
        
            
                
            
        

     
   
   Your Free Gift
 
    
 
   I wanted to show my appreciation that you support my work so I’ve put together a free gift for you.
 
    
 
   The Art Of Smoking Meat
 
    
 
   Just visit the link above to download it now.
 
    
 
   I know you will love this gift.
 
    
 
   Thanks!
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Introduction
 
    
 
    
 
   The crackling sound of the woods or charcoals with the enticing smell of the grilled food is a heavenly combination that will keep all mouths open and bodies on edge to get that first bite of the mouthwatering smoked food. 
 
   The combination of simple ingredients with a piece of meat is more than capable of giving you a meal to beg for after being smoked. Many people fear to smoker because they think it needs a lot of techniques and secret spices that make the grilled meals delicious; when they need is to choose a combination of ingredients that goes together and simply smoke them. To ease you into this art of cooking and help you find your style and way of smoking it as well as give a great selection of some of the best smoking recipes that will leave you hooked up in this art and you will always want to get you smoker out and put it to a proper use which is smoking your favorite food
 
   Chicken, meats, fish... this book is packed with different, extraordinary recipes that will leave you yearning for more and in no time you will find yourself making your recipes and why not writing you own barbecue book!!
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   Chicken Quarters With Fresh Herbs
 
   (ready in about 11 h 45 | Servings 6 to 8)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   
  
 

Marinade: 
 
    
 
   •        12 tablespoons of fresh parsley, cilantro, basil, and oregano,  finely chopped
 
   •        1 cup of olive oil 
 
   •        ½ cup of fresh lemon juice 
 
   •        1 tablespoon of garlic, minced 
 
   •        1 ¾ teaspoons of kosher salt 
 
   •        ¾ teaspoon of cayenne pepper 
 
    
 
   •        6 chicken quarters 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Build a fire on one side of the smoker leaving the other side empty. 
 
    	Mix all the ingredients for the marinade in a small bowl then reserve ½ cup of it. 
 
    	Combine the rest of the marinade with the chicken in a big resalable bag and refrigerate it for 10 h. 
 
    	Preheat the smoker on 300 F then place the chicken quarters on the empty side and smoke them for 45 min. 
 
    	Once the time is up, flip them and baste them with the rest of the marinade then cook them for another 45 min and serve them warm. 
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   Salmon Fillets With Brown Sugar And Garlic
 
   (ready in about 5 h | Servings 4 to 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   
  
 

Marinade:
 
   •        4 cloves of garlic, crushed 
 
   •        1 gallon (16 cups) of water 
 
   •        ¾ cup of brown sugar 
 
   •        1 cup of kosher salt
 
    
 
   •    4 pounds of salmon fillets.
 
    
 
   
  
 

Directions:
 
    
 
    
    	Pour the water in a large container then stir into it the salt until it dissolves followed by the sugar. 
 
    	Place the salmon fillets in a large bowl then pour on them the marinade with cloves of garlic. 
 
    	Refrigerate the salmon fillets for 2 h to absorb the flavors then drain it from the marinade, rinse it and pat it dry. 
 
    	Preheat the smoker to 1600 F and place the salmon on a parchment paper and smoke it for 4 to 5 h until it reaches 145 F. 
 
    	Serve it warm and enjoy. 
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   Smoked Cayenne Brisket
 
   (ready in about 14 h | Servings 8)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   
  
 

Rub: 
 
    
 
   •        2 tablespoons of garlic powder
 
   •        2 tablespoons of black pepper
 
   •        2 tablespoons of kosher salt
 
   •        2 teaspoons of cayenne pepper
 
    
 
   •    7 to 9 pounds brisket
 
    
 
   
  
 

Directions:
 
    
 
    
    	Mix the dry ingredients in a container then apply them to the brisket and set it aside for 45 min. 
 
    	Preheat the smoker on 240 F. 
 
    	Place the brisket in a disposable aluminum pan then smoke it for 4 h. 
 
    	Once times it up, cook it for another 4 h while flipping it every 2 h. 
 
    	Once its internal temperature reaches 160 F, cover it with a piece of foil and cook it until it reaches 190 F. 
 
