







	YIELD OF DRIED FRUIT
	FRUIT LEATHERS (Roll-ups)
	Preparation - Wash, peel, pit or core, chop, and cook fresh fruit in a double boiler until soft and/or 160(F.  Puree in a blender or food processor. To 2 cups puree, add 1/2-teaspoon ascorbic acid crystals or 2 tablespoons lemon juice to prevent brownin
	PRE-TREATMENT METHODS FOR FRUIT
	Pre-treatments prevent fruit from browning when peeled or cut and during storage. The chart on the reverse side shows pre-treatment recommendations. Only use dip for two batches, as the potency of the solution diminishes.
	Steam Blanch - Bring several inches of water to a boil in a large pot with a tight fitting lid.  Place prepared fruit, not more than 2 inches deep, in a steamer pan or wire basket over, not touching, the boiling water.  Cover and begin timing immediately
	Syrup Blanch - Mix 1 cup sugar, 1 cup light corn syrup, and 2 cups water in a pot. Bring to a boil.  Add 1 pound (3 to 4 cups) of prepared fruit and simmer 10 minutes. Remove from heat and leave fruit in hot syrup for 30 minutes.
	Ascorbic Acid Dip - Mix 2 teaspoons of powdered or crystalline ascorbic acid, or 6000 mg vitamin C tablets, crushed, into 1 quart cool water. Add fruit to solution as soon as it is cut.  Soak fruit no more than 3 to 5 minutes.
	Commercial Anti-browning Dip \(such as Fruit Fre
	Fruit Juice Dip - Use juice naturally high in vitamin C (orange, lemon, pineapple, grape, or cranberry). As soon as the fruit is cut, add it to the juice.  Soak fruit no more than 3 to 5 minutes. Juice may be consumed after use.
	Fruit

