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{ IMPORTANT SAFEGUARDS |

WHEN USING ELECTRICAL APPLIANCES,
BASIC SAFETY PRECAUTIONS SHOULD ALWAYS BE FOLLOWED
INCLUDING THE FOLLOWING:

1 Read all instructions carefully.

2 Do not touch hot surfaces. Use handles or knobs. Do not close or clog the steam vent
opening under any circumstance.

3 To prevent electrical shock hazards, do not immerse cord, plugs, or rice cooker,
except inner lid and inside pan, in water or any other liquid.

4 Ciose supervision is necessary when the appliance is used by or near children.

5 Unplug from outlet when neither the cooker nor warmer is in use, or before cleaning.
Allow to cool before putting on or taking off any parts, and before cleaning the
appliance. Make sure appliance is OFF when not in use, before putting on or taking
off parts, and before cleaning.

6 Do not use or operate the appliance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner. Return the appliance to the
- nearest authorized service facility or dealer for examination, repair, or adjustment.

7 The use of accessories attachments not recommended by the appllance
manufacturer may cause hazards.

8 Do not use outdoors.
9 Do not let the power supply cord hang over edge of table or counter, or touch hot surfaces.

10 Do not place the appliance on or near heat sources such as hot gas or electric
burners and stoves, or in a heated oven.

1 Extreme caution must be used when moving the appliance containing hot contents or liquids.

12 Plug the cord into a household electric outlet. To disconnect, turn any control to “off”,
then remove plug from wall outlet.

13 Do not use the appliance for other than intended or specified purposes.
14 To reduce the risk of electrical shock, cook only in removable container.

[ SAVE THESE INSTRUCTIONS |

THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.

This applianceis supplied with a short cord to reduce risk of becoming entangled or tripping.
“This appliance has a polarized plug (one blade is wider than the other). To reduce the
risk of electric shock, this plug is intended to fit into a polarized outlet only one way. If the
- plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a
qualified electrician. Do not attempt to modify the plug in any way.”

AY ° 1




_ IMPORTANTES MESURES DE SECURITE )

LORS DE L'UTILISATION D’APPAREILS ELECTRIQUES, SUIVEZ
LES PRECAUTIONS DE BASE SUIVANTES :

1 Lisez bien toutes les instructions.

2 Ne touchez pas les surfaces qui peuvent étre chaudes. Utilisez les poignées ou les
boutons. N'obturez en aucun cas f'orifice d’ échappement de la vapeur.

3 Pour éviter les chocs électriques, ne plongez pas le cordon, la fiche ou I'appareil
portatif, a 'exception du récipient intérieur, dans de I'eau ou dans un autre liquide.

4 Soyez vigilants lorsque les enfants utilisent I'appareil ou se trouvent a proximité.

5 Débranchez l'appareil de la prise de courant lorsque vous ne I'utilisez pas ou avant

.. de le nettoyer. Laissez I'appareil refroidir avant de le manipuler ou de le nettoyer.

. Assurez-vous qu'il est arrété lorsque vous ne l'utilisez pas, avant d'y enlever ou d'y
installer les accessoires ou encore avant de le laver.

6 Nutilisez pas I'appareil lorsque le cordon ou la fiche sont endommagés ou lorsque
- F'appareil est pour une raison quelconque abimé. Confiez I'appareil au service de
réparation recommandé le plus proche pour toute réparation, tout examen ou réglage.

7 L'utilisation d’accessoires non conseillés par le fabricant peut entrainer des dégats.
8 N'utilisez pas 'appareil a I'extérieur. "

9 Ne laissez pas le cordon électrique pendre par-dessus le bord d’une table ou d'un
comptoir et assurez-vous qu'il n'est pas en contact avec une surface chaude.

10 Ne placez pas I'appareil prés d’une surface chaude telle qu'un brileur & gaz allumé,
une plaque électrique, un poéle ou encore dans un four en train de chauffer.

1 1 Soyez trés prudent lorsque vous déplacez I'appareil contenant un liquide ou un aliment chaud.

12 Branchez le cordon dans une prise domestique. Avant de débrancher I'appareil,
placez-le sur la position ARRET puis retirez la fiche de la prise murale.

1 3 N'utilisez pas I'appareil pour d’autres fonctions que celles auxquelles il est destiné.
14 pour minimiser les risques de chocs électriques, ne cuire que dans le récipient amovible.

__CONSERVEZ CES INSTRUCTIONS

CET APPARE‘IL EST UNIQUEMENT A USAGE DOMESTIQUE.

L'appareil est livré avec un cordon court afin de réduire les risques d'emmélements ou de
chutes . Il a une fiche polarisée ( 'une des broches étant plus large que lautre). Pour
minimiser les chocs électriques, la fiche s'adapte dans un seul sens a une prise polarisée.
Si la fiche n'entre pas correctement dans la prise, retournez-la. Si elle n'entre toujours
pas, prenez contact avec un électricien agréé. Ne cherchez jamais & modifier la prise.
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Important Safeguards

Before usé

XThese warnings and cautions are intended to
prevent you and other persons from injuries
and damages. To ensure safe operation,
please follow them carefully.
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/\WARNING | A\ CAUTION AgEE  AZXE
Indicates risk of | Indicates risk of injury BrHREATEY | RTEREATESY
serious injury. or property damage if ERETHRESN | RIBFAWARE

mishandled. AR RIRR -
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About the symbols used W TR

r : B ( _

/\ Indicates a warning or caution. The D\ BREREESHAROANES - BhiE
symbol inside the triangle specifies the s AME AR -

nature of the warning or caution. The
example below indicates an electrical
- shock warning..

&

® Indicates a prohibition. The symbol
inside the circle specifies the nature of
the prohibition. The example below
indicates “Do not disassemble.”

