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The Dehydrator Bible
This guide to dehydrated foods introduces the history and economic benefits of
drying foods and shows how to equip a kitchen, shop for ingredients, and stay safe
during food prep. It also teaches proper techniques and reviews the tools needed
to make basic recipes for dried fruits, vegetables, and herbs, as well as dried dairy
products and meat jerkies. Includes a glossary of terms, further resources, and a
list of frequently asked troubleshooting questions.

The Dehydrator Cookbook for Outdoor Adventurers
Did you know you can use your dehydrator for purposes other than dehydrating
food? This book shows you how to get the absolute most out of your Nesco
SnackMaster Dehydrator. No other book contains the variety of recipes,
instructions and tips for your Nesco SnackMaster Pro. LEARN HOW TO: *LEVERAGE
YOUR SNACKMASTER - With crystal clear instructions so you can spend your time
eating amazingly delicious foods, snacks or gourmet meals instead of reading and
researching how. *QUICKLY LEARN PRO TIPS & TRICKS - Did you know that you can
also make nutritious powders and fragrant tea blends with the Nesco SnackMaster?
*EASILY IMPRESS YOUR FRIENDS AND FAMILY - Our recipes go far beyond
traditional snacks, providing you with endless possibilities for amazing breakfasts,
entrees, desserts, sides, and even soups and stews! *SAVE MONEY WHILE USING
YOUR SNACKMASTER - Did you know dehydrating food is an amazing way to save
money? This book will show you ways to get the most out of your ingredients, so
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you can really feel those savings. *CUSTOMIZE YOUR SEASONINGS FOR MEATS.
*ADD JUST THE RIGHT AMOUNT OF SUGAR TO ENJOY YOUR CREATIONS JUST THE
WAY YOU LIKE THEM. LEARN HOW TO AVOID: *Food sticking to the dehydrator
trays. *Wasting time with the wrong temperature settings. *Wearing out your
device by not knowing how to properly clean and store the machine. *Wasting
money on spoiled foods. PLUS *Delicious recipes showing exactly how to make
treats like: -Lemon Cookies -Peach Cobbler -Cinnamon Apple Cookies -Spicy Corn
Salsa -Chili Rubbed Pork Loin -Mushroom Crusted Beef Tenderloin and recipes like
the following: *Banana Bread Pudding This delightful combination of banana bread
and bread pudding makes for an easy dessert after a busy day, or on the trails
after a great hike. *Prep time: 10 minutes * Cook time: 8 hours * Servings: 4
*Ingredients: *2 bananas, sliced into rounds *1/4 cup cashews, chopped *1/2 cup
white bread, cut into large chunks *1 tablespoon brown sugar *Instructions: 1)
Place the banana slices on the racks of your Nesco Snackmaster and set to 125F.
Dehydrate for 8 hours or until completely dried. 2) In a zip-lock bag, combine the
bananas and brown sugar. In another zip-lock bag combine the bread chunks and
cashews. 3) To rehydrate, combine all ingredients with 1/2 cup warm water and
allow to sit for 5 minutes before stirring and serving. If you're ready to enjoy the
best Nesco meals you've ever tasted, then hit that "Add to Cart" button now! Try it
today! MONEY-BACK GUARANTEE & FREE shipping for Prime members!

Easy Food Dehydrating and Safe Food Storage
Dehydrating is the perfect solution for those who want to make the most of their
garden's output, create unprocessed snacks, and prepare meals that cost dimes
instead of dollars. The Ultimate Healthy Dehydrator Cookbook is the first book of
its kind that shows how to affordably build a pantry full of dried foods and use
them to make healthy dishes. The reasons for dehydrating food are as compelling
today as they were thousands of years ago--it's environmentally sustainable,
simple, quick and delicious. The Ultimate Healthy Dehydrator Cookbook is your allin-one reference to dehydrating food and your definitive guide to delicious and
health-centered recipes. No matter which dehydration technique you choose--sun
drying, oven drying, or electric food dehydrator drying--The Ultimate Healthy
Dehydrator Cookbook will show you that making preserved foods is easier to
prepare than you might think and lasts longer than canning or freezing. Filled with
innovative ideas for making meals with dehydrated food, The Ultimate Healthy
Dehydrator Cookbook also includes: Instructions for dehydrating food using a
range of simple, fun methods Valuable nutritional information with every recipe
Tried and true methods for food safety and storage Creative options for
dehydrated vegetarian and vegan entrees such as Eggplant, Zucchini, & Spinach
Lasagna, Loaded Sweet Potato Tacos, and Root Vegetable Gratin Tips for preparing
desserts and snacks kids will love The Ultimate Healthy Dehydrator Cookbook
features: Perfect Pretreatment * How to Rehydrate Foods * Essential Tools and
Equipment * Homemade Savings * What Not to Dehydrate * Ideas for the Raw Food
Diet * Getting Kids Involved

