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In	some	situations,	your	stove	can	be	a	limiting	factor	in	the	choices	of	tools	you	can	use	around	the	kitchen.	More	specifically,	if	you	own	an	induction	cooktop,	you	might	not	be	able	to	use	some	types	of	pots.	This	situation	can	be	worrying	if	you	plan	on	using	a	pressure	cooker.	Can	it	work	on	induction?	Let's	find	out!	If	you'd	like	your	pressure	cooker
to	work	on	an	induction	cooktop,	you'll	need	to	make	sure	the	material	is	compatible.	Materials	like	stainless	steel,	cast	iron,	and	enameled	cast	iron	should	function	on	induction.	Glass,	aluminum,	and	copper	will	not	work.		Accordingly,	if	your	pressure	cooker	is	stainless	steel,	it	should	work.	If	the	body	is	aluminum,	it	won't.		So,	why	do	certain
materials	work	on	induction	stovetops?	Why	are	others	unable	to	heat	up?	If	you'd	like	to	learn	the	science	behind	induction	stovetops,	we'll	have	to	cover	more	details.	We	cover	these	topics	and	more	further	ahead.	How	Induction	Cooktops	Work	Before	getting	into	your	specific	situation,	we	need	to	learn	how	an	induction	cooktop	works.	You	might
have	already	tried	to	use	a	pressure	cooker	on	induction.	The	results	may	vary	depending	on	the	material	of	the	pot.	But,	in	most	cases,	the	pressure	cooker	didn't	build	up	to	pressure.	It	might	not	even	heat	up	at	all!	Why	is	that?	The	answer	to	that	question	would	depend	on	how	an	induction	stovetop	operates.		There	are	three	stove	options	-	gas,
electric,	and	induction.	Gas	stoves	use	flames	as	the	heat	source.	Electric	burners	work	by	letting	electricity	run	through	coils.	This	process	heats	the	metal,	turning	them	a	bright	orange	color.	Induction	stovetops	heat	a	cooking	pan	or	pot	by	electric	induction.	So,	the	pan	-	or	pot	-	you	will	be	using	needs	to	contain	ferromagnetic	metal.	In	other	words,
the	body	of	the	pressure	cooker	needs	to	be	magnetic.	The	base	must	also	be	flat.		Source	of	Heat	It	begs	the	question,	why	does	the	body	need	to	be	magnetic?	Of	course,	it	needs	to	be	magnetic	to	work	on	an	induction	cooktop.	But,	what	is	the	scientific	reasoning	behind	that?	Induction	cooktops	use	electric	current	to	heat	pots	and	pans	directly.	It
does	this	through	the	process	of	magnetic	induction.	Essentially,	induction	cooktops	are	electromagnets	you	can	cook	with.	Behind	the	glass	top	of	the	stove	is	an	electronically	controlled	coil	of	metal.	It	works	similarly	to	an	electric	stove.	A	current	will	flow	through	the	metal	coil.		However,	there	are	differences	between	an	electric	and	induction	stove.
An	electric	stove	heats	the	coil,	and	an	induction	stove	creates	a	magnetic	field	all	around	it.	In	simple	terms,	induction	stovetops	generate	a	constantly	changing	magnetic	field	using	an	alternating	current.	The	magnetic	field	penetrates	the	metal	of	the	pan	to	heat	it	directly.	For	this	reason,	you're	likely	to	find	that	the	stovetop	doesn't	burn	when	you
place	your	hand	on	it.	The	stovetop	will	be	hot	to	the	touch	only	when	you've	recently	used	a	metal	pot	over	it.	Regardless,	the	magnetic	field	moves	around	the	metal	base	of	the	pot.	This	process	will	make	an	electric	current	flow	through	it	too.	It	swirls	around	the	structure	and	dissipates	its	energy.	Thus,	we	get	a	hot	pot	that	heats	our	food.	Which
Type	of	Pressure	Cooker	Is	Best	for	Induction?	So,	now	we	know	that	only	certain	materials	can	work	on	an	induction	stovetop.	More	specifically,	ferromagnetic	metal	like	stainless	steel	and	cast	iron.	If	you	want	to	guarantee	a	pressure	cooker	will	work	on	induction,	you'll	need	one	that	has	a	stainless	steel	body.	As	some	suggest,	the	base	of	a	pressure
cooker	can	be	stainless	steel	or	aluminum.	The	cheaper	ones	you	find	will	most	likely	have	an	aluminum	base.	If	you've	opted	to	go	for	one	of	the	expensive	ones,	it	will	have	a	stainless	steel	base.	Some	of	you	may	have	had	a	pressure	cooker	passed	down	from	your	family.	Or,	maybe	you've	purchased	one	at	an	antique	shop.	Regardless	of	where	you	got
it,	the	problem	now	is	determining	the	material	of	the	base.		You	can	determine	if	your	pressure	cooker	would	work	on	induction	with	a	simple	test.	To	start,	you'll	need	a	magnet.	Then,	take	your	pressure	cooker	and	hold	the	magnet	to	the	bottom	surface.	If	it	sticks,	your	pressure	cooker	will	work	on	induction.		Tips	On	Using	Pressure	Cookers	With	An
Induction	Stovetop	As	mentioned,	cooking	through	induction	means	you're	going	to	be	heating	the	pot	directly.	Some	suggest	that	this	would	transfer	90%	of	the	stove's	energy	to	the	pot.	In	comparison,	a	gas	burner	would	only	do	47%.		So,	what	does	this	mean	for	meal	preparations?	It	means	food	and	water	will	heat	up	50%	faster.	We'll	have	to
accommodate	this	efficiency	by	making	a	few	tweaks	to	the	cooking	process.		We'll	go	over	some	of	the	mistakes	you	might	make	when	dealing	with	a	pressure	cooker	on	an	induction	stove.	Preheating	Since	cooking	through	induction	can	heat	the	pot	faster	than	other	methods,	it	wouldn't	be	necessary	for	you	to	preheat	the	pressure	cooker.		If	we	put
this	in	perspective,	a	gas	stove	uses	flames	to	heat	the	pot.	It's	relatively	quick.	But,	it	will	take	a	bit	of	time	to	heat	it,	depending	on	the	material.		Electric	stoves	will	need	to	heat	the	burner	with	electricity.	Then,	the	burner	will	heat	the	pot.	For	this	reason,	preheating	is	a	viable	method	for	these	types	of	stoves.	An	induction	stove	transfers	energy	to
the	pot	directly.	So,	you	might	burn	the	food	inside	while	you're	preparing	other	ingredients.		Bringing	the	Cooker	Up	To	Pressure	Generally,	stainless	steel	pots	take	some	time	to	heat	up.	For	this	reason,	you'll	always	see	recipes	or	guides	recommending	using	high	heat	to	bring	a	pressure	cooker	up	to	pressure.	You	wouldn't	want	to	do	that	on	an
induction	stove	because	the	pressure	cooker	would	reach	pressure	quickly.	As	a	result,	it	might	burn	food	to	the	base.	Additionally,	you	might	leave	with	an	under-done	dish.		If	you	want	to	prevent	that	situation	from	happening,	you'd	have	to	adjust	by	bringing	the	pressure	cooker	up	to	pressure	on	medium	heat.		Adjusting	Heat	Typically,	after	you
bring	a	pressure	cooker	up	to	pressure,	you'd	turn	the	heat	down.	On	an	induction	stove,	you'll	need	to	stick	around	to	make	adjustments	to	the	heat.	The	sides	of	the	cooker	are	going	to	be	at	a	lower	temperature	than	the	base.		Once	you	lower	the	temperature	on	the	stove,	the	base	might	not	be	hot	enough	to	maintain	pressure	and	heat	the	rest	of	the
pot.	So,	you'll	have	to	mess	around	with	the	heat	to	ensure	internal	pressure	doesn't	fall	quickly.	Can	an	Induction-Based	Pressure	Cooker	Be	Used	on	a	Gas	Stove?	An	induction-based	pressure	cooker	would	have	slight	adjustments	to	maximize	its	efficiency	on	an	induction	stove.	In	other	words,	it	will	be	magnetic	and	have	a	flat	base.		They	are
essential	features	for	a	pressure	cooker	to	work	on	an	induction	stove.	On	other	stoves,	it	wouldn't	matter.	So,	you	could	use	an	induction-based	pressure	cooker	on	a	gas	stove.		However,	a	standard	pressure	cooker	wouldn't	work	on	an	induction	stove	quite	as	well.	In	general,	most	would	have	a	rounded	base.	And,	as	some	suggest,	an	angled	surface
doesn't	respond	well	with	induction	stoves.	Does	that	mean	it	wouldn't	work	at	all?	It	would.	But,	it's	not	as	efficient	as	a	flat-bottom	cooking	pot.	How	To	Use	Normal	Pressure	Cooker	on	Induction	Stove	If	you	have	a	normal	pressure	cooker	with	no	indication	that	it's	induction-friendly,	you	might	be	curious	to	find	out	if	it	works	on	an	induction	stove.
Unfortunately,	it	won't	work	if	it	does	not	meet	the	requirements	mentioned	above.		The	base	needs	to	be	magnetic	and	flat.	A	way	to	test	your	pressure	cooker	for	this	is	by	holding	a	magnet	to	the	bottom	surface.	If	it	sticks,	you	can	use	the	information	above	to	navigate	how	to	use	your	pressure	cooker	on	an	induction	stove.	If	it	doesn't,	you're	going
to	need	to	purchase	a	pressure	cooker	with	a	stainless	steel	and	flat	base.	Otherwise,	you	can	attempt	using	a	standard	pressure	cooker	on	an	induction	stove.	But,	in	most	cases,	it	won't	work.	What	Is	the	Difference	Between	Induction	and	Non-Induction	Pressure	Cooker?	There	isn't	a	big	difference	between	an	induction	and	a	non-induction	pressure
cooker.	An	induction	pressure	cooker	will	have	a	thick,	flat	magnetic	base.	On	the	other	hand,	a	non-induction	pressure	cooker	might	have	an	aluminum	base.	Therefore,	it	wouldn't	work	on	an	induction	stove.	In	essence,	the	only	difference	between	an	induction	and	non-induction	pressure	cooker	is	the	presence	of	ferromagnetic	qualities.	Otherwise,	it
would	be	difficult	to	tell	them	apart	by	physical	appearance.	Final	Takeaway	While	induction	stovetops	have	their	benefits,	it	comes	at	the	cost	of	compatibility.	If	you	want	to	make	your	pressure	cooker	work	on	an	induction	stove,	it	would	need	a	flat,	magnetic	base.	Hopefully,	your	pressure	cooker	meets	the	requirements!	We	hope	you	found	the
information	above	helpful!	Before	you	go,	do	you	have	other	induction	cooking	concerns?	Do	you	own	Le	Creuset	cookware?	If	you'd	like	to	find	out	if	it's	compatible,	check	out	our	post:	Can	Le	Creuset	Be	Used	On	Induction	Cooktops?	Is	it	your	first	time	boiling	an	egg	on	an	induction	stove?	If	you're	curious	how	long	it	would	take,	check	out	our	post:
How	Long	Does	It	Take	To	Boil	An	Egg	On	An	Induction	Stove?	Induction	cooking	has	taken	the	culinary	world	by	storm,	offering	precision,	speed,	and	energy	efficiency.	When	combined	with	the	versatile	pressure	cooker,	you	have	an	unbeatable	kitchen	team	at	your	disposal.	Yet,	many	home	cooks	are	unsure	about	how	to	effectively	use	a	pressure
cooker	on	an	induction	stove.	This	comprehensive	guide	will	walk	you	through	the	essentials	of	pressure	cooking	on	induction,	ensuring	your	meals	are	not	only	delicious	but	also	prepared	with	ease.	Understanding	Induction	Cooking	Before	diving	into	the	specifics	of	pressure	cooking,	it’s	essential	to	understand	the	benefits	of	induction	cooking.	How
Induction	Works	Induction	stoves	utilize	electromagnetic	energy	to	generate	heat	directly	within	the	cookware.	This	method	differs	from	traditional	gas	or	electric	stoves,	which	rely	on	external	heat	sources.	As	a	result,	induction	cooking	offers	some	unique	advantages:	Speed:	Induction	stoves	heat	up	quickly,	reducing	cooking	times	significantly.
Energy	Efficiency:	They	use	less	energy	because	heat	is	directed	to	the	pot	and	not	lost	to	the	surrounding	environment.	Essential	Features	of	Induction-Compatible	Pressure	Cookers	Not	all	pressure	cookers	are	suitable	for	induction	stoves.	Here	are	some	features	to	look	for:	Flat	Bottom:	Ensure	the	pressure	cooker	has	a	flat	bottom	to	make	full
contact	with	the	induction	surface.	Magnetic	Base:	The	base	of	the	cooker	should	contain	magnetic	materials,	which	make	it	compatible	with	induction	cooktops.	Preparing	Your	Pressure	Cooker	for	Induction	Cooking	Once	you	have	the	right	pressure	cooker,	preparation	is	key	to	successful	cooking.	Step	1:	Familiarize	Yourself	with	the	Pressure	Cooker
Before	using	your	pressure	cooker,	read	the	manual	thoroughly.	Each	model	may	have	unique	features,	pressure	settings,	or	safety	measures	that	you’ll	need	to	understand.	Step	2:	Gather	Ingredients	and	Tools	Prepare	all	ingredients	and	cooking	tools	beforehand.	You’ll	need:	Your	pressure	cooker	A	suitable	induction	stove	Measuring	cups	and	spoons
A	wooden	spoon	or	spatula	Any	additional	ingredients	you	plan	to	use	Step	3:	Check	for	Compatibility	Place	your	pressure	cooker	on	the	induction	stove	to	ensure	it	makes	firm	contact.	If	the	stove	doesn’t	recognize	the	pot,	it’s	likely	incompatible.	Cooking	with	a	Pressure	Cooker	on	Induction	Stove	Now	that	you	are	prepared,	let’s	move	into	the	actual
cooking	process.	The	Basics	of	Pressure	Cooking	Pressure	cooking	involves	cooking	foods	with	steam	under	high	pressure,	which	reduces	cooking	time	while	preserving	flavor	and	nutrients.	Here’s	how	to	effectively	cook	using	this	method.	Step	1:	Add	Ingredients	and	Liquid	Start	by	placing	your	primary	ingredients	inside	the	pressure	cooker.	It’s	vital
to	include	enough	liquid—usually	water	or	broth—to	create	steam.	A	good	rule	of	thumb	is	to	add	at	least	1	to	1.5	cups	of	liquid	per	use.	Step	2:	Seal	the	Pressure	Cooker	Once	the	ingredients	are	in	place,	secure	the	lid	according	to	the	manufacturer’s	instructions.	Ensure	that	the	pressure	release	valve	is	set	to	the	proper	position	for	cooking.	Step	3:
Set	the	Induction	Stove	Turn	on	your	induction	stove	to	the	appropriate	heat	setting.	For	most	pressure	cooking,	a	medium	to	high	heat	setting	is	ideal.	Knowing	how	your	specific	induction	stove	responds	can	save	you	from	overcooking.	Temperature	Settings	for	Pressure	Cooking	Finding	the	right	temperature	is	crucial.	Here’s	a	quick	reference:
Cooking	Phase	Induction	Heat	Setting	Bring	to	Pressure	High	Maintain	Pressure	Medium	Release	Pressure	Low	Step	4:	Time	Your	Cooking	Cooking	times	will	vary	depending	on	your	recipe	and	the	type	of	food.	Always	refer	to	specific	pressure	cooking	guidelines	for	timing.	For	example,	vegetables	cook	for	about	3-5	minutes,	while	meats	might	require
15-30	minutes.	Step	5:	Release	the	Pressure	Once	the	cooking	time	is	complete,	it’s	time	to	release	the	pressure.	There	are	typically	two	methods	for	this:	Natural	Release:	Allow	the	pressure	to	decrease	naturally	over	time.	Quick	Release:	Use	the	pressure	release	valve	to	let	steam	escape	rapidly.	Always	follow	your	pressure	cooker’s	safety	guidelines
for	pressure	release.	Cleaning	Up	After	Cooking	After	enjoying	your	meal,	cleaning	the	pressure	cooker	is	essential	for	maintaining	its	functionality.	Step	1:	Allow	to	Cool	Before	cleaning,	allow	the	cooker	to	cool	down	entirely,	especially	if	you	used	the	quick	release	method,	as	the	cooker	and	lid	will	be	hot.	Step	2:	Disassemble	and	Clean	Remove	the
sealing	ring	and	other	removable	parts	to	clean	them	separately.	Most	of	these	components	can	be	washed	in	warm,	soapy	water	or	placed	on	the	top	rack	of	a	dishwasher.	Check	your	owner’s	manual	to	avoid	damage.	Step	3:	Wipe	Down	the	Exterior	Use	a	damp	cloth	to	wipe	the	exterior	of	the	pressure	cooker	and	the	induction	stove	to	remove	any
spills	or	stains.	Safety	Tips	for	Induction	Pressure	Cooking	Safety	is	crucial	when	using	a	pressure	cooker,	particularly	with	the	unique	environment	of	induction	cooking.	Here	are	some	tips	to	keep	in	mind:	1.	Stay	Attentive	Always	monitor	your	pressure	cooker	while	it’s	in	use.	If	the	cooker	starts	to	hiss	excessively,	lower	the	heat.	2.	Use	Correct
Cookware	Ensure	your	cookware	is	designed	for	pressure	cooking	and	is	compatible	with	induction	heating.	3.	Regular	Maintenance	Regularly	check	the	sealing	ring	and	pressure	valves	of	your	pressure	cooker	to	ensure	they’re	functioning	correctly.	Replace	them	as	needed,	following	the	manufacturer’s	guidelines.	Perfecting	Your	Cooking	Skills
Mastering	the	use	of	a	pressure	cooker	on	an	induction	stove	may	take	practice,	but	the	versatility	and	benefits	you’ll	reap	are	worth	the	effort.	Here	are	some	recipes	and	ideas	to	get	you	started:	1.	Hearty	Stews	and	Soups	Induction	pressure	cooking	significantly	cuts	the	time	needed	for	cooking	rich,	flavorful	stews.	Simply	adapt	your	favorite	stew
