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Important Precautions

a) Read instructions carefully.

b) When using your pressure cooker, keep children out of its reach.
) Do not place your pressure cooker in a hot oven.

d) When your cooker is still under pressure, handle it with care. Do
not touch the hot surfaces. Use the handles. If required wear protective
gloves.

&) Do not use your pressure cooker other than the purpose it was
designed for.

£) This kitchen implement is designed for pressure-cooking. Burns
may result from inadequate utilization. Be sure that your cooker is
properly closed before it getting hot. See “Instructions for use”

g) Never force your pressure cooker opening. Be sure that pressure
inside your cooker is completely released. See “Instructions for use”
h') Never use your pressure cooker without water. That might cause
severe damages.

i) Do not fill your cooker more than 2/3 of its capacity. When cooking
rice or dehydrated vegetables, whose quantity doubles when boiling,
fill the cooker only up to its half. Follow the additional instructions
eventually given by the manufacturer,

J ) Use the appropriate heat source according to the “Instructions for
use’

k) After cooking skinned meat (e.g.tongue) which can expand under
pressure, avoid pricking it as you may burn yourself.

1) When cooking pasty food, shake your pressure cooker slightly before
removing the lid to avoid food coming out.

m ) Before using your pressure cooker, be sure that its valves are not
clogged up. Check the valves as they may require to be cleared. See

“Instructions for use!

n ) Never use your cooker in its pressurized form for shallow or deep-
frying.

0 Keep all safety systems in good order strictly observing the
maintenance recommendations set out in the “Instructions for use”
) Only use parts that properly fit your pressure cooker model.
Particularly, use a pot and a lid of the same manufacturer and as long
as they are fully compatible.

q) Keep and observe these instructions.
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Dear Client

We are most pleased for having chosen and we hope that your new
pressure cooker fully meets all your expectations by offering you
savoury and appetizing daily meals.

Each pressure cooker is sold with a Warranty Certificate and a Warranty
Card, which should be duly filled in and stamped at the sales pointin
order to make such a guarantee fully valid. You have to keep the
Certificate that will be served as evidence and return the Warranty
Card by Mail.

Pressure Cooker shall be used strictly in accordance with the instructions
manual in order to make this guarantee truly effective.

Otherwise, any wrong or incorrect utilization as well as any alteration
to the product made by the client will automatically render such a
warranty null and void.

This warranty ensures the replacement of faulty parts and respective
workmanship.

Parts subject to normal wear and tear,as the rubber seal and the valves,
are not covered by this guarantee.

Before using your pressure cooker for the first time, please read
thoroughly and carefully the instructions for use, which shall be kept
and readily available for further consultation.

Thank you.
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Detailed description

1-Pot in stainless steel

2 -Lid in stainless steel

3 - Long lower handle

4-Long upper handle

5 - Side short handle

6 - Heat-absorbing protection device
7 - Safety valve

8- Signalling valve

9 - Regulating/pressure releasing valve
10 - Pressure releasing system
11-Opening knob

12 - Safety pin

13 - Heat baffled bottom

14 - Safety opening

15-Seal

16- Steam basket - Optional

17 - Basket holder - Optional

Bottom diameter - 17,5 cm

Heat source - 2000W

Heat sources - gas, electricity, radiant vitro-earthen
plates, halogen vitro-earthen plates and induction
Pressure at work- 110 kPa

Made in 18/10 stainless steel
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Cooking time

If the flame is not reduced in due time, the pressure indicator goes up and the
excess of steam inside the cooker will escape through the regulating valve.
If this happens, light the fire off, wait for the indicator to go down till the
recommended pressure level and then turn on the stove again at a moderate
temperature. Cooking starts when the desired pressure level is reached. This
time only does as a guide. It is one's preference for stickier or harder-boiled
food that will determine the right cooking time.We believe, however, that you
will shortly gain the necessary experience to adjust it to your personal taste.
The main cooking times are also indicated in the heat-absorbing protection

device.

Soups Cooking time Automatic valve
Rice soup 4-6 minutes 3
Garlic soup 1-2 minutes 1
Consommé Julienne 3-5 minutes 3
Vegetable soup 4-5 minutes 3
Fish soup 6-8 minutes 2
Minestrone 3-5 minutes 1
Rice

Chicken rice 6-7 minutes 3
Rice Valencienne 6-8 minutes 2
Pasta

Spaghetti 4-5 minutes 3
Macaroni au gratin 5-6 minutes 3
Greens 3
Beet 5-7 minutes 3
Artichokes sauté 5-6 minutes 2
Leeds 3-5 minutes 3
Carrots 5-6 minutes 3
Cabbage 4-5 minutes 3
Caulifiower 4-6 minutes 3

Advantages of Evinox Rapid

Evinox Rapid is specially designed to cook more savoury dishes, keeping
all the food nutritional and energetic values. It also has several other
important characteristics that will surely be accountable for your good
performance in the kitchen.

1 - Made in 18/10 stainless steel of high quality,it enjoys an almost
unlimited life period and is easy to clean and care.

2 - |tis provided with a triple baffled bottom constituted by a thick
aluminium layer completely covered with stainless steel.

3 - Ergonomic handles intended for the user’s comfort. Their unique
design contributes to easy handling and operation.

4-ts signalling valve allows a three-levelled cooking, according to
the ingredients to be cooked. This system preserves food natural
flavour and, simultaneously, the greatest saving in time.

5 - Multiple Safety - with its different safety systems, this pressure
cooker allows the fastest and safest cooking:

a) Safe closing of the pressure cooker - its automatic heat-absorbing
system ensures complete safety, preventing the formation of any
pressure until the cooker is tightly closed.

b) Pressure regulating valve - this valve ensures the maximum operating
pressure, allowed by different international regulations, not to be
exceeded. The valve is incorporated into the cooker pressure releasing
system. This system prevents the cooker from opening until the valve
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Cooking time Automatic valve
Spinach 4 minutes 3
Broad beans 3-4 minutes 3
Vegetables
Chickpeas 20 minutes 3
Lentils 15 minutes 3
Potatoes
Potatoes with parsley sauce 5-7 minutes 3
Stewed potatoes 5-7 minutes 3
Fish
Whiting stew 10 minutes 3
Sguid 10 minutes 3
Octopus 30 minutes 3
Trout 3 minutes 1
Steamed mussels 2 minutes 1
Meat
Meat balls 10-12 minutes 3
Chuck 20-22 minutes 3
Sirloin 15-17 minutes 3
Tripas 23-35 minutes 3
Lamb 10-12 minutes 3
Rabbit 10-12 minutes 3
Qualls with sauce 5-10 minutes 3
Chicken with Sherry sauce 8-12 minutes 2
Chicken 20-25 minutes 2
Desserts
Creamed rice 6 minutes 1
Marmalade and jam 7-8 minutes 1
Puddings 4-5minutes 1
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is activated by pressing the knob existing on the long upper handle.
<) Opening safety system - this system prevents the cooker to open
while the release valve is not made to act to liberate pressure inside
the cooker.

d) Safety valve - this valve is activated in the unlikely event of failure
of the requlating valve. If that happens, it allows the passage of excessive
pressure through the lateral holes of the heat-absorbing protection
device.

) Safety opening - in the remote event of failure of all previous systems,
this safety opening will start working. The seal expands allowing steam
release by the side opposite to the slot. Safety is also guaranteed here.

Attention:

+ Place the safety opening opposite to the side turned to the user.

+ Be sure that the handles are properly fixed.

« Do not use your pressure cooker for cooking with fat or oil only.

+ Evinox Rapid cooks under pressure.Burns may result from inadequate
utilization.

+ Make sure that your pressure cooker is tightly closed before using it.




Instructions for use

The first utilization

Before using your pressure cooker for the first time, you shall previously
rinse both the lid and the pot with hot water. Then, it is advisable to
boil milk and water at 50% (for some minutes) to guarantee full absence
of any strange substances. Afterwards, remove the contents and make
the best use of your cooker.

Opening your pressure cooker

Press the opening knob {n.2 6) on the long upper handle and turn the
lid to the right (counter-clockwise) till the marks on the lid and handle
are coincident. In this position, lift the lid upwards and your cooker
will be definitely open.

Closing the pressure cooker

Place the lid on the top of the pot and press it gently after making the
marks existing on the lid and on the handle fully coincident. Then, turn
the lid completely to the left (clockwise) till the long upper handle is
perfectly aligned with the long lower hand|e. At this time, you will hear
a dick indicating that the lid is tightly fitted. Your Evinox Rapid is now
ready to start cooking.

ARE

Before starting cooking:

It is most advisable to check all safety devices:

1 - Checkif the spring of the signalling valve (n.? 8} is in good condition
by slightly pressing its inner pin.

2 - Check if the regulating valve (n.2 9) works properly by slightly
pressing its inner pin.

3 - For the safety valve {n.° 7) act the same way you do with the
regulating valve.

4 - Check the seal elasticity and if it is rightly inserted. Confirm if the
seal is not damaged (cuts, crevices, distortion, etc.).

Quantities to be observed:

Maximum quantity - your pressure cooker shall never be filled more
than 2/3 of its capacity. If the ingredients to be cooked expand or
produce froth (dried vegetables, rice, etc) fill the cooker only up to its
half to avoid clogging the pressure and safety signalling systems with
water and/or food.

Minimum quantity - the quantity of liquid shall be 1/4L (250 ml). Never
cook without liquid as you can damage either your pressure cooker
or the hotplate.




Start cooking

The way to a man's heart is through his stomach. Season the food to
be cooked less than usual. Minerals are better preserved when food
is steamed and its flavour is greatly improved. )

After closing your pressure cooker according to the instructions
previously provided, place it on the right heat source regulated“at the
maximum temperature. When cooking in a gas stove, be sure thbt the
flame does not come out laterally in relation to the cooker bottom.
Besides wasting more fuel, overheat causes the extemal oxidation of
the cooker and may damage the handles.

E‘v‘ wrr’ pove

When cooking in an electric stove, the diameter of the pressure cqoker
shall correspond to the one of the hotplate for a greater saving in
energy. Otherwise, a plate of smaller diameter is preferable than a
larger one. After a while, the pin of the signalling valvg sta.rts moving
up and the pressure indicator rings appear {see cooking times and
levels for each recipe).

When the ring corresponding to the desired level shows up,tl?e source
of heat has to be requlated between a minimum and a medium
temperature in order to keep the ring clearly visible.

Ready to be served

When the time required for cooking is fully reached, remove the
pressure cooker from the heat. Afterwards, open the cooker observing
one of the following methods:

1 -The safest one is to wait for the cooker to cool and the pressure
indicator to be down. Then, press the opening knob and see if any
remaining steam is released. It shall come out through the holes of
the long upper handle. Turn the lid to the right and your pressure
cooker is open.

2 - Press the opening knob and wait the steam to be fully released.
Turn the lid as mentioned above.

3- Pour some water onto the lid. After the pin of the regulating valve
is completely down, do as described in 2.

N.B.:

 The procedures described in 2 and 3 should not be followed whenever
you cock food liable to produce froth (eq. purées). .

« Before removing the lid, you shall always shake the cookera little in

Ring 1 - normal cooking
Ring 2 - fast cocking
Ring 3 - super fast cooking

Cleaning and Maintenance care

Strictly follow the instructions contained in the cooker manual to
assemble, disassemble and clean the safety device.

In order to keep your pressure cooker always suitable to be used, you
need to clean it properly as soon as you finish with cooking.

Wash your Evinox Rapid the usual way, with a non-abrasive detergent.
Do not put the lid into the sink.Only the pot can be soaked there.
Remove the washer and rinse it carefully. The seal shall be replaced
every year.

Do not keep leftovers in your pressure cooker.Wash your cooker every
time you use it in order to prevent it from being damaged with salted
or acid food.

Lid disassembly:

You need not dismantle and clean all the lid parts and valves whenever
you use the cooker. Do it only when food residues spoil its good
performance.

You should dismantle the bakelite components first, unscrewing the
long upper handle and the shorter handle. Afterwards, unscrew the
signaling valve and then the regulating/rotating and safety valves
according to fig. A3 - see "Detailed description” (page 5).

Wash every part with a non-aggressive liquid detergent. Afterwards,
rinse thoroughly with tepid water.
Re-assemble all the parts inverting the order followed previously.
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order to avoid possible sprinkling of steam bubbles.
« Never open your pressure cooker all at once.
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How to store the cooker:

After rinsing and wiping the cooker very well, store it open. Turn the
lid upwards in order to let the seal dry properly.

