


Thank you for purchasing “CUCKOQ"
Electric Rice cooker/warmer

Please read the instructions before using.
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» Read all instructions.

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

» To protect against electrical shock do not immerse cord, plugs, or (state specific part or parts in question)
in water or other liquid.

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

» Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

» 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.

» The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

» Do not use outdoors (this item may be omitted if the product is specifically intended for outdoor use).

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

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

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

» 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.

» Do not use appliance for other than intended use.

» Save these Instructions.

» Do not immerse in water.

» Risk of electric shock.

» Cook only removable container,

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

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

» Afin de se protéger contre les chocs électriques, ne pas plonger le cordon, la fiche ou (la partie spécifique ou
tout autre parties considérees) dans de I'sau ou dans tout autre liquide.

» Une surveillance étroite est nécessaire quand cet appareil est utlisé par des enfants ou qu'il se situe a leur portée.

» Débranchez le cordon de la prise lorsque vous ne vous servez pas de l'appareil et avant de le nettoyer.
Laissez l'appareil refroidir avant de remettre en place ou de retirer des pieces, et avant de le nettoyer.

» Nutilisez aucun appareil sile cordon ou la fiche est endommage, sil ne fonctionne pas corectement ou s'il est
endommagé de quelque fagon que ce soit. Renvoyez I'appareil & un centre technique agréé le plus proche
pour le faire examiner, réparer ou régler.

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

» Nutilisez pas l'appareil & 'extérieur (cet élément pourrait aussi bien &tre omis si lappareil est spécialement
CONGU pour un usage en extérieur).

» Ne laissez pas le cordon pendre d'une table ou d'un comptoir. Ne le laissez pas non plus en contact avec une
surface chaude.

» Ne placez pas llappareil au-dessus ou prés dun brilleur & gaz, sur une plague électrique ou dans un four chaud.

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

» Branchez toujours la fiche sur l'appareil en premier, puis branchez le cordon dans la prise murale. Pour
débrancher, ou désactiver toutes les commandes, retirez la fiche de la prise murale.

» Nutilisez pas cet appareil 4 des fins autres que celles pour lesquelles il a été congu.

» Veuillez conserver ces instructions.

» Ne pas immerger.

» Risque de choc elecirigue.

» Cuire seulement dans le conteneuramovible. °
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Note:

A. A short power-supply cord (or cord set) is to be provided to reduce the hazards 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. Ifalong 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) if the appliance is of the grounded type, the extension cord should be a grounding-type three-
wire cord, and

(3) the longer cord should be arranged so that it will not drape over the counter top or tabletop where
it can be pulled on by children or tripped over accidentally.

This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this plug will fitin a polarized outlet only only one way.
If the plug does not fit fully in the outlet, reverse the plug.

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

Do not attempt to defeat this safety feature.

CAUTION : During use, the interal parts of the rice cooker and the area around the steam vent
are hot.

Keep out of reach of children to avoid possible injury.

Model Name / 229 / 15 CR-0675F
Power Supply / B8l /B ERE AC 120V(AC Only), 60Hz
/ iaﬁ,g; %%E%gﬁm Cooking / #A}/ R 580W
(Approx) W Keeping Warm / 22 [ {&i& 80w
WHITE /40| / B% 1~6 cups
WHITE QUICK / #0314 / B IRiE 1~4 cups
MULTI GRAIN / &5 / 2% 1~4 cups
Cooking Capacity =
/5izs CABA/ BUIlol XK 1t cups
iR R o) SCORGHED / 8%/ $AE 24 cups
Thick Porridge / 215 / 136 1~1.5 cups
Thin Porridge / £25 [ 1% 0.5~1 cups
Power Cord Length / 2= 20| / BFZKE 41t (1.2m)
Length / Z0| H& 12,75 in (32.3¢cn)
Dimension / Xig= / FEaRR T Width / 2 / % 9.4in (23.8cn)
Height / 501/ & 8.5in (21.5cn)
Weight / 3% / B8 8.15lb (3.7Kg)




MESURES DE SECURITE

®Lisez aftentivement le guide de sécurité du produit gui suit afin d'éviter les accidents ef/ou les dangers graves.

*« Avertissement » et « Attention » différent comme suit
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A\ Avertissement

Cela signifie que |'action qui est décrite paut
entrainer la mort ou une blessure grave.

A\ Attention

Cela signifie que |'action décrite peut entrainer
des blessures ou des degals matériels.

Q
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peut entrainer des problemes dans la situation donnee.
+ Vewillez lire et respecter Iinstruction afin d'éviter toute
situation dangereuse.
+ Indique une interdiction.
+ Indique une instruction.

&Avenissemem ® Interdiction

Ne pas utiliser un cordon
d'alimentation, prise
électrique,

ou prise murale endommagée.

« Peut entrainer un choc électrigue ou un incendie

Do not cover the automatic

[ .
.

steam outlet with your i

hand or face. Cf*g
« Cela paut provoquer des brolures, Y
Ne pas couvrir le couvercle de vapeur =

avec vos mains ou votre visage.
« Veuillez particuliérement éloigner 'appareil hors
de la poriée des enfanis.

N'utilisez pas le cuiseur prés = ==
de ce qui est chaud comme - wis
une cuisiniére, une cuisiniére Tx o

a gaz ou la lumigre directe du
soleil.

+ Gela peut causer un choc dlectrique, un incendie,
une déformation, un dysfonctionnement ou une
décaloration. Veuillez vérifier réguigrement le cordon
d'alimentation et la prise.

Ne jamais vaporiser de
I'insecticide ou un produit
chimique dans l'autocuiseur

+ Risque d'incendie et d'intoxication mortelle

Ne pas placer I'appareil dans
I'eau, liquide ou flamme.

T
.

N

- eritraire un choc électique ou Une incendie

Ne pas ouvrir le couvercle
pendant le réchauffement
ou la cuisson.

= Si vous ouvrez le couvercle au cours
de I'ébullition ou de la cuisson,
cela peut provoquer des brilures dues & la vapeur.
» Soyez vigilant lorsque vous ouvrez le couvercle
immédiatement aprés le clisson.

Cela peut provoquer des brllures dues 4 la vapeur.

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

+ peut entrainer un choc électrique ou
un incendie

Ne pas placer I'autocuiseur dans un
environnement poussiéreux Ou a cote de
substances chimiques

(facilement inflammable)

« Peut entrainer des explosions ou un incendie.

Ne placez aucun objet métallique tel que du
papier d'aluminium sur la surface extérieure
de la casserole.

- Paut causer un choe électrigue ou un incendie.



=)

“  MESURES DE SECURITE

ma\vetﬁssement ® Interdiction

Ne pas placer d'autres
récipients a l'intérieur a
De 'appareil.
mmm
« il se pourrait qu'il atteigne
Une températire plus élevée et qu'il

provoque Des brillures aux mains ou choc électrique

Ne pas utiliser 'autocui seur
sans le panier Amovible.

