




A Letter from the Owner …
And Thank You!

Thank you for your purchase! I encourage you to read through this short PDF as 
it will help you get incredible results from using this product – plus you will learn our 
exact recommendations for the best ways to use your Culinary Torch!

You might wonder ...

Why Culinary Prestige?

In 2015, inspired by the idea of convenience, efficiency and high quality, Culinary 
Prestige began manufacturing kitchen related products such as the professional Culi-
nary Torch.  These Culinary Torches were easily recognized by the market because of 
its stylish design and innovative features. 

Our desire was to make the culinary experience an incredible one … and that’s why 
I wrote this guide. 

In this PDF, you will learn how get optimum results and long-lasting service from 
your new Culinary Prestige kitchen appliance, through tips for optimal use, aftercare, 
safety guidelines and a few mouth watering recipes to get you started.… so that you 
will LOVE the experience of using it every day!

Connect With Us

We love to connect with fans of Culinary Prestige. We would love it if you would join 
our special VIP Club to stay connected. Please visit:

http://CulinaryPrestige.com/VIP/

If I can be of service, do not hesitate to contact me. I personally reply to all emails 
and I love to hear from our customers.

We wish you long lasting service from your new Culinary Prestige kitchen appliance!

Welcome to the family!

Regards,
Noah Williams,
Co-Founder, Culinary Prestige
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Introduction

Congratulations on purchasing this high quality kitchen appliance by 
Culinary Prestige. You have made an excellent choice and we promise you will not 
be disappointed. We guarantee it will prove the test of time as a durable top quality 
product.

Outstanding Product Features

*  Professional quality for home chefs providing flame temperatures up to 
        (1300°C / 2500°F).

*  stylish and compact mini design ensures your kitchen stays clutter free.

*  Easy to refill with commonly available butane lighter fluid.

*  Continuous flame option allows for extended use with minimal effort.

*  Adjustable controls to customize anti-flare flame to perfection.

*  Durable leak proof design with safety lock.

*  Removable base and non-slip grip allows for optimal handheld control.

*  Full tank lasts 45 minutes.  

*  Makes the perfect gift.
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*  Caramelize sugar for crème brulee  *  Throw a s’mores party

*  Melt cheese  *  Char vegetables  *  Brown meringues

*  Toast bread crumbs  *  sear meat and seafood

*  and much, much more …

Creative Culinary Uses
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DIRECTIONS FOR USE

Please read all instructions and warnings carefully before making 
use of the Culinary Torch.  Refer to Figure A (pg 6) which outlines 
the different components of the Culinary Torch.

Filling the Torch

1.  Ensure the Culinary Torch is in safety mode by turning the gas flow/child safety        
control clockwise (all the way to the right).

2.  Turn the torch upside down and firmly push the white tip of the butane can into the 
filling valve at the bottom of the torch. The tank should be filled in approximately 
ten seconds.

3.  Remove butane canister.
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4.  Do not overfill. Back spray of liquid gas from filler valve indicates that the torch is 
full. always clean up any butane overspray before attempting to light 

     the torch.

5.  Turn Culinary Torch right side up and let stand for two minutes while gas 
     stabilizes.

note: For safety reasons, fuel is not included with the Culinary Torch. Fill only with 
high quality butane gas (5x or higher refined highly recommended for
performance). Fill outdoors or in a well ventilated area.

Igniting the Torch

1.  Turn the gas flow/child safety control counter-clockwise (to the left).

2.  Push the ignition switch a couple of times to circulate the butane from 
     the gas tank.

3.  Flame will ignite.

4.  If the torch does not light, then press ignitor button again. If it still does not work, 
refer to the FaQ section.

5.  For continuous flow operation, simply move the flame lock switch (on the side of 
the torch) from the off position to the lock position.

6.  When finished, turn the gas flow/child safety control clockwise (all the way) until 
next use.

note: Do not press the ignition button with the burner pointed toward yourself or 
anything flammable. 
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Adjusting the Flame

There are two ways to adjust the flame, using the airflow valve or using the gas flow/
child safety lock.

Using the airflow valve

1.  Once the flame is on, turn the airflow control valve in either direction to DECREASE 
the flame temperature and intensity.

2.  To INCREASE the flame temperature and intensity simply turn the airflow control-
valve in the opposite direction as above returning back to the starting

     position where the holes on either side line up.

Using the gas flow/child safety lock

1.  Before starting the flame, turn the gas flow/child safety control counter-clockwise 
(to the left). Turning the gas flow/child safety control all the way to the left will pro-
duce the most intense flame when turned on.

note: The extent of the flame may not be visible – especially in direct sunlight or a 
brightly illuminated environment.

