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MAY 2007 SMOKING MEAT NEWSLETTER

SPECIAL MEMORIAL DAY EDITION 

Hello friends and welcome to the May 2007 edition of the Smoking Meat Newsletter. With Memorial Day 
upon us, I wanted to do something special as many of you prepare for one of the largest meat smoking 
days of the year.. only rivaled by Labor Day and July 4th.

In celebration of this great event, I have pulled some questions out of the proverbial mailbag and will 
answer these right here in the newsletter for all to benefit from.

All of these are excellent questions and definitely deserve an answer befitting a grand champion smoker 
even if you are not quite there yet.

Having said that.. I will do my best to do justice to each of these questions.

First.. an announcement:

New eBook - Free for the Taking 

I have put together a new eBook that you may find helpful if you are new to smoking meat.. it is simply 
called, "How to Smoke Meat". Feel free to download this eBook at http://www.smoking-
meat.com/how-to-smoke-meat.pdf if you so desire. Please do not send me an email telling me that this 
is basic and that you already knew all of that stuff (I do get emails like that sometimes). It IS basic but 
is perfect for someone who wants to know which smoker is best, how to make a smoke pouch, how to 
use a charcoal chimney, how to use a Brinkmann water smoker (ECB), and much more..

Download Now

Now with no further adieu.. the questions and answers: 

A question sent in by Anita..

http://www.smoking-meat.com/how-to-smoke-meat.pdf
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I purchased my husband a propane smoker from Costco, and he can't seem to get much smoke to be 
produced.  Cutting down the coffee can (your idea), won't fit in the space, so we tried making a holder 
out of aluminum foil, putting in wet chips, but still not much smoke was produced.  Do you have any 
suggestions?
Thanks !

Anita,

I am not sure what type of holder you made however I would have to say that some type of pouch 
made from aluminum foil with some holes poked in the top and laid right directly over the flame should 
produce some really good smoking action in just about any smoker.

On that same note, I would not grade my success on how much smoke you see since great smoking is 
done to where the smoke is extremely faint and all but invisible.

Rather judge according to flavor.. does it taste smokey enough?

You might even try adding one handful of soaked chips with one handful of unsoaked chips into the 
pouch since the soaked chips will have to release some of that water before they begin to do much 
smoking.

Soaking chips helps them to not catch on fire as easily but in my opinion it sometimes works more 
against you than in your favor and I have opted the method of adding in some dry with the wet to more 
or less allow some smoking while the wet chips.  This will lower the chances of catching fire for a bit 
while still producing some smoke for great flavor.

Get the pouch as close to the flame as possible and have several on hand to change out with once they 
stop smoking.

I have some instructions on making a smoking pouch in my new eBook located at  
http://www.smoking-meat.com/how-to-smoke-meat.pdf and is free for the taking.

This question was sent in by Bryan..

With baby back ribs I have ripped off the membrane but there seems be be another one, is there one 
or did I not get the whole thing?

Bryan,

Great question! You are correct in that there is another membrane that lies directly below the top 
membrane. The top membrane serves no purpose for us other than to keep the smoke from properly 
penetrating the surface.  The bottom membrane, however, does serve a purpose in that it holds the 
bones together.

Having said this.. remove the outer membrane if you so choose but leave the inner membrane to help 
hold the structure of the rib slab together while it is prepared and smoked.

You will see this same configuration on most any rib that you choose to smoke and the same rule 
applies to spare ribs as well as the beef ribs

A Question from Barbara..

Hi - when you smoke ribs, how long is necessary for the meat to be cooked.  Ate smoked ribs, but meat 
was very red near and around the bone (a little normal?) 

http://www.smoking-meat.com/how-to-smoke-meat.pdf


Barbara,

I highly recommend a good meat thermometer since temperature is the ultimate test of doneness in 
meat.

Pork is actually safe to eat at 160 degrees but may still be pink due to the reaction of the smoke on the 
color pigments within the meat. In the smoking world this is called the "smoke ring".

Color is never a safe indicator of when meat is done and should never be used to indicate such.

If the meat is slightly pink on the outside and about 1/4 inch into the meat then it is most likely the 
smoke ring. However, if you are seeing red where the meat touches the bone then it is most certainly 
not ready to eat and should be cooked fully to 160 degrees before consuming.

I recommend a Digital Probe Meat Thermometer which will allow you to have real-time monitoring of 
the temperature of whatever you are smoking/cooking.

I have a great selection of these at the Smoking Meat Store if you care to take a gander at them.

Most of the basic models are in the 16 dollar range however, you can pay a little more if you want some 
extra bells and whistles like remote capability or dual probes.

