Bayou classic injector

Meat marinade injectors offer a quick and easy way to enrich your grilled or smoked meat with
marinade, allowing you to keep the meat juicy, tender, and full of flavor. But which one is up to
the job? Capacity and durability are key on our agenda, and unfortunately not all flavor injectors
are up to the job. Some are cheap, difficult to use, and some are even unsafe. Fortunately there
are some really impressive models out there, but you just need to know what to look out for.
Check it out on Amazon. Awesome by name, awesome by nature. This sturdy injector is
stainless steel all over, even in its barrel end and plunger disc. Basically, any part of the injector
that comes in contact with food is stainless steel. Further to this, it comes with three
interchangeable needles to suit different meats. These come in different lengths and opening
widths, all to help you marinate different sizes of meat. What I particularly love about this one,
and what really sets it apart, is that its widest needle is perfect for thicker marinades. It comes
with a lovely carry case, helping to make it all the more durable. This, combined with the spare
parts that Premiala offers, make it a great long term investment. It looks completely different
from all our other models. But is being eye-catching enough to warrant getting it? In contrast to
the problems that come with the Mr. Grill injector, this model instead requires very little
pressure on it to use. Furthermore, it even allows you to control the flow of your marinade to an
absurd level. Its gun-like appearance also makes it easy to insert, point and shoot. So as much
as its appearance might seem like a gimmick, it does actually have some practical benefits as
well. It comes with four needles, giving you much more choice than any of the other models on
this list, and it also comes packed with a brush, making it extremely easy to clean. On first
impressions, this ticks my boxes. The extra value with this needle is that it comes as part of a
kit. In this kit, you get 3 needles all of different sizes and hole compositions, allowing you to
experiment with a range of different marinades. As a nice little bonus, it also comes with a free
eBook, which will not only walk you through how to use it but also offer up different techniques
and tips for using it with different recipes. This one is a little cheaper and while the quality of the
needle itself is great, perhaps its lower value is evident in the fact that it only comes with 2
needles. This is a really sturdy and reliable injector, which is great considering its reasonable
price. If you are new to meat injecting, then this is an excellent option to test out before
upgrading to a more expensive injector. I have to say, anything by a brand named Mr. Grill is
after my own heart. However, its overall quality is a little disappointing. So what does this have
going for it other than just price? The two needles it comes with give you good options for
flexibility with your marinating. This can dry out the flesh, so injecting it with marinade helps it
retains its moisture and keep its shape, while also keeping it infused with flavor. Learn how to
inject meat for smoking here. Leaving it soaked over several hours will help the flesh of the
meat absorb the liquids, infusing it with flavors. It can be done with larger cuts of meat, but it
can be a little bit awkward and will only allow the surfaces of the meat to absorb the marinade.
This can then lead to dry and bland meat on the inside, hence the need for a meat injector. Not
only does injecting offer us a surefire way of preparing the inside of our meat, but it also gives
us a bit of a shortcut to quickly preparing our meat. While you do still need to marinate it on the
outside, injecting it straight into the flesh helps shorten the amount of time you need to wait
before putting it on your grill or smoker. A good meat injector is fairly large in size and will be
made of either stainless steel or plastic. They vary in their number of holes, with some only
having one at the tip of the needle and others having several holes evenly distributed along the
needle. They can also vary in needle width, with some having fairly thin needles for simple
fluids, and others being much wider to inject thicker liquids or marinades into your meat.
Industrial or commercial models use a 1-gallon food-safe jug that is armed with a pump and
sometimes up to 4 needles on the injector. This goes far beyond your needs in your household,
so try not to be tempted by these, frankly, metal models. Fill up your syringe and then,
depending on the type of needle you have, you can inject the meat in one of two ways. You use
the syringe to inject small amounts marinade inside the flesh, across several points, which in
turns lets the meat absorb it evenly. If you have a simple single opening, you gently insert the
needle and inject across several points of the meat. For each position, you will need to insert
the needle 3 or 4 times in different directions to ensure good coverage. However, if you have a
needle featuring several openings across its surface then there is no need to do this. Just insert
it at several points across the meat, without reinserting it in different directions. Once you have
done all of this, leave your meat for a couple of hours in the fridge to fully absorb the flavor.
