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RECIPES // Smoked Pork Chops

Recipe for the Old Smokey Electric Smoker
Ingredien

thick pork chops

salt

pepper

barbecue sauce or soy sauce, if desired

Di .

Use nice, thick chops and rub well with salt and pepper. You can also brush with barbecue or
soy sauce if you wish. Place in Old Smokey Electric Smoker on High for 20 minutes, then
reduce heat until chops are done.
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