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There is something
deeply satisfying about
the art of smoking
meat. The slow dance
of heat and smoke, the
transformation of a
simple cut of meat into
something tender,
flavorful, and
unforgettable, is a
culinary experience
like no other. At the
heart of this
experience for
countless home cooks
and pitmasters alike is
the reliable and

accessible

Masterbuilt smoker.
Whether you own an
electric, propane, or
charcoal model, the
ability to produce
consistent, controlled
smoke opens up a
world of culinary
possibilities. The key to
taking full advantage
of this fantastic tool
lies in the recipes you
choose. This
comprehensive guide
is dedicated to
exploring the best
Masterbuilt smoker
recipes, designed to
help you go from
beginner to backyard
hero. We will cover
everything from classic
low-and-slow favorites
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to surprising dishes
that will elevate your
cooking game. Get
your wood chips ready
and prepare to fill your
neighborhood with the
irresistible aroma of
great barbecue.

WHY
MASTERBUILT
SMOKERS ARE
PERFECT FOR
THESE RECIPES

Before we dive into the
recipes, it is worth
understanding why the
Masterbuilt smoker
is such a fantastic
platform for these
dishes. Masterbuilt
smokers, particularly
their electric models,
are renowned for their
temperature

consistency. This “set
it and forget it”
functionality takes the
guesswork out of
maintaining a steady
heat, which is the
single most critical

factor in successful
smoking. This reliability
means you can focus
on the ingredients, the
wood flavor
combinations, and the
final glaze rather than
constantly tending to
the fire. Furthermore,
the spacious design of
most Masterbuilt units
allows you to cook
large cuts, whole birds,
and even multiple
racks of ribs
simultaneously. This
efficiency makes these
Masterbuilt smoker
recipes ideal for
family gatherings,
game days, and
weekend meal prep.

ESSENTIAL TIPS
FOR MASTERBUILT
SMOKER SUCCESS

To ensure every recipe
turns out perfectly,
keep these core
principles in mind.
First, always preheat
your smoker. A stable
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cooking chamber from
the start is non-
negotiable. Second,
invest in a good digital
meat thermometer.
While your Masterbuilt
has a built-in
thermometer, an
external probe allows
you to monitor internal
meat temperature
without opening the
door and losing heat.
Third, understand your
wood chips. Different
woods impart different
flavors, and we will
discuss that in detail
later. Finally, practice
the “fat side up” rule.
For most cuts like
brisket and pork
shoulder, this allows
the fat to render down
through the meat
throughout the long
cook, ensuring
incredible moisture and
flavor. Applying these
fundamentals to your
Masterbuilt smoker
recipes will

dramatically improve
your results.

CLASSIC
MASTERBUILT
SMOKER RECIPES
FOR EVERY
OCCASION

Now, let's get to the
heart of the matter.
Here are several tried-
and-true Masterbuilt
smoker recipes that
range from classic
barbecue staples to
creative alternatives.

1. The
Quintesse
ntial
Smoked
Brisket

No list of Masterbuilt
smoker recipes is
complete without a



brisket. This is the king
of low-and-slow
smoking. For best
results, choose a whole
packer brisket (about
12-15 pounds). Trim
the fat cap to about %
inch thickness, leaving
a nice fat layer on one
side. Season liberally
with a simple rub of
equal parts coarse
kosher salt and coarse
black pepper -
sometimes less is
more. Smoke the
brisket at 225°F
(107°C) using a mix of
hickory and oak wood
chips. Plan for about 1
to 1.5 hours per pound.
After about 6-8 hours,
when the internal
temperature hits
around 165°F (74°C),
wrap the brisket tightly
in pink butcher paper
or aluminum foil. This
helps push through
“the stall” and keeps
the meat moist.
Continue cooking until

the internal
temperature reaches
between 200°F and
205°F (93°C-96°C) in
the thickest part of the
flat. Let it rest in a
cooler for at least one
hour before slicing
against the grain. This
recipe is a true test of
patience, but the
payoff is extraordinary.

