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A B O U T  
S M O K E S H O W

A B O U T  
S M O K E S H O W

HOW IT'S GOING

HOW IT STARTED

PAUL
JACK
SARAH
BRANDON

OUR COMPANY RELOCATED TO A WAREHOUSE IN
CHARLOTTE, NC IN APRIL 2022. SINCE THEN, WE
HAVE MADE SEVERAL ADDITIONS TO OUR TEAM
AND ARE PLANNING TO EXPAND TO A LARGER

WAREHOUSE BY THE END OF THE YEAR. WITH AN
INCREASED PRODUCT LINE AND A GROWING TEAM,
WE ARE EXCITED FOR WHAT THE FUTURE HOLDS.

OUR COMPANY BEGAN IN THE SPARE
BEDROOM OF OUR VIRGINIA APARTMENT. IT

WAS A CHALLENGING TIME, WITH MANY
SLEEPLESS NIGHTS, DAILY TRIPS TO THE UPS

STORE, AND COUNTLESS HOURS SPENT
PACKING ORDERS.
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SMOKESMOKESMOKE
DUSTDUSTDUST
FLAVORSFLAVORSFLAVORS

H O W  T O  P A I R  Y O U R  S M O K E  D U S T S
W I T H  D I F F E R E N T  C O C K T A I L S

H O W  T O  P A I R  Y O U R  S M O K E  D U S T S
W I T H  D I F F E R E N T  C O C K T A I L S



A P P L E  I S  T H E  L I G H T E S T  O F  T H E  4  F L A V O R S  O F  S M O K E
D U S T  W E  H A V E .  C O M I N G  F R O M  F I N E L Y  M I L L E D  A P P L E

T R E E S ,  I T  P A I R S  W E L L  W I T H  F R U I T Y  C O C K T A I L S ,
M A R T I N I S ,  E T C .  Q U I T E  F R A N K L Y ,  I T ' S  O N E  O F  T H E  E A S I E S T

D U S T S  W E  H A V E  T O  P A I R  W I T H  A L L  S P I R I T S ,  C O C K T A I L S ,
W I N E ,  B E E R ,  E T C !  S M O K E  A  B O U R B O N  N E A T ,  P A I R  I T  W I T H

Y O U R  G I N  &  T O N I C ,  O R  A D D  I T  T O  Y O U R  A P P L E T I N I !

 B O U R B O N  B A R R E L  I S  B Y  F A R  T H E  M O S T  P O P U L A R  S M O K E
D U S T  T H A T  W E  S E L L !  W E  G O  T H R O U G H  M O R E  B O U R B O N

B A R R E L  T H A N  A N Y  O F  T H E  O T H E R  F L A V O R S !  T H I S  S M O K E
D U S T  P A I R S  B E S T  W I T H  B O U R B O N  C O C K T A I L S  T O  E N H A N C E
T H E  F L A V O R  O F  T H E  B O U R B O N  A S  W E L L  A S  B O U R B O N  N E A T

O R  O N  T H E  R O C K S !  

C H E R R Y  W O N ’ T  T A S T E  L I K E  A  C H E R R Y  S I N C E  I T  I S  J U S T
D E R I V E D  F R O M  T H E  W O O D  O F  A  C H E R R Y  T R E E ,  B U T  A L S O
P A I R S  W E L L  O N  T H E  F R U I T Y  S I D E  O F  C O C K T A I L S !  W O R K S

G R E A T  W I T H  A L L  S P I R I T S ,  B U T  C H E R R Y  I S  G O I N G  T O
P R O D U C E  A  S L I G H T L Y  S T R O N G E R  S M O K I E R  F L A V O R  T H A N

A P P L E .

 H I C K O R Y  I S  T H E  S T R O N G E S T  A N D  S M O K I E S T  F L A V O R
P R O F I L E  O F  S M O K E .  I T  I S  F O R  T H O S E  T H A T  R E A L L Y  W A N T

T H A T  S M O K Y  A D D I T I O N  T O  T H E I R  B E V E R A G E !  U S E  T H I S
W I T H  C O C K T A I L S  O R  S P I R I T S  T H A T  H A V E  A  B I G  F L A V O R
P R O F I L E !  A  S T R O N G  M A R G A R I T A  C A L L S  F O R  A  S T R O N G

S M O K E  D U S T !

S M O K E  D U S T S - W O O D  C H I P SS M O K E  D U S T S - W O O D  C H I P S

44



S M O K E  D U S T S - H E R B S  A N D
S P I C E S

S M O K E  D U S T S - H E R B S  A N D
S P I C E S

C I N N A M O N  W A S  O U R  F I R S T  R E L E A S E .  I T  I S  N O T  G R O U N D
C I N N A M O N  O R  C I N N A M O N  S T I C K S ,  B U T  M O R E  S O

“ P E B B L E S ”  O F  C I N N A M O N .  L E T  M E  T E L L  Y O U ,  I T  S M E L L S
A M A Z I N G .  C I N N A M O N  S M O K E  D U S T  G O E S  G R E A T  W I T H

B O U R B O N  N E A T  A N D  C O C K T A I L S  O N  T H E  S W E E T E R  S I D E !
T H I N K  E S P R E S S O  M A R T I N I ,  W H I T E  R U S S I A N ,  E T C .  

