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Smoking a Pit Boss Turkey: A Comprehensive Guide ###ENDARTICLEUsing a Pit Boss pellet grill can result in an amazingly moist, tender, and smoky turkey during the holiday season. To achieve this, follow these steps for brining, seasoning, temperature control, and monitoring doneness. The Pit Boss takes away the guesswork of maintaining even
temperature, allowing you to focus on infusing your turkey with incredible flavor. Smoking a turkey is highly recommended if you want to impress your guests with something they can't easily make at home themselves in the oven. Smoking provides a more casual approach to preparing a bird for formal occasions. This recipe can be enjoyed any time
of year; winter or summer, it's a delicious and easy dish to prepare. If you're the kind of chef who likes to set it and forget it, then this is the turkey recipe for you. It's simple, versatile, and gosh darn easy to make and enjoy. The patience required to pull off this recipe is hard but it's so worth it in the end, and the results will truly shine for themselves.
Heck, if I can make a turkey on the Pit Boss...anyone can! Smoking your turkey is a long process of love that requires patience. In time, your turkey will be finished cooking, and with that, you'll have a crispy-skinned bird with juicy meat inside. Together, every bite is a wonderful combination of flavor and taste. Even the leftovers taste incredible! One
of the easiest ways to smoke a turkey on a Pit Boss pellet smoker is to spatchcock it, then place it right on the grill grate to cook. The spatchcock method allows for even cooking of the bird and gets more surface area of the turkey browned and crispy. For this recipe, I kept the temperature lower at 300F for most of the cooking time, then increased
the temperature to 350F for the last half an hour to reach that ideal level of browning and crispiness on the skin and seal in the moisture. I recommend using Pit Boss competition blend pellets, but you can use any pellets you prefer. If you want to stick with the pit boss brand then you have a lot of great and flavorful options including charcoal pellets,
Georgia pecan, mesquite, a classic blend, hickory, apple, and fruit-flavored too. Pick and choose which ones you want and create a wonderful and subtle taste of heaven in every bird. Note that you don't have to stick with the Pitboss brand pellets for this recipe if you do not want to. Other brand pellets will work just fine in this recipe and can offer you
a bigger flavor variety as well. Is a pit boss smoker electric or gas? Pit boss makes smokers that are electric and they make some that are gas. For this recipe, I am using my gas smoker but you are more than welcome to use an electric smoker if your turkey can fit. Note that you can still use wooden pellets inside of your electric smoker so go right on
ahead and enjoy a smoked turkey that is sure to have you dreaming of the holidays all year long. How long does it take to smoke a turkey on a pit boss smoker? Cooking time all depends on the size of your bird and if you use the spatchcock method or not. We went with a smaller-sized 5-7kg young turkey, and the total smoking time was 2.5 hours. If
you have a larger turkey, but still use the spachcock method you can estimate approximately 25 minutes per kg, so a larger 9kg turkey will take approximately 3 hrs and 45 minutes (using the spatchcock method). Spatchcocking means to butterfly the bird. This is when you remove the backbone of the chicken or turkey and lay it out flat to cook. When
you do this, the bird cooks more evenly on both sides. Spatchcocking your turkey is a game-changer for achieving perfectly cooked, juicy meat with crispy skin. By removing the backbone and flattening the bird, you create a more even cooking surface that allows for faster and more consistent results. This method significantly decreases cooking time,
making it ideal for holiday meals or special occasions. The key to success lies in not wrapping the turkey in foil during smoking, as this can prevent the natural browning process and result in a less appealing appearance. With the right dry rub and some basic kitchen tools, you can create a mouthwatering smoked turkey that's sure to impress. Follow
this simple recipe, and you'll be enjoying a deliciously crispy-skinned, juicy-turkey masterpiece in no time. Smoked Turkey On A Pit Boss: Tips And Techniques For A Delicious Dinner Smoking a whole turkey on a Pit Boss pellet smoker can be a game-changer for your next dinner party. Whether it's Thanksgiving or just a special occasion, this method
will give you that delicious, smoky flavor that everyone loves. Here’s how to do it right. ## Step 1: Choosing The Right Temperature When smoking at 225°F, it can take about 30-45 minutes to cook one pound of turkey. That means a 12-pound turkey should take at least six hours to cook in a smoker. If you want to speed things up, increase the
