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RUBBER GASKET The gasket inside the lid seals the lid when the 
cooker is closed according to the directions. After a long period of use, 
the gasket may become hard or shrink losing its sealing ability. Gently 
stretch the gasket and test it. I f  it continues to leak, replace it. 

2. REUSABLE OVERPRESSURE PLUG This device is activat- 
ed when the Vent Tube becomes clogged and excessive pres- 
sure builds in the cooker. I f  you follow the directions for using 
the cooker the Overpressure Plug will probably never release. 
However, when activated the red center pln will move upward 
releasing steam (Fig. A).. Keep your head and face away from 
cooker. To resume cooklng, turn off the heat, cool the cooker 
and open. Remove the Pressure Control and clean all vent tube 
holes. Perform Vent Tube Check and review Filling instructions 
on page 10. Reset the red center pin by pushing the pin down 
(Fig. B). If the Overpressure Plug is leaking, with vent tube 
clear. r e ~ l a c e  ~ t .  

1. SAFETY LOCKS The locks prevent opening the cooker while 
under pressure. Never force the cover to open. Make sure the 3.1' 
pressure is down by cooling the cooker under cold water. With 
the pressure down the cover will turn open smoothly. 

Selective Pressure Control 
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Rubber Gasket 

yo remobe a damaged Overpressure Plug, remove red pin and 
push on the black part of the valve from the top or outs~de of the 
Ild. Clean the hole In the cover wlth hot soapy water and rinse. 
To replace, push pointed end of valve through the underside of 
the cover. The word "INSIDE" will be vlslble from the underside Fig. C 
of the cover when correctly ~nstalled (Fig. C). 

3. OVERPRESSURE WINDOW This feature is designed t o  
I 

operate when both the Vent Tube and Overpressure Plug are 
blocked. Excessive pressure will force the gasket out of the win- 

! 
dow and release steam. I f  this should happen, turn off heat and 
cool your cooker with cold water and open the lid. Remove the 

I 
Pressure Control and clean all ,vent tube holes. Perform Vent 
Tube Check and review Filling lnstructions on page 10. Clean 
the Overpressure Plug with hot soapy water and rinse. Do not 
reuse the gasket; replace it. f 
4. SPRING SAFETY DEVICE 
a. (4, 6 & 8 Qt. Models) 
Located inside the Ild handle the spring safety pin pushes on 
the gasket t o  prevent the cooker from be~ng pressured before 
the lid is closed. The lid is closed when the lid handle is 
direct1 above the pan handle. Never cook with the lid in 
any otler position. Improper closure can cause the lid to 
be thrown from the pan. To check the spring compression, 
push on the pin with your finger to  depress it and slide your 
finger off. The pin should snap back t o  its original position. I f  the 
pin does not snap back or is stuck, broken, or missing you must 
replace the lid handle. 
b. (12 & 22 Qt. Models) 
Located on the outside of the lid, the spring safety.pushes on 
the gasket to  prevent the cooker from being pressurized before 
the lid is closed. The lid is closed when the lid handle is 
directly above the pan handle. Never cook with the ljd in 
any other position. Improper closure can cause the Ild to 
be thrown from the pan. 
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Pressure Canning Meat and Fish 

Amount of Salt for canning Vegetables and Meats 

i How to close Jars 
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1 ,  HOW TO CLOSE JARS: FOLLOW LID 
MANUFACTURER'S DIRECTIONS CAREFULLY. 

I +Metal screw 

! I  i band Use a flat metal lid with sealing compound and a metal 
I screw band, which fits any standard mason jar. 

Metal l id 1. Fill jar. Wipe r im clean. + w ~ t h  seallng 
compound 2. Place lid in hot or boiling water, according to 

manufacturer's directions. 
I i  '*C- Seals here 3. Put new lid on jar with sealing compound next to 
I alass. 

1 j Metal l id 1. Fill jar. Wipe r im clean. 
+ w ~ t h  seallng I rnmoound 2. Place lid in hot or boiling water, according to 

- 
4. Screw metal band on tight by hand. Do not 

use a wrench. Over tightening wrll cause lids to 
buckle. 

