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INTRODUCTION. 
A shortage of containers on the market, and the necessity of 

saving all surplus food stuff has led to inquiries into methods of 
evaporating or drying vegetables. Just at the time when inves
tigation along this line had been started, Mr. Frants P. Lund, of 
the Agricultural College of Texas, was detailed by the States 
Relation Service, • United States Department of Agricul
ture, to give the Florida Home Demonstration Agents instruction 
in the canning of meats. During his stay in Florida it was found 
that Mr. Lund had had experience in the evaporation of vegeta
bles. He gave the agents a few lessons in this method of preserv
ing vegetables. The results obtained were good. Time enough to 
test this method thoroughly before putting it into bulletin form, 
has not yet elapsed; but the need of the hour seems sufficiently 
great to warrant this as an emergency step. In this bulletin has 
been compiled the instructions and recipes given by Mr. Lund. 
It is believed that satisfactory results will be obtained by follow
ing these directions closely, and that this method may solve the 
problem of the saving of surplus vegetables where tin and glass 
are not available. 

GENERAL DIRECTIONS. 

Equipment.- Vegetables may be dried in an ordinary oven, 
in trays, racks, over the kitchen stove, in the sunshine, or in dry 
kilns. Drying vegetables in the sunshine is a slower process than 
drying them by the other means suggested, and the product is 
uot quite so good in color or flavor. 

Drying Racks.- Drying racks, carrying a number of trays, 
one above another, and made to fit the oven or to be placed on 
top of a kitchen stove, may be purchased for this work. Others 
with a metal base furnace are on the market. Drying trays have 
been made at home of wire netting such as is used for screening 
purposes. These trays are arranged one above another with a 
small space between. They are supported in a frame of wood or 
metal. The heated air passes easily through the perforted trays 
and evaporates the moisture. Where drying is to be done on a 
large scale kilns are built for the purpose. If an ordinary oven 
is used the door should be left slightly open to permit the evap-
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oration of mosture from the vegetables. A very low flame is nee• 
essary to give the required temperature. 

Therm.ometer.-To determine the exact temperature a ther
mometer should be used. Place the thermometer in a glass con
taining oil of any kind, and place it in the oven. By this means 
the true temperature of the oven is recorded. The thermometer 
in the oven should register 44 degrees Centigrade (C.), or 111 
degrees Fahrenheit (F.) at the time the vegetables are placed in 
the oven. 

Wire Basket.-A wire basket will be found convenient as a 
carrier when plunging vegetables into boiling water. 

· Containers.-In almost every household some containers well 
suited for use in packing dried vegetables will be found. The 
small box already lined with _paper Jj 1iW as a commercial 
pack for crackers, the small· tm box •• ••- weet wafers, the 
tin cans used as containers for coffee, tea, baking powder, etc., are 
suggested as good containers that will be available for home use. 
Bags may be used as containers. When filled with the evaporated 
vegetables, the mouth of the bag should be closed and closely 
tied with a cord. The entire bag should then be coated with 
melted paraffine. Small containers are preferred for family use. 

Caution.-Packages of dried vegetables should not be opened 
until the contents are to be used. If allowed to stand uncovered 
they will lose their crispness. 

SELECTION AND PREPARATION OF VEGETABLES FOR 
DRYING. 

Selection of Vegetables.-To get the best results when drying 
vegetables, care should be taken in the selection of the vegetables 
to be used. They should be sound, not over-ripe, and freshly 
gathered: 

Preparation of Vegetables.-Vegetables that are to be dried 
should be thoroughly cleansed by washing. When washed, they 
should be cut into suitable lengths, plunged into boiling water, 
allowed to come to a boil, and boiled from three to six minutes. 
Juicy vegetables, such as onions, beets, etc., are given the shorter 
time. This short period of boiling so acts upon certain properties 
of vegetables as to cause vegetables to retain much of the fine 
flavor that belongs to them in the fresh state. To dry or evapo
rate without this preliminary boiling will give an inferior product. 

After boiling, the vegetables must be well drained before be
ing placed in the drying pans. This will be hastened by spread
ing them upon cloth which will absorb the moisture. 

