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How	to	use	a	masterbuilt	smoker	electric

If	you’re	opening	a	restaurant,	buying	used	equipment	is	an	excellent	way	to	save	money	and	improve	your	bottom	line.	However,	it’s	important	to	do	your	homework	before	you	blindly	purchase	items	like	used	restaurant	smokers.	Here	are	some	tips	for	choosing	smokers	and	other	used	restaurant	equipment.Know	Your	Location	and	Check	Your
Local	LawsBefore	you	even	begin	your	search	for	used	BBQ	smokers	for	sale,	it’s	important	to	know	where	you’ll	be	using	it:	indoors	or	outdoors.	However,	your	city	or	state	may	have	laws	in	place	regarding	commercial	smokers	and	whether	or	not	you	can	use	them	in	certain	areas.	Some	cities	do	not	allow	commercial	smokers	inside,	so	restaurants
get	around	it	by	placing	them	outside,	which	can	add	some	authenticity	to	your	atmosphere.	The	smell	of	barbecue	cooking	may	also	attract	customers.	But	keep	in	mind	that	some	communities	may	have	rules	about	using	smokers	outdoors	to	prevent	fire	hazards.	You	may	encounter	laws	about	how	far	an	outdoor	smoker	must	be	from	the	building
and	what	type	of	ventilation	you	need.	If	you	can	use	one	indoors,	make	sure	you	have	enough	space	in	your	kitchen.Know	Your	Fuel	Options	and	Smoker	TypesOnce	you	have	an	idea	of	whether	or	not	your	community	allows	commercial	smokers,	you’ll	need	to	consider	what	type	you	want.	Smokers	come	with	a	variety	of	fuel	options,	including	wood,
electricity,	pellets,	charcoal	and	gas.	You	may	also	find	commercial	smokers	that	use	a	combination	of	two	fuel	types.	The	one	you	use	can	impact	the	flavor	of	the	food	you	create,	so	choose	wisely.It’s	also	important	to	know	what	type	of	smoker	you	want	so	you	can	narrow	down	your	search.	Vertical	smokers	are	most	commonly	used	indoors,	while
offset	smokers	tend	to	add	more	flavor	to	the	food.	Compact	smokers	are	easy	to	use	and	install,	and	rotisserie	smokers	rotate	food	as	they	cook	it.Pros	and	Cons	of	Buying	UsedBuying	a	used	smoker	has	its	advantages,	but	it	also	has	a	few	disadvantages,	so	keep	those	in	mind	before	you	shop.	For	example,	you	may	not	receive	a	warranty,	and	if
your	smoker	breaks	within	a	few	months,	you’ll	be	out	of	luck.	If	you	want	all	of	your	equipment	to	match,	it	can	be	difficult	to	achieve	this	when	shopping	for	used	items.	However,	buying	used	often	means	getting	a	great	deal.	You	may	even	receive	your	smoker	as	part	of	a	bundle	with	other	needed	restaurant	equipment.Don’t	Buy	Without
Inspecting	FirstNow	that	you’ve	settled	on	a	used	smoker	and	know	what	type	you	want,	it’s	important	to	note	that	you	should	try	not	to	buy	it	without	seeing	it	first.	That	means	it’s	best	to	avoid	shopping	online	or	from	a	seller	who	lives	far	away	from	you.	If	you	absolutely	must	buy	restaurant	equipment	without	inspecting	it	first,	ask	for	pictures
and	find	out	if	there’s	any	kind	of	return	policy.The	Best	Places	to	Buy	Used	Restaurant	EquipmentMake	sure	you	shop	around	when	buying	a	used	smoker	for	your	restaurant.	From	local	garage	sales	to	national	equipment	dealers	that	sell	used	and	refurbished	equipment,	you	have	plenty	of	options.	Some	of	them	include	restaurants	going	out	of
