
        
            
                
            
        

    
Smoking Meat Cookbook

Featuring 30 Succulent Recipes for Smoking Meat


Introduction

Congrats on purchasing  your  very own smoker! Now you  will be able to create succulent
smoked meat right from your  yard. Before you dive into cooking, however, there are a few
fundamental things that you must be aware of and bear in mind being attempting to use your 
new smoker. So, get you a bit more acquainted with the smoker and the tools needed for success
before diving into our  featured recipes. Here are a few common smoking mistakes that you
should definitely try to avoid.

Top 5 Mistakes to Avoid

1. Not doing your research:
You will need to select the type of smoker you want to use. The vertical water smokers then to
be on the cheaper end of the market and tend to work well even during warm weather. However,
they won’t be able to maintain their core temperature during cold weather. The cabinet style
electric smokers are shaped like a small fridge.

Most of these cabinet smokers also have a temperature gauge that will enable you to control
the core temperature. When you are making use of an electric smoker to cook, it is incredibly
important that you can control the temperature.

2. Forgetting to read the manual:
There are different types of electric smokers that are available and each of these has a different
set of directions for  operating  them.  While you  are making  use of an electric smoker,  you 
should understand the instructions that are specific to the model.

3. Not seasoning your smoker:
Most of the electric smokers need  to be seasoned  every now and  then for  them to operate
smoothly.  The instructions regarding  seasoning  the smoker  are generally mentioned  in the
instructions manual. So, make sure that you read it carefully. Have you ever seasoned an iron
pan? Well, seasoning a smoker is quite similar too. You will simply need to coat the inside
with some oil. You don’t have to splurge on any expensive oil. If you have bacon grease, even
that will do the trick.

Once you have coated the entire surface of the smoker with oil, heat it. This will make sure that
oil has spread  into  all the nooks and  crannies. Coating  the smoker  with oil will act as a
protective barrier against the natural elements. Make sure that the heat is set at between a low
of 250 degrees F, and a high of 275 degrees F. Anything more than this, and the paint on the
smoker will come off. The oil will prevent the smoker from rusting. There needs to be sufficient
ventilation so that the fire keeps burning and look out for any creosote formations.

4. Not cleaning the grates:
The grates can be easily cleaned by placing them in the kitchen oven and set it on a self-cleaning
cycle. This will help in burning off any soot and grease. It takes a few hours. At the end of this
process, the grates will look new and shiny. Spraying the grates with a little bit of cooking
spray will help in making the cleaning up process much simpler. It will also prevent any meat
from sticking to it. You should treat your smoker like an investment and take good care of it.
You will need to keep cleaning it occasionally and use it the manner in which it is supposed to 
be used.

5. Not studying proper temperatures:
Whenever you are making use of an electric smoker, you should always make sure that you are
cooking  at an ideal temperature.  You  will need  to  monitor  the internal temperature of the
smoker. However, most of the smokers available these days come with a temperature gauge. 
This simplifies your work. Some electric smokers also have a dial for adjusting the smokers.
So, make sure that you have adjusted the temperature depending on the recipe.

Smoked Fatty Pizza

Finally, a juicy pizza made in your smoker that will leave you floating on high. 

Serving size: 1 

Overall time: 1 hr. 10 mins. 

Ingredients:
•
2 pounds Italian sausage meat

•
Salt to taste

•
Pepper to taste

•
1 cup pepperoni slices, chopped

•
1 cup green olives, sliced

•
1 ½ cups mozzarella cheese, grated

•
1 ½ cups pizza sauce (optional)

1.  Mix  together  sausage meat,  salt,  and  pepper  and  green olives.  Place the mixture on a
parchment paper. 

2.  Using  a rolling  pin,  roll the mixture into a square of about 15  x  15  inches.  Spread  the
pepperoni slices in the middle of the rolled meat. 

3. Sprinkle cheese over the pepperoni slices. Roll the meat in such a manner that the pepperoni
is in the middle and surrounded all over with the beef mixture.
4.  Place the rolled  fatty on the center  rack.  Preheat the smoker  to 250°F following  the
manufacturer’s instructions. Smoke for 2-3 hours until the internal temperature has reached

165° F. Slice and serve topped with pizza sauce if using.

Juicy Prime Rib

This Prime rib will quickly become your go to holiday centerpiece. 

Serving size: 4 

Overall time: 4-6 hrs. 

Ingredients:
•
1 prime rib roast (6-8 pounds)

•
8 cloves garlic, chopped

•
2 tablespoons freshly ground pepper

•
4 tablespoons kosher salt

•
2 tablespoons dried thyme

1. Preheat the smoker to 250°F following themanufacturer’s instructions. 

2. Mix together in a bowl all the ingredients in a bowl except roast and rub it all over the roast.
Lay the roast with its fat side facing up on the center rack. 

3. Lower the temperature of the smoker to 225°F. 

4. Smoke the roast for a few hours until the internal temperature reaches 165°F. 

5. It takes around an hour per pound of meat to cook. Remove from the smoker and wrap in
heavy-duty aluminum foil and set aside for about 15 -20 minutes. 

