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	Masterbuilt Electric Smoker Turkey Cooking Times
	DADGUM Good Turkey. Ingredients Smoked Chicken Thighs and Sausage Gumbo. Ingredients Smoked Turkey and Sausage Gumbo.
	Place turkey on middle rack of smoker and smoke for 5 to 6 hours or 30 to 35 minutes per pound or until the internal temperature reaches 165°F. When we told Team Masterbuilt about writing a healthier cookbook, we challenged them to present us with their own light I just bought the Butterball electric turkey fryer!


