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IN THE CIRCUIT COURT OF THE FIRST JUDICAL DISTRICT
IN AND FOR WALTON COUNTY, FLORIDA

LESLIE FRARACCIO, an individual,
Plaintiff,
V. : Case No.
TRISTAR PRODUCTS, INC.,
a domestic for-profit corporation authorized to do
business and doing business within the

State of Florida,

Defendant.

COMPLAINT

Plaintiff, by and through her attorneys, JOHNSON BECKER, PLLC, upon information
and belief, at all times hereinafter mentioned, alleges as follows:

NATURE OF THE CASE

1. Defendant Tristar Products, Inc. (formerly known as Tristar Innovative Products,
Inc., and hereinafter generally referred to as “Defendant Tristar”) designs, manufactures,
markets, imports, distributes and sells a wide-range of consumer products, including the subject
“Power Pressure Cooker,” which specifically includes the Tristar Pressure Cooker Model
Number PPC-772 (referred to hereafter as “pressure cooker(s)”).

2. Defendant Tristar touts that its pressure cookers are designed with several “Built-
In Safety Features,” which purport to keep the consumer safe while using the pressure cooker.

Such safety features include a supposed “lid safety device.” The “lid safety device” is intended to



prevent the unit from building pressure if the lid is not closed properly, as well as to prevent the
lid from opening until all pressure is released.!

3. Despite Defendant Tristar’s claims of “safety,” it designed, manufactured,
marketed, imported, distributed and sold, both directly and through third-party retailers, a
product that suffers from serious and dangerous defects. Said defects cause significant risk of
bodily harm and injury to its consumers.

4. Specifically, said defects manifest themselves when, despite Defendant Tristar’s
statements and “Safety Features,” the lid of the pressure cooker is removable with built-up
pressure, heat and steam still inside the unit. When the lid is removed under such circumstances,
the pressure trapped within the unit causes the scalding hot contents to be projected from the unit
and into the surrounding area, including onto the unsuspecting consumers, their families and
other bystanders. The Plaintiff in this case were able to remove the lid while the pressure cooker
retained pressure, causing her serious and substantial bodily injuries and damages.

5. Defendant Tristar knew or should have known of these defects but has
nevertheless put profit ahead of safety by continuing to sell its pressure cookers to consumers,
failing to warn said consumers of the serious risks posed by the defects, and failing to recall the
dangerously defective pressure cookers regardless of the risk of significant injuries to Plaintiff
and consumers like her.

6. As a direct and proximate result of Defendant Tristar’s conduct, the Plaintiff in
this case incurred significant and painful bodily injuries, medical expenses, physical pain, mental

anguish, and diminished enjoyment of life.

! Attached hereto and incorporated by reference as Exhibit A is the Power Cooker 8-Quart
Digital Pressure Cooker Model No. PPC-772 Owner’s Manual. See e.g. pg. 6.
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PLAINTIFF LESLIE FRARACCIO

7. Plaintiff LESLIE FRARACCIO, (“Plaintift”) is a resident and citizen of the city
of Saint Louis, Missouri.

8. On or about January 1, 2017, the Plaintiff suffered injuries as the direct and
proximate result of the pressure cooker’s lid being able to be rotated and opened while the
pressure cooker was still under pressure, during the normal, directed use of the pressure cooker,
allowing its scalding hot contents to be forcefully ejected from the pressure cooker and onto
Plaintiff. The incident occurred as a result of the failure of the pressure cooker’s supposed
“Built-In Safety Features,” which purport to keep the consumer safe while using the pressure
cooker. In addition, the incident occurred as the result of Defendant Tristar’s failure to redesign
the pressure cooker, despite the existence of economical, safer alternative designs.

DEFENDANT TRISTAR PRODUCTS, INC.

9. Defendant Tristar designs, manufacturers, markets, imports, distributes and sells a
variety of consumer products including pressure cookers, the Jack LaLanne Power Juicer,? the
Genie Bra,? and Copper Chef Cookware®*, amongst others.

10. Defendant Tristar accredits its great successes “on our established brands, proven
international and domestic distribution channels, media power in more than 100 countries, and
the best team in the industry” resulting in sales that have exceeded “over $1 billion dollars.”

11. Prior to April 30, 2018, Defendant Tristar was known as ‘Tristar Products, Inc.”,

and was a Pennsylvania Corporation with its registered place of business at 2620 Westview

2 https://www. tristarproductsinc.com/product (last accessed November 10, 2020).

1.

‘1d.
Shttps://www.tristarproductsinc.com/product-marketing-invention-services-about-us.(last
accessed November 10, 2020).



Drive, Wyomissing, Berks County, Pennsylvania 19610, and its principal place of business
located at 492 U.S. 46, Fairfield, New Jersey 07004.
12. As of April 30, 2018, Defendant Tristar became “Tristar Innovative Products,
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Inc.” and is now a Florida Corporation with its registered place of business at 1293 North
University Drive, #322 City of Coral Springs, Broward County, Florida 33071, and its principal
place of business located at 492 U.S. 46, Fairfield, New Jersey 07004.

13. As of June 12, 2020, Defendant Tristar changed its name back to “Tristar
Products, Inc.”., and changed its registered place of business to 2050 W. County Highway 30a,
#M1-109 Santa Rosa Beach, Walton County, Florida 32459.

JURISDICTION AND VENUE

14. This Court has personal jurisdiction over Defendant Tristar pursuant to Fla. Stat. §
48.193 in that Defendant Tristar operates, conducts, engages in, or carries on a business or
business venture within this State, and/or committed a tortious act within this State.

15. Venue in this Court is pursuant to Fla. Stat. § 47.011 in that Defendant Tristar
resides in Walton County.

16. The amount in controversy exceeds the sum of thirty thousand ($30,000.00)
dollars, exclusive of interest and costs.

FACTUAL BACKGROUND

17. Defendant Tristar is engaged in the business of designing, manufacturing,
warranting, marketing, importing, distributing and selling the pressure cookers at issue in this

litigation.



18.  Defendant Tristar aggressively warrants, markets, advertises and sells its pressure

6

cookers as “state of the art kitchen science,” ® allowing consumers to cook “wholesome, sit

down, family-style meal[s] with just the push of a button;”” “in a fraction of the time” ® as other
kitchen appliances; and that “[t]here’s no safer way to cook.””’

19.  Additionally, in the section of its website titled the “Power Pressure Cooker XL
vs. The Competition,” Defendant Tristar emphasizes the “Built-In Safety Features” as one of the
characteristics that helped the pressure cooker become “The Best Electronic Power Cooker On
The Market.” 1

20. To further propagate its message, Defendant Tristar has, and continues to utilize
numerous media outlets including, but not limited to, television infomercials, social media
websites such as YouTube, third-party retailers, and professional chef endorsements. For
example, the following can be found on Defendant Tristar’s Power Pressure Cooker XL
website!! from “culinary expert” Eric Theiss, who is featured in many of Defendant Tristar’s
YouTube videos, as well as its television infomercial:

"I have seriously never seen a cook tool so easy, so versatile, so affordable that
anyone can make quality, delicious meals, perfectly cooked from the very first
time! The Perfect Cooker is the one pot that does it all!"!?

21. In one YouTube video, Mr. Theiss states that “when your pressure cooker is up to

pressure, the lid locks on. I couldn’t get this lid open if I wanted to. There’s no way you’re gonna

® https://www.youtube.com/watch?v=hN13IrMs_S4 at 1:34-1:35 (last accessed November 10,
2020).

"1d. at 9:04 - 9:08.

81d. at 9:08 — 9:10.

? https://www.youtube.com/watch?v=kCESkfSSROKk at 2:54 (last accessed November 10, 2020).
19 http://www.powerpressurecooker.com/comparison.php (last accessed November 10, 2020).

" http://www.powerpressurecooker.com/?gclid=Cj0KEQjw4cLKBRCZmNTvyovvj-
4BEiQAI sgQvo 7hhyOkLODOfmJ0ZaW4G7br]22YwsEEHAaros9zUaAqMbS8P8HAQ (last
accessed November 10, 2020).

12 http://www.powerpressurecooker.com/about.php (last accessed November 10, 2020).
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open it. So, it’s loaded with safety features, you guys. So, if you’ve never used a pressure cooker
before, this is one of the safest ones you can get.”!* Later in the video, when Mr. Theiss is
releasing the pressure from the pressure cooker, he states that “even if I wanted to,” he couldn’t
open the lid “because the pressure is still inside.”'* The pressure cooker “knows” when the
pressure has fully released and will unlock “automatically.”

22.  During the ordinary and routine operation of the pressure cooker, the unit
generates heat and steam to cook; utilizing temperatures up to 248 degrees Fahrenheit (120
degrees Celsius), which is intended to create “a more sterile and healthier environment when
compared to traditional cooking methods”. '

23.  According to the Owner’s Manual accompanying each individual unit sold, the
pressure cookers purport to have “Built-In Safety Features,” misleading the consumer into
believing that the pressure cookers are reasonably safe for their normal, intended use. Said

“Safety Features” include, but are not limited to, the following:

e Lid Safety Device: Prevents pressure build-up if lid is not closed properly and
prevents lid from opening until all pressure is released.

e Pressure and Temperature Sensor Controls: Maintain even heat and pressure by
automatically activating or deactivating the power supply.

e “Back-up” Safety Release Valve: Should the Temperature/Pressure Sensor device
malfunction, causing pressure to build beyond maximum setting, the “Back-Up”
will automatically “kick in” and release the built-up pressure.

e “Clog Resistant” Feature: Prevents food from blocking the steam release port.
e “Spring-Loaded” Safety Pressure Release: Should all safety features listed above

fail, this “spring-loaded” device located beneath the heating element will
automatically lower the Inner Pot, causing it to separate automatically from the

13 https://www.youtube.com/watch?v=UsYE9e4nQLs&feature=youtu.be ~ (last  accessed
November 10, 2020).

“1d.

15 See PPC-772 Owner’s Manual at pg. 6.



24.

Rubber Gasket. This will enable the steam and pressure to automatically escape
around the pot Lid, avoiding a dangerous situation.

Magnetic Sensor (For Lid): The unit has a magnetic safety sensor to assure the lid
is properly closed and the unit can pressurize. If the lid is not on correctly, a
beeping noise will occur, and also "Lid" will appear on the display, indicating the
lid is not fully closed and the unit cannot pressurize. See the General Operating
Instructions section to familiarize how to properly place the lid on the unit and
lock it securely.

Red Pressure Indicator: The Red pressure indicator on lid indicates that the unit is
pressurized. DO NOT touch or press the indicator, doing so will release hot steam
which reduces the unit’s pressure and possibly cause injury. Always use the
manual pressure release valve to release pressure.