recipe,	remember	to	include	sufficient	liquid,	and	enjoy	a	hearty	meal	in	half	the	time!	2.	Tender	Meats	Using	a	pressure	cooker,	you	can	transform	tough	cuts	of	meat	into	tender	masterpieces	within	minutes.	Chicken,	beef,	and	pork	can	all	be	cooked	to	perfection	with	less	hassle.	3.	Whole	Grains	and	Beans	Cooking	grains	and	dried	beans	in	a	pressure
cooker	is	not	only	quick	but	helps	retain	their	nutrients.	This	can	make	meal	prep	a	breeze	for	breakfast,	lunch,	or	dinner.	Conclusion	Using	a	pressure	cooker	on	an	induction	stove	may	initially	seem	intimidating,	but	it’s	a	highly	efficient	and	rewarding	method	of	cooking.	By	understanding	the	nuances	of	induction	cooking,	ensuring	you	have	the	right
equipment,	and	following	safe	cooking	practices,	you	can	create	delicious	meals	with	ease.	Embrace	the	art	of	pressure	cooking,	and	discover	how	it	can	revolutionize	your	time	in	the	kitchen.	So,	gather	your	ingredients,	turn	on	your	induction	stove,	and	get	ready	to	enjoy	mouthwatering	dishes	in	a	fraction	of	the	time!	What	is	a	pressure	cooker	and
how	does	it	work	on	an	induction	stove?	A	pressure	cooker	is	a	kitchen	appliance	that	uses	steam	and	pressure	to	cook	food	quickly.	By	tightly	sealing	the	pot,	it	operates	at	a	higher	temperature	than	conventional	cooking	methods,	resulting	in	faster	cooking	times.	Induction	stoves	utilize	electromagnetic	energy	to	directly	heat	the	cooking	pot,	which
makes	them	highly	efficient	and	responsive	to	temperature	adjustments.	When	using	a	pressure	cooker	on	an	induction	stove,	it’s	essential	to	ensure	that	the	pot	is	compatible	with	induction	heating.	Most	modern	pressure	cookers	are	induction-compatible,	featuring	flat,	magnetic	bases.	This	allows	the	induction	stove	to	generate	heat	effectively	for
optimal	pressure	cooking.	What	types	of	dishes	can	I	prepare	using	a	pressure	cooker	on	an	induction	stove?	Pressure	cookers	are	incredibly	versatile	and	can	be	used	to	prepare	a	wide	variety	of	dishes,	including	soups,	stews,	grains,	legumes,	meats,	and	even	desserts.	The	high-pressure	environment	speeds	up	the	cooking	process,	making	it	an	ideal
tool	for	tough	cuts	of	meat	that	typically	require	long	cooking	times.	You	can	also	use	it	for	one-pot	meals,	which	saves	time	and	reduces	the	number	of	dishes	to	wash.	On	an	induction	stove,	you	can	achieve	precise	temperature	control,	allowing	you	to	experiment	with	different	flavors	and	cooking	techniques.	From	risottos	to	homemade	stocks,	the
possibilities	are	endless.	With	a	bit	of	creativity,	you	can	transform	simple	ingredients	into	gourmet	meals	efficiently.	What	are	the	benefits	of	using	a	pressure	cooker	on	an	induction	stove?	Using	a	pressure	cooker	on	an	induction	stove	offers	numerous	advantages,	including	faster	cooking	times,	energy	efficiency,	and	better	nutrient	retention.	The
ability	to	cook	meals	in	significantly	less	time	compared	to	traditional	methods	allows	for	more	spontaneous	cooking	and	less	meal	prep	hassle.	Moreover,	induction	stoves	heat	up	quickly	and	maintain	consistent	heat	levels,	which	enhances	the	cooking	experience.	Another	benefit	is	that	pressure	cooking	retains	more	nutrients	in	the	food,	as	it	requires
less	water	and	reduces	cooking	times.	This	method	preserves	the	vitamins	and	minerals	that	often	get	lost	during	longer	cooking	processes.	Additionally,	with	the	induction	stove’s	precise	temperature	control,	you	can	achieve	consistent	results	with	every	dish	you	prepare.	Are	there	any	safety	precautions	I	should	take	when	using	a	pressure	cooker	on
an	induction	stove?	Safety	is	paramount	when	using	a	pressure	cooker,	especially	on	an	induction	stove,	where	rapid	heating	can	occur.	It’s	important	to	ensure	that	the	pressure	cooker	is	in	good	condition,	with	a	functional	sealing	ring	and	pressure	release	valve.	Always	consult	the	manufacturer’s	instructions	regarding	the	maximum	fill	line	to	avoid
overloading	the	pot,	which	can	be	hazardous.	During	cooking,	keep	an	eye	on	the	pressure	indicator	and	never	attempt	to	open	the	cooker	while	it’s	under	pressure.	After	cooking,	allow	the	pressure	to	release	naturally	or	use	the	quick	release	method	as	instructed.	Following	these	safety	protocols	will	help	ensure	a	safe	and	successful	cooking
experience.	Can	all	pressure	cookers	be	used	on	induction	stoves?	Not	all	pressure	cookers	are	designed	to	be	used	on	induction	stoves.	Only	those	that	feature	a	magnetic	stainless	steel	or	other	ferrous	(magnetic)	base	will	work	effectively	on	induction	cooktops.	To	check	for	compatibility,	you	can	perform	a	simple	magnet	test;	if	a	magnet	sticks	to	the
base	of	the	pressure	cooker,	it	is	likely	suitable	for	induction	cooking.	If	you’re	considering	purchasing	a	pressure	cooker	specifically	for	use	on	an	induction	stove,	be	sure	to	look	for	labels	indicating	induction	compatibility.	Many	manufacturers	provide	this	information	in	their	product	descriptions,	allowing	you	to	make	an	informed	choice	when
selecting	the	right	pressure	cooker	for	your	kitchen	setup.	How	do	I	know	when	to	release	pressure	from	the	cooker?	There	are	primarily	two	methods	for	releasing	pressure	from	a	pressure	cooker:	natural	release	and	quick	release.	Natural	release	allows	the	pressure	to	drop	gradually	over	time,	which	is	ideal	for	dishes	that	benefit	from	continued
cooking,	such	as	soups	and	stews.	For	this	method,	simply	turn	off	the	heat	and	let	the	pot	sit	until	the	pressure	indicator	drops,	indicating	it	is	safe	to	open.	Quick	release,	on	the	other	hand,	is	used	for	foods	that	require	immediate	attention,	like	vegetables	or	grains.	To	use	this	method,	carefully	turn	the	pressure	release	valve	to	the	venting	position	to
let	steam	escape	quickly.	Be	cautious	of	the	hot	steam	and	ensure	that	you’re	out	of	its	path.	Following	the	recipe	instructions	will	guide	you	on	which	release	method	to	use	for	optimal	results.	Can	I	adjust	the	cooking	times	when	using	a	pressure	cooker	on	an	induction	stove?	Yes,	you	can	adjust	cooking	times	when	using	a	pressure	cooker	on	an
induction	stove,	but	it’s	important	to	do	so	carefully.	Each	recipe	may	have	specific	recommended	times	based	on	the	type	of	food	and	desired	doneness.	Generally,	cooking	times	in	a	pressure	cooker	tend	to	be	much	shorter	than	traditional	cooking,	so	it’s	crucial	to	consult	a	reliable	recipe	or	guideline.	While	adjusting	the	cooking	times,	keep	in	mind
that	factors	such	as	the	quantity	of	food,	the	size	of	the	ingredients,	and	altitude	can	affect	cooking	duration.	If	you	are	modifying	a	recipe,	it’s	wise	to	start	with	less	time	and	increase	incrementally	if	needed.	This	approach	minimizes	the	risk	of	overcooking	and	helps	achieve	your	desired	texture	and	flavor.	What	are	some	common	mistakes	to	avoid
when	pressure	cooking	on	induction	stoves?	Common	mistakes	when	pressure	cooking	on	induction	stoves	include	overfilling	the	pot,	not	achieving	a	proper	seal,	and	neglecting	to	regulate	the	heat	appropriately.	Overfilling	can	prevent	the	pressure	cooker	from	sealing	properly	and	may	cause	food	to	clog	the	release	valve.	Always	follow	the
manufacturer’s	guidelines	regarding	the	maximum	fill	line	to	ensure	safe	and	effective	cooking.	Another	mistake	is	not	preheating	the	induction	stove	properly	before	starting	the	cooking	process.	Unlike	traditional	stoves,	induction	cooktops	heat	quickly	and	require	immediate	attention	to	temperature	management.	Familiarizing	yourself	with	your
appliance’s	settings	and	ensuring	that	the	pressure	cooker	is	appropriate	for	induction	cooking	will	enhance	your	experience	and	prevent	frustrating	mishaps.	Can	Pressure	Cooker	Be	Used	On	An	Induction	Stove	And	Electric	Stove	There	are	many	reasons	why	people	opt	to	invest	in	induction	stoves.	Induction	stoves	come	with	an	array	of	benefits	that
can	prove	convenient	in	any	demanding	modern	kitchen.	Induction	stoves	can	be	an	excellent	choice	for	many	applications.	However,	what	you	may	not	know	is	that	it	is	absolutely	possible	to	use	pressure	cookers	on	an	induction	stove,	safely	and	efficiently.	Can	Pressure	Cooker	be	used	on	an	Induction	Stove	and	Electric	Stove?	Cooking	with	a	pressure
cooker	on	induction	stoves	is	easy.	But	there	are	some	things	that	you	have	to	keep	in	mind.	How	is	pressure	cooking	on	induction	stoves	different?	Induction	burners	differ	from	other	conventional	burners	and	cookers	in	numerous	ways.	Most	induction	cooktops	require	specially	designed	cookware	and	it	is	all	impacted	by	how	induction	cooktops
transmit	heat.	Induction	stoves	work	when	a	magnetic	field	is	created,	then	transfers	heat	directly	to	the	heated	item;	your	pressure	cooker.	Induction	stoves	are	fast	and	efficient.	This	means	that	pressure	cookers	on	the	stove	will	heat	faster	and	more	evenly	compared	to	other	burners.	When	placed	on	an	induction	stove,	the	pressure	cooker	will	heat
up	as	soon	as	the	pressure	cooker	and	the	magnetic	fields	from	the	induction	stove	make	contact.	Therefore,	the	boiling	point	of	water	in	your	pressure	cooker	rise	twice	as	fast	as	to	when	using	a	regular	burner.	If	you	are	not	careful	about	regulating	temperatures,	induction	stoves	can	cause	your	food	to	scorch	–	owing	to	the	excessive	heat
concentrated	at	the	bottom	of	the	pressure	cooker.	The	goods	news	is	that	induction	stoves	typically	return	to	normal	temperature	much	faster	than	other	cooktops.	This	will	reduce	the	chances	of	an	accident	occurring	with	your	pressure	cooker.	It	also	allows	you	to	use	the	pressure	cooker	safely.	When	using	your	pressure	cooker	on	an	induction	stove,
there	are	certain	things	that	you	should	remember:	Induction	stoves	heat	up	quickly	and	efficiently.	You	do	not	have	to	reheat	your	appliance	when	it	is	ready	for	use.	If	you	want	to	bring	your	cooker	to	pressure,	make	sure	to	set	the	cooker	to	medium	heat.	Remember	to	make	adjustments	and	keep	cooking	in	order	to	maintain	sufficient	pressure	in	the
pressure	cooker.	Utilize	the	induction	stove’s	timer	to	shut	off	the	heat	automatically.	This	will	prevent	burning	your	food.	How	are	electric	stovetops	different?	Unlike	induction	stoves,	electric	stoves	do	not	utilize	electromagnetic	fields.	Instead,	electric	cooktops	produce	electric	currents	that	flow	through	the	metal	coil	situated	underneath	the	glass-
ceramic	surface	of	the	cooker.	Electric	cooktops	do	not	heat	up	as	quickly	as	induction	stoves	do.	Although	they	do	allow	the	consistent	flow	of	heat	and	energy.	Thus	heat	becomes	more	confined	to	the	cooking	zone	before	being	evenly	transmitted	to	the	pressure	cooker	when	using	electric	stovetops.	Cooking	in	a	pressure	cooker	on	an	induction
cooktop	might	seem	difficult	initially	if	you	have	only	recently	moved	from	a	gas	stove.	But	the	right	cooker	and	a	little	bit	of	guidance	make	it	easier	than	you	think.	Induction	cooktops	are	faster	at	heating	food,	more	energy-efficient	and	keep	your	kitchen	cooler.	Add	to	that	a	pressure	cooker,	and	you’ve	got	a	great	way	to	get	meals	on	the	table	in	a
flash.	This	beginner’s	guide	breaks	down	all	the	basics.	Can	Pressure	Cookers	Be	Used	on	an	Induction	Stove?	Many	people	wonder:	“Can	I	use	a	pressure	cooker	on	an	induction	cooktop?”	Yes,	you	can	definitely	use	a	pressure	cooker	on	an	induction	stove.	However,	not	every	cooker	will	work.	Induction	cooktops	generate	a	magnetic	field	that	heats
just	the	cookware.	So	you	need	a	flat,	magnetic	base	for	your	pressure	cooker.		Old	aluminium	cookers	will	not	work	unless	they	are	made	specifically	with	an	induction-friendly	base.	Cookers	made	of	stainless	steel	with	a	magnetic	base	are	generally	a	much	safer	choice.	Make	sure	the	bottom	of	your	pressure	cooker	carries	a	symbol	for	induction,	or
better	yet,	refer	to	the	manufacturer’s	label	to	determine	whether	it	can	be	used	on	an	induction	stove.	What	Type	of	Pressure	Cooker	Is	Suitable	for	Induction	Chulha?	Here	are	the	types	of	cookers	that	you	can	use	on	an	induction	chulha:		Aluminium	Pressure	Cookers	These	are	lightweight	and	conduct	heat	well.	But	regular	aluminium	cookers	won’t
work	on	an	induction	chulha.	If	you	prefer	aluminium,	look	for	models	with	a	specially	designed	induction	base.	These	usually	have	a	thick	steel	plate	at	the	bottom	to	allow	magnetic	heating.	Triply	Stainless	Steel	Pressure	Cookers	Triply	stainless	steel	pressure	cookers	are	ideal	for	induction	cooking.	The	typical	three-layer	design	has	an	aluminium	core
sandwiched	between	stainless	steel.	This	allows	quick	and	even	heat	distribution.	The	outer	layer	is	magnetic	stainless	steel,	which	makes	it	compatible	with	induction	cooktops.	These	cookers	are	also	durable,	rust-resistant,	and	easy	to	clean.	How	to	Check	if	Your	Pressure	Cooker	Is	Induction-Compatible	Not	sure	if	your	pressure	cooker	will	function
on	an	induction	range?	Here’s	how	to	find	out:	Inspect	the	Base:	Induction	cooktops	require	flat	cookware	for	even	heating.	Just	ensure	that	your	cooker	is	not	of	the	rounded-bottom	variety.	Do	the	Magnet	Test:	Place	a	magnet	on	the	bottom	and	check	if	it	will	fit	all	pressure	cookers	for	induction	hobs.			Manufacturer	Information:	Consult	the	label	or
manual.	It	should	specify	induction	compatibility	explicitly.	Step-by-Step	Guide	to	Using	a	Pressure	Cooker	on	an	Induction	Cooktop	Using	a	pressure	cooker	on	an	induction	cooktop	is	simple	once	you	understand	the	basics.	Here’s	how	to	do	it:	Place	the	Cooker	on	the	Cooktop	Ensure	the	base	of	the	cooker	sits	flat	on	the	induction	surface.	Make	sure
it’s	clean	and	dry.	Add	Ingredients	and	Water	Never	overfill	your	cooker.	Stick	to	the	recommended	level.	Always	add	enough	liquid,	as	pressure	cooking	depends	on	steam.	Secure	the	Lid	Properly	Whether	it’s	an	inner	or	outer	lid,	make	sure	it’s	locked	in	place	before	switching	on	the	stove.	Select	the	Right	Heat	Setting	Start	with	a	medium-high	heat
setting	to	build	pressure.	Most	induction	stoves	have	power	levels.	You	can	start	around	level	7	or	8.	Wait	for	the	First	Whistle	Once	the	cooker	builds	pressure,	you’ll	hear	the	first	whistle.	Reduce	the	heat	at	this	point.	Simmer	and	Cook	Let	the	food	cook	at	a	lower	setting	(around	level	3	to	5)	for	the	remaining	whistles	or	time,	as	per	the	recipe.	Turn
Off	the	Stove	and	Let	It	Cool	Once	done,	turn	off	the	induction.	Wait	for	the	pressure	to	release	naturally	before	opening	the	lid.	Common	Mistakes	to	Avoid	While	Using	a	Cooker	on	an	Induction	Stove	Here	are	some	common	errors	beginners	make.	Avoid	these	for	a	smooth	cooking	experience	with	an	induction-safe	pressure	cooker:	Using	a	cooker
with	a	round	or	uneven	base.	Forgetting	to	check	if	the	cooker	is	induction-compatible.	Overfilling	the	cooker	beyond	the	max	level.	Not	adding	enough	water.	Cooking	on	high	heat	throughout	may	burn	the	food.	Forcing	the	lid	open	before	pressure	is	released.	Ignoring	the	cooker’s	safety	valve	or	gasket	condition.	Benefits	of	Using	a	Pressure	Cooker
on	an	Induction	Cooktop	Induction	cooktops	and	pressure	cookers	make	a	powerful	combination.	Here’s	why:	Faster	Cooking:	Induction	cooks	faster	than	gas.	Energy	Efficient:	Little	energy	is	lost	due	to	less	heat	being	transferred	to	the	cooker.	Even	Heating:	The	heat	distribution	is	relatively	even,	especially	if	you	invest	in	triply	stainless	steel	cookers.
