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VillaClassic™ 75-YEAR WARRANTY
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ViLraCrassic™
HaxDp-Cast COOKWARE

VillaClassic™ Cookware s warranted to be free from defects in matertal

and workmanship for the lifetcime of the original purchaser. i r . s IS 7R :
" An Ola’ ‘%r/(j COOkll)are Hadlllon_/;)r lbljays IQ[C}I&” "

Warranty applies only to normal, non-commercial houschold use and only

i cared for according to the manufacturer’s instructions. 1&'

Any piece found to be defective will be repaired or replaced, at no charge,

with the same item or one of equal or better quality. | N D O O R S M O K E R
Minor imperfections, surface markings, as a result of shipping, and slight C O O K | N ( i ( i U | D E

color variations are normal and are not defects. This warranty does not cover

lost or stolen items or defects caused by accidents, fire or abuse or misuse of
the products, including but not limited to overheating, dishwasher cleaning,

improper cleaning with harsh cleansers or detergents, neglect, alteration or
use in commercial establishments.

STOVETOP SMOKER No. 8-280
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If you believe you have a defective product, send the product, frcight
prepaid, for warranty consideration with a letter of explanation to: |

VillaWare

VillaWare Manufacturing Co. No. 1
18901 Fuclid Avenue
Cleveland, OH 44117

For additional information on the VillaWare product line, see your dealer or
visit our website at www.villaware.com

RECIPE & INSTRUCTION BOOKLET
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© Copyright VillaWare Manufacturing Company, Cleveland, Ohio. All righes reserved.
No part of this booklet may be reproduced without the written consent of VillaWare Mfg, Co.

VillaWare is a trademark of VillaWare Mfg. Co. Printed in China.



WhaT 15 SMOkER COOKING?
Smoker Cooking is a method of dry roasting meats with a slight infusion of natural hardwood smoke. Smoking adds

tremendous aromatic flavor to foods, yet the smoking process has the unique characteristic of rclcasing fats from foods.
Foods are hcartily flavorful while naturaﬂy released of excess fats.

I[s Smoker CookING Pracricar ror INpoor Usk?

ViHaWarc’s Hand—Cast Indoor SmOkCI‘—COOl(CI' Isa fast, clcan and hcalthy Wway to prepare some Of tl'lC most delicious
meats and fOOdS that you’vc cver tasted!

Fast
Just place food in the Smoker-Cooker, turn on the stovetop heat, and you’ll soon have a completed meal. No need to
attend the foods or turn foods. No burning of foods. Leave the lid on, and let it cook on its own.

CLEAN

Just a couplc of teaspoons of fine ground smoking chips is all you need for this wonderful flavor. No billows of smoke.
You can’t even see the smoke. If fact, did you know there is less smoke created from smokcr-cooking than in griﬂing a
steak in an open pan? Don’t think “smokehouse” for VillaWare’s indoor smoker cooking. It is rcally just a hint of 2
flavor and fragrance that no spice or any other cooking method can producc.

Hearriy

FII’St, smoker cooking 18 from all natural hardwood It 1S not liqu1d smoke Wl‘llCh 1S an artlfic1a1 addmvc tO many pr OCCSSCd

smokcd fOOdS SCCOI‘I(L [l'lCI'C 1sa Llnqu.C charactcnstic that most pCOplC dO not undcrstand tl’lC smoke COOklI‘lg process
has thC tcndency O cause excess ﬁltS and 0115 to bC naturally rcleascd from tl'lC meat. AS smoke lnﬁISCS thC meat, €Xcess fat
naturally deS Ol.lt’ PCOplC llkC gnﬂmg bccause 1t bums OE Ell’, hOWCVCI‘ gnng can pI’OdUCC unhealthy bummg Of thC meat
SI.lI'ElCC Wltl‘l smoking, thCI’C 18 nO bummg, Just mcrcdibly dChClOUS pOI‘k Cl‘llCl{Cn, saimon, VCgCt&blCS, ctc.

Whiat Kinps or Foops ArRE Goob To SMOKE?

You will get unbelievable flavor from smoking almost every type of food imaginable.

