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What to Make When the Power is Out
Disastertime recipes, created by Chef Chadwick Isom

Cured Smoked Meat Stewed Beans

2 cups small diced onion

2 cups beans soaked, any kidinto, black, kidney, navy, ect
1 cup diced cured smoked meat

2 bay leaves

1 T. olive oll

2 clove garlic crushed

8 cups water

In a medium heavy bottom pot sweat the onions in olive oil for a couple minutes until
they soften. Next add the beans, bawks, and water and bring to a simmer. Skim the
beans during cooking to remove gas and oil. Simmer 2 ours depending on how

large the beans are. Cook the beans until they are tender. When they are done add the
garlic, salt and pepper to taste.

Cured Smoked Meat Vegetable Ragout

2 cups large diced onion 2 cups large diced potato

2 cups large diced celery 1 T. olive oll

2 cups large diced carrot 2 bay leaves

2 cups large diced cured smoked meat I tsp thyme leaves

2 cloves garlic crushed 8 cups water

2 cups canned dice tomato " cup corn starch and " cup water

In a large heavy pot sweat the onions with the olive oil for a couple of minutes. Next add
the carrot, celery, onion, bay leaves, meat, tomatoes, and water to the pot and bring to a
simmer Skim the surface as it cooks and get rid of the gas and oil that comes to the
surface. Simmer for thirty minutes then add the garlic, potatoes and thyme leaves then
cook another 1®20 minutes until all vegetables and the potatoes are tender. Mix the "
cup cornstarch and the " cup water together and stir in to finish the stew to thicken.



Dried Meat “Jerky Style”

Brine Meat

2 T. sugar 1 tsp. black pepper 2 Ibs strips of meat sliced thin

2 T. salt " cup soy sauce pork, game, and beef will work
1 tsp. onion powder " cup worcestershire

1 tsp. garlic powder

Mix all of the ingredients of the brine irgdients together. Wisk until all the sugar and
salt is dissolved. In a shallow dish lay the strips of meat then completely cover then with
the brine. Push a piece of plastic wrap onto the surface to seal it off from the air. Marinate
12 to 24 hours. Nexdmoke it on a smoker or grill with indirect heat on a cool smoke
which is 100 to 200 degrees that is designed to dry the meat out. It will 2Rehdurs

to smoke the meat. After smoking leave open to the air to further dry for another 24
hours. The comhbation of salty brine, smoking and drying the meat makes it shelf stable.
Bacteria does not survive well in an environment that is alkaline from the salt and lacks
moisture form drying and smoking. The meat does retain it protein.

Dry Cure Meats, Two Styles

Cajun Italian

" cup brown sugar 1 tsp. bagdi

I cup salt 1 tsp. oregano

1 tsp. garlic powder 1 tsp. garlic powder

1 tsp. cayenne I tsp. nutmeg

2 tsp. oregano 4 bay leaves, crumbled
1 tsp. allspice 1 tsp. onion powder

1 tsp. black pepper 1 tsp. black pepper

1 tsp. sage " cup brown sugar

1 tsp. onion powder I cup salt

Each style of cure makes enough for 4 Ibs. of meat. Use pork, beef or wild game.
Combine which ever cure soumndood and mix well. Slice meats " inch thick and trim

off excess fat. In a shallow dish lay down a layer of the cure then lay down the sliced
meat and cover with the cure. Plastic wrap can be used to separate layers of meat. Cover
last layer of meat witlplastic wrap and put another dish on it to weight it down. Cure for

3 D6 hours then rinse off with water and let air dry. Next smoke the meat using a grill or
smoker using indirect heat for abou82ours. Keep the smoking heat around 200
degreesLet meat air dry for another 24 hours after smoking to dry some more. The meat
should be shelf stable after this process.



