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FIRST AMENDED CLASS COMPLAINT 

Plaintiffs Shelly Wicklund and Rita Schneider (“Plaintiffs”), on behalf of themselves and 

all others similarly situated, through their undersigned counsel, brings this Class Action Complaint 

against Defendants Conair Corporation and Cuisinart, Inc. Defendant Conair Corporation owns 

Cuisinart, Inc. and the Cuisinart housewares brand (collectively, “Cuisinart”). The following 

allegations are based upon investigation by Plaintiffs’ counsel and upon personal knowledge as to 

Plaintiffs’ own facts. 

I. NATURE OF THE ACTION 

1. According to Cuisinart, its pressure cookers are “safe, easy to use, cook[] up to 70% 

faster than conventional methods and cook[] healthier too.”1 Cuisinart’s pressure cookers operate 

in the following manner: “[s]team strapped in the pot builds up pressure that creates hotter 

temperatures, and the pot is so tightly sealed that vitamins and minerals can’t boil away.”2 

Cuisinart emphasizes the safety of its pressure cookers, claiming that they are “absolutely safe, 

                                                           
1 https://www.cuisinart.com/products/specialty_appliances/cpc-600/ (last visited November 20, 

2018) (emphasis added). 

 
2 Id. (emphasis added). 
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with a lid that has to be locked in place before pressure builds and stays locked until pressure is 

released.”3  

2. Despite Cuisinart’s claims that its pressure cookers are safe, it designed, 

manufactured, marketed, and sold online or through third-party retailers a high-powered pressure 

cooker called the “Cuisinart Electric Pressure Cooker, CPC-600 Series” (hereinafter, the “Pressure 

Cooker”), that suffers from a serious and dangerous defect.  

3. Specifically, during ordinary and routine operation, the Pressure Cooker generates 

extreme heat and pressurized steam. According to the Owner’s Manual accompanying the Pressure 

Cooker and available online, one of its “safety features” is that “the appliance will not start 

pressurizing until the lid is closed and locked properly.”4 Cuisinart emphasizes this point elsewhere 

in the manual, stating that “[t]he lid is double-locked and cannot be opened [when pressurized].”5 

However, as a result of the defect, at times the lid can be opened by the consumer even when the 

built-up pressure and steam are trapped inside the Pressure Cooker. When this occurs, the Pressure 

Cooker’s scalding hot contents erupt from the appliance, often resulting in significant and painful 

personal injuries to the consumer. 

4. This defect includes, without limitation, a defective lid locking mechanism. 

Namely, the lid locking “safety feature” of the Pressure Cooker does not consistently lock or 

consistently remain locked and allows the lid to be rotated and removed while there is still pressure 

inside the unit (the “Defect”). In a related manifestation, the Defect permits the Pressure Cooker 

to start pressurizing (and at times, fully pressurizes) without the lid being securely locked, which 

results in the lid explosively separating from the cooker without warning. The internal pressure 

can cause the contents to erupt from the Pressure Cooker when it is being used for its intended 

                                                           
3 Id. (emphasis added). 

 
4 Exhibit A (Cuisinart Electric Pressure Cooker Instruction Booklet). 

 
5 Id. (emphasis added). 
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purpose, discharging the scalding hot contents onto unsuspecting consumers, resulting in 

significant injuries.  The Defect exists at the point of sale for all Pressure Cookers sold by 

Cuisinart, and poses a serious safety risk to consumers and the public. 

5. The Pressure Cooker models at issue in this case include, but are not limited to, the 

Cuisinart Model Number CPC-600 Series and all other Cuisinart Electric Pressure Cooker models 

sold by Cuisinart with a substantially similar lid-locking design. 

6. At all relevant times, Cuisinart knew or should have known of the Defect but 

nevertheless sold the Pressure Cookers to consumers, failed to warn consumers of the serious 

safety risk posed by the Defect, and failed to recall the dangerously defective Pressure Cookers 

despite the risk of significant injuries to consumers as well as the failure of the product to perform 

as promised.  

7. As a direct and proximate result of Cuisinart’s concealment of the Defect, its failure 

to warn consumers of the Defect and the inherent safety risk posed by the Pressure Cookers, its 

failure to remove the defective Pressure Cookers from the stream of commerce, and its failure to 

recall or remedy the Defect, Plaintiffs purchased and used Cuisinart’s defective and unsafe 

Pressure Cooker when they otherwise would have paid significantly less for the product, or may 

not have purchased and used the Pressure Cooker at all.  

8. Plaintiff Wicklund’s Pressure Cooker failed as a result of the Defect when she 

opened the lid to her Pressure Cooker despite the contents still being pressurized, causing the 

scalding hot contents to erupt from the appliance, resulting in painful personal injury to her. 

9. To date, Plaintiff Schneider’s Pressure Cooker has not exploded, nor has she 

inadvertently opened the Pressure Cooker while the contents were unpressure; however, the lid 

locking mechanism of her Pressure Cooker has the Defect. For her to continue using the Pressure 

Cooker places her and her family members at risk of serious personal injury.   
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10. Plaintiffs’ and all Class Members’ Pressure Cookers contain the same Defect 

posing the same substantial safety risk to consumers and the public. Cuisinart’s Pressure Cookers 

cannot be used safely for their intended purpose of preparing meals at home. 

II. JURISDICTION AND VENUE 

11. This Court has jurisdiction over this action under the Class Action Fairness Act, 28 

U.S.C. § 1332(d). There are at least 100 Members in the proposed class, the aggregated claims of 

the individual Class Members exceed the sum or value of $5,000,000.00, exclusive of interest and 

costs, and this is a class action in which Cuisinart and more than two-thirds of the proposed plaintiff 

class are citizens of different states from the Defendants. 

12. This Court may exercise general jurisdiction over Cuisinart because it has located 

its sales and marketing headquarters in Connecticut; it is registered to conduct business in 

Connecticut.  

13. This Court may exercise general jurisdiction over Cuisinart because it has located 

its American headquarters in Connecticut; it is registered to conduct business in Connecticut.  

14. In addition, Cuisinart has sufficient minimum contacts in Connecticut, as they 

intentionally avail themselves of the markets within Connecticut through the promotion, sale, 

marketing, and distribution of their pressure cooker products, thus rendering the exercise of 

jurisdiction by this Court proper and necessary. 

15. Venue is proper in this District under 28 U.S.C. § 1391 because Cuisinart has its 

sales and marketing headquarters in this district and because Cuisinart is headquartered in this 

district, and a substantial part of the events or omissions giving rise to Plaintiffs’ claims occurred 

in this District.  
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III. PARTIES 

16. Plaintiff Shelly Wicklund is a resident and citizen of Phoenix, Maricopa County, 

Arizona.6 In December 2015, Plaintiff Wicklund purchased a new Cuisinart Electric Pressure 

Cooker, Model Number CPC-600, from Focus Camera LLC.  

17. Plaintiff Rita Schneider is a resident and citizen of Charleston County, South 

Carolina. In or about December 2011, Plaintiff Schneider purchased a new Cuisinart Electric 

Pressure Cooker, Model Number CPC-600, from Williams-Sonoma.  

18. Defendant Conair Corporation is a for-profit corporation, organized and existing 

under the laws of the State of Delaware. Conair Corporation owns the Cuisinart brand and has one 

of its principal offices located in Stamford, Connecticut. Cuisinart designs, manufactures, markets, 

and sells its Pressure Cookers online and through third-party retailers throughout the United States.  

19. Defendant Cuisinart, Inc. is a for-profit corporation, organized and existing under 

the laws of the State of Delaware. Cuisinart has its principal office in the Stamford, Connecticut. 

Cuisinart designs, manufactures, markets, and sells the Pressure Cookers online and through third-

party retailers throughout the United States.  

IV. FACTUAL ALLEGATIONS 

20. Conair Corporation purchased Cuisinart, Inc. in 1989. This purchase included the 

purchase of the Cuisinart housewares brand. 

21. Upon information and belief, Conair Corporation maintains divisions between itself 

and Cuisinart, Inc., such that it does not exert total and complete control over the Cuisinart 

housewares brand, despite its ownership of Cuisinart, Inc. 

22. Cuisinart is engaged in the business of designing, manufacturing, warranting, 

marketing, advertising, and selling the Pressure Cooker. 

                                                           
6 Plaintiffs’ previous Complaint, ECF No. 1, alleged that Plaintiff Wicklund resided in South 

Dakota, which was correct at the time of filing. However, Plaintiff Wicklund recently relocated 

back to Arizona, where she previously resided. At the time of her purchase and at the time of her 

subsequent injury she resided in Arizona.  
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23. The Pressure Cooker is used for food preparation by means of boiling liquids inside 

a sealed vessel that produces steam, which is trapped inside to create pressure and superheat the 

contents. The resulting temperatures are intended to reduce cooking time while retaining more 

nutrients than is possible with other cooking methods.  

24. In the Pressure Cooker’s Owner’s Manual and other written documents authored 

by Cuisinart, Cuisinart expressly warrants that the Pressure Cooker is free from defects and is 

manufactured from merchantable materials and workmanship.  

25. Because “[a]ny pressure in the cooker can be hazardous,” Cuisinart emphasizes that 

“the lid is double-locked and cannot be opened. YOU SHOULD NEVER ATTEMPT TO OPEN 

THE LID WHILE PRESSURE COOKING.”7 Unfortunately for Plaintiffs and other Class 

Members, this safety feature is not present, defective, or fails to work as intended in the Pressure 

Cookers. 

26. As part of its marketing efforts, Cuisinart provides retailers with production 

descriptions of the Pressure Cookers. The product description provided by Cuisinart to Bed Bath 

and Beyond for the same model as purchased by Plaintiff affirms that the Pressure Cookers were 

“imported” and that “[f]or safety, pressure will not build if lid is not locked in place, and lid will 

stay locked until all pressure is released.”8 This description of the Pressure Cooker is uniform in 

marketing materials provided by Cuisinart to its product retailers.9  

                                                           
7 Ex. A (italicized emphasis added; emboldened emphasis in original). 

 
8 https://www.bedbathandbeyond.com/store/product/cuisinart-reg-6-quart-electric-pressure-

cooker/1014463330?skuId=14463330&mcid=PS_googlepla_brand_googleplascatchall_online&

product_id=14463330&adtype=pla&product_channel=online&adpos=1o1&creative=457587508

69&device=c&matchtype=&network=g&mrkgadid=2974383472&mrkgcl=609&rkg_id=h-

a066034ce6d2b57501fb99636cc69fd4_t1519781632&gclid=EAIaIQobChMI6YSi37vH2QIVFlu

GCh1j8AAkEAQYASABEgJflvD_BwE (emphasis added). 

 
9 https://www.amazon.com/dp/B000MPA044/ref=asc_df_B000MPA0445386196/?tag=hyprod-

20&creative=394997&creativeASIN=B000MPA044&linkCode=df0&hvadid=167155690034&h

vpos=1o3&hvnetw=g&hvrand=3967148098071400227&hvpone=&hvptwo=&hvqmt=&hvdev=

c&hvdvcmdl=&hvlocint=&hvlocphy=9041430&hvtargid=pla-273770048371 (“For safety, the 
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27. Plaintiffs and the Class purchased their Pressure Cookers reasonably believing they 

were properly designed and manufactured, free from defects, and safe for their intended use. 

28. Plaintiffs and the Class used their Pressure Cookers for their intended purpose of 

preparing meals at home in a manner reasonably foreseeable by Cuisinart. Plaintiffs and the Class, 

however, are unable to safely use their Pressure Cookers for their intended purpose, or are required 

to place themselves and their families at risk when using them, because the Defect renders the 

Pressure Cooker unsafe by allowing a dangerous level of pressure to accumulate, causing the hot 

contents to spontaneously erupt out.  

29. The Pressure Cooker suffers from a Defect that poses an unreasonable risk of injury 

during its normal and intended use.  

30. Cuisinart knew or should have known of the Defect and of the serious safety risk it 

poses to consumers and the public, but chose to conceal knowledge of the Defect from consumers 

who purchased the Pressure Cooker. Cuisinart continues to remain silent regarding the Defect and 

continues to sell the Pressure Cooker to unsuspecting consumers. 

31. As a result of Cuisinart’s conduct, Plaintiffs and the Class have suffered damages, 

including, without limitation: (a) the purchase price of the Pressure Cooker, as Plaintiffs and the 

Class would not have purchased the product had they been informed of the Defect; (b) their failure 

to receive the benefit of their bargain; (c) their overpayment for the Pressure Cooker; (d) the 

diminished or lack of value of the Pressure Cooker; and (e) the costs of repair or replacement of 

the Pressure Cooker.  

32. In addition, some Members of the Class have suffered damages to real and/or 

personal property, and damages for personal injuries, recovery of which may not be sought on a 

classwide basis but provide further evidence of damages suffered by Plaintiff and Class. 

 

                                                           

cooker must be fully locked for pressure to build, and it will remain locked until the pressure inside 

drops to zero.”) (emphasis added). 
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V. MECHANICS OF THE DEFECT 

33. Cuisinart’s Pressure Cooker has a Defect that causes the product to malfunction 

during its expected useful life.  

34. The Pressure Cooker has two locking features. The first locking feature is the float 

valve. The float valve as designed, manufactured, and distributed by Cuisinart is intended to extend 

upwards through a clearance hole in the Pressure Cooker’s strike plate and lid as the product’s 

pressure begins to rise during use. The strike plate is a bent-shaped piece of sheet metal that is 

housed in the lid portion of the Pressure Cooker. The second locking feature is the locking lugs. 

The locking lugs are housed on the base of the Pressure Cooker and utilize friction caused by 

internal pressure that forces the base and the lid together.  

35. Cuisinart intends for the float valve to lock the Pressure Cooker in two ways. First, 

the float valve is meant by Cuisinart to act as a type of deadbolt to arrest movement by acting as a 

physical barrier. However, because the float valve cannot sufficiently lock the Pressure Cooker, 

Cuisinart includes a second locking feature: the locking pin. The float valve, once extended, is 

meant by Cuisinart to prevent the locking pin from rotating the lid to the open position. The 

Pressure Cooker’s locking pin moves in and out as it rides along the base’s locking lugs. Once the 

float valve is extended, the float valve is intended to keep the locking pin from extending outward 

along the locking lugs, thus keeping it in place and “locking” the Pressure Cooker.  

36. However, the locking pin does not prevent the Pressure Cooker’s lid from opening 

while the unit is pressurized. The locking pin itself is composed of a piece of plastic, which may 

be broken when rotating the lid using ordinary force. Further, the strike plate’s bent-shape sheet 

metal construction allows for excessive clearances and is very flexible. Both of these deficiencies 

of the lid-locking mechanism constitute the Defect, allowing the lid to be opened while the 

Pressure Cooker remains under pressure. 

37.  The Defect allows the lid locking safety feature of the Pressure Coker to be easily 

overcome without using force, allowing the lid to be rotated and removed when there is still 
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pressure inside the unit. Additionally, upon information and belief, the Pressure Cooker is able to 

be fully pressurized without the lid being securely attached and can result in the lid explosively 

separating from the Pressure Cooker unexpectedly. Neither of Cuisinart’s lid locking features 

prevent the Defect from allowing the lid to be removed when the Pressure Cooker is pressurized. 

The internal pressure can cause the contents to erupt from the Pressure Cooker when it is being 

used for its intended purpose, discharging the scalding hot contents onto unsuspecting consumers, 

resulting in significant injuries. 

38. The Defect exists at the point of sale and in every Pressure Cooker regardless of 

consumer conduct. Even when the Defect has not yet caused an explosion of the Pressure Cooker’s 

contents or the Pressure Cooker has not yet been opened while under pressure, it is present from 

the point of sale. 

39. The Defect, which allows users to open the Pressure Cooker while it still contains 

pressure, demonstrates the ineffectiveness of the “lid safety device” that Cuisinart touts as one of 

the Pressure Cookers’ built-in safety features.  

40. The Defect manifests itself during the expected useful lives of the Pressure Cooker, 

within and without the warranty periods, preventing the Pressure Cooker from being used as 

intended, and creating an unreasonable risk of personal injury. 

VI. PLAINTIFF EXPERIENCES 

Plaintiff Shelly Wicklund 

41. On or about December 29, 2015, Plaintiff Wicklund purchased a Pressure Cooker 

from Focus Camera, LLC for herself. 

42. Prior to her purchase, Plaintiff Wicklund conducted extensive research online 

comparing the safety of Cuisinart’s Pressure Cooker to other pressure cookers. Plaintiff Wicklund 

researched consumer reviews of the Pressure Cooker and thoroughly reviewed the Pressure 

Cooker’s safety mechanisms and features. Plaintiff Wicklund paid particular attention to the 

Pressure Cooker’s locking mechanism that would allow her to use the Pressure Cooker safely.  
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43. Plaintiff Wicklund’s Pressure Cooker came with an owner’s manual. Before using 

her Pressure Cooker for the first time, Plaintiff read the Owner’s Manual more than once. The 

Owner’s Manual does not warn consumers of the Defect. 

44. After reading and relying on the Pressure Cooker’s Owner’s Manual, Plaintiff 

Wicklund used the Pressure Cooker as instructed by Cuisinart on a number of occasions to 

successfully make a variety of meals for herself and her family. 

45. In March of 2016, Plaintiff Wicklund sat her Pressure Cooker on the kitchen 

countertop to prepare chili for her family. Having read and understood the instructions and having 

relied on Cuisinart’s representations that the product was safe, functional, and ready for use, she 

placed the ingredients inside the Pressure Cooker, selected the cook time, and began cooking her 

food.  

46. At the conclusion of the cook cycle, the Pressure Cooker beeped to signal the 

cooking process was complete.10 Thus, according to the instructions in the Owners’ Manual, 

Plaintiff Wicklund believed her Pressure Cooker was safe to open. 

47. However, Plaintiff Wicklund’s Pressure Cooker was not safe to open. 

Unbeknownst to her, the Pressure Cooker still retained a significant and dangerous amount of 

pressure inside the appliance. Turning the lid using one hand and exerting ordinary force as she 

had done on multiple prior occasions, Plaintiff Wicklund began to open the pressure cooker’s lid. 

While she was turning, the Pressure Cooker exploded, spewing the scalding hot contents out. The 

hot chili, including meat, beans, tomatoes and other ingredients, sprayed all over Plaintiff 

Wicklund (especially her right arm, chest, neck, and face), and her kitchen, including the floor, 

ceiling, countertops, refrigerator, and upper cabinets.  

48. As a result of hot contents coming into contact with her skin, Plaintiff Wicklund 

suffered burns on her arms, neck, chest, and face. 

                                                           
10 Ex. A, p. 5 (“Following pressure cooking you will hear a series of beeps indicating the process 

is finished”). 
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49. Upon information and belief, the “safety” lid-locking mechanism on her Pressure 

Cooker had not properly engaged, which enabled her to open the Pressure Cooker despite the 

significant amount of pressure that remained inside.  

50. On August 24, 2017, Plaintiff Wicklund contacted Cuisinart’s customer service 

department via email to inform them that her pressure cooker had exploded and that she suffered 

burns as a result. Cuisinart never responded to Plaintiff Wicklund’s correspondence.  

51. As a result of the Defect, Plaintiff Wicklund has suffered damages including but 

not limited to loss of the benefit of her bargain; expenditure of the purchase price of the Pressure 

Cooker, which she would not have purchased had she been informed of the Defect, or else would 

have paid significantly less; the diminished value or complete lack of value of her Pressure Cooker; 

and the costs of repair or replacement of the Pressure Cooker due to her lost confidence in the 

product related to the Defect. 

Plaintiff Rita Schneider 

52. In or about December 2011, Plaintiff Schneider purchased a Pressure Cooker from 

Williams-Sonoma. 

53. Prior to her purchase, Plaintiff Schneider purchased numerous Cuisinart products, 

believing them to be top of the line, and she expected the same of her Pressure Cooker. 

54. Prior to her purchase, Plaintiff Schneider conducted extensive research online 

comparing the safety of Cuisinart’s Pressure Cooker to other pressure cookers. Plaintiff Schneider 

researched consumer reviews of the Pressure Cooker and thoroughly reviewed the Pressure 

Cooker’s safety mechanisms and features. Plaintiff Schneider paid particular attention to the 

Pressure Cooker’s locking mechanism that would allow her to use the Pressure Cooker safely.  

55. Plaintiff Schneider’s Pressure Cooker came with the Owner’s Manual. Before using 

her Pressure Cooker for the first time, Plaintiff Schneider read the Owner’s Manual more than 

once. No description or warning of the Defect is included in the owner’s manual.  
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56. Through recent online research about her Pressure Cooker (after she used it several 

times), Plaintiff Schneider first learned that her model and brand had a Defect in its lid locking 

mechanism. Plaintiff Schneider discontinued her use of the Pressure Cooker, fearing that it was 

not safe as advertised by Cuisinart. Although her Pressure Cooker has not yet exploded, nor has 

she opened the lid while the cooker was pressurized, she no longer uses the Pressure Cooker due 

to the risks of personal injury due to the Defect. Upon information and belief, her Pressure Cooker 

includes the same defective lid-locking “safety” mechanism, which was present at the point of 

sale.  

57. As a result of the Defect, Plaintiff Schneider has suffered damages including but 

not limited to loss of the benefit of her bargain; expenditure of the purchase price of the Pressure 

Cooker, which she would not have purchased had she been informed of the Defect, or else would 

have paid significantly less; the diminished value or complete lack of value of her Pressure Cooker; 

and the costs of repair or replacement of the Pressure Cooker due to her lost confidence in the 

product related to the Defect. 

VII. CUISINART’S CONDUCT 

58. Cuisinart failed to adequately design, manufacture, and/or test the Pressure Cooker 

to ensure it was free from the Defect before offering it for sale to Plaintiffs and the Class, despite 

its duty to do so. 

59. The Defect poses a serious and immediate safety risk to consumers and the public 

and has caused or will cause Plaintiffs’ and Class Members’ Pressure Cookers to fail during their 

expected useful lives. 

60. Cuisinart’s Pressure Cooker should have been usable for its intended purpose 

during its expected useful life. The Defect, however, existed at the time that the Pressure Cooker 

was sold to Plaintiffs and the Class, and the Defect immediately rendered the Pressure Cooker 
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unsafe and unfit for the ordinary and intended purpose for which it is marketed and sold.  

61. If the Pressure Cooker did not suffer from the Defect, Plaintiffs and the Class 

would not have suffered the damages set forth in this Complaint. 

62. Cuisinart has a duty to protect consumers by warning them that the Defect poses 

unreasonable risks of personal injury and/or property damage. 

63. Nonetheless, even though Cuisinart knew or should have known of the Defect, it 

chose to conceal the existence of the Defect, continued to sell the Pressure Cookers, and failed to 

remove the Pressure Cookers from the marketplace. Cuisinart took these actions to realize the 

substantial financial benefits of selling the defective Pressure Cookers to the unsuspecting public. 

64. Cuisinart knew or should have known that consumers including Plaintiffs and the 

Class: (a) were unaware of the Defect and could not reasonably be expected to discover the Defect 

until their Pressure Cookers failed; (b) expected to use the Pressure Cooker in their homes without 

putting their safety and property at risk; and (c) expected Cuisinart to disclose any Defect that 

would prevent the Pressure Cooker from safely performing its intended purpose, as such 

disclosure by Cuisinart would impact a reasonable consumer’s decision whether to purchase the 

Pressure Cooker. 

65. As a result of Cuisinart’s concealment of the Defect, Class Members remain 

unaware of the existence of the Defect and that it poses an unreasonable risk of personal injury 

and/or property damage during normal use. 

66. Had Plaintiff sand Class Members been made aware of the Defect, they would not 

have purchased the Pressure Cooker. 

VIII. CUISINART’S KNOWLEDGE OF THE DEFECT 

67. Cuisinart knew or should have known when it sold the Pressure Cooker to the 
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public that it suffered from the Defect, and that the Defect caused the Pressure Cooker to function 

improperly during its expected useful life, represented an unreasonable risk that the Pressure 

Cooker would erupt and discharge scalding hot liquids and contents, and might result in significant 

personal injury and/or property damage to consumers and the public.  

