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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 inside pan, in water or any other liquid.

4 Close 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.

7The use of accessories attachments not recommended by the appliance
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 fouch 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. :

11 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 appliance is 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.”
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_ 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 l'orifice d’ échappement de la vapeur.

3 Pour éviter les chocs électriques, ne plongez pas le cordon, la fiche ou I'appareil
portatif, & '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 I'appareil de la prise de courant lorsque vous ne ['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 N'utilisez pas 'appareil lorsque le cordon ou la fiche sont endommagés ou lorsque
- l'appareil est pour une raison quelconque abimé. Confiez 'appareil au service de
réparation recommandé le plus proche pour toute réparatlon tout examen ou reglage

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

11 Soyez trés prudent lorsque vous déplacez F'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.

13 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 APPAREIL 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 l'autre). Pour
minimiser les chocs électriques, la fiche s'adapte dans un seul sens & une prise polarisée.
Si la fiche n‘entre pas correctement dans |a prise, retournez-la. Si elle n’entre toujours
pas, prenez contact avec un électricien agréé. Ne cherchez jamais a modifier la prise.
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Important Safeguards

XThese warnings and cautions are intended to
prevent you and other persons from injuries
and damages. To ensure safe operation, follow

REENRE
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them carefully. MF o
" R - Y
3 ==
A\WARNING | A\ CAUTION AEE | AZXE
Indicates risk of | Indicates risk of injury RREREATHER | RTAMREBTHES
serious injury. or property damage if ERETHREMY | REBEIHARE
mishandled. AR - HIAR o
N J \ J
About the symbols used B R
e _ — ( )
- {\ Indicates a waming or caution. The symbol D\ BHRETEEEMEEOAS - Bhi
inside the triangle specifies the nature of AAMIERT
the wamning or caution. The example below TE&RR “TEMR" -
indicates an electrical shock waming.
© Indicates a prohibition. The symbol © FHFRBUTE - MBS
inside the circle specifies the nature of AMBINE -
the prohibition. The example below THFRR “RIEFH" -
indicates “Do not disassemble.”
“ Indicates a requirement or mstruc::on that o ?—'f%ﬁTﬁfj‘ﬁ%lJﬁ#‘?rEIﬁﬂ'JW@ °
must be followed. The symbol in the circle _
inside . specifies the nature of the BRI RIETAR
requirement or instruction. The example TEAAESR “HTRERESE" 660
bottom left indicates “unplug the unit”; the e AR T I " %S o
example bottom right indicates that the FrBL 3T "As" NS
_accompanying instruction must be followed.
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X After reading, keep the operating instructions in
a handy place. »
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Warnings

O ™

®Do not modify the rice cooker.
Only a repair technician may
disassemble or repair this unit.

® Attempting to do so carries the risk of

Do not fire, electrical shock, or injury, If

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

B &

.

—
O RBCHE o BREERWARS » K18
HENNE 332 o

BRI BEIRAK - MY - ZENE
wivm 00 MEIEIEES - SHMAENENR
BIEISTERYARFES -

®Do not allow children to use this
device unsupervised. Keep it out

OFRBRMABMEMER - RSN

o electrical plug are solled, wipe
them clean.
Wipe off

noreign maner A dlirty electrical plug may cause a fire.

ek orinants, " ol
o a sk of burns, A . AEEEA o
Frombted electrical shock, and injury. *u o GR GEAAE  MR - RENTH
®Do not open the lid while rice is O BEEF TR REITHARE o
cooking. : s
mome DoiNg so may result in burns or > BR - BEABREAER
scalding.
@®if the blades or surface of the O FESARYIBMI( IEORRT ) RGBT R &

o BIRMHIEES - AR o
suzm  SAI BEIRASKERER -

©® Use only an electrical outlet rated at
15 amperes minimum. Do not piug
other devices into the same outlet.
maemstte  PlUgging other devices into the same
m**m outlet may cause the electrical outlet
to overheat, resulting in fire.

OB MEAME15EL AR RIS
B o
ERHTCRARRGH - A BERE
BATTRRERRMmEIRAIE -

BRI

o~ @ Do not immerse the rice cooker in
@:", water or splash it with water.
bomewe D0INg so may cause a fire or
inawstpace _electrical shock.

o OTRWBBLE « TRk o
S zn suEes - we -

®Do not use the rice cooker If the

electrical plug or power cord is

damaged or the plug is loosely
inserted into.the electrical outlet.

Prohibes A damaged power cord may cause an
electrical shock, short circuit, or fire.

O WA » WRIGIAAMOS s WIS
BBy - TEMA o

® & FBA IREME - REERIERATE -

®Use only 120-voit AC electrical

® current.
B Use of any other power supply voltage
may result in fire or electrical shock.

O FEMAZR120RFUANIRE -
s Of AEBUK - R -

@Do not scratch, damage, modify,
forcefully bend, pull, twist, or fold
the power cord.

