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Dear customer!
Thanks for your worthful choice and confidence to Migel brand.We
really hope that you enjoy operating this product.

. Technical Data
Input power: 1000W

Pot capacity: 6L
Voltage: 220-240V

Frequency: 50/60Hz
Important Safeguards

When using this appliance, basic safety precautions must always be
followed, including the flowing:

1. Read all instructions. Be sure to follow the instructions.
2. Do not touch hot surface. Use handles or knobs.

3. To protect against fire, electric shock or injury to person, do notimmerse
cord, plug, appliance body in water or other liquid.

4. For safety sake, always use a reliably grounded power supply to operate
this appliance.

5. Close supervision is necessary when the appliance is in use or when
water or oil is hot. Do not used it by children or near children.

6. This appliance is not intended for use by person (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they had been given supervision or instruction concerning
use of the appliance by a person responsible for their safety. Children should
be supervised to ensure that they do not play with the appliance.

7. Extreme caution must be used when moving a pressure cooker
containing hot liquids.

8. Do not use pressure cooker for other than intended use.

9. This appliance cooks under pressure. Improper use may result in
scalding injury. Make certain unit is properly closed before operating. See
“Operating Instructions”.

10. Do not fill the unit over 2/3 full. When cooking foods that expand
during cooking such as rice or dried vegetables, do not fill the unit over 2
full. Over filling may cause clogging unit and developing excess pressure.
See “Food Preparation Instructions

11. Be aware that certain foods, such as applesauce, cranberries, pearl
barley, oatmeal or other cereals, split peas, noodles, macaroni, rhubarb,
or spaghetti can foam, froth, and sputter, and clog the pressure release
device (steam vent). These foods should not be cooked under pressure in



the multi-cooker.

12. Always check the pressure release valves for clogging before use.

13. Do not open the pressure cooker until the unit has cooled and all
internal pressure has been released. If the lid is difficult to turn, it indicates
that the cooker is still pressurized - do not force it open. Any pressure in
the cooker can be hazardous. See “Operating Instructions.”

14.Do not use this pressure cooker for pressure frying with oil. Do not place too
much oil (more than 20ml) into Inner pot or close the lid in Browning mode.

15. Unplug from outlet when do not in use and before cleaning. Allow to
cool before putting on or taking off parts, and before cleaning the appliance.

16. 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.

17. Do not operate this appliance when the power cord or plug damaged
or if the appliance malfunctions, is dropped or has been damaged in any
manner. Return it to the Authorized Service Station for examination, repair,
electric or mechanical adjustment.

18. The use of accessory attachment not recommended by the appliance
manufacturer may result in fire, electric shock or injury to person.

19. Do not use outdoors.
20.Do not let cord hang over edge of table and counter, or touch hot surface.

271. Do not place or near a hot gas or electric burner, or a heated oven, or
flammable material.

22. When moving the product, DO NOT hang up the lid handle directly,
please use the body handle in order to preventing the drop of it.

23. Use carefully. Do not damage the gasket, do not use another gasket not
provided by the manufacturer to replace it.

24. Wash the anti-block covers often; keep the exhaust valve and bobber
valve straightway.

25. Do not force to open the lid unless the bobber turns down.

26. Do not append any heavy upon the bobber valve/ exhaust valve.

27. Keep away hands and face when the limit stress valve/exhaust valve is
deflating. Do not touch the body when it is cooking.

28. Please use plastic scoop / spatula on non-stick coatings inner pot in
order to keep away from scratch. The inner pot cannot be heated up with
any other cooking utensils. do not block up the cover with a dishcloth.

29. Before connecting the plug to the socket, check and make sure that the
voltage rating of the appliance (written on the label at the bottom of the
appliance) corresponds to the local mains voltage.

30. To prevent the risk of electric shock, avoid plugging the plug with wet
hands and unplug the appliance when it’s not in use.




To prevent fire hazards, connect the plug fully into the socket.

Do not place wire, metal objects, needle or any similar objects into the
appliance or between its crevices because it would cause electric shock or
stoppage of cooking process.

