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Rice Cooker

CAUTION:

Always use the supplied plastic spatula (or something similar) to remove
cooked rice.

- DO NOT use metal implements in the Teflon coated bowil.

- Handle the bowl carefully to avoid denting it.

- NEVER leave the rice cooker turned ON when it is empty.

- Make sure there is no water, food or object on the element under the bowl.

Any damage caused to the Teflon coating, bowl or
any part of the rice cooker by not adhering to these
Instructions will be charged to the Customer.

Operation instructions:

- Make sure the power switch is set to OFF before plugging into power.

- Measure rice using supplied measuring container (equal to 5 cups of dry raw
rice). Maximum capacity is 30 cups of dry raw rice.

- Wash rice until water flows clear.

- Put non-stick pad and rice into the inner bowl and fill with water to the
corresponding scale on inside of bowl. The amount of water may vary with
different types of rice.

- DRY the outside and bottom of the bowl! before placing into the rice cooker.
Make sure there is no water, food or object on the element under the bowil.
Place bowl into rice cooker making sure it is in straight.

- Close the lid and press the ON button.

- The rice will cook, and once cooked the rice cooker will keep it warm.



