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COOPEI~A'rr\lE EX'l',ENSION ""\\TORI{. 

AGRICULTURAL AND MEC1-IANICAL COLLEGE OF TEXAS 

AND UNITED STATES DEPARTMENT OF 

AGRICU~TURE COOPERATING 

IN AGRICULTURE Al'iD 

1-IOME ECONOMICS 

STA TJ;: 01•' TEXAS 

Prairie View, ·rexas 
April 22, 1943 

Bureau of Emtornology and Plant Quarantine 
U.S. De partment of A6riculture 
~ashington, D. c. 

Dee.r Sir: 

BUREAU lH 
- 11 n n 1 ,., • ' ti. th 

• I ~1 

nl.! ,,1-;; 
?R 

', EXTENS,l~r,l ~E~ICE 
1COUNTY AGENT WORK 

Please send me one (1) set of sheets of insects 
in <!olor. Ti1ank you kindly. 

Yours very truly, 

(Mrs,) I. 1N . Rowan 
Supervising Home Demonstration Agent 

iwr-h 



COOPER A '1~1,1E EX'rENSION '·\TORI{. 

AGRICULTURAL AND MECHANICAL COLLEGE OF TEXAS 

ANO UNITED STATES DEPARTMENT OF' 

AGRICULTURE COOPERATING 

IN AGRICULTURE AND 

1-IOME ECONOMICS 

STATE 01" TEXAS 

Prairie View, Texas 
April 20, 1943 

EXTENSION SERVICE 
COUNTY AGENT WORK 

TO NEGRO COUl':TY 1-JOM~ DEi'i!Ol 'STRATIOr1 AGfil:TS 

Dear Agents: 

A neu D-31 "1943 Home Demonstretion Agents 1 Supply List" 
is now available and a copy is enclosed, 

May I ask you again to keep this List on your desk and 
won 1 t you refer to it each time you make an order? This 
will certainly make our work easier and will insure your 
getting the material requested as soon as possible. 

~!e do wish we could supply all MS I s you request but they 
are limited and we shall greatly appreciate your order
ing the number for your county as indicated on your List. 

Send two (2) copies of Form D-23 to this office and keep a 
file copy, when requests for bul1.etins etc, are made. 

Yours very truly, 

.__0. (,U. ~ I)~~~ 
(Mrs,) I. '.'l. Rowan 
Supervising Eome Demonstration Agent 

iwr-h 
enc ls. 



IN AGRICULTURE A!'.D 

1-IOME ECONOMICS 

ACRICULTURAL AND M£CMANICAL COLLIEGE OF TEXAS 

AND UNl'rED STATES DEPARTMENT OF' 

AGRICULTURE COOPERATING STATE OF 'l'EXAS 
EXTENSION SERVICE 

COUNTY AGENT WORK 

C 
0 

p 
y 

Prairie View, Texas 
April 22, 1943 

Mrs. ?azetta Taylor, President 
Texas Home Demonstration Council 
Route 3 Box 322 
Longview, Texas 

Dear Mrs. Taylor: 

Please find enclosed letters prepared for your sig
na.ture which I hope are i n keeping v,ith the idea 
advanced in your lettsr of April 8th. 

As soon as I have an opportunity to talk with i'firs. 
Conner and Mrs. Brown, I will prepare the let t ers 
for you to the members of the ~xecutive Committee. 
I e.m hoping that the Executive CoMmi ttee can meet 
on May 8th or 29th, since t hese two dates will not con
flict with a regu.lar county home demonstration 
council meeting in a county where we have members of 
the committee living. 

In the event that May 8th is the better date, please 
permit me to sign the letters and mail them from here 
thereby saving a few days in having them reach the 
members. 

iwr-h 
enclosures 

You.rs Very truly, 

(Mrs.) I. W. Rowan 
Supervising Home De!'lonstration Agent 



COOPERATIVE EXTENSION WORI~ 

AGRICULTURAL. AND MECHANICAL COLLEGE Of' TEXAI 

AN0 UNITEO &TATE!:I DEPARTMENT OP' 

AGRICUL.TUAE COOPERATING 

IN AGRICULTURE AND 

HOME ECONOMICS 

STATE OF TEXAS 

Prairie View, Texas 
April 29, 1943 

TO ALL i, EGRO com,!TY l-i01'1E DE1.10NSTRA1'10h AG.:.1, TS 
And AGRICULTURAL AGZi:.TS n. com 'i'I~ ''I'.i'HOUT 
HOME DE:'10NSTRATION AGEi- TS 