L A V E N D E R  S M O K E  D U S T  I S  G O O D  W I T H  C O C K T A I L S  W I T H
C I T R U S  A N D  L I G H T E R  S P I R I T S  L I K E  G I N  A N D  V O D K A ,

E S P E C I A L L Y  L E M O N  I T  A D D S  A  F L O R A L   
N O T E  T O  C O C K T A I L S .  A L S O ,  I T ’ S  G O O D  W I T H  L A T T E S !  A N D

I T ’ S  P E R F E C T  T O  S M O K E  A N D  T H E N  M A K E  A  S I M P L E  S Y R U P
W I T H  T H E  S M O K E D  G R A N U L E S .

 

L E M O N  P E E L  I S  P E R F E C T  F O R  S P R I N G  A N D  S U M M E R
C O C K T A I L S .  I T  E V E N  G O E S  G R E A T  I N  T H E  F A L L  W I T H

C O C K T A I L S  U S I N G  C R A N B E R R I E S .  L E M O N  P E E L  S M O K E  D U S T
T A S T E S  G R E A T  W I T H  T E Q U I L A - F O R W A R D  C O C K T A I L S  A N D

S O U R  C O C K T A I L S .  P A L O M A S ,  M A R G A R I T A S ,  W H I S K E Y
S O U R S ,  ( A N D  S O  M A N Y  M O R E )  A R E  G R E A T  W I T H  I T !

R O S E M A R Y  I S  U P  N E X T !  R O S E M A R Y  S M O K E  D U S T  I S
M Y  A B S O L U T E  F A V O R I T E  O F  T H E  H E R B S  A N D  S P I C E S

B E C A U S E  I T  A D D S  S U C H  A N  H E R B A C E O U S  F L A V O R
P R O F I L E  T O  T H E  C O C K T A I L S !  I T  P A I R S  W E L L  W I T H
C O C K T A I L S  O N  T H E  F R U I T Y  S I D E !  T H I N K  N E G R O N I !

T H Y M E  I S  S U C H  A N  E A R T H Y  A N D  D I S T I N C T  F L A V O R ,
T H A T  I T  R E Q U I R E S  A  S T R O N G  C O C K T A I L  T O  G O

A L O N G S I D E  I T !  T H Y M E  S M O K E  D U S T  I S  G R E A T  W I T H
C I T R U S - F O R W A R D  O R  S A V O R Y  C O C K T A I L S !  O L D

F A S H I O N E D  A N Y O N E ?
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How toHow toHow to
useuseuse

youryouryour
smokersmokersmoker

P R O P E R  S E T - U P  O F  T H E  T O R C H
A N D  2  D I F F E R E N T  W A Y S  T O

U T I L I Z E  T H E  S M O K E R  F O R
Y O U R  C O C K T A I L S

P R O P E R  S E T - U P  O F  T H E  T O R C H
A N D  2  D I F F E R E N T  W A Y S  T O

U T I L I Z E  T H E  S M O K E R  F O R
Y O U R  C O C K T A I L S



SMOKE DUST

DO NOT SUBMERGE IN WATER! IF YOU NEED TO
CLEAN YOUR SMOKER, USE A DAMP TOWEL TO

GENTLY WIPE THE WOOD. BE SURE TO
CONDITION WITH A BUTCHER BLOCK

CONDITIONER AFTER GETTING THE SMOKER
WET.

SMOKER CARE INSTRUCTIONS

BASKETS

66

LESS IS MORE! DON'T OVERFILL YOUR BASKET
TO THE TOP WITH DUST. THE SMOKE WON'T BE
ABLE TO PENETRATE DOWN INTO THE GLASS IF

THERE IS TOO MUCH DUST. USE YOUR
PROVIDED SPOON WITH THE SMOKER TO FILL

THE BASKET WITH THE PERFECT SCOOP!

BASKETS NEED TO BE CLEANED AFTER EACH
USE! USE THE WIRE BRUSH PROVIDED IN EACH

ORDER TO BRUSH OUT THE ASH AND DUST
FROM THE BASKET. DEPENDING ON THE
AMOUNT OF USE OF YOUR SMOKER, WE

RECOMMEND REPLACING YOUR BASKET AFTER 6
- 8 MONTHS!

T I P S  &  T R I C K ST I P S  &  T R I C K S

https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/
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S M O K E R  U S ES M O K E R  U S E
THERE ARE TWO WAYS TO USE THE SMOKER

OPTION 1: MIX AND POUR THE COCKTAIL INTO THE GLASS
AND SMOKE. SMOKING THE COCKTAIL AFTER IT HAS BEEN

POURED INTO THE GLASS WILL GIVE A LIGHTER SMOKY
FLAVOR THAT WILL DISSIPATE AS THE DRINK IS CONSUMED.

