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Pisirme Siireleri / Cooking Times:

ETLER / MEAT :

Sigir / Beef : 40 - 50 dk/ min
Dana/ Veal : 35-40 dk/ min
Kuzu / Lamb: 20 - 25 dk/ min
Tavuk / Chicken: 35-40 dk/ min
Pili¢ / Broiler: 20 - 25 dk/ min

TAZE SEBZELER / FRESH VEGETABLE:

Taze fasulye / Green bean : 20 - 25 dk/ min
Patlican / Eggplant : 10 -15 dk/min
Kamabahar /Cauliflower : 10 -15 dk/ min
Patates / Potato : 8 -10 dk/ min
Bezelye / Pea : 15 -20 dk/ min
Havug / Carrot : 10 - 15 dk/ min

KURU SEBZELER / DRIED VEGETABLE:
Kuru fasulye (1slatilmig) / Butter bean (watted) 25 - 30 dk / min

Nohut (1slatilmig) / Chickpea (wetted) 25 - 30 dk/min
Mercimek / Lentil 15-20 dk/ min
Bakla / Horse bean 20 - 25 dk/ min
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DUDUKLU TENCERENIN PISIRME ISLEMINE HAZIRLANMASI

Diidiiklii tencerenin acilmasi

Pigirme ventil diigmesi buhar bogaltma konu-
munda iken , kapak tutma sapinin altindaki
acma butonuna basarak kelepgelerin her iki
yana agilmasini saglayiniz. Kapag: tencere
tizerinden kaldiriniz.

Yemek malzemelerinin tencereye konulmasi

Her pisirmede tencereye en az 1.5 bardak su/sivi ilave ediniz .

tencereyi en fazla 2/3 oraninda doldurunuz . bu seviyeye sivi ve
yemek malzemeleri dahildir .gsayet koplirme yapacak yiyecekler
( baklagiller,bezelye,piring,vb. ) pisirecekseniz , tencerenizi yaridan

fazla doldurmayiniz.

Diidiiklii tencere kapaginin kapatiimasi

ilk olarak PISIRME VENTIL DUGMESini buhar
bosaltma yoniine geviriniz.

Kelepcgeler ac¢ik durumda iken kapagi
tencerenin lzerine yerlestiriniz .

Kapag: listten bir elinizle bastirirken diger
elinizle kapama butonuna basarak
kelepgelerin tencereye Kkilitlenmesini
saglayiniz .

Kelepgelerin tamamen kapandigini kontrol ediniz .

Kelepgeler alttan tencere govdesine tamamen temas etmelidir.
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Pisirme ventilinden buhar ¢ikmiyorsa :

Pigirme ventili ttkanmis ve ya kirlenmis olabilir . Tencereyi tamamen
sogutunuz ve pisirme ventilini talimatlara uyarak sékiip temizleyiniz.
tencereye sivi konmamis olabilir . en az 1.5 bardak sivi ilave ediniz.
Conta hasarl olabilir , kontrol ediniz.

Kapak kapanmivorsa :

Contayi kapak igine uygun sekilde yerlestiriniz . Agma diigmesine
tam olarak basiniz , kelepgelerin her iki yana agilmasi gerekir .
Tencere iginde sikigan hava , kapagi yukan kaldirmak isteyecek ve
kapagin kapatiimasi zorlagacaktir .kapagi kapatmadan énce pisirme
ventilini buhar bogaltma yéniine geviriniz.

Basinch Pisirmenin Faydalar :

basingh pigirme ile , normal tencerede saatlerce siirebilen pisirme
islemini dakikalara indirebilirsiniz . Pisirme siiresi kisaldigindan ve
kisik ateste pisirme yapildigindan enerji tasarrufu , dolayisiyla da
para tasarrufu saglarsiniz.

basing altinda kisa siirede pisen yemekler tazeliginden birsey
kaybetmez . Lezzetli ve saglikli yemekler pisirebilirsiniz.

