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1. INTRODUCTION AND IMPORTANT SAFETY INSTRUCTIONS

This manual provides essential information for the safe and efficient operation of your Cuckoo CMC-ASB501F A50
Premium Series 8-in-1 Multi Pressure Cooker. Please read all instructions thoroughly before first use and retain this
manual for future reference.

Important Safety Instructions

Always ensure the lid is properly closed and locked before operating the pressure cooker.

Do not touch hot surfaces. Use handles or knobs.

Close supervision is necessary when the appliance is used by or near children.

Do not place the pressure cooker on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Do not use the appliance for anything other than its intended use.

Always check the pressure release valve and float valve for clogging before use.

Do not open the pressure cooker until the unit has cooled and all internal pressure has been released.

Never force the lid open.

Ensure the power cord is not damaged and is properly connected to a grounded outlet.

2. PRODUCT OVERVIEW

Product Components

The Cuckoo CMC-ASB501F Multi Pressure Cooker consists of the main unit, inner pot, lid assembly, and various
accessories. Familiarize yourself with each part before operation.
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Figure 2.1: Front view of the Cuckoo CMC-ASB501F Multi Pressure Cooker.

Included Accessories

Rice spatula

Rice measuring cup

Steam plate

Product manual (this document)

Recipe book

Key Features

8-in-1 Functionality: Operates as a pressure cooker, slow cooker, rice cooker, steamer, food warmer, yogurt
maker, sous vide, and sauté pan.

User-Friendly Interface: Features an LED screen with touch controls, a preset timer, and a 3-language voice
guide (English, Spanish, Chinese).



Durable Inner Pot: Equipped with a 5-quart nonstick inner pot for even temperature distribution and durability.

Safe Steam Release: Automatically and quietly releases high pressure (26 PSI / 178 KPa) for safe operation.

Auto-Clean Mode: Convenient self-cleaning function for easy maintenance.

Figure 2.2: The 5-quart nonstick inner pot, designed for even heating and durability.

3. INITIAL SETUP

Unpacking and First Use

1. Carefully remove all packaging materials from the unit.

2. Wash the inner pot, inner lid, steam plate, rice spatula, and measuring cup with warm, soapy water. Rinse



thoroughly and dry.

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

4. Ensure all components are completely dry before assembly.

Component Assembly

1. Place the inner pot into the main unit, ensuring it sits flat and securely.

2. Attach the inner lid to the main lid assembly.

3. Close the main lid, aligning it correctly and rotating it until it locks into place. The unit will provide an audible
confirmation.

4. Connect the power cord to the cooker and then to a grounded electrical outlet.



Figure 3.1: The multi pressure cooker with its lid open, illustrating the inner pot and lid assembly.

4. OPERATING YOUR MULTI PRESSURE COOKER

Control Panel Overview

The control panel features an LED display and touch-sensitive buttons for selecting functions and adjusting settings.
A central 'SELECT/MODE' dial allows for easy navigation.

Figure 4.1: Close-up of the control panel, showing the LED display and function buttons.

Basic Operation

1. Add ingredients to the inner pot. Do not exceed the maximum fill line.

2. Close and lock the lid securely.

3. Select your desired cooking function using the 'SELECT/MODE' dial or direct function buttons.



4. Adjust cooking time or other settings as needed.

5. Press the 'START' button to begin cooking.

6. Once cooking is complete, the unit will typically switch to 'KEEP WARM' mode or signal completion.

Cooking Functions

Pressure Cook: For fast cooking of meats, stews, and tough vegetables.

Slow Cook: Ideal for tenderizing ingredients over longer periods at lower temperatures.

Rice Cooker: Specialized settings for various types of rice (white, brown, GABA).

Browning Fry (Sauté): Allows for browning ingredients before pressure cooking or slow cooking.

Steamer: For healthy steaming of vegetables, fish, and dumplings using the steam plate.

