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HOUSEHOLD USE ONLY ¢ READ ALL INSTRUCTIONS BEFORE USE
Read all instructions before using your Ninja® Foodi™ TenderCrisp™ Pressure Cooker.
When using electrical appliances, basic safety precautions should always be followed, including the following:
) cooked, clogging the pressure “NOTE: Accessories may vary depending on the
1 ZOhNOtT s el exte|n5|ondc_ord. release valve. These and similar 42 When using the PRESSURE - model. Refer to quick guide, if available. The images
short power-supply cord I expanding foods (such as dried COOK setting, ALWAYS keep oo shown here are for illustrative purposes only and may
used to reduce the risk of children vegetables, beans, grains, and the pressure lid locked and the be subject to change.”
grebbing fhe cerd O1DeCOMINg r e should not b ook
- a pressure cooker, except if counterclockwise to the SEAL
people tripping over a longer cord. following a Ninja Foodi recipe. position. l{SIN? THE7?°NTR°L PANEL
2 Toreduce the risk of electric shock, 26 Before use, ALWAYS check 43 DO NOT use abrasive cleaners, e —— ) NOTE: Control panel may differ per model.
cook only in the pot provided or pressure release valve and steel wool, or scouring pads to W |HHMM| 5
in & container recommended by red float valve for clogging or clean the cooker. — =
SharkNinja placed in the provided bstructi dal them if . - e
pot. DO NOT use the appliance 2e§e;i(;;onéﬁ2ckct2a;aksrsnulre 44 Spilled food can cause serious OPERATING BUTTONS
without the removable cooking Y. burns. Keep appliance and cord e | e | e | e
pot installed the red float valve on the pressure away from children. NEVER drape e | TEMP arrows: Use the up and down TEMP
3 To eliminat ' hoking hazard f lid moves freely. cord over edge of counter. NEVER = arrows to adjust the cook temperature
O eliminate a choking hazara ror 27 DO NOT attempt to open the use outlet below counter. NEVER | == / o] and/or pressure level.
yﬁung children, remof\_/e agd d\shcard lid during or after pressure use with an extension cord. ‘&\ =/ < / TIME arrows: Use the up and down TIME
the protective cover fitted on the cooking until all internal pressure 45 To prevent food contact with the — — arrows to adjust the cook time.
power plug of this appliance. has b | d th h th : !
) _ as peen release roug e heating elements, DO NOT overfill FUNCTION BUTTONS - -
4 ALWATS ensurilthdebapfphance ) presiwe rel?a(sje Ya:'\{? and Yshe E0e o0k B Gl = Baskel. PRESSURE: Use t k food quickl ?OTE: Wmie COOk\ggatO i temTF)jﬁor
properly assemolel erore use. unit has cooled slightly. If the . E 3 H ‘ ;e O COOK food quickly m’_\e, qse e up an own arrows: e
5 DO NOT touch hot surfaces. lid will not turn to unlock, this 46 g?ar:gzt\ce()tv\%:?svi%Ire"ltr?gyjeir\w/gent while maintaining tenderness. unit will then resume at those settings.
Appliance surfaces are hot indicates the appliance is still lid is closed. Doing so will prevent STEAM: Use to gently cook delicate foods
during and after operation. To gnder pressure—DO NOT fo.rcle even cooking and may damage at a high temperature. START/STOP button: Press the '
prevent burns or personal injury, lid open. Any pressure remaining the Unit or cause it to overheat SLOW COOK: Cook foodatal START/STOP button after selectlng your
ALWAYS use protective hot pads can be hazardous. Let unit e - : : e £ ?O your o_od @ fat_ower temperature (or pressure) and time to start
or insulated oven mitts and use naturally release pressure or turn 47 When unit is in operation, hot emperature for longer periods ot time. cooking. Pressing this button while the unit
available handles and knobs. the Pressure Release Valve to the tht?er? \llse:lwetlel:ifaeci Ehnri(t)ighvg:w? iilr SEAR/SAfUTE: To use the unit as a is cooking will stop the function.
VENT position to release steam. : stovetop for browning meats, sautéing KEEP WARM button: Aft
