LEQUIP™
Dehydrator
Model 528

S —
v 3
o
T 0wm
o =

g o

W, .ﬁ%f//yyb




Important Safeguards

B LTS RS IS T

Z oo ol et

# L A N
| . oAl
o O R R PR BRI DT PO PRI IR Bt I IUR ISR IS RN IERRES B [P

UL L

o
!

fi



Table of Contents

Welcome ... ... .. 3
What is Dehydration® 4
Howto Dehydrate . ... ..o 00 0 ... .4
Milling the Drying Trarys ... ... ... ... ........8
To Prevent Dripping .. ... ... .. oo 5
How to Operate Your Dehydratar ... ... . &
Core and Maintenance . ... ... .......... ... 6
Storage .. L. s}
It Service fs Ever Needed . ... .. .. o)
Dehydiator Troubleshooting Guide ... ... .. .. .. 7
Storing Dried Foods ... ... oL 8
Reconstitution 8
Fruit (Table of Preparation) ... ... ... L., 10
Fruitleathars ... 12
Vegeables .. ... ... . .. .. ... ... 13
Vegetables [Teble of Preparationy . ... ... ... ... 14
Meats, Fish, Pouliry . 16
Meats {Tabie of Prepartion] ... ... .. ... ... .. 17
Recipes ... .. ... .. ... ... .. 18-24
Potpourris ... 2324
Accessories ... 25
Wamranhy .25

TABLE OF CONTENTS

1



._::;. z.
Sy i
H y ) PP

Model 528




)

Preserve fresh foods in
season for out-of-season
eating pleasure without
preservatives with the new
L'EQUIP™ Food Dehydrator!

Welcome to the Wonderful
World of Dehydrating!

Dehydrating food opens a new dimension in
preserving fruits, vegetables and meats for you.
Your new |'FQUIP Food Dehydrator will be able to
perectly capture the freshpicked, in-season flavor
and nufrifion of almost any food for cutofseason
eafing enjoyment.

Compuiercontrolled femperature drying keeps
the temperature in the drying chamber at @ space-
age consfant. Food is bathed in a constant stream
of warm air, which gently removes moisture. The
result is beautifully dried food every lime.

You will find that drying food is practica,
economical, as well as easy. And it all starts with
your state-otHhe-art L'EQUIP Food Dehydrator.
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What is Dehydration?
Dehydratior: refers to a process in which moisture is

rermoved from food, allowing the dried food 1o be stored
safely for later use.

Few: nutrients are lost duling dehydration. According 1o
the Food and Drug Administration [FDAJ, dehydrating retains
05-97% of the nutrients in the origina! food. Canning and
freezing, two other popular toad-preservation methads,
retain ONLY 20-:30% and 40-60% respectively.

Dehydrated food tasles good. Since natural sugors
cencentrale as you remove moisture, the dried ploducl is
naturally sweet. You needn’t add sugar.

As you will soon leam, reconstitution is an integral part
of dehydration. Reconsfitution refers to the adding of wates
to the dried lood. When dlowed to soak in water, dried
food abscrbs the water and swells 1o its original size. shape
and texture.

How to Dehydrate:

Equipment you'll need
- Optionai: Bosch Clectronic Slicer
" Sharp paring knife [stainless steel blade!
Cutting board

Optional: Stearner and basket, or kettle and collapsible
steamer

Blender

4 Storage contoiners

To Peel or Not
I vou would nomally peel the food for a specific
recipe. plan fo peel the tood to be dehydraled.

The peels of fruits and vegetables often contain much of
the food's nutritional value. Thus, it is befier not to peet it the
dried food s 0 be eaten as snacks or used in cookies, On
the other hand, you'll want to peel apples intended for pies
o1 fomatoes infended for soup.

Cutting Makes a Difference

Maisture escapes best from a cut or broken surface, not
through the tough skin. Therefore, the larger the cut area, the
taster and better the food dehydrates.

For this reason, thin stalked vegetables like green beans,
asparagus of thubarb should be cut in half ine long way, or
with an extreme diagonal cut,

Fruit should be sliced across the core. Try to always
make thin, flat cuss.

Broceoli stems should be halved or qucm‘eredr
depending upon dicmeter. Small truits like shawberries
can be cut in half, while even smaller berries should aither
be cutir half, or blanched slightly, to break the skir.



Filling the Drying Trays
Once the food has boer properly sliced (ana pretreated,
it cesired), you are ready to fll the dehydrator's drying trays.

Arange slices in the ray in ¢ s'rgle layer, with a litle
space between sFcas. Some fray ho.os must always be left
urcovered for good air circulation.

It anly ane side of the food is cut las in asparagus spears!,
place the cut side up in the fray.

The I'EGUIP Dehydrater is designec to dehvdrate with no
more than 20 frays, Your most efticient use will come by using
20 trays o less. Periodic rofation when you use mare thar 4
trays will give opfimum results.

For Small Pieces of Food

Food shrinkage during dehydration may couse smailer
toods like peas, or chopped apples, to fail threugh holes in
drying trays, To prevent this, line trays with Mesh Tray Inserts.

IFyou do not have mesh tray inserts ovailasie, use mylon
nefting, needlepoint canves, cheesecloth or similarly cocrse
woven fobric. Cut o hele for the tay's center Riole. Fabrics

should be laundered before being used.
To dry chepped or shredded foods, spread the food

con the Meash Tray Insert. Food sheuld not be spread thicker
tran 3/8 inck. Use a fork to expose the rresh tiay insert in
several olaces to provide proper air circularion.

It mey be necessary to stir the finely chopped focd once
or twice ddlir‘g dehydruiion.

To Prevent Dripping

Some ‘(crods,. such as very fipe fomotoes and cizrus or
sugared fruits, mey drip. Place food en drying trays, and
tap tray firm!y on o fowel to remove excass maisture.

To catch any remaining overflow that may occur, use it
leciher snests p'aced on the pottom of two trays. Alterrate
placng the shests on one half of each tray. Then place these
two betlom trays directly on the dehydiator base. Do not use
wax paper, as the wax will mell af dehyaration femperatures,
and -emember 1o leave the center hole uncovered.

When the food stcps dripping, remove the it leather
sheets hom the two kotiom Hays.

How Long Do | Dehydrate®

M is impossible 1o give exed diving times because the
moisture content of each food varies with the weether ard
soil conditiors where it was grown, as well as with the
ponicuk}l variehy used. Howverver, the denser the r'ood,. the
longer the deying fime. With o lille experience, vou'll be
able 1o tell when yeu slice the foods which will toke longesr,
Tematoes, which am normaily quite juicy, will teke longer thar
caboage, which is dry. Citrus fruits will toke langer thar apples.

