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SMOKED TURKEY LEGS

Review It

1 GALLON WARM WATER 1/2 CUP CURING SALT
1/2 GALLON COLD WATER 1/2 CUP BROWN SUGAR
4 CUPS ICE 1 TBSP. ALLSPICE BERRIES, CRUSHED (OPTIONAL)
1 CUP TRAEGER BBQ RUB 1 TBSP. WHOLE BLACK PEPPERCORNS
2 BAY LEAVES
2 TSP. LIQUID SMOKE
4 TURKEY LEGS
1 GALLON WARM WATER 1 TBSP. ALLSPICE BERRIES, CRUSHED (OPTIONAL)
1/2 GALLON COLD WATER 1 TBSP. WHOLE BLACK PEPPERCORNS
4 CUPS ICE 2 BAY LEAVES
1 CUP TRAEGER BBQ RUB 2 TSP. LIQUID SMOKE
1/2 CUP CURING SALT 4 TURKEY LEGS
1/2 CUP BROWN SUGAR

PREPARATION

* In alarge stockpot, combine one gallon of warm water, water, the rub, curing salt, brown sugar, allspice (if using), peppercorns, bay
leaves, and liquid smoke.

e Bring to a boil over high heat to dissolve the salt granules. Cool to room temperature.

e Add cold water and ice; chill in the refrigerator. Add the turkey legs, making sure they're completely submerged in the brine.

e After 24 hours, drain the turkey legs and discard the brine. Rinse the brine off the legs with cold water, then dry thoroughly with paper
towels. Brush off any clinging solid spices.

* When ready to cook, start the Traeger grill on Smoke with the lid open until the fire is established (4-5 minutes). Set the temperature to
250F and preheat, lid closed, for 10 to 15 minutes.

e Lay the turkey legs directly on the grill grate. Smoke for 4-5 hours, or until the internal temperature reaches 165F on an instant-read
meat thermometer. (Make sure the probe doesn't touch bone or you'll get a false reading.)

e The turkey legs should be deeply browned. Don't be alarmed if the meat under the skin is pinkish: That's a chemical reaction to the cure
and the smoke. Serve immediately.

Difficulty: 2/5
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11/3/2016 Smoked Turkey Legs

Prep time: 5 mins
Cook time: 30 mins
Serves: 4-6
Hardwood: Hickory

RELATED RECIPES

VIEW RECIPE > VIEW RECIPE >
VIEW RECIPE > VIEW RECIPE >

WHAT TRAEGER OWNERS ARE COOKING

\(1#luo9q mott 910M 992 v

-

318MUAD HOIAG 031TMAD :23HAD NAION

|
NnAMIINANn AVA IAAREAL T 1IATANA ATINRMIN ‘

¢40HI ¥A09 M1 308 JOUAZ 1AAUHIIMIHO 2UOMAA 21TAUD 13H)

TAALANNLIAN VATHIIAA TUIATUI LINALN

INAGTOT A3TAT

- =

2oldstapsV moit s10M 992 o9 movt s10M 992 2oldstapsV moit 510M 992

https://www.traegergrills.com/recipes/poultry/smoked-turkey-legs 2/3


https://www.traegergrills.com/recipes/poultry/jalapeno-popper-chicken
https://www.traegergrills.com/recipes/poultry/jalapeno-popper-chicken
https://www.traegergrills.com/recipes/poultry/jalapeno-popper-chicken
https://www.traegergrills.com/recipes/poultry/cajun-brined-smoked-turkey-breast
https://www.traegergrills.com/recipes/poultry/cajun-brined-smoked-turkey-breast
https://www.traegergrills.com/recipes/poultry/cajun-brined-smoked-turkey-breast
https://www.traegergrills.com/recipes/poultry/teriyaki-wings
https://www.traegergrills.com/recipes/poultry/teriyaki-wings
https://www.traegergrills.com/recipes/poultry/teriyaki-wings
https://www.traegergrills.com/recipes/poultry/oktoberfest-pretzels-mustard-chicken
https://www.traegergrills.com/recipes/poultry/oktoberfest-pretzels-mustard-chicken
https://www.traegergrills.com/recipes/poultry/oktoberfest-pretzels-mustard-chicken
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=productdetail&pid=SPC127
http://www.traegergrills.com/shop/rubs-spices/SPC127.html
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=recipe&rid=smoky-fried-chicken
http://www.traegergrills.com/recipe?recipeid=smoky-fried-chicken
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-poultry
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=productdetail&pid=SPC127
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=recipe&rid=maple-bacon-donuts
http://www.traegergrills.com/recipe?recipeid=maple-bacon-donuts
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-baked-goods
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=recipe&rid=flank-steak-matambre
http://www.traegergrills.com/recipe?recipeid=flank-steak-matambre
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-beef
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=recipe&rid=grilled-tofu
http://www.traegergrills.com/recipe?recipeid=grilled-tofu
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-vegetables
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=recipe&rid=bacon-weave-country-sausage
http://www.traegergrills.com/recipe?recipeid=bacon-weave-country-sausage
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-pork
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=recipe&rid=kodiak-cake-bacon-brownies
http://www.traegergrills.com/recipe?recipeid=kodiak-cake-bacon-brownies
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-baked-goods
https://www.traegergrills.com/on/demandware.store/Sites-Traeger-Site/default/SendToFriend-Start?source=recipe&rid=smoked-creole-jambalaya
http://www.traegergrills.com/recipe?recipeid=smoked-creole-jambalaya
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-seafood
http://www.traegergrills.com/recipe?recipeid=tater-tot-bake
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-vegetables
http://www.traegergrills.com/recipe?recipeid=bone-in-pork-chops
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-pork
http://www.traegergrills.com/recipe?recipeid=chef-curtis-chimichurri-sauce
http://www.traegergrills.com/recipes?fdid=recipes&crefn1=categories&crefv1=category-vegetables

11/3/2016 Smoked Turkey Legs

1-800-TRAEGER

e Jooeer ]

©2016 Traeger Pellet Grills, LLC

GET YOUR WEEKLY DOSE OF DELICIOUS

I'm ready to join 519,694 wood-fired enthusiasts to receive free recipes each week.
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