Turning off the Torch

1.  To turn the flame off, simple release the ignition button or move the button to off 
position if you are in continuous mode.

2.  Turn gas flow/child safety control clockwise (all the way to the right) until 
     next use.

3.  Ensure flame is completely extinguished before storing.

4.  keep Torch stored upright in a cool and safe place.

CauTIOn: The Culinary Torch becomes extremely hot during and after use. allow to 
cool before storing.
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Cleaning the Torch

1.  Ensure the Culinary Torch is in safety mode by turning the gas flow/child safety 
control clockwise (all the way to the right)

2.  Wipe main body and stand with damp cloth and dry immediately.

3.  If desired, a drop of glass cleaner may be used on the cloth. never spray deter-
gents, water or any other liquid onto apertures of the Culinary Torch.

4.  The Culinary Torch should never be immersed in water or put into a dishwasher as 
such handling can result in damage and potentially non-functionality. 

Figure A
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2 WARNINGS AND ADDITIONAL 
INFORMATION

IMPORTanT: PLEasE REaD anD FOLLOW aLL CaRE anD usE InsTRuCTIOns 
THOROugHLY BEFORE usIng THE CuLInaRY TORCH. DIsREgaRD OF THEsE 
guIDELInEs anD saFETY InsTRuCTIOns MaY LEaD TO InJuRY.

FaMILIaRIZE YOuRsELF WITH THE PRODuCT BEFORE LIgHTIng OR usIng.
RE-REaD THE InsTRuCTIOns PERIODICaLLY TO REFREsH YOuR MEMORY. RETaIn 
THEsE InsTRuCTIOns FOR FuTuRE usE.

Warnings:

* DO NOT touch flame guard or nozzle while in use, or until sufficient time has    
passed for cooling.

*  DO nOT leave the Culinary Torch unattended while in use.

*  DO NOT hand the appliance to anyone while the flame is lit.

*  DO nOT immerse heated parts or items in water, allow to cool naturally.

*  kEEP OuT OF REaCH OF CHILDREn.

*  keep away from eyes aT aLL TIMEs.

*  NEVER direct the flame towards persons or animals.

*  use OnLY butane gas in this torch.
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*    DO nOT store in direct sunlight or in any area where temperatures exceed 
40°C/104°F.

* DO NOT dispose of the Culinary Torch in a fire.

* DO nOT place near any combustible material until nozzle has cooled 
        completely.

* The flame is nearly invisible in bright light or sunlight. Make sure the gas flow is 
turned off when not in use.

*  nEVER place the torch onto a warm or hot surface.

Additional information:

*  The Culinary Torch is correctly set-up on delivery and no technical alterations 
should be undertaken. If any signs of malfunction or damage are evident, the 
Culinary Torch should not be used and returned immediately for full replace-
ment.

*  The Culinary Torch contains butane gas which is extremely flammable, please 
handle with care.

*  The Culinary Torch is not a toy and must be handled with great caution at all 
times.

*  The appliance should only be used in a well ventilated space.

*  When igniting or regulating the flame, the burner must be kept a safe distance 
away from the head, clothing and any other flammable objects.

*  Ensure the flame is completely extinguished and the torch is in safety mode by 
turning the gas flow/child safety control clockwise (all the way to the right) after 
each use.

*  The appliance must be allowed to cool down on a fire-proof surface before be-
ing stored.

*  If refilling is required after or during use, the Culinary Torch must be cooled 
down for at least 5 minutes prior to refilling.
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FREQUENTLY ASKED QUESTIONS

Q:  How do I fill my Culinary Torch?

A:  Fill outdoors or in a well ventilated area. To fill gas tank, first ensure the 
         Culinary Torch is in safety mode then turn the torch upside down and firmly push 

the white tip of the butane can into the filling valve. The tank should be filled in 
approximately ten seconds. Back spray from fill valve indicates that appliance is 
full. Leave in upright position for two minutes before lighting after filling. This is 
just to ensure that any vapour has dissipated properly.

Q:  What type of gas do I use to fill my Culinary Torch?

A:  Fill only with high quality butane gas (5x or higher refined Highly Recommend-
ed for performance). This can be purchased at any retail store for household 
goods. DO NOT fill with propane or any other types of fluids.

Q:  Where can I buy the gas to fill my Culinary Torch?

a:  You can buy butane gas from most stores or supermarkets.

