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THANKS FOR CHOOSING TEFAL

Welcome to the world of fast & delicious cooking!

With Turbo Cuisine, we took up the challenge of reinventing

the pot: Easier. Tastier. Just better!

Designed with this guiding principle, Turbo Cuisine allows
you to save time and cook homemade delicious meals in

total simplicity and convenience.
Thanks again for welcoming us to your kitchen.

Now let’s cook together!
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TEFAL RECOMMENDS SAFETY FIRST

Safety is our number one priority. We design and manufacture
our product with high safety and technology standards. However,
as with any electric appliance there are some potential risks, we
therefore invite you to exercise a degree of care and to adhere to
the following instructions.

SAFETY INSTRUCTIONS

Take the time to read all the following instructions
carefully and save them for future reference.

» Improper use of the appliance and its accessories may
damage the appliance and cause injury.

» The appliance cooks food under pressure. Incorrect use
may cause risks of burns due to steam.

e For your safety, this product conforms to all applicable
standards and regulations (Low Voltage Directive,
Electromagnetic  Compatibility, Food Compliant
Materials, Environment, ...).

» The heat source necessary for cooking is included in the
appliance.

1. Where to use safely?

e Indoor use only.

e This appliance is intended for domestic household
use only. It is not intended to be used in the following
applications, and the guarantee will not apply for:

- staff kitchen areas in shops, offices and other
working environments;

- farm houses;

- by clients in hotels, motels and other residential
type environments;

- bed and breakfast type environments.

* Do not place the appliance in a heated oven or on a hot
hob. Do not place the appliance close to an open flame
or a flammable object.

e Use on a flat and stable, heat resistant work surface,
away from any water splashes.

2. Who to use safely?

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person
responsible for their safety.

e This appliance can be used by persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given
supervision or instruction concerning use of the
appliance in a safe way and if they understand the
hazards involved.

« This appliance shall not be used by children. Keep the
appliance and its power cord out of reach of children.

e Children shall not play with the appliance.

e Children should be supervised to ensure that they do
not play with the appliance.



3. How to use safely - general usage?

* Do not use appliance for other than the intended purpose.

» Donot use the appliance to fry food in oil. Only browning
is allowed.

» This appliance is not a steriliser. Do not use it to sterilise jars.

» This appliance is not intended to be operated by means
of an external timer or separate remote-control system.

« To carry the appliance always use the two side handles
on the housing of the appliance. Wear oven mitts if the
appliance is hot. For more safety, make sure that the lid
is locked before transporting the appliance.

e The bottom of the cooking pot and the heating plate
should be in direct contact. Remove any object or
food residue located between the cooking pot and the
heating plate, it could affect performance

» Be aware that certain types of food, such as applesauce,
cranberries, rhubarb, pearl barley, oatmeal or other
cereals, split peas, noodles, or pasta can foam, froth and
sputter, and clog the valves. Use caution when cooking
these types of food and after use clean valves thoroughly.

* Be aware that certain recipes which include milk can foam,
froth, overflow and clog the valves. Use caution when
cooking these recipes and after use clean valves thoroughly.

e After cooking meat which has an outer layer of skin
(such as ox tongue), which could swell with the effect of
pressure, do not pierce the skin after cooking if it appears
swollen: you could get burnt. Pierce it before cooking.

* Do not use the appliance empty, without its cooking
pot or without ingredients inside the cooking pot. This
could cause serious damage to the appliance.

* Do not fill up your appliance without its cooking pot.

« Caution: do not spill liquid on the plug.

* Do not heat the cooking pot with any other heat source
than the heating plate of the appliance and do not use any
other pot. Do not use the cooking pot with other appliances.

e Use the cooking pot in the appliance ONLY. Do not use
it to cook on stovetops, in the oven etc.

e Use a plastic or wooden spoon to prevent any damage
to the non-stick coating of the cooking pot. Do not cut
food directly in the cooking pot.

e Do not touch the valves, except while cleaning and
maintaining the appliance in accordance with the
instructions given.

