. ZQJIRUSHI
MICOM RICE COOKER & WARMER
OPERATING INSTRUCTIONS
NL-EAQ10/NL-EAQ18

@ Thank you for purchasing this product.
® Always follow basic safety precautions when using electrical appliances.

Read all instructions carefully.

Please keep these operating instructions at hand for easy reference.
IMPORTAMNT SAFEGUARDS ....ccccoinnwssmamsasnssssassmsscsssssnsmsssisssssssssssmsssssmssssisnsiiss sismssess ssmsesssss 2

WWIFRIRTANT s i s s R s 3
BART NAMES ANMDFUBGCTICING . ovvmam o mm i oo im s i orim o ss s 4

ABOUT THE INNER EQOKING PAN wssammnmannnmnasmmansnis s s s e memsmmmas 5
TIPS FOR DELICIOUS RICE........coocoirvusrresrsrssssssssssssssssesssesssssmsssssssssssssssssssssssnssessassssssssessssssssssssnss 6
g 2R 8 e ———————————— 7
HOW TOGHANGE THENOTIFICATICIN SOUNDIS.., ..o oo cosnscas smsmssias sssxsnios essoricas sxssoricns snbasas s 7
COOKING RICE

BASIC COOKING STEPS. .........cccevrmsererenrssssssssmsssssssssssssssssssssssasassssasessssssssssasssssssssasssssassesssssassssssans 8

ESTINATED CXICHCTNIG: TINIES .cunonscuisossnsssssosssssssswosssgonsssssiosssssnsss oty st isomcossss s 9

TiPE FOR COOKING VARIOUS FIGE MENUSR ... 10
KEEPING RICE WARM

REGULAR KEEP WARM AND EXTENDED KEEP WARM.........c.ccocosiininmiinmmnsissssiinssieiss 11
REHEATING RICE ......cooeerniisesesimsis e smssssssssse st sssssssns sesesssssssssssasssssssssnsssssessns sasasnsnsessessnsen 13
USING THE TIMER TO COOK RICE

TIMERE ORI oo e e R e e T e 14
MOV TICY BAIKE G, oyvomionnsononissss e s i s sy s sy s s B AT 03 15
RECIPES

MERED BRICE .....ccoccciissssismmsssissnmmsssssunssssssssssssssssisssssysssss:ssessssis sy s 58 s s s s 16

EIAND-BEN-LEEX GNP oo cismisimisismnsisimsnmmissanisinisissisimiaismmssissmmshri s s isssmas kAR TR AT 16

ECUNGEE WITH SEMENTHERBS ... vunsmmminmsmmusssmommmnissomsmmiss e s 16

SWEET RICE COOKED WITH ADZUKI BEANS i....iisisssssssissssssssssisiisiisasss s 17

SPONGE CAKE.........ocoierinieseseissiseserisssessssssssssesssssssssssssessssssssssssssss sessssssssss sessassasasssns sessnssnsssssnsansss 17
I LB e — 18

B AN s R R R R R R R R 20
LU el L e — 21
ERROR DISPLAYS AND THEIR MEANINGS .........cocoovrmnmsmninssesssssssssssssssssssssssssssssssssasssssnsssasessssas 24
IF THE FOLLOWING OCCURS....c.c.civsmsimimssssmsssssassisisamsisistissssississisimsisissmmsa s 24
PEPLALEMEIT RAEKTE i s e isar s 25
T st e e T ey I I 25

ZOJIRUSHI CORPORATION ce®




2

IMPORTANT SAFEGUARDS

These WARNINGS and CAUTIONS are intended to prevent property damage or personal injury to you and

others.

M The degree of danger or damage by the misuse of this product is indicated as follows:

r Indicates risk of seri o
/N\WARNINGS et kot soousnry

~

Indicates risk of injury, household
A CAUTIONS or property damage if mishandled.

H Prohibited or required actions are indicated as follows:

® Indicates a prohibited operation.

] [ Indicates a requirement or instruction that

must be followed.

.

fi /N WARNINGS h

f /N CAUTIONS A

technician may disassemble or repair this unit.
Attempting to do so may cause fire, electric shock or injury.
Make any repair inquiries to the store where you purchased
the Rice Cooker.

® Do not modify the Rice Cooker. Only a repair

Do not plug or unplug the Power Cord with wet
hands.
Doing so may cause electric shock or injury.

Do not immerse the Rice Cooker in water or
splash it with water. Do not pour water directly
into the Rice Cooker.

Doing so may cause short circuit or electric shock.

This Rice Cooker is designed for cooking rice, keeping

rice warm, and baking cakes only. Do not use it for

anything other than its intended purposes. Always follow

the Operating Instructions and recipes and never cook

the following:

® Foods packaged in plastic bags.

® Foods wrapped in parchment paper, aluminum foil, plastic wrap,
etc. or steaming dishes.

Doing so may clog the steam exhaust route.

Do not allow liquid to come in contact with the
Plug Receptacle, Power Plug, Power Cord or
Appliance Plug.

Doing so may cause short circuit or electric shock.

Do not put any metal objects such as pins or wires

into the Air Vent or
crevices located at the Bottom view of
bottom of the Rice the pruct_

Cooker. R
Doing so may cause L
electric shock or
malfunction, resulting in
injury.

Do not use the Rice Cooker if the Power Plug or Power
Cord is damaged or if the Power Plug is loosely inserted
into the electrical outlet.

Doing so may cause electric shock, short circuit or fire.

Power Plug Plug

Receptacle

Qutlet Power Cord

after use. Be especially careful with
Be careful of steam metal parts such as the

Inner Lid Set, Inner Cooking
Pan, and Heating Plate.

® Do not touch hot surfaces during or immediately

when opening the
Outer Lid and do
not touch the Inner
Cooking Pan when
loosening rice.
Touching hot surfaces may
cause burns.

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

Failing to allow enough room may cause breakdown. Steam or heat
may also damage, discolor or deform walls, furniture or shelving.

Do not place or use the Rice Cooker on unstable
surfaces or on surfaces that are vulnerable to heat.
Doing so may cause fire or injury.

Do not touch the Open
Button when moving
the Rice Cooker.

Doing so may cause the Outer Lid to open,
resulting in injury or burns.

Open Button

Do not use the Rice Cooker on a slide-out table or shelf
with insufficient load capacity.

Doing so may damage the slide-out table or shelf, causing the Rice
Cooker to fall, resulting in injury or burns. The slide-out table or shelf
should have a load capacity of 15 kg or more for the 1.0 L model,
and 20 kg or more for the 1.8 L model.

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 circuit, or can
damage the Rice Cooker.

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

Doing so may cause the cookware to overheat or the Rice
Cooker to malfunction.

Do not use the Rice Cooker on a surface where the Air
Vent located at the bottom of the Rice Cooker can
become blocked or covered (such as on paper, cloth,
carpet, plastic bag or aluminum sheet).

Doing so may cause breakdown of the Rice Cooker.

Do not use other than the provided Power Cord.
Do not use the Power Cord for other appliances.
Doing so may cause malfunction or fire.

Keep your hands and face away from the Steam Vent.
Doing so prevents from burns or scalding. Take special precautions
with children and infants.

Do not allow children to use the Rice Cooker
unsupervised. Keep it out of the reach of infants.
Children are at risk of burns, electric shock or injury.

Never open the Outer Lid or move the Rice Cooker
during cooking or Self-Cleaning.
Doing so may cause burns.

Do not damage the Power Cord. Do not bend, pull, twist,
bundle or attempt to modify the Power Cord. Do not
place it on or near high temperature surfaces or
appliances, under heavy items or between objects.

A damaged Power Cord can cause fire or electric shock.

Rice Cooker is not in use.

Leaving the Power Plug connected to an outlet may cause
the insulation to become damaged, resulting in burns, injury,
electric shock, short circuit or fire.

0 Unplug the Power Plug from the outlet when the

Please allow the Rice Cooker to cool down before
cleaning.

Handling hot parts such as the Inner Lid, Inner Cooking Pan
and heating element may cause burns.

Insert the Appliance Plug into the
Main Body securely.

Otherwise, it may cause electric shock,
short circuit, smoke or fire.

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

Pulling the Power Cord to unplug the Rice Cooker may cause
% electric shock, short circuit or fire.

If the Power Plug, Power Cord or Appliance Plug is
damaged, it must be replaced by an apfproprlate cord or
assembly made available by the manufacturer or its
service agent.

il IMPORTANT

¥\

Use of any other power supply voltage may cause fire or
electric shock.

Do not use a power source other than 220-230V AC.

Do not allow the Power Plug to come into contact with
steam.

Allowing the Power Plug to come into contact with steam after
inserting it into the electrical outlet may cause short circuit or fire.
When using on a slide-out table or shelf, place the Rice Cooker in a
position where the Power Plug does not come into contact with steam.

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 object.
Doing so may cause breakdown.

Do not use the Rice Cooker in direct sunlight.
Doing so 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 cause fire, malfunction, discoloration or deformation
of other electrical appliances.

into the electrical outlet.
A loosely inserted Power Plug may cause electric shock,
short circuit, smoke or fire.

0 Insert the Power Plug completely and securely

Use an electrical outlet with an earth terminal.
Otherwise it may cause electric shock or injury.

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

Always hold the Rice Cooker by the Handle when
carrying it. Do not tilt the Main Body.
Doing so may cause the contents to spill.

Use only an electrical outlet rated at 10 amperes
minimum, and do not plug other devices into the
same outlet.

Plugging other devices into the same outlet may cause the
electrical outlet to overheat, resulting in fire.

If the blades or surface of the Power Plug become
soiled, wipe them clean.
A dirty Power Plug may cause fire.

Stop using immediately if you notice any of the following

symptoms indicating a malfunction or breakdown.

Continued use of the Rice Cooker may cause smoke, fire, electric

shock or injury.

e The Power Plug, Power Cord or Appliance Plug has become very hot.

e The Power Cord is damaged or the electricity turns on and off when
touched.

¢ The body of the Rice Cooker is deformed or unusually hot.

* Smoke is produced from the Rice Cooker or there is a burning smell.

* Some part of the Rice Cooker is cracked, loose or unstable. etc.

If any of the above occurs, unplug the Rice Cooker immediately

and contact the store where you purchased it.

Do not operate the Rice Cooker
if rice or other foreign 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. 5
Doing so may burn or il
otherwise discolor the rice. St

Remove the
foreign matter.

Inner Cooking Pan X

e —

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety. Children should be

Center Heatin,
Do notcook whenthe Inner  Sensar ~—~  Piate -
Cooking Pan is empty.

Doing so may cause breakdown of the Rice Cooker.

