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MICOM RICE COOKER & WARMER
OPERATING INSTRUCTIONS
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Always follow basic safety precautions when using electrical appliances.
Read all instructions carefully.
Please keep this instruction book at hand for easy reference.
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IMPORTANT SAFEGUARDS

These WARNINGS and CAUTIONS are intended to prevent property damage or personal injury io
you and others.
B The degree of danger or damage by the misuse of this product is indicated as follows:

Indicates risk of injury, household

Indicates risk of serious injury
/N WARNINGS [ncicates LN\ CAUTIONS o propery damage if mshandis

B Prohibited or required actions are indicated as follows:

(2%)

)

- r
. i . i requirement or instruction that
® Indicates a prohibited operation. o Indicates a requirem
\ " must be followed.
i B!
k. /A\WARNINGS |
Do not modify the Rice Cooker. Only a repair technician Do not damage the Power Cord. Do not bend, pull,
should disassemble or repair this unit. twist, bundle or attempt to modify the Power Cord.
Attempling fo do s0 may cause fire, electiic shock or injury. Make any Do not place it on or near high temperature
repair inquiries to the store where you purchased the Rice Cooker surfaces or appliances, under heavy items or
ot : between objects.
@ gr; Wﬂ:;ﬂbmtf :cm T GO S Yot A damaged Power Cord ean cause fire or electric shock
Take special precautions with children and infants. Do not use a power source other than 220-230 V AC.
- — — Lise of any other power supply voltage may cause fire or
(1) Do not plug or unplug the Power Cord if your hands are wel. glectrc shock
c Doing 50 may cause elactric shock or injury. Do not aliow the Power Plug to come into contact
——— = - i with steam.
— Allowing the Power Plug 1o come into contact with steam
l“"’ﬁ’; ngotér:n:m mgﬂ:’: gmr ilr:“wm :E:pg::kt:ﬂm after insarting it into the electnical cutiet may cause short
!_,: N not pour 7 i 3 circuit or fire. When using on a shide-out table or shell, place
Doing so0 may causé short circuit or electric shock. the Rice Cooker in a position where the Power Piug does noi
Do not allow liquid to come in contact with the Plug come into contact with steam
Receptacle, Power Plug, Power Cord or Appliance Plug. :
Doing S0 may cause short circuil or electric shock o L:nr:etchteipc;we rl IPllu1';| completely and securely into
- - electrical outlet.
Do not put any metal objects such as A lposely inserted Power Plug may cause electric shock,
pins or wires into the air vent E—— short circuit, smoke or fire.
or crevices located at the bottom the product Use only an electrical outlet rated at 10 amperes
of the Rice Cooker. minimum, and do not plug other devices into the
Doing 50 may cause eleclric shock same outlel.
or malfunction, resufting in injury. Air Vant Plugging other devices into the same oullel may cause the
Do not allow children electrical outlet to overheat, resulting in fire.
to use the Rice Cooker unsupervised. Keep it out of the If the blades or surface of the Power Plug become
reach of infants soiled, wipe them clean. {
Children are at tiﬂ-l:i bums. electric shock or injury. A dirty Power Plug may cause fire
: Stop using immediately if you notice any of the
::ﬂn; ::m the Outer Lid or move the Rice Cooker foliowing symptoms indicating a malfunction of
oking. breakdown.
Doing s0 may cause burns. Continued use of the Rice Cooker under these circumstances
ooker ooking rice and keeping rice may cause smoke, fire, electric shock or injury
This Rice C wiors i Lo " + The Power Plug. Power Cord or Appliance Piug has
warm only. become very hot.
Do not use for other than intended purposes. Always follow the « The Power Cord is damaged or the eiectricity turns on and
Operating Instructions, and never cook the following: off when touched.
= Foods packaged in plastic bags. » The body of the Rice Cooker is deformed or unusually ho!
« Foods wrapped in parchmant paper, aluminum foil, plastic wrap. efc. . Smnl:e is arising from the Rice Cooker or there is a buming
or steaming dishes. small, ¥
Doimsomr:idﬂgﬂmshHmMmms. S—— = Some part of the Rice Cooker is cracked, loose or unstable. &%
ﬁﬂﬁ If any of the above occurs, unplug the Rice Cooker
Do not use the Rice Cooker if the Power immediately and contact the store where you
Cord or thrmh ;ammapd or if the 2 purchased it for check-ups and/or repair.
Power Plu y S
into the n!:r:lﬂcal outlet. This appliance is not intended for use by persons
Doing 50 may Appliance (including children) with reduced physical,
; Plug sensory or mental capabilities, or lack of
cause electric .
peosh experience and knowledge, unless they have W;
cirwit.ur fire. ~ Power given supervision or instruction concerning us®
" Pug the appliance by a person responsible for their
Power Cord Plug safety. Children should be supervised to ensuré
Receptacie that they do not play with the appliance.
e ————
@ The illustrations used in these Operating Instructions may vary from the actual product you have purchased
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/\ CAUTIONS

Do not touch hot surfaces during or
Iimmediately after use,
Be careful of steam Ba aspociolly coralul

when opening the with matal parts such
Quter Lid. as tho Innor Lid Sol
Be careful not to Innar Cooking Pan }

touch the Inner and Healing Plato

Cooking Pan when
loosening rice.
Touching hot surfaces
may cause burns.

® Do not touch the Open Bipen
Button when moving the Button
Rice Cooker.
Doing so may cause the Quter )
Lid to opan. resulting in Injury or
bums.
Do not use the Rice Cooker
where it may come into contact with water or
near heat sources.

Doing so may cause electric shock, short circult, or can
deform the Rice Cooker.

Do not use cookware other than the provided
Inner Cooking Pan.

Doing so may cause the cookware 1o overheal or the Rice
Cooker to malfunction.

Do not use the Rice Cooker near walls or
furniture. Allow enough room for steam to
escape if using beneath shelving.

Steam or heat may damage, discolor or deform walls,

furniture or shehving.
L%

surlaces or on surfaces that are vulnerahle to heal.
Diing) ne tnay oo injury of {{IT]

Do nol use the Rice Cooker on a slide-out table or
shell with Insufficient load capecity.

® Do not place or use the Aice Cooker on unslable

Doifg 60 fray Barmign Wiy bl ount bl or Akl dnianig) 1hi
Rico lC;J“k“[ o lall, ranuling in injury o tarris. | by slichei-Conat ighin
or aholl shoubd o) (oant b o lond cagpacty of 12 kg

Do not use the Rice Cooker on a surfaca where the alr
vant located at the bottom of the Rice Cooker can
become blocked or covered (such as on paper, cloth,
carpel, plastic bag or aluminum sheet).

Dolng so may couao broakdawn or maifunclion

Do not use othar Power Cord than the ono provided.
Do not use the Power Cord for othor appiiances

Doing 80 may cause mathincion of Fro

Cooker is not in use.

@ Unplug the Power Plug from the outlot whan the Rice

Loaving the Power Plug in an oullal may cimg thio maukatinn 10
bacamo damagod, rasullng In buins, injury, aloctne shick, sl
cireult or fira,

cleaning.

Hol paris such as tha Innar Lid, innor Cooking Pan and haaling
olernani may cause bums.

Always unplug the Rice Cooker by holding the Power
Plug, not by pulling the Power Cord.

Pulling the Pewer Cord lo unplug the Fico Cooker iy Caukd
electric shock, shon clroull of lire.

Insert the Plug Into the Main Body securely.

Otherwise it may cause alocing ahock, ehor circull, amoxo or fire
If the Power Plug, Power Cord or Appllance Plug Is
damaged, It mus! be replaced by an appropriate cord
or assembly made avallable by the manufacturer or ils
service agent.

0 Fln;t allow the Rice Cooker to cool down before
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IMPORTANT

When you are finished, be sure to press the CANCEL
button.

Removing the Inner Cooking Pan only will not turn off the power.
Do not cover the Main Body, especially the Steam Vent,
with a cloth or other objects.

Doing so may cause deformation and/or discoloration of the Main
Body or Outer Lid.

Do not damage, drop or deform the Inner Cooking Pan.
A damaged Inner Cooking Pan may nol cook properly.

Do not operate the Rice Cooker If rice or other matter is
stuck on the inside of the Main Body, the outside
surface of the Inner Cooking Pan, the Center Sensor or
the Heating Plate.

Doing so may bum the rice or otherwise cause imperfect cooking.
Do not cook when the inner Cooking Pan Is empty.
Doing so may cause breakdown of the Rice Cooker.

Do not splash the Rice Cooker with water or place It on
top of something wet.

Doing 8o may cause electric shock or breakdown.

Do not use the Rice Cooker in direct sunlight.

Doing 8o may cause discoloration of the Rice Cooker.

.

Do not use the Rice Cooker where its steam may come
Into contact with other electrical appliances.

The steam may causa lire, mallunclion, discoloration or
dalormation to other electrical appllances

Do not tilt the Rice Cooker when carrying it.
Doing so may cause tha contanis 1o spill.

Clean the Rice Cooker and the surrounding area before
using it.

