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IMPORTANT SAFEGUIDES

. Read all instructions before using this appliance.

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

. To protect against fire, electric shock and / or injury to persons do net immerse cord, plugs, or Pressure
. 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

. 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.

. 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.

. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,

electric shock, and /or injury to persons

. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the

manufacturer or your service agent.

. Do not use outdoors.
10.
11.

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

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

. Always attach the plug to the appliance first, then plug the cord into the wall outlet.

To disconnect, or set all control to  ff”, then remove the plug from the wall outlet.

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

Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.
Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a
risk of fire or electric shock.

A fire may occur if the appliance is covered or touching flammable material, including curtains,
draperies, walls, etc while in operation.

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

This appliance cooks under pressure. Improper use may result in scalding injury.

Before operating the unit, properly secure and close the unit. See  perating Instructions”

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.

Before use always check the pressure releasing device for clogging.

. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.
See perating Instructions.”

Do not use this pressure cooker to fry in oil.

. Be sure that handles are assembled and fastened properly before each use.

Cracked, broken or charred handles should be replaced.

SAVE THESE INSTUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

WARNING : This appliance generates heat and releases steam during use. Use proper precaution to
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prevent risk of burns, fires, other injuries, or damage to property.

. Keep hands and face away from the Pressure Release Valve when releasing pressure.
. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.
. Never open the Lid while the unit is in operation.

Do not use without the inner Pot in place.

. Do not cover the Pressure Valve with anything as an explosion may occur.
. 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.

(3) The cord wires and extension cord should always be arranged to prevent hazards to children.

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

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

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

Please, keep this safety feature.

SPECIFICATIONS / ME&4

Model Name (22/H) CRP-HY10 Fuzzy Series
Power Supply (Z&) AC120V, 60Hz
Power Consumption (AH|%21) 1305W
Glutinous Rice (840]) 0.36~1.8L (2~10cups)
Mixed Rice (£f=)
Sushi Rice (224D 0.36~1.44L (2~8cups)
Turbo Glutinous Rice (440]3{<)
Cooking Capacity Turbo Mixed Rice (H=Z3%)
(HALEE) GABA Rice (i0|/gto}) 0.36~1.08L (2~6cups)
Black Bean (ZH2X2)
Nutritious Rice (Z2¥4)
Nu Rung Ji ((2E2%]) 0.36~0.72L (2~4cups)
Nutritious Porridge (%) 0.18~0.36L (1~3cups)
Power Cord Length (ZF@ ZE Z0]) 1.0m
Pressure (Al2of=) 88.2KPa(0.9kgflcm2)
Weight (S2f) 5.8kg
Width (£) 29.7cm
Dimension (X|4) Length (Z0]) 40.9cm
Height (0]) 29cm
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

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

¢'Warning' and 'Caution' are different as follows.

& Warning - This sign is intended to remind and alert that something
3 L . may cause problems under the certain situation.
This means that the action it describes may

1 P - Please read and follow the instruction to avoid any
result in death or severe injury harmful situation.

& Do not - Indicates a prohibition

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

/A\ Warning Do not

Do not cover the automatic
steam outlet or pressure
weight with your hand or face.

- Indicates an instruction

Please pay careful
attention against water
and chemicals.

- It can cause burns. )
- Especially be careful to keep - It can cause an electric
it out of children's reach. shock or fire.

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

Use a single socket with
the rated current
above 15A.
- It can cause an electric shock,
fire, deformation, malfunction or discoloration.

- Please check the power cord and plug frequently.
- 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 alter, reassemble,
disassemble or repair.
- It can cause fire, electric
= Do not use damaged
shock or injury.

- For repair, contact dealer power cord, plug or
or the service center. loose socket.

Do not let the cooker contact any water

by sprinkling water on the cooker. - Please check the power cord frequently for damage.
- Serious damage can cause electric shock or fire.
- It can cause an electric shock or fire. - If the plug is damaged, contact the dealer or a
- If it contacts water, please separate power cord service center.

and contact dealer and service center.

ENGLISH



/A\ Warning Do not
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.

