that fresh meat may be cum% or ]erked, As it is termed in J

"the tanquaqe of the prairies Eutting it into strips nﬁmi) o)
an inch thick, and hangin. 2 in the sun, where in & few

days it will dry so well that it mnz}: packed in sacks, and

transported over long journeys without ;mtreftymg

When there is not a time to jerk the meat by the slow
rocess described, it may be agme ina [&W small hours b
gmldt an op zn Jramework. of small sticks about two feet
above tze Zﬂm the strips o mmt upon the to f
A it, And k.ec u}: A sla:?ﬁre }ammtk which dries tfw A
meat m?n 17

Y The Jerking process may be done upon the march without W
an lass 4 ttW by stretching Lines from front to rear u pon
the outside of Loaded waqons, and susperding the meat upon
them, where it is Allowed to remain untcl sufficientl
cured to be packed away. Salt is never used in this process,
and is not required, As the meat, if kept dry, rarely

;mtmﬁes

If travelers have ample transportation, it will be a wise
J;rzmuttm, n stm tfmmgf» the bu ﬁ‘nla range, to Lay in, &/
| A

3 Suf};ly af jerked meat far fu ture exigencies.

' Try this recipe at home and tag us on Instagram
@nmhistoricsites and #fortseldenhistoricsite
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