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When using elecirical appliances, basic safety precautions should always be
followad including the following:

Read all instructions.

1. This appliance cooks under pressure, Improper use may result in scalding injury.
Make cartain unit is properly closad bafare operaling. See "Oparating
Instructions.”

2. Do not fill the unit over 2/3 full. Whan ¢ooking foods that expand during cooking
such as rice or dried vagetablas, do not fill the unit over 1/2 full. Ovar filing may
cause a risk of clogging the vent pipe and developing excess pressure, See
“Food Preparation Instructions.”

3. Ba aware that certain fonds, auch as applesauce, eranbarries, paarl barlay,
gatmaal or athar cereals, splil peas, noodles, macaroni, rhubarb, or spaghetti
can foam, froth, and sputter, and clog the pressure release device (steam vent),
Thesa foods should not be cooked In a pressure cookear,

4, Always check the pressure release devices for clogging before use.

5. Do not open the pressure cooker unlil the unit has cooled and all internal
préessure hasbeen released. If the handles are difficull to push apart, this
indigates that the cooker is still pressurized—do net force it open.Any pressure in
the cooker can be hazardous. See "Operating Instructions.”

6. Do not use this pressure cooker for pressure frying with oil.

7. Be sure that handles are assembled and fastened properly before sach use.
Cracked, broken or charred handles should be replaced.

8. Do nol louch hot surfaces. Use handles or knobs.

8. To protect against electrical shock, do not Immerse cord, plugs, or appliance in
water or othar liquid.

10.Keep the appliance away from the children to avoid accidents. Close
supervision is necessary when any appliance is used by or near children.

11.Unplug from cutlet whan not in use and before cleaning. Allow to cool bafore
putting on or taking off parts, and before cleaning.

12.0o not operate any appliance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner, Return appliance to t he sarvice

13. center for examination repair or adjustment. Sea Warranty section.

The use of accessory altachments not recommended by the appliance
manufaciurer may cause injuries.

14.00 not use outdoors .

15.D0 not let cord hang over edge of table or counter, or touch hot surfaces.

16.00 not place on or near a hot gas or electric burnar, or in a heated oven

17 _Extreme caulion must be used when moving an appliance containing hot ol or
other hol liguids.

18, To disconnact, Wwrn any contral to “off™ than ramave plug from wall autiat.

18. Do not use appliance for other than intended use.

20.00 NOT place the unit on an unstable location. It is strictly prohibited o use itona
nawspapar, foam or other abject that may aasily block the vent hola at tha bottom.

21.00 NOT use it in a place which is near splash water or fire, DO NOT useitina
l:lilw exposed o direclly to sunshine or oil splash. Put it in a place out of the reach
of childran.
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22 Balore use aach lime, be surae to chéck the anli-block shiald, Noal valve and
axhaust valve for obsiruction, wipe the surface of the inner pot and the heating
plate 1o confirm thay are frea of any forelgn object; make sure the axhaust valve is
in sealing location.

2300 NOT use an extension cord with the product, This preduct is for household use
anly.

24 Please soak the dry foods before cooking them in the product,

25, D0 NOT fill the inner port with mare than the MAX bevel mark, if it is non-expanding
food. For expanding food, such as rice, please DO NOT fill more than1/2 full mark.

28, DO NOT move this product or force to remove the Cover when the unil is in
operation,

27.00 NOT place your hands orf facé over the exhaust valve or fioat valve to avoaid
scald when the unit is in operation,

28.When opening the cover after cooking, do not touch the inner pot and cover
inside with hands directly to avaid scald.

38.00 NOTcover the pressure valvas.

I WARNING:Never deap fry or prassure Iry in the unil.ll is dangerous and may
causa a fire or sarious damage,

31.The adult should supervise the children In order to make sure the children can
not play with the appliance

32.This appliance is not intended for use by persons (Including childran) with
reduced physical, sensery or mental capabilities,or lack of experience and
knowledge,unless they have been appliance by a person responsible for their
safety.

33.Th|:rzppllanm is intended to be used in household and similar applications.

SAVE THESE INSTRUCTIONS.

Polarized Plug

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk
of electric shock, this plug is intended to fil inlo a polarized outle tonly one way. If the plug

does nol fi tfully into the outlet, reverse the plug. If it still doas not fit, contact a qualified
alacirician. Do not attempt to modify the plug in any way.