OPTION 2: SMOKE THE GLASS ALONE OR WITH ICE. LEAVE
THE SMOKER ON THE GLASS WHILE THE DRINK IS PREPARED.

REMOVE THE SMOKER AND THEN POUR IN THE COCKTAIL.
THIS WILL GIVE THE COCKTAIL A SMOKIER FLAVOR FROM

START TO FINISH BECAUSE THE SMOKE WILL ADHERE TO ALL
WALLS OF THE GLASS. 

https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/
https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/
https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/


T O R C H  U S ET O R C H  U S E
FILLING WITH BUTANE

1. USE ONLY HIGH QUALITY BUTANE
2. FILL AWAY FROM OPEN FLAMES OR SPARKS
3. SHAKE BUTANE CYLINDER BEFORE FILLING

4. HOLD TORCH UPSIDE DOWN AND INSERT NOZZLE INTO VALVE
5. ONCE FULL, LET THE TORCH REST FOR 2 MINUTES BEFORE USING

 

LIGHTING YOUR SMOKESHOW
1. Start with the flow regulator in the center between "+" and "-"
2. Light torch pointing away from the smoker, then point straight

down into it to avoid burning the smoker itself
3. Increase distance from Smoke Dust if torch burns itself out, or

intensity if smoke does not force downward

SAFETY
1. Do not use or fill torch near open flames or sparks

2. Do not fill or touch tip of torch while hot
3. Keep away from children

4. Use only butane gas in this torch, and store in cool, dry place
5. Keep torch locked when not in use

99

https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/


S T O C K  T H A T  B A R !S T O C K  T H A T  B A R !
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IF THIS IS YOUR FIRST TIME EXPLORING THE WORLD OF COCKTAILS
AND YOUR BAR IS MISSING SOME KEY INGREDIENTS, TAKE A LOOK AT
THE LIST BELOW OF THE INGREDIENTS AND TOOLS THAT EVERY BAR

SHOULD HAVE! 

I N G R E D I E N T SI N G R E D I E N T S

T O O L ST O O L S

BOURBON, GIN, VODKA, TEQUILA,
ANGOSTURA BITTERS, SIMPLE SYRUPS,

CAMPARI

COCKTAIL SHAKER, HAWTHORNE STRAINER, JIGGER, MIXING
GLASS, COCKTAIL SPOON

https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/
https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/
https://smokeshowsmoker.com/cocktail-smoker-replacement-mesh-basket/


It's THATIt's THATIt's THAT
SimpleSimpleSimple

5  S I M P L E  S Y R U P S  T H A T
Y O U  C A N  M A K E  T O D A Y !
5  S I M P L E  S Y R U P S  T H A T
Y O U  C A N  M A K E  T O D A Y !



S I M P L E  S Y R U P S  S I M P L E  S Y R U P S  
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simple syrup: combine simple syrup 
ingredients in a pot over medium-high

heat for about 10 minutes. strain into 
glass and let cool. strain into a 

container.

Lavender simple syrup Rosemary simple syrup

strawberry simple syrup

2 chopped figs 
1 cup water, 1 cup sugar

smoked simple syrup

1-2 tbsp lavender smoke dust
1 cup water, 1 cup sugar

cardamom simple syrup

fig simple syrup

3 rosemary sprigs
1 cup water, 1 cup sugar

 1 cup water, 1 cup sugar
smoke in container

honey sage simple syrup jalapeno simple syrup

6-8 sliced strawberries 
1 cup water, 1 cup sugar

2 tsp ground cardamom
1 cup water, 1 cup sugar

6-8 sage leaves
1 cup water, 1/2 cup honey

2 sliced jalapenos
1 cup water, 1/2 cup honey

procedure

basic simple syrup
1 cup water, 1 cup sugar



BourbonBourbonBourbon
1 0  S M O K E D  C O C K T A I L S

W I T H  B O U R B O N
1 0  S M O K E D  C O C K T A I L S

W I T H  B O U R B O N

1 4  A D U L T  P B  &  J
1 5  S ' M O R E S  C O C K T A I L
1 6  H O N E Y  &  S A G E  C O C K T A I L
1 7  A M A R E T T O  B O U R B O N
1 8  S T R A W B E R R Y  O L D  F A S H I O N E D
1 9  C R A N B E R R Y  B O U R B O N  S O U R
2 0  C H O C O L A T E  F I G  O L D  F A S H I O N E D
2 1  H O N E Y  &  L A V E N D E R  S O U R
2 2  B E E R - B O N  C O C K T A I L
2 3  T H E  S M O K E S H O W  C O C K T A I L

1 4  A D U L T  P B  &  J
1 5  S ' M O R E S  C O C K T A I L
1 6  H O N E Y  &  S A G E  C O C K T A I L
1 7  A M A R E T T O  B O U R B O N
1 8  S T R A W B E R R Y  O L D  F A S H I O N E D
1 9  C R A N B E R R Y  B O U R B O N  S O U R
2 0  C H O C O L A T E  F I G  O L D  F A S H I O N E D
2 1  H O N E Y  &  L A V E N D E R  S O U R
2 2  B E E R - B O N  C O C K T A I L
2 3  T H E  S M O K E S H O W  C O C K T A I L
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Adult PB & JAdult PB & JAdult PB & J
L E T ' S  T A K E  I T  W A Y  B A C K  T O  A  C H I L D H O O D

F A V O R I T E :  A  P E A N U T  B U T T E R  A N D  J E L L Y
S A N D W I C H  T H A T  Y O U  C A N  D R I N K !  O H ,  A N D  W E

P U T  A  L I T T L E  S N A C K  W I T H  I T ,  T O O .

