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IN THE UNITED STATES DISTRICT COURT 
FOR THE DISTRICT OF NEW JERSEY 

: 
: 

Plaintiff,  : Civil Action No.: 
: 
: 
: 
: 

MAI TRINH, an individual, 

v. 

INSTANT BRANDS� INC.,  
a Canadian Company, : 

: 
Defendant.  : 

COMPLAINT 

Plaintiff, MAI TRINH (“Plaintiff”) by and through her undersigned counsel, JOHNSON 

BECKER, PLLC and MILBERG COLEMAN BRYSON PHILLIPS GROSSMAN, PLLC 

hereby submits the following Complaint and Demand for Jury Trial against Defendant INSTANT 

BRANDS� INC. (hereafter referred to as “Defendant Instant Brands,” and “Defendant”), alleges 

the following upon personal knowledge and belief, and investigation of counsel: 

NATURE OF THE CASE 

1.� Defendants Instant Brands designs, manufactures, markets, imports, distributes, and sells�

a wide range of consumer kitchen products, including the subject “Instant Pot Programmable 

Electric Pressure Cooker,” which specifically includes the Model Number Duo SS 60 (referred to 

hereafter as “pressure cooker(s)”) that is at issue in this case. 

2.� Defendant touts the “safety”1 of their pressure cookers, and states that they cannot be�

opened while in use. Despite Defendants claims of “safety,” they designed, manufactured, 

marketed, imported, distributed and sold, both directly and through third-party retailers, a product 

1�See, e.g. Instant Pot Duo Owner’s manual, pgs. 2, 5, 13, and 22. A copy of the Owner’s Manual 
is attached hereto as “Exhibit A”.�
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PRESSURE COOKER LITIGATION

Meet Our Pressure Cooker 
Attorneys:  
Combined, they have over 55 years 
of experience holding manufacturers 
accountable when they choose to put 
profits over safety.

Michael Johnson 
is a founding partner 
of Johnson Becker 
and the Co-Chair 
of its Consumer 
Products and Mass 
Tort Departments. 
Michael exclusively 
represents 
individuals across 
the country injured by defective and 
dangerous products, with an emphasis 
on consumer goods. Michael has battled 
major product manufacturers at trial, in the 
appellate courts, and all the way to the U.S. 
Supreme Court. 

Kenneth Pearson 
is a partner at 
Johnson Becker. A 
graduate of Harvard 
Law School, Ken 
began his career 
representing product 
manufacturers. 
He now draws on 
that experience to 
exclusively represent 
individuals seeking recovery for product-
related personal injuries in state and federal 
courts nationwide. 

Adam Kress 
began his career 
at Johnson Becker 
in 2013, and 
has exclusively 
represented plaintiffs 
in product liability, 
personal injury and 
wrongful death 
claims. Adam 
co-chairs the !rm’s 
Consumer Products Department.

Join the hundreds of people holding 
manufacturers accountable for defective and 
unsafe pressure cookers by asserting your 
pressure cooker personal injury claim.
Pressure cooker manufacturers market their products as a quick, healthy and safe 
way to cook. However, the reality is that many of the pressure cookers on the market 
have serious design "aws that can lead to severe malfunctions. These malfunctions 
can cause steam and scalding hot liquids and food to explode out of the pressure 
cooker, burning the user and anyone nearby.

The pressure cooker litigation team at Johnson Becker is experienced at holding 
manufacturers responsible for defective products. Over the last four years, Johnson 
Becker has represented RYHU�����SHRSOH in more than 40 states who have been 
burned by exploding pressure cookers. In addition, we have handled pressure 
cooker cases against virtually all of the major name-brand manufacturers.

Each pressure cooker lawsuit is dependent on its own unique facts, but our !rm 
continues to successfully !le lawsuits against the manufacturers of defective 
pressure cookers and obtain settlements for our clients. We believe that holding 
manufacturers responsible for our clients’ injuries not only helps our clients, but 
prevents future injuries by forcing manufacturers to evaluate and improve the safety 
of their products.

           “Johnson Becker was so helpful and easy to work with. They were always immediately  
            available to answer my questions and they kept me up to date every step of the way. 
All the staff were extremely compassionate and professional. If you need a !rm to handle your 
litigation, I highly recommend Johnson Becker.” -Sandy F.   

“My experience with Johnson and Becker especially working with Mr Adam and Mr Mike has 
been beyond explainable. They are an amazing team. Mr Adam has been in touch with me 
throughout the whole process, never left me wondering. This law !rm has worked with me 
to get the best results and …  everything they said they would do, they did it. I would highly 
recommend them to anyone who needs a great law !rm.”  -Brenika L.  

 “The service we received from Adam Kress and his team was outstanding. We came away 
feeling like we had a new friend. Our biggest surprise was that this company not only works on 
getting money for their clients, they actually care about getting unsafe products off the market. 
Thanks Johnson and Becker for making us feel like we helped make the world a little 
safer!”  -Ken C.

What Our Clients Say About Us . . .

 1-800-279-6386
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that suffers from serious and dangerous defects. Said defects cause significant risk of bodily harm 

and injury to its consumers. 

3. Specifically, said defects manifest themselves when, despite Defendant’s statements, 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 was able to remove 

the lid while the pressure cooker retained pressure, causing Plaintiff serious and substantial bodily 

injuries and damages, including catastrophic burn injuries. 

4. Defendant knew or should have known of these defects but have 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 them. 

5. Defendant ignored and/or concealed their knowledge of these defects in its pressure 

cookers from the Plaintiffs in this case, as well as the public in general, in order to continue 

generating a profit from the sale of said pressure cookers, demonstrating a callous, reckless, 

willful, depraved indifference to the health, safety and welfare of Plaintiff and others like her. 

6. As a direct and proximate result of Defendant’s conduct, the Plaintiff in this case incurred 

significant and painful bodily injuries, medical expenses, physical pain, mental anguish, and 

diminished enjoyment of life. 
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PLAINTIFF MAI TRINH 

7. Plaintiff is a resident and citizen of the City of Whippany, County of Morris, State of New 

Jersey. Therefore, Plaintiff is a resident and citizen of the State of New Jersey for purposes of 

diversity pursuant to 28 U.S.C. § 1332. 

8. In or around December 9. 2019, Plaintiff purchased a new Instant Pot pressure cooker 

Model Duo SV 60. 

9. On or about December 11, 2019, Plaintiff suffered serious and substantial burn 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 Plaintiffs. The incident occurred as a result of the failure of the pressure cooker’s supposed 

“safety mechanisms,”2 which purport to keep the consumer safe while using the pressure cooker. 

In addition, the incident occurred as the result of Defendant’s failure to redesign the pressure 

cooker, despite the existence of economical, safer alternative designs. 

DEFENDANT INSTANT BRANDS INC. 

10. Defendant designed, manufactured, marketed, imported, distributed, and sold a variety of 

consumer kitchen products including pressure cookers, air fryers, and blenders, amongst others.  

11. Defendants boast that “[t]he Instant Pot line of products are truly tools for a new lifestyle 

and especially cater to the needs of health-minded individuals”3 with its “main goal” to provide 

������������������������������������������������������������
2�Id. at 4 and 5.�
3� See https://instantpot.com/about-instant-brands-inc-instant-pot/ (last accessed November 17, 
2021) 
�
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“best kitchen experience by offering unsurpassed user interface design and connected 

technologies.”4 

12. Defendant Instant Brands is a Canadian corporation with is principal place of business at 

495 March Road, Suite 200, Kanata, ON, Canada K2K 3G1, and as such is deemed to be a citizen 

of the Country of Canada for purposes of diversity pursuant to 28 U.S.C. § 1332. 

13. Upon information and belief, Defendant Instant Brands are parent and subsidiary, or 

successor and predecessor, or the same corporate entity, as both Instant Brands, Inc, and Double 

Insight, Inc., have each held themselves out as the designer, manufacturer, and/or distributor of the 

Instant Pot, and as doing business as Instant Pot Company. 

JURISDICTION AND VENUE 

14. This Court has subject matter jurisdiction over this case pursuant to diversity jurisdiction 

prescribed by 28 U.S.C. § 1332 because the matter in controversy exceeds the sum or value of 

$75,000, exclusive of interest and costs, and there is complete diversity between the parties. 

15. Venue is proper in this Court pursuant to 28 U.S.C. § 1391 all or a substantial part of the 

events or omissions giving rise to this claim occurred in this district. 

