
1

TABLE OF CONTENTS

DRYING APPLES -- 3

DRYING APRICOTS -- 4

DRYING ASPARAGUS -- 5

DRYING BANANAS --6

DRYING BEANS ON THE VINE -- 7

DRYING BEETS -- 8

DRYING BROCCOLI -- 9

DRYING BRUSSELS SPROUTS -- 10

DRYING CABBAGE -- 11

DRYING CARROTS -- 12

DRYING CAULIFLOWER -- 13

DRYING CELERY -- 14

DRYING CHERRIES -- 15

DRYING EGGPLANT -- 16

DRYING FIGS -- 17

DRYING FIRM BERRIES -- 18

DRYING FRUIT LEATHERS -- 19

DRYING GREEN BEANS -- 21

DRYING GREEN PEAS -- 22

DRYING GREENS - Chard, Kale, Turnips, Spinach -- 23

DRYING HERBS -- 24

DRYING HORSERADISH -- 25



2

DRYING NUTS -- 26

DRYING OKRA -- 27

DRYING ONIONS  -- 28

DRYING PARSLEY -- 29

DRYING PARSNIPS -- 30

DRYING PEACHES AND NECTARINES -- 31

DRYING PEPPERS AND PIMENTOS -- 32

DRYING PLUMS -- 33

DRYING POTATOES -- 34

DRYING SEEDLESS GRAPES -- 35

DRYING SQUASH - Hubbard, Summer  -- 36

STORING CUCUMBERS -- 38

STORING LEEKS -- 39

STORING ONIONS -- 40



3

DRYING APPLES

Peel, core and cut apples into slices or rings about 1/8 inch thick.  Pre-treat to prevent
darkening.  Dry in a dehydrator 6 to12 hours. The apples have dried properly if they are pliable and
have no moist area in the center when cut.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed May 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING APRICOTS

Fruit to be steam blanched or treated with sulfur is cut in half and pitted.  Fruit that will be
steam blanched can be left whole then pitted and halved after blanching. Before drying, apricots
must be treated with sulfur for 45 minutes or blanched with steam 3 to 4 minutes or blanched in
water 4 to 5 minutes.  Dry 24 to 36 hours in a dehydrator.  Drying times can be shortened by slicing
the fruit.  The fruit is dried properly if it is soft, pliable and there is no moist area in the center when
cut.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC



5

DRYING ASPARAGUS

Wash the spears thoroughly and then halve the large tips.  Blanch either 4 to 5 minutes in
steam or 3-1/2 to 4-1/2 minutes in water.  Dry 4 to 6 hours in a dehydrator or 4 to 6 hours in an
oven.  Drying times vary depending on the initial moisture content of the product and the particular
dehydrator used.  Drying times in a conventional oven could be up to twice as long, depending on
the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING BANANAS

Use solid yellow or slightly brown-flecked bananas.  Avoid bruised or overripe bananas.
Peel and slice 1/4-inch to 3/8-inch thick, crosswise or lengthwise.   Sulfur for 2 hours, steam blanch
for 3 to 4 minutes, or blanch in syrup for 10 minutes.  Bananas can also be pretreated with a honey
dip, ascorbic acid solution or mixture, or a fruit juice dip.

Dry in an electric dehydrator for between 8 and 10 hours.  Because of variations in air
circulation, drying times in conventional ovens could be up to twice as long as those in an electric
dehydrator.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING BEANS ON THE VINE

To vine dry beans,  (navy, kidney, butter, great northern, lima, lentils, and soybeans) leave
bean pods on the vine until the beans inside rattle.  When the vines and pods are dry and shriveled,
pick the beans and shell them.  No pretreatment is necessary.  If beans are still moist, the drying
process is not complete and the beans will mold if they are not more thoroughly dried. If needed,
drying can be completed in the sun, oven or a dehydrator.

Pasteurization is needed for those beans dried entirely in the sun.  Two methods can be
used:

Freezer method — seal the food in freezer-type plastic bags.  Place the bags in a freeze set
at 0oF or colder and freeze for at least 48 hours.