6 Intendec for COUNFErLop tise oniy Take cgre to avoid contact with not directed toward the power veggies, simmering sauces, and more. cooking, steaming, or sloxf/rcpcggiis:rethe
Ensure the surface is level, clean, ) : cord, outlets, or other appliances i ) oxing, 9, i 9
and dry. the releasing steam to avoid ’ : i AIR CRISP: To use the unit as an air fryer unit will automatically switch to Keep Warm
) burns or injury. When the steam is Keep your hands and face at a to give foods crispiness and crunch with mode and start counting up. Keep Warm
7 Do NO: rtJIace app‘Hantc_e En or completely released, the red float safe distance from vent. little to no oil. will stay on for 12 hours, or you may press
near a hot gas or electric burner ; i i ) . ; 3
or in a heated oven. valve will be in the lower position 48 The cooking pot, Cook & Crisp™ BAKE/ROAST: To use the unit as an oven <> VVAnt L0 tu [t off. Keep Warm
allowing the lid to be removed. Basket. and bl Kk mode is not intended to warm food from a
. . asket, ana reversiole rac for tender meats, baked treats, and more. 1d state but to k it t a food-
8 This appliance cooks under 28 ALWAYS keep hands, face, and become extremely hot during ) cold state but to keep it warm at a foo
pressure. Improper use may other body parts away from the cooking process. Avoid hot BROIL: Use to caramelize and brown safe temperature.
result in scalding injury. Make the pressure release valve prior steam and air while removing the your food. POWER button: The Power button shuts
certain unit is properly closed to or during pressure release. cooking pot and Cook & Crisp DEHYDRATE: Dehydrate meats, fruits, the unit off and stops all cooking modes.
before operating. See Operating Additional steam may escape Basket from the appliance, and and vegetables for healthy snacks.
Instructions > ) STANDBY MODE
. when opening the pressure lid. ALWAYS place them on a heat- AfEar 10 rint ” int " -
9 To protect against electrical shock 29 DO NOT use a damaged resistant surface after removing. NOTE: The DEHYDRATE function is er 10 minutes with no interaction wi
; ) - DO NOT touch accessories durin ] the control panel, the unit will enter
do not immerse cord, plugs, removable cooking pot, silicone ) ! : g not included on all models. standby mode
cooker base, or crisping lid in ring, or lid. Replace before using. or immediately after cooking. i
water ﬁr N qudd' DOhNOT 30 ALWAYS ensure silicone ring is 49 NEVER connect this appliance
rinse these parts under the tap. ; i to an external timer switch or
installed and lid is properly closed
10 DO NOT cover the pressure valves. before operating. propery separate remote-control system. 'IBEFOREd dFIRdST UskE
1 Unplug from outlet when not in 31 Close adult supervision is 50 Should the unit emit black smoke, meaTe?iVa?,iﬁomgtc‘g;aﬁgﬁgifa?g‘?fpe g‘:;slél;‘l::l-rg: COLLECTOR
use and before cleaning. Allow necessary when this appliance unplug immediately and wait for from the unit
to cool before putting on or taking is near children. smoking to stop before removing 2 R I ) ¢ th To install the condensation collector, slide it
off parts. ) _ the cooking pot and Cook & Crisp eMOve al accessories from the into the slot on the cooker base. Slide it out
. 32 Regularly inspect the appliance Basket package and read this manual carefully. t it for hand hi i h
12 Extreme caution must be used and power cord. DO NOT use : ) Please pay particular attention to O remove [t for hand-washing atter each use.
when the cooker contains hot the appliance if there is damage 51 Let the appliance cool for operational instructions, warnings, :
oil, hot food, or hot liquids, or to the power cord or plug. If approximately 30 minutes before and important safeguards to avoid
if the cooker is under pressure. the appliance malfunctions or handling, cleaning, or storing. any injury or property damage.
