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Adrian Hoffman of lets-find.com offers valuable recommendations about choosing the best wood pellets. The

website post lists the best pellets in today's market and explains their differences and advantages.

Brooklyn NY: Adrian Hoffman and lets-find.com are pleased to announce that they have released a review
and ranking of the top pellet brands of 2017. In addition to selection of the top three pellet brand picks, there
are several specific niche market brands identified and reviewed. The owner of the website owns a small
sawmill with a pellet manufacturing workshop, so he is able to speak with authority on the topic of wood

pellets.

There are three of the best wood pellets brands listed in the article. The top brand is RecTec Grills Blend
Pellets. The positive features are that it can be used with all types of pellet grills, produces clean smoke and
leaves almost zero amount of ash when compared to other pellets. This brand is made of good, fresh oak
and hickory wood, which provides fantastic flavor. The price is reasonable.

The second place goes to Pit Boss BBQ Wood Pellets. This ranking has many of the same positives. It
provides a hot and steady burn with convenient packaging. These pellets are manufactured from natural
maple, hickory and cherry wood. The only limiting factor is their tendency to crumble more readily than the

first place pellet pick.

Louisiana Grills Apple Pellets rounds out the top three pellet choices. The wood is a mixture of apple and
maple, which is an inexpensive mixtures. These pellets are hard and can be placed in a smoker pan, rather
than chips. The drawbacks for this brand is its poorly made packaging and its tendency to be somewhat

dusty.

Some additional information about wood pellets are available in the website FAQs. The pellets are cheaper
than logs and are environmentally friendly. They are safe for health and for fire risk when used to cook. Some

of the niche picks include mesquite and hickory for smoking brisket and alder or oak for cooking smoked fish.



For additional details, visit http://lets-find.com/wood-pellets.
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