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How	to	smoke	a	tri	tip	in	electric	smoker

Only	remove	fat	that	won’t	render.	Tri-tip	is	also	different	from	thick	cuts	of	meat	like	brisket	or	pork	butt,	as	it	is	a	thin	cut	that	should	be	flipped	every	15	minutes	for	even	cooking.Always	use	quality	thermometers.	A	classic	choice	for	smoking	beef	due	to	its	strong	flavor	and	ability	to	impart	a	deep	smoke	ring.MapleA	mild	wood	with	a	subtle,
sweet	flavor.	Please	read	our	disclosure	policy.	A	brisket	could	take	15	to	18	hours,	whereas	a	tri-tip	is	a	smaller,	leaner	cut	of	meat	that	will	only	take	under	2	hours	to	cook.The	tri-tip	is	from	the	hindquarter	of	the	animal	and	is	attached	to	the	sirloin.	If	it	drops	too	low,	add	more	wood	or	adjust	the	airflow.	Once	the	tri-tip	is	nearly	done,	heat	a	cast-
iron	skillet	over	high	heat	with	some	butter	and	drop	the	sprig	of	rosemary	on	the	butter.	With	a	little	effort,	you	can	smoke	and	serve	a	delicious	tri-tip	that	will	impress	your	guests.	For	tri-tip,	I	smoke	for	about	2-3	hours	or	until	the	internal	temperature	reaches	about	135-140	degrees	Fahrenheit.It’s	important	not	to	overcook	the	tri-tip,	leading	to	a
tough,	dry	texture.	Look	for	one	that	has	some	marbling	and	a	deep	red	color.	It’s	also	much	cheaper	to	make	a	large	batch	of	rub.	I	also	trim	off	any	excess	fat,	which	can	lead	to	flare-ups	and	uneven	cooking.Next,	I	like	to	apply	a	rub	and	seasoning	to	the	tri-tip.	I	like	to	use	a	strong	wood	like	oak	or	hickory.Season	the	meat.	One	of	the	most	popular
ways	to	cook	tri	tip	is	on	a	Santa	Maria-style	grill,	which	is	a	wood-fired	grill	with	a	grate	that	can	be	adjusted	to	different	heights.	If	you’re	up	for	trying	something	new,	and	you	want	to	cook	tri	tip	from	start	to	finish	in	a	cast-iron	skillet,	check	out	this	recipe	for	Cast	Iron	Tri	Tip	Roast.	The	TP19	and	the	TP20	to	make	sure	that	all	your	meat	is
cooked	safely	and	to	perfection.Tri-Tip	TemperatureDoneness130°FRare140°FMedium	RareTri-Tip	is	a	lean	cut	of	meat	and	is	best	serve	rare	or	medium	rare.	In	this	article,	we’ll	go	over	the	steps	for	smoking	tri-tip	in	an	electric	smoker,	including	what	temperature	to	set	your	smoker,	what	wood	chips	to	use,	and	how	long	to	cook	the	tri-tip.Tri-tip	is
a	popular	barbecue	meat	that	has	gained	popularity	in	recent	years.	I	like	to	smoke	at	around	225-250	degrees	Fahrenheit	for	tri-tip.	Here	are	the	steps	I	take:First,	I	choose	the	right	wood	for	smoking.	I	like	to	use	a	simple	rub	of	salt,	pepper,	garlic,	and	onion	powder,	but	feel	free	to	experiment	with	your	favorite	seasonings.Use	the	right	wood:
Hickory	and	oak	are	my	preferred	woods	for	smoking	tri-tip	but	feel	free	to	use	whatever	wood	you	like.	Keep	a	close	eye	on	the	temperature	and	don’t	overcook	the	tri-tip,	which	can	lead	to	a	tough	and	dry	end	product.Finally,	don’t	forget	to	let	the	tri-tip	rest	before	slicing	and	serving.	I	use	a	meat	thermometer	to	check	the	temperature	regularly
and	ensure	it	doesn’t	exceed	140	degrees	Fahrenheit.Finally,	when	the	tri-tip	is	done	smoking,	I	remove	it	from	the	smoker	and	let	it	rest	for	at	least	10-15	minutes	before	slicing.	Tri-tip	has	become	a	popular	choice	for	barbecue	in	recent	years,	and	it’s	easy	to	see	why	–	it’s	flavorful,	tender,	and	easy	to	cook.	How	to	Sear	Tri	Tip	The	final	step	is	a
high	heat	sear	to	lock	in	all	of	those	juices	and	get	a	gorgeous	crust	on	the	exterior	of	the	meat.	It	can	help	to	call	ahead	and	request	a	tri-tip	so	they	will	have	one	waiting	for	you	to	arrive.	Kosher	salt,	fresh	ground	black	pepper,	and	garlic	powder	sprinkled	liberally	on	all	sides	is	a	great	starting	point	for	this	tri	tip.	Tri-tip	is	best	served	sliced,	with	a
delicious	pile	of	homemade	mashed	potatoes	and	some	steamed	broccoli.	The	grain	changes	in	a	tri	tip,	so	I	always	start	at	the	smallest	point	end	and	angle	my	knife	as	needed	to	keep	my	slices	going	against	the	grain.	I	prefer	to	use	a	combination	of	hickory	and	oak	for	tri-tip,	as	they	provide	a	good	balance	of	smoky	flavor	without	overwhelming	the
natural	taste	of	the	meat.	If	you	want	to	see	more	of	my	recipes,	tips,	and	behind-the-scenes	action,	follow	along	on	my	social	channels.	I	follow	the	guide	below	for	smoking	and	then	searing	meat	to	ensure	I	end	up	with	it	perfectly	cooked	in	the	middle:	For	the	first	smoking	step,	pull	off	your	tri	tip	roast	at	the	following	temperature:	Rare:	115-120
