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Pressure cooker instruction manual

You are welcome to use our stainless steel pressure cooker, we will try our best
to serve you. In order to guarantee the goods’ safety, resistance and good look, not only
the good design and material is used but the working procedure is tested fully so the
high-quality goods get.

You can use the pressure cooker longer in your correct usage way. The instruction
manual will offer you the correct usage way, maintainability and the cooking rules. Reading
it carefully is necessary.

The pressure cooker is made of 304 stretched stainless steel with its solid specialty
of safety and cleanly, which has good heat-resistance and easy to clean.

The cooker base is made of pure aluminum and double wall 430 material, which
has strong temper and good transmission so it is suitable for being heated by electromagnetism
and made fully use of resource.

The cooker’s lid is equipped with many kinds of safety fittings to assure safe usage,
which meet with the new standard requirements and can bring customers convenience.

Our pressure cooker meet more than GB 15066-2004(stainless steel pressure
cooker) standard and meet Europe standard (EN 127782003).



Important precautions

1) Please read and understand all instructions before using and keep the instruction
manual carefully.

2) Do not let children near the pressure cooker when in use.

3) Do not put the pressure cooker into a heated oven.

4) Move the pressure cooker under pressure with the greatest care. Do not touch hot
surfaces. Use the handles and knobs. If necessary, use protection.

5) Do not use the pressure cooker for a purpose other than the one for which it is intended.

6) This appliance cooks under pressure. Scalds may result from inappropriate use of the
pressure cooker. Make sure that the cooker is properly closed before applying heat.

7) Never force open the pressure cooker .Do not open before making sure that its internal
pressure has completely dropped.

8) Never use your pressure cooker without adding water, this would seriously damage it.

9) Do not fill the cooker beyond 2/3 of its capacity. When cooking foodstuffs which expand
during cooking, such as rice or dehydrated vegetables, do not fill the cooker to more
than half of its capacity.

10) Use the appropriate heat source(s) according to the instructions for use.

11) After cooking meat with skin (e.g. ox tongue) which may swell under the effect of
pressure, do not prick the meat while the skin is swollen; you might be scalded.

12) When cooking doughy food, gently shake the cooker before opening the lid to avoid
food ejection.

13) Before each use, check that the valves are not obstructed. See the instructions for use.

14) Never use the pressure cooker in its pressurized mode for deep or shallow frying of food.

15) Do not tamper with any of the safety systems beyond the maintenance instructions
specified in the instructions for use.

16) Only use manufacturer’s spare parts in accordance with the relevant model. In particular,
use a body and a lid from the same manufacturer indicated as being compatible.

17) Should change the silicone rubber gasket every year. If it is damaged, change immediately.

Product's detail

Size (cm) Capacity
150000626 Pressure Cooker 6 L 24.7 x 43.5 x 23 6L
150001250 Pressure Cooker 6 L 24.7 x 43.5 x 23 6L
150001242 Pressure Cooker 8 L 24.7 x 43.5 x 27.5 8L
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Artwork and model number

Short upper handle
Safety valve
Gasket

Lid

Regulator valve

Push botton

6)
7) Long upper handle
8) Long lower handle
9) Cooker body

0)

10) Safety window



Multiple safety device, for safety assurance.

1) Regulator Valve I_ 2) Safety Valve

4) Push botton 3) Safety Window

1. Move the "Push button” to Level 1 or Level 2 to adjust the pressure level. If you do not
move the "Push button", it will be normal boiling.

2. Regulator valve : There are three levels, two working pressure levels, one emit pressure
level. Different food choose different working pressure level.

Level 1 Suitable for Vegetable, Rice, Fish
Level 2 Suitable for Meat

3. Safety valve : Safety valve will automatically check inside pressure, when the inside
pressure is lower than safety opening pressure, the valve will drop down then it is safe
to open the lid. If the cooker has pressure inside, the valve post will rise up, red cap
will appear from the hole in the handle. The safety valve will automatically emit over
pressure to make safe. If the lid do not lock properly, the inside pressure do not go up,
the safety valve only emit steam pressure, in this case you should stop heating and
lock the lid properly.

4. Safety window : There is safety window in the side of the lid. It will release steam
when regulator and safety valve can’t work properly or too much steam inside. Make
sure the cooker is safe.

5. Opening the lid, move the "Push button" forward to release the pressure inside the pot.
When the inside pressure is lower. it is safe to open the lid.




Instruction manual

Before use the pressure cooker for the first time

1) Read the instruction manual carefully before first time use for safety. Especially
the “safety rules”.

2) Fill pressure cooker with 1/2 clod water, close lid for heating till the steam is emitted
from the control valve. Remove the pressure cooker from the stove and leave it
standing closed for about 10 minutes in order to exclude the smell of new cooker.

