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Smoke hollow electric smoker turkey recipes

Note: This is an alternative to brining. To find the gizzard, check inside the main or neck cavities. Place it breast side up on a cutting board and stuff the cavity with the aromatics. You can decide which cheeses you want to use. Smoke during the last hour of your turkey’s cooking Ingredients: 1 tsp sea salt 1 pound elbow macaroni 6 TBS unsalted
butter (3/4 stick) 1/2 cup all-purpose flour 4 cups whole milk 10 ounces sharp cheddar cheese, grated 10 ounces Gruyere cheese, grated 1-1/2 tsps sea salt 1/2 tsp grated or ground nutmeg 1/2 tsp cracked black pepper 2 TBS unsalted butter (1/4 stick) 1/2 tsp sea salt 1-1/2 cups bread crumbs 3 quart disposable foil baking pan Directions: 1. Smoking a
turkey in an electric smoker is so easy, and it produces such fantastic results. My advice is to choose a bird that’s 12 to 14 pounds. While the pasta is cooking, grate the cheese. This will help to keep the turkey from drying out. Wood chips - I used apple wood chips, but any fruit wood will work well with turkey. Microwave the turkey on high for 2-3
minutes per pound, or until heated through. Other good options you can use include: Maple Plum Cedar Alder Apple Now that your bird is ready, it’s time to prepare smoked turkey. We will also provide tips on how to choose the right electric smoker and how to smoke your turkey to perfection. Remove the turkey from the smoker when the inner part
of the breasts and thighs reach 160°F internal temperature. Just make sure not to add seasoned salt when injecting smoked turkey, regardless of your desired internal temperature. You must completely thaw the turkey in advance, if you purchase it frozen. Smoke for approximately 75 minutes until it is bubbly and hot. Expect it'll need 2 to 3 days to
thaw completely. Allow the alcohol to cook down until the gravy is thick again. Add 1 teaspoon of the salt. Let the chicken wings rest for 10 minutes before serving. To dry the turkey, place it on a rack in a roasting pan and pat it dry with paper towels. We have also provided a detailed guide on how to smoke a turkey in an electric smoker. You should
have a thawed and brined turkey that’s almost ready to hit the electric smoker. Serve the turkey immediately with your favorite sides. 11. The recipe takes about 10 minutes to prepare and cooks for 1 hour and 15 minutes. In this easy recipe, I like to use vegetable oil or melted butter. In this blog post, we have discussed the key factors to consider
when choosing an electric smoker for smoking turkey. Pour this mixture into the roasting pan. A few common mistakes people make when smoking a turkey include: * Not using a meat thermometer to check the internal temperature of the turkey. You can use a cooler for this and let the bird sit for around 12 hours. In this guide, we will share some of
our favorite electric smoker recipes for turkey. To make this as easy as possible, we have put together a detailed guide to thawing your turkey, but here are some salient facts to remember: Allow for around 24 hours of defrosting time for every 4-5lbs (1.8-2.2kg) of turkey to make sure it is properly thawed. This timeframe is only a guideline. * Spritz
the turkey with water or apple juice every hour or so to prevent it from drying out. Preheat the smoker to 225°F.In a small bowl, cream together the EVOO and softened butter. Remember, you went through all the trouble of brining your turkey to distribute the salt throughout the meat evenly, so you don’t need to add extra salt to it now so avoid
using any overly salty store-bought rubs. Simply add all ingredients to a pot and mix with water, bring to a gentle boil and stir to combine all ingredients. This helps keep the turkey moist because it has to cook for a long time. Electric Smoker Recipes for Turkey: A Masterbuilt Guide The holidays are coming up, and that means it’s time to start
thinking about your Thanksgiving turkey. For smoking a turkey, you’ll want to use a mild wood such as apple, cherry, or hickory. To brine the turkey, you’ll need to dissolve 1 cup of salt in 1 gallon of water. I've been smoking turkey in an electric smoker for several years now. Electric smoker - I used my trusty Cusinart COS-330 for this recipe, but
this recipe will work great on a Masterbuilt or any smoker that uses wood chips. Always consider the size of your smoker. Place the drippings into the empty soup pot and simmer over low heat. The window on the Masterbuilt is nice for keeping an eye on your Turkey while it cooks If your smoker can get hotter, then 300-350°F is a perfect
temperature for nice crispy skin, and you can probably cut some time off the total cook time. You can do this outside in your Masterbuilt Electric Smoker in any weather. You don’t want to cross contaminate any surface or yourself with raw turkey juices. According to a 1982 study on Science Direct, brining will improve moisture absorption when the
meat is cooked for extended periods, and it makes the meat more tender [2]. Wash the potatoes very well, removing any eyes. Add the warm milk, 1 cup at a time into the roux, whisking continuously. 13. To be honest, I prefer fresh, organic, free range turkey meat. Do not boil the milk. Injecting is usually brought up as an alternative to brining. But
