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• H i g h  t e m p e r a t u r e  s a f e :  P o w e r  Technical Data
automatically cuts off when temperature 

inside cooker goes beyond limit value.•Power Supply : 230V AC 50Hz

Important Safeguards•Wattage            : 800W

When using electrical appliances, basic 

safety precaut ions should always be Features
f o l l o w e d i n c l u d i n g  t h e  f o l l o w i n g :

The electric pressure cooker, a new kitchen 1. Read all instructions.
appliance has the latest technology with 

2. Do not touch hot surfaces. Use oven combined merits of the pressure cooker, 
gloves or a cloth when lid or handling hot and electric cooker . The salient features of 
containers.this  product are as under :
3. To protect against fire, electrical shock 1. Combined functions of cooking, stewing 
and personal injury do not immerse cord, and braising.
plugs, or the cooker in water or other 

2. Does not need to set the pressure and liquids.
time. Just select the menu, the cooker will 

4. Close supervision is necessary when any cook  the  food  automatically. When   the 
appliance is used by or near children.bell  rings  and  enters  warm  status,   the    
5. Unplug from outlet when not in use or f o o d   i s  r e a d y  t o  b e  s e r v e d .
before putting ON or taking off attachments 3. Airtight cooking retains nutrition  and 
0r before cleaning. Allow to cool before original taste.
putting on or taking off parts.4. Non stick coated cooking pan is easy to 
6. Do not operate the cooker with a clean. Stainless lid and outer body ensure 
damaged cord or plug or if the cooker long service life.
malfunctions or has been damaged in any 5. Built-in safety devices:
manner. Please bring the cooker to the 

nearest Morphy R ichards author ized • The cooker can not gain pressure when 
service center for examination, repair, or the lid is not closed properly and the lid can 
adjustment.not be opened when the inner pressure is 

too high. 7. The use of accessory attachments not 

recommended by Morphy Richards may 
• Relief function : When temperature and 

cause injuries.
pressure inside the cooker go beyond the 

8. Do not use outdoors (this item may be 
normal value. The pressure discharging 

omitted i f the product is specif ical ly 
valve will discharge the steam to normal 

intended for outdoor use).
value.

9. Do not let cord hang over edge of table or 
• De-pressure function: When pressure counter, or touch hot surfaces.
limit device of the cooker fails and pressure 10. Do not place on or near a hot gas or 
g o e s u p b e y o n d t h e l i m i t  c o o k e r  electric burner, or in a heated oven.
automatically releases the steam pressure 

11. Extreme caution must be used when 
around lid to avoid an explosion.

moving an appliance containing hot oil or 

other liquids.• Temperature limit: Power automatically 

cuts off when temperature inside the 12. Always attach the detachable power 
cooker goes beyond preset temperature. cord plug to the cooker first, then into the 

wall outlet. To disconnect, turn any control 
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1.   Hande 12.Heating Plate
2.   Handle Decorating Bar 13.Water Collector
3.   Lid 14.Handle
4.   Pressure discharging Valve 15.Cooker
5.   Relief Pipe 16.Power Cord
6.   Floating Valve 17.Lower Base
7.   Bobber Valve 18.Sealant Washer
8.   Cooking Pan 19.Anti-Blocking Case
9.   Outer Tank 20.Sealant Washer
10.Upper Ring 21.Knob
11.Control Panel

Floating Valve

Dismantling of Water Collector

Take  off

Fix

Accessories

Measuring Cup Spoon

Take off

Pull up

Fix

Press down

Fix and take off Sealant Washer

Fix and take off Anti-blocking

Pull up

Take off

Fix

Press down

Control Panel

Keep Warm

Heating/Keeping Pressure

in use to OFF position then remove plug diagram) should be checked regularly to 

from wall outlet. ensure that it not blocked.

13. Do not use appliance for other than  its 15. Save these Instructions.

intended use.

14. Relief pipe (refer to  part 5 in the part 

Part diagram
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3. Clean the cooking Control Panel
pan and heating plate 

b e f o r e p l a c i n g t h e 

cooking pan in the 

cooker. Ensure that no 

dirt or smear is sticking 

to heating plate and 

outer tank. Now move 

the cooking pan slightly to ensure that it 

has proper contact with  the heating plate.         

