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1. INTRODUCTION

Thank you for choosing the Monix Tempo Pressure Cooker Set. This set includes two high-quality 18/10 stainless steel
pressure cookers, with capacities of 4 liters and 7 liters, designed for efficient and healthy cooking. Both pots feature a
5.3mm deep base, a triple forged diffuser bottom, and a triple safety system to ensure safe and optimal performance. This
manual provides essential information for the proper setup, operation, maintenance, and troubleshooting of your new
pressure cooker set. Please read it thoroughly before first use and keep it for future reference.
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Image: The Monix Tempo Pressure Cooker Set, showcasing both the 4-liter and 7-liter stainless steel pots, along with the included steamer
basket. The larger pot is fitted with the pressure cooker lid, featuring a black handle with purple controls.

2. IMPORTANT SAFETY INSTRUCTIONS

When using pressure cookers, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and injury to persons, including the following:

Read all instructions: Read all instructions carefully before using the pressure cooker.

Do not touch hot surfaces: Use handles or knobs. Always use oven mitts or pot holders when handling hot
surfaces.

Close supervision: Close supervision is necessary when the pressure cooker is used near children.

Do not place in heated oven: Do not place the pressure cooker in a heated oven.

Handle with care: Extreme caution must be used when moving a pressure cooker containing hot liquids.

Do not use for other than intended use: Do not use this pressure cooker for anything other than its intended use.

Ensure proper closure: Ensure the pressure cooker is correctly closed before applying heat. Improper closure can
lead to steam leakage and potential hazards.

Do not force open: Never force the pressure cooker open. Ensure all pressure has been released before
attempting to open the lid.

Check safety features: Regularly inspect the safety valve, pressure indicator, and gasket for any blockages or
wear. Replace worn parts immediately.

Maximum fill level: Do not fill the pressure cooker more than two-thirds full. For foods that expand (e.g., rice, dried
vegetables), do not fill more than half full.

Ventilation: Ensure adequate ventilation when cooking, especially when releasing steam.

Compatible hobs: Suitable for all types of hobs, including induction. Ensure the base diameter (22 cm) is



appropriate for your hob.

3. PRODUCT OVERVIEW

Your Monix Tempo Pressure Cooker Set includes the following main components:

7-Liter Pressure Pot: The larger stainless steel pot.

4-Liter Pressure Pot: The smaller stainless steel pot.

Universal Pressure Cooker Lid: Fits both 4L and 7L pots. Features a main handle with pressure control and safety
mechanisms.

Steamer Basket: For steaming vegetables, fish, etc.

Gasket (Sealing Ring): Located inside the lid, essential for creating a pressure seal.

Pressure Regulator Valve: Controls the pressure level during cooking.

Safety Valve/Pressure Indicator: A visual indicator that rises when pressure is built up and acts as a safety
release.

Image: The Monix Tempo Pressure Cooker Set, showcasing both the 4-liter and 7-liter stainless steel pots, along with the included steamer
basket. The larger pot is fitted with the pressure cooker lid, featuring a black handle with purple controls.



Image: The two stainless steel pots from the Monix Tempo set, a 4-liter and a 7-liter, shown without the lid or steamer basket, highlighting
their individual sizes and polished finish.

Image: A top-down view of the Monix Tempo pressure cooker lid, highlighting the black handle with its purple pressure control dial (marked
1 and 2) and the "CERRAR-CLOSE" and "ABRIR-OPEN" buttons. A red pressure indicator is also visible.



Image: A close-up view of the rim of the Monix Tempo pressure cooker pot, showing the sturdy stainless steel construction and the locking
mechanism where the lid engages with the pot for a secure seal.

4. SETUP AND FIRST USE

1. Unpack: Carefully unpack all components and remove any packaging materials.

2. Initial Cleaning: Before first use, wash all parts (pots, lid, gasket, steamer basket) with warm soapy water. Rinse
thoroughly and dry completely.

3. Inspect Gasket: Ensure the silicone gasket is properly seated inside the lid and is free from any damage or debris.



4. Familiarize with Controls: Locate the pressure control dial, the opening/closing buttons, and the pressure indicator
on the lid handle.

5. OPERATING INSTRUCTIONS

5.1. Filling the Pressure Cooker

Add your ingredients and the required amount of liquid to the pot.

Do not exceed the maximum fill lines: 2/3 full for most foods, 1/2 full for foods that expand (e.g., beans, rice, pasta).