A short power supply cord is provided to reduce the hazards resulting from becoming
entangled in or tripping over a longer cord.

An axlension cord may be purchazed and usad if care is exerciged in ils use.

If an extension cord is used the marked electrical rating of the extension cord must be at
least 12 amps and 120 volis. The resulting extended cord must be arranged so thal it will
not drape over counter top or table fop where it can be pulled on by children or tripped
over accidentally.

This appliance has a polarized plugfone bade wider than the other). I it doesn't fit your
outlet, contact a qualified electrician. Do not modify the plug in any way.




| Precautis

Before use each time, be sure to check the anti-block shield, float valve and pressure
release valve for obstruction, wipe the surface of the inner pot and the heating plate to
confirm they are free of any foreign object, make sure the pressure release valve is in
sealing location.

After cooking, walt until the cooker cools down for a while and release the pressure using
pressure release valve, Use extreme caution when opening the Cover, Serious burns can
result from strearm indide the unit,

If a part such as wire or plug is damaged or the programmable pressure cooker
malfunctions, stop the operation immediately and consult the Troubleshooting and
Warrantee Service sections.

Care must be taken on the seals to avoid deformation. Fail to do so may prevent the
product from working properly.

Instant Pot* programmable pressune cooker is a new generation of kitchan appliance. Itisa
&-in-1 multi-function cooker combining the benefits of a pressure cooker, Sauté, slow cooker, rice
cooker, steamer and food warmer. Instant Pot® is comvenient, time saver and kitchen-friendly.
Its 10 micro-processor controlled intelligent programs make your everyday cooking as easy as
& press of a button, These program keys are "Seup’, "Pouliny’, Meat/Stew”, Bean/Chili”, "Rice’
“Multigrain®, “Congee”, “Steam” and "5low Cook”, The “3auté” process can be easily added to the
meat and vegetable cooking to enhance your total culinary experience.

It brings your green thinking right Into the kitchen by saving up to 709 of energy comparing
with comeentional cooking The Instant Pot® pressure coaking reduces the cooking time by
70%, and preserves more vitamins and minerals in the natural Ingredients.

Instant Pot® assures unprecedented safety with 10 proven safety mechanisms and patented
technologies. They range from lid close lock pin, electronle pressurs and temperature contral,
dry burn detection and automatic shutoff, over-pressure crush plate, to tempertature and
electrical current limiting fuse. instant Pot® earned the entrusted UL certification by going
throwgh the fgerous UL lab testing,

Multi-function: Braising, préssura cooking, stewing, steaming, slow coaking, saute/browning
and keeping warm,

High Safety Standard: 10 safety mechanisms; please visit httpu/InstantPot.com for
detailed information,

& built-in cooking programs controlled a microcomputer: Simply press one of the
function keys to start cooking.

Fast Cooking: Pressure inside the pressure cooker reduces cooking time by up to 70%.
Tight sealed cooking process: The cooking pressure and temperature is controlled
electranically to eliminate the need of the pressure leaking regulator valve. Hence it
produces no unpleasant noise, undesirable moisture and smell residual.

Up to 24-hour Delayed Cooking: Superlong 24 hours timer, Perfect for meal planning.
Up to 120 minutes of cooking time selection.

Auto Keep Warm: After cooking, automatically starts the keep-warm function, and last
for up to 8 hours,

Dishwasher-Safe: Stainless steel inner pot and steam rack are dishwasher-safe.




Vigi Calilber of | Worlking Warm
innerpot | pressune Temperature

Rated
Poser

IPLUXSD | D model | 120V-60HZ | 900W -8 23em  [102-106P8 | B0°C-80°C
1000 Gl 2dom | 102-114Psl | G0°C-80°C

hapmones | Rice Paddle, Soup Spoon, User Manual, Measuring Cup, Steam Rack
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Instant Pot® - Programmable Pressure Cooker




Before First Use

Before first use, please take out Alf accessonies from the package and read this Manual carefully, pay paricular

amtention 1o aperational Instructions and cautions to avald any Injury of property damage.
Please wash all removable parts in wasm soapy witer, rinse and diy thoroughly, Wipe the outer housing with

a clean damp cloth. NEVER immerse the housing in wates or ary other Bgud. The inner pat is dishwasher safe.
But NEVER clean ary other parts in a dishwather.

