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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always
be followed, including the following:

READ AND SAVE THESE INSTRUCTIONS

* Read all instroctions.
* Do not ouch hot surtaces,

* To prorect against electrical hazards, do not immerse fan or any part
of the dehydraror cord or plug, in water or other fiquid.

* Close supervision is necessary when any appliance s used by or near
children.

* Unplug from outlet when not in use and before cleaning: Allow the
dehydrator to cool before putting on and taking off parts.

= Do not operate any appliance with a damaged cord or plug, or after the
appliance malfunctions, or has been damaged in any manner.

» The use of accessory artachments, not recommended by the appliance
manufacturer, may cause harards,

* Du ot ler cord hang over edge of table or counrer, or touch hot surfaces,
* Do not use outdoors.
* Da not place on or near a hot gas or electrical burvier, or in heated oven,

* Do not block air flow holes on the bottom of debydrator by placing
dehydrator on rowels, cloth, etc. The dehydrator needs to opérate on
a clear counter surface with an unobstructed air Fow,

* Do not use this appliance for other than its intended use

THis UNiT Is For HouseHOLD Use ONLY

No user-serviceable parts inside. Do not attempt to service this product.



POLARIZED PLUG

This appliance has a polarized plug, {one blade is wider
than the other). As a safery feature to reduce the risk of
electrical shock, this plug is intended to fit in a polarized
outler only one way. If the plug does not Bt fully in the
outlet, reverse the plug. If it still does not fit, contacr a
qualified electrician. Do not areempt to defear this safety
feature or modify the plug in any way. [f the plug fics
loosely into the AC outlet or if the AC outler feels warm
do not use that outlet,

SHORT CORD INSTRUCTIONS

A short power-supply cord is provided to reduce the risk resulting from
becoming entangled in or tripping over & longer cord,

WARNING: Do not use an extension cord,

SAVE THESE INSTRUCTIONS

WELCOME

Congramlations on your purchases of the OSTER™ Food Dehydrator!
Preserve all-natural foods at their peak freshness, intensify flavors and
create delicious components to add to your favorite dishes. Lighrweighr
and requiring no refrigeration, dried foods are perfect for hiking, camping
and anvone on the po,



PARTS IDENTIFICATION

On/OHf Switch



GETTING STARTED:
The main components in your Oster™ Dehydrator are:

* a source of heat
* air flow to circulate the dry air
* trays to hold the food during the drying process

The oldest and most common method of food preservation is dryving, By
removing the moisture in food, the enzymes present are rendered more shelf-
stable. The time it takes to remove the moisture will depend on how thick

the food is, how muoch moisture it contains naturally and how humid the

air is as well as how hot the temperature is during the dehydration process.
Dehydration will retain nutrients including enzymes and key nutricnts that are
beneficial to the body and often lost in conventional cooking processes.

Using Your OsTer™ DEHYDRATOR

* Remove LID, TRAYS, and BASE from box and wash all parrs excepr BASE
in hot, soapy water or wash in dishwasher to sanitize,

* Always ser up dehydrator in a dry, sturdy table or countertop area, away
from warter/sink.

* Do not block air flow holes on bortom of dehydrator by placing dehydrator
on towels or cloth, The unit needs 1o operate on a clear counter surface with
an unobstructed air Aow,

* Do not overload trays; space foods our on ina single laver and so the items are
not touching and there are gaps amony the items for air flow (See Fig, A).

* Quantity of food in dehydrator will affecr drying times. Always insure air
flow between pieces and only use as many trays as needed. The dehydrator
can tunétion with one tray.

= Stack loaded trays on dehydrator BASE and top with LID.

* Plug in unit and press ON/OFF to power on dehydraror.

* As airflow is most intense closest to the base, rotate trays as necessary to get
even drying throughour levels,

* All suggested drying times are approximate. Actual drying times will vary.

* After drying, label food on storage packaging with dates to ensure freshness.
Make a note of drying rimes for each type of food for furure reference.

* Unplug unir, To clean unit, sanirize trays and cover in dishwasher or wash
in hot, soapy water with ¥ teaspoon bleach per 2 gallons of warer. DO NOT
IMMERSE BASE TN WATER.



Fooo SAFETY

Please adhere to all safety instructions when dehydrating foods:

s Always choose the freshest foods ar peak ripeness for dehydrating and keep
foods refrigerated until ready to seart the deving process,

® Wash hands, cuming board, knives and storage containers thoroughly before
starting with hot, soapy water and bleach, % teaspoon bleach per 2 pallons
of water, or sanitize in the dishwasher.

® Wash food prior to dehydration and blot with paper towels to remove any
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* Do not mix fresh foods into dehydrator with mid-cyele dehydrared foods.

= Do not dehydrare mear and frui simulraneously; dehydrace in separate
harches to prevent cross contamination

How To Dexvorare Fruim:

* Wash fruit and remove pits and stems, Remove peels. Peeled fruit is easier
to store and will curt the dehydrarion rime in half,

WOTE: Leaving skin intact makes fruit subject o infestation. After packaging
fruit with skins on, place in freezer for 2 days.

