Venison Jerky

3 cups Soy Sauce

5/8 cup of worcestershire Sauce (10 tablespoons)

2 TBL spoons Black pepper

8 cloves pressed garlic 

½ teaspoon onion powder

2 teaspoon Pumpkin Pie Spice

2 teaspoon ginger

3 teaspoon crushed dried red pepper

1 cup brown sugar

Mix together in large bowl and soak meat for at least one hour before placing in smoker

I slice my meat into strips about 1/2 inch square and I don’t care how long they are. 

I try to remove any sinew and gristle from the meat, along with stray deer hairs.

(remember, if you cant chew it, it won’t be much fun to eat, so grind your flank meat into burger and use the steak cuts for this)

I use alder chips because there is an abundance of alder to saw up in my yard.

I smoke at low temperature for at least 24 hours, until its fairly dry. If it’s not dry enough, leave it out on the table for a couple days before you package it.

I often have meat brining for 2 or three days in the refrigerator, waiting for more room in the smoker.

