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Muller Kitchen MK-3027 Pressure Cooker
Instruction Manual (6 Liters)

Model: MK-3027 | Brand: Miller Kitchen | Capacity: 6 Liters

Important: Read all instructions before use.

1. IMPORTANT SAFETY INSTRUCTIONS

When using your pressure cooker, basic safety precautions should always be followed. Failure to follow these
instructions may result in injury or damage.

o Read all instructions thoroughly before operating the appliance.

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

o Close supervision is necessary when the pressure cooker is used near children.

« Do not place the pressure cooker in a heated oven.

o Exercise extreme caution when moving a pressure cooker containing hot liquids.

« Do not use the pressure cooker for purposes other than its intended use.

o This appliance cooks under pressure. Improper use may result in scalding injury. Ensure unit is properly
closed before operating.

« Never force the pressure cooker open. Ensure the internal pressure is completely released before opening.

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.

o Ensure the pressure valve is clear before use.

o Always check that the lid gasket is correctly seated before each use.

2. Probuct COMPONENTS

Familiarize yourself with the parts of your Miller Kitchen Pressure Cooker.
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Image Description: This image displays the Muller Kitchen Pressure Cooker in its disassembled state. The main pot is visible, along
with the lid, a blue sealing gasket, and a stainless steel steamer basket with a handle. This illustrates all primary components
included with the pressure cooker.

Main Pot: High-quality 18/10 stainless steel pot with a thermal impact base.

Lid Assembly: Features the one-hand close mechanism, pressure indicator, quick release valve, and
pressure setting knob.

Sealing Gasket: Essential for creating a pressure-tight seal between the lid and the pot.

Steamer Basket: For steaming vegetables or other foods.

Stay Cool Handles: Ergonomic handles on both the pot and lid for safe handling.

3. SeETuP AND FiRsT USE

1. Unpacking: Carefully remove all packaging materials and inspect the pressure cooker for any damage.

2. Initial Cleaning: Before first use, wash the pot, lid, and all accessories (gasket, steamer basket) with warm
soapy water. Rinse thoroughly and dry completely.

3. Gasket Installation: Ensure the sealing gasket is correctly seated inside the lid rim. It should fit snugly and
evenly.



4. Water Test (Recommended): For your first use, perform a water test. Fill the pot with 2-3 cups of water.
Close the lid securely (refer to "Operating Instructions"). Place on a stove and bring to pressure. Once
pressure is reached, reduce heat and maintain for 5-10 minutes. Release pressure (refer to "Operating
Instructions™) and open the lid. This helps you familiarize yourself with the cooker's operation and ensures all
parts are functioning correctly.

4. OPERATING INSTRUCTIONS

4.1 Closing the Lid (Easy One-Hand Close)

The Muller Kitchen Pressure Cooker features an innovative one-hand clamp lid system for ease of use.

Easy Lock Lid

(Lock or Open with One Hand)

Image Description: This close-up image focuses on the red and silver knob on the pressure cooker lid. Arrows indicate the rotational
movement required to lock or unlock the lid, demonstrating the "Easy Lock Lid" feature for one-hand operation.

1. Place the lid onto the pot, aligning it correctly.

2. Rotate the central knob on the lid until it clicks into the locked position. The indicator should show a locked
padlock symbol. Ensure the lid is securely sealed before applying heat.

4.2 Setting Pressure Levels

Your pressure cooker offers two adjustable pressure levels for versatile cooking.



Quick Release Valve
for fast pressure release

Two Pressure Setting
For All Food Types

Image Description: This image provides a detailed view of the pressure cooker's lid, highlighting the quick release valve and the
pressure setting mechanism. Two distinct settings are visible, allowing users to select between different pressure levels for various
food types.

o Low Pressure (60 KPA): Ideal for delicate foods like fish, vegetables, and fruits.

o High Pressure (90 KPA): Suitable for denser foods such as meats, legumes, and grains.

To select a pressure level, rotate the pressure setting knob to the desired position before heating.

4.3 Releasing Pressure (Quick Release Valve)

After cooking, pressure must be released before the lid can be opened.

1. Natural Release: Remove the pressure cooker from heat and allow it to cool down naturally. Pressure will
gradually decrease. This method is recommended for foods that benefit from a longer cooking time or that
might foam.

2. Quick Release: Carefully turn the quick release valve to the steam release position. Steam will escape
rapidly. Keep hands and face away from the steam vent. This method is suitable for foods that cook quickly or
to prevent overcooking.

