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August 2007 SMOKING MEAT NEWSLETTER

Welcome friends to the August edition of the Smoking Meat Newsletter!

In the June issue we did a special issue where I answered questions sent in by website visitors. The 
response I received was so overwhelming that I decided to do it again.

I really enjoy answering these questions since it is not just something that I just "want" to talk about 
but rather something that some of you really need to know in real life situations.

With no further adieu.. let's get right to it!

Question and Answer Session - Take 2 

These are some actual questions sent in by visitors to Smoking-Meat.com and these are the actual 
answers that I sent back to them:

Q: What type of wood do you suggest for Brisket? Also, how many hours do you actually run smoke 
against the Brisket and after how many hours do you stop the smoke and just continue to cook? 
Thanks.

A: For brisket my personal favorite is mesquite although a lot of folks use hickory, pecan and oak as 
well as various fruit woods.

I think brisket does well with a robust smoky flavor that you get from woods like mesquite and hickory 
but that is entirely my opinion;-)

If I am using a charcoal smoker, I keep the TBS (thin blue smoke) flowing until the brisket reaches 
about 140-145 degrees at which point I just let the low heat slowly finish it off to perfection.

It really cannot be measured in hours since every brisket is different.. size is a factor and the natural 
tenderness of the brisket will determine how soon it reaches it's target. It is best to use a digital probe 
meat thermometer that can be left in throughout the smoke.

http://astore.amazon.com/smokingmeat-20/104-5975030-3501530?_encoding=UTF8&node=2
http://astore.amazon.com/smokingmeat-20/104-5975030-3501530?_encoding=UTF8&node=2


I think the important thing to remember with large hunks of tough muscle is that it must be cooked at 
low temps to get a resulting tenderness. High heat will just make it tough and although it will taste 
great, it will be better off made into shoes.

I try to keep the heat on briskets just as low as I can and have been known to maintain as low as 210 
degrees for most of the cook time.

Related links: How to Smoke Brisket, Juicy Smoked Brisket, 4 Secrets to Smoking Brisket 

Q: I am a huge fan of pulled pork sandwiches. Good pork on a fresh role is a true favorite of mine. I 
want to perfect a recipe and system for making these. Of course i want the pork to be smoked for 
hours in my smoker so it is soft and tender just like my ribs were.

When I go to the butcher what cut of pork should I ask for to make fantastic PULLED PORK 
SANDWICHES.

A: My favorite cut for pulled pork is none other than Boston Butt. As you probably know, the pork 
shoulder is usually cut into 2 pieces, one of them being the Picnic and the other the butt or Boston butt 
as it is commonly known. the picnic can be used but does not have the fat content that the butt has. 
The fat is what keeps the meat juicy all the way through during it's long time in the smoker.

A lot of the fat melts away during the cook time and if you cook it properly, it will yield some of the best 
pulled pork you ever ate.

Rub all over with yellow mustard, massage in some good Memphis style rib rub making sure to get it 
into every nook and cranny and let it sit while you get the smoker ready.

Smoke fairly heavy with mesquite or your favorite wood until the internal temperature of the meat 
reaches about 145-150 degrees. I then wrap in heavy duty foil and continue to cook it until it reaches 
200-205 degrees at which point I remove it from the heat, wrap in a thick towel and place in a cooler 
for about 2 hours. Once you open the foil, it will literally fall apart and a little stirring is all that is 
required. The meat will melt in your mouth.

You can pull it just as soon as it reaches 200-205 but it will not be as tender that way.

Related links: How to Smoke Pulled Pork, Pulled Pork Recipe - Carolina Style, Easy Pulled Pork 
Directions

Q: Jeff, every time I have smoked whole chicken the skin doesn't get crispy, is this normal?

A: I am afraid that you have experienced the "rubbery" chicken skin that everyone frets about... at the 
low smoking temps the meat gets wonderful but the skin just does not benefit that much.

The only way to get it crispy is to smoke the chicken a little hotter than normal (around 250-275 
degrees) and about 10 minutes or so before it gets done throw it on a really hot grill to finish it up. This 
should get you closer to the crispy skin you are looking for.

Related links: How to Smoke Chicken

http://www.smoking-meat.com/smoking-chicken.html
http://www.smoking-meat.com/october-2006-easy-pulled-pork.html
http://www.smoking-meat.com/october-2006-easy-pulled-pork.html
http://www.smoking-meat.com/pulled-pork-recipe.html
http://www.smoking-meat.com/pork-shoulder-recipe.html
http://www.smoking-meat.com/Smoking_Meat_Newsletter-Smoking_Meat_Newsletter-4-secrets-smoking-brisket.html
http://www.smoking-meat.com/Smoking_Meat_Newsletter-Smoking_Meat_Newsletter-Juicy-Smoked-Brisket.html
http://www.smoking-meat.com/brisket-smoke.html


Q: Does it take longer to smoke 15 lbs of ribs compared to 8 lbs? Thank you.