Ingredients
2 oz Skrewball
2 oz Chambord

garnish & smoke

let's make it

Apple Smoke Dust
One Mini PB & J sandwich

prepare and toast mini pb & j sandwich.
measure and pour all ingredients over
ice. stir. 

place smoker on top of glass. add smoke 
dust. torch for about 10-15 seconds. 
remove smoker, garnish, enjoy!

tools

skewer for garnish

glass

spoon

smoker

torch



Ingredients
2 oz vanilla bourbon
2 oz milk
1 oz irish cream liqueur
1 oz chilled espresso

garnish & smoke

let's make it

rim- crushed graham crackers
nutella, ground cinnamon

Prepare the espresso and let cool. 
Prepare garnish on a plate. Rim glass
with nutella and dip into mixture. 

Pour all ingredients into a shaker glass.
Shake with ice and pour into rimmed glass. 
place smoker on top. add smoke  dust.
torch for about 10-15 seconds. remove 
smoker. skewer marshmallows and use 
torch to roast. enjoy!

S'mores CocktailS'mores CocktailS'mores Cocktail
T H I S  D R I N K  W I L L  C O M P L E T E L Y  T A K E  Y O U

B A C K  T O  Y O U R  C H I L D H O O D .  N O T  O N L Y  I S  I T
F U N  T O  D R I N K ,  B U T  I T  I S  A L S O  F U N  T O  M A K E !

tools

2 marshmallows- toasted
bourbon barrel or cinnamon
smokedust

skewer for garnish

glass

cocktail shaker

smoker

torch

plate for rim
1515



Ingredients
2 oz bourbon
1 oz honey sage syrup

garnish & smoke

let's make it
make simple syrup (see recipe on page 12)

Place ice in glass, pour bourbon and 
syrup. place smoker on top of glass. 
add smoke dust. torch for about 10-15 
seconds. remove smoker, 
garnish, enjoy!

Honey & SageHoney & SageHoney & Sage   
A  S I M P L E  M I X  O F  B O L D

F L A V O R S . E A R T H Y
S W E E T . D E L I C I O U S .

tools

garnish- orange twist, sage
leaves

pot 

spoon

container

glass

smoker

torch
1616

CocktailCocktailCocktail

bourbon barrel smoke dust



Ingredients
2 oz bourbon
1.5 oz amaretto liqueur
1 oz cherry syrup
1.5 oz cabernet 

garnish & smoke

let's make it
pour in all ingredients except
for wine into a glass with
ice. stir.

Place ice in glass, pour bourbon and 
syrup. place smoker on top of glass. 
add smoke dust. torch for about 10-15 
seconds. remove smoker.

pour in red wine to "float" on top.
garnish with cherries. enjoy!

AmarettoAmarettoAmaretto
I F  Y O U  H A V E  A  T O U G H  T I M E

C H O O S I N G  B E T W E E N  W I N E  A N D
B O U R B O N ,  L O O K  N O  F U R T H E R !

tools

3 luxardo cherries skewered
cherry smoke dust

spoon

glass

smoker

torch

skewer

1717

BourbonBourbonBourbon



place smoker on top of glass. 
add smoke dust. torch for about 10-15 
seconds. remove smoker.
garnish!

Ingredients
2 oz bourbon
3-5 dashes cinnamon bitters
1 oz strawberry simple syrup

garnish & smoke

let's make it
make simple syrup- see recipe on page 12

pour all ingredients in a glass with ice.

StrawberryStrawberryStrawberry
T H I S  D R I N K  I S  S W E E T  A N D  S O  D E L I C I O U S !

S T R A W B E R R I E S  A R E  T H E  P E R F E C T
P A I R I N G  W I T H  B O U R B O N !

tools

garnish- strawberries 
bourbon barrel smoke dust

1818

Old FashionedOld FashionedOld Fashioned

pot 

spoon

container

glass

smoker

torch



Ingredients
2 oz bourbon
1 oz maple syrup
1/2 oz lemon juice
3 oz cranberry juice
1 oz fresh orange juice
1 handful muddled cranberries

garnish & smoke

let's make it
in a cocktail shaker, muddle cranberries.  
pour and Shake all ingredients with ice! 
Strain into a glass.

