
Easy To Clean Beef Jerky Gun Kit Make It Easier To Make Your Jerky Recipes
BC-4998

Basic Information

Zhejiang, China

toolsbuddy

BC-4994

1pcs

$8.00 - $18.00/pieces

each piece in one plasstic bag,100pcs per
outer carton

30days

T/T by bank transfer

100000pcs/month

Product Specification

DIY

OEM, ODM, OBM

0.95lbs

Barbecue Cooking

OEM

Custom Logo

1pc/bag

Plastic Type

Allowed

Any Quantity We Could Do For You

Shanghai/ningbo/yiwu

Easy to clean Beef Jerky Gun, 
Easy to clean Jerky Gun Kit

More Images

for m
ore products please visit us on sealantgun.com

Place of Origin:

Brand Name:

Model Number:

Minimum Order Quantity:

Price:

Packaging Details:

Delivery Time:

Payment Terms:

Supply Ability:

Grade:

Customized Support:

Size:

Using:

Color:

LOGO:

Packing:

Metal Type:

OEM:

Quantity:

Port:

Highlight:

HANGZHOU HAISHI TOOLS CO.,LTD
sealantgun.com
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Product Description

Jerky Kits Make It Easier To Make Your Jerky Recipes 

Step 1. Blend one seasoning and cure packet of NESCO® Jerky Spices with one pound of extra lean ground
beef. 

Step 2. To load the gun with the jerky meat mixture, hold the silver tab down and pull the red knob all the way
back. 

Step 3. Unscrew the red ring from the end of the tube. Place the meat mixture into the tube. Insert the desired
tip attachment. 

Step 4. Push the red knob until it presses against the meat. Hold the jerky gun over the dehydrator tray and
squeeze the silver trigger repeatedly to release the mixture onto the tray. Dry the jerky at the highest
temperature (160 degrees F) until the jerky is "leathery." It will take from 4 to 15 hours to dry.

 
 
Large jerky gun with trigger and ratchet bar holds up to 1-pound of ground meat
Comes with 3 attachments
Save money making your own jerky
Make beef jerky, turkey jerky, or venison jerky
Easy to clean
JWith our Jerky Gun Kit, you can start making great tasting beef jerky in your home! You can make perfect jerky sticks and strips, with ease every time,
using the 9-in. jerky gun! It's great for making jerky the way you like it and at a fraction of the cost. Make great tasting Beef Jerky, Turkey, or Venison Jerky
at Home. It is Fun and Easy.
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