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Read the following instruction manual before use. Save this
instruction manual for future reference. This manual will be useful if
you have any questions or have problems operating the rice cooker.
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IMPORTANT SAFEGUARDS

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 intended for use by young children without supervision.

5. Unplug 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. A 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.

23. Be sure that handles are assembled and fastened properly before each use.
Cracked, broken or charred handles should be repalced.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

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.



HOW TO USE EXTENSION CORD

Note:

A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.
B. Extension cord should be used properly.

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

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

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

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

Please, keep this safety feature.

SPECIFICATIONS / M&+#4

Model Name(Z &%) CRP-HV06 Fuzzy Series
Power Supply@& 2l) AC120V, 60Hz
Power ConsumptionéhHIZF ) 1040W
Glutinous Rice(240]) 0.18~1.08L (1~6cups)

Turbo Glutinous Rice(& 0|3 =)
Turbo Mixed Rice @& =23} =)
Sushi Rice@ xg!)

Cooking Capacity Mixed Rice@&3)
FHARZ) GABA Rice(3401/2H0b 0.36~0.72L (2~4cups)

Black Beanl2d2=2

Dried Rice(S2M4)

Nu Rung JiFER)
Nutritious Rice (2 2kh)

Nutritious Porridge (&) 0.18~0.27L (1~1.5cups)
Power Cord Length@® & IE= 210l) 1.0m
Pressure(AF=22t&) 78.4KPa(0.8kgf/cm?)
Weight &) 5.6kg
Width(Z) 26.5cm
Dimension(X| %) LengthZ0l) 36.2cm
Height(=0l) 25.4cm

HOW SERVICE IS HANDLED

USA  The East and the Central Districts Canada TORONTO
Tel. No. (718) 888-9144 Tel. No. 905 707 8224 / 416 878 4561
The West and the Central Districts VANCOUVER

Tel. No. (213) 687-9828 Tel. No. 604 540 1004 / 604 523 1004




SAFETY PRECAUTIONS

eRead the following product safety guide carefully to prevent any accidents and/or serious danger.
«‘Warning’ and ‘Caution’ are different as follows.

/A\ Warning

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

& Caution

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

&Warning Do not

steam outlet or pressure
weight with your hand or
face.

« It can cause bumns.
» Especially be careful to keep
it out of children’s reach.

Do not use the cooker near
hot things such as stove,
gas stove or direct ray

of light.

« 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.

Do not let the cooker contact any water
by sprinkling water on the cooker.

« It can cause an electric shock or fire.
« If it contacts water, please separate power cord
and contact dealer and service center.

« This sign is intended to remind and alert that something
may cause problems under the certain situation.

+ Please read and follow the instruction to avoid any harmful
situation.

«Indicates a prohibition

«Indicates an instruction

Please pay careful
attention against water
and chemicals.

« [t can cause an electric
shock or fire.

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.

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

+ Please check the power cord frequently for damage.

» Serious damage can cause electric shock or fire.

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

ENGLISH



Do not

&Warning

Do not cover the automatic
steam outlet or pressure
weight with a duster,

a towel, or apron, etc.

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

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

Do not use abnormal pot and
do not use without inner pot.

©

<Inner pot>

+ 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 rice or water without the inner pot.

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

Do not turn the Lock/Unlock Handle to
“Unlock” during 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 place heavy things on the power cord.

« It can cause an electric shock or fire.

Remove external substances on plug with
a clean cloth.

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

Do not insert metal objects
such as pins and wiresorany e
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.

SAFETY PRECAUTIONS

Don’t spray or put any
insecticide and chemicals. —

. It can cause an electric shock or fire.

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

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

Do not open the top cover during heating
and cooking.

+ It can cause burns.

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

Do not pull out the clean steam vent by force.
+ When separated, the steam control vent can be blocked.

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

« If you 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.

Do not bend, tie or pull the ﬁ&s@//@@
power cord by force. M
« It can cause an electric shock or short « 2
circuit resulting in fire. Please check the power
cord and plug frequently.
Be careful that both the plug o "Q}—;\
and power cord are not to be Tl )

bit by animals, or shocked by ; |
sharp metal materials. :

«Damages by impact can cause an
electric shock or fire.
Please check the power cord and plug frequently.

Keep the cooker out of children’s reach.
« It can cause burns, electric shock or injury.



Remember

& Warning

Do not use on arice chest
or a shelf.

+ 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 using on furniture be cautious of steam release
As it can cause damage, fire or electric shock.

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

« It can cause an electric shock.

Do not

& Caution

Do not use over the maximum capacity.

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

Do not touch the metallic surface of the inner

pot and pressure weight after cooking or warming.

« It can cause burns.
+ Remaining hot steam can cause burns when you tilt
the pressure weight during and after the cooking.

Don't use the cooker near a
magnetic field.

« It can cause burns or breakdown.

Do not drop the cooker or impact.

+ It can cause malfunction.

Don't use for various purposes for inner pot.

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

SAFETY PRECAUTIONS

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

- It can cause a system malfunction or fire.

If you use cardiac pacemakers

or electrical medical -
supporting equipment, consult |
a doctor before using this unit.

- When this unit is working, it can influence any electrical
medical equipment.

Please contact dealer or service center
when strange smell or smoke has occurred.

« First pull out the power cord.

Use product on a 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 a fire. Please check the
power cord and plug frequently.

Please use the cooker for original
purposes.

« It can cause the malfunction or smell.

Please surely pull out the
plug when not in use.

+ It can cause electric shocks or fire.

ENGLISH



&Caution Do not
Do not place on rough top
or tilted top.

. It can cause burns or breakdowns.

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

When the exterior of inner pot is titanium ion plated.

. The exterior of titanium inner pot can get darker when
used for a long time.

«Use dry kitchen cleaner or sponge to clean the inner
pot since rough scrub or metallic ones might cause
scratch on the exterior of the plating.

+The friction of the inner pot with sink or other
appliances can cause its plating’s to come off.

(No problem to use it)

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.

&Caution

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.

Remember

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

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

If power fails during rice cooking, automatic
vapor emission device may work,
leading to dispersion of contents.

« Cook rice with specified amounts of rice and water.

«In particular, water more than specified amount may
cause overflowing of contents.

« Cook rice while soft steam cap is mounted.

Do not keep easily spoiled food warm in the
product such as red bean rice, mixed food,
croquette or gratin.(Except white rice)

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.

SAFETY PRECAUTIONS

Please call customer o0
service if the inner pot h .
coating peels off. = .

g

Abrasive Material Brush

« Oven coating may wear away
after long use.

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

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

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

- Cautiously open the top cover after cooking is
done to avoid dangerous steam and burns.

Please clean the body and
other parts after cooking.

« After cooking chicken soup or, multi
cook dishes, etc., the smell may be absorbed.
« Clean the oven packing, top heater plate and
inner pot every time you cook any of those.
+ 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.

Even if power plug is unplugged,

turn lid combining hand grip

always to (& (Lock) location. 0

+ In case My Cauldron is hot or hot cooked rice is 7
|eft after cooking is completed, close lid and turn lid
combining hand grip to & (Lock) direction even after
unplugging power plug. Otherwise product deformation or
damage may occur by internal pressure.

+ Be sure to tum lid combining hand grip to & (Lock) direction
during cooking and heat preservation before use.

Maintain more than 30cm of distance from
the product while using.
« A magnetic field can be released from electronic goods.



NAME OF EACH PART

Plated inner pot with titanium ion (The outside)

Feature 1.By plating the surface with titanium the inner pot is more durable Accessories
2.Durable against corrosion
3.Exterior is plated with gold titanium

Name of each part

Soft Steam Cap | Pressure Weight

Always keep it horizontal.lt stabilizes steam
inside of the oven. Pressure weight is
twisted, it release steam.

Automatic Steam Exhaust Outlet
(Solenoid valve)

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

Lock/Unlock Handle (Set the
handle to lock when cooking or
warming the rice)

The handle has to tum to ‘Lock’ for operation.

Clamp Knob

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

Manual&Cooking Guide

Rice Scoop

Control Panel

Top Cover Assy

Detachable Cover

Cover Packing

Pot Handle
Inner Pot(Oven)

Clean Steam Vent  Piace the inner pot Into Steam Plate
the body property.
Handle
Dew Dish
Empty the water out of a
n  dew dish after cooking or
' keepwarming. Leaving the
water in the dew dish results in bad smell.
Rice Scoop holder Cleaning Pin
Power Cord (Attached on the
bottom of the unit)
(Refer to page12)

Power Plug
Temperature Sensor

ENGLISH
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. v@ HOW TO CLEAN

Detachable cover & Pressure packing

After cleaning detachable cover thoroughly, put the lid back.
-Unless you clean the detachable cover, it can cause bad smell (After it cool down, unplug it, then clean it).
-Body and cover should be cleaned by a dry dish towel. Do not use bentol while using rice cooker, starch can If

there are white starch substances it is harzardous to your health.
-Do not put substances like screw into the hole of the detachable cover look at the back cover and front cover

carefully before inserting it.

@ If you pull out the detachable cover @ When cleaning the detachable @ Frequently, clean the cover with a
as the arrow point, it can be easily cover, hold and pull the both side neutral detergent.
separated. wing of the cover, then separate
the packing and the handle.

the back side of
cover packing
@ Detachable cover handle should be &) In case you fix packing into the ® When putting the cover into the lid,
inserted from the other side of the detachable cover. Hold it between press the cover handle after fitting
cover then put the cover handle in by turning the packing after putting the handle into the groove inside as
between the pack at the edge of the the arrow point.

separate cover.
Correct example

projection
.~ representing
», the front

no projection

the back side of packing the back side of handle

% Do not put substances like screw into hole of detachable cover.
x Look up back cover and front cover.




INNER POT TOP COVER OVEN PACKING

Wipe the inner upper and outer of the  Wipe the top cover with a wet cloth Checrk if there is any rice or alien
inner pot of any alien substance. that has been squeezed out of all substance on the oven packing.

Do not use tough scrubber, metallic  the water. Be careful cleaning edge
scrubber, brush, abrasive material etc. of top heater.

MAIN UNIT INNER BODY

Make sure you clean the clean steam vent  Wipe the main unit with a wet cloth that
before and after use. When cleaning it, has been squeezed out of all the water  control vent before and after use.
clean softly and do not pull out it by force.

Make sure the assembly condition of the

clean steam vent before and after use. If

the clean steam vent is not assembled

perfectly or come out, please call a dealer

or service center.

Cautions when top cover does not close perfectly

Do not try to close the top cover by force. It can cause problems.

1. Check the inner pot correctly put in the 3. If there is hot things in the inner pot,
main body. the top cover would not close.
At the time twist the pressure weight
2. To close the top cover, the handle must >)  andlet the steam out and then close
be located at “Unlock” as the right the top cover.
picture.

How to use handle

1. Handle must be located at “Lock” during Cooking. . If the lamp does not turn on, it would
The lamp turning on, means the top cover is closed not operate Cook and Preset buttons.

perfectly, so you can cook. Make sure the handle must be
2. After cooking, the handle must be turned from located at “Lock”.

“Lock” to “Unlock”, and then push clamp knob to open.

It is hard to open when there is remained steam in the

Inner pot. At the time, twist pressure weight and let the N

steam out. Do not open by force.

3. Handle must be located at “Unlock” when open and close. ~

ENGLISH



HOW TO CLEAN

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

« The valve hole of the pressure weight allowing the escape of steam should be checked regularly to ensure

that it is not blocked.
If you use the valve hole of pressure weight as it is blocked, the hot steam or any hot content within the

cooker can cause injury.
% Do not use a Cleaning Pin for other use except cleaning the valve hole of the pressure weight.

Cleaning Pin
x Attached on the

Q
@ botton of the unit.

Pressure Weight

N Alien

V/ Substance

Soft steam cap

)
» After the Lock/Unlock handle is locked(located on “Lock”) turn the pressure weight counter-

L lockwise while pulling it d pull it out
: clockwise while pulling it up, and pull it out.
disassemble the » Punch the clogged valve hole with the cleaning pin and reassembile it by turning it clockwise.

pressure weight |, \when the pressure weight is properly assembled, it can freely be turned.

How to clean the soft steam cap

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

ackmg 4 | =" D)

@ Detach the soft @ Press the hook in the back, and follow the @ Assemble the vent @ After you attach the
steam cap like the arrow to detach and clean. Make sure you clean so that it fits into soft steam cap to fit
picture. frequently with a sponge or a neutral detergent. the groove into the groove,

perfectly. press ‘A’part firmly
to assemble the
soft steam cap into
the product.

% When fitting the rubber packing into the plate, please
make sure the packing is facing the correct direction.

How to clean dew dish

9 &z

neutral

E\ detergent

@ Separate dew @Separate the drain ~ @Clean the drain @ Securely putinthe @ Insert the dew dish

dish. ditch cap by ditch cap and dew dew dish after : o
pushing it down. dish with a neutral cleaning .flrn;'ly b%’, p"es]f't'ﬁg it
detergent. : in direction of the

arrow.



FUNCTION OPERATING PART

Function Operating Part

Preset/Auto clean Keep Warm / Pressure
button Reheat button %p?k/;rurbo lgtlttf)r?
Used to preset preferred Used to warm or reheat. IS Tunction Is used 1o sta
P cooﬁing time (Refer to page 28~30) cooking. (Refer to page 18)

(Refer to page 26~27)
When you use automatic
steam cleaning function.

(Refer to page 19)

Cancel button

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

Mode button 3 (Refer to page 34) .
This function is used to N [ | anepopoing Power saving
customize individual cooking - B P0NCF gn(f:tlotn 31
preference, time-setting, ) = LI (Refer to page 31)
voice volume setting, Set button

keep warm temperature
setting, and power saving
movement.

Menu / Selection
button
This function is used to select from
among glutinous rice, sushi rice, mixed rice, GABA rice, Black bean, dried rice , nu rung ji, nutritious rice, nutritious porridge,
multi cook and Automatic Sterilization (Steam Cleaning), and to modify preset time. See page 19, 26.
For setting selected action with mode button and setting gaba time multi-cook time. See page 24, 25.

This function is used to select
a function or to button-lock
function. (Refer to page 31)

Display

% If no operation is done while power cord is plugged, the system while be on standby mode as shown in the figure.

(The menu on standby screen, time, voice and customized rice taste stage may differ depending on user configuration.) g AN}
 If cancel button is pressed during cook, the rice cooker will go on standby mode. !
% Press the button until the buzzer sounds. Picture may vary depending on model. <Standby condition screen>

Error Code and Possible Cause

If the product has any problems or is used inappropriately, you can follow the marks below. If error persistently shows up, in
normal using conditions or after taking recommended measures, inquire with customer service.

When the inner pot is not placed into the unit.

Problem on temperature sensor. (“ £ _ .. "mark blink. )

Problem on fan motor.
(“9& "marks blink.)

= 57 ¢ When pressing the Pressure Cook/Turbo and Timer button, while the Lock/Unlock handle is on “Unlock”
L L0 ' Tym the Lock/Unlock handle “Lock”.

= 1 When boiling only water.

gy ]

110 When setting preset time longer than 13 hours
(2177101 Set the preset time within 13 hours. (Refer to page 26~27)

e It is appears on the display when you press Start button again, or if the cooking has finished and you’ve never
L 2121 | evertuned the handle to ‘Unlock’. It can be solved by turning handle to ‘Unlock’ and then turn to ‘Lock’.

g Problem on micom power.

[ gy X

~ )~ Problemon micom memory. ~ 17 Problem on environment sensor.

U W g gy

nwer 0 naer This code indicates the function of checking for abnormality of power or product.
xR [ R [ ¥

™ When the inner pot is not placed into the unit but the micom mistook the detachable cover or any other foreign
L substance for the inner pot while Keep Warm/Reheat mode.

ENGLISH



HOW TO SET CURRENT TIME /HOW TO
SET OR CANCEL VOICE GUIDE FUNCTION

How to set current time

ex)8:25am now
<Standby mode>

Press mode button once.
» Press mode button for more than 1sec ) - ’l,:l:"l:"l
» “Current time mode press yes button” after setting current time with el e

selection button
» Menu/Selection button blinks and Mode, Set and Cancel buttons turn ON.
» Colon mark (;) on the sec. screen is blinking once per second.

VOICE )

Set Ho'clock and &5 minute as pressing menu/selection button. @, nlTi1

(

» 1 minup “ &” button

1 min down “ « ” button
» 10 min up or down “ &, “ «¢ ” keep pressing.
» Careful of setting am,pm. < N L [
» In case of 12:00 it is 12:00 pm.

2N
(@
\=r
=
)
[N

(

When finishing to set time you want, press “Set”button.

» Set button blinks and Mode, Menu/Selection and Cancel buttons turn ON. % ,A; '.-":“:
» If it is over 7sec without yes button, setting time will be canceled with = O,

. g e . VOICE)
voice,"it is canceled due to overtime".

mAbout Lithium battery mHow to set current time during keep
- This product contains lithium battery for improving blackout warming mode
compensation and time. Lithium battery lasts for 3 years. 1. Press Cancel button to cancel keep warm and
+ When current time is not displayed on the screen, it means the then press Mode button over 1 time to set
battery is exhausted. It should be replaced. current time.
mWhat is blackout compensation 2. After setting time, press keep warm button to

. This product remembers and maintains previous conditonand ~ e-start keep warm.

processes. After finishing blackout, it operates immediately.
« If blackout happens during cooking, the cooking time will
be delayed depending on blackout time.
« If the rice became cold because of blackout, warming will
be cancelled.

Voice guide volume control (The function which can control volume and cancel)
To enter this function, press Mode button 2 times. Mode button needs to be pressed for over 1 second at the first time.