The Smoking Meat Store is located at http://astore.amazon.com/smokingmeat-20 and has links in the 
upper left corner to the various categories.

I have a table of times and temperatures located at http://www.wyntk.us/food/smoking-times-and-
temperatures.shtml which will tell you the proper temperature for various meats in order to ensure they 
are not only safe to eat but also tender.

Here is a question from Kerry,

Jeff,
I'm going to experience my virgin smoking attempt on Saturday, May 19th. I've chosen 3 a sirloin 
roast, turkey breast & wild boar ham. All 3 are around 5 pounds each. Do I need to apply rub more 
than one time? I wasn't sure if it is necessary during the smoking process.

Kerry,

Sounds like you have quite a feast planned..

The best way to apply rub is about 12-24 hours prior to when you want to start cooking them. You may 
also put it on right before it goes into the smoker with great results as well. (I do this quite often 
actually).

You do not need to add rub again however you will want to do some basting during the smoking 
process for increased flavor and to ensure that the meat does not dry out.

Many folks, including myself, like to use apple juice from a spray bottle to simply spritz the meat every 
hour or so while it cooks in the smoker.

About 30 minutes prior to finishing you may also baste with a good finishing sauce if you so desire.
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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 today for only $18.95.. your 2007 Memorial Day 
Festivities won't be the same without them!

Read Testimonies | Order Now

June Barbecue Competitions 

06/01 - 06/02
Fort Scott, KS
State Championship   
Fort Scott Barbeque Championship
Contact: Chris Maycumber, 205 Scott Avenue, Fort Scott, KS 66701
Phone: 620-223-2670 Fax: 620-223-2694
E-mail: fsbbqchampionship@yahoo.com
KCBS Reps: WILLIAMS JONATHAN B, WILLIAMS CLARA

06/01 - 06/02
Fairbanks, IN
State Championship   
Q for the Kids
Contact: Brian Lenges, PO Box 305, Fairbanks, IN 47849
Phone: 812-394-5116
E-mail: blenges@earthlink.net
KCBS Reps: FORD JENI, FORD GRANT

06/01 - 06/02
Marysville, KS   
Big Blue Barbeque
Contact: Bob Carlson/Jeff Dankingbring, 604 Broadway, Marysville, KS 66508
Phone: 785-629-8019
E-mail: marysvillemainst@bluevalley.net
KCBS Reps: LITCHFIELD TERRY JO, HAHN ROBERT

06/01 - 06/02
Augusta, KS

https://www.paypal.com/cgi-bin/webscr?cmd=_xclick&business=jeff@smoking-meat.com&item_name=Jeffs Naked Rib Rub and Special Sauce Recipes&item_number=171&amount=18.95&no_shipping=1&no_note=1&currency_code=USD&bn=PP-BuyNowBF&charset=UTF-8
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State Championship
Grasshopper Festival BBQ
Contact: Kelli Scott, 114 E. 6th Street, Augusta, KS 67010
Phone: 316-775-2154 or 316-323-7876
E-mail: ksavonlady@cox.net
KCBS Reps: BENNETT HELEN, BENNETT JOHN L

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

Joke of the Month 

This one is for all of you Chuck Norris Fans and even if you aren't, these will make you chuckle.. I did 
anyway;-)

Just How Tough is Chuck Norris?

1. Chuck Norris' tears cure cancer. Too bad he has never cried. Ever.

2. Chuck Norris does not sleep. He waits.

3. Chuck Norris is currently suing NBC, claiming Law and Order are trademarked names for his left and 
right legs.

4. The chief export of Chuck Norris is pain.

5. If you can see Chuck Norris, he can see you. If you can't see Chuck Norris, you may be only seconds 
away from death.

6. Chuck Norris has counted to infinity. Twice.

7. Chuck Norris does not hunt because the word hunting implies the probability of failure. Chuck Norris 
goes killing.

8. Chuck Norris doesn’t wash his clothes, he disembowels them.

9. Chuck Norris is 1/8th Cherokee. This has nothing to do with ancestry, the man ate a Indian.

10. In fine print on the last page of the Guinness Book of World Records it notes that all world records 
are held by Chuck Norris, and those listed in the book are simply the closest anyone else has ever 
gotten.

Thank you LisaCSCO from SmokingMeatForums.com for this wonderful 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.

http://www.smokingmeatforums.com/
http://www.kcbs.us/


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!

My family and I use it on almost everything and you will too if you give it a try. Go to his website today 
at 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 Memorial Day and God Bless!

Jeff Phillips
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