855

<Inner pot>

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

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

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 wires or
any other external
substances in the automatic
steam exhaust outlet or any
other slot.

- It can cause an electric shock or fire.
- Especially be careful to keep it out of reach of
children.

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 place heavy things on the power cord.
- It can cause an electric shock or fire.

Do not bend, tie or pull the
power cord by force.

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

Be careful that both the plug
and power cord are not to be
bit by animals, or pierced 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.



SAFETY PRECAUTIONS

/A\ Warning Remember

Do not use on a rice 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 and and/or
electric shock.

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

- It can cause an electric shock.

/A\ Caution Do not
Please contact dealer or service center
when strange smell or smoke has occurred.

- It can cause an electric shock.

Do not use over the maximum capacity.

- It can cause overflow or breakdown.
- Do not cook over 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.

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 pull out the plug when not in use.

- It can cause electric shocks or fire.
- Use AC 120V only.

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.

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.

Do not drop the cooker or impact.

- It can cause malfunction.

ENGLISH



/A\ Warning 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 diamond
shield plated.

- 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 coming 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.

/A\ Caution

Be cautious when steam is being released

Remember

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

.

When you pull out the power plug,
don't pull the power cord. Please,
safety 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 service if
the inner pot coating peels off.

- 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 burns.

- 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.

- Use dry kitchen cleaner or sponge to clean the inner
pot, since rough scrub or metallic ones are abrasive
to the coating. (Refer to page 10~11)

- Depending on the using methods or user's
circumstances inner pot coating might rise.

Please call the customer service for those cases.

Even if power plug is unplugged,
turn lid combining hand grip
always to o (Lock) location.

- In case My Cauldron is hot or hot
cooked rice is left 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 turn 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.



Double Motion Packing

ion !
Paching

Excellent airtightness!

Thanks to the Double Motion Packing,
no steam will be lost.

High durahilifu!

The Double Motion Packing
lasts longer than
other types of packing >

Double Motion Packing is CUCKOOQ's unique and innovative patented technology
that reduces the general packing's minimal but gradual steam leakage considerably. The
Double Motion Packing has a two-layer structure: an airtight layer and a support layer.
Thanks to the improved airtightness, you can enjoy fresh and tasty rice longer.

Double Motion Packing is a completely new packing realized by CUCKOO. Thanks to its
advanced concept and technology, once the lid is closed, the Double Motion Packing
starts its first process, “Move-Airtight,” that improves airtightness by locking both the
airtight layer and the support layer. When the cooking starts and the inside pressure
increases, its second process, “Move-Support,” locks up the airtight layer even more
and increases the freshness and full-flavor of the rice.

Thank you for choosing our CUCKOO Double Motion Packing product. Enjoy rice that
stays fresh and full of flavor for a long time

wion Move woion Airtight motion SUPpPOrt

ENGLISH




Full stainless steel Detachable Cover

Full stainless steel Detachable Cover

Now: Stainless even on the inside!

The full stainless-steel cover is easy to clean and helps to keep rice fresh and tasty.

CUCKOQ's full-stainless cover not only facilitates cleaning and improves hygiene. Due to its high
temperature, pressure, and steam you can enjoy rice that remains fresh and tasty longer than ever before.

B What makes the CUCKOO detachable full-stainless cover so unique?

Since a high level of technological expertise is required in order to design the fine structure of safety devices on the
lid heater plate, only CUCKOO which boasts Korea's best rice cooker know-how is able to install the detachable
full-stainless cover inside. In addition, despite the difficult quality of stainless steel for heat control and adjustment,
CUCKOOQ's unique algorithm technology makes it possible to cook full-flavored and tasty rice.




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. It stabilizes steam
inside of the oven. Pressure weight is Manual&Cooking Guide
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 turn to 'Lock' for operation

Clamp Knob

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

Control Panel

Top Cover Assy

Detachable Cover
Control Plate Packing

Control Plate
Packing Cover

Pressure Pot Handle

Control Plate Inner Pot(Oven)

Holder Guide Place the inner pot Into
the body property.