EXTENSION SERVICE 
COUNTY AGENT WORK 

ile know you are doing a good i ob in h<" lping rural, town, a nd city families 
Jrov; their food and some to spare, You have helped many tmm and city 
people plant their first garden, but ~e hope - not their last, 

One good iob calls for another and the next big one facing all of us is 
conserving all surplus food, 

The home demonstration staff •,,ants to help you -- help heme c:emonstrat ion 
agents complete plans for a county-wide food preservation program -- help 
you organize yourself and ,,ork so you can help town people, ':1'e want to 
help agricultural agents where there are no home demonstrat ion agents to 
train some leaders in food preservation. ~lease write, before Hay l Ot!l , 
eiving detailed information re6arding your plans, accomplishments, and 
desires for aelp. 

With regard to your ixtension Service 1• 0lVS Release (the yellow sheEts) of 
April 29th, t ~tle Pressure Cooker Rationing, I nish to urge you to keep 
advised on the situation in your county. 

Talk with the white home demonstration agent a nd be sure that she kno,{S the 
needs of 1,egro people for canning equipment, 

Be sure to see that the canning equipment m·med by, in the possession of, 
or to be used by i- egroes is in usable condition immedia t ely. 

Equipment for drying should be ready LOW . I hope Y..2~ have done some of 
this work since our me etings t his month. 

Let us save food and share information, courage and belief in each other, 

Yours very truly, 

·::~tJc:J.Av 
( Mrs. ) I. ·7. Rovmn 
::i.upervising Lome Demonstration Agent 

iwr-sh 
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COOPERATIVE EXTENSION WORii. 
IN AGRICULTURE AND 

HOME ECONOMICS 

AGRICULTURAL AND MECHANICAL COLLEGE OJI' Tl!,CAB 

ANO UNITED STATES DEPARTMENT OP' 

AGRICULTURE COOPERATJNG STATE OF TEXAS 
EXTENSION SERVICE 

COUNTY AGENT WORK 

Prairie View, Texas 
April 29, 1943 

TO ALL i-. EGRO COUb TY J-iQi::!E DEi.10ri S I'RA TIOi-, AG.:::!1 TS 
And AGRICULTURAL AGZi:.TS Il COUJ'·TiES • 'ITHOUT 
HOME DE~.tONSTRATION AG-Ei• TS 

"Je kno'rl' you are doing a good iob in helping tural , town, and city families 
groY1 their food and some t o spare. You have helped many town and city 
people plant their first garden , but we hope - not their last, 

Or:e good i ob calls for another and the next big one f a cing all of us is 
conserving all surplus food , 

The home demonstration sta ff ,,ants to help you -- help heme c: emonst rat i on 
agents complete plans for a county- wide food preservation program -- help 
you organize yourself and \/Ork so you can help t own people ,. ;,fe want to 
he lp agricultural agents where there are no home demonstration agents to 
train some leaders in food preservation. ')lease ,,,rite, be l'ore May lOt!!, 
giving detailed informat ion re3arding your plans, accomplishments, a nd 
desir es for nelp. 

With regard to your :.:;xtension Service 1· P vs Release (the yell ow shee ts) of 
April 29th, t~tle Fressure Cooker Rationing, I nish to urge you to keep 
advised on the situation in your county .. 

Talk with the v,hite home demonstration agen t and be sure that she kn01.•1s the 
needs of r, egro pe ople for ca nning equipment . . 

Be sure to see that the canning equipment ovmed by, in the possession of , 
or to be used by 1· egroes is in usable condition i mmedi ately , 

Equipment for drying should be ready L01T{. I hope YQ!:!. have done s ome of 
this work since our meetings this month. 

Let us save food and share information , courage and belief i n each other ,. 

