
[bookmark: _i46j3e8p0xt0]Dehydration at Home
Welcome to the world of home dehydration, a method of food preservation that has been used for centuries and is still relevant today. This book is designed to guide you through the basics of dehydrating a variety of foods, from fruits and vegetables to meats and herbs. Whether you’re a seasoned home cook or just starting, this book will provide you with the knowledge and skills you need to dehydrate food in your own kitchen successfully.

What You’ll Learn Throughout this book, you’ll discover the many benefits of dehydration, including how it can save you money, reduce food spoilage, and provide you with out-of-season flavors all year round. We’ll cover the essential equipment you’ll need, the best practices for preparing and dehydrating various foods, and how to store your dehydrated goods for maximum longevity.

Getting Started
Before diving into the dehydration process, we’ll help you understand the key principles that make dehydration effective. You’ll learn about the importance of temperature control, air circulation, and moisture removal in preserving the nutritional content and taste of your food.

Safety First
Food safety is paramount when dehydrating. We’ll discuss how to handle food properly, the signs of successful dehydration, and what to look out for to prevent spoilage and contamination.

Creative Uses for Dehydrated Foods
Dehydrated foods aren’t just for snacking. We’ll explore creative ways to incorporate them into your cooking and baking, adding depth and intensity to your dishes.

In this book, we will focus on using a dehydrator, a device that circulates warm, dry air across food items placed on trays, ensuring even and consistent drying. For those who do not have a dehydrator, a convection oven can also be used, with the same recipes, although it may not be as efficient or economical for larger batches. We’ll provide tips on preparing your produce, setting the correct temperatures, and determining drying times.

And a lot more! 

By the end of this book, you’ll be equipped with the confidence to start dehydrating at home, experimenting with flavors, and enjoying the many advantages of this timeless food preservation technique. Let’s embark on this dehydration journey together, and unlock the full potential of your home kitchen. Happy dehydrating!

NOTICE! 
For every food item listed below, we provide essential guidance on selection, preparation, and blanching techniques, complemented by a variety of dehydration recipes. These recipes will detail diverse cutting styles, temperature settings, and duration of dehydration to suit each product. To achieve optimal results in dehydration, it is recommended to integrate these general tips with the specific instructions provided in the recipes. This approach ensures that you harness the full benefits of the dehydration process, preserving the quality and flavor of your foods. Happy dehydrating!

For readers interested in other methods of dehydration or preserving, such as freeze-drying, salt curing, canning, or smoking, we will cover these topics in our upcoming books. There, we will delve into alternative techniques that can be used in different scenarios, providing you with a comprehensive guide to all things dehydration and preserving.

[bookmark: _m7a3gu80g2dn][bookmark: _6b3n0dwhrixe]The Benefits of Dehydrating at Home
One of the key benefits of home dehydration is the control it gives you over the quality and origin of your food. You can select the freshest produce, perhaps even from your own garden, and dry it without any added preservatives or chemicals. This not only ensures a healthier product but also deepens the connection between you and the food you consume.

A Personal Touch to Preservation
Home dehydration is more than just a method of food preservation; it’s a personal journey into the culinary arts. With the availability of user-friendly dehydrators, anyone can dry their favorite fruits, vegetables, herbs, and meats with ease. The process is simple: slice the food into even pieces, arrange them on the dehydrator trays, and let the machine work its magic. The result is a bounty of flavorful, nutrient-rich, and long-lasting snacks and ingredients.

Creative Possibilities
The creative possibilities with home dehydration are endless. You can experiment with making your own fruit leathers, vegetable chips, or herb blends. These homemade treats are perfect for on-the-go snacking, camping trips, or as thoughtful, handmade gifts for friends and family.

Sustainability and Cost-Effectiveness
Dehydrating food at home is also a sustainable choice. It reduces reliance on commercially processed foods, cuts down on packaging waste, and can save money in the long run. By preserving seasonal produce, you can enjoy your favorite flavors year-round, regardless of market prices or availability.

Community and Sharing
Moreover, home dehydration fosters a sense of community. Sharing recipes, techniques, and the fruits of your labor with others can inspire a collective appreciation for this timeless practice. It’s a way to pass down knowledge, connect with fellow food enthusiasts, and contribute to a culture of mindful consumption.

Health and Nutrition 
Dehydrating food at home allows you to retain most of the nutrients and vitamins present in fresh produce. Unlike some commercial drying processes that may involve high temperatures, home dehydration can be done at lower temperatures, which helps preserve the nutritional content. This means you can enjoy healthy snacks that are free from artificial additives and high in natural goodness.

Tailored to Taste 
Home dehydration gives you the freedom to season your food exactly how you like it. Whether you prefer your apple chips with a dash of cinnamon or your beef jerky extra spicy, you can customize the flavors to suit your palate. This personalization makes home-dehydrated foods uniquely satisfying.

Versatility in the Kitchen 
Dehydrated ingredients can be used in a variety of recipes, from soups and stews to baked goods and salads. They add depth of flavor and texture to dishes, making them more interesting and enjoyable.

Reduction in Food Waste 
By dehydrating surplus produce, you can reduce food waste significantly. Overripe fruits, excess vegetables from the garden, or herbs that are about to wilt can all be given a new lease on life through dehydration.

Emergency Preparedness 
Having a stockpile of dehydrated foods ensures that you have access to nutritious meals during emergencies, power outages, or natural disasters. It’s a practical way to prepare for unforeseen circumstances.

Altogether, home dehydration is not just about preserving food; it’s about preserving a healthy, sustainable, and flavorful way of life. It’s a lifestyle choice that promotes health, creativity, and sustainability.


Before we dive deeper into the world of dehydration, let’s address some common concerns: 
[bookmark: _abw24aj2up89]Is it safe? Nutritious? Healthy?
Since you’ve acquired this book, it’s likely that you already have some understanding of dehydration. However, I’d like to take a moment to emphasize the key points for beginners embarking on their dehydration journey. A common question we receive is whether dehydrated food is safe and healthy to consume. This concern is understandable, as the safety of our food is paramount. Dehydrated foods are not only safe but also retain most of their nutritional value when properly prepared and stored. Dehydrated foods are indeed safe to consume and can maintain a high level of their original nutritional content when the dehydration process is carried out correctly. Here’s why:

Safety of Dehydrated Foods:
Microbial Inhibition: The primary factor that makes dehydrated foods safe is the significant reduction of water content. Most bacteria, yeasts, and molds require moisture to grow. By removing water, dehydration effectively inhibits the growth of these microorganisms, which are the common culprits of food spoilage and foodborne illnesses.
Chemical Stability: Dehydration slows down chemical reactions that can lead to food degradation. This includes the oxidation of fats, which can cause rancidity, and the breakdown of vitamins, which can reduce nutritional value.
Long-Term Storage: When stored in airtight containers and kept in cool, dark conditions, dehydrated foods can last for months or even years without significant deterioration, making them a reliable source of nutrition over time.

Nutritional Value Retention:
Vitamin and Mineral Preservation: While some vitamins, particularly vitamin C and some B vitamins, are sensitive to heat and may be partially lost during dehydration, many minerals and fat-soluble vitamins like vitamins A, D, E, and K are well-retained.
Concentration of Nutrients: As water is removed, the nutrients in food become more concentrated. This means that dehydrated foods can provide a more potent source of vitamins, minerals, and fiber per serving compared to their fresh counterparts.
Enzyme Inactivation: Blanching, a common step before dehydrating certain foods, helps inactivate enzymes that can cause undesirable changes in flavor, color, and texture. This also helps preserve the nutritional and sensory qualities of the food.
Ensuring Optimal Nutritional Value:

Proper Preparation: To maximize nutrient retention, it’s important to prepare foods quickly after harvesting and to dehydrate them promptly. This reduces the time for nutrient loss to occur.
Controlled Dehydration Conditions: Using the right temperature and time settings for each type of food can help preserve nutrients. Overheating can destroy heat-sensitive nutrients, so following recommended guidelines is key.
Protection from Light and Oxygen: Once dehydrated, foods should be stored in airtight containers that protect them from light and oxygen, both of which can degrade nutrients over time.
By understanding and applying these principles, you can ensure that your dehydrated foods are not only safe to eat, but also nutritionally valuable. It’s a fantastic way to enjoy your favorite foods with peace of mind and good health. Happy dehydrating!

Dehydration is more than just a way to keep food from spoiling; it’s a culinary tradition that has shaped human history and continues to evolve today. Let’s continue our exploration and uncover the full potential of dehydration at home. Happy dehydrating!

[bookmark: _8unir3qosgwp]

[bookmark: _mbkjblo4grdm]Equipment for Dehydration at Home
To start dehydrating food at home, you’ll need some essential equipment to ensure a smooth and efficient process.  As we prepare to delve into the essentials for this culinary adventure, it’s important to equip yourself with the right tools for success. This chapter is dedicated to assembling your home dehydration station with tools that will make the process efficient, enjoyable, and successful. From the indispensable dehydrator to the humble cutting board, each piece of equipment plays a pivotal role in transforming your favorite foods into nutritious, shelf-stable delights.

[bookmark: _yti9jsb0zzoj]Dehydrator. How to choose
At the heart of home dehydration is the dehydrator itself, a device designed to remove moisture from food at a low temperature over an extended period. Whether you’re a novice or a seasoned pro, selecting a dehydrator that fits your needs is the first step towards creating your own dried fruits, vegetables, herbs, and meats. This chapter is dedicated to understanding the dehydrator, its functions, and how it can be the cornerstone of your food preservation endeavors.

When it comes to choosing the best dehydrator for your home, understanding the different types available and their features is crucial. Dehydrators can be broadly categorized into two types: Stackable Tray Dehydrators and Shelf Tray Dehydrators.

Stackable Tray Dehydrators are typically the same as Circular or Round Dehydrators, square shapes are rare. These are the most commonly found dehydrators in stores. They typically feature around 5 trays and have the heater and fan fitted into the lid or the base. The trays have a hole in the center for air circulation. These dehydrators are indeed quite popular due to their affordability and compact size, making them suitable for small kitchens or occasional use. They are a great choice for beginners or those with limited space.  It should be kept in mind: Most dehydrator trays are round with a hole in the middle. The hole in the middle and round shape reduces capacity per tray by 20 percent to 45 percent per tray, compared to a square tray with no hole in the middle. While they are compact and may be more affordable, one more downside is that the trays must be rotated during the drying process, as the top and bottom trays tend to dry faster than the others. 

Shelf Tray Dehydrators also known as Square or Rectangular Dehydrators: resemble a small oven and have trays that slide in and out, similar to oven racks. This design provides easier access to the food being dehydrated and allows for horizontal airflow, which promotes more uniform drying across all trays without the need to rotate them. The square or rectangular models are often preferred by more serious dehydrating enthusiasts. They are well-suited for larger batches and can handle a wider variety of foods, including thicker cuts of meat or larger fruits and vegetables, or more delicate items that require consistent conditions. These models often come with features like adjustable thermostats, timers, and expandable trays. They tend to be larger and may have a higher price point, but the investment can be worth it for the convenience and quality of the drying process.

Additional Features to Consider:
Timer: A timer can be very handy as it allows you to set the dehydrator to run for a specific amount of time, after which it will shut off automatically.

Materials: Look for dehydrators made from BPA-free plastics or stainless steel for durability and food safety.

Ease of Use: Consider how user-friendly the dehydrator is. Digital controls can offer more precision, while analog dials might be simpler for some users.

Capacity: Think about how much food you plan to dehydrate at one time. If you have a large family or intend to dehydrate in bulk, opt for a dehydrator with more trays or larger capacity.

Temperature Control: Look for a dehydrator that allows you to adjust the temperature settings. Different foods require different drying temperatures, so this feature will give you more flexibility.

Ease of Cleaning: Consider how easy it is to clean the dehydrator. Removable trays that are dishwasher safe can save you a lot of time and effort.

Noise Level: Some dehydrators can be quite noisy. If you plan to run your dehydrator overnight or live in a small space, look for a quieter model.

Warranty: A longer warranty can give you peace of mind. Check the warranty period and what it covers before making your purchase.

When choosing a dehydrator, it’s also a good idea to read reviews and compare different models to see which one fits your specific needs and budget. Keep in mind the types of food you plan to dehydrate most often and the quantity you’ll be working with. This will help you determine the best dehydrator for your home!


Common question 
What to do if your dehydrator is without temperature control?
If your dehydrator does not have temperature control, it may be difficult to dehydrate different foods properly. Most dehydrators without temperature control are set somewhere between 125-165°F, which is suitable for most fruits, vegetables, and meats. However, some foods may require lower or higher temperatures to preserve their quality and safety. 

Some of the tips for using a dehydrator without temperature control are:
- Check the food frequently and rotate the trays if needed to ensure even drying.
- Use a thermometer to measure the temperature inside the dehydrator and adjust the airflow accordingly. You can use a fan, a vent, or a window to increase or decrease the air circulation.
- Cut the food into uniform pieces and arrange them in a single layer on the trays, leaving some space between them for airflow.

How can I tell if my dehydrator is working properly?
To verify that your dehydrator is in good condition, you can do these things: 
· Listen for Noise: Dehydrators usually make a distinct sound when they are on. If you can hear it, then the dehydrator is working. 
· Measure the Temperature: The best way to check if your dehydrator is doing its job is to measure the internal temperature: Plug in the dehydrator, turn it on, and make sure there is no food inside. Adjust the temperature to your preference and put a thermometer inside. Wait for 10 to 15 minutes for the dehydrator to heat up, then read the thermometer. The machine should reach the set temperature after 15 minutes. A variation of about ten degrees up or down over time is normal. 
· Inspect the Unit: Look for any signs of damage or wear to the unit. Make sure the trays are whole, and the fan is clear of any blockages. 
· Test with Food: If you don’t have a thermometer, you can do a practical test by dehydrating a small amount of food. Set the dehydrator to the suggested temperature for the food you’re testing and see if it dehydrates well within the expected time frame.
[bookmark: _aguilwq5qdic]

[bookmark: _k951klewwume]Overview of the Dehydration Process
[bookmark: _nehsm7b27rua]Selection 
When preparing food for dehydration, the process begins with the careful selection of quality produce. It’s essential to choose fruits and vegetables that are not only fresh and ripe but also free from any visible bruises or blemishes. The freshness of the produce directly impacts the flavor and nutritional value of the dehydrated product. Seasonal produce is often recommended as it tends to be at its peak in both taste and nutrients. For those who prefer to avoid pesticides and chemicals, organic options are available and can be a healthier choice.
[bookmark: _72o5ja4q3d8h][bookmark: _3ixgdoxque6i]Temperature Guidelines 
While it is important to stay within these ranges to ensure food safety and quality, slight deviations may be necessary based on individual dehydrator performance and environmental factors. Always monitor the dehydration process and adjust as needed, keeping in mind that these guidelines serve as a helpful starting point rather than an unyielding decree.  This introduction sets the stage for understanding the temperature guidelines as helpful advice that should be tailored to each unique dehydration scenario.
Bread: 135°F to 155°F (57°C to 68°C) - This range is suitable for dehydrating bread to achieve a crumbly and dry texture while preserving its flavor. It’s important to use non-oily bread for long-term storage, as oily bread may go rancid quickly after heating.
Herbs: 85°F to 105°F (29°C to 40°C) - This range is gentle enough to dry herbs while preserving their aromatic and medicinal properties.
Vegetables: 115°F to 135°F (46°C to 57°C) - A moderate range that effectively dries vegetables while retaining their nutritional value and color.
Beans and Lentils: 115°F to 135°F (46°C to 57°C) - Like vegetables, this range ensures that beans and lentils are dried thoroughly without affecting their texture.
Fruit: 125°F to 145°F (51°C to 62°C) - A slightly higher range to remove moisture from fruits while maintaining their natural sugars and vitamins.
Grains: 135°F to 155°F (57°C to 68°C) - Grains need a bit more heat to ensure all moisture is removed, preventing mold and spoilage.
Meat: After heating meat to 160 °F (71°C) and poultry to 165 °F (74°C), maintain a constant dehydrator temperature of 130 to 145 °F (54 TO 62 °C) during the drying process.
Seafood, Shellfish: 125°F (52°C) 145°F (63°C) The final product should be brittle or dry-leathery.
Cheese: Should be dehydrated at 125°F (52°C) 145°F (63°C)
Fruit & Vegetable leather: 130°F (54°C) 140°F (60°C). The final product should be pliable and leathery.
Fish: 135°F to 165°F (57°C to 74°C) - This range is ideal for dehydrating fish, ensuring that it dries thoroughly while preserving its nutritional content and flavor. It’s high enough to eliminate any harmful bacteria, especially in raw fish, making it safe for consumption.
In the world of food dehydration, precision is key, yet flexibility remains essential. The temperature guidelines provided are not rigid rules, but rather a spectrum within which one can operate to achieve optimal results. These ranges are designed to accommodate the varying sensitivities of different foods, from the robustness of meats to the delicacy of herbs. These temperature ranges provide flexibility while ensuring the safety and quality of the dehydrated foods. It’s important to check the specific requirements for each type of food and adjust the temperature accordingly within these ranges for optimal results. 
[bookmark: _63vrmurdxswp]Time Management 
Time management is a crucial aspect of the food dehydration process, as it determines the quality and safety of the final product. Here’s a more detailed look at time management in food dehydration:
Understanding Dehydration Time The time it takes to dehydrate food can vary greatly depending on several factors:
Thickness of Slices The size and thickness of the food slices are directly proportional to the dehydration time. Thicker slices have more moisture and thus require a longer period to dry completely. Uniform slicing is crucial for even drying, as it ensures that all pieces reach the desired level of dehydration at the same time.

Dehydrator Efficiency The design and technology of the dehydrator can significantly affect the time it takes to dry food. Models equipped with features like Converge-Flow patented technology can circulate air more efficiently, leading to quicker dehydration times. Conversely, less advanced models may require more time to achieve the same level of dryness.

Environmental Conditions Ambient humidity and temperature are external factors that can influence dehydration time. In environments with high humidity, the air is already saturated with moisture, making it harder for the dehydrator to remove water from the food. On the other hand, a dry and warm environment can expedite the dehydration process.

Water Content and Acidity The water activity, which is the amount of water available in food for bacterial growth, is a target for dehydration. Lowering the water activity through dehydration inhibits bacterial growth and prolongs shelf life. The acidity or pH level of the food can also affect dehydration times, as foods with higher acidity levels typically require less time to dry1.

