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MICOM RICE COOKER & WARMER

OPERATING INSTRUCTIONS

PRSI S S S S

NS-YSQ10 / NS-YSQ18

Always follow basic safety precautions wﬁgn using electrical appliances.
Read all instructions carefully.
Please keep this instruction-book at hand for easy reference.
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IMPOHTANT SAFEGUARDS Be sure to follow the instructions.

® These WARNINGS and CAUTIONS are intended 10 prolect you and others from personal injury and household
damage. To ensure sale operation, please foliow carefuily,

W B Sengus injury includes 9s 0l epeaghl, bisna [high And ow

temperature), slechic shock, bonoe frachsres, [xc reacions &S
{ & WAHHIHGS ﬁmﬁrlﬂmﬂ"ws well 0% athor Injlaes s enosgh 5 requane medical cane o
Mgury. atonded hosptalizstion
| F2 Irgury ﬂ'l-drl:ﬂl'ﬂ::hl:l'rrﬂn.'nl clamingjao, I:u_lr'rT. of oloctic shock ol
GEVETE i) o roguire medcal care of  axiended
A\ CAUTIONS Ecsmasmotstrs | it
. mishandlad, *+ * 3 Proporty damage 5 material damage towards 8 home.

hemiluire, of pabs o

( AWaR!

Do not medity the Rice Cooker. Only a repa

. mhnkhnmﬂl:numﬁhwmrﬂﬂwrﬂ
Annmpsing io-to 50 may caas fite, slociria shack o injury,

| hﬂﬂmmﬂwhmmnmwﬁnmm 2

| . Do not touch the Steam Vent.

Do nat the Power Cord. Do

not bend, pull, twist, fold, or attempt -
to modify the Cord. Do not (’(ﬂ
plmhnnu:;;ﬂmghm e
Rems or between

A demaged Power Cord can cause lew o efecine shook.

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

Ry

Do not allow the Power Flug lo come inlo contact

| with stsam
ﬂunﬂlnﬂlﬂrmmwﬂhﬂﬂ'ﬂﬂl mw:ﬁmnmmmmmm?n
wires into the air vent o crovices Wharn g on @ Made-ul tabin o shell piace e Thgg Cooker & §
wlﬂl'ﬂ'hnlhmﬂﬂumﬂ ot vy e Powor Phug doss nof corme i contsc wilh e

Insert e Power Plug completely and securedy into |
mmmmmw

oGy s Pows i plecing Wil St
Hfﬂ:ﬂ,ﬁﬂﬂ-ﬂl‘i‘n TSNS

ﬁ d at 15 amperes
dﬂil:ﬂhmlhe
mdmmmhmmMmh
Mﬂtlﬁmm:qn
I the blades of surface of the Power Plug becoms
solled, wipe them clean.
A ehrty Power Piog may cause frg,

This is ol intended for use by persans

« Py packaged o plastic : unless thay have been given supervision of instruction
rMMmﬁuWﬁWﬂhmrhm. conceming usa of the appliance by a person responsible
OF Shaaming e for their safety, Children should be supervised o ensure
Doing &2 mry ciog B S8 ehaust roule | that they do not play with the appliance.

MWWHMMWNMMWMIMWlMWm
Corrwed wia of fhe Fice Cooker may cause smoke, (i of elocin shocks o injury,
'TMPHH;PMM-:W P has ocoma: vany hol.
= Ths Powe Cord WHWMWNWDHHMW
*!'htu:lrﬂhrﬂm i dholormmed o unuginly nol
+ Gl i afthing Iroen Wb Fic Cotiune o Beien &8 erraall.
- Some par of the Flol Goblir it crackad, ioois o iz
| uwﬂmmanmwwmmlhmmWWL J

W The Basirafions used in this Operaling Insbroctions may vary from the achual prodiict you have purchased.




srnlences or ustrations,

® Indicates & prohibited operation. A 3
of hear the crcle by sentences of ilustralions.

®
Enicpbed

indicates a requirement or instruction that must be folowed. A sped
insade or nEar e circle by sentences o ilusratons,

£\ indicates a waming or caution. A specific caution is indicated inside or near the

. A specific prohibited opesation is indicated inside

inslruchHon S

hot surtsces during or immediately
use. Be carelul of steam when opening the
Lid. Be carelul not 1o touch the Innar

. Doiat use the Rice Cooker where it may come
Into contact with water or near heal sources.
Wiy causn alecivl; shock, shivt coull, wrd can damage P

Hize Coolar,
Do not use cookware other than the provided
Inner Covking Pan and never place other
objects inside it while cooking.
Wy causa tha iy Cooking Pae i geerhiil o T R
Cookai bt matfuncion
Do not use the Rice Cooker noar walls, lurniture
or beneath shelving.
Sheam or Pl iliscnine of dalorm wils

ur“ T TN, of

Please allow the Rice Cagkeor to cool down

before cheaning.

Tha Inciee Lid and the Inner Coaking Pan burs
e Coaking iy Cinse
Always unplug the Rice Cooker by the:

Power Plug, not by pulfing the Powes
mmMMummm:ﬂﬁmmﬂ
shtk, shofl cirut or By

Inseri the Plug infa the Main Body securely.

umummmm&ﬂ arnvshs of e
.0 [= i L rh 1 1 I 1 &1 "m

IMPORTANT

B Do not cover the Steam Vent with a cloth or other objocts.
D 5 iy Sl delormustion andhr decHonaton

B Do not dampge or deform the Inner Cooking Pan,
& demaged innef Cooking Pan may nol oook propoty.

B Do ot ﬂuﬂh-l:mlé:ﬂrlﬂnrnﬂﬂrmmh
stuck 10 the heating plate or the outside surlace o
Inner Cooking Pan.

Way Chume PEgU cporation o Imparec! coating

M Do not cook when the Inner Cooking Pan Is empty.
Deing 8 may cause u brewidown of the Fice Coaker.

B Do not splash the Rice Cooker with water or place

mﬁgmmmmh
My i shock Of broakidomm

B Do ot uso the Rice Cooker in direct sunlight.
A Dening 50 mury e desopionation of e Rice Cockat

B Do not use the Rice Cooker whene its steam may come

into contact with other elecirical appliances.
mgmmh.mmnm

W Do not use the Rice Cooker on a surface whoro the air

méhmnﬂmbuﬂnmiﬁlnMHEﬂHmm
25 on a carpat, or aluminum

i e g s

B This appliance is Intendad for household use and
simitar applications listed below:
* Sl (ampioyes) Kichen aross in shops. ofices and oihaer wiring

BTN

& Thia appkancn & rol inkirehed for (e by Ty Lrsmed seecls
Sof i hongy paraod of e

This appliance must not be used in the following aneas:

« Fam housos.

-E-:rrd“umhm&.mﬁwwmﬂwmm

+ Bl and bvnak!ngt fype ervirommacts




PARTS NAMES AND FUNCTIONS

o
Handle E THE OUTER LID—
Use tha Handle for carmying. -~ HOWTO CLOS
Steam Vent
» Steam arising from the vent s very
hot while ing. Please exercise
care,
Steam Vent Set
Open Button
Press the Open Bufton
i open the Duter Lid,
inner Lid Set Holder .\
Lhehd&m:handanam lha #@? Y
Lid Sat. % =P i
#Ba sure 10 . # Plaase remove the twist e
Inner Lid Set attar@r,r *-.1 " halding the Power Cord betore
cleaning. —* pgﬁfﬂ Use.
» Do nol use the Power Cord
Inner Lid%‘ bundlad up. Doi snma':.r
(Located al 3 causo the Power
right 8 lefl edge) U b&mmaexmsswwm:
Use 1o hoid the Inner Lid Set resulting in malfunction.

when dataching or ciaaning.

