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1. Read all instructions before using this appliance.

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

3. 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.

4. Close supervision is necessary when this appliance is used by or near children. This appliance is not
intendecs) for use by young children without supervision.

5. 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.

6. 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.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury to persons.

8. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the
manufacturer or your service agent.

9. Do not use outdoors.

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

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

12. 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.

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

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

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a

risk of fire or electric shock.

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

walls, etc while in operation.

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

18. 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.”

19. 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

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

21. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.

See “Operating Instructions”.
22. Do not use this pressure cooker to fry in oil.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

WARNING : This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, fires, other injuries, or damage to property.
1. Keep hands and face away from the Pressure Release Valve when releasing pressure.
2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.
3. Never open the Lid while the unit is in operation.
4. Do not use without the inner Pot in place.
5. Do not cover the Pressure Valve with anything as an explosion may occur.
6. 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. Ashort 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) Ifthe appliance is set on the ground, the extension cord should also be set on the ground.
(3) 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-Q10 TOOL Series
Power Supply 220V ~/50-60 Hz
Power Consumption 1150W
GLUTIN. RICE 0.36~L.8L (2~10cups)
HIGH HEAT GLUTIN. RICE
MIXED RICE
HIGH HEAT MIXED. RICE 0.36~1.44L (2~8cups)
Cooking Capacity BROWN RICE
HIGH HEAT BROWN. RICE 0.36~1.08L (2~6cups)
GABARICE ’ ’
GLUTIN. TURBO
SCORCHED RICE 0.36~0.72L (2~4cups)
Porridge 0.18~0.36L (1~2cups)
Power Cord Length 1.45m
Pressure 78.4KPa(0.8kgf/cm?)
Weight 7.0kg
Width 30.4cm
Dimension Length 39.5cm
Height 28.2cm




1. Doc tét ca hudng dan trudc khi st dungthlet bi.

2. Khong cham vao cac bé méat nong, Hay su dungtay cam hodc cac ndt vdn,

3.Débao vé 'khai chay, dién g|at va/hodc thuang tich cho ngddl st dung, khdng dugc cho day dién,
phich cam hodc than ndi xudng nudc hodc bat ky loai chat long nao.

4.Can gidm sat ky [uBng khi tré em st dung ho3c & gan thiét bi. Khong dugc cho tré em str dung thiét bi
ma khong gidm sat.

5.Rat day dienra khoi 6 cam khi khéng st dung va trudc khi vé sinh thiét bi. D& thiét bi ngudi trudc khi
théo |3p cac bd phén va trudc khi vé sinh thiét bi.

6. Khong su dung thiet bi khi day dién hodc phich cdm bj hu hdng, sau khi thiét bi bj truc trdc hodc hu
héng dudi bat ky hinh thiic ndo. Bem thiét bi dén trung tdm dich vu dugc chling nhan gan nhat dé kiém
tra, slfa chifa hodc diéu chinh.

7. V|ec st dung cac linh kién phy thém khéng dugc nha san xuét dé nghi c thé gy ra chay, dién giat
va/hoac thuang tich cho ngUdl su dung

8. Néu day dién di kem bj hu, can thay bang day dién dic biét hodc linh kién tif nha san xuat hodc trung
tém dich vu dugc nha san xudt chi dinh.

9. Khong su dung 3 ngoai trdi,

10. Khéng dé day dién treo trén ban ké hodc cham cac bé mat nong

11. Khdng ¢ dé day dién gtrén hodc gan bép ga dang nong, lo nerng dién hodc 16 vi ba dang nén

12.Luén gan ddy dlen vao thiét bi trudc, sau dé cdm phich cam vao 6cam dlen trén tudng. P& rit nguon,
can chinh tat cd ché do sang trangthal “Tat”, sau dé rit phich cdm khoi 6 cam dién trén tudng.

13. Khéng dudc st dungthlet bi cho muc dich khéc ngoai nhiing muc dich da néu.

14. Can than ltc di chuyén thiét bj khi dang chlfa dau néng hodc bat ky chat long néng nao.

15.Khoéng dat thuc pham kich thudc 18n, bao bi kim loai hodc dung cu ndu bang kim loai vao thiét bi, vi
chung c6 thé gy chéy hodc dién giat

16. Khong che hodc day kin thiét bi bang cac vat liéu dé& chéy, bao gdm cd man clia, vai, - trong khi dang
su I dung.

17. B trénh bi dién giét, chi ndu trong long noi di kem.

18. Thiét bj ndu bang ap suét cao. SUf dung sai cach co thé gdy ra vét thudng bong. Trudc khi st dung, vui
[dng déng nap thiét bj diing cach. Xem “Hudng dan strdung’.

19. Trudc khi st dung, ludn [udn kiém tra van 4p sudt va van xa ap xem ¢ bi téc khong.

20. Khéng st dung ndi dé chién thuc phdm bang dau, m3.

21. Thiét bi nay khong danh cho nerng ngudi (bao gom tré em) bi suy giam thé chét, cam giac hogc tinh
than, hoac thiéu kinh nghiém va kién thic, trir khi c6 su gidm sat hodc hudng dan st dung thiét bi tif
ngerl cd trach nhiém dam béo an toan cho ho.

22. Khdng d&t ndi com vao nudc khi vé sinh.

_ GIULAINHUNG HUGNG DAN NAY
NOI COM NAY CHi SU DUNG CHO MUC BiCH GIADUNG

CANH BAO : Thiét bi ndy sinh nhiét va xa ap suét trong khi sif dung. Tuan thi cc nguyén tac an toan
dé ngan chan nguy cgd bong, chay, cac terdng tich khac va thiét hai dén tai san.

1. D& mat va tay tranh xa kh0| van xa dp sudt khi dang xa ap suét.

2. Cén than khi mg nap ndi sau khi nau. Hai nudc bén trong cé thé gay bong nang.

3. Khéng ma n3p ndi khi thiét bi dang hoat dong.

4. Khdng st dung khi khéng c6 long noéi bén trong.

5.Khéng che day van xa a[g bang bat cd thit gi dé tranh nguy cé no

6. Khdng cham vao long néi hoac bat ky bd phan nao dang con ndng ngay sau khi st dung.

DEé thiét bi ngudi hoan toan.

Thiét bi nay chi dudc su dung cho muc dich gia dung hodc nhitng muc dich tuong tu nhu:
-Trong khu vuc bé&p nhan vién trong clfa hang, vin phong hodc cdc mdi trudng lam viéc khac.
- Trong nong trai.

- Trong khéch san va cdc mdi truGng cu trd khéc.

- Trong mdi trudng nha riéng.



. K4
Ghi chu:
A. Déy ngudn ngan (ho3c bd day) dé tranh rdi dy do dy qud dai
B. Day n6i dai nén dugc st dung diing cach va dam bao an toan.
C. Cach st dung day ndi cho ndi com:
1) St dung diing hiéu dién thé cho n6i com, o
2) Néu thiet bi dat dugi dat, day ndi ciing nén dugc dét dudi dat. .
3) Day dién va day ndi nén dudc dat sao cho tranh gay nguy hiém cho tré em.

"Thiét bi nay ¢6 phich cdm phéan cuc (mét chdu rong hon chau con lai).
DE giam nguy cd bj dién giat, phich cdm dudc thiét ké dé &n khdp vdi 6 cam dién phén cyc theo mét chiéu duy
nhat.
Néu phich cdm khéng hoan toan khdp véi 6 cdm dién, phai dao ngudc phich cm.
Néu phich cam van khong khdp, phai lién lac véi mot thd dién c6 bang ching nhén.
Khdng dugc chinh stfa phich cam bang bét ky cach nao.”

Tén san pham / 28 CRP-Q10 TOOL Series
Nguon dién / H& 220V ~/ 50-60 Hz
Cong suat / 2H[HH 1150w
Com trang /40| . 100
Cdm tréng Nau nhiét cao / 40| 15124 0.36-1.81 (2-10Co)
Ngii céc /&= .
Ngii c6c Nau nhiét cao / T3 132 0.36-144L (2~8Coc)
Dung tich ndu Com gao Ut / #40]
== Cdm gao [t Nau nhiét cao / $10| 15} .
/ gGa o mm GABA | B D/ 5ol 0.36~1.08L (2~6C5c)
Com trang ndu nhanh / &40z
Cdm chay / 52X 0.36~0.72L (2~4Céc)
Chao/= 0.18~0.36L (1~2Céc)
D6 dai day ngudn / MY AE Lo 1.45m
Ap sudt/ A2 78.4KPa(0.8kgf/cm?)
Trong ludng/ & 7.0kg
Chiéurong/ = 30.4cm
Kich thudc / X|% Chiéu dai / Z0| 39.5cm
Chiéu cao/ &0| 28.2cm




SAFETY PRECAUTIONS

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

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

A Warning A

Th(ijs mﬁans that the action it describes may result
in death or severe injury.

A\ Caution

This means that the action it describes may result
ininjury or property damage.

« This sign is intended to remind and alert that something
+ Please read and follow the instruction to avoid any

may cause problems under the certain situation.

harmful situation.
Indicates a prohibition

Indicates an instruction

AWarning O bonot
Do not cover the automatic %;@ »
steam outlet or pressure
weight 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, electric
shock or injury.

« For repair, contact dealer
or 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 a rice 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.

« Ifthe 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.

ENGLISH



SAFETY PRECAUTIONS

AWarning ® Do not

Do not cover the automatic steam <
outlet or pressure weight witha
duster, atowel, or apron, etc.

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

53

<Inner pot>

Do not use pots that are not
designed for the cooker.

Do not use abnormal pot and

do not use without the 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.

+f rice or water gets in then do not turn the product over
or shake it, please contact the dealer or service center.

Do not turn the Lock/Unlock Handle to
“Unlock” while cooking.

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

«After you finish the cooking do not try to open the cooker by
force until the steam is completely exhausted.

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

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

getinside the cooker, please call a dealer
or aservice center.

Don'’t let foreign substances such as needle,

cleaning pin, or metal get in or block the in

let/out let pipe or gape.

«It can cause an electric shock or fire.

«Do not put a cleaning pin in a gap or a hole of the
product except when clearing a steam outlet.

Do not open the lid while in 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 released completely turning the

pressure weight over.

Do not bend, tie or pull the

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

Please make sure to clean and check the
assembly condition of the steam vent before
and after use.

+Ifyou have any problem with assembly and cleaning of
the clean steam vent, please call a dealer or service
center.

+Keep clean the product before and after use.

Be careful that both the plug
and power cord are not to be
shocked by animal attack or ; ‘
sharp metal materials. Q)Y
«Damages by impact can cause an

electric shock or fire.
Please check the power cord and plug frequently.

Remove a foreign substance on the cord and
plug with a clean cloth.

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



AWarning oRemember

Do not use it on a rice chest
orashelf.

«Do not place the power cord
between furniture. It can cause an
electric shock resulting in fire.
Please check the power cord and plug frequently.

«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 press 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.

ACaution ® Do not

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 overflow or breakdown.
+Do not cook over stated capacity for cooking of
chicken soup and congee.

Do not touch the metallic surface of the inner
pot and pressure weight after cooking or
warming.

oIt can cause burns.

+Remaining hot steam can cause burns when you tilt
the pressure weight while and right after the cooking.

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

Clean any dust or external
substances off the temperature
sensor and inner pot.

«It can cause a system malfunction
orfire.

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

«It can cause an electric shock.

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

+Electric short might cause fire.

Please surely pull out the plug when not
inuse.

«It can cause electric shocks or fire.
+Use AC 220V only.

Use the product on the flat

surface. Do not use on a

cushion. Please avoid using

it on an unstable location

prone to falling down.

«It can cause malfunction or afire. Please check the
power cord and plug frequently.

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

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

Please pull out m
the plug when not in use. L

«It can cause electric shocks or fire.

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

ENGLISH



SAFETY PRECAUTIONS

ACaution ® Do not

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 place on rough top
ortilted top.
«It can cause burns or breakdown:s.

+Be careful to install the power cord
to pass without disruption.

ACaution 0Remember

Always turn the Lock/Unlock
Handle to "Lock" when not
in use.

+It can cause deformation by remaining 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 dealer or service
center when either a button of
aproduct or a product itselfis
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 with an indicated amount of rice and 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 completely.

Please call customer service
if the inner pot coating
peels off.

oughscubber Heslicscuber
@><«m
«Inner pot coating may wear away @ &2

after long use. e Moo
+When cleaning the inner pot,

do not use tough scrubber, metallic

scrubber, brush, abrasive metallic etc.

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.

Please clean the body and
other parts after cooking.

« After cooking chicken soup, multi cook
dishes, and etc., the smell may be absorbed.

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

« It can cause alteration or smell.

« 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.
+ Please, do not pull out the clean steam vent by force.

Be cautious when steam is being released.

+When the steam is released don’t be surprised.
+ Please keep the cooker out of reach of children

Ifitis possible, use warming function for
white rice ONLY.

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

«Ifyou inflict impact on power cord, it can cause an electric
shock or fire.



Name of each part

NAME OF EACH PART

Accessories

Pressure Weight
Soft Steam Cap keep the pressure weight horizontal.

It stabilizes steam inside the oven. When the
pressure weight is twisted it releases steam.
Automatic Steam Exhaust o
Outlet (Solenoid valve) <
When finished cooking or during
warming, steam is automatically released.
Lock/Unlock Handle (Set the Manual &
Lock/Unlock handle to lock when Cooking Guide

Name of each part

cooking or warming the rice)

the Lock/Unlock handle has to turn to ‘Lock’
for operation.

Clamp Knob
Turn handle to ‘Unlock’, and then press
Clamp knob to open.

Control Panel

Rice Scoop

Packing

Lid Assy

Pot Handle

Detachable Cover

Rice Measuring Cup

Inner Pot
Place theinner pot Into the body property.

Handle
Drain Dish

Empty the water out
of the drain dish after
cooking or keeping
warm. Leaving water
inside the drain dish
can result on odor.

Steam Plate
Power Cord (Steam plate can be
purchased separately
Power Plug at Cuckoo service
center.)

The plug type may differ from the actual.
(Thisis only to explain about how it works.)
74

Temperature Sensor

ENGLISH



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.
-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.

A
the back side
@ Ifyou pull out the detachable @ When cleaning the detachable cover, ~ 3 Frequently clean the cover witha
cover indicated by the arrow,itcan  hold and pull out the both side wing sponge using with a neutral
be easily separated. of the cover, then separate the handle detergent.
and the rubber packing.
Lid of the

inner pot

the back side of

cover packing
@Please put the detachable cover. ®When you fix the rubber packingto  ® When putting the cover into the lid,
the detachable cover, hold it between  press the cover handle after fitting
and put it in the edge of the the handle into the groove indicated
detachable cover by turningit. by the arrow.

