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Dehydrating Guidelines - Fruits, Vegetables and Herbs

Overview:

This handout provides basic information to support educators with food literacy lessons that

involve dehydrating fruits, vegetables and herbs. For food safety reasons dehydrating meat, fish

or other high risk foods is not recommended in the school setting.

Equipment

● Food Dehydrator or oven

● Knives and cutting boards

● Blender (for fruit leathers)

● Vegetable peeler (for certain fruits/vegetables)

Preparation

1. Select fruit or vegetables at the peak of ripeness and wash thoroughly.

2. Cut away bruised or damaged sections.

3. Remove pits and stems (removing the peel is usually optional).

4. Slice evenly, keeping slices close to the same size for equal drying time.

5. Pre-treat fruit that tends to brown quickly by immersing briefly in lemon or orange juice.

Apples, bananas, pears, apricots, nectarines and peaches benefit from pre-treatment.

Drying Guidelines

1. Produce can be dried in a food dehydrator or an oven on low heat. For food dehydrators,

follow the instructions in the operating manual.

2. Thinner slices dry quicker. Spread evenly in a single layer with no overlapping slices.

3. Do not add fresh produce to a partially dried batch, it will slow the rate of drying.

Testing for Dryness

● Remove a slice and feel with your fingers for dryness. When in doubt, dry a bit longer to

ensure food safety.

● Fruit should be pliable and leathery with no spots of moisture. Tear in half, pinch and

look for moisture drops along the tear. If no moisture shows, then it is ready.

● Fruit leather should be dry and leathery to the touch (not crisp) with no sticky spots.

● Vegetables should be tough, crisp or brittle.

● Herbs are dry when they snap and crumble easily.

★ Store dried foods in an airtight, moisture-proof container.
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