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Drying Vegetables 

Safety is the Top Priority
Safely preserving foods at home by canning, drying, and 
freezing requires using processing methods that not only 
preserve the food but also destroy bacteria and molds that 
cause foodborne illness or food poisoning. Protect yourself 
and others when sharing home-preserved foods by learning 
safe preservation techniques. The safest recipes and resources 
are those that have been researched and rigorously tested by 
the United States Department of Agriculture (USDA) and 
Extension Services associated with land-grant universities. 
Many home-preserved recipes are not tested for safety, so it is 
critical to use the resources below.

Recommended Research-based Food 
Preservation Resources 
National Center for Home Food Preservation (NCHFP), 

USDA sponsored website is the most current source 
for publications, video clips, tutorials for the beginning 
home food preserver, frequently asked questions, and 
seasonal tips: http://nchfp.uga.edu/

USDA Complete Guide to Home Canning, 2015. Earlier 
editions not recommended. Available on NCHFP 
website, click on 'publications'.

So Easy to Preserve, 6th edition, 2014 only. Earlier editions 
not recommended. http://www. soeasytopreserve.com 

The following publications are available at local stores or 
order online. The All New Ball Blue Book of Canning and 
Preserving, 1st ed., 2016; The Best Ball Home Canning and 
Preserving Recipes: Fresh Flavors All Year Long, 1st ed. 2016; 
Ball Blue Book Guide to Preserving, 37th ed., 2014. Earlier 
editions not recommended.

Advantages of Food Drying
Food drying is one of the oldest methods of preserving food 
and is simple and easy to learn. Drying removes moisture 
from food so that bacteria, yeasts, and molds cannot grow 
and spoil food. Making safe dry foods requires cleanliness 
in every step, protecting the food from airborne spoilers 

and other contaminants, and using food-grade containers, 
equipment and ingredients.

Methods of Drying
Vegetables can be dried in a food dehydrator or in an oven 
by using the right combination of warm temperatures, low 
humidity and air current. The optimum temperature for 
drying food is 140°F. If higher temperatures are used, the 
food will cook instead of drying, causing a greater likelihood 
of food molding. Low humidity aids the drying process. If 
the surrounding air is humid, then drying will be a slower 
process. Increasing the air current speeds up drying by 
moving the surrounding moist air away from the food. Most 
foods can be dried indoors using modern food dehydrators or 
conventional ovens. 

Drying with a Dehydrator
A food dehydrator is a small electric appliance for drying 
foods indoors. A food dehydrator has an electric element for 
heat and a fan and vents for air circulation. Dehydrators are 
efficiently designed to dry foods quickly at 140°F. Costs vary 
from $50 to $350 depending on features.

Dehydrator features to look for:
-  Double wall construction of metal or high-grade plastic.  

Wood is not recommended because it is a fire hazard 
and is difficult to clean.

-  Enclosed heating elements.
-  Countertop design.
-  An enclosed thermostat from 85°F to 160°F and a dial 

for regulating temperature.
-  A fan or blower.
-  Four to ten open mesh trays made of sturdy lightweight 

plastic for easy washing.
-  A timer to turn the dehydrator off and prevent scorching 

if the drying time is completed during the night.
-  UL seal of approval, a one-year guarantee and 

convenient service.

Drying food is simple, easy to learn and yields foods that are tasty and 
nutritious. The purpose of drying is to remove enough water from the food so 
that bacteria, yeast and molds cannot grow to harmful amounts, causing food 
poisoning and spoilage.
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Types of dehydrators:  There are two basic designs for 
dehydrators. One has horizontal air flow and the other has 
vertical air flow. In units with horizontal flow, the heating 
element and fan are located on the side of the unit. The 
major advantages of horizontal flow are: it reduces flavor 
mixture so several different foods can be dried at one time, 
all trays receive equal heat penetration, and juices or liquids 
do not drop down onto the heating element. Vertical air 
flow dehydrators have the heating element and fan located at 
the base or in the lid. If different foods are dried, flavors can 
mix and liquids can drip onto the heating element when it is 
at the bottom.