5. This jar is self seal~ng. Do not tighten after jar  is 
removed from canner. 

CAUTION: DETECTING SPOILAGE 
A leaking jar  or a bulging lid may be a sign of spoilage. Look fornoff" odor or colo 
Never taste food you think has spoiled. Throw it away. Also it is possrble for food t 
contain botulism without showing any signs of spoilage, so boll non-acid vegetable 
and meats for ten minutes before tasting and reboil leftover food before serving. 
q*--_-_ ;_- r.- __-XI__-- - _--- --_ --11- -* ----- -.- -I-- --)_, 

Lors de I'utilisation de I'autocuiseur, 
vous vous devez de suivre les precau- 
tions Mmenta i res  qui  s'im osent. Si 
vous avez des questrons sur putilisation 
securitaire de I'autocuiseur, veuillez 
communiquer avec notre service a la 
clientele au 1 800 527-7727 
1. Veuillez lire toutes les instructions 
avant d'utiliser votre autocuiseur. 

2 .  Avant chaque utilisation, assurez- 
vous que le conduit d'evacuation 
n'est pas bouche. Enlevez le rggula- 
teur de pression et  placez le couvercle 
face a une source lumineuse pour vous 
en assurer. S'il est bouche, nettoyez-le 
avec un fil metallique. Consultez la sec- 
tion Verification du conduit d'evacuation 
2 la a e-23. & Ia l tes -amais cuire DE COM- 
?OTE DE PO& ,E S, DE CAN NEB ERG^, 
D'ORGE PERLE, DE POIS CASSE, 
DE RHUBARBE, DE NOUILLES, DE 
MACARONI, DE-SPAGHETTI OU AU- 
TRE TYPE DE PATE N I  DE FLOCPW 
D'AVOINE OU AUTRE TYPE DE CERE- 
ALE dans I'autocuiseur. Ces aliments 
ont tendance a s'aaalutiner e t  a former 
une ecume e t  peuGGnt boucher le con- 
duit d'evacuation. 

@ MISE EN GARDE:, Si le,  conduit 
d'evacuation est  bouche les dlsposlt~fs 
de ,surpress~on rrsquent de stouvrrr et  de 
liberer de la vapeur chaude e t  des ecla- 
boussures d'aliment. Gardez votre vis- 
age a bonne distance de I'autocuiseur. 
Consultez la section Comment utiliser 
I'autocuiseur a la page 23. 

4. Nerem lissezjamais I'autocuiseur 
6 la lus t e s  2/3 d e ~ a  capacite. Lors 
de cuisson dfa!lments "1 gon- 't flent (comme le rlz et  les egumes 
seches) ne remplissez I'autocuiseur 
qu'a moitie. 

@ MISE EN GARDE: Le rem lissage 
excessif de lfautocuiseur peut gouch.er 
le conduit d'evacuation. De plus, les drs- 
positifs de surpression risquent de lais- 
ser s'echapper de la vapeur chaude et  
des eclaboussures d'aliment. Consultez 
la section Comment utiliser I'autocuiseur 

a 5. la Cet page appareil 23. cuit les aliments sous 
pression. Assurez-vous que I'autocurseur 
est bien ferme avant de le poser sur la 
cuisiniere. L'autocuiseur est bien fer- 
me lorsque le manche du couvercle 
se trouve vis-a-vis le manche de la 
casserole. 

@ MISE EN GARDE: Si le couvercle 
est ma1 ferme, il pourrait se detacher 
violemment de la casserole. Consultez 
la section Comment ouvrir et  fermer 
I'autocuiseur a la page 20. 
6. Si les dispositrfs de surpression se 
reldchent, protegez-vous de la va- 

eur, eteignez la cuisiniere e t  laissez 
Pautocuiseur refrqidir. La soupape de 
surpresslon reutrl~sable peut Ptre re- 
mise en place. 5 1  le j o ~ n t  en caoutchouc 
est sort,i de son lo ement, remplacez-le 
par un jo int  neuf. Re  le reutilisez pas. 

