
Directions:

Wash carrots well.

Trim off the tops of the carrots and peel or scrape if skins are dirty.
Cut into 2cm thick slices or cubes.
Dry at 51° C for 6-10 hours or until dry and leathery.
.

Prep: 15 mins 
Dehydrate: 10 hrs

Ingredients:

Dehydrated Carrots













Carrots
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