Beef Jerky Marinade





This recipe is enough to marinate 5 lbs. of meat.





5 oz. Soy sauce			1 Tbs. Garlic powder


5 oz. Worcestershire sauce		1 Tbs. Coarse ground black pepper


5 oz. Teriyaki Sauce			1 Tbs. Onion powder


½ to 1 tsp. Tabasco sauce		1 Tbs. Smoke salt





Use bottom round, brisket, London broil or any meat that is not marbled with fat. Trim all fat away and cut meat into thin slices (about 1/8” thick or less). Mix all ingredients and marinate meat strips for at least 36 hours in fridge (more time is better… I usually try for 2-3 days). Mix meat strips up twice a day to ensure that all strips get soaked in marinade. Dry in dehydrator or on oven racks with heat set very low…. Takes 8-14 hours to dry. 


