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1. INTRODUCTION

Thank you for purchasing the prepAmeal 3 Quart 8-in-1 Multi-Use Programmable Electric Pressure Cooker. This
appliance is designed to simplify your cooking process by combining multiple functions into one compact unit. Please read
this manual thoroughly before first use to ensure safe operation and optimal performance.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

« Read all instructions.

« 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.

« 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 Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

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

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

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

« Do not use appliance for other than intended use.

o This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is properly closed
before operating.
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» Never force open the pressure cooker. Make sure the internal pressure is completely normal before opening.

o Do not fill the unit over 2/3 full. When cooking foods that expand during cooking, such as rice or dried vegetables, do
not fill the unit over 1/2 full.

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

3. Probuct OVERVIEW

3.1 Components
The prepAmeal 3 Quart Electric Pressure Cooker includes the following main components:

o Main Pressure Cooker Unit

+ Removable Lid

o Non-stick Inner Pot (3 Quart capacity)
o Measuring Cup

» Rice Paddle

¢ Instruction Manual
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Figure 1: Main components of the prepAmeal 3 Quart Electric Pressure Cooker.

3.2 Key Features

8-in-1 Cooking Functions: High & Low Pressure Cooker, Slow Cooker, Rice Cooker, Brown Pan, Sauté/Chili Stew,
Steamer, Egg Cooker, and Warmer.

Digital Display: User-friendly interface showing cooking time, button indicators, and one-touch settings.
Delay Timer: 8-hour delay start option for convenience.

Keep Warm Function: Automatically keeps food warm after cooking.

Removable Lid: Designed for easy locking, unlocking, and complete removal for cleaning.
Dishwasher Safe: Non-stick inner pot and lid are dishwasher safe.

Compact Size: 3-quart capacity ideal for 2-3 people or single servings.
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Figure 2: The prepAmeal 3 Quart Electric Pressure Cooker.
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Figure 3: Examples of dishes prepared using the 8-in-1 multi-use functions.

4. Setup AND FirsT UsE

4.1 Unpacking and Initial Cleaning
1. Remove all packaging materials from the pressure cooker and its accessories.
2. Wash the inner pot, lid, measuring cup, and rice paddle 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.

4.2 Placement

Place the pressure cooker on a stable, level, heat-resistant surface, away from heat sources and water. Ensure adequate
ventilation around the unit.

4.3 Lid Assembly and Removal

The lid can be locked or unlocked by turning it left or right. For complete removal, hold the locking pin on the pot body and



lift the lid. Ensure the sealing ring is properly seated inside the lid before use.
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Figure 4: Lid removal and pressure valve operation.

5. OPERATING INSTRUCTIONS

5.1 Basic Operation Steps

1. Place ingredients and liquid into the inner pot. Do not exceed the MAX fill line.
2. Place the inner pot into the main unit.

3. Close the lid by aligning it and turning it clockwise until it locks. Ensure the pressure release valve is in the "Sealing"
position for pressure cooking.

4. Plug the power cord into a grounded electrical outlet.
5. Select your desired cooking function using the "Menu" button.

6. Adjust cooking time or temperature using the "Adjust" button if necessary.



7. Press "Start/Stop" to begin cooking.
8. Once cooking is complete, the unit will beep and may switch to "Keep Warm" mode.

9. Carefully release pressure before opening the lid.

5.2 Cooking Functions

The prepAmeal pressure cooker offers 8 pre-set functions:

« Pressure Cook (High/Low): For fast cooking of various foods under pressure.

« Slow Cook: For traditional slow cooking, ideal for stews and roasts.

» Sauté/Chili Stew: For browning ingredients before pressure cooking or for simmering stews.
¢ Rice: Optimized for cooking various types of rice.

« Steamer: For steaming vegetables, fish, and other delicate foods.

« Egg Cooker: Specifically designed for cooking eggs.

« Brown Pan: For browning meats or vegetables.

« Warmer: To keep food at a serving temperature after cooking.
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Figure 5: Digital display and control panel for easy operation.

5.3 Pressure Release
After pressure cooking, there are two methods for releasing pressure:

« Natural Release: Allow the pressure to dissipate naturally. This is recommended for foamy foods or large cuts of
meat. The float valve will drop when pressure is released.

« Quick Release: Carefully turn the pressure release valve to the "Venting" position. Steam will rapidly escape. Keep
hands and face away from the steam. Only use for foods that are not foamy or liquid-heavy.

Do not attempt to open the lid until the float valve has dropped completely, indicating all internal pressure has been
released.

5.4 Cooking Time Examples
Approximate cooking times for common foods:

¢ Chicken: 16 minutes (High Pressure) or 2 hours (Slow Cooked)



« Rice: 8 minutes (High Pressure) or 1 hour (Slow Cooked)

o Beef, Pork, Lamb: 20 minutes (High Pressure) or 3 hours (Slow Cooked)

REMOVALBLE LID

As for the lid opening, you are allowed to hold the locking pin on the
pot body for your convenience, or completely remove it from the pot.

Figure 6: Example cooking times for various ingredients.

6. CARE AND MAINTENANCE

6.1 Cleaning

« Always unplug the appliance and allow it to cool completely before cleaning.
o The inner pot and lid are dishwasher safe. For best results, hand wash with warm, soapy water.
« Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or scourers.

o Ensure the pressure release valve and float valve are clear of food debris after each use.

Regularly inspect the sealing ring for cracks or damage. Replace if necessary to maintain proper pressure.

6.2 Storage



Store the cleaned and dried pressure cooker in a cool, dry place. It is recommended to store the lid inverted on the inner
pot to prevent odors and prolong the life of the sealing ring.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Unit does not Lid not properly closed; Sealing ring not Ensure lid is fully locked. Check sealing ring for
ressurize installed correctly or damaged; Pressure proper placement and condition. Turn pressure

P ' release valve in "Venting" position. release valve to "Sealing" position.

Steam leaks  Sealing ring dirty, damaged, or improperly Clean or replace sealing ring. Clean the rim of the

from lid. installed; Food debris on rim of inner pot. inner pot and the lid.

Lid is difficult Ensure the float valve has dropped completely before

to open after  Internal pressure has not been fully released. attempting to open the lid. If necessary, perform a

cooking. quick pressure release.

Food is burnt  Insufficient liquid; Incorrect cooking Add adequate liquid according to recipe. Adjust

or time/setting; Damaged sealing ring preventing  cooking time. Check and replace sealing ring if

undercooked. Ppressure build-up. damaged.

8. SPECIFICATIONS

o Brand: prepAmeal

* Model Number: CYSB60-MEB016

o Capacity: 3 Quarts

o Material: Stainless steel (exterior), Non-stick (inner pot)
« Color: Silver, Black

o Product Dimensions: 12"D x 13"W x 12"H

o Wattage: 600 watts

« Voltage: 240 Volts

o Item Weight: 9.1 pounds (approx. 145.61 Ounces)
» Control Method: Touch

o Operation Mode: Automatic

o Dishwasher Safe Parts: Inner pot, Lid

9. WARRANTY AND SUPPORT
This product includes an instruction manual in the package. For specific warranty information or customer support, please

refer to the documentation included with your purchase or contact prepAmeal customer service directly. Contact details
are typically found on the product packaging or the manufacturer's official website.

© 2025 prepAmeal. All rights reserved.
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