i
Manuals+

Manuals.plus /
> NutriChef /

> NutriChef Electric Pressure Cooker 6 Quart Capacity Instruction Manual

NutriChef NCHS60ZW

NutriChef Electric Pressure Cooker 6 Quart Capacity
Instruction Manual

Model: NCHS60ZW

Introduction Safety Components Setup Operation Maintenance Troubleshooting
Specifications Warranty

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your NutriChef Electric Pressure
Cooker, 6 Quart Capacity, Model NCHS60ZW. Please read all instructions thoroughly before initial use and retain
this manual for future reference. This appliance is designed to simplify meal preparation through various cooking
functions.

2. IMPORTANT SAFETY INSTRUCTIONS
When using electrical appliances, basic safety precautions should always be followed, including the following:

o Read all instructions.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the main unit 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.

« 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.
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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.

« Do not use appliance for other than intended use.

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 Never fill the unit above the MAX fill line.
o Do not use this pressure cooker for deep frying with oil.

o Ensure the pressure release valve is clear before use.

3. Probuct COMPONENTS

Familiarize yourself with the parts of your NutriChef Electric Pressure Cooker.
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Figure 3.1: Included components: Pressure Cooker main unit, inner cooking pot, measuring cup, rice spoon, and power cable.

« Main Unit: The outer housing containing the heating element and control panel.

o Inner Cooking Pot: A multi-layered non-stick pot for food preparation.

o Lid: Features a sealing gasket and pressure release valve.

» Control Panel: Digital LED display and touch controls for setting cooking parameters.
o Measuring Cup: For precise ingredient measurement.

» Rice Spoon: A utensil designed for serving rice and other cooked foods.

o Power Cable: Connects the appliance to an electrical outlet.

4. INITIAL SETUP AND PREPARATION

1. Unpacking: Carefully remove all packaging materials and accessories.

2. Cleaning: Wash the inner cooking pot, lid (including the sealing gasket and pressure release valve),
measuring cup, and rice spoon with warm, soapy water. Rinse thoroughly and dry completely. Wipe the
exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

3. Placement: Place the pressure cooker on a stable, level, heat-resistant surface, away from heat sources and
flammable materials. Ensure adequate ventilation around the unit.

4. Insert Inner Pot: Place the clean, dry inner cooking pot into the main unit. Ensure it sits correctly and is level.

5. Lid Placement: Align the lid with the main unit, ensuring the sealing gasket is properly seated. Rotate the lid
clockwise until it locks into place.

6. Power Connection: Connect the power cable to the appliance and then plug it into a grounded electrical
outlet.

5. OPERATING INSTRUCTIONS

5.1 Control Panel Overview



LCD TOUCH INTERFACE

Customize cooking settings with a simple touch.
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Figure 5.1: The digital control panel features an LED display, preset cooking modes, and control buttons.
The control panel allows you to select cooking functions, adjust time and temperature, and monitor cooking
progress. It includes a digital LED display, preset buttons for various food types, and manual adjustment controls.

5.2 Cooking Modes and Functions



Dessert

MULTI
FUNCTION
PRESSURE
COOKER

Figure 5.2: The appliance offers 12 preset cooking modes for diverse meal preparation.
Your pressure cooker features 12 preset modes for efficient multi-cooking, including:

o Multi Grain
o Soup

o Porridge
o Steam

e Beans

» Risotto

o Beef/Poultry
o Meat/Stew
o Pork Ribs
o Bake

e Fish

o Dessert

Additional functions include:



» Re-Heat / Keep Warm: Maintains food at a serving temperature after cooking.
o Delay Start: Allows you to program cooking to begin at a later time.
o Custom: For manual adjustment of cooking time and pressure levels.

o Open Lid Mode: A unique feature for cooking without pressure, allowing for sautéing or browning.

5.3 Basic Cooking Operation

1.

Add Ingredients: Place your ingredients and the required liquid into the inner cooking pot. Do not exceed the
MAX fill line.

2. Secure Lid: Place the lid on the cooker and rotate it clockwise until it locks. Ensure the pressure release valve

is in the sealed position (if applicable, refer to specific model instructions for valve position).

