


DiamondKingSmoker
Overview







SmokerCookers




6x12 SmokerCooker
For Use on 3 or 4 Burner Grills
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6x6 SmokerCooker
(Circular and Small Grills)
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4x4 SmokerCooker
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RapidFire FireStarters

&< By DiamondKingSmoker

“RapidFire” All Natural FireStarter

ighte in Seconde and Burng for 15 Minutes

Packaged in a 2 ounce Cup Creating over (9,000 Btu/Lb
Quantity of 8 Der Box
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SmokingWood &
SmokingChips







Impeccably Cured SmokingWood Chunks
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Smoke From Wood (What Wood is Made Of) -




.

When Will Wood Smoke

When you put wood on a hot fire, the smoke you see is the volatile organic compounds
(hydrocarbons) evaporating from the wood. They start to evaporate at about 300°F. If
the fire is hot enough, the hydrocarbons will burst into flames. Once they have
completely burned, there is no more smoke because the hydrocarbons are turned into
water atmd carbon dioxide. The heat will continue but the smoke will no longer be
present.

Why does smoke come from a fire? | HowStuffWorks

» https://science.howstuffworks.com > ... » Environmental Science > Energy
Production

There is no smoke because the hydrocarbons are turned into carbon dioxide and
water (both invisible) when they burn. This explains why you see no smoke from a
charcoal fire (or a fire that has’burned down to embers¥.


https://science.howstuffworks.com/environmental/energy/question43.htm

Liquid Smoke

“Liquid Smoke” is the liquids in Wood Smoke as it is made from Wood
Chips and Sawdust from hardwood trees such as Almond, Hickory, Sugar
Maple and Wild Cherry. It is burned at h_ll_%h temperatures and particles of
the smoke are collected in condensers. The resulting liquid is natural wood
flavoring. This process is duplicated in the DiamondKingSmoker
SmokerCookers when using DiamondKingSmoker SmokingWood.

What Kind of Wood?

« Green or Naturally Seasoned Wood Because it is Higher in Moisture
Content; Up to 10 Times More. Liquid wood smoke cannot be made from
high heat kiln dried wood; such as that of our competitors so called
smoking wood that actual’ly does not smoke unless you soak it in water.

This is Scientific Proof That Green or Precisely Preserved Wood Creates a
Higher Flavor Profile.




Why Does All
This Matter

That is what our patented  We are removing the free
water and preserving the

curing process does bound water.

We are duplicating the process that a
commercial liquid wood smoke facility does
right in your grill

So when you burn our wood the sugars are still
in the wood causing it to smoke very flavorfully

You need to when using
Thus why we always state our competitors wood

“You Don’t Need to Soak because they burned the

. ) sugars out while drying
Our Wood in Water the Wood.



Why Does Our
Wood Smoke
Better and
Create Better

Flavor

Proof! When making Maple Syrup we know
that sap / sugars start to boil at 213
degrees and burn at 221

Our competitors typically use kilns that
are outdoor propane or natural gas that
operate at 225 to 275 degrees. They dry
Hot and Fast

We Never exceed 213 degrees as once
again our goal is better smoke and better
flavor.

If your goal is Smoke and
Flavor; then
DiamondKingSmoker is your
supplier of choice!



DiamondKingSmoker SmokingWood
is the Best in The Business

Other companies Burn the Sugars in the process of
drying wood cheap and quick.

We are Preserving the sugar and creating a liquid
wood smoke factory in your grill

We dry low and slow so you can smoke low and slow.
» This is how liquid wood smoke is made



https://en.wikipedia.org/wiki/Liquid_smoke
https://creativecommons.org/licenses/by-sa/3.0/




Change Is Here

Experience The
DiamondKing
Difference




SmokingWood




Minnesota
Originated
Species
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Barrel Wood
Species
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Direction of
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European
Barrel Wood
Series




BBQ Pellets







Applications
& Directions







BBQ Planks




Applications
& Directions







DiamondKingSmoker Has Simplified The

Smoke Cooking Process

nd Friends Meet at The BBQ Grill
ttps: / /www.DiamondKingSmoker.com

DiamondKingSmoker@outlook.com



https://www.diamondkingsmoker.com/

