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Looking for some delicious recipes to make in your food dehydrator? With this dehydrator cookbook, you'll have a wide selection of delicious dehydrated meat, vegetable and fruit recipes that are perfect for taking on the go. 

These recipes are easy to follow and they are perfect for anyone who wants to enjoy great-tasting food while camping, hiking or being on the go.

So what is a food dehydrator? A food dehydrator is a machine that removes water from food, leaving it dry and shelf-stable. Dehydrated foods are great for snacking on or for taking with you on camping trips and hikes. Plus, they're often more nutritious than their fresh counterparts since the water content has been removed.

Here are some tips for preparing dehydrated food: 

1. Choose high quality fruits and vegetables. Look for produce that is fresh, uncut and has no blemishes or bruises.

2. Wash the produce thoroughly using clean water and a vegetable wash (or soap). Be sure to remove all dirt, waxes and chemicals.

3. Cut the produce into thin slices (1/8-inch thick or less). The thinner the slices, the faster they will dehydrate.

4. Place the sliced produce on the dehydrator trays. Make sure that the slices do not touch or overlap.

5. Turn on the dehydrator and set it to the desired temperature (usually between 125-135 degrees Fahrenheit).

6. Dehydration times will vary depending on the type of produce and the thickness of the slices. Check the dehydrator frequently to prevent over drying.

7. Once the food is dehydrated, store it in an airtight container in a cool, dark place. Dehydrated food can last for several months if stored properly.

Now that you know the basics of food dehydration, let’s get started with some delicious dehydrated food recipes!
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Chapter 1: Dehydrated Fruit Recipes
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These recipes for dehydrated fruit will give you a healthy snack that's easy to take with you wherever you go. 

With no cooking required, these recipes are simple and fast, making them perfect your next hiking or camping trip!
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Mango Cinnamon Slices

Ingredients:

2 ripe mangoes, peeled and sliced into 1/4-inch thick slices

1/4 teaspoon ground cinnamon

1/4 cup honey

Directions:

1. Preheat your dehydrator to 135 degrees F. 

2. In a small bowl, mix together the cinnamon and honey. 

3. Place the mango slices on dehydrator trays lined with non-stick sheets or parchment paper, and brush each slice with the honey mixture. 

4. Dehydrate for 12-24 hours, until crisp. Store in an airtight container at room temperature for up to 2 weeks. 

Peach Fruit Leather 

Ingredients:

6 whole fresh peaches, pitted and sliced

1/4 cup lemon juice

1/2 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

1 tablespoon honey

Directions:

1. Preheat your dehydrator to 135 degrees Fahrenheit. 

2. In a large bowl, mix together the peaches, lemon juice, cinnamon, nutmeg and honey. 

3. Spread the mixture onto a fruit leather sheet or parchment paper, and dehydrate for 8-10 hours or until leathery. 

4. Once done, peel off the leather and store in an airtight container. 
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Dehydrated Banana Chips

Ingredients:

3 ripe bananas

1 teaspoon lemon juice

Directions:

1. Preheat dehydrator to 135 degrees.

2. Peel and slice bananas into 1/4" thick rounds. Sprinkle lemon juice over banana slices and toss to coat.

3. Arrange banana slices on dehydrator trays, making sure they aren't touching or overlapping.

4. Dehydrate for 12-24 hours, until completely dry and crisp.

5. Store in an airtight container at room temperature for up to 2 weeks, or in the freezer for up to 3 months.

Dehydrated Pineapple Rings

Ingredients:

1 fresh pineapple, peeled and cut into ¼-inch thick slices

2 tablespoons lemon juice

Directions:

1. Preheat oven to 200 degrees F. Line a baking sheet with parchment paper.

2. In a large bowl, mix together pineapple slices and lemon juice until evenly coated.

3. Place pineapple slices on the prepared baking sheet in a single layer, making sure that they are not touching each other.

4. Place in oven and dehydrate for 6-8 hours, or until completely dried out and slightly browned around the edges. 

5. Remove from oven and let cool completely before storing in an airtight container at room temperature for up to 2 weeks. 

Dehydrated Apricots with Honey and Cinnamon 

Ingredients:

1 pound fresh apricots, pitted and sliced into ¼-inch pieces

3 tablespoons honey

1 teaspoon ground cinnamon

Directions:

1. Preheat the dehydrator to 145 degrees Fahrenheit. 

2. In a medium bowl, mix together the apricots, honey, and cinnamon until the apricots are evenly coated. 

3. Spread the mixture in a single layer on the dehydrator tray and dehydrate for 8-10 hours, or until the apricots are dried and chewy. 