This Rice Cooker is equipped with an air vent 10 improve function
and parformance, bul il dust or Insects enter the air vent, the Rice
Cooker may matfunction, If the Rice Cookar malfunctions due to
insects, elc. antering the air ven!, there will be a charge for ropalre

This appliance is intended for household use and

similar applications listed below:

« Staff (employes) kitchen area in shops, officas and other working
anvironmants.

* This appliance |a nol intended for use by many unapecified
paople for a long peried of fime.

This applisnce must not be used in the following areas:

* Farm houses.

» By clients In hotels, molels and other resicential type
anvironmenta.

« Bad and breakiast type environmenta,




PARTS NAMES AND FUNCTIONS

Steam Vent Cap

HOW TO CLOSE THE OUTER LID —,

®Be sure to firmly insert the Steam Vent Cap.

®The ;tnam Vent Cap will be very hot while cooking
and immediately afterward. Be very careful.

Steam Vent

® Steam arising from the vent is very hot while
cooking. Please exercise caution,

Steam Vent Cap
Receptacle

Open Button

Press the Open Button to
open the Outer Lid.

fia About the Lithium Battery A

{ A lithium battery is installed

i intemally so that even if the

; Power Cord is unplugged,

t information such as the current
| time and Menu settings are |
i saved, The lithium battery will

| wear out with use. — pg. 22

Air Vent

i
.

/S -
o *fm,.q QOuter Ld

(bottom front of the Main Body)

r Press down on the center
ATCLN: LU ICIUN ¢t edge of the Outer Lid,
the Outer Lid. o
until you hear it \@@
click shut. -~
® The Quter Lid may

open during cooking
or Keep Warm mode

if it is not closed
|\ securely. = f

Handle
Use the Handie for carrying.

\a Plug Receptacle =
) /' Appliance Plug inserts here. !\_‘f,l' 5 J _

F RS
s

Appliance

f Power Cord
: Power pali 2 [ Plug
' Plug ri: . Insert it into

= i
E _,_;’}'l f,\ :
: : =i, 4% the Main Body. i
| Twist Tie -"‘fﬁ?;r ;

@ Please remove the twist tie holding
the Power Cord before use.

® Do not use the Power Cord bundled
up. Doing so may cause the Power
Cord to become excessively hot,
resulting in malfunction,

® Press buttons down firmly.
CONTROL PANEL ® The raised dot and dash (e, =) in the center ol the START / REHEAT and KEEF WARM /

CANCEL buttons and the Sound Signals are provided for individuals with visual impairmeant.

Display
® Black lines that may appear on the LCD when wiped

indicate a malfunction. Such lines disappear shortly.

with a cloth are caused by static electricity and do not

[ This Display is aaxa-:ﬁple anly, |
and will not appear in actual use.

KEEP WARM/ —— i START / REHEAT
CANCEL button | "] button
® Use o restarl the

KEEP

Use to initiate the

7
WHITE RICE (4

or EXTENDED KEEP WARM during KEEP
L WARM mode — pg. 12

- M : _
Keep Warm mode. | w (50| MIXED |  cooking or rehealing
- ppg. 13 \ WARM WK | s SUSHI ‘ @_slnﬁT N / process.
L B i CANCEL ) || tacai LYY= ot || \[REHEAT )
selected setting or LOKG GRAN b EROWN J Eaumuoa / START / REHEAT
function in operation. — —— / light
KEEP WARM light GJ_E} | {TMER TIMER button
TIME SETTING - Use when cooking rice using
MENU button o - the Timer function. — pg. 15
® Use to sel the menu you will be using. —* pg. 8 I — TIMER light
@ Use when switching to REGULAR KEEP WARM  TIME SETTING button

® Use when adjusting the current time, — Pg.7
® Use when setting the scheduled time for TIMER caoking.

Spatula Stand

~ pg. 15
Pg. 15

0

Measuring Cup

(Approx. 180 mL)
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Inner Lid Set Holder
Use this holder for detaching and attaching o
the Inner Lid Set, e —
® Be sure to reattach the Inner Lid Set after T m— "\_\,\. ” Lid Sensor
every cleaning. — pg. 19 s e l
o - Radiator Plate
Inner Lid Knobs o T
{Located at 2 positions: SacRREC Steam Vent Gasket
right & left edge) ar Lid Se
Use to hold the Inner Lid Set when o0, ¢ Steam Vent
detaching or cleaning.
Inner Lid Gasket ¢ 7 —
I |
Main Body , o ,f‘ N _

: : 4 Inner Cooking Pan ) i‘\ _ (
Heating Plate :'. :) N J gtps;ntﬁltah;
® Please remove the protective =il 1 /A the Spatula

sheet placed between the Y A" | stand.
Heating Plate and the Inner Sy S

Cooking Pan before initial use. Center Sensor

ABOUT THE INNER COOKING PAN

The Nonstick Coating can peel off if damaged.
Please take special care to prevent damage and follow these precautions:

In order to use the Inner Cooking Pan for many
years to come, please obey the following

Inner Surface
(Nonstick Coalting)

QOuter Surface

— <During Preparation> = ————, — <When Cooking Completes> ————
@ Remove foreign matters (such as x @ Do not pour vinegar into the

x stones) from the rice before cleaning. Inner Cooking Pan (when
"~

~ @ Do not use utensils such as whisks to -

]
\ making sushi rice).

clean the rice. E <. @ Do not use a metal ladle

@ Do not place a metallic strainer in the i £ —  (when serving congee, etc.).

Inner Cooking Pan when cleaning rice. @ Do not hit with the Spatula or
@ Use the Inner Cooking Pan only for this other utensiis (when serving,

o et e e e

L Aice Cooker. . elc.).

ning> = pg. 18 — == e
A Ceang i @ Do not use such items as thinner, benzine, “'.
@ Do not place spoons or bowls inside the x abrasive cleaners, bleach, scrubbing brushes |
Inner Cooking Pan. i {nylon, metal, etc.), melamine sponges or |
@ Do not place in a dishwasher or dish sponges with a nylon surface. |
mﬂ:n the Inner Cooking Pan Q x x s 1
immediately after using any seasonings. " : s:due .
@ Only use soft materials such as a 1, . - !
sponge when cleaning. I ~— J|

\_ - — — — = -

onstick Coating may wear out with use.
IWNonsﬁdc Coating !r;nay eventually discolor or peel off. This will not affect the cooking/Keep Warm performances or

sanitary properties, and is harmless to your health. ) ] .
8| mngrgad with the peeling of the Nonstick Coating or if the Inner Cooking Pan deforms, please replace it by

purchasing a new one. —~ pg. 19

m @ Heat may cause some discoloration, but this does not affect the cooking results.
@ The outer surface touches important sensitive sensors. Be careful not to aliow it to get

dirty or damaged.

" A




- TIPSFORDELICIOUSRICE

® Measure rice accurately '
Be sure to use the Measuring Cup provided, as other measuring cups may differ. Level the nic

e off at the top of the cup to

maintain accuracy.
@ Clean rice quickly | Prepare a bowl to pool water |
@ Rinse rice .... First, pour plenty of water into the Inner Cooking (—u— —
Pan from the bowl and stir the rice loosely 2-3 times Wash by

; |
(within 10 seconds) by hand. Drain the water [N

immediately afterwards. Repeat twice.

® Wash rice .... Wash by stirring the rice by hand 30 times (about 15
seconds), pour plenty of water from the bow! and stir
the rice loosely again. Drain the water immediately.
Repeat this washing process 2—4 times.

@ Rinse rice .... Lastly, pour plenty of water from the bow! and rinse
the rice. Repeat twice.

(Complete steps 7~ within 10 minutes.)

Warning! Do not clean the rice or adjust the amount of water using hot water (35°C or above).
gl Doing so will cause the rice to be cooked improperly.

, @ Adjust the amount of water accordingly

| e e T e o oo
: Softer rice [ Oderop | ~— "
F‘:’Pﬂ of Rice | white rice with germ New crop Harderrice | | '
- Water Reduce water sighlly | Add  little waler | WHITE
. Normal scale | ghtty a little wate VHITE
| Adjustment rmal scale level from the normal level | to the normal level | | -"F,rﬁflir'fj
7 - ojie GHAIN
& [f you add too much water, it may boil over through the Steam Vent, %J\)Hl BROWN L?q I
UWIN = ( \
. ¥ . ~ Add water to |
@ Do not use strongly alkalized ionic water 5 21 o 1 '+ wdhar lovel |

1 1 | 2 for WHITE. |

1
05< Q5
@ Stir and loosen rice immediately after cooking | ’ ,
has completed d

Doing so releases excess moisture, resulting in rice that is parfectly cooked with a fluffy texture.

Loosen the rice within 10 minutes after cooking completes, Not loosening the rice may causa it to clump, become too
glutinous or burn.

Do not use alkalized ionic water that is over pH 9. Rice cooked with
strongly alkalized ionic water may appear yellow or become too giutinous.

TIPS FOR USING THE KEEP WARM MODE

@ When keeping rice in the Inner Cooking Pan for later consumption, use the
Keep Warm mode.

