


Thank you for purchasing “CUCKQOQ"
Electric Rice cooker/warmer

Please read the instructions before using.
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» Read all instructions.

» Do not touch hot surfaces. Use handles or knobs.

» To protect against electrical shock do not immerse cord, plugs, or (state specific part or parts in question)
in water or other liguid.

» Close supervision is necessary when any appliance is used by or near children.

» Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

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

» The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

» Do not use outdoors (this item may be omitted if the product is specifically intended for outdoor use).

» Do not let cord hang over edge of table or counter, or touch hot surfaces.

» Do not place on or near a hot gas or electric burner, or in a heated oven.

» Extreme caution must be used when maving an appliance containing hot oil or other hot liguids.

» Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to
"off", then remove plug from wall outlet.

» Do not use appliance for other than intended use.

» Save these Instructions.

» Do not immerse in water.

» Risk of electric shock.

» Cook only removable container.

» Lisez toutes les instructions avant d'utiliser cet appareil.

» Ne touchez pas les surfaces chaudes. Utilisez les poignées ou les boutons.

» Afin de se protéger contre les chocs électriques, ne pas plonger le cordon, la fiche ou (la partie spécifique ou
tout autre parties considérées) dans de l'eau ou dans tout autre liquide.

» Une surveillance étroite est nécessaire quand cet appareil est utilisé par des enfants ou quiil se situe a leur portée.

» Débranchez le cordon de la prise lorsque vous ne vous servez pas de |'appareil et avant de le nettoyer.
Laissez l'appareil refroidir avant de remetire en place ou de retirer des piéces, et avant de le nettoyer.

» Nutilisez aucun appareil si le cordon ou la fiche est endommage, s'il ne fonctionne pas correctement ou s'il est
endommagé de quelque facon que ce soit. Renvoyez I'appareil & un centre technique agréé le plus proche
pour le faire examiner, réparer ou régler.

» Lutilisation d'accessoires non recommandes par le fabricant peut causer un incendie, un choc électrique etlou
des blessures.

» Nutilisez pas l'appareil a 'extérieur (cet élément pourrait aussi bien étre omis si 'appareil est spécialement
COoNgU pour un usage en extérieur).

» Ne laissez pas le cordon pendre d'une table ou d'un comptoir. Ne le laissez pas non plus en contact avec une
surface chaude.

» Ne placez pas 'appareil au-dessus ou prés d'un brileur a gaz, sur une plaque électrique ou dans un four chaud.

» Une prudence extréme est requise lorsque vous déplacez 'appareil contenant de I'huile chaude ou tout autre
liquide chaud.

» Branchez toujours la fiche sur 'appareil en premier, puis branchez le cordon dans la prise murale. Pour
débrancher, ou désactiver toutes les commandes, retirez la fiche de la prise murale.

» N'utilisez pas cet appareil a des fins autres que celles pour lesquelles il a &té congu.

» Veuillez conserver ces instructions.

» Ne pas immerger.

» Risque de choc electrigue.

» Cuire seulement dans le conteneuramovible.
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Note:

A. A short power-supply cord (or cord set) is to be provided to reduce the hazards resulting from
becoming entangled in or tripping over a longer cord.

B. Longer cord set or extension cords are available and may be used if care is exercised in their use.
C. If a long cord set or extension cord is used.

(1) the marked electrical rating of the cord set or extension cord should be at least as great as the
electrical rating of the appliance.

(2) if the appliance is of the grounded type, the extension cord should be a grounding-type three-
wire cord, and

(3) the longer cord should be arranged so that it will not drape over the counter top or tabletop where
it can be pulled on by children or tripped over accidentally.

This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this plug will fitin a polarized outlet only only one way.
If the plug does not fit fully in the outlet, reverse the plug.

It it still does not fit, contact a qualified electrician,

Do not attempt to defeat this safety feature.

CAUTION : During use, the internal parts of the rice cooker and the area around the steam vent
are hot.

Keep out of reach of children to avoid possible injury.

Model Name / 249 / B2 CR-0675F
Power Supply / MY [ # 2 #L & AC 120V(AC Only), 60Hz
fiui’gvﬁer%mﬁuﬂ%o&nam Cooking / #AF / #iR 580W
(Approx) W Keeping Warm / 22 /{Ri& 80w
WHITE / #0] / 3% 1~6 cups
WHITE QUICK / 0|3 / Bk IR 1~4 cups
MULTI GRAIN / H3 / & 1~4 cups
Cooking Capacity
[ HAge GABA [ $0|Hot fa A& F 1~4 cups
(MR Caes) SCORCHED / 8 / AE2 24 cups
Thick Porridge / E15 / #4338 1~1.5 cups
Thin Porridge / S2% / ## 0.5~1 cups
Power Cord Length / T= 20| / BIFEHKE 4ft(1.2m)
Length / Z0| H& 12.75 in (32.3¢cn)
Dimension / &j2= | =R~ Width / Z / & 9.4in (23.8¢n)
Height / =0| / & 8.5in (21.5cn)
Weight / 2 / Ei 8.15Ib (3.7Kg)




MESURES DE SECURITE

*®isez attentivement le guide de sécurité du produit qui suit afin d'éviter les accidents et/ou les dangers graves.
*« Avertissement » et « Attention » différent comme suit :

&~

& Avertissement
Celasmrﬁequalactonqmestdemtepaﬂ
entrainer la mort ou une blessure grave.
/A\ Attention

Cela signifie que I'action deécrite peut entrainer
des blessures ou des dégats matériels.

N

Al Ceswnhdemearmpelarataaleﬁermjaquelquem

peut entrainer des dans la situation donnée. |
+ Veuillez lire et respecter I'instruction afin d'éviter toute

situation dangereuse.

+ Indigue une interdiction. |
0 + Indique une instruction.

M\ vertssement (S inerdicton

Ne pas utiliser un cordon G
d'alimentation, prise __Q}?
ou prise murale endommagée.

+ Peut entrainer un choc électrique ou un incendie

Do not cover the automatic ™
steam outlet with your %3 y
hand or face. @ j -
- Cela peut provoquer des brilures. Y 9
Ne pas couvrir le couvercle de vapeur - =
avec vos mains ou votre visage.
- Veuillez particuligrement &loigner I'appareil hors
de la portée des enfants.

N'utilisez pas le cuiseur prés
de ce qui est chaud comme
une cuisiniére, une cuisiniere
a gaz ou la lumiere directe du
soleil.

= Gela peut causer un choc électrique, un incendie,
une déformation, un dysfanctionnement ou une
décoloration. Veillez vérifier réguliérement le cordon
d'alimentation et la prise.

Ne jamais vaporiser de

I'insecticide ou un produit
chimique dans |'autocuiseur

» Risque d'incendie et d'intoxication mortelle

Ne pas placer 'appareil dans
I'eau, liquide ou flamme.

« entraine un choc électrique ou une incendie

Ne pas ouvrir le couvercle
pendant le réchauffement
ou la cuisson.

i |
i A
B R |
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+ Si vous ouvrez le couvercle au cours
de I'ébullition ou de la cuisson,
cela peut provoquer des brilures dues & la vapeur.

Snyezwghrrtlurmuemmnmiemwarde
immeédiatement aprés le cuisson,

Cela peut provoquer des brilures dues & la vapeur.

Utiliser le courant électrique
comme Spécifié, n'utiliser
que du 15A,

« peut entrainer un choc électrique ou
un incendie

Ne pas placer I'autocuiseur dans un
environnement poussiéreux Ou a coté de
substances chimiques

(facilement inflammable)

+ Peut entrainer des explosions ou un incendie.