CranberryCranberryCranberry
A U T U M N  I N  A  C O C K T A I L !  T H I S  C O C K T A I L

B R I N G S  M E  B A C K  T O  T H E  S M E L L S  O F
T H A N K S G I V I N G  A T  G R A N D M A ' S  H O U S E !

tools

1 orange slice
thyme or hickory smoke dust

1919

Bourbon SourBourbon SourBourbon Sour

place smoker on top of glass. 
add smoke dust. torch for about 10-15 
seconds. remove smoker.
garnish! enjoy!

glass

cocktail shaker

cocktail muddler

smoker

torch



Ingredients
2 oz bourbon
1 oz creme de cacao
2-3 dashes cinnamon bitters
1.5 oz fig simple syrup

garnish & smoke

let's make it

pour ingredients into glass.place smoker on
top of glass. add smoke dust. torch for 
about 10-15 seconds. remove smoker.
peel and slice orange peel. twist over
cocktail. drop in. enjoy!

make simple syrup- see recipe on page 12

Chocolate & FigChocolate & FigChocolate & Fig
A  S W E E T  O L D  F A S H I O N E D  W I T H  A  C H O C O L A T E  

S N A C K  I N C L U D E D !  I T  A  S W E E T  A N D  T H E  F I G
P A I R S  S O  W E L L  W I T H  T H E  F L A V O R S !

tools

1 orange peel- expressed
1 chocolate square
cinnamon or bourbon barrel
smoke dust

2020

Old FashionedOld FashionedOld Fashioned

pot 

spoon

container

glass

smoker

torch



Ingredients
2 oz honey whiskey
1 oz lemon juice
1 oz lavender simple syrup

garnish & smoke

let's make it

pour ingredients into glass.place smoker on
top of glass. add a bit of each smoke dust.
torch for about 10-15 seconds. remove 
smoker. drop in lemon slice. 
enjoy!

make simple syrup- see recipe on page 12

Honey & LavenderHoney & LavenderHoney & Lavender
A  S O U R  M I X T U R E  O F  L E M O N  A N D  F L O R A L

L A V E N D E R .  T H E  H O N E Y  F R O M  T H E  W H I S K E Y
B A L A N C E S  T H E  S O U R  L E M O N S  A N D  S W E E T

S Y R U P !

tools

1 lemon slice
lavender and lemon peel smoke dust

2121

Whiskey SourWhiskey SourWhiskey Sour

pot 

spoon

container

glass

smoker

torch



Ingredients
2 oz bourbon
1/2 oz lemon juice
3/4 oz maple syrup
5 oz lager of choice

garnish & smoke

let's make it

pour ingredients from shaker into glass. 
place smoker on top of glass. add  smoke dust.
torch for about 10-15 seconds. remove 
smoker. pour beer to top of the glass. drop in
lemon slice. 
enjoy!

Beer-bon CocktailBeer-bon CocktailBeer-bon Cocktail
A  C O C K T A I L  C O M B I N I N G  T W O  G R E A T S -  B E E R

A N D  B O U R B O N  W I T H  L E M O N  J U I C E  A N D  M A P L E
S Y R U P  B R I D G I N G  T H E  B O U R B O N  A N D  B E E R

T O G E T H E R .   

tools

1 lemon slice
lemon peel or bourbon barrel smoke dust

2222

pour ingredients into a cocktail shaker
except the beer. shake with ice.

glass

cocktail shaker

smoker

torch



Ingredients
2 oz smoked bourbon
1/4 oz smoked simple syrup
3-4 dashes angostura bitters

garnish & smoke

let's make it

make smoked simple syrup- see receipe on
page 12

THE SmokeshowTHE SmokeshowTHE Smokeshow
T H E  U L T I M A T E  S M O K Y  E X P E R I E N C E !  S M O K E

A L L  T H E  C O M P O N E N T S  F O R  T H E  P E R F E C T
S M O K E D  C O C K T A I L !

tools

4 pinches Bourbon Barrel Smoke Dust 
(1 for smoked ice. 1 for simple syrup, 1 for
bourbon, 1 for entire cocktail)
1 orange peel- expressed

2323

smoked ice- see page 42

ice mold

Mixing Glass

pot

glass

container

Smoker

Torch

smoke bourbon separately, leave smoker
on top of glass to allow smoke to
percolate. prepare all other ingredients in  
a mixing glass, add in smoked bourbon. stir
with ice until chilled. pour into rocks
glass.  place smoker on top, smoke for 10-
15 seconds. remove smoker and garnish. 
enjoy!