Oven method — place the food in a single layer on a tray or in a shallow pan.  Place for 30
minutes in an oven preheated to 160oF.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING BEETS

Cook beets and allow them to cool.  Peel and cut into shoestring strips /8-inch thick.  No
further blanching is required because the beets have already been cooked.  Dry 10 to 12 hours in a
dehydrator.  Drying times vary depending on the initial moisture content of the product and the
particular dehydrator used.  Drying times in a conventional oven could be up to twice as long,
depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING BROCCOLI

Trim and section the heads then wash thoroughly. Quarter the stalks lengthwise.  Blanch
either in steam for 4 to 5 minutes or in water for 3 to 4 minutes.  Water is the preferred blanching
method.  Dry 5 to 7 hours in a dehydrator or 6 to 8 hours in an oven.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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 DRYING BRUSSELS SPROUTS

Cut sprouts in half, lengthwise through the stem.  Blanch them in steam for 6 to 7 minutes
or in water for 4-1/2 to 5-1/2 minutes.  Dry in a dehydrator for between 12 to 18 hours.  Drying
times vary depending on the initial moisture content of the product and the particular dehydrator
used.  Drying times in a conventional oven could be up to twice as long, depending on the amount
of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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 DRYING CABBAGE

Remove the outer leaves then quarter and core the head.  Cut the cabbage into /8-inch thick
strips.  Blanch in steam until wilted (about 2-1/2 to 3 minutes) or in water 1-1/2 to 2 minutes.  Dry
in a dehydrator for between 10 to 12 hours.  Drying times vary depending on the initial moisture
content of the product and the particular dehydrator used.  Drying times in a conventional oven
could be up to twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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 DRYING CARROTS

Use only crisp, tender carrots.  Wash thoroughly, then cut off roots and tops.  Peel and cut
into slices or strips that are 1/8-inch thick.  Blanch in steam for 3 to 3-1/2 minutes or in water
For 3-1/2 minutes.  Dry in a dehydrator for between 10 and 12 hours.  Drying times vary depending
on the initial moisture content of the product and the particular dehydrator used.  Drying times in a
conventional oven could be up to twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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 DRYING CAULIFLOWER

Prepare as serving.  Blanch in steam for 4 to 5 minutes or in water for 3 to 4 minutes.  Dry
in a dehydrator for between 4 to 10 hours.  Drying times vary depending on the initial moisture
content of the product and the particular dehydrator used.  Drying times in a conventional oven
could be up to twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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 DRYING CELERY

Trim the stalks, and wash both the stalks and leaves thoroughly.  Slice the stalks and then
blanch them in steam or water for 2 minutes.  Dry 10 to 16 hours in a dehydrator or 4 to 6 hours in
an oven.  Dry in a dehydrator for between 3 to 9 hours.  Drying times vary depending on the initial
moisture content of the product and the particular dehydrator used.  Drying times in a conventional
oven could be up to twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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 DRYING CHERRIES

Wash and cut fruits in half and remove pits.  Dry 24 to 36 hours in a dehydrator.  Properly
dried cherries are leathery and shriveled.

Source:
E.L. Andress and J.A. Harrison.  1999.  So Easy to Preserve.  Cooperative Extension
Service/The University of Georgia.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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 DRYING EGGPLANT

Wash the fruit, trim and cut it into 1/4-inch slices.  Blanch in steam for 2-1/2 to 3 minutes or
in water for 30 seconds.  Dry in a dehydrator for between 10 and 12 hours.  Drying times vary
depending on the initial moisture content of the product and the particular dehydrator used.  Drying
times in a conventional oven could be up to twice as long, depending on the amount of air
circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING FIGS

Select fully ripe fruit.  Immature fruit might sour before drying is complete.  Wash or clean
whole fruit with a damp cloth.  Leave small fruit whole or otherwise cut it in half.  Whole figs can
be sulfured for one four before drying.  If drying whole, dip in boiling water for 30 seconds or more
to check the skins.  Plunge immediately into ice water to stop further cooking.  Drain.

Dry in an electric dehydrator for between 6 and 12 hours.  Because of variations in air
circulation, drying times in conventional ovens could be up to twice as long as those in an electric
dehydrator.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING FIRM BERRIES

Crack the skins by dipping the berries in rapidly boiling water for 15 to 30 seconds; then plunge
them into cold water.  Remove the excess moisture and dry in a dehydrator for 12 to 24 hours.
They have dried properly if they are leathery, pliable and contain no moisture when crushed.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING FRUIT LEATHERS

Fruit leathers are sometimes called fruit rolls or fruit taffies.  Any type of fresh, frozen, or
drained canned fruit can be used including:  apricots, apples, grapes, berries, pineapple, oranges,
pears, peaches, tomatoes, plums, tropical fruits and others.   Leftover fruit pulp from making jelly
can also be blended and made into fruit leather.

