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TAG FASTENERS
• Deadlock tag fasteners 
• 17 gauge tinned wire
• Approximately 520 pieces per lb

CT1W  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 Box (1000) Tags

TF4401. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 lb. Tag Fasteners
TF4402. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2 lbs. Tag Fasteners

I.D./SHIPPING TAG
• Plain white vulcanized fiber tags with
 metal eyelet
• Waterproof
• Ideal for curing and smoking
• Size: 2¾  ” x 1⅜  ”

10 SHELF , DIGITAL

14 SHELF , DIGITAL
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FOOD DEHYDRATORS

BEEF JERKY BLEND
Complete jerky blend: Salt, sugar, garlic and black 
pepper. Use 1 lb. per one gallon of water and ¾   cup 
of vinegar.
Add Dean’s Teriyaki Sauce for a special, tasty treat.

Tells you how to make fresh and dry cured
sausage, cure and smoke meats, smoke and
preserve fish and meat, build a smoker and set up 
a sausage kitchen

“Great Sausage Recipes and Meat Curing” 
is written by Rytek Kutas for home and
commercial use. Easy-to-read recipes and 
directions.
• Over 500 pages including over 190 recipes
• Over 200 illustrations

SAUSAGE RECIPE AND
CURING BOOK

DEHYDRATORS/CURING AIDS

HAND MEAT TENDERIZER
Made from ABS plastic with 48 stainless steel 
saber blades. Provided with protective
cover when not in use.
Complete instructions and tips with
each tenderizer.

Morton’s hand pump for spray pumping or marinating beef roasts, 
etc. Spray needle unscrews for easy storage.
• Chrome brass plated
• Cylinder size:
 7” l x 1⅛  ” dia
• Capacity: 4 oz
• Overall length: 16”

HAND MEAT PUMP

Great For Drying 
Jerky, Fruits, 

Herbs and 
Vegetables

• Stainless steel construction
• Ten 16” x 14” chrome plated shelves for over 16 sq. ft. of drying space
• 800 watt heating element, rear mounted fan for proper heat  
 distribution
• Thermostat control (room temperature to 150˚ F)
• Overall Dimensions: 19” x 17” x 16” high

Manual is included with complete operating instructions, food drying 
guide and helpful tips about pre-treatment and storage of foods.

• Louvered Door for Maximum  
 Moisture Removal
• Food Grade 304 series Stainless  
 Steel Construction (22 gauge)
• Timer
• 800 Watt Heating Element
• Overall Dimensions: 
 17” w x 19” d x 20¼  ” h
• 10 16¼  ” x 14½  ” chrome shelves

• Two 800 Watt Heating Elements
• Temperature Range: 84°-200° F
• LED Digital Display
• Two 7” rear mounted fan blades
• 14 20 ¾” x 18” chrome shelves
• Overall Dimensions:
 30⅛  ” h x 21½” w x 22¼” l

REPLACEMENT PARTS

BK500. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Recipe and Curing Book

MMP4 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Hand Pump

MT1 . . . . . . . . . . . . . . . . . .  Hand Tenderizer

S2010 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 lb. Carton, Beef Jerky Blend
S2025 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  25 lb. Carton, Beef Jerky Blend

SSD10. . . . . . . . . . . . . . . . . . . . . . . . Food Dehydrator, 10 Chrome Shelves

SSDCS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Chrome Shelf, 16¼  ” x 14½  ”
SSD10SB . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Shelf Brackets
SSD32211 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Thermostat, 800 watt
SSDHE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Heating Element
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SSD10D . . . . . Food Dehydrator, 10 Chrome Shelves, Digital Controls

SSD14D . . . . . Food Dehydrator, 14 Chrome Shelves, Digital Controls