Additional Considerations Other factors that may affect dehydration time include the quantity of food being dried, the dehydrator’s capacity, and the specific settings used. It’s important to consult the dehydrator’s manual for recommended times and temperatures for different foods and to adjust based on your observations during the process.

[bookmark: _dozzpjz2czbt]General Time Guidelines
The general time guidelines for dehydrating various types of food are as follows:
Fruits: The dehydration time for fruits can range from 6 to 36 hours. This wide range accounts for the varying levels of moisture and sugar content found in different fruits. For instance, thinly sliced apples may take less time compared to plump berries or slices of mango.
Vegetables: Vegetables typically require 6 to 12 hours to dehydrate. The time needed can depend on the vegetable’s water content and how it’s prepared - sliced, diced, or shredded. Leafy greens may dehydrate faster than denser vegetables like carrots or potatoes.
Meats: Dehydrating meats can take up to 24 hours, particularly for thicker cuts or meats with higher moisture content. It’s crucial to ensure meats are dehydrated thoroughly to prevent bacterial growth. Jerky, for example, needs to be dried until it is leathery and chewy.
Fish: Fish should be precooked before dehydrating to ensure food safety. It typically requires 6 to 16 hours to dehydrate.
Seafood, Shellfish: From 8 to 12 hours, or until it is dry and leathery. Shellfish such as shrimp, lobster, and crab are low in fat and can be dried, but they must also be precooked before drying. 
Beans and Lentils: 8 to 12 hours, or until they are hard and dry. They should not be soft or squishy.
Grains: From 6 to 10 hours. Grains that dehydrate faster are those that are cooked just shy of al dente. Grains that are larger, denser, or starchier may take longer to dehydrate, such as wheat and corn. 
Bread: From 1 to 6 hours. The time it takes to dehydrate bread depends on the type and thickness of the bread, as well as the temperature.  
Cheese: From 6 to 24 hours. The time it takes to dehydrate cheese depends on the type and moisture content of the cheese.

Fruit & Vegetable leather: 6 to 10 hours, or until it is dry and leathery. The drying time may vary depending on the moisture content of the puree and the humidity of the environment.

Herbs: Herbs generally take the least amount of time to dehydrate, usually around 1 to 8 hours. Because of their low moisture content and delicate nature, herbs can dry quickly and should be monitored closely to preserve their flavor and aroma.
As you utilize these guidelines, remember that they are not rigid rules but rather flexible recommendations. The true essence of successful dehydration lies in the art of observation and the willingness to adjust. Trust your senses, and don’t hesitate to extend or reduce drying times to achieve the perfect texture and flavor. Regular monitoring and adjusting based on the food’s drying progress are key to successful dehydration.
[bookmark: _1ejryq8pape0][bookmark: _ovllbsnf5ffm]Rehydration Techniques
Rehydrating food that has been dehydrated in a dehydrator involves introducing the food to a liquid to restore its moisture content. Here are some techniques you can use:
Boiling Water Method: Boil water and pour it over the dehydrated food. Allow it to sit for 20–45 minutes. Less dense foods like mushrooms will need more time than something like corn. This method also works for fruits, and you can even use fruit juice to rehydrate if you prefer.
Overnight Soak: Fill a container with the dehydrated food and cover it with water, adding an extra inch or two above the food. The food will absorb the water overnight, and you can use the leftover water as part of the liquid in your meal preparation.
Simmering: Add your dehydrated vegetables directly into a simmering soup or stew. This method is convenient as it rehydrates the food while cooking and doesn't require additional dishes.
Remember, dehydrated food is usually not fully cooked before drying, so after rehydrating, it will still need time to cook through unless it was fully cooked before dehydration. Avoid just tossing vegetables into a soup and serving immediately after they've plumped up; they may still be tough and require further cooking time to soften.
Here are some additional ideas for rehydrating dehydrated food:
Steam Rehydration: You can use a steamer to rehydrate vegetables. Place the dehydrated food in the steamer basket and cover it with a lid. The steam will gently rehydrate the food without making it too soggy.
Cold Water Soak: For foods that might become too soft with hot water, such as certain fruits, you can soak them in cold water. This process takes longer, usually a few hours or overnight, but it helps to maintain the texture of the food.
Using Broth or Stock: Instead of water, you can use chicken, beef, or vegetable broth to rehydrate your food. This will add extra flavor to the food, making it more savory and rich.
Milk Soak for Cereals and Grains: If you’re rehydrating cereals or grains like oats or wheat, you can soak them in milk. This is especially good for breakfast dishes as it adds creaminess and a pleasant taste.
Juice Soak for Fruits: Soaking dehydrated fruits in fruit juice can enhance their sweetness and give them a more intense flavor. This works well with apples, pears, and peaches.
Safety Tip: Remember not to let the food soak for too long at room temperature, as bacteria that may have been present before drying can rehydrate and multiply. It’s best to rehydrate foods in boiling water or simmering soups and stews to ensure safety.
These methods should give you a variety of options for rehydrating your dehydrated food, enhancing both the flavor and texture. Enjoy your meal preparation!

[bookmark: _tmx1ytxx2gs]Key mistakes to steer clear of during food dehydration
While there are indeed many potential mistakes to be mindful of when dehydrating food, recognizing and avoiding these pitfalls is crucial for ensuring the safety and quality of your preserved goods. Here are some key points to keep in mind:

Not Preparing Food Properly: Before dehydrating, it’s crucial to prepare your food correctly. This includes washing, peeling, and cutting your food into even sizes for consistent drying.

Overloading the Dehydrator: Placing too much food on the trays can lead to uneven drying. Make sure there’s enough space for air to circulate around each piece.

Mixing Different Foods: Dehydrating different types of food at the same time can cause flavors to mix and may require different drying times, which can lead to some foods being over or under-dried.

Incorrect Temperature Settings: Each type of food has an optimal drying temperature. Using the wrong temperature can either cook the food or not dry it sufficiently.

Not Accounting for Ambient Temperature: The temperature of the room where you’re dehydrating can affect the drying time. Make sure to adjust the dehydrator’s settings accordingly.

Not Checking for Doneness: It’s essential to check if the food is completely dried before storing it. In most cases, foods should be crispy, crunchy, or hard, and have 95% or greater of the moisture removed, unless otherwise specified in the recipe.

Buying the Wrong Dehydrator: It’s important to invest in a dehydrator that suits your needs. Some may not have adequate temperature control or air circulation, which can affect the drying process.

Relying Solely on Drying Guidelines: While guidelines are helpful, they are not absolute. Factors such as your dehydrator’s strength, air circulation, and the juiciness of the food can affect drying times. It’s best to regularly check the progress and adjust as needed.

Dehydrating High-Fat Foods: Foods with high fat content, like butter, milk, and cheese, should be avoided as they can go rancid quickly and are difficult to dehydrate properly.

Ignoring Safety Precautions for Meat: When dehydrating meat, especially for making jerky, it’s crucial to follow safety precautions to prevent bacterial growth. Use proper temperatures and acids to ensure safety.

Not Blanching Vegetables When Needed: Some vegetables require blanching before dehydrating to stop enzyme actions that can cause loss of flavor, color, and texture.

Not Rotating Trays: If your dehydrator does not have a fan to circulate the air, you should rotate the trays periodically to ensure even drying1.

Trying to Speed Up the Process: Increasing the temperature to dry food faster can be counterproductive. It’s better to dehydrate at a steady, appropriate temperature.

Not Using Acidic Pretreatments When Needed: Some fruits, like apples and bananas, can brown during dehydration. Using an acidic pretreatment like lemon juice can help preserve their color.

Ignoring Humidity Levels: High humidity can extend the drying time. It’s important to consider the humidity level of your environment when dehydrating food.
Improper Storage: Once dehydrated, food should be stored in airtight containers in a cool, dark place to prevent spoilage.

Not Allowing Food to Cool Before Storing: Let dehydrated food cool to room temperature before storing it to prevent condensation, which can lead to spoilage.

Not Conditioning After Dehydrating: Conditioning is the process of equalizing the moisture remaining in the dried food to prevent mold growth. After drying, store the fruit in a container, shaking it daily to distribute moisture evenly for 7 to 10 days.

Not Labeling Stored Foods: It’s important to label your stored dehydrated foods with the date and contents to keep track of their shelf life and ensure proper rotation.

Using Waxed or Treated Produce: Waxed or chemically treated fruits and vegetables can prevent proper drying. Always use untreated, fresh produce for dehydrating.

Not Cleaning the Dehydrator Regularly: Food particles and residues can build up over time, potentially causing flavors to transfer or bacteria to grow. Keep your dehydrator clean for safe and tasty results.

Using Sugar When Dehydrating: Adding sugar to fruits before dehydrating can create a sticky mess and does not enhance the flavor as expected. Instead, use natural sweeteners like honey or corn syrup if needed. But you can use some sugar to blanch fruits, just make sure not to place fruits covered with sugar in a dehydrator.

Dehydrating in a Poorly Ventilated Space: Good air circulation is crucial for even and effective dehydration. Make sure your dehydrating space is well-ventilate

Ignoring the Quality of Produce: Always start with high-quality produce. Dehydrating does not improve the quality of bad fruits or vegetables; it only preserves their current state.

Not Adjusting for Slice Thickness: Thicker slices take longer to dehydrate. Make sure to adjust your drying times based on the thickness of your slices.

Using Parchment Paper Incorrectly: If using parchment paper on your trays, ensure it’s perforated for air flow. Non-perforated paper can block air circulation.

Dehydrating Directly After Washing: Make sure to dry your produce thoroughly after washing to avoid steaming them in the dehydrator.

Not Keeping a Dehydration Log: Keeping a log of times and temperatures for different foods can help you replicate successful batches and avoid repeating mistakes.

Using Metal Trays for Acidic Foods: Acidic foods can react with metal trays, leading to off-flavors and potential contamination. Use non-reactive trays for acidic items.

Not Following the Dehydrator’s Instructions: Each dehydrator is different. Follow the manufacturer’s instructions for the best results.

Ignoring Signs of Spoilage: If you notice any off-smells or discoloration in your dehydrated food, it’s best to discard it to avoid the risk of foodborne illness.
By avoiding these common mistakes, you can ensure that your dehydrated foods are safe, tasty, and well-preserved. Happy dehydrating!
[bookmark: _8dsuy3vejh6i][bookmark: _75urwnj4fu9q]Foods You Should Not Dehydrate
In the following chapter, we delve into the intricacies of dehydration, highlighting specific foods that are best left out of the dehydrator. We discuss the reasons behind their unsuitability, such as high water content, fat content, and the risk of spoilage. This knowledge serves as a guide for those embarking on the journey of food preservation, ensuring the safety, quality, and success of their dehydration endeavors. 

High fat content in foods like avocados, nut butter, olives, and fatty meats poses a challenge for dehydration due to several reasons. During dehydration, fats are exposed to heat and air, which can cause them to oxidize. This oxidation process leads to rancidity, where the fats break down and create off-putting flavors and smells. Consuming rancid fats is not only unpleasant but also potentially harmful, as they contain free radicals known to cause cellular and tissue damage. Moreover, the goal of dehydration is to remove water to prevent the growth of microbes. Unlike water, fat does not evaporate, so foods rich in fat may still spoil despite being dehydrated. The remaining fat can become a breeding ground for bacteria and mold, posing a risk to food safety. The texture and quality of high-fat foods are also compromised after dehydration. They often become greasy or sticky, which is not appealing. Incomplete drying of the fat can result in a product that is inconsistent and of poor quality. Lastly, one of the benefits of dehydrated foods is their extended shelf life. However, the presence of fat can drastically reduce this longevity. Over time, even at room temperature, fats can turn rancid, and the likelihood of this happening increases with higher storage temperatures. This diminishes the practicality of dehydrating high-fat foods for long-term storage, as the risk of spoilage is significantly higher. However - avocado and olives crisps are a thing, and you can try them at home. Just remember they are a snack, not a storage items.

Dairy products, such as butter, milk, cheese, and yogurt, are not good candidates for this process, as they have high moisture and fat content that can affect their safety and quality after dehydration. One of the main reasons why dairy products are not suitable for dehydration is the risk of spoilage. Dairy products contain proteins and fats that can provide a favorable environment for bacterial growth. Dehydration does not remove all the moisture from these products, leaving some water that can allow bacteria to multiply and cause spoilage. This can make the food unsafe for consumption and reduce its shelf life. Another reason why dairy products are not ideal for dehydration is the change in texture and flavor. Dehydration can alter the physical and chemical properties of dairy products, making them less appealing. For example, dehydrated milk can become lumpy and have a cooked or caramelized taste, while dehydrated cheese can become hard and brittle. These changes can affect the palatability and usability of the products. Dehydration can also affect the nutritional value of dairy products, especially the heat-sensitive vitamins and minerals. For example, dehydrated milk can lose up to 50% of its vitamin C and riboflavin content, while dehydrated cheese can lose up to 40% of its calcium and phosphorus content. These losses can reduce the health benefits of consuming dairy products. For these reasons, it’s generally recommended to avoid dehydrating dairy products, or to do so with caution and care. 

Keep in mind:Powdered milk from the store is made with professional dehydrating machines. You should not try dehydrating milk at home, because it can spoil and grow bacteria if it stays too hot. A better way to keep milk for a long time is to freeze it or use a freeze-dryer.

While it's generally true that dairy products are not the best candidates for dehydration cheese is a bit of an exception. While most soft and creamy cheeses are not suitable for dehydration, some hard and semi-hard cheeses can be dehydrated successfully. These include cheddar, gouda, parmesan, feta, and romano. These cheeses have a lower moisture content, which makes them more stable and less prone to spoilage when dehydrated. However, they still require proper preparation, such as grating or slicing them thinly, and proper storage, such as using airtight containers and keeping them in a cool, dry place

Sugar is not recommended to add while dehydrating fruits, as it can affect the texture, flavor, and shelf life of the dried fruit. Sugar can also make the fruit stickier and harder to store. If you want to sweeten your dried fruit, you can try using natural sweeteners like honey, maple syrup, or stevia. However, you should still use them sparingly and monitor the dehydration process carefully. Alternatively, you can choose fruits that are naturally sweet and ripe, and avoid adding any sweeteners at all.

Juices, soda and Liquids
Dehydrating liquids like juices is impractical because the process is designed to remove water, and these items are primarily water. Canning or freezing is a better preservation method for liquids

Eggs
Dehydrating eggs is not a good idea, whether they are raw or cooked. Raw eggs can have bacteria like salmonella, which may not be killed by the low heat of the dehydrator. This can cause food poisoning and serious health problems. Cooked eggs lose their taste and texture when they are dehydrated and rehydrated. They become dry, rubbery, and unappetizing.

A better way to preserve eggs for a long time is to freeze-dry them or water-glass them. Freeze-drying removes the water from the eggs by freezing and sublimating them, which preserves their nutritional value and quality. Water-glassing involves immersing the eggs in a solution of sodium silicate, which seals the pores of the shells and prevents air and bacteria from entering. Both methods can keep eggs fresh for months or years.


Nuts are high in fat, causing them to go rancid very quickly, making them a poor choice for dehydration. However, you CAN use your dehydrator to dry out raw nuts that have been soaked.

Dehydrating meat is not a bad idea in general, but it requires some precautions and steps to ensure the safety and quality of the jerky. You should avoid dehydrating meats that are fatty, some type of raw, or processed. Fatty meats like bacon, sausage, ham, pork, and some beef cuts can spoil and go bad when dehydrated. Raw meats like chicken, turkey, fish, and seafood can have bacteria like salmonella or E. coli, which can make you sick if the dehydrator does not kill them. Processed meats like hot dogs, salami, pepperoni, and deli meats can have additives, preservatives, or nitrates, which can harm the jerky's quality and safety.

[bookmark: _yhaj7z57ik4k]
Fruits & Veges

NOTICE! 
For every food item listed below, we provide essential guidance on selection, preparation, and blanching techniques, complemented by a variety of dehydration recipes. These recipes will detail diverse cutting styles, temperature settings, and duration of dehydration to suit each product. To achieve optimal results in dehydration, it is recommended to integrate these general tips with the specific instructions provided in the recipes. This approach ensures that you harness the full benefits of the dehydration process, preserving the quality and flavor of your foods. Happy dehydrating!
[bookmark: _vsymccb1h7rw][bookmark: _cbhgc5rtmsen]Apricots
How to choose
When selecting apricots for dehydration, choose medium-sized fruits that are fully ripe but without any mold or mildew. The color should be a bright yellow to orange, as a dark color may indicate the possibility of mold inside the apricot. The fruit should be soft to the touch, indicating that the pit has detached from the body of the fruit, which is usually the perfect level of ripeness for drying. Give your fruit an extra day or two to ripen, if needed.

How to prepare
To prepare apricots for dehydration, wash the fruit thoroughly and then lay out to dry. Cut along the seam of the apricot with a sharp paring knife, splitting the apricot in half and removing the pit. Make sure to cut out any bad spots on the fruit. If you won't be consuming your dehydrated apricots within 2-3 months, consider pre-treating your fruit with lemon juice (1 cup lemon juice to 1 quart water) to prevent browning.

How to blanch
Blanching apricots before dehydrating is not typically necessary, but if you choose to do so, it can be done using a syrup blanch. Prepare a mixture of honey, light corn syrup, and water, bring it to a boil, then add the prepared fruit and simmer gently for around 10 minutes. Let them cool in the syrup for a good half hour, then lightly rinse with clean cold water before dehydrating.

Apricot chips: To make apricot chips, you need to slice fresh apricots thinly, about 1/8 inch (3 mm) thick. You can peel the apricots or leave the skin on. Arrange the slices on a dehydrator tray in a single layer and sprinkle some honey or cinnamon on top if desired. Dehydrate at 135°F (57°C) for 10 to 12 hours, or until the chips are crisp and brittle. You can check for doneness by breaking a chip in half. It should snap easily and have no moisture inside. You can store the chips in an airtight container for up to a year. One pound of fresh apricots will yield about 3 ounces (85 grams) of apricot chips. Apricot chips have a crunchy and sweet taste, a light orange color, and a thin and crisp texture. You can eat them as a snack or use them as a topping for yogurt, cereal, or ice cream.
Apricot halves: To make apricot halves, you need to cut fresh apricots in half and remove the pits. You can blanch the apricots in boiling water for a few seconds and then dip them in cold water to make the skin easier to peel off. You can also leave the skin on if you prefer. Place the apricot halves on a dehydrator tray with the cut side up and dehydrate at 135°F (57°C) for 18 to 24 hours, or until the halves are dry and leathery. You can check for doneness by squeezing a half with your hand. It should be firm and flexible, but not hard or brittle. You can store the halves in a ziplock bag or a glass jar for up to a year. One pound of fresh apricots will yield about 5 ounces (142 grams) of apricot halves. Apricot halves have a chewy and fruity taste, a dark orange color, and a soft and plump texture. You can eat them as a snack or use them in salads, trail mix, granola, or baked goods.