While using, the appliance must have been placed on a flat surface.
Never use the appliance in hot and humid places and always keep it away
from any combustible objects.

Do not pour water or put any kind of ingredients into the inner part of
the appliance, water and ingredients must be only put into the pot.

Always plug the appliance into a grounded socket.

Product Structure

Steam release valve.

Bobber valve

Lid handle
Plastic lid

Lid lock pin

Water collector- Gasket fixing ring

Inner pat

Anti—block cover

Control panel
Bobber valve

SST Iid

Control Panel

Lid warning lamp Display panel  Temperature display and adjust key

\ Low | Medium High Temp
Adjust Time

adjust key

Tlmer timer key

Start key

-

Cancel R -
Keep warm Keep) Q Pr::svlllre Pr:llgzre Pressure
Cancel key warm Adjust
/ Select \
Timer |amp Rice Abgoosht  Tahdig Khoresht Cake | Meat/Bean
s s
S & & B L
= @ e o &
Chicken  Tahchin  Stir Fry Slow Cook  Yoghurt DIY
/Soup
Function lamps Pressure display

Function konb and adjust key



. Operating Instructions

Function and control panel

Function

Pressure
cooking

Temperature
select

Cook time

Delay Timer
Keep Warm

Rice

Yes

N/A

12 minutes
Can adjust
from 10 to 40
minutes

Yes

Abgoosht

Yes

N/A

Default: 50
minutes
Can adjust
from 40
minutes to
1 hour 30
minutes.

Yes

Tahdig

N/A

Yes

Default: 75
minutes for
Med setting.
Can adjust
from 30
minutes to 2
hours

Yes

Khoresht

Yes

N/A

Default: 50
minutes
Can adjust
from 30
minutes to
1 hour 30
minutes

Yes

Cake

N/A

N/A

Default: 40
minutes
Can adjust
from 20
minutes to
1 hour 30
minutes.

Yes




Meat/Bean

Yes

N/A

Default: 50
minutes
Can adjust
from 40
minutes to
1 hour 30
minutes.

Yes

Chicken/
Soup

Yes

N/A

Default: 30
minutes
Can adjust
from 20
minutes to 1
hour.

Yes

Tahchin

N/A

Yes

Default: 40
minutes for

Med setting.

Can adjust
from 30
minutes to
1 hour 30
minutes

Yes

Stir Fry

N/A

N/A

Default: 30
minutes
Can adjust
from 15
minutesto 1
hour.

N/A

Slow Cook

N/A

N/A

Default: 3
hours

Can adjust
from2to6
hours

Yes

Yogurt

N/A

N/A

Default: 6
hours

Can adjust
from5to 8
hours

N/A

DIY

Yes

Yes

Default: 30
minutes
Can adjust
from 5 to 40
minutes

Yes




. Panel Operation
1. Connect unit to power supply, Beep sound is heard. Display panel
shown - - - - (standby mode)

2. Scroll the function knob to select function, related function lamp will
flash. Also will display the pressure setting (or temperature setting), and
default cook time.

3. Tap touch the adjust key to set cook time, pressure (or temperature).

4. Tap touch delay timer if need to use Delay Timer, delay timer lamp flash,
and tap touch time adjust key to set the timer. If you want to escape the
delay timer setting now, tap touch the delay timer key again. Then unit will
go back to step 3.

Note: some function can not use delay timer, see table above.

5. Tap touch Start key for 1 second to start the unit.

(1)if delay timer is used, delay timer lamp light ON in solid, function lamp
keep flash, timer count down. When timer is count to 0, unit start working,
delay timer lamp light off, function lamp light ON in solid.

(2)If no delay timer is used, function lamp light ON in solid, unit start
cooking.

6. While unit is working, to stop it, tap touch the Keep warm/ Cancel key
for 1 second, unit stop and come back to standby mode.

For Pressure Cooking

1. Holding the lid handle tightly, turn to OPEN position and lift it up.

2. Put the food and water into the pot. Note: The volume of food cannot
exceed 2/3 height of the inner pot; Food the easy to intumescent (such as:
bean) cannot exceed 1/5 height of inner pot. Do not wash food in the inner
pot, prevent destroying the inner pot.

