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The Fat 
 
Rendered fat was the primary cooking oil used until modern technology made vegetable oils 
available.  Rendering fat is a basic technique of animal processing.  The rendering process 
removes the fat from the fat cells.  The result is liquid fat, which is solid at room temperature, 
and an edible byproduct called greaves.  Greaves is defined as the unmeltable residue left after 
animal fat has been rendered.  
 
Types of fat: 

Visceral Fat is the fat around the internal organs.  As a whole, this fat is considered premium, 
though some fats such as the fat surrounding the kidneys is considered the absolute best.  
This fat is often used in soaps. Render the visceral fat separately from the other fats. 

Subcutaneous fat is the fat under the skin.   This fat is still high quality though it is seen as 
not quite as pure as visceral fats. 

Inter-muscular fat is the fat within the muscle structures.  This fat produces the lowest quality 
rendered fat.  Though the byproduct of this rendered fat is quite tasty since it may include 
pieces of meat. 

 
 
Preparation Time: 30 Minutes 
Cooking Time: 1 hour plus depending on the amount of fat 

 
Cooking Utensils:  

Dutch oven, #14  
Skimming spoon  

 
Ingredients: 
 Fat – all that is available from the animal 
 Salt 
 
Directions: 
Rendering Fat - Rendering fat takes time but almost no effort.  To render fat, cut the fat into one-
half inch or smaller cubes or grind the fat in a meat grinder.  Place the fat into a Dutch oven. 
Cook over low heat, stirring occasionally, until there is nothing left but clear fat in which the 
pieces of light brown fat (called cracklings or greaves) are floating; this will take an hour or 
more.   The best rendering takes hours at low heat, which prevents the rendered fat from 
burning.  Rendering can be done more quickly as when cooking bacon, however caution must be 
observed to stop the process before the oil starts to burn.   
 
Remove the greaves from the rendered fat with a skiming spoon or pour the fat through a piece 
of cloth to separate the oil from the greaves.  Lightly salt  the cracklings and serve hot.  Any left 
over cracklings are a flavorful addition to stews. 
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Cleaning the Fat - Cleaning the rendered fat removes most of the small particles of greaves that 
could not be scooped from the rendered fat.  Cleaning the fat makes it more usable for things like 
fat lamps, pemmican, soap, etc.  It also keeps it from going rancid as fast. 
 
Place a few inches of water into a Dutch oven.  Pour the fat into the Dutch oven containing the 
water.  Bring this fat and water to a boil, then remove it from the heat. Let the mixture cool until 
a brick of white fat is formed (usually overnight) remove the brick of fat from the cooling vessel 
and scrape the chunks off the bottom of the fat brick.  Re-melt the fat with additional water.   
Bring this to a boil and cool again.  Once again remove the brick and scrape the crumbs from the 
bottom.  Generally two cleanings is sufficient, however if time permits, a third cleaning will 
yield superior quality fat.  
 
Caution:  It is very dangerous to pour water into hot oil.  This will result in a fireball.  It is 
important to let the oil cool down to lower than the boiling point of water before adding any 
water. 
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The Organs 
Organs provide excellent nutrition for the body and since they spoil the quickest, it is best to eat 
them the earliest.   In the workshop we cook the kidney, spleen, and testicles as soon as they are 
removed from the carcass.  The liver, lungs and heart require additional preparation time and are 
eaten a bit later. 

Sautéed Kidneys, Spleen and Testicles 
A simple way to prepare organs, these quick preparations provide the initial sustenance from the 
animal and provide quick energy for the early stages of the animal processing. 
 
Preparation Time: 5 minutes 
Cooking Time: 5 minutes 
 
Cooking utensils: 
 Dutch Oven, #10 
 Spatula  
 
Ingredients:  

Fat, rendered – 3 Tablespoons 
Organ Meat  
Salt 
Pepper  
Cumin 

 
 
Render a small amount of fat in the Dutch oven. 
 
Kidneys –  
Slice the kidneys into ½ inch slices. Spice the sliced kidney to taste using salt, and pepper.  Sauté 
kidneys over medium high heat in rendered fat until medium doneness.   Serve hot. 
 