68. Cuisinart’s knowledge of these facts is established through, inter alia, online 

postings to SaferProducts.gov, complaining that the Pressure Cooker failed during normal use. For 

example, two such consumers describe their experiences: 

 

Complaint 20170208-F20D7-2147407264: [On December 11, 2016,] I made chili 

in my Cuisinart electric pressure cooker. I understand how to use it and had used it 

before. When the chili was done, I released the steam/pressure with the release 

valve until it was no longer steaming. I released the valve a second time to check 

that all pressure was released. I twisted the lid to open it (and I did not have to force 

the lid) and boiling hot chili exploded all over my arm, chest, and our brand new 

kitchen. It was under so much pressure, the contents spewed onto the ceiling, 

cupboards, and across the room as well. I immediately began first aid as I am an 

RN, but still sustained deep second degree burns requiring weeks of medical care 

and ending in large scarring on my arm! Emails (x3) and phone calls (x2, where I 

spoke with a representative) resulted in no contact [from] the company. I am 

concerned others will be injured as well!!11 

 

Complaint 20120217-75E17-2147470084: 2/13/2012 7:15 pm The cuisinart 

electric pressure cooker CPC-600 series came open as it was pressurizing. I had set 

the pressure cooker to cook on high pressure for 15 minutes. It takes some time for 

the unit to build pressure and I had stepped away for a few minutes. When I returned 

to check on the unit the red flashing indicator had not stopped flashing (to indicate 

that it had reached pressure and the timer had not yet started counting down). There 

was steam and slight whistling sound coming from the red float valve that also 

indicates when the unit has reached full pressure. Concerned about the steam and 

whistling from the float valve I was about to shut the unit down when the lid popped 

off. The stew I was preparing erupted in approximately a 3ft radius scalding my left 

hand and burning my stomach covering the counters and the floor surrounding the 

cooking area of the unit. This was only the 3rd use of this pressure cooker. I have 

cleaned the unit according to manufacturers instructions from the 2 previous uses. 

In the troubleshooting section of the instruction booklet it says that the reason air 

escapes from the float valve could be that food was stuck in the sealing ring. The 

other reason is that the sealing ring on the float wore out. With this only being the 

3rd use of the pressure cooker, I wouldn't think that the sealing ring would be worn 

                                                           
11 https://www.saferproducts.gov/ViewIncident/1631218 (last viewed November 21, 2018).  
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out unless it was faulty to begin with. I know I have taken care in cleaning the unit 

as I have been the only one who has operated and cleaned the machine.12 

 

69. Despite its knowledge, Cuisinart did not remedy or eliminate the Defect in the 

Pressure Cooker or remove it from the stream of commerce.  

70. In conjunction with Cuisinart’s experience designing and selling the Pressure 

Cooker, these facts illustrate that Cuisinart knew or should have known of the Defect. 

71. Cuisinart has a duty to disclose the Defect and a duty not to conceal the Defect from 

Plaintiffs and Class Members. Cuisinart’s failure to disclose, or active concealment of, the Defect 

places Plaintiffs and Class Members at risk of personal injury and/or property damage. 

72. Cuisinart is currently still selling the defective Pressure Cooker, concealing the 

Defect, failing to notify consumers of the Defect, and failing to recall the Pressure Cooker. 

73. Moreover, Cuisinart continues to falsely represent through written warranties that 

the Pressure Cooker is free from defects and is of merchantable quality. 

74. When corresponding with customers, Cuisinart does not disclose that the Pressure 

Cooker suffers from the Defect. As a result, reasonable consumers, including Plaintiffs and Class 

Members, purchased and used, and continue to purchase and use, the Pressure Cookers in their 

homes even though it is unsafe to do so.  

75. Cuisinart has wrongfully placed on Plaintiffs and Class Members the burden, 

expense, and difficulty involved in discovering the Defect, repairing and replacing the Pressure 

Cooker, and paying for the cost of damages caused by the Defect. 

IX. CLASS ALLEGATIONS 

76. Plaintiffs bring this action against Cuisinart individually and as a class action 

pursuant to Fed. R. Civ. P. 23(a), 23(b)(2), and 23(b)(3) on behalf of the following Classes: 

 

All persons in the United States who own or purchased a Cuisinart 

Model Number CPC-600 Series and or other Cuisinart Electric 

Pressure Cooker models sold by Cuisinart with a substantially 

                                                           
12 https://www.saferproducts.gov/ViewIncident/1232183 (last viewed November 21, 2018). 
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similar design (the “Nationwide Class”). 

 

77. Plaintiff Wicklund further brings this action against Cuisinart individually and as a 

class action pursuant to Fed. R. Civ. P. 23(a), 23(b)(2), and 23(b)(3) on behalf of the following 

Subclass: 

 

During the fullest period allowed by law, all persons residing in the 

state of Arizona who own or purchased a Cuisinart Model Number 

CPC-600 Series and or other Cuisinart Electric Pressure Cooker 

models sold by Cuisinart with a substantially similar design (the 

“Arizona Subclass”). 

 

78. Plaintiff Schneider further brings this action against Cuisinart individually and as a 

class action pursuant to Fed. R. Civ. P. 23(a), 23(b)(2), and 23(b)(3) on behalf of the following 

Subclass: 

During the fullest period allowed by law, all persons residing in the 

state of South Carolina who own or purchased a Cuisinart Model 

Number CPC-600 Series and or other Cuisinart Electric Pressure 

Cooker models sold by Cuisinart with a substantially similar design 

(the “South Carolina Subclass”). 

 

79. Excluded from the Classes and Subclasses are: (a) any judge presiding over this 

action and Members of their family; and (b) all officers, directors and employees of Cuisinart.  

80. Numerosity: The Members of each Class are so numerous that joinder of all 

Members is impracticable. While the exact number of Class Members is presently unknown, each 

Class consists of thousands of people. The exact number of Class Members can be determined by 

Cuisinart’s sales information and other records. 

81. Commonality: Common questions of law and fact exist as to all Members of each 

Class, including, without limitation: 

 

a. Whether the Pressure Cooker designed and sold by Cuisinart possesses a 

material defect; 
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b. Whether the Defect creates an unreasonable risk that the Pressure Cookers, with 

built-up pressure, will be able to be opened and cause the products to fail to be 

safely used for their intended purpose;  

 

c. Whether Cuisinart knew or should have known that the Pressure Cookers 

possessed the Defect at the time they were placed in the stream of commerce; 

 

d. Whether Cuisinart fraudulently concealed the Defect;  

 

e. Whether Cuisinart breached express warranties relating to the Pressure Cooker;  

 

f. Whether Cuisinart breached implied warranties of merchantability relating to 

the Pressure Cooker; 

 

g. Whether the Defect resulted from Cuisinart’s negligence; 

 

h. Whether Plaintiffs and Class Members are entitled to damages; 

 

i. Whether Plaintiffs and Class Members are entitled to replacement or repair of 

their defective Pressure Cooker; and 

 

j. Whether Plaintiffs and Class Members are entitled to equitable relief, including 

an injunction requiring that Cuisinart engage in a corrective notice campaign 

and/or a recall. 

82. Typicality: Plaintiffs have the same interest in this matter as all Class Members, and 

Plaintiff’s claims arise out of the same set of facts and conduct by Cuisinart as the claims of all 

Class Members. Plaintiffs’ and Class Members’ claims all arise out of Cuisinart’s design, 

manufacturing, distribution, and sale of the defective Pressure Cooker that has created a significant 

safety risk to consumers, and from Cuisinart’s failure to disclose the Defect. 

83. Adequacy of Representation: Plaintiffs are committed to pursuing this action and 

has retained competent counsel experienced in consumer and product liability class action 

litigation. Accordingly, Plaintiffs and their counsel will fairly and adequately protect the interests 

of the Class Members. 

84. Injunctive/Declaratory Relief: The elements of Rule 23(b)(2) are met. Cuisinart 

will continue to commit the unlawful practices alleged herein, and Class Members will remain at 

an unreasonable and serious safety risk as a result of the Defect. Cuisinart has acted and refused 
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to act on grounds that apply generally to the Class, such that final injunctive relief and 

corresponding declaratory relief is appropriate respecting the Class as a whole. 

85. Predominance: The elements of Rule 23(b)(3) are met. The common questions of 

law and fact enumerated above predominate over the questions affecting only individual Class 

Members, and a class action is the superior method for the fair and efficient adjudication of this 

controversy. The likelihood that individual Class Members will prosecute separate actions is 

remote due to the time and expense necessary to conduct such litigation. Serial adjudication in 

numerous venues is not efficient, timely, or proper. Judicial resources will be unnecessarily 

depleted by resolution of individual claims. Joinder on an individual basis of hundreds or 

thousands of claimants in one suit would be impractical or impossible. Individualized rulings and 

judgments could result in inconsistent relief for similarly-situated plaintiffs. 

X. TOLLING OF THE STATUTES OF LIMITATIONS 

86. The claims alleged herein accrued upon the discovery of the Defect which only 

becomes evident when the Pressure Cooker lid-locking mechanism fails. Because the Defect is 

hidden and Cuisinart failed to disclose the true character, nature, and quality of the Pressure 

Cooker, Plaintiffs and the Class Members did not discover, and could not have discovered, the 

Defect through reasonable and diligent investigation. Thus, any applicable statutes of limitations 

have been tolled by Cuisinart’s knowledge, misrepresentation, and/or concealment and denial of 

the facts as alleged herein.  

87. Further, upon information and belief Cuisinart corrected the Defect in its later 

Pressure Cooker models, thus illustrating Cuisinart’s knowledge of the Defect. Cuisinart’s failure 

to recall the Pressure Cooker despite this knowledge illustrates their preference of profits rather 

than consumer safety. As a result of Cuisinart’s active and continuing concealment of the Defect, 

through its own testing mechanisms, consumer complaints, and failure to inform Plaintiffs and the 

Class of the Defect, any and all statutes of limitations otherwise applicable to the allegations herein 

have been tolled. 
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FIRST CLAIM FOR RELIEF 

Violation of State Consumer Protection Laws  

(On behalf of Plaintiffs and the Nationwide Class) 

88. Plaintiffs re-allege and incorporate the preceding paragraphs as if fully set forth 

herein. 

89. Plaintiffs, on behalf of themselves and the Consumer Protection Law Class, state 

this cause of action under the following consumer protection laws, which do not materially differ 

and have no actual conflict: Alaska, Arizona, Arkansas, California, Connecticut, Delaware, 

Florida, Hawaii, Illinois, Massachusetts, Michigan, Missouri, Nebraska, New Jersey, New York, 

North Carolina, North Dakota, Ohio, Rhode Island, South Dakota, Vermont, Washington, 

Wisconsin, and the District of Columbia. 

90. Cuisinart committed unfair or deceptive acts or practices in or affecting commerce 

by selling, marketing and distributing the Pressure Cookers. 

91. Cuisinart committed unfair or deceptive acts or practices in or affecting commerce 

by representing that its defective Pressure Cookers are fit for the ordinary purpose in which such 

goods are used. 

92. Cuisinart knew or should have known that the Pressure Cookers were defective 

before placing them into the stream of commerce. 

93. Cuisinart committed unfair or deceptive acts or practices by concealing and/or 

failing to inform Plaintiffs and Class Members that the Pressure Cookers contained a dangerous 

Defect. 

94. Cuisinart’s unfair or deceptive acts or practices offended established public policy 

and was immoral, unethical, oppressive, unscrupulous, or substantially injurious to consumers. 

95. The practices described herein all constitute unfair competition or unfair, 

unconscionable, deceptive or unlawful acts or practices in violation of the following consumer 

protection laws: 
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a) Alaska, Alaska Stat. § 45.50.471 et seq. 

b) Arizona, Ariz Rev. Stat. Ann. § 44-1521 et seq. 

c) Arkansas, Ark. Code Ann. § 4-88-101 et  seq. 

d) California, Cal. Civ. Code § 1770 et seq; Cal. Bus. & Prof. Code §§ 17200, 17500 

e) Connecticut, Conn. Gen. Stat. § 42-110a et seq. 

f) Delaware, Del. Code Ann. tit. 6, § 2511 et seq. 

g) Florida, Fla. Stat. §501.201 et seq. 

h) Hawaii, Haw. Rev. Stat. § 480-1 et seq.  

i) Illinois, 815 Ill. Comp. Stat. § 505/1 et seq. 

j) Massachusetts, Mass. Gen. Laws Ann. 93A §1 et seq. 

k) Michigan, Mich. Comp. Laws § 445.901, et seq. 

l) Missouri, Mo. Rev. Stat. § 407.010 et seq. 

m) Nebraska, Neb. Rev. Stat. § 59-1601 et seq. 

n) New Jersey, N.J. Stat. Ann. § 56:8-1 et seq. 

o) New York, N.Y. Gen. Bus. Law § 349 et seq. 

p) North Carolina, N.C. Gen. Stat. § 75-1 et seq. 

q) North Dakota, N.D. Cent. Code §51-15-01 et seq. 

r) Ohio, Ohio Rev. Code §1345.01 et seq. 

s) Rhode Island, R.I. Gen. Laws § 6-13.1-1 et seq. 

t) South Dakota, S.D. Codified Laws § 37-24-1 et seq. 

u) Vermont, Vt. Stat. Ann. tit. 9, § 2451, et seq.;  

v) Washington, Wash. Rev. Code § 19.86.010 et seq.  

w) Wisconsin, Wis. Stat. § 100.18 et seq.  

x) District of Columbia, D.C. Code § 28-3901 et seq.  

96. These unfair or deceptive acts or practices caused damage to Plaintiffs and 

members of the Consumer Protection law Class. 
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SECOND CLAIM FOR RELIEF 

Breach of Express Warranty 

(On behalf of Plaintiffs and the Nationwide Class) 

97. Plaintiffs re-allege and incorporates the preceding paragraphs as if fully set forth 

herein. 

98. Plaintiffs, on behalf of themselves and the Breach of Express Warranty Class, state 

this cause of action under the following State laws, which do not materially differ and have no 

actual conflict: Alaska, Arizona, California, Colorado, Iowa, Maine, Missouri, New Jersey, North 

Carolina, North Dakota, Oklahoma, South Carolina, South Dakota, and Texas. 

99. In connection with its sale of the Pressure Cookers, Cuisinart expressly warranted 

that the Pressure Cookers were free from defects, made for years of dependable operation, and 

made from merchantable materials and workmanship. 

100. In Cuisinart’s “Owner’s Manual,” which accompanied the sale of the Pressure 

Cooker to consumers, Cuisinart expressly represented that: “The appliance will not start 

pressurizing until the lid is closed and locked properly.” Ex. A. 

101. Further, the manual expressly represented that “When pressure is fully released, the 

pressure indicator will drop and the lid will unlock to open.” Ex. A.  

102. The Owner’s Manual further states: “We warrant that your Cuisinart Electric 

Pressure Cooker will be free of defects in materials and workmanship under normal home use for 

3 years from the date of original purchase.” Ex. A. 

103. The Owner’s Manual provides: “If your Cuisinart Electric Pressure Cooker should 

prove to be defective within the warranty period, we will repair it or if we think necessary, replace 

it.” Ex. A. 

104. The Pressure Cooker is defectively designed as a whole unit and is covered by 

Cuisinart’s Limited Warranty, set forth above. 

105. Each Pressure Cooker has an identical or substantially identical warranty. 

106. Plaintiffs and the Class have privity of contract with Cuisinart through their 
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purchase of the Pressure Cooker, and through the express written and implied warranties that 

Cuisinart issued to its customers. Cuisinart’s warranties accompanied the Pressure Cooker and 

were intended to benefit consumers of the Pressure Cooker. To the extent Class Members 

purchased the Pressure Cooker from third-party retailers, privity is not required because the Class 

Members are intended third-party beneficiaries to the contracts between Cuisinart and third-party 

retailers. 

107. The express written warranties covering the Pressure Cooker were a material part 

of the bargain between Cuisinart and consumers. At the time it made these express warranties, 

Cuisinart knew of the purpose for which the Pressure Cooker was to be used. 

108. Cuisinart breached its express warranties by selling Pressure Cookers that were, in 

actuality, not free of defects, not made for years of dependable operation, not made from 

merchantable material and workmanship, and could not be used for the ordinary purpose of safely 

preparing meals at home. Cuisinart breached its express written warranties to Plaintiffs and Class 

Members in that the Defect with the Pressure Cookers is present at the point of sale, creating a 

serious safety risk to Plaintiff and Class Members. 

109. The Pressure Cookers that Plaintiffs and Class Members purchased were subject to 

the Defect and caused or have the potential to cause significant personal injury. 

110. Cuisinart expressly warranted in writing that it would repair or replace any defect 

in the Pressure Cooker, or refund the purchase price of the Pressure Cooker if repair or replacement 

was not feasible. 

111. Following Plaintiff Wicklund’s subject incident, she contacted Cuisinart customer 

service via email to report that her pressure cooker had exploded and burnt her. Cuisinart failed to 

respond and thus did not offer to repair or replace the product. 

112. Cuisinart breached its express warranty to repair or replace the defective Pressure 

Cooker when it failed to do so, despite its knowledge of the Defect and/or despite its knowledge 

of alternative designs, materials, and/or options for manufacturing the Pressure Cooker. 

Case 3:18-cv-01284-MPS   Document 53   Filed 11/22/18   Page 22 of 37



23 
 
 

113. To the extent that Cuisinart has repaired or replaced the defective parts, the 

warranty of repair or replacement fails in its essential purpose because it is insufficient to make 

Plaintiffs and Class Members whole and/or because Cuisinart has failed to provide the promised 

remedy within a reasonable time. 

114. Many of the damages resulting from the defective Pressure Cooker cannot be 

resolved through the limited remedy of repair or replacement, as incidental and consequential 

damages have already been suffered due to Cuisinart’s conduct as alleged herein.  

115. Accordingly, recovery by Plaintiffs and Class Members is not limited to the limited 

warranty of repair or replacement, and they seek all remedies allowed by law. 

116. Upon information and belief, Cuisinart received further notice and has been on 

notice of the Defect and of its breaches of express and implied warranties through customer 

warranty claims reporting problems with the Pressure Cooker, customer complaints, and its own 

internal and external testing. 

117. Despite having notice and knowledge of the Defect, Cuisinart failed to provide 

Defect-free Pressure Cookers to Plaintiffs and Class Members, failed to provide free repairs of the 

defective Pressure Cooker, and failed to provide any form of compensation for the damages 

resulting from the Defect. 

118. As a result of Cuisinart’s breach of its express written warranties, Plaintiff and 

Class Members have suffered damages. 

THIRD CLAIM FOR RELIEF 

Breach of Contract / Common Law Warranty 

(On behalf of Plaintiffs and the Nationwide Class) 

119. Plaintiffs re-allege and incorporate the preceding paragraphs as if fully set forth 

herein. 

120. Plaintiffs, on behalf of themselves and the Breach of Contract Class, state this cause 
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of action under the following State laws, which do not materially differ and have no actual conflict: 

Alabama, Arizona, California, Colorado, Connecticut, Delaware, Georgia, Illinois, Indiana, 

Kentucky, Massachusetts, Missouri, New York, New Jersey, North Carolina, North Dakota, Ohio, 

South Carolina, Virginia, and Washington. 

121. To the extent Cuisinart’s commitment is deemed to not be a warranty under any of 

the aforementioned state laws, and to the extent any state laws are not included within the Breach 

of Express Warranty Class, Plaintiffs plead in the alternative under common law warranty and 

contract law. 

122. Cuisinart expressly warranted that the Pressure Cookers were fit for their ordinary 

and intended purpose for which such goods are used, including, but not limited to, “safe, easy to 

use…” cooking as a result of the Defect. 

123. Cuisinart made the foregoing express representations and warranties to all 

consumers, which became the basis of the bargain between Plaintiffs, the Breach of Contract Class 

and Cuisinart. 

124. Cuisinart breached the warranties and/or contract obligations by placing the 

Pressure Cookers into the stream of commerce, and selling them to consumers, when the 

Pressure Cookers contained the Defect, could not perform safely and as intended, and did not 

have the properties they were represented to possess. 

125. Due to the Pressure Cookers’ Defect, the Pressure Cookers are unfit for their 

intended use and purpose.  The Defect substantially and/or completely impairs the use and value 

of the Pressure Cookers. 

126. The Defect existed when the Pressure Cookers left Cuisinart’s possession or 

control and were sold to Plaintiffs and Class Members.  The Defect was not discoverable by 
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Plaintiffs and Class Members at the time they purchased the Pressure Cookers. 

127. As a direct and proximate cause of Cuisinart’s breach of warranties and/or 

contract, Plaintiffs and Class Members were harmed because they would not have purchased the 

Pressure Cookers had they known the truth about the Defect. 

FOURTH CLAIM FOR RELIEF 

Unjust Enrichment  

(On behalf of Plaintiffs and the Nationwide Class) 

128. Plaintiffs re-allege and incorporate the preceding paragraphs as if fully set forth 

herein. 

129. Plaintiffs, on behalf of themselves and the Unjust Enrichment Class, state this cause 

of action under the following State laws, which do not materially differ and have no actual conflict: 

Alabama, Arizona, California, Colorado, Connecticut, Delaware, Georgia, Illinois, Indiana, 

Kentucky, Massachusetts, Missouri, New York, New Jersey, North Carolina, North Dakota, Ohio, 

South Carolina, South Dakota, Virginia, and Washington. 

130. This alternative claim is asserted on behalf of Plaintiffs and Class Members to the 

extent there is any determination that any contracts between Class Members and Cuisinart do not 

govern the subject matter of the disputes with Cuisinart, or that Plaintiffs do not have standing to 

assert any contractual claims against Cuisinart.  

131. Plaintiffs and Class Members conferred a benefit on Cuisinart, and Cuisinart had 

knowledge of this benefit. By its wrongful acts and omissions described herein, including selling 

the defective Pressure Cooker, Cuisinart was unjustly enriched at the expense of Plaintiffs and 

Class Members. 

132. Plaintiffs’ and Class Members’ detriment and Cuisinart’s enrichment were related 

to and flowed from the wrongful conduct alleged in this Complaint. 

133. It would be inequitable for Cuisinart to retain the profits, benefits, and other 

compensation obtained from its wrongful conduct as described herein in connection with selling 
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the Pressure Cooker. 

134. Plaintiffs and Class Members seek restitution from Cuisinart and an order of this 

Court proportionally disgorging all profits, benefits, and other compensation obtained by Cuisinart 

from its wrongful conduct, and establishing a constructive trust from which Plaintiff and Class 

Members may seek restitution.  

 

SIXTH CLAIM FOR RELIEF 

Breach of Implied Warranty of Merchantability 

Ariz. Rev. Stat. § 47-2314 

 (On behalf of Plaintiff Wicklund and the Arizona Subclass) 

135. Plaintiff Wicklund re-alleges and incorporates the preceding paragraphs as if fully 

set forth herein. 

136. Plaintiff Wicklund brings this claim on behalf of the Arizona Subclass. 

137. The Pressure Cookers purchased by Plaintiff Wicklund and Class Members were 

defectively designed and manufactured and posed a serious and immediate safety risk to 

consumers and the public. 

138. Cuisinart manufactured and sold the Pressure Cookers to Plaintiff Wicklund and 

Class Members, and/or Plaintiff and Class Members’ agents, and in doing so, impliedly warranted 

to them that the products were of merchantable quality and fit for their intended use. 

139. All of the Pressure Cookers sold by Cuisinart left Cuisinart’s facilities and control 

with a Defect caused by a defective design incorporated into the manufacture of the Pressure 

Cookers.  

140. The Defect placed and/or places Plaintiff Wicklund and Class Members at a serious 

safety and property damage risk upon using the Pressure Cookers in their homes. 

141. The law imposes a duty requiring manufacturers or sellers of a product to ensure 

that the product is merchantable and reasonably fit for the ordinary purposes for which such a 

product is used, and that the product is acceptable in trade for the product description. This implied 

warranty of merchantability is part of the basis of the bargain between Cuisinart and consumers, 
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including Plaintiff Wicklund and the Class Members.  

142. Notwithstanding the aforementioned duty, at the time of delivery, Cuisinart 

breached the implied warranty of merchantability in that the Pressure Cookers are defective and 

pose a serious safety risk, are not fit for the ordinary purposes for which it was used, would not 

pass without objection, and fail to conform to the standard performance of like products. 

143. Cuisinart knew, or should have known, that the Pressure Cooker posed a safety risk 

and was defective at the time it placed the product into the stream of commerce, and that it breached 

the implied warranties at the time it distributed and/or sold the Pressure Cookers to Plaintiff 

Wicklund and Class Members.  

144. Plaintiff Wicklund and Class Members have privity of contract with Cuisinart 

through their purchase of the Pressure Cooker from Cuisinart, and through the express written and 

implied warranties that Cuisinart issued to its customers. Cuisinart’s warranties accompanied the 

Pressure Cookers and were intended to benefit the ultimate consumers. To the extent that Class 

Members purchased the Pressure Cookers from third-party retailers, privity is not required because 

Plaintiff and Class Members are intended third-party beneficiaries to the contracts between 

Cuisinart and the third-party retailers. 

145. As a direct and proximate result of Cuisinart’s breach of the implied warranties, 

Plaintiff Wicklund and Class Members bought the Pressure Cooker without knowledge of the 

Defect or the serious safety risks. 

146. As a direct and proximate result of Cuisinart’s breach of the implied warranties, 

Plaintiff and Class Members purchased unsafe Pressure Cookers that were not fit to be used for 

their intended purpose of preparing food in a residential setting. 

147. Plaintiff Wicklund notified Cuisinart of its breach of the implied warranties shortly 

after their Pressure Cookers failed to perform as warranted as a result of the Defect.  