7. Ne tentez jamais d'enlever le cou- 
vercle avant que I'autocuiseur ne soit 
refroidi et  que la pression tombee, le 
couvercle est tr&s facile & tourner. Ne 
tentez jama-is d'ouvrir le couvercle 
de force sf!l semble blogue. Con- 
sultez la sectron Sortir les alrments a la 
page 23. 

8. N'enlevez jamais le regulateur de 
ression pendant la culsson nr lorsque 

pautocuiseur est encore chaud. Sinon, 
la vapeur s'echap erait par le con- 
duit drbvqcuatioo ep pourralt causer de 
graves brulures. 

9. Surveillez toujours I'autocuiseur 
lors ue vous I'utilisez en presence 
dren?ants. essurez-vous que le manche 
de, I'autocurseur ne depasse pas de la 
cursiniBre. 

10. Retirez toujours .le joint en caou- 
tchouc avant d'utrllser I'autocu~seur 
comme marmite conventionnelle (non 
pressurisee), sans re ulateur de pres- 
sion. Si vous laissez ye joint en place, 
la pression peut monter a I'interieur.de 
I'autocuiseur. Sans le joint, la presslon 
ne pourra pas monter. 

11. N'utilisez jamais I'autocuiseur a 
d'autres fins que celle pour laquelle IS a 
ete concu, soit la cuisson sous pression 
a usage non commercial. Ne placez ja- 
mais I autocuiseur,dans le four. N'utilisez 
pas I'autocuiseur a I'exterieur. 

12. N'utilisez jamais I'autocuiseur pour 
frire squs pression avec de I'huile ni 
pour rotlr cuisson sous pressron en 
utilisant de 'hurle ou du shortening au 
lieu d'eau). 

r 
13. Ne touchez pas aux surfaces metal- 
liques de I'autocu!seu,r, utrlrsez plutbt les 
manches ou la porgnee. Soye? extrPme- 
ment prudent lorsque vous deplacez un 
autocuiseur rempli de liquide chaud. 

CONSERVE2 CES INSTRUCTIONS ,, 
.a 





RECIPES 

Chili Con Carne 
4.2 Qt. 
1 Ib. 
112 cup 
1 tbsp. 
1 tbsp. 
1 cup 
1 tsp. 
1/2 tsp. 
1-2 tsp. 
1 1-lb. can 

4-5 serving 

6 /8  Qt. Ingredients 
2 Ibs. Ground Beef 
1 cup Onion, chopped 
2 tbsp. Fat 
2 tbsp. Gre en Pepper, chopped 
2 cups Canned Tomatoes 
2 tsp. Salt 
1 tsp. Paprika 
2-4 tsp. Chili Powder 
2 1-lb. cans Kidney Beans, drained 

(reserve liquid) 
8-10 serving 

1. Brown beef and onion in fat in  cooker. Pour 
off excess fat. 
2. Add remaining ingredients except kidney 
beans. Add enough water t o  reserved bean 
liquid t o  measure 3 cups. Use 6 cups for 618 qt. 
recipe. Add to cooker. Break up tomatoes. 
3, Cover, set control a t  10  PSI and cook 10  
minutes after control jiggles. 
4. Cool cooker normally for 5 minutes, then 
place under faucet. 
5. Add kidney beans and simmer a few minutes. 

Beef Stroganoff 
4.2 Qt. 6 /8  Qt. Ingredients 
1 ib. 2 Ibs. Beef Stew Meat - 

1 in. pieces 
1 tbsp. 2 tbsp. Flour 
1 tbsp, 2 tbsp. Fat 
14-02 ,  can 2 4-02. cans Mushrroms. drained 

(reserve liduid) 
1 2 Onions, medium, sliced 
1 tsp. 2 tsp. Salt 
1/4 tsp, 112 tsp. Pepper 
Dash 1 /4  tsp. Ground Marjoram 
2 tsp. 4 tsp. Dry Mustard 
3 tbsp. 6 tbsp. Catsup 
1/2 cup 1 cup Dairy Sour Cream 
4-5 servings 8-10 servings 

