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Beef Jerky - Hot and Spicy

2 lb lean Skirt/Flank Steak
1/4 cup soy sauce
1/4 cup Worcestershire sauce
3 TBS. Frank’s “Red Hot” pepper sauce
3 TBS. Vietnamese Sriracha chili sauce and/or Korean Gochujang chili paste
1 tsp. garlic powder
1 tsp. onion powder
1 tsp. ground, black pepper
1 tsp. red-pepper flakes

Enough peanut oil to make a total of 1 cup marinade
Regular Jerky Recipe

2 lb lean Skirt/Flank Steak 
1/4 cup soy sauce
1/4 cup Worcestershire Sauce
2 - 3 drops of liquid smoke (optional)
1 TBS. seasoned salt
1 tsp. garlic powder
1 tsp. onion powder
1 tsp. black pepper (more if you like)
Enough peanut oil to make a total of 1 cup marinade


Have the butchers cut the meat on their band-saw in wide, but very thin sheets. Combine the marinade ingredients in an 8-oz. measuring cup and whisk together well. Put the meat in a gallon-sized plastic storage bag and pour the marinade in over it; shift the pieces around so that each is coated with the marinade. Arranging the pieces in a single, flat layer in the bag, seal it up air-tight (each piece should be fully covered in marinade). Marinate the meat in it for about 24 hours (or just overnight) in the fridge. Blot up any excess marinade from the meat before drying it. You may coat it with a little dry seasoning of your choice before drying it – salt aids the dehydration process. I like to coat it really well with crushed red-pepper flakes!
Process per dehydrator instructions - wait and watch. Since temperatures, humidity levels, and slice thickness will vary, there can be no set time for the process to be complete. Usually, it takes me several hours each day for 2 – 3 days to get mine sufficiently dried (I pack up the jerky after the first day of drying 6 – 8 hours into plastic containers in the fridge overnight, then take them out the next day and get them going again 6 – 8 hours, then maybe even a few more hours the 3rd day). Check the consistency of the jerky regularly after 6 hours until it meets your satisfaction. The jerky should not be raw inside; it should turn a deep brown or burgundy color, but not be burnt.  

Store in plastic containers or vacuum-sealed plastic bags in the refrigerator or freezer. 