because it was too close to the heat, I had to abandon the smoking plan and put it in the oven halfway through. If the mixture is just too thick or pasty, add some cream or extra broth to thin it out. This site is not just a testament to my journey but a beacon for all those who are looking to embark on their own turkey hunting adventures. A properly
cooked turkey with all the trimmings is a true sight to behold. This helps everything to cook more evenly and holds the aromatics in place. Cook the macaroni in the salted water as directed on the box, approximately 6 to 8 minutes so that it is still slightly al dente. A good brine enhances the taste of smoked turkey and helps to keep it moist. Set a
timer for 30 to 40 minutes per pound of turkey you are smoking. I hadn’t thought of smoking a pie until recently. Bring to a boil, lower the heat, and allow this to slowly simmer for approximately 1 hour. We hope that this blog post has been helpful and that you will be able to use the information we have provided to smoke a delicious and juicy turkey
this Thanksgiving. You can eyeball this. Use our turkey wet brine recipe, but feel free to experiment with different combinations of aromatics. Our turkey wet brine recipe helps ensure your turkey will be juicy and flavorful. To unfreeze it, you can put a turkey in a large pan and put it in the fridge. My track record? Place on the smoker while your
turkey rests and while dinner is being enjoyed. Serve while it is still hot. You should completely remove the neck, gizzard, and other parts that are inside the turkey. The only benefit of choosing one over the other is that brining takes around 24 hours, and if you don’t have that kind of time, injecting your turkey is a much faster way to add extra
flavor,. Before applying the rub, I like to stuff the cavity with some aromatics. The star of any Thanksgiving feast. I bought a pre-brined turkey only once and it was a salt bomb. The apple, onion, and citrus will be soft and fatty - not very useful. Feel free to experiment with different rub flavors (our Cajun turkey rub is amazing) or our honey garlic is a
great off-the-shelf option. Don’t wash the pot because you will reuse it. Gently add the macaroni to coat it. In another pot, heat the milk until just warm. Finally, we have shared some of our favorite electric smoker recipes for turkey. Rub the turkey breast with the spice mixture. 3. In the same pot, melt 6 tablespoons of the butter. Place the seasoned
turkey directly on the middle rack of the smoker. Spatchcock Turkey You'll find that some turkey recipes call for spatchcocking the turkey. Marinate the turkey in the refrigerator for at least 4 hours, or overnight. Remove the turkey from the smoker and baste it with the melted butter or cooking oil. Place the breadcrumbs evenly over the macaroni.
This is not so much an exact recipe as it is a gravy that evolves using your sense of taste and a feeling for the right texture. Stir in all the other ingredients and pour the mixture into the pie shell. So, a 10-pound turkey will take approximately 10 hours to smoke. Pro tip: Choose a turkey without added ingredients. Poke a couple of holes in them with a
fork to allow for steam to escape. Once everything is out, give the bird a good rinse with cold water. To carve the turkey, you’ll need a sharp knife. Once you’re done rinsing, use paper towels to pat dry inside and outside. I smoked my turkey on my Cusinart COS-330 at 250°F for about four hours using apple wood chips. Choosing to smoke your turkey
in an electric smoker frees up space, making it feasible to cook a bird in a place with limited kitchen space, like a trailer or an RV. Alternatively, remove the skins and mash them with a little butter, heavy cream, maple syrup, sea salt, and ground nutmeg for a semi-sweet side. So, strap on your boots, pick up your gear, and let's embark on a journey
together into the world of turkey hunting. Smoke the wood chips for about half an hour to ensure they’ll have less intense smoke and last longer. You will easily pay double for this type of turkey, so go with what your budget can handle. This is especially important with a brined turkey. After some maneuvering, I managed to fit it in. You’ll have to
reach inside and get out the neck, which should be loose once the bird is thawed. Set the temperature to 225 degrees Fahrenheit. Finally, let it air dry overnight. This will help to keep the turkey moist. 12 1b Turkey thawed3 tbsp turkey rub Exact amount will depend on the size of your bird so just try and get a nice even coating. Here are a few ideas
for serving a smoked turkey: * Serve the turkey whole with your favorite sides. It is lean and extremely flavorful. However, if you want to smoke low and slow, use wet chips. SmokedBBQSource is supported by its readers. Once it starts producing smoke consistently, place the turkey inside, insert a meat probe into at least one breast. These smokers
will not only ensure your oven is available for preparing other meals, but they will also give your turkey a rich, smoky flavor. Bake the turkey for 15-20 minutes per pound, or until heated through. Once you’ve removed the bones and giblets, one pound of turkey equals about half a pound of delicious smoked turkey meat per adult. This method is called
