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Today, Eric Theiss is known for his inventive cooking and creative flair as America’s favorite TV host and chef and a top-selling cookbook author. Seen regularly as the Copper Chef, Eric also hosts several other award-winning infomercials featuring new and innovative PowerXL products.


However, Eric’s love of cooking began as a child in New Jersey in his Italian mother’s kitchen. Under her guidance he began a life of culinary exploration. In his twenties his love of food, wine, and fine dining led him to work in numerous restaurant kitchens, leading him to more formal training at The Culinary Renaissance under the acclaimed chef, Frank Falcinelli. In 1997, Eric went on to create his own fine dining restaurant and bar, Meritage, in Pennsylvania. Meritage earned rave reviews from diners and prominent Philadelphia food critics. There his restaurant dream was realized.


Always loving to roam Meritage’s tables and speak with diners, Eric discovered that home cooks shared his love of cooking but help was needed to make home cooking more simple and accessible. There his interest in kitchen product innovation began, and Eric began working with kitchen brands and retailers. For the past 15 years, Eric has appeared on TV shopping networks, broadcast and cable TV showcasing both his own collections of kitchen equipment and cookbooks as well as others’ and even assisting celebrity chefs in the development and marketing of their brands.


Eric has written 10 cookbooks selling over 500k books. He is thrilled to launch Toss & Go!, a series of cookbooks focused on easy, time-saving cooking from a professional chef who knows the secrets inside and out.


Eric currently lives in Pennsylvania with his brilliant wife Jessica and two teenage sons Cameron and Maxwell. Their cats PoePoe, Whitman, and Ginger are adored by all!









PRESSURE COOKER Q&A


Q: Are pressure cookers safe?


A: The short answer is yes! The new pressure cookers, especially the electric pressure cookers, are extremely safe. They have several safety features built in to avoid clogging and overheating. In most cases, the new electric pressure cookers will turn off the heat supply if temperatures get too high. Thanks to the cycling of heat in electric pressure cookers, there is no need for the constant, frightening screeching of the old fashioned “jiggle valves” found on older manual pressure cookers. The modern-day electric pressure cookers have many built-in safety features that prevent pressure build up if the lid is not closed properly and they also prevent the lid from opening until all pressure has been released.


Q: How long have pressure cookers been in existence?


A: While pressure cookers were first invented in the 1600’s, they didn’t become a common household item until the beginning of the 20th Century. Pressure cookers were originally called “steam digesters” when invented by physicist Denis Papin in London. The first pressure cookers sold commercially were made from tinned cast iron. Now, the best pressure cookers are made of stainless steel. The first pressure cooker cookbook was published in Spain in 1924 and included 360 recipes specifically for the cooker.


Q: Do pressure cookers use more energy?


A: No, thanks to the efficiency of pressure cooking. Using only a small amount of energy to maintain pressure is the key. Cooking time is faster—often 1/3 to ½ the amount of traditional cooking times—and your kitchen remains much cooler.


Q: Are pressure cookers hard to cook in?


A: NO! In fact, they are very easy to cook in. In most cases, it is just a matter of putting at least a cup of liquid and your ingredients into the cooker, locking the lid and choosing a cook time. What’s nice about cooking in a modern electric pressure cooker is that you don’t need to stand around and tend to the food as it cooks. You literally walk away and let it do its job!


Q: Are pressure cookers hard to clean?


A: No, for a few reasons. Most electric pressure cookers are nonstick. The inner pot is easily removed and because you are cooking under super heat and steam, you rarely have a baked-on mess. Most pressure cooker meals are cooked in one pot all at once, so there are fewer pans to clean. Splatter is eliminated thanks to the lid, which is locked on during cooking.


Q: Why is pressure cooking so much faster than traditional cooking?


A: The answer can be long and boring, but it’s actually very simple. Pressure cooking raises the temperature of the liquid from a 212º F boiling point, up to approximately 240º F. It may not sound like much, but being able to cook at higher heat enables faster cooking—in some cases, up to 70% faster.


Q: If cooking in a pressure cooker is hotter than traditional cooking, does that mean that all of the nutrients are destroyed?


A: No, pressure cooking nutrition has been studied for a long time, and in many cases pressure cooking will retain more nutrients than traditional methods. Cooking foods for less time at higher temperatures is easier on nutrients, vitamins and minerals than the stovetop or the oven. Boiling vegetables, for example, causes the nutrients to leach out into the water and escape through steam vapor. Then we dump the water with the nutrients down the drain. Pressure cookers trap the steam and the nutrients inside the pot. One 2007 study published in the Journal of Food and Science showed that broccoli maintained 92% of its Vitamin C when pressure cooked, as opposed to the 78% that was maintained through boiling the broccoli. There have also been studies to show that pressure cooking can make many hard-to-digest foods easier to digest.


Q: Is pressure cooking healthy?


A: In many cases, no fats or oils are needed to create great tasting food, which creates leaner, lighter results. Also, because pressure cooking is so fast and easy, it makes it less likely that you will need to order unhealthy take out or fast food after a long day or when you are in a pinch for time.


Q: Is pressure cooking environmentally friendly?


A: More than ever, people are seeking out healthy alternatives and whole foods. Pressure cookers make it easy to cook whole foods, and you retain a higher percentage of the nutrients when pressure cooking. Also, because it takes less time to cook under pressure, we are using less power resources to cook. Saving energy is good for the environment, and for your bills.