Temperature “Cut-Off” Device: Should the unit malfunction and cause the

internal temperature to rise beyond the “Safe” limit, this device will cut-off the
power supply and will not automatically reset. '

In addition to the “Built-In Safety Features™ listed in the manual, in Defendant

Tristar’s “Frequently Asked Questions” YouTube video,!” Defendant Tristar states that lid of the

pressure cookers “should only come off if there [is] no pressure inside.'®” Specifically:

25.

“People worry that the lid might come off. It won’t.” (1:02)

“The lid on the Power Pressure Cooker XL can only come off if there’s no
pressure left inside the pot. And remember, if there is pressure present inside the
pot, the lid will stay securely closed so you don’t have to worry.” (1:02)

“Once your meal is finished, the unit will depressurize and automatically stop

cooking and switch to the Keep Warm mode. There’s no safer way to cook.”
(2:54)

By reason of the forgoing acts or omissions, the above-named Plaintiff and/or

their family purchased their pressure cooker with the reasonable expectation that it was properly

designed and manufactured, free from defects of any kind, and that it was safe for its intended,

foreseeable use of cooking.

16 1d.

17 https://www.youtube.com/watch?v=kCESkfSSROKk (last accessed November 10, 2020).

8 1d.



26.  Plaintiff used her pressure cooker for its intended purpose of preparing meals for
herself and/or family and did so in a manner that was reasonable and foreseeable by Defendant
Tristar.

27.  However, the aforementioned pressure cooker was defectively designed and
manufactured by Defendant Tristar in that it failed to properly function as to prevent the lid from
being removed with normal force while the unit remained pressurized, despite the appearance
that all the pressure had been released, during the ordinary, foreseeable and proper use of
cooking food with the product; placing the Plaintiff and similar consumers in danger while using
the Pressure Cookers.

28.  Defendant Tristar’s pressure cookers possess defects that make them
unreasonably dangerous for their intended use by consumers because the lid can be rotated and
opened while the unit remains pressurized.

29.  Further, Defendant Tristar’s representations about “safety” are not just
misleading, they are flatly wrong, and put innocent consumers like Plaintiff directly in harm’s
way.

30. Economic, safer alternative designs were available that could have prevented the
Pressure Cooker’s lid from being rotated and opened while pressurized. Examples of such
designs include, but are not limited to, the following examples:

a. Designing the Pressure Cooker with a longer locking pin that could be griped
between user’s thumb and the forefinger, in combination with changing the
base unit locking lug ramp angle on the locking lug adjacent the locking pin
from 45-degrees to 90-degrees;

b. Designing a lid shield with fewer holes for steam passage, and with those

holes positioned as far away as possible from the manual release and floating
valves to reduce the likelihood of clogging; and,



c. Designing the holes in the lid shield to direct any contents away from the
valve.

31.  Defendant Tristar knew or should have known that its pressure cookers possessed
defects that pose a serious safety risk to Plaintiff and the public. Nevertheless, Defendant Tristar
continues to ignore and/or conceal its knowledge of the pressure cookers’ defects from the
general public and continues to generate a substantial profit from the sale of its pressure cookers,
demonstrating a callous, reckless, willful, depraved indifference to the health, safety and welfare
of Plaintiff and consumers like her. For example:

a. The Consumer Products Safety Commission has received several reports!® of
other similar incidents stemming from the failure of the Power Pressure Cooker
and other Power Cooker models?® with the same supposed “Built-In Safety
Features,” and design defects such as the following:

1. October 30, 2014: (“After hearing the loud boom [I] checked the cooker
saw the mess it created and the lid was detached from the cooker sitting
upside down on the pot.”)

ii.  March 20, 2015: (“My "Power Pressure cooker" exploded with fire hot
chicken soup in it, covering my entire kitchen, hitting m[e] in the head
with a piece of chicken, and burning my arm. My 7 year old child and his
friend had just came through the the [sic] kitchen not seconds before this
happened. The [explosion] did damage to my walls and cabinets, and had
anyone been standing closer to it, it could have killed or seriously injured
my family and my son[‘s] friend.”)

iii.  November 5, 2015: (“I purchased a power pressure cooker that said it had
a built-in safety feature[.] I did as the instructions said as far as my 1st use.
Cook[ed] some water for 15 mins. After that it was ready for use[.] I
cooked some collard greens and after I released all the pressure, I turned
the handle...and it exploded all over and my husband and I got burned. I
will never again in [my] life recommend this product to anyone! It is not
safe at all!!!”)

iv.  November 10, 2015: (“[O]n October 4, 2015 the pressure cooker had a bad
malfunction[.] [T]he lid released when it was not suppose[d] to...I went to

1 The date listed is the date the report of injury was sent to Tristar.

20 Defendant Tristar’s other Power Cooker models (PC-WAL1 and PC-TRI6) and Power
Pressure Cooker XL models (PCXL-PRO6, PPC-770, PPC-770-1, PPC-780 and PPC-790) have
experienced numerous, similar occurrences like those alleged by the Plaintiff herein.
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V1.

vil.

Viil.

iX.

xi.

opened the pressure cooker and it exploded...I looked at my arm saw my
skin coming off then I knew we had to go to the hospital.”)

January 20, 2016: (“Person was using a Tristar Products, Inc. (“Tristar’)
Model # PC-WALI Serial # CA0148623 pressure cooker for the first time.
The top of the cooker came off unexpectedly and the contents exploded
out of the cooker.”)

March 8, 2016: (“I was preparing dinner for my family using the Power
Pressure Cooker XL. I had selected the soup option and set the timer for
25 minutes. When the timer went off notifying me that the cooking was
complete, I turned the pressure release valve allowing the pressure to
escape. | let this action continued [sic] for over 15 minutes until the valve
dropped and no other pressure released. I then went to turn the lid to
remove when the pressure from the cooker exploded causing hot scalding
soup to erupt all over my kitchen and myself. I received second degree
burns on my left hand and right breast. My doctor prescribed Silvadene to
help with the healing process and deter infection, but will be going for a
would check to ensure it is healing properly.”)

April 14, 2016: (“Consumer was cooking with the pressure cooker, then
released the pressure valve. Then [later] came to open it and the lid blew
off and contents exploded all over consumer’s body. Product was
supposed to stay locked until all pressure was released, which it did not”)

April 19, 2016: (“Consumer was cooking pea soup in pressure pot XL.
Consumer walked into the room where the pea soup was cooking and the
pressure pot lid exploded all over consumer.”)

August 17, 2016: (“Went to open pressure cooker. Turned the valve to
release the pressure and it did not release. [I] attempt[ed] to repeat this
step with no change. Went to turn the lid and open the cooker. Pressure
cooker contents burst and burned me.”)

November 10, 2016: (“We were using a Tristar Pressure Cooker last night
when 10 minutes into the cook time we heard a loud pop and a steaming
sound. We went into the kitchen to see that it had popped its seal and was
unlocked with steam coming out. We quickly unplugged it and turned the
pressure release button. We didn't open it until it was finished steaming
and then open it. We didn't use it again.”)

April 7, 2017: (“Pressure cooker malfunction resulting in injury. At
approximately 5:50 pm, I was cooking dinner in the Power Cooker Plus
(Tristar) pressure cooker. I have used it many times and I am very familiar
with pressure cooker usage. When the meal was done, I manually released
the pressure using the valve. Believing the pressure to be fully released, I

10



Xil.

Xiil.

Xiv.

XV.

attempted to turn the lid. The lid is advertised as a safety lid that should
not turn if there is any pressure. However, the lid did turn and, as it did,
the scalding hot contents of the pot erupted and shot out of the pressure
cooker.”)

June 9, 2017: (“My wife was cooking dinner using Tristar power pressure
cooker xl. The product indicated it was done and all directions were
followed to release pressure. While releasing cover the contents exploded
all over leaving my wife with second and third degree burns on her hands,
arms, chest and stomach.”)

November 1, 2017: (“While using a Power Cooker Pressure Cooker as
called for by the instructions the top exploded off and I received
substantial second degree burns to my arm and chest. As a result of my
injuries[,] I have suffered scarring and had to receive medical care and
have incurred medical bills.”)

February 14, 2018: (“My client was using the Tristar Power Pressure
cooker to cook a roast. The cooker exploded and she sustained severe
burns to her face, shoulders, neck and breasts. She was rushed to the
emergency room and immediately admitted to the hospital.”)

April 11, 2018: (“I was cooking stuffed peppers in the Power Pressure
Cooker XL. The level of liquid was well below the recommended max
level. After it finished cooking, I released the steam vent. When I did, hot
sauce was spewing all over my kitchen counter, cabinets and floor.
Luckily I had a few kitchen towels close by to put on top of the valve to
contain the spraying hot liquid and avoided a serious burn. However the
clean up was awful and I have not used the unit since.”)

b. Several lawsuits have been filed in District Courts throughout the United States
alleging failure of the Power Pressure Cooker XL and Power Cooker models with
the same supposed “Built-In Safety Features” and design defects. Specifically, see
the following:

L.

ii.

Ninfa Vasquez and Jose Vasquez v. Tristar Products, Inc. (Filed in the
Southern District of Texas Brownsville Division, June 12, 2016.) (“Mrs.
Vasquez used the cooker for the first time on August 2, 2014 and followed
all instructions enclosed with the cooker. She intended to prepare pinto
beans for her family’s dinner that evening. Approximately two hours after
unplugging the cooker, suddenly and without warning, the lid blew off of
the cooker, and the pinto beans burst out of the cooker onto Mrs. Vasquez,
resulting in extensive and severe burns to her body.”) PIf. Compl. q 10.

Serguei Tchernykh & Liliya Bekteva v. Bed Bath & Beyond, Inc. v. Tristar
Products, Inc. (Filed in the Southern District of Florida Miami Division,
June 24, 2015.) (“As a result of a malfunction of the subject Pressure

11



1il.

1v.

Vi.

vil.

Cooker [on September 30, 2015], Plaintiff sustained severe burns.”) PIf.
Compl. 9§ 7.

Ana R. Frias, Individually and on behalf of her infant child, Annel Frias v.
Tristar Products, Inc. (Filed in the Western District of Texas San Antonio
Division, January 29, 2016.) (“At around 11:30 AM [on December 22,
2015] when Ana Frias attempted to remove the lid from the subject
pressure cooker, the subject pressure cooker exploded, causing scalding
hot liquid and steam to fly up and out of the pressure cooker, and onto the
Plaintiff, Ana Frias and infant Annel Frias.”) PIf. Compl. § 5.