The Complete Idiot's Guide to Dehydrating Foods
Bestselling author of the Mini Farm series, self-sufficiency expert Brett Markham
turns his attention to the timeless art of food dehydrating. An avid food dryer for
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years, Brett walks you through the simple steps for dehydrating everything from
traditional classics like apples and jerky to more unusual fare. Whether you’re
following a raw food lifestyle or looking for new ways to make the most of your
garden’s produce, this is an inside look at all aspects of dehydrating. The Food
Dehydrating Bible includes: • Straightforward, easy easy-to to-follow instructions •
Dozens of recipes • Diagrams • One hundred color photographs • And more! This
is a must-have manual for beginners and dehydrating gurus alike! Skyhorse
Publishing, along with our Good Books and Arcade imprints, is proud to publish a
broad range of cookbooks, including books on juicing, grilling, baking, frying, home
brewing and winemaking, slow cookers, and cast iron cooking. We’ve been
successful with books on gluten-free cooking, vegetarian and vegan cooking,
paleo, raw foods, and more. Our list includes French cooking, Swedish cooking,
Austrian and German cooking, Cajun cooking, as well as books on jerky, canning
and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more.
While not every title we publish becomes a New York Times bestseller or a national
bestseller, we are committed to books on subjects that are sometimes overlooked
and to authors whose work might not otherwise find a home.

150 Best Breakfast Sandwich Maker Recipes
"Gives you dozens of recipes to add to your cooking style for jerky", "Great recipes
for marinades and helpful information." , "Great book for newbies and folks who
have made jerky before." There is nothing like savory, chewy jerky to satisfy a
hunger craving. This delicious treat has seen a resurgence as more and more
people have been returning to the basics and adopting a self-sufficient lifestyle.
Not only is homemade jerky much less expensive than the packaged kind, but it’s
also surprisingly simple to make, and it’s much more flavorful. This incredibly
hardy food has stood the test of time, and it’s not hard to see why—it lasts long,
tastes great, and travels well. In The Jerky Bible, Kate Fiduccia shows you how to
create delicious jerky with instructive step-by-step photos that take you through
the process. Inside, you’ll learn how to utilize more than forty flavorful marinades
to create a wide range of flavors including Caribbean marinade, sweet beer
marinade, and Apple Valley marinade. In addition, readers will learn how to identify
the best cuts for jerky, the process behind preparing it, the different types of
equipment available for drying jerky, and how the process has changed over the
years. Fiduccia offers a wide range of jerky recipes covering beef, pork, chicken,
venison, turkey, game birds, and fish. Enjoy more than fifty recipes, such as: Aloha
jerky Fast and easy teriyaki jerky Honey Lola sweet venison jerky Brian’s hot-totrot venison jerky On the range jerky Skip the junk food and start enjoying this
delicious snack today! Skyhorse Publishing, along with our Good Books and Arcade
imprints, is proud to publish a broad range of cookbooks, including books on
juicing, grilling, baking, frying, home brewing and winemaking, slow cookers, and
cast iron cooking. We’ve been successful with books on gluten-free cooking,
vegetarian and vegan cooking, paleo, raw foods, and more. Our list includes French
cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as
books on jerky, canning and preserving, peanut butter, meatballs, oil and vinegar,
bone broth, and more. While not every title we publish becomes a New York Times
bestseller or a national bestseller, we are committed to books on subjects that are
sometimes overlooked and to authors whose work might not otherwise find a
home.
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The Solar Food Dryer
Kindle MatchBook: The Kindle edition is FREE when you buy the paperback edition
today! 100 of the very best dehydrator recipes with serving size, and nutrition
facts for every recipe! There is a reason why dehydrating food is becoming so
popular. It's because dehydrated food often tastes better, is easy to store, and is
more portable and convenient to enjoy. There are so many benefits to dehydrating
food that if you aren't dehydrating your own healthy and delicious meals and
snacks at home, you are missing out! Enjoy amazing dehydrated food at home!
You don't have to choose between your health and enjoying amazing meals and
snacks. With this collection of the top 100 dehydrator recipes, you can enjoy
amazing fruit leather, jerky, all kinds of healthy snacks made out of dehydrated
fruits, and so much more! Every single recipe includes serving size, and nutritional
information! The dehydrator has been a true game-changer for smart and busy
people who don't always have the time to cook elaborate meals at home, but also
don't want to sacrifice their health. Using the dehydrator makes it easy to enjoy
amazing, healthy meals and snacks either at home with your family or on the go.
Food isn't meant to be bland and boring and that is why the dehydrator recipes in
this book are bursting with flavor! There is no need to slave away in the kitchen for
hours every night or destroy your health eating fatty or sugary meals and snacks.
This collection of 100 dehydrator recipes are all fast and easy to make, but taste so
good your whole family will love them! 100 amazing dehydrator recipes so you can
truly have it all! Eating delicious meals cooked with a dehydrator does not mean
you are on a boring, bland, starvation diet. Eating bland and weird food might be
one way to be healthy and lose weight, but that is not what the dehydrator is all
about! Let's face it: if eating well isn't enjoyable, sooner or later it becomes
impossible to stick to. Don't set yourself up for failure! Grab these 100 amazing
dehydrator recipes now and learn the many delicious possibilities you could have
today and every day for months to come! Cooking healthy and delicious meals and
snacks at home with your dehydrator can be easy and fun, but only when you
know the right recipes! For less than the cost of visiting a fast food restaurant, you
can get your hands on months of dehydrator recipes, all with complete nutritional
information and serving sizes, in this dehydrator cookbook. Every single recipe is
easy to make and is so healthy and delicious you will be proud to serve these
meals to your family and friends over and over again! Mouth-watering dehydrator
meals you can serve to your family and friends with pride! Healthy eating guru and
dehydrator enthusiast Jennifer Dolly has assembled a massive collection of the
very best dehydrator recipes that are among the best you will ever taste. These
recipes are second to none when it comes to promoting optimal health but they
taste so good you'll never feel like you're giving up anything! Not only that, you
can feel good about eating these meals and snacks because they are healthy for
you and your family. Say 'YES' to the top 100 dehydrator recipes and a healthier
and more energetic you! Grab this cookbook today and discover why preparing
fresh and healthy meals and snacks with the dehydrator is becoming so popular.
Don't take a pass on these amazing recipes that your family will love and that will
make you feel healthier and better than you have in years!

