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Mirro Pressure Cooker/Canner User
Manual

Model: Pressure Cooker/Canner

1. IMPORTANT SAFETY INFORMATION

Read all instructions carefully before using your Mirro Pressure Cooker/Canner. Failure to follow these
safety guidelines may result in serious injury or property damage.

» Always check the vent pipe and pressure regulator for blockages before each use.

« Do not overfill the pressure cooker. Refer to specific recipes for maximum fill lines.

« Never attempt to open the pressure cooker until all internal pressure has been safely released.
« Use caution when handling hot surfaces. Always use oven mitts or pot holders.

« Keep out of reach of children.

o Ensure the gasket is properly seated and free from damage before sealing the lid.

2. CoMPONENTS AND FEATURES

Familiarize yourself with the parts of your Mirro Pressure Cooker/Canner.

« Lid: Features a locking mechanism and pressure indicator.

« Pressure Regulator (Weight): Controls and indicates internal pressure.
« Vent Pipe: Releases steam when pressure is reached.

« Gasket/Sealing Ring: Creates an airtight seal between the lid and body.
o Body (Pot): The main cooking vessel.

o Handles: For safe transport.

« Overpressure Plug (Safety Valve): A safety device designed to release excess pressure if the vent
pipe becomes blocked.
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Note: No specific product images were provided in the input data for this manual. Please refer to your
product's packaging or physical unit for visual identification of components.

3. SETuP AND FIRsT USE

1. Unpacking: Carefully remove all packaging materials. Retain packaging for future storage or
transport.

2. Initial Cleaning: Wash the pot, lid, and gasket with warm, soapy water. Rinse thoroughly and dry
completely. Do not immerse the pressure regulator in water.

3. Gasket Installation: Ensure the gasket is properly seated in the lid's groove. It should fit snugly and
evenly.
4. Water Test (First Use):
o Add 2-3 cups of water to the cooker body.
o Place the lid on the cooker, aligning the arrows or marks, and twist to lock securely.
o Place the pressure regulator weight onto the vent pipe.
o Heat on high until steam escapes steadily from under the pressure regulator.
o Reduce heat to maintain a gentle rocking motion of the regulator. Cook for 10 minutes.

o Remove from heat and allow pressure to drop naturally, or use a quick release method if
specified by recipe (e.g., cold water release for canning).

o Once the pressure indicator drops, carefully open the lid away from your face.

4. OPERATING INSTRUCTIONS

4.1 Pressure Cooking

1. Add ingredients and the required amount of liquid to the cooker. Do not exceed the maximum fill line
(usually 2/3 full for most foods, 1/2 full for foods that expand like rice or beans).

Secure the lid, ensuring it is properly locked.

Place the pressure regulator weight on the vent pipe.
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Place the cooker on a stovetop burner set to high heat.

5. Once the pressure indicator rises and steam begins to escape steadily from the regulator, reduce
heat to maintain a gentle, steady rocking motion of the regulator. This indicates proper pressure.

6. Begin timing the cooking process according to your recipe.
7. When cooking time is complete, remove the cooker from heat.

8. Pressure Release Methods:
o Natural Release: Allow the cooker to cool down naturally until the pressure indicator drops.

This is ideal for foamy foods or those that benefit from continued cooking.

o Quick Release (Cold Water Release for Canning):For canning, carefully place the cooker
under a gentle stream of cold tap water, avoiding the vent pipe and pressure regulator, until the
pressure indicator drops. This method is generally not recommended for pressure cooking food
as it can cause foaming and splattering.

9. Once pressure is fully released and the indicator has dropped, carefully open the lid away from your
face to avoid steam burns.

4.2 Pressure Canning



Pressure canning requires specific procedures to ensure food safety. Always refer to USDA guidelines or
reputable canning resources for specific processing times and methods for different foods.

1. Prepare jars and food according to tested canning recipes.
2. Place the canning rack at the bottom of the cooker.

Add the recommended amount of water (usually 2-3 inches) to the cooker.
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Carefully place filled, sealed jars onto the rack, ensuring they do not touch each other or the sides of
the cooker.

Secure the lid and place the pressure regulator weight.
Heat on high until steam escapes steadily from the vent pipe for 10 minutes (venting period).

After venting, place the pressure regulator weight on the vent pipe.
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Continue heating until the desired canning pressure is reached (e.g., 10 or 15 pounds, depending on
altitude and recipe).

9. Adjust heat to maintain the target pressure throughout the processing time.

10. Once processing is complete, remove from heat and allow pressure to drop naturally until the
pressure indicator drops completely. Do NOT use quick release for canning unless specifically
instructed by a tested recipe.

11. Carefully open the lid away from your face.
12. Using a jar lifter, remove hot jars and place them on a wire rack or towel to cool undisturbed for 12-24

hours.

Note: No official product videos were provided in the input data for this manual. Please consult reputable
canning resources for visual demonstrations.

5. CARE AND MAINTENANCE

o Cleaning:
o After each use, wash all parts (except the pressure regulator) with warm, soapy water.
o Rinse thoroughly and dry completely to prevent water spots or mineral buildup.
o The gasket should be removed from the lid for cleaning and allowed to air dry before re-
inserting.

o Clean the vent pipe with a small brush to ensure it is free of food particles.

« Storage: Store the pressure cooker with the lid inverted on the pot to allow air circulation and prevent
the gasket from compressing and losing its seal.

« Gasket Replacement: The gasket (sealing ring) will wear out over time. Replace it annually or if you
notice steam escaping from under the lid during operation. Use only genuine Mirro replacement parts.

« Overpressure Plug: Inspect the overpressure plug regularly for damage or hardening. Replace if

necessary.

6. TROUBLESHOOTING

Problem Possible Cause Solution



Problem Possible Cause

Steam escaping Gasket improperly seated or damaged;
from under the  lid not locked correctly; food debris on
lid rim.

Pressure not Insufficient liquid; vent pipe blocked; lid
building not sealed; heat too low.
Pressure .
Heat too low; vent pipe blocked;

regulator not ) . .

) insufficient liquid.
rocking
Food is Insufficient cooking time; pressure not
undercooked maintained.

7. SPECIFICATIONS

« Brand: Mirro

¢ Model: Pressure Cooker/Canner

Solution

Re-seat gasket; ensure lid is locked; clean
rim and gasket; replace gasket if
damaged.

Add more liquid; clear vent pipe; re-seal
lid; increase heat.

Increase heat; clear vent pipe; add more
liquid.

Increase cooking time; ensure proper
pressure is maintained.

o Material: (Assumed) Aluminum or Stainless Steel (Specific material not provided in input)

o Capacity: (Assumed) Various sizes available (e.g., 16-quart, 22-quart) -Please refer to your specific

model's packaging.

« Pressure Settings: Typically 5, 10, and 15 PSI (pounds per square inch) depending on regulator

weight.

« Compatibility: Suitable for gas, electric, and smooth-top ranges (check specific model for induction

compatibility).

8. WARRANTY AND SUPPORT

Mirro products are designed for durability and performance. For specific warranty details, please refer to
the warranty card included with your purchase or visit the official Mirro website.

For customer support, replacement parts, or further assistance, please contact Mirro Customer Service:

o Website: www.mirro.com (Hypothetical link)
¢ Phone: 1-800-XXX-XXXX (Hypothetical number)

o Email: support@mirro.com (Hypothetical email)

Note: Contact information is illustrative. Please refer to your product’s official documentation for accurate

support details.

© 2024 Mirro. All rights reserved.
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