Ne placez aucun objet métallique tel que du
papier d'aluminium sur la surface extérieure
de la casserole.

+ Peut causer un choc électrique ou un incendie.

FRANCAIS
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&A\rﬂrﬁmmm ® Interdiction

ve

<
ech s manmiss

Ne pas placer d’autres
récipients a l'intérieur
De I'appareil.

« il se pourrait qu'il atteigne
Une température plus élevée et qu'il
provogue Des brilures aux mains ou choc électrique

Ne pas utiliser I'autocui seur
sans le panier Amovible.

. entrainer choc électrique ou
ionnement

+ Ne pas mettre directement Le riz ou I'eau

sans le panier.

Ne pas recouvrir le couvercle

i = 3
avec un chiffon, une 9 W
b = -
+ Provoquer un dysfonctionnement ot
ol |'arrét de |'autocuiseur

Ne pas plier, ne pas attacher '{f?'"
le cordon D'alimentation -

« entraine un choc électrique
Ou un court circult suivi d'une incendie

Enlever tout élément étranger de la prise
Electrique ou du cordon d'alimentation avec
+ Une serviette propre

Ne pas changer, étendre ou manipuler le
Cordon d’alimentation

sans 'avis d'un expert.

+ Peut causer un choc électrique ou un incendie.

Ne pas déplacer le produit en tirant sur la
corde Alimentaire.

+ Ne pas déplacer le produit en tirant sur la corde
Alimentaire.

~-“ MESURES DE SECURITE

Ne pas verser de 'eau a
I'extérieur du bac de cuisson

+ entraine un choc électrique ou une
incendie

Ne pas démonter ou réparer les
piéces de L'appareil soit méme.
+ peut entrainer un choc électrique

Ou un incendie.
+ Gontacter directement le revendeur

S

& ‘:_;""

Ne pas mettre en contact
avec un objet métallique ou
d'un objet étranger dans
I'autocuiseur

+ Peut causer un choc électrique ou un incendie

Ne pas insérer d'aiguille, de tige de
nettoyage dans le ventilateur ou tout autre
élément dans la mijoteuse.

+ Cela peut provoquer un chog électrique ou un incendie.

Cet appareil n'est pas congu
pour étre manipulé par des
personnes (y compris des
enfants) dont les capacités .
physiques sensorielles ou mentales sont
réduites ou qui manquent d'expérience et de
connaissance, a moins qu'elles n'aient recu
une une formation ou des instructions sur
l'utilisation de I'appareil par une personne
responsable de leur sécurité

» Cela peut causer des brilures et des chocs

Ne pas brancher et débrancher la prise
eélectrique ou cordon d'alimentation.
« entraine une incendie ou un choc électrique

Ne pas mettre a la portée
d’un animal domestique

+ Entraine des brilures, choc Q.
électrique, incendie



&A\tﬁ'ﬁsm&m ® Interdiction

Ne pas le placer sur une
étagére ou une table
d'appoint.

+ Me pas mettre le cordon alimentaire
entre les meubles pour éviter un risque d'incendie.
Veérifier souvent le bon état Du cordon alimentaire et

prise électrique

Assurez-vous de placer le

couvercle amovible avant

d'utiliser I'appareil.

» Si vous utilisez I'appareil sans le
couvercle, cela un choe

peut provoquer
électrique, un incendie, des fuites de vapeur et une
défectuosité de 'appareil.

Attention de ne pas se faire
mal aux mains Lors de
I'ouverture du couvercle

« Ne pas laisser Quvert le couvercle
pour éviter des accidents

/M\attention ) itercition

Lorsque vous le débranchez,
ne tirez pas sur le cable et

assurez-vous de tenir sur la fiche, >~

« Sinon, un choc électrique ou un incendie
peuvent étre provoquer en raison d'un impact sur le
cordon d'alimentation

] z ol
Veuillez nettoyer 'unité ]

principale et les autres piéces
aprés la cuisson.

A

« Sivius Gls cuks stchaillor it N>

directement aprés avoir fait des plats
cuits a la vapeur, l'odeur peut imprégner le riz.

Lors du « garde chaud », rabattre le
couvercle Et allumer la fonction.
» Sinon le riz colle sur le panier Amovible

Attendre le refroidissement des parties &
nettoyer

» pour eviter des briliures

MESURES DE SECURITE \ O

Retirez la poussiére ou 3
toute substance externe du
détecteur de température
et du contenant interne.

« Cela peut provoquer un probléme du
systéme ou un incendie.

3

©r

A

Ne pas poser des objets lourds sur le
cordon d’alimentation
» Enfraine un choc électrique ou une incendie

Ne pas brancher ou débrancher I'appareil avec
» Les mains mouiliées Entraine un choc électrique

D'abord, vous branchezle 4;%
cordon d'alimentation ®
(Figure 1) sur I'appareil, f
et ensuite, vous le connectez 2

a la prise électrique (Figure 2)

+ Peut causer un choe électrigue ou un incendie.

Bien nettoyer le corps de
l'autocuiseur aprés L'utilisation

» pour éviter les odeurs et dégradations

Lorsque vous nettoyez I'appareil, veuillez
vous assurer de laver le contenant interne
et le couvercle amovible avec un détergent
neutre et veuillez I'assécher adéquatement.
Essuyez I'appareil avec un chiffon sec et
propre.

Soyez vigilant et évitez les brilures dues a
la vapeur et |a chaleur provenant du
contenant interne de I'appareil aprés la
cuisson.

Branchez bien le cordon __ﬁ’- | ]
d'alimentation dans le - g E
port de l'appareil.

FRANCAIS
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- MESURES DE SECURITE

&A\rsnlssemem ® Interdiction

Ne pas déposer l'autocuiseur s Débrancher la prise en cas “‘é@%
N :

par terre ou sur. t \—;f_—[ de non utilisation de
&2 pavtocui )
+ Une surface trop haute. &= DG AREHY:
Abime le cordon

« Provoque un électrochoc ou une incendie.

Ne pas utiliser le panier Ne pas toucher les parties
Etr!]ﬁ?a?fnpour une autre métalliques de I'autocuiseur
ilisation. A - rés son utilisation

Ne pas réchauffer le récipient 4p
sur un réchaud. - Provoque des brillures,
« Entraine une déformation du panier Et la dégradation

de l'anti adhési. Contacter le service aprés

vente si le panier Amovible est

Utiliser l'autocuiseur surune = === .  s'est abime. Le film anti
surface plate " adheésif Peut partir avec le

.-—f
—E} temps. Ne pas utiliser.
« Et stable et éviter que celui-ci tombe /\

Provoque un dysfonctionnement « D'éponge métallique, de brosse pour le lavage.