16. Venue is also proper in this Court pursuant to 28 U.S.C. § 1391 because Defendant has 

sufficient minimum contacts with the State of New Jersey and intentionally availed itself of the 

markets within New Jersey through the promotion, sale, marketing, and distribution of its products. 

FACTUAL BACKGROUND 

17. Defendant is engaged in the business of designing, manufacturing, warranting, marketing, 

importing, distributing, and selling the pressure cookers at issue in this litigation. 

������������������������������������������������������������
4�Id.�
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18. Defendant aggressively warrants, markets, advertises, and sells its pressure cookers as 

“Convenient, Dependable and Safe,”5 allowing consumers to cook “healthy, tasty dishes.”6 

19. For instance, the Defendant claims that its pressure cookers include a “safety feature to 

disable the cooker” and display light that “flashes ‘Lid’ if the lid is not positioned correctly.”7 

20. To further propagate its message, Defendant has, and continues to utilize numerous media 

outlets including, but not limited to, infomercials, social media websites such as YouTube, and 

third-party retailers. For example, the following can be found on Defendant’s YouTube webpage 

entitled “Getting to Know Your New Instant Pot IP-DUO”: 

a. “The first thing you need to know about your IP-DUO is that you don’t need to be 

afraid of it, as many people are afraid of stovetop pressure cookers.”8 

b. “With 10 safety features built in, you can use your Instant Pot with confidence, 

knowing that it is not going to explode.” 9 

c. “In addition, keep in mind that your Instant Pot operates at relatively low pressures 

of 11 to 12 psi or lower, depending on the pressure setting that you use.” 10 

21. In a similar video entitled “Introducing Instant Pot IP-DUO series electric pressure 

cooker,” spokesperson Laura Pazzaglia, founder of the website “Hip Pressure Cooking”11 boasts 

of the pressure cookers “10 safety features,” stating that this “new model detects the position of 

������������������������������������������������������������
5�See https://instantpot.com/portfolio-item/lux-6-quart/#tab-id-1 (last accessed November 17, 2021 
2019). 
6�Id.�
7�Instant Pot DUO Owner’s Manual, pg. 22�
8�https://www.youtube.com/watch?v=w1RKj9E8TY0 (video with a runtime of 11:26) at 0:42 – 
0:46 (last accessed October 18, 2021) 
9�Id. at 0:47 – 0:55.�
10�Id. 0:56 – 1:08. This apparently suggests that even if the lid is opened while the unit is still 
pressurized, it will not harm you. 
11�See https://www.hippressurecooking.com/ (last accessed October 18, 2021) 
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the lid” and “once the lid is locked, and the contents are under pressure, there’s no way to open 

the pressure cooker.” 12 

22. According to the Owner’s Manual accompanying each individual unit sold, the pressure 

cookers purport to be designed with “Safety Features,”13 misleading the consumer into believing 

that the pressure cookers are reasonably safe for their normal, intended use. 

23. By reason of the forgoing acts or omissions, the Plaintiff used the 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. 

24. Plaintiff used the pressure cooker for its intended purpose of preparing meals and did so in 

a manner that was reasonable and foreseeable by the Defendant. 

25. However, the aforementioned pressure cooker was defectively and negligently designed 

and manufactured by the Defendant 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, her family, and similar consumers in danger while using 

the pressure cookers.  

26. Defendant’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. 

27. Further, Defendant’s representations about “safety” are not just misleading, they are flatly 

wrong, and put innocent consumers like Plaintiff directly in harm’s way. 

������������������������������������������������������������
12�https://www.youtube.com/watch?v=w1RKj9E8TY0 (video with a runtime of 11:26) (last 
accessed October 18, 2021)�
13�See Instant Pot IP-DUO Owner’s Manual, pg. 22.�
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28. Economic, safer alternative designs were available that could have prevented the Pressure 

Cooker’s lid from being rotated and opened while pressurized. 

29. Defendant knew or should have known that its pressure cookers possessed defects that pose 

a serious safety risk to Plaintiff and the public. Nevertheless, Defendants continue 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 their pressure cookers, demonstrating a callous, 

reckless, willful, depraved indifference to the health, safety and welfare of Plaintiffs and others 

like them. 

30. As a direct and proximate result of Defendant’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, Plaintiffs used an unreasonably dangerous pressure cooker, which resulted in significant 

and painful bodily injuries upon the simple removal of the lid of the pressure cooker. 

31. Consequently, the Plaintiff seeks damages resulting from the use of Defendant’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. 

SPECIFIC COUNTS 
 

COUNT ONE 
PURSUANT TO THE NEW JERSEY PRODUCTS LIABILITY ACT 

(N.J.S.A. §2A:58C-1 et. seq.) 

32. Plaintiff incorporates by reference each preceding and succeeding paragraph as though set 

forth fully at length herein. 

33. This Count is brought pursuant to N.J.S.A. §2A:58C-1 et. seq., the New Jersey Products 

Liability Act. 
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34. At the time of Plaintiff’s injuries, Defendant’s pressure cookers were defective and 

unreasonably dangerous for use by foreseeable consumers, including Plaintiff. 

35. Defendant’s actions and omissions were the direct and proximate cause of the Plaintiff’s 

injuries and damages. 

36. Defendant, under all applicable laws including, but not limited to, the New Jersey Products 

Liability Act, N.J.S.A. §2A:58C-1 et. seq. is liable unto Plaintiff for her injuries and damages for 

designing, manufacturing, assembling, marketing, distributing, and/or selling the aforesaid 

pressure cooker that was unreasonably dangerous in construction or composition, in design, 

because inadequate warnings about the product had not been provided, and/or because the pressure 

cooker did not conform to the implied and express warranties of the manufacturer about this 

product. 

37. Specifically, Defendant’s pressure cookers are unreasonably dangerous due to 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 the Plaintiff, as it did in this case. 

38. Further, a reasonable consumer, including Plaintiff, would not have reason to expect that 

the subject pressure cooker would retain pressure despite the appearance that all pressure had been 

released, would not be able detect any such defect, and would not have any knowledge as to how 

to prevent such an incident occurring. 

WHEREFORE, Plaintiff demands judgment against Defendant for damages, together 

with interest, costs of suit and all such other relief as the Court deems proper 
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JURY TRIAL DEMANDED 

39. Plaintiff is entitled to and demands a trial by jury. 

 
PRAYER FOR RELIEF 

 
WHEREFORE, Plaintiff demand judgment against the Defendants as follows: 

A. On the FIRST CAUSE OF ACTION, compensatory damages, interest, attorneys' 
fees, costs of suit and any such other relief as the Court deems just and proper. 

 
 
Date: November 24, 2021   Respectfully submitted,  

 
      MILBERG COLEMAN BRYSON PHILLIPS  
      GROSSMAN, PLLC 
 
      /s/ Marc Grossman 

Marc Grossman, Esq.  
100 Garden City Plaza, Suite 500 
Garden City, NY 11530 
516-741-5600 / 516-741-0128 (fax) 
MGrossman@milberg.com 

 
 

In association with: 
 
JOHNSON BECKER, PLLC 
 
Michael K. Johnson, Esq. 
Pro Hac Vice to be filed 
Kenneth W. Pearson, Esq.  
Pro Hac Vice to be filed 
Adam J. Kress, Esq. 
Pro Hac Vice to be filed 
444 Cedar Street, Suite 1800 
 St. Paul, MN 55101 
(612) 436-1800 
mjohnson@johnsonbacker.com  
kpearson@johnsonbecker.com 
akress@johnsonbecker.com 
 
Attorneys for Plaintiff    
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Date and Attorney Signature.  Date and sign the civil cover sheet. 
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AO 440 (Rev. 06/12)  Summons in a Civil Action

UNITED STATES DISTRICT COURT
for the

__________ District of __________ 

)
)
)
)
)
)
)
)
)
)
)
)

Plaintiff(s)

v. Civil Action No.

Defendant(s)

SUMMONS IN A CIVIL ACTION

To: (Defendant’s name and address)

A lawsuit has been filed against you.