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

— -
@ - pressing Mode button 2 times.
=~ VOICE )
— If set value became ‘7’ by pressing button, voice guide
P 7 function is off.
) ]
VOICE ()
Press button to set ‘5 ’, that is the maximum volume sound.
% 0:' When finish setting desired volume, press Mode button to store.

VOICE)

% » Set button blinks and Mode, Menu/Selection and Cancel buttons tum ON.
A » Keep the button pressed, and the button will tum to Continuous.
» Set to desired voice volume, and press Set button.




NIGHT VOICE VOLUME REDUCTION /
WOMAN AND MAN VOICE SETTING FUNCTION

Night Voice Volume Reduction

Set the function of night voice volume reduction, the function to reduce the volume of voice during
night time(10:00PM-05:59AM) on need-to-do basis. This function works only during night time.

» How to set night voice volume reduction

] Zero volume
-
® o '-, 20% of day time voice volume
voesa 40% of day time voice volume
60% of day time voice volume
80% of day time voice volume

Example) 60% of day time voice volume Night voice volumes by the setting of process progress

1. Press mode button 9 times in standby status, and you will enter Night Voice Volume Reduction mode.
When pressing mode button initially, press the button for 1 second or longer to enter Night Voice Volume Reduction mode.

2. When you enter Night Voice Volume Reduction mode, a voice comes up saying “You have entered Night Voice Volume
Reduction. Select or inactivate Night Voice Volume Reduction mode with ‘Menu/Selection’ button and press ‘Set’ button.”

3. Press ‘Menu/Selection’ button, and as process progress bar changes, voice volume will change. Select desired voice volume,
and press ‘Set’ button.

4. Once process progress bar reach full condition through adjustment of ‘Menu/Selection’ button, a voice will come saying
“The function of Night Voice Volume Reduction is inactivate.” Inactivate the function by pressing ‘Set’ button.

5. If ‘Inactivate’ button is pressed or no button is pressed for 7 seconds after you enter Night Voice Volume Reduction mode, the
function will be inactivated along with voice “As set time is elapsed, the function is inactivated”, and the system will be back to
standby mode.

Woman and Man Voice Setting Function

This function helps you select Auto voice for either a man or woman’s voice.
With this function, you can set to your desired voice.

» How to set night voice volume reduction

] [ an ] [T T |
e ( &8s @& =

Example) When set to woman voice Example) When set to man voice Example) When set to Auto(woman or man) voice

1. Press mode button 10 times in standby status, and you will enter Woman and Man Voice mode.
When pressing mode button initially, press the button for 1 second or longer to enter Woman and Man Voice mode.

2. When you enter Woman and Man Voice mode, a voice comes up saying “You have entered Night Woman and Man Voice.
Select or inactivate Woman and Man Voice mode with ‘Menu/Selection’ button and press ‘Set’ button.”

3. After setting Auto (woman and man) voice with ‘Menu/Selection’ button, man voice or woman voice, and press ‘Set’ button.

4. If ‘Inactivate’ button is pressed or no button is pressed for 7 seconds after you enter Night Voice Volume Reduction mode, the
function will be inactivated along with voice “As set time is elapsed, the function is inactivated”, and the system will be back to
standby mode.

ENGLISH



BEFORE COOKING RICE

Clean the inner pot and wipe the water on the inner pot with dry cloth.

» Use the soft cloth to wash the inner pot.
» Tough scrubber can make the coating come off.

Measure the amount of rice you want to cook using the measuring cup.

» Make the rice flat to the top of measuring cup and it is serving for
1 person. (ex: for 3 servings — 3 cups, for 6 servings — 6 cups)

Wash the rice with another container until the water becomes clear.

Put rinsed rice into the inner pot.

According to menu, adjust the water amount.

» For measuring, place the inner pot on a leveled surface and adjust
the amount of water.

» The marked line of the inner pot indicates water level when putting
the rice and water into inner pot together.
» About water scale
« Glutinous rice, turbo glutinous rice, nu rung ji, nutritious rice and black beans:
Adjust water level to the water scale for 'Glutinous'. Glutinous rice can be cooked to

max 6 servings, turbo glutinous rice to max 4 servings, nu rung ji to max 4 servings,
nutritious rice to max 4 servings, black beans to max 4 servings.

« Mixed rice, turbo mixed rice, sushi rice, dried rice : Adjust water level to the water

scale for 'Mixed'. Mixed rice can be cooked to max 4 servings, turbo mixed rice to L Rice for 4 persons
max 4 servings, sushi rice to max 4 servings, dried rice to max 4 servings. (4cups)
« GABA rice : Adjust water level to the water scale for 'GABA'. GABA rice can be
cooked to max 4 servings
« Nutritious porridge : Adjust water level to the water scale for 'Porridge’. 0 Xﬁ?&ﬁ’:ﬁf ;gf‘f?g; t_h;oﬂlg
Nutritious porridge can be cooked to max 1.5 servings more water than the measured
% Cook in cereals menu, hard cereals like red-bean can be scale

half-cooked depeding on the kind of cereal. @ Glutinous Rice for 4 persons
% Please refer to the cooking menu time for the each menu. (Refer to page 18 (4 cups) : Set the water to scale

4 of “GLUTINOUS”

Put the inner pot into the main body and close the topcover.

. . @ For overcooked rice : pour less
Please, check if detachable cover is attached water than the measured scale

Put the inner pot correctly.

» If there is any external substance on the temperature sensor or the bottom
of the inner pot, wipe it off before putting the pot into the main unit.

» Top cover will not close if the inner pot is not placed correctly in the main
body (Place the inner pot to the corresponding parts of the main body)

Connect power plug and turn the handle to “Lock”

» The lamp turning on means it’s closed perfectly.

» If you press the cook button without setting the Lock/Unlock
handle to “Lock”, the cooker will not operate. You will hear
“beep beep beep” sound and “E [ " is shown in the LCD.

x If you want to select another function while cooking, push cancel button.

» If “E == "mark shows up in other instance, turn cover handle to “Open”
direction, and turn it toward "Lock". Then the cooker will work normally.
(The operation of cover lock sensing device can be checked.)

% Note: This instruction is not applicable if cover handle is tumed toward “Open”
direction once or more after cooking was completed in previous cooking.




FOR THE BEST TASTE OF RICE

Cook tasty rice with Cuckoo pressure rice cooker
For the best taste of rice, check the following points carefully.
Use the measuring - When measuring the rice, Use the measuring cup. ~ When the propotion between the

cup! (The amount of the rice may vary depending on the = amount of rice is not proper, rice can
quality of the rice.) be crisp or hard.

Pour the wateruntil = .« Place the inner pot on a flat surface and adjust the

water level marking water to water level in the inner pot.

in the inner pot!

How to keep the » If possible, buy a small amount of rice and keep When rice is too dry, it can be crips

rice the rice some place where ventilates well and even though measuring the amount
avoid a direct ray of light. It can prevent of rice is accurate.

evaporation of rice moisture.

« Ifthe rice has been unsealed for long, rice can be
dry and stale. In this case, you should pour the half
of water more the inner pot water scale. It’ s tastier.

It’s better to set - If possible, do not use the preset time function « If you set “Preset” over the 10 hours

the preset time when rice is too dry and pour the half of water or “Preset” dried rice, rice can be crisp

shorter. more, then the indicated water scale. or half cooked. Even worse condition,
rice can be cooked different tastes
each level.

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

It' s better to set It’ s better to set the keep warming in 12 hours. If rice is kept warm for a long period
the Keep warming of time, rice color will change, as
time shorter. well as odor.

Keep the product « Clean the product often. Wipe the top cover heating part well
clean. (Especially clean the top of the cover for extemal for any rice or external substance.

substance.)

ENGLISH



HOW TO COOK

Choose menu with menu selection button

- Select button.

- Each time “Menu/Selection” button is pressed, the
selection switches in the sequential order, glutinous
rice — turbo glutinous rice — mixed — turbo mixed
— sushi — GABA rice — dried rice — nutritious rice —
nutritious porridge — nu rung ji — black bean —
multi cook — Automatic Sterilization(Steam Cleaning)

- If the button is pressed repeatedly, the menu switches
continuously in sequential order.

- In the cases of sushi, mixed rice, GABA and old rice,
the menu remains memorized once each cooking is
completed, so for continuous use of the same menu,
no selection of menu is required.

AM -—, N,
& a '_"‘ [ x}
= -0
VOICEQ
pormnce || auhdy |G U550 AT
ex) In case of selecting Sushi.
»You can hear a voice, Sushi. when you cook Sushi,
automatic steam outlet operates while cooking.

Cooking thoroughly

.The cooktime remaining on the display is shown
from cooking thoroughly. The cook time is
different depending on the menu.

-Careful not to be burned in automatic steam
outlet.

ex)In case of 14minutes left.

Start cooking by pressing Pressure
Cook button.

-You must turn lid handle to lock before cooking.
Then press the pressure Cook/Turbo

-Unless lid handle is not turned to close, you get
alarm with “£ 7 ¢ , and sound “turn lid handle
to lock”.

COOK

SOFT_ swgnﬂ '- - -'
’- - -’
VOICEX)

ex) In case of cooking Glutinous.

Completion of cooking
- When cooking is finished, warming will start with
the voice "cuckoo completed glutinous".

- When cooking ends immediately stir the rice.
If you don't stir rice at once and leave it the rice wil
go bad and smell.

- I the lid handle is not working well, take out the
steam completely out of inner pot by turning over
pressure weight.

- While cooking, do not press cancel button.

WARM

SOFT SWEET '
e ni o
‘8 I L7
-t S - VOICEW)  MINUTES VOCE®D  MINUTES
SR
Menu| Glutinous | Turbo Mixed |TuboMixed | Sushi | GABA Dried | Nutritious | Nutritious NURina.i Black Multi cook Automatic
Class rice  |Glutinousrice| rice rice rice rice rice rice porridge ng Bean Sterilization
Cooking | Iservings~ | 2servings~| 2senvings~| 2senings~| 2senings~ | 2senings~| 2senvings~|2senvings~| Iservings~ | 2servirgs™ | 2senings~, Seedetaic | U 10 veter
Capacity Bservings | Aservings | Aservings | Aservings | Aservings | Aservings | Aservings | Aservings |15servings | Aservings | Aservings Qe 0 sale?
Cooki ) ) Cooking by
Ing | About 20 mn~ Aot T4min~Aboutdl min~Apout2d mirAbout3 /min~ Aboutsl min~About3 min~ About29mn~Aoout Amn~|Aboutd min~| Abaut4 min~ h About 20
Time | ot mi | Abou2) min| Aboutsd min| Aocut34 min| Abeutd2min | Avoutsh min| Abcut) mi| Abautd min| Aboutd2mh | Abcut4min | Aboutds min SMENLS | rines

and lid part according to page 10.
x Cooking time by menus may vary to some degree depending on

x After cooking chicken soup and multi cook etc, the smell may permeate into the unit, use the Unit after cleaning the rubber packing

the using environment of the product.



HOW TO COOK

How to use the cooking menu

When you want to have sticky and When you want to have a little more sticky and
nutritive white rice. nutritive white rice than Glutinous rice.

This menu is used to cook by mixing

glutinous rice in cereals For cooking germinated brown rice.

Use when cooking black soy rice. For cooking dried rice
Have scorched rice when cooking done. This menu is used to cook nutritious rice.
For cooking germinated brown rice. For cooking Nutritious Rice.

This menu is used to eliminate smell
soaked after cooking or warming.

-If selected turbo mixed rice , total cooking time will be reduced.

(It takes about 26minutes for cooking mixed rice for two people.)
- Turbo mixed rice cooking lessens the quality of food, so only use for less than six people.
- For better taste, we recommend soaking mixed rice or boiling hard beans before cooking.

- Pressing twice “Pressure Cook/Turbo” twice will switch to quick cooking and shorten the cooking time.

(It takes about 14 minutes when you cook the Glutinous rice for 2 persons.)

- Use this turbo cooking function only for cooking rice for less than 4 persons.

(The condition of the rice will not be good for more than 4 persons)

- The turbo cooking function is allowed up to 6 persons.

- If you soak the rice in water for about 20 minutes before cooking the rice and then cook the rice in turbo cooking
course, the rice will taste good.

x After white rice turbo and cooking small servings, discard the water within water gutter.
x In case of white rice turbo and smaller servings cooking, more water may stay compared with other menu.
x Please refer to the cooking guide (Refer to page 65~73)

How to do Automatic Sterilization (Steam Cleaning)

Put water until water scale 2, make sure to close and lock the cover.

DZg
S

S U

Method 1. After choosing automatic cleaning menu by pressing “Menu/Selection
button, and then press “Pressure Cook/turbo” button.

Method 2. After choosing automatic cleaning function by pressing “Preset” button
twice in standby mode, press “Pressure Cook/turbo” button.

A
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Dried rice cook function

- If you cook long stored rice or dried rice, they could be half-cooked. If using the dried rice menu, you can get better taste .
- The taste of rice will be different depending on storage of rice and water state.
3 you can add the soft time or sweet time (Refer to page20).

Black Bean as follows

1. Put salt into the black soy, wash clean and take out the water.

2. Put cleanly washed rice into My Cauldron, and after seasoning with sake and salt, pour water up to white rice water
graduation 2, add 1/2 measuring cup of it.

3. Place black soy on top of it, and after locking lid and selecting black soy with Menu/Selection button, press Pressure
Cook/Turbo Turbo.

» Cook black soy only up to 4 servings.

» When cooking black soy, adjust ‘White Rice’, ‘Assorted Grains’ water level graduation to standard, and add 1/2
measuring cup of it in case of 2 servings and 1 measuring cup of it in case of 4 servings.

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.
x When mixing other rice with Glutinous, Melanoizing effect could increase more than “Glutinous cook”setting.

ENGLISH



MY MODE (Cuckoo Customized Taste Function)

What is “MY MODE”?

» Cuckoo’s patented technology based on variable circuit design. User can select the degree of “softness” and “glutinosity
& tastiness” to meet a user’s desire.

MY MODE Function

» Longer “SOFT” Time : rice becomes soft and glutinous. (selectable in 4 steps)
» Longer “SWEET” Time : rice becomes tasty (selectable in 4 steps) [melanoizing will occur]
» The two functions above, can be selected both or individually.

How to use “MY MODE”

Toenter"Customized Rice Taste Setting Mode", select the menu in which Customized Rice Taste is supported such as glutinous rice, mixed rice, GABA rice,
dried rice and nu rung i and press the mode button for 1 second or longer. Then, you are going to enter "Customized Rice Taste Setting Mode" whie hearing

the vooe saying "You've entered Custornized Rioe Taste Seting Mode. Slect sweling and heating stage with Selection button, and press Set button.”

@ “MENU"setting screen

o T
onrice | iy 32 %

Select menu you want with menu/selectd
bution and press the set butlon,

@ “MY MODE” setting screen

MY MODE
sorT sweer

/
o |

[Pormoce] w8 o AR EBERIETR]

To enfer Cuslomized Rce Tadle Selling

Mock, select desire menu and press Mock

butlon oncefor 1 second orlonger,

» Menu/Selection tution will bink and Sei
P-essure Cook/utoo and Cancel kutons
wi umn ON

Cooked Rice Taste-> Soft and Sweet Cooked Rice Taste.

@ “MENU”setting screen

orriae | ptid o 22 R
Select a menu for which cugiomized
cooked rice lasle is supported by
pressing Menu/Selection button,

@ “MY MODE” setting screen

Y MODE

f
o 1

voicEe)
(LTI [MKED | S| GABA | e | T
e s Wt o 3 e e
U |BLAGK| UL AuTo:
rorrce ] auli o AR ESoRIAER

Press Mode button once or more for
T second or longer aler selecling
dese menu, and you will enter
Cusiomized Cooked Rice Tasie mode,

© Soft time control mode

Y MODE

S Y,
€ o A
VOICEQ)

Q Select desred sweling time by
pressing the butlon,

»Set button wil blink, and Pressure
Cook, Cancel and Menu/Slection
butons will turn ON,

©-2 Sweet time control mode

Y MoDE
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"
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@ Setting completed screen after

WY MODE

12
nw
[Foroce] e » BB ESSRIGER
Set up desired customized
rice taste, and press Pressure
Cook/lurbo bullon,
M you press cancel or do
not press a button within
7 seconds, the lunclion will
deactivate and retumn to the
standby modec.

D Select desired heating exengion time by pressing the bution, and press Set button,
»Set buton wil blink and Pressure Cook, Cancel and Menu/Selection bution will turn ON,

% Noter For 16 cusomiz d rice tagtes, refer to the graph for 6 rice lasles (See page 21)

How to Use Cuckoo Customized Cooked Rice Taste

You can set the major cooked rice taste of customized cooked rice taste by entering Customized Cooked Rice Taste mode and pressing Mode button. At
each press of Mode button, the major cooked rice taste will show up in the sequiential order ‘Sticky Cooked Rice Taste—> Soft Cooked Rice Taste -> Sweet

© Soft time control mode

WY MODE

u
o 1

voicen)

SDEH GRS [ DRED | NT
) e FEE | e ice

Press Mode butlon once, and the
display wil change asin the figure.
Al thistime, Sft Cooked Rice Tasie
4ih Sep wil be selecied,

©-2 Sweet time control mode

v MoDE

17
a
VOICEM)

Press Mode bution two times, and the
display wil change asin the figure,
Al thistime, Solhing Cooked Rice
Tage 4th Sep wil be selected.
©-3 Soft and Sweet time control mode
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Press Mode butlon three times and the
display wil change asin the figure,

Al thistime, ft, Soothing Cooked Rice
Tasle wil e selecled

@ Setting completed screen after

MY MoDE

9 g nwi
Sct up desired customized
nice lasle, and press
Pressure Cook/turbo button,
Mif you press cancel or do
nol press a bullbn wilhin
7 seconds, the function will
deactivate and rcturn to the
slandby mode,



MY MODE (Cuckoo Customized Taste Function)

The display of my mode
SOFT SWEET SOFT [OFTl  soFT
= eo— e

@ - SSTGD ] -
- 25lep ~—sms @

SOFT 1 ISTEP, SWEET :ISTEP J{ SOFT : 4STEP SWEET 1 ISTEP )| SOFT : ISTEP, SWEET :ZSTEP
This is a graph the flavors of 16 types of cuckoo custom-made rice

SOFT

s 1 *3 *1. The rice becomes solid and glutinous.
--®-B--© -8 . . .
Co *2. The rice becomes soft and well-raised rice.