Disassembly/Assembly of Anti-block shield and Seal
Diszssembly screwoTupwnn coueberoiocioatss  ABSOMBlY  sorew D ownwand cockowiss

Divanamemiiy

and Ansamity s = e
B A el A Prbag b
whwhl i =

Prior to each use, inspect to make sure the seal and antl-block shield are mounted in the lid.
After use, remowe any foreign object from the seal and anti-block shield.

Keep clean to avold odor.

Mewver pull the seal by force, as pull deformation may affect sealing and pressure effect.

A damaged seal should not be used, and unit shall be sent to the sendce center for replacement,

1.Disconnects the power or the power plug.
2. Reldaaing pressurd
A Quick opening (for non-fluid food)

B Shce the exhasnt vaber 0 the Rckesss posSion,
W Pyt o et towed on Hhap lid o pooll Suyter pndl ghe Sinat vakes Tallp.

B. Mormal opening: allow the saaker cool down naturally until the foat vahie dnops down.
3.0pen the lid
W ekt I bbb, Buan tha 1l i clsaioustion 1l thab e sz, el e ths 1 iap B s,

s i mw wmEE mE——— i,

& Do reot open the Bd unkll pressune inside the pot §s completely released

& Never pull cut the Priisune Release Vabm wien itk PR,

& Fowr M foocds foongest and sticky liquid, do rot Hlide the Predsure Release WVabve for releasing pressure when
conikcing is just fintshed, ogherwise the ot food Muid may spdl froem the Pressuee Acksase Vahe, and cause
ety Burn. Be sure to discannect th power supply.

B When large cuantity of food | coolked, da not try to reliase the predsurs immedistely after conking. It i

| recommaended b bet the faod cool down for 2 while before releasing the presswre.

B T a

| n . B . Wil B R e = I




1 Open the lid Comrectly

& Haold the lid handle with 5 hand,
Retate approxdmately 30 degrecs
counterciockwine until the marking ™" on the lid
s aligried with the “Open® marking on the outer
casing

2 Check whether all parts on the cover

are assembled properly

® Check th flaat valve and exhaust valve for
abstruction, and whether such paris as
soa and anti-block shield are assembled
propedty.

3 Take out the inner pot, and put food
and water n it

& The bidal mmoast of fiked and wader shall nol exooed the
inanzmum level of inner pol.

@ Never boil lamisaied food (e.g. loverkelp, exc) end
shattered fiwd g, corn residue aml patmeal |

4 Place inner pot to the cooker

®  Befone that, be sure to remove fortign object and
water attached to the cutside of the inner pot and
Ingide of the cookier;

& Afver puncing che inmer pot in, rotate the inner pot
slightly ko ensure goad contact between the inner
Pt and heating plate,

B Close the lid completely

® Defoae cloaing, cherk whether the seal s properhy
[P0k argund the Fedl SUREOTT indide th i

@ Hold the lid handle and puot the Bd on the cooker,
with bath the “w " and "Cpen” marks sligned, Rotate
the lid clociosise approddmatedy 30 degrees undil
HHW'MHWWHWMM
the main pot.

® [ function keys are not respondsive, ensuse the lid is
Elaed propry aRd By Sgin.

6 Position the pressure release valve properly

L] Inl:;ﬂ'lm align b pmall Bapdle of gabausl valve
with the sealing emall icon, isdicating that the prossuro
muhamuu: g

® When manual cxhamitiag iy necded, aliga the small
handle of exhsust valve with ihe oxhaast small jcon,
imdicating that the prossure cooker s im exhsust
wonditkon;

- Mave 1o the sealing rone and inspect whiihed the
:tl:ll'li'd'l]ﬂhl.ll'l.llllﬂht“ﬂll'r'ﬂ'dl' fulls before
gatimgl .