Improper use, including moving has been damaged in any way, 52 To avoid possible steam damage, 3 Wash the pressure lid, silicone ring,
the cooker, may result in personal immediately stop use and call place the unit away from walls removable cooking pot, Cook & -
injury. When using this appliance a service center and cabinets during use. Crisp™ Basket, reversible rack, and NOTE: Prior to each use, make sure the
to pressure cook, ensure the lid is ' 53 When using this aooliance condensation collector in hot, soapy silicone ring is well seated in the silicone
roperly assembled and locked 33 The use of attachments or ; 9 PP g water, then rinse and dry thoroughly. ring rack and the anti-clog cap is mounted
property de adequat b
into position before use. accessories not recommended or provide acequate space above NEVER clean the cooker base or properly on the pressure release valve.
13 DO NOT th Rk sold by SharkNinja may cause fire, and on all sides for air circulation. pressure lid in the dishwasher. Inspect
hen i move the appliance electric shock, or injury. 54 DO NOT use the cooking pot, the pressure lid to ensure there is no REMOVING & REINSTALLING
wnenin use. - 34 This appliance is for household Cook & Crisp Basket, reversible debris blocking the valves. VAE ANTICLOS CAP :
14 Only use the S\de_ handles to carry use only. DO NOT use this rack, or any other accessories 4 The silicone ring is reversible and can Make sure your anti-clog capisin the
or move the appliance. appliance for anything other than in a microwave, toaster oven, be inserted in either direction. Insert the (;orrect pos_\tlon before using the pressure
15 Removable cooking pot can be its intended use. DO NOT use convection oven, or conventional silicone ring around the outer edge of lid. The anti-clog cap protects the inner
extremely heavy when full of in moving vehic\'es or boats. DO oven or on a ceramic cooktop, the silicone ring rack on the underside valve of the pressure lid from clpgg\ng
ingredients. Care should be taken NOT use outdoors. Misuse rﬁay electric coil, gas burner range, Qf the lid. Ensure itis fully \_nserted and and protects users from potential food
when lifting pot from cooker base. cause injury. or outdoor grill. lies flat under the silicone ring rack. splatters. It should be cleaned after every
o— . : . . L use with a cleaning brush. To remove it,
16 DO NOT place food or liquid 35 To avoid contact with scaldin 55 Make sure the unit is clean
; . : - g - squeeze and pull upward. To reinstall,
directly into the unit without the steam, DO NOT put your hand before using. Please refer to the ion i
- C ) puty - ) - position it in place and press down.
pot installed. Only the removable directly over the pressure release Cleaning & Maintenance section
cook'\r_wg pot is designed to valve. for regular maintenance of the
contain fOOd, or liquid. ) 36 To avoid risk of scalding or cooker appliance.
17 To prevent risk of explosion malfunctioning, make sure silicone 56 DO NOT let the power cord touch
and injury, use only SharkNinja seal is cleaned and properly hot surfaces.
silicone rings. DO NOT use if torn attached to lid before cooking. 57 Use extreme caution when
- ;rfdamalge_d. ol . 37 When removable cooking pot is removing the pressure lid after
erore placing removable cooking empty, DO NOT heat it for more cooking. Serious burns can result DROP THE TOP )
pot into the cooker base, ensure than 10 minutes, as doing so may from the steam inside. ALWAYS The two lids allow vou to seamlessly transition NOTE: It is refcomm'?”dm to ]'Cet the
pot and base are dry by wiping damage the cooking surface. lift and tilt the lid away from you yessly unit preheat for 5 minutes before adding
with a soft cloth ) h ] between all your favorite cooking methods. ingredients. If preheating, before step 4,
ks ) ) ) 38 Caution should be used when youwnen removing. Use the pressure lid to tenderize, then use the close the lid, and press the START/STOP
