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Probuct OVERVIEW

The Sweetcrispy 16-in-1 Electric Pressure Cooker is a versatile multi-cooker designed to simplify your cooking
process. It combines the functions of a pressure cooker, slow cooker, rice cooker, and steamer into one appliance.
Featuring 12 preset programs and a 6-quart capacity, it is suitable for preparing a variety of meals for households of
3 to 5 people.
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Image: Front view of the Sweetcrispy 16-in-1 Electric Pressure Cooker.

Key Features:
¢ 16-in-1 Customizable Functions: Combines multiple cooking methods including pressure cooking, slow
cooking, rice cooking, and steaming.

« 12 Preset Programs: Offers dedicated settings for quick dinners, steamed dishes, homemade yogurt, and
more.

« Custom Cooking Programs: Allows manual adjustment of time and pressure, with a 24-hour delay start
function.

« Built-In Safety Protections: Features a multi-level safety system, including overheat and dry-boil protection,
and a lid reminder.

o 6-Quart Capacity: Ideal for family-sized portions.

« Durable and Easy to Clean: Equipped with a ceramic inner pot that resists scratches. The lid and sealing ring
are dishwasher safe.



PackAGE CONTENTS

Upon unboxing, please ensure all components listed below are present and in good condition.

PACKAGE INCLUDED

" Condensation
Collector

Recipe Book

Image: The Sweetcrispy Electric Pressure Cooker with its included accessories.

« Electric Pressure Cooker Unit
o Ceramic Inner Pot

e Measuring Cup

¢ Rice Scoop

o User Manual (this document)
o Recipe Book

¢ Condensation Collector

SETUP




Initial Cleaning

1. Remove all packaging materials and accessories from the cooker.
2. Wash the inner pot, lid, and sealing ring with warm, soapy water. Rinse thoroughly and dry completely.
3. Wipe the exterior of the cooker base with a damp cloth. Do not immerse the cooker base in water.

4. Ensure the condensation collector is properly installed at the back of the cooker.

First Use (Water Test)

Performing a water test helps you familiarize yourself with the pressure cooker's operation and ensures it is working
correctly.
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. Place the inner pot into the cooker base.

Add 3 cups of water to the inner pot.

Close the lid, ensuring it is properly sealed and the steam release handle is in the "Sealing" position.
Plug in the cooker. The display will show "OFF".

Press the "Steam" button. The default cooking time will appear.

Press "Start" (or wait a few seconds for it to start automatically). The cooker will begin preheating.
Once pressure is reached, the float valve will rise, and the cooking cycle will begin.

After the cycle completes, the cooker will beep and switch to "Keep Warm" mode.
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Carefully turn the steam release handle to the "Venting" position to release pressure. Once the float valve
drops, open the lid.

10. Discard the water and dry the inner pot. The cooker is now ready for use.

OPERATING INSTRUCTIONS

Control Panel Overview

The control panel features a digital display and various one-touch menu buttons for different cooking functions.



12 One-Touch
Menus
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Image: Close-up of the control panel showing the 12 one-touch menus.

Digital Display: Shows cooking time, pressure level, and status indicators.

Preset Buttons: Soup, Meat/Stew, Bean/Chili, Poultry, Egg, Sauté, Rice, Multigrain, Porridge, Steam, Yogurt,

Canning.

Delay Start: Sets a delayed start time for cooking.

Slow Cook: Activates the slow cooking function.

Adjust: Allows manual adjustment of cooking time and pressure levels (Low, Normal, High).

« Keep Warm/Cancel: Cancels current cooking or activates/deactivates the keep warm function.

+/- Buttons: Adjusts cooking time or delay start time.

Using Preset Programs

1. Add ingredients to the inner pot according to your recipe.
2. Close the lid and ensure the steam release handle is in the "Sealing" position.

3. Select the desired preset program (e.g., "Rice", "Soup"). The default cooking time will display.



If needed, use the "Adjust" button to change the pressure level (Low, Normal, High) or the "+/-" buttons to
modify the cooking time.

The cooker will automatically start after a few seconds, or you can press the "Start" button.

Once cooking is complete, the cooker will beep and switch to "Keep Warm™" mode.

Delay Start Function

The 24-hour delay start function allows you to program the cooker to start at a later time.
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Image: lllustration of the 24-hour preset cook function.

Add ingredients and close the lid as usual.

Select your desired cooking program (e.g., "Rice").

Press the "Delay Start" button. The display will show a default delay time.
Use the "+/-" buttons to adjust the delay time in hours.