3Dl - @ - 9-- G- @ ) . .
P A S 3. The rice becomes soft and glutinous.

bl B RRCEE s S x Note: Rice taste number from 1 to 16 will be
Tsep 25ep 3dep ddep  SWEET displayed on the display window.
The stage mark will show up as in the figure above on the display as much as the time set during setting swelling time and heating
maintenance time, and the mark will continue to show up during cooking, reservation, keeping warm and reheating as well.

» Cuckoo customized taste function is applied to glutinous rice, mixed rice, GABA rice, dried rice, Nu Rung Ji.
x Set-up time is stored untill the next reset. No need to set-up at every cooking.
During cooking, warming and preset time cooking modes, “soak” and “heat” time cannot be readjusted.
Cautions 1. ‘MY MODE’ function may influence scorching or cooking quality. Ensure that cooking time is not
changed, by children.
% Default settings are “SOFT” Time 0 min, “SWEET” Time 0 min.
2. ‘MY MODE” function may elongate cooking time according to set-up time.
3. Scorching of rice may occur by longet “SWEET” Time.

Cuckoo customized cooking function

While cooking you can control the heating temperature (both high and low) depending on, your prefenence.
Initialization is set up “ ” get step by step as the case may be.

- High step : for cooking cereals, old rice and soft-boiled rice.

- Low step : for cooking the year’s crop of rice.

How to use Cuckoo Customized cooking function

If you press the mode button 5times, customized cooking function is setup. Select heating power by

selection button. You can see all means with cuckoo customized cooking function on the display.
®-1 High level mode

TUREO My COOK H
© The display Cuckoo - = ® Setting completed
customized cooking o) =2 a screen after
function RPN B g
[— el cook ej ___“ '-"- -'
" Make the screen changed by o O0ED
S =B ] pressing menu/selection button. e
= - >Se(tj %Jtton Iv\k/)ill tlglink, aqlzjt Mo%c?\,l Menu/Selection
[GLUTIN[MIXED |[SUSHI|[ GABA |[DRIED |[NUTRI an ancel buttons will tum .
» Keep pressing the button, and the menu will 5
EEAR switch continously. ”,
®-> Low level mode
b e If you press the “set” button,
a m - ! established menu will be set
gt}’ou Pl;ﬁh g]e rlnoc%e button 9 X up automatically.(If you press
Imes, the display for g M cancel or do not press a
. : - e o oD
Cl_J”Sté)mIZ(t%d CO|O|'(1ZID% function RGN R | (7 button within 7 seconds, the
}’.\a ﬂf S€l ?p' ”'b'a lon'is push the menu/selection button, then the function will deactivate and
Ike the picture above. screen will be changed as above picture. return to the standby mode.)
» Menu/Selection button will blink, and Mode, » Set button will blink, and Mode, Menu/Selection
Set and Cancel buttons will turn ON. and Cancel buttons will tum ON.
» Keep pressing the button, and the menu will switch
continuously.

1. ‘Cuckoo customized cooking function’ applies to Glutinous rice, Turbo glutinous rice, Sushi rice, Mixed rice, GABA rice,
Nutritious rice, dried rice collectively.

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

3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.
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MY MODE (Cuckoo Customized Taste Function)

How to set up the function of burning nu rung ji
» When cooking nu rung ji, please set it up for your taste with function which controls the level of buming nu rung ji.

» How to set up the enhanced buming nu rung ji (for enhanced buming nu rung ji).

[ mam ] my MY
‘ | g g K
€ =7 & " L

S W | B
Selectioy S NU
RUNG JI 5 > RUNG Ji

1. If you push mode button 7 times at the waiting state, enhanced burning nu rung ji mode will be set up
If nu rung ji mode is not shown keep on pressing the “mode” button until it is heard or displayed.

2. When enhanced burning nu rung ji mode is set up, it says "after removed or selection of enhanced
burning nu rung ji, push the yes button". At this time, Menu/Selection button will blink, and Mode,
Set and Cancel buttons will turn ON.

3. If you push the menu/selection button it says "enhanced burning nu rung ji chosen press the yes
button after choosing a mode you want. press the yes button".

4. Without any button within 7 seconds or cancel button, enhanced burning nu rung ji mode will be
canceled and on standby.

» How to cancel the enhanced buming nu rung ji

|

—

X \ i g
& o © vy

1. If you push mode button 7 times at the waiting state, enhanced burning nu rung ji mode will be set up
If nu rung ji mode is not shown keep on pressing the “mode” button until it is heard or displayed.

2. When enhanced burning nu rung ji mode is set up, it says "after removed or selection of enhanced
burning nu rung ji, push the set button”. At this time, Menu/Selection button will blink, and Mode,
Set and Cancel buttons will turn ON.

3. If you push the menu/selection button it says "enhanced burning nu rung ji chosen press the yes
button after choosing a mode you want. press the set button".

4. Without any button within 7 seconds or cancel button, enhanced burning nu rung ji mode will be
canceled and on standby.

» Set up this function as the situation demands because this function is on the condition of cancel for
enriched scorch at the first use.



HOW TO USE “GABA (Brown rice)”

What is Germinated Brown rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and harder to be digested.
By germination, the enzymes in the brown rice are activated, generating nutrients and become more digestible.

Tips to Buy Quality Brown Rice

rio

WA 7| &2

£ 234
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T NOT TR TR (Regular brown rice) (PigesisttniEs

- Empty ear and nit fully comed brown rice)

@ Check the dates of harvest and pounding.
» The dates should be within 1year from harvest, 3 months from pounding.
@ Inspect rice with your eyes.

« Check that embryo is alive

« Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice is not suitable
for germination

« Avoid fractured, not fully corned, or empty ear’s. Empty ear’s may generate odors during germination and bluish- nor
corned Brown rice cannot be germinated.

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.

» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
+ Diabetic hormone is generated improving digestion.
» Good as a health food for children or students.

- Rich with dietary fiber.

» Germinated brown rice has rich GABA (Gamma Amino Butryc Acid)

- GABA promotes metabolism in liver and kidneys, suppresses neutral fat, lowers blood pressure, promotes metabolism
in brain cells - these effects have been proven by medical science.

< Comparison of Germinated brown rice’s nutrition
and Glutinous rice’s (6 hours) nutrition. >

L EIAL (Phytic acid)
HZE2{4t (Ferulic acid)
20toaI RS » Phytic acid 10.3Times
(GZETZ};E:‘:,C;': » Ferulic acid 1.4Times
\CanpaaneRi e » Gamma-orizanol 23.9Times
» Gammma-aminobutyric 5Times
» Inositol 10Times
’ ’ ‘ %Aqwgw(%a ug%& &aéﬂS ojst %ﬂg)) » Food fiber 4.3Times

Ol'=AIZ (inositol)

Al0|A$? (Food fiber)
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HOW TO USE “GABA RICE(Brown rice)”

Using “GABA rice”Menu

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

Method of Pre-germination

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

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

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

» When pre-germination has been completed, wash the rice and put in inner pot (Oven). Pour appropriated volume
of water, and use “GABA™ menu.

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

Set the Lock/Unlock handle
at “Lock”, press
“Menu/Selction” button to
select “GABA rice”.

o oneer i
© )
8/ B

. - . -

VOICE4})

[GLUTIN|[MIXED|[SUSHI|[ GABA |[DRIED |[NUTRI.
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xFirst setting time OH(0 Hours)

» When the “GABA rice” is
selected, “OH” is indicated in
the display.

Press “Set” and “Menw/
Selection” buttons to set time.

» Menu/Selection button will
blink, and Mode, Cancel and
Pressure Cook/Turbo buttons
will turn ON.

1.Pressing “Menu/Selection”
button changes
germination time by 3hours.
2.Pressing “Menu/Selection”
button changes
germination time by Ohours.
3.“GABA rice” time can be set
up by 0,3 hours.

w |f GABA rice time is set

Press “Pressure
Cook/Turbo” button.

% 3 more hours for germination

»Pressing “Pressure Cook/Turbo”
button will begin the “GABA rice”
process, after which. cooking will
begin immediately.

“0”hours, pressing “Pressure
Cook/Turbo” button will start
cooking immediately.
To cook without germination
or cooking germinated Brown
rice, set the time at “0”.

» Set button will blink, and
Mode, Menu/Selection,
Cancel and Pressure Cook
buttons will turn ON.

» During “GABA rice” mode, “Z = 3"
indicator will show the remaining
time and will be displayed in
minutes with the “3H"mark going
around clockwise.

Precautions for “GABA rice” Cooking

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

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

© GABA rice cooking is allowed up to 6 persons.

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

@ Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.
- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice type.

The brown rice should be within 1 year from harvest, and not long since pounded.

® In GABA rice mode, preset on 3H may not be possible. If you want to preset the GABA rice, set up ‘i . (See the page 26)

© The taste of rice could be different as depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste. (Refer to page 20~22)



HOW TO COOK THE MULTI-COOK AND NU RUNG JI

How to use the Multi-cook and preset time

Ly » Set button will blink, and Menu/Selection, Cancel and
8 ,-': : Pressure Cook/Turbo buttons will turn ON.
Thar: » When selecting Multi-cook, the display indicates cooking
time to be 20 minutes.

VOICEX MINUTES
porroce ] .y RS EBeRIAER

=3

Press “Set”, “Menu/Selection” button to set up the time.

It says after setting cooking time with selection button press the cook button.
p» Menu/Selection button will blink, and Cancel and Pressure Cook/Turbo buttons will turn ON.

1. 2. 3. Available setting time is 4.
10 ~ 120 minutes.
(Please refer to cooking “
Eachtime you press “Menu/Sefection” Eachtime you press “Menu/Sefection” guide for time setting of If you press the set button
button, the ime increases 5 minutes. button, the time decreases 5 minutes. each menu.) after choosing time you
(After 90min, each 10minincrease) (After 90min, each 10min decrease) want, then it says “Press
» Press Menu/Selection to »Press Menu/Selection to Pressure cook/Turbo button”
choose desired Menu. choose desired Menu.
Press “Pressure Cook/Turbo” button.

S B ] P » Pressure Cook/Turbo button will blink, and Menu/Selection and Cancel buttons will
* = tum ON. Press the Pressure Cook/Turbo button and the Mutti-cook will start.If the
Multi-cook starts, the display shows the ‘cooking mark’ and remaining minutes.

VOICEQ) ~ MINUTES

Use the preset time of Multi-cook as following instruction.

1. Check the 2. Tumthe 3. Press the 4. Press menu 5.Setupthe cooking 6. Press the
present time. Lock/Unlock Menu/Selectionor ~ selectionbuttonto  time by pressing “Set” or
handle to MinHeatto preset ~ select the Multi- selection o “Pressure
“‘Lock” and time. Then press cook.Then press increase, and Cook/turbo”
press the the set button. menu to decrease button.
“Timer” button. the cooking time.

How to make Nu rung ji

1. Turn the Lock/Unlock handle to “Lock” and press menu to select the ‘Nu Rung Ji.” Refer to page 22

2. Press the “Pressure Cook/Turbo” button to start cooking.

3. When cooking is completed, scoop out the boiled rice. The “Nu Rung Ji” on the jar bottom can be
prepared for your taste (e.g. scorched rice tea)

» “NuRung Ji” can be prepared for up to 4 people.

p For “Nu Rung Ji” cooking, set the water volume at “Glutinous” level.

P Not too much washing rice.

p If you want enhanced buring nu rung ji, cook after soaking rice in water for 30minutes.

ENGLISH



HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking

How to use timer function

Check if the current time and the menu are correct. % . I

» Refer to page 14 for the time setting. - A X

VOICE )
p If the current time is not set correctly, the presetting time will
also be incorrect.

p Make sure not to confuse AM and PM.

[GLUTIN
RICE

Press the “Preset/Auto clean” button.

PRE.
EEU A e -
M
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VOICE() ~ MINUTES

wi

p The initial time set at 6:30 am is already programed.

p “Lock/Unlock” handle should be locked.

p If you push Preset/Auto clean button, timer screen will be blinked.
» In GABA mode, preset on “[i-"is possible.

x If you want to preset “Timer” while keeping warm, cancel keep
warm and preset the “Timer”

Preset the time.

RPN YTy
- LA T

VOICEW)) MINUTES

» “Set” button will blink, and “Menu/Selection”, “Cancel” and
“Pressure Cook/turbo” buttons will turn ON.
p In case of setting up timer while warming
10min increase by pressing “ () "button
» Please set up timer after canceling warming
10min decrease when you press “ { "button
If you keep pressing, It can be changed continuously.

% Please be careful not to change from AM to PM.

When preset time is set to AM07:40

Select menu with “Menu/Selection” button
» If you select “Timer” menu with selection button, it says W (XN x]
“Please, press the “Pressure Cook/Turbo” button. & I [ X

» “Set”button will blink, and “Menu/Selection”, “Pressure
Cook/turbo” and “Cancel” buttons will turn ON.

» In case of menu with “Customized Rice Taste” such as
glutinous rice, mixed rice, GABA rice, dried rice, nu rung ji and
“Mode” button will turn ON.

VOICE)) MINUTES

CRE D

NU_—|[BLACK] MULTI | AUTO
\PDHH‘DGE RUNG Ji_| BEAN || COOK J|CLEAN

Press “Pressure Cook/turbo” button.

» “Pressure Cook/turbo” button will blink, and “Menu/Selection”
and “Cancel” buttons will be turned ON.

p It says that preset cook for glutinous is booked
» Preset cook will be completed at the timer
p Once cook is completed with preset time,
preset time is stored in the memory.
Don't need to set up time again.

% If a small amount of rice is cooked, cook could be finished
earlier than time you set up.

o oner PTE P
- A
VOICE() ~ MINUTES
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RICE




HOW TO PRESET TIMER FOR COOKING /
HOW TO USE SIMPLE SOFT FUNCTION

Precautions for preset cooking

In case of preset cooking
» 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.
» Rinsed rice adds precipitated starch, Preset Cook may cause scorching.
To reduce scorching, cook washed rice by rinsing in running water or reduce cooking amount.

The change of preset time
» Press “cancel” button for more than 2 seconds and restart it to change the preset time.

If the preset time is shorter than cooking time, cooking will immediately begin.
p If set time is shorter than preset time, cooking will immediately begin.

In case the preset time is over 13 hours.

» " |3Hq " will be displayed and the preset time will be changed to 13 hours automatically.

ex) If cooking is preset to AM07:00 of the following day at PM5:00 of the day, where preset time is 14 hours,
" I3 Ho " will be displayed, and preset time automatically changes to AM06:00. (Preset time is 13 hours)

x If the preset time is over 13 hours, it can cause bad smell. The limited preset time is set up less than 13 hours
because the rice spoils easily during the summer time.

 When you want to finish presetting P.M 12:00, preset P.M 12:00.
 Use this function when you want to finish cooking between 1 hour to 13 hours based on the preset time.

x If you press the set button to check the present time during the preset cooking function, the preset time will be
displayed for 2 second.

ENGLISH
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Simple Soft Function

You can soak grains before starting cooking by setting a desired soaking time with this function.
» Setting Method
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1. To activate the Simple Soak Function, press “Preset/Auto Clean” button within 5 seconds right after
CUCKOQ started the menu for Glutinous Rice, Turbo Glutinous Rice, Mixed Rice, Turbo Mixed Rice, Sushi
Rice, Dried Rice, Nutritious Rice, Nu Rung Ji or Black bean.

2. To change the soaking time, press “Preset/Auto Clean” button in Simple Soak Function: the time setting
can change from 10 to 30 minutes, 60 minutes, and No Soaking Time. If you do not press any button for
more than 5 seconds while setting the soaking time, it will be automatically set back to the current soaking

x Soaking time is counted by 1 minute unit.
% If you unlock the Lock/Unlock Handle during the Simple Soaking Function, the cooking will be canceled.
x The longer the soaking time, the greater the melanoizing effect.

time. After the soaking time is over, the cooking will start.




Having a meal

TO KEEP COOKED RICE WARM AND TASTY

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

you can eat fresh rice in 9 minutes.
<Keep warming>

WARM

Y
- A x|
VOICEW)

[GLUTIN
RICE

3H indicates the time elapsed as
warming time.

<Reheating>

SOFT SWEET REHEAT

@ o 01O
- A T
VOICE()  MINUTES

The lamp blinks and “{7 " indicator will

show the reheat remaining time
displayed in minutes with the mark

<Finishing reheat>

| WAl-M"-’
Jen an

VOICE4)

SOFT SWEET

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

going around clockwise.

<Present morning temperature>

If you push the “Set” button present warming temperature is displayed and push “Set”
button again. The current time is displayed during warming. Moreover, when you push the
button once more, the time elapsed of warming is displayed

% There is a difference between the outer temperature and inner temperature because it

operates with various users and environment.
% After cooking rice, temperature is much higher than the warming temperature programmed.

WARM

wanwm-: Setting  wamw: Cancelling

% If you change the present time during warming, see the page 14.

» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.

» If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker and press the “Keep
Warm/Reheat” button to keep the rice warm. At this time, “ i+ ” is shown on the display. (Like this, transferring hot rice to a cold
cooker may cause the rice to be discolored or develop an odor)

» After 24 hours of heat preservation, the lamp of heat preservation time lapse blinks, indicating that long time has passed in heat
preservation condition.

