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WHY DRY? 

'We k",ow why ~ like to dry ~oods.l AVld depeVldil"l0 
Oh our Wlood , o...V'ly 0+ -the ..QolloWiV"lej Y'eaSoVlS c.ou.\d 

Come ~\y-st: . 

IT l:5 A FlRST-CLASS WAY' To "?R'ESt:RVE FooD: 


It's c.heo.p tf its t!!dSY, -Properly-drie.d -tood (un­

c.ooke.d, drt"ecl '1uicJ.dy at [ow te.VY'Ipe.rcd:u.re.-:0 \S 


1n\.d:.rit1oV1C\lIy superior t.o c.a."'t"led ~ood ~ ~ \'10 f>re­


serva.-tives or a\:.her- ~ewlica.ls ctre.. re4u\,e..d. !he 


o'n-f::i'r.6 eled:::riCAI ch-~in ot G\ +ree'%:.er \S' e\iV"V'liV'lOl.ted. 


f='\o..Vor ~ a.ppe-b2:.iV10 color a.Y"e. VVla.{~t:C\.·\Vled. 


One -'Si)(~ or tess 0'-+ t:.~e \..I.su.ct\ stor~e. spac.e is 


re.qu.ired. (fl.re.-tu.t/'1- Stov--ed. drieJ {loods \Nil\ keep 


~or sev-era.\ '5eo...so\l)s. 


'bR\E{) \=ooD M£ANS INSlANT; T,",'STY NU,R\iION 

F'OR ?eoPL.£:- ON -r\'1€. c::{o. 

WVte~e'r "0111 -the. p-"0" VV)e.a.V'lS l UVlc.iA 011) -the rtA.VI dur­

iV\0 IA da.y -t'ull of' errAVlds, or ~ 4lAid<. VVleal 0111 t.he 

trail with seveY"al Wliles 1:0 cover before. da.rk) or a. 

9to..\"Id - up SVlctck before Vcc.C.U.M;<::; {J" e liVi0 rool'Yl-­
bv..sy people Vleed rea.l -tood. 1)ned {'rv.i-ts, W{..,oJe­

f!)o..i'r. wa.fers) ().. OAF> of' broth VVlctde ~n>VV' dv-ied) 

powdered ve0.et-~bre5 -tr-OVV1 your own 6C1.r-den - the.se 
o..re rea! .toOd / Not jU.St ew1P+J ~loY"les) hut- 0ood­

---to..stiY'l&, Iit'e- suS-tCliVl iV\& toDd. 



TH£ VA ~ \£.TY OF FOObS WH IcH CAN 8£ PR£S£RVc:D 


BY' bRYI!\lG (S ~NORMouS. (~5t -Page throu8h 

this book.l) 

FrlAl-t s ~ berries V'Yla. ke.. del ic..-\o(ftS , '1 u.ic.k - eV"l e(:3>' ea.t­

ine;; vec;eb::lobles f-,,0 into broth) $OI.A.PS ~ CGt!>seroles) 


of YVl~ be f=>owderoe'd' ~ used -tor sea SOV\ i(3 -; hev-bs 

bY'ew iV"lio delica:h~.) hea!thful teets, ~ S-ed$oY1 VV1c:tVl)l 


d\s~e~ ; \'VI eOlt ~ +iSh jerky o..re GOod Cl.lI1y-tt'VVle) eS­


peClo.lly wheV'l ~il<.i0 or CCllNlpiYl(; j bY"ea.ds ~ cerea.l$ 


-6.ke the ~orWl of CX1.AY1c.hy wc:tte~} 0ra..V)ola) ~ wlrJo{~-
?)~iVl cookies) C0Y1~ec..."hoVl5 o~ -trtAit/ It1l..lts, ;.;rcdY1s 'f 
honey de\~h+ 'jov..r -6.stebuds o..Vld )lou-r b~y. 

Nowrr-J G lS WA'ST£b WVl'€VI you have a. dehyd.ra.~or 

~ LASe it -- ~rorYI SVV1cttl o.VVlOtAlI1ts" o't: t>rodu.ce tha.t 
M\~hi ordiYlartly decoVlllpose iVl 0. cOrVle.r of -H.e t'e­

-\l"iLf ra'br, to o..n over - o.b uV1d a.V1t ZLA cc.It,\V'l i CIrO p. 

Alnr.05t:- evexy4\V\0 ca.n t>e drie.d ~ l.Ase.cl to o..dd 

y\utrition to ~u.ture. \NIea\s. And dOVtt ~or?~et ­
it's ~ yea.r- rou.Ytc! (Ac.{o;vl-by.l With herbs Ih '-ihe.. 
sf('iY\~) bexries) -R-Vlits ~ ve.oe-t:.a.6IeS"iYl -!he.. 5u.mmer 

~ -ta.if) bctY\a.Vla> ~ 8ro.iV\s i~ {he. vvil'1ter) ou.r delA)'­

d.Y"o..-tor \S" a..S bu.sy OS we.- \I'..tl.V1t it. -lo be.. 

We. coV\{.°v\lA.e +-0 be cuvlctzed ~t -the. 0PP' ol'"t-uVli ties -Por 

c-reo.tiviry i~ -t.he.. ~"e\~ of -\ood ,dehtdw-a.-tion . A 6IctV1Ce. 
t.L-t ~e \"e.opes In i;:h,s boo\<: vvdl 8''J€. yo\.). the idea. ... 

Mo..y yOlA ~{;\"e a.~ WlLAC.\., ~UV1 ~ ~d eaiiV1& as" we. do ! 

., 
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G~ITING STARr~D 

This book \s -toY' an)'oV'le. who Wolllts to de\r,j'~r&t\Z. 
-tood. lhere are p\6VlS at -the. enJ of the book ~o(" a 

we.\\-de,;>~",ed) +u.V\c-bov\C;)\ deh'jd~ator which you. 1'YIa)' 

e.N'entLAatly WOIV\t -to 'bui ld, EI..d:; it a ~mcM- scale be­

i",niG is yY10re f:o your tas-b) here are SOyYle ideas: 

An ar-ea Wl1;h a --\'air(y COV1'5ta-vft tevYl perature of 95 0 ­

1000 lS' re4u.ired. To help to loc.ak the spot) ~ -hsh 

-t'*'-k -th€X"\"l'1oWte. ter (ra.n8e of S'5 0 - 1200
) is- useful. 

Con5\der these possibdi..bes : 

. top of the ref'r~e.rator 
.. r1ear l:l hot- water heater (we built. a s\'Y1all rack over 

ou.....s) 

near q -turna..ce 

over a heat rel/sie~ ele-c....tric hea.ter or Y'a.diator 

. an oven with a rilo-c \~ht (ovellls uj;u.ally arc \es5 

{\"'an ideal ~too hot·~ not elllou.Cj\'" aiv- I"VIOVerYient} 

a lack -sus pend c.d over <:I wood 'ranee 

YOLl \'Vlay thiV\k .f o{hers. Revne.\'Y1ber that- ~ air -flow 
is al\'l'\ost- as irnportaVlt Cl!> heat for proper dryiY1t, ~ 
da(",K V\ES5:, -tho~h Vlck vn'Wldatory) is pr-e-terred Cpav-t\cu...­
(ar-I) -tor herbS). Avoid du.sty areas, OY" devise a ~ro-

tec::.tive. COIfer-in6 for 'j0v", rack. . 

An effic\<ent dY'"'yiVlG ("oc\< can easily be. --ta5Yli~lIled -tv-om 

hardw<"("'e cloth) a very stiff VY'etal VYles-h.. Two sides 

, ' .. 
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-'- (l \I I "I' 1.1tnay be bent doWn """l:.O 'or"'" €(js h ~",ey are re9u\re.d. 

However, we. c;;uGG~st c.overiG the hardwa.re. doth Wlth 

-toDd ~so.fe. .sc..'('ee.t'\ Wl4"er',u I, to prevet1t -the food ~rort"\ 
comiC; in-to direct; contact \Nlth rvtei::al. Or lAse 

cookiG: rard\l'Y\ent 0(" plastlc wrap, as described in the.. 

Genera I 1VJ'5{r-uc.tiOr"S . 

Ihese. ideas shouJd eive a eood start j Once. you.'ve 

bec,lA.t1) you' I , think Of more. It: won't be. lonG before 
your small - scale b(;inni(; it1creases H:s prorortions. 

Fooc:ls drie.d C\u\ckl'l at a -te.rY1 perailAre of (u.sually) no 


more.. than 1100 have. their lif'e--torce intact-. \hey are 


vital ~ \ife-'SuS'~air"in(;.o No chel'l'licals or additives aR. 


involved - -they Simply ere- not; needed_ And one cou.\d 


hard.l'1 a~k +or b~r "'She.lf li-tel Properly packC;e.d ~ 

rlored) dv-ied .pood> will Keep ~or several seasons) ~ in 

WtiniMat '5t>ace. They are. deliciou.s ~ ve.~a-ble. 

We ha~e leav-ne..d a lot) 'Since we. beean, ~ most- of it by 
-tria\ - ~ - error. let uS share. with you. the.. h~h points, 
so th~+ you 'lY\ay "a.\I'old SOWle. obvious pit-falts ~ C.Or\t\VI\..le. 

in ':I0u.r own creative. -fashion ~ 5h<>dnG, we hore} 'jour 

d lscoverie.s wi-lh u.s. 

IV 



GENcRl\l IN5TRUCTIONS 


Reme.mber that "'MOVeMeNT' OF WARM I\\R (S 


-the principle of- -this dehydrator. Conditions at 

aH ·bmes should ehcoura(5e -l:h is i'Ylovemerlt of air. 


fbods ~ herbs should be arranged with opeh 'Spaces 


Pe-t:ween pieceS" to eJ(pedi-te- dryi"~. (After the 

ori~inal wj(tin~ or shrinki"8,' Mafe'rials can be con ..... 


S'oliCla-ted to MC!lke more room available.) 


~ Loosely arran&E material is' -the t"ule of -thumb! 


Tc.MPERI\TURe control requires -the use. of d 

-lnerrnoMete... to help the. ope-rotor become .familiar 

with mana~rnent of varIous Yha-lerials to be dried. 
Tem~e....atures should rant!Je between 95° ~ 105°-----, 
hot. ~ore* than lIOo. 

~ \he. war\'l'\er ·t.emperatures ~<iuire closer 

supervision So -that dryiY\~ may be stopped at the 

Ideal point_ 

Temperature. it; control'e.d {lirst Py proper r~ulcrBon 

of the hea-tin(b unit, ~ second., by 

VeNTlLATION. The. top c..over of your denydra,b.?r 
is more that'! it:; mil'! 5eern f It:. provides boil., work 

c---O~~~~~ 

* We Want to preserve t~e whole food ------ colo\" ~ -tlavotj' 
yc.~j b~t complete with vitaWllns, tt\inerats- ~ enz.ymes. 

-1­



~ur~ace ~. ve.n-titat-lon eontrol) vital -to proper dehy­

dr-~t\on. }Q£. must be open (pu\led -tor-ward) -to 

allow ~ot"' r-emova I of YYlo(~-tUl""e from dryi"c; ~oods, 
~ -to help control iervtpera.-lure. AmouVlt o-f openin8, 

Will vary, but usuolly about TWo IHCHE5 is ample. 

(Top should be dosed when und; is l'1ot in use, 1::0 
keep ini:~rior dU$t- -tree... .) 

The dry~r *-op \S desi~ned to be a functional WorK 

~urface.,) -tor preparat,i~n ~ packa&in~ of ~riecl 
l'l'\ate""i~\'S. \he add..bon of a 'S~II c.utttn0 board 

will help to keep the top smooth ~ easy to dean. 

