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Sweet and Sour jerky 
InGredIentS:

1/2 Cup red wine vinegar or balsamic

1 tsp garlic powder

2 tsp salt

3/4 Cup pineapple juice

1/2 Cup brown sugar

1/4 Cup soy sauce

1/4 tsp ground ginger

3 Lbs lean meat cut into strips

Mix together. Marinate meat for at least  
6 hours, refrigerated, stirring occasionally.  
Drain in sieve or colander. Place on trays  
and dehydrate. Turn and rotate trays every  
few hours. Dehydrate time is 8 to 12 hours.

SpICy jerky marInade 
InGredIentS:

6 tBSp oil

1 Cup soy sauce

6 tBSp brown sugar

3 tBSp sherry

2 tsp finely minced garlic

3/4 tsp soy sauce

1/4 tsp ground ginger 

a Few drops Tabasco (optional)

3 Lbs lean meat

Mix together. Marinate meat for at least  
6 hours, refrigerated, stirring occasionally.  
Drain in sieve or colander. Place on trays  
and dehydrate. Turn and rotate trays  
every few hours. Dehydrate time  
is 8 to 12 hours.
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JERKY
GeneraL InFormatIon

When purchasing meat for jerky, choose lean meats with minimum fat. A lean cut of flank 
steak or round steak is perfect for jerky. Normally raw meat is used for jerky. However, 
cooked meat as well as raw meat may be dehydrated for later reconstitution. Be extra 
careful when making jerky from raw chicken or turkey because salmonella bacteria may 
be present in the poultry when you purchase it. It is extremely important that both raw 
chicken and turkey not exceed ¼” thickness. DO NOT consume any food that tastes, 
smells or looks improper, especially jerky. Wash hands and utensils well. 

1. Trim off all the fat from meat before slicing. 
2. Slice the meat about ⅛-¼” thick. 
3.  Marinade the meat for about 10 minutes. Thicker cuts of meat will need to marinate 

considerably longer.
4.  A suggested marinate is a combination of soy sauce sweetened to taste with brown 

sugar and liquid smoke (optional). Add crushed chilli pepper if you like it hot.
5. Place one layer of meat on each tray. 
6.  Dehydrate meat for 24-48 hours rotating trays from top to bottom and left to right, 

every 8-12 hours.
7.  If you like slightly thicker slices then increase the drying time accordingly.
8.  Store in clean jars with tight lid or use plastic storage bags.

BeeF jerky 
InGredIentS:

2 Lbs flank steak 1 tsp garlic powder

2/3 Cup soy sauce 1 tsp onion powder

2/3 Cup Worcestershire sauce 2 tsp seasoning salt

Slice flank steak diagonally with the grain of the meat into very thin slices (If slightly frozen 
it slices more easily). Combine ingredients and marinate meat overnight or 12 hours. Be 
sure all pieces are covered (coated) with marinade. Drain excess marinade. Place meat on 
paper towels to soak up marinade. Meat should be squeezed as dry as possible in paper 
towels. Place individual pieces of meat on tray. Dehydrate time is 8 to 12 hours.

marInade For BeeF, FISh or turkey jerky 
InGredIentS:

1/2 Lb brown sugar Spices of your choosing

3 Cups soy sauce 1/2 Cup liquid smoke (optional)

Mix ingredients in bowl and let stand while you are cutting the meat. Place beef, fish or 
turkey into the bowl of marinade, secure lid and let stand about 10 minutes. Shake bowl and 
turn bowl every few minutes to cover all pieces equally. Drain in sieve or colander. Place on 
trays and dehydrate. Turn and rotate trays every few hours. Dehydrate time is 8 to 12 hours.

SNACKS

FRUIT LEATHERS

JERKY

 10 .... Date-Fig Balls
 10 .... Peanut Butter Balls
 11 .... Trail Mix
 11 .... Homemade Granola

 12 .... General Information
 13 .... Easy Fruit Leather Rolls
 13 .... Orange Fruit Leather

 14 .... General Information
 14 .... Beef Jerky
 15 .... Sweet and Sour Jerky
 15 .... Spicy Jerky Marinade

INDEX | Food Dehydrator



DEHYDRATING 101
Food Dehydrator | Dehydrating 101

heLpFuL hIntS

•  Fruits and vegetables selected for drying 
should be both fresh and fully ripe. Wilted or 
inferior produce will not make a satisfactory 
dried product. Immature produce lacks 
flavor and color that won’t be enhanced by 
drying. Over-ripe produce may be tough and 
fibrous or soft and mushy.