19 DO NOT Sautf_ or fry with oil while searing meats and sautéing in hot 58 Outlet voltages can vary, affecting crisping lid to crisp up your food. button to begin.
pressure COoKing. oil. Keep hands and face away the performance of your product.
20 NEVER use SLOW COOK setting from the removable cooking To prevent possible illness, use a USING THE. CRISPING LID ) 4 Add ingredients to the Cook & Crisp™
without food and liquids in the pot, especially when adding new thermometer to check that your The crisping lid is affixed to the unit by a Basket or reversible rack. Close the lid
; H i f f hinge and features an easy-open design. ’
removable cooking pot. ingredients, as hot oil may splatter. food is cooked to the temperatures - 4 ) and press the START/STOP button to
gaP . . ded by the Food and The lid can be opened during any convection P . /
21 DO NOT use this appliance for 39 Use caution when opening the recommended by the Food an - : begin cooking.
- D Ad trat cooking function so you can check on
deep frying. lid. Steam escapes as soon as the rug Aaministra |9n. . and access the ingredients. When the lid
22 DO NOT exceed the cooking pot's lid is opened. NEVER place your 59 Use extreme caution when closing is opened, cooking will stop, the timer will
PRESSURE MAX fill level when face or hands over the unit when the crisping lid, takmg care that pause, and the heating element in the lid
pressure cooking. Overfilling may removing the lid. ALWAYS use nothing is caught in or pinched will turn off. When the lid is closed, cooking
cause personal injury or property oven mitts when handling the hot by the hinge. will begin again and the timer will resume
damage or affect the safe use of removable cooking pot. 60 DO NOT tamper with, disassemble, counting down.
the appliance. 40 DO NOT use this unit to cook or otherwise remove the red float USING THE COOKING FUNCTIONS
23 When pressure cooking foods that instant rice. valve or pressure release assembly. WITH THE CRISPING LID
expand (such as dried vegetables, 41 When using SLOW COOK or 61 To disconnect, turn any control To turn on the unit, plug the power cord into a
beans, grains, rice, etc) DO NOT SEAR/SAUTE settings with the to “off”, then remove plug from wall outlet, then press the Power button.
fill pot more than halfway, or as pressure lid closed, ALWAYS keep wall outlet. Air Crisp 5 During cooking, you can open the
otherwise instructed in a Ninja® the pressure release valve in the 1 Press the AIR CRISP button. The default lid and lift out the basket to shake or
Foodi™ recipe. VENT position. If the lid is locked temperature setting will display. Use the toss ingredients for even browning,
24 ALWAYS follow the maximum and and the pressure release valve is in up and down TEMP arrows to choose a if needed. When done, lower basket
minimum quantities of liquid as th_e SEAL position, an audible a\a_rm SAVE TH ESE temperature between 300°F and 400°F. back into pot and close lid. Cooking will
stated in instructions and recipes. will sound. “VENT" error code will 2 Use the up and down TIME arrows to set automatically resume after lid is closed.
25 Foods such as applesauce, igsg?;OtE;EtEedsgsagu&: ?Ieg‘g:s‘ethe the cook time in minute increments up to
cranberries, pearl barley, oatmeal valve to the VENT position. INSTRUCTIONS 1hour.
or other cereals, split peas, 3 With the pot installed, place either the
noodles, macaroni, rhubarb, Cook & Crisp™ Basket or reversible rack
or spaghetti can foam, froth, TECHNICAL SPECIFICATIONS in the pot. Basket should have diffuser
and splutter when pressure Voltage: 120V, 60Hz attached.
NOTE: If you press the STOP during Air
Crisp Mode, the unit will wait 10 seconds
@ before entering Standby mode.
804109555 R
Printed in Mexico 6 When cook time is complete, the unit
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Bake/Roast