+ peut enfrainer choc électrigue ou
Dysfoncllomement

+ Ne pas mettre directement Le riz ou I'sau
sans le panier,

r ./'_‘ >
Ne pas recouvrir le couvercle -~ f\__
avec un chiffon, une { f’_\‘}d&“" %
serviette | e b |
+ Provoguer un dysfonctionnement o

ou |'amét de |'autocuiseur

5 i
Ne pas plier, ne pas attacher (f‘“?-% g~
le cordon D'alimentation ) N A
N
- »
+ entraine un choc électrique

Ou un court circuit suivi d'une incendie

Enlever tout élément étranger de la prise
Electrique ou du cordon d'alimentation avec

+ Une servietie propre

Ne pas changer, étendre ou manipuler le
Cordon d'alimentation

sans l'avis d'un expert.

+ Peut causer un choo électrique ou unincendie.

Ne pas déplacer le produit en tirant sur la
corde Alimentaire.

+ Ne pas déplacer le produit en tirant sur la corde
Alimentaire.

Ne pas verserde l'eau &
I'extérieur du bac de cuisson

« entraine un choc &lectrigue ou une
incendie

Ne pas démonter ou réparer les %

pieces de L'appareil soit méme.

+ peut entrainer un chog électrique
Ou un incendie.

- Gontacter directement le revendeur S

Ne pas mettre en contact
avec un objet métallique ou
d'un objet étranger dans
I'autocuiseur

+ Peut causer un choc électrique ou un incendie

Ne pas insérer d’aiguille, de tige de
nettoyage dans le ventilateur ou tout autre
€élément dans la mijoteuse.

« Cela peut provoguer un choc électrique ou un incendie.

Cet appareil n'est pas congu

pour étre manipulé par des ‘:ul {t_@:;
personnes (y compris des " 7
enfants) dont les capacités a4

physiques sensorielles ou mentales sont
réduites ou qui manquent d'expérience et de
connaissance, a moins qu'elles n'aient regu
une une formation ou des instructions sur
l'utilisation de |'appareil par une personne
responsable de leur sécurité

+ Cala peut causer des brillures et des chocs
électrigues.

Ne pas brancher et débrancher la prise
électrique ou cordon d'alimentation.
« entraine une incendie ou un choc élecirique

Ne pas mettre a la portée “":g LF
d'un animal domestique 1 'l rg]
| L
+ Eniraine des brillures, chos def
elactrique, incendie



&Avertimmem ® Interdiction

Ne pas le placer sur une
étagére ou une table

d'appoint. =
« Ne pas mettre e cordon alimentaire 1

entre les meubles pour éviter un risque d'incendie.
Vérifier souvent le bon état Du cordon alimentaire et

prise électrique

Assurez-vous de placer le
couvercle amovible avant
d'utiliser I'appareil.
+ Sivous utilisez 'appareil sans le
couvercle, cela peut provogquer un choc

électrique, un incendie, des fuites de vapeur et une
défectuosite de 'appareil.

Attention de ne pas se faire
mal aux mains Lors de
I'ouverture du couvercle

« Ne pas laisser Ouvert le couvercle
pour éviler des accidents

&Aﬁentiun S interdiction

Lorsque vous le débranchez, 8
ne tirez pas sur le cable et

assurez-vous de tenir sur fa fiche. >~
« Sinon, un choc électrique ou un incendie

peuvent &tre provoquer en raison d'un impact sur le
cordon d'alimentation

Veuillez nettoyer ['unité
principale et les autres pieces
apreés la cuisson.

« Si vous faites cuire st réchauffer du riz

directernent aprés avoir fait des plats
cuits & la vapeur, 'odeur peut imprégner le riz.

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

Attendre le refroidissement des parties a
nettoyer

= pour éviter des briilures

&

MESURES DE SECURITE ° ‘
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=

<
Retirez la poussiére ou o
toute substance externe du .
détecteur de température

et du contenant interne.

+ Cela paut provoquer un probléme du
systéme oul Ln incendie.

Ne pas poser des objets lourds sur le
cordon d'alimentation
= Entraine un choc électrique ou une incendie

Ne pas brancher ou débrancher 'appareil avec
» Les mains mouiliées Entraine un choc slectrique

D'abord, vous branchez le & o/

cordon d'alimentation - = -:oé

(Figure 1) sur I'appareil, i
et ensuite, vous le connectez )
ala prise électrique (Figure 2)

« Peut causer un choc électrique ou un incendie.

Bien nettoyer le corps de
I"autocuiseur aprés L'utilisation

Lorsque vous nettoyez I'appareil, veuillez
vous assurer de laver le contenant interne
et le couvercle amovible avec un détergent
neutre et veuillez I'assécher adéquatement.
Essuyez I'appareil avec un chiffon sec et
propre.

Soyez vigilant et évitez les brilures dues a

la vapeur et la chaleur provenant du

contenant interne de I'appareil aprés la
cuisson.

Ao E——
Branchez bien le cordon -‘i-
d'alimentation dans le ,.T i
port de 'appareil. o
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~ “ MESURES DE SECURITE

/A avertissoment (S interciction

Ne pas déposer I'autocuiseur
par terre ou sur,

« Une surface trop haute.
Abime le cordon

Ne pas utiliser le panier
amovible pour une autre
Utilisation.

Ne pas réchauffer le récipient
sur un réchaud.

+ Entraine une déformation du panier Et la dégradation
de l'anti adhésif.

Utiliser I'autocuiseur sur une [
. ——— J
surface plate : T
« Et stable et éviter que celui-ci tombe.
Provoque un dysfonctionnement =

Ne pas placer & proximité d'un mur, meuble, objet.

« La vapeur enfraine un changement de couleur ou
déformation de I'objet.

Pour nettoyer les surfaces (intérieure et extérieure)
de la casserole, il est recommandé d'utiliser ces
éponges désignées ci-dessous.

Utilsation parmise

Utllsation interdite

Epngees Ve s vert u son sbreshes] So0noes & Bk,
o, ou en ' fres maliia métues.

ADongRs e Colon, Mmousss,
microfve etanfigt

+ Si vous utllisez des éponges non-recommandées, le
revétement de la casserole peut étre abimé

Utilisez cet appareil uniqguement pour les usages
definis tels que faire cuir du riz, maintenir le chaud.
Ne jamais I'employer pour d'autres, comme faire
chauffer de I'eau, faire du sikhye, la soupe d'algue,
la soupe de curry ou les plats frits a I'huile.

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

Débrancher le cordon d'alimentation apres
son utilisation
+ Entraine choc glectrigue ou incendie N'utifiser gue du
AG 120V

Débrancher la prise en cas e %
de non utilisation de x
l'autocuiseur. )

« Provoque Ln électrochoc ou une incendie.

Ne pas toucher les parties
meétalliques de |'autocuiseur
Aprés son utilisation

« Provoque des brilures,

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

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

Ne jamais placer d'objets S
magnétiques sur le couvercle AN
et ne jamais exploiter cet S 3D

appareil & proximité d'objets - *
magnétiques puissants. -~

+ Sinon, les panries ou les dysfonctionnements

pourraient &tre causés.
D'alimentation et peut M ’
entrainer un \,*rng\ﬁ |
dysfonctionnement ;\‘\ = ig’n :
_ I,

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

Ne pas utiliser au-dela de la capacité de
l'autocuiseur

+ Entraine un arrét. Ne pas cuir de la soupe ou du
bouilian.