temperature to 250-275°F. ## Step 2: Cooking Times To smoke a 14-pound turkey at 225 degrees F, it will take around 6 hours. A 15 pound turkey will take 7 and 1/2 hours. It’s always better to plan for extra time, just in case. ## Step 3: Preparation Is Key Smoked Turkey on a Pit Boss is all about the preparation. You need to choose the right turkey,
brine it, rub it with spices, and marinate it. This will give you that perfect flavor and moisture level. ###ARTICLESmoking a turkey is an art that requires patience, but the end result is well worth the effort. A perfectly smoked turkey comes out evenly moist and flavorful. Make sure your smoker is large enough to accommodate the bird and preheated
to the correct temperature before adding it. Smoke the turkey at a low temperature of 225-250 degrees Fahrenheit. This will help prevent the meat from drying out. Smoking the turkey for 6-8 hours allows it to absorb the smoke flavor and become tender. To ensure food safety, use a meat thermometer to check the internal temperature. The turkey is
done when it reaches 165 degrees Fahrenheit. After cooking, let the turkey rest for at least 30 minutes before carving. This will allow the juices to redistribute throughout the bird, making it more moist and flavorful. Carving a smoked turkey is relatively simple, but there are a few things to keep in mind. Use a sharp knife to carve the turkey, starting
with the legs and wings, then the breast meat. Serve the turkey immediately or store it in the refrigerator until ready to serve. Using a Smoked Turkey Pit Boss to Achieve Perfection To master the art of smoking a perfect turkey on your Pit Boss pellet grill, utilize the wealth of resources available online, in cookbooks, and through YouTube tutorials.
These additional guides will help you refine your technique, ensuring a succulent and flavorful bird that's sure to impress. A sizable hopper on your Pit Boss pellet grill holds enough pellets for long cooking sessions, allowing you to cook your turkey without frequent refilling. The grill's heavy-duty construction ensures durability, withstanding outdoor
elements while maintaining performance. Additionally, the use of hardwood pellets infuses a smoky flavor into the turkey, making it more flavorful than traditional cooking methods. The pellet grill also helps retain moisture, ensuring that your turkey remains juicy and tender during cooking. Temperature precision is key, with consistent heat
distribution providing even cooking results. You can set the desired temperature, letting the grill handle the work while you enjoy time with family and friends. One of the best things about cooking on a Pit Boss pellet grill is its ease of use. Loading pellets and setting the temperature is simple, eliminating the need for constant monitoring. This allows
you to experiment with different flavors by using various hardwood pellets, such as hickory, mesquite, or applewood, which provide distinct taste variations. To achieve the best results, it's essential to prepare your turkey properly. Choose a fresh or fully thawed bird, ideally between 12 to 16 pounds, and consider organic or free-range varieties for
enhanced flavor. Brining improves flavor and moisture retention, so be sure to submerge the turkey in a simple brine made with salt, sugar, and herbs like rosemary, thyme, and peppercorns. When setting up your Pit Boss pellet grill, choose the right wood pellets based on your flavor preference and cooking style. Store them in a cool, dry place to
maintain their quality. Setting the correct temperature is also crucial for even cooking, with a recommended range of 225°F to 275°F. Follow these detailed steps to ensure a flavorful and evenly cooked turkey. paraphrased text here To achieve a perfectly smoked turkey, several key steps must be followed. First, **selecting the right turkey** is
crucial. Opt for a bird around 12-15 Ibs, as larger ones may not cook evenly. Ensure the turkey is thawed, as smoking a frozen bird can lead to uneven cooking and food safety issues. **Brining** is essential for a juicy turkey. This process involves coating the turkey with kosher salt and refrigerating it for 8-24 hours. The salt helps to draw out
moisture, which when rinsed and patted dry, results in a crispy skin. **Preparing the Pellet Grill** is also vital. Preheat the grill to 325°F using your preferred wood pellets, such as hickory, apple, or pecan. Set up the grill for indirect cooking to ensure even heat distribution. *Dry Brining and Preparing the Turkey** involves coating the turkey with
olive oil and a generous amount of barbecue seasoning or poultry herb blend. *Monitoring Internal Temperatures** is critical. The breast should reach 160-165°F, and the thighs should reach 175°F. Use a probe thermometer to monitor the temperature throughout the cooking process. **Resting the Turkey** for 30 minutes after cooking allows the
juices to redistribute, making the turkey more tender and flavorful. Classic side dishes that complement turkey include savory stuffing, cranberry sauce, roasted vegetables, creamy mashed potatoes, and green bean almondine. Choosing high-quality hardwood pellets enhances the flavor of your turkey. Recommended options include hickory for a