' s.umwﬁm':r'__fa_lgagf‘?ﬁ!??ﬂ-..:
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Cooking Program Functions

The Instant Pot® programmable cooker uses a large and user-friendly control panel. The
convenient built-in program functions allow you to cook your favorite food with a press
of a program function key. Instant Pot* includes 10 programs: Soup, Congee, Poultry, Sauté
Meat/Stew, Bean/Chili; Rice, Multigrain, Steam and Slow Cock,

Operation Section

Tiewm: . Winig e el

The "Adjust” key changes the pressure keeping time of *Soup”, "Poultry”, "Meat/Stew”, "Bean/Thil,
“Multigrain’, "Conges” and “Steam”, It changes the temperature of “Sloaw Cook® and “Sautd’, “Adjust” has
oy effiect on “Manual” and "Rice” functions. "Rice™ i fully sutomatic.

Irstant Pot has a safety feature to disable some function keys i the lid is not positioned right. When using
“Soup’, "Poultry’, "Meat/Stew”, "Bean Chill’, "Rice”. "Multigrain®, "Congee”, *Steam” and “Siow Cool, the ld
shoisld b fully chased. When using "bautd’, the lid should be open. "Heep Wami'Cancal™ warks with lid
wither open of chised. If the B i il posithoned fight, the displey Nashes "L You can cancel a program
at anytime by pressing “Keep Warmi/Cancel™ key.

The “Soup” key ks for making varicus soup and broth, You can use the “Adjust” key to select 3 shorter or
longer cooking duration, depending on the intended cooking result. Instant Pot controls the préssune
and temperature to a level that the liquid never goes inta the heavy bailing state. For example, making
chiciken broth with the "Soup® function, the broth is chear and the chicken nemains intact after cooking. If
youi need the content o be fully broloen down, please stir and mix the soup before serving.

The “Conges” key is vo make porridge and conges of varous grains. You can use the Adjust” key 1o
sedect a cooking duration. The “Normal® duration is for rice congee. If you use multigrain, please choose
thee “Miore® duration. Stir the conges before serving. Pleate nate, after the ‘Congee” program s finlshed,
do NOT put steam releass in venting position; otherwise the conges would spill through the steam
release. Please wait for the pat o el dawn naturally belore opening the lid,

The “Poultry™ key is programmed 1o make poultry dishes. You may use the “Adiuet® key 1o change the
|poultry cooking time from “Mormal® te “Mare® or “Less” depending on your prefenence of the tedure.
Poultry meat i generally easier 1o cook throwgh than the pork, lamb and beel meats. Hence the poultry
coapking tirme 5 adjusted within a shorer tme range when using the Poultry cooking program.

The “MealiStew™ key is for cooking meat and stew. The “Adjust® key can be used to change the cooking
time to achieve the best effect. In general, "More” duration (5 for bone-stripping effect on meat.

Thie *BeanfChill™ ki is specifically for cooking beans and making Chili, If you want the beans well
etk please wse the “Adjust® key 1o select “Mare® duration.




- .

The “Sautd™ key is for open ld sautd or stie-fry cooking insidie the inner pot. When used with "fdjust®
aption, the "Momal™ setting i suited for normal sauté. The “Maone® setting is for stir-frying or blackening
mizat at highar temperature. The “Less® setting s sultable for reducing the julce or thickening the sauce.
For safety reasons, the Sauté program cooking time (s limited to 30 minutes at a time. if more time is
required for sautding, please press "Keep Warmd'Cancel™ and “Sautd” keys in sequence, (o nun another
sautd cooking cyche, When the Sauté progeam is in progeess, the lid cannat be closed. Or the flashing
"Lid® warning i3 displayed. During the pre-heating period, 500" is displayed. Then "Hot® s displayed
indicating the bottom of the nner pot has reached the Sautd cooking temperature.

Thee "Rica®™ key ks a fully automated smart program for cooking regular rios, The cooking duration ks
adjusted automatically depending on the amount of food content. To cook 2 cups of roe, it akes about
14 minutes (& minute pressune keepdng tmel; for 3=5 cups of rice, it takes about 78 minutes (10 minute
pressure keeping timel: morne cups will take longer time accordingly. Total cooking time is not displayed,
whereas the pressune keeping time will be shown when working poessune b reached The “Adjust” key has
no effect on this program,

The “Multigraln™ key I 8 program to oook muftigrain rice, such as wild rice, brown rice, stc. There sne
thiree Adjust opthons for muttigrain rce cooking. The “Hommal® setting has 40 minutes of pressune
Goeoking e, The “Lass" settineg had 20 minutes of pressung codking timd., The "Mont” setting has 45
mifites of waim water seaking time snd 60 manutes of pressure cooking time, The "Mone™ Serting i
suitabde for harder grains such as dry split com.

