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Tender Cooker Instruction Booklet: Your Guide to Perfectly Cooked Meals Every Time

tender cooker instruction booklet – these words might seem straightforward, but they
hold the key to unlocking the full potential of your tender cooker. Whether you’re a
seasoned home chef or just starting your culinary adventure, having a thorough
understanding of your tender cooker’s instruction booklet can make all the difference.
This guide dives deep into the essentials, tips, and tricks you need to get the most out of
your appliance, ensuring every meal you prepare is deliciously tender and cooked to
perfection.

Understanding the Tender Cooker Instruction
Booklet

When you first unpack your tender cooker, the instruction booklet is often the last thing
you want to read. However, this booklet is a treasure trove of information designed to help
you use your cooker safely and effectively. It typically includes everything from basic
setup to maintenance, and cooking guidelines tailored to your model.

Why Is the Instruction Booklet Important?

Many users underestimate the value of the instruction booklet. It’s not just about how to
switch the cooker on or off; it offers insights into:

Safety precautions: Avoiding hazards while using the tender cooker.

Operating procedures: Step-by-step instructions for different cooking modes.

Cooking times and temperatures: Guidance tailored to various ingredients.

Cleaning and maintenance tips: Extending the lifespan of your cooker.

Ignoring these details can lead to undercooked meals or even damage to your appliance.

Getting Started: Setting Up Your Tender Cooker

Before you dive into cooking, the tender cooker instruction booklet will guide you through
the initial setup. Usually, this includes:



Checking the components: Make sure all parts like the inner pot, lid, sealing ring,1.
and accessories are present and undamaged.

Cleaning before first use: Wash the inner pot and accessories to remove2.
manufacturing residues.

Assembling the cooker: Properly attach the lid and sealing ring to ensure airtight3.
cooking.

Power connection: Plugging in the cooker with the right voltage and ensuring the4.
power cord is safe.

Following these steps ensures your tender cooker functions efficiently and safely from the
get-go.

Understanding the Control Panel

Modern tender cookers often come with digital interfaces or manual dials. The instruction
booklet explains each button or knob, such as:

Pressure settings: Low, medium, or high pressure for different recipes.

Timer functions: Delayed start or cooking duration settings.

Preset programs: Options like meat, fish, rice, or slow cook modes.

Learning these controls is crucial for customizing your cooking experience and achieving
the perfect texture and flavor.

Mastering Cooking Techniques with Your Tender
Cooker

The tender cooker instruction booklet often includes a cooking guide that helps you
master various techniques. Understanding these can transform your approach to meals.

Pressure Cooking Basics

Pressure cooking is the hallmark feature of most tender cookers. It uses high pressure to
cook food faster while retaining moisture and nutrients. The booklet usually details:



How to properly seal the lid and lock it in place.

How to release pressure safely—either naturally or using a quick-release valve.

Recommended cooking times for different foods like beef, poultry, beans, and
vegetables.

Knowing these essentials prevents accidents and helps you get tender, flavorful results
every time.

Slow Cooking and Other Functions

Many tender cookers double as slow cookers, allowing you to simmer stews or soups over
several hours. The instruction booklet will guide you on:

Setting the cooker to slow cook mode and selecting appropriate temperatures.

Adapting recipes meant for stovetop slow cookers to your tender cooker.

Using additional features like sauté or steam functions that add versatility to your
cooking.

These options expand your culinary capabilities and make the tender cooker a multi-
purpose kitchen companion.

Maintaining Your Tender Cooker for Longevity

Proper maintenance is key to keeping your tender cooker in excellent condition. The
instruction booklet provides detailed advice on cleaning and care.

Cleaning the Cooker

To maintain hygiene and performance:

Remove and wash the inner pot and accessories after each use.

Wipe the exterior and control panel with a damp cloth—never immerse the entire
cooker in water.

Inspect and clean the sealing ring regularly to prevent food buildup and odors.



Check the steam release valves and ensure they are free of blockages.

Following these routines ensures safety and preserves the cooker’s efficiency.

Troubleshooting Common Issues

The tender cooker instruction booklet often includes a troubleshooting section that can
save you time and frustration. Some common tips include:

What to do if the cooker doesn’t build pressure properly.

How to reset the cooker if it stops mid-cycle.

Identifying error codes displayed on digital models.

When to seek professional repair or contact customer support.

Knowing these strategies helps you troubleshoot minor problems without needing
immediate technical assistance.