Safer:	No	open	flames,	and	cooktops	remain	cool	around	the	pan.	Easy	to	Clean:	A	smooth	surface	makes	spills	easy	to	wipe.	Compact	Cooking:	Ideal	for	modular	cooking	arrangements.	Milton	ProCook's	Recommended	Induction	Safe	Pressure	Cookers	Milton	ProCook	offers	a	solid	range	of	induction-compatible	pressure	cookers	for	every	kind	of
kitchen.	Here	are	a	few	worth	exploring:	1.	Triply	Stainless	Steel	Pressure	Cooker	Outer	Lid	Comprises	three	layers	of	metal	for	even	heating,	which	makes	it	suitable	for	induction	cooktops	and	gas	stoves.	The	metallic	safety	plug	and	the	vent	valve	are	some	of	the	important	safety	features	it	has.	The	handles	are	designed	ergonomically	and	can	be	held
comfortably,	plus	they	remain	very	cool	during	cooking.	It	also	carries	a	5-year	warranty	against	manufacturing	defects.	This	pressure	cooker,	suitable	for	an	induction	hob,	can	be	used	for	everything,	from	cooking	dals	and	rice	to	steaming	vegetables.	2.	Pressure	Cooker	Inner	Lid	Curve	Aluminium	Induction	Made	from	virgin	Hindalco	aluminium,	this
cooker	has	a	thick	4mm	induction	base	that	distributes	heat	evenly.	The	matt	inner	finish	and	glossy	outer	body	give	it	a	smart	look.	It’s	ideal	for	use	on	induction,	ceramic,	and	gas	stoves.		With	a	hard	anodised	safety	valve,	SS	304	grade	handle	bracket,	and	non-heating	aluminium	locking	hook,	this	model	is	both	safe	and	stylish.	You	can	cook	sabji,	pav
bhaji,	halwa,	curries,	and	more	with	ease.	3.	Curve	Stainless	Steel	Pressure	Cooker	Inner	Lid	Crafted	from	high-grade	SS304,	this	cooker	has	a	5	mm-thick	induction	base	for	excellent	heat	distribution.	Like	the	aluminium	model,	it	features	a	matt	inner	finish	and	a	glossy	outer	body.		The	safety	mechanisms	include	a	vent	weight,	a	hard	anodised	safety
valve,	and	a	gasket	release	system.	Its	sturdy	SS	handle	bracket	and	locking	hook	add	to	its	durability.	It’s	designed	for	comfort	and	convenience	and	lets	you	prepare	a	wide	variety	of	dishes	with	minimal	fuss.	Conclusion	The	pairing	of	induction	technology	and	an	efficient	pressure	cooker	makes	cooking	easier	and	faster	than	ever	before.	Opt	for	a
solidly	built	model,	such	as	the	range	from	Milton	ProCook,	and	then	follow	a	few	simple	steps.	After	a	bit	of	practice,	using	a	pressure	cooker	on	an	induction	stove	becomes	a	piece	of	cake.	In	the	realm	of	modern	cooking,	pressure	cookers	and	induction	stoves	have	emerged	as	indispensable	tools	for	culinary	enthusiasts	and	home	cooks	alike.	Both
appliances	offer	unique	benefits,	such	as	rapid	cooking	times	and	energy	efficiency.	However,	one	question	that	frequently	arises	is:	“Can	pressure	cookers	be	used	on	induction	stoves?”	This	comprehensive	guide	will	delve	into	this	topic,	providing	detailed	information	and	expert	insights	to	help	you	make	an	informed	decision.	Understanding	Induction
Cooking	Induction	stoves	utilize	electromagnetic	energy	to	generate	heat	directly	in	the	cookware.	This	advanced	technology	eliminates	the	need	for	traditional	heating	elements	and	provides	precise	temperature	control.	Induction	stoves	are	renowned	for	their	efficiency,	responsiveness,	and	safety	features.	Compatibility	of	Pressure	Cookers	with
Induction	Stoves	Yes,	pressure	cookers	can	be	used	on	induction	stoves.	However,	it’s	crucial	to	ensure	that	the	pressure	cooker	is	induction-compatible.	Induction-compatible	cookware	features	a	magnetic	base	that	allows	it	to	interact	with	the	electromagnetic	field	generated	by	the	induction	stove.	How	to	Determine	if	a	Pressure	Cooker	is	Induction-
Compatible	To	determine	if	your	pressure	cooker	is	induction-compatible,	you	can	perform	a	simple	magnet	test:	1.	Place	a	magnet	on	the	bottom	of	the	pressure	cooker.	2.	If	the	magnet	sticks	firmly,	the	pressure	cooker	is	induction-compatible.	3.	If	the	magnet	does	not	stick,	the	pressure	cooker	is	not	induction-compatible.	Selecting	the	Right	Pressure
Cooker	for	Induction	Stoves	When	selecting	a	pressure	cooker	for	induction	use,	consider	the	following	factors:	Base	Material:	Choose	a	pressure	cooker	with	a	magnetic	stainless	steel	or	cast	iron	base.	Size	and	Capacity:	Determine	the	size	and	capacity	that	best	suits	your	cooking	needs.	Features:	Look	for	pressure	cookers	with	additional	features
such	as	multiple	pressure	settings,	safety	mechanisms,	and	digital	displays.	Benefits	of	Using	Pressure	Cookers	on	Induction	Stoves	Combining	pressure	cookers	with	induction	stoves	offers	several	advantages:	Rapid	Cooking:	Pressure	cookers	significantly	reduce	cooking	times,	making	it	ideal	for	preparing	quick	and	easy	meals.	Energy	Efficiency:
Induction	stoves	efficiently	transfer	heat	to	induction-compatible	cookware,	resulting	in	reduced	energy	consumption.	Precise	Temperature	Control:	Induction	stoves	provide	precise	temperature	control,	allowing	you	to	achieve	optimal	cooking	results.	Safety	Features:	Induction	stoves	automatically	shut	off	when	cookware	is	removed,	enhancing	safety
in	the	kitchen.	Tips	for	Using	Pressure	Cookers	on	Induction	Stoves	Use	Induction-Compatible	Pressure	Cookers:	Ensure	that	your	pressure	cooker	is	specifically	designed	for	induction	use.	Position	the	Pressure	Cooker	Correctly:	Center	the	pressure	cooker	on	the	induction	hob	to	ensure	even	heat	distribution.	Monitor	Cooking	Time:	Pressure	cookers
cook	food	rapidly,	so	it’s	essential	to	monitor	cooking	times	carefully	to	prevent	overcooking.	Maintain	Cleanliness:	Keep	the	induction	hob	and	pressure	cooker	base	clean	to	optimize	heat	transfer.	Wrap-Up	The	combination	of	pressure	cookers	and	induction	stoves	offers	a	powerful	and	efficient	cooking	experience.	By	understanding	the	compatibility
of	pressure	cookers	with	induction	stoves	and	following	the	tips	outlined	above,	you	can	unlock	the	full	potential	of	these	innovative	appliances	and	elevate	your	culinary	skills	to	new	heights.	Top	Questions	Asked	Q:	Can	I	use	any	pressure	cooker	on	an	induction	stove?	A:	No,	only	induction-compatible	pressure	cookers	can	be	used	on	induction	stoves.
Q:	How	do	I	clean	a	pressure	cooker	after	using	it	on	an	induction	stove?	A:	Remove	any	food	residue	and	wash	the	pressure	cooker	with	warm	soapy	water.	Dry	thoroughly	before	storing.	Q:	Is	it	safe	to	leave	a	pressure	cooker	on	an	induction	stove	unattended?	A:	No,	it’s	not	recommended	to	leave	a	pressure	cooker	unattended	while	cooking	on	an
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your	usage	rights	questions.	Our	original	video	podcast	covers	it	all—now	on	demand.Watch	Now	In	recent	years,	pressure	cookers	have	gained	immense	popularity	in	kitchens	around	the	world	due	to	their	ability	to	significantly	reduce	cooking	times	and	enhance	flavors.	As	more	households	transition	to	induction	cooking	for	its	safety	and	efficiency,
many	home	cooks	often	wonder	if	their	trusted	pressure	cookers	can	be	used	on	this	modern	cooking	surface.	In	this	in-depth	article,	we	will	explore	the	compatibility	of	pressure	cookers	with	induction	stoves,	the	benefits,	and	considerations,	as	well	as	tips	for	ensuring	a	successful	cooking	experience.	Understanding	Induction	Cooking	Induction
cooking	utilizes	electromagnetic	energy	to	heat	pots	and	pans.	Unlike	traditional	gas	or	electric	stoves,	induction	cooktops	directly	heat	the	cookware	rather	than	the	cooktop	surface.	This	method	provides	several	advantages,	including:	Speed:	Induction	cooking	heats	up	quickly,	often	reducing	cooking	times	significantly.	Efficiency:	Approximately	90%
of	energy	is	used	for	cooking,	compared	to	about	40%	for	gas	and	74%	for	traditional	electric	stove.	Safety:	The	cooktop	remains	cooler	because	heat	is	generated	only	in	the	cookware.	Understanding	how	induction	cooking	works	is	essential	when	considering	which	kitchen	tools	will	work	best	on	this	type	of	stovetop.	Can	Pressure	Cookers	Be	Used	on
Induction	Stoves?	The	short	answer	is	yes—pressure	cookers	can	be	used	on	induction	stoves,	provided	they	are	specifically	designed	for	induction	cooking.	However,	not	all	pressure	cookers	are	created	equal,	and	it’s	crucial	to	understand	what	makes	a	pressure	cooker	compatible	with	induction	cooktops.	What	Makes	a	Pressure	Cooker	Compatible
with	Induction?	To	use	a	pressure	cooker	on	an	induction	stove,	it	must	have	a	flat	and	magnetic	base.	Induction	cooktops	rely	on	magnetic	fields,	so	accessories	that	can	generate	a	magnetic	field	are	advantageous.	Here	are	the	key	factors	to	consider:	Magnetic	Base	The	bottom	of	the	pressure	cooker	must	contain	ferrous	material	(like	cast	iron	or
stainless	steel)	to	create	an	electromagnetic	field	that	the	induction	stove	can	recognize.	If	a	magnet	sticks	to	the	base	of	your	pressure	cooker,	it	will	work	on	an	induction	cooktop.	Flat	Bottom	Design	A	flat	bottom	ensures	maximum	contact	with	the	induction	surface,	allowing	for	even	heating	and	optimal	performance.	Rounded	or	uneven	bases	will
not	provide	a	proper	fit	and	lead	to	inefficient	cooking.	Material	Quality	Durability	and	efficiency	come	from	the	material.	High-quality	stainless	steel	or	cast	iron	pressure	cookers	often	provide	better	performance	than	aluminum	models.	Additionally,	these	materials	are	typically	more	resistant	to	warping	at	high	temperatures,	which	can	enhance	their
compatibility	with	induction	cooking.	Benefits	of	Using	Pressure	Cookers	on	Induction	Stoves	Integrating	a	pressure	cooker	into	your	induction	cooking	arsenal	can	yield	a	host	of	benefits:	Time	Efficiency	Pressure	cooking,	combined	with	the	rapid	heating	ability	of	induction	stoves,	can	lead	to	remarkably	shorter	cooking	times.	For	instance,	meals	that
typically	take	hours	to	prepare	can	be	done	in	under	30	minutes.	This	allows	for	quick	weeknight	dinners	and	more	time	for	other	activities.	Energy	Efficiency	Using	a	pressure	cooker	on	an	induction	stove	is	an	excellent	way	to	conserve	energy.	As	mentioned,	induction	cooking	is	highly	efficient,	which	means	less	energy	consumption.	Plus,	the	pressure
cooker	further	aids	in	reducing	cooking	time,	making	your	kitchen	more	environmentally	friendly.	Consistent	Cooking	Results	With	precise	control	over	temperature	and	pressure,	pressure	cookers	designed	for	induction	cooking	allow	for	more	consistent	cooking	results.	Whether	you’re	braising	meat,	steaming	vegetables,	or	preparing	grains,	you	can
achieve	perfectly	cooked	dishes	every	time.	Multi-functionality	Most	modern	pressure	cookers	come	with	advanced	features,	including	slow	cooking,	sautéing,	and	even	steaming,	making	them	versatile	kitchen	appliances.	Their	adaptability	on	induction	stoves	allows	for	a	single	device	to	replace	multiple	cooking	tools.	Choosing	the	Right	Pressure
Cooker	for	Induction	Cooking	When	selecting	a	pressure	cooker	for	use	on	an	induction	stove,	consider	the	following	factors:	Size	and	Capacity	Pressure	cookers	come	in	various	sizes,	typically	ranging	from	3	to	10	quarts.	The	size	you	choose	depends	on	your	household	size	and	cooking	needs.	A	larger	capacity	is	ideal	for	families	or	batch	cooking,
while	smaller	models	are	perfect	for	individuals	or	couples.	Safety	Features	The	safety	of	pressure	cookers	has	greatly	improved	over	the	years.	Modern	models	are	equipped	with	features	like	automatic	pressure	release,	lock	mechanisms,	and	pressure	indicators	to	ensure	safe	operation.	When	choosing	a	pressure	cooker,	prioritize	models	with	multiple
safety	protocols.	Easy	Maintenance	Look	for	pressure	cookers	that	are	easy	to	clean,	with	fewer	nooks	and	crannies	where	food	can	become	trapped.	Models	that	are	dishwasher	safe	offer	added	convenience.	Brand	Reputation	and	Reviews	Research	brands	with	a	strong	reputation	for	quality	and	safety.	Customer	reviews	can	provide	insights	into	the
durability	and	performance	of	pressure	cookers	on	induction	stoves.	How	to	Use	a	Pressure	Cooker	on	an	Induction	Stove	Using	a	pressure	cooker	on	an	induction	stove	is	straightforward,	but	a	few	key	steps	help	ensure	an	efficient	cooking	process:	Preparing	the	Pressure	Cooker	Check	Compatibility:	Ensure	that	your	pressure	cooker	has	a	flat,
magnetic	base.	If	unsure,	use	a	magnet.	Add	Ingredients:	Place	the	necessary	ingredients	inside	the	pressure	cooker,	along	with	the	recommended	amount	of	liquid	(usually	about	one	cup).	Secure	the	Lid:	Close	the	lid	properly,	making	sure	it’s	sealed	to	prevent	steam	from	escaping.	Cooking	on	the	Induction	Stove	Select	the	Appropriate	Heat	Setting:
Start	on	a	higher	heat	setting	to	build	pressure	quickly.	Once	you’ve	reached	pressure,	lower	the	heat	to	maintain	pressure	without	excessive	cooking.	Monitor	Cooking	Time:	Follow	the	recipe’s	timing	for	cooking	under	pressure.	It’s	essential	not	to	rush	this	process	for	safety	and	best	results.	Release	Pressure	Safely:	Once	cooking	is	complete,	release
the	pressure	using	the	method	indicated	in	the	recipe	(natural	or	quick	release),	and	handle	with	care.	Common	Mistakes	to	Avoid	While	using	a	pressure	cooker	on	an	induction	stove,	avoid	these	common	pitfalls:	Not	Using	Enough	Liquid	Ensure	you	have	enough	liquid	in	the	pressure	cooker	to	generate	steam.	A	lack	of	liquid	can	lead	to	burning	and
uneven	cooking.	Using	Non-Compatible	Cookware	As	previously	discussed,	pressure	cookers	must	have	magnetic	bases.	Always	check	compatibility	before	use	to	avoid	damage	to	the	cookware	and	stovetop.	Ignoring	Safety	Protocols	Always	adhere	to	the	manufacturer’s	safety	instructions.	Avoid	forcefully	opening	the	pressure	cooker	before	the
pressure	has	been	fully	released.	Conclusion	In	conclusion,	pressure	cookers	are	indeed	compatible	with	induction	stoves,	provided	they	are	designed	appropriately	with	a	magnetic	base	and	flat	bottom.	The	pairing	of	pressure	cookers	and	induction	cooking	offers	significant	advantages,	including	increased	efficiency,	time	savings,	and	enhanced	safety.
By	selecting	the	right	pressure	cooker	and	following	sound	cooking	practices,	you	can	enjoy	a	world	of	delicious,	perfectly	cooked	meals	in	less	time.	Whether	you	are	a	seasoned	home	cook	or	a	novice	in	the	kitchen,	integrating	a	pressure	cooker	into	your	induction	cooktop	setup	could	elevate	your	culinary	adventures.	Embrace	the	power	of	modern
cooking,	and	transform	the	way	you	approach	meal	preparation!	Can	pressure	cookers	be	used	on	induction	stoves?	Yes,	pressure	cookers	can	be	used	on	induction	stoves,	but	it	is	essential	to	check	if	the	pressure	cooker	is	compatible	with	induction	cooking.	Induction	cooktops	require	cookware	that	has	a	magnetic	base.	Most	modern	pressure	cookers
are	designed	to	be	induction-compatible,	but	it’s	always	advisable	to	confirm	the	specifications	from	the	manufacturer.	If	you	already	own	a	pressure	cooker,	you	can	test	its	compatibility	by	placing	a	magnet	on	the	bottom.	If	the	magnet	sticks,	your	pressure	cooker	is	induction-friendly.	If	it	does	not	stick,	you	will	need	to	purchase	a	pressure	cooker
specifically	designed	for	use	on	induction	surfaces.	What	features	make	a	pressure	cooker	suitable	for	induction	cooking?	The	main	feature	that	makes	a	pressure	cooker	suitable	for	induction	cooking	is	the	presence	of	a	ferrous	metal	base,	which	allows	for	efficient	magnetic	induction.	Look	for	labels	indicating	that	the	pressure	cooker	is	induction-
compatible.	High-quality	stainless	steel	and	cast	iron	pressure	cookers	typically	perform	well	on	induction	stoves.	Additionally,	pressure	cookers	designed	for	induction	cooking	often	have	a	flat	and	smooth	bottom.	This	design	maximizes	contact	with	the	induction	surface,	promoting	efficient	heat	transfer	and	energy-saving	cooking.	It’s	always	a	good
idea	to	refer	to	the	user	manual	for	specific	guidance	regarding	your	pressure	cooker	and	its	compatibility	with	induction	stoves.	Can	I	use	a	regular	pressure	cooker	on	an	induction	stove?	Using	a	regular	pressure	cooker	on	an	induction	stove	may	not	yield	effective	results	if	it	lacks	a	magnetic	base.	If	the	cooker	is	made	of	materials	such	as	aluminum
or	copper	without	a	magnetic	layer,	it	won’t	conduct	heat	on	an	induction	cooktop.	Thus,	it	is	crucial	to	check	the	base	material	of	your	pressure	cooker	before	attempting	to	use	it	on	an	induction	stove.	If	your	regular	pressure	cooker	is	made	of	compatible	materials,	you	may	be	able	to	use	it.	However,	you	may	experience	inconsistent	heating	or	longer
cooking	times	due	to	the	design	of	the	cooker.	For	optimal	performance,	investing	in	an	induction-specific	pressure	cooker	is	recommended	for	efficiency	and	convenience.	How	do	I	know	if	my	pressure	cooker	is	induction-ready?	To	determine	if	your	pressure	cooker	is	induction-ready,	look	for	marks	or	labels	on	the	bottom	or	the	packaging	that	specify
it	is	suitable	for	induction	cooking.	Manufacturers	typically	indicate	compatibility	with	symbols	or	text,	making	it	easier	for	consumers	to	find	suitable	cookware	for	their	kitchen	needs.	Another	simple	test	is	to	use	a	magnet.	If	the	magnet	sticks	firmly	to	the	bottom	of	the	pressure	cooker,	it	means	the	pressure	cooker	is	induction-compatible.	This	quick
test	serves	as	a	reliable	method	for	assessing	whether	your	cooker	will	work	effectively	on	an	induction	cooktop.	Are	there	any	advantages	of	using	pressure	cookers	on	induction	stoves?	Yes,	using	pressure	cookers	on	induction	stoves	offers	several	advantages.	Induction	cooking	is	known	for	its	energy	efficiency,	as	it	heats	cookware	directly	through
magnetic	induction,	leading	to	faster	cooking	times.	This	can	be	particularly	beneficial	when	using	a	pressure	cooker,	as	the	cooking	process	is	optimized	for	both	speed	and	efficiency.	Moreover,	the	precise	temperature	control	of	induction	cooktops	allows	for	greater	culinary	precision.	Pressure	cookers	often	require	specific	heat	settings	to	maintain
pressure	effectively,	and	induction	stoves	provide	instant	adjustments,	ensuring	that	your	food	is	cooked	evenly	and	thoroughly.	This	combination	can	elevate	your	cooking	experience,	making	meal	preparation	more	convenient	and	enjoyable.	What	maintenance	should	I	consider	for	my	induction-compatible	pressure	cooker?	Proper	maintenance	of	your
induction-compatible	pressure	cooker	is	crucial	to	ensure	longevity	and	optimal	performance.	Regularly	check	the	sealing	ring	and	pressure	release	valve	for	wear	and	tear,	as	these	components	are	essential	for	safe	and	effective	operation.	Cleanup	after	each	use	is	also	important;	ensure	that	you	prevent	any	residue	from	accumulating	on	the	induction
base,	as	it	can	affect	the	performance	and	safety	of	the	cooker.	While	most	pressure	cookers	are	dishwasher-safe,	hand	washing	is	generally	recommended	to	maintain	the	integrity	of	the	components.	Avoid	using	abrasive	cleaning	materials	that	could	scratch	the	surface.	Additionally,	store	your	pressure	cooker	in	a	cool,	dry	place,	ensuring	that	the	lid
is	not	sealed	to	allow	for	proper	air	circulation.	Can	I	use	an	induction	adapter?	Will	it	work	with	my	pressure	cooker?	Yes,	an	induction	adapter	or	induction	disk	can	be	used	to	make	non-induction	cookware	compatible	with	induction	stoves,	including	pressure	cookers.	These	disks	sit	between	the	cookware	and	the	induction	cooktop,	enabling	heat
transfer	through	the	disk.	However,	it	is	important	to	note	that	using	an	adapter	may	lead	to	longer	cooking	times	and	less	efficient	heat	distribution.	While	an	induction	adapter	can	serve	as	a	temporary	solution,	it	is	not	a	perfect	substitute	for	a	genuine	induction-compatible	pressure	cooker.	To	achieve	the	best	cooking	results	and	efficiency,	investing
in	an	appropriate	pressure	cooker	designed	for	induction	cooking	is	recommended.	This	will	ensure	reliable	performance	and	enhance	your	cooking	experience.	No	doubt	you've	read	or	heard	that	you	can't	use	a	pressure	cooker	on	an	induction	stove.	Let	me	tell	you	right	now	that	that	is	just	not	true.	There	are	of	course	some	pressure	cookers	that
won't	work	on	induction	hubs	and	stovetops	but	if	you	use	the	right	one	properly	then	it	will	work	just	fine.	Please	follow	along	and	I'll	let	you	know	how	to	pressure	cook	on	induction	burners.	It's	Easy	to	Pressure	Cook	on	Induction	if	You	Follow	the	Rules	Cooking	with	a	pressure	cooker	is	different	from	any	other	cooking	appliance.	The	difference	can
be	attributed	to	the	steam-powered	heat	that	raises	the	boiling	point	of	the	water	above	212	Fahrenheit.	The	boiling	point	is	altered	by	the	pressure	cooker,	and	it	allows	the	appliance	to	cook	vegetables	or	meat	quickly.	This	gives	busy	families	a	lot	more	time	to	focus	on	what	matters.	There	is	no	doubt	that	this	appliance	can	be	helpful,	though	it	does
require	a	little	know-how	because	it	is	different	from	regular	stovetop	cooking.	Things	can	get	a	little	more	confusing	if	you	change	the	cooking	method.	Those	wondering	how	do	you	use	a	pressure	cooker	on	an	induction	cooktop	might	be	surprised	to	find	out	that	there	are	a	few	things	they	need	to	learn.	Why	Induction	Cook	Tops	Are	Different	for
Pressure	Cookers	An	induction	burner	is	different	from	a	regular	burner	in	many	ways.	For	one,	it	has	a	ceramic	plate	that	sits	on	an	electromagnetic	coil.	A	strong	current	is	produced	by	the	coil	that	creates	a	magnetic	field.	The	ceramic	material	helps	transfer	the	fluctuating	magnetic	waves	to	the	pot	above	it.	Now,	it	should	be	noted	that	an	induction
cooker	does	not	heat	up	the	burner	but	rather	allows	the	heat	to	pass	through.	Also	you	should	know	that	not	all	glass	top	stoves	use	induction	burners.	If	you	are	using	a	pressure	cooker	on	a	glass	top	stove	you	will	have	to	dig	deeper	to	find	out	if	it	uses	induction	technology.	The	burner's	magnetic	field	spreads	out	if	there	is	no	pan	or	pot	on	top	of	it.
