




WtxLld you 

ouv own, 

\a4 year, 

drie.d it, + the results Were me&h-wa+W;ng. 

W e prefer our own 5imple t$ burn i/ pok - =heese, 

be a a04 cowmcvc~al variety works Q’S wc(l- A 

b; de 
ts 

em r 

G: 

ives it; 4&e weamy te&re We Iike, or you 

may pus' it thou L, a Sieve. 

5 

f?i& dneese is 

alread y SwKwth 4 occn’t rcquive pudein . 
& 

MAKE IT- %&a-: L\fi& Fruit f$ ttmey 

The Dmfortiobs ! Aboctt- b&-d -half &tie pat-t 0 

c&$g cheese to wte p-t purCed fmit), or +a ?a. 

taste ) plus honey -to SWeeten. &I4 SlaV0tik-t 5 

( ) 
6 

vdla, spices as your -tcK-te dictates. 

The method: our& -be $ruit iu\ your bknder as 

sb- a Guit It&Ler (Le AP+ LestCler, pa e 8) j add 

$!$y 

eu er.. . 

Wc&s~about 

2” -3” in chwncter. Bky t0 9 -Firwi -~&pliable &&. 

Covnbirlcdiom: Try corv\birnin our co 

er 35 
e cheese 
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with pu&d ripe bav\ams, 

>- 

home 

(ik &ees=cakt! 

y 4+ vanilla &zSter 

atso deticioue with pt,w&ed 

apples - ap-icot s - pachcs - b errics - or 

-w\bk&ons of $ruit. Or, USe Qg Fruit : 

siw\ply cmmbiure wi-kh bcmey + VaniI\a& -dste. 

They’re otli d&dous j pu’ll think of more c 

MAKE II- SAVORY: h/i& Herbs $ Scasovrin s 
(5 

M&hod: Swle as J&r Swet rmzipes,&cin 6 page* 

Pb%i bi\&eS : SzaSon -U-be cbeesc wi-cd a &VoritR 

Sca5owin 
e 

Salt - ca Y envle - 

c.ru&td Cuesh ark - 
6 

SpoyrcUls 

as -this vvlakcs a -&h;vlrrer miXture. Drq ly 

onto 4ru.y -pqayrd with pLx&c wrap as 

Cov \--her - each spoor&l wili sprd 4 dry to 

a mice, pliable Wafer. h ddighbfd kcm - d’a~u\/ve 

or s&d ~ompanims&. Good way 40 use 

\eFto\lcy &cwCC( OIT CCWW~ -k~wlafo~s or towwto pi&. 
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YOUR OWM POT CtEE3E: 

Delicious) creamy 4 a (ittie di-Cf&-ant each tivne 

you muk it. 

This method works with any vvli\k; we like +o use 

our own cream * 
% 

oat milk, raw f &esh. Yiou 

ma y use Skim or whole milk, raw OP pasteurized. 

In a lur e StdnlesS StceI pQ0, pt 3 quartS OF 4&c 
6 milk aF your ckk32. Y CM -a y use it Sfrcxi ht fkm 

&c pe$ri 
1J 

t7 
tator or 

Add y2 cup 

edy Warm it; on the &NC. 

“Fe” a% 

commwcic4l var&-a 

b&wmiIk, y our own ora 

YOU may sxc~pe a -Pew 

wains 
g 

off a4abl& of retinet id-o the miik? 

* R2met is vmk neccssay f: WC don’t uce it, o~~sA\/es. 

It does ~pced up 4hc proc.ess s~cwhat, L.. tads 

to wake -CI-rt hh4chin more 4-i tical : ancc pa& 

the “-Lrn iv\ g pi&; f w en you can see 4he curti 4 whey 

be 
e 

in 420 Scpadt, &c cheese be ins to et 
t3 e CihYa 



seem 433 tt7mtkkr AS 

ih the collader, 

it 50 that wore 

WrOerG hours. 

- 



L ‘Y ‘, 

“oAl THE TRAIL” 

Most of the vetipes LAved imthis 

book are. ideal -&aiI food: li L-kwei ht,tiu&Cious d 

-la+, they CuIfiIl the prtme EeyuihZ-memk 06' hike< l 

4 backpacken. The fol\aAn ideas are especially 

e 
md %r &is PURPOSE: 

e 

-bRED SOUP 

Natkin 

&w & 

can be& your own &kious soup car 
: k7ufriCion. by it ! Tkk, 1?0memdc 

I It ume Sou S 
e 

p -bean, split pea, L&I - are 
p"f"cf: -For Ar ia 

yei 
. A ood canned soup ~ork~,too. 

e 

wr&bocl : Btie$ puf& your +hkk beam soya, 
in b\cndv, et&ic. mixe.v, or \/u&h Pooh masher, 

U&l it has a Cukly svn& cohsistewcy. 