Clean the Rice Cooker and the surrounding area before using it.
This Rice Cooker is equipped with an Air Vent to improve function

and performance, but if dust or insects enter the Air Vent, the Rice
Cooker may malfunction. If the Rice Cooker malfunctions due to
insects, etc. entering the Air Vent, there will be a charge for repairs.

Do not use the Rice Cooker on top of an induction
heating cooker.
Doing so may cause breakdown.

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

\_ supervised to ensure that they do not play with the appliance. )

@ The illustrations used in this Operating Instructions may vary from the actual product you have purchased.

\ Doing so may cause electric shock or breakdown.

This appliance is intended for household use and similar

applications listed below.

* Staff (employee) kitchen area in shops, offices and other warking environments.
® Farmhouses

*This appliance is not intended for use by many unspecified people
for a long period of time.

This appliance must not be used in the following areas:

+ By clients in hotels, motels and other residential type environments

- Bed and breakfast type environmenis




PART NAMES AND FUNCTIONS

— HOW TO CLOSE THE OUTER LID — — Steam Vent :Enel;cll.idaanps == Lid Hooks
® St ising from th ti hot whil ocated at 2 positions: right .

UL G-I press down on the s g o) e left edges) ’ Radiator Plate
the Outer Lid center front edge Please exercise care. 8 Lisir sy v inner (34 St
until you hear it EJRUCNOTICIAEGE 2 .

- g ® Use to hold the Inner Lid Set
click shut. When openingand __—_——_ when detaching or attaching. Lid Sensor
® The Quter Lid may E!gs:‘g the Outer @ Be sure to reattach the .

cooking rice, the fingers away from T, S AL

KegpIf farm ’T‘Od?f ::I;eﬂ?:'h:a::r:hBeotc’l;ck e’ Steam Vent

or Sel=Lieaning, | Heating Plate

it is not closed (shaded area on

securely. the right figure). ® Please remove the Steam Vent Gasket

! = protective sheet placed
_Failure to do so may cause injury. J between the Heating Plate Inner Lid Gasket
Open Button / and the Inner Cooking Pan
before initial use.

Press the Open Button to open Center Sensor

the Outer Lid. | 3 — Plug Receptacle Water Level Lines
The Appliance Plug (Located at 2 positions |
inserts here. inside the Inner Cooking
Pan)
<« ]
Power Cord Assembly Spatula Measuring Cup

Can be placed

Main Body
standing
Inner Cooking Pan upright.

Air Vent (bottom of the Main Body) J (approx. 180 mL)

] = | J
. About the Lithium Battery s " ‘j Twist Tie Power Cord
i £ x o 1 ® Please remove the Twist Tie holdin In order to use the Inner Cooking Pan for many years to
A lithium battery is installed internally so that even if ! the Power Cord before use. ¢ ABOUT THE INNER COOK| NG PAN come, please observe the fo||0wging_ A
the Power Cord is unplugged, information suchas :;’_;';gl’eat 2 ® Do not use the Power Cord bundled Inner Surface
the current time and menu settings are saved. The " : up. Doing so may cause the Power - :
lithium battery will wear out with use. — pg. 24 ! positions: right & left) |  Cord to become excessively hot, innescSusiaes {Hanatick Lokiig) e,
D e — ¥ Use when carrying |  resulting in malfunction. 3 The Nonstick Coating can peel off if damaged. Oiiter Suitface
CONTROL PANEL the appliance. Please take special care to prevent damage and follow these precautions.
& ) — <During Preparation> ~ — <When Cooking Completes> ——
@ Press buttons down firmly. ® Remove foreign matter (such as @ Do not pour vinegar into the
@® The raised dot and dash (@ ,==) in the center of the START/REHEAT and CANCEL buttons and the Notification Sounds stones) from the rice before cleaning. x Inner Cooking Pan (when making
are provided for individuals with visual impairment. @ Do not use utensils such as whisks to = sushi rice).
i clean rice. ® Do not use a metal ladle (when
D'SPlaY . . {This Disolav is am 3 — TIME SETTING @ Do not place a metal strainer in the serving congee, etc.).
@ Black lines that may appear on the LCD when wiped with a cloth | T Lusmay i an 1 buttons Inner Cooking Pan when cleaning rice. ® Do not hit with the Spatula or
are caused by static electricity and do not indicate a malfunction. : example only, and : ® Ui this bution whin @ Use the Inner Cooking Pan only for other utensils (when servin
Such lines disappear shortly. wg: n?t v kel adjusting the current this Rice Cooker J etc.) =
® While the Power Plug is pulled out, only the time display remains .aua’use' time. = pg. 7 : & N = ~
illuminated. / ® ; ~— <When Cleaning> — pg. 18 ~
< i thlshbutto??e\g hf"& - ® Do not use such items as thinner, abrasive cleaners
. ] tt- . = 3 2
HENU button : MENU SHORT GRAIN A ﬁ?nér}grtTell\?ER cgoekin ' @ Do not plﬂc_@ utensils or dishes inside the x ‘mﬁw blaaf.'h, Scrubblng brushes (nylon, mml, etc-),
se this button for setting the EiE WHITE_QUICK | WHITE ___/ —wma il ¢ Inner Cooking Pan. W 24 melamine sponges or sponges with a nylon surface
menu you will be using. — pg. 8 MXED[d{ =~ > & - 56_)] BROWN - Us:?r.fs T @ Do not place in a dishwasher or dish dryer. i Ry ¥ ’
- TIME SETTING I ® i
KEEP WARM light R g it WESE | tho tm for cac e oyt L ) N K wyion
KEEP WARM button rn SWEET [(((E2 WARM] REGULRETENDED) | GAKE - baking. — pg. 15 @ Only use soft cleaning tools such as a f A é Surface
@ Use this button to select the by TIMER light sponge when cleaning. : U =
Regular Keep Warm or L = J
Extended Keep Warm mode. o = — TIMER button - - -
— pg. 11 CANCEL START TIMER Use when cooking rice The Nonstick Coating may wear out with use.
® Use this button to restart the e REHEAT B4 J using the Timer function. @® The Nonstick Coating may eventually discolor or peel off. This will not affect the cooking / Keep Warm performances or
Keep Warm mode. — pg. 12 = o —pg. 14 its sanitary properties, and is harmless to your health.
CANCEL button 0 /e Eﬁr&% Lug)m _ SELF-CLEAN oI co?'cefned with the peiling o; ;he Nonstick Coating or if the Inner Cooking Pan deforms, please replace it by
@ Use this button to cancel the y button BUIFIREDE TR A0 = Pl
selected setting or function in START/REHEAT S_TART/ REHEAT  yse this button to perform — ® Heat may cause some discoloration, but this does not affect the cooking resulis.
operation. _ button —M— light Self-Cleaning. (Press and LEIEETIERY  @The outer surface touches important sensitive sensors. Be careful not to allow it to get dirty or damaged.
® Use this button when changing Use this button to initiate cooking, hold for 1.5 seconds or ® Note that strongly pushing the bottom surface of the Inner Cooking Pan against a sink, table, or similar
the Notification Sounds. = pg.7  reheating, or Seli-Cleaning. longer.) — pg. 20 r h items may damage or discolor such items. r




TIPS FOR DELICIOUS RICE

— Selecting and Storing Rice .
For each brand of rice, select rice that has been polished as recently as possible.

The quality of rice deteriorates over time after it has been polished. We recommend that you purchase rice in small quantities,
refrigerate it in airtight containers, or take similar measures.

| As a guideline, polished rice expires within two weeks in the summer and within two months in the winter.

— Washing Rice

First, pour plenty of water into the Inner
Cooking Pan from the bowl and stir the rice
(DRinse rice | loosely by hand 2 or 3 times (for 10 seconds
or less). Drain the water immediately
afterwards. Repeat twice.

/Rinse the rice i
Wash by stirring the rice by hand 30 times, with pleqtyk?f
pour plenty of water from the bowl and stir the water quickly.

@Wash rice | rice loosely again. Drain the water

immediately afterwards. Repeat this washing 3 Y

Prepare a bowl to pool water. ™)
If you pour water into the Inner Cooking Pan directly
from the faucet, the rice will absorb water that smells
like rice bran as water is pooling.

Wash by
stirring the rice
with large
motions.

‘gh?“ % ? .-;’

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

process 2-4 times. .
Drain the water

elITLECERGIE ¢+ Less than 4 cups of rice .... 2 sets immediately
LG A - 4 - 7 cups of rice ... 3 sets . afterwards. F
repetitions * 8 cups of rice or more ... 4 sets

Lastly, pour plenty of water from the bowl and
rinse the rice. Repeat twice.

_ ® Complete steps (D-3 within 10 minutes.

(®Rinse rice

— Adjusting to Correct Amount of Water \

Be sure to adjust the amount of water on a flat surface. The Water
When Cooking 3 Cups of White Rice

Level Lines are guidelines. Adjust the amount of water according to
preference, rice type, and crop age.

® |f you add too much water, it may boil over through the Steam Vent. WHITE
[ Type of Softer rice New crop Oid crop - 1 o o ;m )
Rice Harder rice Ao 2 Add water to
Water Reduce water slightly | Add a litile water to .- W g Water Level
Adjustment Normal scale level | fom the normal level | the normal level 2 2 l\?\lfrl‘-lel _I:?Efo"
‘I -
® Do not use alkalized ionic water that is over pH 9. Rice cooked with L 1 =]

This illustration |
shows the

strongly alkalized ionic water may appear yellow or become too
glutinous.

® Before placing the Inner Cooking Pan in the Rice Cooker, tum the ( v g':::)?%king
Inner Cooking Pan lightly to level out the surface of the rice. Eneure that the 10k madek

@ Wipe the Inner Cooking Pan clean. Moisture or dirt on the Inner
Cooking Pan will prevent the sensor from operating correctly, and
the Rice Cooker will not be able to cook delicious rice.

\ ,

~ Loosening Rice After Cooking Has Completed

Doing so releases excess moisture, resulting in rice that is perfectly cooked with a fluffy
texture. Loosen the rice within 10 minutes after cooking completes. Not loosening the rice
may cause it to clump, become too glutinous or burn.

® | oosen the rice one quarter at a time by sliding the spatula along the edge of the Inner Cooking Pan
and lifting up a large part of rice, standing up the spatula, and then cutting through clumps in the rice.

— Keeping Rice Warm

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

@ |f rice is left in the Inner Cooking Pan with the Appliance Plug and/or Power Plug unplugged, or the Keep Warm mode
has been canceled, the rice may develop a foul odor or condensed moisture may fall on the rice, making it soggy.