robust taste, mesquite for a strong smoke flavor, and fruitwoods like apple or cherry for a sweet, mild profile. Use a meat thermometer to check the turkey’s internal temperature, aiming for 165°F in the thickest part of the breast and thigh. Smoking a delicious turkey on your Pit Boss pellet grill is easier than you think, and with these simple tips and
tricks, you can achieve perfect results every time. The key to achieving tender and juicy meat is by using low heat to distribute juices evenly throughout the turkey. By following this step-by-step guide, you can create a mouth-watering smoked turkey that's sure to impress your family and friends. First, make sure your turkey is completely thawed
before attempting to smoke it. Allow 24 hours of thaw time in the refrigerator for every five pounds your turkey weighs; for a 12-14 pound bird, this means giving it three to four days to defrost. Next, brine your turkey to maintain moisture and prevent drying out during cooking. You can use a pre-made brining kit or mix up your own brine using
water, salt, and seasonings. Once thawed and brined, smoke the turkey at 225°F (or 110°C) for about 30 minutes per pound, or until it reaches an internal temperature of 165°F (74°C). It's essential to monitor the temperature regularly, especially during the critical range of 40° F to 140° F. To add extra flavor and moisture, consider injecting liquids
such as broth, melted butter, or marinade into the turkey before smoking. However, be aware that this will increase cooking time. When it comes to wrapping or tenting the turkey while smoking, you can loosely cover it with foil if the skin starts browning too quickly, but avoid fully wrapping until it's done. As for stuffing the turkey, it's generally not
recommended as it can create uneven cooking and food safety issues. In terms of equipment, a Pit Boss pellet grill is an excellent choice for smoking a turkey due to its precise temperature control and ease of use. The pellets themselves offer a wide range of flavors, making them perfect for adding depth to your smoked turkey. When using the Pit
Boss, spatchcocking the turkey (removing the backbone and flattening it) allows for even cooking and crispy skin. To know which one is the best Turkey Smoking is an art that requires patience, skill, and the right equipment. Choosing the right turkey is the first step in this process. A 12-14 pound bird is ideal for smoking as it's large enough to feed a
crowd but not so big that it becomes difficult to manage. When selecting a turkey, look for one that's plump and evenly shaped with smooth skin and flexible legs. A brined or injected turkey can add flavor and moisture to the meat. Preparing the Turkey Before smoking, remove the giblets from the cavity and rinse the turkey inside and out with cold
water. Pat it dry with paper towels before seasoning it with your favorite rub. Some popular ingredients include smoked paprika, garlic powder, onion powder, brown sugar, and black pepper. Once seasoned, place the turkey breast-side up on the smoker grate and let it smoke for 3-4 hours or until the internal temperature reaches 165 degrees
Fahrenheit. Letting the turkey rest for 15-20 minutes before carving is essential to allow the juices to redistribute. Looking forward to trying out a pellet grill for smoking turkey, as you'll need to cook it at a low temperature for several hours. To achieve a perfectly smoked turkey on a Pit Boss pellet grill, follow these temperature guidelines: the ideal
range is between 225F and 250F. A well-seasoned turkey and regular basting with a mixture of melted butter, olive oil, and herbs ensure optimal flavor. Use a meat thermometer to monitor internal temperatures: 165F in the breast and 175F in the thigh indicate doneness. Additionally, consider brining before smoking, using the right wood pellets like
apple, cherry, or hickory, and let the turkey rest for at least 30 minutes before carving to allow juices to redistribute. Smoking a turkey on a Pit Boss pellet grill is an art that requires attention to detail, but with the right techniques, you can achieve a truly mouth-watering bird. The key to success lies in preparing the turkey properly and using the
right wood pellets for smoke. To start, brining the turkey before smoking it will help keep it moist and juicy. This step is crucial, as it helps to lock in moisture and flavor. Next, choose high-quality wood pellets that suit your desired level of smokiness. Hickory adds a strong, savory flavor, while mesquite provides a bold taste. For a milder flavor,
consider using apple or cherry wood pellets. Once you have prepared the turkey and chosen your wood pellets, it's time to smoke it. Preheat your Pit Boss pellet grill to 225°F for a low and slow cook, which will help render the turkey fat and keep it juicy. Alternatively, you can increase the temperature to 325°F for faster cooking if you're short on
