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Weber Smokey Mountain 22-inch Charcoal Smoker

QUICK BUYER GUIDE

Home cooks who smoke meats for medium to large groups

~ At a Glance Specs

= Two cooking grates © Charcoal fuel only
N2 Porcelain-enameled steel Footprint 24in by 23in
surfaces
i Approximately 68 pounds Adjustable dampers plus
grommet
O,

Removable aluminum fuel
door

https://grillreviews.novicelinks.com https://www.youtube.com/@GrillReviews



Weber Smokey Mountain 22-inch Charcoal Smoker

(v) Who ltIs For

(v Backyard cooks who prefer
charcoal smokers

(v Users who need two-rack
cooking capacity

(» Owners comfortable
managing manual heat
control

(v Buyers needing rust-resistant
porcelain finish

5[5 Trade Offs to Consider
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(x) Who It Is Not For

() Users who want electric or
gas smokers

() People needing digital
temperature automation

() Those seeking ultra-portable
lightweight units

() Commercial users needing
very large capacity

® Charcoal requires frequent fuel tending
® Manual dampers need active monitoring
® Heavier weight reduces portability

® Basic grommet offers limited temp precision
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(2 Users Say < How It Compares

® POSITIVES ® Electric smokers offer

/' Retains heat well from SBmEE Gy Eo el

porcelain enamel ® Portable smokers trade

/ Two grates allow cooking capacity for lighter weight

multiple items
o ® Larger smokers provide higher

/" Removable fuel door simplifies capacity and complexity
charcoal refills

® COMPLAINTS

/N No integrated electronic
temperature controller

/\ Requires hands-on charcoal
management

/\ 68 pounds limits portability
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Weber Smokey Mountain 22-inch Charcoal Smoker

) Choose ThisIf...
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X SKip This If...

v

You prefer charcoal smoking X
for authentic flavor

You need two-rack cooking X
for multiple items

You accept manual heat X
management
You want a durable porcelain- X

enameled finish

&’ Learn More

You need hands-off digital
temperature control

You require a lightweight
portable smoker

You need commercial scale
smoking capacity

You use gas or electric fuel
exclusively

Read our Review

Weber 22-inch Smokey Mountain Cooker, Charcoal Smoker Review for 2026
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