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 Re-Discover  The Ironwood
Learn More




	 Experience the Freedom of the All-New MEATER® 2 Plus
Get ready for a new generation of perfect results with the MEATER® 2 Plus. This meat thermometer lets you do more with MEATER App connectivity, a waterproof design, no wires, and no guesswork.
Learn More








	2023
 UK Events
Come learn more about Traeger and see our grills in action at a Traeger retailer near you.
Find an Event









Traeger Grills The Original Wood Pellet Grill
Traeger Invented the Original Wood-Fired Grill over 30 years ago in Mt. Angel, Oregon. We continue to lead the industry as the world’s #1 selling wood-fired grill, perfected by decades of mastering the craft of wood-fired cooking.
Learn More

















	
 WHICH GRILL IS RIGHT FOR YOU?
Use our Grill Comparison Guide to find the perfect wood pellet grill for your needs.
Compare Grills
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Traeger Ironwood Pellet Grill
£1,999.99Sale Price £1,999.99
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Traeger Timberline Pellet Grill
£3,399.99Sale Price £3,399.99
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Traeger Timberline 850 Pellet Grill
£1,999.99Sale Price £1,999.99
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Ironwood 650 Pellet Grill
£1,599.99Sale Price £1,599.99
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Traeger Pro 575 Pellet Grill - Black
£899.99Sale Price £899.99
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Traeger Ranger Pellet Grill
£549.00Sale Price £549.00
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Traeger Recipes
 Smoked Corned Beef & Cabbage





by Traeger Kitchen

Taste the wood-fired difference with our Smoked Corned Beef & Cabbage recipe. We’re smoking a corned beef brisket directly on the grill, bathing it in beer and chicken stock, then roasting with potatoes, carrots and cabbage.



20Min Prep

300Min Cook
Effort:


View the Recipe






Ambassador Spotlight
 Journey South Outfitters
At Journey South Outfitters in Venice, Louisiana, Captains Moe and Eric Newman excel at providing a true fishing and culinary experience as a husband-and-wife team.
Learn More












Ambassador Spotlight
 Danielle "Diva Q" Bennett
“Life is too short for bad BBQ”
Meet Diva Q











Fuel Doesn't Get Any Better

Our premium wood pellets are made from 100% natural, cooking quality hardwood. Traeger pure wood pellets grant the perfect burn for optimal wood fired flavor. Made in the USA and overseen from sawmill to shelf, we provide the most trusted fuel source available with endless flavor combinations.
Why Wood is Better
Shop Wood Pellets





	
RECIPES
 TRAEGER RECIPES
Looking for inspiration for your next meal? We've got you covered.
SEE RECIPES
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