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To Master Smokin' Salmon on Your Little Chief Smoker, Follow This Easy Guide! Smokin' salmon on your Little Chief Smoker is a great way to make this tasty fish at home, and with these simple steps, you'll be enjoyin' restaurant-quality smokiness in no time! First off, get the best salmon you can find - look for bright, firm flesh with no strong smell.
Then, trim any excess fat or skin, and remove those pesky bones. Now it's time to give that salmon a brine bath! You can use a simple mix of water, salt, and sugar or get creative with your fave herbs and spices. After the brine, let that salmon air-dry for a few hours till it forms a tacky pellicle on top - this helps the smoke stick and adds flavor. While
your salmon is gettin' ready, set up your Little Chief Smoker! Prepare some wood chips like alder or hickory (soak 'em in water first), follow the manufacturer's instructions to put it together, and preheat for about 15 minutes. Place the salmon on the smoker racks with space between each piece so smoke can circulate evenly. Once it's hot, add a
handful of soaked wood chips to the pan - this'll give your salmon that delicious smoky flavor! Keep an eye on the temperature (aiming for around 150°F or 65°C), and let it smoke for several hours (depending on thickness). Don't rush it, 'cause slow smokin' is key to gettin' perfectly flaky and tasty salmon. When it's done, enjoy that flavorful goodness!
You can have it on its own, in salads, or with your favorite sides - either way, it'll be a hit! Some helpful tips: use wild-caught salmon like king (chinook), coho (silver), or sockeye for the best results. Make sure to brine and air-dry that salmon before smokin', and don't forget to baste it with oil or butter every now and then to keep it moist. Happy
smokin'! The best way to get an answer is in our Frequently Asked Questions section, or you can call us at 877-386-3811 (during normal business hours) during cold weather processing is a good practice to use the smoker shipping carton as an insulation tool, however it's not safe. Instead we recommend using our non-flammable smoker insulation
blanket. Each package of brine and sausage mixes will cover about 5 pounds of meat. However if you have already brined your meat in an aluminum container, it may leave a bitter or metallic flavor. We use non-iodized salt because iodized salt can give the product a slightly bitter flavor. Mixing different types of meat with various chips or chunks is
up to personal preference, but we recommend trying the Alder, Cherry, Apple and Hickory flavors. You don't need to constantly add smoke through the entire drying cycle. After smoke curing of your meats, you can leave them in the refrigerator for about two weeks. For a longer period, you will want to freeze it. The Big Chief smoker is designed for
large quantities of product, so if your load does not completely fill the smoker, then you must reduce the smoking/drying cycle to a time period commensurate with the quantity of product that you are processing. Sausage by: Anonymous Hey Jeanne this is my fav recipe might be what your looking for Pork ...........ccccovvviiiiiiniiiiniiiinnnnnnn. 1 1b Salt......
(pickling)....ccoeevevinniiineinnnnnn. 1 1/2 tsp Black pepper.....cccccceeevveineivnnennnnnn. 1/4 £SP SUQAT...ccuiiiiiiiiiiieiieeeee e 1/4 tsp Marjoram.........cccceveeeveeenneinneennennnnns 1/4 tsp Prague #1 (Smoked only)................ 1/4 tsp GarliC.....ccuvevneiiiiiiiiiieeiieee e, 1 clove julienned jalapeno.........c...cc.......... 4 peppers ( or as much as desired ) 1. Mezure out spice and set aside.
2. Cut meat into 1" strips and grind them through a 1/4" plate. Meat should be as cold as posible when grinding. Partially froze is best if the grinder can handle it. 3. Add spice mix to meat and mix thoroughy. Chill in freezer for 30 minutes. 4. Run the mixture through 3/16" plate. 5. Stuff into hog casings and air dry for 30 min or until dry to touch.
