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f a r m s t e a d

It’s not as hard as you may think, and you’ll reap some tasty rewards.  B y  A l A n  C l e m o n s

Before inexpensive And sAfe refrigerAtion,	preserving	

meat	was	typically	done	by	using	a	smokehouse.	Today,	a	variety	

of	meats	and	other	foods	are	still	smoked—especially	by	people	

who	own	a	little	land—often	as	much	for	the	enjoyment	of	the	

delicious	final	product	as	for	the	need	to	preserve	them.	

Smoking	requires	a	low-heat	fire	at	consistent	temperature,	

which	is	usually	produced	by	dense,	slow-burning	hardwood	like	

oak,	hickory	or	mesquite.	The	resulting	smoke	draws	moisture	from	

the	meat,	which	may	be	seasoned	to	taste,	often	with	soft	wood,	

such	as	apple	or	pear.	Typically,	meat	or	fish	in	the	smokehouse	is	

suspended	from	hooks	or	laid	on	racks	so	the	smoke	can	circulate	

around	the	entire	piece	and	work	more	effectively.

Building	a	smokehouse	can	be	as	simple	or	elaborate	as	

you	want.	“It’s	not	hard,”	says	Taylor	Cox	of	Perdido	Key,	Ala.	

The	smokehouse	just	has	to	be	built	“to	channel	the	smoke	far	

enough	until	it’s	‘cold’	or	at	ambient	temperature.	But	you	have	to	

have	a	very	steady	and	reliable	source	of	smoke	for	a	long	time.

“I’ve	smoked	some	stuff	that	took	a	relatively	short	time	

[about	36	hours]	like	salmon	and	venison.	But	some	of	the	big	

cuts	...	it	can	take	days,	if	not	weeks,	for	a	whole	ham.	It’s	cool,	

and	I	want	to	build	another	one	to	do	cheese	and	smaller	stuff	

like	that.	It’s	a	great	hobby.”

Build a Smoke
Size and Location

Before starting construction, determine the 
location of your smokehouse and how big you 
want it to be. One consideration is to determine 
the direction of prevailing winds in your area 
relative to your home and neighbors’ homes. 
While they may enjoy the results of your efforts, 
chances are neither they nor you would enjoy 
smoke wafing in for extended periods of time. 

Smokehouses in earlier times were larger 
due to the amount of meat to be prepared. 
Today, you may want a smaller one about 
the size of a small storage shed or even an 
outhouse-size smokehouse.

A simple design of 4 x 4 feet and 6 or 7 
feet tall will work fine. Be sure to check local 
ordinances for necessary permits or restrictions.

Hot or Cold?

If you plan to smoke fish or poultry—chickens, 
turkeys, upland game or waterfowl—then you’ll 
most likely want to use a hot smoke technique. 
Tis involves a consistent, low-burning fire 
to create temperatures of about 165 to 280°F 
Fahrenheit. Usually, other meats like hams or 
venison are cold smoked at temperatures of 
about 80-100°F and are usually done in winter 
when outside air temperatures are cooler. 

Cold smoking requires smoke to be piped in 
from a firebox that’s several feet away from the 
smokehouse. Te fire is maintained at a lower 
temperature and needs more atention. With 
heat smoking, the fire may be located closer 
or in the smokehouse. It still must be tended 
properly to maintain consistent temperatures so 

Because of your own considerations of space, size and 

location, here are links to designs and ideas that may 

be of interest:

➢ 	justtwofarmkids.com/2010/01/16/

	 building-a-smokehouse/

➢ 	diy-guides.com/building-a-smoke-house/

Also, check out Meat Smoking and Smokehouse Design 

by stanley, Adam and robert marianski. 

the 324-page book has construction tips and plans, 

and is available at Amazon.com and bookstores.
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