degrees	F	Medium	Rare:	125-130	degrees	F	*Medium:	135-140	degrees	F	Medium	Well:	145-150	degrees	F	Well	Done:	150-155	degrees	F	For	the	second	searing	step,	pull	off	your	tri	tip	at	the	following	temperature:	Rare:	125	degrees	F	Medium	Rare:	135	degrees	F	*Medium:	145	degrees	F	Medium	Well:	155	degrees	F	Well	Done:	160	degrees	F
Once	your	steak	reaches	your	desired	temperature	during	the	searing	phase,	remove	it	to	a	cutting	board	and	let	it	rest	for	15	minutes.	A	130°	F	temperature	will	be	rare,	and	140°	F	will	be	medium	rare.	Whether	you’re	a	seasoned	pro	or	a	beginner,	I	hope	these	tips	will	help	you	smoke	a	delicious	tri-tip	with	your	family	and	friends	coming	back	for
seconds	(and	maybe	even	thirds).Let’s	get	started.Before	I	even	think	about	firing	the	smoker,	I	prepare	the	tri-tip	properly.	When	your	tri	tip	is	near	the	correct	internal	temperature,	preheat	a	cast	iron	skillet	over	high	heat.	This	will	help	to	keep	the	meat	moist	and	tender	during	smoking.Season	well:	Don’t	be	afraid	to	use	plenty	of	seasoning	on	the
tri-tip.	This	lean	cut	of	meat	usually	weighs	around	5	lb,	and	at	first	it’s	hard	to	tell	if	it’s	actually	a	steak	or	a	small	roast.	Most	cooking	videos	show	tri-tip	looking	very	rare.	This	will	help	to	ensure	that	your	tri-tip	is	cooked	to	perfection	and	ready	to	enjoy	in	no	time.As	with	most	meats,	slice	tri-tip	against	the	grain	to	make	sure	that	the	meat	is	nice
and	tender.	Make	sure	to	pull	the	meat	off	the	smoker	within	5-10	degrees	of	the	desired	temperature!	Read	More	>>	Top	5	Best	Woods	for	Smoking	Tri-Tip	The	final	step	creates	a	delicious	crust	on	the	tri	tip	by	searing	at	high	temperatures.	Tri-tip	should	take	around	2	hours	to	cook	in	an	electric	smoker	and	a	quality	meat	thermometer	is
recommended	to	ensure	precision	in	cooking.	Check	the	internal	temperature	periodically	until	it	is	within	5-10	degrees	of	your	desired	temperature.	First	is	seasoning,	the	second	is	smoking,	and	the	third	is	searing.	During	the	initial	smoking	process,	you	should	remove	your	tri	tip	at	the	following	temperatures:	Rare-	115-120	Medium	rare-	125-130
Medium-	135-140	Medium	well-	145-150	Well	Done-	150-155	During	the	searing	process,	remove	the	tri	tip	at	the	following	internal	temperatures:	Rare-	125	Medium	rare-	135	Medium-	145	Medium	well-	155	Well	done-	160	Once	it	reaches	your	desired	temperature,	remove	it	from	the	heat	and	allow	it	to	rest	on	a	cutting	board	for	15	minutes.	It’s
delivered	straight	to	your	door!	If	you	don’t	have	any	Beef	Seasoning	on	hand	and	you	just	can’t	wait	to	make	your	tri	tip,	feel	free	to	make	something	from	scratch!	My	Steak	Seasoning	or	Montreal	Seasoning	recipes	would	both	be	delicious!	How	to	Smoke	Tri	Tip	You	can	smoke	a	tri	tip	on	any	kind	of	smoker	you	have	available,	however,	you	need	to
be	able	to	maintain	a	pretty	solid	225	degrees	F	for	the	second	step	of	the	process.	Pull	your	roast	out	of	the	pan	and	move	onto	a	cutting	board.	Tri-tip	and	brisket	should	be	cooked	differently.	Letting	its	natural	flavors	take	center	stage	is	key	and	requires	practice	and	experimentation.Once	mastered,	smoking	this	delectable	dish	will	be	so	satisfying
that	they	won’t	even	know	what	hit	them!Choose	the	right	cut:	Look	for	a	well-marbled	tri-tip	with	fat.	There	are	several	products	on	Amazon,	you	can	check	them	out	here.It’s	always	better	to	make	your	own	barbecue	rub	at	home.	You	can	find	all	our	Tri	Tip	Recipes	at	Hey	Grill	Hey!	Smoked	Tri	Tip	Recipe	Follow	the	recipe	below	and	let’s	make	this
tri	tip	recipe	together!	I’m	all	about	helping	you	make	better	BBQ,	feed	the	people	you	love,	and	become	a	BBQ	hero.	Read	More	>>	Top	5	Best	Grilling	Tool	Sets	For	a	medium	rare	steak,	plan	about	2	hours	for	smoking,	5-6	minutes	to	sear	it	and	an	additional	15	minutes	to	let	it	rest.	If	it’s	your	first	time	fixing	a	tri-tip,	you	can	keep	the	seasonings
simple	with	salt,	pepper,	and	some	garlic	powder	sprinkled	liberally	on	the	meat.	Get	yourself	a	good	instant-read	thermometer	and	make	sure	that	you’re	cooking	meat	to	precision.	It	has	since	gained	popularity	in	other	parts	of	the	country,	particularly	in	barbecue-centric	states	like	Texas	and	Tennessee.Tri	tip	can	be	cooked	using	a	variety	of
methods,	including	grilling,	smoking,	and	roasting.	To	slice	tri	tip,	start	by	trimming	off	any	excess	fat	and	slicing	the	meat	against	the	grain	into	thin	slices.	This	involves	cleaning	the	grates	and	ensuring	the	smoker	is	at	the	right	temperature.	Some	people	also	like	to	serve	tri-tip	with	a	flavorful	sauce,	such	as	chimichurri	or	barbecue	sauce,	but	I
