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4-H Shooting Sports 

Muzzleloader or Living History  

Meat Preservation Workshop 

Total time: 1.5-2.5 hours 

 

This lesson plan uses the 4-A style, which was developed by Joye Norris in her book From 

Telling to Teaching, http://www.learningbydialogue.com/tellingtoteaching.html, and is often 

used by the Department of Nutrition Sciences at Cornell. The following explanation is from the 

Cornell University Division of Nutritional Sciences Facilitation Skills Training: 

ANCHOR… This activity “anchors” the topic in the lives of the learners. It 

introduces the topic by building on their previous experiences and 

knowledge. It helps the learner transition from what they already 

know to potentially new information. It is usually done in partners or 

small groups and serves as a “focused warm-up”. 

ADD… Information related to the topic that the learners need to know before 

they can successfully take action is “added” here. It can be offered as 

a mini-lecture, demonstration, slides, video or story.  

APPLY… The learners apply the information from “Add” more concretely to 

their personal lives. Participants actually “do” something with the 

knowledge they gained. It is usually a hands-on activity done in 

partners or small groups. 

AWAY… This activity helps the learner take the information “away” with them 

by bridging it to the future and having them think about using it in a 

real-life setting. It asks the learner, “What will you do with this 

information?” This is a good time for learners to set practical, realistic 

goals for themselves with regard to the topic.  

 

 

Lesson Overview 

Facilities: 

The workshop should be held in a space with: 

• Enough space for canning and drying meat, where students can easily observe the lesson  

• Access to a sink  

• Access to a stove  

• Access to an oven (if using for drying meat) 

Handouts: 

http://www.learningbydialogue.com/tellingtoteaching.html
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4-H Shooting Sports booklet: Muzzleloader or Living History 

Supplies: 

Cooking equipment and ingredients for drying or canning meat 

Lesson at a Glance 

Anchor: 5 minutes 

• Ask whether students have ever eaten jerky/dried meat or canned meat. 

Add: 15 minutes 

• Review pages 1 and 2 of Muzzleloader booklet and discuss history of meat preservation. 

• Ask why people would want to be able to preserve their own foods at home—so that they 

can keep food for longer. 

• Discuss different methods of food preservation and point out that one or two hundred 

years ago, people would have had to dry or can meat to preserve it.  

Apply: 1-2 hours 

• Make jerky (pages 3-5 of Muzzleloader booklet) and/or can meat (pages 6-13). 

Away: 5 minutes 

• Hand out the Muzzleloader booklet and encourage students to make jerky and can meat at 

home. 
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Full Lesson Plan 

Facilities: 

The workshop should be held in a space with: 

• Enough space for canning and drying meat, where students can easily observe the lesson  

• Access to a sink  

• Access to a stove  

• Access to an oven (if using for drying meat) 

Handouts: 

4-H Shooting Sports booklet: Muzzleloader or Living History 

Supplies: 

Cooking equipment and ingredients for drying and/or canning meat:

Drying: 

• Ingredients: 

o ¼ cup soy sauce 

o 1 tablespoon Worcestershire sauce 

o Dash of pepper 

o Dash of garlic powder 

o Dash of onion powder 

o 1 teaspoon hickory smoke flavored salt, or regular salt 

o About 2 pounds of partially defrosted meat that will slice well (such as steaks, 

chops, or roasts) 

• Equipment: 

o Sharp knife for cutting meat 

o Cutting board 

o Shallow glass or ceramic pan 

o Plastic wrap or other cover for pan 

o Skillet 

o Clean absorbent towels 

o Dehydrator trays, or metal racks placed over cooking sheets 

o Dehydrator, if not using oven 

• For demonstrating stages of jerky making: 

o Meat that has been marinated 

o Finished jerky 

Canning: 

• Ingredients: 

o High quality, chilled meat (strong-flavored meats should be brined ahead of time) 

o Salt 
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o Meat juices, broth, water, or tomato juice (if using hot pack preparation method) 

• Equipment: 

o Sharp knife for cutting meat 

o Cutting board 

o Small towels 

o Pint and/or quart-sized canning jars, lids, and rings 

o Dial gauge or weighted gauge pressure canner 

o Pan for browning meat (if using hot back preparation method) 

o Pot for boiling meat juices, broth, water, or tomato juice (if using hot pack 

preparation method) 

• For demonstration: 

o Finished jars of meat that have properly sealed

 

Anchor 

Ask,  

• Have you ever eaten jerky or dried meat? 

• How about canned meat? Tuna? Canned soups with meat in them? 

 

Add 

Say,  

• Humans have been drying and canning meat for a long time! 

Say, 

• How long do you think humans have been drying meat? 

• Drying meat is one of the oldest methods of food preservation, dating all the way back to 

thousands of years ago in Ancient Egypt.  

• Native Americans also dried meat—in fact, the word “jerky” comes from the South 

American Incan word “ch’arki”, which translates to “dried meat”. 

• Native Americans would cut the meat into strips, salt it, and dry it similar to how we do 

today. This allowed them to store food for long periods of time and have a dense source 

of nutrition to take with them on long journeys. 