‘wet brining.” While your turkey sits in its brine, the salt permeates the bird’s flesh, breaking down proteins and seasoning the meat. The stuffing can simply be removed and tossed after smoking. Add more wood chips if the smoke has died down. After the turkey has been brined, it’s time to dry it. However, if you want, you can do both. Around 3-4
tbsp depending on the size of your bird. Brining is a process that helps to keep the turkey moist and flavorful. Enjoy! Cooking the Turkey To smoke a turkey in an electric smoker, you will need the following ingredients: * A 12- to 14-pound turkey * 1 cup of apple cider vinegar * 1 cup of water * 1 tablespoon of salt * 1 teaspoon of black pepper * 1
teaspoon of garlic powder * 1 teaspoon of onion powder * 1 teaspoon of paprika * 1/2 teaspoon of cayenne pepper * 1/2 teaspoon of dried oregano * 1/2 teaspoon of dried thyme * 1/4 teaspoon of ground cumin * 1/4 teaspoon of ground coriander * 1/4 teaspoon of fennel seeds * 1/8 teaspoon of red pepper flakes Instructions: 1. Use a store bought pie
crust to make life easier. I'll admit, it wasn't smooth sailing at first. The neck is somewhat hard to deal with because of the tiny bones. There are several steps you need to take before putting the bird into the smoker. In this process, you gently separate the spine so that the turkey can lay flat. Step 4: Rinse and Dry It Once you remove the turkey from
the brine, it’s time to rinse it with cold water. Whether you're a beginner eager to get started or a seasoned pro seeking advanced tips, you'll find a wealth of information here. Here are the steps. You fill up a specially designed syringe, called an injector, with things like melted butter, duck fat, cognac, maple syrup, and lemon juice, and then inject it
into the meat of the turkey to give it a flavor boost. It has never come out the same way twice because it requires some simple nurturing and a bit of gut feeling. 4. Smoke the turkey for 3 hours, or until the internal temperature reaches 165 degrees Fahrenheit. CLICK TO DOWNLOAD: Elevate Your Meat Game with 3 Exclusive Guides — Once the
whole turkey is thawed, it’s time to clean it. Mix in the garlic, herbs, and spices.Rub the interior cavity of the turkey with 1/3 of this mixture. Preheat the electric smoker to 225 degrees Fahrenheit. Whisk in the flour a little at a time until it is well blended with the butter. Masterbuilt Electric Smoker Turkey Drumsticks - 8 turkey drumsticks - 1 cup
apple juice - 1/2 cup brown sugar - 1/4 cup Dijon mustard - 1/4 cup Worcestershire sauce - 1 teaspoon smoked paprika - 1 teaspoon garlic powder - 1 teaspoon onion powder - 1/2 teaspoon salt - 1/4 teaspoon black pepper 1. Add the turkey to the brine and let it soak for 24 hours. Once you’'ve chosen your wood chips, you’ll need to fill the smoker’s
wood chip tray. Season the gravy with salt and pepper to your liking. This will allow the turkey to cook slowly and evenly, resulting in a juicy and flavorful bird. Smoke for approximately 1 hour until the cheese is bubbling and the bread crumbs are toasted. I don’t do that because I find the turkey retains too much of the salt. For the seasonings, you
can use a mix of spices and herbs. Spray the outside of the turkey with cooking spray and sprinkle the rub evenly all over.Using butcher’s twine, tie the legs of the turkey as close and tight to the breasts as possible.Place the turkey breast side up in your pre-heated smoker. Place the turkey drumsticks in the smoker and cook for 3-4 hours, or until the
internal temperature reaches 165 degrees Fahrenheit. I also like smoked green beans and Brussels sprouts for Thanksgiving. Fill the side tray with the wood chips.Tuck the tips of the wings tightly beneath the turkey. This is why you need electric smokers. A large container to brine your turkey - I used a cooler, but you can also use a brine or any
large container. Basting the Turkey Basting the turkey while it smokes helps to keep the meat moist and flavorful. Unfortunately, cooking a 151b thunder chicken takes up a lot of kitchen real estate, leaving precious little room in the oven for anything else. To create the dry rub, you can be as creative as you want. * Crowding the smoker. 9. The first
thing to figure out is how many hungry turkey eaters you’ll host. Electric smokers are a great option for cooking turkey because they are easy to use and produce consistent results. If you own a pellet grill check out our pellet grill smoked turkey instead. I also like to tie the legs of the turkey together with butcher twine and tie the legs of the turkey as
close and tight to the breasts as possible. Place the turkey in a baking dish and cover it with foil. You’ll want to place the turkey breast-side up. Related Article: How to Control Temperature in a Smoker Here are a couple of free BBQ tips on how to smoke a turkey: 1. First, you'll need to choose the right wood chips. If inclined, whisk in about 1/4 cup
of any drinkable wine, Marsala, or sherry. Here’s how I create a wet mix: Mix in vegetable oil with seasonings and sea salt to create a thick paste, and apply it to the bird’s outside. Start by cutting the turkey in half along the breastbone. Then, you will need to remove the neck and giblets from the cavity. I like the combination of cheddar and Gruyere
