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INTRODUCTION

The Tefal Sensor pressure cooker is designed to provide efficient, safe, and delicious cooking results. Crafted from
high-quality stainless steel, this 8-liter capacity pressure cooker features advanced safety mechanisms to ensure
peace of mind during use. It significantly reduces cooking times compared to traditional methods, making it an ideal
tool for preparing a variety of meals, from vegetables and fish to meats and poultry.

Image: The Tefal Sensor Pressure Cooker, showcasing its main pot and the included steamer basket.

SETUP AND FIRST USE

Unboxing and Initial Inspection
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Carefully remove all components from the packaging. Inspect the pressure cooker, lid, and any accessories for any
signs of damage. Ensure all parts are present as listed in the product documentation (not provided here, but
implied).

First Use Preparation

Before the first use, thoroughly wash the pot, lid, and all accessories (like the steamer basket) with warm soapy
water. Rinse them well and dry completely. This removes any manufacturing residues.

Image: The stainless steel steamer basket, designed to fit inside the pressure cooker for steaming vegetables or other foods.

OPERATING INSTRUCTIONS

Filling the Cooker

Add your ingredients and the required amount of liquid to the pressure cooker. Do not fill the cooker more than two-
thirds full for most foods, and no more than half full for foods that expand during cooking (e.g., rice, dried beans,
pulses).

Closing the Lid

Align the lid with the pot and rotate the handle until it locks securely into place. The Tefal Sensor pressure cooker
features a locking lid mechanism for safe operation.



Image: Close-up of the Tefal pressure cooker lid, showing the ergonomic handle, locking mechanism, and pressure release valve.

Heat Source and Pressure Build-up

Place the pressure cooker on a suitable heat source (e.g., gas, electric, induction hob). Heat on high until the
pressure indicator rises and steam begins to escape from the operating valve. Once full pressure is reached, reduce
the heat to maintain a steady, gentle steam release.

Cooking Programs

The Tefal Sensor pressure cooker offers two distinct cooking programs for optimal results:

Program 1: Vegetables and Fish - Ideal for delicate foods requiring shorter cooking times.

Program 2: Meat and Poultry - Suitable for tougher cuts of meat and poultry that benefit from longer cooking
under pressure.

Refer to specific recipes or cooking charts for recommended cooking times for various ingredients. Pressure
cooking can significantly reduce cooking time, for example, broccoli can be cooked in approximately 10 minutes.

Image: A bowl of fresh, colorful vegetables, illustrating the quick cooking time of approximately 10 minutes achievable with the
pressure cooker.

Pressure Release

Once cooking is complete, there are typically two methods for releasing pressure:

Natural Release: Remove the cooker from the heat and allow the pressure to dissipate naturally. This is
suitable for foods that benefit from continued cooking or for foamy foods.

Quick Release: Carefully turn the operating valve to the steam release position. Be cautious of escaping
steam. This method is faster and ideal for delicate vegetables to prevent overcooking.



Always ensure all pressure has been released before attempting to open the lid.

Opening the Lid

Once the pressure indicator has dropped completely, indicating no pressure inside, you can safely open the lid by
rotating the handle in the opposite direction of closing.

Safety Features

The Tefal Sensor pressure cooker is equipped with 5 ingenious safety systems to ensure complete safety during
operation:

3 systems to prevent excess pressure: These mechanisms regulate and release pressure if it exceeds safe
levels.

2 systems for safe opening and closing: These ensure the lid cannot be opened when under pressure and
is securely closed before pressure can build.

MAINTENANCE AND CLEANING

Cleaning Instructions

After each use, allow the pressure cooker to cool down completely. Disassemble the lid components (if applicable,
such as the operating valve and gasket) and wash all parts with warm soapy water. The pot and lid are dishwasher
safe, making cleaning convenient. Ensure all parts are thoroughly dried before storage to prevent water spots or
corrosion.

Storage

Store the pressure cooker in a dry place. It is recommended to store the lid inverted on the pot to allow air
circulation and prevent odors.

TROUBLESHOOTING

This section addresses common issues you might encounter with your pressure cooker.

Problem: Pressure not building up.
Solution: Ensure the lid is properly closed and sealed. Check the gasket for proper placement and any
damage. Verify that the operating valve is clean and not obstructed. Increase heat if necessary.

Problem: Steam escaping from around the lid.
Solution: This usually indicates an issue with the gasket. Check if the gasket is correctly seated, clean, and
free from cracks or tears. Replace the gasket if it is worn out. Ensure the lid is securely locked.

Problem: Food is undercooked.
Solution: The cooking time might have been too short, or the pressure may not have been maintained
consistently. Ensure sufficient liquid was added. Increase cooking time for future similar preparations.

Problem: Lid is difficult to open after cooking.
Solution: This means there is still pressure inside. Do not force the lid open. Ensure all pressure has been
released through the valve or by natural cooling before attempting to open.

SPECIFICATIONS



Feature Detail

Brand Tefal

Model Number P2051443

Color Silver

Product Dimensions (L x W x H) 48.4 x 31.2 x 22 cm

Capacity 8 Liters

Material Stainless Steel

Special Features Locking Lid, Dishwasher Safe

Item Weight 4.1 Kilograms

Control Method Touch

Operation Mode Manual

WARRANTY AND SUPPORT

Information regarding specific warranty terms and conditions for the Tefal Sensor Pressure Cooker (Model
P2051443) is typically provided with the product packaging or can be found on the official Tefal website. For
technical support, spare parts availability, or warranty claims, please refer to the contact information provided by
Tefal in your region.
For further assistance, you may visit the official Tefal website or contact their customer service department.
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