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Book Descriptions:

breville express pressure cooker manual

Here is my pressure cooker. It seems well constructed. There are three main controls energy input
top dial,A safety feature prevents the lid from being unlocked while theThere is a temperature
sensor that turns the machine off ifThis is my first pressure cooker. Before this I used a steamer.
This machine isIt can be activatedThe steam vent itself is the circular black knob furtherVisible at
the top rear is the lid locking mechanism. The lid clamps firmly on to the bowl and the bowl slidesIt
has electrical contacts that draw power from the base. The bowl is coated with a nonstick material.
It gives theAt the bottom, power is supplied. The text above the power contacts reads I have
replaced mine with a larger basket. It is unexceptional. The capacity is described as by Breville as
being 2.75L. ItBreville do not say what pressureThe electrical cable is 103cm long. I suspect this
may beI suspect this is not the worlds fastest pressure cooker. It takes quite a while to come up to
pressure oftenOne gripe is that it can take quite a while to depressurise. I tend to open the vent and
then leave it alone toThis device appears to be related to a cooker for sale in America calledThe
Breville model has physical dials for controls insteadThe upper handles are a different shape and the
pressureHowever it appears to be lacking some of the computerisedOne feature I would find useful
is the ability toAs it is, I tend to put it on at full throttle and leave theUnfortunately, the time dial is
not very useful due to theEarly pressure cookers acquired a negative reputation dueThey had a
tendency to getModern pressure cookers now seem to be pretty safe. TheEventually the temperature
rise would trigger the safetyAlso there are a range of features designed to preventHaving said this, I
would not want to drop my machine from aIve boiled the pot dry a few times now. NoI found the
machine relatively simple and easy to
clean.http://music-school4.ru/pic/creative-zen-stone-manual-download.xml

breville express pressure cooker manual, breville express pressure cooker manual 2,
breville express pressure cooker manual pdf, breville express pressure cooker manual
instructions, breville express pressure cooker manual download.

A small brush is supplied for cleaning inside the pressurePressure cooking differs from steaming in a
number of ways. Celcius before turning into steam. The increased temperature cooks the food more
rapidly. From a health perspective, high temepratures and longOne hazzard of cooking at high
temperatures is that food isFor example, acrylamide theA hazzard of cooking foods for long periods
of time is thatThere appears to be a tradeoff between cooking rapidlyA pressure cooker lets you
move towards higher temperaturesWhile I dont yet properly understand all the pros and consIt
seems to be drier when it is done and generally givesIt may be one of the factors is the way the
timer makes itI need to do moreOne of the disadvantages of pressure cooking is thatIt is not
practical to put rice on, cook for aIf you are cooking rice in water, then you can boil that One
possible approach is to insulate some foods from directThe idea is to reduce the rate of heat transfer
from steamWhile Ive not seen this approach discussed much, IveI usually like to pulverise most
cooked food before eating it. Here is the tool I usually use. Is the additional expense involved in
getting an electricalThats difficult to say but I would definitely buy thisCooked Foods Effect of
processing on nutritional value of tubers Effect of freezing and canning on the content of selected
vitamins and pigments in seeds of two grass pea Lathyrus sativus L. cultivars at the not fully mature
stage Effects of food processing on the thermodynamic and nutritive value of foods literature and
database survey Effects of freezing and canning of papaya slices on their carotenoid composition
Influence of some processing methods on the quality of apple slices. The only problem is that the
seal is broken and because Breville no longer supply parts Im using it more as a slow cooker. Ive
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never had it pressure cooking for more than an hour for anything
3.http://www.micro-logic.ro/images/uploaded/creative-zen-stone-plus-2gb-user-manual.xml