•  It is necessary to rotate the trays every few 
hours. Move the bottom trays up and top 
ones down and turn to right or left.

•  Produce may be shredded, sliced or diced. 
Slices ¼” thick are usually a good size for 
efficient drying.

•  Fruits tend to dry leathery and vegetables 
dry brittle. 

•  Many dried foods may also have a leathery 
consistency, rather like licorice.

•  DO NOT overlap the food on the tray.
•  About 6% to 10% of the moisture may  

remain in food without danger of spoilage. 
•  Blanching or steaming is advisable for 

vegetables to inactivate the natural enzymes 
responsible for undesirable color changes. 
Also, it facilitates quick dehydration and 
reconstruction. In some cases, blanching 
is necessary to crack the skins of fruits like 
plums to allow moisture to escape during 
the dehydration. Otherwise, the skins may 
harden while the fruits remain too moist in 
the center.

•  To remove seeds or pits from prunes, grapes, 
cherries, etc., dehydrate about half way — 
then pop seeds out. This prevents juice from 
dripping out.

•  If you are drying an item that has a lot of 
liquid in it, place the dehydrator on a surface 
that is easily cleaned. DO NOT place the 
dehydrator on any floor, carpeting or towel.

temperatureS
•  The Food Dehydrator heats from 

approximately 100°F–160°F and can be 
adjusted per recipe and your preference.   

• Low = approximately 100–120°F 
• Medium = approximately 120–140°F
• High = approximately 140–160°F
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eaSy FruIt Leather roLLS 

InGredIentS:

1 jar any flavor applesauce 
        (used as the base of the fruit roll)

You can flavor your fruit rolls with fresh  
puréed fruit, powdered flavored gelatin,  
or with coconut or nuts. Just mix it in or  
sprinkle on top before drying. 

Spray a fruit roll sheet (not included) or 
parchment/waxed paper (lightly) with any  
type of cooking spray. 

Place several tablespoons of applesauce  
on a fruit roll sheet, to make small roll-ups.  
Spread to 1/4 thickness, so they’re about  
4" in diameter. You can fit 6-8 on a fruit roll  
sheet, depending on how large you make  
them. Place in tray of dehydrator. 

Dehydrate for approximately 5-7 hours or  
until top of fruit roll is tacky. 

Remove, roll-up and place in a zip-lock bag. 

NOTE: Entire fruit roll sheet may be  
covered with applesauce mixture and then 
dehydrated. Cut into individual serving sizes.

oranGe FruIt  
Leather roLLS 

InGredIentS:

1-1/2 Cups applesauce

1 Small apple, peeled, cored and chopped

2 tsp dried orange ground

1-1/2 tsp vanilla

In a blender mix all ingredients  
until puréed. Pour onto solid fruit  
leather sheets or parchment lined  
dehydrator tray; dry for 4 to  
8 hours, or until leathery.  
Remove from sheets  
while still warm. Let cool  
slightly. Roll in plastic wrap  
and store in dark, dry cool  
place or in the freezer.
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pre-treatInG the Food
•  Pre-treating the fruits and vegetables slows 

down the color and flavor changes during 
the dehydration process, keeping the 
flavors longer during storage. Many light-
colored fruits (especially apples, apricots, 
bananas, peaches, nectarines, and pears) 
tend to darken during drying and storage. 
To prevent this darkening, the fruit may be 
pretreated by blanching or dipping in the 
following:

 — Lemon, lime, orange or pineapple juice
 — Jell-O powders
 — Spices 
 — Honey
 — Cinnamon 
 — Coconut
 — Table salt 
•  Fruits with tough skins (such as grapes, 

prunes and small dark plums, cherries, figs, 
and some berries) may be water blanched 
to crack the skins. This will allow moisture 
inside to escape more readily during drying 
however, blanched fruits may turn soft and 
become difficult to handle.

•  Syrup Blanching may help retain the 
color of apples, apricots, figs, nectarines, 
peaches, pears and plums. Syrup blanching 
makes a sweetened, candied food.

•  Before drying pretreated food, remove  
any excess moisture by placing the  
food on paper towels or clean cloths.  
Trays should be loaded with a thin layer  
of food as directed. The food being  
dried should be about ¼” thick and  
should not exceed roughly ¾ of  
each tray’s surface area.

