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Instruction Manual

Model: MCPMCSMC10S7
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INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your Magic Chef MCPMCSMC10S7 6
Qt. All-in-One Multi-Cooker. Please read all instructions thoroughly before use and retain this manual for future reference.
The Magic Chef Multi-Cooker is a versatile 7-in-1 countertop appliance designed to simplify your cooking. It combines the
functions of a slow cooker, pressure cooker, sauté, rice cooker, steamer, yogurt maker, and food warmer. Its intelligent
design helps cook food properly, preventing dryness and improving texture. Pressure cooking significantly reduces
cooking time, saving both time and energy.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

Close supervision is necessary when any appliance is used by or near children.

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

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has been
damaged in any manner.

The multi-cooker is equipped with 9 safety features, including pressure control safety device, pressure limit
protection, and over pressure self-release. Always ensure these mechanisms are clear and functioning correctly.

Do not use outdoors.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
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Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

Do not use appliance for other than intended use.

PARTS AND FEATURES

Familiarize yourself with the components of your Magic Chef Multi-Cooker.

Figure 1: Front view of the Magic Chef MCPMCSMC10S7 Multi-Cooker, showing the main unit, lid, and control panel with various preset
buttons and display.



Figure 2: The Magic Chef MCPMCSMC10S7 Multi-Cooker with its lid detached, illustrating the inner pot area and the separate lid
component.

Package Contents:

Main Unit (Base)

Lid

Inner Pot

Stainless Steel Rack

Soup Ladle

Rice Scoop

Measuring Cup

Condensation Collector

Instruction Manual (this document)

Recipe Book

SETUP AND FIRST USE

Unpacking:

1. Carefully remove all components from the packaging.

2. Remove any packing materials, stickers, or labels from the appliance.

3. Verify that all listed package contents are present.

Before First Use:

1. Wash the inner pot, lid, stainless steel rack, soup ladle, rice scoop, and measuring cup with warm, soapy water.
Rinse thoroughly and dry completely.

2. Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

3. Ensure the condensation collector is properly attached to the back of the unit.

4. Place the multi-cooker on a stable, level, heat-resistant surface, away from walls and cabinets to allow for proper



ventilation.

OPERATING INSTRUCTIONS

Your Magic Chef Multi-Cooker features 14 electronic presets for one-touch cooking convenience and 7 cooking methods.

Basic Operation:

1. Place the inner pot into the main unit.

2. Add ingredients to the inner pot according to your recipe. Do not fill above the MAX line.

3. Securely close the lid and ensure the pressure release valve is in the correct position for your chosen cooking
method (e.g., Sealing for pressure cooking).

4. Plug the power cord into a grounded electrical outlet. The display will illuminate.

5. Select your desired cooking function from the control panel (e.g., Rice, Multigrain, Soup, Meat/Stew, Poultry, Fish,
Steam, Beans/Chili, Yogurt, Porridge).

6. Adjust cooking time and pressure level (if applicable) using the +/- buttons. The "less", "normal", "more" indicators
may adjust cooking intensity.

7. Press the Start button to begin cooking.

8. Once cooking is complete, the unit may automatically switch to "Keep Warm" mode.

9. Carefully release pressure according to recipe instructions before opening the lid.

Specific Functions:

Pressure Cook: Use for fast cooking of meats, stews, and other dishes. Ensure the pressure release valve is set to
"Sealing".

Slow Cook: Ideal for tenderizing meats and developing rich flavors over a longer period.

Sauté: Use before pressure cooking or slow cooking to brown ingredients directly in the inner pot.

Rice: The intelligent "Rice" function senses the contents of the pot and automatically adjusts cooking times for
optimal results.

Steam: Perfect for vegetables and seafood. The fish and steam functions use a lower pressure to avoid overcooking
delicate foods.

Yogurt Maker: Allows for homemade yogurt preparation.

Keep Warm: Automatically activates after most cooking cycles to keep food at serving temperature.

Delay Start: Set a delayed start time for your cooking cycle, ensuring meals are ready when you need them.

CARE AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your multi-cooker.

Cleaning:

1. Always unplug the appliance and allow it to cool completely before cleaning.

2. The inner pot is dishwasher safe for easy cleanup. Alternatively, wash with warm, soapy water and a non-abrasive
sponge.