Do not place heavy items on the
. Pohbies pOwer cord, allow it to become
pinched between other objects, or
modify it. A damaged power cord can

cause a fire or electrical shock.
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Cautions X
™ ( N
( ®Do not pull on the power cord O AT RBIEIMES - B FISHEH» R
ltseif. Always grasp the plug when . BHHRAR - FERARFEATH
0 unplugging the power cord. Do o 1B - _
not plug or unplug with wet hands. ; BRI - HETHEM BRI RATE -
Grasp FREWAT
the plug only
Doing so may cause an electrical
shock or fire.
@ Do not use the rice cooker near a heat source 787 £ 55N R o
or where it may be splashed with water. ® O TRERKIMIAKBMEE A
Doing so may cause a short circuit, electrical , . B 2 o
Probohed  shock, or defgrmation of the rice cooker. o BRI ATHENE - RENRRY
@ Do not use the Inner pan for any O RBEANBAMLIN RS -
other purpose other than cooking. ® . .
P@ Doing sg’ ma’;ocause the inner pan to overheat 7 TR LS AMA s Y S -
and may cause the rice cooker to maffunction. :
eDo not use the rice cooker on O RAEFRRTHIBFH MR T L
unstable surfaces or on a non-
heat-resistant carpet. &R o '
Profioied  Doing so may cause a fire. RLE o RA - BEIREASE o
@ Unplug the electrical plug from the outlet O MR RIEELR TR
when the rice cooker is not in use. 5 o
Leaving the electrical plug in an outlet may cause . < BB - bR
ukg  the insulation to become damaged, resuling in HFRASH ?EU FIIBHEE 41; ,f{iﬁﬁ
injury, bums, electrical shock, short circut, o fire. HIEM5IEAME ~ HR - KK -
®Ailways grasp the plug when | - O ERWENRES » MIBISIEH -
winding up the power cord.
) LIS EsEH 8 m A -
cmhepy 3€ING struck by the plug may result anEm
in injury.
' ® Do not touch the steam vent. ORBAFHIEERD -
Doing so may cause burns or @ e .
poratowcn  SCalding. Take special precautions Ximm EEU FLEmMAE - LML 5
with children and infants. J
) N — .
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Important

(Do not carry the rice cooker by the inner pan’s
handle. Doing so may cause the lid of the rice
cooker to fall off, resulting in burns or Injury.

—~

R LS EWIR

(ﬂ%?ﬁﬁﬁﬂ¥ﬁ¥m£°
BRI WE AR AT B - 4% o

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.

ERRRAMELEASRFM  WIERE
AR IR A XTEHR o

B ERRIM7ERNE - RARE (30
HLLAg) o

O TR - T BB - Ba o

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

® Doing so may cause burns or scalding.

NPT MR T R9ITRME -
O TR - AT WBIRY -

Do not wash the entire rice cooker or pour
water directly into the cooker.

@ Doing so may cause a fire or electrical shock.

TEAAHERE - ARG RE KT
O TR - HEAARE - R -

Handle wlfh 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.

BRFEEIGEA o

O B/ AN « ol FIRES B LM < 298%
AR A E R AR -

Check the inner pan and rice cooker before use.

@ If leftover rice or other foreign object remains
on the outer surface of the inner pan the rice
will not cook property.

TOEANKERY (BE  KNS) ORE
T o
O TR - AT -

Preventing burns and scalding.

@ Watch out for high temperatures around the
steam vent. -

® Watch out for steam when opening the fid.

@ Be careful not to touch the sides of the Inner
pan when mixjng the rice.

@ Use Caution before grasping the Inner pan
handle. They may be hot.

EXPHLL BN

O ZROMHI RS EIRARRE - BEIEW -
© FTPRMREES - JVDER -

© MELKERES - ST EFTERIMANE -
OMIERILFAF -

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.

AREnm (XHEXREN) LABKSE -
O TRl - PIEALARE - SAFEN - BE o
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Parts Names and Functions REbBBIERSE

A Molsture
Lid Packlng preserving cap
5 1] — ®inside of the lid
/———/__ Pull to remove
/_ insert to attach
_ 2 1]
Steam Vent OAEZ AN
®Outside Lid REE
3.1 N I )/ A A
oa-!:zam RRFE
\ EA )
Inner Pan Handle Carrying Handle
RILF ® lSrsye fgr carrying
¥
® AFIIER
Push Button
®Press th’eh Puosht butt%n Spatula
to open the Outer Lid. ﬁ’\jﬂ
?g'ﬂ%ﬁim%
: patula Holder Attachment Section
RORREMUR
1 }=p
. = mm@‘ iy
Control Panel
E: 3134 Power Plug
e |
Heating Plate
Central Sensor
PR G2 IR
( — . )
Accessories ( Power Supply Cord L oLl
bt Rice Spatula .
- &) How to extend the cord HHAE
Pull the power plug outwards. BIRSEIERE
’ %Do not pull the cord beyond MR EFEIBBA BIES
a the red mark.
‘ﬁ @ How to retract the cord WERZE
Pull the cord by 2 or 3 cm and BISIETE - (s 2 ~3cmik
Spatula Holder _ 180-mL Measuring Cup | release it. The cord will retract 527 - BIEEHIE A o
| o4 I #R(180mL) ) automatically. )
e .
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Control Panel

