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Prep: 20 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

2 pineapples

1/2 tbsp of salt

2 cups of water

Directions:
1.  Peel the pineapples and cut them into 1/4-inch-thick slices.

2.  Pour the water and put the salt into a large bowl and stir; then put in pineapple slices and soak 

them for 15 minutes.

3.  After soaking, pick up the pineapple slices and dry the surface with kitchen paper. Put them 

evenly into the Elechomes food dehydrator tray without overlapping.

4.  Set the food dehydrator to 165℉ and bake the pineapple slices for 6-10 hours, or until the 

pineapple slices are dried.

5.  Enjoy!

Tips: 
To prevent your throat from irritation or allergy, instead of drying the pineapple slices directly, soak 

them into the salt water to remove their excess protease and oxalic acid.

Dried Pineapple Dried Strawberry

Prep: 10 minutes
Dehydrate: 6 -10 hours
Yields: 4 servings

Ingredient：
20 strawberries

Directions:
1.  Clean the strawberries and cut them into 3mm-thick slices. Put them evenly into the Elechomes 

food dehydrator tray without overlapping.

2.  Set the food dehydrator to 165℉ and bake the strawberry slices for 6-10 hours, or until the 

strawberry slices are dried.

3.  Enjoy!
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Dried Grapefruit

Prep: 10 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：
2 grapefruits

50g salt

Directions:
1.  Rinse the surface of grapefruits with salt and clean them with water.

2.  Cut them into 1/4-inch-thick slices and dry the surface with kitchen paper. Put them evenly into 

the Elechomes food dehydrator tray without overlapping.

3.  Set the food dehydrator to 165℉ and bake the grapefruit slices for 6-10 hours, or until the 

grapefruit slices are dried.

4.  Enjoy!

Dried Mango

Prep: 4 hours and 10 minutes
Dehydrate: 6 -10 hours
Yields: 4 servings

Ingredient：
5 mangoes

200g sugar

2 cups of water

1 tbsp of lemon juice

Directions:
1.  Peel the mangoes and cut them into 1/4-inch-thick slices.

2.  Pour the water and put the sugar and lemon juice into a large bowl and stir, and put in mango 

slices. Seal the top of the bowl with a plastic bag and place it in the refrigerator and soak the 

mango slices for 4 hours.

3.  After soaking, pick up the mango slices and drain. Put them evenly into the Elechomes food 

dehydrator tray without overlapping.

4.  Set the food dehydrator to 165℉ and bake the mango slices for 6-10 hours, or until the mango 

slices are dried.

5.  Enjoy!

Tips: 
The mango slices taste sweeter when soaked in sugar water; the lemon juice can  keep the slices’ 

color fresh.
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Dried Pitaya

Prep: 10 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

2 pitayas

Directions:
1.  Peel the pitayas and cut them into 1/4-inch-thick slices.

2.  Put slices evenly into the Elechomes food dehydrator tray without overlapping.

3.  Set the food dehydrator to 165℉ and bake the pitaya slices for 6-10 hours, or until the pitaya 

slices are dried.

4.  Enjoy!

Dried Cantaloupe

Prep: 15 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

1 cantaloupe

Directions:
1.  Peel the cantaloupe, remove the melon pulp, and cut them into 1/4-inch-thick slices.

2.  Put the slices into hot water for 2 min; then pick up and dry their surface.

3.  Put the slices evenly into the Elechomes food dehydrator tray without overlapping.

4.  Set the food dehydrator to 165℉ and bake the cantaloupe slices for 6-10 hours, or until the 

slices are dried.

5.  Enjoy!

Tips: 
Blanching the cantaloupe and keep its color fresh.
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Dried Peach

Prep: 43hours and 10 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

2 peaches 

1/4 cup of hot water 

2/4 cup of honey

Directions:
1.  Peel the peaches, remove the core, and cut them into 1/4-inch-thick slices.

2.  Pour the hot water, honey and peach slices into a sealable plastic bag and pickle 3 hours.

3.  Take out the peach slices and drain. 

4.  Put the slices evenly into the Elechomes food dehydrator tray without overlapping.

5.  Set the food dehydrator to 165℉ and bake the peach slices for 6-10 hours, or until the slices are 

dried.

6.  Enjoy!

Raspberry Fruit Leather

Prep: 15 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

1/2 pound of raspberry

1 tbsp of maple syrup

Directions:
1.  Put the raspberries and maple syrup in a blender, turn on the low speed and blend them until 

the mixture becomes the smooth puree. Then, filter the puree through a fine mesh filter. Use 

the rubber spatula to help if necessary.

2.  Spray the non-stick cooking spray on the fruit roll sheet.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.
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Blackberry Fruit Leather

Prep: 15 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

1/2 pound of blackberry

1 tbsp of maple syrup

Directions:
1.  Put the blackberries and maple syrup in a blender, turn on the low speed and blend them until 

the mixture becomes the smooth puree. Then, filter the puree through a fine mesh filter. Use 

the rubber spatula to help if necessary.

