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Zavor LUX 8 Quart Multi-cooker Instruction
Manual
Model: zselx03atk

1. INTRODUCTION

The Zavor LUX 8 Quart Multi-cooker is a versatile kitchen appliance designed to simplify your cooking experience. It
combines the functions of a pressure cooker, slow cooker, rice cooker, and yogurt maker, along with various other
cooking modes. This manual provides essential information for the safe and efficient operation, maintenance, and
troubleshooting of your multi-cooker.
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Image 1.1: The Zavor LUX 8 Quart Multi-cooker, showcasing its stainless steel finish and control panel.

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. Read all instructions carefully before operating the Zavor LUX Multi-cooker.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the appliance 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 will not open if it is locked and if there is pressure inside, ensuring safety during pressure cooking.



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

Use only genuine Zavor replacement parts and accessories.

Image 2.1: Detail of the automatic lid lock mechanism, a key safety feature.

3. PRODUCT COMPONENTS

Familiarize yourself with the main parts of your Zavor LUX Multi-cooker:

Main Unit: The exterior housing containing the heating element and control panel.

Removable Cooking Pot: 8-quart capacity, stainless steel, PFOA and PTFE free, dishwasher safe.

Lid: Features a pressure release valve, float valve, and automatic locking mechanism.

Gasket/Sealing Ring: Located inside the lid, essential for pressure cooking.

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

Power Cord: Detachable power supply cord.

Image 3.1: Close-up of the pressure release valve on the multi-cooker lid.

Image 3.2: The sealing gasket, crucial for maintaining pressure during cooking.

4. CONTROL PANEL OVERVIEW



The Zavor LUX Multi-cooker features an intuitive touch control panel with a digital display and various function buttons.

Image 4.1: The control panel, highlighting various cooking functions and settings.

Digital Display: Shows cooking time, temperature, and program status.

Pressure Cook (High/Low): For fast cooking under pressure.

Slow Cook (High/Low): For extended cooking at lower temperatures.

Rice (White Rice, Brown Rice, Risotto): Specialized programs for different rice types.

Yogurt: For preparing homemade yogurt.

Steam: For steaming vegetables, fish, and other foods.

Sauté/Brown: For browning ingredients before cooking or sautéing.

Simmer: For gentle cooking to extract flavors without boiling.

Keep Warm: Automatically activates after cooking to maintain food temperature.

Time Delay: Allows programming a delayed start for cooking.

Start/Stop: Initiates or cancels a cooking program.



+/- Buttons: Adjust time, temperature, or other settings.

5. INITIAL SETUP

Before using your Zavor LUX Multi-cooker for the first time, follow these steps:

1. Unpack all components and remove any packaging materials.

2. Wash the removable cooking pot, lid, and sealing ring 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 the sealing ring is properly seated inside the lid.

5. Place the multi-cooker on a stable, level, heat-resistant surface away from walls and cabinets.

6. Attach the condensation collector to the back of the unit.

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

6. OPERATING INSTRUCTIONS

This section details how to use the various cooking functions of your Zavor LUX Multi-cooker.

6.1. Pressure Cooking

1. Add ingredients and liquid to the removable cooking pot. Do not exceed the MAX fill line.

2. Place the lid on the multi-cooker and turn it clockwise until it locks into place. Ensure the pressure release valve is in
the sealing position.

3. Press the 'Pressure Cook' button. Select 'High' or 'Low' pressure as required.

4. Use the '+/-' buttons to adjust the cooking time.

5. Press 'Start/Stop' to begin. The cooker will preheat, build pressure, and then begin the countdown.

6. Once cooking is complete, the unit will beep and switch to 'Keep Warm'. Release pressure using the natural release
method or quick release method as per your recipe.