@ To prevent the rice from becoming dry, wet, @ When keeping a small amount of rice
developing an odor or turning yellow, do not use warm, gather the rice toward the center
the Keep Warm mode for the following: of the Inner Cooking Pan.

® Keeping a small amount of rice warm for a long period ® As the amount of rice e

® Keeping rice warm for more than 12 hours kept warm decreases, ((Gather rice in center

® Adding additional rice while keeping rice warm the rice may dry or = &=

® Reheating cold rice '?'gcr?\miem?:et'this

® Keeping congee warm ]

® Keeping rice warm when it contains additional ingredients and ather the rice toward
: ; / : the center of the Inner

seasonings (mixed rice, sweet rice, etc.) Cooking Pan while
® Keeping foods other than rice warm such croquettes or miso soup

surface of the
rice is level.

e.g. If the current time is 15:01 but displays 14:56.

HOW TO SET THE CLOCK

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

~
e = Press immediately once the
LG LTRINEY  time display starts blinking.

\ 4

©
L
Time correction is
completed @

1 Set the Inner Cooking Pan and plug in the

Power Cord.
— See step 4 under “BASIC COOKING STEPS” on pg. 8.

2 Press the (») or (v) button.

&3 Once the time display starts blinking, immediately
adjust the clock to the current time.
@ : Each press advances the time in 1-minute increments.

@ : Each press reverses the time in 1-minute increments.
® Press and hold either button to quickly adjust in 10-minute increments.

2

4 The time display will stop blinking after 3 seconds, H SS H TRER T
indicating the Time Setting is completed.
If the time display still does not show the current time, repeat Step 2 to
readjust the time.

. J/

~(NoTE ) ,

® Although the clock is set before shipment from the factory, certain conditions such as room temperature may cause it to display an inaccurate time.
® [f the clock is inaccurate, cooking will not be completed at the time you set for the Timer.

keeping warm.
@ Keeping rice warm with the Spatula left inside the Rice Cooker

| ® The clock cannot be changed during cooking, reheating, Regular Keep Warm, Extended Keep Warm, timer cooking, or Self-Cleaning. |

HOW TO CHANGE THE NOTIFICATION SOUNDS

This product is equipped with a Notification Sound function, which will inform you when the Rice Cooker begins cooking,
when the Timer is set, or when cooking has completed. You can choose the sound type from Melody, Beep or Silent.

Types of Notification Sounds You can choose the Notification Sound from the following

Types of Notification Sounds Melody Beep Silent )
and their meanings | pefaut setting atthe time | cnoose this setting to Choose this setting to
of shipment from the h f Melod disable the Notification
When factory. crangeTonya R eiaey: Sound.
Cooking or Self-Cleaning has begun “Twinkle, Twinkle, Little Star” a beep
Timer is set “Twinkle, Twinkle, Little Star" a beep
kgg:,':,’;%;d"h“ﬁ“g’ or Self-Cleaning has “Amaryllis™ beeps 5 times no sound )

e =
How to Change the Notification Sounds @ You cannot change the Melody Signal for the initiation of

ﬁ

g Reheating.
1 Set the Inner Cooking Pan and plug
@ [f you find it difficult to change/select the Notification Sounds,
seconds. — \ y
—_—h
sound setting is completed. setting is completed.

® Yc;lu c?nno; charllge Kthe N‘?\}ifioatigr):t Sogngsk durin\% cookitr_tg,
' reheating, Regular Keep Warm, Extended Keep Warm, timer
in the Power Cord. cooking, or Self-Cleaning.
— See step 4 under “BASIC COOKING STEPS” on pg. 8.
please start over from Step 7.
2 Hold the button for more than 3 ® Rega(;dtess of the setting, the buzzer indicating an error will
sound.
Each time the CANCEL button is held for more than 3 seconds, the Notification Sounds will change.
@ Melody @ Beep ® Silent
It will play “Amaryllis” when the It will beep 3 times when the sound It will beep 1 time when the sound ]
setting is completed.
2
3 The setting is completed when the desired Notification Sounds is heard.
@® The selected Notification Sounds is stored even if the Power Plug or Appliance Plug is unplugged.




COOKING RICE

® Wash the Inner Cooking Pan, Inner Lid Set, Spatula, and Measuring Cup before initial use. — pg. 18 - pg. 19
@ When you use this Rice Cooker for the first time, there will be a resinous smell, such as that of plastic, but the odor
will lessen as you use the Rice Cooker. If you are concerned about the odor, please see pg. 20 “SELF-CLEANING”.

Measure the rice with the supplied Measuring Cup.

Overfill the Measuring Cup with rice, then level off.

Be sure to use the Measuring Cup supplied, as other measuring cups may differ.
Level the rice off at the top of the cup to maintain accuracy.

& Govlom)
P

(approx. 180 L)

Clean the rice and adjust the amount of water.

@ Clean the rice. — See “TIPS FOR DELICIOUS RICE” on pg. 6.
@ On a flat leveled surface, pour water over the rice in the Inner Cooking Pan, filling to the Water Level Line that
matches the number of cups of rice you are cooking and the menu setting. — pg. 10

@ For an accurate measurement, level the surface of the rice.
@ The rice may be cooked immediately after cleaned, as soaking is not required. Soaking the rice will soften the
texture of the rice.

@ The Water Level Lines serve as standard guidelines and the amount of water should be adjusted according to
preference. (Adjust 1-2 mm above or below the indicated Water Level Line.)

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

Be sure to wipe moisture and foreign matter off the outer surface of the Inner Cooking Pan,
the inside of the Main Body, and the Inner Lid Set.

® Make sure that the Inner Cooking Pan is inserted all the way in.
@ Close the Outer Lid slowly and firmly until you hear a clicking sound.

Insert the Plugs.

(@ Insert the Appliance Plug into the Plug Receptacle securely.
@ Insert the Power Plug into an electrical outlet.

Press the button and select the menu setting.

| @ The menu setting at the time of shipment from the factory is WHITE. }

SHORT GRAIN

Each time you press the button, the “a”, “4”, and * )" indicators E QN Wan

on the Display change in the sequence shown by @, @, and ®. i - » b ERDWH

® The menu settings such as WHITE, SHORT GRAIN WHITE, @ HI%E
BROWN, and MULTI GRAIN will remain selected until you V1 | CAKE

change the setting.

o] o] &] W] D] =

(o]
Press the | START

button. 5 ( v a
i lm \\H_/ MDED -
The Melody (Beep) sounds, and cooking begins. Displays the estimated
The START/REHEAT light turns on, and the it o/ A
Display shows the estimated time (in minutes) Eonll .

until cooking completes.

® Make sure the Rice Cooker is not in the Keep
Warm mode, then press the START/REHEAT
button. If the Keep Warm light is on, the
reheating process will start. — pg. 13

® [f you want o know the current time during the
cooking process, press the button and
the Display will switch only while the button is
pressed.

® The estimated time until cookin%(completion may differ from the actual time
required. The actual time of cooking completion may vary depending on
factors such as the room or water temperature, the voltage, the water
measurement, or the type of rice.

® The Rice Cooker will make adjustments to the estimated time until cooking
completion when it reaches the steaming process. The estimated time until
cooking completion may increase or decrease suddenly during this process.

When the Melody (Beep) to indicate cooking completion sounds,

loosen the rice immediately. [E.apsed time of’i
Keep Warm mode

When cooking completes, it will automatically switch to the Keep Warm mode.

— See “KEEPING RICE WARM” on pg. 11. TER
The KEEP WARM light turns on and the START/REHEAT light turns off. The length L MIXED| M
of time that the rice has been kept warm is shown on the Display in hours (h). SUSHI h

When it switches to the Keep Warm mode, immediately
loosen the rice. By loosening the rice and removing excess
moisture, you prevent the rice from hardening, becoming
soggy, or becoming burnt.

® Be careful not to burn yourself when loosening rice.

( wkfﬁh CONGEE
l \
LJ STAHT
"REHEAT

Ttlrns off

Do not close the Outer Lid with the Spatula inside the Rice Cooker.
Doing so may make the Outer Lid difficult to open.

® The Inner Cooking Pan may spin when loosening the rice. Holding the Inner Cooking Pan (which is very hot
immediately after use) with an oven-mitt or a soft cloth will keep it from spinning while reducing damage 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.

After use, remove all the rice from the Inner Cooking Pan, press the
button, unplug the Power Plug and the Appliance Plug,

and then clean the Rice Cooker.

® Do not begin cleaning the Rice Cooker until the Main Body has cooled. — pg. 18 - pg. 19

® Please do not handle the Power Plug or Appliance Plug while your hands are wet. (Doing so may cause short circuit
or electric shock.)

@ Removing the Inner Cooking Pan only will not turn off the power. Make sure to press the CANCEL button.

water to
Line, do
settings

®The C

Fi 5
Be careful that the contents
do not boil over.

When adjusting the amount of

Using any other menu setting may
cause the contents to boil over.

selection will not be saved.
When cooking congee, select
the corresponding menu setting
each time. A

r N
IMPORTANT

When cooking more than one pot of rice consecutively, or cooking right after
cancelling the Keep Warm mode, allow the Rice Cooker to cool for 45 minutes or

the CONGEE Water Level longer. If the Main Body and the Outer Lid are hot, the rice may not cook well.
not cook using menu Cooking rice without first allowing the Rice Cooker to cool may lead to a longer cooking
other than CONGEE. time. (Up to approximately 60 minutes.) Also, the estimated time until cooking completion

may not be displayed for some time in this situation.

TIPS

To cool the Main Body and Outer Lid quickly, please try the following:
« Fill the Inner Cooking Pan with cold water and place it in the Main Body.
+ Open the Outer Lid, remove the Inner Lid Set and allow the Radiator Plate to cool.

ONGEE menu setting

— See “HOW TO CHANGE THE NOTIFICATION SOUNDS” on pg. 7.

-y
[- @ You can switch the Notification Sounds (Melody, Beep) that alert you when certain actions occur. j

ESTIMATED COOKING TIME

1.0 L model 1.8 L model
WHITE Approx. 51 minutes — 60 minutes Approx. 45 minutes — 59 minutes
QUICK Approx. 34 minutes — 45 minutes Approx. 34 minutes — 49 minutes
SHORT GRAIN WHITE Approx. 46 minutes — 60 minutes Approx. 44 minutes — 60 minutes
MIXED Approx. 59 minutes — 70 minutes Approx. 57 minutes — 70 minutes
SUSHI Approx. 51 minutes — 57 minutes Approx. 55 minutes — 64 minutes
CONGEE Approx. 118 minutes — 125 minutes Approx. 115 minutes — 125 minutes
SWEET Approx. 46 minutes — 53 minutes Approx. 54 minutes — 60 minutes
BROWN Approx. 84 minutes — 105 minutes Approx. 84 minutes — 107 minutes
MULTI GRAIN Approx. 89 minutes — 110 minutes Approx. 89 minutes — 112 minutes

@ The above table is based on the testing conditions of 220 - 230 volts, a room temperature of 20°C, and water at a starting temperature of 18°C.
@ The above lengths of time are measured from Cooking until the Keep Warm process. Actual times may vary depending on the voltage, room

temperat

ure, season, the amount of water used, and the type of rice.