Correct example

""""""" projection
{ presenting
\ the front

the front of packing the front of handle

no projection

the back of packing the back of handle

% Do not put substances like a screw into hole of detachable cover.
3 Look in the back cover and the front cover.



HOW TO CLEAN

INNER POT

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

Ifthere 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.

DEW DISH

Wipe the top cover with a damp cloth.

Rice water from cooking is designed to
Be careful when cleaning the top heater

gather to the dish through the steam outlet
so please wipe it clean with a wet towel after
cooking.

| BODY
7 il If there are foreign substances stuck on the
V temperature sensor, remove them without

CONTROL
=3 In case the cauldron is stained with cooked rice
broth orforeifn matter, wipe the cauldron with
adamp 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.

damaging the metal plate. Cleanly wipe the
folrelgn substances or moist on the heat
plate.

LID OPEN BUTTON

Wipe the main unit with adamp cloth. 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, if the Lid Open button does not work,

please contact customer service.

s 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

O Separatethedew ~ @Separatethedrain ~ @Cleanthe drainditch @ Securely putinthe dew @Insert the dew dish
dish. ditch cap by pushing  cap and dew dishwith  dish after cleaning firmly by pressingitin
it down. aneutral detergent. direction of the arrow.

How to Clean The Pressure Weight Nozzle

If the valve hole of the pressure weight part is clogged, puncture it with the cleaning pin

+The valve hole of the pressure weight allows steam to release. Check regularly to ensure that it is not
blocked. If the valve hole of the pressure weight is blocked, the hot steam and hot content within the
cooker can cause serious injury.

% Do not use the cleaning pin for any other use except to clean the valve hole of the pressure weight.

Soft steam cap Cleaning Pin / O_‘

*Available for

pchase at the

Cuckoo service

= center

Pressure Weight

P Under the Lock/Unlock handle s the steam cap that guards the pressure weight. To remove the pressure
How to weight, remove the steam cap, turn the pressure weight counter-clockwise while pulling it up, and keep
i turning until it comes out.
g:’?sztler':\?\ll;t?li P> Puncture the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
g P> When the pressure weight is properly assembled, it can freely be turned.

= Alien
substance
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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.

=\

@Peel offthe soft steam capas  @Disassemble soft steam cap @ Disassemble the rubber OWhen fitting the rubber
shown in the image above b¥1 inthe rear by pressinginthe  packingin the direction of packing into the plate, please

grasping the dented partwith  direction of arrowand ashit  the arrow. make sure the packing is
yourﬂn%ers andpullingtothe  frequently with an neutral facing the correct direction.
side while lifting gently. detergent of sponge.

B

©When you are putting the soft @When installing the soft
Eteam cap }]oggther, matchthe  steam cap, insert the cap
towards theanrowandmake MLy by pressing tin the
furﬁ tge hook in the frontis  directionas shown above.
ocked.

How to use the Lock/Unlock handle

1. After cooking, turn the Lock/Unlock handle from “Lock” to .
“Unlock” to open « If the lamp does not turn on, it would
not operate the “Cook” and “Preset”
2. After cooking, turn the Lock/Unlock handle from “Lock” to buttons. Make sure the Lock/Unlock

“Unlock” turn the handle to open. handleiis located in “Lock”.
If there is unreleased steam in the Inner pot it might be hard to

turn the Lock/Unlock handle. In this case twist the pressure -
weight and let the excess steam out. Do not open by force. ZLOCK= &

3. Handle must be turned to “Unlock” when opening and closing. A

When top cover does not close perfectly
Do not try to close the top cover by force. It can damage your cooker and cause problems.

1. Check to make sure the inner 3. Ifthere is excess steam inside the inner
pot is place correctly inside ﬁot it might be difficult to lock the
the main body. & handle. Twist the pressure weight and

allow the excess steam to release. Then
8 try to turn the handle again.

2. To close the top cover turn the
handle to unlock shown in the
picture on the right.




FUNCTION OPERATING PART
ERROR CODE AND POSSIBLE CAUS

Pressure Cook/Turbo

Keep Warm / Button
Reheat button CUCKOO Used to start cooking
Used to warm or reheat. (Refer to page 17~18)
(Refer to page 23) Cancel button

Used to cancel a select of
mode or releases remaining
steam inside of rice cooker.

Preset button
Used to preset time.

(Refer to page 21)
Auto Clean button
Used to operate automatic
Time Button y steam clean function.
Used to modify preset time e Used to set temperature during
(Refer to page 21). “Warming mode.
Used to set GABA and multi Used to set ‘SCORCHED RICE’

cooking time (Refer to page 19).

(Referto page 20-21). - Meny / Select button
Used to select GLUTIN. RICE, HIGH HEAT GLUTIN. RICE, GLUTIN. TURBO, Mixed Rice, High Heat
Mixed Rice, Brown Rice, High Heat Brown Rice, Germinated Brown Rice, Porridge, SCORCHED
RICE, Multi Cook, All-Purpose steaming and Automatic Sterilization(Refer to page 17-18)

*When you an image like one in the right side on your display, it means the rice cooker is in
‘Waiting’ mode.

% Press ‘Cancel’ button to enter the ‘Waiting’ mode.

% Press the button until you hear the buzzer sound. The image of the plate may
different. <Screen on standby>

Error Code and Possible Cause

When the product has any problems or used it inappropriately, you can follw 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.

= Problem on temperature sensor.

When pressing the “PRESSURE COOK” and “PRESET” button, while the lid handle is on
“Unlock” Turn the lid handle “Lock”

Itis appears on the display when you press “PRESSURE COOK” or “PRESET” button again,
or if the Cooking has finished and you’ve nerver ever tured the handle to “Unlock”, h can be by
turning handle to “Unlock” and then turn to “Lock”

(= 1 | Problem onenvironment sensor. i~ 1~ | Problemonmicom memory.
| (g Ny
Problem on micom memory. = 3= | When boiling only water.
gy W
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BEFORE COOKING RICE

Use adry cloth to clean inner pot.

P Use a soft scrubber to wash the inner pot.

» Do not use rough or metallic scrubber. Otherwise,
coating will pilled off.

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

2

Use measuring cup to measure desirable
cooking amount.

P> Make the rice flat to the top of measuring cup
and itis serving for 1 person. (ex: for 3 servings
- 3 cups, for 6 servings — 6 cups)

3

Use another container to wash the rice.

4

Adjust water level.

i

),
3 8
sreireer o
: 4
10 ™
®1‘A‘:\J4 | ®
————— o

Rice for 6 persons(6 cups)
P> Place inner pot on the flat surface to adjust
water level.
P The marked lines in the inner pot are water level.

@ Ifyou want to cook old or soft rice, pour more water
than measured scale.

@ GLUTIN. RICE for 6 people (6 cups) pour water to ‘6.

© Overcooked rice: pour less water than measured scale.

@ When rice is undercooked or firm/hard: It is caused by
differences in rice varieties or water content (old rice).
In this case, please add 1~10% of more water.

5

Please plug the power cord before
inserting inner pot in the rice cooker.

P Wipe off or remove any substances on the temperature
senor or bottom of the inner pot.
P Please place the inner pot correctly into the rice cooker.

6

Plug the power cord and turn the
hand to “Lock”

P The lamp turning on means closed perfectly.



HOW TO COOK

Choose menu from ‘Menu/Select’ button.

+ Check if the removable cover is installed.

« Before cooking, check that the Pressure Weight is well placed horizontally.

« Each time “Menuj/Select” button is pressed, the select switches in the
sequential order, GLUTIN. RICE — HIGH HEAT GLUTIN. RICE = GLUTIN.
TURBO — Mixed Rice — High Heat Mixed Rice — Brown Rice — High Heat
Brown Rice — GABA Rice — Porridge - SCORCHED RICE = i
Multi Cook—fAutomatlc Sterilization. . . . exin case of selecting Glutin Rice,

+If the button is pressed, repeatedly, the menu switches continuously in »When you cook Glutin Rice, automatic steam
sequential order. outlet operates while cooking.

«In the cases of Glutin Rice,Glutin Turbo, Mixed Rice, Brown Rice, GABARice,
the menu remains memorized once each cooking is completed, so for
continuous use of the same menu, no select of menu is required.

T
MENU

Start cooking by pressing Pressure Cook/Glutin. Turbo button, | < == s
gy pressing / s

+You must turn the Lock/Unlock handle to lock before cooking.

Then press the Pressure Cook/Glutin. Turbo button. y‘
+ Unless the Lock/Unlock handle s not turned to close, you get alarm ex)In case of cooking
with“E 0 ¢ —— Glutinous.
Cookingthoroughly ex)In case of 14minutes left.

3 +The cooktime remaining on the display is shown from cooking Q@Q '

thoroughly. The cook time is different according to the menu.
+Be careful not to burn yourself from the automatic steam outlet.

4 The end of cooking

+When cooking is completed. warming will start.

«If you don't want to keep the cooked rice warm, press Cancel
for 2 seconds.

«If the the Lock/Unlock handle is not working well,
take out the steam completely out of inner pot by turning
over pressure weight.

+Do not press ‘Cancel’ button during cooking.

How to use Automatic Sterilization

_ 2 Pourwater up to scale 2, make sure to close and lock the cover.

— s = Method 1. After choosing automatic cleaning menu by pressing “MENU/SELECT”
= g g g

% A button, and then press “Pressure Cook/Glutin. Turbo” button.
7=m . [#=| Method 2. PressAuto Clean in the waiting mode, and then press Pressure

,.E » = Cook/Glutin Turbo button.
. . i =
Melanoizing effect

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 Glutinous, Melanoizing effect could increase more than“Glutinous cook”setting.
What is Blackout Compensation

*This product remembers and maintains previous condition and processes. After blackout, it operates immediately.
«If blackout occurs during cooking, the cooking will be delayed depending on blackout time.
Warming’ will be cancel, if blackout occurs.
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HOW TO COOK

How to use the cooking menu

Glutin. . - - . .. Used to cook by mixing glutinous rice in
S Used to cook sticky and nutritious white rice.  Mixed Rice cereals.
BE?(‘!Z” Used to cook brown rice without germinating. GABARice Used to cook germinated brown rice.
Porridge This menu is used to cook porridge. SC%'TgEED g;ﬁg to cook scorched rice when cooking is
Multi  Used to cook various dishes by setting atime  pgH HeAT
cook  manually. (GLUTNRICE] e 0 cook dstickyri
e . MEDRICE. Used to cook more savory and sticky rice

Clean Used to eliminate smell soaked after cooking. /BROWNRICE)

Turbo  *PressPressure Cooking/Glutin. Turbo button twice after selecting "White Rice" menu, and the cooker will go for white rice

function  turbo cooking, whichwill cut rice cooking time. (Two servings of white rice normally takes 20 minutes or so.)
+ The mode of white rice turbo does not produce cooked rice as good as normal cooking mode. Use white rice turbo mode
Glutinousrice onlyfor6servingsor less.

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

% After cooking in white rice turbo mode or cooking of small serving, discard water. In case of small servings white rice turbocooking,
more water may be required than other menu.

MENU COOKING INSTRUCTION WATERLEVEL =~ CAPACITY  COOKING TIME
"GLUTIN. RICE" - -3

GLUTINRICE  pross "procecs ot ek b0 button 2~10PERSONS Approx. 30~ 43 min
GHLIUGTl-IINH%LI\.CrE Select "HIGH HEAT%M%% bUt_tPress "Pressure 2~ 10 PERSONS | Approx. 31~ 48 min

TURBO 1. Press "Pressure Cook/Glutin. Turbo" button twice (2) GLUTIN,

inarow 2. Select "TURBO GLUTIN. RICE" = Press 2~6PERSONS | Approx. 20 ~26 min

GLUTIN. RICE "Pressure Cook/Glutin. Turbo" button MIXED RICE
Select "MIXED RICE" = :
MIXED RICE Press "Pressure COO&(FGRUUH Turbo" button 2~8PERSONS | Approx. 45~ 59 min
HIGH HEAT Select "HIGH H IXED RICE! — i
MIXED RICE Press ressure Coo A)leltln Turbo" button 2~8PERSONS  Approx. 51 ~65 min
Select "BRO ICE" - N .
BROWN RICE Press "Pressure Cook)Nmﬁn Turbo" button 2~6PERSONS | Approx. 60 ~ 69 min
HIGH HEAT Select "HIGH HEAT BROWN R|CE" — - f
BROWN RICE Pres rsseura Cop }Gfliut?n N button BROWN/GABA 2~ 6 PERSONS | Approx. 63~ 71 min
Select "GABA Rice" — Set time for germination . Germination Time+
GABARICE process — Press "Pressure Cook/Glutin. Turbo" button 2~ 6 PERSONS Approx. 71~ 98 min
Select "PORRIDGE" - ~ ~ i
PORRIDGE Press "Pressure C0o /Gﬁutln Turbo" button PORR. 1~2PERSONS  Approx. 87~100 min
SCORCHED RICE Select "SCORCHED RICE" - GLUTIN,/ . ~44mi
Press "Presare Cook/C Glutin. Turbo" button MIXEDRICE | 2~ #PERSONS  Approx.38~44 min
#GLUTIN RICE(long grain): When using "long grain", it is recommended to cook for less than 8 servings on the basis of “MIXED RICE"

water scale.

% When keeping warm, press Cancel to stop and select the desired function.

% When you cook after using options like Multi Cook, the odor may stick (refer to the product care method section to wipe the packing
and cover and clean with the auto sterilization function).

% Brown Rice/Mixed Rice, Brown Rice/Mixed Rice and High Heat options are useful when cooking white rice and brown rice in 5:5 ratio.

% Please soak or boil hard grains such as beans and red beans under water first before start cooking in mixed rice option.

% Cooking time for each option may vary depending on user's environment such as voltage, amount/temperature of water, etc.

% When you see " & i " on display, turn the Lock/Unlock handle towards "&" (Unlock), and then tumn it back towards "a" (Lock) for it
to work properly. (This does not apply when you turned the handle towards "&" (Unlock) once or more after finishing cooking in the
previous cooking,)




CUCKOO CUSTOMIZED TASTE FUNCTION ‘
FOR SCORCHED RICE (KOREAN CRISPY RICE SNACK

CUCKOO Customized Taste Function (cooking temperature customization)

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 to4f7. 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

Press the Auto Clean button in the waiting mode for 3 seconds to go to warming temperature setting mode.
Press the Auto Clean button 2 times to enter the customized taste setting mode. All options supported by
'CUCKOO Customized Taste' will be displayed.

