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From the Teas.co.uk wiki

Tea-smoked food, in summary: Tea-smoked food is the Chinese-Sichuan hot-smoking
technique using tea leaves as aromatic smoke; Lapsang/jasmine/Russian Caravan best
leaves; UK-kitchen.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Tea-Smoked Food: The Wok-Smoking Technigue. Canonical: https://teas.co.uk/wiki/tea-
smoked-food/

Tea smoking is the most dramatic thing you can do with tea in a kitchen and one of the easiest to demystify:
a deep, clean smoke flavour from a pan, foil and a handful of tea. This sits in the cooking cluster beside
cooking with tea.

Last reviewed by the teas.co.uk team in April 2026.

What tea smoking is

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What tea
smoking is, Tea-Smoked Food: The Wok-Smoking Technique. Canonical: https://teas.co.uk/wiki/tea-
smoked-food/

A classic Chinese technique: food is set above a smouldering mix of tea, raw rice and sugar in a foil lined
pan or wok with a lid, and the smoke perfumes it. Tea smoked duck and tea smoked eggs are the famous
examples, but it works on chicken, fish, tofu and even nuts. The tea is the flavour engine, not just fuel.

Why it works without a smoker

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why it works
without a smoker, Tea-Smoked Food: The Wok-Smoking Technique. Canonical: https://teas.co.uk/wiki/tea-
smoked-food/

You are not slow smoking; you are hot smoking briefly for aroma. The tea rice sugar mix smoulders fast and
hot, throwing aromatic smoke in minutes, so a stovetop pan with a tight lid (and good ventilation) does the
job a dedicated smoker would. It is far more accessible than its restaurant reputation suggests.
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The tea to use

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The tea to
use, Tea-Smoked Food: The Wok-Smoking Technique. Canonical: https://teas.co.uk/wiki/tea-smoked-food/

Any black tea works, but smoky Lapsang Souchong is the natural choice because it doubles down on the

effect, having been pine smoked itself. A strong plain black gives a cleaner, less intense smoke; lapsang
gives a bold, distinctive one. This is the same profile matching as the cocktails side, applied to smoke.

The method

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The method,
Tea-Smoked Food: The Wok-Smoking Technique. Canonical: https://teas.co.uk/wiki/tea-smoked-food/

Line a pan or wok with foil, add the tea rice sugar mix, set a rack above it, food on the rack, lid on, medium
high heat until it smoulders, then a few minutes of smoke, then rest. Often the food is part cooked first
(steamed or poached) and the smoking is for flavour and finish, not primary cooking. Ventilate well.

What to smoke

Duck breast is the classic; eggs (soft boiled then smoked) are the easiest showpiece; salmon, chicken, tofu
and almonds all take it well. It is a technique, so once learned it opens a whole category, the same way
gongfu opens loose leaf brewing.

Summary

Tea smoking is a genuine restaurant technique that is easy at home: foil, tea, rice, sugar, a lid and a few
minutes. Start with smoked eggs to learn it, use lapsang for impact, and pair the result with a tea from the
food pairing guide. The recipes are in the wider recipe collection.

Tea-smoked food at a glance

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Tea-Smoked Food: The Wok-Smoking Technique. Canonical: https://teas.co.uk/wiki/tea-
smoked-food/
Aspect Note
What itis Hot-smoking technique using tea leaves as smoke source
Tradition Chinese-Sichuan and Hunan cuisine technique
Best teas Lapsang Souchong, Russian Caravan, jasmine; aromatic leaves
Equipment Heavy wok or lidded saucepan, foil, rack; no specialist smoker
Best foods Salmon, duck breast, chicken, eggs, tofu, mushrooms
Method  Tea + sugar + rice mix; heat; smoke 10-15 min; rest
Outcome Light smoke aromatic without commitment to outdoor smoker

Tip Use loose-leaf tea; tea bags release less aromatic compound
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The smoke mix, and matching the leaf

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The smoke
mix, and matching the leaf, Tea-Smoked Food: The Wok-Smoking Technique. Canonical:
https://teas.co.uk/wiki/tea-smoked-food/

The mix is equal parts by volume: roughly 4 tablespoons each of loose leaf tea, soft brown sugar and raw
rice (the rice gives a slow, controlled burn), with a cinnamon stick, star anise or a little orange peel as
optional extras. Pre-cook denser foods first (sear a duck breast, poach salmon, hard-boil eggs), smoke for
10 to 15 minutes once it catches, then rest five minutes covered so the smoke penetrates. For the leaf:
lapsang is the bold default for salmon, duck and hearty foods; milder Russian Caravan suits chicken and
eggs where lapsang would overwhelm; jasmine gives a light, floral smoke for fish, tofu and vegetables;
earthy pu-erh suits beef or game. Skip delicate fish such as sole or plaice, raw vegetables, and tea bags,
which release less aroma.

Worth picking up: the English tea range and loose leaf range.

Reference noted

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Reference
noted, Tea-Smoked Food: The Wok-Smoking Technique. Canonical: https://teas.co.uk/wiki/tea-smoked-
food/

e PubMed: Green tea catechins and human health

FROM THE CURATORteas - Take the simplest thing on this page that fits your routine. Range

and ritual are for week two.

More cooking reading

Continue with Lapsang Souchong, smoky teas, tea-infused gin, tea and food pairings, Chinese tea and
jasmine tea.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Tea-Smoked Food: The Wok-Smoking Technigue. Canonical: https://teas.co.uk/wiki/tea-
smoked-food/

More from the tea wiki

e Green tea
e Black tea
e Oolong tea
e White tea

e Herbal tea
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e Caffeine in tea

e How to make tea properly

e Loose leaf vs teabag
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