
Our all-hardwood Jerky Board 
is conveniently designed to give 
you two different slicing 
surfaces for varied thicknesses, 
and comes complete with an 
insert for thin-slicing meats, 
fruits and vegetables. With the 
Jerky Board and Jerky Knife 
10” super-sharp blade, you can 
even slice flank steak super 
thin! 
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The Jerky Board & Knife 
 

The jerky lover’s dream come true- 
The world’s finest slicing board and knife! 

 

 

 



 

The Jerky Board has two sides, each with a 
different slicing thickness – 1/4” or 3/8”.  As you 
prepare to make jerky, choose which thickness 
you want and place the jerky board on a solid, 
flat surface.  Lay your whole hand over the 
meat on the board.  Let the blade of your jerky 
knife rest flatly on the raised edges of the 
board and gently slice back and forth until the 
knife has traveled the entire length of the meat.  
Wetting the knife blade with water will allow the 
knife to glide through the meat more easily. 

Only a slight amount of pressure needs 
to be applied to hold the meat in place 
while slicing.  To avoid injury, do not 
force the knife through the meat.  You 
may wish to place the Slicing Insert 
(described below) over the meat to hold 
it in place as you slice.  Stop and check 
your progress – your meat should look 
like the picture at left.   
 
Your Jerky Board comes complete with 
a slicing insert.  This insert should be 
used when slicing narrow strips of 
meat.  The insert will hold the meat to 
one side of the board so your knife will 
not bow in the middle when slicing.  
Also use the insert when slicing thin 
cuts of meat to protect your hand. 
 
Place the insert on your board, square, 
long edges against the side of the 
board, and the wider end of the insert 
at the handle end of the board.  As you 
slice, let the blade of your jerky knife 
rest on the edges of the board as 
instructed above. 

The insert is very useful when slicing fruits and vegetables.  With the insert in place, 
simply lay a tomato, onion, orange, etc. on the board in the wider area.  The fruit or 
vegetable will wedge itself firmly on the board, allowing you to create thin, even slices.   
 
 

Great Jerky is made using lean meat sliced with 
the grain.  The meat must be sliced evenly in 
order to cure/cook/smoke evenly throughout.  
The Jerky Board & Knife are designed to do 
just that.  Read this entire instruction sheet 
before beginning…you can’t make a mistake! 

 

How to use your Jerky Board with Insert: 

I:\MASTER\Master Manual Files\Inserts 
616 jerky board and knife 

 

 

 


