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Patent

Youn Pressurne (Cosker

BY REVERE

Your new Revere Ware Pressure Cooker. like
all Revere Copper-Clad Stainless Steel Ware,
has been desigued to give you the finest in
equipment l()r preparing foods this modern.
fast and healthful way,

Lngineers, designers and  dieticians have
worked f: aithfully for vears to embody in the
Revere Ware Pressure Cooker ever v convern-
ience in use, every safeguard in operation and
every refinement in (l(sl(m to assure long and
satislac tory service.

The new long-life, tight-scaling gasket and
comfortable handles of cool Bakelite are two
of the features of the new cooker. The entire
unit is smart in appearance, efficient in use. uncluttered in design.

Best of ull, the Revere Ware Pressure Cooker is made of durable, casv-lo-
clean stainless steel that's so simple to keep bright and shining. The thick
Revere copper bottom provides even heat distribution.

This new model is distinguished by an exclusive Revere development
a revolutionary weight gauge that's so casy to operate. You simply dial the
desired pressure. It's accun: ite and trouble- pmoi

You will be quick to appreciate the many other improvements and advan-
tages as you become better acquainted w ith vour new Revere Ware Pressure
Cooker. As vou use it in vour daily cooking, vou will derive ever increasing
pleasnre from the m: my benefits of modern pressure cookery.

We want vou to (11](»\ this outst: m(lm(f utensil from the ve ry first moment
vou use it and to this end we have pwp.n((l this booklet. We suggest you
read the operating instructions carefully before you use the cooker. dnnll -
ize voursell with its parts and how lh(\ [unction. By knowing more about
vour pressure cooker and the reasons it can perform such Il]l).l(l(‘ as shorten-
ing cooking time. saving vitamins, tenderizing meats and improving flavor.
vou will ‘f(l added p]msm(' from its use.

Tse the time tables recommended and try the recipes. You'll be so pleased
\\1lh the results vou'll want to tell vour friends of the new cooking jovs vou
have discovered with vour new Revere Ware Pressure Cooker.



| Henes Why THE NEW REVERE WARE PRESSURE COOKER IS OUTSTANDING

(1

Dial weight gauge. The Revere dial gauge makes pressure cook-
ing as snnplo as operating yvour dial tele ])]1011( or radio. Just dial
Uu' cooking pressure you desire. When the cooking pressure is
reached, it signals you to turn t]lo heat low. With the Revere dial gauge, there is no
need to hover over the range during the cooking operation. The Revere dial gauge
cnables you to cook by ><)\111(1 As llmvT as lll(l( is a slight hissing sound issuing
from your cooker. you can be sure you are cooking at the proper pressure.

e

= Vent hole. The vent hole in the metal valve scat allows air and
" stean to escape when exhausting the cooker before cooking

begins, and allows steam to escape before cooker is opened.

e E‘ ﬁ’j Over-pressure plug. The fusible metal over-pressure plug is a

& safety device which automatically releases excess steam when

pressure in the pan exceeds safe fimits through clogging of the
vent hol(v or overheating if water in cooker becomes entirely ey dp()l(ll( (l

e |

Gasket. The gasket in the cover of your cooker scals the cover to the cooker

body. It is made of a special cmnpos’iti()n material which is resistant to
licat and grease. It slips into ptmlum casilv. Care should be taken to see that the
vasket is neither inside out nor ul)\l(.v down. Otherwise. it will not seal. Place in
the cooker in the position shown in the sketch.

PRESSURE ©

3 e Body. The body of the cooker is made of heavy stainless steel, the gleaming

metal that retains its highly polished surface and cleans so ctlsll\ It is \tmd\
and durable. The stainless .\lul resists the action of food acids, as w el as sl.unmg
and pitting. It cannot rust. The bottom is clad with thick copper, the best heat
condnuctor of cooking metals.

Trivel. Made of the same high quality stainless steel as your
cooker. It is used when cooking vegetables and meats as indi-
cated in the recipes,

Cover handle

0 Body handle. The handles of the Revere Ware Pres-
sure Cooker are made of cool, black Bukelite.

. . 0 FFlange, The overhanging flange of the cooker allows the cover to slip easily

-1—<)ll(ll'[ G (1])(16'11!/ into the pan und seal with a simple operation. No Jock or threads to engage,

no Sp(‘('i‘.ll starting points.

4 &
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IMPORTANT... Read before you ook

Because the Revere Ware Pressure Cooker is a Sl)(,‘(‘iill suucepan, it is neces-
sary to Tollow some special rules in using und taking care ol it. Cooking in the
Revere Ware Pressure Cooker is very casilv mastered but to ensure complete
success it is I)(Jsili\'(‘])' necessary that vou read all of the operating instrie-

tions betore vou cook.

GENERAL INSTRUCTIONS

1. Before using the Revere Ware Pressure Cooker the first time. wash thor-

oughly with soap and water to remove all packing dust and dirt.

= —
Open and close the cooker a number of times

- -
: #\» noting how simply the cover slides into place

2. 7
7'/]& <z~ and locks. Observe how casilv the cooker vpens

with the slight pressure exerted by the thumb
and f()l'vfing(-r. The Recere Ware Pressure
Cooker will (I[Il'(l.l/‘\' open as ecasily as this when there is no pressure in the
cooker. If the cocer seems to stick after the cooker has been cooled, the dial
arntreturned to zero and the dial gauge lifted to an upright position, it indi-

cates that there is still pressure in the cooker and it should be cooled again.

3. Aleays have a steady flow of steam coming from the vent hole hefore
seating the gauge. Pressure cooking is w means by whicli foods are cooked at
a temperature higher than the boiling point of water. In the ordinary cooking
utensil, 212 degrees F. s the highest temperature waler can reach at 5(‘;1
level. When a pan is sealed tightly so the steamn canmot eseupe, as in a pres-
sure cooker, the pressure raises the temperature of the water and steam in
the pan. These higher temperatures are what ke the food cook [aster in

a pressure cooker,

In order to ensure that vou are really cooking at these higher temperatures,

it is necessury to exhanst all of the air from the cooker. This is accomplished

G

by letting a steady How of steam escape through the vent hole {or about one-
hall minute before placing the dial gauge over the vent hole. 1t you de not
exhaust the air from the cooker, you will not attain the proper cooking tem-

peratures and the food will not cook in the times specitied.

4. In cooking at 3, 10 and 15 pounds, there is likely to be a small amount
of water on the cover where the handle is attached to the cover. This is not
a leak but a normal operating occurrence. This is excess steam which con-
densed when it came in contact with the bottom of the weight gauge when
it was put into place over the vent hole. When the gauge and cover become

hot, the water will evaporate.
5. I steam escapes around the cover of the cooker, it may be that
(1) The gasket is not in the proper position in the cover.

(2) Water may have collected around the gasket before cooking

evele began,

{3) The gasket is worn.

PRESSURE GOOKER LID

GASKET

To remedy

(1) Check with illustration to see that gasket is in proper position

in the cooker.
(2) Dry the gusket and dry the cover to remove excess moisture.

(3) If these do not correct the situation, the gasket is worn and should
be replaced. A new Revere gasket may be secured through your

Revere Ware Deuler.

6. Alter cach use, wash the body of the cooker in hot, soapy water. Remove
the gasket and wash it thoroughly. Make certain you remove all food par-
ticles. Rinse. Wash cover. Be sure the vent hole is clean. Hold it up to the

light and look through it to be certain.



IMPORTANT... Read before you (Zook

7. To remove heat discoloration from the copper bottom and keep the
stainless steel gleaming like silver, we recommend Samae Miracle Cleaner.
It is made by Copper Clad Products, Inc., Newark, New Jersey, and may be
obtained through your Revere Ware dealer.

