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Smoke Your Meat Before You Eat




Take Your Backyard BBQ to a Whole New Level
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Smokin’ BBQ Guides
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Guide To BBQ Times and Temperatures
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Guide to BBQ Smoking Woods
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Meats to Master for Great BBQ
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	Choosing the Best Temperature for Perfectly Smoked Fish
	
				
				Updated onJune 22, 2021			
				

	
	
		Fish has been a staple of the human diet for thousands of years, and although we don’t depend on it as much as we used to, fish continues to be…

	

	
			
			
				
					Read More Choosing the Best Temperature for Perfectly Smoked Fish
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	The 10 Best Woods For Amazing Smoked Chicken
	
				
				Updated onJune 3, 2021			
				

	
	
		Chicken is a delicious meat choice for any meal, and it can be infused with smokey flavors if wood chips are used while cooking it. Smoking meat is a very…

	

	
			
			
				
					Read More The 10 Best Woods For Amazing Smoked Chicken
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	Why You Should Be Using a Water Pan in Your Smoker
	
				
				Updated onJune 3, 2021			
				

	
	
		Ever wonder how people get that perfect cook, that tender, juicy taste, especially when using a smoker? Apart from having a smoker and knowing how to use it, the answer…

	

	
			
			
				
					Read More Why You Should Be Using a Water Pan in Your Smoker
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