Inner Cooking Pan Lid Sensor
Steam Vent
I:-unh‘nl Fan-nl ’J:
" - v n _-_E | I.I:"
v ~ Inner Lid Gasket
Spatula Holder Attachment

Healing Plate (Located at 2 positions: right & left irdga]
ePlease remove the protective sheel Cenler Sensor ihwml‘lﬂ:hhﬁpﬂﬂm
placed between the Haaling ;Lﬂéﬂ and (Inside of the Main | ®Press the two ﬂﬁm ki
the Inner Cooking Pan befare initial use. Bady) oAy o e m¢|
e i e 30t 2
Haow to detach the Spatula Holder:
W Togyint the Spabuls Holder ity S

sagg to dedssh,

Spatula Holder Measuring Cup

?
@ {1BOmL)




CONTROL PANEL

® Prass butions down firmly.

® The raiged dol and dash (e, ==) in the center of the START / REHEAT and CANCEL butions and the Sound
Signats are provided for imdividwals with visual impaimmeand.

= TIME SETTING button
Display Usa these buttons for sefling the Timer
The iusiration bolow shows all possible displays and is for (e Slggpking conpiction], codking
reference only, This display will not appear during aciual use. . v
Black lines may appoar on the LCD when wiped wilh a ik 'CiﬂT.lHTf REHEAT button
cioth is caused by slabic electnoty and does not indicale a L Lsa this bulton to intiate
maffunction, i will disappear shortly, < cooking of rehaating

CANCEL "lg
butten
Uz this bution 10
mﬁ'ﬁ the selecled TIMER button
seiting of function Use this bution for
in oparation, salting the Timer
- tunction (to program
KEEP WARM button s
Use this bution to Selesl A a desired fime).
Wann;:; Extended Keap -+ pg.14
e MENU button
SLOW COOK button Use this butlon for satling
| Use this bution to select the SLOW COOK selling. — pg.15 the menu you will be using. — pg 8 )

HOW TO MAINTAIN THE INNER COOKING PAN IN GOOD CONDITION

The nonslick coaling FLRT ﬂf!"ﬂﬂm]ﬂﬂﬂﬂﬁw 'e!ss #pssie! cargjo prevent damipge and
<During Préparation> y - il B Sl S ®
* Ramows loesign matiers (such EES-EI"Id-] froim tha nice balone rinsing.
Do mot use uiensiis such as whisks 19 rinso the roe.
Do ot place a mataliic strainer in the inner Cooking Pan when cleaning rce.
* Usa the Inner Cooking Pan onby Bor this Rice Cooker,

<When Cooking Complatess
Do not pour vinegar into the inner Cooking Pan (when making sushi rice),
- Do mol e & metal lzds (when serving conges or SLOW COOK food ate ),
Do miod il e brvneesr Copokling Pan hand (when sendng),

<When Cleaning>
Do not place Spoons of bowls insade te knnor Coolang Pan.
Clgan the Innar Cosking Pan mmadaitoly afor usig any seasonings:
Only use soft malenals such as a sponge whon cleaning,
- Do not use a thinngs, bonzene, abrasive cleaners and brushes (nylor/maotal),
bieach or anything that may damage the nner Cooking Pan.

GEILIED The nonstick coating may wear out with use.

The nonstick malmg mu!.r eventually discolor or peel off. This will not affect the cooking / Keep Warm
performances or F ropernies, and is harmiess o your haalih.

i concemed with th; peeiing of the nonstick coating, please replace tha Inner Cooking Pan by purchasing
a new one. — pg.1




]
ACTIVATED BROWN RICE (GABABROWN

# The Rice Cooker has two settings for cooking brown rice. The GABA BROWN setting on the menu
activates brown rice for increased nuintional valua.

GABA BROWN SETTING:

® When GABA BROWN is selected on tha menu, the Rice Cooker will begin attivaling the brown rice, after which it
will start cooking automatically. During the brown rice activation process, the lemperalure in the innar Coolting
Pan is kopt at & 40°C for 2 hours. Cooking may take 3 hours and 15 minutes to 3 hours and 35 minules bl

ipn. By activating brown tice, GABA (gamma-aminobulyric acid), & naturally occurting nutient n brown

rice. increases 1o 150% of the amount conainad in non-activalad brown rice. Jhils process also makes brown rice
softer, thus making it readily editie. =
#Whal is GABA? e Y
GABA {gamma-aminobutyric acki) is a type of amino acid said to W préssure and refieve stress.

A

TIPS TO COOKING GREAT-TASTING RICE s eeo i

HOW TO COOK GREAT-TASTING RICE

Moas : Be surejioiise the Measiling Cup provided, as ofher measuring cups may differ
EPppe—— . B - r
Clean rice quickly {Eﬁ¢_yﬁ; g@a}ﬂmd vy ) o
i Rinse rice - First erHMWMWWmeM e oy | R | ah |
bowl g ‘the nice loasoly by hand Deain the waler R et | e rce
. afiefwilinds. (Fopaat twica) 4 -l et 4
‘7'Wash rice ‘Shring M rice by hand 30 limes, pour planty of waler b L PPN |
. Trom the bowland stir the rice acgiin, (Orain the waler | o G T 7
L WMSrwards. Ronaal this woshing process 2~ 4 fmes.  ~—————— LT |
i Rinserice powr planty of waler fom the bowl and rinsa he At .
(Fapea twics)
just nt ot w rd e —
Adjust the amount of water accordingly _ ;yinascasking w
|__Typeol Rice | Water Adjustment | Cupsol White Rice
Sone s ey m——  mE
Whioricawithgoem | " i g - 8
| Hew crop | Reduce waler shghtly from the nomal leval waterlevel 6 lor — e e
[Eﬁp _!idd a litthe wader to The normal lq-.rlﬂ_ ] WHITE ‘a
Do . '-Hﬁul:_m' . ‘_.*ﬂ“r”ﬂ&hiﬁ ."'ﬂ'alh 'I_-.‘. - T ‘: . 3 i & Il.i e
Fuce % nﬂhﬂﬁq%hﬂﬂhmmw yelion Br botome tho Qlulinghegs=" & el - | — =
Stir and loosen rice immediately after cooking has completed i Par
L Excessive moisture is releasod, resulling in rice thal is perectly cooked with a fluffy lexiure. al 1.8L modet e

HOW TO USE THE KEEP WARM MODE

When keeping rice in the Inner Cooking Pan for later consumption, use the Keep Warm mode.
® Tha rica may develop a foul odor or spoll if the Keep Warm mode ks cancelled or If laft in an unplugged Rice Cooker

not use the Keep Warm mode for the following:

_ mﬂﬂ mﬂ e Gather rice in cenler

- Keeping fice warm when it contains additional ingredients and seasonings
(mieed rice or sweel 1ice).

- Keaping food other than rice warm such as croquoite or iSO SO4ip.

- Keeping SLOW COOK food warm,

- Kpeping rice warm for more than 12 hours.

. Kpeping rice warm when ihe Spalula has been lall Inside the Rice Cooker,

When keeping a small amount of rice warm, gather the rice toward the
center of the Inner Cooking Pan to prevent drying.




HOW TO SET THE CLOCK / SOUND SIGNALS & HOW TO CHANGE THEM

It &5 imporiant 1o set the clock first bebore pooking rice with the Timer, Although the Sock iz set bedore shipment from the factory,
oefan conditions may Cause i (o dsplay an inacourate time. If the clock |s inaccurate, sat the comract tima as shown below,

# The chock cannil b changed during Cooking, Asheating, Ragular Keep Warm, Extendad Keep Warm o Timer Cooldng,
‘@951 the current time is 15:01 but dispiays 14:56.
1 Setthe Inner Cooking Pan and plug in the Power Cord, i _ Adusting e

1) Insen the Power Cord into the Main Body securely. }q 55_, A
2] Insert tha Power Plug into an electrical oufled. m B
- | ey

; ¥

2 Pressthe '’ or' ¥ 'button to initiate the Time Eaﬂilu and
adjust the clock to the current time. The tme cispiay) -ﬂ startio mmr& 3
ﬁwmmmmmm T-minute incrgme .
|+ | bution Each press moves fha clock in reverse by 1

I-Fmgs andh:nld adthar button lo guickly adjust in 10- mu'i.ih[ﬂﬁe

3 The time display wil stop blinkingjafter 3 seconds,
indicating the Time Setting is completed.
i Hm:mm}'mwmmmﬂnwm4mlslnp2tumadpmtlmr.me !