This	dispenses	the	energy	quickly,	but	things	change	the	moment	the	pot	or	pan	is	placed	on	the	induction	cooktop.	The	magnetic	force	shoots	the	currents	into	the	pressure	cooker.	What	does	all	this	mean?	It	means	that	the	induction	cooktop	will	heat	the	pressure	cooker	faster	and	evenly.	The	reason	that	an	induction	cooktop	is	better	than	regular
cooktops	deals	with	the	way	electricity	is	conducted.	Regular	cooktops	use	iron	to	transfer	heat	to	the	pan	or	pot.	Iron	turns	electricity	into	heat,	and	the	energy	disperses	quickly.	This	is	the	reason	why	heating	takes	a	little	longer	than	it	needs	to.	For	the	induction	cooktop,	the	heat	fills	the	pressure	cooker	once	the	magnetic	fields	reach	the	appliance.
This	means	that	a	pressure	cooker	will	boil	water	twice	as	fast	with	this	method	as	oppose	to	a	regular	burner.	This	also	means	that	you	will	not	have	to	scrape	off	burnt	food	from	the	bottom	of	the	appliance.	The	phenomenon	where	certain	portions	of	a	dish	burns	and	gets	stuck	to	the	cooker	is	usually	caused	by	what	some	cooks	call	hot	spots.	Hot
spots	occur	with	regular	burners	because	the	burner	heats	up	one	area	much	faster	than	the	others.	This	means	that	this	area	ends	up	cooking	longer	than	the	rest	of	the	food	inside	the	pot	or	pan.	It	should	be	noted	that	the	induction	cooktop	returns	to	normal	temperature	much	faster	than	a	regular	cooktop.	This	should	definitely	reduce	the	chance	of
an	accident.	So	using	an	induction	cooktop	when	cooking	with	a	pressure	cooker	means	efficient	and	safer	cooking,	which	can	be	helpful	for	you	and	your	family.	Here	is	video	of	a	pressure	cooker	designed	for	use	on	induction	hobs.	Yes	You	Can	Use	Your	Pressure	Cooker	On	An	Induction	Stove	Top	Now,	there	are	a	few	things	you	should	remember
when	using	an	induction	cooktop	to	cook	with	your	pressure	cooker,	like	the	following:	There	is	no	need	to	preheat	the	appliance;	induction	cooktops	heat	up	quickly.	Bring	your	cooker	to	pressure	using	medium	heat.	Make	heat	adjustments	when	the	cooker	is	full	to	maintain	adequate	pressure.	Use	the	cooktop's	timer	to	shut	off	the	heat	automatically
and	reduce	the	chances	of	overcooking.	Using	a	pressure	cooker	on	an	induction	cooktop	is	a	little	different,	and	it	does	require	some	heat	adjustments,	but	the	results	are	definitely	worth	the	effort.	What's	the	best	pressure	cooker	for	induction?	So	after	we	know	how	to	use	a	pressure	cooker	on	an	induction	stove	top,	it's	time	to	decide	which	pressure
cooker	to	buy,	based	on	your	needs	and	budget.	I	made	a	complete	guide	just	for	this	mission,	so	feel	free	to	check	out	the	best	induction	pressure	cookers.	As	the	world	of	cooking	continues	to	evolve,	induction	stoves	have	become	increasingly	popular	due	to	their	energy	efficiency,	safety,	and	speed.	However,	many	home	cooks	are	unsure	about	using
their	normal	pressure	cooker	on	an	induction	stove.	In	this	article,	we	will	delve	into	the	world	of	induction	cooking	and	explore	the	possibilities	of	using	a	normal	pressure	cooker	on	an	induction	stove.Understanding	Induction	CookingBefore	we	dive	into	the	specifics	of	using	a	normal	pressure	cooker	on	an	induction	stove,	it’s	essential	to	understand
the	basics	of	induction	cooking.	Induction	cooking	uses	electromagnetic	fields	to	heat	up	cookware	directly,	eliminating	the	need	for	a	flame	or	electric	heating	element.	This	technology	provides	several	benefits,	including:Energy	efficiency:	Induction	cooking	is	up	to	90%	efficient,	compared	to	gas	stoves	which	are	around	40-50%	efficient.Safety:
Induction	stoves	are	designed	with	safety	features	such	as	automatic	shut-off	and	child	safety	locks.Speed:	Induction	cooking	is	significantly	faster	than	traditional	cooking	methods,	with	some	cookware	heating	up	to	50%	faster.Compatibility	of	Normal	Pressure	Cookers	with	Induction	StovesNot	all	pressure	cookers	are	compatible	with	induction
stoves.	To	use	a	normal	pressure	cooker	on	an	induction	stove,	it	must	be	made	of	a	ferromagnetic	material,	such	as	stainless	steel	or	cast	iron.	If	your	pressure	cooker	is	made	of	aluminum,	copper,	or	glass,	it	will	not	work	on	an	induction	stove.To	check	if	your	pressure	cooker	is	compatible,	perform	the	magnet	test:Place	a	magnet	on	the	bottom	of	the
pressure	cooker.If	the	magnet	sticks,	the	pressure	cooker	is	ferromagnetic	and	can	be	used	on	an	induction	stove.If	the	magnet	does	not	stick,	the	pressure	cooker	is	not	ferromagnetic	and	cannot	be	used	on	an	induction	stove.Preparing	Your	Pressure	Cooker	for	Induction	CookingBefore	using	your	normal	pressure	cooker	on	an	induction	stove,	make
sure	it’s	in	good	condition	and	suitable	for	induction	cooking.	Here	are	some	steps	to	prepare	your	pressure	cooker:Clean	the	pressure	cooker	thoroughly:	Remove	any	food	residue,	stains,	or	debris	from	the	pressure	cooker.	This	will	ensure	that	the	pressure	cooker	heats	evenly	and	efficiently.Check	the	pressure	cooker’s	bottom:	Ensure	that	the	bottom
of	the	pressure	cooker	is	flat	and	even.	If	the	bottom	is	warped	or	uneven,	it	may	not	heat	properly	on	the	induction	stove.Remove	any	non-stick	coatings:	If	your	pressure	cooker	has	a	non-stick	coating,	it	may	not	be	compatible	with	induction	cooking.	Remove	any	non-stick	coatings	before	using	the	pressure	cooker	on	an	induction	stove.Using	Your
Normal	Pressure	Cooker	on	an	Induction	StoveNow	that	you’ve	prepared	your	pressure	cooker,	it’s	time	to	start	cooking.	Here	are	some	tips	for	using	your	normal	pressure	cooker	on	an	induction	stove:Use	the	correct	cooking	settings:	Refer	to	your	pressure	cooker’s	user	manual	for	the	recommended	cooking	settings.	Typically,	you’ll	want	to	use	the
“high”	or	“pressure	cook”	setting	on	your	induction	stove.Monitor	the	pressure	cooker’s	temperature:	Use	a	thermometer	to	monitor	the	pressure	cooker’s	temperature.	This	will	ensure	that	the	pressure	cooker	reaches	the	desired	temperature	and	cooks	your	food	evenly.Adjust	the	cooking	time:	Induction	cooking	is	faster	than	traditional	cooking
methods,	so	adjust	the	cooking	time	accordingly.	Refer	to	your	pressure	cooker’s	user	manual	for	guidance	on	cooking	times.Tips	and	Tricks	for	Using	a	Normal	Pressure	Cooker	on	an	Induction	StoveHere	are	some	additional	tips	and	tricks	for	using	a	normal	pressure	cooker	on	an	induction	stove:Use	a	trivet	or	heat	diffuser:	If	you’re	concerned	about
the	pressure	cooker’s	bottom	becoming	too	hot	or	warping,	use	a	trivet	or	heat	diffuser.	This	will	distribute	the	heat	evenly	and	prevent	damage	to	the	pressure	cooker.Don’t	overfill	the	pressure	cooker:	Leave	enough	space	in	the	pressure	cooker	for	the	food	to	expand	during	cooking.	Overfilling	the	pressure	cooker	can	lead	to	uneven	cooking	and
potentially	damage	the	pressure	cooker.Be	mindful	of	the	pressure	cooker’s	lid:	Make	sure	the	pressure	cooker’s	lid	is	securely	locked	before	cooking.	If	the	lid	is	not	locked	properly,	the	pressure	cooker	may	not	reach	the	desired	pressure,	leading	to	uneven	cooking.Common	Issues	and	SolutionsHere	are	some	common	issues	you	may	encounter	when
using	a	normal	pressure	cooker	on	an	induction	stove,	along	with	their	solutions:Pressure	cooker	not	heating	evenly:	Check	the	pressure	cooker’s	bottom	for	any	debris	or	food	residue.	Clean	the	pressure	cooker	thoroughly	and	ensure	that	the	bottom	is	flat	and	even.Pressure	cooker	not	reaching	desired	pressure:	Check	the	pressure	cooker’s	lid	to
ensure	it’s	securely	locked.	Also,	check	the	cooking	settings	and	adjust	the	cooking	time	accordingly.ConclusionUsing	a	normal	pressure	cooker	on	an	induction	stove	is	a	great	way	to	cook	a	variety	of	dishes	quickly	and	efficiently.	By	following	the	tips	and	tricks	outlined	in	this	article,	you	can	unlock	the	full	potential	of	your	pressure	cooker	and
induction	stove.	Remember	to	always	follow	the	manufacturer’s	instructions	and	take	necessary	safety	precautions	when	cooking	with	a	pressure	cooker.Pressure	Cooker	MaterialInduction	Stove	CompatibilityStainless	SteelCompatibleCast	IronCompatibleAluminumNot	CompatibleCopperNot	CompatibleGlassNot	CompatibleBy	understanding	the	basics
of	induction	cooking	and	following	the	guidelines	outlined	in	this	article,	you	can	enjoy	the	benefits	of	using	a	normal	pressure	cooker	on	an	induction	stove.	Happy	cooking!What	is	induction	cooking	and	how	does	it	work?Induction	cooking	is	a	method	of	cooking	that	uses	electromagnetic	fields	to	heat	up	cookware	directly.	It	works	by	generating	a
magnetic	field	when	an	alternating	current	flows	through	a	coil	of	wire,	usually	located	under	the	cooking	surface.	This	magnetic	field	induces	an	electrical	current	in	the	cookware,	which	then	heats	up	due	to	electrical	resistance.The	cookware	must	be	made	of	a	ferromagnetic	material,	such	as	cast	iron	or	stainless	steel,	in	order	to	work	with	induction
cooking.	The	heat	generated	is	then	distributed	throughout	the	cookware	through	conduction	and	convection,	allowing	for	efficient	and	fast	cooking.	Induction	cooking	is	known	for	its	energy	efficiency,	safety,	and	speed.Can	I	use	a	normal	pressure	cooker	on	an	induction	stove?Yes,	you	can	use	a	normal	pressure	cooker	on	an	induction	stove,	but	it’s
essential	to	ensure	that	the	pressure	cooker	is	compatible	with	induction	cooking.	Check	the	manufacturer’s	instructions	or	the	bottom	of	the	pressure	cooker	for	a	label	indicating	that	it	is	induction-compatible.	If	it	is,	then	you	can	proceed	to	use	it	on	your	induction	stove.However,	if	the	pressure	cooker	is	not	induction-compatible,	it	may	not	heat
evenly	or	could	potentially	damage	the	stove.	In	this	case,	you	may	need	to	consider	purchasing	an	induction-compatible	pressure	cooker	or	using	a	different	cooking	method.	It’s	also	important	to	note	that	some	pressure	cookers	may	have	specific	requirements	or	recommendations	for	use	on	induction	stoves.What	are	the	benefits	of	using	a	pressure
cooker	on	an	induction	stove?Using	a	pressure	cooker	on	an	induction	stove	offers	several	benefits.	One	of	the	main	advantages	is	the	speed	of	cooking.	Pressure	cookers	can	significantly	reduce	cooking	time,	and	when	combined	with	the	fast	heating	of	induction	cooking,	you	can	cook	meals	up	to	70%	faster.	Additionally,	pressure	cookers	can	help
retain	nutrients	and	flavors	in	food,	making	them	a	healthy	and	delicious	option.Another	benefit	of	using	a	pressure	cooker	on	an	induction	stove	is	the	energy	efficiency.	Induction	cooking	is	already	an	energy-efficient	method,	and	when	combined	with	a	pressure	cooker,	you	can	reduce	energy	consumption	even	further.	This	is	because	pressure
cookers	can	cook	food	at	a	lower	temperature	and	for	a	shorter	amount	of	time,	resulting	in	less	energy	being	used.How	do	I	choose	the	right	pressure	cooker	for	my	induction	stove?When	choosing	a	pressure	cooker	for	your	induction	stove,	there	are	several	factors	to	consider.	First,	ensure	that	the	pressure	cooker	is	induction-compatible,	as
mentioned	earlier.	Next,	consider	the	size	of	the	pressure	cooker	and	whether	it	will	fit	on	your	induction	stove.	You	should	also	think	about	the	type	of	cooking	you	will	be	doing	most	often	and	choose	a	pressure	cooker	that	suits	those	needs.Additionally,	look	for	a	pressure	cooker	with	a	sturdy	and	durable	construction,	as	well	as	a	secure	locking
mechanism	to	ensure	safe	operation.	Some	pressure	cookers	may	also	come	with	additional	features,	such	as	multiple	pressure	settings	or	a	sauté	function,	which	can	be	useful	depending	on	your	cooking	needs.What	safety	precautions	should	I	take	when	using	a	pressure	cooker	on	an	induction	stove?When	using	a	pressure	cooker	on	an	induction
stove,	it’s	essential	to	take	several	safety	precautions.	First,	always	follow	the	manufacturer’s	instructions	for	both	the	pressure	cooker	and	the	induction	stove.	Make	sure	you	understand	how	to	properly	operate	the	pressure	cooker	and	how	to	release	pressure	safely.Additionally,	never	leave	a	pressure	cooker	unattended	while	it’s	in	operation,	and
keep	children	and	pets	away	from	the	cooking	area.	It’s	also	important	to	ensure	that	the	pressure	cooker	is	properly	locked	and	that	the	valve	is	set	correctly	before	starting	to	cook.	Finally,	always	use	oven	mitts	or	tongs	to	handle	the	pressure	cooker,	as	it	can	get	very	hot	during	cooking.Can	I	use	a	pressure	cooker	with	a	non-stick	coating	on	an
induction	stove?Yes,	you	can	use	a	pressure	cooker	with	a	non-stick	coating	on	an	induction	stove,	but	it’s	essential	to	exercise	caution.	Non-stick	coatings	can	be	damaged	by	high	heat,	metal	utensils,	or	abrasive	cleaners,	so	make	sure	to	follow	the	manufacturer’s	instructions	for	care	and	maintenance.When	using	a	non-stick	pressure	cooker	on	an
induction	stove,	avoid	using	metal	utensils	or	abrasive	cleaners,	and	never	heat	the	pressure	cooker	to	extreme	temperatures.	It’s	also	important	to	note	that	non-stick	coatings	may	not	be	as	durable	as	other	materials,	so	be	prepared	for	the	possibility	of	the	coating	wearing	off	over	time.How	do	I	clean	and	maintain	my	pressure	cooker	after	using	it	on
an	induction	stove?Cleaning	and	maintaining	your	pressure	cooker	after	using	it	on	an	induction	stove	is	relatively	straightforward.	First,	allow	the	pressure	cooker	to	cool	down	completely	before	cleaning.	Then,	wash	the	pressure	cooker	with	mild	soap	and	warm	water,	and	dry	it	thoroughly	to	prevent	water	spots.For	tougher	stains	or	food	residue,
