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IKEA 365+ VARDEFULL Potato Peeler Instruction Manual

Model: 301.751.40

INTRODUCTION
The IKEA 365+ VARDEFULL Potato Peeler is designed for efficient and comfortable peeling of various vegetables. Its

ergonomic handle and sharp stainless steel blade make it an essential tool for everyday kitchen tasks, particularly for root
vegetables and asparagus.

Image: The IKEA 365+ VARDEFULL Potato Peeler, featuring a black ergonomic handle and a stainless steel blade.

Probuct COMPONENTS

o Ergonomic Handle: Made of durable plastic, designed for a comfortable and secure grip.
« Stainless Steel Blade: Sharp, durable blade for efficient peeling.

« Blade Holder: Chrome plated metal securing the blade.

SETUP

Before first use, wash the peeler thoroughly with warm water and mild dish soap. Rinse well and dry completely. This
ensures hygiene and removes any manufacturing residues.
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OPERATING INSTRUCTIONS

1. Grip: Hold the peeler firmly by its ergonomic handle. Ensure a comfortable and secure grip to prevent slipping.
2. Position Vegetable: Hold the vegetable (e.g., potato, carrot, apple) securely in your non-peeling hand.

3. Peeling Motion: Place the blade against the skin of the vegetable. Apply gentle, consistent pressure and pull the
peeler downwards or towards you, away from your body, to remove a thin layer of skin.

4. Repeat: Rotate the vegetable as needed and repeat the peeling motion until all desired skin is removed.

5. Safety: Always peel away from your body and fingers. Exercise caution as the blade is very sharp.

Image: A person demonstrating the use of the peeler on an apple, showing the thin peel being removed.

MAINTENANCE AND CARE

o Cleaning: The peeler is dishwasher safe. For best results and to prolong its lifespan, hand wash with warm soapy
water immediately after use.

« Drying: Dry thoroughly after washing to prevent water spots and maintain the blade's condition.

o Storage: Store in a dry place, preferably in a kitchen drawer or utensil holder, to protect the blade and prevent
accidental injury.

Image: The peeler displayed with other kitchen utensils, suggesting proper storage and organization.

TROUBLESHOOTING

Problem: Peeler not removing skin effectively.
Solution: Ensure the blade is clean and free of debris. The blade is designed to be sharp; if it feels dull after extended



use, consider replacing the peeler as blades are not typically replaceable on this model.

Problem: Vegetable slipping during peeling.
Solution: Ensure your hands and the vegetable are dry. Use a firm, secure grip on both the peeler and the vegetable.
For round vegetables, consider cutting a flat base for stability.

SPECIFICATIONS

Feature Detail

Model Number 301.751.40

Brand IKEA

Color Black

Handle Material Plastic

Blade Material Stainless Steel

Blade Holder Material Chrome plated

Operation Mode Manual

Item Weight 100 Grams (3.53 ounces)
Recommended Uses Vegetable, Root Vegetables, Asparagus
Special Feature Ergonomic

WARRANTY INFORMATION

IKEA products are designed for quality and durability. For specific warranty details regarding your IKEA 365+
VARDEFULL Potato Peeler, please refer to the general IKEA warranty policy available on the official IKEA website or
contact IKEA customer service. Please retain your proof of purchase for any warranty claims.

CUSTOMER SUPPORT

For further assistance, questions, or to provide feedback, please visit the official IKEA website or contact IKEA customer
support directly. Contact information can typically be found on the IKEA website under the 'Contact Us' section.
IKEA Official Website: www.ikea.com
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