Instant Pot

D U O Multi-Use Pressure Cooker
QIAHED! HE|QHTH £

> 2 ptore

2 M M o2

Ho 1 of o px ro

M — 0& "+ I=

r‘&' N~ ot ox _>,:
T nx
ol

B
2
o
- f o

£
Mt
o
rE

>

]
1~
x
m

C

QIAEIET! AfO|EOfA
ARS Weimt Closot Bl

instantpot.co.kr



27|48

Welcome to the world of =22 229 A= o XZo| BE THIE WD, 2E THES SOISHIAR.
Instant COOklng' 24 2E 2SI o QIAHED FQ HE0z YE2 QUATHED 7R A4S AFBOMUA|I2.
CHE MZCl FHS A8 Al MFC| &0|LE AL 2422 0|01

Hello! Thank you for welcoming us into your kitchen. Q2= HEEE FHLHQIS 0| D=1t HUdt D UL

SRIE AAE S g Ed o 2 UAEE 57| 2l
Having families ourselves, we developed the Instant Pot™ Duo™ to OIAEIETHS HLISIAAL|CH o THIHGSI NYEIHIEO| MES S FA|1 CFE 71E NE1t
allow busy families and professionals alike to cook healthy, IIHE 20| MBS FX| OHYA| 2.
delicious meals more easily and in less time.

PRI KRG AL 28| SEASI B o ARZOP| Tl SEE QPR 9! X 2I2| DS 20| Yl
We have partnered with chefs, authors and bloggers to compile QIAHEDS 2E0 Lo Q2| 2 AE HHESHD ASLIEE DE 32 HES 2RUSHIA|L. O]2{2f O AftS UHEX| oM
a collection of recipes that we hope you enjoy! SA s ity 240] 2l -~ USLIC

QIAEHETHI 2|
Happy Cooking! =32 Q7= AssIM Q! o ARE S| Hof| QALY B R X2 | D Ee| £e| &

=S o

N G Dot HES MAiTAlL.

yy o 70| OFF AT AE|P, Bicto| Ui T B bt HIRio)
S 2pa2 1R OHAI2

Robert J. Wang | 2HE J 2f
Founder & Chief Innovation Officer | &2/X} & A& ZYX}

_ S AZS AEE 2[0)M Zoh ARSI ORYAIL.
4 CAUTION Zt2f|Q17], 7| B, 22 Ee BT S2 AlIE FLA0M AFSSHA| DRYAI2.

Q0| M L5 F2 HIES SHAIZ = UFHCL




Cooker Parts Overview
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Getting Started
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