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1. INTRODUCTION

This manual provides essential instructions for the safe and efficient use of your Monix Classica 10 Litre
Pressure Cooker. Please read all instructions carefully before first use and retain this manual for future
reference. Proper use ensures optimal performance and extends the life of your appliance.

The Monix Classica pressure cooker is designed for modern kitchens, offering a quick and convenient
method for cooking a variety of foods while preserving nutrients. It is constructed from high-quality 18/10
stainless steel and features a traditional bridge-style lock for secure operation.

2. IMPORTANT SAFETY INSTRUCTIONS

WARNING: Failure to follow these safety instructions may result in serious injury or property
damage.

o Read all instructions before operating the pressure cooker.

« Do not touch hot surfaces. Use handles or knobs.

o Close supervision is necessary when the pressure cooker is used near children.

« Do not place the pressure cooker in a heated oven.

o Exercise extreme caution when moving a pressure cooker containing hot liquids.

o Do not use the pressure cooker for purposes other than its intended use.

o This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit
is properly closed before operating. See "Closing the Lid" section.

« Never force the pressure cooker open. Do not open until the unit has depressurized. See
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"Reducing Pressure" section.

o Do not fill the unit over 2/3 full. When cooking foods that expand during cooking, such as rice or
dried vegetables, do not fill the unit over 1/2 full. Overfilling may cause a risk of clogging the vent
pipe and developing excess pressure.

+ Be aware that certain foods, such as applesauce, cranberries, pearl barley, oatmeal or other
cereals, split peas, noodles, macaroni, rhubarb, or spaghetti can foam, froth, sputter, and clog the
pressure release device. These foods should not be cooked in a pressure cooker.

o Always check the pressure release devices for clogging before use.

« After cooking, allow the pressure cooker to cool and depressurize naturally before attempting to
open.

o Ensure the gasket is correctly seated before each use to prevent steam leakage.

o This pressure cooker is compatible with electric, gas, and induction stovetops. Ensure the heat
source matches the base diameter of the cooker.

3. PropbucTt OVERVIEW AND COMPONENTS

The Monix Classica pressure cooker consists of several key components designed for safe and efficient
pressure cooking.
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Image 1: Monix Classica 10 Litre Pressure Cooker, showing the main body, lid, handles, and pressure
regulator.

Key Components:

o Cooker Body: The main pot, made of 18/10 stainless steel.

o Lid: Stainless steel lid with integrated safety features.

« Main Handle: Ergonomic handle on the lid for opening and closing.

o Side Handles: Heat-resistant Bakelite handles on the cooker body for safe transport.
o Pressure Regulator Valve: Controls the operating pressure during cooking.

o Safety Valve: An additional safety mechanism that releases excess pressure if the main regulator
valve is blocked.

« Gasket (Sealing Ring): A rubber or silicone ring inside the lid that creates an airtight seal.

4. SeTuP AND FIRST USE



4.1 Unpacking
Carefully remove all packaging materials and inspect the pressure cooker for any damage. Ensure all

components listed in the previous section are present.

4.2 Initial Cleaning

1. Wash the cooker body, lid, and gasket with warm, soapy water.
2. Rinse thoroughly with clean water.

3. Dry all parts completely before storage or use.
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. Ensure the pressure regulator valve and safety valve are clear of any debris.

4.3 Gasket Installation

Place the gasket securely into the groove on the underside of the lid. Ensure it is evenly seated and
forms a tight seal.

5. OPERATING INSTRUCTIONS

5.1 Filling the Cooker

o Add food and liquid to the cooker. Always add at least 250ml (1 cup) of liquid to generate steam.
o Do not fill the cooker more than 2/3 full (approximately 6.6 litres for this 10-litre model).

o For foods that expand (e.g., rice, beans, dried vegetables), do not fill more than 1/2 full
(approximately 5 litres).



Image 2: Pressure cooker with various ingredients, illustrating preparation for cooking.

5.2 Closing the Lid

1. Align the lid with the cooker body.
2. Lower the lid onto the cooker.

3. Engage the bridge-style locking mechanism by rotating the main handle until it securely locks into
place. Ensure the lid is fully sealed and cannot be rotated further.

