TRAEGER DIGITAL PRO CONTROLLER BAC365-AMP
INSTALL INSTRUCTIONS
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HOW TO INSTALL

NOTE: Before attempting to remove or install the controller for any reason,
it is important that the Switch/Dial is in the OFF position and the power cord
is disconnected from the electrical outlet. Although the Switch/Dial is off,
electricity is still present at the control. Failure to disconnect the power
cord from the electrical outlet could result in personal injury from
electrical shock and/or irreparable damage to the control.

REMOVING THE EXISTING SMOKER CONTROL

1. Make sure the Switch/Dial is in the OFF position. Disconnect the
power cord from the electrical outlet.

2. Review the Digital Control Wiring Diagram to familiarize yourself with
the color coding of the wiring connections.

3. Disconnect the wiring from the Smoker Control by separating the 4
Molex Connectors found on the underside of the pellet hopper.

4. Remove the two screws securing the Smoker Control to the pellet
hopper. Save these screws as they will be used to mount the digital
controller later.

5. Carefully remove the Smoker Control through the opening in the front
of the pellet hopper. You may need to adjust the angle of the Smoker
Control to allow the circuit board to pass through the opening. Save
the Smoker Control in case you should have a problem with your
Digital Control. It can be reinstalled until the problem with the Digital
Control is resolved.
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Having trouble installing your part? Contact Us


https://pellet-stove-parts-4less.com/
https://pellet-stove-parts-4less.com/pages/contact-us

INSTALLING THE RTD

1.

8.

Open the door and remove the porcelain grill and grease drain pan to
provide access to the left side of the grill.

Carefully cut the cable tie securing the RTD wires to the RTD.

Remove the screw and lock nut from the RTD mounting bracket if
they are attached.

Thread the RTD wires through the center hole of the RTD Grill Filler
and then through the small hole in the left end of the Grill.

Continue to feed the RTD wires through the Grill until the lower end of
the RTD can be inserted into RTD Grill Filler. On new Girills there will
be a “Digital Thermostat RTD Mounting Hole” label pointing to the
holes in the RTD Girill Filler. Refer to the RTD Installation Diagram for
additional information.

Mount the RTD to the RTD Grill Filler using the 1/2” long Screw and
the Lock Nut as shown in the RTD installation Diagram. Tighten to
secure the RTD.

Run the RTD Wires down through the space between the end of the
Grill and the Pellet Hopper.

Feed the Wires up through the opening for the Controller.

WIRING AND MOUNTING THE DIGITAL CONTROL

1.

2.

Locate the green terminal block on the back of the digital control in
the upper right corner. Using a small screwdriver, loosen the two
screws to open the clamping jaws enough to insert the RTD Wire
ends.

Insert a bare wire end on one of the RTD Wires into the clamping
jaws on one post of the terminal block.

STOVE & GRILL
PARTS FOR LESS



3. Tighten the screw to securely attach the wire. Do not overtighten
the screw. Repeat this process on the remaining wire. The RTD
Wires may be connected to the terminal block in any combination.

4. Along with the RTD Wires, feed the wiring from the Digital Control
into the opening in the Pellet Hopper.

5. Carefully insert the Digital Control into the opening in the Pellet
Hopper. Again, you may need to adjust the angle of the Digital
Controller to allow the circuit board to pass through the opening.

6. Using the two screws that mounted the Smoker Control, attach the
Digital Control to the Pellet Hopper. Do not over tighten the screws.

7. Connect the Molex Connectors according to the color coding listed
below. This information is also shown on the Digital Control Wiring
Diagram. You may have some excess length for the RTD Wires. This
additional wiring can be coiled and secured to the Digital Control
Wiring with a cable tie or a twist tie. Make sure that none of the
wires interfere with the fan blades on the Draft Inducer Fan or
the Auger Drive Motor.

WIRING COLOR INDEX

o Black & White wire - Power Cord
o Red & White wire - Auger Drive Motor
o Orange & White wire - Draft Inducer Fan
o Purple & White - Igniter (Hot Rod)
8. Replace the Grease Drain Pan and the Porcelain Grill
9. Connect the Power Cord to an appropriate, grounded electrical outlet.
REPLACEMENT ON OLDER MODEL GRILLS

Some of the later model grills had a smaller cut-out originally used for our
controls. These are the instructions for replacement for those models. After
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the original control has been removed by following instructions and the
RTD has been installed per instruction above before you can begin.

1. Loosen the two screws on the green terminal block connector located
on the back upper right corner of the controller using a small
screwdriver.

2. Insert the RTD wire out through the cutout for the control and connect
to the green connector located on the back of the new control into the
green terminal block and tighten down the screws.

3. Insert the wires for the control into the cutout. Then when inserting
the control into the cutout angle the control from the side away from
the fuse and insert this side first. You will need to slide the control all
the way to the left at an angle until the fuse holder clears the cutout.

4. Insert the two retaining screws into the holes provided on the
faceplate of the control and tighten with a screwdriver.