Ne pas placer a proximité d'un mur, meuble, objet. g jamais placer d'objets . ;_\\\*

+ Lavapeur entraine un changement de couleur ou magnétiques sur le couvercle Lo
déformation de l'objet. et ne jamais exploiter cet S

&
appareil a proximité d'objets U V.
Pour nettoyer les surfaces (intérieure et extérieure) ~ magnetiques puissants.
de la casserole, il est recommande d'utiliser ces = Shon, e parmse oL o cyskrictionrerniits

éponges désignées ci-dessous. pourraient &tre causés,
Uldus:_amfl Remngg Unisanm intardita
. am\asl = =
oot .| st el oruseas, | | [glimentation et peut
+ Si vous utilisez des éponges non-recommandées, le entralner_un
revétement de la casserole peut étre abimé dysfonctionnement
—— + Ne pas faire tomber I'autocuisedr.
Utilisez cet appareil uniquement pour les usages Entraine un dysfonctionnement

définis tels que faire cuir du riz, maintenir le chaud.
Ne jamais |'employer pour d'autres, comme faire Ne pas utiliser au-dela de la capacité de
chauffer de I'eau, faire du sikhye, la soupe d'algue,  pautocuiseur

la soupe de curry ou les plats frits a I'huile. o ARG U SO NS i 3 1 A o o

bouilion.
Contacter le revendeur pour service aprés
vente pour tout anomalie (odeur, fumée...) De préférence, utiliser la fonction « garde
contacter le revendeur Les autres aliments peuvent décolorer lors
De la cuisson.

Débrancher le cordon d'alimentation apres
n utilisation B
i Enlever la cuilliére a riz avant la cuisson.
+ Entraine choc électrique ou incendie N'utiliser que du . B i
AC 120V + Cela peut décolorer le riz ou riqued' &tre collé au riz.
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SAFETY PRECAUTIONS

*Read the following product safety guide carefully to prevent any accidents and/or serious danger.
*Warning' and ‘Caution’ are different as follows.

A\ Waming \ /B~ This sign i intended to remind and alert that something

is means action it descri may cause problems under the certain situation.
Tl-eg?ﬁindeag%“;aememﬂm i + Please read and follow the instruction fo avoid any hamiul

: & Caution ‘

® +Indicates a prohibition
This means that the action it describes

may result in injury or property damage. @ - ndicates aninstruction

A\Waring Qo ot
Do not use damaged power & Pleas? pay careful
cord, plug, or loose socket. =10 attention against water
\ and chemicals.

- Serious damage can cause electric + It can cause an electric shock or fire.

shock or fire.

« If the plug is damaged, contact the dealer or a service

center.

Do not open the top cover

Do not cover the automatic %Séﬁ : while in heating and cooking.
steam outlet or pressure ~yS - It can catise bums.

weight with your hand or e .§
face. 1S j

« It can cause bums. S
» Especially be carefill to keep it out of Use a single socket with the e
children’s reach, o
S rated current above 15A. % é é
Do not use the cooker near <  Using several lines in one socket can
hot things such as stove, - gfe.ase ovea:g;mﬂgd °.'=ﬂ§§‘ Please check
?as stove or direct ray of i mep"an“"“' e wrmh wm:‘ m’"“’
ight. 15A SRET current above
« It can cause an electric shock,
o chssoloraion, Plsate check the I ful attention against water
of discoloration. power ease pay careful attention against wa
cord and plug frequently. ahdl cherilcals
« It can cause an electric shock or fire,
Don't spray or put any
insecticides or chemicals. =, ol S
) not use any other metal objects such as
» It can cause an electric shock or fire. i
« i cockroaches or any lnsects get inside _alurninum foil on the outer surface of the
the cooker, please call a dealer ora inner pot
service center.

+ It can cause an electric shock or fire

ENGLISH
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M warning (S vonot

Do not use pots that are not

designed for the cooker. e
Do not use abnormal pot and _

do not use without the innerpot, ~ “=°#=™ "

- It can cause an electric shock or fire.

Do not use it without the
inner pot.

« It can cause electric shock or
malfunction.

+ Do not pour rice or water without
the inner pot.

« If rice or water gets in then do not tum the
product over or shake it, please contact the

dealer or service center.
Do not cover the automatic IF_ﬁ_’&“ )
steam outlet withaduster, L 1 "~
a towel, or apron, etc. & y, k. )

+ It can cause deformation or a breakdown.
+ It can cause an explosion by pressure.

Do not bend, tie, or pull the €7

power cord by force.

+ It can cause an electric shock or short
circuit resulting in fire. Please check the
power cord and plug frequently.

Remove an alien substance on plug with the
clean cloth.

+ It can cause fire.

Do not change, extend or connect the
power cord without the advice ofa
technical expert.

« It can cause an electric shock or fire.

Do not move the product by pulling or using
the power cord.

+ Electric short might cause fire.

~-“ SAFETY PRECAUTIONS

Do not clean the product with
water or any liquid types.
« It can cause an electric shock or fire,

« I it contacts water, please separate
power cord and contact dealer or
service center.

) .

Do not alter, reassemble,
disassemble or repair.

« It can cause fire, electric shock or injury.

« For repair, contact dealer or the service
center.

Do not insert metal objects
such as pins and wires or any
other external substances in .
the automatic steam @J{ : }b
exhaust outlet or any other slot. —

= It can cause an electric shock or fire.

+ Especially be careful to it out of reach
of childrer. &

Do not put a foreign substance such as a
metal stick into the Steam cap or the
product. (Extra caution with children.)

« It can cause an electric shock or fire.

The device is not intended for 7
use by anyone (including | & }"' =
children) who lacks physical, aSTe
sensory, mental skills, or experience >
and knowledge that cannot safely use the
device without supervision or instruction.

- Don't let children play with the device.

- It causes electric shock, bums, etc.

Do not over unplug and plug the power cord
over and over,

« It can cause an electric shock or fire,

Be careful both plugand ~~ ~x¥=5)
power cord not to be =y @
shocked by animal attack or ) J‘@U
sharp metal materials. %

+ Damages by impact can cause an electric shock or fire.



m\\'amln_g o Indication

Do not use on arice chest
or a shelf.

- Do not press the power code between
fumniture. It can cause an electric shock
resutting in fire.

« When use on furniture automatic steam

releasing can cause damage, fire and an electric shock.

Attach the Detachable Cover
without fail before you use the

product,

« If you use the product without the
Detachable Cover, it may cause electric
shock, fire, steam leak and a disorder of the product

Be careful not to harm your
hand when opening the cover.

« Do not leave the cover opened.
It might cause accident.

Acusn S vore

When you pull out the power
plug, don't pull the power
cord. Please, surely pull out
the power plug.

+ It can cause an electric shock,

Please clean the body and other

parts after cooking.

« If you cook and warm rice after making
a steamed dish, the smell may

permeate the rice.
+ Refer to Page 14 and clean it before use.

During warming, close the lid and then
connect thepower supply.
« It may cause a smell of rice or discoloration.

To clean the product, wait until it cools down.

» It may cause a bum by touching the heated part.

SAFETY PRECAUTIONS °

Clean any dust or alien
substance off the
temperature sensor,
heating plate and inner pot.

+ It can cause a system problem or fire.

Do not press heavy things on the power cord.
« It can cause an electric shock o fire,

Do not plug or pull out the power cord with
wet hands.

« If you pull the Power Plug out with a wet hand, it may
cause electric shock.

« If you excessively pull the Power Plug, it cause
electrical short and electric shock due to a disorder at
the Power Cord.

Connect the power connector Q

(Figure 1) to the main body first 3

and then connect the power

plug (Figure 2) to the outlet 2

« It can cause an electric shock or fire

Wipe off any excessive water
on the cooker after cooking.

= |t can cause odor and discoloration. =
Wipe o water that s et benin from ]

When you clean the product,
wash the Inner Pot and the
Detachable Cover with neutral
detergent, and dry them.
Wipe the product with a dry
and clean cloth, and dry it.

Be careful with burn due to the steam and
heat from the inside of the product

immediately after cooking.
Insert the power g —@-
= 53

connector into the
power plug.

