FLAB Beef Jerky

(Holly’s modified by Ann 

per Holly’s radio cookbook)

2lb flank steak

1/2 bottle liquid smoke

1/4 cup soy sauce

1/2 cup Worcestershire sauce

1/4-1/2 tsp. pepper (less if using

  Lawry’s per below)

1/2 tsp. garlic powder

1-1/2 tsp. onion salt

1-1/2 tsp. meat tenderizer (optional)

Partially freeze the meat before slicing to make it easier

to cut.  Slice meat with the grain in 1/4” slices, keeping 

thickness as consistent as possible for even drying.  Trim

off any fat.

Combine all remaining ingredients and marinate steak, 

cover and refrigerate, for 24 hours.  Drain and dry the meat.

Arrange in a single layer on dryer racks (place foil on

bottom of the oven to catch drippings). Optional: sprinkle 

meat with Lawry’s Lemon Pepper.  Dry at 145 setting for 

about 24 hours.

In regular oven, set temp. to 150, leave door ajar and

bake for about 7 hours until chewy and brittle.

Blot any oily spots with paper towel.  Store airtight in

refrigerator.