Within 21 days after service of this summons on you (not counting the day you received it) — or 60 days if you
are the United States or a United States agency, or an officer or employee of the United States described in Fed. R. Civ.
P. 12 (a)(2) or (3) — you must serve on the plaintiff an answer to the attached complaint or a motion under Rule 12 of
the Federal Rules of Civil Procedure.  The answer or motion must be served on the plaintiff or plaintiff’s attorney,
whose name and address are:

If you fail to respond, judgment by default will be entered against you for the relief demanded in the complaint. 
You also must file your answer or motion with the court.

CLERK OF COURT

Date:
Signature of Clerk or Deputy Clerk

District of New Jersey

MAI TRINH

INSTANT BRANDS, INC.

INSTANT BRANDS, INC.
495 March Road, Suite 200
Kanata, ON, Canada K2K 3G1

MILBERG COLEMAN BRYSON PHILLIPS GROSSMAN, PLLC
Marc Grossman, Esq.
100 Garden City Plaza, Suite 500
Garden City, NY 11530
516-741-5600 / 516-741-0128 (fax)
MGrossman@millberg.com
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AO 440 (Rev. 06/12)  Summons in a Civil Action (Page 2)

Civil Action No.

PROOF OF SERVICE
(This section should not be filed with the court unless required by Fed. R. Civ. P. 4 (l))

This summons for (name of individual and title, if any)

was received by me on (date) .

u I personally served the summons on the individual at (place)

on (date) ; or

u I left the summons at the individual’s residence or usual place of abode with (name)

, a person of suitable age and discretion who resides there,

on (date) , and mailed a copy to the individual’s last known address; or

u I served the summons on (name of individual) , who is

 designated by law to accept service of process on behalf of (name of organization)

on (date) ; or

u I returned the summons unexecuted because ; or

u Other (specify):

.

My fees are $ for travel and $ for services, for a total of $ .

I declare under penalty of perjury that this information is true.

Date:
Server’s signature

Printed name and title

Server’s address

Additional information regarding attempted service, etc:

0.00

Case 2:21-cv-20192   Document 1-2   Filed 11/24/21   Page 2 of 2 PageID: 13



EXHIBIT A 
Instant Pot IP-DUO Owner’s Manual 
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DUO

User Manual

Series
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Pictures in manual are for reference only. Please refer to actual product.
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Important Safeguards

Please read this manual carefully and retain for future reference.

SAVE THESE INSTRUCTIONS
When using pressure cookers, basic safety precautions should always be followed.

1)   Do not touch hot surfaces of pressure cooker. Use side handles for carrying.

2)   Do not place the cooker on or near a hot gas or electric burner, or in a heated oven.

3)   Intended for countertop use only. 

�����'R�QRW�XVH�SUHVVXUH�FRRNHU�IRU�DQ\WKLQJ�RWKHU�WKDQ�LQWHQGHG�XVH�

5)   Never deep fry or pressure fry in the cooker with oil.

6)   Do not let cord hang over edge of table or counter, or touch hot surfaces.

7)   Do not use cooker in electrical systems other than 110-120V~/60Hz for North America.
      
�����'R�QRW�RSHUDWH�FRRNHU�ZLWK�GDPDJHG�FRUG�RU�SOXJ��RU�DIWHU�WKH�FRRNHU�PDOIXQFWLRQV
       or has been damaged in any manner.

9)   Do not open the unit until the cooker has cooled and all internal pressure
������KDV�EHHQ�UHOHDVHG��ΖI�WKH�ȵRDW�YDOYH�LV�VWLOO�XS�RU�WKH�OLG�LV�GLɝFXOW�WR�WXUQ��LW�LV�DQ�
      indication that the cooker is still pressurized -  do not force it open. 
      Please see “Getting Started” pages 12-14.

10) For all pressure cooking programs, the total amount of pre-cooked food and liquid in
      the inner pot should not pass the 2/3 line. When cooking food that expands during
      cooking such as rice, beans or vegetables, food should not pass the 1/2 line.
������2YHUȴOOLQJ�PD\�ULVN�FORJJLQJ�WKH�VWHDP�UHOHDVH�UHVXOWLQJ�LQ�H[FHVV�SUHVVXUH��7KLV�PD\�DOVR
������FDXVH�OHDNDJH��SHUVRQDO�LQMXULHV��RU�GDPDJH�WR�WKH�FRRNHU��7KHVH�ȴOO�OHYHO�ZDUQLQJV�GR�QRW
      apply to non-pressure cooking programs.

ww2
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Important Safeguards

Please read this manual carefully and retain for future reference.

11) Make sure the steam release handle is in the Sealing position during all pressure
       cooking programs.

12) This appliance should not be used by or near children or by individuals with disabilities or
       limited knowledge in using pressure cookers.

13) Do not immerse the cooker base in water. To protect against electrical shock, do not   
       immerse the cord, power plug, or cooker in any liquid.

����$OZD\V�DWWDFK�SOXJ�WR�WKH�FRRNHU�ȴUVW��WKHQ�SOXJ�FRUG�LQWR�WKH�ZDOO�RXWOHW��7R�GLVFRQQHFW�
       press Cancel, then remove plug from the wall outlet. Unplug from power outlet
       when not in use and before cleaning. Allow the cooker to cool before putting on or
�������WDNLQJ�R�SDUWV��DQG�EHIRUH�FOHDQLQJ�

15) For household use only. Not intended for outdoor use.

16) Do not attempt to move the pressure cooker when it is operating under pressure or
       containing hot liquids.

17) This appliance cooks under pressure. Improper use may result in scalding injuries.
       Make certain the lid is properly closed before operating. Caution: To reduce the risk of 
       electric shock, cook only in removable containers. See “Getting Started” pages 12-14.

����8VH�RI�DFFHVVRULHV�DQG�SDUWV�WKDW�DUH�QRW�EUDQGHG�ΖQVWDQW�3RW® nor recommended by the
       Instant Pot® Company may cause the cooker to malfunction. Cook only in Instant Pot® 

       stainless steel or ceramic non-stick inner pots for best results. Other brands may not 
       have the correct curvature to match the heating element.

19) Be aware that certain foods, such as applesauce, cranberries, pearl barley, oatmeal or
       other cereals, split peas, noodles, macaroni, rhubarb, or spaghetti can foam, froth,
       sputter, and clog the steam release. These foods should not be cooked under
       pressure cooking settings unless as directed in Instant Pot® cooker recipes.

ww 3
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����$OZD\V�FKHFN�WKH�VWHDP�UHOHDVH�YDOYH��ȵRDW�YDOYH�DQG�DQWL�EORFN�VKLHOG�IRU�FORJJLQJ
       before use.

21) Always make sure the sealing ring rack is completely set in the groove on the inside of 
       the sealing ring.

Important Safeguards

Please read this manual carefully and retain for future reference.ww

When in operation or releasing pressure DO NOT place 
unprotected skin over the steam release valve.

Do not move cooker when 
it is in operation

�

'R�QRW�IRUFH�OLG�RSHQ�ZKHQ�WKH�ȵRDW�YDOYH�LV�UP.
0DNH�VXUH�WKH�ȵRDW�YDOYH�LV�DOWN when you open the lid.

�

Case 2:21-cv-20192   Document 2   Filed 11/24/21   Page 7 of 32 PageID: 20



WARNING: Spilled food can cause serious burns. Keep appliance and cord away from 
children. Never drape cord over edge of counter, never use power outlet below counter, 
and never use with an extension cord. 

Special Cord Set Instructions
As per UL safety requirements, a short power supply cord (0.6 m to 0.9 m) is provided to 
reduce the hazards resulting from entanglement and tripping. 

This appliance has a 3-prong grounding plug. To reduce the risk of electric shock, plug the 
power cord into a grounded (earthed) electrical outlet that is easily accessible.

6SHFLȴFDWLRQV

Important Safeguards

Please read this manual carefully and retain for future reference.ww 5

Volume  Weight Product Dimensions

Model Volume Product Dimensions
Rated 
Power

 Inner Pot 
Dimensions

��9a
60Hz

 
���[���FP

���[��LQ�

���[�����FP
����[�����LQ�

����[������FP
����[�����LQ

��[����[�����FP
��[�[���LQ�

���[���[����FP
��[�����[�����LQ�

�����[������[�����FP
����[�����[�����LQ

DUO Mini

IP-DUO60 V3 

Ζ3�'82���9��

Model Volume  Product 
Dimensions  Weight

3.9 kg
����OEV

6.75 kg
����OEV

����NJ
��OEV

Power 
Supply

700 W

����:

����:

3 quart

6 quart

��TXDUW
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Overview

Anti-block shield
Steam release
handle
Float valve

Lid position
marker /LG�ȴQ

Lid handle

Lid

Stainless steel
inner pot

To install: 
Position the anti-block 
shield in place and 
push down

Cooker
handle

Control panel

Heating element

Exterior pot

Cooker base

To remove: 
Using your thumb, push the side of the 
anti-block shield  towards the lid rim and 
OLIW�XS�ZLWK�VRPH�HRUW��7KH��DQWL�EORFN�
shield  should pop out 

6
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Control Panel for the DUO Series
The control panel of your Instant Pot®�'82�0LQL�������FRQVLVWV�RI�D�/('�
display,cooking program keys, operation keys, +/- keys to adjust time, and a 
Keep Warm and Cancel key.

