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                 Coy Beef biltong is a traditional dried meat snack made from beef.
 1. Beef: It starts with high-quality cuts of beef, typically lean cuts such as silverside or
topside. The meat is carefully selected for its texture and flavor. 
2. Preparation: The beef is marinated in a mixture of vinegar, salt, spices (like coriander,
black pepper, and chili), and sometimes sugar. This marinade not only flavors the meat
but also helps in the preservation process.
 3. Drying Process: After imagination, the meat is air-dried in a controlled environment
with low humidity and good air circulation. This drying process can take 72-84 hours to a
 4. Texture and Flavor: The result is a flavorful, slightly tangy, and often mildly spicy dried
meat. The texture of beef biltong is chewy and dense, 
5. Nutritional Benefits: Beef biltong is a high-protein snack, low in carbohydrates, and
typically low in fat depending on the cut of beef used and the trimming of visible fat. 
6. Cultural Significance: Biltong holds cultural significance in Africa, where it originated
as a way to preserve meat in the absence of refrigeration.
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