Begin to check slicec truits, vegetcbles and mects
pericdically after abous four hours of drying time. Herbs,
leaihers or chopped and shiedded foods may be dry sconer,

You may want 10 canned! e dehydrator 1o an autematic
timer sim’lar to that recommended for turring lights on ond off
at a specific hour. [Be certain the timer has a capocity of at
lecst 5 amps).

If ‘cocs have been over dried ara seem oritle or sighty
browned, they are sl usable for scups or mast baked goods.
They may toke slighdy longer "o recorstiute and require
additional water, but flaver is generally net impairea.
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How to Operate Your Dehydrator

1.

Place the dehyaialor on a flat, dry and stable [not
carpeted] suiface, Make sure there is at lewsl ona
inch of clemrarce araund the dehydrater to ensure
proper air flow.

. Prepare foods occording *o the insliuctions giver: in the

manwal and fill the drying trays. Do nat cover the canter
hale in the lid or trays!

_Make sure the dryirg trays are securely nested on top

of each other,

- Plug the power cord info any standard 100 120 volt

household outlet.

Turn the swiich on the base front e "On.”

. Consult the various fabies o determine when ‘ood is

properly dehydiated and ready lo be storsa.

OPERATE

TO

Tray Rotation

Inspect drying tays periodically. Rorate frays il the ‘cod
you are drying requires it Place the top 'ray on the base,
fallowed by *he rext uppermost tray, il all trays have
heer. rofated.

Care and Maintenance

After each use, clean the drying trays and dehydrater
lici with warm. soapy water. Do not wash shelves, lid or bose
in dishwasher. Stubborm paricles may be remcved
by soaking and/or using a plastic scubber. Do not use
abrasive materials or solvents to clean plastic!

To ciean the debyarcior’s base [the pant witn the motar,
unplug, and wipe clean with a damp sponge or cloth. Never
irmerse kass in water!

Storage
After the dehydrator is cleaned, stack dryirg nays on the
base and store in a safe place.

If Service Is Needed

IF your dehydrator experiences o prablem, first rofer to the
loublesheoting Crart on poge 7.

Il “his docs not resclve the problem, rotum the aehyd-ator
t your L'FQUIP Distributor/Dealer, or mai it, freight pre-
paid, to L'EQUIF, 555 Bosler Avenue, lemoyne, PA 17043,

Note: Do riot send drying 'rays unless defectve,

Traired servce representatives will repair your debydrotor
and, it under warianty, wil mail 1 freight pre-paid pack 1o
vou. The I'FQUIP Dehydrator s warranted for 12 years from
date of purchase [refer to warranty certiticare for deforlel.



Dehydrator Troubleshooting Guide
Probable Cause

Symptom

ltems to Check

MNc Power to unir Switch

MNo Heat - Ne Fan

1. Unit is plugged in.
2. Power switch on.
3. House power on - outle! working.

Bicken wire in unit

MNo Heal Fan OK

Return for service.

Motor sta led

Heol OK - No Far

1. Turn off immediatchy.

2. Check for foreign objects [pieces of dried
product) jamming fan. Turm base ossembly upside
down and shake vgorously. Turn unit on side
and shake particles out. If fan stll deesn't
cperate, return unit for service.

3. #liquid has been soilled info ine air ven's on the
tan housing, the unit must be returned [or service.

Slow Drying Trarys averfilled

Air leaks dug o warped,
or improperhy siacked troys

i Air must flow arcund product “reely for the preduct
far jommed o ruaning slowy fo dry. Reauce
Guarlity in frays.

2. Check ‘or {OIeK_jn objacts ipieces of dried preduct]
jamming far.,

3. Tan moar running slow. Retur for sernvce.

4. Reclace worped frays, Note: Tre heat rom most
dismwashers [on the drying cycle] may ware tre
drying frays f washed in the dishwasher,

5. Restack trays properly,

Yariation in food thickness
ond riceness
Trays nof rofeted
Too muck material in drying trays

Unevan Drying

1. Verify that teods are uniform e thickness

2. Rctate frays fop to botom as shown on page 6 of
owner's handbaook.

3. Verify irel [ood on some trays Go not block rlow

through the “ray stack.

Temnpe-aure contral not
function'ng af proper rarga

Cverheating or
InsuFicient Heat

Temperature in lowest oy snould be opproximately 140°F
when arphy frays in p|c1ce. If =mperature varics significcnﬂ\;,
refurn Tor service.

Motor becrings womn
Farcigr maeral in tan

Naisy Fan/Maotor

Return for service.
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Storing Dried Foods

Once tood is properly dried [see Fruit, Vegetable ard
Meat drying tables), aliow it o cool thoroughly. Select
conlainers and storage locafion according to these
suggestons:

Contfainers

Ariy confainer which is clean, airight, and moistureproot
is suitable for storage. Heavy, zippered plasfic bags or heat
sealing cooking bags are excellent, Fill each bag as much
as possible. Filled bags may be placed in metal cans with
lids {shortening or coffee cans are gead) to keep out insects,
Glass jars with tightfiting fids can be used with or without
plastic bags. Plastic confainers with lids are good, but should
be used in conjunction with plastic bags, as they are nof
airlight. Do not use paper or cloth bags, lightweight plasfic
bags. bread wrappers. or any corfainer without a fightfiting
iid.

Location

Cool, dark and dry are the keys to maintoining the
quaiity ot dried food. Shelves near a window may need ©
be coverad o keep out light. Giass jass or plastic containers
should thus be placed in o paper bag or in a closed
cabiret. Cement walls and floors are ofen damp. Therefore,
dried foed containers should not be placed directly on the
finor, ar fouching a basement or cel'ar wal. Do not store
dried food near items with a strong odor, such as varnisn,
paint remover of kerosene.

Length of Sterage

Dried fruits and vegetables should not be stored longer
than one year. Plan to use all dried meats, fish, pou'try or
jerky within o month or two. Label dried foods, and rotate on
a firskdried, firstooeused basis. Check dried foods
periodicolly. f the food seems maisier thar when packea,
moisiure is getting into the container. Spread food on
drying trays and redry. Then pack the food in an aittignt
container. Moid indicates the food was nat property dried

the first ime. Destroy moldy focd.

Reconstitution

Whare dehydration refers 1o toking moisture out of faod,
reconstitution refers to putting meisture back in. You will ofien
want fo reconstitute dried foods before eating.

Add Water

* Tor chopped or shredded vegetables and fruiis to be
used in cookies, no teconstitution is usually needed. I fe
pieces are crisp ana dry, sprinkle with 1 Thsp. water per
1/2 cup of dried food.