» In case the lid combining hand grip is in open status during heat preservation, the cooker does not go for reheating. For reheating,
lock the lid combining hand grip to (Locked) position, and then press Keep warm/reheat button.

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

Cautions for Keeping Warm

It 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.

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

Make sure the handle is in the “Lock” position during warming or
reheating.

During warm mode, the rice can arise and tum white and rise. In
this case, mix the rice.

The mixed and brown rice cannot be in such good condition as

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

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

white rice while in warm function due to their characteristics.
Therefore do not keep mixed and brown rice in function for a long
period of time.

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.)



TO KEEP COOKED RICE WARM AND TASTY

Controlling method of warming temperature

If the temperature in the oven is not proper, it will smell bad and the color of the rice will change

so make sure to adjust the temperature

To raise temperature
. TIF L e
© [ © 2

@ Press “Mode” button over
1 time during warming. It displays
as picture with buzzer.At the time,

remeans current warming Tolower temperature
temperature.
. o w;\w -
P “M enu/Selection” button will blink, and % 1.0°
“Mode”, “Set” and “Cancel” buttons will be L=/ ()
turned ON.

Menu
Selection ®
B

%
% Note: The reference temperature programmed when the
product is shipped may differ from the Instruction.

Change of temperature

@-1Press “Menu/Selection” button to
change the temperature as ¢, 775 ©
& RS T TR S B
> “Set” button will blink, and “Mode”, “Menu/Selection” and

“Cancel ” buttons will be tumed ON.
» To switch the functions continuously, keep pressing the button.

@ After setting temperature, press “Set”
button. Preset temperature will be stored
with buzzer sound.

(It will be cancelled once press “Cancel”
button or after 7 seconds without
pressing any button.)

@2 Press “Menu/Selection” button

to change the temperature as

TS IR 2 T P W B
»“Set” button will blink, and “Mode”, “Menu/Selection” and

“Cancel ” buttons will be tumed ON.

» To switch the functions continuously, keep pressing the button.

If you want to change cooking temperature in the standby mode, press “Mode select” button over
2 seconds, and press it 2 more times. You can change cooking temperature.

How to operate My Mode function.

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

[E— . u my
WARM WARM
1 5
A a ——— -’
e " wu o " [

@ In standby mode, push the
“mode” button 4times.
The voice says that it is
programmed warming
mode, control the
temperature you want.

o

2 Meru  of
Selection @
s

®-1 Press “Menu/Selection” button
to change as the picture(up)

»“Set” button will blink, and “Mode”, “Menu/Selection” and
“Cancel” buttons will be tumed ON.
»To switch the functions continuously, keep pressing the button.

© Select the menu you want, then the press the
“Set” button and set-up time will be
automatically entered with a buzzer. (If you
press the “Cancel” button or do not press a
button within 7 seconds, the function will be
cancelled and returned to standby mode.)

@ Press “Menu/Selection” button

as the picture(down)
»“Set” button will blink, and “Mode”, “Menu/Selection” and
“Cancel " buttons will be tumed ON.
p-To switch the functions continuously, keep pressing the button.

Press “Menu/Selection” button to raise the setting mode.
Press “Menu/Selection” button to reduce the setting mode.

ENGLISH



TO KEEP COOKED RICE WARM AND TASTY

How to activate “Sleeping” mode.

» When keeping rice warm for a long time, set up the temperature low to prevent the following quality of rice:
smelly, dry, change of color; from PM10:00 ~ AM 04:00.

» How to set up

SLEEP WARM E SLEEP WARM
@ o JI1CC ‘ "
& - @ = Ln

="

1. Hold “the mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you are in sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.”
At this time, Menu/Selection will blink, and the Mode, Set, and Cancel will turn on.

3. Press the “Menu/Selection” button until you hear or see “Sleeping mode”, then Press set. You will see
nothing surrounding the rice cooker on the screen.

4. In the Sleep/Warm mode, if you press the Cancel button, the Voice message will state: “Time is over. The
function setting has been canceled.” If no button is pressed for more than 7 seconds, you’ll return to the

Standby mode.

» How to release

E SLEEP WARM SLEEP WARM
. X Il g
e ® Lm & T

1. Hold “the mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you are in sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.
At this time, Menu/Selection will blink, and the Mode, Set, and Cancel will turn on.

3. Press the “Menu/Selection” button until you hear “Sleeping mode has been canceled”, then Press set.
You will see rings around the rice cooker on the screen.

4. In the Sleep/Warm mode, if you press the Cancel button, the Voice message will state: “Time is over. The
function setting has been canceled.” If no button is pressed for more than 7 seconds, you’ll return to the
Standby mode.

”

» If you need to keep the rice warm during sleeping, do not use this function. This function makes the rice
cooler than normal. In summer, the rice can be spoiled and may smell bad because of high temperature.
If possible, do not use the “Custom-made warming” mode while sleeping.

» This function is set up as cancel state.

When odors are rising during the warming mode

» Clean the lid frequently. It can cause bacteria and odors.

» 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 cleaning function is
done. (refer to 19)

» After you cook soups and steamed dishes, clean the inner pot properly to prevent rice from smelling.



HOW TO USE POWER SAVING FUNCTION /
HOW TO LOCK BUTTONS

what is power saving in “Standby” mode?

p Alittle electricity is wasted if power cord is not plugged in. It is called manual way as standby electric power.
The power saving of “Standby” mode is technology which minimizes electrical consumption.

Manual Method

» How to start power saving
Push Cancel button for 3seconds at PRl ¥ Tr

waiting state Saving power function & et [N (X i
is set up. R o

» How to end power saving
method 1) Push any button then it will be

returned to waiting mode. ST SHEET ) e ey

. . @ 12101001

method 2) If lid handle is turned to open _ 8
or close, power saving mode | =B voeed

RICE

will be canceled and back to
waiting state.

Automatic Method

If the standby time is chosen as a number without "0" at the automatic power saving mode, the automatic saving power function will
be operated.

If you move lid handle or push any button before passing waiting time, the waiting time which is reduced will go back to the setting.
» How to set up
- 1. If you push “Mode” button 8 times at the standby state, automatic power saving
- mode is set up.
8 = oy

2. When automatic power saving mode is set up, it says that this is automatic
power saving mode. Press the "Set" button after selecting waiting time.

3. If you select '0'minute with “Menu/Selection” button. automatic power saving
"~ will be canceled. After setting up waiting time you want, press the "Set" button.
Ll

wors | 4. Without pressing any button within 7seconds or pushing “Cancel” button.
Automatic power saving function will be canceled and back to waiting mode

How to set “LOCK BUTTONS”

P Lock can be set for touch button to prevent malfunction during cleaning with touch button or by children’s touch.
» Setting Method

SOFT

1. Button will be locked if "Set" button is pressed for 3 seconds or
longer during cooking,presetting, warming, reheating or in standby

- condition.
) 2. When button is locked, a voice will sound saying "Button lock is
o selected." At this time, button lock is displayed on the screen.

» Cancelling Method
1. To cancel button lock, press "Set" button for 3 seconds or longer on

P b Y u Tx ] locked the button.

® =g
i 2. “Lock” sign on the display disappears when button lock is cancelled,
a voice will be saying “Button lock is cancelled.”

% Note: Any button other than “Set” button is pressed while button lock is set, b uzzer will sound.
% Note: Desired function can be set after cancelling button lock by pressing “Set” button for 3 seconds o longer.
% Note: Button lock function is cancelled automatically when the power is off even though the button lock function is already set,

ENGLISH



. FOR SERVICE )

CHECK BEFORE ASKING

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

Case Check points Do the following

When the rice is not cooked. . Pressure “Cook/Turbo” button is pressed? =« Press the “Pressure Cook” button
once. And check “I” ~ 7sign on the display.

+ Is there power cut while in cooking? .Re-press the “Pressure Cook/Turbo” button.

When the rice is not well . Did you use the measuring cup for the «Refer to page 16~17.
cooked. 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?

. Is the rice old or dry? +Add water about half the notch and then cook.
Bean(other grains) is half . Is bean (other grains) too dry? « Soak or steam beans and other grains before
cooked. cooking in the pressure cooker in order to avoid

partially cooked beans or grains. Beans should be
soaked for-2-minutes or steamed for-2-minutes
prior to cooking, depending on your taste.

Rice is too watery or stiff. . Is the menu selected correctly? . Select the correct menu.
. Did you properly measure water? . Properly measure water.
. Did you open the top cover before . Open the top cover after cooking finished.
cooking was finished?
When the water overflows. + Did you use the measuring cup? +Refer to page 16~17.

- Did you use proper amount of water?
- Is the menu selected correctly?

When you smell odors while . Did you close the top cover? +Close the top cover perfectly.
warming. - Please check it the power cord is plugged. . Always keep the power on while warming.
- Did it warm over 12 hours? «As possible, keep warming time within 12 hours.

- Is there any other substance such asrice | .Don’t warm rice with other substance.
scoop or cold rice?

“£ __7 signs show up. - Temperature sensor or fan motor does +Unplug the power cord and call the Service

“ 32 ” signs show up. not work propery. center.

Warming passed time mark « 24 hours has not passed yet after «This function alarms if the rice remained warm
blinks during keeping warm keeping warm. for more than 24 hours.

Rice has gotten cold or a lot of « Keeping warm was set in “Sleeping” «Keep warm after cancelling or setting “Sleep

water flow during keepingwarm  mode. Keeping Warm” mode depending on the necessity.
If“ F a7 sign appears. « It shows on the display when pressing « It can be solved by turning handle to ‘Unlock’

“Start” button again, or when the cooking = and then turn to ‘Lock’.
has finished and you’ ve never ever open
turned the handle to ‘Unlock’.



CHECK BEFORE ASKING

N

FOR SERVICE |

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

Case Check points

Do the following

« Is the inner pot inserted?
. Check the rated voltage?

When the button cannot
operate with “/_ _{ ”

. Please insert inner pot.
- This product is 120V only.

ENGLISH

When the Pressure » Did you turn the Lock/Unlock Handle
“Cook/Turbo” Timer to “Lock”.

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

with « £f7 {7

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

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

When the rice is badly sticky.

«Clean all the alien substances on the
temperature sensor or the bottom surface of
the inner pot.

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

» Cut the power and contact customer service.

on the LCD. - It is normal to get “ £ /7 ” when putting only
water.
- This is only for 120V.
When the time cannot be « Is the current time correct? » Set the current time. (Refer to page 14)
preset. + Is AM or PM set properly? » Check the AM and PM.

» Did you set the reservation time over
13 hours?

» Maximum reservation time is 13 hours.
(Refer to page 26~27)

When you smell after and » Did you clean it after cooking?

before cooking?

+ Please clean it after cooking.

» Is the inner pot correctly inserted in the main
body?

. Is the Lock/Unlock handle on the top cover
set to “Lock™?

. Is there hot food in the inner pot?

When the top cover cannot be
closed.

- Please put in the inner pot perfectly.

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

» Pull the pressure handle to aside once.

When “ £ _ 7, “:00 7 are
shown on the LCD by tumns.

» Micom power is out.

» Please cut the power and contact customer service.

When “ £ _E2'”, “.051” are
shown on the LCD by tums.

» The sensor is broken.

» Please cut the power and contact customer service.

“ 02 sign is displayed during
the cooking, warming/reheating,
or preset process is activated.

+ Is there inner pot in the product?

« Please insert inner pot
« If the sign continuously displayed, cut the power
and contact customer service.

“ "H:‘U ” or “ ’!UO:F ” ma[k ShOWS
up during the product operation

. This function checks to see if power or product has
abnormality. If the mark shows up continuously,
contact customer service.



. FOR SERVICE

CHECK BEFORE ASKING

J

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

Case Check points

Do the following

When cannot turn to “Unlock”. . Did you turn the “Lock/Unlock” handle while

cooking?

» 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 release the steam.

» Pull the pressure handle to the side once and allow
the steam to release.

When the top cover cannot
open although the Lock/Unlock
handle is turned to "Unlock".

» Because of the pressure.
» Pull the pressure handle to aside once and exhaust
the steam perfectly.

« Is there an external substance on the
packing?

When the steam exhausted
between the top cover.

» Is packing too old?

+ Clean the packing with duster.

« Keep the packing clean.

« If the steam is exhausted through the top cover,
please power off and contact the service center
and dealer.

« Packing life cycle is 12 month, please replace the
packing per 1 year.

When the “Cancel” button
does not operate while
cooking.

» Is the inner pot hot?

» Is currently the setting to lock mode?

» 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.

» Please press “Set” button for over 3 seconds to
release.

When you hear weird noises
during cooking and warming.

« Is there a wind blowing sound when
cooking the rice?

» Is there a “Chi” sound when warming the
rice?

» This is the sound of the fan motor to cool
the internal parts. This is normal.

» The “Chi” sound during the warming process is the
sound of IH cooker operating. This is normal.

+ Does the amount of rice exceed the
specified maximum capacity?
» Is the brown rice too old?

Brown rice is not germinated
properly

« Put the specified maximum capacity of brown rice.
« Dried rice or contaminated rice may not be
germinated properly. (Refer to page 23)
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Tasty Rice

Boiled Rice

COOKING GUIDE

Pea Rice

Ingredients
Rice 4 cups
*The “cup’ in ingredients means a measuring cup
in the rice cooker. 1 cup (180cd) s for one person.

Recipe
@ Put clean-washed rice in the inner pot and pour
water by water gradation 4.
@ Firstly, lock the cover, and select in
the menu, and then push the
button,
® Mix rice when cooking s 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 od rice the ampunt of
water should be more than gradation. (Control the
amount of water according to preference of each
family)

Multigrain Rice

Five—grain Rice

Ingredients

Rice 1.5cup, milet1/3cup, glutinous ricet/2cup, rd
beans 1/3cup, sorghumi/3cup and sl 1 teagpoon

Recipe

@ Wad rice gluiinous rice millet and sorghum dean
and smop themwith a landing net,

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

@ Put rice, glutinous rice, millet and soghum on a
landing net into the inner pot and pour water in
which red beans were boled and water by white
rie water gradation 3.

@ Put the bolled redl beang and then lodk the cower.
After slect in the menu, push the

butan,
@ Mix fice when cooking 5 finished.

Reference

Oriental medicine calls red beans as Jeoksodu
which holds maisture, removes steam and
dicharges accumulaied pus as well as relieving
edema by making thirst and diarrhea stopped and
bladd er empty.

Ingredients

3 cups o rice, 1/2 cup of pea,
1 tablespoonful of sake, 1.5 teaspoonful of salt
*Boil pea before cooking.

Recipe
Q Asfor 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 g raduation 3.
© Place peas on top of them, press MENU button
atter locking the lid, select , and press
buton.
@ When the cooker comes to Heat Preservation
mode, mixthe cooked grains properly.

Store peas as follows

f peas and kidney beans etc are stored n the
reffgerator, they change in color and decrease in
freshness fast Therefore, immediately after getting
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

Bailed Fresh Germinated Brown Rice

Ingredients
Brown rice 4 cups

Recipe

© Put washed brown tice into the inner pot,
and then put it into the inner pot and pour
water by water gradafion.

@ After locking the cover and choogng

in the menu, push the buton d
buton after setfing up the time of

germinated b rown rice for 3 houss.

@ Mix rice when cooking s finished.

Reference

- Contrdlthe fime of germhated brown fice aceording to
each prefeaence,

-When cooking with germinated brown ricg set up
germinating time for 0 hour if you want to have
100% bailed brown fice without germination.

Boiled Barley

Ingredients
2 cups of rice a cup of barley

Recipe

@ Prepare bolled barley with a cup of barley.

@ Wash rice clean, and after puting it in My
Caldron along with bolled barley, pour water up
o white rice water graduation 3.

® Lock the lid, press MENU button, and ater
selecting , press .

@ Once the cooker comes to Heat Preservaion
mode, mix the cooked grains pioperly.

Bailed Brown Rice with Red Beans
pp——

Ingredients
Brown rice 1 cup, rice 2 cups and red beans 1/3 cup

Recipe

@ Boil red beans untl it become soff, but not
to break the shape of red beans and
separate it from water,

@ Wag brown fice clean and put it in the inner pot
Put the bolled rd beans after pouring water by
germinated b own rice water Saale 3

@ Aiter locking the cover and c¢hoosing

in the menu, push
buton after seting up the
time of germinated brown rice for four hours.

@ Mix rice when cooking is finished.

RECIPE



COOKING GUIDE

Well-being Boiled RiceWell-being Boiled Rice

Green Tea Rice Blended
with Chicken Chest Flesh

Saessak Bibimbap
(rice with sproutand ve getabies)

Mushroom Tian

Ingredients
2 oups of brown rioe 3 of green tea eaf 109 ofgreen tea powder,
4 nuggets of chekenchest fesh, aitfe Bt ofolve il alitle bit of slt
altle bit of pepper, 5g ofceery, a te bitof ime, alite biol nenay

Recipe

O Wash sown foe cean, putthe tiown e ino My Cdidion aong
with 109 of green tea powcer and &y of green tea eaf, and pour
waler up to brown rice water graduaton 2

O Lock the Id, press MENU autton, and after sdlecting

and seting Gerninated Brown Rce Tmeto 3 hours,
press wtion.

© Hicke cheken chest feshin sat anc pepper for 1 hour or o, put
dive o inthe pan, and afler Iryne the feshin the pan slice itthin.

03eme ime by sicing itin Palf moon shape, and prepare
Shredded ceery.

© When the cookbr cames 1o heat pre senation made, mx the cooked
grans properly, and after padng geminated brown rce and
chicken chest fesh in the vesse, add imeand ce ery.

