Hunter's favorite.







Mary Powell

Venison Jerky

3 pounds of Venison (trimmed and no fat) sliced thin with the grain of the meat

1 T. salt

1 tsp. garlic powder

1 tsp. onion powder

1 tsp. pepper

1/4 tsp. cumin

1/3 cup Worcestershire sauce

1/4 cup soy sauce

1 T. prepared mustard

Mix all ingredients and pour over meat.  Marinate this at least 8 hours in the refrigerator.

Dry meat on paper towels and hang on toothpicks between oven racks in 200 degree oven.  Hang 6-8 hours or until meat is dry to the touch.

Store in airtight jar.