Note: Never heat an empty pot. Do not cook too less food beyond the min
level. If too less food inside, the pressure will rise too fast during cooking,
the pressure may comes beyond the normal setting cause steam escape
from the Steam release valve (pressure limiting valve).

3. Always clean the bottom of inner pot and heating plate before put the
inner pot into the middle pot. Make sure there is no foreign matter inside.

4. Cover the lid on OPEN position and then turn it to LOCK position.




Note: if the lid do not close correctly, the unit can not start cooking. Please check
whether you have put the gasket and anti-block cover into the SST lid correctly
before you cover the lid.

5. Check and turn the pressure Steam Release Valve to the SEAL position, and
check whether the bobber valve has fallen.

Note: In the process of cooking, if the Steam Release Valve is not placed rightly,
the steam inside will escape. Please put the pressure Steam Release Valve in the
SEAL position, otherwise the pressure cooker can not work normally.

6. Connect unit to power supply, select function, set pressure and cook time. Set
delay timer if need.

7. Tap touch Start key for 1 second to start unit.

8. Once the cooking is start, will display “HEAt” to represent preheating now.
Air pressure will generate after the pressure cooker heat up to boiling. Then the
bobber valve rises and locks the lid. The lid can not open at the moment. PLEASE
DO NOT OPEN THE LID WITH FORCE.

9. While pressure inside the pot is reach setting, will display the cook time and count
down. When the cook time count down to 0, cooking finish, beep sound is heard.

10. Unitwill go to Keep warm mode, function lamp off, keep warm lamp light ON
in solid. Display keep warm time and count up.

11.When keep warm time reach 4 hours, unit will stop and come back to standby mode.
12.Warning and protection:

(1) if the lid is open or do not close correctly during cooking, the LID WARNING
lamp will flash, cooking stop and beep sound warning is heard. Until the lid is
close correctly, the unit can resume cooking automatically.

(2) If there is no water or too less water inside the pot, while the pot temperature

go too high, the unit will stop cooking and the control panel will display “E6” and
beep sound warning.

(3) If the unit can not pressurized correctly after 60 minutes cooking (For example,
the lid is not covered), unit will stop the unit will stop cooking and the control
panel will display “E3” and beep sound warning.

13. Please turn the Steam Release Valve to the RELEASE position to escape the air
until the bobber valve falls before you open the lid to get the food. Then open the
lid to get the food.

Important Note: Never put you hand directly on the top of the steam release valve



during cooking. hot pressure steam will escape from the top hole of the steam
release valve. use the handle on the steam release valve to turn the valve only.

» When cooking spoon meat, please make sure to cool the pressure cooker until
the bobber falls then you can escape the air, or the spoon meat will burst from the
pressure Steam Release Valve while placed to OPEN position.

For tahdig and tahchin cooking

Remove thelid and place the inner pot into unit. Add washed raw rice, suitable
volume of water, and suitable seasoning into the cooking pot, and mix them
well. Close the lid and set the Steam Release Valve to “RELEASE” position.

1. Connect unit to power supply and select Tahdig or Tahchin function. Set
cook time if need.

2. Tap touch Start key for 1 second to start cooking. functional lamp light on
in solid, and will display cook time and count down.

3. When the cook time count down to 0, unit stop cooking, beep sound is
heard, functional lamp off. Unit will go to Keep warm mode, slow cook lamp
off, keep warm lamp light ON in solid. Display keep warm time and count up.

4. Warning and protection: if the Steam Release Valve is set on “SEAL" position,
then the unit is pressurized during cooking, the unit will stop cooking and the
control panel will display “E5” and beep sound warning.

For cake cooking
1. Remove the lid and place the inner pot into unit.

Tips: if want to remove the cake from the cooking pot easy, suggest to apply
few cooking oil on the cooking pot at first.

2. Connect unit to power supply and select Cake function. Set cook time if
need.

3. Tap touch Start key for 1 second to start cooking. Cake lamp light on in
solid, and will display “HEAt" to represent preheating now.