De préference, utiliser la fonction « garde
chaud » que pour la Cuisson du riz blanc.
Les autres aliments peuvent décolorer lors
De la cuisson.

Enlever la cuilliére a riz avant la cuisson.
+ Cela peut décolorer le riz ou riqued’ &tre collé au riz.
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SAFETY PRECAUTIONS

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

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

This means that the action it describes may
result in death or severe injury.

" A\ Caution ’

f Warning ‘ A\, +This sign is intended to remind and alert that something

This means that the action it deseribes
| may result in injury or property damage.

may cause problems under the certain situation.
+ Pleasa read and follow the instruction to avoid any harmiful
situation.

@ +Indicates a prohibition
@ - indicates aninstnuction

&Wﬂning ® Do not

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

+ Please check the power cord
frequently for damage.

+ Serious damage can cause electric
shack or fire.

« If the plug is damaged, contact the dealer or a service
center.

Do not cover the automatic
steam outlet or pressure

weight with your hand or s !g
face. J Y

« |t can cause bums. o

» Especially be carefid to keep it out of
children’s reach,

Do not use the cooker near —
hot things such as stove, 3
gas stove or direct ray of
light.

« [t can cause an eleciric shock,
fira, deformation, malfunction,
or discoloration, Please check the power
cord and plug frequentiy.

Don't spray or put any
insecticides or chemicals.

» It can cause an electric shock or fire.

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

o
a
.l
]
=
Please pay careful L
attention against water
and chemicals.

+ It can cause an electric shock or fire.

Do not open the top cover
while in heating and cooking.

« It can cause bums,

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.
-{Jﬁaﬂ extension cord with the rated current above

Please pay careful attention against water
and chemicals

» It can cause an electric shock or fire,

Do not use any other metal objects such as
aluminum foil on the outer surface of the
inner pot

+ It can cause an electric shock or fire
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~“ SAFETY PRECAUTIONS
&Waming ® Do not

Do not use pots that are not
designed for the cooker. : a
Do not use abnormal potand

<Ergigva reer pot>

do not use without the innerpot.

- It can cause an electric shock or fire.

Do not use it without the
inner pot.

« It can cause electric shock or
malfunction.

+ Do not pour fice or water without
the inner pot.

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

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

+ It can cause deformation or a breakdown.
- It can cause an explosion by prassure,

O ) —
Do not bend, tie, or pull the ﬁ?—*@trﬂw-ﬁ;x

v \‘\ d g
power cord by force. ol W
« It can cause an electric shock or short - »
circuit resulting in fire. Please check the
power cord and plug frequently.

Remove an alien substance on plug with the
clean cloth.

+ It can cause fire.

Do not change, extend or connect the
power cord without the advice of a
technical expert.

+ It can cause an electric shock or fire,

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

« Blectric short might cause fire.

Do not clean the product with
water or any liquid types.
« It can cause an electric shock or fire.

« ITit contacts water, please separate
power cord and contact dealer or
service center.

Do not alter, reassemble,
disassemble or repair.

« It can cause fire, electric shock or injury. ’
+ For repalr, contact dealer or the service i
center,

Donot insert metal objects .\
such as pins and wires or any Ry
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.

Do not put a foreign substance suchas a
metal stick into the Steam cap or the
product. (Extra caution with children.)

« It can cause an electric shock or fire.

The device is not intended for
use by anyone (including | *
children) who lacks physical, e
sensory, mental skills, or experience
and knowledge that cannot safely use the
device without supervision or instruction.

- Don't it children play with the device.

- It causes electric shock, bums, etc.

Do not over unplug and plug the power cord

over and over.
« It can cause an electric shock or fire,
Be careful both plug and ~§oop
power cord not to be WE
shocked by animal attack or §)4. bl

sharp metal materials.
+ Damages by impact can cause an electric shock or fire.



&Wﬂning 0 Indication

Do not use on arice chest
or a shelf.

- Do not press the power code between
furniture. It can cause an electric shock
resuiting in fira.

- When use on fumiture automatic steam
releasing can cause damage, fire and an electric shock.

Attach the Detachable Cover
without fail before you use the
product.

- If you use the produsct without the

Detachable Cover, it may cause electric
shock, fire, steam leak and a disorder of the product

Be careful not to harm your
hand when opening the cover.

+ Do not leave the cover opened.
It might cause accident.

\catm Q) ponot

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

« It can cause an electric shock.

Please clean the body and other
parts after cooking.

« I you cook and warm rice: after making
a steamed dish, the smell may
permeate the rice.

« Refer to Page 14 and clean it before use.

During warming, close the lid and then
connect thepower supply.
« It may cause a smell of rice or discoloration.

To clean the product, wait until it cools down.
« It may cause a bum by touching the heated part.

SAFETY PRECAUTIONS

Clean any dust or alien
substance off the
temperature sensor,
heating plate and inner pot.

« It can cause a system problem or fire.

Do not press heavy things on the power cord.
» It can cause an electric shock or fire,

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

» If you pull the Power Plug out with a wet hand, it may
cause electric shock.

« If you excessively pull the Power Plug, it may cause
electrical short and electric shock due to a disorder at
the Power Cord.

Connect the power connector —— 4 i
(Figure 1) to the main body first VIR
and then connect the power {” .
plug (Figure 2) to the outlet 728

« It can cause an electric shock or fire

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,

When you clean the product,
wash the Inner Pot and the
Detachable Cover with neutral
detergent, and dry them.
Wipe the product with a dry
and clean cloth, and dry it.

Be careful with burn due to the steam and
heat from the inside of the product
immediately after cooking.

Insert the power
connector into the
power plug.

o]

J-
/‘

ENGLISH
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~“ SAFETY PRECAUTIONS

&Camihn ® Do not .

Use the product on the flat O i )
surfaces Do not use on a gt /
cushion, Please avoid using & )
it on an unstable location prone =«
to falling down.

+ It can cause malfunction or a fire.

Please check the pawer 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.

Do not place on rough top or
tilted top.

+ It can cause bums or breakdowns.

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

Do not use near wall or furniture. Otherwise
wall or furnituremay be damaged, discolored
or deformed due to vapor or heat.

« When using in drawer cabinet ete, ensure that no vapor
entersit.

Recommended type of scrubber to clean the
inner pot (inside, outside)
Avallable Unavalable

Citton weel, Spongs wool, Mo, | Blue, Geeen sorubber (Abrasive matersl,
Izshwodl ¥on, Stain oo, Other metalic materids

+ If you do not use a suitable scrubber for cleaning, the
inner pot coating may be damaged and peeled off.

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

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 canter.

Use AC 120V only.
+ It can cause electric shock and fire.
+ It can cause malfunctions.

Please pull out the plug

-J@ﬂ
when not in use. = Y

+ |t can cause electric shocks or fire.