Salmon Shell fish Beef brisket Tomatoes

Sausage Pork tenderloin Pizza Cornish hen

Chicken legs, breasts and Lobster Leg of lamb Pheasant

thighs Chops, ribs Potatoes Sausage

Fish Kebabs Duck All kinds of veggies
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How Evrse Caxn I Use My Smoker-COOKER?

The hand-cast pan and lid is uniquely suited over other types of materials for smoking foods. The 8 quart

Sl’l’lOl{CI"COOl{CI‘ giVCS l’llgl’l pcrformancc fO[' 2.11 kinds Of rcgular cooking too. It’S ...

~ Stock Pot—soups, sauces, chili
~ Deep Fryer—fried chicken, deep fried potatoes

~ OVCH Roaster—becf tcnderloin, pOI‘l( roasts

~ Stcamcr—poachcd ﬁSl’l, stcamcd VngiCS (rcmovc d[‘lp pan, put water n pan bottom, and placc fOOd on meat rack)

~ StOVCtOP Ovcn—potatocs or squash

I¢’s even an Outdoor Camping Cooker. Put it right over the campﬁre, on your camping stove or barbecue grill.

Bring it along when you go out on your RV or boat.

4 StEPs TO EAsy INDoOR SMoOKER COOKING

HAND-CAST SMOKER PAN

1. Add Wood Chips
to Smoker-Pan bottom.
Just 1-2 teaspoons is
typically enough.

Unique and even stovetop heating is the key to
authentic smoking. The burning wood chips at the
bottom of the pan stay dry because all the fat is
caught in the drip-pan above.

NON-STICK MEAT RACK

3. Insert Meat Rack
into drip pan and place
meat on rack. Add
pork, fish, chicken and
so much more.

Tall profile provides maximum smoke circulation all
around the food.

DRIP PAN NON-STICK

2. Insert Drip Pan
e This will catch the

g fat drippings. It is

non-stick inside.
Fat drips down from the meat into the
drip-pan below.

DOMED CAST LID

4. Cover with lid
Smoker cooks on the
stovetop. Food will
color wonderfully.

Provides a tight seal for indoor smoking. Let the
food smoke by keeping the lid closed tight. The
lid's heavy hand-cast construction keeps the heat in.
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How Do I Usk tHE SmokerR-COOKER?
YOU,H ﬁnd [hat Smoking iS a VCry CaSy and hcalthful Way to COOl(.

1. Add wood Chips to the bottom of the pan. 1-2 teaspoons 1s typicaﬂy Cnoug}\, just vary according to taste.

2. Insert drip pan which will catch the fat drippings. The drip pan is non-stick inside. You can spray on a litcle oil

coating or add aluminum foil to make clean up even casicr.
3. Insert meat rack. Here again, you can spray a licele oil coating to ease clean up.

4. Cover with lid. The heavy all hand-cast lid seals everything in. The lid heats up just like the pan itself to create a

convection oven effect inside.

5. Roast on stovetop at medium to hlgl’l, about 3045 minutes. COOl( Lo taste. FOOd WIH COlOI’ wonderfully. If you

overcook, your food will not burn, but it can become overly dry.

6. Continue to cook, but do not open lid. Don’t l(eep “peeking” at the food. Let it cook! Let it smoke! Keep the Iid
on until you need to check food towards end of the cooking cyclc. Excess oils drip into pan. Meats naturaﬂy have
less fat and are de]ectably flavored and colored.

Enjoy your indoor smoked foods. Natural, healthful and flavorful!

Usk & CARrE oF ViLLACrLassic™ COOKWARE

ViLeaCrassic™ Hanp-Cast Aruminum ArLoy COOKWARE
The three primary ways to care for VillaClassic™ Cookware are:

~ SCaSOn bcfore ﬁrst usc.

~ Hand wash only.

~ LTSC only nylon or VVOOdCIl utcnsils.

SeasoN INsiDE OoF Pan Berore First Usk

Hand wash in warm soapy water and dry thoroughly. Lightly rub a small amount of cooking oil onto the non-stick surface.
Heat the pan in z5o-dcgrec oven for 3 minutes and let cool. Hand wash in warm soapy water and rinse.

Pan is rcady for first use.