for smoking. Let the mixture cool and add some more cold water or ice. While the bird is smoking, place the neck and giblets in a soup pot with water to cover by about double. Start by preheating the electric smoker to 225 degrees Fahrenheit and wait until it starts producing smoke. To help the rub stick (and help the skin crip up) spray the turkey
with cooking spray, you can use olive oil or soft butter as well. Carry-over cooking will ensure the breast reaches 165°F. A few tips for smoking a turkey in a Masterbuilt electric smoker include: * Use a meat thermometer to check the internal temperature of the turkey. You can serve it whole, sliced, or shredded. 1. Make sure you allow time to brine
and thaw. Turkey - 10-14 Pounds is the sweet spot. Be sure also to fill your water pan. * Slice the turkey and serve it with gravy, cranberry sauce, and mashed potatoes. To carve a turkey, you will need a sharp knife and a cutting board. In a large bowl, cream the butter and sugar together. Then, cut each half into individual pieces. Remove the turkey
from the marinade and discard the marinade. Preheat your electric smoker to 225 degrees Fahrenheit. * Allow the turkey to rest for at least 30 minutes before carving. Set a timer for 30-40 minutes per pound of turkey you are smoking.When the internal temperature reaches 155°F you can add a little more rub to the exposed parts of the skin.
Otherwise, you'll end up with unevenly cooked spots. You can always add the ingredients and flavors you like later on. You should thoroughly defrost it. From understanding turkey behavior, tracking techniques, and the best equipment to use, to the do's and don'ts of turkey hunting, this site is a comprehensive guide to all things turkey. You can go as
hot as 350°F if your smoker allows it as this will help the skin crispen up.If you brined your turkey, make sure you pat it down so its nice and dry. While you’'re waiting for the electric smoker to heat, oil the cooking grate to make sure the turkey won'’t stick to it. Slowly whisk in the giblet broth a ladle full at a time until the mixture is a gravy
consistency. Injecting a turkey is precisely what it sounds like. I don’t recommend that because you never know how long the turkey has been sitting in the solution. Start checking the internal temperature of the bird after 3 or 4 hours and every 45 minutes thereafter with either the digital thermometer or a good meat thermometer.Remove the
cooked turkey to a cutting board and allow it to rest for a minimum of 20 minutes before carving. Baste the turkey every hour with the drippings from the pan. Place the turkey breast in the smoker and cook for 6-8 hours, or until the internal temperature reaches 165 degrees Fahrenheit. Ingredients: 6 large sweet potatoes or yams Extra virgin olive
0il (EVOOQ) Sea salt Directions: 1. Cook this roux down for approximately 2 minutes until pasty and smooth. After the turkey has been smoked for 3 hours, you can wrap it in aluminum foil. Defrosting your turkey at room temperature is a terrible idea. If you do this, wear surgical gloves and be sure to wipe down the sink completely with hot soapy
water, or even a little bleach. The recipes here are for smoked turkey and a couple of Thanksgiving sides. It can take 2 to 3, even up to 5, days to completely thaw. Ingredients: 1 frozen pie crust, defrosted but still chilled 1/2 stick butter 1 cup brown sugar 3 whole eggs 1 cup pure maple syrup 1 cup pecans 2 TBS dark rum (optional) 1 tsp vanilla 1/4
tsp salt Directions: 1. Once you've chosen your turkey, it’s time to brine it. Step 3: Brine It Before you start smoking a turkey, it’s important to brine it. In a sauté pan, melt 2 tablespoons of butter with the remaining salt. When choosing your turkey, keep in mind the size of your electric smoker. That's why I created this platform. In a large bowl,
combine all of the ingredients except for the turkey breast. It accomplishes 2 things. “You can add all sorts of other spices into your brine, but all you really need to know is one cup of kosher salt or granulated salt to one gallon of water, and your brine is going to be perfect.” - SmokeTrailsBBQ, YouTube Channel I don’t suggest buying a pre-brined
turkey because you never know how long it’s been sitting on the shelf. Yield: 16 Serving Size: 1 Amount Per Serving: Calories: 777Total Fat: 33gSaturated Fat: 10gTrans Fat: OgUnsaturated Fat: 21gCholesterol: 407mgSodium: 682mgCarbohydrates: 8gFiber: 2gSugar: 4gProtein: 106g Gravy is like art. 12. Q: What are some common mistakes people
make when smoking a turkey? Still, there is absolutely no reason you can’t both brine a turkey and inject it, as long you’'re not adding extra salt with the injections. 4 oz butter melted for basting4 sprigs thyme4 sprigs rosemary4 sprigs parsley2 stalks celeryl white onion slicedl lemon cut into quarters2 oz butter cubed If you have the time, brine your
turkey the night before. With an electric smoker, you can smoke your turkey to perfection without having to worry about temperature fluctuations or flare-ups. Add in the giblets. Cook them until they begin to feel soft and start to release some juices. * Don’t overcrowd the smoker. As well, I have to do it in a large cooler with ice water that I leave
