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Lagostina Novia Vitamin Lagoeasy'Up Pressure Cooker
User Manual

Model: 012019010707 | Capacity: 7 Litres

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient use of your Lagostina Novia Vitamin
Lagoeasy'Up Pressure Cooker. Designed for versatility, this 18/10 stainless steel pressure cooker features a
patented one-hand opening system and a specialized vitamin valve to preserve nutrients. Please read this
manual thoroughly before first use and retain it for future reference.
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Figure 1: The Lagostina Novia Vitamin Lagoeasy'Up Pressure Cooker, showcasing its sleek stainless steel design and

ergonomic handle.

2. SAFETY INFORMATION

Your Lagostina pressure cooker is equipped with6 safety systems to ensure secure operation. Always
adhere to the following safety guidelines:
« Never force the lid open. Ensure all pressure is released before attempting to open.

« Do not fill the cooker beyond 2/3 capacity for general cooking, and 1/2 capacity for foods that expand
(e.g., rice, dried vegetables).

o Regularly inspect the gasket, valves, and safety devices for wear or damage. Replace components as
needed.

o Ensure the pressure release valve is clear before each use.

« Keep hands and face away from the steam release valve during operation.
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Figure 2: lllustration highlighting the 6 integrated safety systems of the pressure cooker, designed for secure operation.

3. SeTuP AND FIRST USE

3.1 Unpacking

Carefully remove all packaging materials. Check for any damage to the cooker or accessories. Retain
packaging for potential future transport or returns.

3.2 Initial Cleaning

1. Wash the pot body, lid, and all accessories (steamer basket, eco tin) with warm soapy water.
2. Rinse thoroughly and dry completely before assembly.

3. Ensure the gasket is properly seated in the lid.

3.3 Included Accessories
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Figure 3: The accessories included with your pressure cooker: a steamer basket, an eco tin for measuring, and a recipe book.

« Steamer Basket: For steaming vegetables, fish, and other delicate foods.
o Eco Tin: A measuring cup designed to assist with liquid quantities.

+ Recipe Book: Provides cooking guidelines and recipes tailored for pressure cooking.

4. OPERATING INSTRUCTIONS

4.1 Opening and Closing the Lid (Lagoeasy'Up System)

The Lagoeasy'Up system allows for easy one-hand operation.
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Figure 4: Demonstrates the Lagoeasy'Up patented opening system, allowing the lid to be opened effortlessly with one hand.

« To Open: With one hand, lift the handle and rotate the lid counter-clockwise until it unlocks. Ensure no
pressure remains inside before opening.

o To Close: Align the lid with the pot, press down, and rotate clockwise until it locks securely. You should
hear a click.

4.2 Using the Vitamin Valve (2 Pressure Levels)

The vitamin valve offers two distinct pressure settings for optimal cooking results.
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Figure 5: Close-up of the 2-pressure vitamin valve, indicating settings for gentle and fast cooking.

o Position 1 (Gentle Cooking): Ideal for sensitive foods such as vegetables, preserving up to 35% more

vitamins and minerals.

o Position 2 (Fast Cooking): Suitable for quick cooking of fish and meat, significantly reducing cooking

times.

Rotate the valve to the desired position before heating. The valve will rise when pressure is reached.

4.3 Cooking Process
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Add ingredients and the required amount of liquid to the pot.

. Close the lid securely using the Lagoeasy'Up system.

. Set the vitamin valve to the appropriate pressure level (Position 1 or 2).

Place the cooker on a suitable heat source (compatible with all cooktops, including induction).

. Heat until the valve rises and steam begins to release steadily. Reduce heat to maintain a gentle,

consistent steam release.
Cook for the recommended time.

Once cooking is complete, remove from heat. Allow pressure to release naturally or use the quick
release method (if applicable and safe for your recipe) by carefully turning the valve to the steam release
position.

Open the lid only after all pressure has been released.
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Figure 6: Visual representation of the pressure cooker's efficiency, highlighting reduced cooking times and minimal water
consumption.

5. MAINTENANCE AND CLEANING

5.1 Cleaning the Pot Body

The 18/10 stainless steel pot body is dishwasher safe. For hand washing, use warm soapy water and a non-
abrasive sponge. Rinse thoroughly and dry immediately to prevent water spots.

5.2 Cleaning the Lid and Gasket

+ Remove the gasket from the lid after each use. Wash the gasket and lid components with warm soapy
water.

o Ensure all food particles are removed from the valve mechanisms.
¢ Rinse thoroughly and allow all parts to dry completely before reassembling.

o Periodically check the gasket for cracks or hardening. Replace if necessary to maintain a proper seal.

5.3 Storage

Store the pressure cooker with the lid inverted or slightly ajar to allow air circulation and prevent odors. Ensure
all parts are dry before storage.



6. TROUBLESHOOTING

o Pressure not building: Check if the lid is properly closed and sealed. Ensure the gasket is correctly
seated and not damaged. Verify that the heat source is adequate and the valve is set correctly.

« Steam leaking from lid: This often indicates an improperly seated or worn gasket. Remove, clean, and
re-seat the gasket. If the issue persists, the gasket may need replacement.

o Food sticking to the bottom: Ensure sulfficient liquid is used. For delicate foods, consider using the
steamer basket.

« Difficulty opening the lid: Ensure all internal pressure has been fully released. Never force the lid.

7. SPECIFICATIONS

Feature Detail
Brand Lagostina

Model Number 012019010707

Capacity 7 Liters

Material 18/10 Stainless Steel

Color Stainless Steel

Special Dishwasher Safe (Pot Body), Locking Lid, Lagoeasy'Up Opening System, 2-Pressure
Features Vitamin Valve, 6 Safety Systems

Base Type Triple layer Lagofusion (suitable for all cooktops, including induction)

Item Weight 2.5 Kilograms (5.5 pounds)

Prod
. UCt_ 12.6 x 10.63 x 11.61 inches
Dimensions
Control
Manual
Method

Origin Made in ltaly



EDELSTAHL 18/10

Aluminium

Geeignet Fiir alle
Arten von Kochfeldern

Figure 7: Cross-section illustrating the Lagofusion triple-layer base, composed of 18/10 stainless steel and aluminum, suitable
for all cooktop types.

8. WARRANTY AND SUPPORT

8.1 Warranty Information

The Lagostina Novia Vitamin Lagoeasy'Up Pressure Cooker comes with a25-year warranty, covering
manufacturing defects under normal household use. Please retain your proof of purchase for warranty claims.

8.2 Customer Support

For technical assistance, spare parts, or warranty service, please contact Lagostina customer support through
their official website or the retailer where the product was purchased. Refer to the contact information provided
with your product packaging.

© 2023 Lagostina. All rights reserved.
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