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Welcome to shop class. In todays class we are going to learn Barbecue.  
Many people don’t understand the difference between grilling, barbecuing, 
and smoking and the terms often lead to confusion. To help clear it up…

Grilling is using high heat to quickly cook meats. Often 400-600 degrees.  
The high heat sears the outside of the meat and seals in juices. 
The application is often used for steaks, chops, hamburgers, and 
chicken breasts.  

Barbecuing is longer, slower, low heat method of cooking that uses 
wood or charcoal to cook the meat. When smoke is used for flavor you 
are actually cooking with smoke or “smoke-cooking”. A barbecue cooker 
design can be indirect by utilizing a heat deflection shield between the 
fire and the product or by the use of a firebox separated or “offset” from 
the cooking chamber. Barbecuing is ideally suited for large pieces of meat 
with a high fat content like whole pigs, shoulders, briskets or ribs. Smaller 
items like, pork steaks, chicken pieces or sausages can also be barbecued. 

Smoking on the other hand means smoking meats with smoke. Depending 
on the method (cold-smoking or hot-smoking) smoked products may or 
may not require additional cooking following smoking. Smoked products 
generally require some sort of a cure to enhance flavor, color and texture 
and also because smoking takes hours, sometimes even days or weeks. 
Bacon, hams, certain varieties of sausages, salmon and cheeses are 
examples of products that are smoked. 

Because Barbecuing is not an exact science we are here today to share 
your shop teachers tips and tricks to creating championship level BBQ.  
It is 1/3 science and 2/3 art and everyone has their own unique style to 
create great tasting barbecue. In the class we will focus on the 4 main 
competition meats and the tools of the trade to get it done.

BBQ CLASS 
101

1





NOTES FUEL + COOKERS
BELOW ARE THE THREE MAIN FUEL SOURCES USED FOR SMOKING OR BARBECUING. 
EVERYTHING IN THE CLASS CAN BE ADAPTED TO WORK WITH THESE FUEL SOURCES

CHARCOAL
The most common type of fuel for smoking. It is widely available (can be found in 
most grocery and hardware stores) and can range from inexpensive to premium. 
Charcoal is used primarily as a source for heat in various cookers from vertical 
smokers like the Weber bullets to off-set smokers like Lange and Good Ole Boys to 
Japanese Kamado style grills like Primo or Big Green Egg. The 2 primary charcoal 
types are Briquettes and Lump charcoal.

Briquettes (Kingsford)- Produced by compressing burned sawdust with fillers and binding agent
                                        into small square bricks.

Lump Charcoal (Loop)- Produced by burning natural wood in a kiln to remove moisture and       
                                       create charcoal, most often OAK or HICKORY.

What the Pros Say: “Personally I prefer lump.  It doesn’t have the nasty binders and fillers 
(Borax??) in it like briquettes do.  You also need to add wood for flavoring when you use 
briquettes.  Lump produces less ash and you can immediately smell the difference in the 
smoke.”  -Cameron Treu 

WOOD
Cooking with wood is an art and the purest form of traditional BBQ. 100% 
hardwood logs are cut and quartered and left to dry or season. The wood produces 
both heat and flavor for your cooks and imparts a reddish or mahogany coloring 
to your meats. It is natural and comes in a variety of species each with a unique 
flavor and temperature profile. Species such as OAK, HICKORY, PECAN, and 
APPLE are popular cooking hardwoods, The key is finding a balanced wood that is 
dry enough to produce heat with some moisture to impart smoke.

What the Pros Say: “If your fire is tended properly wood can produce amazing flavor and 
beautiful color that the judges love.  The key is to maintain a clean fire with lots of oxygen.  
This will produce the clean BLUE smoke that you want.  If your smoke becomes GREY get it 
more air by adjusting your flute.” -Cameron Treu
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NOTES

WOOD PELLETS
Wood pellets are produced by compressing hardwood sawdust(byproduct of sawing 
of lumber) and cast through a dye to create uniform consistent pellets. Since they 
are the same as wood logs they are used for both heat and flavor. They come in a 
variety of flavors HICKORY, MESQUITE, APPLE, CHERRY, OAK, MAPLE, PECAN, 
and ALDER each with their own unique flavor and temperature profile to pair with 
what you are cooking. Often 2 different woods are blended together (Base wood + 
Flavor wood) to produce the perfect blend of heat and smoke.