Keep Warm/
Reset key

Keep Warm lamp

Extended/
Keep Warm lamp

Extended/
Keep Warm key

Display

Clock key

Time Setting key

Rice Cobking
lamp

Rice Cooking/
Reheat key

Timer key

Timer lamp

Menu key

> When using the control keys, please make sure to press firmly so that you can hear a distinct sound with each press.
-@When opening or closing the lid, please do not touch any control keys.
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P
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How to Set the Clock

Use the timer when you want the
rice cooker to finish cooking the
rice automatically at a specitic time.
Although the clock is set before
shipment from the factory, certain
conditions, such as fluctuating
room temperature, 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. Insert the Inner pan and insert
the plug.

2. Press the Clock key.

The time display blinks 8

THE._ o
s 10 LY
. V00
PM_C- D0
3. Press the time setting keys and
set the time.
Hours: Each press of the key
advances the time by one hour.
* Minutes: Each press of the key TINE
advances the time by one minute. /\ e i '/
M Zt-0f ¢
4 N

@®Press and hold to fast forward.

4. Press the clock key again. | @

When the time display changes TE )
¢

from flashing to steady, the time PM : :
setting is completed. -~ -

4

]
J
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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 68°F and with
the power off.

When the battery is weak

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

® The rice cooker can be used normally
as you set-the time. However, the
indication on the display will disappear
if you remove the attachment 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.

| Note ]

@ To avoid causing damage or harm,
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.

For example, when you cook 6 cups
of rice, wash and drain the rice.
'Add water into the inner pan up to
the scale 6 of “WHITE RICE”.

®The rice may be washed in the
inner pan. And you must wipe off
any moisture and foreign matter
from the outside of inner pan
completely.

XThis illustration shows the 1.8
liter-inner pan.

Make sure the surface of the rice is
level.

a2

@ For best results, measure the rice
accurately.

@ 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.

o
<
©26%

o
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2. Piace the inner pan inside the rice
cooker, close the lid and plug the
power cord into an electrical outlet.

Wipe water and any foreign matter from the
outside of the inner pan. Then place the inner
pan inside the main body by lining up the
inner pan’s handles with the corresponding
recessed parts inside the cooker.

Be sure to attach the moisture
preserving cap.

[E:Iose lid firmly.

[ Plug in securely.

¢
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2. WPUMAB AR  BLANIEA
S50 o

BENRIMUIKB RRY - BIRE
HEDSIME - EHRSRATIE
8 o

BB BRI - )

RIS - )

< ,.\ FELDIE A - j

Lm is displayed. }/ \ﬁgsgegﬁtﬂ AAE ]

@ Wipe off water or any foreign material from
the exterior of the inner pan. Water or
foreign material on the bottom of the inner
pan may cause the rice to not cook
properly. :

®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 turn off and an alarm will start to
sound. if this happens, insert and position
the inner pan properly in the cooker.
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3. Cook Rice

Cooking white rice

©Select the desired texture, or
select rice porridge.

The menu changes each time this
key is pressed.

3. %K
& B3 BRES

ORTRERER  BERBFEELZ
WK -

#|i—TF - @R g!ﬂ"'/& °
|E—RE - TR LB R

Once set, the rice cooker will #4R o
Iw k . t h AY T4 =
taeni)r/: cook rice to the chosen BEK © MERAR © BOKRRES  BE
' 1% TREGULAR -

Choose REGULAR for brown rice, -mm SOFTER mm

mixed rice, or glutinous rice.

®Press the Cooking / Reheat key -
@oooking lamp fights up, and preheating begins.
(Aner preheating, the rice is cooked automaticalty.)

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

O TR B o
PRARAR ST AALATAR - )
(FametRi - CBBBAAER - )
BRRATRARBS - BT E ALK AR AR

15 to 16 minutes is displayed.

When porridge is cooked, the remaining
For regular and softer rice, 13 minutes [

is normally displayed; for harder rice, 11
minutes is displayed.

With quick-cooking rice:
Use this time-saving feature for quick
cooking.

(DSelect Quick Cooking using the Menu key.

@Press the Rice Cooking / Reheat key. During the final

steaming process, the remalnmg time is displayed.
For Quick Cooking, 9 minutes is normally displayed.

*Note that in the Quick Cooking mode, you
cannot select the texture of the rice.
 Sometimes the rice texture may be a little hard.

 Note J

® Do not open lid during cooking. Doing so will
disrupt the cooking process.

@ If you prefer rice that is softer than the rice made
using the “Softer” menu, add more water up to a
level slightly higher than the mark line on the pan
(within 1/2 of a division). Cook using the “Softer”
menu. Note, if the water volume is excessive, it
may cause a problem of boiling over.