2.  Spray the non-stick cooking spray on the fruit roll sheet.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.

Apricot & Peach Fruit Leather

Prep: 20 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

3 apricots 

3 peaches

1 tbsp of sugar

1/2 cup of water

Directions:
1.  Peel the apricots and the peaches, remove the cores. Pour the sugar, water, apricots and peaches 

into a pot and cook them for 15 min until the fruit becomes soft. Stir the fruit while cooking.

2.  Put the apricots and peaches in a immersion blender, turn on the low speed and blend them 

until the mixture becomes the smooth puree. Then, filter the puree through a fine mesh filter. 

Use the rubber spatula to help if necessary. Throw away the residues.

3.  Spray the non-stick cooking spray on the fruit roll sheet.

4.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

5.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

6.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.
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Grape & Plum Fruit Leather

Prep: 25 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

6 plums 

1/2 cup of water

1 string of seedless grape 

1 tbsp of maple syrup

Directions:
1.  Peel the plums and remove the cores. Put the plums and seedless grapes into a pot and cook 

them for 15 min until the fruit becomes soft. Stir the fruit while cooking.

2.  Put the maple syrup, plums and seedless grapes in a immersion blender, turn on the low speed 

and blend them until the mixture becomes the smooth puree. Then, filter the puree through a 

fine mesh filter. Use the rubber spatula to help if necessary.  Throw away the residues. 

3.  Spray the non-stick cooking spray on the fruit roll sheet.

4.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

5.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

6.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.

Strawberry & Raspberry Fruit Leather

Prep: 15 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

1/2 pound of raspberry

1/2 pound of strawberry

1 tbsp of maple syrup

Directions:
1.  Put the strawberries, raspberries and maple syrup in a blender, turn on the high speed and blend 

them until the mixture becomes the smooth puree. Then, filter the puree through a fine mesh 

filter. Use the rubber spatula to help if necessary. Throw away the residues.

2.  Spray the non-stick cooking spray on the fruit roll sheet.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.
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Blackberry & Blueberry Fruit Leather

Prep: 10 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：
1 pound of blueberry

1/2 cup of blackberry

1 tbsp of maple syrup

Directions:
1.  Put the blueberries, blackberries and maple syrup in a blender, turn on the low speed and blend 

them until the mixture becomes the smooth puree. Then, filter the puree through a fine mesh 

filter. Use the rubber spatula to help if necessary. Throw away the residues.

2.  Spray the non-stick cooking spray on the fruit roll sheet.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.

Apple & Blackberry Fruit Leather

Prep: 10 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：
2 apples

1/2 cup of blackberry

1 tbsp of maple syrup

Directions:
1.  Peel the apples and remove the cores. Put the apples, blackberries and maple syrup in a blender, 

turn on the low speed and blend them until the mixture becomes the smooth puree. Then, filter 

the puree through a fine mesh filter. Use the rubber spatula to help if necessary.

2.  Spray the non-stick cooking spray on the fruit roll sheet.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.
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Blackberry-Chile Fruit Leather

Prep: 20 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：
1/2 pounds fresh blackberries

2 serrano peppers (chopped)

3 tsp freshly squeezed lime juice

1/3 cup granulated sugar 

A pinch of fine salt 

Directions:
1.  Put the blackberries, sugar and pepper in a blender, turn on the high speed and blend them until 

the mixture becomes the smooth puree. Then, filter the puree through a fine mesh filter. Use 

the rubber spatula to help if necessary. 

2.  Cook the puree with medium heat. Stir it occasionally with the plastic spatula until the puree 

begins to boil and becomes thickened slightly. Remove the pan from the heat and add the lime 

juice and mix them thoroughly.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy! 

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.

Kiwi & Spinach Fruit Leather

Prep: 15 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

4 kiwis

1 cup of spinach

1 tbsp of maple syrup

Directions:
1.  Peel the kiwis. Put the kiwis, spinach and maple syrup in a blender, turn on the low speed and 

blend them until the mixture becomes the smooth puree. Then, filter the puree through a fine 

mesh filter. Use the rubber spatula to help if necessary.

2.  Spray the non-stick cooking spray on the fruit roll sheet.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.
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Mango Fruit Leather

Prep: 10 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：
2 mangoes

2 tsp freshly squeezed lime juice

1 tbsp of maple syrup

Directions:
1.  Peel the mangoes and remove the cores. Put the mangoes, blackberries and maple syrup in a 

blender, turn on the low speed and blend them until the mixture becomes the smooth puree. 

Then, filter the puree through a fine mesh filter. Use the rubber spatula to help if necessary.

2.  Spray the non-stick cooking spray on the fruit roll sheet.

3.  Put the puree on the fruit roll sheet, use the spatula to flatten the puree evenly and put it into 

the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 165℉ and bake the puree for 6-10 hours, or until the puree is dried.

5.  Enjoy!

Tips: 
*  If you don’t like the non-stick cooking spray, use the parchment paper instead.