[bookmark: _h3qnl9sm7dhk]

[bookmark: _36w4u82fqxr3]Bananas
How to choose
Selecting the right bananas is crucial for successful dehydration. Look for bananas that are ripe, but not overly so. The skin should be yellow with just a few brown speckles, indicating they are at peak sweetness.
Bananas that are too green won't have developed their full flavor, while overripe bananas can be too mushy and may not dehydrate well. If you're planning ahead, you can buy green bananas and monitor them as they ripen to the perfect stage for dehydration.

How to prepare
Peel the bananas and slice them uniformly to ensure even drying. The thickness of the slices can vary based on your preference, but a common recommendation is between 1/5 to 1/8 inches. To prevent browning and to add a hint of citrus flavor, soak the banana slices in a mixture of lemon juice and water for about a minute. This step also acts as a preservative during the dehydration process.

How to blanch
Blanching is not a necessary step for bananas, as it is for some other fruits and vegetables. Since bananas don't benefit significantly from blanching when dehydrating, you can skip this process. The natural sugars and flavors of bananas are preserved well through dehydration without the need for blanching.

Banana chips: Cut the bananas into thin slices 1/8 inch  (3 mm) thick and dip them in lemon juice to prevent browning. Place them in a single layer on the dehydrator trays and dry at 135°F (57°C) for 6 to 10 hours until crisp. You will get about 1/4 pound (113 g) of dried banana chips from 1 pound (454 g) of fresh bananas. To check for doneness, break a chip in half and look for any moisture beads. Banana chips are crunchy and sweet, with a golden yellow color. They are great for snacking, adding to granola, or making trail mix.
Banana powder: Cut the bananas into small pieces 1/4 inch (6 mm) thick and dry at 135°F (57°C) for 10 to 14 hours until brittle. You will get about 1/6 pound (76 g) of dried banana pieces from 1 pound (454 g) of fresh bananas. To check for doneness, crush a piece of banana with your fingers. It should crumble easily. Transfer the dried banana pieces to a blender or spice grinder and process until they turn into a fine powder. Banana powder is light and fluffy, with a pale yellow color. It has a mild banana flavor and can be used as a natural sweetener, a flour substitute, or a flavor enhancer. You can add banana powder to smoothies, baked goods, sauces, or desserts.
Banana coins: Cut the bananas into thick slices 1/2 inch (13 mm) thick and soak them in a solution of water and ascorbic acid (vitamin C) for 10 minutes to prevent browning. Drain the bananas and place them on the dehydrator trays in a single layer. Dry at 135°F (57°C) for 12 to 16 hours until chewy and leathery. You will get about 1/5 pound (91 g) of dried banana coins from 1 pound (454 g) of fresh bananas. To check for doneness, squeeze a coin between your fingers. It should be flexible and moist, but not sticky. Banana coins are soft and chewy, with a dark brown color. They have a sweet and tangy flavor, similar to dried apricots. They are perfect for adding to oatmeal, yogurt, or cereal.
[bookmark: _1w493uc9g7u6][bookmark: _kz8wp6ffwp23][bookmark: _2w2h9l2uphr]Banana chunks: Cut the bananas into large chunks 1 inch  (25 mm) thick and place them in a bowl. Sprinkle some honey and cinnamon over the bananas and toss to coat. Arrange the banana chunks on the dehydrator trays in a single layer and dry at 135°F (57°C) for 18 to 22 hours until firm and dry. You will get about 1/7 pound (65 g) of dried banana chunks from 1 pound (454 g) of fresh bananas. To check for doneness, bite into a chunk and look for any moisture. Banana chunks are hard and dense, with a deep brown color. They have a caramelized and spicy flavor, reminiscent of banana bread. They are ideal for making energy bars, cookies, or muffins.
Meat, Fish, and Seafood
[bookmark: _xjt1s8fdvvcc]Fish 
Dehydrating fish is a great way to preserve it and enjoy it later. Dehydrated fish can be used in soups, stews, salads, or snacks. It can also add a rich flavor and texture to your dishes. In this article, we will show you how to choose and prepare fish for dehydration.

How to choose
The best fish for dehydration are lean, firm, and fresh. Lean fish have less fat and moisture, which makes them easier to dry and store. Firm fish have a dense and meaty texture, which holds up well during the dehydration process. Fresh fish have a mild and pleasant flavor, which is enhanced by the seasoning and drying.

Some examples of lean and firm fish are cod, haddock, halibut, pollack, bass, sole, trout, and tuna. Lean fish are easier to dry and store because they have less fat and moisture. Fat fish can still be dehydrated, but they may take longer to dry and have a shorter shelf life. Salmon is a popular choice for dehydration because it has a firm texture and a rich flavor. You can use any type of fish that you like, as long as it is fresh and properly prepared. Check the storage conditions in the 'Storage' section.

How to prepare
Before dehydrating fish, you need to prepare it by cutting, seasoning, and curing it. Here are the steps to follow:
-Begin by cleaning the perch thoroughly. Remove the fins, gills, and any sharp protruding parts to avoid injuring yourself during the process. Rinse the fish under cold water to remove any dirt or debris.
-After cleaning, pat the fish dry with paper towels. This step is crucial as excess moisture can hinder the dehydration process. Ensure both the fish and your workspace are dry.

- Cut the fish into thin slices. You can cut the fish along or across the grain, depending on your preference. The thinner the slices, the faster they will dry.
- Cure the fish by soaking it in a brine solution for a few hours or overnight. Brining helps to draw out the moisture and prevent bacterial growth. A basic brine solution consists of water, salt, and sugar, but you can also add other ingredients such as vinegar, lemon juice, or wine. The ratio of water to salt and sugar is usually 4 cups of water to 1/4 cup of salt and 1/4 cup of sugar. You can adjust the amount of salt and sugar according to your taste and the type of fish you are using.
- Rinse the fish and pat it dry with paper towels. 
-You can also blot off any excess seasoning or marinade if you wish. 
-Be careful not to over-season the fish, as the flavor will intensify during the drying process.

Fish Strips: These are thin and crispy strips of fish that are great for snacking or adding to salads. To make them, you need to slice the fish into 1/4 inch (6 mm) strips and marinate them in your choice of seasonings for up to 12 hours in the refrigerator. Pat the fish strips dry, and place them in a single layer on dehydrator trays. Set the food dehydrator to 145°F (63°C) and dry the fish for 10 to 12 hours, or until they are firm, dry, and pliable. If they still feel moist, continue drying until they are crisp. One pound (454 g) of fresh fish will yield about 4 ounces (113 g) of fish strips. To check for doneness, break a strip in half and look for any signs of moisture. If the strip is still soft, it needs more drying time. Fish strips have a savory and salty taste and a golden color. They are crunchy and chewy and can be stored in an airtight container for up to 3 months.

Fish Jerky: This is a thick and chewy snack that is made by seasoning and dehydrating fish fillets. To make it, you need to cut the fish into 1/2 inch (1.3 cm) thick slices and marinate them in your choice of seasonings for up to 24 hours in the refrigerator. Pat the fish slices dry, and place them in a single layer on dehydrator trays. Set the dehydrator to 160°F (71°C) and dry the fish for 12 to 16 hours, or until they are dry and leathery. They should still be a bit pliable, but not moist or sticky. One pound (454 g) of fresh fish will yield about 6 ounces (170 g) of fish jerky. To check for doneness, bend a slice and look for any signs of moisture. If the slice breaks easily, it is over-dried. If the slice is still moist, it needs more drying time. It is thick and chewy and can be stored in an airtight container for up to 6 months.

Fish Flakes: This is a light and flaky snack that is made by dehydrating fish fillets and breaking them into small pieces. To make it, you need to cook the fish in water or broth until it flakes easily with a fork. Drain the fish and flake it with a fork or a food processor. You can also add some seasonings, such as salt, pepper, garlic, or herbs, to enhance the flavor. Spread the flaked fish on dehydrator trays, and dehydrate at 135°F (57°C) for 6 to 8 hours, or until the fish is dry and crumbly. One pound (454 g) of fresh fish will yield about 2 cups (100 g) of fish flakes. To check for doneness, crumble a piece of fish and look for any signs of moisture. If the piece is still moist, it needs more drying time. Fish flakes have a mild and delicate taste. They are light and flaky, and can be stored in an airtight container for up to 6 months. You can use fish flakes to make fish cakes, fish pies, fish salads, or fish soups.

[bookmark: _7wjkuxli1enn]Meat 
How to choose and prepare
Choose fresh, high-quality meat that has been properly handled and stored. Avoid meat that has been frozen and thawed multiple times, as this can affect its texture and flavor.

The best meat for dehydration is lean and low in fat, such as beef, chicken, turkey, ham. Choose tender cuts of meat, as they will be less chewy or tough after dehydrating. Some good choices for beef are top round, bottom round, sirloin, or flank steak. Trim off any visible fat before dehydrating.

Fatty meats can go rancid quickly and affect the taste and quality of the dehydrated product. Anticipating your question, yes, you can dehydrate pork or duck, as long as you follow the proper food safety guidelines. Pork and duck are both high in fat, which can make them prone to spoilage and rancidity. You should trim off any excess fat before dehydrating, and rinse the meat with hot water to remove any oil and blot off any oil during the process. Some of the cuts of pork and duck that are suitable for dehydration are pork loin, pork belly, and duck breast: Pork loin is a lean and tender cut of pork that can be dehydrated into jerky, strips, cubes, flakes, or crumbles. 
Cook the meat before or after dehydrating, to ensure that it reaches a safe internal temperature of 160°F (71°C) for beef and 165°F (74°C) for poultry. You can either boil the meat in the marinade or bake it in the oven before dehydrating, or heat it in the oven for 10 minutes at 275°F (135°C) after dehydrating.

Food Safety Recommendations working with raw meat
If you want to make homemade jerky, you should follow the advices, which is based on scientific research. They recommend that you always use safe practices when handling and preparing meat products, such as:
· Washing your hands with soap and water for at least 20 seconds before and after touching any raw meat or poultry.
· Using clean and sanitized cutting boards, knives, and other utensils to prevent cross-contamination.
· To avoid accidents, use a sharp knife instead of a dull one. Fat can make your knife lose its edge fast, so have a knife sharpener handy to keep it in good shape. A sharp knife will cut smoothly and not slide off, which could hurt you. 
· Throw away the marinade when you are done. Do not use it again.
· Storing meat and poultry in the coldest part of the refrigerator, and using or freezing them within the recommended time frame: 2 days for ground beef and poultry, and 3 to 5 days for whole cuts of red meat.
· Thawing frozen meat in the refrigerator, not at room temperature, to prevent the growth of harmful bacteria.
· Marinating meat in the refrigerator, not on the counter, and discarding any leftover marinade. Marinades help to make the jerky more tender and flavorful, but they can also contain harmful bacteria if not handled properly.
· For easier cutting, use slightly frozen meat, either before it has fully defrosted or put it back in the freezer for 1–2 hours to harden a bit. This will help keep the piece of meat steady for more even and safe cutting (the meat won’t be sliding around as much). 
· When cutting your pieces, cut with the grain for a chewier jerky (harder to bite, often longer pieces). Cut across the grain for a more tender jerky (easier to chew). 
· Cooking meat to a safe internal temperature before dehydrating it: 160°F (71°C) for beef, pork, lamb, and veal, and 165°F (74°C)  for chicken and turkey. You can check the temperature with a food thermometer inserted into the thickest part of the meat.
· Drying meat in a food dehydrator that can reach and maintain a temperature of at least 130°F (54°C) to 145°F (62°C)  throughout the drying process. This ensures that the jerky is dried enough to prevent spoilage and kill any remaining bacteria.
· If you want to dehydrate different types of meat such as chicken and beef at the same time, you should use separate trays and check them periodically for doneness. Chicken may take longer to dry than beef, depending on the thickness and seasoning of the slices. 
· You should also blot off any excess oil or fat with paper towels once or twice while drying, as this can prevent spoilage and improve the texture of the dehydrated meat.
Let's consider a few ideas that focus on classic types of dehydrated meat such as jerky, strips, flakes, cubes, and crumbles. You can use any meat for each recipe and make your own experiments.
Meat jerky: This is a popular snack made from thin slices of lean meat that are marinated and dried until chewy. You can use beef, turkey, venison, or any other game meat for this. Cut the meat into 1/4 inch (0.6 cm) thick slices across the grain and marinate with your choice of seasonings for 2 to 4 hours. Some common ingredients for the marinade are soy sauce, Worcestershire sauce, salt, pepper, garlic, onion, brown sugar, and liquid smoke. Dehydrate the meat at 145°F (63°C) for 4 to 6 hours, flipping halfway through. Blot off any fat with paper towels once or twice while drying. You will get about 1/4 pound (113 g) of dried product from 1 pound (454 g) of raw meat. The jerky will have a dark brown color, a chewy texture, and a savory flavor. You can eat it as a snack or add it to soups and stews. 
Meat strips: This is similar to jerky, but the meat is cut into thicker and longer strips that are more tender and moist. You can use beef, pork, chicken, or any other meat for this. Cut the meat into 1/2 inch (1.3 cm) thick slices along the grain and season with salt, pepper, and any other spices you like. You can also use a dry rub or a wet marinade for more flavor. Dehydrate the meat at 140°F (60°C) for 6 to 8 hours, flipping halfway through. You will get about 1/3 pound (151 g) of dried product from 1 pound (454 g) of raw meat. The meat strips will have a light golden color, a tender texture, and a mild flavor. You can eat them as a snack or rehydrate them with water or broth and use them in salads, sandwiches, and casseroles. 
Meat flakes: This is a way to dehydrate cooked meat that has been shredded or chopped into small pieces. You can use beef, chicken, turkey, ham, or any other meat for this. Cook the meat until tender and then shred or chop it into 1/4 inch (0.6 cm) pieces. Season with salt, pepper, and any other herbs or spices you like. You can also add some broth or sauce to moisten the meat. Dehydrate the meat at 145°F (63°C) for 4 to 6 hours, stirring occasionally. You will get about 1/2 pound (227 g) of dried product from 1 pound (454 g) of raw meat. The meat flakes will have a pinkish-red color, a crumbly texture, and a salty flavor. You can use them in soups, stews, omelets, and pasta dishes.
Meat cubes: This is a way to dehydrate cooked meat that has been cut into small cubes. You can use beef, chicken, pork, or any other meat for this. Cook the meat until done and then cut it into 1/2 inch (1.3 cm) cubes. Season with salt, pepper, and any other spices you like. You can also add some broth or sauce to coat the meat. Dehydrate the meat at 140°F (60°C) for 6 to 8 hours, stirring occasionally. You will get about 1/3 pound (151 g) of dried product from 1 pound (454 g) of raw meat. The meat cubes will have a light golden color, a crunchy texture, and a mild flavor. You can eat them as a snack or rehydrate them with water or broth and use them in salads, sandwiches, and casseroles. 
Meat crumbles: This is a way to dehydrate ground meat that has been cooked and drained. You can use beef, turkey, pork, or any other meat for this. Cook the meat in a skillet over medium-high heat until browned and cooked through. Drain the fat and season with salt, pepper, and any other spices you like. You can also add some broth or sauce to flavor the meat. Dehydrate the meat at 145°F (63°C) for 4 to 6 hours, breaking up any clumps with a fork. You will get about 1/4 pound (113 g) of dried product from 1 pound (454 g) of raw meat. The meat crumbles will have a dark brown color, a granular texture, and a savory flavor. You can use them in tacos, burritos, chili, and pizza. 
20 Best Marinades for Dehydrating Meat
Teriyaki marinade: Combine 1/4 cup of soy sauce, 2 tablespoons of brown sugar, 2 tablespoons of honey, 1 tablespoon of grated ginger, 2 cloves of minced garlic, and 1 teaspoon of sesame oil in a bowl. This marinade is great for beef, chicken, or turkey jerky.
BBQ marinade: Combine 1/4 cup of ketchup, 2 tablespoons of brown sugar, 2 tablespoons of apple cider vinegar, 1 tablespoon of Worcestershire sauce, 1 teaspoon of mustard, 1/2 teaspoon of garlic powder, 1/2 teaspoon of onion powder, and 1/4 teaspoon of smoked paprika in a bowl. This marinade is perfect for beef, pork, or chicken strips.
Spicy marinade: Combine 1/4 cup of soy sauce, 2 tablespoons of hot sauce, 2 tablespoons of honey, 2 tablespoons of lime juice, 1 teaspoon of cumin, 1 teaspoon of chili powder, and 1/4 teaspoon of garlic powder in a bowl. This marinade is ideal for beef, chicken, or turkey jerky.
Lemon pepper marinade: Combine 1/4 cup of lemon juice, 2 tablespoons of soy sauce, 2 tablespoons of olive oil, 1 tablespoon of honey, 2 teaspoons of black pepper, and 1/4 teaspoon of garlic powder in a bowl. This marinade is suitable for beef, chicken, or turkey strips.
Honey garlic marinade: Combine 1/4 cup of honey, 2 tablespoons of soy sauce, 2 tablespoons of apple cider vinegar, 2 cloves of minced garlic, and 1/4 teaspoon of black pepper in a bowl. This marinade is delicious for beef, chicken, or pork jerky.
Smoky maple marinade: Combine 1/4 cup of maple syrup, 2 tablespoons of soy sauce, 2 tablespoons of liquid smoke, 1 tablespoon of apple cider vinegar, 1/2 teaspoon of garlic powder, and 1/4 teaspoon of black pepper in a bowl. This marinade is amazing for beef, pork, or turkey jerky.
Asian marinade: Combine 1/4 cup of soy sauce, 2 tablespoons of rice vinegar, 2 tablespoons of hoisin sauce, 1 tablespoon of sesame oil, 1 tablespoon of brown sugar, 1 tablespoon of grated ginger, 2 cloves of minced garlic, and 1/4 teaspoon of red pepper flakes in a bowl. This marinade is wonderful for beef, chicken, or pork jerky.
Italian marinade: Combine 1/4 cup of olive oil, 2 tablespoons of balsamic vinegar, 2 tablespoons of lemon juice, 2 teaspoons of dried oregano, 2 teaspoons of dried basil, 1 teaspoon of salt, 1/2 teaspoon of black pepper, and 2 cloves of minced garlic in a bowl. This marinade is excellent for beef, chicken, or turkey strips.
Moroccan marinade: Combine 1/4 cup of olive oil, 2 tablespoons of lemon juice, 2 tablespoons of honey, 2 teaspoons of cumin, 2 teaspoons of paprika, 1 teaspoon of salt, 1/2 teaspoon of cinnamon, 1/4 teaspoon of cayenne pepper, and 2 cloves of minced garlic in a bowl. This marinade is exotic for beef, chicken, or turkey cubes.
Greek marinade: Combine 1/4 cup of plain yogurt, 2 tablespoons of olive oil, 2 tablespoons of lemon juice, 2 teaspoons of dried oregano, 1 teaspoon of salt, 1/2 teaspoon of black pepper, and 2 cloves of minced garlic in a bowl. This marinade is refreshing for beef, chicken, or turkey cubes.
Mexican marinade: Combine 1/4 cup of lime juice, 2 tablespoons of vegetable oil, 2 tablespoons of chopped cilantro, 2 teaspoons of chili powder, 1 teaspoon of cumin, 1 teaspoon of salt, 1/2 teaspoon of oregano, and 1/4 teaspoon of garlic powder in a bowl. This marinade is zesty for beef, chicken, or turkey strips.
Indian marinade: Combine 1/4 cup of plain yogurt, 2 tablespoons of vegetable oil, 2 tablespoons of lemon juice, 2 teaspoons of Garam masala, 2 teaspoons of turmeric, 1 teaspoon of salt, 1/2 teaspoon of cumin, 1/4 teaspoon of ginger, and 1/4 teaspoon of garlic powder in a bowl. This marinade is spicy for beef, chicken, or turkey cubes.
Cajun marinade: Combine 1/4 cup of vegetable oil, 2 tablespoons of apple cider vinegar, 2 tablespoons of Worcestershire sauce, 2 teaspoons of paprika, 2 teaspoons of garlic powder, 1 teaspoon of salt, 1 teaspoon of onion powder, 1/2 teaspoon of black pepper, 1/2 teaspoon of thyme, 1/4 teaspoon of cayenne pepper, and 1/4 teaspoon of oregano in a bowl. This marinade is fiery for beef, chicken, or pork strips.
Hawaiian marinade: Combine 1/4 cup of pineapple juice, 2 tablespoons of soy sauce, 2 tablespoons of brown sugar, 1 tablespoon of ketchup, 1 tablespoon of rice vinegar, 1 teaspoon of liquid smoke, and 1/4 teaspoon of ginger in a bowl. This marinade is tropical for beef, chicken, or pork jerky.
Rosemary garlic marinade: Combine 1/4 cup of olive oil, 2 tablespoons of red wine vinegar, 2 tablespoons of chopped rosemary, 2 cloves of minced garlic, 1 teaspoon of salt, and 1/2 teaspoon of black pepper in a bowl. This marinade is aromatic for beef, chicken, or turkey strips.
Bourbon marinade: Combine 1/4 cup of bourbon, 2 tablespoons of soy sauce, 2 tablespoons of brown sugar, 1 tablespoon of Worcestershire sauce, 1 tablespoon of Dijon mustard, 1/4 teaspoon of garlic powder, and 1/4 teaspoon of black pepper in a bowl. This marinade is boozy for beef, pork, or chicken jerky.
Thai marinade: Combine 1/4 cup of coconut milk, 2 tablespoons of fish sauce, 2 tablespoons of lime juice, 2 tablespoons of brown sugar, 1 tablespoon of soy sauce, 1 tablespoon of chopped cilantro, 1 teaspoon of curry powder, and 1/4 teaspoon of red pepper flakes in a bowl. This marinade is tangy for beef, chicken, or pork jerky.
Ranch marinade: Combine 1/4 cup of buttermilk, 2 tablespoons of mayonnaise, 2 tablespoons of sour cream, 2 teaspoons of dried parsley, 1 teaspoon of dried dill, 1 teaspoon of garlic powder, 1 teaspoon of onion powder, 1/2 teaspoon of salt, and 1/4 teaspoon of black pepper in a bowl. This marinade is creamy for beef, chicken, or turkey strips.
Jamaican marinade: Combine 1/4 cup of vegetable oil, 2 tablespoons of lime juice, 2 tablespoons of soy sauce, 2 teaspoons of brown sugar, 2 teaspoons of allspice, 1 teaspoon of thyme, 1/2 teaspoon of salt, 1/4 teaspoon of nutmeg, 1/4 teaspoon of cinnamon, and 1/4 teaspoon of cayenne pepper in a bowl. This marinade is flavorful for beef, chicken, or pork cubes.
Balsamic marinade: Combine 1/4 cup of balsamic vinegar, 2 tablespoons of olive oil, 2 tablespoons of honey, 1 tablespoon of soy sauce, 1 teaspoon of dried rosemary, 1/2 teaspoon of salt, and 1/4 teaspoon of black pepper in a bowl. This marinade is sweet for beef, chicken, or turkey jerky.