8. When storing the cooker, leave the cover open to permit circulation of
air. The gasket may be left in its proper position in the cover.

HIGH ALTITUDE COOKERY

Altitudes and barometric pressures vary considerably so you must make allow-
ances if you live in an altitude of over 4,000 feect. When the Revere time
table calls for 10 pounds pressure, use 15 pounds pressure but allow the
same cooking dme shown in the table. For example, the time table for Beef
Chuck Roast (page 22) specifies cooking at 10 pounds pressure for 1 hour.

Therefore, vou should dial 15 pounds pressure and cook for 1 hour.

When the Revere time table calls for 15 pounds pressure, use the 15 pound
pressure but increase the cooking time. For example, the time table for
Asparagus (page 16) specifies cooking at 15 pounds pressure for 2 minutes,
Therefore, vou should dial 15 pounds pressure and cook a little longer.

A little experimenting will give vou the proper times for your altitude,

DON'T try to remove the cover of your Revere Ware Pressure Cooker until the
cooker has been cooled, the dial arm has been turned to zero and the gauge has
been placed in an upright position.

DONTT try to remove the cover with force. If the cover does not open easily with
slight pressure exerted by thumb and forefinger, there is pressure in the cooker
and it should be cooled again.

DON'T cook apple sauce, pea soup, split peas, rhubarb, pearl barley or cereals in
the pressure cooker. These foods may froth and block the vent hole.

DON'T fill your cooker more than two-thirds full of any food, and not more than
hall full when cooking rice, dried vegetables, dried fruit, macaroni or spaghetti.

DON'T turn the dial hand to zero or lift the weight gauge without first cooling the
cooker by setting in a pan of cold water or setting in the sink and running cold
water around it.

DON'T place the cover in position without checking to see that the vent hole is
clear. Hold jt up to the light and look through it to be sure.

DON'T use your Revere Ware Pressurc Cooker as an ordinary saucepan. The cover
of the cooker contains a gasket which, when in position Goder the Hange, seals the
pan and pressure is imme (lmt(l\ built up. Therefore, there is only one way to use
this pan and that is as a pressure saucepan. It is all right to use the l)()(l_\' only as
you would a saucepan without a cover. Hlowever, once you put the cover into the
body, it is a pressure cooker and all instructions contained in this booklet for the
operation of a pressure cooker should be followed.

DON'T replace the cover on the cooker with the dial gauge over the vent hole to
keep foods warm. Pressure will be built up again from the steam from the food.
Always leave cover ajar and dial gauge in uplwllt position after cooker has been

cooled and cover has been remov od.

DON'T bring pressure up over high heat when cooking spaghetti or macaroni. Use
medium heat to prevent heavy froth from rising enough to clog the vent hole.

DON'T lav the cover of the Revere Ware Pressure Cooker on a hot burner after
the cover is removed from the cooker. Direct heat will ruin the gasket and the

overpressure plug.

9



5. Turn the gas burner on full. except when

& & preparing noodles,  spaghetti or mucaroni. in
which case. follow cooking instructions for those
foods.

For operating the Revere Ware Pressure Cooker
6. Whena steady flow of stemm s coming oul
at 15 pOUﬂdS preSSUfe over GCS and Elecfric of the vent hole on the cover, put the gauge

down into position. thus covering the vent hole.

Ranges or Wood and Coal Stoves

7. When the pressure in the cooker reaches

GAS RANGES

1. Put the food to be cooked into the body of
the cooker, following the recipes in the hook.
Never fill it more than two-thirds full. Sowe

recipes call for filling only one-half full.

2. Turn the pointer on the dial gange on the

cover to 15 pounds.

3. Lift the dial gauge to an upright position.

4. Slide the front of the cover forward into
place under the overhanging flange of the
cooker body. Lower cover into position sliding
the cover first toward the right then toward the
left. Bring handles together, one directly over
the other, so that the hook on the underside of

the handle engages the body hook.

approximately 152 pounds the gauge will flut-
ter. This is an audible signal loud enough to

altract vour attention.

8. The fluttering of the gauge means that you
have reached slightly in excess of 15 pounds
pressure and vou should fmmediately turn the
gas to very low. This will take the fluttering
action out of the weight gamge. Keep the flame
just high enough to maintain a slight hissing
sound. This indicates vou are cooking at 15

I)UIHI(I.\' I)l'('.\.\lll'l‘.

9. 'I‘iming b(-gin.\‘ as soon as the gauve starts

to flutter and vou have turned the gas very low.

To open your cooker
when the cooking cycle is finished

10. Place the cooker in a basin of cold water,
or sel the cooker in the sink and run cold water
around it The cooling action condenses the
steam until no pressure remains in the cooker.
This may take from 10 seconds to two or three
minutes, depending upon the contents and the

vole of food in the cooker.




11. Then gradually turn the dial until the
pointer rests at zero (0). If the cooker is cooled
properly, no steam will escape as there will be
no pressure left in the cooker. If some steam

does escape, cool the cooker again.

12. Then with the pointer resting at zero, lift
the gauge to an npright position. This leaves the
vent hole open. There should be no steam escap-
ing from the vent hole. If there is, further cool-
ing is necessary. When no steam is escaping

remove the cover.

13. Now the cover can be removed casily

with the thumb and forefinger as indicated in

the illustration. If the cover appears to stick,
there probably is pressure in the cooker and it
should be cooled again. Also check to make
certain the gauge is in an upright position before
attempting to open the cover. The cover will

open easily if there is no pressure in the cooker.

FOR COOKING
ON ELECTRIC RANGES

Follow all directions given above except—
1. When instructad to turn gas burner on full, turn electric unit on high.

2. When instructed to tum gas to low, turn electric unit to the low equivalent

to a low gas {lame so that slight hissing sound will be maintained.

FOR COOKING ON WOOD OR COAL STOVES
Follow all directions as stated above except—

Place cooker on hottest part of the range until cooking pressure is reached. Then

move to a cooler part of stove to maintain a slight hiss.

12

For operating the Revere Ware Pressure Cooker at
5 or 10 pounds pressure over Gas and Electric

or Wood and Coal Stoves

1. Put food to be cooked into the body of the cooker, following the recipes in
the book. Never fill it more than two-thirds full. Some recipes call for filling only

one-half full.

2. Turn the pointer on the dial gauge on the cover to 5 or 10 ponnds as indicated

in the recipe.
3. Lift the dial gauge to an upright position.

4. Slide the front of the cover forward into place under the overhanging flange
of the cooker body. Lower cover into position sliding the cover first toward the
right then toward the left. Bring the handles together one directly over the other,

so that the hook on the underside of the handle engages the body hook.
5. Tum the gas burner on full.

6. When a steady flow of steain is coming out of the vent hole on the cover, put
the gauge down into position, thus covering the vent hole.

7. When the pressure in the cooker reaches approximately 5% pounds when the
dial is set at 5 pound,\ or 10% pounds when the dial is set at 10 pounds, a continu-
ous loud hiss of escaping stewm is heard or the gauge may even flutter. This is a
sigual to turn the gas burner down to very low immediately, When a slight hissing

sound is heard, it indicates that cooking pressure is being maintained.

8. Timing begins as soon as the gauge starts to hiss and you turn the gas to low,

L3



DIRECTION

vy

FOR 5 OR 10 POUNDS PRESSURE—CONT.

To open your Cooker

when the cooking cycle is finished

9. Place the cooker in a basin of cold water, or set the cooker in the sink and
run cold water around it. The cooling action condenses the steam unlil no pressure
remains in the cooker. This mav take from 10 scconds to two or three minutes.

depending upon the contents and the volume in the cooker.

