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1. INTRODUCTION

This manual provides essential instructions for the safe and efficient use of your Monix M911003 Presto Pressure
Cooker. Please read all instructions carefully before first use and retain this manual for future reference. The Monix
Presto Pressure Cooker is designed to prepare meals quickly and healthily, preserving vitamins and nutrients.

Important Safety Information

o Always ensure the lid is properly sealed before building pressure.

» Do not open the pressure cooker until all internal pressure has been safely released.

Never fill the pressure cooker beyond the maximum fill line.

Keep children away from the pressure cooker during operation.

Refer to the troubleshooting section for common issues.

2. Probuct COMPONENTS

The Monix M911003 Presto Pressure Cooker consists of several key parts designed for optimal performance and
safety.
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Figure 2.1: Top-down view of the Monix Presto Pressure Cooker with the lid securely closed. This image highlights the main handle,
auxiliary handle, and the pressure indicator on the lid.
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Figure 2.2: Side view of the Monix Presto Pressure Cooker, showing the ergonomic scissor handle and the auxiliary handle. The
robust stainless steel body is visible.

Pot Body: Made of stainless steel, compatible with all heat sources, including induction. Dishwasher safe.

Lid: Features a triple security system and a pressure indicator.

Main Handle: Ergonomic scissor handle made of heat-resistant bakelite for easy opening and closing.

Auxiliary Handle: For safe handling and transport.

Pressure Valve: Regulates internal pressure during cooking.

Gasket: Ensures a tight seal between the lid and the pot.

3. SETuP AND FiRrsT USE

1. Unpacking: Carefully remove all packaging materials and inspect the pressure cooker for any damage.

2. Initial Cleaning: Before first use, wash the pot body, lid, and gasket with warm soapy water. Rinse thoroughly
and dry completely.

3. Gasket Installation: Ensure the silicone gasket is correctly seated inside the lid rim.

4. Familiarization: Practice opening and closing the lid without food or water to understand the mechanism of
the ergonomic scissor handle.
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Figure 3.1: The pressure cooker pot filled with vegetables, ready for the lid to be placed and sealed.



4. OPERATING INSTRUCTIONS

4.1 Filling the Pressure Cooker

o Add ingredients and liquid to the pot.

o Observe the maximum and minimum level indicators inside the pot. Never fill above the maximum line
(typically 2/3 full for most foods, 1/2 full for foods that expand like rice or beans).

o Ensure the pressure valve is clear of any food particles.

4.2 Closing the Lid

1. Align the lid with the pot body.

2. Press the ergonomic scissor handle and rotate the lid until it locks securely into place. You should hear a click
or feel it firmly seated.

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



Figure 4.1: A hand demonstrating the closing mechanism of the pressure cooker lid, ensuring a secure seal over the ingredients.



4.3 Cooking Under Pressure

1. Place the sealed pressure cooker on a suitable heat source (induction compatible).
2. Set the heat to high. Steam will begin to escape from the pressure valve, and the pressure indicator will rise.

3. Once the desired pressure level is reached (indicated by the valve), reduce the heat to maintain a steady,
gentle steam release.
4. Begin timing your recipe according to the cooking time required for pressure cooking.
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Figure 4.2: The Monix Presto Pressure Cooker actively cooking on a gas stove, demonstrating its compatibility with various heat
sources.



4.4 Releasing Pressure and Opening the Lid
There are generally three methods for releasing pressure:

« Natural Release: Remove the pressure cooker from the heat source and allow it to cool down naturally.
Pressure will gradually decrease. This method is ideal for foods that benefit from a longer cooking time or are
prone to foaming.

« Quick Release (Cold Water Method): For faster pressure release, place the pressure cooker under cold
running water, avoiding the pressure valve, until the pressure indicator drops completely.

« Manual Release: Carefully activate the pressure release valve (if applicable to your model) to allow steam to
escape. Use caution as hot steam will be released.

Important: Only open the lid when the pressure indicator has fully dropped and no steam is escaping. To open,
press the ergonomic scissor handle and rotate the lid counter-clockwise.

5. MAINTENANCE AND CLEANING

« Daily Cleaning: After each use, wash the pot body and lid with warm soapy water. The pot body is
dishwasher safe.

o Gasket Care: Remove the gasket from the lid and wash it separately. Inspect it regularly for cracks or
damage. Replace if necessary (Monix Classica 8/10 litre spare seal is compatible).

« Valve Cleaning: Ensure the pressure valve and safety valve are clear of any food debris. Use a small brush
or toothpick if needed.

« Storage: Store the pressure cooker with the lid inverted or slightly ajar to prevent odors and allow air
circulation.

6. TROUBLESHOOTING

Problem Possible Cause Solution

Pressure not Lid not properly closed, gasket
building or steam  improperly seated or damaged,
leaking from lid. pressure valve blocked.

Ensure lid is securely locked. Check and reposition or
replace the gasket. Clean the pressure valve.

Lid cannot be Do not force the lid. Allow more time for natural pressure
Internal pressure has not fully .

opened after released release or use the quick release method. Ensure the

cooking. ' pressure indicator has dropped.

Ensure adequate liquid is used. Reduce heat once

Food sticking to Insufficient liquid, heat too high, or , ,
pressure is reached. For some recipes, a small amount

the bottom. food not stirred (if applicable). i o
of oil can prevent sticking.

7. SPECIFICATIONS

Feature Detail
Brand Monix

Model Number M911003



Feature Detail

Capacity 7 Litres

Material Stainless steel

Colour Silver

Product Dimensions 60 x 60 x 85 cm; 3 kg (approximate)
Power / Wattage 3600 W

Voltage 220V

Noise Level 44 dB

Dishwasher Safe (pot body), Induction Compatible Base, Triple Security

Special Features ) i
System, Ergonomic Scissor Handle

Manufacturer Isogona

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation provided with your purchase or
visit the official Monix website. Keep your proof of purchase for any warranty claims.

For replacement parts, such as the pressure cooker seal, ensure you purchase genuine Monix parts compatible with
the Monix Classica 8/10 litre models.

© 2025 Monix. All rights reserved.
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