
 
 

    

 

 

INTRODUCTION 

POWERSOL Dehydrator removes water from food by a continuous circulation of thermostatically-controlled warm air. Slices of 

beef, chicken, fish or even venison can be marinated in a combination of sauces and spices and easily transformed into 

homemade jerky. Using our dehydrator compared to traditional canning of freezing methods will prove to be well worth your 

initial low-cost investment. 

SAFEGUARDS & OPERATING INSTRUCTIONS 

------------------------------------------------------------------------------------------------------------------------------------------IMPORTANT 

SAFEGUARDS 

When using electrical appliances, these basic safety precautions should always be followed. 

1. Read all instructions. 

2. Do not touch hot surfaces. 

3.  To protect against electrical hazards do not immerse any part of the dehydrator, cord, or plug in water or other liquid. 

4. Close supervision is necessary when any appliance is used near children. 

5. Unplug from outlet when not in use and before cleaning.  Allow to cool before putting on or taking off parts. 

6. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or has been damaged in 

any manner. Return appliance authorized service facility for examination, repair, or adjustment. 

7. The use of accessory attachments not recommended by the appliance manufacturer may cause hazards. 

8. Sharp utensils should not be used inside the dehydrator. 

9. Caution hot surface: The Dehydrator does get hot to the touch. 

10. Do not cord change over the edge of the table or counter, or touch hot surfaces. 

11. Do not use outdoors.  

              

                                           

 



 
 

    

12. Do not place on or near a hot gas or electrical burner, or in a heated oven. 

13. !ƭǿŀȅǎ ǇƭǳƎ ŎƻǊŘ ƛƴǘƻ ǘƘŜ ǿŀƭƭ ƻǳǘƭŜǘ ōŜŦƻǊŜ ǘǳǊƴƛƴƎ ƳŀŎƘƛƴŜ ƻƴΦ ¢ƻ ŘƛǎŎƻƴƴŜŎǘΣ ǘǳǊƴ ǎǿƛǘŎƘ ǘƻ άƻŦŦέ ōŜŦƻǊŜ ǊŜƳƻǾƛƴƎ 

plug from wall outlet. 

14. Do not use appliance for other than intended use. 

15. Do not remove the ground pit on your power cord. 

16. Avoid contacting moving parts. 

17. /ƭŜŀƴ ƻƴƭȅ ǎƛŘŜǎ ŀƴŘ ōƻǘǘƻƳΣ ŘƻƴΩǘ ǿƛǇŜ ŀƴȅ ŜƭŜŎǘǊƛŎŀƭ ŎƻƳǇƻƴŜƴǘǎΦ 

18. This appliance should not be used by children or persons with reduced physical, sensory or mental capabilities or lack of 

experience and knowledge of using the appliance. Only persons who properly understand the safe use of the appliance 

the hazards involved shall use this appliance. Children should only operate the appliance under close supervision and in 

no case should they play with the appliance. Cleaning and user maintenance shall not be made by children without 

supervision. 

19. This appliance is not intended to be operated with an external timer or separate remote control system. 

20. The symbol on the product or its packaging indicates that this product must not be disposed of with your other 

household waste. Instead, it is your responsibility to dispose of your waste equipment by handing it over to a 

designated collection point for recycling of waste, electrical and electronic equipment. The separate collection and 

recycling of your waste equipment at the same time of disposal will help conserve natural resources and ensure that it 

is recycled in a manner that protects human health and the environment. For more information about where you can 

drop off your waste for recycling, please contact your local authority, or where you purchased your product. 

21. This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental 

capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction concerning 

use of the appliance by a person responsible for their safety. Children should be supervised to ensure that they do not 

play with the appliance. 

                                                

 

 

 



 
 

    

SAVE THESE INSTRUCIONS. 
OPERATING INSTRUCTIONS 
Operating your dehydrator is extremely simple begin by plugging in your unit. Then using 

1. Place the dehydrator on a smooth, dry surface. 

2.  Load the trays with food. Place the door on machine. 

3.  Plug the power cord into standard 120 volt outlet or 220/240 volt outlet depending upon your voltage. 

4. Set the thermostat to desired temperature. 

5. When the food has dehydrated, and is dry, allow it to cool. Then package in airtight food storage containers. 

TEMPERATURE GUIDE 

         Timing  
The individual food listed on pages below is the approximate amount of time needed to dehydrate each food. Drying times, 

however, are enormously dependent upon multiple factors. These factors include the amount of humidity in the air, the moisture 

content of the food being dried and the method of preparation. 

