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Carori 12-in-1 Electric Pressure Cooker

Model: HPC-812-SUS

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Carori 12-in-1 Electric Pressure
Cooker. Please read it thoroughly before first use and retain it for future reference.

Your Carori Electric Pressure Cooker is a versatile appliance designed to simplify your cooking. It functions as a pressure
cooker, rice cooker, slow cooker, steamer, yogurt maker, food warmer, and more, offering 14 customizable smart
programs for effortless meal preparation.

IMPORTANT SAFETY INFORMATION

WARNING: Failure to follow these safety instructions could result in electric shock, fire, serious injury, or
property damage.

o Always ensure the lid is properly sealed before operating under pressure.

o Never force open the lid while the cooker is pressurized. Wait until the float valve drops.
« Do not place hands or face near the steam release valve when venting.

o Use only the original inner pot and lid provided with the appliance.

o Keep out of reach of children.

o Do not immerse the main unit in water or other liquids.

o Always unplug the appliance when not in use and before cleaning.
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SAEE - 1 6+ Major Safety Protections

Lid Safety Lock

Keep the lid securely locked
during pressure cooking

Steam Release Button

Release excess steam to
maintain safe pressure

Safety Float

The float valve locks the lid as
pressure rises, ensuring safe cooking

Anti-Clog Cover

Preventfood particles from
blocking the steam valve
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Image: A diagram illustrating the 16+ major safety protections of the Carori Electric Pressure Cooker, including lid safety lock, steam
release button, safety float, and anti-clog cover.
The cooker features over 16 advanced safety features, including a steam release button, lid safety lock, overheat
protection, leak-proof design, and pressure limit protection.

Probuct COMPONENTS

Familiarize yourself with the parts of your Carori Electric Pressure Cooker:
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Image: The Carori 12-in-1 Electric Pressure Cooker, showcasing its main unit, inner pot, steam rack, measuring cup, rice spoon, recipe
book, and user manual.
o Electric Pressure Cooker Main Unit:Houses the heating element, control panel, and safety mechanisms.
o Inner Pot: Crafted with a premium ceramic non-stick surface for healthy cooking and easy cleaning.
o Lid: Features a steam release valve, float valve, and safety lock.
o Steam Rack: Used for steaming foods.
o Measuring Cup: For precise ingredient measurements.
« Rice Spoon: For serving rice.

o Water Collector: Collects condensation during cooking.

SeTuP AND FIRsT USE

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

2. Cleaning: Before first use, wash the inner pot, lid, and accessories (steam rack, measuring cup, rice spoon) with



warm, soapy water. Rinse thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the pressure cooker on a stable, level, heat-resistant surface away from walls and cabinets to
allow for proper ventilation.

4. Power Connection: Ensure the power cord is securely plugged into a grounded electrical outlet.

OPERATING INSTRUCTIONS

Control Panel Overview

EASY 12 Preset Functions

Effortless setting with our one touch preset functions
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Image: Close-up of the Carori Electric Pressure Cooker's control panel, showing various preset function buttons and the digital display.
The control panel features a digital display and intuitive one-touch buttons for various cooking functions:

o Preset Functions: Rice, Pasta, Soup/Broth, Meat/Stew, Poultry, Egg, Yogurt, Beans/Chili, Cake, Steam, Slow
Cook, Sauté, Sous Vide.

o Manual Settings: Use '+' and '-' buttons to adjust cooking time.



» Start/Cancel: Initiates or stops a cooking program.
» Keep Warm: Automatically activates after cooking or can be manually selected.

o Delay Time: Allows scheduling cooking up to 24 hours in advance.

General Cooking Steps

1. Prepare Ingredients: Place desired ingredients and liquid into the ceramic inner pot. Do not exceed the MAX fill
line.

2. Secure the Lid: Place the lid on the cooker, aligning the arrow on the lid with the arrow on the base. Rotate
clockwise until it locks into place. Ensure the steam release valve is set to 'Seal' for pressure cooking.

