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%ODQFKLQJ LV D QHFHVVDU\ VWHS LQ SUHSDULQJ

YHJHWDEOHV IRU GU\LQJ� %\ GHILQLWLRQ� EODQFKLQJ LV

WKH SURFHVV RI KHDWLQJ YHJHWDEOHV WR D WHPSHUDWXUH

KLJK HQRXJK WR GHVWUR\ HQ]\PHV SUHVHQW LQ WKH

WLVVXH� ,W VWRSV WKH HQ]\PH DFWLRQ ZKLFK FDXVHV

ORVV RI FRORU DQG IODYRU GXULQJ GU\LQJ DQG VWRUDJH�

,W DOVR VHWV WKH FRORU DQG VKRUWHQV WKH GU\LQJ DQG

UHK\GUDWLRQ WLPH E\ UHOD[LQJ WKH WLVVXH ZDOOV VR

PRLVWXUH FDQ HVFDSH RU UH�HQWHU PRUH UDSLGO\ ,Q

ZDWHU EODQFKLQJ� WKH YHJHWDEOHV DUH VXEPHUJHG LQ

ERLOLQJ ZDWHU� ,Q VWHDP EODQFKLQJ� WKH YHJHWDEOHV

DUH VXVSHQGHG DERYH WKH ERLOLQJ ZDWHU DQG KHDWHG

RQO\ E\ WKH VWHDP� :DWHU EODQFKLQJ XVXDOO\

UHVXOWV LQ D JUHDWHU ORVV RI QXWULHQWV� EXW LW WDNHV

OHVV WLPH WKDQ VWHDP EODQFKLQJ� �6HH 7DEOH � RQ

¦'U\LQJ 9HJHWDEOHV DW +RPH�§�

1RW DOO YHJHWDEOHV UHTXLUH EODQFKLQJ� 2QLRQV�

JUHHQ SHSSHUV DQG PXVKURRPV FDQ EH GULHG

ZLWKRXW EODQFKLQJ�

WATER BLANCHING

)LOO D ODUJH SRW WZR�WKLUGV IXOO RI ZDWHU� FRYHU

DQG EULQJ WR D UROOLQJ ERLO� 3ODFH WKH YHJHWDEOHV LQ

D ZLUH EDVNHW RU D FRODQGHU DQG VXEPHUJH WKHP LQ

WKH ZDWHU� &RYHU DQG EODQFK DFFRUGLQJ WR

GLUHFWLRQV IRU HDFK YHJHWDEOH �VHH 7DEOH � RQ

¦'U\LQJ 9HJHWDEOHV DW +RPH§�� ,I LW WDNHV ORQJHU

WKDQ RQH PLQXWH IRU WKH ZDWHU WR FRPH EDFN WR

ERLOLQJ� WRR PDQ\ YHJHWDEOHV ZHUH DGGHG� 5HGXFH

WKH DPRXQW LQ WKH QH[W EDWFK�

STEAM BLANCHING

8VH D GHHS SRW ZLWK D FORVH�ILWWLQJ OLG DQG D

ZLUH EDVNHW� FRODQGHU RU VLHYH SODFHG VR WKH VWHDP

ZLOO FLUFXODWH IUHHO\ DURXQG WKH YHJHWDEOHV� $GG

ZDWHU WR WKH SRW DQG EULQJ WR D UROOLQJ ERLO�

/RRVHO\ SODFH WKH YHJHWDEOHV LQ WKH EDVNHW QR

PRUH WKDQ � LQFKHV GHHS� 3ODFH WKH EDVNHW RI

YHJHWDEOHV LQ WKH SRW� 0DNH VXUH WKH ZDWHU GRHV

QRW FRPH LQ FRQWDFW ZLWK WKH YHJHWDEOHV� &RYHU

DQG VWHDP DFFRUGLQJ WR WKH GLUHFWLRQV IRU HDFK

YHJHWDEOH �VHH 7DEOH � RQ ¦'U\LQJ 9HJHWDEOHV DW

+RPH§��
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Table 1.  Drying Vegetables At Home

Vegetable Preparation Blanching Time Drying Time
Dehydrator (hours)*

Steam (minutes) Water (minutes)

Artichokes, globe Cut hearts into 1/8-inch strips. 6-8 4-6
Heat in boiling solution of ¾ cups
water and 1 tablespoon lemon
juice.