Dy Same as A+ L&h=? pze 8, ucept in z”- 

3” ~=Lrs (ch~ %om a Spoon f spread to uni- 

r Oyvv\ 
!/If 
4 -I;” -tkicknesS ) . 

I 

T QS~: %e dried WUCCVS aire exce~\ent just ti 

hey are. &A hot-, delirious ivrst~n-k soup, 

clfop a -Few w&e into cup or bowl $ covek wi-k.b3 

boilin 
e 

id4% skep, dir < enj,y ! 

b Do& &r 
b&h, pa--e 4 

et that ctussic, powdert~ Vkge+dJe 
8. 

i 

b 

i 



CHICKEN OR TURKEY LcW7-t~ 

&St as sod for c&h*vwe VMw=hiu\ 
6 8 

. 

Grefully relmoue Lwes fmm Ief&oUer cookecj 

&i&en or b-key- Avoid 

whick vwxkvthe 
using vey fatty pieces, 

tmxthe&n, 

RAt the bits 2 
&)-Y- 

, pieces OF meat ivrto Llmder, -a;-/& 

over- SeaSon - 

p-d with p&c wrap. 

cut hk0 Squares, 

cwt. 

or Siva6ply tear off piecer -to 



&anti& bu.r aAded -tO Lit [e&hers 

mkes a real conCe&on 

APPE- PEA~(J-T-BUTR i-Em&R 

Repare 4 cups chopped apples (c.oT~~ 

btit m-t peeld) as for basic Apple L&her; 

p e& 

4 o ‘be purded apples, qdd one cu p otd- 

f a&med 

( 

peanut b&a-l\ $ honey to -kask- 

honey is oph’onal ), BIerA +og-ther 4 dry 

same as basic Apple Lea&her: 

3 cups ripe (so&) bwmmas 

A&l: I cup old-Gxshio& pearnut butter 

1 4Sp. ‘Vani Ila 

&ml all ether, to 
6 

spr&d onto prepared Lwys 

+ dy as above,. 

VARIATKNS: 
Add I- he+v~k&lespaon arob p&et Sor a 

rich, &ocA&- y -Let=. 
Z&r in 2 c-up &opped wQL(~uts. Y 
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LIVING FOOD5 
DU-tYDRATOR 

F& those would iike t0 bu.i!d their own- 

h et& how 

I 
PARTS LIST 

DUECTl0Ns FOR CObl5~~~no~ 

DRAWINGS 



lx?lYDR~mR CABIN&T 

Sicle PaneI 24” X f9G” 

BackRmel 23” X 194 v ” 

Fiwnt lblel 24’ I( 4” 

Door ztq” x 14%” 

Lid 22;v4” x 23%“&ep 

l-Ian& &” x P’ x 4” 

Tracks ‘4’ 7 x 4@ x 22 16 
‘5/ If 

Fmh* Upper Brace ‘4’ % 15” X Zf 5’ 

Cabiec-L: Hi,e, 1” 

Fie~a Dax Gtck, hnbrid e Mf . 6. 

baa b rrrri e d 

Wood Knob e 

1 i d W SC @.o$,,,,o or e uiv San , a in 

V diameter 
1 

4 l 

&” 8 1%” x 22” 

Hesd b&o4 Screws 1%” No. Q) with 

$i&h Washers 

Flat tied W00d Screws 2%” NO. 6 with 

fiwi*Lc W85hHS, or sctxw hail5 b d finish 

V4 lb. Finish Nails 3d 

G lb. Finish N& 4 d 
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24 

24 

24 

23 

I 

§ 

TR tyfs 

pay frame Sides 3/4’r x 3/4” y 223/4” 

Wood strips %” x %“I x 22%’ plyti00~4 or 

Sok4 Wood 

Heavy D&J Tky 

fiber (ass 

G 

Screen zz z I( 22 2 
y 0 ‘/ II 

/ 18 mesh / inch, tiidow -$pc 

q (b- &Has Brand %” flat Hea4 r\lails or equiy/aIent, or 

Sbp\es j/2” 

% lb. L& Nails 6J 

Nom 
PIywoad: Yz” DFPA 4-D Interior 



~1RWI-IONS FOR CONSTRUcTION 

/+$4er Co W&t in & the parts list, procure -+ prepwe a(( 

material _ St,dj~ ail clrawi r, before beginmint fabrtkation. 

EHYDRATOR cABIhEl- AS~wE%Y 

Ma+& the p an& SOP bpptarav\c.e + divec+io~ of face rain, 
e 

twarki~ right $ \eCt, +wnt , 2 back, on the iwside surfaces. 