Do not place any foreign objects in the valves and
pressure release button. Do not replace the valve.

e Check regularly the ducts in the valves allowing the
escape of steam to ensure that they are not blocked.

* Do not use a cloth or anything else between the lid and
the housing to leave the lid ajar. This can permanently
damage the sealing gasket.

* Do not let the power cord hang over the edge of table
or counter; or touch hot surfaces.



4. How to use safely - before cooking?

» Before using your appliance, check that the float valve
and the pressure limit valve are clean.

» Before using your appliance, check that the sealing
gasket has been correctly installed on the lid.

 Make sure that the bottom of the cooking pot and the
heating plate are always clean. Make sure that the
central part of the heating plate is mobile.

e Do not fill your appliance more than the MAX mark on
the cooking pot.

» Please follow the recommendations on the volume of
food and water to avoid the risk of boiling over which
can damage your appliance and cause injury.

 Make sure that the appliance is properly closed before
bringing it up to pressure.

5. How to use safely - during cooking?

e Do not try to open the lid until the pressure has
decreased sufficiently. Do not try to open the lid until
the float valve is down.

« Never force the appliance open.

» During cooking and steam release at the end of cooking,
the appliance releases heat and steam. Keep your face
and hands away from the appliance to avoid burns. Do
not touch the lid during cooking.

» Do not move the appliance when it is under pressure.
Use the handles when moving it and wear oven mitts, if
necessary. Do not use the lid knob to lift the appliance.

* Do not remove the cooking pot while the appliance is
working.

e In browning mode, be careful of risks of burns caused
by spattering when you add food or ingredients into
the hot cooking pot.

6. How to use safely - after cooking?

e When you open the lid, always hold it by the lid knob.
Position your arm parallel to the side handles. Boiling
water could remain trapped between the sealing gasket
and the lid and could cause burns.

» Be careful also about the risk of burns from the steam
coming out of the appliance when you open the lid.
First open the lid very slightly to allow the steam to
escape gently.

Do not touch hot parts of the appliance. After use,
heating plate surface can remain hot for up to 2 hours.

e Unplug from outlet when not in use and before cleaning.
Allow to cool before putting on or taking off parts.

7. How to use safely - cleaning?

e Wipe clean the bottom of the cooking pot and the
heating plate after every use.

* Do not immerse the appliance in water.

« For cleaning your appliance, please refer to instructions
for use. You can wash the cooking pot and the lid in
soapy hot water, do not put them in the dishwasher.
Clean the housing of the appliance using a damp cloth.



8. What to do in case of damage?

» Do not operate any appliance with a damaged power
cord or plug or after the appliance malfunctions or has
been damaged in any manner. Return appliance to
the nearest Approved Service Centre for examination,
repair or adjustment.

e If the power cord is damaged, it must be replaced by an
Approved Service Centre in order to avoid a hazard. Do
not replace the power cord supplied with other cords.

e Do not damage the sealing gasket. If it is damaged,
have it replaced in an Approved Service Centre.

e Replace the sealing gasket every 2 years, or sooner
if you see the sealing gasket is worn or in need of
replacement.

e Use only the appropriate spare parts for your model.
This is particularly important for the sealing gasket and
the cooking pot.

e Use only spare parts sold in an Approved Service Centre.

e The use of accessory attachments not recommended
by the appliance manufacturer may cause injuries.

» Do not use other cooking pots in the appliance in place
of the provided cooking pot. Only replace the cooking
pot with an original spare part designed to be used with
this product.

e Inaccordance with current regulations, before disposing
of an appliance no longer needed, the appliance must
be rendered inoperative (by unplugging it and cutting
off the power cord).

Environment protection first!

E @ Your appliance contains valuable materials which
can be recovered or recycled.
o Leave it at a local civic waste collection point.

9. When does warranty apply?

» The warranty does not cover the abnormal wear and
tear of the cooking pot.