Spleen 
Slice the spleen into ¼ inch slices. Spice the sliced spleen to taste using salt, pepper and cumin.  
Sauté the spleen over medium high heat in rendered fat until medium doneness.   Serve hot. 
 
Testicles 
The testicles are a fatty organ.  Remove the outer membrane from the testicles.  Slice the testicles 
into ½ inch slices.  Spice the testicles to taste with salt and pepper.  Sauté organs over medium 
high heat in rendered fat until medium doneness.   Serve hot. 
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Spicy Grilled Lung 
 
This is an amazing explosion of flavor and texture made with one of the least notable organs of 
the animal.   
 
Preparation Time: 10 minutes 
Cooking Time: 1 hour 
Marinade time: 2 hours to overnight 
Grilling time: 6 minutes 
 
Cooking utensils: 

Cooking pot – medium size 
Covered Dish or Ziploc baggie for marinating  
Tongs 
Skewers 
Grill   

 
Ingredients:  

Lung 
Boiling spices 

Salt – 1 Tablespoon 
Pepper – 1 teaspoon 
Cinnamon –1 teaspoon 
Ginger – 1 teaspoon dry or 1 teaspoon fresh 

Marinade Mix 
Olive oil – 1 tablespoons 
Sesame oil –2 teaspoon 
Chili oil – 2 teaspoon 
Soy sauce – 3 tablespoons 
Honey – 2 tablespoons 

 
Place the lungs in a pot with 8 quarts of water, salt, pepper, cinnamon, and ginger.  Bring to a 
boil and then simmer for one hour. 
 
Dice the boiled lung into ½ inch cubes.  Place the slices in a marinade of olive oil, sesame oil, 
chili oil, soy sauce and honey.   Marinade in a refrigerated environment for two hours to over 
night.  
 
Skewer the cubes and grill over a hot coal bed.  Grill the first side for two to three minutes and 
then turn over and grill for another two minutes.  Serve hot off the grill. 
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Anticuchos 
Grilled Heart 

 
Anticuchos is a common street food in Columbia.  The heart is a muscle and has a texture similar 
to other muscles though has a richness unlike other meats. 
 
Preparation Time: 10 minutes 
Marinade time: 2 hours 
Grilling time: 10 - 15 minutes 
 
Cooking utensils: 

Covered Dish or Ziploc baggie for marinating  
Skewers 
Tongs 
Grill   

 
Ingredients:  

Heart 
Marinade Mix 

Olive oil – ¼ cup 
California Chili, powdered – 2 teaspoons of the chili 
Garlic – 1 teaspoon finely minced 
Red Wine Vinegar – 2 tablespoons  
Soy Sauce – 1 teaspoon 
Oregano – 1 teaspoon dried 
Cumin, powdered –½ teaspoon 
Salt – 1 teaspoon  

 
Cube the heart uniformly into ¾” to 1” pieces.  Prepare the marinade mix and place the cubed 
heart into the mix.  Coat all the pieces well and let sit in a refrigerated environment for at least 2 
hours or overnight.   
 
Soak wooden skewers in water while the heart is marinating.   
 
After marinating, skewer the heart pieces.  Grill the skewered heart over medium heat coals for 
10 – 15 minutes.  Serve hot off the grill. 
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Morcilla 
 
Variations of blood sausage are made throughout the world.  Morcilla is a very popular dish of 
Latin America.  The blood of an animal is full of micro- and macro-nutrients.  
 
Preparation Time: 10 minutes 
Boiling time: 1 ½ hours 
Frying time: 6 minutes 
 
Cooking utensils: 

Bowl 
Cotton Twine 
Spoon  
Pot, large enough to boil the sausages 
Dutch oven lid 

 
Ingredients:  

Blood – 2 cups 
Rice –  3-4 cups, cooked (white rice is traditional) 
Onion – ½ cup minced 
Salt – 1 Tablespoon 
Pepper – ¼ teaspoon  
Cumin – ½ teaspoon 
Large intestine - cleaned 
 

Catch the blood in a vessel as the animal is slaughtered.  Be cautious not to get stomach fluids in 
the blood.  As soon as the blood is collected, whip it briskly with a spoon.  The whipping process 
prevents the blood from coagulating.  Mix the blood, rice, salt, pepper and cumin.  Fry a small 
amount to sample the flavor.  (Morcilla is traditionally a salty dish.)  Refrigerate the mixture 
until you are ready to prepare the morcilla.  
 