@ CUCKOO customized
taste setting display

o
press the Auto Clean button for 3
seconds to enter the warming
temperature setting mode. Press
the Auto Clean button 4 more
times to go to customized taste
setting display. Please refer to the
display for the initial values.

@-1 High level adjusting mode

press the Menu/Select button to
change display as shown in the
image above.

@2 Low level adjusting mode

press the Menu/Select button to change

display as shown in the image above.

© Setting complete display

o
KeeP WA
*

press the Pressure Cook/Glutin
Turbo or Keep Warm/Reheat button
to save the set value and return to
waiting mode (If you press Cancel or
do not operate for 7 seconds, setting
will be canceled and you will go
back to the waiting mode). (When
you press the Auto Clean button,
you will enter the stronger More
Crispy Nurungi mode ~without
saving the changed value.)

1.‘CUCKOO Customized Taste' function is applied to the following options: glutin rice, HIGH HEAT glutin. rice, glutin turbo, mixed rice, HIGH HEAT

mixed rice, brown rice, HIGH HEAT brown rice and GABA rice.
2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high level mode.
3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.

How to make SCORCHED RICE

1. Turn the Lock/Unlock handle to “Lock” and press menu to select the ‘SCORCHED RICE’.
2. Press the “Pressure Cook/Glutin. Turbo” button to start cooking.
3. When cooking is completed, scoop out the boiled rice. The “SCORCHED RICE” on the bottom of the
jar can be prepared for your taste (e.g. scorched rice tea)
P> “SCORCHED RICE” can be prepared for up to 4 people
P For “SCORCHED RICE” cooking, set the water volume at “Glutinous” level.

P Not too much washing rice.

P 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" option, you can scorch the cooked rice on the bottom in different levels

according to your preference.

» How to set More Crispy SCORCHED RICE function (When you want the cooked rice more "scorched" when cooking nurungj)

When to set More Crispy
SCORCHED RICE function

e don
MENU
~ SeEor T
Z Ghenin
N

When to set More Crispy
SCORCHED RICE function

1. Press the Auto Clean button under waiting mode for 3 seconds or longer to enter the warming temperature setting mode.
Press the Auto Clean button 3 times to start More Crispy Nurungi setting mode.

2.When the More Crispy Nurungi setting mode begins, press Menu/Select to select or cancel More Crispy SCORCHED
RICE mode. Press Pressure Cook/Glutin Turbo or Keep Warm/Reheat button to select or cancel the mode.
3.When you press Cancel or do not operate for 7 seconds, the function will be canceled, and the product will return to

the waiting mode.
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HOW TO USE “GABA RICE (BROWN RICE)”

What is Germinated Brown rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and hard to be digested.
By germination, the enzymes in the brown rice are activated, generating nutrients, and are easier to digest.

Features of Germinated Brown Rice

Germinated brown rice increases nutrients and enhances taste, which is a weak point of brown rice. Germinated
brown rice also improves digestion.
P Taste will be greatly enhanced.
PEasier to digest and is rich in nutrients.
+ Diabetic hormone is generated improving digestion.
»Good as a health food for children or adults.
- Rich with dietary fiber.
P Germinated brown rice has rich GABA (Gamma Aminobutryc Acid)
- GABA promotes metabolism in liver and kidneys, suppresses neutral fat, lowers blood pressure, promotes metabolism
in brain cells - these effects have been proven %y me(ﬁcal science.

Using “GABA” Menu

ﬂ In order to promote germination, soak brown rice for 16 hours in water.
Method of Pre-germination

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

P Pre-germination shall not exceed 16 hours. Make sure to rinse the rice clean with flowing water before using
“GABA” menu. Be careful not to rinse too much or else the embyros that are required to germinate may wear off.

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

P When pre-germination has been completed, wash the rice and insert the inner pot. Pour appropriate amount of
water and use “GABA” menu.

P During summer or hot temperature environment, an odor may be generated. Reduce germination time and wash
clean when cooking.

G Set the Lock/Unlock handle at Lock, press Menu/Select button to select “GABA”
P When cooking brown rice with or without germination, select “Brown Rice” option and start cooking.

©) Press Pressure Cook/Glutin. Turbo button.
P If you press the Pressure Cook/Glutin Turbo button, the brown rice will start to germinate for the set time and
cooking will start after germination is complete.
P When germinating the brown rice, remaining time will be displayed.

When the “GABA” is selected, “2H” is indicated in the display

@ If smaller germ is preferred, omit pre-germination process. Select “GABA” menu, set-up appropriate germination
time, and start cooking (nutrients ingredients do not vary significantly by the size of germ).

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

© GABA cooking feeds up to 6 people

O City water can be used for germination. However, filtered or drinkable water is recommended. Germination may
not be properly performed in hot or boiled water even after cooking.

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

@ InGABA mode, preset on 2H, 4H, 6H may not be possible. If you want to preset the GABA, set up BROWN RICE menu.
(Seethe page21)

@ The taste of rice could be different depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste. (Refer to page 19)

@ Depending on the user’s environment or the condition of the rice, the sprout may not be visible.




HOW TO USE PRESET/MULTI-COOK FUNCTION

How to Preset Timer for Cooking

€ Turn the Lock/Unlock handle to the lock position and a lock icon
will be displayed on the screen. Then press the “preset” button.
P How to use Preset/Multi Cook function
P Set the preset time in 7 seconds after pressing the Preset button.
P To set the preset time during the warming mode, stop the warming I
mode by pressing the Cancel button priorto setting the preset timé.
Press the Time button to set the preset time.
P Each %i?ne you press the Time button, 10 minutes are added to the

preset timé.
P> Preset time ranges from 1 hour to 12 hours and 50minutes (A

€©) Press the Menu/Select button to select the menu.
P GABA rice option cannot be preset with 2H, 4H, 6H setting. If you want to preset, select the “Brown Rice” option.

» Multi-Cook option can be 2preset after setting the time for the option. When the set time is longer than 60 minutes, the
preset time will be setas 2 hours.

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

0 Press the Menu/Select button to select the menu.
P After pressing the preset button, if you don’t operate in 7 seconds, the preset mode will start automatically.

P When the preset mode begins, the preset light will stop blinking and the preset time will go down by minute untilit
starts the preset cooking. hile the preset cooking continues, the “ ;. ” sign between the hour and minute will blink).

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

P 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

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

@ The change of preset time

P Press “cancel” button for more than 2 seconds and restart it to change the preset time

How to Use Multi-Cook and Preset Time

| L)

Turn the the Lock/Unlock handle to “Lock” and
press the menu to select the Multi-cook.
B0 P When selecting Multi-cook, the display indicates cooking
time to be 20 minutes.

@ Set the time with Time Button.
P Each time you press “TIME” button, the time increases 5 minutes.
P Available setting time is 10 ~ 90 minutes.

Press “Pressure Cook/Glutin. Turbo” button.
P The resting time will be displayed when the Multi-cook mode begins.
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Caution

-
FOR THE BEST TASTE OF RICE

When measuring the rice, Use the measuring cup. (The
amount of the rice may vary depending on the quality of the
rice.) Place the inner pot on a flat surface and adjust the water
to water levelin the inner pot.

If possible, buy a small amount of rice and keep the rice
some place where it ventilates well and avoids a direct ray of
light. It can prevent evaporation of rice moisture. If the rice
has been unsealed for long, rice can be dry and stale. In this
case, you should pour the half of water more. It’s tastier.

For the best taste of rice, check the following points carefully.

When measuring the rice, use the measuring cup. (The
amount of the rice may vary depending on the quality of the
rice.) Place the inner pot on a flat surface and adjust the
water to the water level in the inner pot.

If amount of water and amount of rice is different, the rice
can be crisp or hard.

If possible, do not use the preset time function when rice is too
dry and pour the half of water more. If you set “Preset” over
the 10 hours or “Preset” dried rice, rice can be crisp or half
cooked. Even worse condition, rice can be cooked different
tastes each level.

If possible, buy a small amount of rice and keep the rice some
place where it can ventilate well and avoids a direct ray of light.
It can help prevent evaporation of rice moisture. If the rice has
been unsealed for long, rice can be dry and stale. In this case,
you should pour half of water more. It’s tastier.

Ifthe rice is too dry, rice can be crisp even though it is
measured properly.

If rice is kept warm for a long period of time, rice color will
change, as well as odor.

Wipe the top cover heating part well for any rice or external
substance.

If possible, do not use the preset time function when rice is
too dry and pour half of water more. If you set “Preset” over
the 10 hours or “Preset” dried rice, rice can be crisp or half
cooked. Even in worse condition, rice can be cooked with
different taste on each level.

If the preset time is longer, the melanoizing effect could be
increased.

If rice is kept warm for a long period of time, rice color and
the odor will change.

It’s better to set “warm” less than 12 hours.

Cautions for Keeping Warm

Wige the top cover heating part well for any rice or external
substance.

Especially clean the top of the cover for external substance.

Itwill 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 Lock/Unlock handle is in the “Lock” position
during warming or reheating.

Itis recommended to evenly stir the cooked rice after cooking.
The rice taste isimproved. (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.

Do not keep the rice spatula inside the pot while warming the
rice. When using a wooden rice spatula, it can create serious
bacteriaand odors.

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.)

Itwill 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 Lock/Unlock handle is in the “Lock” 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 rise and turn white. In this
case, mix the rice.

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

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 fora
long period of time.

When Odors are Rising During the Warming Mode

cleaning function is done. (Refer to page 17)

P Clean the lid frequently. It can cause growth of bacteria and odors.
P Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use
automatic sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic

P Clean the inner pot properly to prevent rice from smelling after you cook soups and steamed dishes.



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 the Auto Clean button for 3 seconds in the waiting mode to enter
n,-l_"l_ll aroaEm the warming temperature setting mode. The display will show as seen in
= i the image. 77¢ current keep warm temperature will show.

=2

L 26 _ @Press Menu/Select button so that the display shifts 7t/ 75+ 75 »
(T B e e e e e

© After setting the desired temperature, press Pressure Cook/Glutin Turbo or
Keep Warm/Reheat button to automatically input the selected temperature
T and enter the waiting mode (if you press Cancel or do not operate for
e lesilin 7 seconds, the function will be cancelled and go to the waiting mode.)
S OFf s | (When you press the Auto clean button, you will enter the customized Keep
(A - 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 1-2°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 1-2°C.

How to Operate My Mode Function.

Use it while opening the lid when there is too much water or rice becomes too soft.

- = © Press the Auto Clean button under waiting mode for 3 seconds or longer
[ 1 IO CE . .
B o) to enter the warming temperature setting mode. Press the Auto Clean
- | A button 1 times to enter the customized Keep Warm setting mode.
o %@' @ Press the Menu/Select button so that the display shifts
"~

I ‘ ] ] 1
IR Al gl i il A1}

(e " © Set the desired value and press Pressure Cook/Glutin Turbo or Keep Warm/Reheat
= orlo=r button to automatically input the set value and enter the waiting mode. (When you
5”33 press the Auto Clean button, you will enter the customized taste setting mode
“ nhann

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.Ifthe edge of rice is too soft : Press “Menu/Select” button to reduce the setting mode.
Having a Meal

P If you want to have warm rice, press the“KEEP WARM/REHEAT”. Then“KEEP WARM/REHEAT” function will be
started and you can eat fresh rice in 9 minutes.

<Keep warming> <Reheating> <Finishing reheat>
o] a9 [ 2o =
& o |Z 49 . | E
“3+” on display means thatthe ~ The remaining reheat time will When reheating is done, Keep Warm function
cooked rice has been keptwarm  show in minutes while the Keep will start , and the amount of time that the
for 3 hours. Warm light is blinking with the Keep Warm has been functioning will be
“f1” sign on display twirling. displayed.

P The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.
P> If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the rice cooker and press the “Keep
Warm/Reheat” button to keep the rice warm. At this time, “+” 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)

ENGLISH




CHECK BEFORE ASKING
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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.

Check points

Do the following

When the rice is not cooked.

+Press “Pressure Cook/Glutin. Turbo”
button is pressed?

+Is there power cut while in cooking?

+Press the “Pressure Cook” button
once. And check “ £ 22 "sign on the display.

+Blackout backup power source for the Rice
Cooker, see page 17.

When therice is not
cooked well.

+Did you use the measuring cup for the
rice?

+Did you put proper amount of water?

+Did you rinse the rice before cooking?

+Did you put rice in water for a long time?

+Istherice old or dry?

+Refer to page 16,22.

+Add water about half the notch and then cook.

Rice is too watery or stiff.

«Is the menu selected correctly?

+Did you properly measure water?

+Did you open the top cover before
cooking was finished?

+Select the correct menu.
+Properly measure water.
+Open the top cover after cooking finished.

When the water overflows.

+Did you use the measuring cup?
+Did you use proper amount of water?
«Isit the menu selected correctly?

+Refer to page 16,22.

When you smell odors while
warming.

+Did you close the top cover?

+Please check it the power cord is plugged.

+Did it warm over 12 hours?

«Is there any other substance such as rice
scoop or cold rice?

+Close the top cover perfectly.

+Always keep the power on while warming.
+As possible, keep warming time within 12
hours.

«Don’t warm rice with other substance.

“F _ _ ”signsshowup.

«Temperature sensor does not work
properly.

+Unplug the power cord and call the Service
center.

Warming passed time mark
blinks during keeping warm

+24 hours has not passed yet after keeping
warm

+This function alarms if the rice remained warm
for more than 24 hours.

If< £ fiz ” sign appears.

« It shows on the display when pressing
“Start” button again, or when the cooking
has finished and You've never turned the
Lock/Unlock handle to ‘Unlock’

« It can be solved by turning the Lock/Unlock
handle to ‘Unlock’ and then turn to ‘Lock’.




CHECK BEFORE ASKING

N

FOR SERVICE Y,

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.

Check points

Do the following

When the button cannot «Is the inner pot inserted? + Please insert inner pot.

operatewith“ L. ” + Check the rated voltage? « This product is AC 220V only.

When Pressure + Did you turn the Lock/Unlock Handle | +Please turn the Lock/Unlock handle to “Lock’.
Cook/Glutin. Turbo to “Lock”?

button does not operate «Is “pressure” lamp on?

with“ £ 1

«Isthere any rice or any other alien
substance on the temperature sensor or
the bottom surface of the inner pot?

When therice is badly sticky.

+Clean all the alien substance on the temperature
sensor or the bottom surface of the inner pot.

When “ £ {13 7is showed  -Check the rated Voltage?

