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INTRODUCTION:
YOUR FIRST STEPS
WITH A POWER
COOKER

Bringing  home  a  new
e lect r i c  p ressure
cooker  is  an  exciting
moment.  Whether you
are  upgrading  from  a
stovetop  model  or
entering  the  world  of
pressure  cooking  for
the  first  time,  the
device promises faster
meals,  tender  meats,
and  hands-off
convenience. However,
that  initial  moment  of
unboxing  can  quickly
become  overwhelming
when  you  are  faced

with  a  stainless  steel
pot ,  a  heavy  l id ,  a
steam  release  valve,
and a control panel full
of  buttons.  That  is
e x a c t l y  w h y  t h i s
Power Cooker Quick
Start  Guide  exists.
We are going to  walk
you through everything
f r o m  t h e  i n i t i a l
unboxing to your very
first  perfectly  cooked
meal, ensuring you feel
confident and safe with
your  new  k i t chen
appliance. This guide is
designed for beginners,
but  even  experienced
cooks  will  find  helpful
tips to get the most out
of  their  power  cooker
right away.
The  key  to  mastering

https://www.strongadvocates.com/


2

2 Power Cooker Quick Start Guide 2023-11-01

any  electric  pressure
c o o k e r  i s
understanding its  core
components  and  the
basic  principles  of
pressure  cooking.
Unlike  a  slow  cooker,
which  uses  low  heat
over  many  hours,  a
power  cooker  uses
high pressure to  raise
the  boiling  point  of
water,  cooking  food
significantly  faster.
This  Power  Cooker
Quick  Start  Guide
wil l  demyst i fy  the
process,  cover ing
safety  features,  the
proper way to seal and
release  pressure,  and
simple recipes to build
your  confidence.  By
the end of this article,
you  will  be  ready  to
cook  beans  without
s o a k i n g ,  c r e a t e
flavorful stews in under
an hour, and perfectly
cook rice with the push
of a button. Let us get
started  on  the  right

foot.

UNBOXING AND
GETTING TO KNOW
YOUR POWER
COOKER

B e f o r e  y o u  p l u g
anything  in,  take  a
moment  to  familiarize
yourself with the parts
of  your  power cooker.
While  models  vary  by
b r a n d ,  t h e
f u n d a m e n t a l
components are almost
a lways  the  same.
Understanding  these
pieces  is  the  first  step
in any reliable  Power
Cooker  Quick  Start
Guide.

What is in
the Box

The Main Base
Unit: This
contains the
heating element,
the control
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panel, and the
inner housing. It
is the heaviest
part of the
appliance.
The Inner
Cooking Pot:
This is usually a
stainless steel or
non-stick pot
that sits inside
the base. Never
use the power
cooker without
this pot in place.
The Lid: The lid
is a complex
piece of
engineering. It
contains the
sealing ring, the
steam release
valve (often with
a float valve),
and the pressure
locking
mechanism.
Accessories:
Most models
come with a
measuring cup, a
rice paddle, a

steamer basket
or trivet, and
sometimes a
recipe booklet.

Getting
to Know
the
Control
Panel
The control  panel  can
look intimidating, but it
is  logically  arranged.
You will  typically find a
display  screen  and
several  preset buttons
for common foods like
Soup,  Meat,  Beans,
Rice, and Stew. There
will also be buttons for
adjusting  time  and
pressure level (High or
L o w ) .  T h e  m o s t
important  buttons  for
your  Power  Cooker
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Quick  Start  Guide
are  Cancel /Keep
Warm  and  Start .
Always ensure the unit
is  plugged in  and the
inner  pot  is  properly
s e a t e d  b e f o r e
attempting  to  operate
the panel.

THE FIRST
IMPORTANT STEP:
THE WATER TEST
(INITIAL CLEANING
AND TEST RUN)

Before  cooking  any
food, you must perform
a water test. This is a
crit ical  safety  and
functionality check that
ensures  your  unit  is
working  correctly  and
c l e a n s  t h e
manufacturing  residue
from the inner pot and
lid.  Do  not  skip  this
s t e p .  I t  i s  a
foundational  element
of  any  proper  Power
Cooker  Quick  Start
Guide.