Clean Steam Vent
Handle

Holder

Dew Dish

Empty the water out of
a dew dish after cooking or
keep warming, Leaving the
water in the dew dish results in bad smell.

Rice Scoop holder o
Power Plug Cleaning Pin
(Attached on the
bottom of the unit)
Power Cord (Refer to page 13)

Temperature Sensor

ENGLISH
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HOW TO CLEAN

-To prevent foul odor clean the detachable cover, after the rice cooker has cooled and the rice cooker is unplugged
-Body and cover should be cleaned with a dry dish towel. Do not use betel while using rice cooker, starch
can remain. No effect on health.

-Do not put materials like screws into holes of detachable cover. Check the back cover and front cover.

Plated inner pot with titanium ion (The outside)
After cleaning detachable cover, put it back on the lid

S =

® Tum the holder counter clock wise, @Wash the cover with cooking purpose @ When mountinﬁ the cover, grab  ® It s easier to attach the cover holder
and the cover will be easily separat neutral detergent and sponFc;lgr| uerﬂ, separate cover handle, attach it to  when the power part of the detachable
fromthe cooker and can be washed. _and wipe offmoisture withhenckerchiet.  hole, and afte adjusting holder ontop  coveris pressed.
Q)Please keep clean the edge of rubber  of packing stop tab, fixit by tuming it
Packlng, then the rice cooker last's  clockwise.
longer.

Please fir a rubber packing into the cover plate completely after washing or replacing the rubber packing.

>
==—a8

===

To separate the rubber packing, @ To put back the ruber packing, @ After fitting 6 projections to the (@ Please check that the rubber packing fits into the cover
please pull it out from the cover  please fititto each of 6 projections  holes, please press the rubber  plate completely. If not, steam may be released from the
plate as shown in the picture. andholes as showninthe picture. ~ packing around the corner  crack between the packing and the plate.

CLEAN STEAM VENT completely as showninthe picture.
AND SAFETY PACKING INNER POT MAIN UNI'!' INNER BOIzY

Make éure to clean the clean steam Wipe the inner, ug{)er, and outer of the  Wipe the main unit with a wet cloth Make sure to clean the steam
el

went after/before use. Do not try to pull - inner pot of any externial substances.  that has been extracted out of all control went before and after use.
out the clean steam went and safety Do not use touch scrubber, brush, \yater

” kir}g, cleatn it with catre N(Ijake ?utre abrasive material etc.
€ ciean steam went and Satety . \aintaining a rubber packing cleanly
acking are installed completely *: ng packing
ibefowa use. f the steam vent s Vil lthe ie cooker ast longer.
detached, or not attached completely,
please contact customer service,

How to use handle

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

2. After cooking, the handle must be turned from “Lock” to

SO you can cook. Make sure the handle is located at “Lock”
“Unlock”, and then push clamp knob to open. .

p

Itis hard to open when there is remaining steam in the \ F \
Inner pot. At the time, twist pressure weight and let the Grocx \d )
steam out. Do not open by force. %

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



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 that allows steam to escape 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
Pressure Weight # Attached onthe =—=m

@ i ‘
TS, S

Alien
Substance
Soft steam cap
How to » After the Lock/Unlock handle is locked(located in “Lock”) tumn the pressure weight counter-
H clockwise while pulling it up, and pull it put
d:,seasss?jerg‘ e;:lﬂ;ﬁ » Punch the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
p g » 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 cap right after cooking. You can
ol Facklng:‘; .
i (1 [
; F1 o
\ O U g
t 2 Dt &
@ Detach the soft steam @ Press the hook in the back, and follow the arrow to @ Assemble the went @ After you attach the
cap like the picture. detach and clean. Make sure you clean frequently — so that it fits into the soft steam cap to fit
with a sponge or a neutral detergent. groove perfectly. into the groove, press
#\When g e e _ a assehble e sof
acking info the plate, == ¢ ;
Bleasegm_ake surg the\ O N O ‘s;gg&tcap into the
packln%_ is facing the W )
correct direction.
How to clean dew dish
P

N

@ Separate dewdish @ Separate the drain @ Cleanthe drainditch ~ @ Clean,the drain_ditth @ Securely put in the
ditch cap by pushing — cap and dew dish with cap with brush kit.. dew dish after
it down. aneutral detergent. cleaning.

