MULTI-FUNCTION ELECTRIC C U C KO O
TWIN PRESSURE

RICE COOKER

OPERATING INSTRUCTIONS

CRP-RT10
1.8L(1~10Persons)

CUCKOOELECTRONICSCO,LTD.



CONTENTS 2
BEFORE USING S0 MEEZM
IMPORTANT SAFEGUARDS  -++esevrerereereresreresssessssceennens 3 IMPORTANT SAFEGUARDS  --++rseesessessssessmssmssssesnssssssassssannes 3
SPECIFICATIONS  ce-ereerersesesrereseeresesnesssesssssssssssessesenns 4 SPECIFICATIONS «eeeerersrssesessessrssmsssssssssnssasssessssssasssssssanes 4
SAFETY PRECAUTIONS «-eseeererererrererrerercseenesesressees T ) SRR 8~10
NAME OF EACH PART  ++ereverreresreresrerereeseresneesesscsennns S T T 54
HOW To CLEAN 7I% _?‘(_er_l?_gl Olg'l q%er ................................................... 55
FUNCTION OPERATING PART  «ereveererereerereeersescserenns 20 T[S HAIEO| OAKEZI T[S evrrresersseeseesssesssnssnsssssssssssnsns 55
ERROR CODE AND POSSIBLE CAUSE ~ «-+-seeereseeenens 20 IYUDC T 2QimC Mel i
FIARS O[ZIH SRAUAIQ wrrvrererersrrmsmsinsssniiiniss
FAY/RISHAS 01ZH SHIAIR
WHEN USING O/ FIAHS OZIH) SHUAIQ eeverererermsesssmssssiniiniiiises
HOW TO SELECT HIGH PRESSURE MODE OR NON PRESSURE MODE -+~ 21
HOW TO SET OR CANCEL VOICE GUIDE FUNCTION 22
BEFORE COOKING RICE  +-erereerereseereresreresreesescsereens 23
HOW TO COOK
HOW TO USE “CUSTOMIZED COOKING FUNCTION 26
HOW TO USE ‘SCORCHED RICE’ -+-+eseesesesesssesesasienens 27
HOW TO USE “GABA RICE (BROWN RICE)"  «-+-eeeevene 28
HOW TO COOK HIGH/NON PRESSURE STEAM  --- 29~30 MUC |UC
HOW TO COOK PORRIDGE =
HOW TO COOK BABY FOOD  ++rverveeeesresseesenssenseeivanes 32 Hu’é’ng dan s dl_mg ti’e’ng Han
HOW TO USE PRESET FUNCTION  -+-eeverereeeererees 33-34 IMPORTANT SAFEGUARDS  «-eeerereesessennininsnses 3
TO KEEP COOKED RICE WARM AND TASTY -+ 35-35  SPECIFICATIONS
Canh b&o an toan
TEN CUALING DO PRAN  evveseversssreesssreniseneni s 61
BEFORE ASKING FOR SERVICE Tén VA Vaitrd Gia timg b phn chirGNEng v 62
CHECK BEFORE ASKING FOR SERVICE «+-eeeerene 37.39  Tinhnang kiém tra bat thuong clia phan hién thi tinh nang -+ 62

COOKING GUIDE
COOKING GUIDE

Céch chon ché do ap suft cao hodc khong ap sudt

CACH NAU GO +++vrerreeeereresereresesesessesieseresessesesssessens
Phuong phap ndu com/lam sach tur dong  ««ee--sereseseens 65
CAach dat gidr NAU COM  «eeeesemsesessssinsisesises 66~67



wn =

17.
18.

19.

20.
21.

22.

. 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

Pressure 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 with a damaged cord or plug, after the appliance malfunctions, 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.

. 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.

. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect,
or set all control to “off”, then remove the plug from the wall outlet.

. Do not use this appliance for other than its intended use.

. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.

. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are
a risk of fire or electric shock.

. Fire may occur if the appliance is covered or touching flammable material, including curtains,

draperies, walls, etc while in operation.

To reduce the risk of electric shock, cook only in the provided removable container.

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

w
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ARNING : This appliance generates heat and releases steam during use.
Use proper precaution 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 any heating parts, immediately after use.
Allow the unit to cool down completely first.
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.



Note:

A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a
longer cord.

B. Extension cord should be used properly.
C. Extension cord usage for the rice cooker:
(1) The correct rated voltage should be used for the rice cooker.
(2) If the appliance is set on the ground, the extension cord should also be set on the ground.
(8) The cord wires and extension cord should always be arranged to prevent hazards to children.

This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only one way.

If the plug does not properly fit in the outlet, turn the plug over.

If it still does not fit, contact a qualified electrician.

Please, keep this safety feature.

Model Name CRP-RT1008F
Power Supply AC220V, 50Hz
Power Consumption 1150W
WHITE RICE 0.18~1.8L (1~10cups)
HIGH HEAT WHITE RICE 0.18~1.8L (1~10cups)
Mixed Rice 0.18~1.44L (1~8cups)
HIGH HEAT MIXED. RICE 0.18~1.44L (1~8cups)
BROWN RICE 0.18~1.08L (1~Bcups)
) . HIGH HEAT BROWN RICE 0.18~1.08L (1~6cups)
Cooking Capacity
GABA RICE 0.18~1.08L (1~6cups)
TURBO WHITE RICE 0.18~1.08L (1~6cups)
NON PRESSURE WHITE RICE 0.18~1.08L (1~6cups)
Scorched Rice 0.18~0.72L (1~4cups)
. Thick Porridge 0.18~0.36L (1~2cups)
Porridge - -
Thin Porridge 0.09~0.18L (0.5~1cups)
Power Cord Length 1.2m
Pressure 78.4KPa(0.8kgflcm?)
Weight 6.9kg
Width 298mm
Dimension Length 391mm
Height 284mm




SAFETY PRECAUTIONS

« Read the following product safety guide carefully to prevent any accidents and/or serious danger.

« ‘Warning’ and ‘Caution’ are different as follows.

This means that the action it describes &

&Warning may result in death or severe injury.

. This means that the action it describes
&Cautlon may result in injury or property damage.

+ 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

A\ Warning Do not

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

« It can cause burns.

« Especially be careful to keep it out of children’s reach.

Do not use the cooker near hot places such as stove,
and avoid direct sunlight.

« It can cause an electric shock, fire, deformation, malfunction, or
discoloration. Please check the power cord and plug frequently.

Do not alter, reassemble, disassemble or repair.
« It can cause fire, electricshock or injury.
« For repair, contact dealeror the service center.

Use a single socket with the rated current above 15A.

« Using several lines in one socket can cause overheating or fire.
Please check the power cord and plug frequently.
« Use an extension cord with the rated current above 15A.

Please pay careful attention against water and
chemicals.
« It can cause an electric shock or fire.

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 damaged power cord, plug, or loose socket.

« Please check the power cord frequently for damage.
« Serious damage can cause electric shock or fire.
- If the plug is damaged, contact the dealer or a service center.

Do not clean the product with water or any liquid types.

« It can cause an electric shock or fire.

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

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

« It can cause deformation or a breakdown.

« It can cause an explosion by pressure.

Do not press the clamp knob button or turn the cover
handle to “‘ NON PRESSURE” while cooking.

« If the appliance is opened by force, it can cause burns and an explosion.
« Use the lock/unlock handle after the steam is completely exhausted.

Tum the cover handle to “HIGH PRESSURE &” position and
do not close the lid with the inner pot inside the machine.

« Deformation or damage of the lock and inner pot can cause steam
leakage or explosion.

Do not insert metal objects such as pins and wires or
any other external substances in the automatic steam
exhaust outlet or any other slot.

« It can cause an electric shock or fire.

+ Especially be careful to keep it out of reach of children.

This device is not intended for use by people who lack
physical, sensory, and mental abilities or lack the
experience and knowledge to safely use the device
without supervision or instruction, including children.

« Keep device out of reach of children.

- Device may cause electric shock, burns, etc

Don’t spray or put any insecticides or chemicals.

« It can cause an electric shock or fire.

« If cockroaches or any insects get inside the cooker, please call a
dealer or a service center.

Do not put any needle, cleaning pin etc in the ventilator
or any gap of the cooker.
- Do not insert cleaning pins to other parts except to the valve hole
of the pressure weight.
« It can cause an electric shock or fire.

Do not open the LID during heating and cooking.

« It can cause burns.

« If you need to open the lid while cooking, keep pressing the
cancel button for 2 seconds and confirm internal steam is
released, completely turning the pressure weight over.

Do not bend, tie or pull the power cord.
« It can cause an electric shock or short circuit resulting in fire.
Please check the power cord and plug frequently.

ENGLISH



SAFETY PRECAUTIONS

A\ Warning Do not

Do not use pots that are not designed for the cooker.
Do not use other pots and do not use without inner pot.
« It can cause an electric shock or fire.

Do not use the cooker without 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 then do not turn the product
over or shake it please contact to dealer or service center.

A\ Warning Remember

Do not use on a rice container or a shelf.

+ Do not place the power cord between furnitures. It can cause an
electric shock resutting in fire.

« When the rice cooker is on the furniture, be cautious of steam
release. It can damage the furniture, cause fire, and/or electric shock

Do not place heavy things on the power cord.
- It can cause an electric shock or 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.

A\ Caution Remember

Tum the cover handle to “HIGH PRESSURE &” when
the appliance is unplugged.
« The internal pressure due to heated rice or Inner Pot can cause
deformation or damage, if the cover handle is not in
“HIGH PRESSURE & " position.
+ Make sure to lock the lock/unlock handle during cooking and warming
with HIGH PRESSURE .

Wipe off any excessive water on the cooker after cooking.

« It can cause odor and discoloration.
« Wipe off water that is left behind from dew.

Please contact the dealer or service center when
the unit is not working properly.

In case of a blackout during cooking, steam from a

rice cooker will be released automatically. Thus,

the quality of rice is lower than normal.

+ Please start cooking rice using the indicated amount of water.

+ Water can overflow if the amount of water in a pot exceeds the
indicated level of water usage.

« Please start cooking in a status that steam control cap is installed
ompletely.

When cooking food with bones, such as braised short

ribs, please season the meet on a different plate.

« The coating of the Inner Pot may wear away.

« If the coating of the inner pot gets scratched or wears away by
customers’ mistake, you have to pay for the repair even during the free
repair service period.

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

Be careful that both the plug and power cord are not to
be bit by animals, or pierced by sharp metal materials.
- Damages by impact can cause an electric shock or fire.

Please check the power cord and plug frequently.

Remove external substances on plug with a clean cloth.
« It can cause fire.
Please check the power cord and plug frequently.

Clean any dust or external substances off the
temperature sensor and inner pot.
« It can cause a system malfunction or fire.

Do not plug or pull the power cord with wet hands.
« It can cause an electric shock.

Do got move the product by pulling or using the power
cord.

« Electric short might cause fire.

Please clean the body and other parts after cooking.

« After cooking chicken soup or, mutti cook dishes, etc., the smell may be
absorbed.

+ Clean the oven packing, top heater plate and inner pot every time you
cook any of those.

+ Use dry kitchen cleaner or sponge to clean the inner pot, since rough
scrub or metallic ones are abrasive to the coating.

« Depending on the using methods or user's circumstances inner pot
coating might rise. Please call the customer service for those cases.

Be cautious when steam is being released.

« When the steam is released don't be surprised.
- Please keep the cooker out of reach of chidren.

If it is possible, use warming function for white rice
ONLY.

When you pull out the power plug, don’t pull the
power cord by force. Please, safely pull out the
power plug.

« If you infiict impact on power cord, it can cause an electric shock or fire.

Please rinse rice and place it in another plate and do

not knock on the inner pot to brush off the remaining

rice in the plate.

« If the coating of the inner pot gets scratched or wears away by
customers’ mistake, you have to pay for the repair even during the free
repair service period.



A\ Caution

Don't use the inner pot for various purposes.

« It can cause deformation of the inner pot.
« The content of the inner pot might be spilled.

Do not

Please call customer service if the inner pot coating

peels off.

+ Inner pot coating may wear away after long use.

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

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

Cotton scrubber, sponge, scrubber, [Blue, green scrubber (abrasive type), steel, stainless|
extra-fine type, net scrubber scrubber, other metalic scrubber

« If you use the unavailable scrubber, the coating of the inner pot may wear
away.

« If the coating of the inner pot gets scratched or wears away by customers’
mistake, you have to pay for the repair even during the free repair service
period.

Do not place on rough top or tilted top.
« It can cause burns or breakdowns.
« Be careful to install the power cord to pass without disruption.

Please contact a dealer or service center when there is a
strange smell or smoke.
« First pull out the power cord. And contact dealer or the service center

Do not use over the maximum capacity.

« It can cause product malfunction.
+ Do not cook over capacity stated for cooking of chicken soup and
congee.

Do not use the cooker near magnetic field.
« It can cause burns or breakdown.

Do not drop the cooker.
« It can cause a safety problem.

SAFETY PRECAUTIONS

After cooking, do not try to open the lid until the steam is

fully released.

« The hot steam or any hot content within the cooker can cause burns.

« Cautiously open the lid after cooking is done to avoid dangerous steam and
burns.

Do not put rice on a plate using metallic spoon or rice

scoop instead of plastic or wooden rice scoop.

+ It can cause damage to the surface of the inner pot and the coating can wear
away.

 If the coating of the inner pot gets scratched or wears away by customers’
mistake, you have to pay for the repair even during the free repair service
period.

Do not touch the inner pot, inside of the cooker, heat
plate and pressure weight during or after cooking or
warming.

« It can cause burns or scalding.
« I the pressure weight gets tifted, released steam can cause burns.

Do not hold the cooker by the inner pot handle.

+ It can cause problems and danger. There are portable handles on the bottom right
and left side of the cooker. Hold the handles with both hands and move it carefully.

Use AC 220V only.
« It can cause electric shock and fire.
« It can cause malfunctions.

Use the product on flat surfaces. Do not use on a
cushion. Please avoid using it on an unstable location
prone to falling down.

+ It can cause malfunction or a fire. Please check the power cord and plug
frequently.

Do not exceed the designated amount while cooking.

« If you exceed the amount of food that is designated in the recipe,
it can cause overflow because of pressure weight and soft steam cap

Please use the cooker for original purposes.
« It can cause the malfunction or smell.

Please pull out the plug when not in use.
« It can cause electric shocks or fire.

ENGLISH
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I
Canh bao an toan

« Vi long tuén th 'Canh béo an toan' dé ngan nglra tai nan hosc nguy hiém béng céch sir dyng sén phém mot cach an toan va chinh xéc.
« (Canh bao an toan' durgcc chia thanh 'Canh béo' va 'Chii . Y nghia ctia'Canh béo' va 'Chil ' nhur sau,

Canh
&béo

& + Ky hiéu nay la biéu thj cha y trong nhirng truéng hop co
nguy hiém trong mot s6 dieu kién nhét dinh.
+Boc ky va lam theo hudng dén dé tranh nguy hiém.

Nguy co tigm &n cd thé gay ra tr vong
hodc thuong tich

Nguy co tiém &n c6 thé dan dén chén
thuong nhe

A\chay

+ Ky hiéu nay co nghia la 'Nghiém cdm' mét hanh vi nao do.
* Ky hiéu nay Ia 'Chi dan' hanh déng nao do.

A\ Canh béo (Nghiém c&m)
Khéng dé tay va mét & gan 16 thoat hoi tur dong hosc
van néi ap suét.

+ Co nguy co' bi bong Hoinude thoat ra khi ndu com rét nong nén

khéng duoc dé tay hodc mat lai jan.
« Tuyét d6i khong dé cho tré em tiép xuc.

Khéng str dung san pham gén noi ¢ anh sang mat troi

chiéu truc ti€p, bép ga, bat Itra, thiét bj toa nhiét v.v.

- CH thé gay ro ri dién, dién giat, bién dang, d6i mau va chay.

« Khong dat day ngudn gan cac ngudn nhiét. Co thé 1am I6p boc déy tan
chay va gay chay hoac dién giat. Kiém tra day ngudn thuong xuyén.

Khéng théo réi hodc sira ddi san pham.

- Co thé gay ro ri dién, dién giat, bién dang, d6i mau va chéy.

« Khéng dé cho bét cir ai ngoai nhan vién dich vu théo rdi hodc stra chira san
pham. Vui long lién hé véi dich vu khach hang dé stra chira va tu vén sur c8.

Chi str dung 6cam AC 220V c6 d4u ndi dét tir 15A tr(r Ién.
Khong cam déy ngudn clia nhiéu san pham vao mot 6 cam.

- Str dung nhigu san pham hoac str dung véi san pham khac o thé dan t6i

qua nong, chéy hodc glat dién. Lién tuc kiém tra trang thai 6 c&m.

+ Néu phich cam dién bi bén hoac dinh nurérc, héy vé sinh thét kj trui khi str dung.
« Str dung déy nGi dai tlr 15A trér én.

Khéng str dun%san, ph&m & nhiimg noi ma nuére c6 thé vao
nhu bon rira, nha tim hodc bén ngoai nha.

- Co nguy co 10 ri dién va dién giat.
« Néu nurdre vao sén pham vui long lién hé véi Trung tam dich vu khach hang.

Khéng str dung & nhitng noi bui bém hoéc noi co chat héa hgc.
+ Khdng str dung sén phém ¢ nhirng noi géin hoi ga hodc chét dé chay.
+ C6 thé dan dén hoa hoan va nd.

N&u day ngudn hoéc phich cim dién bi hong hodc 6 cam bj long,
ngimg str dung va lién hé véi trung tam dich vu khach hang.

. Trong khi str dung neu Vo day nguon bi bong hodc bj xudr, d& dan dén chay
né va dién giat nén can thurong xuyén kiém tra trang théi day ngudn, phich cam
va 0 cam. )

+ Trwérng hop déy ngudin hodc 6 cam bj hong, dé tranh nguy hiém, yéu céu nha
san xu&t hoic dai 1Y, nhén vién ky thuat d& co chirng nhan (ky thuat vién dich vy)
tién hanh thay day.

« Chi durgc stra chira tai trung tam dich vu dugrc chi dinh.

Khéng cho san pham vao bon rira bét d& rira hodc cho nudc

vao bén trong san pham.

+ COthé dan t6i rd ri ién, dién giat hodc hoa hoan.

+ Néu bi nuérc vao trong san pham, phai dimg str dung va thao day ngun
161 lién lac 61 Trung tam dich vu khach hang.

Khéng str dung ma khéng c6 long ndi bén trong

+ Co thé dan ti giét dién hoac hong hoc.

+ Khéng durgc cho gao hodc nuréic vao mé khong cd long noi bén trong

« Trurng hop cho gao hodc nurée véo trong mé khdng co long noi, khdng
dugc lac hodc 4t sén phdm ma phai lién lac véi phong hd tro' khach hang

Khdng 4n niit mé ndp hoac quay tay didu chinh nap sang phia
B (e o 72 4 7 ST Mot 2

“’6 khong &p suat” trong khi dang ndu an hodc nau com.

« Truong hop ¢ tinh ma, ¢o nguy co bj bong va né do &p suét.

« Sau khi ndu com xong, chi mé khoa nap noi sau khi hoi nong da durgc xa hét.

Khéng durgc ddng nap khi tay c4m ndi véi nap dang & vi tri
“8 &p suat cao”
+ Hur hong hoéc bién dang clia thiét bi khoa, c6 thé gy 1 ri hoi nuic hodc n

Khong duore str dung hoiic cho vat liéu kim loai, ndi hp, nap thao
i vao ma khdng co long ndi bén trong. (Béc biét, chi y tré nhd)
+ Co thé gay ra giat dién va chay nd.

Khéng ci& cho ngui (ké ca tré em) thiéu néing e thé chét, giac
quan hoéc tam than hogc thigu kinh nghiém, kién thirc str dung
thiét bi ma khdng c6 s giam sét hodc khang cd thiét bj an toan.
+ Chu y khong dé cho tré em nghich thiét bi.
« Co thé dan 161 giat dién hodc bong.

Khong phun hoéc cho thudc sat triing hogc héa chét vao trong

san pham.

+ Cothé gay ra hda hoan.

+ N&u c6 gian hodc con triing vao trong san pham, vui long lién hé v Trung tam
dich vu khach hang.

Khéng dé cho tap chat nhu kim loai, pin vé sinh, kim...
Iam nghén 6ng xa-hut khi

« Co thé géy ra giét dién va chay nd. )

« Trlr truémg hop 1am vé sinh, khoing cho ghim v& sinh véo I8 hodc cc khe clia san pham.

