ELECTRIC RICE COOKER C U C KO O

AEHEN

USER MANUAL
HUONG DAN

MANUEL D'UTILISATION

CR-1020F
1.8L(2~10 Persons)

CUCKOOELECTRONICSCO.LTD.



CONTENTS

CONTENTS = X}
SAFETY AND FUNCTIONS AHEoE7|H0]
IMPORTANT SAFEGUARDS w-+-:vsssvsvtossvsvssvsvsossvoe 3 IMPORTANT SAFEGUARDS
SPECIFICATIONS = B OO OSSR
SAFETY PRECAUT'ON ........................................................ 6~7 %Eggl 70:11
PART NAMES .......................................................................... 14 x.”% _t_IEI l:jol»ttl'—l
HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER 75 RRIEO| 0|20} Hel/7 |SEAIR OJME A Tg e 40
15~16
PANEL D|SPLAY ...................................................................... 17 Al.g _ I- [[H
o
=
WHEN USING ST ZHIARS] e
BEFORE COOK'NG RlCE ....................................................... 18 IBJ‘?AE tl‘:fl‘% EA|E11E
FOR TASTIER RICE FA= O|ZA YA
HOW TO START COOKING w++++eseseererserersesssssssesesssssusnnes SE2X| 7|52 0ZH GHUAIRQ, reerrereerereremnmernmsienieice 45
HOW TO USE “SCORCHED RICE” w-+-vssvessesssssssssessses TR UEZAL T[S O|ZH SHIA|D rrvrrrrssssrmmvenrrnenssssssss 46
HOW TO USE “MY MODE” - S10|/200t= O[] SHIAIR.

HOW TO USE “GABA”:w++wxseees:
HOW TO USE “SOUP” ==+eevsee:
HOW TO USE “ SOYMILK” -+
HOW TO USE “YOGURT” ==
HOW TO USE “STEAM COOK”---
HOW TO USE “ “BABY FOOD-
HOW TO USE “SLOW COOK” -+
HOW To USE “MULTl COOK" ...............................................
HOW TO PRESET TIMER FOR COOKING: :wexseeseerssesseeeseees
TO KEEP COOKED RICE WARM AND TASTY »eveeveees:

Muc luc

EFS O[ZH| SHAUAQ, wrerererrerrerremrerenisrississisin e
EOL O|ZIA GHUARQ, werrerererserreesnsmrseiesiseeeise s
QHEE= 0|ZA SRAIR.
ISE2 0127 ShAI2,
0|42 O[ZH SFYAIR.
QUHIZO O[ZIH| GHUAQ. erreeererrsememssersssmsnsseineens
HE|Z L OZH| SHUA|Q, weererererrserreessemssemssesssisneinns
012 FHAH= O] SHYA2.
l:‘ljf% %%7“ Eggfﬂﬁ ....................................................

TABLE DES MATIERES

Trude khi str dung

IMPORTANT SAFEGUARDS --evevveveereseesessssesssaeons 3
Thong sO san phém ........................................................ 5
CaAnh DA AN tOAN -+ e rveeerrreeieii e 12~13
Céch vé sinh san pham e 61~62
Tén va vai tro clia cac bd phan chirc nang «eeveer 63

Khi str dung

Chuan bj trudc khi ndu
Cach ndu com (g10o] o PRI

CACH NAU COM «+-evreeermreeeiiiie i

Cach ndau com ChAY e
N&u com theo cach ctia CUCKOQ -+ wveesersemsemseininnis 69
Cach ndu com gao It/ gao Nay mam.:-...coeweeeee. 70~72
Cach h‘ém CAN ++rrrrrrrrrrrr s
Cach lam sira déu NANA eeerrer e,
Cach lam sira chua -« seeeeerreniienninnn,

Céch ndu cac moén hép da nang
Cach nau do an dam cho bé- v,
Cach ndu cac mon an co lgi cho strc khoe:----- 78~79
Céach ndu ché do mén da néng
Cach hen gio NAU 8N -vvereerremeerienn.

Cach gitr &m com ding CACH -

AVANT L'UTILISATION

IMPORTANT SAFEGUARDS  :+eeeeessesssssesssnssnssnsnnnsininssnsssnns 3
SPECIFICATIONS «+++ereeresseeeressessrimssenussessissesssessessssessesessssseseens 5
MESURES DE SECURITE r++veesseeeseeeserrsresseesunsinesiseessessseennes 8~9



D O A O =

IMPORTANT SAFEGUARDS / E£ & &5t

. Read all instructions before using this appliance.
. Do not touch hot surfaces. Use handles or knobs.
. To protect against fire, electric shock and / or injury to persons, do not immerse cord, plugs, or Pres-

sure Cooker Body in water or any other liquid.

. Close supervision is necessary when this appliance is used by or near children. This appliance is

not intended for use by young children without supervision.

. Unplug cord from outlet when not in use and before cleaning.

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

. Do not operate any appliance if it malfunctions, has a damaged cord or plug, or has been damaged

in any manner. Return the appliance to the nearest authorized service facility for examination, repair
or adjustment.

. The use of accessory attachments not recommended by the appliance manufacturer may result in

fire, electric shock, and / or injury to persons.

. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the

manufacturer or your service agent.

. Do not use outdoors.

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

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

12. Alwah/s attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect,

set all control to “off”, then remove the plug from the wall outlet.

13. Do not use this appliance for other than its intended use.
14. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.
15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they

may result in fire or electric shock.

. Fire may occur if the aﬁpliance is covered or touches flammable material including curtains,
draperies, walls, etc while in operation.

. To reduce the risk of electric shock, cook only in the provided inner pot.

. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

. Do not cook foods such as applesauce, cranberries, cereals, macaroni, spaghetti, or other foods.
These foods tend to foam, froth, and sputter, and may block the pressure releasing device.

. Before use always check the pressure releasing device for clogging.

. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.
See “Operating Instructions.”
. Do not use this pressure cooker to fry in oil.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

WARNING : This appliance generates heat and releases steam during use. Use proper precau-
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tion to prevent risk of burns, fire, injuries, or damage to property.

. Keep hands and face away from the Pressure Release Valve when releasing pressure.
. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam

inside.

. Never open the Lid while the unit is in operation.
. Do not use without the inner Pot in place.
. Do not cover the Pressure Valve with anything as an explosion may occur.
. Do not touch the inner pot nor an?/ heating parts, immediately after use.
e

Allow the unit to cool down completely first.
is appliance is intended to be used in household and similar applications such as :
taff kitchen areas in shops, offices and other working environments;

- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.



MESURES DE PROTECTION IMPORTANTES

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

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

3. Pour prévenir les risques d'incendie, les chocs électriques et/ou les blessures, ne plongez pas le cordon, les prises
ou le corps autocuiseur dans I'eau ou tout autre liquide.

4. Une surveillance étroite est nécessaire quand cet appareil est utilisé par des enfants ou qu'il se situe a leur portée.
Cet appareil n'est pas prévu pour étre utilisé par de jeunes enfants sans surveillance.

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

6. N'utilisez aucun appareil si le cordon ou la fiche est endommagg, s'il ne fonctionne pas correctement ou s'il est en-
dommagé de quelque fagon que ce soit. Renvoyez I'appareil a un centre technique agréé le plus proche pour le
faire examiner, réparer ou régler.

7. L'utilisation d'accessoires non recommandés par le fabricant peut causer un incendie, un choc électrique et/ou des
blessures.

8. Si le cordon d'alimentation est endommagsé, il doit étre remplacé par un cordon ou ensemble prévu a cet effet,
disponible auprés du fabricant ou de réparateurs agréés.

9. N'utilisez pas I'appareil a I'extérieur.

10. Ne laissez pas le cordon pendre d'une table ou d'un comptoir. Ne le laissez pas non plus en contact avec une sur-

face chaude.

11. Ne placez pas l'appareil au-dessus ou prées d'un brlleur a gaz, sur une plaque électrique ou dans un four chaud.

12. Branchez toujours la fiche sur I'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.

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

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

15. Des denrées alimentaires de taille excessive, les emballages sous feuille métallique, ou les ustensiles ne doivent
pas étre insérés dans l'appareil car ils constituent un risque d'incendie ou de choc électrique.

16. Un incendie peut se déclarer si 'appareil est couvert ou en contact avec des matériaux inflammables, y compris
des rideaux ou des draperies, des murs, etc durant son fonctionnement.

17. Afin de réduire le risque de choc électrique, faites cuire uniquement dans le récipient amovible fourni.

18. Cet appareil cuit sous pression. Un mauvais usage peut entrainer des brilures. Avant d'utiliser I'appareil, mettez
I'appareil bien en place et fermez-le. Reportez-vous a la section « Instructions d'utilisation ».

19. Ne cuisinez pas des aliments tels que compotes de pommes, canneberges, céréales, macaronis, spaghettis ou
autres. Ces aliments ont tendance a mousser, écumer et a crépiter et peuvent obstruer le dispositif de relache-
ment de la pression.

20. Avant toute utilisation, vérifiez toujours si le dispositif de relachement de la pression est obstrué.

21. N'ouvrez pas l'autocuiseur jusqu'a ce que l'appareil ait refroidi et que la pression interne ait diminué. Reportez-
vous a la section « Instructions d'utilisation ».

22. N'utilisez pas cet autocuiseur pour faire frire dans de I'huile.

CONSERVEZ CES INSTRUCTIONS
CET APPAREIL EST DESTINE A UN USAGE DOMESTIQUE UNIQUEMENT

MESURES DE PROTECTION SUPPLEMENTAIRES

AVERTISSEMENT : Cet appareil génére de la chaleur et libére de la vapeur durant son fonctionnement. Utilisez
les protections appropriées pour prévenir le risque de brilures, dincendies, de blessures ou
de dégats matériels.

1. Gardez vos mains et votre visage a I'écart de la soupape de décharge lors du relachement de la pression.

2. Faites extrémement attention lors de l'ouverture du couvercle apres la cuisson. La vapeur a l'intérieur peut provo-

quer des brdlures graves.

3. N'ouvrez jamais le couvercle lorsque l'appareil est en fonctionnement.

4. N'utilisez pas I'appareil sans la cuve de cuisson a sa place.

5. Ne recouvrez pas la soupape de pression par un objet quelconque, une explosion pourrait survenir.

6. Ne touchez pas la cuve de cuisson ni les éléments chauffants immédiatement aprés utilisation. Laissez tout

d'abord I'appareil refroidir completement. Cet appareil est prévu pour étre utilisé a la maison a des fins telles que :

- la cuisine pour le personnel dans des magasins, des bureaux et d'autres environnements de travail;

- les fermes;

- par des clients dans des hétels, des motels et autres environnements de type résidentiel;

- des environnements de type chambres d'hétes.



ADDITIONAL SAFEGUARDS

» Avoid touching hot parts : outer lid, inner pot, inner lid and especially the steam vent hole.
» Do not switch on when the main body is empty.

» Make sure that heating plate and the magnetic switch are clean and dry whenever putting the
inner pot into the cooker.

» Do not use sharp instruments to clean the inner pot as these will damage the non-stick coating.

> A sgort power-supply cord is provided to prevent becoming entangled in or tripping over a longer
cord.

» Longer detachable power-supply cords or extension cords are available and may be used if care
is exercised in their use.

» This appliance is intended to be used in household and similar applications such as :
- staff kitchen areas in shops, offices and other working environments;
- farm houses;

- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

SHORT CORD INSTRUCTIONS/SPECIFICATIONS

Note : A. A short power-supply cord (or cord set) is provided to prevent becoming entangled in or trip-
ping over a longer cord.

B. Lhonger cord sets 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 equal to
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 arran.?ed so that it will not drape over the counter top or tabletop
where 1t can be pulled on by children or tripped over accidentally.

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.

HIZ+12/SPECIFICATIONS /SPECIFICATIONS / Théng s8 san pham

22H(Model Name) / Thong s6 san pham CR-1010F / CR-1020F
Z2iPower Supply)/ Ngudn dién AC220V, 50Hz
AH|M2(Power Consumption) FAKCook) / Nau 890w
Approx(2}) / Bién nang tiéu hao H2(Warm)/ Gilr am 135W
BH0|(WHITE RICE) / Com trang 2~10cup
#0|3j4(TURBO WHITE RICE) / N&u com tring siéu toc 2~6cup
= ) ) S{0|LONGABA) / Gao Itrt ndy mam 2~6cup
T'”%%;kfg‘ﬁ';:g S;Sa"“y) 2 X|(SCORCHED RICE) / Com chay 2~4cup
N9 Z2/340|(Mixed/Brown) / Ngii cdc/ Gao Itrt 2~8cup
=|=(THICK PORRIDGE) / Chao dac 1~2cup
222 (THIN PORRIDGE) /Chao lodng 0.5~1.5cup
LI = 210|(Power Cord Length) / Chiéu dai 6 c3m ngaudn dién 1.2m
Z (Width) / Chidu rong 28.8cm
X|Z%= (Dimension) / Kich thuéc 210| (Length) / Chiéu dai 37.8cm
£0| (height) / Chiéu cao 25.9cm
HIZZ2f (Product weight) / Khéi Iroing san pham 2H(#4)4.5kg

IF PRODUCTS NEEDS TO BE SERVICED

VIETNAM Tel. NO. +84 24 8581 5515



= 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 Warning

This means that the action it describes may re-
sult in death or severe injury.

& Caution

This means that the action it describes

& « This sign is intended to remind and alert that something
may cause problems under the certain situation.
+ Please read and follow the instruction to avoid any harmful
situation.

+ Indicates a prohibition
+ Indicates an instruction

may result in injury or property damage.

Do not

&Warning

Do not use damaged power cord, plug or loose socket.

+ If the sheath of the Power Cord has peeled off or is picked due to careless
ness during use of the product, it may cause fire or electric shock. Thus, check
the status of the Power Cord, Power Plug, and socket frequently.

+ If the Power Cord or the Power Plug is damaged, let the manufacturer, the
store, or a qualified technician (service technician) change the cord to pre-
vent harm.

+ Please let the designated service center repair the product without fail.

Do not cover the automatic steam outlet with your
hand or face.

+ It can cause burns. Do not cover the steam cap with your hand or face.
« Especially be careful to keep it out of children’s reach.

Do not use the cooker near hot things such as stove,
gas stove or direct ray of light.

« It can cause an electric shock, fire, deformation, malfunction or discoloration.
+ Do not put the Power Cord near an electric heating appliance.
The sheath of the Cord may melt and cause fire or electric shock. Please check
the power cord and plug frequently.

Don’t spray or put any insecticide and chemicals.

+ This may cause fire. ]
+ If cockroaches or any insects get inside the cooker, please call a dealer or a
service center.

Please be careful of water and chemicals.

« It can cause an electric shock, fire, deformation, malfunction or discoloration.
« If water gets into the product, please contact Customer Service center.

Do not open the lid during heating and cooking.

+ If you open the lid while boiling or steaming, the steam may cause a burn.
+ Be careful when you open the lid right after cooking. The steam may cause a
burn.

Use a single socket with the rated current above 15A.
Using several lines can cause overflow or breakdown.

+ Using several lines in one socket can cause overheating or fire. Please check
the power cord and plug frequently.

+ If there is a foreign substance or moisture on the Power Plug, wipe it off before use.

+ Use an extension cord with the rated current above 15A.

Do not use a deformed Inner Pot or an Inner Pot
other than the one exclusively for the product.

+ Using another inner pot can cause an operation error or fire.
+ When you have dropped the Inner Pot or the Inner Pot is deformed, contact
Customer Service center.

Do not use arice cooker at a place where dust is
trapped or chemical material is located.

+ Do not use any combustible gas or flammable materials nearby a product.
« It can cause explosion 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 inside the body, do not turn the product over or shake
it. Please contact the dealer or service center.

Do not cover the automatic steam outlet with a
duster, a towel or apron, etc.

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

Do not bend, tie or pull the 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 external substances on plug with a clean cloth.
« It may cause fire. Please check the power cord and plug frequently.

Do not change, extend or connect the power cord
without the advice of a technical expert.
« It can cause an electric shock or fire.

Do not move the product by pulling the power cord.
« Electric short might cause fire.

Do not clean the product with water or pour water in
the product.

« It can cause an electric shock or fire.

Do not alter, reassemble, disassemble or repair.

« It can cause an electric shock or fire.
+ Only a service technician should dismantle or repair the product. Contact
Customer Service center for repairs or malfunction.

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.

Do not over unplug and plug the power cord excessively.
« It can cause an electric shock or fire.



&Warning Do not

Be careful that both the plug and power cord are
not bit by animals or pierced by sharp metal mate-
rials.

+ Damages by impact can cause an electric shock or fire. Please check the
power cord and plug frequently.

&Warning Remember

Do not use on arice chest or a shelf.

+ Do not use between furniture. Please check the power cord and plug frequently.
«If used on furniture, automatic steam releasing can cause damage,
fire and an electric shock.

Atttach the Detachable Cover before you use the prod-
uct.

« If you use the product without the Detachable Cover, it may cause electric
shy<>ch<, fﬁ'e, stegm Fea?( an adtlsorder o?the proguct y

Be careful not to harm your hands when opening the cover.
+ Do not leave the cover opened. It might cause accident.

