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Huakai 2-in-1 peeler

Huakai Multifunction Vegetable Peeler
Model: 2-in-1 Peeler

INTRODUCTION

The Huakai Multifunction Vegetable Peeler is a versatile kitchen tool designed for efficient peeling and julienning of various fruits
and vegetables. Its Y-shaped design and dual stainless steel blades provide both a straight edge for peeling and a serrated edge
for creating julienne strips. This manual provides instructions for safe and effective use, maintenance, and product specifications.
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Image: The Huakai 2-in-1 peeler displayed with various peeled and julienned vegetables, showcasing its versatility.

SETUP

Before first use, and after each subsequent use, thoroughly wash the peeler with warm, soapy water. Rinse completely and dry
immediately to prevent water spots and maintain the stainless steel's luster. The peeler is also dishwasher safe.

OPERATING INSTRUCTIONS

The Huakai Multifunction Vegetable Peeler features a unique two-in-one blade design, allowing for both standard peeling and
julienning with a simple adjustment.

1. Understanding the Blades



Image: A close-up view of the peeler's head, highlighting the two distinct blades: one straight for peeling and one serrated for julienning.

Straight Blade: Used for general peeling of fruits and vegetables, such as potatoes, apples, and cucumbers.

Serrated Blade: Designed for creating thin, uniform julienne strips from vegetables like carrots, zucchini, and cucumbers.

2. Switching Between Modes

The peeler's head swivels to allow easy transition between the straight and serrated blades. Simply rotate the blade assembly to
align the desired blade with the peeling path.



Image: A detailed view of the peeler's swivel mechanism, showing how the blade rotates to switch functions.

3. Peeling Technique (Straight Blade)

Hold the fruit or vegetable firmly in one hand. Position the straight blade against the surface and apply gentle, consistent pressure.
Move the peeler with a downward or upward pulling action along the length of the produce. The Y-shaped design allows for
efficient peeling with minimal effort.



Image: A person demonstrating the use of the straight blade to peel a carrot, showing the removed peel.

4. Julienning Technique (Serrated Blade)

For julienning, ensure the serrated blade is aligned. Hold the vegetable securely. Apply light pressure and pull the peeler along the
length of the vegetable. The serrated teeth will create thin, uniform strips. Adjust the angle and pressure as needed to achieve
desired thickness. This technique is similar to using a cheese slicer for long, continuous cuts.

Image: A person demonstrating the use of the serrated blade to julienne a carrot, producing thin strips.



Image: A person using the peeler on a squash, demonstrating its ability to handle various produce types for peeling or julienning.

5. Product Demonstration Video

Your browser does not support the video tag.
Video: A demonstration of the Huakai Multifunction Vegetable Peeler in action, showing both peeling and julienning functions on various vegetables

like cucumber, carrot, and potato.

MAINTENANCE AND CARE

Cleaning: Wash the peeler immediately after each use. Hand washing with warm, soapy water is recommended to preserve
blade sharpness and finish. It is also dishwasher safe.

Drying: Dry the peeler thoroughly after washing to prevent water spots and corrosion, especially on the stainless steel blades.

Storage: Store the peeler in a dry place, ideally in a drawer or utensil holder where the blades are protected to prevent
accidental cuts and maintain sharpness.

Safety: The blades are very sharp. Handle with care. Keep out of reach of children.



TROUBLESHOOTING

Problem Possible Cause Solution

Peeler not cutting
effectively.

Incorrect angle or
insufficient pressure.

Adjust the angle of the peeler against the produce. Experiment with a slight
downward or upward pulling motion. Ensure consistent, gentle pressure.

Julienne strips are not
uniform or too
thick/thin.

Inconsistent pressure
or angle during
julienning.

Maintain a steady hand and consistent pressure. For thinner strips, apply
less pressure and a shallower angle. For thicker, apply slightly more
pressure.

Peeler feels awkward
to hold.

Unfamiliarity with Y-
shaped peeler design.

Practice with different grip positions. The non-slip silicone handle is
designed for a secure grip. Over time, handling will become more natural.

SPECIFICATIONS

Image: Visual representation of the peeler's dimensions (5.91 inches length, 2.2 inches width) and weight (80g).

Brand Huakai

Model Name Kitchen peeler (2-in-1 peeler)

Material Stainless Steel (Blade), Silicone (Handle)

Color Silver

Product Dimensions 5.91"L x 2.2"W

Item Weight 2.72 ounces (approx. 80g)

Number of Blades 2 (Serrated, Straight)

Special Feature Ergonomic, Non-Slip, Swivel Blade

Operation Mode Manual

WARRANTY AND SUPPORT

For information regarding warranty coverage, product support, or to purchase replacement parts, please refer to the official Huakai
website or contact their customer service directly. Contact details can typically be found on the product packaging or the
manufacturer's official online presence.
You can visit the Huakai Store on Amazon for more product information and support.

https://www.amazon.com/stores/Huakai/page/B41C44A2-5604-4F45-B8EC-EEF29C3CBD9F?lp_asin=B0DBMB9YBN&ref_=ast_bln&store_ref=bl_ast_dp_brandLogo_sto
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