Giivenlik Sistemleri :

Dudiikli tencereniz 0.60 bar basingla pisirme yapar . fazla basing
ise digan atilir .

Herhangi bir nedenle pisirme ventili tikanirsa , tencere igindeki
basing 1.20 bara,a ulastiginda emniyet ventili devreye girerek fazla
basinci bosaltir .

Eger hem pisirme ventili ve hem de emniyet ventili tikanirsa, tencere
ile kapak arasindan basincin tamami bosalir.

Hava Valfi ( Emnivet kilidi ) :

Kapak tencereye kapatildiginda tencere iginde sikisan havayi disari
atar ve kapagin tencereye uygun oturmasini saglar. Kelepgeler agik
oldugu siirece hava valfi agik durumdadir . Kapama butonuna
basildiginda hava valfi serbest kalir ve ya yardimiyla hava gikigini
kapatir . Ayni zamanda agma butonunun éniine gelerek emniyet
Kilidi gérevini yapar.

Tencere iginde basing oldugu siirece kapagi agamazsiniz.
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Intaci lekeleri temizlemek i¢in 2 bardak suya yarim limon suyu
ilave ederek 5 dakika basingh olarak kaynatiniz . atesten alip
basincin diigmesini bekleyiniz , sogumaya birakiniz ve ardindan
bol sicak su ile durulayiniz .

Plastik kisminin zarar gormemesi ve yazilarin silinmemesi i¢in
kapagi bulasik makinesinde yikamayiniz .

Pisirme ventil Diigmesi

Tencerenizi sik kullaniyorsaniz ,belli araliklarla pigirme ventilini
yanindaki diigmeye basarak soékiiniiz ve temizleyerek yikayiniz .
Pisirme ventili tkanmadigi siirece her kullanimda s6kmeye gerek
yoktur.

Tencerenin saklanmasi

Didliklii tencerenizi kullanmadiginiz zamanlarda kapagini
kapatmayiniz . kapagi tencerenin lizerine ters koyarak kaldiriniz .

Pisirme ventilinden pisirme konumunda iken fazla buhar geliyorsa:
Is1 kaynagi ¢ok agiktir, ocak atesini azaltiniz .

Pigirme ventili kirlenmistir , sokerek temizleyiniz.

Pisirme ventili arizalanmis olabilir . Imalatgi firmadan yenisini temin
ederek degistiriniz .

Diidiiklii tencerenin kapad: aciimiyorsa :

Tencerenin iginde basing bitmemisse emniyet Kilidi devrededir .
biraz bekleyip tekrar deneyiniz. Soguma yavas olursa tencere
icinde vakum olusabilir , pisirme ventilini buhar bosaltmaya tam
cevirip kapagi agmayi deneyiniz . Emniyet kilidi yukari pozisyonda
kalmis olabilir, plastik kapak lUzerindeki delikten kiirdana benzer
bir gubukla emniyet kilidi pimini asagi ittiriniz . agmak i¢in kapag
asla zorlamayiniz .

Kapak ile tencere govdesi arasindan buhar gelivorsa :

Kapak contasinin temizligini , hasarh olup olmadigini kontrol ediniz.
Conta temiz ve saglam ise kapak i¢cindeki yerine uygun sekilde
yerlestiriniz . Contayi hafifce yaglayiniz .

Kacak devam ederse contayi degistiriniz .

Yeni contayi imalatgi firmadan temin edebilirsiniz.
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Pisirme islemi

Diidikli tencerenizi 1s1 kaynaginin Gzerine
oturtunuz. ocak alevinin tencere kenarlarindan
tasmamasina dikkat ediniz . pisirme ventil
diigmesi buhar bosaltma konumunda olmalidir.
bir siire sonra pisirme ventilinden kuvvetli
fislama ile buhar ¢ikmaya baslayinca isi
kaynagini azaltiniz . pigirme ventil diigmesini
pisirme konumuna getiriniz. Bu andan itibaren
pisirme siresi baglamigtir . Yemeginizin cinsine gére zaman tutunuz.
Pisirme siresince pisirme ventiline midahelede bulunmayiniz ,
icindeki siibap olusan fazla basinci digar atacaktir .