Tuyét d6i khong duroc mér ndp trong khi dang ndu com va néu n.

+ Tuydt d6i khong durgc mé nap trong trurdmg hoip rd ri hoi nurére hode bi tréo trong
khi nau

+Néu co tinh mor nap thi thirc &n bén trong bén ra c6 thé gay bong
« Néu can phal mo nap trong khi dang nAu thi &n ndt hay (gitr 2 gidy néu nhigt do noi
bén trong qQué cao) va kiém tra xem &p suat bén trong da dugc xa hét chura rdi mo.
+ Néu can, hay ngirng str dung san pham, riit phich c&m dién va lién he véi
Trung tam dich vu khach hang.

Khéng udn cong, budc hodc kéo day ngudn qua mire.
« Cothé gay ra héa hoan do giét dién hodc ngén mach. Phai thung
xuyén kiém tra trang thai day nguon.

TIENG VIET



Canh bao an toan

A\ Canh bao

C&m khong dé gié lau, 6 trang tri hodc céc vat dung khac
chdn 16 thoat hoi tw dong va van ap sudt.

+ C6 nguy co nd do ap sudt.
+ Co thé dan 61 bién dang, bién mau va hong thiét bi.

(Nghiém cam)

Khéng str dung long noi da bj bién dang hoac loai long ndi

khong phai ctia hang

+ C6 thé dén t6i van hanh bét thudang hodc gay chay khi long noi dugc
lam néng

« Lién hé vai Trung tam dich v khach hang néu 1ong ndi bj roi hodc bién dang

A\ Canh bao

Khéng duroc dé san pham trong thiing gao hoac 1én ké kin,

« N&u déy ngudn dugc nhét vao khe, ¢ thé gay chay hoéc dién giat. Kiém
tra dy nguon thudmg xuyén.

« Khi hoi nuée dugc xa ra trong khi ndu hodc ndu xong, ¢d thé gay hu hong
cho san phém, hoa hoan hodc dién git do khong gian kin.

(Huéng dan)

Chu y khong dat cac vat nang Ién day ngudn hoac khéng dé
ndi dé 1én day nguén.
+ Cothé gay chay hodc dién giat. Kiém tra day ngudn thudmg xuyén.

Khéng tu y néi dai hodc ndi thém déy ngudn dé str dung.
+ Co nguy co'bj dién giat hodc hoa hoan.

A\ Chiy (Hwéng dan)

Ngay ca khi nit phich c&m dién, luon ludn vén tay cAm ndi
voi nap sang vi tri “ 5 4p suét cao”.

+ Néu np cdn néng sau khi néu com hoéc vén con com néng trong ndi thi di théo
day ngudn thi cling khong thé xoay niim diu chinh tay cam vé vi tri “ & ap sudt
ca0" nén &p suét bén trong 6 thé lam cho san pham bién dang hodc bj hong

+ Phai xoay nim digu chinh ndm theo huéng “ & 4p suét cao" trong khi ndu
menu &p suét cao hoéc gitr &m rbi méi sir dung.

Sau khi ndu com hodc nau an, can lau sach cac chét ban
bam dinh trén than san pham.

+ C6 thé gay ra mui va bién mau.

+ Lau nudrc bam dong trén khay ding nurérc cla san pham.

Néu khéng &n durgc nit trudc va sau khi str dung, vui 1ong lién
hé véi Trung tam dich vy khdch hang.

N&u bj mét dién trong khi dang ndu com hoac ndu &n,

th|et bi xa hoi tur dong hoat dong sé lam cho nguyén Ileu

néu &n c6 thé bi bén ra ngoai.

+ Ndu lrgng gao va nuréc theo ding quy dinh.

. Béc\t_)iét, néu lrgng nuréc qua nhigu, s& Iam cho cac nguyén liéu bj trao ra
ngoai.

+ Ldp cap digu chinh hoi nuréc va nau,

Khi ndu cac mon &n lién quan dén xuong nhu swon ham,
c4n wop gia vi & bt riéng rdi méi chuyén vao ndi dé nau.
+ L&p phti Iong ndi c6 thé bi hdng va bong ra.

Khong durgr lién tuc cam va it phich cam dién.
+ C6 nguy co bj dién giat hodc hoa hoan.

Chiy khéng dé cho day ngudn hodc phlch c&m b vat nudi
can hodc b hong boi céc vat kim Ioal sac nhon nhu dinh.

« Hur hong do va cham c6 thé gay doan mach, dién giat hodc hoa hoan.
Kiém tra déy ngudn va phich c&m dién thuerng xuyén.

Duing khéin khd lau sach céc chét ban dinh & phich cam dién.
+ Co thé géy ra hoa hoan. Phai thurémg xuyén kiém tra trang théi clia phich cam.

Pam bao loai bo bt ky vét la ndo (nhur gao hodc thue ph&m khéc)
rén cam bién nhigt do, bén trong ndi com dién, méam nhiét hodic
bén ngoai long ndi trurérc khi str dung
+ Khi str dung san pham, bét budc phai kiém tra xem d lam sach tap chét chura.
+ Thit bj cam bién nhiét d9 khong chinh xéc s& dén ti van hanh sai khi lam nong
long ndi bén trong va gy hoa hoan .

Phai lau tay kho rdi méi thdo va cam phich cam va 6.
+ Diing tay u6t dé théo phich cm s& dan t6i giét dién.
« Vliéc riit dy ngudn qua manh c6 thé lam héng day nguon va dén ti giét dién.

Khéng di chuyén san pham bang cach kéo déy ngudn.
+ C6 thé géy doan mach, d&n t6i hoa hoan.

Phai vé sinh sau khi ndu an.
« N&u gitr &m sau khi ndu cac mon nhur ga héam, sudmn ham thi dén khi
nau com, com s bj lan mui.

+ N&u rtra nép noi bén trong bang gie rura bat tho rap hodc co6 kim loai
thi s& lam bong I6p phd nén can diing migng bot bién hodc chi rira béng
nuée.

+ Lam sach long ndi, ndp ndi bén trong sau khi sir dung.

+ Lop phu ctia ndp ndi bén trong cd thé bong ra tlly thude vao méi
truromg va cach str dung san pham. Trong truéng hop nay, vui long
lién hé véi Trung tam dich vu khach hang.

Chu y khi san ph&m xé hoi tw déng trong khi ndu com
hoac nu an.

+ Do hoi nong s& durgc xa rdt nhanh nén chi y s& co tiéng "Xi".
+ Chay khong dé cho tré em lai gan. Co thé bj bong.

Ngoai gao tréng, trénh gitr &m céc mén &n dé bj hong nhur
(com dé&u, com hon hop, Croquet, Gratin...)

Khi théo gidc cam, khang cAm day ngudn mé phai cam vio
phich cam va it ra.
« Néu déy nguon bj hong, c6 thé gay ra giét dién va hoa hoan.

Vo gao trong 1 dlmg neng bang nuoc sach sau d6 méi d6 vao Iong
noi. Khong vo ro dung vao 1ng ndi & cho gao roi xudng. C6 thé gay
hur hong long ndi.



A\ Chdy

Khong duoc str dung Iong ndi cho myc dich khac hodc

cho 1&n bép nu.

+ Long ndi bién dang va bj bong I6p phu c6 thé 1am cho san pham bét
thurong trong khi str dung.

(Nghiém c&m)

Lién hé véi Trung tAm dich vu khach hang néu I6p phu

16ng ndi bj bong ra.

+ Trrdmg hop st dung san phém trong thai gian dai, [6p ph long ndi co thé
bi bong ra.

+ N&u sir dung miéng rira bat thé rap hosc kim loai thi sé lam I¢p phu bj bong
ra. Do d6, chi dung chét tay rira nhe va miéng bot bién dé rira long noi.

+ Cho céc dung cu nha bép nhon (dia, thia, dlia...) vao bén trong ndi co thé
lam bong I6p phu.

Miéng rira bét khuyén dung dé rira long néi (bén trong, bén
ngoai)

C6 thé str dung Khong thé sir dung

(Gié bang vai, bing bot bién, (Gié rira bat mau lam, mau luc (chat ligu cha),
gié rtra bt ludi, microfiber |gié rira bét bang s, nhom hodc céc chat heu kim loai khac|

« Trudmg hop str dung gié rira bat khong phi horp, c6 thé Iam hang hoic bong
16rp phti bén trong long ndi.

C4m str dung & nhitng noi déc hoic khdng bang phang.

+ C6 thé gay bong hoéc lam san ph&m bj hong.

+ Cha y khdng dé day ngudn cudn vao tay, chan hoéc céc vat khac dé tranh
bj roi.

Néu c6 bét ky am thanh, mui hodc khdi bat tercrng nao
xay ra trong qua trinh st dung, hay rt phich cam dién
ngay lap tirc, xa hoan toan ap suét bén trong va lién hé
v6i Trung tém dich vu khach hang.

Khéng dugc cho qua dung tich t6i da.
« C6 thé dan t6i hong hoc nhur 1am gao bi tran ra ngoai hodc ndu com b 6i.
« Khong ndu chao qué dung tich chi dinh.

Khong duroc dat nhimg vat c6 tir tinh 1én trén ndp hodc str
dung gan nhiing vt ¢4 tir tinh.
+ Co thé lam cho san pham bi hang hoac tinh néing khong van hanh binh thudmg.

Khong tac dong luc manh 16n san pham hodc [am roi san pham.
« C6 thé 1am cho san phém bj hong hoéc phét sinh van @& v an toan.

Canh bao an toan

Khdng c6 xoay num d|eu chinh tay cam néu khéng xoay

durgrc sau khi két thiic ndu bang p suat cao.

+ C6 thé géy bong va lam hong san pham.

- Chi m& nap sau khi kiém tra xem hoi nong dé hoan toan dugrc xa hét ra
ngoai qua van &p suét.

+Luu y rdng €0 nguy co b bong do hoi nurée khi mé ndp sau khi ndu
com hoac ndu an.

Trtr mudi x6i com bang g6 hoc nhua, khéng xi com
bang thia hodc mudi kim loai. Khong bao quan cac
dung cu nha bep bang kim loai nhon nhu dao, kéo...
bén trong noi.

« L&p phu bén trong long nbi co thé bj hong va bong ra

Khong cham vao van xa ap, mam nhiét, bén trong ndi va
16ng ndi ngay khi vira ndu an xong

+ C6 thé bj bong do nhiét d6 cao.

- Khi van &p suét bj nghiéng, hoi néng thoét ra c6 thé gay bi bong.

Khong nang san pham Ién bang cach ndm vao tay cm

néi voi nap
+ N&u nhac san phdm Ién bang tay c&m néi véi nap, ¢ thé b mé nép va
g4y nguy hiém.

- Cam vao hdm & hai bén trai phai d& ndi béng hai tay dé van chuyén an
toan.

Khéng str dung ngudn dién nao khac ngoai AC 220V.
« Co thé gay giat dién, hoa hoan.
+ San pham khong hoat dong binh thudng.

ghéng d&t san pham Ién dé nhua, d4, chan dién dé str
ung.

- Cothé g8y ra hoa hoan va bién dang. Kiém tra trang théi ctia san phdm
thuomg xuyén.

Khéng ndu qua dung tich quy dinh.
+ Truding hop vuot qué dung tich dugc chi dinh trong huéng d&n ndu an, co
thé dan t6i trao ra ngoai bang van thoat khi hozc Soft Steam cap.

Ngoai ndu com, gitr &m va cac menu duoc chi dinh, khéng
str dung dé ndu cac mon dung ddu mé, ca i, canh rong
bién, sikhye.

+ C6 thé bj hong va bj mi.

Khi khong str dung, riit phich cam ra khoi 6 cam.
« Gim tinh néing Iam néng cling 6 thé dAn t6i dién giat, doan mach, hoa hoan.

TIENG VIET



NAME OF EACH PART

Name of each part Accessories

Pressure Weight

Always keep it horizontal. It stabilizes
steam inside of the oven. Pressure weight

Soft
Steam Cap

is twisted, it releases steam. < ',:’: 2
TWIN PRESSURE

. Manual&Cooking
Automatic Steam Exhaust Outlet Guide
(Solenoid valve)

When finished cooking or during warming,
steam is automatically released.

Cover Handle

If you turn the cover Handle to “HIGH PRESSURE &”
position, you can cook with HIGH PRESSURE , and if
you turn the handle to “ ‘&5 NON PRESSURE”
position, you can cook with NON PRESSURE..

Clamp Knob
“HIGH PRESSURE & ” to “‘ta NON PRESSURE”
and then press the Clamp Knob.

Control Panel

Name of each part

Pressure Lid Assy

Packing

Pot Handle
DET. cover

Inner Pot(Oven)
Place the inner pot Into the body property.

Steam Plate

DET. cover Holder
Drain Dish

Empty the water out
of a drain dish after
cooking or keep
warming.

Leaving the water in
the dew dish results in
bad smell.

Cleaning Pin
Power Cord (Attached on the
bottom of the unit)

Power Plug
The image of plug type may
be different from actual plug type.

Temperature Power Cord Sensor



HOW TO CLEAN

Detachable cover & Pressure packing

After cleaning detachable cover, put it back on the lid

Unless detachable cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)

- Clean the detachable cover to prevent odor.

- Clean the body and cover with a dry towel. Do not use bentol while using the rice cooker. Starch may be
remain, however there is no health risks.

- Do not put materials like screws into holes on the detachable cover. Check the back cover and front cover.

@ If you pull out the detachable cover @ When cleaning the detachable @ Frequently clean the cover a sponge
cover, hold and pull out the both using with a neutral detergent.
sides of the cover, then separate
the handle and the rubber packing.

Lid of the
inner pot

N .
the back side of
cover packing

@ Please put the detachable cover. ® When you fix the rubber packingto  ® When you putting back the pressure

the detachable cover, hold it cover, press the cover handle after
between and put it in the edge of fitting the handle into the groove
the detachable cover by turning it. indicated
Correct example
projection
presenting
the front
the front of holder
no projection

the back of seal the back of holder

% Do not put any other objects like screws into hole of detachable cover.
% Check the back cover and front cover.

ENGLISH
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HOW TO CLEAN

INNER POT LID
Wipe the inner, upper, and outer parts
of the inner pot of any alien substance.

If there is rice water left on the lid,
please wipe it out with a wet towel.
The center of the lid is made out of
metal so beware when cleaning.

Wipe the lid with a damp cloth.
Be careful when cleaning the lid plate

Rice water from cooking is designed to
gather to the dish through the steam
outlet so please wipe it clean with a
wet towel after cooking.

In case the cauldron is stained with cooked rice broth or
foreign matter, wipe the caldron with a damp dishcloth.
Using a rough scouring pad, brush, or etc. may damage
cauldron surface. If the buttons are not functioning
correctly, please contact our customer care service.

If there are foreign substances stuck on
’ the temperature sensor, remove them
_.1 without damaging the metal plate. Cleanly
Y/ ’/4 wipe the foreign substances or moist on
~—— the heat plate.

Before or after use, please wipe around the Lid Open
button and remove rice water or any other foreign
substances using a wet towel. Before or after use, ff
the Lid Open button does not work, please contact
customer service.

Wipe the main unit with a damp cloth.

% Caution
Do not clean the inner pot with any sharp cutlery inside (fork, spoon, chopsticks, etc.).
- The coating of the inner pot may peel off.

How to Clean Dew Dish

152

g neutral detergent

(1] 39%arate the dew @ Separate the drain @ Cleanthe draindish ~ @ Securely putinthe @ Insert the dew dish
ish.

dish cap by pushing  cap and dew dish with ~ dew dish after firmly by pressing it
it down. a neutral detergent. cleaning. in direction of the
arrow.

How to clean the Pressure Weight nozzle

Pressure Weight/ Twin Pressure Valve -<

The cooker might not function properly if the steam valve and the Twin Pressure Valve are
clogged, be sure to remove any foreign substances in the valve with the cleaning pin before
and after cooking. In order to remove any foreign substances in the Twin Pressure
Valve, please regularity use the Automatic Sterilization. (refer to 27P)
Please regularly check if the hole of steam exhaust outlet is
clogged or not.

*The appearance of the Pressure Weight may differ from
the picture.

<How to clean the Pressure Weight and Steam Valve >

0 Turn the cover Handle to “HIGH
PRESSURE & " and turn the Pressure
Weight counter-clockwise while pulling it
up until it comes out.

Cleaning Soft Steam Cap
Separate the cap and wash it with
asponge and neutral detergent.
Wipe out any remaining water or
moisture on the lid with a cloth.

© Reassemble the Pressure Weight by
turning it clockwise.

0 When the Pressure Weight is properly
reassembled, it will revolve freely.

OW ] &ng}e dtgg ?ﬁ%gggt?o‘ﬁl\é% Tﬁéeu‘m;‘ the cleaning pin  wash the Inner Pot and accessories with neutral detergent and a sponge.
o ., f A ¥ Tough Metallic =

@w # Never use the cleaning pin for any other uses and do sordbber  scrubber E —
= not attempt to poke any other holes of the cooker with @ & ) Material
the cleaning pin. They are safety device. Abrasive Brush
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HOW TO CLEAN

The all-stainless cover is not only delamination-free and easy to clean, but it also lasts long,
In addition, CUCKOQ’s special stainless CSV-a CUCKOQ’s patented technology, improves the
product’s durability and makes it easier to clean.

How to install the Double Motion Packing (Pressure Packing)

+ Proper maintenance of the pressure packing helps keep high airtightness, adds durability to packing and ensures the taste of the food.
+ Read the directions below carefully to install your packing properly.

o How to remove and clean the pressure packing

@ Unplug the power cord and wait until the @ To remove the pressure packing, holditas @ After hand washing it with a neutral cleaning
pot cools down before opening the Top  shown in the picture above and pull it out. liquid and a sponge, wipe it clean with a
Cover. well wrung dish cloth.

e How to reassemble the pressure packing

» Figure.1 Q

Oe “eo o Q

g Standard notches Standard points
on the Inner Pot lid. on the pressure packing.

+ First match the standard notches on the Inner Pot lid with the standard points on the pressure packing following the numerical order (1, 2, 3, 4, 5, 6).
Then, press the outer rim of the packing to insert it into the groove! To reassemble the pressure packing follow the order described below:

(@ As the Figure 1 shows, put the point #1 on the pressure packing with the standard (2) After matching the standard points 1 to 6, press the rest of the packing into the
notch #1 on the Inner Pot lid together before pressing the outer rim of the packing groove by pushing on its outer rim.
toinsert it into the groove. Repeat with points #2 to # 6. -

ENGLISH



HOW TO CLEAN

0 How to double check whether the packing is well assembled

Since a badly assembled packing can cause the rice to be half-cooked or burned by steam leakage, double check
the packing thoroughly as described below.

@ Visual inspection

« check the entire circumference carefully for any crack or damage between
the Inner Pot lid and the pressure packing.

Normal
assembly

(look for parts sticking out of the inner) (look for parts sticking out of outer rim) (look for parts sticking out of damaged parts)

Abnormal
assembly

(9 Physical inspection

+ Check if the pressure packing is thoroughly + Check if the pressure packing is properly put « Check if the pressure packing is thoroughly

put into the groove by rubbing the inside rime into the groove of the Inner Pot lid by pushing put into the groove by pushing the inside of
of the packing with a finger around the entire the outer rim with a finger around the entire the rim packing with a finger around the entire
circumference as shown in the picture above. circumference as shown in the picture. circumference as shown in the picture.

@ Water boiling test

+ Pour water in the Inner Pot up to water level 2 (for “Rice”) and press the Menu/Selection button to select the self-cleaning mode.
Then push HIGH Press./Turbo button.

+ Within 10 minutes, the pressure regulator weight will start rattling and hissing while emitting stream. If there is no steam coming out from the
pot other than through the pressure regulator weight the packing has been properly installed.

+ If steam comes out from other parts, stop the test and pull out the power cord. Wait until the pot cools down before removing the pressure
packing from the lid. Once reinstalled repeat the boiling test.

« For a more precise water boiling test, you can wrap plastic around the circumference of the closed Top Cover. By doing so, you can easily
check where the steam leakage is.

Normal Abnormal
assembly assembly

+ If you still have a problem with reassembling the packing, please contact our Customer Service.




