
What lockers in the forest can store meat 

What is meat in the forest?

Meat is a food item,that was added in update v0.11 to The Forest. Meat is one of the products of killing

deer,crocodiles,tortoises,turtles,boar or raccoons. It was previously known as Generic Meat though its name

was changed in v1.0. The meat can be placed on a drying rack,cooked over a fire,or added to a stew.

 

Can meat be stored and dried on a drying rack?

Meat can be stored and dried on drying racks:Meat can be dried,cooked,and stewed. They also have different

states being fresh,edible,spoiled,and burnt. The meat can be selected from the inventory (except stews) or

cycling through on the fire or drying rack,here is what each icon represents for each meat:

 

Can you dry meat in the forest?

The fact that you can dry most meatsmakes the drying rack the holy grail of consistent and nutritious food in

The Forest. As long as you're regularly hunting,you won't run out of food. The only downside to dried meat is

that it reduces your overall hydration by a set amount.

 

How do you store meat in a backpack?

Originally posted by eclipse-walking thru the forest: Well you can first dry out the meat on a rack, then pick it

back up and store it in your backpack. I think you can have 3-rabbits,3-lizards,3/4-fish,4-generic meat. Plenty

for a long trip through the caves or what not. Originally posted by Greendragon245:

 

Can you carry cooked meat?

Well you can first dry out the meat on a rack,then pick it back up and store it in your backpack. I think you can

have 3-rabbits,3-lizards,3/4-fish,4-generic meat. Plenty for a long trip through the caves or what not. Yeah as

stated above you can't carry cooked meat(sadly). But as eclipse said you can carry dried meat.

 

What happens if a mutant eats meat on a drying rack?

Mutants can steal meat and other meats off the drying rack,they can also destroy the rack which will cause all

the meat to disappear. Meat can be stored and dried on drying racks: Meat can be dried,cooked,and stewed.

They also have different states being fresh,edible,spoiled,and burnt.

Cooked meat from the fire can only be eaten directly (and it gets burned if you leave it on the fire for too

long). You inventory can store dried meat from your drying rack. Space for 3x lizard, 3x ...

Ranked one of the top meat processors in the area, Canton Lockers is known for their insurmountable

customer service, first-class meat processing methods and highly competitive pricing. ... Canton Lockers can

help you put the highest ...

Drying racks are crucial because if you don''t have a place to store all types of meat, it will be gone with the
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wind if left on the ground. You will need dozens and dozens of drying racks. A couple for real food to hang

and a ...

Well you can first dry out the meat on a rack, then pick it back up and store it in your backpack. I think you

can have 3-rabbits,3-lizards,3/4-fish,4-generic meat. Plenty for a ...

Story City Locker is committed to providing quality service and product to Central Iowa by practicing ethical

animal take-down and sustainable butchery. ... Direct-To-Consumer custom processing is as farm to table as

meat gets. Story City ...

Make use of the food locker at your campsite if it has one. Campgrounds well-established places like national

parks often provide guests with metal food storage lockers. These essentially function as freestanding ...

Owner Kyle Weaver opened Weaver Meats in the fall of 2013. Kyle is the grandson of Leonard Pettit, who

served Afton with custom meat processing from 1975-2005. Weaver Meats is a custom and USDAS meat

processing locker ...

M& M The Meat Market was established in 1979 as M& M Meatlocker. In 2023, the business rebranded as

M& M The Meat Market as a move to a new location began. We will be open at our new location, 1825

Asheville Hwy, ...

Taste the 80-plus flavors of brats, the homemade ham loaf or bologna and you''ll discover what I did. There is

a difference in the meats at Frobose Meat Locker than what you get processed at ...
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Contact us for free full report 

Web: https://www.inmab.eu/contact-us/

Email: energystorage2000@gmail.com

WhatsApp: 8613816583346
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