Christmas Turkey on the ProQ Water Smoker

Step 1- Getting Started

We have used Coconut charcoal briquettes for this demo, heng
the strange shape. We recommend these or charcoal briquette]
as they burn for longer and more evenly than the Lwuopd
charcoal we gein the UK. These have been lit by using lighter
cubes, but an easier metil is to use a Charcoal chimngtarter.

Step 2- Ready To Load Billison. oo dn
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The Charcoal is ready to cook on once it looks like the picture on the le

* Keep thebottom air vent fully open util the charcoal is ready BARBECUE |
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Step 3- Water Pan

The Water Pan is filled with water, and on this occasion, we've tossed a few
sprigs of rosemary in (there's a huge controversy surrounding the use of water
pans) but | like to use it as although it may hawe any influence on the flavour,

it does give off some amazing aromas that waft across to the waiting guests. If
you need to top up the water pan during a long cook, this can be done through
the top door (be careful though as you may get steam comingsoffvear mitts).
Some peopleeplace the water with sande sure to use sterilised sand if you
opt for this method, as normal sand may contain some nasty chemical and you
wouldn't want that getting onto your food.

* Use hot water in the water pan, athis shortens the time for the smoker to get up to the right temperature.

Step 4- TheTurkey

Make sure that the turkey isompletelydefrosted(better still, buy
a fresh one/ kill your own).

Lift the skin, ashown in thepictures, to enable you to gesome
pesto/ rub or garlic buttedirectly on to the meat (therwise youl
end up witha gageoustasting skin and plain tasting turkey).

Once you have about 3 table spoons worttpesto/ rub or garlic
butter under the skin, massage the bird gegntuntil you get an
even distribution

Rub some pesto orhe outside and sprinklwith herbs we used
Steve Raichle® (of BBQ Bible fame) Mediteanean Rub

* Make sure that your meat is at room temperature before placing it in the ProQ.



