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Makes Cooking Faster 

This cooker reduces the normal cooking time by as much as 
half. Certain foods such as legumes (lentils, dried peas, and 
beans) and tougher cuts of meat gets prepared in a fraction 
of the normal time as compared to cooking in an aluminium 
pressure cooker.

Healthy Food 
Scientific research indicates that a pressure cooker can retain 
certain nutritive elements such as proteins and vitamins better 
by pressure cooking in Hard Anodised Pressure Cooker.

Saves Fuel 
Since cooking in pressure cooker takes less time, you save fuel 
and therefore, money.

Better Taste 
When food is being cooked in a super-heated steam, it evokes 
the natural flavors of the food and makes your food more
delicious.

Versatile Appliance You can cook a variety of foods in minutes.
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