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Instruction Manual

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Camry CR 6409 Electric
Pressure Cooker and Slow Cooker. Designed for modern kitchens, this versatile appliance combines the functions of
a pressure cooker and a slow cooker, offering 8 preset programs to simplify meal preparation. Its 6-liter capacity and
1500W power ensure quick and convenient cooking for a variety of dishes, from savory stews to delicate desserts.
Please read these instructions thoroughly before first use and retain them for future reference.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and/or injury to persons, including the following:
o Read all instructions carefully before operating the appliance.
« Do not touch hot surfaces. Use handles or knobs.
o To protect against electrical shock, do not immerse the cord, plugs, or the appliance in water or other liquid.
o Close supervision is necessary when any appliance is used by or near children.
o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

o Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

e The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off",
then remove plug from wall outlet.

o Do not use appliance for other than intended use.
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o This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is properly
closed before operating.

» Never force open the pressure cooker. Do not open until unit has cooled and internal pressure has been
released.

o Do not fill the unit over 2/3 full. When cooking foods that expand during cooking, such as rice or dried
vegetables, do not fill the unit over 1/2 full.

» Always check the pressure release device for clogging before use.

o Do not use this pressure cooker for pressure frying with oil.

Probuct OVERVIEW

Components

o Main Unit with Control Panel

« Removable Stainless Steel Inner Pot (6 Liters)

o Lid with Pressure Release Valve and Sealing Gasket
e Condensation Cup

e Measuring Cup

e Spoon

Control Panel

The control panel features a digital display and touch-sensitive buttons for various cooking functions and settings.
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A detailed view of the control panel of the Camry CR 6409, highlighting the 'Delay Timer', 'Keep Warm/Cancel', 'Slow Cook', 'Rice’,
'Soup & Stew', 'Meat & Chicken', 'Beans & Grains', 'Brown/Saute', 'Desserts', and 'Steam’ functions. The digital display shows '1000'.

o Delay Timer: Sets a delayed start time for cooking.

« Keep Warm/Cancel: Maintains food temperature after cooking or cancels a program.
o Slow Cook: For slow cooking recipes.

o Rice: Preset program for cooking rice.

o Soup & Stew: Preset program for soups and stews.

o Meat & Chicken: Preset program for meat and poultry dishes.

o Beans & Grains: Preset program for cooking beans and various grains.

o Brown/Saute: For browning ingredients before pressure cooking.

o Desserts: Preset program for preparing desserts.

o Steam: Preset program for steaming food.

SETUP



First Use

. Carefully unpack all components and remove any packaging materials.

2. Wash the removable inner pot, lid, condensation cup, measuring cup, and spoon with warm, soapy water.
Rinse thoroughly and dry completely.
3. Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.
4. Ensure the sealing gasket is properly seated inside the lid.
Assembly
1. Place the main unit on a stable, flat, heat-resistant surface.
2. Insert the clean, dry inner pot into the main unit. Ensure it sits correctly and is not tilted.
3. Attach the condensation cup to its designated slot on the side or back of the main unit.
4. Place the lid onto the main unit, aligning the arrow on the lid with the "Open" mark on the main unit. Rotate the

lid clockwise until the arrow aligns with the "Close" mark. The lid should lock securely.

A wider shot of the Camry CR 6409 Electric Pressure Cooker and Slow Cooker on a kitchen counter, accompanied by slices of

cooked meat, a small pitcher, and a basil plant, suggesting a complete meal preparation.

OPERATING INSTRUCTIONS

General Cooking Steps

. Add your ingredients and the required amount of liquid to the inner pot. Do not exceed the MAX fill line.

Place the lid on the cooker and rotate it to the "Close" position until it locks. Ensure the pressure release valve
is set to the "Sealing" position for pressure cooking.

Plug the power cord into a grounded electrical outlet. The display will light up.



4. Select your desired cooking program by pressing the corresponding button on the control panel.

5. The cooker will automatically begin the pre-heating phase, then build pressure (if applicable), and start
cooking.

6. Once cooking is complete, the cooker will beep and automatically switch to the "Keep Warm" function (unless
cancelled).

Using Preset Programs (Pressure Cooking)

The Camry CR 6409 features 8 preset programs for common dishes:

o Rice: Ideal for various types of rice.
o Soup & Stew: Perfect for hearty soups and stews.

Meat & Chicken: For tender meat and poultry dishes.
Beans & Grains: Efficiently cooks beans and other grains.

o Desserts: For preparing various sweet treats.

o Steam: For healthy steaming of vegetables, fish, etc.

Simply select the program that best suits your recipe. The cooking time and pressure level are pre-set for optimal
results. You may adjust the cooking time manually after selecting a program if needed.