Note: Do not season the hand-polished exierior. The exterior does not require seasoning,

Haxnp Wasta Ox~ry

Dishwashing is not recommended. Hand washing is casiest on this cookware and is always recommended.

Use Oxpy Nyron or Woopen UTeNsILs

The QuanTanium™ non-stick coating is extremely durable. In technical tests, it has an extremely long life even
under use with metal utensils. However, as with most fine cookware, our official recommendation as the
manufacturer is to use only nylon or wooden utensils when cooking, This way, you will be sure of a maximum
long cooking life for your fine cookware.

Proressionar HANDLES

The hcavv commercial- stvle handles are made with all metal construction, makmg them Lomplctclv oven and flame
proof Your metal VillaC lasslc handles will get hot durmg cookmg, grlllmg and oven roasung Always use appropriate
pot holders or mitts with care when cookmg.



How To CrLeaN

INTERIOR CLEANING

"The QuanTanium™ non-stick coating makes it easy to clean with just mild soap and warm water. For burned-on food or
grease, just let soak in soapy water ovcrnight, then wash as usual again with soap and warm water. For food that is hcavily
burned-on, add about 3 tablespoons of bleach to the hot soapy water and let soak overnight. In this case, you should also
then re-season the pan like you did for the pan’s first use.

.
ExteriOR CLEANING

Wash in hot soapy water, using a soft sponge and mild dish soap. I Hand wash only. Do not use harsh detergents or
cleansers. Do not use abrasive cleaning powders. Never use metal or other abrasive scouring pads. The use of harsh and
abrasive materials will not affect the performance of your cookware, but they will mar the finish. Only hand washing is
recommended for your hand-cast cookware. Dishwashing is not recommended.

[MporTANT HiINTS

~ When nesting or stacking your cookware, use extra care because exterior and interior surfaces can be scracched
and damaged. While this will not really affect the cooking performance, it will help keep your cookware in good
looking condition.

~ NCVCI‘ immcrsc a l’lO[ pan iI’l COlCl water. Al\\’&yS lC[ tl’lC roasting pan COO] bCfOI‘C washing. SUdClCIl tcmpcraturc
changes \’\’ill damage your COOl(\VélI‘C.

~ Never overheat an empty pan. This will potentia“y damage the cookware.

~ i\’ietal handlcs are durablc and are USCd on 9.11 professional COOl(\’VélI‘C, but [l'le \N’ill gC[ 1'10[. IUSt as thC Commcrcial
ChCE@ dO, you must us¢ a glOVC or pOt l’lOidCl‘. ThC hand]es arc oven safe, as iS 9.11 OF [l'lC cool(warc i[SClE

Asout tiE Woob Criips

~ Remember, the wood chips get burned and add smoke flavor to the food. They are not to be added directly to the
food. The wood chips are not edible. Only add the wood chips to the bottom of the pan, underneath the drip pan.

~ After use, douse the wood chips with water. Hot chips disposed n dry trash container could start a fire.

Aout SMokeER CooKING TiMES

As recommended, smoke foods on stovetop at medium to high heat. Food types, food sizes and weights, stove types,
personal cooking preferences all vary grcatly. The recommended cooking window is 30-45 minutes. Sometimes it will
be less. Sometimes more. Like all good cooking, smoking is an art. Check your food and use your judgment.
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SMmokER CookING wiTH Woob axD OtHER NoN-Woob MIXTURES

Woobp Chir SMOKING

Finely ground wood chips, with the consistency of a coarse sawdust, are ideal for indoor smoking, Fine wood chips
burn very efficiently, so that there is a perfect time release of the smoke flavoring effect in the foods, without excess
smoke in the kitchen. These are the 6 most commonly used smoking woods:

~ HICKO RY 1s really the basic wood flavor for smoker cooking. [tisa hearty flavor for all types of meats and foods.

~ CHERRY gives a flavor that is still rich, but a little more on the mild side. It tends to go good with all types of
poultry and vegetables.

~ MEsQuiTE gives a strong, South-of-the-Border flavor. Remember, it is a strong flavoring, so use sparingly.

~OAK is one of the most basic smoking woods. It works with all meats and more. Experiment and learn to
appreciate its unique flavor.

~ APPLE as with most fruit woods is generally a milder flavor, great for poultry, fish and veggies. Try it with beef too.

