User instructions for the Zwilling J. A. Henckels smoking set
Meet the fascinating Zwilling J. A. Henckels smoking set and experience for yourself how easy smoking is. To fully enjoy your smoking set please read these instructions carefully before using it for the first time.
Smoking with the Twin specials smoking set

1. Heat the pan of the smoking set. For the right temperature (approx. 230 C) Zwilling J. A. Henckels recommends the “drip test”. With a fork let a few drips of water into the pan. The temperature is perfect when they immediately turn into little balls that literally “dance” as soon as they hit the surface. Should the drips vaporise the temperature is not yet high enough.

2. Reduce the heat by approx. 40 % and add the Zwilling J. A. Henckels wood ships. Depending on the required taste you may also add herbs, tea or spices. Use 2 table spoons of wood chips (for approx. 20 minutes, lightly smoked) or up to 3 table spoons (longer than 20 minutes, intensely smoked). Once the wood chips become hot smoke will begin to develop.

3. Put the plate in the pan over the wood chips. It has side holes that let the smoke through and a slight dent tot catch the liquids and fat dripping from the food.

4. Now insert the steam grill with the food above the plate and close the lid. Once the lid is warm to the touch the smoking time will begin and the temperature should again be reduced by approx. 50%. To keep the smoke from escaping and to get an optimum smoking result the lid should not be removed during smoking. If smoke evaporates the temperature is too high and should be reduced. To keep the smoking process short it is recommended that the pieces of food are not too big.
5. Turn the hob off once the required smoking time has been reached. Cool down the pan with its contents for a short while and remove the lid after about 5 minutes. The smoke can now settle and infuse the food.

The smoking time varies according to the thickness of the food. For example 2 salmon slices (each of approx. 200 g) need 12 to 20 minutes depending on the required grade of serving – the inside pink approx. 12 minutes, well done approx. 20 minutes. For the perfect taste the smoke needs enough time to add its flavour to the food.

After the first use the smoking pan will show darker colouration that may remain even after cleaning. These colourations develop during the smoking process and will give the food its characteristic smoked flavour with each use. The product’s function will not be harmed in any way.
Whether fish, meat, vegetables or dessert – there are no limits to the variety of recipes. Let your imagination run wild and experiment with culinary delights.

