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The Spicy Dehydrator Cookbook
Recipes and tips on turning meat, fish, and soy-based foods into jerky and using a food dehydrator, the oven, or even an
open fire to make it.

How to Dry Foods
Dehydrating is the perfect solution for those who want to make the most of their garden's output, create unprocessed
snacks, and prepare meals that cost dimes instead of dollars. The Ultimate Healthy Dehydrator Cookbook is the first book of
its kind that shows how to affordably build a pantry full of dried foods and use them to make healthy dishes. The reasons for
dehydrating food are as compelling today as they were thousands of years ago--it's environmentally sustainable, simple,
quick and delicious. The Ultimate Healthy Dehydrator Cookbook is your all-in-one reference to dehydrating food and your
definitive guide to delicious and health-centered recipes. No matter which dehydration technique you choose--sun drying,
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or electric
food dehydrator drying--The Ultimate Healthy Dehydrator Cookbook will show you that making
preserved foods is easier to prepare than you might think and lasts longer than canning or freezing. Filled with innovative
ideas for making meals with dehydrated food, The Ultimate Healthy Dehydrator Cookbook also includes: Instructions for
dehydrating food using a range of simple, fun methods Valuable nutritional information with every recipe Tried and true
methods for food safety and storage Creative options for dehydrated vegetarian and vegan entrees such as Eggplant,
Zucchini, & Spinach Lasagna, Loaded Sweet Potato Tacos, and Root Vegetable Gratin Tips for preparing desserts and
snacks kids will love The Ultimate Healthy Dehydrator Cookbook features: Perfect Pretreatment * How to Rehydrate Foods *
Essential Tools and Equipment * Homemade Savings * What Not to Dehydrate * Ideas for the Raw Food Diet * Getting Kids
Involved

Dehydrator Cookbook
Do you want to learn ways to drying and storing food, preserving fruit, vegetables, meat & more? Plus healthy, delicious
and easy recipes for jerky, snacks and fruit leather? If yes, then keep reading But, you may be saying, what about canning?
What about freezing? What's wrong with these methods of preservation? Here are some reasons why many people choose
drying over the other methods of food preservation. Less time and skill required. If you've ever tried canning and given up
because things didn't turn out as planned, take comfort: Dehydrating foods is a lot easier and less time consuming. Even if
you've never done it before, dehydrating is a skill you can quickly learn and, indeed, become an expert at. And let's be
honest-who really wants to spend time canning foods in the middle of summer when your kitchen already feels as if it's
110°F? Using a dehydrating machine produces very little heat so you won't lose your cool even if it's 90°F outside and
you're running the machine all day. Less storage space needed. The era of living in oversized houses is gone, and these
days many of us have moved into smaller homes. Maybe your grown children have moved back with you or your family's
had a recent young addition. Either way we need to make the most of the space we have. The last thing we want to do is fill
shelves with canned foods or even a chest freezer taking up valuable feet in the basement or garage. Dehydrating shrinks
foods down to one-tenth of their original size, so a pound of carrots can easily fit into a small jar. If you have a small kitchen
or limited storage space, dehydration is for you. Capture flavor when it's at its freshest. One of the best things about
summer is the abundance and variety of produce. This book covers: - Why Dehydrate Foods? - The Best Ways, Temperature
and Cooking Times to Dry Foods - Instructions on How To Dry Fruits, Vegetables, Meat and Herbs with easy and economical
way - The Best Techniques to Preserve Dried Foods - Jerky Recipe - More Jerky Recipes - Snacks Recipes - More Snack
Recipes - Fruit Leather Recipes - More Fruit Leather Recipes - Main Course Recipes - More Main Course Recipes Make
preservation pay off. We all love to eat something tasty and sweet in between meals. When you dehydrate fruits, their
flavors not only become more concentrated but they get sweeter and therefore make the ideal snack for both kids and
adults. Enjoy preservative-free food. If you're a label detective, you'll know that even a bag of apricots can contain
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ingredients that
an advanced degree in chemistry to decipher. Dry your own foods and you'll know what's in them
every time. Ready to get started? Click "Buy Now"!

Quick and Easy Dehydrated Meals in a Bag
With the easy-to-follow, step-by-step directions here, anyone can have fun, save money, and create delicious meals by
dehydrating food. Learn the basic methods—sun drying, oven drying, net bag, and commercial food dehydrators—before
moving on to drying herbs for tea, making your own tasty (and healthier) jerky, and so much more. Also included is a
section on the nutritional benefits of drying food. With 164 recipes ranging from breads to desserts, soups to pies, and
cereals to entrees, Dehydrating Food is a book for anyone who is interested in learning how to save money and create
delicious meals by drying their own food.

The Beginner's Guide to Dehydrating Food, 2nd Edition
Easy, Flavorful and Hot Recipes for Your Dehydrator Take your dehydrator to new and spicy heights with Michael Hultquist’s
innovative recipes for everything from hot sauces and spice mixes to jerky and soups that you can rehydrate later. If you’re
in the mood for a mildly spicy jerky or want a hot sauce recipe that will take your breath away, The Spicy Dehydrator
Cookbook has got you covered. These recipes will help you get better use out of your dehydrator and stock your pantry with
staples that last longer and taste better too. Serious chiliheads will love the Ragin’ Cajun Ghost Pepper Hot Sauce and Spicy
Coffee-Maple Bacon Jerky. Easily-rehydrated meals like Butternut Squash Risotto and Coconut Chickpea Curry can make
any meal gourmet in no time, and Chocolate-Strawberry Power Bars are perfect for a healthy energy boost on the go. With
helpful tips, tricks and killer recipes, The Spicy Dehydrator Cookbook has everything you need to spice up your food
preserving game.