you	can	mix	baking	soda	and	water	to	create	a	paste,	and	apply	it	to	the	affected	area.	Let	it	sit	for	a	few	hours	before	washing	and	drying	the	pressure	cooker.	Regular	cleaning	and	maintenance	will	help	extend	the	life	of	your	pressure	cooker	and	ensure	it	continues	to	perform	well	on	your	induction	stove.	Affiliate	Disclosure:	As	an	Amazon	Associate,
I	earn	from	qualifying	purchases.	This	post	contains	affiliate	links.	This	means	I	may	earn	a	commission	if	you	make	a	purchase	through	my	links,	at	no	additional	cost	to	you.	This	helps	me	to	continue	providing	free	content	and	support.	Thank	you	for	your	support!In	today’s	fast-paced	world,	time	is	a	precious	commodity.	Many	of	us	rely	on	our	kitchen
appliances	to	make	cooking	quicker	and	more	efficient.	The	pressure	cooker,	a	kitchen	staple	known	for	its	ability	to	drastically	reduce	cooking	times,	is	a	great	example.	However,	not	all	pressure	cookers	are	compatible	with	all	stovetops.	This	guide	will	walk	you	through	the	process	of	using	a	normal	pressure	cooker	on	an	induction	stove,	ensuring
you	can	enjoy	the	benefits	of	pressure	cooking	even	if	your	stovetop	is	induction-based.OverviewInduction	stoves	are	becoming	increasingly	popular	due	to	their	energy	efficiency	and	speed.	They	work	by	generating	heat	directly	in	the	cookware	through	electromagnetic	induction.	However,	not	all	cookware	is	compatible	with	induction.	Traditional
pressure	cookers,	often	made	from	aluminum	or	stainless	steel,	may	not	have	the	magnetic	base	required	for	induction	cooking.	This	guide	will	explain	how	to	determine	if	your	pressure	cooker	is	compatible	and,	if	not,	how	to	make	it	work	on	an	induction	stove.Key	Points	Covered:Understanding	Induction	CookingIdentifying	Induction-Compatible
Pressure	CookersUsing	an	Induction	AdapterSafety	PrecautionsHow	to	Use	a	Normal	Pressure	Cooker	on	an	Induction	StovePressure	cookers	are	a	fantastic	kitchen	appliance,	offering	a	quick	and	efficient	way	to	cook	a	variety	of	dishes.	However,	not	all	pressure	cookers	are	compatible	with	all	stovetops.	If	you	have	an	induction	stove	and	a	traditional
pressure	cooker,	you	might	wonder	if	they	can	work	together.	The	good	news	is,	yes,	they	can!	With	a	few	simple	steps	and	the	right	accessories,	you	can	safely	and	effectively	use	your	normal	pressure	cooker	on	your	induction	stove.Understanding	Induction	CookingInduction	cooking	works	differently	than	traditional	gas	or	electric	stoves.	Instead	of
heating	the	pot	directly,	it	uses	a	magnetic	field	to	generate	heat	within	the	cookware	itself.	This	means	that	only	cookware	made	from	magnetic	materials,	like	cast	iron	or	stainless	steel	with	a	magnetic	base,	will	work	on	an	induction	stove.Checking	Your	Pressure	Cooker’s	BaseThe	first	step	is	to	check	the	base	of	your	pressure	cooker.	Look	for	a
magnetic	base,	which	will	typically	be	made	of	stainless	steel	or	cast	iron.	You	can	test	this	by	holding	a	magnet	to	the	bottom	of	the	cooker.	If	the	magnet	sticks,	your	pressure	cooker	is	induction	compatible.	If	not,	you’ll	need	an	adapter.Using	a	Pressure	Cooker	on	Induction	with	an	AdapterIf	your	pressure	cooker	doesn’t	have	a	magnetic	base,	don’t
worry!	You	can	use	an	induction	adapter	to	bridge	the	gap.	Induction	adapters	are	typically	made	of	a	magnetic	material,	like	a	disc	of	iron	or	steel,	with	a	flat	surface	that	fits	on	your	induction	cooktop.	Place	the	adapter	on	the	cooktop,	then	set	your	pressure	cooker	on	top	of	the	adapter.	(See	Also:	How	To	Cook	Bone	Broth	In	Pressure



Cooker)Choosing	the	Right	AdapterWhen	selecting	an	adapter,	ensure	it’s	compatible	with	your	pressure	cooker’s	size	and	weight.	The	adapter	should	be	large	enough	to	cover	the	entire	base	of	the	cooker	and	sturdy	enough	to	support	its	weight.Safety	Precautions	with	AdaptersWhile	adapters	are	a	great	solution,	it’s	important	to	use	them
safely.Always	follow	the	manufacturer’s	instructions	for	using	the	adapter.Never	exceed	the	maximum	weight	limit	specified	for	the	adapter.Ensure	the	adapter	is	placed	securely	on	the	cooktop	before	adding	the	pressure	cooker.Keep	a	close	eye	on	the	pressure	cooker	while	it’s	heating	to	prevent	overheating	or	accidents.Using	Your	Pressure	Cooker
on	InductionOnce	you’ve	confirmed	your	pressure	cooker’s	compatibility	or	have	an	adapter	in	place,	you	can	start	using	it	on	your	induction	stove	just	like	you	would	on	any	other	stovetop.Adjusting	Cooking	TimesInduction	cooktops	heat	up	faster	than	traditional	stoves,	so	you	may	need	to	adjust	your	cooking	times	accordingly.	Start	by	reducing	the
cooking	time	by	a	few	minutes	and	monitor	the	pressure	cooker	closely.	You	can	always	add	more	time	if	needed.Pressure	ReleaseWhen	it’s	time	to	release	the	pressure	from	your	pressure	cooker,	follow	the	manufacturer’s	instructions.	This	typically	involves	carefully	moving	the	pressure	release	valve	to	allow	steam	to	escape.	Be	cautious	when
releasing	pressure,	as	steam	can	cause	burns.	(See	Also:	Which	Type	Of	Pressure	Cooker	Is	Best	For	Health)Cleaning	Your	Pressure	CookerAfter	using	your	pressure	cooker,	allow	it	to	cool	completely	before	cleaning.	Follow	the	manufacturer’s	cleaning	instructions,	and	remember	to	avoid	using	abrasive	cleaners	or	scouring	pads,	which	can	damage
the	base	of	the	cooker.RecapUsing	a	normal	pressure	cooker	on	an	induction	stove	is	possible	with	a	few	simple	steps.	Check	your	pressure	cooker’s	base	for	a	magnetic	material,	or	use	an	induction	adapter	if	needed.	Remember	to	adjust	cooking	times	and	follow	safety	precautions	when	releasing	pressure.	With	proper	care	and	attention,	you	can	enjoy
the	convenience	and	efficiency	of	your	pressure	cooker	on	your	induction	stovetop.Frequently	Asked	QuestionsCan	I	use	a	normal	pressure	cooker	on	an	induction	stove?It	depends	on	the	type	of	pressure	cooker	you	have.	Most	traditional	pressure	cookers	are	made	of	stainless	steel	and	have	a	flat	bottom,	which	is	compatible	with	induction	stoves.
However,	some	older	models	may	have	a	magnetic	base	that	isn’t	strong	enough	to	work	properly.	To	be	sure,	check	the	manufacturer’s	instructions	or	look	for	an	“induction	compatible”	label	on	your	pressure	cooker.How	do	I	know	if	my	pressure	cooker	is	induction	compatible?Look	for	an	“induction	compatible”	label	on	the	bottom	of	your	pressure
cooker.	If	it	doesn’t	have	a	label,	you	can	try	placing	a	magnet	on	the	bottom.	If	the	magnet	sticks	strongly,	your	pressure	cooker	is	likely	induction	compatible.What	if	my	pressure	cooker	isn’t	induction	compatible?If	your	pressure	cooker	isn’t	induction	compatible,	you	won’t	be	able	to	use	it	on	an	induction	stove.	You’ll	need	to	use	a	different	type	of
stove,	such	as	a	gas	or	electric	stove.	(See	Also:	How	To	Cook	Beans	In	The	Pressure	Cooker)Can	I	use	any	type	of	pot	on	an	induction	stove?No,	only	pots	and	pans	with	a	magnetic	base	will	work	on	an	induction	stove.	This	is	because	induction	stoves	use	magnetic	fields	to	heat	the	cookware,	not	the	burner	itself.What	are	some	tips	for	using	a	pressure
cooker	on	an	induction	stove?Always	follow	the	manufacturer’s	instructions	for	your	specific	pressure	cooker.	Use	a	diffuser	if	your	pressure	cooker	doesn’t	have	a	flat	bottom.	Start	with	a	low	heat	setting	and	gradually	increase	the	heat	as	needed.	Never	leave	a	pressure	cooker	unattended	while	it’s	in	use.	Share	—	copy	and	redistribute	the	material	in
any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	—	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You
may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	—	You	may	not	apply	legal	terms	or	technological	measures	that	legally
restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other
rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Cooking	is	a	culinary	journey	that	evolves	with	advancements	in	kitchen	technology.	Induction	stoves	have	gained	immense	popularity	for	their	efficiency	and	precision,	while	pressure	cookers	make	meal	preparation	quicker	and	easier.	If	you’re	a	fan	of	traditional
pressure	cooking	but	have	recently	transitioned	to	an	induction	stove,	you	might	be	wondering	how	to	adapt	your	cooking	techniques.	This	comprehensive	guide	will	walk	you	through	everything	you	need	to	know	about	using	a	normal	pressure	cooker	on	an	induction	stove.	Understanding	Induction	Cooking	Before	diving	into	the	operational	aspects	of
pressure	cooking	on	an	induction	stove,	it’s	essential	to	understand	how	induction	cooking	works.	What	is	Induction	Cooking?	Induction	cooking	utilizes	electromagnetic	energy	to	directly	heat	pots	and	pans.	Unlike	traditional	gas	and	electric	stoves,	induction	stoves	do	not	heat	the	cooktop	itself	but	rather	heat	the	cookware	directly.	This	results	in
faster	cooking	times	and	precise	temperature	control.	Benefits	of	Induction	Cooking	Speed:	Induction	stoves	can	boil	water	50%	faster	than	traditional	methods.	Efficiency:	They	consume	less	energy	because	not	as	much	heat	is	wasted.	Safety:	The	cooktop	remains	cool	to	the	touch,	minimizing	burn	risks.	Is	Your	Normal	Pressure	Cooker	Compatible
with	Induction	Stoves?	Not	all	pressure	cookers	are	designed	for	use	on	induction	stoves.	To	ensure	your	normal	pressure	cooker	can	be	used	on	an	induction	stove,	check	these	critical	factors:	Material	Matters	The	most	common	materials	for	pressure	cookers	are	aluminum	and	stainless	steel.	If	the	cooker	is	made	of	magnetic	stainless	steel	or	cast
iron,	it	will	work	on	an	induction	stove.	However,	aluminum	ones	typically	won’t.	Base	Design	Induction	cooktops	require	a	flat,	smooth	surface	for	optimal	contact.	Ensure	that	your	pressure	cooker	has	a	flat	bottom	without	any	dents,	as	this	is	necessary	for	efficient	heat	transfer.	Magnet	Test	A	simple	way	to	test	compatibility	is	the	magnet	test.	Take	a
magnet	and	check	if	it	sticks	to	the	base	of	the	pressure	cooker.	If	it	does,	you	can	confidently	use	it	on	an	induction	stove.	Setting	Up	for	Cooking	Once	you’ve	confirmed	that	your	pressure	cooker	is	induction-compatible,	you	can	prepare	to	use	it.	Follow	these	steps	for	a	seamless	cooking	experience.	Gather	Your	Ingredients	and	Tools	Before	turning
on	the	stove,	make	sure	to	have	all	your	ingredients	prepped	and	your	cooking	space	organized.	Along	with	your	pressure	cooker,	you	will	need:	Ingredients:	For	your	recipe.	Measuring	Cups	and	Spoons:	To	ensure	accuracy.	Liquid:	Most	pressure	cooker	recipes	require	liquid	to	build	steam.	Utensils:	Suitable	for	stirring	and	serving.	Understanding	the
Cooking	Process	Follow	this	general	process	for	using	your	pressure	cooker	on	an	induction	stove:	Add	Ingredients:	Place	ingredients	and	liquid	into	the	pressure	cooker,	keeping	safety	guidelines	in	mind.	Avoid	overfilling.	Secure	the	Lid:	Make	sure	the	lid	is	locked	in	position	to	avoid	steam	escape.	Select	Heat	Settings:	Start	your	induction	stove	at	a
medium	to	high	setting,	dependent	on	your	recipe’s	requirements.	Monitor	the	Pressure:	Pay	attention	to	the	pressure	indicator	to	know	when	it	has	reached	pressure.	Reduce	Heat:	Once	the	desired	pressure	is	achieved,	lower	the	heat	to	maintain	it	for	cooking	time.	Safety	Precautions	Using	a	pressure	cooker	can	be	intimidating,	and	it’s	crucial	to
follow	safety	precautions.	Essential	Safety	Measures	Check	Seals	and	Gaskets:	Always	inspect	the	pressure	cooker’s	sealing	ring	for	wear	or	damage.	Steam	Release	Mechanism:	Familiarize	yourself	with	the	steam	release	valve.	Never	force	the	lid	open	while	the	pressure	is	high.	Use	Proper	Utensils:	Avoid	metal	utensils	that	can	scratch	the	cooking
surface.	Cooking	Techniques	to	Consider	When	pressure	cooking	using	an	induction	stove,	it’s	essential	to	adjust	your	cooking	techniques.	Adjust	Cooking	Times	Induction	cooking	often	requires	shorter	cooking	times	due	to	its	efficiency.	As	a	result,	you	may	need	to	reduce	the	cooking	time	specified	in	traditional	pressure	cooker	recipes.	Temperature
Adjustment	To	prevent	burning	or	drying	out	your	food,	maintain	consistent	temperature	settings.	Start	with	medium-high	heat	and	adjust	as	needed.	Recipes	You	Can	Try	Utilize	your	pressure	cooker	on	the	induction	stove	with	these	tasty	recipes:	Savory	Lentil	Soup:	Combine	lentils,	vegetables,	broth,	and	spices	for	a	hearty	fall	meal.	Tender	Chicken
Stew:	Combine	chicken,	vegetables,	and	seasoning	in	the	pressure	cooker	for	a	quick	dinner	option.	Benefits	of	Using	an	Induction	Stove	with	a	Pressure	Cooker	The	combination	of	an	induction	stove	and	a	pressure	cooker	provides	culinary	advantages	that	enhance	kitchen	productivity	and	meal	quality.	Precision	Cooking	Induction	stoves	offer	precise
temperature	settings,	allowing	for	controlled	simmering—essential	when	using	a	pressure	cooker.	This	enables	you	to	maintain	consistent	pressure	for	effective	cooking.	Faster	Meal	Preparation	The	synergy	between	induction	cooking	and	pressure	cooking	drastically	reduces	meal	preparation	times.	Expect	quicker	results	for	stews,	soups,	and	rice
dishes,	making	this	combination	ideal	for	busy	schedules.	Energy	Efficient	Cooking	Using	an	induction	stove	with	a	pressure	cooker	promotes	energy	efficiency,	reducing	both	cooking	time	and	energy	consumption—an	eco-friendly	benefit	to	consider!	Maintaining	Your	Pressure	Cooker	To	ensure	longevity	and	optimal	performance,	regular	maintenance
of	your	pressure	cooker	is	key.	Cleaning	Tips	Immediate	Cleaning:	Clean	your	pressure	cooker	shortly	after	use	to	avoid	food	residue	hardening.	Gentle	Scrubbing:	Use	non-abrasive	sponges	to	protect	the	surface	while	cleaning.	Inspect	Seals	Regularly:	Always	check	the	gasket	for	wear	or	damage	after	every	use,	ensuring	safe	operation	next	time.
