
Hot and Fast BBQ on Your Weber Smokey
Mountain Cooker
Are you ready to take your barbecue game to the next level? If you're tired
of spending hours waiting for your food to cook, then hot and fast BBQ is
the perfect solution for you. This innovative technique allows you to achieve
juicy, tender, and smoky barbecue in a fraction of the time it takes with
traditional methods.
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And the best part? You can easily master hot and fast BBQ on your Weber
Smokey Mountain Cooker (WSM). This versatile smoker is perfect for both
beginners and experienced grillers alike, and it's capable of producing
amazing barbecue results.

What is Hot and Fast BBQ?
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Hot and fast BBQ is a method of cooking barbecue at high temperatures for
a shorter period of time. This technique helps to lock in moisture and flavor,
resulting in juicy and tender meat with a crispy bark.

Unlike traditional barbecue methods that cook food at low temperatures for
several hours, hot and fast BBQ typically takes less than 2 hours. This
makes it a great option for those who are short on time or who want to
enjoy barbecue without having to wait all day.

How to Hot and Fast BBQ on Your Weber Smokey Mountain Cooker

To hot and fast BBQ on your WSM, you will need the following:

A Weber Smokey Mountain Cooker

Charcoal

Wood chips or chunks

Meat of your choice

Rub of your choice

Thermometer

Once you have gathered your supplies, follow these steps:

1. Set up your WSM for indirect cooking. To do this, place a disposable
aluminum pan in the center of the bottom grate. Fill the pan with water
or beer.

2. Light your charcoal and let it burn until it is mostly white. Spread the
coals evenly over one side of the bottom grate.



3. Add wood chips or chunks to the coals. This will help to create smoke
and flavor.

4. Place your meat on the cooking grate over the water pan. Insert a
thermometer into the thickest part of the meat.

5. Close the lid and bring the temperature up to 325-350 degrees
Fahrenheit. Maintain this temperature throughout the cooking process.

6. Cook the meat until it reaches the desired internal temperature. The
cooking time will vary depending on the type of meat and the size of
the cut.

7. Once the meat is cooked, remove it from the smoker and let it rest for
10-15 minutes before slicing and serving.

Tips for Hot and Fast BBQ on Your Weber Smokey Mountain Cooker

Use a high-quality rub. The rub will help to flavor the meat and create a
crispy bark.

Don't overcrowd the smoker. If the smoker is too crowded, the meat
will not cook evenly.

Monitor the temperature closely. It is important to maintain a consistent
temperature throughout the cooking process.

Don't be afraid to experiment. There are many different ways to hot
and fast BBQ. Find what works best for you.

Hot and fast BBQ is a great way to enjoy juicy, flavorful barbecue in a
fraction of the time it takes with traditional methods. And with your Weber
Smokey Mountain Cooker, you can easily master this technique and create
amazing barbecue results.



So what are you waiting for? Fire up your WSM and start grilling!
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