BEEF JERKY

Preparation

Remove all fat from meat and cut into thin strips 3 mm to 5 mm thick.  It is easier to slice partially frozen meat for jerky.  If meats are cut on the crosswise grain, jerky is less chewy than if meats are cut on the length-wise grain.

Marinate cut meats for 6 to 8 hours in the refrigerator before drying.

Drying Meat

Meats should be dried at 155ºF (68ºC).  Depending on how thick the meat is cut, how heavily the dryer is loaded, and the humidity, it will take from 4 to 15 hours to dry.

Pat jerky with clean paper towels several times as it dries, to remove the oil which accumulates on the top of the jerky.  When removing jerky from the dryer, wrap it in paper towels and let it stand for a couple of hours prior to packaging.  Excess fat will be absorbed in the paper towels and shelf life will be extended.

Storage

Beef jerky that is stored on the shelf will start to go rancid at room temperature after 3 or 4 weeks.  Refrigerate or freeze for longer storage.

100g lean meat 

7 mL soy sauce 

2 mL Worchestershire sauce 

pinch each pepper, garlic powder, ground ginger 

½ mL hickory smoke-flavored salt (optional) 

Mix marinade ingredients in a bowl. Add strips of meat and stir to coat all surfaces. Cover and refrigerate overnight. Remove strips, blot off excess moisture.

FRUIT LEATHER

Tropical Roll-Ups  
3 ripe bananas, peeled and cut into pieces  
1/2 orange, peeled and quartered  
In a blender mix all ingredients until pureed. Pour onto solid fruit leather sheets; dry at 135º for 4 to 8 hours, or until leathery. Remove from sheets while still warm. Let cool slightly. Roll in plastic wrap and store in dark, dry cool place or in the freezer. 

Orange Julius Roll-Ups  
180 mL applesauce  
1/2 small apple, peeled, cored and chopped  
5 mL dried orange peel
3 mL vanilla  
In a blender mix all ingredients until pureed. Pour onto solid fruit leather sheets; dry at 135º for 4 to 8 hours, or until leathery. Remove from sheets while still warm. Let cool slightly. Roll in plastic wrap and store in dark, dry cool place or in the freezer.