What the Pros Say: “Traeger Pellets are all natural with no fillers, binders or adhesives.  
Just 100% food-grade hardwood fuel. We have 4 U.S. mills that produce our pellets.  We 
control every aspect of the production from mill to grill.  We choose our trees and dry our 
wood to create the perfect humidity ratio for each pellet. We believe we produce the best 
quality most consistent pellet in the market.” -Mark Kosiba, Chief Supply Chain Officer

FUEL + COOKERS
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WOOD PELLETS
HOW IT WORKS

We’re here for you 5am-7pm PST 365 days a year

1. HOPPER: Place 100% pure Traeger 
Hardwood Pellets into your hopper

2.CONTROLLER: Turn your grill to 
smoke, which starts your fire, then 
just like your oven, turn to your 
desired temperature

3.AUGER: The Auger brings pllets ot the 
fire pot, the higher the temp the faster it 
moves pellets 

4.FIRE POT: The hot rod starts the 
fire, the fan stokes the fire and creates 
a convection of smoke spinning around 
your food

5.DRIP TRAY: Keeps the direct flames 
off your food while catching food drippings 
(cover with aluminum foil for easy      
clean up)
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NOTESWOOD PELLET COOKING
COOKING OVER FIRE IS WHAT MAKES US HUMAN, IT’S PART

 OF  EVOLUTION, AND IT SIMPLY TASTES BETTER.

MEAT. FIRE. GOOD

TASTE
Wood-fired food just tastes better, period. Cooking over 100% all-natural hardwood infuses food with a flavorful 
layer of natural smoke. If you like wood-fired pizza, you’ll love the taste of wood-fired food. What do you want to 
flavor your food with--gas, charcoal, or wood? Pure hardwood is the fuel for Traeger’s signature flavor. Ask any 
barbecue enthusiast or BBQ pro, they’ll tell you to taste the Traeger difference.

VERSATILITY
Traeger is more than just a barbecue; it’s the most versatile cooking solution in the world. When you fire up your 
Traeger, you ignite the power to grill, smoke, bake, roast, braise, and BBQ--You’re the master of all trades. From 
baby-back ribs to wood-fired pizza, smoky mac & cheese and even homemade apple pie, anything you can cook up 
in your head, you can cook up on your Traeger.

EASE
Traeger’s ease of use and dead-simple controls let you focus on what matters: the food, your family, and friends. 
Wood-fired cooking is simple. Traeger uses a controlled convection heating system and Advanced Grilling Logic™ 
to deliver precise and consistent temperature, just like your oven. Just set it and forget it; let your Traeger do 
all the hard work. In just minutes you’ll master your Traeger and grill, smoke, bake , roast, braise, & BBQ like a 
champ, after all--Traegering is a year-round sport.

CONSISTENCY
This grill is smart; you’ll get perfect results with every single cook. The Advanced Grilling Logic™ controls the heat 
unlike any other grill. You can cook with confidence that no matter what you cook, it will always taste dellicious. 
So go ahead and host the next game day feast or Sunday dinner, you and your Traeger are dynamic food heroes. 
From smoking low and slow to grilling hot and fast Traeger makes cooking convenient and simple, every day of the 
week, all year-round.

COMMUNITY
Traeger enthusiasts are passionate about cooking over wood; it’s a simple cooking solution that allows you to cook 
anything and everything outdoors. Your family and friends will love the taste and will keep coming back for more. 
Our 365 VIP customer service has your back 24/7 365 days a year. Once you start Traegering it becomes a way of 
life -- a way to cook healthy and delicious food anywhere you go, on or off the beaten path. Whether you’re heading 
for the hills or hosting the softball team bbq we’ve got you covered with new recipes posted daily on our website. 
The wood-fired revolution is a community of sharing and inspiration and you’ll love this delicious lifestyle.
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NOTES6-IN-1
VERSATILITY

BAKE

BBQBRAISE

GRILL

ROAST

SMOKE
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BRISKET
DIFFICULTY

2/5
PREP TIME

10 MINS
COOK TIME

6 HRS
SERVES

4-6
HARDWOOD

MESQUITE

INGREDIENTS

PREPARATION

THE CRAFT

Season the brisket on both sides with the Traeger 
beef rub.

Make the mop sauce: In a clean spray bottle, combine 
the beef broth, beer, or cola with the vinegar and 
Worcestershire sauce.