The removable inner pot of the Camry CR 6409, containing a vibrant chicken and vegetable stir-fry, ready for cooking or serving.



The removable inner pot of the Camry CR 6409, containing a hearty vegetable soup with herbs, illustrating its capacity for liquid-
based meals.



The removable inner pot of the Camry CR 6409, showcasing a berry compote or dessert, garnished with orange peel and rosemary,
demonstrating its versatility for sweet dishes.

Slow Cooking

1. Add ingredients to the inner pot.

2. Place the lid on the cooker and rotate it to the "Close" position. For slow cooking, the pressure release valve
can be in either "Sealing" or "Venting" position, but "Venting" is generally preferred to prevent pressure
buildup.

3. Press the "Slow Cook" button. Adjust the cooking time using the timer controls if necessary.

4. The cooker will begin slow cooking.

Delay Start Function

To delay the start of cooking:

1. Prepare your ingredients and place them in the inner pot. Secure the lid.



2. Select your desired cooking program (e.g., Rice, Soup & Stew).
3. Press the "Delay Timer" button. Use the timer controls to set the desired delay time in hours.

4. The cooker will start cooking after the set delay time has elapsed.

Keep Warm Function

The appliance automatically switches to "Keep Warm" mode after most cooking programs are completed. You can
also manually select "Keep Warm" by pressing the button. Press "Cancel" to exit the "Keep Warm" mode.

Browning/Sautéing

Use the "Brown/Saute" function to brown meats or sauté vegetables before pressure cooking. This function operates
without the lid. Once browning is complete, add other ingredients and liquid, then proceed with your chosen
pressure cooking program.

CLEANING AND MAINTENANCE

Proper cleaning and maintenance ensure the longevity and safe operation of your Camry CR 6409.

1. Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.

2. Inner Pot: The stainless steel inner pot is removable and dishwasher safe. For hand washing, use warm,
soapy water and a non-abrasive sponge. Rinse thoroughly.

3. Lid: Wash the lid with warm, soapy water. Pay special attention to cleaning the sealing gasket and the
pressure release valve to ensure no food particles are blocking them. The sealing gasket can be removed for
thorough cleaning. Ensure it is properly re-seated before next use.

4. Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not use harsh chemicals or abrasive
cleaners. Never immerse the main unit in water or any other liquid.

5. Condensation Cup: Empty and wash the condensation cup after each use.

6. Storage: Store the cleaned and dried appliance in a cool, dry place.

TROUBLESHOOTING

If you encounter issues with your Camry CR 6409, refer to the following common problems and solutions:

Problem Possible Cause Solution
Appliance Check power cord connection; check
does not Not plugged in; power outage; faulty outlet. household circuit breaker; try a different
turn on. outlet.
Pressure not Lid not properly sealed; pressure release valve in Ensure lid is locked and sealed; set valve
buildin "Venting" position; sealing gasket not installed to "Sealing"; check and adjust gasket; add
o correctly or damaged; insufficient liquid. more liquid as per recipe.

Steam : , , -

) Sealing gasket dirty or damaged; lid not closed Clean or replace gasket; ensure lid is
leaking from

properly. securely locked.

lid.



Problem Possible Cause Solution

Food is

undercooked o o Adjust cooking time and liquid according
Incorrect cooking time or liquid amount. ) )

or to recipe and desired doneness.

overcooked.

If the problem persists after attempting these solutions, please contact customer support.

SPECIFICATIONS

o Brand: Camry

e Model: CR 6409

o Capacity: 6 Liters

o Material: Stainless Steel (Inner Pot)

o Power: 1000W (Operating), up to 1500W (Max)

o Control Method: Touch

o Operation Mode: Automatic

o Special Features: Lock Lid, Delayed Start, Timer, Keep Warm Function, 8 Preset Programs
o Dishwasher Safe: Yes (Inner Pot)

o Accessories: Condensation Cup, Measuring Cup, Spoon
« UPC: 740223963200

o ASIN: B09KY5P135
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This image shows the Camry CR 6409 Electric Pressure Cooker and Slow Cooker in use, with a meal prepared inside. The control

panel is visible, along with salt and pepper grinders and a small bow! of food.




WARRANTY AND SUPPORT

This Camry CR 6409 Electric Pressure Cooker and Slow Cooker comes with a1-year warranty from the date of
purchase. This warranty covers manufacturing defects under normal household use.

The warranty does not cover:

« Damage caused by misuse, abuse, accident, or alteration.

o Damage resulting from failure to follow operating instructions.
o Normal wear and tear, including cosmetic damage.

o Damage caused by unauthorized repair or service.

For warranty claims, technical support, or service inquiries, please contact the retailer where the product was
purchased or refer to the manufacturer's official website for contact information.

© 2026 Camry. All rights reserved.
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