
gamekeeper dehydrator jerky instructions
Gamekeeper dehydrator jerky instructions are essential for anyone looking to create delicious,
savory jerky at home. Jerky is a popular snack, known for its rich flavor and chewy texture, making it
perfect for outdoor adventures, road trips, or simply as a healthy snack option. Using a dehydrator
like the Gamekeeper can simplify the jerky-making process, ensure even drying, and enhance flavor
preservation. This article will guide you through the step-by-step process of making jerky in a
Gamekeeper dehydrator, including preparation, marination, drying, and storage.

Understanding Jerky and Its Benefits

Jerky is a concentrated form of meat that has been cured, seasoned, and dried to remove moisture.
This method of preservation dates back centuries and has several benefits:

Longevity: Jerky can last for months without refrigeration, making it an ideal snack for
camping or long trips.

Nutritional Value: Jerky is high in protein and low in fat, making it a healthy option for those
looking to maintain a balanced diet.

Flavor Variety: The flavor possibilities are endless, as you can experiment with different
marinades and spices.

Choosing the Right Meat

When it comes to making jerky, selecting the right type of meat is crucial. Here are some popular
options:

Types of Meat for Jerky

Beef: The most common choice, especially cuts like flank steak, sirloin, or round.1.

Pork: Pork loin or tenderloin works well, offering a slightly different flavor profile.2.

Poultry: Chicken and turkey are excellent lean options but require careful handling due to3.
their moisture content.

Game Meats: Venison, elk, or bison can add unique flavors and are popular among4.
enthusiasts.



Preparation Steps for Jerky

Making jerky involves several steps, from slicing the meat to marinating it. Follow these instructions
carefully to achieve the best results.

1. Selecting and Preparing the Meat

- Choose lean cuts: Fat can spoil and ruin the jerky, so opt for lean meats.
- Trim off excess fat: Use a sharp knife to remove any visible fat.
- Slice the meat: Cut the meat into thin strips, about 1/8 to 1/4 inch thick. For better slicing, partially
freeze the meat beforehand.

2. Marinating the Meat

Marination is where the magic happens. A good marinade adds flavor and helps preserve the meat.
Here’s a simple marinade recipe:

Basic Jerky Marinade Recipe

1/2 cup soy sauce

1/4 cup Worcestershire sauce

1 tablespoon liquid smoke (optional, for a smoky flavor)

1 tablespoon garlic powder

1 tablespoon onion powder

1 teaspoon black pepper

1 teaspoon red pepper flakes (for heat, optional)

- Mix the ingredients: In a bowl, combine all the marinade ingredients.
- Marinate the meat: Place the meat strips in a resealable plastic bag or a shallow dish. Pour the
marinade over the meat, ensuring all pieces are coated. Seal the bag or cover the dish, then
refrigerate for 4 to 24 hours. The longer it marinates, the more flavorful the jerky will be.



Using the Gamekeeper Dehydrator

Once the meat is marinated, it’s time to dry it out using the Gamekeeper dehydrator.

1. Preparing the Dehydrator

- Set up your dehydrator: Place it on a flat, stable surface and plug it in.
- Temperature settings: Most jerky should be dried at a temperature of 145°F to 155°F. Refer to
your Gamekeeper dehydrator’s manual for specific guidelines.

2. Arranging the Meat

- Remove excess marinade: Pat the marinated meat strips dry with paper towels to remove excess
liquid, which will help in the drying process.
- Place on dehydrator trays: Arrange the meat strips on the dehydrator trays in a single layer,
ensuring they are not touching. Overlapping pieces may not dry evenly.

3. Drying the Jerky

- Time it takes: Drying time varies based on the thickness of the meat and the dehydrator model.
Generally, it takes 4 to 10 hours. Check the jerky periodically.
- Checking for doneness: The jerky is done when it is dry to the touch, pliable, and cracks but
doesn’t break when bent.

Cooling and Storing Jerky

After drying, proper cooling and storage are essential for maintaining jerky quality.

1. Cooling the Jerky

- Remove from dehydrator: Take the jerky off the dehydrator trays and allow it to cool on a wire rack
for about 30 minutes. This helps to prevent moisture build-up.

2. Storing Your Jerky

- Storage containers: Store the cooled jerky in airtight containers or resealable plastic bags. You can
also vacuum seal for extended shelf life.
- Ideal storage conditions: Keep the jerky in a cool, dark place. If stored properly, homemade jerky



can last for 1 to 2 months at room temperature, or longer if refrigerated or frozen.

Tips for Perfect Jerky Every Time

To ensure your jerky turns out great each time, consider the following tips:

Experiment with flavors: Don’t hesitate to try different marinades and spices to find your
favorite flavor combination.

Test different meats: Try various types of meat and even fish or vegetables to expand your
jerky options.

Monitor humidity: If the air is humid, it may take longer for the jerky to dry. Adjust the
drying time accordingly.

Keep records: Note down your recipes and drying times to replicate your best batches in the
future.

Conclusion

Creating your own jerky using a Gamekeeper dehydrator is a rewarding and enjoyable process. With
the right preparation, marination, and drying techniques, you can produce flavorful jerky that rivals
store-bought versions. Whether you prefer beef, pork, poultry, or game meats, the ability to
customize ingredients and flavors ensures that your homemade jerky will satisfy your taste buds. So,
roll up your sleeves, gather your ingredients, and embark on your jerky-making adventure!

Frequently Asked Questions

What is the best way to prepare meat for jerky using a
Gamekeeper dehydrator?
To prepare meat for jerky, trim any visible fat, slice the meat into thin strips (about 1/4 inch thick),
and marinate it in your preferred jerky marinade for at least 4 hours or overnight for maximum
flavor.

How long does it typically take to dehydrate jerky in a
Gamekeeper dehydrator?
It usually takes between 4 to 8 hours to dehydrate jerky in a Gamekeeper dehydrator, depending on
the thickness of the meat slices and the specific dehydrator settings.



What temperature should I set my Gamekeeper dehydrator for
making jerky?
Set your Gamekeeper dehydrator to a temperature of 160°F (71°C) to ensure that the meat is
properly dried and safe to consume.

Can I use a Gamekeeper dehydrator for fruits and vegetables
as well as jerky?
Yes, the Gamekeeper dehydrator is versatile and can be used to dehydrate fruits, vegetables, and
herbs in addition to making jerky.

Should I flip the jerky strips during the dehydration process?
It is not necessary to flip the jerky strips, but rotating the trays halfway through the drying process
can help ensure even drying.

How do I know when the jerky is done in the Gamekeeper
dehydrator?
Jerky is done when it is dry, flexible, and does not break when bent. It should have a leathery texture
but not be crumbly.

How should I store my jerky after using the Gamekeeper
dehydrator?
Store your dehydrated jerky in an airtight container in a cool, dark place. For longer storage,
vacuum-sealing or refrigerating can help extend its shelf life.
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