Q: What is a gasket and why is it an important part of the pressure cooker?


A: The lid of the pressure cooker is lined with a flexible (rubber or silicone) ring that goes around the entire circumference of the lid and allows the lid to create an airtight seal. It is important to make sure you clean and dry the gasket after each use. Follow your instruction manual so that you remove the gasket properly. Your gasket should last many years, but if it ever appears dried out, cracked or stiffened, you should replace it. Most manufacturers will recommend replacing your gasket annually if you pressure cook regularly.


Q: What do they mean by “quick release” and “natural release” when releasing the pressure in my pressure cooker?


A: Most pressure cookers come equipped with a pressure regulator that is built into the lid. These valves release excess pressure in the event of a malfunction. Every pressure cooker recipe ends with either a “quick release,” when you manually open the pressure valve and let the steam out quickly or “natural release,” when you simply turn off the cooker and let the steam escape gradually and naturally without opening the valve manually. Just follow the recipe instructions to know which is best for which recipe.


Q: What makes pressure-cooked food so tasty?


A: Pressure cookers are renowned for creating super tasty meals in less time. That’s because super-heated steam pounds the food with pressure while the flavors and ingredients cannot escape the unit. Because all of the goodness stays inside the cooker, the food comes out with intense flavor. Beyond that, cuts of meat that contain the most flavor tend to be the ones that are usually tougher to make tender through cooking. The pressure cooker cooks at higher temperatures, so that breaks down the meat quickly, making it juicy and fall-apart tender.


Q: Can I brown or “sear” my food in a pressure cooker?


A: As with the Power Pressure Cooker XL, most electric pressure cookers have a browning or searing mode. In the PPCXL, you simply turn the unit on and push any one of the pre-set cooking buttons to put the unit into browning mode. Once the food and liquid are added and the lid is locked, the unit switches to pressure cooking mode. Other brands of pressure cookers may have buttons labeled “browning” or “searing” mode.


Q: Can I steam in the pressure cooker?


A: YES! Many electric pressure cookers come with a steaming rack, and all you have to do is pour water into the pot and using the steaming rack, place the ramekins, ceramic dish, or even metal baker onto the rack.


Q: Can I put frozen foods into my pressure cooker?


A: Yes. Just remember to add an extra 10 minutes for frozen meats.


Q: How long will it take the pressure cooker to come to pressure and start cooking?


A: This can take anywhere from a few minutes to up to 17 minutes, depending on the ingredients and the amount of liquid in the cooker and the temperature of the ingredients. For instance, frozen raw wings will take longer to pressurize than the same amount of raw thawed wings, etc.


Q: If there is steam coming out of my lid, is that normal?


A: No. If there is steam coming out of the sides of your pressure cooker and the pressure valve is in the closed position, then the lid has not sealed correctly. This sometimes happens when the unit is new. Check that your gasket ring is in place. Also, try pushing down on the lid to create the tight seal and stop the steam from escaping. Check your instruction manual for further troubleshooting ideas. The only time steam should escape the cooker is when the cooking is finished and the steam is releasing from the pressure release valve.
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SLOW COOKER Q&A


Q: Why use a slow cooker?


A: Slow cooking has been a time-honored way to cook for your family because it allows you the ability to put ingredients into a pot and then essentially “leave it” to cook at a low temperature for a few hours or even several hours, depending on what you’re cooking. This easy method of cooking generally creates comfort food that has marinated for a long time in the pot and is ready to eat when you are. Slow cooking eliminates the need for stirring periodically and is known for being easy and relaxing.


Q: Is slow cooking safe?


A: YES. Because slow cookers bring the food up to a safe temperature relatively quickly, there is no chance for bacterial growth. Bacteria grows between 4º and 140º, but slow cookers do not stay at those low temperatures. They get into the higher temperatures quickly enough to totally prevent any food safety issues.


Q: Can I use any recipe in a slow cooker?


A: Yes, but often it’s important to cut down on the amount of liquid that the recipe calls for, since the rate of evaporation is much lower in a slow cooker with a lid on than in the oven or on the stovetop.


Q: Is slow cooking only for soups and stews?


A: No! Although slow cookers are known mainly for those types of dishes, you can cook many foods in a slow cooker, including side dishes, breads and desserts!


Q: Can I brown in a slow cooker?


A: Generally you do have to brown or sear your meat in a separate pan or skillet prior to the slow cooking process; however, if you have a multi-cooker or a pressure cooker that has a slow cooker function, you can often sear or brown prior to choosing the slow cooking function.


Q: Do foods get mushy in the slow cooker since it cooks for so long?


A: Not necessarily, and to prevent overcooking certain foods like pasta or instant rice, add those during the last 30 minutes or so of your cooking time. Vegetables and meat take longer to cook.


Q: Can I slow cook in the oven or on the stovetop even if I don’t have a “slow cooker” or a “pressure cooker?”


A: YES! Use your favorite Dutch oven (any pot that holds about 4-6 quarts of liquid and has a good fitting lid). The tight fitting lid is very important to keep the steam in the pot. If you choose the stovetop, you will need to stir occasionally and check the heat under the burner to make sure that the food on the bottom of the pan isn’t burning or sticking. I prefer slow cooking in the oven for that reason.
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