3) Open the lid when the cooker cool down. Move the water and make the cooker clean
and dry.

How to use
1. Opened Lid
e Move the "Push button" forward to open the lid.
e Turn the upper handle in counterclockwise direction till the sign "O"
on the lid match with the center of lower handle. Then lift the lid of the pot.
2. Add ingredients
e The food and water can't exceed 2/3 volume of the cooker (Max Level).
3. Closed lid
e Match the sign "O" on the lid with the center of lower handle, then turn the upper handle
in clockwise direction till the upper handle can’t be moved, in this moment there is a sound
“PA”, that means the lid is totally closed.
4. Adjust the pressure level
e Move the "Push button"
Level 1 Suitable for Vegetable, Rice, Fish
Level 2 Suitable for Meat
Noted: If you do not move the "Push button”, it will be normal boiling.
e Vake sure the "Regulator valve" is in the correct position.
5. Turn on the stove
e Choose the right power. When in the gas oven, the fire flame should not touch the body wall.
When in electric oven, the diameter of oven should be smaller than the bottom’s.
o |f the cooker has pressure inside, the "Safety valve" will rise up. (Red cap will appear
from the hole in the handle.) Unable to open the lid.
6. Turn off the stove and release the pressure.
e Turn off the stove when the food is done.
e Move the "Push button” forward to release the pressure inside the pot.
e The "Regulator valve" starts to release the pressure. Beware of the hot steam coming out.
e When there is no pressure inside, the "Safety valve™ will drop down then it is safe to
open the lid.
e Turn the upper handle in counterclockwise direction till the sign O™ on the lid match with
the center of lower handle. Then lift the lid of the pot.
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Safety rules

1) The pressure cooker is for home use only and other usage is not allowed. Keep the
cooker away from children and the newly-users.

2) Don’t touch the high temperature metal surface directly.

3) The boiling point of the pressure cooker is below 120 centigrade, and can produce
large amount of steam, water, soup and syrup etc.

4) Keep regulator, safety valve, gasket, stop opening valve, lid and body tidy and dry.

5) Insure cook in stable oven. when in the gas oven, the fire flame should not touch
the body wall. when in electric oven, the diameter of oven should be smaller than

the bottom’s. ? f

6) Don’t use the pressure cooker for frying and dry cooking to avoid any damage and
the shortage of lifespan. Not use in the very high compressive oil, also not empty
cooking, so that improve the service life and avoid to damage the pot.

7) If the steam emit from the safety valve or from the safety window ,put out the fire
immediately. Don’t use until the problem is solved.

) When using the pressure cooker prevent the safety window right touch the user.

9) Never cover anything on the regulation valve.

10) Cooking food or water not exceed 2/3 volume, cooking rice, vegetable and bean not

exceed 1/3. I I I

11) Don’t use pressure cooker to cook apple juice, wheat, bean etc, which can make a lot
of bubble, split matters. it can block valve. pay more attention if you can’t prevent
cooking this kind of food.

12) Don’t put soda directly for cooking, overfull oil and wine.

_A‘_ B & >
Overfull oil
and wine

13) Never open the lid when there is pressure inside; never heat when the lid is not
in correct direction.

14) Prevent from keeping salt, vinegar, sugar or cooking water for a long time. Clean it
after using and keep it dry.

15) Check every part of the pressure cooker before using to avoid any accidents.
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Some usual accidents

Heating for a while,
regulator has a sound, but
no steam out.

The steam emit from safety
valve.

The steam emit from
around area.

Cooking time

1) The regulator blocked.

2) Food remain in the Ventilator of
open area.

3) Dry heating.

4) The cooker declined.

1) The ventilator hole blocked.
2) There is much food inside.
3) Flame is too strong.

1) The regulator and safety valve are
out of order.

2) The gasket laid incorrectly.

3) The gasket was destroyed.

4) The gasket is not clean.

5) The lid is not locked fully.

1) Get rid of the matter.

2) Remove with needle.

3) Switch off, put the cooker flat
and let the regulator incline to
release pressure, then open
the lid to check.

4) Flat the cooker.

1) Get rid of matters.

2) Get rid of food.

3) Use middle fire to heat, adjust
the regulator and choose
suitable pressure.

1) Remove with needle.

2) Laid the gasket in correct
position.

3) Replace new one.

4) Clean the gasket.

5) Lock the lid properly.

e Cooking time is calculated from the regulator emit steam normally.
e Following list is just for your reference, adjust cooking time according to your own flavor.

Rice 1/3 Level 1
Porridge 1/3 8-12 Level 1
Beef 1/2 15-20 Level 2
Corn 2/3 5-8 Level 1
Chicken 1/2 10-15 Level 2

If you have any question or need more suggestion, please contact us at any branch of seagull store

and customer service tel. 0-2730-7989 e-mail: seagull@seagull-brand.com




