
INTRODUCTION

To say that the jerky-world, in just the last �ve years, has undergone a major renaissance and

revival in terms of interests, products, sales, and just plain good eating, would be a huge

understatement! Gone are the days of tough, leathery, no-�avor meat, �sh, fruit, and veggie

offerings. Instead, both commercial producers and homemade/backyard chef offerings of jerky

and other dried snacks have elevated themselves to levels of quality, taste, and diversity of

product offerings that are truly at a “gourmet” level.

Ten years ago BBQ cook-off competitions were growing in popularity around the nation and

television networks/programmers jumped on the BBQing, smoking, and grilling craze with

dozens of TV shows and series. It’s our guess that it is only a matter of time until these same

show producers start up “sponsored jerky” competitions for future TV shows and specials.

e RedHead brand dehydrator from Bass Pro Shop is going to make it easy to put up large quantities of dried jerky,

snackin’ sticks, and other foods all at one time. With the ten metal trays, you’ve got 2,300 square inches of drying area



and a powerful heating element/fan system to make sure the foods dry evenly and quickly.

And yes, you can say that you heard it here first!

On the commercial sales side of jerky/dried snacks, today you’d be hard-pressed to walk into

a gas station, convenience store, truck stop, grocery market, and even many of the big-box

stores without seeing at least a dozen or more beefy, meaty, fruity, fishy, or veggie plastic bag

offerings of all kinds and pricey prices!

According to IRI, a Chicago-based marketing/research �rm, sales of jerky have soared by 46

percent from 2009 through 2013. Today, that totals over $1.25 billion in sales. Add in sales for

the other meat snacks, meat sticks, and ground-protein offerings, and that �gure jumps to an

astounding $2.3 to $2.5 billion annually.

Once considered a “blue collar” trucker-type grab-and-go snack food, the market is actually

catering to more health-conscious shoppers that have discovered that protein is a lot better for

their bodies than fats, carbs, and sugars. In addition to being better for your body than a bag of

chips or pretzels, the jerky/dried snacks world is now boasting �avor offerings and

combinations that many say are “gourmet,” while others say that the �avor wars are simply over-

the-top.



Optional Jerky Rack system for the Camp Chef Pellet Grill & Smoker is a great addition to being able to really pile on

the meats! ree fine-mesh racks and insert give you nearly 1,600 square inches of inside space for meats and snacks.

e downside to the exploding jerky/dried snacks marketplace is twofold. First, when you

purchase a commercial product, you never really know what’s in it—in terms of where it came

from, the quality of raising the animals, and what preservatives are in the bag. Second, if you do

a little home arithmetic you’d be shocked at what you are actually paying for these relatively

easy and simple-to-make-yourself snacks! e run-of-the-mill/mainstream offerings from all

the big-time jerky makers are tagging you $6 to $8 for a 4-ounce package. at’s a whopping

$24 to $32 a pound!

And for meat, �sh, or exotic poultry offerings from a small or localized producer, we’ve seen

$10 pricing for 3-ounce packages. Do the math, and at over $50 a pound, it’s no wonder that

today’s jerky world is a modern day gold rush. As an interesting comparison, commercial jerky

that everyone purchases is actually more expensive than live Maine lobster!

If you still question how large the jerky/drying marketplace is, and how it continues to grow,

get on your computer and just do an Internet search on jerky, and dried fruits or vegetables.

Add a few additional terms such as recipes, wild game, fish, smoked, etc., and your total website

count is likely to top over two million listings. What will then absolutely blow your mind is the

fact that many of these individual websites have dozens, if not hundreds, of recipes, tips, spices,

marinades, jerky-prep equipment, smokers, dehydrators, pellet/chip stoves, BBQ/grillers,

charcoalers, ovens, marinade systems, �avor injectors/enhancers, cutlery, and enough

additional accessories to �ll an eighteen-wheeler.

Is all that gear, specialized equipment, and gadgetry necessary? e short answer is a simple

—no! Do a lot of these products make jerky/dried snacks a lot easier to produce at home? e

answer is—yes—and our special thanks to many of our industry friends for sharing some of the

latest technology innovations with us so that we can pass along all these new product ideas to

our readers. Truly, the product offerings today are far superior to what Grandpa and Grandma

had at their disposal, or even what we self-proclaimed Jerky Masters used just a decade ago.

All ings Jerky is recipe-ladened and designed for everyone from the supermarket moms

who purchase all their meats, �sh, poultry, fruits, and vegetables on a weekly basis, to the avid

outdoors person that hunts and �shes for most everything found in their freezer. And while

protein is a wonderful thing, we’ve also included a host of easy fruit, vegetable, nut, and snack

offerings.

In this book, All ings Jerky—we are just that! It is a hard-core compilation of the best tested

and submitted recipes from around the world, and all the equipment, gear, and accessories to

make it. While the authors are accomplished hunters and anglers, this is not a hunting and

�shing how-to book. If you want to know all of that—how to hunt or �sh, shot placement, �eld

dressing, and game/�sh processing . . . there are dozens of great books to help and teach you.

Instead, having spent the last forty years of sampling jerky/dried snacks from around the

world while traveling, hunting, �shing, writing, and doing TV and radio shows, we’ve amassed



recipes that are simple, economical, and easy-to-follow, use easy-to-�nd ingredients, are fun to

make with the entire family, and even better to share with loved ones and friends.

Our book All ings Jerky is the de�nitive guide to making the best jerky and dried snack

offerings ever. It is presented with years of �eld experience, eons of cooking/drying and

smoking, decades of trial and error challenges, and a lot of love.

We hope you enjoy and share with all.

—Andy Lightbody & Kathy Mattoon