~ ALDER is the common flavor associated with good smoked salmon. Being fairly subtle, this wood is great with fish
and vegetables.

SreciaL Nox-Woob SMOKING MIXTURES
Some smoker cooking is done using various unique smoking blends, for example:

~ ORrientAL TEA-BasEp Smoking MixTures
Ancient oriental cooking has smoked wonderful foods using various blends of flavorful teas, raw rice, brown sugar.
g 2 ) 5 gar,
ginger, orange peel, spices and more. You can find recipes for Tea-Smoked Chicken and Fish in the recipes section

at the end of this booklet.

~ Fresi Herp & Seice Smoxking Mixrures
Various Mediterranean cultures have long enjoyed the smoky flavoring of fresh herbs and spices. Garlic cloves,
whole nutmeg, bay leaves, basil, rosemary, thyme, dill... all lend unique, aromatic combinations.



SMOKER RECIPES
Woob —r1HE Essexnce or SmMokerR COOKING

In 1ts SlmplCSt form SmOl(CI' COOkln lS FOOd HaVOI'Cd by arOmath WOOd alOl'lC Oftcn yOLl WIH ﬁnd that Just thc Sub[lC
Smoke HaVOrlng 1S Cnough Wltl'l fOOES SUCh as pOI'l( Chlcken or Salmon YOU ll se€e that the umque Smol(mg pI'OCCSS
alone Wlll add trcmcndous ﬂaVOr, as Wcll as a rlCl'l delectablc Colorlng to tl'le foods TO tal(e 1t a Step further, add Salt
and pep CI. Rfall many tlmes, thls 1S 3.11 tha[ 1S needed for great Smoker COOl{lng YCS, Sometlmes tl'le Slmplest COOklng
can realp be the gcst'

MariNnaDEs —THE NExT LEVEL IN SMOKER COOKING

The marinating of meats, fish and other foods gives an additional enhancement of taste in smoker cooking. Basically,
the marinade can be prepared to any personal taste. It is great to experiment with marinades. Add red or white wine,
soy sauce, olive oil, garlic, onions, BBQQ sauce, herbs and spices or salt and pepper. Any flavor that you like will work.
You can typically marinade the food for as little as 15 minutes or overnight if you prefer, then just smoker cook with
wood chips, as desired.

Bryonp — Exprore THE WorLD oF CoMmBINING Crassic CookiNng Wit SMokerR COOKING

Foods that are prepared by more typical ways of cooking, like roasting and grilling, take on a new dimension when
combined with smoker cooking. The ideas are limitless. Experiment with some of the fol]owing recipes. Explore the
many variations of good smoker cooking.

SMOKED VEGETABLES

1 eggplant, sliced into 1/2-inch rounds

2 red bell peppers, halved and seeded

2 yellow bell peppers, halved and seeded

2 zucchini, sliced

2 large onions, peeled and sliced into 1/2-inch thick round

aldcr or ElpplC \VOOd ChipS

Brush vcgctablcs with ol to coat. Prepare smoker using cither alder or applc chips. Place veggles on smoker rack. Smoke
for about 30 minutes.

Tea-SmokeD CHICKEN

Not all smoker cooking is done with wood, Ancient oriental cooking has smoked wonderful foods with flavorful
teas, rice, spices and more...

GarNisH AFTER COOKING:
2 tablespoons sesame oil
scallion brushes

SMOKING MIXTURE:

1/2 cup black tea leaves
1/2 cup brown sugar

1/2 cup raw rice

2 to 3 chunks fresh ginger

2 to 3 large Stl'iPS Of orange zest

MariNarep CHICKEN:

3 pounds whole chicken

1 teaspoon ground white pepper
1 tablespoon salt

1 teaspoon minced garlic

Wash the chicken and pat dry inside and out with paper towels. Combine pepper, salt and minced garlic in a small
bowl. Cut off the chicken wings and legs. Divide the body of the chicken in half lengthwise by cutting through the
breast and backbone. Rub this seasoning into all of the chicken pieces. Place the chicken in a large bowl, cover and
refrigerate 8 hours or overnight.

