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C. Raab and N. Oehler

- ®Making Dried Fruit Leather

Fruit leather is a nutritious treat for

young and old alike. The leathery

| sheets of dried fruit puree are easy to
make at home using either fresh or

| canned fruits.

| Many fruits are suitable for fruit

| leather including apples, apricots,

| bananas, berries, cherries, grapes,
oranges, pears, pineapples, plums,

| strawberries, tangerines, and tomatoes.

| Fruit combinations make a variety of

| flavors possible. For example, tart
rhubarb blends well with sweet

| strawberries. Other excellent combina-

| tions are pears and apricots, or

| bananas and strawberries.

| Equnpment Needed

| ¢ Shallow pans (about 12 by 17
| inches)

|
| . ¢ Plastic wrap
7 e Electric blender or food mill

® Double boiler for cooking the
puree

| e Large heavy saucepan for co
| trating the puree

‘ ¢ Nylon net or cheeseclo fo
drying
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| ams more of t
- . .
Selecting and Prgpa reSh %he 3@ method is faster,

e Pit, core, or remove seeds if
necessary:
Pit apricots, cherries, peaches,
plums
Core apples, pears, pineapples
Remove seeds from oranges and
Concord and Tokay grapes

e Cut fruit into slices or chunks th
can be pureed or ground easily.

e Make the puree immediatelyflo
avoid excessive browning

pared by either th t
uncooked met
fruits may be b

Co ed M&@
Frult urced w%t (hot

break d)orw
bre ethod). Th s will be
:Theh k method

atural fruit flavor

preser éhght colors of fruit.

howe

| o Select fruits\ngat are r1pe ak method: Place pieces of
not St d' F its Wlt uidin the top of a double boiler to
| ble d bruls® re not id scorching. Cover and cock over
| rcann reezmg 0111ng water for 15 minutes. Remove
| sed if § erfectlog‘~ from heat and cool. Puree the fruitina
removed. @ blender, using an appropriate speed, or
ort an .Remo ¥ grind in a food mill, using the finest
e C mishes, ¢ blade.
® PardqQr peel if Cold break merhod: Puree pieces of
Pare apples, & pears, fruit in a blender, using an appropriate
pineappl speed, or grind in a food mill, using the
Peel banan d tomatoes finest blade. Immediately place fruit in

Peel oranges and tangerines and
remove white membrane

the top of a double boiler. Cover and
cook over boiling water for 10 minutes.

+ Puree picece

Concentratin

@ Juicy puree
can be conc o shorten the
drying ti ac@the ground or
“wheavy, deep saucepan.
4 tablespoon of sugar ¢
ease cooking time.) Coo
ee over low heat, stirring

til the mixture thicken\
rom heat and cool.

Uncooked Meth 0

w fruit in a
bl@nder us ppropriate speed,
grin d mill, using the finest
blade I@erry puree through a
emove seeds if desired.
tree can be concentrated;

the instructions for concentrating
puree.

Adults like fruit leather too.

Carolyn Raab is Extension nutrition specialist
and Nellie Oehler is former Extension agent and
home economist, Oregon State University.
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Making Canned Fruit Puree

Canned fruit, including baby food
without tapioca, is suitable for fruit
leather. Drain whole fruit and puree in
a blender, using the appropriate speed
or grind in a food mill, using the finest
blade. Juicy puree can be concentrated;
follow the instructions for concentrating
the puree.

Preserving Fruit Color

Light-colored fruit leather (such as
apple, peach, apricot, pear, and
banana) tends to darken during drying.
If desired, colors can be preserved by
adding ascorbic acid, sodium bisulfite,
or fruit juices according to the
following directions:

Ascorbic Acid (Vitamin C). Use one of

three methods:

® Crystals. Available from some
pharmacies. Add % teaspoon of
crystals to two cups of puree and
mix well.

¢ Tablets. Crush 750 mg. Add to two
cups of puree and mix well.

* Commercial mixtures containing
ascorbic acid. These mixtures (often
used in preparation of fruits for
freezing) are not as effective as pure
ascorbic acid. If used, follow label
instructions.

Sodium Bisulfite. Available from
some pharmacies. Add ¥ teaspoon to
two cups of puree and mix well. ot
confuse with sodium bisulfate.

When using sulfites, meagure t
recommended quantity a w
Label sulfite-treated fr grvmg

it as gifts. Sulfur dioxi u1f1t1n
agents (sodium sulfif soJum bisul
and sodium me; have pr
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Fruit Juice. The addition of pineapple
juice or lemon juice may help to
prevent browning (orange juice tends
to cause browning). The flavor of the
dried fruit will depend on the type of
juice used.

Flavoring the Puree

Sweeten the puree to taste with sugar
or honey. (Honey will make a stickier
leather.) A variety of spices can be
added such as nutmeg, cinnamon, and
allspice. For variation in texture, add
finely chopped nuts or coconut.

Drying the Puree

¢ Line 12 by 17 inch shallow pans
with plastic wrap. (Each sheet will hol
two cups of puree.)

¢ Pour the puree on the plastrc
and spreadtoa %5 to Y4 mcht

¢ Dryinanoven, dehydrat
under direct sunlight. (Note: astrc
wrap will not melt at t mg
temperatures used.)

.
Oven Drying % %
Electric agd % ens wit

matic shytotfor temper
tion ar anre. Oven @t
plac S apart inch
c d botto
t the oy (S lowest é
d prop th@r open
pothold¥ or a%tick to ture
escapy’ openi from a

%%’ rack for ric ovens up to 8
' tPr gas ove@mee the tempera-
e shoul tained at 140°F
urmg the Qg, an oven thermome-
ter sho sed. Turn and rotate the

pan X our or two. Drying time

will vary from 4 to 8 hours depending
on the temperature, humidity, and type
and amount of puree.

Sun Drying

Put cheesecloth over, but not
touching, the puree for protection
from insects. Place trays in direct
sunlight. Take trays indoors at night if
there is a possibility of moisture.
Drying time will ryfram 8 hours to 2
days depend egerature and
humidity.

Deh E
Pperature should be main

ned 35°F to 140°F. Dryin
vary from 4 to 8 hours. \

est for Doneness
The leather shoul cky, but
should not conta\ oisure.
t,ormg t
For s hole sheets of fruit
1eather, like a scroll within plastic
wramy 1fyou want bite-sized pieces for
@ cut 1 inch slices from a rolled
er
tore in plastic freezer bags or
trghtly sealed containers in a cool, dry
place. Check periodically and discard
any moldy leather.

For long-term storage, the leather
should be refrigerated or frozen.

Using Fruit Leather

Fruit leather is easy to eat and
convenient to pack. It makes ideal
snacks at home, on the trail, or on the
ski slopes. Use fruit leather in place of
raisins for cooking too.
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