4. Once the pot temperature is reach setting, will display cook time and count
down. Put the cake mixture into the cooking pot. Close the lid and set the
Steam Release Valve to “RELEASE” position.

5. When the cook time count down to 0, unit stop cooking, beep sound is
heard, cake lamp off. Unit will go to Keep warm mode, slow cook lamp off,
keep warm lamp light ON in solid. Display keep warm time and count up.

6. Warning and protection: if the Steam Release Valve is set on“SEAL" position,
and the unit may be pressurized during cooking, the unit will stop cooking




and the control panel will display “E5” and beep sound warning

For stir fry cooking

1. Remove the lid and place the inner pot into unit. Put few food oil onto the
pot if need.

Note: Do not close the lid during cooking.

2. Connect unit to power supply and select Stir Fry function. Set cook time if
need.

3. Tap touch Start key for 1 second to start cooking. Stir Fry lamp light on in
solid, and will display “HEAt” to represent preheating now.

4. Once the pot temperature is reach setting, will display cook time and count
down.

5. Put food into inner pot and Stir Fry it.

6. When the cook time count down to 0, unit stop cooking, beep sound is
heard, Stir Fry lamp off, and display “done”. After 1 minute, unit come back to
standby mode.

7. Warning and protection: if the lid is close and Steam Release Valve set to
“SEAL" position, and the unit is pressurized during cooking, the unit will stop
cooking and the control panel will display “E5” and beep sound warning.

For slow cooking
1. Holding the lid handle tightly, turn to OPEN position and lift it up.

2. Place food into inner pot. Close lid and set the Steam Release Valve to
“RELEASE”" position.

3. Connect unit to power supply, select slow cook function, set cook time.

4. Tap touch Start key for 1 second to start the unit.

5. Once cooking start, the slow cook lamp light ON in solid. Cook time start to
count down.

6. When cook time count down to 0, cooking finish, beep sound is heard.

7. Unit will go to Keep warm mode, slow cook lamp off, keep warm lamp light
ON in solid. Display keep warm time and count up.

8. When keep warm time reach 4 hours, unit will stop and come back to
standby mode.

9. Warning and protection: if the Steam Release Valve is set on“SEAL" position,
and the unit may be pressurized during cooking, the unit will stop cooking
and the control panel will display “E5” and beep sound warning.



For yogurt

1. Holding the lid handle tightly, turn to OPEN position and lift it up.

2. Place milk and yogurt seed into inner pot, mix them well. Close lid.
3. Connect unit to power supply, select yogurt function, set cook time.

4. Tap touch Start key for 1 second to start cooking, the yogurt lamp light ON
in solid. Cook time start to count down.

5. When cook time count down to 0, cooking finish, beep sound is heard.
lamp off, and display “done”. After 1 minute, unit come back to standby mode.

For diy cooking

1. This function can be set into Pressure cooking and Non-pressure cooking.
Select the DIY function, and the DIY lamp light on in solid.

2. If press “Temp. adjust” key to set the temperature setting, then the unit will
working on Non-pressure cooking. And then during the cooking, the lid can
be removed, or always set the Steam Release Valve in “RELEASE” position.

3. If press “Pressure adjust” key to set the pressure mode, then the unit will
working on Pressure cooking. And then during cooking, the lid MUST be close
correctly and Steam Release Valve set to “SEAL” position.

4. Then follow the above related instruction for Non-pressure cooking or
Pressure cooking.

For keep warm

This is a manual keep warm function.

1. Holding the lid handle tightly, turn to OPEN position and lift it up.
2. Place food into inner pot. Close lid.

3. Connect unit to power supply, tap touch Keep warm/ Cancel key to select
keep warm function, the keep warm lamp light ON in solid. Display shown
Keep warm time and count up.

4. When keep warm time reach 4 hours, unit will stop and come back to
standby mode.
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. Cleaning and maintenance
Caution: Unplugged the appliance and let it cool down entirely before cleaning.

Do not immerse the unit into liquid.

Never use diluent or benzene. Chemical wiping cloth, plastic brush, metal brush,
detergent not for tablewares, whitener for cleaning.