Tonia Kaye Carroll & Kerry Dale Carroll v. Tristar Products, Inc. (Filed
in the Middle District of Tennessee Columbia Division, February 17,
2016.) (“On or about March 18, 2015 Plaintiff Tonia Carroll was seriously
injured during normal and ordinary use of the product when the Power
Cooker exploded as the result of a malfunctioning lid. Specifically, and
because of its defect and in conflict with the representations contained in
the instruction manual, the lid was not prevented from opening while the
unit was under pressure.”) PIf. Compl. § 7.

Melaniee Landrum v. Tristar Products, Inc. (Filed in the Eastern District
of Michigan Southern Division, March 24, 2016.) (“On or about May 12,
2014, Plaintiff was cooking food in the Defendant’s Power Cooker. Per
the instructions, after the Power Cooker light indicated the food was
cooked, Plaintiff repeatedly slid the pressure release lever to release any
remaining pressure. After waiting approximately fifteen more minutes,
Plaintiff again slid the pressure release lever back and forth. As Plaintiff
opened the unit, the food suddenly exploded out of the unit, spraying all
over the kitchen walls and ceiling, and causing serious burn injuries to
Plaintiff as described below.”) PIf. Compl. 9 14, 15.

Ayesha Mack, individually, and as Next Friend of DM, a minor v. Tristar
Products, Inc. (Filed in the Eastern District of Michigan Southern
Division, March 30, 2016.) (“On or about October 4, 2015, Plaintiff was
cooking roasted potatoes in the Defendant’s Power Cooker. Per the
instructions, after the Power Cooker light indicated the food was cooked,
Plaintiff repeatedly slid the pressure release lever to release any remaining
pressure and fully opened the valve. After waiting several more minutes,
Plaintiff looked at the pressure relief valve and saw no steam coming out
of the valve. Suddenly, as Plaintiff opened the unit, the food exploded out
of the unit, spraying all over the kitchen walls and ceiling, and causing
serious burn injuries to Plaintiff and her five-year-old daughter, DM...”)
PIf. Compl. 99 14, 15.

Kenya Allen & Loren Allen v. Tristar Products, Inc. (Filed in the Northern
District of Georgia Atlanta Division, August 18, 2016.) (“At
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Viil.

iX.

xi.

approximately 7:30 p.m. on March 26, 2016, Mrs. Allen was using the
subject pressure cooker to prepare a meal for her family that was coming
into town the following day for an Easter holiday celebration. However,
with no active inputs by Plaintiff or anyone else, the subject pressure
cooker exploded on the stovetop in the Plaintiff’ kitchen during this
ordinary use, with the top of the pressure cooker blowing off the
remainder of the product, causing scalding hot liquid, contents and steam
to fly up and out of the pressure cooker, and onto Mrs. Allen, who was
standing nearby in the kitchen innocently speaking with her sister on the
telephone and not engaging the cooker.”) PIf. Compl. 4 8.

DLP, a minor child by and through April Presnell, his mother, custodial
parent, and next friend, v. Tristar Products, Inc. (Filed in the Northern
District of Georgia Gainseville Division, November 8, 2016.) (“At
approximately 7:00 p.m. on July 24, 2016, Ms. Payne was using the
subject pressure cooker to prepare a meal for her family as well as for
DLP. However, even after unplugging the pressure cooker and allowing it
to sit for over one hour, the subject pressure cooker exploded on the
countertop in Ms. Payne’s kitchen during this ordinary use, with the top of
the pressure cooker blowing off the remainder of the product, causing
scalding hot liquid, contents and steam to fly up and out of the pressure
cooker, and onto DLP, who was standing nearby in the kitchen and not
engaging the cooker.”) PIf. Compl. § 7.

Lori Haines v. Tristar Products, Inc. (Filed in the Southern District of
Texas Brownsville Division, December 22, 2016.) (“Ms. Haines used the
cooker on January 13, 2015 and followed all instructions enclosed with the
cooker. She intended to prepare stew for her family’s dinner that evening.
She first cooked the meat for the stew for twenty minutes in the cooker.
She then opened the cooker and added vegetables and started the cook
cycle again. After she finished the second cook cycle, she and her son
released steam from the cooker and she held the cooker while her son
began to open the lid. As he started to open the lid, it burst open, spraying
her with the scalding hot contents and resulting in extensive and severe
burns to her arm, chest, and stomach.”) PIf. Compl. q 12.

Jeremy Marcotte v. Tristar Products, Inc. (Filed in the Western District of
Louisiana Lafayette Division, February 27, 2017.) (“On or about May 19,
2016 suddenly and without warning, the lid blew off of the cooker, and the
contents burst out of the cooker onto Mr. Marcotte, resulting in extensive
and severe burns to his body.”) PIf. Compl. § 8.

Carolyn Johnson and Jessie Mayberry v. Tristar Products, Inc.,
Zhongshan USATA Electric Appliance Co. LTD, Pro QC International,
LTD., Zhongshan Jinguang Household Appliance Manufacture Co., LTD.,
Zhongshan Jincheng Electric Appliance Co., LTD., XYZ Corporations 1-
5, Does 1-5, (Filed in the Direct of New Jersey Newark Division, July 24,
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Xiii.

Xiv.

XV.

2017.) (““On or about July 25, 2016, Plaintiff Carolyn Johnson and Jessie
Mayberry, were using the Pressure Cooker and followed all instructions
enclosed with the Pressure Cooker. While using the Pressure Cooker to
prepare a meal, it suddenly and without warning exploded, causing

scalding hot liquid, contents, and steam to fly out of the Pressure Cooker
and onto the Plaintiff.”) PIf. Compl. 9] 23, 24.

Beth Morales v. Tristar Products, Inc., Zhongshan USATA Electric
Appliance Co. LTD, Pro QC International, LTD., Zhongshan Jinguang
Household Appliance Manufacture Co., LTD., Zhongshan Jincheng
Electric Appliance Co., LTD., XYZ Corporations 1-5; Does 1-5, (Filed in
the Southern District of Florida, August 11, 2017.) (“On or about October
30, 2016, Plaintiff was using the Pressure Cooker and followed all
instructions enclosed with the Pressure Cooker. While using the Pressure
Cooker to prepare a meal, it suddenly and without warning exploded,
causing scalding hot liquid, contents, and steam to fly out of the Pressure
Cooker and onto the Plaintiff.””) PIf. Compl. 9 23, 24.

Jeni Chaney and Brian Burnett v. Tristar Products, Inc., et. al. (Filed in
the United States District Court for the Middle District of Florida, Tampa
Division, September 22, 2017.) (“On or about November 26, 2016,
Plaintiff, Jeni Chaney and Brian Brunet, were using the Pressure Cooker
while in Pasco County and followed all enclosed with the Pressure
Cooker. While using the Pressure Cooker to prepare a meal, it suddenly
and without warning exploded, causing scalding hot liquid, contents, and
steam to fly out of the Pressure Cooker and onto the Plaintiff.”) PIf.
Compl., 9 27, 28.

Catherine Komertz and Scott Miller v. Tristar Products, Inc., et. al. (Filed
in the United States District Court for the Middle District of Florida,
Tampa Division, September 22, 2017.) (“On or about April 22, 2017,
Plaintiff Catherine Komertz and Scott Miller, were using the Pressure
Cooker and followed all instructions enclosed with the Pressure Cooker.
While using the Pressure Cooker to prepare a meal, it suddenly and
without warning exploded, causing scalding hot liquid, contents, and
steam to fly out of the Pressure Cooker and onto the Plaintiff.”) PIf.
Compl., 9 27, 28.

Elizabeth Pina v. Tristar Products, Inc., Zhongshan USATA Electric
Appliance Co. LTD, Pro QVC International, LTD., Zhongshan Jinguang
Household Appliance Manufacture Co., LTD., Zhongshan Jincheng
Electric Appliance Co., LTD., XYZ Corporations 1-5; Does 1-5, (Filed in
New Jersey District Court, September 26, 2017.) (“On or about October
10, 2015, Plaintiff, ELIZABETH PINA, was using the Pressure Cooker
and followed all instructions enclosed with the Pressure Cooker. While
using the Pressure Cooker to prepare a meal, it suddenly and without

14
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XVil.

warning exploded, causing scalding hot liquid, contents, and steam to fly
out of the Pressure Cooker and onto Plaintiff.”) PIf. Compl. 9] 23, 24.

Fabian Marroquin v. Tristar Products, Inc., Zhongshan USATA Electric
Appliance Co. LTD, Pro QVC International, LTD., Zhongshan Jinguang
Household Appliance Manufacture Co., LTD., and Zhongshan Jincheng
Electric Appliance Co., LTD. (Filed in New Jersey District Court, March
I, 2018.) (*“ On or about March 7, 2016, Plaintiff FABIAN
MARROQUIN, was using the Pressure Cooker and followed all
instructions enclosed with the Pressure Cooker. While using the Pressure
Cooker to prepare a meal, it suddenly and without warning exploded,
causing scalding hot liquid, contents, and steam to fly out of the Pressure
Cooker and onto the Plaintiff.””) PIf. Compl. 9 20, 21.

Lester Prater v. Tristar Products, Inc., Zhongshan USATA Electric
Appliance Co. LTD, Pro QVC International, LTD., Zhongshan Jinguang
Household Appliance Manufacture Co., LTD., and Zhongshan Jincheng
Electric Appliance Co., LTD., Ningbo NDL Electric Appliances Co., LTD,
and Zhongshan Yalesi Electric Co., LTD. (Filed in New Jersey District
Court, April 19, 2018.) (“On or about April 24, 2017, Plaintiff LESTER
PRATER, was using the Pressure Cooker and followed all instructions
enclosed with the Pressure Cooker. While using the Pressure Cooker to
prepare a meal, it suddenly and without warning exploded, causing
scalding hot liquid, contents, and steam to fly out of the Pressure Cooker
and onto the Plaintiff.”) PIf. Compl. 9 26, 27.

c. The same is true for state courts around the country:

1.

11.

Angela Strickland and Mack Edwards v. Tristar Products, Inc., (Filed in
the State Court of Chatham County, State of Georgia, January 11, 2016,
notice of removal filed in the Southern District of Georgia, February 10,
2016.) (“While the Power Cooker XL was operating, it exploded in front
of Plaintiff, causing them serious injuries. As a result of their burns,
Plaintiff were transported to the Joseph M. Still Burn Center in Augusta,
Georgia where they both underwent skin grafts and have endured
significant mental and physical pain and suffering.”) PIf. Compl., Y 15,
16.