General Preparation Instructions:
• Select ripe or overripe fruit.
• Remove stones, pits or seeds from fruit.  Peel, if desired.
• Cut fruit into chunks and place them in a food chopper or mechanical blender.  Puree the fruit

until it is smooth.
• Add 2 teaspoons of lemon juice or 1/8 teaspoon ascorbic acid (375 mg) to each 2 cups of light

colored fruit to prevent darkening.
• Optional – To sweeten, add corn syrup, honey, or sugar.  Corn syrup or honey is best for longer

storage because it prevents the formation of crystals.  Sugar is acceptable if the leathers will be
eaten immediately or only stored for a short period of time.  Use _ to _ cup sugar, corn syrup, or
honey for each 2 cups of fruit.  Saccharin-based sweeteners can also be used to reduce tartness
with adding calories.  Aspartame-based sweeteners can lose sweetness during drying.

Preparing Leathers from Canned or Frozen Fruit:
• Home canned or store-bought canned or frozen fruit can be used.
• Drain fruit, save liquid.
• Use 1 pint of fruit for each 13 inches by 15 inches fruit leather.
• Puree the fruit until it is smooth.  If too thick, add liquid (water or fruit juice).
• Add 2 teaspoons of lemon juice or 1/8 teaspoon ascorbic acid (375 mg) for each 2 cups of light

colored fruit to prevent darkening.
• Applesauce can be dried alone or added to any fresh fruit puree as an extender. It decreases the

tartness of the final product and makes the leather smoother and more pliable.

Preparing the Trays:
• Use a 13 inches by 15 inches cookie pan with edges.
• Line the pan with plastic wrap being careful to smooth out wrinkles.  Do not use waxed paper

or aluminum foil.  If using an electric dehydrator, specially designed plastic sheets can be
purchased or plastic trays can be lined with plastic wrap.

Pouring the Fruit Leathers:
• Pour into a single large sheet (13” x 15”) or into several smaller sizes.
• Spread puree evenly, about 1/8-inch thick, being careful to not pour the puree too close to the

edge of the tray.
• Larger fruit leathers take longer to dry – approximately 6 to 8 hours in an electric dehydrator

and upto18 hours in an oven.

Drying the Leather:
• Dry fruit leathers at 140oF.
• Test for dryness by touching the center of the leather – no indentation should be evident.
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• While warm, peel from plastic and roll, allow to cool, and rewrap the roll in plastic.

Storing Fruit Leathers:
• Store for up to one month at room temperature and up to one year in the freezer.

Adding Other Spices, Flavors, and Garnishes to Fruit Leathers:
• Spices – allspice, cinnamon, cloves, coriander, ginger, mace, mint, nutmeg, or pumpkin pie

spice.  Use about 1/8 teaspoon for each 2 cups of puree.
• Flavorings – Almond extract, lemon juice, lemon peel, lime juice, lime peel, orange extract,

orange juice, orange peel, or vanilla extract.  Add 1/8 to _ teaspoon to 2 cups of puree.
• Other additions – Shredded coconut, chopped dates, other dried chopped fruits, granola,

miniature marshmallows, chopped nuts, chopped raisins, poppy seeds, sesame seeds, or
sunflower seeds.

Fillings –  Melted chocolate, softened cream cheese, cheese spreads, jam, preserves, marmalade,
marshmallow cream, or peanut butter.  If using one of these, store the “filled” fruit leather in the
refrigerator.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC

DRYING GREEN BEANS
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Wash beans and cut into short pieces or lengthwise.  Blanch in steam for 2-1/2 minutes or in
water for 2 minutes.  Dry in a dehydrator for between 8 and 14 hours.  Drying times vary
depending on the initial moisture content of the product and the particular dehydrator used.  Drying
times in a conventional oven could be up to twice as long, depending on the amount of air
circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC

DRYING GREEN PEAS
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Blanch shelled peas for 3 minutes in steam or for 2 minutes in water.  Dry in a dehydrator
for between 8 and 10 hours.  Drying times vary depending on the initial moisture content of the
product and the particular dehydrator used.  Drying times in a conventional oven could be up to
twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC

DRYING GREENS – chard, kale, turnips and spinach
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Use only young, tender leaves.  Wash and trim thoroughly.  Blanch in steam for 2 to 2-1/2
minutes or in water for 1-1/2 minutes.  Dry in a dehydrator for between 8 to 10 hours.  Drying
times vary depending on the initial moisture content of the product and the particular dehydrator
used.  Drying times in a conventional oven could be up to twice as long, depending on the amount
of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC

DRYING HERBS
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Do not dry herbs in the sun, an oven, or an electric dehydrator as herbs can lose flavor and
color using these methods.  Harvest herbs for drying just before the flowers first open when they
are in the bursting bud stage.  Gather the herbs in the early morning after the dew has evaporated to
minimize wilting.  Avoid bruising the leaves.  Rinse herbs in cool water and gently shake to
remove excess moisture.  Discard all bruised, soiled, or imperfect leaves and stems.