For vegeiables and frutts to be used in souffles, pies,
quick breads, doughs or batters, use 2 ports water fo 3
pats by volumel dried food.

lor vegetaoies and fruits which will be cooked in the
liquid, such as vegetable side dishes, fruit toppings, cnd
compotes, use 1 1o 1-1/2 parts water to 1 part dried
food . Extra liquid may be required for prooer cocking.



Lei Stand
Chopped and shrecded foods reconstitute quickly.
Generally, 15 to 30 minuves is sufficient.

Lorger vegetable ar fruit slices, and meat cubes, can be
reconstifuted overnignt in water left in the refrigerator, If
this is inconvenient, place in boiling water, remaove from
stove, and let stand 2 1o 3 hours,

Whole pieces of fiuit take longest 1o reconstitute, and are
best left o soak overnight.

Other Reconstitution Hints
If you drain reconstituted focds, save the liquid. This
liquid has great nutritional velue. Freaze for use in soups,
leathers, pies or compotes.

There is no need to reconsiitute chead of time when
making soups. Diiea vegetables can be added directly to
the soup about one hour before serving,

Do net cdd spices, salt, bouillon cubes o tonare
products until ‘.-'egeth|e5 are “econstituted and cooked.
These items considerably hinder dehydration.

Some foods toke longer io reconstitute then others.
Carrots and beans require mare time than green peas or
potatoes. A rule of tnumb: those that take the longest to
dehiydrare will toke the longest to reconstitute.

Try not to use more liquid *han necessary for reconstitution
because nutrients will be drained away with the excess.

Fruit

Dhied fruit is superbl Try it p|c1in, as fril leather, or in ice
cream, cobblers and pies. ¥'s hard 10 imagine o better
tasting, more nutritious snack than dried fruit. Dried fruit is
raturaly sweet, has no preservatives, and is inexpensive.

Your UEQUIP Dehydratar makes drying fruit easy,

Mosl just need halving, coring or pitling, and slicing.

Pre-treatment

Some fiuits, such as apples, pears, peaches apricats
and bananas fend to darken somewhat with drying, o
sorage beyond six 1o seven rronths.

To prevent this, fruit pieces may be dipped in sclutiors o
lemon, pineapple. or orange iuice, o ascorbic acid prior to
dehydration. Dip the fruit in *he solution for two minutes.
Dresn on paper towels and ploce in dryirg trays.

Lemon, Pineapple or Orange Juice

Fresk cr bottled lemon, pineapple or orange juices
are the best. Use full sirength or with 2 oarts juice to
1 port powder.

Ascorbic Acid

Crystalline ascorbic acid may be obtained trom drug
stores or from stores selling canning supples. Mix 1 tsp. per
quart of water,
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Fruit Which to Select Preparation
Apples Firm, ripe, free of bruises Wash, Poel if cesired. Trim off dark spots. Core.
Cut 1/4" slices ar rings or chop.
Agricot Firm, ripe, free of bruises Wash. Do not peel. Pit.
Torn inside out. Cut 1/4" slices.
Bananas Firm, just beginning to Peel Cut 174" slices. OR
show brown spots on peel Peel, Cur 1/8" slices.
Berries Blueberries, Cranberriss, Wash, Sort. Blanch to pop skins.
firm skin variefies Line frays with Mesh Inserts.
Berries Raspherries. Blackberries, sfc. Wash. Soi. Leave whole, ling frays with

thesh Insers.

Con?c:|c>upe

Ripe but not scft

Cul ir nalf. Remove seods Remave peel.
Cut 1 /8" slices. Blat dry on paper towel.

Citrus Peel Crange, Lemon, Lime Wash. Crate down 1o white layer. Line trays with
Fruit Leather Shee's.
Cropes Seedless gieen better Wash. Sort. Cut in hatf. Pit if necessary.
than black or red Place cul side up in 'rays.
Pecches Firm, ripe, but rot soft or bruised Peel, if desired, by deping in bailing water until
Freestone are betier skin cracks. Cul i hall. Pit. Cut 1,47 slices.
Pears Fiim, geod ealing varisty, ripe Wash. Peel ¢ desited. Core. Cut 1/47 slices
Cf Tings.
Pinecpple Golden, firm, nat overipe Remave crown. Cutin half. Cut off skin ard eyes.
C.t 174" slces, leaving core in. OR
Remrove core. Dice or chop. line trays with Mesh Inserts.
Plums Firm, ripe Wash. Do rot peel. Cut in half. Pit. Turn inside out
or cul 1/4" slices.
Rhubarb Young stalks, red Trim. YWash. Slice diagoneliy inlo 3/4" pieces.

Steam 3-4 minutes. Lire frays with Mesh Inserts.

Strawbearries

Red, firm, free or blemished

Wash. Hul . Cutin hall. Poce cul side up = trays,



Some Darkening, Use Average

Dipping Solution, If Desired Drying Time Test for Dryness Suggested Uses

Yes 4-10 hrs. Leathery, no moisture when cut Cockies, pies, cobblers,
cOxes, snacks.

Yes 8-16 rrs. leathery, pliable Cookies, pies, cobblers,
breads, snacks.

Yes &-12 hs. leatnery, slightly sticky in center Cockies, breads, comporss,

Briftle Snacxs.

No 10-18 hrs. Hard lce cream, pies, cobbless,
breads, poncakes.

Ne 10-18 hrs. Herei Pies, cobhblers, ice cream.

No 8-20 hrs. leathery, suedelike Snacks.

No 4-10 hss, Brittle Seasaning

No 10-36 hrs. Rarisirlike textuie Sracks, cockies, cobblers.

Yes &-16 hes. Leathery, may be slighthy Pizs, coohlers,

stcky in cenler ice cream, snacks.

Yas &-16 his, teathery, no maisture wher cut Cookies, cobllors,
compoles, snacks,

No Plicke, stil! slighthy sticky Snacks.

&-17 hrs. Nao visble signs of moislae, sticky  Cookies, cobblers, ire cream.

Mo £-16 hrs. Leathery, p|i(:1b|e Snacks, cobblers, compotes.

Mo & 14 hrs, Britle Pies, cobblers.

No & 12 hrs, Hard, britle Pies, ice cream.

FRUTIT 1



Fruit Leathers

Fruit that is pureed and dried in thin sheets becomes
a fasty, candylike snack cailed fruit leather. Onee you've
fasted 1, you'll never discard lefrover or overripe huil again.

Making it is easy. Puree fhe fruit of your chaice,
adding just enough liquid {honey, frit juice or water for
the blender fo puree effectively. Often, no liquid need be
added ar all.

Pour one cup of fruit puree onto a it leather sheet
(o LEQUIP aocessory).