[bookmark: _suvufbvf02x8]Wild Game Food Safety
There are some special considerations for making jerky from wild game, such as venison, elk, or moose. According to the USDA, wild game meat may contain parasites or bacteria that can cause foodborne illness, so it is important to handle and cook it properly. Some of the tips for making safe and tasty wild game jerky are:

- Freeze the meat for at least 30 days at 0°F (-18°C) before dehydrating, to kill any parasites that may be present.

-Defrost safety: 
There are a few defrosting methods that are safe for making jerky. Put them in the fridge to defrost. Make sure to put them in a bowl, tub, plate, or cooking sheet with rims, etc. to catch any liquid during the defrosting process. For whole parts of the animal that are 2–3 pounds each, this will probably take 2–3 days to fully defrost. Remember: raw wild game should go on the lowest shelf possible in your fridge! 

Put them under cool, running water. Water should be about 70 F, which feels pretty cold with your bare hands. Do not put them under hot, running water. For large parts of the animal, this can take a long time and use a lot of water. 
The other defrosting methods (microwaving etc.) are not suggested for this, as jerky will not be cooked and eaten right away after defrosting. 

- Trim off any fat, gristle, or connective tissue from the meat, as they can spoil faster and affect the flavor and texture of the jerky.
-Cook the meat before or after dehydrating, to ensure that it reaches a safe internal temperature registers 165°F (74°C), when using a calibrated food thermometer.

You can either boil the meat in the marinade or bake it in the oven before dehydrating, or heat it in the oven for 10 minutes at 275°F (135°C) after dehydrating.

[bookmark: _kk5korwk08x1]Seafood & Shellfish
Dehydrated shellfish can be used as a snack, a seasoning, or an ingredient for soups, stews, salads, and other dishes. The following steps and tips are general guidelines for dehydrating different types of seafood. You can adjust them according to your preference and the availability of the seafood. You can use any lean shellfish, such as oysters, shrimp, lobster, clam, crab, and scallop, squid, mussel, octopus, and caviar. You can also experiment with different seasonings, marinades, and drying methods to create your own unique flavors and textures:

How to choose 
Choosing fresh and high-quality shellfish is important for dehydration, as it affects the flavor, texture, and shelf life of the final product. Here are some tips on how to choose shellfish for dehydration:

- Give the shellfish a sniff. It should have a nice, clean ocean smell. The briny smell of saltwater is good, but avoid anything that smells sour or overly fishy.
- Look at the color and appearance of the shellfish. It should be bright, shiny, and moist. Avoid any shellfish that looks dull, dry, or slimy.
- Check the shells of the shellfish. They should be tightly closed or close when tapped. Avoid any shellfish that have cracked, broken, or open shells.
- Ask the fishmonger or seller about the source and freshness of the shellfish. Choose shellfish that are caught or harvested from clean and sustainable waters. Prefer shellfish that are caught or harvested on the same day or the day before. Avoid any shellfish that are more than two days old.


How to blanch 
Some shellfish, such as shrimp, lobster, and crab, have to be blanched before dehydration. This is because they are high in protein and fat, which can make them prone to rancidity and spoilage. Blanching helps to remove some of the fat and prevent oxidation.

Other shellfish, such as oysters, mussels, and clams, do not need to be blanched before dehydration, but you still can blanch them if you wish. This is because they are low in fat and have a high moisture content, which makes them dry faster and more evenly. However, they have to be shelled and washed before dehydration.

To blanch shellfish, bring a large pot of water to a boil and add some salt and vinegar. The salt helps to season the shellfish and the vinegar helps to prevent discoloration. Then, add the shellfish and boil for a few minutes, depending on the size and type of the shellfish. You can use a timer or a thermometer to check the doneness of the shellfish. The shellfish should be cooked but not overcooked. Then, drain the shellfish and plunge them into ice water to stop the cooking process. Drain again and pat dry with paper towels. Then, you can proceed to dehydrate the shellfish according to your preferred method.

Here are some idea of recipe for shellfish such as oysters, shrimp, lobster, clam, crab, scallop, squid, mussel, octopus, and caviar:

Shellfish jerky: Shellfish jerky is a type of dehydrated seafood that has a tough texture and a sweet and savory flavor. It can be eaten as a snack or chopped and added to salads and sandwiches. To make shellfish jerky, you need to cut the shellfish into 1/4 inch (6 mm) thick slices or strips. You can use shrimp, lobster, crab, or any other lean shellfish. Marinate them in a mixture of soy sauce, brown sugar, garlic, ginger, and pepper for up to 12 hours in the refrigerator. Rinse and place them on a dehydrator tray in a single layer. Dry at 145°F (63°C) for 12 hours, or until dry and leathery. You can get about 4 ounces (113 grams) of shellfish jerky from 1 pound (454 grams) of fresh shellfish.

Shellfish powder: Shellfish powder is a type of dehydrated seafood that has a smooth texture and a mild and nutty flavor. It can be used as a seasoning for soups, sauces, dips, and dressings. To make shellfish powder, you need to grind the shellfish in a food processor or blender until they form a paste. You can use shrimp, lobster, crab, or any other lean shellfish. Spread the paste thinly and evenly on a parchment paper-lined dehydrator tray. Dry at 125°F (52°C) for 10 hours, or until brittle. Break the dried paste into pieces and grind them again in a blender or spice grinder until they form a fine powder. You can get about 2 ounces (57 grams) of shellfish powder from 1 pound (454 grams) of fresh shellfish.

Shellfish chips: Shellfish chips are a type of dehydrated seafood that has a crunchy texture and a salty and briny flavor. They can be eaten as a snack or served with dips and salsa. To make shellfish chips, you need to cut the shellfish into thin slices, about 1/8 inch (3 mm) thick. You can use shrimp, lobster, crab, scallop, or any other lean shellfish. Sprinkle some salt and pepper on both sides of the slices. Place them on a dehydrator tray in a single layer. Dry at 135°F (57°C) for 8 hours, or until crisp. You can get about 5 ounces (142 grams) of shellfish chips from 1 pound (454 grams) of fresh shellfish.

Shellfish flakes: Shellfish flakes are a type of dehydrated seafood that has a flaky texture and a mild and sweet flavor. They can be used as a topping for salads, pasta, pizza, and baked dishes. To make shellfish flakes, you need to cut the shellfish into small pieces, about 1/4 inch (6 mm) in size. You can use shrimp, lobster, crab, clam, mussel, or any other lean shellfish. Place them on a dehydrator tray in a single layer. Dry at 140°F (60°C) for 10 hours, or until dry and flaky. You can get about 4 ounces (113 grams) of shellfish flakes from 1 pound (454 grams) of fresh shellfish.


[bookmark: _a8iskbh9zdvh]Bread
How to choose

Choosing the right bread for dehydration depends on your preference and the purpose of the dehydrated bread. Here are some general tips to help you select the best bread. The best bread for dehydration varies depending on what you want to use the dehydrated bread for and what kind of taste and texture you like. However, some general tips to keep in mind are: First, stale or refrigerated bread is better than fresh bread, because it dries faster and does not clump together. Second, non-oily breads, such as sourdough, rye, or homemade bread, are better than oily breads, such as brioche or croissants, because they do not go rancid quickly and they dry well. Third, whole-grain or enriched breads are better than breads with added sugars, because they provide more fiber and nutrients, as well as iron, folate, and B vitamins. Fourth, you can use any bread you like to make different kinds of dehydrated bread products, such as bread crumbs, croutons, stuffing mix, cake, or bread pudding, and you can season them with your favorite herbs, spices, oil, cheese, or other ingredients before dehydrating them.

How to choose and prepare
Refrigerate the bread you want to dehydrate overnight, or use stale bread. This will help the bread dry faster and prevent clumping. Decide whether you want to make bread crumbs or bread cubes. Bread crumbs are good for baking or coating, while bread cubes are good for croutons or stuffing. To make bread crumbs, pulse the bread in a food processor or blender. To make bread cubes, slice the bread into slices or cubes. Spread the bread crumbs or cubes on dehydrator trays. You can use parchment paper, fruit leather sheets, or lipped trays to prevent the bread from falling through the gaps. You can use frozen bread for dehydration, as long as you thaw it first. Frozen bread can be reheated in the oven at 350°F (175°C) for 10–15 minutes until it is soft and crispy. Then, you can slice or cube the bread and dehydrate it using your preferred method. You can also season the bread with herbs, spices, oil, cheese, or other ingredients before dehydrating it, depending on what you want to use the dehydrated bread for.
Bread crumbs: You can use any non-oily bread, such as sourdough, rye, or homemade bread, to make bread crumbs for baking or coating. You can slice the bread into 1/4 inch (6 mm) slices or cubes, or pulse it in a food processor to make crumbs. Then, place them on dehydrator trays and dry at 150°F (65°C) for 1–3 hours, until they are dry and crumbly. One pound (454 g) of fresh bread will yield about 4 cups (240 g) of bread crumbs. Bread crumbs have a crunchy texture and a mild flavor, and they can be used to add texture and flavor to dishes like meatballs, casseroles, or salads.

Croutons: You can also use non-oily bread to make croutons for soups, salads, or snacks. You can cube the bread to your desired size, and season it with herbs, spices, oil, or cheese if you like. Then, spread them on dehydrator trays and dry at 150°F (65°C) for 2–4 hours, until they are crisp and golden. You can store them in an airtight container for 2–3 months, but check often for rancidity. One pound (454 g) of fresh bread will yield about 8 cups (400 g) of croutons. Croutons have a crispy texture and a savory flavor, and they can be used to add crunch and taste to dishes like soups, salads, or stuffing.

Stuffing mix: You can use any bread you like to make stuffing mix for poultry, pork, or vegetables. You can cube the bread to your desired size, and season it with herbs, spices, onion, celery, or other ingredients if you like. Then, spread them on dehydrator trays and dry at 150°F (65°C) for 2–4 hours, until they are dry and slightly browned. One pound (454 g) of fresh bread will yield about 8 cups (480 g) of stuffing mix. Stuffing mix has a soft and moist texture and a rich flavor, and it can be used to fill and flavor dishes like turkey, chicken, or squash.

Cake: You can use any cake you like to make dehydrated cake for desserts or snacks. You can slice the cake into 1/4 inch (6 mm) slices or cubes, or crumble it into small pieces. Then, place them on dehydrator trays and dry at 125°F (52°C) for 4–6 hours, until they are dry and brittle. One pound (454 g) of fresh cake will yield about 4 cups (240 g) of dehydrated cake. Dehydrated cake has a crunchy and crumbly texture and a sweet flavor, and it can be used to make desserts like pudding, parfait, or cheesecake.

[bookmark: _g5woj3flh1p6]Cheese
How to choose
Choosing quality cheese for dehydration is important, as it affects the taste, texture, and shelf life of the final product. Here are some tips to help you select the best cheese for your dehydrating project:

- Look for cheese that is hard or semi-hard, such as cheddar, Parmesan, Gouda, or Swiss. These cheeses have less moisture and will dry faster and more evenly than soft cheeses like brie, mozzarella, or cream cheese.
- Check the expiry date on the packaging. Cheese that is close to its expiration date may have more bacteria or mold growth, which could affect the quality and safety of the dehydrated cheese. Choose cheese that has a long shelf life and is fresh.
- Avoid cheese that has additives or preservatives, such as artificial colors, flavors, or stabilizers. These ingredients may interfere with the dehydrating process and reduce the nutritional value of the cheese. Look for cheese that is natural, organic, or made with simple ingredients.
- Taste the cheese before dehydrating it. The flavor of the cheese will intensify after dehydrating, so make sure you like how it tastes. You can also experiment with different types of cheese and mix and match them to create your own blends.

Crumble cheese: Freeze a block of cheese and then crumble it into small pieces. Lay the cheese pieces directly on the rack in the dehydrator. Turn the dehydrator on and set the temperature to 130°F (54°C). Flip the cheese pieces over every three hours. Remove the cheese pieces from the dehydrator when they are fully dry, which may take 12 to 24 hours. You will get about 1/4 pound (113 g) of dried cheese from 1 pound (454 g) of raw cheese. The dried cheese will have a crunchy texture and a mild flavor. You can use it as a snack or sprinkle it on salads, soups, popcorn, etc.
Grate cheese: Grate cheese using a cheese grater or a food processor. Spread the cheese shreds evenly on a dehydrator tray lined with parchment paper or a fruit leather sheet. Set the dehydrator to 125°F (52°C) and dry the cheese for 8 to 12 hours, or until it is brittle and crumbly. You will get about 1/3 pound (150 g) of dried cheese from 1 pound (454 g) of raw cheese. The dried cheese will have a powdery texture and a strong flavor. You can use it to make cheese sauces, dips, macaroni and cheese, etc.
Cube cheese: Cut cheese into small cubes, no more than 1/3 inch (0.8 cm) thick. Place the cheese cubes on a dehydrator tray in a single layer, leaving some space between them. Set the dehydrator to 135°F (57°C) and dry the cheese for 10 to 14 hours, or until it is hard and dry. You will get about 1/2 pound (227 g) of dried cheese from 1 pound (454 g) of raw cheese. The dried cheese will have a firm texture and a moderate flavor. You can use it as a snack or rehydrate it with hot water to make cheese cubes.
Slice cheese: Slice cheese thinly into small pieces, about 1/8 inch (0.3 cm) thick. Place the cheese slices on a dehydrator tray in a single layer, making sure they are not touching each other. Set the dehydrator to 130-140°F (54-60°C) and let the cheese dry for several hours, checking on it periodically. You will get about 2/3 pound (300 g) of dried cheese from 1 pound (454 g) of raw cheese. The dried cheese will have a chewy texture and a mild flavor. You can use it as a snack or add it to sandwiches, crackers, etc.
Melt cheese: Melt cheese in a saucepan over low heat, stirring constantly. Pour the melted cheese onto a dehydrator tray lined with parchment paper or a fruit leather sheet. Spread the cheese evenly with a spatula, making sure it is not too thin or too thick. Set the dehydrator to 145°F (63°C) and dry the cheese for 6 to 8 hours, or until it is dry and brittle. You will get about 3/4 pound (340 g) of dried cheese from 1 pound (454 g) of raw cheese. The dried cheese will have a crispy texture and a strong flavor. You can use it to make cheese chips, crackers, or flakes.
Cheese powder: Use the recipe “Grate cheese” and then grind the cheese into a powder using a cheese grinder or a food processor.