Store in an airtight container at room temperature for up to 2 weeks.
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Berry Fruit Leather 

Ingredients:

1 cup berries (strawberries, raspberries, blueberries, or a mixture)

1 tablespoon honey or sugar

1 teaspoon lemon juice (optional)

Directions:

1. Preheat the dehydrator to 135 degrees F.

2. Line a dehydrator tray with a piece of parchment paper or a silicone liner.

3. In a blender or food processor, puree the berries until smooth. Mix in the honey or sugar and lemon juice, if using.

5. Pour the mixture onto the prepared tray and spread into an even layer with a spatula.

6. Dehydrate for 8-10 hours, until leathery but still pliable.

7. Let cool completely before cutting into strips or rolling up. 

Store in an airtight container in the fridge for up to 2 weeks.
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Honeydew Melon Slices

Ingredients:

1 honeydew melon, sliced into 1/4-inch thick slices

1/2 teaspoon ground ginger

1/4 cup honey

Directions:

1. Preheat your dehydrator to 135 degrees F. 

2. In a small bowl, mix together the ginger and honey. 

3. Place the melon slices on dehydrator trays lined with non-stick sheets or parchment paper, and brush each slice with the honey mixture. 

4. Dehydrate for 12-24 hours, until crisp. 

Store in an airtight container at room temperature for up to 2 weeks. 

Apple Rings

Ingredients:

2 apples, cored and sliced into rings

1/2 cup lemon juice

1/4 cup sugar

1 teaspoon ground cinnamon

Directions:

1. Preheat the dehydrator to 125 degrees F.

2. In a large bowl, combine the apple slices, lemon juice, sugar, and cinnamon.

3. Toss well to coat the apples.

4. Arrange the apple slices on the dehydrator racks, making sure that they are not touching each other.

5. Dry for 8-10 hours, or until crisp. 

Store in an airtight container at room temperature for up to 1 month.

Mango Fruit Leather 

Ingredients:

1 mango, peeled and diced

1 tablespoon lemon juice

1/4 cup sugar

1/2 teaspoon ground ginger

Pinch of salt

Directions:

1. Preheat oven to 375 degrees F (190 degrees C). Line a baking sheet with parchment paper.

2. In a blender or food processor, purée mango, lemon juice, sugar, ginger, and salt until smooth.

3. Spread mixture onto the prepared baking sheet. Bake for 10 minutes.

4. Remove from oven and let cool completely. Cut into strips and roll up. 

Store in an airtight container in the refrigerator for up to 1 week.
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Grapefruit Slices

Ingredients:

3 grapefruits, thinly sliced

1/2 cup sugar

1/4 cup fresh lime juice

Directions:

1. Preheat dehydrator to 125 degrees F.

2. In a large bowl, combine grapefruit slices, sugar, and lime juice. Toss to coat.

3. Arrange grapefruit slices on dehydrator trays in a single layer.

4. Dehydrate for 12-14 hours or until slices are leathery and dry to the touch. 

Store in an airtight container at room temperature for up to 2 weeks.

Apricot Fruit Leather 

Ingredients:

1 cup apricot puree or 2 cups chopped fresh apricots

2 tablespoons honey

1 teaspoon freshly squeezed lemon juice

Directions:

1. Preheat the oven to its lowest setting, between 140-170 degrees F. Line a baking sheet with parchment paper.

2. In a medium bowl, mix together the apricot puree, honey and lemon juice until combined.

3. Pour the mixture onto the prepared baking sheet, using a spatula to spread it into an even layer.

4. Place in the oven and bake for 6-8 hours, or until completely dried out and no longer tacky to the touch.

5. Remove from the oven and let cool completely

Pineapple Fruit Leather

Ingredients:

1 large pineapple, peeled, cored, and pureed

1/4 cup sugar

1 teaspoon freshly squeezed lemon juice

1/8 teaspoon ground ginger

Pinch of salt

Directions:

1. Preheat oven to 200 degrees F (95 degrees C). Line a large baking sheet with parchment paper.

2. In a medium bowl, combine pineapple puree, sugar, lemon juice, ginger, and salt. Mix well.

3. Pour mixture onto the prepared baking sheet. Using an offset spatula, spread the mixture into an 8x12-inch rectangle that is about 1/4-inch thick.

4. Bake for 6 hours or until the fruit leather is dry to the touch but still pliable. Remove from oven and let cool.

5. Once cooled, cut fruit leather into strips with a sharp knife or pizza cutter. 

Store in an airtight container in the fridge for up to 2 weeks.

Banana Strawberry Fruit Leather

Ingredients:

3 large ripe bananas

1 cup strawberries, hulled and halved

1 tablespoon lemon juice

2 tablespoons honey

Directions:

1. Preheat your dehydrator to 135 degrees Fahrenheit.

2. In a medium bowl, mash the bananas with a fork or an immersion blender until they reach a smooth consistency.

3. Stir in the strawberries, lemon juice, and honey until everything is evenly mixed.

4. Place a piece of parchment paper on the dehydrator tray. Pour the mixture onto the parchment paper, using a spatula to spread it into an even layer that’s about ¼ inch thick.

5. Dehydrate for 6-8 hours, or until the fruit leather is no longer tacky to the touch.

6. Carefully peel the fruit leather off of the parchment paper and cut into strips or roll up for individual servings. 

Store in an airtight container at room temperature for up to 1 month.
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