Fill the lower part of the Smoker-Cooker with about 3 inches of water. Bring the water to a rolling boil, place the
chicken on the meat rack and cover pan with lid. Steam the chicken for 45 minutes, keeping the water at a boil and
replenishing it as it boils away. After cooking, remove steamed chicken and wash out smoker pan.

Place the smoking mixture ingrcdicnts into the bottom of the smoker pan. Put drip pan into bottom of smoker pan,
then put meat rack onto drip pan. Put the steamed chicken pieces, on meat rack. Cover smoker pan with the heavy
hand-cast lid. Place smoker pan dircctly on stove top and heat at medium. After you detect smoke, smoke the chicken
for 20 to 25 minutes. Turn off the heat and let the smoke subside, about 5 minutes. The chicken should be a rich,
golden brown on the outside.

Lift out the smoked chicken and transfer to a cutting board. Immediately brush the sesame oil lightly over the outside. Allow
chicken to cool, about 10 minutes. Use a cleaver to chop chicken pieces into small 1-2 inch pieces. Chop wings and legs into
pieces, as well. Arrange the chicken pieces on a large platter and garnish with the scallion brushes. Serve with white rice.



Pizza witi SmokeD CHickeN AND Roastep GARLIC SALSA

1 prepared pizza crust, 12 inch (or trim to fic smoker rack)
1 cup prepared roasted garlic salsa

8 ounces smoked chicken, shredded

1/2 cup shredded Monterey Jack cheese

1/2 cup shredded cheddar cheese

1/2 teaspoon red pepper flakes

hickory wood chips

Sprcad salsa cvcnly over pizza crust. Sprinldc chicken over salsa. Top with Monterey Jack and cheddar cheese. Sprinldc
with red pepper flakes. Place on smoker rack. Smoke cook with hickory Chips at medium hi@ for 20-30 minutes.

Hot SMokED SALMON

1 pound salmon ﬁllCtS, bOHCS rcmoved
1 teaspoon sea salt

1 teaspoon ground black pepper

3 tablespoons dark bI‘OWI] sugar

wood chips

Place desired wood chips in the bottom of smoker pan. Season the fish with the salt, pepper and sugar. Put drip pan
into bottom of smoker pan, then put meat rack onto drip pan. Put the fish, skin side down, on meat rack. Cover
smoker pan with the heavy hand-cast lid. Place smoker pan directly on stove top and heat at medium high until the
chips begin to emit a woodsy odor. Hot smoke until done about 20-30 minutes.

Smokep Cornist Hex

2 Cornish hens, cut in half lengthwise

seasonings — garlic powder, onion powder, paprika, pepper, seasoned salt
fresh herbs —rosemary, sage, dill

wood chips

Place desired wood chips (try mesquite or apple) and some fresh herbs in the bottom of smoker pan. Season the hens wich
the seasonings. Put drip pan into bottom of smoker pan, then put meat rack onto drip pan. Put hens on meat rack. Cover
smoker pan with the heavy hand-cast lid. Place smoker pan dircctly on stove top and heat at medium high until the chips
begin to emit a woodsy odor. Hot smoke unal done about 30-45 minutes. [Do not overcook, as the meat will become dry.
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SMOKED SWEET PoTATOES

4 sweet potatoes, washed
alder or apple wood chips

Prcparc smol(cr using Ci[hCI‘ ledCI‘ or applc Cl’llpS placc sweet potatocs on smokcr racl( at mcdium l’llgh stove tOp l’lC&[. Sanl(C

for about 45-60 minutes. Hine: try this with rcgular white potatoes. You won't believe the extra added flavor that smoking gIves.

SmokeD BAkeED BaNnaNAas

4 bananas

4 three-inch sprigs fresh rosemary
4 teaspoons maple syrup

4 tablespoons ground pecans
wood chips

Place about 2 teaspoons of wood chips (try hickory) and the rosemary sprigs into smoker pan. Cut unpeeled bananas
lengthwise in half: Put unpeeled halves on smoker meat rack. Smoke cook on stove top at medium for about 25 minutes.
IHeat conventional oven to 400°F. Remove bananas from skin and place on lightly greased pan. Spread 1/2 teaspoon of
maple syrup and 1/2 tablespoon of nuts on each banana half. Bake for 20 minutes or undl golden. Serve warm.