METHOD OF DRYING VEGETABLES. 

When thoroughly drained, vegetables are spread in thin lay
ers in the drying pans, which have been cleansed by washing in 



soda water. 'l'he pans are then put into an oven registering 44: 
degrees Centigrade, 111 degrees Fahrenheit. This heat is slowly 
increased. The drying is finished at 55 to 65 degrees C., 132 to 
149 degrees F. The finishing point is determined by the condi
tion of the vegetable. All of its moisture should be evaporated. 
'l'he drying requires from one and one-half to three hours. When 
the tirying is complete, pack immediately. 

PACKING. 

I<~vaporated vegetables should be packed, while hot, in tin 01 

pastebnard toxes lined with parchment paper. When packed in 
large quantities, parchment paper should be placed between the 
layers. If the container is of tin, when the lid is placed on the 
box or can paste a strip of paper so as to cover the edge of the 
lid of the can. This completes the seal. 

Pasteboard boxes should be covered with a heavy grade of 
wrapping paper, or preferably, oiled paper, and sealed. If the 
outside of the container is painted with paraffine a perfect seal 
is obtained. 

RECIPES. 

Beans. 
Young string beans less than four inches in length may be 

dried whole. The beans are carefully washed, put into boiling 
water and boiled for ten minutes. They are then spread · upon 
trays covered with cloth, and allowed to drain for thirty minutes. 
When the vegetables are drained they -are placed in drying pans 
and put in the oven, which should be at the required temperature, 
44 degrees C., 111 degrees F., and brought to the finishing point. 
It should take about two hours to raise the temperature to the 
point at which the beans are finished. This point should be not 
less than 56 degrees C., not more than 65 degrees C., not less than 
132 degrees F., not more than 149 degrees F. The exact point is 
determined by the condition of the beans. All moisture should be 
evaporated. When perfectly free from moisture, the beans are 
ready for packing. A little soda added to the water in which 
the beans are boiled develops an intense green color. The use of 
this is a matter of personal prefernce. 

String beans a little older than the four-inch beans are washed 
thoroughly, strung, and cut crosswise in sections one-quarter inch 
long, put into boiling water, and boiled for six minutes (begin to 
count time after the water begins to boil again), then drained 
for twenty minutes. When drained they are spread in drying 
pans, put into the oven, which has been brought to the required 
temperature, 44 degrees C., 11 degrees F., and brought slowly 
to the finishing point. It should require from two and one-half 
to three hours to finish. When dry, pack. 



Fully developed string beans, wax beans, lima beans are 
shelled, boiled five minutes, drained and dried for two or three 
hours at the same low temperature required for other products. 
They are ready then to be packed. 

Green Peas. 
In preparing green peas for drying they are hulled, boiled for 

five minutes, poured into a colander and drained for twenty min
utes. They are then placed in the drying pans and put in the oven, 
which should be at the required temperature, 44 degrees C., 111 
degrees F., and dried slowly until they reach the finishing point. 
While in process of drying they should be stirred from time to 
time that they may dry evenly. If dried too quickly, they will 
become hard on ~he outside without being dry in the center. This 
is undesirable. 

Sweet Com. 
Corn for drying should be young and of good quality. It 

should be husked and silked; put into slightly salted water and 
cooked for fifteen minutes; drained well and cut from the cob; 
spread in drying pans and allowed to stand for twenty minutes; 
placed in an oven which should be at the required temperature, 
44 degrees C., 111 degrees F., and finished at 56 to 65 degrees C., 
132 to 149 degrees F. When dry, pack. 

When ready to use the corn, rinse it well, allow it to stand 
over night in water, and when ready to cook, boil it in the water 
in which it has stood. 

Taragon Leaves, Sage, Bay Leaves, Marjoram, Thyme, Parsley, 
Celery Tops. 

Taragon leaves, sage, bay leaves, marjoram, thyme, parsley 
ancl celery tops may be dried in the sunshine without previous 
boiling. 