ENGLISH
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Cauﬁnn ® Do not

Use the product on the fiat

surfaces Do not use on a bl
cushion. Please avoid using j—‘ ﬁ
it on an unstable location prone —

to falling down.

+ It can cause malfunction or a fire.

Please check the power cord and plug frequently.

Don't use for various purpose
for inner pot. And do not heat
up the inner pot on the gas
stove.

« It can cause deformation of the inner pot.
« It can cause to spill the inner coating.

Do not place on rough top or
tilted top.

« It can cause bums or breakdowns.

+ Be careful to install the power cord to

Do not use near wall or furniture. Otherwise
wall or furnituremay be damaged, discolored
or deformed due to vapor or heat.

+ When using in drawer cabinet etc, ensure that no vapor
entersit.

Recommended type of scrubber to clean the
inner pot (inside, outside)}

Availabla

Unavaiable

Cotion woal, Spongs wool, Moofber, | Bus, Green sorubber [Abrasive meterial,
Mest wool ron, Stan wool, Other metalc meterisls

- If you do not use a suitable scrubber for cleaning, the
inner pot coating may be damaged and peeled off.

Please use the cooker for it's intended purpose.
« It can cause malfunction or smell.

Please contact a dealer or service center
when there is a strange smell or smoke.

» First pull out the power cord. And contact dealer or
the service center.

Use AC 120V only.
« It can cause electric shock and fire.
« It can cause malfunctions.

- ° SAFETY PRECAUTIONS

Please pull out the plug
when not in use.

» It can cause electric shocks or fire.

Do not touch the metallic
surface of the inner pot

and heatingplate after cooking
or warming

« You may get a bum by heat.

Please call customer service if  jal <
the inner pot coating peels off. o/ Meckc
« Inner pot coating may wear away after sriie &‘“:g
long use. : =
» When cleaning the inner pot, do not use
tough scrubber, metallic scrubber, brush,
abrasive metallic etc.

Do not use the cooker near
magnetic field.

« It can cause bums or breakdown. Az A

Do not drop or impact the
cooker.

« It can cause a safety problem.
« Do not apply excessive force to or drop
the product.

Do not fill the Inner Pot for more than its
maximum capacity.

= It may cause a malfunction leading to issues such as
overflow of contents or poor cooking.

If possible, only use warming function when
caoking white rice. Other foods are easily
discolored.

Take out the Rice shovel before keeping
warm.

« It may cause odor or discoloration.



NAME OF EACH PART

Detachable
cover lever

S 4

Control display

Steam cap

How to assemble the steam cap

Detachable gasket
Detachable cover
Drain dish
Inner pot

Open button

Power cord

Power plug
; in dew dish
Heating plate  can cause a bad smel

Temperature sensor

Manual

Rice scoop

Power cord

exploded view the rubber gasket into the
groove and insert it.

1. As shownin thepicture, it 2. Insert the steam cap into the

hole first and then combine it.

3. Fasten the steam cap clamp.
‘The detaching methed is in

the reverse order of attaching

ENGLISH
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- Negligent cleaning may cause a bad smell while keeping the rice warm. Clean the fid frequently

(Clean the rice cooker after pulling out the plug and waiting until the main body cools.)
- Wipe the main body and the fid with a dry dishcloth. Do not use any harsh chemicals such as bisach or thinners.
- The rice water left on the inner lid or in the inner pot may form a starch film but it is harmiess.

If food material sticks to the
temperature detactor or thermal

Wipe any extra food material or  Hfrice water remains on the inner bd,  Condensation is designed to be
moisture from the outside of the  wipe the lid with a dry dishclath. gathered whera the fid and the

inner pot. Using a rough sponge, Since the edge of the id is made of  body of the unit connect. After plate, remove it by using a moist
brush or abrasive material may  matal, clean i with care. using your cooker, wipe this area  cloth.
result in the chipping of the with a dry cloth.
non-stick coating.
# Cauion

Do not ciean the inner pot with any sharp cutlery (fork, spoons, chopsticks, etc.).
Thiss will cause the coating to chip or peel of.

How to Attach and Detach the Detachable Lid

P when attaching the steam cap, press the steam
cap fimly into the fid ik in the picture to the
left.

# Belore instaling the detachabila id, make sure

that the steam cap has been attached, ff the

steam cap s not attached, the detachabie bd
cannot be attached

3¢ As shownin the it on e il youcan
attach it bry hoiding the hancie marked with
the amow with your thumb and index finger.

How to Attach and Detach the Detachable Lid

@) How to Detach the Detachable Lid €3 How to Attach the Detachable Lid

¥ Gently pull the detachabie cover. » Referring to the photo, push the » Attach the detachable cover on the
¥ Push the Detachable Cover lever upwards detachable cover gently to the lid for same direction as the phrase in the
with the other hand, and gently pull the attaching. phato,

Detachable Cover. Then, it will be detached,

# Because tha datachable Id is hot during # Considering the safety of the product and consumers, it has been designed
cooking or just after cooking, detach the lid ihat the i wil not be closed i the detachable fid is not atfached. Be sure fo
affer it cools down, attach the detachable Id before use.



NAME AND FUNCTION OF EACH PART /

ERROR CORD AND POSSIBLE CAUSE

Use when set ‘SCORCHED'

Name and function of each part
i START/QUICK button
/REHEAT button Ui vt s ook
Usowtmvamictines  ware START  prefertothe page 17-18
»refer o the page 26 PREHEAT e ngsg%w
00006
TIMER/LOCK button "j . :
|Ise when preset time TIMER W
brefer tothe page 22-25 Hotno?sng o8 FEEAT ™ CANCER-3= UCANwEeEL t::;gon
-1 w
Use when button lock WHE  OUCK  WLTE h:::: tion cole b
»refer to the page 22 GB SOCED MLTONX ( e
TIME/SETTING button <€— Tme TEEE T oY ) press ko 2ecends)
Use when modify timer time I,
UsewhensetGABAsnd E—» AUTO CLEAN button
MUTICOOK time MENU Use when operate Auto Clean
» refer to the page 22-25 < seger » refer tothe page 18
Use when set warmi l
tmperatu?eg, MENU/SELECT button
customized warming function, Use when select WHITE RICE, WHITE RIGE QUICK,
customized taste function, MULTI GRAIN, GABA RICE, SCORCHED, MULTI

COOK, PORRIDGE, BABY FOOD, AUTO CLEAN
»refer to the page 17

% After plug the power cord and do nothing, display will show as above which indicats that the appliance is

inStandby’ mode.

{Menus on ‘Standby’ mode display may differ as per customer setting)

% Press 'Cancel’ button to enter ‘Standby” mode,

4 Press the button unfl you hear the buzzer sound. The image of display may different with actual display.

Ermror Code and Possible Cause

< Stanchy’ mode dsplay>

When the appliance has any problem or incomectly used, below marks will show up.

LJ]

Inner Pot is not inserted.

E Temperature sensor problem
(*_" will blink)
(Consuit the service center and dealer)

E (Consult the service center and dealer)
» refer to the page 29

This indicates that there is a problem with the
internal memory of MICOM.
(Consuit the service center and dealer)

When the operation don't finish for a long time.

This indicates that there is a problem with the exter-

nal memory of MICOM.
(Consult the service center and dealer)

| This indicates that there is a problem with the

environment sensor.
(Consult the service center and dealer)

If the touch button is pressed for more than
Bseconds, an emor is displayed.

- _

A\ 4
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o' Clean the inner pot and remove any moisture.