* Read these instructions for use carefully before using
your appliance for the first time. Any use which does
not conform to these instructions will absolve the
manufacturer from any liability and void the warranty.

e In case of commercial use, inappropriate use or failure
to comply with the instructions, the manufacturer
accepts no responsibility and the guarantee does not

apply.



ALL PARTS OF YOUR PRODUCT
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Welcome message when appliance is turned on.
Time display. In this example: 1 hour 30 minutes.

Temperature display. In this example: 114 degrees Celsius.

Indicates that the program has a default automatic temperature/
time setting. It cannot be modified.

Indicates that temperature is rising during pre-heating phase.
Indicates that the appliance is pre-heating.

Indicates that the program is finished.

Indicates that the appliance is in keep warm phase.

Indicates that the program has been interrupted.

Indicates that the appliance is in standby mode.



HOW TO USE & CLEAN GUIDE

Feel free to refer to the figures indicated as (Fig.x) from Quick
Start Guide part.

BEFORE FIRST USE

1. Remove packaging

o Take your appliance out of its packaging and please take time
to read the instruction manual before first use.

e Remove promotional stickers (if any) from your appliance before
first use.

2. Open the lid

e To open the lid, take hold of the lid knob, turn anti-clockwise
and lift the lid up (Fig.1 & 2).

Note: When lifting the lid, it can happen that the cooking pot
remains attached to the lid. It is normal and simply demonstrates
a good hermeticity of the product. To avoid that the cooking pot
falls heavily on the product when opening the lid, always open
the lid gently.

e Place your appliance on a flat surface. Remove all protective
materials and accessories from the inside of the appliance
(Fig.3).

3. Clean all parts of the appliance

3a. Clean the lid, the cooking pot and the accessories

e Clean the lid, the cooking pot and the accessories with a soft
sponge and soapy hot water (Fig.4).

e Dry off the lid, the cooking pot and the accessories (Fig.5)

e Do not use a scourer or abrasive sponge to clean the cooking
pot as it could damage the non-stick coating in the cooking
pot (Fig.40).

e Do not immerse the appliance in water (Fig.41).

o If you inadvertently immerse your appliance in water or spill
water directly on the heating plate, take it to an Approved
Service Centre for repair.

e Do not put the lid and the cooking pot in the dishwasher
(Fig.42).

e Be aware, only the accessory: steam basket is dishwasher safe.

3b. Clean the sealing gasket

e Remove the sealing gasket from the lid and clean it with a soft
sponge and soapy hot water (Fig.7 & 8).

e Dry it off thoroughly.

e Place the sealing gasket over the sealing gasket rack and
press it into place (Fig.9). Press down firmly to ensure there is
no puckering and that the sealing gasket is snug behind the
sealing gasket rack.

e After placing the sealing gasket on the lid, if you open the
lid too quickly, it can happen that the cooking pot remains
attached to the lid (Fig.37 & 38). Wait few seconds for the
cooking pot to free itself from the lid (Fig.39).

Note: It is normal and simply demonstrates a good hermeticity
of the product. To avoid that the cooking pot falls heavily on the
product when opening the lid, always open the lid gently.

WARNING: Never use your appliance without the sealing
gasket (Fig.44)



3c. Clean the valves

e To clean the pressure limit valve, remove the pressure limit
valve from the pipe on top of the lid (Fig.10). Clean it with a
soft sponge and soapy hot water (Fig.11). Once dry, take care
that the duct of the pipe is clean before plugging the pressure
limit valve back on the pipe on top of the lid (Fig.12). Ensure
that the pressure limit valve is well put in place, it must be able
to move up and down.

e To clean the pressure limit valve cover, unscrew the limit valve
cover from inside of the lid (Fig.13). Clean it with a soft sponge
and soapy hot water (Fig.14). Once dry, take care that the duct
of the pipe is clean before screwing the pressure limit valve
cover back inside of the lid (Fig.15).

e To clean the float valve, remove the float valve gasket from
inside of the lid, flip the lid so that the float valve can come
out of the lid (Fig.16). Clean the float valve gasket and the
float valve with a soft sponge and soapy hot water (Fig.17).
Once dry, insert the float valve back on the lid and put the
float valve gasket back in place (Fig.18). Ensure that the float
valve is well put in place, it must be able to move up and down.

