
 

 

 
WELCOMES YOU TO SUGARING WITH THE SAPLING EVAPORATOR EFFICIENCY BAFFLE 

For sugaring, unpack your Sapling Efficiency Baffle and place the baffle in the barrel opening (underneath the 

Sapling Evaporator Pan) all the way to the rear of the barrel. Place your pan flush on the barrel opening as 

normal. The Sapling Efficiency Baffle now creates a reburn chamber that helps you get more heat energy out of 

your wood.  

Note that the Sapling Efficiency Baffle is one of the four pieces of the Sapling Smoking Package. To convert 

your Sapling to a smoker, purchase the Sapling Grill Grates, the Sapling Grill Lid and the Sapling Damper. 

 

 

 