VodkaVodkaVodka
5  S M O K E D  C O C K T A I L S

W I T H  V O D K A
5  S M O K E D  C O C K T A I L S

W I T H  V O D K A

2 5  G R I L L E D  L E M O N A D E
2 6  C A R D A M O M  M A R T I N I
2 7  R O S E M A R Y  M O S C O W  
     M U L E
2 8  L A V E N D E R  D R E A M S
2 9  P O M E G R A N A T E  A N D  G I N G E R   
     C O C K T A I L

2 5  G R I L L E D  L E M O N A D E
2 6  C A R D A M O M  M A R T I N I
2 7  R O S E M A R Y  M O S C O W  
     M U L E
2 8  L A V E N D E R  D R E A M S
2 9  P O M E G R A N A T E  A N D  G I N G E R   
     C O C K T A I L



Ingredients
4 oz lemonade
2 oz vodka
3 tbsp honey

garnish & smoke

let's make it

Grilled LemonadeGrilled LemonadeGrilled Lemonade
T H I S  I S  T H E  U L T I M A T E  D R I N K  F O R  S U M M E R -  S W E E T ,

T A N G Y ,  S M O K Y ,  A N D  T H E  G R I L L E D  L E M O N S  J U S T  A D D  A
W H O L E  N E W  L E V E L  O F  F L A V O R !  S T E P  U P  Y O U R

E N T E R T A I N I N G  G A M E  T H I S  S U M M E R  W I T H  T H I S  C L A S S I C
T W I S T !

tools

1 halved lemon- grilled (optional)

2525

slice a lemon in half and grill each 
half face-down on a grill until grill marks
are made. set aside.

grill (optional)

cocktail shaker

citrus press

tall glass

Smoker

Torch

pour all ingredients into a cocktail shaker
with ice. squeeze both halves of the 
grilled lemons into the shaker, too.

1 grilled lemon slice
apple or lemon peel smoke dust

shake and strain into a glass. 

place smoker on top, smoke for 10-15
seconds. remove smoker and garnish. 
enjoy!



Ingredients
1.5 oz vodka
2 oz pear juice from a can
1 oz cardamom syrup
1/2 oz amaretto

garnish & smoke

let's make it

CardamomCardamomCardamom   

tools

2626

make simple syrup- see recipe on page 12

1 pot

1 Spoon

1 container

Smoker

torch

mesh strainer

coupe glass

Chill a martini glass the quick way- add ice
water and stir in your glass while prepping
the cocktail. Dump before pouring in drink.

1 caramelized pear slice
Apple or Cinnamon Smoke Dust

Add all ingredients to chilled glass. Stir.

place smoker on top, smoke for 10-15
seconds. remove smoker.

MartiniMartiniMartini
a sweet twist on a martini leveled up with

the flavors from the cardamom simple
syrup.

Caramelize pear slice by sprinkling with
sugar and using torch to gently burn it.
enjoy!



Ingredients
2 oz vodka
2 oz grapefruit juice
1/2 oz lime juice
1 oz Rosemary simple syrup
ginger beer to top

garnish & smoke

let's make it

RosemaryRosemaryRosemary

tools

2727

make simple syrup- see recipe on page 12

1 pot

1 Spoon

1 container

1 shaker

Smoker

torch

glass

Combine all ingredidents except ginger beer
in a cocktail shaker with ice. Shake and
strain into glass.

rosemary sprig
rosemary Smoke Dust

place smoker on top, smoke for 10-15
seconds. remove smoker.

Moscow MuleMoscow MuleMoscow Mule
Refresh your taste buds with our Rosemary

Grapefruit Moscow Mule. a sweet
and earthy combination!

 

Pour in ginger beer to top. add  rosemary
sprig and lightly torch the top. enjoy!



Ingredients

garnish & smoke

let's make it

LavenderLavenderLavender   

tools

2828

make simple syrup- see recipe on page 12 1 pot

1 Spoon

1 container

1 shaker

Smoker

torch

coupe glass

Combine all ingredidents  in a cocktail
shaker with ice. Shake and strain into
glass over large square ice cube.

Lavender Smoke Dust
1 slice lemon to float
1 tsp additional lavender flowers for
toasting
1 large square ice cube

place smoker on top, smoke for 10-15
seconds. remove smoker. float lemon slice
on top of the ice cube. sprinkle a small
amount of lavender on the lemon and
gently toast.

Dreams CocktailDreams CocktailDreams Cocktail
The mouthfeel is soft, the smell of the

toasted lavender floating is comforting,
and the taste is floral.

 

2 oz vodka
1.5 oz lavender simple syrup
1.5 oz lemon juice



Ingredients

garnish & smoke

let's make it

Pomegranate &Pomegranate &Pomegranate &

tools

2929

make simple syrup- see recipe on page 12

1 pot

1 Spoon

1 container

1 shaker

Smoker

torch

glass

Combine all ingredients ( except for ginger
beer) in a cocktail shaker with ice. 
Shake and strain into glass.

lemon slice
lemon peel smoke dust 

place smoker on top, smoke for 10-15
seconds. remove smoker. garnish and
enjoy!

Ginger CocktailGinger CocktailGinger Cocktail
pomegranates and ginger are a delicious
combination. The lemon juice ties the two

flavors together perfectly.