How to use cleaning pin and brush kit

C—=b
,, 90’
7/ = ! (4

@ Separate cleaning pin @ Separate cover @ Use brush kit. You @ When using @ Only use for the

Attached on the bottom of the  as the arrow can easily clean a cleaning pin, pull valve hole of the

unit from main body as shown  points. drain use the ditch out cleaning pin pressure weight.

in picture cap and tough pat and make it meet at

to clean. right angles.

Cautions when top cover does not close perfectly
Do not try close the top cover by force. It can cause problems.

1. Check to see if the inner pot is correctly ~ ~—~. 3.1 there are hot foods in the inner pot,
placed inside the main body. [ 2 the top cover might not lock properly. In
this case twist the pressure weight'and

allow the steam to release then try to

2. To close the top cover, place the handle in
lock the handle.

the “Unlock” position as shown in the
picture on the right.

ENGLISH



FUNCTION OPERATING PART /
ERROR CODE AND POSSIBLE CAUSE

Function Operating Part
Press/AUTO Keep Warm / Pressure Cook /
CLEAN Button Reheat button Turbo Button
Used to preset preferred Used to warm or reheat. This function is used to start
cooking time (Refer to page 28~30) cooking. (Refer to page 18)

(Refer to page 26~27)
When you use automatic

steam cleaning function DiSplay Cancel button
(Refer to page 19) . L
This function is used to cancel
Mode button a selection or release

remaining steam in the inner
pot. (Refer to page 34) When
using Power saving function.

This function is used to
customize individual (Refer to
page 20~22) cooking

preference, time-setting (Refer (Refer to page 31)
to page 14), voice volume
setting (Refer to page 14), keep
warm temperature setting (Refer
to page 29), and power saving
mode (Refer to page 31). Set button
: This function is used to select
Menu/ Selection a function or to button-lock
button function. (Refer to page 31)
This function is used to select from among glutinous rice, turbo glutinous rice,
mixed rice, turbo mixed rice, sushi rice, GABA rice, baby food, nutritious porridge, chicken soup,
nu rung ji, multi cook, black bean, nutritious rice and to modify preset time. See page 18, 19, 26.
For setting selected action with mode button and setting gaba time multi-cook time. See page 24, 25.
#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 used configuration.) ;5;
s If cancel button is pressed during cook, the rice cooker will go in standby mode. ) =
s 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.

) ¢ | Whentheinner potis not placed into the unit.

]

™~ — Problem on temperature sensor. (‘€ _ _ " mark, “£ _#~" mark, “ £ _ " mark blink.)

X oL

~
[ ]
-

-

- [

Problem on fan motor. “ 4 “marks blink.)

When pressing the Pressure Cook and Timer button, while the Lock/Unlock handle is on “Unlock”
Turn the Lock/Unlock handle “Lock”

=1 When boiling only water.
17100 When setting preset time longer than 13 hours Set the preset time within 13 hours.
12110 (Refer to page 26~27)
= Itis appears on the display when you press Start button again, or if the cooking has finished and you've never
[ (] ever turned the handle to “Unlock’, It can be solved by turning handle to “Unlock” and then turn to “Lock”.

Problem on micom power.

)= | Problem on micom memory. ) | Problem on environment sensor.

-
[ ]

~

This error messager shows up when Pressure Cook or keeping warm/reheating button is pressed while separate cover is not
g mounted. Mount separete cover. Note: While keeping warm. alarm will sound and keeping warm and reheating do not work.

This code indicates the function of checking for abnormality of power of product.



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

How to set current time

ex)8:25am now

Press mode button once.

» Press mode button for more than 1sec
» "Current time mode press yes button” after setting current time with

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.

Set 0'clock and 25 minute as pressing
menu/selection button.

» 1 minup*“ “button
1 min down “ “ button
» 10 min up ordown “ “, “ “ keep pressing
» Careful of setting am, pm
» In case of 12:00 it is 12:00pm.

