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CONGRATULATIONS!
You now own the world’s finest apple/potato peeler.  You’ll save time, effort 
and money when making apple sauce, apple pies, homemade French fries, 
homemade potato chips, and scores of other apple and potato foods.  The 
Victorio Apple / Potato Peeler is the next best thing to having someone do 
the work for you.  In fact, the Victorio Peeler is so fun and easy to use, 
maybe you can get someone to do the work for you.  

We want you to get the most out of your new Victorio Peeler.  Before 
plunging right in and peeling a bushel of apples or bag of potatoes, you will 
want to get acquainted with the Victorio Peeler.  It’s designed to save you 
time, effort and money by performing several tasks at once.  With the turn 
of a hand you can:

• Peel, core, and slice apples
• Peel apples and potatoes
• Slice and core apples without peeling
• Make shoestring potatoes
And the Victorio Peeler always gives you the choice of leaving the peel 

on or taking it off.
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Assembly and Use
1. The handle (a) and fork (b) have not been placed on the peeler to

conserve space for shipping. To install them you will need a Phillips 
head screwdriver to attach the wooden handle to the handle arm.
Then you can attach them to the shaft (c) by holding the shaft and 
turning the handle in a clockwise direction. Your machine should now 
appear as in figure 1.

2. To secure the vacuum–grip model, place the rubber base on a smooth
table or counter top with the vacuum lever (d) toward you and turn 
the lever from right to left to engage the vacuum grip.

3. To secure the clamp-on model (figure 2), slide the machine onto a 
table, countertop, or bread board and tighten the clamp (e) using your 
fingers only.  Make sure it is tight enough to hold the Victorio Peeler 
securely to the surface.  Warning:  Using hand tools such as pliers may 
damage your machine and will void the warranty.

4. Turn the handle to move the shaft forward.  Make sure the fork passes 
through the ring (f ) in the coring/slicing blade. If it does not, loosen
the wing nut on the coring/slicing blade, adjust the blade, and 
tighten the wing nut.

5. The peeling arm has been adjusted to have approximately 1⁄4” clearance 
between the peeling blade (g) and the widest part of the fork (b).  To 
adjust the position of the peeling arm, either tighten or loosen the 
adjustable screw (i) to achieve proper spacing.

6. The peeling blade should always be centered from side to side and pro-
trude about 1/8” past the head of the peeling arm (figure 3).

7. Pull the peeling arm (j) downward to engage the lock lever (k).  The 
lock lever keeps the peeling blade out of the way while you attach fruit 
to the fork, or when wanting the peel left on the fruit.  For smaller 
apples and potatoes, you may not need to use the lock lever.

You are now ready to use your machine.  Simply choose the task you 
want to accomplish and follow the directions provided for that task.

Note:  For best results, use only fresh firm fruit.  Soft fruit will not work 
as well.

Peeling, Coring, and Slicing
Apples peeled, cored and sliced with the Victorio Peeler are perfect for use 
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in apple pies, chunky style applesauce, dehydrating, and other apple 
snacks.  To peel, core and slice:
1. Release the shaft lever and pull the handle back.

2. Press an apple (stem end first) or potato on the 3-prong fork.  Be sure 
the item is centered on the fork.  If the potato is very large it may need 
to be cut in half and then peeled.  Attach cut end to fork.

3. Test the thickness of the peel by turning the apple or potato a few turns 
across the peeling blade.

4. If the blade needs to be adjusted, loosen the wing nut on the peeling 
blade and move the blade closer to the fruit for a deeper cut or further 
from the fruit for a shallow cut.

5. Tighten down the wing nut and continue peeling.  If the blade is not 
set exactly right, stop and readjust it to how you want it.

6. Continue turning the handle until finished.  Slide apple spiral from core.  
To make the spiral into individual rings, slice laterally down one side of 
the apple spiral.

7. To remove the core, push in the shaft lever and pull back on the handle.  
Core will be ejected by the coring/slicing blade.

For Peeling Only
Peeling apples and potatoes is quick and easy with the Victorio Peeler – no 
more scraping your hand with a potato peeler.
1. Loosen the wing nut at the end of the Victorio Peeler.  This will allow 

you to disengage the coring slicing blade.  Either move the coring slic-
ing blade to the side, out of the path of the shaft, or remove the blade 
completely.