Pisirmenin sona ermesi

Pisirme siiresi sonunda 1s1 kaynagini kapatiniz
ve tencerenizi bir siire sogumaya birakiniz
(yaklasik 3- 4 dakika). pisirme ventil diigmesini
buhar bosaltma yéniine dogru yavaseca gevirerek
tencere igindeki basinci tamamen bosaltiniz.
tencerenizi atesten aldiktan sonra hemen
acmaniz gerekirse,musluk suyu altinda 2 dakika
kadar sogutunuz ve pisirme ventil diigmesini
buhar bosaltma konumuna getirerek kalan basinci tamamen
bosaltiniz. tencere iginde basin¢g varken, kapagl a¢mak igin
zorlamayiniz . basin¢g bosaltma sirasinda buhar piiskiirmelerine
dikkat ediniz . sabirli ve mutlaka dikkatli olunuz . tencerenizin basing
ile yemek pisirdigini kesinlikle unutmayiniz . kullanma talimatlarina
uyularak kullanilan diidiiklii tencerenizin higbir tehlikesi olmadigini
goreceksiniz . lezzetli ve gilizel yemekler pisirebilmek igin
zamanlamayi dogru yapiniz . pisirme ventilinden kuvvetli buhar gikigi
basladiktan ve pisirme ventilini pisirme konumuna c¢evirdikten sonra
pisirme suresinin basladigini unutmayiniz .

Temizleme ve bakim

Didiikli tencerenizin gévdesini diger gelik tencereler gibi bulasik
makinesinde ve ya elde yikayabilirsiniz .Ylizeyinin gizilmemesi igin
asindirici temizlik malzemeleri ve bezleri kullanmayiniz .
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DUDUKLU TENCEREYI KULLANMA TALIMATI

Diidiiklii tencerenizi ilk defa kullanmadan 6nce liitfen asagidaki
talimatlan dikkatlice okuyunuz.

Dldliklii tencerenizin kapagini, contasini ve govdesini bulasik
deterjani ile bol sicak suda yikayiniz .

Pisireceginiz yiyeceklerle birlikte mutlaka 1.5 bardak suyu
tencereye koyunuz ve tencereyi asla 2.3linden fazla doldurmayiniz.
Pigirme ventil diigmesini BUHAR BOSALTMA konumuna getiriniz.
Kelepgeler agik pozisyonda kapagi tencere lizerine yerlestiriniz ve
bir elinizle kapag listten bastirip diger elinizle kilitleme diigmesine
basarak kapagi tencereye kilitleyiniz.

Kelepgelerin tencere etegine tam gec¢tigini kontrol ediniz.

Atesi tencerenin yanlarindan tagmayacak kadar aginiz.

Pisirme ventilinden kuvvetli buhar gikmaya baslayinca, 6nce atesi
en kisik ayarina getiriniz ve pisirme ventilini pisirme konumuna tam
geviriniz . bu andan itibaren pisirme siiresi baglamistir .istediginiz
pisirme siresi i¢in zaman tutmaya baslayiniz.

Pisirme siiresi doldugunda atesi kapatiniz ve bir siire tencerenin
dinlenmesini bekleyiniz ( yaklasik 3- 4 dakika ) . bekleme siiresinin
ardindan pisirme ventil diigmesini elinize buhar gelmemesine
dikkat ederek buhar bogaltma yéniine dogru geviriniz .

Tencerede kalan buhari tamamen bosaltiniz .

Agma diigmesine basarak kelepgelerin agilmasini saglayiniz.
Kapagi her zaman kendinizden uzak tarafa dogru agmaya dikkat
ediniz .

Diidiiklii tencerenizin kapagi agiimadiginda agmak igin zorlamayiniz,
kapagi kesinlikle yliziinlize dogru agmayiniz.