*  The baking time depends on the thickness of the puree--the thinner, the shorter.
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Teriyaki Beef Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
2 pounds beef eye of round

1 tsp salt

1/2 cup soy sauce

1/4 cup light brown sugar

1/4 tsp ginger, grated

1 garlic clove, crushed

1/4 cup pineapple juice

Directions:
1.  Put the beef into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced beef and other ingredients into a large 

bowl and mix them thoroughly--make sure the beef is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the beef and remove the marinade. Use the 

kitchen paper to pat on the beef. Put the sliced beef 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the beef 

for 6-8 hours. Check the beef after 4 hours’ baking and 

then check it every 30 min.

5.  When the beef is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Beef Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
2 pounds beef eye of round

1/2 cup brown sugar 

1/2 cup soy sauce

1 tbsp garlic powder

1 tsp salt 

1 tbsp honey

1 tbsp chili powder

Directions:
1.  Put the beef into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced beef and other ingredients into a large 

bowl and mix them thoroughly--make sure the beef is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the beef and remove the marinade. Use the 

kitchen paper to pat on the beef. Put the sliced beef 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the beef 

for 6-8 hours. Check the beef after 4 hours’ baking and 

then check it every 30 min.

5.  When the beef is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.
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Balsamic Mustard Beef Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
2 pounds beef top round 

1 cup balsamic vinegar

2 garlic cloves, crushed

2 tbsp olive oil

1 tbsp Dijon mustard

1 tsp salt

Directions:
1.  Put the beef into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced beef and other ingredients into a large 

bowl and mix them thoroughly--make sure the beef is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the beef and remove the marinade. Use the 

kitchen paper to pat on the beef. Put the sliced beef 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the beef 

for 6-8 hours. Check the beef after 4 hours’ baking and 

then check it every 30 min.

5.  When the beef is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Spicy Maple-Sriracha Beef Jerky

Directions:
1.  Put the beef into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced beef and other ingredients into a large 

bowl and mix them thoroughly--make sure the beef is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the beef and remove the marinade. Use the 

kitchen paper to pat on the beef. Put the sliced beef 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the beef 

for 6-8 hours. Check the beef after 4 hours’ baking and 

then check it every 30 min.

5.  When the beef is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Prep: 10 hours

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
1 pound beef sirloin steak

1/2 cup soy sauce

1/4 cup maple syrup

1 tbsp Sriracha hot sauce

1/4 tsp freshly ground black pepper
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Smoky Steak Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
1 pound beef sirloin steak

¼ cup reduced-sodium soy sauce

1 tbsp steak seasoning

1 ½ tsp brown sugar

1 tsp Worcestershire sauce

½ tsp liquid smoke flavoring

Directions:
1.  Put the beef into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced beef and other ingredients into a large 

bowl and mix them thoroughly--make sure the beef is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the beef and remove the marinade. Use the 

kitchen paper to pat on the beef. Put the sliced beef 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the beef 

for 6-8 hours. Check the beef after 4 hours’ baking and 

then check it every 30 min.

5.  When the beef is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Mesquite Smoked Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
1 pound beef eye of round 

1 cup soy sauce

½ cup packed brown sugar

2 tbsp liquid smoke concentrate

1 tbsp ground paprika

3 cloves garlic, minced

½ tsp salt

Directions:
1.  Put the beef into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced beef and other ingredients into a large 

bowl and mix them thoroughly--make sure the beef is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the beef and remove the marinade. Use the 

kitchen paper to pat on the beef. Put the sliced beef 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the beef 

for 6-8 hours. Check the beef after 4 hours’ baking and 

then check it every 30 min.

5.  When the beef is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.
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Cajun Pork Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
2 pounds pork tenderloin

3/4 cup Worcestershire sauce

I tbsp Old Bay Seasoning

2 tsp Cajun seasoning

I tbsp chili powde

1/2 cup soy sauce

1/3 cup teriyaki sauce

1/2 cup water

Directions:
1.  Put the beef into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced beef and other ingredients into a large 

bowl and mix them thoroughly--make sure the beef is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the beef and remove the marinade. Use the 

kitchen paper to pat on the beef. Put the sliced beef 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the beef 

for 6-8 hours. Check the beef after 4 hours’ baking and 

then check it every 30 min.

5.  When the beef is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Thai Curry Pork Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
1 pound pork tenderloin 

3 tbsp Thai red curry paste 

2 tbsp fish sauce 

1 garlic clove 

1 tsp brown sugar 

2 tbsp water 

1/2 tsp salt

Directions:
1.  Put the pork into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the curry sauce, fish sauce, garlic gloves, brown 

sugar, water and salt into the food processor and stir 

them thoroughly.

3.  Put the sliced pork and other ingredients into a large 

bowl and mix them thoroughly--make sure the pork is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

4.  Take out the pork and remove the marinade. Use the 

kitchen paper to pat on the pork. Put the sliced pork 

evenly into the Elechomes food dehydrator tray.