3d. Clean the housing of the appliance

e Clean the housing of the appliance using a damp cloth.
e Do not immerse the appliance in water (Fig.41).

e Wipe clean the heating plate using a dry cloth.

INSTRUCTIONS FOR USE

1. Place ingredients in the cooking pot

e Remove the cooking pot from the housing.
e Put ingredients into the cooking pot.

e Please note that the level of food and liquids should never
exceed the max level marking on the cooking pot (Fig.19).

2. Place the cooking pot in the housing

e Ensure the bottom of the cooking pot is clean and dry; and
remove any food residue from the heating plate (Fig.20).

e Place the cooking pot into the housing (Fig.21).

e Never use your appliance without the cooking pot.

3. Close and lock the lid

o Checkthat the sealing gasket is securely placed on the lid (Fig.43).

o Take hold of the lid knob, place the lid on the appliance and
turn it clockwise to lock it (Fig.22).

Note: Close the lid gently and refer to the lock and unlock icons.

4. Attach the pressure limit valve

e Properly place the pressure limit valve on the lid (Fig.23). Please
note that the valve will remain somewhat loose, it is normal.

5. Switch on the appliance
e Fully unwind the power cord and plug it into the mains (Fig.24).

e The appliance makes a ‘beep’ sound, the screen flashes and
displays [BEHD .

6. Select and launch a cooking program

e Each program has a default time and temperature and requires
a specific lid position, please have a look at the cooking

programs table:
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\%/ Soup program
ePlace the ingredients in the cooking pot and completely close
and lock the lid.

e Turn the control panel knob to the right to reach Soup program
« - The screen displays the default cooking time.

¢ Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating light
indicator (@ turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen
displays the count down and the cooking in progress light
indicator (&) turns on.

eDuring cooking process, pressure builds up in the appliance
and pushes the float valve up. The under pressure
light indicator §j turns on to notify that the lid cannot be
opened without releasing the pressure first.

oAt the end of the count down, the appliance beeps and the
screen displays .

e After a few seconds, the appliance will automatically switch
to keep warm phase. The screen displays and the keeping
warm light indicator (@ turns on.

e Press (&) for 3 seconds to stop the program at any time.

éﬁ}— Stir-Fry program
eTurn the control panel knob to the right to reach Stir-Fry

o

program & . The screen displays the default cooking time.

e Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

¢Optional: Press (§) and set the desired temperature by turning
the control panel knob to the right (to increase temperature) or
to the left (to decrease temperature).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen
displays the count down and the cooking in progress

light indicator (G turns on.

ePlace the ingredients in the cooking pot and keep the lid open
to stir-fry.

e At the end of the count down, the appliance beeps and the
screen displays [Eng -

e After a few seconds, the appliance will automatically switch to
standby mode. The screen displays ==5 .

e Press (&) for 3 seconds to stop the program at any time.

N
| Steam program

ePlace the ingredients in the cooking pot and completely close
and lock the lid.

e Turn the control panel knob to the right to reach Steam program
@A . The screen displays the default cooking time.

eOptional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).



e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

eWhen the pre-heating phase is completed, the appliance
switches automatically to cooking phase. The screen
displays the count down and the cooking in progress
light indicator (&) turns on.

eDuring cooking process, pressure builds up in the
appliance and pushes the float valve up. The under pressure
light indicator 4 turns on to notify that the lid cannot be
opened without releasing the pressure first.

oAt the end of the count down, the appliance beeps and the
screen displays .
e After a few seconds, the appliance will automatically switch

to keep warm phase. The screen displays and the keeping
warm light indicator () turns on.

e Press (o) for 3 seconds to stop the program at any time.

