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Cooker Log Date 5/12/2001 

 
Temperatures

Open 
Door?

Is there 
Smoke? Meat  

Comment
Time

Cooker Top Middle Bottom Lg Brisket
Small 
Brisket   Turn? Baste? Wood?

8:45 xx 59 55 59 46 46 Yes Yes No No 3 OZ Pecan  
9:15 137 181 195 185 50 66 No Yes No No   
9:45 213 240 260 260 73 113 No Yes No No   

10:15 215 239 262 271 102 147 No Yes No No   
10:45 217 226 233 224 131 167 No Yes No No   
11:15 223 230 230 239 150 177 No Yes No No   
11:45 226 230 246 246 163 185 No Yes No No   
12:06       Yes     Open Door, check thermometers & 

divide smaller Brisket

12:15 228 225 235 251 167 174 No Yes No No   
12:45 221 224 231 246 168 176 No Wisp No No   
13:15 226 231 226 251 166 177 No Wisp No No   
13:45 226 240 240 222 170 177 No Wisp No No   
14:15 228 239 233 262 170 179 No Wisp No No   
15:15 221 230 221 248 168 183 No Wisp No No   
15:20      185 Yes     Pulled Small Brisket out @ 185
16:15 223 228 221 244 175  No No No No   
17:15 221 226 221 242 181  No No No No   
17:30       Yes No No No  Pulled Smaller Deckle @210
18:30 219 219 213 231 186  No No No No   
19:00 223 221 215 235 190  Yes No No No   

Average: 216.7 216.9 219.8 230.4
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