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Synopsis

Enjoy beautiful full color photos. "Masterbuilt Smoker Recipes Cookbook" is for beginners or
advanced backyard chefs wanting to smoke beef, pork, poultry, fish or wild game. These smoker
recipes are for mouth watering smoke flavored meats that will have you smoking like a pro in no
time at all. The smoker cooking recipes can be used for electric smoker recipes, butane smoker
recipes, charcoal smoker recipes and pit smoker recipes. Included are numerous special rub
recipes and sauce recipes for endless variations of wood flavor smoked meats. The Types of Wood
and Measurement Equivalent charts will make preparation simple and easy. Be sure buy the
Masterbuilt Smokers Recipes Cookbook For Smoked Vegetables. Bonus book at the rear of the

Wild Game Recipes.
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Customer Reviews

Not worth purchase price. Someone should have proof read this book (and | use the would lightly).
Recipes are poorly written, detail was not taken into account, there were a couple recipes that the
reader would have to guess as to what the author was talking about. | don’t know how this book was

published.
Although this book shows a picture of a rectangle Smoker, it never mentions this specific Smoker.
Like how when to add wood or water or even how to start a Masterbuilt Smoker. And 'cook until

tender" is lame .

| purchased this book along with a smoker for my husbands birthday. He loved it! This is an



excellent introduction to smoking and has some great tips and tricks. We tried the Hickory Bourbon

Spareribs are they are delish! Great read!

The recipes for the masterbilt smoker are ok but nothing to do with masterbilt electric smoker

Very poorly written, it could have used an editor. Recipes and directions were incomplete and

confusing.

Great book. Makes smoking so easy. The recipes are delish.

| kind of expected more, the recipes are rather vague.
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