Clean the1.
Parts: Remove
the sealing ring
from the lid and
wash it, the inner
pot, and the lid in
warm, soapy
water. Rinse and
dry thoroughly.
Add Water:2.
Place the inner
pot back into the
base. Add 3 cups
of water and a
tablespoon of
white vinegar.
This will help
remove any
manufacturing
odors.
Seal the Lid:3.
Align the arrow
on the lid with
the "Unlock" icon
on the base. Turn
the lid clockwise
until it clicks into
the "Lock"
position. You
should hear a
distinct click.
Set the Valve:4.
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Ensure the steam
release valve is
set to the
"Sealing"
position. This is
usually a turn or
a slide of a
switch on top of
the lid.
Select5.
Program: Plug
in the unit. Press
the "Manual" or
"Pressure Cook"
button. Set the
timer for 5
minutes using
the +/- buttons.
Ensure the
pressure level is
set to "High".
Start the Cycle:6.
Press the "Start"
button. The
display will show
"On" as the unit
builds pressure.
This process
usually takes 10
to 15 minutes.
You will hear the
unit hiss and pop

as it heats up
and the float
valve rises. Once
pressure is
achieved, the
timer will begin
counting down.
Release7.
Pressure: When
the timer beeps,
you can perform
a Quick Release
(QR) by carefully
turning the
steam release
valve to
"Venting". Stand
back as a jet of
hot steam will
escape. Once the
float valve drops,
it is safe to open
the lid.
Final Clean:8.
Pour out the
water. The unit is
now clean and
ready for its first
recipe.

MASTERING THE
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BASICS: PRESSURE
RELEASE

METHODS

Understanding  when
and  how  to  release
pressure  is  vital  for
achieving  the  right
texture  in  your  food.
This is one of the most
important  techniques
covered in any Power
Cooker  Quick  Start
Guide. There are three
primary  methods,  and
using  the  wrong  one
can lead to overcooked
food or a messy clean-
up.

Natural
Pressure
Release
(NPR)
With  NPR,  you  simply
allow  the  pressure  to
come down on its own

after the cooking cycle
e n d s .  T h e  " K e e p
Warm"  function  will
automatically  engage,
but the pot will remain
sealed.  This  process
can  take  10  to  30
minutes depending on
the  volume  of  food.
Use NPR for large cuts
of  meat,  roasts,  and
dishes  that  foam  or
froth  (like  beans  or
oats).  A  slow  release
helps  tenderize  meats
and prevents food from
erupting  out  of  the
vent.  This  method  is
often  called  a  "slow
r e l e a s e "  a n d  i s
essential for beginners
to learn.

Quick
Pressure
Release
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(QPR)
QPR is exactly what it
s o u n d s  l i k e :  y o u
manually  open  the
steam release valve to
vent  the  pressure
rapidly. This is done by
using  a  long  utensil
(like a wooden spoon)
to turn the valve from
"Sealing" to "Venting".
A lways  d i rect  the
steam away from your
face  and  hands.  Use
QPR  for  vegetables,
seafood,  and  pasta,
which  can  easily  turn
mushy  if  left  under
pressure. It is also the
preferred  method  for
the  water  test .  Be
prepared  for  a  loud
hiss  and  a  plume  of
steam—this is normal.

Natural

Release
then
Quick
Release
Sometimes  a  recipe
will call for a 10-minute
NPR followed by a QPR.
This  is  common  for
tougher  gra ins  or
meats  where  a  short
rest  under  pressure
helps finish the cooking
process without the full
time commitment of a
complete  NPR.  This
hybrid  approach  is  a
smart technique to add
to your Power Cooker
Quick  Start  Guide
repertoire.

YOUR FIRST
RECIPE:
PERFECTLY
COOKED RICE

Rice is  the perfect  first
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recipe for a new power
cooker  owner.  It  is
simple,  forgiving,  and
produces  consistently
excellent  results.  This
recipe  will  help  you
practice sealing the lid,
setting a program, and
using  an  NPR.  It  is  a
staple  of  any  Power
Cooker  Quick  Start
Guide.