5
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FRUIT LEATHERS
Most herbs dry overnight. For every 8 lbs. of fresh herbs, you should get approximately  
1 lb. of dried herbs. Dried herbs retain their flavor best if they are crushed just before using. 

Most fruit or combinations of fruits can be used to make fruit leathers. Apricots, apples, 
grapes, berries, bananas, pineapples, oranges, pears, peaches, plums, melons, and most 
tropical fruits can be blended and dried to make fruit leathers. Grapefruit and lemons are  
not recommended because they turn bitter when dried.

1.  Select ripe or slightly over-ripe fruit. 
2.  Sort and thoroughly rinse or scrub the fruit under running water. 
3.  Remove and discard blemishes or defective parts. 
4.  Peel tough-skinned fruits such as winter apples, oranges, peaches, and pears. 
5.  Pit and core fruit as needed. Remove seeds from grapes. Hull strawberries.
6.  Cut fruit into chunks and place in the top of a double boiler. 
7.  Place water in the bottom of the double boiler and bring to a boil. 
8.  Cover and steam for 15 to 20 minutes or until the fruit is soft.
9.  Place cooked fruit in blender. 
10.  Add 2 tablespoons lemon juice per 2 cups of fruit to protect the color and help destroy 

bacteria during drying. 
11.  If desired, add 1 to 2 tablespoons of sugar, corn syrup or honey per 2 cups of fruit.  

A small amount of spice (¼ teaspoon cinnamon or a dash of nutmeg) may also be added 
per 2 cups puree, for taste variety.

12.  Canned fruits, such as applesauce, can be mixed with more expensive fresh fruits to 
help stretch the fruit concentrate and soften the flavor of sharp-tasting fruits, such as 
cranberries. The addition of applesauce to juicy fruits also eases drying.

13.  Spread the fruit puree mixture onto parchment paper with slits or onto fruit roll sheets 
(sold separate at your local Housewares store). Make sure the puree is no more than  
¼” thick along the edges and no more than ⅛” thick in the center. 

14.  Dry the leather for 6 to 8 hours. 
15.  Check on the leather after 4 hours to see if it is slightly shiny and no longer sticky.
16.  Properly dried fruit leather will be translucent and slightly tacky to the touch, but easily  

peeled from the pan or plastic wrap. 
17.  Test dryness of leather by touching in several places; no indentations should be evident.
18.  Lift the edge of the leather, which will adhere tightly to the surface, and peel  

it back about an inch. If it peels readily, it is properly dried.
19.  If the leather has cooled, it may need to be warmed in an oven at 150°F for a few 

minutes to help it peel away more easily. After loosening the edge of the leather from 
the plastic wrap or pan, loosely roll the leather in plastic wrap in one piece. 

20.  Store the roll in one piece or cut into 1-inch strips. 
21.  Place the strips or rolls of leather in a plastic bag, glass or other food storage container. 
22.  Until the leather is completely dry, the container lid should not be securely fastened. 
23.  If the leather cracks or chips, it has dried for too long, but is still edible
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DEHYDRATING GUIDELINES
GeneraL InFormatIon

These drying times given are approximate. Drying time varies depending on the type 
and amount of food, thickness and evenness of the slices, percentage of the water in the 
food, humidity, temperature of the air and the altitude. Drying times may also vary from 
one area of the country to another from day to day depending on the climatic conditions. 
Record keeping helps you predict future drying times for specific foods. Keeping the 
vents open will allow for a faster drying time. 
NOTE: It is important to rotate and turn the trays every few hours.

**NOTE: The drying times listed in the next few pages are approximate times. It is suggested 
to start checking in on your dehydrated food about halfway through the process.

FruIt dryInG taBLe

Fruit preparation approx.  
  drying time

  (hours)

apples Slice into rings and dip in pretreatment solution for  12-24 
 2 minutes. Drain and arrange on tray.

apricots Dry in halves and turn inside out or cut into quarters.  12-24 
 Pre-treat to help retain color without penetrating skin  
 of fruit.