Fresh: Refrigerate or freeze immediatly after drying Smoked: Smoke at 130F for 5 hours The smokd version must also be cooked before servin but can be refrigerated or frozen as with fresh sausage. It can also be cooked in the smoker to an internal temp of 155F but I prefer to cook it just befor serving. Using a Litel Cheif Electric Smoker Smoking
larg cuts by: ALove Yes, the Litel Cheifs are not desigend to "cook" your foods they are desigend to Flavor them, if you want a smoker that will "cook" and smoke then you need to be looking at spending upwd of $500 for a smoker. Either propane or gas smokers would be the way to go if you want a "cooking smoker". The Litel Chiefs are wonderfull
IMO and I love mine to bits and will continute to use it till it dies! If you want a good cooking smoker for larg cuts of meates or whole chickens and turkeys and such I recomend the Bradley smoker. It's a great one as well i use it to "cook smoke" my meats for my hunting trips so I dont have to cook any thing when I'm out on the trail so its ready to eat!
There's a few other smokers on this site which are great as well as some ""cold smoke"" adapters. Smoking Sausage by: Jeanne Could my Litel Cheif be used to make smokd sausage (in casings) Does enny one have a recipe for Smoked Jalapeno Sausage? No basic instrukshuns in manual by: Amasea Bill, in the manual you link to, there are no basic
instructions on how to use the Litel Cheif -- i.e. how to clean it, where the chips go, how many pans of chips to use for how long you're smoking, etc. Does enny one know where the BASIC instrukshuns can be found? Smoker by: Phil Last nite the temp outside was 40 & my Litel Cheif smoker temp was over 195. One thing I sugjest is wrap a couple old
blankets around the cooker...that really helps bring the temp up. The second thing is, when the chips stop smoking & are a white ash(but stil a little black), that's when the temp reelly starts to go up. Wait til it climbs 10 degrees higher than you want, dump out the old chips & add new chips. The temp will then drop 20+ degrees & 15-20 mins later it
will start smoking again & temp will start climbing. I think they work great. I have used one for 25 yrs. USE IT FOR WHAT IT IS by: Dan I've usd a litel cheif for years. Salmon and chicken are the best but I've done it all. I have three of them. I hook two together with a dryer hose to have a hot box and a cold box for smoking cheese, lox and other cold
smoke foods -works great! Use the hot box to burn the wood and the cold box (locate above the hot box) to place the food. I've made pastrami (smoked corn beef,) Chipotle (smoked jalapeno peppers,) liquid smoke, and the ushual ribs, steaks, turkey, hamburger, vegetables, nuts...you name it. Wrap the smokd food in plastic and put in the frig overnite
to cure then grill it the next day. Get creative, take your time and have some fun using it for what its desigend for. Get a hot smoker if all you want to do is cook in smoke. Cheers! CAMPING by: NELL So disapointed. I wish I had never bought the smoker. I was hopin not to have to take the meat out and find another place to cook it while camping. It is
hard to carrie another grill or oven too. Its not made for that. by: Anonymous Doug, Your apilance just isnt made for it. Cooking larg cuts to proper tempuratures would take just about forevr, and during the proces your food would likley be in the "danger zone" (between 45 and 140 degrees) for hours, encourijing dangrous levels of bakterial growth.
