
Derby City Smokers is honored to be invited back to the second     
annual how-to festival.  Every year DCS competes in Kansas City BBQ 
Society regulated Professional BBQ Competitions.  Competing in the 
categories of chicken, pork, ribs, brisket and anything butt.  Last year 
we received two awards for second place in anything butt @ Smokin’ 
On The River in Jeffersonville and 6th place out of 63 in Brisket @ 
the major regional Ribberfest in Madison, Indiana.   
Pictured below—Kurt Zehnder receiving the award for anything butt. 

DCS LEFT TO RIGHT: KURT ZEHNDER, GARFIELD 
NELSON (BACK), CHRIS PAUL, JEREMY NOON AND 
ADAM KEAL. 

Derby City Smokers started as a hobby.  One teammate received a 
smoker as a wedding gift.  Eventually the bug spread among many 
friends and the hobby of one grew into many.  DCS entered a 
KCBS event 6 years ago to see where their food would place and 
finished near the bottom.  Now we  are getting in the top 10 in 
categories; all from trial and error and most of all—fun. 

Derby City Smokers use two different types of smokers.  One be-
ing a Traeger that is pellet driven and the 22” Smokey Mountain 
Weber.  For the Weber—which uses  charcoal and wood chunks.  

There are 3 primary considerations when smoking, (or BBQing); 
time, smoke, and temperature. BBQing is a delicate balance of 
each of these, and is dependent on the desired outcome.           
Traditionally, BBQing involves a long cooking time over low heat 
using the just the right amount of smoke to flavor the meat, but 
not over power it. Please let us know if you have any questions or 
would like suggestions for your next.  

Derby City Smokers are registered with the KCBS.us.  
Please visit that website to learn about competitions 
around the area .  You can go as a visitor, register to 
become a judge or even compete. 
Please ask us for any help or suggestions.  Also visit 
our website.  www.derbycitysmokers.  Send us a 
message and we will gladly answer any questions. 



Here is a basic table of times and temperatures for smoking meats.  This is the times and               
temperatures that we use but please understand that they are only guidelines.  All smokers are     

different and add in the other variables like weather conditions, wind, ambient temperature, etc. 
and things can vary by as much as an hour or more.  Learn to tell doneness visually as well as with 

temperature and time and you will be a much better chef at the smoker. 
PLEASE NOTE THAT ALL FOODS ARE RECOMMENDED TO BE COOKED IN ACCORDANCE 

WITH USDA GUIDELINESS FOR MINIMUM INTERNAL TEMPERATURES.  

Type of Meat 
Smoking 

Temp 
Time to Complete Finished Temp 

Brisket (Sliced) 225°F 1.5 hours/pound 180 degrees 

Brisket (Pulled) 225°F 1.5 hours/pound 195 degrees 

Beef Ribs 225°F 3 hours 175 degrees 

Pork Butt (Sliced) 225°F 1.5 hours/pound 175 degrees 

Pork Butt (Pulled) 225°F 1.5 hours/pound 190-205 

Whole Chicken 250°F 4 hours 167 degrees 

Chicken Thighs 250°F 1.5 hours 167 degrees 

Chicken Quarters 250°F 3 hours 167 degrees 

Whole Turkey 12# 240°F 6.5 hours 170 degrees 

Turkey Leg 250°F 4 hours 165 degrees 

Turkey Wings 225°F 2.5 hours 165 degrees 

Boudin 230°F 2.5 hours 165 degrees 

Breakfast Sau-

sage 
230°F 3 hours 160 degrees 

Fatties 225°F 3 hours 165 degrees 

Meat Loaf 250 -300°F 3 hours 160 degrees 

Meatballs (2 inch) 225°F 1 hour 165 degrees 

Spare Ribs 225-240°F 6 hours 172 degrees 

Baby Back Ribs 225-240°F 5 hours 168 degrees 

Smoked Corn 225°F 1.5 – 2 hours N/A 

Smoked Potatoes 225°F 2 – 2.5 Hours N/A 

http://wyntk.us/smoking-brisket.shtml
http://wyntk.us/smoking-brisket.shtml
http://wyntk.us/pulled-pork-barbecue.shtml
http://wyntk.us/smoked-chicken-quarters.shtml
http://wyntk.us/smoked-turkey.shtml
http://wyntk.us/smoking-ribs.shtml
http://wyntk.us/smoking-corn-on-the-cob.shtml

