
A Water Smoker Makes Flavorful Meals
A water smoker is a great way to prepare flavorful meals for friends and family.  The smoker is used with different kinds of hard woods such as

hickory, oak or mesquite that add wonderful flavors to foods.  Each cook using a water smoker will want to learn about the different flavors that can be

added to foods by using this appliance.  Most smokers come with great recipe books and instruction manuals that provide guidance on smoking foods.

 Some of the water smokers come with packages of the most popular woods so a cook can try some of these to find the best combinations.    Some

foods lend themselves to cooking with a water smoker.  Pork, turkey and chicken can taste great when cooked with the proper woods in a smoker. 

Salmon and other fish can be smoked to keep the moisture and taste that might be destroyed with other cooking methods.  A water smoker can

prepare these fish products with great taste and the highest nutritional values.  A good cook can prepare vegetables with lots of flavor in a good

smoker.  The vegetables will also retain much of the nutritional value that is lost with other cooking methods.    A Water Smoker Is Easy to Use  A

water smoker is easy to use to make the most flavorful meals for a great social gathering.  The smoker should be set up with the wood that is best for

the type of food that will be cooked.  The woods should be heated for some time to get them nice and hot before the next step.  While the woods are

heating up, someone should get the water receptacle that comes with the unit and fill it with water.  The water container should then be placed in the

proper location.  The water smoker is now ready for the addition of the food into the compartment for smoking.  The water smoker is a great way to

prepare nutritional meals for friends and family.  There is evidence that a smoker retains more of the nutritional elements than other cooking methods. 

The smoker should not add fat or cholesterol to the food that is prepared because there is no oil or fat necessary for cooking the food.  The water

smoker will prepare the food in the best way possible for optimum health values.  Many of the water smokers available on the market can also be used

for preparing other dishes without smoking them.

About the Author
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