
Overview

The CARORI 9-in-1 Electric Pressure Cooker is a multifunctional kitchen appliance designed to

perform various cooking tasks. It features a 1000W heating element, an 8-quart capacity, and an

IMD touchscreen control panel.

Features

Multifunctional Cooking

This unit combines nine cooking functions into one appliance:

Pressure Cook• 
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Steam

Slow Cook

Sauté

Warm

Sterilize

Rice Cook

It is designed to replace multiple separate kitchen appliances.

Control Panel and Display

The appliance is operated via an IMD (In-Mold Decoration) touchscreen panel. The interface

includes 12 preset cooking programs for different food types such as rice, meat, and desserts.

Capacity and Power

Capacity: 8 Quarts. Suitable for households of 6-10 people or for batch cooking. The pot

can hold up to 32 cups of rice.

Wattage: 1000 watts for quick heat-up and faster cooking times.

Voltage: 120 Volts. For use with standard US outlets.

Key Components and Accessories

The following items are included with the pressure cooker:

Main cooker unit with stainless steel exterior

Ceramic-coated, non-stick inner pot (BPA and PFAS free)

Steam rack

Measuring cup

Rice spoon

Condensation collector

Recipe book

User manual

Power cord
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Safety Features

The appliance incorporates over 16 safety mechanisms, including:

Steam vent control

Overheating protection

Secure lid lock

Anti-blockage vent

Pressure regulation system
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Use Guide

Before First Use

Remove all packaging materials and stickers.

Wash the inner pot, steam rack, measuring cup, rice spoon, and condensation collector

with warm, soapy water. Rinse and dry thoroughly. These parts are dishwasher-safe.

Wipe the exterior of the main unit and the inside of the lid with a damp cloth. Do not

immerse the main unit in water.

Basic Operation

Place the Inner Pot: Insert the clean, dry ceramic inner pot into the cooker base.

Add Ingredients: Place food and any required liquid into the inner pot. Do not exceed

the maximum fill lines indicated inside the pot.

Close the Lid: Align the lid with the base and rotate it clockwise until it locks into place.

Ensure the steam release valve is in the sealing position.

Connect to Power: Plug the power cord into the cooker and then into a standard 120V

wall outlet.

Select a Program: Press the power button to turn on the display. Touch the icon for your

desired cooking program (e.g., Rice, Meat/Stew, Steam).

Adjust Settings (Optional): Use the "+" and "-" buttons to adjust cooking time or

pressure level if the program allows.

Start Cooking: Press the "Start" button. The display will show the cooking progress. The

cooker will beep when the cycle is complete.
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Release Pressure: After cooking, allow pressure to release naturally or use the quick-

release method by carefully turning the steam release valve to the venting position,

keeping hands and face away from steam.

Open the Lid: Once all pressure is released and the float valve has dropped, unlock and

open the lid by rotating it counterclockwise.

Using the Delay Start Function

You can program the cooker to begin cooking at a later time, up to 24 hours in advance.

Add ingredients to the inner pot and close the lid.

Select your desired cooking program.

Press the "Delay Start" or "Timer" button.

Use the "+" and "-" buttons to set the number of hours until you want cooking to begin.

Press "Start". The display will count down until the cooking cycle begins automatically.

Note: Do not use the delay start function for perishable ingredients that will be left at room

temperature for an extended period.
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Keep Warm Function

After a cooking cycle finishes, the appliance will automatically switch to the "Keep Warm" mode to

maintain food temperature. This function can typically be turned off manually via the control panel if

not desired.

Sauté Function

Use this function to brown meats or sauté vegetables before pressure cooking.

Place the inner pot in the cooker.

Press the "Sauté" button. The display will indicate the temperature setting.

Add oil or butter, then your ingredients.

Stir as needed. Press "Cancel" when finished browning.

You can then add remaining ingredients and liquid to proceed with a pressure cooking

program.

Cleaning and Maintenance

After Each Use

Unplug the appliance and allow it to cool completely.

Remove the inner pot and accessories. These are dishwasher-safe for easy cleaning.

Wipe the interior of the cooker base, the lid (especially the silicone sealing ring and float

valve), and the exterior with a soft, damp cloth. Dry all parts.

Empty and clean the condensation collector.

Important: Never immerse the main cooker base, lid, or power cord in water or any other liquid.

Do not use abrasive cleaners or scouring pads.
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Descaling

Mineral deposits from water may build up over time. To descale:

Mix 2 cups of white vinegar with 2 cups of water in the inner pot.

Place the pot in the cooker, close the lid (but do not lock it), and select the "Steam"

function for 5 minutes.

Let the solution sit for 15 minutes after the cycle, then discard it.

Rinse the inner pot thoroughly and wipe the interior of the cooker.

Specifications

Brand: CARORI

Model Number: HPC-812-SUSN

Capacity: 8 Quarts

Material (Exterior): Stainless Steel, Metallic Finish

Material (Inner Pot): Ceramic-coated, Non-stick

Product Dimensions: 12.83"D x 12.83"W x 14.49"H

Special Features: Dishwasher Safe parts, IMD Touchscreen, Keep Warm Setting,

Locking Lid, Programmable

Wattage: 1000 watts

Control Method: Touch

Voltage: 120 Volts

Included Components: 1*pressure cooker, 1*ceramic non-stick pot, 1*condensation

cup, 1*steaming rack, 1*measuring cup, 1*rice spoon, 1*recipe book, 1*user's manual,

1*power cord.

Warning

This content is compiled from multiple sources and is provided for reference purposes only. It may not be

complete or fully applicable to all situations. If you are unable to resolve your issue, please contact the

product manufacturer or an authorized service provider for official support. 
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