5.  Set the food dehydrator to 172℉ and bake the pork 

for 6-8 hours. Check the pork after 4 hours’ baking and 

then check it every 30 min.

6.  When the pork is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

7.  Let the jerky cool thoroughly and store it in an airtight 

container.
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Chipotle Style Pork Jerky

Ingredient：
1 pound pork tenderloin 

1 can (abaout 7 ounces) chipotle 

adobo sauce 

1 tbsp tomato paste 

1 tsp brown sugar 

1 tsp garlic powder 

1 tsp sea salt

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Directions:
1.  Put the pork into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced pork and other ingredients into a large 

bowl and mix them thoroughly--make sure the pork is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the pork and remove the marinade. Use the 

kitchen paper to pat on the pork. Put the sliced pork 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the pork 

for 6-8 hours. Check the pork after 4 hours’ baking and 

then check it every 30 min.

5.  When the pork is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Sour and Sweet Pork Jerky

Ingredient：
1 pound pork tenderloin 

¼ cup light brown sugar 

2 garlic cloves, grated 

½ tsp black pepper

2 tbsp soy sauce 

¼ cup lime juice 

¼ tsp salt

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Directions:
1.  Put the pork into the fridge. When it is frozen, take it 

out and cut it into 1/4-inch-thick slices.

2.  Put the sliced pork and other ingredients into a large 

bowl and mix them thoroughly--make sure the pork is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the pork and remove the marinade. Use the 

kitchen paper to pat on the pork. Put the sliced pork 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the pork 

for 6-8 hours. Check the pork after 4 hours’ baking and 

then check it every 30 min.

5.  When the pork is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.
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Sweet and Spicy Bacon

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
10 strips bacon 

3 tbsp soy sauce

2 tsp vegetable oil

3 tbsp brown sugar 

2 tbsp garlic chili sauce

Directions:
1.  Cut the bacon strips in half.

2.  Put the bacon and other ingredients into a large bowl 

and mix them thoroughly--make sure the bacon is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the bacon and remove the marinade. Use 

the kitchen paper to pat on the bacon. Put the bacon 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the pork 

for 6-8 hours. Check the bacon after 4 hours’ baking 

and then check it every 30 min.

5.  When the bacon is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Pepper Cod Jerky

Ingredient：
1 pound cod fillet 

1 lemon, juiced

1 tsp salt  

1 tsp garlic powder 

½ tsp cayenne pepper 

1 tsp black pepper

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Directions:
1.  Cut cod fillet into 1/4-inch-thick slices.

2.  Put the sliced cod and other ingredients into a large 

bowl and mix them thoroughly--make sure the cod is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the sliced cod and remove the marinade. Use 

the kitchen paper to pat on the cod. Put the sliced cod 

evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the cod 

for 6-8 hours. Check the cod after 4 hours’ baking and 

then check it every 30 min.

5.  When the cod is dehydrated to your liking, remove it 

from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.
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Salmon Jerky

Directions:
1.  Cut salmon into 1/4-inch-thick slices.

2.  Put the sliced salmon and other ingredients into a large 

bowl and mix them thoroughly--make sure the salmon 

is completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the sliced salmon and remove the marinade. 

Use the kitchen paper to pat on the salmon. Put the 

      sliced salmon evenly into the Elechomes food 

dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the salmon 

for 6-8 hours. Check the salmon after 4 hours’ baking 

and then check it every 30 min.

5.  When the salmon is dehydrated to your liking, remove 

it from the tray, wrap it in aluminum foil, put it into the 

oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
1½ pounds salmon 

½ cup soy sauce 

1 tbsp molasses 

1 tbsp lemon juice, freshly squeezed 

2 tbsp freshly ground black pepper

Lemon Pepper Fish Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Directions:
1.  Cut haddock into 1/4-inch-thick slices.

2.  Put the sliced haddock and other ingredients into a 

large bowl and mix them thoroughly--make sure the 

haddock is completely covered with the marinade. 

Then, put the mixture into a sealable plastic bag and 

put the bag into the fridge for 10 hours or overnight.

3.  Take out the sliced haddock and remove the marinade. 

Use the kitchen paper to pat on the haddock. Put 

the sliced haddock evenly into the Elechomes food 

dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the 

haddock for 6-8 hours. Check the haddock after 4 

hours’ baking and then check it every 30 min.

5.  When the haddock is dehydrated to your liking, remove 

it from the tray, wrap it in aluminum foil, put it into 

the oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Ingredient：
1 pound haddock fillets

1 lemon, juiced 

1 tbsp lemon zest 

2 tbsp olive oil 

1 garlic clove, minced

1 tbsp Pepper 

A pinch of salt
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Ingredient：
1 (1 pound) package firm tofu, 

drained

3 tbsp soy sauce

2 tsp maple syrup

¼ tsp liquid smoke 

concentrate

1 tsp garlic powder

½ tsp ground black pepper

3 tbsp barbecue sauce

2 tsp brown sugar

Smoked Tofu Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Directions:
1.  Cut tofu into 1/4-inch-thick slices.

