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If you have not tried Beef Jerky yet then you are sure to have missed on something extremely
delectable. It is never too late and you can still savor this food. This foodstuff is quite interesting and
is popular in some parts of the world however has not become a staple for British yet. However, it is
gaining popularity with them as well. People who like something savory as snacks rather than
something sweet would surely like this food. It is more fulfilling than crisps and foodstuff like that but
lighter than sandwiches. Thus, it is the ideal item when you want to have something salty, spicy and
light but fulfilling food.

This is actually dry cured meat, which is very popular mainly in North America. You might not know
about it if you do not reside in this part of the world. However, place of residence cannot cause a
hindrance for you to have something delicious. You just need to know about it and you can have it
at any place you are in. It has a chewy texture and dark color. This seasoned food can be smoked
at the time of dehydration process.

It has its equivalents in other countries as well and thus they have different names. In South Africa,
this kind of food is known as Biltong. For centuries, people of different parts of the world liked cured
meat like beef. It is a good preserving method and does not rot eatables. It can be kept for many
days. Probably this is the reason why people like to have this food item. Different countries have its
equivalents as a part of their local cuisines. You would get both plain and spicy version of this food
item. This food item can be made with ostrich meat as well. If you want to taste authentic jerky then
it is essential to visit a reliable store selling this kind of food.
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Julia Roger - About Author:
For more information on a Beef Jerky, check out the info available online; these will help you learn
to find the a Biltong!
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