
 
 
 

The Or iginalTrashCan Smoker™ 
 

Instructions and Recipes 
 

Warning: never  use your  Or iginalTrashCan Smoker  indoors 
 

Before Cooking 
 

1. Pour lava rocks in the bottom of smoker and shake vigorously to even them out. 
 
2. Slide the Can directly down inside the Drip pan and level it out. 
 
3. Set the Grate Plate on top of the element. Place 1 or 2 pieces of wood on the Grate Plate. 
 
4. Inser t the power  cord probe into the preinstalled heating element near  the bottom of the smoker ,. Plug in your  power  cord 
to an outdoor wall out let that can handle a 15 amp load (this covers almost all outdoor  outlets), set your  temperature 
controller  to the LOW setting. This is very impor tant, the temperature controller  is VERY sensitive. A 1/8th inch turn can 
change your  internal temperature from 10 to 20 degrees.  This is the best time to get to know your  temperature controller  and 
the adjustments necessary to reach your  desired cooking temperatures. After  plugging in your  smoker  and turning your  initial 
setting to LOW, let sit for  about 30 minutes (make note of the internal temperature), now move your  temperature control 1/8th 
of an inch towards the MED setting to increase your  heat, after  15 minutes make note of the internal temperature change with 
the temperature gauge on the lid. Next move your  temperature controller  to the MED setting, let the smoker  sit for  another  15 
minutes or  until the temperature has leveled out. Now star t dropping your  temperature controller  1/8th of an inch back 
towards LOW, always making notes of how much your  change in internal temperature is with each adjustment. Continue to 
change your  temperature controller  levels until you can reach an even 225 degrees. Again, learning your  temperature 
controller  is very impor tant, so please take the time to do this, you will love the smoker  that much more.  
 
5. PRE-SEASON YOUR SMOKER. Using the wood you placed in the smoker in step 3. Let your smoker smoke for at least 2 hours 
preferably 4 to 6. This allows the walls of the smoker to coat with smoke and helps in the flavoring of your meat when you do use it 
for the first time. I like to spray my smokers with a light coating of Pam cooking spray and use a Salt Pork from the meat section of 
the grocery store to really season the smoker. The Cooking spray helps the flavors stick to the inside of the smoker. 

 
While cooking 

1. Check your temperature occasionally, remember most recipes are 225
 F and below. 
 
2. Have a sip of you favor ite beverage and let the smoker  do the work (I am sure you can come up with something) 
 
3. Drink more of whatever it is you are drinking (smoking meat is a slow process) 
 
4. FLARE UPS – this is when you open the lid and your wood chunks are exposed to oxygen (that’s the stuff we breathe) and begin 
to flame. DON’T PANIC AND DON’T THROW WATER ON IT!!! Water , Fire, Grease and ELECTRICITY don’ t mix!!!! Put 
the lid back on and the fire will go out. Do you remember science class? No oxygen no fire….. 
 
5. The lid has a hook on the under side. When you need to open your smoker while cooking, you can hook the lid to the top lip of the 
smoker for easy access to your lid. 
6. No water pan is needed in the smoker  as it maintains a tight seal that holds in moisture. With that said the Smoker  can 
produce condensation that will dr ip from around the lid onto your  concrete patio and could possibly leave a stain from the 
condensation. You might consider  placing your  smoker  on the grass or  placing your  smoker  on a small piece of cardboard, 
wood or  piece of cloth to protect your  patio if necessary (just a thought). 



Clean up 
 
1. Remove smoker can from the drip pan and drain your drippings (The dog tends to like it on her food). We never clean the insides as 
the more you use it the more it flavors the inside of your smoker. 
 
2. Don’ t worry about the left over drippings on your lava rocks, it adds flavor to the next smoking session and most of the drippings 
make it to the drip pan anyway. 