The “Steam” key b designed for steaming purposes. You can steam vegetables, rehaating with the
enclosed steam rack, When steam vegetables, please note that leaving the feod in the cooker for natural
copling dovn will likely over cook the food. You will need to release the steam and take the food out as
soon as cooking is fnlshed. 1-2 cups of water are sufficlent for steaming fresh or frozen vegetable with
12 minute pressure keeping time. The “Adjust® key has no effect on this progrem, Please wse “+ or -
kit by ehange the SLeaming e,

The"Blow Cook™ program functions a3 a conventional slow cooker, The user can change the cooking
duration by pressing the *+° or = key batween 1 and 10 hours. The “Adjust® key has no effect on this
program. The Steam Release valer |5 reguired to be set o the Open position.

The “Keap Warm/Cancel™ key serves o funcliens. When any program i in effect, press this key will
cancel that program. When other program finishes cooking, instant Pot sutomathcally switch to the
keep-warm state for up te 8 hours. When the pat |5 not in cooking made, pressing this key would also
make the pot entering keep-aarm state. This is the only key which can be activated with or without the
lid biting fully closed. 'When Keep-Waem functlon b acthvated, the display will show "LOS0G "LO0T",
"LBRO" 1o count the mumber of haurs in this state,

The "Manual" key allows manual setting of cooking time. Please note that the time st in this mode |5
pressune kseping tirme which will count doswn wien working pressune B reachisd. Thie manimum pressure
kibping Time i 1730 minutes .

The “Thmer™ key is for delayed cooking. To start delayed cooking, first select the desired cooking
function (3l program function except the "Slow Cook™], and then press the "Timer” key. The time
displaped is the number of hours from now to feady-to-senad state,. L. the codlker i cooled and the lid
can be opened. Press "Timer" key again 1o change the minutes, The time is not delayed s1aning time of
b, I you set the dielay fimer to 8 hours at 9 am, the food will be ready at 5 pm, 8 bours kater, “Timer”
tarts with 2 haurs and can ba adiuested with *+" o *-* key up to 24 hours. Please nots that i 2 hours iz
selrcted, some program, .9, “Multigrain® mary start right away to ensune that the food will be cooked
anel ready-to-serve in 2 houwrs,
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The general cooking program usage procedure is as follows:

1. Follow steps in Cooking Preparation.

2. Connect power cord.

3. Select a cooking program function Key.

Once a function key ks pressed, the indicator of a coresponding function will tum red.
Coaking and cogling time may vary depending on different ooking program selections.
Cooking time may vary slightly with the quantity of food and liquid and textures of fos
and multigrain. The cooking time table below is for reference only.

(E.g. food amount + water reaches scabe B inside the inner pot);

cooking times haating time + pressure-holding time

F Lt =i Wiy SOoUD Congee: Mapuiehicken  Beantendons Hioe Muhigran
Conshirg Liva Ak At Abaowt Abowut Aot ey
. LS mdnutii ASmirndey At A5t it A Serrirute

4, Cooking starts 10 seconds after the selection of a function
= Within 10 seconds afier pressing a program function key, you can still select any other function keys and
adjust duration kevels. The cooker will start work in 10 seconds after the final selection, Adjust is an optional

e

= Duraticn default is "Hormal®; press the Adjust® key continuously, to select among "Mormal, “Less® and
“Whore” e

® During thee operathon, you can candel cument cooking program in progress and retunn to standby mode by
pressing the "Beep-Warm/Cancel” key.

= Within10 seconds, a kbng audible beep will sound (o indicate the cooking process has stasted, The "On’,
LED dizplay indicates ther pre-haating is in progresd.

= Ag the préssune increases malde the cocker, the pressane bock pin vabee will pog up.

= Once the pressure inside the cooker reaches the desired level | the “0n”. display on LED panel will
charge to the cooling time display. The cooking time counts down to indicate the remaining time in the
unit of minute.

5. After cooking, the cooker starts the keep warm function automatically.
The corresponding function indicator goes out. The cooker makes a audible beep. The
“Keep-Warm” indicator ks on to show the cooker is in the keeping warm function.