outside because my refrigerator just doesn’t have enough room. Basting brush - To brush butter on to help skin get nice and crispy. For a full breakdown of exactly what those terms mean, check out our turkey buying guide. And there you have it - beautifully smoked turkey in your electric smoker. I am a big fan of smoked russet and sweet potatoes,
which you can do on the top rack during the last 2 to 3 hours of the turkey smoking. You can also smoke some great sides and even desserts. Pat the turkey dry with paper towels. 8. Don’t make the same mistake; choose a turkey that’ll fit into your smoker. Make sure you purchase a turkey that is sized appropriately for your smoker. I have to give a
shout out to the “From Calculus to Cupcakes” blog for the inspiration for this recipe. Stir to dissolve the salt. The turkey needs plenty of space to cook evenly. It prevents the bird from shrinking by collapsing inward a bit. Today, I'm bringing you my best turkey recipe with detailed instructions on how to smoke turkey breast, so you won’t make the
same mistakes I did. Brining is a method of making meat more tender by soaking it in a mixture of water, salt, and flavorings. You can use a large container with a sealed lid or a brine bag. Learn more. Stuff the cavity with the fruits and onion. Q: How do I smoke a turkey in a Masterbuilt electric smoker? Frankly, it is just more work than I need the
day and night before the big meal. You'll want to look for a turkey that is about 12 to 14 pounds, and that is plump and evenly shaped. Let the turkey drumsticks rest for 10 minutes before serving. You can just set your temperature, put your well-brined bird in the smoker, and get on with the rest of your day, safe in the knowledge that dinner is going
to be something spectacular. For over a decade, I've roamed the woods, valleys, and peaks of our beautiful state, learning every nook, cranny, and secret that turkey hunting has to offer. Continue to smoke the turkey for another 3 hours, or until the internal temperature reaches 165 degrees Fahrenheit. Pour the marinade over the turkey. Once you've
made your choice, it’s time to prepare the turkey for smoking. You can tent it with aluminum foil to keep more moisture in. Before you start smoking turkey, there are several things you should do, starting with picking a turkey. Rub the outside of the bird with the remaining fat and herb blend.Place the water and apple cider to fill the water pan half
way. Keep your instant-read thermometer handy (or leave a probe in the thigh and breast) and check the bird toward the end of the cooking time. Remove the legs and wings from the turkey. You can brine your turkey in a bath of water and equal parts salt and sugar the night before. I also like to set a timer for every hour to add more wood chips and
baste the turkey with butter. I like to rinse my bird under cool water and then pat it dry. Remove the turkey from the smoker and let it rest for 10 minutes before carving. Also, a wet rub helps the turkey retain moisture when cooking for a long time. Q: What are some tips for smoking a turkey in a Masterbuilt electric smoker? In a large bowl, combine
all of the ingredients except for the turkey drumsticks. A key to getting delicious smoky flavors is choosing the right wood. While the turkey is resting, pour the drippings from the pan in the smoker into a heat proof measuring cup. Place the packaged bird in a large pan in the refrigerator. Bring a 4 quart pot of water to a boil. Here are a couple of my
favorite holiday sides. Once your turkey is seasoned, it’s time to get it in the smoker. You can always smoke 2 smaller turkeys. A: The ideal temperature for smoking a turkey in a Masterbuilt electric smoker is between 225F and 250F. No need to peel them. We may earn an affiliate commission at no extra cost to you if you buy through a link on this
page. Add the eggs and mix well. A general rule of thumb is to allow 1 hour of cooking time per pound of turkey. Take it out of the smoker when the thermometer reads 160°F in the thickest part of the breast meat. Make a mental note of the quantity. Brush the potatoes with olive o0il and coat with some sea salt. Storing Leftovers If you have any
leftover smoked turkey, you can store it in the refrigerator for up to 3 days or in the freezer for up to 3 months. Drain the pasta. * Overcooking the turkey. Making sure your turkey is appropriately thawed out is vital to it smoking at a consistent rate and not growing unpleasant colonies of day-ruining bacteria. This is where all your prep pays off, and
you wow your family with a smoked turkey. Q: How do I prepare a turkey for smoking? Setting up the Electric Smoker Before you can start smoking the turkey, you’ll need to set up your electric smoker. Also, the cooking time will be faster, so make sure to use the internal temperature probe to check the temp regularly. A turkey generally smokes for
30 to 40 minutes per pound. 12 to 14 pounds is generally a good rule of thumb. But, a name brand, frozen turkey is fine. It’s the big day. Return the turkey to the smoker and continue to smoke it until the internal temperature reaches 165 degrees Fahrenheit. If you don’t have enough room in the refrigerator, use an insulated cooler and keep topping