&Caution Do not

Do not use the product for other than cooking, warming, and designated menu,
such as boiling water, sweet rice drink, seaweed soup, curry, frying, etc.
« It may cause a malfunction or odor.

Please contact dealer or service center when strange smell or smoke occur.

Please carefully pull out the plug when not in use.
« It can cause electric shocks or fire.
+ Use AC 120V only.

Do not drop or impact the cooker.

«ltcan caus? a safety proble

m.
+ Do not apply excessive force to or drop the product.

Do not use over the maximum capacity.

« |t can cause overfjgw or bre; kdgwn.
+ Do not make porridge over the designated amount.

Do not place on rough top or tilted top.

« |t may cause fire or malfunction.
+ Be ¢ re?u n?t to r??;( caug%tcl)n the Power Cord with hands, feet, or other
objects and fall or'the product.

Please pull out the plug when not in use.

« It may cause electric shock, electrical short, and fire due to the low-
ering of the insulation performance.

Do not touch the metallic surface of the inner pot
and heating plate after cooking or warming
+ You may get burned.

&Caution Remember

Do not plug or pull out the power cord with wet hands.
« If the power cord is impacted it may cause electric shock and fire.

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 15 and clean it before use.

During warming, close the lid and then connect the
power supply.
+ Long period of warming may cause a smell of rice or discoloration.

Please plug the power cord completely into the power
socket.

=

SAFETY PRECAUTIONS

Do not put any needles, cleaning pins, etc. in the
ventilator or any gap of the cooker.
+ It can cause an electric shock or fire.

Keep the cooker out of reach of children.
+ It can cause burns, electric shock or injury.

Clean any dust or external substances off the tem-
perature sensor and inner pot.
+ It can cause a system problem or fire.

Do not place heavy things on the power cord.
+ ltcan caKIse an electric shock or fire. Please check the power cord and plug

frequentl
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 may cause electrical short and
electric shock due to a disorder in the Power Cord.

Do NOT use near wall or fumniture. Otherwise wall or
furniture may be damaged, discolored or deformed
due to vapor or heat.

+ When using in drawer or cabinet etc, ensure that vapors do not enter it.

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

Take out the Rice shovel before keeping warm.
+ It may cause odor or discoloration.

Please avoid using it on an unstable location where
the rice cooker can easily fall.

« It can cause a deformation or a fire. « It can cause burns or breakdowns.
+ Be careful to install the power cord in an area that is not easily disturbed.

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

+ The Inner Pot may be deformed or the coating may be peeled off which may
cause a malfunction.

The Inner Pot coating may be peeled off.

« Inner pot coating may wear away after long use.

+ When cleaning the inner pot, do not use tough scrubber,metallic
scrubber, brush, abrasive metallic etc.

To clean the product, wait until it cools down.
+ The heated areas may cause a bumn.

After cooking, wipe out the water remaining in the product.
+ The heated areas may cause a burn.
+ Wipe out the water remaining in the tray of the product.

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.

Be cautious when opening rice cooker immediately after cooking be-
cause steam and heat from the inside of the product can cause bums.

ENGLISH
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“~ MESURES DE SECURITE

* Lisez 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 :

A\ Avertissement A
Cela signifie que I'action qui est décrite peut

entrainer la mort ou une blessure grave.

A\ Attention

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

&Avertissement INDICATION

Ne pas utiliser un cordon d’alimentation, prise élec-
trique, ou prise murale endommageée.
« Peut entrainer un choc électrique ou un incendie

Do not cover the automatic steam outlet with your
hand or face.

+ Cela peut provoquer des brillures. Ne pas couvrir le couvercle de vapeur avec
VOS mains ou votre visage.
+ Veuillez particulierement éloigner 'appareil hors de la portée des enfants.

Ne pas placer 'appareil dans I'eau, liquide ouflamme.
« entraine un choc électrique ou une incendie

Ne jamais vaporiser de I'insecticide ou un produit
chimique dans I'autocuiseur
» Risque d’incendie et d'intoxication mortelle

Ne pas placer I'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.

« Sivous ouvrez le couvercle au cours de I'ébullition ou de la cuisson, cela peut
provoquer des briilures dues a la vapeur.

« Soyez vigilant lorsque vous ouvrez le couvercle immédiatement aprés le cuis-
son. Cela peut provoquer des brillures dues a la vapeur.

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

« peut entrainer un choc électrique ou un incendie

Ne pas placer 'autocuiseur dans un environnement
poussiéreux Ou a c6té de substances chimiques
(facilement inflammable)

« Peut entrainer des explosions ou un incendie.

Ne pas placer d’autres récipients a I'intérieur

De I'appareil.

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

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

« peut entrainer choc électrique ou Dysfonctionnement
+ Ne pas mettre directement Le riz ou I'eau sans le panier.

Ne pas recouvrir le couvercle avec un chiffon, une
serviette
« Provoquer un dysfonctionnement ou I'arrét de I'autocuiseur

« Ce symbole vise a rappeler et a alerter que quelque chose peut

entrainer des problemes dans la situation donnée.

+ Veuillez lire et respecter l'instruction afin d'éviter toute situation

dangereuse.

+ Indique une interdiction.
+ Indique une instruction.

Ne pas plier, ne pas attacher le cordon D’alimentation
+ entraine un choc électrique Ou un court circuit 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’ali-
mentation sans I'avis d’un expert.
« Peut causer un choc électrique ou un incendie.

Ne pas déplacer le produit en tirant sur la corde Ali-
mentaire.
+ Peut entrainer un incendie.

Ne pas verser de I'eau a I'extérieur du bac de cuisson
« entraine un choc électrique ou une incendie

Ne pas démonter ou réparer les pieces de L’appareil
soit méme.

+ peut entrainer un choc électrique Ou un incendie.
« Contacter directement le revendeur

Ne pas mettre en contact avec un objet métallique ou
d’un objet étranger dans '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 choc électrique ou un incendie.

Ne jamais laisser des enfants utiliser I'appareil sans
surveillance.
« Cela peut causer des brilures et des chocs électriques.

Ne pas brancher et débrancher la prise électrique 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 électrique, incendie



&Avertissement INDICATION

Ne pas le placer sur une étagere ou une table d’appoint.

+ Ne pas mettre le cordon alimentaire entre les meubles pour éviter un risque
d'incendie. Vérifier souvent le bon état Du cordon alimentaire et prise élec-
trique

Attention de ne pas se faire mal aux mains Lors de
I'ouverture du couvercle
+ Ne pas laisser Ouvert le couvercle pour éviter des accidents

Ne pas poser des objets lourds sur le cordon d’ali-
mentation
« Entraine un choc électrique ou une incendie

/A\ ATTENTION Ne pas
Ne pas utiliser 'autocuiseur pour d’autres fonctions
inadaptées.

+ Provoque une mauvaise odeur ou la dégradation du panier amovible.

Contacter le revendeur pour service aprés vente pour
tout anomalie (odeur, fumée...) Débrancher la prise de
courant et contacter le revendeur

Débrancher le cordon d’alimentation aprés son utilisation
+ Entraine choc électrique ou incendie N'utiliser que du AC 220~240 V

Ne pas utiliser au-dela de la capacité de I'autocuiseur
+ Entraine un arrét. Ne pas cuir de la soupe ou du bouillon.

De préférence, utiliser la fonction « garde chaud » que
pour la Cuisson du riz blanc. Les autres aliments peu-
vent décolorer lors De la cuisson.

Enlever la cuilliére a riz avant la cuisson.
« Cela peut décolorer le riz ou riqued' étre collé au riz.

Utiliser autocuiseur sur une surface plate
« Et stable et éviter que celui-ci tombe Provoque un dysfonctionnement

Ne pas utiliser le panier amovible pour une autre Utili-
sation. Ne pas réchauffer le récipient sur un réchaud.
+ Entraine une déformation du panier Et la dégradation de I'anti adhésif.

Ne pas déposer I'autocuiseur par terre ou sur.
+ Une surface trop haute. Abime le cordon

Débrancher la prise en cas de non utilisation de I'au-
tocuiseur.
+ Provoque un électrochoc ou une incendie.

D’alimentation et peut entrainer un dysfonction-
nement

+ Ne pas faire tomber I'autocuiseur. Entraine un dysfonctionnement

=

MESURES DE SECURITE =~

Assurez-vous de placer le couvercle amovible avant
d'utiliser 'appareil.

- Si vous utilisez 'appareil sans le couvercle, cela peut provoguer un choc élec-
trique, un incendie, des fuites de vapeur et une défectuosite de 'appareil.

Retirez la poussiére ou toute substance externe du
détecteur de température et du contenant interne.
+ Cela peut provoquer un probleme du systeme ou un incendie.

Ne pas brancher ou débrancher I'appareil avec
+ Les mains mouillées Entraine un choc électrique

Ne pas toucher les parties métalliques de I'au-
tocuiseur Apres son utilisation
+ Provoque des brilures.

Ne pas placer a proximité d’un mur, meuble, objet.
+ La vapeur entraine un changement de couleur ou déformation de I'objet.

Contacter le service apres vente si le panier Amovible
est s’est abimé. Le film anti adhésif Peut partir avec le
temps. Ne pas utiliser.

+ D’éponge métallique, de brosse pour le lavage.

Veuillez nettoyer I'unité principale et les autres pieces
apres la cuisson.

+ Si vous faites cuire et réchauffer du riz directement apres avoir fait des plats
cuits a la vapeur, I'odeur peut imprégner le riz.

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

Attendre le refroidissement des parties a nettoyer
+ pour éviter des brilures

Bien nettoyer le corps de I'autocuiseur aprés L'utilisation
« pour éviter les odeurs et dégradations

Lorsque vous nettoyez I'appareil, veuillez vous as-
surer 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 briilures dues a la vapeur
et la chaleur provenant du contenant interne de I'ap-
pareil apres la cuisson.

FRENCH
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* Can nghiém ngat tuan thi cac canh bo an toan va str dung diing cach dé phong tranh sur ¢& hodc nguy hiém c6 thé xay ra

* “Canh bo an toan” chia b hai khai niém Ia “canh bao” va “chu y”, theo do, “canh bao” va “chi y” mang y nghia nhur sau

A\ Canh bao
Latinh huéng hguy hlem néu khong tranh s& c6 thé
gay tai nan chét ngudi hoac trong thuong

A\ Chiy

La tinh huong nguy hiém, néu khong tranh s& c6 thé gay

« Ki hiéu nay thé hién can chdl y trong mot o diéu kién dac biét
c6 thé gay nguy hiém

+ Dé tranh nguy hiém can doc k va lam theo huéng dan.

+ Ki higu nay mang y nghia “cam” mét s6 hanh vi nao do.

+ Ki hiéu nay mang y nghia “hay thuc hién” mét viéc lam nao do.

céc chan thuong nhe

/A\ Canh bao Cém

Khi day c&m hoc phich c&m bj v&, héng hodc 6 cdm khong chic,

cén lién hé véi trung tAm bao hanh.

+ Khi str dung san pham, 6 thé xay ra mdt s tai nan néu day cam bi hé: hodc dirt do
thigu cht y. Cén thurdmg xuyeén kiém tra trang théi clia day cam, phich cam va 6 cam.

- Trong trrdmg hop day cam, phich cam bi v, hodc dirthd, can mang dén cong ty san
XU, dai ly hodc ki thuatvién durac chimg nhan dé ddi mdi, trénh trrdng hop nguyhiém
0 thé xay ra.

+ Can dén trung tam bao hanh durgc chi dinh dé tién hanh stra chira,

Khéng d8 tay hay dwa mat gan van ap suét va 16 thoat hoi
nudc khi ndi danghoat dong
+ Co thé gay bong Khi ndi dang hoat ddng, hoi nurdrc thoét ra rét nong, tranh dé tay hoac
duramt gan n0|
Khong dé day cam dién gan noi co cac vat nong, co thegay ra hién turgng chay, chay
chp 6 c&m. Thurdng xuyénkiém tra tinh trang day cam.

Khéng réc hodc cho cac chat héa hoc, thudc sat triing vao ndi.

+ C4 thé gay hoa hoan.

« Khi ¢6 gian hoiic c4c con triing khac x4m nhap vao ndi, cAn hdi tur van tlr trung tam bdo
hanh.

Khong str dung san pham tai nhing khu vuc c6 kha nang
lam uét san pham nhu nha tdm, bon rira bat.

- Cothé gay hién tugng ro dién hoac glat dién.
+ Khi ¢4 nréc xam nhap vao trong san pham, can thdng bao véi trung tam bao hanh.

Khi n0| dang trong chu trinh hoat dong, tuyét ddi khong mo
np néi.
Co thé gay thuong tich do hoi nurérc thoét ra néu més napnoi trong Itic gao dang dugc
nau hodc com dang dugc Gnhiét
+ Can chily khi mé nai sau khi com d chin, hoi nuréc thoat ra c6 thé gay thurong tich.

Chuy chi dung dién cé cu’ong d6 dong dién 15A tré 1énva
hiéu dién thé 220V, khong cam nhiéu phich cm tai 18 dién.
+ Khi sir dung nhiéu sén pham hodc c4c thiét bi dién clngmot ¢hd co thé gayra tai tan
chéy nd, chap dién, can thurdng xuyén kiém tra tinh trang clia 6 cam.
+ Trong trwong hop phich cam dinh di vt hodic hoi nuréic, can lau sach trude khistr dung.
+ Trong trrong hop sir dung 6 cam chuyén, lru y cirdng do dong dién tai 6 cam chuyén
phéi dat 15A tr& 1én.

Khéng str dung san pham tai noi c6 nhiéu bui hoc noicd
chira cac chat hoa hoc.
*Khong str dunﬁ nhing vat diing ¢ gas c6 tinh nang gia nhiét hodc cac chét d gay chay
no gan san
+ Co thé languyén nhan gdy n6 hoc hda hoan.

Khéng str dung dng ndi da bj bién dang hodc khéng phai long

ndi chuyén dung.
+ G4 the xay ra nguy hiem chay nd khi nhiét do long n0| qya cao,
+Khi dénh rai 1ong néi hodc [am bién dang long ndi, can dén tur vén tai trung tam béo hanh.

Trénh dé san phém & noi ¢6 anh sang tryc tiép, gan
bepga bét Itra, cac vat truyen nhiét, wv.
-Do cothé 1 nguyen nhan gay ra ro dién, giat dié ién, biéndang, thay d6i mau sac va
céc tai nan chay no.
+ Khéng & day cam dién gan nai ¢ cac vat néng, co thegay ra hién trgng chay,
chéy chap 6 cam. Thuong xuyénkiém tra tinh trang day cam.

Khéng st dung san pham khi khong ¢6 long nai.

+ C6 thé gay nguy hiém dién giat hoic hu hong san pham.
+ Khdng cho gao hay nudrc vao bén trong khi khdng cd long ndi.

+ Khi ¢4 gao hodc nuréc roi vao linh kién khac trong ndi, chti y khang Iat ndi hodc lic
ndi, can dem dén trung tambao hanh dé duroc tur van.

Khong st dung san pham khi 16 thoat hoi nuréc hodc vandp suét bi
bit kin bdi cac vat dung nhu khan lau, vai trang tri hay cac vat
dung khac duoc dat lén trén.

+ C thé gay hién tugng bién dang, thay d6i mau sc hoachur hdng san pham.

Khéng buéc, cuén, kéo quéa mirc day cam.
+ Co thé gay ro dién, gidt dién hodic chéy nd. Thudng xuyén kiém tra trinh trang day dién.

Cén lau sach c4c chét ban bam vao phich cam bang gié kho.
+ G4 thé géy hoa hoan. Can kiém tra ki trang thai phich cam.

Khong tu y ndi dy hodc dung céc bién phap thi cong lam
dai day.

+ C6 thé gay nguy hiém dién giat hodc chay nd

Khéng dung day cim @& 16i hoac kéo dé di chuyén san
pham

+ C4 thé xay ra tai nan chdy n do hién turong doan mach.

Khong dé san phdm vao bon rira bét dé vé sinh hodc

dénuée vao bén trong san pham.

+ C6 thé gay ra hién tuong ro dién, giat dién hodc hda hoan.

+ Néu san pham bi nuréc vao, can rit phich cdm, dirng str dung va mang dén trung
tam bao hanh.

Khéng tu y théo I&p san phdm

+ Co thé gay ra tai nan chay nd va giat dién

+ Chi dé cac nhan vién clia trung tam bao hanh théo hoic stra chira san pham.
Can dén trung tam bao hanh dé dugc tur van sira chita.

Khdng cho bét ki vat kim loai hay di vat vao 16 thodt hoi
nuéc hay vao bén trong ndi. (Chu y tré em)
+ Co thé gay ra tai nan chay n va giat dién.

Khéng dé tré em mét minh str dung ndi, dé ndi xa tdm tay
tré em.
+ Co thé gay ra tai nan chéy nd va dién giat.

Khéng 13p lai thao tac c¢&m réi riit phich cim dién ra lién tuc.
+ C4 thé bi bong hoiic giét dién.