6. Slice it across the grain and serve it along with the juices collected while smoking.
Pork Tenderloin

You will leave all your guest begging for the smoky flavor of this succulent tenderloin. 

Serving size: 10 

Overall time: 2 hrs. 30 mins. 

Ingredients:
•
1 jar of mild jalapeño pepper slices

•
1 (1 ¼ - 1 ½ lb.) pork tenderloin

•
Bruschetta toast

•
Garlic salt

•
Heavy-duty Aluminum Foil

•
Pepper, fresh ground

•
Pimento Cheese Dip

•
Sea salt

•
suggested wood chips: hickory

Directions: 

1. Preheat the electric smoker to 225˚F. Use hickory chips. Combine the sea salt, black pepper,
and garlic salt. Season both sides of tenderloin with this mixture. 

2. Cook in the smoker for 1½ hours; the internal temperature should reach 150˚F. 

3. Take the tenderloin out of the smoker and wrap with heavy-duty aluminum foil. 

4. Cook for another 30 mins. to reach the internal temperature 165˚F. After removing from the
smoker, slice into tenderloins medallions. 

5. Put a sliced medallion on a piece of bruschetta toast. Season with a small amount of cheese
dip and mild jalapeño pepper.
Individual Jalapeño Fatty

You will definitely fall in love with these stuffed jalapeno wraps. 

Serving size: 4 

Overall time: 2 hrs. 

Ingredients:
•
1 lb. ground beef

•
2 lb. of bacon

•
4 Jalapeños

•
Cream cheese

•
Cheddar cheese

•
Salt, pepper, onion powder, garlic powder, to taste

1. Preheat the smoker to 225˚F. Mix the ground beef with the salt, pepper, onion powder, garlic
powder, as desired. 

2. Form 4 individual bacon weaves. Divide the beef into 4 equal portions for individual fatties. 

3. Flatten each portion and top with cream cheese, cheddar cheese, and chopped jalapeños. 

4. Roll the beef to enfold the toppings thoroughly. 

5. Wrap a bacon weave around each beef roll and put in the electric smoker. Cook for 1 hr. 15 
mins. 

6. For the best result, use hickory chips and fill the water bowl with apple juice. Slice and serve.
Smoked Chicken Tenders

This easy smoked  chicken strips meal is a classic picnic dish.  It's hard  to go wrong  with 
chicken, and you can even pack them away into your child's lunch box. 

Serving size: 4 

Overall time: 10 hrs. 

Ingredients:
•
4 lbs. chicken tenders, rinsed and patted dry

•
2 tsp. minced garlic

•
1½ tbsp. sesame seeds

•
¾ tsp. ginger root, peeled, freshly grated.

•
½ cup vegetable oil

•
½ cup soy sauce

•
¼ tsp. Cajun seasoning

•
¼ cup water

• Jane’s Krazy Mixed-Up Salt

1. Put salt, Cajun seasoning, ginger, garlic, sesame seeds, water, vegetable oil and soy sauce in 
a bowl then mix to create the marinade. 

2. Put chicken tenders in a plastic bag and add the prepared marinade. Seal the bag. 

3. Put in the refrigerator for about 8 hrs. Make sure that the chicken is well marinated. 

4. Turn the plastic bag several times. Preheat the electric smoker to 225˚F. 

5. Remove the tenders from the bag and clean the meat of any clinging marinade. Smoke for 
45 mins. to 1 hr. on the middle rack. 

6. Theinternal temperature should reach 165˚F. Season with more of Jane’s Krazy Salt, as
desired.
Pulled Pork Sliders

This mini pulled pork is damn near irresistible. Snap one into your mouth today. 

Serving size: 16 

Overall time: 10 hrs. 

Ingredients:
•
1 pork butt (8 lb.)

•
4 tbsp. dry rub, bought

•
7 tbsp. yellow mustard

•
16 slider rolls, split and toasted

•
2 cups ketchup

•
1/4 cup apple cider vinegar

•
2 tbsp. fresh lemon juice

•
1 tsp. garlic powder

•
BBQ sauce, to taste

Directions: 

1.  Mix  ketchup,  cider  vinegar,  lemon juice,  and  garlic powder  in a saucepan.  Add  dry rub
seasoning to pork butt to give a spicy flavor. 

2. Put the meat in a plastic bag. Coat the butt with mustard while inside the bag, trying to avoid
a mess. Put the sealed bag in the refrigerator overnight. Preheat the electric smoker to 225˚F. 

3. Remove butt from the bag and smoke on the middle rack for about 8 hrs. till the internal
temperature is 185˚F. 

4. Then remove the pork and cover with heavy-duty aluminum foil. Smoke for another 2 hrs.
with a higher temperature (275˚F). 

5. Let the meat cool for about 30 mins. Put the pork on slider buns, add BBQ sauce serve and 
enjoy!
Southwestern Smoker Chicken Wrap

These Southwestern Wraps are packed with nutrition, containing chicken breast. 