® The rice may develop a foul odor or condensed moisture may fall on the rice, making it sticky,

; : if the K
is cancelled or if left in an unplugged Rice Cooker. RRD VO St

@ To prevent the rice from becoming dry or wet, @ When ke
developing an odor or turning yellow, do not
use the Keep Warm mode for the following:

; eping a small amount
of rice warm, gather the rice
toward the center of the Inner

® Keeping a small amount of @ Keeping rice warm when it contains Cooki m——
rice warm for long hours. additional ingredients and seasonings ® Asth e":n? Pan', rﬁilzg:ztﬁ
® Keeping rice warm for (mixed rice, elc.). warm de RUBLOE tioe kept \—— " —
more than 12 hours. ® Keeping foods other than rice warm d creases, the rice — =
® Adding additional rice such as croqueftes or miso soup T £ become wet. To
while keeping rice warm. @ Keeping rice warm with the nimize this, gather the

# Reheating cold rice. Spatula left inside the Rice Cooker, :Liee:'ﬂgﬂrilthe i Flf the
® Keeping congee warm. keepingﬂ:;PnE Pan while




HOW TO SET THE CLOCK

If the clock is inaccurate, set the correct time as shown below.
@ The clock is displayed in 24 hours (military time).

e.g.: If the current time is 15:01 ' : i
but displays 14:56.
1 Set the Inner Cooking Pan and plug in the Power Cord. m__j'_\n_'l-s 5
— See "BASIC COOKING STEP 4" on pg. 8. \ UL LN
Press the Time Setting («) or (») button to initiate the _r—_ ==
Time Setting and adjust the clock to the current time. 'L!J \\ -
The time display will start to blink. e
Ir_ktt‘]bu'ttf.:m: Each press advances the time in 1-minute increments. ‘
(a) : ' -
.4 Jbutton: Each press moves the clock in reverse by 1-minute. - e
@ Press and hold either button to quickly adjust in 10-minute increments. " 5: E 'I‘
3 The time display will stop blinking after 3 seconds, L —
indicating the Time Setting is completed. r‘ ,. LP |
If the time display still does not show the current time, repeat Step 2 to readjust the time. mr Hm“_J
_/

.
® Although the clock is set before shipment from the factory, certain conditions such as room temperature may cause

it to display an inaccurate time.
@ If the clock is inaccurate, the cooking will not be completed at the time you set for the Timer.
@ The clock cannot be changed during Cooking, Reheating, Regular Keep Warm, Extended Keep Warm or Timer Cooking.

SOUND SIGNALS AND HOW TO CHANGE THEM

This product includes a melody function that aliows you to set a melody to inform you when certain actions occur, such
as when cooking starts, when Timer operation is finished, and when cooking completes. You can also switch the melody

to a beep or to silent.

37 UL CRESICLEIERE  You can choose the Sound Signals from the following:
e P Types of Sound Signals | Melody: _ Beep: Silent: :
__'““*x_f_“fﬂ_t_i_'"r meanings | 1. joraun setting at the time | Choose this setting to Choose this setting to

Indication ~——___ | of shipment from the factory. change from a Malody. disable the Sound Signal.
Cooking has begun: "Twinkle, Twinkle, Little Star" a beep
?mr is set: - _F;uj-ni;ha?mnkle,_l_ilﬂe Star" a be_ap N
t_Coo«ing / Reheating has completed: :Am;-,rllis" beeps 5 times no sound )
"

7 R P
How to change the Sound Signal: | @ You cannot change the Melody Signal for the initiation of
Reheating.

1 Set the Inner Cooking Pan and ‘ @ ‘You cannot change the Sound Signal during Cooking, Reheating,
plug in the Power Cord. Regular Keep Warm, Extended Keep Warm or Timer Cooking.
& = @ |f you find it difficult to change/select the Sound Signal, please
— See "BASIC COOKING STEP 4" on pg. a.t e el T,

" button for more than 3 seconds.

2 Hold the (™€
Each fime the TIMER bution is held for more than 3 seconds, the Sound Signal will change.

e —————— b - ™ P—— — .

@ Melody: @ Beep: (@ Silent:
It will play “Amaryliis® whan the | w1t will Deep 3 times when the sound | 1t will beep 1 time when the sound

' |_satting is completed. ; J L setting is compieted. ,

{ sound sefting ls completed. J

3 The setting is completed when the desired Sound Signal is heard.
® The selected Sound Signal is stored even if the Rice Cooker is unplugged.




COOKING RICE

c.pmdmrhlminmllm-"m.“-mﬂ

Measure the rice with the provided Al

”
Measuring Cup. (Approx. 180 mL)
Overfill the Measuring Cup with rice, then levei off.

Clean the rice and adjust the amount of water.

o |

T Clean the rice. -+ See "TIPS FOR COOKING DELICIOUS RICE" on pg. 6. _ i
'On a fat surtace, pour water over the rice in the Inner Coaking Pan, filling to the w:il!]ar measure line that

mailches the number of cups of rice you are cooking and the menu setting. = Pg-

@ For an accurate measurement, level the surface of the rice. ‘

\

\

\

® The rice may ba cooked immediately ater cleaning rice, as soaking is not required, Soaking the rice will soften
the texture of the rice.

Place the Inner Cooking Pan into the Main Body, and attach the
Inner Lid Set and Steam Vent Cap. Close the Outer Lid.

Be sure 1o wipe moisture and foreign matter off the outer surface of the Inner Cooking Pan, the inside of the
Main Body, the Inner Lid Set, and the Steam Vent Cap.

\
. \
® Make sure that the Inner Cooking Pan is inserted all the way in. ‘
®Close the Quter Lid slowly and firmly until you hear a “clicking” sound. ;

|

Insert plugs. i
(insert the Appliance Plug into the Main Body securely. b
2’Insert the Power Plug into an electrical outlet, ﬁ |

Select the desired Menu setting by I  ime you e = T- ?
pressing the Efmmuj button. N|W§3*'EE ‘ |

Each press of the button changes the position of the "4 " on the Hllmm'“ @ v &) BROWN
Display. SR

S 7N
I P Ik |
It will stop when it reaches WHITE RICE ] > '-{TIMEBM

| I l ‘Q} ! i "
COOXING | ™ | &) CONGEE Il ‘
@ Press and hold the button to quickly cycle through the selections :l[.MEHU | il

® Menu settings such as WHITE RICE, LONG GRAIN and BROWN '[ 8 s

will remain selected until you change the setting. s

s R

Press the|, l@ D',?‘_}“‘-';_-f'!'“?”l"f_’““j_“ﬁ__‘”"_" cdoibalidinsd i 8|

P - ——
[

| WHITE RICE (4 |WED | | ]
| uic | ¥ | SUSHI 'i! START l
| CODKING | L o |l

The melody (beep) sounds, and cooking begins
The START / REHEAT light turns on, and tha LONG GRAIN | - { | g
Display shows the estimated time (in minutes) e -L --I'_ R ———— W |I

until cooking compleles. [ Displays the = =—— = : A

estimated time 7' s ok
| untll cookl
@ Make sure the Rice Cooker is not in Keep L mpluum:ﬂ h ’

Warm mode, then press the START / REHEAT TINE SETTING
button. if the KEEP WARM light is on, the e — — —
reheating process will start. —+ pg. 14 .T:'lﬁ 1in:e rama:ni::t; until completion is for reference only. Actual time
0l cooking completion may vary depending on room or water
®If you want to know the current lime during the lemperature, voltage or water mea;iaml% L
®The Rice Cooker will make adjustments to the remaining time
until cooking completion when it reaches the steaming process.

The time until cooking complstion may increase or decrease
suddenly during this process.

{
o
] %

\‘I F - ___"}Q»
<4 | | [oTIMER! y,
Sl § Sl | Vi S
-

cooking process, press (4 Jor ':'L] bution and
the Display will switch. —

J—
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7 When the melody or beep to indicate cooking completion sounds, stir and

loosen the rice immediately to give the rice a deliciously fluffy texture.
When cooking completes, the Rice Cooker will automatically switch to Keep Warm mode.
— See "KEEPING RICE WARM" on pg. 12. Turne on [T m

The START / REHEAT light tuns off, the KEEP WARM light tumns on, and = b
the length of time that the rice has been kept warm is displayed in hour(s). ———— "“’P; e “_’ —— 1
When it switches to Keep Warm mode, immediately stir | (1 R | e .ﬂ_}; - ’ |l51iﬂl , ';

By stirring and loosening the rice and removing excess

moisture, you prevent the rice from hardening, becoming mm@ ( < _ (> )

sticky, or becoming burnt.
@ Be careful not to burn yourself when stirring and loosening rice.

i and loosen the rice. CANCEL #ﬂ‘ﬁm# y—3 REHEAT } |

® The Inner Cooking Pan may spin when loosening the rice. Holding the Inner Cooking Pan with oven-mitts or a
soft cloth will keep it from spinning while reducing damages to the outside bottom of the pan.

@ Depending on cooking conditions, the bottom portion of the rice may become slightly browned.

@ Depending on the heat convection while cooking, the surface of the finished rice may look uneven

- =

" KEEP "
After use, press the | WARM. | button, then unplug the Power Cord.
@ Do not begin cleaning the Rice Coocker until the Main Body has cooled.
@ Please do not handie the Power Cord while your hands are wet. (Doing so may cause short circuit or electnc shock.)
® Removing the Inner Cooking Pan only will not turn off the power. Make sure to press the KEEP WARM /

CANCEL button.
238 When cooking more than one pot of rice consecutively,
or cooking right after cancelling the Keep Warm mode,
When adding water to the CONGEE Water Level, allow the Rice Cooker to cool for 30 minutes or longer.
do not cook using Menu settings other than | If the Main Body and the Outer Lid are hol, the rice may not cook well.
| CONGEE. Using any other Menu setting may | m
cause contents to boil over.

