
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Award Winning Smokers 



Thank you for purchasing a ProQ BBQ/ Smoker, we want you to be able to use your new unit safely and 
effectively, whilst at the same time, producing great tasting food for your family and friends to enjoy. 
 

Food Smoking Is Easy 
 
²ƘŜƴ ǎƳƻƪƛƴƎ ŦƻƻŘΣ ȅƻǳ ǿŀƴǘ ǘƻ ǎƭƻǿ Řƻǿƴ ǘƘŜ ŎƻƻƪƛƴƎ ǇǊƻŎŜǎǎΣ ǎƻ ǊŜƭŀȄΣ ƛǘΩǎ ƴƻǘ ƭƛƪŜ ƎǊƛƭƭƛƴƎ όŎƻƴǎǘŀƴǘ 
turning and prodding) in fact, avoiding the temptation to άŦƛŘŘƭŜέ ǿƛǘƘ ȅƻǳǊ ŦƻƻŘ ǿƘŜƴ ǎƳƻƪƛƴƎΣ ƻŦǘŜƴ 
ǊŜǎǳƭǘǎ ƛƴ ōŜǘǘŜǊ ǘŀǎǘƛƴƎ ŦƻƻŘΣ ŀƭǎƻ ƛǘ ŀŦŦƻǊŘǎ ǘƘŜ ƻǳǘŘƻƻǊ ŎƘŜŦ ƳƻǊŜ ǘƛƳŜ ǘƻ ŜƴƧƻȅ ǘƘŜ ŎƻƳǇŀƴȅ όŘƻƴΩǘ ǿƻǊǊȅ 
guyǎΧ ȅƻǳ Ŏŀƴ ǎǘƛƭƭ ǇǊŜǘŜƴŘ ǘƻ ōŜ ōǳǎȅ ōȅ ǘƻǎǎƛƴƎ ƻƴ ŀ ŦŜǿ ǿƻƻŘ ŎƘƛǇǎ ŜǾŜǊȅ ƴƻǿ ŀƴŘ ǘƘŜƴΧΦ ! ōƻƻƪ ƻƴ ǘhe 
art of  άƭƻƻƪƛƴƎ ǘƻƻ ōǳǎȅ ǘƻ Řƻ ŀƴȅ ŎƘƻǊŜǎέ ǿƛƭƭ ōŜ ŀǾŀƛƭŀōƭŜ ŀǎ ǎƻƻƴ ŀǎ L ƎŜǘ ŀ ōreak from my very busy 

schedule!  You will want to cook food at temperatures of between 200°F - 250°F (Hot Smoking). Smoking 
ŜƴŀōƭŜǎ ȅƻǳ ǘƻ Řƻ ŀƭƭ ǘȅǇŜǎ ƻŦ ŦƻƻŘΧ..from vegetables to large joints of meat, even whole turkeys and on a 
relatively small unit you can cook a load of food (if we remove the feathers, we can get 8 chickens on a 
ProQ Frontier). 
 
ProQ smokers incorporate many innovative features making them easy for you to use. 
Some of the features and other food smoking terms: 
 
Water Pan - A water pan positioned between the food & fire which acts as a buffer, making it almost 
impossible to burn food. It also serves to stabilise the cooking temperature and provides a moist cooking 
environment. Tip ς Add beer, wine and/or herbs to your water pan for extra flavour. 
 
Rub ς Dry or wet, a mixture of spices and herbs that is applied (rubbed) to the outside of the food. 
 
Wood ς Wood for smoking comes in various forms, chunks, chips, dust and pellets, it also comes in many 
varieties (flavours) from apple to Walnut, each imparting a different taste. Tip ς Use only wood that you 
know has not been treated, or better still buy from aƴ ƻǳǘƭŜǘ ǘƘŀǘ Ŏŀƴ ŀŘǾƛǎŜ ȅƻǳ ŎƻǊǊŜŎǘƭȅΧΦ 5h bh¢ 
USE OLD FENCE POSTS OR ANY OTHER WOOD YOU HAPPEN TO HAVE LYING AROUND. 
 

Cooking Grill/ Rack ς This is where you place the food on the cooker/ smoker. 
 