Samantha Williams v. Tristar Products, Inc., (Filed in the Superior Court
of Lanier County, State of Georgia, February 27, 2017, notice of removal
filed in the Middle District of Georgia, April 20, 2017.) (On or about
February 14, 2017, Plaintiff “approached the subject pressure cooker and
lightly pressed the cancel button when suddenly and without warning, the
subject pressure cooker exploded on the countertop during this ordinary
use, with the top of the subject pressure cooker blowing off the remainder
of the product, causing the scalding hot beef stew to fly up and out of the
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subject pressure cooker and onto [her].” As a result, Plaintiff claims that
she “suffered severely painful and disfiguring second-degree burns,
scalding her neck all the way down to her chest to above the belly button,
both breasts, and her entire right arm from her shoulder down to the
wrist,” and that she “was experiencing such excruciating pain that the
medical personnel [that subsequently treated Plaintiff] had to put her under
anesthesia to continue with their assessment and treatment of the burns.”).
PIf. Compl., 99 13-16.

Lyndsay Moyer and Ryan Moyer v. Wal-Mart Stores East, LP, et. al.
(Filed in the Philadelphia Court of Common Pleas, March 10, 2017) (On
or about March 30, 2015 “Ryan then turned the lid of the Pressure Cooker
in reasonable and normal manner to open it, freely and without force.
Immediately upon opening the lid the Pressure Cooker exploded sending
its scalding hot liquid contents all over Lyndsay including her entire chest
and neck and both arms and hands.”) PIf. Compl., 9 24.

Nushon Scales v. Tristar Products, Inc., and Wal-Mart Stores, Inc., (Filed
in the Superior Court of Connecticut at Bridgeport, State of Connecticut
April 6, 2017, notice of removal filed in Connecticut District Court, May
9,2017.) (“On or about April 9, 2015, the Plaintiff was using said Pressure
Cooker to cook vegetables when it suddenly and without warning
exploded, spraying the Plaintiff with stem, hot liquid and/or cooking
debris causing the injuries and damages herein after set forth.”) PIf.
Compl., § 10.

Sandra Pulgarin v. Tristar Products, Inc. Zhongshan USTA Electric
Appliance Co., LTD, and Does 1 to 100, inclusive (Filed in the Superior
Court of California, Los Angeles County Central District, April 26, 2017,
notice of removal filed in California Central District Court, July 6, 2017.)
(“[O]n or about May 11, 2015...Plaintiff was burned, bruised, and
suffered physical injury...The product that caused the [incident] — a Power
Pressure Cooker XL, model number PCXL-PROG...Plaintiff’s injuries
were caused when the [subject product] suddenly released stem and
superheated air and food from the body of the [subject product], burning
her.”) PIf. Compl., 9 1.

Maria Bownes v. Tristar Products, Inc., Zhongshan USATA Electric
Appliance Co. LTD, and Pro QC International, LTD. (Filed in the
Superior Court of New Jersey Law Divisions for Essex County, State of
New Jersey May 8, 2017, notice of removal filed in New Jersey District
Court, May 24, 2017.) (“On or about May 30, 2016, Plaintiff [Maria
Bownes], was using the Pressure Cooker and followed all instructions
enclosed with the Pressure Cooker. While suing the Pressure Cooker to
prepare a meal, it suddenly and without warning exploded, causing
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scalding hot liquid, contents, and stem to fly out of the Pressure Cooker
and onto the Plaintiff.””) PIf. Compl., 9 16,17.

Latosha Galloway, an individual v. Tristar Products, Inc., a Pennsylvania
corporation; and Bed Bath & Beyond, Inc., d/b/a BBB, a New York
Corporation (Filed in the Superior Court of the State of Washington for
King County, May 30, 2017, notice of removal filed in the Western
District of Washington, June 29, 2017.) (“On or about February 12, 2017,
Latosha Galloway was in her home and decided to use the subject Pressure
Cooker to prepare beef stew for her family. Ms Galloway placed beef into
the Subject Pressure Cooker, locked the lid, and set it to cook for
approximately forty minutes. Ms. Galloway was using the Subject
Pressure Cooker in a normal foreseeable fashion and in accordance with
its intended purpose. After a few minutes, Ms. Galloway heard a strange
steaming noise emitting from the Subject Pressure Cooker, which she had
never heard before. She approached the Subject Pressure Cooker and
noticed stem being released from an odd place on the Subject Pressure
Cooker. Ms. Galloway unplugged the Subject Pressure Cooker, and waited
a minute, watching the Subject Pressure Cooker. After a minute, Ms.
Galloway slightly tapped the lid’s handle to see whether the lid was still
locked into the secure position; it was not...Ms. Galloway quickly moved
the handle back to the locked position, when suddenly and without
warning, the Subject Pressure Cooker exploded on the countertop during
ordinary use, with the top of the Subject Pressure Cooker blowing off the
remainder of the product, causing the scalding ho beef, water, and steam
to fly up and out of the Subject Pressure Cooker and onto Ms. Galloway.”)
PIf. Compl., q 15.

Amanda Olano v. Tristar Products, Inc. (Filed in the Eighteenth Judicial
District Court for the Parish of Iberville, State of Louisiana, November 30,
2016, notice of removal filed in the Middle District of Louisiana, June 5,
2017.) (“Plaintiff suffered ‘severe and debilitating bodily injuries
including first, second and third degree burns to her left hand and arm that
have required medical treatment’” and claims she has’ suffered
disfigurement and scarring to her left hand and arm’. Plaintiff seeks to
recover for past, present and future damages of ‘physical pain and
suffering, mental pain, anguish and distress, loss of enjoyment of life,
embarrassment, loss of income, disability...medical expenses’ and further
seeks damages for ‘impairment of future earning capacity.””) Def. Mot.
Rmvl., 9 14.

Wendy Soto v. Tristar Products, Inc., a Corporation, Costco Whole
Corporation, a Corporation, Costco Wholesale Membership, Inc., a
Corporation; and Does 1-100, inclusive (Filed in the Superior Court of the
State of California, County of Santa Barbara, July 21, 2017, notice of
removal filed in California Central District Court, August 29, 2017.)
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(“Plaintiff’s Complaint alleges liability for injuries allegedly suffered as a
result of a Tristar Power Pressure Cooker XL malfunction.”) Def. Mot.
Rmvl., 9 3; PIf. Compl., § 8.

X. Tawndra L. Heath, an individual v. Tristar Products, Inc., a Pennsylvania
Corporation; DOE Individuals 1-10; and ROE [sic] Corporations 11-20
(Filed in Nevada District County, Clark County, October 12, 2017, notice
of removal filed in United States District Court, District of Nevada,
November 15, 2017) (“As a result of a malfunction of the Pressure
Cooker, Plaintiff sustained severe burns.”) PIf. Compl., q 10.

xi.  Jen Starr v. Tristar Products, Inc. and Walmart, Inc. (Filed in the Fifth
Judicial District Court In and For Washington County, State of Utah on
December 29, 2017, notice of removal filed in the United State District
Court for the District of Utah, Southern Region of the Central Division
April 4, 2018”) (“When Starr went to open the lid, the contents erupted and
the scalding hot food went all over Starr’s chest, arms, abdomen, and
kitchen.”) PIf. Second Amd. Compl., § 31.

d. A class action lawsuit was filed on May 10, 2016 in the in the Northern District of
Ohio Eastern Division alleging similar incidents, failures and defects. The case of
Kenneth Chapman, Jessica Vennel, and Jason Jackson, on behalf of themselves
and all other similar situated v. Tristar Products, Inc. (1:16-cv-1114) went to trial
by jury on Monday, July 10, 2017, with the Honorable Judge James Gwin
presiding. The matter settled prior to the jury returning a verdict.

32. As a direct and proximate result of Defendant Tristar’s intentional concealment of
such defects, its failure to warn consumers of such defects, its negligent misrepresentations, its
failure to remove a product with such defects from the stream of commerce, and its negligent
design of such products, Plaintiff used an unreasonably dangerous Pressure Cooker, which
resulted in significant and painful bodily injuries upon Plaintiff’s simple removal of the lid of the
Pressure Cooker.

33. Consequently, the Plaintiff in this case seeks damages resulting from the use of
Defendant Tristar’s pressure cooker as described above, which has caused the Plaintiff to suffer

from serious bodily injuries, medical expenses, physical pain, mental anguish, diminished

enjoyment of life, and other damages.
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CLAIMS FOR RELIEF

COUNT I
STRICT LIABILITY
34.  Plaintiff incorporates by reference each preceding and succeeding paragraph as
though set forth fully at length herein.
35. At the time of Plaintiff’s injuries, Defendant Tristar’s pressure cookers were

defective and unreasonably dangerous for use by foreseeable consumers, including Plaintiff.

36.  Defendant Tristar’s pressure cookers were in the same or substantially similar
condition as when they left the possession of Defendant Tristar.

37.  Plaintiff did not misuse or materially alter the pressure cooker.

38. The pressure cooker did not perform as safely as an ordinary consumer would
have expected it to perform when used in a reasonably foreseeable way.

39.  Further, a reasonable person would conclude that the possibility and serious of
harm outweighs the burden or cost of making the pressure cookers safe. Specifically:

a. The pressure cookers designed, manufactured, sold, and supplied by Defendant
Tristar were defectively designed and placed into the stream of commerce in a
defective and unreasonably dangerous condition for consumers;

b. The seriousness of the potential burn injuries resulting from the product
drastically outweighs any benefit that could be derived from its normal, intended
use;

c. Defendant Tristar failed to properly market, design, manufacture, distribute,
supply, and sell the pressure cookers, despite having extensive knowledge that the

aforementioned injuries could and did occur;

d. Defendant Tristar failed to warn and place adequate warnings and instructions on
the pressure cookers;

e. Defendant Tristar failed to adequately test the pressure cookers; and
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f. Defendant Tristar failed to market an economically feasible alternative design,
despite the existence of the aforementioned economical, safer alternatives, that
could have prevented the Plaintiff” injuries and damages.

40.  Defendant Tristar’s actions and omissions were the direct and proximate cause of
the Plaintiff’s injuries and damages.

41. Defendant Tristar’s conduct, as described above, was extreme and outrageous.
Defendant Tristar risked the safety and well-being of the consumers and users of its pressure
cookers, including the Plaintiff to this action, with the knowledge of the safety and efficacy
problems and suppressed this knowledge from the public. Defendant Tristar made conscious
decisions not to redesign, warn or inform the unsuspecting consuming public. Defendant
Tristar’s outrageous conduct warrants an award of punitive damages.

WHEREFORE, Plaintiff demands judgment against Defendant Tristar for damages,

together with interest, costs of suit, and all such other relief as the Court deems proper.

COUNT 11
NEGLIGENCE
42. Plaintiff incorporates by reference each preceding and succeeding paragraph as
though set forth fully at length herein.
43, Defendant Tristar has a duty of reasonable care to design, manufacture, market,

and sell non-defective pressure cookers that are reasonably safe for their intended uses by
consumers, such as the Plaintiff.