2.  Put the sliced tofu and other ingredients into a large 

bowl and mix them thoroughly--make sure the tofu is 

completely covered with the marinade. Then, put the 

mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight. (make sure 

to keep the tofu intact)

3.  Take out the sliced tofu and remove the marinade. Use 

the kitchen paper to pat on the tofu. Put the sliced 

tofu evenly into the Elechomes food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the tofu 

for 6-8 hours. Check the tofu after 4 hours’ baking and 

then check it every 30 min.

5.  When the tofu is dehydrated to your liking, remove it 

from the tray.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.

Smoky Chicken Jerky

Prep: 10 hours and 15 minutes

Dehydrate: 6 -8 hours

Yields: 4 servings

Ingredient：
1 pounds frozen skinless, 

boneless chicken breasts

¾ cup low-sodium soy sauce

1 tbsp Worcestershire sauce

1 tsp ground black pepper

1 tsp crushed red pepper

2 tsp dried parsley

1 tsp lemon juice

1 tsp smoked salt

1 tsp ground ginger

1 tsp garlic powder

Directions:
1.  Cut chicken breasts into 1/4-inch-thick slices.

2.  Put the sliced chicken and other ingredients into a large 

bowl and mix them thoroughly--make sure the chicken 

is completely covered with the marinade. Then, put 

the mixture into a sealable plastic bag and put the bag 

into the fridge for 10 hours or overnight.

3.  Take out the sliced chicken and remove the marinade. 

Use the kitchen paper to pat on the chicken. Put 

the sliced chicken evenly into the Elechomes food 

dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the chicken 

for 6-8 hours. Check the chicken after 4 hours’ baking 

and then check it every 30 min.

5.  When the chicken is dehydrated to your liking, remove 

it from the tray, wrap it in aluminum foil, put it into 

the oven, and roast it at 275℉ for 4 to 6 minutes.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.
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Eggplant Jerky

Prep: 3 hours

Dehydrate: 5 -7 hours

Yields: 2 servings

Ingredient：
1 pound eggplant 

1/2 cup teriyaki sauce

2 tbsp water

1/2 tsp red pepper flakes

Directions:
1.  Cut eggplant into 1/4-inch-thick slices.

2.  Put the sliced eggplant and other ingredients into a 

large bowl and mix them thoroughly--make sure the 

tofu is completely covered with the marinade. 

3.  Put the sliced eggplant evenly into the Elechomes 

food dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the 

eggplant for 5-7 hours. 

5.  When the eggplant is dehydrated to your liking, 

remove it from the tray.

6.  Let the jerky cool thoroughly and store it in an airtight 

container.
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Dried Sweet Potato

Prep: 20 minutes

Dehydrate: 6 -10 hours

Yields: 4 servings

Ingredient：

2 pounds of sweet potatoes

Directions:
1.  Clean the sweet potatoes.

2.  Steam the sweet potatoes in a multi-cooker for 15 minutes.

3.  Peel the steamed sweet potatoes and cut them into 1/2 inch thick strips.

4.  Put them evenly into the Elechomes food dehydrator tray without overlapping.

5.  Set the food dehydrator to 165℉ and bake the sweet potato strips for 6-10 hours, or until the 

strips are dried.

6.  Enjoy!

Tips: 
Less baking time will gives the sweet potato strips a softer taste.

Ingredient：
1 pound sweet potato

1 tbsp vegetable oil

1 tsp kosher salt

1 tsp dried thyme leaves

1/2 tsp freshly ground black pepper

1/4 tsp paprika

Sweet Potato Chips

Prep: 35 minutes

Dehydrate: 10 -12 hours

Yields: 4 servings

Directions:
1.  Peel the sweet potatoes and cut them into 1/8-inch 

slices. 

2.  Put the slices and some cold water into a large bowl 

and soak the sweet potatoes for 20 min.

3.  Put the sliced sweet potatoes and other ingredients 

into a large bowl and mix them thoroughly.

4.  Put the sliced sweet potatoes evenly into the 

Elechomes food dehydrator tray.

5.  Set the food dehydrator to 172℉ and bake the sweet 

potatoes for 10-12 hours. Check the sweet potatoes 

after 4 hours’ baking and then check it every 30 min.

6.  When the sweet potatoes are golden brown and look 

crispy, remove them from the tray, let them cool and 

enjoy!
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Ingredient：
1 cup cashews 

1 bunch kale

1 clove garlic, peeled 

2 tbsp soy sauce 

2 tbsp vegetable oil 

1 lemon, juiced

Cheesy Kale Chips

Prep: 2 hours

Dehydrate: 10-12 hours

Yields: 2 servings

Directions:
1.  Put the cashews into a bowl and soak them into water 

for 2 hours; then pick them up and drain.

2.  Wash and drain the kale, trim the stems from the 

leaves, and cut the leaves into small pieces.

