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Using Wood Chips When Grilling 

How to Determine Which Chips to Use 
 
There’s nothing quite like grilling during the warm summer months. When 

you choose to grill with wood chips, you can infuse the meat with delicious 
flavors that you can’t get otherwise. While you can use any type of wood 

chip when grilling, some chips go better with particular types of meat. Use 
the following combinations to get the best flavor possible when cooking meat 

on your grill. 
 

When beef is your meat of choice, you may want to use either mesquite, oak 
or cherry wood chips to give it a unique flavor your friends and family will 

love. Mesquite is a great choice if you have Tex-Mex foods on your menu. 
Cherry wood will add a fruity flavor to your meat with just a hint of tartness. 

 
Chicken is a more delicate meat. Using subtle flavored chips will ensure you 

don’t overpower the meat itself. Apricot, hickory, maple and pecan are good 

choices when chicken is on the grill. Use apricot or maple to add a little 
sweetness to your meat. This will allow you to reduce the sugar-laden 

condiments you normally use. If you like a little nutty taste, pecan wood 
chips will provide that undertone. 

 
Speaking of pecan wood chips, they are also great to use when you have a 

duck on the grill. Many people don’t consider cooking duck much less tossing 
it on the grill. You won’t be disappointed when you have grilled duck to 

serve for dinner. 
 

Hickory wood chips are universal as they can be used with any types of 
meat. You can’t go wrong when pairing hickory wood chips with pork. 

Whether you’re grilling pork ribs, ham steaks or pork chops, hickory is the 
best choice. You can add a few apple, or even apricot, wood chips if you like 

a slightly sweet and fruity taste with your pork. 

 
It used to be that lamb was a common grilled dish but it isn’t served as often 

as it once was. Lamb can be an expensive cut of meat, but there’s nothing 
to compare it with. When choosing to grill lamb, use cherry wood chips. The 

fruity, tartness provided by cherry wood chips is out of this world. 
 

More and more people are choosing to grill seafood now that there are 
special pans or grates to grill them on. Fish and seafood is best paired with 

alder, apple, maple or oak wood chips. Alder will bring out the natural 
flavors of the seafood while apple will enhance the flavor of the fish. 



  

  

 

Turkey may be most often prepared at Thanksgiving but there is no reason 
not to enjoy it throughout the year. Use pecan wood chips when you grill 

turkey as it will add a nutty flavor to the meat. 
 

Wood chips for grilling are available to purchase at most discount or 
hardware stores. You can also purchase them from online sources which 

may have a wider variety to choose from. When considering how much to 
buy, keep in mind that hardwood chips will last longer than softer woods. 

 
No matter what meat you choose to use, getting different flavors from wood 

chips is an easy thing to do. Remember to soak and drain the wood chips 
prior to adding them to the smoker box on your grill. 



  

  

Barbecue Rubs Made Easy 
 

Any mixture of ground spices used for seasoning any raw food can be 

classified as a “rub”. This mixture is usually applied heavily to meats which 
creates a flavored coating.  Rubs can be used in a variety of ways. Rubbed 

food can be cooked right away or left to marinate. The flavor will be 
intensified if the food is rubbed, wrapped in plastic wrap and left in the 

refrigerator for several hours. Before cooking, bring the food to room 
temperature. 

  

A rub is certainly one area where cooking allows for individuality. Adding 
sugar will cause a sweet crystallization and is especially good on pork. 

Adding herbs, crushed garlic, ginger, or turmeric, for example, will render a 
different flavor all together. Grilling is probably the most chosen of cooking 

methods in which a rub is used although baking and pan roasting are 
popular as well. When grilling, a dry rub is used whereas a wet rub might be 

better suited for baking where liquid is present. A good rub will be a balance 
of flavors which complement the food, not overpower it. 

 
 To get started, decide how much to make. Since your rub will develop over 

time, it might be better to start with a only a little. Be sure to record each 
mixture so that once you get it just right you have the formula. Remember 

that a rub will begin to lose its flavor after a few months. Choose a flavor, 
sweet, sour, or bitter and build on it. Experiment with different types of 

sugar and salts. Add paprika for color, peppers or chilies for zing. Try your 

blend on different types of meat and vegetables to see what works together. 
 