HOW TO CLEAN

How to clean the soft steam cap

%Do not touch the surface of the soft steam cap right after cooking. You can get burned.

a

X

@Pecl offthe soft @ Disassemble the hook on the front by © To reassemble the Soft Steam Cap, ~ @ When installing
steam cap as pressing in the direction of the arrow and fit the cap to the bump part, and then the soft steam
shown intheimage  wash it with a sponge and neutral detergent. press the hook in the direction of the cap, insert the
above by grasping After cleaning, please assemble the parts in arrow. cap firmly by
the d]gnted partdwnh order. pressing it in the
yourtingers an . ; ' direction as
pulling to the side % Be sure that the inserted side of the
while lifting gently. Packing is the correct side of it. shown above.

How to use the handle

1. Make sure to close the lid and turn the cover handle to “5 NON PRESSURE* or “HIGH PRESSURE & ”
while cooking.

+ You can select cooking with HIGH PRESSURE  when you turn the handle to “HIGH PRESSURE & ”.
This is the function of safety device which indicates that the cooker is properly locked, and cooking with
HIGH PRESSURE is available.

+ If you turn the handle to “ta NON PRESSURE” you can choose to cook without pressure or select cooking.
Then “& NON PRESSURE” signal is displayed on the Display.

« If “HIGH PRESSURE & " or “' NON PRESSURE” does not appear on the Display, Preset/Auto Clean button
does not work.

2. When cooking with HIGH PRESSURE is done, turn the cover handle AN N
from “HIGH PRESSURE & ” to “' NON PRESSURE,” and then press PRESSURE PRESSURE
the Clamp knob to open the lid.

+ If steam is not completely exhausted after cooking, the handle might not
be easily turned from “HIGH PRESSURE & " to “ %5 NON PRESSURE.”
In such a case, allow remaining steam to escape by tilting the Pressure
weight.

3. Make sure that the cover handle is completely turned to “u NON
PRESSURE” when opening and closing the lid.

How to use the handle
Do not try to close the LID by force. It can damage your cooker and cause problems.

1. Check to make sure the inner 3. If there is excess steam inside the
pot is placed correctly inside inner pot it might be difficult to lock the
the main body. handle. Twist the pressure weight and
allow the excess steam to release.
Then try to turn the handle again.
2. To close the lid, turn the handle
to “ NON PRESSURE” as
shown in the picture on the left.

ENGLISH



FUNCTION OPERATING PART/ERROR CODE AND POSSIBLE CAUSE

Keep Warm/

Reheat button
Use for warming or reheating
the cooked rice before eating.

HIGH Press./

Turbo button
Used to start high-pressure cooking
and high-pressure cooking

CUCKOO

eI
HIGH PRESS.

Preset/Auto Clean - NON Press. button

button o e Used to start non-pressure cooking
Use it to preset the cooking PRESET. rrblre TURBO and non-pressure cooking
me you want. ot s UNLOCK
en you use automatic
steam cleaning function.
Time/ Display
Setting button

Cancel button

This function is used to cancel a
selection or release remaining steam
in the inner pot. (Keep pressing the

Used to set GABA Rice,
High Pressure Steam, Porridge, Baby Food,
Non Pressure Steam cooking time.

Used to modify the Preset time.
Used to set vgce volume and voice setting. Menu/ Cafntcel button'ffor 2 secotntds for I
e s Slectbutton st on o vt o
customize individual cooking oreference, Used to select White Rice, High Heat White Rice, Mixed Rice, High Heat Mixed

9p " Rice, GABA Rice, High Heat GABA Rice, Turbo White Rice, Scorched Rice, High

Used tose Nurngi sy ice Pressure Steam, Non Pressure Rice, Porridge, Baby food, Non Pressure Steam.

Used to change the function selected by the Time/Setting button.

x If no operation is done while power cord is plugged, the system while be on standby mode as shown in the figure. E it
(The menu on standby screen, time, voice and customized rice taste stage may differ depending on user configuration.)
x If cancel button is pressed during cook, the rice cooker will go on standby mode.

% Press the button until the buzzer sounds. Picture may vary depending on model. SREE R

Error Code and Possible Cause

When the product has any problems or used it inappropriately, you can follow the below marks. )
If error persistently shows up even in normal using conditions or after taking measure, inquire with customer service.

When the inner pot is not placed into the unit.

[ g M oo ] Problem on temperature sensor. (“£__" mark, “£_# " mark, “£_% " mark blink.)
L) L —L | Inquire with customer service.

When pressing the ‘HIGH Press./Turbo’ and ‘Keep Warm/Reheat’ and ‘Preset/Auto Clean’ and ‘Menu/Select’ button,

[}
Lt ¢ | while the cover handle is on incorrect pressure mode. Turn the cover handle “High Pressure & or “ i Non Pressure”.

When boiling only water and When the product Problem on micom memory. Please contact
fails. Please contact Customer Service center. Customer Service center.

It is appears on the display when you press ‘HIGH Press./Turbo’ or ‘Preset/Auto Clean’ button again, or if the

,': ,:,',:, HIGH PRESSURE cooking has finished and you've never ever turned the handle to “& Non Pressure”,
It can be solved by turning handle to “ %5 Non Pressure” and then turn to “High Pressure & ”.
If the problem persists, contact the customer service center.
=~ | Problem on environment sensor. (= | Problemon micom memory.

Please contact Customer Service center. L= L.~ | Please contact Customer Service center.

[anl
)
[



HOW TO SELECT HIGH PRESSURE MODE OR NON PRESSURE MODE

Select HIGH PRESSURE mode
Turn the Cover Handle to “HIGH PRESSURE & .”

» When the Cover handle turns into orange color, and “High Pressure &” is displayed on the Display, HIGH PRESSURE mode is turned on.

» You can only select HIGH PRESSURE menu in HIGH PRESSURE mode.

» High Pressure menu: White Rice, High Heat White Rice, Mixed Rice, High Heat Mixed Rice, GABA Rice, High Heat GABA Rice, Turbo White Rice,
Scorched Rice, High Pressure Steam

€) Please tum the Cover handle from “%NON PRESSURE” to “HIGH PRESSURE & ” if you want to
~ change from NON PRESSURE mode to HIGH PRESSURE mode.

» If it is changed to HIGH PRESSURE mode, only HIGH PRESSURE mode flickers for 3 seconds, and then the saved HIGH
PRESSURE menu is turned on.

» Voice, saying “It is HIGH PRESSURE mode. Please select the HIGH PRESSURE menu.” comes out.
» Light of the Cover handle is changed into orange color.

< Screen on standby (NON PRESSURE mode) > < Screen on standby (HIGH PRESSURE mode) >
[ ——Ja| *
When chanﬁing into Flickering for 3
HIGH PRESSURE mode i) seconds

S () BB

Select NON PRESSURE mode

Turn the Cover Handle to ““aNon Pressure .”

» When the Cover handle turns into blue color, and “Non Pressure” is displayed on the Display, NON PRESSURE mode is turned on.
» You can only select NON PRESSURE menu in NON PRESSURE mode.
» Non Pressure menu: Non Pressure White Rice, Porridge, Baby food, Non Pressure Steam

o Please tum Cover handle from “HIGH PRESSURE &” to ““oNON PRESSURE” if you want to
change from HIGH PRESSURE mode to NON PRESSURE mode.
» Ifitis changed to NON PRESSURE mode, only NON PRESSURE mode flickers for 3 seconds, and then the saved NON PRESSURE menu is turned on.

» Voice, saying “It is NON PRESSURE mode. Please select the NON PRESSURE menu.” comes out.
» Light of the Cover handle is changed into blue color.

< Screen on standby (HIGH PRESSURE mode) > < Screen on standby (NON PRESSURE mode) >
» »
When changing into Flickering for
NON PRESSURE 3 seconds
mode

9 Please tum Cover handle from “HIGH PRESSURE & ” to “'&5 NON PRESSURE” if you want to
change from HIGH PRESSURE mode to NON PRESSURE mode.

» It the time of button input, the voice “Turn the handle to the desired pressure position.” is output.

» When the Menu / Select button is input, a voice comes out saying “Turn the Cover Handle to High Pressure mode or Non Pressure
mode, and select the menu.”

» Please turn the handle in a correct way, and select HIGH PRESSURE mode or NON PRESSURE mode.

<Mid position of the Cover handle>

[ =-]

&Cautions When cooking in no pressure mode, please cook the designated capacity of food.
When cooking, please do not exceed the designated capacity of food.
- If you exceed the capacity designated in the cooking guide, the Pressure Weight and Cleaning Soft Steam Cap lead to the overflow of food.
- Please follow the designated cooking guide.
- Never open the lid when cooking in NON PRESSURE mode.

ENGLISH



HOW TO SET OR CANCEL VOICE GUIDE FUNCTION

Voice guide volume control (The function which can control volume and cancel)

‘Time/Setting’ button needs to be pressed for over 1 second at the first time.

‘E il

‘ 3’ sign is displayed when entered volume control mode by

% pressing ‘Time/Setting’ button 2 times.

If set value became ‘CIFF" by pressing Menu / Select button,
voice guide function is off.

Press button to set * 5 ’, that is the maximum volume sound.
» After setting desired volume, press ‘HIGH Press./Turbo’ or

i ‘Keep Warm/Reheat’ button to store.
)
OR

What is Power Outage Function

» This product memorizes the current condition and program when power outage occur. It operates immediately

after power resume.

» If outage happens during cooking, the cooker will suspend depends on the outage time.
» When the cooker is under the keep warm functions, the functions will be cancelled.



BEFORE COOKING RICE

0 Clean the inner pot and remove any moisture.

» Clean the inner pot with a dishcloth.

» Using a rough sponge may cause damage to the inner pot.

» Do not put anything that are metallic and sharp into the inner pot while
cleaning.(Fork, spoon, chopsticks, knife, and etc.)

Measure the rice with a measuring cup.

» A full cup of rice of measuring cup is equal to one person serving.
(Example: 3 persons for 3 cups, 6 persons for 6 cups)

e Wash the rice with another container until the water becomes clear.
(We recommend not to use inner pot for washing grains)

Put rinsed rice into the inner pot.

o According to menu, adjust the water amount.
~ » For measuring, place the inner pot on a leveled surface and adjust the
amount of water.
» The marked line of the inner pot indicates water level when putting the
rice and water into inner pot together.
» About water scale
+ White Rice, High heat White Rice, Turbo White Rice, Scorched Rice: Adjust water level to the
water scale for WHITE RICE’. White Rice and High heat White Rice can be cooked to max 10
servings. Turbo White Rice to max 6 servings. Scorched Rice to max 4 servings.
+ Mixed Rice, High heat Mixed Rice: Adjust water level to the water scale for ‘Mixed Rice’. 2 ¢
Mixed Rice and High heat Mixed Rice can be cooked to max 8 servings. —= -
+ Non pressure White rice: Adjust water level to the water scale for
‘NON PRESS. WHITE RICE" Non pressure White rice can be cooked to max 6 servings.
+ GABA Rice, High heat GABA Rice: Adjust water level to the water scale for ‘GABA Rice’.
GABA Rice and High heat GABA Rice can be cooked to max 6 servings.

Rice for 6 persons (6 cups)

+ Porridge(Thick): Adjust water level to the water scale for THICK PORRIDGE". @ To cook sticky rice or old rice:
Porridgeghick can be cooked to max 2 servings. Pour more water than the required
+ Porridgel hing: Adjust water level to the water scale for THICK PORRIDGE'. water level
Portidge(Thin) can be cooked to max 1servings. © WHITE RICE for 6 persons
(6 cups) : Set the water to scale
% Cook in grains menu, hard grains lie red-bean can be half-cooked depending on the type of cereal. 6 of “WHITE RICE”

% This model does not support sushi menu. X
© For overcooked rice : pour less

e Please plug the power cord before inserting inner pot in the rice water than the measured scale
cooker. Put the inner pOt correctly. @ When rice is half-cooked or firm:
Put the inner pot correctly. It happens because of the kind of
» If there is any external substance on the temperature sensor or the bottom of the rice or the degree of dryness.
the inner pot, wipe it off before putting the pot into the main unit. In this case, please add 1-10% of
» Lid will not close if the inner pot is not placed correctly in the main body the water.

(Place the inner pot to the corresponding parts of the main bodly)

@ Close the lid and turn the Cover handle to the “HIGH PRESSURE
8 ”or “ 5 Non pressure” position.

» When the Cover handle turns into orange color, and “High Pressure” is displayed on the Display,
HIGH PRESSURE mode is turned on. When the Cover handle turns into blue color, and “Non
Pressure” is displayed on the Display, no pressure mode is turned on.

» When you press ‘NON PRESS' button in HIGH PRESSURE mode and when you press ‘HIGH
PRESS./TURBO’ button in no pressure mode, the warning sound rings and “E01” signal is
displayed, and cooking is not available.

» Cooking is available only when you press ‘HIGH PRESS./TURBO’ button in HIGH PRESSURE
mode and when you press ‘NON PRESS’ button in NON pressure mode.

% During warming, please cancel warming by pressing ‘cancel’ button, and then select the function.

» If “ F " appears on the display, please tum the Cover handle to “ "5 NON PRESSURE,” and
turn the button again to “HIGH PRESSURE & .” Then the machine will work properly.

(Function to check whether the lid is completely and properly being closed.

% If you turned the Cover handle to “&5 NON PRESSURE” for more than one time after cooking,

that is not the case.

ENGLISH



order.
In the cases of White Rice, High
GABA Rice, High Heat GABA Ri

- Please mount detachable cover.
 Please keep “Pressure weight” horizontal.
- ou cannot select menu if the pressure mode is not correctl& selected.
Ifthe Cover handle is on HIGH PRESSURE  mode, only HIG €
selected, and if it is on NON PRESSURE mode, only NON PRESSURE menu s selected.
<High Pressure mode>
 Each time Select button is presse electio !
White Rice — High Heat White Rice — Mixed Rice — High Heat Mixed Rice — GABA
Fsi{ce — High Heat GABA Rice — Turbo White Rice — Scorched Rice — High Pressure
eam.
<Non Pressure mode> o .
- Each time Select button is pressed, the selection switches in the sequential order,
Non Pressure White Rice — Porridge — Baby food — Non Pressure Steam.
If the button is pressed, repeatedly, the menu switches continuously in sequential

Heat White Rice, Mixed Rice, High Heat Mixed Rice,

F A Rice and Non Pressure White Rice, the menu remains
memorized once each cooking is completed, so for continuous use of the same menu,
no selection of menu is required.

HOW TO COOK

ex) In case of 14minutes left.

ex) In case of selecting White Rice.
» You can hear a voice, White Rice.

Q Steaming (ex: White Rice)

- The cooktime remaining on the display is shown from cooking
thoroughl?r. The cook time is different according to the menu.
- Be careful not to burn yourself from the automatic steam outlet.

PRESSURE menuis

ressed, the selection switches in the sequential order,

f

- Then press the ‘PRESSURE COOK' button, and sound “Starting the White Rice”

” Turn the handle to the desired pressure position. 9 Start cooking by pressing ‘High Pressure

Cook/Turbo’ or ‘NON PRESS.” button.

- Before cooking, if you want to select HIGH PRESSURE: menu, please turn the Cover
handle to “HIGH PRESSURE & " and press “HIGH PRESS,/TURBO” button.
If you want to select no pressure menu, please tum the Cover handle to “ NON
PRESSURE” and press “NON PRESS.” button.

+ If you select HIGH PRESSURE: menu and press “NON PRESS.” button, warning sound
rings, E01 signal appears on the display, and voice, saying “It s High pressure menu.
“Please press ‘HIGH PRESS./TURBO' button,” comes ot ff you select NON
PRESSURE menu and press “HIGH PRESS./TURBO” button, warning sound rings,
E01 signal appears on the display, and voice, saying ‘It is NON PRESSURE menu.
“Please press ‘NON PRESS. button,” comes out.

- ffyou did not tum the Cover handle to “HIGH PRESSURE &” or “ ‘5 NON
PRESSURE" and if you pressed “HIGH PRESSURE cook/Turbo” button or “NON
PRESS.” button, waring sound rings and E01 signal appears on the display, and then
voice, saying “Please tum the Cover handle to pressure mode,” comes out and the
machine does not work.

- Time for cooking may vary

ex) When cooking White Rice in HIGH PRESSURE mode.

9 The end of cooking.

- When cooking is completed, warming will start with the voice

“White Rice has been completed.”
- If you want to stop warming, Push ‘Cancel’ button.

ien cooking ends, stir rice e

g

If you don't sir rice at once an

and smell bad.
- If the lid handle is not working well, take out the steam completely

out of inner pot by tuming over pressure weight.
- While cooking, do not press cancel button.

ually and immediately.
keep it stagnant, rice will go bad

WARMING

Cooking time for each menu

Mew | e pios | i ; i Non : ; Non High
White Rice | HighHeat | Turbo | r i pie | High Heat ., | High Heat Scorched | Porridge | Porridge
e (manmend) Wite e | Wit e | el it ico | CABARRe s | TRee | (Thic i | Beyfood Presare | Prssre | Ao Can
Cooking | fservings~ | fservings~ | fservings~ | fservings~ | fservings~ | fsenvings~ | fservings~ | fsenings~ | fsenings~ | fcup~ | 0.bcup~ upotgrt‘r’::tlier:e
Capacity | 10senvings | 10senvings | Bservings | Bservings | Bservings | Bservings | Bservings | Bservings | dsevings | 2cup feup See detaled gude 0 AputoCIean
Cookin About About About About About About About About About About About cooking by the menus.
Timeg 2min~ | 2min~ | 19min~ | 47min~ | 4min~ | 4min~ | S6min~ | 42min~ | 39min~ | 45min~ | SOmin~ About 24min
39min 46min | 27min 60min B5min 68min Tmn | 49mn | ddmin 60min 80min

x After cooking multi cook etc, the smell may permeate into the unit, use the Unit after cleaning the rubber packing and lid part according to page 15~19.
x Cooking time by menus may vary to some degree depending on the using environment of the product



Choose cook menu

HOW TO COOK

When you want to have sticky and

This menu is used to cook a variation of brown rice.

White Rice nutritious white rice. Mixed Rice mixed rice.
' . - Used to cook baby food by
GABA Rice | Used to cook germinated of brown rice. Baby Food setting a time manualy.
q Used to cook Porridge by Scorched - -
Porridge setting a time manualy. Rice For cooking scorched rice.

HIGH PRESSURE | Manually set cooking time and cook with

Non Pressure|

Steam, NON | HIGH PRESSURE (1.8kgf/cm2) and Rice Use when you want to eat soft rice.
PRESSURE Steam| NON PRESSURE(1kgf/cm?2).
High Heat . . .

Auto Clean This menu is used to eliminate small (White Rice Use when cooking more sticky and soothing Cooked
(Steam " ... | Rice.

Cleaning) soaked after cooking or warming. xx(gg E:gz)’ (Melanozing effect could be increased.)

- Press HIGH PRESS./TURBO button twice after selecting “White Rice” menu, and the cooker will go for White Rice rice turbo

Turbo cooking, which will cut rice cooking time. (It takes about 20 minutes when you cook the White Rice for 2 persons.)

White Rice | - The mode of White Rice turbo does not produce cooked rice as good as normal cooking mode. Use White Rice turbo mode only

for 4 servings or less.

- For better taste of cooked rice, cook rice in White Rice turbo mode after macerating rice for 20 minutes or so before cooking.

x After cooking in White Rice turbo mode or cooking of small serving, discard water.

How to use AUTO CLEAN (Steam Cleaning)

ex) Auto clean in HIGH
PRESSURE mode

Melanoizing phenomenon

Pour water according to the water scales for Auto Clean mode, close
the lid and turn the Cover handle to “HIGH PRESSURE & " or “ &

NON PRESSURE.”

After selecting Auto Clean button by pressing the ‘Preset/Auto Clean’
button for two times, press ‘HIGH PRESSURE cook/Turbo’ buttons in
HIGH PRESSURE mode, and press ‘NON PRESSURE cook’ button in

no pressure mode.

x If you regularly do the automated cleaning, you can maintain the
cleanliness of valve.

The cooked rice can be light yellow at the bottom of the oven, because this product is designed to improve
pleasant flavor and taste. Especially, melanoizing is more serious at the “Preset cooking” than just “Cooking”.

It does not mean malfunction.

% When mixing other rice with White Rice, Melanoizing effect could increase more than “White Rice” setting.

ENGLISH
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HOW TO USE “CUSTOMIZED COOKING FUNCTION”

CUCKOO “Customized Taste Function”

This function allows you to select your preferred temperature level when cooking. Compare to previous model,
the temperature level has been fixed, and consumers are able to set the temperature with their preferences.
The initial value is set to . 7 Please select the level depending on your preferences.