As soon as the large intestine is cleaned, spoon the filling into the large intestine.  During the 
stuffing process, stir the mixture regularly so the rice and blood are evenly distributed in the 
sausage.  Tie the sausages off with the cotton twine every 6 to 8 inches.  When tying off the 
sausage links, squeeze all the air out of the link and tie an inch or so above the stuffing mixture.  
Providing the extra space allows for expansion of the sausage mixture as it is boiled.  After the 
sausage links are all stuffed, place them in a pot with enough cold water to cover the sausages.  
Slowly bring the water to a boil and then simmer the sausages for 1 hour.  Occasionally, make 
sure the sausages are not sticking to the bottom of the pot.   After one hour, remove the sausages 
from the water and cool them.   
 
When you are ready to serve the sausages, cut them into ½ inch slices and fry in a small amount 
of rendered fat.  Serve hot.  
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Lengua con Hogao 
Tongue with hogao sauce 

 
The tongue is another commonly used part of the animal throughout the world.  Hogao is a 
Colombian condiment that is widely used with many dishes.  A sheep tongue is only large 
enough for a small taste, however a cow tongue is large enough for a meal. 
 
Preparation Time: 15 minutes 
Boiling time: ½  hour 
Frying time: 6 minutes 
 
Cooking utensils: 

Bowl 
Spoon  
Pot  
Dutch-oven 

 
Ingredients:  

Tongue 
Salt – 1 teaspoon 
Hogao 

Olive oil 
Tomato, diced – 1 cup 
Onion, diced – 1 cup 
Garlic finely minced - 1 teaspoon 
Cilantro, finely chopped – 2 tablespoons 
Salt – to taste 
Pepper – to taste 

 
 
Rinse the tongue and boil it in salted water for 45 minutes.  Cool the tongue and scrape the white 
layer off the top of the tongue.  Slice the tongue in ½ inch slices.   
 
While the tongue is cooling make the hogao.  Saute the onions until translucent, add the garlic 
and stir in well, add the tomatoes and stir in well.  Simmer this mixture for a few minutes to let 
the liquids reduce.  Add the cilantro, salt and pepper and cook for a minute longer.   Set this 
aside. 
 
Melt some rendered fat in a small Dutch oven.  Place the sliced tongue in and heat for a few 
minutes flipping the slices over once.  Add the hogao and allow it to simmer for a few minutes 
longer.  Serve hot. 
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Tripe in Marinara Sauce 
 

Tripe is the second stomach or reticulum of the animal.  It is the stomach that has a honeycomb 
outline on the inside.  The stomachs of the animal have a fibrous muscle texture.  It may be 
cooked to a calamari texture or softer with a longer cooking time.   Tripe has varied uses in 
soups, i.e. menudo, or in sautéed recipes.  The recipe here is noticeably Italian. 
 
Preparation Time: 15 minutes 
Boiling time: 2 hours 
Frying time: 6 minutes 
 
Cooking utensils: 

Bowl 
Spoon  
Pot 
Dutch Oven  

 
Ingredients:  

Tripe 
Lemon Juice – ¼ cup 
Salt – 1 teaspoon 
Italian Sauce 

Olive oil 
Tomato, diced – 1 cup 
Onion, diced – 1 cup 
Garlic finely minced - 1 teaspoon 
Oregano – 1 teaspoon 
Parmesan cheese 
Salt – to taste 
Pepper – to taste 

 
Clean the tripe of the contents and rinse well.  Soak in fresh water for 30 minutes and then scrape 
the yellowish brown lining from the inside of the tripe.  Sprinkle the tripe generously with salt 
and let sit for an hour or so.  Use the salt to scrub off any remaining lining.  Once this is 
removed, soak the tripe in a cup of water with the lemon juice for two hours and as long as 
overnight in a refrigerated location.  Rinse off the lemon juice.  Place the tripe in a pot of salted 
water and bring to a boil. Boil for 30 minutes and then discard the water and refill the pot with 
salted water. Bring this to a boil and boil for 1 hour.  Remove the tripe from the water and slice 
into ½” strips.     
 