« Unplug power and contact customer service.

on the LCD «Itis normal to get “ = [¥ 3 ” when putting only
water.
« This is only for AC 220V.
When you smell after and + Did you clean it after cooking? + Please clean it after cooking.
before cooking?
When the Lid cannot «Is the inner pot correctly inserted in the « properly insert the inner pot.
be closed main body?

«Is the Lock/Unlock handle on the top cover
setto “Lock”™?
« Is there hot food in the inner pot?

« Please turn the “Lock/Unlock” handle to “Lock”.

« Pull the pressure handle to aside once.

When "tick, tick" sounds «Is it the sound of cooking relay?
occurs while cooking and
warming. + Did you wipe the moisture of bottom of

inner pot?

«Itis normal that the "tick, tick" sound of relay is an
on and off operation.

« The moisture of the bottom of the inner pot may
cause "tick, tick" sound.
Please wipe the moisture.

ENGLISH
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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.

Do the following

When you cannot turn to + Did you turn the Lock/Unlock handle before
“Unlock”. exhausting steam thoroughly?

+ Did you turn the Lock/Unlock handle before
exhausting steam perfectly?

+ Don’t open the top cover while cooking. If you want
to open top cover while cooking, press the “Cancel”
button more than 2 seconds and exhaust the steam.

+Pull the pressure handle to aside once until the
steam is fully exhausted.

When the top cover cannot
open even when Lock/Unlock
handleiis turned to “Unlock”.

+ Pressure is still remaining in the cooker
+ Pull the pressure handle to aside once until the
steam is fully exhausted.

When the steam released
between the top cover?

+ Is there an external substance on the
packing?

+Is packing too old?

+ Clean the packing thoroughly
+Ifthe steam is released through the top cover, please
power off and contact the service center and dealer.

+ Cover packing life cycle is 12~36 months. Please
make sure to replace your packing once a year.

When the “Cancel” button . |s the inner pot hot?
does not operate while
cooking.

+ Keep pressing the “Cancel” button for 2 seconds
for safety reason if you want to cancel while
cooking.

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

Bean(other grains)ishalf  .Isbean (other grains) too dry?
cooked.

+Soak or steam beans and other grains before
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.
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Canh bao antoan

© Can nghiém ngit tuan thi cac canh béo an toan va st dung diing céch dé phong tranh sy ¢& hodc nguy hiém cd thé xay ra.

/,

o “Canh bao an toan” chia r hai khai niém [a “canh bao” va “chd ", theo d6, “canh bao” va “chli y” mang y nghia nhu sau:

La tinh hudng nguy hiém, néu khon

tranh sé c thgé %y%ai nan chét ngui% A
hodc trong thudng

Latinh hudng nguy hiém, néu khong
trﬁnh sé co the gay cac chan thucng
nhe

A\ Canhbao

N

Chay
AChuy o

« Ki hiéu nay thé hién can chd y trong mot s6 diéu kién dac biét
6 thé gdy nguy hiém.

« Détranh nguy hiém can doc ki va lam theo hudng dan.

+ Ki'hiéu nay mang y nghia “cadm” mét s hanh vi nao do.

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

A cinhbio © Cim

Khdng dé tay hay dua mat %BAn van ap suat va 16 thoat
hai nudc khi n6i dang hoat

on
+Cothé gy bép% Khi noi dang hoat dong, hi nudc thoét ra rat
non%'tranb défa
i

0| y hodc dua mat gan noi.
«bac

6t dé xa tam tay tré em

Tranh dé san pham & nai 6 nh sang truic tiép, gan
bép ga, bat lUia, cac vat truyen nhiet, wv.

+Do c0 thé [a ngyyén nhan gay ra ro dién, giat dién, bién dang,
thay doi mausacvacactarnanchayno. .~ " 7

+Khong dé day nguon gan ndi'co cac vat nong, cd thé gy ra hién
Ejt{r;ngchay, chay chap 6 cam. Thudng xuyén kiém tratinh trang

ay cam.

Khdng tu'y thao lap san pham.

«Cothegayratainanchaynovagiatdien.
+Chi dé cac nhan vién cua trung tam bao hanh thao hodc stfa chifa
san pham. Can dén trung tam bao hanh dé dugc tu van stfa chifa.

Chily chi dung dién cd cudng d6 dong dién 15A trd
len va hiey dien theé 220V, khong cam nhiéu phich
cam tai L' dién.

«Khj stfdung nhiéu san pham hogc cac thiét bi dién cung mot_
cho 6 thé gay ra tai nan chay nd, chap dién, can thudng xuyén
kiemtratinhtrangcuaocam. ~ °~ ~ 7

+Trong trydng hap phich cam dinh dj vat hodc hdi nudc, can lau
sachtrudc khisudung. | L .

+Trong trydng hdp sq‘dgung 6 cam noi dai, [uu y cudng do dong
dién tai 6 cam noi dai phal dat 15A trd [én.

Khéng st dynﬁf)én pham tainhiing khu vuc c6 d6 am
caq, ¢o nhi€u kha nang lam'am udt san pham nhuf
nhatam, bon ria bat.

«Cothé gay hiéntuongro dién hodc gidtdién..
+Khi co nudc xam nhap vao trong san pham, can thong bao vdi
trung tdm bao hanh:

Khi ddy c3m hodic phich cam bi v, hdng hoc 6 cdm

khong chac, can lien hé vai trung tam bao hanh,

«Khi st dung san pham, co thé xay ra mt sG tai nan néu day
cam bi hd hodc dit do thiéu chi'y. Can'thudng xuyén kiém
tra trang théi cia day cam, phichcamvaocam. |

«Trong triong hdp day cim, phich cam bi v, hoac dit hé, can mang
dén cong ty san xydt, dai ly hodc ki thuat vién dugc chiing nhan dé
doi mdj, tranh trudng hap nﬁLéy hiémcothéxayra. =~

+Can dén trung tam bao hanh dugc chi dinh dé tién hanh stfa chifa.

Khdng dé san pham vao bon rya bat dé vé sinh hodc

do nudc vao ben trong san pham.

+C4 thé gay ra hién tudng ro dien, gidt dién hoac hoa hoan. |

+Néu san pham bi nudc vao, can rut phich cam, duing st dung va
mang dén trungtam bao hanh.

Khong st gunisén,pha,m khi 6 thoat hdi nudc hodc

van ap suat bi bit kin bdi cac vat dung nhu khan lau,

vai trang tri hax cacvat dung khac dugc dat len tren.
+C0 thé gay nguy hiém %hét nododpsudtcao. |

+C9 thé gay hien tudng bién dang, thay doi mau sac hodc hu
héng san pham.

Can lau sach cac chat ban bam vao phich cam bang gié kho.
+C4 thé gy hda hoan. Can kiém tra ki trang théi phich cdm.

Khong st dg,n%]long noi da bi bién dang hodc khong
phai long noi chuyen dung

+C0 thé xay ra nguy hiém chdy nG khi nhiét d6 long ndi qua cao.
+ Khi ddnh rai long ndi hodc lam bién dang long noi, can dén tu
van tai trung tdmbao hanh.

Khong stf dung san pham khi khong cd long néi.
+C6 the gdy nguy hiém dién giat hodc hu hong san pham.
+Khong cho gao hay nudc vao bén trong khi k“gnﬁ,cg long noi.
+Khi 6 gao hoac nudc rdi vag linh kién khac trong noi, chu y khong lat
n6i hoac lac noi, can dem dén trung tam bao hanh dé dugc tu van.

Khi dang ndy cdm hodc ndi dangkho,at dong, tuyét doi khong
annutmanap hodc xoay num “Khda/ma trén ndp noi.
+NEu cd tinh md, cd thé bi bong do nhiét hogc Eéy chaynddodp suttrongndi, _
+Sau khi noi da hoan thanh chu trinh ndu cdm, can ddi cho noi
xa hét hdi mi xoay nim dé ma noi.

Khong stf dung ndi & trang thai khong cg long ndj, ,
khﬁng cho cacg vat la, d% k%m loai khral% vgo r?c% déstf

dung. (dac biet de xa tam tay tre em.)
+C6 thé gy nguy hiém giat dién hodc chdy n6.
San pham nay khong dudc thiét ké cho &
nguci khongzheA stdyng San pham mot =
cach an toan khong co s giam sathodc

chi dan do thiéu kinh nghiém, kién thiic va g
kha nang thé chat / cam giac Jtinh than. — e
+Khdng cho phép tré em chdi vdi san pham.
Khdng réc hodc cho cac chét héa hoc, thudc sat triing vao noi.
-Cothégdyhoahoan. .
+Khico glan hodc cac con trling khac xdm nhap vao noi, can hdi
tuvantu trung tdm bao hanh.

+N6 cothe dan dén dién giat hodc chan thudng.

Khong chq cac vat nhy kim, dung cy vé sinh, vat kim loaiva cac di

vat khac vao ké linh kién hoac cac lo hit, thoat khi ctia noi.
«Cothé gay hiéntuong giat diénhogchdahoan. .~
+Dung cu vé sinh chi duoc stf dung dé lam sach vo ngoai clia noi,
khong nhét vao cac 10 hodc khe ctia san pham

Khindi dangtrong chu trinh hoat dqn% tuyét doi khong ma nap noi.

+Noi dang trong chu trinh hoat dong, nap s khong mé do diéu kién ap sut.

+Néu c6 tinh ma c6 thé gdp nguy hiém nhurbi bgnghoac ng. |

+ Khi ngi dang trong chu frinhthoat dong, néu bat budc phaimé
nap noi, can an nit Hay t,ron%]lghoang iay, kiem tra khi ap suat
trong noi hoan toan thoat rahét méima nap noi.

Khdng budc, cudn, kéo qua mifc day cam.
«Cothe gy giat dién hodcchaynd. =~
Thudng xuyen kiém tratrang thai day cam.

Khdng riit/cam phich cam lién tuc.
+C4 the gay giét dién hodc chdy nd.

Can chil y phich cam va day cam khong bi hé, dut do
dong vat can hoac co vao cac vat sac nhon.

«Nhiing [6i hong v8 do va dép c6 thé [a nguyén nhan géy giat
dién, chay n6,w, Can thugng xuyén kiém tra ddy dién, nguon
dién va trang thai phich cam.




A cinhbio © cim

Khong détt san pham [én cac vat nhuthing gao, gia dd da dung,

+Khi ddy dan bi chén taj cac k& c6 thé gdy hien tudng chap chay dién
hodc giat dién. Can kiém tra trang thai day dan thung xuyén:

+Khi noi dang trong chu trinh hoat dong, va hai nudc thoat ra,
nhiing do vat nhuthung gao, gia dd da dung c6 thé lam san
pham hu héng, boc chay hoac giat dién.

Chily khong dat vat néing deé [&n day dién va dat noi dé [én day.

+Co thé gdy hien tyong giat dién hodc chy n, can thudng xuyén
kiém tra trang thai cua day.

Khng tuy ndi day hodc dling cac bién phap thi cong lam dai day.

+C4 thé gay nguy hiém giat dién hoac chdy né.

En loaj bg sagh H vathag gom ca hat com va cac loai thic dn

ﬁ tal cac ko 5(1: am%Fé)n nﬁ t, benfrong noi, mam nhiet

va%uvyr%%en ﬁgoaﬁorg noi truoc k ISL}(YI,J b :
«Truc khi st dung can kiém tra dé loai bo sach cac di vat chufa.
«Néu phan cam bién nhiét khong cam bién chinh xdc cd thé gdy cac tac dong
khong mong mudn trong qua trinh gia nhiét cho long noi, hodc gay chay no.

Lau khd tay khi cam hodc rat phich cam. )
+Néu dé tay uét tiép xtic véi nguon dién trong qua trinh rit/cam

hichcothebidiengiat, ~ = o
«Néu rit phich cam khdng ding cach ¢d thé gay ro dién hodc bi dién giat.
Khong dung day cam dé 16i hodc kéo dé di chuyén san pham
+C4 the xdy ra tai nan chdy nd do hién tugng doan mach.

(gt Rl
suat trong ndi va lier hé vdi trung tam bao hanh.

Khng nau lugng qué nhiu so vdi mdc t6i da quy dinh clia ndi.

+Nico thé bj hang do nudc com tran hodc gy 16i qua trinh nau.

+Khong ndu chdo qua lugng cho phép

T[]qn & trinh sit dyng hodic ngay say khi s dun
am tay v; Ol{ é% | C§C nmﬂengentr%

hogz%?'aﬂm nhlaé\{d% it §§éao vén darig duy e

Cothégaybongdonhiétdocao. |

+Van ap suat con udt do hai nong thodt ra, c6 thé gy bong

Khdng gét vat cd ti/ tinh [én trén n3p npi hodc dét noi

gan nﬁf}n v%t cotu tln'?l manh ﬂﬁ% &Id%ng.' ’

«Co tﬂ%géy u hai cho san pham hodc chiic nang nau khdng vin
anh dung.

Chu y khong dé san pham bi va dap manh hodc rdi.

+C0 thé gy ra cac van de vé hu hai cho san pham hodc phat sinh
cactinh hudng nguy hiém.

Khong st dung dong dién cd hiéu dién thé khac 220v

+Cothe gdy rahien tgqn% ﬁiﬂt dién, chay ng, .

+San pham ¢o kha nang khong hpa@on; bmhthwngb .

+Khong tng ap dong dién c6 hiéu diénthé tir 110V [én 220V dé st dung.

ong dt san pham 1&n cac d6 dung nhu tham trai

tKahm mcﬁgm?{?m w3 3%& & ’

+C6 thé gdy cac tai nan chdy nG hodc bién dang san pham. Thudng
xuyén kiém tra trang thai clia san pham.

Neaai yie pau cdm, gitl dmva cac chiic ndng 6 trong men
t@etéﬁﬁﬂo guggnowaocacm CﬂIC?\J%U on% acr%ku
ndurmudc gao Han Quoc, canh rong bien, cari, chien dau
+C4 thé [am hu hdng ndi hodc bdc mui khéng mong muadn.

Khoing dt ndi trén céc mt phang nghiéng hay mét nhép nho
+C4thé gay ra hién tugng chay nd hoac hu haisan pham.
+Chiy dat'san pham &nai day dién khong viidng chan tay, trdnh
hiéntugng rai hong san pham.
i riit phich cdm, lvuy khang cdm vao déy dién, phai
@mvagpﬁgnpﬁckc m}(}%rﬁt ra ydien,p
+C4 thé bj dién giat hodc nguy hiém chay na.