It Is not recommended to leave the cooked rice in “Keep-Warm™ state for too long as it
may affact the cooking result

Tipe
= While the cooking is in pragress, you can cancel the current cooking pragram and return
to Standby mode by pressing the “Keep-Warm/Cancel” key.
* During operation, the Instant Pot may make low click sound. This is from the normal
operation of the Instant Pot* controlling the power cycle.
* When cooking with a small quantity of food, the inner pot may appear to be stuck on

the lid by pressure when the lid is opened. In this case, shake the lid slightly, and then
remawe the lid after the inner pot falls back into its position.




2. select a corresponding program key. Refer to Cooking Program Functions for program
selection,

3. Adjust cook by pressing the “Adjust” key.
If the “Adjust” key is pressed continuously, the LED display panel displays “Less®
"Mormal’ and "More” in cycle, When one of Less, Normal and More is selected, the
corresponding cook time appears on the LED display panel. The “Adjust” key changes the
pressure keeping time of "Soup”, "Poultny”, "Meat/Stew”, "Bean/Chill”, "Multigraln®, "Congee” and
“steam’. it changes the temperature of "Slow Cook” and "Sauté”. "Adjust” has no effect on
*Manual® and *Rice® functions. "Rice® is fully automatic. The Adjust cook time for different

cooking programs are different.
4. After cooking, the cooker will go into the keep warm function automatically.
the vellow “Keep-Warm” indicator comes on and the cooker starts the keep warm function.

Thee: Instant Pot® pragrammable pretaure cooker hat o delay Times function of up te 24 bours. Mo Timer

function & made available to“5low Cook®and “Sautd” functions.

Tips:

= Timier is recommended 10 b L1 el than 12 hours.

= In case of a long temer delay and warm room temperatune, the perishable food may not be fresh after

the long delay time set 58 the room tEmpersure.

= Colopd rhow mury yield owerly soft tecture due to long soaking time, It may alse cause burming of ks at

the: bastiom liner, burned,

1. Instant Por® delay Timer senting with Cooking Programs.
Follow steps listed in the Cocking Prepanation section.

& Within 10 seconds after program selection, press the“Times " key (1o et 3 cookeng end timse.,

= When the “Timer" key s pressed, the screen displays Timer End Time starting with 2-houwr defay
[2.0-on display), The green Timer indicator light Stars to fash, Press *+° o ™ key 1o incredse of decnease
thin timser by 1 hour, Pregs "Times™ key again to change the minutes. Repeatly preass the “+° or °-° key, umtil
the intended timer value is displayed. The minimal delay Timer value is 2.0 hows. The Timer value will stop
Increasing when it reaches 24.0.

* The Temi valus displayed on the LED display ineficatisg the coaking dnd tims.

= Afver 10 seconds of Last press on the Tirmer, mﬂw:mwmmluh:mwwm
changes to the stabde green light. This indicates the start of the delay Timer countdown,




“*ﬂ/ En q? o0

By Preszing “Timer” key ﬂ]"P'f!S-ﬂﬁﬂﬂ Ul’a Ky The clinplay themw That the
sabects timer function S TS B mqihqn!:h-ndadh
10 h e 55 i

* To cancel the Tumer operation, paess the "Keep-Warmi'Cancel™ key,

2. The food should be neady when the delay Timer counts dewn 1o 0, The cooker will then enter the
keep-warm function autcmatically, Keeping warm for longer time is not recommeenided.

= Copking End Thme may not be exact as set due to varous reasons. I cooking completes before the set
‘timie, the cooker will then enter into “Keep-Warm” function automatically,

Ciook time ks tha amaunt of time thae Instant Pot® cooks the food after the inside pressune reaches tha
chesired level, Thi “Manual” kiry offiers you the option to further customize the cook time depending on
thi quanity of focd and fuid in the pol. Cookl tme can also be sel based on your own prefierence for the
desireable texture and tendemess of the food. Generally, the mone gquantity of food and fluld are put in

the pot, the mone time it requires to fully oo

1. Folleny fteps lisbed in Cooldng Preparation sectkon.
2. Press the “Manual® o set the cook tme,
Each press on the makzrimmudunnﬁhrmhﬂwhﬂmlnumﬁepmﬂypuiﬂr

@oe @ key until It reachss th desireable amount of time In minutes. The maximum cok time & 120

TS,
7- il Q?‘/- i
E—— it gy

dhmee,

i |f the delayed Thmer function is required, press the "Timer® key to st the delay timer value within 10
seconds of last key press, Reter 1o Timer function for serting Uhe delay Timser

* After setting the delay Times, the green “Timer” indicator flashes for 10 seconds,

" When the *Timer® indicator Hight i solid, the delay Timer stars to count down.