10 Long Points of Green Tea
Anticacincgenic property, anti-aging effect, prevention of
lfestyk diszase, praventin of okesity and diet, detoricetion of
heavy metels and 7icaine, recovery from fatigLe and remova
of hangwer, teatmert of condipatior, prevetion of cares,
praventior cof acidificetion of congtitution, inhibitior of
inflammetion end vecleal contagion.

Nutrious Rice

Nutrious Rice

Ingredients
2 cups of brown rie and some spoutsand vegetat es
Seasonng red pepper paste: Red pepper pade 1/2oup, beef fou shed)
404 sesame of 1 tablespoon,
horiey 1 tablespoon and sugar 1 tabespoon

Recipe

© Wash brown fioe ¢ ean, Pt tinto the inmer pot and pour water by
geminated biown rce water “scale 2.

B After lockrg the oover anc choosing n
the menu, push bution after seltne up the
tme of geminated brown rice for 3 hours.

O Foursesame ol ina potand str-fiy the crushed beel Str-fry it a
Itle moe afier stwing up it with red pepper pasie and water
1Bop in order to be tickened and puttng sugar foney and
Sesame 0 .

O After stming wp ce when iLis changec to heaing mode, put the
prepared sprouts and vegelableson geminaied brown rice.

O Futied pepper peste on the adove so that sprouts may not be n
dsorder.

"Broccoli sprout - Prevention of cancer

aChinese cabbage sprout: Good at stomach and

constipation

aTurnip sprout @ improve hepatitis end jaundice

"Cabbage sprout : include selenium preventing aging and cancer

mDaikon sprout : Lower heat and make the swellhg sibside

"Wheat sprout : purify blood

imp rove

Rice Cooked with Nut

Ingredients
2 cups of brown rice, 20g of brown gravy sauce,
a litle bit of sall, 2sheets of sesame leaves,
1/3 deces of pumpkin, apack of shimeji mustroom
# Musnroom may be chosen as prefered inthe family.

Recipe

@ Wash brown fice ¢lean, putit n My Cadron, and pour water
Up o geminaied trown rice water graduaton 2,

@ Lock the [d, press MENU button, ssect

L and dter settng germnated brown rice tmeto 3
hours, press button,

© Shop pumpkin smal, and fry them sightly after adding salt

O VMxmushroom with brown gravy sauce gghtly

@ When the cooker comes to Heat Preservaion mode, mx the
cooked grains propery,

@ Put germinated brown rce in the mod, ald fied pumpkin,
and then afier puting germnated brown rice agan and
evening it take cut from the mdd

@ Heap W mustroom mxed with brown gravy sauce, and
pace edded sesame ledl,

Assorted Bibimbap

Ingredients

Ingredients

Ingredients

Rice dcps, fresh ginseng 4 roots, crestnat dunits, juiLoe 4 urits,

girkgo qut 12 wits and -efinad ice wire 2 hlspom

Meinade : Soy saicaZ tablessoon, chopped scallion 2 teolespoon,
crushed garlic 172 teolespoan, red pecper powder /2
teaspoon, ground sesame mixed with salt 2 teaspoon
a1d sesame ol | teescoon

Recipe

O Cutodt terhizome offresh g nseng deary and chiop them nto § oss

® Ped te sin ofchesnuts and out them nio wo rieces After wasting juLoes
dean awc separaing ther seecsirom them, cut them into two pieces,

© Sirfry gngko uts with some dl and pee ther sk o pLt ggko wisin
bo ed water for 23 minutesand pesl ther skirs wth a spoon

O At outing clen-washed cein e ne’ pot and pour ng water by wiite
fee waer“sca e 4 st tup with two tablespoons o refined doe whe

@ Pt fiesh grseny, chestuts g ngho nuts and jijdoes recaied nsiep N4

@ Afler coking the cove and chooging in e menu, pash

bution

@ Mix fce when oookng B finshed, mx marnade prepaed acocng B

Yo U pefeence wh fice

References

When nutrious rice is cooked, there may be differences in
melaroiding according b amount o condiions of malerials {juue
fresh ginsengl afier cooking is compleled. Therlore, cortol the
amouwunt of food accerding o your preferarce.

4 cups cfrice, 4 nuggets of walnuts, 2 table spoonful of
pine nut, 2 ablespoarfulol almend, 2 tabkes poonful of
cashew nut 15 grains of ginkgo nut

SEASONING SAUCES : 4 taHespoonful of soy sauce,

1/2 teaspooniul of pepper powder, 2 leaspooniulof ground
sesame mixad with salf, 2 lablespoontul of mirced spring
onion, 1/2 tables pooniul of minced garlic, 1 teaspocniul of
sesame oil

Recipe

© As for walnut, macerate it in warm water after
removing husks and eliminate inner husk

® Regading ginkgo nut, peel it of by adding a litle
ol and frying it, or by rubbing it with spoon elc
while boiling it for 2 to 3 minutes in waler.

® Put clearly washed riee into My Cauldron, and after
pouing waler up to while ice wde graduatin 4 add
1 tablespoorfu of refinad rice wine.

@ Put the walnut ginkgo nut, almond and cashew
nut prepar ed in the above @, lock the lid, and
after selecting by pressing Menu
button, press buton

@ Once cooking is completed, pul the prepared
seasoning sauce and enjoy the food by mixing
together.

£ cups of rice, 60g of baech mushroom,

£0g of winter mwshioom, 4 nuggets of butonmughicam,
30g of king oyster mushoom

SEASONING SAUCE: £ lablespoonful of sy sauce, 1/2
teaspoortulof pepper powder, 2 teaspoontul of ground
sesame mixed with sall, 2 abkespoontul o mirced spring
onion, 1/2 1ables poeniul of minced garlic and 1 teas poonful
of sesame oil

Recipe

@ Tear beech mushroom and winter mushroom
slice by slice after washing, and peel off and
slice button mushroom.

@ Slice king oyster mushroom lengthwise and cut
them equally to a size good o cach.

@ Put cleanly washed rice into My Cauldion, and after
pouing weler up to while fice waler graduation 4, put
1 tablespoonful of rdired rice wine.

@ Put the mushrom prepaed in the doove 3 lodk tre lid,
and after sekcting by pressing Meru buta,
press button

@ Once cooking is completed, put the prepared
seasoning sauce and enjoy the food by mixing
together.



Nutrious Rice

Mushroom Bamboo
Shoot Cooked Rice

COOKING GUIDE

Healthy Porridge

Pine Nut Porridge

Abalone Porridge

Ingredients

4 cups d ricg 200g of oyster mushraom,

100g of bambooshoat, 10 grains d ginkgo nut
SEASONING SAUCE: 4 teblespoontul of soy sauce,

1/2 teas poonful of pepper powder, 2 teaspomful of
ground sesame mixed with salt 2 tablespoonf ul of
minced s pring onion, 1/2 tables poonful of minced garlic
and 1 tespoonful of sesame ail

Recipe

Q As for opter mushroom, tear the mushioom to a
size good o eal after washing, and regarding
bamb oo shod, remove the white parts between the
combs by parbailing them slightly, and slice them
by highlig hting the comb shape.

@ As for ginkgo nut peel them by frying alter adding
alitle bit of dl, or by rubbing with spoon etc while
boiling for 2to 3 minutes in boiling waler.

@ Put cleanly washed rice into My Cauldron, and after
pouring water up to white rice wate graduatian 4,
put 1 tables pocnful of refined rice wine.

O Put the oyster mushroom bamboo shoot and
ginkgo nut prepaed in the aove @, lock the lid,
and after selecting by pressing Menu
button, press button.

@ Once cooking is completed, put the prepared
seasoning sauce and enjoy the food by mixing
together.

Special Porridge
Special Chicken Porridge

N——

Ingredients

Rice 1eup, chicken 100g, chidien soup 60 0cc,
green pepper 1 unit, red pepper 1 unit and some salt
Seasoning : Chopped scallion 1tablespoon, crushed
garlic 1 tablespoon, soy sauce 2 tablespoons, some
ground sesame mixed with salt, sesame cil 2
teaspoons and some ground pepper
Recipe

@ Wash rice deanard putit in water for more thanone hour,
@ Boil veli-rimmed chicken for a long time, Tear it inlo

pieces and season trem with the above materials.
O Separate seeds fom red peppers and green peppers and

choptremiro pieces.
@Remove oil fom chicken soup ard put it on absorbent

geuze,

@ Putstep No. 1, 2 ard 3 into the inrer potand pou tre
chickensoup,

@ Pour water by nutrition porridge weler “scake 15,

@ Afler lockirg tre cover and chwsing in
the meny push button,

O Mix rice when cooking is finisted and dr it with sal
accardirg lo you peferernce.

Ingredients
Rice 1 cup, pine nut 1/2cup and some salt
Recipe
@ Wash rice and pine nuts clean.
@ FPut 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 15°.
@ After locking the cover and ¢hoosing
in the menu, push
button,
@ Mix rice when cooking is finished, and gir it with
salt according to your preference.

References

mt is important to cook porridge according to the
time. And cooled down porridge or reheated
poridge is not tagy.
mt is good fo eat it with watery plain Kimchi, well-
digesting fish bolled in soy sauce and Pollack int,
mWhite porridge is cooked in the same way as
pine nut porridg e in the from of puting only rice.
mHow to select pine nut made in Korea : Thereis
gloss and luster, and almost no covers of embryo
of pine nut It has pine nut perfume and pine
resin perfume.

White Porridge

Ingredients

Acup of rice, 1 tablespooniul of sesame oil,
1 piece of abalone, a litle bit of salt

Recipe

Q Wash rice clean and let them swell.

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

@ Put rice and abd meinto My Caldron, and after
adding sesame oil. mix the properly

@ Pour water up to Nulritiaus Porridge water

graduation 1.
@ Lockthe lid, press MENU button, and after selecting
press
button.

O Wha the cooker comes to Heat Preservation mode,
put salt to your prefaence, and slir the @oked
grains dig htly.

References
mTo cook shrimp porridge or oyster porridge, cook
the same manner 1o Quit your taste,
mDifference of Natural Abalone and Cultured
One: Mosily natural abalone asumes b lackish
brown or reddish brown, and cultured one green.

Red Bean Porridge

Ingredients
Rice 1 cup

Recipe
@ Wash rice clean and put it into the inner pot
And pour water by nutrifion porridge water
'scale 1",
@ Atter locking the cover and choosng
in the menu, push
buton,

Porridge is one of the

oldest food devdoped in

our tradition and culture
It is presumed that people in the New Stone Age with
agricutural culture bailed grmin with water, It is the
origin of porridg e.

Ingredients

2/3 cups of rice, 1/3 cups of red bean,
2/3 cups of gluiinous rice

Recipe

@ Wash rice clean, and soak 1t in water for 30
minutes or more,

@ Bol red bean in strong fire, throw away red
bean waler, and boil it again slowly until red
bean blasts in weak fire by pouring waler again.

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

O Boil glutinous rice powder taken oul fom sieve
of No. 2 to 3 and after pasting t with cooled
water, make small dumpling in red-bean gruel

@ Put previously soaked rice into My Caldron, and
pour red bean water up to Nutitious Porridge
water graduation 2.

® Put small dumpling inred bean gruel and red
bean press MENU bution and after selecling

press
button.

* For chewy taste, red bean grains may be used
depending on prelerence.

RECIPE
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Baby Food

Sweet Pumpkin Soup Sweet Potato & Apple Porridge

% End of ealing baby food (older than 12 months) % End o ealing baby food (older than 12 months)
Ingredients Ingredients
Swest pumpkin 100g, bread crumbs 1 tablesp cons, water 1/3cup, Swest potato/0g, apple Vg, water2 tablespoon and some honey
some satt and some milk
Recipe Recipe
@ After selecting well-ripened yellow sweet pumpkin, peel fts skin and remove @ Peel the skins of apple and sweet potato and cut theminto thin slices.
its seds, then cut it into thin slices and rinse them with water. @ Plcae the recipe noland with 1/4cup of water in the inner pot
@ Place the recipe no. 1 with bread crumbs, 1 tablespoons of bread crumbs @ After locking the cover and choosng in the menu bution, push
and 1/3cup of water in the inner paot. bution after setting up the time of universal geam for
® After locking the cover and ¢ hoosing in the menu button, push 20 minutes
bution after setting up the time of universal steam for @ Atter cooking is completed, mash up it with a rice paddle and mix it with
10 minutes. some honey.

@ After cooking is completed, mash up 1t with a rice paddle. When it is hat,
mix it with milk,

References (Notes)

The latier period of eating baby food (9~12 months old) : Asthe period when a baby can eat soft lid food, please feed the baby thiee times a day in
desgnated fme,
End of eating baby food (older than 12 months) : As the baby is in the middle of transiion period, please feed the baby various kinds of food to eat
everything he/ she is served.
% Please feed the baby shelfish, shimp, raw nilk, honey, tomato or com when he/ she is older the 12 nonths because they might cause allergy.
X Please feed the baby with extra attention because allergic ingredients of baby food or period of eating might be different depending on the baby

Baby food

Steamed rice and tofu with vegetable Soft rice with tuna and vegetable

% End period ofbaby food (after 10~12 months) % End period ofbaby food (after 10~12 months)
Ingredients Ingredients
50g o rice, 30g of tofu, 10g of carral, 10g of young pumpkin, 50g of rice, 30g of Wunalcan), 10g o bell pepper 109 of carrat,
1/2 egg, 4 tablespoons of mik 1/2 cup of water, butter, ltfle bit of laver powder
Recipe Recipe
@ Mash tou aftter removing water from ¥, chop carrct and young pumpkin into @ Pour out ol from tuna, tear itup into litle pieces with chopsticks.
fine pieces. @ Finely chop bell pepper and carrat,
@ Mix egg and milk together. © Mix rice, tuna, bel pepper, and carot,
@ Put rice, tofu, carrat, young pumpkin into the inner pat, pour the nixture of @ Spread butter on the botom of inner pot, putingredients of @, and pour water.
milk and egg, then mix it well, @ Lock the cover, select menu by pressing the menu buton,
@ Lock the cover, slect menu by pressing the menu set multipurpose steam time as 15 minutes, and pess the
bution, set multipurp ose steam time as 10 minutes, and press the buton.
button. @ Mix it well with a spatula after multi purpose steam is conpleted.

@ Mix it wel with a spatula after multi purpose steam is conpleted.



Universal Steam
Steamed Rib

COOKING GUIDE

Steamed Chicken

Boiled Pork

Ingredients

3ed it (ot b 700y, sake 2 tablesoons, nicaly aged soy

sauce dablesooons, crushad garlic 1/2 tolespoon, sesare ol

1/2 teasgoon, orion juice | tablespoons, pear juice |

tablespoon s, sugar 1 takleso0o1s, chopped scellion

3taolespoons, ground sesame mixed wi salt 1/2 tablespoon,

groud pepper 172 teaspoon, carot 1/2 it chestrit 3 wnits,

g9ikgo 1ut 6 units and gro.nd pine nLis 172 tablespoon
Recipe

© 2emove fetend terdons from chopped b and remove
sload by puting It ir cold water.

@ 2emove water by scooping itwith abaskat and keep
the rio smoath by mari-ating it in sake ard pear juice.
© 2eel the s<ns of chesnuts ard divide lage cresnJts into
two pieces. Stir-fiy ging<o nuts witvoil end peel the skins

of gigko 1uts. Cut carrats into chestrut-size pleces.

O iixell the precarad ingredients with seasoning and
mari"ate tiem for one ou. After that, puttren ih e
inaer caldror (It is not 1ecessay to pour additiona
water since ftis coo<ed with moisture from rias and
marinade)

@ Aterlocking the cover and choosing in
mendJLulton, pusn butior after
settirg up the time of universal stean to 35 minutes.

O After cocking is completed, scetier gound pire nuts 01
the steemed b,

Universal Steam

Five—flavor Pork

Ingredients

1 chicken 700g), potatod) g, carrot 50g, s ugar
ftablespoon, chopp ed scallion 1 teaspoon, cushed
garlic 1 teas poon, nicely aged soy sauce 3

tabl espoons., ging e juice fteaspoon, ground pepper
1/2teas poon, ground sesam e mixed with salt 1
tablespocn and sesame oil 1 tablespoons.

Recipe

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

@ After cuting the chicken into a suitable eating
size. make cuts in the chicken o make it well—
seasoned and to roast quickly.

@ After puting carrols, polatoes and diced chicken
in alarge bowl and mixing them with prepared
seasing, marinate.

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

@ Atter locking the cover and choosing

in menu button, push
button after sefling up the universal
steam times to 45 minutes.

Hard-boiled Cuttlefish

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

Recipe

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

A Cu pork into 2~3 pieces and put them on the
steam plate with 2~3 piees d ginger cut into thin
slices.

O After locking the cover and choosing

in maw buton, push

button after sefting up the time of universal steam to
40 minutes

@ After cooking is completed, put the pork on a plate
with onion, garlic, scal m and kimehi.

Steak

Ingredients
400g of pork 1/3 cup of soy sauce,
2 lables pooniul of sugar, a litle bit of sikk yam
Five flavors : 4 grains d black pepper,
5cm of cinnamon, 2 pieces of star anise

Recipe

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

@ Put the bound porkin the container, and soak it
by adding soy sauce saltandthe five flavors.
@ Put the materials of @ into My Caldron, and

pour 3 measuring cups of water.

@ Lock the lid, press MENU butlon, and after
selecting and setting al—
pupose steaming time to 40 minutes press

button.

@ Once the cooking is compleled, take out the
pork and release silk yarn by cutting it with
scissars. Cool down fiveflavor pork, and put it
on the plate by slicing itto 0.2cm thickness.