Khong cho cac vat nhu kim, dung cu vé sinh, vat kim loai
va cac di vat khac vao ké linh kién hodic cac 16 hut, thoat
khi cua néi.

+ G thé gay hién tugng gidt dién hodc hoa hoan.

Can chu y phich cam va day cam khdng bi hé;, dit do dong

vat can hodc co vao cac vat sac nhon.

+ Nhirng 16i héng V& do va dap ¢ thé Ia nguyén nhan géygiat dién, chay nd,w.
Can thurdng xuyén kiém tra day dién, nguron dién va trang théi phich cam.



/A\ Canh béo

Khéng dit san pham lén céc vat nhu thiing gao, gia d& da
dung.
*Khi day dan bi chén tai c4c ké c6 thé gay hién trgng chap chéy dién hodc giét dién.
Can kiém tra trang théi day dan thurdng xuyén.
» Khi néi dang trong chu trinh hoat ddng, va hai nurdrc thoét ra, nhimg d6 vat nhu
thiing gao, gi4 d& da dung c6thé Iam san pham hu hdng, béc chay hodc giat dién.

Dé nghi

Chi st dung khi ndp trong ctia ndi d durc 1p vao hoan chinh.
« Néu str dung méa khng ¢4 nép trong, ¢4 thé gay ra hién tuong dién giat, héa hoan,
Xi hoi, va hong ndi.

Cha y khéng dé tay bj thuong tich khi déng/ mé ndi

+ Can than khi ndi dang mé ndp, ¢6 thé gay tai nan.

/\ chay Cam

Ngoai viéc ndu com, gitr am va cac chirc néng co trong
menu, tuyét doi khong dung| ndi vao cac muc dich ndu
mén khac nhu dun nuée, nau nuéc gao Han Quéc, canh
rong bién, ca ri, chién dau

+ Co thé gay hu hong ndi hoac bac mui khéng mong mudn.

Khi dang st dung néu nghe thay am thanh la, hodc nguri
thay mui hodc khoi la, can Iap tuc rit phich cam, loai b ap
suat trong nai va lién hé véi trung tam bao hanh.

Khéng st dung dong dién c6 higu dién thé khac 220V
+Cothé gay ra hién tugng giat dién, chay nd.
+ San pham khong hoat dong binh thurong.

Chuy khong de san pham bi va dap manh hodc roi.

- Co thé gay ra cac van dé vé hur hai cho san pham hodc phét sinh cac tinh hudng
nguy hiém.

+ Khong ding strc dé ép hoic Iam roi san pham

Khéng ndu Iuong qua nhiéu so véi mic t6i da quy dinh cua noi.
+ Cothé gay ra céc van dé vé hr hai cho san pham hodc phét sinh c4c finh hudng nguy hiém.
+ Khng duing strc de ép hodc lam roi san pham

Trlr com trang, cac loai thue pham khac nhu com dau,
com ngii céc, khoali, gratln w d& bj bién chat nén khdng
nén duing chirc nang giir &m.

Khéng gilr &m com khi va x6i com con dé trong ndi.
+ L& nguyén nhan khién com bién mau hosc cé mii.

Khéng dat san phdm Ién céc db dung nhu tham trai, tam-
nam cham., tdm trai dién.

+ C6 thé gay tai nan chéy nd hodc bién dang san pham.

« Thurdrng xuyén kiém tra trang thai ctia san pham.

Khdng dt ndi trén cac mat phang nghiéng hay mit

nh&pnhd

+ C6 thé gy ra hién trgng chay né hoic hur hai san pham.

+ Chil y dat san pham & noi day dién khong vuéng chan tay, tranh hién trong roi
hong san pham.

Khi khong str dung, can rit cac phich cim khéi 6 cam.
+ C6 thé gay hién tugng giat dién, 1o dién, chay nd do  kha ndng céch dién thap.

Khéng str dung long ndi vao cac muc dich khac hodc dat-
truc tiép 1én Ira. )
+ Co thé gay bién dang long ndi hodc bong I6p chéng dinh dan dén hur hai san pham.

Canh bao an toan

Can loai b sach dj vét bao gém ca hat com va cac loaithirc
&n khéc tai cacbd phan cam bién nhiét, bén trong ndi, mém
nhiét va khu virc long ndi truge khi str dung.
« Trudie khi str dung can kiém tra d loai b6 sach cc di vt chura.
+ Néu phan cam bién nhiét knong cdm bién chinh x4c ¢o thé gay cac téc dong khong
mong muh trong qua trinh gia nhiét cho 1ong ndi, hodc gy chay nd.

Chil y khong dat vét ndng d& Ién day dién va dat noi delén day.

+ C6 thé gay hién trong dién giat hodc chéy nd, can thurdng xuyén kiém tra trang théi clia day..

Lau khd tay khi cam hoc rut phich cdm.
 Néu dé tay 6t tiép x(ic voi ngudn dign trong qué trinh rit/cam phich ¢6 thé b dién giat.
» Néu riit phich c&m khéng diing céch c6 thé gay ro dién hoic bi dién git.

C6 thé 1am bong I6p chdng dinh cua long noi.
+ Khi str dung san pham trong thdi gian dai, ¢ thé xuat hién hién turgng bong I6p
chéng dinh 1ong ndi.

+ Khong diing gié bang kim loai hodc ¢d chat ligu ctrng dérira long ndi, diéu nay co
thé gay ra hién twong bong I6p chdng dinh.

+ Khdng cho c4c vt dung sic nhon nhur dia, thia, diia, w vao 1ong ndi khi rira bét
dila, déy ciing Ia nguyén nhan Iam bong I6p chéng dinh ctia long ndi.

Khéng str dung san phdm gan tudng hoéc do n0| that, do
hoi nurdc hodc nhiét thoat ra trong qua trinh ndu co the
gay hu hai, bién mau hay bién dang tudng va céc dé ni
that.

+ Liru y khong dé hoi nuréic thoét ra tham vio ngén, vach noi dét noi.

/\chay

Luu y don dep vé sinh sau khi ndu

+ Néu str dung tinh néng néu com hodc Iam dm com ngay sau khi ndu mén hép thi
com c6 thé bi am mui.

+ Tham khéo trang 37 vé céch vé sinh ni trurére khi str dung.

Dé nghi

Khi rit phich cam luu y khéng cam vao day dién, phai cam
vao phan phich cam dé ritra
+ C6 thé bi dién giat hodc nguy hiém chay nd.

Trong khi nau, luu y can phai déng ndp ndi trude khi cam
dién. )
+ C6 thé gay mii cho com hoiic khién com thay ddi mau séc.

Chi vé sinh sau khi néi d ngudi.
+ Do tiép xiic véi c&c bo phan dang téa nhiét cao co thé gay thurong tich.

Sau khi ndu com xong can lau sach nuéc dinh trong néi.
+ C4 thé gay béc mui khéng mong mudn hoic thay d6i mau sac san pham.
+ D& nurdic trong hap chira hoi nurc ngurng tu phia sau ndiva lau sach hop chira,

Khi vé sinh ndi, nra Iong noiva nap trong ndibang nudéc
rira bat trung tinh roi dé kho, lau ndi bang khin sach va
khé rdi dé kho.

Ngay sau khi ndu, luru y trénh bj thurong do hoi nuéc va
nhiét d6 cao trong noi.

Cudn hét phan day dién vao trong day noi.

VIETNAM
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Name of each part

1. Hold the soft steam cap 2. Insert into the interlocking
as seen in the picture. position.
% To separate it, follow the
steps above in reverse
order.

Accessories

Lid

Control panel

Steam cap
Detachable cover lever

Detachable cover packing

Detachable cover Rice Paddle

Drain dish

Inner pot

Clamp knob

After cooking or
warming, throw the
Power cord water out of dew dish. | . ,
Failure to remove Rice measuring cup
contents in the dew
Power plug dish will cause an
odor to appear.

Temperature sensor

-

3. Assemble the soft steam cap Steam Plate
to the top of the rice cooker



HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER

- Clean your product periodically to maintain upkeep of the rice cooker.
(Make sure your product is unplugged when cleaning your product)
Wipe the main body and the lid with a dry dishcloth. Do not use any commercial cleaners.

Inner Pot Inner Lid Main Unit Inner Body

Wipe off all remaining food ma-  If moisture accumulates on the  the innerlid, wipe the lid with a dry dish- ~ If any material sticks to the tem-

terial and moisture from all areas inner lid, wipe the lid with a dry  cloth. perature detector inside of the
of the outer and inner pot. dishcloth %Caution when cleaning inner pot inner body, remove it and avoid
**Using a rough sponge, brush The rice water generated while cookingis ~ damaging the metal plate.

or abrasive material may result designed to be collected in the dew dish. ~ Wipe food material or moisture
in damaging the inner pot. After cooking, clean it with a dry cloth from the thermal plate.

Use dish soap with a soft

sponge for optimal cleaning. % Caution when cleaning inner pot

Do not use sharp cutlery (fork, spoon, etc.) in the pot.
- It may damage the inner pot coating.

How to detach/attach detachable cover

How to detach detachable cover

» Gently pull the detachable cover towards you by grabbing the
tabs at the bottom of the lid

How to attach detachable cover

» Gently insert the protrusion of the detachable cover into the lid of
your rice cooker

» Simply push the cover into the lid until the cover snaps into place.

% CAUTION: If you attach the detachable cover in the oppo-
site direction, it may cause damage to your
rice cooker.

ENGLISH
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~— HOW TO CLEAN AND MAINTAIN YOUR RICE COOKER

Maintaining Your Rice Cooker

The inner pot contains a non-stick fluorocarbon coating in order to prevent rice from sticking to the
pot.

- Only use the Rice paddle inside the inner pot.

- Do not use any metal utensils or dishware in the product.

- Do not use any commercial cleaner.

- If you have used seasoning inside the inner pot, wash the product immediately after use.
- Some stains may remain during use, but this does not affect the cleanliness.

Before cleaning, unplug the
steam cap.

[—

@ v

2 g

Before cleaning, remove the detach-
able cover.

When storing your cooker, make
sure to wipe down your product to
prevent any discoloration.

After cooking, please wipe any moisture
from the inner pot to prevent odors.

When cleaning, if there is any
food material on the tempera-
ture sensor, carefully remove
the material without scratching
the metal plate

O

\ /

1. The steam cap should be cleaned 2. Separate the steam cap into two 3. Assemble the two parts together until
after every use. Remove the steam parts and soak them in lukewarm there is a clicking sound
cap by simply pulling it off from the water. Wash with a sponge or a soft
lid. cloth




Panel Display

Keep WARM/REHEAT Display
Button

Press to warm or reheat the previously
cooked food. CUCKOO

rrrrr

[ ¥ )
Iy |

cccc

PRESET Button

Use it to set a lapse time of completion
cooking time you want.

MODE Button

This button is used to select cooking
temperatures.

SELECTION Button

Press to select desired cooking mode.

% Press the buttons until you hear a buzzer sound. The design of this template may
differ from the actual product.

Error Notifications

Error notifications may appear if product is not working propetly.

N\

PANEL DISPLAY

COOK/TURBO Button

Press to start the cooking process
in turbo or normal mode.

CANCEL Button

Press to cancel the selected mode.

SET button

Press to finalize/lock desired cook-

ing mode.

<Standby Mode Screen>

) 1 | Whentheinner pot is not correctly placed into the unit
L properly.
:: - Temperature sensor issue. (Consult the service center and dealer)
‘: (] j When the cooking mode has not finished for a long time. (Contact our service
L L0  centerand dealen
coC Probl i
Il ] roblem on micom memory.

-
I

e

IO

-
)

(Contact Customer Service).

IC I Thisindicates that the environmental sensor failed to work.
L L (Contact our Customer Service).

This indicates that the micom memory is not working correctly.

ENGLISH
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"~ BEFORE COOKING RICE

Clean the inner pot and remove any moisture.

» Clean the inner pot with a dishcloth.
» Using a rough sponge may cause damage to the surface of the
inner pot.

Measure the rice correctly with a measuring cup.

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

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

Put rinsed rice into the inner pot.

Pour water into the inner pot until you reach the proper rice to water ratio.

» Place the inner pot on a flat surface and adjust the water amount to the water level line.
» The water level line is marked in the inner pot.
» Adjustment of water height
« WHITE RICE, TURBO WHITE RICE, SCORCHED RICE: Adjust water based on 'WHITE RICE water level line.
+ Max.10 persons for WHITE RICE.
+ Max.6 persons for TURBO WHITE RICE.
+ Max.4 persons for SCORCHED RICE
« MIXED RICE: Adjust water based on 'MIXED RICE water level line. Max.8 persons for MIXED RICE.
+ GABA RICE: Adjust water based on 'GABA RICE.
+ Max.6 persons for GABA RICE.
+ THICK PORRIDGE : Adjust water based on 'THICK PORRIDGE' water level line Max.2 cups for THICK PORRIDGE
« THIN PORRIDGE: Adjust water based on 'THIN PORRIDGE' water level line. Max.1.5 cups for THIN PORRIDGE.

« For 10 persons (1.8L) product . ,
@ To cook sticky rice or for old rice :
Pour more water than the required water level

CUPS & WATER LEVEL ' (1]

WHTE THOK THN : @ To cook rice for 6 people (6 measuring cups) :
1010 PO PO : Pour water up to water level 6.
; ® When the rice is soaked sufficiently or to over-
cook rice:

Pour less water than the required water level
@ When the rice is overcooked or undercooked :
Plain rice for 6 persons the cooking result can be varied due to the mois-
(6 measuring cup) ture content of rice (old rice) If the rice is over-
cooked or undercooked, please pour 1~10%
more water into the pot before initiating cooking.

Put the inner pot into the main body and cover the inner lid.

+ Make sure the inner pot is completely inserted.
» If there is any food material or objects at the bottom of the rice cooker, the pot will not work properly.




How to Cook Tastier Rice
» Observe the following instructions for tasty rice:

Measure rice with
a measuring cup.
Pour water up to
the water level line
of the inner pot.

Storing the rice
correctly.

Itis better to make
the timer cooking
short.

Do not exceed 12
hours in “Keep
warm mode”

Keep your cooker
clean at all times

« Pour the rice according to the measuring
cup. (The rice amount measured by a com-

mercial rice container may vary depending on

the product.)

« Adjust water amount to the water level line
after placing the inner pot on a flat surface.

« Purchase rice in small quantity to ensure
freshness.

« For dried rice unpacked for a long time, it is
better to cook with more water (about a half
water level line).

« For dried-up rice, avoid timer cooking if at all
possible and add water (about a half water
level line).

« Exceeding 12 hours in “Keep warm mode”

may decrease the quality of your cooked rice.

+ Clean your cooker frequently

Wipe foreign materials from the lid frequently.

FORTASTIERRICE

If the amount of water is incorrect
for rice amount, the rice

may be undercooked o
overcooked.

If the rice is extra dry, add more
water to increase the likelihood of
better tasting rice.

Timer cooking over 10 hours or
with dried rice may cause rice to
be undercooked, scorched or
cooked unevenly.

Exceeding the “Keep warm” time
limit of 12 hours may cause discol-
oration of the rice.

By not cleaning your cooker, it can
compromise the quality of your
rice.

ENGLISH
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~—  HOW TO START COOKING

Press the “SELECTION” button to select Presg the “COOK/TURBO” button to start
your desired cooking mode. cooking.

Whenever the “SELECTION” button is pressed, the cooking
options will be highlighted in sequential order from WHITE
RICE, MIXED RICE, GABA RICE, —— =

THIN PORRIDGE, THICK PORRIDGE, SCORCHED RICE, LR p——
SOUP, SOYMILK, YOGURT, BABY FOOD, SLOW COOK,

STEAM COOK, MULTI COOK, AUTO CLEAN, TURBO
WHITE RICE.

- After the WHITE RICE, GABA RICE, and MIXED RICE set-
tings have been used, your cooker will memorize your pref- .
erence. Skip this step and press COOK/TURBO Example) Gooking WHITE RICE.

(5 ) K=
[(hEF ] I P

Example) Selection of WHITE RICE

Steaming boiled rice Completion

example: WHITE RICE
( P ) * When the cooking is completed you will be notified by a beeping

- The remaining cook time is shown on the display from the sound, then it will automatically start “Keep Warm” mode.

steaming boiled rice process. - When the rice is done cooking, be sure to stir the rice.

- The remaining time may vary depending on the menu. - Do not press the “CANCEL” button while cooking. Unless

an emergency oceurs.
1 "ni
) n I, I'I' [}

MenuwHiTE w}ﬁg MIXED| GABA SUORCHED THIOK | THIN | ol o oo BABY | SLOW STEAMIMULTI| AUTO
Categony RICE | gicg | RICE | RICE RICE | PORRIDGE | PORRIDGE FOOD| COOK | COOK |COOK | GLEAN
Cooking 2~10 | 2~6 | 28 | 2-6 | 2~4 | 1~2 10515/ pefer | Refer | Refer | Refer | Refer | Refer | Refer d,g::r
Quantity persons persons persons|persons|persons| cup | cup | 4o o o o o o o | level2
Cooking| 39~60 | 31~41| 42~63 76~101 46~51| g0 |, oo Page | Page | Page | Page | Page | Page ' Page | apoyt
Time | min. | min. | min. | min. | min. ' |2 28. 29. 31, |32~33.1 30. 34. | o5min

» Be sure to clean your cooker thoroughly before cooking the following: SOUP, SOY MILK, YO
GURT, SLOW COOK function.(Clean the lid referring to Page 15)
» The cooking time may vary depending on which cooking mode is selected.




