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Apple Peeler

3ww0d 3p Jﬂallaﬂldj The Apple Peeler removes only the skin of the fruit.

It eliminates waste that hand peeling invariably creates.
LIA=IRIVLSI*R

It is perfect for peeling large quantities of apples
hecause of its efficient design and ease of use.




INSTRUCTIONS FOR USE AND CARE

Please read the following instructions prior to operation.

Step 1 : Identify individual operating parts.

Handle ——> (’ 1% Protective cover

Step 2

Anchor suction cup feet on a smooth, flat
surface. To install the handle, click to lock.
Carefully remove protective plastic covers
from steel prongs and peeling blade.

Step 3

Turn handle so that the peeling blade lines
up at the hottom of the steel prongs mecha-
nism. Mount apple on machine by pushing
hase of apple into the steel prongs as shown.

Step 4

To peel an apple, gently turn handle clockwise to
begin peeling. Continue turning until the peeling
arm has turned a full 360 ° back to its original
position.
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Step 5
Switch the knob to eject the peeled apple.

Step 6

Rinse steel prongs and peeling blade under running water and dry with a kitchen towel.
Wipe other soiled areas with a sponge and dry. Do not place unit in dishwasher. Replace
steel prongs and peeling blade protective covers when not in use. When storing, keep out
of reach of children.

To change peeling blade:
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CAUTION

Peeling hlade is extremely sharp. Remove apple only when peeling blade is aligned with
steel prongs. Do not place fingers in peeling area during operation.
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Safety
cover

5. Push the new peeling head into
Y-shape arm until it is safely
locked.

1. Insert safety cover on
the peeling head before
removing.

2. Pull up the Y-shape arm
to release the peeling
head.

3. Remove the old peeling
head from the Y-shape
arm.
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Apple Recipes

APPLE PIE

® 3/4 to 1 cup (175ml to 250 ml ) sugar * 1 1/2 thsp (22 ml ) butter
e 1 tsp (5 ml) cinnamon or nutmeg e 1 pastry-lined pie and top crust
¢ 6 to 7 apples, cut and peeled

Heat oven to 425 °F (218 °C) (hot). Mix sugar and cinnamon. Mix lightly through apples.
Heap up in pastry-lined pie pan. Dot with butter. Cover pie with top crust, cut slits, seal and
flute. Cover edge with 1 1/2* strip of aluminum foil to prevent excessive browning. Bake 50
to 60 minutes, or until crust is nicely browned and apples are cooked through (test with
fork). Serve warm or cold... may be topped with cream, whipped cream or ice cream.

NOTE: Make pie crusts according to your favorite recipe or purchase separately from your
local supermarket.

APPLE CRISP

e 1 tsp (5 ml) cinnamon

* 1/2 cup (125 mil)butter

* 1/2 cup (125 ml) quick cooking
oatmeal (optional)

¢ 7 or 8 haking apples peeled
e Juice from 1 lemon

® 2/3 cup (165 ml) flour

e 1 cup (250 ml)brown sugar

Slice baking apples and put in a 18 cm x 18 cm (7” x 7”) huttered pan. Sprinkle with the
juice of 1 lemon. Mix together to form a crumb texture: flour, brown sugar, cinnamon and
butter. Sprinkle chopped oatmeal on top if desired. Bake at 350 °F (177 °C) for approxi-
mately 30 minutes or until apples are soft.

APPLE STUFFING

® 4 cups (1 litre) cut and peeled baking *2 eggs
apples e 1 tsp (5 ml) salt
® 4 cups (1 litre) fresh bread crumbs e 1 tsp (5 ml) poultry seasoning
e 1 large onion, chopped * 4 thsp (60 ml) butter or margarine
e 1 cup (250 ml) chopped celery

In a large saucepan melt butter. Add onions, celery and apples. Cook until
tender, ahout 10 minutes. Mix in bread crumbs, 2 eggs, salt and seasoning.

MADE IN CHINA FOR / FABRIQUE EN CHINE POUR:
ATLANTIC PROMOTIONS INC. / LES PROMOTIONS ATLANTIQUES INC.
LONGUEUIL (QUEBEC) J4G 1V6

*STARFRIT IS A REGISTERED TRADEMARK OF ATLANTIC PROMOTIONS INC.
*STARFRIT EST UNE MARQUE DEPOSEE DE LES PROMOTIONS ATLANTIQUES iNC.
© COPYRIGHT 2013 ALL RIGHTS RESERVED / TOUS DROITS RESERVES
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