2. Sweet
& Smoky
Baby
Back Ribs

Ribs are a crowd-
pleaser and one of the
most rewarding
Masterbuilt smoker
recipes to master.
Begin by removing the
silverskin membrane
from the back of the
racks. This step is
crucial for tenderness.
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Apply a generous layer
of your favorite yellow
mustard as a binder,
then coat with a sweet
and smoky pork rub.
Let the ribs sit in the
fridge for an hour.
Smoke them at 250°F
(121°C) using apple or
cherry wood chips for a
mild, sweet smoke
flavor. After 3 hours,
spritz the ribs every 30
minutes with a mixture
of apple juice and
apple cider vinegar. At
the 4.5-hour mark, the
internal temperature
should be around
190°F (88°C). At this
point, brush them with
your favorite barbecue
sauce and place them
back in the smoker for
another 30 minutes to
set the glaze. The
result is meat that
pulls cleanly from the
bone with a perfect
sweet-and-smoky bark.

3.
Perfectly
Smoked
Whole
Chicken

Smoked chicken is
incredibly forgiving and
yields juicy, flavorful
results. For this recipe,
a 4-5 pound whole
chicken works
perfectly. Brining the
chicken for 4-6 hours in
a solution of salt,
sugar, and water is
highly recommended
for maximum moisture.
After brining, pat it dry
and apply a dry rub
that features paprika,
garlic powder, onion
powder, and a touch of
cayenne for heat. Truss
the legs and wings to
prevent them from



burning. Smoke the
chicken at 275°F
(135°C) using pecan or
peach wood chips. The
slightly higher
temperature helps
crisp the skin. Cook
until the internal
temperature in the
thigh reaches 165°F
(74°C). This usually
takes about 3-4 hours.
Let it rest for 15
minutes before
carving. This is one of
those Masterbuilt
smoker recipes that
showcases the
versatility of your
smoker beyond just red
meat.

4.
Smoked
Salmon

with a
Brown
Sugar
Glaze

Fish is a fantastic
option for your
Masterbuilt smoker,
and salmon is the star.
Prepare a fillet (skin
on) by curing it for 2
hours in a mixture of
brown sugar, kosher
salt, and a little dill.
After curing, rinse the
fillet and pat it dry. Let
it sit in the fridge for an
hour to form a pellicle
(a tacky surface that
helps smoke adhere).
Smoke the salmon at
180°F-200°F

(82°C-93°C) using
alder or maple wood
chips, which offer a
delicate, sweet smoke.
Smoking at a low
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temperature is key to
preventing the fish
from drying out. Smoke
for about 2-3 hours, or
until the internal
temperature reaches
135°F-140°F
(57°C-60°C) for a
moist, flaky texture. In
the last 30 minutes,
brush on a glaze of
maple syrup and a
touch of Dijon mustard.
These Masterbuilt
smoker recipes for
fish are a wonderful
way to expand your
smoking repertoire.

5.
Smoked
Mac and
Cheese

(The
Ultimate
Side
Dish)

A great side dish can
steal the show, and
this smoked mac and
cheese is a fan favorite
among Masterbuilt
smoker recipes. Cook
1 pound of elbow
macaroni al dente.
Make a cheese sauce
by melting butter,
whisking in flour, and
gradually adding whole
milk. Stir in a
combination of sharp
cheddar, smoked
gouda, and a little
cream cheese for extra
creaminess. Mix the
cooked pasta with the
sauce and pour it into
a disposable aluminum
pan. Top with a



mixture of panko
breadcrumbs and
melted butter. Smoke
the pan at 250°F
(121°C) using a mild
fruitwood like apple or
cherry for about one
hour. The smoke
infuses the creamy
sauce, creating a depth
of flavor that you
cannot get from an
oven. Stir halfway
through to ensure even
smoke distribution.
This is a versatile
recipe that can be
adapted with bacon,
jalapenos, or truffle oil.