Bananas Remove peel. Cut into ⅛” thick slices or use whole. 12-24
Blueberries Wash and remove stems.   12-16 

 Dip in boiling water until skin cracks.
Cherries Wash, remove stem and pit. 16–20
Cranberries Wash and remove stems.  10-14 

 Dip in boiling water until skin cracks. 
Coconut Remove dark outer skin, slice ⅜” thick. 6-10
Grapes Remove stems, leave whole. 10-16
melons Remove skin and seeds. Slice ½” thick. 12-16
nectarines No need to peel. Halve and remove pit.   18-24 

 Cut in ¼” slices and arrange on tray.
oranges,  Slice ¼ thick with rind. 6-14
limes, lemons
peaches Peel if desired. Halve or quarter. Pre-treat. 10-14
pears Peel, core, slice  ⅜” to ½” thick. 12-16
pineapple Peel, core, slice  ⅜” to ½” thick. 12-16
plums Cut in half and remove pits. 12-16
rhubarb Use only tender stalks. Wash, cut in 1” lengths. 9-12
Strawberries Strawberries may be sliced in ⅜” slices.   9-12 

 Leave other berries whole. Dip berries in boiling water.
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traIL treatS —  
quICk enerGy SnaCkS 

InGredIentS:

4 Cups rolled oats

1 Cup chopped dates or apricots

1 Cup brown sugar

1/2 Cup raisins

1 Cup dry roasted nuts

1-1/2 Cups coconut flakes

Mix all ingredients together thoroughly.  
Spread onto tray. Dry until crisp. Seal in  
plastic bags for munching on hikes and 
camping trips.

homemade GranoLa 

InGredIentS:

5 Cups rolled oats

1/2 Cup brown sugar, firmly packed

1/2 Cup wheat germ

1/2 Cup honey

1/2 Cup dried apple, chopped

1 Cup raisins

1 tsp vanilla

1/2 Cup chopped dates

1 tsp cinnamon

1 Cup pecans or almonds, chopped

1/2 Cup brown sugar, firmly packed

Mix all ingredients together until evenly 
distributed. Dry with paper towel. Spread out 
on cheesecloth. Dry until crispy,  
then store in tight container  
or sealed plastic bag.

11
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SNACKS
date-FIG BaLLS 

InGredIentS:

1 Cup dried dates

1/2 Cup dried figs

1/2 Cup prunes

1/2 Cup raisins

1 Cup crushed walnuts

1/2 Cup sunflower seeds

3 tBSp lemon juice

1 Cup coconut

In a food processor or food grinder, finely  
grind dates, figs, prunes and raisins. In a 
medium bowl, mix ground fruit with nuts  
and seeds. Stir in lemon juice. Shape into  
½-1” balls. Roll in coconut. Dry in dehydrator  
for 4-6 hours, or until crisp on the outside. 
Makes about 30 date-fig balls.

peanut Butter BaLLS 

InGredIentS:

2 Cups coconut

2 Cups dried apples, peeled, cored  
               and chopped

2/3 Cups peanut butter

1-1/2 tBSp vanilla

In a large bowl, combine all ingredients; 
mix well. Shape into ½-1" balls. Dry in your 
dehydrator for 4 to 5 hours, or until firm and 
crisp on the outside. Makes about 3 dozen.
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VeGetaBLe dryInG taBLe

Vegetables preparation approx.  
  drying time

  (hours)

asparagus Cut into 1” pieces. Tips are best.   9-12 
 Stems crushed after drying make an excellent seasoning.

artichoke Slice hearts into ⅛” strips, boil in ¾ cup water with  9-12 
   hearts 1 tablespoon lemon juice for 5 to 8 minutes.

Brussels Cut sprouts from stalks, cut in half, lengthwise  9-12 
   Sprouts through stem.

Broccoli Trim and cut as usual. Steam until tender – 3 to 5 minutes.   8-12
 Carrots Steam until tender. Cut into slices, shreds, cubes or trips.  8-12
Cauliflower Separate into flowerets. Place in 2 quarts of water (with  8-12 

 3 tablespoons salt) for 3 minutes. Steam until tender. 
Celery Separate stalks from leaves. Cut stalks into ¼” slices.  6-9 

 Leaves dry first, so remove when dry. Flake leaves after  
 drying, for use in soups, stews, etc. 

Chives Chop. Spread on tray. 4-8
Corn Remove husks, silk and blemishes just before steaming.  6-9 

 Blanch cob. Cut from cob and spread over tray. Corn  
 can be placed on parchment paper with slits. For even  
 drying, stir kernels several times.    

Cucumber Pare and cut into ⅛” slices. 9-12
eggplant Trim, wash and slice ¼” to ½” thick. Spread on tray. 9-12
Garlic Separate into cloves, remove outer skin. Slice, grind or  9-12 

 process for seasoning after drying if desired. 
Green Beans Cut into 1” pieces. Blanch by steaming until translucent.  9-12 

 Stir beans on tray after partial drying. For more even  
 drying, rearrange inside beans to the outside of the tray. 

