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DRYING Fooos 
AT HoME 

Inez Hobart 

DRYING, one of the oldest methods of food 
preservation, is fast becoming one of the 

most up-to-date. New methods from recent re
search make dehydrated foods far superior to 
those used in the last war. Drying food not 
only conserves shipping space but releases can
ning materials essential for war. 

Blanching in steam, a new method, checks 
ripening, thus preventing undesirable flavors 
and loss of color and food value, and aids 
the refreshening of dried products. Blanching, 
rapid drying, and careful storage are necessary 
to retain the food value. Drying causes no loss 
in energy value, protein, or mineral content. 
Full information on vitamin content is not 
available. Vitamins A and B seem to be well 
retained in most products. Blanching and sul
phuring preserve some of vitamin C. Drying 
has little effect on vitamin G or niacin. Sul
phuring destroys vitamin B. 

Homemade apple box drier 



SELECTING PRODUCTS 
MINNESOTA home-grown foods best adapted to 

drying are apples; corn, green peas, green Lima 
beans, herbs, squash,' and soup mixtures. Select vege
tables in their ·prime when very succulent and tender; 
gather early in the morning, prepare and dry at once 
to prevent loss of flavor and quality. 

PREPARATION FOR DRYING 
11 Wash, peel or trim the 

products, and then slice, 
shred, or dice them 
evenly into pieces one
eighth to one-fourth 
inch in size. Blanch in 
steam (not in boiling 
water), by using a deep 
kettle with a low rack 
and a close fitting cover 
as shown in the drawing 
at the left. Place sliced 
or shredded vegetables 
in a wire basket or in a 

cheesecloth bag in kettle over a small amount of 
rapidly boiling water. Cover; keep water boiling; 
steam for the time given in table at right. Start dry
ing vegetables immediately after blanching. 

Spread prepared vegetables on tray in a thin layer 
(not over one-half inch deep) using a cheesecloth over 
wire screen to prevent particles from sticking or 
falling through; or use clear mineral oil on trays. 

DRYING 
Time required . for drying will depend upon the 

condition of the air as to (1) dryness, (2) temperature, 
and (3) circulation. Sun drying in Minnesota is not 
efficient or satisfactory, particularly for vegetables. 
Heated air, forced with a fan, gives best results. The 
temperature for drying is low, about 140° to 150° F. 
for most products. To start the drying, the tempera
ture may be higher and gradually reduced as the 
product dries, to prevent scorching. Too high a tem
perature hardens the surface, thus delaying drying 
at the center. (The product itself should feel cooler 
than the air in which it is dried.) Do not allow the 
temperature to go above the. maximum stated in the 
table. The time is approximately 8 to 10 hours for 
Lima beans, carrots, celery, corn, peas, greens, 10 to 
12 for cabbage and onions, 12 to 16 for apples, green 
beans, peppers, pumpkin, squash. 

To test for dryness-Cool sample before testing 
for dryness. Vegetables should be bone dry (retain
ing approximately only 5 to 7 per cent moisture). 
Apples should have an elastic, springy feel, separat
ing quickly, and leaving no moisture when squeezed. 
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Product SelecUon and preparaUon 

Apples Tart, crisp apples: Pare, cut in 14-inch 
slices. Sulphur 20 to 30 minutes. 

Beets Detroit Dark Red: Wash; steam 40 
minutes. Peel, slice, dice l/4-inch. 

Cabbage Trim, wash, shred, or slice l/4-inch. 

Carrots Select very yellow carrots. Wash, 
scrape, cut l/s-inch slices. 

Celery Leaves or stalks cut into %-inch 
lengths. 

Corn Select young tender corn in milk 
stage. Husk, trim, blanch, cut off. 

Greens and herbs Select thin-leaved varieties. Wash, 
cut large leaves crosswise. 

Green Lima beans Shell, wash. 

Green beans Select small stringless variety. Cut 
diagonal 1-inch lengths or shred. 