Yours very truly, 

,:-JV. .. Ji20i/v-tJ.Av 
(Mrs.) I . ·:1 . . Rovtan 
t>upervising Lome De monstration Agent 

iwr-sh 
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\ coo1~ERATIVE EXTENSION '\\TORI{. 
\ IN AGRICULTURE AND 

AQRJCULTURAL ANCI MECHANICAL COLLEGE CF Tl!XA9 

AND UNITED 6TATE9 DEPARTMENT DP 

AQAICULTURE COOPERATING 

1-IOME ECON0MICS 

STATE OF TEXAS 

Prairie Vie1c"1, Texns 
April 29, 1943 

TO ALL i-.EGRO COUi'1TY hOt.:!E DEl.10NSTRA.TlOi,, AG:1, TS 
And AGRICliLTURAL AGEi:. TS Ii COlk 'i'IES • 'ITHOUT 
HmfiE DEi'10NSTRATION A(}Ei, TS 

EXTENSION SERVICE 
COUNTY AGENT WORK 

i'fe kno,1 you are doin6 a good iob in helping rural, t own, and city families 
;grow their food and some to spare . Yon have helped many town and ci ty 
people plant th~ir first garden, but we hope - not their last, 

One good iob calls for ano~her and the next big one f acing all of us is 
conserving all s urplus food , 

Tbe home demonstration staff v,ants to help you -- help heme ct emonstrati on 
agents complete plans for a county-wide f ood preservation program -- he l p 
you organize yourself ano •.1ork so you can help town people. _ r;;fe want to 
help agricultural agents where t here are no home demons trat ion agents to 
train some leaders in food preservation , 1lease wr ite, be_;_'cre l·fiay 10th , 
giving detailed information rc6arding your plans , accomplishments, and 
desires for nelp. 

With r egard t o your ~xtension Service J•r ws Release (t he yellow sheets) of 
April 29th, t i tle Pressure Cooker Rationing, I nish to urge you to keep 
advised on the situation in your county,_ 

Talk with the v,hite home de monstration agent and be sure that she knot.Vs t he 
needs of t egro people f or canning equipment. 

Be sure to see that the canning equipment owned by, in the possession of, 
or to be used by l egroes is in usable condition immediately. 

Equipment f or drying should be ready 1. 0W , I hope Y..2!!. have done some of 
this work since our met:tings this month, 

Let us save food and share information, courage and beli ef in eac h other, . 

Yours very truly, 

-~YLAJ-!2{l1A/""CV)v 
(Mrs . ) I. ·:1. RoVJan 
0upervising r ome Demonstrat ion Agent 

iwr-sh 
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COOPERATIVE EXTENSIO~I WORK IN AGRICULTUi\f. A.ND HOME ECONOMICS 
AGRICULTURAL AND MECHANICAL COLLEGF. OF TF.XAS AJIID UNITP.D 

STit'!'~S •1EPARTMENT OF AGRICULTURE COOPERATING 

MS 556 Extension Service 
1943 __________________________ Ccurg /\_gent i'lork 

F.LECTJ.IC FRUIT AND VEGETABLE DEHYDRATORS FOR THE HONIE 

P, T, Montfort, Re search A.ssocj ate, Agricultural Engineering Depar'tment 
M. R. Bentley, Extension Agricultural Engineer • 

Winifred Jones, Specialist in Food Preservation, Extensicn Service 

Dehydrating is an old and economical method of pre serving certain fruits 
and vegetables. Dehydration in the home is especially important non , whil9 
the production and preservation of fruits and vegetables are so nece ssar y , 
since it reduces the volume of the product to be stored, thus P.ffecting a 
mg.rked saving j,n the metals, rubber and other materials used in the more 
ccmmon methods of food preservation. 

The process of dehydration is fundamentally that of removing wate:..· fr om 
the product py evaporation, with heat, which may be derived from the sun 
or from some fuel such as oil, gas, or electricity. 

Advantage of Electricity 

Electricity offers certain definite advantages as a s0urce of he at f or 
t he home drying of fruits and veget ables. The more important of the ~e 
ar€l: 

1. It is cle<'.:I - it does not give off obj ectionabl P- f ume s ; 
t he products .s.re inside the cabinet vrhere they ar e 
protected from dust, flies, and othe r contamination, 

2, Convenience - it requires a minimwn of labor and attention. 

3, It does not heat up t he room. 

4. The use of the e l ectric drier l eave s the kitchen stove free 
for the normal preparation of' f ocd. 

5, Equipment is easily portable - can be used 8t any conveni ent 
location. 

6. It can bP- used at any time , regardle ss of weather, 

1':mg_s of Eg}!ipme:1t 

Therg are two general types of small el ectric dehydrators in use torlay, 
the 11 forced air 11 and the "gravity11 ur "natural 11 air circulation. Tne 



-2-

"forced air" type incorporates a f an which speeds up the circu]ation 
of the air, The 11gravi ty", or 11natural 11 a:i.r cj_rculatinn t~rpe, depenc:1.s 
upon the rise of the herted air through the drier f or air circulation. 

