Dried Beef (Len's Version) &

U.S. Ingredient Metric Percent
6 lb.  Beef sirloin-very lean 2725.0g9 94.2
4tsp.  Salt 100.0g 35
4 Ths. Sugar 50.09 1.7
ligtsp Cure #2 8.0¢ 0.3
2 tsp. Pepper, black 509 0.2
1tsp. Garlic, granulated 30¢g 0.1
1tsp. Pepper, cayenne [optional] 159 0.05
6 Ib. € Totals =2 2.9 Kg 100.0
Method:
1. Trim the meat of all visible fat, connective tissue and silver skin.
2. Mix all the dry ingredients together and process in a spice grinder to a fine powder.
3. Divide the mixture into three equal portions.
4. Rub 1 portion over the-meat; work it in well and place meat in a tray or zip-loc bag.
5. After day 3, pour off any liquid produced and rub in the second portion of cure into the meat.
6. Repeat at day 6 with the third portion.
7. After day 9, rinse off any excess cure with water...do not soak!
8. Air dry meat for several hours until dry to the touch--a low fan may help here.
9. Hang in a cool place (55°F and +/- 50% R/H) to dry.
10. The meat should be hung for at least a minimum 3 weeks. (It may be kept longer as the beef

improves with age)

. When ready to eat, meat should feel firm, yet be “creamy” and should have lost about 35% of its

weight.
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Note
RESTRICTIONS ON USE: All rights reserved, including reproduction of this recipe or any parts thereof in any form or by any means, electronic, mechanical, photocopying, recording without permission in writing from the author. Material from "lpoli.50webs.com" may not be copied or distributed, or republished, uploaded, posted, or transmitted in any way, without the prior written consent Sonoma Mountain Sausages. EXCEPT: you may print one copy of the formulation for your personal, non-commercial home use only, provided you do not delete or change any ingredient or quantity,copyright, trademark, or other proprietary notices. Modification or use of the materials for any other purpose violates Sonoma Mountain Sausages intellectual property rights. By using and/or downloading the pages on this site, you agree to these terms and conditions. You may not resell, de-compile, reverse engineer, disassemble, or otherwise convert the content to a human perceivable form. All inquires should be addressed to Len Poli, at lpoli@pacbell.net
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