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ZAVOR Pressure Cookers748

Zavor LUX LCD 6 Quart Programmable Electric
Multi-Cooker Instruction Manual

Model: Pressure Cookers748

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your Zavor LUX LCD 6 Quart
Programmable Electric Multi-Cooker. This appliance is designed to function as a pressure cooker, slow cooker,
rice cooker, yogurt maker, steamer, and more, offering a versatile cooking experience. Please read all
instructions thoroughly before first use and retain this manual for future reference.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and injury to persons.
o Read all instructions before operating the appliance.
« Do not touch hot surfaces. Use handles or knobs.
o To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.
o 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.

o The multi-cooker will not open if there is pressure inside, ensuring a safety mechanism is in place. Do not
attempt to force the lid open while the unit is pressurized.

o Use only original Zavor replacement parts and accessories.

o This appliance is for household use only. Do not use outdoors.
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3. Probuct COMPONENTS

Familiarize yourself with the main parts of your Zavor LUX LCD Multi-Cooker.

| START/STOP MENU

ADJUST BN TIME DELAY

KEEP WARM S PANEL LOCK |

Image: The Zavor LUX LCD 6 Quart Multi-Cooker, showcasing its stainless steel exterior, black lid, and the central LCD
control panel with various function buttons.

Main Unit: The base of the multi-cooker containing the heating element and control panel.

Removable Cooking Pot: Stainless steel inner pot where food is cooked.

o Lid: Features a sealing gasket, pressure release valve, and lid handle.

Control Panel: LCD screen and buttons for selecting functions and adjusting settings.

o Power Cord: Detachable cord for connecting the appliance to an electrical outlet.

4. BErFoRE FIRrsT USE



1. Unpack: Carefully remove all packaging materials and accessories.

2. Clean: Wash the removable cooking pot, lid, and sealing gasket with warm, soapy water. Rinse
thoroughly and dry completely. The stainless steel inner pot and steamer are dishwasher safe.

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

4. Assemble: Ensure the sealing gasket is properly seated in the lid. Place the removable cooking pot
inside the main unit.

5. OPERATING YOuR ZAvoRr LUX LCD MuLti-CoOOKER

5.1 Control Panel Overview

The Zavor LUX LCD Multi-Cooker features an intuitive digital LCD screen and control buttons for easy
operation.

PRESSURE & SLOW COOK
HIGH and LOW presets for faster
food or slow flavor infusion.

YOGURT

2-step incubation program with
on-screen prompts.

GRAINS FUNCTIONS
Makes barley, quinoa, risotto, and
rice under pressure. White rice can
also be cooked as a traditional rice
cooker would.

FLEX FUNCTION
Fully programmable, this function e - .
lets you use the unit as a pressure = 8| e e

cooker or a traditional stockpot.

PANEL LOCK
=

PANEL LOCK

Disables all panel controls to
prevent accidental adjustments or
cancellations when cooking.

Image: A close-up of the Zavor LUX LCD Multi-Cooker's control panel, highlighting the LCD screen with a list of cooking
functions such as Pressure Cook, Slow Cook, Yogurt, Grains, and Flex, along with the control knob and buttons.

o LCD Screen: Displays selected function, cooking time, pressure level, and status indicators.

« MENU Button: Cycles through available cooking functions.

o ADJUST Knob: Used to modify cooking time, temperature, or pressure settings.



START/STOP Button: Initiates or cancels a cooking program.
« KEEP WARM Button: Activates or deactivates the Keep Warm function.

TIME DELAY Button: Allows programming a delayed start for cooking.

PANEL LOCK Button: Disables all panel controls to prevent accidental adjustments during cooking.

5.2 Cooking Functions

The Zavor LUX LCD Multi-Cooker offers a variety of cooking functions, each with preset times and
temperatures/pressure levels for optimal results.

o Pressure Cook (High and Low): Ideal for faster cooking of meats, beans, soups, and more. Features
over 33 programmable settings including Hard Boiled Eggs, Meat, Beans, Soup, Risotto, Vegetable,
Omelette, and Cheesecake.

o Slow Cook (High and Low): Perfect for tenderizing ingredients over extended periods.
o Steam: Cooks vegetables and fish with steam to preserve nutrients.
o Saute: Allows browning or searing foods directly in the pot before cooking.

o Flex: A versatile function that allows the unit to be used for Sous Vide cooking or as a traditional
stockpot.

o Simmer: Maintains a gentle cooking temperature.
o Yogurt: Prepares homemade yogurt with a simple two-step incubation process.

o Grains: Includes a White Rice setting that cooks rice using only steam, similar to a traditional rice
cooker. Other grain settings are also available.

o Eggs: Dedicated setting for cooking eggs.
o Dessert: Specific program for preparing various desserts.