10. Then eradually turn the dial until the pointer rests at zero (0). H the cooker
is properly cooled, no steamn will escape as there will be no pressure left in the
cooker. If some steam does escape, cool the cooker again. Then with the pointer
resting at zero, lift the gauge to an upright position. This leaves the vent hole opert,
There should be no steam escaping from the vent hole. If there is, further cooling

is necessary, When no steam is eseaping, remove the cover.

11. Now the cover can be removed casily with the thumb and forefinger as indi-
cated in the illustration (page 12). If the cover appears to stick, there ‘pr()])al)l'\ is
pressure in the cooker and it should be cooled again. Also check to make certain the
gauge is in an upright position before attempting to open the cover. The cover will

open cusily if there is no pressure in the cooker.

FOR COOKING ON ELECTRIC RANGES

Follow all directions given above exeepl—

1. When instructed 1o tum gas burmer on full. turn electric unit on high.

2. When instructed to turm gas 1o low, turn electric unit to the low cquivalent

to u low gas flame so that a slight hissing sound will be maintained.

FOR COOKING ON WOOD OR COAL STOVES

Follow all directions as stated above except—

Place cooker on hottest part of the range until cooking pressure is reached. Then
move to a cooler part of stove to maintain u slight hiss.

|4

Fresh vegetables cooked in a pressure cooker are truly deluxe editions of
familiar foods! Cooked quickly in a small amount of water and in the absence
of air, vegetables retain theiv garden fresh flavor, their bright natural color

and their nutritive value.

Because such a short length of time is required for cooking vegetables in a
pressure cooker, accurate timing is necessary. Watch the clock carefully!

Minntes are imp()rt;mt!

The cooking times suggested for vegetables in the following tables are
based on careful cooking tests conducted in the Revere kitchen. These direc-
tions are for vegetables cooked until just tender. Because of differences in
family preferences. as well as differences in variety, maturity and freshness

of vegetables, vou mayv wish to vary the cooking times slightly.

Vegetables may be salted before or after cooking, whichever is preferred.
Most people find that less salt is needed on pressure-cooked vegetables
because the natural flavor of the vegetables is so well conserved, litte salt is

needed to make them palatable.
Vegetables (except beets). having the same cooking time. may be cooked

together in the pressure cooker. There will be no objectionable intermingling

of flavors.

15
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FRESH VEGETABLES COOKING TABLE

Vegetable '

ASPARAGUS .
ARTICHOKES s
BEANS (GREEN OR WAX)
Whole
French
: Cut in 17 pieces
| BEANS, LIMA
BEETS, YOUNG
Whole, 2-2%” diameter .
| % inch slices .
Diced .
‘ BROCCOLI
) Large stalks split several
times so none over % inch
thick T I
BRUSSELS SPROUTS .
CABBAGE
2 inch wedges .
CARROTS
Whole, medium :
Large, quartered lengthwise
Sliced ¥ inch thick .
CAULIFLOWER
Whole (cored).
Flowerettes .
| CORN
On the cob .
| Cut from cob
ONIONS
Whole, medium

Sliced .

T

16

Water

i
2 Cll])

1
2 cup

% cup
% cup
P cup

% cup

.
% cup
% cup
% cup

% cup

2 cup
.

B cup
% cup
B cup

k cup

17
% cup
% cup

% enp
k2 cup

% cup
% cup

Pounds
Cooking
Pressure

l.')_]l).
15 1b.

15 1b.
15 Ib.
15 1b.
15 1b.

151b.
15 1h.
15 Ib.

15 1b.
15 1b.

15 1.
15 1h.
15 1b.
15 1b.

15 1b.
15 1b.

15 1b.
15 1b.

151h.
15 1h.

Cooking time
after cooking
pressure is
reached

2 min.

10 min. |

3 min.
2 min.
2 min.

3 min.

20 min.
5 min.
5 min.

2 min.

3 min.
3 min.

4 min.
3% min,

2% min.

3 min.
1 min.

3 min.
1% min.

8 min.
3 min.

FRESH VEGETABLES COOKING

Vegetahle

PARSNIPS
Sliced % inch thick . .
Cut lengthwise, halves
PIEAS.
POTATOES
Whole, medium
Halved, large
Quartered
Diced. 2
POTATOES, SWEET
Whole
Halved
Sliced .
PUMPKIN
Cut in 3 inch pieces .
RUTABAGAS
1% inch wedges .
% inch slices .
Diced % inch thick .
SPINACH
SQUASH, SUMMER
Sliced % inch thick .
SQUASIL, ACORN
Halved .
SQUASIH, HUBBARD
3 inch pieces .

TURNIPS

Whole 2-2% inch pieces .

Quartered

IMPORTANT: (

TABLE

Water

B cup
5 cup

2 cup

% cup
% cup
b 14 3

2 cup
% cup

s [~

i cup
% cup
% cup
£ cup
I o

B cup
B cup
% cup
T

B ocup
T

% cup
% cup

% cup

eup
L cup

|
Pounds |
Cooking |
Pressure

15 1b.
151b.

15 1h.

15 1b.
15 1b.
15 1b.
15 1b.

151h. |
15Th. |
151h.

151, |

15 1b.
151b.
15 1h.
15 1.
15 1h.
15 1h.

15 1b.

15 1b.
15 1h.

Cooking time
affer cooking
pressure is
reached

4 min.
8 min.

1) min.

12 min.
10 min.
8 min.

3 min.

15 min.
12 min.
35 min.

S min.

15> min.
G nuin.
S min.
I min.
3 1min.
S min.

S8 min.

12 min.
S min.



VEGETABLE PLATE

Place in Pressure Cooker . . % cup water
With trivet in place, add . 1 caulilower, whole
10 medium sized carrots, whole

String beans, whole
g

s " — T — | ' - .
Cook at . . A T 15 pounds pressure for 5 minutes
Cool c()()/.c(f'r dugtantly bl setting in a pan of cold water or placing in the sink
and runningtestd g around it.
\(‘\l’ A
NN =
14 =
.

POTATOES AU GRATIN

1 Cooker . . 3 medium potatoes, sliced

e
AW R asss
Phece O |thivé
Addlin! 1. __;,.(‘D .+« .« . . 1 medinm onion, sliced thin
J 1 teaspoon salt
% cup water
13 pounds pressure for 15 minutes

g'm'!_.-ﬁmﬁ-) cold water around it.

Add . s4~ . . . . . . lhcupscheese sauce
3 c_"l:ﬂ__ Revere Saucepan . 3 tablespoons butter
C ok

. 3 tablespoons flour

instantly by setting in a pan of cold water or placing in the sink

pet o iy
% teaspoon salt

- P
o= k‘f\mghl\' and cook for one minute.
"“1"5 !

}_i'f_{'t NN « o+ . 1B cnps milk

BOANIR) )
Cé}j%\i},ukm{wk, stlrrmg constantly.
R:'TKT kT-‘ .+ - . . . kpounddiced sharp cheese
Sljﬂltl_lgl}bvsc is melted.

L :

~(J/  CANDIED SWEET POTATOES

ithout trivet 6 medinm sweet potatoes

i eup water

% cup maple syrup or corn syrp

I5 pounds pressure for 12 minutes

Cool cooker=ns Yy sEg in a pan of cold water or placing in the sink
and running cBlgap teRayo ind it. '

Remove cover, add) (lkbl_},\l)()()ll,\ butter, place over medimn heat until syrup
thickens. Stir gently-Jhtil all potatoes are coated with syrnp. |

18

YALE BEETS

Put in Pressure Cooker . 3 cups pared beets, sliced % in. thick or

diced
Bl T L A ea e o ) R Tmp ater
Cook at . . . . . . . 13poundspressure for 5 minutes

Cool cooker instantly by setting in a pan of cold water or placing in the sink
and running cold water around it.

Drain beets saving % cup beet liquid.

