Smoking on a Grill
Gas grilling adds no wood smoke flavor and charcoal yields barely a whiff (except for mesquite lump coals, which can be pretty pungent). The only way to really get some smokiness into grilled ingredients is to burn wood. 
About Wood
In general you want to only use hardwood from fruit- and nut-bearing trees for smoking.  Fruit woods tend to yield light-flavored smoke and nut woods more aromatic smoke. The differences between the smoke of most woods is subtle so feel free to experiment with whatever wood is readily available in your area.  Except for cedar, avoid soft resinous woods, like cypress, fir, pine, and eucalyptus; they tend to make acrid oily smoke. 
Wood Smoke Chart
	Wood
	Smoke Quality
	Best With

	Alder
	Medium-bodied, sweet, herbaceous
	Fish, Poultry, Small Game

	Apple
	Light-bodied, sweet, fruity, similar to cherry
	Pork, Poultry

	Beech
	Light- to Medium-bodied, sweet, similar to oak
	All-purpose

	Birch
	Light- to Medium-bodied, sweet, similar to maple
	Pork, Poultry, Small Birds, Vegetables 

	Cedar, red or white
	Light- to Medium-bodied, highly aromatic, pungent
	Salmon and other oily fish

	Cherry
	Light- to Medium-bodied, fruity, similar to apple
	Pork, Poultry

	Fig
	Medium-bodied, floral, sweet
	Fish, Poultry, Vegetables

	Grape Vine
	Medium-bodied, fruity, sweet
	Poultry, Small Birds, Vegetables

	Hickory
	Medium-bodied, sweet, highly aromatic
	Pork, Chicken, Game Meat

	Maple
	Light- to Medium-bodied, sweet, similar to birch
	Pork, Poultry, Small Birds, Vegetables

	Mesquite
	Full-bodied, highly aromatic, slightly bitter
	Beef,  Game Meats

	Oak
	Light- to Medium-bodied, sweet, similar to beech
	All-purpose

	Peach, Apricot, and Pear
	Light-bodied, sweet, fruity, similar to apple and cherry
	Poultry, Small Birds, Pork

	Pecan
	Medium-bodied, sweet, aromatic, like hickory but not as strong
	Pork, Chicken, Game Meat

	Walnut
	Full-bodied, highly aromatic, slightly bitter
	Beef, Game Meats


Chunks, Chips, and Pellets 
The best way to get strong smoke flavors is to grill over a wood fire, but a good alternative is to add wood chunks or chips to a gas or charcoal grill. Bags of wood chunks, chips and pellets are sold in most hardware stores.  Of course the best wood is usually free wood – check with local orchards and landscapers. 
Wood chunks vary in size from finger- to fist-size, and are most commonly cut from hickory, mesquite, or oak.  Avoid generic products which can contain pine. Chunks burn slowly (they can last several hours) and usually only need to be added once during smoking.  Use them for large pieces of food that will grill for more than 30 minutes.  
Wood chips burn fast and hot- good for a quick burst of smoke.  If you are using chips and grilling something that takes longer than 20 or 30 minutes, you will have to replace the wood. Far more types of wood are available in chip form, including hickory, oak, mesquite, maple, and most fruit woods. 

Pellets are made from compressed saw dust and are used the same way as chips. 
Soaking
Dried wood chips burn quickly. To get the most smoke, slow down the rate of combustion by soaking the chips in water for at least 30 minutes, preferably 1 hour prior to putting them over fire. Soaking also helps to maintain a steady temperature in your grill. Wood is fuel and adding dry wood to burning coals can make the temperature inside the grill jump, but soaking prevents the fuel from igniting and raising the grill temperature. Wood can be soaked in a bucket, bowl, heavy-duty plastic bag, anything that can hold water. Soaking in a flavored liquid, such as beer, fruit juice, tea, or coffee, can add some subtle aromas. 

Large wood chunks do not benefit much from smoking.  Liquid will only penetrate into wood to about 1/4 inch, and that water will evaporate within the first 30 minutes of smoking. 

Smoking

To set up a grill for smoking, add soaked chips or chunks as soon as you see fire. On a charcoal grill, toss a handful or two or chips or 2 to 4 large chunks directly onto the hot coals, wait until you see smoke (5 to 10 minutes), then add your food, and close the lid. Turn the lid so that the air vents are on the opposite side of the grill from the wood, which will draw maximum smoke over the food. 
On a gas grill, add the soaked chips or chunks to the smoker box or tray. If your gas grill doesn’t have a smoking tray, you can make one. Put a single layer of soaked wood in a small disposable aluminum pan or wrap it in heavy duty foil and poke holes in the foil with a fork. Put your foil smoker right over a hot burner under the grill grate and preheat the grill. When you see smoke, add the food, and close the lid.  Whenever the smoke subsides, add more soaked chips  (usually about once every 45 minutes). The more smoke you see, the more smoke flavor you’ll get in the food. 
Green wood or freshly cut branches have enough natural moisture that they will smolder for a long time before burning producing lots of fresh lightly scented smoke that is great for smoking vegetables, seafood, and light meats. 

Other non-wood fuels that add flavor to smoke: tea leaves, herbs, nut shells, coffee beans, rice (or any grain), brown sugar.

