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1. INTRODUCTION AND PrRODUCT OVERVIEW

Thank you for choosing the CROCK-POT Express Multi-Cooker. This versatile appliance combines the
functions of a pressure cooker, slow cooker, steamer, and sauté pan, offering 12 pre-programmed cooking
functions to simplify your meal preparation.

With a generous 5.6-liter capacity, it is ideal for families of 6-7 people, allowing you to cook meals up to 70%
faster than traditional methods. Enjoy features like automatic keep-warm and a delay timer for ultimate

convenience.
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Figure 1.1: Front view of the CROCK-POT Express Multi-Cooker, showcasing its stainless steel exterior and control panel.

Key Features:

o Cooks up to 70% faster than traditional methods.

4 cooking modes: Pressure Cook, Steam, Slow Cook, and Sauté.

8 pre-programmed functions: Meat/Stew, Chili/Legumes, Rice/Risotto, Yogurt, Poultry, Desserts, Soups,

plus Manual setting.
o 5.6L capacity, suitable for up to 6 people.

o Automatic Keep Warm function and manual control options.

2. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using your CROCK-POT Express Multi-Cooker. Failure to follow
these safety guidelines may result in injury or damage to the appliance.



o Always ensure the lid is properly sealed and the pressure release valve is in the correct position before
operating under pressure.

o Do not fill the inner pot above the MAX fill line.

o Exercise extreme caution when releasing pressure, as hot steam will be discharged. Keep hands and
face clear of the steam release valve.

o Do not immerse the main unit in water or other liquids. Only the inner pot and sealing gasket are
dishwasher safe.

o Always unplug the appliance from the power outlet when not in use and before cleaning.

e This appliance is not intended for use by persons with reduced physical, sensory, or mental capabilities
unless supervised.

3. Probuct COMPONENTS

Familiarize yourself with the various parts of your multi-cooker for optimal use and maintenance.

Figure 3.1: The multi-cooker positioned on a kitchen counter, illustrating its compact design and various accessories.

1. Main Unit: Houses the heating element and control panel.

Removable Inner Pot: Non-stick cooking pot.

Lid: With sealing gasket, pressure release valve, and float valve.

Condensation Collector: Attaches to the back of the unit to collect excess moisture.

Power Cord: Detachable power supply.

I

Steaming Rack (if included): For steaming food.



4. SETUP

4.1 Unpacking

Carefully remove all packaging materials and any promotional labels from the multi-cooker. Retain the
packaging for future storage or transport if needed.

4.2 Initial Cleaning

Before first use, wash the removable inner pot and the lid (including the sealing gasket and steam release
valve) in warm, soapy water. Rinse thoroughly and dry all parts completely. Wipe the exterior of the main unit
with a damp cloth.

4.3 Placement

Place the multi-cooker on a stable, level, heat-resistant surface, away from walls and other appliances to allow
for proper ventilation. Ensure there is sufficient space above the unit for steam release.

5. OPERATING INSTRUCTIONS

The CROCK-POT Express Multi-Cooker features an intuitive control panel for easy operation.

Figure 5.1: A user adjusting settings on the multi-cooker, demonstrating the ease of use of the control panel.

5.1 General Operation

1. Place the inner pot into the main unit.

2. Add ingredients to the inner pot.



3. Secure the lid by aligning the arrow on the lid with the unlock symbol on the base, then rotate clockwise
until it locks into place.

Plug the power cord into a wall outlet.

Select your desired cooking function.

Adjust time and pressure/temperature settings if necessary using the +/- buttons.
Press the START/STOP button to begin cooking.
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5.2 Cooking Modes and Pre-programmed Functions

o Pressure Cook: Ideal for fast cooking of meats, stews, and tough vegetables. Select a pre-programmed
function like 'Meat/Stew' or 'Poultry’, or use 'Manual' for custom pressure cooking.

» Slow Cook: For traditional slow-cooked recipes. Adjust temperature (High/Low) and cooking time.

o Steam: Perfect for vegetables, fish, and dumplings. Use the steaming rack (if included) and add water to
the inner pot.

« Sauté/Brown: Use this function to brown meats or sauté vegetables before pressure cooking or slow
cooking.

o Pre-programmed Functions: Simply press the button for your desired food type (e.g., 'Rice/Risotto’,
'Dessert’, 'Soup'). The cooker will automatically set the optimal time and pressure.

5.3 Keep Warm Function

After most cooking cycles, the multi-cooker will automatically switch to the 'Keep Warm' setting to maintain
food temperature until serving. This function can also be manually selected.

5.4 Delay Timer

The 'Delay Timer' allows you to set a delayed start time for your cooking. This is useful for preparing meals in

advance to be ready at a specific time.




Figure 5.2: An example of a delicious meal, salmon with rice, prepared using the multi-cooker's versatile functions.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and optimal performance of your multi-cooker.

6.1 Cleaning the Inner Pot and Lid

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

o The removable inner pot and sealing gasket are dishwasher safe. For best results, hand wash with

warm, soapy water.

« Remove the sealing gasket from the lid for thorough cleaning. Ensure it is properly reinserted before next

use.

o Clean the steam release valve and float valve to prevent blockages.

6.2 Cleaning the Main Unit

« Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or scourers.

o Ensure the condensation collector is emptied and cleaned after each use.

6.3 Storage

Store the multi-cooker in a dry place. You can store the lid inverted on the inner pot to save space.

7. TROUBLESHOOTING

Problem

Unit not
turning on

Lid not
sealing

properly

Steam
leaking from
lid

Food not
cooking
evenly

Possible Cause

Not plugged in; power outlet issue

Sealing gasket not in place; food
debris on rim

Gasket damaged or improperly
installed; steam release valve open

Too much/too little liquid; incorrect
settings

8. SPECIFICATIONS

Solution

Check power cord connection; try a different outlet.

Ensure gasket is correctly seated; clean lid and
rim.

Inspect and re-install gasket; ensure steam release
valve is closed for pressure cooking.

Adjust liquid amount; verify cooking mode and time
settings.



Specification Detail

Brand Crock-Pot

Model Number CSC051X-01

Capacity 5.6 Liters

Power 1000 Watts

Voltage 220 Volts

Material Aluminum (Inner Pot), Stainless Steel (Exterior)
Color Silver

Product Dimensions (L x W x H) 30.8 x 34 x34.4cm

ltem Weight 5.8 Kilograms

Control Method Touch

9. WARRANTY AND SUPPORT

Your CROCK-POT Express Multi-Cooker is designed for durability and performance. For specific warranty
details, please refer to the warranty card included with your purchase or visit the official Crock-Pot website.
For technical support, spare parts, or service inquiries, please contact Crock-Pot customer service through
their official channels. Keep your proof of purchase for any warranty claims.

© 2024 Crock-Pot. All rights reserved.
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