A: Technically no... you may see a very slight difference only due to the fact that with double the ribs 
you also have double the cold mass that the heat must overcome initially but probably not enough to 
worry about a whole lot especially if you let them sit on the counter for about 30 minutes before placing 
them in the smoker.

I like to use my biscuit analogy... you set the oven on 450 to bake you biscuits and regardless of 
whether you do 1 pan for the family or 2 pans because you have company coming for breakfast, the 
biscuits still get done in 12-15 minutes.

The same type of thinking applies to the smoker.. the heat is working on all of the meat at the same 
time so multiple pieces do not increase the cook time.

Related links: Smoking Ribs

Q: I hope this doesn't cause my subscription to your newsletter be cancelled. I don't own a smoker but 
I have a charbroil commercial series gas grill
that I like because of it's versatility. It doesn't have a smoke generator like some of the hugely costly 
models and my wife stopped from buying one of them by using her feminine wiles on me.

Now, I'd like to do some mild smoking on the thing so I'm coming to you for advice. How is the best 
way to do this? It seems to me that you will be able to answer this better than most. Any suggestions?

A: It is possible with a few considerations. If I am thinking of your grill correctly, you have 4 burners 
that run parallel with each other front to back. You should be able to burn either 1 or perhaps 2 of them 
on one side for the low heat and for getting the chips to smoke. On the other side, leave the burners off 
and this is where you will sit your meat.. as far from the heat as possible.

Some folks have trouble getting the chips to smoke properly on a gas grill.. I have had some luck 
wrapping them in a large piece of foil into a sort of pouch and then poking some holes in the top to let 
some smoke escape. Lift the grate and try to sit this pouch right down on top of the burner where it is 
right in the flame if possible.

Make several of these pouches ahead of time and when it stops smoking you can quickly replace it with 
a new one.

You can also place a small pan of water on the grate above the chip pouch to get some humidity into 
the smoker and to help control the temps a little better.

With a little creativity you should be able to turn out some pretty good barbecue with this indirect style 
of smoking on your gas grill.

Some items that go great for the limited space of grill smoking are:

Whole chickens
Ribs cut in half
Ribs on a rib rack if your grill is at least 22" deep
Pork Butt
Country Style Ribs
Chicken Quarters
Whole Turkey

http://www.smoking-meat.com/smoking-ribs.html


Turkey Legs

Q: I am just getting into the hobby that is smoking meat. I have been reading your site and I think it is 
great. I am looking at the thermometer you show on your site. I am afraid the cord will melt in the 
smoker, what is it made of??

A: The cable/cord is braided metal and does not melt.. you probably would not want to dangle it in the 
fire but will do great in the smoker.

I have 5 and have been using them for several years now.

Q: Jeff: I made a stop on the way home from grocery and ended up staying about 45 min. forgetting 
about the turkey lunch meat, pork chops and raw chicken breasts in the car. It was about 80 outside. 
What should I do? I was still cold to the touch when I got home.

A: Poultry especially spoils very quickly... I have a rule that simply says, "when in doubt throw it out". 
If you end up paying a doctor bill for someone who gets sick, it will be much more than what you paid 
for the grocery items.

We have all been in your shoes at some point in time.. it hurts to throw away money like that but look 
at it as saving someone from possibly getting sick and you can feel good about your decision.

Related Links: Meat Safety 

Jeff's Recipes -  An Incredible Offer 

If you have not heard (most of you have) I am offering my Naked Rib Rub recipe and my Famous 
Barbecue Sauce recipe at a really great price. These recipes are dear to me.. I have my heart and soul 
tied up in them.

The proceeds from the sales goes to pay for hosting, domain, server space, various service fees for 
newsletter and digital good processing, and buys me a cup of coffee now and then when there is a little 
left over.

I spent 6 years creating these and me being the perfectionist that I am, I can assure you that you will 
absolutely love these recipes.. I have tested these all across the country and even in other countries 
and continents and the results are extremely consistent..

I hear words like Wow, Amazing, Incredible, etc.

I also guarantee that they are best you are have ever eaten or I will happily refund the purchase price.. 
an offer that removes all the risk from you and places it upon me.

Consider this an investment and order the recipes for only $18.95.. your get togethers won't be the 
same without them!

http://www.smoking-meat.com/order
http://www.smoking-meat.com/meat-safety.html


And if you still have any doubts to whether they are worth the price.. read the testimonies below and 
don't forget to go to the forum and see what the folks are saying about them over there.

Read Testimonies | Order | More Testimonies at the Forum

Just a side note... I recently implemented Google Checkout as an ordering option for anyone who does 
not use Paypal. You can order with Google Checkout here 

The SMF Hits 5000! 

This month the Smoking Meat Forum known simply as the "SMF" hit the 5000 member mark and that is 
exciting. We are growing by leaps and bounds and it is getting hard to keep up with all of the 
newcomers.