Charcoal ς Like wood, it comes in a confusing array of shapes and styles, Lump or briquettes, some made 
from hardwood, some made from coconut husks and some made from whatever the manufacturer could 
find that slightly resembles wood (avoid this one). Charcoal provides the heat source and if used correctly 
ǎƘƻǳƭŘ ƴƻǘ ƛƳǇŀǊǘ ŀƴȅ ŦƭŀǾƻǳǊ ǘƻ ȅƻǳǊ ŦƻƻŘΧ ƭŜǘ ƛǘ ōǳǊƴ ǳƴǘƛƭ ǘƘŜ ǎǳǊŦŀŎŜ ƛǎ ŎƻǾŜǊŜŘ ǿƛǘƘ ŀ ƭŀȅŜǊ ƻŦ ƎǊŜȅ ŀǎƘ 
όƻƴŎŜ ȅƻǳΩǾŜ ōŜŎƻƳŜ ŀ ǎŜŀǎƻƴŜŘ vΩŜǊΣ ȅƻǳ Ŏŀƴ ǿƻǊǊȅ ŀōƻǳǘ ǳǎƛƴƎ ǘŜŎƘƴƛǉǳŜǎ ƭƛƪŜ ǘƘŜ άƳƛƴƛƻƴέ ƳŜǘƘƻŘ ǘƻ 
get longer burn times). Tip ς Always use high quality charcoal, remember some contain binders that 
may not be good for you. 
 

Charcoal Chimney Starter ς This is an excellent invention, it allows you to light charcoal without the need 
for petrol, rocket fuel or firelighters, all it requires to get your charcoal going quickly, safely and cleanly is 
some rolled up newspaper. It also allows you to top up your charcoal basket easily. Tip ς Wear closed 
shoes when handling Ƙƻǘ ŎƘŀǊŎƻŀƭΧ ǘƘŜ ά..v ǎƘǳŦŦƭŜέ ƛǎ ŀ ƭƻǘ ǇǊŜǘǘƛŜǊ ǘƘŀƴ ǘƘŜ ά..v ƘƻǇ ϧ ǿŀƛƭέΦ DƻƻŘ 
quality BBQ mitts are also essential. 
 

Probe Thermometer ς An essential tool for determining when the food is cooked. Insert a probe into the 
thickest part of the food (be sure to avoid hitting a bone as this will give a false reading) you can then use 
the reading to see whether the food has reached the desired temperature, a chart can be found at the end 
of this document. Tip ς ¢ƘŜ ǎƳƻƪƛƴƎ ǇǊƻŎŜǎǎ ƳŀƪŜǎ ǎƻƳŜ ƳŜŀǘǎ ǘǳǊƴ ǇƛƴƪΣ ǎƻ ŘƻƴΩǘ ƳƛǎǘŀƪŜ ǘƘƛǎ ŦƻǊ 
being raw. 
 

¢ƘŜǊŜ ŀǊŜ Ƴŀƴȅ ƳƻǊŜ ǘŜǊƳǎ ǳǎŜŘ ŦƻǊ ..vƛƴƎΣ ōǳǘ ŘƻƴΩǘ ǇŀƴƛŎΣ ȅƻǳΩƭƭ ƭŜŀǊƴ ŀōƻǳǘ ǘƘŜƳ ŀǎ ȅƻǳ Ǝƻ ŀƭƻƴƎΦ  



Getting Started 
 

Stuff you will need: Charcoal, BBQ/ Oven mitts, Newspaper, Charcoal Chimney Starter, Lighter/ matches, 
clean water, herbs, spices, food. ²ŜΩǾŜ ǎǘŀǊǘŜŘ ǿƛǘƘ ŀ ŎƻǳǇƭŜ ƻŦ ŎƘƛŎƪŜƴǎ ŀǎ ŀƴ ŜȄŀƳǇƭŜΦ 
 

The Fire ς Fill your charcoal starter with a good quality charcoal, place a sheet of rolled up newspaper into 
the cavity at the bottom, make sure the starter is standing on a non-combustible surface (you can stand 
it in the charcoal basket of your smoker), light the newspaper. The charcoal should be ready to use in 
about 20 minutes. Pour the charcoal into the charcoal basket. 

 
 
 
 
 
 
 

Water Pan ς Fill the water pan about ¾ with hot water( by using hot water your smoker will get up to the 
correct cooking temperature quicker) and place it in the bottom stacker. Put the stacker on to the base 
unit. 
 