TRAY CARe. l'5 -simple ~ easy. Wipinf::, with a dca~p 


doth is o-ften all -thai is t\eeded, Whe., necessary) 


'h'ap can be washed ~ brushed in a ~tt,{ub Cor o~­


side, with Cl. ,,",o>e), towel-dr,'ed ~ Yep(-e.c.ed iVl the. 

dehydr-atot' to dry. 

~ 1>0.,'1 over\OlId your tra~ ! \hey) I ( Ylold a lot., 

but too hl\uch we~ht.. will c.aUSe '5tretchi\1~. The. 

heavy -duiy) hard\1la~ - doth -b-'ay is desl~ned -for 

weightier items. t\easoY\able care in \-1artJ(i~ wil\ 

assure a \on~ lite -for -fi,e tra.ys. 


LOA!) lJMlT5, ETC. .. H' operation instructions 

have bee", {'o\16wed) ~e dehydrator- should work at 

.full capacity. How-ever" if, -tor Insta\'Ke) all trays are 

~i\ted with moist ttuit the dtyin~ M~y seem slow 
at -tirs-t --------~but temperature d\ec.kiV\& ~ tray 

-2­



r-otation will ~sSllre. t~at dehydration ?roce~ds suc.­

cec;S"~ully_ Tra.y rotation 'Simply means 1:0 keep the 

~ood neares-t coMple-bon ~ -{1,e bottoVl1, SO -f:l.,at 

t'Y\oistur-e trorY' other trays- won't: be -ttaVls-ferred 

to the. nearly -cky mzrterial r (Rerv1ember that-
heat, ~ I'hOlstUre. with it, rises) Turning -b-ays 
a 4uarter-turn eaCh ..hme 'JOt( chec.k the COt1te",ts 

o{! your- dr-yer, will also help eV\sut'e eve", dryin6­

lJRYlNCi VERY JU ICY FOOD5 C-+~u,t leathers, 
etc.) is easy with -{J"e help of q plasoc.. wrClp (ike 

5ti~h ot' Hahdi - Wrap- (2"){ l8" is -the approxi­
mate 'S>iz-€ 1:0 use- Oh eac.h ·b-ay. fi..'iteni"(b -the. 

~ge5 here ~ there with ~askin(j tape helps 

to pr-event their c..urlinc; OIer the aryiVl~ fooel. 

Parc.hmen-c paper, such as -that used by bakeries, 

b exc.~[l€nt {br u baki~" qranola. (~ ""Breakfast; 

Cookies------.. "'See -H-,e t""ecipes!) ~ 
• 	 ~et'e is a best meihod {'or USine, ei~er 
plast\c. wrap or parco rner\"t" {><i.per -For effic.\ent 

de.hydra+ion: usine the 12" x. 18" pieces) place 
the plastic on tl-,e e)(~reMe ri~h-t ot' le~t ~olf of 
the trax)altoernatir\~ sides w~h each "5ucce.sstve 

tt"oy lie-} ri(tt h~f of bottJ:>th tray} left half 
o~ Ltlert l-,~e.c- t.ray,etc-'). This will c::.~atea 
back ~ -¥or'th air ~(ow tor -tas{-er dehydration. 

f\emember ---.....' ali:.houe,h you may care-fu lIy spac~ 
-tood on -top of the paper, the pare.r \tself will 

.. 3 .. 
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i;>lock air -rlol/V --------- so don't cover muc'" VVlore than 

oV\e.- hal'(! o~ -bln.e. -b-a-y with the t:>aper 0, p(asttc.... 

ALWAYS L'EAVE SPAC.E:. ON f\ TRf\Y OF bRY1NC, 

t="OOD FOR I\lR F\..OW! \Ht5 lS E..S"SENTlA.L! 

STRoNG -SMcc.lLlNG FOObS) 'Such oS -G.\sh) should 


be d,""ied -::.e.pa\aie.ly, blAt lfVIay be placed diy-ect!y 

0'" -ttoys. 

Wash -troY2 a~ter such use.. +0 \,e sure ~hat any 

odor or residue will not- of-red- t'ne {'(avor of whac­

e.>J.er is d r\ ed next. 


.... CAReFUL STORAGE- is vital -tor keepi"'tS i'oods 
at- peak qual tty. Correct. storo@ must e.liO'l.iVlate. 

moisture) oi, ~ I i~t-d: ) ~ at the. 'SaVVle ttYl1e reMain 

coV'VeVlievrt:. fOr -thi5 puq:>c>~, ~ir\y hea.vy ph~.s·hc 
ba& are both ~uVlc..-bbnal ~ teuseable.. 

stona ~ SyVl.a11 cquavrhiies of e..verytlrlit\~ ~ an 

3rV\Dun-t su\ta.ble -tor 'lour own -\'oV1ltj{ 'I s needs. 

Ihi£ Vlot- only makeS" it slvnpler -t'or you to use your 

stored ~oodJ but- al'So prevents conta W\iVlai-1oVl o{! 

l~rbe amol-\nts ~ ~ood should a small 9uovd:ity) 
~r oV\y reason) bOil') -to s poi ( . [This is real 

-rood -- If\e> added colors, no clrIemic.a\ prese.rva+ives 

~ ~ it caVl be Vl1~hty tempiinr-, -to 6u~/a. 

(Ay-eh.</ ~torCly will prevent-' pos:si~e lnsecc­ iVl"te5­

-la~ort. ] 

-4­



Th.ttil'\~ -tVle ~ood or herb lVlt-O C\.. sWlQl1 browVl pap-er 

~ is ~V\ ideal ~rst c;;{ep: t~e paper bo{:lr. shu.ts out­

li~ ~ pre.vevd::s loY\~- tev-rvl coVltac:t D~ ~oc\. With 

plas1:ic..) aVoidin& possible iVlterac:hon. ~old t:~e ba~ 

'5n~1 'I about +~e ~ooc1) -{;heV\ ?ut- it; into a 

l?\aS-he- ~ o-f 'Sirn;[ar "5i~e. TI8"'tI'f f'a~e.., -tVrI!­
p\o5ltC- 'oa~ wd::~ a -btJist tab) 0'(' fold +.of> dowVl ~ 

'5e31 wii:~ VV\askiV\~ -t~pe. Several srYla(l packa~es 

M~y t~~ be puViwto a latge ?larlic. bag} to be 

sealed i", S~\'V1ilar ~a5hioV\. For lOVl&-terWl s-forat!:r-' 
-hh,s 086 s\...ould go into a *l-tird p\a5fic. b~) *0 
mo"~ three.. ~a\y-\y ~€avy \ayers o£- -plas+ic to procec.:t­

the f-ood j or a lar&e atr - t:\~ht coVltaiVler would 
do <i good job. 

Glass COV'lt~ners are -ex:c.e..((eNtt) too, but t~ey do 


re4uire W'ore <shelf' r-ooV\f\. Care tu( c.oV1sid~hoV) 


W\ust be -taken to S"ea( jars sec...u.rely) so t~at no 


air or- VV\ois-ture can enter. WH:;\-' all -the stored 

-\oods, ~ e5pec.\CiIl1y Yol.{r herbs} ~ darkness's 

Vita\ ~ 

Stori1j £rlAi-t lea+herS" is sin1p(e €.\'lou(Sh ... roll your 
lea{her- first- in woxed butcher pape,} iL,e\') ~l(t it 
into plas~·<::.. bagS' as re9 uired . 

"Shore- term S"tora€>e) obviously) is (ess c.ritical ~ 

allows -tot" SOV\'1e mOdification of the rules .. _ No 
V\eed {'or ~ree layer-> of' protec.i:fon \~ you. pl~1Il 

-b \IVluV\c!--t it up within the week! 
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I~ at- .8Nl.y tiV\\~ 3Vl opevted pac..h~,e ot de£.ydr~~ed 
food IS less cy ,'sp t{"alfl de S"i\"""ed) 1f C3Y1 easily J,e ~-

CK"'"Sft:d lilt t~e deC,yol ....a+or. (i(.,iS is iVlilj'::>orh.\t\t WheVl 

f':iV\d''''6 l->crl>s ( vptables j,,+o f"wde..... ihey 
\Jtust- ~e co l1.( p{e\-e ( d. r)'. ) 

LA13EL ~V~l!YTH IN G! Lah-lin6 i~ ra\-+ of 
paC.k()\V\f(. It \s 4IA.it..~ cJi~c..oV\c~rh"Vl8 -tis. FiC-.k up a 
fo"ely p~ka~e of ~e.~b +e~ '1 WOll1ciet" jvst- what­
it- is! (W~en dry\Vlp, se.ve,Ys{ hi~J~ a.t Ovt.c£, +t1i~ 
c.a", happ~",. \Ni",'"~ ~iVllAtes of b8fE.fV1,P,... it:! In 
the. ~c.rp h,n6aoWl ~er(. a:re WtoVlyut"oolf:: a.hkes 
a.hGt (LYeVl <7V14et( - a\'kes. . .. 
~ Il-te corroec.\-- ~QW\e avt.d date} CM every rac..I'HiOe 1 

5~wu\J. be. gpp~Y"ewt at a ~aVlce. 

MORe ON ?LA<5TIC ANP PA"Rct-tM"ENr. 
:Plastic. ,wt"s P ""~ Y1ec.es~ary ~or dry,':YlfJ." th~" $ou.pier" 
~ood$} like. tr'\Alt \eat~er fureesl Whfc..1;' C8VlrtOr be 
plac.ed dirGc.Hy 0"" t~e Sc..re~M~. 1>i{1~~e.vrt. braMd$ 

fl"e ~'ftexevrt r-esv.lts, 50IMe ~ot So des-irable .. 
~per1V}1e+'tt vvit\-' seyer-a\. . 

far~W1e,.;t rape-r) S¥R~sted ~or drYi¥"trSNtola 
~ prGaK~'2S~ Coo\.t.ies 1 Way ..,06 be rea'ttty ~a ilable .. 
for f,ra\'lola, bt.C.td-1ey fa per works -h'~e... Cookies 
Vl'\a.y alSo ~e pi ac.e.d..,.. d\Y'ec.tly ot"l t~~ Sc.reeVl$. 



Where b~tter to be~in? 

~1T5)~1UE3) 
Apple., are -the W\osf ver~afile or all truih (Johnny Appleseecl 

knew/) 12'("\~ apples ar~ no di-ffereni . 


APPLE'S ~ '(O\.). caVl slic.e (ern, dic.e 'ern, c.~v.nk 'ern) leatL,.er 

~rn ~ cOM\:.ine '~"'" --- Wit~ ~ther -\r\Ai-h", wit~ seedS') huts 

. ~ {5raiY\s. lhe'l tvlalr\e a binc:Aet' {'or drieq wa-rerr ~ confectfons. 

T:::>t-~ theM SLJceD} bleeD} ct\UNKEJ)} e"eVl 'SHREDDED. 


~ ~ - ir'\c..~ sliceS" are about r-lght, (Kee.p pieces close.-fa 


t~e san.,E! si~ -for evell1 d ...yi(g.) With d'c.eq ~ c:hu.nkecl 


apples, -the '5>VV\aller pieces d,,/ -Pas-ter ~ 9ttal\t) is preserved. 


1:>--J e\feryl:hi~ ____ e'leVl peds ~ tv-irn""t~. 


~ Approx\"",a~ dry ing -time. \ <.; ebouf.- -tWo da~S'. 