business,	auctions,	restaurant	supply	stores,	stores	that	sell	discontinued	or	damaged	equipment,	storage	locker	auctions	and	secondhand	stores.	If	you	know	some	of	the	restaurant	owners	in	your	area,	check	in	regularly	to	see	if	they’re	planning	an	upgrade.	They	may	be	willing	to	sell	you	their	old	equipment	to	help	you	get	started.	MORE	FROM
QUESTIONSANSWERED.NET	TUESDAY,	March	15,	2011	(Health.com)	—	Fewer	U.S.	adults	are	smoking,	and	those	who	do	smoke	are	on	average	smoking	less,	according	to	a	new	study	in	the	Journal	of	the	American	Medical	Association.	Smoking	rates	in	the	U.S.	have	dropped	dramatically	over	the	past	several	decades,	falling	from	40%	in	1965	to
about	20%	in	2006.	Much	of	that	decline	is	due	to	a	disproportionate	decrease	in	the	number	of	people	who	smoke	at	least	a	pack	a	day,	the	study	found.	In	1965,	56%	of	all	adult	smokers	consumed	20	cigarettes	or	more	per	day.	By	2007,	that	figure	had	fallen	to	41%.	In	California,	which	has	a	history	of	unusually	aggressive	antismoking	programs,
the	decrease	was	even	larger:	Only	23%	of	all	smokers	smoked	at	least	a	pack	a	day	in	2007,	according	to	the	study,	which	mined	data	from	two	long-running	government	surveys.	These	declines	appear	to	be	caused	by	a	combination	of	heavy	smokers	quitting	altogether	and	fewer	young	people	ramping	up	to	a	pack-a-day-habit,	the	researchers	say.
The	decrease	in	smoking	rates	"is	all	coming	out	of	heavy	smokers,"	says	John	P.	Pierce,	PhD,	the	lead	author	of	the	study	and	the	director	of	cancer	prevention	and	control	at	the	University	of	California	San	Diego's	Moores	Cancer	Center.	"The	population	[of	smokers]	is	changing."	The	decline	in	heavy	smoking	appears	to	be	linked	to	a	subsequent
decline	in	lung	cancer.	In	1993,	when	the	deaths	caused	by	lung	cancer	peaked	in	the	U.S.—about	15	years	after	the	rates	of	heavy	smoking	peaked—1	in	every	855	deaths	was	attributable	to	the	cancer.	By	2007,	lung	cancer	was	responsible	for	just	1	in	every	980	deaths.	(These	figures	do	not	include	California,	which	had	even	lower	rates.)	"We
knew	that	lung	cancer	was	caused	almost	entirely	by	smoking,	and	it's	the	amount	you	smoke	that	matters,"	Pierce	says.	"It	was	always	the	heavier	smoker	that	was	getting	lung	cancer."	The	findings	are	"great	news,"	says	Norman	Edelman,	MD,	chief	medical	officer	of	the	American	Lung	Association.	"This	shows	the	dramatic	effect	of	our	smoking
cessation	and	prevention	programs.	This	is	also	a	victory	for	public	health	and	disease	prevention	agencies,	which	are	generally	poorly	funded	in	the	U.S."	The	decline	in	heavy	smoking	has	been	especially	pronounced	in	California,	the	country's	most	populous	state.	In	1965,	23%	of	California	adults	smoked	20	or	more	cigarettes	a	day,	whereas	only
3%	smoked	that	heavily	in	2007.	The	authors	attribute	the	success	in	California	to	the	state's	wide-ranging	antismoking	efforts.	The	state	was	the	first	to	substantially	raise	taxes	on	cigarettes,	the	first	to	institute	a	comprehensive	antismoking	program,	and	the	first	to	banish	smoking	in	workplaces	statewide,	the	study	notes.	In	fact,	the	study	itself	is
a	product	of	the	state's	antismoking	efforts.	The	research	was	funded	with	grants	from	the	University	of	California	that,	by	law,	are	supported	by	state	cigarette	taxes.	In	addition,	one	of	the	study's	coauthors,	David	W.	Cowling,	is	the	chief	of	evaluation	for	the	California	Tobacco	Control	Program,	a	division	of	the	state	department	of	public	health