148. Cuisinart received further notice of the Defect and of its breaches of express and 

implied warranties through customer warranty claims reporting problems with the Pressure 
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Cooker, customer complaints, and its own internal and external testing. Cuisinart also received 

notice through Plaintiff Wicklund who complained to Cuisinart about the Defect as described 

above. Despite having notice and knowledge of the Defect, Cuisinart failed to provide Defect-free 

Pressure Cookers to Plaintiff Wicklund and Class Members, failed to provide free repairs of the 

defective Pressure Cookers, and failed to provide any form of compensation for the damages 

resulting from the Defect.  

149. As a direct and proximate result of Cuisinart’s breach of the implied warranties, 

Plaintiff and Class Members have suffered damages. 

 

SEVENTH CLAIM FOR RELIEF 

Breach of Implied Warranty 

S.C. Code Ann. § 36-2-314 

(On behalf of Plaintiff Schneider and the South Carolina Subclass) 

150. Plaintiff Schneider re-alleges and incorporates the preceding paragraphs as if fully 

set forth herein. 

151. Plaintiff Schneider brings this claim on behalf of the South Carolina Subclass. 

152. The Pressure Cooker purchased by Plaintiff and Class Members was defectively 

designed and manufactured and posed a serious and immediate safety risk to consumers and the 

public. 

153. Defendant manufactured and sold the Pressure Cookers to Plaintiff and Class 

Members, and/or Plaintiff and Class Members’ agents, and in doing so, impliedly warranted to 

them that the products were of merchantable quality and fit for their intended use. 

154. All of the Pressure Cookers sold by Cuisinart left Cuisinart’s facilities and control 

with a Defect caused by a defective design incorporated into the manufacture of the Pressure 

Cookers.  

155. The Defect placed and/or places Plaintiff and Class Members at a serious safety 

and property damage risk upon using the Pressure Cooker in their homes. 
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156. The law imposes a duty requiring manufacturers or sellers of a product to ensure 

that the product is merchantable and reasonably fit for the ordinary purposes for which such a 

product is used, and that the product is acceptable in trade for the product description. This implied 

warranty of merchantability is part of the basis of the bargain between Cuisinart and consumers, 

including Plaintiff and the Class Members.  

157. Notwithstanding the aforementioned duty, at the time of delivery, Cuisinart 

breached the implied warranty of merchantability in that the Pressure Cookers are defective and 

pose a serious safety risk, are not fit for the ordinary purposes for which are were used, would not 

pass without objection, and fail to conform to the standard performance of like products. 

158. Cuisinart knew, or should have known, that the Pressure Cookers posed a safety 

risk and were defective at the time it placed the products into the stream of commerce, and that it 

breached the implied warranties at the time it distributed and/or sold the Pressure Cookers to 

Plaintiff and Class Members.  

159. Plaintiff and Class Members have privity of contract with Cuisinart through their 

purchase of the Pressure Cooker from Cuisinart, and through the express written and implied 

warranties that Cuisinart issued to its customers. Cuisinart’s warranties accompanied the Pressure 

Cooker and were intended to benefit the ultimate consumers. To the extent that Class Members 

purchased the Pressure Cooker from third-party retailers, privity is not required because Plaintiff 

and Class Members are intended third-party beneficiaries to the contracts between Cuisinart and 

the third-party retailers. 

160. As a direct and proximate result of Cuisinart’s breach of the implied warranties, 

Plaintiff and Class Members bought the Pressure Cooker without knowledge of the Defect or the 

serious safety risks. 

161. As a direct and proximate result of Cuisinart’s breach of the implied warranties, 

Plaintiff and Class Members purchased unsafe Pressure Cookers that were not fit to be used for 

their intended purpose of preparing food in a residential setting. 
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162. Cuisinart received notice of the Defect and of its breaches of express and implied 

warranties through customer warranty claims reporting problems with the Pressure Cooker, 

customer complaints, and its own internal and external testing. Cuisinart also received notice 

through unnamed plaintiffs who complained to Cuisinart about the Defect as described above. 

Despite having notice and knowledge of the Defect, Cuisinart failed to provide Defect-free 

Pressure Cookers to Plaintiff and Class Members, failed to provide free repairs of the defective 

Pressure Cooker, and failed to provide any form of compensation for the damages resulting from 

the Defect.  

163. As a direct and proximate result of Cuisinart’s breach of the implied warranties, 

Plaintiff and Class Members have suffered damages. 

 

NINTH CLAIM FOR RELIEF 

Negligence 

 (On behalf of Plaintiff Wicklund and the Arizona Subclass) 

164. Plaintiff Wicklund re-alleges and incorporates the preceding paragraphs as if fully 

set forth herein. 

165. Cuisinart owed a duty to Plaintiff and Class Members to design, manufacture, 

produce, test, inspect, market, distribute, and sell the Pressure Cooker with reasonable care and in 

a workmanlike fashion, and also had a duty to protect Plaintiff and Class Members from 

foreseeable and unreasonable risks of harm. Cuisinart breached that duty by, among other things, 

defectively designing, manufacturing, testing, inspecting, and selling the Pressure Cookers. 

166. Cuisinart also acted unreasonably in failing to provide appropriate and adequate 

warnings and instructions, and the failure to provide adequate warnings and instructions was a 

proximate cause of the harm for which damages are sought. 

167. In addition, at the time the Pressure Cookers left Cuisinart’s control without an 

adequate warning or instruction, they constituted unreasonably dangerous articles that Cuisinart 

knew, or in the exercise of ordinary care should have known, posed a substantial risk of harm to a 
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reasonably foreseeable consumer. Cuisinart knew or should have known that the Pressure Cooker 

it designed, manufactured, produced, tested, inspected, marketed, distributed, and/or sold would, 

during ordinary and foreseeable use, create an unreasonable safety risk and fail to perform as 

intended. 

168. At the time of the design or manufacture of the Pressure Cooker, Cuisinart acted 

unreasonably in designing or manufacturing them, and this conduct proximately caused the harm 

for which damages are sought. 

169. Furthermore, at the time the Pressure Cookers left the control of Cuisinart, it 

unreasonably failed to adopt a safer, practical, feasible, and otherwise reasonable alternative design 

that could have been adopted and that would have prevented or substantially reduced the risk of 

harm without substantially impairing the usefulness, practicality, or desirability of the Pressure 

Cooker. At the time the Pressure Cookers left the control of Cuisinart, their design was so 

unreasonable that no reasonable person, aware of the relevant facts, would use or purchase them. 

170. Cuisinart knew or should have known that the Pressure Cooker created an 

unreasonable safety risk as a result of the Defect, and that the Defect could cause personal injury 

and/or property damage. 

171. Based on its knowledge, Cuisinart had a duty to disclose to Plaintiff and Class 

Members the serious safety risks posed by the Pressure Cooker, in addition to a duty to disclose 

the nature of the Defect. 

172. Cuisinart had a further duty not to put the defective products on the market, had a 

continuing duty to remove its unsafe Pressure Cooker from the market, and also had a duty to seek 

a recall from consumers. 

173. Cuisinart failed to exercise reasonable care with respect to the design, manufacture, 

production, testing, inspection, marketing, distribution and sale of the Pressure Cooker by, among 

other things, failing to design and manufacture the Pressure Cooker in a manner to ensure that, 

under normal and intended usage, a serious safety risk such as the one posed by the Defect did not 
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occur. 

174. Cuisinart failed to exercise reasonable care in failing to warn or to warn adequately 

and sufficiently, either directly or indirectly, of the Defect. 

175. Cuisinart failed to exercise reasonable care when it knew of the safety risks the 

Defect posed and actively concealed those risks from Plaintiff and Class Members. 

176. Cuisinart failed to exercise reasonable care when it knew of the safety risks posed 

by the Defect and failed to replace, repair, or recall Pressure Cookers it knew or should have known 

were unsafe and defective 

177. As a direct and proximate result of Cuisinart’s negligence, Plaintiff and the Class 

Members bought the Pressure Cooker without knowledge of the Defect or of the serious safety 

risk, and purchased an unsafe product that could not be used for its intended purpose. 

As a direct and proximate result of Cuisinart’s negligence, Plaintiff and the Class Members have 

suffered damages. 

ELEVENTH CLAIM FOR RELIEF 

Negligence 

 (On behalf of Plaintiff Schneider and the South Carolina Subclass) 

178. Plaintiff Schneider re-alleges and incorporates the preceding paragraphs as if fully 

set forth herein. 

179. Cuisinart owed a duty to Plaintiff and Class Members to design, manufacture, 

produce, test, inspect, market, distribute, and sell the Pressure Cooker with reasonable care and in 

a workmanlike fashion, and also had a duty to protect Plaintiff and Class Members from 

foreseeable and unreasonable risks of harm. Cuisinart breached that duty by, among other things, 

defectively designing, manufacturing, testing, inspecting, and selling the Pressure Cookers. 

180. Cuisinart also acted unreasonably in failing to provide appropriate and adequate 

warnings and instructions, and the failure to provide adequate warnings and instructions was a 

proximate cause of the harm for which damages are sought. 

181. In addition, at the time the Pressure Cookers left Cuisinart’s control without an 
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adequate warning or instruction, they constituted unreasonably dangerous articles that Cuisinart 

knew, or in the exercise of ordinary care should have known, posed a substantial risk of harm to a 

reasonably foreseeable consumer. Cuisinart knew or should have known that the Pressure Cooker 

it designed, manufactured, produced, tested, inspected, marketed, distributed, and/or sold would, 

during ordinary and foreseeable use, create an unreasonable safety risk and fail to perform as 

intended. 

182. At the time of the design or manufacture of the Pressure Cooker, Cuisinart acted 

unreasonably in designing or manufacturing them, and this conduct proximately caused the harm 

for which damages are sought. 

183. Furthermore, at the time the Pressure Cookers left the control of Cuisinart, it 

unreasonably failed to adopt a safer, practical, feasible, and otherwise reasonable alternative design 

that could have been adopted and that would have prevented or substantially reduced the risk of 

harm without substantially impairing the usefulness, practicality, or desirability of the Pressure 

Cooker. At the time the Pressure Cookers left the control of Cuisinart, their design was so 

unreasonable that no reasonable person, aware of the relevant facts, would use or purchase them. 

184. Cuisinart knew or should have known that the Pressure Cooker created an 

unreasonable safety risk as a result of the Defect, and that the Defect could cause personal injury 

and/or property damage. 

185. Based on its knowledge, Cuisinart had a duty to disclose to Plaintiff and Class 

Members the serious safety risks posed by the Pressure Cooker, in addition to a duty to disclose 

the nature of the Defect. 

186. Cuisinart had a further duty not to put the defective products on the market, had a 

continuing duty to remove its unsafe Pressure Cooker from the market, and also had a duty to seek 

a recall from consumers. 

187. Cuisinart failed to exercise reasonable care with respect to the design, manufacture, 

production, testing, inspection, marketing, distribution and sale of the Pressure Cooker by, among 
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other things, failing to design and manufacture the Pressure Cooker in a manner to ensure that, 

under normal and intended usage, a serious safety risk such as the one posed by the Defect did not 

occur. 

188. Cuisinart failed to exercise reasonable care in failing to warn or to warn adequately 

and sufficiently, either directly or indirectly, of the Defect. 

189. Cuisinart failed to exercise reasonable care when it knew of the safety risks the 

Defect posed and actively concealed those risks from Plaintiff and Class Members. 

190. Cuisinart failed to exercise reasonable care when it knew of the safety risks posed 

by the Defect and failed to replace, repair, or recall Pressure Cookers it knew or should have known 

were unsafe and defective 

191. As a direct and proximate result of Cuisinart’s negligence, Plaintiff and the Class 

Members bought the Pressure Cooker without knowledge of the Defect or of the serious safety 

risk, and purchased an unsafe product that could not be used for its intended purpose. 

192. As a direct and proximate result of Cuisinart’s negligence, Plaintiff and the Class 

Members have suffered damages. 

 

TWELFTH CLAIM FOR RELIEF 

Injunctive and Declaratory Relief 

(On behalf of Plaintiffs and the Nationwide Class) 

193. Plaintiffs re-allege and incorporate the preceding paragraphs as if fully set forth 

herein. 

194. There is an actual controversy between Cuisinart, Plaintiffs, and Class Members 

concerning the existence of the Defect in the Pressure Cooker.  

195. Pursuant to 28 U.S.C. § 2201, this Court may “declare the rights and other legal 

relations of any interested party seeking such declaration, whether or not further relief is or could 

be sought.”. 

196. Accordingly, Plaintiffs and Class Members seek a declaration that the Pressure 

Cooker has a common Defect in its design and/or manufacture. 
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197. Additionally, Plaintiffs and Class Members seek a declaration that this common 

Defect poses a serious safety risk to consumers and the public.  

198. Cuisinart designed, manufactured, produced, tested, inspected, marketed, 

distributed, and sold the Pressure Cooker which contains a material and dangerous Defect as 

described herein, and continues to do so. 

199. Based upon information and belief, Cuisinart has taken no corrective action 

concerning the Defect, and has not issued any warnings or notices concerning the dangerous 

Defect, nor implemented a product recall.  

200. Plaintiffs and Class Members have suffered actual damage or injury or are in 

immediate risk of suffering actual damage or injury due to the Defect. Cuisinart should be required 

to take corrective action to prevent further injuries, including: (a) issuing a nationwide recall of 

the Pressure Cooker; (b) issuing warnings and/or notices to consumers and the Class concerning 

the Defect; and (c) immediately discontinuing the manufacture, production, marketing, 

distribution, and sale of the defective Pressure Cooker.  

JURY DEMAND 

Plaintiffs respectfully requests a trial by jury on all causes of action so triable. 

PRAYER FOR RELIEF 

 Plaintiffs, individually and on behalf of all others similarly situated, requests the Court 

enter judgment against Cuisinart, and accordingly requests the following: 

A. An Order certifying this action as a class action; 

B. An Order appointing Plaintiffs as the Class representatives, and appointing the 

undersigned counsel as Class Counsel; 

C. A Declaration of the defect and that the warranty fails its essential purpose; 

D. An Order awarding injunctive relief by requiring Cuisinart, at its own expense, to 

issue corrective actions, including notification, recall, inspection, and, as necessary, repair and 

replacement of the Pressure Cooker; 
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E. Payment to Plaintiffs and all Class Members of all damages associated with or 

caused by the defective Pressure Cooker, in an amount to be proven at trial; 

F. An award of attorneys’ fees and costs, as provided by law and/or as would be 

reasonable from any recovery of monies recovered for or benefits bestowed on the Class; 

G. Interest as provided by law, including but not limited to pre-judgment and post-

judgment interest as provided by rule or statute; and, 

H. Such other and further relief as this Court may deem just, equitable, or proper.  

 

Date: November 22, 2018   By:  

s/Gregory F. Coleman       

Gregory F. Coleman (pro hac vice) 

Mark E. Silvey (pro hac vice) 

GREG COLEMAN LAW PC 

First Tennessee Plaza 

800 S. Gay Street, Suite 1100 

Knoxville, TN 37929 

Telephone: (865) 247-0080 

Facsimile: (865) 522-0049 

greg@gregcolemanlaw.com 

mark@gregcolemanlaw.com 

 

Marisa A. Bellair (ct23802) 

LYNCH, TRAUB, KEEFE & ERRANTE PC 

52 Trumbull Street 

New Haven, CT 06510 

PO Box 1612 

Telephone: (203) 787-0275 

Facsimile: (203) 782-0278 

mbellair@ltke.com 

 

      Mitchell Breit (pro hac vice)  

SIMMONS HANLY CONROY LLC  

112 Madison Avenue, 7th Floor 

New York, NY 10016 

Telephone: (212) 784-6400 

Facsimile: (212) 213-5949 

mbreit@simmonsfirm.com 

 

Attorneys for Plaintiffs  

and the Proposed Classes  
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CERTIFICATE OF SERVICE 

 

 The undersigned certifies that on November 22, 2018, a copy of this pleading was filed 

electronically with the Clerk of Court using the CM/ECF system which will send notification of 

the filing to all counsel of record.  

 

s/Gregory F. Coleman  

Gregory F. Coleman  

GREG COLEMAN LAW PC 
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For your safety and continued enjoyment of this product, always read the instruction book carefully before using.

Cuisinart® Electric Pressure Cooker CPC-600 Series

INSTRUCTION 
BOOKLET

Recipe
Booklet

Reverse Side
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IMPORTANT 
SAFEGUARDS
When using electrical appliances, basic 
safety precautions should always be 
followed including the following:

 1. Read all instructions.

 2. Always attach plug to appliance 
first, before plugging into wall 
outlet. To disconnect, turn control 
to OFF, then remove plug from 
outlet. 

 3. Do not touch hot surfaces of pressure 
cooker. Use handles only.

 4. This appliance should not be used  
by or near children or individuals with 
certain disabilities.

 5. NEVER ATTEMPT TO OPEN LID 
WHILE THE UNIT IS OPERATING. 
Do not open the pressure cooker until 
the unit has cooled and all internal 
pressure has been released. If lid is 
difficult to rotate, this indicates that 
the cooker is still pressurized. Do not 
force it to open. Any pressure in the 
cooker can be hazardous. See 
Operating Instructions, page 5.

 6. Do not place the pressure cooker in a 
heated oven or on any stovetop.

 7. Extreme caution must be used when 
moving a pressure cooker containing 
hot liquids or foods.

 8. Do not use the pressure cooker for 
other than intended use.

 9. This appliance cooks under pressure. 
Improper use may result in scalding 
injury. Make certain unit is properly 
closed before operating. See 
Operating Instructions, page 5.

 10. Do not fill unit over 3⁄5 full. When 
cooking foods that expand during 
cooking, such as dried vegetables, 
legumes, beans, and grains, do not 
fill the unit over ½ full. Overfilling may 
cause a risk of clogging the pressure 
limit valve and developing excess 
pressure.

 11. To protect against electrical shock, 
do not immerse cord, plugs, or outer 
vessel in water or other liquids.

 12. Unplug from outlet when not in use 
and before cleaning. Allow to cool 
before putting on or removing parts.

 13. Do not operate 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 electrical or mechanical adjustment.

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

 15. Use of accessories not specifically 
recommended by Cuisinart may 
cause damage to unit.

 16. Do not use outdoors.

 17. Do not use under hanging cabinets; 
steam from pressure release may 
cause damage.

 18. Be aware that certain foods, such as 
applesauce, cranberries, pearl barley, 
oatmeal and other cereals, split peas, 
noodles, macaroni, rhubarb, or spaghetti 
can foam, froth and sputter, and clog the 
pressure release devices. These foods 
should not be cooked in a pressure 
cooker unless following a Cuisinart® 
Electric Pressure Cooker recipe.

 19. Always check the pressure release 
devices for clogging before use.

 20. Do not use this pressure cooker for 
pressure frying oil.

 21. Do not operate your appliance in an 
appliance garage or under a wall 
cabinet. When storing in an 
appliance garage always unplug 
the unit from the electrical outlet. 
Not doing so could create a risk of 
fire, especially if the appliance 
touches the walls of the garage or the 
door touches the unit as it closes.

SAVE THESE 
INSTRUCTIONS
FOR HOUSEHOLD 
USE ONLY
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SPECIAL CORD SET 
INSTRUCTIONS 
A short power supply cord is provided to 
reduce the risks resulting from becoming 
entangled in or tripping over a longer 
cord.

Extension cords may be used if care is 
exercised in their use.

If an extension cord is used, the marked 
electrical rating of the extension cord 
must be at least as great as the electrical 
rating of the appliance, and the longer 
cord should be arranged so that it will not 
drape over the countertop or tabletop 
where it can be pulled on by children or 
tripped over.

CONTENTS
Important Safeguards........................... 2
Special Cord Set Instructions .............. 3
Parts and Features ............................... 3
Before First Use ................................... 4
Instructions for Use .............................. 4
Operating Instructions .......................... 5
Pressure Cooker Settings .................... 6
Safety Features .................................... 6
Cleaning ............................................... 7
Troubleshooting .................................... 8
Warranty ............................................... 8

PARTS AND FEATURES
 1. Pressure Limit Valve

 2. Red Float Valve (Pressure Indicator)

 3. Push Rod

 4. Sealing Ring Assembly

 5. Cooking Pot

 6. Condensation Collector

 7. Handle

 8. Outer Body

 9. Heating Plate

 10. Base

 11. Power Cord

 12. Lid Handle

 13. Lid

 14. Rubber Grommet

 15. Upper Ring

 16. Control Panel

 17. Trivet - Used for some recipes such  
  as desserts. See Recipe Booklet.

 18.  BPA Free (not shown) - All materials 
that come in contact with food are 
BPA Free.

1

2

3

4

5

7

8

9

10

11

12

13

14

15

16

17

6

6
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BEFORE FIRST USE
Remove any packaging materials and 
promotional labels from your electric 
pressure cooker.

Be sure all parts have been included 
before discarding any packaging 
materials. You may want to keep the box 
and packing materials for use at a  
later date.

Before using your Cuisinart® Electric 
Pressure Cooker for the first time, remove 
any dust from shipping by wiping clean 
with a damp cloth. Thoroughly clean the 
cooking pot in the dishwasher or with 
warm soapy water. Rinse, towel or air-dry, 
and place in the pressure cooker.

 1.  Place the pressure cooker on a 
clean, flat surface.

 2.  Place the condensation collector in 
rear of the unit until it clicks into 
place (as shown below in figure 1; 
and #6 on diagram, page 3).

3.  Place the pressure limit valve on  
the lid, as shown in figure 2.  
Note: The pressure limit valve does 
not click or lock into place. Even 
though it will have a loose fit, it is 
safely secured.

INSTRUCTIONS  
FOR USE 

 1. To remove lid, grasp handle, turn 
clockwise and lift. 

 2. Remove cooking pot from pressure 
cooker and add food and liquids as 

the recipe directs. NOTE: The total 
volume of food and liquid must not 
exceed 60% of the capacity of the 
cooking pot (figure 3). For foods such 
as dried vegetables and beans, or 
rice and grains, the total volume must 
not exceed 50% capacity (figure 4). 
NOTE: Overfilling may clog the 
pressure limit valve, which can  
cause excess pressure to develop.  
Always use at least ½ cup liquid 
when pressure cooking.

 3. If sealing ring assembly has been 
removed from lid, check to ensure 
flexible ring is securely in place on 
the metal plate. Then, holding the 
knob on the metal plate, place the 
assembly over the center post of 
inner lid and press down firmly to 
secure (figure 5). BE SURE KNOB 
FACES OUT.

 4. To lock the lid in place, remove any 
food residue from upper rim of 
cooking pot to ensure a proper seal. 
Place lid on pressure cooker and turn 
it counterclockwise into position.

    NOTE: When placing lid on pressure 
cooker, the float valve should be 
facing left. 

 5. Position the pressure limit valve 
(located on lid) as directed in figure 2, 
ensuring it is set to the • position. 
The float in handle must be fully 
down to properly seal the pot before 
cooking.

 

 6. Plug the power cord into the pressure 
cooker and then into the wall outlet. 
The LED display will show .

5

1

2

3 4
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OPERATING 
INSTRUCTIONS
With the unit on and the LED displayed, 
press the MENU button to select the 
desired cooking function. The function 
light will flash.

After Selecting Browning, Sauté,  
or Simmer 

Press START, and unit will begin to heat 
up. When browning, sautéing or 
simmering is complete, press START/
CANCEL to cancel and cover the cooker 
as directed. Wait 2 to 3 minutes to allow 
inner pot to cool slightly. Press MENU 
again and select Low or High Pressure 
function. 

After Selecting Low or High Pressure

Press TIME to select number of minutes 
needed for pressure cooking. Time 
increases in 1-minute increments up to  
40 minutes. Time increases in 5-minute 
increments of 40 to 99 minutes.

Once cooking time is programmed, press 
START/CANCEL to start the cooking 
process. As the unit heats up and 
pressure builds, the red float will rise. The 
amount of liquid and other ingredients in 
the pressure cooker determines the 
length of time needed for full pressure  
to build – generally 5 to 40 minutes, 
depending on the recipe. (A red blinking 
dot on lower right-hand corner of LED 
indicates the unit is on and heating up.) 

Note: When full pressure is reached, 
red light in the lower right-hand corner 
of the LED will stop flashing and 
remain lit. Pressure cooking will begin 
and the timer will start to  
count down.

The raised red float indicates you are 
cooking under pressure. The lid is 
double-locked and cannot be opened. 
YOU SHOULD NEVER ATTEMPT TO 
OPEN THE LID WHILE PRESSURE 
COOKING.

Automatic Keep Warm Feature

When LED display reaches , the 
pressure cooker automatically shifts to 
Keep Warm temperature. The Keep Warm 
light will turn on and unit will beep to 
indicate cooking is complete.

NOTE: The Keep Warm setting should not 
be used for more than 12 hours. The 
quality or texture of the food will begin to 
change after 1 hour on Keep Warm. In the 
Keep Warm setting, a little condensation 
in the upper ring is normal.

