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Nuwave 34125
Nuwave Accessory Bundle for 6QT Nutri-Pot Digital Pressure

Cooker
Instruction Manual for Models 33101 & 33111

INTRODUCTION

This manual provides instructions for the Nuwave Accessory Bundle, designed to enhance the functionality
of your 6QT Nuwave Nutri-Pot Digital Pressure Cooker (Models 33101 & 33111). This bundle includes a
Tempered Glass Lid, a Stainless Steel Cooking Rack, three Silicone Gaskets, and a 200-Recipe

Cookbook.
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Image: The complete Nuwave Accessory Bundle, showcasing the tempered glass lid, stainless steel cooking rack, and
silicone gaskets alongside a Nuwave Nutri-Pot Digital Pressure Cooker.

Probouct COMPONENTS

o Tempered Glass Lid: This lid allows for visibility during cooking and is suitable for slow cooking or
using your Nutri-Pot as a stock pot.

o Stainless Steel Cooking Rack: Designed for multi-layer cooking or steaming, this rack elevates
food above liquids.

o Silicone Gaskets (3-pack): Essential for maintaining the pressure seal of your Nutri-Pot. Regular
replacement is recommended for optimal performance.

o 200-Recipe Cookbook: A collection of recipes specifically developed for the Nuwave Nutri-Pot
Digital Pressure Cooker.
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Image: An overhead view of all items included in the accessory bundle: the glass lid, cooking rack, silicone gaskets, and
recipe book.

SeTup AND UsAGE

Tempered Glass Lid

The tempered glass lid is used when pressure cooking is not required. It is ideal for slow cooking functions
or when using your Nutri-Pot as a conventional stock pot. Simply place the glass lid onto the inner pot of
your pressure cooker.



Nuwave 6QT Nutri-Pot
ACCESSORY BUNDLE

Image: The tempered glass lid in use on the Nutri-Pot, allowing visibility of the cooking process.

Stainless Steel Cooking Rack

Place the stainless steel cooking rack at the bottom of the inner pot before adding food. This rack is useful
for steaming vegetables, cooking eggs, or preparing multiple layers of food simultaneously, preventing
direct contact with the liquid at the bottom.



Stainless Steel
Cooking Rack

Image: Salmon fillets arranged on the stainless steel cooking rack within the Nutri-Pot, demonstrating its use for steaming.

Silicone Gaskets

The silicone gasket is located inside the lid of your Nutri-Pot and is crucial for creating a proper seal during
pressure cooking. To replace a gasket, carefully remove the old one from the lid and insert a new one,
ensuring it is seated correctly in the groove. It is recommended to replace gaskets every 12-18 months or if
signs of wear are observed.



Image: Close-up view of the silicone gaskets positioned within the lid of the Nutri-Pot.

200-Recipe Cookbook

Refer to the 200-Recipe Cookbook for detailed cooking instructions and inspiration tailored specifically for
the Nuwave Nutri-Pot Digital Pressure Cooker. Each recipe provides step-by-step guidance for various
dishes.
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Image: The cover of the included 200-recipe cookbook, featuring the Nuwave Nutri-Pot.

MAINTENANCE AND CARE

o Cleaning: The Tempered Glass Lid and Silicone Gaskets are dishwasher-safe for easy cleaning. The
Stainless Steel Cooking Rack can also be washed in a dishwasher or by hand with warm, soapy
water.

o Storage: Ensure all components are dry before storing. Store in a clean, dry place.

« Gasket Replacement: For optimal pressure cooking performance and safety, replace the silicone
gasket every 12-18 months, or immediately if you notice any cracks, tears, or signs of hardening.

TROUBLESHOOTING

Most issues related to these accessories are minor. If you encounter problems, consider the following:



o Lid Not Sealing (Pressure Cooking): Ensure the silicone gasket is properly seated and free from
food debris. If the gasket is old or damaged, replace it with one of the new gaskets from the bundle.

« Food Sticking to Rack: Lightly grease the cooking rack before placing food on it, especially for
delicate items.

» General Performance: For issues with the main pressure cooker unit, refer to its specific instruction
manual.

SPECIFICATIONS

Feature Detail
Brand Nuwave
Model Number (Bundle) 34125

6QT Nuwave Nutri-Pot Digital Pressure Cooker (Models 33101 &

Compatibility 33111)

Material (Lid)
Material (Rack)
Material (Gaskets)

Dishwasher Safe

Tempered Glass
Stainless Steel
Silicone (BPA-free)

Yes (Lid, Rack, Gaskets)

Approximate Dimensions (Lid) 9.25"D x 9.25"W x 0.5"H

Approximate Item Weight

4.91 pounds
(Bundle)

ProbucTt VibEO

Your browser does not support the video tag.

Video: This video demonstrates the use of the tempered glass lid and stainless steel cooking rack with a Nuwave Nutri-
Pot, showcasing how these accessories can be used for various cooking methods like slow cooking and steaming eggs.

WARRANTY AND SUPPORT

For warranty information or technical support regarding your Nuwave Accessory Bundle or Nutri-Pot Digital
Pressure Cooker, please contact Nuwave customer service directly. Refer to the original Nutri-Pot manual
for specific contact details or visit the official Nuwave website.
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