Storing	Your	Pressure	Cooker	Store	it	in	a	dry	location	and	ensure	the	lid	isn’t	locked.	This	prevents	moisture	build-up,	which	can	lead	to	mold	growth.	Hanging	it	or	storing	it	in	a	cabinet	where	it	has	room	to	breathe	is	a	good	idea.	Conclusion	Integrating	a	normal	pressure	cooker	into	your	induction	cooking	routine	opens	up	a	world	of	efficient	and
delicious	meal	possibilities.	With	the	right	knowledge	and	techniques,	you	can	adapt	your	cooking	methods	to	harness	the	benefits	of	induction	heat	while	enjoying	the	convenience	of	pressure	cooking.	Whether	you’re	preparing	quick	weeknight	dinners	or	elaborate	festive	meals,	mastering	the	use	of	a	normal	pressure	cooker	on	an	induction	stove	will
not	only	elevate	your	cooking	game	but	also	bring	joy	to	your	culinary	adventures.	Embrace	the	change,	enjoy	the	process,	and	savor	every	meal	you	prepare!	What	is	a	normal	pressure	cooker?	A	normal	pressure	cooker	is	a	kitchen	appliance	used	to	cook	food	quickly	under	high	pressure.	It	consists	of	a	sealed	pot	that	traps	steam	inside,	which	raises
the	boiling	point	of	water	and	allows	food	to	cook	faster	than	traditional	methods.	Pressure	cookers	are	versatile	and	can	be	used	for	a	variety	of	cooking	tasks,	including	steaming,	stewing,	and	braising.	These	cookers	come	in	different	materials,	such	as	stainless	steel	and	aluminum,	and	they	can	feature	different	pressure	settings.	The	ability	to	cook
meals	in	a	fraction	of	the	time	while	retaining	nutrients	makes	pressure	cookers	a	popular	choice	among	home	cooks	and	culinary	professionals	alike.	Can	you	use	a	normal	pressure	cooker	on	an	induction	stove?	Yes,	you	can	use	a	normal	pressure	cooker	on	an	induction	stove,	provided	that	the	pressure	cooker	is	induction-compatible.	Induction	stoves
require	cookware	that	has	a	magnetic	base,	enabling	heat	to	be	generated	directly	in	the	pot.	If	your	pressure	cooker	is	made	of	materials	like	stainless	steel	that	are	compatible	with	induction	cooking,	you	should	have	no	issues.	Before	using	your	pressure	cooker	on	an	induction	stove,	ensure	that	the	bottom	of	the	cooker	is	flat	and	smooth,	allowing	for
optimal	contact	with	the	induction	surface.	This	will	provide	better	heat	distribution	and	ensure	efficient	cooking	performance.	What	are	the	benefits	of	using	a	pressure	cooker	on	an	induction	stove?	Using	a	pressure	cooker	on	an	induction	stove	offers	several	advantages.	First,	induction	cooking	allows	for	precise	temperature	control,	meaning	you	can
achieve	the	desired	pressure	and	cooking	time	more	consistently.	This	leads	to	better	cooking	results,	as	the	food	is	cooked	evenly	and	retains	more	flavor	and	nutrients.	Additionally,	induction	stoves	heat	up	faster	than	traditional	gas	or	electric	stoves.	This	means	the	pressure	cooker	will	reach	the	desired	pressure	more	quickly,	cooking	meals	in	less
time.	The	combination	of	a	pressure	cooker	and	induction	stove	can	greatly	enhance	the	efficiency	and	quality	of	your	cooking	experience.	Are	there	special	techniques	for	using	a	pressure	cooker	on	an	induction	stove?	While	using	a	pressure	cooker	on	an	induction	stove	is	straightforward,	there	are	some	techniques	to	enhance	your	cooking
experience.	First,	make	sure	to	adjust	the	cooking	time	according	to	the	type	of	food	you	are	preparing,	as	induction	stoves	can	heat	faster	than	traditional	methods.	Monitoring	cooking	times	closely	is	crucial	for	perfect	results.	Another	technique	involves	preheating	the	pressure	cooker	on	a	low	heat	setting	to	prevent	sticking	and	burning	of	delicate
foods.	Once	the	cooker	is	warmed	up,	you	can	increase	the	heat	to	achieve	the	desired	pressure.	Always	read	the	manufacturer’s	instructions	for	specific	guidelines	on	pressure	levels	and	cooking	times.	How	do	I	know	if	my	pressure	cooker	is	induction	compatible?	To	determine	whether	your	pressure	cooker	is	induction	compatible,	examine	its	base.	It
should	have	a	flat,	magnetic	surface.	You	can	test	the	magnetic	properties	by	using	a	magnet—if	the	magnet	sticks	to	the	bottom,	your	pressure	cooker	is	likely	suitable	for	induction	cooking.	Additionally,	many	manufacturers	indicate	compatibility	on	the	product	packaging	or	in	the	user	manual.	It’s	also	helpful	to	check	for	symbols	or	labels	that	signify
the	cookware	is	induction-ready.	If	you’re	unsure,	researching	the	model	online	or	consulting	the	customer	service	of	the	manufacturer	can	provide	clarity	on	compatibility	with	induction	surfaces.	What	safety	precautions	should	I	take	when	using	a	pressure	cooker	on	an	induction	stove?	Safety	is	essential	when	using	a	pressure	cooker	on	any	stove,
including	induction	models.	Always	ensure	the	pressure	release	valve	is	functioning	correctly	before	use,	as	this	prevents	pressure	build-up	that	could	lead	to	accidents.	Also,	familiarize	yourself	with	your	pressure	cooker’s	safety	features	and	consult	the	manual	for	the	specific	operating	procedures	your	model	requires.	Never	fill	the	pressure	cooker
beyond	the	recommended	maximum	fill	line,	as	this	can	impede	steam	circulation	and	create	excessive	pressure.	Additionally,	keep	a	safe	distance	from	the	cooker	when	it	is	under	pressure,	and	allow	the	pressure	to	release	fully	before	opening	the	lid.	Following	these	precautions	can	help	prevent	accidents	and	ensure	a	safe	cooking	experience.	Can	I
use	my	pressure	cooker	for	dishes	that	require	low-pressure	cooking	on	induction?	Absolutely,	a	pressure	cooker	can	be	used	for	dishes	that	require	low-pressure	cooking.	Many	modern	pressure	cookers	come	with	adjustable	settings	allowing	you	to	select	either	high	or	low	pressure,	which	is	perfect	for	cooking	a	variety	of	dishes	that	need	different
cooking	methods.	This	flexibility	enables	you	to	use	the	cooker	for	everything	from	stews	to	delicate	grains.	When	cooking	at	low	pressure,	the	cooking	time	can	be	slightly	longer	than	with	high	pressure.	However,	this	method	helps	preserve	the	texture	and	flavor	of	more	delicate	ingredients,	such	as	vegetables	and	fish.	Always	refer	to	the	recipe
guidelines	and	your	pressure	cooker’s	manual	for	optimal	cooking	times	and	pressure	settings	for	your	specific	dish.	I	spent	a	good	three	months	burning	onions,	scorching	tomato	sauces	and	under-cooking	food	in	my	pressure	cookers	before	I	figured	out	how	to	pressure	cook	on	induction.			Unlike	pressure	cooking	on	gas,	or	an	electric	coil,		where	the
heat	is	generated	by	a	flame	or	element	and	then	transferred	onto	the	base	and	sides	of	the	cooker	and	eventually	the	food	inside,	induction	cooking	turns	the	pressure	cooker’s	base	into	the	heat	source	–	heating	only	the	base	of	the	cooker	to	cook	the	food!	So,	is	it	even	a	good	idea	to	pressure	cook	with	induction?	The	answer	is	a	resounding,	yes!	The
adjustments	are	small	and,	besides,		induction	cooking	transfers	90%	of	it’s	energy	to	the	pot	(compare	that	to	an	electric	burner	that	only	transfers	47%),	so	pairing	your	pressure	cooker	with	an	induction	burner	will	turn	your	household	into	an	energy-saving	super-star!	How	to	Pressure	Cook	on	Induction	DON’T	pre-heat	the	cooker.	I	got	into	the	habit
of	preheating	the	base	of	the	pressure	cooker	on	a	low	flame	to	give	me	time	to	slice	onions	or	peel	garlic	cloves	while	the	cooker	was	pre-heating.	But,	on	induction,	I	kept	getting	burned	olive	oil	and	charred	onions.	Don’t	pre-heat	your	cooker	on	induction	–	the	cooking	surface	is	hot	and	ready	to	saute	in	15	seconds!	DO	slice	the	aromatics	first,	and
then	turn	on	the	induction	burner	just	before	tossing	oil	or	aromatics	to	saute’.	DON’T	bring	the	cooker	to	pressure	on	high	heat.	Following	the	old	standby	advice	about	bringing	the	cooker	to	pressure	on	high	heat	several	obvious	things	will	happen:	the	cooker	reaches	pressure	at	break-neck	speed	(about	4	minutes),	tomato	sauces	carbonize	and	bond
to	the	base	of	the	cooker,	and	the	food	comes	out	disappointingly	under-done.	One	more	thing	that	is	not	obvious	will	happen,	too:	the	pressure	cooker	does	not	have	time	to	expel	all	of	the	air	and	actually	cooks	the	food	at	a	lower	temperature	(mechanics	explained,	below).	DO	bring	the	pressure	cooker	to	pressure	on	medium	heat	or	tack	on	a	few
minutes	to	the	cooking	time	to	compensate	for	the	lower	pressure	cooking	temperature	and	shorter	time	to	pressure.	DON’T	walk	away	from	a	very	full	or	wide	cooker	right	after	you’ve	adjusted	the	heat.	This	is	where	the	instant	heat	of	induction	does	a	disservice	to	pressure	cooking.	Although	the	cooker	may	have	reached	pressure,	the	sides	are		still	
at	a	lower	temperature	than	the	piping	hot	aluminum-disk-clad	base.	Walking	away	from	the	cooker	once	the	heat	is	lowered	will	cause	internal	pressure	to	quickly		fall		since	the	heat	generated	from	the	base	is	not	enough	to	both	keep	the	food	inside	boiling	and	maintaining	pressure	and	heat	up	the	rest	of	the	cooker	or	food.	DO	hang	around	to	make
heat	adjustments	for	the	first	5	minutes	of	pressure	for	very	full	or	very	wide	cookers.	DO	use	the	induction	burner’s	timer	feature	to	set	the	pressure	cooking	time	so	the	burner	turns	itself	off	automatically	when	time	is	up!	How	Induction	Cooking	Works	Induction	works	with	electricity	–	generating	a	small	magnetic	current	that	causes	friction	within
the	pot	–	and	this	friction	generates	heat.	Electric	current	runs	through	a	copper	coil	that	is	wound	underneath	the	cooking	surface.	The	coil	generates	an	electromagnetic	field	a	short	distance	from	the	cooking	surface	–	enough	to	reach	the	base	of	the	pot.	The	magnetic	field	induces	(or	forces)	an	electric	current	into	the	base	of	the	cookware	within
this	field.	The	metal	in	the	cookware	resists	the	flow	of	this	current	(with	friction)	and	heats	up.	The	hot	metal	from	the	pot	heats	the	food	or	liquid	inside.	Induction	is	a	more	efficient	way	to	bring	heat	to	the	food	because	almost	all	of	the	energy	used	is	conducted	directly	to	the	base	of	the	pot,	unlike	cooking	on	a	gas	or	electric	coil	where	much	heat
escapes	around	the	sides	of	the	pot	and	in	addition	to	heating	up	the	food	it	heats	up	the	room	and	the	outside	of	the	cooker.	Mechanics	of	pressure	cookers	on	induction	Induction	cooking	has	the	unique	ability	to	bring	the	base	of	a	pan,	or	pressure	cooker,	to	searing		heat	instantly		while	the	edges	and	lid	are	still	cool	enough	to	touch.	That’s	a	by-
product	induction’s	efficiency	that	can	work	against	the	pressure	cooker,	too.	Pressure	cookers	brought	to	pressure	on	induction	at	its	highest	setting	reach	pressure	so	quickly	that	they	trap	more	air	inside	(shorter	time	to	pressure,	less	venting	time)	than	a	cooker	being	brought	to	pressure	on	gas	or	electric	cook	tops.		In	other	words,	the	maximum
temperature	that	can	be	achieved	inside	a	pressure	cooker		containing	water,	steam	and	air	is	less	than	the	temperature	that	can	be	achieved	by	a	cooker	that	contains	water	and	steam	alone.	As	induction	becomes	more	common,	pressure	cooker	manufacturers	will	be	pressed	to	include	instructions	on	how	to	operate	their	cooker	on	induction	in	their
manuals	or	design	a	more	sophisticated	pressure	regulating	valve	that	can	ensure	the	complete	removal	of	air	inside	the	cooker	regardless	of	the	time	it	takes	to	come	to	pressure.	Induction	Burner	Shopping	Buy	the	highest	wattage	induction	burner	you	can	afford	and	your	kitchen	outlets	can	handle	–	the	low-wattage	cheaper	induction	burners	can
bring	a	cup	of	water	to	a	boil	in	a	couple	of	minutes,	too,		but	increase	that	to	a	16	cup	soup	or	stock	and	they	begin	to	struggle	and	show	their	“you	get	what	you	pay	for”	cheapness.	,	the	free	encyclopedia	that	anyone	can	edit.	107,590	active	editors	7,028,049	articles	in	English	Lesley	James	McNair	(25	May	1883	–	25	July	1944)	was	a	lieutenant
general	of	the	United	States	Army	who	served	in	both	world	wars,	and	previously	saw	service	in	the	Veracruz	occupation	and	the	Pancho	Villa	Expedition.	During	World	War	I,	he	served	with	the	American	Expeditionary	Forces	on	the	Western	Front.	At	35,	he	became	the	Army's	second-youngest	general	officer.	During	the	early	stages	of	World	War	II,
he	was	the	commander	of	Army	Ground	Forces,	and	played	the	leading	role	in	the	organization,	equipping,	and	training	of	Army	units	before	they	departed	for	overseas	combat.	He	was	killed	on	25	July	1944	while	in	France	as	commander	of	the	fictitious	First	United	States	Army	Group,	part	of	Operation	Quicksilver,	a	deception	plan	for	the	invasion	of
Normandy.	McNair	died	when	the	US	Eighth	Air	Force	attempted	to	use	heavy	bombers	in	support	of	ground	combat	troops,	and	several	planes	dropped	payloads	short	of	their	targets.	He	received	a	posthumous	promotion	to	general.	(Full	article...)	Recently	featured:	Second	Test,	1948	Ashes	series	Daily	News	Building	Hippocampus	Archive	By	email
More	featured	articles	About	State	flag	of	Transnistria	...	that	the	state	flag	of	Transnistria	(pictured)	features	communist	symbols,	even	though	Transnistria	is	not	a	communist	state?	...	that	actor	Suja	Khondokar	served	as	a	flight	attendant	aboard	the	inaugural	commercial	flight	of	Biman	Bangladesh	Airlines?	...	that	Peru's	fishing	industry	is	the
world's	largest	producer	of	fishmeal	and	fish	oil?	...	that	the	Albanian	noble	Blasius	Mataranga	may	have	been	captured	and	killed	by	the	Balsha	family—after	they	lured	him	into	peace	talks	with	a	false	promise	of	safe	conduct?	...	that	Mayu	Sakai	found	drawing	Peter	Pan	Syndrome	difficult	because	of	its	fantasy	elements?	...	that	American	football
player	Bob	Wicks	was	teammates	with	the	same	quarterback	from	fourth	grade	through	college?	...	that	from	1986	to	1988,	a	Boston	TV	station	was	the	only	one	in	the	U.S.	to	broadcast	digital	audio	in	its	video	signal?	...	that	Archbishop	Letard	II	of	Nazareth	was	one	of	only	a	few	fellow	bishops	about	whom	William	of	Tyre	had	something	nice	to	say?	...
that	some	Italians	eat	eggplants	with	chocolate?	Archive	Start	a	new	article	Nominate	an	article	Ozzy	Osbourne	Ozzy	Osbourne	(pictured),	the	lead	singer	of	Black	Sabbath,	dies	at	the	age	of	76.	A	fighter	jet	crashes	into	a	college	in	Dhaka,	Bangladesh,	killing	more	than	30	people.	In	golf,	Scottie	Scheffler	wins	the	Open	Championship.	A	tourist	boat
capsizes	during	a	thunderstorm	in	Hạ	Long	Bay,	Vietnam,	leaving	at	least	36	people	dead.	Ongoing:	Gaza	war	Russian	invasion	of	Ukraine	timeline	Sudanese	civil	war	timeline	Recent	deaths:	Des	van	Jaarsveldt	Bryan	Braman	Phoebe	Asiyo	Gary	Karr	Claus	Peymann	Wayne	Thomas	Nominate	an	article	July	25:	National	Day	of	Galicia,	Saint	James's	Day,
Tenjin	Matsuri	The	Concorde	involved	in	the	Air	France	Flight	4590	accident	1261	–	Alexios	Strategopoulos	led	Nicaean	forces	to	recapture	Constantinople,	leading	to	the	reestablishment	of	the	Byzantine	Empire	and	the	end	of	the	Latin	Empire.	1893	–	The	Corinth	Canal	was	formally	opened,	bisecting	the	narrow	Isthmus	of	Corinth	in	Greece	to
connect	the	Ionian	Sea's	Gulf	of	Corinth	with	the	Aegean	Sea's	Saronic	Gulf.	1950	–	Korean	War:	After	American	troops	withdrew,	North	Korean	forces	captured	the	village	of	Yongdong	in	South	Korea.	2000	–	Air	France	Flight	4590	(plane	used	pictured),	a	Concorde	en	route	from	Paris	to	New	York,	crashed	in	Gonesse,	France,	killing	all	109	passengers
on	board	and	four	people	on	the	ground.	2010	–	WikiLeaks	published	75,000	classified	documents	about	the	War	in	Afghanistan	in	one	of	the	largest	leaks	in	U.S.	military	history.	Sibylla,	Queen	of	Jerusalem	(d.	1190)Matt	LeBlanc	(b.	1967)Meg	Donnelly	(b.	2000)Azimzhan	Askarov	(d.	2020)	More	anniversaries:	July	24	July	25	July	26	Archive	By	email
List	of	days	of	the	year	About	The	Carousel	at	Glen	Echo	Park	Amusement	rides	on	the	National	Register	of	Historic	Places	(NRHP)	are	located	throughout	the	United	States.	These	individual	ride	listings	consist	mainly	of	carousels,	but	also	include	roller	coasters,	trains,	and	other	ride	types.	Many	NRHP-listed	rides	operate	within	amusement	parks,
with	more	than	one	present	in	Cedar	Point,	Lagoon,	and	Santa	Cruz	Beach	Boardwalk.	There	are	also	high	concentrations	in	New	York	City,	the	Greater	Binghamton	area	in	New	York	state,	and	Portland,	Oregon.	The	first	NRHP	amusement	ride	listing	was	added	in	1975	for	the	Idora	Park	Merry-Go-Round	(delisted	in	1985).	The	listing	for	the	Crescent
Park	Looff	Carousel	was	added	in	1976	and	is	the	ride	that	has	existed	on	the	NRHP	the	longest.	The	listing	for	the	Portland	Zoo	Railway	Historic	District	was	created	in	2020	and	is	the	newest	ride	entry	on	the	NRHP.	Several	NRHP-listed	rides,	including	the	Leap-the-Dips	roller	coaster,	have	a	higher	National	Historic	Landmark	status.	Of	the	nearly
100,000	NRHP	listings,	fewer	than	100	are	for	amusement	rides.	(Full	list...)	Recently	featured:	Tages	discography	Kerivoulines	Accolades	received	by	Inception	Archive	More	featured	lists	Hudson	Yards	is	a	28-acre	(11-hectare)	real-estate	development	located	in	Hudson	Yards,	a	neighborhood	of	the	New	York	City	borough	of	Manhattan.	It	is	situated
on	the	waterfront	of	the	Hudson	River,	on	a	platform	built	over	the	West	Side	Yard,	a	storage	depot	for	the	Long	Island	Rail	Road.	Related	Companies	and	Oxford	Properties	are	the	primary	developers	and	major	equity	partners	in	the	project,	with	the	master	plan	designed	by	the	architectural	firm	Kohn	Pedersen	Fox.	Construction	began	in	2012	and	the