HOW TO START COOKING

Detailed Settings for each Cooking Option

WHITE RICE = For short grain white rice. MIXED RICE When cooking long rice or brown

rice.
This function will be used for germi-  SCORCHED
GABARICE . 4 brown fice. RICE For SCORCHED RICE.
STEAM For steaming food. THICK
COOK  *Set time manually porRiDGE O THICK PORRIDGE.
THIN
SLOW For porridge, soup, tea, etc. porriDge  of THIN PORRIDGE.
COOK *For optimal usage, set to low tem-
perature BABY FOOD For BABY FOOD.
MULTI Manual settings are required for thermal

COOK power, temperature and cooking time. Soup For making/boiling soup

For starting the fermentation

SOYMILK  For boiling soy beans. YOGURT
process of yogurt.

Press “COOK/TURBO?” twice after choosing “WHITE RICE”and it will switch to
TURBO “quick cook.” It will take about 31~33 minutes (For 2 people)
FUNCTION | *TURBO WHITE RICE mode, the preset function is not available.

x Be sure to empty the dew dish located on the back side of the cooker.

The Searing Effect

When cooking the rice it can become slightly yellow at the bottom of the inner pot, but this is
normal. This is more prevalent in the “Preset” than just than just using the regular cooking op-
tions. It does not mean the cooker is defective.

How to use Automatic Sterilization (Steam Cleaning)

_ — Add water to level 2 and then close and lock the cover.
1 ! Method 1. To use the automatic cleaning menu by pressing “Menu” button,
then Select “COOK/TURBQ” button.

L

AUTO
CLEAN

Method 2. To use the automatic cleaning mode press the “PRESET” button twice in
standby mode, then press “COOK/TURBO” button to start.

ENGLISH



= HOW TO USE SCORCHED RICE

How to Use the SCORCHED RICE Option

Select the SCORCHED RICE cooking option by pressing the SELECTION button.
Press the COOK/TURBO button to start cooking.
Once cooking is complete, open the lid, scoop out the rice and enjoy your SCORCHED RICE.
» The SCORCHED RICE can be cooked for up to 4 servings.
» Set the amount of water for cooking 'WHITE RICE.'
» Do not wash the rice too clean for cooking. (Enough to opaque 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 set up the function of burning SCORCHED RICE

» How to set up the enhanced burning SCORCHED RICE (for enhanced burning SCORCHED RICE).

1. If you push the mode button 4 times in an idle state, enhanced burning SCORCHED RICE mode will be set

2. Make sure to press and hold the MODE button for at least one second to set up initial mode.

3. The display will be shown above once the cooker is in burning SCORCHED RICE mode.
Press the SET button after choosing “Enhanced Burning SCORCHED RICE" by pressing MENU/SELEC-
TION button.

4. If no button is pressed within 7 seconds, enhanced burning SCORCHED RICE mode will be canceled and
will return to standby mode.
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HOW TO USE “MY MODE”

Cuckoo customized cooking function

While cooking you can control the heating temperature (both high an low) depending on, your prefenence.

Initialization is set up “fI ” get step by step as the case may be.
- High step : for cooking cereals, soft-boiled rice.
- Low step : for cooking the year’s crop of rice.

Customized cooking Function

Enter “MY MODE” by pressing the MODE button three times.
Make sure to press down the MODE button for at least one second.

The following screen is displayed in the initial “MY MODE” =)
settings ,:l_. ’:_ ’:
Select your desired mode and press the SET button.

» 2—1—0—1—2

It returns to Standby mode if you press CANCEL or no button for 7 sec-
onds in the My Mode setting menu.

- Its factory setting is Step 0 and you can set it as needed.

How to Set “LOCK BUTTONS”

Lock can be set for touch button to prevent accidental touch during cleaning or by children.

> Setting Method 1. Pressing the SET button for three seconds or longer

Loex in cook, preset, warming or reheating mode will lock
the buttons.

2. Thte lock indicator turns on in the display when it is
set.

1. Pressing the SET button for another three seconds
> How to set and unset the mode in cook,gpreset, warming and reheating mode will
unlock the buttons.

2. The button lock indicator turns off when it is can-
celed.

% If you press any other button than the 'BACK' button while the button lock is selected, a buzzer sound will be made, and
the screen notifying that it is in the locked status will be displayed.

% You may unlock the buttons by pressing the 'BACK' button for three seconds or longer.

% If you pull out and put in the Power Plug again after setting the button lock, the Button Lock Function will be canceled.

ENGLISH
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~—  HOW TO USE “GABA”

What is Germinated Brown rice?

» Brown rice is rich in nutrients. However, brown rice is harder to digest.
Germinated brown rice has activated enzymes, generating nutrients that are more digestible

Tips to Buy Quality Brown Rice

£ 25 =
= ., e
MU X ‘ -y V v
CHURE: x XXX E XX xxY y 4 /

gt =0 (Regular brown rice) (Poor brown rice- (Poor brown rice-

IR AR IR Missing embryo) Empty ear and nit fully comed brown rice)

@ Check the dates of harvest and pounding.
» The dates should be within 1year from a harvest, 3 months from pounding.

@ Inspect rice with your eyes.
« heck that embryo is alive
+ Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice is
not suitable for a germination
« Avoid fractured, not fully corned, or empty ear. Empty ear may generate odor during germination and
bluish- nor corned Brown rice cannot be germinated.

Features of Germinated Brown rice

Germinated Brown rice promotes healthier nutrients and enhances taste. Germinated Brown rice also im-
proves digestibility.
» Enhanced taste
» Better digestion and rich in nutrients.
» Rich with dietary fiber.
» Germinated brown 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

TIEIA (Phytic acid)
<Comparison of Germinated brown rice's nutri-
tion and Glutinous rice's (6 hours) nutrition>

HE24t (Ferulic acid)

|
F
20t2lR=
(Gamma-orizanol)
2 o | . . . . .
(Gammaanobsivre » Phytic acid 10.3 Times » Gamma-aminobutyric
OlAIE Gnosito) i » Ferulic acid 1.4 Times 5 Times
AOINS (Food fiber) [T E » Gamma-orizanol » Inositol 10 Times
0 5 10 s 2 T 23.9 Time » Food fiber 4.3 Times

SN0 AZ2M JEO o8t 2A00)




HOW TO USE “GABA”

Using “GABA” Cooking Option

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 water.

» 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.

» 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.

To use the “GABA” Setting:

Turn the handle to “Lock”, press the “SELECTION”
button to select “GABA”.

» When the “GABA” is selected,“OH” will appear on the display.

Press select buttons to set time.

1. B The Right 2 The left 3.Press the SET button 4. Set the time with the
arrow but- arrow button to enter the germina- MENU/SELECTION
ton in- decreases tion time settings button. The germination
creases the the cooking mode. time can be set to 0, 2,
cooking etror 4 or 6 hours. The rice is
time for GABA by cooked in brown rice
GABA by two hours. cooking mode when
two hours.

the time is set to 0.

Press “COOK/TURBQO” button.

» Pressing “COOK/TURBOQO” button will begin the “GABA” | I Y N | B |
process, after which. cooking will begin immediately.

» During “GABA” mode, a “Cook” indicator will be shown
together with the remaining cooking time.

ENGLISH



Preset Brown GABA as following

1. Select GABA by pressing the MENU/SELECTION button.

2. Press SET and then set the time to 0 with the MENU/SELECTION button. Press SET.

Preset mode cannot be used for 2H, 4H and 6H time settings.

3. Set the cooking time to complete with the MENU/SELECTION button.

4. Press the Preset or COOK / TURBO button.




HOW TO USE “SOUP”

How to Use and Preset SOUP

Select the SOUP menu and press SET.

» The display shows 2 hours when the SOUP menu is selected.

Set the cooking time.

CooK

» The default time is 2 hours and can be set from 1 to 4 hours. =11
(The time increases or decreases by 10 minutes unit.) e

Press the COOK/TURBO button.

» Once the SOUP mode begins, the cooking icon and the remaining cooking
time are shown on the display.

Preset the SOUP cook as follows:

1. Press the PRESET button. 2. Select your desired menu and press the SET
button.
3. Select your desired cooking 4. Set the time to complete 5. Press the Preset or
time and press the SET cooking by pressing the COOK/TURBO button.
button. SELECTION button.
SOUP recipe
MENU TO INGREDIENTS DIRECTIONS

COOK MENU

1) Sheath the bottom of the prepared chicken to make
two small holes.
2) Stuff the chicken with glutinous rice soaked in water for
longer than 2 hours and garlic.
(If the rice is not soaked, it may not cooked completely.)
. 3) To make thick broth, stuff the chicken with 1/2 rice and
a chicken (1 kg) 2 root of fresh ™ 126 the other half out of the chicken in the pot.

Chicken ginseng, Jujube 10EA, 1 cup | 4) Bring both legs crossed and fix each leg in the hole cut

i i previously.
Soup SOUP glutinous rice, some ground 5) Place the chicken in the inner pot with washed ginseng
pepper,some garlic and dates. Pour in about 7 cups of water.

6) Close the lid and press the SELECTION button to set the
stew option. Set the time to 2 hours and press the
COOK/TURBO button.

- Note -
Be careful not to put too much water. It may cause the
soup to steam out during the pressure discharge.

ENGLISH



"~ HOW TO USE “SOYMILK”

How to Use and Preset SOYMILK

Select the SOYMILK menu and press SET.
» The display shows 20 mins when the SOYMILK menu is selected.

Set the cooking time.

» The default time is 20 min and can be set from 10 min to 1:30 hours.
(The time increases or decreases in 10 minute increments.)

|y e |
=
Press the COOK/TURBO button.
» Once the SOYMILK mode begins, the cooking icon and the remaining
cooking time are shown on the display.
Preset the SOYMILK cook as follows:
1. Press the PRESET button. 2. Select your desired menu and press the SET
button.
3. Select your desired cooking 4. Set the time to complete 5. Press the Preset or
time and press the SET cooking by pressing the COOK/TURBO button.
button. SELECTION button.
SOYMILK recipe
M O e INGREDIENTS DIRECTIONS

COOK MENU

1. Soak the beans in water about twice the amount of the beans the day before.
(Soak them until the skin gently comes off by hand.)

2. Place the soaked and peeled beans with 500g of water (initially) in the inner pot. Close
the lid, select the “ SOYMILK” menu, set the time to 20 minutes and press the COOK/TURBO

button.
(The boiled beans are crisp.) The boiled beans that can be crushed easily with a hand
- BEAN : 250g can smell like meju - fermented soybean.

- Primary water : 500g |3. Scoop the beans out with a strainer and wash them in running water. |

_ ) (It may smellfishy if you do not remove the bubbles generated while the beans are boiled.
SOYMILK | SOYMILK | - Secondary water :950g |, Place the beans in a blender and grind them with (additional) 950g of water gradually
- Salt, Some sugar poured in.

5. Strain the ground beans.

6. Season them with sugar or salt to your preference.

<Precautions>

* Make sure to remove the bean shells completely before boiling them.

(The bean shell may block the steam vent causing the water to overflow while boiling.)
* Wash the detachable cover after cooking is complete.



How to Use and Preset YOGURT

Select the YOGURT menu and press SET.
» The display shows 6:00 hours when the YOGURT menu is selected.

Set the cooking time.

» The default time is 6 hours and can be set from 30 minute to 12 hours.
(it will increase and decreased by 30 minutes increments)

"
-
J
-
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Press the COOK/TURBO button.

» Once the YOGURT cook begins, the cooking icon and the remaining cooking
time are shown on the display.

Screen will show “END” when YOGURT menu is completed. _ '
*This does not go into automatic Warm Mode. — =

YOGURT]

Preset the YOGURT cook as follows:

1. Press the PRESET button.

2. Select your desired menu and press the SET
button.

3. Select your desired cooking

4. Set the time to complete 5. Press the Preset or

time and press the SET cooking by pressing the COOK/TURBO button.
e SELECTION button. e
YOGURT recipe
MENU TO | SELECT INGREDIENTS DIRECTIONS

COOK MENU

1. Place all the ingredients in the Inner pot and mix lightly.
2. Close the lid, select [YOGURT], set the cooking time to 6
hours and press the COOK/TURBO button.

] -NOTE-
Milk 1L, « Use unflavored plain milk.
YOGURT | YOGURT | Plaing yogurt 290g (High calcium, low fat or sterilized milk may not be fer-
mented.)

+ Be aware that the yogurt could go bad when mixed with
any other ingredients.

+ Place the yogurt in the fridge once completed and eat
cold. - You can add fresh fruit, cereal and jam to your
yogurt.

ENGLISH
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"~ HOW TO USE “STEAM COOK?”

How to Use and Preset STEAM COOK

Select the STEAM COOK menu and press SET.
» The display shows 20 mins when the STEAM COOK menu is selected.

Set the cooking time
» The default time is 20mins and can be set from 10 to 90 minutes — —1

P A |
Press the COOK/TURBO button.

» Once the STEAM COOK mode begins, the cooking icon and the remaining
cooking time are shown on the display.

Preset the STEAM COOK as follows:

1. Press the PRESET button. 2. Select your desired menu and press the SET
button.
3. Select your desired cooking 4. Set the time to complete 5. Press the Preset or
time and press the SET cooking by pressing the COOK/TURBO button.
- SELECTION button. uren

STEAM COOK recipes

MENU TO COOK | SELECT MENU INGREDIENTS DIRECTIONS

Steamed Dumplings : 15EA 1. Prepare the ingredients.
Dumplin Water : %cup :
pling 2. Put 3/4 to one and 1 1/2 cup of water in the Inner

Pot and place the Steam Plate on the pot.

SS\;[Iilegg- STEAM | Sweet potato : 3EA (more than 150g) = 3. Place the prepared ingredients in the plate.

tato COOK | Water: 11/2cup 4., Close the lid, select the STEAM COOK option with the

[MENU] button, set the cooking time to 30 minutes (50

minutes for sweet potatoes or potatoes) and press

Steamed Potato : 3EA (more than 200g)
the COOK/TURBO button.

potato Water : 1 1/2cup




HOW TO USE “BABY FOOD”

How to Use and Preset BABY FOOD

Press the “SELECTION” button to select BABY FOOD. 1
» When BABY FOOD is selected, the display shows 10 minutes. /

Press the “SELECTION?” buttons to set the desired time.

1. The right arrow button 2. The left arrow button 3. The cooking time for BABY
increases the cooking decreases the cook- FOOD can be set from 10 to
time for BABY FOOD ing time for BABY 50 minutes.
in increments of 5 FOOD in increments
minutes. of 5 minutes.

Press the “COOK / TURBO” button to start the BABY - _
FOOD menu. | i

» Once the BABY FOOD mode starts, the cooking status and the remain-
ing time is displayed.

How to preset the BABY FOOD menu.

ENGLISH

1. Press the PRESET button.

3. Select your desired cooking
time and press the SET

button.

BABY FOOD RECIPES

Food

Sweet Po-
tato & Apple
Porridge

Soft rice

with tuna

and veg-
etable

Menu

BABY
FOOD

4.Set the time to complete

2. Select your desired menu and press the SET
button.

5. Press the Preset or

cooking by pressing the SE- COOK/TURBO button.
LECTION button.
Ingredient Procedure
1. Peel the skins of apple and sweet potato and cut them into thin slices.
Sweet 2. Plcae the recipe no.1 and with 1/4cup of water in the inner pot
potato 70g, 3. Afterlocking the cover and choosing [BABY FOOD] in the SELECTION
apple 70g, BUTTON push [COOK/TURBO] button after setting up the time of
water 1cup and universal steam for 45 minutes.
some honey 4. After cooking is completed, mash up it with a rice paddle and mix it
with some honey.
) 1. Pour out oil from tuna, tear it up into little pieces with chopsticks.
50g of rice, 2. Finely chop bell pepper and carot.
30g of tuna(can), 3. Mix rice, tuna, bell pepper, and carrot.
10g of bell pepper, 4. Spread butter on the bottom of inner pot, put ingredients of 3, and
10g of carrot, pour water.

1/2 cup of water, but-
ter,
little bit of laver owder

5. Lock the lid, select [BABY FOOD] menu by pressing the SELECTION
BUTTON set multipurpose steam time 15minutes, and press the
[COOK/TURBQ] button.

6. Mix it well with a spatula after multipurpose steam is completed.
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"~ HOW TO USE “SLOW COOK”

How to use SLOW COOK function and preset time

Press the “SELECTION” button and select
SLOW COOK menu.

» If the SLOW COOK mode is selected, the display will show
3 hours.

Press the “SELECTION” buttons to set the desired time.