« Keep Warm: Automatically activates at the end of a cooking cycle to maintain food temperature until
manually shut off.

« Time Delay: Program cooking to start up to 6 hours later, offering convenience for meal preparation.



CONVENIENT EASY TO READ

Program and save your own cooking Panel includes a full menu plus

times and temperature/pressure. cooking/preheating call outs and a
preheating bar.

SAFE

Lid alarm tells you when the lid is not EASY TO CLEAN

properly on. It won’t open with Stainless steel inner pot and steamer

pressure inside. are dishwasher safe.
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Image: The Zavor LUX LCD Multi-Cooker with text overlays describing its convenient programming, lid safety alarm, easy-to-
read panel with preheating bar, and dishwasher-safe stainless steel inner pot.

5.3 Cooking Examples

The Zavor LUX LCD Multi-Cooker can prepare a wide range of dishes efficiently.



EGGS SOuUP
IN'9 MINUTES IN 10 MINUTES

D R —— - : Hi
BEEF STEW YOGURT ~ PULLED PORK
IN 20 MINUTES IN'8 HOURS IN 1 HOUR

CHILI
IN 15 MINUTES IN 10 MINUTES

Image: A collage displaying various meals prepared using the Zavor Multi-Cooker, including eggs (9 minutes), soup (10
minutes), beef stew (20 minutes), yogurt (8 hours), pulled pork (1 hour), chili (15 minutes), and flan (10 minutes).




Image: The Zavor Multi-Cooker with its lid open, revealing a meal of cooked chicken pieces topped with diced tomatoes and
herbs inside the stainless steel inner pot, ready to be served.

Image: The Zavor Multi-Cooker containing tender, sauced ribs in its inner pot, with a separate plate holding a serving of ribs,
demonstrating the appliance's capability for preparing hearty meat dishes.

6. CARE AND MAINTENANCE

Proper care and maintenance will ensure the longevity and performance of your multi-cooker.
o Cleaning the Inner Pot and Steamer: The stainless steel inner pot and steamer are dishwasher safe.
For hand washing, use warm, soapy water and a non-abrasive sponge.

o Cleaning the Lid: Wash the lid, including the sealing gasket and pressure release valve, with warm,
soapy water. Ensure all food particles are removed from the gasket and valve mechanism.

o Cleaning the Main Unit: Wipe the exterior of the main unit with a damp cloth. Never immerse the main
unit in water or any other liquid.

o Storage: Ensure all parts are clean and dry before storing. Store the multi-cooker in a dry place.

7. TROUBLESHOOTING

If you encounter issues with your Zavor LUX LCD Multi-Cooker, refer to the following common solutions:
» Unit Not Turning On: Ensure the power cord is securely plugged into both the appliance and a working
electrical outlet. Check if the outlet is functional by plugging in another appliance.

o Lid Not Sealing Properly: Verify that the sealing gasket is correctly installed in the lid and is free from
food debris or damage. Ensure the lid is properly aligned and locked into place.

« Pressure Not Building: Check that the pressure release valve is in the sealed position. Ensure there is
sufficient liquid in the cooking pot as required by the recipe.

o Error Codes: If an error code appears on the LCD screen, consult the full user manual (available as a
PDF via the provided link) for specific instructions related to that code.



8. TECHNICAL SPECIFICATIONS

Feature

Brand

Model Number
Capacity

Material

Color

Wattage

Product Dimensions
Item Weight

Control Method
Operation Mode
Dishwasher Safe Parts

UPC

9. WARRANTY AND SUPPORT

Specification
ZAVOR

Pressure Cookers748
6.3 Quarts (6 Liters)
Stainless Steel
Stainless Steel

1000 watts

11.4"D x 12.2"W x 13.8"H
14.4 Pounds

Touch

Automatic

Inner Pot, Steamer

850834008259

Your Zavor LUX LCD Multi-Cooker comes with a1-year warranty from the date of purchase, covering defects
in materials and workmanship under normal household use.

For warranty claims, technical assistance, or to purchase replacement parts, please contact Zavor customer
support. Refer to the official Zavor website or the original packaging for the most current contact information.
You can also find additional resources, including a detailed user guide, at the following linkZavor LUX LCD
User Guide (PDF)
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