Sautee the onions in olive oil until translucent.  Add the garlic, tomatoes and oregano.  Simmer 
this for 10 minutes, then salt and pepper to taste.  Add the sliced tripe and simmer for another 20 
minutes.  Serve hot with a sprinkle of parmesan cheese.   This may be served with paste when a 
larger tripe is prepared. 
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Liver with Fig Compote  
 

Liver is one organ that is well known for its iron content.  It was common in most diets as 
recently as 50 years ago.  The key component of cooking liver is to not cook it too much.  Over 
cooked liver has a less favorable texture.  The liver of a sheep is adequate for a meal so plan to 
serve this with a rice and vegetable or salad. 
 
Preparation Time: 30 minutes 
Frying time: 6 minutes 
 
Cooking utensils: 

Bowl 
Spoon  
Dutch oven 

 
Ingredients:  

Liver 
Lemon Juice – ¼ cup 
Flour – 2 cups 
Salt – 1 teaspoon 
Pepper – 1 teaspoon 
Rendered bacon fat (rendered when making the compote)   – ¼ cup 
Compote 

Bacon, cut into ½” pieces across the grain of the bacon – ½ pound 
Onion, quartered and sliced – 1 ½ cup  
Figs – 1 cup minced 
Salt – to taste 
Pepper – to taste 

 
When the liver comes out of the animal, trim away the gall bladder in a manner so as to not spill 
the bile on the liver.  Perform this task with a decent margin of error.  Rinse the liver and slice it 
into ½” slices.  Soak the slices in lemon juice and 2 cups of water for 2 hours in a refrigerated 
environment.  Rinse the liver again and allow it to dry for a few minutes, but not completely dry.  
Mix the flour, salt and pepper in a bowl.  Melt the rendered bacon fat in the Dutch oven.  Dredge 
the liver slices through the flour mixture and cook in the Dutch oven over medium high heat.  
Flip the slices after one minute.  Cook for another minute.  Serve IMEDIATELY with the fig 
compote and rice on the side. 
 
Compote.  Make the compote while the liver is soaking.  Cook the bacon over low heat to render 
the fat.  The bacon should be cooked to medium done, (not crispy).  Remove and reserve for later 
at least ¼ cup of the rendered fat.  Add the sliced onions to the bacon and remaining fat and 
continue cooking slowly until the onions are translucent.  Mix in the minced figs and cook for 
another few minutes.  Salt and pepper to taste. 
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Deep Fried Stomach 
 
This recipe makes use of the stomach which is edible, yet often discarded.  The chips of deep 
fried stomach are made more exciting when served with a salsa or hot sauce. 
 
Preparation Time: 2 hours 
Cooking Time:  10 – 15 minutes 
 
Cooking Utensils: 
   
 Pot, Large  
 Dutch oven – medium  
 Slotted spoon or deep frying skimming ladle 
  
Ingredients:  
 Stomach, well cleaned inside and out  
 Salt – ¼ cup  
 Salsa or hot sauce as a condiment   
 
Clean the stomach with fresh water scrapping as much of the stomach lining off as possible.  
Liberally salt the inside of the stomach and use the salt to scrub more of the lining away.  Let the 
stomach soak in the salt for two hours.  Rinse well.  Soak in lemon juice overnight. 
 
Rinse the stomach well.  Place the stomach in a pot of salted water and bring to a boil.  Boil for 
1½ hours.  Cut the stomach in to 1-inch squares.  Deep fry the squares in rendered sheep fat. The 
oil should be hot enough that when a piece of stomach is placed in the fat then the piece of 
stomach will very quickly rise to the top.  Put small amounts of sliced stomach into the fat so as 
not to lower the temperature too much.  Slowly stir the pieces in the hot oil to make sure both 
sides are well fried.  Skim the stomach pieces out.   Salt and serve hot.  Serve with salsa or hot 
sauce. 
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The Meat 
 
The meat of an animal is for many people the starting point of consumption of an animal.  Home 
processing of your animals allows for a different perspective.  The meat will last much longer 
than the organs and many even prefer the meat to age a bit before eating it.  The following 
recipes are based on traditional animal processing methods, which do not use saws for 
processing the cuts of meat. 
 