1

Press the BAKE/ROAST button. The default
temperature setting will display. Use the

up and down TEMP arrows to choose a
temperature between 250°F and 400°F.

2 Use the up and down TIME arrows to

set the cook time in minute increments
up to 4 hours. After 1 hour, you may
increase the time in 5-minute increments
up to 4 hours.

NOTE: If running for 1 hour or less, the
clock will count down by minutes and
seconds. If running for more than 1 hour,
the clock will count down by minutes only.

NOTE: It is recommended to let the unit
preheat for 5 minutes before adding
ingredients. If preheating, before step 3,
close the lid, and press the START/STOP
button to begin.

3 Add ingredients, along with any

accessories called for in your recipe,
to the pot. Close the lid and press the
START/STOP button to begin cooking.

4 \When cook time is complete, the unit

will beep.

Broil

1

Press the BROIL button.

2 Use the up and down TIME arrows to set

the cook time in minute increments up to
30 minutes.

3 Place the reversible rack in the pot in the

upper broil position or follow directions
per recipe.(see fig. 1)

4 Place ingredients on the rack, then close

the lid. (see fig. 2)

5 Press the START/STOP button to

begin cooking.

6 When cook time is complete, the unit

will beep.

NOTE: There is no temperature adjustment
available or necessary when using the
Broil function.

Fig.l

Dehydrate

NOTE: The DEHYDRATE function is not
included on all models.

Press the DEHYDRATE button. The
default temperature setting will display.
Use the up and down TEMP arrows to
choose a temperature between 105°F
and 195°F.

2 Use the up and down TIME arrows to set

the cook time in 15-minute increments
up to 12 hours.

3 Place the ingredients on the bottom of

the Cook & Crisp™ Basket. (see fig. 1)
If included in your model or purchased
separately, add ingredients to the Cook
& Crisp Layered Insert* in the Cook &
Crisp Basket to create two levels for
dehydrating. (see fig. 2)

NOTE: For five levels of capacity, use
the dehydrating rack** directly in the
cooking pot.

5 Press the START/STOP button to begin

(

dehydrating
When cook time is complete, the unit
will beep.

see fig. 1)

(see fig. 2)

FAMILIARIZING YOURSELF

WITH PRESSURE COOKING

In order to familiarize yourself with the
Pressure Cook function and start cooking,
it is highly recommended for first-time
users to do aninitial run.

1

2

3

Place the pot in the cooker base and
add 3 cups room-temperature water to
the pot.

Assemble the pressure lid by aligning
the arrow on the front of the lid with

the arrow on the front of the cooker

base. Then turn the lid clockwise until
it locks into place.(see fig. 1)

Make sure the pressure release valve
on the lid is in the SEAL position.
(see fig. 2)

4 Press the PRESSURE button, the unit

(5]

will default to high (HI) pressure and
a time setting of 2 minutes. Press the
START/STOP button to begin.

Your Foodi will begin to build pressure,
indicated by the rotating lights. The
unit will begin counting down when it
is fully pressurized (see fig. 3)

6 When the countdown is finished, the

Foodi will beep, automatically switch
to the Keep Warm mode, and begin
counting up.

Turn the pressure release valve to the
VENT position to quick release the
pressurized steam. A quick burst of steam
will spurt out of the pressure release
valve. When steam is completely released,
the unit will be ready to open. (see fig. 4).

NATURAL PRESSURE RELEASE VS. QUICK PRESSURE RELEASE

Natural Pressure Release: \WWhen pressure
cooking is complete, steam will naturally
release from the unit as it cools down.
This can take up to 20 minutes or more,

depending on the amount of liquid and food

in the pot. During this time, the unit will
switch to Keep Warm mode. Press the
KEEP WARM button if you would like to
turn Keep Warm mode off. When natural
pressure release is complete, the red float
valve will drop down.