1. Roll beef in flour. Brown in hot fat  in  cooker. 
2. Add enough water to reserved mushroom 
liquid to measure 1 112 cups. Use 3 cups for 
618 qt. recipe. Add mushrooms-water mixture 

l and remaining ingredients except sour cream 
t o  cooker. 
3. Cover, set control at 10 PSI and cook 15 
minutes after control jiggles. 
4. Cool cooker normally for 5 mlnutes, then 
place under faucet. 
5. Stir in  sour cream; heat through. Serve with 
noodles. 

/ Hungarian Goulash 
4.2 Qt. 6 / 8  Qt. Ingredients 
1 112 Ibs. 3 Ibs. Beef Stew Meat - 

1 in. pieces 
2 tbsp. 114 cup Fat 
2 3 Onions, medium, sliced 
1 tsp. 2 tsp. Salt 

1 1 /4  tsp. 112 tsp. Pepper 
1 1/2 tsp, 1 tsp. Paprika 
i 112 1 Bay Leaf 

112 tsp. 1 tsp. Ground Marjoram 

3 cups 6 cups Water 
4 8 Potatoes, medium, whole 
4 8 Carrots, med~um,cut 

lengthwise 
2 4 Turips, cut i n  halves 
1 cup 2 cups Green Pepper, chopped 
4-6 sewings 8-12 servings 

1. Brown beef in fat in  cooker. 
2. Add onions, salt, pepper, paprika, bay leaf, 
marjoram and water. 
3. Cover, set control at 10  PSI and cook 15 
minutes after control jiggles. 
4. Cool cooker normally for 5 minutes, then 
place under faucet. 
5 Place remaining ingredients on rack over beef. 
6 Cover, set control a t  10 PSI and cook 10  
minutes after control jiggles. Reduce pressure 
instantly. 
&. Prepare gravy recipe, 

Stuffed Green Peppers 
4.2 Qt. 6 /8  Qt. Ingredients 
4 8 Green Peppers 
3/4 Ib. 1 112 Ibs. Ground Beef 
113 cup 213 cup R~ce, cooked 
1 tsp. 1 112 tsp. Salt 
Dash 1/4 tsp. Pepper 
1 2 Egg 
1/3 cup 213 cup Onion, chopped 
( 1 ) l O  314 oz. can ( 2 ) l O  314 oz, cans Tomato Soup 
1 1/2 cups 3 cups Water 
4 servings 8 servings 

1. Remove seeds and wash peppers. 
2. Mix beef, rice, salt, pepper, egg, onion and 
113 cup soup. Use 213 cup for 6-qt. recipe. 
3. Stuff peppers lightly and place on rack in 
cooker. Top each pepper with 1 tablespoon 
soup. Mix remaining soup and water; pour into 
cooker. 
4. Cover, set control a t  10 PSI and cook 15  
minutes after control jiggles. 
5. Cool cooker normally for 5 minutes, then 
place under faucet. 

Corned Beef and Cabbage 
4.2 Qt. 6 /8  Qt. Ingredients 
2 Ibs. 4 Ibs. Corned Beef Brisket 
3 cups 4 cups Water 
4 8 Carrots 
4 8 Potatoes, medium, cut  
in halves 
4 8 Cabbage wedges 
4 8 On~on, small, whole 

4 servings 8 servings 

1. Place corned beef in cooker. Add water. 
2. Cover, set control at 10  PSI and cook 60 
minutes after control jiggles. 
3. Cool cooker normally for 5 m~nutes, then 
place under faucet. 
4. Add remaining ingredients. 
5. Cover, set control a t  10 PSI and cook 8-10 
minutes after control jiggles. Reduce pressure 
instantly. 