Serving size: 5 

Overall time: 6 hrs. 40 mins. 

Ingredients:

Rub:
•
Chili powder (3 tsp.)

•
Paprika (2 tsp.)

•
Onion powder (1 tsp.)

•
Kosher salt (1 tsp.)

•
Black pepper (1 tsp.)

•
Cumin (¾ tsp.)

•
Cayenne pepper (½ tsp.)

•
Coriander (½ tsp.)

•
Garlic powder (1½ tsp.)

Wrap:
•
Chicken breasts (1 lb.)

•
Tortillas (5, flour)

•
Tomatoes (2, diced)

•
Onion (1, diced)

•
Olive oil (2 tsp.)

•
Bell pepper (1, red, halved)

•
Bell pepper (1, green, halved)

•
Lettuce

Directions: 

1.  Mix  all rub  ingredients in a medium bowl.  Coat the chicken breasts with the rub  and
refrigerate for 8 hrs. Preheat the electric smoker to 225˚F. 

2. Put chicken breasts, bell peppers, and onion on the smoker’s middle rack. 

3. Smoke the chicken breasts until an  internal thermometer reaches 165°F. Set the chicken
aside and let it cool. Slice the chicken breasts. 

4. Mix chicken breasts together with lettuce, tomatoes, peppers, and onions. Divide this mixture
between the tortillas.
DADGUM Good Brisket

Take away the fear of smoking brisket with this amazingly easy Dadgum Good Brisket recipe. 

Serving size: 6 

Overall time: 5 hrs. 10 mins. 

Ingredients:
•
1 beef brisket of about 6-7 pounds, trimmed of fat

•
½ cup spicy brown mustard or to taste

•
½ cup beef rub or to taste

•
Beer as required, for basting and bath

•
Apple juice as required, for basting and bath

Directions: 

1. Mix together spicy brown mustard and beef rub. Rub this mixture all over the beef brisket
generously. Cover and refrigerate overnight. 

2. Remove from the refrigerator an hour before smoking. 

3. Place foil in the water tray. Add hot water, apple juice and beer to half fill the water tray. 

4. Preheat the smoker to 225°F following the manufacturer’s instructions. 

5. Lay the brisket with its fat side facing down. Smoke the brisket for a few hours. After 2
hours of smoking, spray apple juices every few minutes until done. 

6. Smoke for 3-5 hours until the internal temperature reaches 165° F. Remove from the smoker
and wrap in a towel. 

7. Set aside for at least 30 minutes (1-2 hours would be ideal). When done, unwrap, slice and
serve with BBQ sauce (optional).
Bacon Wrapped Sausage Links

Bacon makes everything better, and it’s no different in this Bacon Wrapped Sausage Links
recipe. 

Serving size: 6 

Overall time: 1 hr. 40 mins. 

Ingredients:
•
10 bacon slices, halved

•
20 breakfast sausage links

•
Rub of your choice, as required

Directions: 

1. Place sausage links on your work area. Sprinkle rub on it. 

2. Wrap a piece of bacon on each link. Place on baking sheets. Preheat the smoker to 225°F
following the manufacturer’s instructions. 

3. Smoke until the internal temperature reaches 160°F.
Smokin’ Hot Stuffed Pork Chops

That's what I call pure goodness! 

Serving size: 6 

Overall time: 1 hr. 10 mins. 

Ingredients:
•
Rice (1 cup, cooked)

•
Pork Sausage (1 lb., hot)

•
Pork chops (6, center cut)

•
Cajun seasoning (½ tsp., divided)

•
Black pepper (½ tsp.)

Directions: 

1. Set your smoker to preheat to 250°F. Set a skillet over medium heat and stir until fully brown.
Drain then set aside. 

2. Cut each chop to create a pocket so it’s almost at the bone. 

3. Combine Cajun seasoning, sausage and rice in a medium bowl then spoon it evenly into the
pork chop. 

4. Set to smoke on the middle rack for about 1¼ hours (the internal temp should be at 160°F).
Smoked Stuffed Burgers

First of all, I must say that this recipe is very good. Don’t take my word for it. 

Serving size: 3 

Overall time: 1 hr. 10 mins. 

Ingredients:
•
2 ounces ground beef

•
2 slices white American cheese, torn

•
2 slices bacon, chopped, cooked

•
2 tablespoons bread crumbs

•
2 tablespoons cream cheese

•
1 tablespoon blue cheese crumbles (optional)

•
BBQ rub of your choice, as required

•
1 small onion, chopped, sautéed

•
Thick BBQ sauce as required

•
Burger buns to serve

•
Mayonnaise to serve

•
Lettuce leaves to serve

Directions: 

1. Mix together in a bowl, beef, a little BBQ sauce and breadcrumbs. 

2. Do not over mix. Mix together in a bowl, onion, bacon, cream cheese and blue cheese. Divide
the meat mixture into 3 ounces portions. 

3. Shape into patties by placing the onion cheese mixture in it along with a piece of American 
cheese. (The patties should be stuffed with the onion cheese mixture). 