• Today, we use dehydrators and ovens to help us control drying conditions and dry meat 

safely.  

Say, 

• How long do you think humans have been canning meat? 
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• People have been canning meat since Napoleon ruled France in the early 1800s. The 

French Army needed ways to preserve food so that they could continue fighting even 

when fresh food was not available, so they offered a cash award to anyone who could 

come up with a new idea. Nicolas Appert discovered that food cooked in glass jars did 

not spoil unless the jars’ seals were broken and came up with a way to seal the jars so that 

the food would stay fresh. His invention won the prize money and was the beginning of 

canning food.  

• Around the same time, the English were also finding ways to can food, but they used tin 

cans instead of glass jars. Just like in France, it was mainly the British Army and Royal 

Navy who used the canned meats. 

• The first American canning factory opened in New York City in 1812, and canned foods 

became an important way of feeding American soldiers in the Civil War and World War 

I.  

• Once there were enough facilities in place, manufacturers began to develop recipes and 

market canned foods to home consumers. The USDA has been sharing safe home food 

canning instructions since 1909.  

Say,  

• Why would people want to be able to preserve their own foods at home? 

• Right! So that if we have more food than we can eat all at once, we can save some for 

later. If you harvest a deer, for example, you’ll want to preserve some for future use!  

Say,  

• What are some ways that you could preserve venison for the future? 

• You could freeze it, refrigerate it (but only for less than one week), can it, or dry it and 

make jerky. 

Say,  

• Which of these methods could have been used to preserve meat one or two hundred years 

ago? 

• People didn’t yet have freezers, so they had to can or dry their meat to keep it for more 

than a few days.  

 

Apply 

Say,  

• Now we’re going to practice making jerky/canning meat so that you can learn how to do 

it yourself at home! 
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Jerky 

Say, 

• Jerky is easy to make, but it takes some time and you should always be sure to use 

reliable, science-based recipes so that the jerky doesn’t have bacteria or parasites that 

could make you sick.  

• Jerky is a tasty, protein-packed snack to bring with you while you’re out hunting.  

Prepare jerky recipe: 

Say, 

• We’re going to use meat that was frozen, but that we’ve already partially defrosted in the 

refrigerator. Meat that is partially frozen is easier to slice. Make sure that you always 

defrost meat in the refrigerator to protect it from bacteria growth. 

Trim the fat from the meat and slice the meat into slices no more than ¼ inch thick. Slice with 

the grain for chewy jerky and across the grain for a more brittle, tender jerky.  

Say, 

• Now we’re going to trim the fat from the meat and slice it into thin pieces. If you want 

chewy jerky, slice it with the grain (show students the grain of the meat), and if you want 

more tender jerky, slice it across the grain (show students how they would cut across the 

grain).  

Combine all of the marinade ingredients in a shallow glass or ceramic (not metal) pan and place 

the meat in the pan, being sure to coat all of the pieces with the marinade. 

Cover and place the marinating meat in the refrigerator. [Here, the meat would be refrigerated 

for 1-2 hours or overnight; the jerky will taste saltier the longer it is marinated.] 

[From the refrigerator, take out meat that has already been marinated.] Remove the pan from the 

refrigerator and place the meat along with the marinade in a skillet or pan. Place the pan on the 

stove over medium high heat and bring it to a boil. Boil the mixture for 5 minutes (this will kill 

any bacteria by reaching 160°F). Remove the strips of meat and place them on clean absorbent 

towels to drain.  

Arrange the meat strips on dehydrator trays with the meat close together but not touching. If you 

are dehydrating in an oven, place the meat on metal racks that are placed on cooking sheets to 

catch the drippings. Place the racks in a dehydrator or convection oven preheated to 140-145°F. 

[Here, you would begin checking the meat after 3 hours to see if it is dry. It should crack, but not 

break, when bent.] 

Take out jerky that has already been prepared and allow students to each sample a piece.  
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Canning 

Say, 

• When canning meat, it is very important to use the proper equipment and carefully follow 

an approved recipe. Otherwise, bacteria can grow inside the jars and make you sick.  

Use high quality, chilled meat. Remove excess fat.  

Strong-flavored meats should be soaked for 1 hour in a brine made from 1 tablespoon salt per 

quart of water. Rinse the meat.  

Cut into 1-inch wide strips, cubes, or chunks.  

Hot pack preparation: 

• Pre-cook the meat to the rare stage by roasting, stewing, or browning in a small amount 

of fat. 

• If desired, put ½ teaspoon salt in pint jars and 1 teaspoon salt in quart jars.  

• Pack the meat loosely into hot jars, leaving 1-inch headspace. 

• Fill jar to 1 inch from the top with boiling meat juices, broth, water, or tomato juice 

(especially for wild game).  

• Remove air bubbles. Add more liquid if necessary.  

• Wipe jar rim. Place prepared lid on jar and hold in place with ring.  

Raw pack preparation: 

• If desired, but ½ teaspoon salt in pint jars and 1 teaspoon salt in quart jars.  