Note that the Duo Mini does not have the Poultry and Multigrain programs.

Control and Features

7

Pressure indicators

Mode indicators

+/- keys to adjust
 time

Operation Keys.
(See next page for details)

LED Display

Time Display

Cooking program keys

Perfect cooking results
with built-in automatic

programs
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Control and Features

The Pressure Level NH\�KDV�QR�HHFW�RQ�QRQ�SUHVVXUH�FRRNLQJ�SURJUDPV��Slow Cook, Sauté and Yogurt.

Sound ON/OFF
Press and hold the - Key

for 3 seconds to turn
sound OFF.

Press and hold the + key
for 3 seconds to turn

sound ON

The Keep Warm key turns 
the Auto Keep Warm 
function ON and OFF

The Delay Start key sets 
the delay time before a 
cooking program starts.

The Pressure Level key
toggles between High 

and Low pressure 
settings for pressure 

cooking programs

�

Control Panel for the DUO Series
Instant Pot®�LV�D�SURJUDPPHG�VPDUW�FRRNHU�WKDW�KDV�SUHVHW�FRRNLQJ�WLPHV�IRU�GLHUHQW�IRRG�
ingredients and cooking methods. It also remembers your most recent settings per cooking 
program for a more personalized cooking experience. To return to the factory default 
settings, press Cancel to return the cooker to standby mode displaying OFF, 1) for individual 
cooking programs reset, press and hold the cooking program key until the cooker beeps, or 
2) for global reset, press and hold the Cancel key until the cooker beeps.

The Cancel key ends
a cooking program at any
time, or resets the 
cooker to factory default
settings by pressing and
holding this key until the
cooker beeps
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Cooking Program Options

Control and Features

9

Soup without meat. The soup/broth remains 
clear due to lack of boiling 
motion under pressure 
cooking.

Soup with meat.

Rich bone broth.

Less

Normal

More

Programs Suggested Uses Notes for UsersModes

Soft texture. &KRRVH�GLHUHQW�PRGHV�
based on the meat texture 
desired.Very soft texture.

)DOO�R�WKH�ERQH�PHDW�WH[WXUH�

Less

Normal

More

Less soft texture. &KRRVH�GLHUHQW�PRGHV�
based on the bean texture 
desired.Soft texture.

Very soft texture.

Less

Normal

More

Soft texture. &KRRVH�GLHUHQW�PRGHV�
based on the meat texture 
desired.Very soft texture.

)DOO�R�WKH�ERQH�WH[WXUH�

Less

Normal

More

Corresponds to Low setting 
in some temperature 
controlled slow cookers.
Corresponds to Medium 
setting in some temperature 
controlled slow cookers.

Corresponds to High setting 
in some temperature 
controlled slow cookers.

Non-pressure cooking 
program. You may also use 
the Instant Pot® glass lid as 
an option.

Less

Normal

More

Meat
Stew

Bean
Chili

Poultry1

Slow
Cook

Soup
Broth
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Al dente white rice. Automated cooking 
program. LED displays 
‘Auto’. The +/- keys will not 
work in this program. 

Wild rice, brown rice, mung 
beans, etc. 

&KRRVH�GLHUHQW�PRGHV�
based on the type of grains 
and the desired texture.

Wild rice, brown rice, mung 
beans, etc. 

Tough grains or a mixture of 
grains and beans. 

Less

Normal

More

Oatmeal. DO NOT use Quick Release 
as thick liquid will spatter 
out and block the steam 
release valve. See page 17.

White rice porridge/congee.

Rice porridge/congee with 
various rices and beans.

Less

Normal

More

3URJUDP�LQFOXGHV����
minutes of warm water 
soaking time prior to 60 
minutes of pressure 
cooking. 

Less

Normal

More

Normal texture white rice. 

Softer texture white rice. 

Rice

Multigrain1

Porridge

Control and Features

Programs Suggested Uses Notes for UsersModes

Cooking Program Options

10

Use the steam rack 
provided to elevate food 
above the water. Use Quick 
Release method to prevent 
food from overcooking.

Vegetables.

Fish and Seafood.

Meat.

Less

Normal

More

Steam

Sauté
(Brown)

Simmering, thickening and 
reducing liquids.

NEVER have the lid on when 
sautéing. Maximum time is 
30 minutes as a safety 
precaution. Pan searing.

Stir-frying or browning meat.

Less

Normal

More
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11

Control and Features

Programs Suggested Uses Notes for UsersModes

Manual programming of 
pressure level and cooking 
time according to your 
favourite recipes or cooking 
habits.

Press the Pressure Level 
key to adjust pressure 
levels and the + / - keys to 
change cooking time.

Less

Cooking Program Options

Jiu Niang, a sweet fermented 
glutinous rice dessert.

Default fermentation time is 
������KRXUV��<RX�FDQ�DGMXVW�
time based on your recipe.

Fermenting milk when 
making yogurt.

Pasteurizing milk when 
making yogurt.

Less

Normal

More

‘Yogt’ will be displayed on 
the screen when 
completed.

‘boiL’ will be displayed on 
the screen.

Normal

More

Yogurt

Pressure
Cook

1 Poultry and Multigrain cooking programs are not available on Duo Mini.  

Pressure Cooking Programs:
Working Pressure: 
Low Pressure: 5.8 - 7.2 psi (40 - 50 kPa); High Pressure: 10.2 - 11.6 psi (70 - 80 kPa)
Pressure Release Pressure Limit: 15.22psi (105kPa)
Working Temperature: 115°C - 118°C (239°F ~ 244°F) 

Non-Pressure Cooking Programs:
Keep Warm function: 63 - 78°C (145 ~ 172°F); 
Slow Cook function: Less mode: 82-87.8°C / 180-190°F; Normal mode: 87.8-93°C / 190-200°F;
 More mode: 93-99°C / 200-210°F; 
Sauté function: Less mode: 135 -150°C (275 -302°F); Normal mode: 160 -176°C (320 -349°F);   
 More mode: 175 - 210°C (347 -   410°F)
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Read warning cards and warning labels. Remove all packaging materials and removable 
warning cards from the cooker and accessories.

&OHDQ�WKH�LQQHU�SRW��OLG�DQG�DFFHVVRULHV�ZLWK�ZDWHU�DQG�GHWHUJHQW�EHIRUH�WKH�ȴUVW�XVH�

Install the condensation collector at the rear of the cooker by aligning the top of the collector 
with the guides on the cooker and press in.

Place the steam release handle on the lid.

7KH�VWHDP�UHOHDVH�KDQGOH�GRHV�QRW�ORFN�WLJKW�LQWR�WKH�OLG�EXW�ZLOO�ȴW�ORRVHO\�

Getting Started

1

2

3

�

12
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Getting Started

1

2

3

�

5

a b c

Before using your Instant Pot®:

To remove the lid, hold the handle, turn the lid counterclockwise and lift.

Remove the inner pot from the cooker.

Add food and liquids to the inner pot as the recipe directs. If required, place the 
VWHDP�UDFN�RQ�WKH�ERWWRP�RI�WKH�LQQHU�SRW�ȴUVW��$OZD\V�DGG�DW�OHDVW����ȵ�R]�������P/�
of liquid for minimum liquid requirement. See “Cooking and Safety Tips” on page 22.

Wipe the outside of the inner pot dry. Make sure there is no food debris on the 
bottom side of the inner pot nor on the cooking element.

Put the inner pot back into the cooker. Rotate slightly to ensure that it is seated 
correctly.

Make sure the sealing ring rack is completely set in the groove on the inside of the 
sealing ring. Ensure there is no deformation on the sealing ring rack. Do not attempt 
to repair a deformed ring rack. Please contact the customer care team.