2 oz Pomegranate Juice
1.5 oz vodka
1.5 oz Lemon Juice
1.5 oz Simple Syrup
Ginger Beer



TequilaTequilaTequila
5  S M O K E D  C O C K T A I L S

W I T H  T E Q U I L A
5  S M O K E D  C O C K T A I L S

W I T H  T E Q U I L A

3 1  H O N E Y  B E E
3 2  W A T E R M E L O N  M A R G A R I T A
3 3  S P I C Y  R A S P B E R R Y  P A L O M A
3 4  A P E R O L  M A R G A R I T A
3 5  B L O O D  O R A N G E  S O D A

3 1  H O N E Y  B E E
3 2  W A T E R M E L O N  M A R G A R I T A
3 3  S P I C Y  R A S P B E R R Y  P A L O M A
3 4  A P E R O L  M A R G A R I T A
3 5  B L O O D  O R A N G E  S O D A



Ingredients

garnish & smoke

let's make it

Honey BeeHoney BeeHoney Bee

tools

3131

glass

shaker

Smoker

torch

Start by smoke rinsing the glass. Place the
smoker on top of the glass (with ice in it or
not- it's up to you!)

Apple Smoke dust 

place smoker on top, smoke for 10-15
seconds. leave smoker until ready to pour
in your cocktail.

A buzz-worthy drink for sure! You'll be sure to
have all of your friends swarming over to your

house with this smoked 'bee-light'!!

2 oz Tequila
3/4 oz Lemon Juice
1 oz Honey
2 dashes Angostura Bitters

Prepare the drink inside of a cocktail
shaker and shake with ice. remove smoker
and strain into glass with ice. add bitters
on top!



Ingredients

garnish & smoke

let's make it

WatermelonWatermelonWatermelon

tools

3232

glass

shaker

Smoker

torch

plate to rim

Rub a lime slice on the rim of your glass
and coat with chili lime seasoning.

Cherry smoke dust

Enjoy this refreshing twist on a margarita! Get
those large marg glasses out- you'll need 'em!

 

4 oz Watermelon Juice 
2 oz Lime Juice
1 1/2 oz Tequila Blanco
1 1/2 oz Triple Sec
Chili Lime Seasoning-rim

Prepare the drink inside of a cocktail
shaker and shake with ice. 

MargaritaMargaritaMargarita

place smoker on top of the cocktail shaker
smoke in the cocktail shaker. remove
smoker and strain into readied glass. 



Ingredients

garnish & smoke

let's make it

SpicySpicySpicy

tools

3333

make simple syrup- see recipe on page 12

Skewered Raspberries

a grapefruit paloma can get boring. Add some
muddled raspberries and spicy jalapeno simple

syrup and you have the perfect paloma!

muddle raspberries in bottom of cocktail
shaker. pour in all ingredients except for
soda water. strain into a glass.

place smoker on top of the glass. smoke
for about 10-15 seconds, remove smoker.
garnish and enjoy!

RaspberryRaspberryRaspberry
PalomaPalomaPaloma

2 OZ TEQUILA
1/2 OZ LIME JUICE
1/2 OZ SPICY SIMPLE SYRUP
8-10 MUDDLED RASPBERRIES
1 OZ GRAPEFRUIT JUICE
SODA WATER TO TOP

lemon peel smoke dust

1 pot

1container

shaker

Smoker

muddler

torch

glass



AperolAperolAperol

A bright and floral margarita to switch it up
from a classic margarita flavor!

 

MargaritaMargaritaMargarita

lemon peel smoke dust

Ingredients

garnish & smoke

let's make it
tools

3434

Combine all ingredients into a cocktail
shaker and shake with ice.

place smoker on top of the glass. smoke
for about 10-15 seconds, remove smoker.
garnish and enjoy!

1.5 OZ TEQUILA
1 OZ APEROL
1 OZ ELDERFLOWER LIQUEUR
1/2 OZ LIME JUICE

shaker

Smoker

glass

torch

&&& ElderflowerElderflowerElderflower



Ingredients

garnish & smoke

let's make it

Blood Orange SodaBlood Orange SodaBlood Orange Soda

tools

3535

Combine all ingredients in a glass with
ice. stir.

A bright and floral margarita to switch it up
from a classic margarita flavor!

 

place smoker on top of the glass. smoke
for about 10-15 seconds, remove smoker.
garnish and enjoy!

1 OZ GIN
3/4 OZ ELDERFLOWER LIQUEUR
1/2 OZ LIME JUICE
2 1/2 OZ GINGER ALE
1 OZ BLOOD ORANGE SODA

lemon peel smoke dust

Smoker

spoon

glass

torch

lime slice



BonusBonusBonus
G I N ,  R U M  &  M O R EG I N ,  R U M  &  M O R E

3 7  R O S E M A R Y  N E G R O N I
3 8  P I N E A P P L E  B A S I L  R U M
3 9  H O N E Y C R I S P  M O C K T A I L
4 0  R O S E M A R Y  &  L A V E N D E R   
G I M L E T
4 1  B O U R B O N  I C E  C R E A M
4 2  S M O K E D  I C E  

3 7  R O S E M A R Y  N E G R O N I
3 8  P I N E A P P L E  B A S I L  R U M
3 9  H O N E Y C R I S P  M O C K T A I L
4 0  R O S E M A R Y  &  L A V E N D E R   
G I M L E T
4 1  B O U R B O N  I C E  C R E A M
4 2  S M O K E D  I C E  



Ingredients

garnish & smoke

let's make it

Rosemary NegroniRosemary NegroniRosemary Negroni

tools

3737

Combine all ingredients in a mixing glass
with ice. stir.