As @ substitute, one half of the drying tray may be lined
with plastic wrap. Remember 1o leave the drying Iray's
center hole uncovered. For adeguate circulation, only one
half of the drying tray should be used. It mare than one trary
is used, place on cliemate halves of the iray in the stack.

When drying sticky purees (bananas, for instancel spray
a small amount of vegetable oil based spray on the fruit
lzather sheet or plasfic wiap. Atter all fruit leather shests are
filled, stack the drying trays atop the base. Dehydrate unti
the fruit puree is the texture of leather. It should easily remove
fiam the fruil leather sheer, Wiap in plastic wrap and stere
al room femperature. Spices, chopped nuts or coconut moy
be added 1o the puree for extra flavor. tor further variation,
puree severcl types of fruit together,

Nate: fruit leather shests are available as uecessosy
items through VEQUIP.

12 FRUIT Lt EATHERS

Try These Leathers

Crunchy Cartaloupe leather: Puree 1 cup diced cantaloupe
labout 1/3 small melonl. Combine with 1/3 cup
applesauce, 7 Thsp. Hokad coconut, 3 Twsp. slivered
almonds and a dash of cinnamon. Makes 2 one halt oy
leathers.

Cherry-Rhubark leather: Corrhine 1 can |21 ounces! chemy
pie filing and 1 cup raw diced tubark in saucepan.
Simmer about 10 minutes unti! shubars is fender. Puree
makas 5 onehaif oy leathers.

AND MORE!

In addition, try these combinations and don't be afraid
o experimentl Vary the amounts according to availability,
faste and imagination. Il the puree tastes good, e feather
will be befter. Remember the Havors, including sweemess,
concentrate on drying.

- Syawberies, bananas
Strawberries, thubarb
Cooked cranberries, oranges, honey
Pineapple, peach
Rospbeiry, apple
Raspberry, banana, coconut
Apple, orange. banana, sunflower seads

Awricot, plum



Vegetables

Dried vegetob|es are every bit as versatile as fruits.
With them, you cas make delicious soups, stews, souifles,
casseroles, and much more.

Wash vegetc:bies in cold water before processing.
A cerain amount of coring, slicing, peeling or shieddirg is
required. The Basch Flectronic Slicer can be an invaluable
aid ot this lime.

Pretreatment procedures for vegetables vary from none
at all to steam or water blanching. Suggested fimes for steam
blanching, for those who desire to do so, are given in the
vegetcb|e iable.

Heat Treatment

Most vegetabies will need to be sieamed or blanched
before drying. This inacivates the enzyme which coused
tipening and would continue fo bring about changes in flavor
and odor. Although untreated vegeta bles used within three to
four months will have acceptable flavor, heat treated
vegetables reconsttute much more quickly, making it
desirable fo treat even those to be usea on next wask's
camping trip.

Steaming is the beiter method of treafing. Place o single
layer of chopped or sliced vegetables in a colander ar steam
basket. Shredded vegeatables can be 1/2 inch deep in the
colander or basket. Sef vegetables in a pot above a small
amount of boiling waler and cover. Water should not touch
the vegetables. Begin timing immedictely. Refer 1o table for
length of steaming. When ready to remave, vegetables should
be barely tender. Spread steamed vegetatles on trays and
dehydrate.

Blanching is faster than steaming, but many nutrents are
lost in she blanching water. It is not recommended for
chopped or shredded vegetchles, which wauld easily
avercook during blanching. Te blanich sliced vegetables,

drop the prepared vegetable info a large pot of bailing woter.

Do not add mure than 1 cup tood per quart of baiiing water.
Begin timing immediately. For timing, fellow standard freezing
directions. Timing is approximately onethird to ons Balf thot of

steaming, of uniil vegetables are barely tender.

Afew vegetobbs, such s oniong, garlic, PEPPEIS,
tomatoes and mushrooms can be dried and reconstituted
successfu”y without heat treatment. In genero], if vegetc:b|es
must be steamed or blanched for freezing, they must be
treated for drying.

Chips and Dip!

Vegetable chips, with their crunchy texture and great
taste, are so good you'll certainly want to plan for them,
Select vegetables such as cucumber, eggplant, zucchini,
or parsnips. There is no need o pesl. Cut very thin slices
about 1,/8 inch thick. Stearm about 3 or 4 minutes it chips
will be stored lorger than 5 months. Sprinkle generously with
salt before drying. [Seasoned salts make an interesting chipl.
Dry until very biitle. These can be served plain or with dips.
For a particularly good dip, iy Herb Yogurt Dip |page 201

Vegetable Powders

Yegetables may be pureed, diied as leathers, then
powdered for moking juices, soup bases, chip dips, salad
dressings, cream soups, of baby foods. Dehydrate the
vegetable lecther until vary britlle, then immediately powder a
small amount at a fime in a dry electric blender. Sliced or
cnopped vegatables, if dried to a britle texture, can also be
powderad. All vegetable powders must be stored in airtight
containers to avaid clumping.

Steam or blanch vegetables to be powdered if heat
freatment is recommended in the following tables.

When using powders, remember that they are very
concentrated in flavorl

VEGETABLES 1
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Vegetables

Which to Select

Preparation

Asparagus

Young, Frm

Wash. Slice diagonally into /2" pieces. Line irays with nefing.

Graen Beans

Tender, frm

Wash. Slice diagondlly inte 17 pieces or cut lengthwise.

Bests Mature, fresh Cook. Peel. Cut 1,/4° slices or cube.
Broceoli Yaung Wash. Cut all stelks in halves or querters not more
than 378" thick. _
Cabboge The greener, the better Trirn, Cutin half. Core, Curin 174" sirips,
Carrots Crisp, firm Pael Cut 1/4" slicas.
OR Peel. Shred. Line trays with mesh inserls,
Cauliffower White, firm Wash, Cur 1,/4" slices.
Celery Green, crisp Wash. Trim. Cut 1,/47 slices.
Com Juicy, tender Husk. Trirm. Cut from cob after steaming. Line irays with netting.
Cucumber Firm, young Wash. Cut 1/8" slices. Salt, if desired.
Eggplant Firm, small Wash. Trim. Cut 1/4" slices.
Greens Bests, Spinach, Swiss Chard, efe. Wash. Cut off stems. Blot dry on paper fowels.
Herbs Fresh parsley, dill, basil, ete. Wash, Shake dry. Place several lavers deep in troys,
Line trarys with mesk inserts.
Mushrocrms Srall, no blemishes Wash. Remove stlems. Slice if more than 17 d'ameter.
Okre: Firm, no blemishes Wash. Trim off stern. Cut lengthwise or in 1,/4" slices.
Cnion Firm Wash. Pesl. Cut 1/8" or 1 /4" slices or rings.
Peppers Crisp VWash. Remove stem. Cut in half. Remove seeds.
Cutin 1/4" stips or dica. May alse be cut in 1,/4" rirgs.
Peas Tender, full grown Shell. Sort. Line trays with mesh inserts.
Potatoes Firm Wash, Peel, Cut 1,787 slices. OR Wash. Pecl, Grote,
Ling trays with mesh inserts.
Squash Butternut, Acom Cut in half. Remove seads. Cur 1,/4" slices.
Squash Zucchini, Summer Squash Wash. Cut 1,/4" slices. OR Wash. Pee’. Grate.
Line frays with Mesh Inserts.
Tomatoes Ripe, fim Wash, Remaove stem area. Peel, if desired. Cut 1/4" slices,

VEGETABTLTES

Blor dry on poper towels,



Steaming Time  Average

(Minutes} Drying Time Test for Dryness Suggested Uses

8 3-10hrs. Crisp, hard Soups, creamad, souffles

12-15 &-12 hrs, Britfle Soups, cassercles. Some as fresh beans.