Onions Slice thin. 

Peas. sugar Select sweet variety. Pick when very 
young and tender. Shell, grade. 

Peppers, sweet Wash well. Clean out seeds, dry 
whole or slice!i. 

Potatoes Wash, peel, slice, or cut in strips. 

Rutabagas Wash, peel, trim, slice thin. 

Soybeans, green Tender, green, well-filled: Blanch 5 
to 7 minutes before shelling. Shell. 

Pumpkin or Squash Mature: Cut in l/4-inch slices or 
strips 1 to 2 inches wide. 

DRIERS 
Oven and apple box driers can be used success

fully for small quantities of vegetables. See U. S. 
Department of Agriculture Farmers' Bulletin 1918, 
"Drying Foods for Victory Meals,'' for other sug
gestions as to driers. 

Oven drying-Use trays of wire netting (galvan
ized preferred), or stretch cheesecloth over oven 
racks, or use cookie trays. Keep oven door open, use 
thermometer on lower tray, stir frequently as there 
is little circulation of air in oven. Use lower tem
perature in oven than in drier as there is less circula
tion of air. 

Hiqhest 
temperature 

Steam. minutes Condition when dry 
First Second 
half half 

150° 145° Springy feel 

No further steaming 165° 160° Dark red, brittle 
needed 

5-6 150• 145° Tough to brittle 

8-10 160° 155• Yellow. Tough to brittle 

2-4 150· 145° Stalks tough, leaves' brittle 

10-15 or until milk 
is set 

160° 165° Dry, brittle, trans~ucent 

4-6 or until wilted 155° 150• Crisp 

5-6 150° 145° Hard, wrinkled 

10-12 155° 145° Brittle, greenish black 
' 

None 140° 130° Brittle, light color 

5-10 150° 140° Hard, wrinkled, green 

1-2 160° 155° Pliable, leathery 

4-6 155° 150• Brittle 

3-4 150• 145° Tough to brittle 

No further steaming 150• 145° Hard, wrinkled 
needed 

5-7 or until :tender 150° 140° Hard, wrinkled 

Apple box drier-A small drier may be made from 
an apple box or packing box made of thoroughly 
dried wood as shown on front page of this pamphlet. 
Remove the bottom and one end. Using quarter-inch 
galvanized wire netting (scraps of screen or netting), 
build three trays 3 inches shorter than the box to 
allow air circulation. Nail cleats on the inside of the 
box to support the trays. Use the end of the box for 
a door. Cut off 2 inches at top, or width of space 
above top tray, to provide outlet for moist air. Alter
nate the position of trays with top and bottom trays 
flush with door. Strengthen door end with additional 
cleats. Attach 6-inch strips of galvanized sheet metal 
(scraps will do) at the bottom for a base to stand on 

the stove and reduce fire hazard and also to direct 
the heat into the drier. This drier· is usually used on 
a- coal or wood range. It may be used on other type 
stoves if a heat spreader (a sheet of galvanized iron 
2 inches smaller than the drier) is suspende!i by wire 
4 inches below the lowest tray. Very little heat is 
necessary. Use a dairy thermometer on the lower 
tray; open drier each half hour, stir products, and 
rearrange trays as needed to control temperature. 

STORING DRIED PRODUCTS 
Vegetables should be dry enough to pack when 

they come from the drier. Peas and beans ripened 
on the vine should be further dried at 140° to 150° F., 
then heated to 165° to 180° F. for about 15 minutes 
to destroy insect eggs or other insect forms. To equal
ize the moisture content of fruits, the dried product 
should be kept in a jar or box for several days or a 
week after drying. Then examine and if necessary 
return to drier for finishing. Waxed cartons used for 
frozen foods, glass jars, and small friction-top tin 
containers, such as sirup pails, are desirable for dried 
fruits and are a necessity for dried vegetables. Mois
ture- and vapor-proof cellophane bags containing 1h 
to 1 pound of dried products may be stored satisfac
torily in a 50-pound lard pail. Combinations of vege
tables may be packed together for soup mixtures
cabbage, carrots, onions, celery, corn, green peas. Do 
not store over nine months. 

