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PRESENTATION

You have just received your smoker and you are eager to make 
smokin cocktails?

In this E-book you will find recipes, unusual preparation tips and 
recommendations for use for each flavour of chip.

Each ingredient is listed, and if you are short of mixology equipment, 
alternatives are proposed!

At Smoking-Cocktail, in addition to help you to make mouth-
watering drinks, we want to give you some mixology tips and tricks 
perfect for impressing your loved ones at a dinner party!

1



FREQUENTLY ASKED QUESTIONS

Which chip to use for Which alcohol?

Apart from champagne and cocktails with milk or cream (trust us, don’t try it haha!), you 
are good for 99% of alcoholic drinks!

Before you begin to learn the arcane arts of bartending, the important thing is to know 
what flavour you want to give your drink. Add a creaminess to your Old Fashioned with 
Pecan Wood or succumb to the enriched sweetness of a good Manhattan with Apple Wood.

You’re in the driver’s seat and let your creativity run wild!

But don’t worry! Everything you need to know about each chip will be quickly revealed.

hoW to get more smoke?

Depending on your drink, add a large ice cube or several small ones! The ice will hold the 
smoke in your glass longer while leaving a thin film of mist on your drink.

This is perfect if you have people over and want to smoke several drinks at once!

What do i need?

All you need is a kitchen torch and that’s it!
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DESCRIPTION AND CHARACTERISTICS OF
EACH WOOD

APPLEWOOD - Slightly sweet and smoky

Recommended alcohols: Whisky, Calvados, Brandy, Bourbon

Our applewood smoking chips take advantage of the higher concentration of sugars by 
imparting a mild, delicate smoke with a hint of sweetness. Imagine warm pie crust, burnt 
sugar, and white pepper aromas on a crisp fall day.

Our cocktail of choice? The Fall Fashioned. An autumnal version of the Old Fashioned.

Mix calvados, Leopold Bros Apple Whisky and bitters in an applewood-smoked rocks glass 
for a fall favourite at home.

CHERRY WOOD - Very sweet and mild

Recommended alcohols: Rum, Bourbon, Liqueur, Gin

Cherrywood has the most robust aroma of all our chips and is an excellent substitute for 
apple if you’re looking for a sweet aroma that has more intensity. The cherrywood is warm 
and exotic, with hints of marzipan and spices.

Our favourite cocktail? A smoked cherry Negroni, a great classic!

You can also pair it with rum or bourbon for an intensely sweet and spirit-forward creation.
We love adding cherrywood to tropical fruits with ginger liqueur for a smoky, sweet, and 
sourcombo that is always a party favorite.

PECANWOOD - Nutty and rich

Recommended alcohols: Mulled wine, Whisky

Pecan wood carries savoury notes laden with hazelnut and smoke but without a dominant
flavour.

Our favourite cocktail? For a balanced, smoky variation on a classic, try an Old Fashioned 
with pecan wood. Smoke the pecan wood in the smoker, mix in sugar and bitters, then 
use corn whiskey to bring out the nutty taste of the wood and create a sweet and savoury 
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delight.
Other delicious variations include pecanwood infused mulled wine, Smoked Baileys Irish 
Cream with coffee, or a smoked amaretto hot chocolate.

OAK WOOD - Strong and earthy

Recommended alcohols: Rum, Whisky

Oak has a subtle aroma and burns extra hot. It is mild, earthy, and has gentle vanilla notes. 
Warm caramel and spicy notes are enhanced when oakwood smoke is added.

Our favourite cocktail? Try a Smoky Mint Mojito, which includes lime, mint, brown sugar, 
and rum. Grill your limes, and then use a smoker to infuse the oakwood aromas into the 
brown sugar before muddling.

Oakwood is also excellent for imitating barrel aging and accentuating charred wood notes 
in bourbon or rye whiskey
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OUR DRINKS AND 
COCKTAILS OF CHOICE
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SMOKED MANHATTAN

6 cl of very good bourbon.
3 cl of red vermouth (martini rosso).
A few drops of angostura bitters.
1 slice of organic lemon peel.

INGREDIENTS

1. Chill a glass in Manhattan with a few ice cubes.

2. Place ice cubes in a shaker with the bourbon, vermouth 
and Angostura. Stir for about ten seconds without shaking 
(otherwise it will “spoil” the alcohol, it’s not snobbery, it’s true!).

3. Remove the ice cubes from the glass. Pour the cocktail into 
the glass, straining it, then add the slice of lemon zest

4. Place your smoker on the glass, add apple wood chips and 
ignite for 5 seconds.

5. Close the smoker with the lid and leave to infuse for 10 seconds.

6. Remove the lid and serve.

PREPARATION
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FALL FASHIONED

For the infused bourbon:

2 cups bourbon.
1 whole star anise.
2 whole cinnamon sticks.
12 whole cloves.
1 vanilla bean, split lengthwise.

For the Fall-Spiced Old Fashioned 
(makes one cocktail):
2 teaspoons maple syrup
1 teaspoon water
4 dashes of Angostura Aromatic 
Bitters
2 ounces infused-bourbon
Ice
Orange peel

INGREDIENTS

1. Infuse the bourbon :
 a. Place bourbon and spices in a glass jar with a lid.
 b. Allow to infuse for 24 hours, shaking occasionally.
 c. Strain the bourbon into a clean jar. (This makes enough 
 for 8 cocktails)

2. Make the cocktail:
 a. Add the maple syrup, water, and bitters to the bottom 
  of an old-fashioned glass.
 b. Add the ice and the bourbon, and stir for about 30 
 seconds.