SMOKED EGorrant witt SUNDRIED TomaTto Prsto

Smokep EGcaprant: Sunpriep Tomaro Pesto:

2 large eggplants 1 cup oil packed sundried tomatoes, drained
salt 2 large minced garlic cloves
3 tablespoons olive oil 1/2 cup fresh basil

1 teaspoon dried basil 1/2 cup fresh parsley

1 teaspoon garlic pO\VClCl‘ 3 tablcspoons ﬁ‘CSl’lly gl‘atCCl Parmcsan ChCCSC
1/2 teaspoon ﬁ‘CSl’lly ground pepper 4 tablCSpOOHS I'OaS[Cd pinc nuts

3 to 4 Buffalo mozzarella balls, chinly sliced 1/3 cup olive oil

Place all ingredients in blender and mix to rough puree. Sale and frcsh]v ground pepper to aste. Cut eggplant into 1-inch
thick slices. Sprinkle both sides lightly with salt, place in colander and let sit for 30 minutes. Pat dry. Mix olive oil, basil,
garhc powder and pepper. nghtly brush eggplant on both sides with mixture. Smoke cook at medium high for 45-60
minutes (apple wood is nice for this recipe). Remove eggplant from smoker. Top with sundried tomato, pesto and several
slices of mozzarella. Place under broiler for 1-2 minutes until cheese melts slightly and bubbling,
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[Hickory-Smokep Basy Back Riss

1 quart of a favorite prepared barbecue sauce
4 ounces brown sugar

6 ounces pineapple juice

1/4 cup red onion, finely minced

1/4 teaspoon cayenne pepper

parsley flakes

hickory wood chips

Pour barbecue sauce into a low baking pan. In a container, mix brown sugar together with the pineapple juice, then add to
the baking pan. Now add one large minced onion, 1 tablespoon cayenne pepper. Mix with wooden spoon. Place baby
back ribs onto smoker meat rack, smoke cook at medium for 3 to 4 hours over hickory wood. After smoking is
completed, fully dlp cach slab of ribs into the baking pan of prepared barbecue sauce. Place sauced rib slabs on full sheet

pans. placc pans 11’1 a 300 I oven EOI‘ 4‘-') mlnutc% Rcmovc from oven and sprlnklc cauh ﬁlll %1211) W lth parslcv FOI‘ COlOI‘

SmokeD Cornist Game Hens axnp Sweet Porators

4 Cornish game hens

2 tablespoons butter

1 stalk celery, chopped

1 medium onion, chopped
1 can chicken broth

4 medium sweet potatoes
apple or pecan wood chips

Wash game hens and reserve 01blcts, dry hens and place in the smoker prepared with apple or pecan wood. Smoke for 15
minutes along with sweet potatoes in the skin. Meanwhile, dry giblets and sauté briefly in butter, along with celery and
onions. Add chicken broth to cover and simmer for 15 minutes. Remove hens to baking dish and bastc liberally with
seasoned broth. Place sweet potatoes in the oven with hens and bake until soft to the touch. Bake hens until internal
temperature reaches 170 degrees and skins are crisp; remove hens from pan and keep warm. Remove any flesh from giblets
and return to broth. Deglaze pan with water, wine or apple cider; pour pan juices into giblet mixture and return to boil;
reduce to form a light sauce.
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Garvic AND HErB-SMOKED TOMATOES

6 vine ripened tomatoes
1/2 cup olive oil

1/4 cup fresh oregano
1/8 cup sautéed garlic
1/8 cup sautéed shallots
1/4 cup brown sugar
salt and pepper

hickory wood chips

Core tomatoes and splic an X down the center, about 1/3 way. Combine the ingredients, then equally divide the mixcure
and stuft each tomato. Place tomatoes on smoker rack. Smoke cook at medium high for 45-60 minutes or unil very
tender, over hickory wood, rosemary branches, and garlic skins and peels. Serve on a plate of tossed baby greens with a
vinaigrette of your choice and a toasted baguette.

