
Fruit Leather
Flavor-Packed and Nutritious
Fruit leather is a dried-fruit treat, chewy and fla-
vorful. High in fiber and carbohydrates, fruit 
leather is naturally low in fat. When the water is 
removed from fruit during the drying process, 
the remaining sugars, acids, vitamins and miner-
als become concentrated in the remaining solid 
part of the fruit, making fruit leather a nutritious 
snack.

Antioxidant Rich
Current research in measuring antioxidant levels 
in Alaska wild berries has found that when differ-
ent home processing methods were used in pre-
serving wild berries, such as canning in syrup 
and making jams and sauces, antioxidant levels 
were highest in both dried fruit and fruit leath-
ers. Antioxidants are a group of biochemicals that 
work to absorb electrons from free radicals that 

-
ries, lingonberries (lowbush cranberries), high-
bush cranberries and similar berries that have 
large seeds, do not use a blender. These berries 
should be pressed through a sieve or food mill. 
This process will remove seeds and skins prior to 
blending.

Rose Hip Puree
Use soft, ripe rose hips (the riper they are the 
sweeter they are). It takes about 4 cups of rose hips 
to make 3 cups of puree. Remove stems and blos-
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a little water, enough to almost cover; if you want 
a thicker puree, add slightly less. This time heat 
but do not boil so vigorously. This will dissolve a 
little more of the fruit so that it will go through 
the sieve. Press again and then repeat the process 
one more time. By now, most of the fruit should 
have gone through the sieve leaving only seeds 
and skin.

Rhubarb Puree
Wash and cut about 1 quart of rhubarb into small 
½-inch pieces. Put ¼ cup water in a saucepan and 
add the rhubarb. Cook only until the rhubarb 
starts to soften. Let cool slightly; put in blender 
and make into puree. It should make about 2 cups 
puree.

Drying Instructions

Food Dehydrators
Home model food dehydrators are popular, effi-
cient and quite effective. The major components of 
an electric food dehydrator include

• a source of heat,
• air flow to circulate the dry air,
• trays to hold the food during the drying pro-
cess and
• accessory mesh and solid leather sheets to en-
sure successful drying.

Some models offer thermostat controls and auto-
matic on/off features. Thermostats may be preset 
at the factory, between 130° and 140°F. However, 
actual temperature in the unit can vary as much 
as 10 degrees. Wattage for food dehydrators ranges 
from 115 to 1,000 watts. The cost to operate a food 
dehydrator ranges from ¾ to 2 cents per hour. The 
average is approximately 1½ cents per hour.

Oven Drying

Test the Oven
Oven drying can be used, but it is difficult to 
maintain an oven at 140 to 150°F. If the oven tem-
perature is higher than this, case hardening can 
be an issue. Case hardening is a dried crust that 
forms on the outside of the food, preventing the 

inner moisture from escaping. 
Before using the oven for 
making fruit leather, test 
the oven temperature to 
make certain the oven can 
hold at 140° F or lower:

• Set the oven tempera-
ture at 140° F.
• Open the oven door 2 to 6 
inches to increase air circulation.
• Place a fan outside the open oven door to help 
increase air circulation inside the oven.  
Note: This is not a safe procedure to use when 
small children and pets are present.
• Place an oven thermometer on a rack near 
where the food would be placed.
• Adjust the oven dial to maintain a 140° F 
temperature.

If the oven cannot maintain these low tempera-
tures, another form of drying should be consid-
ered. Accurate temperatures are key to successful 
drying in the oven. 

Steps for Oven Drying
Line a cookie sheet with parchment paper. A  
12 x 17-inch cookie sheet holds approximately  
2 cups of puree. Spread the puree evenly over the 
paper, about ¼ to 1/8 inches thick. Do not push the 
puree completely to the sides. Leave a bit of paper 



3

leather from the parchment paper or the dehydra-
tor trays. If the leather peels easily, comes off in 
one piece and holds its shape, it is dry. The leath-
er should be pliable. If it becomes too dry it will 
crack and crumble and won’t roll. However, it is 
still edible and good to eat.

Storage
It is important for the fruit to be completely dry 
or it will mold during storage. Place a length of 
clean plastic wrap on the counter or table. Lay 
the leather flat on top of the plastic wrap. Begin at 
one end and roll the leather with the plastic. The 
plastic will separate the layers of the fruit leather 
and keep them from sticking together. The rolled 
fruit leather can be stored in a food grade plastic 
bag or a clean, dry, insect-proof container such as 
a glass jar or metal can with a lid. The leather may 
be stored in a cupboard for four months to one 
year. The cooler the storage area, the longer the 
shelf-life of the leather. For instance, in the refrig-
erator or freezer the product will keep for more 
than one year.

Fruit Leather  
Recipes

Honey is the recommended sweetener for fruit 
leather. When adding honey, keep in mind that 
the dried product will be sweeter than the puree. 
Start with 2 tablespoons, adding additional table-
spoons until the preferred sweetness is reached. 
Corn syrup is a suitable alternative to honey. 
However, granulated sugar is not a good option 
as it may crystallize during storage, making the 
leather brittle.

Be creative. Invent your own leather specialties. 
Combine fruit purees for different flavors; add spic-
es or flavorings, such as cinnamon or mint; sprinkle 
nuts, seeds, raisins or coconut over still moist leath-
er and then continue drying.

Rose Hip-Blueberry Fruit Leather
Combine 1 cup rose hip puree and 1 cup blueberry 
puree. Add honey (2 tablespoons or to taste) and 
spread on parchment paper or dehydrator tray. 

Dry as for fruit leather. The dominant flavor in 
this fruit leather is rose hips; if you wish you may 
change the proportions to have more blueberry 
flavor.

Salmonberry Fruit Leather
Four cups of rinsed salmonberries will make 
about 2 cups of puree. Combine 2 
cups salmonberry puree and 
honey (2 tablespoons or to 
taste). Spread on parchment 
paper or dehydrator tray and 
dry as for fruit leather.

Raspberry Fruit Leather
Four cups of rinsed raspberries will make about 
2 cups of puree. Combine 2 cups raspberry puree 
and honey (2 tablespoons or to taste). Spread on 
parchment paper or dehydrator tray and dry as for 
fruit leather.

Rhubarb-Strawberry Fruit Leather
Combine 1 cup rhubarb puree and 1 cup straw-
berry puree. (Strawberries can be either fresh, 
frozen or frozen with sugar added.) Add honey (2 
tablespoons or to taste), unless the commercial-
ly frozen strawberries already had sugar added. 
Spread on parchment paper or dehydrator tray 
and dry as for fruit leather.