re timing casserole takes about 40 min from when the orange button on top pops up ie.Just send
them a request. However, you may contact Breville customer support because they will send you
through email a free user manual for this. Their toll free number is 1.866.BREVILLE 1.866.273.8455
8am to 5pm Pacific Time. Thank you for using Fixya. Login to post Where can I get one from, please
It is a pressure cooker. It is exactly 10yrs old, I have lost the manual and want to start using it again.
Can you help with a new manual\r\nRegards,. I am looking for this manual if you can help.Just send
them a request.Not opening as it is stuck on where it says high Answer questions, earn points and
help others. Im hoping you have a pdf of the manual or perhaps you can point me at where to find a
copy of the manual. Thanks Greg Just send them a request. Login to post Where can I get one from,
please It is a pressure cooker. Can you help with a new manual\r\nRegards,. The only problem is that
the seal is broken and because Breville no longer supply parts Im using it more as a slow cooker. Ive
never had it pressure cooking for more than an hour for anything 3. re timing casserole takes about
40 min from when the orange button on top pops up ie.How do I change the gaskets Any ideas on
how to approach this Thanks Answer questions, earn points and help others. This recall covers the
gaskets in cookers with production batch numbers starting from 1235 and 1529. Previously, in
October 2015, Breville Australia and New Zealand announced a recall of the “Fast Slow Cooker”
model number BPR200 gasket from units with production batch numbers from 1034 to 1511. If the
document preview does not load in the window, due to manuals file size, it can still be downloaded
using the link, below. Share It stays at 15 and does not tell me how much time remaining. I call the
customer support but some in French answers and then hangs up. I am English.

Try again with water, and take a look at my “Getting Acquainted” episode of the Pressure Cooking
School to see if your cooker is working as it should If so how do I get one from you Learn how your
comment data is processed. You may not rely on any information and opinions expressed on this
website for any other purpose. In all instances, it is your responsibility to evaluate the accuracy,
timeliness, completeness, safety, or usefulness of the information. Under no circumstances will hip
pressure cooking, or its agents, be liable for any loss or damage caused by your reliance on any
content, comments or forum discussions published here. This means that if you make a purchase
after clicking on such links, like amazon.com, Instant Pot Store, amazon.co.uk, amazon.ca,
amazon.fr, amazon.es, amazon.com.br, amazon.de, amazon.it or Sur La Table hip pressure cooking
will get a small percentage of the purchase price, at no additional cost to you. Thanks for your
support! Please turn it on so that you can experience the full capabilities of this site. For more
information see our cookie policy. We design and manufacture consumer products with the safety of
you, our valued customer, foremost in mind. In addition we ask that you exercise a degree of care
when using any electrical appliance and adhere to the following precautions. Do not use in water or
allow moisture to come in in moving vehicles or boats. Stainless Steel Steaming Basket Dishwasher
safe. Function button Press to select desired cooking method. Silicone Rubber Sealing Gasket
Dishwasher safe.For safety and more information, refer to your Instruction Booklet. Before First Use
Preparing the Fast Slow Cooker for use Remove Lid. Wash nonstick Wash silicone rubber gasket.
Return dry clean silicone rubber cooking bowl. Place pulses in Breville Fast Slow Cooker and cover
with and concentrated.Saute and Sear setting keeps the heat stable, browning meat and
caramelising vegetables.
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Ensure that Pressure cookers are back in the forefront the arrows are facing up when inserting
again. Breville Fast Slow Cooker will Refer to Pressure Cooking guide and sound 5 beeps.Do not try
to force This should be effortless.The following charts are a guide Time will vary with individual
recipes to Pressure Cooking times as compared to and according to nature of certain conventional
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cooking times. Rice duo cup is not a standard 1 cup Australian metric measure. NOTE These cooking
times are approximates only and times will vary according to nature of certain foods and quantities.
Secure lid on. 2 duo cups washed white rice or Jasmine rice Pressure Cook Setting 3 duo cups hot
water or stock Press FUNCTION button then select. Add beans or peas and hot water to removable
cooking bowl of Breville Fast Cooking times recommended in chart Slow Cooker ensuring not to fill
more are for legumes. Secure lid on. Pressure Cook Setting Press FUNCTION button and select
PRESSURE COOK, indicator light will illuminate. Enter TIME according to vegetable used, time is
displayed on LED. Place food to be cooked and a minimum of 1 litre 4 cups liquid into removable
cooking bowl. Attach clean silicone rubber gasket securely into gasket holder using the indicated
arrows as a guide. Breville Fast Slow Cooker will sound 5 beeps and will automatically switch to
KEEP WARM setting for 30 minutes. NOTE Pressure release valve and control dial is not relevant
when slow cooking. Stir well until all ingredients are well Pork Loin, Neck.Return meat to Breville
Fast Slow Cooker and turn to coat all over with sauce. Secure the lid on. Remove meat and slice and
return to Breville Fast Slow This will assist in keeping the surface of Cooker for 10 minutes before
serving.Add meat and brown well on Do not use oil or milk as a liquid. all sides. Remove meat and
set aside. Add beef stock or chicken stock and mix with spatula.

