


IMPORTANT SAFEGUARDS
WARNING! Please read all instructions carefully before the �rst use of pressure canner device.

1. Read all instructions.
2. Do not touch hot surfaces. Use handles or knobs.
3. Close supervision is necessary when the pressure cooker is used near children.
4. Do not place the pressure cooker in a heated oven.
5. Extreme caution must be used when moving a pressure cooker containing hot liquids.
6. Do not use pressure cooker for other than intended use.
7. This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is properly 

closed before operating. 
8. Do not �ll the unit over 2/3 full. Over �lling may cause a risk of clogging the vent pipe and developing excess 

pressure.
9. Be aware that certain foods, such as applesauce, cranberries, pearl barley, oatmeal or other cereals, split peas, 

noodles, macaroni, rhubarb, or spaghetti can foam, froth, and sputter, and clog the pressure release device 
(steam vent). These foods should not be cooked in a pressure cooker.

10. Always check the pressure release devices for clogging before use.
11. Do not open the pressure cooker until the unit has cooled and all internal pressure has been released. If the 

handles are di�cult to push apart, this indicates that the cooker is still pressurized – do not force it open. Any 
pressure in the cooker can be hazardous. “See Cooling and Jar Storage.”.

12. Do not use this pressure cooker for pressure frying with oil.
13. When the normal operating pressure is reached, turn the heat down so all the liquid, which creates the 

steam, does not evaporate.
14. The user must fully comply with all necessary precautions when using the device.
15. The warnings, precautions and instructions in this manual shall not cover all possible events, circumstances 

and situations arising from the use of the device despite the best e�orts. Use the device only if you are �t for 
it and have all the necessary knowledge.

16. The device operates at high pressure and high temperatures therefore neglecting safety instructions and 
other basic safety recommendations may result in serious consequence and might cause injury.

17. The supplier of the device shall not be held liable for any injury that results from ignoring the safety 
instruction.

18. The appliance is intended for household use only.

The appliance must not be used as food cooking pot or pressure cooker. It is exclusively designed for preserving 
jarred food.

SAVE THESE INSTRUCTIONS.







It is very important you get to know your pressure canner prior to use. Review the parts diagram on 
p.4 and all other instructions in this manual. 

Cooktop Compatibility
Use only household heat sources that are compatible with this appliance.

This appliance can be used on the following cooktops, making sure it is centered on the heat source:
• Gas or other open �ame stove (�ame must not extend beyond the base of the canner to prevent the handles from burning)
• Electric coil stovetop
• Ceramic �at cooktop
• Halogen �at cooktop
• Induction �at cooktop

Make sure the base of the container is clean and dry when placing it on the ceramic and halogen �at cooktops.
Not for use on outdoor gas burners or burners over 12,000 BTUs.

Water Requirements
Operating the canner without su�cient water may cause overheating, food scorching, and permanent damage. 
To
prevent damage:
• Do not �ll the canner more than 2/3 full (maximum �ll line (M)).
• Never operate the canner without water.
• Add at least 3 quarts of water or �ll to the lower �ll line (L) or above.
• Follow the recipe instructions exactly. Add additional water only
        when the recipe speci�cally calls for it.
• For longer processing times (for meats) add additional 1-2" of water 
       in the canner.

23qt- Liquid Capacity
Your Roots & Harvest pressure canner come with the 103 kPa vent installed if you live or will be processing at 
elevation at or less than 1,000’ you must change the vent to the one that is etched with 70 kPa. 

This pressure canner holds:

• 7 quart jars

• 11 pint jars (not stackable)

• 14 half-pint (8 oz.) jelly jars per layer (up to 28 total when double-stacked). A second rack is required for     
 stacking and can be purchased at rootsandharvest.com or by calling 877-509-3457 (M-F 8:30am to 4:30pm   
 EST).

Always load jars on top of the canning rack and allow space between the jars for proper circulation.

Using Correct Vent for Your Elevation
Using the correct vent for your elevation is essential for safe and successful pressure canning. As elevation 
increases, air pressure decreases, which a�ects the temperature inside the canner. Installing the proper vent 
ensures the canner reaches and maintains the correct pressure to safely process food at your elevation.

Before pressure canning, determine your elevation and install the vent speci�ed for your elevation. Each vent also 
has a regulator which corresponds to that vent.  It is important to use the correct regulator with the correct vent 
for your elevation. Refer to the chart on pg. 7 to �nd the correct vent and pressure setting for your location. Note: 
Use Google to search your altitude based on your zip code.
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