! 

I- --l-RACKS 

On the3 iMSide surfact c$ &c side pn8d, lay 0u-L the 

posikions OS -tc\t backs (see Dw3.4). NC& -l&at the 

e-d 0-C &e t-racks must 62: beId k“ -LOWI the ~dc f 

Croat +es of- bo& Side paNtIs. /#&AI 4-h &a&r 

with \clct. f 3b finish nails, abouk 5 nsi\s pcrtrsck, at 

a,5~~i~~~~~~~~~~~~~~s~~,~~~~~~~~=_ 

< 

dx. 

2. PAMEL’; 

Attach U-m sde panels -to the hck pane\ u~irr 
ee, 

lue f 

46 Cinisk maits dritien -&hrou h Che side pame\ i&o -be 

e 
% 

e of the back panel. 4 hi Wy, attach -&he Lb& 

P anc I with lut, v\ai\iv? 
e e 

inb tC\e d 
e, 

e sic the side pa~&ls. 

3- ff?otiJ- LET&R Bwc& 

b&all the A&n4 upper br=c (kc Qw(f 4) *lush b&h the 

&d ad 
Q 

e OS &he -kop two bxks. Use luss # wood 
1 e 
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screws throu 
e 

h -IFrom the outside of fhe side patie\s 

( 2 scvews in each end of brace, 2%" l'do. 6 w-l.). 

l&drill ho[e5 b aVoid s 
+ & 

ittir? If desired, Zfinish 

=creu nails 6d bay be used ivr each ewd of tCle b~ce/ 

-pedfil I holes. 

5* DOOR 

St& -t-he door in pk~ce &A a Y’g”p at &t &A&,., for 

W0rkiti dearavrce 
e 

locakms + predh\\ 

(see Dwt. 3). Mat-k -the him8e 

the2 S&L kJeg. Mamt &e kin es 

app%. 4" in frcm the de cd 
e 

e 
e 

of the door penel. 

It&at I &e knob oy\ -&A door face agprox- 3” Crolyl top ed e 

(see 7h~8.3)~ 
8 

surface of -(he -bird shde from jj+~e bottom, b&h sides 

& thy9 4). I we& -he screw park af -&he latd ilnb 

4-t e Yhcieu~r, leaving tC\e point- da&iwt out. S huf- &e 

d-r so that the scvew p&i marks &e inside s&&e 

of -&he dear paA. Mount -&e ~ccrew A &ese poin-ks. 

-&5- 



TRAY hSS&Mt3LY 
’ 

1. FRAMC 
&Arrz3te~ Y cut frhe &me members with a 45e Miter at 

& en& (SCe DW . 5 + 6). 

ta&rt dia o~lalIy 
e 

fjfter cdtim& Z4 YS'N I' 

F 

acvbsr-be ends, assemble each -bwne 

the g ” plywod ~usse-ts, glue, f &Ias %” fbt head 

c)r 2” Staples. Y 

Z. SCREEN (-kb~~\ass) 

&fare &bchiv\ 
e 

&be screen -&o he frarmc, Ilv\ake sure -(he 

piece c& SCreenin 
e 

ir square - cut. 

Cm c!me side, securivy 

or stapled (Atlas v air yz” &p!es). 

&qxat this fastmiwtt teChmique ov\ the bpposite side, 

mskin 
e 

sure &e Screen is &retched &i !A 4 even. 
e 

ft\en Secure &t &her two SideS in a similar Wa Y* 
-t&m eff amy dew% screen isr 

e 
wi+h a km&. APP'Y a 

bead Oc clue &?I- he screer&g -io aehor +tmI.y 

l see Sk 
( 

e 

. 

6-l 

6)s 96” nd clue &w k-4 sCrip+ b-use 

c 3X-m re drc 

pu 

?Y 4 
tep(acevnen~ &er yntich use. 

ow abo& 24 hours -For 
6 

Iu~ to $y, \eavin 
e 

&e da/~. 

-Rat w&h -the ~cxxI-&ip +ie up. 

b races (see DW ,5)- Glue < t-4 these brace5 witk 

64 f;hisL e vraik e fiae &me, a~ shown. 

