Hickory or Mesquite Jerky
3-lbs of meat

2/3 Cup of Worcestershire Sauce

2/3 Cup of Soy Sauce

1 Tablespoon Salt

1 Teaspoon of Black Pepper

1 Teaspoon of Garlic Powder

1 Teaspoon of Onion Powder (not salt)

1 Tablespoon of Hickory (Mesquite) Liquid Smoke

Spicy Hickory or Mesquite Jerky

Add…

3-Teaspoons Tabasco Sauce

2-Teaspoons Crushed Red Pepper

Teriyaki Jerky

3-lbs of meat

2-Teaspoon Salt

2/3-Teaspoon of Black Pepper

2-Teaspoon Ground Ginger

6-Tablespoons Brown Sugar

1-Teaspoon of Garlic Powder

3/4-Cup Soy Sauce

Spicy Teriyaki Jerky,

Add…

3-Teaspoons Tabasco Sauce

2-Teaspoons Crushed Red Pepper

Options:   Meat can be any lean cut beef or rump roast.  Pork, veal and turkey may also be used.  Add more Tabasco and Red Pepper for hotter jerky.  Add Brown Sugar, Dry Mustard, Ketchup, and Red Wine Vinegar for tangy western taste.   Cayenne Pepper, A-1 Sauce, or Paprika may be added to the Jerky.  

Directions:  Mix all of the ingredients in a bowl.  Stir to mix well.  Marinate in a zip-lock bag over night (8-12 hours.)   Place on drying racks and dry for 6-14 hours depending on size of the pieces.  Flip the jerky and rotate the trays after 4 hours.  Use within a month.  Keep in the refrigerator and vacuum seal for a longer storage (up to three months.)  