Dehydrator Cookbook
Quick and easy package and prepare meals—just add water. Prepackaged meals in a bag to throw in the crockpot or take
on the trail. Includes crockpot meals, family dinners, healthy recipes, meals/foods for campers, hikers, backpackers, snacks,
desserts, appetizers and dips, and seasonings. For today’s families who want quick and easy to prepare meals For taking on
the trail—the outdoor market of hikers, backpackers who want to prepare their own delicious, nutritious foods for pennies a
meal Survivalists looking for meals that they can store and keep for whatever the emergency—dehydrated foods keep
longer than canned and frozen For those who grow their own foods in the garden and are looking for ways to preserve the
bounty For those who want to eat clean and healthy without additives and preservatives, spoilage, or waste
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Haibu Lost in New York
Make Healthy Snacks Without Fancy Equipment - Zero Cooking Skills Required! Did you know that you're eating up to 500
kcal of added sugar every day, as well as 50% more salt than doctors recommend? Those sneaky additives mess with your
metabolism and your blood pressure, sabotaging your weight loss efforts, increasing your risk of Type 2 diabetes, and
making heart disease a very real threat. But, food manufacturers say, you just can't preserve fruit, veggies, and meat
without sugar (think jam and marmalade) and salt (think pickles and cured meat). And we also need to put a bunch of
unpronounceable chemicals into everything you eat because otherwise your food will turn into a mouldy, rotting mess
before it gets to your table. Guess what? It's a lie. You CAN preserve your favorite foods without having to add sugar, salt,
or anything else. Just dehydrate them! Dehydrating meat, vegetables, and fruits is the easiest way to make healthy, energyrich snacks to enjoy at home or on the go. Yes, you can actually travel without relying on fast food and suspicious snacks
sold at gas stations! This book will show you how to make delicious dried foods in your oven, microwave, or a simple
dehydrator you can buy anywhere! This book will help you: ● Use the appliances you already have - there's no need to
spend money on a dehydrator if you've got an oven or a microwave! ● Discover natural, healthy preservatives - your dried
foods will be as beautiful as store-bought ones, but without the nasty chemicals! ● Keep bacteria and fungi at bay - with
just a few simple tricks, your dried meats, veggies, and fruit will never rot or get moldy! ● Impress your family with a rich
variety of healthy meals - just follow the fun, mouth-watering recipes that bring out the best qualities of dried foods! Does
dehydrating sound like a complex process? This book breaks it up into a series of easy steps that you can follow even if you
have zero cooking experience. Just follow the instructions and get ready to enjoy tasty and nutritious food!

The Complete Idiot's Guide to Dehydrating Foods
The Ultimate Guide to Dehydrating Food for the Trail. Over 75 trail-proven backpacking recipes will have you cooking like an
accomplished chef with step-by-step instructions and full-color photos on every page. Discover a scrumptious variety of
light-weight options for meals, snacks and desserts. Whether you hit the trail with a backpack, kayak, bicycle, sailboat, RV
or motorcycle, Chef Glenn's backpacking cookbook is guaranteed to make meal time as deeply satisfying as your
adventures. Cook healthy and hearty trail meals as easily as freeze-dried meals – without the artificial ingredients. While
absolutely delicious, the pre-assembled meals are easy to cook in camp with nothing more than a small pot, stove and
spoon. Ensure your food stays safe and secure with Chef Glenn's dependable and well-organized food packing techniques.
Comfortably carry a week's worth of dehydrated meals without stopping to resupply. Save money, too. Three or four
homemade trail meals cost about the same as one freeze-dried meal. The first half of the book covers how to dehydrate
fruits, vegetables, meats, scrambled eggs and more. Learn how to make bark by drying starchy root vegetables, Chef
Glenn's innovative but simple technique for making flavorful and saucy backpacking meals. The second half of the book
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presents a wide
of delicious recipes for breakfasts, lunches, dinners and desserts.
365 Days Of Dehydrator Recipes: A Complete Dehydrator Cookbook For Making And Cooking
Dehydrated Foods
A food dehydrator is a versatile kitchen appliance that enables you to easily preserve large quantities of fresh foods and
create healthier versions of grocery store treats. Not only can you and your family snack healthier and add variety to your
diet, you can save money at the same time! The snack recipes in Dehydrating at Home are a perfect solution for busy
families who do not want to compromise when it comes to health and nutrition. Dehydrating at Home features easy recipes
for the beginner such as Dried Nectarines, Strawberry-Apple Fruit Leather, or Dried Tomatoes. It also features a wide variety
of recipes that take dehydrating to the next level such as Polka Dot Fruit Roll Ups, flatbreads, cookies, and yogurt. The
majority of the recipes are inspired by fresh seasonal ingredients that develop upon the ingredients' innate deliciousness.
Dehydrating at Home emphasises foods that store well for months in addition to being easy to grab on your way out the
door to school, work, sporting events, or a walk in the woods. The Herbs & Seasonings chapter is an exception to this rule,
but its simple recipes strive to make your time in the kitchen easier and more fruitful. Once you learn what to look for in a
dehydrator, how to prepare your foods for dehydrating, and how to store your bounty, your dehydrator can become a major
player in your kitchen that can save you a great deal of money as well as produce foods that are much fresher and tastier
than their supermarket counterparts.