» Clean the Inner Pot with a soft dishcloth.
» Using a rough sponge may catse damage to the surface of the Inner
Pot.

e Measure the rice correctly with a measuring cup.

» Recommended serving: 1 full cup of rice equals to one person.
(Example: 2 cups for 2 persons, 4 cups for 4 persons)

e Clean the rice in a separate container until the water
becomes clear.

o Put rinsed rice into the inner pot.

e Adjust the water amount in accordance with the menu.

b Place the inner pot on a flat surface and adjust the water amount up to the water level line.
» The water leve! line is marked on the inner pot.
» Adjustment of water height
« WHITE, WHITE QUICK, SCORCHED : Adjust water based on "WHITE' water level line.
Max.6 persons for WHITE are available.
Max.4 persons for WHITE QUICK, SCORCHED are available.
* MULTI GRAIN/GABA : Adjust water base on “Mixed/Brown, GABA” water level line.
Mau.4 persons for MULTI GRAIN and GABA are available
« Thick Pormidge : Adjust water base on “THICK PORR.” water level line.
Max. 1.5 persons for porridge are available
+ Thin Porridge : Adjust water base on “THIN PORR.” water level line.
Max. 1 persons for porridge are available

@ To cook sticky rice or for old rica:
Pour more water than the required water level
8 To cook rice for 4people (4measuring cups}:
Pour water up fo water level 4.
© When the rice is presoaked sufficiently or to
overcook fice:
Pour less water than the required water level

e Put the inner pot into the main body and cover the inner lid.
Completely insert the inner pot with care.
» If alien materials like rice are attached to the bottom of the inner pot, rice may not cook or the cooker
may not work comrectly.



-o Press the “MENU/SELECT” button to select \ e F‘r&esﬂlef‘STAHTfOUICK"buﬁontn

s X |

your desired cooking mode. |

+ Whenever the Menu/Selection button is pressed, the | |
cooking options will be highlighted in sequential order
from WHITE RICE — WHITE RICE QUICK — MULTI ‘
GRAIN — GABA RICE — SCORCHED — MULTI COOK
- PORRIDGE -+ BABY FOOD — AUTO CLEAN.

+ After WHITE RICE, MULTI GRAIN, GABA RICE settings
have been used, your appliance will memorize your
preference. Skip this step and press START/QUICK.

|
|

ex) Selection of WHITE rice

start cooking

STCHY
e

™
[

&) Cooking WHITE rice

+ Press the TIME/SETTING button while WHITE RICE
or MULTI GRAIN is selected, you can set your
customized rice preference.

» refer to the page 20

-eﬁoeswamm(ex;wnrrmca ocorrpietim

*When a number appears on the display it indicates how
much time is left in the cooking cycle. The time generally
indicates that it has started the rice steaming process and
will finished in the time displayed.

+ The finish time may vary depending on the menu. |

* When cooking is completed, the cooker will beep and the
KEEP WARM function will start.

+ When cooking is complete, fiuff the rice using the rice
scoop. This will allow the rice to release the: additional
moisture and prevent odors from occurring as wel
discoloration.

ST
oo%a
CJ o
I ]
I o
T L)
WHTE
ex) 10 mins of remaining time.
Cooking Time by Menu
=
M-EE? wITE WE | mum | GABA |scORCHED| Thick Thin | BABY | MULTI AUTO
Categan Quick | GRAN | RICE | RICE | Pordge | Pomidge | FOOD | COOK CLEAN
— 16 14 14 14 1-4 =15 | 051 Up to WHITE rice’
PECY | parsons Persons Persons Persons | Persons Cups Cups Referto | Referto | waler level 2 kne
Gooking | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | PAGE24 | paged | Appeon
Time ™ | 35-54Min | 28-36 Min | 58-63Min | 63-87 Min | 49-63 Min | §3-72Min | 55-74 Min 24 Min

ENGLISH
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How to use the cooking menus

WHITERICE | For short grain White Rice. MULTI GRAIN | When you cook long rice or brown rice
It is used when you want to eat SCORCHED ;
GABARICE brown rice or germinated brown rice. RICE fErmeaiind ihe

MULTI COOK To cook poridge, soup, tea, etc. by using Porricige Itial_.lsedtomokuariwskhdsof

the low temperature cooking function. pormdge.
. When removing any smells or sterilizing
BABYFOOD | To make a variety of Baby Food. AUTO CLEAN you sppharos sl cookg o .

WHITE | . To shorten the cooking time, select the WHITE RICE QUICK MENU or Press the START/QUICK button
RICE twice when select WHITE RICE MENU. (it takes 26~28 minutes to cook 2 servings of White Rice),
QUICK | - Forthe best results, itis recommended to prasaak the rice for about 20 mins before cooking.

(Turbo function)| * In Turbo Glutinous Rice mode, the preset function is not available.

= Be sure to empty the dew dish located on the back side of the appliance after cooking.

The Searing Effect

When cooking the rice, it can become slightly yellow at the bottomn of the Inner Pot, but this is normal. This is more
prevalent in the “Preset” than just using the regular cooking options. It does not mean the appliance is defective.

How to use Automatic Steam Cleaning function?

Add water to level 2 and then close the cover.

Method 1. Select the Automatic Steam Cleaning menu by pressing “Menu/Selec-
tion" button, and press “START/QUICK" button.

Method 2. Press the “Auto Clean” button in standby mode, and press
“START/QUICK” button.




How to use the SCORCHED RICE function

1. Select the “SCORCHED RICE" by pressing the Menu/Selection button.
2. Press the START/QUICK button to start cooking.
3. Once cooking is complete, open the lid, scoop out the rice and enjoy your SCORCHED RICE.
» The SCORCHED RICE mode can serve up to 4 persons.
» Set the amount of water for cooking “WHITE rice.”
» Do not wash the rice too clean for cooking. (Enough to opague water)
» For SCORCHED RICE, place rice and water in the Inner Pot and leave it for about 30 minutes with the lid closed before cooking.

How to make your rice crispier in SCORCHED RICE

SCORCHED RICE menu option adds additional heat to the bottom of the inner pot causing the rice to become crispy.
To make the rice crispier, follow the instructions below:

1. Press and hold the TIME/SETTING button for 2 seconds while in Standby to enter into seftings.
Once in settings, press 3 more times to get to SCORCHED.

2. Press the "<>" on the MENU/SELECT button until "On" appears. Once "On" appears, push either WARM/REHEAT or
START/QUICK to save the setting.

3. If you press CANCEL or do not press any button, the setting will be canceled and retum to standby.
4. To tum off the extra crispiness, repeat steps 1 and 2, but instead of selecting "On", select "_ _".

ENGLISH
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" ° HOW TO CUSTOMIZE YOUR RICE AND FLAVOR

How to customize your rice flavor and texture

This additional setting allows you to select a different texture or flavor profile while in WHITE or MULTIGRAIN.

SO S SWRY

0 To change your rice or flavor, select either WHITE or MULTIGRAIN.

e Once selected, press the TIME/SETTING button, this will allow you
to select from sticky rice, soft rice, and savory rice.

e After selecting the desired rice taste, press the "START/QUICK"
button to save the rice flavor and texture, and start cooking. <When entering the "Customized
» After selecting the customized rice taste, press the "WARM/REHEAT" button 10 Taste” setting mode>
fo save the setting and start keeping warm,

Cuckoo Customized Cooking function
While cooking you can control the heating temperature (both high and low) depending on your preference.

