
ZAVOR DUO Pressure Cooker Quick Guide 
Before using this Quick Guide, please ensure that you have reviewed the Important Safeguards and Manufacturer Recommenda­
tions in the user manual provided. 

Parts of a Pressure Cooker 
Automatic Lock: securely locks the lid while under pressure. Pressure Indicator: rises when th

l
ere is pressure inside th::��ure Regulator: to select high---- pressure, low pressure, steam release or clean. 

Pot: made of stainless steel, use to pressure 

Safety Vent 
Silicone Gasket: placed inside lid to seal in pressure. 

cook or as a stockpot. __ ...._. 

Thermo Heat Conductive Base: for even heat distribution. 
Accessories 

st:�:e�e�==t�I�� f!iJ: .':.<·ir·/::·_=._. � allowing you to - .. ·-::::-.-·= ··•.:• I r steam vegetables, · · 
fish and more. 

Helper Handle: for added stability. 

Trivet: to support the steamer basket or rack. 
Included with the 4, 6, 8 and 10 quart sizes. The DUO Combi Set comes with a pasta/steamer 

basket. The DUO 10-Piece Pressure Canning Set comes with canning tools. 

10 Helpful Tips & Tricks 
1. Always use at least 1 /2 cup of cooking liquid when cooking under pressure.2. Never fill the pot more than 2/3 full with food. Never fill more than 1/2 fullwhen cooking foods that expand such as grains or dried vegetables.3. Its better to undercook than overcook. If food needs to be cooked longer,do so in 1-5 minute intervals under pressure. 4. The lid will not unlock if the pressure indicator is raised and there ispressure in the pot. Wait until all the pressure is fully released from the pot to unlock and open the lid. 5. Automatic release is when you turn the pressure regulator knob to the"RELEASE" position. Natural release is when you let the pressure dissipate onits own (this may take up to 30 minutes).6. To adapt conventional recipes into pressure cooking recipes, cut back oncooking time by 40-70% and use enough liquid. 7. Brown or saute foods first for extra flavor. Be sure to deg laze the pot to addmore flavor to sauces soups and gravies. 8. For high altitudes, increase the cooking time by 5% for every 1,000 feetabove the first 2,000 feet above sea level.9. The pot is dishwasher safe. Wash the lid and gasket by hand with warmsoapy water and dry well.10. Store your pressure cooker with the lid upside down on top of the pot or ina separate lid holder.
Warnings: Please make sure to read the complete list of warning in the manual

• ZAVOR Pressure Cookers are only for household use - not commercial use.• ZAVOR Pressure Cookers are not oven safe.• When opening the lid after pressure cooking, the steam will be very hot somake sure to open the lid facing away from you.

NEED HELP? Our customer service team is here 
for you. Before contacting your retailer, contact us 
with any product questions or issues by calling 
1-855-928-6748 or email info@zavoramerica.com.
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