SOUND SIGN ﬂLLS & HOW TO CHANGE THEM

This: prodioct ﬂmmpﬁdvﬁaw function, which will inform you when the Rice Cooker begins cooking, when the
Tmmmaﬂm“hasmﬂmfmuncmma&u Signals from the following.

‘h"“‘- y il (W Melody: Beep: | Silent:

Time comection is compledad
A
=

1500 =

\{Mﬂl The dotault setting at Chioose this setting ko
o th tirmes of purchasa chianga from a Malody,

| Conoiong has Boguen “Twinkda, Twinklo, Ltk Star” a beep
Efmuﬁai “Twirkla, Twirkia, Littie Star* _ a beep

(Cobryreag S Al ) A 1) ) @odpeSies = () 1 o oting
HOW TO CHANGE THE SOUND SIGNAL: & You canriot change the Melody Signal of ihe

initiation of Rehasating.

1 Set the Inner Cooking Pan and plug in the Power Cord,
1) kgt thhe Powvier Coed ko the Main Body secur ® You cannod changa the Sound Signal during
Ellbﬁeﬂh“mhmnlnmmm ¥ Cooking, Keep Warm o« Timer Cooking.

2 Hold the === button for more than 3 seconds. 3 m'ﬂﬁﬂﬂﬂmmaﬁﬁiﬂ

3 The selting is completed when the desired Sound Signal is heard.
'WHEN CHANGING THE SOUND SIGNAL:

iEﬂmmMHMnn i held for mote than 3 seconds, the Sound Ergﬂal will changa.

.i ........ |.?"H.up E -
Hunnpl.u]l .&ma d It will Beap 3 imes When | e—le | (1 will 1 time wihan

whan tha Ennl.md E.HHII'I-g 15 the sound satling i tha safting is
compietad. | -:::wrﬂn'lan ] I :;qrml_-e:rpﬂ._ E

== cm o=

® The ssleciad Sound Signal is stored and will remain even i the Rice Cooker is unplugged.




HOW TO COOK RICE

BASIC COOKING STEPS sttt ortart

—

1

.\1

Measure the rice with the provided Measuring Cup.

One leveled cup of rica in the provided Measuring Cup is approx. 180mL.
2 ;O

£ ﬂi‘itmln xture of the rice.

Clean the rice and adjus"r .

Haw to clean rice — See ﬁﬁiw:rw TO COOK GREAT-TASTING RICE: Claan rice quickly’
Piace the Innat hlgﬂ:i:-n{qllatsurfm Add water 1o the wates lovel Bccording to the menu

satling you
Eor an m-’%nt I-a'-nl the surfgce of the nicea.
Fil to 'Lar that matches the number of cups of rice you ane cooking.

ked immediately after rinsing, as soaking is not required. Soaking the rice

| ?] Inﬁa m&w"rﬁ%m Main ﬁ;ﬂturary I Nl W @ el BN

Place the Inner Cooking Pan into the Main Body, and attach the
Inner Lid Set and Steam Vent Set. Close the Outer Lid, and plug
in the Power Cord.

w mm1umm1@i‘mwﬁnrmwwnﬂPm:ban ﬁ_maﬂgr-nlrrmmﬂ

21 Insert the Power Plug nto an alecirical outled.

Select the desired Menu setting by pressing the «=w button.

Each prass of the button changes the position of e "A". Press the button 10 your desired menu salling.

® Prass and hold the bullon 1o quickly

cycle through the selections, (It will stop 2 ﬂrngI_.lm
when it reaches WHITE.) SHORT - =

® Stored Menus: WHITE, PREMIUM, The Mm_'l_ GRAM = -~ )
SHORT GRAIN, BROWN and GABA of the " MIXED | lI - ']r SWEET
BROWN will rernain selected until you changes THCKER 4| L

change the setting, —— m"

"ﬁﬁ




&

5 Press the | % button.

The START / REHEAT light wil 11.|m on and the

® Make sure the Rice Cookor is not In Keep Warm mode 4 ."-."' :
EIWWETAHTHHEHEATMW j
HﬂﬁpWirrn light iz on, the reheating p

When the melody dicate the cooking completion
sounds, stirand loosen the rice immediately to give the rice

' Cooke: |Elapsed time of
and the mOde

REGULAR KEEPWARM light tums on. The Display !mrj

will show the eiapsad Kaop Warm time in houn(s).

Stir the rice and loosen it immediately to refease ; | il '8

excessive molsture for flufty rice. CANCEL | o TR

= Please use oven-mitis of a sofl cloth when  pEewES L. — f
hmhﬂigﬂbhmcmhngi‘m.mllmrhﬂ '

WWWw.yumasia.co. TR

# The innor Cooking Pan spin whan loosening the rice. Holding the Inner Cooking
Pan with oven-mitls or a soft cloth will keep it from spinning whife reducing damages 10
the outside botiom of the pan,

® | you cancel the Keep Warm mode and press the KEEP WARM button again, the
Desplay shows 0 HRS.

® The sound selting can also be changed. = pg.7

7 After use, press the button, then unplug the Power Cord.

L= -

(_NOTE )

® Depending on cooking conditions, the battom portion of the rice may becomsa slightly browned.
#¥When coolang more than one pot of rice consecufively, allow the Main Body and the Outer Lid fo cool down 1o body
lemparaiure; otherwise i will not ook wall




HOW TO COOK RICE (cont,

TIPS TO COOKING VARIOUS RICE MENUS

Menus  Menus with special menu settings.

GABA Brown

10

Cooking Capaciy
|owpa]

— -
b

;I. = 4

g, ¥

g

- 1

mmmumn-ru Koruee i Sk B
laary |

L

~ - v u#_... |
rica in & By Plerse nole ol Tl S0 W
ety Bl iy Paterhr

I
- Tha recommendod smount o ngresents shockd |
e about 30507 of tha not vokime |
1 b el pecu Ared (ERCE N |
top o W s i ok i indo W fea

' SEaannirgs should b mieed e SOu W0 O |
watnr and T added ¥ B fes. Afer aciesteg |
bha amoiEnl GF wllid, S50 BOLoughly II‘.:;|
aRconin. B acded chrecly 10 T ros o
Trimed petaipify, SODIORING o Anpaciedl fooiong |
Iy 040, |

[ |

PORRIDGE! 100 - G5~ + Tris recomsnded amount of ngredients Wkt |
COMGEE mmmmﬁmHMF
i v Wll p-rﬁh
THICK 18L : 0515 m“mmmmﬂm I
= rgchenls thall do rol (o0 ekaly should fod S |
r - ..:mi-nqurr-n-.-n
8¢ ._.| '. “"““”"‘"“J
| [10L: 1~65 |
| \1.5:.: 1~10 |
SWEET v g | ; txbarta on oo of rid e EALEY T
G Rz iWhem ccckguiie | | 1.0L 1 14 mh:
o SWEET 108 mneq Wit pei . shikd b maad Wi oup 00E oF
ﬁm m:#ﬁ“ | wator and thon adied 10 e rce. After sdestng
. i 8 WY .8L T aezed of maler, 25
Sweke. | neweet) | PR
| 1.0L & 14 o B i i il o s, Rt ey 308
Brown Aice BRI ERDWN (VT OF ITgariodt e My ooos
| 18L ;28 |
-l 11007 1~4 mmmmmnmml
‘B‘L"IHFH]E| (GABA BROWN | BROWN 1L 28 trown roe ot seredded susBonal sse. - 98 |




Others  These menus may be cooked using the settings describad below.