To use drle4 capples -\hr a \'Mild >80od - tac;fi13 jU\c:.e.). just­
soak ~ple parh '''' ,,-,ate'" (~\S \S where 'l0tt INlay use 

the tv-irVIV"'\"'&S) 
A ~~V\ slice of df>ple d6e.d cr\'sp makes clelic.iol.lS' mltl1Ching,' 


To so·Hen ~or eating ou+-ot'-naVld) t>our a little water O'ler 


trlA.d:;, ~ra.in ~ Id" set a {'~vJ hours in a c.overed jar. Ot" 


Si""pl~ \e.ve {~e packacse o~e\'\ ~ J.a'1 0 r ~o "f. let- the.. VW\oi.S'tul'e 


l\" tine air soften the apples. 
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~ )
~~APP~ LEATHeR (tt-AIN 
\\ (Thi5 IS 1as/c rc-cireJd 

_ - - a "sc t-o II II of dried t='ureed -tru.it. Chewy, ddiq"ous, ~ 

-50 simple.l 

ff.epare aba.t~ one Cf4art choppecl apples) rerno"I"'~ cores 

b>u.t viOl::- skins, "Place JU$t- e..V\ou~h walet' in the blel'tder, 

wi*h & .few apple cltunksJ tn start the b(endi~ ~ction .. , 

keep adc::li~ apples unh I con<;isteHc.y is ihat- of good 
apple sauce. 

~ Repare l>lasfic. wrap: abol.{i; (2" 'f.. (8;' held dewn to 


tray with a bit ~ Maskin£ -tape, 1::0 -Pl"eveff1c c.urli~. 

Spread opple puree evenly o.-r-to plas-bc.. (abollt ~" 

thick ----- it tJ:ts -t~inVleras it dries). 


~ A~~'"Mate. dry;~ -h'n4e.: about two days. 


VARlAT(ON5.1 (ThiS i5 the {un part) 

'f\PPLt: BuncR" LeATHER 
. . . tp the blended a pp(es add: 

2. Tbs-p, Cider vin~ar or [ernot'l juic..e. 

f tsp. mixed <spices (such as pumpkiV'l pie spier) or 
your DW~ blend.....--.... c.oriaVldef') nutr'rt.~ etc.") 

~ cup nOVleyl ()\" -to taste. 
Conf;ivH-le a$ in basic leather. 

~~@J 
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AITLE5 


A?~L€' - RAlSIN (or DATE.) L~ATHE.R 
... soak one cup raisins (or c.hop-peel dates) until 

~t:) in water -to coVer. 13\et'ld with 4:he. 

soak'.np'" l''fl.\.id>. addi't apple cv,unks unt-j ( 

con'S,s't'e~c.'y \5 hke thick app(esauce.,. 


1>n:::.c.eed as -+'or- t:>(ain \eathe...... 


A~PLE-FRUll COMl3INATloN u:AntERS· 
.. "Start with a Ot'le-'i:o-one ratio j adjusf -Co your 


own -bSte.>... Try blendi"p- apl>(es ""i-th ?iftecl 

\,Y'\A.V\es, dates, i>\u.rYJs) pea~e.s) qpric.ots j wi{h 

banavt0\5 ... berrles _ .. Try i"ern all! 


IF Ir TASTE.S GooD IN Tt\e tsLE.NbER, rt WILL "\i\'STE. 


<"=IOO}) As A L'UXTt\£R ! 

~ .:Ble"c{ juicier -trui ts first) ~ no water wi" be 


needed to siart apples b(eYld'~. (.par instance) 

bartalflas re'lu'ire 110 water to ble >rc1) . 

. . . You may wish to b(ehd "!)eedy" berries 


alot'\e, theV\ strairt e. t"eturn -to blender before.. 

add\~ apples. Bu.t remember that seeds 
axe. avt e)(~llenf:;) c.oV'\cevrf:.V""a.b::.~ -rood! 

In the VV\aki\'1(jl all of -l"ese {eather-s a('e. de.lic.loUS 

$O\A~e.~} ~cl '-lou VVt.a'j W\S~ to e.njoy -t1lew. ~at­
way. Sf>r\Y\kle. a ",,€oW ~rounol ~u.-\;-s Ol'\ -.top {'or 
~ beav\i~\ t""oW breakt'aSc--. ~ --"' 

~~ 
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.... ;:; ,i 

00lden nu~e~t$ ~rotT~ a nutriiioY'la( ~o'd rnit'le! 

bRIEb, t..he ol>t"icot becomeS" a year- rou"d deHc.ious 

-fr'-'it, wet( Worth what it: may co';/:- in r'V1oney 4­
effort ... o~anic:.. t} tree-ripened, of couV"se.l 

~TObRY... 
5m~lf pieceS' dry fasier ~ the ~it1ished {'r",it retains 

its color ~ ~Iavor. ~ ~ cut str..all ~ ~lve. 
the halves} ~ "Sor')te t ;rnes eVen halve the 9ttar-f:ers. 

~ APRlCOT.5 need -to be 9uite dry -to KEEP. 
.Dry until qu.ite hard ~ completely l"'toisture- free. 
ST"oRt:.. in $ma({ placsfic. ba~s it\side of (a""eer- oneS 

&evera( s~~(l bat;s of .fruit in~ide o"e bie one" rwtake, 

aV\~ amount- you wish availab(e eaS'ily). E."e." ~e", 
it ,s well -to store inside an eif"t-ieht COt1ta;ner. 

CORRecT SToRAGtE lS so lMPoR'ANr/ 

To use, THE. 1)RIED FRUll ... sof-{en cvernff't 

,'~ Wiltey 1::0 cover. Evtjoy as is, o\" use t"~ 
so-\'te.ne.cI +r-uit ~ liquid +0 f'V\ake leatkers 0(" binder 
~O\"" wa~e.rs) elc.. 
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AfR\COTJ 

ArR\COT LEATHER 
... ' .50 chewy ~ -PlaVDr{ul With nothiry5 addedj the 
-tas-te is a sweet';tart combination ha~ to beat.l 

~ I~ -the .fruit is" ripe 1 SO~t, the pi1teq halves 

will blend with hO added lkjLtid. The rule-o~-:t.hllmb 
is to be~ln wi-th eh013h fruir to c5e~ -the blender 
achon s'tart.ed) then add a -tew pieces at a. tiMe> 

(b\end\~ c.on-tinuously) u",·til blender ca.paclty is 

reached. 

l=6ur the puree onto prepd,ed p\ash'c wrap (see 
General lns-!:rud"ions-}) sfYIoo-thi~ with spatula or 

j\~\<:3 tray l!"til ~bou+ ~" thick. c---J H:: COl\\Nays 

Varies "5lighty. l~ YOI,,, have 0 lar@.e orv\ouni of­

pt.!reeJ mak: Y'YlOre th~n Ohe leather. 
• 'l"he thic.k~r -the \eather; -the chewie.r it wil( pe) 

~ the \oV\&er the dryinp" t\tTle. Thin leachers 

will dry .in less thB.... Z4 'h'ours. ~. 

<!.n VAR(~r!ON8 c-0 ~ 
. hone.y to sweeten I -to ~ast:e..- -~~ 
.combi~ed hal~ ~ half' w\-t..h a\=1=>!es (add co\,oVld e0 
.a.d~ one cup c\-)o?t>ed d_~e.s -to ble.nded ar-ricot:s 

. ha\~ ~ \t\o\~ wah f"las.pbef'ries (stt-ain out- -seeds)-) 

a.d~ hOYley (tlt,\S May dry a bit "b-bckyJ but We­
t>fOrnise>. no oV\e viil( mir\d.l) 

.... Apricot puree rV\~kes a -perfect biV\der {'or c.ot"\{'ec.t.ionS'. 
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50 SWeet ~ versaille.l Stalk the markets {'or bar­

eaihs 0+ ripe ~ "overripe It bananas ... when na-lural 

ripenin~ has transformed hard-to-d~es-t 'Starch 

into swee-c) nl!tt.ural suear. Banana bar<3a\n'S ofte.n 

oCCUr in winter ---- keep you ~ your d~yer bu'Sy 

vvhen \oeal ~ru\t is I'lat dvai\ab(e, 

DRY WHeN \"HE. 5ANANI\c:c, '\R'E 13eAUTIFLtLL'( 
5PQTTC.l) W\TH BRoWN.I 

There at'e several \"')'\ethods: 

1. 	 Sl'c.e direc.Hy o'"'to -tray (no oV'i!r\app{t'l~) ~ let 
dt"Y cOMpCetely before re movin8' They may 
appear -to <5tlck} but when dry ane easily ti:!moved. 

This I'l'\e-l:hod (5lves excellent: (;.Olor -6 -the fin \'Shed 

"{>f'oc\uc::.t. 

Z. 	 .Dt-y peeled) whole.. bananas foY"' a day; the,., stack 

several ~t: o\'\ce,.. ~r mass s Hc.it'lC;' This me-{: hod 

See.ms to p;vechewler c.onsis-ce.r1cy to b~r1ana b>i~s. 
u ~ h o. Banarla c;-tcck'S are made by <fuar-t::eri% a ha(f' ­

banana -the. lon8 Way. . . 1ft,. G~~r . _. ~ 
Tliec;e. p'e~e.5 dr,Y ~aste~-t 7 @~ . 

-;;lLll) doof ~ not ~.ti c..k ?/ ~ 

whe.V\ laid 0(\ -troy w/.f:-h c.u-c 'Side- ~. 


F""Uh weat! 
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BI\NANA5 


~BANI\Nf\ Le"Tt1ER~ 
Absolutely no need eVer to Wctste. smother banana.! 

~ 5\end 'tour very t""lpe. bananas (-t.hose 'SOft, btoWh­

skinned ones) In blEnder- with 1'\0 ~dded ·li~lAid. A 
wecte of o~a.nic.. lemon (With peel) will g've a 

speCiq( flavor. 

fbu.r ont.o plastic. wrap ~ Sfread -thin ... tha!'s all ! 
Dries in less -than 12 hou~. 

Ba~ana leathers lend -U,erhselVes to 'Some luxc.criol.ls 

VARIATI0N3 ... Try these (~r a start I) ~ 
...Throw in a haVldtul of WA(rtl.t1:S at -f::~e very eV7d of 

-the ~leVldl~' so they'll b~ cltuYlky, not pul."eri~e.d . 
. . . CoMbme. Wi~ any -tad: -trlA.d: ~ af>pleS') apnC:.ots . 

•.. Play with -spic.es ~ .Q\aVOrin8s-------' VA",iHa, con"aV'lder ... 

~Roll -this one over your +On~L(e !¢\BI\NANANl/T fRffZECf?Erl\E­

50ak ~ 4 oz.. dried ban~naS'. tn e.nolA~ wetter to make. 

I~ cupS' of b~n&nas I~ l'<lIA.tc:l' . 
Blend c;;oaKed bananas ~ add }4 cup oil) I tsp. vandla, 

~ ~ cup honey. _ . blend in thorou&ly - Add l Cl.{P 
. w.\~\A.tS' ~ ble.nd briefly (so nu.ts wil( stilt be chunky). 
Serve ac;;; is) or ~ sofi- .pree~e.) .por a (\'\o~t: t;:l.lrpnsi~) 
deliciou.s, creaMY> marshmallowy d.essert ! 
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IN.GCNERAL (READ THIS; IT)5 IMPOR1F\NT): 
Berries a~e usually 'So jUic.y you)(l u'%:e t~efYl in ways 

slthHy different from other frUils. lheylre excellent 

-Por '\:;pikin&" (eat.hers ~ especiolly apple, whic~ has 

enoush natural pedin -to compel'1sace {br 1::.he 

extt"o juic.iness. 


~Wheh maki(b an atl- berry (eaiher, it's best -to 


add ped:ih (or you. m8~'ti. eKperir'YJenc with srotJnd 


{lax see.d or- other vne~1 tot" thicker)in&). 5e.:E.· 

"Grape I JaYl"l' Leather" in this section. 