® The MIXED menu setling requires a longer cooking time to allow the rice to absorb seasonings.
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TIPS FOR COOKING VARIOUS RICE MENUS

Type of rice you
want to cook

WHITE

QUICK

SHORT
GRAIN
WHITE

MIXED

SUSHI

CONGEE

SWEET

BROWN

MULTI
GRAIN

T Cooking Capaci
R (e EOTRE

Long Grain
White Rice

WHITE

WHITE

1.0L:1-5.5

1.8L:2-10

* Cooks white rice to a regular consistency
(texture).

Long Grain
White Rice

QUICK

WHITE

1.0L: 1-5.5

1.8 L: 2-10

¢ Cooks white rice faster. Please note that the
rice texture may be slightly harder.

Short Grain
White Rice

SHORT GRAIN
WHITE

SHORT GRAIN
WHITE

1.0L:1-55

1.8 L: 2-10

¢ Cooks short grain white rice.

Long Grain
White Rice

MIXED

WHITE

10L:1-4

1.8L:2-6

* Cooks mixed rice.

¢ Seasonings should be mixed with soup
stock or water and then added to the rice.
After ad;]usiing the amount of water, stir
thoroughly. If the seasonings are added
directly to the rice or if not mixed properly,
scorching or imperfect cooking may occur.

e The recommended amount of ingredients
should be 30-50% of the rice weight.

e Chop ingredients into small pieces and place
on top of rice without mixing them into the rice.

Short Grain
White Rice

SUSHI

SUSHI

1.0L:1-5.5

1.8L:2-10

* Cooks rice for use with sushi. Please note
that the rice texture may be slic?htly harder.
Rice is firmer than rice cooked using the
SHORT GRAIN WHITE setting.

Long Grain
White Rice

CONGEE

CONGEE

1.0L:05

1.8 L: 0.5

¢ Cooks congee.

¢ The recommended amount of ingredients
should be 30-50% of the rice weight.

® Chop ingredients into small pieces and place
on top of rice without mixing them into the rice.

¢ Ingredients that do not cook easily should
not be used in large amounts.

* Boil green leafy vegetables separately
and add them after the rice congee has
finished cooking.

® Neither brown rice nor rice mixed with other
grains can be used fo make congee.

Sweet Rice
Only or
Sweet Rice
+ Long
Grain White
Rice

SWEET

SWEET
When cooking
sweet rice
mixed with
long grain
white rice, use
slightly above
the water level
for SWEET.

1.0L: 14

18L:2-6

* Cooks sweet rice.

¢ Wash the rice and drain it in a strainer for
approximately 30 minutes.

¢ Seasonings should be mixed with soup
stock or water and then added to the rice.
After adjusting the amount of water, stir
thoroughly.

¢ Place ingredients on top of rice after
adjusting the water.

Medium/Long
Grain Brown
Rice

BROWN

BROWN

1.0L: 14

1.8L:2-8

* Cooks brown rice.

* [f white rice or rinse-free rice is mixed with
brown rice, it may boil over or imperfect
cooking may occur. Therefore, a mixture
like this is not recommended.

Multi Grain

MULTI
GRAIN

MULTI
GRAIN

10L: 14

1.8L:2-6

* Cooks multi grain rice based on brown rice
blended with several types of millet. Rice
other than multi grain rice based on brown
rice may boil over or may not cook well, so
do not use this menu setting to cook other
types of rice.

® The hardness of the finished multi grain rice
varies depending on the types of millet and
blending.

* Types with a high percentage of millet or
large grains (10 mm or more in diameter)
may be cooked rather hard. Cooking multi
grain rice after soaking it in water for 2
hours will make the finished multi grain rice
a little softer.

KEEPING RICE WARM

KEEP WARM
displlay

You can choose the Regular Keep Warm mode or
Extended Keep Warm mode.
@ To end the Keep Warm mode, press the CANCEL button.

KEEP
This mode keeps the rice warm \’fﬁﬂ'jl!"" L

KEEP WIAHM light

CONGEE
SWEET | _ (2P WARH] REGULAR EXTERDED

REG ULAR KEEP WARM  atahigher temperature, so the
rice develops odors less easily. o
When cooking completes, the Rice Cooker e C%I%EL iIHAgI
automatically switches to the Regular Keep —
Warm mode and the KEEP WARM light and R/ B
KEEP WARM-REGULAR display turn on, (KEEP WARM| REGULAR J

KEEP WARM button I— CANCEL button

Use this mode when keeping rice warm for a longer period of time. Drying and
yellowing of rice will be reduced by maintaining the temperature slightly lower.

EXTENDED KEEP WARM

This mode can be activated during the Regular Keep Warm mode.

1 Check to make sure the KEEP WARM-REGULAR
display is on.

The KEEP WARM-EXTENDED displ
2 Press the vi‘gﬁé. button. i wmon. .

(KEEP WARM| REGULAR )

(KEEP WARM| EXTENDED)

® The Extended Keep Warm mode is not available in the following cases.
® [f 12 hours of Regular Keep Warm has already elapsed
@ After 4 hours of Extended Keep Warm has already elapsed, then it is switched to Regular Keep Warm
o If the temperature of the Inner Cooking Pan is low because the Keep Warm mode has been cancelled, or
power failure
The Rice Cooker will beep and automatically start the Regular Keep Warm mode.

Oxter 8 hogrs of the Extended Keep Warm mode, the Rice Cooker automatically switches to the Regular Keep
arm mode.

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

The setting will return to the Regular Keep Warm

Press the ( i ) button. mode and the KEEP WARM-REGULAR display (KEEP WARM| REGULAR ]
=il will turn on.

. S

4 N

ABOUT LENGTH OF KEEP WARM TIME

@ 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 the menus marked with a “—". REGULAR KEEP WARM is automatically selected.

@ After cooking, all menus default to the Keep Warm mode. However, do not use the Keep Warm mode for the menus with an “X”
below. Doing so can cause spoilage and foul odors.

Menu
WHITE, GUIBI MIXED, CONGEE®, BROWN,
EHORE QRN SHETE SWEET MULTI GRAIN
KEEP WARM SUSHI
REGULAR
KEEP WARM . X Up to 12 hours
EXTENDED P _ _
KEEP WARM
4 A
®When 12 hours have » £ ® For the menus with an “X” S
elapsed, the number will ' j above, the number will n
begin to blink as a Blinks g h begin blinking at 0 hours.  EIT}—— h
warning. Consume the { L Do not use the Keep Warm U
rice as soon as possible. Y < 4 mode for these menus. VAN

L J

* With the CONGEE menu setting, the cooked grains will become thick as time passes, so turn off the Keep Warm mode after
cooking is finished and consume the food as soon as possible.

® The Keep Warm mode is not available for the CAKE menu setting.

Continued on the next page

11
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KEEPING RICE WARM (cont.)

REHEATING RICE

HOW TO KEEP RICE WARM AGAIN

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

O
KEEP
WARM
fRiE

Press the button.

The REGULAR KEEP WARM light turns on, and the time
elapsed display returns to “0 h”.

I

warm again when the rice and Inner Cooking Pan
temperatures are low will cause “0 (h)” to blink.

@ [f the temperatures of the rice and the Inner Cooking Pan
are low, do not keep warm again. Trying to keep contents

MIXED
SUSHI ﬂ'h
2\ | e )
ARM
&
N e N

N

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 the usage
environment, frequent opening and closing of the Quter
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 and “SELF-CLEANING” on pg. 20 and then using
REGULAR KEEP WARM should be effective. It can be
even more effective to increase the Keep Warm
temperature, as described on pg. 24, “IF THE

FOLLOWING OCCURS”.

L s

.

@ If you want to know the current time during the Keep
or (+) button and the

Warm mode, press the (»)
Display will switch.
Press the ()

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.

or (+) button again to return to the
display for the Keep Warm time elapsed.

.

r

IMPORTANT

Warm mode.

\

@ When keeping rice in the Inner Cooking Pan for later consumption, you must use the Keep

You can use this function during the Regular Keep START/REHEAT light —

Warm mode or Extended Keep Warm mode.

@®This Reheat function is for reheating the rice during the Keep Warm
mode to make the rice warmer. Particularly, when the rice is kept
warm at a lower temperature by the Extended Keep Warm mode, the
Reheat function will reheat the rice to the best serving temperature.

®You can reheat the rice only when the KEEP WARM light is on.

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

® 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 loosening the rice.

@ The Inner Cooking Pan may spin when loosening the rice. Holding the Inner
Cockinfgl Pan (which is very hot immediately after reheating) with an oven-mitt :
or a soft cloth will keep it from spinning while reducing damage to the outside bottom of the pan.

p—
KEEP WARM
light

Make sure that the KEEP WARM light is on, and

o
START | button.

REHEAT
I/ B by
A Melody sounds, and reheating starts.

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

The lightis on | | The estimated time (in minutes) until
and rotating. | |reheating is completed is displayed.

press the If you press the START/REHEAT

button when the KEEP WARM light
is off, the cooking process will start.

Estimated reheat time

Approx. 7 min. —9 min.

The Melody (Beep) sounds
and reheating is finished.

The START/REHEAT light turns
off, the KEEP WARM light turns
on, and the Rice Cooker switches
to the Regular Keep Warm mode.

g,
CANCEL |
Lt

‘\___4_//

ey,

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 loosening the rice.

@ The Inner Cooking Pan may spin when loosening the rice. Holding the Inner Cooking Pan (which is very hot
immediately after reheating) with an oven-mitt or a soft cloth will keep it from spinning while reducing damage to
the outside bottom of the pan.

Do not reheat for the following cases 2

@ 3.0 nc:t use the Reheat function to reheat food other than white rice, as reheating other types of rice may cause scorching or
iscoloring.
® Do not repeat the Reheat function as doing so may cause scorching or dryness.
® Do not use the Reheat function if the amount of rice left over is above Water Level Line 3 (for 1.0 L model) or 6 (for 1.8 L
model) for WHITE as the rice may not be warmed adequately.
® Do not use the Reheat function if the rice is cold or the temperature of the Inner Cooking Pan is too low as doing so may

cause scorching or foul odors, or may cause rice to become hard.