5.3 Cooking Under Pressure

1. Place the closed pressure cooker on a suitable heat source (electric, gas, or induction).



2. Set the heat to high.
3. Steam will begin to escape from the pressure regulator valve, indicating that pressure is building.

4. Once a steady stream of steam is released, reduce the heat to maintain a gentle, consistent steam
release. This is when the cooking time begins.

5. Follow recipe-specific cooking times.

Image 3: Overhead view of the pressure cooker filled with ingredients, ready for the lid to be secured.

5.4 Reducing Pressure

There are two primary methods to release pressure:



« Natural Release: Remove the pressure cooker from the heat source and allow it to cool down
naturally. The pressure indicator will drop, and the lid will unlock when all pressure has been
released. This method is ideal for foods that benefit from continued cooking, such as stews and
roasts.

o Quick Release (Cold Water Method):For faster depressurization, carefully place the pressure
cooker under a cold water tap, allowing water to run over the lid (avoiding the pressure regulator
valve). Continue until the pressure indicator drops and the lid unlocks. This method is suitable for
delicate foods like vegetables.

5.5 Opening the Lid

Once all pressure has been released and the lid is unlocked, carefully open the lid away from your face
to avoid residual steam. Always ensure the pressure indicator has dropped before attempting to open.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and safe operation of your Monix Classica
pressure cooker.

6.1 After Each Use

1. Allow the cooker to cool completely.

2. Wash the cooker body and lid with warm, soapy water. A non-abrasive sponge or cloth is
recommended.

3. Remove the gasket from the lid and wash it separately. Ensure it is clean and free of food particles.

4. Clean the pressure regulator valve and safety valve openings to ensure they are not clogged. Use
a small brush if necessary.

5. Rinse all parts thoroughly and dry completely to prevent water spots and corrosion.

6.2 Storage

Store the pressure cooker with the lid inverted or slightly ajar to allow air circulation and prevent odors.
Store the gasket separately or loosely in the lid to prolong its life.

6.3 Gasket Replacement

The gasket is a wear-and-tear item and should be replaced periodically (typically every 1-2 years, or if it
shows signs of cracking, hardening, or leakage). Use only genuine Monix replacement gaskets.

7. TROUBLESHOOTING

If you encounter issues with your pressure cooker, refer to the following common problems and
solutions:

Problem Possible Cause Solution



Problem Possible Cause Solution

Steam leaks Gasket improperly seated, worn, Ensure gasket is clean and correctly seated.

from under or damaged. Lid not closed Close lid firmly. Clean cooker rim. Replace
the lid. correctly. Food debris on rim. gasket if worn.
Pressure - L - -
q ; Insufficient liquid. Lid not sealed. ~ Add more liquid. Ensure lid is properly closed.
0es no
build Pressure regulator valve blocked.  Clean pressure regulator valve.
uild.
Difficult
) yth Do not force open. Ensure all pressure has been
opening the
I'S i g Residual pressure inside. released (pressure indicator dropped). If
id after
. necessary, run cold water over the lid.
cooking.
Food is Insufficient cooking time. Increase cooking time. Ensure heat is adjusted
undercooked.  Pressure not maintained. to maintain steady steam release.

8. SPECIFICATIONS

o Brand: Monix

o Model Number: M530004

o Capacity: 10 Liters

o Diameter: 24 Centimeters

o Material: 18/10 Stainless Steel

o Color: Silver

o ltem Weight: 2 Kilograms

o Product Dimensions: 24D x 30W x 30H centimeters
o Compatible Stovetops: Electric, Gas, Induction

« Power / Wattage (for heating element compatibility): 1000 watts (refer to your stovetop's
power)

« Voltage (for heating element compatibility): 230 Volts (refer to your stovetop's voltage)

9. WARRANTY AND SUPPORT

For warranty information, please refer to the documentation provided at the time of purchase or visit the
official Monix website. Keep your proof of purchase for any warranty claims.

For further assistance, technical support, or to purchase replacement parts, please contact Monix
customer service through their official channels.
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