Rather than use a dishwasher, I recommend just doing it by hand with a brush, detergent, and
warm water. Using a dishwasher is risky as it can melt some of the plastics in the syringe, and
may even damage the needle. After washing it, be sure to leave it to dry completely before
putting it away. Any leftover liquid can be prone to leading to mold or bacteria. Table of
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bath toâ€¦ From slow cookers to outdoor grills, here are eight quick andâ€¦ Armed with an
electric motor for speed and precision,â€¦ Get BBQ recipes straight to your inbox! We respect
your privacy and will never spam you. Unsubscribe at anytime. Your question might be
answered by sellers, manufacturers, or customers who bought this product. Please make sure
that you are posting in the form of a question. Please enter a question. Easy to clean Perfect for
beginner and advanced cooks. Bayou Classic 2-oz Stainless Steel Seasoning Injector is the
perfect way to completely and precisely flavor meat. Includes two stainless steel needles. One
for liquid marinade and one needle for minced onion, garlic, etc. Prior to cooking; inject
marinade into chicken, turkey, beef, or pork to enhance natural flavors. Easy to use and clean.
Ideal for beginner and advanced backyard chefs. Skip to main content. You can return the item
for any reason in new and unused condition: no shipping charges Learn more about free
returns. How to return the item? Go to your orders and start the return Select the return method
Ship it! FREE delivery: Get free shipping. Free day shipping within the U. Prices may vary for AK
and HI. Fastest delivery: March 7 - In stock on March 4, Order it now. Add to Cart. Secure
transaction. Your transaction is secure. We work hard to protect your security and privacy. Our
payment security system encrypts your information during transmission. Learn more. Ships
from. Sold by. Trusted Online Superstore. Bayou Classic 2-Ounc Add a gift receipt for easy
returns. Visit the Bayou Classic Store. This item is sold by a third-party seller. The discount is
provided by Amazon. This is a limited time discount. Discount does not apply to digital content.
Discount good while supplies last or until withdrawn by Amazon. Shipping charges and taxes
may apply to pre-discounted prices. Amazon reserves the right to modify or cancel the discount
at any time. If any of the products or content related to this discount are returned, your refund
will equal the amount you paid for the product or content, subject to applicable refund policies.
About this item This fits your. Consider this Amazon's Choice product that delivers quickly.
Amazon's Choice. Frequently bought together. Add both to Cart Add both to List. These items
are shipped from and sold by different sellers. Show details. Ships from and sold by Amazon.
Featured items you may like. Page 1 of 1 Start over Page 1 of 1. Previous page. Next page.
Customers who viewed this item also viewed. Here's how restrictions apply. Have a question?
There was a problem completing your request. Please try your search again later. From the
manufacturer. Bayou Classic 2-Ounce Stainless-Steel Seasoning Injector with Marinade Needles
Features: 2-ounce seasoning injector for moist, perfectly seasoned food Sturdy stainless-steel
construction to last year after year Includes 1 6-In needle for liquid marinades Includes 1 6-In
needle for minced garlic, onion marinades Equipped with an easy-to-use 3-hole grip. Product
information Product Dimensions 14 x 4 x 5 inches Item Weight Would you like to tell us about a
lower price? See questions and answers. Customer reviews. How are ratings calculated?
Instead, our system considers things like how recent a review is and if the reviewer bought the
item on Amazon. It also analyzes reviews to verify trustworthiness. Customer images. See all
customer images. Top reviews Most recent Top reviews. Top reviews from the United States.