it up with ice as it melts. * Not letting the turkey rest before carving. I have developed a recipe for smoked nuts that makes for the ultimate snack food. Rinse the turkey inside and out with cold water. I like to use brown sugar, smoked paprika, black pepper, garlic powder, and onion powder. Generally smaller turkeys in that range are better for
smoking. Recipe Name Ingredients Instructions Masterbuilt Electric Smoker Turkey Breast - 1 boneless, skinless turkey breast (about 6 pounds) - 1 cup apple juice - 1/2 cup brown sugar - 1/4 cup Dijon mustard - 1/4 cup Worcestershire sauce - 1 teaspoon smoked paprika - 1 teaspoon garlic powder - 1 teaspoon onion powder - 1/2 teaspoon salt - 1/4
teaspoon black pepper 1. To baste the turkey, you will need a basting brush and some melted butter or cooking oil. Smoked pecan pie takes nuts to a new level. Insert the digital thermometer into the thigh of the bird, if your smoker has one. Seal the bag and turn to coat the turkey. In a large bowl, combine the apple cider vinegar, water, salt, black
pepper, garlic powder, onion powder, paprika, cayenne pepper, oregano, thyme, cumin, coriander, fennel seeds, and red pepper flakes. Serve the whole potatoes with butter, salt, and pepper. Place the turkey on a cutting board. For this recipe, we used our popular smoked turkey rub and simply reduced the amount of salt since the turkey was already
brined. Close the smoker and make sure the vent is partially open. I don’t recommend thawing the turkey on your kitchen counter. I recommend going for cherrywood when cooking turkey in an electric smoker. While my recipe doesn’t call for brining, you can still use a brined turkey for this recipe without modification. Washing your turkey in the
sink does nothing but cover everything, including you, in bacteria. Once the internal temp reaches 160 degrees Fahrenheit, it’s cooked. The meat is a little more on the muscular, dark side. Well, let's just say I've bagged more turkeys than there are days in November, and each hunt has added a story to my ever-growing book of experiences.
Instructions: 1. Then, you’ll need to plug in the smoker and turn it on. 14. Whisk it into the pan drippings until it forms a really smooth roux or paste. You will need to spritz the turkey with water or apple juice every hour or so to prevent it from drying out. I think every Thanksgiving meal needs a combination of savory and sweet. There is a good
chance that, like most Americans, you’ll be buying your turkey frozen, so the first step is to thaw your turkey while avoiding giving yourself food poisoning. I don’t recommend going over 15 pounds. Preparing the Turkey The first step to smoking a turkey is to choose the right bird. So whether you’'re a seasoned smoker or a novice, read on for all the
information you need to cook the perfect smoked turkey this Thanksgiving. Step 1: Thaw It Start by thawing the frozen turkey. A well-cooked turkey will be the piece de resistance of your dinner table. Place the turkey in a large plastic bag. When it’s time to get the turkey out, move it onto baking paper, cover it with tin foil, and let it rest for about
half an hour before serving it. You can smoke almost any vegetable successfully. If you plan on brining your turkey for a few days, you’ll need to allow enough time for the turkey to thaw and then brine, so you may need to start the process up to a week before Thanksgiving. And, smoked macaroni and cheese is always a crowd pleaser, especially with
the kids. Recommended Article: Smoking a Turkey on a Pellet Grill Was this article helpful? Smoking the Turkey Once the smoker is preheated, you can place the turkey inside. At this temperature, colonies of bacteria like Salmonella or Campylobacter will multiply every 20 minutes. Make sure to rinse both the surface and the cavities. Remove the pot
from the heat and stir in the cheeses, nutmeg, salt, and pepper. You want to achieve an inside temperature of 165°F.Check the vent every hour for smoke. This frees up the kitchen oven for dishes you need to bake or just keep warm. Place the chicken wings in the smoker and cook for 2-3 hours, or until the internal temperature reaches 165 degrees
Fahrenheit. And that’s it; that’s my smoked turkey recipe in a few simple steps. If you like more spicy flavors, add cayenne pepper. Smoking your turkey frees up your oven for the rest of your dishes and turns your humble bird into a smokey bbq masterpiece. Using a sharp knife, cut the turkey in half lengthwise. This is what I do when roasting in the
oven. Once you take the bird out, move it onto a clean baking sheet, cover it lightly in an aluminum foil tent, and let it rest for about 30 minutes before carving. I don’t normally have a sweet tooth, except when it comes to Thanksgiving. Read More: Can You Smoke Completely Frozen Meat? Pro tip: Smoke for about 40 minutes for each pound. Rub the
chicken wings with the spice mixture. Line a metal pie plate with the prepared crust, or use a crust that is already in a pie plate. Inject Turkey You can also choose to inject a bird. Then, you will need to place the turkey in the smoker, breast side up. Q: How long does it take to smoke a turkey in a Masterbuilt electric smoker? Instead, brine it yourself.