' cup orange juice
3 tablespoons flour
or
1% tablespoon cornstarch
I tablespoon sugar
1 teaspoon salt

To beet liquid add .
Blend together.

Add to beets and liquid and cook, stirring until thickened.

Frozen vegetables, like [resh vegetables, retain their fresh Havor and bright
color when cooked in the Revere Ware Pressure Cooker.

The cooking times for frozen \'cgclub\cs in the following table are based
on \'egctul)]es frozen in packages, thus forming a solid block of \'(:gclall)lcs.

Vegetables [rozen in a solid pack must be partially thawed before pressure
cooking, Let them stand at room temperature until \'(~getul)lcs can be sepa-
rated into small pieces.

Loose-pack frozen \'egctul)les (those frozen and then packed) are not as
compact as the so]i(l—puck. and do not, therefore, have to be thawed before
cooking. Tt has been found in some cooking tests, that loose-pack \fcgctul)lcs
nnthawed required about halt as long to cook as the solid-pack vegetables
which have been partially thawed.

19



FROZEN VEGETABLES

Cooking time

| Pounds :
Vegelables Waler | Cooking after cooking
s pressure is
1l reached
ASPARAGUS
Spears L eup 15 1b. 2 mir.
Cuts % cup : 15 1h. | min.
TANS WAY CREEN
B}zf\A\S, \I\ AX, GREEN [ Pressure cookery of meats is thrifty luxury indeed!
ut in | in. pieces Yoo [ 5 I [ = S - 0 X -8 L
= iy 'l' preces 2 Cup 15 1. £ Ik Tender, juicy pot roasts with rich brown gravy, delicious stews with meat
‘renen stvie he 5 i ST 5 At s
‘ e SN (A L5 1b. 'min. that melts in your mouth and vegetables bright in color and fresh in flavor
BEANS, LIMA ‘ can l')e lil'lt;purﬁl in tlhe l'{cvcrel\\';lu‘e Pressure Cooker in a fraction of the time
WL : required older, slower methods.
Baby . 4 cup 15 1b. 2 min. 1 Y ) : : gLty A I8
Large, Fordlook % cup 151, | 3 min. The Pressure Cooker is especially useful in preparing appetizing meat
| dishes using the tongher cuts and lower grades of meat which require moist
BROCCOLI % cup 15 1h 9 piin heat cookery. These include:
; Beef: Pot roast, flank steak, short ribs, meats
BRUSSELS SPROUTS . % cup 15 1b. 2 min. for stew, swiss steak, brisket.
CAULIFLOWE Veal: Veal for stew, steak and chops.
i - 1. = . .
ER 2Ry 15 1h. I min. Lamb: LamD shank, lamb neck slices.
X & Pork: Pork chops and steaks.
CORN Loy e Y : 1
Whele Barcal y 4 . Chicken: Fowl for fricassee, stewing and frving.
Col ’ ’ ey L5 Ib. I min. Variety Meats: Tongue, heart.
0D 2 cup 15 1b. 3 min. = ] o .
The texture of meats cooked at 10 pounds is judged to be superior to that
MIXED VEGETABLES % cup 1511 9 mi cooked at 15 pounds pressure. A pressure of 10 p(mn(ls is, therefore, recom-
mended for all meat.
PEAS % cup 15 1. 1 min. When meat calling for 10 pounds pressure is to be cooked with vegetables
calling for 13 pounds pressure, cook mixture at 10 pounds pressure and
PEAS AND CARROTS . % cup 15 1. | min. increase the cooking time of the vegetables slightly over that shown in the
- X vegetable chart.
QUASH Do not cook in Pressure Cooker. Thorough browning of meat before pressure cooking will ensure rich
iy S oravy, fine flavor and attractive brown color.
SUCCOTASH 1 cup 15 1bh 1% min & L . E - . g . ¥
i i : Cooking time of meats in the directions which follow are based on the
SPINACII % oup '50b. s thickness of the cut of meat r:athcr than the num.l)er of pounds - the pice.
Frozen meat should be defrosted before cooking. Leave overnight in the

IMPORTANT: (

in the sink and runni
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lower section of the refrigerator or at room temperature for several hours.
A fan turned on the meat will speed thawing.

21



MEATS, POULTRY, AND FISH

Meat Water
|
BERE i
Pot Roast 3 inches thick
Chuck Roast . . . . . % cup
Rump Roast . . . . . B cup
STEAK

Flank Steak . . . . . . % cup
Swiss Steak

1 imech thiek . . . . . % cup

1% inches thick . . . .| % cup
STEW ‘

WARITRIECEs o ) ¢ I cup

TONGUE, BEEF, SMOKED . 2 cups |

LAMB STEW

I inch pieces- . . ¢ . . 1 cup
PORK
Chops 1-1% inches thick . . | %cup
Ham, sliced, precooked
1-1% inches thick . . . % cup
Ham, sliced, uncooked
1-1% inches thick . . . | %cup
1 inch thick . . . . . % cup
Ham, shank end
' 3 inches thick . . . . 1 cup
| VEAL '
Birds (% inch thick steak) . % cup
DT TR PR I, B % cup
SRUEEE o I ST I cup
Ansiteieall e PR = F, % cup
IMPORTANT: [ ../ .
in the sink and running cold water aronuned it
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Pounds
Cooking
Pressure

10 1b.

10 1b.

10 1b.

10 1b.
10 Ib.

10 1b.

10 1D.

10 1h.

10 1b.

10 1b.

10 1b.
10 1b.

10 1b.

10 Ib.
10 1b.
10 1b.

10 1b.

Cooking time
after cooking
pressure is
reached

| hr.

1hr. 153 min.

40 min.

30 min.
435 min.

15 min.

1 hr.
20 min.

20 min.
10 min.

30 min.
20 min.

1 hr.

20 min.
20 min.
20 min.
30 min.

Page
number

MEATS, POULTRY, AND FISH

Cooking time

Pounds :
: after cooking Page
Al Walee E:’e[;I;L"ri pressure is number
reached
CHICKEN
Fricassee. . . o . . . % cup 10 1b. 30 min. 26
Pyacliie g o T E Bl - % cup 10 1b. 15 min. 26
Sitcoradiit e, T8 D LR T % cup 10 1b. 50 min. —
CLAMS
Steamed . , . . . . .| Hcup 15 1b. 3 min. —
NOBSTER .40 . s @ = on 1 cup 151b. 7 min. 28
SHERIME. & o es oL s 1 cup 15 1b. 5 min. 2
PREBREES tises 21w 0 i 1 cup 10 1b. 25 min. 28
|
in the sink and running colid water [ it I
BEEF STEW
Brown . . . . . . . . 11b. beef stew meat. cut into 1”7 pieces,
L el o ooy tablespoons hokkat
Pour off excess {ut.
G A P A cups water or 1% cups tomato juice

I teaspoon salt
& teaspoon pepper
2 bay leaves (optional)
vegetables {carots, potatoes, onions, celery,
parsnips, peas, turnips as desired) cut in
1" pieces
TR T (T i R i i pounds pressure for 15 minutes
Cool cooker instantly by setting in a pan of cold water or placing in the sink
and running cold water around .
Add to hot broth a thin paste of
2 tablespoons flour
% cup cold water
Stir well and cook without cover 2 minutes.

Serves six.

o
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POT ROAST
WITH VEGETABLES

Brown . . . . .
W o e W . . . . 2tablespoons hot fat in Cooker

3 pound rump or chuck roast 3” thick

Pour off excess fdl’

Put trivet in pl: cal on trivet.

Add . . . = 1 teaspoon salt

% cup water

3‘” = \){/ 3 peppercorns (optional)
3 el 1 bayleaf (optional)
Cook a

Coil &c 0

anc

Adc

10 pounds pressure for 1 hour
It[j by setting in a pan of cold water or placing in the sink
water amund it.