Enhancing Your Cooking Experience

Beyond the basics, the tender cooker instruction booklet often shares helpful tips and
recipe ideas to get creative in the kitchen.

Tips for Better Results

Some practical advice includes:

Adding the right amount of liquid to create sufficient steam and pressure.

Avoiding overfilling the cooker to prevent food from clogging the valves.

Letting food rest after cooking to allow juices to redistribute, enhancing tenderness.

These small adjustments can greatly improve the texture and flavor of your dishes.



Exploring Recipes

Most instruction booklets include basic recipes tailored for your cooker, such as:

Classic beef stew with tender meat and rich broth.

Perfectly cooked rice or risotto with minimal fuss.

Vegetarian chili packed with flavor and nutrients.

Trying these recipes helps familiarize you with your tender cooker’s capabilities and
inspires you to experiment with your own creations.

---

Navigating your tender cooker instruction booklet might feel daunting at first, but it’s the
roadmap to unlocking a world of delicious, effortless meals. By understanding its guidance
on setup, cooking techniques, maintenance, and troubleshooting, you build confidence and
skill in using this versatile appliance. So next time you reach for your tender cooker,
remember the booklet isn’t just a manual—it’s your culinary companion on the journey to
tender, tasty dishes every time.

Frequently Asked Questions

How do I use the tender cooker for the first time
according to the instruction booklet?
According to the tender cooker instruction booklet, for first-time use, wash all removable
parts with warm soapy water, assemble the cooker properly, add the recommended
amount of water, place the food inside, close the lid securely, and select the appropriate
cooking mode as per the guide.

What safety precautions are mentioned in the tender
cooker instruction booklet?
The instruction booklet advises ensuring the lid is securely locked before cooking, keeping
hands and face away from steam vents during operation, not overfilling the cooker with
liquids, and unplugging the device when not in use to prevent accidents.

How do I clean and maintain my tender cooker as per
the instruction booklet?
The instruction booklet recommends unplugging the cooker and allowing it to cool



completely before cleaning, wiping the exterior with a damp cloth, washing removable
parts with warm soapy water, avoiding abrasive cleaners, and regularly checking seals
and valves for damage.

Can I cook frozen meat in the tender cooker according
to the instruction booklet?
Yes, the instruction booklet states that you can cook frozen meat in the tender cooker, but
it may require longer cooking times. It is advised to follow the specific cooking times
provided for frozen meat to ensure thorough cooking.

What are the troubleshooting tips provided in the
tender cooker instruction booklet if the cooker is not
heating properly?
The booklet suggests checking that the cooker is properly plugged in, ensuring the lid is
securely closed, verifying that the power outlet is functioning, inspecting the fuse or
circuit breaker, and contacting customer support if the problem persists.

Additional Resources
Tender Cooker Instruction Booklet: A Detailed Examination of Its Importance and
Features

tender cooker instruction booklet serves as an essential guide for users aiming to
maximize the functionality and safety of their tender cookers. As a specialized kitchen
appliance designed for slow cooking and tenderizing various food items, tender cookers
require precise operational knowledge. This booklet is not merely a manual but a
comprehensive resource that ensures users can navigate the appliance’s features
efficiently while maintaining safety standards.

In the realm of kitchen appliances, the tender cooker has gained popularity for its ability
to prepare meals that are both flavorful and tender through controlled temperature and
time settings. However, without a properly constructed instruction booklet, users may
struggle with the product, leading to suboptimal cooking results or even safety hazards.
This article explores the critical components of the tender cooker instruction booklet, its
role in the user experience, and how it compares with instruction guides from similar
appliances.

The Role of the Tender Cooker Instruction
Booklet in User Experience

The tender cooker instruction booklet acts as the primary interface between the
manufacturer’s intentions and the end-user’s practical application. Its clarity, structure,
and comprehensiveness can significantly influence how effectively a consumer utilizes the



device.

Clarity and Accessibility

A well-crafted tender cooker instruction booklet emphasizes clear language, avoiding
technical jargon that might confuse novice users. Given that tender cookers often feature
multiple settings—such as temperature control, timing functions, and safety locks—the
booklet must break down these features into simple, digestible steps. Visual aids like
diagrams or icon explanations further enhance comprehension, particularly in sections
detailing assembly, cleaning, or troubleshooting.