- High level : Select high level if you are cooking grains or want sticky rice.

- Low level : Select low level if you are cooking freshly harvested rice or don't want sticky rice.

How to use CUCKOO “Customized Taste Function”

be displayed.

@ CUCKOO customized taste setting display

Lt T 1| e
— I_IJ

= @
s:-:an!Ne @
Press the “TIME/SETTING” button for 2 seconds to enter
Voice Setting mode. Press “TIME/SETTING” button 4
more times to go to customized taste setting display.
Please refer to the display for the initial values.

© Low level adjusting mode
L | &
[ IJ

Press the “MENU/SELECT” button to change display
as shown in the image above.

Press the “TIME/SETTING” button at standby mode for 2 seconds to go to voice setting mode. Press “TIME/ SETTING”
button 4 times to enter the customized taste setting mode. All options supported by ‘CUCKOO Customizes Taste’ will

@ High level adjusting mode

Lt | =
!

O
MENU

e <
SEI

LEGT
L]

Press the “MENU/SELECT” button to change display
as shown in the image above.

@ Setting complete display

]

Press “HIGH PRESS./TURBO” or “KEEP WARM/REHEAT”
button to save the set value and return to standby mode.
(If you press ‘CANCEL’ or do not operate for 7 seconds,
setting will be cancelled and you will go back to the
standby mode.) (When you press the “TIME/SETTING”
button, you will enter the more crispy scorched rice setting
mode without saving changed value.)

1. “CUCKOO Customized Taste” function is applied to the following options: White Rice, High Heat White Rice, Mixed Rice, High Heat Mixed
Rice, GABA Rice, High Heat GABA Rice, Turbo White Rice, Non Pressure White Rice.

2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high level mode.

3. After setting each stage, cooking status may vary according to rice status in cooking status and water content percentage.



HOW TO USE ‘SCORCHED RICFE’

How to use ‘Scorched Rice’

1. Tumn the Cover handle to ‘HIGH PRESSURE’ and press menu to select the ‘Scorched rice’.
2. Press “HIGH PRESS./TURBO” button to start cooking.

3. When cooking is done, open the lid and scoop out the cooked rice, scorched rice is ready for you to eat.
» ‘Scorched Rice’ can be prepared for up to 4 people
» For ‘Scorched Rice’ cooking, set the water volume at ‘White Rice’ level.
» Do not need to wash the rice so many times. (Water at semi-transparent is fine)
» If you want enhanced burning Scorched Rice, cook after soaking rice in water for 30 minutes.

How to make more crispy ‘Scorched Rice’

When cooking with ‘Scorched Rice’ function, you can scorch the cooked rice at the bottom in different levels
according to your preference.

»How to set more crispy ‘Scorched Rice’ function. (If you want the cooked rice become crispier when cooking
scorched rice.)

Het
E o

e ] Q%QD » i

1. Press “TIME/SETTING” button at standby mode for 2 seconds or longer to enter Voice Setting mode. Then press
“TIME/SETTING” button 5 times to start More Crispy Scorched Rice setting mode.

2. When More Crispy Scorched Rice setting mode is displayed, press “MENU/SELECT” to set the mode. Press “HIGH
PRESS./TURBO” or “KEEP WARM/REHEAT” button to select or cancel the mode.

3. When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will return to standby mode.

At
TIME

1. Press “TIME/SETTING” button at standby mode for 2 seconds or longer to enter Voice Setting mode.
Then press “TIME/SETTING” button 5 times to start More Crispy Scorched Rice setting mode.

2. When Less Crispy Scorched Rice setting mode is displayed, press “MENU/SELECT” to set the mode.
Press “HIGH PRESS./TURBO” or “KEEP WARM/REHEAT” button to select or cancel the mode.

3. When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will return to standby
mode.

ENGLISH



HOW TO USE “GABA RICE (BROWN RICE)”

Using ‘Brown GABA’ Menu

0 In order to promote germination, soak brown rice for 16 hours in water.

Method of Pre-germination

» Put washed brown rice in an appropriate container, pour sufficient water to soak the rice.

» Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using ‘Brown
GABA' menu. Be careful that hard washing may take off embryos which generate the germination.

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

» When pre-germination has been completed, wash the rice and put it into inner pot. Pour appropriate amount of
water and use ‘GABA Rice’ menu.

» In summer or hot temperature environment, odor may be generated. Reduce germination time and wash clean
when cooking.

9 Set the Cover handle at 9 Q Press “HIGH

‘HIGH PRESSURE &’,
press “MENU/SELECT”

By

5%

PRESS./TURBO” button

button to select ‘Brown

GABA'. 1.Pressing “TIME” button
changes Germination time.

% 3 more hours for germination

2.'‘Brown GABA' time can be set
up by 0, 2, 4, 6 hours.

Press “HIGH PRESS./TURBO”
button to start the ‘Brown GABA’
process. Cooking will begin
immediately.

» During ‘Brown GABA' mode,

“r

= |f GABA time is set at ‘0’ hour,
press “HIGH PRESS./TURBO”
button and it will start cooking
immediately. To cook without - M -
germination or cooking — .|nd|<.:ator will s.how the
germinated Brown Rice, set at remaining time and will be
‘0" hour. displayed in
minutes with the “3H”mark going
around clockwise.

% First setting time {JH (0 Hours)

» When the “GABA Rice” is
selected, “0H ” is indicated in
the display.

Precautions for ‘Brown GABA’ Cooking

O If smaller germ is preferred, omit pre-germination process. Select ‘Brown GABA' menu, set-up appropriate
germination time, and start cooking(nutrient ingredients do not vary significantly by the size of germ).

@ During hot seasons, longer germination time may generate odor. Reduce germination time.

© GABA Rice cooking is allowed up to 6 persons.

0 Tap water can be used for germination. However, spring water is recommended. Germination may not be properly
performed in hot or boiled water even after cooling.

@ Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.
- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice type.
The brown rice should be within 1 year from harvest, and not long since pounded.

@ In GABA mode, preset on 2H, 4H, 6H may not be possible.

@ The taste of rice could be different as depending on a kind of brown rice. Use customized taste function or control
the amount of water for your taste.

@ Depending on the state of the surrounding environment or the condition/type of rice, the sprouts of rice may not be
visible or appeared.




HOW TO COOK HIGH PRESSURE STEAM

HOW TO USE HIGH PRESSURE STEAM MENU

0 S The cover handle toward “HIGH PRESSURE & ”, and
press the SELECTION button to select HIGH PRESSURE
e — STEAM
> When the High—Prgssure Steaming menu is selected, the time is
displayed on the Display.

9‘ Set the cooking time with the TIME/SETTING button.

1. 2. The time for HIGH
% PRESSURE steaming is
Press the TIME/SETTING adjustable from 10 to 90
button, and the time for minutes.

high-pressure steaming

will be increased by five

minutes.

» If you keep pressing it, the time
turns into Nonstop.

9 ,l—’l,:l'l—’l el Press the HIGH PRESS./TURBO button.
—— i » Press the HIGH PRESS./TURBO button, and the steam begins.
-] When the non-pressure steaming begins, the remaining time is displayed

0 How to Reserve High-Pressure Steaming

1. Turn the Cover 2. Set the cooking 3. Press the 4, Press the SELECTION
Handle toward time with the PRESET/AUTO button, adjust the
“HIGH PRESSURE TIME/SETTING CLEAN button. preset time, and

& 7, and press the button press the HIGE
MENU/SELECT PRESS./TURBO
button to select button.

HIGH PRESSURE
STEAM.

s HalFrEss.
3 em. B
*"%wﬁ) — (L
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HOW TO COOK NON PRESSURE STEAM

HOW TO USE NON PRESSURE STEAM MENU

the SELECTION button to select NON PRESSURE STEAM.

0 The cover handle toward “5 NON PRESSURE ”, and press
e

» When the Non-Pressure Steaming menu is selected, the time is
e (5 displayed on the Display.
(BB -y

9 Set the cooking time with the TIME/SETTING button.

1. = 2.The time for NON
A PRESSURE steaming is
Press the TIME/SETTING adjustable from 10 to 90
button, and the time for minutes.

Non-pressure steaming

will be increased by five

minutes.

» If you keep pressing it, the time
turns into Nonstop.

(3]

= 1 Press the NON PRESS. button.
LA LI » Press the NON PRESS. button, and the steam begins.
ﬂ? When the high-pressure steaming begins, the remaining time is
sl displayed

0 How to Reserve Non-Pressure Steaming

1. Turn the Cover 2.Set the cooking time 3. Press the 4. Press the SELECTION
Handle toward with the TIME/SETTING EIF_‘EEET@#TO button, adjust the
“LNONPRESSURE”,  button Badeith preset time, and
and press the press the NON
MENU/SELECT PRESS. button.
button to select
NON PRESSURE
STEAM.

= ) =
Eo = »
&Precautions Precautions when using NON PRESSURE STEAM.

- Do not cook over the specified capacity.
- If the specified capacity is exceeded, it will overflow.
- Please do not open the lid because there is a risk of burns.



HOW TO COOK PORRIDGE

HOW TO USE PORRIDGE MENU

The cover handle toward “ 5 NON PRESSURE ”, and

press the SELECTION button to select NON PRESSURE

STEAM.

» When the porridge menu is selected, the time is displayed on the
Display.

9‘ Set the cooking time with the TIME/SETTING button.

1. oo 2. The time for Porridge is
CA adjustable from 20 to 90
Press the TIME/SETTING minutes.

button, and the time for

Porridge will be increased

by five minutes.

» If you keep pressing it, the time
turns into Nonstop.

9 Tl Press the NON PRESS. button.
Lt L] e » Press the NON PRESS. button, and the steam begins.

When the porridge begins, the remaining time is displayed

@) How to Reserve Poridge

1. Turn the Cover 2.Set the cooking time 3. Press the 4, Press the SELECTION
Handle toward with the TIME/SETTING gfggﬁT/AUTO button, adjust the
“5NONPRESSURE”, ~ button button. preset time, and
and press the press the NON
MENU/SELECT PRESS. button.
button to select NON
PRESSURE STEAM.

Prifter
s 3 -

&Precautions Precautions when using PORRIDGE.
- Do not cook over the specified capacity.
- If the specified capacity is exceeded, it will overflow.
- Please do not open the lid because there is a risk of burns.
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HOW TO COOK BABY FOOD

HOW TO USE BABY FOOD MENU

The cover handle toward “5 NON PRESSURE *, and press

the SELECTION button to select BABY FOOD.

» When the Baby Food menu is selected, the time is displayed on
the Display.

9 Set the cooking time with the TIME/SETTING button.

1. oo 2. The time for baby food is
A adjustable from 10 to 50
Press the TIME/SETTING minutes.

button, and the time for

Baby Food will be increased

by five minutes.

» If you keep pressing it, the time
turns into Nonstop.

(3]

— 01 Press the NON PRESS. button.
Ll ] » Press the NON PRESS. button, and the steam begins. When the baby
y?.ﬁss food begins, the remaining time is displayed

BARY
FOOD

@) How to Reserve Baby Food

1. Turn the Cover 2.Set the cooking time 3. Press the 4. Press the SELECTION
Handle toward with the TIME/SETTING EIF_‘EEETgAtltJTO button, adjust the
“NONPRESSURE”,  button utton. preset time, and
and press the press the NON
MENU/SELECT PRESS. button.
button to select
BABY FOOD.

e
/=) o) =
1 A -
/A\ Precautions Precautions when using BABY FOOD.

- Do not cook over the specified capacity.
- If the specified capacity is exceeded, it will overflow.
- Please do not open the lid because there is a risk of burns.




HOW TO USE PRESET FUNCTION

How to preset timer for cooking (How to use HIGH PRESSURE menu)

o

Turn the Cover handle to “HIGH PRESSURE & ” and
press Preset/Auto Clean button when orange light is on.

» If you press Preset/Auto Clean button without turning the Cover handle to .
“HIGH PRESSURE & ,” preset is not available. ?w
» If you press Preset/Auto Clean button, voice, saying “Please set the preset
time with Time/Setting button, and then press Cooking with HIGH PRESSURE <Preset mode display>

cook/Turbo button,” comes out, the setting time is displayed on the Display,
and the preset icon blinks.
» Set the preset time in 7 seconds after pressing the Preset/Auto Clean button.

» To set the preset time during the warming mode, stop the warming mode by
pressing the Cancel button prior to setting the preset time.

Press the Time button to set the preset time.
» Each time you press the Time/Setting button, 10 minutes are added to

the preset time.
If you keep pressing the button and the time changes continuously. % .-I, 5] ‘ :,1.,: "~

» Preset time ranges from 1 hour to 12 hours and 50minutes

Press the Menu/Select button to select the menu.
» GABA rice option cannot be preset with 2H, 4H, 6H setting.
If you want to preset, select the OH option.

» HIGH PRESSURE cook option can be preset after setting the time for the option.
When the set time is longer than 60minutes, the preset time will be set as 2 hours.

» If you do not set a specific option, the default will preset as White Rice.

Press the HIGH PRESSURE cook/Turbo button.

» A voice comes up saying “White Rice has been reserved.”

» After pressing the Preset/Auto Clean button, if you don't operate in 7 seconds, the preset mode will start
automatically

» When the preset mode begins, the preset light will stop blinking and the preset time will go down by minute until it

“.n

starts the preset cooking. (While the preset cooking continues, the “ : ” sign between the hour and minute will blink).

=

eee (L2232 [ M
<Preset Cooking> <Cooking> <Cooking Complete/Keep Warm>

» The preset time displayed on the screen is the remaining time until completed cooking.
(The completion time may vary depending on either the use condition or the cooking capacity)

ENGLISH



HOW TO USE PRESET FUNCTION

How to preset timer for cooking (How to use NON PRESSURE menu)

Q Turn the Cover handle to “ ©NON PRESSURE” and press

Preset/Auto Clean button when blue light is on. o ,'EE -
» If you press Preset/Auto Clean button without turning the Cover handle to e .
“‘bNON PRESSURE,” preset is not available. -
. . s
» If you press Preset/Auto Clean button, voice, saying “Please set the preset
time with Time/Setting button, and then press Cooking with NON PRESSURE <Preset mode display>

cook button,” comes out, the setting time is displayed on the Display, and the
preset icon blinks.

» Set the preset time in 7 seconds after pressing the Preset/Auto Clean button.

» To set the preset time during the warming mode, stop the warming mode by
pressing the Cancel button prior to setting the preset time.

@ Press the Time button to set the preset time.
» Each time you press the Time/Setting button, 10 minutes are added to

the preset time. If you keep pressing the button and the time changes —
continuously. Muln] =20 n]
. . EAIX (D= X
» Preset time ranges from 1 hour to 12 hours and 50minutes ! "t' ! !

€) Press the Menu/Select button to select the menu.
» Porridge, Baby food, NON PRESSURE cook option can be preset after setting the time for the option.
When the set time is longer than 60minutes, the preset time will be set as 2 hours.

» If you do not set a specific option, the default will preset as Non Pressure White Rice.

9 Press the NON PRESSURE cook button.
» A voice comes up saying “Non Pressure White Rice has been reserved.”
» After pressing the Preset/Auto Clean button, if you don't operate in 7 seconds, the preset mode will start automatically

» When the preset mode begins, the preset light will stop blinking and the preset time will go down by minute until it starts
the preset cooking. (While the preset cooking continues, the “ : ” sign between the hour and minute will blink).

<Preset Cooking> <Cooking> <Cooking Complete/Keep Warm>

-~
-

» The preset time displayed on the screen is the remaining time until completed cooking.
(The completion time may vary depending on either the use condition or the cooking capacity)

Precautions for Preset Cooking

In case of preset cooking

» If the rice is old and dry, the result may not be good.
» If the rice is not well cooked, add more water by about half-scale.
» If the preset time is longer, melanization could be increased.

@ The change of preset time
» Press “cancel” button and restart it to change the preset time



Having a meal

S —
TO KEEP COOKED RICE WARM AND TASTY

» If you want to have warm rice, press the “KEEP WARM/REHEAT” button. Then “Reheat” function will be started

and you can eat fresh rice in 9 minutes.

» To use reheating in standby mode after power is applied, turn the Cover handle to “HIGH PRESSURE &
Press “KEEP WARM/REHEAT” button, and the cooker will convert to Heat Preservation mode.
Then press “KEEP WARM/REHEAT"” button once more time.

<Reheating>

<Keep warming>

JH Indicates the time elapsed
as warming time.

The signal blinks and “ 3 ” indicator
will show the reheat remaining time
displayed in minutes with the mark
going around clockwise.

<Finishing reheat>

When the reheat finishes with the beep
sound, keep warming function will be
operated and show the time elapsed.

» The frequent use of the “KEEP WARM/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, “ i+ ” 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)

» After 24 hours of heat preservation, ‘WARMING'’ lapse blinks on the display, indicating that long time has passed in heat

preservation condition.

» In case the lid combining hand grip is in open status during heat preservation, the cooker does not go for reheating. For reheating,
lock the lid combining hand grip to (‘HIGH PRESSURE & ) position, and then press “KEEP WARM/REHEAT” button.

Rl

» If the lid combining hand grip is turned to open status during reheating, function display will show “ £ { ”. At this time,

reheating will be cancelled, and heat preservation will proceed.

Cautions for Keeping Warm

It will be hard to open the lid during warming, or right after it has
finished cooking, So push the pressure weight to the side and
allow the steam to release.

Make sure the handle is in the ‘HIGH PRESSURE & ’ position
during warming or reheating.

It would be better to warm the rice for less than 12 hours

because of odors and color change.

The cooked rice, which cooked by pressure cooker is more
prone to changing color than the rice cooked by general cooker.
During warm mode, the rice can arise and turn white and rise.
In this case, mix the rice.

It is recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a small quantity of rice,
pile up the rice on the center area of the inner pot to keep warm)

Do not keep the scoop inside the pot while warming the rice.
When using a wooden scoop it can create serious bacteria and
odors.

The mixed and brown rice cannot be in such good condition as
white rice while in warm function due to their characteristics.
Therefore do not keep mixed and brown rice in function for a long
period of time.

If the inner pot is empty during warming, or after it has finished
cooking, please press the CANCEL button and unplug the
power.

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

ENGLISH



TO KEEP COOKED RICE WARM AND TASTY

Controlling Method of Warming Temperature

If the temperature in the rice cooker is not set properly, an odor or the color of the rice may change even
though it is cleaned frequently and boiled up. Temperature needs to be set.

@ Press “TIME/SETTING” button for 2 seconds at standby mode to enter
v 1. l_’L" il Coonea voice setting mode. Press “TIME/SETTING” 2 time to enter the warming

L [ P temperature setting mode. The display will show as seen in the image.
Current keep warm temperature will show.

@ Press “MENU/SELECT” button so that the display shifts. 7= 75> o=

r ln_,n"'_,r» r ttr»”;"l_’ i'qj_, I'n‘i_, :‘v !_, i‘i_t.,

@ After setting the desired temperature, press “HIGH PRESSURE & or “KEEP
e | J i WARM/REHEAT” button to automatically input the selected temperature and

1 entre the standby mode (if you press “CANCEL” button or do not operate for
7 seconds, setting will be cancelled and you will go back to standby mode.)
(When you press “TIME/SETTING” button, you will enter the customized Keep
Warm setting mode without saving the changed value.)

=

Device Temperature Control
1. When you smell bad odors and the rice is too watery: The keep warm temperature is too low.
In this case, increase the “Keep Warm” temperature by 2-3°C.

2. When the rice has a yellowish color or is too dry: The Keep Warm temp is too high.
In this case decrease the “Keep Warm” temperature by 2-3°C.

How to Operate Under CUCKOO Customized Taste Function.
Use it while opening the lid when there is too much water or rice becomes too soft.

@ Press “TIME/SETTING” button for 2 seconds at standby mode to go to voice

e [T ﬁ e S ( Secol .
= setting mode. Press “TIME/SETTING” 3 times to enter the customized Keep
oA

Warm setting mode.

@ Press the “MENU/SELECT” button so that the display shifts.

] ] pu} ] ! I
0o i de-Tde- s I

' 0 After setting the desired temperature, press “HIGH PRESS./TURBO” or “KEEP
WARM/REHEAT” button to automatically input the selected temperature and entre the

— I standby mode (if you press “CANCEL” button or do not operate for 7 seconds,

“" El “ setting will be cancelled and you will go back to standby mode.) (When you press

“TIME/SETTING” button, you will enter the customized Keep Warm setting mode
without saving the changed value.)

