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INTRODUCTION

Working on a simple premise, the Excalibur® Dehydrator removes water from food by

a continuous circulation of thermostatically-controlled warm air. A variety of foods, from
bright golden kernels of farm-fresh corn to rings of island-sweetened pineapple can be
dehydrated. Produce, however, is not the only food commonly preserved in a food dryer!
Slices of beef, chicken, fish or even venison can be marinated in a combination of sauces
and spices and easily transformed into homemade jerky. A carton of yogurt spread over a
sheet of Paraflexx™ or plastic wrap, dries, and becomes a vividly colored, taffy-like snack
or fruit roll.

Operating cost for your Excalibur® Dehydrator is approximately 3 - 6 cents per hour. Using
your dehydrator compared to traditional canning or freezing methods will prove to be well
worth your initial low-cost investment.

SAFEGUARDS & OPERATING INSTRUCTIONS

IMPORTANT SAFEGUARDS

When using electrical appliances, these basic safety precautions should always be followed.

1. Read all instructions.

2. Do not touch hot surfaces.

3. To protect against electrical hazards do not immerse any part of the dehydrator, cord,

or plug in water or other liquid.

Close supervision is necessary when any appliance is used near children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting
on or taking off parts.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. Return appliance to the nearest
authorized service facility for examination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer
may cause hazards.

8. Sharp utensils should not be used inside the dehydrator.

»

9. &CAUTION HOT SURFACE: THE DEHYDRATOR DOES GET HOT TO THE TOUCH.
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10. Do not let cord hang over the edge of the table or counter, or touch hot surfaces.

1.
12.
13.

14.

Do not use outdoors.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Always plug cord into the wall outlet before turning machine on. To disconnect, turn
switch to “off” before removing plug from wall outlet.

Do not use appliance for other than intended use.

15. Do not remove the ground pin on your power cord.

16. Avoid contacting moving parts.

17. Clean only sides and bottom, don’t wipe any electrical components.

18. This appliance should not be used by children or persons with reduced physical,

sensory or mental capabilities or lack of experience and knowledge of using the
appliance. Only persons who properly understand the safe use of the appliance the
hazards involved shall use this appliance. Children should only operate the
appliance under close supervision and in no case should they play with the
appliance. Cleaning and user maintenance shall not be made by children without
supervision.

19. This appliances is not intended to be operated with an external timer or separate

remote control system.

20. The symbol on the product or its packaging indicates that this product must not be

disposed of with your other household waste. Instead, it is your responsibility to
dispose of your waste equipment by handing it over to a designated collection point
for recycling of waste, electrical and electronic equipment. The separate collection
and recycling of your waste equipment at the time of disposal will help conserve

health and the environment. For more information about where you can drop off your

K natural resources and ensure that it is recycled in a manner that protects human

21.

waste for recycling, please contact your local authority, or where you purchased your product.
This appliance is not intended for use by persons (including children) with reduced

physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety. Children should be supervised to ensure that they

do not play with the appliance.

SAVE THESE INSTRUCTIONS.

OPERATING INSTRUCTIONS

Operating your dehydrator is extremely simplel Begin by plugging in your unit. Then using

1.

Place the dehydrator on a smooth, dry surface.

2. Load the trays with food. Place the door on machine.*

3. Plug the power cord into standard 120 volt outlet or 220/240 volt outlet depending
upon your voltage.

4. Set the thermostat to desired temperature **

5. When the food has dehydrated, and is dry, allow it to cool. See pages 8 — 12 for
proper dryness test and approximate drying time. Then package in airtight food
storage containers.

*For door assembly, page 25.
*TROUBLESHOOTING GUIDE, page 24.




TEMPERATURE GUIDE

For your convenience, a colorful temperature guide has been affixed to your Excalibur® unit.
Following this guide will ensure the use of proper temperatures when drying foods. If the
heat is too high, the food may “case harden” which means it will feel dry on the outside; yet
inside, it is still moist. If the heat is set too low, drying time and use of electricity is increased.

Timing

The individual foods listed on pages 8 - 12 is the approximate amount of time needed
to dehydrate each food. Drying times, however, are enormously dependent upon multiple
factors. These factors include the amount of humidity in the air, the moisture content of the
food being dried and the method of preparation.

Humidity: Air must be kept in motion. Stagnant air will soon take on as much moisture as
it can hold, and then drying will no longer take place. Drying must be a continuous process
so the growth of micro-organisms is prevented. Check with your local weather service to
determine the day’s humidity level. The closer the humidity is to 100%, the longer it will
take for your food to dry.

Moisture Content: The actual amount of water in the food you are drying is also a major
consideration. Remember, water content of a fruit or vegetable can vary due to growing
season, rainfall and environmental factors, as well as the ripeness of the food.

Slicing: Uniform slicing is the last factor contributing to the length of the drying cycle.
Successful drying is only possible if the food you are drying is properly sliced, (not more
than 1/4" thick) and spread evenly in a single layer on the drying trays, successful drying
should be yours!

TEMPERATURE I

Temperature

The thermostat range is 85° to 155° F.

The 5 & 9 tray units without a timer have the on-off switch in the thermostat.
Tum counter-clockwise for off.

Tum thermostat clockwise to desired temperature setting.

Timer

On units with a 26 hour timer, the Timer is on the on-off switch.

In order to select timed operation, turn knob to desired time setting. While timing, the knob
will indicate remaining time.

Consult the drying times pages 8-12 for timing information.

Your machine is easy to clean, both inside and out. The interior food contact areas and
exterior of your Excalibur Food Dehydrator should only be cleaned by wiping with a soft cloth
or sponge dampened with warm water and a mild detergent. The dehydrator can then be
rinsed using a soft cloth or sponge dampened with clear water. The trays can be cleaned
by hand or simply by placing them in the top rack of the dishwasher. The tray’s removable
Poly screens can be cleaned by soaking them in warm soapy water and then wiping them
down with a damp sponge. These inserts allow air to fully circulate around the food and the
construction of the trays also prevents moisture from being trapped on the underside of the
pieces. Therefore, the most even drying possible is attained. Re-usable non-stick sheets
should only wiped clean and NOT placed in the dishwasher. DO NOT USE harsh chemicals

4

PEE N PEENPEN NPT ENNPEN NS




or abrasive materials for cleaning. DO NOT immerse any portion of this appliance in water
except the trays and poly screens.

Your dehydrator has been equipped with a removable door. This solid door prevents light

from fading the colors or withdrawing nutrients from the food as it dries. Treat your door
carefully to prevent it from getting scratched. To clean, use a damp sponge or soft cloth only.

PREPARATION

QA BOPIAEEASADDBSREARAEAREDFARANAALDDS RN RAEAEI B REEAAdSES

There is really no right or wrong way to prepare your food for drying. By following these few
guidelines, success will be yours.

@ Pre-treatment

Pretreating food is not an essential procedure when using your Excalibur® Food Dehydrator.
There are basically two types of pre-treatment, dipping and blanching. The fast drying times
and controlled conditions under which your unit operates dries food before it has a chance
to spoil. However, pretreating will help maintain:

Color: reduces oxidation of foods such as apples and potatoes keeping them from
tuming a rust-like color.

Nutrients: helps retain the minimal loss which tends to occur during the drying process.

Texture: the chance for fiber deterioration in the produce is lessened.

There are basically two types of pre-treatment: dipping and blanching.

Dipping

Dipping is a treatment used primarily to prevent fruits or vegetables from oxidizing. The
following are various pre-treatment dips with which you may want to experiment.

Sodium Bisulfite: When mixed with water, sodium bisulfite is a liquid form of sulfur. It is
the most effective and least expensive anti-oxidant. Use only a food-safe grade of sodium
bisulfite that is made especially for dehydration. Sodium Bisulfite is available
directly through Excalibur®.

If subjectto sulfur allergic reactions, check with your physician before using Sodium Bisulfite
as a dip.

Fruits: Mix 1 1/2 tablespoons of Sodium Bisulfite in one gallon of water. Soak
fruit slices for five minutes and halved fruit for fifteen minutes. Rinse.

Vegetables: Recommended for steam blanching only. Add 1 teaspoon Sodium
Bisulfite to each cup of steaming water and blanch as you would normally. This is particularly
recommended for vegetables to be stored in excess of three months.




Ascorbic Acid-Citric Acid Dip: is simply a form of vitamin C. Citric acid is found in all
citrusfruits. These citrus type dips are available through Excalibur, indrugorhealth food stores
in crystal, powder or tablet form. Soak the prepared produce in a solution of 2 tablespoons of
powder to 1 quart of water for 2 minutes.

Fruit Juice Dip: Citrus juices, such as pineapple, lemon or lime, may be used as a natural
anti-oxidant. Stir 1 cup of juice into 1 quart of lukewarm water and soak for 10 minutes. Note:
fruit juice is only 1/6 as effective as pure ascorbic acid and may add taste to your food.
Honey Dip: Honey dips are used quite frequently on fruits to be dried. Many dried
fruits sold in the grocery store or in health food stores have been treated this way. The
honey will make fruit considerably sweeter and will add calories as well. Dissolve
1 cup of sugar in 3 cups of hot water. Allow mixture to cool until lukewarm, and add
1 cup honey. Dip fruits in small batches, remove with a slotted spoon and drain thoroughly
before dehydrating.

When using a dip, follow the specific directions listed above. Then, drain the treated food
and rinse it thoroughly. Blotting off any excess moisture with paper towels before placing the
food in the dehydrator is the final important step. Excess moisture of foods will prolong the
drying cycle.

72} Blanching

Blanching, as a means of pre-treatment, can be done either in boiling water or by steaming
the foods. This pre-treatment is sometimes referred to as “checking” or “crazing.” You can use
this method most effectively on tough-skinned fruits (sometimes having natural protective wax
coating) such as grapes, plums, cranberries, etc. By boiling fruits in water for 1 to 2 minutes,
the skin “cracks” and allows the moisture to more readily escape, thus the drying time is faster.

Water Blanch: Fill a large pan over half-full with water. Bring the water to a boil and
stir the food directly into the boiling water. Cover and blanch for approximately
3 minutes. Remove food from the boiling water and place it into ice water to cool. Blot with
a towel to remove excess water before drying.

Steam Blanching: Using an old fashioned, pan-type steamer, fill the lower portion with
2 inches of water. The perforated upper section is then filled with food. Let the water
rapidly boil approximately four minutes. Remove food from the boiling water and place
it into ice water to cool. Blot with a towel to remove excess water before drying.

Electric Steamers: Electric steamers are perhaps the best means for blanching. The
electric steamer will aid in the retention of nutrients, bring out the food’s most vivid
color and heighten the natural flavor of the produce. Follow the set guidelines provided
in your electric steamer’s operating manual for blanching individual fruits and vegetables.




STORAGE & RECONSTITUTION

Containers for dried foods should be safe from moisture and insects. Glass jars with tightly
fitted lids, plastic zip-lock and vacuum/heat-sealable bags are recommended storage
containers. Food-safe metal cans, such as coffee cans or cookie tins, may be used to store
individual bags for extra protection.