1. BNl Theright arrow buttonin- 2. S The left arrow button de- 3. The cooking time for SLOW

creases the cooking time creases the cooking time COOK can be set from 1 to
for SLOW COOKin 10 for SLOW COOKin 10 10 hours
minute increments. minutes increments.
Press the “COOK/TURBQO” button to start the SLOW COOK — -
menu. e
» Once the SLOW COOK mode starts, the cooking status
and the remaining time is displayed.

How to preset the SLOW COOK function

1. Press the PRESET button. 2. Select your desired menu and press the SET
button.
3. Select your desired cooking 4. Set the time to complete 5. Press the Preset or
time and press the SET but- cooking by pressing the SE- COOK/TURBO button.

ton. LECTION button.




SLOW COOKTrecipes

Food

Pumpkin
Porridge

Vegetable
porridge

Vegetable
soup

Jujube Tea

Menu

SLOW
COOK

Preparations

500g pumpkins
peeled

100g glutinous rice
flour

a teaspoon of sugar,
a teaspoon of salt

Rice of 1 person,
50g carrots

50g onions, 30g
green onions

a teaspoon of salt,
a teaspoon of pep-
per

30g carrots, 30g
onions, 30g potatoes
30g Mushrooms, 20g
sirloins

100g vichyssoise

1 tablespoon olive
oil, a tea spoon of
salt

180g jujubes, ¥ grain
of gingers, a tea-
spoon of honey

HOW TO USE “SLOW COOK”

Procedure

1. Pumpkins peeled cut into thin slices.

2. Pour 3 cups of water and glutinous rice flour Into the inner
pot.

3. Put the sliced pumpkins into the inner pot and select
[SLOW COOK] by pressing the “SELECTION” button.
Set the Multi cook time to 3 hours.

And Press the “COOK/TURBO” button.

4. After wellbeing cooking, grind it using a sieve or a blender

then put some sugar and salt as your taste.

1. Carrots, onions and green onions cut into thin slices.

2. Put 1 portion of rice, julienne Carrots, onions, green onions
into the inner pot. Then pour 2} cups of water into the
inner pot.

3. Close the lid and select [SLOW COOK] by pressing the
“SELECTION” button. Set the time to 5 hours. And Press
the “COOK/TURBO” button.

4. When finishing the SLOW COOK, put some salt and pep-
per as taste.

1. Onions, potatoes and carrots cut into thin slices.

2. Chop mushrooms as regular size.

3. Fry the chopped ingredients with 1 tablespoon olive oil.

4. Close the lid and Pour 3 cups of water and put powder of
cream soup into the inner pot. Put the roasted ingredients
then close the lid.

5. After wellbeing cooking, grind it using a sieve or a blender
then put some sugar and salt as your taste.

1. Clean and peel the gingers. then cut into thin slices

2. Put jujube, gingers peeled Into the inner pot.

And pour the water up to water level 4 for Glutinous.

3. Look the inner lid and select [SLOW COOK] by pressing the
“SELECTION” button. Set the SLOW COOK time to 8 hours.
And Press the “COOK/TURBO button.

4. Atter wellbeing cooking Put some honey as your taste. And
stir the food.

ENGLISH



"~ HOW TO USE “MULTI COOK”

How to Use MULTI COOK

Select MULTI COOK with the SELECTION button
and press SET.

» The display shows 20 minutes when MULTI COOK
mode is selected.

Set the cooking time with the SELECTION button.

» Once you set the time and press the SET button, it moves to
the temperature setting menu.

» The default cooking time is 20 minutes and can be set from
10 minutes to 1hour and 30 minutes.
(The time increases or decreases by increments of 10
minutes.)

Press the SET button to set the cooking temperature.

» Once you set the desired cooking temperature and press the
COOK/TURBO button, the cooking process will begin.

» The default temperature is 100°C and can be set from 35 to
130°C.
(The temperature increases or decreases by 1 unit increments.)
The temperature displayed may differ from the actual tem-
perature depending on the surroundings and contents.

Press the COOK / TURBO button.

» Once the MULTI COOK mode starts, the cooking status and
the remaining time is displayed.

Preset MULTI COOK as follows:

1. Press the PRESET button. 2. Select MULTI COOK by
pressing the SELECTION but-
ton and press the SET button.

4. Set the cooking temperature 5. Set the time to complete
and press SET. cooking by pressing the SE-
LECTION button.

—u1

-
o
O
1 —u1
p— -

MOLTT
COGK

3. Set the cooking time by press-
ing the SELECTION button and
press SET.

6. Press the PRESET or
COOK/TURBO button.
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HOW TO PRESET TIMER FOR COOKING =~

How to preset timer for cooking

Press the PRESET button.

Select your desired menu and press the SET button.

Set the time to complete cooking by pressing the

SELECTION button. S
i
Press the COOK/TURBO button.
L1
» Once the preset setting is complete, “PRESET” flashes in the rnJ
display panel three times and stays on. - this needs to be on the

same line as the sentence above

» Cooking is completed at the set time.
(There may be a slight time difference depending on the amount of
contents and the conditions of use.)

ENGLISH
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= TO KEEP COOKED RICE WARM AND TASTY

» If you want warm rice, press the “WARM/REHEAT” button to start the reheating process. After

9minutes, your rice should be ready to eat.

To Keep

Warm [}

To Reheat

Completion of

—
J
-~

-

r

-

-
-

Reheating

To adjust the warming temperature, hold the
MODE button for 3 seconds.

The *1* mark will circulate while reheat-
ing.

After reheating, the Keep Warm function
restarts and the elapsed warming time is dis-
played.

» The frequent use of the Reheat function may cause the cooked rice to be discolored or dried. Use it once

or twice per day.

» If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker
and press the Keep “WARM/REHEAT” button to keep the rice warm.
At this time, ‘i34’ is shown on the display. (Like this, transferring hot rice to a cold cooker may cause the

rice to be discolored or develop an odor.

» If the “Keep Warm” mode exceeds 24 hours the display will blink to notify you that it is over used.

Keep Warm Precautions

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 warm)

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

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

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

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

The warming status of mixed/brown rice is worse than plain rice. Do
not keep it warm if at all possible.

The rice on the edge of the inner pot or the bottom of the steam out-
let may turns plain and swollen. In this case, stir and mix the rice.
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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 temperature.

To enter the “Warm Temp” setting mode in Standby mode,
press the MODE button for one second. el

In the “Warm Temp” setting mode, the currently set tempera-
ture is displayed.

Select your desired temperature by pressing the SELECTION
button and press the SET or COOK/TURBO button.

It returns to Standby mode if you press CANCEL or no button for 7 seconds in
the “Warm Temp” menu.
% The factory setting is 74°C, and you can set it as needed.

To adjust the warm temperature while keeping the rice warm, press the “Keep Warm” button for over 5 seconds and
adjust the warm temperature.
If stale odor develops and moisture appears then the warm temperature is low. Raise 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.
To enter the “Customized Warm” setting mode in Standby P
mode, press the MODE button for twice. o
In the “Customized Warm” setting mode, the currently set
temperature is displayed. L3
Select your desired Customized Warm temperature by press-
ing the SELECTION button and press the SET or
COOK/TURBO button. -
It returns to Standby mode if you press CANCEL or no button [y =y
for 7 seconds in the “Customized Warm” menu.

x The factory setting is 0 step, and you can set it as needed.

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

If Odor Develops While Keeping Warm

» Clean the cooker frequently. Neglecting to clean the lid may cause an odor to develop .

» Even though the product is apparently clean, bacteria can still be present. If strong a odor develops, boil water to sterilize.
Fill with the inner pot up to the water line for two persons. Add a spoonful of ginger. After that, close the lid and press the
COOK/TURBO button to boil the water.

Press the cancel button 30 ~ 40 minutes into the cycle. After boiling, always clean the inner pot.
» If you keep the cooked rice warm without cleaning the inner pot after steaming food, an odor may affect the rice.

ENGLISH
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Cach vé sinh san pham

- Khong vé sinh sach s& c6 thé Ia nguyén nhan gay mui khd chiu khi ndu com. Bic biét can vé sinh thudng  xuyén bo phan nap ndi.
(Sau khi rtit phich cam dién, va ndi ngudi bét thi méi tiéh hanh vé sinh ndi)

- Lau than ndi va ndp ndi bang khan khd. Khdng diing cAc chét ty manh nhur benzen va dung méi.

- Trong qué trinh str dung, nuéc com c6 thé dong lai va hinh thanh mang bam trén nap trong ndi hodc cac bd phan bén trong ndi, tuy nhién
khéng &nh hudng gi dén van dé vé sinh.

/)

Lau sach céc vét ban dong & mét ancrng hcp nudc com dong lai trén nap Khi ndu com hay nau cac mén an, ano’ng hop cac di vét bi dinh vao b cam
dudi va mat ngoai cualong noi. P6 trong ndi, hédy théo roi nap trong 1 lau nuéc com dugc sinh ra s& thong qua bién nhiét, hayloal bodwurgdekl'\org bm
rracling, ban chai, chat &n mon... 66 sach bang khan kho. Phan ria bén frong ) thong hoi va dLroc gilr lai & vién héngphanlongndi kim loai. Hay lau sach
thé lam bong Iorp trang nén hay str cliandp ndi duoc lam bang kim loai nén  quanh néi, nén khi nau xong hdy ding  nu6chay vétladinh tén mam nhiét

dung cacloaidorra can khain khd dé lau rtra sach lai.
méem, do rra bang vai cling nuéce rira chu ¥ ky khi vé sinh. (Luru khi khong lam
bét dé rirandi bién dang nap ndi, sau khi v& sinh can I8p %Chay khi rira Iong i

ivungnairaimdisir dung) Khéng rira lng ndi khi con dé cac dung cu sc nhon (i, mudng, diia... trong 6.

- Lép tréng trong ndi ndu c6 thé bi hur héng.
Cach thao/ lap nap trong

Céch thao ndp trong

» Dling mdt tay ndm vao phan tay cdm clia nip trong.
» Tay con lai xoay nap trong theo chiéu mii tén, rdi kéo nhe la nap
trong s€ roi ra.

% Khong kéo phan giodng dé tach nap trong ra.

» Diit phan trén clia nap trong vao phan trén ctia vung ndi.

» Saudd dling tay nhur hinh rén, 4n nhe phan dudiclia ndp trong vao i hodn

thanh.

% Vi sur an ton clia ngurdi tiéu dling va clia san pham, nha san xuét cd thé
khong Ip s3h nédp trong Vo trong san pham va vung ndi trong trudmg hop
d6 58 khong dong  lai duroc. Ngurdi st dung lru y phéi lp ndp trong vao
ndi, roi méi durgc str dung.

VIETNAM



—

~— Cach vé sinh san pham

Vé sinh bén trong noi
Long ndi durgc phi I6p chdng dinh Fluorocarbon resin dé cac hat com khdng bam dinh vao 1ong néi.

- Chi str dung mudng x6i com dii kém véi ndi

- Khéng cho thia hay c4c vat kim loai vao bén trong ndi.

- Khéng str dung cac chét benzen va dung méi.

- Sau khi ném gia vi, can phai lam sach néi ngay.

- Trong khi ndu c6 thé xuat hién cac vét dom, tuy nhién diéu ndy khong anh huréng dén van dé vé sinh clia ni.

Thao roi van thoét hoi nurdre, vé sinh
sach sé roi méi str dung.

Théo 1o ndp trong, vé sinh sach sé roi
mdi str dung.

Khi thurc hién ché d6 nau, lam &m com

hay bao quan com, can lau sach nuéc

néu c6 bén ngoai vo long ndi, dé

phong tranh nguy gay bién doi mau

sac lép chong dinh bén ngoai long noi.

Khi hoan tat chu trinh ndu, nuc com c6 thé
donglai gay mui, vi vay can dugc lau sach.

B phan cam bién nhiét va cach vé sinh
Can loai bo néu hat com dinh vao, vi c6 thé
" g4y hur hai b phan cam biét nhiét hodc mam

P _Lg nhiét..

e

Cach thao roi, 13p dat va vé sinh van thoat hoi nuéc

&ﬁ ﬂp

= ZALC=
e > /
\ = 7
1. Théo van hoét hoi nudc roi khdindp ndisau 2. Thao rovivan xa hoinhur hinhvé rdiding 3. LAp van vao cho dén khi 2 bén clia van phét
moi l4n str dung khanhosc miéng bot bién mém duoc ratiéng “tach” khi duroc 18p vao vira vén.

nhling frong nurc &m lau sach, sau @6 lam
kho.




Tén va vai trg cua cac b phén chirc nang/ Chirc néng
kiém tra bat thurong ctia bo phan hién thi chirc néng

Tén va vai tro cua cac bé phan chirc nang

NGt gicr &m/ Tang nhiét. Bang hién thi Nyt ndu/ ndu com
Str dung khi mudh gicr &m com trang siéu téc
hodc hédm ndng com tr’uérc khi an CUCKOO Khi mudn Qat dau nau
» Tham khao trang 82 » Tham khao trang 64~65
Nt hen gio' nau Nt hay
Sir dung khi muén cai dat Diing khi muén hiyy chirc nang d&
thoi gian trudic khi ndu com chon
» Ttham khao trang 81 &
Nt chon céac ché do NUt xac nhan
Khi mudn chon ché do lam &m, lam Khi mudn xéc nhén nau ché do da
dmtheoy mu6'n,A, ndutheo y muc‘ip, Nt chon Iua E:C.,’n hgt'élgémuén str dung ché do
éu com nhiéu chiay Khi mun chon ché do néu com gaotring, Nau nhanh gao trang, ngil candtbam

ofc, Gao it/ Nay mém, chéo déc, chéo loding, ndu canh, lam sita déu
\ ~ A ’ v 2 A A v ’ i s 2 ’
nanh, sira chua, nau thirc an tré em, nau dd an ¢4 loi cho strc khoe, cac
’ A A v A b A
mon hp, ndu da nang, tur dong rtra ndi, w

xTrong trrding hop cam phich vao 6 dién nhung khdngehon ché dd gi, ndi sé duy t & trang thai chds nhur durgctrinh
bay trong hinh v& (menu trén man hinh chd, va thi gian hidn thi tity vao cai dét clia nguoi str dung) ——

% Khithao tc c&c chirc nang, néu &nnit “Huy”, nisé  chuyén sang trang théi chd. =

xAn nit cho dén khi phét ra tiéng. Tl thiét ké ma man hinh hién thi clia san pham trén thirc thé co thé khac mot chit

Wihinh <Man hinh trang théi cho>

Chirc nang kiém tra bat thudng cua bd phan hién thi chirc nang.

Khi str dung san phdm khding ding cach hoic san pham phét sinh bt thurdmg, & co cc hién thi canh bo nhur hudng dén dudi day.

,' ,' Hién thi bao khi khdng c6 1ong ndi
g Hién thi bao bt thudng & cam bién nhiét do.
b (Kihiéu “ == ” s& nhap nhéy)
1 bk biéu turong hién thi khi s&n pham xuét hién 161 (bj ngét dién ngudn néng, thidu nhiét do, w) khién
L L0  choquéatinhndu khdng hoan thanh sau mét thdi gian dai.
LD Xudthienkniosl6is bormét
] uat hién khi co 16i & bd nhd trong.

N’
I

Xuét hién khi ¢4 16i & bd nhé trong.

e
e
-

0

:- ,'-' Xuét hién khi c6 1i & bo cam bién méi truang.

VIETNAM



Chuan bi tru'é'c khi nau

Rtra sach 16i ndi va lau sach nudc
» Dung gié mém dé rira long ndi
» Néu diing gié clg dé rira ¢ thé gy bong 16p chdng dinh bén trong.

Dung coc dinh Iu’ong dedong du luong gao can thiét ramot vét
chira khdc, theo s6 nguoi an
» Mot céc dong gao vira i day dén miéng cdc thi durgc tinh 12 mét phan an.

(Vi du: 2 phan &n dong 2 céc, 4 phan an dong 4 cac)

Dung vét dung khéc khéng phai Ibng ndi dé vo gao cho dén
khi nuéc trong.

D3 vao ndi gao sau khi da duoc vo sach.

Diéu chinh lurong nudc ndu tlly vao timg thuc don.

» Dat long ndi trén mot méat bang phang do Iu’ong nucrcphu ho‘p dva theo vach dugc danh déu trén thanh long
noi. (Neu cho nhiéu nuérc, trong qué trinh ndu nuréc com cé thé tran 1én theo dudg thoét hoi nude, hoac
comcd hién tugng sw bot)

» Vach trén thanh 1ong noi dung dé do lugng gao va lugng nudéc

» V& céch diéu chinh lugng nude

» Gao trang, Gao trang nau nhanh, com chay: diéu chinh lrong nurdc nhur ndu ché dd “Gao trang”. Ché do Gao tring cd thé
nu t6i da cho 10 phan &n. Ché dd Gao  trang ndu nhanh, Com dinh dudng c6 thé ndutéida cho 6 phan &n. Ché do nau
com chéy c6 thé nau t3i da cho 4 phan &n.

« Ngi coc: Duing lurong nuréic theo ché do “Ngii cdc”. Ché d ndu Ngii cdc c6 thé ndu toi da cho 8 phan an.