 
 
 
 
 
 
 
The Food ς Once you have prepared the food i.e. lovingly rubbed and taken out of the fridge, you can now 
place it on the cooking grill just above the water pan όǿŜΩǾŜ ƳŀƴŀƎŜŘ to fit 2 chooks on). If you are cooking 
more using another stacker (or two) you can now prepare these and put them onto the bottom stacker. We 
advise you not to use more than 3 stackers at a time, as the higher you go, the more unstable the unit 
becomes. Tip ς As the food is the most important ingredient, make sure you buy the best quality. 
 
The Smoke ς Put the lid on to the top stacker, open the bottom access door and place the wood chips or 
ŎƘǳƴƪǎ ŘƛǊŜŎǘƭȅ ƻƴ ǘƻ ǘƘŜ ŎƘŀǊŎƻŀƭΣ ōŜ ŎŀǊŜŦǳƭΧ ƛǘΩǎ Ih¢Η Close the door. MAKE SURE THAT THE VENT ON 
THE LID IS OPEN if you close this vent it will shut down the fire. If you need to adjust the temperature use 
the vent on the base unit. Open it to get more heat, close it to bring the temperature down. Wood can be 
ŀŘŘŜŘ ŦƻǊ ƳƻǊŜ ǎƳƻƪŜ ŘǳǊƛƴƎ ǘƘŜ ŎƻƻƪΣ ōǳǘ ƛŦ ƛǘΩǎ ȅƻǳǊ ŦƛǊǎǘ ǘƛƳŜΣ Ƨǳǎǘ ŀŘŘ ŀ ƘŀƴŘŦǳƭ ƻŦ ŎƘƛǇǎ ŀǘ ǘƘŜ 
begiƴƴƛƴƎΧΦ LŦ ȅƻǳ ŦƛƴŘ ǘƘŜ ŦƻƻŘΩǎ ƴƻǘ ǎƳƻƪȅ ŜƴƻǳƎƘΣ ŀŘŘ ƳƻǊŜ ƻƴ ȅƻǳǊ ƴŜȄǘ ŎƻƻƪΦ 
 
 
 
 
 
 
 
 
 

The Best Bit ς After approximately 3.5 hours (cooking temperature of 200°F -250°F) the chickens should be 

ŘƻƴŜΦ /ƘŜŎƪ ǳǎƛƴƎ ŀ ǇǊƻōŜ ǘƘŜǊƳƻƳŜǘŜǊΧ ǘƘŜ ƛƴǘŜǊƴŀƭ temperature of the meat should be at least 165°F. 
 
Enjoy! 



 
Quick Reference Cooking Chart 

(all times are based on  cooking temperatures of between 200°F -250°F) 
FOOD Cut Estimated Cooking Time Internal Temp 
Poultry Juices run clear ς Leg moves easily 

Chicken***  Whole 3.5 Hours 75°C (165°F) 

Chicken Breast 40 Minutes 75°C (165°F) 

Chicken Thighs 40 Minutes 75°C (165°F) 

Turkey Whole 5 ς 6 Hours 75°C (165°F) 

Beef Rare, Medium Rare, Medium, Well Done  

Sirloin Roast 3 ς 4 Hours Rare 50°C (125°F )Med 60°C (145°F) Well 70°C (160°F) 

Brisket***  Roast 6+ Hours 85°C (190°F) 

Ribeye Steak 5 ς 15 Minutes* Rare 50°C (125°F )Med 60°C (145°F) Well 70°C (160°F) 

Pork  

Loin Roast 4 ς 5 Hours 65°C (150°F) 

Butt (Shoulder) Roast 12+ Hours 85°C (190°F) 

Ribs***   Rack 5 ς 6 Hours 65°C (150°F)**  

Fish/ Seafood Flesh flakes easily 

Salmon Fillet 30 ς 40 Minutes 60°C (140°F) 

Prawns Whole 10 ς 20 Minutes Cook until they are pink 

 
*   Steak is best, smoked for a short period, then grilled over hot charcoal. 
 
