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Features

* New improved pressure regulator

safety valve

-oding handlebar & lid

made from heavy gauge virgin food grade Aluminium
~ * Even heat distribution

t

® Aluminium, Pressure Die - Cast handle
(with unbreakable fixed pivot)

e Stainless Steel vent tube

* Food grade non magnetic Stainless Steel cooker

¢ Outer Lid - gasket release system for extra safety
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Quality Control Tests

I. Air Pressure Test - This test is conducted to ensuresealing of
steamduring cooking in the pressure cooker.

2. Proof Pressure Test- Thistestisconducted to ensure the stability
ofthe cooker, that there are no deformities in the cooker due to
regular usage.

3. Operating Test - Each whistle is checked thoroughly for the
operating test in our state of the art laboratory.

4. Safety Valve Fusing Test - Safety valves are checkedforfusing at
therightpressure at regular intervals.

5. Leakage Test-Each cooker is checkedforleakagetoensure faster
cooking and minimal fuel wastage.

6. Capacity Test-The capacity of the cooker shall be marked asthe
lowerside. No negative tolerance is permitted.

7. Pressure Regulating Device - This test is conducted to ensure
that the normal operating pressure is maintained and a whistle
sounds loud and clear indicating the food is cooked.

8. Outer Lid Safety Pressure Relief Device-In case of a blocked
invent hole, the Controlled gasket release system (Hole GRSsystem)
emits the excess steam towards the upward direction,while ensuring
that the gas flame of the gasket release systemis still operating.

9. Temperature Responsive Safety Pressure Relief Device -
In case of failure of weight valve operation and Gasket Release
System, the safety plug contains a special fusible alloy that melts
when the temperature/pressure rises beyond a safe leveland lets
out the steam.

10. Burst Strength - To ensure the strength of the cooker at itsfull
capacity, the bursting pressure is stronger than the requirementof
IS 2347.

Il. Removal of Lid Under Pressure- When the cooker is under
pressure, the cooker shall not open, unless the pressure inside the
cooker comes down to a safe level.

s product improvement, specifications are subject to change.




Pressure Cooking Methods
for Tuvar & Moong Dal

Size of Type of Max. Qty. that Qty. of water
Cooker  Dal can be cooked required
1.5 litre  Tuvar Dal Y4 cup (60 gms) Y2 cup (120 ml.)
Moong Dal - -
it Tuvar Dal 1/3 cup (70 gms.) ¥4 cup (200 ml.)
e Moong Dal - -
Tuvar Dal ¥4 cup (150 gms.) | % (450 ml.)
3 litre
Moong Dal - -
3.5litre  Tuvar Dal 7/8 cup (175 gms) 2 ' (600 ml)
Moong Dal 7/8 cup (175 gms) 342 (720 ml)
41 Tuvar Dal | cup (200 gms.) 2 %4 (700 ml.)
t]
"' MoongDal I cup (200 gms.) 3 V4 (800 ml.)

Tuvar Dal

| % cups (350 gms.)

4 ¥ cups (1.2 lit.)

Moong Dal

2 cups (400 gms.)

6 '/ cups (1.6 lit.)
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Pressure Cooking Time
Method of cooling

Tuvar Dal : For 1.5 litre to 3 litres sizes, pressure cooking time is
3 minutes. Thereafter, allow the cooker to cool naturally. For better
results, soak dal for 15 minutes before cooking.

Tuvar and Moong Dal : From 4 litres to 5-litre sizes, pressure cooking
time is | minute. Thereafter, allow the cooker to cool naturally.

Note : Cooking of Moong Dal is not
recommended for |.5 litres to 3 litres sizes
because of frothing. When cooking in

1.5 litres and 3 litres sizes, small burners
are recommended.

Thereafter, allow the cooker to cool
naturally for 10 minutes and release
pressure by the slight lifting of vent

weight.