+ Gao Iirt ndy mam: Dling lurong nurdrc theo ché dd “Gao 1t ndy mam”.

Ché d6 ndu Gao Itrt ndy mam c6 thé ndu i da cho 6 phan an.
« Chéo dc: DUing lurgng nurdrc theo ché db “Chdo dic”. Ché dd ndu Chéo diéic c6 thé nau tdi da 2 cdc gao.
+ Ch4o lodng: Diing lrong nuréc theo ché dd “Chéo lodng”.Ché dd ndu Chéo lodng c6 thé ndu i da 1.5 coc gao.

*10phanan (1.8L)  Khi ndu gao ¢l hodc mudh 2n com 6t ¢6 thé cho
lrong nuric nhiéu hon so véi lugng tiéu chuén.

CUPS & WATER LEVEL [ ° N ~ A v ~ N A
Lo HE KT : @ Neéunaucomcho 6 phanan (6 coc gao) thido
o gen Fvﬁ § nudc dénvachsd 6 phén “‘comtrang”
ég-i:::::::::::: '::5 ) © Khi ndu gao méi hoic mudn ndu com kho, c6 thé
Ceooconoooooonll | A6 it nuréic hon so v6i lrong tiéu chuén.
%ﬁ’( B0 (3} \ On;g 2 v n A
0 Truonghop com chura chin han hodc khong déu:
~ Gaocho6 phﬁn &n (6 oée gao) Xay rakhi chat lugng gao hodc ham liong nuée

trong gao (gao muc) cd str chénh léch. Trong tnrcmg
hop nay hay thém tir 1 ~ 10% luong nudic dé ndu

Pét Iong ndi vao bén trong than ndi va déng nap.
Chiy cho hoan toan ldng ndi vao bén trong than noi.
» Luruy néu day long ndi dinh gao hodc cac di vt khéc cb thé gay anh huding dén chu trinh ndu com clia ndi.




Céach nau com ngon

Céach ndu com ngon bang ndi com dién

Mubn ndu com ngon, hdy nhé nhiing chi dan sau.

Phai dong gao theo
coc!

Phéi lay nu6e chinh
xac theo vach nudc
bén trong long noil

Nhing luu y quan
trong khi bao quan
com!

Hen gir ndu trong
thoi gian ngan!

Bao quan com da
néu trong thdi gian
ngan!

Gilr san pham sach
sél

» Nén dong gao béng cdc dinh lrgng dé dong duroc
lrong gao chinh xac. (CAc dong gao co thé cd kich o3
khéc nhau tuy theo tirmg dong san pham duroc ban

trén thi trudng)

« Khicho nurdre, can dé rut ndi & noi bang phang dé

¢an va cho nudic dén vach trong Iong ndi.

« Né&nmua gao véi s0 lurong nhd, bao quén & noi mét
mé, thong gié, khdng cd anh ndng chiu tnurc tisp dé

hoi nuérc trong gao khdng bi bdc hoi.

« Trong trrdng hop gao bi khd vi d& mé 1Au, khindu nén

thém khoang n(ra vach nudc.

« Trong trrong hop gao da qué khd, nén tranh diing
chirc ndng néu hen gi' ma nén cho thém khoang nira

vach nuéc roi nau.

« Néu ¢ thé hay bao quan com da ndu dudi 12 tiéng.

+ Phai thurdmg xuyén rra sach ndi. Thurdng xuyén lau
sach vung ndi, khéng d& c6 chat ban dinh vao.

Néu lrgng gao va nuéc khong phi
hop, com s cothé b clmg, khéng
chin déu hoic bi nho.

Trong trrong hop gao da qua khd, du
dé dong nurdc va gao chinh xac theo
huéng dan, com van ¢4 thé bi kho.

Khi néu hen gi¢y qua 10 tiéng hodc néu
hen gi¢y loai gaobi kh6, com ndu s& bi
clmg hosic chura chin han, ruomng hop
dc biét com con ¢4 thé bi phan tng.

Com ¢4 thé bi ddi méu hoic 66 mi
néu dung ché dd gitr &m trong thdi
gian dai.

Phai thurdmg xuyén rra sach ni.
Thudng xuyén lau sach vung ndi,
khong dé co chét ban dinh vao.

VIETNAM



An it Chon d& chon thuc don mong mudn.

chao ddc, cam chay, canh, stra dau nanh, sira chua, nau thirc
antrdem, naudoanoolmchosuckhoe cacmonhap nauda
nang,tudongruanu rdi quay lai Com trang thanh mdt chu
trinh chon vong tron.
mldéwdungnntlanchucnangnaucomtrang,comngu
cdc, go It/ gao it nay mam, thirc don & tur dong durac gh
nhd, do do neu liéntuc S(r dung cting mét thure don & khong
bé&m chon lai.

Vidu: N&u comtréng

N&u com (vidu:comtring)

« Tir khi bat d4u ndu com trén bang hién thi s& hién thi thoi
gian can thiét cho chu tfinh ndu. Theo timg thuc don, thi

_
~S , ~
Cach nau com

An it N&u comv/ ndu com tring sidu t6c 1 c6

M01kh|annutChon bangdeumlensedtheomutu Com thé én hanh nau com binh thuong
trang oormngucoc gaoli/ gao Iu1naymam chaolodng,

| e |

S|

WHITE
RICE

Vi du : Ndu com trang

N&u com xong

« Khi nélu com xong ndi sé& chuyén sang ché do gict am.
« Khi com ndu xong ngay 1ap trc x6i dao déu com.

gian c6 thé khac nhau. Néu khong déo déu com ma ctr dé nhur vy, com sa bi
clrng va ddi mau, xuét hién mdi khd chiu,
« Trong khi ndu, khdng bam nit Hy. Néu lam nhu vay, qua
trinh n4u s& bi hly.
1 [ 7
oo L
M Com | Co . . Stra | o, rc | BOAN | Mén |
. C? M | trang ng[]1 %21% lILertt/ Ccr,m erao Chvao Canh dél.? Sta ;r? ltrr(t:e ﬁo loi hépoga Nau da dggg
Casgoy™ | trang | REL | ¢gc naymam chdy | loang | ddc nanh | chua | “em Ck%égc nang | "9 |rra noi
wong | om0 | 26 | 28 | 26 | 24 | 12 0515 o,
Guderéu Prénén Phénén Phénan Phénan Péanan| oup | oup | Them | Tham | Tham | Tham | Tam | Tram | Tram |G
e T T T L T oteng kidotengoteng Kiotengoteng Kot o teng -
Tho, ”ﬁg "'31‘?4}1 % 7”&0@1,0? "'4%”?? Kodg kg | 73 | % | 5 T W | 6| & |Koig
gennau| ‘pht | phit | pht | phdt | pht Qphit | 105phit 25phit

» Khi thure hién nu ché o canh, sita dau nanh, sira chua, ndu dd an o6 loi cho strc khde, w c6 thé dé lai mui trong ndi.
(Tham khéo thdng tin & trang 38 va v& sinh sach s& np trong, va toan b phan nép ndi ri mdi str dung tiép)
» Thoi gian néu theo tlmg thurc don ¢4 thé khéc nhau tlly theo tirng diéu kién sir dung san pham.




Cach nau com

Cach str dung cac thuc don nau

9 , e . s ~ . Sirdungkhi mudn niu com trdn gitra gao
Comtrang St dung khi muon nau com trang. Ngii coc tringva gao It
Gaolirt  Sir dung khi mudn lam ndy mam gao It va

dy ma 4 tndy ma 4y N&ucomcochdy.
naymam  naucom gao It nay mam. Comchay Y.

Hap Co thé tur cai dit thoi gian hap Chdodac  Chrcning ndu chéo dic.
Poancoloi  Chirc ndng ndu & nhiét d6 thép cho phép néu
chostrc khde  chéo, canh soup, tra, w.
Thircantré
em

Chéoloang  Chircnéng ndu chéo loang.
Chirc ndng ndu mét s5 do an tré em. Canh Chirc ndng néu canh.

Naudandng Cothé tur cai dit 4p suét, nhiét 6o, thor gian. Slrachua  Chircndng lam sirachua.

Siradaunanh Chirc néng luéc do. R df)rAlg nra SL,I.’ dy ngKh rrluc:iln Em sqch mi rong ndicau
) nol khinau hay gitr am com.
*Sau khi chon thurc don com trang, an 2 Ian it N&W/ ndusiéu toc hodic néu chon “Nau com trng sidu toc” trong
Naucom  phanthuc don, ndisé it ngén thdi gian néu com (i hai phan com, mét khoang 31~33 phi)
tring Sidutoc  +Trude khi ndu, nén ngdm gao 20 phit, str dung chirc néing ndu com siéu tc 8 cho vi ngon hon.
»Chrc néng Nau com tréng sidu tc s& khdng duroc hen gior.

%Trong trudng hoip ndu com trang siéu tc va it phan an, khay diing nude cb thé chira nhidu nurdre, can 6 bd.

Hién turgng com bi chay (chay min)

Khi str dung ndi 4p suat nay, mét phan gao dugc ndu sé tré thanh I&p chdy méng phia dui ddy ndi. Lép chaynay hap thu
lugng nudc thira & trong ndi com, tao ra mét huong thom tu nhién va vi bli cho phan com duoc ndu. Dac biét khi cai dat
ché do N&u com hen gidr, cac hat gao durgc ngam trong thdi gian daitao  thanh mét I6p bdt min 1ang phia dudi day ni,
I6p bt ndy sau ndy s& tao thanh I&p chay min thom dam hon so véi khi ndu com ché dd binh thuomg.

V& sinh tur dong duroc tién hanh nhur sau

PG nudc vao 1ong ndi dén vach thir 2, day ndp va vin nim khoa nap.
| e | ] ’
I p—"— Céch 1: An ndt Chon va chon muc “Vé sinh tu déng”, sau d6 &n nat “N&u/ ndu com
trang siéu toc”.
Cach 2: O trang thai chd, sau khi &n 2 1an ndt Hen gior,4n “N&u/ ndu com tréng siéu
toc”.

VIETNAM



Chirc nang co'm chdy du'o’c nau nhu’ sau.

Com chay duoc nau nhu sau.

1. Chon thurc don “Com chéy” & phan Chon thuc don.
2. An niit “N&W ndu com tréng siéu t¢” dé bat dau néu.
3. Sau khi d& hoan thanh mén com chay, mé ndp vung, 3n hét phan com déo bén trén va an dén phan chay bén dudi.
» N&u com chéy chi 4p dung v&i lrgng 4 phén &n trés xung
» Khi ndu com chdy, d6 nurdic theo vach clia ¢t “com tréng”
» Khdng nén vo gao qua ki (nén ndu khi nuréc ngdm gao cd mau duc)
» Néu mudn téing cuding chay, nén cho gao vao ndi, day nap va ngam 30 pht trudc khi na.

Cach cai dat chirc nang tang cuong chay

Khi ndu véi chirc ndng “com chay” cai dit theo cac ki hidu chirc ndng (g véi mirc dé tao chay.

» Céch cai dit chirc ndng ting cudng chay (khi can ting luong chay nau bang thuc don Com chéy theo y mudn)

ScoRcreD|
AICE.

1. Tai trang thai chdy, sau khi &n niit Chon ché d 4 14n, s& dén ché do “Tang cudng chay”.
Ban d4u khi an niit Chon ché do, phai an gitr 1 gidy tré Ién thi m&i chuyén duroc sang ché do khéc.

2. Sau khi & chon dén ché d6 “Tang cudng chay”, man hinh s& hién thi nhu trén.

3. Sau khi chon durgc ché g6 mong mudn, an nit Xac nhan.

4. Sau khi chon ché d6 “Tang cudng chdy”, néu khdng &n nit nao khéc trong vong 7 gidy hodc an ndt Huy thi ndi s& khong tién
hanh nau va tur dong chuyén vé ché do chd.

» Khi muén hlly bé ché d6 “Tang cudng chay” (Khi mudn ndu com chay binh thudng)

X ey =
1 —___ __

SCoRCHED|
Rice'

1. Tai trang thai chd;, sau khi &n ndt Chon ché d6 4 1an, s& dén ché dé “Ting cudng chay”.
Ban d4u khi &n nit Chon ché do, phai an gitr 1 gidy tr& Ién thi m&i chuyén duoc sang ché do khac.

2. Sau khi d& chon dén ché dd “Tang cudng chay”, man hinh s& hién thi nhu trén.

3. Sau khi chon dugc ché d6 mong muén, &n nit Xac nhan.

4. Sau khi chon ché do “Tang cudng chay”, néu khdng an ndt ndo khac trong vong 7 gidy hodc an nit Hay thi ndi
s& khong tién hanh ndu va tu dong chuyén vé ché do cho.

» Chirc ndng ndy durgc cai dit s3n dé hily ché do Tang cudng chay, hdy str dung khi 6 nhu cAu.




N\

Nau tw dong trén CUCKOO

Chirc nang néu tu chon trén Cuckoo (Chirc nang diéu chinh nhiét d6 niu)

Nh& cd chire nang ¢ thé diéu chinh timg erorc nhiét d6 (Nhiét 46 cao/ thap) sau khi qué trinh gia nhiét két thilc, ngLrorl s(r dung co thé
tnyc tiép diéu chinhmirc nhiét da dugc thiét ké san bang nhiét d6 mong mudn ctia minh, nén ngurdi st dung c6 thé nal theo nhimg ki
kiéu mong mudn.

Gié tri ban dau dU’O’C cai dat lan tuy theo tLrng trurorng hop ma ¢ thé diéu chinh theo tirng mirc khac nhau.
Mt cao: Khi ndu ngli c6c hodic ndu gao dé 1u va mudh com déo
Mrc thap: Khi ndu com gao t& hodc khéng mudn niu com déo.

Phuong phap ndu tur chon CUCKOO

O trang théi chdy, 4n nit Chon thurc don 3 1n va chuyén sang ché do “Nau tur chon”. Ban dau khi
an nt Chon ché do, phai an gitr 1 gidy trd Ién thi mdi chuyén duge sang ché dé khac.

Sau khi vao ché do “Nau tu chon” thi man hinh hién thi nhur trén.
. 1
| ]

Tur man hinh chon, an chon mirc mong muén, sau dé an nut Xac nhan.

»2—-—=0—1-=2.
Sau khi chon ché d6 “NAu tur chon”, néu khdng &n nit ndo khéc trong vong 7 gidy
hodc an ndt Hly thi ndi s& khong tién hanh ndu va tur ddng chuyén vé ché dd cho.
Gia tri ban dAu duroc cai it 13 0, tlly theo mong mudn ma c6 thé diéu chinh theo tirng mirc khac nhau.
Ché do khéa nit bam
Bay 1a ¢hirc nang khoa nit bam (LOCK) khi muén phong tranh sur ¢d chon nham ché dd trong Ilic dang v& sinh ndi hodc ndi

trong tam véi cta tré em.
» Céch thiét lap ché do

1 1. Khi dang tién hanh nau, gitr am, hen gio hodc dang  trong ché do man hinh cho,

_— B&m gitt ndit X&c nhan trong vong it nhét 3 gidy Thi ché d6 khda nit bam & durgc cai
L o
2. Ché d6 khda nut bam durgc cai dat, man hinh sé nhap nhay ki hiéu Khda.
R

» Céach hlly b ché do

1.ché d6 man hinh chd, Bam gt niit X4c nhan trong vong it nhat 3 gidy Thi ché d6 khda
_— ndt bam s& duroc hiy bd.
2. Ché d6 khéa ndt bam durgc hlly bd, man hinh hly béhién thi ki hidu Khoa.

] [

% Neu ndi dang trong ché d6 khda nit bam, ma ngudi sir dung bam céc niit khdc ngoai niit Xéc nhén, thini s& phét ra am thanh canh béo.
x Sau khi bam hlly ché do khda niit bam bang cach an git trén 3 gidy tai (it X4c nhan, ngudi diing c6 thé tiép tuc str dung c4c tinh ndng con lai.
% Néu b cat dién khi ndi dang trong trang théi khéa nit bam thi khi khéi dong lai, ché do Khoa nit bam sé bj hily.

VIETNAM
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Cach nau com gao lu't/ gao nay mam
Mam gao it la gi?
Gao It so vdi gao té cd ham lugng dinh dudng cao hon, nhung khi &@n ¢d cam gidce tho, clmg, kho tiéu héa hon, tuy nhién sau

khi d& n(rt mam s tr& nén giau chat dinh dudng, cling nhur dé hap thu.

Céch chon mua gao It

| 77| &2
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@ Trudc tién can kiém tra ngay san xuat va ngay xay xat gao.
» Sl dung gao durgc thu hoach trong vong 1 nam va dugrc xay xat trong vong 3 thang trd la.
(Gao Iirt ban ra ludn durgc ghi ngay san xuét va ngay xay xat)

@ Kiém tra gao bang mét thurong.

» Phan Ién gao lirt duroc bén ra thi trrdng déu c6 thé kiém tra duroc inh trang gao tir bén ngoai.

+ Kiém tra xem hat gao con phan mam hay khong.