The chief advantages L ~ the "forced air 11 type are: (1) a faster rrte 
of drying ( 2) a unifo1.,1 temperature throughout the drying compart!llent 
which makes it unnecessary to shift the trays during the drying period. 
The pr:i.nciple advantages of the non-fan type3 are: (1) the simplicity 
of construction (2) lower first cost. 

There are a number of satisfactory plans available for the home con
struction of small electric dehydrators. The three described in this 
publication have been bu:.lt and tested in the laboratories at A. & M 
College, and have been used successfully by home operatnrs. These 
plans include a fan-type a nd a ncn-fan or 11 gravi t:, 11 type drier-, in size s 
suitable for the average farm. The third unit :i.s a small drier of the 
11 gravi ty11 type designed primurily for use by the urban or sub-urbr.n 
11Victory 11 gardener or on the farm where only small quantHies of fruits 
and vegetables are to be dried. 

Materials 

The framing for the tvro farm-size dehydrators should be at least 
1 11 x 2 11 materi al. The sides, t op , and bottom may be of ord:inary l" 
l'..lJ!lber, plywood, fiber boarc', , or any other comrrion building boards. 
The plywood, or building boards, are light in weight and e a sil y fabri
cated, The small or "apple box 11 dehydrator shown in the illustration1 

was constru~ted from apple c~ates; hence, its name. Other wooden 
boxes, plywood, building board, or ordinary lumber, may be used f or it . 

The trays consist of a light weight f'rame to which is attached a one
eighth to one-quarter inch hardware cloth bottom. Copper or galvani"'.ed 
window screen v;rire may be used; hovmver, it does not permit a s good air 
circulation. If hard· ·qre cloth or sr,reen v,rire is not available ,• the 
bottoms of the trays r.1, .y be made with light slats spaced approximate ly 
one-half inch apart . Cheese cloth, or other open mesh t hin cloth, should 
be placed over the slats. Cheese cl nth used in the trays v1i th har dware 
cloth bottoms tends to keep the trays clean and to prevent a ny discolora.
tion of the food. The galvanized wire may cause a slight di scoloration 
of certain fruits or vegetables which come in contact v,ith it. This 
discoloration is not harmful, but detrad,s from the appearance of t.he 
product., It can be avoided by v1ashing the trays in a weak solution 
( l td·lespoon to 1 quart) of vinegar in vra ter, before the drying oper a tion. 

Insulation 

I:r.sulation in the electric oehydrator is important in maintaining 
cor rect temperatures, conserving heat, and lowering the cost of opera
~ion. Some insulating boards, as shown in the plans for the two f arm-si ze 
dehydrators, possess sufficient structural s-Lrength t o be used · in these 
sm::J.Jl 1m.:i.+.s w:i.t.heiut supporting walls. If the vra lls are 'built of plywood, 
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Mnsoni te, or lwnber, there should be a lining of 5/R" Celotex, or 
.equivalent, insulating material. Tv,o to three thickensses of ordinary 
corrugated cardboard may be used in place of the commercial mftterial, 
The "apple boxu dehydrator is insulated with one thickness of corrugated 
cardbot,rd. 

Ventilation 

Moisture removed from the drying food is taken up by the heated air, How
ever, in order to conserve heat, it is desirable that the air be as nearly 
saturated as possible before it is exhausted from the cabinet. The 
number and size of inlet and outlet holes shown on the drawings of the 
different driers ore designed to provide the most efficient operation 
under average conditions. 

Heat Source 

Ordinary Mazda lm11~'S are recol1ll'1ended as a source of heat in these small 
home dehydrators, They are readily available in a vride range nf sizes. 
The size and nwnbur of the lamps can be varied to provide the correc t 
temperature. Five 150-\'latt lamps should be used at the beginning of 
the drying period :in the large non-r'an dehydrator, Six 150-natt lamps 
should be used in the fan-type unit. A 200 to 300-"ratt lamp will supply 
sufficient heat for the "apple box411 drier, As the drying progresses, 
less heat is required, The size, or number, of lamps can be varied to 
control the temperature within the desired limits, 

Operating Temperatures 

Drying temperatures v1ill vary between 125° F and 165° F, depending upon 
the kind of vegetable or fruit. The tables on pages 6 and 7 of ~xtension 
Circular C-170, 11 nrying Foods at Home, 11 gives the r ecommended temperature s 
for the various vegetable11 and fruits. 1_nhere a range of t emperatures is 
sho,;m, the electric dehydrators ~hould be started at the highest tempera
ture, The heat should be Go regulated that this temperature is not 
exceeded more than ten degrees throughout the drying period. 

