
Masterbuilt Smoker Recipes Turkey: A
Comprehensive Guide to Smoking the Perfect
Turkey on Your Masterbuilt Electric Smoker
Thanksgiving is just around the corner, and that means it's time to start
thinking about the centerpiece of your feast: the turkey. If you're looking for
a way to take your turkey to the next level, smoking it on your Masterbuilt
electric smoker is the perfect way to do it.

In this comprehensive guide, we'll take you through every step of the
process, from choosing the right turkey to brining, seasoning, and smoking
techniques. We'll also provide you with some delicious recipes that will help
you create a smoked turkey that your family and friends will rave about.
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Choosing the Right Turkey

The first step to smoking a great turkey is choosing the right bird. Look for a
turkey that is fresh or frozen, and that weighs between 12 and 15 pounds.
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Avoid turkeys that are injected with a salt solution, as this can make the
meat tough.

Brining the Turkey

Brining the turkey is an essential step that helps to keep the meat moist
and flavorful. To brine the turkey, simply dissolve 1 cup of salt in 1 gallon of
water. Add the turkey to the brine and refrigerate for 12-24 hours.

Seasoning the Turkey

Once the turkey has been brined, it's time to season it. You can use your
favorite rub or seasoning mix, or you can create your own. Some popular
spices to use on smoked turkey include paprika, garlic powder, onion
powder, and black pepper.

Smoking the Turkey

Now it's time to smoke the turkey! Preheat your Masterbuilt electric smoker
to 225 degrees Fahrenheit. Place the turkey on the smoker grate and
smoke for 4-5 hours, or until the internal temperature reaches 165 degrees
Fahrenheit.

Resting the Turkey

Once the turkey is smoked, it's important to let it rest for 30 minutes before
carving. This will help the juices redistribute throughout the meat, resulting
in a more tender and flavorful turkey.

Carving the Turkey

To carve the turkey, simply follow these steps:



1. Remove the legs and thighs from the body.

2. Cut the breast meat away from the bone.

3. Slice the breast meat and serve.

Recipes

Here are a few delicious recipes that you can use to smoke your turkey:

Classic Smoked Turkey

Ingredients:

1 (12-15 pound) turkey

1 cup kosher salt

1 gallon water

Your favorite rub or seasoning mix

Instructions:

1. Brine the turkey in the salt water solution for 12-24 hours.

2. Remove the turkey from the brine and pat it dry.

3. Season the turkey with your favorite rub or seasoning mix.

4. Preheat your Masterbuilt electric smoker to 225 degrees
Fahrenheit.

5. Place the turkey on the smoker grate and smoke for 4-5 hours, or
until the internal temperature reaches 165 degrees Fahrenheit.

6. Let the turkey rest for 30 minutes before carving and serving.



Maple Bourbon Smoked Turkey

Ingredients:

1 (12-15 pound) turkey

1 cup kosher salt

1 gallon water

1 cup maple syrup

1/2 cup bourbon

Your favorite rub or seasoning mix

Instructions:

1. In a large bowl, combine the salt, water, maple syrup, and
bourbon. Stir until the salt is dissolved.

2. Brine the turkey in the maple bourbon solution for 12-24
hours.

3. Remove the turkey from the brine and pat it dry.

4. Season the turkey with your favorite rub or seasoning mix.

5. Preheat your Masterbuilt electric smoker to 225 degrees
Fahrenheit.

6. Place the turkey on the smoker grate and smoke for 4-5
hours, or until the internal temperature reaches 165 degrees
Fahrenheit.

7. Let the turkey rest for 30 minutes before carving and serving.

Apple Cider Smoked Turkey



Ingredients:

1 (12-15 pound) turkey

1 cup kosher salt

1 gallon water

1 gallon apple cider

Your favorite rub or seasoning mix

Instructions:

1. In a large bowl, combine the salt, water, and apple cider.
Stir until the salt is dissolved.

2. Brine the turkey in the apple cider solution for 12-24
hours.

3. Remove the turkey from the brine and pat it dry.

4. Season the turkey with your favorite rub or seasoning
mix.

5. Preheat your Masterbuilt electric smoker to 225 degrees
Fahrenheit.

6. Place the turkey on the smoker grate and smoke for 4-5
hours, or until the internal temperature reaches 165
degrees Fahrenheit.

7. Let the turkey rest for 30 minutes before carving and
serving.



Smoking a turkey on your Masterbuilt electric smoker is a
great way to create a delicious and memorable meal for your
family and friends. By following the steps outlined in this
guide, you can smoke the perfect turkey that will be the star
of your next gathering.
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Four Cookbooks In One: Recipes To Fight
Cancer, Heart Disease, And Build Your
Immunity
Looking for a healthy way to fight cancer, heart disease, and build your
immunity? Look no further than this cookbook! With over 300 recipes to
choose from,...
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Hearts and Souls: Exploring the Lives and
Legacies of Special Olympics Athletes
The Special Olympics movement has been a beacon of hope and
inspiration for decades, transforming the lives of countless athletes with
intellectual disabilities around the...
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