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Very helpful for a beginner smoker. We have a Masterbuilt smoker bought from Sam's Club. It didn't

come with any directions at all. This book has been very helpful with getting us started with the

basics.

I bought this book and three others to help me understand the process using my new Kamado

smoker/grill. All have their points, but I find this is my main reference about wood mix, time, and

temperature. The recipes are very detailed and easy to follow, not to mention delicious so far.

If you have ever thought about smoking foods, or have had your mouth watering smelling the

smoking foods that your neighbor has been making, this is the book for you. It brings you

step-by-step on your way toward becoming a master of smoking different kinds of foods. What I

loved about this book was how easy it was to follow as it was through the easy steps that anyone

can find themselves smoking foods and making them taste just amazing. The series of books that

this is in is great for making the complex so much simpler, and I for one have to say thank you for

that to not only the author of this book, but also to the founder of the series!



A few weeks ago we purchased a new grill that came with a smoker by Smoke Hollow. The

Complete Idiot's Guide to Smoking Foods arrived at the perfect time to try out the smoker portion of

the grill and to test drive Chef Ted Reader's recipes.My spouse experimented with the

Mediterranean Spice Rub recipe on Sunday from this book on our steaks and smoked them with

maple wood. Yum! This recipe is quite versatile; use on meats as a rub or paste, or even add with

oil and vinegar to make a dressing for salad.A personal favorite in this book was the wood flavoring

guide. Ted does a great job explaining what woods you should pair with certain meats and seafood.

The timing guidelines for brining, marinading, and curing meats was an invaluable resource. There

is also an explanation of where different cuts come from the animal and summary of how to be

prepare them included at the beginning of each chapter. It reminded me a bit of the original Betty

Crocker cookbooks, but otherwise hard to find these details and explanation of uses in most

cookbooks.Overall, The Complete Idiot's Guide to Smoking Foods is a wonderful resource and very

user friendly for the beginner to even someone quite experienced with smoking. We can't wait to try

out more of Ted's recipes and tips as the summer progresses.I received a copy of this book to

review on my blog, Central Minnesota Mom.

This book is a good primer for the beginner. It contains a decent overview of smoking, using

different types of smokers, and basic smoking recipes. It is not for people already familiar with

smoking as it does not cover advanced techniques or recipes. It's pretty good if you're just starting

out, although much of the basic information about smoking is readily available on the internet for

free.

I am a beginning meat-smoker. I learned tons from this book. After working my way through several

sections, I discovered that I have a great guide for a hobby that I hope will last a lifetime.

This book was a very good book for the novice "smoker". I would recommend it. My only criticism

was that I was looking for cooking times and it didn't have a lot of information on that.

I wanted a book that went into detail on smoking and curing meats. I chose this book over others

because I LOVED the book 'The Complete ldiot's Guide to Sausage Making'. Of several sausage

making books that l have, it is my go-to book. Recipes and information is spot on and provides

chapters of very useful infrmation. This book on the other hand, is almost completely useless.



Unless you've just landed from another planet and never heard of a smoker, then this book is

probably not for you. I really wanted to like this book but l expected useful information that would

help me achieve better results with my smoker. This book read almost like a children's book.....

Some smokers use charcol. Some smokers use gas. Be sure to follow your manufacturer's

direction. Seriously.... I gave it two stars because it does have a lot of recipes in it and they may be

good (have not tried them) but l wasn't looking for a recipe book. For example, l usually smoke a

turkey for Christmas. Was hoping to get some good info on smoking poultry but almost no usable

info. There was a recipe for smoked turkey drumsticks, but thats about it. Instead of techniques for

smoking different types of food, it is mostly recipes. Everything else was basicaly explaining what a

smoker is and saying stuff like - some prefer this, and some prefer that. No reasons why one

method may be better than another. For example - names all of the hard woods used for smoking,

but basically just tells what they are and says some prefer apple wood... Some prefer hickory. This

book is truly geared towards idiots.
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