Your dried foods should be stored in a cool, dark and dry area. The ideal temperature for food
storage is 50° - 60°F/10° - 16°C. Storing foods in this manner further protects the flavors and
colors of your dried products from fading.

@ Reconstitution

Dehydrated foods can easily be incorporated into your diet. Snacking on banana chips, dried
seasoned meats and pieces of dried vegetables is a typical habit formed by many owners of
Excalibur® Food Dehydrators. Reconstituting dried foods adds yet another dimension to the
versatility of daily food preparation.

Properly dried foods rehydrate well. They return practically to their original size, form and
appearance. If carefully handled, they will retain much of the aroma and flavor as well as their
minerals and an appreciable amount of the vitamins. There are several methods of reconstituting
dehydrated food, including soaking foods in water or juice, placing food in boiling water, cooking,
or using an electric steamer. It is important to remember not to add salt, sugar or spices during
the initial five minutes of reconstitution as these additives hinder the absorption process.

An Electric Steamer: is one of the most efficient and successful means of rehydrating
foods. The food is placed into the rice bowl, and covered with a liquid. The circulation of the
steam will aid in permeating the food and plumping it back to its original, fresh state. For best
rehydration results, follow the guidelines given in your electric steamer’s operating manual.
Soaking: place the pieces in a shallow pan, cover with the liquid, and allow 1 to 2 hours
for the rehydration process to occur. If rehydrating ovemnight, place the pan in the refrigerator.
Boiling Water: To reconstitute vegetables, place 1 cup of dried vegetables into 1 cup boiling
water. Soak for 5 to 20 minutes. Prepare according to your recipe. To reconstitute fruits,
place 1 cup of water and 1 cup dried fruit into a pan and simmer until tender.

Cooking: For vegetable side dishes, fruit toppings or compotes, use 1 part liquid to 1 part
dried food. For foods used in soufflés, pies and quick breads, add 2 parts of liquid to 3 parts
dried food. When cooking fruits, place them into a saucepan with boiling water, turn heat
to low and simmer 1 to 15 minutes or until tender.

The following charts are guidelines for the preparation, timing and testing of various fruits and
vegetables. If the humidity level is low on the days you are drying, your drying times will be
closer to the first amount of hours listed. If the humidity is high, it will be closer to the second
amount of hours listed.



FOOD DRYING GUIDE FRUITS e @
Dry best at 135°F/57°C

Food Preparation Test Time

Pare, core & cut into %4”
slices or rings. May be >

Apples SpHiKIS Willi GRnSIoN if Pliable 7-15 hours
desired.
Wash, cut in half, slice and

Apricots remove pit. Push in backs Pliable 20-28 hours
dry skin side down.

. - Leathery or
Bananas Peel & cut into 1/8” slices. P 6-10 hours

Bermries Lea\_re Lt R s_km Leathery 10-15 hours
berries pretreat by crazing.

Remove stems & pits. Cut
in half & place skin side

Cherries down & sticky on tray. Will Legtt'l‘:k';’ . 13-21 hours
be like raisins, watch to
prevent over drying.
Cranberries Same process as berries. Pliable 10-12 hours

Wash, cut out blemishes,
Figs quarter & spread one layer Pliable 22-30 hours
deep, skin side down._

Wash, remove stems & cut
in half or leave whole, skin
side down. Blanching will
reduce drying time by 50%.

Grapes Pliable 22-30 hours

*for raw & living foods - use 105°F/the drying time is extended




FOOD DRYING GUIDE FRUITS e @
Dry best at 135°F/57°C

 E R N N R A N R L N R A N N N N N N N NN NN RER A NN

Food Preparation Test Time
Wash, pit and peel. Cut into
Nectarines 3/8” slices, dry skin side Pliable 8-16 hours
down.

Wash, pit and peel-if

Peaches oSk A shons: Pliable 8-16 hours
Wash, remove core, peel = 5

Pears 1/4” slices, or 1/4 the pear. Pliable 8-16 hours

Persimmons e 4 toawmican Sopeal Leathery 11-19 hours

1/4” slices.

Peel, remove fibrous eyes
Pineapple and core. Cut into 1/4” Pliable 10-18 hours
slices or wedges.

Wash, cut in half, remove
pit and pop the back to

Prune Plums a¥pOSE stpface: Leathery 8-16 hours
the air.
Rhubarb Wash, cut into 1” lengths. Leathery 6-10 hours
: Wash, cut off caps, slice Leathery &
Strawberries 1/4” thick. Sticky 7-15 hours
Watermelon Cut off rind, cut into wedges Pliable & 8-10 hours

and remove seeds. Sticky




FOOD DRYING GUIDE VEGETABLES e @
Dry Best At 125°F/52°C

Food Preparation Test Time
Asparagus Wash & cut into 1" pieces. Brittle 5-6 hours
Beans, =
Greens or VYash, IO, E IS Brittle 8-12 hours
pieces or French style.
Wax
Remove all but 1/2” of the
top scrub thoroughly, steam
Beets until tender. Cool, peel & Leathery Sl
cut 1/4” slice or 1/8” cubes.
Wash & trim, cut stems
Broccoli into 1/4” pieces. Dry florets Brittle 10 -14 hours
whole.
Cabbage Wash, trim & cut o 1/8 Brittie 7-11 hours
strips.
Wash, trim tops, peel if
Carrots desired. Cut into 1/8” cubes Leathery 6-10 hours
or circles.
Wash thoroughly, separate
Celery stalks, cut into 1/4” strips. Leathery 3-10 hours
Shuck corn, trim silk &
steam until milk is set. Cut
Comn off from cob & spread on Brittle 6-10 hours
tray, stirring several times
while drying.
Cucumber Wash, slice 1/8” thick. Leathery 4-8 hours
Eggplant Wash, peel, slice 1/4” thick. Leathery 4-8 hours

*for raw & living foods - use 105°F/the drying time is extended
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FOOD DRYING GUIDE VEGETABLES % @
Dry Best At 125°F/52°C

Food Preparation Test Time

Wash thoroughly, tim, remove
tough stems, spread over
Greens trays so leaves aren’t matted Brittle 3-7 hours
together. For more even
drying, stir several times.

Brush off dirt or wipe with
damp cloth, slice 3/8” slice
Mushrooms o cap rootlstom ends! Leathery 3-7 hours
Spread in single layer on tray.
Okra Wash, trim, slice 1/4” circles. Leathery 4-8 hours

Remove root, top and skin,
Onions 1/4” slices, 1/8” rings or chop. Leathery 4-8 hours
Dry at 145°F/63°C.

Scrub, trim and peel if desired Tough/

Cut into 3/8” slices. Brittle 7-11 hours

Parsnips

Shell peas, wash and steam
only until they indent, rinse
with cold water, blot dry with
paper towel.

Peas Brittle 4-8 hours

Remove stem, seeds and white
Peppers section. Wash and pat dry, Leathery 4-8 hours
chop or cut 1/4” strips or rings.

Leave kernels on cob until
Popcomn well dried, then remove from Shriveled 4-8 hours
cob and dry until shriveled.

Use new potatoes, wash and
steam for 4-6 minutes. Cut Brittle or
Potatoes French style, in 1/4” slices, 6-14 hours
- Leathery
1/8” circles or grate.

1"



FOOD DRYING GUIDE VEGETABLES e @
Dry Best At 125°F/52°C

[(EE RS AR N E NN EEE SRR NN ENERENE S NN NN NN N RS NN NN NN RN RS AN NN NN R ER NN

Food Preparation Test Time

Cut into pieces, remove all
seeds. Bake or steam until
tender, scrape pulp from skin
and puree in a blender. Pour
onto Paraflexx™ sheets or
kitchen parchment paper.
When dry cover with plastic
wrap & roll.

Pumpkin Leathery 7-11 hours

Summer Wash, peel if desired, cut

Squash into1/4” slices. Leatiny AL LEhOWS

Wash & remove stems, slice

1/4:, Circles & for chermry/ Leathery or
grape tomatoes, slice in half, Brittle
dry skin side down.

Tomatoes 5-9 hours

Turnips Peel & cut into 3/8” slices. Brittle 8-12 hours

Wash & cut into pieces, bake
or steam until tender, puree
pulp in blender, pour onto
Paraflexx™ drying sheets.

Winter Squash Brittle 7-11 hours

Wash, steam until just tender,

peel and cut into 1/4” slices. B Gt hols

Yams

. Wash & cut into 1/4” slices or 3
ZHecion into 1/8" slices for chips. Sl o




LEATHERS & FRUIT ROLLS
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Leathers are an easy answer to the often heard request of “What is there to eat?” Yogurt,
leftover fruits or vegetables can be pureed, sweetened and spiced and made into a nutritious,
high-energy snack food. Spread the pureed, produce thinly on Paraflexx™ sheets or plastic
wrap and dehydrate, transforming the liquid into a chewy, quick-energy snack! Leathers are
so simple to makel

Select ripe or slightly overripe (but not spoiling) produce that blends and tastes well together.
Strawberries and rhubarb, or bananas and pineapple make great combinations. Wash,
remove any blemishes, stems or pits and peel produce if desired. Keep in mind produce
skins are highly nutritious. Puree the produce in a blender until it is smooth.

Pour 1 1/2 to 2 cups of puree onto the Paraflexx™ or plastic wrap covered trays. Since the
edges tend to dry more rapidly, the poured puree should be 1/8" thick at the center and 1/4"
thick at the edges. Place the prepared puree in the dehydrator with the temperature set at
135°/57°C. Average drying time for leathers is 4-6 hours. When the leather has dried, it will
be a bit shiny and non-sticky to the touch. Allow the leather to cool and peel it from the tray.
Roll it into a tight cylindrical shape. A piece of plastic wrap, measured to fit the length and
width, is then tightly wrapped around the leather.

) Fruit

Tart fruits such as rhubarb and cranberries require sweetening before drying. To the fruit
puree, add from 1/4 to 1/2 cup of honey or sugar. The amount of sweetener added is
dependent on your personal preference. Apple leather can be flavored with ground cinnamon
or nutmeg.

Peanut butter and banana leathers can be made with 4 ripe bananas and 1 cup old-
fashioned peanut butter. Try adding coconut or chopped nuts to the leather for an even more
interesting taste and texturel Be sure to refrigerate leathers containing nuts as the oil in them
may shorten the leathers shelf life. Dry at 135%57°C.

@ Yogurt

Yogurt when spread onto Paraflexx™ sheets or plastic wrap and dried becomes a vividly
colored taffy-like snack. Make yogurt, add flavoring such as pureed strawberries or
peppermint extract. For best results with commercially made yogurt, use pre-stirred yogurt.
Cut the rolled yogurt leathers into 1/2" pieces and re-dry the individual “bites” for 1 hour.
Re-drying the yogurt after it has been cut will help seal the edges and prevent the pieces
from sticking in the storage container.

