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1. Introduction

Welcome to the user manual for your Simple Deluxe 16-in-1 Electric Pressure Cooker. This versatile 8-quart appliance is
designed to simplify your cooking process, offering a wide range of functions from pressure cooking to slow cooking,
steaming, and sautéing. Its durable stainless steel construction and non-stick inner pot ensure reliable performance and
easy cleanup. Please read this manual thoroughly before first use to ensure safe and optimal operation of your new
appliance.
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Image: Simple Deluxe 8QT Electric Pressure Cooker in a kitchen setting.

2. Important Safeguards

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons. This appliance is equipped with 16 types of protection, including a pressure release
valve, safety locking system, and overheat protection. However, it is crucial to adhere to the following:

« Read all instructions before operating the appliance.
« Do not touch hot surfaces. Use handles or knobs.

« To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.


https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/simple-deluxe
https://www.amazon.com/stores/SimpleDeluxe/page/9C1369E9-29DF-4B5E-848C-0F54CA94E1EC

« Close supervision is necessary when any appliance is used by or near children.
« 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.

« Do not use outdoors.
« Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

« 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.

3. Product Overview & Components

Your Simple Deluxe Electric Pressure Cooker comes with several essential components to enhance your cooking
experience:

SAFE STEAM RELEASE

Ergonomic design helps to release pressure safely and easily

Image: The electric pressure cooker with its lid, inner pot, and accessories laid out on a table.

« Electric Pressure Cooker: The main unit with control panel.
« Inner Pot: Non-stick, removable cooking pot.
« Cooking Stand: For steaming or elevating food.

¢ Measuring Cup: For precise ingredient measurement.

Rice Scoop: For serving rice.



« Spillover Protection: Component to prevent overflow.
« User Manual: This document.

« Recipe Book: A collection of recipes to get you started.

70% FASTER
THAN TRADITIONAL COOKING

Image: The 8-quart inner pot filled with rice, demonstrating its large capacity.

4. Setup Before First Use

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

2. Clean: Wash the inner pot, lid, and all accessories with warm, soapy water. Rinse thoroughly and dry completely.
The non-stick inner pot and lid are dishwasher safe.

3. Placement: Place the electric pressure cooker on a stable, level, heat-resistant surface away from heat sources
and water.

4. Insert Inner Pot: Place the cleaned inner pot into the main unit. Ensure it sits correctly and is not tilted.
5. Lid Assembly: Ensure the sealing gasket is properly seated around the lid.

6. Power Connection: Plug the power cord into the appliance, then into a grounded electrical outlet.

5. Operating Instructions

Your Simple Deluxe Electric Pressure Cooker features a user-friendly touch control panel with 16 preset functions. The
operation mode is automatic, and the controller type is push button.
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Image: Close-up of the electric pressure cooker's control panel showing various cooking functions.

5.1. General Operation

. Add Ingredients: Place your food and liquids into the inner pot. Do not exceed the MAX fill line.

Close Lid: Place the lid on the cooker and turn it clockwise until it locks into place. Ensure the steam release valve
is in the 'Seal' position for pressure cooking.

3. Select Function: Press the desired preset function button on the control panel (e.g., Rice, Meat Stew, Cake).

7.

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

Start Cooking: Press the 'Start' button to begin the cooking cycle. The cooker will preheat, then begin cooking.

Pressure Release: Once cooking is complete, the cooker will beep. You can either allow for natural pressure
release or use the quick release method by carefully turning the steam release valve to the 'Vent' position. Caution:
Steam is hot. Use a utensil to turn the valve.

Open Lid: Once all pressure is released, turn the lid counter-clockwise and lift it away from you to avoid steam.

5.2. 16-in-1 Cooking Functions

This multi-cooker offers a variety of functions to prepare diverse meals:



PACKAGE INCLUDED

* Electric Pressure Cooker X 1 * Rice Scoop X 1

* Inner Pot X 1 + Spillover Protection X 1
+ Cooking Stand X 1 + User Manual x 1

* Measuring Cup X 1 + Recipe Book X 1

Image: The electric pressure cooker surrounded by various cooked dishes like soup, cake, meat, pasta, poultry, multigrain, yogurt, beans,

rice, and sautéed vegetables.

Rice: Perfect for various types of rice.

Cake: Bake delicious cakes.

Pasta: Cook pasta quickly and efficiently.

Stew: Ideal for hearty stews.

Soup Broth: Prepare flavorful broths and soups.
Reheat: Warm up leftovers.

Yogurt: Make homemade yogurt.

Beans: Cook beans to perfection.

Meat Stew: Tenderize meat for stews.

Keep Warm: Maintains food temperature after cooking.
Delay Timer: Set a delayed start for convenience.
Multigrain: Cook various grains.

Chicken: Prepare chicken dishes.

Slow Cook: For recipes requiring longer cooking times at lower temperatures.
Sauté: Brown ingredients before pressure cooking.

Sous Vide: Precision cooking for consistent results.

5.3. Video Demonstrations

Official Product Video: Electric Pressure Cooker Overview



Your browser does not support the video tag.

Video Description: This video provides a comprehensive overview of the Simple Deluxe Electric Pressure Cooker, demonstrating its
features, components, and ease of use. It highlights the multi-functional capabilities and the sleek design of the appliance.

6. Maintenance and Cleaning

Proper maintenance ensures the longevity and optimal performance of your pressure cooker. The non-stick inner pot and
lid are designed for easy cleaning.
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Image: A hand holding the non-stick inner pot, emphasizing its easy-to-clean surface.

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

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

3. Lid: The lid is also dishwasher safe. Remove the sealing gasket and float valve for separate cleaning. Wash with
warm, soapy water and rinse. Ensure all parts are dry before reassembling.

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. Storage: Store the clean and dry appliance in a cool, dry place.

7. Troubleshooting

If you encounter any issues with your Simple Deluxe Electric Pressure Cooker, please refer to the following common
troubleshooting tips:

« Cooker not turning on: Ensure the power cord is securely plugged into both the cooker and a working electrical
outlet.

« Pressure not building: Check that the lid is properly closed and locked, and the steam release valve is set to the
'Seal' position. Ensure there is sufficient liquid in the inner pot.

« Food not cooking evenly: Make sure ingredients are cut into similar sizes and the inner pot is not overfilled.

« Error codes: Refer to the specific error code section in the full printed manual for detailed solutions.

For persistent issues, please contact customer support.

8. Specifications

Feature Specification
Brand Simple Deluxe
Capacity 8 Quarts

Material Stainless steel



Color

Finish Type

Product Dimensions

Special Feature
Wattage

Iltem Weight
Control Method
Operation Mode
Voltage
Controller Type
Closure Type
Model Number
UPC

Part Number

9. Warranty and Support

Silver

Metallic

14.7'D x 12.4"W x 13.9"H
Dishwasher Safe

1200 watts

13.7 Pounds

Touch

Automatic

120 Volts

Push Button

Outer Lid

16-in-1 Electric Pressure Cooker, 8QT
198401087895
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Simple Deluxe stands behind the quality of its products. For specific warranty information, including coverage details and
duration, please refer to the warranty card included with your purchase or visit the official Simple Deluxe website. For
customer support, technical assistance, or to inquire about replacement parts, please contact our dedicated support team
through the contact information provided on our website or in your product packaging.
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