4. Brush BBQ sauce all around the patties. Sprinkle a generous amount of rub over the patties. 
Preheat the smoker to 225°F following the manufacturer’s instructions. 

5. Place the patties in the smoker. Smoke until the internal temperature reaches 160°F. Baste
with some more sauce while it is smoking if desire. 

6. Remove from the oven and let it sit for a while. Split the buns and spread mayonnaise on it.
Place some lettuce leaves on the bottom part of the bun. 

7. Place a patty on each bottom half. Cover with the top part of the bun and serve.
Reverse Seared Smoked Ribeye Steak

Juicy, yet crisp ribeye steaks grilled to perfection that will have you near to tears with every 
delicious bite. 

Serving size: 8 

Overall time: 1 hr. 15 mins. 

Ingredients:
•
Chili powder (1/4 cup)

•
Hungarian paprika (2 tsp.)

•
Cayenne (1 tsp.)

•
White pepper (1/2 tsp., ground)

•
Garlic powder (1/2 tsp.)

•
Onion powder (1/2 tsp.)

•
Salt (1/2 tsp.)

•
Bell peppers (3, seeded)

• Ribeye steaks (8, 1″ thick)

Directions: 

1. Rub the meat with a mixture of the seasonings and wrap each steak in plastic wrap. Put them
in the refrigerator for about an hour. 

2. The meat will gain a spicy flavor. Preheat the smoker to 225˚F. Use hickory and peach chips
(another fruit wood may also be used). Halve the seeded bell peppers (use various colors). 

3. Put the ribeyes and peppers in the smoker for about 40 mins. The beef has to reach an internal
temperature of 120˚F. 

4. When the timer is up, put the ribeyes and peppers on a grill and sear for 2 mins. on each side. 
Remove the ribeyes and peppers, then double wrap in foil and leave for about 15 mins.
5. Serve with the peppers and sides of your choice.
Atomic Buffalo Turds

If you have never had buffalo turds before. Your life in definitely about to change for the better. 

Serving size: 6 

Overall time: 3 hrs. 20 mins. 

Ingredients:
•
10 jalapeños or mini sweet bell peppers

•
10 bacon slices, halved

•
1 cup cream cheese, softened

•
¾ cup cheddar cheese, shredded

•
1-2 tablespoons rub of your choice

Directions:
1. Mix together in a bowl, rub, cream cheese and cheddar cheese. Stuff peppers with the cream
cheese mixture. Wrap the pepper with a piece of bacon in the center.

2. Place either on the rack directly or in a foil pan. Preheat the smoker to 225°F following the
manufacturer’s instructions.

3. Smoke for about 3 hours. Serve hot.
Smoked Tri-tip Roast

Smoked tri-tip is one of my favorite beef cuts to smoke when I am looking for a steak-like
texture and flavor. 

Serving size: 4 

Overall time: 3 hrs. 10 mins. 

Ingredients:
•
¾ cup soy sauce

•
½ cup rice wine vinegar

•
½ cup water

•
¼ cup sesame oil

•
3 tablespoons firmly packed dark-brown sugar

•
2 scallions, white and green parts, minced

•
1 tablespoon sesame seeds

•
1 teaspoon garlic powder

•
1 teaspoon red pepper flakes

•
1 teaspoon freshly ground black pepper

•
1 (2-pound) tri-tip roast

•
Suggested wood: red oak

Directions: 

1.  In a medium bowl,  stir  together  the soy sauce,  vinegar,  water,  sesame oil,  brown sugar,
scallions, sesame seeds, garlic powder, red pepper flakes, and pepper until well blended. 

2.  Place the roast in a shallow container  and pour the marinade over  the beef.  Cover and 
refrigerate for a minimum of 4 hours, turning the meat as necessary to coat. 

3. Preheat the smoker to 225°F with the red-oak wood. 

4. Remove the meat and discard the marinade. Place the roast in the smoker for 2 to 3 hours. 

5. The internal temperature needs to be 135°F to 145°F depending on how well done you prefer
your meat.
Smoked Corned Beef with Potatoes and Onions

There are a lot of great ways to celebrate St. Patrick’s Day, and a great corned beef recipe just
happens to be one of our favorites. 

Serving size: 10 

Overall time: 6 hrs. 

Ingredients:
•
1 corned beef brisket (3 to 4 pounds), with spice packet

•
7 1/2 oz. Coca-Cola

•
6 cloves garlic, divided

•
4 tbsp. pickling spices, divided

•
5 bay leaves

•
11 tiny golden potatoes

•
1 large onion, coarsely chopped

•
2 tbsp. extra-virgin olive oil

•
2 tsp. sea salt

Directions: 

1. Remove liquid in brisket bag. Put the brisket in a large aluminum foil pan. Add Coca-Cola
and spice packet (if there is no spice packet then use 6 tbsp. pickling spices instead of 4). 