find	that	the	meat’s	natural	flavor	is	enough.Regarding	wine	pairings,	a	bold	red	wine	such	as	cabernet	sauvignon	or	zinfandel	pairs	well	with	a	tri-tip.	Also,	tri-tip	is	a	lean	cut	and	is	will	dry	out	easily	if	left	it	in	the	smoker	for	a	long	period.For	short	cooks	under	2	hours,	there’s	no	need	for	wrapping.	As	you	would	know,	electrics	produce	less	smoke
than	other	smokers,	so	having	smoldering	wood	from	a	tube	is	a	game-changer	for	electric	users.To	use	a	smoke	tube,	all	you	do	is	fill	the	metal	cylinder	with	wood	pellets,	light	the	end,	and	wait	for	the	wood	to	smoke.	Here’s	how	I	finish	and	serve	the	tri-tip:First,	I	slice	the	tri-tip	against	the	grain	into	thin	strips.	Plan	about	2-3	minutes	of	searing
per	side,	spooning	the	butter	over	the	tri-tip	as	you	cook	it.	Jump	to	Recipe	↓Rate	RecipeThis	post	may	contain	affiliate	links.	They’re	all	super	juicy	and	bursting	with	good,	beefy	flavor.	Place	the	tri-tip	on	the	grill	and	cook	until	the	internal	temperature	reaches	115°F	(around	1.5	hours).	The	three	steps	to	creating	the	perfect	smoked	tri	tip	are
seasoning,	smoking,	and	searing.	Best	of	all?	This	is	because	tri-tip	is	a	lean	and	does’t	have	much	fat	to	keep	it	moist	and	tender	as	other	cuts	of	meat	do.	The	times	will	vary	slightly	based	on	the	doneness	you’re	trying	to	achieve	in	the	center	of	your	meat.	To	reverse	sear	the	tri-tip	in	your	electric	smoker,	smoke	the	meat	until	the	internal
temperature	reaches	around	about	115°	F.Then	sear	the	tri-tip	in	a	hot	pan	or	the	grill	until	the	internal	meat	temperature	reaches	140°	F	for	medium	rare	or	130	for	rare.Reverse	searing	is	a	technique	that	involves	smoking	the	meat	at	a	low	temperature	until	it	is	almost	cooked	to	the	desired	doneness,	and	then	finishing	it	off	with	a	high-heat	sear.
Brisket	needs	to	be	cooked	low-and-slow,	whereas	tri-tip	is	a	lean	cut	and	should	only	be	cooked	for	a	few	hours.“Brisket	vs	Tri-Tip	–	The	Ultimate	Comparison”Tri-Tip	is	a	triangular-shaped	piece	of	meat	that	is	found	at	the	bottom	of	the	sirloin,	on	beef.	Tri	tip	roast	is	a	triangle-shaped	cut	of	beef	roast	that	comes	from	the	lower	part	of	the	bottom
sirloin.	Fire	up	your	smoker	or	grill	and	get	it	to	a	preheated	temperature	of	225	degrees.	Put	2-3	tablespoons	of	butter	into	the	cast	iron	skillet	and	let	it	melt.	This	allows	the	juices	to	redistribute	throughout	the	meat,	resulting	in	a	more	tender	and	flavorful	end	product.I	hope	this	article	has	provided	valuable	tips	and	tricks	for	smoking	tri-tip	and
that	you	feel	confident	in	trying	it	out	for	yourself.	Treat	a	tri-tip	as	you	would	a	brisket	flat.	These	thermometers	are	affordable	and	high-quality.	It	is	important	to	note	that	tri-tip	is	a	lean	cut	of	meat	that	is	best	served	rare	or	medium	rare,	but	can	become	dry	if	overcooked.It	is	also	different	from	thick	cuts	of	meat	like	brisket	or	pork	butt,	as	it	is	a
thin	cut	that	should	be	flipped	every	15	minutes	for	even	cooking.“Master	the	Art	of	Smoking	Tri	Tip:	A	Comprehensive	Guide”Tri-tip	is	best	served	medium	or	medium	rare,	and	I	think	you’ll	find	this	is	the	way	most	pitmasters	will	prepare	tri-tip.	Smoked	Tri	Tip	is	a	flavorful	and	juicy	steak	that	will	soon	become	one	of	your	favorites.	This	will	help	to
ensure	that	the	tri	tip	is	tender	and	easy	to	chew.You	probably	won’t	get	much	of	a	smoke	ring	on	a	tri-tip	because	it’s	only	a	short	cook,	so	it	won’t	get	much	in	the	smoke.	If	you	like	your	tri	tip	with	a	bit	more	oomph,	you	can’t	go	wrong	with	a	more	complex	seasoning.	Paired	with	the	perfect	seasonings	and	cooking	temperatures,	this	tri	tip	will
quickly	become	a	family	favorite.	It	is	important	to	monitor	the	internal	temperature	of	the	meat	and	the	smoker	temperature	throughout	the	cook	to	ensure	that	the	tri	tip	is	cooked	to	perfection.Tri	tip	pairs	well	with	a	variety	of	seasonings	and	rubs,	but	a	simple	blend	of	salt,	pepper,	and	garlic	powder	is	all	you	really	need.	Wrapping	will	stop	the	tri-
tip	from	absorbing	the	smoke	flavor—which	defeats	the	purpose	of	cooking	meat	in	a	smoker.It	is	not	necessary	to	wrap	tri-tip	in	foil	as	it	is	a	short	cook,	and	wrapping	will	prevent	the	meat	from	absorbing	smoke	flavor.	I	recommend	using	an	internal	thermometer	to	check	the	temperature	of	your	meat	throughout	the	cooking	process.	Feel	free	to