None 3-10 hes, Hard In recipes using cooked beets.

&8 4-10 hrs, Britile Soups, in recipes using cooked broccol:

45 A4-10 Hhrs, Brittle Soups, stews, in recipes using cooked cobbage

57 6-12 hrs. Hard, tough Soups. stews, cassercles, in recipas using cocked carrofs.
34 410 hrs. Brittle Breads, cockies, in recipes using cooked, grated carrots
46 &-14 hrs. Hard, crisp In recipes vsing cooked cauiiliower.

23 3-10 his. Hard, crisp Soups, stews, ds seasoning.

5-8 |on cob} &-17 hrs. Hard I 1ecipes using cooked corn.

None A4-10 hrs, Britlie As chips for dipping.

4-5 4-14 hrs, Britte Cassercles, in recipes using cooked eggplan!

3-5 410 hrs. Brittle Soups, stews, souffles, creamed.

None 4 10 hrs. Brittle As seosoning.

58 4-10 his. Hard In recipes vsing ceoked mushrooms.

46 A4-10 hrs. Hard Soups, stews, casseroles.

None 6-12 hrs, Britile, leathery As seasoning.

Nona 5-12 nrs. Britlla As seusoning, soups, stews, cassemnles.

3-4 5-14 hrs, Shatrer when hit with knife handle  Sarme as for fresh peas.

58 G612 brs Hard Augratin, creamed, in recipes using cooked potatoes.
3-4 A-10 Frs Hard Pancakes.

58 410 hrs Hard, britfe Same as tor fresh squash,

At 4-10 hrs Hard Soups, stews, in recipes using cooked sguash.

34 4-10 hrs Britile Breads, pancckes.

None &-12 hrs Brittle, leathery Souos, stews, in recipes using cooked tomatoss.

VEGETABLES
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Meats, Fish, Poultry

Dried meals are best when made for upcoming
camping and backpacking trips. When reconsfituted,
they vieid o fasty meat, somewnat like fresh cocked.

Follow shese simple guidelines:

" Choose lean cuts. Beel llank steak, rourd or rump
are better than chuck or rib,

. Chicken breasts are leaner than dark meart.

When drying fish, sole and flounder are good choices.

All fat should be trimmed off before dehydration.

If o marinade is used, it should contain no oil.

Except for terky, all meats, fish and poultry should be
cooked before beirrg dried. Bruising, pol roasling or
steaming are best, because ro fat is used with these
cooking metheds.

Do not store dried megt, iisi‘i, or pouiiry ionger than
two months.

Beet Jerky
long a cowbay favarite, jerky nas now become
popular as a nutriious snack.

jeri(\fr is the oniy meet to be pidced uncooked in the

dehydrator. Your LEQUIP Dehydrator quickly turns thin sirps

Cit SEOSDI"Ied beei into o i‘IECHiy SHCICi(.

A Jerky Kit is also available as an aecessery item from
LEGQUIP. (see page 25

How to Make Beef Jerky

Clean cutting board theroughly with seon and water,
and rinsc well with very hot water. It is essentia o keep
warking condifions clean. Wash hands each time you tcuch
ancther item.

Select a lean Hank or round steak about 1 to
1 1/2 inches thick. Trim off cll fat and connectve tissue.

For casier cutting, place meat on botiom of freezer for
abaut 30 minutes to partially freeze. Turn over and freeze
15 mare minutes. Cut across the groin infe strips about

1/8 inch thick.

Marinate about 30 minutes. A scy marinade recipe is
provided on this page. Increase the maringting time fora
stonger Havored jerky.

Meat mery be seascred with sa Ir_. PEPPET, gdriic cr
onicn powder, or other spices instead of marinating.
Because flovors iniersiiy during deﬁydrc:iion, use sal
sparingly!

Drain merinated stips on paper towels, and olace ir
drying frays. Dehydrate urtil sifps are dry, ba can be bent
without breaking. Jerky should be slightly chewy, not britle,

Soy Marinade

Marinates | 1/2 peunds beel.
1/4 Cup SOy sauce

2 Thsp. Foney

1,/2 tsp. dry mustard

1/4 1sp. gerlic powder

Combine ingredients in bowl. Add thinly sliced meat.
Marinate 30 minutes, tossing occasionclly.



Meats Cuts to Select Preparation Test for Dryness Suggested Uses
Beef lear cuts: Coock as for pot roast. Chill Brinle Camper stews,
Rourd, rump, flark Remove all fal. Cut inte 1/2° soups, casseroles
cubes or strips OR
Jertky [see recipel. lecthery, clmost britle Snacks
Chicken White meat Cock by steaming or roasting. Hard Camper swews,
or Turkey Chilt, Remove fat and skin. soups, cosseroles.
Cut o breck irto pieces
1,/2" thick, 2° long.
fish Lear fish: Steam fish without adding butrer, Britle Snacks, camper

Bass, haddock, sike,

snapper, halibut, cod,

perch, flounder, sole,
whiting

Cool. Break into pieces about

2" square, not *hicker than 1,27,
Must not cortain bones or skin.

hay be sprinkled with paprika,

salf, pepper, onion and gcn|ic
powder or ofher spices before drying.

stews, soups.

17



Recipes

Here's just a sampiing of the delicious dishes you can make
with dried truiis, vegetables, meats and herbs. After trying
them, lock through your owr recipe Fle for favarites which
might be adapted te dried. You will generally need 1o
substitate about 1/2 50 2/3 cup driec for 1 cup fresh foad
when converting. Our recipes have used margarine. Butter
may be substituted, it desired.