Wived Rice Bariey mizesd | VOL= 108 » Tha mmoent of barlay miued info tha rice
with Bariey ¥ W Fce WHITE WHITE Liaeiasetn | oA b dems tan 20% of tho okl volumas
. | B -
| | | e |
White Rice | s fce .
withGerm  wGen W b
L
| l:"..':":"ﬁ":-g |
et
fhfﬂmhfﬂhmnwmm-n--
o' oo Than 20 minuies.
bemwas] Boan r Y cooking radults miy vary and may sl |
] Flce Mways be satinfaciory, Centain types of |
Germinaled H;ﬂiﬂ- gadminaled Bromn Hes say daute the Fie |
Brown Rice ook 13 Dol o
ot Wi = Whon cooking parminaled brows Foe macs By @ |
m&!ﬂ ﬂl'r“l'rlinllld Brown meCe maker, conipdt the i
- marulaciures of (fe maher grpctly for aead
mm Hﬁm | 'hmcﬁrgmﬂruhwﬁﬂrﬁm
—_ Mlmmﬁhﬂrbhﬂmu
— e ¢k, el
SemkBrown | . a0 - Mk ajusiments b the st of st
s | Rz 50% 0% |

Estimated cooking time from start to completion:

Langth of Cooking Time
NO SheaCS 1.0L size B j:_ 179 1.8L =
White Rice EFE ?LJE.EEE_JJF"J-. & "'_" mmnr [T
Premium Rica Bpprox. 11icuw5ml_a‘;_-}nnur15mmaﬁ | appiox. lmlﬂmm | hour 25 minotes
Cuick Cooking approx. 34 minutas —45 minutes | ‘approx. 34 minutes— 50 minutes
Shor Grain Rice B approx. 50 minutes —1 hour
Mmed Rice approx. 1 hour—1 hour 10 minutes
c ! Thickor approx. 1 hour 30 minutes—1 hour 40 minutas
| Thinner a_lprm:.!rmrﬁﬁmlmm:zhmrsﬁmgﬂl___agﬂg_g-_:_:.znmrsﬂ-zhnummmm
Sushi Rice approx. 50 minutes—1 hour
Sweet Rice approx. 50 minutes —1 hour
Brown Fica approx. 1 hour 25 minutes—1 hour 45 minutes
GABA Brown Rice ‘approx. 3 hours 15 minutes—3 hours 35 minutes

E%MNEMWM1MWME‘3W a room bemgeralure of 20°C, and wator at a starfing temperatuns of

= The above engihs of Eno are counbed from Cooking tll the Keep Warm process. Acteal Bmos may varny depending cn the
. 0T iemparalung, soason, and the amaunt of wabtar wsod.

W Dnm{mmmwhmthrwmnﬂqumamﬂhﬂhmmabmgw[Taimd:mt:lﬂﬂmhﬂht

prehaating.
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REGULAR KEEP WARM & EXTENDED KEEP WARM

Switch between Regular Keep Warm mode
and Extended Keep Warm mode by =_ =
ressing the KEEP WARM button during |REGULAR KEEP
r(wp Warm mode. WARM light |
® The EXTENDED KEEP WARM mode is not |EXTENDED KEEP |
available during the following (the Rice |WARM light .
Cooker will bepp and automatically start the —
Regular Keep Warm mode): M.
« MIXED, CONGEE (THICKER : THINNER), [HEEF WARM |
SWEET, BROWN and GABA BROWN meny (Dulton o

setings.
= i 12 hours of Regular Keep Warm has already elapsed. o
o Il 4 hours of Extended Keap Warm has slready elapseds AR
» i the temperature of the Inner Cooking Pan is low by cancefation of The Keap Warm mode or power fadure.
® The defaull setting is Regular Keep Warm moda,,

REGULAR KEEP WARM

When cooking completes, the Rica mdr.ﬁr auma-’r.halhr swilches o Regular Keep =
Warm mode and the REGULARKEER WARM light turns on = —i=n
® To tum on the Regular Keep Warmimode when the Rice Cooker is lumaed off, press

the KEEP WARM butiomi s, o = oy

EXTENDED KEEP WARM

This function can be activated during Regular Keep Warm mode.
Use this function when kaepihﬂ rica warm for a longer period of time. Drying and
yeliowing of rice will be reduced by maintaining the lempéerature slightly lower.
7 Check to make sure the REGULAR KEEP WARM = O
light is on. G
: b
2 Press the wieu button once.  The EXTENDED KEER WARM lght will tum on.
o
& Afler B hoors ol Baended Keep Warm, the Rice Cookpr-puicmatically seilches to, - lin
mr : -H# BN el iR EE 8 , .. . W R s : ! - | .. "'m
o The room temperatuse, requent bpening ahd €0sing of the'Cutar Lid, the wpaofnce ©
used of 1ha way the rice was rinsed may cause loul odors or the growth of germs. Usa
thee Regular Keep Warm mode as much as possible o minimize these affects.
How to change from Extended Keep Warm to Regular Keep Warm:
e vl
Press the 1o, button once. o =
The sefting will return 10 Regular Keep Warm and the REGULAR KEEP WARM Eght will  fypm’
i
% Cail —
NOTE: |
& To change the display 1o show the current time during Keep Warm, press the (+) or Lx button. Then prass he [+
or L= button to retumn 1o the Keep Warm display, Please note that the display will not automatically return 10 the
Keep Warm display and must be done manually. This changd can anly be made durirg the Keep Warm mode.
o Ba sure 10 use the Keep Warm mode when storing cooked rice in the Innar Cooking Fan. = See pg.6 "HOW TO
USE THE KEEP WARM MODE."
| ®Usa the Regular Keep Warm mode ior keeping warm Gamninated Brown Rice ar Sami-Brown Rl (0%, 50%%.
T70%) to minimize foul pdors.
e Do not use the Kess Warm mode for the SLOW COOK menu setting. (It the SLOW COOK food has cooled,
piease reheal in a ditferen pan, )
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REHEAT FUNCTION

You can use this function during Regular Keep Warm

mode or Extended Keep Warm mode.
® This Rishest function is for reheating the rice during keep | | =
mhml:taﬂwmhmm;_glm:; ,\'Eaﬂ&nmuﬂmls
warm at a bower temperature by the Extended Heep .
ﬂ;mrmdﬂ mgﬂham function will reheat the rice 1o the | &
temperalure for eating, p

® Do not use the Reheat lunction (or the SLOW COOK menu L 0 WARM

= [IIMSL?WCﬂﬂHrmdhasmuIed please reheat L =
a .

Loosen and level the surface of the

' i&mmw&nﬂmmm;ram:awdﬂngm1m e o
#To reheat a small amount of rice, add 1 tablespoon of Wwaber ioe
w::&lapprmr_ 1H}g} i wweadl, m'u;tg.nﬂmrlha ce fowardhih |
Cooking Pan. Doing so will minimize drymess, 4 :

-l?_::?mfu]rﬂlln-hurgywrsaﬂ when stirring and Ioose nirg ice:

L nn-anrthm-itmg BN may spin when 0osefng the fce. Holding the Inner
Cooking Pan with ovan-mitts or & soft cioth will kesp™t from spénning while
regucing damages to The outside %m of the pan:

[T

i

Standard fimes reguired
for reheating

tu.ﬂh:ﬂ 5 prassed when the REGULAR KEEP WHFLI.'I / EXTENDED KEEP WARM light =
cooking functon will slan.

3 LDEEEEEHT %?heiqr;‘élce y’ gamdas ﬂ a.Co.U iiE

® Loosen and laved the surlace of the rice, as the rice at the botlom may be harder.
® Be careful not o burn yourself when stirring and loosaning rice.