Kullandiktan sonra kapagi , contayi ve tencereyi yikayip kurulayiniz.
Contay hafif¢e gicek yagi ile yaglayiniz.

Didikli tencerenizi kullanmadiginiz zamanlarda kapagi lizerine
ters olarak koyup kaldiriniz.
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Liquid may not be present within the cooker, add at least 1", cup
of water / liquid onto the ingredients. Ring seal may be damaged;
check it out.

It the hood does not close

Place ring seal appropriately into the hood. Push the release button
completely, clamps must be opening out at both sides. The pressure
exerted by the air left inside the cooker will push the hood upwards
and closing the hood will be more difficult. Before closing the
hood, turn the cooking valve to steam release position.

Advantages of Pressure Cooking:

Thanks pressure cooking, you can reduce cooking times lastin
for hours in normal cooking. Thanks reduced times and cooking
carried out at slow flame; you save energy and consequently money.

Meal cooked under pressure at low temperatures remains fresh.

Thus you can cook delicious and healthy food.

Safety Svstems:

Your pressure cooker operated under 0.60 bar. Excess pressure is
released. If due the cooking valve is clogged for any reason, the
pressure reaches 1.20 bar, safety valve is actuated in order to
release excess pressure.

If both the cooking valve and the safety valve is clogged, all of the
pressure will be released through the space between the hood and
the cooker.

Air Valve (Security Lock):

When the lid is covered on the kettle, it sprays the compressed air
out of the kettle, and the lid sits in its place easily.

As long as the clamps are open, the air valve is open position.

When the "OFF" button is pressed, the air valve is released. And
with helps of spring the valve gets up and blocks the air outlet. It
also blocks the opening button and behaves as security lock.

Never force to open the kettle before emptying the compressed air
in the kettle.
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DUDUKLU TENCERENIZIN ONEML| OZELLIKLERI

Diidiiklii tencereniz size giivenli, kullanigh , ¢gok diisiik ocak (ates)
ayariyla ekonomik pisirme saglar.

Ozel emniyet kilidi, tencerede basing olusmaya basladiginda
kelepgeleri kilitleyerek kapagin agilmasini énler.

Kapak lizerindeki pisirme ventili ,pisirme yéniinde iken tencerede
olusan fazla basinci igindeki mekanizma sayesinde disari atar .
Sebzeleri , g¢orbalari, 6nceden islatilmis kuru bakliyatlar:,
konserveleri kisa siirede pisirebilirsiniz.

Estetik , dayanikli, ve bulasik makinesinde yikanabilan 18.10
paslanmaz gelik gévde.

Dengeli 1s1 dagilimi igin termik taban,

Kolay tasima igin ergonomik kulplar,

Kapagin kolay agilip kapanmasini saglayan kilit mekanizmasina
sahiptir .

DUDUKLU TENCERENIZi KULLANIRKEN UYMANIZ

GEREKEN ONEMLIi EMNIYET TALIMATLARI

Tencerenizi kesinlikle gocuklarin ulagabilecegi yerlere birakmayiniz .
Tencerenizi kesinlikle sicak firin igine koymayiniz .

Tencerenin sicak metal yiizeylerine el siirmeyiniz.

Tencerenizde yagda kizartma yapmayiniz .

Tencerenizin higbir zaman 2.3 linden fazlasini doldurmayiniz.
Pigirme igleminden 6nce kapagin tam kapandigindan emin olunuz.
Kelepgeler tencereye dayanmis olmalidir .

Tencereyi iginde sivi oimadan kesinlikle kullanmayiniz.

Tencerenizi kullanma talimatini bilmeyen kisilere kullandirmayiniz .
Dudiiklii tencereler sulu yemekler pisirmek lizere tasarlanmistir,
baska bir amag igin kesinlikle kullanmayiniz .

