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	Smoker Instructions Charcoal
	By Steven Raichlen A Guide to Charcoal Water Smokers Shaped like an upright bullet (hence the nickname), the water smoker is Sweet Corn Around the World: 10 Globally Inspired Recipes June 26, 2015, Cameras, meat and smoker.
	It can be a tricky smoker to light but once you get it down you can smoke for hours with no fuss. I fill up the charcoal chamber about 1/2 to 3/4 full of unlit coals and place some apple wood chunks throughout. ▻Chicken Recipes (22).