Q:  Why will my Culinary torch not ignite?

a:  There are several reasons why your Culinary torch may not ignite

  a)   The torch is supplied empty; ensure gas has been filled correctly.

        b)   Check that the safety mode is turned off by turning the gas flow/child safety                         
counter clockwise (to the left).

       c)   Make sure airflow control valve is in the correct starting position where the     
holes on either side line up

         d)   While in safety mode, check that a spark is being created in the nozzle when 
the trigger is pressed.

        e)   If temperature is too cold or insufficient oxygen is available the torch may 
              not ignite.
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Q:  What is the maximum temperature of my Culinary Torch?

a:  The maximum temperature is 1300°C/2370°F.

Q:  Why is there an unpleasant propane taste in my torched food?

a:  Check that you have properly adjusted the torch before aiming it at the food. a 
correctly adjusted torch should have a blue flame that is short, roars, and hisses. 
A flame that has yellow on its tip is a reducing flame which means that there are 
non-combusted hydrocarbons from the torch’s fuel that will end up in the food 
being torched—and hence the gas-like taste.
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RECIPES Newly updated

The greatest chefs in the world have their own unique touch, but they all use the 
same basic tools to get the job done. It is our hope to provide these fine tools to you!

Classic Crème Brulée

Ingredients:

1 ½ cups heavy whipping cream

1 vanilla bean, split and scraped

4 egg yolks

¼ cup granulated sugar

Pinch of salt

2 tablespoons granulated sugar (for topping)
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Directions:

1.   Preheat oven to 300°F

2.   Prepare and place 4 custard cups on a pan

3.   In a large saucepan, mix the whipping cream and vanilla bean and bring to a 
simmer over medium heat

4.   set aside

5.   In a large bowl, whisk the egg yolks, sugar and salt

6.   Lightly whisk warm cream mixture into the large bowl until everything is evenly 
mixed

7.   Pour mixture into the 4 custard cups

8.    Bake the custard in hot water bath for 1 hour

9.    Remove from oven and leave in water bath until cooled

10.  Remove cups from water bath and refrigerate for at least 2 hours

11.  When ready to serve, sprinkle approx. 2 teaspoons of sugar over the top of      
each custard until it is lightly and evenly covered by the sugar

12.  Caramelize sugar using the Culinary Prestige torch

13.  serve immediately

Tip: Holding the Culinary Prestige torch at least 2 inches from the sugar and making 
slow, circular motions, start torching on the edges. Once the sugar begins to bubble 
and melt, move the torch flame towards the middle of the crème brûlée and torch 
until all the melted sugar is a golden brown.
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Lavender Crème Brulée

Ingredients:

1 cup heavy cream

1 cup half and half (light cream),

1 tablespoon of dried culinary lavender

8 egg yolks

1 teaspoon vanilla extract

1/3 cup granulated sugar

1/4 cup granulated sugar (for topping)

Directions:

1.   Preheat oven to 300°F

2.   Prepare and place 6 custard cups on a pan

3.   In a saucepan, over medium heat, add 1 cup of heavy cream, 1 cup of half and 
half and 1 tablespoon of dried culinary lavender.

4.   Heat the mixture to a simmer

5.   set aside allowing mixture to cool for 10 minutes

6.   In a large bowl, whisk egg yolks until they turn bright yellow

7.   slowly add 1/3 cup sugar, the lavender cream mixture and vanilla extract into 
the eggs and whisk

8.   Pour mixture into 6 custard cups

9.   Bake the custard in hot water bath for 1 hour

10. Remove from oven and leave in water bath until cooled

11.  Remove cups from water bath and refrigerate for at least 2 hours
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12.  When ready to serve, sprinkle approx. 2 teaspoons of sugar over the top of 
each custard until it is lightly and evenly covered by the sugar

13.  Caramelize sugar using the Culinary Prestige torch

14.  serve immediately

Tip: Holding the Culinary Prestige torch at least 2 inches from the sugar and making 
slow, circular motions, start torching on the edges. Once the sugar begins to bubble 
and melt, move the torch flame towards the middle of the crème brûlée and torch 
until all the melted sugar is a golden brown.

Crunchy Chamomile Toast

If you’re looking for a sweet treat to make with your culinary torch that isn’t a crème 
brulée or meringue, try this fun dessert toast that will remind you of your childhood.