To cool the Main Body and Outer Lid quickly, please try the following:

| ®The CONGEE menu setting selection will not
= Fill the Inner Cooking Pan with cold water and place it in the Main Body.

|  be saved. When cooking congee, please

| select it each time. + Open the Outer Lid, remove the Inner Lid Set and allow the Radiator Plate to cool. |
. AL " e e - e e e Y
NOTE: @ You can switch Sound Signals (melody, beep) for use v_\rim other alerts. ™
‘_ _ = See "SOUND SIGNALS AND HOW TO CHANGE THEM" on pg. 7. J
ESTIMATED COOKING TIME
- WHITE RICE o ~ approx. 53 minutes — 1 hour
| QUICK COOKING _ approx. 27 minutes — 41 minutes
LONG GRAIN o ~approx. 1 hour 2 minutes — 1 hour 9 minutes ]
- MIXED Il _ approx. 1 hour 7 minutes — 1 hour 14 minutes -
SUSHI |  approx. 53 minutes — 59 minutes T -
CONGEE appﬁx.lhog_r 9 minutes — 1 hour 16 minutes ]
BROWN approx. 1 hour 28 minutes — 1 hour 35 minutes |

® The above table is based on the testing conditions of 230 volts, a room temperature of 20°C, and wat
’ ) er -
temperature of 18°C. ater at a starting

@ The above lengths of time are measured from Ceooking until the Keep Warm process. Actual ti i
on the vollage, room temperature, season, and the amount of water used. mes may vary depending

® MIXED menu setting requires a longer cocking time to allow the rice to absorb seasonings.




-

COOKING RICE €L e

i . IR T
I \Vhen cooking types of rice with assigned MENU settings:

i i it i vice
r - __.1 e —— . - — _i

| White Rice Short Grain WHITE RICE WHITE 05-3 (, Cooks while rice o a regular consistency. |
§ . | White Rice . |

;' [ | l__,___,_"_-—-—-—-——-—'—' R

| Quick ! | ShortGrain QUICK
Cooking ™ | White Rice COOKING

|
+ Cooks white rice faster. Flease note that tha |
rice texture may be slightly harder. .

WHITE 0.5-3

I K Depending on the rice brand, it may be
0.5-3 | | sligntly harder than normal. — pg. 20

' Long Grain | Long Grain - [ B [
Rice White Rice | |LONG GRAIN | | LONG GRAIN

e | [ s——

+ Seasonings should be mixed with soup
stock or water and then added to the rice.
After adjusting the amount of water, str
thoroughly. If the seasonings are added
Short G directly to the rice or if not mixed properly,
. ort Grain ' | | | scorching or imperfect cooking may occur. |
Py White Rice WD MIXED 0.5-2 * The recommended amount of ingredients
| | should be about 30-50% of the weight of
the rice (mass). |
* Chop ingredients into small pieces and
place evenly on top of the rice (do not mix
into the rice). !

| | - L

r — - 1 - - ———
I

. | | |
, Short Grain * Rice is firmer than when cooked using the
Sushi Rice | oot 81 | | SUsH SUSHI -3 |~ i Mener b sk ining

[ =

| | ' g |

| The recommended amount of ingredients |
| should be about 30-50% of the weight of |
| ] the rice (mass). |
| | * Chop ingredients into small pieces and
| | place on top of rice without mixing them into |
" | | the rice. |
Short Grain "
Congee White Rice | CONGEE CONGEE 0.5-1 || * Ingredients that do not cook easily should |
not be used in large amaounls.
| * Boll green leaf vegetables separately

and add them after the congee has |
finished cooking. |

* Sami-brown rice (30%, 50%, and 70%) or
| . brown rice cannot be used to make congee.

& — ]

—y

—— * I white rice is mixed with brown rice, it ma |
i ; y

Brown Rice | pownRice | | BHOVN BROWN 05-2 | e i eror impariect cooking may accur,

i | and is not recommended |

______ R

| —

......
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e of rice you
want to cook

Cooking Capacity

m Menu Settingl Water Level

[eups]

When cooking other types of rice: |

Merits/Advice

Baﬂe\:itr;med « The amount of barley mixed into the rice
should be less than 20% of tha total volume.
Short Grain | | WHITE RICE WHITE 0.5-3 8.g.: To cook 1 cup of rice mixed with barley,
White Rice | use 0.8 cup of white rice and 0.2 cup of
i sxiainli i (1] I - L - \ buriu_;_.n_ -
|_Shur1 Grain | I 1
White Rice | | WHITE RIC | |+ Clean the rice uickly and gently because |
with Germ r E |l WHITE 0.5-3 J the germ can easily be washed off.
J W 11
GBT!TIIHa?Ed « Do not use the Timer function or soak rice
Brown Rice in water for more than 30 minutes.
or | » Your cooking results may vary and may not
Germinated | | || always be satisfactory. Certain types of
r WHITE RI ' germinated brown rice may cause (he Rice |
Hi.:Be oun_ CE|| WHITE gsp || e |
; | ‘ | » When cooking germinated brown rice made l
with . [ by a germinated brown rice maker, contact
Short Grain | | a | the manufacturer of the maker directly for
White Rice ‘ [ || ideal cooking methods. |
| ME—— L ——— P T J | o —— e ——————]
T —————— T
Semi E!rowﬂ | | | F'H:m‘:lll'rM | || |
" {Use slightly below i
| Rice 30% | | BROWN | the wglllarvre'-'el | -2 | + Depending on the rice brand and/or rice |
. [ | for BROWN) | | polishing level, it may cause the Rice '
emi-Brown ————— — e ‘ Cooker to boil over or not cook well. |
Rice ' [ gomi-Brown | | WHTE | | i - Make adjustments (o the amount of
. (Use sSghtly above ‘ e
| Rice | |WHITERICE | | vt e 1-2 | |
| 50%/70% | | | | orWHTE) | | N T S |

| percentag
= e P ~\ i
_{:/-g_\ ¥ h\\"\: { h | '.II I-'
O =»0= O =0 =0 =0
. / . .
| i ' gemi-Brown | Semi-Brown ! Semi-Brown White Rice | Rinse-Free
| -?,: ;Lﬁlr 7 glﬂcaf:i%% : Rice 50% ' Rice70% i Al the branand  + Riice
: | About50% ofthe 1 About70% ofthe 1 Qorm havebeen , Al specks of ran
i been removed. Sﬂ?ﬂ:‘??ﬂnm rgmuand gs?fm T Jiened germ i removed, i leht on the surface of
| ] ! ]
! ! have been | have been - ! the white rice have
J : ' } been removed.
|

® Names and types of rice vari
Different g

es according to how the grain has been polished and/or processed.

rades of rice comespond to the
e of bran and germ removed.

-

have been
removed. ) removed. i removed. I

\Z
! ®White Rice with Germ is polished using a special technique that
i
i

Rice in the husk

' White Rice with Germ .
! Al bran has been removed but the canmnot be perdormed by 2 household rice polisher. May be
: germ of brown rice remains. purchased at a specialty store of grocery.

Q

' Germinated Brown Rice
' Brown rice thal is ready to be

y germinated by & spacial process.

! ®The process gives a softer texture and improved taste. Also
' contains the nutrient GABA (gamma-aminobutyric acid).




KEEPING RICE WARM ﬁ_

G KEEFP WARM
You can choose the Regular Keep Warm mode or Extended KEEP WARM ligh aspiay
Keep Warm mode by pressing the MENU button while the KEEP —

. r' 'I_ 1
WARM light is on. % Wt .
® The Extended Keep Warm mode is not available during the following (the Rice | GRS |
Cooker will beep and automatically start the Regular Keep Warm mode): | 1 -

!

® MIXED, CONGEE, BROWN menu settings.
¢ If 12 hours of Regular Keep Warm has already elapsed,

® If 4 hours of Extended Keep Warm has already elapsed. KEEP WARM / . MENU bution
@ If the temperature of the Inner Cooking Pan is low by cancellation of the Keep CANGEL button
Warm mode or power failure,

REGULAR KEEP WARM  [is ktecs the s awinista Thater Spersions: £5 RIS

When cooking completes, the Rice Cooker automatically switches to Regular
Keep Warm mode, the KEEP WARM light and the REGULAR KEEP WARM Mmﬁ

display turn on,

Use this function when keeping rice warm for a longer period of time. Drying and
EXTEN D E D KE EP WA H M yellowing of rice will be reduced by maintaining the temperature slightly lower.

This function can be activated during Regular Keep Warm mode.

7 Check to make sure the REGULAR KEEP WARM display is on.  KEEP VARN [T
2 Press the button.
The EXTENDED KEEP WARM display will turn on. AEEP VAR IR EXTENGED |

® After 8 hours of Extended Keep Warm mode, the Rice Cooker automatically
switches to Regular Keep Warm mode.