use	this	recipe	as	a	guide,	and	add	your	own	favorite	seasonings	or	sauces	as	you	see	fit.	Brisket	is	from	the	forequarter	and	is	a	hard-working	muscle,	which	is	why	brisket	is	tough.	You	can	achieve	that	perfect	smoky	flavor	and	tender	texture	balance	with	practice	and	attention	to	detail.Remember	to	choose	a	well-marbled	cut	of	meat,	season	it	well,
and	use	the	suitable	wood	and	smoker	setup	to	achieve	the	best	results.	Lightly	press	the	seasoning	into	the	meat.Place	in	the	tri	tip	directly	on	the	grill	grates	of	your	smoker.	I’ve	had	mine	for	years	and	take	it	with	me	everywhere.	In	today’s	post,	I’ll	teach	you	how	to	cook	tri	tip	like	a	pro!	What	is	Tri	Tip?	To	smoke	tri-tip	in	an	electric	smoker,	set
the	temperature	between	225°F	and	275°F	and	fill	the	woodchip	tray	with	hickory,	pecan,	cherry,	or	your	preferred	smoking	wood.	It’s	not	thick	roasting	meat	like	brisket	or	a	pork	butt.	Once	it	reaches	the	last	desired	searing	temperature,	move	it	to	a	cutting	board	and	allow	it	to	rest	for	15	minutes.	This	helps	to	break	up	the	muscle	fibers	and
make	the	meat	more	tender.	It’s	best	to	flip	it	maybe	every	15	minutes	just,	so	it	cooks	evenly.	You	can	do	this	in	a	cast	iron	skillet	with	some	butter	or	directly	on	a	gas	grill	for	those	desirable	grill	marks.	If	you	prefer	a	more	flavorful	meal,	you	can	add	some	beef	seasoning	(or	even	steak	seasoning)	to	your	tri	tip.	Can	be	used	to	add	a	touch	of
sweetness	to	the	smoky	flavor	of	beef.AppleA	mild	wood	with	a	sweet,	fruity	flavor.	But,	this	dish	can	also	be	served	with	any	type	of	potatoes	you	desire	or	with	BBQ	fixings	like	coleslaw	and	macaroni	salad.	This	recipe	will	have	you	smoking	your	tri-tip	like	a	pro!	Tri-tip	is	the	lower	part	of	a	sirloin,	consisting	of	a	triangle	shaped	roast.	It’s	known	for
its	rich,	beefy	flavor	and	tender	texture,	making	it	a	popular	choice	for	smoking.However,	like	any	meat,	tri-tip	requires	proper	preparation	and	smoking	techniques	to	achieve	the	best	possible	flavor	and	texture.In	this	article,	we’ll	cover	everything	you	need	to	know	about	smoking	tri-tip,	from	selecting	the	right	cut	to	choosing	the	best	wood	for
smoking.	Calories:	81kcal	|	Carbohydrates:	1g	|	Fat:	8g	|	Saturated	Fat:	5g	|	Cholesterol:	22mg	|	Sodium:	75mg	|	Potassium:	13mg	|	Vitamin	A:	315IU	|	Vitamin	C:	0.2mg	|	Calcium:	22mg	|	Iron:	0.7mgNutrition	information	is	automatically	calculated,	so	should	only	be	used	as	an	approximation.	The	tri	tip	slowly	rises	in	temperature	during	this	step,
ensuring	it	is	cooked	thoroughly	without	drying	it	out.	Work	your	way	towards	the	larger	end,	cutting	quarter	inch	slices	(or	larger	depending	on	your	preference!)		Cutting	against	the	grain	ensures	all	the	juices	stay	in	the	meat	and	that	each	slice	will	be	delicious	and	tender.	Using	your	favorite	beef	seasoning	(or	an	equal	mix	of	salt,	pepper,	and
garlic	powder),	sprinkle	the	seasoning	over	the	tri-tip	so	it	is	completely	covered.	Are	you	looking	for	an	easy-to-follow	recipe	for	smoking	tri	tip?	Cheap	thermometers	will	give	you	inaccurate	readings.	These	handy	tools	will	double	your	smoke	output,	which	makes	it	the	perfect	accessory	for	an	electric	smoker.	Can	be	used	to	add	a	hint	of	sweetness
to	the	smoky	flavor	of	beef.PeachA	mild	wood	with	a	sweet,	fruity	flavor.	You’re	in	the	right	place!	In	this	TheGrillingDad.com	guide,	you’ll	learn:	Ingredients	you’ll	need	How	long	to	smoke	it	Step-by-step	guide	on	how	to	smoke	tri	tip	And	much	more!	Tri-tip	is	a	delicious	beef	cut	and	when	it	is	smoked,	you	really	bring	out	the	flavors	and	tenderness
of	it.	Fat	is	always	good	for	flavor	and	moisture	but	also	for	protecting	any	smoking	meat.Apply	a	decent	amount	of	barbecue	rub	all	over	the	tri-tip,	especially	barbecue	rather	goes	well	with	meat.	You	can	use	any	combination	of	spices	and	herbs,	but	a	simple	blend	of	salt,	pepper,	garlic	powder,	and	paprika	works	well.Rub	the	seasoning	into	the
meat	and	let	it	sit	for	at	least	30	minutes	(or	even	overnight)	to	allow	the	flavors	to	penetrate.When	it	comes	time	to	smoke	the	tri-tip,	let	it	come	to	room	temperature	before	placing	it	in	the	smoker.	As	someone	who	loves	nothing	more	than	firing	up	the	smoker	on	a	lazy	Sunday	afternoon,	I’m	excited	to	share	some	tips	and	tricks	for	smoking	the