 
Dutch Oven Roasting Basics 

 
Many recipes in the Traditional Animal Proccesing Workshop are cooked in a Dutch Oven.  
These instructions work for a wide variety of roasting in a Dutch oven.   
 
There are those who have elevated Dutch oven cooking to a very precise science. Dutch oven 
cooking, however, does not have to be too technical.  When roasting, the oven cooks mostly 
from above and the heat seeps through the metal along the sides.  Thus, you want to have a small 
amount of heat underneath the oven and most of the heat on top of the oven.  Place a few 
glowing coals under the Dutch oven and a full shovel of glowing coals on the lid of the Dutch 
oven. To test the heat of the coals, you should only be able to hold your hand a few inches above 
the coals for a few seconds, which is about the perfect temperature, too hot or too cold will have 
less than desirable results.  Replace the coals as they become too cold.   The best rule I have ever 
heard about Dutch oven cooking was given to me by Larry Davis, a Dutch oven Master from 
Boulder, Utah: 
 

 “If it does not smell like it is cooking, it isn’t.  If it smells like it is cooking, it is. And if 
it smells like it is burning, IT IS BURNING!”   

 
 And that truly is how Dutch oven roasting works.  Take a peek occasionally to see if all is 
looking yummy on the inside.   
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Dutch Oven Shoulder Roast  
 

The front shoulder of the animal is often a challenge to cut into steaks due to the bone and sinew 
structure.  This part of the animal works well for a roast. 
 
Preparation Time: 30 minutes 
Cooking Time: 3 - 4 hours 

 
Cooking Utensils: 
 Dutch oven 
 
Ingredients:  

Front leg of lamb – 1 
Meat marinade 

Olive oil – ¼ cup 
Garlic, paste – 2 teaspoons 
Salt – ¼ cup 
Pepper 1 teaspoon 
Rosemary – 1/2 cup fresh or 1/4 cup dry  
Vinegar, Red Wine or Apple Cider – 1 pint 

 
Remove the shank from the front leg.  (The shank is often used as stew meat.)  
 
Prepare the garlic by mincing it finely and sprinkling salt on it then mashing it with the side of a 
chef’s knife blade.  Mix all the marinade ingredients together.  Place the roast in a Dutch oven 
that is slightly larger than the roast.   Pour the marinade over the roast.  Follow the Dutch oven 
Roasting Basics instructions. Roast the shoulder for at least three hours, monitoring the heat 
regularly.  Let the roast set for 15 minutes off of the heat and then slice it and serve hot. 
 
Marinade alternative:  Many forms of pickled vegetables will make a good marinade.  I like 
using the liquid from the Dilly Beans my wife cans for the winter. 
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Dutch Oven Roasted Meat and Potatoes 
 

 
This dish is ideal for cubed meat that does not have large amounts of sinew.  The upper part of a 
hind leg works well for this dish. 
 
Preparation Time:  20 minutes 
Cooking Time: 3 hour 
 
Cooking Utensils: 
 Dutch Oven, #10 - 1 

Wooden Spatula - 1 
 
Ingredients: 
 Stew Meat, choice (without too much sinew), 1 inch cubes – 3 pounds 

Potatoes, 1 inch cubes – 3 pounds 
Onions, coarsely diced – 2 cups 
Garlic cloves, minced – 3 tablespoons  
Olive oil – ½ cup 
Spice mix 
 Rosemary – 3 Tablespoon fresh, or two Tablespoons dried 

Salt – 2 Tablespoons or to taste 
  Pepper – 2 teaspoon or to taste 
 
Place all the ingredients in a Dutch oven and mix well.  Follow the Dutch Oven Roasting Basics 
Instructions, stirring occasionally.  The dish should be ready in about 3 hours.  The meat should 
be tender and everything should be a bit toasty on the top.  Yummy!! 
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Dutch Oven Stewed Meat 
 
The parts of the animal that have plenty of sinew are best for stewing.  Stewing is a slow cooking 
process that breaks down the sinew so that it is not a challenge to chew.  These cuts of meat are 
no less valuable for our bodies since the sinews are mostly collagen, which helps the joints in our 
bodies.  This rich dish goes well with rice and a salad. 
 