To Reset or Cancel

Users can reset the function or cancel the 
timing setup anytime by pressing the 
START/CANCEL button.

To Remove Lid

When pressure cooking cycle is finished, 
the unit will automatically switch to the 
Keep Warm position. At this point you 
may choose to release pressure in one  
of three ways – Natural Pressure Release, 
Quick Pressure Release, or a combination 
of both. The choice will be dictated by  
the particular food being cooked and 
indications in the recipe. If adapting your 
own recipe for pressure cooking, find a 
similar recipe in our recipe booklet and 
use that as a guide.

 1. Natural Pressure Release – Following 
pressure cooking, allow the unit to 
remain on Keep Warm. The pressure 
will begin to drop – time for pressure 
to drop will depend on the amount of 
liquid in the pressure cooker and the 
length of time that pressure was 
maintained. Natural Pressure Release 
will take from 12 to 30 minutes. 
During this time cooking continues, 
so it is recommended for certain cuts 
of meats and some desserts. When 
pressure is fully released, the float 
(pressure indicator) will drop and the 
lid will unlock to open.

 2. Quick Pressure Release – Following 
pressure cooking you will hear a 
series of beeps indicating the 
process is finished. Turn off and  
pull the handle of the pressure limit 
valve forward (see figure 6). Do not 
touch with your hand. Use tongs  
or another tool. 
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Steam will immediately begin to 
release through the valve. Keep face 
and hands away from steam as it is 
released, and do not release pressure 
under hanging cabinets, which can 
be damaged by steam. When pres-
sure is fully released, the pressure 
indicator will drop and the lid will 
unlock to open. Using Quick Pressure 
Release stops the pressure cooking 
immediately. If further cooking is nec-
essary, the unit may be returned to 
Pressure, or the food may be further 
cooked on the Simmer Setting.

 3. Combination Natural Pressure Release 
and Quick Pressure Release – For 
some recipes, we have chosen to use 
a combination of Natural Pressure 
Release and Quick Pressure Release. 
Allow Natural Pressure Release for 
the time indicated in the recipe (food 
will continue to cook slightly) followed 
by Quick Pressure Release.

WARNING: USE EXTREME CAUTION 
WHEN RELEASING PRESSURE. USE 
TONGS OR SIMILAR UTENSIL TO PULL 
HANDLE OF PRESSURE LIMIT VALVE 
FORWARD.

When the red float is completely down, 
turn the lid clockwise and lift to remove.

PRESSURE 
COOKER 
SETTINGS
1. Low Pressure 

2. High Pressure 

3. Browning –  
This preset 
temperature 
allows cooking 
over high heat, 
without the lid, 
before pressure 
cooking. 

Browning foods in a small amount of 
fat in this way seals the outer 
surfaces of meats and vegetables, 
producing a visually appealing, 
flavorful exterior with a moist, tender 
interior. Browning reduces the time it 
takes full pressure to build and 
pressure cooking to begin.

 4. Sauté – The preset temperature, 
done prior to pressure cooking with 
lid removed, allows you to quickly 
soften vegetables in a small amount 
of fat or liquid without browning, and 
to cook items such as rice (Arborio, 
brown, Carnaroli, white, etc.) for 
pilafs and risottos. Sautéing reduces 
the time it takes full pressure to build 
and pressure cooking to begin.

 5. Simmer – This preset temperature 
allows you to cook liquids at a lower 
temperature. It is primarily used to 
finish cooking some items, e.g., to  
add ingredients to a risotto, sauce,  
or stew or to continue cooking 
process to achieve preferred texture. 
Simmering reduces the time it takes 
full pressure to build and pressure 
cooking to begin.

 6. Keep Warm – Holds and keeps 
cooked food warm for up to  
12 hours.

SAFETY FEATURES
There are seven safety devices installed in 
the pressure cooker to assure its 
reliability.
 1. Open-and-Close Lid Safety Device 

The appliance will not start 
pressurizing until the lid is closed  
and locked properly. 

  The lid cannot be opened if the 
appliance is filled with pressure.

 2. Pressure Control Device 
The correct pressure level is 
automatically maintained during  
the cooking cycle.

 3. Pressure Limit Valve 
The pressure limit valve will release 
air automatically when the pressure 
inside exceeds the preset 
temperature. 

Menu 

Time 

Start 
Cancel 

Simmer Keep Warm 

Browning Sauté 

Low Pressure High Pressure 

Pressure Time 

Electric
Pressure Cooker

6
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 Note: Overfilling the pressure cooker 
(see Instructions for Use) may clog 
the pressure limit valve, which can 
cause excess pressure to develop.

 4. Anti-Block Cover 
Prevents any food material from 
blocking the pressure limit valve.

 5. Pressure Relief Device 
When the pressure cooker reaches 
the maximum allowable pressure and 
temperature, the cooking pot will 
move down until lid separates from 
the sealing ring, releasing air 
pressure.

 6. Thermostat 
The power will automatically shut off 
when the cooking pot temperature 
reaches the preset value, or the 
pressure cooker is heating without 
any food inside.

 7. Thermal Fuse 
The circuit will be opened when the 
pressure cooker reaches the 
maximum temperature.

CLEANING AND 
MAINTENANCE
 1. Unplug the power cord before 

cleaning.

 2. Clean the outer body with a soft cloth 
such as a paper towel or microfiber 
cloth. Do not immerse the outer body 
in water or pour water into it.

 3. Remove the sealing ring assembly 
from the inside of the lid by grasping 
the knob and pulling. Set aside.

 4. Remove the pressure limit valve 
(figure 7) from the lid by gripping and 
pulling firmly upwards. Rinse with 
warm water, and dry.

 5. Rinse the upper and underside of the 
lid with warm water, including the air 
escape on the underside and the float 
valve on top. Dry completely, and 
replace pressure limit valve.

 6. To clean sealing ring assembly, 
carefully remove flexible sealing ring 
and clean with a dampened cloth or 
micro fiber cloth. Do not use chemical 
cleaners. Wash metal plate with warm 
water, dry thoroughly and replace 
sealing ring.

 7. To clean the rubber 
grommet in center 
of sealing ring 
assembly, carefully 
remove it, clean it, 
and replace it. 

 8. Replace sealing ring 
assembly in lid. BE 
SURE KNOB FACES OUT (figure 8).

 9. Cooking pot is 
dishwasher safe. To 
hand-clean the pot, 
use a soft cloth or 
sponge and wipe. 
Be careful not to 
damage the inside 
coating. Never use 
harsh chemicals or 
scouring pads.

 

 10. To clean the condensation collector, 
remove and clean it with warm soapy 
water, then reinstall it (figure 9).

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

 

7.

8.

9.
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LIMITED THREE-YEAR 
WARRANTY
This warranty is available to consumers 
only. You are a consumer if you own a 
Cuisinart® Electric Pressure Cooker that 
was purchased at retail for personal, fam-
ily or household use. Except as otherwise 
required under applicable law, this warranty 
is not available to retailers or other com-
mercial purchasers or owners. 

We warrant that your Cuisinart® Electric 
Pressure Cooker will be free of defects in 
materials and workmanship under normal 
home use for 3 years from the date of 

original purchase. We recommend that you 
visit our website, www.cuisinart.com for a 
fast, efficient way to complete your product 
registration. However, product registra-
tion does not eliminate the need for the 
consumer to maintain the original proof of 
purchase in order to obtain the warranty 
benefits. In the event that you do not have 
proof of purchase date, the purchase date 
for purposes of this warranty will be the 
date of manufacture. 

If your Cuisinart® Electric Pressure Cooker 
should prove to be defective within the 
warranty period, we will repair it, or if 
we think necessary, replace it. To obtain 
warranty service, simply call our toll-free 

TROUBLESHOOTING

Symptom Possible Reasons Solutions

Lid does not lock.

The sealing ring assembly is not 
properly installed in lid.

Re-install the sealing 
ring assembly 
as instructed in 
INSTRUCTIONS FOR 
USE, # 3.

The float is seized by the push rod. Push the rod with 
hands.

Cannot open the lid after air 
exhaust.

The float is still up. Press the float down.

Air escapes from the rim of the lid.

No sealing ring was installed. Install the sealing ring.

Food residue on sealing ring. Clean sealing ring.

Sealing ring worn out. Replace the sealing 
ring.

Lid not locked properly. Rotate lid fully.

Air escapes from the float valve.

Food stuck on the sealing ring of 
the float valve.

Clean the sealing ring.

The sealing ring on the float  
wore out.

Replace the sealing 
ring.

The float will not rise.

The pressure limit valve is not 
placed properly.

See Before First Use,  
# 3, page 4.

Not enough food and water. Check recipe for 
proper quantity.

Air escaping from the rim of the lid 
and the pressure limit valve.

Call our Consumer 
Service Center toll free 
at 1-800-726-0190.

Unit shuts off when START is 
pressed to begin Pressure Cooking.

Browning function was just 
used and temperature in unit is 
higher than Pressure Cooking 
temperature, so safety shutoff 
occurs.

After browning, let 
unit cool down for 2 
or 3 minutes before 
you start Pressure 
Cooking.
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number 1-800-726-0190 for additional 
information from our Customer Service 
Representatives, or send the defective 
product to Customer Service at Cuisinart, 
7475 North Glen Harbor Blvd., Glendale, 
AZ 85307.
To facilitate the speed and accuracy of your 
return, please enclose $10.00 for shipping 
and handling of the product.

Please pay by check or money order 
(California residents need only supply proof 
of purchase and should call 1-800-726-
0190 for shipping instructions).

NOTE: For added protection and secure 
handling of any Cuisinart product that 
is being returned, we recommend you 
use a traceable, insured delivery service. 
Cuisinart cannot be held responsible for in-
transit damage or for packages that are not 
delivered to us. Lost and/or damaged prod-
ucts are not covered under warranty. 

Please be sure to include your return 
address, daytime phone number, descrip-
tion of the product defect, product model 
number (located on bottom of product), 
original date of purchase, and any other 
information pertinent to the product’s 
return.

CALIFORNIA RESIDENTS ONLY:

California law provides that for In-Warranty 
Service, California residents have the 
option of returning a nonconforming prod-
uct (A) to the store where it was purchased 
or (B) to another retail store that sells 
Cuisinart products of the same type.
The retail store shall then, at its discre-
tion, either repair the product, refer the 
consumer to an independent repair facility, 
replace the product, or refund the purchase 
price less the amount directly attributable 
to the consumer’s prior usage of the prod-
uct. If the above two options do not result 
in the appropriate relief to the consumer, 
the consumer may then take the product to 
an independent repair facility if service or 
repair can be economically accomplished. 
Cuisinart and not the consumer will be 
responsible for the reasonable cost of such 
service, repair, replacement, or refund for 
nonconforming products under warranty.
California residents may also, according 
to their preference, return nonconforming 

products directly to Cuisinart for repair, 
or if necessary, replacement, by calling 
our Consumer Service Center toll-free at 
1-800-726-0190. 

Cuisinart will be responsible for the cost of 
the repair, replacement, and shipping and 
handling for such products under warranty. 

BEFORE RETURNING YOUR  
CUISINART PRODUCT
If you are experiencing problems with your 
Cuisinart product, we suggest that you call 
our Cuisinart Service Center at 1-800-726-
0190 before returning your product to be 
serviced. If servicing is needed, a represen-
tative can confirm whether the product  
is under warranty and direct you to the 
nearest service location.

Your Cuisinart® Electric Pressure Cooker 
has been manufactured to the strictest 
specifications and has been designed for 
use only in 120 volt outlets and only with 
authorized accessories and replacement 
parts. This warranty expressly excludes any 
defects or damages caused by attempted 
use of this unit with a converter, as well as 
use with accessories, replacement parts or 
repair service other than those authorized 
by Cuisinart. This warranty does not cover 
any damage caused by accident, misuse, 
shipment or other than ordinary household 
use. This warranty excludes all incidental 
or consequential damages. Some states 
do not allow the exclusion or limitation of 
these damages, so these exclusions may 
not apply to you. You may also have other 
rights, which vary from state to state.

Important: If the nonconforming product 
is to be serviced by someone other than 
Cuisinart’s Authorized Service Center, 
please remind the servicer to call our 
Consumer Service Center at 1-800-726-
0190 to ensure that the problem is properly 
diagnosed, the product is serviced with  
the correct parts, and to ensure that the 
product is still under warranty.
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Place pears on individual dessert plates. 
Drizzle with chilled ginger syrup and 
garnish with a little dollop of Vanilla Bean 
Mascarpone Cream, fresh raspberries and 
chocolate shavings or candied ginger. If 
desired, stuff hollow of pear with Vanilla Bean 
Mascarpone Cream.

Nutritional information per serving (pear only): 
Calories 236 (3% from fat) • carb. 48g • pro. 1g  

• fat 1g • sat. fat 0g • chol. 0mg • sod. 6g  
• calc. 31mg • fiber 6g

Vanilla Bean 
Mascarpone Cream

Makes 4 servings

½ vanilla bean 
8  ounces mascarpone cheese, 

softened to room temperature 
1 tablespoon powdered sugar
2 teaspoons milk
½ teaspoon pure vanilla extract

Split vanilla bean in half lengthwise. Scrape 
out the seeds with the back of a knife. Place 
vanilla seeds, cheese, sugar, milk, and vanilla 
in a small bowl. Stir with a whisk until smooth 
(this may also be done with a hand mixer, 
hand blender or food processor). Refrigerate 
until ready to use. Remove from refrigerator 
30 minutes before using to soften.

Nutritional information per serving: 
Calories 269 (91% from fat) • carb. 2g • pro. 4g  

• fat 26g • sat. fat 14g • chol. 70mg • sod. 31mg  
• calc. 83mg • fiber 0g

Simple Raspberry 
Sauce

Makes about 2 cups

12 ounces fresh or frozen, thawed  
 strawberries or raspberries 
1  cup red berry preserves 
1 tablespoon sugar
1 tablespoon fresh lemon juice

Place all ingredients in Cuisinart® Food 
Processor fitted with the metal “s” blade. 
Process until smooth and completely puréed, 
about 1 minute. Strain mixture through a fine 
sieve to remove seeds; discard seeds. Store 
in an airtight container in refrigerator. Serve 
with desserts, pancakes or waffles.

Nutritional information per serving  
(based on 8 servings): 

Calories 128 (0% from fat) • carb. 33g • pro. 1g  
• fat 0g • sat. fat 0g • chol. 0mg • sod. 5mg  

• calc. 14mg • fiber 2g
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temperature, then cover and refrigerate. 
Serve with softly whipped cream if desired.

Nutritional information per serving  
(based on 12 servings): 

Calories 206 (45% from fat) • carb. 24g • pro. 4g  
• fat 10g • sat. fat 6g • chol. 109mg • sod. 125mg  

• calc. 39mg • fiber 1g

Creamy Rice Pudding
Using coconut milk gives this rice pudding a 
hint of coconut and a very creamy texture. 

Makes 6 cups

1½ cups Arborio or Carnaroli rice
2 cups whole milk
1  can (14-ounce) lite coconut milk
1 cup water
½ cup granulated sugar
2 teaspoons cinnamon
½ teaspoon salt
1½ teaspoons pure vanilla extract
1  cup dried tart cherries, dried cubed 

mango or papaya, or golden raisins

Rinse rice and drain. Place rice, whole milk, 
coconut milk, water, sugar, cinnamon, and 
salt in the cooking pot. Select Sauté and 
bring to a low boil, stirring constantly to 
dissolve the sugar. As soon as the mixture 
comes to a boil, cover and lock lid in place. 
Select Low Pressure and set timer for 15 
minutes. 

When audible beep sounds, use Quick 
Pressure Release to release pressure. Turn 
off. When float valve drops, remove lid 
carefully, tilting away from you to allow steam 
to disperse. Add vanilla and dried fruit and 
stir. Place cover on pot, but do not turn on. 
Let stand for 15 minutes. Stir and serve. May 
be garnished with a sprinkling of cinnamon 
and freshly whipped cream.

Nutritional information per serving (½ cup): 
Calories 142 (22% from fat) • carb. 25g • pro. 3g  
• fat 4g • sat. fat 2g • chol. 7mg • sod. 126mg  

• calc. 72mg • fiber 1g

Ginger Steamed Pears 
with Vanilla Bean 

Mascarpone Cream
Makes 4 servings

  Vanilla Bean Mascarpone Cream  
(recipe follows)

1 cup medium dry sherry
¼ cup granulated sugar
2 strips lemon zest  
 (about 2x½ inches each)
1 tablespoon fresh lemon juice
4-5 slices fresh ginger
4 pears, about 8 to 10 ounces each
½ whole lemon
  Fresh raspberries and chocolate 

shavings or candied ginger for 
garnish

Prepare Vanilla Bean Mascarpone Cream. 
Cover and refrigerate until ready to use; 
remove from refrigerator 30 minutes before 
serving.

Place sherry, sugar, lemon zest, lemon juice 
and ginger in the cooking pot of the Cuisinart 
Pressure Cooker. Select Simmer and cook 
until the sugar is dissolved. Remove a slice 
from the bottom of each pear, and use a 
small melon baller to remove the core. Peel 
the pear vertically, leaving stripes of peel on 
the pear. Rub cut surfaces with lemon half.

Place trivet/rack in cooking pot of the 
Cuisinart™ Electric Pressure Cooker. Place 
a heatproof 8-inch plate on the trivet and 
arrange pears on plate. Select High Pressure 
and cook for 4 minutes. When audible beep 
sounds, use Quick Pressure Release to 
release pressure. Remove pears, plate and 
trivet. Add any liquid that has accumulated 
on the plate to the cooking pot. Let pears 
cool, then cover and refrigerate until ready 
to serve. Select Simmer and cook the liquid 
for about 20 to 25 minutes, until it is reduced 
by about half (you should have slightly more 
than ½ cup after reducing). Strain and cool.
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Cut a piece of aluminum foil about 24 
inches long. Fold in half lengthwise, 
then fold in half again two more times to 
create a strip about 24 inches in length 
and 2 inches wide to make a “cradle.” 
Place on counter and set filled springform 
pan in the center. Cover cheesecake 
with a piece of buttered aluminum foil – 
making the sides tight, but allowing room 
for the cheesecake to expand. Bring the 
ends of the cradle strip upward. Use the 
cradle to help lower the cheesecake into 
the cooking pot of the Cuisinart™ Electric 
Pressure Cooker and place on the trivet. 

Cover and lock lid in place. Select High 
Pressure and set timer for 8 minutes. 
When audible beep sounds, use natural 
pressure release to release pressure. 
Remove cheesecake from the cooking 
pot using the foil strips to lift up. Place on 
a cooling rack. Remove foil and plastic 
wrap. If moisture has accumulated on 
the top, dab gently with a paper towel to 
remove. Let cool to room temperature, 
then cover and refrigerate. Before serving 
remove from springform pan and garnish 
if desired.

Nutritional information per serving  
(based on 8 servings): 

Calories 299 (67% from fat) • carb. 19g • pro. 6g  
• fat 23g • sat. fat 14g • chol. 119mg  
• sod. 214mg • calc. 59mg • fiber 0g

Mango Coconut 
Bread Pudding

 For a warm dessert, bread pudding can  
be mixed and assembled ahead, then 
baked while dinner is being served. 

Serve with fresh raspberries or Simple 
Raspberry Sauce (page 35), and top with 
sweetened softly whipped cream, or ice 

cream – vanilla, ginger or coconut.

Makes 8 to 12 servings 

1 tablespoon unsalted butter,   
 melted
6 cups bread cubes made from   
 challah bread or other bread with  
 dense texture
1  mango (about 1 pound), firm but  
 ripe, peeled and cut into ½-inch  
 cubes (2 cups)
¹⁄³ cup sweetened flaked/shredded  
 coconut

5 large eggs
1½ cups (one 12-ounce can) lowfat  
 evaporated milk (not   
 reconstituted)
1½  cups coconut milk
½ cup packed brown sugar
2 teaspoons pure vanilla extract
½ teaspoon ground cinnamon
½ teaspoon ground ginger
½ teaspoon ground allspice

Coat a 2-quart ceramic soufflé dish (8-
inch diameter) with the melted butter 
and reserve. Cut a piece of aluminum foil 
16 inches square and lightly butter an 
8-inch round in its center. Cut a piece of 
aluminum foil about 24 inches long. Fold 
in half lengthwise, then fold in half again 
two more times to create a strip about 
24 inches in length and 2 inches wide to 
make a “cradle” and reserve.

Place the bread cubes, mango and 
coconut in a large bowl. Place the eggs in 
a medium bowl. Whisk until smooth. Add 
evaporated milk, coconut milk, brown 
sugar, vanilla, cinnamon, ginger, and 
allspice. Whisk to combine. Pour over the 
bread cube mixture and stir gently. Pour 
into prepared soufflé dish and let stand at 
room temperature for 30 minutes.

Cover with prepared sheet of foil, 
buttered side down, so that the foil 
allows for the top of the bread pudding 
to expand, but fits tightly around the 
sides of the soufflé dish. Set the dish in 
the center of the long strip of folded foil 
and bring up the sides to meet – twist 
together to form a handle. 

Place trivet/rack in the cooking pot and 
add 2 cups of cold water. Using the foil 
cradle to help lift the dish, carefully lower 
the dish into the pot and place on the 
trivet/rack. 

Cover and lock lid in place. Select High 
Pressure and set timer for 25 minutes. 
When audible beep sounds, use Natural 
Pressure Release to release pressure. 
When float valve drops, turn off. Remove 
lid carefully, tilting away from you to 
allow steam to disperse. Remove bread 
pudding from the cooking pot using 
the foil strips to lift up. Place on a 
cooling rack. Remove foil. Let stand 10 
minutes before serving, or cool to room 
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2 tablespoons molasses
1¼ pounds new red potatoes, about  
 2 inches in size
6 carrots, peeled, cut into 2-inch  
 lengths
1 cabbage (2 pounds), outer leaves  
 removed, cut into 6 wedges
6 small (2-3 ounces each), onions,  
 peeled with root end left intact

Rinse corned beef. Place trivet/rack in 
cooking pot of the Cuisinart™ Electric 
Pressure Cooker. Add chopped onion and 
celery to pot. Place corned beef on rack and 
add water. Cover and lock lid in place. Select 
High Pressure and set timer for 24 minutes 
per pound and round up or down to closest 
5-minute increment (i.e., if corned beef 
weighs 3.25 pounds, multiply 3.25 x 24 to get 
78 minutes – round up to 80 minutes). While 
corned beef cooks, combine marmalade, 
mustard and molasses and stir with a whisk. 

When audible beep sounds, time for 20 
minutes of Natural Pressure Release, the 
release remaining pressure using Quick 
Pressure Release. Preheat oven to 375°F. 
When float valve drops, turn Pressure Cooker 
off. Remove corned beef from cooking pot. 

Trim the fat layer from the corned beef and 
discard. Place in a roasting pan and top with 
marmalade mixture. Place in oven to 20 to 25 
minutes to glaze. 

Strain cooking liquid, discarding solids 
and return liquid to cooking pot (it will 
have turned red – do not worry). Place the 
potatoes and carrots in the liquid in the 
cooking pot first, then the cabbage wedges, 
and top with the onions. Cover and lock lid in 
place. Select High Pressure and set timer for 
3 minutes. When audible beep sounds, use 
Quick Pressure Release to release pressure. 
If vegetables are not cooked enough, 
select Simmer and cook until done to taste 
preference.  

Using a slotted spoon or skimmer, remove 
the vegetables and arrange in a warmed 
shallow serving bowl. Slice the corned beef 
in thin slices across the grain to serve.

Nutritional information per serving: 
Calories 640 (44% from fat) • carb. 56g • pro. 35g • fat 

31g • sat. fat 10g • chol. 157mg  
• sod. 2501mg • calc. 210mg • fiber 12g

*Choose a flat cut or straight cut brisket. 
If the package does not contain a spice 
pack, you can prepare your own – 8 whole 
peppercorns, 4 whole allspice berries, 

1 teaspoon mustard seed, ½ teaspoon 
coriander seed, and 1 bay leaf.

 Lemon Cheesecake
“Bake” a cheesecake without heating  

up the kitchen.

Makes one 7-inch cheesecake,  
6 to 8 servings

 melted unsalted butter or   
 cooking spray for the pan
6 1½-inch gingersnap cookies,   
 crushed into crumbs
1½  tablespoons finely chopped   
 toasted almonds
½ tablespoon unsalted butter,   
 melted
1 pound regular cream cheese, cut  
 into 1-inch pieces, at room   
 temperature
½ cup granulated sugar
2 large eggs
 zest of 1 lemon, finely chopped
1 tablespoon fresh lemon juice
1½ teaspoons pure vanilla extract
  Garnishes: fresh blueberries, 

raspberries or strawberries 

Lightly coat a 7x3-inch springform pan with 
melted unsalted butter or coat with cooking 
spray. Place a sheet of plastic wrap (about 
16x16-inches) on top of a sheet of aluminum 
foil the same size. Place the springform pan 
in the center and wrap the exterior tightly. 

