
Instruction Manual



Table of Contents

*For the most up-to-date manual, or for more information regarding
this product, visit our website: VKPbrands.com

Parts Diagram ...............................................................................................3
Warning..........................................................................................................4
Operating Precautions .................................................................................4
Accessories ....................................................................................................4
Before First Use............................................................................................5
Using Your Popper.......................................................................................5
Cleaning .........................................................................................................6
Helpful Tips ..................................................................................................6
Simple Kettle Corn ......................................................................................7
BBQ Flavored Popcorn...............................................................................7
Product Warranty .........................................................................................8



3

Parts List:
(1) Butter Well Lid
(2) Popcorn Lid
(3) Center Knob
(4) Stirring Rod
(5) Base
(6) Switch

All replacement parts are available on our website, VKPbrands.com.

Poppy Popcorn Popper
Model VKP1163

Parts Diagram
Your complete Popcorn Popper includes everything shown below:

(1)
(2)

(3)

(4)
(5)

(6)
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Warning
• To prevent personal injury or property damage, read and follow
all instructions and warnings.

• Do not use appliance for other than intended use.
• Do not operate if the appliance is not working properly or if it
has been damaged in any manner. For service information see
warranty page.

• Do not leave unit unattended while plugged into an electrical
outlet.

• For household use only.
• Never immerse the motor base in water.

Operating Precautions
• Use care as the popper is very hot when in use.
• Do not store until popper has completely cooled.
• Close supervision is required when popper is being used by
children.

• Do not use the popper without the cover.

Accessories
Movie night is never complete unless there’s a bucket of popcorn.
Popcorn Marquee buckets and boxes provide the atmosphere of
going to the theater from the comfort of home!. To purchase, visit
our website, VKPbrands.com.
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Before First Use
Wash the popper cover and plastic cap in hot soapy water, rinse, and dry.
Also, remove stirring rod from the base by unscrewing the center knob.
Wipe stirring rod and non-stick base with a soapy cloth. Wipe with a damp
cloth and then dry.

Using Your Popper
Place “Poppy” on a flat, dry surface. The heat-resistant base allows for safe
table use.

2

Popcorn (Quarts)

1 Tbsp.

Oil

1/4 cup

Popcorn Kernels

1 Tbsp.

Butter

4 2 Tbsp. 1/2 cup
3/4 cup

2 Tbsp.
3 Tbsp.6 3 Tbsp.

1. Put the desired amount of oil and popcorn kernels into the base. Do
not use more oil or popcorn kernels than recommended as this will
result in unpopped and perhaps burned popcorn. Spread the popcorn
evenly over the surface.

2. Place cover on base. Handles of lid need to be aligned with the handles
of the base.

3. If buttered popcorn is desired, divide the recommended butter into six
even pats and place in the butter well. The butter will melt onto the
popcorn as it pops. For best results, use room temperature butter. Do
not place the butter well lid on until after the popcorn is finished
popping.

4. Plug cord into the outlet and turn the switch to “On” position. The
stirring rod will begin to stir the popcorn. Do not shake the popper.

5. Depending on the quantity of popcorn being popped, the cycle will
take 4-6 minutes. Turn the switch to the “Off ” position and remove the
plug from the outlet. Snap the butter well lid onto the popper lid.

6. Make sure your popper lid and base handles are still aligned. Use pot
holders to grasp the handles firmly and turn upside down. Remove the
base by lifting away from you to avoid being burned by any steam.

7. Sprinkle popcorn with salt, if desired. Enjoy!
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Cleaning
Clean popper after every use.
Do not use dishwasher for any parts.
Wash popcorn lid and butter well lid in warm, soapy water with a soft cloth.
Rinse and dry thoroughly.
Remove stirring rod from base by unscrewing the center knob. Wash
stirring rod and center knob with a soft cloth and warm, soapy water. Rinse
and thoroughly dry. After cleaning the base, replace the stirring rod and
center knob.
DO NOT IMMERSE BASE IN WATER! Use a soft, damp, soapy cloth
to remove residue from popping corn. Wipe surface with clean, damp cloth
and dry thoroughly. Use of any scouring pads, etc. will damage the non-
stick coating.

Helpful Tips
Always use fresh popcorn. Old popcorn contains little or no water in the
kernels so you end up with a larger amount of unpopped kernels.
Store your popcorn kernels in a glass or plastic airtight container. Store your
popcorn kernels in a cool place, but not the refrigerator as most
refrigerators contain little moisture and will end up drying out your
popcorn kernels.
Keep in mind that unpopped corn is typically due the age or environmental
factors affecting them, and not a defect in the popper.
Do not use margarine, lard, butter, or shortening in place of the oil as they
will smoke. Use instead vegetable oil, coconut oil, canola oil, corn oil,
peanut oil, or sunflower oil. Never use more than 3 tablespoons of any oil.
Add garlic, herbs, and spices to the oil while popping. This will provide
an additional layer of flavor to your popcorn.
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Simple Kettle Corn
Ingredients:
• 1 cup popcorn kernels
• 3 Tbsp oil
• 1/4 cup sugar
• fine sea salt (optional)

1. Place oil and popcorn kernels evenly on the base.
2. Sprinkle sugar evenly over the popcorn kernels.
3. Operate the popper as usual.
4. Serve and enjoy!

BBQ Flavored Popcorn
Ingredients:
• 2 teaspoons garlic salt
• 1 1/2 teaspoons smoked paprika
• 1 1/2 teaspoons sugar
• 1 teaspoon onion powder
• 1 teaspoon chili powder
• 1/2 teaspoon salt
• 1/4 teaspoon ground mustard powder
• 3 tablespoons oil of choice
• 8 cups popped popcorn (approximately 1 cup unpopped - 2
batches)

1. Mix first seven ingredients in a small bowl.
2. Spread popped popcorn on a cookie sheet. Drizzle with oil and
shake spice mix evenly over popcorn.

3. Serve and enjoy!



Product Warranty
Register your warranty online at:
VKPbrands.com/Warranty

Model VKP1163 - Poppy Popcorn Popper Warranty: 1 year

We are confident in the quality of our products and back each one
with a limited warranty for the length of time specified above.
Should you experience any problems with your product, please
contact our Customer Service Department.

All warranty claims must be accompanied by a proof of purchase
and are only valid if the appliance has been operated within the U.S.
or Canada and used for its intended purposes. These products are
for household use only.

Items Not Covered:
• Return shipping costs or returned items lost in transit.
• Damages to the product due to accident, misuse, abuse,
negligence, or if the appliance has been altered in any way.

• Products used outside of the United States or Canada.

1804 Sandhill Rd
Orem UT, 84058

Phone: 866-257-4741
VKPbrands.com

Time For Treats is a trademark of VKP Brands
© Copyright 2020 VKP Brands, all rights reserved


