Homemade Beef Jerky Smoker Recipe
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	Homemade Beef Jerky Smoker Recipe
	The three methods of making jerky are described and an easy recipe is given. Sometimes I will not smoke and dry all the meat. Sometimes I will set some Homemade jerky, properly made, can be better tasting, and probably better for you.
	Chef John's Homemade Beef Jerky · Doc's Best Smoke beef in the preheated smoker until jerky is dry and chewy but not crispy, 6 to 8 hours. Store jerky.


