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Important Safeguards
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SHORT CORD INSTRUCTIONS ELECTRIC POWER

SPECIAL FEATURES

Important Safeguards (continued)
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Power Pressure Cooker XL PARTS & ACCESSORIES

Ladle

Condensation  
Collector

Built-In Safety Features

Steamer Tray
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BEFORE THE FIRST USE

2/3
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CARE AND CLEANING
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DIGITAL CONTROL PANEL 

General Operating Instructions
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Program
Buttons

Default Time Quick- Med-Well
Select Button

Cook Time
Adjust Range

Temperature
° C       ° F

Pressure
kPa           PSI

Delay Timer N / A N / A 0-24 hrs
Canning / Preserving 10 mins 10-45-120 mins 10-120 mins 116        241 82.7       12

Soup / Stew 10 mins 10-30-60 mins 10-60 mins 109        228 50         7.2
Slow Cook 2 hrs 2-6-12 hrs 2-12 hrs 79-93    174-199 <30       <4.3

Rice / Risotto 6 mins 6-18-25 mins 6-25 mins 109        228 50         7.2
Beans / Lentils 5 mins 5-15-30 mins 5-30 mins 109        228 50         7.2

Fish / Veg. / Steam 2 mins 2-4-10 mins 2-10 mins 109        228 50         7.2
Meat / Chicken 15 mins 15-40-60 mins 15-60 mins 109        228 50         7.2

Time Adjustment 10 mins N / A 10-120 mins
Cancel / Keep Warm N / A N / A N / A
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Meats Liquid / Cups Approximate Minutes

Beef/Veal, roast or brisket 3-4 35-40
Beef Meatloaf, 2 lbs 1 10-15
Beef, Corned 4 50-60
Pork, roast	 1 40-45
Pork, ribs, 2 lbs. 3 20
Leg of Lamb 2-4 35-40
Chicken, whole, 2-3 lbs. 3-4 20
Chicken, pieces, 2-3 lbs. 3-4 15-20
Cornish Hens, two 1 15
Meat/Poultry Soup/Stock 4-6 15-20

Vegetables Liquid / Cups Approximate Minutes
Asparagus, thin whole 1 1 -2
Beans, fava 1 4
Beans, green 1 2-3
Beans, lima 1 2
Beets, medium 1 10
Broccoli, pieces 1 2
Brussel sprouts, whole 1 4
Carrots, 1-inch pieces 1 4
Corn, on-the-cob 1 3
Pearl Onions, whole 1 2
Potatoes, 1 1/2” chunks 1 6
Potatoes, whole, medium 1 10-11
Squash, acorn, halved 1 7
Squash, summer, zucchini 1 4

Seafood / Fish Liquid / Cups Approximate Minutes
Clams 1 2-3
Lobster, 1 1/2 - 2 lbs. 1 2-3
Shrimp 1 1-2
Fish, Soup or Stock 1-4 5-6

Model 
Number            

Supply  
Power

Rated  
Power

Capacity  
of Inner Pot

Working  
Pressure

Safety Working 
Pressure

PPC770 
PPC770-1

AC 120V 60HZ 1000W 6QT 0-80 kPa 80-90 kPa

General Operating Instructions
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Pressure Canning Guide
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Apples Oranges
Applesauce Peaches

Apricots Pears
Berries Pickled Beets

Cherries Pineapple
Cranberries Plums
Fruit Juices Rhubarb

Asparagus Mushrooms
Beans Okra
Beets Peas

Carrots Potatoes
Corn Seafood

Hominy Spinach
Meat Winter Squash

Pressure Canning Guide
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Pressure Canning Guide
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Headspace

Liquid Level

LidFIG. 1

FIG. 2 FIG. 3
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Pressure Canning Guide
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