6 medium potatoes quartered

6 small onions

6 small carrots, whole

ff 10 pounds pressure for 10 minutes.

Cog p{iol\@rstuntly by setting in a pan of cold water or placing in the sink
angi runy cold water (ur)zm([ it
; eﬁi ables and meat to hot platter and thicken gravy if desired.

(=l

SWISS STEAK

1% pounds round steak cut into
serving size pieces
/' : 2 tablespoons hot fat in Cooker
Poul 5’-\(&0»}/ at.
Add . L 1 cup tomato juice *
1 teaspoon salt
% teaspoon pepper
2 slices of onion and
2 rings of green pepper on
each piece of steak
v == 10 pounds pressure for 40 minutes.
| cooker instil ; i‘n}f?n a pan of cold water or placing in the sink
and running cohmfl‘ ﬁﬁ@jt
Serves four to five. -
* Sour cream may be su
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ituted for tomato juice.

FLANK STEAK

STUFFED
Roll.. . . . . . . . . Yfaokstesk lengthwise
mownd . . . . . . . Stuffing made of

2 cups bread cubes
1 onion minc

% teaspoon parsley
e ulp milk
Brown steak in
Place trivet in place and place steul\ on trivet.
o = R R R ] cup water
eookgt - g 3 5. s 10 pounds pressure for 30 mj

'TM., E
Cool cooker instantly by setting in a pan of cold water or plagi Il thetsink

and running cold water umunrl it.

Remove meat and trivet from cooker. Make sauce by adding !
densed tomato soup to liquid in cooker. Heat for 1 minute. S i
serve with sauce.

Serves six.

PORK CHOPS

Brown in Cooker . pork chops 1” thick

in . -« .« . . . Z2tablespoons hot fat ( -
Splml\lc W 1th > ‘ teaspoon salt \é//
b5 e Sl e A - cup water ==

(BT T SR R S s 1 pounds pressure for 20 minuf;
Cool cooker instantly by setting in a pan of cold water or ])lurnu inj /@

and running cold water mouml it.

SMOKED BEEF TONGUE

Place in Cooker . I medium sized smoké

Add . . . L L Zoupswater __— f
Gopk-gk. o . . - . . 10 pounds pre!
Cool cooker mst(mt/l/ by setting in a pan of (().’d—;?f(_?t T acing in the sink

and running cold water mmm(] it

Remove tongue and peel ofl skin.

o
St



VEAL BIRDS
Have 2 pounds ol veal steak %" thick cut into rectangles approximately
L
Stuffing

Melt in Cooker
Add .
Sauté until oniap

Add .

! cup butter
/4 cup diced onion

4 cups bread cubes

I teaspoon sage

% teaspoon salt

% teaspoon pepper

2 tablespoons horseradish

I tablespoon Worcestershire

dgdn veal rectangles.

l\(ﬂW\\‘ilh toothpicks, skewers or string.
== -, L

: z.;\‘uro Cooker in . 2 tublespoons hot fat
Add=- . [‘?] Coew o Houp Watér
Gapk at S v L

=7 :

10 pounds pressure for 20 minutes
(:(ﬂjin.s't(mtlg by setting in a pan of cold water or placing in the sink

uw cold water around it.
S

CHICKEN FRICASSEE

get . . . . . 2strips bacon cut into small picces

\_‘l@ < .« . . . . 4to5pounds chicken, cut into serving-sized
i o

; ; pieces
and br i\]t'n \P(,-H.
Ad A : .. . Lcupwater

i 1 teaspoon salt
200

A 1 small onion
Copk e = Favw o g . o 20 pounds pressure for 30 minutes

R W > e .
Cool (rwm/ by setting in a pan of cold water or placing in the sink
and ru@;}"i’ soater around it

oker

Q::?d:, 3 tables s flour
3 A ablespoons flour
4

I cup water

til thick.

Cook without cover i

26

FRIED CHICKEN

Brown in Cooker . 1 frying chicken cut into serving-sized pieces

L e =L e lul)l(?spu(ms Lot fat
Add . . . ; . . . #cupwater
1 teaspoon salt
OEglat:  w - ... L0 KDY pounds pressure for TST6-20 minutes

depending onage
Cool cooker instantly by setting in a pan of cold wate
and running cold water around it.

cor plaging.in the sink
I ple C"'bl"f/ wes

SHRIMP

2 pounds of fresh shrimp
I cup hot water
L teaspoon salt

Eoaleat. .o L E S 15 pounds pressure for 3 minttes -~ _\%

Put in Cooker .

Cool cooker instantly by setting in a pan of cold water or plact
and running cold water around it.

Drain, remove shells and black vein running down the back.

SHRIMP CREOLE

1 onion, sliced

i cup green pepper, diced

I garlic clove, minced

in . . . . . . . . . 2tablespoons bacon or other fa

until onion is yellow \<

el S e ey e ea o o LoEeapntn sale
I teaspoon sugar v
1 teaspoon chili powder
1 tablespoon vinegar
2k cups tomato juice O =

Cook at- |, o, ... 15 pounds pressure for 5 minute§ -

4 e 2y
1 1110 f s v s T ¥ i b
Cool (,'()()[\’.(,‘I‘ instantly by setting in-a pan of cold water or plicing inthe sink
and running cold water around it. =

Cook in Cooker

Add . . . . . . . . . 4tablespoons flour bler

i | R Sl S e S T T S

Cook until thickened without cover. = )

| e S, SN 2 pounds shrﬁl_‘ T rHed and vein

Stir well and cook uncovered for 2 minutes.
S(Tl’\'(_f over ('()()I\'(‘,(l I‘iC(‘.

44 ol 8
removed, ort o 7N 2hits shrimp



Place in Cooker
Add .

LOBSTER

] live lobster
I cup boiling water

Cook at . . . 15 pounds pressure for 7 minutes
Cool cooker msl(mt[l/ l)_/ s('llmu in a pan of cold water or placing in the sink
and running cold water arotind it.

Brown in Cooker . 1 medium rabbit. cut into serving-size picces
n . . . . . . . . . 3tablespoonshot fat
Add s & . . & & . = = ‘Bcupwatep

1 tablespoon parsley flakes, minced onion

% lcuspoon celery salt, pnprik-l thyme
Coole ate . . & . . . 13 pounds p](ssmclm 25 minutes
Cool cooker ms!un!ll/ by setting in @ pan of cold water or placing in the sink
and running cold water mmm(/ il.
Thicken gr;i\’y.

Theah Juiii

Since most fresh fruits are cooked for verv short pcriuds of time. and then
usually in a sugar syrup, in which it is desirable that L\(lp()ldll()]l take place
to thicken the syrup, homemakers nsually prefer to cook fruits in a Revere
Copper-Clad Stainless Steel Saucepan. However, fruits may be cooked in a
Revere Ware Pressure Cooker and added to a sugar syvrup after cooking.

We do not recommend that applesauce or rhubarb be cooked in the l’l('s-
sure Cooker.

Cooking time

Pounts after cooking
Fruit Water Cooking pressure is
Pressure reached
APRICOTS =l s I cup 15 1h. % minute
PEACHES : . . 1« < & % cup 15 1h. 3 minutes
|CRESRSE - - i : % cup 15 1b. 3 minutes
[SPEERMSE S & S0 L s e A 2 cups 15 1b. % minute
i mn o pan oy i I‘I.I‘ DULET. O {

IMPORTANT: ool ool
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DW/?QW, Rice

Many hours are saved by cooking dried beans in the Revere Ware Pressure
& . - - . o . IS

Cooker. Dried beans should be soaked in water overnight before cooking. To
soak, cover with water to a depth of at least one inch above the level of the
beans. Drain and cook, using part of the soaking water in cooking.