The Complete Book of Jerky
Dehydrating is not just the oldest form of food preservation known to man, it is a
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great way to have healthy food on your table in season and out of season.The New
Food Dehydrator Cookbook contains 187 step by step recipes for creating
dehydrated fruits, vegetables, meat, fish, snacks and other foods with intense
flavor. You can make the most of your garden harvest, take advantage of sales and
cut down the cost of making meals for your family. And most of all, you will know
that you are eating healthy food preserved without chemicals. Your kids will love
the healthy snacks and meals will be more interesting with the variety of dried
ingredients at your disposal. Dehydrating your own potatoes, carrots, onions and
other staples means no more last minute runs to the grocery store. Part 1 of The
New Food Dehydrator Cookbook provides 137 recipes for dehydrating all types of
food including:Dehydrating Fruits And NutsDehydrating Vegetables And
MushroomsDehydrating Meats, Poultry, Seafoods (Jerkies)Dehydrating Grains And
SeedsDehydrating Herbs, Flowers And Making Tea BlendsPowders (Spices) And
Leathers Dehydrating Herbs, Flowers And Making Tea Blends Dehydrated Tofu,
Eggs And Dairy Part 2 has 50 recipes for cooking with dehydrated ingredients
including:Breakfast And Brunch Soups, Stews And Chili Meat, Poultry And Seafood
Entries Vegetarian And Vegan Entries Sides, Sauces, Stuffings, Pickles & Salsas
Desserts Additional information includes Success Tips For Dehydrating, Pretreating
Food Before Dehydrating, How To Pack And Store Dried Food, Rehydrating Food
and Choosing A Good Dehydrator.

Dried & True
The Jerky Bible
Presents detailed instructions for drying a wide variety of foods, discussing
dehydrators, drying techniques, and the time and cost benefits of the process,
along with a series of recipes using dried ingedients.

Food Drying with an Attitude
Quick and easy package and prepare meals—just add water. Prepackaged meals in
a bag to throw in the crockpot or take on the trail. Includes crockpot meals, family
dinners, healthy recipes, meals/foods for campers, hikers, backpackers, snacks,
desserts, appetizers and dips, and seasonings. For today’s families who want quick
and easy to prepare meals For taking on the trail—the outdoor market of hikers,
backpackers who want to prepare their own delicious, nutritious foods for pennies
a meal Survivalists looking for meals that they can store and keep for whatever the
emergency—dehydrated foods keep longer than canned and frozen For those who
grow their own foods in the garden and are looking for ways to preserve the
bounty For those who want to eat clean and healthy without additives and
preservatives, spoilage, or waste

The Ultimate Dehydrator Cookbook
A food dehydrator is a versatile kitchen appliance that enables you to easily
preserve large quantities of fresh foods and create healthier versions of grocery
store treats. Not only can you and your family snack healthier and add variety to
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your diet, you can save money at the same time! The snack recipes in Dehydrating
at Home are a perfect solution for busy families who do not want to compromise
when it comes to health and nutrition. Dehydrating at Home features easy recipes
for the beginner such as Dried Nectarines, Strawberry-Apple Fruit Leather, or Dried
Tomatoes. It also features a wide variety of recipes that take dehydrating to the
next level such as Polka Dot Fruit Roll Ups, flatbreads, cookies, and yogurt. The
majority of the recipes are inspired by fresh seasonal ingredients that develop
upon the ingredients' innate deliciousness. Dehydrating at Home emphasises foods
that store well for months in addition to being easy to grab on your way out the
door to school, work, sporting events, or a walk in the woods. The Herbs &
Seasonings chapter is an exception to this rule, but its simple recipes strive to
make your time in the kitchen easier and more fruitful. Once you learn what to look
for in a dehydrator, how to prepare your foods for dehydrating, and how to store
your bounty, your dehydrator can become a major player in your kitchen that can
save you a great deal of money as well as produce foods that are much fresher
and tastier than their supermarket counterparts.

