Operating
Instructions
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Before using this cooker, please read these instructions completely. ENGLISH P3~P4
FiERERE, FFEMRLERINS, th 30 P5~P6




IMPORTANT SAFEGUARDS

When using electrical appliances. basic safety precautions should
always be followed including the following:

1. Read all instructions.

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

3. To protect against electrical shock, do not immerse cord, plugs. and Rice

Cooker, except lid and pan. in water or other liquid.

4. Close supervision is necessary when any appliance is used by or near

children.

5. Unplug from outlet when not in use and before cleaning. Allow to cool

before putting on or taking off parts.

6. Do not operate any appliance with a damaged cord or plug or after

the appliance malfunctions or has been damaged in any manner.
Return 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 cause Iinjuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric burner, or in a heated oven.
11. Extreme caution must be used when moving an appliance containing

hot oil or other hot liquids.
12. Always attach plug to appliance first, then plug cord into the wall outlet.
To disconnect, turn any control to “off", then remove plug from wall outlet.
13. Do not use appliance for other than intended use.

14. SAVE THESE INSTRUCTIONS

This product is intended for household use.

’ NOTE «1

A. A short power supply cord set is to be provided to reduce the risk resulting
from becoming entangled in or tripping over a longer cord.
B. Longer cord set or extension cords are available and may be used if care is
exercised In their use.
C. If a longer cord set or extension cord is used,
(1) the marked electrical rating of the cord set or extension cord should be at
least as great as the electrical rating of the appliance,
(2)the longer cord should be arranged so that it will not drape over the
countertop or tabletop where it can be pulled on by children or tripped

over unintentionally.
izt

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 fit fully in the outlet, reverse the plug.

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

Do not attempt to defeat this safety feature.
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PARTS IDENTIFICATION B ELL BT

Lid knob

See through glass lid
EFP BB

Body
ES ;|

Handle ]

eF | Plug

L i
Pilot lamp
*ﬁﬂa— Measuring cup (90 ml)
B (90EF)
L oHs

200 W 200
0.18L ~ 0.27L (2 ~ 3 cups)
0.182H ~0.2712H (= ~ =)
Approx. 1m 1 ar




"HOW TO USE

)

1. Measure rice with the provided

measuring cup. One cup of uncooked
rice will make about 3 cups of cooked
rice.

~
.

K Measuring cup
- Rice

e

— Bowl

. Wash rice 4 or 5 times with fresh water

in a separate bowl. Wash until water
becomes relatively clear.

. Put the rice into the pan and add water.

As arule, add water to uncooked rice
in the following standard proportions.

(See SOME HELPFUL HINTS)
RICE WATER
(No. of cups) (No. of cups)
2 2-21/5
3 3-32

4. Place the pan directly on the internal

heating plate, and make sure that the
pan is properly located on the heating
plate by turning it slightly to the right
and left as shown.
(see CAUTION)
Before placing the
pan in the cooker,
wipe off water and
moisture from the
outside (especially
the bottom) of the
pan.

. Cover with the lid.
. Insert the plug firmly into a wall outlet.

. Press the switch button down to the

"ON" position. Make sure the pilot
lamp is on. When the rice is done, the
switch will turn off
automatically, the
lamp will go out
and a click will be
heard.

. Even after the switch is off, leave the lid

on for at least 15 minutes to steam rice.

. Unplug after use. Grasp plug, not the

cord.

SOME HELPFUL HINTS )

* Always tasty rice.

With your National Automatic Rice Cooker you can have uniformly cooked rice,
you can even cook rice to your personal taste and preference. Taste of cooked
rice depends upon the quality of the rice and the length of time it is soaked in

water before being placed into the cooker.

Add more water than specified for softer, more fluffy rice; less water for firmer rice.

* Rice may bubble over.

If you use too much water or if the cooker is tilted, rice may bubble over.
To prevent rice from bubbling over, add water accurately using the cup included.

(Refer to HOW TO USE, ltem 3))
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- HOW TO CLEAN THE COOKER

Do not immerse the body into water or spray water onto it. Wipe it clean with
a wet dishcloth which has been wrung out after being soaked in hot water.

Be sure that the rice cooker is always kept clean, and especially that there is no
foreign matter between the pan and the heating plate, or the pan is not dented or
deformed. In such cases, the switch may turn off too soon, so the rice will not be
properly cooked, or the heating plate may be deformed causing damage to the
cooker. Always be sure to use the cooker properly for long, trouble-free service.
* Handling of the pan
If you drop the pan accidentally, if you hit it on a hard surface, or if you place
it on another heat source (ex. gas stove), it may become dented or deformed.
In such cases, the pan may not maintain a close contact with the heating
plate and you will not be able to serve delicious rice.

CAUTION

—

Foreign matter is between the pan and the heating plate.

2. The pan is not sitting properly in the cooker and it does not contact the
heating plate adequately.

* For example:
(A) The pan may be caught on the edge of the body.
(B) The bottom of the pan may be sitting on the ledge above the heating plate.

3. Never soak the body in water. When you wash the pan, be sure to remove it
from the body.

Never use abrasive powder or steel wool when washing the pan or the lid.

4. When the pan is sitting properly or the heating plate, heat flows directly to the
pan and gives superior performance. Place the pan directly on the heating
plate and turn it slightly to the right and left to make sure it is in the proper position.

5. Non-stick coated pan may discolor with age. This is normal.

Do not use metal utensils with Non-stick coated pan.
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