®

| @ Indicates a requirement or instruction that must be
followed. The symbol inside the circle specifies
the nature of the requirement or instruction. The
example below left indicates “unplug the unit’; the
example below right indicates that the
accompanying instruction must be followed. -
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X Please keep the operating instructions
available in a handy place after reading.
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Warnings ¥ &
- T (" w
oDo not modify the rice cooker. ORANE - IR ARY 7

Only a repair technicilan may
disassemble or repalr this unit.

® Attempting to do so carries the risk of

oort fire, electrical shock, or injury. If

dussmbe  repair is necessary, take it to the
store where you purchased it or to an
authorized repair center.

HESEa R o

® ZR - BB - MR - BEHR
RORN gy o MEEIRRS - AINAERIE K
BB IE R RS -

@Do not aliow children to use this device

OTRAMAMMMMER - FAELHHRM

® unsupervised. Keep it out of the reach of infants. AR TSR o
proiored  Children are at isk of bums, electrcal shock, and injury. S AR SRR M - S -
—~, ®Do not open the lid while rice is O XIRPTRAEITHRE -

cooking.
Pobbted  Doing so may result in burns or scalding.

B BEMBEOER o

o!f the blades or surface of the

electrical plug are solled, wipe
them clean.

onmater A dirty electrical vplug may cause a fire.

O SETRLGITHMI GEFAIE ) RIBH LR T
0 SRR BT RGR o

HRY - BEIEAXKRER -

© Use only an electrical outlet rated at

15 amperes minimum. Do not plug

0 other devices into the same outlet.
e Plugging other devices into the same
mustbe plugged oLitlet may cause the electrical outlet

into s own

secricel et t0 Overheat, resulting in fire.

OB MEATE 15RIFLLAIWHIE

.
TR ERRTHRAARMEA - A EEE
82 TRR B WAL °

®Do not immerse the rice cooker in
@ water or splash it with water.
Doing so may cause a short circuit or

e @ TMBRLEKT » R o

orme vowr v @lecCtrical shock. womd  HRY - HeIHEEAEE - R
@ Do not use the rice cooker if the electrical O R E - WBIERABIEXERIERE
plug or power cord is damaged or the plug BEES - AEFE o

is loosely inserted into the electrical outiet.
Ponbted DOING SO mMay cause an electrical
shock, short circuit, or fire.

® it

BR - AIEBAATE - AR RHRAIE

@ Use only 120-volt AC electrical current.

Use of any other power supply voltage
ronbies  May result in fire or electrical shock.

O REMAZK 120 UARIRE o

* & TR AREKE - BB -

o Do not scratch, damage, modify,
forcefully bend, pul, twist, or fold

the power cord.
® Do not place heavy items on the

ORWEMTBEIME - M-~ NT 34

1T ~ duhk - SO~ REL -

NWREGEE LR EY - NHE

® Lk

rronbted  power cord, allow it to become "
pinched between other objects, or I WELR - IERRE - 5IEKK
modity it. A damaged power cord can 53 1.
L cause afire or electrical shock. ) L )
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Cautlons T K
( ™ 1 ™

®Do not pull on the power cord
itseif. Always hold the plug when
“unplugging the power cord.
Doing so may cause short circuit or
fire.

Hold the phug only

@ Do not use the rice cooker near a
heat source or where it may be
splashed with water.

Prohibied  Doing S0 may cause a short circuit, electrical

OMT MBI » BDFHIEM T
AR - TEARFHATE
1
TR - BETHEMREIERHBRATE

FHEMHT

O REMKRI S B A MM R o

in injury.

shock; -or deformation of the rice cooker. *t BR - ATREME - RRRERE -
@ Do not use any other inner pans except for the ° L o
® inner pans exclusively made for this device. _ *ﬂﬁﬁii‘ﬂ mﬂg“mga
Doing so may cause the inner pan to overheat > BRI AR AR R 4 Mk -
and may cause the rice cooker to matfunction.
®Do not use the rice cooker on unstabie O AR BEFRBTRISAT MMM T |
surfaces or on a non-heat-resistant carpet. (A o
ponbited  Doing so may cause a fire. * = EA - HBRAKSHER
© Unplug the electrical plug from the outlet ORFHHR B AEELFATRE
% when the rice cooker is not in use. BN o )
Leaving the electrical plug in an outlet may cause BRI ARBEE - B HES%
upng  the insulation to become damaged, resulting in HTRREN "
injury or bums, electrical shock, short circuit, or fire. HALTSI ST - WR ~ K5 -
@Always hold the plug when
winding up the power cord. 0 O HRWMRARES « MEEISIH0H -
o $% oy Being struck by the plug may result anam  CURIEBRSENEA o

@ Do not touch the steam vent.

Doing so may cause burns or
scalding. Take special precautions
verotwuch  With children and infants.

_ )
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important A LN EREEIA
N\ 4
(Please use on outiet which is properly HGE RIS TR NIERE o

wired. _
@ Otherwise, it may cause a fire or electrical shock.

‘OFTR BEAME - KKAYERE -

Be careful when using the rice cooker on
kitchen sheiving. Do not allow steam to
contact the shelf above or the ceiling. Do
not use within 30 cm of a wall or furniture.

®Doing so may cause discoloration or
distortion of nearby objects or surfaces.

EEBRMMELERFTTA MEIETE
LR R WA RIER o '

55 - ERRIMERRE - RXIBIT( 30 %
K)o

O TR, eIisp e W

Do not touch the push button or open the
lid while the rice is cooking.

® Doing so may cause burns or sqalding.

KR TBRT Fi9TRAE
O ERY - ATWEAINE -

Do not wash the entire rice cooker or pour water
directly into the cooker if the inner pan is not inside.

@ Doing so may cause a fire or electrical shock.

TARKH AN + B AIRE ALK o
O TR - AT - HRE -

Handle with care.