REFRESHENING 
Add just enough boiling water to the vegetable 

to "plump up" the product to approximately its origi
nal volume. See table on other side of this folder. 
Stir the products often while soaking. 

Finely shredded or powdered vegetables (put 
through food grinder) will not need soaking. 

COOKING 
After soaking 30-90 minutes as directed in table, 

heat water :to simmering, simmer until :tender. salt 
:to :taste. Boiling rapidly :toughens :the vegetable. 
Peas, corn, and cabbage cooked in milk will have 
good quality. 

Meat stock may be added to vegetable soup; rice 
or pearl barley may be added instead of potatoes. 

Powdered pumpkin cooked in milk with sugar. 
:thickened wiih egg, may be used for pudding or pies. 

Pounds of Dried Product 
Green beans 1 :to 1.3 
Cabbage ........... 1.1 :to 1.4 
Celery ............. 0.6 :to 0.9 
Corn ...... 2.5 :to 2.8 
Peas 1.8 :to 2.2 

from 10 Pounds of Fresh 
Potatoes 2.2 :to 2.5 
Pumpkin 0.7 to 0.9 
Squash 0.7 to 0.11 
Turnips 1.1 to 1.7 
Apples 1.2 to 1.8 



Form Amount Water Time to 
Material in which to serve to soak soak at Time Suqqested uses of refreshened product 

refreshened six and cook iso° F. to cook 

cups cups minutes minutes 
Beans, snap Cut beans 1% 6 90 40 Buttered, seasoned with fat, in sauce, succotash 

Beets Slices 1 3 90 20 Buttered, Harvard, pickled 

Cabbage Shredded 3 4 22 3 Buttered, sauteed, creamed, scalloped, soup 
----

Carrots Slices 1 5 90 20 Buttered, creamed, sauteed, glazed, soup, with peas 

Celery Slices, ground 11/2 3 30 30 Ground: seasoning. Slices: buttered, creamed, soup 

Corn Whole grains 1% 4.5 30 15 Stewed, succotash, soup, fritters, pudding, scalloped 

Kale Greens 5 5 30 30 Buttered, creamed, au gratin 

Mustard Greens 7 6 35 15 Buttered, scalloped, au gratin, seasoned with fat 

Onion Shredded or ground 11/3 3 30 7 Ground: seasoning. Shreds: creamed or sauteed 

Peas. sugar Shelled 2 5-6 90 40-50 Buttered, creamed, au gratin, soup, puree, timbales 

Pepper. pimiento Sliced pods or ground 1/4 % 40-60 None Sandwich filling, sauce, garnish, loaf 

Potatoes. Irish Slices or strips 21/4 4 40-60 30 Creamed, shoestring, mashed, au gratin, scalloped 

Rutabaga Slices 2 4 30 30 Buttered, seasoned with fat, with cheese 

Spinach Greens 6 5 40 15 Buttered, creamed, mold, soutHe, with cheese 

Squash Slices 2 31/2 60-75 30-35 Buttered, creamed, fried, casserole 

Apples Slices, quarters 2 41/2 25·30 15-20 Stewed, pies, cobbler, butter, cake, cookies, candy 

Berries Whole 2 4 30 30 Pies, cobbler, shortcake, jam 

•Adapted from Georgia Experiment Station Bulletin 225--Dehydration of Fruits and Vegetables and Utilization of Dehydrated Products. 

SULPHURING APPLES 

SULPHURING preserves color and flavor, protects 
fruit from yeast, molds, and insects, and protects 

vitamin C during drying. 
Use a 3- to 5-gallon crock with lid; a wooden rack 

made without nails or other metal parts; old saucer; 
flowers of sulphur (U.S.P. grade); cotton batting, 
3 inches square. There are 14 level teaspoons per 
ounce of sulphur. Use 1h to 1 level teaspoon per 2 
pounds of fruit. Do not use sulphur candles as they 
may contain arsenic. 

