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INTRODUCTION

POWERSODehydrator removes water from food by a continuous circulation of thetataslly-controlled warm air. Slices of
beef, chicken, fish or even venison can be marinated in a combination of sauces and spices and easily transforme
homemade jerky. Usingur dehydrator compared totraditional canning of freezing methods will peto be well worth your
initial low-cost investment.

SAFEGUARDS & OPERATING INSTRUCTIONS

IMPORTANT

SAFEGUARDS

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

oo wNRE
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8.
9.

Read all instructions.

Do not touch hot surfaces.

To protect against electrical hazards do not immerse any part of the dehydrator, cord, or plug in water or other ligt
Close supervision is necessary wiagry appliances used near children.

Unplug from outlet wha not in use and before cleanin@llow to cool before putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug or after thikaaqme malfunctions, or has been damaged ir
any manner. Return appliance authorized service facility for examination, repair, or adjustment.

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

Sharp utensils shuld not be used inside the dehydrator.

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

dftgrea LXdzA O2NR Ayid2 (GKS gl tf 2dzif Si 0SF2NB G dzNYA
plug from wall oulet.

Do not use appliance for other than intended use.

Do not remove the ground pit on your power cord.

Avoid contacting moving parts.

/| £tSty 2yfeée aARSa FyR 02002YY R2y Qi @ALIS Fye St SO0 NJ
This appliance should not be used by children or pegseith reduced physical, sensory or mental capabilities or lack
experience and knowledge of using the appliar@sly personsvho properly understand the safe use of the appliance
the hazards involved sHaise this appliance. Children should only @terthe appliance under close supervisimd in

no case should they play with the appliance. Cleaning and user maintenance shall not be made by children w
supervision.

This appliance is not intended to be operated with an extetinadr or separateremote control system.

The symbol on the product or its packaging indicates that this product must not be disposed of with your o
household waste. Instead, it igour responsibility to dispose of your waste equipment by handing it over to
designatedcollection point for recycling of waste, electrical and electronic equipment. The separate collection
recycling of your waste equipment at the same time of disposal will help conserve nasoarces and ensure that it
is recycled in a manner that @ects human health and the environment. For more information about where you c:
drop off your waste for recycling, please contact your local authority, or where you purchased your product.

This appliance is not intended for use by persons (includingireh)l with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction conc
use of the appliance by a person responsible for their safety. Children should be sup&réssdire that they do not
play with the appliance.
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SAVE THESE INSTRUCIONS

OPERATING INSTRUCTIONS

Operating your dehydrator is extremely simple begin by plugging in your unit. Then using

1
2
3.
4
5

Place the dehydttor on a smooth, dry surface.

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

Plug the power cord into standard 120 volt outlet or 220/240 volt outlet depending uponwiage.
Set the thermostat to desired temperature.

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

TEMPERATURE GUIDE

Timing

The individuafood listed on pages below the approximate amount of time needed to dehydrate each food. Drying time
however, are enomously dependent upon multiple factors. These fastimclude the amount of humity in the air, the moisture
content of the food being dried and the method ofgparation.

Humidity: Air must be kept in motion. Stagnant air will soon take on as much moisture as it can hold, and then dryin
no longer take place. Drying must be a continuous process so the growth of-engamnism is prevented. Check with
yourlolOF £ S GKSNJ aSNBAOS (2 RSGSNN¥AYS (GKS RI&Qa KdzYAF
take for your food to dry.

Moisture content: The actual amount of water in the food you are drying is also a major consideration. Rementeer, w
content of a fruit or vegetable can vary due to growing season, rainfall and environment factors, as well as the ripen
the food.

Slicing:Uniform slicing is the last factor controlling to the length of the drying cycle. Successful dryingpessibfe if
GKS T22R &2dz NB RNEAY3 A& LINRPLISNIe& &t AOSRx o6yz2i Y2
successful drying should be ybur
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Cleaning

Your machine is easy to clean, both insmied out. The interior food contact areas and exterior of your Excalibur Fo
Dehydrator should only be cleaned by wiping with a soft cloth or sponge dampened with warm water and a mild detergen
dehydrator ca then be rinsed using a soft cloth or sponge dampened with clear water. The trays can be cleaned by ha
simply by placing them in the top rack of the dishwasher. The trays removable poly screens can be cleaned by soaking 1
warm soapy water anchen wiping them down with a damp sponge. These inserts allow air to fully circulate around the food
the construction of the trays also prevents moisture from being trapped on the underside of the pieces. Therefore, theamost
drying possible is attaed. Reusable nonstick sheets should only wiped clean and NOT placed in the dishwdaB®eNOT USE

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

Your Dehydrair has been equipped with a removable door. This solid door prevents light from fading the colors or withdra
nutrients from the food as it dries. Treat your door carefully to prevent it from getting scratched. To clean, use a daggp®spo
soft clothonly.