Ensure the rim of the pot is clean and free of food particles to allow for a proper seal.

5.2. Closing the Lid

1. Align the lid with the pot, ensuring the handle is positioned correctly over the pot's handle.

2. Press the "CERRAR-CLOSE" button on the lid handle and rotate the lid clockwise until it locks securely into place.
You should hear a click.

3. Verify that the lid is fully closed and sealed before placing it on the heat source.

5.3. Cooking Under Pressure

1. Place the pressure cooker on a suitable hob (gas, electric, ceramic, induction).

2. Set the pressure regulator dial to the desired pressure level (e.g., 1 for lower pressure, 2 for higher pressure, if
applicable).

3. Heat the cooker on high heat. The pressure indicator will rise when pressure begins to build.

4. Once the desired pressure is reached (indicated by the pressure regulator valve releasing a steady stream of steam
or a visual indicator), reduce the heat to maintain the pressure.

5. Begin timing your cooking according to your recipe.

5.4. Releasing Pressure

There are generally three methods to release pressure:

Natural Release: Remove the cooker from heat and allow it to cool down naturally. Pressure will gradually
decrease. This method is ideal for foods that benefit from continued cooking, like stews or roasts.

Quick Release (Manual Release): Carefully turn the pressure regulator valve to the steam release position. Steam
will rapidly escape. Use caution as hot steam will be released. This method is suitable for delicate foods like
vegetables.

Cold Water Release (for specific models/situations, consult recipe): For some models, you can run cold water
over the lid (avoiding the valve) to cool it down rapidly. Only do this if explicitly stated as safe for your model.

Wait until the pressure indicator has fully dropped before attempting to open the lid.

5.5. Opening the Lid

Once the pressure indicator has dropped completely, press the "ABRIR-OPEN" button on the lid handle.

Rotate the lid counter-clockwise and lift it carefully, tilting it away from your face to allow any residual steam to
escape safely.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your pressure cooker set.

After Each Use:

Wash the pots, lid, and steamer basket with warm soapy water.



Remove the gasket from the lid and wash it separately. Ensure it is clean and flexible.

Clean the pressure regulator valve and safety valve openings to ensure they are free from food particles. Use
a small brush if necessary.

Rinse all parts thoroughly and dry completely before storing.

Gasket Care: The gasket is crucial for sealing. Inspect it regularly for cracks, hardening, or stickiness. Replace it if it
shows signs of wear or if the cooker fails to seal properly.

Storage: Store the pressure cooker with the lid inverted or slightly ajar to prevent the gasket from compressing and
losing its elasticity.

Do Not Use Abrasives: Avoid using abrasive cleaners or steel wool, as they can scratch the stainless steel surface.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Pressure not
building up.

Lid not properly closed; Gasket
worn or misplaced; Insufficient
liquid; Valve blocked.

Ensure lid is securely locked; Check and reposition/replace
gasket; Add more liquid; Clean valves.

Steam leaking
from lid.

Gasket dirty, damaged, or
misplaced; Lid not closed correctly;
Pot rim dirty.

Clean/replace gasket; Re-close lid; Clean pot rim.

Lid cannot be
opened after
cooking.

Pressure still inside the cooker.
Ensure pressure indicator has fully dropped. If not, release
remaining pressure using a safe method (natural or quick
release). Never force open.

Food is
undercooked.

Insufficient cooking time; Pressure
not maintained; Too much liquid.

Increase cooking time; Ensure consistent pressure; Adjust
liquid amount for next use.

Food is
overcooked.

Excessive cooking time; Too little
liquid.

Reduce cooking time; Ensure adequate liquid.

8. SPECIFICATIONS

Brand: Monix

Model: Tempo M541006

Capacities: 4 Liters and 7 Liters

Material: 18/10 Stainless Steel

Base Thickness: 5.3 mm

Base Diameter: 22 cm

Safety Features: Triple safety system, Triple forged diffuser bottom

Compatibility: Suitable for all hob types, including Induction

Product Dimensions: Approximately 30 x 22 x 30 cm (for the larger pot, as per product data)

Product Weight: Approximately 5 kg (total for the set, as per product data)

9. WARRANTY AND SUPPORT

Monix products are manufactured to high-quality standards. For specific warranty information, please refer to the warranty
card included with your purchase or visit the official Monix website. If you encounter any issues or require technical
assistance, please contact Monix customer support through their official channels. Keep your proof of purchase for
warranty claims.
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