I-Iﬁl.ahe sure thal the REGULAR KEEP WARM / EXTENDED KEEF WARM light is on. If the START /
off, the

8 The Innor Pan may spin when loosening the rice. Holding the Inner Cooking Pan with
E:tﬂ—tﬁﬂ!--ma cioth will keep It from spinning whie reducing damages 10 the outside bottom of
pan

Tocancel the Reheal mode: |  Press the CANCEL buton

Tocancel the Reheal mode |
IW'!III'I'E!IEH Warm ':IE ® Precs fha KEEP WARM bullon,

'mmmmwfmmmmmwmmh.u
rifvbabng other types of nce may Calse soonching or decoionng.
® D not rapeat the Reheal funclion 22 doing 50 may Cause scoching of dnyness.
i laved 3 (lor 1.0L sixa) or 6 {for 1,84 size) for WHITE a3 the rice may not be
' WarMEd aoequaled.
& Da nol use the Raheat funchon # ha noe is cold o he temperature of the
Inngr Conking Fan & 100 low os doing 50 muly Causs sconthing, foul odors of
tha rice may becoma hard.
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USING THE TIMER

#Be sura to check il the current time is commect belore
setting the Timer function. - pg.7

# This function seis the Rice Cooker 1o automatically finish cooking by a specific time.
Once set, the timer setlings are stored in “Timer 1€/ " and "Timer 238"
# Tha inital settings are 6:00 for "Timer 1%, 18:00 for "Timer 2°.

SETTING A SPECIFIC TIME

-~

Press the == button to select "Timer 1" (or "Timer 2']

Thapraﬂattu'na flor "Timer 1% and the ETAHTJHEI'-HE.AThngmIJhn}qt-ﬁ. ‘1,
® Pross the button again and the presal time lor *Timer 2° MIL#:&EI

Press the »= hutton to seie:tthe#ﬁlnadu

® The Timer wmm mthdimwt]umi Ml?.EH*B‘-'J'EEIam SLOW COOK manu settings.

Pressthe 'a or | v/ hut!nn tufawﬁpe-nihn time to finish cooking.

Frﬁsﬁﬁ m

button.

The START / REHEAT light will trn off and the et tima of 7:30 will be
dispiayed and the TIMER light will tum on with a melodybeep sound.

®The START / REHEAT button must be pressed 1o set the TIMER.

—_—
N B =

o

N Sl N i o e §

1 haur 10 n1ln|.|1-ﬂ—i$-hq-|,.u1

1 I'I!.II" 10 l-'l'il"lLllll'E-— lﬂ TH!.II'H-

1 howr 45 manutos — 13 hour

=13 hours

i hgur 5O minuisas— 13 hourd

Premium Rice 1 hour 20 minules— 13 hours |
Short Grain Rice
Congias | Thickor
| Thinner 2 hours 10 M.WE:.WWE-—}__
Suwha Mis 1 hqu.I!— b3 Iabuirs
- Drowniice | 2
GABA Brown Rico 3 hours 40 minules — 13 hours |

¥ hour 0 minwies— 13 houes

3 hours 45 minutes — 12 hours

| NOTE:

# To cangsd the Timer setting, press the CANCEL button

& Preas the (hor L= 7bution 1o chedl the cunent fime.

® Do mot wte e Tomae Sonchion  you &

v atiding ngredienis
bofom of the Ewer Cooking Pan and your results mary nok bo
cooking with ha Times function.

® Tha rich iy be soflar i adurh whon
@ The nesmaining fime: 8l cooking

» F e Tienar & 56l lor kess than The

wil ot ba displayad when the Timer = st

length above, & beep will sound and the Rice Cooker will sta cocking i

#ndior seasonings 10 e oce. Ingredients may spod or seascnings may seife 1D Fe
satsfaciony.

Tmecately
& B2 sre b sl e Timer for less thas 13 hours, especialy during somimear, 10 prévent tha soakiad ies irom $poling dus 1o ha higher fom

tmparatr.
® Do nol use the Timer when cocking Geminaled Brown Rice 2s & tends 10 absor koo much warler and your resulls may not b

Sbiactary
& Codling My 1ot compieds B The 6t Imd il th tompdralurg of the moom oF wasir 5 100 kw, In addton, the cogking lime may be affectad by the

sl Of water of volas

14




HOW TO USE THE SLOW COOK SETTING  °%5&.aesric

Topravent foods from | M Seasonings wel, o hey may sette i e batiom of he Inner Caoking Pan I

# Da not put hot wales into 1he Inner Cooking Pan befors inftiaing cooking
-mmmmmmmmmxmmmmnumm,mmw

aram

® Do not place hard h‘nnruﬂ'rmlsmd‘nuﬂarnw mcm.gm

To minimize to | #Danoluse the Inner Cooking Pan for hoding SLOW COOK loods.

the inner Cocking Pan: # Do nof put the Inner Cooking Pan on direct fine or microwave.

: : ® Da not use metal utersls for mixing SLOW COOK foods in the Inner Cooking Pan

Prepare the Ingredients.

® Be sure 1o foiow the amount of ingredents suggesied in the
RECIPES

# Cooking foods not listed in the RECIPES, or iy arriuﬂnis
other than suggesied may cause it 1o boil o $|:=1&11EI.-
leading 1o scaids or injuries.

®Da not 1l above the SLOW COOK MAX line m‘m Wmts
when using the SLOW COOK menu iir-llng

Place the Inner Cookin ’ml;n the Main Body, and attach the Inner Lid
Set and Steam Vent Set. Close the Outer Lid, and plug in the Power Cord.

Remove any resadua or nﬁﬂnulsrdamm Innarﬂm&mFanmw.nﬁnfmmBndy
1) Insert the Power inio theMain Body securely.
2) insent the Poer Plg Into an ¢ | outlat.

Press ﬂm@ button and set the cooking time by pressing 'a ' or | v

and the delaull cooking time will appaar on the Display. The

# When the SLOW COOK menu selfing is sefected, *SLOW COOK" [Dﬂlﬂlm ‘mm‘
cooking time may be changad from one minute to four hours by

pressing the | a | or |« |buttons for Time Setling. Sae pg.17 for | ~
Iﬂmﬁml.... 8 P [ 1 hour | 1 minuhe ~ 4 hours
P = | Vs oo § =
i -~ | T E RN .. Bl =l B o i
Pressthe\EE\buttony L1 M ASIA.CO. L

The START / REHEAT kght tums on and the métodyibeep to star cooking will sound.
The Desplay shows the remaining time until cagking comgpdetion.
® To check the current time while cooking, press the s’ or | » | for Time Setting,

O O K

When the melody or beep to indicate cooking completion sounds, press the @
button. Open the Outer Lid and remove the food from the Inner Cooking Pan.

& Rampve B 1ood rom the Inner Coolang Pan immediately afler cooking
complpton. Othanwtss th lood maEm-:umdmmrlibamnwm.

® Ba sure {o press the CANCEL butlon upon cooking compiation,
Otherwiso fl:".l will hbar & bedp dvany IO minles 85 & fafmindes i |wes
remawe the food |

Ilmmmda‘wrm , rostar the process from Step 4 1o cook
a

& Il you are concernod about the smell of tood kel on the inner

Pan, ses po.18 "CLEANING AND MAINTENANCE : IF THERE :ﬂ _ -
S et e i

L rEmoving a5 fhi inbarigr ice the inner ‘an are hot upon COmpiston
® Do nod put kitchin detergant in the inner Cooking Pan and press START § REHEAT.