To place lid, reverse Step 1. Place the lid on the cooker, align the         mark on the lid 
with the              (unlock) mark and turn clockwise to the            (lock) mark.

7

13

  

6
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Getting Started

ȏ�0DNH�VXUH�WKH�VWHDP�UHOHDVH�YDOYH��ȵRDW�YDOYH�DQG�DQWL�EORFN�VKLHOG�DUH�FOHDQ
  and free of debris.
ȏ�$IWHU�SXWWLQJ�WKH�OLG�RQ��PDNH�VXUH�WKH�ȵRDW�YDOYH�RQ�OLG�WRS�GURSV�GRZQ�
• Do not put the lid on for the Sauté program.

To familiarize yourself with the Instant Pot® DQG�FKHFN�LI�WKH�FRRNHU�LV�ZRUNLQJ�SURSHUO\�
 
$GG���PHDVXULQJ�FXSV�RI�ZDWHU�LQWR�WKH�LQQHU�SRW��a���ȵ�R]�������P/��

Close the lid. Turn the steam release handle to Sealing position.

Press the Steam button and press the + / - keys to adjust 
time to 2 minutes.

The preheating cycle will start after 10 seconds and the cooker with display On. Traces of 
VWHDP�ZLOO�UHOHDVH�XQWLO�WKH�ȵRDW�YDOYH�SRSV�XS��7KH�Steam program will begin when 
working pressure is reached. After the cooking cycle has completed, the cooker will beep 
and switch to Keep Warm mode if the Auto Keep Warm function is ON.

*If you have any questions or concerns, please refer to the troubleshooting guide on pages 
���������RU�FDOO�WKH�FXVWRPHU�FDUH�WHDP��&RQWDFW�LQIRUPDWLRQ�RQ�SDJH����

1

2

3

��

Initial Test Run

Case 2:21-cv-20192   Document 2   Filed 11/24/21   Page 17 of 32 PageID: 30



Pressure Cooking

1

2

3

�

15

 
7KH�IROORZLQJ�DUH�DOO�SUHVVXUH�FRRNLQJ�SURJUDPV��Soup/Broth, Meat/Stew, Bean/Chili, 
Poultry1, Rice, Multigrain1, Porridge, Steam, and Pressure Cook.

ȏ�'R�QRW�ȴOO�WKH�LQQHU�SRW�PRUH�WKDQ�����IXOO��)RU�IRRG�WKDW�H[SDQGV�GXULQJ�FRRNLQJ�VXFK
��DV�ULFH�RU�GULHG�YHJHWDEOHV��GR�QRW�ȴOO�WKH�LQQHU�SRW�PRUH�WKDQ�����IXOO�

• After the cooking process has started, you can press Cancel at any time to end the program.
  The cooker then goes to standby mode.

)ROORZ�WKH�VWHSV�LQ�Ȋ*HWWLQJ�6WDUWHGȋ�SDJHV���������

Position the steam release handle to Sealing. 

Connect the power cord. The LED displays OFF, indicating that the
cooker is in standby mode.

6HOHFW�D�SUHVVXUH�FRRNLQJ�SURJUDP��Soup/Broth, Meat/Stew, Bean/Chili, Poultry1, Rice, 
Multigrain1, Porridge, Steam, or Pressure Cook.
1 Poultry and Multigrain cooking programs are not available on DUO Mini.  
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 Pressure Cooking

Change the cooking time

To do this .... Press this button...

Cooking Program 
Key

Select between three preset cooking times, 
Less, Normal and More by pressing the 
cooking program key repeatedly

Followed by these steps...

+ / - Add/subtract time; press and hold for 
faster changes

Change the cooking pressure Pressure Level Select either High or Low

Set the delayed cooking time Delay Start 1. Use the + / -  buttons to set the hours
2. Press Delay Start again
3. Use the  + / -  buttons to set the minutes

16

6

5 2SWLRQDOO\��SHUVRQDOL]H�SUHVVXUH�FRRNLQJ�SURJUDPV�DV�IROORZV�

 

10 seconds after choosing the settings, the cooker beeps 3 times and displays On to 
indicate that the cooker has entered preheating cycle. If using Delay Start, the Delay 
Start light indicator will light up and 10 seconds later, the delay timer will start to count 
GRZQ��:KHQ�FRXQW�GRZQ�LV�ȴQLVKHG��FRRNLQJ�ZLOO�VWDUW�DQG�/('�ZLOO�GLVSOD\�On for the 
preheating cycle. Depending on the amount of food and its temperature, the preheating 
F\FOH�FDQ�ODVW�IURP�D�IHZ�PLQXWHV�WR����PLQXWHV�RU�PRUH���$V�WKH�FRRNHU�KHDWV�XS�DQG�
SUHVVXUH�EXLOGV��WKH�ȵRDW�YDOYH�ULVHV��:KHQ�ZRUNLQJ�SUHVVXUH�LV�UHDFKHG��WKH�FRRNHU�HQWHUV�
the pressure cooking cycle and displays the remaining cooking time.

:KHQ�WKH�FRRNLQJ�F\FOH�KDV�ȴQLVKHG��WKH�FRRNHU�EHHSV�DQG�
enters the Keep Warm mode if the Auto Keep Warm function 
is turned ON. The LED displays the elapsed time (such as L0:02). 
If Cancel is not pressed, the cooker will turn OFF after 10 hours.

**Users can switch Auto Keep Warm ON/OFF, adjust pressure level and cooking time at 
any time during the cooking process. 
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Pressure Cooking

5HOHDVH�WKH�SUHVVXUH�XVLQJ�RQH�RI�WKH�IROORZLQJ�PHWKRGV��UHIHU�WR�UHFLSH��

    Natural Release: $OORZ�WKH�FRRNHU�WR�FRRO�GRZQ�QDWXUDOO\�XQWLO�WKH�ȵRDW�YDOYH�GURSV�GRZQ�
����7KLV�PD\�WDNH����WR����PLQXWHV��RU�HYHQ�PRUH��GHSHQGLQJ�RQ�WKH�DPRXQW�RI�IRRG�LQ�WKH
    cooker. Place a wet towel on the metal part of the lid to speed up cooling (do not cover the 
    steam release). 

     Quick Release: Turn the steam release handle to the Venting position to let steam out
����XQWLO�WKH�ȵRDW�YDOYH�GURSV�GRZQ��1HYHU�SXOO�RXW�WKH�VWHDP�UHOHDVH�KDQGOH�ZKLOH�UHOHDVLQJ
    steam, as escaping steam is extremely hot and can cause scalding. When cooking food with
    large liquid volume or starch content, immediately turn the steam release handle back to
����WKH�6HDOLQJ�SRVLWLRQ�DW�WKH�ȴUVW�VLJQ�RI�VSDWWHULQJ��4XLFN�5HOHDVH�VKRXOG�ALWAYS be closely
    attended.

    

 

Press Cancel. The LED displays OFF, indicating that the cooker is in standby mode. 
Open the lid. 0DNH�VXUH�WKH�ȵRDW�YDOYH�LV�GRZQ�EHIRUH�RSHQLQJ�WKH�OLG�

7

�

Do not place hand over 
steam release valve

Do not lean face over 
cooker when it is in operation or

 releasing steam/pressure

17
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Non-Pressure Cooking
 
7KH�IROORZLQJ�DUH�DOO�QRQ�SUHVVXUH�FRRNLQJ�SURJUDPV��Sauté, Slow Cook, Yogurt and 
Keep Warm. 

Sauté

Connect the power cord. The LED displays OFF, indicating that the cooker is on standby.

Select the Sauté program.

To change the cooking temperature, press Sauté key repeatedly to toggle 
between Less (for simmering or thickening sauce), Normal (for regular browning), and 
More (for stir-frying or blackening meat).

10 seconds after choosing the settings, the cooking process will start. 
The cooker will beep 3 times and the LED displays On to indicate that
the cooker has entered the preheating cycle. When the working
temperature is reached, the LED displays Hot.

Add food to the inner pot and sauté.

:KHQ�\RX�KDYH�ȴQLVKHG�VDXW«LQJ�WKH�IRRG��SUHVV�Cancel. The LED displays OFF, indicating 
that the cooker is in standby mode.

