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Welcome to the world of 222 Q2|2 HAH =2
Instant cooking. QN AS FRLICE
Hello! Thank you for welcoming us into your kitchen. Q2= HHE LRI S0] 21E1 Yot
SIUE AAIE O A HEHN g+ UEE 57| 2/6H

Having families ourselves, we developed the Instant Pot™ Viva
to allow busy families and professionals alike to cook healthy,
delicious meals more easily and in less time.

REe|= 22|} AL Q2| S2HE0 HYOH
h We have partnered with chefs, authors and bloggers to compile QIAHEDS 2E0r Lo Qe & AIE S ASLIC

a collection of recipes that we hope you enjoy!

Happy Cooking! SHE QEIE FdstM Rl
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