Quick Pressure Release: Use ONLY if your
recipe calls for it. Whe pressure cooking

is complete and the KEEP WARM light is
on, turn the pressure release valve to the

VENT position to instantly release pressure

through the valve.

Even after releasing pressure naturally or
using the pressure release valve, some
steam will remain in the unit and will
escape when the lid is opened. Lift and
tilt it away from you, making sure no
condensation drips into the cooker base.

NOTE: At any time during the natural
release process, you can switch to quick
release by turning the pressure release

valve to the VENT position.

PRESSURIZING

As pressure builds in the unit, the

control panel will display rotating lights.
Pressurizing time varies, depending on the
amount of ingredients and liquid in the
pot. As the unit pressurizes, the lid will lock
as a safety measure, and it will not unlock
until pressure is released. Once the unit has
reached full pressure, the lid pressure icon
light will glow steadily. The pressure cooking
cycle will begin and the timer will start
counting down.

INSTALLING & REMOVING THE PRESSURE LID

Place the pressure lid on top of the unit with the ' on the lid and the . on the base lined
up evenly. Turn the lid clockwise until it locks in place.

To unlock the pressure lid, turn it counterclockwise. Lift it up and away from

you, as some steam will remain in the unit and escape when the lid is opened.

USING THE COOKING FUNCTIONS
WITH THE PRESSURE LID

To turn on the unit, plug the power cord into
a wall outlet, then press the Power button.

Pressure Cook

1 Place ingredients and at least /2 cup of
liquid in the pot, including an accessory
if your recipe calls for it. DO NOT exceed
the line marked PRESSURE MAX when
pressure cooking.

)
|
s

NOTE: When cooking rice, beans, or
other ingredients that expand, DO NOT

fill the pot more than halfway.

2 See the section: “Install the pressure lid”.
Turn the pressure release
valve to the SEAL position.

3 Press the PRESSURE button. The
default pressure level will display. Use
the up and down TEMP arrows to select
either HIGH or LOW.

Steam

1

Add at least 1 cup of liquid (or the
amount stated in your recipe) to the pot.

2 Follow the steps above to install the

pressure lid. Turn the pressure release
valve to the VENT position.

3 Press the STEAM button. Use the up and

down TIME arrows to set the cook time
in minute increments up to 30 minutes.

NOTE: There is no temperature adjustment
available or necessary when using the
Steam function.

4 Press the START/STOP button.
5 The unit will automatically preheat to bring

the steaming liquid to a boil. The display
will show rotating lights during this
time. When the unit reaches the proper
temperature, the time you set will begin
counting down.

6 When cook time is complete, the unit will

beep and automatically switch to Keep
Warm mode. If the red float valve pops
up, wait for it to drop and then you can
open the lid.

NOTE: After Steam cooking is complete,
you may press the KEEP WARM button to

turn the Keep Warm mode off.

Sear/Sauté

1

Install the pot.

h s

2 Press the SEAR/SAUTE button. The default

temperature setting will display. Use the up
and down TEMP arrows to select one of the
setting options (low, medium-low, medium,
medium-high, or high).

NOTE: There is no time adjustment
available or necessary when using the
Sear/Sauté function.

NOTE:

The pressure lid
will not unlock
until the unit is
completely
depressurized.

4 Use the up and down TIME arrows to set
the cook time 1-minute increments up to
Thour, and in 5-minute increments from
Thour to 4 hours.

5 Press the START/STOP button. The
display will show rotating lights during
this time. When the unit reaches the
proper temperature, the time you set will
begin counting down.

<y Cn?

6 When cook time is complete, the unit
will beep, automatically switch to Keep
Warm mode, and start counting up
from 00:00.

NOTE: After Pressure Cooking is complete,
you may press the KEEP WARM button to
turn the Keep Warm mode off.

7 Let the unit naturally release pressure or,
if the recipe instructs, turn the pressure
release valve to the VENT position, quickly
releasing steam through the valve.