@ Bake program

ePlace the preparation in the cooking pot and close but don’t
lock the lid.

o Turn the control panel knob to the right to reach Bake program
¢)- The screen displays the default cooking time.

e Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

e Optional: Press (§) and set the desired temperature by turning
the control panel knob to the right (to increase temperature) or
to the left (to decrease temperature).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively g=73 & and the pre-heating
light indicator (: turns on.

eWhen the pre-heating phase is completed, the appliance

switches automatically to cooking phase. The screenm

displays the count down and the cooking in progress
light indicator (&) turns on.

e At the end of the count down, the appliance beeps and the
screen displays .

e After a few seconds, the appliance will automatically switch

to keep warm phase. The screen displays and the keeping
warm light indicator (2 turns on.

e Press (&) for 3 seconds to stop the program at any time.

ﬂ?ﬂ‘ Sous-vide / Slow-Cook

ePlace the ingredients in the cooking pot and completely close
and lock the lid.

eTurn the control panel knob to the right to reach Sous-vide
program @y . The screen displays the default cooking time.

e Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

e Optional: Press (§) and set the desired temperature by turning
the control panel knob to the right (to increase temperature) or
to the left (to decrease temperature).



e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

*When the pre-heating phase is completed, the appliance switches
automatically to cooking phase. The screen displays the count
down and the cooking in progress light indicator (& turns on.

e At the end of the count down, the appliance beeps and the
screen displays .

o After a few seconds, the appliance will automatically switch to
standby mode. The screen displays E===.

e Press (&) for 3 seconds to stop the program at any time.

ePlace the ingredients in the cooking pot and completely close
and lock the lid.

e Turn the control panel knob to the right to reach Rice program
€5 . The screen displays the default cooking time.

e Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

e Press (&) to start the cooking program.

 The appliance starts the pre-heating phase. The screen displays alter-
natively & and the pre-heating light indicator ' turns on.

¢ When the pre-heating phase is completed, the appliance switches
automatically to cooking phase. The screen displays the count
down and the cooking in progress light indicator (] turns on.

eDuring cooking process, pressure builds up in the appliance
and pushes the float valve up. The under pressure light
indicator 4} turns on to notify that the lid cannot be opened
without releasing the pressure first.

oAt the end of the count down, the appliance beeps and the
screen displays £ag -

e After a few seconds, the appliance will automatically switch to
keep warm phase. The screen displays and the keeping
warm light indicator (2 turns on.

e Press (&) for 3 seconds to stop the program at any time.

\/5\“} Yogurt & Ferment program

Yogurt & Ferment program can be used to make yogurt or raise
bread/pastry dough.

ePlace the ingredients in the cooking pot and close the lid. When
raising dough, you can knead the dough directly in the cooking
pot then place the cooking pot in the housing and close the lid.

eTurn the control panel knob to the right to reach Yogurt &
Ferment program ¢ . The screen displays the default cooking time.

e Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

e Optional: Press (§) and set the desired temperature by turning
the control panel knob to the right (to increase temperature) or
to the left (to decrease temperature).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively g=z3 & and the pre-heating
light indicator (@ turns on.

eWhen the pre-heating phase is completed, the appliance swit-
ches automatically to cooking phase. The screen displays the

count down and the cooking in progress light indicator () turns
on.



oAt the end of the count down, the appliance beeps and the
screen displays .

e After a few seconds, the appliance will automatically switch to
standby mode. The screen displays ==5 .

e Press (&) for 3 seconds to stop the program at any time.

@ Reheat program

ePlace the ingredients in the cooking pot and close the lid or not
depending on your recipe.

eTurn the control panel knob to the right to reach Reheat
program () . The screen displays the default cooking time.

¢ Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

e Press (&) to start the cooking program.

eThe appliance starts the pre-heating phase. The screen
displays alternatively & and the pre-heating
light indicator (G turns on.

e When the pre-heating phase is completed, the appliance switches
automatically to cooking phase. The screen displays the count
down and the cooking in progress light indicator (<] turns on.

oAt the end of the count down, the appliance beeps and the
screen displays .
e After a few seconds, the appliance will automatically switch to

keep warm phase. The screen displays and the keeping
warm light indicator () turns on.

e Press (@) for 3 seconds to stop the program at any time.