perfect	tri-tip.Tri-tip	is	a	delicious,	triangular	beef	cut	from	the	bottom	sirloin	for	that	unfamiliar.	Store-bought	rubs	contain	too	much	salt,	so	I	like	to	make	my	own	to	control	the	ingredients.	If	you	purchase	your	tri-tip	from	a	butcher,	it	is	trimmed	and	typically	weighs	2-3	pounds.	Gently	press	the	seasoning	into	the	meat.	You	can	use	whatever
smoker	or	grill	you	have	available	but	you	will	need	to	maintain	a	consistent	temperature	of	225	degrees	for	best	results.	If	you	prefer	your	meat	well-done,	just	be	aware	that	a	tri-tip	is	easy	to	dry	out	when	overcooked.	Tri	tip	is	a	large	cut	of	meat	that	comes	as	small	as	1.5lbs	to	as	large	as	5lbs.	Here	is	a	great	homemade	rub	recipe	that	you	can	try.-
½	Cup	Paprika-	½	Cup	Salt-	½	Cup	Sugar-	½	Cup	Granulated	Garlic-	¼	Cup	Granulated	Onion-	¼	Cup	Chili-	¼	Cup	Cumin-	2	Tablespoons	Black	Pepper-	2	Tablespoons	Dry	Mustard-	1	Tablespoon	Cayenne	PepperCombine	all	the	spices	together	in	a	large	mixing	bowlStore	rub	in	rub	shakersHow	To	Smoke	Tri-Tip	Like	A	BBQ	PitmasterHow	to	Smoke
Bacon	in	an	Electric	Smoker	Ensure	not	to	use	too	much	mesquite,	as	it	can	be	quite	strong.Monitor	the	temperature:	Keep	a	close	eye	on	the	smoker’s	temperature	throughout	the	smoking	process.	If	you	prefer	meat	well-done,	a	tri-tip	may	become	dry	if	overcooked.	Can	be	used	to	add	a	hint	of	sweetness	and	a	slight	tang	to	the	smoky	flavor	of
beef.When	trimming,	leave	a	1/4	inch	of	fat	on	the	underside	to	help	protect	it	the	meat	during	the	cook.	Your	butcher	may	not	be	aware	of	a	tri-tip,	so	you	might	have	to	talk	to	him	about	it	(although	this	cut	is	becoming	more	popular,	so	the	butcher	should	know	about	it).Tri	tip	is	a	staple	of	Santa	Maria-style	barbecue,	which	originated	in	the	central
coast	of	California.	Remove	the	tri-tip	from	the	smoker	and	reverse	sear	it	on	a	hot	pan	or	grill	until	the	internal	temperature	reaches	130°F	for	rare	or	140°F	for	medium	rare.	I	highly	recommend	the	thermometers	I	use.	I	adjust	the	vents	to	let	out	heat	if	it	gets	too	high.Setting	up	the	smoker	takes	time	and	attention,	but	achieving	that	delicious,
smoky	flavor	in	the	tri-tip	is	well	worth	it.Now	that	the	smoker	is	set	up	and	at	the	right	temperature,	it’s	time	to	smoke	the	tri-tip.	Then,	place	it	in	your	electric	smoker	and	watch	the	smoke	roll	out.	Drop	in	the	sprig	of	rosemary	and	then	place	the	tri	tip	into	the	sizzling	butter.	*I	do	not	recommend	cooking	steak	past	medium,	as	it	is	the	most
flavorful	and	juicy	from	medium-rare	to	medium.	You	can	also	serve	it	with	a	bun	and	some	BBQ	sauce	if	you	desire!	After	you	have	eaten	your	fill,	pack	the	leftovers	in	an	airtight	container	and	place	it	in	the	fridge.	If	you	find	that	the	underside	of	your	meat	cooks	faster	—	then	flip	it.ActionDescriptionReverse	searPartially	smoke	the	tri-tip	before
finishing	in	a	pan	or	on	the	grillFlipTurn	the	tri-tip	over	every	15	minutes	to	ensure	even	cookingWrap	in	foilNot	necessary	for	short	cooks	under	2	hours,	as	it	can	prevent	the	tri-tip	from	absorbing	smoke	flavorSlice	against	the	grainCut	the	tri-tip	in	a	way	that	makes	it	tender,	not	chewyYou	don’t	need	to	wrap	tri-tip	in	foil	because	it’s	a	short	cook.	A
store	bought	tri	tip	that	hasn’t	been	trimmed	can	weigh	up	to	5	pounds!	Tri-tip	is	one	of	the	less	common	cuts	of	meat	to	find	at	your	regular	grocery	store.	There	are	three	steps	to	mastering	the	perfect	smoked	tri	tip.	2-3	pound	tri-tip	roast	(silver	skin	and	fat	cap	removed)	2	tablespoons	beef	seasoning	(or	an	equal	mix	of	salt,	pepper,	and	garlic
powder)	3	tablespoons	salted	butter	1	sprig	rosemary	Seasoning	is	an	important	part	of	the	perfect	smoked	tri-tip.	A	simple	green	salad	and	some	garlic	bread	make	great	accompaniments.	Tri-tip	should	take	around	2	hours	to	cook	in	an	electric	smoker	and	a	quality	meat	thermometer	is	recommended	to	ensure	precision	in	cooking.Wrapping	will
prevent	the	tri-tip	from	absorbing	smoke	flavor.	Master	these	three	key	steps	and	you’ll	be	on	your	way	to	the	tastiest,	juiciest	tri	tip	your	taste	buds	ever	touched.	If	you	are	a	good	recipe	for	rub,	check	this	out.	If	you	want	to	buy	a	rub,	I	would	highly	recommend	Killer	Hogs	or	Slap	Yo	Daddy.EquipmentDescriptionElectric	smokerA	device	used	to
smoke	meat	using	electricityMeat	thermometerA	tool	used	to	measure	the	internal	temperature	of	meatWood	chipsSmall	pieces	of	wood	used	to	add	flavor	to	smoked	meatGrill	or	panA	cooking	surface	used	to	sear	the	tri-tipTri-tip	is	a	thin	cut	of	meat.	Here’s	what	I	do:First,	I	select	a	good	quality	cut	of	tri-tip.	Best	Tri	Tip	Recipes	Tri	tip	your	jam?