Less tender herbs (sage, thyme, summer savory, and parsley) – Tie into small bundles and
air dry.  Air drying outdoors is often possible; however, better color and flavor retention result from
drying them indoors.

Tender-leaf herbs (basil, tarragon, lemon balm, and the mints) – Hang inside paper bags to
dry as they will mold if not dried quickly.  Tear or punch holes in the sides of the bag.  Suspend a
small bunch (large amounts will mold) of herbs in a bag and close the top with a rubber band.
Place where air currents will circulate through the bag.  Another method, especially good for mint,
sage, or bag lead, is to dry the leaves separately.  Remove the best leaves from the stems.  Lay the
leaves on a paper towel, without allowing leaves to touch.  Cover with another towel and layer of
leaves.  Five layers can be dried at one time using this method.  Dry in a very cool oven.  The
leaves will dry flat and retain a good color.  When the leaves are crispy dry and crumple easily
between the fingers, package and store.  Dried leave can be left whole and crumpled as used, or
coarsely crumpled before storage.  Husks can be removed from seeds by rubbing the seeds between
your hands and blowing away the chaff.  Store herbs in airtight containers and place the containers
in a cool, dry, dark area.

Herbs can also be dried in a microwave oven.  However, only dry small quantities at a time
and follow the directions that come with your microwave oven.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING HORSERADISH

Wash the roots and remove small rootlets and stubs.  Peel or scrape the roots then grate or
cut them into 1/8-inch slices.  Blanching is not necessary.  Dry in a dehydrator for between 4 to 10
hours.  Drying times vary depending on the initial moisture content of the product and the
particular dehydrator used.  Drying times in a conventional oven could be up to twice as long,
depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING NUTS

Spread nuts in a single layer on drying trays, letting air circulate freely on all sides.  The
optimum drying temperature is from 90oF to 100oF.  To accomplish this, set small amounts of
unshelled nuts in a furnace room, an attic, or on a radiator.  If the nuts are shelled, cover with
cheesecloth to protect them from dust. Temperatures above 100oF will shorten the storage life and
affect the flavor. The nuts will be dry in 24 to 48 hours.

Peanuts -- Peanuts can be tried at a higher temperature Spread in a single layer and dry at
130oF.  Peanuts are dry when their shells have hardened to a brittle state.  Crack one. The nut meat
should be tender, but not shriveled.

Source:
Deanna DeLong.  1992.  How to Dry Foods.  HP Books, Los Angeles, CA.  160 pp.
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DRYING OKRA

Wash pods, then trim and slice crosswise in 1/8 to 1/4 inch disks.  Blanching is not required.
Dry in a dehydrator for between 8 and 10 hours.  Drying times vary depending on the initial
moisture content of the product and the particular dehydrator used.  Drying times in a conventional
oven could be up to twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING ONIONS

Remove outer paper shell.  Wash.  Remove the tops and roots.  Slice the onions into 1/8 to
1/4-inch slices.  No blanching is needed.  Dry in a dehydrator for between 3 to 9 hours.  Drying
times vary depending on the initial moisture content of the product and the particular dehydrator
used.  Drying times in a conventional oven could be up to twice as long, depending on the amount
of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.
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DRYING PARSLEY

Thoroughly wash parsley, separate clusters of leaves and remove any long or tough stems.
Blanching is not necessary.  Dry in a dehydrator for between 1 and 2 hours.  Drying times vary
depending on the initial moisture content of the product and the particular dehydrator used.  Drying
times in a conventional oven could be up to twice as long, depending on the amount of air
circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.
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DRYING PARSNIPS

Choose high-quality smooth small or medium-size roots.  Wash and trim tops, and peel, if
desired.  Slice crosswise or diagonally up to 3/8 inch thick or cut into 3/8-inch dice.  Water blanch
2 to 3 minutes or steam blanch 3 to 5 minutes.  Dry at 140oF for 2 to 3 hours.  Parsnips are dry
when they are very tough to brittle.