* To keep fruits such as apples, peaches, nectarines apricots and pears from
turning brown during dehydration, soak slices in lemon juice, pineapple juice
Or OTANEE julce for 2 minutes prior to dehydratng,

o Slice thinly, approximately % inch. Thicker slices will require longer
dehydration times,

e Cranberries and blueberries and other fruits with thick skins that are difficule
to remove should be blanched in boiling water until they crack. Drain, blot
dry and begin dehydration.

» Tomatoes should be cored, halved and seeded.

» Check foods hourly or hi-hourly; hke foods may be done sooner than others.
Remove the fully dehydrared pieces and continue checking and removing
umntil all pieces are sulficiently dehydrated.

* Storc dehydrated froics IMMEDIATELY in zipper bag or vacuum seal for
best resalt.

SUGEESTED FRUIT DRYING TIMES

Appfes, Peaches, Maclarings: 1218 hours
Apricots, Bananas, Bluebemes 12-16 hours
Oranges. Pears, Ahubart 12-16 hours
Strewherres, Tomeines 12-16 hours
Grrgies, Charles, Grape Tomaloes 18-30 hours




How 1o DEHYDRATE VEGETABLES:
= Wash, peel, core, stem fresh vegetables and herbs. Bemove any blemishes.
Slice or dice vegetables; size and thickness will affect drying time,

= Blanch all vegetables (except onions, garlic, peppers and mushrooms) m
microwave or steam pot for approximately 1£3-1/2 of cheir normal cooking
time. Blot dry with paper towels and begin dehydration.

= Blanching will shorten drying time.
* Vegetables will be crispy when fully dehydrated.

* Store dehydrated vegetables and herbs in amtight containers or vacoom
sealed bags IMMEDIATELY 1o avoid rehydration.

* Dehydrated vegerables have a shorr shelf life and should be packaged and stored
m the refrigerator or freezer in a Zipper bag, vacuum seal for best results.

Beets, Carmats. Patatoss, Zucchini 6-12 hours
am, Onions, Peas, Mushrooms 10-14 hours
Bell Pappess, Hm"L&ppﬂrs 14-18 howrs

How To Dry Heres:

* Wash herbs and blot dry with paper towels, Remove large stems and place
herbs in a single layer on trays,

* Diehydrate herbs for 5-8 hours, tarn leaves over and dehydrate for an
additional 3-8 hours, checking for dehydration hourly to hi-hourly.

* Herbs are fully dried when they are brittle and can be ground into 2 powder
if desired.

* Package dehydrated herbs in an airtight container or a zipper bag. Vacuum
seal for best resulrs,

SUGGESTED DRYING TIMES FOR HERES (actusl fimes will vary)
AN Hestis 10-16 hours

How 10 Maxe Beer (Meat) Jerky:

* When working with raw meat, always wash hands repeatedly to eliminate
CrOSS contaneation.

* Always defrost frozen meat in the retrigerator {not on countertop!| to ensure

food safery.

* Lean heef such as eye-of-the-round, round, flank or sicloin is best For beef jecky.
Orther lean meats may be used for ]eﬁr.}r such as game or pouliry. (Ground meat
may be used with the Oster™ Beet Jerky Kir thar is sold separately],

.




* Always check the dates on raw meat labels when purchasing ar the store to
ensure the highest quality and freshness. Whole red meats shauld be used
within 3-3 days. {Ground meat is most vulnerable to spoilage, use or freeze
within 1-2 days of purchase,)

* Remove any visible fat from mear before starting dehvdrarion.

* Cut meat ¥ inch chick and cut into strips approximately % inch wide,
curting across the grain will make jerky more tender,

* Mace enough marinade to cover meat in saucepan, Hear m rapid boil,

* Place mear in boiling marinade and heat strips unit heated through,
approximately 4-5 minutes,

* Blow dry with paper towels and place in dehydrator. Allow air to travel
between picces.

* During dehydration, blot mear periodically with paper towels to absark
any fat that comes to the surface of the food.

* Dirying tme for jerky: 4 - 8 hours

* After drying, cover jerky on top and hotrom with paper towel for
approximately 1 hour to absorb any far that has mefes out after dehydration.

* Place jerky in zipper hag; vacuum seal for best resulis,

* Beef jerky has a shelf life of approximartely 3 weeks. For longer storage,
place in refrigerator or freezer.

* Check foods hourly or bi-hourly; like foods may be done sooner than others.
Remove the fully dehydrared pieces and continue checking and removing
until all pieces are sufficiently dehyvdrated.