How to change from Extended Keep Warm mode to Regular Keep Warm mode:

Press the button.
@  (EEP WARM AT

The setting will return to Regular Keep Warm mode and the REGULAR KEEP WARM
display will turn on,

|' T o wemen
About Keep Warm Times

® Be sure to observe the length of time for which rice can be kept warm as shown in the table below,
® You cannot select EXTENDED KEEP WARM for menus marked with a "—". REGULAR KEEP WARM is automatically selected

® After cooking, all menus default to Keep Warm maode. However, do not use Keep Warm mode for menus with
Doing so can cause spoilage and foul odors,

an “x" balow.

"~ _l_'_-_————-_-—. —
~._ Menu| wHITE RICE: . "

KEEP . QUICK COOKING: | MIXED-CONGEE | BROW | Germinated Brown Rice-
WARM . | LONG GRAIN-SUSHI Semi-Brown Rice 30% | Semi-Brown Rice 50%/70%

Bl e Moot gl | , 3 [
REGULAR '

KEEPWARM{ oo X | Ypto12hours Up to 12 hours
EXTENDED | S

IKEEP WARM. | | = X

* Since Germinated Brown Rice and Semi-Brown Rice 50%/70% are cooked using the WHITE R
(see pg. 11), the number on the display will not begin blinking at “0(h)" it EXTENDED KEEP WA
However, do not use the EXTENDED KEEP WARM function for these kinds of rice,

® When 12 hours have elapsed,
the number will begin 1o blink

ICE menu selection
RM is selectad.

® For tha menus with an *x* .
above, the number will begin »

Please consume the rice as
'L soon as possible.

them warm.

Y ow? | -
as a warning. M——" '-‘:7 blinking at *0(h)*. Do not keep Blinks M- .-”_
r )




HOW TO KEEP RICE WARM AGAIN

KEEP
Press the button.

to "OR".
not keep warm again,

Pan temperatures are low will cause “0(h)" to blink,

A

| TR [ Ta— ]
The KEEP WARM light turns on, and the time elapsed display returns . WAEE;I-_ ﬂ ) ﬂh

@ |[f the temperature of the rice and the Inner Cooking Pan are low, do

Trying to keep contents warm again when the rice and Inner Cooking

M When you want to keep rice warm after canceling the Keep Warm mode.

Turms on NN

o

s (vew) () ()|

TIME SETTMG

When you are concerned about the odor:

® Foul odors or the growth of bacteria may occur depending on
how well the unit is cleaned, the room temperature based on
the season or usage environment, frequent opening and
closing of the Outer Lid, the type of rice used, or the way the
rice was cleaned. If you are concerned about odors, cleaning
the Rice Cooker according to "THE INTERIOR" on pg. 19
should be effective when using REGULAR KEEP WARM. It
can be even more effective to increase the warming
temperature, as described on pg. 22, "IF THE FOLLOWING
OCCUR",

®If you want to know the current time during
the cooking process, press («) or (») button
and the Display will switch.
Press («) or (») again to return to the display
for Keep Warm time elapsed.

If you do not return the display to the Keep
Warm time elapsed, the next time you cook
rice, the Keep Warm time elapsed will not be
displayed. If the Keep Warm time elapsed
display is blinking, you cannot switch.

\ -

P

, —

REQUEST @ When keeping rice warm inside the Inner Cooking Pan, be sure to select the Keep Warm mode.

13




REHEATING RICE
START / REHEAT button ==

You can use this function during Regular Keep  kgep wanm light o
Warm mode or Extended Keep Warm mode. 9 START / REHEAT light

@ This Reheat function is for reheating the rice during Keep

- - | S_TEFIW
Warm mode to make the rice hotter, Particularly, when the rice _ ) LONGEE REHEAT
is kept warm at a lower temperature by the Extended Keep e -

Warm mode, the Reheat function will reheat the rice to the — S T A
best serving temperature. et " ( 4 (P> ](“‘"”EHP /
b 1

@ You can reheat the rice only when the KEEP WARM light is on.
Loosen and level the surface of the kept warm rice.

@Be sure to loosen the rice to prevent scorching or the rice from becoming hard.

® To reheat a small amount of rice, add 1 tablespoon of water for each bow! of rice
(approx. 160 g), mix well, and gather the rice toward the center of the Inner
Cooking Pan. Doing so will minimize dryness.

@ Be careful not to burn yourself when stirring and loosening rice.

@ The Inner Cooking Pan may spin when loosening the rice. Holding the Inner
Cooking Pan with oven mitts or a soft cloth will keep it from spinning while
reducing damages to the outside bottom of the pan.

Make sure that the KEEP WARM light is on, and )
-~ - -~ ~Xeep ) If you press the START / REHEAT buiton when
START | the KEEP WARM light is off, the cooking
press the OHEHE..T . button- an CANCEL prCIGEES will start.

A melody will sound, and reheating will start.

The KEEP WARM light turns off, the START / REHEAT light blinks,
and the display looks like the one in the illustration.

Turns | | Thelightis on | | The gstimated time unti Hehea.ﬁ]
| ot | androtaing. ) | is completed is ispayed.

Standard times Approx.
required for reheating: [REUIRER:RulE

___—1,"_:_— f._.. The melody sounds and
#EE];II ﬁ ['-'ﬂ_ - ?ﬂﬁ ﬂ Q.S]'&H_T%I Approx. Reheating is finished.
" TANGEL 4 9 TR APl 7 min. - 9 min. The KEEP WARM light turns
L g Sl SROWN J‘ i later on, the START / REHEAT
— m— light turns off.

Loosen the rice.
® Loosen and level the surface of the rice, as the rice at the bottom may be harder.

®Be careful not to burn yourself when stirring and loosening rice.

® The Inner Cooking Pan may spin when loosening the rice. Holding the Inner Cooking Pan with oven mitts or &
soft cloth will keep it from spinning while reducing damages to the outside bottom of the pan

PR

To cancel the Reheat mode: Do not reheat for the following cases: s

Press The START / REHEAT light turns ® Do not use the Reheat function to reheat food

the button. ©ff. and the current time display other than white rice, as reheating other types
] o} g rice may cause scorching or discoloring.

\ — @ Do not repeat the Reheat function as doing §0

hing or dryness
he Reheat mode and may cause scorc ryness.
Tur::!ur:'ieiic: Ifeep Warm mode: ® Do not use the Reheat function if the amount of

rice left over is above water level 2 for WHITE 38

e The START / REHEAT light turne .the rice may not be warmed adequately. i
= oft the KEEP WARM light urns Do not use the Reheat function if the rice is €©
he button. O J or the temperature of the Inner Cooking Pan i$
| ! too low as doing so may cause scorching, fou!

| ©dors or the rice may become hard. R

g



USING THE TIMERTO COOK RICE  (EETIED

® This function :
sels
in Timer 1 and n::,%@ Cooker to automatically finish cooking by a specific time. Once set, the timer settings are stored

®The ini i
initial semr_'lﬁg are 6:00 for Timer 1, 18:00 for Timer 2.

® Set the clock o the current i or
current time before setti th ——— — —— —_
_Completed at the time you set for the Timar_n-? p;?mr function. If the clock is inaccurate, the cooking will not be I

® For pre-cooki - i
Pre-cooking preparations, see steps 1 through 4 under 'BASIC COOKING STEPS' on pg. 8

Press the @ button to select the desired Menu.

® The Timer function is not available | [ = When setting Timer 1 to "7:30"
oA ilable in the QUICK COOKING and MIXED L@ ool m:;"r?m::u sg"j:m :30". J

Press the button to select @) (1) (Timer 1) /=3¢ 5:'_"],';:,55’5}g }

Blinks

L ) | ot
or ('D (Timer 2) I|\:u:.u|_1' TS Jwon
—_— — — 4
The preset time for “Timer 1" and the START / REHEAT light will blink. ‘:@ | s DR |
@ Press the button again and the preset time for Timer 2 will appear. o ——

Press @ or @ button to set a specific (The time you wish to complete coo

time to finish cooking. =
| Cotmms |
®Press and hold the button to quickiy adjust the time in 10-minute increments.  [|ecal
@ hmmauh;;; -dTlFmTﬂ_FF? button: Each press reverses l;;_i * ' pr—
time in 10-minute increments. |~ time in 10-minute increments. ' L
® You do not need o set the time again when using the same settings. — - ,

START The melod

hddL L y sounds and the
Press the button. Timer setting is complete.
The START / REHEAT light turns off, and the time you wish to finish
cooking and the TIMER light turn on.

® The START / REHEAT button must be pressed to set the TIMER.

