
 
 

Dr. Pepper Chipotle Jerky  
Marinade Ingredients 

• 3 cups Dr. Pepper 
• 6 tablespoons Boars Night Out Double Garlic Butter rub 
• 3½ tablespoons Lane’s BBQ Pineapple Chipotle sauce 
• 3 tablespoons Worcestershire sauce 
• Cure #1 (aka sodium nitrite or pink curing salt); use 1 teaspoon per 5 

pounds of meat 

This will be enough marinade for about 6–7 pounds of muscle jerky.  
 
Preferred roast: beef eye round 
Preferred smoking fuel: hickory 

Instructions 

1. Pour all the marinade ingredients into a pot and heat, stirring frequently. Do 
not bring to a boil! Remove from heat and chill completely before adding the 
meat. 

2. Put the roast you’re using into the freezer until very firm. Remove from the 
freezer and slice into 1/4” strips. Lay the strips in a briner bucket and pour in 
the marinade. Secure the locking plate, add the lid, and put the briner bucket 
into the refrigerator. 

3. Marinate the jerky for a minimum of 20 hours, but no more than 30 hours. 
After 30 hours, the cure starts to negatively change the texture of the meat. 

4. Every several hours, stir the marinade gently but thoroughly, to ensure the 
strips are marinating evenly. 
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5. After the marinating time is complete, preheat your smoker to 150°. (If your 
smoker cannot run that low, run it as low as possible). 

6. Remove the jerky strips from the marinade, and lay them on a double layer 
of paper towels. Lay another double layer of paper towels on top, and blot the 
jerky strips to remove moisture. 

7. Spray stackable jerky racks with cooking spray, then lay the strips on the 
racks, making sure no strips are touching. 

8. Put the racks on your smoker. Every hour, spin your jerky racks 180° and ro-
tate them top-to-bottom. This will ensure they are dehydrating as evenly as 
possible. 

9. Smoke at 150° until desired texture is achieved: fairly rigid but will not snap 
when bent; about 6-8 hours. Our all-time favorite way of determining done-
ness is sampling a piece—repeatedly! 

10. When the jerky reaches the desired texture, remove from the smoker and re-
frigerate until chilled. Immediately vacuum seal and refrigerate any jerky 
you will not consume within a week and keep the rest refrigerated in a bag 
or covered container. 

Alternatives 

• If you don’t have a briner bucket, or refrigerator space is limited, you can also 
use heavy duty gallon Ziploc bags (2–3 pounds of jerky in each bag) and di-
vide the marinade between the bags. Massage the marinade into the meat, 
refrigerate, and repeat the massage every 3–4 hours. Make sure to set the 
bags on a rimmed baking sheet to catch any potential leaks. 

• If you don’t have jerky racks, just lay the jerky pieces on your smoker grates 
and omit rotating the pieces. Keep in mind that the jerky pieces in your 
smoker’s hot spots will finish faster than the pieces in other areas. 

 

https://www.meadowcreekbbqsupply.com/catalog/meat-processing/lem-stackable-jerky-rack/
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