365 Days Of Dehydrator Recipes: A Complete Dehydrator
Cookbook For Making And Cooking Dehydrated Foods
Canning Essentials is a go-to beginner’s guide that will take you step-by-step
through the different processes of canning fruit and produce. From canning
vegetables, like tomatoes and squashes, to preparing homemade jam, salsas,
relishes, and so much more, this book simplifies food preservation so that even
today’s busiest people can find time to do it themselves. Emphasizing cost-saving
and sustainable food safety, you’ll learn methods for both freezing, canning,
pressure canning, and water-bath canning, then discover over 60 delicious recipes
for homemade jelly, chutneys, pickles, and more. With helpful charts throughout to
detail methods with specific timings, temperatures, and required equipment, this
book will teach you everything you need to know about preserving and canning
fruits and vegetables.

Just Jerky
This essential companion for putting your food dehydrator to work features
instructions and techniques for drying all the most popular fruits and vegetables,
along with meat and herbs. You’ll learn to dry fruits and vegetables at their peak,
giving you an easy and economical way to stock your pantry with apple rings,
mango slices, banana chips, dried soup beans, tomatoes, and much more for yearround enjoyment. In addition, drying guidelines for specialty items like meat jerky,
fruit leather, dried herb and spice mixtures, backpacking meals, and even baby
food round out this friendly handbook.

The Homemade Flour Cookbook
The Complete Jerky Book
The New Food Dehydrator Bible - A Must-Have For Any Dehydrator OwnerLearn
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how to use your new (or old) food dehydrator like a Pro! Are you purchasing a
Nesco, Excalibur, Presto, Waring, Ronco or other food dehydrator? Then you'll need
this book!Amazon #1 Best Seller author Lisa Brian has cracked the code on food
dehydrating, and written an easy-to-use yet comprehensive guide to getting the
most out of your dehydrator.Here's what you'll learn:* How to get the most out of
your new dehydrator* How to dehydrate anything! (from fruit to vegetables, to
nuts, to meats)* Proper temperatures for different foods* How to pick foods for
dehydrating* How to marinate and prepare foods for dehydrating* How to properly
store dehydrated foodsPLUS101 delicious recipes showing exactly how to make:*
Vegetable Chips* Fruit Leathers* Granola* Trail Mix* Jerky* And much, much
more!FULLY GUARANTEED, NO RISK!Hit the "Add To Cart" button today!Remember
- FREE SHIPPING for Amazon Prime members :)

The Ultimate Dehydrator Cookbook
Easy breakfast sandwiches made at home. Breakfast is easier than ever using
these delicious recipes and a breakfast sandwich maker. A morning meal can be a
breeze: quick and delicious, easy to make, and ready in five minutes with minimal
cleanup afterwards. Nutritionists are right that a good breakfast is the very best
way to start a day, yet often it is a struggle for time and ideas on what to make.
This book provides a really fun, fool-proof and fast way to make a delicious
breakfast sandwich -- perfect for students, busy moms, teenagers and anyone on
the go who finds it just too time consuming or cumbersome to make breakfast for
themselves. All of these recipes have been designed for the speed of a breakfast
sandwich maker along with easy-to-follow directions. All of these recipes can also
be prepared using small kitchen appliances such as an all-in-one-griddle, sandwich
maker or even good old-fashioned pots and pans. Here are some individual and
crowd pleasers: Classic Breakfast Sandwiches Bacon, Avocado and Cheddar
Breakfast Melt, Rustic Ham and Cheese Sandwich, Apple Bacon and Cheddar
Croissant, Hash Browns and Sausage Vegetarian Chocolate Chip Blueberry
Pancakes, Portabella Mushroom Sandwich, Caramelized Onion and Kale Frittata,
Margherita Pizza, Florentine Eggs Anytime recipes Prosciutto, Artichokes and
Cream Cheese on a Brioche, Chorizo Egg Torta, Southwestern Chicken Sandwich,
Anytime Quesadillas, Cranberry Bagel Sausage.