& Do inod s the Keep Wiarm made fof the SLOW meny seliing, A
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# Measune fhe o with the e Measuring Cup
The measurements . (1 Cup = approx 1EI-I:|-|r|L|'I:muww|
RECIFES used in these Recipes: | 1 Tabiespaon = 15mL # 1 leaspoan = Smi,
—= s _—— =

MIXED RICE

mmwmu 1o drain excess ol )

then shce inlo smail sinps. Soak chickon and Age in $0up
saock A for 5 minutes [do not discand this SodpSIRCk).

2 Shes carols and inio small slips, s0ak Kenmaky In
hot water and drain, Sheed Goba, soak in Wakgr urill soif, then
drain. Cut Shitake info small sirips. 8 SN 8

3 Add the soup Stock from Step (1o the Wiker used 10 902k
tha e Shitake, 203 migihens Wek, 1

mmm . [Pl Yhelr enzr

& Wash rice and add tho
o WHITE. & milx

Coooking Pan with willer 10

A

Menu Selection : Setect the [[ETE1) menu setting

585

OO s v ety s} 350 each
ﬂmmmmhmmmmm ..... J2=3 glicos
BTV, BRIICHE. o i emtti e e st Ara: Thap,
Bl [Ewest SRKB) e 1f2 Thap,
Sa_ e ot Pt g | g By 211 YT s L TS 112 18p. !
o e e e o IR R LR e s S PRI TR 12
Souwp 1aien from sodakng drad Shifleke to 1asie e
Stone parsiny 1o taste
How to cook '
1 Siin chicken info 1 cm cubes. Place Age in a strainer and |~ will Irom the bottom of the pan.
powr hol walar over A, 5 Pisico Iho ingredients from Steps 1 and 2 on lop of Ma nce

, from Step 4 and spread eventy acroas tho 10p.
Do nol mix the ingredients with (he nce Changng the
amounts ol rice and ingredienis may cagse imperfect

COOEE

B Pross the MENU bubion, select MIDGED and press the START
I BEHEAT button to start cooking.

7 When (he Rice Cooked switches 1o the Keep Warm mode,
i T e b foSan L

B Sern nee in @ bowl and sprinkle stona pansiey of G5

CHICKEN CONGEE

Ingredienta (45 servings)

BB i e e mi i 1 cup

Chigiesn thighs, choppad and paiboied......cuum 75

T N S a pinch

Gingar and scalons, shredted. . ... To 1aste
How 1o cook

1 Washikih Brdbibdh Badl innclici ' .
n-;hh‘udTF:l'FME-fmam%

3 When the Rico Cooker saitches %0 the Keep Warm mode

L

= Prass the MENU bution, select CONGEE (THICKER) and
peess tha START / REHEAT buttan 1o start cocking

= Whan the Rice Cooker switches 10 the Keep Wam mode.
acd sail il desired and stir gy, gaTEsh with gnger and
scallicns.

® Do not use mislc May cause imperiect cockng

lmmaﬂmmﬂh&n.mmmmu‘gmu
batiam of he inner Cotlkng Fan.

® Th recommended amount af ingredients shoula be about
= AR
L] £3Angt b Lse for making ERAGee

placs Bhe chicken of 158 100,

Menu Selection : Selact the EIEL) menu satting.

U : wmﬁm 'hm!‘nnd
Ingrecients e F"“'“m"
- E— s T Hy 3 cups b6 OTIoNS
Avocado and ham
Bocon and eepargus
Samon roe, Gid Bal and el &0
$ﬂ. watsd { .mﬁw
Blw el “(hodse r 1
Ssshim) (luna. $Qud. PNS: ooy sauoa and picied red
ginger 1o taslo
How 1o cook
1 Wash rios well and i fha ner Cooking Pan wih waber 10 pls.camartmim-a-annﬁeﬂmumf-erihmd-nMazium
wraior heved 3 lor SLISHI vt chathl, Pour the mived winegar over the rce and mex
2 Press the MENU bution, sslact SUSHI and press the START mhargughly whilo cocling 2 with a fan
/ REMEAT buthon ta $3ar1 cooking. @ Hand-rofied sushl is simple and quick, wiapEing your tEorie

Sashimi, ingrodients and Swshi fic wilh Mo (Seaweed). Yiou
can also use A grean leaf to weap your hand-ril sushi

S

Menu Selection : Select the (R EANG[9 351} menu satting.

r
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N L R 3 cups
R i bl
Gah wish parched sosima o ixiho

How to cook

1 ‘Wash rice and drain in & strainer for abaul 30 minwles.

= Rirca the adzuld beans, put inle & saucapan with 2 cups of
waled &nd bodl for 2 minutes. Then add 3 cups of walar and
bod for 20 mirwies onlil the beans become &30 andugh 0
break by pressing wish your Bngarlip. Drain the beans but

Y

SWEET RICE COOKED WITH ADZUKI BEANS

Menu Selection : Setect the E133) menu setting.

koep the soup siock

3 Pul tha rige from Siep 1 inlo the lnnar Pan, add the
mupmﬂimﬂep?.ardpmuwalwhwal v 3 for
SWEET. Mix the ingredients wed, 5 boticm of
the pan, piace the adnuki I:lemirnmg&‘tpnﬂ'mm

faved the surface,
& Press tha MEMNU ution seect SWEET menu sefing
Thean peess tha START £ L buatton,

5 When the Rice Ceokar swiltchal M-ibe Heep Warm mode,
loosen 1ha E,.&mertﬂ l,ﬁh'l'fﬂ';j sprinkle the salt with
parched sesame onicp

the wiaker

& When rmm'ﬁﬁa Bdd waber o siightly abeve

A

e Use a plastic ladle when stirring the ingredients. _

our{1.0L, 1.5L .'|1-|:|=,F|-il| lign “'!'f‘t"."-"-ﬂ-'.‘l

CHICKEN & SHIITAKE SOUP cocking T

i B SHBINGE, L:Lnﬁruﬂahaﬂmmeamﬂmﬁ[i-ﬂequal
poriongl. scallions oin 4 om lengths and geoger inko kong fna
e o]

2 Plass tha ngracians brom Step | into the Inner Godidng Pan.

k_f-ﬂ'

E.I.nds.mwut ‘soaxing dried Shimdnlo -
the o wter 10 fpach walef leveld
:-ﬁn‘Elfcufr:H!rL o & oo the 1.BL , then

I"'||'||;

& Place the inner GCooking Pan i the Fice Cooker, closs
the Outer Lid and press the SLOW COOK button. Set
the cooking time o 1 hour, hen prass 1}1& STARAT /
REHEAT bution
B When cooking comploles, add salt and siir.
i'-'-'hnﬂ using potato starch, mix with walor, put o the
%ﬁﬁpm s, comphe j'len u.m- woedl

1 the codking tena 1o rrmnﬂ:!i'vuﬂ prnﬂim E'I'.HHT

{ REHEAT bution

-

1 ; m
ingredients @3 sarvinge) (4% sorinm
WHOress. . .. &g . g
Boneloss PO 3009 500g
T [ ; i
P o 3 { 5
Homey date. . 4 : L]
iDried Chingss yam, sload. dulices ' 5slices
o et . Totosle ¢ Tolnsle
o™ e LS b 1R2p, ¢ 1 15p.
Potato starch (optional) . Totasle To tasta

How 1o cook
1 Wash walercress & lew fimes end then soak it in salty wilar
i @ while Bad rnsa, Then drain in B sira@ee.
tE&ﬂﬂﬂpItmhmﬁuadpmsﬁpuIHﬂna sEaiCEpan with

beslineg weabor @nd simmigr for giboud 2 minules, thandren in
sirainar,

3 Cuil the canol inlo be sized plecas.

) Sead fhi red date. Wash the honey date, Chinesa yam and
fax nil lightiy

5 Fipca 1he ingredients inlo the innar Coocking Pan, add water
ke mach walar leval 4 for WHITE for the 1.00 moded or & lor
i 1.EL maoxsel,

G Placa e Inner Cooking Pan in tha Rica Cocler, close the
Ouder Lid and press tha SLOW COCOK Buibon. Seb the
cieking tma o 2 hours, hen press the START / REHEAT
Enticn.

