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Jerky is a delicious and portable snack that is perfect for hiking, camping,
or just enjoying at home. It is made by drying meat until it is tough and
chewy. Jerky can be made from any type of meat, but beef, turkey, and
venison are the most common.

Making jerky at home is a simple process, but there are a few things you
need to know to get started. In this guide, we will cover everything you
need to know about making jerky at home, including:

Choosing the right meat

Preparing the meat

Marinating the meat
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Drying the meat

Storing the jerky

Choosing the Right Meat

The first step in making jerky is choosing the right meat. The best meat for
jerky is lean and has a low fat content. This will help the jerky to dry quickly
and evenly.

The most common types of meat used for jerky are:

Beef

Turkey

Venison

You can also make jerky from other types of meat, such as pork, lamb, or
bison. However, these meats are not as lean as beef, turkey, or venison, so
they will take longer to dry and may not be as tender.

Preparing the Meat

Once you have chosen your meat, you need to prepare it for drying. This
involves removing any fat or gristle from the meat and slicing it into thin
strips.

The thickness of the strips will depend on how you plan to dry the jerky. If
you are using a dehydrator, you will want to slice the meat into strips that
are about 1/4-inch thick. If you are using an oven, you will want to slice the
meat into strips that are about 1/8-inch thick.



Marinating the Meat

Marinating the meat is an important step in making jerky. The marinade will
help to flavor the jerky and tenderize the meat.

There are many different types of marinades that you can use for jerky.
Some popular options include:

Soy sauce, garlic, and ginger

Teriyaki sauce

Worcestershire sauce

BBQ sauce

Honey and brown sugar

You can also create your own marinade by combining your favorite spices
and seasonings.

To marinate the meat, place it in a large bowl or zip-top bag and add the
marinade. Cover the meat and refrigerate for at least 4 hours, or up to
overnight.

Drying the Meat

Once the meat has been marinated, it is time to dry it. There are two main
ways to dry jerky: using a dehydrator or using an oven.

Using a Dehydrator

If you have a dehydrator, this is the best way to dry jerky. Dehydrators
circulate warm air around the meat, which helps to remove moisture and



prevent bacteria from growing.

To dry jerky in a dehydrator, place the marinated meat on the dehydrator
trays and set the temperature to between 145 and 165 degrees Fahrenheit.

The drying time will vary depending on the thickness of the meat and the
humidity in your area. However, most jerky will be dry within 4 to 8 hours.

Using an Oven

If you do not have a dehydrator, you can also dry jerky in an oven.
However, it is important to note that this method is not as effective as using
a dehydrator and may take longer.

To dry jerky in an oven, preheat the oven to 200 degrees Fahrenheit. Line a
baking sheet with parchment paper and place the marinated meat on the
baking sheet.

Bake the meat for 4 to 6 hours, or until it is dry and chewy.

Storing the Jerky

Once the jerky is dry, it is important to store it properly to prevent it from
spoiling.

The best way to store jerky is in an airtight container in a cool, dry place.
Jerky can be stored for up to 2 months in this manner.

You can also store jerky in the refrigerator for up to 6 months. However, it is
important to note that jerky will become less chewy when it is stored in the
refrigerator.



Making jerky at home is a simple and rewarding process. By following the
steps outlined in this guide, you can create delicious and portable jerky that
you can enjoy for months to come.
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