SmokeD SturreD Cajun Pork TENDERLOIN

2 pork tenderloins

1/4 cup onion, diced

1/4 cup bell pepper, diced
1/4 cup celery, diced

1 tablespoon Cajun spice
11/2 cup bread crumbs

1/2 cup chicken stock

1/2 pound shrimp

hickory or apple wood chips

Remove silverskin and fat from tenderloins and slice in half lcngthwisc. Sauté vcgctablcs in oil. [eat chicken stock and
add to breadcrumbs. Stir in spice, sautéed vegetables and shrimp. Stuft the tenderloins with the mixture. Oil tenderloin
and sprinl(lc with Cajun spice. Smoke cook with hickory or applc wood Chips at high for 1 hour. Slice cach into thirds or

fourths on the diagonal. Serve on bed of rice or spinach.
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SMOKED SAUSAGE

3 pounds lean pork sausage of choice, Italian, German, Polish, etc.
wood chips

Place desired wood chips in the bottom of smoker pan. Put drip pan into bottom of smoker pan, then put meat rack onto
drip pan. Put the sausage on meat rack. Cover smoker pan with the heavy hand-cast lid. Place smoker pan directly on stove
top and heat at medium high unul the chips begin to emit a woodsy odor. ot smoke until done, about 45-60 minutes.

SMoOkED VipaLia ONIONS

3 Vidalia onions, cut in 1/2" slices
12 teaspoons butter

scasoned salt

dried basil flakes

12 strips crisp-fried bacon, smoked
16 ounzes cheese sauce

1 tablespoon dried mustard

1 tablespoon celery seed

Peel and slice Vidalia onions. Dot with butter. Sprinklc to taste with seasoned salt and basil. Iot smoke with hickory for
one hour or untl onions are tender. Fry the bacon and crumble. Warm the cheese sauce and the spices until seasonings
blend. Serve the sauce over onions topped with crumbled bacon.

Smokep Hor Sauce ChickeN LiGs

3 pounds fresh chicken legs

salt

cayenne pepper

1/4 cup butter

1/2 cup your favorite prepared hot sauce

hickory and cherry wood chips

Sprmklc [l’lC Cl’ll(,l(Cn lll‘)CI'aHV Vltl’l %alt and cayennc. Put mnto tl’lC smokcr at mcdlum l'llgl'] FOI‘ 4)‘(0 mlnutcs, SmOl{an
\Vltl’l a comblnatlon Of l’]lCl(Ol‘V and Ll’lCI‘I‘V \VOOd Chlp% Rcmovc 1C0§ from smokcr Comblnc bl.l[tCl‘ and hOt sauce 11’1 a
saucce pan and hcat POUI‘ sauce over [hC Cl’llLl(Cn ngS and SCrve.
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Tea-Syviokep Fistr Stices

A delicious way to smoke fish. Do not use too high a heat, or rice and tea will char too fast, giving a burnt smell rather
than a smoked one.

SMOKING MIXTURE:
2 tablcspoons jasmine tea leaves

MariNatep Fisu:

1 pound sliced white fish of choice

3 tablespoons Chinese wine or sherry 5 tal)lcspoons raw rice or barley grains
2 tablespoons dark soy sauce

2 tablespoons green onion, chopped

2 tablespoons ginger root, chopped

1 teaspoon sugar

1 teaspoon Szechuan peppercorns

pinch of 5-spice powdcrs

Wash the fish and pat dry inside and out with paper towels. Mix togcthcr marinade ingrcdicnts and marinace fish for a
few hours or ovcrnight in the rcfrigcrator.

Fill the lower part of the Smoker-Cooker with about 3 inches of water. Bring the water to a rolling boil, place the fish on
the meat rack and cover pan with lid. Steam the fish for 45 minutes, keeping the water at a boil and replenishing it as it
boils away. After cooking, remove steamed fish and wash out smoker pan.

Place the smoking mixture ingredients into the bottom of the smoker pan. Put drip pan into bottom of smoker pan, then
put meat rack onto drip pan. Put the steamed fish pieces on meat rack. Cover smoker pan with the heavy hand-cast lid.
Place smoker pan directly on stove top and heat ac medium. After you detect smoke, smoke the fish for 20 to 25 minutes.
Turn off the heat and let the smoke subside, about 5 minutes. The fish should be a rich, golden brown on the outside.
Serve with white rice.
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