Combine the cookie crumbs, toasted 
almonds and melted butter in a small bowl. 
Turn into the prepared pan and turn to dust 
the sides of the pan. Press the remainder 
onto the bottom of the pan. Reserve.

Place cream cheese and sugar in the work 
bowl of a food processor fitted with the metal 
“s” blade. Process until smooth, about 15 
to 20 seconds. Add the eggs, lemon zest, 
lemon juice, and vanilla. Process for 10 
seconds. Scrape down the bowl and process 
for another 5 seconds. (Alternatively, the 
cheesecake batter can be combined using a 
hand mixer on low speed – take care not to 
incorporate too much air, which will cause 
cracking.) Pour the batter into the prepared 
pan. Place the rack/trivet in the cooking pot 
and add 2 cups of water.
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Pork Barbecue
Makes 5 cups pulled pork

½ tablespoon vegetable oil 
4 pounds country style spare ribs or  
 pork shoulder slices
1  large onion, peeled and sliced
½ cup cider vinegar
2 tablespoons brown sugar
1 teaspoon salt
½ teaspoon freshly ground black  
 pepper
2  cups barbecue sauce (homemade or  
 purchased)

Add oil to cooking pot of the Cuisinart™ 
Electric Pressure Cooker and select 
Browning. When oil is hot, add pork and 
brown well on all sides in several batches. 
Add onion, vinegar, brown sugar, salt and 
pepper to cooking pot along with the 
browned pork and any juices that may have 
accumulated. Cover and lock lid in place. 
Select High Pressure and set timer for 45 
minutes. When audible beep sounds, allow 
pressure to release naturally. Turn off. 

Remove lid, tilting away from you to allow 
steam to disperse. Allow pork to cool in 
cooking liquid. When cool enough to handle, 
remove pork from bones, discard bones and 
pork fat. Strain cooking liquid, reserving  
½ cup.

Place pork in cooking pot with barbecue 
sauce and reserved ½ cup cooking liquid. 
Cover and lock lid in place. Select Low 
Pressure and set timer for 3 minutes. When 
audible beep sounds, use Quick Pressure 
Release to release Pressure. Remove lid, 
tilting away from you to allow steam to 
disperse. Serve hot. May be served on sliced 
buns for a sandwich.

Nutritional information per serving (½ cup): 
Calories 326 (49% from fat) • carb. 11g • pro. 31g  
• fat 18g • sat. fat 7g • chol. 107mg • sod. 411mg  

• calc. 28mg • fiber 1g 

Sausages with Peppers 
& Onions

Serve with cooked pasta, or warmed  
“hero,” “hoagie,” or “grinder” rolls to  

make sandwiches. 

Makes 8 generous servings

1 tablespoon good quality olive oil
3 pounds Italian sausage, 1 inch  
 thick, 4 inches long, sweet or hot
3  cups sliced green bell pepper  
 (2 x ½-inch slices)
3 cups sliced red bell pepper  
 (2 x ½-inch slices
2 cups sliced onions (½-inch thick  
 vertical slices)
2 cloves garlic, peeled and chopped
1 tablespoon Italian herb blend
½ cup low-sodium chicken broth or  
 stock

Add olive oil to cooking pot of the Cuisinart™ 
Electric Pressure Cooker. Select Browning. 
When hot, add sausages, about 1 pound at 
a time – do not overcrowd – and brown on 
all sides, about 3 to 5 minutes. Remove and 
reserve each batch on a platter as they are 
browned. 

Add peppers, onions, garlic and Italian herbs 
to the pot. Stir for 2 to 3 minutes. Stir in 
chicken stock and cook for 1 minute. Return 
the sausages and any accumulated juices to 
the cooking pot. Stir gently to mix in with the 
onions and peppers. Cover and lock lid in 
place. Select High Pressure and set timer for 
4 minutes. When audible beep sounds use 
Quick Pressure Release to release pressure. 
Remove lid carefully, tilting away from you to 
allow steam to disperse.

Leave uncovered on Keep Warm until ready 
to serve.

Nutritional information per serving: 
Calories 487 (68% from fat) • carb. 11g • pro. 28g  

• fat 36g • sat. fat 12g • chol. 105mg • sod. 1268mg  
• calc. 59mg • fiber 2g

Corned Beef with 
Vegetables

Makes 6 servings

1 3- to 4-pound corned beef brisket  
 with spice pack*
1 cup chopped onion
2 ribs celery, including leaves, cut  
 into 2-inch lengths
1½ cups water
¼ cup orange marmalade
¼ cup Dijon-style mustard
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4 lamb shanks, about ¾ pound each  
 (no more than 7 inches long)
1 tablespoon good quality olive oil
1 cup chopped onions
¾ cup diced (¼-inch) carrots
2 cloves garlic, peeled and chopped
1 tablespoon herbes de Provence
1 can (14- to 15-ounce) diced   
 tomatoes with juices
½ cup dry white wine
½  cup low-sodium chicken, veal or  
 beef broth or stock
1  bay leaf
1 jar (12-ounce) queen pimento-stuffed  
 green olives, drained
1  package (9-ounce) frozen artichoke  
 hearts, thawed but not cooked
 kosher salt and freshly ground  
 pepper to taste

Combine flour, salt, and pepper. Dust lamb 
shanks with seasoned flour. Add olive oil 
to cooking pot of the Cuisinart™ Electric 
Pressure Cooker. Select Browning. When 
oil is hot, add 2 lamb shanks and brown 
evenly on all sides, about 5 to 10 minutes 
total. Remove to a platter and repeat with 
remaining 2 lamb shanks. 

Select Sauté. Add onions, carrots, garlic, 
and herbes de Provence to cooking pot. 
Cook for 3 to 5 minutes, until onions become 
translucent. Stir in tomatoes, wine, stock, 
and bay leaf. Return lamb shanks and any 
accumulated juices to the cooking pot, 
spooning some of the liquid and vegetable 
mixture over the shanks. Cover and lock lid 
in place. Select High Pressure and set timer 
for 24 minutes. When audible beep sounds, 
allow 10 minutes Natural Pressure Release, 
then use Quick Pressure Release to release 
remaining pressure. Remove lid carefully, 
tilting away from you to allow steam to 
disperse. Remove lamb shanks to a warm 
platter and cover loosely with foil, place in a 
slow (200°F) oven to Keep Warm.

Add olives and artichokes to cooking pot. 
Select Simmer and cook, uncovered for 10 
to 15 minutes to thicken slightly. Taste and 
adjust seasonings with salt and pepper. 
Spoon sauce over lamb shanks to serve.

Nutritional information per serving: 
Calories 491 (40% from fat) • carb. 24g • pro. 42g  
• fat 22g • sat. fat 5g • chol. 132mg • sod. 1000g  

• calc. 65mg • fiber 5g

Pork Chops with 
Balsamic, Onions & Figs

Makes 4 servings

4 pork loin chops, bone in, well   
 trimmed of excess fat, about  
 ¾- to 1-inch thick each
1 teaspoon kosher salt, divided
½ teaspoon freshly ground black  
 pepper
½ tablespoon unsalted butter
½ tablespoon good quality olive oil
3 cups sliced onions (about 1 pound,  
 peeled, sliced vertically)
2 cloves garlic, peeled and chopped
1 teaspoon thyme
3 tablespoons aged balsamic vinegar 
2 tablespoons dry white wine or  
 vermouth
¹⁄³ cup chicken stock
10 ounces dried figs

Season pork chops with ½ teaspoon salt 
and pepper. Add butter and olive oil to 
the cooking pot of the Cuisinart™ Electric 
Pressure Cooker. Select Browning. When 
hot add 2 pork chops and brown for 3 to 4 
minutes on each side. Transfer to a plate and 
brown remaining 2 pork chops, transfer to 
the plate.

Select Sauté and add the onions, garlic and 
thyme to the cooking pot. Cook, stirring 
for 3 to 4 minutes, until onions become 
translucent. Add balsamic vinegar and cook 
until reduced by half. Add wine, chicken 
stock, and remaining ½ teaspoon salt. Cook 
for 1 minute. Return pork chops to the 
cooking pot, topping with some of the onion 
mixture. Add figs on top. Cover and lock lid 
in place. Select High Pressure and set timer 
for 9 minutes. When audible beep sounds 
use Quick Pressure Release to release 
pressure. Turn off. Remove lid carefully, tilting 
away from you to allow steam to disperse.

Transfer pork chops, onions and figs to a 
warm platter with the pan juices and serve.

If desired, cover pork chops, onions and figs 
loosely with a sheet of aluminum foil and 
place in a warm (200°F) oven. Select Simmer 
and reduce pan juices by half until slightly 
syrupy. Pour over pork chops and serve.

Nutritional information per serving: 
Calories 504 (23% from fat ) • carb. 62g • pro. 37g  
• fat 13g • sat. fat 5g • chol. 99mg • sod. 454mg  

• calc. 166mg • fiber 8g 
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have accumulated on the platter. Cover and 
lock lid in place. Select High Pressure and 
set timer for 25 minutes. When audible beep 
sounds, use Natural Pressure Release for 
15 minutes, and then use Quick Pressure 
Release to complete. When float valve drops, 
turn off. Remove lid, tilting away from you to 
allow steam to disperse. 

Remove veal shanks and place on a serving 
platter. Cover loosely with foil. Season 
sauce with remaining salt and pepper. Select 
Simmer and cook the sauce for an additional 
10 minutes to thicken slightly. Spoon sauce 
over veal to serve.

Nutritional information per serving: 
Calories 607 (20% from fat) • carb. 20g • pro. 100g  
• fat 13g • sat. fat 4g • chol. 381mg • sod. 686mg  

• calc. 179mg • fiber 4g

*Tie the shanks using butcher’s twine to 
hold the veal in shape during cooking by 
tying each shank around its circumference. 
Remove string before serving.

Veal Stifado
Makes about 8 cups

½ cup unbleached all-purpose flour
1 teaspoon kosher salt
½ teaspoon freshly ground pepper
2½ pounds veal cubes (1½-2 x  
 1 inch), trimmed of visible fat
2-3 tablespoons extra virgin olive oil
¹⁄³ cup dry white vermouth or dry white  
 wine (not Chardonnay)
½ cup finely chopped onion
3  cloves garlic, peeled and finely  
 chopped
1½ teaspoons oregano
1½ teaspoons rosemary
1½ teaspoons thyme
1 teaspoon ground cumin
¹⁄³ cup dry white vermouth or dry white  
 wine (not Chardonnay)
2 cans (14-15 oz. each) diced   
 tomatoes in thick juices
2 tablespoons red wine vinegar
1 whole cinnamon stick (3-4 inches)
1 bay leaf
1 pound small whole onions, peeled if  
 fresh, thawed if frozen
 chopped fresh parsley and cooked  
 rice or pasta

Combine the flour, salt, and pepper in a large 
bowl. Toss the veal cubes in the seasoned 
flour to coat lightly; shake off and discard 
excess flour.

Add 1 tablespoon of the oil to the cooking 
pot of the Cuisinart™ Electric Pressure 
Cooker. Select Browning and let oil heat for 
3 to 4 minutes. When oil is hot, cook the veal 
cubes in batches, leaving space between 
each piece of meat (to promote browning 
and prevent steaming) until browned, about 3 
to 5 minutes on each side, adding more oil a 
little at a time as needed. Move meat as little 
as possible while browning for best results. 
Remove to a platter as meat is browned. 
Turn off. Select Sauté. Add chopped onion, 
garlic, oregano, rosemary, thyme, and cumin 
to the cooking pot. Cook, stirring for 2 to 3 
minutes until the onion becomes translucent 
and the herbs become aromatic. Stir in the 
vermouth/wine and cook for 2 minutes. Add 
the tomatoes, vinegar, cinnamon stick, and 
bay leaf to the cooking pot and stir. Return 
the browned veal and any accumulated 
juices to the cooking pot. Turn off. 

Cover and lock lid in place. Select High 
Pressure and set timer for 9 minutes. When 
pressure cooking is completed, use Quick 
Pressure Release. Add onions to cooking 
pot. Select High Pressure and set timer for 1 
minute. Use Natural Pressure Release (about 
15 to 20 minutes). Remove and discard bay 
leaf and cinnamon stick before serving.

Serve Stifado with rice or pasta, garnished 
with freshly chopped parsley.

Nutritional information per serving (per cup): 
Calories 206 (33% from fat) • carb. 12g • pro. 21g  
• fat 14g • sat. fat 2g • chol. 71mg • sod. 353mg  

• calc. 67mg • fiber 3g

Braised Lamb Shanks 
with Artichokes & 

Olives
Lamb shanks are a delicious treat that benefit 
from long, slow cooking – but the Cuisinart™ 
Electric Pressure Cooker does them perfectly 

in less than a third of the time. 

Make 4 servings

½ cup unbleached all-purpose flour
1 teaspoon kosher salt
½ teaspoon freshly ground pepper
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Cook mushrooms, shallots, and garlic with 2 
teaspoons of the sage in ½ tablespoon each 
butter and olive oil in 12-inch skillet, until 
browned and have given up all liquid, about 
15 to 20 minutes. Stir in remaining sage. Let 
cool completely. Combine 3 tablespoons of 
the flour with ½ teaspoon of the salt and all 
the pepper; reserve. Combine remaining 2 
tablespoons of the flour with 1 cup of the 
chicken broth/stock and stir with a whisk.

Place veal roast on work surface, cut side 
up. Line cut side with prosciutto, leaving an 
overhang on opposite sides of the center of 
about 4 inches. Arrange all but ¼ cup of the 
cooled cooked mushroom mixture over the 
center of the prosciutto where the overhangs 
are. Fold the lengths of prosciutto over the 
mushroom mixture, then roll and tie the roast 
with butcher’s twine at one-inch intervals. 
Dust the roast with the seasoned flour 
mixture. 

Select Browning and heat the remaining 
olive oil in the cooking pot of the Cuisinart™ 
Electric Pressure Cooker. When hot, add the 
roast and brown on all sides, about 10 to 15 
minutes. Remove and reserve. Select Sauté 
and add chopped onion, carrot, celery, garlic, 
reserved mushroom mixture, and remaining 
salt to the pan. Cook for 2 to 3 minutes 
until the onion becomes translucent. Add 
the remaining ½ cup of chicken stock to the 
cooking pot along with the wine. Place the 
trivet/rack in the cooking pot and arrange the 
roast on the rack. Cover and lock lid in place. 
Select High Pressure and set timer for 10 
minutes per pound (the roast weight before 
stuffing, i.e., if roast weighs 3.30 pounds, set 
timer for 33 minutes – the weight is important 
so that roast will not be overcooked). When 
audible beep sounds, use Natural Pressure 
Release to release pressure. Turn off. When 
float valve drops, remove lid carefully, tilting 
away from you to allow steam to disperse. 
Remove roast, place on a platter and cover 
loosely with foil. 

Use a hand blender to carefully purée solids 
in cooking pot until smooth, taking care not 
to scratch the nonstick cooking pot. Select 
Simmer. Add the stock/flour mixture and 
simmer until slightly thickened. About 5 to 
10 minutes, just long enough for the roast to 
rest before slicing.

Slice roast into ½-inch thick slices and serve 
with sauce.

Nutritional information per serving: 
Calories 325 (32% from fat) • carb. 13g • pro. 40g  

• fat 11g • sat. fat 3g • chol. 135mg • sod. 721mg  
• calc. 50mg • fiber 135mg 

Veal Shanks with 
Mushrooms  

& Sun-Dried Tomatoes
Makes 6 servings

½ cup unbleached all-purpose flour
2 teaspoons kosher salt, divided
1 teaspoon freshly ground black  
 pepper, divided
6 meaty veal shanks, about 10 to 12  
 ounces each, cross-cut about 1¼  
 to 1½-inches thick, tied with   
 butcher’s twine*
2 tablespoons extra virgin olive oil
12 ounces cremini mushrooms, cleaned  
 and quartered
½ cup chopped shallot
½ cup chopped carrot
¼ cup chopped celery 
1 tablespoon herbes de Provence
½ cup dry white wine or vermouth
½ cup sun-dried tomato halves (dry,  
 not oil packed)
¹⁄³ cup low-sodium chicken broth or  
 stock

Combine flour with 1 teaspoon of the salt 
and ½ teaspoon of the pepper. Dust veal 
shanks with seasoned flour, shaking off 
excess. 

Select Browning and add 1 tablespoon of the 
olive oil to the cooking pot of the Cuisinart™ 
Electric Pressure Cooker. When the oil is 
hot, add 2 of the veal shanks to the pot 
and brown well on each side, about 3 to 5 
minutes per side. Remove to a platter and 
continue until all are browned.

Add the remaining olive oil to the cooking pot 
and when hot, add the mushrooms. Cook for 
several minutes until nicely browned. Turn 
off. Select Sauté. Add the shallot, carrot, 
celery and herbes de Provence. Cook for 2 to 
3 minutes, until the shallots are translucent. 
Add wine and reduce by half. Stir in the 
sun-dried tomatoes and chicken stock. 
Remove about two thirds of the vegetable 
mixture from the cooking pot and reserve. 
Arrange the veal shanks in the cooking pot 
in 2 layers. Spoon the reserved vegetables 
over the veal and add any juices that may 
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you to allow steam to disperse. To serve, 
follow directions for brisket.

Classic Beef Stew
Makes 8 cups 

3  pounds beef chuck roast, cut into  
 1½ to 2-inch pieces
 kosher salt
 fresh ground pepper
2 teaspoons olive oil
1 medium onion, finely chopped
1 medium carrot, finely chopped
1 celery stalk, finely chopped
2 garlic cloves, finely chopped
1 cup dry red wine
2 tablespoons tomato paste
1 bay leaf
¾ cup beef broth
2 cups baby-cut carrots
1 tablespoon unsalted butter, softened
1 tablespoon unbleached  
 all-purpose flour
1 cup frozen peas

Season pieces of chuck roast with salt and 
pepper and reserve. Place the olive oil in 
the cooking pot of the Cuisinart™ Electric 
Pressure Cooker. Select Browning. When 
oil begins to sizzle, add pieces of chuck 
in a single layer – do not crowd. Continue 
browning meat in batches until all meat 
is browned. As meat is browned transfer 
to a plate. Select Sauté. Stir the chopped 
onions into the pot. With a wooden spoon 
scrape any brown bits from the bottom of 
the pan that have accumulated while meat 
was browning. Sauté for 1 to 2 minutes, until 
onions start to soften and are translucent. 
Stir in the carrots and celery. Sauté 
vegetables for about 3 minutes, stirring 
occasionally. Stir in the chopped garlic and 
Sauté for an additional minute.

Once vegetables are soft, stir in red wine, 
again scraping any brown bits that have 
accumulated on the bottom of the pot. Cook 
until red wine has reduced by half, then stir 
in the tomato paste. 

Add the reserved beef, bay leaf, and beef 
broth to the pot. Select High Pressure. Set 
timer for 10 minutes. When audible beep 
sounds use Quick Pressure Release to 
release pressure. When float valve drops, 
remove lid carefully, tilting away from you to 

allow steam to disperse. Add carrots to the 
pot and select High Pressure. Set timer for 
6 minutes. When audible beep sounds use 
Natural Pressure Release to release pressure. 
When float valve drops, remove lid carefully, 
tilting away from you to allow steam to 
disperse.

To thicken stew, strain the solids from the 
stew liquid, reserving both. Remove and 
discard bay leaf. Blend softened butter and 
flour to make a paste (buerre manié). Return 
liquid to pot and bring to a boil by selecting 
Brown. Once liquid comes to a bowl whisk 
in the butter/flour mixture. Select Simmer. 
Once liquid thickens, stir the meat and 
carrots back into the pot. Taste and adjust 
seasonings with salt and pepper accordingly. 
Just before serving, stir in peas. 

Nutritional information per serving (1½ cups): 
Calories 340 (32% from fat) • carb. 16g • pro. 35g  
• fat 11g • sat. fat 4g • chol. 103mg • sod. 98 mg  

• calc. 49mg • fiber 4g

Boneless Veal Shoulder 
Roast Stuffed with  
Sage Mushrooms

Makes 6 servings

8  ounces cremini or button   
 mushrooms, thinly sliced
4 ounces shiitake mushrooms, stems  
 removed & discarded, thinly sliced
½ cup chopped shallots
1  clove garlic, peeled
1 tablespoon rubbed sage, divided
2 tablespoons olive oil, divided
½ tablespoon unsalted butter
5 tablespoons unbleached all-purpose  
 flour, divided
1 teaspoon kosher salt
½ teaspoon freshly ground black  
 pepper
1½ cups chicken or veal stock/  
 broth, divided
1 boneless veal shoulder roast,   
 butterflied, about 3 to 3½ pounds 
4 ounces thinly sliced prosciutto (you  
 may not need all)
½ cup finely chopped onion
¹⁄³ cup finely chopped carrot
¹⁄³ cup finely chopped celery
1  clove garlic, cut into slivers
¼ cup dry white wine or vermouth
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the ground beef in 4 batches, breaking up 
meat with a wooden spatula, until browned, 
about 3 to 5 minutes. Move meat as little 
as possible while browning for best results. 
Remove to a bowl as meat is browned. 
Turn off. Select Sauté. Add chopped onion, 
carrots, celery, garlic and basil to the cooking 
pot. Cook, stirring for 2 to 3 minutes until 
the onion becomes translucent and the basil 
becomes aromatic. Stir in wine and cook for 
2 to 3 minutes to reduce by about half. Add 
the tomatoes, tomato paste, water, bay leaf, 
and salt to the cooking pot and stir. Return 
the ground beef and any accumulated juices 
to the cooking pot. Turn off. 

Cover and lock lid in place. Select High 
Pressure and set timer for 20 minutes. When 
audible beep sounds, use Natural Pressure 
Release. When float valve drops, remove 
lid, tilting away from you to allow steam to 
disperse. Stir. Remove and discard bay leaf 
before serving. 

Serve with your favorite pasta and freshly 
grated Parmesan cheese.

Nutritional information per serving (one cup): 
Calories 199 (44% from fat) • carb. 13g • pro. 14g  
• fat 10g • sat. fat 3g • chol. 41mg • sod. 345mg  

• calc. 47mg • fiber 3g

Mediterranean Brisket 
of Beef

This preparation is also delicious using a pot 
roast cut of meat such as bottom round or 

rump roast.

Makes 4 servings

1 beef brisket, about 2½ to  
 3 pounds 
1 teaspoon kosher salt
1 teaspoon freshly ground pepper
1 tablespoon extra virgin olive oil 
1 pound onions, peeled,  
 cut into ½-inch lengthwise slices
3 cloves garlic, peeled and   
 chopped
12 ounces white button or cremini  
 mushrooms, cleaned and halved
1 teaspoon thyme
1 teaspoon basil
1 can (15-ounce) diced tomatoes, 
 drained (discard liquid)
½ cup low-sodium beef broth  

 or stock
1 pound baby-cut carrots

Use a sharp knife to score the “fat cap” of 
the meat (do not remove the fat, it helps 
to keep the meat moist and tender) so that 
it will not curl when browned. Season the 
meat on both sides with the kosher salt and 
pepper. Select Browning and add olive oil 
to the cooking pot of the Cuisinart™ Electric 
Pressure Cooker. When hot, brown seasoned 
brisket on both sides, about 5 minutes per 
side. Remove and place on a plate. Select 
Sauté and add onions and garlic. Cook for 
2 to 3 minutes. Add the mushrooms, thyme 
and basil. Cook, stirring for 5 minutes. Stir 
in the drained tomatoes and stock; cook for 
4 to 5 minutes. Add the browned brisket to 
the cooking pot, topping it with some of the 
vegetable mixture. Add carrots on top. Cover 
and lock lid in place. Select High Pressure 
and set timer for 55 minutes. When audible 
beep sounds, use Natural Pressure Release 
to release pressure. When float valve drops, 
remove lid carefully, tilting away from you to 
allow steam to disperse.

To serve, remove the brisket and vegetables 
and arrange on a warm platter. Cover loosely 
with foil. Strain the fat from the pan juices or 
remove with a fat mop. Sauce can be served 
as is, or for a slightly thicker sauce, select 
Simmer and cook sauce for 5 to 10 minutes. 
After the brisket has rested for about 10 
minutes, slice thinly and serve with sauce 
and vegetables.

Nutritional information per serving: 
Calories 355 (21% from fat) • carb. 15g • pro. 54g  
• fat 8g • sat. fat 2g • chol. 98mg • sod. 481mg  

• calc. 58mg • fiber 4g

For Mediterranean Pot Roast:

Substitute a 3-to 3½-pound bottom round 
roast (pot roast) for the brisket. Follow 
instructions for browning and preparing the 
vegetables, but do not add carrots. Select 
High Pressure and set timer for 99 minutes. 
When audible beep sounds, use Natural 
Pressure Release to release pressure. When 
float valve drops, remove lid carefully, tilting 
away from you to allow steam to disperse.