Humidity: Air must be kept in motion. Stagnant air will soon take on as much moisture as it can hold, and then drying will 

no longer take place. Drying must be a continuous process so the growth of micro-organism is prevented. Check with 

your loŎŀƭ ǿŜŀǘƘŜǊ ǎŜǊǾƛŎŜ ǘƻ ŘŜǘŜǊƳƛƴŜ ǘƘŜ ŘŀȅΩǎ ƘǳƳƛŘƛǘȅ ƭŜǾŜƭΦ ¢ƘŜ ŎƭƻǎŜǊ ǘƘŜ ƘǳƳƛŘƛǘȅ ƛǎ ǘƻ млл҈Σ ǘƘŜ ƭƻƴƎŜǊ ƛǘ ǿƛƭƭ 

take for your food to dry. 

Moisture content: The actual amount of water in the food you are drying is also a major consideration. Remember, water 

content of a fruit or vegetable can vary due to growing season, rainfall and environment factors, as well as the ripeness of 

the food. 

Slicing: Uniform slicing is the last factor controlling to the length of the drying cycle. Successful drying is only possible if 

ǘƘŜ ŦƻƻŘ ȅƻǳ ŀǊŜ ŘǊȅƛƴƎ ƛǎ ǇǊƻǇŜǊƭȅ ǎƭƛŎŜŘΣ όƴƻǘ ƳƻǊŜ ǘƘŀƴ ѻέ ǘƘƛŎƪύ ŀƴŘ ǎǇǊŜŀŘ ŜǾŜƴƭȅ ƛƴ ŀ ǎƛƴƎƭŜ ƭŀȅŜǊ ƻƴ ǘƘŜ ŘǊȅƛƴƎ ǘǊŀȅǎΣ 

successful drying should be your!           

                          

                        

   



 
 

    

      Cleaning 

Your machine is easy to clean, both inside and out. The interior food contact areas and exterior of your Excalibur Food 

Dehydrator should only be cleaned by wiping with a soft cloth or sponge dampened with warm water and a mild detergent. The 

dehydrator can then be rinsed using a soft cloth or sponge dampened with clear water. The trays can be cleaned by hand or 

simply by placing them in the top rack of the dishwasher. The trays removable poly screens can be cleaned by soaking them in 

warm soapy water and then wiping them down with a damp sponge. These inserts allow air to fully circulate around the food and 

the construction of the trays also prevents moisture from being trapped on the underside of the pieces. Therefore, the most even 

drying possible is attained. Re-usable non-stick sheets should only wiped clean and NOT placed in the dishwasher. DO NOT USE 

harsh chemicals or abrasive materials for cleaning. DO NOT immerse any portion of this appliance in water except the trays and 

poly screens. 

Your Dehydrator has been equipped with a removable door. This solid door prevents light from fading the colors or withdrawing 

nutrients from the food as it dries. Treat your door carefully to prevent it from getting scratched. To clean, use a damp sponge or 

soft cloth only. 

PREPARATION 
There is really no right or wrong way to prepare your food for drying. By following these few guidelines, successful will be yours. 

       Pre-treatment 

Pre-treating food is not an essential procedure when using your Excalibur Food Dehydrator. These are basically two types of pre-

treatment, dipping and blanching. The fast drying times and controlled conditions under which your unit operates dries food 

before it has a chance to spoil. However, pre-treating will help maintain: 

 Color: reduces oxidation of foods such as apples and potatoes keeping them from turning a rust-like color. 

 Nutrients: helps retain the minimal loss which tends to occur during process. 

 Texture: the chance for fiber deterioration in the produce is lessened. 

                                                       
               

               



 
 

    

There are basically two types of pre-treatment: dipping and blanching. 

            Dipping 

Dipping is a treatment used primarily to fruits or vegetables from oxidizing. The following are various pre-treatment dips with you 

may want to experiment. 

 Sodium bisulfite: When mixed with water, sodium bisulfite is a liquid of sulfur. It is the most effective and least expensive 

anti-oxidant. Use only a food-safe grade of sodium bisulfite that is made especially for dehydration. Sodium bisulfite is 

available directly through Excalibur. 