3.  Place the cashews, garlic, soy sauce, oil, and lemon 

juice in a food processor and stir until smooth and 

pasty and the cashew sauce is done.

4.  Put the kale and cashew sauce into a large bowl and 

mix them thoroughly.

5.  Place the kale on the mesh screen of the Elechomes 

food dehydrator tray without overlapping.

6.  Set the food dehydrator to 172℉ and bake the kale 

for 10-12 hours. Check the kale after 4 hours’ baking 

and then check it regularly. When the kale looks crispy 

and stiff, take it out from the tray and let it cool. 

7.  Enjoy!

Ingredient：
1 pound small white or gold 

potatoes

2 tbsp canola oil

1 tsp kosher salt

Freshly ground black pepper, 

to taste

Homemade Potato Chips

Prep: 35 minutes

Dehydrate: 10-12 hours

Yields: 4 servings

Directions:
1.  Peel the potatoes and cut them into 1/8-inch slices. 

2.  Put the slices and some cold water into a large bowl 

and soak the potatoes for 20 min.

3.  Put the sliced potatoes and other ingredients into a 

large bowl and mix them thoroughly.

4.  Put the sliced potatoes evenly into the Elechomes 

food dehydrator tray.

5.  Set the food dehydrator to 172℉ and bake the 

potatoes for 10-12 hours. Check the potatoes after 4 

hours’ baking and then check it every 30 min.

6.  When the potatoes are golden brown and look crispy, 

remove them from the tray, let them cool and enjoy!
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Ingredient：
2 medium red apple

1 tsp ground cinnamon

1/2 tsp ground nutmeg

Apple Chips

Prep: 10 min

Dehydrate: 10-12 hours

Yields: 2 servings

Directions:
1.  Cut the apples into 1/8-inch slices with knife or 

mandoline.

2.  Put the apple slices and other ingredient into a large 

bowl and mix them thoroughly.

3.  Put the apple slices evenly into the Elechomes food 

dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the apple 

slices for 10-12 hours or when them look crispy and 

become stiff. Check the apple slices after 4 hours’ 

baking and then check it every 30 min.

5.  When the apple slices look crispy, remove them from 

the tray, let them cool and enjoy!

Ingredient：
2 zucchini 

1 tbsp colza oil 

1 tsp garlic powder 

1 tsp onion powder 

1 tsp paprika 

½ tsp black pepper 

½ tsp salt 

Zucchini Chips

Prep: 10 minutes

Dehydrate: 10-12 hours

Yields: 4 servings

Directions:
1.  Cut the zucchini into 1/8-inch slices with knife or 

mandoline.

2.  Put the zucchini and other ingredient into a large bowl 

and mix them thoroughly.

3.  Put the apple slices evenly into the Elechomes food 

dehydrator tray.

4.  Set the food dehydrator to 172℉ and bake the 

zucchini for 10-12 hours or when it looks crispy and 

becomes stiff. Check the zucchini after 4 hours’ baking 

and then check it every 30 min.

5.  When the zucchini looks crispy, remove them from the 

tray, let them cool and enjoy!
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Ingredient：
2 ears corn, husked 

1 cup golden flaxseed 

¼ cup water 

1 tsp salt 

¼ tsp garlic powder

Corn Chips

Prep: 15 minutes

Dehydrate: 10-12 hours

Yields: 2 servings

Directions:
1.  Take off the corn kernels from the cobs.

2.  Place the corn kernels and other ingredient in a food 

processor and stir until smooth and pasty.

3.  Place a piece of parchment paper on the Elechomes 

food dehydrator tray and pour the pastry on it evenly.

4.  Set the food dehydrator to 172℉ and bake the it for 

10-12 hours or when it looks crispy and becomes stiff.

5.  When the crackers becomes crispy, take it out from 

the tray and let it cool.

Ingredient：
1 cup all-purpose flour

1/2 cup whole grain flours 

2 tsp sugar 

2 tsp salt 

4 tbsp extra-virgin olive oil 

1 cup water 

1 tbsp sesame seeds

1 tbsp fennel seeds

Homemade Seed Crackers

Prep: 20 minutes

Dehydrate: 10-12 hours

Yields: 2 servings

Directions:
1.  Put the flour, sugar, and salt into a bowl and mix them 

thoroughly.

2.  Add some water and oil into the mixture and stir until 

it become a soft and sticky dough.

3.  Sprinkle some flour on the table, place the dough on 

it, use your hand to flatten the dough and use a wood 

rolling pin to roll it out to 1/8-inch-thick slices. 

4.  Mix the seeds in a small bowl. Slightly brush some 

water on the surface of the dough surface, and 

spread the seed mixture evenly over the dough. Use a 

pizza knife or other sharp knife to cut the dough into 

individual crackers or whatever shape you like.

5.  Put the crackers evenly into the Elechomes food 

dehydrator tray.