 
Par ts list 

 
1. Smoker can and Lid with Temperature gauge and under hook to hand the lid side when needed 
2. 1 Drip pan 
3. 2 – 16 inch grill grates 
4. 1 1200 watt heating element and power cord with adjustable temperature control 
5. 1 bag of Lava rocks 
6. 2 pieces of wood to get you started 
7. 1 Grate Plate heating element topper 
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Notice: Galvanized metal heated above 900 degrees Fahrenheit (That’s freakn’  HOT!) can produce Zinc gases. Although the WhiteTrashCan smoker 
is fully functional, it is sold as a novelty. Smoking temperatures should never exceed 250 degrees Fahrenheit. Use The OrigianlTrashCan Smoker at 
your own risk.  We do and love it!!!! 
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The Grate Plate 
 

The Grate Plate is a metal grate intended to protect and rest on top of the 
heating element. After unpacking the contents of The OriginalTrashCan 
Smoker™, simply place the Grate Plate directly on top of the heating 
element. You are now ready to add your wood. The Grate Plate also 
allows you to use smaller pieces of wood chips scattered across the 
heating element and helps the wood burn more evenly to allow for longer 
use of a single piece of wood. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 



The OriginalTrashCan Smoker™ 
Getcha’  started Recipe Book 

Updated: 12-04-07 
 

ALWAYS USE A MEAT THERMOMETER, ALWAYS!!!! 
 

If you don’ t have one, get one. If you want perfect meat every time, use a meat thermometer. You can find them 
at Home Depot, Loews, BBQ stores, and Wal-Mart. I don’ t care if it is digital or analog (I prefer digital) just get 
one and use it. Ok, if you are a Pit Boss you are excused �  if you are not sure what a “Pit Boss”  is, you better 
use it. 

 
There are different types of thermometers ranging in pr ice. Here are a few types below. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

This book has some of the basic ideas for some of the more 
popular meats for smoking. Please visit our website at 
www.uniquesokers.com to view more recipes as they come in from 
other OriginalTrashCan Smoker™ enthusiast like yourself. 
 
 
 
 
 
 
Phone: 817-717-1508                                 email: pitboss@uniquesmokers.com 
 

Good / Analog Better  / Digital Best / Digital with remote probe 



Beef Brisket 
Prep your meat however you see fit. I also prefer to let my meats marinate for a couple of hours 
with the rubs on them before placing them in the smoker if I have time. (We suggest some “Wet 
Wub”  however a good dry rub, salt and pepper or any other seasonings that you enjoy) 

 
Lay the Brisket Fat side down on the bottom rack  
 
Smoke at 225
 for 4 hours 
Remove from the WhiteTrashCan smoker and wrap 2 layers tight in aluminum foil. This will 
keep your brisket from drying out.  
 
Place your Brisket back in the smoker or an oven, turn up the heat to about 250
 and let sit for 
about 2 to 4 more hours. If you’re smart you are using a meat thermometer and cook until the 
inside of the brisket is 205°. Pull your brisket and lay it on the counter for at least 30 minutes to 
an hour before slicing. You’re your fat from the brisket and always cut against the grain so your 
brisket falls apart and is not stringy. 
 
Note: Brisket will only get so much smoke flavor, so 4 hours is plenty for smoking, then wrap 
in foil to finish so it is nice and moist when you take it out, ho yea, it is hot as hell when you 
open that foil so be careful �  

 

Ribs 

Baby Back – Spare - Beef 
Prep your meat however you see fit. I also prefer to let my meats marinate for a couple of hours 
with the rubs on them before placing them in the smoker if I have time. (We suggest some “Wet 
Wub”  however a good dry rub, salt and pepper or any other seasonings that you enjoy) 
 
Lay the Ribs bone side down on either rack (that would be meaty side up) 
 
Heat your Smoker to 225
 
 
Cook your ribs on the smoker between 2 1/2 to 3 ½ hours depending on your taste of 
smokiness. Once your ribs have been on the smoker for the designated time, pull your ribs out 
of the smoker and double wrap your ribs in foil and place back on the smoker. This will help 
your ribs maintain some moisture and not dry them out. Cook ribs to 205° internal temperature 
with a meat thermometer. Pull from smoker and let sit for at least 15 minutes before slicing. 

 



Whole Turkey and whole Chicken 
Prep your meat however you see fit. I also prefer to let my meats marinate for a couple of hours 
with the rubs on them before placing them in the smoker if I have time. (We suggest some “Wet 
Wub”  however a good dry rub, salt and pepper or any other seasonings that you enjoy) 
 
Place bird on bottom rack and heat your smoker to 225° 
 
Put your Digital Meat Thermometer probe in the thickest part of the bird’s breast  
Cook bird to 165
 and 170
 
 
Note: As you can imagine, a turkey will take a considerable amount of time longer then a 
Chicken. 