The. totlowi~ ideas should f!3rt you of'r to a {','ne Storr 
... As -tot' +'lavor <:ombinc;lDons-} your own ton6uei~ 

~ course the very best jud<3e ~ K'em-e.VVlber the 

t'ule..: ~ l-t' it tast~s Dood \Y\ your blender, it wit l 
taste ~ood os a leaiher ! 

~ 
.~ 
: ..~ 

APPLE - "BERRY iEATHEf{ 

Apples qt'e geat With virtl..la Ily any berry. FOr 

direct-iOh$) please refer -to "At>ple- Fruit CornbiVlatioh 

()<fOb Leafhers/ iYl t~e APPLE: ~ec{-ion. tf apples ~/or 
'b a berries are <Jl(H:e tar/;) add hOhey 1:0 taste. 

BA.NANf\ - BE RRY l£ATHE ~ 
YUrA/ BaYlCWla - blackberry) banana - raspberry, 

what~ver: You may wish to blend berries ~ir5t, 
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BtR1\\E5 

then sieve to revno\,/e seeds. Re{u,Y1 berries -to " 
blender ~ add baYlana.s. (One -to- one. is Ci c;ood ~ 
banaYla - berry ratio) but H: may easily be. vade.d.} °0

Q 
CoYJhnue as iYl basic. Apple Leather: o 


°0 

~ PL'CA5E. NOTe: Be.cause o-P -their slIVeet juiciness) ~ 0 

Some ~ -the berry leai:het-s \NiH dry somewhat- 'ttGcky." 

(Doh'1: let that derer you!) These leathers a.t-e. ~<D 
~y-obab(y .best: not kept- for- extendecl t>eriods. <b 

0(0/ 
TO SIMPLY :DRY BcRRlE5: ~ 
'bry whole, ;reshly - picked berries by cspreadiVlf____ ~ 
over 12. x l5 -f1c3SiiC. wrap (refer to G~NERAL 'tN­ G o'STRUCT(ONS) ... Handle care{\l([y) So they dOV)lt 

G 
U blee.d 'I ~ lose prec.ioL(s juice. They will dry 9uite 


o
hard. 

A~d way t.o use tl-te t{.,oroue;h(y - dried ~erries ~8 
(tJ 

is to f>-.:'nd -the.vn .Qine in a seed e-inder ~ pour & 
a "SrY\~ amount of' hot water-- over) allowivg iherl'l 

to steep. Sweeten with honey ~ enjoy as jarY1 or " -boppiV1~.f'or .f'ruit, salad, what;e~er .. : may be com­ ~ 
bi~ed wIth ot.her -Pruic ~or a wlr.terbMe. lea-liler. ~ .-~ 

e> 
CURRf\NT~ 

bt-y as above) bas,ca((y -to uo;e. in place of rai5iVl'S 
C> 

where desired. They are less 'Sweet, blol-t- vet-y o 
Vllce. lY\ mited - -f'ruit reci{'es. 

"'"' ~ 
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~~
ClieRRlc5 
... May be dried with ot" wtthout- -t::he pit'S. __ (they do 

dt')' ~as-ter wit.h pHs removed). (.f very juic.y after 

pittin(j) place on parc.hment paper or p(a-..tic wra.p -Por 

the ini-ba ( dry i(3' 
We cal'\'t; wait to -boy CHERRY LEA Tli€R.I 

CRANBeRRlE5 
May be dried -to soak lat.er ~or re-tre~hin8 JUICe.. 

CRANBERRY lEATHER is uhe}t:ped:ed/y deli<:ious. 


Use dateS" to sweeten the tart" bern-es: 


SOak one cup of pitted) d--.opped dates in water to 

c.oyer, un-l:il soft _ Blend dates ~ 1l9uid Jtil 9uite. 

smooth, then add about one cup of creH'lberries. 


"Blend ~in j c.ontinue as in basic Apple Leathe.r.: 


CRANBERRY - FRU IT" CHEWS ~ Some-thi"'C?, "Special.l 

B\e.'(Id 2 'Small <ilpples With \Nate.- qS re9lAired) as in 

basic.. A"pp\e. Leat~er. Add Vz* very ripe. cra"berr-ies) 

b\endi.n~ l·til S01coth. Add abOu.t i cup \,i-tted) chopped 

dates) tre ..\C:li~ only bri-e.~ly so dates will be chLlnky. 

5-lir iY'\ i cup chopped walV\u-cs. Add nOhey to ·b:lste. 
Smooth this mbt-ure. onto prasti~ wrop ('5<:~ "Very 

.Juic.y Foods" in -the Ge¥le.r-ol {h.;d:rucbon~ ~ Make it 
"cry thick) about ~". Dry tAnt-il -tinV\ enouf.h to 
cut- into S9uares ~ they \IIIill be del~t-fu'rfy chewy. 
Do not- overdry.l 

-16­



r~ht, .for 

Dry 8'f\y 800d ~eed(ess 8rapes) uvd:il {he lIt'eel" (S 


RAISINS. . 


GRAPe. LEATHER 
Coht\bine pulp -Prom Concord &rapes with ~pple. ~ Q 
honey to make. l-eaiher- _ (Set Apple- Fruit C.ombinehoVl 

Leat~et"s .)~ 

GRAPE '\JAM'I l£ATHER 

Blend one 9l.(art Concord c3rapes Wtt\-' one packa8e. 


powdered pe.ctin ~ ~ cup or- more hone.y_ t=h>ceed as 


WH:.h bo')ic Apple LeCrt\'ler. 


~ boN'r FORGE.T -Co I'wte your favonte combiVletlons: 
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m :DRY PEACHE.S: 
W~sh ~ defuZ'z wd:h a terry towel 

(t>eelj~e; is not nece-ssary). Then cut­
~ /I sllce.s directl'{ 01"1+0 the fray_ -n,ey M-ay seem 

too juic..y> blAt- -try it anyway ... As -they dry> 
-!:.he "Slices 'Stick to the. tray> b",t- When c.ompleiely 

dry -they re.move very easily, ~ r-d:ail'\ theirgeat­
looks. 

To ~ ... No insiruc.hons needed! JU5t eat ~ 
enjoy> qli:holA8h if de~i~ the ~n.(it- may be soaked 
~ eaten wd:h c..real'Yl ~ a ld:\:..l-e hOl'ley. 

?EACH LEATHER 
Blend r-ipe. J pltted peaches ... sweeten wi"l;h a bit 

of' honey i~ de'Sired. Add a -b:>uc.h of spice if you 

likej per-haps (j0ul'\d corial'lder. Continue as in 

basic..- Apple- Leather. 
1ne. dell"ca-t-e.. peach -flavor is delicio\ls alone, but 
apples c.o~bjne. with it beauti-Pu Ily) ~ f!};ve t.he 
leather a -tine. consi:>tency withtneir na-turd.r 

pectil1. (Blend the jUicy peache.s {'irst- --. no 

wai;~r- ~ece5<;~ry~ dddi~ apple vhunks -fo -{he 
pure.e ~ COYltII"\UIV\(j 1:0 bl~t'ld. This avoids- -the. 

vteed -ror any e~tra fi<:J4icl') Tuck it ~Wa.y -ror 
winter if you. can hide it fast eno~h! 
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Qill bRY "PEAR5: 
Once. 0Dain, "St'ha{( plec~s qre the rule of -thumb. 

Quarter the washed {'ruit ------ 'DO NOT PEEL--­

~ then stice thin, for -ta'S1:- dryin8 dS5ures a quality 
pr-oduct-. (Thi<.> does not rneq.h accelerated heat-. 

Keep the -bempetal:ure) as usua() a.round lOOO.) 

l-t is unnec.essary eVQn -to core pears) 5ince. the. 

whole ttui-/; LS delidou.,ly edible w~eY\ dri~d. "(ou 

will {(nd your delica..-le - hue.d) beauti{!u Ily - trans lucent 

dried pears to be. 3t' aesthetic.. pleasure as well! 

PEAR LE-ATHER 
Nothi(J l'\ee.d be adde.d to pears ~or leather; per-
ha,,~ a. touch of srice if dec:;;ired. f(;((ow 

in~trudiol1s :fc:·w A~ple. Leathe.y: .. pour, drV) ~ e.n joy! 
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litHe. 

reconstituted 

9 

Home -de.hydra~ed prunes excel in e..v~t:"y way... So 

value. is lost. The jui~e of -the 'Soaked, 

-fruit IS e\(en r~d in5ie..d of'the I:.t-own of c.oVrlmetdal 

rrun.es. 

~ FA5T t>'RYING (small pieces) is -the. -secret/ 
fi-t: the. plUft\S or prunes ~ 9uarter {hem ... cut e.ven 

smaller if fruit is- e..t1:ra- lar{!,e. .lay C>r\ tt"ay with 

skin- siele dowl"\. The,;e small pieces will be ready 

days SOOner than it dried whole) ~ will be of better 

4uality. 

For lEATHER, prune.s are. ·holrt ~ delicious wi1::h 

nothinG adde.d) but -tor 5weetYle~s try ~ddin0 dates 

or raisins or honey_ 'Prunes combine nice.fy with 

Clpp\es in. leathers. (5E.E Apple - Fruit Combination 

Leathers, -tor how-to) 

Of-ten Cl jl.tic.y t!rud:- suc.h ae,; prunes- will heed i-I,icke ... ­

in~ to make a Dood leather. You Yl'\ay Use abo\A.--t 

one. Tbsp. 6rO\l.nd fla.x <seed for each c.up blended 

+ruit) +or a sirYIple thickenin&_ Flax does not char~f 
the ~t'ulf taste., exc.ept pet"haps to ,-ne ((ow +at"~ness. 

It does seem to !!/ve a good -textu re) ~ of course it: 
(nc.reases nlttr,tional vJ'ue--. 
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Thet"e. \S re411y no way to describe t.he i~sie or 
a tidbit of d....ie.d pineappCe! Be warned thai 
after you have sampled this chew)" indesen°babty sweet 

bit of c..onc.ehira.ted sunlight ~ -{-'rui-t 'SUf'!!r 1 you)" 

almost certainly lose any c.raviD -For a;r;ficial ~weets. 
We belleve Cur pineapple tidbi-Ls are an 6id *0 -the 

d~e5hon, so en~yme-ric.h is {his wonderful ~r"'it----­

We ~ten -enjoy Some afier a meal. 

~ Watc~ ~or ba~ain days ~ selec~ 5evet"dl pine­

apples: whlln Golden, "5\ibhtly c;o.f'*" ~ -frogant] the. 


-t'nAit will be, sweeJ:esf;. 


Wa<ih, eve" ~c,....... b -the outside) th~n 'lu:d:-er -u,oe loC? 

\Nay. lhis !!..(ves you a pineapple boa-t) to a~slst- you 


in dr-Vine; tt7is very ju.icy -fruit. Chl.tflk t~e \'i~eapple 


by "'p..kiif.' I"'r w".,'t cut.. lle l ~L'<es in both d'red:i""s 
the eel I -the" slice undet" the. -stil/-attache.q chu....~s) 

next -to the pee/. With t>ro.chce) all t~e pieces will 

temain intac.t on t\-!e I.I.boat.'J Mow, ~et the fn.tlt -on-a­

boat Ol"\-to a piece of pardwnen1; pape.r to begin drying. 


~ These Will be. heavier -(;hay\ vnO'5i" -trl.tit) 50 don)t 


o'lerloaq your trays. When -the. crllAnksare le.ss juicy) 

et"0pty then, off their- boats to -tin ish dryi(j On parc\<\­


ment or plastic, wra.p. 