whose	budget	is	funded	with	the	same	taxes.	Despite	the	progress	seen	in	the	study,	Dr.	Edelman	cautions	that	the	fight	to	reduce	smoking	is	far	from	over.	"Twenty	percent	of	American	adults	still	smoke	and	tobacco	is	still	causing	lots	of	major	disease,"	he	says.	"We	should	not	use	this	news	to	declare	victory,	but	be	encouraged	by	the	success	of
our	actions	so	we	can	vigorously	press	on	to	reduce	the	use	of	tobacco	further."	If	you’ve	given	in	to	the	hype	and	got	yourself	a	Masterbuilt	smoker,	congratulations!	This	is	one	of	the	best	and	easiest	smokers	out	there	to	use	and	is	extremely	convenient	for	smoking	meats	and	cheeses.	Like	other	smokers,	those	in	the	Masterbuilt	signature	series
have	their	own	quirks	and	personality	traits.	If	you	haven’t	used	a	smoker	before,	or	you	aren’t	used	to	using	a	Masterbuilt	electric	digital	smoker,	this	guide	will	be	useful	for	you.	In	this	article,	we	shall	discuss	how	to	use	a	Masterbuilt	electric	smoker.	In	case	the	Masterbuilt	smoker	instructions	are	unclear,	you	can	refer	to	this	guide	instead.	We
also	dish	out	some	of	the	most	useful	Masterbuilt	electric	smoker	tips	and	tricks,	so	keep	reading!	Masterbuilt	Smoker	Parts	Masterbuilt	Smoker	Parts	Before	we	get	started,	getting	to	know	the	different	parts	of	the	Masterbuilt	signature	series	electric	smoker	is	a	good	idea.	According	to	the	Masterbuilt	electric	smokehouse	manual,	these	parts	of
the	smoker	are	replaceable.	Smoking	Chamber:	This	is	the	largest	and	most	important	part	of	your	smoker	as	it	is	where	smoking	occurs.	The	electric	smoker	chamber	is	made	from	highly	insulating	materials	and	has	well-fitted	doors.	This	prevents	the	heat	and	smoke	from	escaping	during	the	smoking	process.	Heating	Element:	The	electric	heating
element	is	the	heat	source	of	your	smoker.	They	are	generally	placed	at	the	bottom	of	the	smoker,	but	some	have	them	surrounding	the	smoking	chamber.	Your	smoker	may	have	one	or	two	heating	elements.	This	can	determine	the	Masterbuilt	smoker	cooking	times	and	some	come	with	a	thermostat	or	temperature	control	unit.	These	can	be	replaced
if	your	Masterbuilt	electric	smoker	temperature	problem	starts	acting	up.	Wood	Chip	Tray:	Every	smoker	tends	to	come	with	a	tray	that	holds	your	wood	chips.	The	electric	smoker	wood	chips	are	what	infuse	your	meat	with	that	special	smoky	flavor.		You	can	find	it	above	the	heating	element	and	under	the	smoker	racks.	The	size	of	the	tray	depends
on	the	size	of	your	smoker	and	too	many	chips	can	over-smoke	your	food.	Water	Pan:	A	water	pan	in	Masterbuilt	electric	smoker	looks	pretty	nondescript,	but	it	goes	a	long	way	in	improving	the	flavor	of	your	meat.	It	is	a	good	idea	to	have	a	removable	and	dishwasher	safe	smoker	water	pan	as	this	makes	it	easier	to	clean.	If	your	pan	gets	busted	up,	a
Masterbuilt	smoker	water	pan	replacement	is	easy	to	find.	Drip	Pan:	This	item	has	a	simple	premise-	it	collects	the	grease	that	drips	down	during	the	smoking	process.	Not	every	smoker	comes	with	a	drip	pan,	but	we	strongly	recommend	using	one	to	reduce	the	mess	on	your	deck	or	patio.	Using	a	Masterbuilt	Smoker:	Everything	You	Need	to	Know