When ready to cook, start the Traeger grill on smoke 
with the lid open until the fire is established 
(4 to 5 minutes)

Arrange the brisket fat-side up on the grill grate and 
smoke for 3 to 4 hours, spraying with the mop sauce 

every hour. Set the temperature to 225F and continue 
to cook the brisket, spraying occasionally with mop 
sauce, until an instant-read thermometer insterted in 
the thickest part of the meat reads 190 to 195. (This 
will likely take 4 to 6 hours more, or even longer. Be 
patient and don’t rush the process.)

Foil the meat and let it rest for 30 minutes. Preferably 
in an insulated container so the meat stays hot. Slice 
with a sharp knife across the grain into pencil-width 
slices. Serve the barbecue sauce separately on the side.

1 (6-LB.) BRISKET FLAT, TRIMMED

AS NEEDED: TRAEGER BEEF RUB

2 CUPS OF BEEF BROTH, 
BEER, OR COLA

1/4 CUP APPLE CIDER VINEGAR

2 TBSP. WORCESTERSHIRE SAUCE

FOR SERVING: TRAEGER TEXAS 
SPICY BBQ SAUCE, OR YOUR 

FAVORITE BBQ SAUCE

INGREDIENTS
1 orange
1 apple

1 can maraschino cherry
1.5 oz simple syrup

1.5 oz bourbon
4 oz club soda

PREPARATION 
•Start the Traeger on Smoke with the lid open until a 
fire is established (4-5 minutes).

•Turn temperature to 180 degrees F and preheat, lid 
closed, for 10 to 15 minutes.

•While Traeger preheats, slice whole orange and 
apple(with peels on) into 1/2 inch slices.

•Lay out 1 can of maraschino cherries on a sheet pan.

•Put sheet pan with cherries onto grill grate and place 
orange and apple slices directly onto grill grate.

•Smoke cherries for 1 hour, and apples and oranges for 
1-2.5 hours, depending on taste.

•Remove cherries, apple, and orange slices from 
the grill.

•Add 2 liberal splashes of Angostura Orange bitters to 
simple syrup

•Muddle cherries and apples with simply syrup and let 
sit for 5 minutes.

•Add bourbon and club soda, garnish with smoked 
orange slice.

•Stir. Drink. Smile. 

TRAEGER
OLD FASHIONED
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NOTES

WHOLE SMOKED CHICKEN
DIFFICULTY

4/5
PREP TIME

10 MINS
COOK TIME

3.5 HRS
SERVES

6-8
HARDWOOD

MESQUITE

INGREDIENTS

PREPARATION

THE CRAFT

Plan ahead! This recipe requires overnight prep time.

To brine the chicken, dissolve the kosher salt and 
brown sugar in 1 gallon of water. Once dissolved, place 
the chicken in the brine and refrigerate overnight.

When ready to cook, start the Traeger grill on smoke 
with the lid open until the fire is established 
(4 to 5 minutes). Set the temperature to 225 and 
preheat, lid closed, for 10 to 15 minutes.

While the grill is preheating, remove the chicken from 
the brine and pat it dry. Rub it with the garlic, onion 
powder, salt and pepper. Next, stuff the cavity with 
lemon, onion, garlic, and thyme. Tie the legs together.

Place it on the grill and let it smoke for 2 1/2 to 3 
hours. The chicken is done when it reaches an internal 
temperature of 160.

Let rest 15 to 20 minutes before carving.

1 (3 TO 5 LB) CHICKEN

1 LEMON

1 MEDIUM YELLOW ONION

3 WHOLE FRESH GARLIC CLOVES

4-5 SPRIGS THYME SPRIGS

1 TBSP. GARLIC, CRUSHED

1 TSP. ONION POWDER

1 TSP. SALT 1 TSP. PEPPER

1 CUP KOSHER SALT 1 CUP BROWN SUGAR 1 GALLON WATER

SEASONING

BRINE
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PREPARATION

APPLE JUICE BRINED PULLED PORK
DIFFICULTY

4/5
PREP TIME

15 MINS
COOK TIME

7 HRS
SERVES

6-8
HARDWOOD

APPLE

INGREDIENTS

Plan ahead, this recipe brines overnight and cooks all 
day, but it’s well worth the time for these 
delicious flavors.

In a large bowl, combine all of the brine ingredients and 
stir until the salt and sugar crystals have completely 
dissolved. Pour over the pork butt in a food-safe bucket 
or food storage container. Be sure the pork is almost 
fully immersed in the brine.

cover and refrigerate overnight

When ready yo cook, start the Traeger grill on Smoke 
with the lid open until the fire is established (4 to 5 
minutes). Set the temperature to 225 and preheat, lid 
closed, for 10 to 15 minutes.

