Dehydrating food

Food can be given an extended life by being dehydrated. Here are some
instructional videos on how to do it.

How to dehydrate & store food Part 1 Link
How to dehydrate & store food Part 2 Link
How to dehydrate & store food Part 3 Link
How to dehydrate & store food Part 4 Link
How to dehydrate & store food Part 5 Link
Recipes from Excalibur Link
A Beginner’s Guide to Dehydrating Food Link/
How to dehydrate food Link

The last one contains clever solutions for rehydration soups.

Good quality mylar bags with oxygen absorbers are the best solution for keeping
emergency food for more than a decade. It is good for all kinds of grains,
dehydrated veggies etc and allow you to stay free from worries of pushing yourself to
consume food. Same for storing medicines and vitamins as mylar bags with oxygen
absorbers keep the goods protected from all the 3 factors (moisture, oxygen and
sunlight).

Some options for storing stock are:
1. Dehydrated carrots, beetroots, corn, peas, mushrooms etc.
2. Grains for sprouts as lentils, mug beans, fenugreek and chickpeas

3. Food that needs the least water and time to cook, like oats, rice, buckwheat,
quinoa, millet, cracked wheat, couscous etc.

4. Nuts for the good amount of protein they contain

From: Maria (Athens)


https://www.youtube.com/watch?v=QxVpIHre2ao
https://www.youtube.com/watch?v=KSK0o2TgcEQ
https://www.youtube.com/watch?v=yoy-3ondVcE
https://www.youtube.com/watch?v=SaiHThH-oUA
https://www.youtube.com/watch?v=pd7kEAo3mJU
https://www.excaliburdehydrator-recipes.com/
https://learn.compactappliance.com/guide-to-dehydrating-food/
https://www.rei.com/blog/hike/how-to-dehydrate-food