[bookmark: _91pyiv70k8lz]Herbs

How to choose and prepare
When choosing herbs for dehydration, you should consider the type of herb, the moisture content, the freshness, and the intended use. Hardy herbs like rosemary, thyme, oregano, and sage have a low moisture content and retain their flavors well when dried. Fresh herbs that are bright and free of bruises or blemishes will give you the best results. You should harvest them in the morning after the dew has dried, but before the sun heats them up and reduces their aromatic oils. You should also wash them thoroughly and pat them dry to remove any dirt or insects, and discard any damaged or diseased leaves. Furthermore, you can experiment with different combinations of herbs to create your own blends, such as Italian, Herbes de Provence, or Za'atar. You can also add other ingredients, such as garlic, lemon, or chili, to enhance the flavor and variety of your dried herbs. 

You can use a dehydrator for nearly all herbs. Delicate herbs, such as chives, cilantro, and parsley, lose a lot of their flavor and aroma when dried. They are better preserved by freezing or using fresh. Here are some common steps for dehydrating herbs in a dehydrator:
- Arrange the herbs on the dehydrator trays: If you’re using a tray that has large holes, line it with parchment paper or a mesh liner cut to the size of your tray. Leave space between the pieces to allow air to circulate. You can dry different herbs at the same time, as the flavors will not mix.
- Set the dehydrator temperature and time: Set the dehydrator to a low temperature, between 85°F to 105°F (29°C to 40°C), to preserve the color and flavor of the herbs. The drying time will vary depending on the type and moisture content of the herbs, but it usually ranges from 1 to 4 hours. Check the herbs periodically for dryness. They are done when they are crisp and crumble easily.
- Cool and store the dried herbs: Let the herbs cool completely before storing them. 

50 herbs that dry well in a dehydrator
Short time (1 to 2 hours): These herbs have low moisture content and dry quickly. They include bay leaves, dill, marjoram, oregano, rosemary, sage, thyme, and lemon thyme.
Medium time (2 to 4 hours): These herbs have moderate moisture content and take a bit longer to dry. They include basil, cilantro, Italian parsley, mint, tarragon, lavender, savory, fennel, coriander, chamomile, lemon verbena, lemongrass, nettle, peppermint, spearmint, catnip, anise hyssop, bee balm, calendula, echinacea, feverfew, lemon balm, lovage, moringa, mullein, plantain, red clover, St. John’s wort, stevia, and yarrow.
Long time (4 to 8 hours): These herbs have a high moisture content and take the longest to dry. They include chives, garlic, ginger, turmeric, horseradish, onion, celery, carrot, parsnip, cumin, and mustard.




[bookmark: _dd3bdroab1eu]Beans and Lentils

How to choose
Choose beans and lentils that are dry, firm, clean, and unshriveled. The color and shape of the beans and lentils should be fairly uniform. Choose beans and lentils that cook quickly and easily, such as black beans, kidney beans, chickpeas, red lentils, and green lentils. Choose beans and lentils that are organic, non-GMO, and free of pesticides, additives, and preservatives, to ensure the quality and safety of your food. Choose canned beans and lentils if you want to save time and water, as they do not require pre-soaking and cook faster than dried beans and lentils. Canned beans and lentils also dehydrate and rehydrate better than home-cooked beans and lentils.

How to prepare and dehydrate
Soak the beans and lentils in water for 6 to 8 hours or overnight, then drain and rinse them well. Cook the beans and lentils in water or broth until they are soft and tender, then drain them again. Spread the beans and lentils on dehydrator trays in a single or thin layer, leaving some space between them for air circulation. Dehydrate the beans and lentils at 125°F (52°C) for 8 to 12 hours, or until they are hard and dry. They should not be soft or squishy.



[bookmark: _b16mbm78ga5w]Grains
How to choose
You can dehydrate many types of grains, such as wheat, corn, rice, oats, barley, quinoa, sorghum, spelled, and rye. Sprouted grains can also be dehydrated to preserve their nutrients and enzyme activity, but they need to be dehydrated at an even lower temperature, below 113°F (45°C).  You need to check the condition of grains before dehydration to ensure they are fresh, clean, and free of insects, mold, or spoilage. You can do this by inspecting the grains visually, smelling them, and tasting a small sample. You should also rinse the grains well before cooking them, to remove any dust, dirt, or debris. 

How to prepare
Cook your grains before dehydration to ensure they are safe and easy to rehydrate. Cooking can also improve the flavor, texture, and nutrition of the grains. The cooking time and method may vary depending on the type and size of the grains, but generally, you need to boil them in water or broth until they are tender. Then, you need to drain and fluff them with a fork before spreading them on dehydrator trays. 

Wheat berries: Cook 1 pound (0.45 kg) of wheat berries in 4 cups (0.95 L) of boiling water for 45 minutes, or until tender. Drain and spread on dehydrator trays in a single layer. Dehydrate at 130°F (54°C) for 8 to 10 hours, or until hard and dry. The grains are chewy, nutty, and brown, with a mild wheat flavor. They are good for making bread, cereal, or salads.

Quinoa: Rinse 1 pound (0.45 kg) of quinoa well and cook in 2 cups (473 ml) of water for 15 minutes or until fluffy. Fluff with a fork and spread on dehydrator trays in a thin layer. Dehydrate at 125°F (52°C) for 6 to 8 hours, or until crisp and dry. The grains are light, crunchy, and beige, with a slightly nutty flavor. They are great for making soups, stews, or casseroles.

Oats: Cook 1 pound (0.45 kg) of rolled oats in 4 cups (0.95 L) of water for 5 minutes, or until soft. Stir well and spread on dehydrator trays in a thin layer. Dehydrate at 130°F (54°C) for 6 to 8 hours, or until brittle and dry. The grains are flaky, crumbly, and pale, with a sweet and oatmeal flavor. They are perfect for making granola, cookies, or porridge.

Rice: Cook 1 pound (0.45 kg) of white rice in 2 cups (473 ml) of water for 20 minutes, or until tender. Fluff with a fork and spread on dehydrator trays in a single layer. Dehydrate at 125°F (52°C) for 6 to 8 hours, or until hard and dry. The grains are firm, smooth, and white, with a bland and starchy flavor. They are ideal for making fried rice, pilaf, or pudding.

Barley: Cook 1 pound (0.45 kg) of pearl barley in 3 cups (709 ml) of water for 40 minutes, or until soft. Drain and spread on dehydrator trays in a single layer. Dehydrate at 130°F (54°C) for 8 to 10 hours, or until hard and dry. The grains are chewy, plump, and tan, with a slightly malty flavor. They are wonderful for making risotto, salad, or soup.

Corn: Cook corn kernels in boiling water for a few minutes, then drain and spread on dehydrator trays in a single layer. Dehydrate at 125°F (52°C) for 6 to 8 hours, or until crisp and dry. The grains are sweet, crunchy, and yellow, with a corn flavor. They are great for making cornbread, muffins, or salsa.

Sorghum: Cook 1 pound (0.45 kg) of sorghum grains in 4 cups (946 ml) of boiling water for 45 minutes, or until tender. Drain and spread on dehydrator trays in a single layer. Dehydrate at 130°F (54°C) for 8 to 10 hours, or until hard and dry1. The grains are chewy, nutty, and red, with a mild sorghum flavor. They are great for making pilaf, salad, or porridge.

Spelled: Cook 1 pound (0.45 kg) of spelled grains in 3 cups (709 ml) of boiling water for 40 minutes, or until soft. Drain and spread on dehydrator trays in a single layer. Dehydrate at 130°F (54°C) for 8 to 10 hours, or until hard and dry1. The grains are plump, hearty, and brown, with a slightly sweet and nutty flavor. They are great for making bread, muffins, or cookies.

Rye: Cook 1 pound (0.45 kg) of rye grains in 4 cups (946 ml) of boiling water for 50 minutes, or until soft. Drain and spread on dehydrator trays in a single layer. Dehydrate at 130°F (54°C) for 8 to 10 hours, or until hard and dry1. The grains are chewy, earthy, and dark, with a rich and malty flavor. They are great for making crackers, pancakes, or beer.

Buckwheat: Rinse 1 pound (0.45 kg) of buckwheat groats well and cook in 2 cups (473 ml) of water for 15 minutes or until soft. Fluff with a fork and spread on dehydrator trays in a thin layer. Dehydrate at 125°F (52°C) for 6 to 8 hours, or until crisp and dry12. The grains are light, crunchy, and gray, with a slightly bitter and nutty flavor. They are great for making granola.

Sprouted grains:
Dehydrating sprouted grains is a way to preserve their nutrients and enzyme activity, as well as make them shelf-stable and ready for grinding into flour or use in other recipes. To dehydrate sprouted grains, you need to follow these general steps:

- Choose whole grains that are suitable for sprouting, such as wheat, barley, rye, spelled, quinoa, or buckwheat.
- Rinse the grains well and soak them in water for 8 to 12 hours, or until they swell and soften.
- Drain the grains and rinse them again, then transfer them to a sprouting jar, tray, or bag.
- Keep the grains moist and warm, but not wet or hot, and rinse them 2 to 3 times a day, until they sprout¹². The sprouting time may vary depending on the type and freshness of the grains, but usually takes 2 to 4 days.
- Drain the sprouted grains and spread them on dehydrator trays in a single or thin layer, leaving some space between them for air circulation.
- Dehydrate the sprouted grains at a low temperature, below 113°F (45°C), to preserve the enzyme activity. The dehydrating time may vary depending on the type and size of the grains, but usually takes 12 to 24 hours.

[bookmark: _e0chtmdwnqah][bookmark: _kzl6g6oe97dm]Fruit leather
How to choose 
Fruit leather is a delicious and healthy snack that can be made at home with a dehydrator. Fruit leather is essentially fruit puree that has been slowly dried to a thin, pliable sheet with the supple consistency of leather. You can use any fruit you like, or mix different fruits together, to create your own flavors. Some fruits that work well for fruit leather are:
- Berries - like strawberries, blueberries, raspberries, blackberries
- Stone fruits - e.g. apricots, plums, peaches
- Tropical fruits - like mangos and papaya
Other fruits - like apples, pears, kiwi, and grapes are also great fillers if you have some surplus strawberries or cherries. You can add sweeteners like honey or agave nectar, or spices like cinnamon or nutmeg, to enhance the flavor. The steps to make fruit leather are:

How to dehydrate
- Procure your fruit. You can use fresh or canned fruit, preferably ripe or overripe.
- Prepare your dehydrator trays. Lightly spray them with oil or use parchment paper to prevent sticking.
- Blend your fruit. You can add sweeteners like honey or agave nectar, or spices like cinnamon or nutmeg, to enhance the flavor.
- Pour your fruit puree onto the trays. Spread it evenly in a thin layer, about 1/8-inch thick.
- Turn on your dehydrator and set the temperature to 130°F (54°C).
- Dehydrate your fruit for at least six hours, or until it feels dry and leathery to the touch.
- Cool your fruit leather and peel it off the trays. Cut it into strips and roll it up with parchment paper.

Tips & Tricks 
- Applesauce can be used as a filler or an extender for other fruits. It also decreases tartness and makes the leather smoother and more pliable.
- You can add sweeteners like honey or agave nectar, or spices like cinnamon or nutmeg, to enhance the flavor. The amount of sweetener is a personal preference, so you can adjust it to your liking.
- You can also add nuts, seeds, granola, or other crunchy ingredients to your fruit puree for some texture and extra nutrition.
- To prevent sticking, lightly spray your dehydrator trays with oil or use parchment paper. You can also use silicone mats or fruit roll sheets, if you have them.
- Spread your fruit puree evenly to a thin layer, about 1/8-inch thick, on the trays. If it is too thick, it will take longer to dry and may crack. If it is too thin, it may become brittle and hard to peel off.
- Set your dehydrator temperature to 130°F (54°C) and dehydrate your fruit for at least six hours, or until it feels dry and leathery to the touch. The drying time may vary depending on the type and moisture content of the fruit, the thickness of the puree, and the humidity of the environment.
- To test if your fruit leather is done, touch it with your finger. It should not feel sticky or tacky, and it should peel off easily from the tray. You can also bend it slightly and see if it cracks or tears. If it does, it needs more drying time.
- Once your fruit leather is done, let it cool completely before peeling it off the trays.
-The best time to cut or precut fruit leather is when it is fully dried and has a pliable texture. Cut it into strips or shapes and roll it up with parchment paper. You can use a pizza cutter or a knife to cut it into strips or shapes. You can also use scissors or cookie cutters to make fun shapes for kids.
- Store your fruit leather in an airtight container in a cool, dry place. It can last for several weeks or months, depending on the fruit and storage conditions. You can also freeze it for a longer shelf life.

Here are a few recipes of fruit leather for inspiration, If you want to try making your own fruit leather, you can use different fruits and flavors and experiment.  

100 Fruit Leather Recipes
Apple and blueberry
Apple and cherry
Apple and cinnamon
Apple and cranberry
Apple and lemon
Apple and nutmeg
Apple and raspberry
Apricot and almond
Apricot and apple
Apricot and cherry
Apricot and peach
Apricot and plum
Banana and coconut
Banana and Nutella
Banana and peanut butter
Banana and strawberry
Blackberry and apple
Blackberry and lemon
Blackberry and orange
Blackberry and peach
Blackberry and pear
Blackberry and raspberry
Blueberry and banana
Blueberry and cherry
Blueberry and coconut
Blueberry and lemon
Blueberry and peach
Cantaloupe and honeydew
Cantaloupe and lime
Cantaloupe and strawberry
Carrot and apple
Cherry and almond
Cherry and lime
Cherry and peach
Cherry and vanilla
Coconut and pineapple
Cranberry and apple
Cranberry and lemon
Cranberry and orange
Cranberry and pear
Dragon fruit and banana
Dragon fruit and coconut
Dragon fruit and lime
Dragon fruit and raspberry
Grape and apple
Grape and lemon
Grape and pear
Grape and raspberry
Kiwi and lime
Kiwi and mango
Kiwi and pineapple
Kiwi and strawberry
Mango and banana
Mango and coconut
Mango and lime
Mango and orange
Mango and passion fruit
Mango and pineapple
Mango and strawberry
Peach and apricot
Peach and banana
Peach and blueberry
Peach and ginger
Peach and lemon
Peach and mango
Peach and nectarine
Peach and orange
Peach and plum
Peach and raspberry
Pear and blueberry
Pear and ginger
Pear and lemon
Pear and vanilla
Pineapple and banana
Pineapple and coconut
Pineapple and lime
Plum and apricot
Plum and blackberry
Plum and cherry
Plum and peach
Plum and raspberry
Pumpkin and spice
Raspberry and chocolate
Raspberry and lemon
Raspberry and orange
Raspberry and peach
Rhubarb and apple
Rhubarb and cherry
Rhubarb and peach
Rhubarb and strawberry
Star fruit and banana
Star fruit and ginger
Star fruit and kiwi
Star fruit and mango
Star fruit and pineapple
Strawberry and banana
Strawberry and beet
Strawberry and kiwi
Strawberry and orange
Strawberry and rhubarb
Watermelon and mint


[bookmark: _8ur82p8ndom6]Vegetable leather
How to choose 
Choose vegetables that have a mild or sweet flavor, such as carrots, pumpkin, sweet potatoes, beets, tomatoes, spinach, zucchini, kale, broccoli, cauliflower, peas, corn, cucumbers, celery, parsnips, squash, bell peppers, eggplant, mushrooms, or asparagus.
How to prepare
-Cook the vegetables until soft and puree them in a blender or food processor. You can add water if needed to make a smooth puree.
-Add spices, herbs, or sweeteners to the puree to enhance the flavor. You can use salt, pepper, garlic, onion, basil, oregano, thyme, rosemary, curry, cumin, paprika, cinnamon, nutmeg, ginger, cloves, honey, maple syrup, agave nectar, or lemon juice, depending on the type of vegetable and your preference.
-Taste the puree and adjust the seasoning as needed. Remember that the flavor will intensify as the puree dries, so use them sparingly.
-You can also mix different vegetables together to create your own combinations or add fruits, nuts, seeds, cheese, or other ingredients to the puree for more variety and nutrition.
How to dehydrate 
-Spread the puree evenly on a baking sheet or a dehydrator tray lined with parchment paper or a silicone mat. The thickness should be about 1/8 inch.
-Dry the puree in an oven or a dehydrator at 140°F (60°C) for 6 to 10 hours, or until it is dry and leathery. The drying time may vary depending on the moisture content of the puree and the humidity of the environment.
-Peel the vegetable leather off the liner and cut it into strips or shapes. You can also roll it up with parchment paper for easy storage and consumption.
50 Vegetable Leather Recipes
Asparagus and cheese
Asparagus and lemon
Asparagus and Parmesan
Beet and apple
Beet and orange
Beet and strawberry
Bell pepper and cheese
Bell pepper and eggplant
Bell pepper and garlic
Bell pepper and onion
Bell pepper and tomato
Broccoli and cheddar
Carrot and apple
Carrot and ginger
Carrot and pineapple
Carrot and pumpkin
Cauliflower and cheese
Cauliflower and curry
Cauliflower and garlic
Celery and apple
Celery and cheese
Celery and peanut butter
Corn and honey
Cucumber and lime
Cucumber and mint
Eggplant and cheese
Eggplant and Parmesan
Eggplant and tomato
Kale and coconut
Kale and pineapple
Mushroom and cheese
Mushroom and rosemary
Mushroom and thyme
Parsnip and honey
Parsnip and pear
Pea and mint
Pumpkin and apple
Pumpkin and cranberry
Pumpkin and spice
Spinach and cheese
Spinach and garlic
Squash and ginger
Squash and nutmeg
Sweet potato and cinnamon
Sweet potato and coconut
Tomato and basil
Tomato and cheese
Tomato and oregano
Zucchini and lemon
Zucchini and mint

[bookmark: _zszxo9ikde3]Tea blends 
Tea is one of the most popular and versatile beverages in the world. It can be enjoyed hot or cold, sweet or bitter, plain or flavored. Tea can also have various health benefits, such as antioxidants, anti-inflammatory, and calming effects. But did you know that you can make your own tea blends at home using a dehydrator? 

