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Over-Pressure Plug

Trivet

OVER-PRESSURE PLUG

The fusible metal over-pressure plug is
located in the cover of your Cooker. It
will antomatically release excess steam
when pressure in your pan exceeds safe
limits through clogging of the vent hole.
overheating or {rom any other cause, but
will have to be replaced when this occurs.
To replace the over-pressure plug. in-
sert a screw driver in the head of the
plug and turn counter clockwise (to the
left). Then insert the new ]rln;: lnﬂl\in;_-'
sure that the little rubber washer which
is supplied with it is first put on the
threaded portion of the plug. The plug
should be turned firmly into place with a
screw driver. hut care should be taken
not to force it as thi= would squeeze the
rubber washer out of shape.

Extra over-pressure plugs are available
-—see Page 27,

TRIVET

The wivet of vour Pressure Cooker is
made of the same high quality stainless
steel as the rest of vour Cooker. No spe-
cial care is needed other than regular
cleaning with the rest of the Cooker.

BAKELITE HANDLES

The handles of vour Revere Ware Pros.
sure Cooker are made of cool. hlack
Bakelite and with careful nse will last
'or years. They should not he placed in
the oven. Should they he damaged acei-
dentally. they can be replaced ecasily and
inexpensively. See Page 27,

STORING YOUR COOKER

Never store vour Cooker with the cover
completely closed as free civeulation of
air is desirable.

REVERE WARE PRESSURE COOKER

You'll find your Revere Ware Pressure Cooker invaluable as a sterilizer

for baby bottles, nipples, small surgical instruments, ete.

First wash them in sudsy hot water and rinse. Then place them on
their sides on the trivel in vour Cooker with one enp of water. Nipples

and bottle caps should be placed in a covered jar.

Fasten cover securely and place Cooker on high heat. Raise the pres-
sure in the nsual manner to fifteen pounds and hold it there for ten

minutes. Remo\‘e [‘]'()l]l stove and Zl]lO\\-’ pressure to return to zero.

After the pressure has gone down and gange lifted to open vent.
the cover may be removed at onee or left in place nntil you are ready

to nse the hottles.



For Beot Results

Be sure vent hole is c¢lear before nsing Cooker, Should it be obstructed.
vou can elear it easilv. Do not use a sharp instrument that might dam-
ave the rubber.

Always be sure to fill Cooker no more than two-thirds full when
cooking a solid mass of food such as stews. soups. cerveals, ete.

Be careful never to fill Cooker more than HALF-FULL when cook-

ing dried foods to allow space for expansion.

Always place food in Cooker so that no projecting parts, such as
a chicken leg, will touch the cover (they might block the vent hole or
over-pressure plug).

Always lift dial gauge from vent hole when pointer has returned
to zero.

Remove cover only when dial gauge has been lifted to an uprigin
position. leaving vent hole open for escape of steam.

Be carelul not to lay the cover on a hot surface as the heat may
damage the rnbber gasket.

If von have difliculty sepavating the handles, NEVER FORCE
COVER OPEN. This may indicate pressure remains in the Cooker.
The pointer of the dial gauge MUST be at zero and the dial gauge
itself MUST be in upright position to permit escape of steam.

Aways time foods carvefully. Accuracy is extremely important
because of the extremely short cooking time required in vour Revere
Ware Pressure Cooker.

There is little danger of your Cooker boiling dry if you follow the
instructions in this booklet carefully. If this should happen, the Cooker
should be removed from the heat at once and cooled by running cold
water over the cover or placing the Cooker in a pan of cold water.
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Replacement parts may be secured from the
store from which you purchased your Cooker.

Retail Price S .50

at, o 601 - oe it aas Retail Price S .05
Cat, N, 602. . oovinii v Retail Price S .15
Cat. Na. 603, . ... cunvvnn Retail Price 32.50

(at. No. 604 Baflle Plate. . Retail Price 3 10

at. No. 603 Hinge Pin . .Retail Price 8 .05

Cot. No. G006, - .o« oyae v s Retail Price S .05

Cover Handle
et NGO o ol - Retail Price 8 .25

Body Handle

Car, No 603 .o v mee Retail Price S .25

It for anv recason you are unable to secure
rvplu(rclnvcnl parls al the store from which
vou purchased your Cooker. write Pres-
sure Cooker Department, Revere Copper
and Brass |m-m']mrulml. Rome Manufactur-
ing Company Division, Rome, New York.

Rubber Valre Seat

Qeer-Pressure Plug

Cover Handle

Body Handle

]



0IN THE Bbappy NILLIONS

Who Do All Their Cooking In Revere
Copper-Clad Stainless Steel Ware

If you are not already the fortunate owner of some Revere Ware. et
us urge you to try these revolutionary cooking utensils. Then, vou will
realize why most women call them “Kitchen Jewels.” It is so much
casiecr and more satisfactory to cook the Revere “waterless™ way.
The heavy copper bottoms of the pans heat up so quickly and so
evenly. You zave time. Yon save fuel. Meats are luscious and hrown.
Vegetables retain their color. You save the natural vitaming and min-
crals in vour food. You feel as if you had discovered a new cooking
touch! Then, when vou’ve finished cooking. Revere Ware is 50 ecasy 1o
clean. Hot water and soap will restore its silvery brightness. For special
cleaning, Samae Miracle Cleanser brings extraordinary results.

When we ask yvou in this way to investigate copper-clad stainless
steel ware, we do it with the conviction that it will be to your advan-
tage. To prove it we offer as evidence the fact that millions of happy
women have used Revere Ware for more than eight years with no
report vet of a single ntensil wearing out. Just the saving on replace-
ments represents an important economy. But make sure vou get the
original Revere Ware. Look for the tradesmark on the copper botton.

THRIFTY LOW HEAT COOKING WITH REVERE WARE
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Oven cooked roast Revere-Ware- Usaal gas flame Revere Ware gas
cooled roast flame
F, 4
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Less shortening {sual roasting Revere roasting
used for meats time per pound tine per pownd

Pereolator

Sauee Pot

Deep Well Cooker

Drip Coffee Maker . '

Refrigerator
Dish

Small Sauce Pan
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Regnlar Sance Pan ¥ (

Tea Kettle

Revere also produces a [ull line ol
Chromium Plated Solid Copper Tea
Kettles in two 1o eight quart sizes and
Copper Wash Boilers. Always insist on
genuine Revere products for unfailing

quality and lasting satizlaction.

Five-in-One

Double Boiler

Lipped Skillet
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