Ingredients
1 squid fisr, T0g of spinech, 80g of carot, 1 ega, a litle bit of
salt e lile oft of sesame all, a litle bit of wheat powder
Seasoniyg Sawces: 1 tblespoonful of red aeoper oedte,
1 ablespocnful of soy sauce, 1 teblescooful of suger,
1 tablespocnt| of efired rice wire, 1refined rice wine, 12
teespoonfulof sesame oll, 1/2 teespooful of red pepper powde-

Recipe
0 Divde squic-fish haf, remove ntesies and after washing dean
3y peding itoff make cuts both tolengthsad breadths nsde
@°uta tte btofsdt n ool ng waer banch the body o the cut
squd-fsh, and Hanch te egs as wel by trimm ng them
@ Wash ginach dean oy timriag t alandh it sighty afier acdng
sat, remove wder eontent by rnsng it in cod water b anch
carot nod ng water by sreddag t anc mx oot of them wth
sat and sesame o |
O looserLpegy byaddag satin it and oaste t hiougout he
squd-fsh aea
@ Wire water content of te blanciec sout-tsh put a litte oit o
wheat powder indde, and after rding sdnach, caret and
squd-fsh bgs fx them with skewer
@ °ut the rolled squ o-feh seasonng sadce and 1df cup water n
My Cadron
@ Lockhe id, press MEWU tuton and after sdecting
and setfing a-purose seaming fme to 30 mnutes
1688 buton

Ingredients
Beef for steaki 200g, some stesk sauce, sane salt
and some ground pepper

Recipe

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

@ After locking the corer and chosing
in maw bution, push button
after setting up the time of universal sieam to
35minutes.

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

How to make wine sauce

After mincing bution mushrooms | garlic and onions, sfir—
fry the prepared material with salt and ground pepper.
After baling enough red wing bal it down in keichup,
barbeaue saice. pepper can and lauel leaves.

RECIPE



Universal Steam

Steamed Blue Crab

Ingredients

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

Recipe

@ Wash the blue crab clean and separate its body.

@ Crush meat of the separated bodyinto thin slices.

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

@ Atfier cushing red/green pepper into thin slices,
mix them with yolk

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

@ Pour one measuring cup of water in the inner
caldron, After locking the cover and choosing

in menu button, push
buton after sefting up the time of

universal steam t0 30 minutes,

Universal Steam

Steamed Bean Curd

COOKING GUIDE

Steamed Fish

d

Ingredients

Snapper 1EA, beef 509, shitake 3EA

stone mushroom 2EA, red pepper 1EA egglEA

some scallion, some garlic, some soy sauce, some

ground s2same mixed with salt, some ¢ ooking o,

some sesame ol, some salt and some ground pepper

Recipe

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

@ Scamn cushed beef with soy sauce, scalion,
ground sesame mixed with salt, garlic and
ground pep per.

@ Pour the prepared seasoning on the snapper.

@ Atter pouring two cups of water into the inner
pot, place the steam plate on it

@ Putthe prepared snapper onthe steam plate.

@ After locking the cover and choosing

in the menu, push
bution after sefting up the time of universal
steamto 30 minutes.

@ After cooking s completed, decorate Tt with the
remaining garnish.

Japchae (stir-fried vegetables,
and shredded meat)

Steamed Clam

Ingredients

2 clams, 15¢ of beef, egg white 1/2EA egg 1/2EA,

1 teas poonful of minced Welsh onion, 1/2 teasp onful

of minced garlic, 1/4 teaspoonful of salt, a litle bit of

pepper grounds
Recipe

0 Mince beef neally,

@ Cutcleaty rinsed clam half and mine it nealy by tking
out flesh etiachedlo shell with «nite.

@ Put minced bzefand dam flesh in e canteiner, and mix
swvenly by seasoning with minced Welsh anion, minced
garlic, salt and e pper grounds.

@ 5Sne 8 dhels can be containad n e cwalainer, put
seasoed ssbslances iy lo & degree of 1/2EA per shell,

@ As the nelerial mey grow sicky, appy egg while avenly 01
top of cam flesh so tatthe shape may not ke deformed
swven afle seaming

® Pour 2cLps of water into My Caldion, and place $tee ming
plate

@ Put the preparzdclam on the steamng pate.

@ Lock he lid, press MENU butien, and after sslectng

and selting él-pu pose steamng time b
35 miutes, pess butlon.

@ Divice fully boied egg ino white and yolk eéndafle mincing
the waile neally end cushing end putting te ydk on the
sieve, put he ey ok and while on the dem half each

Boiled egg

Ingredients

1 set of bean curd, alittle bit of salt

Seasoning Sauces 1 tablespoonful of red pepper
powder 1 tablespoonful of minced garlic, aroat of
Welsh onion, alitlle bit of sesame dil, alitle bit of
gound sesame mixed with salt, alittle bit of
shredded red pepper, 3tablespoonful of thick say

Recipe

@ Divide bean curd sel into two, glie them to 1cm
thickness, and by scattering sal, remove water
content.

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

® Pour 112 aup of waler into My Caldron, place
steaming plaie, and put the sliced bean curds
top of it evenly

@ Lock the lid, press MENU button, and after selecting

and sefting all-pupose
steaming fime to 25 minutes, press
button.

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

Ingredients

Cellophenet50g, paprika (green, red) each 1EA, carrot
704, onion 70g, some spinach, enocki mushroom 70g,
fishcake 70g and caoking oil 1tzb les poors

Recipe

0 After cuting papika, erion, carot ard fish cake irto thin
dlices, wash encki mushroom clean, and blanch spinach
in beiling water. Cut it after emoving from waler.
{paprika and cariot 2~3mm, enion and fish cake: 5mm)

@ Alter scaking cellophane in lukewarm waler for 20
minutes, wash it with old waler (When celloprane is
soaked for a long time, cellephare may be too soft or
agglomerated. Accading to preference, scak cellophane
for 10 minutes ~30 minules.)

@ After putling twe tabls poons of cooking oil, 12 cup of
waler and celophana in the inner caldrgn, put the
prepared fish cake, carrdl, onion and paprika together.

O After ocking the cover and choosing in
the meny pwh after setting up
the time of universal steam t¢ 25 minuks (When
celophane is tco st or when you wart more chewy
noodk, sel up the time of universal sleam for 20
minutes,

@ Afler cooking & compleled, pu spirsch blanched in
boiled water and mix with soy sauce, sesame cil and
swa accading fo your preference. Scatler sesame
seeds or ground sesamg mixed with salt on the
seasoned Japchae

Ingredients
6 eggs, 2 cups of water, 1~2 diops of vinegar

Recipe

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

@ Lock the cover, select menu by
pressing the menu bution, set multipurpose
steam time as 20 minutes, and press the

button,



Universal Steam

Steamed Dumpling

-

RN

Ingredients
Dumplings 15EA

Recipe
@ Pour two cups of water into the inner pot.
@ Put steam pot on the inner caldron and put
dunmplings on the steam plate,
@ After locking the cover and choosing
in the menu, push
button after seiting up the fime of universal
steamto 25 minutes.

Universal Steam

Steamed Chestnut

COOKING GUIDE

Steamed Eggplant

e
iﬁ

Ingredients

2 pieces of eggplants

Seaoning Sauces: 2 tablespoonful of thick oy,

1 red pepper, 1 green chill, 1/2 tablespooniul of red
pepper powder, 1 tablespoonful of vinegar,

alltle bit of ground sesame mixed with salt,

1/2 pleces of Welsh onion, 4 pieces o garlic,

2 teaspoonful of sugar

Recipe

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

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

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

@ Lock the |id, press MENU buton, and selecting

and seting al-purpose
steaming to 30 minutes, press
button,

@ Once cooking is completed, put the filling

prepared on the eggplant evenly.

Sweet Potato

Ingredients
Chestnut 15EA

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

in the menu, push
button after setting up the time of universal
steamto 30 minutes,

@ When cooking is completed, be careful with the
hot chednuts,

Ingredients

Sweel potato HEA
%When sweet potaio is large (more than 150g),
cut 1t into two pieces.

Recipe

@ Pour wo cups of water in the inner pot

@ Put steam pot in the inner caldron and put sveet
potatoes on the deam plate,

@ After locking the cover and choosing

in the menu, push

button after setting up the time of universal
steamto 35 minutes

@ When cooking is conpleted, be carelul with the
hot sweet potatoes.

Diverse—etfect of sweet potato

ESieamed sweet potalo for constipation : When
vou fake steamed sweet potalo with its skin, it is
good for constipation.

BFresh sweet polato for weak person: Sweet
potalo includes a lot of vitamin B, mineral and
carolene. Therefore, it is food wih high nutition.
Es pecially, when taking ground fresh sweel potalo, it
is good for vour haalth. Many kinds of enzymes are
included in the fluid flown out from sweet p datoes.

Steamed Pumpkin

Ingredients

172 pum pkin

Seasoning Sauces: 1 tablespoonful of thick soy,

1 tables poonful of mined Welsh onion, 1/2 tables poonful
of sesame oil, 1/2 table tablesp oonful of red pepper
powder, alitle bit of shredded red pepper,

1 teaspoonful of sugar, 1tablespoorful of minced gerlic,
172 tablespoonful of ground sesame mixed with salt

Recipe

@ Slice punpkin 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 1 and ater placing the sliced
punpkin ontop of it scater seasoning sauce of

@ evenly.

@ Lock the ld, press MENU bution, and after
selecting and seting al-
purpose seaming time to 30 minutes, press

buton,
Potato

Ingredients
Potaio (less than 200g) BEA

Recipe

@ Pour two cups of water into the inner pot.

@ Put sieam pot on the inner caldron and put
potatoes on the deam plate,

@ After locking the cover and choosing

in the menu, push

button after sefing up the time of universal
sleamto 45 mnues

@ When cooking is completed, be cargful wih the
hot potatoss,

How to keep potato

When potatoes are kept at normal temperature in
the summer, 1t sprouts right away Thereforg, it is
good to keep them in the refrigerator. Ifthere is a
greatamount, put potatoes in an bag and keep it
in a opened carton box. Al this time, puting one
or two apples together with potatoes will be
helpful to prevent sprouting because of the effect
of enzymes in apple

RECIPE



Universal Steam
Steamed egg

& 2

Ingredients

2 eggs, 2 cups of water or kelp water,
1teaspoon of salted shrimpg pinch of saft,
10g of carrat, 10g of green onion

Recipe

@Place egg and water or kelp water together and
mixit wel,

@Finely chop carat and the green pat of green
onion and twith @

@ Mince satted shrimps with lttle bit of water to make
it Soupy, mix it with @, and season it with sat.

@ Lock the cover, slect by pressing the
menu button, set multipurpose steam time as 20
minutes, and press the
button,

Universal Steam

Tteokbokki {spicy and sweet

e -

COOKING GUIDE

Rice cake gratin

& £y { -

Ingredients

509 of rice ke for tteokguk, 1 bailed egg,

1 sweet potdo, 40g of mozzarella cheese, 1slice of

cheddar chesse, little bit of diive o, 1/2 cup d white

saue, litle bit of perslyy ponder

*White sauce! Hour, 10g of butter, 100 g of milk, pinch

of salt and white pepper (Melt buttey,

add flour and sir i, add milk and boil

it until it gets thick, and apply salt and

white pepper for seasoning)
Recipe

@ Wash the sweet polato with peel and cut it in a
circular shape.

@ Cut the bolled egg with a cuter, steep rice cake
in wam water.

® Spread dive ol onthe inner part evenly, pile up
sweet polato, egg, and rice cake,

@ Spread white sauce on @, put mozarella cheese
on top, cut cheddar cheese slice into 8 pieces
and place it on top, and sprinkle parsley powder.

@ Lock the cover, select menu by
pressing the menu button, sef mulipurpose steam
time as 20 minutes, and press the

button,

fice cake)

Shrimp ketchup fried rice

Ingredients

10 medium size shimps, 1/4 green onion,

20g of onion, 10g of carrot

* Ketchup saucet 3 tablespoons of ketchup,
1tablespoon 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 a tal side and tal, peel off the
skin, and wash itout wih salt water.

@ Siice green onion obliguely, and chop onionin a
size that is smaller than shrinps

@ Place shrimp, green onion, and onion with
ketchup sauce, and mix it well,

@ Lock the cover, select menu by
pressing the menu button, set multipurpose
steam time as 15 minutes, and press the

button,

@ Mix it wel with a spatula after muttipurpose
sleamis completed.

Ingredients
2009 of tice cake bars (sof), 2 pieces of tish cake, 1/4 onion,
1/4 green onion, 409 of carrot
*marinad e 2 tablespoons of red pepper paste, 1tablespoon of starch syrup,
1 tablespoon of augar, 1teaspoon of gsame salt,
1 teaspoon of soy sauce, 1/3 of anchovy water
Recipe
@ Wash out the rice cake bams wih running water, and cut t into bite-size
pieces.
@ Cut figh cake into 4 sections, julienne carrot and onion, and dice green
onion ob liquely.
@ Mix the ing redients for marinade and pepare marinade s parately.
@ Put the ingredients with marinade into the inner pat, and mix it wel,
@ Lock the cover, select menu by pressng the menu button, set
muttipurp ose steam time as 20 minutes, and press the
button,

Ingredients

*Dough ingredients 1009 of rice

*Topping Ingredients 2 slices of ham 2 button mushroons, 2 tablespoons of
canned comn, 1 stick of cabmeat 409 of mozzarella
cheese, 4 tablespoons of pizza sauce

Recipe

@ Peel off the skin of bution mushroom and cut it in fts shape, and tear a
crab meat stick into pieces.

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

© Place rice onthe botom of inner pot flatly.

@ Spread pizza sauce on the rice flatly using a spoon, and place topping
ingredients on the top.

@ Place mozzarela cheese on @, lock the cover, select menu by
pressing the menu button, set multipu rpose ¢eam time as 20 minutes, and
press the button,



Universal Steam

Corn

COOKING GUIDE

Fresh Cream Cake

Ingredients
Corn 4EA

Recipe
@ Pour two cups of water into the inner pat.
@ Putsteam pot in the Inner caldron and putcon onthe geam plate
@ After locking the cover and ¢hoosing in the menu, push
button after setting up the time of universal steam to
40 minutes
@ When cooking is conpleted, be careiul with the hot com.,

Universal Steam

Multi—-Flavor Glutinous Rice

Ingredients
2 cups of glutinous rice, 30g of raisin, 10 chestnuts, 7 dates,
1 tablespoonful of pine nut, 70g black sugar,
1/2 tablespooniul of thick soy, 2 tablespoontul of sesame ail,
a lttle bit of salt, 1/2 tablespoonful of cinnamon powder
Recipe
@ Wash glutinous rice clean, and soak it in water sufficienty for 1 hour or
longer.
@ Prepare chestnuts and dates by cutting them to proper size,
(Fbwever, remove the husks and seeds of chesinuts and dates.)
© Add black sugar sesame ol cinnamon powder and a litile bit of salt into
the previously soaked glutinous rice and nix them properly.
@ Putallthe maerals of @into My inner pot, and after selecting White Ricel,
press Presalre Cooking/Reheat buton,
@ Lock the lid, press MENU, and after selecting , press
button,

Ingredients

Flour (weak flour) 1/2cup, egg 2EA, 1/2 tablespoon of buter

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, drawberry 3EA, 1/4 can of tangerine and kiwi 1EA

Recipe

@ Putsat inflour and sieve it.

@ Separate the yolk from an egg.

@ Put the white of an egg in a vessel and stir it in a fised diection. When
bubbles take place, put augar by dividing it in several times. Stir up bubbles
until they don't flow down when the vessel caves over,

@ Continue to sfir while puting the yolk in recipe no3 litie by little and put
some vanila perfu me,

@ When dep nod becomes ceam nix with flour,

® Mix boled butier with milk,

@ After putiing butter on the bottom and the sde of the inner caldron, pour
cake dough into the inner caldron.

@ After locking the cover and choosing in the menu, push

bution after setting up the time of universal steamto 40
minut es

© 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 gind if

@ Apply cream on the cooled sponge cake.

@ Decorae it with different kinds of prepared fruit.

Steamed Rice Cake

v 4 'J‘"&t;.

Ingredients
5 cups of nonglutinous rice, 2 cups of adziki beans, 1 tablespooniul of sal,
5 tablegpoonful of sugar and 3 tablegpoonful of water

Recipe

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

@ As for adaiki beans, add salt(l tablespooniul) and sugarll tablespooniul)
while pounding them roughly by boling free of water content.

© Put steaming plate atter pouring 1.5 cups of water into My Cauldron, spread
cloth of proper size by cutting it.

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

@ Select by pressing Menu bution after locking the lid,
and after setting All-purpose Steaming Time to 45 minutes, press

button.

RECIPE



FHIE M=

A7

MO FAIE % W20 S0IUt= AR 7L
12(180cc7 &) 2 12120l siEELIC:

O ZtEMSK

@ 7HR0| M2 M2 Lol Ho Wl S5 % 82
20| FHA,

@ EEJHS X7 HES 55 I'HH|:||J MEiSE
s HIES 52 ZMAlS.

HEL| US| BAR S-S JlFos R =30 o7t
Q

7
| S2 42 =g E0r o7 7 22 W

0| ZHAR,
(Z 7hgel 71z0ll wat S 8 ZHSMIAR)
AFadtb
H=—H
g_Il'_I:I F

4 37, §S2 127, TE 128 AT 15528
KBS WO FAIS SHIAIR.

e
h=]
=
rlo
nE ru
IUIO
=)
}>
2 3§
5
5]
o
o
r,-_‘
>
oy
]
"\.I
1o

02 50l 2= o =28 2 £ HES
2 "ap) = Meiet = HIES 2]
AR,

@ Heoz w WS T Ao| AR

USRS o] BBEAILL

UTZ P43 52 Mt Oz gFyTo| B F9
HAKO| B 8 OfLI2t MMET BOEILICEL WA o)
WES MHUM A= ZAl M oA dFwo Eof

U0 E28t Hotch AL ARSSH oLt AMEE
a2 RAE 4 AUSLICH

Fresh &toj& o) gt

—

EHIE M=
o7 He 17

0|E;171| BEM 2
Zio| DT BRI 02| 4] SHIAIS.
:% 7H20] 4oik B2l B Ligd B o)

%% MK 22 Ho FHAL,
%2 zam =2 =2 33,2 Mol

HIES 52 FUAR,
2o ol WS T 4o AR,

FHE =
WG E /3T LAY BIBY
T3, AF 1BR2E

oA TEMR

OF T = 448 20| 730 oM 21T Ch Aol
HER] SAIAQ

B T2 =0 70~80% AOtM ZELWE CHE 2R0f
of S4AI,

Ol WUxE A EM X A4 U0 g2 ZEu

=2 0| 253 371X 2o KA'AIE
@1 o] A0} =2 TS om ERS T3 5
H‘l%% %E‘i TRt 2 AfEHol S
=2 =8 FHAR.