• Do not use the pressure cooker lid during Sauté program. There will be warning alerts
���DQG�WKH�GLVSOD\�ZLOO�ȵDVK��$�JODVV�OLG�ZLWK�D�YHQWLQJ�KROH�PD\�EH�XVHG�
• As a safety precaution, the cooker automatically enters standby mode after 30 minutes if
   you have not pressed Cancel. 

1

2

3

�

5

��
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Cool Milk

a) Remove the inner pot and place it on a wire rack.
E��$OORZ�WKH�PLON�WR�FRRO�WR����r)���r&��7HVW�WKH�PLON�WHPSHUDWXUH�ZLWK�D�WKHUPRPHWHU�

Add Starter Culture 
a) Add starter culture to the warm milk in the inner pot.  
b) Replace the inner pot and close the lid. 

The steam release handle can be left in Venting or Sealing position.

Ferment Yogurt

a) Select the Yogurt program and adjust to Normal mode.
b) Press + / - to set fermentation time.  
F��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

Non-Pressure Cooking

Slow Cook
 
You may use the Instant Pot® glass lid as an option. If using the pressure cooking lid, make 
sure the steam release handle is turned to Venting. 

Connect the power cord. The LED displays OFF, indicating that the cooker is on standby.

Select the Slow Cook�SURJUDP��2SWLRQDOO\��PRGLI\�WKH�VORZ�FRRNLQJ�SURJUDP�DV�IROORZV�

1

2

3

Change the cooking time

To do this .... Press this button...

+ / - Add / subtract time 

Followed by these steps...

Change the cooking 
temperature

Cooking Program 
Key

Select between three preset cooking 
temperatures, Less, Normal and More by 
pressing the cooking program key 
repeatedly

Set the delayed cooking 
time

Delay Start 1. Use the + / - buttons to set the hours
2. Press Delay Start again
3. Use the + / - buttons to set the minutes

10 seconds after choosing the settings, the cooking program will start. The cooker will 
beep 3 times and the cooker will enter the cooking cycle. The LED will display the 
remaining cooking time. If using Delay Start, the light indicator will light up and 10 seconds 
ODWHU��WKH�GHOD\�WLPHU�ZLOO�VWDUW�WR�FRXQW�GRZQ��&RRNLQJ�EHJLQV�ZKHQ�FRXQW�GRZQ�LV�ȴQLVKHG�

:KHQ�WKH�FRRNLQJ�F\FOH�KDV�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�HQWHU�WKH�Keep Warm 
mode if the Keep Warm program is turned ON. The LED will display the elapsed time 
(such as L0:02). If Cancel is not pressed, the cooker will turn OFF after 10 hours.

If the lid is on, remove it by turning counterclockwise and lifting.

Press Cancel. The LED displays OFF, indicating that the cooker is in standby mode.

Yogurt

Pasteurize Milk

a) Add milk to the inner pot.
b) Select the Yogurt program.
c) Press the Yogurt key repeatedly to select the More mode. 10 seconds
    after choosing the settings, the heating process will begin. The cooker will beep
    3 times and the LED will display boiL.
G��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

ΖI�PDNLQJ�\RJXUW�LQ�VPDOOHU�FRQWDLQHUV��DGG���FXS�����PO�RI�ZDWHU�WR�WKH�LQQHU�SRW��SODFH�
the steam rack in the inner pot and put the containers on top of the steam rack, close the 
lid, select the Steam program and use the + / - buttons to set time to 2 minutes. Make 
sure the steam release handle is in Sealing position when running the Steam program as 
this is a pressure cooking program.  When complete, use the natural release method (page 
����DQG�FRQWLQXH�ZLWK�VWHSV���WR���

*The advantages of pasteurizing milk are to 1) kill pathogens and harmful bacteria, and 2) 
denature milk proteins for easier absorption by the body.
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Cool Milk

a) Remove the inner pot and place it on a wire rack.
E��$OORZ�WKH�PLON�WR�FRRO�WR����r)���r&��7HVW�WKH�PLON�WHPSHUDWXUH�ZLWK�D�WKHUPRPHWHU�

Add Starter Culture 
a) Add starter culture to the warm milk in the inner pot.  
b) Replace the inner pot and close the lid. 

The steam release handle can be left in Venting or Sealing position.

Ferment Yogurt

a) Select the Yogurt program and adjust to Normal mode.
b) Press + / - to set fermentation time.  
F��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

5

Non-Pressure Cooking

:KHQ�WKH�FRRNLQJ�F\FOH�KDV�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�HQWHU�WKH�Keep Warm 
mode if the Keep Warm program is turned ON. The LED will display the elapsed time 
(such as L0:02). If Cancel is not pressed, the cooker will turn OFF after 10 hours.

If the lid is on, remove it by turning counterclockwise and lifting.

Press Cancel. The LED displays OFF, indicating that the cooker is in standby mode.

Yogurt

Pasteurize Milk

a) Add milk to the inner pot.
b) Select the Yogurt program.
c) Press the Yogurt key repeatedly to select the More mode. 10 seconds
    after choosing the settings, the heating process will begin. The cooker will beep
    3 times and the LED will display boiL.
G��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

ΖI�PDNLQJ�\RJXUW�LQ�VPDOOHU�FRQWDLQHUV��DGG���FXS�����PO�RI�ZDWHU�WR�WKH�LQQHU�SRW��SODFH�
the steam rack in the inner pot and put the containers on top of the steam rack, close the 
lid, select the Steam program and use the + / - buttons to set time to 2 minutes. Make 
sure the steam release handle is in Sealing position when running the Steam program as 
this is a pressure cooking program.  When complete, use the natural release method (page 
����DQG�FRQWLQXH�ZLWK�VWHSV���WR���

*The advantages of pasteurizing milk are to 1) kill pathogens and harmful bacteria, and 2) 
denature milk proteins for easier absorption by the body.

6

7

1
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Non-Pressure Cooking

Cool Milk

a) Remove the inner pot and place it on a wire rack.
E��$OORZ�WKH�PLON�WR�FRRO�WR����r)���r&��7HVW�WKH�PLON�WHPSHUDWXUH�ZLWK�D�WKHUPRPHWHU�

Add Starter Culture 
a) Add starter culture to the warm milk in the inner pot.  
b) Replace the inner pot and close the lid. 

The steam release handle can be left in Venting or Sealing position.

Ferment Yogurt

a) Select the Yogurt program and adjust to Normal mode.
b) Press + / - to set fermentation time.  
F��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

:KHQ�WKH�FRRNLQJ�F\FOH�KDV�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�HQWHU�WKH�Keep Warm 
mode if the Keep Warm program is turned ON. The LED will display the elapsed time 
(such as L0:02). If Cancel is not pressed, the cooker will turn OFF after 10 hours.

If the lid is on, remove it by turning counterclockwise and lifting.

Press Cancel. The LED displays OFF, indicating that the cooker is in standby mode.

Yogurt

Pasteurize Milk

a) Add milk to the inner pot.
b) Select the Yogurt program.
c) Press the Yogurt key repeatedly to select the More mode. 10 seconds
    after choosing the settings, the heating process will begin. The cooker will beep
    3 times and the LED will display boiL.
G��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

ΖI�PDNLQJ�\RJXUW�LQ�VPDOOHU�FRQWDLQHUV��DGG���FXS�����PO�RI�ZDWHU�WR�WKH�LQQHU�SRW��SODFH�
the steam rack in the inner pot and put the containers on top of the steam rack, close the 
lid, select the Steam program and use the + / - buttons to set time to 2 minutes. Make 
sure the steam release handle is in Sealing position when running the Steam program as 
this is a pressure cooking program.  When complete, use the natural release method (page 
����DQG�FRQWLQXH�ZLWK�VWHSV���WR���

*The advantages of pasteurizing milk are to 1) kill pathogens and harmful bacteria, and 2) 
denature milk proteins for easier absorption by the body.

2

�

3
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 • Extreme caution should be taken when moving the steam release handle to the
   Venting position. Keep hands and face away from the steam release openings. Failure
   to comply may result in scalding or serious injury.

• Do not attempt to open the lid until pressure inside the cooker is completely released. 
���$V�D�VDIHW\�IHDWXUH��XQWLO�WKH�ȵRDW�YDOYH�GURSV�GRZQ�WKH�OLG�LV�ORFNHG�DQG�FDQQRW�EH
   opened. Do not force lid open.