Ahd \1ue1s what 'Iou. do with the. II boals': .. 
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PlNEf\PPLE LACE 
5cr6pe. the \,ulp ~\'""OYYl the. pine.apple.. rind onto 


a ?iec.e of plastic wr-e.p (see. the \. JUic.y FruIts" 

sec-bon ~ the General lnsi:rud:.ions) _ '5pre.ad 

it: -to a scan-t ~ II ihi<:.kness (\1:. f!..et:s thin ~5 it;­


dries). Caretulfy lay banana ~ic.es Ol'\to -the­

pineapple so that ~ey barel) -touc.h e.ach ot.her. 
9 • 

as the.y dry they will '3hrink • 


When it dries) you will have 0. beauti~ul -tru,:t lIlace 1/ 


... Hold it: up to the. li~ht to -full; appreciate it) 


before bi{inc; in ! 


R\iUBI\RB 

la('"t) d.ried rlttlAbarb \'5 'SurprisiVl&jv thirst -9uenc..hin&> 


~ c.ou!dn'-c, be. easier: 


Sliee. rhu.ba,rb into V4"pieces ~ dry --that's all! 


Altho~ it's ~t'ce --to nibble dt"ied yin i.\b a.rb) -t:J.,e 

to((oWi(j recipe. is our -favoriie way -to Use it: 

RHUBARB-ADE 
nrow a handfal 0, two o~ dried r\n\A.barb int.o a 

jutb of fresh cool water ~ let if:: juic.e {'or one or 

-two nOlArs. Sweeten With Vloney i-t you. like. 
Makes a. delicious, refresh i(? dr-ink. Add -to punches.l 
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Here. ar-e. 0. couple ot Ylic.e. ways to use.. 'jour drIed 

--\\-ui-t: : 

mUlT COMPOTe 
50a~ the -\'olloWi1b dned --fruits 1:.0ttUler, iVlany 

al'Y)Ou-nts you wish) for several hours or O'le.rn ~ht.: 
chopped prune.s peaches 


pears raisins 


apricots c-hopped da-tes 


(water to COl./er) 
Add choppe.d dates ~ 'Sun-rlower 'Seeds -tor -the last 
hO\..lr or so of soakin0.' 

Makes an especially <;;al-isfyinc3 breaktast ----. q de.(i~IOUS 

dessert. 

FRUIT TIDblT3 
Soak c.hopped} dried f'r-uits) IV\ wd{er- -to coVer: 


prutles raisiV):5 (vary amou.nt- of' -eac.h) 


reaches date.::> ~or different -f'(avor 


a.prlcots etc. c.o\'Y\binahons) 


To abou.t 2 cups o-t soa\<ed ~ruit-) stir in about i cu p 


chopped nu.ts. 


Blend apricots ot' a.pple. c.hu.nks as for leathe.r) ~ add 


1~ cu.ps of the. pu.ree to i:he -?ruit/nU+ mixtUre-. 

if II 

5pread obout '12 -thick onto t'roy prepared with plastic" 

wrap (see General Inc;;tt"lA.ctioYls-: \.\Juicy frUits'), Dry 
un-hi surface is dry ~ -trlAit f'eels firm ... t.urn it- OYer 

Onto 'h'3~, r~m~i13 p(os-h~) ~ covr{;;it1ue, dryi0 ~l'\ti.1 the.­
exposed S Ide IS ~lso dry '4 -fIrm. Cut iV'to squ.ares ~ 

reh.lrVl +0 dehyclrotor -toy- (,\. liUle mor-e. dryinb' 
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The. rea I joy of oWnint; ~. 

U<3i~<3 a dehydt'"a~cr be.corY\es 

t!!vid.el'\t \Nhen you t"eal ize -that 

Virtualfy hothin<3 ..p\,"o~ your barde...., need ever be 

wa:steci ~a.in. C:'Jery \ittb. hahd-Pul of extras cah 

be. dr-led ~ -s~wed, c..omplete wi-th vita.tnil'ls) minerals 

~ en~ytnes ~ not to mention -their appehz.in~ 

color.' YJe have dehyd~ate.d nearly everyihi1b We 

f!J0W' with many ini:erestin6 resu.lts. 

HOW TO USE lJRlEb VEGETABLeS 
This who\e. ad::.ivit-y of' -tood dehydrahon re.volves) -for 

us, aro\J..nd -the nee.d 1::0 preserve. -the. rea\ value o-t 

every bit o-f food, '50 We are \earYli('b to v..'Se our 

wonde.r~ul ve6,e-cables In their raw state .. , wha+ 
iSh't used -H-e.sh ~rom. -the I\ardeh is dried, -to be 
t'V\u\'\ched later out-of- 'nand, or powdQ.re.d in. the seed 

mill. The"e t>owde.t"ed ve&-t:ables add ~!avor- ~ 
nutn-t:io\,\ to our br-Dths) t'aW ~oup~) sala.ds) dr-e.ss,"nb" . " 
Wi-chou.t a doubt -there \'$ tyta.t\y a dish w'nic.h May 
be. enhanced by .:;uch an addit.ion. Some slic.ed) 

dried VeCrrB-ples\ like zucchin i) make lovely "chips" 

for dippi(\~. 
As {'or adaitional use~ or recipes) We will l'V'osi:y 

leave 'Iou -to your- own advent.u'i'"'6' Herewith) SOMe 

drYitlfJ il'ltof"mati.otl: 
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VtGETI'\l)LES WE Hf\VE DRlEb (50 -rar) 
beeh ()arlic par~\ey 

Ca b\'3Cbe. ~r~el"\ bea'(\s par5~ip 

ca\:>'oa& b\ossol'YlS­ orse r-ad,'Sh Snow ~a5 

C8\"t"Ot5 ~ toys ~o\r~bi s~uash 

Chard \eek tOV'Vl,",-loe5 

<:.ot""n mu'S-l~rd g~el"l5 -lu1"n l?S 

<:.ucu Il'\ be("s 0\"\ \0\'\ x-ucchi\'\i 

W 

Thi~ \ist \5 y\.ot \f\tet'lded -6 limit you.l 'Rother, see 


in \-I: -the almost endlesS" t:>0ssibi1d:-ies open -to you ~ 


y&'l.W dryer. 


11,. tollowi,,& ra<asaphs contatn some mrlho<ls 

~dry 'nlS *+'I'.:t'o< L\~i ne, a -\lew s\,«;~;<' vee,etables. 
?le-ase t-evnember) ~ drying -techni4ues a\""e (jenerally 

aprlic~\:>le ... So r-eview your GE't"era( lY\~trtA.c-bOns. 

~ 5\,>ec\~\<:.. y,jl'l"ts are lilted und~~ -lhe toods -to which 

-they a~p\y ~ of CDurse tIt any sirvti\ar ~oo.d as well. 

ALL LEAFY VE~cc.TABLtS 

Arr-anfJ dean leaves loosely on ~t"a.ys -to a.llow ode4uate 

air t(ow. bryinb matericls ~y be con-solidated as {hey 

s\'t",,,,k) \"V\aki"'~ rooYVl iot" tT\Ot""e (keq> the hew) moister 

Yhateda\-s on u\>per -tr~ys) as ex~\oined \n General 

\n<;tr\Actions). Dry until the leaves cruY1f\ble when 

~na \ed -c; oil moiS"~ure is; f!:rne-. 

~ FOR HOW- TO- STORE., .sEE.. GENERAL IN'5TRUCnONS~ 

-2.5 ­



VeGETAblES 


CORN 
HU.5k~d sw~et col;n caY\ be dn'ed ,"i~t on {h e cob, 

Re~eMber ------- *'ne/ll be a ~t heavy) so do~!t overload 

-h"a'f~' \Alhen thoro\.l~"'\y dry, {he. 

k-ev-nels come n~y,-t off in *h,€ ""and s : 

hotd OV\ end ot the cob in one hand) 

-then gasp ~ -twist the -tree end with 
your other ha.Vld. The sl'"Y1all black 

\hcHan corn is es~ecia\\y adaptable.. to 

raw- eatine,. When '5oa~ed, it \5 'SWeet 

~ deli:c\oUS \\'\ $~ads) soups. Corn 

si\k is' not only 14.se-tul as an ~erb} b\At wh ell aried ~ 

powdered ~ -add a hice ucot'~y 1/ .f\avor 10 a.. soup, 

Don't ~or8et -H1e dried .s£!!l c.h'p '\ed'pe! CSee GRAINS) 

GReEN t3~E\NS 
Choose te"de~, yov.n~ be&V'lS ~ cu.-t a~ desired) either 

Sttips (""h,'c,h dxy ~ast-esi) ot'" -s(ices. ])r,ed be.,ns 

t>owc\er n(cel'j in a seed mill --tor ilddinCj to broth) etc. 

ONiON, l-EE:\( ~ GARLlC 

-the lovely 5een tors) dried "if t=>owdered, qr-e mild i, 

c::\e\\c\ov.s • " a very c:::.onJ i ~ent eSf>ec..tally -tiVle iV) 


s~\ad dress;n(jS. The bulbs) sliceq ~ dried) will save 


the. day wh-en YlO +rC'~h oV'es at"e o\fatlable-. 


'Whe~ dyying, ~ \A<;;.. ~a\""dw""evrt to kee.p {hat >tro"8 

-flavor fY"oVVl direc.r cOIl1-t~d: w;ih -the -lr~yS'. 
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VGG:tT~BLE3 


TOMATOES 
Cu.t in1:O Stv\..,1! wed&es ~ lee each rest on l-t.S' '5~\n - sic:{e 

-to dry. This ke~ps the jU\ce. in so ~Iavor ~ hu:hit';on 

are enna.t'\ced. FascinatinG to chew ~ a e,r-eat ~Iavor 

addihon -6 brath.s, etc. ­

ZLlCCH(t\I/ OR CUCUMBER CHIPS 
"5lice tairty {hin (SCCWlt J-4 II) ----- or -to personal prefer­

ence- (-experivYIeni ~ litHe/ "But- by to keep -ecc.h bakh 

-\\,0£ 'Same- '5lt:e) -tor e..ve., cl"Yin~). Dry un-hi crl~p ~ u-se 

with chip dl~5 ------. you.r own, ~reshly -vnade) o-t course. 

I~ly ere,* Yl\.bblin~/ 

t3.L-OS:sOMS ARC. FOOD, TOO / ~t~* 

13\o5soms- trom th~ erd-en wnicn I..Vld in our -salads have. 

i",c.\uci.ed cabbac;e., pars\ey) celery ~ rAdish -Flow'et'"S'. ~ 
Vio\eh ~ wild ~a.V\si&~$ VV'a\<e delicious if beautitul sala.d 

~are . .. Loveltest- -tresh) of course., but- -the dried 

\:'IooYl"\s add their 'Subtle nutrients to wintertime ~ 
salads, too. 

f #£2¥ ~i? 
~ ~ $ 

Re\'\'\ern~er to use QUAUTV Vc~t:Tf\BLES ... the. e.hq 
re.sult can't be better th..n what you start- with, so 

always ~tart- with the best! 
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VEGETABLE BROTH M\X 
... to be \(ept on ha\'1d -Por de\ic.iou5 cruiCK erlerf!} 

(pour bOi\i~ wa-\:e,.r ov~r ~ \et steep a VV'I iVl lAte), 

A.bo ~a\<es a c3re.e.t seasoni~ -tor o-\:her d\~hes. 

S\.l~e'S-le.c\ i~eC!ients: 
c::a~ ~c::) carr~5J c.e\e.ry (any ~ort) (Sadie, (Seen 
beavlS, horseradish) mu.shrootvls, YnlAstard ?t'"ee¥15, 
oo\on) ~a.Y"sley, l'€Os ~ t>odS, pe.ppers, 5t>inaJ::) to­

~-\:oJ wa.-\:ercre:ss) ~ ""''1{hm~) e\se you -l\"iVlk o~. 