 If subject to sulfur allergic reactions, check with your physician before using Sodium Bisulfite as a dip. 

 Fruits: Mix 1 ½ tablespoons of Sodium Bisulfite in one gallon of water. Soak fruits slices for five minutes and halved fruits 

for fifteen minutes. Rinse  

 Vegetables: Recommended for steam blanching only. Add 1 teaspoon Sodium Bisulfite to each cup for steaming water 

and blanch as you would normally. This is particularly recommended for vegetables to be stored in excess of three 

months.  

 Ascorbic Acid-Citric Acid Dip: is simply a form of vitamin C. Citric acid is found in all citrus fruits type dips are available 

through Excalibur, in drug or health food stores in crystal, powder or tablet form. Soak the prepared produce in a solution 

of tablespoons of powder to 1 quart of water for 2 minutes. 

 Fruit Juice Dip: Citrus juices, such as pineapple, lemon or lime, may be used as a natural anti-oxidant. Stir 1 cup of juice 

into 1 quart of lukewarm and soak for 10 minutes. Note: (fruit juice is only 1/6 as affective as pure ascorbic acid and may 

add taste to your food.) 

 Honey Dip: Honey dips are used quite frequently on fruits to be dried. Many dried fruits sold in the grocery store or in 

health food stores have been treated this way. The honey will make fruit considerably sweeter and will add calories as 

well. Dissolve 1 cup of sugar in 3 cups of hot water. Allow mixture to cool until lukewarm, and add 1 cup honey. Dip fruits 

in small batches, remove with a slotted spoon and drain thoroughly before dehydrating. 

When using a dip, follow the specific directions listed above. Then, drain the treated food and rinse it thoroughly. Blotting 

off any excess moister with paper towels before placing the food in the dehydrator is the final important step. Excess 

moister of foods will prolong the drying cycle. 

                                            
              



 
 

    

        Blanching 

Blanching, as a means of pre-treatment, can be either in boiling water or by streaming the foods. This pre-treatment is 

ǎƻƳŜǘƛƳŜǎ ǊŜŦŜǊǊŜŘ ǘƻ ŀǎ άŎƘŜŎƪƛƴƎέ ƻǊ άŎǊŀȊƛƴƎέΦ ¸ƻǳ Ŏŀƴ ǳǎŜ ǘƘƛǎ ƳŜǘƘƻŘ Ƴƻǎǘ ŜŦŦŜŎǘƛǾŜƭȅ ƻƴ ǘƻǳƎƘ-skinned fruits (Sometimes 

having natural protective wax coating) such as grapes, plums, cranberries, etc. By boiling fruits in water for 1 to 2 minutes, the 

ǎƪƛƴ άŎǊŀŎƪǎέ ŀƴŘ ŀƭƭƻǿǎ ǘƘŜ ƳƻƛǎǘǳǊŜ ǘƻ ƳƻǊŜ ǊŜŀŘƛƭȅ ŜǎŎŀǇŜΣ ǘƘǳǎ ǘƘŜ ŘǊȅƛƴƎ ǘƛƳŜ ƛǎ ŦŀǎǘŜǊΦ 

 Water Blanch: Fill a large pan over half-full with water. Bring the water to a boil and stir the food directly into the boiling 

water. Cover and blanch for approximately 3 minutes. Remove food from the boiling water and place it into ice water to 

cool. Blot with a towel to remove excess water before drying. 

 Steam Blanching: Using an old fashioned, pan-type steamer, fill the lower portion with 2 inches of water. The perforated 

upper section is then filled with food. Let the water rapidly boil approximately four minutes. Remove food from the 

boiling water and place it into ice water to cool. Blot with a towel to remove excess water before drying. 