1. If too much water is spilled out when you open the lid : Press “MENU/SELECT"” button to raise the setting mode.
2. If the edge of rice is too soft : Press “MENU/SELECT” button to reduce the setting mode.



CHECK BEFORE ASKING

\_ FOR SERVICE /

v If there is a problem with your cooker, check the following details before requesting service to your dealer.
Sometimes the cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

When the rice is not
cooked.

When the rice is not
cooked well.

When pea (Mixed Rice) is
not well cooked.

Rice is too watery or stiff.

When the water overflows.

When you smell odors
while

« ‘HIGH PRESS./TURBO’ button is

pressed?

+Is there power cut while in cooking?

+ Press the HIGH PRESS./TURBO button

once. And check “{~ 7 ”sign on the display.

« Blackout backup power source for the Rice

Cooker, see page 22.

+ Did you use the measuring cup to

measure your rice?

+ Did you measure proper water?

« Did you clean the rice before cooking?
+ Did you put rice in water too long time?
«Is the rice old or dry?

« Refer to page 24.
+ Add water about half the notch and then

cook.

« Is pea (Mixed Rice) too dry?

« After pea (Mixed Rice) is enlarged, please

cook them according to Menu. Based on
different type of pea may not be well cooked.

+ Is the menu selected correctly?
+ Did you properly measure water?
« Did you open the lid before cooking was

finished?

+ Selected the correct menu.
+ Measure the proper water.
+ Open the lid after cooking finished.

+ Did you use the measuring cup?
« Did you measure proper water?
+ Did you open the lid before cooking was

finished?

- Did you select correct menu?

+ Refer to page 24.

« Did you close the lid?
« Please check the power cord input to

« Close the lid perfectly.
+ Always be keeping the power on while

warming. wall socket. warming.
. Did it warm over 12 hours? + As possible as warming time is within
12hours.
«Isth ny other
-s el i SL'Jbstance such as + Don’t warm rice with other substance.
rice scoop or cold rice?
“E_TE_PCELEY + There is some problem on the - Please contact Customer Service center.
signs show up. temperature sensor.
Warming passed time mark ~ * 24 hours has not passed yet after - This function alarms if the rice remained

blinks during keeping warm

Cooking is not completed
fora

long time. “£ 7 ” signal
will be

shown.

If“ F d ” sign appears.

keeping warm

warm for more than 24 hours.

« Did you use 110V power plug?

« It represents the product is

malfunction(heater is damaged or heating
volume is low ), rice is undercooked for a
long time, please turn off the power and
contact Customer Service center.

« It is normal to show “ £ 73" ignal after boiling

water only for a long time.

« It is Product applicable for 220V only.

Please use the power supply properly.

« ‘It shows on the display when pressing HIGH

PRESS./TURBO button again, or when the
cooking has finished and you've never turned
the handle to *a NON PRESSURE'.

« It can be solved by turning handle to

‘5NON PRESSURE'.
and then turn to ‘HIGH PRESSURE &’.

ENGLISH



CHECK BEFORE ASKING

' FOR SERVICE

/

S

v If there is a problem with your cooker, check the following details before requesting service to your dealer.

Sometimes the cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

Press the button and it
shows ‘} ¢’

When the HIGH
PRESS./TURBO button
does not operate with

“EQl

When the rice is badly
sticky.

When “ ./ ->a ” mark and
“unlock” mark are flashing

Odor appear after cooking
or during keep warm
process?

When the lid cannot be
closed.

When ‘ £ _#2’ appears on
the display.

When £ ,F °, ‘EEF’
appears on the display.

« Is the inner pot inserted?
+Is it used in 110V (Power supply)?

+ Please insert inner pot.
« This product is AC 220V only.

+ Did you turn the Cover Handle to “HIGH

PRESSURE & ” or “'b NON
PRESSURE” direction?

+Is “HIGH PRESSURE & ” or “ b NON

PRESSURE” signal light on?

+ Make sure to close the lid and turn the Cover

handle to “HIGH PRESSURE & " or “ 'bNON
PRESSURE” while cooking. You cannot select
menu if the pressure mode is not correctly
selected.

« Is there any rice or any other alien

substance on the temperature sensor or
the bottom surface of the inner pot?

+ Did you set “Customized Cooking

Function™?

+ Clean all the alien substance on the

temperature sensor or the bottom surface of
the inner pot.

« Stop cooking or set “Customized Cooking

function" for cooking according to needs.

+Is the lid open?

+ When cooking, keeping warm, or making

reservations, please close the lid and proceed.

« If you do not close the lid during cooking,

there is a risk of burns due to hot steam.

- Did you clean it after cooking?

+ Please follow Operating Instruction on how to

clean detachable cover and pressure packing.

+Is the Cover handle on the LID set to

“5 NON PRESSURE*?

.ls there hot food in the inner pot?
« Is the inner pot correctly inserted in the

main body?

+ Please turn the Cover handle to “tNON

PRESSURE".

+ Make the pressure weight tilted and then

close the cover

« Insert the inner pot properly.

« Problem on environment sensor

+ Unplug power and contact to Customer

Service center.

+ Problem on micom memory

+ Unplug power and contact to Customer

Service center.




CHECK BEFORE ASKING

\_ FOR SERVICE /

I
v If there is a problem with your cooker, check the following details before requesting service to your dealer. 9
Sometimes the cooker may not operate as desired if used incorrectly. _
: ; o
Case Check points Do the following Z
w
When you cannot tum to - Did you turn the “Cover” handle before + Don’t open the lid while cooking. If you want
« 2 NON PRESSURE”. exhausting steam thoroughly? to open the lid while cooking, press
“CANCEL” button more than 2 seconds and
release the steam.

« Pull the pressure handle to aside once until
the steam is fully released.

When the LID cannot open + Pressure is still remaining in the cooker
even when Cover handle is + Pull the pressure handle to aside once until
tuned to “5 NON the steam is fully exhausted.
PRESSURE”.
When the steam released « Is there an external substance on the + Clean the packing thoroughly.
between the lid? packing? - If the steam is released through the lid,

« Is packing too old? please power off and contact Customer

Service center.
+ Cover packing life cycle is 12 - 36 months.

When the “CANCEL” «Is the inner pot hot? + Keep pressing the “CANCEL” button for 2
button does not operate seconds for safety reason if you want to
cancel while cooking.

while cooking. + Be careful of hot steam emission or hot
contents spattered from the automatic steam
outlet during cancellation.

Bean(other grains) is half « Is bean (other grains) too dry? + Soak or steam beans and other grains before

cooked. cooking in the pressure cooker in order to
avoid partially cooked beans or grains.
Beans should be soaked for-2-minutes or
steamed for-2-minutes prior to cooking,
depending on your taste.

When brown rice is not « Is your germination amount more than + Please put the advisable brown rice amount.

properly germinated. brown rice limit? « If you use old or dirty brown rice, it will affect

« Did you use old brown rice? the germination.




COOKING GUIDE

White Rice(High Pressure Menu) - 1 cup s equal to the capacity of the Measuring Cup in the cooker. (Water:180m, Rice:150g)

:Boiled Rice | ingredients
Rice 6 cups(900g)
*1 cup (180mi) is for one person.
| Recipe
@ Put clean-washed rice in the inner pot and pour water by water inner pot level line White Rice 6.
@ Firstly, lock the cover, and select [White Rice] in the menu, and then push the [HIGH PRESSURE
COOK/TURBO] bution,
@ Fluff the rice to loosen and serve.

| Reference

According to gradation on the inside of inner pot, when cooking with newly harvested rice the amount of water
should be less than the gradation, and when cooking with old rice the amount of water should be more than
gradation,(Control the amount of water according to preference of each family)

::Pea Rice | Ingredients
3 cups of rice(450g), 1/2 cup of peal75g), 1 tablespoonful of sake, 1.5 teaspoonful of salt
*Boll pea before cooking.

| Recipe
@ As for peas, add salt into them, wash them clean and extract water from them.
@ Put cleanly washed rice into inner pot, season them with sake and satt, and pour water up to White Rice
water graduation 3.
@ Place peas on top of them, press menu button after locking the li, select [White Rice], and press [HGH
PRESSURE COOK/TURBOi)buﬂon.
@ When the cooker comes to Heat Preservation mode, mix the cooked grains properly.

| Store peas as follows

If peas and kidney beans etc are stored in the refrigerator, they change in color and decrease in
freshness fast. Therefore, immediately after retting the materials from the market, blanch them
slightly, place them in the refrigerator, and whenever they are needed, take them out to use them
in natural color and freshness.

MIXED RICE(High Pressure Menu) - 1 cupis equal to the capacity of the Measuring Cup i the cooker. (Water:180ml, Rice:150)

: - Boiled Barley | Ingredients
2 cups of white rice(300g), a cup of barley(150g)

| Recipe
@ Prepare boiled barley with a cup of barley.
@ Wash rice clean, and after putting it in the pot along with boiled barley, pour water up to MIXED RICE
water graduation 3.
@ Lock the lid, press menu button, and after selecting [MIXED RICE], press [HIGH PRESSURE
COOK/TURBQ].
@ Once the cooker comes to Heat Preservation mode, mix the cooked grains property.

 : Five-grain Rice | ingredients
Rice 2 1/3 cup(3528) millet 1/3cup(50g), White Rice 2/3cup(100g), red beans 1/3cup(50g),
sorghum 1/3cup g§ and salt 1 teaspoon

| Recipe

@ Wash rice, White Rice, millet and sorghum clean and scoop them with a landing net.

@ Boil red beans on high heat, and then put only water in which red beans were boiled in another bowl.

@ Put rice, White Rice, millet and sorghum on a landing net into the inner pot and pour water in which
red beans were boiled and water by MIXED RICE water gradation 4.

@ Put the boiled red beans, and then lock the cover. After select [MIXED RICE],
press [HIGH PRESSURE COOK/TURBO).

@ Mix rice when cooking is finished.

| Reference

Oriental medicine calls red beans as Jeoksodu which holds moisture, removes steam and discharges
accumulated pus as well as relieving edema by making thirst and diarhea stopped and bladder empty.




COOKING GUIDE

GABA RICE(High Pressure Menu) -1 cupis equal to the capacity of the Measuring Cup in the cooker. (Water: 80m, Rice:150g)

< - Fresh Germinated Brown Rice |

Ingredients
Brown rice 4 cups(600g)

Recipe

@ Put washed brown rice into the inner pot, and then put it into the inner pot and pour water by GABA RICE water gradation 4,

@ After locking the cover and choosing FGABA RICE] in the menu, push the bution of [HGH PRESSURE COOK/TURBO] button after
setting up the time of germinated brown rice for 3 hours,

© Mix rice when cooking is finished.

Reference

- Control the time of germinated brown rice according to each preference.
+ When cooking with germinated brown rice, set up germinating time for 0 hour if you want to have 100%
boiled brown rice without germination.

+ *Boiled Brown Rice with Red Beans |

Ingredients
Brown rice 1 cup(150g), rice 2 cups(300g) and red beans 1/3 cup(50g)

Recipe

@ Boil red beans until it become soft, but not to break the shape of red beans and separate it from water.

@ Wash brown rice clean and put it in the inner pot. Put the boiled red beans after pouring water by
germinated GABA RICE water scale 3.

@ After locking the cover and choosing [GABA RICE] in the menu, push the bution of [HGH PRESSURE
COOK/TURBOY] button after setting up the time of germinated brown rice for 3 hours.

@ Mix rice when cooking is finished.

* *Green Tea Rce Blenced it Chiden Chetesh I

Ingredients

2 cups of brown rice, 3g of green tea leaf, 10g of green tea powder, 4 nuggets of Chicken breast flesh, a litle bit of

olive oll, a little bit of salt, a litlle bit of pepper, 5 of celery, a lttle bit of ime, a litle bit of rosemary

Recipe

@ Wash brown rice clean, put the brown rice into My Caldron along with 10g of green tea powder and 3 of green
tea leaf, and pour water up to GABA RICE water graduation 2.

@ Lock the lid, press menu button, and after selecting [GABA RICE] and setting Germinated Brown Rice Time 103
hours, press [HGH PRESSURE COOK/TURBO] bution.

@ Pickle chicken chest flesh in salt and pepper for 1 hour or so, put olive oilin the pan, and after frying the flesh in
the pan, slice it thin.

O Prepare lime by slicing it in half moon shape, and prepare shredded celery.

@ Mix the cooked rice and chicken in a large bowl. Add lime and celery on top.

Reference

Anticarcinogenic property, anti-aging effect, prevention of lfestyle disease, prevention of obesity and dief,
detoxication of heavy metals and nicotine, recovery from fatigue and removal of hangover, treatment of constipation,
prevention of caries, prevention of acidffication of constitution, inhibition of inflammation and bacterial contagion.

* = Saessak Bbimbap(ioe wih sproutand vegetabes) |

Ingredients

2 cups of brown rice(300g) and some sprouts and vegetables

Seasoning red pepper paste : Red pepper paste 1/2cup(75g), beef (crushed) 40g, sesame o 1 tablespoon,

honey 1 tablespoon and sugar 1 tablespoon, water 1/3cup(60mi)

Recipe

@ Wash brown rice clean, put t into the inner pot and pour water by germinated GABA RICE water graduation 2.

@ After locking the cover and choosing [GABA RICE] in the menu, push [HGH PRESSURE COOng(URBO] button after
seting up the time of germinated brown rice for 3 hours,

@ Pour sesame oilin a pot and stir-fry the crushed beef, Stir-fry it a ittle more after stiring up it with red pepper paste and
1/3cup of water in order to be thick put sugar, honey and sesame oll

O Stir the rice when its done cooking, put the prepared sprouts and vegetables on germinated brown rice.

@ Add the seasoning to your liking on top of the rice. Do not over siir the rice it may damage the form of the sprouted grain.

mBroccoli sprout : Prevention of cancer # Cabbage sprout : include selenium preventing aging
# Chinese cabbage sprout : Good at stomach and and cancer

improve constipation = Daikon sprout : Lower heat and make the sweling
= Tumip sprout : improve hepatitis and jaundice subside

w\\heat sprout : purify blood

ENGLISH



COOKING GUIDE

GABA RICE(High Pressure Menu)- 1 cup s equalto the capacity of the Measuring Cup in the cooker. (Water:180ml, Rice:150g)

* :Mushroom Tian I ingredients
2 cups of brown rice(300g), 20g of brown gravy sauce, a litle bit of satt, 2 sheets of sesame leaves, 1/3 pieces of
pumpkin, a pack of shimeji mushroom
% Mushroom may be chosen as preferred in the family.

| Recipe

@ Wash brown rice clean, put it in the inner pot, and pour water up to germinated GABA RICE water graduation 2.

@ Lock the i, press menu bution, select [GABA RICE], and after seting germinated brown rice time to 8 hours, press [HIGH
PRESSURE COOK/TURBO] bution.

@ Chop pumpkin smal, and fry them slightly after adding satt

@ Mix mushroom with brown gravy sauce slightly.

@ When the rice cooker comes o Keep Warm mode, mix the cooked grains properly.

@ Put germinated brown rice in the mold, add fried pumpkin, and then after putting geminated brown rice again and evening
it, take out from the mold,

@ Heap up mushroom mixed with brown gravy sauce, and place shredded sesame leaf.

NON PRESSURE RICE(Non Pressure Menu)

Ingredients

Rice 4cups(600g)
* 1 cup (180mi) is for one person.

I Recipe
@ Put clean-washed rice in the inner pot and pour water by water inner pot leve! line NON PRESSURE WHITE RICE 4.
@ Close the fid and tum the handle to Non Pressure’ mode.
@ After selecting [NON PRESSURE RICE], press [NON PRESSURE COOK] button.
@ ix rice when cooking is finished.

| Reference
- Control the time of germinated brown rice according to each preference.
+ When cooking with germinated brown rice, set up germinating time for 0 hour if you want to have 100%
boiled brown rice without germination.

 * Rice cooked with bean sprouts | Ingredients
3 cups of rice(450g), bean sprouts(150g)
Sauce:4 tablespoons of soy sauce, 1/q2 tablespoons of red chii powder, 2 teaspoon of sesame salt, 2 tablespoons of
chopped green onion, 1/2 {ablespoons of minced garlc, 1 teaspoon of sesame o

< . Boiled Rice

I Recipe
@ Boil the bean sprouts.
@ Put the rinsed rice in an inner pot, pour water to the scale 3 of NON PRESSURE WHITE RICE, and put bean sprouts.
@ Close the lid and tum the handle to ‘Non Pressure’ mode.
O After selecting [NON PRESSURE RICE], press [NON PRESSURE COOK] button,
@ After cooking, eat it with sauce.
“Remove the bean pod, and then start cooking.

+ 2 Rice with white radish I ingredients
3 cups of rice(450g), radish(200g)
Sauce:4 tablespoons of soy sauce, 1/2 tablespoons of red chi powder, 2 teaspoon of sesame salt, 2
tablespoons of chopped green onion, 1/2 tablespoons of minced garlc, 1 teaspoon of sesame il

| Recipe
@ Cut white radish into strips.
@ Put rinsed rice into an inner pot, pour water to the scale 3 of NON PRESSURE WHITE RICE, and put the slices of
white radish.
@ Close the lid and tum the handle to ‘Non Pressure’ mode.
O After selecting [NON PRESSURE RICE], press [NON PRESSURE COOK] bution.
@ After cooking, eat it with sauce.
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COOKING GUIDE

NON PRESSURE RICE(Non Pressure Menu)

:: Sushi | Ingredients
3 cups of rice(450g), 1 piece of kelp (4emydem), suitable amount of sashimi for sushi, 1T of wasabi
Rice vinegar - 100g of vinegar, 60g of sugar, 10g of satt, 1/2 of lemon

| Recipe
@ Put rinsed rice into an inner pot, pour water to the scale 3 of white rice, put 1 piece of kelp.
@ Close the lid and tum the handle to “Non Pressure” mode.
@ After choosing [NON PRESSURE RICE] with menu button, and press [NON PRESSURE COOK] bution.
@ After cooking, remove the kelp, sfr the rice, and put it to the bow.
@ Putingredients for white vinegar in the pot, boil it until sugar and sal are melted, and cool it down.
@ Put lemon on the white vinegar, (Lemon helps yield flavor, so itis optional.)
@ ix the rice with white vinegar, Hold the rice scooper straightly when mixing, o that rice is not crushed. (The amount
of white vinegar is optional).
@ Puta cloth for amoment, so that rice and white vinegar can be mixed.
© Dip your fingers into cold water, ball the right amount of rice together in your hand, and then put wasabi on .
@ Lay fish filets on top of it and shape it as sushi with hand.
@ Put hand-made sushi on the plate.

| Reference
- Put white vinegar on hot rice and mix t. When the rice is cooled down, the white vinegar may not be mixed with rice grains.

PORRIDGE(Non Pressure Menu)

:: Pine Nut Porridge | Ingredients
Rice 1 cup(150g), pine nut 1/2cup(75g) and some salt

| Recipe
@ Wash rice and pine nuts clean.
@ Put rice on a landing net and crush pine nuts with an electric mixer,
© Pour water on the rice and the crushed pine nuts by nutrfion porridge water “scale 15.
@ Close the lid and tum the handle to “Non Pressure” mode.
@ After choosing [PORRDGE] in the menu, push [NON PRESSURE COOK] button after setting up the time of
porridge for Sminutes.
@ Mix rice when cooking is finished, and stir it with salt according to your preference.

| Reference
+ Itis important to cook porridge according to the time. And cooled down porridge or reheated porridge is not tasty.
+ ltis good to eat it with watery plain kimchi, well-digesting fish boiled in soy sauce and Pollack fint.
- White porridge is cooked in the same W% as pine nut porridge in the from of putting only rice.
+ How to select pine nut made in Korea : There is gloss and luster, and aimost no covers of embryo of pine nut. It
has pine nut perfume and pine resin perfume.