Detox Juicing
The Editors of Reader’s Digest present the definitive A-Z guide to vegetables and how to grow and use them. This complete
illustrated guide to vegetables unlocks the secrets of nature’s bounty with comprehensive information on the planting,
harvesting, and storing of vegetables, together with a wealth of great ideas for using them in cooking, healthcare, crafts,
vegetable dyes, home products, beauty treatments, and more.

The Ultimate Dehydrator Cookbook
Far from being a fad, food dyhydrating is one of the most ancient, effective, and nutritous ways of preserving food. Now, at
last, there is a book that teaches absolutely everything there is to know about using an electric food dyhydrator to dry
foods at home -- and gives more than 100 foolproof recipes for scrumptious snacks and meals made from dried foods. With
this extraordinary book, you can learn how to cross junk food and expensive store-bought snacks off your family's shopping
list -- and add to your cupboard homemade, preservative-free fruit leathers, candied apricots, beef (and fish) jerkies, "sun"
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dried tomotoes,
chips, banana chips, and so much more! Mary Bell gives specific techniques and instructions for
preparing every kind of fruit (from apples to watermelon) and vegetable (from asparagus to zucchini). She also provides
important shopping tips for buying an electric food dehydrator. The recipes for cooked meals (including mushroom soup,
sloppy joes, pesto, and moist banana bread) will make this book a kitchen classic. And recipes for lightweight, filling trail
snacks mean that the book will travel, too. Additional chapters explain to how make herb seasonings, granolas, celery
powder, cosmetics, dried fruit sugars, potpourri -- and even pet treats! Food drying is an excellent way for gardeners to
preserve their produce. It is a great way to make healthful snacks for the kids. It's perfect for the new wave of thrifty
consumers who can't bear to spend dollars at health food stores for treats they cold make for pennies themselves. And food
drying doesn't use chemicals or preservatives—so it's great for you and for the planet, too!

Dehydrator Cookbook
Mom’s Choice Award Winner I can do anything I believe I can do. I can be anything I believe I can be. I can achieve anything
I want to achieve. I am Haibu. In the small, northern village Montooka, Haibu always knew she can do anything she wants if
she just set her mind to it. One day she tries to prove it and goes fishing all by herself, but a harrowing experience finds her
stranded on a drifting piece of ice. Before she knows it, she arrives lost in a completely new land she’s never seen
before—New York! As Haibu discovers the city, she learns about a nearby circus that might have clues that would help her
find her way back home. But the circus animals are in serious trouble and need help right away. Haibu and her new friends
will have to put their heads together to come up with a plan in order to save the animals before things get worse. A partner
of WildAid, an environmental organization dedicated to protecting wildlife, Haibu teaches children animal conservation and
raises awareness about the situations and conditions animals live in the world today.

The Instant Pot® Meals in a Jar Cookbook
Create Delicious Homemade Jerky, With This Jerky Cookbook! Do you want to improve your Jerky Making, Make Different
Exciting Recipes? A simple guide to jerky making with these Delicious Mixed meat recipes You Will Learn The Following:
Delicious Beef Recipes Exciting Game Recipes Tasty Turkey Recipes Great Fish Recipes Amazing Venison Recipes Whether
you just want to add more jerky recipes to your list or you are starting out with Jerky for the first time, this book is for you.
So don't delay it any longer. Take This Opportunity By Buying This Jerky Cookbook Now! You will be shocked by how much
you Delicious and Tasty These Recipes are, impress your friends and family with your great jerky at the next party! Don't
Delay And Scroll Up To Buy With 1 Click

The Ultimate Book of Vegetables
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The New Food Dehydrator Bible - A Must-Have For Any Dehydrator OwnerLearn how to use your new (or old) food
dehydrator like a Pro! Are you purchasing a Nesco, Excalibur, Presto, Waring, Ronco or other food dehydrator? Then you'll
need this book!Amazon #1 Best Seller author Lisa Brian has cracked the code on food dehydrating, and written an easy-touse yet comprehensive guide to getting the most out of your dehydrator.Here's what you'll learn:* How to get the most out
of your new dehydrator* How to dehydrate anything! (from fruit to vegetables, to nuts, to meats)* Proper temperatures for
different foods* How to pick foods for dehydrating* How to marinate and prepare foods for dehydrating* How to properly
store dehydrated foodsPLUS101 delicious recipes showing exactly how to make:* Vegetable Chips* Fruit Leathers* Granola*
Trail Mix* Jerky* And much, much more!FULLY GUARANTEED, NO RISK!Hit the "Add To Cart" button today!Remember - FREE
SHIPPING for Amazon Prime members :)

The Complete Food Dehydrator Cookbook
When you dry food, you're saving everything: energy, nutrients, money, and, best of all, taste. This step-by-step guide to
drying all kinds of fruits, vegetables, and nuts is also the most comprehensive reference available for methods of drying and
home dehydrating equipment. The only book needed to master this age-old culinary tradition, How to Dry Foods includes:
Step-by-step instructions on how to dry a wide variety of foods Updated information about equipment and drying
techniques More than 100 delicious recipes, from main courses to desserts and more Helpful charts and tables for at-aglance reference Food safety tips Clever crafts that are made from dried foods

The Complete Food Dehydrator Recipe Book
Presents detailed instructions for drying a wide variety of foods, discussing dehydrators, drying techniques, and the time
and cost benefits of the process, along with a series of recipes using dried ingedients.