 Electric Steamers: Electric steamers are perhaps the best means for blanching. The electric steamer will aid in the 

ǊŜǘŜƴǘƛƻƴ ƻŦ ƴǳǘǊƛŜƴǘǎΦ .ǊƛƴƎ ƻǳǘ ǘƘŜ ŦƻƻŘΩǎ Ƴƻǎǘ vivid color and heighten the natural flavor of the produce. Follow the set 

ƎǳƛŘŜƭƛƴŜǎ ǇǊƻǾƛŘŜŘ ƛƴ ȅƻǳǊ ŜƭŜŎǘǊƛŎ ǎǘŜŀƳŜǊΩǎ ƻǇŜǊŀǘƛƴƎ Ƴŀƴǳŀƭ ŦƻǊ ōƭŀƴŎƘƛƴƎ ƛƴŘƛǾƛŘǳŀƭ ŦǊǳƛǘǎ ŀƴŘ ǾŜƎŜǘŀōƭŜǎΦ  

STORAGE & RECONSTITUTION 

Containers for dried foods should be safe from moisture and insects. Glass jars with tightly fitted lids, plastics zip-lock and 

vacuum/heat-sealable bags are recommended storage containers. Food-safe metal cans, such as coffee cans or cookie tins, may 

be used to store individual bags for extra protection. 

Your dried foods should be stored in a cool, dark and dry area. The ideal temperature for food storage is 50х - слхCκ млх - мсх/Φ 

Storing foods in this manner further protects the flavors and colors of your dried products from fading. 

                                        



 
 

    

            Reconstitution 

Dehydrator foods can easily be incorporated into your diet. Snacking on banana chips, dried seasoned meats and pieces of dried 

vegetables is a typical habit formed by many owners of Excalibur Food Dehydrators. Reconstituting dried foods adds yet another 

dimension to the versatility of daily food preparation. 

Properly dried foods rehydrate well. They return practically to their originals size, form and appearance. If carefully handled, they 

will retain much of the aroma and flavor as well as their minerals and an appreciable amount of the vitamins. There are several 

methods of reconstituting dehydrated food, including soaking foods in water or juice, placing food in boiling water, cooking, or 

using an electric steamer. It is important to remember not to add salt, sugar or spices during the initial five minutes of 

reconstitution as these additives hinder the absorption process. 

 An Electric Steamer: is one of the most efficient and successful means of rehydrating foods. The food is placed into the 

rice bowl, and covered with a liquid. The circulation of the steam will aid in permeating the food and plumping it back to 

its original, fresh state. For best rehydration results, follow the guidelines given in your electǊƛŎ ǎǘŜŀƳŜǊΩǎ ƻǇŜǊŀǘƛƴƎ 

manual. 

 soaking: Place the pieces in a shallow pan, cover with the liquid, and allow 1 to 2 hours for the rehydration process to 

occur. If rehydrating overnight, place the pan in the refrigerator. 

 Boiling Water: To reconstitute vegetables, place 1 cup of dried vegetables into 1 cup boiling water. Soak for 5 to 20 

minutes. Prepare according to your recipe. To reconstitute fruits, place 1 cup of water and 1 cup dried fruit into a pan and 

simmer until tender. 

 Cooking: For vegetables side dishes, fruit toppings or compotes, use 1 part liquid to 1 part dried food. For foods used in 

soufflés, pies and quick breads, add 2 parts of liquid to 3 parts dried food. When cooking fruits, place them into a 

saucepan with boiling water, turn heat to low and simmer 1 to 15 minutes or until tender. 

The following charts are guidelines for the preparation, timing and testing of various fruits and vegetables. If the humidity level is 

low on the days you are drying times will be closer to the first amount of hours listed. If the humidity is high, it will be closer to 

the second amount of hours listed. 

                                            



 
 

    

                

FOOD DRYING GUIDE FRUITS 

Dry best at 135хF/57хC    

           Food         Preparation
   

           Test            Time 

 
Apple 

Pare, core & cut into 
ѻέ 
Slices or rings. May be 
sprinkled with 
cinnamon if desired. 

 
Pliable 

 
7-15 hours 

 
Apricots 

Wash, cut in half, slice 
and remove pit. Push in 
backs dry skin side 
down. 

 
Pliable 

 
20-28 hours 

Bananas tŜŜƭ ϧ Ŏǳǘ ƛƴǘƻ мκуέ 
slices. 

Leather or 
Crisp 

6-10 hours 

 
Berries 

Leave whole. For wax 
skin berries pre-treat 
by crazing. 

 
Leathery 

 
10-15 hours 

 
 
Cherries 

Remove stems & pits. 
Cut in half & sticky on 
tray. Will be like 
raisins, Watch to 
prevent over drying. 

 
Leathery & 
Sticky 

 
 
13-21 hours 

Cranberries Same process as 
berries. 