14
I-.I

=
stofstoflis 22 HAST ofo] RS WED ZU|E
FOIALE SERIO| M71 242 HEAZIE TR0 250t
HME B sl AtHo| H L2 Sin BEE Uit
Hol=t 22 AEC2 YA QUELICE

EHIE M=
o) 47

ol BEM L

© B0IE JHR0| MO Ljgd] 9 sinjLof 253
47IX| B2 Hof FUN 2

@ s xn HIES 2] THlu]Eb S Meiot
FENR0} AR RO 8351
HES 52 SUAR,

© H2OE HY U T A0 AR

31

o]

- 7|20 k2t 30| LopARES ZESH F FARH FHUAR,

- Ot EO{RU= 30|22 HALS SHY o, LWOLE SHAl
100% BIn|ES SAlRA St mjoli= o] ot AlZKS
0ARZte= =Tt H HASH FUAIL,

ool 1g, & 27 213

olgA grEML
B 20| MoxR| %S BER ST Bupi
Ao} B2} 2ol ZUAR.

@ Ginl= 7RO 40 Lol WD w0t e

IR 8 B2 = o0t 52 B2 9o FHAL,
0“ g pmini HES =2 "#nlZol
£ Ndpt = Anjor N2 0N ZCE AR
A HES 52 FUAL
@ 220% B U3 T Aol FUAR



ZHE M=
20| 27 =3 3, SAPIZ 109, SR 4,
SEHOULRE AT Ok 3 71 Mfe) 5y,
2fe) ozt 220k o7t
ol BEMEL
0 50/8 7R0| MoK SR 109, SAY g8 Bl
Uaol 4T Hoiot S i3 TN 2250 FANQ
HES 57 Teloo; 2 Ny
3 AOOURIS WZIeE Mt o
HES 52 FANS,
@ s/I42 A3 35019 WK RS 5 Mol Ban
QS 5172 3 YA 40 Fbldh AL,

@ aieiemiopion Koj 7450 MRl HE K0 ZHFMAER.
@20 B HS B HR H Loplo|uy SRS
220 g1 et MaRIE 250 Holtol RN

=xtel 10717 B
Sxh0l g 5, =8 o, 501 0, BBt X2 Cloloje,
B4 UZY S NS, 12820 SHAN Bol X2,
B0, Ao 443 o, 25 M 2% o

6 Tl
b
all}

o

i

oz

AT ALAE| WY, O O 21, 85 222

QR 2 424 TR 228 CRINKS 1228

DRV 1SS, AT RS WIIE RIS

oA =ML

@ -2 7E20] M0t T B2 BT g 0f 0 SAMR.

© B2 WS w4 HoR M7 Ol 0| Mol Mg
WiEjh | $o@ Aet SUAR

@ 227i5S 23 4 K0t ZUS WKl B=2 un
25 B HOON 272 502 2T S A SR,

O 70| M2 22 Lol 9T | 23 47h 22
HES R 035241 & Ko FUAR

© QolEHIF 4 2 282 Sn2oIFIAR
Fy2Eaw HIES s8] IS st
= =253 FUAR

© 2202 TP 2 S0P 3 40f 2IR0] £ 57|
W2t QAEHS 2o ol Zu2 210] HiH AR

=il

T A NS Sl MR, A 59 Yol Mefol Rt

HARE 3 Ha0f0lN ¥ 5B HophUed 4

glomz 7|20l H2t a0 oS Aol HAR FANL

ZH|IE 1=
0| 28, Asata 234
Y LR 2 HTNCEZ) 409, FIIE1EE
=128 g 12e
0|37 2t=MR
0 20l 730l Ao Uigel 41 Hofzor 2=7 2t
222022,
8 7742 xn HES
SAD[LOAZIS AIZteE Myt A
HES =2 RN
® Hjol Br18e FE1 OF AR ot 5%
£ 1/342 20 ZRofY WA 2 A
T 2|22 97 22 O EO ZHAR

12 e

CESOTES
© TFUS Aol SERXIK 27 0 SN2,

90 E7 el T

& T
Uk T 7| iRl M 2R et

\‘

ZHIE 2=
Sin| 27, HARTRHIAA 20g, AF Ot WY OF
S /P, HSOIIA 1T
KHAL 2t 74S9) |20l et MEfENE S
Ol HUEMR
O F0[S 7HR0| H0iH Lol 9T S0t SE
21 22 20 FHAL.
@=22 nan HES 52} HIj2opS Ay
B = SIj2OA| 742 BARIOE st 5]
HES 52 UM
© S42 T 25 0| ABS YT A% 2ot FHAIS,
@ S50/ 212 T AA0] LB HSH SHAIS,
© 2207 TP WS T A0 SAAR,

@uoisinlye 2co Wn 822 sue ¥e =
LIAl ZO/BIDIE O B0l TES D0 H SE0A
HiLHol ZAALS,

0 2ALTHAA HET HZOHRS ¥E

WUAE 22 TS,

Wy, B5 408 228, OIS 228, e 222, 28 151
YEH A4S TRIIF12M2E MAE ER2g,
CHEp 22&, CHEloks 1/228, AVISARe

282 JIBS X3 YT R0} PES WL, BE
S0 91 2~32 HE HOTN &7k 502 22|
7S W TR

© 7120| M2 M2 Ligo) YT 28 0| 223 |
22 3 A 1242 90 FMA

@O =5, 28, o2c, MRS 28§ TS
zam HIES 52 "IYY,g M
s HES 52 TANL,

© AU A2 FHIHE ASTS 2 Bl =ML

FHIE M=

474 BOIEA 60g, OB 40g, 24014471 ARSOIEHA 60
YN 7R 43S TEIR 1/252S A 252,
LRI 288, LIS 1/238, 018 15es
olg7 HEAMR

© SULSIHAT BolHAS 0| JISt7IS WS,
ULOIHA L LS 9|7 =PI R SLAIR,

@ A oHAe Zojtz MY % o) g2 2|2
SE 0l ZHAI,

© 20| M2 M Lieo] W S5 w0 St3 M
22 557 1283 90| 2R

@O A3 & BNS SR & £pg BT
HES 53 S o
HIES 52 ZUAIR.

© FHARER FHEHE YHES

iy
et

o

2 HIH EAAIL

RECIPE



=]

47, LE[RIBA 2009, 52 100g, 23 107

ULT: THE 4R TRIIR 1/2x+<—>§ MAZ 252s

LRI 228, LIRS 1284, AVIE 1522

oA TEMR

OLERIIE Uof S| B8 12 B0f =, Sge
I R A MOIALOIS) it BEE RiAE =
2y DU Aaa A Af0f FEAI2

@2u2 7|23 23 9n ot WES WL, B
ol 97 2~3% BT 4OPU &/1 502 R
7S W AR

©7120] M2 NS Ligo] YT 22 H1| 23 L]
22 5 5% 1348 W0l SHAS

o F ST

0O st & Leiaki, ¢ 22 2 A
=22 zan HES S HUuS A
= =S S R,

@AV 2= 5H ZH|5h=E YEYS 2 HiH SHAL

olg7 =ML
© 41} 33 70| 0| FHAIR,

HE o] R 1 e 0
© il 22 3g UT FYs

DAl Zot FHAIR,
Sx3 1.5 88 BY

T8I,
® w28 ¥Iv HIES 52 YRS MY
B = HIES 52 FHAS,
@ =202 w0 7|0l W A3S §n 7R X0l =
IS
]

BE2 SA AR %501 22 4= 20| B20l0, A2 Holut
CIAl G2 &2 lo] Zofzuch
nEUAL A3 He| = BN AY, B0f BRap| §2 2SO0
H% S LI

NI D3I MBSO el A3 Y o2 BiSLC

a3 ARE T2=  2UPH AT ZEo| don Y ME
St AY Yo LR g TR0 L,

ZHIE 1=

A7 51009, 522 600, HoE 174 1 F 1)
o Cizt 128, CROE 128, 2
THAS &7t E7E 2Ei2e IR Q
0|8/ Bt=A2
AS 70| Mof Zofl 1ARE ol &3] FalA2,
QT2 LTG0 = 4ot Hy| & WolN 9o M2=2
Qs SAAL,
QFE EnRE ME 2|7 2 Ho FUAR,
OHZE2 712712 Aot 7I0tAIo] 2K SN2,
OLiLol @2 Yt @ @2 it XS Eu WY £
HITES B FHAL,

OS2 ¥ 53 15717 20 FMS
g 2w 2 57| QYRS Melt
3 HES 2 ZAAI2.

@ueoz =P Jlsol W 432 9n kA Mol
AR,

ol =M

O 7HR0| U2 A2 Lol 41 JY= Z=5 1K 22

£0f 242,
@ 572 3av HES 21 Mool S et
® HES 521 ZUAIQ
=2 229 HA2| SolM
Tt °E'W$ E1 urerst A9l Lk,

A7IAICHO E710f S0t Bl 222

S

2o BRS 1*% —’7‘—1‘3 [=0l, olZio] =2 7ot
g & OMAL|CH

2 T a-g

o7 TEMLR
O 42 70| HolM 23 SHAL,

@ T=2 &2 2T N0 =HUT LEE W = o
AMO_i EAIA'E

© Ligol 4l TS 27|52 WS 4f S

@ 22 2% 23T A H0| FUAI,

0 =72 an HES 521 re,S A
#= =2 57 ZUAL,

© =20 =9t Jis0l W A3S U1 SR Hof
ST
ELn]

woglol ot YeZ0|L 2EE 9ot 22 U
R2sH SAIH BLICH

= R pAMe) RIOFY : T2t APZio] wif Zaixic,
F2 OIS ST 22 FZMS LiELT YA

SAMS A Ect

Ellel=

=}
=

M

FHE M=

w237, B 13T, Ll

= 2/38

ol BEMEL

042 7120 HoiAf 302 ot S0l 2 M2,
B2 Zokoli 42 3 BES HPD Chl 22 2
k201 0| EYITR| FE6| 11 o A0 AN
A2 B2 o] W3 07jo] BED Zalh ZuAle

@ 2301 Rl LiEl IS ol Alplg= vssiol
MRS 50| SHAS

© 02| B2i= WS Ligd] 97 YUY 22319
B82S 2o TN

© Mt 28 92 5 HES S8 B,
2 Metpt = HES S8 ZUAS.

X BYUO| WS ASIND (0] U2} BYS SO RNE



% OIFAl &= /| (12718 0IF)

EHIE M=

tetH 00 g, WIE 124 S

3

/3?4 A
O ZtEMS
O EiEue 3 T oe

g FUAR
@ Lo @2 AHzet Wt

@cus Tw =g NS Metet 3 2K
A o HES 52 FUA2
@ 2217t ARTP LRF2OR Orjof TS 1] SRE 40 FUAS,

u

OIRA B~ ol &
012 ER7 (121 0= :
X 2 MS, MO, B EniE, 244 52
s ob7lol Ufet 220 |2 Q2 4 e 0

2T Mo

# OIRA §R7| (10~ ) ol)

FH|E 2=

8t 50g, S& 30g, Y2 10g, 0454 0g, AR /274, 2 424

olgH TtEMR

SR FAZ US4 A= AUIZA, 812
0120 HES U= AAZ Holls A7 12N 24 SRE LYl F0| B
ooty Ey|E utEt 4 Qlooz 0| X|ut
0|74 RH=Lt **HAI7I7}EF

2AS 10202
MIERAol 25 %

31
Rlomz Fofso] HHE 4 A=

0 552 =512 Rfst 5 S0l Fulstn, HI HEUS | CR ZAAL,

@ 72 222 Y, 20f SHAL,

© Uizl 22 SH S0 of3US WS90 AR E 22 H0] B2 o) FUA

0= zam HES S2{ "B, WS Mest 3 B AIZKS 10
o e =2 =2 ZHAR,

© DHo| AZEM F2OT B A0 FAAS.

LR | YN ] ==

% 0lf

Al 2z /| (121 ofF)
FH|E M=
0t /0g, Al2t /0g, & 228, 3 At

o7 =AML
O Mzigt 170k ZAS Ho|T g | FUAR.
@ Li20] @ 2 2283 20| ZUNQ,

© =72 0w HES =2 RS Nelnt 3 B
15RO ATt 5 HES 58] FUAL,
0 227t A2 EM URRA0L A o) 22 22 2o A

BEEL ARZION B 4 UER SRR,
A GO|WIR| U HFUAS
FB0) MHE S JIES SRS
=R ESNIN=]

4t 50g, &N 30g, TIY 10g, @2 10g, 2 1/27, HE, 2712 247
0|/ Rt=M2

O XS 715 o RIS 2 HWof FHlsh FNAL,

@ nj2int P2 | O FHAR,

© IR0 Wt TRIA L2 GO AHA THISHZEAR,

O LiZ HiEo| HES HIE 5 @2 M2E 21, 22 Bo FuMR

@ =z ¥av HES =2 “ﬂ;’éhﬂil‘frs MESE = IHSE A
15RO Mot HES 53 FUA2,

© PHsN0| §RED FHO2 T Hof AR,

|2

=)
=

RECIPE



FH|E =

A2 ER|2H) 700g, 55 228, TRV B8 CIRIOFs 1028,

WISas, Yus B2, UE 138, 42 122, 0N 5,

HAB 1238 3271E 10524 B2 10, % 3, 28 6,

3t 02e
0|/ Rt=M2

© St Zbi0] 718719 BB Askn B2l G
PN

@ £7200 718 5712 W HSW w0l Y 201S
ot AL,

© 2 YIS Wy 222 ¥oR X2y S3e 20/
7152 X3 Hof ot TS Ykt 7 HTL ¢
7|2 B0t FAAR
Fjst IS A=l YES 9T BRI N A
U0| WS T B2 S Lol Ko FHAS.
(b YERUN 2LRE ARo ezt &
120 UEel 25 B2 Tyt gL

@ rug T HIES 52| TSNS Mg
3 S BESN ARZIS 35HOR MG F

HES 52 FHAS.

© 20| A=/ 2HPY ol WIS B Ao

FESES

ol

[1/3%, M 0Bs, 2EM £3

A
g 25 48 SAm sem, 2 20

Olg7 REMLR
OHAIII= BERRK o B A=E PRz
= 20 2N
£2 HATIS 2R0) BT 2 AR 12D 08
40} 79 SAle,
© Ligol @2 M=22 92 = AT 379 28 =0
AR,

A= )

]

LTt HES S2| THsW S Melpt
S BHST AIZHZ 40 Hom Mt 5
HES E21 242

@22} A= SXWIS MY ZalS7i0e DB
Py

AN BLICL QEFFH|ES Aot 0.2am FHA= e
“HOIA TAI0l Lo FHAI2,

ZFH|E 1=
25 oinaes

5 7009, ZAF50g, H2 50g, A& 1
TNk fRes T2 324 M2E 1R SR UL

TAZ X2a 72 12122

OlgA =ML
© SIS 71320 401 HER LRSS 275 giofm 2|
220|854 S 712 Tah] AR
@ SIS oyl WS iz AR 5 U0l F U
we| o= ATS o] FAL,
© 2yl 22 |2 NS B2 AR, HIS AR

2ol | Fuis pdn 20T 42 = o] B2

U W7ER] 7HY =HAIS
O Z55| M = HWI2 LA B2 LN ol R AL

HES 21 IS S olpl

6 =72 zam =
3 BN ARZIS 502 Mot §
HES 2 AR

ZH[g 2=
Q] 10f2| AIZR| /0g, H2 80g, 22 4, AZoRt
1715 of2k Uyt ozt

B

L
=

o

=
5 mE 2a 7V 128 NEH12S,

oc

3128 4
AVIE 1282 RV /2528
oA TEMEL

© 23pi= B2t AR HIBhR 25 51 30| e
2 013| 712 A|Z2 LT U FANIS
RoSHAZ WE YD AW 93 SESHANT
Clal £3510] HIFH SIS,

@ AZRI= CISOIA 70| A2 = 432 9T A HR
FE 89 2B M YTS A A0 BE 20
b2l 212t A3 27BOZ BH RIS,

@ 222432 903 Sof @20} S0kl A AHSSH TR,

© Ak 230i0) 27 Yoy WRE o7 Has
KT ST 3 Sjof BB AR, B, 250 ClE
$015E 2R $ AR DFAA TR

© o] O bt OTHOJS| 2 T2 SHAS Hof ZAAS

O ESEAT | HES R TISHL S Netet SRS AR
230502 4ot HES 53 FUAR

ZH|IE 1=
SHRT7 I A} B ARZA) 4000, M8 1Y, OFS 247t
ot 124, chut 174, 2R ot

=

0|37 2t=EMR
0 Lol 22 1571 BE W1 HES H0f FUAL,
@ sixm|2 2~Gsstol 2
Hof 235 0| ZUN2,
© 572 3an =S g2 PSS Mt
| X

= BISH AZIS 40 RO M7t §
HIES S FHAL

@ AN 22 F Yu 05, iy AXIS 2SO T
B0} AJEl0l LB S HAR,

AH|0|Z

V|

I

ZHIE M=
T7|(AHI0|2E) 2009, AHIO| AA ZE AZ fZH
RII= ofgt

o

O BtEMR
0 Wil eXU1=et A5S 3 7S oAl ot O
IS U0 E1 B 7RI 22 B FHAR

@523 1w ES g2 TS Mg

o

S O AlZke SaReR HESHH
HES 52 FHAR

© 22t AZEH TI7|S MU AH0|Z AAZ TP
FHAL.