    	Remove the brisket from the smoker and keep basting it with its drippings.
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   Pork Spare Ribs With Apple Juice And Mustard
 
   (ready in about 6 h | Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Rub: 
 
    
 
   •        ½ cup of apple juice 
 
   •        ¼ cup of yellow mustard 
 
   •        1/3 cup of bbq rub
 
    
 
   •    2 rack of pork spare ribs (4 pounds) 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Heat the smoker 240 F. 
 
    	Massage the 2 racks with mustard followed by the rub then set aside for 30 min. 
 
    	Once the time is up, transfer them in the smoker and cook them for 3 h. 
 
    	Remove the racks from the smoker and place each on a piece of foil. 
 
    	Pour ¼ cup of apple juice on the ribs and quickly wrap the foil around them than smoke them for another hour. 
 
    	Once the time is up, slice them and serve them. 
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   Smokув Pork Butt 
 
   (ready in about 13 h | Servings 6 to 8)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Rub: 
 
    
 
   •        1/4 cup paprika
 
   •        1/8 cup black pepper
 
   •        1-2 tablespoons garlic 
 
   •        1-2 tablespoons onion 
 
   •        1 tablespoon cayenne
 
   •        1/4 cup salt
 
   •        1/4 cup sugar
 
    
 
   •    7 to 9 pork butt
 
    
 
   
  
 

Directions:
 
    
 
    
    	Mix the rub with mustard in a small bowl then apply it by massaging it to the pork butt and leave it on the counter for 45 min. 
 
    	Preheat the smoker on 240 F. 
 
    	Place the pork butt on the grate directly then place in an aluminum pan to collect its drippings. 
 
    	Cook for 4 h then insert in it a thermometer and smoke it until its inner temperature becomes 205 F. 
 
    	Once time is up, allow it to rest for 30 min then pull it with a fork. 
 
   
 
   


 
   
  
 

Hot Spicy BBQ Sauce
 
   (ready in about 5 min | Servings 1 ½ cups)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   •        6 cloves garlic, minced
 
   •        2 tablespoons lime juice 
 
   •        1 tablespoon  cayenne pepper 
 
   •        1 tablespoon maple syrup
 
   •        1 tablespoon of Worcestershire sauce
 
   •        ¼ cup of orange juice 
 
   •        ½ onion, minced 
 
   •        1/3 cup of olive oil 
 
   •        1 teaspoon salt 
 
   •        1 teaspoon black pepper
 
    
 
   
  
 

Directions:
 
    
 
    
    	Put all of your ingredients in a blender and mix them smoothly. 
 
    	Use this rub right away or store it in a storage container. 
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   Smoked Drunk Chicken
 
   (ready in about 4 h 15 min | Servings 8)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   •        (1) 4 pounds chicken 
 
   •        1 tablespoon  salt
 
   •        1 tablespoon black pepper 
 
   •        1 teaspoon  cayenne
 
   •        1 teaspoon garlic powder
 
   •        ½ teaspoon  rosemary
 
   •        ½ teaspoon thyme
 
   •        12 ounces beer
 
   •        Olive oil 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Combine all the dry ingredients in a mixing bowl then apply it to the chicken. 
 
    	Heat the smoker to 240 F. 
 
    	Empty half of the beer can and place it on the grate then place on it the chicken while pressing it slightly inside its cavity to keep it standing. 
 
    	Smoke the chicken for 3 to h until its internal temperature reaches 165 F. 
 
    	Discard the can of the beer and allow the chicken to rest for 20 min before serving. 
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   Smoked Chicken Breasts With Bacon
 
   (ready in about 3 h | Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   
  
 

Rub: 
 
    
 
   •        1 tablespoon salt
 
   •        1 teaspoon garlic powder 
 
   •        1 teaspoon cayenne 
 
   •        1 teaspoon rosemary
 
    
 
   •        6 chicken breasts 
 
   •        1 pound of bacon
 
    
 
   
  
 

Directions:
 
    
 
    
    	Combine the rub mix in a small bowl and mix then apply it to the chicken breasts and set them aside for 45 min. 
 
    	Heat the smoker to 240 F. 
 
    	Place the chicken breasts on the grate and lineup them the bacon strips to keep them moist. 
 