Oven Drying
Everyone who has an oven has a food dehydrator.

Oven drying is slower than dehydrators because it does not 
have a built-in fan for air movement. It takes twice as long to 
dry food in an oven than in a dehydrator, and it uses more 
energy.

An oven must have a setting as low as 140°F to use it 
for drying. If an oven does not go this low, then food will 
cook instead of dry. For air circulation, leave the oven door 
propped open 2 to 6 inches. Circulation can be improved by 
placing a fan outside the oven near the door.

Vine Drying
A method of drying outdoors is vine drying. To dry beans 
(Navy, kidney, butter, Great Northern, lima, lentils and 
soybeans), leave bean pods on the vine in the garden until 
the beans inside rattle. When vines and pods are dry and 
shriveled, pick the beans and shell them. If the beans are still 
moist, finish drying them in an oven or a dehydrator.
Pasteurization: Vine-dried beans need a pasteurization 
treatment to kill insects and their eggs.
-  Freezer Method: Seal the food in plastic freezer bags. Place 

the bags in a freezer set at 0°F or below and leave them at 
least 48 hours.

-  Oven Method: Place the food in a single layer on a tray 
or in a shallow pan. Place the tray in an oven preheated to 
160°F for 30 minutes.

Preparing Vegetables for Drying  
Some vegetables are more suitable for drying than others 
(refer to Table 2, page 4). To prepare vegetables for drying, 
wash in cool water to remove soil and chemical residues. 
Remove any fibrous or woody portions and core when 
necessary, removing all decayed and bruised areas.  

Pretreating Vegetables
Refer to Table 1 (page 3) to determine which vegetables 
need to be pretreated (blanched) before drying. Blanching 
is a necessary step in preparing some vegetables for 
drying. Blanching is the process of heating vegetables to a 
temperature high enough to destroy enzymes. Blanching 

stops the enzyme action which could cause loss of color 
and flavor during drying and storage, and also shortens the 
drying and rehydration time.

Vegetables can be water blanched or steam blanched. 
Water blanching usually results in a greater loss of nutrients, 
but it takes less time than steam blanching. Refer to Table 1 
for required time necessary for steam or water blanching.

Water blanching: Fill a large pot ⅔ full of water, cover 
and bring to a rolling boil. Place vegetables in a wire basket 
or colander and submerge them in the water. Cover and 
blanch according to the directions for each vegetable in 
Table 1. Start counting blanching time as soon as the water 
returns to a boil.

Steam blanching: Use a deep pot with a close-fitting 
lid and a wire basket or colander placed so the steam will 
circulate freely around the vegetables. Add water to the 
pot and bring to a rolling boil. Loosely place vegetables in 
the basket no more than 2 inches deep. Place the basket of 
vegetables in the pot. Make sure the water does not come in 
contact with the vegetables. Cover and steam according to 
the directions for each vegetable in Table 1.

After blanching, dip the vegetables briefly in cold water. 
When they feel only slightly hot to the touch, drain the 
vegetables by pouring them directly onto the drying tray 
held over the sink. Wipe the excess water from underneath 
the tray and arrange the vegetables in a single layer.

Drying Vegetables
Follow directions in Table 1 for drying in either the food 
dehydrator or oven. 

The heat left in the vegetables from blanching will 
cause the drying process to begin more quickly. Watch the 
vegetables closely at the end of the drying period. They dry 
much more quickly at the end and could scorch. Refer to 
Table 1 to determine estimated drying time. Vegetables 
should be dried until they are brittle or “crisp.”

Post-Drying Treatment and Storage
All safe packaging material must be food grade. Approved 
by FDA as not containing or transferring chemicals 
hazardous to human health into food, food grade materials 
are clearly labeled for food use. These include glass canning 
jars, ceramic containers, plastic freezer bags, plastic freezer 
containers with tight lids, and freezer wraps of plastic, 
paper, or foil. Examples of containers not approved for 
food contact include trash bags and plastic or fiberboard 
containers that have previously held non-food materials. It is 
important to package and seal dried foods properly to avoid 
insect infestation and moisture reabsorption. 