Safety Guidelines and Precautions

Safety is paramount when dealing with electric cooking appliances. The tender cooker
instruction booklet typically dedicates a substantial section to safety instructions,
including warnings about hot surfaces, electrical hazards, and proper maintenance
routines. This section often integrates user-friendly icons and highlighted caution
statements to prevent accidents. Comparing this with other kitchen appliance manuals,
tender cooker guides tend to be more detailed in safety due to the nature of slow cooking
and heat retention involved.

Step-by-Step Cooking Instructions

One of the standout features of many tender cooker instruction booklets is the inclusion of
recommended cooking times and temperature settings for various food types. This
practical content helps users achieve optimal tenderness and flavor. Some booklets go
further by providing recipe suggestions, enhancing the user experience and encouraging
experimentation with the appliance’s capabilities.

Key Features and Elements Found in Tender
Cooker Instruction Booklets

Understanding the typical components of a tender cooker instruction booklet can help
consumers evaluate the quality of a manual before purchasing an appliance or
troubleshoot issues post-purchase.

Comprehensive Setup Guide

The initial sections usually cover unboxing, parts identification, and assembly instructions.
This is crucial because the tender cooker often includes removable inserts, lids, seals, and



electrical components that require proper arrangement to function safely. Clear, stepwise
diagrams paired with textual descriptions are standard to ensure users can set up the
device confidently.

Operating Instructions and Controls

Tender cookers may include digital interfaces or manual dials. Instruction booklets detail
how to use these controls, explaining each button or knob’s function. For instance, some
models offer programmable timers, temperature presets, and modes tailored to specific
food types. The manual clarifies how to select these settings and what indicators to watch
for during operation.

Cleaning and Maintenance

Maintenance instructions are vital for prolonging the cooker’s lifespan. The booklet
provides guidance on cleaning removable parts, handling the electronic base, and storing
the appliance safely. Some manuals also include tips on descaling or replacing seals,
which are critical for maintaining the cooker’s performance over time.

Troubleshooting Section

A user-friendly tender cooker instruction booklet anticipates common issues such as
failure to heat, error messages, or unusual noises. Providing troubleshooting steps enables
users to address minor problems independently, reducing the need for customer support
interventions.

Comparative Insights: Tender Cooker Instruction
Booklet vs. Other Appliance Manuals

When placed alongside instruction booklets for similar kitchen appliances—like slow
cookers, pressure cookers, or multi-cookers—the tender cooker manual exhibits distinct
characteristics shaped by the device’s unique function.

Detail Level: Tender cooker booklets often contain more detailed cooking guidelines
due to the appliance’s focus on tenderness and slow cooking nuances.

Safety Emphasis: Given the sustained heat application, safety sections tend to be
more comprehensive compared to some other cooker manuals.

User Engagement: Including recipes or cooking tips is more prevalent in tender
cooker manuals, reflecting a customer-centric approach to encourage versatile use.



Such differences highlight the importance of a tailored instruction booklet that aligns with
the specific demands of the appliance and its target user base.

SEO Considerations in Tender Cooker Instruction
Booklet Content

From a digital standpoint, manufacturers and content creators benefit from optimizing
tender cooker instruction booklets and their online versions with relevant keywords and
phrases. Incorporating terms like “slow cooker guidelines,” “electric tender cooker setup,”
“tender cooker safety tips,” and “how to use a tender cooker” improves search visibility.
Additionally, embedding LSI keywords such as “cooking time settings,” “appliance
maintenance,” and “recipe suggestions for tender cooking” ensures the content resonates
with varied search queries.

Such SEO strategies not only enhance user accessibility but also contribute to better
engagement and brand reputation. Online instruction booklets, downloadable PDFs, or
interactive guides that cover these angles can significantly increase customer satisfaction
and reduce support costs.

Digital Accessibility and Multimedia Integration

Modern instruction booklets often extend beyond print by incorporating QR codes linking
to instructional videos or FAQs. This multimedia approach caters to diverse learning
preferences, making the tender cooker easier to understand and use. Video
demonstrations of setup, cooking techniques, and cleaning procedures complement
written instructions, especially for complex models.

Challenges and Areas for Improvement in Tender
Cooker Instruction Booklets

Despite advancements, some instruction booklets still face criticism for lacking sufficient
detail or user-friendliness. Common challenges include:

Overly Technical Language: Some manuals use manufacturer jargon that alienates1.
casual users.

Poor Layout: Cluttered pages and inconsistent formatting can confuse readers.2.