3. Select Cooking Mode: Press the desired preset cooking mode button (e.g., "Rice", "Soup"). The display will

show a default cooking time.

4. Adjust Time/Temperature (Optional): Use the "+" and "-" buttons to adjust the cooking time or temperature if

needed.

5. Start Cooking: The cooker will automatically begin the preheating process. Once pressure is built, the

cooking timer will start counting down.

6. Pressure Release: Once cooking is complete, the unit will beep and may switch to "Keep Warm" mode. To

release pressure, carefully turn the pressure release valve to the "Venting" position. Keep hands and face
away from the steam. Alternatively, allow for natural pressure release.

7. Open Lid: Once all pressure has been released and the float valve has dropped, rotate the lid counter-

clockwise to open.

8. Serve: Carefully remove the inner pot and serve your meal.



EFFICIENT STEAM COOKING

- Quickly cooks meals while retaining nutrients
e with powerful steam.

Figure 5.3: Releasing steam from the pressure cooker after cooking.



OPEN LID COOKING INNOVATION

Explore a unique cooking method for added versatility.

Figure 5.4: The "Open Lid" mode allows for cooking without pressure, useful for sautéing or browning ingredients.

6. CARE AND MAINTENANCE

6.1 Cleaning

1. Unplug: Always unplug the appliance and allow it to cool completely before cleaning.

2. Inner Pot: The non-stick inner cooking pot is dishwasher safe. For hand washing, use warm, soapy water and
a non-abrasive sponge.

3. Lid: Wash the lid, sealing gasket, and pressure release valve with warm, soapy water. Ensure all food
particles are removed from the valve. The sealing gasket can be removed for thorough cleaning and should be
re-inserted correctly before next use.

4. Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water or any
other liquid.

5. Accessories: The measuring cup and rice spoon are dishwasher safe or can be hand washed.

6. Drying: Ensure all parts are completely dry before reassembling or storing.



MULTI-LAYER
NON-STICK COOKING POT

Enjoy easy cooking and cleanup with our
high-quality non-stick inner pot.
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Figure 6.1: The multi-layer non-stick cooking pot facilitates easy cleaning.

6.2 Storage

Store the pressure cooker in a cool, dry place. Ensure the lid is not tightly sealed during storage to prevent odors
and maintain the gasket's integrity.

7. TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem Possible Cause Solution

Ensure power cord is securely plugged into both
Cooker does  Not plugged in; power outlet malfunction; the cooker and a working outlet. Check circuit
notturnon.  damaged power cord. breaker. Contact customer support if cord is
damaged.



Problem Possible Cause

Lid not properly sealed; sealing gasket

Pressure not improperly installed or damaged; pressure

building. release valve in "Sealed" position;
insufficient liquid.

Steam Sealing gasket dirty, damaged, or improperly
leaking from  installed; food debris on rim; lid not properly
lid. closed.
Food is
undercooked Incorrect cooking time/temperature selected;
or insufficient liquid; power fluctuation.
overcooked.
Error code o )

. Specific internal malfunction.
displayed.

8. PRoDUCT SPECIFICATIONS

Brand: NutriChef

Model: NCHS60ZW

Capacity: 6 Quarts

Material: Stainless Steel (housing), Non-stick (inner pot)
Color: White

Product Dimensions: 13.1"D x 11.4"W x 11.6"H
Wattage: 1000 Watts

Item Weight: 12 Pounds

Control Method: Touch

Solution

Ensure lid is locked and sealing gasket is correctly
seated. Turn pressure release valve to "Sealed"
position. Add minimum required liquid.

Clean and inspect sealing gasket for damage, re-
install correctly. Clean lid and inner pot rim. Ensure
lid is fully locked.

Adjust cooking time/temperature as needed for
recipe. Ensure adequate liquid.

Refer to the specific error code in the full manual
(if available) or contact customer support. Unplug
and plug back in to reset.

Special Features: Automatic Shut-Off, Dishwasher Safe (inner pot, accessories), Keep Warm Setting, Locking Lid,

Programmable
UPC: 842893164830

9. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your product or visit
the official NutriChef website. Please have your model number (NCHS60ZW) and purchase date available when

contacting support.
Manufacturer: NutriChef
ASIN: BODJOFGFFJ



© 2024 NutriChef. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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