?mnmﬁmmmmﬂmm
@ When using polalo stanch, mix with waler,
Fan aftar compéslian, hen stir wes.
prags the SLOW COOK bution. Sat the oooking fime
I-:‘.- 1 minute, then prass tha START f REHEAT buiion
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CLEANING AND MAINTE

® Clgqen b Fiice Cooker hiy afar
lﬂemmummmﬂ

Main Body and
u'.-u Iringr I}mhrh;i'anh:l cool down

STy L
oy e

NANCE

HOW TO CLEAN THE EXTERIOR

Main Body:
Wipe clean with a wall-wrung soft cloth.

smoll and do nol sorub the: Rice G
forcetully,

®1f using a cioth that is chamically treated, wse
sparingly o avoid transfesring 1ho ch-amn-:al

Steam Vent Set
~ Soo pg.19

Quter Lid

Remove the Steam Vent Sel, and wipe
IJE AOuter Lid with a well-wrung Tl
cigii

okar

Open Button

with rica of ofher makted, remove with
a pothpick.

Control Paneal
Wipa with a dry soft cloth.

If the Open Button becomes clogged {.-"-' =

»— Appliance Plug
Power Cord

Power Plug
'l"-l'rpEr with & dry soft

T%_

H'le‘luﬁlII TO CLEAN THE lNTEFIlEIF‘
. Outer Lid and Steam Vent

Inner Lid Set

Hadd the Outer Lid securely and wipe

Inner Lid Gasket

Soak the nner Lid Set in witm umqll:!wmr

with a well-wrung soft ¢ioth.
Remove any noa oF megidus on he

and wash with a spongo, inside of the Ouber Lid.
8 Bemove r;.:[;tuf olbar matter. 'ﬂa ﬂn the # Do not use kitchen delargant
inner Lid ﬁw am may ®Laavi
ng foe and othar matiar on the
"'33“ ““Wﬂh il ﬁMIﬂg and surface may cawse tha Outer Lid o
% eannot ba removed. rust or become discolored.
®Be surn 10 daanﬁ inner Lid Set Inside of the Main Body
ahter every use; otherwise, he lid (Interior)
may rust or become desscolored. Wipe with a woll-wrung soft cloth
Heating Plate
Center Sensor

Wipe with a wall-wrung soft cioth, if it
bacomes clogoed with rice or other matter,
mmu'-ﬂ with a bamboo siick of ﬂmmbl:dt

Wipe with a well-wrung soft cloth. i rice or
other matier becoma siuck to fhe Heabng
Plate, lightly polish them off with a sand paper
of ar.-au: o, 220 after dipping in -.-.-:-H:Ef

HOW TO CLEAN ACCESSORIES AND THE INNER COOKING PAN

WHIh with a soft Spatula w[ﬂa Holder Hmwﬂm Cup ‘I'Inar Gm-hilng Pan
Tuwu‘h '|hun:mgm,r / @ ﬁ ) @
us-n & rmifld kitchan

:‘:Eurnl.r |

IF THERE IS AN ODOR INSIDE THE RICE COOKER

1 Fill the Inner Cooking Pan with water up to water level 1 for WHITE for 1,0L size, and water level 2 for |
1.8L size,
@ Do not put other matter such as kitchan detargent in the Innar Cooking Pan.

2 Close the Outer Lid and press the (== button to select the QUICK menu setling.
3 Press the | wl button.

4 When the Rice Cooker completes cooking and switches to Keep Warm mode, press the - w:n button.

5 Wait until the Main Body cools down, discard the water and clean accordingly.
_ ®Open the Outer Lid and dry the Rice Cooker in a well veniitated place.
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# [ ncd e @ Ehineeer, benpenee, SteaER mwmrnﬂmmm: leach or amything Fal may damage the swrface of B Rice Copley

# i ol wiss & dishweasheed for claaning umyn? ﬁaﬁwwtiﬂm‘ﬂﬁ
# Bz sme fo reatiach the innhar Lsd Sob 54 a:mSa'

HOW TO CLEAN THE STEAM VENT SET  Fioase allow the Rice Goaker i coot o befors cleaning

Wash the inside and outside of the Steam Vent Se1 undar renning wates, Steam Vent Cap

Steam Venl Case

How to disassemble: - Stedin Viand
Tum the Steam Vent Case counlenciockwise, align the "4° mark with A0
BTFT (remove) and release. (1)

How to assemble:

Adign the "+ of the Steam Yenl Cap and the 4" of the Steam Vent
Casa. Then turn the Steam Venl Case clockwise to align the 2" ma.mmr
with *3J12 &* (attach) and reaftach fiemiy, :

Steam Vent Gasket

How to detach:
inser a ioothpick to the small opening o remove the Smﬁl‘ﬁ‘%ﬂaﬂm

How to attach:

Aiiach the Steam Vent Gaskel inio tha ;;hP. Etaarrr"'u'm Cap firmly.
Make sure that the Steam Vent Eashll J:u:it':[ :

®An l.rh'.:;ﬂ'l‘ﬂl:ﬂ'faltﬂl:ﬂ'led S'Iaﬂm :..I'a -'I;l_ﬂ‘f_'.__ use sieam or residue lo

s

. b k- '-__ Small Opening )

HOW TO DETAEH AI“D ATFACH THE INNER LID SET

How to dutmlf‘tlmnnar - Lid Set: Inner Lid Set Holdes

| Hodd the lnner Lid } and push up the Inner Lid
Set Holder {(2)) 1o detach,™
® Do not pull the inner Lid Knobs toward you withoul

‘ pressing the Inner Lid Sat Holder.

{May cause the tnnas Lid Set and Outer Lid to break. }

| How to attach the Inner Lid Set:
mﬂmm;]ms found al the botiom sides of
Imanr Lad hﬁml Elnd Hﬂhﬂ lﬁ%ﬂﬁ

REPLACEMENT PARTS

® Please replace damaged paris for oplimum pedormance. | Parts Hm | Parts Number |
®When replacing parts, please check the model number and | Inner Lid Set (1.0L size) cC1a7-68 |
the parts name balorehand, then contact the store where | Tnner Lid Set (1.8L size} C135-68 |
you purchased the Rice Cooker, Inner Cooking Pan (1.0L siza) B333-68
| inner Cooking Pan (1.8L size) B334-68
Spatula SHAKN-6B
Spatula Hoblar G181 12-00
Measuring Cup | BI5784-00 |
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TROUBLESHOOTING GUIDE  *fee i e ™™

Problems @ Cause (Points to check)

| l|rwnmc:mkurumimwdmmummwmdmﬂm.hmﬂm
| mﬂaﬂﬁﬁbnﬁym1mhﬂdm1mmaﬁwuﬂmﬂdﬂmm
inonoistanl

&Tha toexture of rice vides deperding on the brand of Me rde, whire i Was
too harvested, Bnd haw long it was stored (new crop of o crog).
: hard or too soft: = & The toxture of fice vares depending on the room and waler ISmperatnes.
: o - #Using the Temar musy resull in softor fce, .
® Liging the QUICK menu 5ol et i ha; o
& Makn gure the Innar Cooking Pan has not oek
#Did you kosen the ice alter

—= Loosen the rice immedi .

Par, on tho Hoating Pls A%OH,
. Riceris scorched: = ®Rico may not Hiave oy, allowing 00 much bran 1o be kel on
i fica gralmes.

okl

S mmgﬁm;& .
i
sl

has not deformad
meny geting other than CONGEE {THICKER - THINNER) baen
1 Eaoking wnﬂ?
'lll::_ll ot is aftacted,
_ e bean rinsod aufbciently, allowing too much bran to b left on
T ﬁmeuMu'ﬁ“Mhﬂsﬁﬂlm

M Level comect? — Seo pg-10

CoOKING
RICE :

W e Make sure the Powar Plug is pl

tarl © % Does tha T ghiow "E01* or "EQ2Z*7 — Saa pg.22
qor 1 @'Wag tho Innaf ing Pan inaenad correctly? — Set the Inner Cooking Pan
: - @15 thi HE&UmeEPwmuwmemnﬁaﬁEPmm an?