Slow Cook

1 Add ingredients to the pot. DO NOT
exceed the line marked MAX when
slow cooking.

2 Follow the steps above to install
pressure lid. Turn the pressure release
valve to the VENT position.

3 Press the SLOW COOK button. The
default temperature setting will display.
Use the up and down TEMP arrows to
select either Slow Cook HIGH or LOW.

4 Use the up and down TIME arrows to set
the cook time in 15-minute increments up
to 12 hours.

5 Press the START/STOP button to begin
cooking.

NOTE: The Slow Cook HIGH time setting
may be adjusted anywhere between

4 and 12 hours; the Slow Cook LOW
time setting may be adjusted anywhere
between 6 and 12 hours.

6 When cook time is complete, the unit will
beep and automatically switch to Keep
Warm mode.

3 Press the START/STOP button to
begin cooking.

4 To turn off the Sear/Sauté function, press
the START/STOP button. To switch to
a different cooking function, press the
corresponding function button.

NOTE: You can use this function with either
the crisping lid in the open position or the
pressure lid with the pressure release valve
inthe VENT position.

NOTE: ALWAYS use nonstick utensils in the
cooking pot. DO NOT use metal utensils,
as they will scratch the nonstick coating on

the pot.

CLEANING & MAINTENANCE

The unit should be cleaned thoroughly

after every use. Silicone Ring

1 Unplug the unit from the wall outlet
before cleaning.

2 NEVER put the cooker base in the
dishwasher, or immerse it in water or
any other liquid.

3 To clean the cooker base and the
control panel, wipe them clean with
a damp cloth.

4 The cooking pot, silicone ring, reversible
rack, Cook & Crisp™ Basket, and
detachable diffuser can be washed in
the dishwasher.

5 The pressure lid, including the pressure
release valve and anti-clog cap, can
be washed with water and dish soap.
DO NOT wash the pressure lid or any of
its components in the dishwasher, and
DO NOT take apart the pressure release
valve or red float valve assembly.

6 To clean the crisping lid, wipe it down
with a wet cloth or paper towel after the
heat shield cools.

7 |If food residue is stuck on the cooking
pot, reversible rack, or Cook & Crisp
Basket, fill the pot with water and allow
to soak before cleaning. DO NOT use
scouring pads. If scrubbing is necessary,
use a non-abrasive cleanser or liquid
dish soap with a nylon pad or brush.

8 Air-dry all parts after each use.

‘TROUBLESHOOTING GUIDE

Why is my unit taking so long to come to pressure? How long does it take to

come to pressure?

« Cooking times may vary based on the selected temperature, current temperature
of the cooking pot, and temperature or quantity of the ingredients.

« Check to make sure your silicone ring is fully seated and flush against the lid. If installed
correctly, you should be able to tug lightly on the ring to rotate it.

* Check that the pressure lid is fully locked, and the pressure release valve is in the SEAL
position when pressure cooking.

Why is the time counting down so slowly?

*  You may have set hours rather than minutes. When setting time, the display will show
HH:MM and the time will increase/decrease in minute increments.

How can | tell when the unit is pressurizing?

* The rotating lights will display on the screen to indicate the unit is building pressure.

Lights are rotating on the display screen when using the Pressure or Steam function.

¢ This indicates the unit is building pressure or preheating when using STEAM or
PRESSURE. When the unit has finished building pressure, your set cook time will
begin counting down.

There is a lot of steam coming from my unit when using the Steam function.

¢ It's normal for steam to release through the pressure release valve during cooking. Leave
the pressure release valve in the VENT position for Steam, Slow Cook, and Sear/Sauté.

Why can’t | take the pressure lid off?

* As asafety feature, the pressure lid will not unlock until the unit is completely
depressurized. To release pressure, turn the pressure release valve to the VENT position
to quick release the pressurized steam. A quick burst of steam will spurt out of the
pressure release valve. When the steam is completely released, the unit will be ready to
open. Turn the pressure lid counterclockwise, then lift it up and away from you.