6.
Smoked
Meatloaf
Wrapped

In Bacon

Smoking is the best
thing that can happen
to a meatloaf. Combine
ground beef (80/20
blend) with ground
pork, finely  diced
onions, garlic, eggs,
breadcrumbs, and your
favorite BBQ rub. Form
the mixture into a loaf
shape on a foil-lined
baking pan. Wrap the
entire meatloaf in a
lattice of bacon strips.
The bacon adds fat and
flavor, protecting the
meatloaf from drying
out. Smoke at 250°F
(121°C) using hickory
or mesquite wood
chips. After about 2
hours, the internal
temperature should be
around 155°F (68°C).
Glaze the meatloaf
with a sweet and tangy
Kansas City-style
barbecue sauce and
continue smoking until
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the internal
temperature reaches
160°F (71°C). Let it
rest for 10 minutes
before slicing. This is
one of those
Masterbuilt smoker
recipes that feels both
nostalgic and elevated.

7.
Smoked
Turkey
for a
Flavorful
Feast

A smoked turkey is a
magnificent

centerpiece for any
holiday or gathering.
Use a 10-12 pound
turkey and brine it
overnight in a solution
of apple juice, salt,

brown sugar, and fresh
herbs. After brining,
rinse and pat the
turkey very dry. Rub
the skin with softened
butter and season
generously with a
poultry seasoning
blend. Stuff the cavity
with quartered apples,
onions, and fresh sage.
Smoke the turkey at
275°F (135°C) using
cherry or pecan wood
chips for a beautiful
mahogany color and
mild flavor. Plan for
about 30-40 minutes
per pound. The breast
meat is done at 165°F
(74°C), but many
pitmasters prefer to
cook the dark meat to
175°F (79°C) for better
texture. Tent the
turkey with foil if the
skin is browning too
quickly. This is a show-
stopping entry in any
collection of
Masterbuilt smoker
recipes.



8.
Smoked
Pork
Shoulder
for Pulled
Pork

Pulled pork is the
guintessential crowd-
feeding recipe. Select a
bone-in pork shoulder
(butt) of about 8-10
pounds. Score the fat
cap in a crosshatch
pattern and apply a
generous coating of a
Carolina-style rub with
a strong paprika and
brown sugar base.
Wrap the shoulder in
plastic wrap and let it
sit in the fridge
overnight. Smoke at
250°F (121°C) using
hickory and apple
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wood chips. After
about 6-7 hours, when
the internal
temperature hits 165°F
(74°C), wrap the
shoulder in pink
butcher paper and
continue cooking. The
final internal
temperature should be
between 200°F and
205°F (93°C-96°C). The
bone should pull out
cleanly and with no
resistance. Let the
wrapped shoulder rest
in a cooler for at least
1-2 hours. Then,
unwrap and shred the
meat, discarding large
chunks of fat. Toss with
a splash of apple cider
vinegar and your
favorite BBQ sauce.
This is one of the most
rewarding and
forgiving Masterbuilt
smoker recipes you
can make.

MASTERING YOUR
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WOOD CHIP

SELECTION

The wood chips you
choose define the
flavor profile of your
Masterbuilt smoker
recipes. Here is a
simple guide to help
you pair wood with
your protein:

e Hickory: The
classic barbecue
wood. Strong,
bacon-like flavor.
Excellent with
pork and beef.
Use in
moderation.

e Mesquite: Very
strong and
earthy. Best
reserved for red
meats like
brisket and beef
ribs. Can
overpower
poultry and fish.

e Apple: Sweet,
mild, and fruity.
A fantastic all-
purpose wood
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that pairs
beautifully with
chicken, pork,
and salmon.

e Cherry: Mild and

sweet with a
beautiful deep
red color. Works
well with poultry,
pork, and game
meats.

¢ Pecan: Rich and
nutty. A perfect
middle ground
between hickory
and fruitwood.
Great for beef,
poultry, and
pork.

e Oak: A robust,
neutral base that
blends well with
other woods.
Excellent for long
cooks like
brisket. A
foundational
choice for many
Masterbuilt
smoker
recipes.

e Alder: Delicate
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and slightly sweet. The go
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