( Figure 6).

4. Place the lid on the cooker.

•Check the sealant washer, ensure that it 

is placed on the inner steel ring.

•Turn the Sealant washer to ensure that it 

is properly  fitted  to the steel ring.

•Cover up the lid and turn it counter-

clockwise until it gears with a clamping 

Directions
1. open the lid: Hold 

sound ( Figure 7, 8).firmly the handle, turn 

the lid clockwise until it 5. Keep the pressure 
loosens. ( Figure 1 &  2) re l ie f va lve in p lace, 

ensure that the floating 2. Take out the cooking 
valve is down in position. pan, and fill in food and 
( T h e  f l o a t i n g  v a l v e  water. Food and water 
s h o u l d  b e  d o w n  i n                               should  not be  higher 
place before heating). than 4/5 and  lower than 
(Figure 9).1/5 of the height of inner 

tank. (Figure 3, 4 & 5). 6. Switch ON the power, the heating 

ind icator w i l l i l luminate . ( I f the keep 

pressure time is not set then the heating 

indicator will not  illuminate and keep warm 

indicator will illuminate. The cooker is in 

keep warm status.

7. Set keep pressure time as per the 

requirement of a particular food.

•Refer to cooking guide to set keep 

pressure time.

Keep Warm

Heating/Keeping Pressure

Heating/Pressure Keeping 
Indicator

Keep Warm
Indicator

Pressure Keeping timer



•Remove the cooking pan from the cooker Cooking Guide
to serve.

Cleaning
1. Unplug the power cord prior to cleaning.

2. Brush the bottom of the cooker with a 

mop. Never immerse the cooker in water or 

spray water on it.

3. Take off and clean the water collector 

and wash it with a wet towel.

4. Clean the inner side of 

the cooker including the 

•The function select button is marked with s e a l a n t  w a s h e r ,  

pressure d ischarg ing different  pressure keeping timings for 
v a l v e ,  a n t i -different types of foods. pressure keeping 
b lock ingcase , s t eam timings can   be set for  different foods .
rel ief pipe & f loat ing 

• Working t ime is heat ing t ime plus valve with water and clean it with a mop. Let 
p r e s s u r e  k e e p i n g  these parts dry thoroughly.
timings. Heating time 5. Use a sponge or non metal soft brush to 
depends up on quantity clean the cooking pan with soapy water 
of  food. rinse with clean water. Let it dry thoroughly.

•Turn the button to the 

d e s i r e d  p o s i t i o n .  

Heating indicator will 

illuminate and cooking 

starts. ( Figure 10) 

Example: For r ice cook ing, se t the 

p r e s s u r e  k e e p i n g  

timings  to  6  minutes.

•Heating indicator will 

i l l umina te . When the        

w o r k i n g  p r e s s u r e  

r e a c h e s , t h e c o o k e r 

e n t e r s  t h e   k e e p  

pressure programming. 

W h e n  t h e  f u n c t i o n  

button turns to 'OFF' position the cooking is 

over. ‘Keep warm' indicator illuminates. The 

cooker is in ‘keep warm' mode.(Figure 11) 

 8. Open lid and take out the cooking pan.

•Unplug power plug.

•Firmly hold the handle, turn the lid 

clockwise until it is loosen, then pick up the 

lid. ( Figure 12)

Food Pressure Keeping time 
(mins)

Steam

Rice

Meat

Chicken

Soup

Bean

3-5

5-10

10-15

15-20

20-25

25-30

10

Keep Warm

Heating/Keeping Pressure

11

Keep Warm

Heating/Keeping Pressure

4



Morphy Richards products are intended 

for household use only

Morphy Richards has a policy of 

continuous improvement in product quality 

and design. The Company, therefore, 

reserves the right to change the 

specification of its models at any time.

Products & parts are indicative only, the 

actual product may differ.

Morphy Richards Ltd, Mexborough,

South Yorkshire, England, S64 8AJ