3. Cold Water Release (Caution): For very fast release, you can run cold water over the rim of the lid (avoiding



the valve) while the cooker is in the sink. This method is generally not recommended for electric stovetops or
for cookers with non-removable handles.

The red pressure indicator will drop when all pressure has been released, signaling that it is safe to open the lid.

4.4 Opening the Lid

Only open the lid once the pressure indicator has fully dropped and no steam is escaping.
1. Ensure the pressure indicator is down.
2. Rotate the central knob on the lid to the unlocked position (unlocked padlock symbol).

3. Carefully lift the lid away from you to avoid residual steam.

5. CooKING GUIDELINES

Pressure cooking significantly reduces cooking times. Always refer to specific recipes for precise timings.
o Liquid Requirement: Always add sufficient liquid (water, broth, etc.) to the pressure cooker. A minimum of 1
cup (250ml) is generally recommended to generate steam.

o Filling Levels: Never fill the pressure cooker more than 2/3 full. For foods that expand (e.g., rice, beans), do
not fill more than 1/2 full.

« Heat Source: The thermal impact base is suitable for Electric, Halogen, Gas, Induction, and Vitroceramic
stoves.



Suitable for Multiple Stoves

Heating Conduction
18/10 Stainless Steel

Heat
Accumulation

Thickened
Base

Electric Halogen Gas Induction Vitroceramic

Image Description: This diagram illustrates the multi-layer construction of the pressure cooker's thickened thermal impact base,

designed for efficient heat distribution. Below it, icons confirm compatibility with various stove types: Electric, Halogen, Gas,
Induction, and Vitroceramic.

General Cooking Tips:

o Cut food into uniform sizes for even cooking.
o Use the steamer basket for delicate items to prevent them from sitting in liquid.

o Always allow the pressure cooker to cool down and release pressure before opening.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your pressure cooker.

o After Each Use: Wash the pot, lid, and gasket with warm, soapy water. Rinse thoroughly and dry immediately
to prevent water spots and corrosion.

o Lid Gasket: Remove the gasket from the lid for cleaning. Ensure it is clean and free of food particles. Reinstall



it correctly before next use. Replace the gasket if it becomes stiff, cracked, or shows signs of wear, typically
every 1-2 years depending on usage.

o Valves: Ensure the pressure indicator and quick release valve are clear of any food debris. You can use a
small brush or toothpick to clear any blockages.

o Exterior: For stainless steel, use a non-abrasive cleaner to maintain its shine. Avoid steel wool or harsh
scouring pads.

o Storage: Store the pressure cooker with the lid inverted or slightly ajar to allow air circulation and prevent
odors.

7. TROUBLESHOOTING

Problem Possible Cause Solution
Lid not | led; insufficient . -
Pressure not _I .no properly sealed; Insutticien Ensure lid is locked correctly. Add more liquid. Check and
o liquid; gasket damaged or
building up. reseat/replace gasket. Clean valves.

improperly seated; valve blocked.

Steam Gasket dirty, damaged, or
escaping improperly seated; lid not closed Clean or replace gasket. Ensure lid is securely locked.
from lid rim. correctly.

Lid cannot be Ensure pressure indicator has dropped completely.
opened after  Residual pressure inside. Release any remaining pressure using the quick release
cooking. valve or natural release. Never force open.

Food is Insufficient cooking time; pressure Increase cooking time. Ensure heat is adjusted to maintain
undercooked. not maintained. pressure once reached.

8. PRoDUCT SPECIFICATIONS

Brand Muller Kitchen

Model Number MK-3027

Capacity 6 Liters

Material 18/10 Stainless Steel

Color Silver

Product Dimensions 24D x 28W x 37H centimetres

Item Weight 3.75 Kilograms

Pressure Levels Two (60 KPA Low, 90 KPA High)

Allowable Pressure Range 130-180 KPA

Stove Compatibility Electric, Halogen, Gas, Induction, Vitroceramic

9. WARRANTY AND SUPPORT



Muller Kitchen products are manufactured to high-quality standards. For specific warranty details, please refer to the
warranty card included with your purchase or contact Miller Kitchen customer support.

For assistance, troubleshooting, or to order replacement parts, please visit the official Muller Kitchen website or
contact their customer service department.

© 2025 Mller Kitchen. 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.
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