5. Connect the Molex connectors to the correct components per the
wiring diagram and then the grill is ready for use.

INITIAL FIRING INSTRUCTIONS

The following steps are to be used on initial firing or anytime the grill
runs out of pellets.In order to ensure proper operation of the Grill, you
must first allow the auger tube to be “charged” with pellets.

1. Open the Door and remove the Porcelain Grill, Grease Drain Pan and
Heat Baffle from inside the Grill.

2. Make sure the Switch is OFF and the Dial Knob is in the OFF/ SHUT
DOWN CYCLE position. Plug the Power Cord into an appropriate,
grounded electrical outlet.

3. Open the Pellet Hopper Lid and locate the Auger. Make sure there
are no foreign objects in the Auger.

4. Turn the Switch to ON and the Dial Knob to the Smoke setting
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5. Look into the Pellet Hopper to confirm the Auger is turning. At the
same time, place your fingers over the Firepot and feel the air
movement from the Draft Inducer Fan. Look to see if the Hot Rod is
getting hot. DO NOT TOUCH IT!

6. Turn the Switch to off and the Dial Knob to OFF/SHUT DOWN
CYCLE.

7. Fill the Pellet Hopper with TRAEGER BBQ PELLETS. WARNING!
USE ONLY TRAEGER BRAND BBQ PELLETS, which are
specifically made to work in our Grills. NEVER use heating fuel
pellets in the Grill.

8. Turn the Switch to ON, set the Dial Knob to HIGH.

o Note: During the initial charging of the Auger, it will take time for
the Pellets to travel from the Pellet Hopper to the Firepot. When
the Pellets begin to fall into the Firepot, turn the Switch to OFF
and the Dial Knob to OFF/SHUT DOWN CYCLE.

9. Turn the Switch to ON, set the Dial Knob to SMOKE. Let the Pellets
come to full flame.

10. Once you see flames come out of the Firepot, turn the Switch to OFF
and the Dial Knob to OFF/SHUT DOWN CYCLE, and let the Grill cool
down.

o RECOMMENDATION: for ease of clean-up: Line the Grease
Drain Pan with heavy-duty aluminum foil. Be sure the edges
and ends of the foil are tight against the bottom of the Grease
Drain Pan. Position the Heat Baffle, the foil lined Grease Drain
Pan and Porcelain Grill in their proper locations.

11. With the Door open, turn the Switch to On and the Dial Knob to
SMOKE. In approximately 2 minutes you will notice whitish-gray
smoke coming out of the Grill as the Pellets ignite.

12. After assuring the Pellets have ignited, close the Door and set the
Temperature Dial to any cooking setting desired.
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o Note: Before cooking the first batch of food in your new Girill,
you will need to season the Grill. Turn the Temperature Dial to
HIGH and run for 45 minutes at this setting with the Door
closed. This must be done before cooking any food on the
Grill.

13. The grill should be allowed to pre-heat for approximately 10 minutes
with the door closed before placing food in the grill.

THERMOSTAT CONTROL FUNCTIONS

ADJUSTMENT OF THE “P”’(SMOKE) SETTINGS

Due to the widely varying temperature swings and operating environments,
the digital controllers contain a function that will allow the grill to better
function in extreme temperature conditions for the smoke function. These
changes should only be performed when the conditions are expected to be
present for extended periods.

In order to access this functionality, locate the small hole on the faceplate of
the digital controller just to the right of the red digital display. Turn the
controller knob to the 225 setting. Using a very small screwdriver or other
pointed object (a bent paper clip works well), insert into the hole and use it
to depress the micro switch located inside.

Each time you depress the switch, the digital readout will change from a
temperature display to a “P” setting followed by a number. The factory
default setting is P-2. The setting range available is from P-0 to P-5
(however it is not recommended that a setting above 5 ever be used). The
“P” readout will change each time you depress the micro switch.

With all “P” settings, the Auger motor on time remains constant at 15
seconds while the Auger motor time off is influenced by the “P” setting:

e P-2 Setting: Auger motor on 15 seconds, off time: 65 seconds.
(Factory Default)

e P-3 Setting: Auger motor on 15 seconds, off time: 75 seconds
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e P-4 Setting: Auger motor on 15 seconds, off time: 85 seconds
e P-5 Setting: Auger motor on 15 seconds, off time: 95 seconds

Increasing the number decreases the Smoking Temperature. Decreasing
the number increases the Smoking Temperature.

NOTE: The Traeger Service Department recommends a setting no higher
than P-5! Also, once a Smoke Adjustment is made, the temperature on the
digital readout should be monitored. If the temperature is consistently
below 160 degrees F while “Smoking”, there is a risk of losing the fire in the
firepot. If your fire should go out while “Smoking”, turn the controller to the
OFF POSITION. DO NOT attempt to restart the Grill until you complete the
recovery process . Failure to do so could result in an “over firing” condition
and can cause serious damage to your Grill.
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