Pliable 10-12 hours 

 
Figs 

Wash, cut out 
blemishes, quarter & 
spread one layer deep, 
skin side down. 

 
Pliable 

 
22-30 hours 

 
 
Grapes 

Wash, remove stems & 
cut in hair or leave 
whole, skin side down. 
Blanching will reduce 
drying time by 50%. 

 
 
Pliable 

 
 
22-30 hours 

 

*for raw & living foods ς use 105хF/the drying time is extended 

       
                

   



 
 

    

 

FOOD DRYING GUIDE FRUITS 
Dry best at 135хF/57хC     

           Food         Preparation
   

           Test            Time 

Peaches Wash, pit and peel-if 
ŘŜǎƛǊŜŘ ѻέ ǎƭƛŎŜǎΦ 

Pliable  
8-16 hours 

Pears Wash, remove cap & 
ǇŜŜƭ ѻέ ǎƭƛŎŜǎΦ 

Pliable 8-16 hours 

 
Pineapple 

Peel, remove fibrous 
eyes and core. Cut into 
ѻέ ǎƭƛŎŜǎ ƻǊ ǿŜŘƎŜǎΦ 

 
Pliable 

 
10-18 hours 

 
Prune Plums 

Wash, cut in half, 
remove pit and pop 
the back to expose 
more surface to the 
air. 

 
Leathery 

 
8-16 hours 

Strawberries Wash, cut off caps, and 
slice ѻέ ǘƘƛŎƪΦ 

Leather & 
Sticky 

7-15 hours 

 
Watermelon 

Cut off rind, cut into 
wedges and remove 
seeds. 

 
Pliable & 
 Sticky 

 
8-10 hours 

 

                       



 
 

    

FOOD DRYING GUIDE VEGETABLES 

Dry best at 125хF/52хC        

Foods       Preparation                Test Time 
Asparagus ²ŀǎƘ ϧ /ǳǘ ƛƴǘƻ мέ 

pieces. 
Brittle 5-6 hours 

 
Beans, Greens 
or Wax 

Wash; remove ends, cut 
мέ ǇƛŜŎŜǎ ƻǊ CǊŜƴŎƘ 
style. 

 
Brittle 

 
8-12 hours 

 
 
Beets 

wŜƳƻǾŜ ŀƭƭ ōǳǘ ѹέ ƻŦ 
the top scrub 
thoroughly, stem until 
tender. Cool, peel & cut 
ѻέ ǎƭƛŎŜ ƻǊ мκуέ ŎǳōŜǎΦ 

 
 
Leathery 

 
 
8-12 hours 

 
Broccoli 

Wash & trim, cut stems 
ƛƴǘƻ ѻέ ǇƛŜŎŜǎΦ 5Ǌȅ 
florets whole. 

 
Brittle 

 
10-14 hours 

Cabbage Wash, trim & cut into 
мκуέ ǎǘǊƛǇǎΦ 

Brittle 7-11 hours 

Carrots Wash, trims tops, peel if 
ŘŜǎƛǊŜŘΦ /ǳǘ ƛƴǘƻ мκуέ 
cubes or circles. 

Leathery 6-10 hours 

 
Celery 

Wash thoroughly, 
separate stalk, cut into 
ѻέ ǎǘǊƛǇǎΦ 

 
Leathery 

 
3-10 hours 

 
 
Corn 

Shuck corn, trim silk & 
stem until milk is set. 
Cut off from cob & 
spread on tray, Stirring 
several times while 
drying. 

 
 
Brittle 

 
 
6-10 hours 

Cucumber ²ŀǎƘΣ ǎƭƛŎŜ мκуέ thick Leathery 4-8 hours 

Eggplant ²ŀǎƘΣ ǇŜŜƭΣ ǎƭƛŎŜ ѻέ 
thick 

Leathery 4-8 hours 

*for raw & living foods ς use 105хF/the drying time is extended                                        

 



 
 

    

                                                                                                                                                                                                                                                                            

FOOD DRYING GUIDE VEGETABLES 

Dry best at 125хF/52хC    

Food       Preparation  Test Time 
 
 
Greens 

Wash thoroughly, trim; 
remove tough stems, spread 
ƻǾŜǊ ǘǊŀȅǎ ǎƻ ƭŜŀǾŜǎ ŀǊŜƴΩǘ 
matted together. For more 
even drying, stir several times. 