https://www.indianantique.com/images/96-polaris-425-magnum-manual.pdf

Breville Fast Slow Cooker will of liquid such as soups and casseroles sound 5 beeps.Place steaming
basket of vegetables onto trivet. Secure lid on. Wash removable cooking bowl with warm soapy
water and a clean soft cloth or sponge. An alarm will sound and the error “EO” will be displayed on
the LCD screen. If no change, Please call Breville Customer Service.Serve with egg noodles. Wash
chicken and giblets thoroughly and cut off excess fat. Enter 15 minutes TIME, time is displayed on
LED.INGREDIENTS Enter 40 minutes TIME, time is 500g split peas green or yellow displayed on
LED. 1 Tablespoon vegetable oil 30g butter Pressure Release Valve is turned 2 large onions, finely
chopped to PRESSURE position and Pressure Control Dial turned to. INGREDIENTS Enter 10
minutes TIME, time is 1 Tablespoon vegetable oil displayed on LED. 1 large onion, finely chopped 3
cloves garlic, finely chopped Pressure Release Valve is turned to 2 large carrots, diced PRESSURE
position and Pressure Control Dial turned to MEDIUM. INGREDIENTS Enter 10 minutes TIME, time
is 30g butter displayed on LED. 300g chicken breast fillets, thinly sliced 1 Tablespoon olive oil
Pressure Release Valve is turned to 1 large onion, finely chopped PRESSURE position and Pressure
Control Dial turned to HIGH position. Secure lid on. Pressure Cook Setting Press FUNCTION button
then select PRESSURE COOK, indicator light will. Secure lid on. INGREDIENTS Slow Cooking
Setting 1 Tablespoon vegetable oil 1 large onion, diced Press FUNCTION button then 4 cloves
garlic, finely minced select SLOW COOK, ensure indicator 1 Tablespoon chopped fresh ginger.
INGREDIENTS Enter 13 minutes for rare to medium 1.2kg rolled beef boneless scotch fillet or 15
minutes for medium to well done 1 Tablespoon olive oil TIME, time is displayed on LED.
INGREDIENTS Enter 35 minutes TIME, time is displayed on LED.

https://ohsawamacrobiotics.com/images/96-polaris-sportsman-500-repair-manual.pdf

2 Tablepoons olive oil 1 medium onion, diced Pressure Release Valve is turned to PRESSURE
position and Pressure 4 cloves garlic, crushed Control Dial turned to HIGH position. INGREDIENTS
Enter 70 minutes TIME, time is displayed on LED. 4 to 6 small frenched lamb shanks Flaked salt
Pressure Release Valve is turned to PRESSURE position and Pressure Freshly cracked black pepper
Control Dial turned to HIGH position. INGREDIENTS Enter 35 minutes TIME, time is 2 Tablespoons
vegetable oil displayed on LED. 2 medium onions, diced 4 lamb forequarter chops, all gristle and
excess Pressure Release Valve is turned to fat removed PRESSURE position and Pressure 4 cloves
garlic, finely chopped. Serves 4 Enter 8HR TIME, time is displayed INGREDIENTS on LED.Marinate
fish in mixture for about 1530 minutes. Sprinkle over extra brown sugar. Drizzle Control Dial turned
to LOW position.Serves 4 to 6 Place ovenproof dish onto trivet. Secure lid on. INGREDIENTS Press
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FUNCTION button then select 60g cooking chocolate PRESSURE COOK, indicator light 2 teaspoons
butter. Pressure cooking allows less tender cuts of meat to be cooked quickly and achieve a tender
juicy result. These will form extra liquid as it melts and cooks. Use LOW pressure setting for
minimum time. Hard vegetables such as beets and potatoes hold their shape better when left intact.
Remove any discolored pulses. Saute and Sear setting keeps the heat stable, for browning meat and
caramelizing vegetables. This seals in the moisture, tenderizes, and intensifies the flavor. To fast
advance time, press and hold TIMER button until desired time is displayed. The count down timer
will commence.Depending on quantity of food, meat searing should be done in small batches. Ensure
that the arrows are facing up when inserting into the lid. Close lid in a clockwise direction by
aligning “ALIGN” arrows. The Lid arrow should align with stainless steel base arrow until it locks
into place and is in the CLOSE position. This should be effortless.