There was a problem filtering reviews right now. Please try again later. Verified Purchase. This
is not stainless steel. Parts of it might be stainless, but the female threads on the syringe tube
where it meets the injector threads is pitting and brittle. This is not stainless. The underside of
the plunger syringe cap has also worn off a thin layer of some metal, and it is corroding. If this
were stainless you should be able to remove the rust if any and it would revert to the original
finish if polished. This is simply not the case. Some of these parts are plated. The point in
buying stainless steel is to have something that will last, in addition I was interested in the
non-reactive properties of stainless. If I were to inject anything acidic it will dissolve the metal
ions and a throw off the flavor and b over time it is toxic. If the product did not claim to be
stainless it wouldn't be an issue. But I bought this product based on this claim. The product has
been kept dry, treated the same as all my other metalware. This is the only product I have that is
rusting, except for my skillet which is expected its cast iron. If anyone is interested I will post
pictures of the peeling surface. Comes with two needles, both unuseable for us. One has six
holes. You need to load it with a test tube since the holes are so far up the shaft. And your meat
must be 4" thick or youll be squirting marinate all over the kitchen. The other needle has a large
bore hole at the tip which is only good for plugging up and preventing injection! Supposed to be
good for chunkier marinates If they had a needle with two holes, less than an inch from the
spear tip, that would be great!!! You could load your juice from a regular bowl and you could
inject thinner meats like steak and turkey. The problem with that salad dressing is the herbs
stick in most injectors. We actually broke a cheap injector trying to squeeze it too hard! This
Bayou classic injector has a needle for herb type mariandes. Kraft makes great salad dressing
and on chicken and turkey it's brilliant. But it's loaded with herbs and spices. Well, fear not. The
needle is so sharp I can't imagine any meat it can't penetrate and while the bigger herbs might
need a bit more push or pull it works flawlessly. On chicken breasts it slides in and is super

easy to inject just the amount you want. It's built like a tank and my only complaint is that it was
missing a rubber washer on one of the needles. But we don't use pure liquid marinades anyway
so it's not a problem. It's also easy to clean, just unscrew the cap and the needle. This one
looks like it will last us a long time and we eat either chicken or turkey daily, so this is going to
get a lot of use. We will try it with steak tips in a couple of weeks and see how that works. But if
you want to inject mariande with herbs into your meat, without them getting stuck in the needle,
THIS is the unit you are looking for. I swear! This is the best of the best of the best. With honors!
This is the first, last and only injector you will ever need. I have Put this thru at least half a ton of
meat and it still keeps going. Just clean aftEr each use and store it back in its little foam
storage. Honestly, if they switched from the cast paRts to machined ones, they could charge Far
more for it and I would happily pay it. This is one of the fEw kitchen tools that you can spend a
few minutes Cleaning it, drying it and it will be around for decades as long as you take care of
iT. As much as I would like to spend every year, updating with its condition, it's made it these
years, which is rare nowadays so its a great tool to Have and considering it hAs saved me
money from buying disposable ones, it a Heck of a investment. You know, it makes you think, if
they cAn make a injector last this long, how much further do I have left to go? After use, I clean
it, dry it, double dry it, use a drop of vegetable oil on the ring and back into the carboard box it
goes. I'm building a nice wood box for this! Thumb ring to my utter shock is still unphased. It's
heavy and big. Came with some extra parts that will be most useful. Packing was a higher
quality neoprene foam that you would expect from a higher end product but put into a
cardboard box. Mostly stainless but the finger and thumb pieces are made from cast and coated
or electroplated which is really upsetting since small casted parts have a great history of
breaking after some use. There is a yellow colored glue that has been used to hold the thumb
ring onto the plunger which is a serious issue in my book. If Im lucky it wont slip off, if it does, if
i am really lucky, i can drill and tap it for a stainless allen screw. It will last for some time to
come but with those parts and issues, it may or may not last longer. Only time and use will tell.