Preparation Time:  1 hour 
Cooking Time: 4 hour 

 
Cooking Utensils: 
 Dutch Oven - 1 

Wooden Spatula - 1 
 
Ingredients: 
 Stew Meat, 1 inch cubes – 4-5 pounds 
 Anaheim Peppers, roasted, peeled, seeded & coarsely diced – 4 peppers 

Onions, coarsely diced – 2 cups 
Bell Peppers, seeded and coarsely diced – 4 peppers 
Garlic cloves, sliced – 2 tablespoons  
Spice mix (start with these spices and then adjust to taste) 
 Ground California Chilies – ¼ cup 
 Cumin – 2 tablespoon 

Salt – 2 tablespoons 
  Pepper – 1 teaspoon 
 
Place the cubed meat in a Dutch oven and cook over medium heat.  Stir occasionally.  If the meat 
is quite fresh it will create its own liquid.  If the meat has aged for a while, it may be necessary to 
add some water or stock.  Cook the meat for two to three hours.  Test the tenderness of the meat 
once it has cooked for at least two hours.  The meat will most likely start becoming tender after 
three hours.    
 
Roast the Anaheim peppers on the coals until the skin is slightly brown.  Place in a plastic bag to 
“sweat” the peppers for about five minutes.  Peal the skin from the peppers, open and de-seed the 
peppers and dice.   
 
Once the meat is mostly tender, typically after three hours, add the vegetables and spices.  Mix 
thoroughly and cover to continue simmering for thirty minutes.  Next, remove the lid of the 
Dutch oven and let the juices reduce to a gravy consistency. 
 
This dish is rather rich so serving it with rice and a salad will make a satisfying meal. 
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Grilled Leg of Lamb 
For some reason, fire roasted meat provides so much more excitement to the palate.  The savory 
seasoned flavor, the crunchy outer texture and juicy tender inner texture create a very exquisite 
eating experience.   This cooking is slow and patient to soften all the connective tissue of the leg.  
This meal is wonderful with roasted vegetables, which are easily prepared since the coals are 
already available for the roasting. 
 
Preparation Time: 30 minutes 
Cooking Time: 4- 5 hours 

 
Cooking Utensils: 
 Grill 
 
Ingredients:  
 Hind Leg of lamb – 1  

Meat Rub 
Olive oil – ¼ cup 
Garlic, paste – 2 Tablespoonsspoons 
Ginger – minced finely – 1 teaspoon 
Salt – 2 tablespoons  
Pepper 1 teaspoon 
Rosemary – ¼ cup fresh or 1/8 cup dry  
Oregano - ¼ cup fresh or 1/8 cup dry 

 
Start the fire to prepare a bed of coals about 1 hour before the time to start roasting the leg.  Use 
hardwoods if possible.  Have a fire location for cooking and a fire location for making coals 
throughout the process.   
 
Meat Rub 
Prepare the garlic by mincing it finely and sprinkling salt on it then mashing it with the side of a 
chef’s knife blade.  Mix all the other ingredients into the garlic.  When well blended, spread the 
rub evenly over the leg of lamb. 
 
Place the leg of lamb on the grill with the coals to both sides of the leg, rather than directly 
beneath the leg.  Maintain the heat, by adding or removing coals, such that you are only able to 
hold your hand at the bottom level of the meat for a few seconds.  If fat drips are causing the fire 
to flare, move the coals a bit farther from the leg.  Cook the leg for 5 hours, turn the leg half way 
through.  When properly cooked the meat should fall off of the bone.  Slice meat off the leg and 
serve hot and juicy.    Enjoy the feast. 
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“Bacon” 
 
Bacon is one of those wonderfully exciting foods, which is difficult to resist, for good reason, it 
is salted deep-fried fat and meat.  The curing process used for making traditional bacon more 
storable allows for some soaked in flavors and longer storage.  Bacon though is just as exciting 
when the meat is fresh. 
 
Preparation Time:  20 minutes 
Cooking Time: 1 hour 

 
 
Cooking Utensils: 
 Dutch Oven, #10 - 1 

Skimming Spoon - 1 
 
Ingredients: 

Flank meat 
Salt 

 
Cooking bacon is essentially the same as rendering fat, however the by-product is yummy crispy 
and flavorful bacon instead of cracklings. 
 
