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In an era of industrial food production and distribution, the art of preserving
meat has become somewhat of a lost skill. However, preserving meat is not
only a valuable skill for those who enjoy hunting or raising their own
animals, it can also be a delicious and rewarding way to enjoy the flavors of
fresh, high-quality meat.
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This comprehensive guide will provide you with everything you need to
know about curing, preserving, and aging beef, pork, poultry, fish, and wild
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game. We'll cover the basics of each method, as well as provide detailed
instructions and recipes.

Why Preserve Meat?

There are many reasons why you might want to preserve meat. Perhaps
you're a hunter who wants to make the most of your harvest. Or, maybe
you're a farmer who raises your own animals and wants to preserve the
meat for later use. Perhaps you're simply looking for a way to save money
on your grocery bill.

Whatever your reasons, preserving meat is a great way to ensure that you
have a supply of high-quality meat on hand. Preserved meat can be used
in a variety of dishes, and it can also be stored for long periods of time
without spoiling.

Methods of Meat Preservation

There are a number of different methods that can be used to preserve
meat. The most common methods include:

Curing: Curing is a process of preserving meat by rubbing it with salt
and other spices. This process draws out moisture from the meat and
inhibits the growth of bacteria.

Preserving: Preserving is a process of preserving meat by packing it
in a jar or other container with a liquid, such as water, vinegar, or oil.
This process creates an anaerobic environment that prevents the
growth of bacteria.

Aging: Aging is a process of preserving meat by hanging it in a cool,
dry place for a period of time. This process allows the meat to develop



a more intense flavor and texture.

Curing Meat

Curing is a popular method of preserving meat because it is relatively
simple to do and it produces delicious results. Curing can be used on a
variety of meats, including beef, pork, and poultry.

To cure meat, you will need the following ingredients:

Meat

Salt

Sugar (optional)

Spices (optional)

The first step is to prepare the meat. Trim off any excess fat or connective
tissue. Then, cut the meat into pieces that are about 1-2 inches thick.

In a large bowl, combine the salt, sugar, and spices. Rub the mixture all
over the meat, making sure to get it into all of the nooks and crannies.

Place the meat in a container and cover it with a lid. Refrigerate the meat
for 7-10 days, or until it is firm to the touch.

Once the meat is cured, it can be stored in the refrigerator for up to 6
months.

Preserving Meat



Preserving is another popular method of preserving meat. Preserving is
typically used on meats that are already cooked, such as ham, bacon, and
sausage.

To preserve meat, you will need the following ingredients:

Meat

Water

Vinegar

Oil (optional)

The first step is to prepare the meat. Trim off any excess fat or connective
tissue. Then, cut the meat into pieces that are about 1-2 inches thick.

In a large pot, combine the water, vinegar, and oil. Bring the mixture to a
boil.

Add the meat to the pot and reduce the heat to low. Simmer the meat for 1-
2 hours, or until it is cooked through.

Once the meat is cooked, remove it from the pot and place it in a jar or
other container. Cover the meat with the liquid from the pot.

Refrigerate the meat for up to 6 months.

Aging Meat

Aging is a process of preserving meat by hanging it in a cool, dry place for
a period of time. Aging allows the meat to develop a more intense flavor
and texture.



To age meat, you will need the following:

Meat

A cool, dry place

A way to hang the meat

The first step is to prepare the meat. Trim off any excess fat or connective
tissue. Then, cut the meat into pieces that are about 1-2 inches thick.

Hang the meat in a cool, dry place. The ideal temperature for aging meat is
between 32 and 40 degrees Fahrenheit. The humidity should be between
60 and 70 percent.

Age the meat for at least 21 days, but no longer than 90 days. The longer
the meat is aged, the more intense the flavor and texture will be.

Once the meat is aged, it can be cooked and enjoyed.

Preserving meat is a great way to ensure that you have a supply of high-
quality meat on hand. Preserved meat can be used in a variety of dishes,
and it can also be stored for long periods of time without spoiling.

If you're interested in learning more about meat preservation, there are a
number of resources available online and in libraries. You can also find
classes and workshops on meat preservation at many community colleges
and extension offices.

With a little practice, you can master the art of meat preservation and enjoy
the delicious flavors of fresh, high-quality meat all year long.
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