Do not touch the metallic
surface of the inner pot

and heatingplate after cooking
or warming

» You rmay get a bum by heat.
Please call customer service if & )
the inner pot coating peels off. 7 Mt

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

abrasive metallic etc.
W .
Do not use the cooker near f?@
2 T
magnetic field. o
[ R
+ It can cause burns or breakdown R _J‘."'(

Do not drop or impact the
cooker.

+ It can cause a safety problem. |
+ Do not apply excessive force to or drop
the product.

Do not fill the Inner Pot for more than its
maximum capacity.

« [t may cause a malfunction leading to issues such as
overflow of contents or poor cooking.

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

Take out the Rice shovel before keeping
warm,

« [t may cause odor or discoloration.



NAME OF EACH PART

Detachable
cover lever

Lid

Control display

Steam cap

Detachable gasket
Detachable cover
Drain dish
Inner pot

Open button
After cooking or
warming, throw
the water out of dew

Power cord

dish.
Power plug  Remaining rios water
indew dish

n
Heating plate ::m cause abed smel

How to assemble the steam cap

Temperature sensor

Rice scoop

1. As shown in the picture, fit
the rubber gasketinio the
groove and insertit.

Steam cap
exploded view

2. Insert the steam cap inio the
hole first and then combine it.

3. Fasten the steam cap clamp.
"The detaching method is in

the reverse order of attaching

ENGLISH

WIOD" BEIRWECONIND MMM



- Megligent cleaning may cause a bad smell while keeping the rice warm. Clean the lid frequentty

(Clean the rice cooker after pulling out the plug and waiting until the main body cools)
- Wipa the main body and the lid with a dry dishcloth. Do not use any harsh chemicals such as bleach or thinnars.
- The rice water left on the inner lid o in the inner pot may form a starch film but it is harmless.

InnerPot

| | = _— k
Wipe any extra food matarial or I ice water remains on theinner id, Cendansation is designedtobe  If food material sticks to the
moisture from the outside of the  wipe the id with a dry dishcloth, gathered whera the lid and the temperature detector or thermeal
inner pot. Using a rough sponge,  Since the edge of the lid is made of  body of the unit connect. After plate, remove it by using & moist
bruish or abrasive material may  metal, clean it with care. using your cooker, wipa this area  cloth.
rasult in the chipping of the with a dry clath.
non-stick coating.
# Cavttion
Do not clean the nnar pot with any sharp cutieny fork, spoans, chopsticks, etc.).
This wil causs the coating to chip or peel oft

How to Attach and Detach the Detachable Lid

P when attaching the steam cap, press the steam
cap firmly nto the Id ke in the picture to the
lest.

3 Bafors nstalling the detachable id, make sure

that e steam cap has bean atached. If the

steern capis not attached, the datachable id

cannot be attached.

3% As shown i the pecure on the Aght, youcan
attach it by holding the handie marked with
e armew with your thumb and ndex fnger,

How to Attach and Detach the Detachable Lid

€D How to Detach the Detachable Lid @) How to Attach the Detachable Lid

» Gantly pull the detachable cover, » Refarring tothe photo, push the » Attach the detachable cover on the
» Push the Detachable Cover lever upwards detachabie cover gently to the lid for same drection as the phrass in the
with the other hand, and gantly pul the attaching, phato.

Detachable Cover. Then, it will be detached,

# Because tha datachabie i & bot during s Consickring the safety of the prodict and consumers, it has besn designed
Gocking or justafler cooking, cetach the . fhat the i wil not be closed! f the detachabie i is not attached. B sure 10
after it cools down. attach the detachabis lid before use.
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NAME AND FUNCTION OF EACHPART/ = = ‘

ERROR CORD AND POSSIBLE CAUSE

Name and function of each part
WARM
/REHEAT button 1 iﬂfﬁlgﬁﬁ e
Use when warm or reheat WARM START » refer to the page 17-18

wrefer to the page 26 REHEAT

QUICK
{PRESS TWICE) {PRESE TWICE)

TIMER/LOCK button -—
e s cances> CANCEL button
preferfo thepage 22~25 | LOCK x| Use when t sbostnc]
Use when button lock WIE K WLIGW function cance
b-tefer to the pags 22 OB SUGE WO Ol g ooding,
TIME/SETTING button ~— Tive ikl A0 phegEtor 2 seconc)
Use when modify timer time (SETTING AN
Usewhensel GABAand T AUTOGLEAN buton
MUTICOOK time ¢ MEw Use when operate Auto Claan
p refer to the page 22~25 SEECT » rafer to the page 18
Use when set warming I
temparature, MENU/SELECT button
customized warming function, Use when select WHITE RICE, WHITE RIGE QUICK,
customizad taste function, MULTI GRAIN, GABA RICE, SCORCHED, MULTI
Use when set ‘SCORCHED' COOK, PORRIDGE, BABY FOCD, AUTO CLEAN

b refer to the page 17

% After phug the power cord and do nothing, display will show as above which indicate that the appiance is
in 'Standby’ mods.
(Menus on ‘Standby’ mode display may differ as per customer satting)

# Press 'Cancel’ button fo enter ‘Standby’ mode,

 Press the button uril you hear the buzzer sound. The image of display may different with aciual display.

< “‘Sanchy’ mode display>
Emor Code and Possible Cause
When the appliance has any problem or incorrectly used, below marks will show up.
] Inner Pot is not inserted. ( E | This indicates that there is a problem with the exter-

nal memory of MICOM.
E P {Gonsult the service center and dealer)

-

| mC

Temperature sensor problem E This indicates that thera is a problem with the
(" wiill blink) ervironment sensor,
{Gonsult the service center and dealer) e E (Consult the service center and dealer)
y s L4 A
( " When the operation don't finish for a long time. ( | If the touch button is pressed for mare than
I-IE {Consult the service center and dealer) E 8seconds, an emor is displayed.
ua » refer to the page 29 . I:Cl
L | )

L

This indicates that there is a problerm with the
internal memary of MICOM.
(Gonsult the service center and dealer)

mnm |

C

[
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o Clean the inner pot and remove any moisture.

» Clean the Inner Pot with a soft dishcloth.
» Using a rough sponge may cause damage to the surface of the Inner
Pot.

e Measure the rice correctly with a measuring cup.
» Recommended serving: 1 full cup of rice equals to one person.
(Example: 2 cups for 2 persons, 4 cups for 4 persons)

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

o Put rinsed rice into the inner pot.

e Adjust the water amount in accordance with the menu.

» Place the inner pot on a flat surface and adjust the water amount up to the water level line.
» The water level line is marked on the inner pot.
» Adjustment of water height
= WHITE, WHITE QUICK, SCORCHED : Adjust water based on “WHITE' water level line.
Max.6 persons for WHITE are available.
Max.4 persons for WHITE QUICK, SCORCHED are available.
+ MULTI GRAIN/GABA : Adjust water base on “Mixed/Brown, GABA” water level line.
Ma.4 persons for MULTI GRAIN and GABA are available
« Thick Pomidge : Adjust water base on “THICK PORR." water level line.
Max. 1.5 parsons for porridge are available
* Thin Porridge : Adjust water base on “THIN PORR.” water kevel line.
Max. 1 persons for poridge are available

@ To cook sticky rice of for old rice:
Pour more water than the required water level
@ To cook rice: for 4people (4messuring cups):
Pour water up o water level 4.