EMNIYET ILE ILGILI UYARILAR

Emniyet diizeneklerinde herhangi bir degisiklik yapmayiniz.
Calisma ve emniyet diizeneklerinde degisiklik gerekirse orijinal
pargalar kullaniimalidir.

Temin edilen orijinal pargalarla tamiri miimkiin olmazsa , imalatgi
firmaya basvurmak gerekir.
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KEY FEATURES OF YOUR PRESSURE COOKER

- Your pressure boiler will enable you a safe, user friendly and
cost-effective cooking thanks very low oven (flame) settings.

- A special safety lock prevents the hood from opening when pressure
starts to increase within the cooker, by locking the clamps.

- When set to cooking position, the cooking valve on the hood
eliminates overpressure within the cooker through its internal
mechanism.

- Vegetables, soups, dry pulse types wetted beforehand and canned
food can be cooked within a short period of time.

It has an elegant, lasting and washing - machine - proof 18/10
stainless steel body.

- A thermal sole enabling well distributed temperature.

- Ergonomic grips for easy carrying.

- And a lock mechanism enabling the hood to open and close easily.

SAFETY INSTRUCTIONS TO COMPLY WITH WHEN USING THE
PRESSURE COOKER

- Keep the cooker away from children.

- Never place the cooker into a heated oven.

- Never touch hot metal surfaces of the cooker.

- Do not use your cooker for frying.

- Never fill the cooker for more than 2/3 of its volume.

- Ensure that the hood is completely closed before cooking. Clamps
must be placed on the cooker.

- Do never use the cooker without liquid inside.

- Do not allow people not being informed about the using instructions.

- Pressure cooker are designed for cooking saucy meals and soups
do never use it for other purposes.

SAFETY INSTRUCTIONS

- Do not make any change on safety equipment. If it is necessary to
replace any part of operating and safety equipment, original parts
must be used for replacing such.

- If the replacement with supplied original parts does not solve your
problem, please cont the manufacturer.
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PRESSURE COOKER USING INSTRUCTIONS

Please read the following instructions carefully before the initial
use of your pressure cooker.

- Clean up the hood, seal ring and the body of your pressure cooker
with plenty of hot water.

- Assure that at least 1, cup of water is added into the ingredients
within your cooker and do never fill the cooker for more than 2/3
of its volume.

- Turn the cooking valve to STEAM RELEASE position. Place the
hood with the clamps in open position, on the cooker , press on
top with one hand and push the locking button with the other hand,
in order to lock the hood on the cooker.

- Ensure that the clamps sit tightly on the collar of the cooker.

- Turn the oven flame so that it does not get over the sides of the
bottom of the cooker,

- When substantial amount of steam comes out of the cooking valve,
firstly turn the oven flame down to slowest flame and than turn the
cooking valve to cooking position. The cooking time will start at
this moment of time.

- Please keep the desired cooking time for your meal.

- When the cooking time is filled turn the oven flame down and wait
for the cooker to cool down for a while (approximately 3-4 minutes).
After waiting, turn the cooking valve to steam release position,
caring for your hand , against bursting steam. Release remaining
pressure inside the cooker completely.

- Allow the clamps to open by pushing the clamp release button.

- Always, care to open the hood to the opposite direction.

- Do not thrust the hood of the cooker, when it doesn't open; never
open the hood in the direction against your face.

- Clean up and mop the hood, seal ring and cooker after use.
Lubricate the seal ring slightly with vegetable oil.

- When not using, keep your pressure cooker with its hood in reverse
position on the cooker.
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PREPARING THE PRESSURE COOKER FOR COOKING PROCESS

Opening Pressure Cooker :

When the cooking valve is in steam release
position, push the release button below the
hood handle, in order to release the clamps
to both sides.

Take the hood away from the cooker.

Closina the Hood of Pressure Cooker

Firstly, turn the COOKING VALVE BUTTON
to steam release position.

Place the hood with the clamps in open
position, on the cooker. Pressing on top of
the hood with one hand and pushing the
locking button with the other hand, ensure
that the clamps are locked to the cooker.