Canh bao an toan

Khi khdng st dung, can rit cac phich cam khoi 6 cam.
+C0 thé gdy hién tuong giat dién, ro dién, chdy né do kha néng
cachdién thép.

bong st dung long ndi vao cac muc dich khac hoac
gat triﬁc tlep%ﬂfag. : :
+C6 thé gay bién dang long n6i hodc bong |8p chéng dinh

Khi,mot chufrinh nauy a ket thuc hogc dang tron
Quatrmh | amc&in&, wutmogx}m yungknon,
oay cungkhong dugc cuong che ma nap vting.
-Cgthégﬁnybéng,hoéc,hqhaigén ham, L
«Kiém tra ky hdiva ap sudt a thodt ra hét mdi xoay nim md nap vung.
+Khi ndu com, néu ma nap vung ma khong chd y cd thé bi bong do
hai nudc nong.

N&u [dp chong dinh clia long ndi bi bong, can lién hé
Vi |truRgtangao na#ﬁ B nOIDIBOng, i
«Khi stf dung san pham trong thdi gian dai, c6 thé xuét hién hién
tugngbongdp chongdinhlongnoi. 0
-Khongdun,gELe bang kim loai hoac cd chét liéu cling dé rifa long ndi,
diéu nay ¢ thé gay ra tnentuqngbonﬁljdpghongd|nh4 o
+Khong cho cdc vat dung sac nhon nh! dia, thia, diia:- vao long ndi khi rifa bét
dlia, day clinglanguyén nhan [am bong [dp chdng dinh ctia long noi.

hong nhéc ni bang cch cim ndm xoay mé vung ndi
ﬁoacgay cam ﬂ)ng ngl 3(-’.‘ nﬁac nol. y &
+Khi cam ndm xoay md vung hodc tay cam [ong ndi dé nhédc ndi cé
thé gay nguy hiém khmdyunﬁ‘ o .
«Nhdc noi an toan bang cach dung hai tay cam vao hai hom bén canh néi.

U d4 it phich cam, ludn ludn luu y ndp vung ndi d3
gﬁ&akhqg hay TR yhapving
+Sau khi ndu cdin xong va da riit phich, néu niim trén vung chufa vé vi
tri “khda” vana v,ungﬁ/apdongcpthe 3y ra bién dang hoac hu hai
chosan phdmdoanhhudngcuadpsuatbéntrong, ™ ~, = =
«Sau khj ndu cdm xong, du dang dé ¢ ché do gilt am, niim van mg
vung can dudc duy tri ¢ vi tri “khéa”

au khi ndy com hogic ndu ¢gc mon an khac xong can
au sgch hudcdih trong noi. , &
-Cdﬂth%géy bdc mii khong mong mudn hodc thay ddi mau sac san pham.
+Bon qaro?F hop chfa hai nudc ngung tu phia sau noiva lau
sach hop chia
Trudcva say khi s dung, néu.cic niit khong thé.an hodc
hoatdqngé{}(&,can m§’|g en trung tam bao anrh ’

i dang ndy cam hode trong chu trinh hoat dang, néu
?gmatdsen Lélo,rpl n ant%l qu,thongsg%at
.n%,canchu nuoc nong boc len.

+N3u lugng gao va nudc vifa du dinh lugng chophép..
+Ddc biét, néu [ygng nudc nhiéu qua mifc cho phép sé gay hién
tiongtran nudceam, L
«Trugc khi ndu, can kiém tra nap diéu chinh lugng thoat hai nudc
g dungvitri.

Sau khi st dung, can vé sinh ndi sach sé. )
+MUi ctia cac mon dudc nau nhuf ga ham, sudn hap, w ¢d thé bi luu
[ai |én [an ndu cdm sau. | L . L
+Néu rifa long n6i bang cac loai gié cling hodc kim loaj c6 thé [am
bong [8p chong dinh. Cach rfaan toan la chd long néi ngudi va
dun%(ﬁlememdevgs;nh sachsé. - -
« Tham kfido trang 53~54 vé céch vé sinh long noi, vung, vo noi:--sau khi st dqn%
+Tuy vao cach st dung hodc diéuy kién st gnﬁ san pham ma [ong
nol, nagyvung-"cgt € bi mat [6p chdng dinh. Can mang san
pham dén trung tdm bao hanh.

Khi nau cdm can ch y khi n6i tu dqn%thoat hai nudc.

+Khi hai nudc dudc thodt ra vai tc do cao di kém am thanh (6,
nén chu &dg tranhbigiatminh. ~~

+Dac biét khang cho tré ém tiép can vdi san pham lic dang hoat
dong, ¢o thé brbong.

er—————r—y o
e e R B
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Tén cha tiing bd phan

TEN CAC BO PHAN( PHIA NGOAI)

van ap suat.

Trudc khindu com can chinh van dp suat vé
trang théi diing thang dé cd thé diéu chinh 4p
sudt bén trong ndi, khivan bi udt tifc a qua
trinh thodt hai nudc dang dugc tién hanh.

L6 thodt hai nudc ty dong. <

Khi ndu com xong va chuyén sang ché
do gilt am sé ty dong thoat hai nudc.

Hudng dan vé linh

N&p van xa kiénbén trong

oy Y Bang hudng dan st
NUm van ma nap noi dung va cach nau com.
Khindu com hodc trong chutrinh hoat
ddng,can dam bao nim “Khda/Mg” nap noi
dang 8 vi tri “Khda”

NGt m@ nap noi

Sau khi vin nim “khéa/Mg” trén ndp noi tif
vi tri “Khda” vé vi tri “Mg”, &n nlt md ndp noi.
(Khi n6i dang ndu cdm hodc dang trong chu
trinh hoat dong, khong dugc an niit nay.
Cac bo phan thao tac chiic —
nang va bd phan hién thi. Mudi/ V4 xdic com

Tén cac b phan( bén trong)

Giodng nap
noi

N3p

Tay cam
gnol

lon

N&p phu

Cdc dong gao

long noi
Can dét long ndi dung vi tri.
NUm vin

Khay chia
nuoc trao

Sau khi ndu com hod
két thic chu trinh hoat
dong clianoi can do
nudc trong khay chia
nudc trao. Nudc trao dong lu ngay
trong khay sé két hgp vdi nudc

cdm va géy béc mui. Xling hap (bén riéng)
ay Aia C6thé mua 6 cac clia

Day dlen' hang Cuckoo mall hodc

PhiCh cém clfa hang chuyén dung

Hinh anh phich cdm c6 thé khac
sovdi phich cam that
7

Phan cam bién nhiét




Long néi
_ Lau sach céc vét ban va nudc dong 8 mét dudi
vamat ngoai cia n6i ndu. D6 rtia ciing, ban
chai, chat 3n mon... C4 thé lam bong [dp trang
nén hdy stf dung cac loai do rfa mém, do rifa
bangvai cling nudc rifa bét dé rifa long noi.

Rifa sach 6 thodt hai trufdic va sau khi st dung
dé trénh khong bi tac. Khi rifa nén lau nhe
nhang, tranh viéc lam qua manh. .

Kiém tra tinh trang bo thoat hdi trudc va sau khi
st dung. Néu bd thodt hai bi thiéu céc bo phan
hay khong lap dudc vao hoan chinh, héy lién hé
vditrung tam cham soc khach hang.

Phia trong n6i

Trg&n% hdp cac di vat bi dinh vao bg cam
bién nhiét, hdy loai bd chiing dé khong lam
héng ﬁhan long noi kim loai. Hay lau sach
nudc hay vat la dinh trén mam nhiét.

Phan chinh ctia ndi
Trudng hdp di vat hodc nudc gao bi dinh vao
cac khe hé trén than ndi khi nau cdm hodc
nauhclag mon an, hdy dung vai mém lau rtfa
sach lai.

%Chay khi rifa n6i ndu

Cach vé sinh san pham

Trudng hgp com dinh trén nap trong ndi,
hay rifa sach bang nydc vdi khdn rifa bat.
Phia trén nap dugc lam bang kim loai nén
can chuy ky khi rta.

Vién quanh néi
Khi nau com hay ndu cac mén &n, nudc gao
dugc sinhra sé théng qualo thng hdiva
dugc ﬁitrlai\dvienvquanh ndi, nén khi ndu
><onr%l ay dung khan vai mém dé lau rifa
sach lai.

Phan e chinh chilcnang
R T(udn‘g hdp bi dinh nutdc gao hay di vat, hdy
duing loai vai mém lau sach. Cac loai do rifa
cling, ban chai ¢ thé lam hong bé mt phim_
diéu khien. Trudng hdp trudc hodc sau khi ndu
nitbam khén%bam dudc hodc khong hoat
dong, hdy lién hé ngay véi trung tdm cham séc
W ey Khdch hang.
Phén nut bam md nap noi
Tridng hdp nudc hodc divat dinh trén nit bam md
nap noi trudc va sau khi st dung, hay lau sach lai
bang vai mém. Trudng hdp trudc hoac sau khi s
dung niit md nap noi bam khdng dugc hodc khdng
hoat dong, hdy lién hé ngay vdi trung tam cham
soc khach hang.

Khdng rita long ndi khi con cac vat dung sic nhon (dia, mudng, diia,...) trong do.

Cha y khi khéng déng dugc nap

Khéng dudgc c6 déng nap. C4 thé [am cho san pham bi hong. Néu khdng dong dugc nap, kiém tra nhu sau.

1. Kiém tra xem long n6i da dudc

nhét dlng vao chua. (Can dé tay cdm
clia long n6i vao ding hém clia

than noi)

& 2. Khi nhin phan nap tif phia trén, nim
diéu chinh nap phai giéng nhu hinh
bén phai.

Céch st dung niim diéu chinh nap

3. Néu trong san pham ¢ thiic an c6
& hdindnghodc cd nudc ndng thi khi
dong lai, ap suat khién cho khdng
thé dong ndp dudc. Khi do, nghieng
van ap suat roi dong nap va xoay
nlim diéu chinh ndp theo chiéu kim
dong ho dé dong nap.

1.Dong ndp khi ndu cdm hodc ndu &n va xoay niim chinh np sang phia"&"(khda). Dén "Khéa" & phan hién thi tinh nang s& séng,
Py [a tinh ndng clia thiét bi an toan, hién thi dé c6 thé chon nau com ap suat khi ndp da dudc khda.

2. Sau khi két thiic ndu com hogc néu an, xoay ndim diéu chinh nap tir "' (khda) sang " &"(M8), an niit m& ndp a cd thé ma nap dugc.
N&u hai nuidc bén trong san pham khdng duigc xa hét ra thi khong thé xoay niim diéu chinh ndp tii"8y"(Khda) sang " &"(M).
Khi d6, khdng dugc c6 tinh quay ndm diéu chinh ma phai nghiéng van ap suat dé hai ndng bén trong dugc xa hét ra
roi mdi thao tac. 3. Khi md va déng nap thi lic ndo vi tri clia niim digu chinh ndp cling phai § " &"(M).

+Néu dén "Khda" khang sang thi khdng duing dudc niit ndu com &p suét/ndu com trang nhanh, hen gid. é':-%’ﬁ'{z 6
Khi d6 phai xoay chinh xac vé vi tri "&"(Khda).
+ Khinhin tif pha trén n3p thi nim digu chinh n3p va vi tri " &' (Khéa) phéi tring nhau thi ltic d6 ndp mdi dugc khda. 8

VIETNAM



Cach vé sinh san pham

Phucng phap lam sach van p suét bi tic

Van dp suat —=
Néu tap chat [am tic 16 x4 hai van dp suét thi van ap sudt khong thé
thuic hién tinh nang. Do d6, can tham khao phuong
phép Vvé sinh 16 xa hai/van ap suat trudc va sau khi
sl dung rdi tién hanh thao van 4p suat, st bién dé ria va dung gié da
dung pin vé sinh dé thong 16 rdi stf dung, vat khd dé lau nudc dong &
3% Thiét ké van ap suat cd thé khac véi hinh. nap san pham.

Soft Steam Cap

Sau khi nau com hodc nau
an xong, thao ra roi dung
nudc rda bat va miéng bot

<Cach vé sinh 10 thoat hdi/van ap suat>

@ Sau khi xoay nim diéu chinh ndp sang phia ©Sau khi lam vé sinh, (3p lai van 4p suat da

>aw "B"(Khoa), kéo van ap sudt [én phia trgn ~=& théo va xoay theo hung ngudc lai (cing
va xoay theo hudng miii tén (ngudc chiéu chigukimdonghe). ~ =~
“Vandpsust | Kim ddng ho) dé thdo. ) OKhi van dp suat dé dugc lép chinh xac thi cé

Vandpsudt | 4z yoay dudc.
@Ding kim vé sinh (Cé thé muardiGtrung | N6i bén trong. Phu kién P> Vui long rifa bang nudc rifa
Pinvé ~ O} tam dich vu Cuckoo) dé thong 16. bot bién. bét va miéng
sinh w X Chi dung pin vé sinh dé lam sach 16 xa Gié rifa bat
chat hdivan ap suét, khdng dudc diing dé Giérifabatthd rap cékimloai —9
choc céc (6 khac vi d [a thiét bi an toan. Q’{w & :]j

Chatmaimon Banchaisit

Phudng phap vé sinh Soft Steam Cap

Khéng dugc cham vao Soft Steam Cap sau khi ndu com hay nau an vi rat ndng. C6 thé bi bong.

,,,-.A )
7\

X\

@Théo ndp hi @4n mdc hai bén theo mili tén déthdora @ L3p Soft Steam Cap va cin chinh hdm ~ @L3p Soft Steam Cap
nhu trén anh r6i dung nudc rifa bat va miéng bot bién 4 phia dudi r6i &n theo hudng miii tén vao san pham nhu
béng cach dung délamsach. dé |ap dling vao méc hai bén. hinh r6i an Soft Steam
ngén tay ndm Sau khi vé sinh, [3p lai theo thif ty. Cap va c6 dinh chac
vao phan ranh, % Khi ldp giodng cao su, chdiy hudngva chan.
kéo sang mt dua gioang vao ding hdm.

bén va nhac nhe
[én.

@Théordikhaydyng ~ @Camvaotayndmcia @Saukhi bé nudcd OSaukhivésinh,ddy  @An khay dungnudc
nudc.