While the grill preheats, remove the pork butt from 
the brine and reserve the liquid. using a meat injector, 

inject the pork with some of the remaining brinke about 
every two inches across the entire roast. Pour the rest 
of the brine intow a bowl and set aside. This will be 
used as your mop sauce during the cooking process.

Generously season the roast on all sides with the 
Traeger pork & Poultry Rub.

Put the roast on athe grill grate, fat-side up, and smoke 
for 3 hours, mopping with the apple juice brine every 
hour after the first hour.

Transfer to a disposable aluminum foil pan large 
enough to hold the roast. Increase the temperature to 
250F, and roast for 6 to 8 additional hours, or until an 
instant-read meat thermometer inserted in the thickest 
part, but not touching bone, registers 190-195F> If the 
pork starts to brown too much cover it loosely with 
aluminum foil.

Carefully transfer the pork roast to a cutting board and 
let it rest for a least 20 minutes. Pour the juices from 
the bottom of the pan into a gravy separator.

With your hands (preferably protected form the heat 
with line, heavy-duty rubber gloves), pull the pork 
into chunks.

Discard the bone and any lumps of fat, including the 
cap. Pull each chunk into shreds, and transfer to a 
large mixing bowl.

Season with additional rub and poisten with the 
reserved pork juice. (Discard any fat that has floated 
to the top.)

Add barbecue sauce, if desired, and mix well, or sere 
the barbecue sauce on the side. Pile the pork mixture 
on the hamburger buns, serve with coleslaw and enjoy.

1 (5-7 LBS.) PORK SHOULDER ROAST (BOSTON BUTT), 
BONE IN

AS NEEDED: TRAEGER PORK AND POULTRY RUB

AS NEEDED: TRAEGER REGULAR BARBECUE SAUCE

10 PAIRS HAMBURGER BUNS

8 CUPS APPLE JUICE

4 CUPS WATER 1/2 UP WORCESTERSHIRE SAUCE

1/2 CUP SALT

1/2 CUP DARK BROWN SUGAR

THE CRAFT
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NOTES

3-2-1 BABY BACK RIBS
DIFFICULTY

2/5
PREP TIME

15 MINS
COOK TIME

6 HRS
SERVES

6-8
HARDWOOD

Hickory

INGREDIENTS

PREPARATION
If your butcher has not already done so, remove 
the thin silverskin membrane from the bone-side 
of the ribs by working the tip of a butter knife or a 
ascrewdriver underneath the membrane over a middle 
bone. Use paper towels to get a firm grip, then tear the 
membrane off.

In a small bowl, combine the mustard, 1/4 cup of apple 
juice (reserve the rest), and the Worcestershire sauce. 
Spread thinly on both sides of the ribs; season with 
Traeger Pork and Poultry Rub.

When ready to cook, start the Traeger grill on smoke 
with the lid open until the fire is established 
(4 to 5 minutes). Smoke the ribs, meat side up, for 3 
hours. Transfer the ribs to a rimmed baking sheet but 
leave the grill on. Set the temperature to 225F.

Sprinkle half of the brown sugar on the rack, then top 
with half the honey and half of the remaining apple 
juice. (Use a bit more apple juice if you want more 
tender ribs.

Lay another piece of foil on top and tightly crimp the 
edges so there is no leakage. Repeat with the remaining 
rack of ribs. Return the foiled ribs to the grill and cook 
for an additional two hours.

Carefully remove the foil from the ribs-watch out for 
hot steam- and brush the ribs on both sides with 
Traeger BBQ sauce. Discard the foil. Arrange the ribs 
directly on the grill grate and continue to grill until the 
sauce “Tightens”, 30 minutes to 1 hour more.
Let the ribs rest for a few minutes before serving.

2 RACKS BABY BACK PORK RIBS

1/3 CUP YELLOW MUSTARD

1/2 CUP, DIVIDED APPLE JUICE

1 TBSP WORCESTERSHIRE SAUCE

1/2 CUP DARK BROWN SUGAR

1 CUP TRAEGER BBQ SAUCE

1/3 CUP HONEY, WARMED

TO TASTE TRAEGER PORK AND 
POULTRY SHAKE

THE CRAFT
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NOTESBBQ SHOP
PROS

CAMERON TREU
RESTAURATEUR & BBQ CHAMPION

“Roses are red. Violets are blue. I 
don’t rhyme good. Bacon”

DANIELLE “DIVA Q” BENNETT
TV PERSONALITY & BBQ CHAMPION

“Life’s too short for bad BBQ”

CHAD WARD
BBQ CHAMPION

“I like to cook food over live fire 
because it brings people together.”