2. Stir in 2 garlic cloves and 1 tbsp. of pickling spices. Put in the fridge, covered with aluminum
foil. 

3. Leave for 3 hrs. Add bay leaves, 4 garlic cloves, and 3 tbsp. pickling spices. Preheat the
smoker to 250˚F. 

4. Wash golden potatoes thoroughly. Place potatoes and onion in an aluminum foil pan. Season 
with extra-virgin olive oil and sea salt. 

5. Put brisket pan with foil in the smoker (on the middle rack). Reduce smoker temperature to
225°F. Smoke for about 5 hrs.— the internal temperature of the meat should be around 160˚F. 

6. Put potatoes on the top rack for the last hour of smoking the brisket. Unwrap the brisket and
put it in the smoker for another 30 mins. 

7. Take out the brisket and potatoes from the smoker. Serve sliced.
Sweet Smoked Salmon

This juicy cut of salmon will quickly become your favorite dinner entrée. 

Serving size: 5 

Overall time: 1 hr. 40 mins. 

Ingredients:
•
5 pounds salmon fillets, cut into 6 ounce chunks

•
1 heaping cup brown sugar

•
2 cups kosher salt

•
5-6 cups soy sauce

•
1 tablespoon pepper powder

•
½ cup honey

Directions: 

1.  Place salmon in a dish.  Sprinkle the salt over  it.  Toss well.  Cover  and  refrigerate for  a
maximum of 14 hours. Remove the dish from the refrigerator. 

2. Shake off all the salt mixture from each strip and wipe the strips clean. Mix together in a
bowl rest of the ingredients. 

3. Pour over the salmon. Cover and let it marinate for a minimum of 1 day and a maximum of
3 days. 

4. Preheat the smoker  to 160°F following the manufacturer’s instructions. Grease the racks
with a little oil. Place the salmon on the middle rack with the skin side down.
5. Smoke until salmon is flaky. Keep a check on the salmon to see if it is done after an hour.
Sandwiches with Smoked Chicken Salad

Whether you are seeking a delicious smoky option for breakfast or lunch this smoked chicken
salad sandwich will change your life! It’s easy to whip up and very tasty. 

Serving size: 8 

Overall time: 3 hrs. 

Ingredients:
•
Hoagie buns (8, soft)

•
3 large chicken breasts, boneless, skinless

•
3/4 cup pecans, very coarsely chopped

•
3 bay leaves

•
2 tsp. meat tenderizer

•
1/4 tsp. kosher salt

•
1/4 tsp. Cajun seasoning

•
1/4 cup butter, melted

•
Celery (1 cup, chopped finely)

•
1 1/3 cups mayonnaise

•
1 (5-oz.) bag dried cranberries

•
1/2 tsp. black pepper, freshly ground

•
1/2 tsp. salt

•
Red leaf lettuce

Directions: 

1. Preheat theelectric smoker to 225˚F. For the best result, use hickory chips. Pierce the chicken 
with a fork and rub with the meat tenderizer. 

2. Smoke the chicken breasts for 45 mins. per pound or until the internal temperature reaches
165°F. Add melted butter to pecans in an aluminum foil pan. 

3. Season with kosher salt and mix the ingredients well. Coat the pecans thoroughly. 

4. Put pecans on the top rack of the smoker for last 30 mins. of smoking the chicken breasts.
Remove the pecans and chicken. 

5. Let the breasts rest for a while and then chop the chicken well. Combine the chicken, pecans, 
celery, dried cranberries, and mayonnaise. 

6.  Mix  well.  Add  Cajun seasoning,  salt,  and  pepper — as much as desired.  Spread  the
mayonnaise mixture on the buns and add a lettuce leaf. 

7. Divide the chicken salad among the buns and put another lettuce leaf on the top.
Sweet and Spicy Pork

If you love Asian take out then you will love this succulent serving of sweet and spicy pork 
that just falls off the bone. 

Serving size: 1 

Overall time: 1 hrs. 35 mins. 

Ingredients:
•
6 pounds country style pork ribs, boneless

•
1 ½ jars (10 ounces each) hot pepper jelly

•
3 cups onions, chopped

•
3-4 tablespoons rub of your choice or to taste

•
4 jalapeño peppers, deseeded, chopped or to taste

•
4 ½ cans (15 ounces each) pinto beans

•
2 cups BBQ sauce

•
6 cloves garlic

Directions: 

1. Preheat the smoker to 225°F following the manufacturer’s instructions. Sprinkle rub all over 
the pork and rub it well. 

2. Place the ribs on the center rack and smoke for about an hour and a half or until the internal
temperature reaches 150 °F. 

3. Transfer the ribs into a roasting pan. Add rest of the ingredients into a bowl and mix well.
Pour this mixture over the ribs in the pan. 

4. Cover the pan with foil. Place it back in the smoker and smoke for 3-4 hours or until tender.
Uncover during the last 30 minutes of cooking.
Unbelievably Moist Brisket

Cuts of beef can easily be dried out if cooked for too long or at the wrong temperature. So, this
recipe will be a God send on every night of the week. 

Serving size: 8 

Overall time: 10 hrs. 40 mins. 