1. Take out and clean the inner pot and the lid, wash in water after the use of the
pressure cooker, the mop them with dry soft cloth.

2. Clean the SST lid inner surface, gasket, anti-block cover, bobber valve and
Steam Release Valve, as shown below.

Cleaning of gasket:

(1)if the gasket is not dirty obviously, suggest to wash in water with the SST lid.
(2) If the gasket is dirty obviously, pull it out from the gasket fixing ring gently,
wash and clean it well. Then assembly it into the gasket fixing ring carefully.
Note: Make sure the gasket is assembly correctly before use.

Cleaning of anti-block cover: Pull out the anti-block cover and press it back after
cleaning.

Cleaning of bobber valve: Shift the bobber valve core up and down gently,
clean the bobber valve airproof ring with water.

Cleaning of Steam Release Valve/ exhaust pipe: Lift the Steam Release Valve
and clean it with water, check the exhaust pipe is not blocked by food residue,
then put the Steam Release Valve back to the exhaust pipe correctly.

3. Remove the water collector out from unit back side gently. Discard the water
after each use. Clean and then assembly the water collector back to the unit back
side.

4. Wipe the unit body with clean cloth.



Notification

Solutions

LID WARNING lamp blinking

Ensure that the Lid is closed completely and in
the LOCKED @ position, aligning w with 8

Display “E1”

The Pressure-Cooker will stop the cooking cycle.
Unplug Pressure-Cooker and contact customer
service center.

Display “E2"

The Pressure-Cooker will stop the cooking cycle.
Unplug Pressure-Cooker and contact customer
service center.

Display “E3"

If you receive this code while using one
of the pressure cooking settings, then
the lid probably did not close or seal
correctly. To resolve, follow the steps
below:

1. Rotate the Steam Release Valve to
the “Release” position and wait for the
unit to de-pressurize.

2. Take off the lid and look underneath
to make sure the Sealing Gasket (large
rubber ring) is properly secured to the
underside of the lid.

3. If your recipe looks like it may need
more liquid now that you have released
some of the steam after removing the lid,
then add more, stir your ingredients, and
reattach the lid, making sure the Steam
Release Valve is in the “Seal” position.

4. Unplug the unit for at least 5
seconds, and then re-plug it in and re-
program your cook settings to begin
cooking.

12
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Display “E5”

This code appears when either the lid or Steam Release
Valve is being used incorrectly for a non-pressure cook
setting. Please note that the lid should never be used
when using the Stir Fry function. When using the lid
during the TAHDIG, TAHCHIN, Cake, Slow Cook or Yogurt
settings, the Steam Release Valve must be turned to
the open or “Release” position. If you receive the E5
Notification during any of these situations, then simply
remove the lid while using Stir Fry, or correctly position
Steam Release Valve to “Release” while using TAHDIG,
TAHCHIN, Cake, Slow Cooking or Yogurt, and then
unplug the unit for at least 5 seconds, re-plug it in and
re-program your cook settings to begin cooking.

Display “E6"

If you receive this code while cooking, it means that the
pressure cooker was unable to generate enough steam to
pressurize completely. To resolve, follow the steps below:

1. Make sure that the Steam Release Valve is turned to
the closed or “Seal” position. If it was not in the correct
position, then rotate it to the correct position and jump
to step 3 below.

2. If the Steam Release Valve was in the correct position,
then turn it to the “Release” position and wait for the
unit to de-pressurize. Then remove the lid and look
underneath it to make sure the Sealing Gasket (large
rubber ring) is properly secured to the underside of the
lid.

3. Add another cup of liquid (water, broth, etc) to the
cooking pot, stir your ingredients, and reattach the lid
making sure the Steam Release Valve is in the “Seal”
position.

4.Unplug the unit for at least 5 seconds, and then re- plug
itin and re-program your cook settings to begin cooking.

Enviroment friendly disposal

You can help to protect the environment!
E Please remember to respect the local regulations: hand in the
non-working electrical equipments to an appropriate waste
mmmm disposal center.