6.2. Slow Cooking

1. Add ingredients to the cooking pot.

2. Place the lid on the multi-cooker. The pressure release valve can be in either position.

3. Press the 'Slow Cook' button. Select 'High' or 'Low' temperature.

4. Use the '+/-' buttons to set the desired cooking time.

5. Press 'Start/Stop' to begin.

6.3. Rice Cooking

1. Add rice and water according to your recipe to the cooking pot.

2. Place the lid on the multi-cooker and turn it clockwise until it locks into place. Ensure the pressure release valve is in
the sealing position.

3. Press the 'Rice' button and select 'White Rice', 'Brown Rice', or 'Risotto'.

4. The cooking time will be automatically set. Press 'Start/Stop' to begin.



Image 6.1: Example of rice cooked using the multi-cooker's dedicated function.

6.4. Yogurt Making
The yogurt function involves a 2-step process:

1. Step 1 (Boil/Pasteurize): Add milk to the cooking pot. Press 'Yogurt' and follow on-screen prompts to heat the milk.

2. Step 2 (Incubate): Allow milk to cool, then add starter culture. Press 'Yogurt' again and set incubation time.

Image 6.2: Example of homemade yogurt prepared using the multi-cooker.

6.5. Sauté/Brown and Simmer

Sauté/Brown: Use this function to brown meats or sauté vegetables directly in the cooking pot before adding other
ingredients for pressure or slow cooking.

Simmer: This function allows for gentle cooking to extract flavors from ingredients without bringing the liquid to a full
boil, ideal for sauces and broths.

6.6. Steam
Use the 'Steam' function with a steaming rack (not included) to steam vegetables, seafood, or other items. Add water to
the bottom of the pot, place ingredients on the rack, and select the 'Steam' function.

6.7. Keep Warm and Time Delay

Keep Warm: This function automatically activates at the end of most cooking programs to keep your food warm
until you are ready to serve. It can also be manually selected.

Time Delay: Program your multi-cooker to start cooking at a later time, allowing you to prepare meals in advance.

7. CARE AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your Zavor LUX Multi-cooker.

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

The stainless steel removable cooking pot is dishwasher safe.

The lid, including the sealing ring, can be washed by hand with warm, soapy water. Ensure all parts are thoroughly
rinsed and dried.

The sealing ring should be inspected regularly for cracks or damage and replaced if necessary.

Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or immerse the main unit in
water.



Clean the condensation collector after each use.

Image 7.1: The multi-cooker highlighting its easy-to-clean features, including the dishwasher-safe inner pot.

8. TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem Possible Cause Solution

Unit not turning
on

Power cord not properly connected; no power
at outlet.

Ensure cord is securely plugged in; check power
outlet.

Pressure not
building

Lid not properly sealed; pressure release valve
in 'venting' position; sealing ring damaged or
missing.

Ensure lid is locked; turn valve to 'sealing'; check
and reposition/replace sealing ring.



Lid cannot be
opened after
cooking

Pressure still inside the cooker.
Allow pressure to release naturally or use the quick
release method until the float valve drops. Do not
force open.

Food not
cooking evenly

Too much or too little liquid; incorrect cooking
time/setting.

Adjust liquid amount; verify recipe instructions and
selected program.

Problem Possible Cause Solution

9. SPECIFICATIONS

Model: zselx03atk

Capacity: 8 Quarts

Material: Stainless Steel

Power: 1300 Watts (for 8 Qt. units)

Control Method: Touch / Push Button

Operation Mode: Automatic

Safety Features: ETL Approved, Automatic Lid Lock, Pressure Release Valve

Dishwasher Safe Parts: Removable Cooking Pot

10. WARRANTY AND SUPPORT

Your Zavor LUX 8 Quart Multi-cooker comes with a 1-Year Limited Warranty from the date of purchase. This warranty
covers defects in materials and workmanship under normal household use.
For warranty claims, technical support, or to purchase replacement parts, please contact Zavor customer service. Refer to
the official Zavor website or the quick guide included with your product for the most current contact information.
Please retain your proof of purchase for warranty validation.

© 2023 ZAVOR. All rights reserved.
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