Gravy 
4.2 Qt. 6 /8  Qt. Ingredients 
1 cup 2 cups Broth(liquidfrorncooked meat) 
2 tbsp. 114 cup Flour 
114 cup 112 cup Cold Water 

1. Skim excess fa t  f rom broth. Add enough 
water to  broth, i f  necessary, t o  measure 1 cup. 
Use 2 cups for 6/8 Qt. recipe. 
2. Mix flour and water unti l  smooth. Gradually 
s t i r  in to  broth. 
3. Cook over medium heat, st irr ing constantly, 
unti l  gravy is smooth and thickened. Season 
with salt and pepper. 

Stuffed Pork Chops 
4.2 Qt. 
3 112 cups 
1 tbsp. 
2 tbsp. 
a 

314 tsp. 
Dash 
1 tbsp. 
1 10 112-oz.can 
1 cup 
4 servings 

6 /8  Qt. Ingredients 
3 cups Bread Cubes 
2 tbsp Butter or Margarine 
114 cup Parsley, chopped 
8 Pork Chops - 1 to 1 1/2 

in. thick, with pocket cut 
along side of bone 

1 112 tsp. Salt 
114 tsp. Pepper 
2 tbsp. Fat 
1 10 112-oz.canConsomme 
2 cups Water 
8 sewings 

1. Brown bread cubes in  butter. Mix with pars- 
ley. 
2. Stuff  chops w i th  bread mixture. Season with 
salt  and pepper. 
3. Brown chops i n  fat i n  cooker. 
4. Place chops on rack in cooker. Add consom- 
m e  and water. 
5. Cover; set control a t  1 0  PSI and cook 12-15 
minutes after control jiggles. 
6. Cool cooker normally for 5 minutes, then 
place under faucet. Prepare gravy recipe. 

Scalloped Potatoes and Ham 
4.2 Qt. 
3 
3 tbsp. 
314 tsp. 
1/4 tsp. 
1 cup 
2 tbsp. 
3 tbsp. 
1 cup 
4 servings 

6/8 Qt. Ingredients 
3 Potatoes, medium 
3 tbsp. Flour 
314 tsp, Salt 
114 tsp. Pepper 
1 cup Ham, cooked, cubed 
2 tbsp. Onion, chopped 
3 tbsp. Butter or Margarine 
1 cup Milk 
4 sewings 

1. Cut potatoes i n  thin slices (-3 cups). Mix 
flour, salt and pepper. 
2. I n  greased 1 1/2 quar t  metal or  heatproof 
glass bowl, arrange 3 layers of  potatoes and 
ham, sprinkling each layer of  potatoes wi th  par t  
o f  flour mixture and dott ing wi th  butter. 
3. Pour milk over potatoes and cover bowl wi th  
foil. 
4. Pour 2 cup water in cooker. Use 3 cups for 
6/8-qt. recipe. Place bowl on rack in  cooker. 
5. Cover, set control a t  10  PSI and cook 20 
minutes after control jiggles. 
6. Cool cooker normally for 5 minutes, then 
place under faucet. 
7. Garnish potatoes, i f  desired, w i th  paprika, 
chopped parsley or  grated cheddar cheese. 

Rice 
The best way to pressure cook rice is in an uncovered 
mold or pan, set on a rack in cooker. 

Min. To Cook After 

Rice water salt Control Jiggles 

Long Grain Rice 1 cup 1 112 cp. 1 tsp. 15 
(Reg. or Converted) 
Long Grain 
Brown Rice 112 cup 1 112 cp. 1/2 tsp 35 (Regu- 
lar) 
Wild Rice 112 cup 1 1/4 cp. 114 tsp. 40 

1. Place rice, water and salt i n  greased 1-quart 
mold. 
2. Place on rack in cooker. Add 4 cups water. 
3. Cover; set control a t  10  PSI and cook. 
4. Reduce pressure instantly and remove rice 
f rom mold. 

