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OK, I give, just what is rendering and what is tallow?  Glad you asked!  First let’s find 

out what tallow is.  Tallow is what you end up with when you render beef fat.  Well, any 

kind of fat will do.  But most research shows the use of beef or mutton fat.  We will stick 

with beef fat in this article as it easier to get for most of us.  Now on to the subject of 

what rendering is.  When you render beef fat you are taking the fat to a much purer state.  

This process is done by heating the fat.  So rendering tallow is the process of heating beef 

fat making it clean for use.  Wow, you are a quick learner!   

 

Tallow has many uses.  It has been used throughout history in making candles as well as 

soap.  It is also an ingredient in patch lube and leather grease.  Some even use it to seal 

around the frizzen when it is closed over the pan to keep the powder dry in wet weather.   

 

Making your own tallow from scratch takes some time but the steps are not that hard.  I 

warn you…this process does smell.  It is best done outside.  Consider yourself warned. 

 

What you will need: 

 

 Beef Fat 

 Big Pot  

 Water  

 Salt 

 Fine Mesh Strainer 

 Baking Soda 

 

Ok now, let’s get started. 

 

1) Beef fat can be purchased from most grocery stores or butcher shops.  About five 

(5) pounds will do.  If possible get some suet.  Suet is the fat that surrounds the 

kidneys and it makes for harder candles and soap. 

2) Trim off anything that does not look like fat.  All we want is fat. 

3) Chop the fat into little pieces or you can just grind it up. 

4) Put the fat into the big pot and cover with water.  Use just enough to cover the fat. 

5) Add about 5 tablespoons of salt.  About 1 tablespoon of salt per pound of fat. 

6) Bring the pot of fat and salted water to a boil and let boil softly for about 30 

minutes.  Stir the mixture frequently.  

7) Remove from heat and let it cool to room temperature.   

8) Now you want to strain it.  Keep the liquid and get rid of everything that is left in 

the strainer. 

9) Cover the liquid and refrigerate it until there is a hard white layer on top.  I would 

let it set in the refrigerator over night.  This solid white layer is the tallow. 

10) Take the bowl out of the refrigerator and punch a small hole into the tallow.  

Drain off any liquid.   



11) Now we are going to repeat the process. 

12) Take the solid white layer you have left from the first process and put it into the 

big pot and cover it with water. 

13) Add 5 tablespoons of baking soda this time in place of the salt. 

14) Boil for 30 minutes, stirring frequently. 

15) Remove from heat and let cool to room temperature. 

16) Strain.  Again, keep the liquid and discard all else. 

17) Put the liquid into the refrigerator and let stand until top layer solidifies. 

18) Take and drain off any liquid and what you have left if clean, purified tallow. 

19) Rinse the tallow off with cool water and store in the refrigerator or freezer in 

plastic bags until needed. 

 

Wow that is interesting, but what if I am not at home but out at a rendezvous or on a trek.  

Is there an easier way to render tallow while out and about?  Why yes there is.  You are 

the intelligent one aren’t you? 

 

You will need an iron kettle, corn boiler or some kind of kettle or pot.  Of course it must 

be proper for pre-1840.  Didn’t think I was going to let you off the hook on that one did 

you? 

 

Now you need the fat/suet.  Buffalo, deer, hog or bear will do just fine.  By the way, suet 

is also found around the heart and backbone. 

 

You want to cut off and discard anything that is not fat/suet.  With a sharp knife cut the 

fat/suet into small cubes.  Place into your kettle/pot and allow the fat/suet cubes to cook 

slowly over a hot fire. 

 

The tallow will gradually cook out of the fat/suet.  

 

The cracklings will float to the top when they get brown and hard.  When this happens 

the process is complete.    

 

Remove the cracklings and pour the remaining oil into a period correct container to 

harden.  When cooled the tallow will be a creamy, solid white ready for use. 

 

   

 

 

 

 

 

 