Capacity 

The runount of fruit which ca!l \le dehydrated at one time in the home unit 
will va:ry dependi~e upo~ the kind of fruit or vegetable. The f an type 
drier Vlill ~rnld ap1.roximately 19 pour,ds of green product at one time, 
The la:rge non-fan c°.'Jhydrator will hold 13 pounds, and the ''apple box" 
drier will hold aprroximately 4 pounds. Dehydrated vegetat-les will 
Heigh approximatel~, one-tenth as much as the fresh product, nnd fruits 
approximately one-d ght of the original v,eight, 

The Operating Costs 

The operating cost per pound of dried product will va:ry ,,idely, depend 
ing upon the type of product to be dried, whether or not the dehydrator 
is operated at fu2.: capacity, and upon outside weather conditions. As-
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stuning the cost of electricity at 3¢ per kilom\tt hnur, the h0urly cost 
of the three types of driers will be as follows: 

Fan-type drier vii th 900 watt lamps and 50 v,at t fan-2, 85 cents per hour. 

Non-fan dd er vii th 750 watt lamps--2, 25 cents per hour,. 

"Apple box11 drier vii th 300 vmtt lamp- .9 cents per hour. 

Preparing, Proce_ssing.,1.2:,nd Jil_o_r;i,.ng the Product 

Extension SGrvice Circuiar C-170, 11 ])rying Foods at Home ; 11 gives detailed 
information on the correct methods of preparing, blanching , sulfuring, 
drying, and storing the various fruits and vegetable s . 

. Operating Hints 

' ' 
Tho heat. should be turned.on for about an hour before drying begins, 
This drie s out any moisture uhich may have accumulated in the cabinet 
and brfngs the t emperature .up to that desired for starting the oper ation, 

A thermometer is desirable to ·a jd in maintaining correct t emperatures, 
It s.riould have a s cale r eading to at least 200° F. A candy thermometer, 
dairy thermomet er, and some brooder thermome t ers are satisfactory .. If 
the:thermometer is long enough to insert through the side of the box, 
it ,:ill prevent having to open the door for · readings; otherwise , the 
thermometer may be placed on a tray. In. either case, the thermomet er 
s~ould be so located as to show the temper ature on or near. the bottom 
tray. 

If a thermometer is not available, ,,he ther or nnt the t emperature is 
too hot me.y be judged by feeling of the food. If tho food is not coole r 
tha n the surrounding air and does not f eel moist, the t emperature is too 
high, . A temperature that is a little too high may not injure the food 
until it gets nearly dry, when it maJr scorch it, 

The trays in the non-fan driers must be rotat ed at intervals -of one to 
one and one-half hours during the drying period. This i s necessar y 
because the material on the bottom try, which is near est thfl h~at 
source , dries more rapi dly. It will not be necessary to sM ft the trays 
i n the f an-type unit, because the air t emperature i s un:i_form throughout 
the drying compartment. 

The material to be dried should be spread on trays in a uniform thin 
l ayer at a r at e of one to one and one-half pounds of product per square 
f oot of tray, 



Two 3/4 11 ai.r ir_)_et.!'l 
basP, of each lamp . 

PivP. 150w light globP.s for 
hc:,at, mo·mted c,n floor , 

NOTF. : 

Trays staggered for 
better a~r circulatj on, 

Celctex c0cr nailed 
on 1¼11 x 1 11 wood frame 
,d th ~¾- 11 x 3/4 11 over
lapping strips. 

Top, sides , e nrls, bottom and noor are all cut from 
½11 Celotex . 

CornP.rs and <"'ross support members are li" x l " wood 
!'!trips . 

Tray ::mpports are .3/4 11 x 3/1., 11 wo()d strips . 

