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Holes Instruction Manual

Model: B0DFYCMPG9

INTRODUCTION

This manual provides essential instructions for the safe and efficient use of your JYXYXSCP Stainless Steel Pasta Cooker
Pot with 4 Holes. Please read this manual thoroughly before first use and retain it for future reference.

IMPORTANT SAFETY INSTRUCTIONS

Always use caution when handling hot liquids and cookware.

Ensure the pot is stable on the stovetop before heating.

Do not leave the pot unattended while cooking.

Keep out of reach of children.

Use oven mitts or heat-resistant gloves when touching hot handles or surfaces.

Avoid sudden temperature changes, which can damage the pot.

Do not fill the pot to the very brim to prevent boiling over.

PACKAGE CONTENTS

Verify that all items are present in the package:

1 x Pasta Pot

1 x Support for Pasta Pot (Stand)

1 x Lid for Pasta Pot

4 x Insert Filter Baskets
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Figure 1: Components of the JYXYXSCP 4-Hole Pasta Cooker. This image displays the main pot, the stand for the insert baskets, the lid,
and four individual insert strainer baskets.

PRODUCT FEATURES

Food-Grade Stainless Steel: Constructed from durable, heat-resistant, and easy-to-clean stainless steel.

Fast and Even Heating: The aluminum encapsulated base ensures quick and uniform heat distribution for efficient
cooking.

Versatile Compatibility: Suitable for various stovetops including induction, gas, electric, and ceramic.

Multi-functional Design: Can be used as a pasta pot, spaghetti pot, noodle steamer, or vegetable steamer.

Multiple Cooking Zones: The 4 insert baskets allow simultaneous cooking of different food types, reducing clutter
and saving time.

Comfortable and Practical: Features anti-scald handles and smooth, polished edges for safer handling.

Easy to Clean: Dishwasher-safe for convenient maintenance.



Figure 2: Key features of the pasta cooker, highlighting smooth edges, mirror-polished surface, anti-scald handles, and robust construction
materials.

SETUP AND FIRST USE

1. Unpack: Carefully remove all components from the packaging.

2. Inspect: Check all parts for any signs of damage. Do not use if damaged.

3. Clean: Before first use, wash the pot, lid, stand, and insert baskets with warm soapy water. Rinse thoroughly and
dry completely.

4. Assemble: Place the support stand inside the main pot. Insert the filter baskets into the designated holes on the
stand.



Figure 3: The assembled pasta cooker pot with four insert baskets, ready for use. A serving of noodles is shown alongside.

OPERATING INSTRUCTIONS

This pasta cooker is designed for efficient and simultaneous cooking of various foods.

1. Fill the Pot: Fill the main pot with water to an appropriate level, ensuring it will cover the food in the insert baskets
without boiling over.

2. Place on Stovetop: Position the pot securely on your induction, gas, electric, or ceramic stovetop.

3. Heat Water: Bring the water to a boil over medium to high heat.

4. Add Food: Once the water is boiling, carefully place your desired food items (pasta, vegetables, noodles, etc.) into
the individual insert baskets.

5. Insert Baskets: Lower the filled baskets into the boiling water. You can cook up to four different items
simultaneously.

6. Cover and Cook: Place the lid on the pot and cook according to the food's instructions. Monitor cooking progress.



7. Remove Food: When food is cooked, carefully lift each basket using its handle to drain the water.

8. Serve: Transfer cooked food to serving dishes.

Figure 4: The pasta cooker in active use on a stovetop, demonstrating how different ingredients can be cooked simultaneously in the
individual baskets.



Figure 5: A visual guide illustrating the versatility of the pasta cooker, showing how four distinct food items can be prepared at the same
time.



Figure 6: An overhead view of the pasta cooker, showcasing different prepared meals within each of the four insert baskets.

CARE AND MAINTENANCE

Cleaning: After each use, allow the pot to cool completely. Wash all components with warm, soapy water. For
stubborn food residues, soak the pot and baskets before cleaning.

Dishwasher Safe: All components are dishwasher safe for convenient cleaning.

Drying: Dry thoroughly after washing to prevent water spots and maintain the stainless steel finish.

Storage: Store in a dry place.

Avoid Abrasives: Do not use abrasive cleaners or scouring pads, as these can scratch the stainless steel surface.

TROUBLESHOOTING



Problem Possible Cause Solution

Water not boiling quickly.
Insufficient heat setting; too much
water.

Increase heat setting; ensure appropriate water
level.

Food sticking to baskets.
Not enough water; food cooked too
long.

Ensure food is fully submerged; adjust cooking
time.

Water spots on stainless
steel.

Improper drying after washing.
Dry thoroughly with a soft cloth immediately after
washing.

SPECIFICATIONS

Feature Detail

Model B0DFYCMPG9 (4 Holes)

Material 201 Stainless Steel

Color Silver

Pot Dimensions (4 Holes) 23 x 41.5 cm (9 x 16.4 inches)

Insert Filter Basket Size 14 x 14.5 x 21.5 cm (5.5 x 5.7 x 8.5 inches)

Compatibility Induction hob, gas hobs, electric, ceramic

Manufacturer JYXYXSCP



Figure 7: Detailed dimensions for the 4-hole pasta cooker pot and its individual insert strainer baskets.

WARRANTY AND SUPPORT

For warranty information or customer support, please refer to the retailer's policy or contact the manufacturer directly.
Keep your purchase receipt as proof of purchase.

© 2023 JYXYXSCP. All rights reserved.
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