For correct PRESSURE position, align the pressure release valve with the dash graphic that goes
across the pressure safety valve. See diagram below. You may need to adjust the Pressure Release
Valve until it is in the correct position. Note The arrows should be aligned. This will be illuminated
on LED display from 02 minutes to maximum 99 minutes. To fast advance time, press and hold down
the TIMER button. Preheating will begin, control panel will continue to display selected cooking
time. As selected pressure setting is achieved, there will be a slight hissing of steam from the
Pressure Release Valve.The appliance will sound 5 beeps. Then you may either continue to press the
Steam Release Button or rotate the Pressure Release Valve until all steam has been released and
pressure indicator rod has dropped. This should be effortless. If not, replace lid and lock into
position following the previous steps. A technique professional chefs use to enhance and deepen the
taste of meals by using the same cooking bowl for sauteing onions and searing meats and creating
casseroles, curries, soup, stock and bolognaise. Ensure that the arrows are facing up when inserting
into the lid. NOTE Fit silicone rubber sealing gasket into lid if not already in place. Close lid in a
clockwise direction by aligning “ALIGN” arrows. Lid arrow should align with stainless steel base
arrow until it locks into place and is in the CLOSE position. This should be effortless. NOTE The
Pressure Release Valve is not relevant during slow cooking. The function indicator light will stop
flashing and will illuminate a solid red. The last hour will countdown in one minute increments on
LED display. The appliance will sound 5 beeps and will automatically switch to KEEP WARM setting
for 30 minutes. Place stainless steel steaming basket containing food onto trivet using handle. Close
lid in a clockwise direction by aligning “ALIGN” arrows. This should be effortless.

aryaayur.com/wp-content/plugins/formcraft/file-upload/server/content/files/162717b596c004---brain-
integration-therapy-manual-used.pdf

To fast advance time, press and hold down TIMER button. The function indicator light will stop
flashing and will illuminate a solid red. As selected pressure setting is achieved, there will be a slight
hissing of steam from the Pressure Release Valve. After approximately 10 minutes, or more
depending on the amount of liquid added to cooking bowl, selected cooking time will begin to count
down in minutes and this is shown on LED display. Breville Fast Slow Cooker will sound 5 beeps.
The Slow Release method is also used to finish off recipes such as risottos and puddings. To open the
lid, use handle in a counterclockwise direction until aligning ALIGN arrows to the OPEN position.
This should be effortless. If not, replace lid and lock into position and follow the previous steps, from
step 4. Both cooking processes break down and soften the connective and muscle tissue within the
meat, making it easier to slice. Add a minimum of 1 cup 250ml hot liquid water or stock. The
stainless steel trivet rack will keep the meat, raised above the boiling liquid. Add more liquid, make
sure at all times a minimum 1 cup liquid is in cooking bowl during cooking. Add meat and brown
well on all sides. Remove meat and set aside. Add beef stock or chicken stock and mix with spatula.
Carefully place trivet into the bowl. Place meat onto trivet. Secure lid in place. Season to taste and
serve. The following charts are a guide to Pressure Cooking times as compared to conventional
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cooking times. If trying conventional recipes that are not included in our recipe section, we
recommend you calculate that it will cook 70% faster than conventional cooking time. If results are
under cooked, close and lock lid, press FUNCTION button until PRESSURE COOK indicator light
flashes red.Remove fish or seafood and serve. Drain well and add rice to removable cooking bowl,
measure water or stock using rice cup provided and add to removable cooking bowl. Secure lid on.
Time is displayed on LED.

If results are undercooked, please refer to recipe section of the Print Manual PDF for recipes
relating to these cooking charts. Rice cup is not a standard 1 cup U.S. measure. Just add ingredients
to the pot and cover it with the locking lid; when heated, the pressure cooker raises the boiling point
of water and traps steam inside, which is how it decreases cook time by up to 70%. When cooking’s
finished, you can release the steam inside quickly via the manual pressure release valve or let it drop
on its own. Newer electric pressure cookers also come fully stacked with safety features. In addition
to having the builtin pressure release valve, they also offer locking lids and smart autoshutoff
sensors. In other words, these versatile, userfriendly plugin appliances are definitely not your
grandmothers pressure cooker. That being said, stovetop models cook at a higher pressure than
electric pressure cookers and therefore get hotter, so if youre choosing between the two types, just
take note that an electric cooker may take a bit longer to heat up and cook than their stovetop
counterparts dont worry, itll still shave hours off your cook time. Our experts in the Good
Housekeeping Institute Kitchen Appliances and Technology Lab evaluated electric pressure cookers
for how well they could pressure cook and slow cook a beef stew. We also evaluated their ability to
evenly brown meat and make rice, and noted how quickly they came up to pressure and released
pressure both quickly and naturally. We also checked each models ease of use, including how
intuitive and easy to read the controls were, the variety of settings offered, how easy it was to clean
the cooking insert, and the clarity of the owners manual. Bottom line If youre into the idea of making
stews, soups, and onepot dishes in a third of the time it would take you in the oven or on the stove
using traditional cookware, we think youll appreciate owning an electric pressure cooker.

