
Important Additional Information
for the 3.5 Litre (3.7 Quart) Hawkins Ekobase Pressure Cooker
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This Instruction Manual was written for the 5 Litre (5 1/4 Quart)
Hawkins Ekobase Pressure Cooker.  All instructions in this
Manual apply to the 3.5 Litre (3.7 Quart) Hawkins Ekobase
Pressure Cooker except as stated below:

• The two-thirds capacity (page 6) is about 91/2 cups/2.3 litres.
DO NOT add food above this level.

• The half capacity is about 7 cups/1.7 litres.  DO NOT add
above this level liquids or foods which froth or expand during
cooking.  Any food which froths excessively should be
limited to one-third the capacity (about 41/2 cups/1.1 litres) of
the cooker body (food and water combined).  If frothing still
occurs, reduce the quantity by a further 10% and bring to full
pressure on medium heat – not high heat.

• NEVER obstruct the steam vent.  Food can swell during
cooking so allow ample space around the steam vent nut.
Most roasts, whole birds, whole green peppers and whole
tomatoes are too big to fit in the available space.  The space
from the cooker base to the two-thirds level is 6.7 cm (about
21/2 inches).  When judging if an item or quantity of food will
fit include the height of the grid (1 cm/1/2 inch) if it is used.
The space between the top of the grid and the two-thirds
level is 5.7 cm (about 21/4 inches).

• DO NOT reduce cooking liquids (water/stock/wine/sauces etc.)
in recipes/charts where the total liquid is ¾ cup or less.

• DO NOT reduce the water quantities given in the Vegetable
Pressure Cooking Chart on pages 23 and 24.

• Do not cook more than 1 cup soybeans (in 3 cups water) in
this model.

• To adapt suitable recipes (see previous points) in
this Manual to the 3.5 Litre (3.7 Quart) Ekobase,
reduce all ingredients in the recipes by 30% unless
otherwise specified in this note.

• If you do not have a 1 litre (1 quart) mold which fits in this
cooker, Crème Caramel may also be cooked in small
individual molds as explained in point 5 on page 11.

• To cook rice and dal follow the charts overleaf.
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ladravuT * g002/puc1 23/4 lm007/spuc 1 yllarutanloocotwollA

ladgnooM * 1/2 g001/puc 11/4 puc lm003/s 1 yllarutanloocotwollA

ladanahC * 13/4 g053/spuc lm027/spuc3 6 yllarutanloocotwollA

darUtabaS 11/4 g052/spuc 53/4 sertil4.1/spuc 52 yllarutanloocotwollA
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eciRmaloC g006/spuc3 lm069/spuc4 11/4 lm003/spuc 2 yllarutanloocotwollA

eciRitamsaB g006/spuc3 31/2 lm048/spuc 11/8 lm072/spuc 3
setunim5loocotwollA

erusserpesaelerdna

eciRdeliobraP 23/4 g055/spuc 41/2 sertil1.1/spuc 12/3 lm004/spuc 7 yllarutanloocotwollA