time. As the turkey cooks, make sure to monitor its internal temperature using a meat thermometer. Ensure that it reaches 165°F for safe consumption. While waiting for the turkey to cook, take some time to prepare your grill and equipment. To achieve a delicious and safe turkey on your Pit Boss pellet grill, focus on monitoring its internal
temperature. Aiming for an internal temperature of 165°F ensures it's safe to consume. Adjust the heat as necessary to maintain a consistent temperature throughout the cooking process. Understanding your turkey options is key to a successful cook. Fresh turkeys offer better flavor and texture, while frozen ones allow for planning ahead. When
using frozen, factor in thawing time - typically 24 hours for every 4-5 pounds in the fridge. Select a suitable turkey size based on your grilling space and guest appetites. A 12-14 pound bird works well for standard grills, but larger turkeys may need more time for even cooking. Proper seasoning enhances flavor and ensures a great outcome. You can
choose between brining or using a dry rub, or combine both methods. Brining adds moisture and flavor, while dry rubbing allows the turkey to absorb seasonings while drawing out moisture for crispy skin. Dry rubs typically include salt, pepper, paprika, garlic powder, onion powder, brown sugar, and herbs like thyme, rosemary, or sage. Apply the
rub generously and let it rest for at least an hour before grilling. Cooking on your Pit Boss pellet grill involves several steps. Preheat the grill to 225°F for low and slow cooking or 325°F for quicker results. Use wood pellets to enhance flavor, adjusting the hopper as needed. Cooking time varies based on turkey size and grill temperature, so use a meat
thermometer to monitor internal temperatures. For optimal results, plan rest time after cooking, allowing the turkey to sit for 20-30 minutes before carving. Monitoring the cooking process ensures a perfectly cooked turkey while adding finishing touches that enhance flavor and presentation. To ensure a perfectly grilled turkey, it's crucial to consider
both cooking time and temperature. A 12-14 pound turkey should take around 3 hours to cook at 325°F, while an internal temperature of 165°F is essential for food safety. After grilling, letting the turkey rest for 20-30 minutes allows the juices to redistribute, resulting in a juicy and flavorful bird. Injecting Flavor into Your Smoked Turkey with Butter
and Brine You can use a mixture of turkey stock, melted butter, Cajun spices or your favorite BBQ rub, and any other herbs and spices you want to use to flavor your turkey. We used a garlic butter in our bone-in turkey breast recipe. We like using the Ofargo Stainless Steel Meat Injector for this task because it comes with different tip and injector
sizes so we can inject larger things like herbs and minced garlic into the turkey! However, keep in mind that injecting the turkey will add weight to it, which will make cooking time longer on the pellet grill compared to a non-injected turkey. If you're okay with this added time, then go ahead and inject away. Make sure to put the turkey in an
aluminum pan to catch any runoff and inject every 2-3 inches across and around the surface of the meat at varying depth levels. After injecting, proceed with the brining step. When dry brining, the meat is rubbed with salt and allowed to penetrate for several hours or overnight. This not only salts and flavors the meat but also helps to dry out the skin
so it can get crispy during cooking. To dry brine your turkey, remove any giblets from the cavity, pat the bird dry with paper towels, then coat the inside and outside with kosher salt. Place the turkey in the fridge overnight. After an overnight dry brine, the skin should be looking dry and well-salted. For a crispy skin, we like to season the outside of
the bird with pepper and some fresh herbs like thyme. You can add any seasoning you like but be careful not to introduce too much salt. Some no-salt or low-salt rubs would work best for this step. Before cooking, add some vegetables and aromatics inside the turkey cavity along with some in a pan to make flavorful drippings for homemade gravy. Just
chop everything roughly and place it inside the turkey cavity and the rest in the pan without overstuffing the turkey. This allows air to circulate inside the cavity where hot air can help cook the turkey both from the outside and inside. When it comes to choosing wood for smoking your turkey, there's a lot of freedom here. Mesquite or hickory will give
a stronger smoke flavor, which is great if you're using BBQ seasoning but not ideal with classic holiday flavors. Oak or fruitwood pellets can offer a milder smoke taste, such as from pecan, apple, beech, and cherry. We like setting up a smoker box for added smoke flavor, especially when we use Weber apple wood chunks on our pellet grill. Follow the
instructions in our YouTube video for setting up your smoker box. Turn on your Pit Boss pellet grill to 325°F after it goes through the startup cycle. While cooking "low and slow" at lower temperatures won't get you crispy skin because fat won't render, a good pellet grill will automatically maintain temperature by adding more wood pellets as needed.
