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CONTENT: 
Everyone who has ever tasted it will definitely never forget the unique taste of meat that has 
spent several hours on low fire in the cylindrical cooking chamber of a smoker oven. 
However many BBQ enthusiasts do shy away from the considerably high purchase costs of 
smoker ovens and the assumed difficulty in handling but Smokin’ for Dummies provides all 
the answers!  
 
For all those toying with the idea of having a smoker on their own this little guide is the 
perfect reference source on all there is to know about smoker ovens and BBQs so that you 
can add smoke flavor to almost any food on any grill. Information on the different types of 
smoker ovens, their prices and appliances, is followed by numerous recipes showing the 
diversity of dishes that can be prepared this way. 
 
Anyone can do it! 
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