Warmer: Maintains food at an optimal serving temperature after cooking.

Yogurt Maker: Ferments milk to create homemade yogurt.

Soup Maker: Dedicated setting for preparing various soups and broths.

Delay Timer: Allows you to set a delayed start time for cooking, up to 15 hours in advance.

Your browser does not support the video tag.

Video 4.1: Demonstration of key features and cooking functions of the Cuckoo Multi Pressure Cooker.

5. CARE AND MAINTENANCE

Regular cleaning and maintenance ensure the longevity and optimal performance of your multi pressure cooker.

Auto-Clean Mode

The unit features an auto-clean mode that uses steam to clean the interior. Refer to the display for instructions on
activating this function.

Cleaning the Inner Pot

The nonstick inner pot should be washed with warm, soapy water and a soft sponge. Avoid abrasive cleaners or
metal utensils that can damage the nonstick coating. The inner pot is dishwasher safe.

Cleaning the Lid and Gasket

Remove the inner lid and silicone gasket after each use. Wash them with warm, soapy water. Ensure the gasket is
properly seated before reassembling the lid. Periodically check the gasket for wear and tear and replace if
necessary.

Exterior Cleaning

Wipe the exterior of the main unit with a damp cloth. Do not use harsh chemicals or immerse the unit in water.
Ensure the control panel is dry after cleaning.

6. TROUBLESHOOTING GUIDE

This section addresses common issues you might encounter with your Cuckoo Multi Pressure Cooker.

Problem Possible Cause Solution



Unit does not
power on.

Power cord not properly
connected; power outlet issue.

Check power cord connection. Test outlet with another
appliance.

Lid will not lock or
unlock.

Lid not aligned correctly;
internal pressure present.

Ensure lid is aligned and rotated fully. If under pressure,
wait for natural pressure release.

Steam leaks from
lid during cooking.

Gasket not properly seated or
damaged; food debris on rim.

Check and reseat the silicone gasket. Clean the rim of
the inner pot and lid. Replace gasket if damaged.

Error Code E01
displayed.

Lid locking sensor issue.
Ensure the lid is fully closed and locked. If the issue
persists, contact customer support.

Food not cooking
properly.

Incorrect cooking time/setting;
insufficient liquid.

Verify selected function and cooking time. Ensure
adequate liquid is added for pressure cooking.

Problem Possible Cause Solution

7. TECHNICAL SPECIFICATIONS

Detailed specifications for the Cuckoo CMC-ASB501F Multi Pressure Cooker.

Specification Detail

Model Number CMC-ASB501F

Brand Cuckoo

Capacity 5 Quarts (approx. 4.7 liters)

Material Stainless Steel (exterior), Non-Stick (inner pot)

Color Gold/White

Product Dimensions (L x W x H) 12"D x 16"W x 12"H (30.5 cm D x 40.6 cm W x 30.5 cm H)

Wattage 1000 watts

Voltage 120V

Item Weight 22 Pounds (approx. 10 kg)

Control Method Touch

Operation Mode Automatic

Dishwasher Safe Parts Inner Pot



Figure 7.1: Product dimensions of the Cuckoo Multi Pressure Cooker.

8. WARRANTY INFORMATION AND CUSTOMER SUPPORT

Warranty

Cuckoo products are manufactured with high-quality standards. For specific warranty terms and conditions, please
refer to the warranty card included with your purchase or visit the official Cuckoo website. The warranty typically
covers manufacturing defects for a specified period from the date of purchase.

Customer Support

If you have any questions, require technical assistance, or need to report an issue with your Cuckoo Multi Pressure
Cooker, please contact Cuckoo customer support. Contact information can usually be found on the official Cuckoo
website or in the documentation provided with your appliance.

For more information, visit the Cuckoo Store on Amazon.

https://www.amazon.com/stores/CUCKOOElectronicsAmerica/page/58EB7A82-96F8-46A2-9A49-432EC143DEFB
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