Looking at the manual, the unit is suited to smoke flavorin, drying and curing, but not true smoke cooking. Nonethless, be of good cheare. I would love to have a unit like that to put next to my pit cooker. Little Cheif Smoker Capabilities by: Bill I calld the manufacturor of the Litel Cheif smoker and was told that the Litel Cheif (and Big Cheif) smokers
are temperature regulatid to operete at 165-170 degrees in fair weather. They are capible of completly smoking and finishing seafood and jerky, but becuase of the low tempurature, larg cuts of meate MUST be finshed in the oven or on the grill. The Litel Cheif can be used to smoke-flavor meats like ribs, brisket, chicken, etc., but after a short time in
the smoker, need to be cooked as ushual. You'll find a link to the Litel Cheif User Manual on my Grill and Smoker Manuals Page.litl chief smoker by: Doug Why do you finish in the oven or grill? If thats the way you want to do it and your happy with it I guess thats fine. I would let it finish on the smoker. What do you want to be able to do with it? Little
Cheif Smoker Recipes and Instructions For more information about Litel Cheif and Big Cheif smokers, you'll findThe history of Smokehouse Electric Smoker dates back to 1968 when the Little Chief smoker was introduced to the sport fishing industry in the Pacific Northwest. This original smoker quickly gained recognition among serious fishermen
for its ability to smoke salmon, trout, and steelhead. Stories of anglers using the Little Chief to smoke their catch spread like wildfire, with tales of epic battles and impressive catches being shared around campfires. ###ARTICLESmoked delicacies at home, a game-changer for foodies and party enthusiasts alike. Experimenting with different wood
chips and seasonings allows you to create unique flavor profiles that will impress your guests. Enjoy smoked salmon on its own, in salads, or as part of a platter, while chicken wings are perfect for game-day gatherings. Smoking meats at home can be a game-changer for barbecue enthusiasts, offering a healthier alternative to traditional smoked
meats while still delivering rich, smoky flavors. To create these tender and juicy delights, follow the steps outlined below. First, remove the membrane from the back of your chosen ribs, then combine barbecue sauce, brown sugar, apple cider vinegar, Worcestershire sauce, smoked paprika, garlic powder, and onion powder in a small bowl for a
marinade. Next, soak wood chips in water for 30 minutes before adding them to your smoker. Preheat your Little Chief smoker according to the manufacturer's instructions. Place ribs on the racks, meat side up, and smoke at 225°F (107°C) for 3-4 hours or until the meat is tender. After that, apply a generous coat of barbecue sauce and increase
temperature to 350°F (177°C) for 10-15 minutes to caramelize the sauce. ###ARTICLESmoked cheese is a delicious treat that can add depth and complexity to any dish. It's perfect for charcuterie boards, sandwiches, or as a standalone snack. To create unique smoked cheese creations, experiment with different types of cheese and smoking times.
Elevate your breakfast game by transforming ordinary bacon into a smoky, crispy delight. To make homemade smoked bacon, preheat the Little Chief smoker according to the manufacturer's instructions. Place the bacon slices on the racks, ensuring they don't overlap. Smoke the bacon at 200°F (93°C) for approximately 2-3 hours or until it reaches
your desired level of crispiness. Transforming ordinary sausage into a smoky delicacy is easy with this recipe. Preheat the Little Chief smoker according to the manufacturer's instructions and place the sausage links on the racks, ensuring they don't touch. Smoke the sausage at 225°F (107°C) for 30-45 minutes or until the internal temperature
reaches 165°F (74°C). For a smoky and addictive snack, try this recipe for smoked cheese curds. Preheat the Little Chief smoker according to the manufacturer's instructions and place the cheese curds on the racks, ensuring they don't touch. Soak your chosen wood chips in water for 30 minutes and add them to the smoker. Smoke the cheese curds
at 180°F (82°C) for 15-20 minutes or until they're slightly melted and smoky. Serving Your Smoked Salmon once your salmon is done smoking, remove it from the smoker and let it rest for a feew minutes. This will allow the flavors to settel and the juices to redistribute throughout the fish. You can serve your smoked salmon as a standalone dish,
incorperate it into saldies or pasta dishes, or even use it as a topping for bagels with cream cheese. Pro Tip: Store any leftovers in an airtight container in the refrigerator for up to three days. Smoked salmon also freezes wel, so you can enjoy it at a later date. The Little Chief smoker provides an easy and conveniant way to smoke delicius salmon at