@ Vegetables

Vegetables can be steamed until tender, pureed and mixed with herbs and spices. Tomato
puree mixed with Italian herbs can be dried and later rehydrated for use as tomato paste or
sauce. Gazpacho leathers made from tomato, cucumber, onion, green pepper and herbs is
a delicious, low calorie treatl Carrot leathers can be the base for a cream soup. Using your
imagination, experiment a bit to find out what you will like the most! Dry at 125°F/52°C.
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Many recipes are available, but it's fun to make up your own concoction. You can use virtually
any combination of the following ingredients: soy, Worcestershire, tomato or barbecue sauce;
garlic, onion or curry powder, seasoned salt or pepper.

Pick a lean cut of raw meat as free from fat as possible; the higher the fat content, the shorter
the storage life of the jerky. The best way to get uniform pieces is with a meat slicer, but a
sharp knife will do. When using a knife, partially freezing raw meat will make slicing easier.
Slice the meat either with or across the grain. Jerky cut with the grain will be chewy; cut across
the grain will be very tender but more brittle. Cut into strips 1’ wide, 3/18" thick and as long as
you want. Once sliced, cut off all visible fat.

To better preserve your jerky, apply either dry or brine cure prior to dehydrating. Dry cures are salt
and seasoning mixtures rubbed into the meat surfaces. Brine cures or marinades combine water
with the salt and seasoning. Meat is soaked in the brine until the salt is absorbed.

@ The Process

To dry cure, spread the meat strips in a single layer on a cutting board or some other flat
surface. Sprinkle the curing mixture on both sides of the strips. Coat the strips evenly. Layer
the strips one on top of another in a glass, plastic, or stoneware container that is sealed tightly.

Meat for brine curing should be layered with the cure pored over it to cover the top layers.
Place the container in the refrigerator and marinate for 6-12 hours (or preferably overnight.)
Tum the strips over several times to ensure thorough coating.

% Dehydrating

Shake off any excess cure and spread the meat strips in a single layer on the dehydrator
trays. Dry at 155 °F/68°C for approximately 4-6 hours, occasionally blotting off any fat
droplets that appear on the surface. While drying, the temperature will go up and down
around the set point - this is important to dry correctly. Your meat will hit 160° if you use the
155° - set point on the dial.

Always test jerky using a cooled piece. Properly dried jerky, when bent, should crack but
not break.

.<>3 Storage

Package cooled jerky in air-tight containers such as zip-top or vacuum sealed bags. For best
flavor retention, package the jerky into individual serving sizes and store in a cool, dark, dry
place. If beads of moisture form on the inside of the storage container, the jerky is not dry
enough and could mold - dry longer.




Flank, round and sirloin tip cuts are the best to use when making beef jerky. Rich in protein,
beef is also high in phosphorus, iron, and riboflavin. See page 19, whole meal prep.

Deer, bear and elk meat can all be made into jerky. Venison makes excellent jerky because it
has no marbled fat. Flank or round cuts are best for this purpose. Before drying, game meat
should be frozen for 60 days at 0°F/-18°C. This should kill any disease causing bacteria that
may be present. To prepare, follow instructions for beef jerky.

For something uniquely different, try cooked chicken or turkey jerky. For this kind of jerky,
you can use the same cures as you would for meat. Since poultry is very fibrous, expect
your jerky to be somewhat more brittle than its beef counterpart. Dry at 155°F/68°C until
dehydrated throughout (about 4 hours.)

Dehydrating fish is not a process to treat lightly. Fish for jerky must be extremely fresh to
prevent spoilage before it can be dried. Be on the lookout for the oil content of the fish. Fatty
or oily fish, like tuna, spoil rapidly and, unlike meat, there is no way to simply cut off the fat.
Dehydrating these types of fish is inadvisable (see chart below.)

Makeupacoldbrine consistingof3/4 cupsaltto 1 1/2quartswaterandplacethefishinit
tomarinate forabout 1/2 hour. Rinse the fish thoroughly to remove traces of salt; then arrange
the pieces on a cutting board. Coat the fish with a dry cure which may be made up of any
combination of salt and seasonings. Layer the coated fish in an airtight glass or plastic
container. Refrigerate for 6-10 hours.

Remove the fish from the refrigerator and shake off any excess cure. Lay the strips on the
dehydrator trays so none are touching, and dry for approximately 12-14 hours at 155°F/68°C.

When you squeeze the fleshy part of a cooled piece of fish between yourthumb and
forefinger, it should never be crumbly or crunchy. Finish by smelling and tasting the fish. The
jerky should have a mildly fishy flavor and aroma. Fish jerky should contain 15% to 20%
water and there should be no visible surface moisture.

Store according to beef jerky storing instructions.

Fish/Shellfish % Fat Fish/Shellfish % Fat
Catfish* 5.2 Rockfish 0.2
Cod 0.5 Salmon* 9.3
Croaker 2.5 Sea Bass 1.6
Flounder 1.4 Sea Herring 2.8
Greenland Turbot 3.5 Sea Trout 3.8
Grouper 1.0 Shark* 5.2
Haddock 0.5 Shrimp 1.6
Halibut 4.3 Smelt 2.0
Lake Trout* 1.1 Snapper 11
Mackeral* 9.9 Sole 1.4
Monkfish 1.5 Tuna* 5.1
Mullet* 6.0 Whitefish* 7.2
Ocean Perch 1.4 Whiting 1.3
Pollock 1.3 Yellow Perch 11
Rainbow Trout* 6.8

15



RAW & LIVING FOODS

In 1963 Dr. Ann Wigmore and Victoras Kulvinskas founded the Hippocrates Health Institute
in Boston, MA where they taught their patients about the benefits of a completely raw, organic
diet. Today this raw food lifestyle has evolved into a worldwide movement, with Ann and Victoras
being recognized as the movement’'s mother and father.

What are Living Foods?

Ann Wigmore Foundation: “Living foods or raw foods are uncooked, free from animal products,
organic, easy to digest, rich in enzymes, and highly nutritious. They include home grown
sprouted grains and beans, vegetables, fruits, nuts, fermented preparations, dehydrated snacks
and delicious deserts such as fruit and nut pies and fruit ice cream.”

As you bite into a raw fruit or vegetable, you are experiencing the full potential of vitamins,
minerals, and enzymes in one compact package. There is no nutritional loss caused by the
heat of cooking, nor loss of water-soluble vitamins and minerals. If your produce was organically
grown, it is free of chemicals, color dyes or preservatives.

One of the most important characteristics of raw foods, is they are easier for your body to
digest than cooked food. The enzymes are what make raw foods easier to digest than cooked
foods. When food is cooked the enzymes become deactivated by heat. During the digestive
process, the natural food enzymes assist your body’s digestive enzymes in breaking down
food into digestive proteins. By eating more raw foods, your body does not have to work as
hard to digest the foods, which gives your body more vibrant energy in other areas, making
you feel stronger, healthier and happier.

Dehydration is the best way to preserve the essence of raw fruits and vegetables. Dehydrating
does not subject foods to the high temperatures associated with cooking, or traditional canning
methods. When raw food is heated to an internal food temperature of 118°F/48°C or higher,
for an extended period of time, its nutritional values begin to deteriorate, especially enzymes.
Canning also leaches out water-soluble vitamins and minerals, which also depletes the healthy
qualities of the raw-living foods.

Why Excalibur®

There are two important elements when dehydrating living foods to preserve the enzymes.
The first element is the proper control of temperature, and the second, is the time it takes the
food to dehydrate. If the temperature is too high the enzymes can be destroyed, but if the
temperature is too low, the food takes longer to dry, causing it to spoil or grow bacteria.

is Superior for Living Foods

With the Parallexx™ Horizontal-Airflow Drying System and an adjustable thermostat, Excalibur®
Dehydrators are uniquely suited for dehydrating raw foods while retaining the highest food
qualities. The adjustable thermostat allows you to control the air temperature, and the rear-
mounted fan that creates the Parallexx™ Horizontal-Airflow Drying System provides fast and
even drying. With these two features, Excalibur® Dehydrators are able to keep the food
temperature low enough to preserve the enzymes while raising the air temperature high enough
to dry the food quickly, preventing mold and bacteria from growing. Most stackable dehydrators
are poorly designed with no temperature control, or fan to properly circulate the air, and they
dry from the bottom up requiring frequent rotating of the trays.




Excalibur® adjustable thermostat has been specifically designed to create a proper fluctuation
in the air temperature. As the air temperature fluctuates up, it quickly evaporates moisture
from the surface of the food. Then as air temperature fluctuates down, moisture from the center
of the food moves to the dryer outer surface. This proper fluctuation in temperature also helps
to keep the food temperature very constant throughout the entire dehydrating cycle.

Food Temperature vs. Air Temperature

During the dehydration process the food temperature is generally 20 to 30 degrees F cooler
than the air temperature, due to the effects of evaporation. As the warm air blows across the
food, moisture is evaporated from the foods surface, creating a cooling effect that keeps the
food temperature cooler than the air temperature. Keep in mind that the dial settings represent
air temperature, so the air temperature may be as much as 25 degrees higher.

Enzymes and Temperature

There are many varying opinions among raw foodists concerning the temperature at which
enzymes become deactivated. The most frequently quoted temperature is 118°F/47°C / (food
temperature) based upon the studies of Dr. Edward Howell. However, he also states that the
optimal temperatures for enzymes are between 45°/7°C and 140°F/60°C, and temperatures
above 140°F/60°C will destroy all enzymes. We have discovered through research and testing,
that the second of these two statements is more accurate when dehydrating, and that enzymes
can actually withstand food temperatures into the 140°F/60°C. According to Dr. John Whitaker,
a world recognized enzymologist, and emeritus professor and Dean of the Food Science and
Nutrition department at UC Davis in California; most enzymes do not become deactivated until
they reach between 140°F/60 °C and 158°F/70°C. This supports Howell’s statement of
140°F/60°C, as well as our tests and scientific experiments. We have tested food samples for
enzymatic activity that were dried at temperatures up to 145°F/63°C and found it to be the
same as in the foods dried at lower temperatures.

Enzymes are also most susceptible to damage by high heat while the food is wet. Once a high
percentage of the foods moisture has been removed, the enzymes become more stable or
dormant, and can withstand food temperatures higher than 155°F/68°C, according to Viktoras
Kulvinskas. When the food is rehydrated with water or in the digestive track the enzymes
become active again and assist your body’s enzymes in the digestive process.

How to use your Dehydrator for Living Foods

According to Ann Wigmore and Viktoras Kulvinskas, the best way to preserve the living enzymes,
and overcome the potential of spoilage or bacteria growth, is to set the dehydrator on the
highest temperature setting for the first two or three hours, then turn it down to less than
120°F/49°C for the remaining time. During the initial hours the food temperature will not exceed
118°F/47°C because of the high moisture content in the food. Neither will the air temperature
immediately rise to 145°F/63 °C. It may take several hours to get up that high. Following this
procedure will cut the lengthy (30+ hours) drying time in half. If you cannot be there to turn the
dehydrator down you may set at a lower temperature between 105°F/41°C and 120°F/49°C,
but keep in mind that the lower the setting, the longer it will take to dehydrate.