Apples to be dried after sulphuring may be sliced 
thin or cut in sixteenths. The smaller the pieces, the 
less time will be required for sulphuring. Put rack 
in bottom of crock and heap apples on it loosely to 
allow room for fumes to circulate; leave 5-inch space 

at top. Sprinkle 1 teaspoon of sulphur on cotton 
in saucer; place saucer on top of apples. Set fire 
to cotton and quickly cover crock with earthen or 
wooden lid. Allow 20 to 30 minutes for sulphuring. 

If apples are to be left in crock in sulphur fumes 
without drying, they may be cored without paring 
or pared and quartered. Sulphur as directed for dry
ing, but fill crock only one-fourth full. Allow from 
1 to 4 hours or overnight for sulphuring according to 
size of apple pieces. Cover .first layer of sulphured 
apples with wax paper. Add another layer the same 
depth as the first and repeat the sulphuring. Leave 
5-inch space above last layer. The apples may be 
stored in this crock in a cool place. Keep covered 
closely. Use up contents of jar in a fairly short time 
after opening jar. Apples may be baked or cooked 
just as fresh apples; less water is required. 

BRINING KRAUT1 

EQUIPMENT for making "kraut" includes a 4- to 
10-gallon stone jar; sharp knife, slaw cutter, or 

shredding machine; cheesecloth and large plate or 
board for covering the container; and a weight (a jar 
filled with water or wet sand) heavy enough to cause 
the brine to rise above the cover. 

Clean and scald all equipment. 
Select mature, sound heads of late cabbage varie

ties, such as Ball Head. Remove all damaged or dirty 
leaves, quarter the heads, and slice off the core por
tion. Washing the vegetables too thoroughly removes 
lactic acid bacteria needed for fermentation. 

Weigh out 5 pounds of cabbage and 2 ounces of 
pure salt. Shred cabbage directly into the jar or keg. 
Exposure to air reduces the amount of vitamin C 
in the fermented product and causes loss of color, 
texture, and flavor. Sprinkle the cabbage with 2 
ounces of salt. Too much salt prevents fermentation, 
and uneven distribution may cause red streaks in 
the brined product. 

Repeat this process until the desired amount is 
reached. Place uneven pieces of cabbage and a few 
large leaves on top. Cover with cheesecloth and plate 
or board; then place weight on top of the cover. 

Care during fermentation-Keep shredded cab
bage under the brine. Carefully skim off the scum 
daily. Scum tends to destroy the acidity, break down 
the vegetable, and weaken the acid content. 

Remove weight and plate or board, the cloth, and 
the scum; then cover again with clean cheesecloth. 
Then replace the plate or board and the weight. 
Wash out and boil the cloth daily and then dry it 
in the sun for the next day. 

Cure between 75° and 85° F. for ten days to three 
weeks. Too low temperature retards fermentation 
and too high temperatures may cause ropy brine and 
spoilage. When bubbles cease to rise, fermentation 
is complete. 

Storage of kraut-To retain the original fine 
quality of the kraut, store it in a place that is not 
only cool and well ventilated but clean, dark, and 
dry; Skim kraut frequently if left in a stone jar. 

To can kraut-See instructions in Extension Folder 
100, "Home Canning Fruits and Vegetables." 

1 Adapted from Miscellaneous Publication 472, Bureau of 
Home Economics, U.S.D.A. 

UNIVERSITY FARM, ST. PAUL, MINNESOTA 

Cooperative Extension Work in Agriculture and Home 
Economics, University of Minnesota, Agricultural Extension 
Division and United States Department of Agriculture Co
operating, Paul E. Miller, Director. Published in furtherance 
of Agricultural Extension Acts of May 8 and June 30, 1914. 
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