Slicing	with	the	grain	will	make	the	meat	chewy.	Make	sure	to	leave	some	space	between	the	meat	and	the	sides	of	the	smoker	for	proper	airflow.Next,	I	monitor	the	temperature	and	adjust	the	vents	to	maintain	a	consistent	temperature.	I	also	add	wood	chips	or	chunks	regularly	to	keep	the	smoke	going.	Adjust	the	vents	to	let	out	some	heat	if	it	gets
too	high.Don’t	overcook:	Tri-tip	is	best-served	medium-rare,	so	remove	it	from	the	smoker	when	the	internal	temperature	reaches	about	135-140	degrees	Fahrenheit.Let	it	rest:	Allow	the	tri-tip	to	rest	10-15	minutes	after	smoking	to	allow	the	juices	to	redistribute	throughout	the	meat.Slice	against	the	grain:	When	serving	the	tri-tip,	make	sure	to	slice
against	the	grain	to	help	break	up	the	muscle	fibers	and	make	the	meat	more	tender.With	a	bit	of	patience	and	effort,	smoking	tri-tip	can	be	an	immensely	fulfilling	process	with	delicious	results.	You	can	also	order	tri-tip	online	from	a	butcher	like	Snake	River	Farms	and	have	it	conveniently	delivered	right	to	your	front	door.	This	allows	the	juices	to
redistribute	throughout	the	meat,	resulting	in	a	more	tender	and	flavorful	end	product.You	must	be	patient	and	focused	while	smoking	tri-tip,	but	the	result	is	worth	it.	It	is	important	to	use	a	meat	thermometer	to	ensure	that	the	tri	tip	is	cooked	to	the	proper	temperature.It	is	not	necessary	to	wrap	tri	tip	while	smoking	it,	but	some	pitmasters	choose
to	wrap	it	in	foil	or	butcher	paper	towards	the	end	of	the	cook	to	help	retain	moisture	and	prevent	the	exterior	from	getting	too	charred.Cooking	tri	tip	on	an	electric	smoker	will	typically	take	anywhere	from	2-4	hours,	depending	on	the	size	of	the	cut	and	the	desired	level	of	doneness.	Tri-tip	is	best	served	medium	or	medium	rare	and	should	be	sliced
against	the	grain	for	tenderness.Tri-tip	has	become	a	popular	barbecue	meat	in	recent	yearsTo	smoke	tri-tip	in	an	electric	smoker,	set	the	temperature	between	225°F	and	275°F	and	fill	the	woodchip	tray	with	hickory,	pecan,	cherry,	or	your	preferred	smoking	woodPlace	the	tri-tip	on	the	grill	and	cook	until	the	internal	temperature	reaches	115°F
(around	1.5	hours)Remove	the	tri-tip	from	the	smoker	and	reverse	sear	it	on	a	hot	pan	or	grill	until	the	internal	temperature	reaches	130°F	for	rare	or	140°F	for	medium	rareTri-tip	is	best	served	medium	or	medium	rare	and	should	be	sliced	against	the	grain	for	tendernessYou	don’t	need	to	wrap	tri-tip	in	foil,	as	it’s	a	lean	cut	that	dries	out	easily	if
cooked	for	too	longTri-tip	should	take	around	2	hours	to	cook	in	an	electric	smokerA	quality	meat	thermometer	is	recommended	to	ensure	precision	in	cookingTri-tip	is	a	lean	cut	of	meat	that	is	best	served	rare	or	medium	rare,	but	can	become	dry	if	overcookedTri-tip	is	not	like	brisket	or	pork	butt,	as	it	is	a	thin	cut	of	meat	that	should	be	flipped	every
15	minutes	to	ensure	even	cookingIt	is	not	necessary	to	wrap	tri-tip	in	foil	as	it	is	a	short	cook,	and	wrapping	will	prevent	the	meat	from	absorbing	smoke	flavorAdditional	Time	10	minutesTotal	Time	2	hours	20	minutes-	One	Tri-TipYour	favorite	beef	rub	or	make	your	own	with	the	following:Paprika	–	½	CupKosher	Salt	–	½	CupBrown	Sugar	–	½
CupGarlic	Powder	–	½	CupOnion	Powder	–	¼	CupChilli	Powder	–	¼	CupCumin	–	¼	CupBlack	Pepper	–	2	TablespoonsSeason	the	tri-tip	with	a	dry	rub.Set	your	electric	smoker	up	to	cook	between	225°	F	in	275°	FFill	the	wood	chip	tray	with	hickory,	pecan,	cherry	or	your	favorite	smoking	wood.Place	a	chilled	tri-tip	on	the	grill,	and	insert	the	meat	the
number	in	the	thickest	part	of	the	tri-tip.Cook	until	the	internal	meat	temperature	reaches	around	about	115°	F	(which	should	take	about	1.5	hours).Once	the	tri-tip	hits	around	about	115°F,	remove	it	from	the	smoker.Reverse	sear	the	tri-tip	at	a	high	heat	for	3	or	4	minutes	on	each	side	until	the	meat	reaches	130°F	for	rare	and	140°F	for	medium.The
most	common	way	pitmasters	smoke	tri-tip	is	by	using	reverse	sear	method.	Preheat	your	smoker	to	225	degrees	F.	If	the	temperature	drops	too	low,	I	add	more	wood	or	adjust	the	airflow.	Instead	you	will	likely	need	to	head	to	your	local	butcher.	How	to	Season	Tri	Tip	Whenever	I	am	cooking	a	cut	of	meat	for	the	first	time,	I	like	to	keep	my
seasonings	simple	and	pure.	Here’s	how	I	do	it:First,	I	carefully	place	the	tri-tip	on	the	grates	of	the	smoker.	However,	electric	smokers	do	not	really	have	hotspots,	and	you	should	have	an	even	heat	flying	around	your	smoker.	The	key	to	preparing	the	tri-tip	for	smoking	is	to	keep	it	simple	and	let	the	meat’s	natural	flavor	shine.[humix	url=”	��
float=”1″	autoplay=”1″	loop=”1″]Once	my	tri-tip	is	properly	seasoned	and	ready,	it’s	time	to	set	up	the	smoker.	We	only	wrap	briskets,	pork	shoulders	and	other	large	cuts	of	meat	because	they	need	hours	in	the	smoker	and	need	protection.	Remove	your	tri	tip	from	the	smoker.Sear	the	tri	tip.	This	is	because	most	electric	smokers	do	not	go	much
higher	than	this	temperature	range,	so	cooking	your	tri-tip	at	these	temperatures	will	give	you	the	best	results.It	is	important	to	note	that	the	cooking	time	may	vary	slightly	depending	on	the	size	and	thickness	of	your	tri-tip,	as	well	as	the	specific	model	of	electric	smoker	that	you	are	using.	The	only	way	to	be	sure	your	tri	tip	is	done	is	with	an
internal	thermometer	so	check	it	periodically	throughout	the	cooking	process.	Also,	electric	smokers	are	nearly	impossible	to	get	smoke	rings	on	some	meat.The	only	thing	tri-tip	and	brisket	have	in	common	is	it’s	from	the	same	animal.	Now	you’re	ready	to	slice	and	serve	your	smoked	tri-tip!	Tri-tip	is	best	sliced	against	the	grain,	starting	at	the
thinner	end	of	the	roast.	My	Signature	Beef	Seasoning	was	made	to	compliment	all	cuts	of	beef	without	overpowering	the	flavor.	Brisket	is	a	long	cook	because	it	contains	a	lot	of	fat	and	connective	tissue.	Another	popular	method	is	smoking	the	tri	tip	on	an	electric	smoker.The	ideal	temperature	for	cooking	tri	tip	is	around	225-250	degrees
Fahrenheit.	Most	tri	tips	are	purchased	trimmed	from	the	butcher	and	weigh	around	2-3	pounds.	Mesquite	is	another	popular	option,	but	it	can	be	quite	strong,	so	use	it	sparingly.Next,	I	prepare	the	smoker	for	use.	When	cooked	correctly,	it’s	incredibly	tender	and	completely	delicious.	Keep	practicing,	and	soon,	you’ll	master	that	ideal	blend	of
smokiness	and	tenderness	in	your	cooked	meat.After	all	the	hard	work	of	smoking	the	tri-tip,	it’s	time	to	enjoy	the	fruits	of	our	labor.	You	can	find	me	on	Instagram,	Facebook,	and	YouTube!	1	Smoker	I	highly	recommend	this	one!	Preheat	the	smoker.	I	recommend	investing	in	a	thermometer	that	will	last,	like	the	Thermapen	MK4.	Tri	tip	should	be
cooked	to	an	internal	temperature	of	135-140	degrees	Fahrenheit	for	medium-rare.	Leftover	tri-tip	is	best	consumed	within	2-3	days	of	it	being	cooked.	We	recommend	starting	with	a	2lb	tri-tip	for	your	first	smoking	experience!	Smoking	your	tri	tip	will	give	the	steak	a	delicious,	juicy	flavor.	I	made	this	steak	on	my	Camp	Chef	SmokePro	pellet	smoker
and	had	great	results.	This	involves	partially	smoking	the	tri-tip	before	finishing	in	a	pan	or	on	the	grill.	Experiment	with	different	types	of	wood	to	find	the	combination	that	works	best	for	you.StepDescription1Season	the	tri-tip	with	a	dry	rub.2Set	the	electric	smoker	to	a	temperature	between	225°F	and	275°F.3Fill	the	woodchip	tray	with	hickory,
pecan,	cherry,	or	your	preferred	smoking	wood.4Place	the	tri-tip	on	the	grill	and	insert	a	meat	thermometer	into	the	thickest	part	of	the	meat.5Cook	until	the	internal	temperature	reaches	115°F,	which	should	take	around	1.5	hours.6Remove	the	tri-tip	from	the	smoker	and	reverse	sear	it	on	a	hot	pan	or	grill	until	the	internal	temperature	reaches
130°F	for	rare	or	140°F	for	medium	rare.7Let	the	tri-tip	rest	for	10	minutes	before	slicing	against	the	grain	and	serving.Smoke	tubes	are	a	great	way	to	get	some	extra	smoke	into	your	electric	smoker.	Remove	from	the	pan	and	let	it	rest	for	15	minutes,	then	slice	and	serve!	If	you	want	to	learn	more	about	grilling,	check	out	these	other	helpful
resources!	If	you’re	reading	this,	chances	are	you’re	a	fan	of	smoked	meats	and	looking	to	try	smoking	tri-tip.	Here	is	a	good	rub	recipe.	Often	used	for	grilling	beef	due	to	its	ability	to	stand	up	to	the	rich	flavor	of	the	meat.HickoryA	strong	wood	with	a	robust,	smoky	flavor.	BBQ	is	all	about	making	food	that	tastes	good,	so	by	all	means,	play	around
with	this	smoked	tri	tip	a	bit.	Ensure	a	drip	pan	is	handy	to	catch	excess	juices	and	prevent	flare-ups.Maintaining	the	proper	temperature	is	crucial	for	smoking	tri-tip,	so	I	monitor	the	thermometer	throughout	the	smoking	process.	It	is	the	only	fail-proof	way	to	perfectly	cooked	steaks.	Place	your	tri-tip	in	the	hot	pan	and	sear	each	side.	This	helps	to
create	a	beautiful	crust	on	the	exterior	of	the	tri	tip	while	keeping	the	interior	juicy	and	tender.To	reverse	sear	tri	tip	on	an	electric	smoker,	smoke	the	meat	at	a	low	temperature	until	it	reaches	an	internal	temperature	of	around	110-120	degrees	Fahrenheit,	and	then	finish	it	off	with	a	sear	on	a	hot	grill	or	in	a	cast	iron
pan.WoodDescriptionMesquiteA	strong,	heavy	wood	with	a	bold,	earthy	flavor.	If	you’re	doing	the	reverse	sear,	remove	the	meat	from	the	smoker	at	an	internal	meat	temp	of	1:15°F	and	finish	on	the	grill	or	fryer	until	it	reaches	an	130	or	140°	F	internal.Tri-tip	can	easily	become	dry	if	overcooked,	which	is	why	it	is	best	served	rare	or	medium	rare.
