
Maple Flavored Jerky 
 
 

3 lb. steak, cut no more than ¼” thick 
½ c. soy sauce 
2 t. liquid smoke 
1 c. Worcestershire sauce 
2 t. Accent 
½ t. salt 
1/3 c. maple syrup 
1 t. garlic powder 
1 t. pepper 
 
Mix together.  Marinate meat for 24 hours.  Dehydrate about 6 hours, depending 
on thickness of meat.   
 