When finishing to set time you want, press “Set” button.
» Set button blinks and Mode, Menu/Selection and Cancel buttons

<Standby mode>

turn ON.
» If it is over 7sec without yes button, setting time will be canceled %
with voice, “it is canceled due to overtime”.
m About Lithium battery ® How to set current time during keep
- This product contains lithium battery for improving blackout warming mode
compensation and time. Lithium battery lasts 3 years. 1. Press Cancel button to cancel keep warm and
- When current time is not displayed on the screen, it means then press Mode button over 1 time to set
the battery is exhausted. It should be replaced. current time.

What is blackout compensation

- This product remembers and maintains previous condition and
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.

start keep warm.

2. After setting time, press keep warm button to re-

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.

“ sign is displayed when entered volume control mode by pressing

v s = - Mode button 2 times.
-]
- =] If set value became “0" by pressing button, voice guide function is off.
& I

T===== Press button to set “5”, that is the maximum volume sound.

(l(rw
BN

turn ON.

When finish setting desired volume, press Mode button to store.

p Set button blinks and Mode, Menu/Selection and Cancel buttons

p Keep the button pressed, and the button will turn to Continuous.
P Set to desired voice volume, and press Set button.
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NIGHT VOICE VOLUME REDUCTION/
VOICE SETTING FUNCTION

Night Voice Volume Reduction
Set the function of night voice volume reduction, the function to reduce the volume of voice

?uring night time (10:00PM-05:59AM) on need-to-do basis. This function works only during night
ime.

» How to set night voice volume reduction

oPER Zero volume

open = 20% of day time voice volume

oPER === 40% of day time voice volume

opeR === 60% of day time voice volume

oreR === 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 10 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/\oice 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 change, 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 'Set' 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.

Voice Setting Function

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

» How to set voice function

Example) When set to woman voice Example) When set to English voice Example) When set to Chinese voice

1. Press mode button 11 times in standby status, and you will enter Voice mode. When pressing mode
button initially, press the button for 1 second or longer to enter Voice mode.

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

3. After setting Auto voice with 'Menu/Selection' button, Woman voice or English or Chinese, and press 'Set' button.

4. 1f 'Set' button is pressed or no button is pressed for 7 seconds after you enter Volume, 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.



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.
p Touch 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 serving — 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 and Nutritious rice : Adjust water
level to the water scale for'GLUTINOUS'. Glutinous rice can be cooked to max
10 servings, Turbo Glutinous rice to max 6 servings, Nu rung ji to max 4

A,

SUSHIRCE GLUTINOUS
I —10

TDEDRI

servings, nutritious rice to max 6 servings.
- Mixed Rice, Turbo Mixed rice, Sushi rice, Black Bean : Adjust water level to the

2 3 ;
616T2 H
4147 =)

water scale for ‘Sushi rice, Mixed Rice'. Mixed Rice and be cooked to max 8

servings, Turbo Mixed Rice to max 6 servings, Sushi rice to max 8 servings,
Black Bean to max 6 servings.
- GABA Rice : Adjust water level to the water scale for 'GABA Rice'.
GABA Rice can be cooked to max 6 servings
- Nutritious porridge : Adjust water level to the water scale for ‘Nutritious porridge
‘Nutritious porridge can be cooked to max 2 servings

L

Rice for 8 persons (8 cups)

@\When you want to cook the old
rice or want the soft rice : pour

#Cook in cereals menu, hard cereals like red-bean can be half-cooked depending on the more water than the measured

kind of cereal. scale
3 Please refer to the cooking menu time for the each menu. (Refer to page 18)

@Glutinous rice for 8 persons

Put the inner pot into the main body and close the topcover. gC“GFI’S%nSSLmE water to scale 8

Please, check if detachable cover is attached
» In case detachable cover is not attached, when pressure cook/reheat button is

@For overcooked rice : pour less

pressed, “ £ =g ” error could occur and cook/warm function will not work. water than the measured scale

Put the inner pot correctly.

p 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 tum the handle to “Lock”

» The lamp turning on means 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” soundand“ £ {”is
shown in The LCD.

