M's Ground Beef Jerky

1 lb extra lean ground beef (4% fat at Trader Joe's)
2 Tbsp + 2 tsp soy sauce
1/4 tsp liquid smoke
1 clove garlic, crushed
1 1/4 tsp Indo tenderizing/seasoning salt
1/16 tsp pepper
1 Tbsp Splenda-measurable or 1 1/2-2 packets

Using your hands, mix all ingredients together thoroughly to distribute seasonings through the meat. Refrigerate for a couple of hours or up to 24 hours for stronger flavor. 

Shape the meat. I use a Nesco "Jerky Works" gun (looks kinda like a cookie press) and the small tube shape. (Tried the flat strip shape, but your dehydrator will hold twice as much if you use the tube...plus I just like it better.)

If you don't have the "gun," roll the meat out flat and cut it into strips, or roll it into 3/8" diameter ropes and snip to size with scissors. 

Dehydrate according to your machine's instructions, rolling in paper towels to blot off oil after each of the first 2 or 3 hours. 

(Drying takes 5-6 hours in my Nesco FD-60 Snackmaster - you'll have to sample to see when it's right...)

Store in refrigerator or freezer.