Add carrots to cooking pot. Select High 
Pressure and set timer for 8 minutes. When 
audible beep sounds, use Quick Pressure 
Release to release pressure. When float valve 
drops, remove lid carefully, tilting away from 
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in the chopped red and jalapeño peppers. 
Continue sautéing for about 4 to 5 minutes, 
until all vegetables are softened. Stir in the 
garlic and sauté for one more minute. Stir in 
green chiles and chipotle pepper. 

Add chicken, broth, and salt. Select High 
Pressure and set timer for 7 minutes. When 
audible beep sounds, allow Natural Pressure 
Release for 5 minutes and then use Quick 
Release Method to release remaining 
pressure. When float valve drops, remove lid 
carefully, tilting away from you to allow steam 
to disperse.

Remove chicken pieces and reserve in a 
stainless bowl. When chicken is cool enough 
to handle, remove and discard bones and 
skin. Chop or shred chicken and return to 
pot. Select Browning.

Combine softened butter and flour. When 
mixture comes to a boil, whisk in flour/butter 
mixture to thicken the chile.

Serve immediately. May be served with 
shredded Cheddar cheese and sliced 
avocado.

Nutritional information per serving (one cup): 
Calories 248 (42% from fat) • carb. 8g • pro. 27g  
• fat 11g • sat. fat 5g • chol. 89mg • sod. 332mg  

• calc. 41mg • fiber 1g

Turkey Chili
Makes about 8 cups

2 tablespoons extra virgin olive oil
3 pounds ground turkey (6-7% fat)
2 cups chopped onion
1 red or yellow bell pepper, cut into  
 ½-inch dice
4 cloves garlic, peeled and chopped
3 tablespoons chili powder
1½ teaspoons ground cumin
1 teaspoon ground allspice
1 teaspoon ground cinnamon
1  teaspoon ground coriander
1 teaspoon oregano
2 cans (14-15 ounces each) diced  
 tomatoes with juices
¼ cup low-sodium chicken broth or  
 stock
1 teaspoon kosher salt, or to taste
1 bay leaf
2 tablespoons cornmeal

Add 1 tablespoon of the oil to the cooking 
pot of the Cuisinart™ Electric Pressure 
Cooker. Select Browning and let oil heat for 
3 to 4 minutes. When oil is hot, cook the 
ground turkey about ½ pound at a time, 
adding more oil as needed, breaking up 
meat with a wooden spatula, until browned, 
about 3 to 5 minutes. Move meat as little 
as possible while browning for best results. 
Remove to a bowl as meat is browned. 
Turn off. Select Sauté. Add chopped onion, 
pepper, and garlic to the cooking pot. 
Cook, stirring for 2 to 3 minutes until the 
onion becomes translucent. Stir in the chili 
powder, cumin, allspice, cinnamon, coriander 
and oregano. Cook for 2 to 3 minutes until 
aromatic. Stir in reserved meat, tomatoes, 
chicken broth/stock, salt, and bay leaf. 

Cover and lock lid in place. Select High 
Pressure and set timer for 10 minutes. When 
audible beep sounds, use Natural Pressure 
Release. When float valve drops, turn off and 
remove lid, tilting away from you to allow 
steam to disperse. Stir cornmeal into chili 
and select Simmer. Simmer chili for 10 to 15 
minutes to allow the cornmeal to thicken it.  

Remove and discard bay leaf before serving.

Nutritional information per serving (one cup): 
Calories 355 (50% from fat) • carb. 14g • pro. 14g  
• fat 22g • sat. fat 1g • chol. 110mg • sod. 289mg  

• calc. 51mg • fiber 4g

Meat Sauce for Pasta
Makes about 10 cups

2-3 tablespoons good quality olive oil
2 pounds lean ground beef
1½ cups chopped onion
¾ cup finely chopped carrot
¹⁄³ cup finely chopped celery
2  cloves garlic, peeled
2 teaspoons basil
½ cup dry wine (red or white)
3 cans (14-15 ounces each) diced  
 tomatoes
1 can (6-ounce) tomato paste  
 (salt free if available)
½ cup water
1 bay leaf
1 teaspoon kosher salt

Add 1 tablespoon of the oil to the cooking 
pot of the Cuisinart™ Electric Pressure 
Cooker. Select Browning and let oil heat 
for 3 to 4 minutes. When oil is hot, cook 
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Curried Chicken Salad 
with Apples &  

Toasted Almonds
Prepare this summertime favorite without 

heating up the kitchen!  
Use our recipe or your own favorite. 

Makes 6 to 8 servings

1 medium onion, peeled and   
 quartered
1 carrot, peeled and cut into 1-inch  
 pieces
1  rib celery, cut into 1-inch pieces
8 peppercorns
1 cup water or low-sodium   
 chicken broth/stock
3 pounds chicken breast halves,  
 bone in, skin on
¾ cup lowfat mayonnaise – or more  
 to taste
2-3  tablespoons curry powder
½ teaspoon kosher salt
½ teaspoon freshly ground black  
 pepper
2 cups diced apples (½-inch dice)  
 or 1 cup apples + 1 cup halved  
 grapes
1 cup sliced celery
1 cup toasted slivered almonds
2 tablespoons finely chopped   
 onion or shallot

Place onion, carrot, celery, peppercorns 
and water or broth in cooking pot of the 
Cuisinart™ Electric Pressure Cooker. Insert 
trivet/rack in cooking pot, and arrange 
chicken on rack. Cover and lock lid in place. 
Select High Pressure and set timer for 9 
minutes. When audible beep sounds, use 
Natural Pressure Release for 10 minutes, 
then release any remaining pressure using 
Quick Pressure Release. Transfer chicken to 
a bowl. Strain liquid and pour over chicken. 
Allow chicken to cool in cooking liquid.

To prepare chicken salad, remove chicken 
from cooking liquid. (If chilled, the liquid will 
have congealed – it has wonderful flavor; 
save for other recipes using chicken stock. 
It may be frozen.) Remove and discard skin 
and bones. Cut or tear the chicken into  
½-inch pieces and reserve. 

Place mayonnaise, curry powder, salt, and 
pepper in a large bowl and stir with a whisk. 

Add the apples (and grapes if using), celery, 
toasted almonds, and onions/shallots. Stir 
well. Add cut/shredded chicken and stir to 
combine. Cover and chill until ready to serve.

Nutritional information per serving  
(based on 8 servings): 

Calories 381 (53% from fat ) • carb. 14g • pro. 32g  
• fat 23g • sat. fat 3g • chol. 83mg • sod. 364mg  

• calc. 91mg • fiber 4g

Green Chicken Chili
Makes about 10 cups

1 cup dried pinto beans
5 cups water
½ tablespoon unsalted butter
½ tablespoon olive oil
1 medium onion, finely chopped
1 medium carrot, peeled and   
 chopped
2 medium red peppers
2 jalapeño peppers
4 cloves garlic, finely chopped
4 cans (4 ounces each)   
 chopped green chile peppers
1 chipotle pepper
3 pounds chicken – mix of breasts  
 and thighs, skin removed
4 cups chicken broth
¼ teaspoon kosher salt
2 tablespoons unsalted butter, softened
2 tablespoons unbleached 
 all-purpose flour

Place dried pinto beans and water in cooking 
pot of the Cuisinart™ Electric Pressure 
Cooker. Select High Pressure. Set timer for 
15 minutes. When audible beep sounds use 
Natural Pressure Release to release pressure. 
When float valve drops, remove lid carefully, 
tilting away from you to allow steam to 
disperse. Test beans; if they need more cook 
time, select simmer until they reach desired 
doneness. Remember beans will be heated 
again in the chile. 

Strain beans and reserve. Wash and dry 
cooking pot.

Place butter and oil in the cooking pot. 
Select Sauté. Once butter and oil begin to 
sizzle, stir the chopped onions into the pot. 
Sauté for about a minute or 2, until onions 
start getting soft. Stir in the carrot. Sauté for 
about 3 minutes, stirring occasionally. Stir 
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Nutritional information per serving:  
Calories 467 (43% from fat) • carb. 19g • pro. 47g 
• fat 22g • sat. fat 6g • chol. 155mg • sod. 282mg 

• calc. 104mg • fiber 6g 

Chicken with Herb 
Dumplings

Old-fashioned comfort food in just a little  
bit of time.

Makes 4 servings

¼ cup unbleached all-purpose flour
1½ teaspoons kosher salt, divided
½ teaspoon freshly ground black  
 pepper
8 skinless chicken thighs   
 (about 3 pounds), bone in,  
 trimmed of all visible fat
2 tablespoons unsalted butter
1½ cups chopped onion
1 cup sliced celery
1 teaspoon dry thyme or fines   
 herbes
12 ounces baby cut carrots
2½ cups low-sodium chicken stock  
 or broth
½ cup dry white wine
2-3 sprigs fresh parsley
1  bay leaf
1  recipe Herb Dumplings (follows)

Combine flour, ½ teaspoon of the salt, 
and pepper. Dust chicken lightly with 
seasoned flour. Place half the butter in 
cooking pot of the Cuisinart™ Electric 
Pressure Cooker and select Browning. 
When butter is melted and bubbly, add 
4 chicken thighs to the cooking pot. 
Cook for 3 to 4 minutes on each side to 
brown. Transfer to a platter and repeat 
with remaining chicken. Select Sauté. 
Add onions, celery and thyme. Cook, 
stirring, until onions are translucent. 
Stir in carrots, chicken stock/broth, and 
wine. Return browned chicken and any 
accumulated juices to the cooking pot. 
Lay fresh parsley over the top and tuck in 
bay leaf. 

Cover and lock lid in place. Select High 
Pressure and set timer for 10 minutes. 
While chicken is cooking, prepare Herb 
Dumplings. When audible beep sounds, 
use Quick Pressure Release to release 

pressure. When float valve drops, remove 
lid carefully, tilting away from you to allow 
steam to disperse. Remove and discard 
parsley sprigs and bay leaf.

Select Sauté. When chicken mixture 
begins to bubble, arrange dumplings 
on top. Cover loosely (do not lock lid in 
place), and cook for 10 to 15 minutes, 
until dumplings are puffed and cooked 
through. Serve hot.

Nutritional information per serving  
(including dumplings): 

Calories 732 (50% from fat) • carb. 102mg  
• pro. 90g • fat 15g • sat. fat 12g • chol. 412mg  

• sod. 248mg • calc. 425mg • fiber 7g

Herb Dumplings
Makes 8 dumplings

2 cups unbleached all-purpose   
 flour
1 tablespoon baking powder
½ teaspoon salt
5  tablespoons unsalted butter
1 large egg, lightly beaten
¾ cup buttermilk

Place flour, baking powder, and salt in 
a medium bowl; stir to combine. Use 
a pastry blender or 2 forks to cut in 
butter until mixture resembles a coarse 
meal. (This may also be done in a food 
processor fitted with the metal chopping 
blade.)

Stir in egg and buttermilk, and mix until 
the dough just comes together. Place 
on a floured surface and dust with flour. 
Using floured hands, turn and fold 4 
times. Pat out to a 1-inch thickness. Cut 
into 8 equal pieces. 

This recipe may also be used to make 
biscuits. Roll out to ¾-inch thickness and 
cut into 12 pieces. Bake on a parchment 
lined baking sheet in a preheated 400°F 
oven for 18 to 22 minutes.

Nutritional information per serving (2 dumplings): 
Calories 377 (40% from fat) • carb. 47g • pro. 10g  
• fat 17g • sat. fat 10g • chol. 94mg • sod. 619mg  

• calc. 290mg • fiber 2g
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Risotto with Shrimp, 
Sugar Snap Peas  

& Tarragon
Makes about 8 cups (4 entrée servings,  

8 first course servings)

1 tablespoon extra virgin olive oil
1 tablespoon unsalted butter
½ cup finely chopped shallot  
 or onion
½  cup finely diced (1⁄8-inch) carrot
1 clove garlic, peeled and finely  
 chopped
2 teaspoons tarragon 
2 cups Arborio rice
½ cup dry white wine or vermouth
1 teaspoon kosher salt
5 cups low-sodium chicken or   
 vegetable broth/stock, divided
1½ pounds medium (31-40 count)  
 shrimp, peeled and deveined
¾ pound sugar snap peas, tipped  
 and topped, strings removed
 shaved manchego cheese or   
 lemon wedges/slices
 fresh tarragon sprig for garnish,  
 optional

Place the oil and butter in the cooking pot 
of the Cuisinart™ Electric Pressure Cooker. 
Set on Sauté and let oil and butter heat for 
2 to 3 minutes. When hot, add the chopped 
shallots, carrots, garlic, and tarragon. 
Cook, stirring occasionally, until shallots are 
translucent and vegetables become aromatic, 
about 2 to 3 minutes. Stir in Arborio rice and 
cook, stirring frequently, until rice becomes 
opaque, about 3 to 4 minutes. Add wine and 
salt; stir and cook for 2 to 3 minutes until 
the rice has absorbed the wine. Add 4½ 
cups of the broth/stock and stir. Cover and 
set on High Pressure for 6 minutes. When 
done cooking use Quick Pressure Release to 
release pressure. Remove lid carefully, tilting 
away from you to allow steam to disperse.

Set on Simmer. Add remaining ½ cup of 
broth/stock to rice and stir. Cook, uncovered, 
stirring occasionally for 3 to 4 minutes. Stir 
in shrimp. Cook, stirring, until shrimp begin 
to curl and turn pink, about 1½ to 2 minutes. 
Stir in sugar snap peas and cook for 1 
minute longer, until peas are bright green and 
crisp tender.

Serve in warmed soup plates with either 
shaved manchego cheese or lemon slices. 
If desired, garnish each plate with a sprig of 
fresh tarragon.

Nutritional information per serving  
(based on 4 servings): 

Calories 288 (18% from fat) • carb. 25g • pro. 29g • fat 
5g • sat. fat 2g • chol. 226mg • sod. 883mg  

• calc. 69mg • fiber 1g

Pesto Chicken with 
Potatoes & Carrots

Dinner all in one pot – add a green salad and 
a warmed loaf of crusty bread to make this 

meal complete.

Makes 4 servings

3 pounds chicken thighs, bone in,  
 skin removed, trimmed of all   
 visible fat
½ tablespoon extra virgin olive oil
¹⁄³ cup prepared pesto
½ cup chicken stock
1 large (6-8 ounce) onion, peeled,  
 cut vertically into ½-inch slices
8 2-inch new red potatoes (about  
 1½ pounds), scrubbed –  
 with a strip peeled off on the   
 circumference
1 pound baby-cut carrots

Toss chicken thighs with olive oil to coat. 
Select Browning and let cooking pot of the 
Cuisinart™ Electric Pressure Cooker heat for 
2-3 minutes. Add 4 thighs to the pot. Brown 
for about 3 minutes on each side. Remove 
to a bowl and repeat with remaining chicken. 
Turn off. Add pesto to chicken and toss to 
coat.

Add chicken stock and onions to the cooking 
pot. Insert the trivet/rack in the pot. Arrange 
the pesto-coated chicken on the rack. Top 
with new potatoes and carrots. Cover and 
lock lid in place. Select High Pressure and 
set timer for 11 minutes. When audible 
beep sounds, use Quick Pressure Release 
to release pressure. When float valve drops, 
remove lid carefully, tilting away from you to 
allow steam to disperse.  

Leave on Keep Warm until ready to serve. 
Use a slotted spoon to transfer to warmed 
serving dish. Strain liquid in a fat strainer to 
remove fat, or use a fat mop. Serve hot. 
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pierce beet easily, select Simmer and cook 
until beets are done. Once beets are done 
remove and reserve until cool.

When beets are cool enough to handle, peel 
and cut into ½-inch dice and place in large 
mixing bowl with sliced onions.

Place walnuts in work bowl of food processor 
fitted with metal chopping blade, pulse to 
chop about 5 times; remove and reserve. 
Place parsley in work bowl, pulse to chop, 
about 15 times; remove and reserve. With 
machine running, drop garlic and shallot 
down small feed tube and process to chop 
finely, about 5 seconds. Scrape work bowl. 
Add vinegar, mustard, honey, salt, and 
pepper. With machine running add oil slowly 
through small feed tube and process until 
emulsified, about 15 seconds; remove and 
reserve.

Toss vinaigrette with reserved beets and 
onions. Arrange in a decorative bowl and 
sprinkle with remaining parsley, crumbled 
feta, and chopped toasted walnuts. Serve 
as is or on a bed of baby greens and 
spinach that has been tossed with remaining 
vinaigrette.

Nutritional information per serving  
(based on 12 servings): 

Calories 154 (57% from fat) • carb. 13g • pro. 4g  
• fat 10g • sat. fat 2g • chol. 6mg • sod. 455mg  

• calc. 61mg • fiber 2g

Risotto Primavera
Makes about 8 cups (4 entrée servings,  

8 first-course servings)

1 tablespoon extra virgin olive oil
1 tablespoon unsalted butter
½ cup finely chopped shallots  
 or onions
½ cup finely diced (1⁄8-inch) carrots
¼ cup finely diced (1⁄8-inch) celery
1 clove garlic, peeled and finely  
 chopped
2 teaspoons basil
2 cups Arborio rice
½ cup dry white wine or vermouth
1 teaspoon kosher salt
5 cups low-sodium chicken or   
 vegetable broth/stock, divided
½ pound asparagus, cut into 1-inch  
 lengths
1 cup peas (fresh or frozen   

 thawed)
1 cup shredded snow peas 
1 cup diced zucchini (remove and  
 discard seeds before dicing)
1  cup shredded Fontina cheese
¼ cup freshly grated Parmesan or  
 Asiago cheese
½ cup chopped fresh parsley

Place the oil and butter in the cooking pot 
of the Cuisinart™ Electric Pressure Cooker. 
Select Sauté and let oil and butter heat for 
2 to 3 minutes. Add the chopped shallots, 
carrots, celery, garlic, and basil. Cook, 
stirring occasionally, until shallots are 
translucent and vegetables become aromatic, 
about 2 to 3 minutes. Stir in Arborio rice and 
cook, stirring frequently, until rice becomes 
opaque, about 3 to 4 minutes. Add wine and 
salt; stir and cook for 2 to 3 minutes until the 
rice has absorbed the wine. Add 4½ cups of 
the broth/stock and stir. Cover and lock lid in 
place. Select High Pressure and set timer for 
6 minutes. When audible beep sounds use 
Quick Pressure Release to release pressure. 
Turn off. When float valve drops, remove lid 
carefully, tilting away from you to allow steam 
to disperse.

Select Simmer. Add remaining ½ cup of 
broth/stock to rice and stir. Cook, uncovered, 
stirring occasionally for 1 to 2 minutes. 
Stir in asparagus, peas, snow peas, and 
zucchini. Cook, stirring, until vegetables are 
bright green and crisp tender to taste. Stir in 
cheeses and cook 1 minute. 

Serve in warmed soup plates and sprinkle 
with fresh parsley. If desired pass more 
grated Parmesan or Asiago.

Nutritional information per serving  
(based on 4 servings): 

Calories 281 (37% from fat) • carb. 26g • pro. 12g  
• fat 12g • sat. fat 6g • chol. 31mg • sod. 843mg  

• calc. 193mg • fiber 2g
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and add 2 cups of cold water. Using the foil 
cradle to help lift the dish and carefully lower 
the dish into the pot and place on the trivet/
rack. 

Cover and lock lid in place. Select High 
Pressure and set timer for 30 minutes. 

When audible beep sounds, use Natural 
Pressure Release to release pressure. 
When float valve drops, turn off. Remove 
lid carefully, tilting away from you to allow 
steam to disperse. Remove pudding from 
the cooking pot using the foil strips to lift 
up. Place on a cooling rack. Remove foil. Let 
stand 10 minutes before serving.

Nutritional information per serving: 
Calories 174 (23% from fat) • carb. 24g • pro. 10g  
• fat 5g • sat. fat 2g • chol. 109mg • sod. 410mg  

• calc. 200mg • fiber 2g

Curried Cauliflower  
& Potatoes

Makes 4 to 6 servings

1 tablespoon olive oil
2 medium onions, sliced
¾ teaspoon kosher salt
¾ teaspoon curry powder
¼ teaspoon turmeric
1½ cups chicken broth, divided
1 head cauliflower, cut into thirds
2 medium Yukon Gold potatoes, sliced  
 into ¼-inch rounds

Place the olive oil in the cooking pot of the 
Cuisinart™ Electric Pressure Cooker. Select 
Sauté and let oil heat for 2 to 3 minutes. 
Add the sliced onions and cook, stirring 
occasionally for about 2 minutes. Stir in 
the salt, curry, and turmeric and continue 
cooking until onions become soft and 
aromatic. 

Add ½ cup chicken broth and allow mixture 
to come to a simmer. Add the cauliflower 
and toss in the liquid. Cover and lock lid in 
place. Select High Pressure and set timer for 
1 minute. When audible beep sounds use 
Quick Pressure Release to release pressure. 
When float valve drops, remove lid carefully, 
tilting away from you to allow steam to 
disperse. Remove cauliflower and reserve.

Select Sauté and toss the potato slices in 
with the onions for about 1 minute. Stir in 

remaining 1 cup of broth. Cover and lock lid 
in place. Select High Pressure and set timer 
for 1 minute. When audible beep sounds use 
Quick Pressure Release to release pressure. 
When float valve drops, remove lid carefully, 
tilting away from you to allow steam to 
disperse.

Gently toss cauliflower in with potatoes and 
onions. Serve immediately.

Nutritional information per serving  
(based on 6 servings): 

Calories 109 (21% from fat) • carb. 19g • pro. 4g  
• fat 3g • sat. fat 0g • chol. 0mg • sod. 340mg  

• calc. 37mg • fiber 4g

Beet Salad with Feta, 
Toasted Walnuts  
& Champagne 

Vinaigrette
Makes about 8 cups, 8 to 12 servings

3 pounds golden or red beets,   
 scrubbed clean, ends trimmed
1 cup water
1 medium-large Vidalia or other sweet  
 onion (8 ounces), thinly sliced
½ cup toasted walnuts
½ cup medium packed Italian (flat)  
 parsley leaves 
1 large clove garlic, peeled
1 small shallot (½ ounce), peeled
3 tablespoons Champagne vinegar (or  
 white balsamic vinegar)
½ teaspoon Dijon-style mustard
½ teaspoon honey
½ teaspoon kosher salt
¼ teaspoon freshly ground pepper
6 tablespoons mild-flavored extra  
 virgin olive oil
3 ounces feta cheese, crumbled

Place beets on rack/trivet with water in 
the cooking pot of the Cuisinart™ Electric 
Pressure Cooker.

Cover and lock lid into place. Select High 
Pressure and set timer for 25 minutes. When 
audible beep sounds use Quick Pressure 
Release to release pressure. When float valve 
drops, remove lid carefully, tilting away from 
you to allow steam to disperse. Test beets 
with a tip of a paring knife. If knife does not 
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Fluff rice and serve immediately.

Nutritional information per serving (½ cup): 
Calories 137 (12% from fat) • carb. 26g • pro. 3g  
• fat 2g • sat. fat 1g • chol. 4mg • sod. 147mg  

• calc. 17mg • fiber 1g

Tzimmes
Makes 12 servings

1½ pounds sweet potatoes,  
 peeled, each potato cut into 6  
 large pieces
1 pound baby carrots
1 cup dried cranberries
1 cup dried plums
1 cup dried apricots
1 cup golden raisins
2 tablespoons brown sugar,  
 lightly packed
1 teaspoon kosher salt
½ teaspoon cinnamon
2 tablespoons unsalted butter,  
 (or margarine for a more   
 traditional dish)
½ cup orange juice, room   
 temperature
½ cup apple juice, room   
 temperature

Combine sweet potatoes, carrots, 
cranberries, plums, apricots, and raisins 
in a large mixing bowl. Sprinkle with 
brown sugar, salt and cinnamon, mix 
thoroughly but gently. 

Place butter in the cooking pot of the 
Cuisinart™ Electric Pressure Cooker and 
select Sauté. When butter is melted 
add sweet potato mixture. Toss to coat 
ingredients with butter. Stir in juices. 
Cover and lock lid in place. Select High 
Pressure and set timer for 5 minutes. 
When audible beep sounds use Quick 
Pressure Release to release pressure. 
When float valve drops, remove lid 
carefully, tilting away from you to allow 
steam to disperse.

Stir mixture on keep warm and allow to 
sit for 15 minutes before serving.