6.  Set the food dehydrator to 172℉ and bake the 

crackers for 10-12 hours or when the edge of the 

crackers becomes brown.

7.  Let them cool for 5 min and transfer them to the wire 

rack until they’re completely cool.
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Ingredient：
2 green plantains

2 tbsp alive oill

1 tsp chili powder

1/2 tsp cumin

1/8 tsp cayenne pepper 

1/2 tsp salt

Spicy Baked Plantain Chips

Prep: 8 minutes

Dehydrate: 10-12 hours

Yields: 2 servings

Directions:
1.  Peel the plantains and cut them into 1/4-inch-thick 

slices.

2.  Put the sliced plantain and other ingredients into a 

large bowl and mix them thoroughly.

3.  Put the slices evenly into the Elechomes food 

dehydrator tray.

4.  Set the food dehydrator to 172℉  and bake the it for 

10-12 hours or when it looks crispy and becomes stiff.

5.  When the crackers becomes crispy, take it out from 

the tray and let it cool.

Ingredient：
1 cup Shredded Mozzarella

6 medium stalks of asparagus

Fresh-ground black pepper

Mozzarella Asparagus Chips

Prep: 15 minutes

Dehydrate: 10-12 hours

Yields: 4 servings

Directions:
1.  Shred the asparagus with the box grater or food 

processor.

2.  Warp the shredded asparagus with a clean towel and 

squeeze out the water in the asparagus.

3.  Put the Mozzarella cheese, black pepper, and the 

asparagus into a large bowl and mix them thoroughly. 

4.  Scoop up the mixture on the Elechomes food dehydrator 

tray---place them about 1 inch apart. Use the back of 

the spoon to flatten the mixture if necessary.

5.  Set the food dehydrator to 172℉ and bake it for 10-

12 hours or until the cheese is bubbly with brown edge. 

6.  Let it cool and enjoy!

Ingredient：
8 ounces broccoli

2 cups shredded sharp cheddar 

cheese 

4 tbsp cold, unsalted butter, 

cubed

1 cup all-purpose flour

1/2 tsp kosher salt

1 tbsp water

Broccoli-Cheddar Crackers

Prep: 45 minutes

Dehydrate: 10-12 hours

Yields: 4 servings

Directions:
1.  Put the broccoli in a food processor and chop it; then 

put in the cheese, butter, flour and salt and stir for 1 

min until all the ingredient is well-mixed.

2.  Add some water to the food processor and turn it on 

again. Keep the processor running until the dough 

detaches from the edge of the bowl and becomes a 

smooth. Take the dough out and cut it into half. Wrap 

them with plastic wrap and put them into the fridge 

for 30 min.

3.  Roll out the dough to 1/8-inch-thick slices and use a 

pastry knife to cut the slices into the shape and size 

you want.

4.  Put the slices evenly into the Elechomes food 

dehydrator tray.

5.  Set the food dehydrator to 172℉ and bake the it for 

10-12 hours or when it looks crispy and becomes stiff.

6.  When the crackers becomes crispy, take it out from 

the tray and let it cool.



Cookies
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Ingredient：
8 tbsp unsalted butter, Melted 

1/2 cup packed dark brown sugar

1/4 cup granulated sugar

1/2 cup pumpkin purée

1 large egg,

4 tsp vanilla extract

1 1/2 cups bread flour

1 1/2 cups rolled oats 

1 tsp ground cinnamon

1 tsp baking soda

1/4 tsp kosher salt

1 cup semisweet chocolate 

chunks or chips

Pumpkin Oatmeal Chocolate Chip Cookies

Prep: 1 hour and15 minutes

Dehydrate: 10-12 hours

Yields: 8-10 cookies

Directions:
1.  Put the butter, brown sugar and granulated sugar 

in a large bowl until the mixture is smooth. Add 

the pumpkin puree, eggs and vanilla and mix them 

thoroughly. Then add the flour, oats, cinnamon, 

baking powder and salt, and stir until they’re well-

mixed and then add the chocolate chunks and put it 

into the fridge for 1 hour.

2.  Place a piece of parchment paper on the Elechomes 

food dehydrator tray.

3.  Form the dough into tablespoon-sized balls, then place 

      on parchment paper and then place another parchment 

      paper on the dough and flatten to 1/4-inch thick.

4.  Put the crackers evenly into the Elechomes food 

dehydrator tray.

5.  Set the food dehydrator to 172℉ and bake the 

crackers for 10-12 hours or when the edge of the 

crackers becomes brown.

6.  Let them cool for 5 min and transfer them to the wire 

rack until they’re completely cool.

Ingredient：
1 cups all-purpose flour 

1/2 tsp baking powder 

1/2 tsp baking soda 

1/4 tsp salt 

1/4 cup ghee, melted 

1/4 cup coconut sugar 

1 large egg 

1 tsp vanilla extract 

3/4 cup dark chocolate, chopped

Chocolate Chip Cookies

Prep: 15 minutes

Dehydrate: 10-12 hours

Yields: 8-10 cookies

Directions:
1.  Put the flour, baking soda, baking powder, and salt 

into a bowl and mix them thoroughly. 