©® Subjecting the rice cooker to strong shock or
touching the push button while carrying it
may cause injury due to the lid opening or
may damage the rice cooker.

T RBROER -

® B IRAM - L F BTN -
AlERL AR L (ERA R R IARD

Check the inner pan and rice cooker before use.

® f leftover rice or other foreign object remains on the outer
surface of the inner pan the rice will not cook properly.

TARENAMERY (I KNE) ARE
THER o
O TR - AERAKARTR

Preventing burns and scaiding

@ Watch out for high temperatures around the
steam vent.

@ Watch out for steam when opening the outer
lid.

@ Be careful not to touch the sides of the inner
pan when mixing the rice.

EREPH LB

O B IR RIS R - BSSLRE o
© STRABES - /DR -
© MEDKIRES - R EAERMEANE -

Do not cover the rice cooker, especially the
steam vent, with cloth or other object.
@Doing so may cause discoloration and

|___deformation of the rice cooker or lid. )

FAEAE (LRERED) LABKAE o
O TRl - nIEMSANE - AEBEY - A -
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Description of Parts

FHoREMERS

[ Inner Lid (F ) Dew Cup APk & ]
Inner lid hokder
AR SN
2
. N\
Inner lid pipe
Steam Vent RER > J
xEOR and steam vent together. J
. e v
Push Button Steam Vent
° : YT E2L
%
(3 a3 § 11
' Carrying Handle
® Use for carrying
i
S HnFRBE
Control Panel
HER
Power Plug
4|
~ a L _Q -
N Main Body
: n
Central Sensor
FRBE
'a N 7
Acoessorles Power Supply Cord BRER
How to extend the cord A&
Pull the power plug out. BiFiEaER -
*Do not pull the cord beyond XBREASERBIAIRIEDR
the red mark.
Rlce s atula Measuring Cupgisomt) | | HOW to retract the cord il ) ;
p l*ﬂg (18‘:)(mL) Pull the cord by 2 or 3 cm and | ¥E#$$EER + MRS FIH2~3emk
release it. The cord will retract | #2717 - HIESEHEA -
J automatically.
\_ — J
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Control Panel

—

KEEP WARM/
RESET key

MENU key

MENU

WHTE/BROWN PORRIDGE QUICK COOKING

5 zbususn
o 396

HOURS key MINUTES key
(Time Setting keys)

COOKING lamp

COOKING/
REHEAT key

TIMER key

TIMER lamp

3 When using the control keys, please make sure to press firmly enough to hear a distinct beep with each press.
@®When opening or closing the lid, please do not touch any control keys.

®E R
m N
Rk =
astorsll RS RIS
®RiRm ,\_’/_
2 \ M)
| ZQUIRUSHI o .y
'-i'.. c" REHEA B
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How to Set the Clock

BURESE

Use the timer when you want the rice cooker
to automatically finish cooking the rice at a
specific time.

Although the clock Is set before shipment
from the factory, certain conditions, such as
fluctuating room temperaturs, may cause it to
display an inaccurate time. If the clock is not

accurate, set the correct time as shown below.

<Example$ Now it is 3:01 p.m., the
~ clock is displaying 2:58 p.m. .

1. Place the inner pan inside and
insert the plug.

2. Press the Hours or Minutes key.
The time display blinks.

3. Press the time setting keys to set
the correct time.

HOURS: Each press of the key advances
the time by one hour.

MINUTES: Each press of the key advances
the time by one minute.

®Press key and hold to fast forward.

After the display‘ﬂashes for 3
seconds it becomes steady.

When the time display changes
from flashing to steady, the time
setting Is completed.
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Changing the lithium battery

The lithium battery powers the clock
and timer memory when the power is
off.

About battery life

Battery life is about 4 to 5 years at an
ambient temperature of 20°C and with
the power off.

@ Insert the plug into the outlet, the
clock shows 7:00 a.m. and keeps
blinking. '

@The rice cooker can be used
normally once you set the time.
However, the time on the display
will disappear if you unplug the
power plug.

@in this case, contact the dealer
where you made your purchase or
call our customer service
department. The lithium battery will
be replaced at your expense.

L Note ]

®To avoid causing damage or harm
to the rice cooker, do not attempt to
replace the lithium battery yourself.
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How to Cook Rice

@This product is designed only to
cook rice and keep it warm. Do not
use it for any other purpose.

1. Measure and wash the rice. Add
water.

A leveled measure of rice in the
enclosed measuring cup is approx.
0.18L in quantity.

The rice may be washed in the
inner pan. Any moisture or foreign
matter must be compietely wiped
from the outside of the inner pan.

For example, when you cook 2 cups
of rice, wash and drain the rice. Add
water into the inner pan up to the
scale 2 of “White Rice”.

Make sure the surface of the rice is
level.

@ For best results, measure the rice
accurately.

®As the accuracy of different
measuring devices may vary, use
the provided measuring cup.

@®Do not add too much water or the
rice cooker will boil over.

@ Glutinous/sweet rice should be
drained in a strainer for more than

_ 30 minutes after washing.
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2. Place the inner pan inside the rice
cooker, close the lid and plug the
power cord Into an electrical outlet.

(Make sure the inner lid is
securely in place. when closing
\_the outer lid.

rWipe off moisture or foreign objects on
the outside of the pan, place the pan
securely into the cooker, and gently
tum it back and forth to level the rice.

(Plug in securely.

' [V} is displayed.
[ Note ]

@ If the Rice COOKING/REHEAT key or Keep
WARM/RESET key is pressed without the
inner pan inside the body of the cooker, the
display will tum off and an alarm will start to
sound. If this happens, insert and position

" the inner pan properly in the cooker.