You can use a dehydrator to dry fruits, herbs, flowers, and spices that you can then use to create your own tea blends. You can also use store-bought or homegrown dried ingredients for this purpose.

Making your own tea blends with a dehydrator is easy, fun, and rewarding. You can save money, experiment with different combinations, and ensure the quality and freshness of your tea. You can also customize your tea to suit your taste preferences and health needs. You can make tea blends that are fruity, floral, herbal, spicy, or any combination you like. You can also add pure teas, such as black, green, white, or oolong, to your blends for more variety and caffeine.

In this chapter, you will learn how to make tea with a dehydrator, including how to choose, prepare, dry, store, and brew your ingredients. You will also find some examples of tea blends that you can try, or use as inspiration to create your own. Whether you are a tea lover, a dehydrator enthusiast, or both, you will find this chapter useful and enjoyable. 

[bookmark: _iigzv1h4le2k]Custom blends for your taste preferences
Making a custom tea blend is a fun and creative way to experiment with different flavors and ingredients. You can use pure teas, dried herbs, flowers, fruits, spices, and even flavorings or oils to create your own unique blends. Here are some general steps and tips for making your own tea blends:
- Choose a base ingredient. This is usually a pure tea (such as black, green, white, oolong, or Pu'erh) or a dried herb (such as peppermint, chamomile, or rooibos) that will provide the main flavor and body of your blend. You can use one or more base ingredients, depending on your preference. The base ingredient should make up about 50% to 80% of your blend.
- Choose a supporting ingredient. This is an ingredient that will complement and enhance the flavor of your base ingredient. It can be another tea, herb, flower, fruit, spice, or flavoring. For example, if your base ingredient is black tea, you can add dried orange peel, vanilla beans, or bergamot oil to create different variations of Earl Grey tea. The supporting ingredient should make up about 10% to 40% of your blend.
- Choose an accent ingredient. This is an ingredient that will add a pop of flavor, aroma, or color to your blend. It can be a flower, fruit, spice, or flavoring that will give your blend a distinctive character. For example, if your base ingredient is green tea and your supporting ingredient is dried peach slices, you can add lavender buds, ginger pieces, or honeybush tea to create different variations of peach tea. The accent ingredient should make up about 5% to 15% of your blend.
- Mix and store your blend. Combine your ingredients in a glass jar and shake well to mix. Label your jar with the name and date of your blend. Store your blend in a cool, dry, and dark place, away from direct sunlight and strong odors. Use your blend within 6 to 12 months for optimal freshness and flavor.
- Brew and enjoy your blend. To brew your blend, use 1 teaspoon of tea per 8 oz of water. Adjust the water temperature and steeping time according to the type of tea you are using. For example, use boiling water and steep for 3 to 5 minutes for black tea, and use hot water and steep for 2 to 3 minutes for green tea. You can also experiment with different ratios and steeping times to find your preferred strength and taste. Add sweeteners, milk, or lemon if desired. Enjoy your custom tea blend hot or cold.

 Here are some tips and tricks for making tea in a dehydrator:

- Choose fresh and organic ingredients whenever possible. Wash them well and pat them dry before dehydrating.
- Cut the ingredients into uniform pieces for even drying. Remove any stems, pits, or cores that may affect the taste or texture of the tea.
- Pre-treat the ingredients to prevent browning and enhance the flavor. You can use lemon juice, ascorbic acid, honey, or other natural preservatives to coat the ingredients before dehydrating. 

Here are some common methods of pre-treating and how to use them:

- Lemon juice or other citrus juices: These are natural sources of ascorbic acid, which is a type of vitamin C that acts as an antioxidant and prevents browning. You can use lemon, lime, orange, grapefruit, or pineapple juice to pre-treat your ingredients. To use this method, you need to dilute the juice with water in a ratio of 1:4 (one part juice to four parts water) and soak the ingredients for about 10 minutes. Then, drain and pat them dry before dehydrating. This method works well for fruits like apples, bananas, peaches, and pears. It can also add a tangy flavor to your dehydrated food.
- Ascorbic acid: This is synthetic forms of vitamin C that have the same effect as citrus juices, but without the added flavor. You can buy ascorbic acid powder from a pharmacy or a grocery store. To use this method, you need to dissolve 2 teaspoons of ascorbic acid in one quart of water and soak the ingredients for about 10 minutes. Then, drain and pat them dry before dehydrating. This method works well for fruits and vegetables that are prone to browning.
- Honey dip: This is a method of coating the ingredients with honey solution, which helps retain the moisture, flavor, and color of the dehydrated food. It can also make the food sweeter and softer. To use this method, you need to boil 1/2 cup of sugar in 1 1/2 cups of water and let it cool slightly. Then, stir in 2/3 cup of honey and soak the ingredients for about 3 minutes. Drain and place them on the dehydrator trays. This method works well for fruits like cranberries, cherries, and grapes.

- Arrange the ingredients in a single layer on the dehydrator trays. Leave some space between them for air circulation. Do not mix different types of ingredients on the same tray, as they may have different drying times and temperatures.
- Set the dehydrator to the appropriate temperature and time for the ingredients. Generally, fruits are dehydrated at 130°F to 140°F (54°C to 60°C) for 6 to 12 hours, and herbs and flowers are dehydrated at 95°F to 115°F (35°C to 46°C) for 2 to 4 hours. Check the ingredients periodically and rotate the trays if needed for even drying.
- Store the dehydrated ingredients in airtight containers, such as glass jars, ziplock bags, or metal tins. Label the containers with the name and date of the ingredients. Keep them in a cool, dry, and dark place, away from direct sunlight and strong odors. Use them within 6 to 12 months for optimal freshness and flavor.
- Experiment with different combinations and proportions of ingredients to create your own tea blends. You can also add pure teas, such as black, green, white, or oolong, to your blends for more variety and caffeine. To brew your tea, use 1 teaspoon of tea per 8 oz (230ml) of water. Adjust the water temperature and steeping time according to the type of tea you are using. Add sweeteners, milk, or lemon if desired. Enjoy your tea hot or cold.




[bookmark: _wqfebybxb8fy]Popular blends

1. Rose, Citrus, Berry and Apple Tea
· Ingredients: 1 ½ lbs (680 g) each of fresh apples, oranges, and strawberries; 1 ½ cups (90 g) of dried orange slices; 1 ½ cups (90 g) of dried apple slices; 1 ½ cups (90 g) of dried strawberry slices; 1 ½ cups (30 g) of dried rose petals; 2 cups (40 g) of white tea; ½ cup (10 g) of dried herbs (optional, such as wormwood, or mint).
· Cut: Slice the apples and oranges into ¼ inch (0.6 cm) thick rings. Hull and slice the strawberries into ¼ inch (0.6 cm) thick pieces.
· Temperature and time: Preheat the dehydrator to 135°F (57°C). Blanch the fruit slices in boiling water for 30 seconds, then run under cold water and drain. Soak the fruit slices in a solution of 2 ½ tablespoons (37 g) of ascorbic acid crystals and one quart (0.95 L) of chilled water for 10 minutes, then drain. Arrange the fruit slices in a single layer on the dehydrator trays. Dehydrate for 6 to 12 hours, or until dry and leathery. Store in an airtight container.
· Yield: About 4 ½ cups (270 g) of dried fruit slices.
· Taste, color, and texture: The tea has a sweet, fruity, and floral flavor, with a hint of citrus and herbs. The color is a pale yellow with specks of red, orange, green, and pink. The texture is smooth and soothing.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 3 to 5 minutes, or longer for a stronger flavor. Enjoy hot or cold.
2. Lemon, Ginger, and Turmeric Tea
· Ingredients: 2 lemons; 4 oz (113 g) of fresh ginger root; 2 oz (57 g) of fresh turmeric root; 2 cups (40 g) of green tea.
· Cut: Peel and slice the lemons into ¼ inch (0.6 cm) thick rings. Peel and slice the ginger and turmeric into ⅛ inch (0.3 cm) thick pieces.
· Temperature and time: Preheat the dehydrator to 135°F (57°C). Arrange the lemon, ginger, and turmeric slices in a single layer on the dehydrator trays. Dehydrate for 6 to 8 hours, or until dry and crisp. Store in an airtight container.
· Yield: About 2 cups (120 g) of dried lemon, ginger, and turmeric slices.
· Taste, color, and texture: The tea has a tangy, spicy, and earthy flavor, with a refreshing and warming effect. The color is a bright yellow with hints of orange and brown. The texture is crisp and crunchy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 3 to 5 minutes, or longer for a stronger flavor. Add honey or sugar to sweeten if desired. Enjoy hot or cold.
3. Lavender, Chamomile, and Mint Tea
· Ingredients: 1 cup (10 g) of dried lavender buds; 1 cup (10 g) of dried chamomile flowers; 1 cup (10 g) of dried mint leaves; 2 cups (40 g) of black tea.
· Cut: No cutting required.
· Temperature and time: No dehydrating required. You can use store-bought or homegrown dried herbs and flowers for this recipe. Store in an airtight container.
· Yield: About 4 cups (80 g) of dried tea blend.
· Taste, color, and texture: The tea has a floral, herbal, and minty flavor, with a calming and relaxing effect. The color is a light brown with specks of purple, yellow, and green. The texture is soft and fluffy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 3 to 5 minutes, or longer for a stronger flavor. Add honey or sugar to sweeten if desired. Enjoy hot or cold.


4. Peach, Vanilla, and Honeybush Tea
· Ingredients: 2 cups (40 g) of honeybush tea; 1 cup (20 g) of dried peach slices; 1/4 cup (5 g) of dried vanilla beans; 2 tablespoons (30 g) of honey.
· Cut: Cut the dried peach slices into small pieces. Cut the dried vanilla beans into 1/4 inch (0.6 cm) segments.
· Temperature and time: No dehydrating required. You can use store-bought or home-dried peach slices and vanilla beans for this recipe. Store in an airtight container.
· Yield: About 3 cups (65 g) of dried tea blend.
· Taste, color, and texture: The tea has a sweet, fruity, and creamy flavor, with a soothing and comforting effect. The color is a golden brown with specks of yellow and black. The texture is soft and chewy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 5 to 7 minutes, or longer for a stronger flavor. Add more honey to sweeten if desired. Enjoy hot or cold.
5. Cranberry, Hibiscus, and Rooibos Tea
· Ingredients: 2 cups (40 g) of rooibos tea; 1 cup (20 g) of dried cranberries; 1/2 cup (10 g) of dried hibiscus flowers; 1/4 cup (5 g) of dried orange peel.
· Cut: Cut the dried cranberries into small pieces. Cut the dried orange peel into thin strips.
· Temperature and time: No dehydrating required. You can use store-bought or home-dried cranberries, hibiscus flowers, and orange peel for this recipe. Store in an airtight container.
· Yield: About 3 1/2 cups (75 g) of dried tea blend.
· Taste, color, and texture: The tea has a tart, tangy, and refreshing flavor, with a cleansing and energizing effect. The color is a deep red with hints of orange and green. The texture is crisp and crunchy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 5 to 7 minutes, or longer for a stronger flavor. Add sugar or honey to sweeten if desired. Enjoy hot or cold.
6. Coconut, Chocolate, and Black Tea
· Ingredients: 2 cups (40 g) of black tea; 1 cup (20 g) of shredded coconut; 1/2 cup (10 g) of cocoa nibs; 1/4 cup (5 g) of chocolate chips.
· Cut: No cutting required.
· Temperature and time: No dehydrating required. You can use store-bought or home-made shredded coconut, cocoa nibs, and chocolate chips for this recipe. Store in an airtight container.
· Yield: About 3 1/2 cups (75 g) of dried tea blend.
· Taste, color, and texture: The tea has a rich, decadent, and indulgent flavor, with a satisfying and stimulating effect. The color is a dark brown with specks of white and black. The texture is smooth and melty.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 3 to 5 minutes, or longer for a stronger flavor. Add milk or cream to enhance the flavor if desired. Enjoy hot or cold.
7. Apple, Cinnamon, and Rooibos Tea
· Ingredients: 2 cups (40 g) of rooibos tea; 1 cup (20 g) of dried apple slices; 1/4 cup (5 g) of cinnamon sticks; 2 tablespoons (30 g) of brown sugar.
· Cut: Cut the dried apple slices into small pieces. Break the cinnamon sticks into 1/2 inch (1.3 cm) segments.
· Temperature and time: No dehydrating required. You can use store-bought or home-dried apple slices and cinnamon sticks for this recipe. Store in an airtight container.
· Yield: About 3 cups (65 g) of dried tea blend.
· Taste, color, and texture: The tea has a cozy, sweet, and spicy flavor, with a soothing and warming effect. The color is a reddish brown with specks of yellow and brown. The texture is soft and chewy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 5 to 7 minutes, or longer for a stronger flavor. Add more sugar to sweeten if desired. Enjoy hot or cold.
8. Pineapple, Coconut, and Green Tea
· Ingredients: 2 cups (40 g) of green tea; 1 cup (20 g) of dried pineapple chunks; 1/2 cup (10 g) of shredded coconut; 1/4 cup (5 g) of coconut flakes.
· Cut: Cut the dried pineapple chunks into small pieces. No cutting required for the shredded coconut and coconut flakes.
· Temperature and time: No dehydrating required. You can use store-bought or home-dried pineapple chunks, shredded coconut, and coconut flakes for this recipe. Store in an airtight container.
· Yield: About 3 1/2 cups (75 g) of dried tea blend.
· Taste, color, and texture: The tea has a tropical, fruity, and creamy flavor, with a refreshing and hydrating effect. The color is a light green with hints of yellow and white. The texture is crisp and crunchy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 2 to 3 minutes, or longer for a stronger flavor. Add honey or sugar to sweeten if desired. Enjoy hot or cold.
9. Ginger, Lemon, and White Tea
· Ingredients: 2 cups (40 g) of white tea; 1 cup (20 g) of dried ginger slices; 1/4 cup (5 g) of dried lemon peel; 2 tablespoons (30 g) of honey.
· Cut: Cut the dried ginger slices into small pieces. Cut the dried lemon peel into thin strips.
· Temperature and time: No dehydrating required. You can use store-bought or home-dried ginger slices and lemon peel for this recipe. Store in an airtight container.
· Yield: About 3 cups (65 g) of dried tea blend.
· Taste, color, and texture: The tea has a zesty, spicy, and invigorating flavor, with a cleansing and energizing effect. The color is a pale yellow with hints of orange and brown. The texture is crisp and crunchy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 2 to 3 minutes, or longer for a stronger flavor. Add more honey to sweeten if desired. Enjoy hot or cold.

10. Mango, Passion Fruit, and Oolong Tea
· Ingredients: 2 cups (40 g) of oolong tea; 1 cup (20 g) of dried mango slices; 1/2 cup (10 g) of dried passion fruit pulp; 1/4 cup (5 g) of dried marigold petals.
· Cut: Cut the dried mango slices into small pieces. Cut the dried passion fruit pulp into thin strips.
· Temperature and time: No dehydrating required. You can use store-bought or home-dried mango slices, passion fruit pulp, and marigold petals for this recipe. Store in an airtight container.
· Yield: About 3 1/2 cups (75 g) of dried tea blend.
· Taste, color, and texture: The tea has a tropical, sweet, and tangy flavor, with a refreshing and hydrating effect. The color is a bright yellow with hints of orange and green. The texture is soft and chewy.
· Use: To brew the tea, use 1 tablespoon (5 g) of the tea blend per 8 oz (240 ml) of water. Steep for 3 to 5 minutes, or longer for a stronger flavor. Add honey or sugar to sweeten if desired. Enjoy hot or cold.

[bookmark: _rb7q7hia7mhp]Dehydrated food for Pets
If you are looking for a way to feed your pets with high-quality, natural, and delicious food, you might want to consider dehydrated food. The dehydration process preserves the nutritional value, flavor, and aroma of the ingredients, while also extending their shelf life and making them easy to store and transport.

Dehydrated food is similar to raw food but without the risk of bacteria or spoilage. It is also different from dry food, which is highly processed and often contains artificial preservatives, fillers, and additives. Dehydrated food is made with real food ingredients, such as meat, fruits, vegetables, and grains, which are cooked at low temperatures to retain their natural enzymes, vitamins, and minerals.

Dehydrated food is suitable for pets of all ages, breeds, and sizes. It can provide a balanced and complete diet for your pets, as well as a variety of flavors and textures to suit their preferences and needs. Dehydrated food is also easy to prepare, as you only need to add water to rehydrate it before feeding. You can also customize it by adding fresh ingredients or supplements to create your own recipes.

In this book, you will find some tips and tricks on how to make your own dehydrated food at home, using a dehydrator. You will discover some of the best dehydrated food recipes for dogs, cats, and small animals, such as mice, hamsters, and guinea pigs. You will also learn how to store, serve, and transition your pets to dehydrated food, as well as how to avoid some common pitfalls and mistakes.

Whether you are new to dehydrated food or already a fan, this book will help you make informed and confident choices for your pets' health and happiness. Dehydrated food is not only a healthy and convenient option, but also a fun and rewarding way to bond with your pets and show them your love and care. So, what are you waiting for? Let's get started!