How To Store Your Dexvoraten Fooo:

* Home vacuum sealers, such as FoodSaver® Vacuum Sealing System are ideal for
storing dried foods, The FoodSaver® Vacuum Sealing System removes air and
seals in flavor and quality. With a full line of FoodSaver® Bags, Canisters and
Accessories to expand your food storage options, you can now enjoy the benefirs
of a scienrifically-proven method that keeps food fresh up to five fimes longer.
For more mformartion on this line of produces please visit www.foodsaver.con,

* Foods that are not stored in a vacuum packaging are much more susceptible
to rehydration. If using zipper bags, remove as much air as possible,

* Package foods in single serving sizes. By portioning in vacuum sealed bags,
you can store food for short or long term accordingly, avoid opening up a
single bag repeatedly and reduce rehydration vulnerabilires,

* Store dehydrared foods in a cool, dry, dark area, approximarely 60°F or
lower in either the pantry, refrigerator or freezer,



= Store dehydrated meat, vegetables and froic with skins in the refrigerator or
freerer

= Beef jerky has a shelf of approximately 3 weeks; for longer storage, place in
refrigerator or freezer. Store game and poulry jerky in refrigerator or freezer,

» Label the food package with the contents and date of dehydration.

= Record how long the dehydration process took for the food for future
reference, Additional notes regarding the dehydranon process can also
be helptul such as dare dried, quansity, number of levels used, storage
temperature and fime stored.

Using Desvoraten Fooos In Recipes:

Many dehydrared foods can be eaten or used in recipes in their dried state. If
you need a softened dried fruit or vegetable, boil a liquid such as water, broth,
juice, wine or liqueur and steep food for approximately 5 minutes. Steeping the
dehydrated food can add flavoer 1o your dish.
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I Year Limited Warranty

Sunbeam Produces, Ine. doing business as Jarden Consumer Solutvens or if m Canada, Sunbeam
Corpocacon (Canada) Limited doing business as Jarden Consumer Solutions {collecrively “[C8"|
witrants that for a pericd of one vear from the dare of puschase, this produee will be free from
defeces-in matersal and workmanship, JCS, at its opron, will repair or replace this product or any
compament of the product found 1o be defective during the warraney period, Replacement will be
miacle with & new or remanutactured prodact or component 1 dse product s oo longer availabis,
replacement may be made with & similar product of equal ar grearer value, This i vour exclusive
wirranty, Do NOT astempt to repasr or adjust any electrical or mechanica] funcrions on this
produce. Doing so will void this warmnty.

This warrancy is vahd tor the oreginal resail puschaser from the date of initial retail purchase and
is nor rranaterable. Keep the original sales receipe. Proof of purchase i required w0 obrain warranty
perfurmance. [CS dealers, service centers, or retail stores selling JCS produces do not have the right
to leer, modify or any way change the terms and conditions of this warranry,
This warranty does not cover normal wear of parrs or damage résultng from any of the following:
negligent use or misuse of the prodict, use an mproper visltage OF curtent, wse contrary to the
operating insructions, disassembly, repair or alteration by anyone ather than JC5 or an authoreed
L5 service center. Further, the warranty does not cover: Acts of God, such as fire, fload,
urnicanés afd tormadoes,

What are the limits on JOS's Liability?
[C5 shall noe be linbde for any incidental or consequential damages caused by the breach of any
expiress, nnplied or statatory warranty o conditon,

Excepr to the extent prohibired by applicable Law, any impleed warranty or condition of
merchantability or btoess for o parncular parpese is limited i duration to the duration of the
abowe warranty.

JC5 disclaims all other warcanties, condstions or represenmations, express, fmplicd, statatory or
oifherwiseg,

JC5 shall ot be liable for any damages of any kind resulbting from the purchase, use or misase of,
or inahlity to use the product induding incidental, special, conseguential o similar damages ar
loss of profits, or for any breach of contract, fundamental or acherwiss, or for any claim brooghs
against purchaser by any other parey.

Some provinges, states or jurisdicions do oot allow the exclusson or limstaton of incidenral

ar conssquential damages or limitations on bow long an implied warrancy Lasts, so the above
limitations or exclusion may oot apply o vou.

This warraney gives you specific legal rights, and you may also have other righes thar vary from
pEavince b provinee, state to state of jurssdection o jurisdiceion,

How To Chhegin Wairanty Service

In the LL5.A,

] {ull have any question regarding thes warranty or would like m obrain warranry service, please
call 1-800-3 59 and a convenienr service cenrer address will be provided to you

In Canada

If you have any question regarding this warransy or would like 1o obrain wartanty service, pheae
call T-B00-667-8623 and a convenienr service center address will be provided 1o voq.

In the LL5.A., this warranty 1 offered by Sunbeam Proxduces, Ine. doing business as Jasden
Consumer Sdutions kecated in Boca Raron, Florida 33431, In Canada, this warranty is offered by
Sunbeam Corporation {Canada) Limited domg business as Jarden Consumer Solutlons, located

at 20 B Hereford Sereec, Brampron, Onzatio LEY OM L. If vou have any ather problem or claim in
conneciion with this prodect, please write our Consumer Service Depastment.

PLEASE DO NOT RETURN THIS PRODUCT TO ANY OF THESE ANDRESSES
OR TO THE PLACE OF PURCHASE.
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For pooduct quesnions combcs:
Jarden Consumer Service

USA: 1.BK)L334,0759
Canada: 180667, 8623
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D2010 Sunbeam Producrs, Inc. doing business as Jarden Consumer Solutions.

All rights reserved, Distribated by Sunbeam Products, Inc, doing, business as
Tarden Consumer Solutions, Boca Raton, Florida 33431,
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