Ingredients:
•
1 Cup Kosher Salt

•
1 Cup Coarsely Ground Black Pepper

•
1 (8- To 12-pound) Brisket, Trimmed of Hardened Fat Thicker Than ½ Inch

•
2 Cups Prepared Yellow Mustard

•
Suggested wood: oak

Directions: 

1. Preheat the smoker to 225°f with the oak wood for indirect heat. in a medium bowl, mix
together the salt and pepper. Slather the brisket with the mustard to act as an adherent. 

2. Coat the entire surface of the meat with the salt-andpepper blend. It’s a lot of salt and pepper
but a roast this size uses it nicely. 

3. Arrange the meat in the center for your smoker, fatside up. if the whole brisket won’t fit, 
use a sharp knife to trim off the point by following the flat’s fat cap, to make a second roast. 

4. Smoke for 4 to 5 hours (typically) until the internal temperature reaches about 165°f. 

5. Following Texas tradition, wrap the meat tightly with pink butcher’s paper to seal in the
juices. 

6. Continue to cook to an internal temperature of around 205°f, typically 4 to 5 hours more.
Smoke is no longer a big factor. 

7. Look for a dark mahogany bark and a spring to the touch. remove the meat from the smoker,
uncover it, and let it rest of the heat for up to 1 hour before slicing. 

8. Separate the point and reserve for burnt ends, if desired slice the flat against the grain in 
pencil-thin slices. serve with smoked cauliflower steaks. if desired.
Kicked Up Baby Back Ribs

Nothing beats a good, juicy cut of baby back ribs! Enjoy this easy to follow, delicious recipe. 

Serving size: 20 

Overall time: 5 hrs. 

Ingredients:
•
Baby back ribs (3 pork racks)

•
Olive oil (2 tbsp., extra virgin)

•
Garlic (2 tbsp., minced)

•
Ketchup (1 cup)

•
Honey (1 cup)

•
Balsamic vinegar (½ cup)

•
Soy sauce (¼ cup)

•
Starbucks Double Shot Espresso (¼ cup)

•
Salt (1 tbsp.)

•
Celery salt (1 tbsp.)

•
Garlic powder (2 tbsp.)

•
Oregano (2 tbsp., finely ground)

•
Cumin (2 tbsp.)

•
Cinnamon (1 tbsp.)

•
Chili pepper (4 tbsp., ground)

•
Cocoa powder (½ tbsp.)

•
Cayenne (½ tbsp.)

Directions:

SAUCE: 

1. Add your garlic and oil to a medium saucepan over medium heat, stir to combine then sauté
until golden. Switch off heat and let sit until cool. 

2. Add espresso, soy sauce, vinegar, honey and ketchup. Return to medium heat and allow to
simmer so that the flavors become blended (about 15 minutes). Set aside. 

DRY RUB: 

3. Combine cayenne, cocoa powder, chili pepper,  cinnamon, cumin garlic and salt in a jar. 
Cover and shake vigorously to combine. 

RIBS: 

4. Use your dry rub to season your ribs and set to smoke in a preheated smoker at 225 degrees
F for about 2 hours over apple chips and another hour without them. 

5. Remove from heat and generously baste with your prepared sauce, wrap in heavy foil and
set to smoke for another 1½ hours (the internal temperature should read 160°F when done).
Smoked Ribeye w/ Reverse Sear & Smoked Peppers

These Ribeye cuts are then perfect line between a seared cut of ribeye and a juicy grilled cut. 

Serving size: 1 

Overall time: 1 hrs. 10 mins. 

Ingredients:
•
1 rib eye of about 5-6 pounds

•
2 tablespoons chili powder

•
½ teaspoon cayenne pepper

•
1 teaspoon Hungarian paprika

•
¼ teaspoon garlic powder

•
¼ teaspoon white pepper powder

•
1 teaspoon salt or to taste

•
½ teaspoon onion powder

•
1 green bell pepper, sliced into 1-inch slices

•
1 red bell pepper, sliced, sliced into 1-inch slices

•
1 yellow bell pepper, sliced into 1-inch slices

Directions: 

1. Add all the spices and salt into a bowl and mix well. Rub this mixture on the rib eye. Wrap
with cling wrap and refrigerate for an hour. 

2. Preheat the smoker to 225°F following the manufacturer’s instructions. Place rib eye and
peppers in the smoker. Smoke until the internal temperature reaches 120°F. 

3. Sear the ribeye and peppers for 1-2 minutes each side. When done, wrap in heavy-duty foil
and set aside for 15 minutes. Serve with peppers.
Juicy Beef Short Ribs

When short ribs are smoked just right, they can knock the boots of even the toughest critic.
Here’s how! 

Serving size: 5 

Overall time: 4 hrs. 15 mins. 

Ingredients:
•
8 To 10 English-cut Beef Short Ribs

•
¼ Cup Olive Oil

•
½ Cup Apple Cider Vinegar

•
½ Cup Apple Juice

•
Java Rub

•
Suggested wood: mesquite or oak

Directions: 

1. Preheat the smoker to 225°f with the mesquite or oak wood. Trim some of the fat off the ribs
and rub the ribs with the olive oil. 