PREPARATION

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

Pretreatment

Pretreating food is not an essential proceduvehen usingyour Excalibur Food Dehyator. These are basically two types of pre
treatment, dipping and blanching. The fast drying times and controlled conditions under which your unit operates dries
before it has a chance to spoil. However,fneating will help maintain:

Color reduces oxidation of foods such as apples and potatoes keeping them from turninglikeusilor.
Nutrients: helps retain the minimal losghich tends to occur during process.

Texture:the chance for fiber deterioration in the produce is lessened.
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There are basically two types of pireatment: dipping and blanching.
Dipping

Dipping is a treatment used primarily to fruits or vegetables from oxidizimg fdllowing are various preeatment 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 expen:
anti-oxidant. Use only a foedafe grade of sodiurhisulfite that is made especially for dehydration. Sodium bisulfite i
available directly through Excalibur.

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

Fruits:Mix 1 %2 tablespoons of SodiuBisulfite in one gallon of water. Soak fruits slices for five minutes and halved frt
for fifteen minutes. Rinse

Vegetables:Recommended for steam blanching only. Add 1 teaspoon Sodium Bisulfite to each cup for steaming \
and blanch as you wouldormally. This is particularly recommended for vegetables to be stored in excess of th
months.

Ascorbic AcieCitric Acid Dipis simply a form of vitamin C. Citric acid is found in all citrus fruits type dips are availe
through Excalibur, in drugr health food stores in crystal, powder or tablet form. Soak the prepared produce in a solut
of tablespoons of powder to 1 quart of water for 2 minutes.

Fruit Juice DipCitrus juices, such as pineapple, lemon or lime, may be used as a ratthH@axidant. Stir 1 cup of juice
into 1 quart of lukewarm and soak for 10 minutes. &idffruit juice is only 1/6 as affective as pure ascorbic acid and m
add taste to your food.)

Honey Dip:Honey dips are used quite frequently on fruits to be drikthny 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 calori
well. Dissolve 1 cup of sugar in 3 cups of hot water. Allow mixture to cool until artkevand 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. Blc
off any excess moister with paper towels before placing the food in the dehydrator is the final important step. Ex
moister of foods will prolong the drying cycle.
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Blanching

Blanching, as aneans of prereatment, can be either in boiling water or by streaming the foods. Thistrpament is
d42YSGiAYSa NBTFTSNNBR (2 a4 aOKSO|lAy3IE 2N & ONdkihnkdfaits (Somethnds
having natural protectivevax coating) such as grapes, plums, cranberries, etc. By boiling fruits in water for 1 to 2 minutes
A1AYy AGONXOl1aé¢ FYyR Fff2ga GKS Y2Aa40Gd2NB (2 Y2NB NBIFRAf & ¢

Water Blanch:Fill a large pan over hdiill 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 wat
cool. Blot with a towel to remove excess water before drying.

Steam BlanchingUsing an old fashioned, pdype steamer, fill the lower portion witR inches of water. The perforated
upper section is then filled with food. Let the water rapidly boil approximately four minutes. Remove food from
boiling water and [ace it into ice water to cool. Blot with a towel to remove excess water before drying.

Electric Stamers: Electric steamers are perhaps the best means for blanching. The electric steamer will aid in
NBGSyldAzy 27F ydzi NR S yvid ¢olor aNdhgighter? teinatufakf@vorfoltiae Rrodiice. YFallawiithe se
JdZA RSt AySa LINPDARSR Ay @2dzNJ St SOGNRO adSIYSNDRAa 2 LISN

STORAGE & RECONSTITUTION

Cantainers for dried foods should be safmrin moisture and insects. Glass jars with tightly fitted lids, plasticéoekpand
vacuum/heatsealable bags are recommended storage containers. Saf@metal cans, such as coffee cans or cookie tins, m
be used to store individual bags for extra potion.