2. Attach the apple or potato and turn the handle until completely peeled.  
If potato is very large it may need to be cut in half and then peeled.  At-
tach cut end to fork.

For Slicing and Coring without Peeling
For those occasions when the peelings are left on the fruit for flavor, texture, 
or color:
1. Pull the peeling arm downward and engage the lock lever.  The lever 

will keep the peeling blade clear of the fruit.
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Fork (b)

Figure 1

Clamp (e)

Figure 2
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Suction Base Lever (d)

Handle (a)

Shaft (c)

⅛th Inch

Figure 3

Lock Lever (k)
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Making Shoestring Potatoes
The first step to restaurant-style hash browns is cutting them to shoestring 
thickness.  No more scrubbing potatoes and knuckles across the graters 
– the Victorio Peeler makes cutting shoestring potatoes almost effortless.  
1. Remove the coring/slicing blade from the path of the shaft.

2. Adjust the peeling blade as far toward the potato as possible so that it 
cuts deep into the potato.

3. Turn handle and peel the potato with the deep cut.

4. When the full length of the potato has been peeled, lock back the peel-
ing arm, pull back the peeling shaft, and then release the peeling arm.

5. Repeat steps 3 and 4 until the peeling blade will no longer clear the 3-
prong fork.

Safeguards and Tips
1. Blades are sharp.  Avoid contact.  Handle very carefully.  

2. Close supervision is necessary when used by or near children.

3. Apples and potatoes that are firm, blemish free, and symmetrically 
shaped work the best.

4. Wash after use and dry thoroughly.  A drop of vegetable oil on the 
moving parts will insure smooth operation for next use.

RECIPES

Easy Apple Pie
Pie Crust:  Mix together 2 cups sifted flour, and 1 ½ tsp. salt.  

Combine in measuring cup:  ½ cup + 2 Tbsp. vegetable oil and ¼ cup 
+ 2 Tbsp. cold milk to make 1 cup liquid in total.

Pour liquid mixture into flour, stir lightly until mixed.  (Makes enough 
dough for top and bottom of pie.)

Apple Pie Filling
6 cups sliced apples   3⁄4 cup sugar
1 Tbsp. butter 1 tsp. cinnamon
1 1⁄2 Tbsp. cornstarch



7

Heap apples into pastry shell, making sure they come up to well above the 
edge of the pie pan.  Next, sprinkle mixture of sugar, cinnamon and corn-
starch over apples – save about 1 Tbsp. of mixture for top of pie.  Dot the top 
with butter.  Cover the top crust and seal edges.  Sprinkle top pastry with 
remaining sugar/cinnamon mixture and cut small ventilation holes.  Bake 
at 375° for 35 minutes.  Lower heat to 325° and bake for another 
25 minutes. 

Whole Wheat Apple Bread
1 cup oil                                     1 tsp. baking soda
2 cups sugar 2 cups chopped apples
3 eggs well beaten  1 cup chopped pecans or black walnuts
3 cups whole wheat flour 2 tsp. vanilla
1 tsp. salt

Combine oil, sugar and eggs.  Set aside.  Combine flour, salt and soda.  Add 
dry ingredients to oil mixture.  Mix well.  Add apples, nuts and vanilla.  
Pour into two greased 9 x 5 inch bread pans. Bake at 350° for 1 1⁄2 
hours.  Turn out of pans before cooling completely.  (Can be iced with mix-
ture of confectioners' sugar and lemon juice.)

Easy Apple Pancakes
Simply mix apple slices into the batter, or top the stack of pancakes with a 
generous serving of warmed apple slices with a little brown sugar and butter.

Baked Squash and Apple Casserole
1 small butternut squash, about 2 pounds
2 apples, cored, peeled, sliced
1⁄2 cup brown sugar, firmly packed
1⁄4 tsp. ground cinnamon
1⁄4 cup cold butter

        1⁄4 tsp. ground nutmeg
                1 Tbsp. flour

                                      1 tsp. salt
                     Peel squash, scoop out seeds, and cut in small pieces. Place squash and apple  

                            slices in oblong baking dish (7x11-inch). Blend remaining ingredients with
                     fork or pastry cutter until crumbly. Distribute over squash and apple. 
                     Cover and bake butternut squash casserole at 350° for about 45 to 50 minutes.