To cancel the Reheat mode and return to the Keep Warm mode To cancel the Reheat mode and the Keep Warm mode

Press The START/REHEAT light turns off, Press :
o) the KEEP WARM light turns on, and L’;gﬁ;ﬁ‘;’gﬁ:ﬁﬁg&{ﬂ
the ( ki ) button.  the Rice Cooker switches to the the [CANCEL) button. ;- @ oy returns.
#3 Regular Keep Warm mode. 2o iay -
N S

13
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USING THE TIMER TO COOK RICE

@ This function sets the Rice Cooker to automatically finish cooking by the specified time. Once set, the timer settings are stored in

“Timer 1” or “Timer 2”.
@® The initial settings are 6:00 for “Timer 17, 18:00 for “Timer 2”.

time you set for the Timer. = pg. 7

@ Set the clock to the current time before setting the Timer function. If the clock is inaccurate, the cooking will not be completed at the

@ [f you set the timer length shorter than the Length Needed for the Timer Settings (see the below table), a beep will sound, the Rice
Cooker will start cooking immediately, and the estimated time until cooking completion will be displayed.
@ For pre-cooking preparations, see steps 7 through 4 under “BASIC COOKING STEPS” on pg. 8.

® The Timer function is not available for the QUICK, MIXED, SWEET, MULTI
GRAIN, and CAKE menu settings.

Press the button and select the menu setting.

| () When setting Timer 1 to 7:30” |

[e]
Press the button to select “Timer 1”

(or “Timer 27).

The preset time for “Timer 1” and the START/REHEAT light will blink.
@ Press the button again and the preset time for “Timer 2" will appear.

Preset time

mm |

Press the @ or @ button to set the
desired time to finish cooking.

[
REHEAT b
Py m&'ﬁ(w
[The time you wish to|
complete cooking.

SORTGAN /'/‘\
R | |

The Melody (Beep) sounds and the Timer setting is completed.

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 at the specified time.
— See step 7 under “BASIC COOKING STEPS” on pg. 9.
@ To cancel the Timer setting while using the Timer function, press the
CANCEL button.

] W] D] =

@ : Each press advances the time @ : Each press reverses the time B ™ | S
in 10-minute increments. in 10-minute increments. L RJuf sl | TeesR
@ Press and hold the button to quickly adjust the time in 10-minute - &'JJ
increments. 5 PR
@ You do not need to set the time again when using the same settings. ( START } @EH]
REHEAT ml/
4 il 4
START
Press the | & | button. (TIMER setting complets )
WA/ e quex e

0 (B)

Turns on

Length Needed for the Timer Settings

® Do not set the Timer for 13 hours or more. Furthermore, do not set the Timer for 8
hours or more when the water temperature is high, such as during summer.
(This will prevent spoilage caused by rice being soaked for longer than required.)

1.0 L model 1.8 L model 1.0 L model 1.8 L model
WHITE 1 hour 10 min. - 1 hour 10 min.— | CONGEE 2 hours 15 min.— | 2 hours 15 min. —
SHORT GRAIN WHITE | 1 hour 10 min. - 1 hour 10 min.— | BROWN 1 hour 55 min. — 2 hours —
| SUSHI 1 hour 10 min. — 1 hour 15 min. - |

IMPORTANT

® Do not use the Timer function if

you are adding ingredients and/or
seasonings to the rice. Ingredients
may spoil or seasonings may
settle to the bottom of the Inner
Cooking Pan and your results may

not be satisfactory.

® The estimated time until cooking completion will not be displayed when the Timer is set.

@ Cooking may not complete at the set time if the temperature of the room or water is oo
low. In addition, the cooking time may be affected by the amount of water or voltage.

® When cooking using the Timer function, the rice absorbs extra moisture, which can make
the rice softer or cause the bran to collect at the bottom and burn.

@ [f you want fo know the current time while using the Timer function, press the @ or @
button and the Display will switch only while the button is pressed.

HOW TO BAKE CAKE

Grease the inside of the Inner Cooking Pan lightly and evenly with butter.

@® The cake may be difficult to remove if the Inner Cooking Pan is not greased evenly.

Prepare the batter for cake.

*Do not add baking powder or baking soda as it may cause the cake
to rise too high and cause malfunction.

*The maximum capacity of all-purpose flour is 120 g (1.0 L model) or
180 g (1.8 L model).

Refer to the RECIPES (pg. 17) for how to prepare the batter and the amounts of its ingredients.

o=k EE

Pour the cake batter into the Inner Cooking Pan from Step 1,

level the surface and release excess air.

@ Hit the bottom of the Inner Cocking Pan with the palm of your hand several times o release the air bubbles in

the batter.

Do not hit the Inner Cooking Pan with hard objects or drop it onto the kitchen counter, as this may deform the

Inner Cooking Pan and cause uneven baking.

Close the Outer Lid and press the button to choose the

CAKE menu setting.
® When the CAKE menu setting is selected, Default \ '
the default cooking time for the CAKE menu Model | Cooking °°°]';'“9 Time @) mﬂ%
setting will begin blinking. Press the (a) or Time ange A ﬂ‘ )"'5\\ -
button to change the cooking time. 190 Lot 145 lsiies 1 minute — (u__/) e s Al
— Refer to the RECIPES (pg. 17) for the : 60 minutes '
cooking time. 1.8 L model |65 minutes| 1 Minute -
® Press and hold the button to quickly adjust P — - d :
the time in 5-minute increments. R D O L L. TR
o
Press the | START | hytton.
AR/
The Melody (Beep) sounds and baking begins.
y (Beep) g beg

The START/REHEAT light turns on, and the remaining time (in minutes)

until baking completion appears on the Display.

@ If you want to know the current time while baking is in progress, press the
@ or @ button and the Display will switch only while the button is pressed.

o] o]  A] W] N

When the Melody (Beep) to indicate cooking completion sounds, press
the button and remove the cake from the Inner Cooking Pan.

IMPORTANT

@ Remove the cake from the Inner Cooking Pan immediately
after cooking completion. Otherwise the cake may become
difficult to remove.

®Be careful when removing the cake as the interior of the
Rice Cooker and the Inner Cooking Pan are hot upon
cooking completion.

@ If the cake needs more baking, restart the process from

Step 4 to bake a little longer. Vg« |BROWN
® Wait for the Main Body to cool before cleaning. EIIY— B i .
@ |f there is smell of cake left inside the Inner Cooking Pan, AT

see pg. 20 “SELF-CLEANING" to remove the smell.

i is not pressed.
i Within 30 minutes of
| cooking completion

b CAKE

® Always press the CANCEL button when cooking
completes. The Rice Cooker will beep every 30 minutes
as a reminder to remove the cake if the CANCEL button

After 30 minutes of
cooking completion

BROWN
MULTI
GRAIN

Binks BT
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RECIPES

B The measurements used in these Recipes
©® Measure the rice with the provided Measuring Cup. (1 Cup = approx. 180 mL)
® 1 Tablespoon = 15 mL

® 1 teaspoon =5 mL

Ingredients (4-5 servings)

RiG8: s 3 cups Light soy sauce
Chickemthigh..c:crwee B0 || g 1 1/2 Tbsp.
Age (fried tofu).......1/2 slice an (sweet sake)
Carrots, Konnyaku, @ 7| cecnieeneenes 1 1/2 Tbsp.

Gob0.n 35 g each Salti i 112 1Sp.
Dried Shiitake mushrooms Dashinomoto.......ﬁz tsp.
(soaked in water to Soup taken from soaking
reconstitute).....2—3 slices dried Shiitake to taste

Stone parsley to taste

How to cook

1 Slice chicken thigh into 1 cm 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 until soft, 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 well.

4 Clean rice and add the mixture from Step 3. Fill the Inner
Cooking Pan with water to Water Level Line 3 for WHITE, and
mix well from the bottom of the pan.

\.

MIXED RICE o Soing: (XED

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 to select MIXED.

7 Press the START/REHEAT button to start cooking.

8 When the Rice Cooker switches to the Keep Warm mode,
mix the rice to loosen it.

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

Ingredients (4-5 servings)

RICE s v s 3 cups Natto (fermented

Mixed vinegar soybean), Shiso (perilla
Rice vinegar.........4 Thsp. leaf), and green onions
SUQA.......vcrrreenns 1 Thsp. Avocado and ham
Salkiuuariiusaaiiassas 11/2tsp Bacon and asparagus

Suggested Toppings Salmon roe, sea eel and
Sashimi (tuna, squid, rolled egg
prawns, efc.) Carrots, cucumbers and

celery

Japanese pickles (e.g.

pickled rad:sh) Seaweed, wasabi (horse

radish), soy sauce and
pickled red ginger to taste

How to cook

1 Clean rice well and fill the Inner Cooking Pan with water to
Water Level Line 3 for SUSHI.

2 Press the MENU button to select SUSHI.

3 Press the START/REHEAT button to start cooking.

4 When cooking is completed, place the rice into a separate
container (wiped with a clean wet cloth). Pour the mixed

Ne

HAND-ROLLED SUSHI Menu Setting:

vinegar over the rice and mix thoroughly while cooling it
with a fan.

¢ Hand-rolled sushi is simple and quick, wrapping your
favorite sashimi, ingredients and sushi rice with Nori
(seaweed). You can also use a lettuce leaf to wrap your
hand-rolled sushi.

Menu Setting: (SWEET |

SWEET RICE COOKED WITH ADZUKI BEANS

Boil the adzuki beans, separate them into beans and stock,
and then cool them at room temperature before use. When
adjusting the amount of water, add the stock as a substitute

for water.

Ingredients (4-5 servlngs)

Sweet rice.. R T O CUDS

Adzuki beans SR - ) . |

Salt with parched sesame ....to taste
How to cook

1 Clean rice and drain in a strainer for about 30 minutes.

2 Rinse the adzuki beans, put into a saucepan with 2 cups of
water and boil for 2 minutes. Then add 3 cups of water and boil
for 20 minutes until the beans become soft enough to break by
pressing with your fingertip. Drain the beans but keep the stock.

3 Put the rice from Step 1 into the Inner Cooking Pan, add the
stock from Step 2, and pour water to Water Level Line 3 for
SWEET, Mix the ingredients well, stirring from the bottom of the
pan, place the adzuki beans from Step 2 on top and level the
surface.

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

5 Press the START/REHEAT button to start cooking.
6 When cooking is complete, loosen the rice. Serve in a bowl
and sprinkle the salt with parched sesame on top.

* When adding regular white rice to the sweet rice, add
water to slightly above the water level for SWEET.

