& Smoked Chuck Roast Recipe

Ingredients

e Chuck roast: 3-5 lbs, well-marbled

e Dry rub seasoning:

2 tbsp kosher salt

2 tbsp coarse black pepper

1 tbsp garlic powder

1 tbsp onion powder

1 tbsp smoked paprika

1 tsp cayenne (optional, for heat)

1 tsp dried thyme or oregano (optional, for depth)
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(You can also add a light coat of yellow mustard or olive oil before applying the rub to help it
stick.)

Preparation

1. Trim roast: Remove excess silver skin and hard fat, but leave marbling intact.

2. Dry brine (optional): Season with salt and refrigerate uncovered for 12—24 hours to
enhance flavor and tenderness.

3. Apply rub: Coat evenly with the dry rub mixture.

Smoking Instructions

e Smoker setup: Preheat to 225-250°F. Use hardwoods like oak, hickory, pecan, or cherry
for balanced smoke flavor.
e Cook time per pound:
o At 225°F — ~2 hours per pound
o At 250°F — ~1.5 hours per pound?2
e Internal temperature goals:
o 195°F — tender slices (like brisket)
o 205°F — shreddable/pulled beef2
e Wrapping: When internal temp hits 160—-170°F, wrap in foil or butcher paper to retain
moisture and speed cooking.
e Resting: After removing from smoker, rest wrapped roast in a cooler or oven (off heat)
for 1-2 hours. This redistributes juices and ensures tenderness.

Serving Ideas
o Slice thinly against the grain for brisket-style sandwiches.

e Shred for tacos, nachos, or BBQ beef plates.
o Pair with roasted vegetables, mashed potatoes, or cornbread for a hearty meal.



Key Tips

e Cook to temperature, not just time. Always use a probe thermometer.

e Moisture retention: Add a water pan to your smoker and spritz the roast with beef broth
or apple juice every hour until wrapped.

e Flavor balance: Chuck roast is rich and beefy—smoke woods like oak or pecan
complement without overpowering.

Would you like me to tailor this recipe for vineyard-style entertaining—something you could
serve at 1723 Vineyards with wine pairings and presentation tips? That could elevate it from
backyard BBQ to a hospitality centerpiece.

Sources:2
The roast cooked in 1.5 hours at 230 and is at 205 degrees. Do you know what happened?

Ah, that’s a great observation — something unusual definitely happened. A chuck roast normally
takes much longer at 225-230°F, so finishing in only 1.5 hours suggests a few possible factors:

@ Why Your Roast Cooked So Fast

e Size & Thickness of the Roast
o If your chuck roast was on the smaller side (23 1bs) or thinner than usual, it
would heat through much faster than a thick 56 Ib cut.
e Smoker Calibration
o Many smokers run hotter than the dial or probe indicates. If your chamber was
actually closer to 275-300°F, the roast would reach 205°F in about the time you
saw.
o Even a 20-30°F difference can cut cooking time dramatically.
e Probe Placement
o Ifthe thermometer probe was near the surface or in a thinner section, it may have
read higher than the true center temp. That can make it seem like the roast
“finished” early.
e Meat Composition
o Chuck roasts vary in fat and connective tissue. A leaner cut with less collagen will
heat faster and break down sooner, while a heavily marbled roast takes longer to
render.
e Wrapping or Moisture Retention
o Ifyou wrapped early or had a humid environment (water pan, spritzing), heat
transfer is more efficient, speeding up the cook.

& What To Do Next



e Check tenderness, not just temp. At 205°F, the roast should probe like butter if it’s
truly ready. If it feels tight or resistant, it may need more time resting or even a bit more
cooking.

o Rest generously. Even if it cooked fast, let it rest wrapped for at least 45-60 minutes.
That will help redistribute juices and soften connective tissue.

o Verify smoker temps. Next time, use a calibrated digital thermometer at grate level to
confirm your chamber temp.

-~ In short: your smoker likely ran hotter than you thought, or the roast was smaller/thinner
than expected. The good news is you hit the right internal temp — now it’s all about tenderness
and resting.

Would you like me to give you a step-by-step “probe test” guide so you can confirm if it’s
truly done and ready to shred or slice?

Was I supposed to get a bone in chuck or does it matter?

Great question — the bone-in vs boneless chuck roast choice does make a difference, but it’s not
a dealbreaker. Here’s how it plays out:

Bone-In Chuck Roast

Flavor boost: The bone adds depth and richness to the beef as it smokes.

e Moisture retention: Bone helps insulate the meat, slowing down cooking and keeping it
juicier.

o Cooking time: Slightly longer — expect an extra 30—60 minutes compared to boneless
of the same weight.

e Presentation: Bone-in slices or pulled beef often look more rustic and impressive.

@ Boneless Chuck Roast

o Even cooking: No bone means more consistent heat penetration, so it cooks faster.
o Easier prep & slicing: Simpler to season, wrap, and carve.

e Availability: More common in grocery stores, often sold in uniform sizes.

e Risk: Can dry out a bit faster if not wrapped or spritzed during the cook.

Bottom Line

o Both work beautifully. Bone-in gives you a little more flavor and moisture, while
boneless is more convenient and predictable.

e Ifyourroast cooked unusually fast, that’s consistent with boneless chuck — it heats
through quicker without the bone acting as a heat sink.



Would you like me to give you a side-by-side smoking workflow (prep, timing, wrapping,
resting) for bone-in vs boneless chuck? That way you’ll have a clear playbook no matter which
cut you grab next time.



