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DEHYDRATOR KIT
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INSTRUCTION FOR USE

The three dehydrator racks should be stacked one on the other
and placed over the standard oven rack supplied with the “DE’
LONGHI AS-40, AS-50-U AS-100”; oven. Insert the oven rack, tur-
ned downwards, in the lowest set of runners. Best results are had

HT _ by distributing the fruit or vegetables evenly over the entire surface
o of the drying racks. It is best to stack the racks and position the
fruit/vegetables to be dried before placing the structure in the
"uoJe} aN8d 9p saguuon oven, to avoid displacing the fruit by inserting the racks one by
-1sod an@ Juanlop saaublod siol) 3| ‘spelnsal Sjus||BIXa,p J1uslgqo one.
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For the best results, the three dials should
be set as follows: 1 )

TEMPERATURE DIAL set to DEH

ON/OFF and TOAST PROGRAMMING DIAL set to ON

FUNCTION SELECTOR set to DEH
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Dehydration should always be done with the oven door slightly open (to
the first catch) to allow the water to evaporate more easily, cutting down

on dehydration time and releasing steam.
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GUIDELINES

The following practical guidelines will help you judge drying time using the racks.
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Please note that times specified below are approximate; they can vary considerably suep soadwa 2119 IUBAIOP XNesaow ua sanod saj 10 saueueq sa) ‘sawwod so7

depending on:
the room temperature;
food water content;

sizes and thikness of the different pieces;
personal taste. 6-9 S9puoJ sayduel) us Jadnodgp SIHEINODINOD
If the dehydrating times suggested below are not sufficient, please continue the process.
(xnad|nd sn|d sa| xnead
vT-TT -I0W salJaseldd) siantenb us Jadnoodgp S3LVINOL
9-v sabn sa| lanajua 1IS43d
FRUIT PREPARATION HOURS
oT-2. Xneadiow ua 1adnodsp 13 Jane| SNONOSIdINVYHD
APPLES cut in slices 9-12 6-9 s9||opuol ua Jadnogap S3L1IDYN0D
PINEAPPLE cut in slices, then wedges 10-13 6-9 s9|[apuo. ua J1adnodgp SNONSIO
BANANAS cut in slices 10-13 JQIEJD/(LISQD 9p UeAe ‘Ul £ 1ugpu3d
PEARS cut in lengthwise slices 11-14 Ly AIInog aurey 13 se||9puol us 1adnodgp S3LL0O¥VO
KIWI cut in round slices 12-15 S3N3H 34NA300¥d 13 NOILYHVdIdd S3INNOTT
ST -21 S9puUOJ sayduel) us Jadnoagp SIMIM
VEGETABLES PREPARATION HOURS
Jnanbuo)
CARROTS sliced in rounds and blanched for 3 min 4.7 ri-11 ®| 3p Suss 8| suep sayouel) Us 18dnoasp SO
before dehydrating €T -0T sa||apuol ua Jadnodgp SANVNYE
ONIONS sliced 6-9 €T -0T xnesadlow us sind sayouel) us 1adnoasp SVYNVNVY
ZUCCHINI cut in round sliced 6-9 2T -6 sayouel) ua Jadnodgp SAININOJ
BUTTON MUSHROOMS washed and sliced 7-10
SIHNIH 3J4NA3I00™Ud 13 NOILVHVdIdd SLinyd
PARSLEY remove stalks 4-6
TOMATOES cut in wedges (flatten the most pulpy pie- 11-14
ces) "JusWialel) 9] Zanunuod ‘sjuesiyns sed Juos au uonelelpAysap ap sdwal s9| IS
CUCUMBERS i d sli 6-9 ‘sjguosiad 1nob
cutin round slices . ‘sjuawife sap sinassieds 18 suoisuawip

‘Juswife,| ap nea,p nuaUOd
‘auaiqwe ainjesadwa)
:sjanbsa) 1wured sinajoey sinaisnid ap puadap e[@d

The sliced apples, bananas and pears shoud be soaked in water and lemon to 'sanay sanbjanb ap awaw JaueA JuaAnad 19 sjedlpul JUos sanbipul snossap-1d sdwa) sa7
avoid unattractive browning.
:salde-19 sauodal os sa||1ub sap uonesinn,| Jnod sanbield sjiasuod surenad
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