OTHER DEHYDRATOR USES

Herbs and Spices

Herbs and spices are sometimes a neglected part of our cookery. Use your Excalibur®
dehydrator to dry your own freshly grown herbs! Buy bulk quantities of fresh herbs and
spices, dry them and create special teas and seasonings. Left-over parsley will no longer be
wasted...as drying herbs and spices require rather simple preparation:

1. Trim off any dead or discolored plant parts. Wash the leaves and stems in cool water.
Blot with towel to remove as much water as possible.
2. Preheat dehydrator with the thermostat on 95°F/35°C - 115°F/46°C.

3.Spread the plants in a single layer on trays.
4. Dry 2 to 4 hours. This time can vary greatly.
5. Store in airtight containers free from moisture. Also, keep dried herbs and spices from
sunlight. Sunlight fades the color and weakens flavoring oils.

Nuts

Nuts provide a concentrated source of protein, and many are rich in necessary dietary fats
as well. Nuts can be dried at home in their natural state or spiced and seasoned.

1. Whole, unshelled nuts or just the kernels or nutmeats can be dried.

2. Spread nuts in a single layer on the drying trays.

3. Dryat115°F/46°C - 125°F/52°C. Whole nuts should dry in 10 to 14 hours, and nut meats
should be dry in 8 to 12 hours.

4. Store in airtight containers in the refrigerator.

Raising Bread

The perfect environment for raising bread exists right inside your dehydrator. Remove the
trays from the dehydrator, set the thermostat at 115°F/46°C and allow the unit to preheat.
Place a shallow pan of water on the bottom of the dehydrator. Insert a tray directly above
the water and place the bowl of dough on the tray. Cover the dough with a cloth to keep it
from drying out. Allow the dough 1/2 to one hour of time to rise. When it has risen, continue
with preparation according to your recipe.

Pasta

No need for separate pasta racks! Place strips of freshly made pasta in single layers onto
your drying trays. Dry for 2 to 4 hours at 135°F/57°C. Store in airtight packages.
Recrisping

There is no need to throw away crackers, chips, cookies or cereals that have become stale.

Recrisp these items by placing them in a single layer on the drying trays and drying them
for 1 hour at 145°/63°C.

Yogurt

Homemade yogurt is economical and easy when made in your dehydrator. Add 1 cup
powdered milk to 1/2 gallon low-fat milk. Scald for 2 seconds. Remove from heat and cool
to 115°F/46°C. Add 2 tablespoons of non-pasteurized plain yogurt to the cooled milk. Pour
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into containers and cover. Incubate in the dehydrator at 115°F/46°C for 5 hours. (Note: Use
a candy thermometer for best results.) Do not disturb, bump, open door or move while yogurt
is incubating. When finished, refrigerate. Before serving, add flavors or fresh fruit, if desired.

Cheese

Cottage cheese got its name from the fact it is so easily made in the home...or in the cottage.
Unripened cheese, such as cottage cheese, can be made in your Excalibur® dehydrator.
To make this cheese, you'll need a gallon of pasteurized milk and either 4 tablespoons of
unflavored yogurt, 1/2 cup fresh buttermilk, or 1/4 tablet of rennet dissolved in 1/2 cup warm
water.

Pour the milk into a crock and warm it to room temperature, about 72°F/22°C. Mix in the
yogurt, buttermilk, or rennet and cover the crock with cheesecloth. Place the crock in the
dehydrator and hold the temperature inside at 85°F/29°C and 12 to 18 hours until clabbered.
Clabbering means that the milk has separated to form thick, solid “curd” and the watery,
liquid “whey.” When the milk has thickened into curds and little whey lays on the surface, the
cheese is clabbered.

Next, cut the curd as follows. Use a long bladed knife and make all cuts approximately 1/2”
apart.

1. Holding the knife vertically, make straight up and down cuts across the curd.

2. Now slant the knife and make diagonal slices down through the cheese following the
cuts of step 1, make the first cut at a 45° angle but gradually straighten the blade so
that the last cut is nearly vertical.

3. Repeat the process in step 2, only slant the knife in the opposite direction.

4. Turn the crock 180°F/82°C and make a final set of vertical cuts to form a crosshatch
pattern on the surface. This process helps the sour whey drain out.

Place several inches of water in alarge pan, set the crock in it and heat to 115°F/46°C. Hold the
cottage cheese at this temperature for 1/2 hour, stirring occasionally. Once the timeis up, line a
colanderwith cheesecloth and pourin the curds and whey. Allow the whey to drain off; otherwise,
it will give the cottage cheese a bitter taste. To get rid of even more of the sour taste, dip the
colander in cold water and gently stir the curds to wash away the last traces of the whey. Let
the curds drain thoroughly. If desired, add 1 teaspoon salt per pound of cottage cheese and 4-6
tablespoons of cream. After refrigeration, your cottage cheese will be ready to eat as is or in
fruit salads, dips, cheesecake and casseroles.

In addition to using your dehydrator to make soft cheeses, semi-soft and hard cheeses also
can be made. There are between 700 and 2000 kinds of cheese and instructions for making
them would become a book in itself! Preserve it, Naturally! has “how-to’s” for making semi-
soft and hard cheeses in your Excalibur® dehydrator.

Drying Photographs
To dry photographs, treat and wash as usual. Shake or squeegee off the excess liquid and
place on the drying trays. Dry until no wet spots remain.

Whole Meal Preparation

Outdoor enthusiasts will want to use the dehydrator to prepare whole meals that need only to
be rehydrated. Dried meats combined with powdered tomato and dried vegetable bits can be
mixed with dried pasta and cooked in a kettle over the campfire for a “gourmet” after-hiking
dinner! A bit of creativity and knowledge of required rehydration time is all that is needed to
devise recipes for lightweight and nutritious take-along meals.
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YEAR-ROUND DEHYDRATION TIPS

January

Avocados, Bananas, Cabbage, Cauliflower, Mushrooms, Pears, Potatoes,
Turnips and Winter Squash.
February

Avocados, Bananas, Broccoli, Cabbage, Cauliflower, Kumquats, Mangos,
Mushrooms, Pears, Tangerines, Winter Squash.

March

Artichokes, Asparagus, Avocados, Bananas, Broccoli, Grapefruit, Kumquats,
Lettuce, Mushrooms, Radishes, Spinach.

April

Asparagus, Bananas, Cabbage, Chicory, Escarole, Onions, Pineapple,
Radishes, Rhubarb, Spinach, Strawberries.
May

Asparagus, Bananas, Celery, Papaya, Peas, Pineapple, Potatoes,
Strawberries, Tomatoes, Watercress.
June

Avocados, Apricots, Bananas, Cantaloupe, Cherries, Corn, Cucumber, Figs,
Green Beans, Limes, Mangos, Nectarines, Onions, Peaches, Peas, Peppers, Pineapple,
Plums, Summer Squash.
July

Apricots, Bananas, Blueberries, Cabbage, Cantaloupe, Cherries, Corn,
Cucumbers, Dill, Eggplant, Figs, Gravenstein, Apples, Green Beans, Nectarines, Okra,
Peaches, Peppers, Prunes, Watermelon.
August

Apples, Bananas, Beets, Berries, Cabbage, Carrots, Corn, Cucumbers, Dill,
Eggplant, Figs, Melons, Nectarines, Peaches, Pears, Peppers, Plums, Potatoes, Summer
Squash, Tomatoes.
September

Apples, Bananas, Broccoli, Carrots, Cauliflower, Corn, Cucumbers, Dill, Figs,
Grapes, Greens, Melons, Okra, Onions, Pears, Peppers, Potatoes, Summer Squash,
Tomatoes, Yams.

October

Apples, Bananas, Broccoli, Grapes, Peppers, Persimmons, Pumpkin, Yams.

November

Apples, Bananas, Broccoli, Cabbage, Cauliflower, Cranberries, Dates,
Eggplant, Mushrooms, Pumpkin, Sweet Potatoes.

December

Apples, Avocados, Bananas, Grapefruit, Lemon, Limes, Mushrooms,
Oranges, Pears, Pineapple, Tangerines.

20



RECIPES

Banana Blush Leather

1 cup strawberries
1 banana

: Puree fruit in blender. Pour onto Paraflexx™ sheets or plastic wrap and dehydrate at
: 135°F/57°C until leathery.

Peachy Pear Leather

1 cup peaches, peeled
1/2 cup pears, peeled

: Blend together and sweeten if desire. Pour onto Paraflexx™ sheets or plastic wrap and
: dehydrate at 135°F/57°C until leathery.

Persimmon-pineapple Leather

1 cup persimmon pulp
1/2 cup crushed pineapple

Puree in blender. Spread onto Paraflexx™ sheets or plastic wrap and dehydrate at
: 135°F/57°C until leathery.

Spaghetti Sauce Mix

1 tbsp dried onions 1 tbsp dried parsley

3 tsp comnstarch 1 tbsp dried green peppers

1 1/2 tsp dried garlic powder 1 tsp sugar

1/2 tsp dried oregano 1/2 tsp dried basil

1 cup tomato powder 1/4 cup dried, sliced mushrooms

: Mix all ingredients and store in a tightly sealed glass container. To prepare sauce, add 3
: cups of water to mix and simmer until thick. Serves 4.

Beef Jerky Ole’

1 jar of mild salsa 1 package chili seasoning mix
1 tsp oregano powder crushed red pepper
5 Ibs lean beef, sliced 1/4" thick

Remove all visible fat from beef. Combine all ingredients except crushed red pepper
- in a large bowl. Place meat into a zip-top plastic bag and add marinade. Place in
refrigerator overnight, tuming occasionally.

Place piece of meat in a single layer on the drying trays. For exira zest sprinkle
crushed red pepper sparingly over the meat.

Dehydrate meat for 6-10 hours at 155°F/68°C. Test for dryness; when meat is bent, it
should crack, but not break. Store in air-tight container or vacuum sealed bags.



