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Source: So Fasy To Preserve, 6th ed, page 352-353

&k Thank you for your interast in So Easy to Preser
purchase at this time. Ploase be sware that we do
online retadlers. Our book is only sold officially thr
patience & we work o get more stock available! |
waiting list!

Theve are 10 new products and two revised product
Preserving Food, Canning, Pickled Products, Sweel Sp

DRYING FRUIT LEATHERS

Fruit leathers are homemade fruit rolls. They are a tasty chewy, dried
fruit product. Fruit leathers are made by pouring pureéd fruit onto a flat
surfoce for drying. When dried. the fruit is pulled from the surfoce and
rolled. It gots the name “leather” from the fact that when the puréed fruit
iz dried, it la shiny and has the texture of leather.

The advantages ol making your own fruit IH‘th'"_‘ are to save money * Add 2 teaspoons of lemen juice or % teaspoon ascorble ccid
use less sugar and to mix fruit flavors. Leftover fruit pulp from making 375 mg) for each 2 cups of light colored fruit to prevent
jelly can ba blended and made into fruit rolls. darkening.

For the diabetic adult or child, fruit Jeathers made without sugar are

a healthy cheice for snacks or desserts. Individual fruit leathers should * Applescuce can be dried alone or added to any fresh fruit
contain the amount of fruit allowed for the fruit exchange. purée a8 an extender. [t decreases tartness and makes the

Directions follow for making fruit leathers. Fresh, frozen or drained leather smoother and more pliable.
canned fruit can be used.

Preparing the Trays for Leathers

- Leathers From Fresh Fruit Todry in an electric dehydrator, specially designed liners for the plas-

+ Select ripe or slightly overripe fruit. £ -...-;]'ecr trays uuan:e pu.r;l;md letin:ld.tf-r trays can also be lined
b plastic wrap: be careful not to allow leaka |
. w;ll.h fresh fruit or barries in cool water. Remove peel, seads For d o tha wven, & 13" X 15° cookde p«ng:ith et vateed ud i
e wz7ks well. Line the pon with a non-stick meterial, being careful 1o :

+ Cut fruit inte chunks. Use 2 cups of fruit for each 13° X 157 fruit smooth out wrinkles. There are several online sources for electric dryer

leather. Pureé fruit until smosth. ==y liners for leathers that can be cut to fit your cockle sheets. Silicone

zon-stick baking mats can ales be used to line the cookie pan. Do not use

* Add 2 teaspoons of lemen juice or % teaspoon ascorbic acld (375 wayed paper or aluminum foil.

mg) for each 2 cups of light colored fruit to prevent darkening.

» Optional: To sweeten, cdd com syrup, honey or sugar. Com .
syrup or honey is best for longer storage because it prevents Pouring the Leather
crystals. Sugar is fine for immediate use or short storage. Use Fruit leathers can be poured into a single large sheet (13° X 15°) or into
¥ to % cup sugar, cormn syrup or honey for each 2 cups of fruit. ssveral smaller sizes. Spread purée evenly, about ¥-inch thick, cato dryi

=y, Avoid pouring purée too close to the edge of the cookie sheet. The
‘zrger fruit leathers take longer to dry. Approximeate drying times are & to 8

Leathers From Canned or Frozen Fruit hzurs in g dehydrator, up 1o 18 hours in on oven and 1 to 2 days in the sun.
* Home preserved or store-bought canned or frozen fruit con be
used. Drying the Leather
* Drain fruit, save liquid. Dry fruit leathers at 140°F. Leather dries from the outside edge toward
+ Use | pint of ruit for each 13° X 15° leather. :'.?u canber. Tr.ul for d.qrnan by touching center of leather: no indention
Pt et i mooth. 1 ik, 4 i shnkd b0 it Wl . o0 o plntc il el s o

shapes that children will enjoy. Rell, and wrap in plastic.

Chances are the fruit leather will not last long encugh for atorage. If it
Zoes, it will keep up to | menth at room temperature, For storage up to 1
vear, place tightly wrapped rolls in the freezer.
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