Slice the flank meat across the grain of the meat into thin, ¼”, strips.  Place the strips into the 
Dutch oven and cook over medium low heat.  Stir regularly.  As the strips reach the desired 
doneness, i.e. level of crispiness, remove them from the Dutch oven with the skimming spoon, 
salt the bacon and serve hot.   
 
Note:  Once the water has cooked out of the strips, steam will cease to rise from the pot and the 
temperature of the oil will start to rise above the boiling point of water.  As the steam diminishes, 
it is critical to maintain a constant watch on the bacon so as to keep the cooking temperature low 
enough to not allow the oil to smoke, which means the oil is burned.   The oil will form small 
bubbles as the bacon is starting to become well done.  At this point it is critical to stay very 
attentive to the cooking process.  
 
The oil remaining after the bacon is cooked may be cleaned just as described within the 
Rendering Fat Recipe. 
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Dutch Oven Roasted Bones and Neck  
With a Stock to Follow 

 
Roasting the bones is the first step to making a superb stock.  And if there is meat still on the 
bones, as in the neck, the meat is wonderfully cooked for other purposes.  The ribs also roast 
well in the Dutch oven and come out quite tender. 
 
Preparation Time:   15 minutes 
Cooking Time:  4 hours or more 

 
Cooking Utensils: 
 #14 Deep Dutch Oven 

Spoon, large 
 
Ingredients: 

Bones – all that are available 
Neck, Ribs, Backbone, Shanks, etc 

 
Place all the bones in the Dutch oven.  Salt and pepper as desired.  Follow the Dutch Oven 
Roasting Basics instructions.  After three or four hours of cooking, test to see if the meat that 
remained attached to the bone is easily removed.  The neck and backbone have the most strongly 
connected meat, so make sure to check these parts.  Once the meat comes off easily, remove all 
the bones from the Dutch oven.  Allow the bones to cool and then remove the meat from the 
bones.  (This meat is excellent in a Posole.)  Some bones may look to delectable for reserving the 
meat, such as the ribs, feel free to enjoy this meat right out of the Dutch Oven. 
 
Return the bones to the Dutch oven, breaking the larger bones if possible.  Fill the Dutch oven 
with water and return the cooking temperature to a simmer and continue cooking for as long as 
possible, 24 hours is great 4 days is even better.  All vegetable scraps may also be added to the 
stock.  Add water as necessary.  When you are ready to use the stock, ladle it out or strain it from 
the bones.   
 
The roasting of the bones creates a rich flavored broth, though it is not essential to making a 
stock.  The following recipe is for a stock without roasting the bones. 
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Stock 
 
Stock was once a common item that was constantly in process.  The stock pot had its reserved 
spot on the stove and bones and vegetable trimmings all went in.  As stock was needed for a 
recipe some was ladled out and more water was put in.  Stock is best when it is cooked at a very 
low simmer, which produces a clear and flavorful stock. 
 
Preparation Time:   30 minutes 
Cooking Time: 24 hours or more 

 
Cooking Utensils: 
 Stockpot, large 

Spoon, large 
 
Ingredients: 

Bones – all that are available 
Sinew and other animal by product scraps for human consumption 
Vegetable trimmings – all that are available 

 
Trim as much meat from the bones as possible.  Place all the bones in the stockpot and cover 
with water.  Heat slowly to a simmer and keep the cooking temperature so that the convective 
motion within the water is slightly perceptible.   
 
After three or four hours of cooking, test to see if the meat that remained attached to the bone is 
easily removed.  The neck and backbone has the most strongly connected meat, so make sure to 
check these parts.  Once the meat comes off easily, remove all the bones from the stock.  Allow 
the bones to cool and then remove the meat from the bones.   (This meat is excellent in a Posole.)  
Return the bones to the stockpot, breaking the larger bones if possible.  Return the cooking 
temperature to a simmer and continue cooking for as long as possible, 24 hours is great 4 days is 
even better.  Add water as is necessary.  When you are ready to use the stock, ladle it out or 
strain it from the bones.   
 