Creamy Mushroom Soup

1 1/2 cups dried mushrooms 1/2 cup dried onions
2 cups hot beef bouillon 1/4 cup margarine

4 cups milk 1 tsp salt

6 tbsp flour parsley or gamish

Saute mushrooms and onions in margarine in a heavy saucepan for 5 minutes, stirring
§occasionaIIyA Combine bouillon, milk, salt & flour. Blend until smooth. Add to sautéed
: mushrooms and onions. Cook over low heat until the mixture comes to a boil, stirring :
: constantly. Gamish with parsley. Makes about 8 servings. :

Sweetheart Yogurt Leather

Strawberry, cherry or raspberry pre-stirred yogurt
Heart shaped cookie cutter Paraflexx™ sheets

Cover each drying tray to be used with a Paraflexx™ sheet or plastic wrap. Use 1 carton of
: yogurt per tray. With yogurt at room temperature, empty cartons onto sheets. With a spatula, :
: smooth the yogurt into and 8-10" circle. Dry at 135°F/57°C for 4-5 hours. When dried, yogurt
will be shiny and non-sticky when lightly touched. With a heart shaped cookie cutter, cut 4-5
hearts out of the cooled piece of yogurt. Cover each with plastic wrap and store. :

Potatoes O’Brien

2 cups dried, chopped potatoes
Fresh ground black pepper to taste
1/4 cup chopped dried green onion

1/4 cup dried onion
1/2 cup crumbled bacon (optional)
1/4 cup dried red peppers

4 tbsp oil salt to taste

Rehydrate potatoes, onion & pepper, letting stand about20 minutes, drain. Inaskillet, overmedium
heat add oil. Cook potatoes, onion & pepper until crisp & golden brown. Add crumbled bacon,
salt, & pepper. Serves 6 — 1/2 cup serving each. :

Summer Salad Topping

3/4 cup dried onion flakes 1/2 cup dried crumbled carrots
1/4 cup dried red peppers 1/4 cup dried green peppers
1/4 cup dried parsley 1/4 cup sunflower seeds

1/2 cup dried tomato flakes 1/2 cup grated parmesan cheese

Coarsely chop all ingredients in a blender. Be sure that all ingredients are thoroughly mixed.
Refrigerate mixture in glass jar with tight lid. To serve, sprinkle mixture over salads. :

Aztec Corn

3/4 cup dried onion

1 cup sour cream
1/4 teaspoon pepper
1/4 cup water 1 cup shredded Monterey Jack cheese
3/4 teaspoon salt 1 can chopped black olives

Saute onion in butter until soft. Add corn & water. Cover tightly & cook over medium heat for
- 5 minutes. Remove cover and over high heat, boil away most of the liquid. Stir in sour cream, :
cheese, salsa, olives, salt & pepper. Heat thoroughly, but do not boil. Serves 6 :

1 1/2 cup dried corn, rehydrated
1/4 cup mild red salsa
3 tablespoons butter
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QUESTIONS & ANSWERS

One side of my drying trays seems to be dried before the other.

Because your dehydrator may dry one side faster than the other, halfway through the drying
cycle you may want to turn the trays 180°. This will speed up the dehydration process and
will reduce energy consumption.

My apples and pears have darkened to a rusty-brown color while drying.

Yes. Fruits that have turned brownish color are safe to eat. Many fruits will oxidize during the
drying process. Oxidation happens when the flesh of the fruit is exposed to air. By pretreating
fruits oxidation is reduced.

With fruit leathers, the edges of the mixture tend to dry first. If the edges are the same
thickness as the center, they will dry too quickly and become brittle.

My fruit leathers are very thin and brittle. I'd like to make them like the ones sold
commercially.

Juicy fresh fruits, such as strawberries, can be too runny to create a thick, chewy leather like
the commercial types. By simply adding a banana when pureeing, the mixture will become
thick and the fruit leather will as well. Be sure to pour 3/4 to 1 cup of puree on each tray
and allow it to spread out. Remember, the poured puree should be 1/4" thick at the edges.

If | powdered my dried vegetables, what could | use them for?

Powdered onion and garlic, of course, are favorite seasonings for meats and sauces. Powdered
tomatoes can be reconstituted into tomato sauce, paste, catsup, juice or soup. Powders are
easy to make. Ablender or food processor will give you the finest texture. Simply place pieces
of dried vegetables into a blender and process. Store in air-tight bottles or jars.

As items dry, should they be removed to allow better circulation for still moist foods
and avoid over drying?

Yes. As foods dry, remove them from the trays and package. The other still moist pieces
should remain in the dehydrator until they are completely dry. However, if you have sliced
your food into uniform pieces and have turned your trays 180° halfway through the cycle,
your load should be finished at the same time.

Do you have more detailed information in your book Preserve It, Naturally!

Preserve It, Naturally! over 250 page book. It contains hundreds of color pictures and
diagrams! The book completely details every aspect of drying from mint leaves to pistachio
nuts. It has detailed directions for craft ideas, instructions for yogurt and cheese making,
dehydrating grains and even making baby food! There are 275 recipes using home dried
fruits, vegetables, meats and grains for you to try, experiment with or use as a guideline while
concocting your own!
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TROUBLE SHOOTING GUIDE

All Excalibur® Dehydrators are checked three times for any electrical or mechanical problems.
They are shipped in perfect working order. If you see any damage to the machine due to
rough shipping you must report it to the shipper or dealer you purchased from. Excalibur®
will not be responsible for damage due to shipping. Technical support may be contacted
at (800) 875-4254 or (916)381-4254 from 8am-5pm Mon-Fri Pacific Standard Time.

Test the outlet with another appliance that works. Test the

Nothing turns ON dehydrator on another outlet that you know has power.

Due to rough shipping the trays may have been forced into the fan’s
protective screen. Take out the trays, and blow on the fan blade to
Fan makes a locate where it is rubbing against the screen. You may need to turn the
rubbing noise fan on and press gently against the screen and listen where the noise
increases. With a pair of needle nose pliers pull the screen away from
the fan blade at point of contact.

Remove trays and check for any loose wires. There may be a piece

of dust or shipping debris blocking the tiny electrical points in the

thermostat, or it may simply be stuck due to rough shipping. With the

fan running, turn the knob back and forth between the highest and

lowest settings pausing for a moment on each setting. Repeat for 40
No heat, but fan knob rotz_ations. Then with the fan turning, stop the rotation of the fan '

by pressing against the metal mesh screen towards the fan blade until
it stops. This will make a loud noise - this is OK. Use your flattened
hand - never place any object through the square holes in the screen.
With the fan blade stopped look for glowing, if you see glowing,
immediately let go of the screen, you have cleared the points and your
unit is fixed. If there is no glowing you must replace the fuse. Fuses
are available on-line.

works

The polyscreens are all placed on the bottom or top tray. Take out all
Polyscreens missing the trays and look inside the dehydrator with sufficient light so you can
see them. They are there.

Kitchen accessories are shipped in the dehydrator box with exception
of larger items like the apple peeler, v-slicer, jerky gun or cannon.
They are placed on the side of the dehydrator and may have slid
underneath. Double check by removing all packaging. Paraflexx™
sheets are the same color as the corrugated box, so look closely.

Accessories are
missing

Most high-quality plastic parts are injection molded. A mold is put

into a plastic injection-molding machine, where the plastic is melted
and injected under extremely high pressure into the mold. Where the
plastic enters the mold is called the gate. All plastic parts must have

a gate. Most gates are in an area that is not seen. The best place for
the gate on the door was the center on the bottom. We break the gate
off and if necessary file off any sharp edges. Due to design constraints
this is the best we can do.

Door seems to be
broken or scratched
at bottom

www.drying123.com
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EXCALIBUR’S® CONVENIENT LIFT-OFF DOOR

Medium 5 Tray and Large 9 Tray Models

To install the door hold it at a slight angle, (see Fig. 1). Place the hooks on the inside top of
the door on the ledge at top of dehydrator, (see View A). Be sure there is an even space
between the door and the side of dehydrator, (see Fig. 2), and that the bottom of the door does
not hit the sides, (see front and side View B). This allows moist air to exit.




DOMESTIC 5 YEAR LIMITED WARRANTY
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Excalibur Dehydrators are built to a such a high standard they come with a 5 year limited
warranty. Since we manufacture the EXCALIBUR® here in the U.S_A_, we have replacement
parts on hand, if a component of your dehydrator is accidentally damaged or needs warranty
repair. Our 5 year limited warranty covers all plastic and electrical components for one year
free of charge. For the balance of five years new or rebuilt replacements for factory defective
electrical parts will be supplied at no charge. Shipping of the electrical paris are the
responsibility of the customer.

We recommend that you properly register your purchase by completing the warranty
registration online.

FACTORY-DIRECT EXCLUSIVE
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Domestic 10 Year Extended Warranty - Home Units

This warranty is available on Food Dehydrators purchased directly from EXCALIBUR®. We
warranty your EXCALIBUR® Food Dehydrator to be free of defects in workmanship or materials
for ten years. This warranty covers all plastic and electrical components for one year free of
charge. For the balance of 10 years new or rebuilt replacements for factory defective electrical
parts will be supplied at no charge, all you have to do is pay the shipping to get the parts to
you. You can have peace of mind knowing your investment will be taken care of if the need arises.
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HELPFUL HINTS & TIPS

Cut all your items the same thickness. If you don't, they’ll dry at different times. A slicer
is helpful.

Do small or Large batches. If you are doing a small batch, put the remaining empty
trays in the dehydrator. Your dehydrator is designed to work with all or none of the trays.

Purchase the Preserve It Naturally Book! This book covers everything you need to
know about dehydration and how to make the most of your dehydrator.

Experiment with your drying times. Everyone’s tastes are different. You may like some
food dried longer for a crispier texture. You may like other dried less for a chewier texture.
Be sure to write down the food and times so you remember what you like!

Store your Paraflexx® sheets in the bottom of the dehydrator. This is a great way to
protect your sheets when you're not using them. They can also double as a drip liner at
the bottom of your dehydrator for easy cleaning.

Cleaning tips for Paraflexx® sheets. DO NOT SOAK your Paraflexx® sheets. This will
damage them. Simply wipe down with a warm, soapy cloth. Then again with clean water.
That's it.

Register your warranty online: http://www.drying123.com

Not sure your foods are dry enough? Put some of your foods in an air-tight bag and
check it in a few minutes — if you see water droplets in the bag then you need to dry the
food more. Some small fogging is normal as the food cools off.

27






TABLE DES MATIERES

Introduction
Mise en garde et consignes d’utilisation

Guide de durée et de température

Durée

Nettoyage
Préparation

Prétraitement

Immersion

Blanchiment
Entreposage et reconstitution

Guide de séchage des aliments — Fruits

Guide de séchage des aliments — Légumes

Laniéres et rouleaux de fruits

Fruit

Yogourt

Légumes
Charqui

Le procéde

Déshydrater

Entreposage
Aliments crus et vivants

Que sont les aliments vivants

30
30-31
31
32
32
33
33
33
33
34
35
36-37
38
38
38
38
39
39
39
39
40
40

Excalibur® est supérieur pour les aliments vivants 40
Température des aliments ou température de l'air 40
Utiliser votre déshydrateur pour les aliments vivants 40

Autres utilisations du déshydrateur
Herbes et épices
Noix
Levée de pain
Pate
Rendre croustillant
Yogourt
Fromage
Sécher des photographies
Préparation de repas complets
Recettes
Questions et réponses
Guide de dépannage
Porte décrochable practique de Excalibur®
Trucs et
Spanish
Notes/Notas

41

41

41

41

41

41

41

42

42

42

43-44

45

46

47

47
48-67

68-69



INTRODUCT ION

Le déshydrateur Excallbur“ retire 'eau de la nourriture a laide d'un slmpla prlnupe de

circulation continue d'air chaud contrdlé par thermostat. Une multitude d'aliments, des grains

de mais dorés aux anneaux d'ananas sucrés peuvent étre déshydratés, Cependant, les fruits

et les légumes frais ne sont pas les seuls aliments couramment conservés dans un

déshydrateur daliments! Des tranches de beauf, de poulet, de poisson ou méme de gibier
peuvent &tre marinées dans un mélange de sauces et d'épices et facilement transformées en
charqui. Un carton de yogourt étalé sur une feuille de Paraflexx™ ou un film élirable séche et
devient une collation vivernent colorée ayant l'aspect de tire ou un rouleau de fruits.

