Traditional Food
Preservation

Step 1: Selecting Food

Choose fresh, high-quality food items that are suitable for
preservation such as meats, fruits, or vegetables. Ensure they are
clean and free from any signs of spoilage.

Step 2: Preparation

Prepare the food by washing, peeling, slicing, or trimming as
required by the chosen preservation method.

Step 3: Salting

Cover the food item with salt, or create a brine solution to submerge
it completely. The high salt concentration dehydrates the food,
preventing the growth of microorganisms.

Step 4: Drying

Lay the food items in a single layer on drying racks in a well-
ventilated, warm, and dry space away from direct sunlight. This
process may take several days.



Step 5: Smoking

Hang or place the food in a smoker over low heat. Use various woods
to produce smoke that will cure the food over a number of hours or
days, depending on the type and size of the food item.

Step 6: Storage

Once the food has been preserved through salting, drying, or
smoking, store it in a cool, dark, and dry place. Use air-tight
containers where appropriate to protect from moisture and pests.

General Notes

Hygiene

Maintain a clean working environment and use sterilized containers
and utensils to prevent contamination.

Safety

When smoking food, ensure proper ventilation to prevent the
accumulation of smoke and possible inhalation of harmful substances.

Shelf Life

The effectiveness of preservation varies; regularly check preserved
food for any signs of spoilage before consumption.
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