3. Wash the lid, sealing ring, and condensation collector with warm, soapy water. Ensure the sealing ring is properly
reinstalled after cleaning.

4. Wipe the exterior of the main unit with a clean, damp cloth. Do not use harsh chemicals or abrasive cleaners. Never



immerse the main unit in water.

5. Clean the pressure release valve and float valve regularly to prevent blockages.

Storage:

Store the multi-cooker in a dry place when not in use. Ensure all parts are clean and dry before storage.

TROUBLESHOOTING GUIDE

This section addresses common issues you might encounter with your Magic Chef Multi-Cooker. For problems not listed
here, contact customer support.

Problem Possible Cause Solution

Unit does not power
on.

Not plugged in; power outlet
malfunction; damaged cord.

Ensure cord is securely plugged into a working outlet. Check
household circuit breaker. Do not use if cord is damaged;
contact service.

Lid will not close or
seal properly.

Sealing ring not properly
installed; food debris obstructing
lid.

Check that the sealing ring is correctly seated around the lid.
Clean any food particles from the lid and rim of the inner pot.

Steam leaks from
lid during pressure
cooking.

Sealing ring damaged or dirty;
pressure release valve not set to
"Sealing".

Inspect sealing ring for damage or debris; clean and re-install.
Ensure pressure release valve is turned to the "Sealing"
position.

Food is
undercooked or
overcooked.

Incorrect cooking time/pressure
setting; insufficient liquid.

Refer to recipe and adjust cooking time/pressure. Ensure
adequate liquid is added for pressure cooking.

PRODUCT SPECIFICATIONS

Feature Detail

Brand Magic Chef

Model Number MCPMCSMC10S7

Capacity 6 Quarts

Material Plastic (exterior), Stainless Steel (inner pot)

Color Silver/Black

Product Dimensions (D x W x H) 13.3"D x 14.8"W x 13"H

Wattage 1000 watts

Voltage 120 Volts (AC)

Control Method Touch

Dishwasher Safe Parts Inner Pot

First Available Date December 7, 2016



WARRANTY AND CUSTOMER SUPPORT

For detailed warranty information, please refer to the warranty card included with your product or visit the official Magic
Chef website. Keep your purchase receipt as proof of purchase for warranty claims.
If you require technical assistance, have questions about operation, or need to order replacement parts, please contact
Magic Chef customer support. Contact information can typically be found on the manufacturer's website or in the product
packaging.
Magic Chef Official Website: www.magicchef.com

© 2025 Magic Chef. All rights reserved.

Related Documents - MCPMCSMC10S7

Breville the Multi Chef (BRC600): Instruction Booklet & Recipes
Master your Breville the Multi Chef (BRC600) with this comprehensive instruction booklet. Learn
cooking techniques for rice, risotto, slow cooking, and steaming, alongside safety guidelines and a
collection of delicious recipes.

BOYA Magic AI-Powered Wireless Microphone System User Manual
Comprehensive user manual for the BOYA Magic AI-powered wireless microphone system,
detailing features, components, operation, and troubleshooting for content creators and
professionals.

PowerXL Versa Chef Quick Start Guide: Air Frying, Slow Cooking, Bread Making
A quick start guide for the PowerXL Versa Chef, covering air frying, slow cooking, and bread
making. Follow simple step-by-step instructions to operate your appliance.

Chef iQ Smart Cooker User Guide
A comprehensive user guide for the Chef iQ Smart Cooker, detailing its features, functions, safety
precautions, and maintenance.

BOYA Magic: Беспроводная микрофонная система с AI шумоподавлением
Руководство пользователя для беспроводной микрофонной системы BOYA Magic. Откройте
для себя AI-шумоподавление, многоформатную совместимость и длительное время работы
для профессиональной записи звука.
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BOYA Magic: Echtes KI-Mehrmodi-Funkmikrofon Benutzerhandbuch
Umfassendes Benutzerhandbuch für das BOYA Magic KI-gestützte drahtlose Mikrofonsystem.
Erfahren Sie mehr über Funktionen, Einrichtung, Bedienung und Fehlerbehebung für Content
Creation, Livestreaming und Vlogging.
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