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HOW TO PREPARE FOODS FOR DRYING & STORAGE

WHAT YOU NEED TO DRY MEATS & FISH (BEEF, PORK,
FISH)

Water. 810 grams salt or 3 4 cups. Container or bowl to make Plastic containers with lids to
the salt-water solution and store the salt cured meat (Dried

a knife to cut meat. Meat).

HOW TO PREPARE MEAT & FISH FOR DRYING

I. Prepare the meat using freshly slaughtered meat 2. Cut the meat into long thin strips, approximately
a. Remove bones, fat, nerves, tendons and blood vessels 20 to 30 cm.
of the meat and fish. Dispose of it appropriately.

3. Dip the strips of meat into the salt-water 4. Prepare the dyer:wash and clean the trays to
solution for 5 minutes. remove any bits of food.
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5. Hang the strips of meat where air circulates freely 6. Meat should dry for 4 to 5 days. Outer meat should
but are enclosed to protect from flies and other not be too dry but still wet on the inside.
insects or animals. Strips should not touch one
another.
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