€ When the rice is presoaked sufficiently or to
overcook fice:

Pour less water than the required water level

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

Completely insert the inner pot with care.
» I alien materials like rice are aftached to the bottom of the inner pot, rice may not cook or the cooker
may not work comrectly.



o Press the “MENU/SELECT” button to select
your desired cooking mode.

+ Whenever the Menu/Selection button is pressed, the
cooking options will be highlighted in sequential order
from WHITE RICE — WHITE RICE QUICK —MULTI
GRAIN — GABA RIGE — SCORCHED — MULTI COOK

— PORRIDGE — BABY FOOD — AUTO CLEAN.

+ After WHITE RICE, MULTI GRAIN, GABA RICE settings
have been used, your appliance will memorize your
preference. Skip this step and press START/QUICK.

ex) Selection of WHITE rice

e Press the “START/QUICK" button to

start cocking

i
i

™
| ead

&) Cooking WHITE rice

+ Press the TIME/SETTING button while WHITE RICE
or MULTI GRAIN is selected, you can set your
custornized rice preference.

» refer to the pags 20

e Rice Steaming (ex : WHITE RICE)

+When a number appears on the display it indicates how
mch time is left in the cooking cycle. The time generally
inclicates that it has started the rice steaming process and
will finished in the time displayed.

+ The finish time may vary depending on the menu.

oCc:n';:lleﬁcm

« When cooking is completed, the cocker will beep and the
KEEP WARM function will start.

+ When cooking is complete, fluff the rice using the rce
scoop. This will allow the rice to release the additional
maisture and prevent odors from oceuring as wel
discoloration.

anaxy
a0 =
__
0
WE
ex) 10 mins of rernaining time.
Cooking Time by Menu
KMEU Iﬂﬂ'l{I:TE Ug;lgEE MULTI GABA [SCORCHED|  Thick Thin BABY | MULTI AUTO
: RICE i i F
Category QUICK GRAIN RICE RICE Parridge | Porridge Q00 | COOK CLEAM
Canagit 1-6 14 14 1-4 14 1-15 0.5-1 Up to "WHITE rice”
P3N | Parsons | Persns | Persans | Persons | Persons | Cups Cuts | Referta | Referto | water level 2line
Cooking | APPfox. | Appiox. | Appiow | Approx | Approx | Appox | Approx | Page24 | page23 Approx.
Time 36-54Min | 28-36 Min | 58-83Min | 63-87 Min | 49-63 Min | 63-72Min | 55-74 Min 24 Min

=
z
=
o
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How to use the cooking menus

WHITE RICE I For short grain White: Rice. MULTI GRAIN | When you cook long rice or brown rice .
e | ettt | SOOHOD | oy o

T e B L
BABYFOOD | To makeaveriaty of Baby Food. AUTO CLEAN wmﬁmwwm

WHITE | - To shorten the cooking time, select the WHITE RICE QUICK MENU or Press the START/QUICK buton
RICE twice when select WHITE RICE MENU. (It takes 26~28 minutes to cook 2 servings of White Rice).
QUICK « For the best results, 1tis recornmended to presoak the rice for about 20 mins before cooking.

(Turbo function)| - In Turbo Glutinous Rice mode, the preset function is not available.

% Be sure to empty the dew dish located on the back side of the appliance after cooking.

The Searing Effect

When cooking the rice, it can become slightly yellow at the bottom of the Inner Pot, but this is normal. This is more
prevalent in the “Preset” than just using the regular cocking options. It does not mean the appliance is defective.

How to use Automatic Steam Cleaning function?

Add water to level 2 and then close the cover.

T
| | Method 1. Select the Automatic Steam Cleaning menu by pressing “Menw/Selec-
— — tion” button, and press “START/QUICK" button.
Method 2. Press the “Auto Clean” button in standby mode, and press
“START/QUICK" button.
{1047




How to use the SCORCHED RICE function

1. Select the "SCORCHED RICE" by pressing the Menu/Selection button.

2. Press the START/QUICK button to start cooking.

3. Onee cooking is complete, open the lid, scoop out the rice and enjoy your SCORCHED RICE.
» The SCORCHED RICE made can serve up to 4 persons.
» Set the amount of water for cooking “WHITE rice.”
» Da not wash the rice too clean for cooking. (Enough to opaque water)

» For SCORCHED RICE, place rice and water in the Inner Pot and leave it for about 30 minutes with the lid closed before cooking.

How to make your rice crispierin SCORCHED RICE

SCORCHED RICE menu option adds additional heat to the bottom of the inner pot causing the rice to become crispy.
To make the rice crispier, follow the instructions below:

1. Press and hold the TIME/SETTING button for 2 seconds while in Standby to enter into seftings.
Onee in settings, press 3 more times to get to SCORCHED.

2. Press the "<>" on the MENU/SELECT button until "On" appears. Once "On" appears, push either WARM/REHEAT or
START/QUICK to save the setfing.

3. Ifyou press CANCEL or do not press any button, the setting will be canceled and retum to standby.
4. To tum off the extra crispiness, repeat steps 1 and 2, but instead of selecting "On”, select *_ _*

=
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" © " HOW TO CUSTOMIZE YOUR RICE AND FLAVOR

How to customize your rice flavor and texture

This additional setting allows you to select a different texture or flavor profile while in WHITE or MULTIGRAIN.

0 To change your rice or flavor, select either WHITE or MULTIGRAIN.,

9 Once selected, press the TIME/SETTING button, this will allow you
to select from sticky rice, soft rice, and savory rice.

€) After selecting the desired rice taste, press the "START/QUICK"
button to save the rice flavor and texture, and start cooking. <WWhen enterng the "Customized
b After selecting the customized rice taste, press the "WARM/REHEAT" bution e Taste” seling modk>
to save the setting and start keeping warm.

Cuckoo Customized Cooking function
While cooking you can control the heating temperature (both high and low) depending on your preference.

Initialization is setup “ " get step by step as the case may be.
- High step: for cooking cereals, soft-boiled rice.
- Low step: for cooking the year's crop of rice.

How to use “Customized cooking function”

0 Enter Warming Temperature Mode by pressing TIME/SETTING button for
2 seconds, and then enter “Customized Cooking function” setting mode
by pressing the TIME/SETTING button twice. Available cooking options
will be displayed in the initial “Customized Cooking function” settings.

9 When you enter the “Customized cooking function” setting mode,
the screen on the right is displayed.

@ Select the temperature increase or decrease with the "MENU/SELECT" (jen <fiertia e fustorteed
button and then press the "WARM/REHEAT" button or the
"START/QUICK" button.
¥ If you press the "MENU/SELECT" button, the selection is repeated in the order
of 0—1—=2—3—=-3—-2— -1— 0.

0 After entering the “Customized cooking function” setting mode, if you
do not press any button or just press the Cancel button, the function
will be canceled and return to the standby mode.




HOW TO USE “GABA RICE”

What is Germinated Brown rice(GABA rice)?