Choose the ingredients that you want to use, such as meat, fruits, or vegetables. Make sure they are safe and healthy for your pets. 
[bookmark: _sbz5osorumw8]Mice, Hamsters & Guinea Pigs
There are many possible food blends and treats that you can prepare for your Mice, Hamsters & Guinea Pigs in a dehydrator, using a variety of ingredients that are safe and healthy for them. Here are some examples, but you can also experiment with your own recipes, as long as you follow the general guidelines for feeding Mice, Hamsters & Guinea Pigs.
Food blends that are safe and healthy for your pets are:
Fruits: You can dehydrate fruits like apples, bananas, strawberries, blueberries, and cranberries. Fruits are rich in vitamin C, antioxidants, and fiber, and can help boost your pets’ immune system and digestion. Dehydrate them at 135°F (57°C) for 6 to 10 hours, until leathery or crisp.
Vegetables: You can dehydrate vegetables like carrots, sweet potatoes, beets, parsnips, turnips, broccoli, and kale. Vegetables are high in vitamin A, beta-carotene, iron, calcium, and fiber, and can help improve your pets’ vision, blood circulation, and skin health. Dehydrate them at 125°F to 155°F (52°C to 68°C) for 4 to 8 hours, until crisp or chewy.
Grains: You can dehydrate grains like oats, barley, quinoa, and rice. Grains are a good source of carbohydrates, protein, and fiber for your pets, and can help lower their cholesterol and blood sugar levels. Dehydrate them at 145°F (63°C) for 4 to 6 hours, until crunchy and golden.
Meat: You can dehydrate meat like chicken, beef, turkey, and salmon. Meat is a lean and tasty protein that provides your pets with iron, zinc, and amino acids. Dehydrate it at 155°F (68°C) for 6 to 8 hours, until hard and brittle. Remember to put it in the oven for 10 minutes at 150°C to kill any pathogens.

Keep in mind that mice, hamsters, and guinea pigs have different dietary preferences:
Mice are omnivores, so they need both meat and vegetables in their diet. They can eat a variety of fruits, vegetables, seeds, nuts, and even insects as treats, as long as they are given in moderation and follow some general guidelines.
Hamsters are also omnivores, but they have different nutritional requirements than mice. They need more protein and fat, and less sugar and starch, in their diet. They can eat some fruits, vegetables, seeds, nuts, and insects as treats, but they should avoid foods that are high in water, sugar, or acid, such as citrus fruits, grapes, and tomatoes.
Guinea pigs are herbivores, so they need mostly plant-based foods in their diet4. They can eat some fruits, vegetables, herbs, and flowers as treats, but they should limit their intake of sugary or starchy foods, such as bananas, corn, and potatoes. They also need a lot of vitamin C, which they can get from foods like bell peppers, broccoli, and parsley.

Treats
Limit the amount and frequency of treats, as they should not make up more than 10% of your pet’s diet.

Carrots: Carrots are a favorite mouse and hamster food that helps keep their teeth short and healthy. Carrots are a favorite treat for many guinea pigs, but they should be given sparingly because of their high sugar content. You can dehydrate the carrots with or without the greens, but make sure to remove the tops. Cut the carrots into thin slices and dry them at 125°F (52°C) for about 6 hours, or until crisp.
Cucumber: Cucumber is a refreshing and hydrating treat for guinea pigs, especially in hot weather. It has vitamin C, vitamin K, and potassium, but it also has a lot of water, so it should be given sparingly. You can dehydrate the cucumber with or without the peel and the seeds, but make sure to wash it well. Cut it into thin slices and dry it at 125°F (52°C) for about 4 hours, or until crisp.
Apples: Apples are rich in iron, vitamin C, calcium, and vitamin K, but they also contain a lot of sugar. You can cut out a small cube of apple (without seeds) and dehydrate it for your pet. You can dehydrate any variety of apples, but make sure to remove the core and the seeds, as they are toxic. Don’t remove the peel, as it has fiber and vitamins. Dry them at 135°F (57°C) for about 8 hours, or until leathery.
Celery: Celery is a low-calorie vegetable that can add some hydration and crunch to your mouse’s diet. You can wash, cut, and dehydrate celery for your mouse, but make sure to chop it finely to avoid choking hazards. Dry them at 125°F (52°C) for about 8 hours, or until brittle.
Banana chips: Bananas are a sweet and nutritious treat for mice, but they can spoil quickly. It has potassium, magnesium, and vitamin B6, but it also has a lot of sugar and starch, so it should be given sparingly Just give a small piece once a week. You can dehydrate the banana with or without the peel, but make sure to peel it before feeding it to your guinea pigs. You can slice and dehydrate bananas to make banana chips that last longer and are easier to store. Dry them at 135°F (57°C) for about 8   or until crisp.
Pumpkin seeds: Pumpkin seeds are a good source of protein, fat, and minerals for mice. You can roast and dehydrate pumpkin seeds for your mouse, but make sure to remove the shell and salt. Give only one or two seeds per week, as they are high in fat2. Dry them at 125°F (52°C) for about 6 hours, or until crisp.
Bell peppers: Bell peppers are rich in vitamin C, which small pets need to prevent scurvy. You can dehydrate any color of bell pepper, but make sure to remove the seeds first. Cut the peppers into thin slices and dry them at 125°F (52°C) for about 6 hours, or until crisp.
Broccoli: Broccoli is another good source of vitamin C and fiber for mice. You can dehydrate the leaves and stems, but not the florets, as they may cause gas. Chop the broccoli into small pieces and dry them at 125°F (52°C) for about 8 hours, or until brittle.
Brussels sprouts: Brussels sprouts are low in calories and high in antioxidants for small pets. You can dehydrate them whole or cut them in half, depending on their size. Dry them at 125°F (52°C) for about 10   or until hard.
Parsnip: Parsnip is a root vegetable that small pets enjoy as an occasional treat. It has a sweet and nutty flavor and contains vitamin C, potassium, and folate. Peel and slice the parsnip and dry it at 125°F (52°C) for about 6 hours or until crisp.
Zucchini: Zucchini is a summer squash that mice, guinea pigs and hamster can eat in moderation. You can dehydrate it with or without the peel, but make sure to wash it well. Cut it into thin slices and dry it at 125°F (52°C) for about 5 hours, or until crisp.
Cabbage: Cabbage is a leafy green vegetable that guinea pigs can eat occasionally. It has vitamin C, vitamin K, and calcium, but it can also cause gas and bloating. You can dehydrate any type of cabbage, but avoid the red or purple varieties, as they may stain your dehydrator. Cut the cabbage into small pieces and dry it at 125°F (52°C) for about 8 hours, or until crisp.
Strawberry: which are delicious, juicy, and crisp, and provide vitamin C, antioxidants, and fiber for your pet. Dehydrate them at 135°F (57°C) for 8 to 10 hours, until dry and crisp.
Kale chips: which are mild, slightly bitter, and brittle, and provide vitamin K, calcium, iron, and antioxidants for your pet. Dehydrate them at 125°F (52°C) for 2 to 4 hours, until crisp.
Dried egg flakes: which are a complete protein that contain all the essential amino acids that your pet  need (don’t give it to guinea pigs), as well as calcium, phosphorus, and selenium. Dehydrate them at 145°F (63°C) for 6 to 8 hours, until dry and flaky.
Dried chicken jerky: which is a lean and tasty meat that provides your pet (don’t give it to guinea pigs) with protein, iron, and zinc. Dehydrate it at 155°F (68°C) for 6 to 8 hours, until hard and brittle. Remember to put it in the oven for 10 minutes at 150°C to kill any pathogens.

Dried cheese cubes: which are a good source of protein and calcium for your pet (don’t give it to guinea pigs), and can help strengthen their bones and teeth. Dehydrate them at 145°F (63°C) for 4 to 6 hours, until dry and hard.


[bookmark: _sns4mkomd1zb]Reptile & Fish
Dehydrating some vegetables and animal foods can be a good way to preserve some ingredients and save money. However, a complete diet for reptiles or fish requires a balance of protein, carbohydrates, fats, fiber, vitamins, and minerals. Dehydrating food may alter or reduce some of these nutrients, especially if the food is not prepared or stored properly. Therefore, make sure that your reptile or fish gets all the nutrients they need from their homemade food, and supplement their diet with other foods or products. 

For reptiles
If you are growing crickets for reptiles, you can dehydrate them. These are high in protein and can be dusted with calcium powder for extra nutrition. Place the insects into the boiling liquid for about two minutes. Drain the crickets and place them in a container in your refrigerator to cool. Once cooled, spread the crickets onto a sheet in your dehydrator. To dehydrate insects, you can use a temperature of 145°F (62°C) for about 10 hours, or until they are completely dry but not overly crunchy. You can also dehydrate vegetables and fruits such as collard greens, carrot tops, lettuce, escarole, cabbage, broccoli, kale, cauliflower, Brussels sprouts, apple, banana, and mango. These are rich in vitamins and minerals and can provide variety to your reptile’s diet. To dehydrate vegetables and fruits, you can use a temperature of 125°F-135°F (52°C-57°C) for about 8-12 hours, or until they are leathery and crisp. Avoid citrus fruits, lettuce, spinach, and avocado, as they can cause health problems for some reptiles.

For fish
There are different ways to preserve dry food for your fish, depending on the type of fish you have and the ingredients you want to use. Some common methods are drying fresh fish and blend it with dried vegetables. 

To dehydrate fish for your fish:
- First, you need to choose a lean fish, such as cod, haddock, or tilapia. Fatty fish will spoil faster and may not dry well. You also need to use fresh fish, not frozen, to ensure the best quality.
- Next, you need to clean, gut, and skin your fish. You can also remove the bones, or leave them in if you want to add some extra calcium to your fish food. 
- Then, you need to slice your fish into thin strips or pieces, about 1/4 inch (6mm) thick. You can also cut some slits in the flesh to help the drying process.
- Next, you need to rinse your fish and pat it dry with paper towels. Then, you need to arrange your fish on the dehydrator trays, leaving some space between them for air circulation. 
- Finally, you need to set your dehydrator to a low temperature, around 95°F (35°C), and let it run for several hours until your fish is completely dry and brittle. You can check the progress by breaking a piece and seeing if there is any moisture inside. 

Once your fish is dry, you can store it in an airtight container, in a cool and dark place, for up to six months. You can also grind it into a powder and mix it with other ingredients, such as dried vegetables, or grains, to make a balanced fish food. You can feed your fish by soaking some of the dry food in water for a few minutes, or by sprinkling it on the surface of the water.

To dehydrate vegetables for your fish:
- Choose fresh and organic vegetables that are suitable for your fish species, such as broccoli, zucchini, lettuce, or peas.
- Wash and dry the vegetables thoroughly to remove any dirt or pesticides.
- Cut the vegetables into thin slices or small pieces, depending on the size of your fish.
- Blanch or steam the vegetables for a few minutes to soften them and preserve their color and nutrients.
- Drain and pat the vegetables dry with paper towels.
- Arrange the vegetables on dehydrator trays, leaving some space between them for air circulation.
- Set the dehydrator to a low temperature, around 95°F (35°C), and let it run for several hours, until the vegetables are completely dry and brittle.
- Store the dehydrated vegetables in an airtight container, in a cool and dark place, for up to six months.

You can also grind the dehydrated vegetables into a powder and mix them with other ingredients, such as dried fish, fruits, or grains, to make a balanced fish food.

You can also experiment with different combinations of plant and animal matter to suit your reptile’s and fish’s dietary needs. However, you should always research the specific requirements of your pet species before feeding them homemade food, as some ingredients may be harmful or unsuitable for them. You should also introduce new foods gradually and monitor your pet’s health and behavior. 
[bookmark: _qrmx84yhby33]Dogs 
Dehydrated food and treats for dogs can be made from various ingredients, such as meat, fish, fruits, vegetables, and cheese. You can use a dehydrator, an oven, or even the sun to dehydrate food for your dog. Dehydrating food for your dog can be fun, easy, and economical, as you can use leftovers, scraps, or seasonal produce to make tasty treats for your furry friend.

Dehydrated food and treats for dogs can provide many benefits, such as:
· They can be used as a snack, a training reward, a supplement, or a meal topper for your dog.
· They can help improve your dog’s dental health, as chewing on dehydrated treats can scrape off plaque and tartar from their teeth.
· They can help satisfy your dog’s natural chewing instinct, as dehydrated treats can be chewy, crunchy, or crispy, depending on how long you dry them.
· They can help prevent food waste, as you can use food that would otherwise go bad or be thrown away to make dehydrated treats for your dog.
· They can help you control what your dog eats, as you can choose the ingredients and avoid any additives, preservatives, or allergens that may harm your dog.

Dehydrated food and treats for dogs are a great way to show your love and care for your dog, as you can make them with your own hands and customize them to your dog’s preferences and needs. You can also experiment with different flavors, textures, and shapes to make dehydrated treats that your dog will enjoy. Dehydrated food and treats for dogs are a simple and natural way to feed your dog and keep them happy and healthy. 

The shelf life of dehydrated dog food and treats depends on several factors, such as the ingredients and the storage conditions. In general, dehydrated dog food and treats can last from a few weeks to several months, depending on how they are stored.

To store dehydrated dog food and treats properly, you should follow these tips:
- Store them in an airtight container to prevent moisture and air from getting in.
- Store them in a cool, dark, and dry place, such as a pantry or a cupboard.
- Refrigerate or freeze them to extend their shelf life, but make sure to label the container with the date of storage and thaw them before feeding them to your dog.
- Avoid storing them in direct sunlight or in a warm area, as it can cause them to spoil faster.
- Check them regularly for signs of spoilage, such as a change in color, texture, or smell, and discard them if they are moldy, rancid, or stale.


There are some things that you should avoid when making dog and cat treats in a dehydrator, such as:
- Ingredients that are toxic, allergenic, or low in nutritional value for dogs, such as chocolate, grapes, onions, garlic, corn, wheat, soy, xylitol, artificial colors, flavors, or preservatives, etc.
- Excessive salt, sugar, or fat, which can cause dehydration, obesity, high blood pressure, kidney damage, or pancreatitis in pets.
- Bones, seeds, pits, or cores, which can pose a choking hazard or cause intestinal blockage or perforation in pets.
- Uneven or too thick slices, which can cause inconsistent drying or spoilage in pets.


Dehydrated food 
Dehydrated food can be a good option for your dog's daily diet, as it can provide many benefits such as longer shelf life, fewer preservatives, and higher nutritional value. However, not all dehydrated food is suitable for your dog, and you need to consider some factors such as the quality and variety of the ingredients, the dehydration process and equipment, and your dog's age, size, activity level, and health condition.

Here are some dehydrated foods that are suitable for your dog’s main food:

- Dehydrated meat: Meat is the main source of protein for your dog, and it can be dehydrated from various sources such as chicken, beef, lamb, turkey, pork, venison, etc. You can cut the meat into thin slices and dehydrate it at 145°F (63°C) for 3 to 12 hours, depending on the thickness and desired texture. You can also season the meat with salt, pepper, and herbs if you like, but avoid spices that may irritate your dog's stomach. One pound (0.45 kg) of raw meat will yield about 4 ounces (113 g) of dried meat.
- Dehydrated fish: Fish is another source of protein for your dog, and it can also provide omega-3 fatty acids that are beneficial for your dog's skin, coat, and joints. You can dehydrate fish from various sources such as salmon, tuna, cod, sardine, etc. You can cut the fish into thin strips and dehydrate it at 145°F (63°C) for 4 to 8 hours, until it is dry and flaky. You can also season the fish with salt, pepper, and lemon juice if you like, but avoid bones that may pose a choking hazard. One pound (0.45 kg) of raw fish will yield about 4 ounces (113 g) of dried fish.
- Dehydrated fruits and vegetables: Fruits and vegetables can provide vitamins, minerals, fiber, and antioxidants for your dog, and they can also add some variety and flavor to your dog's diet. You can dehydrate fruits and vegetables from various sources such as apple, banana, carrot, sweet potato, pumpkin, zucchini, etc. You can cut the fruits and vegetables into thin slices and dehydrate them at 135°F (57°C) for 6 to 10 hours, until they are crisp or chewy. You can also sprinkle some cinnamon or garlic powder if you like, but avoid fruits and vegetables that are toxic or high in sugar for dogs, such as grapes, raisins, onion, garlic, etc. One pound (0.45 kg) of raw fruits or vegetables will yield about 2 to 3 ounces (57 to 85 g) of dried fruits or vegetables.

To make a balanced and complete diet for your dog, you need to combine the dehydrated food with other ingredients such as water, broth, eggs, yogurt, cheese, etc. You can also add some supplements such as vitamins, minerals, probiotics, etc. if needed. You should rehydrate the dehydrated food before feeding it to your dog, by adding water or broth and letting it soak for a few minutes. You should also consult your veterinarian before making any changes to your dog's diet, and monitor your dog's weight, appetite, energy, and stool quality.


Dehydrated treats 
Meat
Chicken jerky: Cut boneless, skinless chicken breasts into thin slices with the grain. Dehydrate at 160°F (71°C) for 4 to 8 hours, until they are crispy and break easily. One pound (0.45 kg) of raw chicken will yield about 4 ounces (113 g) of dried jerky. Chicken jerky is a good source of protein, vitamins, and minerals for dogs. It can also help keep their teeth clean and gums healthy.
Beef jerky: Cut lean beef into thin slices against the grain. Season with salt, pepper, garlic powder, and parsley if desired. Dehydrate at 155°F (68°C) for 5 to 10 hours, until they are dry and chewy. One pound (0.45 kg) of raw beef will yield about 4 ounces (113 g) of dried jerky. Beef jerky is a good source of protein, iron, zinc, and B vitamins for dogs. It can also help support their muscle growth and immune system.
Turkey jerky: Cut lean turkey into thin slices with the grain. Season with salt, pepper, rosemary, and sage if desired. Dehydrate at 165°F (74°C) for 6 to 12 hours, until they are dry and chewy. One pound (0.45 kg) of raw turkey will yield about 4 ounces (113 g) of dried jerky. Turkey jerky is a good source of protein, selenium, phosphorus, and tryptophan for dogs. It can also help promote their mood and sleep quality.
Lamb jerky: Cut lean lamb into thin slices against the grain. Season with salt, pepper, rosemary, and mint if desired. Dehydrate at 160°F (71°C) for 4 to 8 hours, until they are dry and chewy. One pound (0.45 kg) of raw lamb will yield about 4 ounces (113 g) of dried jerky. Lamb jerky is a good source of protein, iron, zinc, and B vitamins for dogs. It can also help reduce inflammation and allergies in dogs.
Pork loin treats: Cut pork loin into thin slices against the grain. Season with salt, pepper, and garlic powder if desired. Dehydrate at 150°F (66°C) for 6 to 10 hours, until they are dry and chewy. One pound (0.45 kg) of raw pork loin will yield about 4 ounces (113 g) of dried treats. Pork loin treats are a good source of protein, thiamine, and niacin for dogs. They can also help improve their energy and metabolism.
Venison jerky: Cut venison into thin slices against the grain. Season with salt, pepper, and thyme if desired. Dehydrate at 160°F (71°C) for 4 to 8 hours, until they are dry and chewy. One pound (0.45 kg) of raw venison will yield about 4 ounces (113 g) of dried jerky. Venison jerky is a good source of protein, iron, and B vitamins for dogs. It can also help prevent food allergies and sensitivities in dogs.
Duck breast treats: Cut duck breast into thin slices with the grain. Dehydrate at 165°F (74°C) for 6 to 12 hours, until they are dry and chewy. One pound (0.45 kg) of raw duck breast will yield about 4 ounces (113 g) of dried treats. Duck breast treats are a good source of protein, iron, and selenium for dogs. They can also help support their immune system and thyroid function.