Creamed Vegetables
Makes & servings

2 cups dried sliced or dicec vegelables
2 1/2 cups boiling water

1/4 cup margarine

3 Thsp. four

1 cup milk

1 cup liguid drainea from vegstables

1 bay leaf

Salt and pepper

Combine dried vegetooles with bailing water. Cover,

let stand 2 to 3 hours. {I* desired, use coid water and
reconstiule overright in ref-igerator). Simmer urtil tender,
adding more liquid if necessary. Drain liquic from
vegetables info a 1 cup measuring cup. Add milk to maks ]
cupz. Melt margaring in separate saucepan. Add Hour. Stir
until bubbly and smooth. Remove from mect, Sfirin mitk and
measured vegeteble liquid. Add bay leat, Cook, stiring
constantly, unfil thickened. Add drained vegetables and
simmer 5 minutes. Remove bay leaf. Season to taste with salt

Oﬂd peppe[ .

RECIPES

Variation

Au Gratin Vegetables: Preheat over 1o 350°F. Prepare
Creamed Yegetables, cmitirg bay leaf. Add 3/4 cup
grated cheddar chesse and 1/4 tsp. dry mustard. Pour
into grensed Z-quart beking disn. Combine 157 cup dry
biead crumos ard 3 Thsp. meled morgaring. Sprinkle
over vegetables. Beke 30-35 minutes until browned.

Vegetable Soup

Makes about 5 cups

1,/2 cup dried siced polaroes

1/4 cup dried green beans

1/4 cup dried sliced cares

2 Thsp. diied chopped cnion

4 cups waler

5 dried tomato slicas

3 Thsp. dried green peas

1 heuping Thsp. dried ok-a, optieral
1 Thsp. diied parsley :
1/2 1sp. dried thyme

1/2 tsp. salt

1/4 1sp. peppet

Combine potatass, green beans, carrets and onion with
water in heawvy pat. Bring 1o @ 2oil. Remove from heat.
Cover and let stara 3 hours o overnight. Simmer 30
minutes. Add remaning vegetables and additicnal water
it needed. Continue le cook until vegetabies are tenser,
about 30 minutes. Add seasonings. Simmer 10 minutes
lenger.



Variations

Minestrone: Subsiitute 1/2 cup dried kidney or navy baans
or chick peas [or potatoes. Incrense fomato slices to 10 and
add 1/4 cup diiee sliced zucchini. Add 1 cup dried
shredded cobbage. 1/2 cup dried spinach and 1/2 tsp.
drizd oregona with remaining seasonings. Increase final
cooking pericd to 20 minutes or until vegetables are tender.
Seasan to faste with additional solt, pepper and 1/2 tsp.
Warcestershire sauce. Makes about 7 cups.

Beef or Chicken Stew: Prepore Vegetable Soup as directed,
adding 2 cups cubed drieg beet or chicken 1o vegetables
before soaking. Increase dried potatoes fo 1 1/2 cups.

1o thicken, stir together 2 Thsp. Hour ang 1/2 cuo cold
waler. Pour infe stew, sti~ing constantly, unfil nickened,
Caver. Simmer 5 mirutes. Makes about 7 cups.

Pot Pie: Prepare Besf or Chicken Stew. Preheat over to
400° F. Turn into cassercle disk. Prepare postry dough for
8-nch pie. Roll fo size of casserole d'sh. Transfer to d'sh,
Cut slits for sam to escepe. Bake 30-35 minutes untl
browned and bubbly in center.

Camp Fire Versions of Soups and Stews: Sooking oeriods
maty be decreased or eimircled, if necessary. Increase first
coorirg period to at leasl 1 hour.

Cream of Broccoli-Zucchini Soup
Makes 4 cups

1 cup diied broccoli {break stems far easy measuring)
1/4 cup dried shredded or sliced zucchini

2 Thsp, dried chopred onion

1 1/2 cups bailing water

1 cup chicker broth

2 1bsp. margarine

2 lbsp. flour
1 cup light cream
cup milk

1

1/2 1sp. salt

1/8 tsp. pepper

Add broceali, zucchini and onion fo bofing water. Cover. Let
stand 1 hour. Simmer 15 minutes. Combine vegeiables
{undrained] and chicken brotr in electric slender container,
Puree until smooth. Melt margarine in saucepan. Add flour,
Stir il bubowy, Remove from heat. Stir in light cream and
milk, Caok over medivm heat, stiring constantly, until mixture
thickens. Add pureed mixiure. Season 1o toste with salt and
pepper. Heat.

Variations

Low-Cal Broccali-Zucchini Soup: Prepare vege'able puree
accarding to directions. Pou infa saucepan. Add 1 zup milk.
Combine 2 tsp. flour with 2 Thep. water, stining unti' smooth.
Stir into soup. Cook, stiming constantly, until thickened. Makes
3 cops.

Cream of Mushroom Scup: Substitute 3/4 cup dried
mushraores for the sroccoli and 7ucchin®. Add 1 1,/2 cups
boiling water. let s'ond 2 haurs. Prepare accarding to Crearr
of Broccoli-Zucchini Soup.

RECIPES 19



Herb Yogurt Dip
Mokes 1 cup

1 Thsp. crushed diied pamsley

2 tsp. watar

1 cup plain yogurt

i Thsp. cider vinegar

1 Thsp. salad il

1,/2 tsp. dried dill weed

1,2 isp. dried marjoram

1/2 15p. dried cregano

1/4 15p. salt

1 /8 tsp. pepper

1 clove garlic, crushed

Combine parsley and weter. Let stand 5 minutes. Drain off
excess water. Add remaining ingredienis. Mix weli. Chill 1
hour before serving with vegetable chips.

Banana-Apricot Nut Bread

Makes cne ¢ x S-rch loaf

3/4 cup dried sliced bananas
1/2 cup ikewarm water

1/2 cup finely chepped dried apricots
1 cup sugar

2 Thsp. soft shortening

1 egg

3/4 cup milk

2 1/2 cups unsihed flour

1/2 cup whear germ

3 1/2 1sp. baking powder

1 tsp. salt

3/4 cup coarsely chopped nuts

Combine bananas and water in liquid measuring cup. Lot
stand 1 hour. Sfir, mashing bananas, Add apricots and
enough water to meke | cup. Sfir. Set aside. Preheat oven
te 350°F. Combine sugar, shertening and egg in mixing
bowl. Stir until smoath, Add milk. Stir together four, wheat
germ, boking powder and sat. Add dry ingredients and fruir

_ 20 RECIPES

mixlure 1o liquid. Stir ‘us to moisien. Add nuts. Pour inte
greasad @ x Sinch loof pan. Bake 60 70 minutes or unfil
tocshpick insered in center comes oul 'ean. Remave frorm
pan. Cool en rack. [For improved flaver, wrap cocled
bread in foil. ler sland overnight belore cuting.