J

CONGEE WITH SEVEN HERBS Menu Setting:

Always follow the points shown below to prevent the

congee from boiling over and the steam exhaust route from

clogging, which may be dangerous.

(MMake sure the CONGEE menu is selected.

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

Ingredients (4-5 servings)

F G xcresaasrarepramniisn ane Ras che s O SRR XA S R P e R S 1 cup

Green vegetables (the seven herbs of sprmg if available,
or other green vegetab!es as subst:tutes) T

Salt... ST A pmch

How to cook

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

2 Clean rice well, add water to Water Level Line 1 for CONGEE.

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

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

* Seven herbs of spring:
Japanese parsley, shepherd’s purse, cottonweed,

chickweed, henbit, turnip, garden radish
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L 4 Press the MENU button to select SWEET.

® The ingredients specified below are the maximum amounts with which the sponge cake can be appropriately made. If more than the
gmounts specified for the ingredients is used, the cake may cook insufficiently or the cake batter may become attached to the Inner Lid
t

SPONGE CAKE Menu Setting:

(Cooking time: 45 minutes for the 1.0 L model and
65 minutes for the 1.8 L model)

Ingredients 1.0 Lmodel : 1.8 L model
All-purpose flour (sifted).... e 1200 180 g
Egg (separate egg yolk from whlte) 4 pes. 6 pcs.
Sugar.... e O ] 150 g
Vanilla extract e 110 TASIS To taste
A{Mllk rreerereessenrenerrnereennemneene 1 T08P. i 11/2 Thsp.
Butter... 209 309
Butter (for greasmg the Inner Cookmg Pan) As needed ; As needed
Fresh cream, fruits (for decoration).... as you like  as you like

How to cook

1 Grease the inside of the Inner Cooking Pan lightly and evenly
with butter.

2 Add “A” in a small bowl and float the small bowl in a larger bowl
containing hot water to melt the butter.

3 Beat egg whites until foamy. Gradually add sugar until whites
begin to hold their shape.

4 Add yolks and vanilla extract to Step 3 and beat until thick.

5 Add sifted all-purpose flour to Step 4. Mix with rubber spatula
until smooth and well blended. Gently fold in “A” from Step 2
without over-mixing.

6 Pour the batter from Step 5 into the Inner Cooking Pan and hit
the bottom of the Inner Cooking Pan with the palm of your hand
several times to release the air bubbles in the batter. Place the
Inner Cooking Pan into the Main Body and close the Outer Lid.

7 Press the MENU bution and select the CAKE menu setting. Set
the cooking time to 45 minutes for the 1.0 L model and 65
minutes for the 1.8 L model and press the START/REHEAT
button.

8 When baking completes, remove the cake from the Inner
Cooking Pan and allow to cool.

9 Frost the cake with whipped cream and garnish with
desired fruit.

* Flavor variations: Sift cocoa powder with all-purpose flour
to make a chocolate cake, or green tea powder to make
green tea cake. (Add 1 1/2 Tbsp. for the 1.0 L model and
2 Tbsp. for the 1.8 L model.)

17
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® Clean the Rice Cooker
thoroughly after every use.

CLEANING AND MAINTENANCE

IMPORTANT E— ™

Do not wash -
® Be sure to unplug the Power Cord and allow the Main Body and the Inner Cooking Pan (using sr;n::wim

to cool down before cleaning. . hard suriaces.
@ Do not use such items as thinner, abrasive cleaners, bleach, alcohol disinfectant, scrubbing

brushes (nylon, metal, etc.), melamine sponges or sponges with a nylon surface. (Doing so may x 4 & @ 3

damage the surface, causing discoloration, scratches, degradation in quality, or corrosion.)
@® Do not use a dishwasher or dish-dryer. Doing so may cause scratches, deformation or
discoloration.
\. Be sure to reattach the Inner Lid Set correctly.

S

THE EXTERIOR

Wipe clean with a well-wrung soft cloth.

@ If using a cloth that is chemically treated, use sparingly to avoid transferring
the chemical smell and do not scrub the Rice Cooker forcefully.
(Doing so may damage the surface, causing discoloration, scratches,
degradation in quality, or corrosion.)

Steam Vent
— pg. 19

Control Panel
Wipe with a dry soft cloth.

Open Button
If the Open Button becomes
clogged with rice or other matter,
remove with a bamboo skewer.

® Otherwise the Outer Lid may not open. Plug Receptacle
Wipe with a dry soft
cloth.

-
Air Vent

Clean using a vacuum cleaner
(once a month).

I Bottom view of = -
(.@ ) Wipe with a dry soft cloth.

@ If you use the Rice Cooker while there
is dust or other matter stuck to the Air
Vent, the internal temperature may
become abnormally high, resulting in
breakdown.

\ J

Inner Cooking Pan (— pg. 5) / Spatula Measuring Cup

Wash using a neutral kitchen detergent and a soft sponge. Wash using a soft sponge.
[ The Nonstick Coating on the inner surface of |

the Inner Cooking Pan can peel off if damaged,
so follow the precautions listed below.

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

@ Handle gently. Do not strike it or rub it too hard.

@ When dry rice or other food has stuck to the Inner
Cooking Pan or Spatula, soak it in water until the
food softens, and then wash this item off with a
soft sponge or something similar.

@ To wash thoroughly, use a
neutral kitchen detergent.

THE INTERIOR

Lid Hooks Inside of Outer Lid
Remove rice or other matter with a Hold the Outer Lid securely and
bamboo skewer. wipe with a well-wrung soft cloth.

® The Outer Lid may not close completely,
or the Outer Lid may not open.

Inner Lid Set and
Inner Lid Gasket
Rinse in warm or cold water,
wash using a neutral kitchen
detergent and a soft sponge,
and wipe thoroughly dry.
® Remove rice or other matter. If
not removed, steam may leak
through, rice may dry, or cooking
and Keep Warm may be

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

@ [f left dirty or wet, the color may
change to brown or rust may form.

Steam Vent Gasket

Inner Lid Seal Gasket

Steam Vent

Wipe off any rice or residue on the

inside using a well-wrung soft cloth.
If small parts are particularly dirty,

imperfect. use a cotton swab or other means
@ The Inner Lid Gasket cannot be to remove the dirt.
removed.

® Be sure to clean the Inner Lid
Set after every use. If left dirty
or wet, the color may change
to brown or rust may form.

Hole in the Inner
Lid Seal Gasket
® Verify that the holes (4 positions) in the
Inner Lid Seal Gasket are not blocked
by foreign matter.
® The Steam Vent Gasket and Inner Lid
Seal Gasket cannot be removed.
Center Sensor
Wipe with a well-wrung soft cloth.
If it becomes clogged with rice or other matter,
remove it with a bamboo skewer. F

Heating Plate
Wipe the surface with a well-wrung soft cloth.
If rice or other matter becomes stuck to the
Heating Plate, lightly polish it off with a
sandpaper of about No. 320 after dipping in
water.

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

HOW TO DETACH AND ATTACH THE INNER LID SET

Inner Lid Knobs

Hold the Outer Lid by hand, and
pull the Inner Lid Knobs toward

e SRR Outer Lid

(DLine up the Inner Lid Set Fixtures (2 positions) with the arrows on the Outer Lid
Fixture Holders, and then insert the Fixtures.

@With the Fixtures inserted, press the top of the Inner Lid Set into the Outer Lid
until you hear a click. F|xlure Holders |

HOW TO ATTACH

HOW TO DETACH

@:;55”

Fixtures of the Inner Lid Set

Continued on the next page
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CLEANING AND MAINTENANCE (cont.)

SELF-CLEANING

Put water in the Inner Cooking Pan.

1.0 L model | Add water to the white rice Water Level Line “1”
1.8 L model | Add water to the white rice Water Level Line “2”

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

Insert the Plugs.
— See step 4 under “BASIC COOKING STEPS” on pg. 8.

Press and hold the 'z’ button (1.5

'BELF-GLEAN (HOLD}
U ()

seconds or longer).

3 beeps sound, and the Display changes to the
Self-Cleaning display.

(o (a)

Press and
hold for 1.5
seconds or

o]  alw| Nl -

Press the % button.

RIS/ TR
The Melody (Beep) sounds, and Self-Cleaning begins.
The estimated time (in minutes) until Self-Cleaning
completion appears on the Display.

| Estimated Self-Cleaning time | Approx. 60 minutes |

@ The above table is based on the testing conditions of
220-230 volts, a room temperature of 20°C, and water at a
starting temperature of 18°C.

@ The estimated time until Self-Cleaning completion may differ
from the actual time required. The actual time required for
Self-Cleaning may vary depending on factors such as the room
or water temperature, the voltage, and the amount of water.

® The Rice Cocker will make adjustments to the estimated
time until Self-Cleaning completion, and the estimated time
until Self-Cleaning completion may increase or decrease
suddenly during this process.

@ If you want to know the current time, press the @ or @
button and the Display will switch.

Performing Self-Cleaning using the method described below can reduce odors.
® However some odors cannot be completely eliminated.

When the Melody (Beep) sounds to
indicate Self-Cleaning completes
and the Display changes to a
blinking “0,” press the button.

Returns to the
current time display.
\/

V
-
LI

r n

vyi<
‘ L)U\

»> (45w

® |f the CANCEL button is not pressed, the Rice Cooker will
beep every 30 minutes as a reminder.

7 Wait for the Main Body to cool
before cleaning the Rice Cooker.

The inside will be hot. Be sure to dispose of the hot water
after the Main Body has cooled down, and then clean the
Rice Cooker.

® Open the Quter Lid and dry the Rice Cooker in a well
ventilated place.

To cancel Self-Cleaning before it is completed...
Press the CANCEL button.

The START/REHEAT light turns off, and the current time
display returns.

® Removing the Inner Cooking Pan only will not turn off the
power. Make sure to press the CANCEL button.

>

If you still notice an odor even after Self-Cleaning...

® Perform Self-Cleaning again. When performing
Self-Cleaning multiple times in succession, put new
water in the Inner Cooking Pan and allow the Rice
Cooker to cool with the Outer Lid open for at least 45
minutes before starting.
Performing Self-Cleaning without first allowing the Rice
Cooker to cool may lead to an error or a longer cleaning
time (up to approximately 60 minutes). Also, the estimated
time until Self-Cleaning completion may not be displayed
for some time in this situation.

e Performing Self-Cleaning will reduce odors; however,
some odors cannot be completely eliminated.

v

IMPORTANT N

® Do not perform Seli-Cleaning when there is no water in the
Inner Cooking Pan.

® Never put any substance other than water (such as
detergent) in the Inner Cooking Pan.

