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1___.. PHILIPPE 8 quart 
RICHARD® aluminum 

pressure cooker 
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This is a UL-listed appliance. Reading the following SAFETY TIPS is strongly recommended.

IMPORTANT SAFEGUARDS 

To minimize the risk of personal injury or damage to your kitchen, these safety precautions should
always be followed: 

1. Read all instructions.

2. Do not touch hot surfaces; use handles or knobs.

3. Close supervision is necessary when the pressure cooker is used near children.

4. Do not use this pressure cooker for pressure frying with oil.

s. Do not place pressure cooker in a heated oven.

6. Extreme caution must be used when moving a pressure cooker containing hot liquids.

7. Do not use the pressure cooker for anything other than its intended use.

8. This appliance cooks under pressure. Improper use may result in scalding injury. Make
certain the unit is properly closed before operating. See "USING YOUR PRESSURE COOKEll

9. Do not fill over 2/3 full. When cooking foods that expand during cooking such as rice or 
dried vegetables, do not fill over½ full. Overfilling may cause a risk of clogging the vent
pipe and developing excess pressure. See"COOKING TIMES."

10. Do not cook foods such as applesauce, cranberries, pearl barley, oatmeal or other cereals;,.

split peas, noodles, macaroni, rhubarb, or spaghetti. These foods tend to foam, froth and
sputter, and may block the pressure release device.

11. Always check the pressure release devices for clogging before use. NEVER REMOVE THE

PRESSURE REGULATOR UNTIL PRESSURE HAS BEEN RELEASED.

12. Do not open the pressure cooker until the unit has cooled and all internal pressure has

been released. If the handles are difficult to separate, this indicates that the cooker is still

pressurized-do not force open. Any pressure in the cooker can be hazardous. see•USING
YOUR PRESSURE COOKER."

13. Be sure that handles are assembled and fastened properly before each use. Cracked, broken

or charred handles should be replaced.

14. When the normal operating pressure is reached, turn the heat down so all the liquid, which

creates the steam, does not evaporate.

15. Do not attempt to repair or modify any part of this pressure cooker. If repair is needed, 

please contact TTU customer service. For contact information please see pg. 5. 

THESE INSTRUCTIONS 

1 

SAVE 
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WHAT IS A PRESSURE COOKER? 

A pressure cooker is a saucepan with a special lid that locks securely into place. As the pressure 

cooker is heated, the dry air is automatically exhausted and the moist, heated air is sealed 

inside, increasing the pressure within the cooker. When the optimum pressure is reached, 

internal temperatures in the cooker are raised above the normal boiling point of water, causing 

foods to cook faster. The higher pressure and temperature speed cooking and tenderize meats 

naturally. Before using the pressure cooker for the first time, it is important to become familiar 

with the various parts and features of the unit and to read the "USING YOUR PRESSURE

COOKER" section. Here are some of the key components of the pressure cooker: 

GET TO KNOW YOUR PRESSURE COOKER 
THIS PRESSURE COOKER IS INTENDED FOR 

HOUSEHOLD USE ONLY 

WELCOME 

Discover how fast and easy it is to prepare a wide variety of delicious meals that focus on good 

health and nutrition while still tasting great. Designed for today's fast paced, health-conscious 

lifestyle, your pressure cooker is ideal for preparing fast, tasty meals designed to keep your 

family healthy and fit. Pressure-cooking preserves flavors and nutrients, tenderizes meat, and 

cooks foods three to ten times faster than other methods. 

(J) 

@ 

(Fig. Al 

CD Pressure Regulator � Lid Handle ® Overpressure Plug 

@ Vent Pipe ® Sealing Ring (inside lid) ® Safety Valve 

® Safety Lock (J) Lid QY Vent Strainer Cap 

(inside lid) 

@ Lock Pin ® Body 
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The PRESSURE REGULATOR d) fits onto the STEAi/i VENT PIPE@. When the proper operating 

pressure (12 lbs/sq. in.) is reached, the pressure regulator will rock gently and control the pressure

inside the cooker. 
The gentle rocking motion of the pressure regulator is an indication that the proper cooking pressure

is being maintained.

The SAFETY LOCK@ automatically releases air from the unit as you begin heating the pressure 

cooker. As pressure builds, the safety lock slides up ,causing the LOCK PIN@to lock the lid in place.

The safety lock will be in the up position when the cooker is pressurized. When the safety lock is in 

the down position, the unit is depressurized and safe to open. 

The SEALING RING@fits around the inside rim of the lid (see below) and forms a pressure-tight seal

between the LID (j) and the BODY@of the cooker. If the vent pipe becomes clogged and excess 

pressure cannot be released normally, steam is automatically released by the OVERPRESSURE 

PLUG@. This is a safety device and you should check its condition periodically. 

Stop Tab 

Vent Strainer 

Safety Valve 

(Fig. B) 

Lock Pin 

Sealing Ring in Sealing 
Ring Groove 

BEFORE FIRST USE 

Remove the sealing ring by pulling it out of th . 'd . . 

warm soapy water to remove any packagin ��;". f 
nm of the lid. Wash the _ring, lid, and body in

lid, and body in warm water and dry Whe 
g 

I 
e�1a and manufacturing lubricant. Rinse the ring

' · n rep acing the seal' · b 
'

stop tabs located on the inside rim on the lid. The SAFETY V. 
ing ring, e car�ful to fit it under the 

regulator to release any excess pressure The VENT STR 
ALVE@lworks with the pressure 

clogging the steam vent pipe. If SAFETY VALVE and VEN
AINER CAP�can prevent foods from

pop out and release the excess pressure. 
T STR AINER fail, the overpressure plug will 
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