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Dehydrated Heroes 
Some of the food crops sted here need br ef precook ng or other spec preparat on, but 
many can be washed, pee ed, pared and popped nto a dehydrator. You can a so s mp
dry them n the sun or n a so ar dehydrator. See “Bu d a So ar Food Dehydrator” at www. 
MotherEarthNews.com

To even out the mo sture eve s between d fferent-s zed p eces, p ace dr ed foods n an 
rt ght conta ner n the refr gerator for a few days after dry ng them. If the p eces soften, 

dry them a b t more before pack ng away n storage. For max mum energy sav ngs, store 
dr ed food n reusab e a rt ght storage conta ners made of g ass or p ast c. The dry ng pro­
cess often ntens es f avors, and dr ed foods take up tt e space. Dr ed foods keep three 
to s x months n a dark room or pantry at coo temperatures, or up to a year n the freezer. 

Crop Peak Season Handling and Storage Tips 

App es Dry app es that r p­
en ear y, n August 
and September. 

p quarter­ nch th ck s ces or r ngs n ascorb c ac d so ut on 
tam n C to prevent brown ng. Dry unt eathery and a most cr sp. 
May a so be frozen, canned or kept n co d storage.

Berr es Summer Thorough y r nse and pat dry. Cut arge berr es n ha f, then dry unt
eathery. May a so be frozen or canned.

Cherr es Summer ce n ha f or remove p ts w th a cherry p tter. Dry unt eathery, 
but st ab e. May a so be frozen or canned.

Dry beans d to ate summer Harvest after pods fade to tan. Remove beans from pods, then dry 
for 1 hour n a 150 degree oven to k any potent pests. 

Fru eathers Summer to fa Purée c ean, washed fru ts. Pour nto yro pan ned w th p ast
wrap. Dry unt eathery, but st ght y tacky. 

Grapes Late summer to fa Use seed ess var et es. B anch n bo ng water 30 seconds to crack 
the sk ns, then coo on ce. Dry unt eathery, but st ab e. May 

so be frozen or canned.

Herbs Summer Hang bunches n a warm, we -vent ated room. Store dr ed eaves 
who e, and crush ust before us ng. May a so be frozen.

Mushrooms Spr ng and fa pe c ean w th a damp c oth or paper towe , then dry at room 
temperature unt cr sp. 

Parch ng corn d to ate summer Harvest mature ears when the husks dry to tan, then f sh dry ng 
ndoors unt you can tw st the kerne s from ears. Break the ears 
ha f before dry ng to promote a r c rcu at on around m dd e kerne s. 

Peppers Late summer to fa ean thorough y, cut nto quarter­ nch th ck str ps or r ngs, and dry 
unt br tt e. May a so be frozen.

Peaches, P ums Summer p quarters or s ces n ascorb c ac d so ut on tam n C to prevent 
brown ng. Dry unt eathery, but st ab e. May a so be frozen.

Snap beans Summer anch 1 m nute, coo and pat dry. Dry unt most br tt e. May a so 
be frozen or canned.

Summer squash Summer ean thorough y, cut nto quarter­ nch s ces, and dry unt eathery 
and br tt e. May a so be frozen.

Tomato Summer n bo ng water to remove sk ns. Cut arge tomatoes nto r ngs, 
or cut sma er ones n ha ves or quarters. Dry unt near y cr sp. May 

so be canned.

Vegetab e paste Summer to fa Purée c ean, washed vegetab es. Cook over ow heat 1 hour to 
evaporate water. Pour nto yro pan ned w th p ast c wrap. Dry 
to peanut butter cons stency, store n the refr gerator. Use n p ace 
of vegetab e bou on. 

Who e gra ns Summer to fa After thresh ng and screen ng, dry gra ns n 150 degree oven for 30 
nutes to reduce mo sture content. Store n a rt ght, an ma -proof 

conta ners. May a so be kept n co d storage.
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