Since dried beans, rice, macaroni and Spd"llcttl expand when cooked, the
following will aid vou in estimating how much uncooked food you will need
to ()l)tdlll the amount of cooked t()()d you desire.

Volume Before Cooking After Volume Before Cooking After

1 cup Lima Beans 2% cups 1 cup Rice 27 cups

1 cup Kidney Beans 2 cups 1L cup Macaroni 2 to 2} cups
Teup W hite Beans 3 cups 1 cup Spaghetti 2 cups

Do Not Fill The Pressure Cooker More Than Half Full

DRIED BEANS COOKING TABLE

Amount | ‘
Beans Before Water Pressure Time
‘ Soaking |
Lima Beans, Baby . . . . | 1 cup % cups 10 s
Lima Beans, Large . . . . I cup I} cups ‘ 10 30 |
Red Beans, Chili or Kidney . 1 cup 1% cups 10 35 \
White Beans, Navv or Pea . 1 cup 9 (-ups | 10 40

Reduce pressure by allowing cooker to stand unlzl there is no spurt of
steam when dial is turned to zero. Lift dial gauge. Remove cover

MACARONI
Place in Cooker 6 cups boiling water
Add . . . . 2cups (‘ll)()\\' macaroni, 1 teaspoon salt
Bring to boil. 1’1 ace cover on cool\u
C()()l\ at. . . . . . . . 15 pounds pressure for 5 minutes

Coal cooker instantly by setting in a pan of cold water or placing in the sink
and running cold water around it.
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BAKED BEANS, BOSTON STYLE

Soak ()\'(‘nlighl -+« .« . Z2kcups Navy or Greal Northern dried beans
n e Lo s ow o breupSiwater
Drain beans, reserving 1 cup liquid
Place in Cooker . . . . . drained beans % cup brown sugar
c b} 5 1% cups liguid 1 teaspoon dry mustard
= % 1b. bacon, cut up % teaspoon pepper
oo onion flavoring salt
\\/ }; A S 15 cup molasses

Cook at}"‘ N ';_I}f <« 10 pounds pressure for one hour
Cool by, Standiti@aStir well
Cook a \ 10 pounds pressure for 40 minutes
C(m i nflz/ by setting in a pan of cold water or placing in the sink

'hnr iﬁ water (mmn(l it.

and?y

& RICE
Pl ﬁif@ nE .« 1 cuprice
»\Jit:‘—f'{ a

S g 2 Z cups water
=Y
(,Q kit . J i 15 pounds pressure for 3 minntes

r([u s pressure [Jl/ [r[(mr’ cooker stand until there is no spurt of steam
; s turned to zero. Llft gauge. Remove cover.

SPAGHETTI

.« G cups boiling water
. 8ounces spaghetti

S 15 pounds pressure for 8 minutes
Cr; :I che l\rz m«!rm[/l/ by setting in a pan of cold water or placing in the sink
and{ryhning,c old water around it

SPAGHETTI SAUCE

% cup green peppers, diced
. ground fine % cup mushrooms
i 2 G-ounce cans tomato paste
| #2 can tomatoes

¥ Parmesan cheese

Heat olive ”&‘“P“ 53.4...1 Vare Skillet. Add garlic and cook until lightly
browned. ])ISLdl(j’. jc." Aditonions and cook until vellow. Add meat, pep-
pers, mushrooms, thitogpaste and tomatoes. Cover pan. Cook for 30 minutes
over Jow heat. Pour Siuce over spaghetti and sprinkle with cheese.
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C ool\mtf time is greatly shortened when dried fruits are cooked in a Revere
Ware Pl(s\m(‘ Cooker. If fruits are allowed to cool in their juice, they plump
up attractively and hold their shape well.

It is not necessary to souk dried fruits before pressure cooking but be sure
that they are cooked in sufficient water — remember dried fruits absorb water!

Cook dried fruits in the pressure cooker without the trivet in the cooker
so that the fruit will have a better opportunity to absorb liquid in cooling.

Do niot fill the pressure cooker more than half-fnll of dried fruit.

Reduce pressure by allowing cooker to stand until there is no spurt of
steamc when dial is turned to zervo. Lift gauge. Remove cover.

DRIED FRUITS COOKING TABLE

Do not use trivel in cooker when cooking dried fruits.

Cooking time

| Fi wath g Sl
cup of fruit Pressture reached
( APRICOTS 2 cups 15 1b. 0 min.
FIGS 2 cups 15 1h. S min.
PEACHES . . . . « . . 2 cups 15 1. 0 min.
PEARS 2 cups 15 1b. 3 min.
PRAINES 0 o a o wad 2 cups 15 1h. 2 min.

Ruise pressure to 15 pnumls. As soon as vange fatters, reduce pressure as directed
above.
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Delicions and nutritious soups can be made in a matter of minutes with the
Revere Ware Pressure Cooker. The meat flavor is richer and the vegetables
keep their shape, color and taste better than when cooked by the (?ld GIO\;'
n.mthod which was so expensive in terms of fuel and of the l]()lncnmi\'(-r'.\
time. In cooking soups never fill the cooker more than two-thirds full.

VEGETABLE SOUP

Place in Cooker . . . . . 9 pounds beef marrow bone

4 cups water

1 cup tomato juice

% cup carrots, diced

% cup celery, diced

2 medium potatoes, diced

2 teaspoons salt

2 bay leaves

4 whole cloves

4 peppercorns

% teaspoon thyme
Ledltabn, 4 » u W . 4, 16 pounds préssurc Tor 40 minutes
Cool C()ok.er instantly by setting in a pan of cold water or placing in the sink
and running cold water around it.

FRENCH ONION soOup

Sauté in Cooker until brown . 2 pounds of small onions, sliced thin
3 3 tablespoons bacon fat
add. . . . . . . . . 4ecupsboiling water

£

6 bouillon cubes

£ S peppercorns
MO BC~ o o e ow . a pounds pressure for 5 minutes
Cool wm’\'(,: instantly by sctting in a pan of cold water or placing in the sink
and running cold water around it. k
Serve with Parmesan Cheese,
Serves six to eight.

g
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CHICKEN SOUP

Place in Cooker . . . . . Chicken neck, wings, back picces, gizzard
and heart

Add . . . . . . . . . dcupswater
r len - —
I bay leal (o >
I teaspoon salt ¥
% teaspoon pepper x
ATy )
% enp celery, diced < i:'»_-\- '\"f\,
Cook mt = o . . 10 ponnds pressure for 30 l_}'_fc-.sij',b‘;r}
! P
Cool cooker instantly by setting in a pan of cold water or f]

and running cold water around it.
Remove chicken from bones and cut into small pieces.
Strain stock and return to pressure cooker.
Add . . . . . . . . . chicken meat
Y cup rice

Cook at . . . . 10 pounds pressure for 10 mint tad '
Cool cooker instantly by setting in a pan of cold water or placiidgzin the-sink
and running cold water around it. :

Serves six.