=

Brown rice has more nutrients than white rice. However, brown rice is tougher and harder to disgest, The GABA menu
option boosts the amine acid in germinated brown rice and makes it softer so it can be easily digested,

Features of Germinated Brown rice

Germinated brown rice(GABA rice) promotes haalthier nutrients and enhances taste.
Germinated Brown rice also improves digestibility.
» Enhanced taste
» Better digestion and rich in nutrients
» Rich with dietary fiber
» Germinated brown rice(GABA rice) has rich GABA(Gamma Amino Butryc Acid)
GABA promotes metabolic efficiency in the liver and kidneys, lowers blood pressure, promotes brain function
- these effects have been proved by medical studies

How to use the GABA Rice function

ENGLISH

o In order to promote germination, soak Brown Rice for 16 hours in water.
Before using the “GABA” cooking mode
» Rinse Brown Rice and place in a container, pour enough water to cover the rice.
» Soak for 16 hours (do not exceed the 16 hour limif). After the 16 hours, make sure to rinse the soaked rice again
careful not to disturbing the germinated sprouts on the grain.
» Unigue smell may be generated according to the scaking time of pre-germination.

being

» After rinsing the soaked rice, pour rice into Inner Pot. Pour appropriated volume of water, and use "GABA” menu.

¥ In surmmer or in a warmer climate, odor may be present.

@ Press “Menu/Selection” button to select “GABA”.
» When the “GABA” is selected, "O Hr." isindicated in the display.

@ Press “TIME/SETTING” button to set time. Sitien seli g BB loes

b [f you press the "TIME/SETTING" button while selecting the GABA rice menu, the germination fime is selected
repeatedly in the arder of 0 hour— 3 hours — 0 hour.,

0 Press the “START/QUICK” button.

» Pressing “START/QUICK" button will begin the “GABA process, after
which. cooking will begin immediately.

» During “GABA™ mode, “Coaking” indicator will be lit together with the
gemination time lefl,




" ° HOW TO USE “GABA RICE”

How to use the TIMER for GABA rice

1. Select GABA by pressing the “MENU/SELECT "button.

2. Press “TIME/SETTING" button to set the time for GABA to be at "0 Hr".
Press “TIMER"button to set the completing time for the menu.
(In case of GABA, the preset cannot be setin 3 Hr. If you want preset the time, set the timer at “O Hr” and set
the time.)

3, Press “TIME/SETTING"butfon to set the completing time for the menu.

4. Press “TIMER/LOCK” or "START/QUICK"button.
» After satting the preset, if you do not press any bution for 7 seconds, the presat starts.

Precautions for the GABA rice mode

@ Ifsmaller germ is praferrad, select the GABA Rice mode without the pre-gemmination step, set the time, and press
Pressure Gook/Turbo button to cook [nutritions does not vary significantly by the size of gerns).

@ Keep the time short under hot weather. The extended time of germination in the high temperature can cause unpleasant
smells.

® The GABA Rice mode serves up to 4 persons.

@ Tap water can be used but drinkable water is recommended. For the best results, avoid using boiled water or cocled
boiled water for germination.

@ The result of germination can vary depending on the conditions of Brown Rice.
- Germinated brown rice(GABA rice) can vary depending on the Brown Rice. Use brown nce within 1 year from harvest.

Avoid using brown rice thas has long been since it is polished.

® On the GABA Rice mode, the timer is not available with 3H. Preset the GABA Rice mode after selecting the brown rice
mode first (Refer fo the page 23).

@ The caoking results can vary depending on the type of brown rice. You can adjust the amount of water to cock or use the
Customized Cooking function {refer Lo the page 20).

@ The sprouts may not be visible depending on the environments.

Button locking function
This s a function that allows you fo set a button lock when clearing or to prevent malfunction caused by children or pets.

@ How to Set Button Lock
1. When you press the "TIMER/LOGK" button for 2 seconds or longer in the standby mode, during cooking, presetting,
keeping warm, or reheating, the button will be locked.
» When the bution is locked, * @ " flashes on the screen.
» While the button has been locked, if you press any button except for the "TIMER/LOCK" button, a buzzer will sound.

@ Howto Unlock the Button

1. While the button has been locked, if the "TIMER/LOCK" button is pressed for 2 seconds or longer,
e the button will be unlocked.
2. While the button has been locked, if you power off and then on, the button will be unlocked.
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How to use Multi cook function and timer

ENGLISH

30g carats, 30g onions,
gpotatoes, 3g
Mushroorme, 20g sioins,
100 vichyssoise,

1 tablespoon ofve oil a
tea spoon of sat

1603 oss, Vgrinal
gingers, a teaspoan of
harey

@ Press the "MENU/SELECT” button and select Multi cook menu, ( )
» If the Mutti cook menu is selected, the display shows '20 Mins'.
1
I
@ Press the “TIME/SETTING” button to set the desired time, WE o
» The defaultis 20 minutes, and can be sat from 10 minutes to one and a half hours. e, e
; ; i FORIDE B0 ATICEN
(Itincreases or decreases in 5-minute increments.) 5 J
# Ljpon inifial Seting, 20 minutes
1y i} 1
© Press the “START/QUICK" button to start the Multi cook menu. ( ‘
» If the Muiti cook function starts, the cooking status is marked and the i E j
remaining time is shown on the display. E'—-'
I
[T
; , i \ /

0 How to set timer the Multi cook function.

1. Press the 2. Press the 3.Set the timer by pressing 4. Pressthe
“MENU/SELECT" “TIMERAOCK the “TIME/SETTING” “TIMERILOCK"
button to select the hutton. button. button or the
Mulfi cook men. » Upon setting mult-cook “STARTIQUICK” button.
Press the for ane hour or longer, the Iﬁﬂerse’rmmhetme!.
“TIME/SETTING” e oo ot s if you do not press any
button to set the Multi 3 button for 7 seconds,
cook time. U, the timer starts.

How to use Multi cook

- Food :“Menu“ Preparations Procedurs
500g pumgkins pesled, 1. Pumpkins pesled cut into thin sices.

Pumokin 100g 2. Pour 3 cups of water and ghitinous rice flour Into the inner pot.

Po?dvdga glutinous rice flour, & 3.Put the siced pumpkins into the inner pot and select [MULTI COOK] by pressing the “MENU/
teaspeon of sugar, 8 SELECT" button. Set the Muli coak trme to 3 hours. And Press the "START/QUICK" button,
teaspean of sat 4. AfterMulti cooking, grind it using a sleve or a blander then put some sugar and salt as your taste.
Rice of 1 person, 50g 1. Carrots, oniens and green orions cut into thin slices.
carmots, S0g onions, 2. Put 1 portion of rice, jullenne Garmals, onions, green onlons into the nner pot. Then pour 2% cups of
30g grean onions, water into the inner pot.
ateaspoon of salt, & 3. Closa the lid and select [MULTI COOK] by pressing the “MENU/SELECT" bution. Set the Mult
teaspoon of pepper cook time to 5 hours. And Press the “START/QUICKT button.

