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1. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using your MasterChef 13-in-1 Digital Pressure Cooker. Failure to follow
these safety guidelines may result in property damage, personal injury, or death.

Always ensure the lid is properly sealed and locked before operating.

Do not overfill the inner pot beyond the maximum fill line.

Exercise extreme caution when opening the lid after pressure cooking, as hot steam may escape.

Never attempt to force open the lid while the cooker is pressurized.

Keep hands and face clear of the steam release valve during operation and pressure release.

Do not immerse the main unit in water or other liquids.

Always unplug the appliance when not in use and before cleaning.

2. PRODUCT OVERVIEW

2.1 Components
The MasterChef 13-in-1 Digital Pressure Cooker includes the following main components:
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Image: The MasterChef 13-in-1 Digital Pressure Cooker, showcasing its sleek design, digital control panel, and included accessories
like the rice spoon and measuring cup.

Main Unit: Houses the heating element and control panel.

Removable Inner Pot: Non-stick cooking pot for easy cleanup.

Lid: Features a sealing ring, float valve, and steam release valve.

Condensation Collector: Gathers excess moisture.

Rice Spoon: For serving cooked rice.

Measuring Cup: For precise ingredient measurement.

2.2 Control Panel
The digital LED display and intuitive buttons allow for easy selection of cooking functions and adjustments.



Image: Detailed view of the digital control panel, highlighting the various pre-set functions and manual controls for precise cooking.

Control Panel Functions

Button/Indicator Description

Digital LED Display Shows cooking time, pressure level, and status.

White Rice / Brown Rice Pre-set programs for cooking different types of rice.

Soup / Porridge Dedicated settings for soups and porridges.

Fish / Poultry / Beef / Stew Optimized programs for various meats and stews.

Beans / Multigrain Settings for cooking beans and other grains.

Slow Cook Allows for extended low-temperature cooking.

Saute For browning ingredients before pressure cooking.

Yogurt Function for making homemade yogurt.

Manual Allows for custom time and pressure settings.



Pressure (+/-) Adjusts pressure levels (Low/High) or cooking time.

Delay Timer Sets a delayed start time for cooking.

Start / Keep Warm / Cancel Initiates cooking, maintains warmth, or cancels a program.

Button/Indicator Description

3. SETUP

3.1 Unpacking and Initial Cleaning

1. Carefully remove all packaging materials from the pressure cooker and its accessories.

2. Wash the removable inner pot, lid, and accessories (rice spoon, measuring cup) with warm, soapy water.
Rinse thoroughly and dry completely.

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

4. Ensure all parts are dry before reassembling.

3.2 First Use (Water Test)
It is recommended to perform a water test before cooking food to familiarize yourself with the pressure cooker's
operation and ensure it is functioning correctly.

1. Add 2-3 cups of water to the inner pot.

2. Place the inner pot into the main unit.

3. Close the lid, ensuring it is properly aligned and locked into place. The steam release handle should be in the
'Sealing' position.

4. Plug in the pressure cooker.

5. Select the 'Manual' function and set the time to 5 minutes. Press 'Start'.

6. The cooker will preheat and then begin pressure cooking. Once complete, allow pressure to release naturally
or use the quick release method (refer to Section 4.3).

7. Once pressure is fully released, open the lid and discard the water. The cooker is now ready for use.

4. OPERATING INSTRUCTIONS

4.1 Basic Operation

1. Place the inner pot into the main unit.

2. Add your ingredients and liquid to the inner pot. Ensure the liquid level is within the minimum and maximum fill
lines.

3. Close the lid, aligning the arrow on the lid with the arrow on the base, then rotate clockwise until it locks.
Ensure the steam release handle is in the 'Sealing' position.

4. Plug the power cord into a grounded electrical outlet.

5. Select your desired cooking function from the control panel.

6. Adjust cooking time or pressure level using the '+' and '-' buttons if necessary.

7. Press the 'Start' button to begin cooking. The display will show 'On' or 'Heat' during preheating.

8. Once pressure is reached, the timer will begin counting down.

9. After cooking is complete, the cooker will beep and automatically switch to 'Keep Warm' mode (unless
cancelled).



4.2 Using Pre-set Functions
The MasterChef pressure cooker features 13 programmable functions for various dishes:

Image: The pressure cooker ready for use, surrounded by fresh ingredients, illustrating its versatility for various meals.

