. ULTIMATE

FOOD GUIDE

The only good reason
to ever take up smoking

By RYAN SHERVILL

LOVE eating wild game and fish,

and adding smoke flavour can

take everything from turkey to

salmon to a whole new level.

Here's how to easily build a func-
tional, inexpensive and attractive back-
yard cold smoker that can be used with
modern smoke generators (see “Out of
the box”). You'll find most of the neces-
sary materials at your local lumberyard
or home improvement store.

THE FRAME: From standard %" x 6" x 10’
cedar decking, cut one piece 36" long, one
piece 17%4" and two pieces 11", Using a table
saw, cut them all into 1" x 1" strips (from the
174" piece, also cut a 1" x 2" strip for the bot-
tom front rail).

For smoking whole birds or roasts, it's better
to hang the meat than to place it on grates. To
accommodate the 18%" x 1" dowels used for
hanging meats, cut scallops into the 11" pieces
by clamping two together edge to edge, then
drilling three evenly spaced 1" holes with a
Forstner bit centred on the seam where they
meet. Now assemble the frame pieces using
corrosion-resistant 2" deck screws in pre-
drilled holes, as shown in the diagram.

THE SIDES AND BACK: Pre-cut 10
pieces of *4"-thick, 5"-wide tongue-and-groove
cedar to 36". Beginning with the back, fasten
the boards to the frame using finishing nails.
Trim the outside edges flush with the sides
of the frame, then start on the sides. Work
from the back forward, ripping the grooved
portion of one board and having the cut
edge overlap the back panel. Then attach
the remaining two boards to cover the sides,
trimming the tongue side of the front board
so it overlaps the frame by 54". Lastly, cut a
scrap piece of tongue-and-groove cedar to

An easy DIY projec

1" x 19%" and attach it to the bottom front rail
with a few screws, keeping it flush with the
bottom edge.

THE TOP: Cut three pieces 19%" long and
attach them in place on the top, again ripping off
the grooved portion for the rear board and trim-

ming the front board to width to match the sides.
Cap the ends of the top boards with 1%" strips
trimmed to length and screwed into place.
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OUT OF THE BOX

For this project, we used the Bradley Smoker Generator, which is designed specifically
for DIYers building their own smokers. It comes complete with a faceplate adaptor that
fits right onto your smoker, making for easy removal. The generator operates on the same
principle as Bradley's full smoker units—simply feed in the desired flavour of wood bis-
quettes and let the smoke do the rest. Delta, B.C.-based Bradley Smokers also offers up

a host of recipes, as well as fish and meat cures and other handy smoker paraphernalia.

Learn more at www.bradleysmoker.com.

THE MATERIALS
EADY to head to your local home
improvement store? Here's everything
you need to make your smoker. (Quantities
are in brackets.)

%" x 6" x 10' cedar deck board (1)

%" x 5" x 8' tongue-and-groove cedar (8)
1" x 48" hardwood dowel (1)

4" T-hinges (2)

Window latch (1)

11" x 17'4" concrete backer board (1)

11" x 18%" expanded steel mesh or grill
substitute (4)

2" deck screws (package of 50)

1" deck screws or finishing nails (pack-
age of 50)

Linseed oil

THE CUT LIST

ES time to give your table saw a workout.
ere’s everything you need to cut to make

your smoker. (Quantities are in brackets.)

FRAME

(parts cut from %" cedar deck board)
Corner posts: 1" x 1" x 36" (4)

Front and back rails: 1" x 1" x 17V4" (3)
Bottom front rail: 1" x 2" x 174" (1)

Side rails: 1" x 1" x 11" (12)

SHEATHING

(parts cut from tongue-and-groove cedar)
Side and back boards: %" x 5" x 36" (10)
Top boards: %" x 5" x 19%4" (3)

Top edging: %" x 172" x 16"* (2)

Lower front edge: %" x 1" x 19%4" (1)

Door boards: %" x 5" x 3434" (4)

Door rails: %" x 2" x 17" (2)

*QOversized part. Cut to fit when in place.
BASE

(parts cut from tongue-and-groove cedar)
Bottom boards: %" x 4" x 20"2" (2)

Skirt front: %" x 2" x 2134" (1)

Skirt sides: %" x 2" x 147" (2)

Skirt rear: %" x 2" x 20'2" (1)

Feet: %" x 2" x 2" (4)

THE BASE: Begin by ripping the tongues
and grooves off of two 20%2"-long pieces of
cedar, then screwing them to the bottom
of the frame flush with the outside edges.
Next, rip more tongue-and-groove cedar
to 2° wide and cut the four pieces that form
the skirt around the base of the smoker to
length; secure them in place with nails or
screws. The base pieces should overlap the
cabinet by 1". For feet, screw four pieces of
cedar (%" x 2" x 2') to the bottom corners of
the base.

For added safety, | installed a fireproof liner

in the base. Although you could use a piece of
sheet metal or even plywood with a layer of
sand on top, | used a piece of concrete backer
board (typically placed behind ceramic tiles)
cutto 11"x 17%" and dropped into place.

THE DOOR: This consists of four 343"
long pieces of tongue-and-groove cedar held
together with two 2" x 17" rails screwed in place.
Make the door, then trim it to 19" wide to fit into
the opening, while allowing '4" clearance all the
way around. | used 4" T-hinges, and to keep the
door closed, | added a window latch.

THE RACKS: Because there's little heat
involved, you can use just about any food-safe
material for your grates. Racks from old stoves,
fridges or barbecues work well. Another easy
and inexpensive option is to use a light grade
of expanded steel mesh, cutto fit (in this case,
11" x 18%").

THE FINISH: For extra protection and to
bring out the cedar's colour, | applied two
coats of boiled linseed oil thinned 50 per cent
with mineral spirits. Brush a liberal coat on the
outside only, allow it to soak in for 15 minutes,
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