 SBER -
fgmm TR IRES 215 ~16 ) MBIARET: -
(IS s~ weaRee 13508 ~ FEIRELT15)
SR -
AR, -

l

RIEMRBIK R B N E L HF B KR
2 o

OEA R RSB ER MR -

@ TR, BN -
K ARMAFO 2 WA PALARBR R MBSA] -

MRIERERARE T THER TR ARRE
KA EHRHERE -

O XX FTEITRINRE - TANSETLIHIR -
O ERDMIFHRBLLFIA "8, MEGRIBKLTLY
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Selecting texture
This soft, sticky rice is suitable for
Softer rice croquettes and ohagi.
This elastic sweeter taste is
Harder | suitable for fried pork donburi and

fried rice.

XThis rice cooker can be set for regular, soft, or
hard texture.

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.

E BRI
BREY - A - WA KRN -
BE | sens.
- KRBTSR - EARIIR
o

% ~ WNERE

N SEDIB 2 ISES S TUAT 2 A€ B R TN

HHRE) -

v

07THOURS

Indicates the elapsed Keep Warm
time in hours.

automatically begins to keep the rice

After cooking, the rice cooker
warm (the “Keep Warm” lamp lights). |

after cooking to allow excess

Loosen the rice immediately
water and steam to evaporate.

®If rice is

loosening, it may not be fluffy and

tasty.

kept warm without first

®Because the inner pan has a round

bottom, a

depression may form at

the top of the cooked rice.

®To prevent rice from drying, gather
any small remaining amounts of rice
toward the center of the inner pan.

® Wipe water and any foreign matter
carefully from the top, bottom, and
sides of the inner pan, and from the
surface and sides of the heating
plate. Otherwise, corrosion may
develop, noise may be produced
during cooking, and rice may not
cook properly.

j/
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5. Keep Warm
{Make sure the surface of the rice is level.)

The pare 1sDlays "ow iong e nice has been xept warm,

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

@ If you want to know the current time
while the Keep Warm duration time is
displayed, simply press the clock key.

® Condensation will sometimes form
around the vent on the lid right after
the rice has cooked, when the rice
is being kept warm, or at certain
times when the lid is opened. Wipe
off the condensation.

@ The rice won't be soft and full if you
leave it asis without stirring it.

After Use

@Press the Keep Warm/Reset key

The Keep Warm lamp goes out.

B®Unplug the power plug.
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Standard Rice Cooking Times

@ Voltage of 120 Volts, room temperature of 68°F, water temperature of 64°F.
@ The following table shows the time required to cook rice (from start of cooking to start of keep-warm

mode). Please note that the actual time may vary de|

pending on voltage, room temperature, season,

amount of water used, and cooking mode.

] Quantity Required time in minutes (approximate)

= of rice :

2 (cups) Regular Soft Hard Quick

; Rice cooker size 1.0L| 1~5.5 43~49 50~56 31~40 25~35

3 | Rice cookersize 1L 1~10 42~49 47~56 29~41 24~37
| 8 Required time in minutes (approximate)

ooy | R rSdboans | Rice porridge

g Rice cooker size 1.0L 45~60 41~45 54~64

O |Rice cooker size 1.8L 46~65 42~47 54~66

5 APRET K 5 RY

ORE120V - E/R20C

* 7K:R18°C

O S RIS MOA MR T E A GRATAVRSR - MARPSAIEZWE - T8 - 34 - kR - KESEARZY

'o
KR B M (%)
B (F) | e B BE | REER
x|  1.0AH 1~55 | 43~49504 | 50~56534 | 31~405}4k | 25~3553 5k
1.8AF 1~10 | 42~495)88 | 47~5655 | 20~415358 | 24~375 88
B M)
g IR FKIR i
Al roanm 45~605) 3l 41~455) 4l 54~645}48
1.84H 46~6553§8 42~4745) 58 54~6645 %
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YO AR b xj o) A2 &
Ot 120V - Al 20T - £2 18T.
OAIZ2 Hutsy| AIREiM 220] 8 W7XIQ] AjZHRIUC) E£8 Heh- AR - HE - 22| - of
7 MY S0l 9faf #ghct
4o of Al ZE(2f)
Y _
a () C e gy | 3aH
g 1.OL AIOj= | 1~55 | 43~492 50~568 | .31~40% 25~35%
1.8L AIO|= | 1~10 | 42~a49%8 47~562 | 29~418 24~378
;1{ Al ZH (2
2} : ofx{ g ) =
2| 1.0L AlO|= 45~605 41 ~455 54~645
2
¥ | 1.8L AlO|= 46 ~65% 42~4718 54~665

REEDDE TORBRIOHPT

O/ 120V-FR20T - KB18T

o ?ggiﬂﬁ’&&‘amtb‘fﬁ%iﬂlCU%)i'C‘UJH%Fa'ﬂ'C‘?'o VEBE-ER- §Eﬁ-7k7]ﬂﬁ'mibljféﬁ&{:d§‘3£b
a *OR )

% (hv7) 35 PHSHY ) SR
B 104X | 1~B5 | 43~49% | 50~56% | 31~40% | 25~35%

T 18X | 1~10 | 42~d9% | 47865 | 29415 | 24374
8 S TE)

o METH REBTD B9

| 1094x 45~60%) 41~45% 54~649

& 18LYaZ 46~65% 42~47% 54~66%)
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Tips and Hints

Extended Keep Warm (For use during Keep Wam or Exianded Keep Wamn)
Extended Keep Warm controls dryness, yellowing, or
odor when rice is kept warm for extended periods.