If you have not registered and said hello then you have not truly experienced the friendly, knowledge-
laden atmosphere at the SMF.

Unlike a lot of other forums.. there are no stupid questions and you'll never wait more than a couple of 
minutes for a response.

Try it out today.. it's free and utterly addictive.. you have been warned;-)

September Barbecue Competitions 

08/31 - 09/01
Winfield, KS
State Championship
Smokin Behind the Barn
Contact: Marilyn Alberding/Floid McCord, 22806 101st Road, Winfield, KS 67156
Phone: 620-222-2154 or 620-222-1985 Fax: 620-221-7514
E-mail: qv@kcisp.net
KCBS Reps: SIMMONS MARK, LITCHFIELD TERRY JO

08/31 - 09/01
Taylor, AZ
State Championship
Taylor Sweet Corn & BBQ Festival
Contact: Aaron & Shanna Shreve, 2532 N. Horne, Mesa, AZ 85203
Phone: 480-329-8728 or 8729
E-mail: smokinabbq@cox.net
KCBS Reps: FORD GRANT, FORD JENI

09/01 - 09/02
Dubuque, IA

http://www.smokingmeatforums.com/index.php?referrerid=1
http://www.smoking-meat.com/jeffs-naked-rib-rub-recipe.html#google_checkout
http://www.smokingmeatforums.com/forums/showthread.php?threadid=5166
http://www.smoking-meat.com/order
http://www.smoking-meat.com/jeffs-naked-rib-rub-recipe.html


State Championship
1st Annual Throwdown on the River BBQ Competition
Contact: Steve Geisz/Craig Joos, 350 Bell Street, Dubuque, IA 52001
Phone: 563-690-3226 Fax: 563-690-3296
E-mail: sgeisz@grandharborresort.com
KCBS Reps: GRIMES JOHN, NELSON KEN

09/02 - 09/03
Florence, KS
State Championship
Florence Labor Day BBQ Cookoff
Contact: Les Allison, 1071 Xavier Road, Florence, KS 66851
Phone: 620-878-4310
E-mail: lesallison@kans.com
KCBS Reps: WILLIAMS CLARA, WILLIAMS JONATHAN B
Alt Rep: SIMMONS MARK

09/07 - 09/08
Columbia, MO
State Championship
Roots 'n Blues
Contact: Jori Hoeft, 515 Cherry Street, Columbia, MO 65201
Phone: 573-875-7917 Fax: 573-874-7979
E-mail: info@rootsnbluesnbbq.com
KCBS Reps: HADLEY LARRY, MCMILLEN ANDREA, MCMILLEN MIKE

To find more competitions such as these be sure to check out the calendar at http://www.kcbs.us

Joke of the Month 

  
Sweet Potatoes

Every morning during our coffee break, my co-workers and I listened to the culinary disasters of a 
newlywed colleague. We then tried to share some helpful hints and recipes.
One day, she asked us for step-by-step instructions on cooking sweet potatoes, one of her husband's 
favorites.
"I've finally been able to make them sweet," she said, "but how do you make them orange?"

Thank you "Larry Maddock " from SmokingMeatForums.com for this hilarious joke!

Feel free to submit jokes to the forum in the "Jokes" category for all of our entertainment and for 
possible inclusion in the monthly Smoking Meat Newsletter.

Cajun Seasoning that goes Beyond Good! 

My buddy Bruce at www.CrazzyCajun.com has some of the best Cajun seasoning you have ever laid 
'yer tongue on and that's a fact with my hand up!

http://www.crazzycajun.com/
http://www.smokingmeatforums.com/index.php?referrerid=1
http://www.kcbs.us/


My family and I use it on almost everything and you will too if you give it a try. Follow 
http://www.CrazzyCajun.com to find out how to order.

Word of Mouth is the Best Salesman! 

If you enjoy the website at www.Smoking-Meat.com and the forum at www.smokingmeatforums.com 
along with all of the perks like this free monthly newsletter then be sure to tell all of your friends about 
it!

We are the fastest growing Smoking Meat network online and we are NUMBER #1 in Google for the 
keyword "Smoking Meat" for more than a year now..

That is BIG news folks and just further proof that you are a part of the VERY BEST!

Be contagious and tell everyone about it!

Closing Remarks 

I am so happy that you are a subscriber.. please send all correspondence to my email address at Jeff at 
smoking-meat dot com or use the quick contact form on the bottom of each page at the smoking-
meat.com website. Be sure to check out the forum at www.smokingmeatforums.com for answers to all 
of your smoking meat questions and more.

Have a wonderful Day and God Bless!

Jeff Phillips

©2007 Smoking-Meat.com 

http://www.smokingmeatforums.com/index.php?referrerid=1
http://www.smoking-meat.com/
http://www.smoking-meat.com/
http://www.smokingmeatforums.com/index.php?referrerid=1
http://www.smoking-meat.com/
http://www.crazzycajun.com/
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