CHICKEN SOUP SUPERB

cup chopped mushrooms ////A

]
2 onions sliced thin {
)

tablespoons of fat \:&-{f/

Sauté in Cooker .

in e s Tl O T L

until onions are transparent =7
« - r .__" |

Remove onions and mushrooms from cooker. _—J |+

Place in Cooker . . . . . chicken neck, wings, and back pkug;e{: 2

A Z i Tt |
gizzard and heart, if desired J "\,L\*m J
8 )

Add. . . . ¢ & = & o Bicopswater

1 teaspoon salt

% teaspoon w hite pepper
Cook at . . . . . . . 10pounds pressure for ;S't it

Cool cooker instantly by setting in a pan of cold lL'(l[FL‘ a8

b,
45 ] At : = RN
and running cold water around. it. T YRR

Remove chicken from bones and cut in small pidces. — >

Add . . . . . .. mushrooms ;uldf_‘m‘l\_i_i:n_}{ﬂ
1 cup hot cream ,;!_‘* o O

1 hard-cooked egg, sh ?[(l(\(l fine

Serves six.



e

MANHATTAN CLAM CHOWDER

Iry in Cooker until crisp ..k pound bacon, cut in small picces
Pour off all but

Add and saute lml_il_ teuder . 1 onion sliced thin

—

I tablespoon fat

2 medium potatoes, diced

2 cups clam juice or water

2 cups tomato juice

X teaspoon pepper

1 teaspoon salt

15 pounds pressure for 5 minutes

ly by setting in a pan of cold water or placing in the sink
water around it. ‘

2 dozen clams, minced fine or

2 #1] cans of minced clams

I
e P ; !
B[)g-_i(n 2 fninutes and sprinkle with one-half teaspoon thyme.

essure Cooker . . 3 cups I)m'ling water

4 medium sized potatoes, diced
s cup sliced onions

% cup diced celery

1 teaspoon salt '

% teaspoon white pepper
'3 cup sliced lecks {optional )

I5 pounds pressure for 7 minutes

{ I__}___l/ setting in a pan of cold water or placing in the sink

and runnu.-g'(l' caround it.

Press mixtur SEH] .J.Q]"e-'\—';f—_—?r ricer,
Add. . . Brom= 7 fon cups thin cream
7 L. 2 s i
_—

Heat without ('m((ﬂ\(%j' &\\\ heat.
£k b Al 0 i b S tablespoons chopped parsley

5]
(5]

We do not recommend that cereals be cooked in the pressure cooker because:

1. There is no saving of time realized by cooking cereals in the pressure

cooker.

Most cereals on the market today have been treated before
puckaging so that thev are cooked in a saucepan in from one to
five minutes. Whether cooking cereals in a sancepan or in a pres-
sure cooker, it is necessary lo bring the water to a boil before
cereal is added. Then the cereal water mixture must be brought
back to the boiling point before closing the pressure cooker. The
cooking time on a cereal after this second hoil is usually so short,
i.e., oatmeal — 3 minutes, that pressure cooking is unnecessary

lo save time.

We [eel, therefore, as do the members of the Cereal Institute,
that most cereal manufacturers have already simplified the cooking
method to the point where cereal can be prepared in the regular

Revere Sancepan more casily than in the pressure cooker,

2. There is some danger of the vent hole becoming clogged when cereal
boils, after the cover is in place and before cooking pressure is reached. 1
the vent hole becomes plugged, the cooker cannot operate properly until all

of the food particles have been removed.



APPLE BROWN BETTY

2 cups graham cracker crumbs
1 cup sugar

1 teagpoon cinnamon

% teaspoon allspice

K teaspoon cloves

Mix together . . .

Place a layer of crumb mixture in the bottom of a greased casserole, or a
coffee can which will fit into the pressure cooker.

Add . . . . .. . alayer of canned or fresh applesauce
Alternate layers ()t ullnﬂ)s and tll)p](\.mcc to fill casserole with laver of
crumbs on top,

Cover and place on trivet in cooker.

Add to Cooker . . . . . 1cupof water

Cook at . . . . . . . 15 pounds pressure for 10 minutes

Cool cooker instantly by sctting in a pan of cold water or placing in the sink
and running cold water around. it.

Serve with sweetened whipped cream or with thick sour cream.

CHOCOLATE PUDDING

Cream together . . . . . '3 t;ll)leﬁp()(ms butter
% cup sugar

;‘\A(]d o e o 1 egy

Sift together . . . . . . 2k cups cake Hour

3 teaspoons baking powder
% teaspoon salt
Add flour mixture alternatelv

ISR e l cup milk
Add . . . . . . . . . 2%squares chocolate, melted
Pour batter into a greased mold, cover and place on trivet in cooker.
Add . . . . . . . . . 2cupswater to cooker
Cook at . . . . . . . 10pounds pressure for one hour

Cool cooker instantly by setting in a pan of cold water or placing in the sink
and running cold water around it.

Serve hot with \\'hipp(fd cream or ice cream.
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GRAHAM CRACKER PUDDING

Cream together . . . . . 4 tablespoons shortening
%2 cup sugar

Add. . . . . . . . . Bcupsgraham cracker ecrumbs
1' teaspoons baking pow der
% teaspoon salt AR
1 teaspoon vani
% cup milk
1egg

Pour batter into grczlso(l mold.
Cover and place on trivet in Revere Ware Pressure Coaoker.
Add to co()k(‘,r . . . . . Z2cupswater

Cook S R B e Tl pounds pressure for one h

Cool cool\m instantly by setting in a pan of cold water or p
and running cold water around it.

Serve with 1(’1]]()11 sauce.

RICE PUDDING DE LUXE

Place in Pressure Cooker . . 1 cup rice
AL, . ou ou i . . . s Zicupswater ‘.‘\'
Cook ¢ - T A == 1] polmds pressure for 3 minutey \w

He(lu(e pressure by lr'llmrr stand until no steam escapes when di

turned to zero. Lift gauge. Remove cover. ,
(2

When rice has cooled add . . 16 marshmallows, quartered \<\_/‘/ e
% cup drained crushed pineapple™~=F__
=)

% doz. maraschino cherries ult Iﬁch
1 cup cream, w hipped
Mix lightly.

Butter . . . . . . . . dtablespoons
Sugar . I enp

1. Cream butter until it is very plastic and a llwhla/_\ {
o

Add sngar in smq all portions and beat af _H‘L‘&{L‘j‘l“—

ture s flufly.
ure ]o()]\s very ‘n y ' L(\\
Add Havoring, = t‘%"g\d'
4. Set aside in refrigerator until served. o



PRUNE PUDDING
bift together, . . . . : cup all-purpose Hour

¥ cup sugar

2 teaspoons baking powder

4 teaspoon soda

p teaspoon salt, cinmamon, ginger

P fAAR Ty . 2 tablespoons soft shortening
egg
73 eup prunes, pitted and cut fine (strained
prunes for babies may be used)
1 cup chopped nuts
1 tablespoon grated lemon rind

—

2 cups water

Con b L TR e
(LB,
CWW%{;\'[UH”U by setting in a pan of cold water or placing in the sink

10 p()lmds pressure for one hour

old water around it.

ang Tmn
=, A
Séé'c W

Inon sauce.

PLUM PUDDING

.+« . 3ceups coarse bread erumbs. in
I cup sweet milk
Ecup melted sh()rlvning and % cup molasses
1 cup sifted flour
I teaspoon soda dissolved in
I tablespoon cold water
»spuon cach u”spicc and cloves
% cup chopped seeded raisins
% cup finely cut citron

o
Mix wethy
< S
Cover, ang

Add .

ace batter in two one pound coffee cans. *
2 cups water to Cooker

. LO pounds pressure for one hour

Cool cooker ing sdlting in a pan of cold water or placing in the sink
' slaround it.

* Only one coffe€scan will fit in the cooker at one time.
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Soak for 10 minutes .

I pound mixed candied fruit — orange,
lemon, citron and grapefuit peel and
candied cherries — cut into slivers. in

i cup orange juice

Cream togethes I cup shortening

% cup brown sugar

Add . . . . . . . . 1 cupwhite com syrup

4 eggs well beaten
Sift together and add . 2% cups silted all-purpose flour
I teaspoon baking powder
| teaspoou salt
I teaspoon ciimamon. niace, cloves

Mix well

Add fruit.

Mix well

Pour batter into greased tube pan which will fit into Revere Ware Pressure

Cooker or in custurd enps.® Cover with aluminum foil or several lavers of wax

paper tied in place.