AIAA BlEE B

e E L P LR
27122 245101 20} THAR,

O7[of AISRUIS 5] | B T A, HHiRAL
SS5 PALUS 90| 20 FUAR.



EHIE M=
27 tote|, 417 150g, S 1/42,

W BV YOI QSR e WS ot

Ol 2tEM R

O 22 352 £02 YT 0| MoH U 552
o SHALL,

0 oft Z50| HS U0 ZA| L TFHAL.

© |9 FRE 27 Ol = 55 LRz gfetof
SUFHEYH 2HAL

0 F - B1R= T ON 2Z=BRR Hol THAR

© H|2 HEoll| THRE HEn @2 == M2 =
A0 @S 1EA met REAL

© U0l AR 1719 22 Bol £22 32w
HES =2 'S S MestE ISE AlZtS 308

Zd8etH HES =2 FHAL

O|E/ REMIR

|
0 FRE25ERINE fon FARM0 AZS ¥ 20|12
HELNS
@ Ui=JHs AT CRinE 27V, TR, A
7|50 MnFE oI SEES Fl sl
© Li20l 1529 85 I WIE E2 § 1 20 Hof
=2 FRE 2 23 FAUML,

0 7%= 2am
= OhsN AIZRE 2502 Mt |
HES 5281 THAIL,
@ 2ept =M SRS ilin SE YUES 212
O] XAl
BN AL,

HES 2 "IST,S M

ol

ZH|E =
o] f0fal, 4mI| 50g, BUBA 37 Mol 2%,
T2 ST U, T O Ohs 97t 2K el A

o7k AIBR 97t AVIS UTH AF O SERIIS o2t

O

O|EA TEMNK
2 22 0|2 SZo2 2omto| TEE LTS
ENESIN =R
@ Ol Ao 7V, o 0ks, AV, A, BRIIRE
Hof ddsh FHAR
@ 0|8 ZEE F2 BHEY| Fdls
2o FHAL,
O Li20] 1532 B2 B2 § BHS o FHA,
@ B Yol FH|shE =0|S 20 FUAIR,
[ i =S mind E2 521 THelE Mejst
= O ARIS 0202 MEEtH
ES 521 FUAR
@ 2EPHAZEH LIHE| THS Gof ZAlsH FAAR

Eil

¢S B Y

EHIE M=
ST 150, LAE, 8) 22 A2t g /0g, YUF /0g,
AIZA| 27t HolHA 709, 0= 70, M4BT 12&
UEE: MEHorzt 2ozt #TIE 7t S7H- i ot

0T

O ZtEMEL

© U Y §2 0fS2 T An BORAE ChE0] 7
70| 425 Algrl 220l Lo 27 5 B
= BB 40l FANS. (WE B2 2~3wEES B
S5h Ol OS2 S HER s K0| HEBILICY

@ N[X 35! 20) U2 208 TE IS T 220 o]
e 't 21K AN, (MS o8 s T f2
= ol AL SIS 297t AL 2150 et
M S B T AZES 10 20l 302 Aol Zist

by
]
A
[=x
=
2
Ao
b1}
on
rh

® =72 Fan HES Saf B,
ot

© 22y} AT E£7S WojOF S2AZKS B ls
ol Wt 745 AV E, AR W BIE A ZAL,

Yt HAD S HASS o TA| HOPFANS,

FHIE M=
gl 27, 47| 159, SZER MRS, 22w,
Tl 1224, CRORS 12328, AF 14528,

0|37 HEANL

04712 B L SHAIS,
@L AR TR0 BT U Bo2 23 U

LiENts, A3, RR/IRE YHsio] 2102 HFY
FHAR,

QST QU= FE2 sfo|8=2 ZH Y 128==
et M=E S5 MY HOF FHUAIL,

QM= D717 WA W S0l DU0| SEHXX| Y-S
CHEM 2loll SZF SIAIE 127 i Yat FHAQ

OLiZ0] 1570 22 R FES Ho| FHAR,

© TER0l| FH| tHES oo FHAIR,

QF %S 3au HES 52| "PRE,S Metst
= IS ARZIS 35202 47et |
HES 521 FHAS

@ Y=ot HZE EXG CEXT LIROAM SRR B2
CHE| L=BAt= O7Hof Afof LH=! 4 chEt Sfofl 22
LERIR ERLE 242 2 ¢lo] FHAIR,

©R0 CHFl A9 ciptts o Fatel CHflnf

seAz

ol BEMEL

QUIZ0| ARtal =, AZE 90| TS

@=7g 1w HES Saf BsmS M
B 3 BEST AZKS 20802 M7t H

RECIPE



FHIE M=
Bl= 157

olgA TtEMK
O L0l 15712 8 Ko AL
@TS L20| 31 1 Y0 PIEE M2 22 FHAL,
@51 Tan HES 8| THsu,S Mett
3 BHS ARKS 2502 M
HIES 52 ZUAIS

7HRPE

w5

< ]

ZHIE 2=
kR 274
AEY Y 1EE, FRvE YN, Bz 2,
TN 1/ i2E, AE 1/28E A o7t
uf 1/ 4%e|, oks 2% Mg *Sé

O|EA tEMR
@ Xl 4en Z0|Z BB & MIYM NAIZ 2SS o
FEAR,
@ 521X Zux: 7‘*71\ ‘SI o} Ohs2 CHM XIZHY
HAZ, TRIIE

ZAA Q.

© Lol 1.5712] 52 0 HAS 42 52 i
2 JixiE nan 824 B0t FUA

] %z ¥an HES 2 TS et

==
ORI A|ZH2 30802 MASHE
52 =2 UL,

2|
AL

oA LEMR

OLie0] 1589 28 2o ZUAQ
@S Liaol 1 2901 82 521 20l M2

(B2 BT RIXIE Yol ZES ¢S Y| | ot

ZHAR)
0575 zan HES 58] BHSH,S Mt
3 DS ARIZ 3050z M7E

FHIE M=

70t
X2 D0 150g Ol Hho Hath ZRIaHIAIS.
olgH TEML

© L0l 1579 28 20| TR,

WS Lo 1 290 & A2 1p0tE S =0t
FAANQ,

© =720 HES 52| TR S Metst
& P |7+o 3oz Mt
HES 521 FUANS

0 &7t ATEH DR0P EAHROZ FOFHIAIL,

-

Crerst

e

k=an ]
0 W T70E 2 SOt welof

» o= W g}
2R,
= S{2HERI A0 D70t R0k blEll 8 20l
0l F1ZE S0| YR BRI 0f ol QAT
52 Mzl S5 MTTR0KS 2opd WO 5o
RO AlRISl 742 BI0| Eapt Uct Of MEROIS
T2 [ Lo= 251 22U 2B B SR
I G0k

ZH|E A2

38 17274

QI TR 12E LU 132 WIS VAEE,
TRINZ 1/42%, M T 7 MY 1/2&" Z,
Citloks 1224, MAZ1/42

ol gtEMe

0 ZH2 W SIS TR,

@ T, it 12T vk %7? 215,
A, HES HO YHUS BE0| U

© Uizal 1575 25 sen £RE B2 £ 2 6 Ao
52 U2 2217 @2 YIS BT 22 ZYAQ

@28 3w HIES Saf [BHH1S Mett

EHIE M=
2RH200g of3h 37

oA =ML

O Li20] 1570 23 H0f FUAQ,
@ TS Lo ‘:;‘1 TR0 ZXIE 22 S0t FHAL
© =22 Fan HES 52 "X, S Moist
= 0T AZK2 45RO MY
HES =21 FHAR

© 227t A=W AATHEAROZ FOBHIAR,

Ut 2y

UAH= oS ael Z2 H20| S0 3y Mol Sofo=
WEmol e 2ol SRR ol B2 A20E 2=
RIS En U7E Yl HE SEX| X0 HEeiict
ol Afat 1, ZH2 27 Hof =3 FA0| KBo= Ho|
U gi=hn Fu,



Fu(g M2

AR 2N, 2 E= NS 1, MK 1224 A3 o
B2 10g, O £22510g

oA =ML

© IR0 S B CASS A B0 RHAR,

@ 2, 1jo] 52 R0 T LA @1 20| A0}
XAIA'E

O MSX2 CITA 22 ot A 222 B0l @0
5T 230228 RN

Q|

T

7[R 2 200, 015 28, YuH/4H, ot 1/47H, B2 40g

*YEY 7Y 25, =29 Q=1EEY, MAg,
EIERSM HR| TS 1/3Y

ol B=MR
(1] 7h’—Hmg S22 20 Mo B

F2 2|2 et FYAR.

2}t

MeARS

Ha0O

ZH[E M=
2 50g, 42 A2t 17, D0, TRERIE 409,
SE0|AXIR 1 E, B2/EG AYTE SI0|E AA 12
a2 ot
*EO0|E AA T U2 HE 10gY $%100 AF #3535

I (HEIS S5 5 WIRE ol
201998 §7 285 291 7 A3

ol oML

© 70k R0l Mo ZEA BYS Mol sz
RIS

@ N2 B2 HEp|2 Bat FulstT, HRne 0/Kl2
o 20 27 SHA.

O Ligdl 22502 312 HIE 3 TR0, B, H3
HS ZpE 775 AOF FAAQ,

B @0l 30/E AAS 2 24 = UNXAES Bn=
2alm 1 9ol £20lA XIAE gSHOr Hat
5 njae| 722 e ZHAL.

.

@ Fas #an ES =2 O, MR
ME#3H 5 DHsm M =) 0::: 2 Mg

FHIE M=

&5} 100t2], chut 1/4cH, 2t 209, E2 209
wAlAL Al 328 M5 12 IR 128
2 182 A3 13 31RO

OlgA =ML
0 MRH2I% WES MAst _EEI% ctotlet malt

WIn, WS Wl s A3B0| B 4 s
ZaNe.

@ chnf ofsm T MR 27|Ect X et |
8 IS,

© Li20| A2, o, YUE W1 ATALE @m 4o
FUAle.

® =22 31w

FHIE M=

*Z2 M= 2100g
*ELRS | 2014 2% 2

Q20 |HI 27H ZH2A 232 S| 17K, TRHREE 40g,

LRpAA 47 &

olgA =M

@ 052 4SR5k, B2, Yu= YT tiut= ofk Mol FYAR ZH|E FHAR

© E%‘-l YHS E7 YIS W= US| FHAR, @ 0|22 2 2Y
0 2o 2He e %“-é’é'% g1 E MY FHAR ® 2 Ui digo &

6 T4 3an S o TRIS LS MEE E BHSE ARFS 208 oy

L‘ﬁ

MEISH 3 BHST AR
ESONS

© B0l A2 PUS FAR 3 2US M MoET,

3ol Zoldi= Hof

jo2 Hetwm, M A4E 27|18 S0l FYAR

S| 2ot FHAR.
2ol MRtAAS EvtoR HESP| LetFn 1 ffol 2H M2 E =2
Yt HES 2 FHAR = R0 FHAR.

RECIPE



=

ZHIE 2= HIE =
g4 03} W) 127, AR 2, el 1204 29 1228,
HYEIEIEE OF7) A5 1/28, A3 ot
SIEIE 432 100cc, AF 1/4%
B R 174 W I, WLEZY VAS , I 14
X 172 ARKE 17 IR

M

o7 =ML ol =ML
OLi20] 1572 22 Hof ZUA|Q, 0 W20 432 E2 Aol L2 Fule
QLTS L2l 27 2901 S442 231 501 FUAQ, @ 22 FRe -EXE RN UL,
@=ys Aan HES &2 TOHS 2 Melpt & ST AIRIS A0RoR © SXIS %0l U7 UHE WaoR Xof HES LIt it ol U MyS
ELER] =2 53 UL Off 1 L0191, 122 HEQS 1) SRUEIR ¥S HEIR| HES HoiRUAR,
@ R:27H ATEH SA4THEHSEZ ZOSHIAR, 0 @0l ==XIS T34 HouiN A4 R HiLRES 23 Wol FHAL,
© QIR M WATE AT i W} HoJK| 917 M4 Ao FUNQ,
© TRUSEE HES A0l SHAR
© L0 BT, G0i0] HEIS il 2 % HUUSS Ligo] HojFEAL,
®F22 zan =2 52 PSS MRS PSR AZISA0R0R 4%

2 5l HES 521 ZHAIR.

© FAIRRE SALDS A5 ZUNS.

© 220 HLIUS KT SO0 CANE BR5| AZZ U Hol AIHISHE Dol
FUNQ (47IPEE HES JE (0] G0IM 20t FAR ELry

@ Aol FAdaio] 42 T WHeE FUAR,

@ 12 0f21 71| YU Fafe FENL,

by

] Folg M2
A 37, A== 60g, HH157H, CHR 107, B 124, SHRH00g, TIPHE 1ES, HAVIR 257, B27, A81/288 H¥ 2588 S 1588

WIS 32 A3 W AR 12224

Ol7 =ML O[3 ZLEMR

© S 70| MOl 1AIZ! Ol B3| 0] 3 SUAR. © WIS 2570 2 15343 YT T HERA Mol B LIRE TS M5 5248
@ Rt (S5 BB 2 IZ Teh Tl SHA. 0| ZpNR

(€, Sl s 2 WE FAs T 2227 g10] H0A T2 BOI $je] AT /2280 1 2R W0l TR
OOz Zeise B0l SHE WIS, AWIS, A3 OIS ¥S T Bu= 4o © Lieol £ 15283 2uan S]] HOILYBHAIS 22 2OPFAAR,

AR, @ T1E 1232 2 WSS BEH o1 Ul BDE 12282 Yol 52 Bsof
@ @1 SE FIRS Ligol 97 40| 253 L7 28 2L F ot of 31 4] TN,

eV © a5 mn HES Sf THSHLS Netot 5 T AIZKS LsRom
@28 v HIES 57| BHST S MelEh 3 BT AZIS 302 e HIES 521 ZHAIQ

et & HES 52 ZHAIR.



CookKing Guide &
ZH ¢ 22| Sekbe B2

FERS Mesle = 2O SRIE REIZ Adel=s Vi d=s
Sl 2aeo|= A7 d=er o RSA2|7t Wt aSet AEE MEHE2IZUE0HIT

oal M EH T O =%l OElI:hl A|7|-
o — 1 o O -~ = —
CEIE . TE 22 4 2258 e 3SR EINEL
- HsdAzm 2 A #
z = — 0%
E = 1. Uigoll ZHIE HEE 92 8ol wet 22 st YEFOHE 4 M 7 0%
g = B B 20 AL TROATE Zezozy
1012 Q% =31 15018 QY% 3 15
= x % =
ROOFR D SYR mmi: Eum HAAR AERS 1591k MeH e 158 R
== 2 =23 ¥am HES2 el S e Bl 72y 4o
Mo = otz HES 52 FUAD. 4 = m e L]
= = W g2 o A H 0 2 358 o
AL S 2} n 1]
2 1 ol 418 H2S 20| FAAR #2714 205 =+ O
- o e A 2 M of Ht L
OhsW | 2 FASEAT HECR TRHSHS MU = a = o
SIS ARG BEO2 M ® - e & 2
ct i} Eo =Al = T T
s B BIES 53 FUN2
o1 R S 8
S, 408
1, Lol 22 AzoR 157 M= 20f FAAQ. = f % - 2 8¥¥ s
2 WS L0 9D AHIE NES TE0 82 B0t g H 43 A9
Al
pEo wmem | TR o g . T }
3 w28 Tam HECR MEisH 2 Melpt x o B 0x ” X 452
= DHSEARIS 3580F MRSt O = t
HIES =2 FUM2
X QeMEe IISHO| X www.cuckoo.coknE EZEsHMIL,




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 date of original purchase. This warranty is good only to the
original purchaser of the product during the warranty period. P&K USA TRADING CORP covers the east and
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
CRP-HV06 1YEAR 1YEAR The East and the Central Districts

Call: 718 888 9144
Address : 129-04 14th Avenue College Point, NY 11356, USA

The West and the Central Districts.
Call : 213 687 9828 Toll Free : 877 481 9828
Address : 700 Jackson Street, L.A, CA 90012, USA

Canada (TORONTO)
Call : 416 878 4561 / 905 707 8224
Address : #D8-7398 Yonge Street

Thornhill Ontario Canada L4J 8J2

Canada (VANCOUVER,)

Call : 604 540 1004 / 604 523 1004

Address : 945 Lougheed Hwy Coquitlam 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. CUCKOO 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 long 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 to state.

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
% To damages problems which result from delivery or improper installation.
% To damages problems which result from misuse, abuse, accident, alteration,
or incorrect 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 : p Retain your Sales Receipt to prove date of purchase
p 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 East and the Central Districts The West and the Central Districts. Canada (Toronto) Canada (Vancouver)

Call: 718 888 9144 Call: 213 687 9828 Call: 416 878 4561/ 905 707 8224 Call: 604 415 9858/604 524 8282
Address :129-04 14th Avenue Toll Free : 877 481 9828 Address : #D8-7398 Yonge Street Address : 103-4501 North Road
College Point, NY 11356, USA ' Thomhill Ontario Canada Bumaby BC Canada
Address : 700 Jackson Street, LA, L4J8J2 V3R 4R7

CA 90012, USA

100% Recycled paper L,.\A 383-874B Rev.0