Insufficient Troubleshooting: Limited guidance on resolving common issues3.
forces users to seek external help.



Addressing these concerns requires ongoing collaboration between technical writers,
designers, and product engineers to produce booklets that truly serve the end-user.

In summary, the tender cooker instruction booklet plays a pivotal role in bridging the gap
between complex appliance technology and everyday cooking convenience. Its design and
content quality directly impact user satisfaction, safety, and the overall cooking
experience. As tender cookers become more prevalent in modern kitchens, the demand for
clear, comprehensive, and accessible instruction booklets will only grow, driving
innovation in both product design and user education.

Tender Cooker Instruction Booklet

  tender cooker instruction booklet: The Consumer's Choice, Lean Meat , 1990 This
program manual incorporates research-based information currently available on lean meats. The
materials were written to accomodate individuals in various age and economic groups and with
varying knowledge levels concerning meats. The modules include topics on: livestock industry; meat,
nutrition and your health; making sense of meat purchases; preparation of today's lean meat; and
meat: a convenience bill of fare. Each module contains an overview of the current topic, possible
target audiences for that module, list of supplementary materials, resources and references. Each
unit may be taught alone or in a series.
  tender cooker instruction booklet: The Kenya Cookery Book and Household Guide St.
Andrew's Church Woman's Guild, 1994 A unique range of recipes from all Kenyan communities,
using a wealth of interesting ingredients. Insights into cooking and household management in
Kenya, with useful words and phrases in Kiswahili.
  tender cooker instruction booklet: Pressure Perfect Lorna J. Sass, 2013-07-30 Under
pressure to get a tasty, nutritious dinner on the table in a flash? Like the idea of preparing
fork-tender beef stew in thirty minutes and pot roast in under an hour? All this and more is made
possible by the pressure cooker, a magical appliance that produces soul-satisfying, homemade food
in one-third (or less) the standard cooking time. In Pressure Perfect, Lorna Sass, the country's
leading authority on pressure cooking, distills her two decades of experience into one
comprehensive volume. First learn everything you need to know about buying and using today's
100% safe cookers. Then enjoy more than 200 recipes for preparing soups, meats, poultry, grains,
beans, vegetables, and desserts in record time. How about whipping up a savory risotto in 4
minutes, chicken cacciatore in 12 minutes, or a delectable chocolate cheesecake in 25 minutes?
Because the pressure cooker tenderizes tough cuts of meat quickly, you can prepare fall-off-the-bone
beef short ribs or lamb shanks on weekday nights instead of waiting for a special occasion. The
pressure cooker also allows you to make delectable one-pot meals in minutes. Among the many
innovative recipes and techniques, you'll learn to cook meatloaf and potatoes simultaneously in 10
minutes, and meatballs, pasta, and sauce at the same time in only 5 minutes. Many recipes also
suggest Cook-Along ideas for preparing vegetables and grains along with the entre. To further help
those cooking under pressure (and who isn't nowadays?), each chapter contains timing charts for
quick reference. Tips and Pressure Points in every recipe ensure optimum results. This ultimate
guide to pressure cooking is a must for all busy cooks, boaters, brides, college students, and anyone
looking for a great way to make irresistible, healthy, home-made food fast.
  tender cooker instruction booklet: Everyday Slow Cooking (Easy recipes for family
dinners) Kim Laidlaw, 2020-10-27 Satisfying, easy, and great for family dinners, this book contains
200+ modern slow-cooker recipes that bring the fresh flavors, ethnic influences, and seasonal
ingredients to inspire today’s cooks. Classic recipes are refreshed with an amazing international
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pantry of seasonings, easy side dishes, and innovative garnishes in this amazing cookbook! Everyday
Slow Cooking focuses on contemporary slow cooker favorites without forgetting some of the best