Offal
Liver treats: Buy liver in any protein you like, such as chicken, beef, lamb, or turkey. Slice into 1/8" to 3/8" (0.3 cm to 1 cm) thick pieces. Dehydrate at 160-165°F (71-74°C) for 10 to 12 hours, until they are dry and crisp. One pound (0.45 kg) of raw liver will yield about 3 ounces (85 g) of dried treats. Liver treats are a great source of iron, vitamin A, and B vitamins, and have a strong and savory flavor that dogs crave. They can be used as a training treat or a supplement.
Beef kidney treats: Rinse the beef kidneys and trim off any excess fat or connective tissue. Cut into 1/4" (0.6 cm) thick pieces. Dehydrate at 155 (68°C)  for 6 to 8 hours, until they are dry and crisp. One pound (0.45 kg) of raw beef kidney will yield about 3 ounces (85 g) of dried treats. Beef kidney treats are a good source of protein, iron, and B vitamins, and have a meaty and smoky flavor that dogs love. They can be used as a snack or a supplement.
Turkey heart treats: Rinse the turkey hearts and trim off any excess fat or connective tissue. Cut into 1/4" (0.6 cm) thick pieces. Dehydrate at 160°F (70°C) for 8 to 12 hours, until they are dry and chewy. One pound (0.45 kg) of raw turkey heart will yield about 4 ounces (113 g) of dried treats. Turkey heart treats are a good source of protein, iron, and taurine, and have a meaty and chewy flavor that dogs love. They can be used as a snack or a meal topper.
Duck or Chicken gizzard treats: Rinse the duck gizzards and trim off any excess fat or connective tissue. Cut into 1/4" (0.6 cm) thick pieces. Dehydrate at 160°F (70°C) for 10 to 12 hours, until they are dry and chewy. One pound (0.45 kg) of raw duck gizzard will yield about 4 ounces (113 g) of dried treats. Duck gizzard treats are a good source of protein, iron, and zinc, and have a crunchy and savory flavor that dogs love. They can be used as a dental chew or a treat.
Pork spleen treats: Rinse the pork spleen and trim off any excess fat or connective tissue. Cut into 1/4" (0.6 cm) thick pieces. Dehydrate at 155°F (68°C) for 8 to 12 hours, until they are dry and crisp. One pound (0.45 kg) of raw pork spleen will yield about 3 ounces (85 g) of dried treats. Pork spleen treats are a good source of protein, iron, and vitamin C, and have a mild and crisp flavor that dogs like. They can be used as a treat or a supplement.
Lamb lung treats: Rinse the lamb lungs and trim off any excess fat or connective tissue. Cut into 1/4" (0.6 cm) thick pieces. Dehydrate at 145°F (63°C) for 10 to 12 hours, until they are dry and flaky. One pound (0.45 kg) of raw lamb lung will yield about 3 ounces (85 g) of dried treats. Lamb lung treats are a good source of protein and low in fat, and have a light and airy flavor that dogs like. They can be used as a treat or a supplement.
Salmon skin treats: Rinse the salmon skin and cut into 1/4" (0.6 cm) wide strips. Dehydrate at 145°F (63°C) for 4 to 8 hours, until they are dry and crunchy. One pound (0.45 kg) of raw salmon skin will yield about 4 ounces (113 g) of dried treats. Salmon skin treats are high in protein and omega-3 fatty acids, and have a fishy and crunchy flavor that dogs love. They can be used as a treat or a supplement.
Venison tripe treats: Rinse the venison tripe and cut into 1/4" (0.6 cm) wide strips. Dehydrate at 165°F (74°C) for 4 to 8 hours, until they are dry and chewy. One pound (0.45 kg) of raw venison tripe will yield about 4 ounces (113 g) of dried treats. Venison tripe treats are high in protein and low in fat, and have a chewy texture that dogs love. They can be used as a snack or a meal topper.
Chicken feet treat: Rinse the chicken feet and trim off any nails or excess skin. Cut into 1/4" (0.6 cm) wide pieces. Dehydrate at 169°F (71°C) for 4 to 8 hours, until they are dry and crunchy. One pound (0.45 kg) of raw chicken feet will yield about 4 ounces (113 g) of dried treats. Chicken feet treats are high in protein and glucosamine, and have a crunchy and cartilaginous flavor that dogs love. They can be used as a dental chew or a treat.
Beef tongue treats: Rinse the beef tongue and trim off any excess fat or connective tissue. Cut into 1/4" (0.6 cm) thick pieces. Dehydrate at 150°F (65°C) for 9 to 12 hours, until they are dry and chewy. One pound (0.45 kg) of raw beef tongue will yield about 4 ounces (113 g) of dried treats. Beef tongue treats are high in protein and low in fat, and have a meaty and chewy flavor that dogs love. They can be used as a snack or a meal topper.
Fish
Salmon jerky: Cut skinless salmon fillets into thin strips. Season with salt, pepper, and dill if desired. Dehydrate at 160°F (71°C) for 5 to 9 hours, until they are dry and flaky. One pound (0.45 kg) of raw salmon will yield about 4 ounces (113 g) of dried jerky. Salmon jerky is high in protein and omega-3 fatty acids, which can help support your dog’s skin, coat, and joint health.
Tuna jerky: Cut tuna steaks into thin strips. Season with salt, pepper, and parsley if desired. Dehydrate at 155°F (68°C) for 6 to 10 hours, until they are dry and flaky. One pound (0.45 kg) of raw tuna will yield about 4 ounces (113 g) of dried jerky. Tuna jerky is high in protein and omega-3 fatty acids, which can help boost your dog’s immune system and brain function. 
Cod, Haddock or Pollock jerky: Cut cod, haddock or Pollock fillets into thin strips. Season with salt, pepper, and lemon juice if desired. Dehydrate at 150°F (66°C) for 7 to 11 hours, until they are dry and flaky. One pound (0.45 kg) of raw cod, haddock or Pollock will yield about 4 ounces (113 g) of dried jerky. Cod, haddock or Pollock jerky is high in protein and low in fat, which can help maintain your dog’s muscle mass and weight. 
Sardine treats: Rinse and drain canned sardines in water or oil. Cut into thin pieces. Dehydrate at 145°F (63°C) for 5 to 9 hours, until they are dry and crisp. One pound (0.45 kg) of canned sardines will yield about 4 ounces (113 g) of dried treats. Sardine treats are high in protein and omega-3 fatty acids, which can help reduce inflammation and improve your dog’s heart health. 

Vegetable
Sweet potato chews: Wash sweet potatoes or yams and remove any green spots on the peel. Cut into thin pieces. Dehydrate at 125°F (52°C) for 8 to 10 hours, until they are bendy but not brittle. One pound (0.45 kg) of raw sweet potato will yield about 3 ounces (85 g) of dried chews. Sweet potato chews are rich in fiber, vitamin A, and antioxidants, which can help support your dog’s digestive and immune health. 
Carrot chips: Scrub and peel carrots and cut into thin rounds. Dehydrate at 130°F (54°C) for 8 to 12 hours, until they are crisp. One pound (0.45 kg) of raw carrot will yield about 2 ounces (57 g) of dried chips. Carrot chips are a good source of vitamin A, fiber, and beta-carotene, which can help improve your dog’s vision and skin health. 
Pumpkin treats: Scrub and peel a pumpkin and cut into thin slices. Discard the seeds and pulp. Dehydrate at 125°F (52°C) for 8 to 12 hours, until they are crisp. One pound (0.45 kg) of raw pumpkin will yield about 2 ounces (57 g) of dried treats. Pumpkin treats are a good source of vitamin A, fiber, and antioxidants, which can help regulate your dog’s bowel movements and prevent diarrhea. 
Zucchini chips: Rinse and slice zucchini into thin rounds. Sprinkle with a light dusting of garlic powder if desired. Dehydrate at 130°F (54°C) for 8 to 12 hours, until they are crisp. One pound (0.45 kg) of raw zucchini will yield about 2 ounces (57 g) of dried chips. Zucchini chips are a good source of vitamin A, vitamin C, fiber, and antioxidants, which can help protect your dog’s cells from oxidative stress and inflammation. 
Beet treats: Rinse and peel beets and cut into thin pieces. Dehydrate at 130°F (54°C) for 7 to 11 hours, until they are chewy. One pound (0.45 kg) of raw beets will yield about 3 ounces (85 g) of dried treats. Beet treats are a good source of vitamin C, iron, and folate, which can help boost your dog’s immune system and blood health. 
Fruity
Banana chips: Peel and cut ripe bananas into thin rounds. Soak them in lemon juice to prevent browning. Dehydrate at 125°F (52°C) for 8 to 12 hours, until they are crunchy. One pound (0.45 kg) of raw banana will yield about 3 ounces (85 g) of dried chips. Banana chips are a good source of potassium, vitamin C, and fiber, which can help support your dog’s heart, immune, and digestive health. 
Peanut butter banana chips: Peel and cut ripe bananas into thin rounds. Coat them with peanut butter (make sure it does not contain xylitol, which is toxic to dogs). Dehydrate at 125°F (52°C) for 8 to 12 hours, until they are crunchy. One pound (0.45 kg) of raw banana will yield about 3 ounces (85 g) of dried chips. Peanut butter banana chips are a good source of protein, healthy fats, and antioxidants, which can help improve your dog’s energy, skin, and coat health. 
Apple rings: Wash and core apples and cut into thin rings. Sprinkle with a light dusting of cinnamon if desired. Dehydrate at 130°F (54°C) for 7 to 9 hours, until they are crisp. One pound (0.45 kg) of raw apple will yield about 2 ounces (57 g) of dried rings. Apple rings are a good source of vitamin C, fiber, and phytochemicals, which can help protect your dog’s cells from oxidative damage and inflammation. They have a sweet and tangy flavor that dogs like. They can be used as a snack or a kibble enhancer.
Mango treats: Peel and cut ripe mangoes into thin pieces. Dehydrate at 130°F (54°C) for 7 to 11 hours, until they are chewy. One pound (0.45 kg) of raw mango will yield about 3 ounces (85 g) of dried treats. Mango treats are a good source of vitamin A, vitamin C, and beta-carotene, which can help support your dog’s vision, skin, and immune health. 
Pineapple treats: Peel and core pineapple and cut into thin pieces. Dehydrate at 130°F (54°C) for 7 to 11 hours, until they are chewy. One pound (0.45 kg) of raw pineapple will yield about 3 ounces (85 g) of dried treats. Pineapple treats are a good source of vitamin C, manganese, and bromelain, which can help boost your dog’s immune system, bone health, and digestion. 
Strawberry treats: Wash and hull strawberries and slice into 1/4" (0.6 cm) thick pieces. Dehydrate at 135°F (57°C) for 6 to 10 hours, until they are chewy. One pound (0.45 kg) of raw strawberries will yield about 3 ounces (85 g) of dried treats. Strawberry treats are a good source of vitamin C, fiber, and antioxidants, which can help prevent infections and diseases in your dog.
[bookmark: _mvi4848cr6zn]Cats
Dehydrated food for cats has several advantages over other types of food, such as being easier to store and transport, having a longer shelf life, and preserving the natural nutrients and flavors of the food. However, dehydrated food for cats should not be the main food for your cat, but rather a supplement or a treat. This is because dehydrated food for cats does not provide enough moisture for your cat, which can lead to dehydration and urinary problems. Cats need about 60 to 70 ml of water per kilogram of body weight per day, and they usually get most of their water intake from their food. Therefore, if you feed your cat dehydrated food, you need to make sure they have access to fresh water at all times, and also feed them wet food or raw food to balance their hydration levels. Dehydrated food for cats can be good for your cat if you use it as a treat or a topper for their regular food, as it can provide them with extra protein, vitamins, minerals, and antioxidants, as well as stimulate their appetite and taste buds. Dehydrated food for cats can also be beneficial for cats with food allergies or sensitivities, as it often contains limited ingredients and novel protein sources, such as rabbit, duck, or lamb. Dehydrated food for cats can also help with dental health and weight management, as it can reduce plaque and tartar buildup, and prevent overeating and obesity. Dehydrated food for cats can be a great way to feed your cat a raw diet without the hassle of preparing and storing raw food. However, you need to be careful about the quality and safety of the dehydrated food for cats, as some products may contain harmful bacteria. You should also consult your veterinarian before switching your cat to a dehydrated food diet, as they can advise you on the best options and amounts for your cat’s individual needs.

Lean Meats: Chicken, turkey, beef, salmon. Remove skin/bones and cut into thin strips, about ⅛ inch (0.32 cm) thick and 2 inches (5.08 cm) long. Place the strips on the dehydrator rack, leaving some space between them. Dehydrate for 6 to 8 hours at 165°F (74°C) or until dry and brittle. You will get about 0.25 pounds (113 g) of dried treats from 1 pound (454 g) of raw meat. These treats are good for your cat because they are high in protein and low in fat, which helps maintain a healthy weight and muscle mass.
Fish: (All pre-cooked) tuna, salmon, whitefish. Flake before dehydrating. Spread the flakes evenly on a parchment paper-lined dehydrator tray. Dehydrate for 4 to 6 hours at 140°F (60°C) or until dry and flaky. You will get about 0.1 pounds (45 g) of dried treats from 1 pound (454 g) of cooked fish. These treats are good for your cat because they are high in omega-3 fatty acids, which support healthy skin and coat, as well as brain and heart health.
Eggs: Hard-boil an egg, slice it thinly, and dehydrate it into crunchy bits. Place the slices on the dehydrator rack, leaving some space between them. Dehydrate for 4 to 6 hours at 145°F (63°C) or until dry and crisp. You will get about 0.05 pounds (23 g) of dried treats from 1 pound (454 g) of eggs. These treats are good for your cat because they are high in protein and fat, which provide energy and support growth and development.
Cheese: Low-fat cheeses like cheddar, Swiss, and mozzarella cut into small cubes, about ¼ inch (0.64 cm) on each side. Place the cubes on the dehydrator rack, leaving some space between them. Dehydrate for 8 to 10 hours at 125°F (52°C) or until dry and hard. You will get about 0.9 pounds (408 g) of dried treats from 1 pound (454 g) of cheese. These treats are good for your cat because they are high in calcium and phosphorus, which support strong bones and teeth, as well as protein and fat, which provide energy and support growth and development.
Fruits: Apples, bananas, blueberries, cranberries, pineapple. Cut small or puree before dehydrating. Spread the fruit pieces or puree evenly on a parchment paper-lined dehydrator tray. Dehydrate for 8 to 10 hours at 135°F (57°C) or until dry and chewy. You will get about 0.1 pounds (45 g) of dried treats from 1 pound (454 g) of fresh fruit. These treats are good for your cat because they are high in antioxidants, vitamins, and minerals, which support a healthy immune system and prevent oxidative stress and inflammation.
Vegetables: Green beans, sweet potato, pumpkin, carrots. Slice thinly or grate before dehydrating. Spread the vegetable pieces or shreds evenly on a parchment paper-lined dehydrator tray. Dehydrate for 8 to 10 hours at 135°F (57°C) or until dry and crunchy. You will get about 0.1 pounds (45 g) of dried treats from 1 pound (454 g) of fresh vegetables. These treats are good for your cat because they are high in fiber, vitamins, and minerals, which support a healthy digestive system and prevent constipation and diarrhea.
Grains: Oats, barley, rice. Cook first, then dehydrate into crunchy cereals. Spread the cooked grains evenly on a parchment paper-lined dehydrator tray. Dehydrate for 8 to 10 hours at 125°F (52°C) or until dry and crisp. You will get about 0.8 pounds (363 g) of dried treats from 1 pound (454 g) of cooked grains. These treats are good for your cat because they are high in carbohydrates, which provide energy and support a healthy metabolism, as well as fiber, which supports a healthy digestive system and prevents constipation and diarrhea.
Herbs: Catnip, cat grass. Dehydrate fresh leaves. Place the leaves on the dehydrator rack, leaving some space between them. Dehydrate for 2 to 4 hours at 95°F (35°C) or until dry and crumbly. You will get about 0.02 pounds (9 g) of dried treats from 1 pound (454 g) of fresh herbs. These treats are good for your cat because they are high in phytochemicals, which have various effects on your cat's behavior and mood, such as stimulating, relaxing, or soothing.

When you make dehydrated food for your cat, you should consider the following factors:

- The quality and safety of the ingredients: You should use fresh, raw, human-grade ingredients that are free of hormones, antibiotics, pesticides, and other harmful substances. You should also wash and trim the ingredients before dehydrating them, and avoid using any seasonings, spices, or additives that may be toxic or harmful to your cat.
- The storage and shelf life of the dehydrated food: You should store the dehydrated food in airtight containers or bags, and keep them in a cool, dry, and dark place. You should also label the containers or bags with the date of dehydration and the type of food. You should use the dehydrated food within 6 months to 1 year, depending on the type of food and the storage conditions. You should also check the dehydrated food for any signs of mold, spoilage, or insect infestation before feeding it to your cat.
- The rehydration and serving of the dehydrated food: You should rehydrate the dehydrated food before feeding it to your cat, as dehydrated food can cause dehydration and urinary problems if fed dry. You should use warm water to rehydrate the dehydrated food, and follow the instructions of the recipe or the product. You should also adjust the amount of water and the rehydration time according to your cat's preference and the texture of the food. You should serve the rehydrated food within 30 minutes of rehydration, and discard any leftovers. You should also provide fresh water for your cat at all times, and monitor your cat's hydration level and urine output.
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