Ensure that the clamps are closed tightly.

Clamps must be fully contacting the body of the cooker from the

bottom.

Cooking Process

Place the pressure cooker on heat source.
Be careful that the oven flame does not get
over the sides of the bottom of the cooker.

Cooking valve button must be turned to the
steam release position.

When a strong hissing noise is heard and
substantial amount of steam comes out of
the cooking valve, turn the heat source down.

Turn the cooking valve to cooking position.

The cooking time will start at this moment of time. Account for the
cooking time for your meal type. Do not change position cooking
valve button, during cooking process, the valve inside will the help

releasing excess pressure.
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Finishina Cooking Process

- At the end of the cooking process, shut down
the heat source and leave the cooker to cool
down for a while ( for 3- 4 minutes ) .

Turn cooking valve button slowly to steam
release position, in order to release remaining
the pressure completely.

- After the cooker is taken away from oven,
cool it down under flowing water for 2 minutes
and turn the plastic part of the cooking valve to steam release
position, in order to release remaining pressure completely.

- When the cooker is under pressure, do not thrust the hood in
order to open it.

- Be careful against bursting steam when releasing the pressure.

Act patient and cautious.

- Keep in mind, that the pressure is used for cooking. Pressure
cooker is safe, when used in line with instructions.
- Please consider proper timing for cooking delicate and tasty food.

Keep in mind that the cooking time starts immediately after
substantial amount of steam comes out of the cooking valve and
cooking valve is turned to cooking position.

Cleanup and Maintenance

- Clean the hood and the body of your pressure cooker, in dishwasher
or manually, like any other steel cooker. Do not use abrasive
detergents and mops, in order to avoid scratching of the surface.

- Boil 2 cups of water after adding half lemon juice for 5§ minutes under
pressure, in order to clean irremovable stains. Take away from the
oven, wait the pressure to decrease, leave it to cool down and then
rinse it with plenty of hot water.

- Do not wash the hood in dishwasher to prevent plastic parts from
damages and to avoid the erasing of prints.

Cooking Valve Button

- If you use your cooker frequently, demount it periodically using
the button next to the cooking valve, clean it up and wash.

- If the cooking valve is not clogged, it is necessary to demount the
cooking valve.
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Storing the Cooker

When not using, do not close the hood of your pressure cooker.
Keep your cooker with its hood in reverse position.

If Excess Steam Comes out of the Cooking Valve When Cooking:

- If the heat resource operating too high, turn it down.

- Cooking valve may be contaminated, remove and clean them up.
- Cooking valve may be damaged, please replace them with new
valves supplied by the manufacturer firm.

If the Hood of the Pressure Cooker Does Not Open:

When the pressure inside the cooker is not released, safety lock
remains locked. Wait for a while, and than try to open the hood
again. If the cooling down occurs slowly, vacuum may be formed
within the cooker, try to open the hood by turning the cooking
valve fully to the steam release position. Safety lock may have
stuck at upper position, push the safety valve pin, down with an
object like a toothpick through the hole above the plastic cap.

Do never thrust the hood of the hood.

If Steam Comes Through the Space Hood and Cooker Body:

Check whether the ring seal is clean and undamaged. If the ring
seal is clean and undamaged, place it appropriately into the hood.
Lubricate the seal ring slightly. If steam continues to leak, replace
the seal ring.

New seals are supplied by the manufacturer.

Filling Ingredients into the Cooker

For each cooking batch, add at least 1%, cup of water/liquid onto
the ingredients. Fill the cooker at most. for 2/3 of its volume. This
level of volume includes all liquids and meal ingredients. If
skimming food materials will be used (pulse. pea, rice etc.), do not
fill the cooker for more than 1/2 of its volume.

If No Steam Comes out of the Cookina Vglve:

Cooking valve may be clogged or contaminated. Wait for the cooker
to cool down and demount the valve in line with instructions and
clean it up.
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