Before packing, make sure the food has completely 
cooled. If the food is packaged warm, sweating can occur 
which may provide enough moisture for mold growth. Pack 
foods into clean, dry insect-proof containers.



3

TA
B

LE
 1

. 
D

ry
in

g 
Ve

ge
ta

bl
es

: 
S
el

ec
ti

ng
, P

re
pa

ri
ng

, B
la

nc
hi

ng
 a

nd
 D

ry
in

g 
Ti

m
es

Ve
ge

ta
bl

e
P

re
pa

ra
tio

n
B

la
nc

h
Es

t.
 D

ry
in

g 
Ti

m
e 

D
eh

yd
ra

to
r 

(h
ou

rs
)

S
te

am
 

(m
in

ut
es

)
W

at
er

 
(m

in
ut

es
)

As
pa

ra
gu

s
W

as
h 

th
or

ou
gh

ly.
 C

ut
 la

rg
e 

tip
s 

in
 h

al
f.

4
-5

3
½

-4
½

4
-6

B
ea

n,
 g

re
en

W
as

h 
th

or
ou

gh
ly.

 C
ut

 in
 s

ho
rt

 p
ie

ce
s 

or
 le

ng
th

w
is

e.
 (M

ay
 fr

ee
ze

 fo
r 
3
0
 t
o 

4
0
 m

in
ut

es
 a

ft
er

 
bl

an
ch

in
g 

fo
r 
be

tt
er

 t
ex

tu
re

.)
2
½

2
8
-1

4

B
ee

ts
C

oo
k 

as
 u

su
al

. C
oo

l a
nd

 p
ee

l. 
C

ut
 in

to
 s

ho
es

tr
in

g 
st

rip
s 

¹⁄8
 in

ch
 t
hi

ck
.

Al
re

ad
y 

co
ok

ed
. N

o 
fu

rt
he

r 
bl

an
ch

in
g 

re
qu

ire
d.

1
0
-1

2

B
ro

cc
ol

i
Tr

im
 a

nd
 c

ut
 a

s 
fo

r 
se

rv
in

g.
 W

as
h 

th
or

ou
gh

ly.
 Q

ua
rt

er
 s

ta
lk

s 
le

ng
th

w
is

e.
3
-3

½
2

1
2
-1

5

B
ru

ss
el

s 
sp

ro
ut

s
W

as
h 

th
or

ou
gh

ly.
 C

ut
 in

 h
al

f l
en

gt
hw

is
e 

th
ro

ug
h 

st
em

.
6
-7

4
½

-5
½

1
2
-1

8

C
ab

ba
ge

R
em

ov
e 

ou
te

r 
le

av
es

, q
ua

rt
er

 a
nd

 c
or

e.
 C

ut
 in

to
 s

tr
ip

s 
¹⁄8

-in
ch

 t
hi

ck
.

2
½

-3
*
*

1
½

-2
1
0
-1

2

C
ar

ro
ts

U
se

 o
nl

y 
cr

is
p,

 t
en

de
r 
ca

rr
ot

s.
 W

as
h 

th
or

ou
gh

ly.
 C

ut
 o

ff 
ro

ot
s 

an
d 

to
ps

; p
re

fe
ra

bl
y 

pe
el

, c
ut

 in
 

sl
ic

es
 o

r 
st

rip
s 

¹⁄8
 in

ch
 t
hi

ck
.

3
-3

½
3
½

1
0
-1

2

C
au

lifl
ow

er
W

as
h 

th
or

ou
gh

ly.
 C

ut
 in

to
 s

am
e 

si
ze

 p
ie

ce
s 

as
 y

ou
 w

ou
ld

 fo
r 
se

rv
in

g.
4
-5

3
-4

1
2
-1

5

C
el

er
y

Tr
im

 s
ta

lk
s.

 W
as

h 
st

al
ks

 a
nd

 le
av

es
 t
ho

ro
ug

hl
y.