4. When fiishing the Multi cook, put some salt and papper as taste.

1. Onicns, potatoes and carmots cut into thin slices.

2. Chop mushimoms as regular size.

3. Fry the choppad ingredients with 1 tablespoon dive ail.

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

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

' 1. Cloan and peel the gingars, then cut nto thin séces

2. Put jujube, gingers pesled Into the inner pot. And pour the water up to water level 4 for Glutinous,
3. Look the inner Id and sskect IMULTI COOK] by pressing the “MENU/SELECT” button. Set the Mult
cook fime to 8 hours. And Prass the "START/QUICK button.

| 4. After Multi owlmgﬁlt snrr:ehwesmtestew siir the food,
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~© HOW TO USE “BABY FOOD”

How to use Baby Food and timer

€ Press the “MENU/SELECT” button to select Baby Food.
» When Baby Food is selected, the display shows “10 minutes'.

0 Press the “TIME/SETTING" button to set the desired time.

1. I you press the "TIME/SETTING button,

the time increases by 5 minutes.

1
|

WTE KRR

0EA SO LT
HEFRIE BBRON ATOCEM

2. The Baby Food time can be configured
from 10 to 50 minutes.

9 Press the “START/QUICK” button to start the Baby Food menu.

"y ; i (==
ce the Baby Food menu starts, the cooking status and the remaining -
time is displayed. |D
I
("0 ]
0 How to set timer the Baby Food menu.

1. Press the 2. Prass the: 3. Set the timer by 4. Press the
"MENU/SELECT" “TIMER/LOCK" pressing the "TIMER/LOCK"
butten to select the button. TIME/SETTING” butten or the
Baby Food menu. button. “START/QUICK"™
Press the button.
“TIME/SETTING" » After setting the timer,
button to set the ifyou do not press any
Baby Food time. button for 7 seconds,

the timer starts.
Baby Food How to Cook
Food Menu  Preparations | Procadura
Swest 1. Peel the skins of apple and swest potato and cut them into thin slices.
Potato Siweet potaio 70g, 2. Plcas the recipe na.1 and with 1/4cup of water in the inner pat
& Apple apple 70g, water foup | 3. After locking the cover and choosing [Baby Food] in the MENUSSELECT button,
Porriclge and some honey push [START/QUICK] button after setting up the time of universal steam for 45 minutas.
4. After cooking is completed, mash up it with a rice paddie and mix it with sorme honey.
Baby — 1
Food . 1. Pour out ofl from tuna, tear it up into little pleces with chopsticks.
Soft i :JDE;T T&Eigggofﬂfmll 2. Finely chop bell papper and carrot.
with m_ cd 1‘99 of 3. Mix rice, tuna, bell pepper, and carrot.
e | Fopher, 130" | 4. Spread butter on the bottom of inner pot, put ingredients of 3. and pour water.
i uurrﬁma bt of ayer | 5 Lock the fid, sslect [Baby Foodjmanu by prassing the MENL/SELECT button,
Ve | ide ! set multipurpose steam time 15minutes, and press the [START/QUICK] button,
6. Mix it wel with a spatula after multipurpose steam is completed.
] 1l
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HOW TO USE TIMER FUNCTION =

How to use the Timer function

@ Press the TIMERALOCK button.

Select your desired menu with the MENU/SELECT button.

» Selectable menu: WHITE RICE, MULTI GRAIN, SCORCHED RICE, PORRIDGE,
AUTO CLEAN

P For presetting GABA RICE, MULTI GOOK, and BABY FOQD, refer to pages 22-24

@) St the time by pressing the TIME/SETTING button.
» Each time you press the time button, 10 minutes will be added to the time.
» The range of available preset time is from 1h to 12h S0mins.

o Press "START/QUICK" button.
» After setting the timer, if you do not press any button for 7 seconds,
the timer starts.
» When the timer setting is completed, “TIMER,” and “COCKING” flash 3
times and then light up.
» After the timer time, cooking is completed.
(The time can vary depending on the amount and conditions.)

Precautions for the Timer function

W e

B4 SURCE WATHOON
PCARIGE BAEYFOOD. WTDREN

o When you use the Timer function
» Dry or old rice are not recommended for cooking.

» Fallow the provided instructions and refer to the water level on the Inner Pot for best results when adding water.
» Rice may be scorched or suffer the searing effect if the amount of the content is excessive or the timer fime is

inordinately long.

e The change of Time
» To change the time, cancel the mode and restart.

e If setup time is shorter than timer time
» If setup time is shorter than timer time, the cooking starts immecdliately.

ENGLISH
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" ® 10 KEEP COOKED RICE WARM AND TASTY

After cooking

» If you want to have warmer rice, press the Keep Warm/Reheat button to start the mode. You can have

warm and nice rice after 9 minutes of reheating.

<\Warming> <Reheating Completed:
i M
[ L e
AR Wil
‘ i »
W HHITE WHTE
“0Hr." on the display The'CJ * mark tums roune When reheating is done,
indicates that the warming and round while reheating. wamming starts and the
time is 0 hours. remaining time is displayed.

» To prevent drying and discoloration, avcid excessive use of reheating. No more than once or twice a day of reheating is

desirable.

» If rice is cooked seperately and you want to keep the rice warm with the appliance, simply place the rice in the Inner Pot and
press the Keep Warm/Reheat button. “[1Hr." will appear on the screan. (Warming hot rice with the appliance when it is not

heated can cause unpleasant smell or discoloration.)

¥ 24 hours after keeping the cooked rice warm, the passed time blinks on the display to give the long time warning.

Precautions for warming

It is recommended to evenly stir the cooked rice after
cooking.

{For a small quantity of rice, pile the rice in the center
area of the Inner Pot to keep warrmn)

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

De not mix too small quantity of fice or leftovers with the
rice under keeping warm. Doing so may develop an odeor.
{Use a microwave aven for the cold rice.}

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

Pressurized bolled rice is espeically vulnerable to
discoloration than normally cooked cooked rice.

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

The warming status of mixed/Brown Rice is worse than
Do not keep it warm if at all possible.

The rice on the edge of the Inner Pot or the bottom of the
steam outlet may turn plain or swollen. In this case, stir and
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TO KEEP COOKED RICE WARM AND TASTY

How to adjust the Warm Temperature

If the “warm” temperature setting is incorrect, there is a chance the rice can become discolored.
If this happens, simply adjust the temperature. For more detailed information, please consult the customer service.

To enter the “Warm Temp” setting mode in Standby mode,
press the TIME/SETTING button for 3 seconds.

e When entering the "Warm Temperature" setting mode, the currently set
warming temperature is displayed.

Select the desired warming temperature with the MENU/SELECT button and
then press the WARM/REHEAT button or the START/QUICK button.

After entering the “Warm Temperature” setting mode, if you do not press any button or just press
the Cancel button, the function will be canceled and return to the standby mode.
& When this product is shipped, the temperaturs is set fo *74°C". Set this function if necassary.

ENGLISH

To adjust the warm temperature while keeping rice wanm, press the “TIME/SETTING™ button for over 2 seconds and
adjust the warm temperature.

1. In case of sour smell or soft-boiled rice: The warming temperature might be too low. Raise the temperature by 1-2°C.
2. In case of yellowish or dry rice: The waming temperature might be too high. Lower the temperature by 1-2°C.