Nutritional information per serving: 
Calories 234 (8% from fat) • carb. 55g • pro. 3g  
• fat 2g • sat. fat 1g • chol. 5mg • sod. 148mg  

• calc. 40mg • fiber 6g

Corn Pudding
Makes 8 servings

2 teaspoons unsalted butter, plus  
 extra for coating soufflé dish,   
 melted
1 cup chopped onion
1 pound cut corn, fresh or frozen,  
 thawed and patted dry (about 8  
 ears, or 4 cups), divided 
4 large eggs
2 cups evaporated fat free milk,  
 not reconstituted
¼ cup yellow cornmeal
1 teaspoon salt
½ teaspoon freshly ground pepper  
 to taste 
2-4 drops hot sauce
2 cups water

Coat a 2-quart ceramic soufflé dish (8-
inch diameter) with the melted butter 
and reserve. Cut a piece of aluminum foil 
16 inches square and lightly butter an 
8-inch round in its center. Cut a piece of 
aluminum foil about 24 inches long. Fold 
in half lengthwise, then fold in half again 
two more times to create a strip about 
24 inches in length and 2 inches wide to 
make a “cradle” and reserve.

Melt butter in a 10-inch skillet over 
medium high heat. Add onion. Cook, 
stirring about  
5 minutes (until translucent). Reserve. 

Place 2 cups of corn in work bowl of a 
Cuisinart® Food Processor. Pulse four 
or five times, to chop corn roughly. Add 
eggs, evaporated milk and onion; pulse 
until mixed. Place the remaining 2 cups 
corn in a 1½-quart mixing bowl, sprinkle 
with cornmeal. Add chopped corn mixture. 
Stir until just mixed. Season with salt, 
pepper and hot sauce to taste. Transfer to 
prepared soufflé dish. 

Cover with prepared sheet of foil, 
buttered side down, so that the foil 
allows for the top of the bread pudding 
to expand, but fits tightly around the 
sides of the soufflé dish. Set the dish in 
the center of the long strip of folded foil 
and bring up the sides to meet – twist 
together to form a handle.

Place trivet/rack in the cooking pot of 
the Cuisinart™ Electric Pressure Cooker 
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¾ cup reduced fat milk
¼ cup half & half
3 tablespoons unsalted butter, cut  
 into ½-inch pieces
¼    cup chopped fresh chives
¼ cup chopped fresh parsley
¼  teaspoon freshly ground white or  
 black pepper

Place the potatoes, water, garlic, 1 
teaspoon of the kosher salt, and vinegar 
in the cooking pot of the Cuisinart™ 
Electric Pressure Cooker. Cover and 
select High Pressure. Set timer for 7 
minutes. When cooking is completed, 
use Quick Pressure Release. Turn off. 
While potatoes are cooking, combine milk 
with half & half in a saucepan and heat 
to a simmer (gentle bubbles at edges) 
(may also be done in a microwave-safe 
container in the microwave).

Remove cooking pot and drain water 
from potatoes. Return cooking pot to 
Pressure Cooker and select Simmer. Let 
simmer for 2 to 3 minutes to dry potatoes 
slightly. Sprinkle with remaining salt. Add 
heated milk mixture to the cooking pot, 
and using a potato masher suitable for 
nonstick cookware, mash the potatoes 
to break up. Add the butter, chives, 
parsley, and pepper to the potatoes, and 
mash until they reach the desired texture. 
Select Keep Warm and cover loosely to 
hold the potatoes until ready to serve.

Nutritional information per serving: 
Calories 149 (28% from fat) • carb. 24g • pro. 3g  
• fat 5g • sat. fat 3g • chol. 14mg • sod. 185mg  

• calc. 42mg • fiber 2g

Sweet Potato Purée
A nice, subtle side dish – makes a great 
substitute for the regular white potato.

Makes about 4½ cups,  
about 8 to 10 servings

3 pounds sweet potatoes, peeled  
 and cut into 2-inch cubes
1 cup water
2 tablespoons unsalted butter,   
 room temperature
1½ teaspoons kosher salt
2 teaspoons packed brown sugar
2 teaspoons lemon juice

 pinch ground cinnamon
 pinch ground nutmeg

Place sweet potatoes and water into 
cooking pot of the Cuisinart™ Electric 
Pressure Cooker. Lock lid in place. Select 
High Pressure. Set timer for 6 minutes. 
When audible beep sounds use Quick 
Pressure Release to release steam. When 
float valve drops, remove lid carefully, tilting 
away from you to allow steam to disperse.

Strain sweet potatoes and place in large 
mixing bowl. Mash with potato masher 
or hand mixer. Once thoroughly mashed, 
add remaining ingredients. Taste and 
adjust seasoning accordingly. Serve 
immediately.

Nutritional information per serving  
(based on 10 servings): 

Calories 186 (12% from fat) • carb. 39g • pro. 2g  
• fat 3g • sat. fat 1g • chol. 6mg • sod. 214mg  

• calc. 26mg • fiber 6g

Rice Pilaf
Makes 6 cups

1½ tablespoons unsalted butter
1 medium onion, finely chopped  
 (about 1 cup)
1 medium carrot, finely chopped
1 celery stalk, finely chopped
2 cups long grain white rice
¼ teaspoon kosher salt
3 cups chicken broth
 sage leaf (optional)

Place the butter in the cooking pot of 
the Cuisinart™ Electric Pressure Cooker. 
Select Sauté and let butter heat for 2 to 
3 minutes. When hot, add the chopped 
onions, carrots, and celery. Cook, stirring 
occasionally and then, until onions are 
translucent and vegetables become 
aromatic, about 2 to 3 minutes. Stir in 
rice and cook, stirring frequently, until rice 
becomes opaque, about 1 to 2 minutes. 
Add salt, broth, and sage leaf. Cover and 
lock lid in place. Select High Pressure 
and set timer for 3 minutes. When audible 
beep sounds wait 3 minutes and then 
use Quick Pressure Release to release 
pressure. When float valve drops, remove 
lid carefully, tilting away from you to allow 
steam to disperse.
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lid carefully, tilting away from you to allow 
steam to disperse.

Strain solids from stock and discard 
solids. Cover and refrigerate. Fat will 
solidify and come to the top. Remove and 
discard fat. Keep stock refrigerated until 
ready to use, up to 5 days, or freeze. 

Tip: Freeze in 1-cup amounts to have 
ready to thaw and use.

Nutritional information per serving (one cup): 
Calories 17 (1% from fat) • carb. 18g • pro. 38g  
• fat 2g • sat. fat 0g • chol. 0mg • sod. 20mg  

• calc. 14mg • fiber 0g

Green Beans with 
Shiitake Mushrooms
Makes about 4 cups (4 to 6 servings)

½ tablespoon extra virgin olive oil
4 ounces shiitake mushrooms,   
 tough stems removed and   
 discarded, mushrooms thinly   
 sliced
1½ pounds green beans, stem ends  
 removed, cut into 1½ to 2-inch  
  lengths
¼ cup chopped shallot
½ teaspoon kosher salt
½ cup water

Select Browning and add oil to cooking 
pot of the Cuisinart™ Electric Pressure 
Cooker. When hot, add mushrooms 
and cook for 3 to 4 minutes, until lightly 
browned. Turn off. Add green beans, 
chopped shallots, salt, and water. 
Cover and lock lid in place. Select High 
Pressure and set timer for 1 to 2 minutes, 
depending on personal preference for 
firmness/doneness of green beans. When 
audible beep sounds, turn off. Use Quick 
Pressure Release to release pressure. 
When float valve drops, remove lid 
carefully, tilting away from you to allow 
steam to disperse. Use a slotted spoon 
to transfer to warmed serving dish. Serve 
immediately.

Nutritional information per serving 
(based on 6 servings): 

Calories 51 (20% from fat) • carb. 11g • pro. 2g 
• fat 1g • sat. fat 0g • chol. 0mg • sod. 115mg  

• calc. 53mg • fiber 5g

New Potatoes  
with Parsley

Makes about 4 to 6 servings

3 tablespoons unsalted butter 
2 pounds medium red potatoes  
 (about 2 ounces each), halved  
 lengthwise
1 garlic clove
¾ teaspoon kosher salt
½ cup chicken broth
2 tablespoons chopped parsley   
 (about 5 sprigs)

Place 1 tablespoon of butter into the 
cooking pot of the Cuisinart™ Electric 
Pressure Cooker. Select Sauté. Once 
butter begins to melt, stir in the potatoes, 
garlic, and salt. Sauté so that the butter 
coats all potatoes and the garlic becomes 
aromatic, about 4 to 5 minutes. Add the 
chicken broth. Lock lid in place. Select 
High Pressure. Set timer for 5 minutes. 
When audible beep sounds use Quick 
Release to release pressure. When float 
valve drops, remove lid carefully, tilting 
away from you to allow steam to disperse.

Strain potatoes and toss with remaining 
2 tablespoons of butter and chopped 
parsley. Serve immediately. 

Nutritional information per serving  
(based on 6 servings): 

Calories 175 (30% from fat) • carb. 28g • pro. 4g  
• fat 6g • sat. fat 4g • chol. 16mg • sod. 226mg  

• calc. 21mg • fiber 3g

Garlic & Herb 
Smashed Potatoes

Old-fashioned comfort food at its best. 
For basic mashed potatoes,  
omit the garlic and herbs.

Makes about 6 cups (12 servings)

3 pounds Yukon Gold or russet   
 potatoes, peeled, cut into ½-inch  
 slices
4 cups water
10-12 cloves garlic, peeled 
2 teaspoons kosher salt, divided
1 teaspoon white vinegar
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Remove and discard bay leaf. Stir in 
pepper. Adjust seasoning to taste. Stir in 
chopped parsley. For an extra kick, stir in 
2 additional tablespoons of sherry. Serve 
immediately.

Nutritional information per serving (one cup): 
Calories 130 (13% from fat) • carb. 22g • pro. 5g  
• fat 2g • sat. fat 1g • chol. 4mg • sod. 397mg  

• calc. 21mg • fiber 4g

Chicken Stock
Makes about 10 cups

4 pounds chicken wings  
 and/or backs
2 medium onions, peeled  
 and quartered
2 ribs celery, cut into 2-inch   
 lengths
2 carrots, peeled, cut into 2-inch  
 lengths
2 leeks, trimmed, halved   
 lengthwise, cleaned 
2 parsnips, peeled, cut into 2-inch  
 lengths
2 bay leaves
12  black peppercorns
3 sprigs parsley
3 sprigs thyme
10 cups water

Rinse chicken and drain. Place in the 
cooking pot of the Cuisinart™ Electric 
Pressure Cooker along with the onions, 
celery, carrots, leeks, parsnips, bay 
leaves, peppercorns, parsley, thyme.  
Add water. 

Select High Pressure and set timer for 
45 minutes. When audible beep sounds, 
use Natural Pressure Release to release 
pressure. When float valve drops, turn 
off. Remove lid carefully, tilting away from 
you to allow steam to disperse.

Strain, discarding the chicken bones, 
meat, skin, vegetables, and herbs. Pass 
stock through a fine mesh strainer to 
remove small bits. Cover and refrigerate. 
When chilled and congealed, remove 
chicken fat and discard or reserve for 
another use. Chicken stock will keep for 
3 days in the refrigerator, or can be frozen 
for up to 6 months. 

Tip: Freeze chicken stock in 1-cup 
containers to use as needed.

For Brown Chicken Stock: Brown stock 
requires the step of roasting, but adds 
depth of flavor to the stock. Use this 
method to make Brown Turkey Stock 
ahead for gravy. Preheat oven to 400°F. 
Place chicken wings in a Cuisinart® 
roasting pan. Roast in preheated oven 
for about 30 minutes, until nicely 
browned. Add vegetables, stir and roast 
for an additional 10 to 15 minutes, until 
vegetables are browned.

Nutritional information per serving (one cup): 
Calories 15 (0% from fat) • carb. 1g • pro. 1g  
• fat 0g • sat. fat 0g • chol. 0mg • sod. 80mg  

• calc. 0mg • fiber 0g

Brown Beef Stock
Makes 8 cups

2½ pounds beef and/or veal bones
1 pound beef chuck or other stew  
 beef, cut into 1-inch cubes
2 large carrots, peeled, cut into  
 3-inch lengths
2 ribs celery, cut into 3-inch  
 lengths
2 large onions, peeled and   
 quartered
2 tablespoons olive or  
 vegetable oil
6  chives
6  sprigs parsley
6 sprigs thyme
3 cloves garlic
12  peppercorns

Preheat oven to 425°F. Arrange bones, 
beef cubes, and vegetables in a shallow 
roasting pan. Drizzle with oil and toss to 
coat. Roast for 25 minutes, then turn and 
roast for an additional 25 minutes. Tie 
chives, parsley and thyme into a bundle 
using butcher’s string.

Transfer browned bones, meat, and 
vegetables to the cooking pot of the 
Cuisinart™ Electric Pressure Cooker. 
Add bundle of herbs, garlic cloves and 
peppercorns. Cover with 8 cups cold 
water. Select High Pressure and set 
timer for 60 minutes. When audible beep 
sounds, allow Natural Pressure Release. 
When float valve drops, turn off. Remove 
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Nutritional information per serving (one cup): 
Calories 236 (26% from fat) • carb. 16g • pro. 26g  
• fat 7g • sat. fat 2g • chol. 75mg • sod. 440mg  

• calc. 53mg • fiber 3g

Tomato Soup 
Perfectly satisfying meal with a grilled 

cheese sandwich.

Makes 6 cups

2½  tablespoons unsalted butter 
1  small onion (about 3 ounces),   
 peeled and chopped
1  carrot, peeled and chopped
1  rib celery, chopped
1  teaspoon dried basil 
½  teaspoon dried marjoram 
2  tablespoons unbleached  
 all-purpose flour  
2  cans (14-15 ounces each)  
 diced tomatoes with juices 
4 whole sun-dried tomatoes,  
 not oil-packed 
1⁄8 teaspoon baking soda 
2½  cups vegetable or chicken stock  
 1  teaspoon kosher salt  
½  teaspoon freshly ground pepper 
1  cup half & half (optional) 
 

Place the butter in the cooking pot of the 
Cuisinart™ Electric Pressure Cooker. Select 
Sauté. Once butter is hot, add onions 
and stir. Sauté for about 1 to 2 minutes, 
until onions begin to soften and become 
translucent. Stir in the carrots, celery, basil 
and marjoram. Sauté vegetables for about 
3 to 4 minutes, stirring occasionally, until 
soft but not browned. Stir in flour and cook 
for an additional minute. Stir in tomatoes 
with their juices, sun-dried tomatoes, 
baking soda, and stock.

Lock lid in place. Select High Pressure.  
Set timer for 8 minutes. When audible beep 
sounds, use Natural Pressure Release to 
release all steam. When float valve drops, 
remove lid carefully, tilting away from you 
to allow steam to disperse.

Blend soup with either a Cuisinart™ 
handheld blender directly in the pot or a 
food processor or blender. (If blending soup 
with handheld blender unplug pressure 
cooker before blending and use care not to 
scratch the nonstick cooking pot.) 

Add the salt and pepper and taste. Adjust 
seasonings accordingly.

For creamy tomato soup, stir in the optional 
half & half.

Nutritional information per serving  
(without half & half; one cup): 

Calories 105 (40% from fat) • carb. 13g • pro. 3g  
• fat 5g • sat. fat 3g • chol. 13mg • sod. 640mg  

• calc. 42mg • fiber 3g

Mushroom Barley 
Soup

Makes about 8 cups

1 tablespoon unsalted butter
1 medium onion, chopped,  
 about 1 cup
2 medium carrots, peeled and cut  
 into ¼-inch dice
3 cloves garlic, smashed
16 ounces mushrooms, sliced
½ teaspoon kosher salt
½ teaspoon fresh thyme, chopped
¹⁄³ cup sherry 
¾ cup pearl barley
1 bay leaf
5 cups chicken broth
½ teaspoon fresh ground pepper
2 tablespoons chopped fresh   
 parsley (about 5 sprigs)

Place the butter in the cooking pot of the 
Cuisinart™ Electric Pressure Cooker. Select 
Sauté. Once butter begins to sizzle, stir 
the chopped onions into the pot. Sauté 
for about 1 to 2 minutes, until onions start 
to soften. Stir in the carrots and sauté 
vegetables for about 4 minutes, stirring 
occasionally, until vegetables are soft and 
lightly golden. Stir in garlic, mushrooms, 
salt, and thyme. Sauté until mushrooms 
release most of their moisture and the 
garlic becomes aromatic, about 5 minutes. 
Add sherry to the pot and cook until liquid 
is evaporated. 

Add barley, bay leaf and chicken broth 
to the pot. Lock lid into place. Select 
High Pressure. Set timer to 10 minutes. 
When audible beep sounds, use the 
Natural Pressure Release to release all 
pressure. When float valve drops, remove 
lid carefully, tilting away from you to allow 
steam to disperse.
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Lentil Soup
Makes 8 cups

1 tablespoon olive oil
1 medium onion, chopped,  
 about 1 cup
1 medium carrot, cut into ¼-inch  
 dice, about 1 cup
2 cloves garlic, thinly sliced
½ bay leaf
1 pound dried brown lentils
5 cups chicken broth
1¼ teaspoons kosher salt
¼ teaspoon ground black pepper
½ teaspoon lemon juice

Place oil in the cooking pot of the Cuisinart™ 
Electric Pressure Cooker. Select Sauté. Allow 
oil to heat for a few minutes and then stir the 
chopped onions into the pot. Sauté for about 
1 to 2 minutes, until onions start to soften. 
Stir in the carrots. Sauté vegetables for about 
4 minutes, stirring occasionally, until soft and 
slightly golden. Stir in garlic and sauté for 
another minute or two, until garlic becomes 
aromatic.

Add bay leaf, lentils, and chicken broth to 
the cooking pot. Lock lid in place. Select 
High Pressure. Set timer for 8 minutes. When 
audible beep sounds use Natural Pressure 
Release to release pressure. When float valve 
drops, remove lid carefully, tilting away from 
you to allow steam to disperse.

Remove and discard bay leaf. Stir in salt, 
pepper, and lemon juice. Taste and adjust 
seasonings accordingly. Serve immediately.

Note: Vary the soup by adding chopped 
fresh spinach or serve with freshly grated 
Parmesan cheese.

Nutritional information per serving (one cup): 
Calories 110 (16% from fat) • carb. 16g • pro. 7g  

• fat 2g • chol. 0mg • sod. 515mg • calc. 21mg • fiber 5g

Chicken Soup with 
Noodles

This soothing soup is chock full of chicken 
and veggies.

Makes about 10 cups

1 teaspoon unsalted butter
1 teaspoon olive oil
2 small onions, finely chopped,   
 about 1½ cups
6 medium carrots, sliced into  
 ¼-inch rounds, about 3 to 4 cups
3 ribs celery, cut into ¼-inch dice,  
 about 1 cup
3 to 4 pounds mixed chicken breasts and  
 thighs, bone in, skin removed
½ teaspoon kosher salt
1 sprig fresh parsley
1 sprig fresh thyme
5½ cups chicken broth
1 to 2 cups medium egg noodles
1 cup frozen peas (thaw while   
 preparing soup)

Place the butter and oil in the cooking pot 
of the Cuisinart™ Electric Pressure Cooker. 
Select Sauté. Once butter begins to sizzle, 
stir the chopped onions into the cooking pot. 
Sauté for about 1 to 2 minutes, until onions 
begin to soften and become translucent. Stir 
in the carrots and celery. Sauté vegetables 
for about 5 minutes, stirring occasionally. The 
vegetables will pick up some color but keep 
stirring so they do not become too brown.

Toss skinless chicken pieces with the 
kosher salt. Add chicken, parsley, thyme, 
and chicken broth to cooking pot. Lock lid 
in place. Select High Pressure. Set timer 
for 8 minutes. When audible beep sounds 
wait 5 minutes and then use Quick Pressure 
Release to release pressure. When float valve 
drops, remove lid carefully, tilting away from 
you to allow steam to disperse.

Remove chicken pieces and reserve in a 
stainless bowl. Remove herbs and discard. 
When chicken is cool enough to handle, 
remove meat from bones and either chop or 
shred and return to pot. Select Browning. 
Once mixture comes to a boil, select Simmer 
and add noodles. Cook noodles according 
to package directions. Once noodles have 
cooked, turn off, stir in peas and serve.
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When float valve drops, turn off. Remove 
lid, tilting away from you to allow steam 
to disperse. Stir in broth/stock, tomatoes 
and their juices, salt, and the remaining 
teaspoon of Italian herb blend. Select 
Brown. When liquids reach boiling point, 
add pasta and cook according to package 
directions to al dente. Turn to Keep Warm 
to hold soup until ready to serve. Remove 
and discard bay leaf before serving.

Serve in warmed bowls garnished with 
freshly chopped parsley and grated, shaved 
or shredded cheese.

Nutritional information per serving (one cup): 
Calories 246 (11% from fat) • carb. 46g • pro. 11g  

• fat 3g • sat. fat 0g • chol. 0mg • sod. 228mg  
• calc. 111mg • fiber 12g

Cuban Black Bean 
Soup

Makes about 10 cups

1 tablespoon extra virgin olive oil
12  ounces smoked spicy chicken,  
 turkey, or pork sausage
1½ cups chopped onion
1¼ cups chopped red bell pepper,  
 divided
3 garlic cloves, peeled and chopped
1 tablespoon oregano
1 teaspoon cumin
½ teaspoon coriander
6 cups water
1 pound dry black beans, picked  
 over, rinsed and drained
1 ham hock (about 1 pound)  
 or smoked turkey wing
1 bay leaf
¼ teaspoon cayenne
¹⁄³ cup dry sherry
1 tablespoon red wine vinegar
1 teaspoon kosher salt

Add oil to the cooking pot of the Cuisinart™ 
Electric Pressure Cooker. Select Browning 
and let oil heat for 3 to 4 minutes. When oil 
is hot, cook the sausages until browned, 
about 4 to 5 minutes on each side. Turn 
off. Remove, slice into ½-inch pieces and 
refrigerate until ready to use. 

Select Sauté, add chopped onions, ¾ cup 
of the chopped red bell pepper, garlic, 
oregano, cumin, and coriander. Sauté, 

stirring until onions are translucent and 
tender, about  
3 to 4 minutes. Add the water, black beans, 
ham hock, and bay leaf. Cover and lock 
lid in place. Select High Pressure, and set 
timer for 30 minutes. When audible beep 
sounds, allow pressure to release naturally, 
about 20 minutes.

When float valve drops, turn off. Remove 
lid, tilting away from you to allow steam 
to disperse. Select Simmer. Remove ham 
hock and bay leaf; discard bay leaf. Use a 
Cuisinart™ hand blender (unplug pressure 
cooker first and use blender carefully to 
avoid scratching nonstick cooking pot) or 
potato masher to smash beans to desired 
texture. Slice reserved sausage and add to 
soup. When hock is cool enough to handle, 
remove meat from ham hock and shred, 
adding shredded meat to soup; discard 
bone and fat. Add cayenne, sherry, vinegar, 
and salt, simmer for 15 to 20 minutes to 
allow flavors to blend. Turn to Keep Warm 
to hold soup until ready to serve.

Serve in warmed bowls as desired with 
freshly chopped parsley, sour cream and 
diced avocado. Soup may also be served 
with a scoop of cooked rice.

Nutritional information per serving (one cup): 
 Calories 140 (20% from fat) carb. 16g • pro. 10g  
• fat 3g • sat. fat 1g • chol. 22mg • sod. 447mg  

• calc. 35mg • fiber 5g
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Calories 123 (34% from fat) • carb. 17g • pro. 4g  
• fat 5g • sat. fat 0g • chol. 0mg • sod. 34mg  

• calc. 32mg • fiber 5g

Wheat Berry & 
Vegetable Salad

This salad is a refreshing change  
as a side dish.

Makes 6 cups salad (12 servings)

1½ cups wheat berries
6¾ cups water
1½ tablespoons vegetable oil
¼ cup chopped red onion
1½ teaspoons Dijon-style mustard
1 teaspoon sugar
1 teaspoon kosher salt
½ teaspoon freshly ground  
 black pepper
¼ cup white balsamic vinegar  
 (or use a fruit flavored vinegar)
½ cup extra virgin olive oil
1¹⁄³ cups cut corn (use frozen thawed)
1 cup shredded zucchini
¾ cup chopped red bell pepper
½ cup chopped green onion
¹/³ cup chopped sun-dried tomatoes
¼ cup chopped fresh parsley

Place wheat berries, water, and vegetable 
oil in cooking pot of the Cuisinart™ Electric 
Pressure Cooker. Cover and lock lid in place. 
Select High Pressure and set timer for 50 
minutes. When audible beep sounds, turn 
off. Use Quick Pressure Release to release 
pressure. When float valve drops, turn off. 
Remove lid carefully, tilting away from you 
to allow steam to disperse. If grains are 
still a little chewy, select Simmer and cook 
until done to taste. Drain wheat berries and 
transfer to a large bowl.

While cooking the wheat berries, prepare 
the dressing. Place the red onion, mustard, 
sugar, salt, pepper, and vinegar in the work 
bowl of a food processor or mini food 
processor fitted with the metal chopping 
blade and process until smooth. Add the oil 
and process until emulsified. There will be 
about 7⁄8 cup dressing. 

