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Introducción

¡El jerky es una botana rica en proteína que se puede ir comiendo, no se
descompone y cuando se hacen en casa sabe absolutamente delicioso! Esto hace
al jerky una botana popular para las mamás que quieren una alternativa a los
bocadillos cargados de azúcar que los niños generalmente ansían y uno de los
favoritos entre los mochileros que quieren empacar algo abundante y ligero.
¡Todos aman el jerky porque es divertido al masticar y lleno de sabor! Puedes
hacerlo tú mismo y es significativamente más económico, y lo más importante,
puedes utilizar carne de alta calidad y eliminar los sulfitos o nitratos.

Las recetas en este cuerpo son fáciles de seguir y pronto estarás combinando
sabores y especias a tu manera. Recuerda divertirte experimentando para obtener
justo el tipo de jerky que amas. Sin embargo, existen algunas cosas importantes
que debes saber antes de empezar:

Escoge tu carne

Cada receta exigirá un corte de carne diferente, pero hay algunas reglas generales
a seguir. Es mejor utilizar carne que sea magra. Desafortunadamente, la grasa
causa que el jerky se eche a perder mucho más rápido vuelva así como que se
vuelva rancio. Un poquito de grasa estará bien y todas las recetas te indican como
recortar el exceso de grasa de la carne, pero asegúrate de evitar cortes con vetas
de grasa de carne entera. También, asegúrate de usar carne fresca de buena
calidad. Esto prolongará la caducidad de tu jerky e incrementará
significativamente sus beneficios para la salud. Sin mencionar, que sabrá mejor –
¡y eso es importante!

Rebana tu carne

http://mbooknom.men/go/best.php?id=B00VJGCEOY
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Cuando prepares tu carne, necesitaras rebanarla en tiras delgadas. Lo más
delgado que tú rebanes es mejor. Usualmente alrededor de ¼ de pulgada de
grueso. También todas las recetas indican que necesitas rebanar tu carne con el
grano, pues es un factor muy importante en la fabricación de tu excepcional
jerky. La carne tiene fibras musculares que
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Editorial Review

Users Review

From reader reviews:

Lisa Morgan:

This Recetas de Jerky (Carne Seca) (Spanish Edition) book is absolutely not ordinary book, you have it then
the world is in your hands. The benefit you receive by reading this book is actually information inside this e-
book incredible fresh, you will get details which is getting deeper an individual read a lot of information you
will get. This specific Recetas de Jerky (Carne Seca) (Spanish Edition) without we realize teach the one who
reading through it become critical in contemplating and analyzing. Don't always be worry Recetas de Jerky
(Carne Seca) (Spanish Edition) can bring if you are and not make your case space or bookshelves' become
full because you can have it in your lovely laptop even cellphone. This Recetas de Jerky (Carne Seca)
(Spanish Edition) having fine arrangement in word as well as layout, so you will not sense uninterested in
reading.

Ila Petty:

Information is provisions for people to get better life, information presently can get by anyone from
everywhere. The information can be a knowledge or any news even an issue. What people must be consider
whenever those information which is in the former life are difficult to be find than now could be taking
seriously which one works to believe or which one often the resource are convinced. If you find the unstable
resource then you buy it as your main information there will be huge disadvantage for you. All those
possibilities will not happen with you if you take Recetas de Jerky (Carne Seca) (Spanish Edition) as your
daily resource information.

Harold Dalton:

Your reading sixth sense will not betray you, why because this Recetas de Jerky (Carne Seca) (Spanish
Edition) book written by well-known writer who knows well how to make book that can be understand by
anyone who read the book. Written within good manner for you, leaking every ideas and composing skill
only for eliminate your own hunger then you still doubt Recetas de Jerky (Carne Seca) (Spanish Edition) as
good book not just by the cover but also by content. This is one publication that can break don't determine
book by its include, so do you still needing yet another sixth sense to pick this specific!? Oh come on your
looking at sixth sense already said so why you have to listening to a different sixth sense.

Lawrence Pomerleau:

In this time globalization it is important to someone to get information. The information will make anyone to
understand the condition of the world. The condition of the world makes the information much easier to



share. You can find a lot of personal references to get information example: internet, classifieds, book, and
soon. You will observe that now, a lot of publisher this print many kinds of book. Often the book that
recommended for you is Recetas de Jerky (Carne Seca) (Spanish Edition) this guide consist a lot of the
information with the condition of this world now. This specific book was represented how does the world
has grown up. The vocabulary styles that writer use for explain it is easy to understand. Typically the writer
made some study when he makes this book. Honestly, that is why this book suited all of you.
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