Your dried foods should be stored in a cool, dark and dry area. The ideal temperature for food storagecisi5OvCM ¢ X /
Storing foods in this manner further protects the flavors and colors of your dried products from fading.
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Reconstitution

Dehydrator foods can easily be incorporated into your diet. Snacking on banana chips, dried seasoned meats and pietes
vegetables is a typical habit formed by many owners of Excalibur Food Dehydratwestfating 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 carefudiy, hiaegl
will retain much of thearoma and flavor as well as their minerals and an appreciable amount of the vitamins. There are se
methods of reconstituting dehydrated food, including soaking foods in water or juice, placing food in boiling water, amokir
using an electric steaem. It is important to remember not to add salt, sugar or spices during the initial five minutes
reconstitution as these additives hinder the absorption process.

An Electric Steameis one of the most efficient and successful means of rehydrdtiods. 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 ba
its original, fresh state. For best rehydration results, follow the guidelines given in youN&edx & (G SI Y S NJ
manual.

soaking Place the pieces in a shallow pan, cover with the liquid, and allow 1 to 2 fuyuitse rehydration process to
occur. If rehydrating overnight, place the pan in the refrigerator.

Boiling Water: To reconstitutevegetables, place 1 cup of dried vegetables into @t bailing 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 pa
simmer until tender.

Cooking:For vegetalds side dishes, fruit toppings or compotes, use 1 part liquid to 1 part dried food. For foods use
soufflés, pies and quick breads, add 2 parts of liquid to 3 parts dried food. When cooking fruits, place them i
saucepan with boiling water, turn het 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 Heweildisy
low on the days you are drying times will be closer to the &irmbunt of hours listed. If the humidity is high, it will be closer tc
the second amount of hours listed.
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FOOD DRYING GUIDE FRUITS

Dry best at 13%F/57xC

Food

Preparation

Test

Time

Apple

Pare, core & cut intd
0
Slices or rings. May b
sprinkled with
cinnamon if desired.

Pliable

7-15 hours

Apricots

Wash, cut in half, slic
and remove pit. Push i
backs dry skin sid
down.

Pliable

20-28 hours

Bananas

t SSf g  Odz
slices.

Leather
Crisp

or

6-10 hours

Berries

Leave whole. For wa
skin berries prdreat
by crazing.

Leathery

10-15 hours

Cherries

Remove stems & pitg
Cut in half & sticky or
tray. Wil be like
raisins, Watch tg
preventover drying.

Leathery
Sticky

&

13-21 hours

Cranberries

Same process @4
berries.

Pliable

10-12 hours

Figs

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

Pliable

22-30 hours

Grapes

Wash, remove stems ¢
cut in hair or leave
whole, skin side down
Blanching will reducg

drying time by 50%.

Pliable

22-30 hours

*for raw & living foods; use 105%F/the drying time is extended
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FOOD DRYING GUIDE FRUITS
Dry best at 13%F/57xC

Food Preparation Test Time
Peaches Wash, pit and peef Pliable
RSaANBR o¢ 8-16 hours
Pears Wash, remove cap 4 Pliable 8-16 hours
LISSt o¢ af
Peel, remove fibrous
Pineapple eyes and core. Cunto Pliable 10-18 hours
o¢ aftA0Sa
Wash, cut in half]
Prune Plums | remove pit and pop Leathery 8-16 hours
the back to expose
more surface to the
air.
Strawberries | Wash, cut off capgnd Leather 7-15hours
sliceo ¢ G KA O Sticky
Cut off rind, cut into
Watermelon wedges and remove Pliable & 8-10 hours

seeds.

Sticky
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FOOD DRYING GUNEGETABLES

Dry best at 13xF/52xC

Foods

Preparation

Test

Time

Asparagus

2] aK g /| dzi
pieces.

Brittle

5-6 hours

Beans, Green;
or Wax

Wash;remove ends, cul
M & LA SOS &
style.

Brittle

8-12 hours

Beets

wSY2@S I ff

the top scrub
thoroughly, stem until
tender. Cool, peel & cu
0é¢ at A0S 21

Leathery

8-12 hours

Broccoli

Wash & trim, cut stems
Ayi?2 0 L
florets whole.

Brittle

10-14 hours

Cabbage

Wash, trim & cut into
MKY & &0 NR LK

Brittle

7-11 hours

Carrots

Wash, trims tops, peel |
RS&AANBR® /
cubes or circles.