Brittle  
 
3-7 hours 

 
Mushrooms 

Brush off dirt or wipe with 
ŘŀƳǇ ŎƭƻǘƘΣ ǎƭƛŎŜ оκуέ ǎƭƛŎŜ 
from cap through stem ends. 
Spread in single layer on tray. 

 
Leathery 

 
3-7 hours 

Okra ²ŀǎƘΣ ǘǊƛƳ ǎƭƛŎŜ ѻέ ŎƛǊŎƭŜǎΦ Leathery 4-8 hours 

 
Onions  

wŜƳƻǾŜǎ ǊƻƻǘΣ ǘƻǇ ŀƴŘ ǎƪƛƴΣ ѻέ 
ǎƭƛŎŜǎΣ мκуέ ǊƛƴƎǎ ƻǊ ŎƘƻǇΦ 5Ǌȅ 
at 145хF/63хC 

 
Leathery 

 
4-8 hours 

 
Peas 

Shell peas, wash and steam 
only they indent, rinse with 
cold water, blot dry with paper 
towel. 

 
Brittle 

 
4-8 hours 

 
Peppers 

Remove stem, seeds and white 
section. Wash and pat dry, 
ŎƘƻǇ ƻǊ Ŏǳǘ ѻέ ǎǘǊƛǇǎ ƻǊ ǊƛƴƎǎΦ 

 
Leathery 

 
4-8 hours 

 
Popcorn 

Leave kernels on cob until well 
dried, then removes from cob 
and dry until shriveled. 

 
Shriveled 

 
4-8 hours 

 
Potatoes 

Use new potatoes, wash and 
steam for 4-6 minutes. Cut 
CǊŜƴŎƘ ǎǘȅƭŜΣ ƛƴ ѻέ ǎƭƛŎŜǎΣ мκуέ 
circles or grate. 

 
Brittle or 
Leathery 

 
6-14 hours 

              

                         



 
 

    

FOOD DRYING GUIDE VEGETABLES 

Dry best at 125хF/52хC    

Food     Preparation Test Time 
 
 
 
 
Pumpkin 

Cut into pieces, remove 
all seeds. Bake or steam 
until tender, scrape 
pulp from skin and 
puree in a blender. Pour 
onto Paraflexxϰ sheets 
or kitchen parchment 
paper. When dry cover 
with plastic wrap & roll. 

 
 
 
 
Leathery 

 
 
 
 
7-11 hours 

Summer Squash Wash, peel if desired, 
Ŏǳǘ ƛƴǘƻ ѻέ ǎƭƛŎŜǎΦ 

Leathery 10-14 hours 

 
 
Tomatoes 

Wash & remove 
steams, slice ¼:, Circles 
& for cherry/grape 
tomatoes, slice in half, 
dry skin side down. 

 
 
Leathery or 
Brittle 

 
 
5-9 hours 

Turnips tŜŜƭ ϧ Ŏǳǘ ƛƴǘƻ оκуέ 
slices. 

Brittle 8-12 hours 

 
Yams 

Wash, steam until just 
tender, peel and cut 
ƛƴǘƻ ѻέ ǎƭƛŎŜǎΦ 

 
Brittle 

 
7-11 hours 

 

 

 



 
 

    

LEATHERS & FRUIT ROLLS 

Leathers are an easy answer to the often heard ǊŜǉǳŜǎǘ ƻŦ άǿƘŀǘ ƛǎ ǘƘŜǊŜ ǘƻ ŜŀǘΚέ ¸ƻƎǳǊǘΣ ƭŜŦǘƻǾŜǊ ŦǊǳƛǘǎ ƻǊ ǾŜƎŜǘŀōƭŜǎ Ŏŀƴ ōŜ 

pureed, sweetened and spiced and made into a nutritious, high-energy snack food. Spread the pureed, produce thinly on 

Paraflexxϰ sheets or plastic wrap  and dehydrate, transforming the liquid into a chewy, quick-energy snack Leathers are so simple 

to make! 

Select ripe or slightly overripe (but not spoiling) produce that blends and tastes well together. Strawberries and rhubarb, or 

bananas and pineapple make great combinations. Wash remove any blemishes, stems or pits and peel produce if desired. Keep in 

mind produce skins are highly nutritious. Puree the produce in a blender until it is smooth. 