Pressure Cooking Methods

for Rice Varieties

Size of  Type of Max. Qty. that Qty. of water

Cooker Rice can be cooked required

1.5 litres  Kolam | cups (200 gms.) | /4 cups (350 ml.)
Basmati | cup (200 gms.) |4 cups (350 ml.)
Parboiled % cup (150 gms.) |4 cups (350 ml.)

2 litres  Kolam |4 cups (250 gms.) | 2/3 cups (400 ml.)
Basmati |4 cups (250 gms.) | 2/3 cups (400 ml.)
Parboiled | cup (200 gms.) | 2/3 cups (400 ml.)

3litres  Kolam 2 cups (400 gms.) 2 cups (500 ml.)
Basmati 2 cups (400 gms.) 2 cups (500 ml.)
Parboiled 1% cups (350 gms.) 2 %4 cups (700 ml.)

3.5 litres  Kolam 3 cups (600 gms.) 4 cups (llit.)
Basmati 3 cups (600 gms.) 4 cup (850 ml.)
Parboiled 22 cups (500 gms.) 4 Ya cup (1.1lit.)

4 litres  Kolam 34 cups (700 gms.) 4 ' cups (I.1lit.)
Basmati 34 cups (700 gms.) 4 cups (llit.)
Parboiled 3 cups (600 gms.) 4 % cups (1.2 lit.)

5litres  Kolam 4 ' cups (900 gms.) 5 Y2 cups (1 .4lit.)
Basmati 4% cups (900 gms.) 5 cups (14 lit.)
Parboiled 4 ' cups (900 gms.) 7 Va cups (1.8 lit.)
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Pressure Cooking Time
Method of cooling

Kolam Rice : From 1.5 litres to 5 litres sizes, pressure cooking time is
2 minutes. Thereafter, allow the cooker to cool naturally.

Thereafter, release pressure immediately by the slight
lifting of vent weight.

Basmati Rice : From |.5 litres to 5 litres sizes, pressure cooking time
is 3 minutes. Thereafter, allow the cooker to naturally for
5 minutes and release pressure by the slight lifting of vent weight.

Parboiled Rice : From |.5 litres to 4 litres sizes, pressure cooking
time is 7 minutes. Thereafter, allow the cooker to cool naturally.

Note : When Cooking in .5 litres and 3 litres sizes,
small burners are recommended.




o

To prevent unnecessary fusing of the safety valve

|. Check that the vent tube is clear by looking throughiit.
2. Do put enough water for cooking time

3. Do not fit the cooker more than two-third (for liquid or frothing foods,
not more than half).

4. Do Reduce heat to medium when the pressure cooker reaches "full
operating pressure”

5. Do not place the pressure cooker on an industrial burner or stove -
use only on adomestic stove (gas, electric or halogen).

6. Do take the pressure cooker off the stove when its cooking time is
complete.

Note: Please preserve this card for future reference
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Improved pressure regulator

. Pressure regulator (vent weight) easier to insert and remove.
. More economical, faster cooking.

. Minimal dal sprouting.

. Ifthe cooker whistles too frequently, reduce the heat.

Ul A W N —

. Counting whistles may give you the wrong time required for
cooking any particular food or recipe, use a clock to check the time
at full pressure to properly cook any particular food or recipe.

6. If there is no steam coming out of the pressure regulator (vent
weight) for a few minutes, increase the heat gradually until the
steam comes out.

Note: Please preserve this card for future reference
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Important Safeguards : -
a. Read all instructions before use.

b.  Before putting the Pressure regulating device (PRD) on the cooker, it should be ensured
that the steam starts coming out of the vent pipe of the cooker freely.

Pressure cooker body should not be used for deep frying.

Do not touch hot surfaces. Use handles or knobs.

Close Supervision is necessary, when the pressure cooker is used near children.

Do not place the pressure cooker in a heated oven.

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

Do not use pressure cooker for other than intended use.

) 7 E- o)

i This appliance cooks under pressure. Improper use may result in scalding injury.