Add basic white flour, or any flour that you best tolerate, in a quantity that is equal to the amount of pan drippings. To reheat the turkey in the oven, preheat the oven to 350 degrees Fahrenheit. I have tweaked my traditional smoked turkey recipe to include some fruits and vegetables in the cavity. Carving the Turkey Once the turkey has finished
smoking, it’s time to carve it. On my first smoked turkey try, I bought a bird that was too big. I've tried both and I generally wet brine for a special occasion. This will help to create a crispy skin. Strain the liquid into a large glass measuring cup or bowl and set it aside. Butcher twine - To tie the turkey legs together for more even cooking. Calories:
674kcal | Carbohydrates: 2g | Protein: 84g | Fat: 36g | Saturated Fat: 14g | Polyunsaturated Fat: 6g | Monounsaturated Fat: 11g | Trans Fat: 1g | Cholesterol: 315mg | Sodium: 442mg | Potassium: 915mg | Fiber: 0.4g | Sugar: 1g | Vitamin A: 732IU | Vitamin C: 3mg | Calcium: 55mg | Iron: 3mg Nutrition information is automatically calculated and
should be used as an approximation only. Instructions: To reheat the turkey in the microwave, place the turkey in a microwave-safe dish and cover it with plastic wrap. However, as much as I love the thrill of the hunt, what truly fuels my passion is the joy of sharing my knowledge with others. Stir in the breadcrumbs to coat with the salted butter. I
happen to love nuts. Make sure you ask the grocer’s meat department the date the turkey was packaged if you go this route. If you are stuffing the turkey, you will need to do so before smoking. Now that your turkey is brined, rinsed, and dried, it’s time to add those finishing flavor touches. 2. But, cooking a turkey will occupy your oven all day long,
which means you won’t be able to cook anything else. Serve the turkey immediately. I keep the brine simple and submerge the bird in water with added kosher salt. 13 pound turkey 3 TBS extra virgin olive oil (EVOO) 3 TBS unsalted butter at room temperature 2 cloves fresh garlic minced 2 TBS dried thyme 1 TBS powdered sage 2 tsps dried oregano
2 tsps paprika 2 tsps sea salt 1 1/2 tsps cracked black pepper 1 tsp dried rosemary 1 apple cut in quarters 1 lemon or orange cut in quarters 1 medium onion cut in half 1/2 cup apple cider (might need more) 1/2 cup water (might need more) Apple or pecan wood chips Line a drip pan (cookie sheet or similar with a raised edge to hold the drippings)
and water bowl with aluminum foil for easier cleanup. When the time is up, take the turkey out of the brine and pat it dry with paper towels. Q: What wood chips should I use to smoke a turkey? Melt the butter or cooking oil in a small saucepan over low heat. Remove from brine after 12-24 hours and pat dry. Baste the turkey every hour with the
melted butter or cooking oil. I'll often use a mix of apple and hickory wood chips throughout the smoke. 5. 7. 10. Put it on a roasting pan, fill up a syringe with maple syrup, lemon juice, and cognac, and inject it into the turkey’s body cavity for a richer flavor. Think fresh herbs, celery, onion, lemon, and butter. A: Before smoking a turkey, you will need
to rinse the bird inside and out and pat it dry. The skin should be smooth and free of blemishes. After 3 to 4 hours of smoking your turkey, place the whole potatoes directly on the top rack of your smoker above the turkey. You can check out some great smoker recipes for vegetables, fruits, nuts, and herbs here. * Shred the turkey and use it in
sandwiches, tacos, or salads. Set a timer for approximately 6.5 hours. If you’'re looking for a way to cook your turkey that is both delicious and impressive, you should consider using an electric smoker. Aromatics - I like to stuff the turkey cavity with fresh herbs, onions, lemon, and celery. Carving the Turkey Carving a turkey can be a daunting task,
but it is actually quite simple. A: To smoke a turkey in a Masterbuilt electric smoker, you will first need to preheat the smoker to 225F. To reheat the turkey, you can either microwave it or bake it in the oven. By spatchcocking, the meat will be able to absorb more smoke, it’ll have extra flavor, and it’'ll cook evenly because once you remove the spine,
it’ll have more surface area. Welcome to my site, and happy hunting! Once the electric smoker reaches the desired internal temperature, put the turkey in. Place the turkey in the smoker, breast-side up. In a large bowl, combine all of the ingredients except for the chicken wings. Be sure to use a meat probe to measure instead of relying on the little