    	Cook the chicken for 2 h 30 min or until it reaches 165 F then serve it and enjoy. 
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   Smoked Turkey With Maple Syrup 
 
   (ready in about 3 to 4 h | Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   
  
 

Sauce: 
 
    
 
   •          ½ cup of butter 
 
   •          ½ cup of maple syrup 
 
    
 
    
 
   •          6 turkey legs 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Place the turkey legs in the brine and allow it to marinade in it for 3 h. 
 
    	Once the time is up, rinse the legs and pat them dry then set them on the counter for 45 min. 
 
    	Place the turkey legs on the grate and cook them until their internal temperature reaches 140 F. 
 
    	Combine the butter with maple syrup in a saucepan and heat them until the butter melts then sue them to baste the legs every 45 min.
 
    	One the temperature reaches 140 F, increase the heat of the smoker 375 F and smoke the turkey legs until they become 165. 
 
    	Allow them to rest for 20 min then serve them and enjoy. 
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   Smoked Sausages With Apple Juice
 
   (ready in about 3 h 15 min | Servings 5 to 6)
 
    
 
    
 
   Ingredients:
 
    
 
   •          ¼ cup apple juice
 
   •          10 to 12  sausages
 
    
 
   
  
 

Directions:
 
    
 
    
    	Heat the smoker to 240 F. 
 
    	Place the sausages on the grate and cook them for 3 h. 
 
    	Once the time is up, serve your sausages with the sauce and enjoy. 
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   Hot Smoked Wings
 
   (ready in about 2 h | Servings 6 to 8)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   •          3 cups olive oil 
 
   •          4 pound of chicken wings 
 
   •          1 cup of butter melted
 
   •          2 cups  flour 
 
   •          2 cups favorite bbq sauce
 
    
 
   
  
 

Directions:
 
    
 
    
    	Wash the chicken wings and dry with paper towels then set them on the counter for 20 to 30 min. 
 
    	Heat the smoker to 240 F. 
 
    	Place the chicken pieces on the grate and cook it for 2 h. 
 
    	Heat the oil in a deep skillet.
 
    	Brush the chicken wings with melted butter then dust them with flour and deep-fry them for 45 sec. 
 
    	Serve you chicken wings with your favorite sauce and enjoy. 
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   Favorite Butter Chicken Legs
 
   (ready in about 2 h | Servings 6 to 8)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   •          4 pounds  chicken legs 
 
   •          3 cups canola oil 
 
   •          2 cups  flour 
 
   •          2 cups favorite bbq sauce
 
   •          1 cup  butter, melted
 
    
 
   
  
 

Directions:
 
    
 
    
    	Rinse the chicken legs and dry them then inject them with ½ ounce of the nerdy sauce on the two opposite sides. 
 
    	Heat the smoker to 240 F. 
 
    	Place the chicken legs on the grate and cook it for 2 h. 
 
    	Heat the oil in a deep skillet.
 
    	Brush the chicken legs with melted butter then dust them with flour and deep-fry them for 45 sec. 
 
    	Serve you chicken legs with your favorite sauce and enjoy. 
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   Spice Smoked Beef Back Ribs
 
   (ready in about 3 to 4 h | Servings 4 to 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   
  
 

Sauce: 
 
    
 
   •          2 cups hot spicy bbq rub
 
   •          1 tablespoon of black pepper
 
   •          1 tablespoon of kosher salt
 
    
 
   •          2 racks of beef back ribs (4 pounds each)
 
    
 
   
  
 

Directions:
 
    
 
    
     
     	Sprinkles the ribs with black pepper and salt then apply to them the sauce. 
 
     	Leave the ribs to chill for 45 min. 
 
     	Heat the smoker to 240 F. 
 
     	Place beef back ribs in an aluminum pan and put them on the grate then cook it for 4 h. 
 
     	Once the time is up,  remove the pan and place the ribs on the gate then smoke them for 1 h. 
 
     	Serve them with your favorite barbecue sauce and enjoy. 
 
    
 
   
 
    
 
   


 
   
  
 

 [image: ] 
 
   Sriracha Smoked Meatloaf 
 
   (ready in about 3 to 4 h | Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
    
 
   •          1 pound of beef chuck, minced
 
   •          7 mushrooms, finely chopped 
 
   •          1 onion, minced
 
   •          3 eggs 
 
   •          ½ pound of breakfast sausages, casing removed 
 
   •          1 green bell pepper, finely chopped
 
   •          1 ½ cups of bread crumbs 
 
   •          1 tablespoon of black pepper 
 
   •          1 tablespoon of sriracha sauce 
 
    
 
    
 
   
  
 

Directions:
 
    
 
    
    	Preheat the oven to 275 F. 
 