Leathery

6-10 hours

Celery

Wash thoroughly,
separate stalk, cut intg
0¢ Aa0GNRALBEAOD

Leathery

3-10 hours

Corn

Shuck corn, trim silk 4
stem until milk is set
Cut off from cob &
spread on tray, Stirring
several times while
drying.

Brittle

6-10 hours

Cucumber

2} AKX &AthidkO$

Leathery

4-8 hours

Eggplant

2 | AKX LISS ¢t

Leathery

4-8 hours
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FOOD DRYING GUNHEGETABLES

Dry best at 13xF/52xC

Food

Preparation

Test

Time

Greens

Wash thoroughly,  trim;
remove tough stems, spred
2PSN] GNIea a i
matted together. For more
even drying, stir several times

Brittle

3-7 hours

Mushrooms

Brush off dirt or wipe with
RFYLl Of23Kz 4
from cap through stem ends
Spread in single layendray.

Leathery

3-7 hours

Okra

2} AKX GNRY &f

Leathery

4-8 hours

Onions

wSY2@3Sa NeR2GZ
at A0Sazx wmkyé
at 145¢/63xC

Leathery

4-8 hours

Peas

Shell peas, wash and steg
only they indent, rinse with
cold water, blot dry with pape|
towel.

Brittle

4-8 hours

Peppers

Remove stem, seeds and whi
section. Wash and pat dn
OK2LJ 2NJ Odzii o

Leathery

4-8 hours

Popcorn

Leave kernels on cob until we
dried, then removes from col
and dryuntil shriveled.

Shriveled

4-8 hours

Potatoes

Use new potatoes, wash ar
steam for 46 minutes. Cuf
CNBYyOK aietsSxz

circles or grate.

Brittle or
Leathery

6-14 hours
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FOOD DRYING GUNEGETABLES

Dry best at125xF/52xC

Food Preparation Test Time

Cut into pieces, removi
all seeds. Bake or steal|
until tender, scrape
pulp from skin and
Pumpkin puree in a blender. Pou Leathery 7-11 hours
onto Paraflexx sheets
or kitchen parchment
paper. When dry cove
with plastic wrap roll.

Summer Squasll Wash, peel if desired Leathery 10-14 hours
Odzii AyiG2 of

Wash & remove
steams, slice ¥, Circls

Tomatoes & for cherry/grape Leathery or 5-9 hours
tomatoes, slice in half Brittle
dry skin side down.

Turnips t SSt 3 Odz Brittle 8-12 hours
slices.
Wash, steam until jus

Yams tender, peel and cul Brittle 7-11 hours

Ayd2 oé &t}
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LEATHERS & FRUITROLLS

Leathers are an easy answer to the often hebi® I dzSa i 2F o KFG A& GKSNB G2 SIFiKé
pureed, sweetened and spiced and made into a nutritious, -Riggrgy snack food. Spread the pureed, produce thinly o
Paraflexx sheets or plastic wra@and dehydrate, transfaning the liquid into a chewy, quigknergy snack Leathers are so simple
to make!

Select ripe or slightly overripe (but not spoiling) produce that blends and tastes well together. Strawberries and rhubal
bananas and pineapple make great combinationastiremove any blemishes, stems or pits and peel produce if desired. Kee|
mind produce skins areighly nutritious. Puree the produce in a blender until it is smooth.

Pour 1 % to cups of puree onto the Paraftexr plastic wrap covered trays. Since #dges tend to dry more rapidly, the poured
LJzNBS akKz2dZ R 0SS wmMkyé GKAO1 I GPlatktBe p@iaséd Biné ih yiedehydratorividtih 1O
temperature set at 138/57xC. Average drying time for leathers 6 4ours. When the leattr 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 arouradhéie le

Fruits

Tart fruits such as rhubarb and cranberries require sweetening beliieg. To the fruit puree, add from % to % cup of honey ol
sugar. The amount of sweetener added is dependent on your personal preference. Apple leather can be flavored with g
cinnamon on nutmeg.

Peanut butter and banana leathers can be made with 4 ripe bananas and 1 efgshilched peanut butter. Try adding coconut
or chopped nuts to the leather for an even more interesting taste and textural be sure to refrigerate leathers contaisiag nu
the oil iin them may shorten the leathers shelf life. DrLl 3BxF/57xC.