3. Cooldng complete
There is an audible beep when cooking b completed. The red “Maneal” Indicator lght comes off, and

the yeliow indicator light on the Keep-Warm® key comes on. The cooker automatically goes into the
keep warm state. if keep warm ks not needed, press the “Keep-Warm/Cancel®
key to cancel the keep wanm function. Open the lid according to the Safe Lid Opening method




After cooking, the selected cooking function indicator light (red) will come off. The cooker also
gives an adible beep, The yellow "Keep-Warm” Indicator light will be on to indicate that the cooker
starts the “Keep-Warm” function. In the standby mode, the keep warm function can be started by
pressing the “Keep-Warm/Cancel” key.

The “Beap-Warm® state temperature is 60-80°C[140-176°F);
The keep warm time is displayed on the LED display pane] starting from “Ld000° and counting up
each minute to "L9:55°

Keeping warm for a longer time Is not recommended, as [t may negatively affect the texture or
the taste of the food.

The time required to fully steam-—cook the food can be different amongst different types of food,

You can choose the length of cook steam-time as you require,

1. Follow steps listed in Cooking Preparation section.

2. Press the “Steam” key. The LED display panel shows the value of 30 minutes.

1, Press Qori@to adjust the steam-cook time between *00° and *1 20" minutes.

® You can sef the cook time based on you personal taste, type and quantity of food, as well as
any other preference you may have,

= When steaming water added should not be less than 2 cups, The table below shows
approximate time required for different food  (time values in this table are for refersnce anly.
The total time includes the pre-heating time and cook time,

— Dim sumi  poomey Com Moalichop  Smallpig  Largs pig

Abea=aad LN
Er e g 2 2 2 2 2 2
Sl Beooe i) 1 3 5 15 10 20
Total ey (e} [ B 10 .1} 1% 5

4. 10 seconds after the selection, the cooker makes an audible beep. The “On® indicator Is shown.
Once reaching the stearming pressure, the display then shows the cooking time.. The cooker is
o starting the steam-cooking function. (To cancel the operati press the"Keep-Warm/Cancel“ley.)
5. When the total steam-cook time is reached, the cooker makes an audibde beep. The "Steam”
indicator light comes off. “Keep-Warm® indicator comes on. The cooker starts the keep warm
function.
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When the following circumstances take place Solutions
# Power cord and plug suffar from expansion , deformation , discoloration ,| @ Stop use the product
damages , eic. Immidiately, send it
& A partion of povwer cond of the plug gals hotter than wsual, mlﬂlﬂlwl
& Elecinic pressure cooler haats abnormally | emitting a bumi small. canler,
& WNen power-on , Ihese ang wnusual sounds of viderations,
® There is dust or dirt on the plug or socket # Remove dus! or dirt
with @& diry brush,
Cleaning
1. Clean the product after each use. Wipe the black inner housing rim and shat dry with clath to prevent
rusting on tha rim.

2. Befode cheaning, unplug the unit and start clesning and maintenance after the product cools down

comgpletaly.

3. Renowe the lid and teke out the inner pot, wash them with detergent, rinse with chear water and then
wipe them dry with a soft choth.

4, Lking clear water to clean the lid, inchuding the seal, exhaust valve, anti-block shield, exhawst vabee
core and fioat valve, and wipe it chean with dry soft clath,

5. Cliean the coolkoer bady with chean damg clath, Do not immerse the cooker into wates,

m'hmmnmdﬂhmd&mhpﬂwﬁhhmmﬂhpﬁwﬂhﬂhmm




Instant Pot Company (PC) warrants this appliance to be free fram defects in warkmanship
and material, under normal residential use, for a period of one (1) year frem the date of
purnchase. This warranty extends only to the original purchaser, A purchase receipt or other
proof of date of original purchase is required before warranty service (s performed. (PCs
obligation under this warranty Is limited to replacing or repairing, at IFC's option, the
appliance through one of its authorized service centers. All repairs for which warranty
claims are made must be pre-authorized by IPC