@ Wipe water and any foreign matter carefully
from the top, bottom, and sides of the inner
pan, and from the bottom and sides of the
heating plate. Otherwise, corrosion may
develop, noise may be produced during
cooking, and rice may not cook properly.
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3. Cooking the Rice 3. XN
Make sure the KEEP WARM , R FEABANEBIRT - (BFA
indicator is off before pressing BET AR A SRS - )

COOKING. (Otherwise, the REHEAT
function will be activated.)

©Press the MENU key. [ q ORTRIGREAR  RIBLREK -
v . .
The display changes with each W o K200 BOK - MR - BKARES - IR
press of the MENU key. ' : b 1= LN

Choose WHITE/BROWN for brown
rice, mixed rice or glutinous rice.

@Press the “COOKING/REHEAT” key. @I TIRIE, BN -

BRLARERRES - BT T RATRAIZENT XK
TRAVFIREFR] o

(The Cooking light comes onD

During the final steaming process, the
remaining time is displayed.

The remaining time differs for eash
menu selection.

White/Brown | Porridge | Quick Cooking

2159 id |

BX/EX | B FRERIR

™
W |

*QUICK COOKING is when you want your MARER BN AR UL BAMKBZE - B
rice cooked quickly. The rice may BRI HIRMERR o
sometimes turn out a little harder.

| €
® For best results, do not open the outer lid while cooking. O XIRPTRITHRE - TAHRKTL KR -
@ When cooking glutinous rice keep the quantity of rice
less than 1-2 cups. More than that won't cook properly. © HIRAREF - KBRS ~286XK - THERR -
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4 For best results, stir and loosen
the rice to remove excess steam
and create a fluffy texture.

(The rice is finished cooking when
the buzzer sounds. )

Indicates the elapsed KEEP
WARM time in hours.

After cooking, the rice cooker
~automatically begins to keep the
rice warm (the “KEEP WARM®

Stir and loosen the rice
immediately after cooking to
allow excess moisture and
steam to evaporate.

®Depending on cooking conditions,
cooked rice may sometimes be
somewhat scorched, leaving a
brown color on the bottom.

@ Because the inner pan has a round
bottom, a depression may form at

- the top of the cooked rice.’

O®If rice is kept warm without first
loosening, it may not be fluffy and
tasty.

® To prevent rice from drying, gather
any small remaining amounts of rice
towards the center of the inner pan.
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5. KEEP WARM
(Make sure the surface of the rice is level.)

el nas LRt RaL WA

During KEEP WARM, the elapsed KEEP
WARM time will be indicated on the display.
@ The indication is given in units of hours

starting from the end of the cooking cycle.

Keeping rice warm for more than 12 hours tends
to cause bad odors, and to dry and change the
color of rice. For these reasons, rice kept warm in
the cooker should be eaten as soon as possible.

Cautions

@ Please empty the water in the dew
cup.

@ If moisture remains in the dew cup,
it may overflow or cause bad odors.

After Use

@Press the KEEP WARM/RESET key.

The KEEP WARM lamp |

goes off.
@Unplug the power plug.

O®Make sure the KEEP WARM
indicator is off.

®If the plug is left plugged in, the
panel may become warm. There is
nothing abnormal about this.

®The KEEP WARM indicator stays
on even if the inner pot is removed.
Make sure to cancel by pressing the
KEEP WARM button.
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Standard Rice Cooking Times

® Voltage of 120-voits, room temperature of 68°F, water temperature of 64°F.

@The table below shows the time required to cook rice (from start of cooking to start of keep-warm
mode). Please note that the actual time may va

amount of ater used and Goatime ode ry depending on voltage, room temperature, season,
White/Brown | Quick Cooking/ Mixed rice | Glutinous/Sweet | Porridge
Quantity of rice (cups) | 0.5~3 | 05-3 1~2 1~2 0.5~1
AU et °®|  40~55 | 30~45 | 50~60 45~55 55~70

XVariation in cooking outcomes may occur when cooking large quantities of rice due to fluctuations in
voltage, etc. Furthermore, rice becomes somewhat softer in texture using the timer or soaking.

ORE 120V - E/B20C - X/R18TC -

O M0 R ETL DM IR A GURRTAVRSAY - MARBSADESZRE - =08 - 34 - 1k - KZSREZY
%

BX /X RERK REE B B E
* &R ©0.5~3 05~3 1~2

1~2 0.5~1
B M) 40~5554l | 30~455 | 50~609 | 45~559 | 55~70938

*AMERBE - ARBEHRE - ERARRETHREME - B4 S ATREKTEEKEKE -
MEFARRFAN
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Tips and Hints

S ERERAS

Reheat
¥ For use during “Keep Warm”.

®The Reheat mode reheats the kept
warm rice to a perfect serving
temperature.

@Loosen and level the surface of
the rice that is kept warm.

®Be sure to loosen the rice to avoid
any possible excess of scorchin_g.

B
XBBRERSP -

0&%*§&MM%E’QE*E#E

OMBEEPIKER - HRAME
O - TRITTBUKIRER -

@©Press the "COOKING/REHEAT" key. ..

Approximately 7-9 minutes after switching
from KEEP WARM to REHEAT, the buzzer
will sound 8 times, then the cooker will
switch back to KEEP WARM mode and the
KEEP WARM indicator will light.

©stir and loosen the rice.

@Stir, loosen and level the rice as the
rice on the bottom tends to be a little
harder.

OTo cancel REHEAT...

and return to KEEP WARM mode...,
Press the COOKING/REHEAT key.

"KEEP WARM" lamp lights.
SBIERER

The "COOKING" lamp blinks.

O TR, B o

MEEFRBRBIAEINRET - #97~9
gﬁ@'ﬁﬁﬁm!mﬂ'ﬁﬂﬁﬁ

OMEPKR o

OREA KRBT - BRI - M
$O

O LB Ry~
BB ERRAKRER -
BTRER B -

MARIEETR

Please don't reheat the rice under the foliowing conditions:

®When reheating something other than white rice
(causes burning or discoloring).