Press "Start" (or wait a few seconds). The timer will count down, and the cooker will begin cooking once the

delay time expires.



Safety Features

The Sweetcrispy Electric Pressure Cooker is equipped with multiple safety mechanisms to ensure safe operation.

Built in Safety Features

Float Valve

Locks the Lid Under Pressure for
Safe Cooking

Steam Release Valve

Releasing Excess Steam for Safe Cooking
Pressure

Condensation Collector

Gathers Moisture from the Inner Lid, Seal, and
Pressure Release

Image: Diagram illustrating the Float Valve, Steam Release Valve, and Condensation Collector.

o Float Valve: Locks the lid when under pressure, preventing accidental opening.

« Steam Release Valve: Manually releases excess steam to depressurize the cooker.

« Lid Reminder: A clear reminder on the display ensures the lid is properly closed before cooking.

« Overheat Protection: Automatically shuts off the cooker if it detects excessively high temperatures.
« Dry-Boil Protection: Prevents the cooker from operating if there is insufficient liquid in the inner pot.

« Condensation Collector: Gathers moisture from the inner lid, seal, and pressure release to keep your
countertop clean.

Official Product Video

Your browser does not support the video tag.



Video: An overview of the Sweetcrispy 16-in-1 Electric Pressure Cooker 6QT, demonstrating its features and
functions.

MAINTENANCE

Cleaning the Inner Pot

The ceramic inner pot is designed for easy cleaning and scratch resistance.

Ceramic Inside,Easy-Clean Outside

Ceramic-Lined Inner Pot Designed for Healthier Meals

y
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Image: Cross-section view of the ceramic-lined inner pot.

Always allow the inner pot to cool completely before cleaning.

« Wash the inner pot with warm, soapy water and a non-abrasive sponge.

The inner pot is dishwasher safe.

For stubborn food residue, soak the pot in warm soapy water before cleaning.

Cleaning the Lid and Sealing Ring



Both the lid and sealing ring are dishwasher safe.

Cleaning the Condensation Collector

Wash the lid and sealing ring with warm, soapy water.

Remove the sealing ring from the lid for thorough cleaning.

Ensure the sealing ring is properly reinstalled before each use to maintain pressure.

« Remove the condensation collector from the back of the cooker.

o Empty any collected water and wash with warm, soapy water.

« Rinse and dry thoroughly before reattaching.

Cleaning the Cooker Base

« Wipe the exterior of the cooker base with a damp cloth.

« Never immerse the cooker base in water or any other liquid.

o Ensure the heating element area is clean and free of food debris.

TROUBLESHOOTING

Problem Possible Cause

Cooker
not . .

. Not plugged in; power outlet issue
turning

on

Steam Lid not closed properly; sealing ring not
leaking installed correctly or damaged; steam
from lid  release handle in "Venting" position

Float
valve not Insufficient liquid; lid not sealed; food
rising blocking valve
Food not N . -
) Incorrect cooking time/pressure; insufficient
cooking _ . .
liquid; power interruption
properly
Error
code on  Specific internal issue
display

SPECIFICATIONS

Solution

Ensure power cord is securely plugged into the cooker
and a working outlet.

Ensure lid is fully closed and locked. Check sealing
ring for proper placement and damage. Turn steam
release handle to "Sealing" position.

Add more liquid. Ensure lid is sealed and sealing ring is
correct. Check float valve for obstructions.

Adjust cooking time/pressure settings. Ensure
adequate liquid. Check for power interruptions during
cooking.

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

Feature Detail

Brand Sweetcrispy

Model Number M-60F6



Feature

Capacity

Material

Color

Product Dimensions (D x W x H)
Wattage

Voltage

Item Weight

Control Method

Dishwasher Safe Parts

WARRANTY AND SUPPORT

Detail

6.34 Quarts

Stainless steel (exterior), Ceramic (inner pot)
Black

11.85" x 13.39" x 13.07"

1000 watts

120 Volts

11.9 Pounds

Push Button

Lid, Sealing Ring, Inner Pot

For warranty information, product support, or service inquiries, please refer to the contact details provided in your
product packaging or visit the official Sweetcrispy website. Keep your purchase receipt as proof of purchase for any

warranty claims.

You may also find additional support and FAQs on theSweetcrispy Store on Amazon.


https://www.amazon.com/stores/Sweetcrispy/page/AEA8D4E0-EBC5-42BE-B375-A58A1E664ADF
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