Cap thoatnudcchong  khay dung nudc va Capthodt nudc chong  theo hudng mili tén dé
dong nudc va day dudngthoatchongty  dong nudc én phia 1&p vao.

xuéng phia dudi dé nudc, dung gié lau trén nhu hinh roi lap

théo. hodc dung nudc rita lai khay dung nudc.

bat va mieng rifa bat
délam sach




BO PHAN VAN HANH TiNH NANG

Nat gilt am/ Man hinh hién thi Nt ndu ap suat/
Ham nong lai Nau nhanh
St dung khi muon it Dung khi bat dau nau com hodc
§ CUCKOO ped
hodc haP onﬁ
udc Khian

el = Nit hiy

Dung khi mudn hty chiic ndng
dé chon hogc mudn thodt hai
nudc tydong
(khi n6i dang nau cdm hodc
dang trong chu tnnh hoat dong
can an nit Hay va giil trong 2gidy)

NUt Preset
St dung dé cai dat
trudc thdi gian

Nt ¢ai dat
thai gian . ' o
Ding dé hiéu chinh cai T E Nut Tu dQng lam

dt trudc thdi gian sach
Diing dé cai dat thdi Diing dé vén hanh ty déng chifc

gian nau gao GABAva ndng [am sach ty dong
ndudanang Menu / Nt lua chon Diing @€ diéu chinh nhiét dd cta
Dung dé lua chon Com trang, Com trang nau nhiét cao, chitc ning gil 4m
Com trang nau nhanh, Ngu coc, Ngii c6c ndu nhlet cao, Diing d& cai diit «Nurungi
Com gao ldt, Com gao Ut ndu nhiét cao, Gao mam GABA, (com chay)
Chao, Com chéy, Nau da ning, Ty dong vé sinh
% Khi ban thay hién thi hinh anh nay bén phai man hinh, ¢ nghia la dang trong ché d6 chd. s =]
% Nhan ‘Cancel’ dé chuyén vé ché dé chd. = )

%Nhan nit cho dén khi A Hinh nh ciia man hinh 6 th khéc.
Nhan nut cho dén khi nghe thay tiéng buzz. Hinh anh ctia man hinh c6 thé khac Manhinh chis

Tinh nang kiém tra bat thudng cia phan hién thi chiic nang
Hién thi thdng tin nhu sau trong trudng hgp san pham phat sinh bt thugng hodc khi st dung
khdng chinh xac.

‘ : Hién thi khi khdng c6 long n6i bén trong.

‘ ] Hién thi khi c6 bat thudng & Fan Motor hogc thiét bj cam bién nhiét do.
C o

‘ = 07 ¢ | Hiénthikhian nit hen gid hodc néu cdm ap sudt/nau gao trang nhanh G trang thai ndim diéu
{1 | chinh ndp chua dugc xoay. Xoay nim diéu chinh vé phia " Khda". Khi do, dén khéa sé sang.

Hién thi khi &n ndt hen gid hodc ndu com &p sudt/ndu gao tréng nhanh & trang théi chd khi
= LY | ndm diéu chinh ndp chua mot [an dugc chuyén sang phia " M&" ké tif sau khi ndu com xong.
Tinh ndng kiém tra thao tac clia thiét bi cdm bién két ndi véi nap.

Chi can xoay nim diéu chinh sang phia " M3 " r6i xoay lai " Khda ". Néu van dé van chua dugc
xU ly, lién hé vdi van phong dich vu khach hang.

(T | Loinayxay rakhi cam bién mdi trudng 6 g Xuat hién khi mach dién tif bi (6
L L | vande. Vuilonglién hé trung tm chim (g _"
soc khach hang
‘ = =i | Hiénthikhixdy ra sy c6 véibd nhé L6i ndy xay ra khi nudc ién tuc bi dun sbi
L2 297 | ngoaicuavimach. Vuilong lién hé bd hodc khi san pham gap sy cd. Vui long lién
phan cham soc khach hang hé b phén chdm soc khach hang

VIETNAM



Chuan bi trudc khi nau

Sau khi rifa sach long noi, can lay gié

sach lau kho.

P Dung gié mém dé rifa long noi

P Néu dung gié cling dé rifa c6 thé gay bong
|8p chéng dinh.

P Khong cho cac vat dung sac nhon (dia, thia,
diia) vao long long ni dé rua.
- C4 thé gy bong hodc xudc I3p chéng dinh

cta long noi.

X ©

\\ x/

Dung céc dinh lugng dé dong du lugng

gao can thiét cho cac phan an.

P MGt coc dong gao vifa du day dudc tinh la cho
mot phan an.
(Vi du: 3 phan dn dong 3 cdc, 6 phan an dong
6 coc)

3% Haly stf/dung muc nudic ctia “Mixed Brown Rice” khinau
loai gao trang dai. Gao tréang dai cd thé ndut6i da duigc 8
.

3

Can vo sach gao cho tdi khi nudc trong,
sau d6 mdi cho gao vao trong long noi.

4

Diéu chinh lugng nudc ndu tly vao tiing menu

Gao cho 6 phan dn (6 cdc gao)

» Dit long noi trén mat bén% phang bang, do
lugng nutée phu hgp dua theo vach dugc
danh dau tren thanh long noi o

P> Vach trén thanh long noi dung dé do lugng gao va nudc

A L A

@ Néu ndu cdm cho 6 phan an (6 céc gao) thi do nudc
dén vach s6 6 phan “GLUTIN. RICE, MIXED RICE”.

© Khinau gao méi hodgc mudn ndu cam khd, c6 thé da it
nudc han so véi lugng tiéu chuén.

O Trudng hgp com chuia chin han hogc khdng déu: xdy ra khi chét lugng
a0 cd sy chénh [&ch hodc ham lugng nudc trong gao (Gao kho)
Trong trudng hdp nay hay thém tif 1~ 10% lugng nudc dé nau

5

Sau khi cam phich, cho long néi vao noi

nau cém.

Chiy cho hoan toan [ong ndi vao phia bén trong ndi nau com.

P> Luu y néu day long noi dinh gao hodc cac dj vat khac c
thé gdy anh huding dén chu trinh nau cdm ctia noi.

P Luu y néu long ni khdng dudc dét ngay ngan c6 thé
lam vung khdng dong dudc (tay cam ctia long n6i can
dugc dét khdp vao vi tri hom trén vanh miéng vo noi)

6

Sau khi day nap, can van nim déng

nap vung vé vi tri “Khoa”

P Khi phan hién thi chdic nang hién tif “khéa” tiic a
vung dd dugc dong khdp véi noi.




Cach nau cém

Annitmenu/Chondéchonmenumongmudn.
« Tru6c khi ndu com, van ap suat can dam bao khdng bi nghiéng léch.
+ MGi khi & niit Menu/Chon thuic don s di theo thif ty: Com tréng — Com tréng ndu nhiét
cao—> Cdm trang ndu nhanh — Ng(i cGc— Nﬁ@ cécndunhiétcao— Comgaolit=>Com | = |:|
30— Com chdy — Nau da nang — Ty dong

gao [t nau nhiét cao —~ Gao mam GABA—>C
vésinh (Thanh chu trinh chon vong tron)

« Lién tuc bam nit, cac lya chon trong menu sé ién tuc thay di trén bang hién thi.

+Khi da stf dung mét [an chiic ndng ndu com tréng, Com tréng néu nhanh, Neii cBc, _
Cdm gao i, Gao mam GABA, menu € ty dong duidc ghi nhd, do do néullién tucst- Vi du: Chon menu nau com tréng
dung cling mét menu sé khong can dung thao tac chon lai.

«Trudc khi an ngut “N&u/Nau nhanh”, hdy luén nhé vén nim déng nap
noi vé hudng “Khda”

«Néu chua van nim trén ndp ndi com vé vy tri “khéa” ma van b
“N&u/Nau nhanh” s& c6 am thanh canh bao va xuat hién “£ [
khong hoat dong.

én RGL“NE?U/N?;U nhanh” [a ¢4 thé tién hanh ndu cdm
2 Inh thugn

am nut
"
[

J

+ T khi bt dau ndu cdm trén bang hién thi & hién thi thai gian can thiét cho
chu trinh ndu. Theo tiing menu, thdi gian cd thé khac nhau.

«Trudc khi ndu chinh 3 pht, ndi sé tu dong thoat hai nudc, can biét
trudc dé khong ﬁiat minh do tiéng kéu'ti'noi cdm hodc & xa khu vuc

3 N&u com (vi du: cdm trang)

noi com dé tranh bi bong.
Nau com xong
« Khi ndu cdm xong ndi s& chuyén sang ché do gitf am. a9 m]
+Néu khf)ngvmuéna&iﬂém,céthéén n(t Huy va gilt trong 2 gidy dé = Lo
hdy chic hang gitfam com
« Néu ndm vung ndi khdng dé vin, chd sau khi hdi nuc néng trong
noi boc [én [am udt van, van lai mét [an nifa.

« Trong ldic ndu cdm, khdng an ndt Hay, nhu vy sé diing qua trinh ndu com

D& nudc vao long ndi dén vach thii 2, ddy ndp va vin nim khéa nap.

[=1%]
5 Cach L: An ndt Menu/ Chon va chon myc “Ty dng lam sach”, sau d6 an nat
“Nau/Nau nhanh”
Céch 2: G trang thai chd, sau khi &n niit “Ty dng lam sach”, an “Nau/Nau
nhanh”

-
Hién tugng cdm chay min

Khi st dung n6i ap suét nay, mdt phan gao dudc ndu sé trg thanh ldp chdy mong phia dudi day ndi. Ldp chay nay hép thu lugng
nudc thita @ trqn%]nm cdm, taora mot hUdnﬁphdm tu nhién va vi bui cho phan com dudc nau. Ddc biét khi cai dat ché do nau
cgm hen gid, cac hat gao dugc n%qm trong t QL%(lan dai tao thanh mat [6p bot min lang phia dudi déy noi, [6p bot nay sau nay
sé tao thanh |p chdy min tham dam han so vdikhi ndu com ché do binh thudng

3% Khi trdn gao tréng vdi ngli cdc, hién tugng tao cdm chdy min s& dugc hinh thanh rd hon

Chuic nang ghi nhd chu trinh khi mat dién la gi?

P San pham nay c6 chic nang ghi nhd chudng trinh khi mat dién. Diéu nay ¢ nghia la khi mét dién, san phdm cé thé ghi
nhd trang théi hoat dong tai thai diém 2 Ehyt trudc khi ngudn dién bi ngat, khicd dién, n6i sé tu' dong ndu tiép ( Tuy
tling sén pham ma tinh nang nay c6 thé khac nhau) , o Lo Y

PKhigang nau com, néu bi mat dién gilfa chiing, chu trinh bi gian doan, can an lai nat “Nau/Nau nhanh” dé tiép tuc chu
trinh.

» Khi dang ndu cdm hodc dang trong chu trinh hoat déng ma bi mét dién, qua trinh ndu c6 thé kéo dai hdn bang khoang
thai gian mét dién. Ty vao khoang thdi gian méat dién ma chat lugng mén dn phan [6n bj thay doi. R

P Khi n6i dang thuc hién chdc nang gitt &m cdm ma bi mét dién, chifc nang gili am s bi hty khi cm bi ngudi.

VIETNAM



N
Cach nau cédm

Cach st dung menu nau an

Cgm S s A PR " ~ ~ Dlng déndu bang cich trdn gao tring vdi
trang Dung dé ndu x4i va cdm trang dinh du8ng Ngii coc g e6¢
CGrIT]’tgao Dling dé ndu com gao |t khdng nady mam G@GOA"TB‘Zm Duing dé néu gao [t d& nay mam
. N SCORCHEDRICE  DUng dé nau com chay khi d& nau com
Chao  Dungdé nauchdo (Comchdy)  xong
Nauda  Ding déndu cac mon béng céch cai datthdi iy nhiét cao
nang  gian thi cng (Comtrang,  Dung dé ndu nhiét cao cho cac menu:
5 e oL Nglicoc  Comtréng, Ngii cSc, Com gao LUt
.I\-I%i?nnhg Dung dé vé sinh va kht mui sau khinau ,Cdn%gaoll'!t) & &
Chicnang * Nhén ndit Nau nhanh &p sudt hai lén sau khi chon «Cdm tréng» trén Menu nau, va ndi s& chuyén sang néu com nhanh,
naunhanh  &ip giam thdigian néu. (Hai phén com trang thudng mét 17 phit hoéic [&u han)
i Chuic néing nau com nhanh khéng tao ra cdm ngon nhu ché dd nau thuGng.Chi st dung chic nhanh néu com nhanh
4 cho6 phan an hodcithan.

teng , pachat [igng com ngon han, ndu com & ché dd ndu com nhanh sau khi ngdm gao 20 pht trudc khindu

% Loai bo nudc sau khi ndu cdm véi ché dd ndu cam nhanh hogc cho phan an nho. Trudng hgp nau phan &n nhd vdi ché d6 nau
cdm nhanh, ¢4 thé can nhiéu nudc hon ndu loai khéc.

MENU HUGNG DAN NAU MUCNUGC | DUNGTICH | THGIGIANNAU
Cdmtrang Lua chon «Com trang» Bam nit «<N&u ap suat » 2-10NGUGI  Khoang 30~43 philt
Com tran Lya chon “Com trdng ndu nhiét cao”. A - .
nau nhiétc%o " Nhdn nit “Nél%ép suat” 2-10NGUTI 31~48 phit
s 1. Nhan ndt “ Nau ap sudt ” hai (2) [an lién tiép. R i
Cgm thranﬁ 2.Lya chon “Cdm trang néuphanh” MG|)I(-|l:_JDT|;21|éE 2-6NGUCI 20~26 pht
nau nhan — Nhan niit “Nau ap suat”
Ngii cic RN 28NGUSI | 4959 phiit
Ngii ¢o Lua chon “Ngfi coc pay nhiét cao” » N .
i Bt cao P P 28NGUSI 5165 phit
Com gao it e am 0 e 26NGUSI  60-69 phit
Cd |Gt Lua chon “Cgm gao Uit nau nhiét cao” 5 5 .
dun %? ca0 = Nhan it Nau apsuat’ BROWN/GABA 26 NGUTI 63~71 phit
= Lua chon “Gao mam GABA” R N i o s
Gao mam - Cai dét thai gian cho qua trinh kich [én mam 26NGUQ  Thoigian kich mam
GABA = NBan ndt “Nau apsust’ +Khoang 71~98 phijt
CHAO Lya chon “Chdo” — Nhan “NAu 4p sust” PORR. 1-2NGUGI  Khoang 87~100 phit
i Select “Cdm chay” = GLUTIN, > ; . .
COM CHAY Press “Nau 3p Suat’ button MWDDRGE | 24NGUGI  Khoang 38-44 phit

% Khi gilf m, nhan Cancel dé dling hodc lya chon chic ndng mong mudn.

% Sau khi ndu cdc mén véi ché do Nau da ndng, ndi ¢ thé bi bam mui (tham khéo phan phudng thic bdo quan ndi dé lau sach
giodng va nap nodi, sau dé 1am sach bang chifc ndng Ty dong vé sinh.)