Rice (White/Brown): Ideal for perfectly cooked rice.

Fish: Gentle cooking for delicate fish.

Poultry: For tender chicken or turkey dishes.

Beef: Suitable for tougher cuts of beef, ensuring tenderness.

Stew: Perfect for hearty stews and casseroles.

Saute: Use before pressure cooking to brown meats or vegetables.

Yogurt: For fermenting milk into yogurt.

Slow Cook: For traditional slow-cooked recipes.

Soup: Creates flavorful soups and broths.

Porridge: For creamy porridges and oatmeal.

Beans: Efficiently cooks various types of beans.

Multigrain: For cooking a variety of grains beyond rice.

Delay Timer: Program cooking to start at a later time.

Simply press the button corresponding to your desired function. The cooker will automatically set the optimal
pressure and cooking time. You can adjust the time using the '+' and '-' buttons if needed.



Image: A hearty beef stew cooking inside the MasterChef pressure cooker, demonstrating its capability for robust meals.

4.3 Steam Release Methods
After pressure cooking, pressure must be released before opening the lid. There are two methods:

Natural Release (NPR): Allow the cooker to cool down naturally. The float valve will drop on its own,
indicating pressure has been released. This method is ideal for foamy foods or large cuts of meat.

Quick Release (QPR): Carefully turn the steam release handle from 'Sealing' to 'Venting' position. Steam will
rapidly escape. Use caution to avoid contact with hot steam. This method is suitable for vegetables and
delicate foods to prevent overcooking.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your pressure cooker.



Image: The non-stick inner pot of the pressure cooker, emphasizing its easy-to-clean surface, with a bowl of soup and a plate of
chicken in the foreground.

Inner Pot: The non-stick inner pot is easy to clean. Wash with warm, soapy water and a soft sponge. Avoid
abrasive cleaners or scouring pads that could damage the non-stick coating.

Lid: Wash the lid with warm, soapy water. Pay attention to the sealing ring and steam release valve. Remove
the sealing ring for thorough cleaning if necessary, and ensure it is properly reinstalled before next use.

Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not submerge in water.

Condensation Collector: Empty and clean the condensation collector after each use.

Accessories: Wash the rice spoon and measuring cup with warm, soapy water.

6. TROUBLESHOOTING

If you encounter issues with your MasterChef 13-in-1 Digital Pressure Cooker, refer to the table below for common
problems and solutions.



Common Issues and Solutions

Problem Possible Cause Solution

Cooker not
building
pressure.

Lid not properly sealed; steam release valve in
'Venting' position; sealing ring not installed
correctly or damaged; insufficient liquid.

Ensure lid is locked; turn steam release
handle to 'Sealing'; check/reinstall/replace
sealing ring; add more liquid.

Food is
undercooked.

Insufficient cooking time; not enough liquid; power
interruption.

Increase cooking time; ensure adequate
liquid; check power connection.

Error code on
display.

Specific internal issue.
Refer to the full manual for specific error
code meanings or contact customer
support.

Lid cannot be
opened after
cooking.

Pressure still inside the cooker.
Ensure all pressure is released (float valve
dropped) before attempting to open.

7. SPECIFICATIONS

Product Specifications

Feature Detail

Brand MasterChef

Model Number MTF-PCR-417

Capacity 6 Quarts

Material Metal (with non-stick inner pot)

Color White

Finish Type Titanium

Product Dimensions (DxWxH) 15"D x 12"W x 12"H

Item Weight 12.35 Pounds

Control Method Touch

Controller Type Push Button

Operation Mode Automatic

Dishwasher Safe (Inner Pot) No (Hand wash recommended for inner pot)

8. WARRANTY AND SUPPORT

For warranty information, technical support, or service inquiries regarding your MasterChef 13-in-1 Digital Pressure
Cooker, please refer to the warranty card included with your product or visit the official MasterChef website for
customer service contact details.

Keep your purchase receipt as proof of purchase for any warranty claims.
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