: 2 Abalone Porridge | Ingredients
A cup of rice(150g), 1 tablespoonful of sesame o, 1 piece of abalone, a litle bit of salt

| Recipe
@ Wash ice clean and let them swell.
@ Wash the abalone by rubbing it with brush, and after taking out intestines, slice it hin.
© Put rice and abalone into My Caldron, and after adding sesame oll, mix the properly.
@ Pour water up to Nutrious Porridge water graduation 1.
@ Close the lid and tum the handle to “Non Pressure” mode.
@ After choosing [PORRIDGE] in the menu, push [NON PRESSURE COOK] button after setting up the time of porridge
for 45minutes,
@ When the cooker comes to Heat Preservation mode, put salt to your preference, and sir the cooked grains slightly.

| Reference

+ To cook shrimp porridge or oyster porridge, cook the same manner to st your taste. )
- Difference of Natural Abalone and Cultured One: Mostly natural abalone assumes blackish brown o reddish
brown, and cultured one green.

ENGLISH

@ WOoI PAOMOONHINI MMM
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PORRIDGE(Non Pressure Menu)

:: Special Chicken Porridge | Ingredients
Rice fcup(150g), chicken 100g, chicken soup 300cc, green pepper 1 unit, red pepper 1 unit and some salt
Seasoning : Chopped scallion 1 tablespoon, crushed garic 1 tablespoon, soy sauce 2 tablespoons, some ground
sesame mixed with salt, sesame oil 2 teaspoons and some ground pepper

| Recipe
@ Wash rice clean and put it in water for more than one hour.
@ Boil well-timmed chicken for a long time. Tear itinto pieces and season them with the above materials.
© Separate seeds from red peppers and green peppers and chop them into pieces.
@ Remove oil from chicken soup and put it on absorbent gauze.
@ Put step No. 1, 2 and 3into the inner pot and pour the chicken soup.
@ Pour water by nutition porridge water “scale 1.5,
@ Close the fid and tum the handle to “Non Pressure” mode.
@ After choosing [PORRDGE] in the menu, push [NON PRESSURE COOK] button after setting up the time of
porridge for Sminutes.
@ Mix rice when cooking is finished and st it with salt according to your preference.

Ingredients

Rice 1cup(150g)

I Recipe

© Washrice clean and put it into the inner pot. And pour water by nutition porridge water “scale 1",
@ Close the lid and tum the handle to “Non Pressure” mode.

@ After choosing [PORRIDGE] in the menu, push [NON PRESSURE COOK] button after setting up the time of
porridge for 4minutes.

< - White Porridge

Reference

Itis presumed that people in the New Stone Age with agricultural culture boiled grain with water.
Itis the origin of porridge.

Ingredients
2/3 cups of rice(100g), 1/3 cups of red bean(50g), 2/3 cups of WHITE RICE(100g)

| Recipe

@ Wash rice clean, and soak it in water for 30 minutes or more.

@ Boil red bean in strong fire, throw away red bean water, and boil it again slowly unti red bean blasts in weak fire by
pouring water again.

@ Put the bolled red bean with sieve, and filter only red bean water by crushing.

@ Boil WHITE RICE powder taken out from sieve of No. 2 to 3, and after pasting it with cooled water, make small
dumpling in red-bean gruel.

@ Put previously soaked rice into My Caldron, and pour red bean water up to Nutritious Porridge water graduation 1.5.

@ Close the lid and tum the handle to “Non Pressure” mode.

@ After choosing [PORRIDGE] in the menu, push [NON PRESSURE COOK] button after setting up the time of
porridge for Sminutes.

% For chewy taste, red bean grains may be used depending on preference.

. ¢ Red Bean Porridge
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BABY FOOD(Non Pressure Menu)

< - Sweet Pumpkin Soup

 End period of baby food(after 9~12 months)

Ingredients

Sweet pumpkin 100, bread crumbs 1 tablespoons, water 1/3cup(60ml), some salt and some milk

Recipe

9 After selecting well-ripened yelow sweet pumpkin, peel s skin and remove its seeds, then cutit nto thin slices and rinse them with water.

@ Place the recipe no. 1 with bread orumbs, 1 tablespoons of bread crumbs and f/3cup/60m) o water in the nner pot.

@ Close the lid and tum the handle to Non Pressure mode,

@ Choose [BABY FOOD] in the menu bution, push [NON PRESSURE COOK] button after seting up the fime of BABY FOOD for
Hminutes.

@ After cooking is completed, mash up it with a rice paddle. When it hot, mix it with milk,

+ - Sweet Potato & Apple Porridge

 End period of baby food(after 9~12 months)

Ingredients

Sweet potato 70g, apple 70g, water 1/3cup(60mi) and some honey

Recipe

@ Peel the skins of apple and sweet potato and cut them into thin slices.

@ Place the recipe no.1 and with 1/3cup(60m) of water in the inner pot

© Close the lid and tum the handle to ‘Non Pressure’ mode.

@ Choose [BABY FOOD] in the menu button, push [NON PRESSURE COOK] button after setting up the time of
baby food for 50 minutes.

@ After cooking is completed, mash up it with a rice paddle and mix it with some honey.

+ Steamed rice and tofu with vegetable

3 Soft rice with tuna and vegetable

Ingredients

50g of rice, 30g of tofu, 10g of carrot, 10g of young pumpkin, 1/2 egg, 4 tablespoons of mik

Recipe

@ Mash tofu after removing water from it, chop carrot and young pumpkin into fine pieces.

@ Mix egg and mik together.

@ Putrice, tofu, carrot, young pumpkin into the inner pot, pour the mixture of milk and egg, then mix it well.

O Close the lid and tum the handle to Non Pressure mode.

@ Select [BABY FOOD) in the menu button, push [NON PRESSURE COOK] button after setfing up the time of baby food
for 30 minutes.

@ Mix it well with a spatula after Baby food is completed.

+ Soft rice with tuna and vegetable

 End period of baby food(after 12 months)

Ingredients

50g of rice, 30g of tuna(can), 10g of bell pepper, 10g of carrot, 1/2 cup of water, butter, ltle bit of laver powder

Recipe

@ Pour out il from tuna, tear it up into little pieces with chopsticks.

@ Finely chop bell pepper and carrot.

© Mix rice, tuna, bell pepper, and carrot.

O Spread butter on the bottom of inner pot, put ingredients of @, and pour water.

@ Close the lid and tum the handle to Non Pressure’ mode.

@ Select [BABY FOOD] in the menu button, push [NON PRESSURE COOK] button after setting up the time of baby
food for 3 minutes.

@ Mix it well with a spatula after Baby food is completed.

: Vegetable Rice Gruel

% End period of baby food(after 12 months)
Reference

Ingredients

Rice 0.5cup(75g), broccoli 30g, water 1.5cup(270m) and some salt

Recipe

@ After washing the rice clean and soaking the rice in water for 3) minutes, grind it with broccoli.
@ Put step no.1 and 1.5cup of water in the inner pot.

© Close the lid and tum the handle to Non Pressure’ mode.

@ Choose [BABY FOOD] in menu bution, push [NON PRESSURE COOK] button after setting up the time of Baby
food to 40 minutes,

The latter period of eann? baby food (3~12 months old) : As the period when a baby can eat soft solid food, please feed the baby three times a day in designated time.

End of eating baby food
served,

older than 12 months) : As the baby is in the middle of transition period, please feed the baby various kinds of food to eat everything he/she is

* Please feed the baby shelfish, shrimp, raw milk, honey, tomato or com when he/she is older the 12 months because they might cause allergy.
* Please feed the baby with extra attention because allergic ingredients of baby food or period of eating might be different depending on the baby

ENGLISH
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NON P STEAMMHIGH P STEAM(Non P MenwHigh P Menu)

2 : Steamed Rice Cake | NonP Steam time S6min | High P Steam time 45min

Ingredients

25 cups of nonglutinous rice(375g), 1 cups of red beans(150g), 0.5 tablespoonful of salt, 25 tablespoonful of sugar
and 1.5 tablespoonful of water
| Recipe

@ Put 1.5 tablespoonful of water into 2.5 cups of nonglutinous rice, and after mixing property and sieving them once,
mix with 1.5 tablespoonful of sugar.

@ As forred beans, add sal(05 tablespoonful) and sugart1 tablespoonful) while pounding them roughly by bollng free of water content,

© Put steaming plte after pouring 2 cups of watex(360m) into the innex pot, spread cloth of proper sze by cutting .

O Spread 0.5 cup of red bean crumbs, put steaming plate evenly, and create layers by adding 0.5 cup of red bean crumbs again.

@ Close the i, tum the handle to HIGH PRESSURE. mode, press Menu buton and select [HGH PRESSURE STEAM], Then set the cooking
fime and press Cooking vith [HGH PRESSURE COOK/TURBO) bution, Close the fid, tum the handle to no pressure mode, press Menu
button and select [NON PRESSURE STEAM]. Then set the cooking time and press [NON PRESSURE COOK] buton.

. - Steamed Rib

Non P Steam time 4omin | High P Steam time Somin

Ingredients

Beef rib port rib 700g, sake 2 tablespoons, nicely aged soy sauice 3tablespoons, crushed garfic 1/2 tablespoon,

sesame o 1/2 teaspoon, onion juice 1 tablespoons, pear juice 1 tablespoons, sugar 1 tablespoons, chopped

scallion 3 tablespoons, ground sesame mixed with salt 1/2 tablespoon, ground pepper 1/2 teaspoon, carrot 1/2

unit, chestnut 3 units, ginkgo nut 6 units and ground pine nuts 1/2 tablespoon

| Recipe

@ Remove fat and tendons from chopped r and remove blood by putting it in cold water.

@ Remove water by scooping it with a basket and keep the rib smooth by marinating it in sake and pear juice.

@ Peel the skins of chestnuts and divide large chestnuts into two pieces. Stir-fry gingko nuts with oil and peel the skins of gingko
nuts, Cut carots into chestnut-size pieces.

@ Vi all the prepared ingredients with seasoning and marinate them for one hour, Afer tha, put them in the inner caldron (tis not
necessary to pour additonal water since it s cooked with moisture from ribs and marinade)

@ Close the fd, tum the handle fo HGH PRESSURE maode, press Menu button and select [HGH PRESSURE STEAM], Then set the cooking
fime and press Cooking with [HGH PRESSURE COOK/TURBO] bution, Close the i, tum the handle to no pressure mod, press Menu
button and select [NON PRESSURE STEAM]. Then set the cooking ime and press [NON PRESSURE COOK] button,

@ After cooking is completed, scatter ground pine nuts on the steamed ri.

: + Steamed Chicken Non P Steam time 45min | High P Steam time Smin

Ingredients

1 chicken (700g), potatoS0g, carmots0g, sugar 1 tablespoon, chopped scaliion 1 teaspoon, crushed garic 1

teaspoon, nicely aged soy sauce 3 tablespoons, ginger juice tteaspoon, ground pepper 1/2teaspoon, ground

sesame mixed with salt 1 tablespoon and sesame ol 1 tablespoons.

| Recipe

@ Wash a chicken, clean and remove feathers and intemal organs and cut the fatn the tal.

@ Afercuting the chicken into  sutable eafing size, male cuts n the chicken to make it well seasoned and o roast quicky.

@ Afte puting carots, potatoes and siced chicken in a large bowl and mixing them with prepared seasning, marnate,

@ Put enough marnated chicken, potatoes and carots n the iner caldon,

 Close the i, tum the handie to HIGH PRESSURE mode, press Menu button and select[HGH PRESSURE STEANI, Then st the cooking tme
and press Cooking with [HGH PRESSURE COOK/TURBO)] button. Close te fi um the handle to o pressure mode, press Menu buton and
seect [NON PRESSURE STEAM], Then set e cooking tme and press [NON PRESSURE COOK] buton.

Non P Steam time S0min | High P Steam time 4omin

Ingredients
Pork (shank or pork belly) 400g, ginger 1EA, some garlic, onion 1EA, scallion 1EA and some kimchi

| Recipe

@ Put 1.5 cups of water(270ml) in the inner caldron and put the steam plate above i,

@ Cut pork into 2~3 pieces and put them on the steam plate with 2~3 pieces of ginger cut into thin slices.

@ Close the fid, tum the handle to HIGH PRESSURE  mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO)] bution.
Close the lid, tum the hande to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] bution.

@ After cooking is completed, put the pork on a plate with onion, garlc, scallion and kimchi.

. - Boiled Pork




COOKING GUIDE

NON P STEAMMHIGH P STEAM(Non P MenwHigh P Menu)

<+ Five-flavor Pork

Non P Steam time 40min | High P Steam time 30min

Ingredients

400g of pork, 1/3 cup of soy sauce, 2 tablespoonful of sugar, a litle bit of sik yam

Five flavors : 4 grains of black pepper, 5cm of cinnamon, 2 pieces of star anise

Recipe

@ Bind pork with sik yam fighty so that it may be cooked praperly.

@ Put the bound pork in the container, and soak it by adding Soy sauce, salt and the five flavars.

© Puthe materils of @ info the imer po, and pour 1/2 cups of weter(@0m).

 Close the i, tum the handle to HIGH PRESSURE. mode, press Menu buton and select [HGH PRESSURE STEAM], Then set the cooking
fime and press Cooking ith [HIGH PRESSURE COOK/TURBO) bution. Close the i, tum the handle to no presstre mode, press Menu
buton and select [NON PRESSURE STEAW]. Then set the cooking ime and press [NON PRESSURE COOK] bution.

@ Once the cooking is completed, take out the pork and release sik yam by cutting it with scissors. Cool down five-flavor pork, and put it on the
plate by slcing it fo 0.2cm thickness,

< - Hard-boiled Cuttlefish

Non P Steam time %min | High P Steam time Lmin

Ingredients

1 squid fish, T of spinach, 80g of carro, 1 egg, aite bit ofsal, a ite bit of sesame o, a e bt of wheat powder, 1/2cup of water{%m)

Seasoning Sauces: 1 tablespaonful of red pepper paste, 1 tablespoonful of soy sauce, 1 tablespoanful of sugar, 1 tablespoonful of refined

rice wine, T refinec e wine, 1/2 teaspoonful of sesame o, 1/2 teaspoonfulof red pepper powder

Recipe

@ Divide squid-fish ha, remove intestines, and after washing clean by peeling it off, make cuts both to lengths and breadths insice.

@ Put alite bitof sat i boilng water, blanch the body of the cut squic~fsh, and blanch the legs as well by trmming them.

@ Wash spinach clean by trimming f, blanch it sighty fter adding sat, remove water content by rinsing it in cold water, blanch camot n boiing
water by shredding t, and mix both of them with sa and sesame ol

@ Loosen up egq by adding sattin t, and paste it toughout the squid-fsh area.

@ Wipe water content of the blanched squid-fish, put a il bit of wheat powder inside, and after olling spinach, carrot and sauid-fish legs, fix
them with skewer,

@ Put the rolled squid-fish, seasoning sauce and haff cup water in My Caldron,

@ Close the i, um the hande to HGH PRESSURE. mode, press Menu button and select [HGH PRESSURE STEAM), Then set he cooking
fime and press Cooking vith [HGH PRESSURE COOK/TURBO) bution, Close the fid tum the handle to no pressure mode, press Menu
button and select [NON PRESSURE STEAM]. Then set the cooking fime and press [NON PRESSURE COOK] button,

.+ Steak

Non P Steam time 2min | High P Steam time Amin

Ingredients

Beef (for steak) 200g, some steak sauce, some salt and some ground pepper

Recipe

@ Afterscatering ground pepper and salt on beef o suit s taste, put the bef in the inner caldron and pour 1 cup of wate{180m).

@ Close the i, fum the handle to HIGH PRESSURE. mode, press Menu button and select [HGH PRESSURE STEAM], Then set the cooking
fime and press Cooking ith [HGH PRESSURE COOK/TURBO] bution. Close the fid, tum the handle to no pressure mode, press Menu
button and select [NON PRESSURE STEAM]. Then set the cooking fime and press [NON PRESSURE COOK] button,

© Afer cooking is completed, pour some steak sauce on the steak.

.+ Steamed Blue Crab

Non P Steam time 4omin | High P Steam time 30min

Ingredients

Blue crab 1EA, beef 150g, tofu 1/4 block, red/green pepper each 1/2EA, yolk 1/2EA and some flour

Recipe

@ Wash the blue crab clean and separate its body.

@ Crush meat of the separated body into thin slices.

© After crushing beef and tofu into thin slices, mix them with the crushed crab meat.

@ After crushing red/green pepper into thin slices, mix them with yolk.

@ After scattering flour on the crab skin and filing up step no.® in the crab skin, cover it with step no. @.

@ Pour one measuring cup of water(180ml) in the inner caldron.
Close the lid, tum the handle to HGH PRESSURE mode, press Menu button and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO button.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM.
Then set the cooking time and press [NON PRESSURE COOK] bution,

ENGLISH
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. - Steamed Fish Non P Steam time 3rmin | High P Steam time Hmin

Ingredients

Snapper 1EA, beef 50g, shitake 3EA, stone mushroom 2EA, red pepper 1EA, eggiEA, some scallion, some garlic,

some soy sauce, some ground sesame mixed with salt, some cooking oil, some sesame oil, some salt and

some ground pepper

| Recipe

@ Make cuts on the well-trimmed snapper at intervals of 2cm.

@ Season crushed beef with soy sauce, scallion, ground sesame mixed with sat, garlic and ground pepper.

@ Pour the prepared seasoning on the snapper.

O After pouring 1.5 cups of water(270ml) into the inner pot, place the steam plate ont.

@ Put the prepared snapper on the steam plate.

@ Close the lid, tum the handle to HIGH PRESSURE mode, press Menu button and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO)] button.
Close the lid, tum the hande to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] bution.

@ After cooking is completed, decorate it with the remaining garnish.

. Steamed Clam | NonP Steamtime 3min

| High P Steam time 3min
| Ingredients

2 clams, 159 of beef, egg white 1/2EA, egg 1/2EA, 1 teaspoonful of minced Welsh onion, 1/2 teaspoonful of
minced garlic, 1/4 teaspoonful of satt,  lite bit of pepper grounds

| Recipe

@ Mince beef neaty.

@ Cut cleanly rinsed clam half, and mince it neally by taking out flesh attached to shell with knfe.

© Put minced beef and clam flesh in the container, and mix evenly by seasoning vith minced Welsh onion, minced garfc, salt and
pepper grounds,

O Since 4 shels can be contained in the container, put seasoned substances fighty to a degree of 1/2EA per shell

© As the material may grow stcky, apply eqq white evenly on top of clam flesh so that the shape may not be deformed even after
steaming.

@ Pour 1.5 cups of water(270ml) ino inner pot, and place steaming plte.

@ Put the prepared clam on the steaming plate.

© Close the i, tum the handli to HIGH PRESSURE  mode, press Menu bution and select [HGH PRESSURE STEAM]. Then set the
cooking time and press Cooking vith [HIGH PRESSURE COOK/TURBO) button.
Close the fid, tum the hande to no pressure mode, press Menu button and select [NON PRESSURE STEAM], Then set the
cooking time and press [NON PRESSURE COOK] bution.

© Divide fully bolled egq into white and yol, and after mincing the white neatly and crushing and putting the yolk on the sieve, put the
eqg yolk and white on the clam half each.

* Multi-Flavor lutinous Rice | Non P Steam time 46min | High P Steam time min

Ingredients

3 cups of WHITE RICE(450g), 60g of raisin, 15 chestnuts, 10 dates, ttablespoonful of pine nut, 100g black sugar,
1 tablespoonful of thick soy, 3 tablespoonful of sesame oil, it bit of satt, 1/2 tablespoonful of cinnamon powder

| Recipe

@ Wash WHITE RICE clean, and soak it in water sufficiently for 1 hour or longer.

@ Prepare ch)estnuts and dates by cutting them to proper size. (However, remove the husks and seeds of chestnuts
and dates.

@ Add black sugar, sesame oil, cinnamon powder and a little bt of salt into the previously soaked WHITE RICE and
mix them properly.

@ Put all the ingredients including @ into the inner pot, and then stir all evenly after pouring water into the pot until the
level 4.

@ Close the lid, tum the handle to HIGH PRESSURE mode, press Menu bution and select [HGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO button.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.
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.+ Steamed Bean Curd

Non P Steam time Zmin | High P Steam time 1omin

Ingredients

1 set of bean curd, a lttle bit of salt Seasoning Sauces: 1 tablespoonful of red pepper powder, 1 tablespoonful of
minced garfic, a root of Welsh onion, a litle bit of sesame oil, a little bit of ground sesame mixed with salt, a litle
bit of shredded red pepper, 3 tablespoonful of thick soy

Recipe

@ Divide bean curd setinto two, slice them to fem thickness, and by scattering salt, remove water content.