Trays are 5/F:" x 3/1.. 11 wood strips w5th 1/~" mesh h:.d
war~ .cloth for bottoms . Hardware cloth · s helj in place 
•11ith J/4 11 x 1/ 4 " r.ood stripfl . Tray dfoens ion are 
19 J/4 11 

X 21½ 11 , 

H OME B U ILT :JATURAL DRAFT 

F R U J T A N n V R G ~ T A R L E D rl I E R 



Lah7,o recepfacle f"a-s-h•ned ID r..¥ 
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..3uu ar zao w<:1tt l,vnp 
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Lumher .lro,-r, o lhird 
a_pp/e /,ox used ,n rn.::r/,ing 
lh~ lr<"!JS , 

APPL£ BOX TYPE D£HYDRATOR 



FivA 5/16 11 hcles and t.-10 

,. 5/16 11 x 311 slcts or 
Aquival ent for rr.oi st 
air outlet, 

Celctex rtoor nailed on 
1-:\-11xl 11 wcod frame with 
¼"x'.3/4 11 overl apping strir 
~ . . , · 

CelbtGx· baffle boar d 
24 11 iong. 

'-, kir inlet tunnel 
construct ed cf corru~ 
gatfld c ardboard . Inner 
e nd fitted and attached 
t.o guard (m 8 " P le ctr ic 
fan fer f orced vent
ilation and to keep 
motor cool--al l ow ·} 11 air 
i:;pace betwee n fan and 
c .grdl:-cRrd. 

UOTE: 
Top, sides, bctton, nocr, heat baffle hoar d and 

light mounting hoard arP all r.ut fr om -~- 11 C!=:lotex . 
Corners ard cress suppor t r£,embers are 1½11 x 1 11 

wood s +,rips, 
Tray suppcr ts are 3/411 x 3/4 11 v1cod strips . 
Tn.yF a r e 5/8 11 x 3/411 wocd strips wiU: l/8 11 mesh 

tardwar::i r.loth for bottf")ms. Hardware c.lot.h is held in 
placP. ·1-;ith 3/4 11 x 1/4n wood s trips . Tray dimensions--
19 3/411 

X 2611
, 

F:.~, s·.1:pport, 1 11 x 8 11 wood . 

E 1., M E B U I L T F O R C E D D R A F T 

F R U I T A ND V E G E T A B L F J"l R I S R 
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TRAYS FOR DRYING FRUIT OR VEGETABLES OVER A STOVE 

Winifred Jones, Specialist in Food Preservation 

In making a vegetable and fruit drier to use above the kitchen stove, the 
width and lengtl: should be determined by the size of the stove. It is suggest
ed that the drier be made with three separate trays because they are easier 
to handle. Then too if there is a small amount to be dried only one tray 
could bc used. 

To make the tray use l½" x J/ 411 lumber - 2 pieces may be 24 inches long if 
this length is suitable, and 2 pieces may be 14 inches long for the width. 
For the bottom use 1/ 411 or 3/811 hardv;are cloth, but window screen might be 
t~sed. Hardware cloth is better because it docs not rust as easily as window 
scre1,;n, The tray made ,1ith this size bardl'rarc cloth may be used for purposes 
other than drying, such as: grading English peas, screening peanuts, or clean
ing dried peas and beans, 

The first tray is to be hung by tYrn wires about no. 12 or 14 size. A wire 
coat hanger '.7hich has been straightened may be substituted, One wire should 
be fast,med to both sid12s of one end of the tray, and the other ,tire ,1ill thus 
support the other end of the tray. These t,;70 -;vires meet in the center above 
t~e tray and may be b..ung over the stove by a hook suspended from the ceiling, 

The second and third trays arG constructed like the first tray except they 
have a wire bail at each end attached to tho tray by running the ;-,ire through 
holes or scre,·s. The second tray is hung on to the top tray by the bails, 
and the third tray likewise is hung on the second tray, If desired make a 
snall groove about 1 inch from the edge of the tray to insert th8 bail so that 
it will not slip off the tray, If it is impossibl8 to get this ~-lire for the 
bail a small rope may be substituted, 

The rrire or rope bail should be long enough to have the trays spaced about 
4 inches apart, If the food in the bottom tray, ·:1hich is nearest the fire, 
becomes dry first, remove the bottom tray and lower the: t,-Io top trays so that 
the food ·.1ill dry more quickly. 

Since this drier 11ill be used in the house, flies or insects should not be a 
problem; however, a thin cloth could be put ove r the top around the rlire hanger 
and dovm aroW1d the sides of the trays to protect the food from dust or any 
possible insects. This cloth ·,,ill also keep the heat from going out the sides 
of the tray. When drying small particles of food such as corn, peas, beans, 
or okra put cheesecloth or other thin cloth in the bottom of the tray to keep 
the food from falling through the ·.1ire. It is also more sanitary v1hen the 
food is not in direct contact with the vlire, 
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