Make certain that the cooker is properly closed before operating.
(see 'Operating Instructions');

J- Do not fill the unit over 2/3 of the body capacity. When cooking foods that expand during
cooking such as rice or dried vegetable. Do not fill the unit over % of the body capacity.
(see 'Food Preparation Instructions’)

k. Food items which tend to foam, froth, and sputter are likely to block the pressure
release device. Therefore, while cooking such items, the cooking instructions supplied by the
manufacturer shall be strictly followed.

I.  Always check the pressure release devices for clogging before use.

m. Do not open the pressure cooker until the unit has cooled and internal pressure has been
reduced. If the handles of the body and lid are difficult to push apart, this indicates that the
cooker is still pressurized. Do not use force to open the cooker. The pressure remaining in the
cooker can be dangerous. (see 'Operating Instructions').

n. Do not use the pressure cooker for pressure frying with oil.

0. After the normal cooking pressure has been reached, reduce the heat so that all the liquid
inside the cooker which creates the steam, does not evaporate.

]

: W
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p. Ensure the handles are not loose. If found loose please tighten the same before use.

q. Itis recommended to replace fusible safety device after one year of everyday use.

r. In case the safety relief device fuses, please take the cooker to an authorized service centre.
5. Cleaning instructions for Silicone Gasket - Use chlorinated bleaching solution (being used in

washing machine) or lime or tamarind or vinegar in warm water (less than 60 °C) for
cleaning of silicone rubber.

t. 'Save these Instructions'.

Operating Instructions : -

a.

Before you start cooking in the pressure cooker, clean the cooker 2 to 3 times thoroughly
with hot water and detergent. Make sure there is enough water in the pressure cooker.
The quantity of water varies with the model of the cooker.

Your pressure cooker should not be filled more than 2/3 of its capacity. When cooking
foods that expand during cooking, such as rice or dried vegetables, do not fill the unit
over 12 full. Overfilling may increase the risk of clogging the vent tube (vent pipe) and
developing excess pressure.

When cooking liquid food, please use the quantity of water specified in the recipe for
cooking milk dishes. Start with a low heat to bring the milk to a boil, and then turn it
up to pressure.

When cooking cereals like dal, soak the dal in water for 30 min before cooking which will
reduce the froth. When you cook dal, particularly in a small capacity cooker, the dal
frothing is unavoidable with the whistling weight valve.

1




For direct cooking, always take correct quantity of water as mentioned which is required
for steam generation, in addition to the water required for cooking. This comes by practice
as it is dependent on the quality of rice, dal etc and also the individual taste and
preferences.

When you use your own separators /vessels inside the pressure cooker for cooking,

please ensure that the height of the separators/vessel is not more than 2/3 rd the height
of the cooker body. Also, do not cover the top vessel with a plate, which might block

the safety devices.

Ensure that the vent tube is completely free of any blockage before closing the lid. This can
be done by looking through the vent tube hole and ensuring that the light is visible. Ensure
that the Gasket is properly placed in its place in the lid.

Place the lid on the body of the cooker with the arrow mark of the lid in line with the
arrow mark on the body handle, press down the lid gently and turn the lid handle
clockwise to bring it exactly above the body handle.

Before Putting Cooker on high heat, ensure that the flame is always within the base of the
Cooker. Once steam starts coming out of the vent tube steadily, place the weight valve on
the vent tube and press it down. It will get engaged with the vent tube with a 'CLICK.
When the Pressure Cooker reaches full pressure, the weight valve will whistle. Now reduce
the heat till the required cooking time. Normally, you can shut off the flame after a
maximum of 3 or 4 whistles depending on the flame and the food stuff to be pressure -
cooked. By experience, you will be able to determine the exact number of whistles required.
After cooking, put off the heat source, take the cooker off the stove and allow it to cool.

