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			Helpful Hints

			
			[image: ] When choosing wood for your smoker, consider how much smoke flavor you want in the finished dish. 

			
					Milder woods that are commonly available include maple, apple, cherry, peach, and pecan. 

					Moderately flavored woods include walnut and alder.

					More strongly flavored woods include hickory, mesquite, and oak. 

			

			[image: ] Whether you’re smoking with pellets, disks, chips, or chunks, be sure your wood is dry for the best smoke and temperature control.

			

			[image: ] Some foods absorb smoke more easily than others. Chicken, other poultry, and fattier fish tend to absorb smoke, so you may wish to use milder woods when smoking them.

			
			[image: ] In general, smoking at a lower temperature will add a more pronounced smoke flavor, while cooking at a higher temperature will add subtle smokiness.

			
			[image: ] The recipes in this book use the hot-smoking method. About 30 to 45 minutes before smoking, light or preheat the smoker to the desired temperature according to the manufacturer’s instructions. Allow plenty of time for smoking since temperatures can vary throughout the process. For slow-cooked foods with longer cooking times, check the fuel every hour or so and refuel as needed. 

			
			[image: ] An instant-read food thermometer is a must for smoking meats, poultry, and fish to perfection. For larger cuts of meat and longer cooking times, use a heat-safe probe thermometer. Always cook foods to the proper internal temperature when specified in the recipe, as cooking times may vary.

			
			[image: ] Brining meat or poultry before smoking can help keep it moist and add additional flavor. This cookbook includes several basic brines that are easy to use. 

			
			[image: ] Spice mixes and rubs add additional flavor. If you prefer to salt the ingredients to your own preference prior to smoking, you can omit the salt from the spice blend and rub recipes.

			
			[image: ] Some meats can dry out with long, slow heat exposure. A water pan in the smoker can help maintain humidity. If your smoker doesn’t have a built-in water pan, you can simply fill a pan with water and place it in the smoker during cooking. This will also help stabilize the temperature for more even cooking. 

			
			[image: ] The vents in your smoker can be used to control the cooking temperature. Opening the vents to introduce more air into the smoker will raise the heat and temperature. Adjusting the vents to reduce airflow will lower the heat and temperature.

			
			
			[image: ] A little smoke goes a long way. Cooking with moderate smoke levels will ensure that the flavor is pleasing and not overpowering.

			RESOURCES

			For detailed information and complete smoking techniques, I recommend these books:

			Project Smoke, Steven Raichlen, Workman Publishing Company, 2016.

			Smoking Meat 101: The Ultimate Beginner’s Guide, Bill West, Rockridge Press, 2019.

			Meathead: The Science of Great Barbecue and Grilling, Meathead Goldwyn, Harvest, 2016.

			RECIPE NOTES


			[image: ] Exact cooking times can be affected by many factors, including how hot your smoker heats, the size and thickness of ingredients, fuel used, humidity, how often the smoker is opened, etc. Check foods on the early side of the cooking range and adjust accordingly. 


			[image: ] Using an instant-read thermometer is the best way to ensure the meat is done. When a time range is included, check frequently and adjust accordingly. 


			[image: ] The recipes in this book were tested with large eggs and all-purpose flour. Salt in a recipe refers to table salt unless a recipe specifically calls for kosher salt. (To substitute, 1 tablespoon kosher salt equals approximately 2 teaspoons table salt.) If a specific ingredient is not specified, such as salted or unsalted butter, you can use whichever you like and adjust the seasonings accordingly.

		



	
		
			
#1–14 Rubs, Brines & Sauces


		

		
			
					

			

		

		
			
All-Around Rub

			Makes about 1/2 cup

			2 tablespoons smoked paprika

			2 tablespoons garlic powder

			2 tablespoons onion powder

			2 tablespoons freshly ground black pepper

			 kosher salt for sprinkling*

			In a small bowl, whisk together paprika, garlic powder, onion powder, and pepper. Use as a seasoning rub for poultry, beef, pork, and game. Store in a glass jar in a cool place.

			*About 1 hour before the meat goes into the smoker, sprinkle with kosher salt as needed for the size and type of meat. If you prefer a rub that includes salt, add 2 tablespoons kosher salt to the mix. 