Yogurt

Yogurtwhen spread ontdParaflexx sheets or plastic wrap and dried becomes a vividly colored-tikifysnack. Make yogurt,
add flavoring such as pureed strawberriggpeppermint extract. For best results with commercially made yogurt, usstpred
823dNII® / dzi GKS NRff SR & RNENII KISS ARSNGB Ridzgkdiyihgithgesyol Liskaiedithis N
been cut will help seal the edgesdaprevent the pieces from sticking in the storage container.
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Vegetables

Vegetables can be steamed until tender, pureed and mixed with herbs and spices. Tomato puree mixed with herbs can b
and later rehydrated for usas tomato paste or sauce. Gazpacho leathers made from tomato, cucumber, onion, green pe
and herb is a delicious, low calorie treat! Carrot leathers can be base for a cream soup. Using your imagination, expbiime
to find out what you will likelie most! Dry at 128-/52xC

JERKY
ManyNBOA LISa NB | @FAflofSY odzi AidGQa Fdzy G2 YI 1S dzLJ & 2 dzNJ
ingredients: soy, Worcestershire, tomato or barbecues sauce, garlic, onion or curry powdenextaalt 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 thengeldestT
way to get uniform pieces is withraeat slicer, but a sharp knife will do. When using a knife, gigrtireezing raw meat will make
slicing easierSlice the meat either with or across the grain. Jerky cut with the grain be chewy; cut across the grain will be
GSYRSNJ 6dzii Y2 NB owdell (1d Swpy ¢ diii K A §0 21 \a K e\Ndcedi EusofRall visible fad 2 dz & | Y

To better preserve your jerky, apply either dry brine cure prior to dehydrating. Dry curse are salt and seasoning mbtbeiks r
into the meat surfaces. Brine curse or marinades combine water with the salt and seaddeaids 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 curm@mixt
both sides of the strips. Coat the strips alye Layer the strips one on top of another in a glass, plastic, or stones@atainer
that is sealed tightly.

Meat for brine curing should be layered with the cure pored over it to cover the top |afkrse the container in the refrigerator
and marinaed for 612 hours (or preferably overnight). Turn the strips over several times to ensure through coating.
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Dehydrating

Shake off excess cure and spread the meat strips in a single layer dely@rator trays. Dry at 15&/68xC for approximately 4
6 hours, occasionally blotting off any fat droplets that appear on the suri&tée drying, the temperature will go up and down
around the set point this is important to dry correctly. Your meatlvhit 16(xif you use the 15%- 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 dight containers such as ztpp or vacuum sealeddys. 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 storagerctiain
jerky is not dry enough and could majdiry longer.

Beef jerky

Flank rou and sirloin tip cuts arthe best to use when making beef jerky. Rich in protbegf 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 exgetlgnbecause it has no marbled fat. Flank or round cut

are best for this purpose. Before drying, game meat should be frozen for 60 dax-48RC. This should kill any disease causing
bacteria that may be present. To prepare, follow instructions &efherky.

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

Be on the lookout for the oil content of the fish. Fatty or oily fish, like tuna, spoil rapidlywsite meat, there is no way to
simply cut off the fat. Dehydrating these types of fish is inadvisable (see chart below).
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Curing Make upcold brine consisting of #up salt to 1 % quarts water and place the fish in it to marinate for about
hour. Rirse the fish thoroughly to remove traces of salt; then arrange the pieces on a cutting board. Coat the fish with a dry
which may be made up of any combination of salt and seasonings. Layer the coated fish in an airtightplgesis aontainer.
Refigeratefor 6-10 hours

Remove the fish from the refrigerator and shake off any excess cure. Lay the strips on the dehyalyateo none are touching
and dry for approximately 24 hours at 158-/68xC.

Testing When yousqueeze the fleshy part of a cooled piece of fish between your thumb and forefinger, it should ne
be crumbly or crunchy. Finish by smelling and tasting the fish. The jerky should have a mildly fishy flavor and arcenky Fis
should contain 15% to 20%ater and there should be no visible surface moisture.

Powersoladjustable thermostat has been specificallgsigned to create a proper fluctuation in the air temperature. As the a
temperature fluctuates up, it quickly evaporates moisture from the stafaf 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 helppto |
the food temperature very constant throughout the entire dehydratingley

Food Temperature vs. Air Temperature

During the dehydration process the food temperature is generally 20 to 30 degreeker than the air temperature, due to
effects of evaporation. As the warm air blows across the food, moisture is evaporated from the food surface, creatimga c
effect that keeps the food temperature cooler than the air temperature. Keep in miadl the dial settings represent air
temperature, so the air temperature may be as much as 25 degrees higher.



