
Dehydrating Foods 
 

One of the oldest methods of preserving food is using heat from the sun to dehydrate 
food. Today we will discuss solar and conventional drying of fruits and vegetables. 
 
The key to success with your dehydrator is to cut the fruit or vegetables into thin pieces. 
Fruit is dry when it is somewhere between leathery and crisp. It is better to have food 
overly dry than not dry enough as inadequate drying can cause food to spoil when 
stored. 
 
How To Dry Fruit 
Here is a simple dehydrating process for drying fruit: 
 
Drying trays can be made by simply using a frame and covering it with cheesecloth or 
food grade plastic screen or even parchment paper. Do not use wax paper as it will melt. 
fruits and food grade dehydrator sheets can be purchased from Excaliber dehydrators/ 
 
1.Clean and slice your fruit into ¼ inch segments.  

OPTIONAL: Many fruits discolor when dried unless pre-treated. A simple mixture of 1 
part lemon juice to 4 parts water makes a good pre-soak which preserves the color 
of most fruits. Soak sliced fruits for 10 minutes, then allow to dry for 10 minutes on 
paper towels. 

 
2. Arrange fruit slices in a single layer on the dehydrator and dry until no moisture is 
released when the slices are firmly squeezed between thumb and forefinger. 
 
Drying Apples 
Apples are especially good when dried. Cut them into ¼ inch slices, rings or chunks or 
use a mandoline to slice thinly for crispy apple chips 
 
Drying Blueberries, Grapes or Prune Plums 
These won’t dry well unless their skins have been punctured so that the very moist 
insides are exposed to the air of the dehydrator. Blanching accomplishes this quickly. 
Simply dip them into fully boiling water for 30 to 60 seconds and then plunge 
immediately into ice water. Spread onto paper towels to dry for at least 10 minutes. 
Arrange in a single layer in your dehydrator and dry. I just put grapes on the tray and dry 
doing nothing else. 
 
Tomatoes 
Tomatoes do well drying but are juicer than some fruits. Cherry tomatoes are especially 
good to dry. Just cut in half, place cut side down and dry till leather or even crunchy. 
Store in airtight container. Bigger tomatoes can also be dried, cutting into ¼ inch slices 
but may take longer due to their water content. 
 
Other vegetables 
Veggies with a high water content (like tomatoes, summer squash and mushrooms) and 
most fruits will have a leathery consistency after they are dried. Other vegetables like 
peas, corn, carrots, onions and peppers are crisp and crunchy when they come out of 
the dehydrator 
 



 
Storing 
Once your food is dried and cool it is ready for the conditioning step before final storage. 
This process evenly distributes any remaining moisture. To do this pack the dehydrated 
food loosely in your storage container and shake it around once a day for a week. If any 
condensation appears, further dehydrating is necessary. 
 
Final storage should be in airtight containers (preferably glass) or freezer bags. Keep 
your dehydrated food in a cool and dark place. Dried fruits and herbs can be stored for 
up to a year. Dried vegetables can be stored for up to six months. Discard any food that 
shows signs of mold. 
 
 
Fruit leathers-Excerpts form Marcella Shaffer 
Fruit leather is another thing to make in your solar dehydrator. Simply puree the fruit, 
spread on parchment paper that is placed over your tray and put into the dehydrator. 
 
Overripe fruit can be used to make fruit leathers and is actually better than fruit 
that is at its peak. To prepare fruit for leathers, rinse then turn into puree with a 
blender. 
 

Add fruit juice if necessary until it is of a consistency that will pour. If the fruit is too 
runny, thicken by cooking over low heat to evaporate water 

Sweetening or spices can be added if you choose. If you are making leathers from light 
colored fruits such as apples or peaches, heat to almost boiling before beginning to dry. 
This will help prevent browning. 

Fruits can also be combined. All of the small berries like raspberries, blackberries, and 
mulberries go well together. 

Line a cookie sheet or tray with plastic (don't use wax paper or foil) or coat with a non-
stick vegetable spray or cooking oil. Pour the puree in and spread evenly by tilting the 
tray or sheet back and forth to spread it out. The thinner and more consistent the 
thickness, the better and quicker it will dry. One-eighth of an inch thick works well. If it is 
too thick it may spoil before drying, and if not consistent it will not dry evenly. When top 
side is dry, remove from backing and turn over. Let the other side dry. Cut into squares 
or strips and roll up. Leather that is slightly sticky to touch will keep for about four to six 
weeks. Store leather in airtight containers with plastic wrap or paper between them to 
prevent sticking. 

 


