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2024 Kansas State 

1/2   tsp Ground Pepper 
1/2   tsp Red Pepper Flakes 
1/2   tsp Chili Powder 
1/4   tsp Paprika 
1 1/2 tsp  Salt 
1    tsp Onion Powder 
1/4   tsp Garlic Powder 
2   Yellow Thai Curry Peppers, finely chopped 
1/4   Cup    Worchestershire Sauce 
1/4   Cup    Soy Sauce 
2 lbs.           Flank steak - thin cut 

Blue Ribbon Recipe 

Sponsored by 

1. Combine all ingredients, except for the beef, to make the marinade.  

2. Place slices of beef one-by-one into the marinade to ensure each 

piece is fully coated.  

3. Allow meat mixture to marinade for 24 hours in the refrigerator.  

4. Once fully marinated, place wet pieces of beef flat and spaced  

     apart  onto your food dehydrator.  

5.  Dry the meat at 155 degrees for about 6 hours.  


