
Make Your Own Pemmican: 

You will need: 

Meat – You will want a lean beef, though Native Americans used buffalo, deer, elk, moose. You 

may not have access to those meats, but if you do, that would be traditional for the recipe. 

Shoulder or thigh provide the leanest meats. 

Beef Suet – This is the fat component. Your area butcher will have it available. Some people use 

the fat from just the kidneys, but that isn’t needed and may be difficult to find. 

Others – There are many different ingredients that CAN be added, although it is not required. 

Dried fruits, nuts, peanut butter, honey, maple syrup, chocolate and sugar can all be added to 

change the taste and texture according to your likes and dislikes. 

1. Meat preparation. All the fat needs to be carefully removed before the meat is cut into thin 

strips. It will be dried on a drying rack in the strong sunlight. If this is inconvenient, you can put 

it right on the oven rack with the oven as low as it can be set. You will know it is done drying 

when the meat cracks when you attempt to bend it. It should be very dry when dried with this 

method overnight. In order to extend shelf life, you can add salt. The more salt, the longer it will 

last. 

2. Powder the meat. You will need to grind the meat down to a powder in either a food 

processor or the blender. Simply cut the meat into very small pieces and grind it. This can be 

done by hand in a survival situation in a similar manner, but key is to make it into a powder. 

3. Fat rendering. In order to render the fat, you will heat it. You can use the stove, oven or 

crockpot to do this on low for several hours. You will need to stir it off and on until it is done 

bubbling. You will want to strain it through a mesh strainer to remove any chunks or pieces. 

4. Add any dry extras. If you want to add the extras, now is the time to mix the meat and 

additions in a bowl. Be sure to use a large enough bowl so there is room to add the fat. It is 

important to know that the additions will shorten the shelf life of your pemmican, so take this 

into consideration. 

5. Put in the fat. You will put in one part fat for two parts meat and extra mix. Add the fat 

slowly when it is hot and liquid. Stir it completely so it mixes well. Add more fat if needed. 

6. Wet extras can be added. If you choose to use honey, syrup, peanut butter, or another wet 

extra, now is the time to mix it in. Salt can be added to attain the taste you want. If the pemmican 

is too wet, almond flour can be added to get it to a dryer consistency. Again, these added things 

reduce the shelf life of your pemmican, so take this into consideration. 

7. Shape your pemmican. You can roll it into balls for storage, or make it into bars or squares. 

If you want to make it into bars, it is simple to spread it into a casserole dish and let it get firm 

before you cut it and store it. 

8. Put it safely away. When your pemmican is shaped and ready, you will want to store it in 

away from air in a container or bag, and put it in a cool, dry storage area. In addition, you can 

store it in your freezer in a convenient container or ziploc bag. 

 