Initialization is set up " 0" get step by step as the case may be.
- High step: for cocking cereals, soft-boiled rice.
- Low step: for cooking the year's crop of rice.

How to use “Customized coocking function”

0 Enter Warming Temperature Mode by pressing TIME/SETTING button for
2 seconds, and then enter “Customized Cooking function” setting mode
by pressing the TIME/SETTING button twice. Available cooking options
will be displayed in the initial “Customized Cooking function” settings.

When you enter the “Customized cooking function” setting mode,
the screen on the right is displayed.

© Select the temperature increase or decrease with the "MENU/SELECT" £he it e fusioneed
button and then press the "WARM/REHEAT" button or the
"START/QUICK" button.
» If you press the "MENU/SELECT" button, the selection is repeated in the order
of 0—1-2—3-+-3—-2— -1 0.

0 After entering the “Customized cooking function” setting mode, if you
do not press any button or just press the Cancel button, the function
will be canceled and return to the standby mode.




HOW TO USE “GA

What is Germinated Brown rice(GABA rice)?

Brown rice has more nutrients than white rice. However, brown rice is tougher and harder to disgest. The GABA menu
option boosts the amino acid in germinated brown rice and makes it softer so it can be easily digested,

Features of Germinated Brown rice

Germinated brown rice(GABA rice) promotes healthier nutrients and enhances taste.
Germinated Brown rice also improves digestibility.
» Enhanced taste
» Better digestion and rich in nutrients
» Rich with dietary fiber
» Germinated brown rice(GABA rice) has rich GABA(Gamma Amino Butryc Acid)
GABA promotes metabolic efficiency in the liver and kidneys, lowers blood pressure, promotes brain function
- these effects have been proved by medical studies

How to use the GABA Rice function

o In order to promote germination, soak Brown Rice for 16 hours in water.

Before using the “GABA" cooking mode

» Rinse Brown Rice and place in a container, pour enough water to cover the rice.

» Soak for 16 hours (do not exceed the 16 hour limit). After the 16 hours, make sure to rinse the soaked rice again being
careful not to disturbing the germinated sprouts on the grain.

» Unique smell may be generated according to the soaking time of pre-germination.

» After rinsing the soaked rice, pour rice into Inner Pot. Pour appropriated volume of water, and use “GABA” menu.

» In summer or in a warmer climate, odor may be present.

e Press "Menu/Selection” button to select “GABA",
» When the "GABA” is selected, "0 Hr." is indicated in the display.

© Press “TIME/SETTING” button to set time. s emiuclg el e

» If you press the "TIME/SETTING" button while selecting the GABA rice menu, the germination time is selected
repeatedly in the order of 0 hour — 3 hours — 0 hour.

@) Press the “START/QUICK” button.

» Pressing “START/QUICK” button will begin the “GABA"process, after
which. cooking will begin immediately.

» During “GABA™ mode, “Cooking” indicator will be lit together with the
germination time left.

ENGLISH
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" “ ' HOW TO USE “GABA RICE”

How to use the TIMER for GABA rice

1. Select GABA by pressing the “MENU/SELECT bution.

2. Press “TIME/SETTING” button to set the time for GABA to be at "0 Hr".
Press “TIMER"button to set the completing time for the menu.
(In case of GABA, the preset cannot be setin 3 Hr. If you want preset the time, set the timer at “O Hr" and set
the time.)

3. Press “TIME/SETTING"button to set the completing time for the menu.

4. Press “TIMER/LOCK” or *START/QUICK"button.
» After setling the preset, if you do not press any button for 7 seconds, the preset starts.

Precautions for the GABA rice mode

@ If smaller germ is preferred, select the GABA Rice mode without the pre-gemmination step, set the time, and press
Pressure Cook/Turbo button to cook (nutrtions does not vary significantly by the size of germs).

@ Keep the time short under hot weather. The extended time of germination in the high temperature can cause unpleasant
smells.

© The GABA Rice mode serves up to 4 persons.

© Tap water can be used but drinkable water is recommended. For the best results, avoid using boiled water or cocled
boiled water for germination.

@ The result of germination can vary depending on the conditions of Brown Rice.
- Germinated brown rice(GABA rice) can vary depending on the Brown Rice. Use brown rice within 1 year from harvest.

Avoid using brown rice thas has long been since it is polished.

® On the GABA Rice mode, the timer is not available with 3H. Preset the GABA Rice mode after selecting the brown rice
mode first (Refer to the page 23).

@ The cocking results can vary depending on the type of brown rice. You can adjust the amotnt of water to cook or use the
Customized Cooking function (refer to the page 20).

@ The sprouts may not be visible depending on the environments.

Button locking function
This is a function that allows you to set a button lock when cleaning or to prevent malfunction caused by children or pets.

@ How to Set Button Lock
1. When you press the "TIMER/LOCK" button for 2 seconds or longer in the standby mode, during cooking, presetting,
keeping warm, or reheating, the button will be locked.
» When the button is locked, * (&} " flashes on the screen,
» While the button has been locked, if you press any button except for the "TIMER/LOCK" button, a buzzer will sound.

e How to Unlock the Button

1. While the button has been locked, if the "TIMER/LOCK" button is pressed for 2 seconds or longer,
the button will be unlocked.
2. While the button has been locked, if you power off and then on, the button will be unlocked.
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HOW TO USE “MULTI COOK” °

How to use Multi cook function and timer

@ Press the “MENU/SELECT” button and select Multi cook menu.
b If the Multi cook menu is selected, the display shows ‘20 Mins',

e Press the “TIME/SETTING" button to set the desired time.
» The default is 20 minutes, and can be set from 10 minutes to one and a half hours.

(It increases or decreases in 5-minute increments.) X J
# Upon niia seting, ) minutes
i) i} o3
€ Pressthe “START/QUICK” button to start the Multi cook menu. ’ ‘
» If the Multi cook function starts, the cooking status is marked and the e Ej
remaining time is shown on the display. E"_'
[y
[T |
@) How to set timer the Mutti cook function. —
1. Press the y 2. Press the 3.Set thetimer by pressing 4. Press the
“MENU/SELECT" “TIMERALOC the ‘TIME/SETTING” “TIMER/LOCK"
button to select the button: button. button or the
Multi cook menu. » Upon setting muli-cook "STMTWMU}
Press the for one hour of longef, the » After setting the timer,
“TIME/SETTING" tmert:anbesdfmmi? if you do not press any
button to sef the Muiti - button for 7 seconds,
ook time. o the timer starts.
How to use Multi cook
Food Menu Preparaons  Proceduee =&
500g pumpkins pesled, | 1. Pumpkins pesled cut into thin siices.
. 100g | 2. Pour3 cups of water and giutinous rice fiour Into the inner pot.
Pumpkin gutnousricefowra | 3. Put the sliced pumpkins into the Inner pot and select [MULTI COOK] by pressing the “MENU/
Parrkige t5aspo0n of euer. 2 SELECT" button. Sat the Muti cook time to 3 hours. And Press the "START/QUICK” bution.
teaspoon of salt 4. Afteriulti cooking, grind it using a sieve or a blender then put some sugar and salt as your taste.
Riceof 1 person, 50g | 1. Carots, onions and green onions cut into thin slices.
canots, 50g onions, | 2. Put 1 portion of rice, julienne Camots, onions, green onions into the inner pot. Then pour 2% cups of
Vegetable| 30g green cnions, water info the inner pot.
porridge ateaspoonofsatta | 3. Close the lid and select [MULTI COOK] by pressing the “MENU/SELECT button. Set the Multi
teaspoon of pepper cook time to 5 hours. And Press the “START/QUICK” button.
Multi 4. When finishing the Multi cook, put some sait and pepper as taste.
— coikc!| s SEEAN -
30g carmots, 30g onions, | 1. Onions, potatoes and camots cut into thin siices.
30g potatoss, 30g 2. Chop mushrooms as regular size.
Vegstable| Mushroams, 20g sioins, | 3. Fry the chopped ingredients with 1 tablespoon olive il
SOUp 100g vi i 4.Close the Iid and Pour 3 cups of water and put powder of cream soup into the inner pot.
1 tablespoon olve o, a Put the roasted ingredients then closa tha id.
tea spoon of salt | 5. After Multi cooking, grind it Using a sieve or a blendar then put some sugar and salt as your taste.
180g jujubes, Yagrainof | 1, Clean and peel the gingers. then cut into thin slices.
gingers, ateaspoonof | 2. Put jujube, gingers pesled Info the inner pat. And pour the water up to water lavel 4 for Glutinous.
'"'*‘Tm‘” 3, Look the inner fid and salect MULT) COOK] by pressing the "MENU/SELECT™ button. Set the Multi

