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FAST FOOD 

WHY IS LUMP CHARCOAL SO EXPENSIVE? 

The use of lump charcoal and why it is so expensive is one of the most debated questions among 

people when they are discussing about grilling. Lump charcoals are no doubt the best option for a 

larger number of grill masters as a result of its characteristics (such as its ability to light quickly, burn 

hotter) and also because it is all natural. These characteristics are however countered by its cost 
and always pose the grill masters with the question; why is lump so expensive? 

It is true that lump charcoals are expensive, and this is as a result of the high cost of producing 

them. The type of wood, how long it takes to dry the wood, the process involved, health and 
environmental regulations involved are a couple of reasons why lump charcoal is expensive.  

Lump charcoals however still remain the favorite for some grill masters as a result of its natural state 

(has no additive) and also its purity. This choice is also strengthened by the fact that the woods can 

also leave a woody, deep and smoky flavor (that other charcoal types do not possess) on the grilled 

products. In the long run, you will discover that the cost of the lump charcoal is well worthy when 

you are done with your grilled products.  

Why is Lump Charcoal so Expensive?  

Lump charcoal is expensive as a result of the factors indicated earlier. This section gives you a more 

in-depth explanation of why this is. Here are few points to buttress the reason why lump charcoal is 
expensive; 

• Lump Charcoal is made from ethical & sustainable, all natural wood that has been burned 
down to form a fanciful cooking charcoal. The pieces the lump charcoals range from 3cm -
20cm in the bag to enhance the home BBQ to the expert cook & is restaurant quality, which 
means dense hardwoods and decent sized pieces. The types used are a mixture of 
hardwoods to certify the best Smokey, tasty aromas with a longer burn, and more extreme 
heat. 

• Another important point to note about the cause of the expensive price of lump charcoal is 
that it contains no addictive, which makes it distinctive and unique out of all the things used 
in the grilling process. 

• While using the lump charcoal, reduction and increase in the temperature of cooking heat is 
easier and much more attainable. So many people have problems with adjusting temperature 
while cooking but the lump charcoal has been designed in a very customer suitable way. 
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• Ash by product is one thing buyers love to look into when buying charcoal. The lump charcoal 
produces less ash product when compared to others in its class. This is a distinctive property 
of the lump charcoal that makes it more expensive. 

 

Best way to start lump charcoal 

First I suggest the chimney, which is a great way to get your charcoal started. In my view, the use 
of the chimney is a very safe and clean way. 

 

On the other side, the Turbo flame can be used. Even this is a nice product that you can never pass 

while the lump charcoal is lighting. 

A lot of people will prefer using the lighter fluid. Nevertheless, I do not think this is a great and useful 

item. Since using the lighter fluid for a few days, I do not have a thought to use it again. It can make 

your food greasy. Additionally, if you use the minor one, you will run out of the lighter fluid. So I am 
sure that without the lighter fluid, you can properly light lump charcoal. 

What	are	the	things	to	look	for	in	lump	charcoal?	
There	are	many	manufacturers	of	lump	hardwood	charcoal,	and	they	all	differ	slightly.	These	are	some	of	
the	things	to	deliberate	on	while	buying	these	charcoals:	

Type	of	Wood	used		

Most	charcoals	are	manufactured	from	a	mixture	of	hardwoods	like	oak,	which	have	a	decent	Smokey	aroma	
and	flavour	but	without	a	distinctive	strong	flavouring	smoke.	However,	there	are	subtle	change	which	may	
be	 noticeable.	 More	 significantly,	 there	 are	 some	 products	 which	 are	 made	 entirely	 of	 one	 intensely	
flavoured	aromatic	wood	such	as	mesquite	or	hickory.	This	is	favourable	for	most	grilled	foods	but	does	have	
a	palatable	aroma,	so	it	can	only	be	used	if	you	want	a	distinct	element	in	your	dishes.	Any	type	of	charcoal	
can	be	used	alongside	with	smoking	wood	chunks	or	chips	to	increase	aromatic	smoke	flavours	in	your	grilled	
foods.	