Dehydrator Cookbook
Your food dehydrator can do more than you think! Learn how to use your new (or old) food dehydrator like a Pro! Do you
own a Nesco, Excalibur, Presto, Waring, Ronco or other food dehydrator? Then you'll need this book! Amazon #1 Best Seller
author Lisa Brian has cracked the code on food dehydrating, and written an easy-to-use yet comprehensive guide to getting
the most out of your dehydrator. Here's what you'll learn: * How to get the most out of your new dehydrator * How to
dehydrate anything! (from fruit to vegetables, to nuts, to meats) * Proper temperatures for different foods * How to pick
foods for dehydrating * How to marinate and prepare foods for dehydrating * How to properly store dehydrated foods
PLUS101 delicious recipes showing exactly how to make: * Vegetable Chips * Fruit Leathers * Granola * Trail Mix * Jerky *
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And much, much
(Scroll up and click on book cover to "LOOK INSIDE" and see full recipe table of contents) OUR
SIMPLE, NO-RISK GUARANTEE: Learn how to cook with your food dehydrator like a pro, and enjoy the most flavorful snacks
and meals that your family and friends will love, or we will refund you! Ready to master your dehydrator like a seasoned
chef? Then hit the "Add to Cart" button now! FREE SHIPPING for Amazon Prime members.

The Ultimate Healthy Dehydrator Cookbook
**INCLUDES 365 DEHYDRATOR RECIPES** Own a dehydrator? Well, this is just the beginning. What can you prepare with
the dehydrator? This dehydrator cookbook provides an endless amount of recipes for you to enjoy. Dehydrating has never
been easier than it is now. Go through all of the recipes one by one and watch as you fall in love with food again. Melanie
Adams provides a range of breakfast, lunch, and dinner recipes for you to sift through and implement. Why not take
advantage of it right now?! This is the ultimate dehydrator cookbook you have been on the look out for. Whether it is jerky,
fruit leather, or general snacks, you will find a recipe on offer in this read. With this dehydrator recipe book, you will not
only learn how to dry foods, but how to use them as well in proper recipes. Get your hands on this food dehydrator
cookbook and get started now! Whether you own a Nesco, Excalibur, Presto, Nutrichef, or any other dehydrator, this is a
great recipe book to use moving forward.

The Ultimate Guide to Preserving Vegetables
Spice-Packed Dishes for Sizzling Flavor at Every Meal Calling all chiliheads! Become a master of spice with these 75 easy
recipes for big, bold flavor. Mike Hultquist, creator of the blog Chili Pepper Madness and author of The Spicy Dehydrator
Cookbook, takes you head first into the wide world of all things spicy. Explore peppers, like poblanos, jalapeños and
cayennes, along with spice blends, hot sauces and more. As you cook your way through exciting, spice-rich cuisines like
Mexican, Italian and Indian, you’ll discover how simple it is to layer pepper varieties and spices for incredible depth of
flavor. Learn how to achieve just the right amount of zing, whether mild, medium or sizzling. For a memorable meal that’s
low on heat, try Sweet-Chili Glazed Bacon-Wrapped Pork Tenderloin, which mixes sweet red pepper jam with your favorite
hot sauce. Bring it up a notch with Shrimp in Fiery Chipotle-Tequila Sauce, which blends deep chipotle flavor with a kick of
serrano pepper. If it’s mouth-numbing spice you’re after, go for the All-the-Way Arrabiata, a satisfying pasta dish amped up
with pepper infused olive oil and whole ghost peppers. With stews for your slow cooker, burgers for the grill, and eggs for
the skillet, it’s easy to enjoy an amazing array of spicy dishes, all day, every day.

Dehydrator Cookbook
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STOCK YOUR2014
PANTRY
WITH HOMEMADE MEALS Pull it off the shelf. Mix with water. Cook. Serve. It’s as quick and easy as
preparing a box of mac and cheese—but it’s not store-bought junk, it’s your favorite dishes made from scratch. With Meals
in a Jar and a little planning, you’ll have your pantry stocked with healthy, delicious ready-to-cook meals, like: • Tomato
Soup with Cheese • Cheddar Garlic Biscuits • Cornmeal Pancakes with Syrup • Breakfast Burritos • Chicken Chipotle Soup •
Carnitas • Braised Short Ribs • Turkey Pot Pie • Coq Au Vin • Rustic Fruit Pie Meals in a Jar is packed with step-by-step
instructions for natural breakfasts, lunches, dinners and desserts that allow even the most inexperienced chefs to make
scrumptious, nutritious dishes. Not only are the recipes in this book perfect for carry-along camping fare, rushed weeknight
dinners and meals for Dad (or even a teenager) to prepare, they can also be life-savers in times of disasters like fires,
blackouts or hurricanes.