* Hat gao c6 mau vang nhat va 6ng anh 1 gao It t6t, néu bé mét hat gao méu tréng va c6 anh xin den thi 3 hat gao khong thich hop
dé Iam ndy mam.

« Khdng chon hat gao bi v& hodc chura chin vang, chon hat gao déu, khéng bi ép.
Hat gao 1ép khi cho ndy mam s& bi hdng va gay mii kh chiu, bién méau xanh nhat. Hat gao chura chin thi s& khéng ndy mam duorc.

D3c diém clia gao It 1én mam

Gao Iirt ndy mam c6 ham Irong dinh dudng cao hon so vdi gao It thuong va khac phuc duge nhuoc diéma thd cimg khi nhai

clia gao lirt déng thai khién tiéu hoa dé dang hon.

>Sc3vé‘igao|01,hatoo‘mm§mhon,déénho‘n. i

» Dé tiéu héa va 0 ham Irong dinh durding phong ph, trong qua trinh I8n mam, do héc mdn durding hda dro phén gidi nén dé tiéu héa va
hap thu.

» La thure pham dinh dudng 16t cho tré em va hoc sinh on thi- do lrong chét xo rét phong ph.

» Mam gao Iirt 06 ham lrgng GABA (mdt loai acid amin, Gamma Aminon acid) I6n, GABA durgrc khoa hoc chimg minh 13 mét loai héa chat
6t véi cor thé ngurdi nhur tiing curdng chire néing gan, than, 06 tic dung trc ché chét - béo trung tinh, hiéu qué trong viée ngan nglra hién
turongtang huyét 4p, ting san sinh t& béo néo.

At Phytic So sanh dinh dudng gilra Gao It ndy méam (6 tiéng) va
S Feetiic gao trang
T ] Gao It nay mam c6 ham lugng dinh dudng cao hon so véi gao trang
Camme-amebtic | L Axit Phytic g4p 10.3 Ian Gamma-aminobutyric g4p 5 lan
Inositol [— . . ~ . PN . ~ PN
) Axit Ferulic gap 1.4 lan Inositol gap 10 lan
cratxe Gamma-orizanol gap 23.9 1an Chatxo gap 4.3 1an
0 5 10 15 20 25 30(8)

Vi du phan tich (theo Trung tam phan tich thurc pham Nhat Ban)



Cach ndu com gao Iirt/ gao ndy mam

Cach ché bién thuc don “Mam gao Iit”

Pé chuan bi ndu com mam gao I(rt, can ngdm gao It vao nurérc trong vong 16 gior

Céc budic chuan bi

» Gao (it droc vo sach, d6 mat lurong nurdie ira i vao thé v dem gao ¢ vo sach vao ngam.

» Saukhi ngam gao vao nuréc rong vong 16 gidy, trurée khi chon menu “Mam gao I, cn ra gao It mét ian nira durdi voinurde chdy.
Luuy khéng nén qudmanh tay i cd hé Bmng mam gao

» Tly véo thdi gian ngam gao ma hurong vi com thénh pham co thé khéc nhaw,

» Gao (it sau khi durge ngdm vavo sach xong, cho Vo Ing ndi, cho dlinurdre tlly theo krong gao i chon thurc don “Méam gao it

» V30 muia hé kh thoi tiét nng, nhiét 6 khi ngam gaocd thé gy i cho com thanh phém, nén 1t ngién thoi gian ngém va chiy vo gao kihon.

An nit chon thure don Gao It/ Gao ndy mam

» Khi thuc don Gao It/ Gao ndy mam dugc chon, man hinh sé .
hién thi ki hiéu OH LI

-y

Sau khi bam Chon, cai d&t thai gian.

MGi Ian bam n(t, 2. MGi Ian bam nt, 3. Sau khi b&m nit chon, 4,Cai dat tho gian ndy mam

thdi gian ndu gao thoi gian ndu gao man hinh chuyén sang t?%”garl‘gtaﬂ;%‘l gl]gr?r?a?/nmg%

ot/ gaonay mamsé tang |U'V, gao hay mam sé giam dje do‘ chon thoi gian 920 trong 0,2,4,6 t|eng Néu

2tiéng. 2tiéng. nay mam chonthoi gian nay mam [0
t|eng vanau thi noity dong
chuyen V& ché d ndu com

gao it thdng thurdamg.

An nit Naw Nau com tréng nhanh.

» Sau khi &n nit NAw N&u com trang nhanh, ndi sé& tién hanh qua tinh [ B
ndy mam gao theo thdi gian da dugc cai dat, sau khi qua trinh ndy
mam két thc, ndi & tién hanh nau com.

» Trong qué trinh nAu, ki hiéu NAu hién ra bao hiéu thdi gian con lai clia
qua trinh nau.

VIETNAM



=

\\CED_//

Cach ndu com gao Iirt/ gao ndy mam
Cach hen gio' nau Gao Ittt/ Gao ndy mam

1. Chon thuc don ndu Gao lirt/ Gao ndy mam

2. Sau khi bam niit X4c nhan, cai dit thoi gian ndy mam 13 0 gior bang cach bam vao nit Chon thuc don. Néu
chon thdi gian ndy mam 1a 2H ,4H, 6H thi khdng thuc hién dugc ché do hen gio.

3. Cai dit thoi gian hoan thanh chu trinh ndu bang ndt Chon thuc don.

4. Bam niit Hen gi& hodc Nau/ Nau nhanh.

Luu y khi tién hanh ndu mam gao It
© Néu khong mudn nudi mam gao Ién va mudn nhanh an, khéng can chuan bi 1én mam ma chi can chon menu
“Mam gao Iirt”, sau d6 cai dat thoi gian 18n mam mong muén rdi an ndt “ Nau/ Nau com trdng nhanh” dé nau
com. (Ham lugng dinh du@ng khdng khéc nhau nhiéu theo d 16n clia mam gao.
@ Trong diéu kién nhiét d6 cao, néu Ién mam trong thai gian qua lau sé& khién gao c6 mui, lic d6 nén cai dat rat
ngan thoi gian 18n mam.
@ Trong trudng hop mudn ndu com theo menu “Mam gao Iirt?, khdng nén ndu qué lrong cho 4 phan an
O Khi 1&n mam gao c6 thé diing nuéc may thong thudng hodc nuée udng dong chai cang tét. Tuy nhién Iuu y tranh
str dung nurée néng hodc nurde dun soi dé ngudi vi cé thé khién gao khong lén mam.
@ Trang thai 18n mam nhu ty 18 18n mam, d6 dai ciia mam tly vao loai gao, trang thai bao quan va thdi gian bao
quan.
- Mam gao It [ mam nay ra tir hat gao, c6 thé khac nhau vé do dai mam sau khi Ién mam, ty 18 1én mam do
chung loai clia gao.
Gao duoc dem Ién mam bat budc phai 1a gao dugc thu hoach trong 1 ndm, nén str dung gao cang médi thu
hoach cang tét
® Tuy vao loai gao It ma lwgng chay hodc trang thai com thanh pham ¢ thé khac nhau. C6 thé tang giam Iwong
nuée hodc sir dung chirc ning “NAu tu chon” & trang 46
@ Tuy vao diéu kién hodc trang trai clia gao ma cé thé khong nhin thdy mam gao




’ ,.( \." "/
Cach nau canh

Cach str dung canh va ché do hen gio

Chon thuc don ndu Canh tir nit Chon thurc don, sau d6 an nit Xac nhan
» Sau khi thurc don Canh d dugc chon, bang s& hién thi ki higu 2:00.

Cai dit thoi gian ndu bang cach &n niit Chon thurc don.
» Thoi gian méc dinh 12 2:00, c6 thé diéu chinh thi gian ndu tir 1 gir d&n 4 gio.
(Biéu chinh ting ho&c gidm theo don vi 10 phit)

An nit Naw N&u nhanh.
» Sau khi thurc don Canh dugc chon, ki hiéu Nau duac hién thi dong thdi véi thoi
gian nau con lai

Hen gi& n4u canh nhu sau.

2. An niit chon, chon thurc don Sira chua, 4n niit Xéc
nhan.

1. An nitt Hen gio>.

5. An niit Hen gior hodc hit Naw/
NA&u com trang nhanh.

4. An niit chon, chon thai gian hen
hoan thanh chu trinh nAu.

3. An niit Chon, diéu chinh thoi gian
nau, an nit Xac nhan.

Cach ché bién mon canh

Loai mén &n Nguyén liéu chuén bj Hay lam nhu thé nay

on
thuc don

1. Dung daorach phéin thit gitra hai dUi gé tao m{)t 16 nho.

2.Cho gao nép da ngam ft nhétt 2 tiéng va toi vao bén trong thén ga. (Néu
gao nép khong duorc ngam trurdre, sé khong chin)

3. Tuy theo khau vi, néu mudn phan nuéc duing déc hon thi cho mét nira

VIETNAM

Ga1con(tkg)
) . \ 8¢ gao vao trong bung ga, mét nira con lai cho vao phan nudc ninh ga.
] ] C3u sam 2 o 4.Ban chéo chan ga tai cho cho nhén vao bung ga, rdi cd dinh la.
Mon canh | Mén taotau 10 qua, 5.Chogada chuén bi V&0 ndi, cho ¢l sam da nra sach cling to tau, va 7
ga tan sim canh Gaonép 1 coc, coc nudc do bang coc dinh Iucmg VA0 Noi.

mudi, bt hat tiéu,

Mot chit téi

6. Dong nap ndi, v chon ché do ndu Soup, chon thri gian ndu 14 2 tiéng,
roi &n nit N&w Nau nhanh.

Tham - \ .
Canchay, néu cho qué nhiéu nurée, khi nu xong hoi nuréc ham cd thé
thoat ra nhiéu thdng qua van xa ho.




Cach lam sira dau nanh

Cach lam sira dau nanh va hen gi¢

Chon thuc don Stra dau nanh tir nit Chon thurc don, sau d6 bam X4c nhan.
» Sau khi chon thurc don Sira dau nanh, bang sé hién thi ki hiéu 20. —

Bam nit Chon va cai dét thoi gian U.
» Thoi gian méc dinh 1 20 pht, c6 thé cai dit thoi gian tlr 10 phit dén 1,5 gio.
(C6 thé ting hodc giam thoi gian theo don vi 10 pht)

[y ] |
P . - |y -
An nit Nau/ Nau nhanh.
» Qué trinh [am sta d4u nanh bat dAu, ki hiéu Nau duoc hién 1én cling thoi gian
nau con lai.
Céch hen gio lam sira dau nanh.
1. An nit Hen gio. 2. Ann(t chon, chon thuc don Sira d4u nanh, &n nit

Xac nhan.

3. Annit Chon, diéu chinhthdigian 4. An niit chon, chon thai gian hen 5. An niit Hen gior hodc hit Naw/
nau, an nit Xac nhan. hoan thanh chu tinh nau. N&u com trang nhanh.

Cach lam sira dau nanh

Chon A s . 2 s
Loai mén an thure ‘do‘n Nguyén liéu chuan bi Hay lam nhu thé nay

1.Ngam dau truoc mét ngay trong luong, nuéc gap doi dau
(Ngam dén khi c6 the boc nhe vo dau bang tay)

2. Loai bd hoan toan vo dau, sau do cho vao ndi cling véi 500g nurdic
(udc ian 1),
Dong nap ndi, tr nit Chon thurc don, ann(t SOYMILK, chon thoi
giannau la 20 phut roi &n niit Nau/Nau nhanh.
(Pau dugc nau chin Ia hat d&u co thé nhai rén rot. Luru y hat dau

PAutuong: 250g chin nhir 12 hat dau ¢ thé nghién vé bang tay, khi d6 sé hoi co mui
e o SEESEY dautuong lén men)
Stradau Siraddu  Motchitmudivaduong | 3. Rirahat dautrén ray duivoinude sach.

nanh nanh Nudrc 14n 1: 500gr 4. Cho du vao may xay, cho tir tir 950g (nurérc 14n 2) vao méy va xay
 Ah dau.
Nudc ki 2: 950gr 5. Ray dau da dugc xay mot lan nira.
6. Ném dudng va muoi theo chi dan.

Luuy-

*Loaibo hoan toan vo hat dau trurc khi cho vao lude
(Neu con vé hat dau trong ndi, ¢4 thé géy tinh trang tic & van xa ho,
khién nuéc dau trao .

* Lim sach ndp trong clia ndi sau khi nau.




Cach lam va hen gi¢’ lam sira chua

Chon thuc don Sira chua tir ndt Chon, &n nit Xac nhan. _ —r—
» Khi thuc don sira chua dugc chon, bang s& hién thi thdi gian méc dinh 12 6 g i

An n(t chon dé cai dt thor gian 1én men.
» Thoi gian méc dinh 13 6 gioy, cé thé diéu chinh tir 30 phit ~ 12 gior tly y.

(Tang giam thoi gian theo don vi 30 phiit)

An nit Naw N&u com tréng nhanh dé bat dau qué trinh lam sira chua.
» Khi qué trinh [am bét d4u, bang s& hién thi thdi gian con lai clia qua thnh.

Sira chua sau khi hoan thanh, bang sé hién thi chir “End” (Hoan thanh), noi _ .
khong tur dong chuyén sang ché dé gitr am. — i

Céch hen gio lam sfra chua.

2. An niit Chon, chon thuc don Sira chua, 4n nit Xac
nhan.

1. An niit Hen gio>.

5. An niit Hen gits hosic it Nw/
N&u com trang nhanh.

4. An nit Chon, cai diit thoi gian
hen hoan thanh sira chua.

3. An niit Chon, cai diit thoi gian
lam sira chua, an nit Xac nhan.

Cach lam sira chua

L on TN P ~ s s
Loai mén an thirc don Nguyén liéu chuan bi Hay lam nhu thé nay
1.Cho tAt ca cAc nguyén igu d& chudin bj véo trong ndi, khudly déu nhe.
2.Bdng nap nd, &n ndt Chon thirc don Sira chua, chon thai gian k2 6 éng,
annit Naw Nau com tréng nhanh.
Sita St <Tham khao> )
Sita chua Hall *Sir ding siratuoi ring héng turong

chua Sirachuatrang 2909 (Siranhiu canxi, sirat béo, sira it riing 06 thé khong thé lén men)
* Canluruy, trong qué trinh 18n men sifa chua, néu cho cac nguyén liéu khéc
Va0 06 thé gay bién ddi sirachua.
* Sau khi hodn thénh, béo quén sita chua trong tlilanh va dling dan.

Tuy theo khdu vi, 06 thé cho thém hoa qua turoi, ngii odc, it vo dé &n kém.

VIETNAM



Cach nau cac mén hap da nang

Cach str dung chirc nang Hap da nang va hen gio ndu

Chon thuc don Hap tir ndt Chon
» Sau khi chon mén Hap, bang s hién thi thai gian 1a 20 phit.

An n(t Xac nhan, va qua trinh ndu bét dau
» Thoi gian méc dinh 3 20 phit, ¢6 thé diéu chinh thi gian tir 10 phit ~ 90 pht.
(Tang giam thoi gian theo don vi 5 phit)

An nit NAw Nau com trdng nhanh. =y
» Khi qué trinh ndu bat dau, bang s hién thi thdi gian con lai clia qué trinh. — =
Céch hen git [am mén Hap da nang
1. Annit Hen gio. 2. An niit Chon, chon thuc don Hap da néng, &n nt
Xac nhan.
3. An niit Chon, cai dit thi gian 4. An niit Chon, cai dét thi gian 5. An niit Hen gior hodc nit Naw/
nau, an ndt Xac nhan. hen hoan thanh mén hap. NAu com trang nhanh.

Cach lam cac moén hap da nang

Chon

Loai mén an i G Nguyén liéu chuan bi Hay lam nhu thé nay
H&p banh Man thau: 15 c4i,
man thau Nudc: 3/4 coc 1. Chuin bi nguyén lléu.

2. Cho 3/4 ~ 11/2 nurérc vao trong ndi, dat vi hap vao.
Hap khoai Hép da Khoai lang; 3 ¢t (du¢i150g), 3. Dét nguyén liéu da chuan bi Ién trén vi hap/
lang ning Nuéc: 11/2 coc 4.D6ng ndp ndi, an ndt Chon, an chon thurc don Hap, chon
thdi gian hap d6i véi banh man thau 1 30 pht, khoailang va

Hap khoai Khoai tay: 3 i (du6i 200g), khoali tay la 50 pht, roi an ndt Nau/ Nau nhanh.

tay Nudc: 11/2 coc




Cach nau thirc an cho tré

Cach str dung ché dé nau thirc an cho tré va hen gio

Chon thuc don N&u thirc &n cho tré

» Sau khi chon N&u thirc #in cho tré, bang sé hién thi thdi gian 12 10 pht. [ ]

Ann(t Chon, cai dit thoi gian nau

1. Annit 2 Annt 3. thi gian N&u thire n cho tré co
06 thé ting thoi gian N&U C6 thé gidm thdi gian Nau thé cai dét duoc tir 10 phit ~ 50
thirc 3n cho tré lBn mdi 5 thirc &n cho tré xudng moi pht.
phtt. 5 phtt

An nt Naw N&u com trang nhanh, qué trinh nau thirc an cho tré & ’ y—
bat dau. — n
» Khi qua trinh nau bat d4u, bang s& hién thi thor gian con lai clia qua trinh nu.