slow cooker classics. A broad range of modern recipes take their cues from global influences,
seasonal ingredients, and the richly layered, fresh flavors of today, while the classics continue to
offer comfort, satisfaction, and make-ahead ease. Beautiful, full-color photography, easy-to-follow
recipes, and a comprehensive introduction offer all the inspiration and explanation needed to turn
out delicious slow cooker meals. With chapters dedicated to various meats, seafood, veggies, grains
& legumes, deserts, and stocks/sides/sauces, this book is truly the last stop on your journey to
slow-cooker perfection.
  tender cooker instruction booklet: Everyday Slow Cooking Kim Laidlaw, 2021-03-09 Fresh
flavors, ethnic influences, and seasonal ingredients take slow cooking to a new level, while keeping
prep easy and delivering delicious results. Everyday Slow Cooking focuses on contemporary slow
cooker favorites without forgetting some of the best slow cooker classics. A broad range of modern
recipes take their cues from global influences, seasonal ingredients, and the richly layered, fresh
flavors of today, while the classics continue to offer comfort, satisfaction, and make-ahead ease.
Beautiful, full-color photography, easy-to-follow recipes, and a comprehensive introduction offer all
the inspiration and explanation needed to turn out delicious slow cooker meals. Features spotlight
essential slow-cooker ingredients (beef short-ribs, chicken thighs) and offer four easy preparations.
Recipes include: Korean-Style Short Rib Tacos with Napa Slaw; Bell Peppers Stuffed with Quinoa,
Black Beans & Corn; Lasagna with Beef Ragù, Kabocha Squash & Crème Fra?ch; Beer-Braised Corn
Beef & Winter Vegetables; Hawaiian-Style Kalua Pork Rice Bowls with Pineapple; Five-Spice
Chicken Pho; Vietnamese-Style Caramelized Fish with Ginger; and Gingersnap-Brandy Cheesecake
  tender cooker instruction booklet: Rice Christine Ingram, 2001
  tender cooker instruction booklet: The Rice and Risotto Cookbook Christine Ingram, 2005 A
comprehensive kitchen manual identifying the rices of the world and showing how to store, prepare
and cook with them perfectly.
  tender cooker instruction booklet: Field & Stream , 1982-09 FIELD & STREAM, America’s
largest outdoor sports magazine, celebrates the outdoor experience with great stories, compelling
photography, and sound advice while honoring the traditions hunters and fishermen have passed
down for generations.
  tender cooker instruction booklet: Perfect Slow Cooking Elizabeth Brown, 2011-01-06 -
Would you like to get the most out of your slow cooker? - Do you want to create healthy
home-cooked meals with the minimum of effort? - Do you want to save money and time without
compromising on taste? Perfect Slow Cooking is an indispensable guide to this healthy and
economical way of preparing meals. Covering everything from how to choose the right appliance to
advice on the most affordable cuts of meat, it walks you through every aspect of the slow-cooking
method and offers tried-and-tested tips that will help ensure all your meals taste fantastic. With a
selection of mouth-watering recipes for soups, curries, roasts and desserts, alternative options for
those occasions when you don't have all the ingredients, and useful advice on finding the time to
cook during a busy day, Perfect Slow Cooking has all you need to prepare delicious, healthy
home-cooked meals on a budget. The Perfect series is a range of practical guides that give clear and
straightforward advice on everything from getting your first job to choosing your baby's name.
Written by experienced authors offering tried-and-tested tips, each book contains all you need to get
it right first time.
  tender cooker instruction booklet: Desperation Entertaining! Beverly Mills, Alicia Ross,
2002-01-01 Presents advice on hosting a variety of get-togethers with minimal effort and includes
recipes for over two hundred dishes.
  tender cooker instruction booklet: Country Guide and Nor'west Farmer , 1925
  tender cooker instruction booklet: Knack Slow Cooking Linda Larsen, 2009-09-15 Featuring
350 full-color photographs, Knack Slow Cooking presents 350 easy, delicious recipes and variations
you can prepare in advance, from contemporary flavors to ethnic recipes to hearty classics.