@Repeated reheating (causes burning or dries up the rice).

®When the rice is higher than water level 2 (the
rice won't be heated sufficiently)

XWhen there is not so much rice but you would still need to reheat ..

Spray the water on the rice, about one big
spoonful per one bow! of rice (approx.160g), and
loosen it and gather it around in the middle of
the pot. It helps the rice to keep the moisture.

Reheating cannot be used in the following cases:
(The alarm sounds and no control key is functional)

®Immediately after the rice has cooked, or when
the rice is cold

@®When the inner pan temperature is too low.

@ During the Rice Porridge mode.
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Tips and Hints

How to Use the Timer
To make sure that the rice is ready at the
desired time, press the COOKING/REHEAT
key after setting the timer.

If the clock is not set correctly, the
rice will not be ready at the desired
time.

The timer has already memo_rized
an appointed time (6:00 AM).

SETITETWEI S e r anthn et g rea de pat

Example: Reset the timer from 6:00
a.m. to 7:30 a.m.

©Press the TIMER key.
¥ The TIMER display blinks.

@Press the TIMER setting keys to
set the time you want the rice
completed. (see Page 15)

©Press the MENU key and select
between white rice and porridge.

QUICK COOKING is not available.

@Press the “COOKING/REHEAT” key.

The timer will not start work-
ing unless you press the
“COOKING/REHEAT" key.

Timer lamp lights, and the Timer starts.

X Following the above procedures, the
present time of TIMER will be
memorized 7:30 AM.

@ The remaining cooking time will not
be displayed.

®When cancelling the timer, press .

the KEEP WARM/RESET key.
®Unless you want to use a different
.cooking time setting, it is not
necessary to set the timer each time.
®Quick Cooking mode can not be
used with the timer,
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Once you use the Timer

Since the unit keeps the preset time in
memory, the preset times can be
recalied with only two key operations.

©OPress the TIMER key.

RRRERITFME RSP - LR
MR - R — AP AITER -

QTR

@Press the “COOKING/REHEAT”
key. E
The cooking completes at the

preset time and Keep Warm starts
automatically.

Recommended minimum and maximum time settings

@ TN, BN o
T RARME - KK - B
AR -

B S FB )T RREYI B

Menu Timer setting ranges .t 3 EFF RN
Whita/Brown 1 hour ~ 13 hours BRAEXK 1/\BE~13/)\B§
Poridge 1 hour 10 minutes ~ 13 hours Bk 1/\B31053 ~13/\8F

®The timer cannot be set for less than 57
minutes for White/Brown rice or less than 1
hour and 10 minutes for rice porridge. In this
case, the unit beeps four times and cooking
starts immediately.

@it is possible to use the timer to cook rice with red
beans or other ingredients, however the outcome
may be less than desired due to added seasonnings
or ingredients settlings and not distributing properly.

»When the timer used, the rice is softer.
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Cleaning and Maintenance

Regular cleaning after each use prevents poor
flavor and odor. Remove the plug from the outlet
and allow the unit to cool before cleaning.

inner Pan / Rice Spatula / Inner Lid / Dew Cup

Immerse in warm or cold water, and wash with a sponge.
The top portion of the inner pan may rust if left
soaking in water.

Power Supply Cord / Power Plug
Wipe with a dry soft cloth.

inside of the Outer Lid / Inside of the Main Body
Clean stains with a damp cloth.

Surtace of the Outer Lid / Outside of the Main Body
(Incl. Control panel)

Wipe the contro! pane! clean with a dry, soft cloth. Clean
the outer body and lid with a cloth soaked in liquid
detergent; wring the excess detergent, wipe clean:

Heating Plate / Central sensor

Remove any grains of rice or foreign matter with a
rubber spatula or chop sticks. Wring a cloth soaked in
hot water, wipe up any surface stains.

Cautions

® Do not clean with thinner, benzene, bleach, abrasive
cleaners, or anything that may damage the unit's
surface.

® When using a chemically treated cloth, do not scrub
the rice cooker excessively or allow the cloth to
contact the rice cooker for a long period.

Nonstick inner Pan
The inner pan is coated with a nonstick surface for
easy cleaning. To protect the nonstick surface, avoid
the following. v

Do not use the inner pan for dish washing.

Do not use vinegar.
Clean the inner pan promptly after using seasonings.

Do not use brushes or abrasive cleaners.

® After repeated use, the inner pan may change color, this
is normal and does not interfere with quality or sanitation.

® When the inner pan is damaged or corroded, purchase a
replacement at the original pan’s point of purchase.
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Specifications

Al o ,
[ Model No. NS-KCC05 B AEHE NS-KCCO05 )
2 | White/Brown 0.09~0.54L o[/ Mo 0.09~0.54L
§_ (cups) (0.5~3) () (0.5~3)
S » | Al obm
2 |Mixed Rice 10.18~0.36L g &t 0.18~0.36L
g (cups) = (1~2) 3 () (1~2)
| 8| Porridge 0.09~0.18L 5 0.09~0.18L
| (cups) (05~1) | (g) (0.5~1)
Rating 120V 310W 3 | 120V 310W
e 17W YRYEN AH)HY W
mmm Direct heating system A g gy AHIeA
Power cord - | Length 1.4m (with cord reel) ¥ Y 3 | 2o 1.4m (BE g &4
Extomal dsnsions (n) | Approx. 8.7(W) x 11.0(D) x 7.9(H) @& $(cm) | Z of 22x920| o 28x£0| O 20
Weight Approx. 2.1kg/4.6Lbs \N -2 ok 2.1kg
¥The power consumption in the Reset state (when the tmer is used as a 4 YE(HAAZLE BAISIH, AIHZ ASY o) AuEER
"~ clock to display the current time) is approximately 1.5W. ?.r 1.5wejLich,
¥The current ime indication may produce a deviation of approximately XHMAIZLBAE ARUM 1HUY % 18 HEol X} 4
one minute per month depending on the room temperature. sy,

%The average power consumption during KEEP WARM mode is the value
of the maximum rice cooking capacity at a room temperature of 68°F.