 
Chicken Breast – Chicken Drums –  
Chicken Quarters – Chicken Wings 

Prep your meat however you see fit. I also prefer to let my meats marinate for a couple of hours 
with the rubs on them before placing them in the smoker if I have time. (We suggest some “Wet 
Wub”  however a good dry rub, salt and pepper or any other seasonings that you enjoy) 
 
Heat your smoker to 225
, place your chicken on the smoker (usually the top rack for easy 
access). Using your meat thermometer cook your chicken between 160
 and 165
. Pull your 
chicken and let sit for a few minutes before serving or slicing. 

 

Hamburgers 
Heat your smoker between 225° and 250° 
Experiment with some frozen patties from the freezer section from your grocer, placing some 
spices on for additional flavor and cook these thin patties to about 145° and serve.  
 
For great burgers; take some ground beef and mix in some Worcestershire sauce, blue cheese 
and spices. This is a good place to use your favorite hamburger recipes. Using your meat 
thermometer cook between 145° for juicy and 165° for dry. The thickness of your patties do 
make a difference, the thin patties I cook to 145°, for thicker patties I cook them to 155°. 

 
 
 



Fish 
Salmon – Tilapia – Snapper, etc. 

Those are just a few examples, please experiment with your favorite fish and let me know how 
you did them so we can share it with others. 
 
Prep your meat however you see fit. I also prefer to let my meats marinate for a couple of hours 
with the rubs on them before placing them in the smoker if I have time. (We suggest some “Wet 
Wub” , some lime salt from the corner store, a good dry rub, salt and pepper or any other 
seasonings that you enjoy) 
 
I like to place my fish in a small oiled aluminum cooking pan so it doesn’ t stick. If your smoker 
is not well used the fish may stick to the grill grates so you might use some non-stick spray 
before placing your fish directly on the grill. 
 
Heat smoker to 225° 

Depending on the thickness and the condition (Frozen or thawed) of your fish your cooking 
times will vary. Fish is not HARD! When it flakes apart with a fork it should be done. It is easy 
to over cook fish, so use a meat thermometer on it and make sure it reaches 145 to be safe. 

 
Pork Shoulder – Pork Butt (Pulled Pork) 

Prep your meat however you see fit. I also prefer to let my meats marinate for a couple of hours 
with the rubs on them before placing them in the smoker if I have time. (We suggest some “Wet 
Wub”  however a good dry rub, salt and pepper or any other seasonings that you enjoy) 
 
Heat your smoker to 225° 
 
Cook your pulled pork roast for about 2.5 hours, pull the meat from the smoker and wrap in 
foil. Place your pulled pork roast back into the smoker, place your meat thermometer probe into 
the center of the meat and cook until your pork roast reaches 205°. Pull your pork roast and let 
sit for about 20 minutes, now you are ready to pull the meat apart with some large forks or some 
other utensils. Maybe mix in a little BBQ sauce with your pulled pork, place some coleslaw on 
a bun and serve. 

 
Sausage – Bratwurst – Hot Links – Hot Dogs 

There are all sorts of sausage and hot dogs that come out great on the smoker. Take some 
precooked Bratwurst, Eckerage or Rope sausage, hot dog or Hot Links; Use temperatures from 
225° to 350° and smoke until the inside reaches of your sausage reaches between 155° to 175°. 



Pork Tenderloin 
Prep your meat however you see fit. I also prefer to let my meats marinate for a couple of hours 
with the rubs on them before placing them in the smoker if I have time. (We suggest some “Wet 
Wub”  however a good dry rub, salt and pepper or any other seasonings that you enjoy) 
 
Heat your smoker to 225° 
 
Using a meat thermometer place the probe into the center of your tenderloin. Once your 
Tenderloin reaches 145
 for rare, 155
 for medium or 165
 for well done, remove tenderloin 
from your smoker and let sit for about 15 minutes before slicing into it, Enjoy! 
 

Spiral cut Ham 
(Precooked) 

I like to take a precooked Ham and place it on the bottom level of the smoker at around 225
 for 
2 hours. Then take your ham out and place in a large enough aluminum pan the ham will fit into 
but small enough to maneuver back into the smoker. Mix together some brown sugar, 
cinnamon, and a little Hot spice rub like crushed red pepper and a can of crushed pineapple 
together in a bowl, rub generously on your ham. Place the ham back in your smoker for 1 hour. 
Pull from smoker and let sit for 15 minutes before slicing and serve. 
 

 