@ Cooking will be completed al the specified time.
— See step 7 under "BASIC COOKING STEPS" on pg. 9.
@ To cancel the Timer setting, press the KEEP WARM / CANCEL button.

f_WHrTE RICE 1 hour 15 minutes — 13 hours

Suggesied LONG GRAIN | 1 hour 25 minutes — 13 hours
Lengths for SUSHI 1 hour 15 minutes — 13 hours
the T.'mer | CONGEE 1 hour 30 minutes — 13 hours
Setting: : S 2
L BRAOWN 1 hour 50 minutes — 13 hours

@ Do not use the Timer function if you are @ The remaining time until cooking completion will not be displayed

adding ingredients and/or seasonings to the when the Timer is sel.
rice. lnglr-diﬂﬂtl may spoll or seasonings @ f the Timer is sel for less than the suggested length above, a beep will
may settle to the bottom of the Inner sound, the Rice Cooker will start cooking immediately, and the
pan and your results may not be satisfactory. remaining time until cooking is finished will be displayed.
@ Be sure to set the Timer for less than 13 hours, @ Cooking may not complete at the set time if the temperature of the
pecially during summer, 1o prevent the room or water is too low. In addition, the cocking time may be affected
“ﬂ(;e from spoiling due to the higher reom by the amount of water or voltage.
@When cooking using the Timer funclion, the rice absorbs exira moisture,

lure.
® Do not use the Timer when cooking Germinated which can make the rice softer or the bran can collect at the bottom and burn.

grown Rice as # tends to absorb to0 much waler g jf you want to know the current time while using the Timer function,
and your results may not be satisiactony: press (<) or () button and the Display will switch.




RECIPES

The measurements
used in these
Recipes:

@ 1 Tablespoon
® 1 feaspoon = 5mL

- 15 mL @ Measure the rice with the provided
Measuring Cup. (1 Cup = approx. 180 mL)

MIXED RICE Menu Setting: [IEED

L

_— i
! ihgrndinnu {2-3 servings) }
2 cups Rice L
30 g Chicken thigh
Y% slice Age (fried tofu)
20 g Carrots
20 g Konnyaku
20 g Gobo
2 Dried Shiitake mushrooms
(soaked in water to constitute)

1 Tbsp. Light soy sauce

1 Thsp. Mirin (sweet sake)
¥s tsp. Salt

4 tsp. Dashinomolo

Soup taken from secaking dried Shiitake to taste
Stone parsley to taste

How to cook

1 Slice chicken thigh into 1cm cubes. Place Age in a strainer and
pour hot water over it; gently squeeze to drain excess oil, then
slice into small strips. Soak chicken thigh and Age in mixture A
for 5 minutes (do not discard this mixture).

2 Slice carrots and Konnyaku into small strips, soak Konnyaku in
hot water and drain. Shred Gobo, soak in water 1o remove any
bitterness, then drain, Cut Shiitake into small strips.

3 Add the mixture from Step 1 to the water used to soak the
dried Shiitake, and mix them wall.

4 Clean rice and add the mixture from Step 3. Fill the Inner
Cooking Pan with water to water level 2 for MIXED, and mix
well from the bottom of the pan.

A

5 Place the ingredients from Steps 1 and 2 on top of
the rice from Step 4 and spread evenly across the
top.

« Do not mix the ingredients with the rice. Changing
the amounts of rice and ingredients may cause
imperfect cooking

6 Press the MENU button, select MIXED and press the
START / REHEAT button to start cooking.

7 When cooking is completed, mix the rice to loosen it.

8 Serve rice in a bowl and sprinkle stone parsley on
top.

S

CONGEE WITH SEVEN HERBS

1)Make sure the CONGEE menu is selected.

(2) When cooking congee with green vegetables (such as this
recipe), add the green vegetables after the rice completes
cooking.

Always follow these points to prevent the congee from
boiling over, or the steam exhaust route from clogging,
which may be dangerous.

"Ingredients (2-3 servings)
0.5 cup Rice
35 g Green vegetables

{the seven herbs of sprin?". it available, or other green
vegetables as substitutes

| Salt to taste

How to cook

1 Wash and boil the vegetables. Then soak in cold water,
squeaze off the excess water, and cut into small pieces.

2 Clean rice well, add water o water level 0.5 for CONGEE,

3 Press the MENU butlon, select CONGEE and press the
START / REHEAT button to start cooking,

4 When the cooking has completed, add ingredients from Step 1
and the salt, and mix lightly. Alternatively, place the rice on a
bow! and top with the vegetables from Step 1,

LIRS T H CONGEE

* Seven herbs of spring;

Japanese parsley, shepherd's |
: purse, cottonweed,
chickweed, henbit, turnip, garden radish




Menu Setting: m

»

negar Mix
.2/; Thsp. Rice vinegar

ted Toppings
X aashimi (tuna, squid, prawns, etc.)
| Pickles (e.g. pickled radish)
‘Avocado and ham
- Natto (fermented soy bean) and green onions
Bacon and asparagus
Galmon roe, sea eel and rolled egg
Carrots, cucumbers and celery

weed, Wasabi (horse radish), soy sauce and pickled
ginger to taste

How to cook

1 Clean rice well and fill the Inner Cooking Pan with water = Hand-rolled sushi is simple and quick, wrapping your
to water level 2 for SUSHI, favorite sashimi, ingredients and sushi rice with Nori

2 Press the MENU button, select SUSHI and press the (Seauoed). You can floo USe & graen lear to whap your
START / REHEAT button to start cooking. hand-rolled sushi.

3 When cooking is completed, place the rice into a wooden
container (wiped with a clean wet cloth). Pour the Vinegar
Mix over the rice and mix thoroughly while cooling it with
afan,

I p

MIXED BROWN RICE Menu Setting:
f Ingredients (2-3 servings) W ":} - tgtm

r 2.oups Brown rice

. 50 g Chicken thigh

L 1 piece Age (fried tofu)
| 20 g Carrots

. 20 g Konnyaku

. 20 g Gobo

; A{ETbap. Light soy sauce
i _‘t isp. Mirin (sweet sake)

How to cook

1 Slice chicken thigh into 1 cm cubes. Place Age in 8
strainer and pour hot water over it; gently squeeze to
drain excess oil, then slice into small strips.

2 Slice carrots and Konnyaku into strips, pour hot water
over Konnyaku and drain. Shred Gobo, soak in water 10
femove any bitterness, then drain.

3 Clean rice and put A together in the Inner Cooking Pan,
add water to water level 2 for BROWN and mix well,
stirring from the bottom of the pan.

* Clean brown rice lightly to remove husks.

4 = s froemn § Press the MENU button and select BROWN menu
giace ingredients of Steps 1 and 2 on top of rice Ir setting, then press the START / REHEAT button.

tap 3.
* Do not mix the ingredients with the rice- Cl‘l_aﬂgl':g;‘e
amount of rice and ingredients may cause impe

cooking.
R T

6 When cooking is completed, mix the rice to loosen it




Clean the Rice Cooker thorgy,

CLEANING AND MAINTENANCE iy

®Be sure to unplug the Power Cord and allow the Main Body and the |

Pan to cool down.

® Do not use such items as thinner, benzine, abrasive cleaners,
brushes (nylon, metal, etc.), melamine sponges or sponges Wi
(Doing so may damage the surface, causing discoloration,
quality, or corrosion.)

@ Do not use a dishwasher or dish-dryer. Doing so may cause scratches,

Wipe clean with a well-wrung soft cloth.

do not scrub the Rice Cooker forcefully.

Open Button
If the Open Button becomes clogged

with rice or other matter, remove with
a bamboo stick.

@ The Quter Lid may not open.

~
Air Vent
Clean using a vacuum cleaner (once a month).

Air Vent

L

bleach, scrubbing
th a nylon surface.
scratches, degradation in

. 4
deformation or discoloration.

® Be sure to reattach the Inner Lid Set and Steam Vent Cap correctly.

®|f using a cloth that is chemically treated, use sparingly to avoid tran

Do not mm

nner Cooking { using spong

sferring the chemical smell and

degradation in quality, or corrosion.)

(Doing so may damage the surface, causing discoloration, scratches, ‘

Wash under running water ang
dry thoroughly.

Steam Vent Cap Receptagie |
Remove the Steam Vent Cap, |
and wipe the Outer Lid with a
well-wrung soft cloth.
Plug Receptacle

Wipe with a dry soft cloth,

Steam Vent Cap ‘

-' —Power
- &/ P r
R i i ,;l_-\\ Cord
Plug ad o
® Using the Rice Cooker with clogged Air N
Vent may cause the internal | T
temperature to become abnormally Control Panel Appliance Plug
high, resulting in breakdown. i i cloth.
- . J Wipe with a dry soft clath. VBRI &y aci) 0 e

INNER COOKING PAN (- pg. 5)/ SPATULA § MEASURING CUP / SPATULA STAND

Wash using a neutral kitchen detergent and a soft sponge.

@ Do not use polishing powder,
metal or nylon scrubbing
brushes.

® Handle gently. Do not strike
P it or rub it too hard.
L4 r,

Fill the Inner Cooking Pan with water up to

water level 1 for WHITE.

@ Do not put other matter such as kitchen
detergents in the Inner Cooking Pan.

2 Close the Outer Lid and press the button
to select the QUICK COOKING menu setting.

3 Press the button.

o

i

IF THERE IS AN ODOR

4 When the Rice Cooker completes cooking
and switches to Keep Warm mode,

press the bution.

5 Wait until the Main Body cools down, disc
the water and clean accordingly.

Wash using a soft sponge. l
To wash thoroughly, use a neutral kitchen deterge® |

9 &

®Open the Outer Lid and dry the Rice Cooker

a well ventilated place.
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| THE INTERICR S R e S |

inner Lid Set
inner Lid Gasket
Rinse in hot or cold water, wash using
a soft sponge, and dry thoroughly.
®#Ramove rice or other matter. If not
removed, steam may leak through, rice
may dry, or cooking and Keep Warm may
be imperfect.
#The Inner Lid Gasket cannot be removed.
#Ba sure 10 clean the Inner Lid Set afier
every use; otherwise, it may rust or
become discolored.

