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Dried duck, venison, beef, pork, chicken, 
...you make the choice!! Designed to allow 

you to add smoke flavoring to any meat 
you like to smoke. 

 

Mission Statement: 
To provide the best product at the 

best price and provide superior 
customer service for all your 

Smokin-ItÒ needs 
Innovative products 

No retail mark ups or middleman 



§ For tender jerky cut the meat against the grain, cutting with the grain will make it more chewy 
§ Use a sharp knife when slicing and keep the thickness of the meat consistent, about 1/8 inch thick (it 

has been suggested to place the meat in the freezer for thirty minutes prior to slicing) 
§ Prepare your favorite rub or marinade and place the sliced meat in a large plastic bag for 24 hours 
§ Seal the bag closed and press out as much air as possible as this will allow the meat to remain 

pressed to the marinade or rub 
§ Massage the bag often during the 24 hour period so the marinade or rub is distributed evenly (we 

recommend placing the bag in a TK Katchin Pan prior to placing in the refrigerator to avoid messes 
while moving the bag around) 

§ Place the slices of meat on your smoker rack, seafood rack or hang on our sausage hangers in your smoker 
 

Smoke Time: 5-9 hours (depending on how dry you want the jerky) 
 

Smoker Temp: 145-150°F 
 

Recommended Wood: Oak, Hickory or Pecan 
 

§ Depending on the amount of meat it will take 2-4 hours to get to a temp of 160°F, then lower the temp to 
145-150°F for 3-5 additional hours making sure the air is circulating through the smoker 

§ Jerky that is done perfectly should be able to bend without breaking in half and some white fibers seen at 
the bend, choose the texture you like and place in the refrigerator when completed 

§ Do not over dry the jerky as it will be drier than it seems after it cools and will become more brittle 
§ Jerky Dryer and its components are not dishwasher safe, hand wash only 
§ Please check out our new side railings on the web site which allows you to place more racks in the smoker 

for jerky (Model #2 & #3 only) 
§ You can also use our sausage bars to hang the meat for drying jerky 

 
 
 
 

 
 

 
 

Please note: It is recommended to take photos of what you are doing when working on your smoker 
Check our FAQ, ‘For the Customer’ and the Smokin-It customer forum (all on our website) for additional information 

Please contact us at smokin.it.info@gmail.com if you have any questions or concerns 
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