first	phase	opened	in	2019,	with	completion	of	the	second	phase	expected	by	2032.	Major	office	tenants	in	the	development	include	Warner	Bros.	Discovery,	L'Oréal,	and	Wells	Fargo	among	others.	This	photograph	shows	the	skyscrapers	of	Hudson	Yards,	viewed	across	the	Hudson	River	from	Weehawken,	New	Jersey,	in	2021.	Photograph	credit:	Tony
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Palaiologos	(1223–1282)	Year	1261	(MCCLXI)	was	a	common	year	starting	on	Saturday	of	the	Julian	calendar.	March	13	–	Treaty	of	Nymphaeum:	Emperor	Michael	VIII	Palaiologos	signs	a	trade	and	defense	agreement	with	the	Republic	of	Genoa,	to	counterweight	the	Venetian	presence	in	the	region.	Genoa	agrees	to	ally	with	the	Empire	of	Nicaea,	by
providing	a	fleet	of	up	to	50	galleys	during	the	projected	Nicaean	siege	of	Constantinople,	while	16	galleys	are	to	be	immediately	sent	against	the	Latin	Empire.[1]	July	–	Michael	sends	his	general	Alexios	Strategopoulos	with	a	small	advance	force	of	800	soldiers,	most	of	them	Cumans,	to	keep	watch	on	the	Bulgarians	and	scout	the	defending	positions	of
the	Latin	forces	in	the	surroundings	of	Constantinople.	When	they	reach	the	village	of	Selymbria,	Strategopoulos	is	informed	by	local	farmers	that	the	entire	Latin	garrison	and	the	Venetian	fleet,	are	absent	conducting	a	raid	against	the	Nicaean	island	of	Daphnousia.	He	decides	not	to	lose	such	a	golden	opportunity	and	makes	plans	(without	the	consent
of	Michael)	to	retake	the	capital.[2]	July	25	–	Reconquest	of	Constantinople:	Alexios	Strategopoulos	and	his	men	hide	at	a	monastery	near	the	city	gates,	before	entering	through	a	secret	passage.	After	a	short	struggle,	the	guards	who	are	completely	taken	by	surprise	are	killed	and	the	Venetian	quarter	is	set	ablaze.	Panic	spreads	through	the	capital	and
Emperor	Baldwin	II	rushes	out	to	save	his	life,	evacuating	along	with	many	other	Latins	with	the	help	of	the	Venetian	fleet.	Baldwin	manages	to	escape	to	the	still	Latin-held	parts	of	Greece,	but	Constantinople	is	lost	for	good.[3]	August	15	–	Michael	enters	Constantinople	in	triumph	and	is	crowned	as	emperor	of	the	Byzantine	Empire	at	the	Hagia
Sophia.	To	solidify	his	claim,	the	legitimate	ruler,	John	IV	Laskaris,	is	blinded	on	Michael's	orders	on	December	25,	his	11th	birthday.	Michael	banishes	him	to	a	monastery	and	marries	his	two	sisters	to	lesser	Latin	and	Bulgarian	nobles	in	an	attempt	to	wipe	out	the	Laskarid	dynasty.[4]	Kublai	Khan	releases	75	Chinese	merchants	who	were	captured
along	the	border	of	the	Mongol	Empire.	By	doing	this,	Kublai	hopes	to	bolster	his	popularity	and	depend	on	the	cooperation	of	his	Chinese	subjects	to	ensure	that	his	army	receives	more	resources.[5]	June	13	–	Al-Mustansir	II	becomes	the	first	Abbasid	ruler	in	Cairo	(after	his	escape	during	the	Siege	of	Baghdad).	He	is	sent	with	an	army	by	Sultan
Baibars	to	recover	Baghdad,	but	is	killed	in	a	Mongol	ambush	near	Anbar	(modern	Iraq),	on	November	28.	The	Abbasid	caliphs	continue	as	religious	figureheads	for	the	Mamluks	in	Egypt	until	the	16th	century.[6]	June	12	–	King	Henry	III	of	England	obtains	a	papal	bull	to	absolve	himself	from	his	oath	to	maintain	the	Provisions	of	Oxford.	He	hires	an
army	of	300	French	knights	as	a	bodyguard	and	takes	up	position	in	the	Tower	of	London.	He	dismisses	the	baronial	officials	(led	by	Simon	de	Montfort)	who	wish	the	royal	power	to	be	modified	by	the	principle	of	representation.	This	sets	the	stage	for	the	Second	Barons'	War.[7]	August	–	Battle	of	Callann	in	Ireland:	Norman	forces	under	John
FitzThomas	are	defeated	by	a	Gaelic	army	led	by	King	Fínghin	Mac	Carthaigh.	John	FitzGerald	is	killed	during	the	fighting.[8]	February	–	The	Japanese	Bun'ō	era	ends	and	the	Kōchō	era	begins	during	the	reign	of	the	11-year-old	Emperor	Kameyama	(until	1264).	Early	–	Following	disputes,	northern	academics	from	the	University	of	Cambridge	in
England	set	up	a	University	of	Northampton	by	royal	charter	but	it	is	suppressed	by	the	Crown	in	1265.[9]	The	earliest	extant	Chinese	illustration	of	"Pascal's	Triangle"	is	from	Yang	Hui's	(or	Qianguang's)	book	Xiangjie	Jiuzhang	Suanfa,	published	this	year.	May	25	–	Pope	Alexander	IV	dies	after	a	pontificate	of	6-years	at	Viterbo.	He	is	succeeded	by
Urban	IV	as	the	182nd	pope	of	the	Catholic	Church.	August	29	–	Urban	IV	offers	the	crown	of	Sicily	to	Charles	of	Anjou,	youngest	son	of	King	Louis	VIII	of	France,	hoping	to	strengthen	his	position.	Wurmsbach	Abbey	(located	in	Bollingen)	is	established	by	Count	Rudolf	V	of	Rapperswil	in	Switzerland.	February	1	–	Walter	de	Stapledon,	English	bishop	of
Exeter	(d.	1326)	February	11	–	Otto	III,	Duke	of	Bavaria,	king	of	Hungary	and	Croatia	(d.	1312)	February	28	–	Margaret	of	Scotland,	queen	consort	of	Norway	(d.	1283)	March	1	–	Hugh	Despenser	the	Elder,	English	chief	adviser	(d.	1326)	July	25	–	Arthur	II,	Breton	nobleman	(House	of	Dreux)	(d.	1312)	October	9	–	Denis	I	("the	Poet	King"),	king	of
Portugal	(d.	1325)	Abu	Abdallah	ibn	al-Hakim,	Andalusian	vizier	and	poet	(d.	1309)	November	–	'Ala'	al-Dawla	Simnani,	Persian	Sufi	mystic	and	writer	(d.	1336)	Albertino	Mussato,	Paduan	statesman,	poet	and	chronicler	(d.	1329)	Constantine	Palaiologos,	Byzantine	prince	and	general,	son	of	Michael	VIII	(d.	1306)	Daniel	of	Moscow	(Aleksandrovich),
Russian	prince	(d.	1303)	Zangpo	Pal,	Tibetan	religious	leader	(d.	1323)	Elizabeth	of	Sicily,	queen	consort	of	Hungary	(House	of	Anjou)	(d.	1303)	Konoe	Iemoto,	Japanese	nobleman	(kugyō)	and	regent	(d.	1296)	Pier	Saccone	Tarlati	di	Pietramala,	Italian	nobleman	and	condottiero	(d.	1356)	Władysław	I	Łokietek	("Elbow-High"),	king	of	Poland	(d.	1333)
February	28	–	Henry	III	("the	Good"),	duke	of	Brabant	(b.	1230)	April	1	–	Ahi	Evran,	Bektashi	Sufi	preacher	and	poet	(b.	1169)	May	25	–	Alexander	IV,	pope	of	the	Catholic	Church	(b.	1199)	July	8	–	Adolf	IV	of	Holstein,	German	nobleman	(House	of	Schaumburg)	July	25	–	Nicephorus	II	of	Constantinople,	Byzantine	patriarch	August	–	John	FitzThomas,	1st
Baron	Desmond,	Norman	Irish	nobleman,	killed	in	battle	August	24	–	Ela	of	Salisbury,	English	noblewoman	(b.	1187)	September	18	–	Konrad	von	Hochstaden,	German	archbishop	September	22/27	–	Plaisance	of	Antioch,	queen	consort	of	Cyprus	(b.	1235)	October	27	–	Sancho	of	Castile,	Spanish	archbishop	(b.	1233)	November	2	–	Bettisia	Gozzadini,
Bolognese	noblewoman	and	academic	lawyer	(b.	1209)	November	9	–	Sanchia	of	Provence,	Queen	of	the	Romans,	German	queen	consort	(b.	1225)	November	26	–	Hōjō	Shigetoki,	Japanese	samurai	(b.	1198)	November	27	–	Athanasius	III	of	Alexandria,	Egyptian	pope	November	28	–	Al-Mustansir	II,	Abbasid	ruler	(caliph)	of	Cairo,	killed	Abu	Bakr	Ibn
Sayyid	al-Nās,	Andalusian	theologian	(b.	1200)	An-Nasir	Dawud,	Kurdish	ruler,	Ayyubid	ruler	(emir)	of	Damascus	(b.	1206)	Benedict	II	of	Esztergom,	Hungarian	chancellor,	governor	and	archbishop	Conrad	I,	Burgrave	of	Nuremberg	("the	Pious"),	German	nobleman	and	knight	(b.	1186)	Qin	Jiushao,	Chinese	mathematician	and	writer	(b.	1202)	Sayf	al-Din
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Timelines	11th	century	12th	century	13th	century	State	leaders	11th	century	12th	century	13th	century	Decades	1100s	1110s	1120s	1130s	1140s	1150s	1160s	1170s	1180s	1190s	Categories:	Births	–	Deaths	Establishments	–	Disestablishments	vte	Eastern	Hemisphere	at	the	beginning	of	the	12th	century	The	12th	century	is	the	period	from	1101	to
1200	in	accordance	with	the	Julian	calendar.	In	the	history	of	European	culture,	this	period	is	considered	part	of	the	High	Middle	Ages	and	overlaps	with	what	is	often	called	the	"'Golden	Age'	of	the	Cistercians".	The	Golden	Age	of	Islam	experienced	significant	development,	particularly	in	Islamic	Spain.	In	Song	dynasty	China,	an	invasion	by	Jurchens
caused	a	political	schism	of	north	and	south.	The	Khmer	Empire	of	Cambodia	flourished	during	this	century,	while	the	Fatimids	of	Egypt	were	overtaken	by	the	Ayyubid	dynasty.	Following	the	expansions	of	the	Ghaznavids	and	Ghurid	Empire,	the	Muslim	conquests	in	the	Indian	subcontinent	took	place	at	the	end	of	the	century.	Main	article:	1100s	The
Ghurid	Empire	converted	to	Islam	from	Buddhism.	1101:	In	July,	the	Treaty	of	Alton	is	signed	between	Henry	I	of	England	and	his	older	brother	Robert,	Duke	of	Normandy	in	which	Robert	agrees	to	recognize	Henry	as	king	of	England	in	exchange	for	a	yearly	stipend	and	other	concessions.	The	agreement	temporarily	ends	a	crisis	in	the	succession	of
the	Anglo-Norman	kings.	1101–1103:	David	the	Builder	takes	over	Kakheti	and	Hereti	(now	parts	of	Georgia).	1102:	King	Coloman	unites	Hungary	and	Croatia	under	the	Hungarian	Crown.	1102:	Muslims	conquer	Señorío	de	Valencia.	1103–1104:	A	church	council	is	convened	by	King	David	the	Builder	in	Urbnisi	to	reorganize	the	Georgian	Orthodox
Church.	1104:	In	the	Battle	of	Ertsukhi,	King	David	the	Builder	defeats	an	army	of	Seljuks.	1104:	King	Jayawarsa	of	Kadiri	(on	Java)	ascends	to	the	throne.[citation	needed]	1106:	Battle	of	Tinchebray.	1107–1111:	Sigurd	I	of	Norway	becomes	the	first	Norwegian	king	to	embark	on	a	crusade	to	the	Holy	Land.	He	fights	in	Lisbon	and	on	various
Mediterranean	isles	and	helps	the	King	of	Jerusalem	to	take	Sidon	from	the	Muslims.	1108:	By	the	Treaty	of	Devol,	signed	in	September,	Bohemond	I	of	Antioch	has	to	submit	to	the	Byzantine	Empire,	becoming	the	vassal	of	Alexius	I.	1109:	On	June	10,	Bertrand	of	Toulouse	captures	the	County	of	Tripoli	(northern	Lebanon/western	Syria).	1109:	In	the
Battle	of	Nakło,	Boleslaus	III	Wrymouth	defeats	the	Pomeranians	and	re-establishes	Polish	access	to	the	sea.	1109:	On	August	24,	in	the	Battle	of	Hundsfeld,	Boleslaus	III	Wrymouth	defeats	Emperor	Henry	V	of	Germany	and	stops	German	expansion	eastward.	Main	article:	1110s	1111:	On	April	14,	during	Henry	V's	first	expedition	to	Rome,	he	is
crowned	Holy	Roman	Emperor.	1113:	Paramavishnulok	is	crowned	as	King	Suryavarman	II	in	Cambodia.	He	expands	the	Khmer	Empire	and	builds	Angkor	Wat	during	the	first	half	of	the	century.	He	establishes	diplomatic	relations	with	China.	1115:	The	Georgian	army	occupies	Rustavi	in	the	war	with	the	Muslims.	1115:	In	Java,	King	Kamesvara	of
Kadiri	ascends	to	the	throne.	Janggala	ceases	to	exist	and	comes	under	Kadiri	domination,	highly	possible	under	royal	marriage.	During	his	reign,	Mpu	Dharmaja	writes	Kakawin	Smaradahana,	a	eulogy	for	the	king	which	become	the	inspiration	for	the	Panji	cycle	tales,	which	spread	across	Southeast	Asia.[1]	1116:	The	Byzantine	army	defeats	the	Turks
at	Philomelion.	1116:	Death	of	doña	Jimena	Díaz,	governor	of	Valencia	from	1099	to	1102.	c.	1119:	The	Knights	Templar	are	founded	to	protect	Christian	pilgrims	in	Jerusalem.	Main	article:	1120s	A	Black	and	White	Photo	of	the	12th	century	Cuenca	Cathedral	(built	from	1182	to	1270)	in	Cuenca,	Spain	1120:	On	January	16,	the	Council	of	Nablus,	a
council	of	ecclesiastic	and	secular	lords	in	the	crusader	Kingdom	of	Jerusalem,	establishes	the	first	written	laws	for	the	kingdom.	1120:	On	November	25,	William	Adelin,	the	only	legitimate	son	of	King	Henry	I	of	England,	drowns	in	the	White	Ship	Disaster,	leading	to	a	succession	crisis	which	will	bring	down	the	Norman	monarchy	of	England.	1121:	On
August	12,	in	the	Battle	of	Didgori,	the	greatest	military	victory	in	Georgian	history,	King	David	the	Builder	with	45,000	Georgians,	15,000	Kipchak	auxiliaries,	500	Alan	mercenaries	and	100	French	Crusaders	defeats	a	much	larger	Seljuk-led	Muslim	coalition	army.	1121:	On	December	25,	St.	Norbert	and	29	companions	make	their	solemn	vows	in
Premontre,	France,	establishing	the	Premonstratensian	Order.	1122:	The	Battle	of	Beroia	(Modern-day	Stara	Zagora,	Bulgaria)	results	in	the	disappearance	of	the	Pechenegs	Turkish	tribe	as	an	independent	force.	1122:	On	September	23,	the	Concordat	of	Worms	(Pactum	Calixtinum)	is	drawn	up	between	Emperor	Henry	V	and	Pope	Calixtus	II	bringing
an	end	to	the	first	phase	of	the	power	struggle	between	the	papacy	and	the	Holy	Roman	Empire.	1122:	King	David	the	Builder	captures	Tbilisi	and	declares	it	the	capital	city	of	Georgia,	ending	400	years	of	Arab	rule.	1123:	The	Jurchen	dynasty	of	China	forces	Koryo	(now	Korea)	to	recognize	their	suzerainty.	1124:	In	April	or	May,	David	I	is	crowned
King	of	the	Scots.	1125:	On	June	11,	in	the	Battle	of	Azaz,	the	Crusader	states,	led	by	King	Baldwin	II	of	Jerusalem,	defeat	the	Seljuk	Turks.	1125:	In	November,	the	Jurchens	of	the	Jin	dynasty	declare	war	on	the	Song	dynasty,	beginning	the	Jin–Song	wars.	1125:	Lothair	of	Supplinburg,	duke	of	Saxony,	is	elected	Holy	Roman	Emperor	instead	of	the
nearest	heir,	Frederick	of	Swabia,	beginning	the	great	struggle	between	Guelphs	and	Ghibellines.	1127:	The	Northern	Song	dynasty	loses	power	over	northern	China	to	the	Jin	dynasty.	1128:	On	June	24,	the	Kingdom	of	Portugal	gains	independence	from	the	Kingdom	of	León	at	the	Battle	of	São	Mamede;	(recognised	by	León	in	1143).	Main	article:
1130s	The	temple	complex	of	Angkor	Wat,	built	during	the	reign	of	Suryavarman	II	in	Cambodia	of	the	Khmer	Era.	1130–1180:	50-year	drought	in	what	is	now	the	American	Southwest.	1130–1138:	Papal	schism,	Pope	Innocent	II	vs.	Antipope	Anacletus	II.	1130:	On	March	26,	Sigurd	I	of	Norway	dies.	A	golden	era	of	95	years	comes	to	an	end	for	Norway
as	civil	wars	between	the	members	of	Harald	Fairhair's	family	line	rage	for	the	remainder	of	the	century.	1130:	On	Christmas	Day,	Roger	II	is	crowned	King	of	Sicily,	the	royal	title	being	bestowed	on	him	by	Antipope	Anacletus	II.	1132:	The	Southern	Song	dynasty	establishes	China's	first	permanent	standing	navy,	although	China	had	a	long	naval	history
prior.	The	main	admiral's	office	is	at	the	port	of	Dinghai.	1132–1183:	the	Chinese	navy	increases	from	a	mere	3,000	to	52,000	marine	soldiers	stationed	in	20	different	squadrons.	During	this	time,	hundreds	of	treadmill-operated	paddle	wheel	craft	are	assembled	for	the	navy	to	fight	the	Jin	dynasty	in	the	north.	1135:	King	Jayabaya	of	Kadiri	ascends	to
the	throne.[2]	1135–1154:	The	Anarchy	takes	place,	during	a	period	of	civil	war	in	England.	1136:	Suger	begins	rebuilding	the	abbey	church	at	St	Denis	north	of	Paris,	which	is	regarded	as	the	first	major	Gothic	building.	1137:	On	July	22,	the	future	King	Louis	VII	of	France	marries	Eleanor,	the	Duchess	of	Aquitaine.	1138:	On	October	11,	the	1138
Aleppo	earthquake	devastates	much	of	northern	Syria.	1139:	in	April,	the	Second	Lateran	Council	ends	the	papal	schism.	1139:	On	July	5,	in	the	Treaty	of	Mignano,	Pope	Innocent	II	confirms	Roger	II	as	King	of	Sicily,	Duke	of	Apulia,	and	Prince	of	Capua	and	invests	him	with	his	titles.	1139:	On	July	25,	the	Portuguese	defeat	the	Almoravids	led	by	Ali	ibn
Yusuf	in	the	Battle	of	Ourique;	Prince	Afonso	Henriques	is	acclaimed	King	of	Portugal	by	his	soldiers.	Main	article:	1140s	Averroes	in	a	14th-century	painting	by	Andrea	di	Bonaiuto	1140–1150:	Collapse	of	the	Ancestral	Puebloan	culture	at	Chaco	Canyon	(modern-day	New	Mexico).	1141:	The	Treaty	of	Shaoxing	ends	the	conflict	between	the	Jin	dynasty
and	Southern	Song	dynasty,	legally	establishing	the	boundaries	of	the	two	countries	and	forcing	the	Song	dynasty	to	renounce	all	claims	to	its	former	territories	north	of	the	Huai	River.	The	treaty	reduces	the	Southern	Song	into	a	quasi-tributary	state	of	the	Jurchen	Jin	dynasty.	1143:	Manuel	I	Komnenos	is	crowned	as	Byzantine	emperor	after	the	death
of	John	II	Komnenos.	1143:	Afonso	Henriques	is	proclaimed	King	of	Portugal	by	the	cortes.	1143:	The	Treaty	of	Zamora	recognizes	Portuguese	independence	from	the	Kingdom	of	León.	Portugal	also	recognizes	the	suzerainty	of	the	pope.	1144:	On	December	24,	Edessa	falls	to	the	Atabeg	Zengi.	1145–1148:	The	Second	Crusade	is	launched	in	response	to
the	fall	of	the	County	of	Edessa.	1147:	On	October	25,	the	four-month-long	Siege	of	Lisbon	successfully	brings	the	city	under	definitive	Portuguese	control,	expelling	the	Moorish	overlords.	1147:	A	new	Berber	dynasty,	the	Almohads,	led	by	Emir	Abd	al-Mu'min,	takes	North	Africa	from	the	Almoravides	and	soon	invades	the	Iberian	Peninsula.	The
Almohads	began	as	a	religious	movement	to	rid	Islam	of	impurities.	1147:	The	Wendish	Crusade	against	the	Polabian	Slavs	(or	"Wends")	in	what	is	now	northern	and	eastern	Germany.	Main	article:	1150s	1150:	Ramon	Berenguer	IV,	Count	of	Barcelona	marries	Petronilla,	the	Queen	of	Aragon.	1151:	The	Treaty	of	Tudilén	is	signed	by	Alfonso	VII	of	León
and	Raymond	Berengar	IV,	Count	of	Barcelona,	recognizing	the	Aragonese	conquests	south	of	the	Júcar	and	the	right	to	expand	in	and	annex	the	Kingdom	of	Murcia.	1153:	The	Treaty	of	Wallingford,	ends	the	civil	war	between	Empress	Matilda	and	her	cousin	King	Stephen	of	England	fought	over	the	English	crown.	Stephen	acknowledges	Matilda's	son
Henry	of	Anjou	as	heir.	1153:	The	First	Treaty	of	Constance	is	signed	between	Emperor	Frederick	I	and	Pope	Eugene	III,	by	the	terms	of	which,	the	emperor	is	to	prevent	any	action	by	Manuel	I	Comnenus	to	reestablish	the	Byzantine	Empire	on	Italian	soil	and	to	assist	the	pope	against	his	enemies	in	revolt	in	Rome.	1154:	the	Moroccan-born	Muslim
geographer	Muhammad	al-Idrisi	publishes	his	Geography.	1154:	On	December	27,	Henry	II	is	crowned	King	of	England	at	Westminster	Abbey.	1155:	Pope	Adrian	IV	grants	overlordship	of	Ireland	to	Henry	II	of	England	in	the	bull	Laudabiliter.	1156:	On	June	18,	the	Treaty	of	Benevento	is	entered	into	by	Pope	Adrian	IV	and	the	Norman	Kingdom	of	Sicily.