Chicken Paprika 
4.2 Qt. 618 Qt. Ingredients 
1 2 Chicken: 2 112 - 3 Ibs. 
1 tsp. 2 tsp. Salt 
Dash 114 tsp. Pepper 
1 tsp. 2 tsp. Paprika 
3 tbsp. 6 tbsp. Flour 
2 tbsp. 114 cup Fat 
3 cups 4 cups Water 

2 Chicken Bouillon Cube 
1 cup 2 cups Dairy Sour Cream 
4-6 servings 8-12 servings 

1. Cut chicken in to individual servings. 
2. Mix salt, pepper, paprika and flour; coat 
chicken. 
3. Brown in  hot  fat i n  cooker. Place on rack. 
4. Slowly add water and bouillon cube. 
5. Cover, set  control to  1 0  PSI and cook 12  
minutes after control jiggles. 
6. Cool cooker normally for 5 minutes, then 
piace under  faucet. 
7. Stir  i n  sour cream; heat through. 

Fried Chicken 
4.2 Qt. 6/8 Qt. Ingredients 
1 2 Chicken: 2 112 - 3 Ibs. 
114 cup 112 cup Flour 
1 112 tsp. I tbsp. Salt 
Dash 1/4 tsp. Pepper 
I tsp. 2 tsp. Paprika 
2 tbsp. 114 cup Fat 
1 2 Onion, small, cut ~n 

halves 
2 cups 2 112 cups Water 
4-6 servings 8-12 servings 

1. Cut chicken into individual servings. Mix flour, 
salt, pepper and paprika; coat chicken. 
2. Brown in ho t  fa t  i n  cooker. Add onion and 
water. Place chicken on rack in  cooker. 
3. Cover, set control to  10  PSI and cook 12  
minutes after control jiggles. 
4. Cool cooker normally for 5 minutes, then 
place under faucet. 
5. Place chicken under the  oven broiler for a few 
minutes t o  crisp. Prepare gravy recipe. 

Perch or Halibut Steak 
4.2 Qt. 
1 112 Ibs. 
2 tbsp, 
1 1/2 tso. , -  , 
Dash 
2 tbsp. 
1 tbsp. 
114 cup 
or 
112 cup 
2 tbsp. 
112 cup 
1/4 tsp. 
4 servings 

618 Qt. 
3 lbs. 
4 tbsp. 
1 tbsp. 
1/4 tsp. 
4 tbsp. 
2 tbsp. 
112 cup 
or 
1 cup 
4 tbsp. 
1 cup 
112 tsp. 
8 servings 

Ingredients 
Perch or Halibut 
Butter or Margarine 
Salt 
Pepper 
Onion, chopped 
Parsley, chopped 
Water for frozen fish 
or 
Water for fresh fish 
Flour 
Water 
Salt 

1. Cut fish in to individual servings. 
2. Brown fish in hot  fa t  i n  bot tom of  cooker. 
Place fish on rack. 
3. Season with salt and pepper. Sprinkle with 
onions. Add water. 
4. Cover, set control t o  10  PSI and cook for 4 
minutes after control jiggles. 
5. Cool cooker normally. Remove fish and place 
on ho t  platter. 
6. Thicken liquid with flour mixed wi th  cold wa- 
ter. Stir until smooth. Add salt and parsley. 

Shrimp Curry 
4.2 Qt. 
1 Ib. 
2 tbsp. 
2 tbsp. 
1 114 cups 
114 tsp. 
Dash 
1 tsp. 
1 tsp. 
1 tsp. 
4 servings 

6/8 Qt. 
2 Ibs. 
4 tbsp. 
4 tbsp. 
2 1/2 cups 
112 tsp. 
114 tsp. 
2 tsp. 
2 tsp. 
2 tsp. 
8 servings 

Ingredients 
Shrimp 
Fat 
Flour 
Hot Milk 
Salt 
Paprika 
Onion, choppe 
Curry Powder 
Lemon Juice 

1 .  Cook shrimp according t o  chart directions. 
2 .  Melt fa t  i n  saucepan. Blend in  flour. 
3. Add hot  milk slowly, stirring constantly. 
4. Add remainder of  ingredients and cook unti l  
smooth and thickened, st irr ing constantly. 
5. Add shrimp and serve over cooked rice. 

Spicy Red Cabbage 
4.2 Qt. 
112 cup 
2 tbsp. 

5 cups 
1 cup 
2 tbsp. 
314 cup 
1 tsp. 

