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	Brinkmann Electric Smoker Cooking Times
	Place giblets and turkey in smoker basket with breast upright and set on lower level grill. Smoke cook for approximately 3 to 5 hours (electric/gas smoker) or 6.
	I fired it up again with the rock in, and still, the temp only got to 210. I read about some mods that you can do to the Brinkmann bullet to increase the heat, but they.