Do not attempt to open the lid if the Pressure cooker is under pressure, remove the weight
valve first, ensure no escape of steam through the vent tube and then open the lid.

i §
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All Inner Lid Pressure Cooker Capacity Chart :-
Gross Capacity [Nominal Body Capacity | 2/3 Rd Capacity | 1/2 Capacity

1 Ltr 1 Ltr 0.66 Ltr 0.5 Ltr
1.5 Ltr 1.5 Ltr 1Ltr 0.75 Ltr
2 Ltr 2 Ltr 1.3 Ltr 1 Ltr
3 Ltr 3 Ltr 2 Ltr 1.5 Ltr
4Ltr 4Ltr 2.6 Ltr 2 Ltr
5 Ltr 5 Ltr 3.3 Ltr 2.5 Lltr
6.5 Ltr 6.4 Ltr 4.3 Ltr 3.25 Ltr
8 Ltr 7.8 Ltr 5.3 Ltr 4 Ltr
10 Ltr 9.8 Ltr 6.6 Ltr 5 Ltr
12 Ltr 11.8 Ltr 8 Ltr 6 Ltr

* ALL INNER LID COOKER INCLUDES :- INNER LID ALL RANGES OF SLEEK SERIES ,

KALASH SERIES , HARD ANODISED SLEEK & KALASH SERIES , NAARANGI SERIES .
All outer Lid Pressure Cooker Capacity Chart :-

Gross Capacity |Nominal Body Capacity | 2/3 Rd Capacity | 1/2 Capacity 1
1.5 Ltr 1.4 lr 1 Ltr 0.75 Ltr
2 Ltr 1.9 Ltr 1.3 Ltr 1 Ltr
3 Ltr PC 2.5 Ltr 2 Ltr 1.5 Ltr
4 Ltr PC 3.6 Ltr 2.6 Ltr 2 Ltr

1 3 Ltr PP 2.2 Ltr 2 Ltr 1.5 Ltr

4 Ltr PP 2.7 Ltr 2.6 Ltr 2 Ltr
5 Ltr 4.4 Ltr 3.3 Ltr 2.5 Ltr
7.5 Ltr 6.7 Ltr 5 Ltr 3.75 Ltr
9 Ltr 7.8 Ltr 6 Ltr 4.5 Ltr

* ALL OUTER LID COOKER INCLUDES :- OUTER LID ALL RANGES OF SLEEK
SERIES , KALASH SERIES , HARD ANODISED SLEEK & KALASH SERIES ,
FERSTAL PREMIUM TRIPLY SERIES , COOKER PRESSURE PAN SERIES .

* PC - PRESSURE COOKER , PP - PRESSURE PAN .




Terms & Conditions
(Please retain with you)

|. Pressure Cookers are guaranteed for 5 years from the date of first purchase
against defects in material & workmanship.

2. Fair wear and tear is not a defect. Normal replacement parts, namely safety valve,
gasket, & plastic handles are not covered under this guarantee.

3. The complete cooker under complaint must be returned to us or our Authorised
Service Centre/Dealer at the buyer's cost along with this Guarantee Card &
original invoice /bill.

4. Genuine parts manufactured by us should be used at all times; else the Guarantee
stands void.

5. The cooker must not be damaged or weakened by any repair by an unauthorised
person.

6. Subject to the above-mentioned terms & conditions, we shall repair or replace
free of cost any defective part or parts or the whole cooker at our option.
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Manufactured, Packed, Marketed by &
for Consumer complaints & suggestions:

Kunal Housewares Pvt. Ltd.
An 1S0 9001:2015 Organization

51/ 61, Manor Palghar Road, Palghar (E), T e N O
Dist, Palghar 401404, Maharashtra India i el .
0 . ¥ % 3
e BEE oo gt
- of hui i PROUDLY MADE

Email: CustomerCare@kessentials.com & oo Dncos wINDIA

14



BUSINESS REPLY CARD

ome Zone, when Safety & Health is on priority!

PRESSURE COOKERS YEARS GUARANTEE

Manufactured, Packed & Marketed By :

Kunal Housewares Pvt. Ltd.
51/ 61, Manor Palghar Road, Palghar (E), District. Palghar 401 404 Maharasht
For consumer complaints & suggestions: 51/ 6|, Manor Palghar Road, Palgl
District. Palghar 401 404 Maharashtra India, Customer Care Executive no: +91 -
Email: CustomerCare@kessentials.com www.kessentials.c:
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