Pour 1 ½ to cups of puree onto the Paraflexxϰ or plastic wrap covered trays. Since the edges tend to dry more rapidly, the poured 

ǇǳǊŜŜ ǎƘƻǳƭŘ ōŜ мκуέ ǘƘƛŎƪ ŀǘ ǘƘŜ ŎŜƴǘŜǊ ŀƴŘ ѻέ ǘƘƛŎƪ ŀǘ ǘƘŜ ŜŘƎŜǎΦ Place the prepared puree in the dehydrator with the 

temperature set at 135хF/57хC. Average drying time for leathers is 4-6 hours. When the leather has dried, it will be a bit into a 

tight cylindrical shape. A piece of plastic wrap, measured to fit the length and width, is then tightly wrapped around the leather. 

          Fruits 

Tart fruits such as rhubarb and cranberries require sweetening before drying. To the fruit puree, add from ¼ to ½ cup of honey or 

sugar. The amount of sweetener added is dependent on your personal preference. Apple leather can be flavored with ground 

cinnamon on nutmeg. 

Peanut butter and banana leathers can be made with 4 ripe bananas and 1 cup old-fashioned peanut butter. Try adding coconut 

or chopped nuts to the leather for an even more interesting taste and textural be sure to refrigerate leathers containing nuts as 

the oil iin them may shorten the leathers shelf life. Dry at 135хF/57хC. 

          Yogurt 

Yogurt when spread onto Paraflexxϰ sheets or plastic wrap and dried becomes a vividly colored taffy-like snack. Make yogurt, 

add flavoring such as pureed strawberries or peppermint extract. For best results with commercially made yogurt, use pre-stirred 

ȅƻƎǳǊǘΦ /ǳǘ ǘƘŜ ǊƻƭƭŜŘ ȅƻƎǳǊǘ ƭŜŀǘƘŜǊǎ ƛƴǘƻ ѹέ ǇƛŜŎŜǎ ŀƴŘ ǊŜ-ŘǊȅ ǘƘŜ ƛƴŘƛǾƛŘǳŀƭ άōƛǘŜǎέ ŦƻǊ м ƘƻǳǊΦ wŜ-drying the yogurt after it has 

been cut will help seal the edges and prevent the pieces from sticking in the storage container. 

                                               



 
 

    

        Vegetables 

Vegetables can be steamed until tender, pureed and mixed with herbs and spices. Tomato puree mixed with herbs can be dried 

and later rehydrated for use as tomato paste or sauce. Gazpacho leathers made from tomato, cucumber, onion, green pepper 

and herb is a delicious, low calorie treat! Carrot leathers can be base for a cream soup. Using your imagination, experiment a bit 

to find out what you will like the most! Dry at 125хF/52хC 

JERKY 
Many ǊŜŎƛǇŜǎ ŀǊŜ ŀǾŀƛƭŀōƭŜΣ ōǳǘ ƛǘΩǎ Ŧǳƴ ǘƻ ƳŀƪŜ ǳǇ ȅƻǳǊ ƻǿƴ ŎƻƴŎƻŎǘƛƻƴΦ ¸ƻǳ Ŏŀƴ ǳǎŜ ǾƛǊǘǳŀƭƭȅ ŀƴȅ ŎƻƳōƛƴŀǘƛƻƴ ƻŦ ǘƘŜ ŦƻƭƭƻǿƛƴƎ 

ingredients: soy, Worcestershire, tomato or barbecues sauce, garlic, onion or curry powder, seasoned salt or pepper. 

Pick a lean cut of raw meat as free fat as possible, the higher the fat content, the shorter the storage life of the jerky. The best 

way to get uniform pieces is with a meat slicer, but a sharp knife will do. When using a knife, partially freezing raw meat will make 

slicing easier. Slice the meat either with or across the grain. Jerky cut with the grain be chewy; cut across the grain will be very 

ǘŜƴŘŜǊ ōǳǘ ƳƻǊŜ ōǊƛǘǘƭŜΦ /ǳǘ ƛƴǘƻ ǎǘǊƛǇǎ мΩ wideΣ оκмуέ ǘƘƛŎƪ ŀƴŘ ŀǎ ƭƻƴƎ ŀǎ ȅƻǳ ǿŀƴǘΦ hƴŎe sliced, cut off all visible fat. 