@ Shred Welsh onion thin, and prepare seasoning sauce by mixing minced garlic, thick soy, red pepper powder,
ground sesame mixed with salt, sesame oil and shredded red pepper.

@ Pour 1.5 cup of water(270m) into My Caldron, place steaming plate, and put the sliced bean curds on top of it
evenly.

@ Close the lid, tum the handle to HGH PRESSURE mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO button.
Close the lid, tum the handle {o no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.

@ Once cooking is completed, take out bean curd, and apply seasoning sauce evenly on top of the bean curd.

< +Japchae
(stir-fried vegetables,
and shredded meat)

Non P Steam time Amin | High P Steam time Amin

Ingredients

Cellophane 150g, paprika (green, red) each 1EA, carrot 70g, onion 70g, some spinach, enoki mushroom 70g,

fishcake 70g and cooking oll 1 tablespoons

Recipe

@ After cuting paprika, onion, carrot and fish cake into thin slices, wash enoki mushroom clean, and blanch spinach
in boiling water. Cut t after removing from water, (paprika and carrot: 2~3mm, onion and fish cake: 5mm)

@ After soaking cellophane in lukewarm water for 30 minutes, wash it with cold water (When cellophane is soaked for
a long time, cellophane may be too soft or agglomerated. According to preference, soak cellophane for 10
minutes~30 minutes.)

@ After putting two tablespoons of cooking ail, 1/2 cup of water(%ml) and cellophane in the inner caldron, put the
prepared fish cake, carrot, onion and paprika together.

@ Close the lid, tum the handle to HGH PRESSURE mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO)] bution.

Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.

@ After cooking is completed, put spinach blanched in boiled water and mix with soy sauce, sesame oil and sugar

according to your preference. Scatter sesame seeds or ground sesame mixed with salt on the seasoned Japchae.

. - Steamed Eggplant

Non P Steam time 15min | High P Steam time 15min

Ingredients

2 pieces of eqgplants

Seasoning Sauces: 2 tablespoonful of thick soy, 1 red pepper, 1 green chill, 1/2 tablespoonful of red pepper

powder, 1 tablespoonful of vinegar, a litle bit of ground sesame mixed with salt, 1/2 pieces of Welsh onion, 4

pieces of garlic, 2 teaspoonful of sugar

Recipe

@ Chop eggplant to 4cm length, and after erecting it, make crosswise cuts.

@ Slice red peppers and green peppers small, mince Welsh onions and garlic, and make filing by adding thick soy,
ground sesame mixed with salt, red pepper powder, sugar and vinegar.

3] Pour‘W 5 cups of water(270mi) into My Caldron, and after adding steaming plate, place sliced eggplant on top of it
evenly.

@ Close the lid, tum the handle to HIGH PRESSURE mode, press Menu button and select [HGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO)] bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button,

@ Once cooking is completed, put the filing prepared on the eggplant evenly.

ENGLISH
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: : Steamed Dumpling Non P Steam time &min | High P Steam time 2min

Ingredients
Dumplings 10EA

| Recipe

@ Pour 1.5 cups of water(270m) into the inner pot.

@ Put steam pot on the inner caldron and put dumplings on the steam plate.

@ Close the lid, tum the handle to HIGH PRESSURE  mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO)] button.
Close the d, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] bution.

| Non P Steam time 15min | High P Steam time 15min

| Ingredients
1/2 pumpkin
Seasoning Sauces: 1 tablespoonful of thick soy, 1 tablespoonful of mined Welsh onion, 1/2 tablespoonful of
sesame ol 1/2 table tablespoonful of red pepper powder, a lte bit of shredded red pepper, 1 teaspoonful of
sugar, 1 tablespoonful of minced garlc, 1/2 tablespoonful of ground sesame mixed with salt

| Recipe

@ Sice pumpkin thin,

@ Make seasoning sauce by mixing minced Welsh onion, minced garc, thick soy, shvedded red pepper, red pepper powder, sesame o,
ground sesame mixed with satt, and sugar.

© Pour 15 cups of water270ml) into My Caldron, put steaming pete in , and ater placng the siced pumpkin on top of 1, scaer seasoning
sauce of @ evenly.

O Close te i, tum the handle to HGH PRESSURE. mode, press Menu button and select [HGH PRESSURE STEAM], Then set the cooking
fime and press Cooking wih [HGH PRESSURE COOK/ TURBO)] button,
Close the i, um the handle to o pressure mode, press Menu button and select [NON PRESSURE STEAM]. Then set the cooking me and
press [NON PRESSURE COOK] button,

. - Steamed Pumpkin

Non P Steam time Somin | High P Steam time 2min

Ingredients

Sweet potato 3EA
% When sweet potato is large (more than 150g), cut it into two pieces.

| Recipe

@ Pour 1.5 cups of water(270ml) in the inner pot.

@ Put steam pot in the inner pot and put sweet potatoes on the steam plate.

@ Close the lid, tum the handle to HGH PRESSURE mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO] bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking fime and press [NON PRESSURE COOK] button.

@ When cooking is completed, be careful with the hot sweet potatoes.

Reference

= Steamed sweet potato for constipation : When you take steamed sweet potato with its skin, itis good for
constipation,

= Fresh sweet potato for weak person : Sweet potato includes a lot of vitamin B, mineral and carotene, Therefore, it
is food with high nutriion. Especially, when taking ground fresh sweet potato, it is good for your health. Many kinds of
enzymes are included in the fluid flown out from sweet potatoes.

. - Sweet Potato

<+ Boiled egg

Non P Steam time 2min | High P Steam time Lmin

Ingredients
6:eggs, 2 cups of water(360mi), 1~2 drops of vinegar

| Recipe

@ Put egg, water, and vinegar into the inner pot.

@ Close the fid, tum the handle to HIGH PRESSURE mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] bution.
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.+ Steamed Chestnut

Non P Steam time 2min | High P Steam time 2min

Ingredients

Chestnut 15EA

Recipe

@ Pour 1.5 cups of water(270m) into the inner pot.

A Put stea)m pot on the inner caldron and put chestnuts on the steam plate (peel partial skin of chestrut to prevent
bursting

@ Close the lid, tum the handle to HGH PRESSURE  mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO button.
Close the lid, tum the handle {o o pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.

@ When cooking is completed, be careful with the hot chestnuts.

<+ Potato

Non P Steam time 4omin | High P Steam time Somin

Ingredients

Potato (less than 200g) 3EA

Recipe

@ Pour 1.5 cups of water(270m) into the inner pot.

@ Put steam pot on the inner pot and put potatoes on the steam plate.

@ Close the lid, tum the handle to HIGH PRESSURE mode, press Menu button and select [HGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO)] bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] bution,

@ When cooking is completed, be careful with the hot potatoes.

Reference

When potatoes are kept at normal temperature in the summer, it sprouts right away. Therefore, it is good to keep

them in the refrigerator. ff there is a great amount, put potatoes in an bag and keep it in a opened carton box. At this

time, putting one or two apples together with potatoes will be helpful to prevent sprouting because of the effect of

enzymes in apple.

.+ Sweet Com

Non P Steam time 45min | High P Steam time Jmin

Ingredients

2Com

Recipe

@ Pour 1.5 cups of water(270m) into the inner pot,

@ Put steam pot in the inner caldron and put comn on the steam plate.

@ Close the lid, tum the handle to HIGH PRESSURE mode, press Menu bution and select [HGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO button.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.

@ When cooking is completed, be careful with the hot com.

< - Rice cake gratin

Non P Steam time Amin | High P Steam time Lmin

Ingredients

50g of rice cake for tieokguk, 1 boiled egg, 1 sweet potato, 40g of mozzarella cheese, 1 slice of cheddar cheese, litle

it of olive o, 1/2 cup of white sauce(75g%, little bit of parsley powder

White sauce : Flour, 10g of butter, 100g of milk, pinch of salt and white pepper (Melt butter, add flour and stir , add

milk and boil it until it gets thick, and apply salt and white pepper for seasoning)

Recipe

@ Wash the sweet potato with peel and cut itin a circular shape.

@ Cut the boiled eqg with a cutter, steep rice cake in warm water.

@ Spread olive il on the inner pot evenly, pile up sweet potato, egg, and rice cake.

O Spread white sauce on @, put mozzarella cheese on top, cut cheddar cheese slice into 8 pieces and place it on
top, and sprinkle parsley powder.

@ Close the lid, tum the handle to HGH PRESSURE  mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO button.
Close the lid, tum the handle {o o pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.

ENGLISH
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. | NonP Steam time 15min | High P Steam time 15min
. - Steamed egg
| Ingredients
2eggs, 1 cups of water or kelp water(180mi), 1 teaspoon of salted shrimps, pinch of salt, 10g of carot, 10g of
green onion

| Recipe

@ Place egg and water or kelp water together and mix it well.

@ Finely chop carrot and the green part of green onion and it with @.

@ Mince salted shrimps with little bit of water to make it soupy, mix it with @, and season it with saft.

@ Close the fid, tum the handle to HIGH PRESSURE  mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE COOK/TURBO] bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] bution.

* - Sponge cake | NonP Steam time 0min | HighP Steam time omin

| Ingredients
Flour (weak flour) cup(150g), egg 4EA, 1/2 tablespoon of butter , 1/2tablespoon of milk, vanila perfume 10g,
1/2cup of sugar and some salt

| Recipe

@ Put saltin flour and sieve it.

@ Separate the yolk from an egg.

@ Put the white of an egg in a vessel and stir it in a fixed direction. When bubbles take place, put sugar by
dividing itin several times. Stir up bubbles until they don't flow down when the vessel caves over.

@ Continue to stir while putting the yolk in @ fitle by fitle and put some vanilla perfume.

@ When @ becomes cream, mix with flour.

@ Mix boiled butter with milk.

@ After putting butter on the bottom and the side of the inner caldron, pour cake dough into the inner caldron.

O Close the lid, tum the handle to HIGH PRESSURE  mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking fime and press Cooking with [HGH PRESSURE COOK/TURBO)] button.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking ime and press [NON PRESSURE COOK] button.

© Cool down the cooked sponge cake.

@ After pouring whipped cream in a vessel and making bubbles to be regarded to be thick, put powdered sugar
(put sugar in a cutter and grind it

@ Apply cream on the cooled sponge cake.

@ Decorate it with different kinds of prepared fruit.

::Shrimp ketchup friedrice | Non P Steam time fémin I High P Steam time f5min

| Ingredients
10 medium size shrimps, 1/4 green onion, 20g of onion, 10g of carrot
“Ketchup sauce : 3 tablespoons of ketchup, T tablespoon of sugar, 1 tablespoon of starch powder, 1 tablespoon
of water, pinch of salt, soy sauce, and pepper powder

| Recipe

@ Remove head and intemal orans of shrimps, leave one joint at tail side and tail, peel off the skin, and wash it out
with salt water.

@ Slice green onion obliquely, and chop onion in a size that is smaller than shrimps.

@ Place shrimp, green onion, and onion with ketchup sauce, and mix it well

@ Close the lio, tum the handle to HGH PRESSURE  mode, press Menu bution and select [HIGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO)] bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking fime and press [NON PRESSURE COOK] button.

@ Mix it well with a spatula after muipurpose steam is completed.
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.+ Rice pizza

| NonP Steam time 2min | High P Steam time 2min

| Ingredients

* Dough ingredients : 100g of rice

*Topping ingredients : 2 slices of ham, 2 button mushrooms, 2 tablespoons of canned com, 1 stick of crabmeat,

40g of mozzarella cheese, 4 tablespoons of pizza sauce

Recipe

© Peel off the skin of button mushroom and cut it inits shape, and tear a crabmeat stick into pieces.

@ Cut sliced hams into squares, and remove water from the canned com.

@ Place rice on the bottom of inner pot flatly.

O Spread pizza sauce on the rice flatly using a spoon, and place topping ingredients on the top.

@ Place mozzarella cheese on @, close the fid, tum the handle to HIGH PRESSURE  mode, press Menu button and
select [HIGH PRESSURE STEAM]. Then set the cooking time and press Cooking with [HGH PRESSURE
COOK/TURBO] button,

Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button,

< < Butter chocolate cake

Non P Steam time 4omin | High P Steam time 4omin

Ingredients
100g of butter, 45g of sugar, 2 eqgs, 559 of pancake powder, 35g of chocolate

Recipe

@ Leave butter on a room temperature until it gets soft then mix it with sugar on a round bowd.

@ Add eggs into @, mix it with a whisk unti it gets soft.

© Pour pancake powder into @ and mix it with spatula.

@ \Viix chocolate with @, spread metted butter on the inner pot, pour the mixture and spread it flatly.

@ Close the lid, tum the handle to HIGH PRESSURE mode, press Menu button and select [HGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO)] bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.

+ - Tteokbokki
(spicy and sweet rice cake)

Non P Steam time 2min | High P Steam time 15min

Ingredients

200g of rice cake bars (soft), 2 pieces of fish cake, 1/4 onion, 1/4 green onion, 40g of carrot

*marinade 2 tablespoons of red pepper paste, tablespoon of starch syrup, 1 tablespoon of sugar, 1 teaspoon of
sesame sal, 1 teaspoon of soy sauce, 1/3 of anchovy water(60mi)

Recipe

@ Wash out the rice cake bars with running water, and cut it into bite—size pieces.

@ Cut fish cake into 4 sections, julienne carrot and onion, and slice green onion obliquely.

© Mix the ingredients for marinade and prepare marinade separately.

@ Put the ingredients with marinade into the inner pot, and mix it well.

@ Close the lid, tum the handle to HIGH PRESSURE mode, press Menu button and select [HGH PRESSURE
STEAM]. Then set the cooking time and press Cooking with [HIGH PRESSURE COOK/TURBO] bution.
Close the lid, tum the handle to no pressure mode, press Menu button and select [NON PRESSURE STEAM].
Then set the cooking time and press [NON PRESSURE COOK] button.

ENGLISH
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Tén cua tirng bd phan

Tén cua tung bd phén (bén ngoai)

Huéng dén vé phu kién

Van ap suéat
Ch y diéu chinh van ap SUt vé vj tri can
béng truréc khi ndu. Biéu chinh cho ap suét

Soft
Steam Cap

bén trong 6n dinh va gilp xa hoi nuéc 2:: *
Van chuyén dong kép (TWIN PRESSURE). <

L6 thoat hoi tw dﬁng Huding dén str dung
Ty dong xa khi khi giir &m sau khi néu xong. va huéng dan néu &n

C6 thé xa khi béng cach &n nit Hay (2 gidy) néu can.

Tay cam néi véi ndp

Xoay nam diéu chinh tay cam sang vitri “ap
sufit cao & ” thi ¢o thé chon ndu ché d ap suat
cao, néu & vi tri “ ‘& khong &p suét” thi co thé

chon ndu ché do khong ap suét.

NGt mé nép

Sau khi xoay tay cam ndi vai nap tor “ ap sut
cao3” sang thong ap Suét”, c6 thé mo
nép. (khéng 4n nit mé nap trong khi ndu)

Bo phan diéu khién chirc nang va
phan hién thi

Tén cua tirng bd phén (bén trong)

Giodn 3

cao SUg Nap

Tuy vao céch va

s6 1an sir dung.

Vui long thay iray Cam

giodng cao su ong ndi

sau moi 1-3 ndm Nap trong co
thé théo roi
Long ndi

D3t long ndi vao chinh xac.

Dé& hdp

Tay c4m nap théo roi
Khay hing nuéc
(mat sau san pham)
Ludn bé nuée & khay O
hirng sau khi ndu hoac
gilr am. Néu nuérc dong
trong khay lau ngay sé
sinh ra mui.

A . Pin vé sinh

Déay ngudn (Bugc gén ¢ dudi
dé than noi.)

Phich c&m dién

Thiét bi cam bién nhiét do

N

TIENG VIET



Tén va vai tro cua tirng bo phan chirc nang/
Tinh néng kiém tra bat thuo'ng cta phan hién thi tinh ning

”:;1 grl]tg :én ;\lﬂ} ndu ap suét cao
ndu com trang nhanh

Str dung trong truong hop Sir dung khi bat dau ndu com va ndu
Ea[n nong com trurge khi an an &p suét cao

oo g dm CUCKOO

KEEF%%ARM HIGﬁ%%MESS

Nut hen gior ' NGt ndu khéng ap suét
/tw déng lam sach | e L @D , A
Sl’r.dun. trong trurorn, .hor REHEAT el rrillve asrl1r fh%]ng k;l gﬁg? e com YA
hen giégnéu ¢ e qug UNLOCK 94p

Y PRESET

Str dung trong trudng hop

lam sach tu- dong ) C ¢

AUT N PRESS.
N NORGRS

NUt cai dt/thai gian Phén hién thj chirc nang
Str dung trong trromg hop cai SETTING HE , 8

it thof gian ham khong ap sudt, 2 SELECT MADE IN KOREA Nut Huay

thirc san tre em, chdo dinh durdng, = Str dung dé huy tinh nang da chon

ham 4p sudt cao hodc cai dit thgi - hodic str dung khi xa khitr dng

gian ndy mam ggolit i (gitr 2 giay dé huy trong khi nau)
Sir dung khi thay 66 thdi gan hen it Nut Menu
cél
Str dyng dé thay ddi ché d gao trénQ gao tréing nhiét cao, ngi cic, gt cdc nhiét
cao, gao lirt/nay mam, gao lirt/ndy mam nhiét cao, gao trang nhanh, com chéy,

Cai dat giong ndi, cai dat am lwgng giong ndi /Chon
it &m, giir &m tuy chinh i

ham ap sudt cao, gao trang khong 4p suat, chao dinh durdng, thirc &n tré em, ham

khong ap sudt

Azt
TIME CANCEL

Cai dat hiét d9 g
(Cai it ndlu tly chinh, cal dat ndu com chay

% Khi c&m phich nhung s&n phdm khang vén hanh, trang thai man hinh dugc hién thj nhur trong hinh. E] e
(Menu va man hinh chd, c/khdng cé am thanh tly thudc vao cai dat clia ngudi dung.)

% N&u nhén nit Hay trong khi chirc nang dang hoat ddng, thiét bj sé chuyén sang ché do che.

% Nhan ndt cho dén khi nghe thdy &m Buzzer, thiét ké cla bang tén nay c6 thé khéc vai thurc té. <M inh trang thai chér>

izl

Tinh nang kiém tra bat thuéng cua phan hién thi tinh nang
Hién thi thong tin nhur sau trong truramg hgp san phdm phat sinh bét thudng hodc khi str dung khong chinh xéc.

Né&u van hién thi lién tuc ké ca sau khi d& xtr ly hodc & diéu kién van hanh binh thudng, vui long lién hé vai Trung tam tu van
khach hang (18006241)

Hién thj khi khong co 1ong nbi bén trong

[ oo ][ C oL ] Xu#it hin khi co 18i trong cam bién nhiét 6. (Hién thi “£ - ”, “ £_7 ” nhdp nhay “ £k ). Vui
- L 1ong lién hé vai Trung tam tur van khach hang (18006241)

Hién thi khi 4n nit chon, hen gio', ham néng hoic ndu com &p sut & trang thai ch' khi tay cam ndi véi nap chua dugc
chuyén sang ché do &p sut chinh xac. Xoay niim sang chinh xac “ap suét cao &” hoc “tkhong &p suét”.
Hién thi khi c6 bat thureng vé san phdm trong = | Hién thikhi co bét thurong vé mach dign tir. Vui

l': (X} :l‘ truong hop chi dun soi nure. Vuilong lién hé véi cor Iong lién hé vai Trung tam tur van khach hang
Trung tdm tu van khach hang (18006241) (18006241)
Hién thi khi &n nat hen gior hodc ndu lai & trang thai cher va tay cam ndi véi ndp khong & “& khong ap sudt” sau khi da
ndu & ap sudt cao xong va dang gitr am. Tinh néng kiém tra thao téc cta thiét bi cam bit déng nap. Sau khi xoay tay
cam ndi véi nap sang phia “bkhong ap suat’, xoay lai vé hudng “ap sut cao & ”. Néu vén dé van khong dugc xir Iy,
vui long lién hé t&i Trung tam tu ven khach hang.

LN

-~
-~

I= 12 | Hién thikhico védn dé & Sensor moi trugng. = T | Hién thjkhi co bat thuamg vé mach dién tir. Vui
L =% ] Vuilong lién hg véi Trung tam tu van khach hang L LU ] iong lién hé voi Trung tam tur van khach hang

(18006241) (18006241)



Cach chon ché dd ap suat cao hoac khdng ap suat

Chon ché d6 ap suét cao

Xoay tay cam néi véi ndp sang "ap suét cao 8"

» Khi dén LED cuia tay c&m ndi véi ndp sang mau cam, man hinh hién thi tinh néng hién thi 12 "Ap sudt cao" thi tirc 1a ché d9 &p suét cao.

