Mary Bell's Complete Dehydrator Cookbook
Dehydrating Cranberries 

In a bowl, pour boiling water over the cranberries or submerge them in a pot of boiling water with the heat turned off. Let them sit in the water until the skins pop. Do not let the berries boil or the flesh will turn mushy. Drain. 

If desired, coat the berries with either a light corn syrup or granulated sugar or brown sugar. 

Transfer the berries to a cooking sheet and place them in a freezer for 2 hours. Freezing the berries helps in breaking down the cell structure promoting faster drying. 

Put the berries on a mesh sheet in the dehydrator and dry for 10 to 16 hours, depending on the make of the dehydrator, until chewy and with no pockets of moisture.

-----------------------------------------------------------------------------------------------------

I am interested in drying cranberries and trying not to have them too dry and tough. Also would like to have them turn out like those ones they sell called Crainins. Have an electric dryer and would really appreciate any advise anyone could offer 

-- Gary Giles (ggiles@north.nsis.com), October 14, 2000 

Answers

Hi Gary, the Craisins you are refering to are softer than plain dried cranberries because they are more than half sugar and corn syrup that has been added to them, yuck! To dry plain cranberries just sort, and spread a thin layer of clean, dry cranberries in your dryer trays and run it until wrinkled like raisins and very chewy. Store in airtight glass containers (canning jars work great) when finished. Might take a few days in the dryer, helps to rotate the trays. They are supposed to be very chewy, and a lot better for you than those sugar loaded Craisins! Good luck! Annie in SE OH. 

-- Annie Miller (annie@1st.net), October 16, 2000.

Q. I have searched and searched for a method to drying cranberries. Can you help? I would like to try this for snacks. 

A. According to Deanna DeLong, author of How to Dry Foods (Canada, UK) cranberries are not the best candidates for drying because they take a long time, although Ocean Spray has clearly found success with its Crasins brand of dried cranberries. 

DeLong says if you have the patience, the berries should be washed first to remove dirt or fungicide. Dipping them in boiling water to crack the skins is optional, but if you don’t, they take "forever" to dry. 

They should be kept at a temperature of 140°F (60°C) until dry, and you’ll know they’re dry when they are shriveled and light in weight with no sign of moisture, although they will likely be a bit sticky. Once dry, they can be kept at refrigerator temperatures for 18 to 24 months or in a freezer for 5 to 8 years. So make a big batch!

-------------------------------------------------------------------------------

Thanks to all who gave advice about drying cranberries.  Your comments helped

me along.  As a result of this help and some experimenting, I've come up with

a decent method of drying cranberries.   However, I have to say the results

are good but not great.

To dry cranberries:

1)Take a cup of cranberries and spilt each one in half. 

2) Put them in a microwavable container with a lid  

3) Add 1 tablespoon water and 1 tablespoon sugar.  Stir it all up.  The sugar

is optional, but I find regular cranberries to be too bitter.

4) Microwave on high for 1 and 1/2 minutes.  The berries will be soft

(uncooked, they are woody in the center) but still will hang together.

5) Gently stir again. Gently place berries in dehydrator and dry them.  The

mixture will drip, so I put the berries in the second drying tray from the

bottom; I put an empty tray in the bottom with a plastic sheet to catch the

drips.

This works fairly well.
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 Instructions

"Ok what i want is cranberries dried to about raisin consistency. and I am
not sure how to do it . I have a food dehydrator...."

From: egw@direct.ca (Ellen Wickberg) rec.food.preserving

We found it most successful to blanch them ( to slightly crack the skin)
and then dry. But you should know that the really raisiny ones are sugar
infused. Cranberries just don't have the sugar content that grapes do.
Ellen

From: syoung@direct.ca rec.food.preserving

It took about ten hours to dry cranberries in the oven [at 120 F] ... they
came out so beautiful and taste wonderful-- nice chewy texture.

I stopped drying them when they got to about the same dryness as a raisin,
although a tiny bit drier. (If I squeeze one between my fingers I don't
get any juice but they are a wee bit sticky.)
Cassie

From: Lynn Eberle eberle@telis.org rec.food.preserving

I boiled the cranberries in sugar water for about 1 min to let them soak
in the sugar and to pop the skins so they dry faster. After I boiled them I
let them sit until they were cool and then put them on the dehydrator
trays. Worked great!!!! We love them.

Hope this helps you----Lynn

FAQ Numero tres Rodger Coglan rodger@oup-usa.org C.1.3.3 [Dried
Cranberries]

from Marie Martinek:

I tried drying cranberries in the Excalibur, and even with poking every
single one of them with a serious hole-maker (the sticker that comes with
the meat thermometer) and soaking them in a sugar solution, they still
came out sour and still not dry after twice as long a time as the
instructions said. I, however, tried making cranberry sauce, whirred it
through a blender/food processor, and made fruit leather with it.
Worked quite well. Cover your dryer frames with waxed paper and pour the
goop on (making sure it is higher on the edges than in the middle), dry
until it looks right (I do not have the timing instructions here), then cut
it into strips, peel the paper off the fruit (works better than trying
to peel fruit off paper), curl them up, and dry some more.

DRYING CRANBERRIES 




Drying cranberries will not produce a high quality 
product. Crack skins by dipping 15 to 30 seconds in boiling 
water, then in cold water. Drying time is approximately 
6 to 12 hours.

Author: Pier Jones
Published on: October 27, 2000 
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I'm still bargain-hunting in the grocery store, and this week, it was Cranberries. I hauled home a dozen bags and promptly filled my dehydrator. Here’s how to dry them: 

Dehydrating Cranberries 

Pick through your berries and select only the ones that are firm and ripe. Either cut them in half, or blanch them in boiling water for about 30 seconds, or until the skins split. Spread them in a single layer on your trays and dry at 120 degrees for 12 to 24 hours. (Less time if cut in half, but I usually like mine whole.) They are done when they are hard, but still a bit chewy. Every 2 hours or so, stir the berries around on the trays, and rotate the trays at least twice during the drying. 

How to use your dried Cranberries: 

· Reconstitute them by soaking them in an equal amount of water for about 3 hours, and use as you would fresh. 

· Make Cranberry Apple Pie, one of my favorites. 

· Add them to your favourite granola recipe, for added zing. 

· Mix with other dried fruits, cover with water, add honey, and simmer until tender for a delicious “Fruit Stew,” a tasty dessert on a cold winter’s night. 

· Chop coarsely and add to your favorite quick bread recipes. 

· Make cobblers and “dump cakes” with them. 

· Add chopped, dried cranberries to your pancake and waffle recipes. 