Ingredients:

•   1 cup half-and-half

•   ¼ oz dry chamomile

•   1 can sweetened condensed milk

•   1 stick unsalted butter, softened

•   4 slices white bread (thick-cut from bakery)

•   Sugar

Directions:

In a saucepan, warm the half-and-half to a low simmer. Turn off heat and add 
chamomile. Cover and steep for 10 minutes then strain. add some of the condensed 
milk to sweeten the mixture to your taste. Take two tablespoons of butter and spread 
it across each slice of bread. Bake the bread until the edges brown lightly. When 
done, dip the bread in sugar so it’s evenly coated. Place the sugared bread on a 
metal rack situated over a pan. Then, take your culinary torch and torch the sug-
ar. Make sure you aim only where the sugar is as unsugared bread can catch fire. 
Transfer bread to a plate and spoon the sweetened chamomile milk over each slice 
generously.



15

© Culinary Prestige, 2017

Swiss Meringue

Ingredients:

3 egg whites

110g granulated sugar

1/2 teaspoon vanilla extract (optional)

Directions:

1.   Whisk together the egg whites and sugar in a medium sized bowl

2.   Place the bowl over simmering water to heat it

3.   Continue heating until the sugar has dissolved

4.   add the vanilla extract

5.   Once dissolved, remove the meringue and let cool

6.   use it as a topping as desired

7.   Caramelize the peaks using the Culinary Prestige torch. Simply work the flame 
lightly over the topping until it is lightly browned

Cherries Jubilee

Ingredients:

1 pint vanilla ice cream

1 pound fresh dark cherries.

1 cup sugar

1 lemon

1/3 cup golden rum
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Directions:

1.   Evenly scoop the ice cream into 4 dishes.

2.   Rinse and pit the cherries and place on the ice cream

3.   Squeeze lemon juice evenly over the dish

4.   Pour rum over the cherries

5.   Caramelize using the Culinary Prestige torch

Chocolate Truffles

Ingredients:

6 ounces baking chocolate

2 tablespoon butter

¼ cup whipping cream

1 cup chocolate chips

Directions:

1.   Melt the baking chocolate in a sauce pan and stir the mixture

2.   add cream to the mixture while continuing to stir

3.   Remove from heat. Let cool for 10 minutes

4.   spread the mixture on aluminium foil and make into balls

5.   Freeze for 30 minutes

6.   now sprinkle chocolate chips over the balls and heat it using 
      the Culinary Prestige torch until chocolate chips melt
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S’mores Sandwich

Ingredients:

graham crackers

Milk chocolate bars

Large marshmallows

Directions:

1.   spear marshmallows with fondue forks and toast them with the Culinary Prestige 
torch

2.   assemble your own dessert sandwich using the graham crackers, chocolate 
pieces and torched marshmallows

3.    as an option you can also melt the chocolate onto the marshmallows using the 
Culinary Prestige torch

S’mores Brownies

Take your plain brownies to the next level by mixing them with another great dessert, 
s’mores by adding some torched marshmallows and graham crackers.

Ingredients:

• 14 graham crackers

• 10 tbsp unsalted butter

• 1 ½ cups semisweet chocolate chips

• ¼ cup cocoa powder

• 1 cup sugar

• ½ cup all-purpose flour



18

© Culinary Prestige, 2017

• ¼ tsp baking powder

• ¼ tsp salt

• 3 large eggs (room temperature)

• 2 tsp pure vanilla extract

• 4 cups large marshmallows

Directions:

Preheat oven to 350 degrees Fahrenheit. Line a square baking pan (8-inches) with 
aluminum foil (enough so it folds over the sides of the pan). 

grind up crackers in a food processor and transfer crumbs to a bowl. separately, 
melt 5 tbsp butter in a saucepan. stir melted butter into cracker crumbs. Press mix-
ture into bottom of lined pan and bake for 12 minutes. Cool on a rack when done.
While that bakes, combine 1 cup chocolate child with cocoa powder, remaining but-
ter and 3 tbsp of water in a microwave-safe bowl. Microwave on high for 1 min-
utes. Whisk until smooth. Set aside and let cool. Separately, whisk sugar, flour, bak-
ing soda, and salt in a small bowl. go back to the cooled chocolate and whisk in 
the eggs and vanilla. add dry ingredients to the chocolate mixture along with the re-
maining chocolate chips. stir everything to combine.

When the graham cracker crust is cooled, spread the batter over it evenly with a 
spatula. Bake brownies for 40 minutes or until an inserted toothpick comes out al-
most clean. When done, top the brownies with the marshmallows and use your cu-
linary torch to brown them until they are golden and gooey. Cool the brownies on a 
rack and remove them from the pan by lifting up the foil. Cut and serve. 