Put the turkey on with the Smoke Box next to it away from the temperature probe to prevent affecting the reading. Pour some water into the drip pan to make drippings diffuse and cook evenly. Close the lid and let the turkey start cooking. We like rotating the pan every 30-45 minutes to ensure even cooking. You can place a temperature probe in the
turkey to check its internal temperature for food safety. To achieve the perfect smoked turkey on the pellet grill, it's crucial to understand how to use an instant-read thermometer effectively. By inserting the probe into the meat, about halfway down the length of the breast, you can monitor the temperature without damaging the tissue. This will give
you an idea of where the turkey is at while cooking and help you avoid overcooking the wings and legs. A reliable digital wireless thermometer, such as ThermoPro or MEATER, is essential for accurate measurements. These thermometers offer features like Bluetooth connectivity, smartphone app integration, and predictive algorithms to estimate
cooking times based on internal temperatures. To prevent burning, cover the exposed areas with aluminum foil, ensuring even browning throughout. Your turkey will be ready when it reaches an internal temperature of 165°F in the breast meat and 175°F in the thigh meat. If you're unsure about the doneness, a spot check with multiple instant-read
thermometers will give you a better understanding of the turkey's progress. To enhance your cooking experience, consider using aluminum foil tents to protect the skin from over-browning or adjusting the water pan to ensure even cooking. Once cooked, let the turkey rest for 15-30 minutes before carving and serving, allowing the juices to
redistribute and the meat to reach a final temperature of 165°F in both the breast and thigh. With proper planning and equipment, you can create an unforgettable Thanksgiving feast that will impress your guests. Smoking a Classic Holiday Turkey with a Pit Boss Pellet Grill To make the most of your turkey, follow these steps: First, do a simple
saltwater or flavorful wet brine. Then dry and season - Pat the turkey dry then coat inside and out with an herb rub. Use steady heat by keeping the temperature between 225-275°F throughout the smoke. You can also use a drip pan to catch drippings for gravy. Baste the turkey every 45-60 minutes to prevent drying out. Smoking a Turkey on a Pellet
Grill for Perfect Results Use a temperature probe to ensure accurate temperature monitoring and prevent overcooking. Rotate the turkey to achieve even cooking and browning. Experiment with different woods like apple, hickory, or pecan for smoking turkey. Add moisture by placing a pan of water under the turkey to prevent drying out. Let the
turkey rest for at least 30 minutes after grilling before carving. A fresh turkey is ideal for smoking, so choose one that's free of blemishes and bruises. Brine the turkey for at least 12 hours or up to 24 hours for added flavor and moisture. Apple, hickory, and pecan are popular wood choices, but feel free to experiment with other options like mesquite
or cherry. Check the internal temperature reaches 165°F in the thickest part of the breast. Remove the turkey from the grill and let it rest for at least 30 minutes before carving to allow juices to redistribute. Smoking a turkey on your Pit Boss Pellet Grill is an excellent way to impress guests with a delicious and flavorful meal. Given the large size of
your turkey, allow 24 hours in the refrigerator for every five pounds to thaw completely. A brining kit makes this process simple and convenient. Fill a saucepan with the brining mixture, bring it to a boil, then carefully add it to one gallon of cold water and place the turkey inside a bag. Seal the bag and refrigerate for 1 hour per pound of turkey. We
highly recommend completing this process the night before your meal.
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