CarroU!, Turnips, Rutabagas, Salsify. 
In preparing carrots, turnips, rutabagas, salsify, etc., for 

evaporation, they should be washed, scraped or peeled, cut into 
thin slices and dropped into boiling water, boiled from six to 
eight minutes, drained for twenty minutes, put in drying pans, 
placed in an oven which should be at the required temperature, 
44 degrees C., 111 degrees F., and slowly raised to 65 degrees C., 
149 degrees F. It will require about three hours to reach the 
finishing point. When dry, pack. 

Beets. 
Beets can be dried like carrots; but in the process they lose. 

some of their color. A second and better method is_ to boil the 
beets until done; rub the skin off of them; cut in slices about one-



eighth of an inch thick; spread them and allow. to dram for thirty 
minutes; put into drying pans and place in an oven' which should 
be at the required temperature, 44 degrees C:, 111 degrees F. 
Finish beets at a temperature that ranges from 56 degrees to 65 
degrees C., 132 degrees to 149 degrees F. When p:r;epared in this 
way beets retain their color. When dry, pack. · 

Squash. 
In the preparation of the summer squash for evaporation, it is 

pared, the seed removed, and the squash cut into slices about one
quarter of an inch thick. These slices are put into boiling salted 
water and boiled for five minutes. They are then spread and 
drained for twenty minutes. When dried they are spread in 
drying pans, placed in an oven which should be at the required 
temperature, 44 degrees C., 111 degrees F., and finished at a tem
perature that ranges from 56 to 65 degrees C., 132 to 149 degrees 
F. When dry, pack. 

Pumpkins may be handled in a similar manner. 

Soup Mixture or Julienne. 
Soup mixture is made by combining various vegetables, such 

as carrots, celery, parsley, rutabagas, salsify, leeks, cabbage, etc. 
In preparing these vegetable, they are cut in fine strips, little 
more than one inch long. Each variety is boiled separately and 
dried according to general directions for drying vegetables. They 
are then mixed in the desired proportions, and packed. 

When they are to be used, rinse in cold water, and put them 
to soak in luke warm water. When they have absorbed a suffi
cient amount of water they may be boiled and added to soup, or 
the water and vegetables may be boiled in soup. 

Onions. 
In preparing onions for evaporation they should be peeled, 

cut into slices one-quarter of an inch thick, boiled for five minutes, 
drained for twenty minutes, spread in drying pans or trays, 
placed in an oven which should be at the required temperature, 
44 degrees C., 111 degrees F., and the temperature .slowly car
ried to 65 degrees C., 149 degrees F. Care mu.st 'he taken not to 
saorch onions. When dry, pack. · The flavor of dried onions is 
good. This is a practical method of keeping them, where they 
are difficult to keep. 

Caulift.ower. 
In preparing cauliflower for evaporation, the head is broken 

into small divisions not more than three-quarters of an inch in 
diameter. These are dropped into boiling water, boiled three to 
four minutes, drained for twenty minutes, spread in drying pans 
or trays, placed in an oven which should be at the required tern-
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perature, 44 degrees C., 111 degrees F., and dried. Cauliflower 
will be quite dark when finished, but will brighten in color when 
soaked in water preparatory to boiling. 

In preparing Brussels Sprouts for evaporation, separate them 
into parts, then proceed as with cauliflower. An addition of a 
little soda improves the color of Brussels Sprouts. 

Cabbage, Kale and Greens of various kinds may be boiled, 
then dried in the oven by following general directions. 

Blackberries. 
We have obtained a very excellent product in evaporated 

Blackberries. Firm ripe berries were selected. They were put 
into boiling water, allowed to come to a boil and boiled for three 
minutes. The berries were then taken from the water and thor
oughly drained, spread in drying trays, placed in an oven regis
tering 44 degrees C., 111 degrees F., and allowed to slowly evap
orate. The flavor was good. We have not had time to test their 
keeping qualities, but we believe that they will be as easily kept 
as other fruits and vegetables. Blackberries may be dried suc· 
cessfully without the preliminary boiling. They may be partially 
dried in the sun and finished in the oven. 
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