The Dehydrator Bible
Kristen Suzanne's Easy Raw Vegan Dehydrating
Star Wars, space opera film series that became one of the most successful and influential franchises in motion picture
history. With films as big as these, there sure are plenty of Star Wars memes around. We strongly advise you to really
watch the movies first, as the Star Wars jokes might spoil the joy. No matter which of the characters is your favorite one,
you will definitely find a funny Star Wars meme in the book below.

Recipes for Adventure
Don't just make ahead, become a meal prep master! The ultimate guide for learning the art of meal prep, this book shows
how to make much more than just delicious recipes. It teaches how a well-used weekend hour will free up time during your
busy work week and simultaneously have you enjoying amazing foods. Each chapter is cleverly designed around foundation
recipes that serve as the building blocks for a variety of different dishes. For example, Sunday’s grilled flank steak becomes
a hoisin beef and green bean stir fry, steak tacos and a savory bibimbap. In addition to providing smart alternatives to fast
food and processed frozen meals, Mastering Meal Prep will make your life less complicated, cooking more fun, and meals
that are both healthy and delicious! This book’s easy-to-follow approach offers everything you need to get started right
now, including: • Weekly Menus • Grocery Lists • Prep-Day Schedules • Time-Saving Tips • Helpful Photographs

Food Drying with an Attitude
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Detox Juicing2014
provides
readers with one hundred juice and smoothie recipes that will give their bodies a relief from poor
food choices and hectic lifestyles, allowing them to replenish and awaken their full healing capacities. The recipes are
conveniently organized in three-, seven-, and fourteen-day easy-to-follow detox programs. All are designed to cleanse the
body from the inside out—removing many of the toxins we are bombarded with in our modern lives that come from our
food, cleaning and beauty products, the environment, and even negative emotions. Detox Juicing is a perfect introduction to
the fasting and detox processes. Authors Morena Escardo and Morena Cuadra explore the processes in depth, by explaining
their importance for the overall state of our health, giving recommendations on how to complement a detox diet with
simple lifestyle changes, and guiding readers to make informed decisions when it comes to ingredients, juicing equipment,
and choosing a program that is right for them. This book offers powerful detoxing tools that everyone can follow, no matter
their physical conditions or eating habits. Readers will come away learning new ways of relating to their bodies and to food,
and how making a few key changes in their lives can positively impact their health in the long run.

The Ultimate Dehydrator Cookbook
This essential companion for putting your food dehydrator to work features instructions and techniques for drying all the
most popular fruits and vegetables, along with meat and herbs. You’ll learn to dry fruits and vegetables at their peak, giving
you an easy and economical way to stock your pantry with apple rings, mango slices, banana chips, dried soup beans,
tomatoes, and much more for year-round enjoyment. In addition, drying guidelines for specialty items like meat jerky, fruit
leather, dried herb and spice mixtures, backpacking meals, and even baby food round out this friendly handbook.

Meals in a Jar
The Ultimate Dehydrator Cookbook Get your copy of the best and most unique recipes from Dorothy McDonald ! Do you
miss the carefree years when you could eat anything you wanted?Are you looking for ways to relive the good old days
without causing harm to your health?Do you want an ideal way to preserve your food?Do you want to lose weight? Are you
starting to notice any health problems?Do you want to learn to prep meals like a pro and gain valuable extra time to spend
with your family? If these questions ring bells with you, keep reading to find out, Healthy Weekly Meal Prep Recipes can be
the best answer for you, and how it can help you gain many more health benefits! Whether you want to spend less time in
the kitchen, lose weight, save money, or simply eat healthier, meal prep is a convenient and practical option and your
family can savor nutritious, delicious, homemade food even on your busiest days. ✩ Purchase The Print Edition & Receive A
Digital Copy FREE Via Kindle Matchbook ✩ In this book: This book walks you through an effective and complete antiinflammatory diet-no prior knowledge required. Learn how to shop for the right ingredients, plan your meals, batch-prep
ahead of time, and even use your leftovers for other recipes.and detailed nutritional information for every recipe, The
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Ultimate Dehydrator
Cookbook is an incredible resource of fulfilling, joy-inducing meals that every home cook will love. In
addition, 2 weeks of meals-a 14-day schedule of meals, including step-by-step recipes and shopping lists for each, with tips
on what you can prepare ahead of time to get dinner or meal on the table faster. Let this be an inspiration when preparing
food in your kitchen with your love ones for the Holiday. It would be lovely to know your cooking story in the comments
sections below. Again remember these recipes are unique so be ready to try some new things. Also remember that the style
of cooking used in this cookbook is effortless. I really hope that each book in the series will be always your best friend in
your little kitchen. Well, what are you waiting for? Scroll to the top of this page and click the Add to Cart button to get your
copy now!

