
Microwave Pressure Cooker 
 



Eat out or know someone that eats out more than they prefer? 

Swing by the grocery and pick up convenience food? 

Could get excited about preparing a HOME COOKED MEAL in 30 minutes? 

Have been TERRIFIED of pressure cookers? 

 

 

 

How many of you… 
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This revolutionary product answers a growing demand for easy cooking solutions. 
 

It combines traditional  pressure  cooking  methods  with   

efficient  microwave  cooking 

•  Even  heat distribution 

•  Improved food color 

•  fast cooking  times 

•  Tenderizes inexpensive cuts of meats 

•  High temp in closed environment extracts 

more flavor 

 

Think of it as your slow cooker for the microwave, 

 only MUCH FASTER! 

Microwave Pressure Cooker 
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Microwave Pressure Cooker 

Consists of: 

Base 

Cover  
With bayonet closure 
to lock. 

Handle Lock 
Locks-in the pressure while cooking and 
releases any pressure left in the 
container as it is opened, once pressure 
indicator has gone down. 
Patented. 

Pressure 
Regulator Valve  
Regulates the 
operating pressure. 

Pop-up Pressure Indicator with Valve  
Indicator pops up to indicate that the container is 
pressurized and goes down when container is 
depressurized and can be open.  

Pressure Release Plug 
Releases remaining pressure as 
you unlock the handle. 

Gasket (silicone) 
Locks-in the pressure while cooking. Located in the 
inside rim of the Cover. 



Microwave Pressure Cooker 

If the Pop-up Pressure Indicator with Valve is blocked and 
pressure exceeds a certain level, then it will jump out. 

A hole underneath the Handle Lock allows any remaining 
pressure to escape as you open it. Patented. 

Excess pressure in the container will cause the silicone Gasket 
to collapse into the container, releasing all pressure at once. 

Four safety features… 

If the Pressure Regulator Valve is blocked and pressure exceeds 
a certain level, then it will jump out. 



Microwave Pressure Cooker 

Do NOT over fill – respect the fill line. 

Do not cook without fluids or the Pressure cooker will be 
damaged. 

Do not cook for more than 30 minutes at one time.   

Testing for 1200W.  You may have to adjust cooking 
time based on your microwave. 

What the pictograms mean… 



Microwave Pressure Cooker  

Do NOT Run under water when hot under.  
It may cause your Pressure Cooke to crack. 

Removable Pressure Regulator Valve and Pressure 
Indicator Valve  - check before use to ensure they are 
clean and not blocked with foreign objects. 
 
Hand Washing is recommended 

Food with spices or colored food, such as curry or tomatoes, 
may cause staining. Staining will not affect the performance 
of the product and is not covered by the Tupperware 
guarantee. 
 
 

Helpful Usage Tips 



Microwave Pressure Cooker 

Great for meat, stews, legumes and dense 
vegetables.  

All about convenience… 

Note: It takes 8 – 10 minutes for the pressure to fully build. Therefore anything that cooks in less than 8 – 10 minutes, 

like delicate vegetables & fish, are better suited for your Stack Cooker or Smart Steamer. 

WOW demo at the party!  
Recipes are very quick to prepare allow you to demo 

other products while the food cooks in the microwave. 

Save time during the week! 
Prep meals day before & cook in microwave later 

Save money by using inexpensive cuts of meat with 
fabulous results. 



Date Me cards 
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15 additional non-date me recipes… 
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