I'll try to give a update after a few month of real use. For the price, I expected more but for the
price I should have expected this. The needles that come with this are worthless for injecting
cuts of meat like brisket or pork. They are way too large, made for injecting more solid items
mixed with liquid. They need to provide two smaller, more fine needles that only deliver liquid,
that way the interior of the meat isn't completely torn apart by the bulkiness of the needle. One
person found this helpful. See all reviews. Top reviews from other countries. Good quality, easy
to clean. Report abuse. A little messy to use and clean up. More to consider from our brands.
Pages with related products. See and discover other items: injector for turkey , poultry
equipment , bbq supplies , bbq accessories , bbq fish , bbq pro. There's a problem loading this
menu right now. Learn more about Amazon Prime. Get free delivery with Amazon Prime. Back to
top. Get to Know Us. Amazon Payment Products. English Choose a language for shopping.
Discount Provided by Amazon. Details This item is sold by a third-party seller. Amazon Music
Stream millions of songs. Amazon Advertising Find, attract, and engage customers. Amazon
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Start a Selling Account. AmazonGlobal Ship Orders Internationally. Amazon Rapids Fun stories
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Renewed Like-new products you can trust. Amazon Second Chance Pass it on, trade it in, give it
a second life. Your question might be answered by sellers, manufacturers, or customers who
bought this product. Please make sure that you are posting in the form of a question. Please
enter a question. Skip to main content. You can return the item for any reason in new and
unused condition: no shipping charges Learn more about free returns. How to return the item?
Go to your orders and start the return Select the return method Ship it! FREE delivery: Get free
shipping. Free day shipping within the U. Prices may vary for AK and HI. Fastest delivery:
Wednesday, March 3. In Stock. Add to Cart. Secure transaction. Your transaction is secure. We
work hard to protect your security and privacy. Our payment security system encrypts your
information during transmission. Learn more. Ships from Amazon. Ships from. Sold by. Bayou
Classic , 2-oz Add a gift receipt for easy returns. Visit the Bayou Classic Store. This fits your.
Frequently bought together. Add both to Cart Add both to List. Ships from and sold by Amazon.
Featured items you may like. Page 1 of 1 Start over Page 1 of 1. Previous page. Norpro Flavor
Injector. Next page. Customers who viewed this item also viewed. Register a free business
account. Have a question? There was a problem completing your request. Please try your
search again later. Seasoning Injector. Product information Product Dimensions 6 x 2 x 1.
International Shipping This item can be shipped to select countries outside of the U. Learn More
Item model number Customer Reviews 4. Would you like to tell us about a lower price? See

questions and answers. Customer reviews. How are ratings calculated? Instead, our system
considers things like how recent a review is and if the reviewer bought the item on Amazon. It
also analyzes reviews to verify trustworthiness. Customer images. See all customer images.
Top reviews Most recent Top reviews. Top reviews from the United States. There was a problem
filtering reviews right now. Please try again later. Verified Purchase. I got this in time for
Thanksgiving Turkey but I've been using it for everything ever since. It works wonders for
roasted chickens, pot roasts, hams, just about everything that you'd want to taste juicy. The
needle is sharp, making it easy to penetrate any kind of meat. It's huge, holding 2 ounces of
juicy flavors. I've even used it for thick marinades without a problem. I ordered extra needles
separately just in case and I'm ordering another one of these for my mom. I won't cook anything
without it. Images in this review. Be prepared to replace after a bit of use. The rear tip of
stainless steel needle fits inside a plastic nozzle at the front of the syringe. After very few uses,
the steel tip stripped the inside of the plastic nozzle so it could no longer hold the steel infusion
tip in place. I guess you get what you pay for. If you need to add a few bucks to get free
shipping this might fill the bill. Otherwise go ahead and buy a nice one. Nice design. It was
defective and Amazon refused to replace it, even after admitting fault. Just what I was looking
for. Metal syringe screws into a plastic injector and does not hold well. While injecting the metal
tip will pull out and become detached during about 1 of every 2 or 3 injections. Strips and gets
worse as you go too. Buck up and buy an all metal injector and don't go cheap like I did. See all
reviews. More to consider from our brands. Pages with related products. See and discover other
items: deep fried turkey , t
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