Theyre also great for novice cooks, since you can have a full meal on the table in under an hour with
very minimal prep work. These six models are the best for making setandforget meals that will
seriously slash your prep time. In our tests, it earned high scores in nearly every test and it was one
of the few we looked at that made rice that was wellcooked ahem, not mushy. It aced our
pressurecooking and slowcooking stew tests; controls are highly intuitive. Settings for making soup,
meat, stew, beans, poultry, rice, yogurt and more are included. When pressure cooked and slow
cooked, stew meat came out meltinyourmouth tender and vegetables held their shape.New features
include altitude adjustment youll be grateful for this if you live above 3,000 feet, a manual steam
release button, and preprogrammed settings for sterilizing, making cake, or cooking eggs. The dial
and large LED screen streamline the user interface. It came up to pressure in less than 32 minutes
fastest in our test and excelled at making rice and evenly browning meat. It offers tons of
customizable cooking settings you can control the precise temperature, pressure level from 1.5 to 12
psi, and choose between auto quick, auto pulse or natural pressure release. The sophisticated knob
controls and LCD display make the interface a delight to use. Settings are included for vegetables,
rice, soup, meat, bonein meat, chili, stew, dessert and more. It excelled particularly at slow cooking
beef stew in our test, so if youre curious to try pressure cooking but still consider yourself a slow
cooker at heart, we promise you wont regret clearing your oldschool slow cooker off your counter to
make room for this more versatile newbie. You may be able to find more information about this and
similar content at piano.ioYou may be able to find more information on their web site.

From mild curries to spicy curries, vegetarian curries, beef curries, chicken curries and more, there
are recipes to suit everyone for a quick family dinner idea. 30 poached egg recipe ideas Why create
an account Indulge in tender slow cooked lamb shanks and pulled pork tacos using the Fast Slow



Cooker or be tempted with a melt in your mouth dessert using the Waffle Pro. Learn more about
what makes us different from other recipe sites and cookbook products. Get recipes, including quick,
easy, and healthy options for roasts, soups, and making beans from scratch. A pressure cooker
produces a simmered all day taste in less than an hour. Get all of the longsimmered flavor without
the hourslong cooking. You bet! This cake improves with time, so make it the day before you plan to
serve it. Using the pressure cooker saves SO much time that this recipe can be used on a weekday
and still you can manage to eat dinner at a decent hour. In our large family when I was growing up,
this was everyones mostrequested birthday dinner. When my mother was reducing her household
size for a move, she gave me her pressure cooker, and I am now teaching my children to make this
favorite as well. If you dont have a pressure cooker, use a heavy stockpot for stovetop cooking, add
more stock, as some will cook away, and allow more cooking time. It can be made on the stovetop, in
a slow cooker, or in a pressure cooker. Easy to put together and delicious on a cold winters day. You
can substitute other sausage, onion instead of shallots, and other greens for the kale, and it will still
be tasty! Best served over hot cooked rice. Serve it alone with cornbread or as a side dish. In 2002,
they expanded their business to the United States and Canada. They sell high quality small kitchen
appliances that are typically a bit more expensive than other brands. Recently, I purchased their
stand mixer and the Breville The Fast Slow Pro pressure cooker. It reminds me of something you’d
see in a medical lab.