    	Arrange the bread crumbs on a cookie sheet then bake them for 20 min. 
 
    	Once the time is up, Transfer all the ingredients into a large mixing bowl and form them into a loaf then allow it to rest for 1 h. 
 
    	Heat the smoker to 240 F. 
 
    	Puncture the bottom of a disposable aluminum pan then place the meatloaf in it. 
 
    	Place the aluminum pan of the meatloaf on the grate and place a large bowl under it then cook it until its internal temperature reaches 160 F.
 
    	Once the time is up,  remove the pan and transfer the meatloaf on the gate then allow it t rest for 30 min. 
 
    	Once the time is up, slice it and serve it.
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   Cherry Juice  Smoked  Ribs
 
   (ready in about 5 h 15 min| Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Rub: 
 
    
 
   •          2 tablespoons onion powder
 
   •          2 tablespoons black pepper
 
   •          2 tablespoons  salt
 
   •          2 tablespoons garlic
 
   •          1 tablespoon paprika
 
    
 
   •          5 pounds  ribs
 
   •          2 cups of cherry juice 
 
    
 
   
  
 

Directions:
 
    
 
    
     
     	Wrap a kitchen twine on the prime rib every ¾ inches. 
 
     	Mix the rub ingredients then add to them a swirl of olive oil and rub the prime rib with it. 
 
     	Heat the smoker to 240 F. 
 
     	Place marined ribs in an aluminum pan and put them on the grate then cook it for 6 h with Spritzing with cherry juice every hour.  
 
     	Once the time is up, remove the rib and place it on a cutting board then cover it with a paper foil and let it rest for 30 min. 
 
     	Serve with your favorite barbecue sauce and enjoy. 
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   Smoked Brisket With Chili Powder 
 
   (ready in about 24 h | Servings 8)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Rub
 
   •        1 tablespoon paprika
 
   •        1 tablespoon garlic
 
   •        1 tablespoon onion
 
   •        1 tablespoon chili powder
 
   •        1 tablespoon brown sugar
 
   •        2 tablespoons salt
 
   •        1 teaspoon black pepper
 
   •        ¼ cup of any barbecue sauce
 
    
 
    
 
   •        7 to 9 pounds beef brisket
 
    
 
   
  
 

Directions:
 
    
 
    
    	Combine the dry ingredients and barbecue sauce in a small bowl and mix them. 
 
    	Apply the mix onto the brisket then refrigerate it for 12 h. 
 
    	Heat the smoker to 240 F. 
 
    	Place the brisket with the fat facing up on the grate and cook it for 4 h. 
 
    	Once the time is up, smoke it for another 4 h while basting it every hour with the seasoning water.
 
    	Flip the brisket and smoke it for 10 h then brush it with the barbecue sauce and smoke it for another 1 h 30 min.
 
    	Allow the brisket to rest for 30 min then serve it and enjoy. 
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   Apple Cider Vinegar Sauce
 
   (ready in about 5 min | Servings 8)
 
    
 
   
  
 

Ingredients:
 
    
 
   •        1 ½ cups of water 
 
   •        3 ½ tablespoons of kosher salt
 
   •        6 dry allspice berries 
 
   •        ½ bay leaf
 
   •        1 tablespoon of sugar 
 
   •        1 ½ cups of apple cider 
 
   •        1 tablespoon of black pepper
 
   •        ½ tablespoon of dry thyme 
 
   •        ½ teaspoon of dry garlic, minced 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Combine all the ingredients with apple cider vinegar in a large bowl and stir them. 
 
    	Use the sauce right away and enjoy.
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   Smoked Turkey With Orange Juice
 
   (ready in about 4 to 6 h | Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   •        1 onion, quartered 
 
   •        1 cup orange juice 
 
   •        2 tablespoons black pepper
 
   •        2 tablespoons  salt 
 
   •        5 to 7 pounds turkey breasts    
 
    
 
   
  
 

Directions:
 
    
 
    
    	Rinse the breast and pat it dry then season it with black pepper and salt then place the onion and its cavity and let it set for 45 min. 
 