  tender cooker instruction booklet: The Healthy Slow Cooker Cookbook Sarah Flower,
2019-09-05 10th anniversary edition Save money, save time and eat healthily with delicious recipes
for your slow cooker. This book is for those who want to cook at home more, to save money by using
cheaper ingredients, and to save time preparing a meal before the school run or after the working
day. You can literally fill your slow cooker with your chosen ingredients, turn it on, and walk away
for the day, returning to a flavour-filled dish. It's as simple as that. But as well as saving time and
money you also want to make sure you eat healthily. In this book, nutritionist Sarah Flower takes her
favourite, tastiest, slow-cooker recipes and gives them a healthy twist. You can now create thrifty,
delicious and wholesome meals with the minimum of effort - and lead a healthier lifestyle, too.
  tender cooker instruction booklet: Catalog Sears, Roebuck and Company, 1929
  tender cooker instruction booklet: The Combination Microwave Cook Annette Yates,
2013-02-07 This fully revised and updated edition of The Combination Microwave Cook has over 100
recipes - from simple snacks, vegetable, vegetarian, meat, fish and poultry dishes, to sweet and
savoury bakes and pastries - all developed to make full use of these ultra modern appliances.
Combine the well-known advantages of microwaves with the traditional crisp, golden finish which
makes dishes so appetising. Imagine crisp, flaky pastry, golden-brown gratin and baked pasta
dishes, main dishes, cakes and desserts, all cooked (and browned) in a fraction of the conventional
cooking time.
  tender cooker instruction booklet: Saving Dinner Basics Leanne Ely, 2009-01-21 Cooking
101 If you think that folding an egg has something to do with laundry, or that a wok is good exercise,
you’ve come to the right place. Nutritionist and family meal-planner extraordinaire, Leanne Ely
knows her way around a stove and a pantry–and she provides everything you need to know, from
mincing garlic and barbecuing beef to pulling off your first dinner party. Select chapters feature
tasty recipes that can be prepared with the greatest of ease. You’ll find practical and trustworthy
advice on • equipping your kitchen: what you must have, what you don’t need • stocking your
cupboards, fridge, and freezer with the essentials • selecting fresh produce and high-quality meats,
poultry, and fish • slicing, dicing, sautéing, simmering, and other prep techniques • whipping up
quick, scrumptious dishes with ingredients on hand • ensuring that your main course and side
dishes are ready at the same time • preparing mouthwatering one-pot meals, from Lemon Tarragon
Chicken to Easily the Best Casserole in the World • baking fast and easy cookies, pies, cakes, and
cobblers Saving Dinner Basics also includes a handy glossary of common food terminology, a spice
primer (it’s about time you discovered thyme!), and a troubleshooting guide for various cooking
challenges. Let Leanne Ely help you turn your kitchen into what it was meant to be: the place where
great meals begin. Leanne Ely is considered the expert on family cooking and healthy eating. She is
a syndicated newspaper columnist (The Dinner Diva), a certified nutritionist, and the host of
SavingDinner.com. Leanne has a weekly “Food for Thought” column on the ever-popular FlyLady.net
website, as well as her own e-zine, Healthy Foods. She is the author of Saving Dinner, Saving Dinner
the Low-Carb Way and Saving Dinner for the Holidays. She lives in North Carolina with her two
teenage children. “Anyone who finds cooking a mystery needs Saving Dinner Basics.” –Marla Cilley,
The FlyLady, author of Sink Reflections
  tender cooker instruction booklet: Frugal Living Made Easy: A Guide to Simple Living
Amanda Green, 2014-05-19 Frugal Living Made Easy: A Guide to Simple Living is a book that helps
the reader to rediscover the simple, stress free lifestyle. It can be a bit difficult to make the
transition but if the will is there, it can be done quite easily. The book is a great guide to what needs
to be done to get back to the simple lifestyle; it helps the reader to free themselves of debt and to
learn how they can make do with only the necessary things. The author also places a lot of focus on
how to plan meals on a budget.
  tender cooker instruction booklet: Take Control of Your Kitchen Mary Collette Rogers,
2004-12 A kitchen organizing guide to make cooking both easy and enjoyable. Provides kitchen
layouts and more importantly, explains the process of arranging an existing kitchen to get optimal
use. This book walks the novice and expert cook through the process of making meal-planning and



cooking an easier task.
  tender cooker instruction booklet: The Harvest Collection Gardner Merchant, 1994
  tender cooker instruction booklet: The Pressured Cook Lorna J. Sass, 2013-07-30 The
follow-up to Cooking Under Pressure, the classic and bestselling book on the topic, this is Lorna
Sass's first new pressure-cooker cookbook in nine years. These seventy-five delicious recipes,
perfect for the single person or the family on the go, can be prepared in the pressure cooker in
one-third the normal time or less. Many of the recipes can be prepared in less than ten minutes,
including Risotto with Butternut Squash and Sage -- ready in less than eight minutes -- and even a
few desserts. These recipes are also low in fat, since cooking under pressure locks in the flavor and
only minimal use of butter and oil is required. The time is right for a new pressure cooker cookbook
-- pressure cookers are selling better than ever. And today's pressure cookers are safer than ever --
fears in the past about the safety of jiggle-top cookers are no more with these safe new cookers, this
cookbook will be essential for anyone who has ever thought, How can I get a delicious meal on the
table, fast?
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