Many people use a brine to add flavor as well as moisture but it contains a 
lot of salt (1 cup to 1 gallon of water). A marinade mix can be added to the 

brine and it will soak into the meat with the brine. But, beware of getting a 
double dose of salt! Make sure you omit the salt in your marinade or you’ll 

have meat that’s too salty to eat. Also note, any meat labeled “enhanced or 
basted” has been injected with a salt solution. Heavy meat needs to soak in 

the brine for about 1 hour per pound of meat, but lighter types, like shrimp, 
only need 30 minutes. If the meat is covered with a layer of salt when 

removed from the brine it needs to be rinsed to remove this. Otherwise it 
can go directly to the grill. 

 
Depending on where you live, rubs can be wet or dry. In Memphis, 

Tennessee, for example, meat is seasoned with a dry rub and mopped with 

BBQ sauce when served. Kansas City, on the other hand, uses a wet rub on 
their meat before and during cooking.  

 



  

  

While exact recipes are seldom given to the public, you can find many on-

line that are similar in taste.  Here is one very close to Rendezvous from 
Memphis.  This will make about 2 cups, enough for 12 pounds of ribs, and 

can be stored for several months. 
 

Ingredients 
8 tablespoons paprika 

4 tablespoons powdered garlic 
4 tablespoons mild chili powder 

3 tablespoons ground black pepper 
3 tablespoons kosher salt 

4 teaspoons whole yellow mustard seed 
1 tablespoon crushed celery seed 

1 tablespoon whole celery seed 
1 tablespoon dried crushed oregano 

1 tablespoon dried crushed thyme 

1 tablespoon whole allspice seeds 
1 teaspoon ground allspice 

1 tablespoon whole coriander seed 
1 teaspoon ground coriander 

1 teaspoon Accent brand seasoning (be aware this contains monosodium 
glutamate) 

 
  
 

 



  

  

Basic Food Safety 

 

When preparing and cooking food, there are a few basic rules for making 
sure the food is safe to eat. All purchased foods have been handled by a 

number of people before it reaches your kitchen counter. Therefore, the 
contamination risks are much higher than if you grow and process the foods 

yourself. 

That being said, contamination can come from anywhere including the 
original grower. Raw meat can contain bacteria such as e-coli, salmonella 

and parasites. Proper handling and cooking is a must in every kitchen as it 

can prevent unnecessary illness. 

The first step to keeping your family safe is to wash. Wash your hands, wash 
the food, both fruit and vegetables, and wash all surfaces that the food may 

touch. Washing hands and surfaces should be done often during meal 
preparation.  

Separate the foods and juices to prevent cross contamination. Use separate 
cutting boards for raw meat and vegetables. Don’t place cooked food on the 

same platter that held raw food. 

Foods must be cooked at the correct temperature. Ground beef, pork, veal 
and lamb must reach a temperature of 160 degrees. However, if they are 

cut into steaks, roasts or chops, the internal temperature only needs to 
reach 145 degrees. Turkey, chicken and pork need 160 degrees in any form. 

Even precooked pork needs to be brought to 140 degrees just to be safe.  

Eggs need to be cooked until both the yolk and the white are firm (sorry 

over-easy lovers) and any egg dish must reach 160 degrees. Bringing 
leftovers and casseroles to 165 degrees will render them safe. 

Be careful with raw foods. Seafood, for example, may contain toxins like 

Mercury when raw and can harm young children and unborn babies. Avoid 
raw bean sprouts. Always marinate food in the refrigerator, not on the 

counter, and if the marinade is to be applied to the food as it cooks, make a 

separate batch from that which held the raw food. 

Lastly, refrigerate food quickly. Bacteria can double every 20 minutes at 
room temperature. The coldness in the refrigerator will stop this and proper 

cooking will destroy all bacteria. Milk and cheese must be cold and be sure it 
is pasteurized. Should you lose power, keep the refrigerator and the freeze 



  

  

closed. If you do this, food should stay safe in the refrigerator for about 4 

hours and in the freezer for 2 days if it’s full, less if not. Dry ice can be 
purchased to put in these appliances for longer storage. 

While important for everyone, special consideration should be given 

pregnant women, older people and anyone with a chronic illness as the 
results of poisoning can be severe. Check for food recalls and other 

information at foodsafety.gov to be an aware and healthy cook. 

 

 

 

 

 