• When opening the lid, the inner pot may adhere to the lid. This is caused by vacuum
  due to cooling. Make sure the steam release handle is in the Venting position and all
  the steam is released.

ȏ�ΖI�WKH�ȵRDW�YDOYH�LV�VWXFN��PRYH�WKH�VWHDP�UHOHDVH�KDQGOH�WR�WKH�Venting position. Once 
��DOO�WKH�VWHDP�LV�UHOHDVHG��SXVK�WKH�ȵRDW�YDOYH�GRZQ�ZLWK�D�SHQ�RU�ORQJ�XWHQVLO�

ȏ�$OZD\V�DGG�DW�OHDVW����ȵ�R]��������PO�RI�ZDWHU�RU�RWKHU�OLTXLGV�VR�HQRXJK�VWHDP�FDQ�EH
   generated to cook under pressure. These include cooking sauces, wine, beer, stocks, 
   juices of fruits and vegetables. Oils, oil-based sauces and thick cooking sauces do not
   have enough water content and will not account for the required liquid volume.

• Time to pressure and cooking time will vary according to the temperature and
  quantity of the ingredients. Food that is cold or frozen will take longer to cook than food
  that is at room temperature.

• When using the Delay Start�SURJUDP��DOORZ�VXɝFLHQW�FRROLQJ�GRZQ�WLPH�EHIRUH�VHUYLQJ�

• The Delay Start program is not recommended for porridge, oatmeal or other foamy
  and thick liquids. Cooking progresses should be monitored when cooking these foods.
  

Cooking and Safety Tips

Cool Milk

a) Remove the inner pot and place it on a wire rack.
E��$OORZ�WKH�PLON�WR�FRRO�WR����r)���r&��7HVW�WKH�PLON�WHPSHUDWXUH�ZLWK�D�WKHUPRPHWHU�

Add Starter Culture 
a) Add starter culture to the warm milk in the inner pot.  
b) Replace the inner pot and close the lid. 

The steam release handle can be left in Venting or Sealing position.

Ferment Yogurt

a) Select the Yogurt program and adjust to Normal mode.
b) Press + / - to set fermentation time.  
F��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

:KHQ�WKH�FRRNLQJ�F\FOH�KDV�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�HQWHU�WKH�Keep Warm 
mode if the Keep Warm program is turned ON. The LED will display the elapsed time 
(such as L0:02). If Cancel is not pressed, the cooker will turn OFF after 10 hours.

If the lid is on, remove it by turning counterclockwise and lifting.

Press Cancel. The LED displays OFF, indicating that the cooker is in standby mode.

Yogurt

Pasteurize Milk

a) Add milk to the inner pot.
b) Select the Yogurt program.
c) Press the Yogurt key repeatedly to select the More mode. 10 seconds
    after choosing the settings, the heating process will begin. The cooker will beep
    3 times and the LED will display boiL.
G��:KHQ�ȴQLVKHG��WKH�FRRNHU�ZLOO�EHHS�DQG�WKH�/('�ZLOO�GLVSOD\�Yogt.

ΖI�PDNLQJ�\RJXUW�LQ�VPDOOHU�FRQWDLQHUV��DGG���FXS�����PO�RI�ZDWHU�WR�WKH�LQQHU�SRW��SODFH�
the steam rack in the inner pot and put the containers on top of the steam rack, close the 
lid, select the Steam program and use the + / - buttons to set time to 2 minutes. Make 
sure the steam release handle is in Sealing position when running the Steam program as 
this is a pressure cooking program.  When complete, use the natural release method (page 
����DQG�FRQWLQXH�ZLWK�VWHSV���WR���

*The advantages of pasteurizing milk are to 1) kill pathogens and harmful bacteria, and 2) 
denature milk proteins for easier absorption by the body.
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Care and Cleaning

Unplug your Instant Pot® and let it cool to room temperature before cleaning.

• All Instant Pot® inner pots, pressure cooker lids, glass lids, and accessories are
   dishwasher safe.

• Remove the inner pot and lid, and wash with detergent. Rinse with clear water and
  wipe dry with a soft cloth.

• Wipe the inner cooker base rim and slot with dry cloth to prevent rusting of the 
   exterior cooker rim.

• Remove the sealing ring and anti-block shield from the underside of the
  lid. Wash with warm, soapy water, rinse with clear water and wipe dry with a soft
  cloth. 

• The sealing ring must always be properly positioned on the underside of the lid.

• Clean the outer body with a damp soft cloth or sponge.

• Never use harsh chemical detergents, scouring pads or powders on any of the parts
  or components.

ȏ�3HULRGLFDOO\�FKHFN�WKDW�WKH�VWHDP�UHOHDVH�YDOYH�DQG�ȵRDW�YDOYH�DUH�LQ�JRRG�ZRUNLQJ
  order and free of debris.

23
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Troubleshooting

If you experience any problems with the cooker, need technical assistance or product 
return information, please contact the Instant Pot support team using the methods 
EHORZ�

ȏ�&UHDWH�D�VXSSRUW�WLFNHW��www.InstantPot.com/support/
ȏ�(PDLO��support@instantpot.com
ȏ�&DOO����������������H[W���IRU�WKH�FXVWRPHU�FDUH�WHDP�

<RX�FDQ�DOVR�ȴQG�WLSV��YLGHRV�DQG�)$4V�RQ�www.InstantPot.com/faq/

The issues in the following tables do not always indicate a faulty cooker. Please examine 
the cooker carefully before contacting the support team. 

'LɝFXOW\�ZLWK�FORVLQJ�WKH�OLG

Problem Possible reason

Sealing ring not installed 
properly

Position the sealing ring

Solution

Float valve in the popped-up 
position

6OLJKWO\�SUHVV�WKH�ȵRDW�YDOYH�
downward

1

2

'LɝFXOW\�ZLWK�RSHQLQJ�WKH�OLG Pressure inside the cooker Position the steam release 
handle to the venting 
position to release the 
internal pressure. Open the 
lid after the pressure is 
completely released

��

Float valve stuck at the 
popped-up position due to 
debris or stickiness from 
food 

Ensure steam is completely 
released by turning steam 
release handle to Venting 
SRVLWLRQ��3UHVV�WKH�ȵRDW�YDOYH�
lightly with a long utensil. 
Open the lid cautiously and 
FOHDQ�WKH�ȵRDW�YDOYH�DQG�OLG�
before the next use.
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Troubleshooting

6WHDP�OHDNV�IURP�ȵRDW�
valve for over 2 minutes

)RRG�GHEULV�RQ�WKH�ȵRDW�
valve silicone seal

&OHDQ�WKH�ȵRDW�YDOYH�VLOLFRQH�
seal

Float valve silicone ring 
worn- out or missing

5HSODFH�WKH�ȵRDW�YDOYH�
silicone ring

�

5

6

Float valve unable to rise Too little food or water in 
inner pot

Add water according to the 
recipe

Float valve obstructed by 
the lid locking pin

Close the lid completely, see 
“Getting Started” section

Steam comes out from
the steam release
valve non-stop

Steam release valve not in 
sealing position

Turn the steam release 
handle to the sealing 
position

Pressure control fails Contact support 

7
'LVSOD\��ȵDVKHV�Ȋ/LGȋ Lid is not in the correct 

position for the selected 
program

Close the lid for pressure 
cooking or open the lid for 
sautéing

�

Display remains blank after 
connecting the power cord

Bad power connection or no 
power

Inspect the power cord to 
ensure a good connection, 
check if the power outlet is 
active

Cooker’s electrical fuse has 
blown

Contact support 

3

Steam leaks from the side 
of the lid

No sealing ring Install the sealing ring

Sealing ring damaged Replace the sealing ring

Food debris attached to the 
sealing ring

Clean the sealing ring

Lid not closed properly Open then close the lid 
again

Problem Possible reason Solution

25
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Troubleshooting

Rice is half cooked or too 
hard

Too little water Adjust dry rice and water 
ratio according to recipe

Lid opened too early After cooking cycle 
completes, leave the lid on 
for 5 more minutes

10

11

12 

Rice is too soft Too much water Adjust dry rice and water 
ratio according to recipe

13

The cooker beeps 5 times 
and displays ‘burn’ message 
after the cooking program 
started.