I’ve had the Breville pressure cooker for about a month now and while there’s lots to love about it,
there are things I don’t like. I’ll start with the pros. While you’re setting the pressure cook time, you
also select the pressure release method.So you don’t have to be frightened by having your hand by
the hot steam when the pressure is released. It shows you the psi pressure setting, the time, and the
release method you’ve selected. It also shows if the Keep Warm setting is on or off. When it’s almost
reached pressure, only the top few bars scroll. Which is nice to know when you’re cooking a big pot
of soup and are wondering how much longer it will take to reach pressure. The lid arm is
permanently attached. I like to store my lids upside down on the pot which doesn’t work very well
with the Breville. Make sure you have a space on your counter so the lid can open without hitting
your cabinets. It beeped at me until I closed the lid. After comments from other owners, this is
something unique to my unit or user error. I was often frustrated getting it to close, but perhaps it
gets easier with time. It browns well, and makes clean up a breeze, but you can’t scrub it like you
can a stainless steel pot. Breville owners often tell me how much they love it. It is available on
Amazon, Williams and Sonoma, and other high end kitchen stores. Please try again. I droped it
against a counter top some time ago and broke off the ebonite, the molded, handle on the left side of
the unit. Left meaning as i am facing the control panel. I have used it once only since then and it did
seem to still work though I believe it took longer to build pressure though I could be mistaken about
that. I know of no specific repair business in the area that services or verifies internal pressure
capacity of these type devices. I can not remember since the handle is now gone.

My question is, does the handle itself have anything at all to do with either locking the lid or the
building of pressure inside and keeping it functional in regards to the pressure it can retain for the
duration of its cooking. I will appreciate any advice you may be able to offer and thank you in
advance. I don’t have this particular model, but if it came to pressure and you didn’t see any steam
coming out from around the sides of the lid, it probably is functioning properly. However, you may
want to contact Breville for advice If you have a big pot of soup with cold ingredients, it can take 20
minutes to come to pressure. You can do a water test to see if your pressure cooker is functioning
properly. I have never had a problem with steam release, cleaning, or failure of any kind. Sadly, I let
someone borrow it and it was returned damaged. It was replaced with the new model. I haven’t used
it yet, but I am already a bit put off by the fact that the lid or atleast the lid arm is not removable.
The original model had a removable lid. If this version works as well as the last, I will get over it
quickly. As for the price, the original model was welllllllll worth it. I’ve looked at InstaPots and they



seem cheap when compared to my Breville. I appreciate teh indepth review and all of the comments.
I’m hoping that I am as happy with the new model as I was with the old. After you have a chance to
use the new model, let us know what you think. Have fun! So the overall cook time is 18 minutes
which includes time to come to pressure, cook time, and natural release time. If you make more than
1 cup rice your time to come to pressure will be a little longer. However, this review has been so
enlightening, thank you so much for all the wonderful information and experience which is so
invaluable.Glad the review was helpful. Have fun! In my soups he told me to put in a hard rind of
Romano, really good and different. I’ve had no problems thoroughly cleaning unit.

It is as though it knows what it’s doing with each cycle and I have combined many features for a
dish. Corned beef was better than I have ever had. The direction booklet tells how to remove it
under the start up instructions. You simply unscrew the threaded nut which is knurled. I’ve been
thinking about a pressure cooker for a while. I’m a huge fan of Breville, but the attached lid seems
like it may be a big inconvenience. I’m going to buy an Instant Pot! But the permanently attached lid
is a nogo for me. Thanks It’s quite the looker with the screen that changes color for functions and
such. Guess it’s like everything else, all in getting used to it. I know you’ll figure it out, Barbara.
Hope you can solve the beeping at your problem and it’s a simple fix.I own a pizza oven, Smart oven,
immersion blender, food processor and waffle maker.Before bringing a product to market they seem
to do a careful analysis of similar products already on the market to identify features that could be
improved. Seems like if we could marry the Breville Fast Slow Pro Pressure Cooker to the Instant
Pot using the best features of each, we could come up with a close to ideal pressure cooker.I too own
a Breville prduct. The Breville Toaster Oven and my wife and I love it. Sorry, but oftentimes, I like to
be able to stir my rice or onions or sear the meat before I fully pressure cook it. I’ll stick with my
InstantPot. You can open the lid and stir, but then it beeps at you until you close the lid.” Yours
might be beeping at you because you have it on locked position while open, try turning the lid in the
other direction and it should stop beeping. If not, then call the company, because something is
wrong! I use the function all the time and I have never had to close the lid. At Pressure Cooking
Today, we post quick, easy, and delicious recipes that your family will ask you to make again and
again! Please try again.
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