Ingredien
ts

2 cups long-grain
white rice
(jasmine or
basmati work
well)
2 cups water or
chicken broth
1 tablespoon
butter or oil
(optional, for
flavor and to
prevent sticking)
1/2 teaspoon salt

Instructio
ns

Rinse the rice in1.
a fine-mesh
strainer under
cold water until
the water runs
clear. This
removes excess
starch and
prevents gummy
rice.
Add the rinsed2.
rice, water (or
broth), butter,
and salt to the
inner pot. Stir
gently.
Place and seal3.
the lid as
described in the
water test above.
Ensure the valve
is set to
"Sealing".
Press the "Rice"4.
button. If your
model does not
have a Rice
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button, press
"Manual" or
"Pressure Cook,"
set to Low
Pressure, and set
the timer for 4
minutes.
Press "Start". The5.
unit will beep
and begin
building
pressure. The
timer will start
after pressure is
reached.
When the6.
cooking cycle
finishes, allow
the pressure to
release naturally
(NPR) for 10
minutes. Do not
touch the valve.
After 10 minutes,
carefully turn the
valve to
"Venting" to
release any
remaining
pressure.
Open the lid7.
away from your

face. Fluff the
rice with a fork.
Serve
immediately.

T h i s  r e c i p e
demonstrates the core
workflow:  ingredients
in ,  sea l  the  l id ,
select  a  program,
s t a r t ,  r e l e a s e
pressure, and enjoy.
M a s t e r i n g  t h i s
sequence is  the  heart
of your Power Cooker
Quick Start Guide.

SAFETY FIRST:
CRITICAL RULES
FOR EVERY USER

E lect r i c  p ressure
cookers  are  very  safe
when  used  correctly,
thanks  to  mult iple
interlocking  safety
mechanisms. However,
understanding  and
respecting these safety
rules is non-negotiable.
This section is the most
important part of your
Power Cooker Quick
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Start Guide.

Never Overfill
the Pot: Never
fill the inner pot
more than two-
thirds full. For
foods that
expand
significantly (like
rice, beans, or
oats), fill no more
than halfway.
Overfilling can
block the steam
release valve
and create
dangerous
pressure buildup.
Check the
Sealing Ring:
Before each use,
inspect the
silicone sealing
ring for cracks,
tears, or
looseness. A
damaged ring
will prevent the
lid from sealing
properly, and the
unit will not
pressurize.

Keep the
Steam Valve
Clean: The
steam release
valve is a crucial
safety
component. After
each use,
remove it (if
possible) and
wash it
thoroughly. Food
debris can clog
the valve,
causing it to fail.
Never Open
the Lid While
Pressurized:
The power
cooker has a
locking
mechanism that
prevents the lid
from being
opened while
there is pressure
inside. Do not
force it. If the lid
feels stuck, it is
because the unit
is still
pressurized. Wait
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for the float
valve to drop
completely.
Use Oven
Mitts: The
steam and
condensation
that escapes
during a Quick
Release is
extremely hot.
Always use oven
mitts or a long-
handled utensil
to operate the
steam release
valve.
Do Not Cover
the Steam
Valve: When
venting, ensure
the steam is not
directed at
cabinets, walls,
or other
appliances. The
steam can
damage
surfaces.

COMMON

BEGINNER
MISTAKES AND
HOW TO AVOID
THEM

E v e r y o n e  m a k e s
m i s t a k e s  w h e n
l e a r n i n g  a  n e w
appliance. Being aware
o f  t hese  common
pitfalls  will  save  you
time,  frustration,  and
potentially  a  ruined
m e a l .  T h i s
troubleshooting section
is a vital  part  of  your
Power Cooker Quick
Start Guide.

The
"Burn"
Error
Message
T h i s  i s  t h e  m o s t
common error for new
users.  It  means  the
bottom of the inner pot



12

12 Power Cooker Quick Start Guide 2023-11-01

i s  t o o  h o t ,  o f t e n
because  there  is  not
enough  liquid,  or  the
sauce is  too thick.  To
avoid  this ,  a lways
ensure you add at least
1  cup  of  thin  l iquid
(wa te r ,  b ro th ,  o r
tomato  juice)  to  the
pot.  Thick  sauces  can
b e  a d d e d  a f t e r
cooking,  or  you  can
use  the  "Pot-in-Pot"
method  (placing  food
in  a  separate  bowl
inside  the  pot).

The Lid
Won't
Open
If the lid is stuck, it is

because  pressure  has
not  fully  released.  Do
not force it. First, check
the  float  valve.  If  it  is
st i l l  up,  the  unit  is
pressur ized.  Try  a
Quick  Release  if  it  is
safe to do so, or simply
w a i t  l o n g e r  f o r  a
Na tu ra l  P ressu re
Release.  Patience  is
key  here.

Food is
Undercoo
ked or
Overcook
ed


