THE JERKY JOURNAL

A GUIDE FOR THE PRODUCTION OF JERKY

The origins of jerky are shrouded in deep antiquity. Today, jerky is a popular snack because of the many
kinds of meat that can be used for this versatile snack, and the many flavors and spices available that can
be added to meat before drying.

The 225 page Jerky Journal provides information on:

History of jerky

Current shelf-stable meat snack

Home production of jerky

Home production of pemmican

Small scale production of whole muscle
Small scale production of restructured jerky
Formulations

Food safety guidelines

FSIS regulations

Heat-treated, shelf-stable HACCP plan
Jerky and shelf-stable meat snack articles
Resources relating to jerky production

The educational manual will help you comply with government regulation. It may also give you ideas on
how to more efficiently produce a better jerky product for your customers.

It is priced at $35 for members ($50 for non-members), including shipping and handling (PA residents add
6% sales tax). The attached order form can be printed from and sent with a check payable to AAMP, P.O.
Box 269, Elizabethtown, PA 17022. To use a credit card, provide card number, expiration date, name on
card and signature, and fax to 717-367-9096. Shipments will begin September 1.

Suppliers or other members wishing to advertise in the manual may contact Jay Wenther for a rate sheet.
Closing date for advertisers is August 20.

Name Credit Cards: Visa - MasterCard - American Express — Discover
Company Card #
Address Expiration date
City/State/Zip Name on card
Phone Signature
Members
@ $35.00 $

Credit card orders can be mailed or faxed to 717-367-9096.

Non-members If you have any questions, please call 717-367-1168.

@ $50.00 $
Shipping/Handling Included
. American Association of Meat Processors
PA residents add 6% $ One Meating Place
@ P.O. Box 269
Total Due $ Elizabethtown, PA 17022
Al Phone: (717) 367-1168
M il Fax: (717) 367-9096
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