44. Defendant Tristar failed to exercise ordinary care in the manufacture, sale,
warnings, quality assurance, quality control, distribution, advertising, promotion, sale and
marketing of its pressure cookers in that Defendant Tristar knew or should have known that said

pressure cookers created a high risk of unreasonable harm to the Plaintiff and consumers alike.
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45.  Defendant Tristar was negligent in the design, manufacture, advertising, warning,
marketing and sale of its pressure cookers in that, among other things, it:

a. Failed to use due care in designing and manufacturing the pressure cookers to
avoid the aforementioned risks to individuals;

b. Placed an unsafe product into the stream of commerce;

c. Aggressively over-promoted and marketed its pressure cookers through
television, social media, and other advertising outlets; and

d. Were otherwise careless or negligent.

46.  Despite the fact that Defendant Tristar knew or should have known that
consumers were able to remove the lid while the pressure cookers were still pressurized,
Defendant Tristar continued to market (and continues to do so) its pressure cookers to the
general public.

47. Defendant Tristar’s conduct, as described above, was extreme and outrageous.
Defendant Tristar risked the safety and well-being of the consumers and users of its pressure
cookers, including the Plaintiff to this action, with the knowledge of the safety and efficacy
problems and suppressed this knowledge from the public. Defendant Tristar made conscious
decisions not to redesign, warn or inform the unsuspecting consuming public. Defendant
Tristar’s outrageous conduct warrants an award of punitive damages.

WHEREFORE, Plaintiff demands judgment against Defendant Tristar for damages,
together with interest, costs of suit, and all such other relief as the Court deems proper..

COUNT 111
STRICT LIABILITY - DESIGN DEFECT

48. Plaintiff incorporates by reference each preceding and succeeding paragraph as
though set forth fully at length herein.

49, Defendant Tristar is the manufacturer, seller, distributor, marketer, and supplier of
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the subject pressure cooker, which was defectively and negligently designed.

50.  Defendant Tristar failed to exercise reasonable care in designing, developing,
manufacturing, inspecting, testing, packaging, selling, distributing, labeling, marketing, and
promoting its pressure cookers, which were defective and presented an unreasonable risk of harm
to consumers, such as the Plaintiff.

51.  As a result, the subject pressure cookers, including Plaintiff’s pressure cooker,
contain defects in their design which render them unreasonably dangerous to consumers, such as
the Plaintiff, when used as intended or as reasonably foreseeable to Defendant Tristar. The defect
in the design allows consumers such as Plaintiff to open the lid while the unit remains
pressurized, despite the appearance that all the pressure has been released from the unit, and
causes an unreasonable increased risk of injury, including, but not limited to, first, second and
third-degree scald burns.

52.  Plaintiff in this case used her pressure cooker in a reasonably foreseeable manner
and did so as substantially intended by Defendant Tristar.

53. The subject pressure cooker was not materially altered or modified after being
manufactured by Defendant Tristar and before being used by Plaintiff.

54. The design defects allowing the lid to open while the unit was still pressurized
directly rendered the pressure cookers defective and were the direct and proximate result of
Defendant Tristar’s negligence and failure to use reasonable care in designing, testing,
manufacturing, and promoting the pressure cookers.

55. As a direct and proximate result of Defendant Tristar’s negligent design of its
pressure cookers, the Plaintiff in this case suffered injuries and damages described herein.

56. Despite the fact that Defendant Tristar knew or should have known that the
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Plaintiff and consumers like her were able to remove the lid while the pressure cookers were still
pressurized, Defendant Tristar continued to market its pressure cookers to the general public (and
continues to do so).

57. Defendant Tristar’s conduct, as described above, was extreme and outrageous.
Defendant Tristar risked the safety and well-being of the consumers and users of its pressure
cookers, including the Plaintiff to this action, with the knowledge of the safety and efficacy
problems and suppressed this knowledge from the public. Defendant Tristar made conscious
decisions not to redesign, despite the existence of economically feasible, safer alternative
designs, warn or inform the unsuspecting consuming public. Defendant Tristar’s outrageous
conduct warrants an award of punitive damages.

WHEREFORE, Plaintiff demands judgment against Defendant Tristar for damages,
together with interest, costs of suit, and all such other relief as the Court deems proper.

COUNT IV
STRICT LIABILITY - FAILURE TO WARN

58.  Plaintiff incorporates by reference each preceding and succeeding paragraph as
though set forth fully herein.

59. At the time in which the pressure cooker was purchased, up through the time
Plaintiff was injured, Defendant Tristar knew or had reason to know that its pressure cookers
were dangerous and created an unreasonable risk of harm to consumers.

60. Defendant Tristar had a duty to exercise reasonable care to warn consumers of the
dangerous conditions or the facts that made its pressure cookers likely to be dangerous.

61. As a direct and proximate result of Defendant Tristar’s failure to warn of the
dangers of its pressure cookers, the Plaintiff in this case suffered injuries and damages described

herein.
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62.  Despite the fact that Defendant Tristar knew or should have known that
consumers were able to remove the lid while the pressure cookers were still pressurized,
Defendant Tristar continued to market its pressure cookers to the general public (and continues
to do so).

63. Defendant Tristar’s conduct, as described above, was extreme and outrageous.
Defendant Tristar risked the safety and well-being of the consumers and users of its pressure
cookers, including the Plaintiff to this action, with the knowledge of the safety and efficacy
problems and suppressed this knowledge from the public. Defendant Tristar made conscious
decisions not to redesign, warn or inform the unsuspecting consuming public. Defendant
Tristar’s outrageous conduct warrants an award of punitive damages.

WHEREFORE, Plaintiff demands judgment against Defendant Tristar for damages,
together with interest, costs of suit, and all such other relief as the Court deems proper.

DEAMNDS FOR JURY TRIAL

Plaintiff demands that all issues of fact of this case be tried to a properly impaneled jury
to the extent permitted under the law.

PRAYER FOR RELIEF

WHEREFORE, Plaintiff demands judgment against the Defendant Tristar for damages,
including exemplary damages if applicable, to which they entitled by law, as well as all costs of
this action, interest and attorneys’ fees, to the full extent of the law, whether arising under the
common law and/or statutory law, including:

a. judgment for Plaintiff and against Defendant Tristar;

b. damages to compensate Plaintiff for their injuries, economic losses and pain and
suffering sustained as a result of the use of the Defendant Tristar’s pressure
cooker;

c. pre and post judgment interest at the lawful rate;

24



d. exemplary, punitive, and treble damages on all applicable Counts as permitted by
the law;

e. atrial by jury on all issues of the case;
f. an award of attorneys’ fees; and

g. for any other relief as this Court may deem equitable and just, or that may be
available under the law of another forum to the extent the law of another forum is
applied, including but not limited to all reliefs prayed for in this Complaint and in
the foregoing Prayer for Relief.

Respectfully submitted,
JOHNSON BECKER, PLLC

Date: November 11, 2020 /s/ Lisa A. Gorshe, Esq.
Lisa A. Gorshe, Esq. (FL #122180)
Michael K. Johnson, Esq. (MN #0258696)
Pro Hac Vice to be filed
Kenneth W. Pearson, Esq. (MN #016088X)
Pro Hac Vice to be filed
Adam J. Kress, Esq. (MN #0397289)
Pro Hac Vice to be filed
444 Cedar Street, Suite 1800
(612) 436-1800/ (612) 436-1801 (fax)
lgorshe@johnsonbecker.com
mjohnson@johnsonbecker.com
kpearson@johnsonbecker.com
akress@johnsonbecker.com

Attorneys for Plaintiff
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EXHIBIT A
Power Pressure Cooker, Model No. PPC-
772 Owner’s Manual



POWER

PRESSURE COOKER XL

Owner’s Manual

Save These Instructions - For Household Use Only
Model: PPC772 (8 qt.)

When using electrical appliances, basic safety precautions U

o should always be followed. Do not use The Power Pressure Warranty Information Inside C L uUs
Cooker XL™ until you have read this manual thoroughly. ®



Affordable, Healthy Homemade Meals in Minutes

Congratulations!

You are about to discover what so many other food
lovers have known for years. Simply, that meals prepared
properly with the pressure cooking method taste better
and cook faster than foods prepared using conventional
stovetop methods.

For decades, our culinary design division has created
some of the most useful and popular kitchen appliances
for worldwide use. The Power Pressure Cooker XL™ is the
latest in our distinguished line.

We have tested and perfected the right combination

of metals, cooking surfaces and digital technology
guaranteed to help you get mealtime raves from the whole
family. Once familiar with the “one-touch” pre-set system,
you'll find that many of your favorite family recipes can be
cooked perfectly in a fraction of the time.

2 38-Quart Power Pressure Cooker XL ™ | Model: PPC772

The sealed cooking chamber builds up heat and pressure.
The result... more flavor stays locked within the food and
less energy is wasted in a shorter cooking time.

The “sealed” cooking process eliminates messy stovetop
spills while “trapping” heat, making for cooler kitchens
and easier cleanups.

Before You Begin

The Power Pressure Cooker XL™ will provide you many
years of delicious family meals and memories around the
dinner table. But before you begin, it's very important that
you read this entire manual making certain that you

are totally familiar with its operation and precautions.
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IMPORTANT SAFEGUARDS

0 When using electrical appliances, basic safety precautions should always be followed, including:

* This appliance is not intended for use by persons with
reduced physical, sensory or mental capabilities, or lack

of experience and knowledge, unless they are under the

supervision of a responsible person or have been given
proper instruction in using the appliance. This appliance
is NOTINTENDED FORUSE BY CHILDREN.

¢ Always be sure the float valve is on correctly before
use. Incorrect assembly may prevent the cooker from
building pressure or allow steam to come out from the
sides of the lid (See page 11 for assembly).

e DONOTTOUCHHOT SURFACES. Use handles or knobs.

* To protect against electric shock, DO NOTIMMERSE or
rinse cords or plugs in water or other liquid.

e This appliance should NEVER BEOPERATED BY
CHILDREN, and special care should be taken when the
unitis in use in their presence.

* Unplug from outlet when not in use and before
cleaning. ALLOW TO COOL before putting on or taking
off parts.

* DONOTOPERATE any appliance with a damaged
cord or plug or after the appliance malfunctions or has
been damaged in any manner. Return appliance to the
nearest authorized service facility for examination,
repair or adjustment.

* DONOTUSE any attachments or utensils that were not
recommended or supplied by the manufacturer. The
use of attachments not recommended for use by the
manufacturer may cause serious hazardous situations
including personal injury.

e DONOTUSE outdoors.

* DONOTLETCORD HANG over edge of table or counter,
or touch hot surfaces.

* DONOTPLACE on or near a hot gas or electric burner,
orin a heated oven. Extreme caution must be used
when moving an appliance containing hot oil or other
hot liquids.