                            Serves 6 to 8.
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Pull Apart Apple Ring
1/2 cup apple jelly  1/2 tsp. cinnamon
1/4 cup chopped nuts 1/4 cup butter, melted
1/2 cup brown sugar 1 large apple, peeled, sliced and cored 
2 10-oz. cans refrig. biscuits

Grease 12-cup fluted tube pan. Spoon jelly over bottom and sprinkle with 
nuts. In small bowl, mix sugar and cinnamon. Cut apple rings into thirds. 
Separate dough into 20 pieces. Wrap 1 biscuit around each apple slice third. 
Pinch edges to seal and completely cover slice. Dip each in butter, and roll 
in sugar mix. Stand biscuits on end in pan. Drizzle with remaining but-
ter and sugar mixture. Bake at 350° for 30 to 40 minutes or until golden 
brown. Cool upright in pan for 8 minutes. Invert on plate. Spoon addition-
al topping over ring. Serve warm.

Creamy Apple Squares 
1 pkg. yellow cake mix 2 apples, sliced
1/2 cup soft margarine  1 cup sour cream
1/4 cup brown sugar  1 egg
1/2 tsp. cinnamon 

Directions:
Combine first two ingredients, mix until crumbly. Reserve 2/3 cup for 

topping. Add brown sugar and cinnamon to reserved topping. Mix well and 
set aside. Press remaining mixture into bottom of ungreased 9 x 13 pan. Ar-
range apples over this. Blend sour cream and egg. Spread evenly over apples. 
Sprinkle reserved topping over all. Bake at 350° for 25-30 minutes. Serve 
warm. 

Apple Crisp
5-6 apples, peeled, cored and sliced 
3⁄4 cup unsweetened apple juice concentrate, thawed
2 Tbsp. flour
1⁄2 cup rolled oats 1⁄4 cup all purpose flour
1⁄2 cup brown sugar 1⁄4 tsp. cinnamon and nutmeg
1⁄4 cup butter  1⁄4 cup chopped nuts (optional)

Filling: In 9 x 13" baking dish, stir together apples, apple juice concentrate, 
and 2 Tbsp. flour.

       Topping: In a bowl, mix together the rest of the ingredients.  Sprinkle 
              topping over filling and bake at 375° for 35-40 minutes.  Serve warm 
              with ice cream or whipped cream.



9

Country Style Hash-Browns
4 medium shoestring cut potatoes  1 Tbsp. fresh snipped parsley
1⁄2 cup onion, chopped (or 1⁄2 tsp. dried parsley.)
1/8 tsp. onion salt 1⁄4 cup green peppers, chopped
1/8 tsp. garlic salt Pepper to taste
1 Tbsp. olive or canola oil

Microwave potatoes for 2 minutes or bake at 400° for 15 minutes. In a 
frying pan, heat oil and brown onions.  Then add potatoes and all the other
ingredients except parsley.  Cook over medium heat, stirring occasionally,
until potatoes are crispy on the outside.  Add parsley just before serving.

Molded Cranberry – Apple Salad
2 cups fresh cranberries  1⁄2 cup cold water
1 tsp grated orange rind  1⁄2 cup diced celery
1 cup sugar  2 apples, diced
1 3-oz. package lemon gelatin 1 cup boiling water
Lettuce leaves

Combine cranberries, ground or finely chopped, with orange rind and 
sugar.  Let stand 30 minutes.  Dissolve gelatin in boiling water, then add 
cold water.  Refrigerate until slightly thickened.  Add cranberries, celery and 
apples.  Pour into 2-quart ring mold.  Refrigerate several hours until set.  
Unmold on lettuce leaves.



WARRANTY
Your Victorio Peeler is guaranteed for the period of five (5) years from the 
date of purchase to be free from mechanical defects in material or workman-
ship.  The manufacturer’s obligation hereunder is limited to repairing or 
replacing such defects occurring during the guarantee period at no charge, 
providing the product is sent pre-paid to: Victorio Kitchen Products, 1804 
Sandhill Road, Orem, Utah 84058.  Victorio Kitchen Products will pay for 
the return postage.  This guarantee does not cover damage from misuse of 
the product.

For Parts & Warranty Service 

CALL 866-257-4741  
or  

E-MAIL service@victoriokitchenproducts.com.
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