MARCO NICCOLI
TRAEGER’S CULINARY DIRECTOR

& EXECUTIVE CHEF
“Cooking is all I know, and all I do”
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TRAEGER AND JACOBSEN TEAMED UP TO PROVIDE 100% NATURAL CHERRY WOOD 
FIRED SALT. SUBTLE HINTS OF SMOEK ARE THE PERFECT WAY TO FINISH CORN ON 
THE COB, STEAK, AND VEGETABLES OR GARNISH A BALSAMIC BLOODY MARY.

HAND HARVESTED FROM THE COLD WATERS OFF THE OREGON COAST. JACOBSEN 
PURE KOSHER SEA SALT IS UNIQUELY CLEAN AND BRINED IN FLAVOR WITH NO 
BITTER AFTER TASTED. PERFECT FOR SEASONING, BRINING, BAKING, BOILING, 
COOKING AND PREPARING ANYTHING FROM SALT ENCRUSTED PRIME RIB, OR YOUR 
OWN SMOKED SALT TO ADD THAT PERFECT WOD FIRED FLAVOR

SUSTAINABLY PRODUCED, JACOBSEN AMERICAN WILFLOWER HONEY IS RAW, 
UNFILTERED, AND IS ONE OF NATURES MOST DELICIOUS, NUTRITUION-PACKED 
TREATS. BRIGHT IN FLAVOR AND PERFECT FOR EVERYDAY USE THIS HONEY WILL 
BECOME A BBQ STAPLE. PERFECT FOR MAKING HONEY BOURBON GRILLED PEACH-
ES, ADDING THAT BALANCE OF SWEETNESS TO YOUR BBQ, SLATHERING YOUR 
BISCUITS, OR SMOKING YOUR OWN HONEY TO ADD THAT PERFECT FIRED FLAVOR

TRAEGER AND JACOBSEN TEAMED UP TO PROVIDE 100% NATURAL CHERRY WOOD 
FIRED HONEY. DEEP CHERRY SMOKE, LEATHER AND TOBACCO NOTES BLEND 
TO CREATE AND INCREDIBLY UNIQUE AND ROBUST FLAVOR PROFILE. THIS IS 
THE PERFECT HONEY TO USE FOR BARBECUING, SALAD DRESSING, IN 
MARINADES OR IN COCKTAILS.  WE LIKE IT SLATHERED ON A RACK OF RIBS OR 
IN A BULLDOG MARGARITA.

CHERRY WOOD SMOKED SALT
GLASS JAR

PURE KOSHER SEA SALT
BOX

BEE LOCAL WEST COAST WILDFLOWER HONEY
GLASS JAR

BEE LOCAL CHERRY WOOD SMOKED HONEY
GLASS JAR

PAIR THE BEST WOOD FIRED GRILL WITH THE BEST SALT AND HONEY,
AND YOU HAVE CEATED A TRUE CRAFTSMAN BBQ EXPERIENCE
EVER SINCE FIRE, PEOPLE HAVE BEEN USING SMOKE TO ENHANCE THE FLAVOR OF THEIR FOOD. WITH TRAEGER’S PASSION FOR OUTDOOR COOKING, OUR 
LOVE FOR 100% NATURAL WOOD-FIRED FLAVOR, AND CREATING HAD CRAFTED MEALS THAT BRING PEOPLE CLOSER TOGETHER, IT ONLY SEEMED NATURAL 
TO PARTNER WITH JACOBSEN SALT IN CREATING A SMOKED SALT AND SMOKED HONEY TO ENHANCE THE FLAVOR OF EVERYTHING THAT TOUCHES YOUR 
TRAEGER, AND MORE. JACOBSEN IS GROUNDED IN CRAFTSMANSHIP AND COMMUNITY, WITH A VISION TO PROVIDE EVERY AMERICAN WITH THE VERY 
BEST ELEMENTAL COOKING INGREDIENTS AND PANTRY STAPLE ITEMS. FROM SMOKED HONEY COCKTAILS AND BBQ SAUCES, TO SALT ENCRUSTED PRIME 
RIB AND SMOKE FINISHED CORN ON THE COB, TRAEGER AND JACOBSEN HAVE TAKEN BBQ STAPLES AND MADE THEM EVEN BETTER BY ADDING 100% 
NATURAL WOOD-FIRED FLAVOR.
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#TRAEGERSHOPCLASS