How to adjust the Customized Warm function

This function is used in case that water runs when you open the inner lid while keeping wanm or the cooked rice is
swelled up.

Press the TIME/SETTING button in the standby mode for more than 2 seconds to )
enter the "Warm Temperature" sefting mode, and then press the TIME/SETTING
button once to enter the "Customized Warm function” setting mode.

e When you enter the "Customized Warm function” setting mode,
the currently set custom warming state is displayed.

@) Select the desired customized step with the MENU/SELECT button and then
press the WARM/REHEAT button or the START/QUICK button. R ——

)
After entering the “Customized Warm function” setting mode, if you do not I
press any button or just press the Cancel button, the function will be can- L
celed and retum to the standby mode. wh E
# When ths product & shipped, this function s set to be the lavel of 0. Setit f nacessary,
1. If water flows out too much when the lid is openad, set the customized warm option 1 to 2
levels higher.
e/

2. If the rice on the edge is overcooked, set the customized warm option 1 to 2 levels higher.

Unpleasant smells during warming

» Keep the appliance clean. Be sure to keep the lid clean to avoid any unpleasant smell.

» Even though the product looks clean, bactena can inhabit all ovier the place and cause odor When keeping warm. If it smells 3
too much, add approximately water for 2 servings of white rice to the scale in the inner pot and put 1 tablespoon of vinegar, | 0
close the lid, select Auto Clean, and press the START/QUICK button. After completion, wash the nner pot thoroughly. |

» To prevent any unpleasant smell, be sure to wash the Inner Pot after cocking foods with strong flavors.



L Troubleshooting P

¥ In case the appliance does not work properly, check the following lists befare consulting the dealer
and service center.

i + Make sure that “ £~ 3" appears on the display by

pressing the START/QUICK button after selecting the
desired mode,

- Pleass refer totha page 16.

+ Add the amount of water that is equal to the half amount
of the one water level scala.

| + Presoak the beansMixed Rice) bafore caoking and use

the Mixed Rice/Brown Rice mode. Some kinds of grains

can bo half-cooked,

| * Select the desired mods comectly.

» Measure the appropriate amount of water.
+ Do net open the lid until the steaming stage is over,

' + Glosa the lid completaly.

+ Keep the applance plugged during wamming.

stha | - Keep the warming tme less than 12 hours.

» Do not wanm cold rice or ather kinds of food.

the | - Unplug the appliance and consut the dealer and sence

center.

» The warming time on the screen blinks after 24 hours of

warming.

» Cook appropriate amaunt of brown rice within the

spacified capatity,
« Dried or contaminated brown rice might not be

geminated properly.




S Troubleshooting g

¥ In case the appliance does not work properly, check the following lists before consulting the dealer
and service center.

+ Place the Inner Pot in the appliance.
« This appiiance is for 120V, Plug in the appliance
accordingly.

-hmmmmum «Remove any foreign substances from the outer surface
g@h-mﬂu:ﬁbﬂiﬂ'mmfmh of Inner Pot and the Temperatura Sensor. (Refer to the
RS o

- | - If necessary, cancel the “Customized Cooking™ or
“Customized Rice Taste" function before cooking.

 Please clean it after caoking,
+ By referring to page 14, wipe the lid and the steam cap
clean befora using it.

| *The “ticking" sound s narmal if it comes from the relay.
the | + The wet outer surtace of the Inner Pet can cause
“ficking" sound. Make sure to wipe cutany water or

* Unplug the appliance and consuit the dealer and cus-
tormer senvice.

» Uinplug the appliance and consult the daaer and
customer senvice,

«* E 117 ronthe soreen indicates that the appliance is
not propery functioning due to a problem suchas a
disconnection of the heater or shortage of power,
Unplug the sppiance and consult the dealer and
customar service center,

i EﬂJ'appemmmewmmnodymme
bailed for a long time.

» This appliance is only compatible with the 120V power
outiat. Usa it accordingly.

*Press the TIMER/LOCK button for at least 2 seconds fo
urnlogk the button.

* Attach the inner fid,
(Refer to How to Attach and Detach the Datachable Lid
on page 14)

ng?| - Use the packing after vipng it with a soft cloth,
+ Keap the suroundings of the packing clean,
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

KEY Company, P&K USA TRADING CORP and Cuckoo Trading Canada. will repair at its option replace,
without charge, your product which proves to be defective in material or workmanship under normal use, during
the warranty period listed below from the data of original purchase. This warranty is good only fo the original
purchaser of the product during the warranty period. P&K USA TRADING CORP covers the eastand the central
districts, KEY Company covers the west and the central districts, Cuckoo Trading Canada covers the whole
Canada.

WARRANTY PERIOD
MODEL# #LABOR PARTS HOW SERVICE IS HANDLED
CR-675F Series 1YEAR 1YEAR The East and the Central Districts.
Call: 718-888-9143, 718-888-9144
Address: 5-48 46th Rd. Long Island City, NY 11101
The West and the Central Districts.
Call: 323-780-8808 ext 114
Address: 1137 E. 1st St, Los Angeles CA 90033

Canada (TORONTO)
Call : 416 878 4561 / 905 707 8224
Address : #08-7398 Yonge Street

Thambhill Ontario Canada L4.J 8J2

Canada (VANCOUVER)

Call : 604 540 1004 / 604 523 1004

Address : 945 Lougheed Hwy Coquitiam BC Canada V3K 3T4
No other express warranty is applicable to this product. THE DURATION OF ANY IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY HEREIN. CUCKOQO ELECTRONICS CO.,LTD, SHALL NOT BE LIABLE FOR
THE LOSS THE USE OF THE PRODUCT, INCONVENIENCE, LOSS OR ANY OTHER DAMAGES,
DIRECT OR CONSEQUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS
PRODUCT OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE
IMPLIED WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

Some states do not allow the exclusion or limitation of incidental or consequential damages or limitations on
how lang an implied warranty lasts : so these limitations or exclusions may apply to you. This warranty gives
you specific legal rights and you may also have other rights which vary from state o state.

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
* To damages problerms which result from delivery or improper installation.
* To damages problems which result from misuse, abuse, accident, alteration,
orincorrect electrical current or voltage.
* To serve call which do not involve defective workmanship or material and explaining the operation of the unit.
Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Prove warranty Coverage : » Retain your Sales Receipt to prove data of purchase
» Copy of your Sales Receipt must submitted at the time
warranty service is provided.
To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,
Parts Distributor or Sales Dealer:

The Exst and the Caniral Disiricls The Westand the Cenlral Disvicks (arad (Tororio) Carads (Vanoouver)
Cal TiaGEE oI Cal 237308608 Cal - 416 878 4561/ 905 707 2224 Cal - 604 415 YEEHBNA 5240282
Addresg 12004 14 e Tol Free - B77 481 908 Adcress:; #8739 Ynge Steel Addregs 1034501 Norin Road
College Pant NY 11356, USA : Themhil Ortang Canada Bumaly BC Canada
Address 1137 E fst Sreel LA, [ENIY) AR 4RT
CAS00E, USt

Z20383-0065C0 Rev.0