Some cultures will continue cooking the bones even after the initial stock is removed.  This will 
make a stock that has a whitish and cloudy appearance with less flavor but which is quite healthy 
for the body. 
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Posole 
 
Preparation Time – 30 minutes 
 (Preparation time does not include making the hominy) 
Cooking Time – 1 ½ - 3 hours 

(Cooking time does not include the stock preparation.) 
 
Cooking Utensils: 

Pot, Large  
 Spoon large  
 Ladle  
 
Ingredients: (Serves 12 to 15) 

Soup stock – 1 ½ - 2 gallons 
Meat – 3 lbs 1 inch cubes 
Onions, chopped coarse – 3 
Carrot, sliced thick – 2  
Celery, chopped coarse – 4 stalks 
Bell Pepper, chopped coarse – 2  
Anaheim Peppers, roasted, de-skinned and de-seeded, chopped thin – 2 peppers  
Garlic, minced fine – ¼ cup 
Salt - 2 Tablespoons or to taste 
Pepper – 1 teaspoon 
California Chili, powdered – ¼ cup 
Cumin – 1 Tablespoon 
Meat that was removed in the process of making the stock – all that is available 
Hominy, prepared – 6 to 8 cups 
Limes – 6 sliced into wedges 
Cilantro, chopped – 2 cups  

  
Place the stock into the pot. And put the pot on the fire to begin heating.  If using uncooked, stew 
meat, then proceed to Step 1 and if not then skip to Step 2. 
 
Step 1.   Wash and cut the meat into one-inch cubes. Add these to the stock.  If the meat has 
sinew, the meat will need to be cooked in the stock for about three hours before proceeding to 
the next step. This extra cooking time is necessary to break down the sinew so the meat is not too 
tough to chew.   After the cubed meat has cooked for two hours, check the tenderness.  When the 
meat is approaching a tenderness that is appropriate for eating proceed to the next step. 
 
Step 2.  Add the vegetables to the stock along with the spices and simmer for 20 minutes.  Add 
the hominy and the meat that was removed from the bones during the stock making process and 
then simmer for another 20 minutes.  Serve the posole piping hot with condiments of lime 
wedges, chopped cilantro and your choice of a hot sauce. 
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Jerky 
Jerky is a very old method of preserving meat.  The drier the meat the better it will preserve.  The 
sun works to dry the meat and minimizes bacterial growth during the drying.  Jerky may be 
rehydrated and used in soups or other dishes, however, many people believe that jerky is best 
used as a trail food. 
 
Preparation Time – 1 hour 
Drying Time 1 -2 days 
 
Equipment: 
 Bowls 
 Drying Rack 
 
Ingredients: 

Meat – Good jerky meat has no fat and no sinew.  For medium sized animals, the back 
strap is the best piece of meat for jerky, the largest sections of meat from the upper 
hind leg will also work well for jerky, however these pieces of meat generally have a 
small amount of sinew and may be better for roasts.  

Salt 
Pepper 

 
Directions: 
Remove all fat and sinew from the meat.  Fat makes the jerky go rancid quickly and sinew makes 
it tough to chew.   Slice the meat across the grain into very thin, 1/8” or thinner, strips of meat.  
The thinly sliced meat can be spiced with salt and pepper or any other desired spices (powdered 
ginger, garlic, chilli pepper, etc.) and hung on the drying rack.  Dry on the rack for as long as 
possible then store in bandanas as opposed to plastic bags so the jerky can continue to dry if 
necessary. The rack may be placed close to a smoky fire to keep away the flies and to give it a 
nice flavor.  Do not place the rack too close to the fire since it is best not to cook the jerky 
 
Drying Rack.   
The drying rack is often a tripod of willow that is lashed together at the top using a Tripod 
Lashing and with braces about 1/3 of the way up the tripod legs that are lashed on with a Square 
Lashing.  Cotton twine may be tied between the legs of the tripod or small willow branches may 
be lashed to the legs.  The jerky is draped across either the cotton twine or the willow branches.  
Using a tripod for drying the jerky makes it possible to move the jerky to have the best advantage 
of the sun or a smoky fire or be able to move it under a shelter in the event of rain or at night.  In 
critter country the tripod may even be hoisted up and tied into a tree to protect the jerky at night 
from being pillaged by the critters. 
 
  