Asparagus Wash thoroughly.  Cut large tips 4-5 3½-4½ 4-6
in half.

Beans, green Wash thoroughly.  Cut in short 2-2½ 2 8-14
pieces or lengthwise.  (May
freeze for 30 to 40 minutes after
blanching for better texture.)

Beets Cook as usual.  Cool; peel.  Cut Already cooked no further blanching required. 10-12
into shoestring strips 1/8-inch
thick.

Broccoli Trim, cut as for serving.  Wash 3-3½ 2 12-15
thoroughly.  Quarter stalks
lengthwise.

Brussels sprouts Cut in half lengthwise through 6-7 4½-5½ 12-18
stem.

Cabbage Remove outer leaves; quarter 2½-3 1½-2 10-12
and core.  Cut into strips 1/8-inch
thick.

**

Carrots Use only crisp, tender carrots. 3-3½ 3½ 110-12
Wash thoroughly.  Cut off roots
and tops; preferably peel, cut in
slices or strips 1/8-inch thick.

Cauliflower Prepare as for serving. 4-5 3-4 12-15

Celery Trim stalks.  Wash stalks and 2 2 10-16
leaves thoroughly.  Slice stalks.

Corn, cut Select tender, mature sweet corn. 5-6 4-5 6-10
Husk and trim.  Cut the kernels
from the cob after blanching.

Eggplant Use the directions for summer 3½ 3 12-14
squash.

Garlic (chard, kale, turnips, Peel and finely chop garlic bulbs. No blanching needed. 6-8
spinach) No other pretreatment is needed. 

Odor is pungent.
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Greens (chard, kale, turnips, Use only young tender leaves. 2-2½ 1½ 8-10
spinach) Wash and trim very thoroughly.

Horseradish Wash; remove small rootlets and None 4-10
stubs.  Peel or scrape roots. 
Grate.

Mushrooms (WARNING, see Scrub thoroughly.  Discard any None 8-10
footnote ) tough, woody stalks.  Cut tender***

stalks into short sections.  Do not
peel small mushrooms.  Peel
large mushrooms, slice.

Okra Wash, trim, slice crosswise in 1/8 None 8-10
to ¼-inch disks.

Onions Wash, remove outer "paper None 3-9
shell."  Remove tops and root
ends, slice 1/8-to ¼-inch thick.

Parsley Wash thoroughly.  Separate None 1-2
cluster.  Discard long or tough
stems.

Peas, green Shell. 3 2 8-10

Peppers and Pimientos Wash, stem, core.  Remove None 8-12
"partitions."  Cut into disks about
3/8- by 3/8-inch.

Potatoes Wash, peel.  Cut into shoestring 6-8 5-6 8-12
strips ¼-inch thick, or cut in slices
1/8-inch thick.

Pumpkin and hubbard squash Cut or break into pieces. 2½-3 1 10-16
Remove seeds and cavity pulp. 
Cut into 1-inch strips.  Peel rind. 
Cut strips crosswise into pieces
about 1/8-inch thick.

Squash, summer Wash, trim, cut into ¼-inch slices. 2½-3 1½ 10-12

Tomatoes, for stewing Steam or dip in boiling water to 3 1 10-18
loosen skins.  Chill in cold water. 
Peel.  Cut into sections about ¾-
inch wide, or slice.  Cut small
pear or plum tomatoes in half.
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    Drying times in a conventional oven could be up to twice as long, depending on air circulation.*

    Steam until wilted.**

   WARNING: The toxins of poisonous varieties of mushrooms are not  destroyed by drying or by cooking.  Only an expert can differentiate between       poisonous and edible varieties.***

 