This is a smoky twist on a classic – the Negroni.
Equal parts gin, campari and vermouth with a

hint of smoke and herbaciousness will have all
of your senses dancing.

place smoker on top of the glass. smoke
for about 10-15 seconds, remove smoker.
garnish. lightly torch rosemary sprig.

1 OZ GIN 
1 OZ CAMPARI
1 OZ SWEET VERMOUTH

rosemary smoke dust

mixing glass

spoon

Smoker

glass

torch

1 sprig rosemary
1 orange peel



Ingredients

garnish & smoke

let's make it

Pineapple BasilPineapple BasilPineapple Basil   

tools

3838

in a cocktail shaker, muddle basil
leaves. Add in all ingredients. Strain into
glass over ice.

RUm is perfectly paired in the summertime with
lighter flavors. For this cocktail, we paired

tarte pineapple with earthy basil.

place smoker on top of the glass. smoke
for about 10-15 seconds, remove smoker.
garnish.

2 OZ RUM
3 OZ PINEAPPLE JUICE
1 TSP LIME JUICE
3-4 BASIL LEAVES- MUDDLED

SHaker

muddler

Smoker

glass

torch

Lime slice
Lemon peel or apple smoke dust

RumRumRum



Ingredients

garnish & smoke

let's make it

HoneycrispHoneycrispHoneycrisp

tools

3939

in a cocktail shaker, Add in all
ingredients except ginger beer. shake
with ice, strain into glass.

A crisp and sweet mocktail. Add your spirit of
choice if you would like! Vodka pairs well! 

 

place smoker on top of the glass. smoke
for about 10-15 seconds, remove smoker.
garnish. lightly torch rosemary sprig.

3 oz Apple Cider
1/2 oz Maple Syrup
Ginger Beer 

SHaker

Smoker

glass

torch

1 slice orange
1 sprig rosemary
Rosemary Smoke Dust

MocktailMocktailMocktail



Ingredients

garnish & smoke

let's make it

Rosemary &Rosemary &Rosemary &

tools

4040

Combine all ingredients in a cocktail
shaker with ice. Shake vigorously! 

this version of a French gimlet will have you
wanting more and more! a refreshing cocktail

with floral and sweet notes.
 

place smoker on top of the glass. smoke
for about 10-15 seconds, remove smoker.
enjoy!

2 oz Purple Gin
1/2 oz lime juice
1 oz Rosemary simple syrup
1/2 oz elderflower

SHaker

Smoker

glass

torch

Lavender or rosemary smoke dust

Lavender GimletLavender GimletLavender Gimlet



Ingredients

garnish & smoke

let's make it

BourbonBourbonBourbon   

tools

4141

Place a bowl in the freezer to chill.

I scream, you scream, we all scream bourbon!
Who says you only have to smoke cocktails,

smoke your ice cream!

Pour bourbon into glass, smoke, and set
aside. Do not remove smoker. Let it sit
during the entire time making the ice
cream.

4 cups Vanilla Ice Cream
softened
1/3 cup Maple Syrup
1/4 cup Chocolate Chips
1 oz Smoked Bourbon
1 tsp Cinnamon

chilled bowl

Smoker

torch

spoon

cinnamon smoke dust

Ice CreamIce CreamIce Cream

Meanwhile, bring ice cream to room
temperature.

combine all ingredients into the bowl
from the freezer. Mix well! place back 
in the freezer until desired consistency
is reached. enjoy!



Want moreWant moreWant more
smoke?smoke?smoke?

S M O K E  Y O U R  I C E !S M O K E  Y O U R  I C E !

4 24 2

Using a mixing glass, fill it
halfway with water. place
the smoker on top of the 
mixing glass and smoke
with the dust of your
choice. 

pour into preferred ice
mold and repeat previous
steps if needed. 

Freeze overnight and enjoy
with your next cocktail!



Thank you!Thank you!Thank you!
W E  A L W A Y S  L O V E  T O

H E A R  Y O U R  S U G G E S T I O N S
F O R  R E C I P E S !

  
I F  Y O U  H A V E  A N Y  Y O U ' D

L I K E  T O  S E E  I N C L U D E D  I N
T H E  N E X T  B O O K ,  L E T  U S

K N O W !  
  

T H A N K  Y O U  F O R  R E A D I N G
A N D  Y O U R  S U P P O R T  O F

S M O K E S H O W !

W E  A L W A Y S  L O V E  T O
H E A R  Y O U R  S U G G E S T I O N S

F O R  R E C I P E S !
 

I F  Y O U  H A V E  A N Y  Y O U ' D
L I K E  T O  S E E  I N C L U D E D  I N
T H E  N E X T  B O O K ,  L E T  U S

K N O W !  
 

T H A N K  Y O U  F O R  R E A D I N G
A N D  Y O U R  S U P P O R T  O F

S M O K E S H O W !

4 34 3