112 cup 
314 tsp. 
114 tsp. 
2 tbsp. 
4 servings 

6/8 Qt. 
1 cup 
114 cup 

10 cups 
2 cups 
114 cup 
1 112 cups 
1 112 tsp. 

2/3 cup 
1 112 tsp. 
1/2 tsp. 
114 cup 
8 servings 

Ingredients 
Raisins 
Bacon Fat, Butter or 
Margarine 
Red Cabbage, shredded 
Apples, sliced 
Cider Vinegar 
Onion, chopped 
Mixed Spices, tied in 
wet cheesecloth 
Water 
Salt 
Pepper 
Sugar 

1. Place all ingredients in cooker. 
2. Cover, set control a t  10  PSI and cook 5 
minutes after control jiggles. Reduce Pressure 
instantly. 
3. Remove spices. 

Hubbard Squash 
4.2 Qt. 
2 cups 
1/2 tsp. 
Dash 
2 tbsp. 
2 tbsp. 
2 tbsp. 
4 servings 

6/8 Qt. Ingredients 
4 cups Squash, cooked 
1 tsp. Salt 
Dash Pepper 
114 cup Bacon drippings 
114 cup Brown Sugar 
1/4 cup Orange Juice 
8 servings 

1. Cook squash according t o  chart directions. 
2. Scrape squash f rom shell and mash it. 
3. Add other ingredients and heat squash thor- 
oughly. 

Vegetables Soup 
4.2 Qt. 6 /8  Qt. 
1 112 Ibs. 3 Ibs, 
1 small 1 medium 
1 tsp. 2 tsp. 
Dash 114 tsp. 
1 112 qt. 2 1/2 qts. 
112 cup 1 cup 
1 cup 2 cups 
1 cup 2 cups 
112 cup 1 cup 
4 servings 8 servings 

Ingredients 
Soup Meat and Bone 
Onion, sliced 
Salt 
Pepper 
Water 
Carrots, sliced 
Canned Tomatoes 
Green Beans, cut up 
Celery, diced 

1. Place soup meta l  and bone, onion, salt, pep- 
per and water i n  cooker. 
2. Cover, set control a t  10  PSI and cook 50 
minutes after control jiggles. 
3. Cool cooker normally fo r  5 minutes, then 
place under faucet. 
4. Remove bone and meat. Strain broth. Return 
broth and meat  only to  cooker. 
5. Add vegetables. 
6. Cover, set control a t  1 0  PSI and cook 5 min- 
utes after control jiggles. 
7. Cool cooker normally fo r  5 minutes, then 
place under faucet. Sprinkle with chopped 
parsley. 

Chicken Gumbo 
4.2 Qt. 
2 112 Ibs. 
114 cup 
112 tsp. 
1/4 tsp. 
1 112 qt. 
2 tbsp. 
114 cup 
1 tbsp. 
1 112 tbsp. 
1 114 cups 
3 cups 
1 tsp. 
1 cup 
314 cup 
4 servings 

6/8 Qt. 
3 112 Ibs. 
114 cup 
112 tsp. 
114 tsp. 
2 112 qts. 
4 tbsp. 
112 cup 
2 tbsp. 
3 tbsp. 
2 112 cups 
5 cups 
2 tsp. 
2 cups 
1 112 cups 
8 servings 

Ingredients 
Chicken 
Flour 
Salt 
Pepper 
Water 
Fat 
Onion, chopped 
Parsley, chopped 
Pimiento, chopped 
Tomatoes 
Water 
Salt 
Okra 
R~ce, cooked 

1. Cut  chicken into pieces for  serving and 
dredge in flour, salt  and pepper. 
2. Brown well i n  cooker w i th  onion in  ho t  fat. 
3. Add parsley, pimiento, tomatoes, water and 
salt. 
4. Cover, set control on a t  10  PSI and cook for 
25 minutes after control jiggles. Cool cooker 
normally for  5 minutes and then place under 
faucet. 
4. Add okra and cooked rice and s immer 5 
minutes. 




