10 Ultimate Smoked Dessert Pairings
Simple Smoked Desserts

Simple Smoked Desserts
Perfect for those new to smoking desserts but still craving deep, rich flavors.
Ultimate Smoked Dessert Pairing: Enchanted Campfire S’mores – Applewood-Smoked Elegance
A nostalgic yet elevated take on the classic s’mores, infused with rich smoke, caramelized flavors, and gourmet enhancements.

Ingredients:
· For the S’mores:
· 8 graham crackers, broken in half
· 8 large marshmallows
· 8 high-quality dark chocolate squares
· 1 tsp smoked sea salt
· Applewood chips for smoking
· For Extra Enhancements:
· ½ cup smoked caramel (optional)
· 1 tsp cinnamon or chili powder for a spice kick
· Smoked chocolate squares instead of regular chocolate

Instructions:
Step 1: Prepare the Smoker
1. Preheat the smoker to 200°F and add applewood chips.
2. Place a wire rack inside the smoker to hold the marshmallows.
Step 2: Smoke the Marshmallows
1. Arrange marshmallows on the wire rack inside the smoker.
2. Smoke for 10 minutes, until golden and slightly caramelized.
Step 3: Assemble the S’mores
1. Place a smoked marshmallow on top of a chocolate square between two graham cracker halves.
2. Sprinkle with smoked sea salt before serving.
✔ Why It Works:
The fruity applewood smoke enhances the marshmallow’s sweetness, while the smoked sea salt adds depth and contrast.

Advanced Enhancements: Taking It to the Next Level
✔ Smoked Chocolate Mousse: Spread a thin layer of smoked chocolate mousse inside the s’mores for an indulgent, creamy texture.
✔ Flambéed Marshmallows: Use a culinary torch to brûlée the marshmallows before assembling for a crispy caramelized crust.
✔ Espresso Dusting: Lightly sprinkle espresso powder inside the s’mores for a bitter contrast that balances the sweetness.
✔ Smoked Caramel Drizzle: Drizzle with warm, applewood-smoked caramel for a luxurious finish.

Perfect Drink Pairing: Smoky Espresso Martini
A bold, slightly bitter, and smooth cocktail that enhances the deep chocolate notes of the s’mores.
Ingredients:
· 2 oz espresso, freshly brewed
· 1 oz coffee liqueur (such as Kahlúa)
· 1 oz smoked bourbon
· ½ oz simple syrup
· Smoked chocolate shavings for garnish

Instructions:
1. Shake espresso, coffee liqueur, smoked bourbon, and simple syrup in a cocktail shaker with ice.
2. Strain into a chilled martini glass.
3. Garnish with smoked chocolate shavings.
✔ Why It Works:
The bold espresso and smoky bourbon balance the sweetness of the s’mores, while the coffee liqueur deepens the chocolate notes.

Final Touches for an Unforgettable Experience
✔ Serve the s’mores with a side of smoked vanilla whipped cream for dipping.
✔ Torch the marshmallow edges at the table for an interactive, gourmet feel.
✔ Sprinkle smoked cinnamon sugar over the s’mores for an added spice complexity.

This elevated campfire treat transforms a childhood classic into a gourmet, smoky dessert experience, perfectly paired with a bold and sophisticated espresso martini. Enjoy the layers of caramelized sweetness, smokiness, and indulgence in every bite!
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