~ Bttrlh Ynay be. t\-'ic.kene.d i~ de'5ired with G 

-spoonf",,1 ot' eY"ounci .tlaxseed. We've. also v.sed Ground 
"",d{et J chia) ot'" other seeds} wi~h ~leasine resu lts. 

~ Ad.J dried, powdereel herbs for <=vet"l 8reat-er 
t\\A.-tti-t'on. We use aVlY ~ a v.ariety --- cOrYl-t,ey, 

1t~ ne.tl\e, c..h'ckwee..d) Wla\II"', p(~V'lt.in, l~b'S 9u.arters"?f -----.. ....Y 0+ th" ed,\'le weeds. ~ 
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GARLIC BROTH 
A fantscst,c- Warmer- upper, any -time of year: 
... to a -tre~h, hoe Cup~ul of vc-rtable broth C\aCi~ 
pa()e) add OV'le. dove ot 8arlic, cruc;:he.d, a da -;h ~ 
soy sauce..) ~ cay~Y1e., or ea.psic.um) -to tac;;te.. 
Add a little ~t"esh -t.omo{c, juice (Dr if you. \ike) 

blend your broth with a -teW c.hu.V"1hs o~ tovnato), 
if you have Some. 

I~ you)re r-eally hU.ntTYJ make. it tn a soup bowl 

~ t"evnem\oer {t"e er-ouVld ~lax5eed) to thic.ken~--' 
~ add a bt h~~1 ()~ sprouts. A t""eal meal.l 

bON'T FORGET MUSHROOMS! 
The. -PiV"St 'Step is -6 txy +0 1='ic.k your ynlAShroom.s 

\ldeat'l" -- cu.t them oft a.t 8round [evel ~ b~sh 
o\'f loose did: ~ [ea\les. No Vleed -6 wash them; 

\-t ,/ou. '5~read {he.-n on -trays ~ allo"" tlrle.rn -to 
d,<,'1 aloout- & day (until 'Su,-t'ace is no \onerr stic.ky), 
you can easily bru."h o~~ any V"e-rn ail'lin,P, dirt. 
~iVV' if Ylecessary. "Replace. trays ~ ~l!ow -the.. 
c.\eaVl W\ushro0015 1:0 dry -lnorou81n I~. 
~ Don't let -the iniiial dryine ~ke too long) or 

the. dirt will be ~irmly embedde.d as {.h~ mush­

t"oomS" -shrivel. 

~ \.f your Y\'\ushroot'ws have C-ome -Prom the 

f:fCJCery, you'll probably waV\t to wash.1::hem before 

~ehycfrat-iI'"l8' Allow them to drain on a -towel 6e-Pore 
puftin(!, iYlfo dryer. 
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Tho'Se. wondertul, [iVi..,tj eJains ~ seeds! ------- e/ve -them 

a ch~v\("..e. -to nourish yov..r wond-er{\.... 1 l,vines body / 

With a dehydrato~ you'll find there's- no nee.d -to 
cook -the life out of, 8rains ... Delicious tAncooked 

waters) -t'1-acbreads ~ cookies are all rossible with 

dehydrabon. 

II '/ 

..... Once you {jet the ~eel of the rec.ipes which 

{oHow, ~e. 'nope yot.t'll di'Sco\ler there)5 'more than 

~",e way -60 do i:hin8/' Substitute other 8'fai.ns 

~ seeds.> C'h3Y\~e. avnou.nts. We.. like -t.hese 

\ec.ipes) bu.t p\ea.'i>-e dOh>f:. Stop wi{h -them! ""'they 
are just- a b~lnni(). 

',I~ 
..)'l \ (Some grains ~ seeds we like to keep On "and ,) 

J ~ 	Seeds GV'8ins S~rou-l.5 
/ 	chia baY-ley a\ta..l~ct 


Q\ax millet \eVlhls 

pumpkin oats munCb 

sesame rCce rice. 


'Su.Y\.Q\owe.r rye Wheat 

sweet co\"'"Yl other- 8raiY'ls 

wheat 
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.-... .... 
\...---

GRANOLf\ 
Th\5 (s one 0-\ ou.r -favorite VeV"sloos. There's ?,obab\y 

ho-tn,,,,(, as adaptable a5 a et.,no\a t-ecipe, So use. what­
you ha'Je on hand) ~ 'nave .(?u.n! 

l:1..!!. toerther: 
~ cup hOVley (or \'\'tore, +0 taste) 

~ cup hot- water 

Y2. CMp oil 

Z. +:sp. Van i \l-e. 

?Ou.y- \-\: over 

~ to 5 c.u.ps cab-neal) {V\ a larUe. bowl 

... ~ aUow to soa\( > wwle addi"'& (ti8~d: on top): 
l C.\I..\> t'"aw "SUNt~ lower see.cLs­

c.u..p sesaV\l\e seeds-

l cu.p ~Ial( seeds 

I eu.p ~{"es\'[y - bra-ted coconut-, i~ you have it­
~~ cup chopped Walnu.Ts 

3/4 c..u~ clnoppec\ d3-te s) or V'ais\Y\s or currants 

MilC it ell to~e.ther ~ 'SfYead on parc.hWlent to dry. 

To 	5peed dryin8' spyead {hinly. Takes abouf:- Z dClYS ~ 

lo,,&er d' Wlore ¥loVley or wateri~ u.~ec\ II"' VYl\l(i~. 

Stot"e \V1 p\artic \'6$ or jars in re..pr~erator. 

VI\Rlf\TlON5: Chan~e inGredients ~/or aVVlo\A.Y'lts 

as you. please-. Try adcii(S or -substi6-{;jn? c.hia seedS") 

.~\"e.,h whea.t- 8erYV) ~rvtOV\d5) c.ashews or o'ther nu..ts J a 

\illie bv-e.wer's yeast) C~()ffe.d df"ied -trtAj""t, whateVer. 
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1114- GRF\lN '1 WAfcR5 
The.. \\ 14 gains" are. as ~ollows : 


al-talfa len-h ls rye 

barley millet 
 5e~arne 

bu.ckwheat wheat 

corn alWloVlds 


~Iax \'"\ce 

Combine in more. or \ess equ.a\ amou.n-\:::s tf 'Soak as 

{'or "3~rot.t-tinf,' (SproV'-t if you.. wish.) 'Place abou.t 

a cu.p~l,,\\ in blender wi-t.~ eYlOu.eh wate.... to blend 

easily- Ad.d 'So\'he soaked raisins -to swee."ben (about 

~ CLlp) ~ b(end u.-rCi[ very 5h'1Oo-t::h. tf you. !nave 
them, add V4 cu.p eround c.hia 'Seeds ( the~e. thicken 

the. Mj,Ctu.re iMMediat.ely, impro'lin;:: teKture ~ food 

val\.\e.) _ S'p\'"ead -evenly over par~ment:- (-t-o S"can-t !4") 
~ allow to dry ..• retYIo~e -the paper ~ contiV1u.e dry­

i"'0 on 'S<:..reen un-b ( thorOLleh1y dr--y J turniVlC) oV7ce 

or :twice-. Cut- i.nt-o 79ua.re~. 

APPLE ~ SPROUT WAFERS 
Blend 2 - day sprouted p;rain5 (" (4 - srain" m;)C) if 
yov. Ii ke.} hal~ - ~ - halt \/-,.;th c~opped apples- In bleYldeG 

with eno'1JVt wate.r -\:0 support \)lendiVl& action. 

HaVlcHe. as a lea~er) dryin~ on plask wrap (see 

basic. Apple. leatL,e~. When 9u.ite.- dry) remove the 
p\asnc. ~ turn l~C\t-~el'" to {',V\i~h dY"y'Y18 thoroutj~ly.:

0Jl; ~ 
I 

..--~/AN OCCASIONAL ~~VIf:W OF TH£ (i~NCRI\L INSTRUCTIONS N";::
/' 7\ eFRONi OF ~OK) Hfl~S You ~CH(~V£ t=>€Rf€.Cr R"£SULTS! 1\ II "'­

\ 
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(soWle-what e.hopped) 

CORN CHIPS 
(Gr-eat wlth ~adic broth /) 
Blend until smoo*:h ~ 

3 c.'-'.f'S -t'resh tomClioes 


V4- cup or more chopped onion 


3 doves ~dic, cru"Shed (we SMash 'ern· between 
layeY:5 0+' heavy p\a'iflc) 

2. 1bsp- oil (mad, cold- pressed) 

t -bsp_ -each cayent1 e 1 d ri eci dill weed (not the 

"Seed'), ~ 'Sea -salt 
Mix. in bowl: 

3 ~s ~\V1ely t)rDu.nd dr\ed. sweet corn (the black 
Indian c.oY"n is cue- favorite) 

I cu.~ Bfbund flaxseed (.for -te,.tfu.('e.-- or use al ( corn) 
Mil(" it all -tb8ether ~ Sfread a;:5 thinly as ~ossible on 

parchment paper. When i~ '5eeOlS <fuite drJ' re ynO"e. 

the pa~er ~ dey on screen unb\ very cr\sp. 

CORNAPPLE CRl5P5 
~ cup p,round ~Wee-t corn J o\'" b\ac.k \nd 'on corn 

I c.u.p '\5\ended raw apple sauce- (See. "Bas\c A~?le 
Leather ~or me:\:.\rloJ.) 

~ -bs~_ c.ayent'l£..*-tSf'- &,ound rock salt or sea salt 

Mil( -toc;e-lher f 5~read abou.-t ~"4 thlck On p\astic 
w"or- "Dr'f UV'l{-i\ crisp, as above. 

\\/ 

~NOTE: Mitt"""" contBi";"E, f,-uH, should be d<ied on 

, I \ plastic WY'~f' -to prevent stic.ki(j. 
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CORNAPPLE CHeWS 
So f?reat you have. -to have another to believe it.l 

5ciiK overni{Sh-L: 

I cUf' dried 'Swee-c corn (we like -\:.he. sweet b\B<..~ 
lMian c.orr1 best), in 

I cu.p water 

Pu+ 'Soaked c.orr1 ~ water into blender, with 

l \e.y-~:te at'ple., CA:>red t$" c::.\,opped (with 'SKin)
\I C 
12. cup ~ai.sins 

B>lend, addin;::. wcrler as reCfuireq *="0 ~eep bla.des 

\"Ylovin8) untU 9ud:e smooth. 

CSpread ~It thic.k on plastic. \;\Jrap 'P~pared as" desc.ribe-d 

in Genet"al IVlstrlAd:::lOnl5. ~"Do t'lo-t cverdry. This 

b a c.hewy wafeV". Yolt'\1 lil10w when it's- ready! 

tJOTE: Grain wa~ers can be varied sltrpdsi~ly wH:h 

diff.exent techn'9.l.les. The. EJea~ -texture di-tt'ce("ence., 

be:tween. C:1 Co\'"napple Cdc;,p t d Cornapple. Chew' is 

ac.hieved by 8riYldiVlC; t'v,e. dvy -sweet corn ~oV" one j 

5oa\<\i\'"\~ ~ ~ bleV1din~ {J,,~t c;.avne dried c:.orn for 

the. Other. ~ck.h ar~ 8reat. Try i-c wif.\, other 

r-ec'pe'ii. v--:~ k ~lJb~~/

X CUTflNG CRISPY CRUNCHY WI\fER5 can be. 
di~icuH-. We ~€nero\ly juSt break them into pieces) 

. but i~ 'IOU Ii I-\e 54uares, cut them while d\'"y -eYloUf:h 
~o holc:l ~eit" shape.. but not 50 CC\SP {hey' II crun1bl'i. 