This appliance comes equipped with many safety features, Any attempt 1o interfere with their operation may
result in sertous Injury’damages and wodd this warranty, Mo warmanty service will be provided to any
applisnce that has been tampered with,

This wareanty does not cover normal wear of pans of damage resulting from a negligent use o mituse of the
appliande, use contrany 1o the operating Instructions, failune to provide reasonabibe and necassary
maintenance, of disassembly, repair or alkeration by any one other than IPC authorized service centers,
Further, the warranty does not cover damage resulting from Acts of God, sech ag fiee, food, hembcanes and
tomadoes. IPC b not responisible for shipping cost for warmanty serdoe.

Limisation and Exclusions

To the extent permitted by appleable law, the labiliny of IPC o ary, for any sllegedly defective appliance or
wart shall be Bmited to repalr or replacement of the appliance or part and shall not exceed the purchase price
of & comparabile replacerment appliance of par. THE FROMSIONS OF THIS WARRANTY ARE YOUR SOLE AND
EXCLUSWVE REMEDY WITH RESPECT TO THE PRODUCTIS) COVERED BY THIS WARRANTY. ALL IMPLIED
WARRANTIES WITH RESPECT TO THE APPLIANCES(S) INCLUDING, BUT ROT LIMITED TO, IMPLIED WARRANTIES
OF MERCHANTABILITY AND FITMESS FOR A FARTICULAR PURPCSE, ARE HERERY EXPRESSLY EXCLUDED.

IR i3 nept responsible o lable for indinect, special o conseguential damages artsing oat of or in connection
with the use or performance of the appliance or damages with nespect toany economic loss, loss of property,
loss of revenues o profits, boss of enjoyméent or use, costs of remarval, installation o other consequential
mummmmmmdﬂmumnmmuhﬂ.ﬂmﬂm

o consequential damages. Accordingly, the above Emitation may not apply to you.

Warranty Service

If you have any question reganding this warmanty or would ke to obtain warranty service, please following

hesse Steps:

1. Consult with the retall store that you purchased your produect

2. Visif our website to identify the sendoe cenber near you,

3 Emall our sUpport team at, support@Enstantpot.com of wiite 3 letter explaining the perobilem, including:
your nanme, addness and contact telephone no and a copy of the oniginal recsipl.

4, Call us on ouwr toll frée number, 1-800- B28-7280 extenshon 1

Contact informartion

Instant Pot Company Wb Site: hitpe/ s bnstantPolooem
11 - 3 Earl Grey Div, Suite 383 Ermail: suppartiinstantPot.com
Cretawa, Ontaria, KIT 1C1 Telephone: +1 800 B28-7280
Canada Faoc +1 613 B00-07 26

Yo thee Buyer may havne other rights and remedies under your state’s of province'’s applicable laws, which ane
in aciefition 1o amy right or remedy which may be available under this limised warranty. m
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thare in no water inukde the inner pot
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Indicagion of overheating. The
coaker has reduced the heating
tEmperatiane, and may not
reach cooking pressure,

mmmumm

Solution
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pevsure. Open the d after the precwes
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{anobjec.

Ieruenll the seal peoperly
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Chean the seal
Oipen then Close the lid again

g i ok e ol
| Replace the flout vabve seal
| Add water sceeeding 1o the nds

Contact the wervice conber for inspection
Contadt the wervice cefibes lof indpection

| Slicke the exhaust valve to the |
Sealing positian

Irapect the power oord to make sure §
good conrection

CONLICY the #Ervige Conber 1of indpsotion

Add wabet & requeid

Put the inrer it precerty

Contach the wervice center for Injpection

Add waber scceding 10 e nae

Al Cookieeg Gl comphetes . leirvg the
vt i Fof 5 mane minunes

Add water sccording 1o the nie

Passibly starch depasits an the bottom
ol thx ity pove, Whisth hawe Clhogaged

13 Oocaalonal toking o light cracking  and expanding pretsuss baud in charging e inveer o1 BSiom diy belre using

ergarratone, D weet inner pot Bciiom,
Please DO NOT return product to the retall store. For technlcal assistance and product
raturn information, please call Instant Pot Company customer care: 1 300 828-7280.




Special statement:




