
PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   1 7/29/15   10:00 AM



PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   2 7/29/15   10:00 AM



LIMITED WARRANTY 4

SPECIAL FEATURES  5

BUILT-IN SAFETY FEATURES 6

IMPORTANT SAFEGUARDS 7

PARTS AND ACCESSORIES 8

GENERAL OPERATING INSTRUCTIONS 9

CONTROL PANEL OVERVIEW 10

PRESSURE COOKING GUIDE 11

CARE AND CLEANING 12

FREQUENTLY ASKED QUESTIONS 13

TROUBLESHOOTING  14

PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   3 7/29/15   10:00 AM



4 | POWER COOKER EXPRESS™ | 6-QUART PRESSURE COOKER | MODEL YBD60-100

MODEL NUMBER SUPPLY POWER RATED POWER CAPACITY OF INNER POT WORKING PRESSURE SAFETY WORKING PRESSURE

YBD60-100 AC 120V 60HZ 1000W 6QT 0-55 kPa 65 kPa

PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   4 7/29/15   10:00 AM



POWER COOKER EXPRESS™ | 6-QUART PRESSURE COOKER | MODEL YBD60-100 | 5 

PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   5 7/29/15   10:00 AM



6 | POWER COOKER EXPRESS™ | 6-QUART PRESSURE COOKER | MODEL YBD60-100

PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   6 7/29/15   10:00 AM



POWER COOKER EXPRESS™ | 6-QUART PRESSURE COOKER | MODEL YBD60-100 | 7 

PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   7 7/29/15   10:00 AM



8 | POWER COOKER EXPRESS™ | 6-QUART PRESSURE COOKER | MODEL YBD60-100

A
C

B

C

D

E
F

G
F

K

L

M

N

I

J

I

I

H

PCE_YBD60-100_IB_WM_ENG_V2_150728.indd   8 7/29/15   10:00 AM



CONTROL PANEL

BASE

INNER POT NOTE: MAX FILL LINE


Place Inner Pot into the unit. Never load Inner Pot 
above the MAX line. Rotate the Inner Pot to make 
certain that it is seated properly.

LID

LID HANDLE

PRESSURE RELEASE VALVE

RUBBER GASKET UNDER LID

ANTI-CLOG RESISTANT FEATURE

FLOATING VALVE

LID LOCKING POSITIONS

AC CORD

STEAMER TRAY



To steam vegetables and other foods, add liquid to 
the Inner Pot and place Steamer Tray in the pot so 
that it rests evenly on the groove. Clean after each 
use.

CONDENSATION COLLECTOR



Align the collector with the two grooves on the back 
of the cooker to capture moisture that may drip. 
Empty and clean after each use.

LADLE

01

Before using the Power Cooker Express for the first time, 
wash the INNER POT (C), the LID (D) and the RUBBER 
GASKET (G)  with warm soapy water. Rinse with clean 
water and dry thoroughly.



Make sure the RUBBER GASKET (G) is seated properly 
inside the Lid.
* �Before locking the lid always make sure nothing is 

blocking the Pressure Valve or Lid from achieving a 
tight seal when closed

 To ensure correct fitting of the RUBBER GASKET (G), fill 
the INNER POT (C) with water about 2/3 full.

03
Place the LID (D) on the cooker and turn the PRESSURE 
RELEASE VALVE (F) to the “Sealed” position by lining up  
the arrows.



Place Cooker LID (D) on Cooker with LID HANDLE (E) 
and PRESSURE RELEASE VALVE (F) pointed to the 
“10:00 o’clock” position Rotate LID counterclockwise until 
the lid is in the locked position.

04

Wait for the unit to pressurize. When pressurized the timer 
will begin to count down. Once it reaches Zero it will switch 
to KEEP WARM. Turn the dial to OFF. Before opening 
the lid, turn the PRESSURE RELEASE VALVE to the 
RELEASE position by lining up the arrows to release 
steam. Keep hands and face away from the PRESSURE 
RELEASE VALVE when releasing pressure/steam.
Once the FLOATING VALVE has dropped, and All steam 
has escaped the lid may be removed.



The FLOATING  VALVE (I) will drop. Let the appliance 
cool to room temperature. Pour out the water. Rinse and 
towel dry the Inner Pot. The Power Cooker Express is now 
ready for use.

 CAUTION 
This appliance generates heat and escaping steam during use. Proper precautions 
must be taken to prevent the risk of personal injury, fires, and damage to property.
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When first plugged in the Power light will turn on.

To start cook process turn dial clockwise to desired time 
(passed keep warm). Assure that the lid is in the LOCKED 
position, and the PRESSURE RELEASE VALVE is in the 
SEALED position.

Once you turn the dial passed KEEP WARM the 
HEATING light will turn on.

Once the pressure has been attained the HEATING light 
will turn off and the PRESSURIZED light will come on. 
The unit will begin counting down time.

When the time has elapsed the unit will switch over to the 
KEEP WARM mode. The PRESSURIZED light will turn 
off and the KEEP WARM light will turn on.

Note: The KEEP WARM button will not light up until 
the Power Cooker Express has reached the appropriate 
temperature or finished its cooking cycle.

Cook time - you can adjust the cook time anytime during 
the cooking process by turing the dial.
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VEGETABLES LIQ/CUPS APPROX. MIN. PRESSURE

ASPARAGUS, THIN WHOLE 1 1-2 55 kPa

BEANS, GREEN 1 2-3 55 kPa

BEETS, MEDIUM 1 10 55 kPa

BROCCOLI, PIECES 1 2 55 kPa

BRUSSEL SPROUTS, WHOLE 1 4 55 kPa

CARROTS, 1-INCH PIECES 1 4 55 kPa

CORN, ON-THE-COB 1 3 55 kPa

PEARL ONIONS, WHOLE 1 2 55 kPa

POTATOES, 1 1/2” CHUNKS 1 6 55 kPa

POTATOES, WHOLE, MED 1 10-11 55 kPa

RICE, BROWN / 2 CUPS 18 oz 18 55 kPa

RICE, WHITE / 2 CUPS 2 10 55 kPa

SQUASH, ACORN, HALVED 1 7 55 kPa

SQUASH, SUMMER, ZUCCHINI 1 4 55 kPa

MEATS LIQ/CUPS APPROX. MIN. PRESSURE

BEEF/VEAL, ROAST OR BRISKET 3-4 35-40 55 kPa

BEEF MEATLOAF, 2 LBS 1 10-15 55 kPa

BEEF, CORNED 4 50-60 55 kPa

PORK, ROAST 1 40-45 55 kPa

PORK, RIBS, 2LBS 3 20 55 kPa

LEG OF LAMB 2-4 35-40 55 kPa

CHICKEN, WHOLE, 2-3 LBS 3-4 20 55 kPa

CHICKEN, PIECES, 2-3 LBS 3-4 15-20 55 kPa

CORNISH HENS, 2 1 15 55 kPa

MEAT/POULTRY SOUP/STOCK 4-6 15-20 55 kPa

SEAFOOD/FISH LIQ/CUPS APPROX. MIN. PRESSURE

CLAMS 1 2-3 55 kPa

LOBSTER, 1 1-2 - 2 LBS 1 2-3 55 kPa

SHRIMP 1 1-2 55 kPa

FISH, SOUP OR STOCK 1-4 5-6 55 kPa

 CAUTION 
NEVER FILL THE UNIT ABOVE THE 
MAX LINE in the Inner Pot (page 8). 
When using foods that expand during 
cooking such as rice or dried beans, follow 
the recipe for “pressure cooking” those 
products, and as a rule of thumb, do not 
fill the unit above the “halfway” point. 
Overfilling may cause clogging, allowing 
excess pressure to develop.  
SEE INSTRUCTIONS FOR USE.

 CAUTION 
NEVER OPERATE the unit near any 
flammable materials such as dish towels, 
paper towels, curtains, paper plates, etc. 
When in operation the Power Cooker  
Express requires sufficient air space on all 
sides including top and bottom.  Always 
plug the electrical cord directly into the wall 
outlet. Never use this unit with an extension 
cord of any kind. 
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SYMPTOM POSSIBLE CAUSE SOLUTION

LID DOES NOT LOCK The sealing ring is not properly installed Re-install the sealing ring

CANNOT OPEN THE LID AFTER 
ALL PRESSURE IS RELEASED The float valve is still up Press the float valve down

AIR ESCAPES FROM THE RIM 
OF THE LID

No sealing ring was installed

Food residue is on the sealing ring

Sealing ring is damaged or worn out

Install the sealing ring

Clean the sealing ring

Replace the sealing ring

AIR ESCAPES FROM THE FLOAT 
VALVE DURING COOKING Food is stuck on the sealing ring of the float valve Clean the sealing ring

THE FLOAT WILL NOT RISE
The sealing ring of the float valve is worn out

The pressure limit valve is not placed properly

Replace the sealing ring

Adjust the pressure limit valve to “Close” position

THE UNIT TURNS OFF  
WHILE COOKING The unit overheated Unplug & let the unit cool for 1 hour to reset
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