» Chi c6 thé chon menu &p suat cao & ché d6 ap suét cao.
» Menu &p suét cao: gao tréng, gao tréng nhiét d6 cao, ngil céc, ngii cc nhiét cao, gao I(rt / nay mém, gao Iirt/ ndy mém nhiét
cao, gao trang nhanh, com chay, ham 4p suét cao
€ Néumudn thay déi ché do khong ap suét sang ché do 4p suét cao, xoay tay cm ndi véi ndp tir
“ "B khéng ap suit” sang "ap suit cao & .
» Khi ché dg ap sudt dugc thay di tir ché d6 khong ap sudt sang ché do ap suét cao, toan bd menu &p suét cao
nhép nhay trong 3 gidy va menu 4p suft cao sang dén.

» Phét ra am thanh hudng dén “Day la ché do &p suét cao. Xin hay chon Menu 4p sudt cao”
» Dén ca tay cdm ndi vai ndp chuyén sang mau cam.

<Trang thai chor (ché d9 khong ap suét)> <Trang thai chor (ché d0 4p suat cao)>
» »
Khi thay d6i &p Sau khi nhap
suét cao nhay 3 gidy

Chon ché d6 khéng ap suat

Xoay tay c&m ndi voi ndp sang “ 5 khong 4p suat”.

» Khi dén LED cua tay c&m nGi véi ndp sang dén mau xanh, man hinh hién thj tinh nang hién thi "Khong &p sut" tirc 1a
ché do khong ap sudt.

» Chi c6 thé chon menu khong ap sudt & ché do khong ap suét.

» Thuc don khong ap suét: com tréng khong ap suét, chao dinh dudng, thirc &n tré em, ham khong &p suat

Trudng hop mudn d6i ché do tir ép suét cao sang khong ap suét, xoay tay cAm néi véi nap tir

“ap sudt cao A ” sang “ 5 khong ap suat”

» Khi thay d6i ché dg ap suét tir ché do &p sudt cao sang ché do khong ap suft, toan bo menu khong &p suét s& nhdp nhay
trong 3 giéy va sau do menu khong ap sut sé sang.

» Phét ra &m thanh htrorng dan béing tiéng Han Qudc “Béy la ché do khong 4p suét. Xin hdy chon Menu khong &p suét”
» Dén cla tay cm ndi véi nap chuyén sang mau xanh.

<Trang thai chor (ché d0 4p suat cao)> <Trang théi chor (ché do khdng &p sudt)>
== et v
Khi d6i ché do Sau khi nhép
Knong apsudt | Ce) cemy nhay 3 gidy

(om0 () (Y (RG89

Khéng thé chon Menu va ndu néu tay cdm ndi véi ndp khéng & ding “ & khdng ap sudt” hay “ap suét
o
ca0 " (¢ gilra). <Tay cAm ndivéi np 6 vitrf & giira>
» Khi &n ndt ndu ap suét cao, ndu khdng ap suft, hen gio, phat ra &m thanh hudng
dén "Xin hdy xoay tay cam ndi véi nap toi vi tri 4p suét mong mudn'. E
» Khi &n nit chon Menu, phét ra &m thanh huéng dén béng tiéng Han Qudc “Vui long
chon Menu sau khi xoay tay cam ndi véi ndp sang ché do khong ap suét hodc ché
d6 4p sudt cao”.
» Xoay tay c&m ndi véi nap diing v& ché d6 p suét cao hodc ché do khong ap suét.

A; gy Khindu&n/ndu com theo Menu khong &p sudt, néu theo ding dung tich chi dinh.
& Noi dung chiy Khéng ndu qué dung tich quy dinh.
- Trrng hop vurot qua dung tich dugc chi dinh trong hudng dan ndu &n, c6 thé dan toi trao ra
ngoai bang van thoét khi hodc Soft Steam cap.
- Tuan theo ding hugng dan ndu &n trong hudng dan str dung.
- Khdng durgrc mé ndp trong khi dang ndu Menu khong ap suét.

TIENG VIET



Cach nau com

” Xoay tay cam ndi voi ndp sang ché do ap sudt
mong mudn.

-Kiém tra xem nap théo rdi da dugce lap chua.

- Chinh van &p sudt nam ngang trurérc khi ndu,

-Khong thé chon Menu néu chura chon ché do &p suét.

-Néu tay cam 161 VG nap & ché 40 ap suat cao thi chi c6 thé chon Menu ap sudt
€30 v néu & ché 40 khong ap suat thi chi c6 thé chon Menu khdng ap suat.

<Ché d6 ap suat cao>
- MGi lan nhén niit menu / chon, chon theo thir tur gao trang gao trang
nhigt do cao — ngii coc — ngll c6c nhiét d6 cao — gao It / nay mam
— 40 Itrt /ny mam nhiét d9 cao — gao trng nhanh — com chéy — ham
ap SUAt cao.

<Ch§ do khong p sudt>

- MBi [an nhan nit menu / chon, Iap lai theo thir tu gao trang khong ap suét
— chéo dinh dugng— thirc an tre em — ham khong 4p suat.

- Lién tyc nhén nit dé thay déi menu theo thir .

- Gao trang, 940 trang nhiét cao, ngi cc, ngd céc nhiét cao, gao lirt/ nay mam,
gaoliit/ nay mam nhiét 46 cao, gao tring khong 4p sudt durgc ghi nhd' sau khi
néu xong, vi vy ban khong phai chon lai thr don khi sir dung ciing mét menu.

e
EE) W

Vd) Néu chon néu gao trang
» Phét ra &m thanh huéng dan bang tiéng Han Qudc “gao trang”.

@ Xa khi (vd: gao tring)

- Khi xa ki, s& phat ra &m thanh hudng dén bang 'ueng Han Quéc
“BAt dau x& khi”. Bang thor hién thi thoi gian n&u con lai trén man
hinh hién thi

-1~4 phit trudc khi két thc, s phat ra &m thanh xa khi (tiéng coi tau)
va &m thanh huréng déin béng tiéng Han Quéc "Bat du x khi" sé
phétra.

Chu y khdng dé bi bong hodc giat minh vi tinh nang xa khi.

Vi dy) Néu con 14 phit

9 Nhan nat néu &p sudt cao/ndu gao trang nhanh

hodc ndu khdng &p suét dé bat dau néu.

-Néu nau menu &p suédt €ao, xoay tay camnéi Vo nap sang "ap suét
cao " vachon menu ndu &p suat gao. Con ndu menu khong 4p suft
thi i xoay tay ¢am ndi voi nap sang Elkhong 4p sufit” va chon menu
néu khong 4p sudt.

- Sau khi chon menu &p sudt cao va &n ndt ndu khong ap suét thi sé
phét ra &m canh béo E01 "Bay la menu &p suéit cao. Vui long &n nit
néu &p sudt cao", sau khi chon menu khong &p suét va &n nit néu ap
sudt cao th| sé phat raémcanh bao E01 "Déy la menu khong &p suét.
Vui Iong an niit ndu khong &p suat"

- Nhan nit &p suat cao/com trang nhanh 38 bat dau néu.

-Néu & an nut néu khong 4p suét hodc ndu ap suét cao/nau nhanh khi
tay cam ndi vai nap khong & "ap suft cao 3" hodc “ ok khong ap
Sudt” thi s& phat ra&m canh bao E01 "Vuilong xoay tay cam nGi voi
nap t6i vi tri ap suét mong mudn" va khong bét dau nau.

- Thei gian ndlu thurc té ¢ thé thay d6i tlly thudc vao cong sudt néu,
nhiét do nuréc va diu kién ndu.

Vd) NAu com tréng & ché do ap suét cao

9 Két thic ndu

- Khi két thic néu, sé phat tra &m thanh béo két thiic (ku ~ ku ~, kuku,
tiéng chim) cung véi &m thanh huéng dén béng t\eng Han Quoc
"Cuckoo da ndu com ngon xong. Vui long déo du com", dong thoi
bét dau ham nong.

- Trudmg hop khong mudn gitr &m, &n ndt Huy dé hay.

- Vlui 1ong do d&u com sau khi d& ndu. Néu khong thi com sé bj cirng,
bién mau, dén dén ¢o mi. .

- Néu khdng xoay dugr tay cam ndi véi nap thi nghiéng van ap sufit dé
hoi néng dugc xa ra hét thi co thé xoay dugc nim.

- Khong &n niit Huy trong khi ndu. N&u &n sé bj hlly bo.

HaH
PRESSURE

. Gaotring |Gaorgicie| M Gaongice| Gaolgy | SO vy | Qin | o Thican | Himkhing | Wimdp | Tudongié
aotrang | Gaongicdc | Néu gao o) Gaongicde | Gao e ongép | duon urom ; can | Himknong | Hmép | Tudongvé
(Menu chinh) nhiétg@ cao | trang nhanh Gaongicic nhiétdocao | nay mam ntﬂgdn%acmac sugt (Chdo \ogng] (Chdo d%c) Com chdy treem | dpsudt | sudtcao sinh
Lo étdo
" " " " . . . . . " . 06 nud dén
Luong | Tnguoi~ | Tnguoi~ | fnguoi~ | fnguoi~ | Tnguoi~ | Tnguoi~ | Tnguoi~ | 2senings~ | Tnguoi~ | Tobe~ | 1nguoi~ mug nulqc fr
nal 10nguoi | 10nguei | 6nguoi | Bngudi | Bnguoi | Gngudi | 6ngudi | Bsenings | Bngudi | 208 | 4ngud ong fam
! o o " " 9o 9o 9o "9 9o 9o Vui Iong tham khao huong dén SagCh
Thei gian Knoang 26 | Knoang 29 | Knhoang 19 | Khoang 47 | Khodng 49 | Khoang 49 | Khoang 56 | Khoang 42 | Khoang 45 | Khoang 50 | Khodng 39 néu chi tiét cho mi menu. Knodr
WA bt~ | phit- | phit~ | phit~ | phit~ | phit~ | phit~ | phit~ | phit~ | phit~ | phit~ ” hugt
fay 3phit | d6phit | 27phit | GOphit | G5phit | OBphit | 73phit | 49phit | GOphit | BOphit | d44phit P

3 C0 thé co mii sau khi ndu ham ap suét cao, ham khong ap suét hogc thire an tré em.
(V\etnamese has no pages 15~19and 65)

3 Thei gian ndu cho mdi menu c6 thé khac nhau tlly thudc vao méi truamg str dung nhu dién ap, dung tich va nhiét do nuéc.



Phuwong phap nau com/lam sach tuw dong

Cach str dung menu niu an

Gao tring | Str dung dé nau gao té Gao ngii cdc | Sir dung dé nau gao trang d tron véi hat ngii cic.

Gao lirt/nay | S dung khi nau gao lirt hogc khi i cho gao It ndy — |Thirc an tré em

N
e mAm VA haL. Ty dong cai dat thoi gian nau thire an tré em va nau.

Chao dinh | Cai dét thoi gian ndu chao dinh dudng bang tay va Com chéy | Sir dung khi muén ndu com o6 chéy.

dudng nau.
Ham ap suat Cai it thii gian ham véi 4o su N .
A ai dat thoi gian ham voi dp suat cao (1,8 atm) va Gao trang ; 2 At LA A
, h A a2 K 2o .o 2. | Slr dung d 0l té toi, khdng dinh.
khgﬁg 4 pagL 4t ham khéng ap suat (1 atm) khong ap suat 1ng d€ nau com gao te 101, knong din
N Nhiét d6 cao L R
Tgagﬁr}%%,m St dung dé khtr mui sau khi ndu &n hodc ndu (gao trang, ngdi| S& dung dé nau com déo, khéc han hoan toan vdi
S0 ~ | com - gir am. cdc, gao lirt/ | ndu thong thudng. (phat sinh Melanogenesis)
trung tu dong) nay mam)

- Sau khi chon Menu gao tréng, &n nit ndu 4p suéit cao/nu gao tréng nhanh hai Ian hogc chon Menu nau gao trang nhanh réi &n nit
N&u gao tréng| 4p sudt cao/ndu gao tréng nhanh @& tién hanh nAu va giam thdi gian néu. (ndu gao tring cho 2 ngudi mét khodng 20 phi)

nhanh |- Com ndu & ché do nay khong ngon béng khi nu thirdng nén chi y chi str dung cho 6 phan &n tré xudng.
- Trrdre khi ndu, ngam gao khoang 20 phit thi khi ndu nhanh, com s& ngon hon.

% N&u ndu com nhanh hodc ndu cho it ngudi thi @6 nudc com & khay dung nuéce khi day.
3 Vui long tham khao trang 40~53 dé biét chi tiét ndu an theo menu.

Phuong phap lam sach tu dong (tu déng vé sinh khtr trung)

D6 nurdre vao trong ndi cho téi mirc nurdre lam sach tur dong rbi dong
nép, xoay tay cm ndi véi ndp sang phia "ap sudt cao &" hodc
“akhdng ap suat”.

Phuong phap. Nhén ndt vé sinh ty dng 2 [an & trang théi chd' rdi 4n nat
N&u com &p suéit/gao trdng nhanh & ché do 4p sudt cao, dn niit nu
khong &p suét & ché do khong 4p suft.

de;;g gg}gg ljl:ré]ts(?:: o “M,?.?.!,,ﬂ" 7l x Ve sinh tyr dong thudng xuyén 6 thé gitt sach van chuyén dong kép.
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Cach dat gio' nau com

Phuong phap hen gio ndu (khi mudn chon menu ap suét cao)

Q Xoay tay cam néi v&i ndp sang vi tri "ap suét cao &" -
va néu dén ap sudt cao chuyén mau cam thi &n ndt hen et ,’EE .
gio/ty déng vé sinh. | (5]

(Ul () () (G

» Néu tay cam ndi voi ndp khdng dang & vi tri "ap suét cao &" thi khi &n nit ﬂ(,}::w [rureo] (77 FEEES)
Hen gio/Tyu dong vé sinh thi sé& khdng hen gior dugrc. ~
» Khi &n nat Hen gio/Tu dong vé sinh thi s& phét ra &m thanh huréng dén béng <Man hinh vao ché do dét hen gio>
ti&ng Han Qudc "Sau khi chon théi gian hen gi¢r bang ndt thei gian, &n nat
néu ap suét cao" va thori gian cai dat sé dugre hién thi & man hinh, hién thj cai
d3t s& nhap nhay.
» Sau khi &n n(t Hen gio/Tyr dng vé sinh thi s& bat dau cai dat thai gian hen
gitr trong vong 7 gidy.
» Truong hop cai dét hen gior ndu trong khi gitr &m, &n nat Hay dé hy gitr &m
r6i cai dat thai gian hen gior.

:

@ An nt cai dat/ther gian roi cai dat gior.
> M0| khi &n Gt cai datthdi gian, thor gian cai dat sé tang 10 phit méi lan.

An lién tyc 48 tang thoi gian dat. —
» CO thé cai dat thai gian tir 1 giér d&n 12 gier 50 pht. % omno2en
g

9 An nit chon/Menu d& chon Menu mong mudn.
» Trudmg hop Menu gao Iirt ndy mam, khdng thé cai dat 2H, 4H, 6H.
Né&u muén hen gid,, cai dat la "0H" thi co thé hen gior dugc.
» Trong trudng hop menu ham &p suét cao, cai dat thori gian ham &p suét cao thi ¢6 thé hen gior duoc.
Néu thoi gian dat 1a hon 60 phdt, thei gian dat trude ndu duge dat thanh 2 gior.
» N&u khang chi dinh Menu thi s& ty dng hen gior ndu gao trang.

@ Annit ndu 4p suét cao/ndu com trdng nhanh.

> ghl %o sé phat ra am thanh hudng dén bang tiéng Han Qudc “Pa hen gié ndu com trang (menu da chon)” va bét
au hen gio
» Sau khi &n nGt hen gic‘r néu khdng nhap trong vong 7 giéy, ty dong tién hanh hen gio ndu.
» Khi di vao hen glo' n&u, dén hién thi hen gior nhép nhay réi dirng va thdi gian hen gior giam dan tirng 1 pht roi tién
hanh hen gio' nau
(Gidr va pht hién th| """ trong khi tién hanh hen gio- ndu s& nhdp nhay)

o ]
| 300) [ E5E- »

<bang tién hanh hen gi& ndu> <Tién hanh ndu> <K&t thiic ndu/Tién hanh gilr &m>

» Thoi gian cai dat hen gior la thdi gian con lai cho toi khi két thic hen gior néu.
(Thri gian hoan thanh ¢ thé thay déi tly thude vao dung tich ndu va digu kién str dung.)



Cach dat gio' ndu com

Phuong phap hen gio ndu (khi mudn chon menu khong ap suét)

€) Xoay tay cam ndi v&i ndp sang vi tri “ 5 khéng &p suét”
va néu dén ap suét cao chuyén mau xanh thi an nit hen l”l_ll [ -
gio/ty dong vé sinh. = —

» Néu tay c&m ndi véi nép khong dlng & vi tri “& khéng ap sudt” thi khi dn @%
nut Hen gio/Ty dong vé sinh thi sé khdng hen gior dugc.

» Khi &n nat Hen gio/Ty dong vé sinh thi s& phat ra &m thanh hudng dan <Man hinh vao ché do dat hen gio>
béng tiéng Han Quéc "Sau khi chon théi gian hen gi¢r bang nit thoi gian,
&n nut ndu khong ap suét" va thai gian cai dét sé dugre hién thi & man hinh,
hién thj cai dat s& nhap nhay.

» Sau khi &n nit Hen gié/Ty dong vé sinh thi s& bét dau cai dat theri gian hen
gid trong vong 7 gidy.

» Trudng hop cai dat hen gid ndu trong khi gitr &m, &n nat Hay dé huy gitr &m
roi cai dat thai gian hen gio.

© Annt cai dat/thoi gian roi cai dét gio.
> Méi khi &n nt cai dat/thdi gian, thr gian cai d&t sé tang 10 phat méi lan.
An lién tuc dé tang thoi gian dat. ._l 1
» Co thé cai dat thoi gian tir 1 gior dén 12 gior 50 phit.

€ An nit chon/Menu dé chon Menu mong mudn.
» Co thé cai dat thari gian ndu voi cac menu nhur chéo dinh dudng, thire an tré em, ham khong &p suét va
c6 thé hen gio.
NEu thoi gian dat Ia hon 60 pht, thoi gian dat trude ndu dugre dat thanh 2 gior.
» Néu khong chi dinh Menu thi s& ty dong hen gi¢r ndu gao trang khong ap sut.

@) Annut ndu khong ap suét.
» Khi do, s& phét ra am thanh huéng dén béng tiéng Han Qudc “Da hen gier ndu com trdng khdng &p sudt (menu d& chon)”
va bat dau hen gior ndu.
» Sau khi &n nit hen gior, néu khdng nhap trong vong 7 gidy, tw dong tién hanh hen gio ndu.
» Khi di vao hen gi& ndu, dén hién thj hen gio- nhép nhay réi dirng va thr gian hen gior giam dan tirng 1 phat rdi tién
hanh hen gidr ndu.
(Gior va pht hién thi ":" trong khi tién hanh hen gior ndu sé nhép nhay)

-

<Bang tién hanh hen gio ndu> <Tién hanh ndu> <K&t thiic n&u/Tién hanh gidr am>

-

» Thoi gian cai dat hen gior 1a thor gian con lai cho ti khi két thic hen gior ndu.
(Theri gian hoan thanh ¢4 thé thay déi tly thudc vao dung tich ndu va digu kién st dung.)

Chu y khi hen gi¢ nau

€) Truong hop hen gio' ndu
» Néu gao da dé lau hodc qua kho thi sé co thé bi khé.

» Tuy vao thdi gian cai dat hen gio hodc digu kién méi trudng xung quanh ma com co thé bj nat hodc qua kho.
Do db can diéu chinh lugng nude tly theo mire nurre biéu thi & 1ong noi.

» N&u dung tich hen gi& ndu nhidu hoac cai dat thdi gian qua dai thi hién tugng Melanogenesis c6 thé tang 1én.
@ Thay déi thoi gian hen gior
» Dé thay déi thoi gian hen gidr, &n nat Hay dé hdy roi bét dau lai.
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