If you detect any operating default, do not use your pressure cooker.
Replace the damaged component immediately by the original
corresponding part, otherwise, the manufacturer bears no responsibility
both for the warranty and the working conditions of this kitchen
utensil. Substitution of the valves every two years is recommended.
Under no circumstances shall the cooker safety devices be altered or
modified. Those devices or other relevant components shall only be
replaced by spare parts, preferentially original ones, which are in full
compliance with DIN 66065 standards,

Substitution components

The Evinox Rapid components, though strong and of the highest
quality, are subject to normal wear and tear and need be regularly
replaced.Such replacement depends on how often this pressure cooker
is used. However, we strongly advise to replace the seal at least once
ayear and the valves every two years. Always use Evinox Rapid original
parts,

Please address your orders by:

Telephone:+ 351 256 410 270; Fax: + 351 256 412 332

E-mail: cruzinox@mail telepac.pt

WWW.CrUzinox.com; Www.evinox.pt




Problems

The pressure indicator does not move up (initial time too long).

Steam is liberated from the rim of the lid.

Lots of steam is coming out from the pressure indicator.

Additional information

+ As to the assembly, disassembly and cleaning of the safety device, it is most
advisable to observe the instructions provided in "Cleaning and Maintenance
care".

+ Before using your pressure cooker, it is imperative to check the working
condition of the 1% safety device - see in “Instructions for use” the item "Before
each utilization".

* Safety components subject to wear and tear need to be replaced. The criteria
used for their identification have to be indicated - see "Substitution
components”.

» Those devices or other relevant components shall only be replaced by spare
parts, preferentially original ones, which are in full compliance with DIN 66065
standards.

*Whenever the safety device shows to be defective, you shall avoid using your
pressure cooker. If the problem persists after having substituted the said

Probable causes and Solutions

+The cooker is not tightly closed. Close it properly (following

the instructions provided).

*The cooker is too short of liquid. Add some more liquid.

+The valves are dirty. Clear them up according to the instructions.
+The pressure releasing system is damaged. Replace it.

+The cooker is not tightly closed. Close it properly.
+The seal is dirty or damaged. Clean or replace it.

+The regulating valve is dirty or damaged.
Clean or replaceiit.

device, you shall contact the place where you bought your pressure cooker.
* For safety reasons, strictly follow all the recommendations contained in the
instructions manual about the maximum quantity of the different kinds of
food to be cooked - 2/3 of the pressure cooker capacity for normal ingredients,
1/2 of its capacity for bubbling or frothy food - see in “Instructions for use®
the item "Quantities to be observed”.

*In order to guarantee the good working conditions of your pressure cooker,
avoid absolute liquid condensation inside the pot - see in "Instructions for
use" the item "Quantities to be observed".

*To avoid sprinkling of sticky food, shake the pressure cooker slightly before
lifting the lid - see in "Start cooking™ the item "Ready to be served”.

Duckrice

Ingredients

1duck

1 onion

2cloves

1 bay leaf
0.5dlolive oil

1red tomato
1diwhite wine

Y tsp saffro

100g diced bacon
100g meat sausage
200g rice

Saltand pepper totast

Preparation (1 hour)

1. Trim the duck and wash. Put the chopped onion, cloves and tomato
together with the olive oil and the bay leaf in the EVINOX pressure
cooker to simmer.

2. Pour the wine and add the meat, saffron, bacon and the sausage in
slices. Add water encugh to boil. Cover and cook for about 25 minutes.
3. Remove the meat and add the rice to the stack. Cover and cook for 6
minutes more. Separate the meat from the bones and add it to the
ready rice.

4. Taste for seasoning and mix well. Transfer to a dish and decorate
with the slices of sausage and the diced bacon. Serve immediately.

(12)

Rolls of swordfish

Ingredients

8 swordfish fillets

16 spinach leaves
250g carrots

1 courgette

1leek

1 turnip

2dicream

1 Tbs mustar

Saltand pepper to taste.
45 minutes

Preparation (45 minutes)

1. Season the fish with salt and pepper. Wash the spinach leaves very
weli and use them to roll up the fillets. Tie with kitchen string.

2. Then, chop the vegetables very finely (Julienne) and cook them in
the EVINOX pressure cooker steam-basket from 2 to 3 minutes.

3. Remove and keep them hot. Also in the steam-basket, boil the fillet
rolis from Sto 7 minutes. Separately, boil the cream with mustard.
4.Add to the sauce 1.5d| of the fish stock and let it thicken. Put the fillets
and the vegstables in the serving-dishes and pour the sauce over.







