
Food Skill #8 
 

Curing Meat  
 

NOTE 
Preppers know Protein is 2nd to Carbs in 

survival and that preserving meat is crucial 
 

6 Key Meat Curing Skills 
1. Salt: Removes moisture naturally  

a. Hoard salt for bacteria barrier  
b. Rama noodles will also dehydrate 

2. Smoke: Keep smoker trap small 
a. Cook low temps and long. 
b. Overcook jerky if Bugging out 
c. Store in root cellar to stem molds 

3. Dried: Solar or air driven dehydrator  
4. Hang:  Venison can hang for a winter 

a. Hang covered or inside when warm 
b. Flies / larvae avoided at all cost 

5. Jerky:  Combine seasoning and smoke 
6. Can:    1 inch chunks and boil @ 2 hours 

 
Pointers:    

1. Small thin strips quicken the process 
2. Salt and hang in root cellar 
3. Fowl and Pork are higher risk 
4. Salty Rama noodles will dehydrate meat 
5. Practice skillsets before peak stress 
6. Work these meats in diet before SHTF 

 


