
1 If using fresh fruit, remove rough peels. Add 1 teaspoon of lemon juice for each cup of light colored fruit 
(to reduce oxidation).

2 Place all the ingredients in a blender or food processor. 

3 Blend until smooth (to the consistency of commercial baby food). Thin with juice or tea if necessary.

4 Use a spatula to spread the puree on parchment paper or a silicone mat to 1/8 inch thick.

5 Dehydrate at 135°F/57°C until the texture is pliable and not sticky. The rate of drying will depend on 
climate. (During the summers here in southern California, my leathers take about 2 1/2 hours to dry in the 
dehydrator.)

6 While still warm, roll and cut the leather into pieces. If using a silicone mat or plastic, peel the leather off 
carefully and roll it in parchment paper. If drying on parchment paper, roll the leather in the paper and cut.

7 Store the leather in an airtight container in a cool, dark location. Fruit leather will keep for a month at room 
temperature or up to a year in the freezer.

Herbal Fruit Leather Recipe
Follow these simple directions to make herbal 
fruit leather. This is an herbal treat that even the 
pickiest of eaters will enjoy. You can use an elec-
tric dehydrator and silicone-lined trays, or you can 
dry fruit leather in the oven using baking sheets 
lined with parchment paper. 

What you’ll need...
• 1 cup strawberries

• 1 cup chopped mango

• 1 banana

• 1/2 cup blueberries

• Lemon juice, as needed

• 1/4 cup applesauce

• 2 teaspoons nettle leaf powder

• 1/4 teaspoon hibiscus powder

• 2 ounces pomegranate juice

• Optional: 2 tablespoons honey (or other liquid 
sweetener)

Article and photos by Sade Musa.
Copyright © 2018 LearningHerbs.com, LLC. All rights reserved.