Céch hen gioy lam mén N&u 66 an tré em.

1. An nitt Hen gio.

3. An niit Chon, cai diit thoi gian
ndu, an nit Xac nhan.

Cach nau moén an tré em

L Ch A ria e o
Loai mén an thur C%’L . Nguyén liéu chuén bi
Chao khoai Khoai lang: 70g,
lang va tao Teo:70g,
g Nudc: 1 cc,
Mat ong: mét chut
mon an
R ; Com: 50g,
Commém WeemM ' p ot déng hop:
Cc4 nglr va 30g,
Ot chuong; 10g,
rau Cardt: 10g,
Nudre: 1/2 coc,

Bo, bét Ia kim: mot chit

4. An niit Chon, cai dit thoi gian
hen hoan thanh mén an.

2. An niit Chon, chon thuc don N&u &6 4n tré em, an
nUt Xac nhan.

5. An niit Hen gior hodc nit Naw/
N&u com trang nhanh.

Hay lam nhu thé nay

1. Got vd tao va khoai lang sau do théi mong.

2. Cho vao ndi nguyén liéu trong phan 1 cling véi nuéc

3.Bdng ndp, an nit Chon, chon thire don Nau d6 3n tré em, dét thoi
gian nau 45 pht, &n ndt N&W N&u com tréng nhanh.

4, Mén &n sau khi ndu xong, ding mudng go ddo déu, cho mdt chit mét
ong rdithurdng thirc.

1. Loaiibd dau trong thit ¢a ngtr, ding dtia Bm nhuyén thit

2 BmmhoStuing\acart

3, Chovao bét St chudng, G Bt comiiron déu,

4.Phétmdt idp borvao day ndi, cho nguyén iéu & myc 3 cling nuréic vao.,

5.B6ngnap nd, &n ndt Chon, chonthic don Néu do 2 tré em, cai dét i gian
néula 15 phdt, &nndtNaw néu com tréang nharh.

6. Sau khi ndu xong, ding mudng khudy déu.

VIETNAM



Cach nau Mén an c6 loi cho sirc khoe

Cach str dung ché dé ndu Mon an co loi cho strc khoe va hen gior

Chon thuc don Nau Mén an ¢ loi cho strc khde
» Sau khi chon N&u Mén 3n c6 loi cho strc khoe, bang sé hién thi thdi gian 1a 3 tiéng.

An n(t Chon, cai dat thoi gian ndu

. An niit, ¢ thé ting thoi 2. I An nOthé thé giam thoi 3. Thoi gian N&u Mén 3n 6 loi cho
gian N&u Mén an ¢4 loi gian Nau Man an c6 loi strc khoe ¢ thé cai dét dugc tir
cho strc khde 1én mdi 10 cho sirc khde xudng moi 11iéng ~ 10 tiéng.
pht. 10 pht

An niit Nau/ N&u com trang nhanh, qué trinh nau Mén &n ¢6 loi cho
strc khde sé bat dau. o

» Khi qua trinh ndu bét dAu, bang sé hién thi thdi gian con lai clia qua tinh nau.

Céch hen gio' lam mon C6 loi cho strc khoe

1. An nit Hen gio>. 2. Annit Chon, chon thurc don N&u Mén an ¢6 loi cho
strc khde, an niit Xac nhan.

3.Annit Chon, cai dét thoi gian 4. An niit Chon, cai dét thi gian 5. An niit Hen gior hodc nit Naw/
nau, an nit Xac nhan. hen hoan thanh mén &n. Néu com trang nhanh.



Céach ndau Mén an cd loi cho sirc khoe

Cach nau cac mén an co loi cho strc khoe

Loai mon an

Chéo bi do

Chao rau

Soup rau

Tra tao tau

Chon
thuc don

D6 an co
loi cho
strc khoe

Nguyén liéu chuén bi

Bi dd 16t vo:500g,

Bot gao nép: 100g,
Mudi, durdmg: mot
cht,

Nudre: 3 cc (cdc dinh
lrong)

Com: 1 phan an,
Cardt: 50g,

Hanh tay: 50g,

Hanh 14 30g,

Mudi, tiéu: mét chit,
Nude: 21/2 cdc (Coc
dinh lurgng)

Hanh tay: 30g,

Khoai tay: 30g,

Ca rét: 30g,

Nam mé: 30g,

Thit than bo: 50g,

Bot soup kem: 100g,
Dau 6 liu: mét chdt,
Nude: 3 céc (cdc dinh
lrong)

Tao tau: 180g,

Glrng: 1/2 ¢,

Mat ong: mét chtt,
Nudc; dén vach sd 4
clia ché d nau com
trang

Hay lam nhu thé nay

1. Bi do 16t vd, thai mdng

2. Cho bi db d thai mdng, bdt gao nép, nuée vao trong ni.

3.D6ng ndp ndi, &n ndt Chon, chon thure don N&u dd an ¢6 loi strc
khde, cai dét thi gian ndu 3 3 tiéng, 4n nit NAW/ ndu com trang
nhanh.

4. Sau khindu xong, cho chéo qua ray rdi dénh nhuyen hoac cho
V30 mdy xay dé xay nhuyén, sau d6 cho dudng va mudi tlly khau
Vil

1. Rira sach roi bdm nhd ca rét, hanh tay, hanh 4,

2. Cho com, va cac nguyen liéu rau da chuén bj cling NUrGc vao noi.

3.Ddng nap ndi, &n niit Chon, chon thurc don Nau d6 an ¢6 loi strc
khde, cai dit thi gian ndu 14 5 tiéng, an nit NW/ ndu com trang
nhanh.

4. Sau khi ndu xong, cho thém mat chit mudi va tiéu tlty khau vi.

1. Thai nhd hanh tay, khoai ty, ca rét hinh hat lru d6 dai 2cm, thit than
bo théi hat luru 2.5cm, thai ndm méng.

2. Déo déu c4c nguyen liéu ¢ thai nhd trén chéo, cho 1/2 thia ca phé
du & liu va mot chit mudi. (c6 thé khdng can xao truric nguyén liu,
ma dung lu6n nguyén liéu tuai).

3. Cho nurdrc va soup kem vao ndi, khudy cho tan déu rdi cho nguyén
liéu rau vao.

4.B6ng nap ndi an it Chon, chon thirc don Nau d6 &n c6 loi src
khoe, cai dit thdi gian ndu 14 5 tiéng, an ndt Naw/ ndu com trang
nhanh.

1. Rira sach to tau, dé kho ro. Rira sach va got vé ging, théi mong.

2. Cho t40 tau va glmg vao ndi, dd nuérc dén vach sd 4 clia ché do ndu
comtrang.

3.Déng ndp ndi, &n nit Chon, chon thire don N&U d6 3n c6 loi strc
khde, cai dit thoi gian ndu 12 8 tiéng, an nit NAU/ ndu com tring
nhanh.

4. Sau khi ndu xong, cho mat ong tlty kh&u vi.

VIETNAM
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~— Cach str dung ché dd Nau da ning

Céach Nau da nang

Chon thuc dom N&u da nang tir ndt Chon
» Sau khi chon N&u da nang, bang sé hién thi thdi gian 13 20 pht.

An n(t Chon, cai dat thoi gian ndu
» Sau khi cai dat thdi gian nau, an nit Xac nhan ——
» Thdi gian ndu mac dinh 1420 pht, co thé cai dat thoi gian 1én t6i 1,5 gio. [y

(Tang hodc giam mai 10 phit)

An n(t X4c nhan dé diéu chinh nhiét do nau.
.o . el o a 1)
» Sau khi cai dat nhiét do nau, an nit Nau dé bat dau qua trinh. L
» Nhiét d6 ndu mac dinh 1a 100 d6, cd thé diéu chinh nhiét do ttr 35°C~130°C.
% Nhiét do durgc hién thi co thé cd sur khac biét tly theo méi trurdng xung quanh.
(C6 thé tang cao hodc giam hon 1°C)

An n(t NAw N&u com trang nhanh. =
» Khi qué trinh nu bat dAu, bang s& hién thi thdi gian con lai clia qué trinh nau S Y g B

Céch hen gi¢s |am mén Nau da nang.

1.An niit Hen gi 2. Annit Chon, chonthuc donN&u 3. An niit Chon, cai diit thoi gian néu,
da nang, an nit X4c nhan an nit Xac nhan.

4. Annit Chon, c3i Gt nhigt 6o né, &n 5. Anniit Chon, cai gt thdigianhen 6. An niit Hen gios hosc it Naw/
ntXac nhan. hoan thanh mén &n. Néu com trang nhanh.




Cach hen gio

An nit Hen gio.

Chon thurc don tlr nit Chon, &n nit X&c nhan.
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An nut Chon, cai dat thoi gian hen hoan thanh mon an.
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An nut Naw/ Nau com trang nhanh =i

» Sau khi cai d&t ché do Hen gicy, man hinh s hién thi nhap nhéy “Hen gid” 3 lan s

» Thoi gian hen ndu 3 thdi gian mén an s& durac ndu theo thdi gian cai dat san.
(TUy theo lrong thirc &n va diéu kién sir dung ma thdi gian hoan thanh c6 thé bi xé dich
mat chit)

Luu y khi nau hen gio

Trudng hop ndu com hen gi¢s

» Néu ndu bang gao da durgc béc i (dung gao) 1au ngay khién hat gao qua khd c6 thé I3m com strong.

» Thoi gian cai dat hen gior hodic diéu kién xung quanh c6 thé 1am com khd hodic nhio, khi dé nén diéu chinh
gia gidm lrong nurérc dura trén tiéu chudn vach nurdre trén thanh ndi cho com thanh pham ngon hon.

» Chéy c6 thé hinh thanh tlly theo thi gian hen gior ndu.

Thay d6i thoi diém hen gior.

» Khi mudh thay ddi thoi diém hen gidy, sau khi &n nit Hay dé hlly, tién hanh cai déit lai thdi gian.

Néu thdi gian cai a&t da tréi qua so véi thdi gian thurc té.
» N&u thi gian cai diit a3 troi qua so V6 thoi gian thure té thi qué trinh ndu sé duoc bat dau ludn.
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am co'm dung cach

Khi an com

» Trong khi gilr &m, néu muén com néng dm khi dling com, nhan nt Gilr &m / Ham ndng lai, ché do Gitt &m / Ham nong lai
s& bt d4u, sau 9 phiit com s& néng 4m nhur vira duroc nau.

Khi gitr am o= Khi dang gitr ?im com, nhan nit Ché do trong 3 gidy dé cai dét
I nhiét do lam am com.

Khi ham néng _ Trén man hinh hién thi “ & tirc I dang trong qua trinh ham néng

lai | ai.

Hoan thanh ] Khi hdm ndng hodn tat, ndi tur dong chuyén vé ché do giir 4m

qua trinh ham - va thoi gian gitr 4m durgrc hién thi

nong lai

» Néu str dung chirc nang Ham ndng lai qua thudmg xuyan com s& bi bién mau hoic bi khd. 1 ngay chi nén st dung tir 1 ~ 2 14n.

» Truong hop com dugc ndu bang dung cu khic hodic bép gas, hiy cho com vao ndi, dong lai rdi &n nit Git &m / Ham nong lai 1
Ian dé it am.
Khi d6, trén man hinh s& hién thi “H”. (Truong hop bd com ndng vao ndi lanh dé gitr &m nhur thé nay cé kha ndng com sé ¢6
mui hodc bj bign mau)

» Thoi gian gt &m com néu vurat qué 24h, man hinh hién thi thdi gian s& nhap nhéy va canh béo thai gian git 4m com ¢ tién hanh
trong thoi gian dai.

Nhiing chu y khi gilr am
Khi ndu com xong nén danh com déu Ién réi méi giit 4m dé gitr com

! . 1com aet giramaeglr com Khi giit &m com qué 1u 6 thé lam com bj d6i mau hoéic ¢6 mii kho
luén ngon. (Khi com trong ndi ¢ it nén vun com vao gilta long nai roi

sk chiu, vi vy chi nén dling chirc néng gitr &m dudi 12 tiéng. Sau khi
moi gilr am) duing ché dd gilr &m qué 24 gids, trén ndi s& c6 dén nhéy béo hidu qua
thoi gian gir am.

Khong dé va xoi com trong ndi khi diing ché do gitr am.

Déc biét va x6i com bang g6 c6 thé sinh ra vi khuan va tr& thanh
nguyén nhan lam com c6 mui. Com ngil cdc khi duroc giir 4m s& khong ngon nhur com trang, vi vay
nén han ché gitr &m com ngfi céc.

Trong qué trinh it &m, com & canh ndi hodic day clia 6 thoét ho,
com c6 thé chuyén sang mau tréng va bi phong lén.

Khi gap trudng hop nay nén déo com lai cho déu.

Khong nén gitt am luong com qué it, hoic trdn com dang 3n d,
com lanh vao véi com dang duroc gitr 4m. Com 6 thé xuat hién
mui kho chiu.

(Nén am néng com lanh bang I vi sdng,)



? 4 =

Pégilramcomdingcach

Diéu chinh nhiét do gitr &m com

Néu d lau rira sach s& va khir triing trong nuérc dun si rdi ma van ¢é mui khé chiu, bi dong nuréc hay com bi biéh mau thi
tre 4 nhigt d6 gitr &m dang khong thich hop, vi vay ta can chinh lai nhiét d6 gitr &m

O trang théi chd, nhan ndt Nhiét do 13m dm, bang sé hién thi ché do diéu chinh
nhiét do. 1 ’u
O ché db cai dat “Nhiét do lam dm”, nhiét &0 lam &m hién tai s& duroc hién thi.
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Duing niit Chon, dé diéu chinh nhiét dd [am dm mong mudn, sau d an nit Xac
nhan hodc nit NAw/ N&u nhanh,

Sau khi vao ché d cai dat “Nhiét do lam &m”, néu khong ¢4 thao tac gitrong vong 7 giay
hoéc &n nit Huy thi ndi tur dong tré vé trang théi cho.

%San pham khi xuét xuréng duroc cai dt nhigt 46 gitt &m méc dinh 13 74 d6, ngurdi duing ¢b thé diéu chinh theo ¥ muén.

Khi mudh thay d8i nhiét i lam &m, an giit n(t Lam &m trong vong 5 gidy.

1. Trudmg hop mui hi xuat hign nhidu va nurée bi dong (com bi nhao ra): Nhiét do it 8m qua thap. Tang nhiét d gitt 4m 1én khodng 1~2°C.

2. Trurdng hop com bj d6i sang méau vang dam va com van ¢é mi khd chiu d rat kho: Nhiét do giir 4m qué cao. Giam nhiét do gilr 4m xudng
khoang 1~2°C

Cach diéu chinh tlly chon chirc nang gitr 4m

Str dung trong trrdng hop nuréic chéy nhiéu khi mé ndi com dang durorc giit &m hodc khi xuat hién hién twong phan com phia trén bi nd nhio.

Tir ché do chdy, nhan 2 1an nit Ché dd dé vao ché do cai diit “Nhiét do gitr am” P
» Nhan niit Ché dd va giit trén 1 gidy thi méi chuyén vao ché dd khac durgr.

Khi 0 vao ché do cai dat “Nhiét do gt am”, bang s& hién thi nhiét d6 gicr am dang

duoc cai dét & thoi dié hién tai. -
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DQng nGt Chon dé cai dat nhiét do theo tlrng mirc nhu mong muon, réi an nit

N&wNa&u nhanh.

Sau khi vao ché dd cai dat “Nhiét do lam am”, néu khdng co thao tc gi trong _ =

vong 7 gidy hodc an nit Hay thi ndi tur dong 11 v trang théi cho.
% San pham khi xuat xudng duroc cai dit & mirc 0, ngudi diing ¢6 thé diéu chinh theo ¥ mudh.

1. Khi m& nap va thdy nurc chay nhiéu : diéu chinh mire nhiét 1én 1,2 mirc
2.0 riandi, com 6 hién tuong nhéo : diéu chinh mirc nhiét én 1,2 mirc

Trirong hop com c6 mui khé chiu trong khi gilt am

» Nén thurdmg xuyen lau rira sach. Dac biét néu nap ndi com bi ban cthé gidp vi khuan phét trién va lam com cé mui khé chiu khi gilt 4m

» Ngay ca bén ngodi sach s&, nhung vi khudn sinh sng & khdp noi va van cd thé gy ra mui khd chi, vi thé trrdng hop co mii khé chiu
hdy cho nurérc bang 2 phén & ctia ché d ndu com tréng, 1 thia to dam, dong nap ndi, va bét ché dd lam sach ndi, an nit N&w Nau nhanh.
Sau khi lam sach, hy rira ndi that sach.

» Néu sau khi ndu cac mén nhur hap da néng, d6 n tré em, d6 3n ¢ loi cho strc khde, , w ma khong rira sach ndi, com s& c6 thé bi bam
mui.

VIETNAM



CUCKOO

100% Recycled paper L/.\A Z0383-0025H0 Rev.0