2.  Place a piece of parchment paper on the Elechomes 

food dehydrator tray.

3.  Place the ghee and coconut sugar in a large bowl and 

mix them thoroughly. Then break an egg, add vanilla 

and flour mixture and mix them thoroughly. Add the 

chocolate chips, stir and mix.

4.  Form the dough into tablespoon-sized balls, then place 

      on parchment paper and then place another parchment 

paper on the dough and flatten to 1/4-inch thick.

5.  Put the crackers evenly into the Elechomes food 

dehydrator tray.

6.  Set the food dehydrator to 172℉ and bake the 

crackers for 10-12 hours or when the edge of the 

crackers becomes brown.

7.  Let them cool for 5 min and transfer them to the wire 

rack until they’re completely cool.
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Ingredient：
2 cups whole almonds or other 

nuts 

4 cups old-fashioned rolled oats

1/4 tsp salt

1 1/2 cups all-purpose flour

1 cup canola oil 

1 cup maple syrup

Nut Oatmeal Cookies

Prep: 30 minutes

Dehydrate: 10-12 hours

Yields: 12-16 cookies

Directions:
1.  Put the nuts in a food processor and turn them into 

coarse or fine grains. Then, place them in a large bowl.

2.  Put the oats and salt in a food processor and grind to 

a coarse powder. Put them in the large bowl and mix 

with the ground nuts.

3.  Stir in flour, canola oil and maple syrup with a wooden 

spoon until well-mixed and set it aside for 20 minutes.

4.  Form the dough into tablespoon-sized balls, then place 

      on parchment paper and then place another parchment 

paper on the dough and flatten to 1/4-inch thick.

5.  Put the crackers evenly into the Elechomes food 

dehydrator tray.

6.  Set the food dehydrator to 172℉ and bake the crackers

      for 10-12 hours or when the edge of the crackers 

becomes brown.

7.  Let them cool for 5 min and transfer them to the wire 

rack until they’re completely cool.

Ingredient：
1 cup dried cranberries 

3/4 cup pecans 

1/2 cup all-purpose flour 

1/2 cup whole grain flour 

1 tbsp dry rosemary

2 tsp baking soda 

1 tsp salt 

1 cup buttermilk

1/3 cup packed brown sugar 

1/2 cup pumpkin seeds 

1/4 cup sunflower seeds

Cranberries Pecans Cookies

Prep: 35 minutes

Dehydrate: 10-12 hours

Yields: 12-16 cookies

Directions:
1.  Put the dried cranberries into a bowl with hot water 

for 20 min. Then, take them out. 
2.  Put the pecans into the food processor and turn them 

into coarse or fine grains.
3.  Mix the flour, brown sugar, rosemary, baking soda and 

salt in a large bowl and pour some butter milk into the 
mixture and stir gently until there is no dry flour left.

4.  Add the cranberries, chopped pecans, pumpkin seeds, 
and sunflower seeds to the batter and gently stir 
them until they are evenly mixed in the batter.

5.  Form the dough into tablespoon-sized balls, then place 
      on parchment paper and then place another parchment 

paper on the dough and flatten to 1/4-inch thick.
6.  Put the crackers evenly into the Elechomes food 

dehydrator tray.
7.  Set the food dehydrator to 172℉ and bake the crackers 

for 10-12 hours or when the edge of the crackers 
becomes brown.

8.  Let them cool for 5 min and transfer them to the wire 
rack until they’re completely cool.
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Ingredient：
1 cup all-purpose flour

1/4 cup granulated sugar

1/4 cup powdered sugar

1 tbsp chai tea mix, from several 

chai tea bags

1/4 tbsp salt

1/2 cup unsalted butter, cut into 

small cubes

1/2 tbsp vanilla

Chai Tea Cookies

Prep: 15 minutes

Dehydrate: 10-12 hours

Yields: 8-12 cookies

Directions:
1.  Place flour, sugar, powder, chai tea and salt in a food 
     processor and whisk until the tea is ground into a powder 
     and thoroughly mixed with the other ingredients.
2.  Add some butter and vanilla to the food processor 

and turn it on again. Keep the processor running until 
the dough detaches from the edge of the bowl and 
becomes a smooth. Take the dough out and place it 
on a piece of parchment paper.

3.  Roll the dough back and forth with your palms to form 
an 8 - to 9-inch strip. Wrap in plastic wrap and put it 
into the refrigerate for 30 minutes.

4.  Place a piece of parchment paper on the Elechomes food 
     dehydrator tray. Cut the dough into 1/3inch thick slices.
5.  Put the crackers evenly into the Elechomes food 

dehydrator tray.
6.  Set the food dehydrator to 172℉ and bake the crackers 
      for 10-12 hours or when the edge of the crackers 

becomes brown.
7.  Let them cool for 5 min and transfer them to the wire 

rack until they’re completely cool.


