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SAFETY FEATURES - LID

Lid Close Detection

Leaky Lid Protection

Lid Lock Under Pressure

Anti-Blockage Vent

If the lid is missing or not closed properly
pressure will not be activated.

If the lid has pressure leakage, the
IcoolTer will not reach preset pressure
evels.

If the cooker is pressurized, the lid will be
locked to prevent accidental opening.

Vent shield prevents food particles from
jamming the steam release.




SAFETY FEATURES - TEMPERATURE
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Automatic
Temperature
Control

Thermostat under the inner
pot regulates the
temperature based on the

type of food being cooked.

High Temperature
Warning

If there is insufficient water
or moisture, Instant Pot will
stop heating when the

temperature is over a
certain limit.

Extreme
Temperature &
Power Protection

A special fuse disconnects
power at excessive
temperatures and extremely
high electrical current.




SAFETY FEATURES - PRESSURE

Automatic Pressure Control

Pressure Regulator
Protection

Excess Pressure Protection

Pressure sensor keeps pressure
between 10.12psi ~ 11.6 psi.

If pressure exceeds 15.23 psi. steam
regulator will push up to release
steam.

The inner pot is pressed downward,
creating a gap between the lid and
the inner pot. Steam will be released
and heating stopped.
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A I R F RY E R Product Specifications

SPECIFICATIONS () (B)

Model: 1500 W 120V ~ 60 Hz 5.95 lbs 10.7Lx 11.61W x 6.14H ir
AIR FRYER LID 6 2.7 kg 27.2Lx29.5Wx 15.6H cm
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TERMINOLOGY

Natural Release - NR

Allow the cooker to cool down naturally until the float valve
drops down. Place a wet towel on the metal part of the lid to
speed up cooling (do not cover the steam release).

Quick Release - QR

Turn the steam release handle to the Venting position to let

steam out until the float valve drops down. Quick Release
should ALWAYS be closely attended.




Instant Pot hitp://instantpot.us /recipes/

Amy+Jacky https: //www.pressurecookrecipes.com/

6 Sisters https: / /www.sixsistersstuff.com /food-type /instant-pot /

This Old Gal https://thisoldgal.com/

FINDING

RECIPES

GO g|e instant pot recipes



http://instantpot.us/recipes/
https://www.pressurecookrecipes.com/
https://www.sixsistersstuff.com/food-type/instant-pot/
https://thisoldgal.com/

https: / /www.bigoven.com/

RECIPE CAPTURE

APPS

https: //www.copymethat.com/



https://www.bigoven.com/
https://www.paprikaapp.com/
https://www.copymethat.com/

CLEANING

Clean the product after each
use. Wipe the black inner
housing rim and slot dry with
cloth to prevent rusting on the
exterior pot rim.

Use water to clean the lid,
including the sealing ring,
pressure release, anti-block
shield, and wipe them clean with
a soft dry cloth.

Remove the lid and take out the
inner pot, wash them with
detergent, rinse with water and
then wipe dry with a soft cloth.
The stainless steel inner pot is
also dishwasher safe.

Clean the cooker base with a
clean damp cloth. Do not
immerse the cooker into water.
Do not use a wet cloth to clean
the pot while the power cord is
plugged into the power outlet.
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INSTANT POT ONE-POT RAGU WITH ITALIAN SAUSAGE

AND FRESH BASIL

Ingredients

1/2 cup chopped carrots

1/2 cup chopped celery

1/2 cup chopped onions

2 tablespoons olive oil

1 pound bulk ltalian sausage

2 (14-ounce) cans petite diced tomatoes
3 cups low-sodium chicken broth

1 tablespoon ltalian seasoning

1/2 pound spaghetti broken in half

1/2 cup chopped, fresh basil

Instructions

Mince celery, carrot and onion in a food processor.

Heat olive oil in a large pot over medium heat.
Add ltalian sausage and vegetables. Cook until
sausage is browned, about 5 minutes.

Stir in tomatoes, chicken broth, Italian seasoning
and linguini. Make sure linguini is submerged in
broth but do not stir. Cover pot, making sure the
the knob is set to sealing. Press Manual /Pressure
Cook and set for 5 minutes. Quick release, remove
the lid and stir the pasta, breaking up any clumps.

Season ragu with salt and black pepper; stir in
basil.




CHILE CHEESE GRITS

Ingredients

1/4 cup minced onion

1 teaspoon minced garlic

4 tablespoons butter

4 ounces canned roasted green chilies diced

1 1/4 cups chicken broth (or 1 1/4 cups water
and 1 1/4 tsp. chicken bullion)

1/2 cup milk

1/2 cup heavy cream

1/2 teaspoon salt

1/4 teaspoon black pepper
1/2 cup Yellow Grits

1/2 cup shredded cheese (Cheddar or Monterey
Jack)

Instructions

Set the Instant Pot to Sauté and melt the butter.
Add the onions, sautéing until translucent.

Add garlic and cook until golden. Add green
chilies and cook briefly.

Add chicken broth, cream, and grits.

Whisk in grits to prevent lumps.

Cover and make sure the valve is set to seal.
Press the Pressure button and set for 10 minutes.
When finished, allow for 10 minute NPR.

Stir in cheese and serve.




NEW YORK CHEESECAKE

Ingredients
Crust:
3/4 cup Graham Crackers
2 teaspoons White Sugar
2 Tablespoons Butter melted

1 pound Cream Cheese room temperature
1/2 cup Sugar

2 teaspoons flour

2 teaspoon Vanilla Extract

2 teaspoon orange peel, grated

/2 teaspoon lemon peel, grated

2 eggs, room temperature
1 egg yolk, room temperature
V4 heavy cream
Topping:
1/2 cup Sour Cream
2 teaspoons White Sugar
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presentation!