Canning Essentials
The Complete Dehydrator Cookbook: the definitive guide to deliciously easy meals
From sun-dried produce in ancient Egypt to salty air-dried fish aboard Viking ships,
dehydration is one of the oldest, most versatile methods of preservation--creating
foods that are compact, perfect for traveling, and great for a quick snack or backup
meal. The Complete Dehydrator Cookbook is your all-in-one guide to easy,
affordable home drying, pairing delicious dehydrated foods with easy-to-navigate
guidance to get you drying in no time. Whether you're preserving seasonal crops
or making protein-packed camping snacks, this dehydrator cookbook takes you
through the ins and outs of dehydrating, storing, and rehydrating a wide variety of
foods. The Complete Dehydrator Cookbook is also brimming with 125 simple
dehydrator recipes for everything from stews and curries to herbal teas and spice
blends to ready-to-eat breads, crackers, and cookies. The Complete Dehydrator
Cookbook includes: A to Z drying--Explore the essential equipment you'll need,
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troubleshooting tips, and detailed directions on how to dehydrate more than 75
different kinds of food, including fruits, vegetables, herbs, nuts, yogurt, tofu, meat,
pasta, rice, and more. Dehydrated dishes--Enjoy a variety of deliciously healthy
recipes in this dehydrator cookbook, including just-add-water instant meals, and
snacks like fruit leathers, chips, and jerky. Low temp, big flavors--Raw foodists will
find plenty of low-temp, plant-based foods to make, like Mixed Vegetable Bread,
Sweet and Salty Dried Almonds, and Double-Chocolate Biscotti. Whether you're on
the go or snacking at home, the portable dishes in this dehydrator cookbook will
add some deliciousness to your pantry.

My NESCO SnackMaster Pro Dehydrator Recipe Book
The dehydrator is an incredibly useful tool for long-term food storage and making
the most of your garden harvest. The Ultimate Dehydrator Cookbook contains
everything you need to know to get the greatest value from a home dehydrator. •
Includes tips on selecting a dehydrator, as well as proper sanitation, storage, and
rehydration techniques • Individual entries on how to dehydrate all manner of
berries, fruits, vegetables, greens, herbs, and edible flowers include information on
how to prep, dehydration temperatures, and times • Includes recipes for making
your own teas, herb blends and rubs, flavored oils, instant baby food, jerky, and
fruit leathers • Includes nearly 400 recipes for cooking from your dehydrator
pantry. There is an entire chapter dedicated to slow cooker recipes using
dehydrated ingredients and one on dehydrated meals for backpackers and
campers.

The Complete Food Dehydrator Recipe Book
Dehydrators have transitioned from the kitchens of the world's best chefs onto the
wedding registry—and this book reveals why. There's no dinner party with friends,
school lunchbox, or weekend-backpack dry bag that isn't made more delicious and
nutritious thanks to a dehydrator. In this book are the secrets of creating who-knew
treats: all kinds of jerky, fruit leathers, savory vegetable crisps, flavor-packed
powders that add oomph to your cooking, and perfect melt-in-your-mouth
meringues. Eighty recipes include ways to incorporate your dried creations in your
baking, cooking, and cocktails. Maybe you didn't know you needed a dehydrator.
Now you do!

The Spicy Dehydrator Cookbook
Discover grillmaster Paul Sidoriak's delicious recipes for fantastic flat-top grillin'
Nothing’s more fun than grillin’ up a mess of delicious eats in your own backyard.
With the tips, techniques and recipes in this book, you can re-create the authentic
restaurant-quality experiences of a classic diner or old-fashioned burger joint in no
time. Featuring color photos and clear step-by-step instructions, this book will have
you quickly and easily cooking everyone’s favorite dishes like a pro, including: •
Diner-Style Omelet • Buttermilk Pancakes • Smashed Burger • Cheesesteak
Hoagie • Chicken Fajita Sandwich • Green Chile Turkey Melt • BaconJalapeno–Wrapped Corn • Scallops with Asparagus • Asian-Seared Salmon • Grilled
Pineapple with Ice Cream
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Dehydrating at Home
The Editors of Reader’s Digest present the definitive A-Z guide to vegetables and
how to grow and use them. This complete illustrated guide to vegetables unlocks
the secrets of nature’s bounty with comprehensive information on the planting,
harvesting, and storing of vegetables, together with a wealth of great ideas for
using them in cooking, healthcare, crafts, vegetable dyes, home products, beauty
treatments, and more.

Mary Bell's Comp Dehydrator Cookbook
Living a Raw vegan lifestyle does NOT require dehydrating, which is why Kristen
Suzanne's EASY Raw Vegan recipe books -- other than this one -- rarely call for
dehydrating.But if you own a dehydrator, or if you are trying to decide whether or
not to buy one, then this book is for you. There are SO many fun and interesting
things you can do with dehydrating Raw foods, such as making breads, crackers,
wraps, pancakes, granolas, plant leathers (fruit roll-ups, etc.), seasonings, and
much more. You can also intensify flavors, add cooked-like textures to your Raw
foods, and even serve warm dishes with the food's nutritional integrity totally
intact!This book is a great, thorough, and comprehensive introduction to
dehydrating for people who are curious about the subject. It's also a must-have for
Raw food enthusiasts who want to experience the full range of experiences in the
Raw food cuisine.This Raw food vegan recipe book includes: SPECIAL OFFER: 10%
OFF EXCALIBUR DEHYDRATORS & ACCESSORIESDehydrating
FundamentalsRecommendations on Which Dehydrator to Buy55 recipes, including:
19 Using Fruits & Vegetables5 Using Nuts & Seeds12 Pancakes, Crackers, Breads &
Wraps (Includes Kristen's famous Raw Maple Syrup for your pancakes!)13 Special
Dehydrated IngredientsA "Raw Basics" introduction to Raw food (with 6 basic
"must have" recipes) for people who are new to the subject.Also includes links to
food photographs at Kristen Suzanne's Web site, KristensRaw.com.

