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Drying Fruits and Vegetables

INEz M. EcknrLap, Extension Nutritionist, and
W. M. Casg, District Extension Agent

These are days when the thrifty homemaker has her eye
on the extras from the garden, the surplus fruits and vegetables.
Some of the surplus will be canned, some will be frozen, and
other products will be stored. Still others can very profitably
be dried.

Drying is a simple and practical method of preserving fruits
and vegetables for winter use. This is especially true in Colo-
rado because of its plentiful sunshine and dry air. Drying is
simple and requires so little outlay for equipment.

Fruits and vegetables lose some vitamin A, much thiamin
or By, and most of the ascorbic acid or vitamin C, and if the
dehydration period is prolonged these losses may be serious.
Sun drying has been found more destructive than artificial de-
hydration. Though some vitamin values are lost during drying,
the product is still valuable as a source of food.

The aim in drying any food is to remove enough moisture
to insure keeping, and to preserve the food value with as much
of the natural flavor and cooking quality as possible.

Selection and Harvesting

Good-quality, dried fruit depends on the use of ripe, firm,
good-quality, fresh food. Vegetables for drying should be fresh,
voung, and tender.

Apples, pears, peaches, apricots, cherries, plums, and berries
are the best fruits for drying. Corn, mature beans and peas,
celery, squash, pumpkin, okra and greens, such as spinach, vege-
table-soup mixtures, and green beans are some of the most
popular vegetable products for drying. See time and temperature
chart for further directions.

Preparation for Drying

1. Sort and clean products carefully. One poor fruit or vege-
table may give off flavors to the entire lot. Keep cutting knives
and boards clean.

2. Quick handling and drying is desirable.



3. Peel, slice or cut product for quick drying. Uniformity
and thin slices make for quick and even drying.

4. Scald or steam vegetables to retain color and flavor. Some
foods change color and flavor considerably during drying. To de-
crease this, steam or scald before they are dried. This preserves
their natural color, softens the tissue and prevents further ripen-
ing. The material may be placed on a sack or piece of cheesecloth
and suspended in steam above boiling water in a closed vessel,
or plunged into boiling water for about 5 minutes. It should then
be drained well, dried with a towel, and spread out to dry.
Vegetables that require steaming or scalding are green beans,
peas, sweet corn and any of the root crops.

The pressure cooker, with petcock open, is an excellent de-
vice for steaming. A thin layer of prepared food in a wire
basket suspended over briskly boiling water for the desired time
is recommended.

5. Sulphuring. One teaspoon of sulphur to 1 gallon of fruit.
Wrap sulphur in paper, place in dish in bottom of barrel and
light paper. Suspend fruit (prepared for drying) in a basket
inside the barrel, cover barrel with heavy sack. Leave required
length of time.

Sulphuring helps protect vitamins during drying and it also
is an aid in preserving color and flavor.

Methods of Drying

Food is dried by the heat of the sun or a stove or a rapid
air current.

Drying in the Sun.—The oldest and simplest method of
drying is to place the material in the sun. Bright, hot, sunny
days with a slight breeze are best. A screen door or window
sereen can be taken from the house and placed upon chairs in
the yard. The screen should be covered with cheesecloth and
the food spread out in a thin layer on the cloth. Cheesecloth or
mosquito bar should be spread over the material to be dried to
protect it from flies and other insects. The material should be
stirred several times during the day. It should be taken into
the house at night and placed in the sun again the next day.

Beans, peas, corn, squash, pumpkins, tomatoes, peppers,
apples, apricots, peaches, and berries may be dried in this man-
ner. Before storing, sun-dried products should be placed in a
warm oven for 20 minutes. Keep oven below scorching tempera-
ture. This is done to complete drying by artificial heat and



destroy any germs that may have collected during the drying
period. ]

Drying in the Oven.—Care must be taken to keep the heat
low and even, and to stir often to insure even drying. The oven
door must be left open to allow the moisture to escape. Simple
racks or trays may be made to set on or hang above the stove so
as to use the heat when cooking or baking.

Storage and Care

1. After product is dried, place in shallow containers and
inspect each day for several days.

2. Reheat in oven and then pack for storage.

3. Store in heavy, paper sacks, sealed; or tin cans with
tight lids.

4. Store in a dark, dry place. Exposure to light affects color.

Preparation for Table Use
1. Wash the pieces of dried fruit or vegetables.

2. Soak the product in water. A long soaking is desirable,
especially for beans. In general, over-night soaking is recom-
mended. Greens, dried, and powdered, are in a very concentrated
form. To each cup of puree, allow 1% teaspoon of the powder.
Soak in cold water for 14 hour or longer before adding to the
other ingredients.

3. Cook in the water used for soaking. Simmer. Do not
boil. As soon as tender, cease cooking, as like fresh products,
they become over-cooked and both texture and flavor are de-
stroyed.

Vegetable powders.—To make a cream soup, scald milk, add
vegetable powder (soaked) and enough flour and butter rubbed
together to thicken slightly. Season and let heat thoroughly.