Place	the	seasoned	tri-tip	directly	onto	the	grill	grates	of	your	smoker	and	close	the	lid.	Season	the	tri	tip	on	all	sides	with	the	Beef	Seasoning	or	equal	parts	salt,	pepper,	or	garlic	powder.	I	like	to	do	this	step	in	a	really	hot	cast	iron	skillet	with	some	sizzling	butter,	but	you	can	also	sear	your	smoked	tri	tip	on	a	gas	grill	to	get	some	lovely	grill	marks
on	the	exterior.	Do	not	skip	any	of	these,	as	they	are	all	key	to	making	the	most	flavorful	and	juicy	tri	tip	you’ll	ever	have.	Smoked	Tri	Tip	Smoked	tri	tip	is	an	incredible	way	to	prepare	the	steak,	with	good	smoke	flavor	infused	in	a	well-seasoned,	perfectly	cooked	cut	of	meat.	I	also	make	sure	to	remove	any	excess	fat	or	connective	tissue.Next,	I	serve
the	tri-tip	with	some	of	my	favorite	sides.	So	pay	attention	to	the	cooking	time	and	monitor	the	meat	with	a	thermometer.How	To	Smoke	Tri-Tip	On	A	Weber	KettleIf	you	are	cooking	your	tri-tip	in	an	electric	smoker,	it	should	take	about	2	hours	to	cook	at	a	temperature	range	of	250°	F	to	300°	F.	Untrimmed,	a	tri	tip	will	have	a	large	fat	side	and	layer
of	silver	skin	and	can	weigh	nearly	5	pounds.	This	will	help	it	cook	more	evenly.	If	you	have	an	electric	smoker,	it’s	simple	to	smoke	tri-tip	just	like	the	pros.	During	this	stage,	the	tri	tip	will	slowly	raise	in	temperature,	creating	an	even	cook	from	edge	to	edge,	and	helping	to	retain	moisture	inside	of	your	meat.	You’ve	gotta	try	these	other	popular	tri
tip	recipes	from	Hey	Grill	Hey.	This	fat	insulation	will	keep	the	meat	moist	and	add	flavor.	Feel	free	to	experiment	with	other	herbs	and	spices	to	find	the	combination	that	works	best	for	you.Tri	tip	pairs	well	with	a	variety	of	wood	flavors,	but	some	of	the	best	options	include	oak,	hickory,	and	mesquite.	How	Long	to	Smoke	Tri	Tip	Plan	up	to	2	hours
for	smoking	tri	tip,	plus	an	additional	5-6	minutes	for	searing	and	15	minutes	of	rest	time	for	a	medium-rare	steak.	This	allows	the	meat	to	slowly	cook	and	absorb	the	smoky	flavor	from	the	wood	chips.	However,	everyone’s	taste	preferences	differ,	so	feel	free	to	experiment	and	find	what	works	best	for	you.If	you	want	to	impress	your	guests	truly,
keep	it	simple	with	the	tri-tip.	Following	these	simple	tips	can	produce	the	perfect	smoky	flavor	that	will	leave	your	guests	in	awe.Related:	How	Much	Tri	Tip	Per	PersonSmoking	tri-tip	is	a	great	way	to	achieve	a	delicious,	tender,	and	flavorful	cut	of	beef.	Tri	tip	is	most	popular	in	Western	America,	with	possible	origin	ties	to	California,	but	it	is
becoming	much	more	available	(and	popular!)	across	the	rest	of	the	United	States.	Shawn	Hill	Make	your	own	delicious	smoked	tri-tip	in	just	5	easy	steps!	2-3	pound	tri-tip	roast	silver	skin	and	fat	cap	removed2	tablespoons	beef	seasoning	or	an	equal	mix	of	salt,	pepper,	and	garlic	powder3	tablespoons	salted	butter1	sprig	rosemary	Preheat	your
smoker	to	225°F.Gently	press	your	beef	seasoning	into	the	tri-tip.Place	the	tri-tip	on	the	grates	of	your	smoker	and	smoke	it	until	it	is	5-10	degrees	from	your	desired	temperature	(see	the	above	information).Remove	the	tri-tip	from	the	smoker	and	put	it	in	a	pan	of	hot	butter	with	the	rosemary	sprig.Sear	the	tri-tip	for	2-3	minutes	on	each	side.	Close
the	lid	and	smoke	until	the	internal	temperature	is	within	5-10	degrees	of	your	target	final	temperature	(115	degrees	F	for	a	rare	roast,	125	for	a	medium	rare	roast,	135	for	a	medium	roast,	145	for	a	medium	well	roast,	or	150	for	a	well	done	roast).Preheat	a	cast	iron	skillet	for	searing.	If	you	are	in	a	hurry	and	want	to	cook	your	tri-tip	faster,	you	can
finish	it	off	with	a	reverse	sear	or	by	baking	it	in	the	oven	at	a	higher	temperature.	You	want	to	pull	your	meat	off	the	smoker	when	the	meat	is	within	5-10	degrees	of	your	final	target	temperature	(see	the	table	below).	Sear	the	tri	tip	for	2-3	minutes	per	side,	spooning	the	butter	and	rosemary	over	the	steak	as	it	cooks.Rest,	slice,	and	serve.	Allow	the
roast	to	rest	for	15	minutes	before	slicing	against	the	grain	and	serving.	Follow	this	recipe	or	mix	it	up	with	your	favorite	seasonings	and	BBQ	sauce	to	create	a	truly	unique	smoked	tri	tip.
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