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 ON SMOKING

TRADITION

Smoking is a traditional way to preserve meat and fish and today is often used just for the delicious flavour it gives to many foods.
Different places have their special smoked meats – in eastern France bresil is made from salted beef and served thinly sliced, while in Savoy sausages are smoked over fir wood and in the Charente pine needle-smoked mussels are a specialty. In Turkey pastirma is smoked mutton leg or shoulder; in Andalusia in Spain chorizo is smoked over juniper. In Sicily juniper is used to smoke ewes’ milk cheese while in China eggs are smoked over fennel, cinnamon and poplar sawdust fires.

EQUIPMENT
Smokers suitable for home use can be bought at most barbecue equipment stores. Existing equipment that can be adapted for smoking includes a wok – see below.

METHOD
Cold smoking is a process where the smoke is cooled before it reaches the food being smoked and as this does not actually cook meat or fish these are usually brined or salted first to preserve them.

Hot smoking methods cook the food while smoking.

Smoking in a wok – line wok with foil and place eg tea leaves and rice on foil and on a rack above place eg oysters, quail eggs, or marinated quail. Place lid on top and put wok on gas burner or other fire until tea smokes – leave to smoke about 10 mins for oysters and eggs, longer for the quail depending on their size. 

Portable gas barbecue – Place a mix of equal quantities of rice and tea (we used green tea with jasmine flowers) and a handful of sugar on the griller over the burners. On the cooking rack above place food to be smoked – we used steamed kipfler potatoes, hardboiled eggs, & two cheeses - a St Laurent cheddar and a Small Cow camembert. Close lid and smoke for about 15 minutes – check the cheese isn’t melting everywhere!
Upright smokers can be easily taken apart leaving the base, where the fire is built. As with barbecuing, you need a good fire that burns down to very hot coals. 

Meanwhile prepare the wood chips or sawdust – these can be bought, or you could make your own with a mulcher if you happen to have fruit or nut trees or other suitable wood. Soak wood chips in water about half and hour then drain through a colander or big strainer. With sawdust, wrap in very wet newspaper for the same amount of time.

When the fire is ready, put the damp wood chips or sawdust on top of the coals - needs to be damp enough for good smoke, but not so wet as to put out your burning coals.  

Then assemble the smoker, with ice cubes in the bowl section and the meat or fish you are smoking on the trays above. Top with the lid – leave the vent open to allow excess smoke to escape.

Smoking takes varying times. We gave 10 minutes for the oysters in the half-shell and 30 minutes for the trout, but some meats are smoked for several days. 

WOODS
Special flavours come from different wood chips or sawdust from:
Acacia – strong, but milder than mesquite. As it burns very hot use in small amounts and for a short time. 
Alder has a light flavour that works well with fish and poultry. Indigenous to the north-western United States, it is the traditional wood for smoking salmon. 

Almond gives a nutty, sweet flavour that is good with all meats. 
Apple is mild and sweet and good with poultry and pork (it will darken the chicken skin). Crabapple can also be used.
Apricot is perfect for poultry and pork, similar to hickory but milder. 

Ash has a light, unique flavour and burns fast. 

Birch gives a flavour similar to maple, good with pork and poultry. 

Cherry is sweet, mild flavour good for any foods and is one of the most popular woods for smoking. 

Citrus woods like lemon or orange have a moderate smoke that gives a light fruity flavour. Grapefruit produces a good, smoky flavour. 
Grapevines make a lot of tart smoke and give a fruity flavour, use sparingly with poultry or lamb. 

Hickory adds a strong flavour and is good with beef and lamb. 

Lilac produces a good supply of mild, sweet smoke for smoked cheese as well as poultry and pork. 

Maple gives a sweet flavour, excellent with poultry and ham. 

Mesquite burns hot and fast so is not recommended for long smoking, it is the strongest flavoured wood. 

Mulberry is sweet, similar to apple. 

Nectarine, peach and plum are great for poultry and pork. 
Oak is strong, very good for beef or lamb. 
Pear is similar to apple with a sweet, mild flavour. 

Pecan burns cool and provides a delicate flavour. 
Walnut has a heavy, smoky flavour, best mixed with milder flavoured woods. 

Other good woods include: avocado, bay, beech, chestnut, fig, guava, gum, olive, persimmon, and willow. If you can find wood from wine and whiskey barrels these give a special flavour. 
Woods to AVOID include any resinous wood like pine or eucalyptus – but this leaves plenty to try! 