@ During the process of keeping rice warm, the set-temperature
will go lower, and in 8 hours, it will go back to normal “Keeping
Warm” ( Temperature which is ideal for eating) position.

S ERIEASE

BERE (AREERS)

ERRE (RIBTHRE RB DB 4 RESM GRS A0 K AR E
- 2% RBEEHYR -

® RBHRFHERE - 8/) B REMARFAGES
RARE) -

Press the “Extended Keep Warm” key. [
v

Example: Keep Warm mode

R TEERE®R -
B - FRUBBFRGAERI/ Sk

after three hours

The “Keep Warm” lamp goes out
and the “Extended Keep Warm”
lamp lights.

FURIBIRM - FERGURIBRAE -

Returns to normal Keep Warm 8
hours later.
h 4

8/\EFTE - IRARE R -

The “Extended Keep Warm”
lamp goes out and the “Keep
Warm” lamp lights.

Cancelling Extended Keep Warm

REAECRURKEISM - (RUBIERST

FEERREEE SRR - RN RS

and returning to normal Keep Warm.

Press the “Extended Keep Warm”

BR—REEFRR o

key again.

The “Extended Keep Warm” lamp
goes out the “Keep Warm” lamp lights.

s | (2 AR (RIRIOR - RRIREEF -

@ Extended Keep Warm mode will not function under
the following conditions. (An alarm will sound and
functioned.)

* Extended Keep Warm is over 4 hours, then
reset the unit.

* The temperature of the inner pan is too low.

@ This function cannot be used for rice porridge. Avoid using
it also for rice cooked with vegetables and other ingredients
or rice cooked with red beans as it may cause spoilage.

@ Do not use Extended Keep Warm more than twice in
succession. Oder or dryness may occur.

oM
O (AR CURHRAEAEB4/)\RELL | RERR TR - TEERR
ERHBEREGRR - ‘
(ERBRRMGENERERE - SRBEWE -
F¥rEH)
© PoSdIRE KEF - BN TERFRE - h TR
- :

O I ARTHEME A IRARIFURTINEE - KRR ~ KR
TRER - BAIRTESRRYL -

O FERFRINBET B EMEARMAKLLL - (LlR%
FRKE)
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Reheat _
XFor use during “Keep Warm” or
“Extended 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 scorching.

Bk
XARRBLBER RSP -

0&‘5&‘#’3&%%&!&%’( * AIEKARAE

OMERBFEIKR - FHRWF o
OIS - TR WECKARIEN

@®Press the “Rice Cooking/Reheat” key. WA OB TR, Bk
When either the “Keep Warm' lamp or \ ot/ (@8 ig e R RREARS
the “Extended Keep Warm” lamp is lit.
When reheating is used during “Keep Warm”, the EXTENDED 5 N TS
beep signal for the end of reheating will sound in N BRI T PIIBIIMES - #95

about five 1o ten minutes and the “Keep Warm®
lamp lights. if the reheating begins from “Extended
Keep Warm" the *Keep Warm” lamp lights about 8
to 15 minutes after the start of reheating.

1058 - TETHRAZRE - RR
1B - SERERGURMIAE hIReS -
#18~155 itk - FUBIBEE -

COOKING
©Loosen the rice. O REHEAT O MK AR
@®The rice at the bottom may become (Y ORERAVKIRHEE - ERHNE - B
somewhat hard in some cases. Mix o
the rice well and level the surface. ‘
OCanceling the Reheating mode. ' O L Bms
To return to Keep Warm, press the “Rice . EHEAT BiREMRRHRRERF--

Cooking/Reheat” key.

(TR Binga - )

To cancel both Reheating and Keep  The*Rice Cooking’ lamp blinks. TR/ + BVAFINELES. -
Warm, press the “Keep Warm/Reset” key. AR P e (BRTHRBUHER - )
Avold reheating in the following cases: LETHERT » FEBM® o
.Mat_erial other than white rice. (Can cause scorching or OTELNKLIREY - ¥K)
O:t')eof;ﬁigtgﬁ of reheating. (Can cause scorching or drying) O AR LIR SN - £28)
@When the quantity of }ice is larger than one half of the O K RIEBANATE Ll 6
pan capacity (Insufficient heating). (BMBEYRTR)

Reheating a small quantity of rice requires adding
one to two spoonfuls of water per two bowls of
rice(approx. 330g) to avoid any excess drying.

DPRRBTFC R A - FIIMPOKER (#93352)
WEARER AR ~2RLAYK - FHEHEED - -
SRR TRIRBIE - "TRERRRIRIEE -

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 porridge mode.

® The Extended Keep Warm mode does not work
well after the rice has been reheated.
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L

Setting the Timer
To make sure that rice is ready at

the desired time, press the “Cooking/

Reheat” key after setting the timer.

