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DRYING OF VEGETABLES AND FRUITS FOR HOME USE

gy MADGE J. REESE, Assistant in Homs Demonstration Work, Washington, 0, C. ¢

ANY vegetables and fruits
which often go to waste can
M very easily be conserved for
e use by a simple process of dry-
Jich can be done in the average
pome. Dried products requife no
outlay for expensive containers .and
can be stored aln%o}t-' lnd.eﬁmtel_y_ un-
der proper conditions in relatively
One hundred pounds of
n vegetables will average ten
g;Snds of the dried product. \fegeta-
ples and fruits, if -pr{;perly dried, re<
tain their natural flavor and food val-
ge and when properly pooked.c_:an be
made into most attractive and whole-
some dishes. g 2= Gt
Driers and Evaporators :
EGETABLES and . fruits. can be
,vdried in an oven, in trays or racks
_over the kitchen stove, or in a spe-
| cially constructed drier. ~There are
ssmall driers on the market which give
satisfactory results. Thée small cook-
stove driers or evaporators are small
oven-like structures, usually made of
galvanized shedt iron, or of wood and
galvanized iron. Theyare of such size
that they can be placed on the top of
an ordinary wood or coal range,or a
kerosene stove.. These driers hold a
series of small trays on which fruits
or vegetables ate ;

ho
ing, Wi

-

of one inch strips on which is tacked
galvgnized screen wire, which forms
the bottom of the tray. The tray is 21
x15 inches, making it.3 inches less in
depth than the drier.
tray when placed in the drier is push- | |2

ed to, the back, leaving the 3 inch |'}E°
space in _front.

" the product as well as up through it,

The lowest

The "next tray is
placed even with the front leaving a 3
inch space in the back. The other
trays alternate in- the same way. A
ventilator -opening is left in the top
of the drier through which the moist
air may pass away.

The principle of construction is
that currents of heated air pass over

gathering the moisture. and passing
away. The movenient of the current
of air induces a more rapid and uni-
form drying. The upper trays can be
shifted to the lower part of the drier
and the lower trays to the upper part
as drying proceeds, so as to dry pro-
duct uniformly throughout.

~If drying is done in a cookstove
oven, leave oven door ajar. ‘Note
temperature of oven often. Trays for
use in the oven can be made by using
a convenient sized piece of galvanized
wire screen and ‘bending up the edge’
1 or 2 inches. ' -

placed after being -
prepared for dry-
ing. Portable out-

door evaporators
are especially con- 1 po e
venient when it ‘is G A o

desired to dry as
much as ten bush-
els of fruit or veg-
etables per ' day.

-

They are usually
constructed of
wood except the
parts in direct

contact with  the
heater, The home-
made dry kiln used
in some sections of
the country can
be cheaply and
easily made of

brick and stone.

Home - made
Cookstove Drieri—
A drier that can
be used on a wood
or coal rgnge or
a kerosene stove
can be easily and

cheaply made. ‘m
Dimensions : Base,
24x16 inches; height, 36 inches. A
base 6 inches high is made of
Balvanized sheet iron. This base
Isllg;htly flares toward the bottom and
'35 two small openings for ventila-
tion in each of the four sides. On the
base rests a box-like frame made of 1
or 1)4 inch strips of wood. The two
._s:dgs are b;aced with 134 inch strips
which serve as cleats on which the
trays in the drier rest. These are
Ifa}aced at intervals of 3 inches. The
irame is covered with tin or galvan-
iz:cd sheet iron, which is tacked to the
S\I??dcn strips of the frame. Thin
o I())S thwoo_d may be used instead of
o r Sllee; iron, The door is fitted
the nl;a hinges and fastened with a
lhe“tl latch. It opens wide so that
I]Uttofay.s can be easily removed. The
: mf in the drier is made of a piece
' ,_[‘“.(I;(i‘; %rated galvanized sheet iron.
. SU“dc hes above the b_ottom is placed
| Shicke ; eet of galvanized iron, three
the bzt ess in lepgth and width than
el ftom. This sheet rests on two
drier '?_?]t_ened to the sides of the
rom ¢ ¥ prevents the direct heat
! ’Ming in contact with the pro-

et g i
‘nd serves as a radiator to more -

venly spread ‘the heat.
L]

ahi;]\f: :llm tray is placed three inches
the cle ‘¢ radiator.. The trays rest on
the oo 2158 inches apart. A drier of
tmyt" Er“ dimensions will hold éight

S The frame of the tray is made

A GOOD HOME-MADE DRIER

Dried Vegetables

EQUALLY as great care should be
given to the selection and prepar-
ation of vegetables for drying as for
canning. To secure a fine quality of
dried products much depends upon
having the vegetables absolutely
fresh, young, tender and perfectly
clean. Wash all vegetables and clean
well. If steel knives are used in par-
ing and cutting, have them clean and
bright so as not to discolor the vege-
table.

After vegetables are prepared pro-
perly they are blanched. The blanch
gives a more thorough cleaning, re-
moves the- strong odor and flavor
from certain kinds of vegetables and
softens and loosens the fiber. This
allows the moisture in the vegetable
to evaporate more quickly and uni-
formly. It also quickly coagulates
the albuminous matter in the vegeta»
bles which helps to hold in the natur-
al flavors. Blanching consists of
plunging the vegetable into boiling
water for a short time. Use a wire
_basket or cheese cloth bag for this,
After blapching, the required number
of minutes, drain well' and remeve
surface moisture by placing vegeta-

_bles between two towels or by expos- |
ing «to the sun and air f-qr a short |

time, ‘

DESIGN PATD AUG 2613 y

It Floats

N._- th-e- bathtub Ivory -Soap means not
only convenience, but freedom from

\.

and in sight instead of sinking to the
bottom of the tub where you may step
upon it. You will find the floating
lvory an improvement in every way.

IT PLOATS

possible injury because it floats at hand - #8f =

1vORY SOAP [l 99:4% PURE ;
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> Put a “two-C”’
= in your pocket.

The 2¢ KODAK Jr.

~ For pictures of the somewhat elongated post-card
shape, but just a trifle smaller,—2% x 4% inches. And
this elongated shape in the picture makes possible a
slim, thin camera, that fits ke pocket. , 1

The 2C Autographic Kodak Junior has a capacity of ten exposures without
reloading, it has the Kodak Ball Bearing shutter with cable release, working at
speeds of 1/25, 1/50 and 1/100 of a second ¥nd of course the usual ‘‘ bulb’’ and
time actions, ‘The camera has brilliant reversible finder, two tripod sockets, black
leather bellows, is covered with fine grain leather, is well made and beautifully
finished. It is autographic, of course, and is extremely simple to use.

Furnished with a choice of lens equipment as listed below:

No. 2C Autographic Kodak Jr., meniscus achromatic lens, . $12.00

Ditto, with Rapid Rectilinear lens, o e 14.00

Ditto, with Kodak Anastigmat lens, £, 7.7, F PRt S e
All Dealers’.

EASTMAN KODAK COMPANY,
435 STATE STREET, ROCHESTER, N. Y., The Kodak City.

»

“(Concluded on page 23, column 4) |

“Send in your renewal. Get up a club and get a reward.
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