Center Sensor
Wipe with a well-wrung soft clath.
i It becomes clogged with rice or
other matter, remove with a
bamboo stick.

Quter Lid
Steam Vent

Hold the Outer Lid securely and wipe
with a well-wrung soft cloth.

Remove any rice or residue on the
inside of the Outer Lid.

®Do not use kitchan detergents.

®Leaaving rice, othar matter or
maoisture on the surface may
cause the Outer Lid to rust or
discolor,

Heating Plate

Wipe the surface with a well-wrung
soft cloth,

it rice or other matter become stuck
to the Heating Plate, lightly polish
them off with a sand paper of about
No.320 after dipping In water.

It it becomes clogged with rice or
other matter, remove with a
bamboo stick.

/
HOW TO DETACH AND ATTACH THE INNER LID SET
How to detach the Inner Lid Set: How to attach the Inner Lid Set:
Hold the Inner Lid Knob (1) and push up the Inner Insert the fixtures found at the bottom sides of the
Lid Set Holder (2)) to detach. Inner Lid Set into the Outer Lid and push it toward
) the Outer Lid until you hear it click into place.
\ |
= g Steam Vent ~— Inner Lid |
Inner Lid Sat Holder Gasket l‘}, Set Ho;cler Fixture Holders |
i \ 4 ‘
\ 5 inner Lid Knob |
® Do not pull the Inner Lid Knobs
toward you without pressing the
Inner Lid Set Holder. |
(May cause the Inner Lid Set and
Outer Lid to break.) 4
Enlarged illustration
e J

REPLACEMENT PARTS ?

.Pba“ replace damaged parts for optimum performance.
When replacing parts, please check the model number
and the parts name beforehand, then contact the store
e you purchased the Rice Cooker.

Parts Names Parts Number | |
Inner Lid Set C206-WH ‘
__Inner Ccu:}k.lng FPan B495-68
Spatula BE243033L-00

| Spatula Stand BE643037L-00 |
Measuring Cup 615784-00

19




TROUBLESHOOTING GUIDE

__..———/— R

Rice cooks too
: hard or too soft:

COOKING Rice is scorched:
RICE ’

| @ Increase of reduce waler by 1

| ®» Make sure the [nner Cooking Pan h

\

@ Please check the follow;
before calling for ,.,m“"_ﬂ Poiny
S

water Level Line according 16 your p, Sargn,

1 of lited surface, the tgxtum ol the 0ok o
is pmlﬂ-onﬂc:r':*:n . nt of waler becomes mcnrlmlsmnT "
loo soft as ”umnuiha prand of the rice, where it was harvesiay and

cn A
" E:: I:v-s:'ﬁI rLom and watar temperatures

-l cause (Po!
my A5 = ar - ;
o ~2 mm {rom the
@ If the Rice Cooker
may be o0 hard o .
@ The lexiure of rice varies da
how long It was stored (e cmpm
& The textura ol rice varies dwol : :;t a?mn
LAY the Timar may resu Lin : i I iy
. "?:ugm rice using the QUICK COOKING mé achy o o

nu setting.
-« Try using the WHITE RICE me O catormed

been cleanad sufficiently. allowing
rice after cooking was completed? o

-= Loosen the rice immed|ately after cooking Is comp . I.n -

s thera moisture or foreign matter on the outer surface of the Inner Cooking Pan, me "
®Is ra %

the Main Body, the nner Lid Set, or the Steam vent Cap’

= Wipe them off. -

RAIN may be slightly harder than normal.

i l-:-o‘:"fmﬁan it mf:nr fill the water slightly higher than the marked line on the Inne,
Cooking Pan [udt‘hln 1/2 of scale) and cook. However, please note that adding tgq
mueh water may cause it 10 baoll aur._ etk AL

O e . e

@ Forpign matter such as rice may ba stuck to the outside of the Inner Cooking Pan, tha e

of the Main Body, on the Cenler Sansor or the Heating Flate.

® If you soak the rice for a lang tima or cook ricé using the Timer. the bran may collect at ihe

bottom, and the rice will be more easily scorchau._

# Rica may not have been cleaned sufficiently, allowing too much bran to be laft on the rice grin

e Make sure the [nner Cooking Pan has not delormad. -

too much bran 1o be leht on

M i
® Rice may not have C8 Qe

® Did you loosen the

—_—

a The surface of
| the cooked rice
i is uneven:

® Depending on the heat convection while cooking, the surface of the finished rice may look

uneven.
® Make sure the Inner Lid Set has not dalormed.
& Make sure the Inner Cooking Pan has not daformed.

1]

Boils over while

® Did you use the wrong Menu or amount of water? — pg. 10
When cocking using the CONGEE menu setting, the conlents are particularly likely to bai
ovor, s0 be sure nol to use the wrong amount of waler,
- Sge "Be careful that the contents do not boil over.” on pg. 9.

: cooking: | ® Make sure the Steam Ven! Cap is atlached.

: | @ Rica may not have been cleaned sufficiently, allowing too much bran to be left on the rice gran
‘ ® Make sure the Inner Cooking Pan has not deformed.

Unabie to start ‘ # Did you plug the Power Plug irto the electrical outlel?

: king or the | @ Is the Appliance Plug disconnected from the Plug Receptacla?

““o“s st | @ Does the Display show *E01" or "E02"? — pg. 22

| mhurpot el | ® Is the KEEP WARM fight on?

5 g - Press the KEEP WARM / CANCEL button and press the START / REHEAT button.

i Steam comes outfrom | ® Ploase check that the Inner Lid Set has not been dropped or datormed, and that tha Innar Le

i the gap between the Gasket s not torn,

. Outer Lid and the Main ® Has the Inner Lid Gasket become sciled? — Clean the Inner Lid gasket.

: ® Make sure the Inner Cooking Pan has not deformed.

e
COOKING | Sncisels neert,
RICE/ | KeepWarm:
KEEP
WARM

| The Reheat function
i does not work:

i
* During Keep Warm,
i rice has an odor, or

KEEP
WARM

| rice becomes watery:

"

|
|

& Was tho rice kept war-m with 1

#® The microprace (MICOM) o
ss0r makes & sound while adjusting th the Rice
Cooker, This does not indicate a problem. AR
. The“re I8 a spark-like noise when there is water left on the outside of the Inner Cooking Pan
Inj::x::“u precautions to wipe the outer surface of the Inner Cooking Pan and ™ |
the Main Body clean, especially of molsture and foreign matters, before
placing the Inner Cooking Pan into the Main Body,

= 5 __._._--"

——— e e —— ——

& Make i
sure the KEEP WARM iight is not off, — pg.14 JI

e it}

—

he spalula lef in the Inner Cooking Pan?

® Was cold rice raheated?

ntly and too much bra ™
tﬁfml‘lg Mixed Rice. n may be lell.

ing Pan thoroughly, — Pa. 18

® Same odor may remain af
== Clean the Inner Cook

___-_._.___-d"".




y A . e R W i 3
Cause (Points to check) _'h_, .,

® The Keep Warm mode may not have been used for keeping rica warm

i — Leaving rice in the Inner Cooking Pan without using the Keep Warm mode may

cause unwanted odor. — pg. 6

® Did you clean the Rice Cocksr thoroughly after every use? )

é During Keep Warm, — Foul odars or the growth of bacteria may occur depending on how well the unit is

: rice has an odor, or cleaned, the room temperature based on the season or usage environment, frequent

i rice becomes watery: opening and closing of the Outer Lid, the type of rice used, or the way the rice was

i cleaned. if you are concerned about odors, cleaning the Rice Cocker according to

“THE INTERICR" on pg. 19 should be effective when using REGULAR KEEP WARM

: on page 12. It can be even more effective to increase the warming temperature, as

i described on pg. 22, "IF THE FOLLOWING OCCUR™.

z | ® Are you keeping warm a small amount of rice in the Inner Cooking Pan?
i 2”"“9 Keep Warm, , ® Was the Keep Warm mode used for more than 12 hours? — pg. 12
i rice becomes yellow | ® The type of rice and walter used may make the rice appear yellow.

KEEP or dry: k ® if you're worried because the rice changes color or is dry, see pg. 22 “IF THE FOLLOWING
WAHM OCCUR". it may be effective to raduce tne Keep Warm temperature.
e e S e A
: ThehmD“ Dpiy dost ot | ® Does the Display show th t tima?
: I ay ow [Ne current fime
: = t!:m elapsed Keep - Press the buttons for Time Setting to change the display. — See pg. 13 "NOTE".
i Warm time: |
® Did you select a menu sefting for which the Extended Keep Warm mode is not available?
i — pg.12
® Was the Keep Warm mode used for more than 12 hours?
: Extended Keep Warm ~+ If the Keep Warm mode is used for more than 12 hours, the Extended Keep Warm
i is not accepted: mode wili not be acceptad.
: ® 15 the rice in the Inner Cooking Pan cold?
J — If the temperature of the Inner Cooking Pan is low, the Extended Keep Warm mode
will not be accepted.
i The Keep Warm | ® If the temperature of the rica is low, or if the Keep Warm time has exceeded 12 hours, the
i elapsed time display | KeepWarm elapsed time display will biink (This may diffe: depending on the menu setting.)
¢ is blinking: — pg. 12
i The Rice Cooker starts ® s the curren! lime set comectly? —
i cooking immediately — The clack is displayed in 24 hours (military time). Please check and set it again.
{ after the Timer is set: ® If ihe Timer is set al a sharter time than suggested, it will begin cooking immediatety.