If the current time displayed on the
clock is incorrect, the rice may not
be ready at the desired time.

You can preset the timer to
memorize two completion times.
Press the timer key switch
repeatedly to select them.

Bmavou wantthe nee o heree

dy foeat.

Example: Reset the timer from 6:00
a.m. (TIMER 1) to 7:30 a.m.

OPress the timer key to display
6:00 a.m. (TIMER 1 ).

@Press the “Menu” key and select either
desired texture or rice porridge.

¥The Quick Cooking mode cannot
be selected.

©Press the time setting keys to
display 7:30 a.m.

Pressing the Hours key advances
the display by one hour increments.

- Pressing the Minutes key advances
the display in ten minute increments.

®|f you keep pressing the key, the
Clock advances quickly.

@Press the “Cooking/Reheating” key.

The timer will not start working
unless you press the “Cooking/
Reheat” key. -

Timer lamp lights, and the Timer étarts

%To change the time setting if Preset 1 from
6:00 a.m. fo 7:30 a.m. follow the steps in
the procedure described above.

With the above procedure, the present time
of TIMER 1 will be memorized 7:30 AM.

TNER!
AM " . -
1800
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MThe remaining cooking time will not be
displayed.

@When resetting the timer, press the Keep

Warm/Reset key.

@ Unless you want to use a different cooking time
setting, you do not need to set the cooking
each time you cook rice.

®To check the current time while setting the
timer, simply press the Time Setting key.

OThed Timer be used for the Quick Cooking
mode.

Once you use the Timer

Since the unit memorizes the preset
time, the preset times can be recalled
with only two key operations.

@QPress the Timer key. :
TIMER 1 is displayed with a single
pressing and TIMER 2 is displayed
with the second pressing.

@Press the “Cooking/Reheat” key.

The cooking completes at the
preset time and Keep Warm starts
automatically.

Recommended minimum and maximum time settings.
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Menu Timer setting ranges R il k13 0k 3. Ladly
White/Brown 1 hour 10 minutes ~ 13 hours BRMARX 1/NBH1053 ~ 13/ VB
Rice Porridge 1 hour 20 minutes ~ 13 hours iR 1/\B§2053 ~ 13/\B§

®The Timer cannot be set for less than 1 hour
and 10 minutes for White/Brown rice or less
than 1 hour and 20 minutes for rice porridge. In
this case, the unit beeps four times and cooking
starts immediately.

@1t 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 seasonings
or ingredients settlings and not distributing properly.

Variation in cooking outcomes may occur when cooking large
quartities of rice due to fluctuations in voltage, etc. Furthermore,
rice becomes somewhat softer in texture when the timer is used
or when rice has been soaked in water for a long period.
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Cleaning and Maintenance

R

R - B

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 / Spatula Holder
Immerse in warm or cold water, and wash with a sponge.
Note: 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 Lid /inside of the Main Body
Wipe with a damp cloth. Pay particular attention to the
sticky residue on the bottom of the lid.

Surface of the Lid /

Outside of the Main Body (Incl. Control panel)

Wipe the Control Panel 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.

Moisture preserving cap

Wash with running water. (The rubber and the plastic
part can be removed.) To assemble, fit the rubber
securely in the plastic part. Insert the cap securely in the
steam vent hole.

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 J

®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.

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
feplacement at the original pan's point of purchase.
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Specifications

( Model No. NS-JCC10 NS-JCC18 )
White / Brown 0.18~1.0L 0.18~1.8L
(cups) (1~Approx. 5.5) (1~10)
S | Rice cooked with 0.18~0.72L 0.36~1.08L
£ vegetables (1~4) (2~6)
'g and other ingredients
8 Rice cooked 0.09~0.27L 0.09~0.45L
i |with red beans (cups) (0.5~1.5) (0.5~2.5)
Rating 120V 650W 120V 1000W
A ring Kasp Warm " 35W 45W
Rice cooking system Direct heating system
Power cord Length 1.4m (with cord reel)
External dimensions (in.) Approx 10.1(W) x 14.2(D) x 9.3(H) Approx. 11.5(W) x 14.2(D) x 9.3(H)
\ Weight Approx. 7 Lbs Approx. 9 Lbs )

X The power consumption in the Reset state (when the timer is used as a clock to display the current
time) is approximately 2W.

% The current time indication may produce a deviation of approximately one minute per month depending
on the room temperature.

¥ The average power consumption during Keep Warm 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.
(It does not include the volume of ingredients added to the rice, red beans, vegetables, stc.)

¥ The external dimensions are given in the order of width, depth, and height.
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Al recipes are measured by using the supplied measuring cup which comes with your new Neuro-Fuzzy Micom Rice Cooker.
The measurement of the supplied cup(6 oz.) is slightly different from that of the standard cup(8 oz.) measurement.
Note: It is not recommended to keep the mixed rice warm for a prologged period.