Mastering Meal Prep
Practical Methods & Recipes for Creating a Treasure Trove of Preserved Foods When veggies are at their peak of the
season, this preserving compendium covering nearly every vegetable is your one-stop source. Brimming with 100 recipes,
beautiful full-page color images, step-by-step preservation methods and handy reference charts, this foolproof guide will
help you master canning & pickling, fermenting, dehydrating and freezing the most common garden produce. Angi
Schneider is a master of preserving. She shares methods that emphasize simplicity yet keep the flavors exciting, and
shares tips for working your preserved foods into your family’s regular meal plan so nothing goes to waste. A sampling of
Angi’s everyday family-approved recipes featured in this book are: • Canned Dilly Asparagus • Fermented Corn Salsa •
Dried Asian Broccoli Crisps • Frozen Carrot Top Pesto • Dried Scalloped Potatoes • Canned Marinara • Dried Pumpkin Pie
Roll Ups • And so much more! Angi guides you through the basics of each preservation method, then shares an A to Z guide
to preserving common garden vegetables, from asparagus to zucchini and everything in between. Each veggie’s chapter
includes Angi’s growing tips, a reference chart and at least one recipe for each preservation method starring that
vegetable. Whether you want to become a more self-sufficient household, reduce food waste for a greener planet or make
the most of the fresh produce you have on hand, see how easy and fun it is to fill your pantry with preserved foods your
family will be excited to eat.

Dehydrating at Home
Make Your Instant Pot® Cooking Even Faster and More Convenient The wildly popular Instant Pot has made cooking
delicious meals quicker and easier than ever. However, you still need to prepare the food that goes into your Instant Pot.
This book shows how to create pre-prepped, mason-jar-filled entrees that make meal time as easy as 1-2-3: dump the jar’s
pre-measured contents into your Instant Pot, add water, and pressure cook. It’s easier than microwave mac and cheese but
way better tasting and far more healthy. The Instant Pot Meals in a Jar Cookbook offers a wide selection of meals in a jar,
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including breakfasts,
lunches, dinners and desserts. It details the specific meal prep needed to stock your pantry with
mason jars full of all-natural foods that are ready to cook at a moment's notice. There are also recipes that include
combining the shelf-stable meal in a jar with fresh vegetables or meats from your fridge for an even more delicious entree
that still requires almost zero meal-time work. Officially authorized by Instant Pot, this book will help you get the most out
of your pressure cooker. With Instant Pot-specific techniques and step-by-step instructions, anyone can make delicious
meals in a jar to store or gift.

The Complete Book of Jerky
Kindle MatchBook: The Kindle edition is FREE when you buy the paperback edition today! 100 of the very best dehydrator
recipes with serving size, and nutrition facts for every recipe! There is a reason why dehydrating food is becoming so
popular. It's because dehydrated food often tastes better, is easy to store, and is more portable and convenient to enjoy.
There are so many benefits to dehydrating food that if you aren't dehydrating your own healthy and delicious meals and
snacks at home, you are missing out! Enjoy amazing dehydrated food at home! You don't have to choose between your
health and enjoying amazing meals and snacks. With this collection of the top 100 dehydrator recipes, you can enjoy
amazing fruit leather, jerky, all kinds of healthy snacks made out of dehydrated fruits, and so much more! Every single
recipe includes serving size, and nutritional information! The dehydrator has been a true game-changer for smart and busy
people who don't always have the time to cook elaborate meals at home, but also don't want to sacrifice their health. Using
the dehydrator makes it easy to enjoy amazing, healthy meals and snacks either at home with your family or on the go.
Food isn't meant to be bland and boring and that is why the dehydrator recipes in this book are bursting with flavor! There
is no need to slave away in the kitchen for hours every night or destroy your health eating fatty or sugary meals and
snacks. This collection of 100 dehydrator recipes are all fast and easy to make, but taste so good your whole family will love
them! 100 amazing dehydrator recipes so you can truly have it all! Eating delicious meals cooked with a dehydrator does
not mean you are on a boring, bland, starvation diet. Eating bland and weird food might be one way to be healthy and lose
weight, but that is not what the dehydrator is all about! Let's face it: if eating well isn't enjoyable, sooner or later it becomes
impossible to stick to. Don't set yourself up for failure! Grab these 100 amazing dehydrator recipes now and learn the many
delicious possibilities you could have today and every day for months to come! Cooking healthy and delicious meals and
snacks at home with your dehydrator can be easy and fun, but only when you know the right recipes! For less than the cost
of visiting a fast food restaurant, you can get your hands on months of dehydrator recipes, all with complete nutritional
information and serving sizes, in this dehydrator cookbook. Every single recipe is easy to make and is so healthy and
delicious you will be proud to serve these meals to your family and friends over and over again! Mouth-watering dehydrator
meals you can serve to your family and friends with pride! Healthy eating guru and dehydrator enthusiast Jennifer Dolly has
assembled a massive collection of the very best dehydrator recipes that are among the best you will ever taste. These
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recipes are second
to none when it comes to promoting optimal health but they taste so good you'll never feel like you're
giving up anything! Not only that, you can feel good about eating these meals and snacks because they are healthy for you
and your family. Say 'YES' to the top 100 dehydrator recipes and a healthier and more energetic you! Grab this cookbook
today and discover why preparing fresh and healthy meals and snacks with the dehydrator is becoming so popular. Don't
take a pass on these amazing recipes that your family will love and that will make you feel healthier and better than you
have in years!