cock time to 8 hours. And Press the “START/AQUICK™ button.
| 4. After Mutti cooking Put some honey as your taste. And stir the food.

ENGLISH
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~° HOWTO USE

Y FOOD”

How to use Baby Food and timer

0 Prass the “MENU/SELECT" button to select Baby Food.
» When Baby Food is selected, the display shows 10 minutes®,

9 Press the “TIME/SETTING” button to set the desired time.

1. If you press the "TIME/SETTING"button, 2, The Baby Food time can be configured
the time increases by 5 minutes. from 10 to 50 minutes.

e Press the “START/QUICK" button to start the Baby Food menu.

» Once the Baby Food menu starts, the cooking status and the remaining
time is displayed.

© How to set timer the Baby Food menu.

1. Press the 2. Press the 3. Set the timer by 4. Pressthe
“MENU/SELECT" “TIMER/LOCK" pressing the “TIMER/LOCK"
button to select the button. “TIME/SETTING" button or the
Baby Food menu. button. “START/QUICK"
Press the ' button.
“TIME/SETTING" » After setting the timer,
button to set the if you do not press any
Baby Food time. bution for 7 seconds,

the timer starts.
Baby Food How to Cook
Food Menu  Preparations Procedure
Sweat 1. Peal the skins of apple and sweet potato and cut them into thin slices.
Potato Sweet potato 70g, 2. Plcae the recipe no.1 and with 1/4cup of water in the inner pot
& Apple apple T0g, water 1cup | 3. After locking the cover and choosing [Baby Food] in the MENU/SELECT button,
Poridge and some honsy push [START/QUICK] button after safting up the time of universal steam for 45 minutes.
4. After cooking is compieted, mash up it with a rice paddle and mix it with some honey.
- Baby 1
Food | 1. Pour out ofl from tuna, tear it up into little piecas with chopsticks.
Soft rice ﬁa{oclﬁn?eigggofmbal 2. Finely chop bell pepper and carrot.
with tuna 10aof 3. Mix rice, tuna, bell pepper, and carrot.
S mﬁ nfﬂgfaier 4. Spread butter on the battom of inner pot, put ingredients of 3. and pour water,
atabls F}rl‘ﬂa it Dfl laver | O- Lock the lid, select [Baby Food]menu by pressing the MENU/SELECT button,
Veq ot set multipurpose steam time 15minutes, and press the [START/QUICK] button,

6. Mix it well with a spatula after multipurpose steam is complated.
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HOW TO USE TIMER FUNCTION  °

How to use the Timer function

@ Press the TIMERILOCK button.

Select your desired menu with the MENU/SELECT button.

» Selectable menu: WHITE RICE, MULTI GRAIN, SCORCHED RIGE, PORRIDGE,
AUTO CLEAN

P For presetting GABA RICE, MULTI GOOK, and BABY FOOD, refer to pages 22-24

€ Set the time by pressing the TIME/SETTING button.
» Each time you press the time button, 10 minutes will be added to the time.
» The range of available preset time is from 1h to 12h 50mins.

€ Press 'START/QUICK" button.
» After setting the timer, if you do not press any button for 7 seconds,
the timer starts.
» When the timer setting is completed, “TIMER,” and “COOKING" flash 3
times and then light up.
» After the timer time, cooking is completed.
(The time can vary depending on the amount and conditions.)

Precautions for the Timer function

o When you use the Timer function

» Dry or old rice are not recommended for cooking.

» Follow the provided instructions and refer to the water level on the Inner Pot for best results when adding water.

» Rice may be scorched or suffer the searing effect if the amount of the content is excessive or the timer time is
inordinately long.

e The change of Time
» To change the time, cancel the mode and restart.

e If setup time is shorter than timer time
» If setup time is shorter than timer time, the cooking starts immediately.

ENGLISH
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24 TO KEEP COOKED RICE WARM AND TASTY

After cooking

» If you want to have warmer rice, press the Keep Warm/Reheat button to start the mode. You can have

warm and nice rice after 9 minutes of reheating.

<Warming> <Reheating Completed>
1
L) »
Wate
“OHr." on the display The ‘T 3 * mark tums round When reheating is done,
indhcates thet the warming and round while reheating. warming starts and the
time is 0 hours. remaining time is displayed.

» To prevent drying and discoloration, avoid excessive use of reheating. No more than once or twice a day of reheating is

desirable,

» If rice is cooked seperately and you want to keep the rice warm with the appliance, simply place the rice in the Inner Pot and
press the Keep Warm/Reheat button. “[JHr." will appear on the screen. (Warming hot rice with the appliance when it is not

heated can cause unpleasant smell or discoloration.)

» 24 hours after keeping the cooked rice warm, the passed time blinks on the display to give the long time waming.

Precautions for warming

It is recommended to evenly stir the cooked rice after
cooking.

(For a small quantity of rice, pile the rice in the center
area of the Inner Pot to keep wanm)

Do not keep rice scooper or wooden scooper in the
Inner Pot while keeping the cooked rice warm. This may
cause bacteria to formulate.

Keeping rice warm for a long time may cause the rice to be
discolored or develop an oder, So, it is recommended to
keep warm for less than 12 hours.

Pressurized boiled rice is espeically vulnerable to
discoloration than normally cooked cooked rice.

24 hours after keeping the cooked rice warm, the passed
time blinks on the display.

Do not mix too small quantity of rice or leftovers with the
rice under keeping warm. Doing so may develop an odeor.
(Use a microwave aven for the cold rice.)

The warming status of mixed/Brown Rice is worse than
plain rice.

Do riot keep it warm if at all possible.

The rice on the edge of the Inner Pot or the bottom of the
steam outlet may tum plain or swollen. In this case, stir and
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TO KEEP COOKED RICE WARM AND TASTY

How to adjust the Warm Temperature

If the “warm"” temperature setting is incorrect, there is a chance the rice can become discolored.
If this happens, simply adjust the termperature. For more detailed information, please consult the customer service.

o To enter the “Warm Temp” setting mode in Standby mode,
press the TIME/SETTING button for 3 seconds.

e When entering the "Warm Temperature" setting mode, the currently set
warming temperature is displayed.

e Select the desired warming temperature with the MENU/SELECT button and
then press the WARM/REHEAT button or the START/QUICK button.

o After entering the “Warm Temperature” setting mode, if you do not press any button or just press
the Cancel button, the function will be canceled and return to the standby mode.
# When this product is shipped, the temperature is set to *74°C", Set this function if necessary.