%The rice cooking capacity volume indicates the quantity of rice before
cooking. (i does not inciude the volume of ingredients added to the rice,

HETUBA SUTSAE NE ATOM HIHISR FRULLC
K8 2s 18 | 9 dol U EAIS HeUC
(ohf Sl ¥= Nk E8sl0 UX geud)

red beans, vegetables, etc.)
55 Tt %
(X NS-KCCOS5 ) I NS-KCCO5 )
23k / Bk 0.09~0.54L B3/ T 0.09~0.54L
(#) (0.5~3) " (HvT) (0.5~3)
x - ,
g zig 0.18 0.36L 15 mgc-_';,a’ 0.18~0.36L
g ® (1~2) Lo (1~2)
» K 0.09~0.18L S b w 0.09~0.18L
(#) (0.5~1) (Hhw?) (0.5~1)
w E 120V 310W E B 120V 310W
FHRANERE 17W FRRRHEARH 17W
XK 5 R HEMNER w5 R BENER
R A®B R Eiam (HEEeEn) BEI— R EX1AM(Q—RU—)LDOF)
S Rt (cm) W22 X E#928 X @#920 SRZ <t (em) msmeexaﬁmzsx;gzsmeo
¥ = #12.1kg ) 3 = 2. 1ke )
XEUERE (BRE rm%m RITERSiNES ) HHERAS KEGHURE (RARAERRL. B ELTHETVREE) DHRBHE.
#1.5W o #15WTT,
XENSMRREEETRE  SEBVRZ1IMES *RERYRTE. ZRICED, 10BSD. 0 PBEDEFLLAT NS
xiFiﬂﬁ,lﬁﬁll#Ei,lzo'C ~ BAKBRERAEM bxd, ,
TrZECR - SRR AR N E PO TR AN SR RDEATY.
XKREROMMEEXRAC KR (REIERRIRE *REBBORER. RBIOBKOBETUIEDTY. (RETHTHL
HRE) - COBREFNEA,)
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RECIPE BOOK

Micom Rice Cooker / Warmer

Model No.
NS-KCC05
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Recipes | |

All recipes are measured by using the supplied measuring cup which comes with your new Micom Rice Cooker.
The measurement of the supplied cup(6 oz.) is slightly different from that of the standard cup(8 oz.) measurement.
“ .

JAMBALAYA (Approximately 4 servings)

INGREDIENTS:
Long grain rice ............................................. 1 cup Green be" pepper (chopped .................... 1/4 cup
Bsef broth“...' ...................................... 1-1/2 cups Onioh (chopped)-..............._ ....................... 1/4 cup
Ch"l pOWder""'"'""'""""""'f ................... 1/4 tsp Parsley (chopped) ..................................... 1/8 cup
Thyme ....................................................... 1/8 tsp_ Chicken (cooked and cubed) .................... 3/4 cup
Bay =7 | ST T T ROV UPUROURUURUTURt 1 leaf Ham (CUbed) ............................................. 3/4 cup
O"ve oi' .................................................. 1/2 Tbsp- Polish sausage (s"ced) ............................. 3/4 cup

1. In a separate bowl, combine beef broth, spices and olive oil, and mix well.

2. Wash rice well and drain.

3. Place rice and all other ingredients in the pan and mix well.

4. Pour broth and spice mixture in the pan and stir well.

5. Place the pan into the unit, close the lid and plug the cord into the outlet.

~ 6. Press “MENU" key to select “WHITE/BROWN" and press “COOKING/REHEAT” key.

7. Upon completion of the cooking cycle, the orange “KEEP WARM" lamp. will automatically illuminate and
_beeps will sound. )

8. Open the lid and mix all ingredients well.

RED RICE (Approximately 4 servings)

INGREDIENTS:
Long grain rice ........................................... 2 cups Ch"i powder .............................................. 1/2 tsp
water ......................................................... 2 cups Red be" pepper (ChOpped)“ ..................... 1/2 cup
Tomato SAUCE *#*+rrererersrrecsasirerninncercnrscssonans 1 cup Onion (chopped)... .................................... 1/2 cup
Salt ........................................................... 1/2 tsp. Ce!ery (chopped)” .................................... 1/2 cup
sugar ........................................................ 172 tsp Bacon (COOked and dlced) ........................ 3 strips

1. Wash rice well and drain.

2. Place rice and all other ingredients in the pan and mix well.

3. Place the pan into the unit, close the lid and plug the cord into the outlet.

4. Press “MENU" key to select “WHITE/BROWN" and press “COOKING/REHEAT" key.

5. Upon completion of the cooking cycle, the orange “KEEP WARM" lamp will automatically illuminate and
beeps will sound.

6. Open the lid and mix all ingredients well.




Note: It is not recommended to keep the mixed rice warm for a prolonged period.

e —

SAFFRON RICE (Approximately 4 servings)

INGREDIENTS:
Jasmine rice ............................................... 2 cups Sa" ........................................................... 3/4 tsp.
chicken broth ............................................. 3 cups Buﬁer .................................................... 3/4 Tbsp_
Saﬁron or Turmeric ...................................... 1 tsp_

1. In a separate bowl, combine saffron or turmeric and chicken broth, then mix well.

2. Heat chicken broth mixture in microwave for 30 seconds.

3. Wash rice well and drain.

4. Place rice and all other ingredients in the pan. Pour chicken broth mixture in the pan and mix well.

5. Place the pan into the unit, close the lid and plug the cord into the outlet.

6. Press “MENU" key to select “WHITE/BROWN?” and press “COOKING/REHEAT” key.

7. Upon completion of the cooking cycle, the orange “KEEP WARM” lamp will automatically ||Ium|nate and
beeps will sound.

8. Open the lid and mix all ingredients well.

WILD RICE WITH MUSHROOMS (Approximately 4 servings)

INGREDIENTS:
Wi|d rice ............................................... 1_1/2 cups White pepper ............................................ 1/5 tsp'
Water or Chicken stoek .............................. 2 cups Buner .................................................... 3,4 Tbsp_
Dry White Wing::----=-rrseseessreeesmscasarcenensecneee 3/4 cup | Mushroom, Shiitake mushroom or
Sauuu....-.------.-........-....-....-........-..-.--‘ ........ 1/4 tsp- Portabe“a (s"ced) ..................................... 1/3 'bs.

