The book was found

Jerky: The Complete Guide To
Making It

MARY T. BELL —

fﬁﬁ DOWNLOAD EBOOK
Adobe
_-_-_-_-_-_‘_"‘—\—\_



http://ebooksperfect.com/en-us/read-book/lbR8q/jerky-the-complete-guide-to-making-it.pdf?r=KUv5lM4ib6Ua0nGD51Bqcx5BzP6oAiJDb8nuLc7Z%2BMY%3D
http://ebooksperfect.com/en-us/read-book/lbR8q/jerky-the-complete-guide-to-making-it.pdf?r=JxJaslonZfDdeArJ%2BRDg9%2BMpmzYg%2BicGAE3Mnf7mjfQ%3D

Synopsis

Dona ™t pay a fortune for jerky at the convenience store&#151;make it yourself with dozens of jerky
recipes!lf you buy a lot of beef jerky, if you hunt, fish, or hike, or if youa ™re just looking for a
healthy low-fat snack, this book is for you. Gourmet dehydrated meat is the most popular meat
snack today. I1t4 ™s low in fat and calories and high in protein, making it a favorite among hikers,
hunters, bikers, skiers, and those on the go. Make beef jerky, venison jerky, and much
more&#151;all without preservatives with names you cana ™t pronounce.In this DIY guide to
making your own jerky in an oven, smoker, or food dehydrator with beef, venison, poultry, fish, or
even soy protein&#151;ground or in strips&#151;youa ™Il learn the basics for concocting a simple
teriyaki marinade as well as easy gourmet recipes for such exotic jerky delights as Bloody Mary,
chicken tandoori, mole, Cajun, and honeyed salmon jerky. Discover the subtleties of cooking with
jerky to make everything from slaw, hash, and backpacker goulash to cake and ice cream.This book
is more than just instructions and recipes. Author Mary T. Bell makes sure to address safety
concerns about dried meat. For a broader understanding, she has included a history of jerky. The
jerkies and recipes for using them were taste-tested by family, restaurant staff, friends, and show
audiences. So pick up a copy of Jerky now to create your own great-tasting meat snacks!Skyhorse
Publishing, along with our Good Books and Arcade imprints, is proud to publish a broad range of
cookbooks, including books on juicing, grilling, baking, frying, home brewing and winemaking, slow
cookers, and cast iron cooking. Weé& ™ve been successful with books on gluten-free cooking,
vegetarian and vegan cooking, paleo, raw foods, and more. Our list includes French cooking,
Swedish cooking, Austrian and German cooking, Cajun cooking, as well as books on jerky, canning
and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every
title we publish becomes a New York Times bestseller or a national bestseller, we are committed to
books on subjects that are sometimes overlooked and to authors whose work might not otherwise

find a home.

Book Information

Paperback: 200 pages

Publisher: Skyhorse Publishing (November 1, 2016)
Language: English

ISBN-10: 1510711821

ISBN-13: 978-1510711822

Shipping Weight: 1.1 pounds (View shipping rates and policies)



Best Sellers Rank: #559,407 in Books (See Top 100 in Books) #61 inA Books > Cookbooks, Food
& Wine > Kitchen Appliances > Dehydrators #74 inA Books > Cookbooks, Food & Wine > Cooking
by Ingredient > Meat & Game > Game #329 inA Books > Cookbooks, Food & Wine > Cooking by

Ingredient > Meat & Game > Meats

Download to continue reading...

Jerky: The Complete Guide to Making It The Ultimate Dehydrator Cookbook: The Complete Guide
to Drying Food, Plus 398 Recipes, Including Making Jerky, Fruit Leather & Just-Add-Water Meals
The Complete Jerky Book - How To Dry, Cure and Preserve Everything from Venison to Turkey
Jerky Everything: Foolproof and Flavorful Recipes for Beef, Pork, Poultry, Game, Fish, Fruit, and
Even Vegetables (Countryman Know How) The Jerky Bible: How to Dry, Cure, and Preserve Beef,
Venison, Fish, and Fowl If You Didn’t Bring Jerky, What Did | Just Eat: Misadventures in Hunting,
Fishing, and the Wilds of Suburbia The Noble Hustle: Poker, Beef Jerky, and Death Jewelry Making
& Etsy Business Box Set: Jewelry Making Instructions and Useful Tips to Guide You Through How
to Start Your Etsy Business (Jewelry Making ... Selling Etsy, Esty Selling Success) The
Sausage-Making Cookbook: Complete Instructions and Recipes for Making 230 Kinds of Sausage
Easily in Your Own Kitchen Reader’s Digest COMPLETE GUIDE TO NEEDLEWORK: Embroidery,
Needlepoint, Knitting, Applique, Quilting, Patchwork, Macrame, Crochet, Rug-Making, Lacework
(WITH COMPLETE ILLUSTRATED INSTRUCTIONS) Black & Decker The Complete Guide to
Decks, Updated 5th Edition: Plan & Build Your Dream Deck Includes Complete Deck Plans (Black &
Decker Complete Guide) Black & Decker The Complete Guide to Contemporary Sheds: Complete
plans for 12 Sheds, Including Garden Outbuilding, Storage Lean-to, Playhouse, ... Tractor Barn
(Black & Decker Complete Guide) The Complete Book of Butchering, Smoking, Curing, and
Sausage Making: How to Harvest Your Livestock & Wild Game (Complete Meat) A Guide to Making
a Leather Belt - A Collection of Historical Articles on Designs and Methods for Making Belts A Guide
to Making Leather Handbags - A Collection of Historical Articles on Designs and Methods for
Making Leather Bags Wine Making 101: The Ultimate Guide to Making Delicious Wine at Home
Lotion Making: A DIY Guide to Making Lotions from Scratch The Simplicity Cycle: A Field Guide to
Making Things Better Without Making Them Worse Making Beautiful Murrini - Lampwork Tutorial:
100 Color Photos 50 Page eBook - A comprehensive guide for successfully making amazing murrini
Active Animation Lab for Kids: Fun Projects for Visual Storytelling and Making Art Move - From
cartooning and flip books to claymation and stop motion movie making (Lab Series)

Dmeca


http://ebooksperfect.com/en-us/read-book/lbR8q/jerky-the-complete-guide-to-making-it.pdf?r=eRKVgOdKhlN7Y%2BLUSBBjxOvuOrsJYtIEq%2BjOszX14Zw%3D
http://ebooksperfect.com/en-us/dmca