Masterbuilt	Smoker	These	steps	will	show	you	how	to	get	the	hang	of	your	smoker.	Season	Your	Smoker:	Before	your	smoker	is	ready	for	use,	you	have	to	season	it.	This	makes	sure	that	any	oil,	dust,	or	other	substances	present	on	the	smoker	are	burnt	off,	cleaning	and	seasoning	the	electric	smoker.	Make	sure	that	all	your	smoker’s	equipment	is	in
the	right	place.	Make	sure	that	the	water	pan	is	empty.Plug	the	electric	smoker	into	a	power	source	and	press	the	power	button	to	switch	it	on.Set	the	temperature	to	275F.Then,	set	the	timer	to	three	hours	or	180	minutes.Next,	add	half	a	cup	of	wood	chips	to	the	tray	in	the	final	45	minutes	to	wrap	up	the	smoker’s	pre-seasoning	procedure.	After	3
hours,	turn	off	the	smoker	and	let	it	cool	down.		Once	cooled,	your	smoker	is	ready	to	be	used.	Prepare	Your	Meat:	The	way	you	prepare	your	meat	is	determined	by	the	recipe	you	want	to	follow.	Different	recipes	require	different	spices	and	herbs	for	seasoning	and	different	marinating	times.	Regardless	of	the	recipe	you	follow,	allow	the	meat	to
marinate	for	a	couple	of	hours	to	allow	the	flavors	to	permeate	the	meat	and	soften	in	the	marinade.	Turn	the	Smoker	On	to	Preheat	It:	Follow	these	steps	to	properly	preheat	your	smoker.		Place	the	wood	chips	in	the	cold	smoker	before	you	turn	it	on.Preheat	the	smoker	for	45	minutes	before	you	add	the	meat	or	veggies.Add	half	a	cup	of	wood	chips
in	increments.Add	in	the	other	half	cup	after	the	first	batch	stops	creating	smoke.	Set	the	Ideal	Cooking	Temperature:	The	Masterbuilt	smoker	temperature	range	is	around	100	to	275	degrees	Fahrenheit.	The	precise	temperature	to	get	perfect	results,	especially	smoking	meat	and	fish	is	225F.	Add	More	Wood	Chips	and	Refill	the	Smoker’s	Water
Pan:	When	the	first	batch	of	wood	chips	has	stopped	making	smoke,	add	more	to	the	tray.	Make	sure	you	add	just	half	a	cup	at	a	time.	Using	too	many	wood	chips	can	alter	the	flavor	of	the	food	giving	it	an	overwhelming	smoky	taste.	Based	on	the	instruction	manual,	follow	the	steps,	and	refill	the	water	pan	whenever	it	empties.	The	water	in	the	pan
turns	to	steam	and	this	keeps	the	meat	tender	and	juicy	as	it	gets	smoked.	Add	the	Meat	to	the	Smoker:	Once	you	think	that	there	is	enough	smoke,	you	can	add	the	meat	to	your	smoker.	You	need	to	place	the	meat	on	top	of	the	grill	trays	that	come	with	the	smoker.	Keep	the	Meat	Moist:	For	a	Masterbuilt	electric	smokehouse,	the	cooking	time	of	the
meat	depends	on	three	factors-	the	size,	thickness,	and	the	temperature	needed	to	cook	it.	To	keep	your	meat	moist	and	soft,	you	have	to	baste	your	meat	after	around	two-thirds	of	the	cooking	time.	This	also	gives	it	an	amazing	flavor	boost	as	well.	Add	More	Wood	Chips	During	the	Smoking	Process:	To	get	the	best	results,	we	suggest	you	keep	a
check	on	the	wood	chips.Like	we	mentioned	previously,	be	careful	to	add	just	half	a	cup	at	a	time.	Keep	note	of	how	much	smoke	is	being	produced	and	if	you	think	it	isn’t	sufficient,	just	add	more	wood	chips.	Unless	you’re	dealing	with	Masterbuilt	smoker	thermostat	problems,	don’t	worry	if	there	is	an	increase	in	temperature	after	adding	more	wood
chips.	The	temperature	drops	back	down	by	itself	and	you	don’t	have	to	do	anything.	Add	Sauce	for	Final	Touches:	Adding	a	layer	of	sauce	gives	your	smoked	meat	an	extra	dose	of	flavor.	You	can	brush	on	some	barbecue	sauce	or	any	other	sauce	of	your	own	choice	45	minutes	before	removing	the	meat	from	your	smoker.	Besides	enhancing	the	taste