 S
lic

e 
st

al
ks

.
2

2
1
0
-1

6

C
or

n,
 c

ut
S

el
ec

t 
te

nd
er

, m
at

ur
e,

 s
w

ee
t 
co

rn
. H

us
k 

an
d 

tr
im

. C
ut

 k
er

ne
ls

 fr
om

 t
he

 c
ob

.
N

o 
bl

an
ch

in
g 

ne
ed

ed
.

6
-8

Eg
gp

la
nt

U
se

 t
he

 d
ire

ct
io

ns
 fo

r 
su

m
m

er
 s

qu
as

h.
3
½

3
1
2
-1

4

G
ar

lic
Pe

el
 a

nd
 fi

ne
ly

 c
ho

p 
ga

rli
c 

bu
lb

s.
 N

o 
ot

he
r 
pr

et
re

at
m

en
t 
is

 n
ee

de
d.

  O
do

r 
is

 p
un

ge
nt

.
N

o 
bl

an
ch

in
g 

ne
ed

ed
.

6
-8

G
re

en
s 

(c
ha

rd
, k

al
e,

 
tu

rn
ip

s,
 s

pi
na

ch
)

U
se

 o
nl

y 
yo

un
g,

 t
en

de
r 
le

av
es

. W
as

h 
an

d 
tr

im
 v

er
y 

th
or

ou
gh

ly.
2
-2

½
1
½

8
-1

0

H
or

se
ra

di
sh

W
as

h,
 r
em

ov
e 

sm
al

l r
oo

tle
ts

 a
nd

 s
tu

bs
. P

ee
l o

r 
sc

ra
pe

 r
oo

ts
. G

ra
te

.
N

o 
bl

an
ch

in
g 

ne
ed

ed
.

4
-1

0

M
us

hr
oo

m
s 

(W
AR

N
IN

G
: 

S
ee

 fo
ot

no
te

*
*
*
)

S
cr

ub
 t
ho

ro
ug

hl
y 

an
d 

rin
se

. D
is

ca
rd

 a
ny

 t
ou

gh
, w

oo
dy

 s
ta

lk
s.

 C
ut

 t
en

de
r 
st

al
ks

 in
to

 s
ho

rt
 s

ec
-

tio
ns

. D
o 

no
t 
pe

el
 s

m
al

l m
us

hr
oo

m
s.

 P
ee

l l
ar

ge
 m

us
hr

oo
m

s.
 S

lic
e.

N
o 

bl
an

ch
in

g 
ne

ed
ed

.
8
-1

0

O
kr

a
W

as
h,

 t
rim

 a
nd

 s
lic

e 
cr

os
sw

is
e 

in
 ¹

⁄8
 t
o 

¼
 in

ch
 d

is
ks

.
N

o 
bl

an
ch

in
g 

ne
ed

ed
.

8
-1

0

O
ni

on
s

W
as

h 
an

d 
re

m
ov

e 
ou

te
r 
'p

ap
er

 s
he

lls
.' 

R
em

ov
e 

to
ps

 a
nd

 r
oo

t 
en

ds
, s

lic
e 

¹⁄8
 t
o 

¼
 in

ch
 t
hi

ck
.

N
o 

bl
an

ch
in

g 
ne

ed
ed

.
3
-9

Pa
rs

le
y

W
as

h 
th

or
ou

gh
ly.

 S
ep

ar
at

e 
cl

us
te

rs
. D

is
ca

rd
 lo

ng
 o

r 
ro

ug
h 

st
em

s.
N

o 
bl

an
ch

in
g 

ne
ed

ed
.

1
-2

Pe
as

, g
re

en
S

he
ll.

3
2

8
-1

0

Pe
pp

er
s 

an
d 

Pi
m

en
to

s
W

as
h,

 s
te

m
 a

nd
 c

or
e.

 R
em

ov
e 

'p
ar

tit
io

ns
.' 

C
ut

 in
to

 d
is

ks
 a

bo
ut

 ³
⁄8 

by
 ³

⁄8 
in

ch
.