While the recipes that came with your culinary torch gave you a nice jumping off 
point, these recipes will hopefully push you to use your torch more often for all dif-
ferent kinds of recipes. Try all of them at your leisure and remember to follow all of 
the user instruction and safety tips from the original manual whenever using your cu-
linary torch. Please continue to enjoy your professional culinary torch!
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Seared Steak

Ingredients:

1 tablespoon butter

steak (precooked to your liking)

Directions:

1.   after steak has reached desired internal 
temperature, lightly brush with butter

2.   Hold the Culinary Prestige torch 2-3” from 
steak and move the flame around contin-
uously until both sides are golden brown 
and fat becomes crispy.

Steak with Bourbon Mushroom Sauce

Your user manual had a quick recipe for searing steak with your culinary torch. To ex-
pand on that, here is a great entrée that you can make at home when you’re in the 
mood for a nice steak.

Ingredients:

• 1 boneless rib-eye (about 5cm thick)

• 1 tbsp olive oil

• Salt and pepper to taste

• 60 g butter, divided

• 160 g onions, sliced

• 70 g mushrooms, sliced

• 120 mL bourbon
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• 120 mL beef stock

• 70 g plain flour

• 30 mL cream

Directions:

Let the steak sit at room temperature for two hours before you begin cooking if it has 
been in the refrigerator. Preheat the oven to 392 degrees Fahrenheit as the steak sits. 
Once the steak is at room temperature, rub it in olive oil, salt, and pepper (both 
sides). Place it in a heavy-bottomed frying pan on the stove over a medium-high 
flame. Sear the steak on one side in the pan while your use your culinary torch to si-
multaneously sear the top of the steak. When the top is browned nicely, transfer the 
whole pan to the oven and continue to cook it until it reaches 140 degrees Fahrenheit 
internally (check it with a meat thermometer). Take the pan out of the oven and move 
the steak to your plate. Let it rest. 

as the steak rests, make the sauce. In a saucepan over medium heat, add 30 g of the 
butter, the onions, and the mushroom. saute until water present evaporates. Pour in 
the beef stock and bourbon and let it cook until it reduces half way. Turn off the stove 
and add in the remaining butter, mixing it until it melts. Stir in the cream quickly and 
season to taste with salt and pepper. 

Finish off by slicing the steak across the grain of the meat and pour the sauce over so 
the onions and mushrooms lie on top of the meat. serve immediately. 

Smokey Eggplant Dip

Ingredients:

Eggplant

1 tablespoon olive oil

1 clove of garlic

lemon juice

pinch of pepper



21

© Culinary Prestige, 2017

Directions:

1.   Cut eggplant into chunks and char them using the Culinary Prestige torch

2.   Put it them in a blender bowl

3.   add olive oil, garlic, lemon juice and pepper and blend it using a mixer

4.   serve 

Torched Corn on the Cob

Ingredients:

Fresh corn on the cob

Butter

Desired seasoning such as salt or chili powder

Directions:

1.    Prepare corn by removing the husk

2.   Heat corn in the microwave for approximately 2 minutes (or until some of the         
kernels start to‘pop’)

3.   Remove from microwave and stick a fork in the base in order to allow you to 
hold securely

4.   smear with butter

5.   use the Culinary Prestige torch to brown the kernels by allowing the tip of the 
flame to lightly touch the corn

6.   Move flame side-to-side while slowly turning ear of corn around as you go

7.   Continue until the entire ear is golden brown
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8.   sprinkle with desired seasoning

9.   serve

Parmesan and Olive Oil Coated Hearts of Romaine

Ingredients:

Romaine hearts

Extra virgin olive oil

Parmesan cheese

Directions:

1.   Coat halved romaine hearts with olive oil and parmesan

2.   Torch for a few seconds until the cheese starts to brown

3.   serve
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Want to Win Cool Prizes?

#CulinaryPrestige

Don’t forget to share  your creative coffee creations with us on social media!

                     Take a selfie with your Culinary Prestige products and use the hashtag 
#CulinaryPrestige. share it on Facebook, Instagram, Twitter and Pinterest! For 
each photo you share that is tagged with #CulinaryPrestige, you’ll be entered into 
a random draw to win FREE product! Bonus - you could also be featured on our social 
media channels and website. We choose one new winner at the end of each month. 
The next winner could be YOu. Ready, set, go!

Click the links

https://www.facebook.com/culinaryprestige
https://www.instagram.com/culinaryprestige/
https://www.pinterest.com/culinaryprestig/
https://twitter.com/culinaryprestig
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