To better preserve your jerky, apply either dry brine cure prior to dehydrating. Dry curse are salt and seasoning mixtures rubbed 

into the meat surfaces. Brine curse or marinades combine water with the salt and seasoning. Meat is soaked in the brine until the 

salt is absorbed. 

          The Process 

To dry cure, spread the meat strips in a single layer on a cutting board or some other flat surface. Sprinkle the curing mixture on 

both sides of the strips. Coat the strips evenly. Layer the strips one on top of another in a glass, plastic, or stoneware container 

that is sealed tightly. 

Meat for brine curing should be layered with the cure pored over it to cover the top layers. Place the container in the refrigerator 

and marinated for 6-12 hours (or preferably overnight). Turn the strips over several times to ensure through coating. 

                                     

 

 



 
 

    

     Dehydrating 

Shake off excess cure and spread the meat strips in a single layer on the dehydrator trays. Dry at 155хF/68хC for approximately 4-

6 hours, occasionally blotting off any fat droplets that appear on the surface. While drying, the temperature will go up and down 

around the set point - this is important to dry correctly. Your meat will hit 160х if you use the 155х - set point on the dial. 

Always test jerky using a cooled piece. Properly dried jerky, when bent, should crack but not break. 

          Storage 

Package cooled jerky in air-tight containers such as zip-top or vacuum sealed bags. For best flavor retention, package the jerky 

into individual serving sizes and in a cool, dark, dry place. If beads of moisture form on the inside of the storage container, the 

jerky is not dry enough and could mold ς dry longer. 

Beef jerky 

Flank round and sirloin tip cuts are the best to use when making beef jerky. Rich in protein, beef is also high in phosphorus, iron, 

and riboflavin. See page 19, whole meal prep. 

Game jerky 

Deer, bear and elk meat can be made into jerky. Venison makes excellent jerky because it has no marbled fat. Flank or round cuts 

are best for this purpose. Before drying, game meat should be frozen for 60 days at 0хF/-18хC. This should kill any disease causing 

bacteria that may be present. To prepare, follow instructions for beef jerky. 

Fish jerky 

Dehydrating fish is not a process to treat lightly. Fish for jerky must be extremely fresh to prevent spoilage before it can be dried. 

Be on the lookout for the oil content of the fish. Fatty or oily fish, like tuna, spoil rapidly and, unlike meat, there is no way to 

simply cut off the fat. Dehydrating these types of fish is inadvisable (see chart below). 

                                         



 
 

    

 

 Curing: Make up cold brine consisting of ¾ cup salt to 1 ½ quarts water and place the fish in it to marinate for about ½ 

hour. Rinse the fish thoroughly to remove traces of salt; then arrange the pieces on a cutting board. Coat the fish with a dry cure 

which may be made up of any combination of salt and seasonings. Layer the coated fish in an airtight glass or plastic container. 

Refrigerate for 6-10 hours 

Remove the fish from the refrigerator and shake off any excess cure. Lay the strips on the dehydrator trays so none are touching 

and dry for approximately 12-14 hours at 155хF/68хC. 

 Testing: When you squeeze the fleshy part of a cooled piece of fish between your thumb and forefinger, it should never 

be crumbly or crunchy. Finish by smelling and tasting the fish. The jerky should have a mildly fishy flavor and aroma. Fish jerky 

should contain 15% to 20% water and there should be no visible surface moisture. 

Powersol adjustable thermostat has been specifically designed to create a proper fluctuation in the air temperature. As the air 

temperature fluctuates up, it quickly evaporates moisture from the surface of the food. Then as air temperature fluctuates down, 

moister from the center of the food moves to the dryer outer surface. This proper fluctuation in temperature also helps to keep 

the food temperature very constant throughout the entire dehydrating cycle. 

Food Temperature vs. Air Temperature 

During the dehydration process the food temperature is generally 20 to 30 degrees  cooler than the air temperature, due to 

effects of evaporation. As the warm air blows across the food, moisture is evaporated from the food surface, creating a cooling 

effect that keeps the food temperature cooler than the air temperature. Keep in mind that the dial settings represent air 

temperature, so the air temperature may be as much as 25 degrees higher. 

   

                          

 