4 3-Quart Power Pressure Cooker XL™ | Model: PPC772

e ALWAYSATTACHPLUGTOAPPLIANCE FIRST, then plug

cord into the wall outlet. To disconnect, set any control
to "Off”, then remove plug from wall outlet.

DO NOTUSE appliance for anything other than its
intended use.

This appliance cooks under pressure. Improper use may
result in scalding injury. MAKE CERTAIN unit is properly
closed before operating.

NEVER FILLTHEUNIT above the MAX LINE in the Inner
Pot. When using foods that expand during cooking such
as rice or dried beans, follow the recipe for “pressure
cooking” those products, and as a rule of thumb, do not
fill the unit above the “halfway” point. Overfilling may
cause clogging, allowing excess pressure to develop.
See Instructions For Use.

BE AWARE that certain foods, such as applesauce,
cranberries, pearl barley, oatmeal or other cereals,

split peas, noodles, macaroni, rhubarb, and spaghetti,
can foam, froth, sputter, and clog the pressure release
device (steam vent). Recipes using these items must be
followed carefully to avoid problems.

ALWAYS CHECK the pressure release devices for clogs
before use.

DO NOTOPEN the Power Pressure Cooker XL until
the unit has cooled and all internal pressure has been
released. If the unit is difficult to open, this indicates
that the cooker is still pressurized — do not force it
open. Any pressure in the cooker can be hazardous.
See Instructions For Use.

DO NOT USE this pressure cooker for pressure frying
with oil.

This appliance has been designed for use with a 3
prong, grounded, 120V electrical outlet only. DONOT
USE any other electrical outlet.

* The Power Pressure Cooker XL generates extreme

heat and steam in its operation. All NECESSARY



IMPORTANT SAFEGUARDS

PRECAUTIONS must be taken to avoid fire, burns and
other personal injury during its operation.

* When in operation, the Power Pressure Cooker XL
requires sufficient air space on all sides including
top and bottom. NEVER OPERATE the unit near any
flammable materials such as dish towels, paper
towels, curtains, paper plates, etc.

e |f this appliance begins to malfunction during use,
immediately UNPLUGTHE CORD. Do not use or
attempt to repair a malfunctioning appliance!

e ALWAYSPLUG the electrical cord directly into the wall
outlet. Never use this unit with an extension cord
of any kind.

e Anyone who has not fully read and understood all
operating and safety instructions contained in this
manual is NOTQUALIFIED TO OPERATE or clean
this appliance.

o Caution

TO REDUCE RISK OF ELECTRIC SHOCK, COOK ONLY
INTHE REMOVABLE CONTAINER. Do not immerse the
housing or base in water. Before use, clean the bottom
of the Inner Pot and the surface of the heater plate,
insert the Inner Pot, turning it slightly clockwise and
counterclockwise until you are sure it is sitting correctly
on the heater plate. Failure to do so will prevent proper
operation and may cause damage to the unit.

o Must Be Grounded

This product must be grounded. If it should malfunction or

break down, grounding provides a path of least resistance
for electric current to reduce the risk of electric shock.

This product is equipped with a cord having an equipment
grounding conductor and a grounding plug. The plug must

be plugged into an appropriate outlet that is properly
installed and grounded in accordance with all local codes
and ordinances.

If this unit falls or accidentally becomes immersed
in water, UNPLUGITFROMTHEWALLOUTLET
IMMEDIATELY. DO NOT reach into the water!

DO NOT OPERATE this appliance on
an unstable surface.

NEVER FORCE OPEN the Power Pressure Cooker XL. If
you need to open the Power Pressure Cooker XL, press
the "KEEP WARM/CANCEL" button and using tongs or
a kitchen tool carefully rotate the Pressure Valve to the
OPEN position to fully release the building pressure
inside the cooker. Make sure that all the steam has
dissipated from the cooker. Carefully turn the handle
clockwise to open. Always open the lid away from you
to avoid skin contact with any remaining heat or steam.

INTENDED FORCOUNTERTOP USE ONLY. Spilled food
can cause serious burns. Keep appliance and cord away
from children. NEVER drape cord over edge of counter.
NEVER use with an extension cord.

0 Caution: Hot Surfaces

This appliance generates heat and escaping steam during
use. Proper precautions must be taken to prevent the risk
of personal injury, fires, and damage to property.

SAVE THESE INSTRUCTIONS.
FOR HOUSEHOLD ONLY.

0 Electrical Power

If the electrical circuit is overloaded with other appliances,
your appliance may not operate properly. It should be
operated on a dedicated electrical circuit.

0 Short Cord Instructions

A short power-supply cord is provided to reduce

the risk resulting from becoming entangled in or tripping
over a longer cord. Do not use an extension cord

with this product.
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Built-in Safety Features

O

0 Lid Safety Device

It prevents pressure build-up if lid is not closed properly.
DO NOT attempt to open when pressurized.

IMPORTANT:
* Always fully close the lid.

e If the lid is not properly closed and misaligned,
immediately unplug unit and release pressure with the
Steam Release Valve.

0 Spring-Loaded Safety Device

Should all safety features fail, this “spring-loaded” safety
pressure release device located beneath the heating
element will automatically lower the Inner Pot, causing it
to separate automatically from the Rubber Gasket.

This will enable the steam and pressure to automatically
escape around the pot Lid, avoiding a dangerous situation.
IMPORTANT: Always keep yourself and other objects away
from the unit.

0 Red Pressure Indicator (On Lid)

The Red pressure indicator on lid indicates that the unit is
pressurized. DO NOT touch or press the indicator, doing
so will release hot steam which reduces the unit’s pressure
and possibly cause injury. Always use the manual pressure
release valve to release pressure.

IMPORTANT: Always check if the Red Pressure Indicator is
down before attempting to open the unit. The Red Pressure
Indicator will lower when the unit is without pressure.
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0 Back-Up Safety Release Valve

Should the Temperature/Pressure Sensor device
malfunction, causing pressure to build beyond maximum
setting, the “"Back-Up” will automatically “kick in” and
release the built up pressure.

0 Clog Resistant Feature

Helps prevent food from blocking the steam release port.

0 Pressure & Temperature Sensors

Maintain even heat and pressure by automatically
activating or deactivating the power supply.

0 Temperature Cut-Off Device

Should the unit malfunction and cause the internal
temperature to rise beyond the “Safe” limit, this device will
cut-off the power supply and will not automatically reset.

a Magnetic Sensor (For Lid)

The unit has a magnetic safety sensor to assure the lid is
properly closed and the unit can pressurize. If the lid is not
on correctly, a beeping noise will occur, and also "Lid" will
appear on the display, indicating the lid is not fully closed
and the unit cannot pressurize. See the General Operating
Instructions section to familiarize how to properly place
the lid on the unit and lock it securely.

NOTE: The sauté and slow cooking options will not need
the lid on to cook. It is recommended to have the lid on
while slow cooking to prevent splatter.

Magnetic
Sensor

Red Pressure
Indicator



Special Features

O

0 Digital Display

The Digital Display on your Power Cooker offers a wide
range of choices including Sauté, Low Temp Cooking,
Stewing and Steaming.

0 Warm Mode

Cooking Time may be adjusted to suit any recipe or
personal preference. At the completion of the cooking
cycle, the unit will automatically shift to the KEEP WARM
mode. The KEEP WARM mode holds and keeps cooked
food warm for up to 24 hours. Foods kept at KEEP WARM
mode for periods beyond 4 hours may loose their good
flavor and texture.

0 Sterile Environment

Digital Pressure Cooking utilizes temperatures up to 248° F
(120° C) creating a more sterile and healthier environment
when compared to traditional cooking methods.

0 Steam Mode

The STEAM mode heats cooking liquid in the INNER POT
to a boil in a matter of minutes, for steaming and cooking
an endless variety of foods.

0 Pressure Release Valve

The Pressure Release Valve allows you to lower pressure
quickly and completely. To do so, carefully rotate the
Pressure Valve to the vent position using tongs or another
kitchen tool. NEVERUSE BARE HANDS.

CAUTION: During this process protect your skin from any
contact with escaping steam.

0 One-Touch Technology

One-touch technology means all you have to do is
press one of the pre-set buttons. Your family’s favorite
homemade meals cook to perfection quickly and easily.
Allin one pot!

Unit Specifications

Model Number Rated Power

Supply Power

Capacity of
Inner Pot

Working
Pressure

Safety Working
Pressure

PPC772 AC120V 60HZ 1300W

8 qt. 0-80 kPa 80-90 kPa
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Parts & Accessories

Lid

_._ Lock Symbols
Magnetic Sensor

_________________________________ Floating Valve

............................ Red Pressure Indicator

......................... Pressure Release Valve

_______________________________ Lid Handle

Front

T
- 1 LED Display

Control Panel

Inner Pot

Rubber Gasket - Under Lid AC Cord

Ladle

Condensation Collector Measuring Cup

‘ -

Important

Your Power Pressure Cooker XL has been shipped as shown above. Check everything carefully
before use. If any part appears damaged, do not use this product and contact shipper
using the customer service number located in the back of this owner’s manual.

8 s-Quart Power Pressure Cooker XL ™ | Model: PPC772

Steamer Tray




Before the First Use (i

1. Lid (underside) Rubber Gasket

Before using the Power Pressure Cooker XL for the first time, wash the Inner Pot,
the Lid and the Rubber Gasket with warm soapy water. Rinse with clean water and
dry thoroughly.

For proper cleaning the Rubber Gasket should be removed. Using the Pull Tab
located beneath the Lid, remove the Pot Lid Liner that holds the Gasket.

After cleaning, re-attach Gasket to Lid Liner and snap back in place.

NOTE: Properly place Rubber Gasket on lid; otherwise unit may not pressurize.

2. Fill with Water - Place Lid on the Cooker

Closed Position

3. Pressure Valve

NEVER load Inner Pot above the MAX line. Rotate the Inner Pot to make certain
that it is seated properly. Place Lid on Cooker with Handle and Recessed Valve
(Fig. A) pointed to the “10:00 o’clock” position. Rotate Lid counter-clockwise

until you feel a click. HOT LIDWARNING: Use black composite handle only when
opening lid. The stainless steal parts become very hot and could burn your hands.

To ensure correct fitting of the Rubber Gasket, fill the Inner Pot with water
about %4 full. Place Inner Pot into the unit. Place the Lid on the cooker, then rotate
the Pressure Valve to the Lock position and run on CANNING mode for 10 minutes.

IMPORTANT LID SAFETY PRECAUTIONS: The unit has a Magnetic Safety Sensor
to assure the lid is properly closed and the unit can pressurize. If the lid is not on
correctly, a beeping noise will occur and the word "Lid" will appear on the display
indicating the lid is not fully closed and the unit cannot pressurize.