¢ When performing Self-Cleaning, do not add more than the
prescribed amount of water (white rice Water Level Line “1”
for the 1.0 L model, or white rice Water Level Line “2" for
the 1.8 L model). Adding too much water may prevent
Self-Cleaning from working properly.

® Steam will be forced out of the Steam Vent during
Self-Cleaning. Be careful o avoid getting burned.

o After Self-Cleaning, if the Outer Lid is opened while the
inside is still hot, a large amount of hot steam will come out.

TROUBLESHOOTING GUIDE

® Please check the following
points before calling for service.

Rice cooks too
hard or too soft

Possible Causes/Solutions

Clnc;ease or decrease water slightly {by 1-2 mm) from the Water Level Line according to your

preference.

@ f the amount of water is adjusted with the Rice Cooker on a tilted surface, it may be too high or
too low, which will lead to changes in the hardness of the cooked rice.

® The texture of rice varies depending on the brand of the rice, where it was harvested, and how
long it was stored (new crop or old crop).

® The texture of rice varies depending on the room and water temperatures.

@ Using the Timer may result in softer rice.

@® Using the QUICK menu setting may result in harder or wet rice.
— Please try using the WHITE menu setting.

® Make sure the Inner Cooking Pan is not deformed.

@ Rice may not have been cleaned sufficiently, leaving too much bran on the rice.

® Did you use the supplied Measuring Cup to measure the rice before cooking?

@ Did you level the surface of the rice before cooking?

@ Did you loosen the rice after cookin%ewas completed?
— Loosen the rice immediately after cooking is completed.

® s there moisture or foreign matter such as (cooked or uncooked) rice on the outer surface of the
Inner Cooking Pan, the Center Sensor, or the Heating Plate?
— Wipe them off.

@ |s there moisture or foreign matter on the inside of the Main Body or the Inner Lid Set?
— Wipe them off.

Rice is scorched

@ |s there moisture or foreign matter such as (cooked or uncooked) rice on the outer surface of the
Inner Cooking Pan, the Center Sensor, or the Heating Plate?
— Wipe them off.

@ If you soak the rice for a long time or cook rice using the Timer, the bran may collect at the bottom,

Be careful to avoid getting burned.

\, S

COOKING and the rice will be more easily scorched.
@ Rice may not have been cleaned sufficiently, leaving too much bran on the rice.
RlCE’ @ Make sure the Inner Cooking Pan is not deformed.
SELF' The surface of the | ® Depending on the heat convection while cooking, the surface of the cooked rice may look uneven.
CLEANlNG cooked rice is @ Did you level the surface of the rice before cooking?
uneven ® Make sure the Inner Lid Set and the Inner Cooking Pan are not deformed.
@ Did you use the wrong menu setting or amount of water? — pg. 10
When cooking using the CONGEE menu setting, the contents are particularly likely to boil over, so
Boils over while be sure not to use the wrong amount of water or menu setting.
cooking — See “Be careful that the contents do not boil over.” on pg. 9.
® Rice may not have been cleaned sufficiently, leaving too much bran on the rice.
@ Make sure the Inner Cooking Pan is not deformed.
@ s there any foreign matter in the Steam Vent Gasket or Inner Lid Seal Gasket?
@ Make sure the Power Plug is plugged in securely.
@ |s the Appliance Plug disconnected from the Plug Receptacle?
Unable to start ® Does the Display show “E01” or “E02” ? — pg. 24
cooking or @ s the KEEP WARM light on?
Self-Cleaning or — Press the CANCEL button and press the START/REHEAT button.
s e g ¢ | @Ater Self-c:ieaninﬁ finishes, is “0” blinking on the Display?
€ buttons do no — Press the CANCEL button, and then perform other operations.
respond @ Did y??u press the START/REHEAT button after selecting cooking or Self-Cleaning on the display
panel?
— The START/REHEAT button must be pressed to start cooking or Self-Cleaning.
Steam comes out | @ Make sure that the Inner Lid Set has not been dropped or deformed, and that the Inner Lid Gasket
from the gap is not torn.
between the Outer | ®Has the Inner Lid Gasket become soiled?
Lid and the Main — Clean the Inner Lid Gasket.
Body @ Make sure the Inner Cooking Pan is not deformed.
@ The microprocessor (MICOM) makes a sound while adjusting the heat power of the Rice Cooker.
A noise is heard This does not indicate a problem.
during cooking, @ There is a spark-like noise when there is water left on the outside of the Inner Cooking Pan.
COOKlNG Keep Warm, or — Always take precautions to wipe the outer surface of the Inner Cooking Pan and the
Self-Cleaning inside of the Main Body clean, especially of moisture and foreign matters, before placing
RICE/ the Inner Cooking Pan into the Main Body.
KEEP The Reheat
w ARM / function does not | ® Make sure the KEEP WARM light is on. — pg. 13
work
SELF- @ Did you loosen the rice immediately after it was finished cooking (to allow excess moisture to
CLE AN'NG Condensation escape)?
forms on the Inner | @ Did you turn off the Keep Warm mode or unplug the Power Plug or Appliance Plug?
Lid Set @ You may notice shiny buildup depending on the type of rice cooked and the room temperature.

— Such buildup does not indicate a malfunction. Simply wipe it away.

Continued on the next page
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TROUBLESHOOTING GUIDE (cont.)

Possible Causes/Solutions

During Keep
Warm, rice has an
odor, or rice

@ Was the rice kept warm with the Spatula left in the Inner Cooking Pan?
® Was cold rice reheated?
@ Did you loosen the rice after cooking was completed?
— Loosen the rice immediately after cooking is completed.
@ Rice may not have been cleaned sufficiently, leaving too much bran on the rice.
@ Some odor may remain after cooking mixed rice.
— Clean the Inner Cooking Pan thoroughly and perform “SELF-CLEANING” on pg. 20.
® The Keep Warm mode may not have been used for keeping rice warm.
— Leaving rice in the Inner Cooking Pan without using the Keep Warm mode may cause
unwanted odor. — pg. 6

becomes watery @ Did you clean the Rice Cooker thoroughly after every use?
— Foul odors due to 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 and “SELF-CLEANING” on pg. 20
and then using REGULAR KEEP WARM on pg. 11 should be effective. It can be even more effective
to increase the Keep Warm temperature, as described on pg. 24, “IF THE FOLLOWING OCCURS”.
@ |s there moisture or foreign matter such as (cooked or uncooked) rice on the outer surface of the
KEEP During Keep Inner Cooking Pan, the Center Sensor, or the Heating Plate? — Wipe them off.
Warm, rice @ Are you keeping warm a small amount of rice in the Inner Cooking Pan?
WARM becon’les wiiow ® Was the Keep Warm mode used for more than 12 hours? — pg. 11
y @ Certain types of rice and water used may make the rice appear yellow.
or dry ® If you are concerned about the rice becoming yellow or dry, see pg. 24 “IF THE FOLLOWING
OCCURS”. It may be effective to reduce the Keep Warm temperature.
® Did you select a menu setting for which the Extended Keep Warm mode is not available? — pg. 11
® Was the Keep Warm mode used for more than 12 hours?
Extended Keep — [f the Keep Warm mode is used for more than 12 hours, the Extended Keep Warm mode
Warm is not will not be accepted.
accepted ® s the rice in the Inner Cookini; Pan cold?
— If the temperature of the Inner Cooking Pan is low, the Extended Keep Warm mode will
not be accepted.
The Display does
not show the @ Does the Display show the current time?
elapsed Keep — Press the Time Setting buttons to change the display. — pg. 12 “NOTE”
Warm time
:E;;e:%:r: a @ | the temperature of the rice is low, or if the Keep Warm time has exceeded 12 hours, the Keep
display is blinking Warm elapsed time display will blink. (This may differ depending on the menu setting.) — pg. 11
The Rice Cooker @ |s the current time set correctly?
starts cooking — The clock is displayed in 24-hour (military) time. Please check and set it again.
immediately after ® |f the Timer is set to a time that is less than the timer cooking time, the Rice Cooker will begin
the Timer is set cooking immediately.
L @ |s the current time set correctly?
Rice is not ready — The clock is dispiared in 24-hour (military) time. Please check and set it again.
TIMER at the set time ® Cooking ma)}/‘| not complete at the set time if the temperature of the room or water is too low,
c 00 KING In addition, the cooking time may be affected by the amount of water or voltage.
@ Did you gress the START/REHEAT button after setting the time?
— The START/REHEAT button must be pressed to complete setting the Timer.
The Timer cannot | @S “7:00” blinking on the Display?
be set — Unless the current time is set, the Timer function will not be accepted. — pg. 7
@ Have you selected a menu setting that doesn't work with the Timer function?
— The Timer function is not available for QUICK, MIXED, SWEET, MULTI GRAIN, and CAKE
menu settings.
@ Did you add baking powder or baking soda?
Cakpi‘rlses — — Do not add baking powder or baking soda as it may cause the cake to rise too high and
Ay cause malfunction.
Cake easily @ Freshly baked cake is fragile and easily crumbles. Carefully remove the cake from the Inner
crumbles Cooking Pan directly after baking.
@ Be sure to grease the inside of the Inner Cooking Pan well.
Cake is difficult to — Otherwise, the cake may be difficult to remove. (Pouring the cake batter after greasing the
CAKE remove from the inside of the Inner Cooking Pan will make cake removal easier when baking is finished.)
Inner Cooking Pan | ®Make sure the Inner Cooking Pan is not deformed.

— If the Inner Cooking Pan is deformed, the cake may turn out darker or bake insufficiently.

Cake is scorched

@ Make sure the Inner Cooking Pan is not deformed.
— [f the Inner Cooking Pan is deformed, the cake may turn out darker or bake insufficiently.
® The cooking time may have been too long.
— Be sure to follow the cooking times suggested in the RECIPES on pg. 17. If the cooking result
is not satisfactory, reduce the cooking time by using the Time Setting buttons. — pg. 15

Possible Causes/Solutions

Cake is not
cooked through
or does not rise

@ The cooking time may have been too short.
— Be sure to follow the cooking times suggested in the RECIPES on pg. 17. If it still
requires more baking, use the Time Setting buttons to adjust the time. — pg. 15
® The egg whites may not have been whipped sufficiently.
— When the egg whites are not whiﬂped sufficiently, the cake may not be cooked through
or may not rise. Whip the egg whites until they peak.
® The egg whites may have been whipped excessively, causing them to separate.
— When the egg whites separate, the cake may not be cooked through or may not rise. It is
sufficient to whip the egg whites just until they peak.
® The ingredients may not have been measured correctly.
— When the ingredients are not measured correctly, the cake may not be cooked through
or may not rise.
@ When mixinlg in the all-purpose flour, the mixture may have been mixed (kneaded) too much.
— When mixed too much, the cake may not be cooked through or may not rise.
@ When making a cake that contains nuts or other solid filling, too much filling may have been added.