Yariation

Zucchini Bread: Combine i /2 cup dried shredaed
zucchini with 1/4 cup hot water. Ler srand 30 minutes.
Do net add additional water. Prepare batter for Barena
Apricot Nu Bread, omitting fruit mixture, wheat germ and
nuts. Reduce suger to 374 cup. Increase mitk 1o 1 cup
and flaur & 3 cups. Add 1/2 1sp. cinramon and 1/8 tsp.
nutmeg to dry ingredients.

Pancakes, Waffles,
Fritters, Croquettes

You'll find dried trut makes a llavortul addition 1o parcakes
or walfiss. Sprinkle about 2 10 3 tsp. welldained
reconstifutea bueberries over each pancake or waftle just
afier the batter kas beer poured onto the griddle. Cock os
usucr . Or subsiture reconstituted dried chopped apoles ar
pinecpple for the biueberries, increasirg sugar in the baller
by 1 Thsp. par 1 cup “lour. For a simole pancakefruir
combingtion, serve Apricat Jamr cn wot pancakes o wailles,
Wel-droined recanstitufed fruits can be substituted for fresn
when maxing “ritters. Reconsfitutes dried vegetaoles, whch
kave been cacked, con be used in croquetes. |For either
frittars or

crogueties, use your ‘avorite rec’pe, subslituling an ecusl
amount of reconstilwted fruit or vegetable for the frash |



Apricot Jam
Makes 2 cups

11/2 cups coorsely diced dried opricots

1 cup water

3/4 cup honey

I tsp. grated lemon peel

1/2 cup chopped walnuts or pecans, opfional

Combine aprica!s and water in saucepan. Bring to a boil.
Remove from heat. Cover. let stand 30 minutes. Add
honey and femon peel. Bring o a boil over medium heat.
Boil gently, uncovered, about 10 minutes ar until jam is
desired consistency. Stir in nuts. Pour into sterile jars,
Conl. Cover and refrigerate up to 6 weeks.

Strawberry Ice Cream
Makes 1 1/4 quarts

2 cups dried strawberry halves
11/2 cups lukewarm water

3/4 cup sugar

1/3 cup water

| Thsp. light com syrup

2 egg whites

1/2 cup heawy cream

2-3 drops red food color, optional

Combine shawberries and lukewarm water. Let stand 1 hour,
sfirring occasionally. Pour into electric blender container.
Puree untit smooth. Set aside. Combine sugar, 1/3 cup
water and com syup in small saucepan. Cook, sfirring
constantly, aver madium heat until sugar is dissolved. Bring to
a boil without stirring. Bail until mixiure reaches soft ball
stage, 234 0 240 on candy thermometer. [A small amount
spooned info ice water can be melded into @ soft ball with
.the fingers]. MEANWWHILE, beat egy whites until stiff but not
dry. In separate bowl, beat heavy cream until soft peaks
form when the beaters are lifted. When sugar mixture
reaches soft ball stage, remove from heat immedi ately.
Slowly pour info egg whites, beating canstantly on high
speed of electric mixer. Confinue to beat until mixture is thick
and shiny, Fold sirawberry puree into whipped cream.

Gradually pour srawberry mixture info egg whites, beatng
slowly to blend. Add food color, # desired. Pour into a loaf
pan or 1 1/2 guart container, Cover with plastic wrap and
freeze in freezer compartment of refrigerator. (lce cream may
alse be frozen in chumntype freezer).

Variations

Peach lce Cream: Substitute 2 cups dried peaches for dried
strawberries, Increase lukewarm water to 2 cups, Add 1,/4
tsp. cinnamon to sugar syrup, if desired. Omit food coloring.

Super-Quick Strawberry lce Cream: Combine 1/2 cup
dried strawberries and 1/2 cup lukewarm water. Lt stand
1 hour, Puree in electric blender. Add abour 1/4 pint
softened packaged vanilla ice cream. Blend well. Add
remaining 3/4 pint vanilla ice cream. Blend just fo mix,
Pour into ice cube trays and freeze. Makes 1 pint.

Super-Quick Peach lce Cream: Combing 1,/2 cup dried
peaches and 3/4 cup lukewarm water. Follow directions for
SuperQuick Strowberry lce Cream.
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Apple-Raisin Cookies
Makes 5 dozen

1 cup coarsely chopped dried apples
2 Thsp. hot water

3/4 cup margarine

| cup firmly packed light brown sugar
1 egg

Z Thsp. water

1 tsp. vanilla

1 cup unsified alkpurpose or unbleached white flour
1 1sp. salt

1/2 tsp. buking soda

3 cups granola

2/3 cup raising

Prehaal oven fo 350°F. Combine dried apples and hol
water. Sef aside. Beal margarine, brown sugar, egg,
2 Thsp. water and vanilla together until crearny. Sfir
fogether flour, salt and baking soda. Add Yo creamy
mixiure. Blend well. Sirin apples [undrained], granclo
and raisins. Drop by teaspaoniuls onto greased baking
cheets. Bake 15-18 minutes until lighty browned.

Variations
Pineapple-Coconut Cookies: Substiute 1 cup cocrsely
chopped dried pineapple for diied apples. Decrease

grancla to 2 cups. Add | cup floked coconut. Omil resins,

BananaNut Cookies: Substitule 1 cup chopped dried
baranas tor dried apples. Increase flour to 11,/2 cups.
Onmit raisins and granola. Add 1 cup uncocked watmeal
and 1 cup chopped nuts.

Spicy Carrot Cookies: Prepare BananaMNut Cookies,

substitufing 1 cup dried shredded carrots for dried bonanas.

Add 1,/2 1sp. cinnamon and 1,/4 tsp. nutmeg fo dry
ingredients. Omit nuts.
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Apple Pie

Makes one GHnch pis

5 cups dried sliced apples
3 cups boiling water

/2 cup sugar

2 Tosp. cornstarch

1/7 tsp. cinnamon

Dash nutmeg

Pastry for @inch Zcrust pie
Sugar and cinnamon

Preheat aven 1o 425°F. Combine apples and boiing water.
let stand 15 minutes. Drain liquid info a saucepan. Str
together sugor and cormstarch. Add to liquid. Add
cinnamon and nutmeg. Cook over medivm heat, stiring
constanty, until mixture boils. Add apples. Pour into pastry-
lined pie plate. Top with remaining pasiry. Sea' edges well.
Cut air slits in fop pastry. Sprinkle lightly with sugar and
cinnamon. Bake 45 minutes or unfil apples are tender.