% Cac chlic ndng ndu Gao [dt/Gao tron va Nhiét dd cao s& hitu dung khi ndu com tring va gao Lt véi ti 6 5:5.

% Hdy ngdm hodc dun cac loai hat cling nhu dau va déu d6 véi nudc truc khi ndu vdi chic ndng gao tron.

% Thai gian ndu cia mdi chiic ndng tly thudc vao mdi truGng stf dung nhu dién ap, lugng nudc/nhiét do nudc, etc.

% Khi thay biéu tudng " =iz " hién thi, xoay ndm Khéa/M& khéa vé hudng " 6" (M8 khda), sau d6 xoay lai vé vitri" 8" (Khda) dé hoat
dong diing. (Viéc nay khdng ap dung khi nam khda xoay vé hudng "&" (M8 khéa) méi [an sau khi két thiic chudng trinh ndu trudc do.)




Tasty Rice

COOKING GUIDE

.. Boiled Rice

Ingredients

Rice 6 cups
*The “cup” in ingredients means a measuring cup in the rice cooker. 1 cup (180cc) is for one
person.

Recipe

@ Put clean-washed rice in the inner pot and pour water by water gradation 6.

@ Firstly, lock the cover, and select [GLUTIN. RICE] in the menu, and then push the [Pressure
Cook/Glutin. Turbo] button.

© Mix rice when cooking is finished.

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.%tontrol the amount of water according to preference
of each family)

. PeaRice

Ingredients

3 cups of rice, 1 1/2 cup of pea, 1 tablespoonful of sake, 1 1/2 teaspoonful of salt
% Boil pea before cooking.

Recipe

8As for peas, add salt into them, wash them clean and extract water from them.

Put cleanly washed rice into My Caldron, season them with sake and salt, and pour water up
to white rice water graduation 3. . .

© Place peas on top of them lpress MENU button after locking the lid, select [GLUTIN. RICE],
and press [Pressure Cook/G utin, Turbol button. ) .

@ 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.

.. Boiled Barley

Mixed Rice

Ingredients
2 cups of rice, a cup of barley

Recipe

@ Prepare boiled barley with a cup of barley. _

@ Wash rice clean, and after putting it in My Caldron along with boiled barley, pour water up to
white rice water graduation 3.

(5] Locg t?e lid, press MENU button, and after selecting [Mixed Rice], press [Pressure Cook/Glutin.
Turbo).

@ Once the cooker comes to Heat Preservation mode, mix the cooked grains properly.

.. Five-grain Rice

Ingredients

Rice 1.5cup, millet1/3cup, glutinous ricel/2cup, red beans 1/3cup, sorghum1/3cup and salt 1
teaspoon

Recipe

Wash rice, glutinous rice, millet and sorghum clean and scooglthem withalanding net.
Boil red beans on high heat, and then put only water in which red beans were boiled in
anotherbowl. = . . )

© Putrice, glutinous rice, millet and sorghum on a landing net into the |r]ner:£)ot and pour water
in which red beans were boiled and water by white rice water gradation 3.

O Put the boiled red beans, and then lock the cover. After select [Mixed Rice] in the menu, push
the [Pressure Cook/Glutin. Turbo] button.

© Mix rice when cooking is finished.

Reference

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

RECIPE



COOKING GUIDE

Mixed Rice

: Boiled Fresh Germinated|  Ingredients
Brown Rice Brown rice 4 cups

| Recipe
@ Put washed brown rice into the inner pot, and then put it into the inner pot and pour water
by water gradation.
@ After locking the cover and choosing [GABA Rice] in the menu, push the button of [Pressure
Cook/Glutin. Turbo] button after setting up the time of germinated brown rice for four 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 [Brown Rice] menu if you want to have 100%
boiled brown rice without germination.

.. Boiled Brown Rice with | Ingredients
Red Beans Brown rice 1 cup, rice 2 cups and red beans 1/3 cup

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 brown rice water “scale 3”.

© After locking the cover and choosing [Brown Rice] in the menu, push [Pressure Cook/Glutin.
Turbo] button.

_— O Mix rice when cooking is finished.

Well-being Boiled Rice

- - Green Tea Rice Blended | Ingredients
with Chicken Chest Flesh 2 cups of brown rice, 3g of green tea leaf, 10g of green tea powder, 4 nuggets of chicken

chest flesh, a little bit of olive oil, a little bit of sa%t, alittle bit of pepper, 5g of celery, a
little bit of lime, a little bit of rosemary

Recipe

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

@ Lock the lid, press MENU button, and after selecting [GABA Rice] and setting Germinated
Brown Rice Time to 4 hours, press [Pressure Cook/Glutin. Turbo] button.

© Pickle chicken chest flesh in salt and pepper for 1 hour or so, put olive oil in 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.

© When the cooker comes to heat preservation mode, mix the cooked grains properly, and after
placing germinated brown rice and chicken chest flesh in the vessel, add lime and celery.

10 Long Points of Green Tea

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




COOKING GUIDE

Well-being Boiled Rice

.. Saessak Bibimbap
(rice with sprout and vegetables)

| Ingredients
2 cups of brown rice and some sprouts and vegetables

Seasoning red pepper paste : Red pepper paste 1/2cup, beef (crushed) 40g, sesame oil 1
tablespoon, honey 1 tablespoon and sugar I tablespoon

I Recipe

© Wash brown rice clean, put it into the inner pot and pour water by germinated brown rice water
“scale2”.

@ After locking the cover and choosing [GABA Rice] in the menu, push [Pressure Cook/Glutin. Turbo]
button after setting up the time of germinated brown rice for four hours.

© Pour sesame oil in a pot and stir-fry the crushed beef. Stir-fry it a little more after stirring up it with
red pepper paste and 1/3cup of water in order to be thick put sugar, honey and sesame oil.

O After stirring up rice when itis changes to heating mode, put the prepared sprouts and vegetables
on germinated brown rice.

© Putred pepper paste so that sprouts may not cause a mess.

M Broccoli sprout : Prevention of cancer,

M Chinese cabbage sprout : Good for stomach and improve constipation

B Turmip sprout : improve hepatitis and jaundice,

B Cabbage sprout : include selenium, preventing aging and cancer

M Daikon sprout : Lowers body heat heat and makes swelling subside

B Wheat sprout : purify blood

> Mushroom Tian

Healthy Porridge

Ingredients
2 cups of brown rice, 20g of brown gravy sauce, a little bit of salt, 2 sheets of sesame leaves,

1/3 pieces of pumpkin, a pack of shimeji mushroom
% Mushroom may be chosen as preferred in the family.

I Recipe

@ Wash brown rice clean, put it in My Caldron, and pour water up to germinated brown rice
water graduation 2.

@ Lock the lid, press MENU button, select [GABA Rice], and after setting germinated brown
rice time to 4 hours, press [Pressure Cook/Glutin. Turbo] button.

© Shop pumpkin small, and fry them slightly after adding salt.

@ Mix mushroom with brown gravy sauce slightly.

© When the cooker comes to Heat Preservation mode, mix the cooked grains properly.

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

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

- Pine Nut Porridge

| ingredients
Rice 1 cup, pine nut 1/2cup and some salt
I 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 nutrition porridge water “scale 1.5”.
O After locking the cover and choosing [Porridge] in the menu, push [Pressure Cook/Glutin.
Turbo] button.
© Mix rice when cooking is finished, and stir it with salt according to your preference.

References

Wit is important to cook porridge according to the time. And cooled down porridge or reheated
porridge is not tasty.

Bltis good to eat it with watery plain kimchi, well-digesting fish boiled in soy sauce and Pollack lint.

WWhite porridge is cooked in the same way as pine nut porridge in the form of putting only rice.

BWHow to select pine nut made in Korea : There is gloss and luster, and almost no covers of embryo
of pine nut. It has pine nut perfume and pine resin perfume.

RECIPE



COOKING GUIDE

Healthy Porridge

. Abalone Porridge |

Special Porridge

Ingredients
Acup of rice, 1 tablespoonful of sesame oil, 1 piece of abalone, a little bit of salt
Recipe

© Wash rice clean and let them swell.

@ Wash the abalone by rubbing it with brush, and after taking out intestines, slice it thin.

© Put rice and abalone into My Caldron, and after adding sesame oil, mix the properly.

@ Pour water up to Nutritious Porridge water graduation 1.

© Lock the lid, press MENU button, and after selecting [Porridge], press [Pressure
Cook/Glutin. Turbo] button.

@ When the cooker comes to Heat Preservation mode, put salt to your preference, and stir
the cooked grains slightly.

References

W7o cook shrimp porridge or oyster porridge, cook the same manner to suit your taste.
WDifference of Natural Abalone and Cultured One: Mostly natural abalone assumes blackish
brown or reddish brown, and cultured one green.

:: Special Chicken Porridge |

Ingredients

Rice 1cup, chicken 200g, chicken soup 600cc, green pepper 1 unit, red pepper 1 unit and some salt
Seasoning : Chopped scallion 1 tablespoon, crushed garlic 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 wgl}-trimmed chicken for along time. Tear it into 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 3 into the inner pot and pour the chicken soup.

@ Pour water by nutrition porridge water “scale 2”.

@ After locking the cover and choosing [Porridge] in the menu, push [Pressure Cook/Glutin.
Turbo] button.

© Mix rice when cooking is finished and stir it with salt according to your preference.

.. White Porridge

©

Ingredients
Rice 1 cup
Recipe

© Wash rice clean and putitinto the inner pot. And pour water by nutrition porridge water “scale 1”.
@ After locking the cover and choosing [Porridge] in the menu, push [Pressure Cook/Glutin. Turbo]
button.

Porridge is one of the oldest food developed in our tradition and culture.

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

. Red Bean Porridge |

Ingredients
1 cups of rice, 1/3 cups of red bean, 1 cups of glutinous rice
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 until red bean
blasts in weak fire by pouring water again.

© Put the boiled red bean with sieve, and filter only red bean water by crushing.

0 Boil glutinous 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 2.

O Put small dumpling in red bean gruel and red bean, press MENU button, and after selecting
[Porridge], press [Pressure Cook/Glutin. Turbo] button.

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



Multi Cook

COOKING GUIDE

.. Steamed Rib

Ingredients

Beef rib (port rib 1.2kg, sake 3 tablespoons, nicely aged soy sauce 5 tablespoons, crushed garlic
1 tablespoon, sesame oil 1 tablespoon, onion juice 3 tablespoons, pear juice 3 tablespoons,
sugar 3 tablespoons, chopped scallion 5tablespoons, ground sesame mixed with salt 1
tablespoon, ground pepper 1 teaspoon, carrot 1 unit, chestnut 10 units, ginkgo nut 20 units and
ground pine nuts 1 tablespoon

Recipe

@ Remove fat and tendon from chopped rib and remove blood by putting it in cold water.

] Regmve 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 carrots into chestnut-size pieces.

O Mixall the prepared ingredients with seasoning and marinate them for one hour. After that,
put them in the inner caldron (It is not necessary to pour additional water since it is cooked
with moisture from ribs and marinade)

© After locking the cover and choosing [Multi Cook] in menu button, push [Pressure
Cook/Glutin. Turbo] button after setting up the time of universal steam to 45 minutes.

O After cooking is completed, scatter ground pine nuts on the steamed rib.

. Steamed Chicken

Ingredients

1 chicken (1kg), potato100g, carrot100g, sugar 3tablespoons, chopped scallion 1 tablespoon,

crushed garlic 1 tablespoon, nicely aged soy sauce 6 tablespoons, ginger juice 1tablespoon, ground

pepper 1/2teaspoon, ground sesame mixed with salt 1 tablespoon and sesame oil 1.5 tablespoons.

Recipe

@ Wash a chicken, clean and remove feathers and internal organs and cut the fat in the tail.

@ After cutting the chicken into a suitable eating size, make cuts in the chicken to make it well-
seasoned and to roast quickly.

© After putting carrots, potatoes and sliced chicken in a large bowl and mixing them with prepared
seasing, marinate.

O Put enough marinated chicken, potatoes and carrots in the inner caldron.

© After locking the cover and choosing [Multi Cook] in menu button, push [Pressure Cook/Glutin.
Turbo] button after setting up the universal steam times to 45 minutes.

.. Boiled Pork

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

Recipe

@ Put two cups of water in the inner caldron and put the steam plate above it.

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

© After locking the cover and choosing [Multi Cook] in menu button, push [Pressure
Cook/Glutin. Turbo] button after setting up the time of universal steam to 40 minutes.

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

: Five-flavor Pork

Ingredients

700g of pork, 2/3 cup of soy sauce, 3 tablespoonful of sugar, a little bit of silk yarn

Five flavors : 6 grains of black pepper, 7cm of cinnamon, 4 pieces of star anise

Recipe

@ Bind pork with silk yarn tightly so that it may be cooked properly.

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

© Put the materials of @ into My Caldron, and pour 3 measuring cups of water.

O Lock the lid, press MENU button, and after selecting [Multi Cook] and setting all-purpose
steaming time to 40 minutes, press [Pressure Cook/Glutin. Turbo] button.

© Once the cooking is completed, take out the pork and release silk yarn by cutting it with
scissors. Cool down five-flavor pork, and put it on the plate by slicing it to 0.2cm thickness.

RECIPE



COOKING GUIDE

Multi Cook

. Hard-boiled Cuttlefish |
e

e ,'-'-I"A'\.#"-.' =

Ingredients

2 squid fish, 140g of spinach, 100g of carrot, 2 egg, a little bit of salt, a little bit of sesame oil, a

little bit of wheat powder

Seasoning Sauces: 2 tablespoonful of red peﬂ)er paste, 1 tablespoonful of soy sauce,
Ttablespoonful of sugar, 1 tablespoonful of refined rice wine, 1 refined rice
wine, 1 teaspoonful of sesame oil, 1 teaspoonful of red pepper powder

Recipe

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

@ Putalittle bit of salt in boiling water, blanch the body of the cut squid-fish, and blanch the legs as
well by trimming them.

© Wash spinach clean by trimming it, blanch it slightly after adding salt, remove water content b
rinsing it in cold water, blanch carrot in boiling water by shredding it, and mix both of them wit
salt and sesame oil.

@ Loosen up egg by adding salt init, and paste it throughout the s?uid-fish area.

9WiFe water content off the blanched squid-fish, put a little bit of wheat powder inside, and after
rolling spinach, carrot and squid-fish legs, fix them with skewer.

0 Put the rolled squid-fish, seasoning sauce and half cup water in My Caldron.

© Lock the lid, press MENU button, and after selecting ﬁ\llu\ti Cook]'and setting Multi Cook time to
30 minutes, press [Pressure Cook/Glutin. Turbo] button.