Le colt d'exploitation de votre déshydrateur Excalibur® est d'environ 3 & 6 cents par heure,
L'utilisation de votre déshydrateur par rapport aux methodes de mise en conserve ou de
cangélation traditionnelles vaudra le faible colt de votre investissement initial.

MISE EN GARDE ET CONSIGNES
MISE EN GARDE IMPORTANTES

Lors de l'utilisation d'appareils électriques, ces précautions de sécurité de base doivent toujours
élre suivies.

1. Lire toutes les instructions.

2. Me pas toucher les surfaces chaudes.

3.  Pouréviler les isques élediques, ne pas plonger une partie du déshydrateur, ke cordon, ou la fiche dans

leau ou fout aute liguide.

Une surveillance étroite est nécessaire lorsque ['appareil est utilisé & proximité denfants.

Débrancher 'appareil lorsqu'il n'est pas utilisé et avant de le nettoyer. Laisser 'appareil

refroidir avant d'ajouter ou de retirer des pieces.

6. Me pas utiliser un appareil ayant un cordon ou une fiche endommagés, aprés un mauvais
fonctionnement de Fappareil ou si lappareil a &té endommagé d'une maniére quelconque.
Retourner 'appareil au centre de service autorisé pour 'examen, la réparation ou
['ajustemeant.

7. L'utilisation d'accessoires non recommandés peut entrainer des risques.

8. Des ustensiles tranchants ne doivent pas étre utilisés a l'intérieur du déshydrateur,

b

9. &RFH}UE DE BROLURE : LE DESHYDRATEUR DEVIENT CHAUD AU TOUCHER.




10. Ne pas laisser le cordon pendre sur le bord de la table ou du comptoir, ou toucher des
surfaces chaudes.

11. Ne pas utiliser a I'extérieur.

12. Ne pas placer sur ou prés d'un braleur a gaz ou électrique, ou dans un four chaud.

13. Toujours brancher le cordon dans la prise murale avant d'activer la machine. Pour
débrancher, mettre l'interrupteur a « off » avant de retirer la fiche de la prise murale.

14. Ne pas utiliser I'appareil pour d'autres fins que celles prévues.

15. Ne pas enlever le contact a la masse sur le cordon d'alimentation.

16. Eviter tout contact avec les piéces mobiles.

17. Nettoyer seulement les cotés et le fond, ne pas essuyer les composants électriques.

18. Cet appareil ne doit pas étre utilisé par des enfants ou des personnes ayant des
capacités physiques, sensorielles ou mentales réduites ou un manque d'expérience et
de connaissance concernant I'utilisation de I'appareil. Seules les personnes qui
connaissent |'utilisation sécuritaire ainsi que les risques potentiels de I'appareil peuvent
utiliser cet appareil. Les enfants ne doivent utiliser I'appareil que lorsqu'ils sont
supervisés et ils ne doivent en aucun cas jouer avec l'appareil. Le nettoyage et
I'entretien ne doivent pas étre faits par des enfants sans surveillance.

19. Cet apparell n'est pas congu pour étre utilisé avec une minuterie externe ou un
systéme de commande a distance indépendant.

20. Le symbole sur le produit ou son emballage indique que ce produit ne doit pas étre jeté
avec les autres déchets ménagers. Il est de votre responsabilité de vous débarrasser de
votre appareil usé en le remettant a un point de collecte agréé pour le recyclage des
déchets et des équipements électriques et électroniques. La collecte et le recyclage de
vos déchets d'appareil comme indiqué aideront a préserver les ressources naturelles et a
s'assurer qu'il sera recyclé d'une maniére qui protége la santé humaine et

E I'environnement. Pour plus d'informations sur I'endroit ou vous pouvez déposer vos
déchets pour le recyclage, veuillez contacter les autorités locales, ou I'endroit ou vous
avez acheté votre produit.

21. Cet appareil n'est pas congu pour étre utilisé par des personnes (y compris les enfants)
inexpérimentées ou dont les capacités physiques, sensorielles ou mentales sont réduites,
sauf si elles ont pu bénéficier, par I'intermédiaire d'une personne responsable de leur sécurité,
d'une surveillance ou d'instructions préalables concernant I'utilisation de I'appareil. Les jeunes
enfants doivent étre surveillés afin de s'assurer qu'ils ne jouent pas avec l'appareil.

GARDEZ CES INSTRUCTIONS.
MODE D'EMPLOI

Utiliser votre déshydrateur est extrémement simplel Commencez par brancher votre appareil.
Puis, en utilisant les deux mains pour éviter tout basculement, glissez soigneusement les
plateaux chargés de nourriture en position. Lorsque les plateaux sont en place, replacez la porte*
et réglez le thermostat a la bonne température.

1. Placez le déshydrateur sur une surface lisse et séche.

2. Chargez les plateaux avec de la nourriture. Placez la porte sur I'appareil *

3. Branchez le cordon d'alimentation dans une prise standard de 120 volts ou 220/240
volts en fonction de votre tension.

Réglez le thermostat a la température désirée™*
Lorsque la nourriture est déshydratée et séche,
laissez |a refroidir. Puis emballez-la

dans un éérécipients d'aliments étanche a l'air.
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PREPARATION
@ Pré-traitement

Prétraiter les aliments peut aider a maintenir leurs couleurs, nutriments et textures.

@ Immersion

Un traitement utilisé pour prévenir l'oxydation des fruits et des légumes. Aprés avoir utilisé un
traitement, épongez I'excés d’humidité avec du papier absorbant avant de placer les aliments dans le
déshydrateur. L'excés d’humidité augmente le temps de séchage.

* Bisulfite de sodium : Disponible par Excalibur. L'antioxydant de qualité alimentaire le plus efficace
et le moins codteux. Lorsque mélangé avec de l'eau, il forme du soufre liquide. Vérifiez auprés de
votre médecin pour plus d'informations au sujet des allergies.

*  Fruits : Mélangez 1,5 cuillére a soupe de bisulfite de sodium dans 1 litre d'eau. Faites tremper les
tranches de fruits pendant 5 minutes. Rincez.

* Légumes : Recommandé pour le blanchiment par vapeur. Fortement recommandé pour les
légumes destinés a étre entreposés pendant plus de 3 mois. Ajoutez 1 cuillére a café de bisulfite de
sodium a chaque tasse de vapeur d'eau et blanchissez.

*  Trempette d'acide ascorbique-acide citrique : Disponible auprés d'Excalibur. Forme simple de la
vitamine C, trouvée dans tous les agrumes. Trempez les aliments préparés dans une solution de 2
cuilléres a soupe de poudre pour 1 litre d'eau pendant 2 minutes.

*  Trempette de jus de fruits : Un antioxydant naturel. Mélangez 1 tasse de jus de citron dans 1
quart (approximatif 1 litre) d'eau tiéde. Faites tremper les aliments préparés pendant 10 minutes.
REMARQUE : Le jus de fruits n'est que 1/6 aussi efficace que I'acide ascorbique pure et peut
ajouter du godt a vos aliments.

*  Trempette de miel : Un traitement commun pour les fruits séchés vendus a I'épicerie ou dans les
magasins d'aliments santé. Cela rendra les fruits considérablement plus doux et ajoutera aussi des
calories. Dissoudrez 1 tasse de sucre dans 3 tasses d'eau chaude. Laissez tiédir le mélange.
Ajoutez 1 tasse de miel. Trempez les fruits en petits lots. Retirez-les avec une cuillére trouée et
égouttez-les avant la déshydratation.

Blanchiment

Un traitement utilisant de I'eau bouillante ou de la vapeur. Aussi connu sous le nom de « checking »
ou « crazing ». Utilisez cette méthode pour des fruits avec une peau dure ou avec une cire protectrice
naturelle telle que les raisins, les prunes, les canneberges, etc.. Cette méthode réduit
considérablement le temps de séchage.

* Blanchiment a I'eau : Faites bouillir de I'eau. Remuez les aliments. Couvrez et laissez reposer
pendant environ 3 minutes. Retirez les aliments. Placez les aliments dans de I'eau glacée pour les
refroidir. La peau des fruits devrait étre craquée pour que I'humidité puisse s'échapper pendant le
processus de séchage. Epongez I'excés d'humidité avec du papier absorbant avant de placer les
aliments dans le déshydrateur. L'excés d’humidité augmente le temps de séchage.

+  Blanchiment a la vapeur : A l'aide d'un cuiseur, remplissez la partie inférieure avec 2 pouces
d'eau. Remplissez la section supérieure perforée avec les aliments. Laissez I'eau bouillir rapidement
pendant 5 minutes. Retirez les aliments. Placez les aliments dans de I'eau glacée pour les refroidir.
Epongez l'excés dhumidité avec du papier absorbant avant de placer les aliments dans le
déshydrateur. L'excés d'humidité augmente le temps de séchage.

*  Cuiseurs a vapeur €lectriques : Suivez les instructions fournies avec le manuel d'utilisation de
votre cuiseur a vapeur pour blanchir les fruits et les légumes.
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GUIDE DE SECHAGE DES ALIMENTS - LEGUMES 0
Séche mieux a 125 °F/52 °C

Aliment
Asparges

Haricals.
Haricaols vers:
or jaunes

Behieraves
Brocoli
Cheou

Caraites

Préparation
Lavez. coupes en pléces 1 po.

Lavez, retraz les extrimiis. COUDET an peoas de 1
poou

Retirez ious saul 12 po du haut, lovez & fond, clisez @ o
vapeur jusqu'a ce qu'slies solent lendes, Falles refrowdin,
pedez ot coupez en franches de 14 po ou en cubes de 178 po,

Lavez et coupsz, couper les tiges en pebces de 14 po.
Sécher o fewrons antiers.

Laver et coupez an pitces da 178 po.
Lavez, coupez les extrémités, pele 5i désing. Coupez en

cubes ou cancles de 118 pa,
Cuir Laves solgnousemant, sAparer los liges, coupes en

tranches de 14 po.

Ecossar lo mals, coupar la som ot culses & I vapeur jusaqu's o que b s

soit pridt, Coupez de épt et dlendez sur bo plateay, en
remuant plusiours fots pendant b séchage
Lavaz, coupes en franches de 1/8 po,

Laver, palez, coupar an franches de 14 po.

Bien lavez, coupar. Melrez ks Bges dures, néparisser sur ks plaleans
pour que les feulles ne se ouchent pas. Pour un séchage plus
Unfomne. Fmier Dlisieurs fois.

Brossez poul ieliner la saleté ou essuyer avec un chiffon
humida, coupez en iranches de 8 po du bouchon Bux Byes.
Clendez en une seuls couche sur e plaleay.

Lavez. coupes en tranches de 14 pa.

Retiraz les racine. ke haut et la peauw. coupez en tranches de
14 ol en anneaux de 18 po. Séchez & 145° FE3 "C.

Brosses, coupes & pelez si désind &n ranches de 36 po.

Ecossez les pois, laves of cuisez 4 b vapeur jusqu's oo quils
soient préts, rince i Meau froide, séches avec une serdetie
N papiar,

Fatirez k& bge, las graines of 1a parte blanche. Laver et séchez,
COUDAT BN BFIRaL 0U 8N bardes de 14 po.