When wheat berries are cooled, add ½ cup 
(or more to taste) of the dressing (cover and 
refrigerate remaining dressing for another 

use), and toss to coat. Add the corn, 
zucchini, red pepper, green onion, and sun-
dried tomatoes. Toss gently to combine. Add 
the parsley; toss to combine. If not serving 
immediately, cover and refrigerate. Remove 
from refrigerator 30 minutes before serving.

Nutritional information per serving (½ cup): 
Calories 110 (46% from fat) • carb. 15g • pro. 2g  
• fat 7g • sat. fat 1g • chol. 0mg • sod. 148mg  

• calc. 14mg • fiber 3g

Pasta e Fagioli
Try our hearty and healthy vegetarian  

version of this classic Italian soup. 

Makes about 12 cups

1 tablespoon extra virgin olive oil 
1½ cups chopped onion
1 cup diced (½-inch) carrot
½ cup sliced celery
3 cloves garlic, peeled and minced
2 teaspoons Italian herb blend,   
 divided
6 cups water

1 pound dry cannellini or white   
 beans, rinsed and picked over
1 bay leaf
4 cups low-sodium vegetable or  
 chicken broth/stock
2 cans (14 ounces each) diced   
 tomatoes with juice
1 teaspoon kosher or sea salt
1½  cups tubetti, small macaroni, or  
 small shell pasta
 chopped fresh parsley
 freshly grated, shaved or   
 shredded Parmesan  
 or Grana Padano® cheese

Select Sauté and add oil to the cooking pot 
of the Cuisinart™ Electric Pressure Cooker. 
Heat oil for 3 to 4 minutes. When oil is hot, 
add the chopped onions, carrots, celery, 
garlic, and 1 teaspoon of the Italian herb 
blend. Sauté, stirring for 4 to 5 minutes, until 
the onions are softened and translucent. Add 
the water, dried beans, and bay leaf. Cover 
and lock lid in place. Select High Pressure 
and set timer for 35 minutes. When audible 
beep sounds, allow pressure to release 
naturally, about 20 minutes. 
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a piece of buttered aluminum foil – making 
the sides tight, but allowing room for the 
cheesecake to expand. Bring the ends of the 
cradle strip upward. Use the cradle to help 
lower the cheesecake into the cooking pot 
and place on the trivet. 

Cover and lock lid in place. Select High 
Pressure and set timer for 16 minutes. When 
audible beep sounds, use Natural Pressure 
Release to release pressure. When float valve 
drops, turn off. Remove lid carefully, tilting 
away from you to allow steam to disperse. 
Remove cheesecake from the cooking pot 
using the foil strips to lift up. Place on a 
cooling rack. Remove foil and plastic wrap. 
Dab gently with a paper towel to remove 
any accumulated condensation from the 
top of the cheesecake. Let cool to room 
temperature, then cover and refrigerate. 
Before serving remove from springform pan 
and garnish if desired.

Nutritional information per serving  
(¹/16 of cheesecake): 

Calories 206 (84% from fat) • carb. 2g • pro. 7g  
• fat 19g • sat. fat 12g • chol. 94mg • sod. 255mg  

• calc. 85mg • fiber 0g

Not the Same Old 
Three-Bean Salad

Dressed with an Asian-inspired vinaigrette, 
this bean salad also includes fresh corn and 

green beans, edamame, and the bright  
flavor of dried cranberries.

Makes 9 cups 

3 tablespoons sherry vinegar
2 tablespoons fresh lime juice
1½ tablespoons low-sodium  
 soy sauce
1½ tablespoons honey
1½ teaspoons finely chopped  
 fresh ginger
1 teaspoon Asian chili paste  
 with garlic
²⁄³ cup vegetable oil
4 ears fresh corn, husks and  
 silks removed
8 ounces green beans, cut into  
 ½-inch pieces on the diagonal
1½ cups frozen edamame (soybeans) 
1 cup thinly sliced celery
1 cup chopped (½x¼-inch strips)  

 red bell pepper
¾ cup dried cranberries
½ cup chopped red onion
1 cup pink, pinto, black or   
 cannellini beans, rinsed, drained  
 and picked over
 kosher salt and freshly ground  
 pepper to taste

Place sherry vinegar, lime juice, soy sauce, 
honey, ginger, and chili paste in a medium 
bowl. Whisk to combine, and while whisking, 
add oil in a slow, steady stream, whisking 
until an emulsion is formed. (This may also 
be done in a blender or food processor.) 
You will have about 1 cup of the vinaigrette 
dressing. Let stand while preparing the rest 
of the salad and allow the flavors to blend.

Place trivet/rack in the cooking pot of the 
Cuisinart™ Electric Pressure Cooker and 
place corn on rack. Add one cup of water to 
the cooking pot. Select High Pressure and 
set for 1 minute. When audible beep sounds, 
use Quick Pressure Release. Remove corn 
and plunge into a bowl of ice water to stop 
cooking. Place green beans on a 16-inch 
square sheet of parchment paper and bring 
corners together. Place on trivet/rack. Select 
High Pressure and set time for 1 minute. 
When audible beep sounds, use Quick 
Pressure Release. Remove green beans 
and plunge into ice water to stop cooking. 
Remove trivet, rack. Add edamame to 
cooking pot. Stir in hot water for 30 to 40 
seconds. Remove and plunge immediately 
into a bowl of ice water to stop cooking. 
Drain all vegetables. Place on layered paper 
towels to complete draining.

Add 2 cups water to the water in the 
cooking pot. Add dried beans to pot. Select 
High Pressure and set cooking time for 11 
minutes. When the audible beep sounds, use 
Natural Pressure Release. Test for doneness. 
If not completely tender, select Simmer and 
simmer until tender. Drain, plunge into ice 
water and drain again. 

Cut corn from cobs and place in a large bowl 
with the celery, red pepper, dried cranberries, 
and red onions. Add cooked drained pink 
beans, and ²⁄³ of the vinaigrette (stir with 
whisk if it has separated). Toss gently to 
combine. Cover and refrigerate if not serving 
immediately. Stir green beans and edamame 
into the salad just before serving. Season 
to taste with salt and pepper. Transfer to a 
decorative bowl to serve.

Nutritional information per serving (½ cup): 
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Place cooked garbanzos in the work bowl of 
food processor fitted with metal chopping 
blade. Add parsley, garlic, tahini, salt, and 
lemon juice in bowl and pulse to combine. 
Scrape work bowl and with machine running 
add the water and olive oil until smooth. 
Taste and adjust seasonings accordingly.

Serve with pita and vegetable crudités.

Nutritional information per serving (2 tablespoons): 
Calories 60 (70% from fat) • carb. 3g • pro. 1g  
• fat 5g • sat. fat 1g • chol. 0mg • sod. 85mg  

• calc. 11mg • fiber 3g

Baba Ghanoush
Instead of heating up the kitchen to roast the 

eggplant, cooking it in your  
pressure cooker keeps the kitchen cool.

Makes about 1½ cups

1 tablespoon olive oil
1 large eggplant, about 1 pound,  
 peeled and cut into 1-inch cubes
4 garlic cloves, peeled
½ cup water
2 to 3  tablespoons fresh parsley leaves
½ teaspoon kosher salt
2 tablespoons lemon juice
2 tablespoons tahini paste
1 tablespoon olive oil

Place olive oil in the cooking pot of the 
Cuisinart™ Electric Pressure Cooker. Select 
Sauté. Stir eggplant and garlic into the pot. 
Cook until soft and slightly golden, about 5 
minutes. Add water. Lock lid in place. Select 
High Pressure. Set timer for 4 minutes. When 
audible beep sounds use Quick Pressure 
Release to release pressure. When float valve 
drops, remove lid carefully, tilting away from 
you to allow steam to disperse.

Strain the eggplant and garlic and place 
into work bowl of food processor fitted with 
metal chopping blade. Add the parsley, salt, 
lemon juice, and tahini, and pulse to process. 
Scrape bowl, add olive oil, and pulse until 
fully combined. Taste and adjust seasoning 
accordingly.

Serve with pita and vegetable crudités.

Nutritional information per serving (2 tablespoons): 
Calories 49 (67% from fat) • carb. 3g • pro. 1g  
• fat 4g • sat. fat 1g • chol. 0mg • sod. 58mg  

• calc. 12mg • fiber 1g

Savory Gorgonzola 
Cheesecake

Serve with crackers or slices of crusty 
breads. May also be sliced and served on 

tender greens as a salad. Garnish with fresh 
fruit such as sliced pears, apples or figs. 

Makes one 7-inch cheesecake, 16 slices

2 teaspoons unsalted butter, melted
3 tablespoons walnut halves  
 and pieces, toasted
1½ pounds cream cheese  
 (do not use low fat),  
 at room temperature,  
 cut into 1-inch pieces
3 large eggs, at room temperature
2 teaspoons fresh lemon juice
1 teaspoon rubbed sage
¹/8 teaspoon freshly ground white  
 pepper
1  cup Gorgonzola dolce, crumbled

Lightly coat a 7x3-inch springform pan with 
melted unsalted butter or coat with cooking 
spray. Place a sheet of plastic wrap (about 
16x16 inches) on top of a sheet of aluminum 
foil the same size. Place the springform pan 
in the center and wrap the exterior tightly. 

Place the walnuts in a food processor fitted 
with the metal chopping blade and pulse until 
chopped finely. Sprinkle the chopped nuts 
over the bottom and sides of the buttered 
pan, leaving excess nuts on the bottom.

Place the cream cheese in the food 
processor and process until smooth, about 
1 minute. Scrape the work bowl, process 30 
seconds longer. Add the eggs, lemon juice, 
sage and pepper. Process until smooth, 1 
minute. Scrape the work bowl and process 
15 seconds longer. Sprinkle the Gorgonzola 
over the cream cheese mixture and pulse 10 
times to incorporate. Pour into prepared pan. 

Place trivet/rack in the cooking pot of the 
Cuisinart™ Electric Pressure Cooker and add 
2 cups of hot water to the pot. 

Cut a piece of aluminum foil about 24 inches 
long. Fold in half lengthwise, then fold in half 
again two more times to create a strip about 
24 inches in length and 2 inches wide to 
make a “cradle.”

Place on counter and set filled springform 
pan in the center. Cover cheesecake with 
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Artichokes
Perfect artichokes, ready in just  

8 minutes!

Makes 4 servings

4 medium artichokes  
 (about 6 to 7 ounces each)
2 lemons, cut in half

Place 1 cup of water with the juice of one 
lemon in the cooking pot of the Cuisinart™ 
Electric Pressure Cooker.

Prepare artichokes by cutting the stem off 
at the base, cut ¹⁄³ off the top, and trim off 
the outer layers of tough leaves. An optional 
step is to open up the leaves at the top and 
remove the choke (the inner thorny leaves 
and fuzz) with a melon baller or spoon.

Rub the cut parts of the artichoke with the 
remaining lemon halves. Place them top 
down in the pot. Lock lid in place. Select 
High Pressure and set timer for 8 minutes. 
When audible beep sounds, use Quick 
Pressure Release to release all of the steam. 
When float valve drops, remove lid carefully, 
tilting away from you to allow steam to 
disperse.

Serve immediately with melted butter or your 
favorite dipping sauce.

Nutritional information per serving (one artichoke): 
Calories 89 (8% from fat) • carb. 18g • pro. 6g  
• fat 1g • sat. fat 0g • chol. 0mg • sod. 105mg  

• calc. 42mg • fiber 8g

Fava Bean Purée
Prepare this springtime favorite year round 

with dried fava beans. Serve on crostini, 
bruschetta, or pita crisps with a drizzle 
of extra virgin olive oil and a shaving of 

Parmesan, or serve puréed as a side dish 
with roast spring lamb.

Makes about 4 cups

1 pound dried fava beans, rinsed
4 cups water
1 bay leaf
1 cup chopped onion
1 clove garlic, peeled
¼  cup extra virgin olive oil
2 tablespoons fresh lemon juice
1 teaspoon kosher salt

Place fava beans in cooking pot of the 
Cuisinart™ Electric Pressure Cooker with 
water and bay leaf. Cover and lock lid in 
place. Select High Pressure and set timer for 
18 minutes. When audible beep sounds, use 
Natural Pressure Release. When float valve 
drops, remove lid carefully, tilting away from 
you to allow steam to disperse. Drain beans, 
and discard bay leaf. When cool enough to 
handle, remove tough outer shells.

Place partially cooked beans back in cooking 
pot of the Cuisinart™ Electric Pressure 
Cooker with chopped onion, garlic, and ½ 
cup water. Select High Pressure and set 
timer for 5 minutes. When audible beep 
sounds, use Quick Pressure Release to 
release pressure. Turn off. When float valve 
drops, remove lid carefully, tilting away from 
you to allow steam to disperse.

Transfer bean mixture to a food processor 
fitted with metal chopping blade. Add olive 
oil, lemon juice, and salt. Process until 
completely puréed, smooth and creamy. 
Serve warm, or chill until ready to serve. 

Nutritional information per serving (¼ cup): 
Calories 82 (38% from fat) • carb. 10g • pro. 3g  
• fat 4g • sat. fat 0g • chol. 0mg • sod. 86mg  

• calc. 18mg • fiber 2

Hummus
Makes about 2 cups

1 cup garbanzo beans (chickpeas)
4 cups water
1 tablespoon fresh parsley leaves
1 small garlic clove
2 tablespoons tahini
1 teaspoon kosher salt
1 to 2 tablespoons lemon juice
5 tablespoons water
¼ cup olive oil

Place garbanzo beans and water in the 
cooking pot of the Cuisinart™ Electric Pressure 
Cooker. Lock lid in place. Select High 
Pressure. Set timer for 40 minutes. When 
audible beep sounds use Natural Pressure 
Release to release all of the pressure. When 
float valve drops, remove lid carefully, tilting 
away from you to allow steam to disperse. Test 
garbanzos; if still firm, select Simmer and cook 
until they reach soft consistency. (Garbanzo 
beans will also continue to cook as they sit in 
the hot water.) Strain.
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Dried Beans

•  Before cooking dried beans, pick over and discard any broken or shriveled beans or 
bits of dirt and debris. Rinse beans and drain.

•  Beans may be soaked overnight, but the pressure cooker allows you to cook beans 
without presoaking. 

•  Onions, garlic, celery, sprigs of fresh herbs or a bay leaf may be added for additional 
flavor. Do not salt before cooking as salt inhibits cooking. 

•  Cook beans in large batches (1 pound beans + 8 cups water + seasonings + onion, 
garlic, herbs to taste + 4 teaspoons oil) and freeze in 1-cup amounts to add to other 
dishes. 

• Never fill pressure cooker more than one-third full when cooking beans. 

• Add 2 teaspoons oil per cup of beans to prevent foaming. 

•  After cooking beans, clean lid, gasket, steam release valve, and float valve carefully.

• When cooking beans, use High Pressure and Natural Pressure Release.

•  If beans are not completely cooked (this is partially dependent on the age of the dried 
beans, something you will have no control over) select Simmer and allow the beans 
to simmer until cooked tender. As with vegetables it is better to under cook and allow 
to simmer to complete cooking.

Beans (1 cup)Cooking Time 
(soaked overnight) Cooking Time (unsoaked)Yield

Black Beans20 to 25 minutes28 to 32 minutes2 cups

Cannellini 18 to 22 minutes33 to 38 minutes2 cups

Chickpeas 
(Garbanzo Beans)

35 to 40 minutes50 to 60 minutes2½ cups

Great Northern25 to 30 minutes30 to 35 minutes2¼ cups

LentilsN.A.8 to 10 minutes2 cups

Pinto20 to 24 minutes30 to 35 minutes2¼ cups

Navy Beans22 to 25 minutes30 to 35 minutes2 cups

Red Beans22 to 25 minutes30 to 35 minutes2 cups

Soybeans26 to 33 minutes33 to 40 minutes1¼ cups
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Rice and Grains

Rice and grains cook best in a large amount of water, with the excess water drained 
when cooking and pressure release are completed. In most cases, cooking is done 
using High Pressure, followed by a combination of Natural and Quick Pressure 
Release. If further cooking is needed, select Simmer and cook until tender. Rice and 
grains are best slightly undercooked if they are to be added to soups or casseroles. Oil 
or butter must be added to prevent foaming.

A general formula to follow, unless you are preparing a specific recipe or the chart 
below indicates otherwise, is to cook 2 cups of the rice or grain in 6½ cups liquid with 
1 to 2 tablespoons butter or oil. DO NOT COOK MORE THAN THIS AMOUNT. 

The exception is white rice, which is cooked differently from speciality rice and grains. 
Use specific directions for cooking white rice.

White Rice

Use this method for cooking long-grain or basmati rice. The texture will be more moist 
and slightly stickier than rice cooked on the stovetop, more like rice from a rice cooker 
or from an Asian restaurant. The butter or oil are optional to prevent foaming. Salt is 
optional to taste (you may wish to omit salt completely if using a purchased broth).

White rice is cooked for 3 minutes on High Pressure, followed by 7 minutes on Natural 
Pressure Release, then Quick Pressure Release if any pressure remains.

Do not fill (rice and liquid combined) past the halfway mark when cooking white rice.

Rice/GrainCooking Time/Pressure/Pressure Release

AborioSauté rice in butter/oil until opaque. Add liquid. High 
Pressure for 6 minutes, followed by Quick Pressure Release.

Black Japonica, Brown Rice,
Red Rice, Wehani Rice

High Pressure for 10 minutes. Natural Pressure Release for 
10 minutes, followed by Quick Pressure Release.

Wild RiceHigh Pressure for 20 minutes. Natural Pressure for 10 
minutes, followed by Quick Pressure Release.

Amaranth (1 cup amaranth  
+ 2 cups liquid/water)

High Pressure for 6 minutes. Quick Pressure Release. 
Followed by Simmer if too much liquid.

KamutHigh Pressure for 20 minutes. Natural Pressure for 10 
minutes, followed by Quick Pressure Release.

Quinoa (1½ cups quinoa + 2¼ 
cups liquid/water)

High Pressure for 2 minutes. Natural Pressure Release for 10 
minutes, followed by Quick Pressure Release.

Wheat BerriesHigh Pressure for 30 minutes. Natural Pressure Release for 
10 minutes, followed by Quick Pressure Release.

Rice AmountLiquid/Butter or OilYield (when fluffed)
1 cup1½ cups + 1 tablespoon butter or oil3 cups

1½ cups2¼ cups + 1 tablespoon butter or oil4 to 4½ cups

2 cups3 cups + 2 tablespoons butter or oil5½ to 6 cups

3 cups4¼ cups + 2 tablespoons butter or oil7½ to 8 cups

4 cups5 cups + 2 tablespoons butter or oil11 to 12 cups
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Vegetables

Vegetables should be well washed and peeled if necessary. Vegetables cook very 
quickly – be sure to use Quick Pressure Release immediately after audible beep 
sounds. If vegetables require more cooking, turn pressure cooker off, and cover to 
steam the vegetables until preferred texture is reached. Add ½ cup water or liquid for 
cooking. If pressure cooking frozen vegetables, 1 to 2 minutes additional cooking time 
and longer steaming time may be needed. When cooking vegetables it is always best 
to under cook, then allow additional time to steam – to avoid overcooking. All cooking  
is on High Pressure unless otherwise indicated. 

FoodCooking Time Pressure Release Method

Artichokes  
4 medium/large, 8 to 10 ounces 
each

7 to 9 minutesQuick Pressure Release

Beans, Green or Yellow Waxy 
1½ pounds, cut into 2-inch 
lengths 

1 to 2 minutes/Low 
PressureQuick Pressure Release

Beets, medium-large24 to 26 minutesQuick Pressure Release

Broccoli, cut into large florets2 to 3 minutesQuick Pressure Release

Cauliflower, cut into large 
florets

2 to 3 minutesQuick Pressure Release

Carrots, cut into 2-inch lengths 
– or “baby cut”

8 minutesQuick Pressure Release

Carrots, ½-inch slices2 to 3 minutesQuick Pressure Release

Corn, 4 to 6 ears  
(use trivet/rack)

1 minuteQuick Pressure Release

Greens, collards, kale, cut into 
1-inch strips

5 to 7 minutesQuick Pressure Release

Onions, baby peeled2 to 4 minutesQuick Pressure Release

Parsnips, peeled, cut into  
2-inch pieces

3 to 4 minutesQuick Pressure Release

Parsnips, ½-inch slices1 to 2 minutesQuick Pressure Release

Potatoes

White, medium quartered5 to 7 minutesQuick Pressure Release

Red, new (2-3 oz each)5 to 8 minutesQuick Pressure Release

Sweet, 2-inch cubes5 to 6 minutesQuick Pressure Release

Squash – Winter

Acorn, halved & seeded6 to 8 minutesQuick Pressure Release

Butternut, peeled & sliced3 to 4 minutesQuick Pressure Release

Squash, Yellow Crookneck 
or Zucchini, cut into ½-inch 
slices

1 to 3 minutesQuick Pressure Release
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poulTry & meaTs
FoodCooking Time Pressure Release Method

Chicken

Whole – up to 4 pounds24 to 28 minutesQuick Pressure Release

Chicken Breast,  
bone in, 3 pounds9 to 10 minutesQuick Pressure Release

Boneless Chicken Breast, 
2 pounds5 to 6 minutesQuick Pressure Release

Thighs/Legs, bone in9 to 12 minutesQuick Pressure Release

Thighs/Legs, boneless8 to 10 minutesQuick Pressure Release

Beef
Pot Roast, Bottom 
Round, 3-3½ pounds99 minutesNatural Pressure Release

Brisket, 2½-2 pounds55 minutesNatural Pressure Release

Corned Beef Brisket24 minutes per poundNatural Pressure Release

Short Ribs, 2-3 inches 
thick50 minutesNatural Pressure Release

Stew – 1½ to 2-inch cubes10 minutesNatural Pressure Release (see recipe for  
Beef Stew for times with vegetables)

Lamb
Shanks, four, 12 ounces 
each24 minutesNatural Pressure Release

Shoulder cubes for stew, 
about 1½ inches22 to 25 minutesNatural Pressure Release

Pork
Chops, Loin, bone in,    
¾-1 inch thick

9-11 minutes, brown 
firstQuick Pressure Release

Boneless Shoulder Roast, 
about 3 pounds50 to 55 minutesNatural Pressure Release

Spareribs, cut into 2 to 3 
rib pieces22 to 28 minutesQuick Pressure Release

Veal

Boneless Shoulder Roast

10 minutes per 
pound (weight is 
important to avoid 
overcooking)

Natural Pressure Release

Cubes for stew,  
1½-2 inches9 to 10 minutesNatural Pressure Release
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Tips and HinTs
•  Many family favorites can be easily 

adapted for preparation in your 
Cuisinart™ Electric Pressure Cooker – 
soups, stews, side dishes and more.

•  The amount of liquid needed is much 
less than for traditional cooking 
methods. 

•  Never exceed the Maximum Fill Amount 
of the pressure cooker.

•  Make sure the lid is on firmly and tightly, 
and moved as far counterclockwise as  
it will go to allow proper locking.

•  Hot foods/liquids will come to pressure 
more quickly than cold foods/liquids.

•  When pressure cooking is completed, 
follow recipe instructions for releasing 
pressure. For Quick Pressure Release it 
is important to begin immediately upon 
completion of pressure cooking; 
otherwise foods will continue to cook, 
and may overcook.

•  Do not store pressure cooker with  
lid on tightly. This saves on gasket wear 
and tear.

•  More nutrients are preserved during 
pressure cooking than with traditional 
cooking methods, as less liquid is used 
and thus fewer nutrients are lost to 
evaporation.

•  To adapt your own recipes, find a similar 
one in our cookbook and use it as a 
guide. In general, cooking time will be  
at least 1⁄3 to ½ of the traditional cooking 
time. Reduce your cooking liquid by at 
least half – you may need to “play” with 
your recipe to get it right. You may wish 
to add vegetables at the end of cooking 
to avoid overcooking. You can also use 
the cooking charts provided as a guide.

•  If something is almost cooked, use 
Simmer to complete cooking.

CHarTs:
Cooking Times
Poultry and Meats .............................2-3
Vegetables ............................................4
Rice and Grains ....................................5
Dried Beans ..........................................6
LIST OF RECIPES ................................7

Pressure Heat-Up Times

When pressure cooking, remember that  
it will take approximately 5 to 40 minutes 
(depending on the recipe) for pressure to 
build and pressure cooking to begin. 

Suggested Cooking Times for Poultry 
and Meats

Be sure to add at least 1 cup of liquid 
when pressure cooking meats for  
45 minutes or less, and 1½ cups if 
cooking for longer amounts of time. Be 
sure to add vegetables such as chopped 
onions, carrots, and celery and aromatic 
herbs such as garlic, parsley, thyme, etc. 
for added flavor. Most items are cooked 
on High Pressure unless otherwise 
indicated. For best results and flavor, 
most poultry and meats benefit from 
browning first. Cooking times will vary 
slightly due to individual size of pieces 
and starting temperatures. 
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