Open Position Lock Position

4, Red Pressure Indicator

When the cycle is complete, using tongs or another kitchen tool, carefully rotate
the Pressure Valve to the Open position allowing all pressure to escape.

The Floating Valve and Red Pressure Indicator will drop. Let the appliance cool

to room temperature. Pour out the water. Rinse and towel dry the Inner Pot.

The Power Pressure Cooker XL is now ready for use. WARNING: To avoid serious
injury, never use your hand to set the Pressure Valve in the Open or Close Positions
after any cooking process. Use tongs or some other kitchen tool.

The Red Pressure Indicator on lid indicates that the unit is pressurized. DO NOT
touch or press the indicator, doing so will release hot steam which reduces the
unit's pressure and can cause injury. Always use the manual pressure release valve
to release pressure.
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General Operating Instructions

The Power Pressure Cooker XL has eight basic cooking modes that may be used alone
or in combination to produce an infinite variety of results.

POWER _
PRESSURE COOKER XL

LED Display

When the unit is first plugged in, 0000 will appear on the
LED Display. When a cooking process is selected, and if the
lid is on, such as CANNING/PRESERVING, the default time
will be displayed for 5 seconds in the LED window. Then,

a rotating effect will appear on the screen to signify it's
building pressure. Once pressure is built, the rotating effect
will end and the display will begin counting down the time.
When the process is completed, the unit will beep and
enter KEEP WARM mode until manually cancelled.

FOOD: QUICK — MEDIUM — WELL
RICE: WHITE — BROWN — WILD

Selecting Default Preset Functions

Each cooking program had 3 cooking modes, Quick,
Medium or Well. When a specific cooking program is
selected (ie. Chicken/Meat, Beans/Lentils, etc.), the unit
will display the default time in the LED window and the
“Food:Quick” indicator below the LED window will light.
Should your recipe or personal taste require “Medium” or
“Well” results, you may select those options by pushing the
same button twice or three times.

Note:You may override pre-programmed time by
selecting the Time Adjustment button.

Important

Any function can be stopped immediately by selecting the CANCEL button.
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General Operating Instructions @

Program Default Quick-Med Cook Time Temperature Pressure
Buttons Time Well Select BT Adjust Range °C °F kPa PSI
Delay Timer N/A N/A 0-24 hrs
Canning/Preserving 10 mins 10-45-120 mins 10-120 mins 116°C 241°F 827 12
Soup/Stew 10 mins 10-30-60 mins 10-60 mins 109°C 228°F 50 7.2
Slow Cook 2 hrs 2-6-12 hrs 2-12 hrs 79-93°C 174-199°F <30 <43
Rice/Risotto 6 mins 6-18-25 mins 6-25 mins 109°C 228°F 50 7.2
Beans/Lentils 5 mins 5-15-30 mins 5-30 mins 109°C 228°F 50 7.2
Fish/Veg/Steam 2 mins 2-4-10 mins 2-10 mins 109°C 228°F 50 7.2
Meat/Chicken 15 mins 15-40-60 mins 15-60 mins 109°C 228°F 50 7.2
Saute 20 mins 20-25-30 mins 1-30 mins

Important

If there is steam coming out the sides and the Pressure Valve on top of the Lid is in the Lock position,
then the Lid is not on properly. It is also important to be sure the Float Valve is assembled correctly.
Incorrect assembly may cause steam to come out the sides or prevent pressure from building.
The Float Valve should be able to move up and down freely only stopping when the silicon gasket
meets the Lid. It is however normal for condensation to appear in the condensation collector.
See illustration below for assembly.

1. Hold the head of the Float Valve
and insert the fluted end into the hole
in the Lid of the unit with a pencil or
any other slim tool. Push and hold the
head of the Float Valve tightly in place
and reverse the Lid to the underside.

2.The fluted end of the Float Valve
should be sticking of the inside of
the Lid.

3. Place silicon gasket onto the fluted
end of the Float Valve so it sits in the
groove.

4.The Float Valve should be able
to move up and down freely only
stopping when the silicon gasket
meets the Lid.
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Pressure Cooking Charts

Meats

Liquid/

Cups

Aprox.
Minutes

Vegetables Igtl;g/ 1\1:111) 11:1):;
Asparagus, thin whole 1 1-2
Beans, fava 1 4
Beans, green 1 2-3
Beans, lima 1 2
Beets, medium 1 10
Broccoli, pieces 1 2
Brussels sprouts, whole 1 4
Carrots, 1-inch pieces 1 4
Corn, on the cob 1 3
Pearl onions, whole 1 2
Potatoes, 12" chunks 1 6
Potatoes, whole, medium 1 10-11
Squash, acorn, halved 1 7
Squash, summer, zucchini 1 4

Note: All pressure cooking modes require the addition
of liquid in some form (water, stock, etc.). Unless you are
familiar with the pressure cooking process, follow recipes
carefully for liquid addition suggestions.

NEVER fill inner pot above MAX line. Always use the
Pressure Valve to lower pressure quickly.

Beef/Veal, roast or brisket
Beef Meatloaf, 2 Ibs.
Beef, Corned

Pork, roast

Pork, ribs, 2 Ibs.

Leg of Lamb

Chicken, whole, 2-3 Ibs.
Chicken, pieces, 2-3 Ibs.
Cornish Hens, two

Meat/Poultry Soup/Stock

Seafood/Fish

Clams
Lobster, 1% - 2 Ibs.
Shrimp

Fish, Soup or Stock

2-4

3-4

3-4

4-6

Liquid/

Cups

Y,

35-40
10-15
50-60
40-45
20
35-40
20
15-20
15

15-20

Aprox.
Minutes

2-3

1-2

5-6



Frequently Asked Questions ®

0 Does the Power Pressure Cooker XL have lead in it?
No!
e What type of steel is the unit made of?
Stainless steel outside. Aluminum inner pot.
e How do you assemble/disassemble the unit?
See page 9 on this manual.
e What is the default time?
Each cooking mode has a default time that appears as soon as you select that desired mode button. Before the
default time "minute countdown" clock begins, the unit must first reach the proper pressure and/or temperature
for that mode.
How long does it take for the unit to reach full pressure and for the cook time clock to start a countdown?
Up to 17 minutes.
Can you change the cook time so that it is more than the default setting?
Yes!

Can you leave the unit on while not at home?

Yes! However, it is not recommended to leave the unit on and unattended.

Can you put frozen foods in without defrosting?

Yes, remember to add an extra 10 minutes for frozen meals.

8-Quart Power Pressure Cooker XL™ | Model: PPC772 13



Care & Cleaning

Cleaning the Safety Devices

In addition to the gasket, the other safety devices on the
Power Pressure Cooker XL must also be cleaned after
each use.

The Pressure Valve

To remove the Pressure Valve, simply pull up and the valve
will release from its spring lock mechanism. Apply mild
detergent and wash it under warm running water.

After cleaning, check to see that the interior spring-
loaded part moves freely by pressing down on it. Put the
Pressure Valve back in place by pushing it down onto the
spring-loaded mechanism. This appliance requires little
maintenance. It contains no user serviceable parts.

Do not try to repair it yourself. Contact customer service
for qualified repair information.

To Clean After Use

Unplug unit and allow to cool completely before cleaning.
The Power Pressure Cooker XL must be cleaned
thoroughly after each use in order to avoid staining caused
by a build-up of food or cooking residue. DO NOT POUR
COLDWATERINTO AHOT Power Pressure Cooker XL.

Note:

To ensure safe operation of this Power Pressure Cooker
XL, strictly follow the cleaning and maintenance
instructions after each use, should a tiny bit of food
(such as a grain of rice or pea shell) remain in the unit, it
could prevent the safety devices from operating during
subsequent use.

Important:

Always remove the Pressure Valve and clean the opening
with a pin to remove any blockage that might have
occurred during the cooking process. This must be done
after each use. The removable cooking pot and inner

Lid are immersible for cleaning. Rinse cooking pot and
inner Lid under hot running water. Use only a mild liquid
detergent and a soft cloth, sponge or nylon scrubber for
cleaning. DO NOT use abrasive powders, bicarbonate of
soda or bleach. DO NOT use scouring pads.

Important:

The following parts are dishwasher safe:

Inner pot, pressure valve, rubber gasket, inner lid,
measuring cup, spoon and steamer tray.

Wipe base after each use with a soft, damp cloth or sponge, making sure
all food residue is removed. Do not immerse base or upper lid in water.

e UNPLUG and let the Power Pressure Cooker XL cool to
room temperature before cleaning.

* When cleaning the Lid, the RUBBER GASKET MUST BE

REMOVED and washed separately with a sponge or soft

cloth and warm, soapy water.

* Wash the removable pot with warm, soapy water and
clean with a soft cloth or sponge. Rinse off with clean
water and towel dry.

e The Rubber Gasket must always be properly positioned
on the underside of the Lid. Check periodically to make
sure that it is clean, flexible and not torn. If damaged,
do not use this unit.
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* Wipe the mirror finished outer Housing with a damp
soft cloth or sponge.

* NEVERUSE HARSHCHEMICAL DETERGENTS, scouring
pads or powders on any of the parts or components.

* Always check that the Pressure Valve and Float Valve
are in good working order and debris free.

* Any other servicing should be performed by an
authorized service representative.



Trouble Shooting

Symptom

Possible Cause

Solution

Lid does not Lock

Cannot open the Lid after
all the pressure is released

Air escapes from the rim
of the Lid

Air escapes from the Float Valve
during cooking

The Float Valve will not rise

The Unit turns off

Beeping sound & display reads "LID"

Display Error
Indicator

The sealing ring is not properly installed

The Float Valve is still up

No sealing ring was installed
Food residue is on the sealing ring
Sealing ring is damaged or worn out

Food is stuck on the sealing ring
of the Float Valve

The sealing ring of the float valve
is worn out

The pressure release valve
is not placed properly

Not enough food or water

Air escaping from the rim of the lid
& the pressure limit valve

The Unit overheated

Lid may be in the incorrect position

Re-install the sealing ring

Make sure there's no pressure in the unit

Install the sealing ring
Clean the sealing ring

Replace the sealing ring

Clean the sealing ring

Replace the sealing ring

Adjust the pressure release valve
to "Close" position

Check recipe for proper quantities

Call our customer service center

Unplug & let The Unit cool for 30 min to reset

Make sure the Lid is positioned correctly

Indicator Code Problems/Causes

El

E2

E3

E4

Circuit open of sensor
Short circuit of sensor
Overheating

Pressure switch malfunction



Canning Guide

The canning process will enable you to prepare and
preserve all of your family’s favorites including fresh and
cooked fruits, vegetables, meats, jams and jellies.
Canning is a great way to bring “out of season” foods to
the table economically. You can buy in bulk now at low
prices and preserve for the future when items are scarce
and more costly.