Yariations

Apple Cobbler: Preheat oven o 350°F. Prepare pie filling.
Add 172 cup dark raisins, cpfional. Pour inte baking dish.
[To prevent bukbling over, baking dish should be at leost
one inch deeper than filling). Combine 2/3 cup grancla,
2 Thep. brown sugar and 2 Thsp. soft margarine. Sprinkle
over Flling. Boke 45 minutes or untl apples are tender.

Apple Turnovers: Preheat oven fo 425°F Thaw & fozen
potty shells. Prepare 1/2 recipe pie filling. Roll out patty
shells, one at a time, on lightly fleyured board, 1o gbout a
7-inch square. Spoon filling into center of each. Brush edges
with lighly beaten egg. Foid over one half of the square to
form o triangle. Seal edges with fork. Brush fops with beatan
egg. Sprinkle with sugar. Cub 9 qir vents in each. Transter to
ungreased boking sheet with spatula. Bake 20 minutes or
uniil browned. Makes &



Snacks

Trail Mix: Combine bitesiza pieces of dried {ruits, such as
apple, pear, pinsapple, or gropes with flaked coconut and
urisalied nuts. Great lor hiking!

Dusted Pineapple: Sprinkle dried pineapple pisces with
confectioners sugar,

Tutti-Fruit: Dissclve favered gelatin according le dirsctions
on package. Sock apple or pear slices in mixiure 10
minJtes. Blot dry on paper tawels, Dehydrate.

Fruit Sippers: Reconstitute 1 pert dried huit with 2 parts

water. Purea. Fill tall glass with ica cubes. Pour glass half ful

of puree. Add ginger ale 1o fill. Stir. Sweeten to taste with
grenadine or sugar syrug.,

OR

Puree 1 fiuit leather with 1 cup water. let stand 15 minutes.
Puree again. Fill toll giass with ice cubes. Pour glass hwo-
thirds full of pures. Add ginger ale 1o {1 Stir. Sweeten 1o
loste with grercdine or sugor sy-up.

Potpourris

Potpourris are blends of flowers, herbs, spices, and @
fixative. There are twe types of potpounis: dry and moist. Dry
potpourrs last ks one ta twe years; whereas moist
polpourrs last indelinitety, especially if moistened yearly with
a litfle brandy. The dry poteousi, which 's more altractive
than the moist one, is used to bl decerative jars.

A Fixative is added to patpours to hold the fregrances for
long periods of time, Orrisroot, the mos commonty Lsed
fixative, has a viclet scent, Calamus, musk, benzoin, storax,
and ambergis are other fixafives thar can be used. Most
tixatives are available at drug stores, herb shops, or
perfumeny supply houses.

Cried roses are the mos: popular flower and usucly the
main scent in patpouris, bt lilags and violets also make
lovely additions. Use whole dried flower petfals, ncads,
lecves, and buds.

lavender blossoms and mint blenders are herbs which are
commonly used in potpourrs; but almast any herb can be
odded, including rosemary, swest marjoram, sage, basil, nay
leal, ond oregano. When combining flogronces, be careful
that ene scent does not OVETpOWET the main one. Cinnomon
stick or gl'ound c’nnaman, nutmeg, whole or ground CIOVEeS,
and anise are common spices usad in potpouris. Dried
orange, lemon, tangearine, and grapefliuis peei are ofher
blenders that can be added 1o enhance the scent.

POTPOURRIS




Herb Potpourri

1/2 cup dried lemon balm
1/2 cup dried spearmint
1/4 cup dried thyme

1 cup dricd resemary

1/2 cup dried sage

1/2 cup dried summer savory
12 cardamen seeds, crushed
1/4 cup dried lemon peel

2 toblespoons orrisroot

5 drops pure lemon extract
5 drops pure crange extract

Combine all ingredients in a crock and mix periodically. Put
in an airtight ccntainer or o decomitive jar.

Dry Potpourri

1 quart dried flowers

1 tablespoon fixative

1 tablespoon ground spices

2 tablespoons dried peels, leaves, or small pieces of
fragrant woaod

1 teaspoon sugar

1 teaspoon salt

In a large bow! tharoughly mix all ingredients. Cover and
allow 1o sit for 4 fo & weeks, stirring gently every other day.
VWhen petpourri begins fo lose its smell, add a few drops of
o scented ail to reactivate.
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Moist Potpourri

1 quar partally dried flowers

1 quart partially dried herbs

1 /4 cup dried peels, leaves, or small pieces of
fragrant wood

2 tablespoons fixative

1/2 cup salt

3 tablespoons brown sugar

1/4 cup ground spices

2 tablespoons brandy

In a small bowl mix flowers, herbs, peels, and fixcive.
Combine salt, sugar, and spices. In a large bow! altemclery
layer dried ingredients and salt mixture, sprinkling o iitle of
the brandy on each layer. Gently sfir the mixture. Place
mixiure in an airfight container and stir every few days.

Sachets

Sachets are basically the same as dry pofpouris;
however, sachets are placed in material bags. {Homemade
sachets, make great gift items } Ploce sachets in drawers or
closets to subtly pefume clothing. Sachets can also be
placed in containers to perdume o room.

Sachets are also mada with dried flowers, dried herbs,
and spices. As in pefpourrs, rases are usually the main
ingredient. Herbs, such as scented geraniums, rosemary,
thyme, viclets, and mints, are also added to sachets. Dried
arange, lemon, fine, and grapefrit peel are offen included
to give sachets added fragrance.

To make a sachet, mix roses and your choice of other
flowers, herbs, spices, and cifrus peel in a large bowl. The
mixiure can be sprinkled with o Tle brandy fo add to the
already-ich fragrance. Stuff inte material bags and sew
closed.



Accessories
Fruit Leather Sheets

ck made from dried
IP as an o
\ erky from y
favorite meat.

Mesh Tray Inserts

ditional occess or extra parts, call PEQUIP
at{717) 730-7100.

L'EQUIP Food Dehydrator
12 Limited Warranty

LEQUIP, as the exclusive Distributor of the 'EGQUIP Food
Dehydiator, warrants each new L'EQUIP Food Dehydiator
power unit to be free from defects in materials and
waorkmanship under intended normal use, as described in the
L'EQUIP Food Dehydralor instruction baoklel, for a period of
12 years from the date of sale provided that the original
consumer registers the warranty with 'EQUIP within ten (10
days after purchase. There will be no charge on parts o
labor nec ry for warranky, associated repairs during the
warranly pefiod.

The provisions of this warranty shall not apply to any
LEQUIP Food Dehydraler that has been subjected o misuse,
negligence or physical damage and expressly excludes
any damage caused from liquids inroduced into the motor
housing. In addition, this warranty shall not apply to any
I'EQUIP Foed Dehydrator that has been repaired or allered
by anyone other than an authorized |'FQUIP Service Cenier.

ACCESSORTIES
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