2. In a kitchen spray bottle, mix the vinegar and apple juice together. Coat the ribs with the rub 
and head outside. 

3. Place the ribs in the smoker and smoke for 1 hour. Spray them with the vinegar-and-applejuice mixture. 

4. Smoke for about 2 hours more, spraying the ribs every 15 to 20 minutes until done. Total
cook time should be 3 to 4 hours with a target temperature of 175°f to 205°f. 

5. The ribs will appear beautifully browned and, if cooked to the higher temperature, will be
falling off the bone. Serve with smoked bacon-wrapped onion rings (here), if desired.
Smoked Salmon Steaks with Citrus Salsa

This recipe produces a flaky yet juicy cut of salmon filled with smoky goodness and seasoned 
to perfection. 

Serving size: 4 

Overall time: 1 hrs. 25 mins. 

Ingredients:
•
½ tsp sea salt

•
1 tsp black pepper

•
½ lemon, juiced

•
2 limes, juiced

•
1 Tbsp chopped fresh basil

•
1 Tbsp light brown sugar

•
4 salmon steaks, boneless

Citrus Salsa:
•
3 cups diced, peeled papaya

•
2 cups diced fresh pineapple

•
½ cup chopped green onion

•
1 cup chopped ripe mango

•
2 Tbsp chopped cilantro

•
2 Tbsp lime juice

•
½ tsp salt

•
1 Tbsp sugar

Directions: 

1. In a small bowl combine salt, pepper, lemon juice, lime juice (reserving 2 Tbsp for salsa), 
basil, and brown sugar. 

2. Reserve 3 Tbsp of marinade for basting later. Place salmon in a shallow dish, cover with 
marinade, and refrigerate for a minimum of 30 - 45 minutes.
3. Add a handful of wood chips to smoker, Alder preferred, and preheat the smoker to 225°F. 
Place salmon on the middle smoker  rack and  smoke for  45  minutes to an hour,  brushing 
occasionally with reserved marinade. Add more wood chips every 30 minutes.

4. In a medium bowl combine papaya, pineapple, green onion, mango, cilantro, lime juice, salt,
and sugar mixing well. Top salmon with the citrus salsa.
Smoked Pork Ribs

These ribs can make just about anyone fall in love with smoked meats. 

Serving size: 8 

Overall time: 5 hrs. 

Ingredients:
•
Baby back ribs (4 lbs.)

•
Salt (½ tbsp.)

•
Brown sugar (¼ cup)

•
Chili powder (2½ tsp.)

•
Cumin (1½ tbsp., ground)

•
Cayenne pepper (2 tsp.)

•
Black pepper (2 tsp.)

•
Garlic powder (2 tsp.)

•
Onion powder (2 tsp.)

•
Hickory wood chips, recommended

Directions: 

1. Combine your ingredients, except ribs in a small bowl. Use the mixture to season the rack
of ribs and allow to sit for at least 2 hours. 

2. Preheat your smoker to 225°F, then allow the ribs to cook over your hickory chips for the
first 2 hours of smoking and another hour without them. 

3. Carefully wrap the ribs in heavy foil then continue to cook for another 1 ½ hours. Enjoy!
Six Smoked Pounders

Forget the typical burger, and pack on a six pounder! 

Serving size: 12 

Overall time: 2 hrs. 15 mins. 

Ingredients:
•
4 lbs. lean hamburger

•
2 lbs. ground sausage

•
Onion to taste

•
Green pepper to taste

•
Fried bacon pieces to taste

•
Cheddar cheese chunks

•
Worcestershire sauce or steak sauce, if desired

•
Kaiser rolls

Directions: 

1. Mix all ingredients thoroughly and make six burgers (1  lb., each). Add  favorite rub,  and
cover with plastic wrap. 

2. Refrigerate overnight. Take burgers out of the refrigerator 30 minutes before smoking. 

3. Smoke until desired temperature is reached.
4. Serve on Kaiser rolls with desired fixings.
EJ’s Pulled Pork

This pulled pork makes delicious sandwiches. Try it with a citrusy slaw! 

Serving size: 25 

Overall time: 6 hrs. 10 mins. 

Ingredients:
•
Pork butt (10 lb.)

•
Pork rub (1 cup)

•
Mustard (1 bottle, yellow)

•
Brown sugar (1 cup)

Directions: 

1. Prepare your pork by trimming the excess fat from the shoulder. Season your pork with your
mustard and rub. 

2. Sprinkle with brown sugar, wrap in plastic wrap and let rest in the refrigerator for at least 24 
hours. 

3. Set to smoke at 235°F (consider using wood chips for the first 6 hours). 

4. Wrap with heavy foil when the internal temp gets to 175°F then continue smoking until it
gets to 200°F. 

5. Allow to cool down then shred using 2 forks. Top with your favorite finishing sauce and
serve.
Dry Rubbed Smoked Brisket with Potato Salad

The dry rub used in this recipe transports you to smoking heaven with every bite of brisket you 
take. 