To adijust the warm temperature while keeping rice warm, press the “TIME/SETTING" button for over 2 seconds and
adjust the warm temperature.

1. In case of sour smell or soft-boiled rice: The warming temperature might be too low. Raise the temperature by 1-2°C.
2. In case of yellowish or dry rice: The warming temperature might be too high. Lower the temperature by 1-2°C.

How to adjust the Customized Warm function

This function is used in case that water runs when you open the inner lid while keeping warm or the cooked rice is
swelled up.

o Press the TIME/SETTING button in the standby mode for more than 2 secondsto
enter the "Warm Temperature" setting mode, and then press the TIME/SETTING

button once to enter the "Customized Warm function” setting mode. . } ’
Wi (]
e When you enter the "Customized Warm function” setting mode, ()
the currently set custom warming state is displayed. s
@) Select the desired customized step with the MENU/SELECT button and then
press the WARM/REHEAT button or the START/QUICK button. Bt
e

o After entering the “Customized Warm function” setting mode, if you do not '
press any button or just press the Cance! button, the function will be can- N
celed and return to the standby mode. oAl EI
# When this: product is shipped, this function is et to be the leved of 0. Sat it if necessary.

1. If water flows out too much when the lid is opened, set the customized warm option 1 to 2
levels higher.
. . . . i \. J
2. If the rice on the edge is overcooked, set the customized warm option 1 to 2 levels higher.

Unpleasant smells during warming

» Keep the appliance clean. Be sure fo keep the lid clean to aveid any unpleasant smell.

» Even though the product looks clean, bacteria can inhabit all over the place and cause odor when keeping warm. If it smells
too much, add approximatety water for 2 servings of white rice to the scale in the inner pot and put 1 tablespoon of vinegar,
close the lid, sefect Auto Clean, and press the START/QUICK button. After completion, wash the inner pot thoroughly.

» To prevent any unpleasant smell, be sure to wash the Inner Pot after cooking foods with strong flavors.

L0 4

ENGLISH



L Troubleshooting )

¥ In case the appliance does not work properly, check the following lists before consulting the dealer
and service center.

| - Meke suro that * £ 23" appears on the display by

pressing the START/QUICK button after selecting the
desited mods.

+ Please refer to the page 16.

* Add the amount of water that is equal to the half amount
of the one water level scale.

i + Presoak the beansiMixed Rice) before cooking and use

the Mixed Hice/Brown Rice mode. Some kinds of grains

| can be haif-cocked.

| - Seiact the desired moda comectly

+ Measure the appropriate amount of water.

? | + Do not open the lid unti the steaming stage is over.

ater?) « Please refer to the page 16.

' + Closa the Iid completaly.

+ Keep the appliance plugged during warming.

sthe | - Keep the warming time less than 12 hours.

+ Do not warm celd rice or other kinds of food.

center.

« The warming time on the screen binks after 24 hours of

warming.

+ Cook appropriate amount of brown rice within the

specified capacity.
+ Dried or contaminated brown rice might not be

‘germinated properly.




9 Troubleshooting P

¥ In case the appliance does not work properly, check the following lists before consulting the dealer
and service center.

+ Place the Inner Pot in the appliance.
» This appliance is for 120V, Plug in the appliance
accordingly.

+Remove any foreign substances from the outer surface
of Inner Pot and the Temperature Sensor. (Refer to the
page 14)

« If necessary, cancel the “Customized Cooking™ or
“Customized Rice Taste" function before cooking.

» Please clean it after cooking.
* By refeming to page 14, wipe the lid and the steam cap
clean befora using it

—mwmamﬂtmmmm.

“ticking" sound. Make sure to wipe out any water or
moisture before inserting the Inner Pot.

 Unplug the appliance and consult the dealer and cus-
tomer sernvice.

* Unplug the appiiance and consult the dealer and
customer service,

+* £ 513 "on the screen indicates that the appliance s
not propery functioning due to a problem such asa
disconnection of the heater or shortage of power.
Unplug the appliance and consult the dealer and
customer sarvice center.

.- Eﬂg“appmmﬁmmmwmis
bodled for a long time.

+ Thiss appliance is only compatible with the 120V power
outlet. Usa it accordingly.

+ Press the TIMER/LOCK button for at least 2 seconds to
uniock the button.

+ Attach the inner id,
{Refer to How to Attach and Detach the Detachable Lid
on page 14)

7| + Uss the packing after wiping it with a soft cloth.
+ Keep the sumoundings of the packing clean.
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

KEY Company, P&K USA TRADING CORP and Cuckoo Trading Canada. will repair at its option replace,
without charge, your product which proves to be defective in material or workmanship under normal use, during
the warranty period listed below from the data of original purchase. This warranty is good only to the original
purchaser of the product during the warranty period. P&K USA TRADING CORP covers the east and the central
districts, KEY Company covers the west and the central districts, Cuckoo Trading Canada covers the whole
Canada.

WARRANTY PERIOD
MODEL# #LABOR PARTS HOW SERVICE IS HANDLED
CRO675F Series  1YEAR 1YEAR The East and the Central Districts.
Call: 718-888-9143, 718-888-9144
Address: 5-48 46th Rd. Long Island City, NY 11101
The West and the Gentral Districts.
Call: 323-780-8808 ext 114
Address: 1137 E. 1st St, Los Angeles CA 90033
Canada (TORONTO)
Call ; 416 878 4561 / 805 707 8224
Address : #D8-7398 Yonge Street
Thornhill Ontario Canada L4 8J2

Canada (VANCOUVER)

Call : 604 540 1004 / 604 523 1004

Address : 945 Lougheed Hwy Coquitlam BC Canada V3K 3T4
No other express warranty is applicable to this product. THE DURATION OF ANY IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY HEREIN, CUCKOO ELECTRONICS CO,,LTD, SHALL NOT BE LIABLE FOR
THE LOSS THE USE OF THE PRODUCT, INCONVENIENCE, LOSS OR ANY OTHER DAMAGES,
DIRECT OR CONSEQUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS
PRODUCT OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE
IMPLIED WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

Some states do not allow the exclusion or limitation of incidental or consequential damages or limitations on
how lang an implied warranty lasts : so these limitations or exclusions may apply to you. This warranty gives
you specific legal rights and you may also have other rights which vary from state to state.

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
+ To damages problems which result from delivery or improper installation.
# To damages problems which result from misuse, abuse, accident, alteration,
orincorrect electrical current or voltage.
* To serve call which do not involve defective workmanship or material and explaining the operation of the unit.
Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Prove warranty Coverage : » Retain your Sales Receipt to prove data of purchase
» Copy of your Sales Receipt must submitted at the time
warranty service is provided.
To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,
Parts Distributor or Sales Dealer:

The East and the Canira! Districls The West and the Cenral Disiricts. Canada (Toronko) Canaa (Vancouver)
718888914 Call:320 TADBA08 Call: 416575 4561 /6 707 8024 Gal: 604 415 98504604 524 8282
mi%;ﬁ:ﬁﬁmﬁ.w Tal Free :677 481 6808 W;ﬂ&?ﬁm&w mﬂw&mw
Address : 1137 E. 15t Street, LA, L4JaL l,r;ﬂ.;zy
CAB0033, USA

Z0383-0065C0 Rev.0