N
o 

bl
an

ch
in

g 
ne

ed
ed

.
8
-1

2

Po
ta

to
es

W
as

h 
an

d 
pe

el
. C

ut
 in

to
 s

ho
es

tr
in

g 
st

rip
s 

¼
 in

ch
 t
hi

ck
 o

r 
cu

t 
in

 s
lic

es
 ¹

⁄8
 in

ch
 t
hi

ck
. 

6
-8

5
-6

8
-1

2

Pu
m

pk
in

 a
nd

 h
ub

ba
rd

 
sq

ua
sh

C
ut

 o
r 
br

ea
k 

in
to

 p
ie

ce
s.

 R
em

ov
e 

se
ed

s 
an

d 
ca

vi
ty

 p
ul

p.
 C

ut
 in

to
 1

 in
ch

 s
tr

ip
s.

 P
ee

l r
in

d.
 C

ut
 

st
rip

s 
cr

os
sw

is
e 

in
to

 p
ie

ce
s 

ab
ou

t 
¹⁄8

 in
ch

 t
hi

ck
.

2
½

-3
1

1
0
-1

6

S
qu

as
h,

 s
um

m
er

W
as

h,
 t
rim

 a
nd

 c
ut

 in
to

 ¼
 in

ch
 s

lic
es

.
2
½

-3
½

1
0
-1

2

To
m

at
oe

s,
 fo

r 
st

ew
in

g
S

te
am

 o
r 
di

p 
in

 b
oi

lin
g 

w
at

er
 t
o 

lo
os

en
 s

ki
ns

. C
hi

ll 
in

 c
ol

d 
w

at
er

 a
nd

 p
ee

l. 
C

ut
 in

to
 s

ec
tio

ns
 

ab
ou

t 
¾

 in
ch

 w
id

e 
or

 s
lic

e.
 C

ut
 s

m
al

l p
ea

r 
or

 p
lu

m
 t
om

at
oe

s 
in

 h
al

f.
3

1
1
0
-1

8

*
 D

ry
in

g 
tim

es
 v

ar
y 

de
pe

nd
in

g 
on

 t
he

 in
iti

al
 m

oi
st

ur
e 

co
nt

en
t 
of

 t
he

 p
ro

du
ct

 a
nd

 t
he

 p
ar

tic
ul

ar
 d

eh
yd

ra
to

r 
be

in
g 

us
ed

. D
ry

in
g 

tim
es

 in
 a

 c
on

ve
nt

io
na

l o
ve

n 
co

ul
d 

be
 u

p 
to

 t
w

ic
e 

as
 lo

ng
, d

ep
en

di
ng

 o
n 

ai
r 

ci
rc

ul
at

io
n.

*
*
 S

te
am

 u
nt

il 
w

ilt
ed

.
*
*
*
 W

AR
N

IN
G

: T
he

 t
ox

in
s 

of
 p

oi
so

no
us

 v
ar

ie
tie

s 
of

 m
us

hr
oo

m
s 

ar
e 

no
t 
de

st
ro

ye
d 

by
 d

ry
in

g 
or

 c
oo

ki
ng

. O
nl

y 
a 

ce
rt

ifi
ed

 e
xp

er
t 

ca
n 

di
ffe

re
nt

ia
te

 b
et

w
ee

n 
po

is
on

ou
s 

an
d 

ed
ib

le
 v

ar
ie

tie
s.

 M
or

re
ll 

m
us

hr
oo

m
s 

ar
e 

es
pe

ci
al

ly
 h

ar
d 

to
 d

iff
er

en
tia

te
 

fr
om

 t
he

 p
oi

so
no

us
 F

al
se

 M
or

re
ll.

 P
le

as
e 

co
nt

ac
t 
yo

ur
 c

ou
nt

y 
Ex

te
ns

io
n 

ag
en

t 
fo

r 
de

te
rm

in
in

g 
th

e 
pr

oc
ed

ur
e 

ne
ed

ed
 t

o 
ve

rif
y 

if 
th

e 
m

us
hr

oo
m

 is
 s

af
e 

to
 c

on
su

m
e.