Indication of overheating. 
The cooker has reduced the 
heating temperature, and 
may not reach cooking 
pressure

Starch deposits at the 
bottom of the inner pot 
might have clogged heat 
dissipation. Stop the cooker 
and inspect the bottom of 
the inner pot

Occasional  ticking or light 
cracking sound

The sound of power switch-
ing and expanding pressure 
board when changing 
temperature

This is normal

Bottom of the inner pot is 
wet

Wipe bottom of the inner 
pot dry before cooking
 

9

$OO�/('V�ȵDVK�ZLWK�D�
code appearing on 
screen and the 
warning beep is ON

Faulty temperature sensor Contact support 

Faulty temperature sensor Contact support 

Temperature is too high 
because inner pot is not 
placed into the cooker base

Insert the inner pot 
properly

Temperature is too high 
because there is no water in 
inner pot

Put food and water in the 
inner pot

Faulty pressure sensor

Contact support 

C1

C2

C5 

C6

Problem Possible reason Solution
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C6H

C6L

Faulty HIGH pressure sensor

Faulty LOW pressure sensor
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Limited Warranty
bbbbbbbbbbbb
7KLV�/LPLWHG�:DUUDQW\�LV�HHFWLYH�IRU�RQH�\HDU�IURP�WKH�GDWH�RI�RULJLQDO�FRQVXPHU�SXUFKDVH��3URRI�RI�RULJLQDO�
purchase date and, if requested by an authorized Instant Pot Company (“IPC”) representative, return of your 
appliance as IPC may direct at IPC’s expense, is required to obtain service under this Limited Warranty. 

When this appliance is operated and maintained in accordance with written instructions attached to or 
furnished with the product, Instant Pot Company will pay for either (i) repair labor to correct defects in 
materials or workmanship that existed when this appliance was purchased or (ii), at its sole and exclusive 
GLVFUHWLRQ��UHSODFH�WKH�DSSOLDQFH�IRU�D�SHULRG�RI�RQH����\HDU�IURP�WKH�GDWH�RI�SXUFKDVH��ΖQ�WKH�HYHQW�WKDW�\RXU�
appliance is replaced, the Limited Warranty on the replacement appliance will expire at the original date (i.e. 
��PRQWKV�IURP�WKH�RULJLQDO�SXUFKDVH�GDWH��
 
This Limited Warranty extends only to the original purchaser and  use of the appliance in the United States of 
America and Canada. This warranty does not cover units that are used outside of the United States of 
America and Canada.

$Q\�PRGLȴFDWLRQ�RU�DWWHPSWHG�PRGLȴFDWLRQ�WR�\RXU�DSSOLDQFH�PD\�LQWHUIHUH�ZLWK�WKH�VDIH�RSHUDWLRQ�RI�WKH�
appliance and will void this Limited Warranty. This Limited Warranty does not apply in respect of any 
DSSOLDQFH�RU�DQ\�SDUW�WKHUHRI�WKDW�KDV�EHHQ�DOWHUHG�RU�PRGLȴHG�IURP�LWV�IDFWRU\�VHWWLQJV�XQOHVV�VXFK�
DOWHUDWLRQV�RU�PRGLȴFDWLRQV�ZHUH�H[SUHVVO\�DXWKRUL]HG�E\�DQ�Ζ3&�UHSUHVHQWDWLYH��

IPC is not responsible for shipping costs related to warranty service, save and except for shipping costs 
associated with the return of your appliance as provided herein. 

Limitation and Exclusions

The liability of IPC, if any, for any allegedly defective appliance or part shall in no circumstances exceed the 
purchase price of a comparable replacement appliance.

7KLV�/LPLWHG�:DUUDQW\�GRHV�QRW�FRYHU�

��'DPDJH�UHVXOWLQJ�IURP�DFFLGHQW��DOWHUDWLRQ��PLVXVH��DEXVH��QHJOHFW��XQUHDVRQDEOH�XVH��XVH�FRQWUDU\�WR�WKH
    operating instructions, normal wear and tear, commercial use, improper assembly, disassembly, failure to
����SURYLGH�UHDVRQDEOH�DQG�QHFHVVDU\�PDLQWHQDQFH��ȴUH��ȵRRG��DFWV�RI�*RG�RU�UHSDLU�E\�DQ\RQH�XQOHVV�GLUHFWHG
    by an Instant Pot Representative.
2. Repairs where your appliance is used for other than normal, single-family household use or when it is used
     in a manner that is contrary to published user or operator instructions. 
3. Use of unauthorized parts and accessories, or repairs to parts and systems resulting from unauthorized
�����UHSDLUV�RU�PRGLȴFDWLRQV�PDGH�WR�WKLV�DSSOLDQFH�

The cost of repair or replacement under these excluded circumstances shall be borne by you.

Warranty
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Disclaimer of Implied Warranties
bbbbbbbbbbbb
IMPLIED WARRANTIES, INCLUDING ANY WARRANTIES OF MERCHANTABILITY OR IMPLIED WARRANTY OF 
FITNESS FOR A PARTICULAR PURPOSE, ARE HEREBY LIMITED TO ONE YEAR OR THE SHORTEST PERIOD 
ALLOWED BY LAW. Some states or provinces do not allow limitations to the duration of implied warranties of 
PHUFKDQWDELOLW\�RU�ȴWQHVV��VR�WKLV�OLPLWDWLRQ�PD\�QRW�DSSO\�WR�\RX��

Disclaimer of Representations Outside of Warranty 

IPC makes no representation about the quality, durability, or need for service or repair of this appliance other 
than the representations contained in this warranty. 

Limitation of Remedies; Exclusion of Incidental and Consequential Damage

YOUR SOLE AND EXCLUSIVE REMEDY UNDER THIS LIMITED WARRANTY SHALL BE PRODUCT REPAIR OR 
REPLACEMENT AS PROVIDED HEREIN. IPC SHALL NOT BE LIABLE FOR INCIDENTAL OR CONSEQUENTIAL 
DAMAGES ARISING OUT OF OR IN CONNECTION WITH THE USE OR PERFORMANCE OF THE APPLIANCE OR 
DAMAGES WITH RESPECT TO ANY ECONOMIC LOSS, PERSONAL INJURY, LOSS OF PROPERTY, LOSS OF 
REVENUES OR PROFITS, LOSS OF ENJOYMENT OR USE, COSTS OF REMOVAL, INSTALLATION OR OTHER 
CONSEQUENTIAL DAMAGES OF WHATSOEVER NATURE. 

You the buyer may have other rights and remedies under your state’s or province’s applicable laws, which 
are in addition to any right or remedy which may be available under this limited warranty. 

Warranty Registration and Service

3OHDVH�YLVLW�KWWS���LQVWDQWSRW�FRP�VXSSRUW�UHJLVWHU��WR�UHJLVWHU�\RXU�QHZ�ΖQVWDQW�3RW�DQG�YDOLGDWH�\RXU�
warranty within thirty (30) days of purchase. You will be asked to provide the store name, date of purchase 
and model number (found on the base of your cooker) along with your name and address. The registration 
will enable us to keep you up to date with product developments, recipes and contact you in the unlikely 
HYHQW�RI�D�SURGXFW�VDIHW\�QRWLȴFDWLRQ��%\�UHJLVWHULQJ��\RX�DFNQRZOHGJH�WR�KDYH�UHDG�DQG�XQGHUVWRRG�WKH�
instructions for use, and warnings set forth in the accompanying instructions.

7R�REWDLQ�VHUYLFH�XQGHU�WKLV�ZDUUDQW\��SOHDVH�FDOO�WKH�&XVWRPHU�&DUH�7HDP�DW����������������ΖI�Ζ3&�LV�XQDEOH�
to resolve the problem, you may be asked to send your appliance to the Appliance Service Department for 
quality inspection. IPC is not responsible for shipping costs related to warranty service, save and except for 
VKLSSLQJ�FRVWV�DVVRFLDWHG�ZLWK�WKH�UHWXUQ�RI�\RXU�DSSOLDQFH�IURP�&DQDGD�RU�ZLWKLQ�WKH����FRQWLJXRXV�VWDWHV�
and the District of Columbia of the United States of America, as provided herein. When returning your 
appliance, please include your name, address, phone number, proof of the original purchase date as well as 
a description of the problem you are encountering with the appliance. 
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Instant Pot® Company
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:HE��www.InstantPot.com
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Facebook.com/groups/instantpotcommunity

twitter.com/instantpot

Instant Pot® Free Recipe App & More
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