WATER SHOKING MADE EAsy




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

Food Smoking Is Easy
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schedule!'You will want to cook food aémperatures of between 20@- 250F (Hot Smoking). Smoking
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relatively small unit you can cook a load of food (if we remove the feathers, we can get 8 chickens op a
ProQ Frontier).
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ProQ smokers incorporate many innovative features making them easyudo yise
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 providest acoking
environment.Tip ¢ Add beer, wine andbr herbsto your water pan for extra flavour.

Rubg Dry or wet, a mixture of spices and herbs that is applied (rubbed) to the outside of the food.

Wood ¢ Wood for smoking comes in various forms, chunks, chips, dust and pellets, it also comes in fhany
varieties(flavours) from apple to Walnut, each imparting a different taste.c Use only wood that you
know has not been treated, or better still buy fromya 2 dzif SG GKI G OFy I ROAZS
USE OLD FENCE POSTS OR ANY OTHER WOOD YOU HAPPEN TO HAVE LYING AROUND.

Cooking Grill/ Rack Thisis where you placthe foodon the cooker/ smoker.

Charcoak Like wood, it comes in a confusing array @@ and styles, Lump or briguettes, some mad

from hardwood, some made from coconut husks and some made from whatever the manufacturer gpuld
find that slightly resembles Woc(dv0|d this one) Charcoal provides the heat source and if used correcfly
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get longer burn times)lip ¢ Always use high quality charcoal, remember some contain binders that

may not be good for you.

Charcoal Chimney StarterThis is an excellent invention, it allows you to light charcoal without the negd
for petrol, rocket fuel or firelightersall it requires to get your charcoal going quickly, safely and cleanlyflis
some rolled up newspaper. It also allows you to top up your charcoal basket Biasjl\Wear closed
shoeswhen handling 2 i OK I NO2 | f XS£i KA a . .fv2 (4 KAXBSFIfG A SNI G Kl v
quality BBQ mitts are also essential.
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Getting Started

Stuff you will needCharcoal, BBQ/ Oven mitts, Newspaper, Charcoal Chimney Stagteer/ matches,
clean water, herbs, spices, f08dS Q@S a il NI SR 6AGK | 02dzLX S 27F PK;

The Fireg Fill your charcoal starter with a good quality charcoal, place a sheet of rolled up newspapej into
the cavity at the bottomiake surethe starter is standing on a nowombustible surfac€you can stand

it in the charcoal basket of your smoker), light the newspaper. The charcoal should be ready to use
about 20 minutes. Pour the charcoal into the cloaitdasket.

Water Pang Fill the water pan abou#zwith hot water( by using hot water your smoker will get up to the
correct cooking temperature quicker) and place it in the bottom staékerthe stacker on to the base
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The Food; Once you have prepared the fooel lovinglyrubbed and taken out of the fridge, you can no
place it on the cooking grill just above the water gadg S Q@S 6 fity Eh8d&&). If you are cooking
more using another stacker (or two) you can now prepare these and put them ontottomlstacker We

advise you not to use more than 3 stackers at a time, as the higher you go, the more unstable the u
becomesTip¢ As the food is the most important gredient, make sure you buy the begtiality.

The Smoke Put the lid on to the top stacker, open the bottom access door and place the wood chipgor
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THE LID IS OPENou close this vent it will shut down theefilf 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 Wéwaa can be
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The Best Bit After approximately 3.5 hours (cooking temperature of ZBR50F) the chickens should bg
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Enjoy!



Quick Reference Cooking Chart
(all times are based on cooking temperatures of betw2@dF-250F)
FOOD Cut | Estmated Cooking Time Internal Temp

Poultry Juices run cleayLeg moves easily
Chickeri* Whole 3.5 Hours 75TC(165F)

Chicken Breast 40 Minutes 75T (165F)

Chicken Thighs 40 Minutes 75T (165F)

Turkey Whole 5¢ 6 Hours 75T (165F)

Beef Rare, Medium Rare, Medium, Well Done

Sirloin Roast 3¢ 4 Hours Rare50T (125F)Med 60 T(145 F)Well 70T (160F)

Brisket** Roast 6+ Hours 85T (190F)

Ribeye Steak 5¢ 15 Minute$ Rare50T (125F)Med 60T (145F)Well 70T (160F)
Pork

Loin Roast 4 ¢ 5 Hours 65T (150F)
Butt (Shoulder) | Roast 12+ Hours 85T (190F)
Ribg** Rack 5¢ 6 Hours 65T (150F)*
Fish Seafood Flesh flakes easily
Salmon Fillet 30¢ 40 Minutes 60T (140F)
Prawns Whole 10¢ 20 Minutes Cook until they are pink

* Steak is best, smoked for a short period, then grilled over hot charcoal
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Full recipes on these types of food are located further on.
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1.25 xCups 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 Freshkqueezed lemon juice
1 x Large Onion

Fresh herbs as required.
Put all the ingredients into a blender, then blend to whatever
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Mediterranean Chicken
Pesto(You may also use readynade pesto)
3 x Cupdresh Basil leaves (loosely packed)
3 x Tablespoons lightly toasted pine nuts.
2 X Cloves roughly chopped garlic.
12 Cup freshly grated Parmesan cheese.
22 Cup extra virgin olive oil.
Salt and pepper to taste.
Pop all the ingredients into a blender andraeuntil you have a paste.

Rub(Some stores carry rubs, Steve Raichlin makes some really tasty rubs)

1 x Tablespoon course sea salt.

142 x Tablespoons cracked pepper corns

1 x Tablespoon dried Rosemary.

1 x Tablespoon dried Oregano.

1 x Tablespooground Coriander.
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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 jo
stand until it reaches room tempsure.

Preparation- Loosen the skin of the chicken and using a spoon, insert the pesto between the skin arf
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 miulall over the outside, then sprinkle on your lovingly prepared rup
(the pesto will help it to stick).

Place the bird on the cooking grill of your smoker (the smoker has beenfsetwaier smoking and the
charcoal has a light grey colour). Close tledpen the bottom door and throw on some wood for smoké

flavour. With the smoker running at between 2B@nd 250 the bird should be done in arounéé8lours.
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minutes before carving.