Serving size: 12 

Overall time: 10 hrs. 30 mins. 

Ingredients:
•
12 lb. brisket, uncured

•
½ cup smoked paprika

•
½ cup brown sugar

•
4 tbsp. black pepper, cracked

•
4 tbsp. cumin, ground

•
6 tbsp. chili powder

•
6 tbsp. kosher salt

•
2 tbsp. coriander, ground

•
2 tsp. cayenne pepper

•
2 tbsp. garlic powder

•
2 tbsp. dried oregano

•
Apple cider vinegar, unfiltered

Directions: 

1. Remove connective tissue and silver skin from the brisket. Cut the fat cap down to ¼ inch
thickness. Put the brisket on a baking sheet. 

2. Combine all dry seasonings and coat the beef thoroughly with it. Put it in a refrigerator for 
about 4 hours. Preheat the smoker to 225˚F. 

3. Remove the brisket from the fridge and let it come to room temperature. 

4. Put the wood chips into the side tray and pour the apple cider vinegar into the water bowl. 

5. Put the brisket in the middle of the rack. Smoke for 10 hours. Use the digital thermometer,
if there is one. 

6. The internal temperature should reach 200˚F. Add some more wood chips and apple cider
vinegar several times during smoking. Let the brisket rest for 2 hours before serving.
Smoked Bacon Wraps

This bacon wraps makes great snacks or even party appetizers. 

Serving size: 10 

Overall time: 2 hrs. 10 mins. 

Ingredients:
•
2 pounds sliced bacon, cut into thirds lengthwise.

•
Suggested wood: Hickory

•
1 cup packed brown sugar

•
2 packages (16 ounces each) cocktail sausages

Directions: 

1. Preheat the smoker to 275°F following the manufacturer’s instructions. 

2. Place the cocktail sausage on your work area. 

3. Wrap a strip of bacon around each of the sausages. Fasten with a toothpick. 

4. Roll the wrap in brown sugar and place on a baking sheet. 

5. Place the baking sheet in the center rack on the smoker. Smoke for 2-2 ½ hours or until
bacon is crisp.
Maple Glazed Ham

Whether you are seeking a holiday entrée or just seeking a few slices of succulent meat for a
breakfast sandwich this Maple Glazed ham should be your prime choice. 

Serving size: 8 

Overall time: 3 hrs. 10 mins. 

Ingredients:
•
4-5 pounds ham, pre-cooked, bone-in, trimmed of fat

•
¾ teaspoon ground ginger

•
½ teaspoon ground allspice

•
½ can pineapple slices

•
1 cup maple syrup

•
1/8 teaspoon ground nutmeg

•
12 whole cloves

•
¾ jar maraschino cherries

Directions: 

1.  Mix  together  in a bowl,  maple syrup,  nutmeg,  ginger  and  allspice.  Place ham in a large
container and pour the mixture over it. 

2.  Set aside for  a couple of hours at room temperature.  Baste frequently with the mixture.
Preheat the smoker to 225°F following the manufacturer’s instructions. 

3. Place the pork on the center rack and smoke until the internal temperature reaches 140 °F. 

4. Baste with the mixture while it is smoking. Place pineapple and cherries over the ham and 
smoke for the last 30 minutes.
Smoked Chicken Thighs

Serve these delicious chicken thighs with a side of mashed potatoes and your favorite side salad
for the perfect meal. 

Serving size: 10 

Overall time: 3 hrs. 

Ingredients: 

• 2 bottles Lawry’s seasoning 

•
18-20 chicken thighs 

Directions: 

1. Pat the chicken dry with a clean kitchen towel. Sprinkle generously seasoning all over the
chicken. Set aside for a while. 

2. Preheat the smoker to 250°F following the manufacturer’s instructions. Place chicken on the
central rack of the smoker. 

3. Smoke until the internal temperature of the chicken reaches 165°F.

Conclusion

We are elated that you were able to complete all 30 amazingly delicious recipes for Smoking
Meat!
The next step from here is to continue practicing until you have perfected each one. After that, 
you can always find another amazing journey to partake in from cuisines across the globe in
another one of our books.

We hope to see you again soon. Until then, happy cooking! 


images/00031.jpeg





images/00030.jpeg





images/00011.jpeg





images/00010.jpeg





images/00013.jpeg





images/00012.jpeg





images/00015.jpeg





images/00014.jpeg





cover.jpeg
N ’{succun.EN,T' e
S FORSKDKING MEAT -, ‘





images/00028.jpeg





images/00027.jpeg





images/00029.jpeg





images/00020.jpeg





images/00022.jpeg





images/00021.jpeg





images/00024.jpeg





images/00023.jpeg





images/00026.jpeg





images/00025.jpeg





images/00017.jpeg





images/00016.jpeg





images/00019.jpeg





images/00018.jpeg





images/00002.jpeg





images/00001.jpeg





images/00004.jpeg





images/00003.jpeg





images/00006.jpeg





images/00005.jpeg





images/00008.jpeg





images/00007.jpeg





images/00009.jpeg