**  Ribs ŀǊŜ ŘƻƴŜ ǳǎƛƴƎ ŀ о н м ƳŜǘƘƻŘΧ о ƘƻǳǊǎ ǳƴŎƻǾŜǊŜŘΣ н ƘƻǳǊǎ ǿǊŀǇǇŜŘ ƛƴ Ŧƻƛƭ ŀƴŘ ǳƴǿǊŀǇǇŜŘ ŦƻǊ ǘƘŜ 
ƭŀǎǘ ƘƻǳǊΦ Lǘ ƛǎ ƴƻǘ ƴŜŎŜǎǎŀǊȅ ǘƻ ƳŜŀǎǳǊŜ ǘƘŜ ƛƴǘŜǊƴŀƭ ǘŜƳǇŜǊŀǘǳǊŜΣ ŀǎ ȅƻǳ ŎƻƻƪƛƴƎ ǿŀȅ ōŜȅƻƴŘ ǘƘŜ άǎŀŦŜ ǘƻ 
Ŝŀǘέ ǎǘŀƎŜ ŀƴŘ ŀǊŜ ǊŀǘƘŜǊ ƭƻƻƪƛƴƎ ǘƻ ƎŜǘ ǘƘŜƳ ǘƻ ǘƘŜ right texture. 
 
***  Full recipes on these types of food are located further on. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



aŀŎƪΩǎ Iƻǘ /Ƙƛƭƭƛ ŀƴŘ DŀǊƭƛŎ {ŀǳŎŜ 
 
о Ȅ /ǳǇǎ /ƘƛƭƭƛŜǎ όŀ ƳƛȄǘǳǊŜ ƻŦ ϦōƛǊŘΩǎ ŜȅŜ ŀƴŘ ŀ ƳƛƭŘŜǊ ƻƴŜ ƛǎ ōŜǎǘύΦ  
1.25 x Cups of peeled garlic cloves (the smellier the better).  
1 x Cup white wine vinegar  
1 x Cup olive oil  
3 x Tsp Turmeric  
1 x Tsp Ground coriander  
1 x Tsp Paprika  
1 x Tsp mixed spice  
2 x Tsp whole pepper corns  
2 x Tablespoons soy sauce  

1 x Cup Freshly squeezed lemon juice  
1 x Large Onion  
 
Fresh herbs as required. 
Put all the ingredients into a blender, then blend to whatever 
ŎƻƴǎƛǎǘŜƴŎȅ ȅƻǳ ƭƛƪŜΧΧΧΧΧ ŎƻǳƭŘƴΩǘ ōŜ ǎƛƳǇƭŜǊΦ 

 

Mediterranean Chicken 
Pesto (You may also use ready- made pesto) 
3 x Cups fresh Basil leaves (loosely packed). 
3 x Tablespoons lightly toasted pine nuts. 
2 x Cloves roughly chopped garlic. 

½ Cup freshly grated Parmesan cheese. 

½ Cup extra virgin olive oil. 
Salt and pepper to taste. 
Pop all the ingredients into a blender and blend until you have a paste. 
 
Rub (Some stores carry rubs, Steve Raichlin makes some really tasty rubs) 
1 x Tablespoon course sea salt. 

1½  x Tablespoons cracked pepper corns. 
1 x Tablespoon dried Rosemary. 
1 x Tablespoon dried Oregano. 
1 x Tablespoon ground Coriander.  
LŦ ȅƻǳ ƭƛƪŜ ŀ ōƛǘ ƻŦ ŀ άƪƛŎƪέΣ ŀŘŘ ǎƻƳŜ ŎǊǳǎƘŜŘ ŎƘƛƭƭƛΦ 
Mix all the ingredients by hand in a mixing bowl. 
 
Chicken 
1 x Large, preferably free range chicken, removed from the fridge/ freezer and left to 
stand until it reaches room temperature. 

 
Preparation -  Loosen the skin of the chicken and using a spoon, insert the pesto between the skin and 
flesh. Once you have a few spoonfuls in place, massage the bird until the pesto is evenly distributed. 
Take a bit of the left over pesto and rub it all over the outside, then sprinkle on your lovingly prepared rub 
(the pesto will help it to stick). 
Place the bird on the cooking grill of your smoker (the smoker has been set up for water smoking and the 
charcoal has a light grey colour). Close the lid, open the bottom door and throw on some wood for smoke 

flavour. With the smoker running at between 200°F and 250°F the bird should be done in around 3½ Hours. 
wŜƳŜƳōŜǊ ǘƻ ǳǎŜ ŀ ǇǊƻōŜ ǘƘŜǊƳƻƳŜǘŜǊ ǘƻ ŎƘŜŎƪ ƛŦ ƛǘΩǎ ŘƻƴŜΦ Tip ς [Ŝǘ ǘƘŜ ŎƘƛŎƪŜƴ άǊŜǎǘέ ŦƻǊ ŀǘ least 10 
minutes before carving. 