Pressure Canning

The Pressure Canning process can be used for all foods and
particularly for those containing little acid. These include
vegetables, meats and seafood.

When canning there is no room for experimentation.
Altering cooking time, ingredients and temperatures can
be dangerous and risky. Using the exact time, temperature
and method specified in the recipe will protect the food
from harmful bacteria, molds and enzymes. Adding too
much time to a recipe will destroy nutrients and flavor.

Note: It is important that you read this guide carefully
following all steps to ensure that the food has been
processed to preserve its nutritional value and is safe for
consumption by your family. Improper canning can lead to
serious health consequences.

Food enzymes can promote the growth of molds and
yeasts, which in turn will cause food to spoil. These agents
can be destroyed by achieving a temperature of 212°F with
steam canning methods however other contaminants may
develop such as salmonella, staphylococcus aureus, and
clostridium botulinum, the cause of botulism. Killing these
harmful bacteria requires a temperature of 240°F provided
only by the Pressure Canning process.

Food Acidity

The lower the acid content in the food, the greater the potential for spoilage and contamination. Many foods such as fruits
are high in acid where as others such as meats, dairy products and sea foods have low acid levels. (see charts below)

Proper Pressure Canning minimizes the possibility of spoilage and contamination.

Examples of High Acidic Foods

Apples Oranges
Applesauce Peaches
Apricots Pears
Berries Pickled Beets
Cherries Pineapple
Cranberries Plums
Fruit Juices Rhubarb
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Examples of Low Acidic Foods

Asparagus Mushrooms
Beans Okra
Beets Peas

Carrots Potatoes
Corn Seafood

Hominy Spinach
Meat Winter Squash



Canning Guide

Raw Packing and Hot Packing

Fresh foods contain air. The shelf life of canned food
depends on how much air has been removed during the
canning process. The more air removed, the longer the
shelf life.

Raw Packing

Raw packing is the process of canning fresh but unheated
foods. The process causes foods such as fresh fruit to float

in their jars. Raw packed foods tend to lose color over time.

Raw packing may be preferable in some recipes.

Hot Packing

Hot packing is the process of canning foods that have been
pre-cooked prior to packing them in their jars.
This reduces the air in the food.

Regardless of the method used, all liquids added to the
foods should always be heated to a boiling point. This will
remove excess air, shrink the foods, prevent floating and
create a tighter seal.

Processing Time and Pressure

The chart below demonstrates proper processing time
and pressure for various foods using your Power Pressure
Cooker XL.The CANNING button sets the pressure.

A kPa setting of 80 is equal to 11.6 Ibs. PSI. At up to 2,000
ft. above sea level, the Power Pressure Cooker XL with a
kPa 80 setting will produce sufficient pressure and heat to
safely process all foods for canning.

Food Item Packing Conditions Set Pressure to 80 kPa
Style of Pack Jar Size Minutes
Asparagus Hot & Raw Pints 30
Beans (green) Hot & Raw Pints 20
Beans (lima, pinto, butter or soy) Hot & Raw Pints 40
Beets Hot Pints 30
Carrots Hot & Raw Pints 25
Corn, whole-kernel Hot & Raw Pints 55
Greens Hot Pints 70
Okra Hot Pints 25
Peas, green or English Hot & Raw Pints 40
Potatoes, white Hot Pints 35
Meat strips, cubes or chunks Hot & Raw Pints 75
Ground or chopped meat Hot & Raw Pints 75
Poultry, without bones Hot & Raw Pints 75
Poultry, with bones Hot & Raw Pints 65
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Canning Guide

Altitude and Pressure Canning

The temperature at which water will boil can vary
depending upon your location in regards to sea level.
The Power Pressure Cooker XL will operate properly up
to a maximum altitude of 2,000 ft. above sea level.

Do not use this unit for pressure canning above an

Safe Canning Tips

* Do not use over-ripe fruit. Bad quality degrades
with storage.

¢ Do not add more low-acid ingredients (onions, celery,
peppers, garlic) than specified in the recipe.

e This may result in an unsafe product.

e Don't over-season with spices. Spices tend to be high in
bacteria making canned goods unsafe.

Getting Started

Your Power Pressure Cooker XL is designed to
accommodate four 16-0z. (1 pint) wide mouth jars per
canning session. We suggest you use jars with self-
sealing lids.

Jar Cleaning

Always wash empty jars in hot water with detergent by
hand or in dishwasher. Rinse thoroughly. Scale or hard-
water films on jars are easily removed by soaking jars
several hours in a solution containing 1 cup of vinegar
(5 percent acidity) per gallon of water.

Lid Preparation

The self-sealing lid (A) consists of a flat metal lid held
in place during processing by a metal screw band
(B). When jars are processed, the lid gasket softens
to form an airtight seal with the jar. To ensure a good
seal, carefully follow the manufacturer’s directions in
preparing lids for use. Examine all metal lids carefully.
Do not use old, dented, or deformed lids, or lids with
gaps or other defects in the sealing gasket.
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altitude of 2,000 ft. For processing times and methods

for additional low acid foods, please refer to the National
Center for Home Food Preservation (http://www.uga.edu/
nchfp/): or your local county extension agent.
IMPORTANT: Review USDA (United States Department of
Agriculture) guidelines prior to canning.

* Do not add butter or fat. Fats do not store well and may
increase the rate of spoilage.

 Thickeners — never use flour, starch, pasta, rice or barley.
Use only USDA recommended thickeners.

* Do add acid (lemon juice, vinegar or citric acid) especially
to tomato products when directed in the recipe.
If necessary, you can balance the tart taste
by adding sugar.

Lid & Jar Assembly

Additional Accessories You May Need

Wire Canning Rack

160z. Canning Jars

=

P ==
F=a = 2

L | =



Canning Guide @)

The Canning Process

To begin, select a recipe that has been pre-tested and approved FIG. 1
for pressure canning.

Though ingredients vary, generally speaking you will be
processing the food as demonstrated in this guide.

1. Select a pre-tested pressure canning recipe.

Choosing only the freshest ingredients, prepare the food as
instructed. Vegetables and fruits should be at their peak of
fresh-picked ripeness.

2. Fill 16 oz. clean canning jars to the level shown in FIG. 1.
Any liquid should not exceed the level shown in FIG. 1, so that
there remains a headspace at the top of approximately 1 inch.

3. Using a flexible nonporous spatula gently press between the
food and the jar to remove any trapped air bubbles as in FIG. 2.

4. Place a clean lid on top of the jar and then add a screw band.
Turn clockwise and hand tighten in place as in FIG. 3.

Note: Never retighten lids after processing jars. As jars cool,
the contents contract, pulling the self-sealing lid firmly against
the jar to form a high vacuum.

If screw bands are too loose, liquid may escape from jars during
processing, and seals may fail.

If screw bands are too tight, air cannot vent during processing,
and food will discolor during storage. Over tightening also may
cause lids to buckle and jars to break, especially with raw-

packed, pressure-processed food. Screw bands are not needed
on stored jars. They should be removed after jars are cooled. —_—

When removed, washed, dried, and stored, screw bands may
be used many times. If left on stored jars, they become difficult
to remove, often rust, and may not work properly again.
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Canning Guide

5. Place the Inner Pot in the base unit. Then put the Wire
Rack in the bottom of the Inner Pot.

Place Filled, sealed Jars on Rack. Unit will hold up to four
16-0z. jars (maximum).

6. Pour hot water over the jars and into the Inner Pot until
the water level reaches % of the way up the sides of the
jars. For four 16-0z. jars this would be about 6 cups of
water. When processing fewer jars, more water would

be needed.

7. After reading the Owner’s Manual, put the lid on the
base and lock in place. Plug the unit into the wall outlet.

8. Select the Canning/Preserving button. The Unit will
default to the Canning program automatically setting the
pressure at 80 kPa. Now you will need to set the Cook
Time as per your recipe.

9. When the canning process is complete, select the
Cancel button. Unplug the unit and Set the Pressure
Release Valve to the Open position. Once all the steam
has escaped, Carefully remove the lid.

10. Using Canning Tongs, remove the hot jars and place
them on a heat resistant surface and allow to cool to room
temperature.

11. When jars are thoroughly cool, remove the Screw
Bands. The lids should be tightly sealed to the jars and
when pressed in the center, they should not have any
“give” or springing motion. If they do, you can not safely
store this food for future use. It must be reprocessed
immediately or refrigerated and used within a few days.

12. Place the finished jars on shelves in a cool, clean, dry
atmosphere. Properly processed food will last for months
and seasons.

IMPORTANT: The Power Pressure Cooker XL when used

as a pressure canning device does not have an effective
operating capacity for more than 2,000 ft. above sea level.
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POWER

PRESSURE COOKER XL

Manufacturer’s Sixty Day Limited Warranty

The manufacturer warrants that all parts and components are free of defects in materials and
workmanship for 60 days from the date the product is received. This warranty is valid only in
accordance with the conditions set forth below:

1. Normal wear and tear are not covered by this warranty. This warranty applies to consumer use
only, and is void when the product is used in a commercial or institutional setting.

2.The warranty extends only to the original consumer purchaser and is not transferable.
In addition, proof of purchase must be demonstrated. This warranty is void if the product
has been subject to accident, misuse, abuse, improper maintenance or repair,

or unauthorized modification.

3.This limited warranty is the only written or express warranty given by the manufacturer.
Any implied warranty of merchantability or fitness for a particular purpose on this product
is limited in duration to the duration of this warranty. Some states do not allow limitations
on how long an implied warranty lasts, so the above limitation may not apply to you.

4. Repair or replacement of the product (or, if repair or replacement is not feasible, a refund

of the purchase price) is the exclusive remedy of the consumer under this warranty.

The manufacturer shall not be liable for any incidental or consequential damages for breach

of this warranty or any implied warranty on this product. Some states do not allow the exclusion
or limitation of incidental or consequential damages, so the above limitation or exclusion may
not apply to you.

5.This warranty gives you specific legal rights, and you may also have other rights which vary
from state to state.

Procedure for Warranty Repairs or Replacement:

If warranty service is necessary, the original purchaser must pack the product securely
and send it postage paid with a description of the defect, proof of purchase, and a check
or money order for $19.99 to the following address:

Tristar Products, Inc.
500 Returns Road
Wallingford, CT 06495.






POWER

PRESSURE COOKER XL

We are very proud of the design and quality of our
Power Pressure Cooker XL™.

This product has been manufactured to the highest standards.
Should you have any problem, our friendly customer service staff
is here to help you.

973-287-5169
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