DO
WNL

OAD

E WE

FREE

The U.S. Department of Agriculture (USDA), Montana State University and Montana State University Extension prohibit discrimination in all of their programs and activities on 
the basis of race, color, national origin, gender, religion, age, disability, political beliefs, sexual orientation, and marital and family status. Issued in furtherance of cooperative 
extension work in agriculture and home economics, acts of May 8 and June 30, 1914, in cooperation with the U.S. Department of Agriculture, Jeff Bader, Director, Montana 
State University Extension, Bozeman, MT 59717.

To order additional publications, please contact your county or reservation MSU Extension office, visit our 
online catalog at https://store.msuextension.org or e-mail orderpubs@montana.edu

Copyright © 2017 MSU Extension
We encourage the use of this document for nonprofit educational purposes. This document may be reprinted for nonprofit educational purposes if no endorsement of a commercial 
product, service or company is stated or implied, and if appropriate credit is given to the author and MSU Extension. To use these documents in electronic formats, permission 
must be sought from the Extension Communications Coordinator, 135 Culbertson Hall, Montana State University, Bozeman MT 59717; E-mail: publications@montana.edu 

File under: Nutrition and Health (Food Preservation)  
Revised May 2017     0517SA

Dried foods should be stored in a dark, dry, cool place. 
Low temperatures extend the shelf life of the dried product. 
Most dried vegetables can be stored for 1 year at 60°F, 6 
months at 80°F.  

Vacuum Sealing
Vacuum sealing foods can increase the shelf life of some 
foods, but it is NOT a food preservation method by 
itself. If the food required refrigeration or freezing before 
vacuum sealing, it must still be kept refrigerated or frozen. 
Essentially vacuum sealing removes oxygen. Lower levels of 
oxygen helps reduce food spoilage. But on the other hand, 
this reduction in oxygen increases the risk of botulism, a 
potentially deadly foodborne illness caused by a bacteria that 
grows best when oxygen is removed during vacuum sealing.

Vegetable Suitability for Drying

Asparagus Poor to fair

Beans, green Fair to good

Bean, lima Fair

Beets Fair to good

Broccoli Not recommended

Brussels sprouts Poor1

Cabbage Fair2

Carrots Good

Cauliflower Poor

Celery Poor

Corn, sweet Good

Eggplant Poor to fair

Garlic Good

1 Difficult to dry because of small size and layered leaves; strong flavor.
2 Cabbage readily absorbs moisture from the air. Keeps well only if stored at extremely cold temperatures.
3 Odor extremely strong during processing; use adequate ventilation.
4 High water content; product will be undesirable for use.
5 Product would be of low quality.
6 Dried tomatoes re-absorb moisture readily which causes undesirable color and flavor changes and shortens shelf life. Black color can develop because of oxidation..

TABLE 2. Suitability of vegetables for drying.

Using Dried Vegetables
Cover dried vegetables with cold water and let them soak 
until they are nearly restored to their original texture (½ to 
2 hours). For additional flavor you can soak in bouillon or 
vegetable juice. If they are soaked longer than two hours, 
the vegetables should be refrigerated. Using boiling liquid 
speeds up the soaking time. Save and use the soaking liquid 
in cooking.

When using dried vegetables in soups and stews, add them 
without soaking and they will rehydrate as they cook. Leafy 
vegetables, cabbage and tomatoes do not need to be soaked. 
Add enough water to keep them covered and simmer until 
tender.
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Vegetable Suitability for Drying

Greens, collard, spinach Poor

Horseradish Good3

Kale Poor

Kohlrabi Fair

Lettuce Not recommended4

Mushrooms Good

Okra Fair to good

Onions Good to Excellent

Parsley Good

Parsnips Good

Peas Fair to good

Peppers, green or red Good

Potatoes Good

Vegetable Suitability for Drying

Pumpkins Fair to good

Radishes Not recommended5

Rutabagas Fair to good

Spinach Poor

Squash, summer Poor to fair

Squash, winter Not recommended

Sweet potatoes Fair

Swiss chard Poor

Tomatoes Fair to good6

Turnips Fair to good

Turnip greens Poor

Yams Fair

Zucchini Poor to fair


