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	Masterbuilt Smoker Recipes Turkey Breast
	Using a marinade injection syringe, inject turkey breast with 6 to 7 ounces Creole Place on middle rack of smoker and smoke for 4 1/2 to 5 hours, about 45.
	My next one I want to do a whole chicken or a turkey breast. I really For turkey I usually do bone on breasts and smoke them to an IT of 165°, then foil and rest for 30-45 min. (Butterball) im going to smoke it in a masterbuilt electric smoker.