		

		
			
					 

			

		

		
			
Rib Rub

			Makes about 1 cup  

			2/3 cup packed brown sugar

			4 tablespoons kosher salt

			2 tablespoons chili powder

			2 tablespoons smoked paprika

			1 tablespoon ground cumin

			2 teaspoons freshly ground black pepper

			2 teaspoons garlic powder

			2 teaspoons onion powder

			1 teaspoon dry mustard

			1/2 teaspoon cayenne pepper

			In a medium bowl, whisk together the brown sugar, salt, chili powder, paprika, cumin, pepper, garlic powder, onion powder, mustard, and cayenne. 

			Use as a dry rub for pork or beef ribs about 1 hour before the meat goes into the smoker. Store in a glass jar in a cool place. 

		

		
			
					 

			

		

		
			
Ancho Chili Garlic Rub

			Makes about 1 1/2 cups  

			1 cup packed dark brown sugar

			1/4 cup kosher salt 

			2 tablespoons coarsely ground black pepper

			2 tablespoons regular or smoked paprika

			2 tablespoons ancho chili powder

			2 tablespoons dry mustard

			1/2 tablespoon granulated garlic or garlic powder

			1 teaspoon onion powder

			In a medium bowl, whisk together brown sugar, salt, pepper, paprika, chili powder, mustard, garlic, and onion powder. Use as a dry rub for cuts of pork such as shoulder roast, ribs, and tenderloin. Store in a glass jar in a cool place. 

		

		
			
					 

			

		

		
			
Jerk Seasoning

			Makes about 1/2 cup  

			1 tablespoon onion powder

			1 tablespoon garlic powder

			1 tablespoon ground ginger 

			1 tablespoon Scotch bonnet pepper powder or habanero powder

			1 tablespoon packed brown sugar

			1 tablespoon kosher salt

			2 teaspoons dried thyme 

			1 teaspoon ground allspice 

			1/2 teaspoon ground cumin 

			1/2 teaspoon ground cinnamon 

			1/2 teaspoon ground nutmeg

			In a medium bowl, whisk together onion powder, garlic powder, ginger, Scotch bonnet pepper powder, brown sugar, salt, thyme, allspice, cumin, cinnamon, and nutmeg. Use as a dry rub for chicken, pork, and seafood. Store in a glass jar in a cool place. 

		

		
			
					 

			

		

		
			
Smoked Salt

			Makes 2 cups

			2 cups coarse sea salt

			Preheat smoker and add wood following the manufacturer’s instructions. Heat to 175 degrees F and high smoke setting. 

			Spread the salt on a rimmed baking pan. Place the pan in the smoker and close the lid. Cook for 3 hours, stirring salt every 30 minutes. 

			Remove pan from smoker and cool to room temperature. Use salt as a seasoning for beef, poultry, pork, seafood, popcorn, baked potatoes, scrambled eggs, etc. Store in a glass jar in a cool place. 

		

		
			
					 

			

		

		
			
Basic Brine

			Finished quantity varies

			For each pound of meat, poultry, or fish:

			1 quart water

			1/2 cup kosher salt (or 1/4 cup table salt)

			1/2 cup sugar

			Optional additions, to taste:

			 crushed garlic cloves

			 lemon slices

			 bay leaves

			 fresh herb sprigs such as tarragon, rosemary, or oregano

			Combine the water, salt, and sugar in a container large enough to hold the meat, poultry, or fish completely submerged. Whisk thoroughly until sugar and salt are dissolved. Add any optional ingredients, then add the meat. Cover and refrigerate for about 1 hour per pound of meat. Remove the meat from the brine and rinse with cool water; pat dry with paper towels. Proceed with cooking. 

		

		
			
					 

			

		

		
			
Poultry Brine

			Makes about 8 3/4 cups



OEBPS/font/GreycliffCF-Bold.otf


OEBPS/font/GreycliffCF-DemiBoldOblique.otf


OEBPS/font/GreycliffCF-Heavy.otf


OEBPS/image/page2.jpg





OEBPS/font/PlakatoNeonPro-Regular.otf


OEBPS/image/measure.jpg





OEBPS/font/MinionPro-Regular.otf


OEBPS/image/9781423662457.jpg
101 THINGS®° TO DO WITH A

SMOIZRIR -2






OEBPS/font/GreycliffCF-Regular.otf


OEBPS/font/GreycliffCF-DemiBold.otf


OEBPS/image/logo.jpg
Gihbs Smith





OEBPS/font/GreycliffCF-HeavyOblique.otf


OEBPS/font/GreycliffCF-ExtraBold.otf


OEBPS/font/Etna-Regular.otf


OEBPS/font/Etna-Semibold.otf