@ Adjustable Chef mode

ePlace the ingredients in the cooking pot and completely close
and lock the lid.

eTurn the control panel knob to the right to reach Adjustable
Chef mode {7 . The screen displays the default cooking time.

e Optional: Press and set the desired time by turning the
control panel knob to the right (to increase time) or to the left
(to decrease time).

e Press (&) to start the cooking program.

e The appliance starts the pre-heating phase. The screen displays
alternatively =7 & and the pre-heating light indicator
turns on.

eWhen the pre-heating phase is completed, the
appliance switches automatically to cooking phase. The screen
displays the count down and the cooking in progress light
indicator (&) turns on.

e During cooking process, pressure builds up in the appliance and
pushes the float valve up. The under pressure light indicator
AV turns on to notify that the lid cannot be opened without
releasing the pressure first.

oAt the end of the count down, the appliance beeps and the
screen displays [(Eng -

e After a few seconds, the appliance will automatically switch to
standby mode. The screen displays ==3 .

e Press (&) for 3 seconds to stop the program at any time.

7. Use the delayed start function

Delayed start can be useful to preset the appliance to start
cooking later.



eFirst select a program following the steps described above
in part 6.

eBefore starting the selected program, press . The screen
displays the default time for delayed start.

e Set the desired time by turning the control panel knob to the
right (to increase time) or to the left (to decrease time).

ePress (©) . The screen displays the delayed start count down.
When preset time is elapsed, the appliance will start cooking
automatically.

8. Open the lid

e Do not attempt to open the lid if the float valve is up and if the
under pressure light indicator 4y is turned on.

eThe pressure can be release in 2 different ways at the end of
the cooking:

Natural release: At the end of the cooking or after stopping the
program, the appliance will cool down by itself, and the pressure
will release naturally. During natural release, food might over-
cook due to the remaining pressure in the pot. Use manual re-
lease to stop cooking process immediately.

Manual release: Press the pressure release button, on
top of the lid. It will take a few seconds to a few minutes
depending on the amount of food inside of the cooking pot (Fig.34).
WARNING: Be careful of the hot steam coming out from the
appliance. Keep your face and hands away from the steam
output (Fig.45).

e To open the lid, position your arm parallel to the side handles,
take hold of the lid knob, turn anti-clockwise and lift the lid up
(Fig.37 & 38).

WARNING: Be careful of the hot steam coming out from the

cooking pot.

9. Unplug the appliance

o After usage, unplug the appliance and let it cool down for at
least 2 hours before cleaning.

10. Clean after use
¢ Clean your appliance after each use.
Before cleaning, let your appliance cool down for at least 2 hours.

e For cleaning instructions, refer to part 3. Clean all parts of the
appliance in BEFORE FIRST USE section.

11. Maintenance tips

e To ensure the durability of the cooking pot time over time, do
not cut food in it.

e Use the provided accessories. Do not use any metallic utensil as
it could damage the nonstick coating in the pot.

e After usage, the sealing gasket may keep the smell of your dish.
Itis normal; silicone has little pores that open up when exposed
to high temperature and close back once temperature drops.
To eliminate the smell from the sealing gasket, you can:

-Put the silicone ring in the dishwasher

-Add 1 cup of vinegar, 1 cup of water and 1 lemon cut in large
pieces into the cooking pot and launch a steam program for
2 minutes, then let the steam release naturally.

o Change the sealing gasket every 2 years or earlier in case of damage.

12. Use the steam basket

eBefore use attach the steam basket stand to the steam basket.

oTurn the steam basket over. Place the stand so that the highest peak
looks upward (Fig. 48).

ePinch the extremities of the stand so that the side small peaks fit in
the notches (Fig. 49).

ePour water into the cooking pot and place the steam basket inside the
cooking pot to steam food (Fig. 50). ﬁ



TECHNICAL T BLESHOOTING GUIDE

Problem Possible reasons Solutions

Unable to open lid

Unable to open because of

pressure in the cooking pot.