The Food Dehydrating Bible
When you dry food, you're saving everything: energy, nutrients, money, and, best
of all, taste. This step-by-step guide to drying all kinds of fruits, vegetables, and
nuts is also the most comprehensive reference available for methods of drying and
home dehydrating equipment. The only book needed to master this age-old
culinary tradition, How to Dry Foods includes: Step-by-step instructions on how to
dry a wide variety of foods Updated information about equipment and drying
techniques More than 100 delicious recipes, from main courses to desserts and
more Helpful charts and tables for at-a-glance reference Food safety tips Clever
crafts that are made from dried foods

The Ultimate Book of Vegetables
As more and more self-sufficiency methods rise out of today’s waning economy
and growing green movement, so does jerky. Jerky is one of the oldest forms of
food preservation, and yet these days, a very popular hobby for the hunting
enthusiast and a great way of using game meats. Award-winning outdoor writer
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and photographer Monte Burch brings readers this pocket-sized guide to making
one of the most popular, convenient, and protein- enriched foods. The Complete
Jerky Book includes everything from how the Native Americans preserved their
meat to the foolproof, easy-does-it purchased jerky seasoning mixes and new
products of today. Delicious recipes for a wide variety of meats, including venison,
turkey, goose, beef, and even fish, are included. This book includes complete
instructions on how to prepare jerky the good old-fashioned way as well as how to
make it using the latest equipment.

Quick and Easy Dehydrated Meals in a Bag
The Solar Food Dryer describes how to use solar energy to dry your food instead of
costly electricity. With your own solar-powered food dryer, you can quickly and
efficiently dry all your extra garden veggies, fruits, and herbs to preserve their
goodness all year long—with free sunshine! Applicable to a wide
geography—wherever gardens grow—this well-illustrated book includes: •
Complete step-by-step plans for building a high-performance, low-cost solar food
dryer from readily available materials • Solar energy design concepts • Food
drying tips and recipes • Resources, references, solar charts, and more Eben Fodor
is an organic gardener with a background in solar energy and engineering. He
works as a community planning consultant in Eugene, Oregon.

Recipes for Adventure
Complete Dehydrator Cookbook
Learn to use your Excalibur Food Dehydrator like a Pro! Get the most out of your
Excalibur Dehydrator with 100 delicious recipes and illustrated "how to"
instructions tailored specifically for the Excalibur. Want to spend your time creating
delicious meals, sides and desserts instead of reading a manual? Then this book is
for you! Designed to be the perfect companion for anyone who owns an Excalibur
Food Dehydrator, this book contains the following: LEARN HOW TO: - make a huge
selection of perfect meat and fruit jerky and fruit rolls - make delicious gluten-free
bread and crackers - create an amazing variety of teas - make exotic and healthy
spices - get the absolute most out of your Excalibur. LEARN HOW TO AVOID: wasting food (and save money while your at it) - longer than needed dehydration
times - messy, sticky dehydrator trays - mediocre results instead of consistent,
reliable results. OUR SIMPLE, NO-RISK GUARANTEE: Learn how to prepare food with
your Excalibur like a pro and enjoy the most tender and flavorful meals, sides and
desserts your family and friends will love or we will happily refund you! If you're
ready to enjoy the best meals you've ever tasted, then hit that "Add to Cart"
button now! FREE SHIPPING for Amazon Prime members.

The Flippin' Awesome Backyard Griddle Cookbook
Food Dehydrating - made Easy! Money, stop throwing away spoiled fruits and
veggies - dehydrate them instead and serve up healthy treats both you and your
kids will enjoy! Follow our "six simple steps" to safely STORE fruit, vegetables, and
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meat after dehydration for long-term food storage in the comfort of your own
home. Learn about Nesco and Excalibur food dehydrators, the FoodSaver vacuumsealer machine, Vacuum-Sealer bags, Mylar bags, oxygen absorbers, and plastic
bins and buckets too! Easy Food Dehydrating and Safe Food Storage is illustrated
with how-to photos for dehydrating, storing, and re-hydrating your foods. Included
are easy-to-make recipes the whole family will enjoy. To close out the book, let's
not forget "why" you should begin dehydrating food in these uncertain times - and
how having dehydrated food on hand in emergency situations could just save your
family's lives. We cover: - How to Dehydrate Fruit, Vegetables, and Meat in Six
Simple Steps - Your Dehydrating Fruit HQ - Your Dehydrating Veggies HQ Dehydrating Pet Food - Make Your Own Chicken Chow Doggie Food - Conditioning
Dehydrated Food - Storing Dehydrated Food Safely - Food Dehydrators, the
Excalibur and Nesco 'starter' models - Food Vacuum Sealer - FoodSaver brand - Rehydrating Food - putting the water back in! - Easy Dehydrated Food Recipes - Main
meals, Desserts, and Extras! - Frequently Asked Questions - and their answers "Why" dehydrate food at all? Thanks for your interest, and please feel free to leave
a review after reading -- and Thank You again!