Laissez los grains sur Nipi jusqu'a co quiclics spient bion

nilsaz des pommes de tamea nouveles, lavez et culsez & la
wapeur pendant 4-§ minules, Coupez on style francais, en
tranches de 14 ou 178 pa.

Test Durée
Fragle 56 haunes
f B2
£ hures.
Aspeci de cuir w1a
heises
10-14
Fragde hares
Fragie T-11 heunss
610
Aapedt do heures 3-10
neures
Aspect de

610
Fragie
hesures
Aspect de cuir  4-8 heures
Aapect de cuir -8 hewas
Fragile 3T heures
Aspoct do cuir 3T houres
Azpect docuir  4-8 hewes
Aspect do cur  4-8 howes
DurF
o - T-11 houes
Fragie 4-B heures
Aspectdecuir  4-8 heures
Ratatin 4-B howres
Fragia ou
Aspact de 6-14 heures:
cuir
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La raison pour laquelle Excalibur® est supérieur quand il

s'agit des alimeants vivants

Température des aliments ou température de I'akr

Comment utlllzer votre déshwdratewr pour |es aliments vivants




Herbes at dplces

Leviia de paln

Patas

Rendra croustillant

Yogourt




Fromagea

Sé&cher des photographies

Préparation de repas complets




Landdras fralse baname

Réduisez en purée les fruits dans un mélangeur
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Soupe cremelse aux champignons

1 1/2 tasse de champignons séchés
2 tasses de bouillon de boeuf chaud
4 tasses de lait

1/2 tasse d'oignons secs
1/4 tasse de margarine
1 cuillére & cafié de sal

6 cuilléres & café de farine persil ou garniture

| Faites revenir les champignons et les oignons dans |la margarine dans une casserole a fond épais
. pendant 5 minutes, en remuant de temps. Mélangez le bauillon, le lait, le sel et la farine. Mélangez

| jusqu'a consistance lisse. Ajoutez les champignons et les oignons sautés, Cuisez a feu doux jusqu'a ce |
' que le mélange bouilie, en remuant constammaent. Décorez avec du persil. Pour 8 personnes,

Laniéres de pogourt sucrees
Yogourt prébrassé aux fraises, aux censes ou auw framboises
Emporte-pidce en forme de coeur Feuilles ParaflexxTM

| Couvrez chaque plateau de séchage devant étre utilisé avec une feuille ParaflexxTM ou une pellicule de |
: plastique, Utilisez 1 bolte de yaourt par plateau, Videz les cartons de yogourt & |a température ambiante

I sur-des feuilles. Avec une spalule, lissez le yogourl en cercle 8-10 po. Séchez a 135 "F/57 °C pour 4-5
| heures. Lorsqu'il est sec. le yogourt sera brillant et non collant. Avec un empore-piéce en forme de

\ coeur, couper 4-5 coaurs, Recouvrez chaque pigce avec une pellicule de plastique pour les entreposer.

Patates O'Brien

2 tasse de patates séchées
Poivre noir fralchement mouly au godt

1/4 tasse d'oignons secs
1/2 tasse de bacon émieité (en option)
1/ tasse d'oignons verts hachés
1/4 1asse de poivrons rouges séchés et séchés
4 guilléres & table d'huile sel au godt

; Réhydratez les pommes de terre, I'oignon et be poivre, laissez reposer environ 20 minutes, égouttez.
: Cuisez les patates, Foignon et le poivre jusqu'a ce quiils seient bruns croustillants et dores. Ajoutez le '
| bacon émietté. le sel, et le poivre. Pour 6-12 personnes. :

Garniture de salade a'éfa
3/4 tasse de ficcons d'oignon 1/2 carottes séchées émietides
1/4 poivrons rouges séchés 1/4 poivrons verls séchés

1/4 lasse de persil séché
1/2 tasse de flocons de tomates

Hachez grossitrement tous les ingrédients dans un mélangeur. Assurez-vous gue fous les ingrédients

1/4 tasse de graines de lournesol
1/2 tasse de parmesan rape

1 sont bien meélangés. Réfrigerez dans un bocal en vemre avec un couvercle étanche. Pour senvir,

! saupoudrez e mélange sur les salades.

3/4 tasse d'signon sec

1 tasse de créme sure

1/4 cuillére a café de poivre
1/4 tasse d'eau

34 cuillére & café de sel

1 1/2 de mals séchés, nshydralés

1/4 tasse de salsa rouge douce

3 cuilléres a soupe de beurre

1 tasse de fromage Monterey Jack rapé
1 boitle d'olives noires hachées

| Faites revenir loignon dans le beurre jusqu's ce quiil soit tendre. Ajoutez le mais ef feau, Couvrez |
: hermétiquement et cuisez a feu moyen pendant 5 minutes. Retirez le couvercle et sur le feu vif, faites

, bouillir, Incorporez la créme sure, le fromage, la salsa, les olives, le sel el ke poivre. Chauffez a fond, |
! mais ne faites pas bouillir. Fiour & personnes.
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GUIDE DE DEPANNAGE

Tous les déshydrateurs Excalibur® sont vérifiés trois fois pour des problémes électriques ou
mécanigues. lls sont expédiés en parfait état de fonctionnement. Si vous constatez des
dommages sur la machine a cause de l'expédition, vous devez le signaler & Pexpéditeur ou au
revendeur. Excalibur® ne sera pas responsable des dommages dus a l'expédition. L'assistance
peut &tre contactée au (800) 875-4254 ou (916) 381-4254 de B h & 17 h, du lundi au vendredi,
heure du Pacifique.

Probléme Réponse

Testez |a prise avec un autre appansil qui fonctionne:. Testez ke

Rien ne s'allume i i A

En raison de Mexpadition rugueuss, les plateaux peuvent avair été

contraints contre I'écran de protection du ventilateur. Sorez les

plateaux et soufflez sur la pale du ventitateur pour localiser od il frotte
Le ventilateur contre 'écran. Vous devrez peui-ére foumer le veniidateur, appuyer
fait un bruit doucement sur ['écran et écouter d'od provient le bruit. Avec une paire
de frottement de pinces 4 bec, tirez l'écran hors de la lame du ventilateur au point de

contact.

Retirez les plateaux et vérifiez les cibles desserrés, || peut y avoir un

monceau de débris ou de poussiéne bloguant les petits points

électriques dans le thermastat. ou il peut étre simplement coince &

cause de Necpédition. Lorsque le ventilateur est en marche, tournez

le bouton entre kes paramétres les plus dlevés et les plus bas en
Aucune vous amétant un instant sur chaque paramétre. Répétez lopération
chaleur, mais le pour 40 rotations de bouton, Puis, lorsque le ventilateur toume,
vantilateur amitez la rotation du ventilateur en appuyant contre le tamis
fonctionne métallique vers la pabe de ventilatewr jusqu'a ce quil s'améte. Cela

fera un bruit fort - pas da probléme. | Hilisaz votre main aplatie - ne
placez amais un objet 3 fravers les trous camés dans Mécran,
Lorsque la pale du ventilateur s'arréte, charchez une incandascencsa.
Sivous la voyez, vous avez digage votre apparedl, Sl n'y a pas
dincandescence vous devez nemplacer le fusible. Les fusibles sont
disponibles en ligne.

Les écrans poly sont tous placés sur le bas ou le haut plateau.
Les écrans poly sont Retirez les plateaux et regardez i MNintérieur du déshydrateur avec
manguants suffisamment de lumiere afin que vous puissiez bes voir. lis sont |3,

Les accessoires de cuisine sont fournis dans la baite du
déshydrateur i lexceplion des gros articles comme l'éplucheur de
::::;manquan“tﬁ pommes, la trancheuse et le fusil & chargui. lis sont placés sur le
chié du déshydrateur et peuvent avoir glissé en dessous. Vérifiez en
retirant tous les emballages. Les feuiles Paraflexx™
sont de la mime couleur que la boite en carton ondulé,

La plupart des pitces en plastigue de haute gualité sont moulées

par injection. Un moule est placé dans une machine de moulage par

injection de matiere plastique, ol la matiére plastique est fondue et
La porte semble étre infectéa sous trés haute pression dans le moule. L'endroit ol la
endommagiée ou matiére plastigue pénitre dans le moule est appeld la « parte »,
rayke Toutes les pidces en plastique doivent an avoir un. La plupart sont

dans un endroit qui n'est pas vu. Le medlleur endroit est sur la porie
au centre sur b2 fond. Nous le brisong et limons les bords tranchants,
si nécessaire En raison des contraintes de conception, c'est le mieux
que nous pouvons faire

www.drying123.com
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INTRODUCCION

Basado en un principio de funcionamiento sencillo, el deshidratador Excalibur® elimina el
agua de los alimentos mediante una circulacidn continua de aire caliente controlado par
termostato. Es posible deshidratar una variedad de alimentos, desde brillantes y dorados
granos de maiz recién cosechado hasta anillos de pifia endulzados. Sin embargo, las frutas y
verduras no son los Onicos alimentos gque se pueden conservar mediante un deshidratador
de alimentos. Rebanadas de carne, pollo, pescado o incluso de venado se pueden marinar
con salsas y especias, para convertirse faciimente en came seca. Una caja de yogur
extendido sobre una hoja de Paraflexx™ o envoltura plastica, se seca y se convierte en un
bocadillo chicloso o rollo de fruta,

El costo de operacion de su deshidratador Excalibur® es de aproximadamente 3 a 6 centavos
de dblar por hora. En comparacién con log métodos tradicionales de envasado o congelado, &l
uso de su deshidratador demostrara que bien vale la pena el bajo costo de la inversidn inicial,

SEGURIDAD E INSTRUCCIONES DE
OPERACION

MEDIDAS DE SEGURIDAD IMPORTANTES

Al usar aparatos eléciricos, siempre deben seguirse estas medidas basicas de seguridad.

Lea todas las instrucciones.

Mo toque superficies calientes,

Como proteccidn contra descargas eléctricas, no sumeara ninguna parte del deshidratador,

cable o enchufe en agua v otros liguidos,

Es necesario supervisar eslrictamente el uso de cualquier electrodoméstico cuando es usado

en cercania de nifos.

Desconecte del tomacorriente cuando no esté en uso y antes de limpiaro. Permita que se

enfrie antes de colocarle o refirarle partes.

6. Mo utilice ningin aparato si el cable 0 el enchufe estan dafiados o después de que &l
aparato ha fallado o ha sido dafiado en cualguier forma. Lleve el aparato al servicio
técnico autorizado mas cercano para su inspeccion, reparacion o ajusie.

