Basics (to include photos/diagrams)

In one short paragraph, "how do I smoke a turkey?"

Don’t question, just try this.  Buy a medium sized bird, fresh, about 10 to 12 pounds.  Follow the directions below for brining.  Brine for 48 hours (keep it in the fridge to keep it cold).  Take it out, put your favorite rub underneath the skin, inject if you want, rub the skin with butter (or oil).  Place in a hot smoker, at least 250 degrees.  About 2 hours into the smoke, rub more butter (or oil) on skin. Smoke until a temperature probe inserted in the breast registers 160 and the thigh registers 175 or so.  It will be done in as little as 3 hours, or up to 5.

Smokin’ Okie’s Holiday Turkey Brine:

1 gal. water
1 c. coarse kosher salt
¾ c. soy sauce
½ c. white sugar
½ c. brown sugar
½ c. honey
½ c. apple cider vinegar
4 Tbsp. black pepper
3 - 4 Tbsp. chopped garlic
1 tsp. Allspice

Optional:
1 oz. (or 2 Tbsp) Morton’s Tenderquick (Note:  In older brines, this is there to help with Food Safety, I just omit)

 

Tip:  Try beer in place of some of the water, or substitute apple juice.  Try a variety of spice

