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“SMOKING GAME”

WINSTON GREELY: WILD GAME CAN BE A GREAT ADDITION TO THE TABLE, BUT FOR SOME THE TASTE AND DRYNESS CAN BE A TURNOFF. ENTER SMOKED MEAT A LOW AND SLOW METHOD OF TURNING YOUR HARVEST INTO A DELECTABLE TREAT.  
LET’S TALK WOOD; YOU WANT TO USE A HARD WOOD SUCH AS APPLE OR MESQUITE AND STAY AWAY FROM SOFT WOODS SUCH AS PINE. YOU’LL FIND MOST OF THESE WOOD VARIETALS AT MOST GROCERY STORES. 
ANOTHER GOOD TIP IS TO FLAVOR YOUR MEAT BEFORE YOU SMOKE IT, EITHER WITH A DRY RUB OR SOME SORT OF BRINE. WHEN IT COMES TIME TO CHOOSE A SMOKER YOU HAVE A VARIETY OF OPTIONS, FROM AN ELECTRIC THAT IS GREAT FOR THE NOVICE TO THE SIMPLEST WAY OF JUST USING YOUR BARBEQUE. 

THE KEY OF SMOKING IS LOW AND SLOW, IN GENERAL MOST RECIPES CALL FOR A TEMPERATURE BETWEEN 220 AND 230 DEGREES. SO IT IS KEY TO HAVE A THERMOMETER ON YOUR SMOKER. TO SMOKE IN YOUR BARBEQUE YOU WANT TO BUILD A TWO TIERED FIRE. YOU CAN USE WOOD OR A COMBINATION OF CHARCOAL AND WOOD. PUT YOUR COALS ON ONE SIDE OF THE BARBEQUE AND THEN PUT YOUR MEAT ON THE OTHER SIDE. YOU WILL KNOW WHEN IT IS DONE WHEN YOUR MEAT REACHES THE RIGHT TEMPERATURE.
 THERE’S A VARIETY OF SMOKING RECIPES OUT THERE SO TAKE THE TIME TO EXPLORE HOW YOU CAN SMOKE ANYTHING, OR ALMOST ANYTHING. I’M WINSTON GREELY OUT AMONG MONTANA’S FISH, WILDLIFE AND PARKS