1. Wash rice well and drain.

2. Place rice and all other ingredients in the pan and mix well.

3. Place the pan into the unit, close the lid and plug the cord into the outlet.

4. Press “MENU" key to select “WHITE/BROWN?" and press “COOKING/REHEAT” key.

5. Upon completion of the cooking cycle, the orange “KEEP WARM" lamp will automatically |l|um|nate and
beeps will sound.

6. Open the lid and mix all ingredients well.



Recipes
All recipes are measured by using the supplied measuring cup which comes with your new Micom Rice Cooker.

The measurement of the supplied cup(6 oz.) is slightly different from that of the standard cup(8 0z.) measurement.
“ O

VEGETABLE RICE (Approximately 4 servings)

INGREDIENTS:
Long grain rice ........................................... 2 CUpS Vegetab'e bouiuon .................................... 1 Tbsp.
Water .................................................... at sca'e 2 Mixed vagetables ................................. 1_1/2 cups
(WHITE RICE)

“1. Wash rice well and drain.

2. Place rice in the pan. Fill the pan with water up to the scale 2 under “WHITE RICE” indicated on the
inner lining of the pan.

3. Add vegetable bouillon and other ingredients. _

4. Place the pan into the unit, close the lid and plug the cord into the outlet.

5. Press “MENU" key to select “WHITE/BROWN" and press “COOKING/REHEAT" key.

6. Upon.completion of the cooking cycle, the orange “KEEP WARM" lamp will automatically illuminate and
beeps will sound. '

7. Open the lid and mix all ingredients well.

. CURRY FLAVORED RICE (Approximately 4 servings)

INGREDIENTS:
LONG Qrain (ige:+ +=+-+++esessrussessmsssssrassrererense 20UPS | Saltrrererreresecesesrsninnsissisenss e rassessneons to taste
WALEE+ -+ evereerermramsnesiesensesensunassnnrensensrene atscale 2 | Bay lgaf - wrerreeeerimsinssnsnnnnsisnanesssssens 1 leaf
(WHITE RICE) | Olive Qil-+-++-++wessersssrsasmssnssnssnnssensanans 1-1/2 Tosp.
Powdered chicken Douillon: - +s+seseseeess 1Tbsp. | Onion (finely chopped) - -resssesereresses 1/2 cup
RAISING - ++rreseereressersssesesenssnsnsararsrsesen 1Tbsp. | Garlic (peeled and finely minced)- 1/2 clove
CUITY POWRI-+++-+++s+vrseereemsenssensssssssssansansins 1tsp. | Parsley (Chopped): -sssseseeresssscssussnnnnn 1/2 tsp.

1. In a skillet, sauté onion and garlic in olive oil on moderate heat until onions are translucent.

2. Wash rice well and drain.

3. Place rice in the pan. Fill the pan with water up to the scale 2 under “WHITE RICE” indicated on the
inner lining of the pan.

4. Add precooked onion and garlic, and all other ingredients except parsley.

5. Place the pan into the unit, close the lid and plug the cord into the outlet.

6. Press “MENU" key to select “WHITE/BROWN" and press “COOKING/REHEAT” key. '

7. Upon completion of the cooking cycle, the orange "KEEP WARM” lamp will automatically illuminate and
beeps will sound. ' '

8. Open the lid, mix all ingredients wel and sprinkle with parsiey.



Note: it is not recommended to kéep the mixed rice warm for a prolonged period.

]
MUSHROOM FLAVORED RICE (Approximately 4 servings)
INGREDIENTS:
Long grain rice ........................................... 2 cups Olive o" .............................................. 1_1/2 'rbsp_
water .................................................... at sca'e 2 Onion (ﬁne'y chopped) .............................. 1/2 cup
(WHITE RICE) | Garlic (peeled and finely minced)-+:++- 1/2clove
Powdered chicken bouillon:«-:-weeesvee. 1Tbsp. | Fresh mushroom (diced): - :sssesssesersnee 1/4 lbs.
San and black pepper ......................... _........to taste Parsley (chopped)' ..................................... 1 /2 tsp.

1. In a skillet, sauté onion and garlic in olive oil on moderate heat until onions are transiucent.

2. Add mushroom and sauté for approximately 3 minutes.

3. Wash rice well and drain.

4. Place rice in the pan. Fill the pan with water up to the scale 2 under “WHITE RICE” indicated on the
inner lining of the pan. ,

5. Add precooked onion, garlic, mushroom and all other ingredients except parsiey.

6. Place the pan into the unit, close the lid and plug the cord into the outlet.

7. Press “MENU" key to select “WHITE/BROWN?” and press “COOKING/REHEAT” key.

8. Upon completion of the cooking cycle, the orange “KEEP WARM” lamp will automatically illuminate and
beeps will sound.

9. Open the lid, mix all ingredients well and sprinkle with parsiey.

CREAMY GRITS (Approximately 4 servings)

INGREDIENTS:
Stone grourld grits ........................................ 1 cup Buuer ..................................................... 3/4 Tbsp
Water ......................................................... 2 cups Sa" ........................................................... 3/4 tsp
M“k ............................................................ 2 cups

1. Combine all ingredients in the pan and mix well.

2. Place the pan into the unit, close the lid and piug the cord into the outlet.

3. Press “MENU" key to select “PORRIDGE” and press “COOKING/REHEAT” key. v

4. Upon completion of the cooking cycle, the orange “KEEP WARM” lamp will automatically illuminate and *
beeps will sound.