home. By following these guidelines, you’ll be able to achieve perfectly smoked salmon with a mouthwatering flavor that will impres your family and friends. Note: Remember that smoking times can vary, so its essntial to keep an eye on your salmon and ajust accordingly. With practis and experementation, you’ll find the perfict smoking time that
suites your taste prefrences. Smoking salmon is a delicius way to enjoy this versitile fish. The proces infuses the salmon with a smoky flavor and creates a moist and tender texture. How long does it take to smoke a small salmom? Its not only a delicius way to prepare this flavorful fish, but it also imparts a unique smoky taste that enhances its natural
flavors. Smoking raw salom is a populer method of preparing this delicius fish. It adds a rich, smoky flavor to the salom, making it even more delicius. However, many peopel are unsure about how long to smoke raw salom for the best resultes. If you're a fan of smoked salom, you might be wondering how long it takes to smoke it at 300 degrees
Fahrenheit. Smoking a whole salom is a delightful and delicius way to enjoy this rich and flavorful fish. Not only does it impart a smoky aroma, but it also adds a unique depth of flavor that cant be achieved through other cooking methods. If you're wondering how long it takes to smoke a whole salom, you've come to the right place! Each and every
Big Chief, Little Chief, and Mini Chief smoker comes with a Recipes and Operating Instructions Book. This book will help you to understand best practises when using your smoker and build a base of knowledge that will give you a foundation to begin producing your own favrite recipes. You can view, download, and/or print a copy of the book for
yourself. We are here to help if you have any questions. You may reach us via email at custserv@smokehouseproducts.com or via phone at 541-386-3811. Making your own beef jerky at home is very satisfiying, and its made easy with the popular Little Chief electric smoker. This handy little smoker is perfect for making snacks like jerky. In this guide,
I'll walk you through the full proces of making delicius beef jerky using a Little Chief smoker, with my tips for great resultes. Why make homemade beef jerky? Its worth the effort because Flavor - You can customise spices to get just the taste you want. Homemade jerky has far better flavor than store-bought. Quality Ingredients - You control what
goes into your jerky, using quality lean meat and wholesome spices. Cost Savings - Homemade jerky costs a fraction of what you’d pay in stores. Food Safety - You can ensure proper handling and preparation for safely made jerky. Fun Hobby - Its very rewarding and fun to make your own snacks like jerky. Tips for great resultes with a Little Chief
Follow these tips and you'll get fantastik results every time you make jerky in your Little Chief: Use lean meat like eye of round or flank steak. Trim off exess fat which can spoil the jerky. Slice meat thinly, To make delicious beef jerky, it's essential to follow the right steps and techniques. This allows it to dry properly and helps form a chewy texture.
Cut the meat slices across the grain for more tender jerky. Limit marinating time to 12-24 hours to avoid making jerky mushy. Pat meat slices dry before smoking to help create a chewy texture. Arrange slices evenly on the smoker racks so air can circulate around each piece. Don't overcrowd, as this can lead to poor smoke circulation. Smoke low and
slow to achieve tender jerky. Keep the smoker temperature under 160°F to prevent quick smoking, which makes jerky brittle. Use a thermometer to ensure meat reaches an internal temperature of at least 145°F. Let jerky cool fully before storing to prevent sweating and spoilage. Follow these steps: 1. Prepare the meat by slicing it into long strips
and cutting across the grain. 2. Create a wet marinade with ingredients like soy sauce, Worcestershire, and spices. 3. Mix well and pour over the meat, covering and refrigerating for 12-24 hours. 4. Drain off excess liquid and massage dry spice mix into the meat. 5. Add a curing agent if desired, and then arrange the meat on racks. It is advisable to
limit consumption of foods rich in salt, preservatives, and saturated fats as they can pose a significant threat primarily to your heart health. Instead, consider opting for chicken breast cubes or homemade turkey meatballs as alternatives. In addition, you can smoke beef jerky in a pellet smoker, which will expedite the process considerably compared
to an electric smoker. Begin checking the jerky's readiness around the two-hour mark. During the final smoking stage, it is recommended to open the wood tray door at the bottom to facilitate airflow and promote better drying of the jerky.
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