After	years	of	turbulent	relations,	the	popes	finally	settles	down	to	peace	with	the	Hauteville	kings.	The	kingship	of	William	I	is	recognized	over	all	Sicily,	Apulia,	Calabria,	Campania,	and	Capua.	The	tribute	to	the	pope	of	600	schifati	agreed	upon	by	Roger	II	in	1139	at	Mignano	is	affirmed	and	another	400	shift	is	added	for	the	new	lands.	1158:	The
Treaty	of	Sahagún	ends	the	war	between	Castile	and	León.	Main	article:	1160s	The	Liuhe	Pagoda	of	Hangzhou,	China,	1165	1161:	the	Song	dynasty	Chinese	navy,	employing	gunpowder	bombs	launched	from	trebuchets,	defeats	the	enormous	Jin	dynasty	navy	in	the	East	China	Sea	in	the	Battle	of	Tangdao	and	on	the	Yangtze	River	in	the	Battle	of	Caishi.
1161:	Kilij	Arslan	II,	Sultan	of	Rum,	makes	peace	with	the	Byzantine	Empire,	recognizing	the	emperor's	primacy.	1161:	In	the	siege	of	Ani,	troops	from	the	Kingdom	of	Georgia	take	control	over	the	city,	only	to	have	it	sold	for	the	second	time	to	the	Shaddadids,	a	Kurdish	dynasty.	1162:	Genghis	Khan,	the	founder	of	the	Mongol	Empire,	is	born	as
Temüjin	in	present-day	Mongolia.	1163:	The	Norwegian	Law	of	Succession	takes	effect.	1165–1182:	Tensions	and	disputes	between	the	Pagan	Empire	and	the	Kingdom	of	Polonnaruwa	causes	the	Sinhalese	under	Parakramabahu	the	Great	to	raid	Burma.	1168:	King	Valdemar	I	of	Denmark	conquers	Arkona	on	the	Island	of	Rügen,	the	strongest	pagan
fortress	and	temple	in	northern	Europe.	1169:	Political	disputes	within	the	Pandya	Empire	sparks	the	decade-long	Pandyan	Civil	War.	1169:	On	May	1,	the	Norman	invasion	of	Ireland	begins.	Richard	fitzGilbert	de	Clare	('Strongbow')	allies	with	the	exiled	Irish	chief,	Dermot	MacMurrough,	to	help	him	recover	his	kingdom	of	Leinster.	Main	article:	1170s
The	defense	of	the	Carroccio	during	the	battle	of	Legnano	(1176)	by	Amos	Cassioli	(1832–1891)	1170:	The	Treaty	of	Sahagún	is	signed	by	Alfonso	VIII	of	Castile	and	Alfonso	II	of	Aragon.	Based	on	the	terms	of	the	accord,	Alfonso	VIII	agrees	to	provide	Alfonso	II	with	three	hostages,	to	be	used	as	tribute	payments	owed	by	Ibn	Mardanīš	of	Valencia	and
Murcia.	1170:	On	December	29,	Thomas	Becket	is	murdered	in	Canterbury	Cathedral.	1171:	Saladin	deposes	the	last	Fatimid	Caliph	Al-'Āḍid	and	establishes	the	Ayyubid	dynasty.	1171:	On	November	11,	Henry	II	of	England	lands	in	Ireland	to	assert	his	claim	as	Lord	of	Ireland.	1172:	The	Pandyan	city	of	Madurai	is	sacked	by	the	Sinhalese	army	due	to
an	attempt	to	drive	off	the	rival	throne	claimant,	Kulasekara	Pandyan.	1173:	Sinhalese	king	Parakramabahu	the	Great	gains	a	decisive	victory	by	invading	the	Chola	Empire	as	an	ally	of	the	Pandyas	in	the	Pandyan	Civil	War.	1174:	On	July	12,	William	I	of	Scotland	is	captured	by	the	English	in	the	Battle	of	Alnwick.	He	accepts	the	feudal	overlordship	of
the	English	crown	and	pays	ceremonial	allegiance	at	York.	1175:	Hōnen	Shōnin	(Genkū)	founds	the	Jōdo	shū	(Pure	Land)	sect	of	Buddhism.	1175:	The	Treaty	of	Windsor	is	signed	by	King	Henry	II	of	England	and	the	High	King	of	Ireland,	Ruaidrí	Ua	Conchobair.	1176:	On	May	29,	Frederick	Barbarossa's	forces	are	defeated	in	the	Battle	of	Legnano	by	the
Lombard	League	which	results	in	the	emperor's	acknowledgment	of	the	pope's	sovereignty	over	the	Papal	States	and	Alexander	acknowledging	the	emperor's	overlordship	of	the	imperial	Church.	1176:	On	September	17,	The	Battle	of	Myriokephalon	(Myriocephalum;	Turkish:	Miryakefalon	Savaşı)	is	fought	between	the	Byzantine	Empire	and	the	Seljuk
Turks	in	Phrygia.	It	is	a	serious	reversal	for	the	Byzantine	forces	and	will	be	the	final,	unsuccessful,	effort	by	the	Byzantines	to	recover	the	interior	of	Anatolia	from	the	Seljuk	Turks.	1177:	The	Treaty	or	Peace	of	Venice	is	signed	by	the	papacy	and	its	allies,	and	Frederick	I,	Holy	Roman	Emperor.	The	Norman	Kingdom	of	Sicily	also	participates	in
negotiations	and	the	treaty	thereby	determines	the	political	course	of	all	of	Italy	for	the	next	several	years.	1178:	Chinese	writer	Zhou	Qufei,	a	Guangzhou	customs	officer,	writes	of	an	island	far	west	in	the	Indian	Ocean	(possibly	Madagascar),	from	where	people	with	skin	"as	black	as	lacquer"	and	with	frizzy	hair	were	captured	and	purchased	as	slaves
by	Arab	merchants.	1179:	The	Treaty	of	Cazola	(Cazorla)	is	signed	by	Alfonso	II	of	Aragon	and	Alfonso	VIII	of	Castile,	dividing	Andalusia	into	separate	zones	of	conquest	for	the	two	kingdoms,	so	that	the	work	of	the	Reconquista	would	not	be	stymied	by	internecine	feuding.	Main	article:	1180s	1180:	The	Portuguese	Navy	defeats	a	Muslim	fleet	off	the
coast	of	Cape	Espichel.	1180–1185:	the	Genpei	War	in	Japan.	1181:	Parakramabahu	the	Great	conducts	a	large-scale	raid	on	Burma,	after	a	ship	transporting	a	Sinhalese	princess	to	the	Khmer	Empire	is	attacked	by	Burmese	naval	fleets.	1182:	Religious	reformations	of	Theravada	Buddhism	in	Pagan	Burma	under	the	patronage	of	Narapatisithu	are
continued	with	the	end	of	the	Polonnaruwa-Pagan	War.	1182:	Revolt	of	the	people	of	Constantinople	against	the	Latins,	whom	they	massacre,	proclaiming	Andronicus	I	Comnenus	as	co-emperor.	1183:	On	January	25,	the	final	Peace	of	Constance	between	Frederick	Barbarossa,	the	pope	and	the	Lombard	towns	is	signed,	confirming	the	Peace	of	Venice	of
1177.	1183:	On	September	24,	Andronicus	I	Comnenus	has	his	nephew	Alexius	II	Comnenus	strangled.	1184:	On	March	24,	Queen	Tamar,	King	of	Georgia,	accedes	to	the	throne	as	sole	ruler	after	reigning	with	her	father,	George	III,	for	six	years.	1184:	Diet	of	Pentecost	organised	by	Emperor	Frederick	I	in	Mainz.	1185:	The	Uprising	of	Asen	and	Peter
against	the	Byzantine	Empire	leads	to	the	restoration	of	the	Bulgarian	Empire.	1185:	Andronicus	I	Comnenus	is	deposed	and,	on	September	12,	executed	as	a	result	of	the	Norman	massacre	of	the	Greeks	of	Thessalonika.	1185:	The	cathedral	school	(Katedralskolan)	in	Lund,	Sweden,	is	founded.	The	school	is	the	oldest	in	northern	Europe	and	one	of	the
oldest	in	all	of	Europe.	1185:	Beginning	in	this	year	the	Kamakura	shogunate	deprives	the	emperor	of	Japan	of	political	power.	1186:	On	January	27,	the	future	Holy	Roman	Emperor	Henry	VI	marries	Constance	of	Sicily,	the	heiress	to	the	Sicilian	throne.	1187:	On	July	4,	in	the	Battle	of	Hattin,	Saladin	defeats	the	king	of	Jerusalem.	1187:	In	August,	the
Swedish	royal	and	commercial	center	Sigtuna	is	attacked	by	raiders	from	Karelia,	Couronia,	and/or	Estonia.[3]	1188:	The	Riah	were	introduced	into	the	Habt	and	south	of	Tetouan	by	the	Almohad	caliph,	Abu	Yusuf	Yaqub	al-Mansur,	and	Jochem	and	Acem	were	introduced	in	Tamesna.[4]	1189:	On	September	3,	Richard	I	is	crowned	King	of	England	at
Westminster.	1189:	On	November	11,	William	II	of	Sicily	dies	and	is	succeeded	by	his	illegitimate	cousin	Tancred,	Count	of	Lecce	instead	of	Constance.	1189–1192:	The	Third	Crusade	is	an	attempt	by	European	leaders	to	wrest	the	Holy	Land	from	Saladin.	Main	articles:	1190s	and	1200s	Richard	I	of	England,	or	Richard	the	Lionheart.	1190:	On	June	10,
Emperor	Frederick	Barbarossa	drowns	in	the	River	Salef,	leaving	the	Crusader	army	under	the	command	of	the	rivals	Philip	II	of	France	and	Richard	I	of	England,	which	ultimately	leads	to	the	dissolution	of	the	army.	1191:	Holy	Roman	Emperor	Henry	VI	attacked	the	Kingdom	of	Sicily	from	May	to	August	but	fails	and	withdrawn,	with	Empress
Constance	captured	(released	1192).	1191:	On	September	7,	Saladin	is	defeated	by	Richard	I	of	England	at	the	Battle	of	Arsuf.	1192:	In	April,	Isabella	I	begins	her	reign	as	Christian	Queen	of	the	Kingdom	of	Jerusalem	1192:	In	the	Battle	of	Jaffa,	King	Richard	the	Lionheart	defeats	Saladin.	1192:	In	June,	the	Treaty	of	Ramla	is	signed	by	Saladin	and
Richard	Lionheart.	Under	the	terms	of	the	agreement,	Jerusalem	will	remain	under	Muslim	control.	However,	the	city	will	be	open	to	Christian	pilgrims.	The	Latin	Kingdom	is	reduced	to	a	coastal	strip	that	extends	from	Tyre	to	Jaffa.	1192:	Minamoto	no	Yoritomo	is	appointed	Sei-i	Taishōgun,	"barbarian-subduing	great	general",	shōgun	for	short,	the	first
military	dictator	to	bear	this	title.	1192:	Sultan	Shahābuddin	Muhammad	Ghori	establishes	the	first	Muslim	empire	in	India	for	14	years	(1192–1206)	by	defeating	Prithviraj	Chauhan.	1193:	Nalanda,	the	great	Indian	Buddhist	educational	centre,	is	destroyed.	1194:	Emperor	Henry	VI	conquers	the	Kingdom	of	Sicily.	1195:	On	June	16,	the	struggle	of
Shamqori.	Georgian	forces	annihilate	the	army	of	Abu	Baqar.	1198:	The	brethren	of	the	Crusader	hospital	in	Acre	are	raised	to	a	military	order	of	knights,	the	Teutonic	Knights,	formally	known	as	the	Order	of	the	Knights	of	the	Hospital	of	St.	Mary	of	the	Teutons	in	Jerusalem.	1199:	Pope	Innocent	III	writes	to	Kaloyan,	inviting	him	to	unite	the	Bulgarian
Church	with	the	Roman	Catholic	Church.	1200:	Construction	begins	on	the	Grand	Village	of	the	Natchez	near	Natchez,	Mississippi.	This	ceremonial	center	for	the	Natchez	people	is	occupied	and	built	until	the	early	17th	century.[5]	Eastern	Hemisphere	at	the	end	of	the	12th	century	China	is	under	the	Northern	Song	dynasty.	Early	in	the	century,	Zhang
Zeduan	paints	Along	the	River	During	the	Qingming	Festival.	It	will	later	end	up	in	the	Palace	Museum,	Beijing.	In	southeast	Asia,	there	is	conflict	between	the	Khmer	Empire	and	the	Champa.	Angkor	Wat	is	built	under	the	Hindu	king	Suryavarman	II.	By	the	end	of	the	century,	the	Buddhist	Jayavarman	VII	becomes	the	ruler.	Japan	is	in	its	Heian	period.
The	Chōjū-jinbutsu-giga	is	made	and	attributed	to	Toba	Sōjō.	It	ends	up	at	the	Kōzan-ji,	Kyoto.	In	Oceania,	the	Tuʻi	Tonga	Empire	expands	to	a	much	greater	area.	Europe	undergoes	the	Renaissance	of	the	12th	century.	The	blast	furnace	for	the	smelting	of	cast	iron	is	imported	from	China,	appearing	around	Lapphyttan,	Sweden,	as	early	as	1150.
Alexander	Neckam	is	the	first	European	to	document	the	mariner's	compass,	first	documented	by	Shen	Kuo	during	the	previous	century.	Christian	humanism	becomes	a	self-conscious	philosophical	tendency	in	Europe.	Christianity	is	also	introduced	to	Estonia,	Finland,	and	Karelia.	The	first	medieval	universities	are	founded.	Pierre	Abelard	teaches.
Middle	English	begins	to	develop,	and	literacy	begins	to	spread	outside	the	Church	throughout	Europe.[6]	In	addition,	churchmen	are	increasingly	willing	to	take	on	secular	roles.	By	the	end	of	the	century,	at	least	a	third	of	England's	bishops	also	act	as	royal	judges	in	secular	matters.[7]	The	Ars	antiqua	period	in	the	history	of	the	medieval	music	of
Western	Europe	begins.	The	earliest	recorded	miracle	play	is	performed	in	Dunstable,	England.	Gothic	architecture	and	trouvère	music	begin	in	France.	During	the	middle	of	the	century,	the	Cappella	Palatina	is	built	in	Palermo,	Sicily,	and	the	Madrid	Skylitzes	manuscript	illustrates	the	Synopsis	of	Histories	by	John	Skylitzes.	Fire	and	plague	insurance
first	become	available	in	Iceland,	and	the	first	documented	outbreaks	of	influenza	there	happens.	The	medieval	state	of	Serbia	is	formed	by	Stefan	Nemanja	and	then	continued	by	the	Nemanjić	dynasty.	By	the	end	of	the	century,	both	the	Capetian	dynasty	and	the	House	of	Anjou	are	relying	primarily	on	mercenaries	in	their	militaries.	Paid	soldiers	are
available	year-round,	unlike	knights	who	expected	certain	periods	off	to	maintain	their	manor	lifestyles.[8]	In	India,	Hoysala	architecture	reaches	its	peak.	In	the	Middle	East,	the	icon	of	Theotokos	of	Vladimir	is	painted	probably	in	Constantinople.	Everything	but	the	faces	will	later	be	retouched,	and	the	icon	will	go	to	the	Tretyakov	Gallery	of	Moscow.
The	Georgian	poet	Shota	Rustaveli	composes	his	epic	poem	The	Knight	in	the	Panther's	Skin.	Shahab	al-Din	Suhrawardi	founds	his	"school	of	illumination".	In	North	Africa,	the	kasbah	of	Marrakesh	is	built,	including	the	city	gate	Bab	Agnaou	and	the	Koutoubia	mosque.	In	sub-Saharan	Africa,	Kente	cloth	is	first	woven.	In	France,	the	first	piedfort	coins
were	minted.	The	city	of	Tula	burns	down,	marking	the	end	of	the	Toltec	Empire	In	West	Africa	the	Ife	Empire	is	established.	See	also:	Timeline	of	historic	inventions	§	12th	century	1104:	The	Venice	Arsenal	of	Venice,	Italy,	is	founded.	It	employed	some	16,000	people	for	the	mass	production	of	sailing	ships	in	large	assembly	lines,	hundreds	of	years
before	the	Industrial	Revolution.	1106:	Finished	building	of	Gelati.	1107:	The	Chinese	engineer	Wu	Deren	combines	the	mechanical	compass	vehicle	of	the	south-pointing	chariot	with	the	distance-measuring	odometer	device.	1111:	The	Chinese	Donglin	Academy	is	founded.	1165:	The	Liuhe	Pagoda	of	Hangzhou,	China,	is	built.	1170:	The	Roman	Catholic
notion	of	Purgatory	is	defined.[9]	1185:	First	record	of	windmills.	Wikimedia	Commons	has	media	related	to	12th	century.	^	Soekmono,	R,	Drs.,	Pengantar	Sejarah	Kebudayaan	Indonesia	2,	2nd	ed.	Penerbit	Kanisius,	Yogyakarta,	1973,	5th	reprint	edition	in	1988	p.57	^	Britannica,	T.	Editors	of	Encyclopaedia	(1998,	July	20).	Kaḍiri.	Encyclopedia
Britannica.	^	Enn	Tarvel	(2007).	Sigtuna	hukkumine.	Archived	2017-10-11	at	the	Wayback	Machine	Haridus,	2007	(7-8),	p	38–41	^	Notice	sur	les	Arabes	hilaliens.	Ismaël	Hamet.	p.	248.	^	Francine	Weiss	and	Mark	R.	Barnes	(May	3,	1989).	"National	Register	of	Historic	Places	Registration:	Grand	Village	of	the	Natchez	Site	/	Fatherland	Plantation	Site
(22-Ad-501)"	(pdf).	National	Park	Service.	and	Accompanying	3	photos,	from	1989.	(680	KB)	^	Warren	1961,	p.	129.	^	Warren	1961,	p.	159.	^	Warren	1961,	p.	60-61.	^	Le	Goff,	Jacques	(1986).	The	Birth	of	Purgatory.	Chicago:	University	of	Chicago	Press.	ISBN	0226470822.	Warren,	Wilfred	Lewis	(1961).	King	John.	University	of	California	Press.	p.	362.
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