Use a cuttin(-. board ~ a Sh3~p knire. Then re-lun, 
-the s9uares to ~e dryer u~til cri~p eo:; d~sire<i. 
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5E5AMC:- PUMPKINSeED B\TS 
Another ~avof"ite ~ ~ -too easy not +0 *''"1 ! 
CS+,r -t°efther! t 


>i CU.? hDYley ~ ~ cup hot water 

M\x .i!:!..: 


2 cUl>S Sesame seeds 


I c.u p \'UVY\ \:,kiVlseeds 

Spr¢ad apout ~ I( thick o'ler pref'Cilred ~\"$+ic wrap 

(see GeVlef"a[ lns+rlA.d:ioflS) . -Pat 8-errtly Intc> ?~Qce 

- -\:\-'e mixt.uY"e wi\~ be. cruW'YIb\y. 

Score (Cu.t partia \1'1 iVlto squCllye;). Whe.V1 -PirM) 

r-evnolle p\asnc.. wrap ~ tu("n over to e.ontiYllAe dry i6 
uV\h\ crisp. Break "tvd:.o s9uareS' a\on~ sc.ored liYles­

~ dry -0 htc\e moy-e,. 

VAR\J\110N5: - u.se VYlaf\e syrup in place o.f 'no\7ey 
- $"uDs+d::ute SUIV1~lo\A)ef" seeds ~ lor 

t\1..{.-ts -tor pu.mpK\hSeect.5 

-add chopped dates- or ral5iYls 

.~
~/'STORe., your c..V""ackers) w o1?ers) e-tc... in airb8~t ~Oh-
1\*aiV\~s as" with -anytlnin& you. ~rrt. -to l<eep Cr\5p. 

\ 1/ 
~ReCRtSf>lNG : If any of your beau-b".fu\ cri.s:pies 

;\ --rraV\o\a) ""a~e~, C.~\?s) wlttai:ever ~ shou.ld be 

\e-\lt out 0'(" irYly>ropedy s*:"orec{ ~ lose t.\-}eiy- crunch) 

s\O\y.\y rd::,uf"'n -'c.~et'l'\ to your dryer Uvtti l the old 
""5.na\, eom.es back. Obviously) this 'NiH ""oV"k with 

"aVlythine:, that needs crisp. t1& whe.the.r your own 
or .. COWl. VV1-e rcil) \ van·d::.y. 
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SESAME,- BF\NANA C~l5P5 

CouldYl)1;- be e2tSle..- ot" -tastter-/ We c.OV1slde~ *hiS 


recipe to be. a da.ss\c. 


Bl-end: 


very ripe bananas with svnal( ""e~e ot \ernon 
MIX tooeUler: 

e4ua( Pa.("ts t'u(""eed bananas ~ sesavne seeds 

5?t"ead 9\A\te. thin (scant Y.4 I') on ?(a-s-u°c. wrap ~ dry .. _ 

Remove -the- t*asttc ~ ~ln\S" dry i ntS on Screen until 

v~xy crisp> -I:.u.,-ni"'f- once or -twice. 

VARlP\TlON3: - a touch o-t cO"r\ander 

- oreanic. O"-CWl6€ reel \\'"l5tead of \-eYY.l0Y) 

- add -Some ,?u.mpkin or '5\.lYl-P(ower 

-se.eds -tvr tC)ste. e• tex-tuv-e variation 

S'C..SAMB- SUNFLOWER SQUA~E5 (w\-th {\t>PLS} 

\11e apples f!j"e t:..he-se a ~ice c..hewy teXture. 

Mix too~er: 
\ Cl.Ap apple ~ree (choppecf apples W!SklhS J ~ 

e..no~j" water -to support bl€hdi(3 ~c-tiOY1) 
Yz. cup hone..y 
[if de-si"f"ecl) add a lltlle V3V1il!a ---... or btend a 't:>it 

o.c te.YYlon with -\:he apple pu.ree) 

stir \1".: 

l!i cup.> s€sa\'ll\e seeds 

\ Yz curs sunf'lower seeds 

Sp"'e<!l.d 	 -bo ~ I, on \,lastic wra.p- - - WheVl juite dry> 

Y"em.ove. p\-a.s-{\c.. ~ -turn it over to dry u-Ylt.il c.risp. 
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CHIf\- fRU\T WAFERS 
Supe("" €Yl-€.'?;'f .I 
Scrk : 
~ cup drted a.~dc..ot:.s \n 

t <:"lAp water 
Blend: 

\j\Il-t~ a -tew c~oprec\ dates, -to sweeten (or nOYleyJ 
Add.~ 

. ~ c~p f:r~u..Vld chta seeds I " 

M.IX, -t0erf:.l-tev- '2! s?reac\ ov) ~la<;·hc. -to dry Cabou-l Ytt. 
'H,\d<)) as" desc.r,\'ed it" GeV7eral \ns1-rYc..fior}s. 

NO\E.. : Chia or +[3)( seeds co-n be lAsed -to t~\cken 
aVlY kl~ te<:>t'ner or &rain wa.ter. Use chio seeds \Y) _ 

vexy sVY\~ll CWYlOu,vftS) .s {hey -th\c.ken q(Aid~\y. 

MILL£.T WAF~~S 

~-to&t~er: 
~ cup f)und VYlitlet­
l C'-lp raw \o\ender- opplesa.u.ce (as in 

~\ain A.rple lea{he~ 
pinclA o~ erb\.lnd rOCK soH:) or 'Sea sa.lt 

Sf",eod !4" t.hicK on p/ast\c vvral' ... wheV) 

9u.l'\·e dry> reYY\ove.- ('\as-he. ~ -tinish dvyin~ 

on ?c....eel'1 until tlnorcxJ.~'nht c..risp. 



bf\Tc-t\lUT CHEWIE5 

130und to become.. one of YOU'f" t,,)VOY"i-le8 .. 


Mix toOet.lner: 


Z. OAfs Bceakfac;t; Cooky bas-e Ctcl1oWi($ pac;e) 

\ CI-~? [)rOUnd ro\led cats) 0'1 oat -'\[our 


~ ClAp suni!lower seeds) 8round 


Z CMfs chopped ~te5 


1 c.ur coolrSc(y - c.hofped VllOI(YlU-t-S 


Srre~ onto ~ret>a.red t'\as-{.ic. wrap (see. General 

\V\Sffudions) about >411 thick. 
Dry ().nt< 1 ti'f"(Yl -eno().f,h to cut into scr--tOI\'-e.s (make {heWl 

quite 5Mall) j -theVl d'Y the sCf~-a'l'e5 0. little moc-e. 

VARIAT!ON5: - I cup of raisins -roY" I cup of the dates 

~ sunf{o\i'ler- seeds iV1ste~ of \l\lA.ts 
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Pea\'llAt bu.-ti::er o.ddec\ to fruit- lec::d::hers 
\'Y'o.kes 0. real confection! Try these; 

APPlZ,- PEANUmUTTER L:EAT1iER ~ 
'Pre.pare + C-lJ-P.S c\-'ot:>ped a.pples (cored 0 
but hot peeled) 0.$ -tor basic Apple Lea,ther] 

l>o..p,€. 8. 
Io?the... f>u.n!ed apples) C\dd one cup old­

~ash,oned pe.a.nu..t bl.(ti::er) ~ honey -to -taste... 

(honey is op{lon~O. blend to(;d:her ~ dry 
sa.vne as bo.sic. Apple. Leo...f:her. 

bANANfl- PEA NUTBUTTER !£AlliER 
Three in b\end<er: 

:5 cu..\=>s ripe. (soft) bctn<:ltV'la.$ 

A~d: i cu.p old- t'as~ioV'led ?eanut bu.tter 
i {sf>. vanilla. 

B\e.nd o..\! i:06eiher) s:prea.d on+o prepared ·h...~'S 
~ dry as a.bove... 













4e~iv-u{. AttacL, Ie?,? "Vlto COYVler$ of Ub i V1et; 

~bl;(ttiVl9~ ~oitoVlll +re.tZk (u V\ fa pere.4 7i~e) -r~c..iY1;S,", 
(VIto cbfVleY'7) (bw6' ZA). U?e!~ "x# (0 -f~ 
~e.:tal yvood ~c..rew5 wit!" c..,u.p -hVlis~ w a Sl.-te.r5) 

~ree -Folf' -e..a.ch lee; (+wo 01/\ +h~ side>, one 011'\ t~e.. 
~ro~/ ba d1') C-bwf~ 4 A # 4.e), Predri II) 
~el\ll?-.. '7ure +0 avo'Jcr +lAe Vla.i/5 4tta.c..~iVlG f'a.1t!e/7 
+o0~er- (bwO' 4A). 

Doolj CATCK 5 I1NOB 

/vtOl.l.Vlt a l'i="leX"t:l Door ~t-c~ I, 011\ tL,c.. ,'V1~,'de >ur~ace 
ot i{e... +hlro\ -h-ac.k {'roW! the.. boitoVVl Get l'l1 }f" 
-tt'bWl e-Vld 0+ {rack) CDw6 2A') - OVle Ut.+cJ, 
01'1 ea.d, s,'d e . 

IVJ7e.rl -the Scxew p~('r of tltt e (~td'\ 1;"+0 ~e.. 
r-ec.e. iveI'" ) 141/1'1116 t~e.. f<='IVl t-- shckilrlp_ o~t. '7~I..lt­
tL,e d<::x>'r SO Wa.f- the Sc.Y'ew F,'vd- ~a.r{~~ fi, e 

(V1~IJe SlAr-.f'ace. o~ ftte door paVJel. Mou..~t- ~e 
S<:.reW7 t:lt fi"ese. por'Yl h. AJju>t- (e& of Screw 

by ~Gre..w"Vl0 "111 or OL.(.t-. 

IV1~t4Il +lAe l7nob OVl flAe door- +ac..e. (Dw6' 4 A). 

ltD 

The \,'d is VI or a.ftttdlled -to 1-tte .~~~yc\v-a+or ~u.t­
lJ C:;llMply l4t'c{ i~to the I('ec.e$~eol top_ lr S\\'de) 
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forwar'" te> cre""t-c.. ~e VI~'e~>ary vevd""I~"'oVl Or.ehC'V70 
(two l'If\GI,,~, V1o'l4XiV\l1I.M'Y\). See Pct~li!..\ ,\feV\titQ.."tioYl.... 

TRAY A??tM"BLY 

t"Y't{lIIAeo t)411\d frlAy -tV-aMltt'S ~ be surG- ft,ey tlV'"e 

~VII\~ {'or -t1.A+uV'"e ~Jc.. of clea.VliO ' A>Seh1ble 
+v-~y -r("C~ovt1<S J lASiYl6 Dive 'i ~" or %" ""Gtil~ 
Cbw6 SA), 

A-ftev- +("~y~ ttre Vleti(eJ -t-of{+t-H~r- to 

VIlle I ilA~tt:t II Sc.V"eeH iVl6 as fol'to'w~ '0 

10 	 L\4t ~/;\J" -tro.y >c-r~e", (0..0 ~et..., -f?raVl-1e. boy

ttr {ea.sr \ I, • 


2.. 	 'Place -Pralt?1e OVi ~ -flat ~uK".fttc.c.. f,' apply et 

~t!4~ of (S"",e 6V\ two a {j0l'V1 iO St'tI-es of fr,,~e 0 

"5. 	 ~y Sc.ree..., -ta..-L.l+-r -traW1e, ttl~I·V1?). ~e.. e~e0,,", 

o~ +iAe $c.,reeVl wi~ +~e ?~ued t;i~{ ~ the:. +~r' 
(The ~CYcelll 5kould ov~aVl0 0/1) Ij OVI ti1~ 
UM6u.e4 S"ae$:) 

4, 	 ~y wood Sh..;pJ' over ~e. f'~\.led s,'~~$ So ~at 
i!--tey: c.ov~ +he.. JOI'IItts in ~ fraWlc.. (bvvf""\· 
5B). This add1 ~Jre-vl0Ht ~ ~¥!.. ~'VlIO$~ed 
+ro..y. Nail wifk YzII or %11 II\Gti/~t "Be 

t;eYl e'l'olA ~ wc'tt., II\~ iIs. 
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5. 	 Allow t~e d~e -in dv-y O\le¥"vtt)~t. OVlC£- tfAe. ?~ue 
~a.s cl,v·1eA) the.- ScreeVl WlAj ~e.. ru.[/ec( h~'t1fIy 
~., ~e ~cM.~iVl(·0 fwo ":>(de$ ~V-e .:;ttfC\d,.ed? 