    	Heat the grill until it reaches 450 F. 
 
    	Place the turkey in it and smoke it for 4 to 6 h while basting it with orange juice every 45 min. 
 
    	Once the time is up, serve them warm with the blackberries glazed and enjoy.
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   Cranberry Jam Pork Chops
 
   (ready in about 12 to 24 h | Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   •        1 recipe of cranberry jam
 
   •        1 recipe of apple thyme brine 
 
   •        6 pork chops 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Pour the brine into a zip lock bag with the pork chops and refrigerate them for 12 h. 
 
    	Build a fire in the grill. 
 
    	Once the grill reaches 450 F, place the chops in it on the dry side then cook them for 8 min on each side on direct heat. 
 
    	Baste the chops with the ½ cup of the cranberry jam in the last 3 min.
 
    	Serve the chops with the rest of the sauce and enjoy. 
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   Delicious Pork Loin
 
   (ready in about 2 h 15 min | Servings 10 to 16)
 
    
 
    
 
   
  
 

Ingredients:
 
   •        1 Top loin roast, boneless 
 
   •        1 cup barbecue sauce
 
   •        1 teaspoon of olive
 
    
 
   Rub: 
 
    
 
   •        ½ teaspoon coriander 
 
   •        1 ½ teaspoons salt 
 
   •        1 teaspoon black pepper 
 
   •        2 teaspoon brown sugar 
 
   •        ½ teaspoon chili powder
 
   •        2 teaspoons paprika 
 
    
 
    
 
   
  
 

Directions:
 
    
 
    
    	Build the fire on one side of the smoker leaving the other side empty.
 
    	Mix the rub ingredients in a mixing bowl and set them aside. 
 
    	Brush the pork loin with olive oil then massage to it the rub. 
 
    	Once smoker reaches 400 F, place the loin in it in the empty side then cook it for 10 min on each side on direct heat. 
 
    	Transfer the loin onto the empty side and cover the grill then cook it got 70 to 90 min. 
 
    	Baste the loin with the sauce in the last 10 min then allow it to rest for 10 min before serving. 
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   Finely Smoked Meatloaf
 
   (ready in about 4 h  15 min | Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   •        1  onion,  chopped
 
   •        2 pounds beef, cut
 
   •        1 cup  breadcrumbs
 
   •        2 eggs, beaten 
 
   •        ¼ cup of milk 
 
   •        1 cup and ¾ cup of ketchup 
 
   •        ¼ cup of brown sugar 
 
   •        ½ cup of barbecue sauce 
 
   •        2 cloves of garlic, minced
 
   •        ½ red bell pepper,  chopped    
 
    
 
   
  
 

Directions:
 
    
 
    
    	Combine all the ingredients in a container and mix them. 
 
    	Form the mix into a loaf then place it in an aluminum pan. 
 
    	Preheat the smoker on 250 F. 
 
    	Smoke it for 4 h and brush it with some ketchup or barbecue sauce in its last 30 min. 
 
    	Once the time is up, serve it warm and enjoy. 
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   Smoked Cherry Juice Rib
 
   (ready in about 5 h 15 min| Servings 6)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Rub: 
 
    
 
   •        2 tablespoons onion powder
 
   •        1 tablespoon chili pepper
 
   •        2 tablespoons  salt 
 
   •        2 tablespoons black pepper 
 
   •        2 tablespoons  garlic powder
 
    
 
   •        5 pounds ribs
 
   •        2 cups of cherry juice 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Combine the rub mix in a small bowl then rub the rib with it. 
 
    	Wrap the rib with a kitchen twine on every ¾ inches. 
 
    	Preheat the smoker on 240 F. 
 
    	Place the prime rib in the smoker and smoke it for 2 h to 5 h while spraying it with some cherry juice every hour. 
 
    	Once the time is up, allow it to rest for 30 min wrapped in foil then serve it and enjoy. 
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   Dijon Smoked Chicken Wings 
 
   (ready in about 45 min | Servings 8 to 12)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Marinade:
 
   •        2 teaspoons paprika 
 
   •        2 teaspoons garlic powder 
 
   •        2 tablespoons  salt 
 
   •        ¼ cup of Worcestershire sauce
 
   •        ¼ cup of brown sugar 
 
   •        2 tablespoons of Dijon mustard 
 
   •        4 teaspoons black pepper
 
   •        ½ teaspoon of ground ginger 
 
   •
 
    
 
   •        14  chicken wings 
 
    
 
   
  
 

Directions:
 
    
 
    
    	Mix all the ingredients for the marinade then pour it in a resealable bag with wings and refrigerate it for four h. 
 