The Dehydrator Cookbook for Outdoor Adventurers
Dehydrating is the ultimate and most versatile way to store food. Even if you've never used a dehydrator before, this book's
easy-to-follow instructions will help you learn the craft faster than you thought possible. More precisely, the book will teach
you: The basis of dehydration, including what it is, why it is important to dehydrate, how it works, and the many benefits of
dehydrating foods. The best foods for dehydrating, including the timing for dehydrating different foods, the different
methods of dehydrating, including the modern types of dehydrators, and how to choose an ideal dehydration method. Steps
to take to dehydrate different foods, including the place of pre-treating food in the process and how to do it right How to
properly store the food you've dehydrated, including the golden rules for perfect storage. Some pro tips for dehydration and
all about rehydration Easy to make dehydration recipes for herbs, tea blends, and flowers, with the necessary ingredients
and clear and concise instructions on how to prepare each perfectly. How to prepare, pre-heat, and dry fruits, including the
place of fruit leather and how to prepare it. A collection of tasty fruit recipes, with elaborate ingredients and easy to follow
instructions to make sure you prepare each recipe perfectly. How to pre-treat, prepare, and dry vegetables, with step-bystep guides on how to dehydrate common vegetables and some tasty vegetable recipes. If you're drying in the sun, using
an electric food dehydrator or drying in the oven, this book will show you how easy it is to preserve food in a way that
makes it last longer than freezing or canning.

The New Food Dehydrator Cookbook
The dehydrator is an incredibly useful tool for long-term food storage and making the most of your garden harvest.

Dehydrator Cookbook
Learn to use your Excalibur Food Dehydrator like a Pro! Get the most out of your Excalibur Dehydrator with 100 delicious
recipes and illustrated "how to" instructions tailored specifically for the Excalibur. Want to spend your time creating
delicious meals, sides and desserts instead of reading a manual? Then this book is for you! Designed to be the perfect
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companion for
anyone
who owns an Excalibur Food Dehydrator, this book contains the following: LEARN HOW TO: - make a
huge selection of perfect meat and fruit jerky and fruit rolls - make delicious gluten-free bread and crackers - create an
amazing variety of teas - make exotic and healthy spices - get the absolute most out of your Excalibur. LEARN HOW TO
AVOID: - wasting food (and save money while your at it) - longer than needed dehydration times - messy, sticky dehydrator
trays - mediocre results instead of consistent, reliable results. OUR SIMPLE, NO-RISK GUARANTEE: Learn how to prepare
food with your Excalibur like a pro and enjoy the most tender and flavorful meals, sides and desserts your family and
friends will love or we will happily refund you! If you're ready to enjoy the best meals you've ever tasted, then hit that "Add
to Cart" button now! FREE SHIPPING for Amazon Prime members.

Jerky Recipes
Dehydrating is not just the oldest form of food preservation known to man, it is a great way to have healthy food on your
table in season and out of season.The New Food Dehydrator Cookbook contains 187 step by step recipes for creating
dehydrated fruits, vegetables, meat, fish, snacks and other foods with intense flavor. You can make the most of your garden
harvest, take advantage of sales and cut down the cost of making meals for your family. And most of all, you will know that
you are eating healthy food preserved without chemicals. Your kids will love the healthy snacks and meals will be more
interesting with the variety of dried ingredients at your disposal. Dehydrating your own potatoes, carrots, onions and other
staples means no more last minute runs to the grocery store. Part 1 of The New Food Dehydrator Cookbook provides 137
recipes for dehydrating all types of food including:Dehydrating Fruits And NutsDehydrating Vegetables And
MushroomsDehydrating Meats, Poultry, Seafoods (Jerkies)Dehydrating Grains And SeedsDehydrating Herbs, Flowers And
Making Tea BlendsPowders (Spices) And Leathers Dehydrating Herbs, Flowers And Making Tea Blends Dehydrated Tofu,
Eggs And Dairy Part 2 has 50 recipes for cooking with dehydrated ingredients including:Breakfast And Brunch Soups, Stews
And Chili Meat, Poultry And Seafood Entries Vegetarian And Vegan Entries Sides, Sauces, Stuffings, Pickles & Salsas
Desserts Additional information includes Success Tips For Dehydrating, Pretreating Food Before Dehydrating, How To Pack
And Store Dried Food, Rehydrating Food and Choosing A Good Dehydrator.

My Ultimate EXCALIBUR Food Dehydrator Recipe Book
Complete Dehydrator Cookbook
"Dehydrating is one of the most effective ways to preserve food for maximum nutrition at very low cost. Sales of
dehydrators are soaring as many cooks reject the suspect ingredients in commercially prepared foods. Dehydrating with the
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recipes in this
book
is one way to control all ingredients and please the whole family. "--From publisher description.
Dehydrating Food
The Complete Dehydrator Cookbook: the definitive guide to deliciously easy meals From sun-dried produce in ancient Egypt
to salty air-dried fish aboard Viking ships, dehydration is one of the oldest, most versatile methods of preservation--creating
foods that are compact, perfect for traveling, and great for a quick snack or backup meal. The Complete Dehydrator
Cookbook is your all-in-one guide to easy, affordable home drying, pairing delicious dehydrated foods with easy-to-navigate
guidance to get you drying in no time. Whether you're preserving seasonal crops or making protein-packed camping
snacks, this dehydrator cookbook takes you through the ins and outs of dehydrating, storing, and rehydrating a wide variety
of foods. The Complete Dehydrator Cookbook is also brimming with 125 simple dehydrator recipes for everything from
stews and curries to herbal teas and spice blends to ready-to-eat breads, crackers, and cookies. The Complete Dehydrator
Cookbook includes: A to Z drying--Explore the essential equipment you'll need, troubleshooting tips, and detailed directions
on how to dehydrate more than 75 different kinds of food, including fruits, vegetables, herbs, nuts, yogurt, tofu, meat,
pasta, rice, and more. Dehydrated dishes--Enjoy a variety of deliciously healthy recipes in this dehydrator cookbook,
including just-add-water instant meals, and snacks like fruit leathers, chips, and jerky. Low temp, big flavors--Raw foodists
will find plenty of low-temp, plant-based foods to make, like Mixed Vegetable Bread, Sweet and Salty Dried Almonds, and
Double-Chocolate Biscotti. Whether you're on the go or snacking at home, the portable dishes in this dehydrator cookbook
will add some deliciousness to your pantry.