5. Open the lid and mix all ingredients well.



Recipes :

All recipes are measured by using the supplied measuring cup which comes with your new Micom Rice Cooker.

The measurement of the supplied cup(6 oz.) is slightly different from that of the standard cup(8 0z.) measurement.
R

BROWN RICE (Approximately 4 servings)
INGREDIENTS:

Brown rice .................................................. 2 cups | Water ......................................................... 3 cups

1. Wash brown rice well and drain.

2. Place brown rice in the pan and add water.

3. Place the pan into the unit, close the lid and plug the cord into the outlet.

4. Press “MENU” key to select “WHITE/BROWN?” and press “COOKING/REHEAT” key.

5. Upon completion of the cooking cycle, the orange “KEEP WARM" lamp will automatically illuminate and
beeps will sound.

6. Open the lid and Ioosen brown rice well.

ORIENTAL VEGETABLE RICE (Approximately 4 servings)

INGREDIENTS:
Rice ........................................................... 2 Cups Konnyaku (paste made of yam) ..................... 10z
Water ................. Sressesstenetsitctesttretnencrnaenn at scale 2 Gobo (edible burdock) ............................. 1/3 pcs_
(WH'TE RlCE) L|ght SOY SAUCE-+++++1++srerrerersnssssuerasnrns 1 Tbsp_
Chicken .......................................................... 10z @ Mirin (sweet Sake) ............................. 1 Tbsp‘
Age (fried tofu)- - wrrerrereserermsneriseinnene. 1/3 pes. Salte-ereererrarracsininriieneenteseerrerisesiaenes 1/3 tsp.
Carrot ............................................................. 10z DaShinomoto (dried soup StOCk) ........ 1/3 tsp

1. Cut chicken in 1/2 in. cube and “Age” in strips. Put “Age” in strainer, pour hot water and squeeze “Age”
to drain excess oil.

2. Mix Group @ well. Marinate chicken and “Age” in mixed Group @ for 5 minutes. Then separate
marinated chicken and “Age” from the sauce mixture.

3. Cut carrot and “Konnyaku” in thin strips. Pour hot water over “Konnyaku” and drain.

4. Cut “Gobo” in thin strips, soak in water for 5 minutes and drain.

5. Wash rice well, drain and place in the pan. Add the sauce mixture and fill the pan with water up to the
scale 2 under “WHITE RICE” indicated on the inner lining of the pan. Then place all other ingredients in
the pan. ) ‘ .

6. Place the pan into the unit, close the lid and plug the cord into the outlet.

7. Press “MENU" key to select “WHITE/BROWN?” and press “COOKING/REHEAT" key.

8. Upon completion of the cooking cycle, the orange “KEEP WARM" lamp will automatically illuminate and
beeps will sound.

9. Open the lid and mix well.




Note: It is not recommended to keep the mixed rice warm for a prolonged period.
m

AZUKI BEAN RICE (Approxnmately 4 servings)

INGREDIENTS: ,
8weet Hice--..........u..........." ....................... 2 cups Azuki beans .............................................. 1/4 cup
Water .................................................... at sca'e 2 Goma shio ................................................ to taste

(SWEET RICE) (black sesame seeds with salt)

- 1. Wash sweet rice and drain for at least 30 minutes.

2. Boil “Azuki” beans with 2 cups of water for 2 minutes in a sauce pan, then drain.

3. Boil again with 2 cups of water for about 20 minutes or until soft, then separate the beans and broth.

4. Place sweet rice and the broth in the pan. Add water up to the scale 2 under “SWEET RICE” indicated
-on the inner lining of the pan and mix well. Then place the boiled “Azuki” beans in the pan.

5. Place the pan into the unit, close the lid and plug the cord'into the outlet.

6. Press “MENU" key to select “WHITE/BROWN” and press “COOKING/REHEAT” key.

7. Upon completion of the cooking cycle, the orange “KEEP WARM” lamp will automatically iluminate and
beeps will sound.

8. Open the lid, mix well and sprinkle with “Goma shio”.

RICE PORRIDGE WITH TEA (Approximately 3 servings)

INGREDIENTS:
Rice....n............; ........................................ 1/2 cup Green tea bag .............................................. 1 bag
water ................................................. at scale 0.5

(PORRIDGE)

1. Wash rice well and drain.

2. Place rice in the pan, fill the pan with water up to the scale 0.5 under “PORRIDGE" indicated on the
inner lining of the pan and add the tea bag.

3. Place the pan into the unit, close the lid and plug the cord into the outlet.

4. Press “MENU" key to select “PORRIDGE” and press “COOKING/REHEAT” key.

5. Upon completion of the cooking cycle, the orange “KEEP WARM" lamp will automatscally illuminate and
beeps will sound.

6. Open the lid and remove the tea bag.

7. Serve with cooked vegetable, pickles or fish as a garnish.

JAPANESE COOKING TERMS

These items are usually available at Japanese grocery stores or other Asian supermarkets.

Age : Deep fried tofu pouches

Azuki beans : Japanese small red beans

Dashinomoto - : Dried soup stock made by bonito stock

Gobo ‘ : Edible burdock

Goma shio : Black sesame seeds with salt

Konnyaku : A gelatinous substance made of yam

Mirin : A sweet golden rice wine used only for cooking

Shiitake-Mushroom  : The most common Japanese mushroom
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