JAMBALAYA
INGREDIENTS:
NS-JCC10 NS-JCC18

Long grain T LT TR T R RS EE R TR 2 cups 4 cups
BOof Droth: - -seresrrerersrrmsssesesiissisioniiniosiersnnennen s 3 cups 6 cups
Chilli POWEI++-++reressserssssesmmssssssmmssnssimrsssssissssssassaseres 1/2 tsp. 1 tsp.
Thyme ......................................................................... 1/4 tsp. 1/2 tsp.
Bay JE@f -+ s erererrerersnesnerine ettt 1 leaf 2 leaves
(01T ST R A e R R R R I T TR 1 Tbsp. 2 TbSp.
Green bell pepper (chopped)-----' .......... testsssvessarerasnenrae 1/2 cup 1-1/2 cups
Onion (chopped) ......................................................... 1/2 cup 1-1/2 cups
Parsley (chopped) ....................................................... 1/4 cup . 1 cup
Chicken (oooked and cubed) ...................................... 1 cup 2-1/2 cups
Ham (cube'd) ............................................................... 1 cup 2-1/2 cups
Polish sausage (sllced) .......................... 1 cup 2-1/2 cups

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, ciose 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
INGREDIENTS:
NS-JCC10 NS-JCC18

Long grain rice ............................................................ 3 cups 5 cups
Water .......................................................................... 3 cups 5_1/2 cups
Tomato FY- ¥ o - IR T R L e L e AR R i e 1 can(8 oz) 1_1/2 cups
Salt ............................................................................. 3/4 tsp- 1 tsp.
Sugar .......................................................................... 3/4 tsp' 1 tsp_
Chili powder- ........................ 3/4 tSp. 1 tsp.
Red be“ pepper (chopped) ......................................... 3/4 cUp 1 cup
Onion (chopped) ......................................................... 3/4 Cup v 1_1/4 cups
Celery (chopped) ........................................................ 3/4 cup ) 1 cup
Bacon (cooked and diced) .......................................... 4 strips 6 strips

1. Wash rice weli 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.
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Recipes

Al recipes are measured by using the supplied measuring cup which comes with your new Neuro-Fuzzy Micom Rice Cooker.
The measurement of the supplied cup(6 oz.) is slightly different from that of the standard cup(8 o0z.) measurement.

SAFFRON RICE
INGREDIENTS:
NS-JCC10 NS-JCC18

Jasmine rice ............................................................... 3 Cups 6 Cups
Chicken broth ............................................................. 4_1/2 'CUpS 9 cups
Saffron or Turmeric .................................................... 1_1/2 tsp 1 Tbsp
Sa" ............................................................................. 1 tSp 2 tsp
Buner ......................................................................... 1 TbSp 2 TbSp

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, ciose 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” tamp will automatically illuminate and
beeps will sound.

8. Open the lid and mix all ingredients well.

WILD RICE WITH MUSHROOMS

INGREDIENTS:
NS-JCC10 NS-JCC18
Wild 1iC@: =+ s oseserrrrermtvmainnnriaitieeiessis i icerer s oo 2 cups 4 cups
Water or Chicken StOCK: =+ srererrerecirirnnisiiiiiariii, 3 cups 5-1/4 cups
Dry White wine ............................................................ 1 cup 2 Cups
Sah ............................................................................. 1/2 tsp_ 1 tsp
White jol=10] o 1T L T T T LR sessssreisettairioerianiians 1/4 tsp. 1/2 tsp_
Buﬂer .......................................................................... 1 Tbsp 2 Tbsp
Mushroom, Shiitake mushroom or
Portabella (sliced)- - :--eseerreerermsmmmnnriniiii 1/2 Ibs. 1 |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 illuminate and

beeps will sound. .
6. Open the lid and mix all ingredients well.
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Note: It is not recommended to keep the mixed rice warm for a prolonged period.

L - R
VEGETABLE RICE
INGREDIENTS:
NS-JCC10 NS-JCC18
Long graln rice ............................................. 3 cups N 6 cups
Water ........................................................... at scale 3 (WHITE RICE) at scale 6(WHITE RlCE)
Vegetable boui"on ....................................... 1_1/2 Tbsp- * 3 Tbsp.
Mixed vegetables ......................................... 2 cups 4 cups

1. Wash rice well and drain.

2. Place rice in the pan. Fill the pan with water up to the scale 3(or scale 6) 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 comblgtioh of the cooking cycle, the orange “KEEP WARM"

beeps will sound.
7. Open the lid and mix all ingredients well.

lamp will automatically illuminate and

CURRY FLAVORED RICE
INGREDIENTS:
NS-JCC10 NS-JCC18

Long grain T - R T T POV IR TUOR 3 cups 6 cups
Water ........................................................... at scale 3 (WHITE R'CE) at scale 6 (WH[TE RlCE)
Powdered chicken bouillon:--«-+-:-+«seesevene. 1-1/2 Tbsp. 3 Tbsp.
Raisins ......................................................... 2 Tbsp 4 Tbsp
Curry pOWder ............................................... 1_1/2 tsp 1 Tbsp
salt ............................................................... to taste to taste
Bay |eaf ........................................................ 1 leaf 2 leaves
O"ve Offrereersrrecertetciiiiiniiiiricii e e ranes 3 TbSp 4 TbSp
Onion (finely chopped) «++++-+wrsesresersssrsnnes 1 cup 2 cups
Garlic (peeled and finely minged): -+ 1 clove 2 cloves
Parsley (Chopped) ........................................ 1 tsp 2 tsp