.. Steak

4

1

Ingredients
Beef (for steak) 500g, some steak sauce, some salt and some ground pepper
Recipe

 After scattering ground pepper and salt on beefto suit its taste, put the beef in the inner caldron
and pour 1/2 cup of water.

@ After locking the cover and choosing [Multi Cook] in menu button, push [Pressure Cook/Glutin.
Turbo] button after setting up the time of Multi Cook to 35minutes.

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

How to make wine sauce

After mincing button mushrooms, garlic and onions, stir-frrgge prepared material with salt and ground pepper.
After boiling enough red wine, boil it down in ketchup, barbecue sauce, pepper comn and laurel leaves.

.. Steamed BlueCrab |

Ingredients
ﬁlue crab 2EA, beef 150g, tofu 1/2 block, red/green pepper each 1/2EA, yolk 1/2EA and some
lour

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.

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

© After scattering flour on the crab skin and filling up step no.3 in the crab skin, cover it with
stepno. 4.

@ Pour one measuring cup of water in the inner caldron. After locking the cover and choosing
[Multi Cook] in menu button, push [Pressure Cook/Glutin. Turbo] button after setting up the
time of Multi Cook to 30 minutes.

Ingredients
Snaner 1EA, beef 50g, shiitake 3EA, stone mushroom 2EA, red pepper 1EA, egglEA, some
i

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 salt, garlic and
%round pepper.

© Pour the prepared seasoning on the snapper.

O After pouring two cups of water into the inner pot, place the steam plate on it.

© Put the prepared snapper on the steam plate.

0 After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin.
Turbo] button after settinﬁ up the time of Multi Cook to 30 minutes.

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



Multi Cook
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. Steamed Clam

| Ingredients

4 clams, 30g of beef, egg white 1EA, egg 1EA, 2 teaspoonful of minced Welsh onion
1teaspoonful of minced garlic, 1/2 teaspoonful of salt, a little bit of pepper grounds

Recipe

© Mince beef neatly.

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

© Put minced beef and clam flesh in the container, and mixevenly by seasoning with minced Welsh
onion, minced garlic, salt and pepper grounds.

o %}gs\ 8 sherl]lsucan be contained in the container, put seasoned substances tightly to a degree of

per shell.

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

@ Pour 2 cups of water into My Caldron, and place steaming plate.

© Putthe prepared clam on the steaming plate.

© Lock the lid, press MENU button, and after selecting [Multi Cook] and setting Multi Cook time to
35 minutes, press [Pressure Cook/Glutin. Turbo] button,

© Divide fully boiled egg into white and yolk, and after mincinﬁthe white neatly and crushing and

putting the yolk on the sieve, put the egg yolk and white on the clam half each.

.. Steamed Bean Curd

| Ingredients

11/2 set of bean curd, a little bit of salt . .

Seasoning Sauces: 1 tablespoonful of red ggpper powder, 1 ta}blesgloonful of minced garlic, a root
of Welsh onion, a little bit of sesame oll, a little bit of ground sesame mixed with
salt, a ittle bit of shredded red pepper, 3 tablespoonful of thick soy

Recipe

@ Divide bean curd set into two, slice them to 1cm thickness, and by scattering salt, remove
water content.

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

© Pour 11/2 cup of water into My Caldron, place steaming plate, and put the sliced bean curds
on top of it evenly.

0 Lock the lid, press MENU button, and after selecting [Multi Cook] and setting Multi Cook time
to 25 minutes, press [Pressure Cook/Glutin. TurboFbutton‘

6 %ncg cookingis completed, take out bean curd, and apply seasoning sauce evenly on top of
the bean curd.

- - Japchae (stir-fried vegetables, I Ingredients

and shredded meat)

Cellophane250g, Faﬁrika (%reen, red) each 1EA, carrot 100g, onion 100g, some spinach, enoki
mushroom 100g, fishcake 100g and cooking oil 2 tablespoons

Recipe

@ After cutting paprika, onion, carrot and fish cake into thin slices, wash enoki mushroom clean, and
blanch spinach in boiling water. Cut it after removing from water. (paprika and carrot: 2~3mm, onion
and fish cake: 5mm?1

@ After soaking cellophanein lukewarm water for 20 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 oil, 1/2 cup of water and cellophane in the inner caldron,
put the prepared fish cake, carrot, onion and paprika together.

O After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin. Turbo]
after setting up the time of Multi Cook to 25 minutes (When cellophane is too soft or when you want
more chewy noodle, set up the time of Multi Cook for 20 minutes?

© 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.

. Boiled egg

Ingredients
10 eggs, 2 cups of water, 1~2 drops of vinegar

Recipe

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

@ Lock the cover, select [Multi Cook] menu by pressing the menu button, set Multi Cook time
as 20 minutes, and press the [Pressure Cook/Glutin. Turbo] button.

RECIPE
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. Steamed egg |

Ingredients

3eggs, 1 cups of water or kelp water, 1 teaspoon of salted shrimps, pinch of salt, 20g of carrot,
20g of green onion

Recipe

@ Place egg and water or kelp water together and mixit 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 salt.

O Lock the cover, select [Multi Cook] by pressing the menu button, set Multi Cook time as 20 minutes,
and press the [Pressure Cook/Glutin. Turbo] button.

Ingredients

100g of rice cake for tteokguk, 2 boiled egg,1 sweet potato, 80g of mozzarella cheese, 1 sliceof

cheddar cheese, little bit of olive oil, 1 cup ofwhite sauce, 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 it, 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 it in a circular shape.

@ Cut the boiled egg with a cutter, steep rice cake in warm water.

© Spread olive oil on the inner part 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.

© Lock the cover, select [Multi Cook] menu by pressing the menu button, set Multi Cook time as 20
minutes, and press the [Pressure Cook/Glutin. Turbo] button.

- Shrimp ketchup fried rice |

Ingredients
20 medium size shrimps, 1/2 green onion, 40g of onion, 40g of carrot

* Ketchup sauce: 3 tablespoons of ketchup, 1 tablespoon of sugar, 1 tablespoon of starch powder,
1 tablespoon of water, pinch of salt, soy sauce, and pepper powder

Recipe

@ Remove head and internal 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.

O Lock the cover, select [Multi Cook] menu by pressing the menu button, set Multi Cook time
as 15 minutes, and press the [Pressure Cook/Glutin. Turbo] button.

© Mix it well with a spatula after Multi Cook is completed.

- . Tteokbokki
(spicy and sweet rice cake)

>

£
—

Ingredients
300g of rice cake bars (soft), 3 pieces of fish cake, 1/2 onion, 1/2 green onion, 80g of carrot

*marinade: 2 tablespoons of red pepper paste, 1 tablespoon of starch syrup, 1 table spoon
of sugar, 1 teaspoon of sesame salt, 1 teaspoon of soy sauce, 1/3 of anchovy water

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.

O Put the ingredients with marinade into the inner pot, and mix it well.

© Lock the cover, select [Multi Cook] menu by pressing the menu button, set Multi Cook time
as 20 minutes, and press the [Pressure Cook/Glutin. Turbo] button.
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.. Rice pizza

Ingredients

*Dough ingredients: 200% of rice
*Topping ingredients: 3 slices of ham, 4 button mushroom s, 3 tablespoons of canned corn,
2 stick of crabmeat, 80g of mozzarella cheese, 8 tablespoons of pizza sauce

Recipe

© Peel off the skin of button mushroom and cut itinits shape, and tear a crabmeat stick into pieces.

@ Cut sliced hams into squares, and remove water from the canned corn.

© 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 @, lock the cover, select [Multi Cook] menu by pressing the menu
button, set Multi Cook time as 20 minutes, and press the [Pressure Cook/Glutin. Turbo] button.

.. Butter chocolate cake

Ingredients
240g of butter, 120g of sugar, 2 eggs, 140g of pancake powder, 100g of chocolate

Recipe

@ Leave butter on a room temperature until it gets soft then mix it with sugar on a round bowl.

@ Add eggs into @, mix it with a whisk until it gets soft.

© Pour pancake powder into @ and mix it with spatula.

O Mix chocolate with @, spread melted butter on theinner pot, pour the mixture and spread it flatly.

© Lock the cover, select [Multi Cook] menu by pressing the menu button, set Multi Cook time as 45
minutes, and press [Pressure Cook/Glutin. Turbo] button.

.. Steamed Dumpling

Ingredients
Dumplings 20EA

Recipe

@ Pour two cups of water into the inner pot.

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

© After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin.
Turbo] button after setting up the time of Multi Cook to 25 minutes.

Ingredients

2 pieces of eggplants

Seasoning Sauces : 2 tablespoonful of thick sog, 1red pepper, 1 green chilli, 1/2 tablespoonful
of red pepper powder, 1 tablespoonful of vinegar, a little 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 filling
by adding thick soy, ground sesame mixed with salt, red pepper powder, sugar and vinegar.

© Pour 2 cups of water into My Caldron, and after adding steaming plate, place sliced eggplant
on top of it evenly.

O Lock the lid, press MENU button, and selecting [Multi Cook] and setting Multi Cook to 30
minutes, press [Pressure Cook/Glutin. Turbo] button.

© Once cooking is completed, put the filling prepared on the eggplant evenly.

RECIPE
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.- Steamed Pumpkin | Ingredients

1 pumpkin

Seasoning Sauces : 2 tablespoonful of thick soy, 1 tablespoonful of mined Welsh onion, 1/2
tablespoonful of sesame oil, 1/2 table tablespoonful of red peg er powder,
a little bit of shredded red pepper, 1 teaspoonful of sugar, 1 tablespoonful
of minced garlic, 1/2 tablespoonful of ground sesame mixed with salt

| Recipe

© Slice pumpkin thin.

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

© Pour 2 cups of water into My Caldron, put steaming plate in it, and after placing the sliced
pumpkin on top of it, scatter seasoning sauce of @ evenly.

O Lock the lid, press MENU button, and after selecting [Multi Cook] and setting Multi Cook time
to 30 minutes, press [Pressure Cook/Glutin. Turbo] button.

.. Steamed Chestnut | Ingredients
Chestnut 30EA
I Recipe
@ Pour two cups of water into the inner pot.
@ Put steam pot on the inner caldron and put chestnuts on the steam plate (peel partial skin of
chestnut to prevent bursting)
© After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin.
i —a Turbo] button after setting up the time of Multi Cook to 30 minutes.
— @ When cooking is completed, be careful with the hot chestnuts.

.. Sweet Potato | Ingredients
Sweet potato 5SEA
#When sweet potato is large (more than 150g), a cut it into two pieces.

Recipe

© Pour two cups of water in the inner pot.

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

© After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin.
; Turbo] button after setting up the time of Multi Cook to 35 minutes.

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

Diverse-effect of sweet potato

B Steamed sweet potato for constipation : When you take steamed sweet potato with its skin,
it is good for constipation.
MFresh sweet potato for weak person : Sweet potato includes a lot of vitamin B, mineral and
carotene. Therefore, it is food with high nutrition.
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.

.. Potato Ingredients

Potato (less than 200g) 6EA

Recipe

@ Pour two cups of water into the inner pot.

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

© After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin.
Turbo] button after setting up the time of Multi Cook to 45 minutes.

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

How to keep potato

When potatoes are is kept at normal temperature in the summer, it sprouts right away. Therefore,
itis good to keep them in the refrigerator. If there is a great amount, put potatoes in a bag and keep
itin an opened carton box. At this time, puttinﬁ one or two apples together with potatoes will be
helpful to prevent sprouting because of the effect of enzymesin apple.
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Ingredients

Corn 4EA

Recipe

@ Pour two cups of water into the inner pot.

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

© After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin.
Turbo] button after setting up the time of Multi Cook to 40 minutes.

O When cooking is completed, be careful with the hot corn.

.. Corn

| ingredients

Flour (weak flour) 1/2cup, egg 2EA, %/2 tablespoon of butter, 1/2tablespoon of milk, some
vanilla perfume, 1/2cup of sugar and some salt

Whipped cream : 100cc of cream, 1/4cup of sugar

Fruits : Cherry 1EA, strawberry 3EA, 1/4 can of tangerine and kiwi 1EA

Recipe

@ Putsaltinflour and sieveit.

@ Separate the yolk from an egg.

© Putthewhite ofan eg% inavessel andstiritin afixed direction. When bubbles take place, put sugar
by dividingitin severaltimes. Stir up bubbles until they don’t flow down when the vessel caves over.

O Continue to stir while putting the yolk in recipe no.3 little by little and put some vanilla perfume.

© When step no.4 becomes cream, mix with flour.

@ Mix boiled butter with milk.

ﬁAftlzr putting butter on the bottom and the side of the inner caldron, pour cake doughinto the inner
caldron.

© After locking the cover and choosing [Multi Cook] in the menu, push [Pressure Cook/Glutin. Turbo]
button after setting up the time of Multi Cook to 40 minutes.

© 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 spon$e cake.

® Decorateit with different kinds of prepared fruit.

- . Multi-Flavor GlutinousRice | Ingredients

3cu ES of glutinous rice, 60g of raisin, 15 chestnuts, 10 dates, 1tablespoonful of pine nut, 100g
black sugar, 1 tablespoonful of thick soy, 3 tablespoonful of sesame oil, a little bit of salt, 1/2
tablespoonful of cinnamon powder

I Recipe

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

@ Prepare chestnuts 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 bit of salt into the previously soaked
glutinous rice and mix them properly.

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

© Lockthe lid, press MENU, and after selecting [Multi Cook], press [Pressure Cook/Glutin. Turbo] button.

.. Steamed Rice Cake | Ingredients
5 cups of nonglutinous rice, 2 cups of adzuki beans, 1 tablespoonful of salt, 5 tablespoonful of
sugar and 3 tablespoonful of water

Recipe

@ Put 3 tablespoonful of water into 5 cups of nonglutinous rice, and after mixing properly and
sieving them once, mix with 3 tablespoonful of sugar.

@ As for adzuki beans, add salt(1 tablespoonful) and sugar(1 tablespoonful) while pounding
them roughly bf’ boiling free of water content.

© Put steaming plate after pouring 1.5 cups of water into My Cauldron, spread cloth of proper

— size by cutting it.

O Spread 1 cup of adzuki bean crumbs, put steaming plate evenly, and create layers by
adding 1 cup of adzuki bean crumbs again.

© Select[Multi Cook] by pressing Menu button after locking the lid, and after setting Multi Cook
Time to 45 minutes, press [Pressure Cook/Glutin. Turbo%button

RECIPE



CUCKOO

00000000000000000