CAKE — Adding too much filling may prevent the cake from baking properly.
® Too much cake batter may have been added.
— Be sure to bake using only the amounts listed in the RECIPES on pg. 17. Too much
batter may prevent the cake from being cooked through.
® Too much time may have passed after preparing the batter.
— [f too much time passes after the batter was r:%ared, the bubbles may disappear and
the cake may not rise. Bake the cake promptly after making the batter.
@ Tapping the bottom of the Inner Cooking Pan too many times after adding the batter may prevent
the cake from rising properly. Tap gently only a few times.
@ Make sure the Inner Cooking Pan is not deformed.
— If the Inner Cooking Pan is deformed, the cake may not bake properly.
ODotnqgl)ut anything into the Inner Cooking Pan other than the batter. Do not use a cake mold, cooking paper, or similar
material.
— Doing so may deform the Inner Cooking Pan, cause peeling of the Nonstick Coating, or prevent the cake from
baking properly.
@ The Display may become cloudy when the Rice Cooker was not used for a prolonged period, or
due to temperature changes in the surrounding environment.
@ Has the Inner Cooking Pan exterior been wiped dry before placing inside the Main ?
— After cleaning rice or the Inner Cooking Pan, if its exterior is wet when placed in the Main
Body, water may enter inside the Main Body and cause it to malfunction or the Display to
: become cloudy.
The Display (LCD | @ Does the cloudiness disappear when cooking or keeping rice warm?
display) is cloudy — If the cloudiness disappears when cooking or keeping rice warm, it may be due to
condensation caused by the temperature difference between the inside of the Main Body
and the room temperature. Please continue to use the product, as it will improve after
cooking rice several times.
If the Display becomes cloudier or water accumulates after using several times, water may
have entered inside the Main Body. An examination and repair are required if this occurs.
Please contact the store where you purchased the Rice Cooker.
The Outer Lid @ |f you press the edge of the Open Button, the Outer Lid may be difficult to open. Be sure to press
cannot be opened the center of the Open Buiton.
The Outer Lid @ s the Inner Lid Set attached correctly? . ) )
won't close — For safety, the Quter Lid is designed to not close if the Inner Lid Set is not attached.
This is not a malfunction.
OTHER :‘h:l?uter I;('I: opc-rms ® Did you close the Outer Lid completely?
MITI QOGRS ¢ — Be sure to close the Outer Lid until you hear it click shut.
Self-Cleaning
@ If too many appliances are used simultaneously while cooking or Self-Cleaning is in progress, an
When power overload may occur and the breaker will cut off the electricity. )
failure occurs — |f another appliance is p[ugf(ged into the same electrical outlet as the Rice Cooker, unplug

it before resetting the breaker. If the electricity is restored within 10 minutes, the Rice
Cooker will resume cooking or Self-Cleaning automatically.

You mistakenly put rice and water
directly into the Main Body

@ Putting rice and water directly into the Main Body may cause a malfunction. Contact
the store where you purchased the Rice Cooker.

There’s a resinous odor,
such as that of plastic

@ When you use this Rice Cooker for the first time, there will be a resinous smell,
such as that of plastic, but the odor will lessen as you use the Rice Cooker,
If you are concerned about the odor, please see pg. 20 “SELF-CLEANING”.

The estimated time until cooking
or Self-Cleaning completion is not

displayed

@ If cooking or Self-Cleaning is performed consecutively, the estimated time will
not be displayed until the Main Body cools down, but the rice cooking or
Self-Cleaning will start. This is not a malfunction.

There is rust colored dirt on the
inside of the Outer Lid or the

Inner Lid Set

@ If rice residue is stuck on the Outer Lid or the Inner Lid Set and has discolored,
cleanit. — pg. 19
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ERROR DISPLAYS AND THEIR MEANINGS

If the countermeasures listed below do not solve the problem, contact the store where you purchased the Rice Cooker.

Panel Display Cause (Points to check)

@ The temperature of the Lid Sensor or the Center Sensor is too high.
— Press the CANCEL button and open the Outer Lid for more than 45 minutes and allow
the interior to cool down. (Be careful not to burn yourself.) To cool faster, see pg. 9.

® If the Display shows a blinking 00, reset the time. — pg. 7

is blinking If you cook rice or perform Self-Cleaning without setting the time (so that the display is
blinking %038, the display will not show the current time during cooking, Keep Warm, or

Self-Cleaning operation.

Error The Display turns off | @The built-in lithium battery is dead.
when the Power Plug is When the lithium battery is dead, the Display will turn off and stored memories (current time,

D|sp|ay unplugged from the menu setting, and Keep Warm settings) will be erased if the Power Plug is unplugged from the
electrical outlet or the electrical outlet or if the Appliance Plug is disconnected from the Plug Receptacle. However, if
Appliance Plug is the Power Plug is plugged back into the electrical outlet and the clock is set, the Rice Cooker
removed from the Plug will function normally. Contact the store where you purchased the Rice Cooker to have the
Receptacle lithium battery replaced (a fee will be charged for the replacement).
Odd Display ® Unplug the Power Cord and plug it in again.

ni @ Indicates malfunction.

— Please contact the store where you purchased the Rice Cooker.

When you are concerned about foul odors,
I H E F LL WI N R color changes or dryness in the rice...
F T U Change the Keep Warm temperature.
Depending on the region or environment, the Keep Warm temperature may become low, and this can cause foul odors in the rice. If the

Keep Warm temperature becomes higher, this can cause the rice to change color or become dry.
If the rice smells, 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.
B How to Change the Keep Warm Temperature Settings

1 Set the Inner Cooking Pan and plug in the Power Cord. 00 | LThe currenttime s displayed. )
— See step 4 under “BASIC COOKING STEPS” on pg. 8

[ /\ P d hold for 3 N 7 You will hear 3 beeps and the'
2 Press and hold the button for Qn’;ug ,{s;eﬁ ot Igngerf ] > ,B'\ qurrant sating wil ok

3 seconds or longer. (Default setting is “0”.)

3 Pressthe (a)or(v)to

G -3 2 -1 0 1 2 3

M £ T SN
L = Keep Warm ) ,
set the temperature. ’ﬁ ) — s — L3, | REAH Low <= Defauit seting =P High
e

If you press the (), the setting a( {} ‘ If you are worried about odors in the rice, select

recti ,oN [1] - [3] to increase the Keep Warm temperature.
fnanges In s dltictionof the i % M = — > Nl T you are worried about changes in color or
If you press the @: the setting \ T ! (-, E N> = 3\ dryness in the rice, select [-1] - [-3] to decrease
changes in the direction of the =>.

the Keep Warm temperature.

4 Press the () button. ‘

® Settings cannot be changed during cooking, reheating, Regular Keep

Warm, Extended Keep Warm, timer cooking, or Self-Cleaning.
The change is saved when | After the beeps, | | ¢ if you are unable to successfully complete the operation the first time,
the setting stops blinking the display start again from Step 1.
returns to the @ Once you change the setting, that setting will be saved even if you

/u'; and you hear 3 beeps.
’A_ current time. unplug the Power Plug or the Appliance Plug.

3 ’ ‘”]B @ f 15 seconds or more elapse without any action while you are changing
the setting, the display will revert to the current time and the setting will
.

not be changed.

If there is no improvement after you change the Keep Warm temperature setting, return it to the original setting, as the

changed setting may cause odors, color changes or dryness.

REPLACEMENT PARTS

® Please replace damaged parts for optimum

performance Part Name Part Number
@ When replacing parts, please check the model — | 1.0Lmodel { C277GR_
number and the parts name beforehand, then 1.8 L model C278-GR
contact the store where you purchased the Rice _ 1.0 L model B686-6B
Cooker. Inner Cooking Pan 181 model Ty
Spatula BE814041L-02
Measuring Cup 615784-00
Model No. NL-EAQ10 NL-EAQ18
WHITE
(LD G Whe 1464) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
QUICK -
(Long grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
SHORT GRAIN WHITE
(Short grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
MIXED
{Long grairs whits fios] 0.18-0.72 [1-4] 0.36-1.08 [2-6]
Cooking | SUSHI
Capacity | (Short grain white rice) 0.18-1.0 [1-5.5] 0.36-1.8 [2-10]
(approx. L) | CONGEE 0.09 [0.5] 0.09-0.18 [0.5-1]
[CUPS] (Long grain white rice)
SWEET _
ik O SHbdt i L gk Wil i 0.18-0.72 [1-4] 0.36-1.08 [2-6]
BROWN
(MadiumiLang gralin brown:sce) 0.18-0.72 [1-4] 0.36—-1.44 [2-8]
MULTI GRAIN 0.18-0.72 [1—4] 0.36-1.08 [2-6]
(Multi grain)
CAKE All-purpose flour, 120 g All-purpose flour, 180 g
Rating AC 220230V 50/60 Hz
Electric Consumption 607-663 W 824-901 W

Average Power Consumption during Keep Warm

34 W

39w

Rice Cooking System

Direct Heating

Power Cord Length

1.0m

External Dimensions <approx. cm>

25 (W) x 31.5 (D) x 21.5 (H) (45 )

27 (W) x 34 (D) x 24.5 (H) (51 *)

Weight

approx. 3.6 kg

approx. 4.3 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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IWARNING - THIS APPLIANCE MUST BE EARTHED

IMPORTANT
The wires in this mains lead are coloured in accordance with the following code:
Green-and-yellow: Earth Brown or Red: Live Blue or Black: Neutral

If the colours of the wires in the mains lead of this appliance do not correspond with the coloured markings
identifying the terminals in your plug, proceed as follows.

The wire which is coloured green-and-yellow must be connected to the terminal in the plug which is marked
with the letter E or by the earth symbol or coloured green or green-and-yellow. The wire which is coloured
blue must be connected to the terminal which is marked with the letter N or coloured BLACK.

The wire which is coloured brown must be connected to the terminal which is marked with the letter L or
coloured RED.

This appliance must be protected by a 13A fuse if a 13A (BS1363) plug is used or, if any other type of plug
is used, by a 10A fuse either in the plug or adaptor or at the distribution board.

GREEN AND YELLOW 13 AMP FUSE

BLUE or BLACK BROWN or RED

How to change the Fuse

If the Power Plug of your Power Cord (See pg. 4) is,
A. A type 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 FUSG) Power Plug Fuse Cover
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 Cover can not be attached.

Fuse Cover

Fuse
(13A)
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