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

2. Wash rice well and drain.

3. Place rice in the pan. Fill the pan with water up to the scale 3(or scale 6) 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 well and sprinkle with parsiey.
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Recipes

All recipes are measurad by using the supplied measuring cup which comes with your new Neuro-Fuzzy Micom Rice Cooker.
The measurement of the supplied cup(6 oz.) is slightly different from that of the standard cup(8 0z.) measurement

MUSHROOM FLAVORED RICE
INGREDIENTS:
, NS-JCC10 NS-JCC18

Long grain FICE -t esrerrrresastrrrennienrssintnreneernasns 3 cups 6 cups
watef ............................................................... at Scale 3 (WHITE RlCE) at sca'g 6 (WH'TE RICE)
Powdered chicken bouillon:---«++r+-ssseeveveseee.. 1-1/2 Tbsp. 3 Tbsp.
Salt and black pepper ...................................... to taste to taste
O"Ve O srerereenmmtrmnsiiiitinriiniincnrenriiienenrrrcsersnennas 3 TbSp 4 Tbsp
Onion (ﬁnely chopped) .................................... 1 cup 2 0ups
Garlic (peeled and finely minced)-+++-+-++--+--s- 1 clove 2 cloves
Fresh mUShroom (d|ced) ................................. 1/2 |bS 1 |bs
Parsley (chopped) ........................................... 1 tsp_ 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 3(or scale 6) 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 parsley.

CREAMY GRITS
INGREDIENTS:
NS-JCC10 NS-JCC18

Stone ground grits ........................................... 1_1/3 cups 3 cups
Water ............................................................... 2 cups 4-1 /4 cups
M“k .................................................................. 2 -1/4 cups 5 cups
Buner ............................................................... 1 Tbsp. 2 Tbsp'
Salt .................................................................. 1 tsp 2 tsp_

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

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

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

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

BROWN RICE
INGREDIENTS:
NS-JCC10 NS-JCC18
Brown rice .................................................................. 3 cups 6 cups
Water ......................................................................... 4_1/2‘ cups 9 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 loosen brown rice well.

ORIENTAL VEGETABLE RICE (Approximately 6 servings)

INGREDI|ENTS: :
Rice ....... R L L LT T LT T T TS U PN 3 cups - .
WaatEr = o+t erererrnrimecinii it at scale 3(WHITE RICE)
Chicken ....................................................................... 1_1/2 oz
Age (fried tofu) ............................................................ 1 /2 pCS.
Carrot .......................................................................... 1 0z
KOnnyakU (paste made Of yam) ................................. 1 oz
GObO (edlb]e burdock) ................................................ 1 /2 pCS.
nght soy [=3: 11 o) - R L P T T P S PPy 1_1 /2 Tbsp
@ Mirin (sweet sake) s -rreresrsemrarniirinirnnenn, 1-1/2 Tbsp.
Saltsceererrerreriticii e s e 1/2 tsp.
Dashinomoto (dried Soup Stogk):+++-+«+-sssreeserse 1/2 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 3 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.
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Recipes

All recipes are measured by using the supplied measuring cup which comes with your new Neuro-Fuzzy Micom Rice Cooker.
The measurement of the supplied cup(6 0z.) is slightly different from that of the standard cup(8 0z.) measurement.
T - _ I

AZUKI BEAN RICE (Approximately 6 servings)

INGREDIENTS:
8weet rice ................................................................... 3 cups
WatEr:coserereetrmmmintiiiiiiiiiiii s s e at'scale 3(SWEET R[CE)
Azukj beans ................................................................. 1/3 cup
Goma shio (black sesame seeds with salt)--«---+--cs-ereeee to taste

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 3 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 3 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 illuminate and
beeps will sound.

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

RICE PORRIDGE WITH TEA (Approximately 6 servings)

INGREDIENTS:
Rice .............................................................................. 1 cup
Water ........................................................................... at scale 1(PORRIDGE)
Green tea bag .............................................................. 2 bags

1. Wash rice well and drain.

2. Place rice in the pan, fill the pan with water up to the scale 1 under “PORRIDGE" indicated on the inner
lining of the pan and add the tea bags.

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 automatically illuminate and
beeps will sound. -

6. Open the lid and remove the tea bags.

7. Serve with cooked vegetable, pickles or fish as a garnish.
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Note: It is not recommended to keep the mixed rice warm for a prolonged period.

JAPANESE COOKING TERMS

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

Age

Azuki beans '
Dashinomoto
Gobo

Goma shio
Konnyaku

Mirin-
Shiitake-Mushroom

: Deep fried tofu pouches .

: Japanese small red beans

: Dried soup stock made by bonito stock

: Edible burdock

: Black sesame seeds with salt

: A gelatinous substance made of yam

: A sweet golden rice wine used only for cooking
: The most common Japanese mushroom
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