Venison Jerky
        Peggy Skibstad – Josie’s sister-in-law

Use a packaged powder mix called Hi Country original flavor.  
Slice all the meat across the grain so that it is more tender.  
Then I mix liquid smoke half and half with water.

Get a bowl with a sealing lid, sprinkle a good layer of the powder in the bottom, add a layer of meat, sprinkle a little liquid smoke, then sprinkle a good layer of the powder, and keep on doing the layers until all the meat is used.  
Cover tight, put in the refrigerator for 24 hours, turning upside down every few hours, then put on the racks 

in the over at 200 degrees.