• Pack raw meat into hot jars, leaving 1-inch headspace. 

• Do not add liquid. 

• Wipe jar rim. Place prepared lid on jar and adjust jar ring.  

Process in a Dial Gauge Pressure Canner at 11 pounds pressure OR in a Weighted Gauge 

Pressure Canner at 10 pounds pressure:  

1. Place 2 to 3 inches of hot water in the canner if you are canning raw packed foods. For 

hot packed food, the water may be gently boiling.  

2. Set the jars of food on the rack in the canner so steam can flow around each jar.  

3. Fasten the canner lid so that no steam escapes around the seal.  

4. Make sure the vent (petcock) is open.  

5. Turn burner heat to high, and watch for steam to escape in a funnel shape from the open 

vent.  

6. Allow steam to escape for 10 minutes. 

7.  Close the vent, using a weight, valve or screw, depending on the type of canner. If it is a 

weighted gauge with varying pressures, be sure to use the correct pressure for the food.  

8. For a dial gauge canner, let the pressure rise quickly to 8 pounds pressure. Adjust the 

burner temperature down slightly and let the pressure continue to rise to the correct 
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pressure. (If the burner is left on high, it will be difficult to regulate the pressure once it 

rises.)  

9. For a weighted gauge canner, let the canner heat quickly at first and when the safety lock 

engages adjust the burner heat down slightly until the weight begins to rock gently or 

“jiggle” 2 to 3 times per minute, depending on the brand of canner. Adjust the burner heat 

so as to have a continuous rocking or jiggling 2 to 3 times per minute. Start counting the 

processing time as soon as the weight rocks or jiggles.  

10. Keep the pressure constant by regulating the heat. Do not lower the pressure by opening 

the vent or lifting the weight. Keep drafts from blowing on the canner. Fluctuating 

pressure is one cause of liquid loss from jars (siphoning) and for dangerous under-

processing.  

Note: For the purpose of the lesson, you may choose to explain rather than demonstrate steps 11-

17 because of the amount of time required for processing and depressurization. After 

demonstrating how to hold the canner at the proper pressure, explain steps 11-17 and skip ahead 

to discussing and showing what the jars should look like once the process is complete. Do not 

rush the processing or depressurization process in steps 11 and 12, as it is not safe to do so.  The 

instructor should finish the entire canning process.  

11. When processing time is complete, carefully remove the canner from the heat. If too 

heavy, simply turn off the heat. Removing the canner from an electric burner is 

recommended.  

12. Let the pressure in the canner drop to zero. This will take 30-45 minutes in a standard 

heavy-walled canner and nearly an hour in larger canners. Newer thin-walled canners 

depressurize more quickly. Do not rush the cooling process by setting the canner in water 

or running cold water over it. Never lift the weight or open the vent to hasten the 

reduction of pressure. Proper depressurization is important for the safety of the food.  

13. When canner is depressurized, open the vent or remove the weight. Older canners are 

depressurized when the gauge on a dial gauge canner registers zero, or when a gentler 

nudge to the weight on a weighted gauge canner does not produce steam. Newer canners 

are equipped with a safety lock. These canners are depressurized when the safety lock 

releases. Sometimes safety locks located in the handle of the canner will stick. If a nudge 

to a canner weight indicates it is depressurized, then run a knife blade between the 

handles to release the lock.  

14. Wait 10 minutes, unfasten the lid and remove it carefully. Lift the lid with the underside 

away from you so that the steam coming out of the canner does not burn your face. Do 

not leave the canner unopened to completely cool. The food may spoil, and it may be 

very difficult to open the canner hours after it has cooled.  

15. Use a jar lifter to carefully remove the jars as soon as the processing time and 

depressurization time is over. Place the hot jars right side up on a rack, dry towel, wood 

board, or layers of newspaper to prevent the jars from breaking from contact with a cold 

surface. Any water on the top of jars will evaporate, so do not tilt the jars to pour water 

off as this can break the seal. Leave at least 1-inch of space between jars. Keep hot jars 

out of cold drafts.  
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16. Do not tighten rings. Jar lids should not be re-tightened after processing. As jars cool, the 

contents in the jars contract, pulling the self-sealing lid firmly against the jar to form a 

high vacuum. Most two-piece lids will seal with a “pop” sound while they’re cooling.  

17. Allow jars to cool, untouched, for 12 to 24 hours. 

 

Say, 

• Once the jars have cooled, it’s important to check and make sure they have properly 

sealed. When a jar is sealed, the lid has popped down in the center and makes a ringing 

noise (rather than a dull thudding sound) when you tap the center with a spoon. When a 

jar is sealed, it will keep out bacteria and be safe to eat.  

Show students properly sealed jars and allow them to press down on the lid to see that it has 

popped down in the center.  

Say, 

• If a jar has not sealed, you can refrigerate it and eat it within 2-3 days, freeze the 

contents, or try to process it again within 24 hours.  

 

Away 

Hand out the Muzzleloader or Living History booklet. 

Say, 

• Now that you’ve seen how it’s done, you can use this booklet to make your own dried or 

canned meats at home!  

 


