
Ti •• •- 
• an 

DRYING 
Drying is a very old method of preserving food and is useful 

when there is a glut of fruit or vegetables which cannot be 

dealt with by ordinary bottling methods. It is particularly 

useful for vegetables Ias these. cannot be bottled safely without 

the use of a pressure cooker. Drying should ,only be used for 

vegetables which will not keep if stored fresh as the food value 

of fresh vegetables is greater than that of dried. 

FOODS SUITABLE FOR DRYING 

FRUITS . Apples, dessert pears, plums and grapes. 

VEGETABLES Peas, beans, onions.and mushrooms. 

HERBS All. 
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STORING DgIED 
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EQUIPMENT REOUIRED 
Equipment _ necessary for drying is simple and 

inexpensive. Drying may be carried out in the oven, 
in a warming cupboard, .or on the warming rack over 
the stove. The essential thing is to have a constant 
gentle heat, the temperature, say, of a good airing 
cupboard and a current of air to carry off moisture as 
the food dries. If the oven or d cupboard be used leave 
the door ajar to ensure the necessary draught. If drying 
in the oven, use the heat left after baking. It may need 
to be continued on several successive days. 
Some sort of a tray is needed on which to spread 

the food for drying. It should fit the oven or cupboard 
and must allow air to circulate round the food. Any 
one of the following would be suitable: C a F 

i Oven racks (not solid trays) with muslin stretched 

over them. 

2 Wire cake trays spread with muslin. 

3 Strips of wood nailed into a square or rectangle to fit 

the oven or hot - cupboard, with muslin stretched across 

and firmly fixed. 

4 For apple rings, a piece of clean twine or wooden 

rods on which to thread the rings. 

Muslin, if new, should be scalded before use other-

wise it may scorch during the drying. 

GENERAL DIRECTIONS 

The ideal temperature is 120°-150° F. but it should not 

exceed 150° F. This is much lower than -any temperature 

used for cooking and is about the temperature of a 

good airing cupboard. Greater heat cooks the food 

instead of drying it and may even produce scorching. 

Slow heating prevents the outside hardening before the 

middle begins to dry: 



SALTING 
String beans can be successfully salted, but the method is not suitable 

for ,oth.er vegetables. For every 3 or 41b. beans, use 1 lb. household salt. 

,The beans should be young and fresh: They should be washed, dried 

and sliced in the usual way. Small beans may be used whole. Large 

stoneware or glass containers should be used if possible, placing a good 

layer of salt at the bottom, then alternate layers of beans and salt, 

pressing down well and finishing' with a layer of salt. After a few days, 

when the beans have shrunk, fill the jar with more beans and salt, and 

cover with a cork painted over with melted paraffin wax or with a 

bladder or synthetic skin tied vary securely. The salt draws moisture fromm 

the beans and forms a brine. Failures with this method are often due4g 

the use of too little salt, which may cause the beans to become slimy. 

To use the beans, take them- from the salt, wash thoroughly in several 

waters, then soak for 2 hours in warm water. Soaking for too long causes 

toughness. Cook in boiling water without salt until they are tender 

(25-35 minutes). 

1'he Ministry of Food has compiled the ABC 
of Cookery, which gives suggestions for 

cooking and preparing foods. Obtainable from 

H.M. Stationery Office. Price 1 s. Od. or h 
post 1s. 2d. 