— Press the CANCEL buttan and press the START /REH beuthn.

Al nolso 15 '
' heard Cooking @ The mict MICOM] makes & sound whils adjusting the heal power of
ng Mmmr.ﬁmn&h’nﬁmluaw

| from the gap batween ®Ploase chock I the Inner Lid Sot has dsiormed or the Inner Lid Gaskel &
: | . :
| the Outer Lid and the @ Hat the Inner Lis Gasket bacoma solled? — Clean the gasket.

!Hw = @ Make sure Koep Warm) moda is not cancelied -*Sup%.u
E = - T = . P - S — i L
o - 1 ! o o 3 H B
VIS ia LI A
@ Was tha Keep Wanm modd used for mare than 12 hours
Imiwmlruandwamruwﬂmrmm&ﬁuwuyﬂh.
& Was this rice kept wanm with the spatula felt in the pan?
' During Kesp Warm, ®'Was cold rice reheatad?
: rice has an- odor, @D you loosen e rice after was completed?
| becomos yetlow, B -+ Loosen the rice immadiately coaking (s completed.
| or thera s excessive lmMthmbmﬂmdeﬂ&nwmmmthuuﬂ.
| eondensation: lmmm;mnwnaﬂwcnmmumnummmm“u
] — Clean the Inner Cooking Pan thoroughly. — See pg.18
lmﬁm'ﬂhrmmmnﬂh&ﬂmmﬂhmmmuﬁw
KEEP | ficar in the Inner Cooling Pan withou! using the Keep Warm mode may cause
urwiinied odar. —= See pg.b

Pan?

1

WARM - :
| & Did mﬂ-ﬂ? B;thnuaﬂlrnn' far which the Extonded Mo Warm mods @3 no
L bl — P2
- Extended Keep @Was the Koep Warm modae used for more than 12 hours? —= i the Keep Warm
- Wamm is not > mmndihulﬂhrmmﬂunﬂhuﬂ,mmlﬂpﬂﬂmnﬂi-ﬂ
| accepled: b Accepbod.
i @5 the rice in the Innor Gooking Pan cold? — N the ra of the Inner

Cooking Pan is low, the Extonded Keap Warm mode will not be accepled.

ﬁﬂﬁh&m . ®Do0s the Dispiay show the current ime? —- Pross the butiens for Time Seffing
| Keep Warm time: to change the iuplq See pg. 12 “HOTE.”
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Problems @ Cause (Points to check)

:’Thﬁblﬂﬂﬂﬂr lls:hamﬂaﬂlmuutm&:uﬁ—-mﬂnﬂiumpﬂlﬁdmﬂm
. starts cooking p (il }. Ploase check and set it again.
pler o tha nmm:atutaahnnmumﬂhmmmuﬂ.ﬁfﬂumnm
. the Timer is sel: immadiaialy.
@5 the cumend time sat comect == Tha clnuk_ll_d'lTplq'ld___-h_H hours
TIMER o icois notready . _ (military time. Ploase chock and et It aged
mwm I-Iill'llﬂﬂmﬂ: > lﬂm'klrrg ynmmallmwlm -'-'"‘ Mdﬂumwm

-i" =

Iﬂﬂ?ﬁuyﬁﬂMﬂST&HT.r 5E

£l e me? — Tou need
Th#'ﬁ'ﬂlﬂﬂ.‘-ﬂm % ress the START fREHEA ‘tha Timer.,
| be sel: 00" blinking o the DN mwumumnﬂm
3 lunnﬂmwlrﬂﬂll:-ua-n
®The cooking time-may hive Boan oo short. -= Be sure to follow the
| cooking lmaos ln the RECIPES. Il it atill rlqul-ru lima
| SLOW COOK menu adjustments, ul of {+  buttons to change cooking times. - See pg.15
|iun-d?ca.nulnn-|:hhd = ®Didoyou measwd e & Boocurntely? — Inaccuralely messured
sSLOW  through: 'ﬁl..- Nt Moy CoL: hnﬂnmnrund-'mm
i gape fhe Inner Cooking Pan has nol deformed. — I the [nmer
COOK | pan Is doformed, the ingredionts may stick on the inside or be
i
: Unable 1o si
| SLOW CDOK ol s Prerss b SLOW COOK butlan® — Sos pa. 15
®H oo ma :nﬂwa:nwﬂmﬂmm cverioad may occur and the
:I When tallure I:-I'Bﬂkﬂl"ﬁfmrwl ol tha EII'ECTEH:J
| - == N ancther appliance lﬂ in the same outlet as the Rice Cooker,
| DECurs: umplug it h-u'lura- ] . I tha sleciric recovers within
OTHER |— 10 minutes, the Rico will resume cooking sut .
'ﬂ_lmuhm-i_i;hrﬁ:l
| dirt on the inside of - ®H rice residee s stuck on the Outer Uid or the Innar Lid Set and has changed
| the Quter Lid or the codar, ramave i, — pg.18
Inmner Lid Set;

WWW.yumasia.co.uk
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ERROR DISPLAYS AND THEIR MEANINGS

e . —
iﬂ_,;!_EEE_ F'wﬂﬂi_‘um Pleass confact the store where you purchased

: & The temparaiure of The Lid Sensar o the Canlar Sensor 5 oo high. — Press the
Hﬂ.! H'ﬂ'e b CAMCEL bartton and open the Quier Lid for aboul 15 minules and allow the

interior to cool down. (Be careful nol 19 burn yourseil.)

Moy

Blank Display:
T80 | s blinking:

WWWwW.yumasia.co.uk
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SPECIFICATIONS

Model No. NS-YSQ10
White Rica 0.18~-1.0L [1~55]
Premium Rice 018~10L  [1~55]
Quick Cocking 0.18~1.0L [1~55]
Shor Grain Rice ig~1.0L  [1~55]
Cooking | Mixed Rice 0.18~-0.72L [1~a]
Capacity Thick 0.08~-0.18L [0.5~1])
fcups] iw Thin 0.00L f0.5)
Sushi Rice 0.48~-1.00  [1~55]
Sweel Rice 0.18~0.72L [1~4]
Brown Rice 01807 [1~d
GABA Brown Rice 0.18~0. =-if]
Rating
Eleciric Consumplion
Average Possr Consummpion durng Keeo Wam
Rice Cooking System
Length of the Power Cord

® The average HmenjslnnvﬂuuTmmaﬁmummmmuim
® This product in cortain environmants or piaces with high altiludes or extroma weather
condtions. Plaase in such argas.

EWARNING - THIS APPLIANCE MUST BE EARTHED

IMPORTANT

Thete wiress in Ehig maine losd ace coloured in geoordance wilh e following eode?
Green-and-yeliow: Earth Hmwﬂn-'lu'-tmu.rn Bive or Black; Neutral

R AR MY A S T S
.'.". 1, | 1

Ther wadke Cotoured gresn-and-yaliow MMIGMWMHWUMHMMMWWEHI
bry the earth symbol or colouted groen or greon-and-yellow. The wing coloured blue must be connected io the terminal
which i marked with the leHor N or coloured BLACK.

The wine which i3 coloured beown must be connected 10 ha terminal which is masrked with the letter L or coloured RED,
This applisncs mus be prodeciad by a 134 fusa if & 13A (BS51363) plug 18 used or, il any other iypa of phag is used, by
& 104 fese adthar in the pheg or adaptor or at the distributicn boaard,
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