Just Jerky
Living a Raw vegan lifestyle does NOT require dehydrating, which is why Kristen Suzanne's EASY Raw Vegan recipe books -other than this one -- rarely call for dehydrating.But if you own a dehydrator, or if you are trying to decide whether or not to
buy one, then this book is for you. There are SO many fun and interesting things you can do with dehydrating Raw foods,
such as making breads, crackers, wraps, pancakes, granolas, plant leathers (fruit roll-ups, etc.), seasonings, and much
more. You can also intensify flavors, add cooked-like textures to your Raw foods, and even serve warm dishes with the
food's nutritional integrity totally intact!This book is a great, thorough, and comprehensive introduction to dehydrating for
people who are curious about the subject. It's also a must-have for Raw food enthusiasts who want to experience the full
range of experiences in the Raw food cuisine.This Raw food vegan recipe book includes: SPECIAL OFFER: 10% OFF
EXCALIBUR DEHYDRATORS & ACCESSORIESDehydrating FundamentalsRecommendations on Which Dehydrator to Buy55
recipes, including: 19 Using Fruits & Vegetables5 Using Nuts & Seeds12 Pancakes, Crackers, Breads & Wraps (Includes
Kristen's famous Raw Maple Syrup for your pancakes!)13 Special Dehydrated IngredientsA "Raw Basics" introduction to Raw
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"must have" recipes) for people who are new to the subject.Also includes links to food photographs at
Kristen Suzanne's Web site, KristensRaw.com.

Mary Bell's Comp Dehydrator Cookbook
This guide to dehydrated foods introduces the history and economic benefits of drying foods and shows how to equip a
kitchen, shop for ingredients, and stay safe during food prep. It also teaches proper techniques and reviews the tools
needed to make basic recipes for dried fruits, vegetables, and herbs, as well as dried dairy products and meat jerkies.
Includes a glossary of terms, further resources, and a list of frequently asked troubleshooting questions.

The Food Dehydrating Bible
Bestselling author of the Mini Farm series, self-sufficiency expert Brett Markham turns his attention to the timeless art of
food dehydrating. An avid food dryer for years, Brett walks you through the simple steps for dehydrating everything from
traditional classics like apples and jerky to more unusual fare. Whether you’re following a raw food lifestyle or looking for
new ways to make the most of your garden’s produce, this is an inside look at all aspects of dehydrating. The Food
Dehydrating Bible includes: • Straightforward, easy easy-to to-follow instructions • Dozens of recipes • Diagrams • One
hundred color photographs • And more! This is a must-have manual for beginners and dehydrating gurus alike! Skyhorse
Publishing, along with our Good Books and Arcade imprints, is proud to publish a broad range of cookbooks, including books
on juicing, grilling, baking, frying, home brewing and winemaking, slow cookers, and cast iron cooking. We’ve been
successful with books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and more. Our list includes
French cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as books on jerky, canning and
preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every title we publish becomes a
New York Times bestseller or a national bestseller, we are committed to books on subjects that are sometimes overlooked
and to authors whose work might not otherwise find a home.

The Spicy Food Lovers’ Cookbook
Discover the Easy and Economical Way to Dehydrate your Favorite Foods and Stock your Pantry for Year-Round Enjoyment!
If you have been wondering about how to preserve your garden harvests or seasonal crops, or maybe you want to make
protein-packed camping foods, this is the right book for you. It provides you with detailed information on dehydrating,
storing and rehydrating a wide variety of foods. This Dehydrator Cookbook is a complete guide to easy, inexpensive
methods of home-drying tasty meals and making the most of your garden harvests. When you dehydrate foods yourself,
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you'll know exactly
what you're eating. You can be sure that the food is of high quality and you'll also enjoy foods that are
free of harmful preservatives and additives. This essential guide explains, with easy-to-follow directions, the safe and
straightforward process of dehydrating foods such as fruits, vegetables, mushrooms, meat, soups, etc. The Dehydrator
Cookbook does not only offer you the necessary information but also provides detailed practical-know-how that will help to
achieve dehydrating perfection. Inside this cookbook, you will find; Tips for choosing the right dehydrator, proper storage
method, and rehydration techniques. Guidelines and detailed directions for dehydrating different individual foods like fruits,
vegetables, herbs, meat, yogurt etc. Delicious healthy recipes that include just-add-water instant meals and snacks like
jerky, chips, crackers, and fruit leathers. A variety of tasty recipes for backpacking and camper foods, which include
breakfast, lunches, dinners, and dessert. With this Dehydrator Cookbook, you will enjoy tasty, portable meals anytime you
want; whether you are snacking at home or on the trail. BUY NOW! You don't want to miss these awesome recipes.
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