Source:
Deanna DeLong.  1992.  How to Dry Foods.  HP Books, Los Angeles, CA.  160 pp.
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DRYING PEACHES AND NECTARINES

Treat peach halves (without skin) with sulfur.  For steam and water blanching, leave the
fruit whole then pit and halve after blanching. Treat with sulfur for 2 to 3 hours, steam for 8
minutes or blanch in water for 8 minutes.  Dry 10 to 24 hours in a dehydrator.  Reduce drying times
by cutting the fruit into slices.  Properly dried fruit is soft and pliable with no moist area in the
center when cut.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.
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DRY PEPPERS AND PIMENTOS

Wash, stem and core.  Remove the internal walls or partitions.  Cut into sections about 3/8
by 3/8 inches.  No blanching is necessary.  Dry in a dehydrator for between 8 to 12 hours.  Drying
times vary depending on the initial moisture content of the product and the particular dehydrator
used.  Drying times in a conventional oven could be up to twice as long, depending on the amount
of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING PLUMS
       

Wash and pierce skins several times with a fork.  No pretreatment is necessary.  Drying
time is approximately 24 to 36 hours.  The test for dryness is the fruit should be pliable and
leathery.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING POTATOES

Wash and peel potatoes and cut into shoestring strips 1/4-inch thick or into slices 1/8-inch
thick.  Blanch pieces in steam for 6 to 8 minutes or in water for 5 to 6 minutes.  Dry in a dehydrator
for between 8 and 12 hours.  Drying times vary depending on the initial moisture content of the
product and the particular dehydrator used.  Drying times in a conventional oven could be up to
twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING SEEDLESS GRAPES

Leave the grapes whole or cut in half for faster drying.  If drying whole, dip in boiling water
for 30 seconds to crack skins.  No further pretreatment is necessary.  Drying takes 24 to 48 hours in
a dehydrator.  Grapes are adequately dry when they have a raisin-like texture and no moisture in the
center.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING SQUASH – hubbard squash

Cut or break into pieces.  Remove seeds and cavity pulp.  Cut into 1-inch strips.  Peel rind.
Cut strips crosswise into pieces about 1/8-inch thick.  Blanch in steam for 2-1/2 to 3 minutes or in
water for 1 minute.  Dry in a dehydrator for between 10 and 16 hours.  Drying times vary
depending on the initial moisture content of the product and the particular dehydrator used.  Drying
times in a conventional oven could be up to twice as long, depending on the amount of air
circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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DRYING SQUASH  – summer

Wash, trim, and cut into 1/4-inch slices.  Blanch in steam for 2-1/2 to 3 minutes or in water
for 30 seconds.  Dry in a dehydrator for between 10 and 12 hours.  Drying times vary depending on
the initial moisture content of the product and the particular dehydrator used.  Drying times in a
conventional oven could be up to twice as long, depending on the amount of air circulation.

Source:
Andress, E.A. and J.A. Harrison.  1999.  So Easy to Preserve.  Fourth edition.  Cooperative
Extension Service/The University of Georgia.  Athens, GA.  344 pp.

Reviewed June 2003 by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Education Specialist
North Carolina State University, Raleigh, NC
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STORING CUCUMBERS

Cucumbers are usually stored at 50 to 54oF.  Chill injury can occur at lower temperatures.
Do not store cucumbers with apples or pears or other fruit that produce ethylene.

Source:
http://postharvest.ucdavis.edu/
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STORING LEEKS
Leeks can be harvested whenever the plants are at the desired stage.  When stored in a

refrigerator set between 32 and 36oF, they will remain good for about two months.

Source:
http://postharvest.ucdavis.edu/
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STORING ONIONS

Harvest onion family crops when the tops have died or in the late fall before the ground
freezes.  Allow the plants to dry for several weeks before storage.  Spread them out on an open
screen off the ground.

Do not store bruised or thick-necked bulbs. Store onions in a dry, well-ventilated area at a
temperature near 32oF.  Place the bulbs in mesh bags, fill bags half full, and hang them from
overhead hooks in the storage area or place them in open slatted crates, half  full, and stack crates
on cross bars.

Slight freezing will not be harmful if the bulbs are not handled while they are frozen. When
stored properly, the onion family bulbs should keep for one to eight months.

Source:
http://postharvest.ucdavis.edu/


