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Strawberries 2: Leathering and Jamming​, June 2025
This class covers boiling water canning for strawberry jam and fruit leathers 
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Strawberry Rhubarb Leather
Yield: 2 13”x13” fruit leathers 
Ingredients:
· 1 lb rhubarb
· 1 lb strawberries
· 2 tablespoons to 1 cup granulated sugar
· 2 tablespoons rapsberry jam (optional)

Method:
Weigh equal amounts of strawberries and rhubarb. ½ pound each yields about 1 13"x13" fruit leather.​
Cut rhubarb into 1" segments and halve or quarter strawberries​.
Place rhubarb pieces in sauce pan and cook on medium heat until they collapse, stirring frequently and adding splashes of water as necessary to keep from sticking to the bottom of the pan.​​
Allow rhubarb to cool slightly, then add the strawberries, sugar, and raspberry jam.​
· The amount of sugar is up to you! I like tart fruit leather, so I start with 2 tablespoons, but you can add up to ½ cup per 2 cups of fruit.​
· Raspberry jam is completely optional, but it makes the final color of your leather more appealing if your rhubarb is green! ​
Taste for sugar, and then blend your fruit mixture until smooth​
· If you want a completely smooth leather, run through a food mill or fine mesh strainer. 
Pour your fruit mixture onto a dehydrator tray/mat to about 1/8" thickness.​ If making more than one tray, distribute equally.
Dehydrate at 140* for six hours, then test for dryness.​
· Dry fruit leather bends easily and touching the center of leather leaves no indentation. 
Peel, cut, and store fruit leather
Resources
Learn more about making fruit leather at https://nchfp.uga.edu/how/dry/recipes/fruit-leathers/
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