plastic pop up indicator that some turkeys have in them.Cover your turkey in butcher paper or tin foil and let it sit for 30 minutes before carving. Soak Wood Chips You can use both wet and dry wood chips in an electric smoker. The meat may be over-salted by the time you buy it. Make sure the turkey is small enough to fit between the racks of your
smoker Turkeys also come in a range of types, from self-basting to heritage. Place the drip pan on the next rack just above the water pan to collect drippings from the turkey. A: There are many different types of wood chips that can be used to smoke a turkey, but some of the most popular choices include hickory, oak, and apple. Mike Thompson Hello,
fellow turkey enthusiasts! I'm Mike Thompson, a proud resident of the picturesque state of Missouri, renowned for its thriving turkey population and favorable hunting conditions. If the weather is a bit on the warm side I have to nurse the bath every few hours to keep it cool enough. Let the turkey breast rest for 10 minutes before slicing and serving.
Some people argue that wet brining is a waste of ingredients, and that you only need to salt the meat. This will take anywhere from 2 to 3 hours. Q: What is the best temperature to smoke a turkey in a Masterbuilt electric smoker? I splurge once a year for a high quality bird. So, if you're hosting 10-12 guests, you need a turkey that weighs around 10
to 12 pounds. Turkey meat isn’t as delicate as fish, but using pure hickory or mesquite can be slightly overpowering. So, if you are low on kitchen space but big on serving up delicious new twists on festive favorites, read for the full turkey recipe to find out how to smoke a turkey in an electric smoker. Enter the humble electric smoker. Take the
cooked liver, heart, and kidneys and dice them up very small. Use a meat thermometer to check the internal temperature of the turkey breast. Cut the breast meat into slices. Cook this for 2 minutes until just creamy and starting to thicken. This will allow the juices to redistribute and the meat to be more tender. Use these to make an awesome stock
for giblet gravy. 6. Rub the turkey drumsticks with the spice mixture. The type of wood chip you use will impart its own unique flavor to the turkey, so experiment with different types until you find one that you like. A: The cooking time for a smoked turkey will vary depending on the size of the bird. Butter - For stuffing and also to baste with during
cooking. Also, check the water pan and add addition cider and water as needed. Finally, you will need to season the turkey with your favorite rub or marinade. Most electric smokers have removable racks, so you should have enough vertical space, although that does take away space if you have other items to smoke. While this may sound ridiculous,
remember to remove the bag of giblets and neck from the cavity. I have found that the spray is the easiest method, then apply the rub evenly all over. If you’re worried you could always add a side of kale. It also imparts a lot more flavor and moisture. During the smoking process, you’ll need to baste the turkey every hour with melted butter or olive
oil. Preheat your electric smoker to 250°F. However, you can leave the turkey out of the refrigerator for up to 2 hours to bring it to room temperature before smoking. You can buy a pre-brined turkey. Close the smoker and make sure the vent is partially open. Wood chips with a slightly sweet flavor work well with poultry, so you might want to try
apple, cherry, peach, maple, or any of the other options in our list of turkey smoke woods. The turkey is done smoking when the internal temperature reaches 165F. To season the whole turkey, you’ll need two kinds of mixes: Dry rub for the turkey cavity Wet rub for the outside You should use different rubs because wet rub will stick to the turkey
outside much better than dry one. I find the combination of the sweetness of applewood and the robust smoke flavor of hickory wood compliments turkey meat well. Rub - I used our turkey rub recipe. Serving the Turkey There are many different ways to serve a smoked turkey. Set these aside. Tag @smokedbbgsource on Instagram so we can admire
your work! I can’t think of an easier way to prepare a Thanksgiving turkey than to smoke it low and slow. Masterbuilt Electric Smoker Turkey Wings - 1 pound chicken wings - 1 cup apple juice - 1/2 cup brown sugar - 1/4 cup Dijon mustard - 1/4 cup Worcestershire sauce - 1 teaspoon smoked paprika - 1 teaspoon garlic powder - 1 teaspoon onion
powder - 1/2 teaspoon salt - 1/4 teaspoon black pepper 1.
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