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Instant Pot Ultra Mini

Instant Pot Ultra Mini 3-Quart 10-in-1 Multi-Use
Programmable Pressure Cooker Instruction Manual

Model: Ultra Mini

INTRODUCTION

The Instant Pot Ultra Mini 3-Quart 10-in-1 Multi-Use Programmable Pressure Cooker is designed for versatile and precise
cooking. This appliance combines the functions of a pressure cooker, slow cooker, rice/porridge cooker, yogurt maker,
saute/searing, steamer, warmer, and sterilizer. It features an 'Ultra’ program for complete custom programming and
automatic altitude adjustment for precise cooking times. With 16 smart programs, it simplifies meal preparation, cooking
food up to 70% faster while preserving nutrients.

SAFETY INFORMATION
The Instant Pot Ultra Mini is UL certified and incorporates 11 proven safety mechanisms to ensure peace of mind during
operation. It is highly energy-efficient, emits no steam during cooking, and contains all smells. Always ensure the lid is

properly sealed before operating under pressure. Refer to the safety warnings and instructions provided on the appliance
and in this manual.

ComPONENTS AND WHAT'S IN THE Box

Instant Pot Ultra Mini Base Unit

Removable Stainless Steel Inner Pot

Lid with Sealing Gasket and Steam Release Valve

Steam Rack
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The Instant Pot Ultra Mini 3-Quart Multi-Use Programmable Pressure Cooker.

SETUP

1. Unpacking: Remove all packaging materials and accessories from the box.

2. Initial Cleaning: Wash the stainless steel inner pot, lid, and sealing gasket with warm, soapy water. Rinse
thoroughly and dry. The inner pot and sealing gasket are dishwasher safe.

3. Lid Assembly: Ensure the sealing gasket is properly seated around the lid's rim. The gasket is removable for
thorough cleaning and should be re-applied by pushing it down along the edges.

4. Placement: Place the Instant Pot on a stable, level surface away from heat sources. Ensure adequate clearance
around the unit for proper ventilation.



OPERATING INSTRUCTIONS

The Instant Pot Ultra Mini offers 10-in-1 functionality with 16 smart programs. The control panel features a central dial for
program selection and adjustment, along with dedicated buttons for various functions.

Close-up of the Instant Pot Ultra Mini control panel with various program options.

Basic Operation:

1. Add Ingredients: Place your ingredients into the stainless steel inner pot. For pressure cooking, always add at least
1 cup of liquid.

2. Close Lid: Align the lid with the base and twist clockwise until it locks into place. Ensure the steam release valve is
set to the 'Sealing' position.

3. Select Program: Use the central dial to navigate through the 16 smart programs (e.g., Pressure Cook, Soup/Broth,
Rice, Yogurt, Saute, Steam, Sterilize).

4. Adjust Settings: Once a program is selected, use the dial to adjust cooking time, pressure level (High/Low), or
temperature as needed.

5. Start Cooking: The cooker will automatically start after a few seconds if no further adjustments are made, or press
the 'Start' button.

6. Pressure Release: Once cooking is complete, the Instant Pot will beep. You can either allow for natural pressure
release (NPR) or perform a quick release (QR) by carefully turning the steam release valve to the 'Venting' position.
Caution: Always turn the Instant Pot away from cabinets or overhead surfaces when releasing steam to prevent
damage from moisture.

Specific Functions:

o Pressure Cook: Ideal for fast cooking of meats, stews, and tough vegetables. Adjust time and pressure level.
o Saute: Use this function to brown meats or saute vegetables directly in the inner pot before pressure cooking.

o Sterilize: This function can be used for sterilizing baby bottles, jars, and other items.

Demonstration of the sterilize function on an Instant Pot, useful for various household items.

CLEANING AND MAINTENANCE

1. Inner Pot: The stainless steel inner pot is dishwasher safe. For stubborn food residue, soak in hot water before
washing.

2. Lid: The lid can be fully cleaned. The sealing gasket is removable and can be washed separately. Ensure all parts
are dry before reassembling.

3. Exterior: Wipe the exterior of the cooker base with a damp cloth. Never immerse the cooker base in water.

SPECIFICATIONS



o Brand: Instant Pot

o Model: Ultra Mini

o Capacity: 3 Quarts

o Material: Stainless steel

o Color: Silver

e Product Dimensions: 10.2"D x 11.5"W x 11"H
o Wattage: 700 watts

« Voltage: 120 Volts

o Control Method: Touch

o Operation Mode: Automatic

o Dishwasher Safe: Inner Pot and Sealing Gasket only

TROUBLESHOOTING

If you encounter any issues with your Instant Pot Ultra Mini, please refer to the comprehensive troubleshooting guide
available on the official Instant Pot website or contact customer support.

WARRANTY AND SUPPORT

For warranty information and customer support, please visit the official Instant Pot website or refer to the warranty card
included with your product. Keep your purchase receipt for warranty claims.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.
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After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.
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