7. Eluso de accesorios no recomendados por el fabricante puede provocar peligros.

8. No deben usarse utensilios cortantes dentro del deshidratador.

£ QP
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9. &PHEMUHGH SUPERFICIE CALIENTE: EL DESHIDRATADOR SE PONE CALIENTE AL TACTO.




ste aparato no debe ser usado por personas (incluyendo ninos) con disminucion de
sus capacidad fisica, sensorial 0 mental, o sin la experiencia y conocimientos acerca
de como utilizar el aparato, a menos que sean supervisados o que hayan recibido in
struccion respecto al uso del aparato de parte de una persona responsable de su
seguridad. Debe supervisarse a los nifios para asegurarse de que no jueguen
con el aparato.
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PREPARACION

ey = .
0 Tratamiento previo

Tratar previamente los alimentos no es esencial, pero esto puede ayudar a mantener el
r,g_lnr. los nutrientes v la textura de los alimentos,
{i-‘q-?'} Inmersién
Es un tratamiento utilizado para evitar la oxidacidn de frutas y verduras. Después de usar
alguno de estos tratamientos y antes de colocar los alimentos en el deshidratador,
remueva el exceso de humedad con una toalla de papel. El exceso de humedad aumenta
et tiempo du aet.adu
Biguifit disponible directamente a través de Excalibur. Es el antioxidante
mas efacthm ',r al mas economico. Wtilice solo el de grado alimenticio. Al mezclarse con
agua, es la forma liquida del azufre. Antes de usar, consulte a su médico la posibilidad
u‘ﬂ alﬂrgias.
Frutas. mezcle 1-1/2 cdas. de bisulfito de sodio en 1 galén de agua. Remoje las rodajas
da fruta durante 3 minutos. Enjuague.
el ! s recomienda dnicamente el escaldado mediante vapor. Es también muy
recomandad:r para verduras que seran almacenadas durante mas de lres meses,
Agregue 1 cdta. de bisulfito de sodio por cada taza de agua para producir vapor y
escalde
besdeli sdo cineo: disponible directamente a fravés de
Emalnhur Es la furrna mmpla de Ja 'nmamina C. Se encuentra en todas las frutas citricas.
Remoije la fruta o verdura preparada en una solucidn de 2 cdas. de polve en 1 cuarto de
agua {9-16 ml} dumnte 2 minutos,
------ frutas: un antioxidante natural, Agite una taza de jugo citrico en
1 cuarlu dﬂ agua htHa (946 ml). Remoje las frutas y vegetales preparados durante 10
minutos. NOTA: El jugo de frutas es solamente 1/6 de efective que el acido ascdrbico
puro 1_.' puada afiadir sabor a sus alimentos.
o fl ' un tratamiento comun para las frutas secas que se venden en
Ilendas de comestibles o en tiendas naturistas. Esto hard que la fruta sea
considerablemente mas dulce y agregara calorias. Disuelva 1 taza de azicar en 3
tazas de agua caliente. Enfrie la mezcla hasta que esté fibia, Agregue 1 taza de miel,
Sumerja las frutas en pequeiias cantidades. Refire con una cuchara ranurada y deje
drenar completamente antes de deshidratar.

f’;% Escaldado

Un tratamienlc que utiliza agua hirviendoe o wvapor. También se le conoce como
blanqueado. Uselo en frutas de piel gruesa o frutas que contienen una cera protectora
natural como uvas, ciruelas, arindanos, etc. Este método reduce el tiempo de secado de
farma slgniﬁnati'nm

Escaldade pe 1- ponga a hervir una olla de agua. Intreduzca los alimentos. Tape la
:dla y deje herwr duranta aproximadamente 3 minutos. Saque los alimentos. Pdngalos a
enfriar en agua helada. La piel de las frutas debe agrietarse y asi la humedad escapa
durante el proceso de secado. Elimine el exceso de humedad con una toalla de papel
antes de colocar los alimentos en el deshidratador. El exceso de humedad aumenta el
ﬁEI‘I’Ipﬂ da secado.
Escaldado por vapor: Use una vaporera, llene la porcion inferior con dos pulgadas de
agua. I.Iarna la seccidn superior perforada con alimentos, Deje que el agua hierva
rapidamente durante 5 minutos. Saque los alimentos. Péngalos a enfriar en agua helada.
Elimine el exceso de humedad con una toalla de papel antes de colocar los alimentos en el
dashldmtadnr EI EXCESO da humedad aumenta el tiempo de secado.

Jelaly Pl s eldei - siga las instrucciones suministradas en el manual de
npafal::lﬁn d& su vaponzadnr para escaldar frutas y vegetales.
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Majores resultados de sacado a 1359

arte a la mitad r-*han :

abajo Plegable 20-28 horas

Dejar enteras, Para moras con piel i o
3 wHIMHAT ~ =
Maras encerada, trate previamente mediante i 10-15 horas
escaldado FHioee

Mismo proceso de las moras. Flegable 10-12 horas

Lave, quite los tallos y corte en
mitades o deje enteras, con la piel
hacia abajo. Si escalda, reducira el
tiempo de secado en un 50%.

Plegable -30 horas

Duraznos Lave, retire el hueso v pele si lo desea Plegable 8-16 horas
Corte en rebanadas de

Similar a
Persimonios Lave, retire la parte superior, pele y corte i 11-19 horas

SUERD
rebanadas de 1/4" il

Lave, e en mitades, retire el hueso y
oprima la parte de at
MAas super

Similar a
Cuarg

Ciruela/Ciruela
pasa

8-16 horas

Similar a
CUEro y 7-15 horas
pegajosas

Lave, quite la parte superior, rebane a

Fresas
" de grueso




GUIA PARA EL SECADO DE
ALIMENTOS: VEGETALES
Mejores resultados de secado a 1352 F/572 C

Ejotes verdes o
amarillos

Remolacha

Brocoli
Repollo

Zanahorias
Apio
Maiz

Pepino

Berenjena

Verduras de
hoja

Champifiones

Okra

Cebollas

Mabo blanco

Guisantes

Pimientos

Maiz palomero

Lave y corte en trozos de 1%,

Lave, efimine las puntas, corte en trozos
de 1" o al estilo francés.

Conserve solamente 1/2" de la parte
superior, cueza a vapor hasta quedar
tierno. Enfrie, pele y corte en rebanadas de
1/4% o cubos de 1/8%

Lave y recorte, corte los tallos en trozos de
1/4". Seque los floretes completos.

Lave y recorte, corte en trozos de 1/8°
Lave, quite la parte superior, pele si lo
desea, Corte en cubos o en rebanadas de
1/8”

Lave completamente, separe los tallos,
corte en tiras de 1/4”.

Deshoje el elote, quite el pelo y cueza a
vapor hasta que la leche se endurezca.
Corte los granos de la mazorca vy
extiéndalos en una charcla, revalviendo
varias veces durante el ciclo.

Lave, rebane a 1/8" de grueso.

Lave, pele y rebane a 14" de grueso.
Lave completamente, recorte, quite los
tallos duros, extienda en charolas en una
sola capa sin que |as hojas se empalmen
Quite la tierra con un cepillo o un pafio
himedo, rebane a 3/8" de la parte
superior hasta el tallo. Extienda en la
charola en una socla capa,

Lave, recorte. rebane en redajas de
114",

Quite la raiz, las hojas y la piel, rebane
en 1/4" o anillos de 1/8" o pique. Seque
a 145°F/63°C.

Friegue, recorte y pele si lo desea, Corle en
redajas de 3/8"

Saque de la vaina, lave y cueza a vapor
hasta que estén suaves, enjuague con
agua fria, seque con toalla de papel.

Quite los tallos, semillas y la seccidn
blanca, Lave y seque, corle en tiras o
anillos de 1/4".

Deje los granos en el elote hasta que
estén secos, después retirelos del elote y
seque hasta que se encojan,

Use Use papas frascas, lave y cueza a vapor
durante 4-6 minutos. Corte al estilo francéen
__rebanadas de 1/4", circulos de 1/8" o ralle.

dl-.r-abradim
Quebradizo

Similar a cuero

Quebradizo
Quebradizo

Similar a cuero
Similar a cuero
Quebradiza

Similar a cuero
Similar a cuero

Quebradizo

Similar a cuero

Similar a cuero
Similar a cuero
Duro/quebradizo
Quebradiza

Similar a cuero

Se encoge

Quebradizo o

8-12 horas

8-12 horas

10-14
horas
7-11 horas

6-10 horas

3-10 horas

6-10 horas

4-8 horas

4-8 horas

3-7 horas

3-7 horas

4-8 horas

4-8 horas

7-11 horas

4-8 horas

4-8 horas

4-8 horas

8-14 horas

similar a cuero



Mejores resultados de secado a 135%F/572C . .

Calabaza Lave, pele si lo desea, corte en rebanadas

il Similar a cuero
de verano de 1/4

Pele y corteé en rebanadas de 3/8" Quebradizo

Lave y cueza a vapor hasta gue estén Chisbradizo 7-11
blandos, Pele v corte en rebanadas de 47 horas

Camote




durante 4 a 6 horas
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on los alimentos vivos?

dPor gué BExcalibur® es supearior para los sliimentos frescos?

=

Tampearatura de los allmentos y temperatura dal akre

Cémo usar su deshidratador para alimentos frescos




Hierbas y espedias

Leudar el pan

Pasta

Vuelva a hacer crujiente




Sacar fotografias

Preparacién de comida completa




puré con las frutas en la licuadora. Vierta en hojas Paraflexx " o pelicula
plastica y deshidrate a 135° F/57° C hasta lograr la consistencia de cuero

deshidrate a 135" FIST

mético. Para

o lento hasta

&n un reci ;
greg I C oche, ando

imiento rojo machacado sobre la came
horag a 155° rifique el grado de secado
pEro No romperse rde en un

r




a hierva

Use 1 taza de yogqur por
uda de unz atula,

drene. En
que

Rehidrate las ps
6 porcio

Pigue todos los ingredientes ligeramente en una licuadora, Asegurese de que todos los
amenta. Re n un contenedor de vidrio

la en la mantequilla hasta que su sl agua. Cubra bien y
durante 5 minutos. Retire la taps ido a

agria, el queso Caliente
ir. Rinde & po

al




i ko e mi charolps de eecado DRVGCE BRCRITH BiTies U of Gir.
Lk cipho Rpeor?

Aoy maEnTanss ¥ peres pe han oecivecido 8 wrr oolor ol Sdido &f secares.
LER Sagor comeriaa 7

2P0r gk les oefiiay de ol cueros o frus dabas sor mls Srusses gue of centiro?

As coeron do furis son demselsdo deigedom vy guelvedircs, fe gosizria hacerion
come fos que s= venden comercinkmenis. ;Cdmo poado hecerio?

& hage poivo con mis vepetuies sacos, ;e (rad Ao podrie veer?

A mudida que foa arifcyios se secan, Jdabsrs sacarios pera permitir mejor chromiscidn
pars log alimenton mds himedon i eviter of escatio excetho?

Hecealto informackin miés delslisds en i Rore “fConsdrreio Mafirabnenis!™ 2 Tambidn
Inchuys gefas o son solo recetes ?



El ventilador
hace un ruido
de roce

Faltan las polipantallas =P
luz suficiente para que pueda n

Las puertas parecen
estar rotas o
raspadas en el
fondo.
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NOURISH LIFE.

Excalibur®
Q529

6083 Power Inn Road, CA 9582
1.877.368.2797 « www.drying123.com
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Find us on Facebook
Retrouvez-nous sur Facebook

Siganos en Facebook o
www.facebook.com/ExcaliburDehydrators Household Use Only
Solo para uso doméstico

Usage domestique seulement