AfP!1 ~ ~ead of ~(u.e oyvr ~e ?u-een +0 ~e­
ve.V\A~(V\;V\r, fwo <:,l¥s. ~f-t:{y-h'v;9, at ~V1e .e-lItd 

ot C{ 'Si'cr<:-, "'SfV"et~ Sc.ree0 +kJt-I y ~ VIC{ d . 
Do the ~~VVte ~+- tl-te oppos;t--e eMd of t~e. 
l~'5t- Stele.. ~€.. o+lrtev- V1~il5 CaVl tkeVl I?e 
flttced) ::ln~.t-c{/l('0 <t{ tl'('WII'0 ~e 5creeVj ~~ 
you 	 work. . 

It- is .e}<t-V"eVVl.ely iW\pov-raV\t +ho.t- ~Gr-eW17 l?e... 
~s tt"'* as. p0 5Sib Ie. , AVl avai(a~/e. fool :suc.~ 

.::\7 a(ll C\.~h<;t)7 CAII1Y.::{~ Sfy"etclAe~) Dr- ~Vl ex.+-m 


f~(V" of l-t~(IId7 +0 St-v-e rc.l.,. 4 hold t""e 

~CV"<::eV\ while. Y0(,), Vlt?l.il) WOLAld be.... "Vlva.1 u.~b>Ie". 


1. 	 le.-t- 8lo.e. c;jry COMp{ere(y ~ +n'V11 e)(ce~S Sc.reeVl. 

~y \'"bUF,~ e d;t~5 ot frcty VVla.y be ?a VldeJ 
-tov-- ea?'e! of ~~~ IiVIo' 
(lrt?y~ ttR f/'e."e-r?i~re) bu.t- (./IIIOst re.ople u.se. fi.tem 
Wit~ fray {}n::twte. l.\p -for e.-ffide..Vlt food plaCeMe#lt) 



OPfloNAL 


nt£ 5~V£NTt{ TRAy 

MoJ&r(al~ \/lot- t",eluded ,'vt p,,-rh; {1st. 

~fAVY- t>ury TRAY 

(.f you desire; yot.{ IIVIj or4er or- coVlS"tv-uck ~ 
h61.vy -du,ty -tv-"'t) U>I'VI)'___ J4 II /;,al"t?/w~re c/of"h. ~ 
Lo",stl"'t.tGt +~e St-~lI\qaV'~ +~y -Fr-awre, A~d t{",re~ 
fLveA/\[Y ~pttGe~ bv-a.c.es, ~411 X ~II X 2/ ~". (5~e. 
dWfj below,) N4i1 tkese.. l?~aG~.$ 10 -Pro. VlA~) 
u<;\'o [~" -h'V\\'~~ lI1",iI, (predrill). 

:k ?1uttte - GU.t ~e ~A.rdwaV'~ ofof'" to ~V\ ac.c.urOlfe 
2.1.Y-z. /I X 21-Yz. II} l)Sillld wire cu-tt-e-rs. Th ,'s WlAt-e.v-io{ 

CA"'1I10t b~ srrercf"d or 8\..(ec:/) ~u.t o+~erw"Se the 
WlOt«'1tiV1l" proce.dL/ re. is rel evrhLC{ I wi/-i-t +he ":1creeYl 

c.aVl~fy~~'oVl . 
bnue5 

/' "­
"­.~ /

IG 

IJ'" 1\ 

V\~ 

- ~~-



~1 I~I"'---- L-eMt{.. ot fy:::~ 'l'2.I'Y!~1I ~ D U,,~~-r- ~I_______________~I 

1';( 1 

Jg"~ rl--------------------------------------~ 

~------------------------------------~ 

~ack 

L.t.H ?ide paM!. Ltl?t:I i'll~iJe 
ot ~(:.~ f'4V1e() ".rrofllt/, "l1ac.k," 
'left '7it:le," "r~r ~ide. " 

'DW6. -:tt-( . 
lVl~iJ€. Vlt.W ot Ie-f+ ?ide pattle.i. 

(Pie."e~e {'or ~"'+ ':Ilk) 

-70­



~" 
Lid ~ 

AI KA ( MIT 

Upru trotlt brace 

frack~ 

'1-1< ~1lJ(~ door Uth:.h ~I-

WArm Ail" Gef'lt:rator (W4.~) 

WAG. ?\.(ppOf"t 

(one on ~ronl- pat'ld) ollie 0111 ~aGk flA"e.I) 


]13. 
NOTt.. 

Jlbor­
,!?"ck fanet '----'~o7itioVl 

~Lontrolot +APU 
Hi/1P.-:11 W",rtVI Air GeMe.r",tor (WAG.) (doe$ tlOt- >1/ed .tt, ~l.Dt. I n"tlui)~=====~~~JL:~~
froolf WA6. ~"'rF"d~~~ ~ 

f}W6. ~z... 
A. froVlt- vi.ew w/o door. 

B. WAG ~l.{FPor+~. 
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Poor 

'PWG. ~3. 
Top vie-w - r(aCeVlAet.1t- of . paK~/~1 
door,~' v.pp~r prace~. 

~Ack f,utEd 

NOil.; ~~ h.tweeVl ~"J~ f~",e./~ 


oS iJt. ra 1'1~/7 II,.
Upr~r- Track~ 

Upper- bac.k \1rau. 

Nort.: ~et behlJe~ Ufper fn;tck5 


Upper trot\t Iml\c.e.­

NOTt:. ~ ~e+ befweel1 
uppertr~~ 

!Vf.- Mil 
froVlr fa riel 

Poor ~r .front paViel. 
NOil.: 'Poor c.oVt:)('~ ull)e? 

of Sitle faVle./~. 
NOTt.: 	 'lIoor t'~ (eifel wi top 

of fop fro ck. Th 1$ 
a."oW~ lid to ?/idt! 
forward ~r Vel'rHI",tion. 
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"(~P.'~) P~t-ap 	~'T "g 
"JooP1M M-aJ,A 	+1,1 o~ "V 

"t~ "l:JM6 

VJ'1~I'1M ~!VI}J 

;M ~M7J.?S 


-----;;---+---h roOM p1l1~~ 

1~I.4l?d 7P}<? I il1l& n~ I 


I 

I 


:<i> 
'-­

6 ~014>l 

~b-------~~--~------------J~~-~--a~-.'~-W~b~~ -lV 
 ,,~pn 	r .r r 7 




..e--..,..~--{mMe 
Side 

VW6.. #-5. Tr~y rraWl~ Pe-fail. 
A. lap jO('(lT. 
B. Wood ?tr''';r ~ ~cree.VI. 
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-SPtClti ~ NOTt5 


HtATt.1\ 

AVI e.-Gt'ideM.t low- iAea.r, UI/II+ (1000 - 1100) ldt!a/ tor­

~\$ d~h,yolrt:l.tor- i$ the- W",rfM Air 6eM~v-.:;[tor
C' WAG")) d~si?lIIcc/ ~' \t1.AtU1utacl-ur~ b:>y Lr'VI''''O 
foods ])e.~ydraf-bh (Bot 540, Fall City WA 
~fOZ.4-). ofL,ev- po>sih,li-h'e?, ~oWle of t~el1l1 
-tt:.VvtF0v-ary, i",~<.(d£-: 

• A ltiot water ~J,Jtt..tor UIII':!er t-f.-e dehydr&ttor-j 
• A low- w;::ctta6e. (less -H,aVl ZOOo) ove.", 0'(' 

dot-Ius-ol.r'fe.r eAe.IMU1.t- "'-d"'ff-~ to 12.OV; 
A wall !tJearev- wi t~ev-LMo~ta/-J Il.ODW) (ZOV; 

AV\ Or€VI. waf{ Ie. {y-OVl) ~o+ pItt te, or e/e.c.fn'c. 
-tryPtlVl wi Ytlr1o. ble c..oll1frol, 

~ ~eMA.eAM~« ~&tt- e..tec..fr-.iul reTJ,.\'re WleA.-\.K I.1t1IASt­

~e u.re~"lIy vlOrd f,1 t:!11 7A.t{'--ty Vl-'1€<>.>lA.re) 1-ake-YJ. 

Of'£.'f\AT I oN 

AI+~ol.Af',h we hav-!- S\.lcus,{'ully LA$ecI ~' reCOWlrneVldeJ 

0.. +hev~o$I-"'-h?4lly COVlfY'olle.d wa[i -+rre. f;,e.:J-u-- WI'+{, 

~"Y'udah'lI1J', -Palot) In ~a.~ Vle.i+f.,er ~ey~o~fa.f- Vlor -fa"" 
(~ VlGC..esfdry, -n,e fY"Vl;I.",ry: c.oVl~I:de¥'a.-h'OV1~ t:l.re -fi,,,,t­
~eAt- be LoW (,OOa - 1/00 ) a¥lol tt"'lt ~e. air 
Ct R.ctJL.ATt.. F~ttLY, ~e. ~ottDWf of our- J..eVJy­
dy-~to.. l; arW\ ~ tka.t al'r ca.M U1ru- ~rov.?~h ~' 
C:H'ou'Vld tL,e hea.rer, A 6~He c..u.rY'e.+1t- I'~ 
c.ru+e.oI ~~ +ke w~"'VI1e.oI ",.I'.... t1tttur41/1 Hse~ 
towa.r4 +t-.e op-4Wl"~~ at ~It,e fop J 0. dll'V11l1ey"(1\ 

~.tfect, No ~a.", ,Y r-e4 lA, r-ec/, the I'WOVI'V1J_ o(ir 
dde5 ~ood <(l....ickly) wif1,.. "'0 Wli/ dew) ~t:ca.Jd if­
+ctkes fltte lt1I\ol'~tu.re. wifi, IF 

A two - iV\c.~ "~t\IAholl\ ope"''-Vl;;;$ Vl4.Q'iIlltlLtM -90r­

(-,ua'+es~ dry.. U effiCA'eMc.y, WIA e.CI1 tl-t e de kY"(l"afor­
~ Vto1- 1\1\ u~e.) ~e.. lid VV1a.y he dosed. -b keep 
fue. ,'V\t~r dl.{.st - -tree., 
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PL'C:ASc:. NOTe:: 

We YV\Q.V1\,\.-ta.ctufe the or,?~ho.l livi(; Foods 

Dehydro.-tor. It: is o.va.i\~ble complefe 01'"" In Kit­
form) 5oyY\e fC\.d:s yY'oO-j be pure-h<Ased se.p­

~Y-Gltdy. We -to.ke pride in e,0od workl'Ylo.nsh ip 
~ prompt- service. 

Fo\' a. cOrYlFlete it"lfo,rrY'O."tion p~e-ket:) i "',c\udiG 
descnpboCls) . Fric.es ~ Sh'PPlh& IY"I"ton·V\o."!:ton, 

you. mo.} wnte: 

LIVING FOODS DEHYDR.ATORS 
P O. Box S4b 

lUI I C it~h Wash i C~;l::ol') 96024 
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