Fruit.—Use dried fruit in sauces, in salads, shortecakes, filled
cookies, puddings, breakfast cereals, and gelatin desserts.



Homemade Evaporators

A solar drier may he
constructed as in the il-
lustration and covered
Joer  with glass top to inten-

sify heat. Sides should be
screened. Window panes
or hotbed sashes may be
used. Green vegetables
as spinach, can be suec-
cessfully dried out-of-
Solsr Drier doors under glass.

Gzss Jop Shorng
to foce the Sur

Verséi/oting
3 Qoering

TRAY
Horowsre Cloth

—=z"
/5

Vi — 7Z —
HEAT SPREADER

Spoce for
O/ Séove

fome £ t;a,oor&éor for Frurts and Vegelol/es ~



“19)EM JO UO[[B3 ¥ 0} }[B¥ Su00dsa[qe} 9 99[),

I9%e] XIw ‘A(ajeinday

£Lxq ‘939 ‘snJeredse
‘urod  ‘siadded  ‘Aus[ao
os[e ! 8a[qeladaa  jo0u
BrRIxq pur L1 | g, 01 L9411 Aep 1 ‘utd O O ¢ WweNng 'sdiye suy oul paayg | Fuwrmjeuwr Alams Auw as() | 2unixI] dnog
£ep | . ‘shuay
|Rlq SSeE uo Zuidde[i2a0 yonux ‘$qid AAedY INno
PU®B &Ip ‘uddad Jydmg | ‘3,081 L 01T IPU) | PIOAY “a9BM [[B JJO A1 | 10D AYSBnoioy; ysepm ‘Psn d[qe} I0) IUAIY SUII I
‘ww goyg |
PG pur Axg | 1,001 WL 9T1 sAwp 7 Yaurlq 10 muolg 12ug sn b[qEl 207 4dry s¥ed
‘uru ‘sy3Hual
P pur A1q | WL 0PT K sdep g 01 yruelq 10 weg your-yry ur 4ny ‘DSN d[qB} I0) IYI1y sugayg FuLng
§198 1w
[1uUn udA0 ul BIY °q
‘qod Qo9 wroxy Inp °q
‘ssed WY 402 pur [000 ‘UrvIg Si[ls pus ysnyf
OYIL $qBaIq pIey ST U0 | 'J ,061 971 ‘SIY g1 | culwt gI 03 § youejg ‘°u ‘A epawwl as) °® 28%)S H[IW Ul 1941er) W10 199MG
oryy fut
SFOUIB 400 UDBYM HINISIOWL o os901ps ur qno  ‘[aed yseabs
ON -Axayjwdl [nun A1q | "J,061 .021 shep 2 ww 01 93 ¢ weENg | epim ur 7 sdLis ur ing adry | pue surdung
s£ep ‘parsadun
€I07 | J1 'say g 01 %7 :popead id pue aA[ey I0 ‘A[[njared a[puey
‘sotdde 10y se dwiRg | "q,081 od,621 SIY 2T | J1 seynuiwx gl anyding | ¢ 9dI[s puk padisap I (294 1308 jou nq ‘adry sayoea g
TSN WOoA) J918Mm ulwe gg Jnydins Iy ur Y
ssoad jouur) i 13qqny | ‘Jg,091 ‘d,931 eIy Zr J0 ,‘dejem jles ul pIOH | AJUPAD IDI[S ‘WL ‘[3dg ‘3308 jou nqg ‘odiy sorddy
pasea|
=81 81 2unssard  uaym d pue sa[eyy
sajeredas oyl aeqqny | ‘J,091 ‘921 s&ep 7 SIY 7 03 %1 anyding ‘193d j0u o ‘3J0s jou Inq ‘adiy sp0oudy
‘patap
Lppaed waym poyud aq
‘pojesy A[y3noaoyy | Aepy -Funnd jnoyzrm Io
‘sardde se aweg | "J,091 ‘d,021 [un  $9L1d9yd  you®[g | UMM AIp ‘WIS ‘ysep SAXIBY DY
*SI33UY Y3 uLdIMmMjdQ 23wy
PAYSNI)  USYM  SINISIOW WL, 09T 31J0S 9yl Ul AIe SILAIY ‘J[BY Ul sarlIaq
MOYS I23U0] ou puw s8I} 01 A[[enpeid IIYyM uIny Jou O SId | -meI§ B34l D AUy
U0 J[IFed  SALALIq  UIYM PSBIIDUT—"], 0GT ~AB[ Uiy} up sfeay [ | -»aBD L4p pue ysem saLII9g
203 e
JIFBIIU jaey UTYysun N
ssoukiq to3 isoL aaemﬂiuft<m Zw:mm pusuEsLL ueteLedaig uonaeles dwﬂwww\r

Furkaqg 103 dunn




	1001
	1002
	1003
	1004
	1005
	1006
	1007