Add . . .0 . . .. 2cupswater to pressure cooker

Cookat. . . . . . . . 10 poundspressure for 2 hours [ur tube pin

t hour for custard cups

Cool thoroughly.

Wrap in cheesecloth moistened with brandy. Store in airticht metal container.

Moisten with brandy every day tor seven davs.

Store in airtight container until ready for use.

“ Only four custard cups will fit in the cooker at one time.



BROWN BREAD

¢ bowl . & cup all-purpose flour
2 teaspoons baking powder
I teaspoon soda
% teaspoon sult
1 cup graham cracker crinmbs

Place in a large mixin
g

R e W e e o2 0 B l‘;t])](\spn(m.\' shortening
Mg . L L w0 0 0L L Redposifing
L egg
% cili) buttermilk or sour milk
% cup molasses or maple svrup
Fill grcased mold not more than 5 full.
Cookat. . . . . . . . 10pounds pressure for one hour

Cool cooker instantly by setting in a pan of cold water or placing in the sink
and running cold water around it.

DATE BRAN BREAD

Mix together . . . . 1% cups All Bran
1% cups all-purpose flour
% teaspoon salt
3 lal])l(‘spoons sugar
3 teaspoons baking powder
%3 cup dates. cul in small picces
16 cup milk
| egg
2 tublespoons melted shortening
Place in a covered, oiled mold or coffee can.
Add . . . . o . . . . 2 cups water to cooker

Cookat. . . . . . . . 10 pounds pressure for one honr

Cool cooker instantly by sctting iica pan of cold water or placing in the sink
and running cold water around it.
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CUSTARD =/

Beat lightly' . . , - . . Begg yolks
B T e e e AL Beips evaporated milk or 1 pint {resh milk
Y% cup sugar
1 teaspoon vanilla
Pour into greased custard cups and cover cups with aluminum foil or several
lavers of wax paper tied in place.
Place custard cups in Revere Ware Pressure Cooker.
Place in cooker . . . . . Ecupwater
Cookat. . . . . . . . 10 ponnds pressure for 4 minutes il heavy
glass custard cups are used
3 minutes if thin glass custard cups are used
2 minutes if aluminum custard cups are used
Reduce pressure by letting stand wntil no steam escapes when dial is turned
to zero. Lift gauge. Remoce cover.

Using your Revene Ware Pressurne (Cooker
AS A STERILIZER

You'll find vour Revere Ware Pressure Cooker
invaluable as a sterilizer for baby bottles, nipples,
small surgical instruments. ete.

First wash the bottles in sudsy hot water and
rinse. Then place them on their side on the trivet
in vour cooker with one cup of water. Nipples and
bottle caps should be placed in a covered jar.

Fasten cover securely and place cooker on high heat. Raise the pressure
in the usual manner to fifteen pounds and hold it there for ten minutes.
Remove from stove and allow pressure to return to zero.

After the pressure has gone down und gauge lifted to open vent, the cover
may be removed at once or left in place until you are ready to use the bottles.
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How o éez‘ ?amz Budget Do

CHINESE STEW

Brown .+ 2 pound lean pork. or veall cut in thin slices

in Cooker, in 2 tablespoons fat

Add . o s~ -« . lcupdiced cclery
i;;‘\-& “‘_J /3 % cup diced green pepper
:\_;‘ == 2 medium onions. chopped
ANE[| Ao 2 chicken bouillon cubes
{; é“ [ cups water
¢~ \
N

A iy I .10 pounds pressure for 15 minules

=1r’r 1N m//!/ /11/ setting in a pan of cold water or /)1(1(1111' in the sink
nmum old water umuml it.

| te ASPOON SOV sauce

I tablespoon Hour mixed to a smooth
paste with

3 tublespoons water

salt. pepper

IRISH STEW

2 pounds raw lamb or mutton (neck,
shank, or flank) cut in 1 inch slices

=t 2 onions. sliced

in- (,ﬁ": :K ) - -+ . . 2tablespoons hot fat

Add- j oo ... 1B cups water

{ ' 4 polatoes, diced: 4 carrots, diced

g 2 turnips, diced

1 tablespoon chopped pursley

I teaspoon salt. | hay Teaf

% teaspoon thvime. pepper

Cook 4[ = 10 pnund\ pressure for 20 minutes
Cool cooker Eule pactting in a pan of cold water or placing in the sink

2
and running M.Mur?.‘h}zl
Thicken with . 0‘(_6)' c\-_f -+ 2 tablespoons flour mixed with 3 tablespoons

wuter

Cook until smooth mdfhin( kened.

REPLACEMENT PARTS

P\(‘Plf.l('(_‘lllcll[ l)ill'l.\‘ mayv l)(‘, S(‘Clll'(‘d fl'()lﬂ th(‘ store \\'h(_‘l'(‘

vou purchased your Revere Ware Pressure Cooker.

COVER GASKET N
No. 600 Retail Price 5.60 .

Corer Gasket

DVER-PRESSURE PLUG

No. 602 Retail Price .15 @
BAKELITE HANDLES

Cover Huanclg Orver-Pressure Plug

No. 607 - Retail Price .30
Body Handle /
No. 608 Retadl Price .30

Cover Hhandl

TRIVET

No. 609 A wak= Retail Price .85

If for any reason you are unable to sccurc St
)'(’/)[{Ic’('lll('ll/ parts at the store from which you
purchased yowr Recere Ware Pressure Cooker,
write to Pressure Cooker Department, Revere
Copper and Brass lmr()r])m'u/('d, Rome Manu-

facturing Company Dicision, Rome, New York.

Specify and enclose payment for the parts you

require, Trivet

PRICES SUBJECT TO CHANGE WITHOUT NOTICE



JOIN THE HAPPY MILLI

Who do all their cooking in Revere

Copper-Clad Stainless Steel Ware

[f you are not alre: wly the fortunate owner of some Revere Ware, let us urge
vou to try these rev 0111[101111\ cooking utensils. Then. vou will realize why
most women call them “Kitchen Jow els.” 1t is so much casier and more satis-
factory to cook the Revere “waterless” way. The heavy copper bottoms of the
pans heat up so quickly and so evenly. You save time. You save fuel. Meats
are luscious and brown. Vegetables retain their color. You save the natural
vitamins and minerals in vour food. You feel as it vou had discovered a new
cooking touch! Then. when vou've finished cooking, Revere Ware is so ecasy
to d(‘m ot water and soap will restore its sﬂ\m\ brightness. For special
cleaning, Samae Miracle Cleanser brings extr: l()l(lllhll\ results.

When we ask yon in this way to investigate copper-clad stainless steel
wire, we do it with the conviction that it will be to vour advantage. To prove
it we offer as evidence the fact that millions of ]mpp} women have used
Revere Ware Lor more than ten vears with no report vet of a single utensil
wearing out. Just the saving on replacements represents an important ccon-
omy. But make sure vou U(t the original Revere Ware. Look for the trade-
mark on the copper bottom.

THRIFTY LOW HEAT COOKING WITH REVERE WARE

et fusl

A

Quen cooked rouast Revere-Ware- Ussual gas flione Revere Ware gas
cooked roust Hamre

ﬂﬁ;‘(' gﬂ("td W

¢~ O 9

Less shortening Usual roasting Revere roasting
wsed for meats time per poynd fime per pound

74 A 5%
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Five-in-One
Double Boiler

Refrigerator

Dish

French Chef Skillet

Percolator

Sauce Pot

Duteh Goen

Small Souce Pan Tea Kenle

Revere also produces a full line of Chro-
mium Plated Solid Copper Tea Kettles
in two to eight quart sizes and Copper

Wash Boilers. Always insist on genuine

Deep Well Cooker

Revere products for unfailing quality and o
lasting satisfaction.