Square- Cut the hdWCWf% cl&i +o aecur&e dimensions 



wire cuttizrr. This uMa+zriat camnot be stretched 
but othev-wise the procedure to n?ount the 

d&h is the same as fcdibe t 
z 

ass Screeniv, 
e 

, 

SP&CIAL NOT&~: 1. tIEhER 

A&ou 
e 

b we have successfully used + recowlmemIed 6 

-thervmstaticaIly - corAfo\~eA, wal i-type heater with cir- 

cu\atin fan, 
4 

m&Lh~~ &erwk0*i& m0y fah is MecesSsv)r 

for per eck . b -II-k PKIN51ARV CoNsIDrRAT\ON~ 

f3Rf I-HAT t-EAT i&d (b; W/ NOT MORE -I-t-VW IO0 VAR- 

Wind E\tHEK wW + PREFERABU C.&%i=NT; + THft?- AR ) 

CIRCULAE J=REEi\I. The #x&tam of -khe dehy dr=-kor is 

.open so -that a+ caM fm-ber 

heater. A /, entlc 
kc rkes f&-h~r-lf~ &IO fan neded) bward -be opening 

at the-top. b -this rmvh air dries $hod quickly, with 

MO Aan er of yMi\&w- 
e 

the moi&re with it. 

fj &ctioma\ ~o~-\neat unit idesI -for=&his dehyddor is 

b&l 
6 

vnad?actUVd by its desi tier, 

% 

l&in 
e 

16303s -be- 
‘, 

hyAr-i&ors (BOX 96, fall City, ashirgkon 96024 , II 

Olher po5~ibili+ics &m+e defilcm~ly temp ormy) : 

a hdt- &er vaJi& r uv&r the drpzr ; a low- watt23 c 

&o-t CNer 2000 Oe3n 01‘ d&es dyer ekvnevct aAa 1 A 

b 1za/; VA I hezikr 4th mmostat, \200~, IZOV, GOc; 

6p em waf?Fle koM; hat p/a@. or electric Crypah w/variable 

contrd. b Ren?ember &at electid ~~uiremcn-ts 

5ihcdd bt: ca&ni~ wb=4 + a\\ Safdy ~~swies 



tk a en; 

Key he& at the required lever of loo", with a 

variabwe or zt lOP 

2. F~5~RGLP,SS -l-RAY ScF?&eN 
Do lnot subst-i&.&e 0th er materid for the Abet- 

Sitice -&his scveem i5 ided for our desi 

e 
(ass 

screev\ , 
6 

n . 

%e Gods iv\ process AO mot s&k tie -the scre~tiy, 

6 are easil y removed when dry. This bateria( is 

Eze; ‘“;ep;;QLf ~~~a~~~~~i~~e~~~~~~~~ 

h ouse5. 

I h our opimion, this screenivfp is ivls+~~m~tal k &~fm- 

itfl 
e 

out SUperior dried pm&AS. 

3. LID 

[OpbnqI handle is c&.ered on top Cron-fz <glued 

f’ nailed i&o place.] 

Lid is not attached tO d&y&&or, but SirrrFty laid 
into recessed -bp. It: &/es &,IZW~ -to ilow -the 

nece5sar y VenCilatian . ( see 
INsmUcT~ohlS). 

pag 1) GENERAL 
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\ 
L 

LIVING FOODS DEHYDRATOR 
Dwg. P 
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\ BacK Panel 

PLAN VIEW OF DEHYDRATOR 
Scale jJ%“= I” Dwij. 2 
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I . 1 \ 

Lid 

e’ 

Handle 

Knob 

-Door 

+finge 

FRONT ELEVATION OF DEHYDRATOR 
Scde J/B@= I” 
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\ J 
r 

c 

a- t m \ / L1 
7 bmit Upper Brace c 

7icIcK Lid c 
L 

Ffexa Door 

Side Panel 

IL 
(,,I -------.- 
(1, I f 

1 

r’ \ 1 
1 

Hea@r 
I I/;lxlO wood screw 

u u 

FRONT ELEVATION WITHOUT ilOOR t TRAYS 
SC& j4?3= I’ 



%~a.6 
J \ Fiber 

fir Heavy Duty 

GfaSS ScrcW 

T”r 

PLAN VIEW OF TRAY 
Scale JdiW’- 1” avg. 5 
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SECTION A44 
f=iber Glass Screen 
a- l-km&ware Cloth 

PLAN VIEW 

ELEVATION 

TJ?IIY CORNER DETAIL 
Scale : full Size 
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PLEAS& Nor& : 

We vv\avl&acthre +he 

3>ehydrator. It is 

Foods 

or in kit- 

43 rrnj sorv\e p&s may be purchased seq- 

ar&cly . WC take pride in Good WorhinanShiP 

ip ran+ service . 
5 

Fix a complete information packet, iwz\C*diti 

descriptions, p rices f shippim 
e 

e 
infork-mat~ort, 

7 
y ov- ma y write : 

LUNG FOODS DEHYDRATORS 

p. 0. Box 546 

FdI City, Washingbr7 98024 