    	Build a fire on one side of the smoker leaving the other side empty. 
 
    	Once the cooker reaches 450 F, drain the wings from the marinade then cook them on the empty side for 30 to 35 min then serve it warm and enjoy. 
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   Pork Shoulder With Worcestershire Sauce 
 
   (ready in about 14 to 16 h | Servings 20 to 24)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Sauce:
 
   •        ½ cup of water 
 
   •        2 tablespoons Worcestershire sauce 
 
   •        ½ cup brown sugar 
 
   •        ¾ cup lemon juice 
 
   •        ¼ cup  salt
 
    
 
   Rub: 
 
    
 
   •        ½ tablespoons  paprika 
 
   •        1 teaspoon  chili powder 
 
   •        2 ½ teaspoons salt 
 
   •        1 teaspoon  chili 
 
   •        1 tablespoon brown sugar 
 
   •        1/8 teaspoons rosemary
 
   •        1/8 teaspoon black pepper
 
   •        1/8 teaspoon  cumin 
 
    
 
   •        16 to 18 pounds pork shoulder
 
    
 
    
 
   Directions:
 
    
 
    
 
    
    	Mix the rub ingredients in a mixing bowl and set them aside. 
 
    	Combine the injections ingredients in another bowl and mix them until the sugar dissolves then inject the meat at 1 inch evenly. 
 
    	Apply the rub all over the shoulder. 
 
    	Once the smoker reaches 225 F, place the shoulder in it with skin facing down in the empty side then smoke it for 14 to 16 with the lid on adding charcoal every once in a while. 
 
    	Once the smoking process reaches 13 h start basting the pork shoulder with the sauce
 
    	Once it is done, transfer the shoulder to a cutting board and allow it to rest for 30 min. 
 
    	Serve it right away with your favorite dipping sauce and enjoy. 
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   Pork with Apricot Glaze
 
   (ready in about 7 to 10 h | Servings 10 to 12)
 
    
 
    
 
   
  
 

Ingredients:
 
    
 
   Injection:
 
   •        ¼ cup brown sugar 
 
   •        1 tablespoon of Worcestershire sauce 
 
   •        2 tablespoons of salt
 
   •        ¾ cup of apricot juice 
 
    
 
   Rub: 
 
    
 
   •        2 ¼ teaspoons salt 
 
   •        1 teaspoon garlic powder
 
   •        ¾ teaspoon  chili powder
 
   •        1 tablespoon of paprika 
 
   •        2 cups any bbq sauce 
 
    
 
   •    6 to 8 pound pork butt 
 
    
 
   
  
 

Directions:
 
    
 
    
 
    
    	Prepare the rub and set it aside. 
 
    	Combine the injections ingredients in another bowl and mix them until the sugar dissolves then inject the meat at 1 inch evenly. 
 
    	Apply the rub all over the pork butt. 
 
    	Once the smoker reaches 250 F, place the butt in it in the empty side then smoke it for 7 to 10 with the lid on adding charcoal every once in a while until the internal temperature of the pork butt reaches 250 F. 
 
    	Once it is done,  transfer the shoulder to a cutting board and allow it to rest for 20 min. 
 
    	Combine the sauce ingredients in a big saucepan and bring them to a simmer then lower the heat and simmer it for 10 min. 
 
    	Once the time is up, brush the pork butt with the sauce then serve it with the rest of it and enjoy. 
 
   
 
   


 
   
  
 




 
   Your Free Gift
 
    
 
   I wanted to show my appreciation that you support my work so I’ve put together a free gift for you.
 
    
 
   The Art Of Smoking Meat
 
    
 
   Just visit the link above to download it now.
 
    
 
   I know you will love this gift.
 
    
 
   Thanks!
 
    
 
   


 
   
  
 

Conclusion
 
   Thank you again for downloading this book!  I really do hope you found the recipes as tasty and mouth watering as I did.
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