Press continuously the pressure
release button to remove the
pressure inside of the cooking pot.
It can take a few minutes until the
pressure is fully released.

Pressure in the cooking pot
is fully released but the
float valve is stuck because
it is too dirty and therefore
unable to move down.

a. Be sure the pressure is totally
released by letting the appliance
cool down for at least 2 hours.

b. Gently push the float valve
down by inserting a skewer
or a long object into the float
valve opening. If this does not
work, send the appliance to an
Approved Service Centre.

c. For next use, please clean
and dry off the float valve
thoroughly.

Unable to close lid

The sealing gasket is not
properly installed.

Install the sealing gasket properly.

The cooking pot contains
hot ingredients generating
steam.

Wait for the ingredients in the
cooking pot to cool down before
trying to close the lid again.

The float valve is stuck
because it is too dirty and
therefore unable to move
down.

a. Gently push the float valve
down by inserting a skewer
or a long object into the float
valve opening. If this does not
work, send the appliance to an
Approved Service Centre.

. For next use, please clean
and dry off the float valve
thoroughly.

o

Position and or direction at
which the lid was closed is
incorrect.

Close the lid in the correct
direction according to the
instruction manual.

When opening the
lid, the cooking pot
remains attached to
the lid.

The sealing gasket created
a suction effect.

The cooking pot will free from the
lid by itself. It is normal and simply
demonstrates a good hermeticity
of the product. To avoid that the
cooking pot falls heavily on the
product when opening the lid,
always open the lid gently.

Problem Possible reasons Solutions

Intense release of
pressure from the
pressure limit valve.

The pressure limit valve is in
an incorrect position.

Carefully rotate/press the
pressure limit valve to make it
fall into place. Be careful of the
hot steam. Position yourself
safely and wear oven mitts.

Faulty pressure control
resulted in release of pressure.

Send the appliance to an
Approved Service Centre for
repair.

Continuous pressure
release from the
float valve.

Residue in the float valve.

a. Press continuously the
pressure release button

to remove the pressure
inside of the cooking pot.
It can take a few minutes
until the pressure is fully
released.

Let the appliance cool
down for at least 2 hours.
Clean and dry off the float
valve before restarting the
cooking.

o

[o]

The float valve is stuck.

a. Press continuously the
pressure release button
to remove the pressure
inside of the cooking pot.
It can take a few minutes
until the pressure is fully
released.
Let the appliance cool
down for at least 2 hours.
. Clean and dry off the float
valve before restarting the
cooking.

o

[a]




Problem

Steam leakage from lid.

Possible reasons

The sealing gasket is not
properly installed.

Remove the sealing gasket,
clean it and reinstall it in the
correct position.

The sealing gasket is dirty.

Remove the sealing gasket,
clean it and reinstall it in the
correct position.

The sealing gasket is
damaged, or the edge of the
cooking pot is damaged.

Send the appliance to an
Approved Service Centre for
repair.

Food is uncooked

Solid/liquid ingredients ratio
is incorrect.

Try again by following
precisely the quantities of
the recipe.

No electricity from the power
supply.

Check your home electric
circuit.

EO displayed on the
digital screen.

Pressure switch is faulty.

Send the appliance to an
Approved Service Centre for
repair.

E1 displayed on the
digital screen.

The temperature sensor
is faulty.

Send the appliance to an
Approved Service Centre for
repair.

E2 displayed on the
digital screen.

The lid is not properly
positioned for your cooking
program. Each program
requires a specific lid position.

Check and adjust the lid
position required by your
cooking program, refer to the
cooking programs table in
part 6 of this manual. Restart
your program once the lid

is correctly positioned. If

the issue remains, send the
appliance to an Approved
Service Center for repair.
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