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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 oven. Insert the
oven rack, turned upwards, in the lowest set of runners. Best results
are obtained by distributing the fruit or vegetables evenly over the
entire surface 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 oven, to avoid displacing the fruit by inserting the racks one
by one. For the best results, the three dials should be set as follows:
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— TEMPERATURE DIAL set to DEH

L

—— ON/OFF and TOAST PROGRAMMING DIAL set to ON

— FUNCTION SELECTOR set to DEH

Dehydration should always be done with the oven door slightly open (to the
first catch) to allow the water to evaporate more easi|y, cutting down on
dehydration time and releasing steam.




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 depen-
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ding on:
the room femperature;
food water content;

sizes and thikness of the different pieces;
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If the dehydrating times suggested below are not sufficient, please continue the process. (xnadjnd snjd sa| xnood
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FRUIT PREPARATION HOURS
oL-/ XNDB2JIOW US 12dNOdYP 49 JSAD) SNONSOIAWYHD
APPLES cut in slices 9-12 6-9 sa||opuou us Jadnodgp SAL13DINOD
PINEAPPLE cut in slices, then wedges 10-13 6-9 se|jopuod us sednodgp SNONSIO
BANANAS cut in slices 10-13 19J0IPAYSIP 3P JUDAD “UIW ¢ JUDP
PEARS cut in lengthwise slices 11-14 L-¥ -ued ynoq au1py o sajjepucy ue sadnedsp SALIOAVD
KIwI cut in round slices 12-15 S3¥N3H TNAID0Yd 13 NOILVYVdIdd $IWNo
T4l sopuo. saydup.y us Jadnodgp SIM
VEGETABLES PREPARATION HOURS
ananBuo
CARROTS sliced in rounds and blanched for 3 min 4-7 PL-1l | 3p $uSs 3] Supp saLRUDY U JadnodgP SRiod
before dehydrating €L-01 sa||opuou ue Jadnodgp SINVNVE
ONIONS sliced 6-9 €1-0l xnoadJow us sind sayounyy us Jadnodgp SYNVNY
ZUCCHINI cut in round sliced 6-9 Zl-6 saypup.y us Jadnodgp SIWWOJ
BUTTON MUSHROOMS washed and sliced 7-10
STANIH JANAIDO0Ud 13 NOILVIVdIid SLNydd
PARSLEY remove stalks 4-6
TOMATOES cut in wedges (flatten the most pulpy pie- 11-14 . ,
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The sliced apples, bananas and pears shoud be soaked in water and lemon to avoid unattractive R[eD "sainay sanbjenb ap swgw JsLipA jusanad yo spyPoIpUl Juos senbipur snossep-1> sdwsy sa]
browning.
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