Is the pressure rel valve supp d to be | ?

* Yes. The pressure release valve’s loose fit is intentional; it enables a quick and easy
transition between SEAL and VENT and helps regulate pressure by releasing small
amounts of steam during cooking to ensure great results. Please make sure it is turned
as far as possible toward the SEAL position when pressure cooking and as far as
possible toward the VENT position when quick releasing.

The unit is hi and not hing pressure.

* Make sure the pressure release valve is turned to the SEAL position. If you've done this
and still hear a loud hissing noise, it may indicate your silicone seal is not fully in place.
Press START/STOP to stop cooking, VENT as necessary, and remove the pressure lid.
Press down on the silicone ring, ensuring it is fully inserted and lies flat under the ring
rack. Once fully installed, you should be able to tug lightly on the ring to rotate it.

The unit is counting up rather than down.

* The cooking cycle is complete and the unit is in Keep Warm mode.

How long does the unit take to depressurize?

¢ Quick release is about 2 minutes or less. Natural release can take up to 20 minutes or
more, depending on the type of food and/or the amount of ingredients in the pot.

“POT” error message appears on display screen.

+ Cooking pot is not inside the cooker base. Cooking pot is required for all functions.

“LID” error ppears on display screen and lid icon flashes.

« Theincorrect lid is installed for your desired cooking function. Place the pressure lid
on the unit if you want to use the Pressure, Slow Cook, Steam, Sear/Sauté, or Keep
Warm functions and ensure it is in the closed position.

“SHUT” error ppears on display screen.

* The crisping lid is open and needs to be closed for the selected function to start.

“VENT” error PP 's on screen.

*  When set to Slow Cook or Sear/Sauté, and the unit senses pressure building up, this
message indicates the pressure release valve is in the SEAL position.

+ Turn the pressure release valve to the VENT position and leave it there for the remainder
of the cooking function.

« If you do not turn the pressure release valve to the VENT position within 5 minutes, the
program will cancel and the unit will shut off.

“WATR” error K s on di screen when using the Steam function.

* The water level is too low. Add more water to the unit for the function to continue.

“WATR?” error ppears on display screen when using the Pressure function.

+« Add more liquid to the cooking pot before restarting the pressure cook cycle.

* Make sure the pressure release valve is in the SEAL position.

+ Make sure the silicone ring is installed correctly.

“HOT?” error on displ .

« This indicates the unit has overheated. Let the unit cool down.

« Once unit has cooled down, ensure there is no food caked on the bottom of the pot
and there is enough liquid in the pot for the recipe you are preparing.

“ERR1,” “ERR2,” “ERR3,” “ERR4,” “ERRS5,” “ERR6.”

* The unit is not functioning properly. Please contact a service center.

Silicone
Ring Rack

Removing & Reinstalling

the Silicone Ring

To remove the silicone ring, pull it outward,
section by section, from the silicone ring
rack. The ring can be installed with either
side facing up. To reinstall, press it down
into the rack section by section.

After use, remove any food debris from
the silicone ring and anti-clog cap.

Keep the silicone ring clean to avoid odor.
Washing it in warm, soapy water or in the
dishwasher can remove odor. However, it is
normal for it to absorb the smell of certain
acidic foods. It is recommended to have
more than one silicone ring on hand.
NEVER pull out the silicone ring with
excessive force, as that may deform it and
the rack and affect the pressure-sealing
function. A silicone ring with cracks, cuts,
or other damage should be replaced
immediately.

NOTE:

In order to ensure the highest possible standard for refurbished items, all
units are thoroughly inspected as part of the process.

For this item, water may be used during the refurbishing process and so;
you may notice some condensation in the water reservoir.

It is recommended to rinse the water reservoir with fresh water prior to its
first use.