Green pepper Halve, remove seeds. Cut into ¼” strips or rings.  12-16 
 May also be chopped.

kale Place kale in small pieces on tray.   18-24
mushrooms Select mushrooms with cap curling under. These are  12-24 

 young and tender. Wipe off with damp paper towels.  
okra Use young pods. Trim and cut into ¼” circles.  12-24
onions Peel and cut into ½” slices or nuggets, or chop.  12-24 

 Stir several times during drying. 
potatoes Peeling optional. Slice ¼” thick or dice, grate,  12-24 

 cut French Fry style. 
Spinach Trim tough stems. Steam until wilted, not soggy.  4-10 

 Use bottom tray.    
Squash Peel squash and cut into thin strips. Place on tray. 12-24
tomatoes Remove stems. To remove skin, dip briefly in boiling  10-16 

 water then peel. Cut in halves or slices. 
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herBS

Most herbs dry overnight. For every 8 lbs. of fresh 
herbs, you should get approximately 1 lb. of dried 
herbs. Dried herbs retain their flavor best if they  
are crushed just before using. 

1.    Remove any woody stalks from herbs.
2.  If needed, place herbs on parchment paper  

in a thin layer. If using parchment paper, cut  
holes in the parchment paper and only place  
the paper on part of the tray to allow the  
heat to transfer throughout the dehydrator.

3.  Leave herbs in the dehydrator 8-24 hours, 
checking on herbs periodically to see if 
dehydrated.

teStInG For dryneSS
To test for dryness, remove a piece of food,  
allow to cool, and feel with your fingers to  
determine dryness.
•  Fruits should be pliable and leathery with  

no pockets of moisture. To check if fruit is  
dry, tear a piece in half and if you do not  
see any moisture beads, the fruit is dry  
enough for storage.

•  Jerky should be tough but not brittle.
•  Dried fish should be tough. If the fish is  

high in fat, it may appear moist due to high  
oil content. 

• Vegetables should be tough or crisp.

paCkInG and StorInG Food
•  Fruits cut into a wide range of sizes should  

be allowed to condition for a week after  
drying to equalize the moisture among the  
pieces before placing in long-term storage.  
Place fruit in a non-aluminum, non-plastic  
container and put in a dry, well-ventilated  
and protected area. Keep away from moisture.

•  Dried foods should be thoroughly cooled before 
packing. Package in small amounts so food can  
be used soon after containers have been opened.

•  Pack food without crushing into clean, dry,  
insect-proof containers. Glass jars or sealed plastic 
freezer bags make good containers. Metal cans 
with fitted lids can be used if the dried food is first 
placed in a plastic bag.

•  Your dehydrated food should be checked about once 
a month. To pasteurize the contents, spread food on a 
cookie sheet and bake in an oven for 15 minutes at 175° 
Fahrenheit. Repack in a clean, air-tight container.

FRUIT SNACKS
pLeaSe note:

For additional information and  
recipes, please visit your local  
library, bookstore or the internet.

drIed CandIed FruIt
Rinse fruits or fruit rinds and cut into 
thin strips. Simmer slowly in a solution of 
approximately 2 cups water and 2 cups sugar 
for 1½ hours. Test for tenderness. Place on 
trays and dry until pliable (8-10 hours).  
Cool and store in an airtight container.  
Use for snacks or in cooking.

Cherry pIneappLe
Drain canned sliced pineapples and 
maraschino cherries on paper towels. Place 
pineapples on trays with cherry in center of 
each. Dry in dehydrator for 8-10 hours.

oranGe CrISpS
Slice unpeeled oranges into ⅛” to ¼” inch 
slices. Dry in dehydrator for 6-15 hours until 
crisp. The rind easily separates from orange 
meat for snacking. Powder rind or meat for 
natural sugar or spice flavoring.

honey and Banana ChIpS
Slice bananas ⅛” to ¼" thick. Place on trays 
and dry 8-20 hours until chewy. The greener 
the banana the crisper the chip; The riper the 
sweeter. They’re delicious plain and natural. 
(Option: Dip slices into ¼cup honey mixed 
with ¼ cup lemon juice. Pat dry with paper 
towels. Sprinkle lightly with nutmeg.  
This option will double the drying time).