The Beginner's Guide to Making and Using Dried Foods
Guide to safe food preservation through dehydration. Foods running the gamut of
fruits & vegetables, meat, fish, herbs, cheeses & tofu, yogurt and even pickles can
be home dried. This book is written for the Excalibur Dehydrator, however the
information is transferrable to traditional methods of solar drying, air & shade
drying, and oven drying.

The Beginner's Guide to Dehydrating Food, 2nd Edition
Your food dehydrator can do more than you think! Learn how to use your new (or
old) food dehydrator like a Pro! Do you own a Nesco, Excalibur, Presto, Waring,
Ronco or other food dehydrator? Then you'll need this book! Amazon #1 Best
Seller author Lisa Brian has cracked the code on food dehydrating, and written an
easy-to-use yet comprehensive guide to getting the most out of your dehydrator.
Here's what you'll learn: * How to get the most out of your new dehydrator * How
to dehydrate anything! (from fruit to vegetables, to nuts, to meats) * Proper
temperatures for different foods * How to pick foods for dehydrating * How to
marinate and prepare foods for dehydrating * How to properly store dehydrated
foods PLUS101 delicious recipes showing exactly how to make: * Vegetable Chips *
Fruit Leathers * Granola * Trail Mix * Jerky * And much, much more! (Scroll up and
click on book cover to "LOOK INSIDE" and see full recipe table of contents) OUR
SIMPLE, NO-RISK GUARANTEE: Learn how to cook with your food dehydrator like a
pro, and enjoy the most flavorful snacks and meals that your family and friends will
love, or we will refund you! Ready to master your dehydrator like a seasoned chef?
Then hit the "Add to Cart" button now! FREE SHIPPING for Amazon Prime members.

Dehydrating Food
Enjoy that fresh harvest taste all year. Whether you’re using a dehydrator, oven, or
the sun’s rays, you can easily dry your own vegetables, fruits, herbs, and meat.
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Teresa Marrone’s simple step-by-step instructions cover all the basics you need to
know about drying, storing, and rehydrating your favorite foods. With over 140
dried-food recipes — ranging from veggie chips to casseroles and beef jerky to
baby purées — you’ll be amazed at the variety of healthy and delicious options
that dried foods offer.

Preserve it Naturally
Flour is the new DIY ingredient in the kitchen. Home-ground flour is fresher,
nutrient-dense and safer from cross-contamination and allergy-provoking
preservatives. It also offers a wide variety of new flavours and options, from
different grains to legumes, nuts and seeds. Moreover, grinding flour at home is
surprisingly easy, versatile and inexpensive. Author Erin Alderson explores the
different ways to make flour using electric and non-electric grinders, food
processors and even coffee grinders, and uses her fresh flour in 100 delicious
recipes. Try out great grain recipes such as Cheddar Rosemary Spelt Scones,
Zucchini and Corn Empanadas, and Black Pepper Pasta with Goat Cheese and
Pesto. The dozens of gluten-free recipes include Cheddar Jalapeno Quesadillas with
Quinoa Tortillas and Buckwheat Dutch Baby with Maple Raspberries.

My Ultimate EXCALIBUR Food Dehydrator Recipe Book
With the easy-to-follow, step-by-step directions here, anyone can have fun, save
money, and create delicious meals by dehydrating food. Learn the basic
methods—sun drying, oven drying, net bag, and commercial food
dehydrators—before moving on to drying herbs for tea, making your own tasty
(and healthier) jerky, and so much more. Also included is a section on the
nutritional benefits of drying food. With 164 recipes ranging from breads to
desserts, soups to pies, and cereals to entrees, Dehydrating Food is a book for
anyone who is interested in learning how to save money and create delicious
meals by drying their own food.

The Complete Food Dehydrator Cookbook
The dehydrator is an incredibly useful tool for long-term food storage and making
the most of your garden harvest.

The New Food Dehydrator Cookbook
"Dehydrating is one of the most effective ways to preserve food for maximum
nutrition at very low cost. Sales of dehydrators are soaring as many cooks reject
the suspect ingredients in commercially prepared foods. Dehydrating with the
recipes in this book is one way to control all ingredients and please the whole
family. "--From publisher description.