TIMER

COOKING

§ . ‘@ Is the current fime sel correctly?

{ Therice s not | == The clock is displayed in 24 hours (military time). Please check and set it again.

; r?ad]r al the set | @ Cooking may not complete at the sel time if the tfemperature of the room or water is 1o low, In
i time: | addition, the cooking time may be affected by the amount of water or voltage.

® Did you press the START / REHEAT button after satting the tima?
—+ The START / REHEAT button must be pressed to complete setting the Timer.
: The Timer cannot @ s ™ A" blinking on the Display?
i be set: = Unless the current time is set, the Timer function will not be accepted. - pg. 7
: @ Have you selected a Menu itern that doosn't work with the Timer function?
=+ The Timer funetion is not available in the QUICK COOKING and MIXED menu settings.

OTHER

: f
i The Outer Lid cannot f ® [i you press the edge of the Open Button, the Quter Lid may ba difficult to open. Be sure io
i be opened: f press the center of the Gpen Button.

: The Outer Lidopens | ® Did you closa the Outer Lid completely?

during cooking: — Be sure to close the Outer Lid until you hear a clicking sound.

F kenty put the : . -
: ::: :::tnﬂvalarwdfrmﬂv ® Futiing rice and h\:ﬂ“;r ﬁfs::gﬂ inte the Main Bedy may cause a malfunction. Contact the store
ik where yeu purchased the it

: into the Main Body:

! There's a resinous ® When you use this product for the first time, thers will be a resinous smell, such as that of

: that of plaslic, but the odor will lessen as you use the product, If you are concerned about th
;:’;:&:," K. | please see pg. 18 "IF THERE IS AN ODOR". ihe e

i @ [l too many B_]J__D‘ﬁallﬂﬂﬁ are used simultanecusly. overioad may occur and the breaker will cut

H powe — If ancther appliance Is plugged in the same outlet as the Rice Cooker. unplug it

i ocours: before resetiing the breaker. If the electric supply recovers within 10 |:|1Inum the

H [ Rice Cooker will resume cooking automatically, i

{ There is rust colored residue on the inside of g Ir: fhglfﬁig'-'ﬁ is stuck on the Outer Lid or the Inner Lid Setang
| the Outer Lid o the Inner Lid Set: as discolored, clean if. — pg. 1
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ERROR DISPLAYS AND THEIR MEANINGS

—

Panel Display

@ Indicates malfunction.
—+ Please contac

_.————F.——'—-
S

@ The temperature of the Lid
—»Press the KEEP

L !Blarlk Display: warming settings

|00
i | is blinking:

Odd Display:

Battery replaced (with add

@ Unplug the Power Cord and pl

Cause (Poin

t the store where you
Sensor ar
WARM / CANCEL butto

JREMARKS.'

and the clock set, the Rice Cookar wi
If rice is cooked while the display shows
shown during the cooking process.
Please contact the store where you purc
itional charge).

(If the Display shows a blinking 00

ts to check) |

purul‘wsed the Rice Cooker.

the Center Sensor s 100 high.
n and open the Outer Lid for mop,

interior to cool down.

—

it-in Lithi is out. )
@ The built-in Lithium Battery I ored memories (current time, menu selection ang
) will be arased when unplugged. However, once plugged iy

| wn |
ol | ! H EE ' than 30 minutes and allow the
———— (Be careful not to burn yourself.)
-+To cool faster, see pg-= 7=
| The Display will turn off and st

| function normaflx.
a blinking 70}, the current time will not pe

hased the Rice Cooker to have the Lithium

ug it in again. :
11 please reset the time.) = pg.7.

IF THE FOLLOWING OCCU

When you are concerned about foul oders,
color changes or dryness in the rice

R Change the Keep Warm temperature,

Depending on the region or environment, the Keep Warm temperature

may lower, and this can cause foul odors in the

rice. If the Keep Warm temperature rises, this can cause the rice to change color or become dry. If the rice smalis,
changes color or becomes dry, try changing the Keep Warm temperature settings as follows.

® REGULAR KEEP WARM and EXTENDED KEEP WARM will change at the same time.

'#¥ set the Inner Cooking Pan and plug Press and ho

in the Power _C.‘ord.

i KA EESE NS
k [ _ ; l~—-r--:,— C_mﬁ[ .]\

CANCEL button for 3 seconds or longer, |/ " S*05 T

r.E!.-l::i .'ml:lrjlu_ﬁ "ﬁ f
for 3 seconds Lt |

("You hoar 3 beeps and ma|
| currant satting binks.
| (Whan salting for tha find

Id the KEEP WARM /

——

or longor,

(S

' 3 Press Li}orf_;;r to set the temperature,

4 0= _2)27T)

| If you are worrled about changed In color or dryness in the rice, select from (-1}-(-3
o decrease the lemparalure [-3]

. If you press(»), the setting changes in the direction of =,
. it you m@iﬁuuulngchlnw In the direction of <>,

4 Press the MENU button.

Whaon the sel temperatura
lights up and there are 3 baaps
o he setling is complated

@ v

After completing the setting, and
after the beeps sound, the displa¥
returns to the current time.

T
LI

NOTE: ® Seifings cannot be changed during Cooking, Rshealing, Regular Keep Warm by

®|f you are unabie 16 succeasiully complate the operation the first time
®Once you change the setting, that setting will be saved even if you un,
®|f 15 seconds or more elapse without any action while you are l:hﬂngr!

satting will not be changed. ngt

\f there is no Improvement after you change the Keep Warm temperat
ure se!

as the changed setting may cause odors, color changes or dryness

tended Keep Warm or Timer Cooking

a‘laﬂlﬂ.g'l_:l,l:'! from SI.E |
Plug the Power Plug_pf' _

he :
satling, the display will revert to the current time and™ |

tting, return it to the original setting.



SPECIFICATIONS

e —
Model No. NL-BGQOS .

WHITE RICE (short grain white rice) | 0.09-0.54 [0.5-3]
Cooking QUICK COOKING (short grain white rice) 0.09-0.54 [0.5-3] )
Efg:g;? LONG GRAIN (onggramwhierc) | 0.09-054  [05-3] |
Menu MIXED (short grain white rice) 0.09-0.36 [0.5-2]
Setting o " o
(approx. L) E‘Qﬂ'" S o L s __[1___3]_
[cups] CONGEE (short grain white rice) 'L 0.09-0.18 [0.5-1]

BROWN (short grain brown rice) ) 0.09-0.36 [05—2}
Rating - AC 220-230V 50/60 Hz
Electric Consumption 455-500 W
Average Power Consumption during Keep Warm 28 W |
Rice Cooking System | Direct Heating J.
Power Cord Length ,r 1.0m
External Dimensions (approx. cm) : 23.5 (W) x 32.5 (D) x 19.5 (H) (36.5*")
Weight - approx. 3.2 kg

® The average power consumption during Keep Warm is calculated with the Rice Cooker at maximum capacity and at
a room temperature of 20°C.

@ This product may not operate properly in certain environments or places with high altitudes or extreme weather
conditions. Please avoid using this product in such areas.

@ This product cannot be used in areas where power supply voltage or power supply frequency is different.
*1 Height with the Outer Lid open.
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' CE MUS
BWARNING - THIS APPLIANCE MUST B =77 ™

f'

IMPORTANT owing COde:

The wires in this mains lead are coloured in accordance giu o or Black: Neutral
Green-and-yellow: Earth Brown or Red: Live lian

If the colours of the wires in the mains lead ;1 1th5 lﬁﬁs‘m
identifying the terminals in your plug, proceed as 10 . in
The wide coloured green-and-yellow must be connected to Tzfa‘:{;i:gr
letter E or by the earth symbol or coloured green Of GBSt o ;
connected to the terminal which is marked with the letter N of inal which is marked with the letigr |
The wire which is coloured brown must be connected t0 the termin or
coloured RED. i or, if any other t -
This appliance must be protected by a 13A fuse if a 13A (BS1 Sgﬁltg;‘%f;séd : e Py
is used, by a 10A fuse either in the plug or adaptor or at the distr

al in the plug which is marked with
low. The wire coloured blug myg .

E
GREEN AND YELLOW 13 AMP FUS

BLUE or BLACK BROWN or RED

How to change the Fuse

If the Power Plug of your Power Cord (See P4) is,

A. Atype that can be disassembled. Refer to above.

B. A solid molded type that can not be disassembled. Please refer to the following.
1. Open the Fuse Cover of the Power Plug.
2. Replace the Fuse (13A) that is inside with a new Fuse. (Be sure to replace

with a 13A Fuse)

3. Fit back the Fuse Cover with the new Fuse to the Power Plug.

Do not connect the Fuse directly to the Power Plug. The Fuse Fuse Cover
Cover can not be attached,

Power Plug