3. Rub a piece of orange peel around the rim of the glass and 
drop it in.

4. Place your smoker on the glass, add apple wood chips and 
ignite for 5 seconds.

5. Close the smoker with the lid and leave to infuse for 10 seconds.

6. Remove the lid and serve

PREPARATION
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B52

1/3 ounce coffee liqueur
1/3 ounce Baileys Irish cream 
liqueur
1/3 ounce Grand Marnier liqueur

INGREDIENTS

1. Pour the coffee liqueur into a shot glass.

2. Slowly layer the Baileys on top of the coffee liqueur and the 
Grand Marnier on top of the Baileys.

3. Place your smoker on the glass, add cherry wood chips and 
ignite for 5 seconds.

4. Close the smoker with the lid and leave to infuse for 10 seconds.

5. Remove the lid and serve.

PREPARATION
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NEGRONI CHERRY

1 oz Campari
1 oz gin
1 oz vermouth
2 oz tart cherry juice
¾ oz simple syrup (optional)
Orange peel for garnish

INGREDIENTS

1. Fill a cocktail shaker with ice and add all ingredients (except 
orange peel). Shake vigorously for 15-20 seconds. ( A measuring 
shot glass can be used instead if you don’t have a cocktail shaker)

2. Strain into a chilled glass and twist orange peel over the drink 
to release the fragrant oils.

3. Place your smoker on the glass, add cherry wood chips and 
ignite for 5 seconds.

4. Close the smoker with the lid and leave to infuse for 10 seconds.

5. Remove the lid and serve

PREPARATION
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SMOKE SIGNAL

2 teaspoons pecan wood 
chips**
Ice cubes
1/2 cup sugar
1/2 cup coarsely chopped 
pecans, toasted
10 tablespoons Jack Daniel’s or 
other whiskey
6 tablespoons amontillado 
Sherry
2 tablespoons fresh lemon juice

INGREDIENTS

1. Line a heavy large pot with heavy-duty foil. Sprinkle wood chips over 
bottom of pot; cover. Turn exhaust fan on high. Heat pot over high heat 
until smoke begins to form inside pot. Fill 9 x 4 1/2 x 3-inch metal loaf pan 
with ice.

2. Place in pot; cover tightly. Smoke ice until just melted, about 5 minutes. 
Remove from heat. Cool slightly. Cover loaf pan tightly with plastic wrap; 
freeze until firm, at least 6 hours. Using ice pick, cut ice block crosswise into 
4 large smoked ice chunks. Wrap tightly in plastic and keep frozen.

3. Bring 1 cup water and sugar to boil in medium saucepan over high heat, 
stirring until sugar dissolves. Add pecans; reduce heat to medium and 
simmer until syrup tastes like pecans, about 12 minutes. Strain; discard 
pecans. Cover and chill pecan syrup until cold, about 2 hours.

4. Place 5 tablespoons whiskey, 3 tablespoons Sherry, 1 tablespoon lemon 
juice, and 3 tablespoons pecan syrup in cocktail shaker.

5. Fill with plain ice cubes; cover and shake until cold. Divide mixture 
between 2 old-fashioned glasses. Repeat with remaining 5 tablespoons 
whiskey, 3 tablespoons Sherry, 1 tablespoon lemon juice, 3 tablespoons 
pecan syrup, and ice. Place 1 smoked ice chunk in each glass and serve.

6. Use your smoker as instructed in the instructions, and let it infuse for 10 
seconds.

**Do not confuse chopped pecans with wood shavings, the shavings are not to 
be mixed into the preparation but used with the smoker.

PREPARATION
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SMOKED SAZERAC

Absinthe, to rinse
1 sugar cube
1/2 teaspoon cold water
3 dashes Peychaud’s bitters
2 dashes Angostura bitters
1 1/4 ounces rye whiskey
1 1/4 ounces cognac
Garnish: lemon peel

INGREDIENTS

1. Rinse a chilled rocks glass with absinthe, discarding any 
excess, and set aside.

2. In a mixing glass, muddle the sugar cube, water and the 
Peychaud’s and Angostura bitters.

3. Add the rye and cognac, fill the mixing glass with ice and stir 
until well-chilled.

4. Strain into the prepared glass.

5. Twist the lemon peel over the drink’s surface to express the 
peel’s oils, then garnish with the peel.

6. Use your smoker as instructed in the instructions, and let it 
infuse for 10 seconds.

PREPARATION
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SCOTCH SOUR

 1.5 ounces Johnnie Walker Red 
Label scotch
0.75 ounces fresh lemon juice
0.5 ounces simple syrup*
1 dash grapefruit bitters
Lemon wheel or slice, for garnish

INGREDIENTS

1. Combine ingredients in cocktail shaker with ice and shake 
until well-chilled.

2. Strain into a chilled coupe or serve over ice in a rocks glass. 
Garnish with a thin lemon wheel.

3. *To make the simple syrup: Dissolve 1 part sugar in 1 part hot 
water. Let cool before using.

4.  Place  your  smoker  on  the  glass,  add  oak  wood  chips  and 
ignite for 5 seconds. 

5.  Close the smoker with the lid and leave to infuse for 10 
seconds. 

6. Remove the lid and serve.

PREPARATION
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Do you have a question or would you like more recipes? Don’t 
hesitate to contact us by e-mail!

See you soon and have fun tasting
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