Fast, versatile, and perfect for every meal

* Pressure Cooker
* Rice Cooker

* Slow Cooker
* Beans/Chili

* Sauté

» Steamer

* Bakery

* Stew

* Food Warmer
* Yogurt Maker
» Stock Pot
Frying Pan
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Image: The Carori Electric Pressure Cooker with its lid securely closed, ready for operation.
3. Select Program: Press the desired preset function button (e.g., "Pressure Cook", "Rice"). The display will show the
default cooking time.

4. Adjust Time (Optional): Use the '+' and '-' buttons to adjust the cooking time if needed.
5. Start Cooking: Press the 'Start' button. The cooker will begin preheating, and then the cooking cycle will start.

6. Pressure Release: Once cooking is complete, the cooker will beep and automatically switch to 'Keep Warm' mode.



To release pressure, carefully switch the steam release valve to 'Vent' position. Caution: Hot steam will be
released. Keep hands and face clear.

Make A Reservation In Advance

Automatically cook at the point of time
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Image: Close-up of the steam release button on the Carori Electric Pressure Cooker lid, indicating the 'Vent' position.
7. Open Lid: Once the float valve has dropped completely, indicating all pressure is released, rotate the lid counter-
clockwise and lift it carefully away from you to avoid residual steam.



LARGE -8 Quart Capacity

Great for serving a family of 8

Approximately

32 16

cups of cups of
cooked rice uncooked rice
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Image: The Carori Electric Pressure Cooker with its lid open, revealing the cooked contents inside.

Specific Functions

Pressure Cook: Cooks food up to 70% faster by utilizing up to 70 kPa pressure. Ideal for meats, stews, and tough

vegetables.
Slow Cook: Functions as a traditional slow cooker, perfect for tender, flavorful results over extended periods.

Sauté: Allows browning ingredients directly in the inner pot before pressure cooking, enhancing flavor.

Delay Start: Program your meal to start cooking at a later time, up to 24 hours in advance.



HEALTHY - Ceramic inner Pot

Say goodbye to sticky pots, ceramic inner pot is here to help
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Image: The Carori Electric Pressure Cooker displaying the "Delay Time" function, illustrating its ability to schedule cooking in
advance.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your pressure cooker.

o Inner Pot: The ceramic inner pot is dishwasher safe. For best results, hand wash with warm, soapy water and a
non-abrasive sponge.

o Lid: The lid is also dishwasher safe. Ensure all silicone gaskets and valves are clean and free of food debris.
o Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not immerse in water.

o Water Collector: Empty and clean the water collector after each use.



Free Up Your Hands For Cleaning ‘

Dishwasher Safe |
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Image: The inner pot, lid, and steam rack of the Carori Electric Pressure Cooker being placed into a dishwasher, demonstrating their

dishwasher-safe feature.

TROUBLESHOOTING

Problem

Cooker not
pressurizing

Food
undercooked

Error code
on display

Possible Cause

Lid not properly sealed; Steam release valve in
'Vent' position; Insufficient liquid.

Insufficient cooking time; Too much food.

Refer to the specific error code section in the full

manual (if available) or contact customer support.

Solution

Ensure lid is locked and steam release valve is
set to 'Seal'. Add more liquid if necessary.

Increase cooking time. Reduce food quantity
for next batch.

Unplug the unit, wait a few minutes, then plug
back in. If error persists, contact support.



SPECIFICATIONS

Feature Detail

Brand Carori

Model Number HPC-812-SUS

Capacity 8 Quarts

Material Stainless Steel (exterior), Ceramic (inner pot)
Color Silver

Wattage 1200 watts

Voltage 120 Volts

E:ﬁiﬁions 15.15"D x 15.15"W x 14.37"H

Item Weight 13.7 Pounds

16+ Cooking Functions, Dishwasher Safe (inner pot, lid), Keep Warm Setting, Locking Lid,

Special Features
Programmable

WARRANTY AND SUPPORT

Carori products are designed for durability and performance. For warranty information, product registration, or technical
support, please refer to the contact details provided in your product packaging or visit the official Carori website.
For general inquiries, you may also visit theCarori Store on Amazon.

© 2025 Carori. 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

Email

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


https://www.amazon.com/stores/CARORI/page/356D3794-CB01-4EF2-A59D-868726265AD7
http://127.0.0.1/privacy-policy

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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