Notably,	some	Whole	Foods	markets	have	their	own	type	of	lump	charcoal,	which	is	made	completely	of	
recycled	bits	of	hardwood	left	over	from	wood	working.	A	lot	of	the	pieces	look	like	a	piece	of	moulding	or	
floorboard.	These	are	comparatively	inexpensive	compared	to	some	other	types	of	lump	hardwood	charcoal.	

Size	of	the	charcoal	pieces	–	

	Lump	charcoal	products	vary	greatly	in	look	and	size	depending	on	the	quality,	source	and	type	of	wood.	In	
general,	larger	pieces	are	more	favourable	as	they	burn	longer	and	hotter.	Some	bags	have	just	a	few	large	
pieces,	and	the	rest	is	small	remains	and	smaller	pieces.	It	may	take	trying	out	a	few	types	available	in	your	
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area	before	discovering	your	favourite.	If	possible,	your	bag	would	have	unvarying	pieces	of	a	medium	to	
larger	size.	

How	to	store	lump	charcoal	

Storing lump charcoal in a dry, cool place is so important due to the fact that direct sunlight is another 

enemy. Lump Charcoal is produced from wood chunks or particles which have been super-heated 
to leech all the moisture content and hydrogen out of them. 

The shelf life of a good lump charcoal is indefinite if it’s preserved or stored in a way that avoids 
moisture or a lot of sunlight. Lump Charcoal of a smaller quality can even be stored up to two years. 

If you buy a bag of lump charcoal and do not open it, then it is most likely good for you. Just try to 

follow the rule of thumb when you store the lump charcoal: store it in a garage or a different climate-
controlled environment, and ensure the bag doesn’t get wet. 

Let’s say you use some lump charcoal, whether B&B lump Charcoal or the homemade variety. When 

the climate change and fall or winter descends upon you all of a sudden, making the grilling a less-

than-optimal option, what should be done when storing lump charcoal? 

You need to hold on to your lump charcoal — possibly for months. 

This is an especially significant consideration for people who want to buy in bulk. What do you do 
with excess lump charcoal, so it does not go bad when you store it? 

If you have excess lump charcoal you want to keep or hold on to, the best choice is to buy some 
five-gallon buckets or metal container. 

Lump charcoal vs briquettes 

The type and quality of charcoal you use can play a role not only in the price you pay but also in ot

her factors such as the burn rate, the amount of ash and even the food you cook. But what you he

ar about lump and briquette isn’t real. Some people swear by one source of fuel, and have a discri
mination.  In comparison, some will buy what’s good and what’s on offer.  

Let’s look at some of those definitions more closely. Coal is fuelled by Air Oxygen is what feeds fir

e, no matter what its form. This is how temperature is controlled by Pitmasters by opening and clo

sing their vents. Open vents allow greater airflow and result in a hotter pit. Closed vents have less 
air and contribute to a hotter fire. This concept is entirely independent of fuel type. 
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Fire Arrangement 

It’s also important how you arrange your coals, and how hot the pit can be. As we have said, airflow 

will regulate pit temp. Even charcoal by-products such as ash, powder, and other residues can stifle 
this airflow. This can obstruct airflow and cause colder fire.  

There are also various fire arrangements that can deliver direct and indirect heat to your grill through 

zones. This affects the heat transmitted to the food.  

Direct works by supplying radiant and conductive heat to the food. Similar to an oven, indirect works 

by supplying the food convection heat.  

That principle is again independent of the type of fuel. 

The Grill Type 

The type of grill that you use usually doesn’t matter and won’t affect your fuel choices. 

Nevertheless, kamado grills are smaller and don’t feature a huge amount of space for charcoal ash. 

If there is surplus ash it can obstruct airflow and choke the fire. 

Ceramic grill manufacturers generally advise using lump charcoal because it generates less ash. 

Briquettes can function as well, though, because they’re all-natural. Additive briquettes will increase 
the manufacturing of ash. 

Final Thoughts 

As you can see, the distinction between lump charcoal and briquettes is somewhat distinct. But your 

preference between the two is just down to what you’re cooking. The lump-charcoal usually burns 
hotter and quicker. Briquettes are better suited to cook longer and burn more evenly. 

That said, most professional barbecue teams prefer to stick to whatever the sponsor offers or the 
cheapest thing. 

It is important to note that charcoal is used as a fuel, and the flavor of wood is used. Stick to charcoal, 

and skip additives. 

 