Dehydrator Cookbook
Recipes and tips on turning meat, fish, and soy-based foods into jerky and using a
food dehydrator, the oven, or even an open fire to make it.
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Dry It - You'll Like It
The Ultimate Guide to Dehydrating Food for the Trail. Over 75 trail-proven
backpacking recipes will have you cooking like an accomplished chef with step-bystep instructions and full-color photos on every page. Discover a scrumptious
variety of light-weight options for meals, snacks and desserts. Whether you hit the
trail with a backpack, kayak, bicycle, sailboat, RV or motorcycle, Chef Glenn's
backpacking cookbook is guaranteed to make meal time as deeply satisfying as
your adventures. Cook healthy and hearty trail meals as easily as freeze-dried
meals – without the artificial ingredients. While absolutely delicious, the preassembled meals are easy to cook in camp with nothing more than a small pot,
stove and spoon. Ensure your food stays safe and secure with Chef Glenn's
dependable and well-organized food packing techniques. Comfortably carry a
week's worth of dehydrated meals without stopping to resupply. Save money, too.
Three or four homemade trail meals cost about the same as one freeze-dried meal.
The first half of the book covers how to dehydrate fruits, vegetables, meats,
scrambled eggs and more. Learn how to make bark by drying starchy root
vegetables, Chef Glenn's innovative but simple technique for making flavorful and
saucy backpacking meals. The second half of the book presents a wide variety of
delicious recipes for breakfasts, lunches, dinners and desserts.

The Ultimate Healthy Dehydrator Cookbook
Far from being a fad, food dyhydrating is one of the most ancient, effective, and
nutritous ways of preserving food. Now, at last, there is a book that teaches
absolutely everything there is to know about using an electric food dyhydrator to
dry foods at home -- and gives more than 100 foolproof recipes for scrumptious
snacks and meals made from dried foods. With this extraordinary book, you can
learn how to cross junk food and expensive store-bought snacks off your family's
shopping list -- and add to your cupboard homemade, preservative-free fruit
leathers, candied apricots, beef (and fish) jerkies, "sun" dried tomotoes, corn chips,
banana chips, and so much more! Mary Bell gives specific techniques and
instructions for preparing every kind of fruit (from apples to watermelon) and
vegetable (from asparagus to zucchini). She also provides important shopping tips
for buying an electric food dehydrator. The recipes for cooked meals (including
mushroom soup, sloppy joes, pesto, and moist banana bread) will make this book a
kitchen classic. And recipes for lightweight, filling trail snacks mean that the book
will travel, too. Additional chapters explain to how make herb seasonings, granolas,
celery powder, cosmetics, dried fruit sugars, potpourri -- and even pet treats! Food
drying is an excellent way for gardeners to preserve their produce. It is a great way
to make healthful snacks for the kids. It's perfect for the new wave of thrifty
consumers who can't bear to spend dollars at health food stores for treats they
cold make for pennies themselves. And food drying doesn't use chemicals or
preservatives—so it's great for you and for the planet, too!

How to Dry Foods
**INCLUDES 365 DEHYDRATOR RECIPES** Own a dehydrator? Well, this is just the
beginning. What can you prepare with the dehydrator? This dehydrator cookbook
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provides an endless amount of recipes for you to enjoy. Dehydrating has never
been easier than it is now. Go through all of the recipes one by one and watch as
you fall in love with food again. Melanie Adams provides a range of breakfast,
lunch, and dinner recipes for you to sift through and implement. Why not take
advantage of it right now?! This is the ultimate dehydrator cookbook you have
been on the look out for. Whether it is jerky, fruit leather, or general snacks, you
will find a recipe on offer in this read. With this dehydrator recipe book, you will not
only learn how to dry foods, but how to use them as well in proper recipes. Get
your hands on this food dehydrator cookbook and get started now! Whether you
own a Nesco, Excalibur, Presto, Nutrichef, or any other dehydrator, this is a great
recipe book to use moving forward.

Kristen Suzanne's Easy Raw Vegan Dehydrating
Easy, Flavorful and Hot Recipes for Your Dehydrator Take your dehydrator to new
and spicy heights with Michael Hultquist’s innovative recipes for everything from
hot sauces and spice mixes to jerky and soups that you can rehydrate later. If
you’re in the mood for a mildly spicy jerky or want a hot sauce recipe that will take
your breath away, The Spicy Dehydrator Cookbook has got you covered. These
recipes will help you get better use out of your dehydrator and stock your pantry
with staples that last longer and taste better too. Serious chiliheads will love the
Ragin’ Cajun Ghost Pepper Hot Sauce and Spicy Coffee-Maple Bacon Jerky. Easilyrehydrated meals like Butternut Squash Risotto and Coconut Chickpea Curry can
make any meal gourmet in no time, and Chocolate-Strawberry Power Bars are
perfect for a healthy energy boost on the go. With helpful tips, tricks and killer
recipes, The Spicy Dehydrator Cookbook has everything you need to spice up your
food preserving game.
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