of	your	food,	your	meat	will	be	ready	to	eat	once	out	of	the	smoker.	Take	the	Meat	Out	of	the	Smoker	and	Dig	In:	After	the	designated	amount	of	time,	your	meat	is	smoked	and	ready	to	eat.	Remove	it	from	the	smoker,	let	the	meat	rest	a	little,	and	then	cut	yourself	a	sizeable	piece.	Pairing	it	with	some	fresh	crusty	bread,	cheese,	and	a	green	salad	will
enhance	your	culinary	experience.	Turn	Off	Your	Smoker:	After	you	are	done	smoking	your	food,	turn	off	the	smoker.	Then	allow	it	to	cool	down	to	room	temperature,	which	makes	it	safe	to	clean	and	dismantle.	Clean	Up	the	Smoker:	Although	the	smoking	is	done,	you	still	have	work	to	do.	Putting	off	the	cleaning	process	just	makes	it	harder	when
you	do	get	around	to	doing	it.	Cleaning	your	smoker	also	keeps	it	working	properly	for	much	longer.	Wait	for	your	smoker	to	cool,	clean	the	smoking	chamber,	grills,	and	various	pans,	get	rid	of	any	ash	and	remaining	wood	chips.	Then,	pack	it	away	for	the	next	time.	Masterbuilt	Electric	Smoker	Tips	Masterbuilt	Electric	Smokers	First	time	using	a
smoker?	Follow	these	useful	tricks	for	a	smooth	smoking	experience.	Use	a	meat	probe	to	keep	track	of	the	temperature	of	your	meat.	Adding	foil	on	the	drip	pan	and	heat	deflector	makes	cleanup	much	easier.	However,	do	not	add	foil	on	the	grills	as	this	prevents	proper	heat	circulation.Make	your	Masterbuilt	electric	smoker	sturdier	by	storing	it
indoors	and	covered	with	a	plastic	bag.Clean	your	smokers	regularly.	This	will	prevent	bits	of	meat	and	grease	from	hardening	on	the	grill.Get	a	Masterbuilt	electric	smoker	stand	for	easier	and	more	convenient	use	of	your	smoker.You	can	use	this	appliance	to	cold	smoke	cheeses	and	cured	meats.	You	can	use	a	Masterbuilt	electric	smoke	generator
kit	for	cold	smoking.Resolve	any	issues	your	smoker	faces	and	get	replacements	as	soon	as	needed	to	prevent	even	more	trouble	in	the	future.	Frequently	Asked	Questions	Here	we	answer	questions	you	might	have	about	your	Masterbuilt	electric	smoker.	01.	How	Do	You	Season	a	Masterbuilt	Electric	Smoker?	Assemble	the	smoker,	but	leave	the
water	pan	empty.	Set	smoker	temperature	to	275F	and	let	the	unit	run	for	three	whole	hours.	In	the	final	45	minutes	of	smoking,	add	half	a	cup	of	wood	chips	in	the	wood	chip	loader	to	finish	the	pre-seasoning	process.	02.	Do	I	Leave	the	Masterbuilt	Smoker	Vent	Open	or	Closed?	It	is	best	to	leave	the	vents	open	to	prevent	smoke	from	building	up	in
the	grilling	chamber	and	saturating	the	flavor	of	your	meat.	03.	Why	is	My	Masterbuilt	Smoker	Not	Heating?	This	may	be	because	the	heating	element	isn’t	working	properly.	Check	the	heating	element,	as	well	as	the	power	cord	to	make	sure	they	work	properly.	Epilogue	Using	an	electric	smoker	is	the	easiest	way	to	smoke	meat	and	fish.	You	can
even	use	them	to	cold	smoke	cheeses	and	even	spices	like	paprika.		Figuring	out	how	to	use	a	Masterbuilt	electric	smoker	will	make	sure	you	can	smoke	your	meat	right	on	your	front	porch	or	deck.	Since	you	know	what	to	do,	what’s	stopping	you	from	smoking	some	delicious	slabs	of	meat?
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