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

P If 'Edo” 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.)

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

Pour the water until
water level marking
in the inner pot!

How to keep the
rice

It's better to set
the preset time
shortly.

It's better to set
the Keep warming
time shortly.

Keep the product
clean.

- When measuring the rice, Use the measuring cup.
(The amount of the rice may vary depending on the

quality of the rice)

- Place the inner pot on a flat surface and adjust the
water to water level in the inner pot.

- If possible, buy a small amount of rice and keep the
rice some place where ventilates well and

evaporation of rice moisture.

- If the rice has been unsealed for long, rice can be
dry and stale. In the case, you should pour the half

of water more. It's tastier.

- If possible, do not use the preset time function if rice

is too dry and pour more water more.

- It's better to set the keep warming in 12 hours.

- Clean the product often.

(Especially clean the top of the cover for external

substance.)

When the proportion between the
amount of rice is not proper, rice can
be crisp or hard.

When rice is too dry, if can be crisp
even though measuring the amount of
rice is accurate.

- If you set “Preset” over the 10 hours
or “Preset” dried rice, rice can be
crisp or half cooked. Even worse
condition, rice can be cooked
different tastes each level.

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

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

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



Choose menu with menu/selection button

- Select button.

- Each time “Menu” button is pressed, the selection
switchs in the sequential order, Glutinous Rice — Turbo
Glutinous Rice — Mixed Rice — Turbo Mixed Rice —
Sushi Rice — GABA Rice — Baby food — Nutritious
porridge — Chicken soup — Nu rung ji — Multi cook —
Black bean — Nutritious Rice — Auto clean.

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

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

ex) In case of selecting Sushi
P You can hear a voice, Sushi. When cook Sushi,
automatic steam outlet operates while cooking.

Cooking thoroughly

- The cook time remaining on the display is shown from
cooking thoroughly. The cook time is different according
to the menu.

- Be careful not to bumn yourself from the automatic
steam outlet.

ex) In case of 14minutes left

HOW TO COOK

Start cooking by pressing Pressure
Cook/Turbo button.

- You must turn lid handle to lock before cooking. Then

press the pressure Cook/Turbo button.

- Unless lid handle is nit turned to close, you get alarm

with“ £ {”, and sound “turn lid handle to lock”

ex) In case of cooking Glutinous.

The end of cooking

- When cooking completed. Warming will start with the

voice “cuckoo completed glutinous”

- When cooking ends, stir rice equally and immediately.

If you don't stir rice at once and keep it stagnant, rice
will go bad and smell bad.

- Ifthe 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.

Menu| . TUbO |ygioipmie TUDO | Sushi | GABA | Black |Nutious| . | Multi | Baby |Chicken| Automatc
Class~_ | CMENOUS iy Rice MXEARICE \oipice  Rie | Rice | bean | Rice | POMdge Numngjil - Cook ‘ food | soup (sgﬁl%ﬁeg%%gl
Cooking | 2 servings ~| 2 servings ~| 2 servings ~| 2 servings ~| 2 servings ~| 2 servings ~ 2 servings ~| 2sevings~| 1sevings~ | 2senvings~ 1chicken

ng | 25T " 105 £ Serng Al 05 SENIS ) ZSEVIGS "7 See delailed Uploveerscdk?
Capacity | 10senvings| 6servings | 8servings | 6servings | 8servings | 6servings | 6senings | 6 senings | 2sevings | 4senings quidelo (About L kg)

Cooking Abwl.ﬂmin About~13m\n Aboutjl?min About 26 min Abwtﬁldnin About:Mm\n bout4

\bout 29 min | About 58 min| About 36 min cooking by

About 35 min Aboul~72 mn Akml:tl mn

Time | About38min | About23min | About5Lmin About~37m\n About58min | About62min A 5

About ;
The manus. Tomp | About2omides

» After cooking chicken soup and multi cook etc, the small may permeate into the unit, use the Unit after cleaning the rubber packing and lid part

according to page 12.

s Cooking time by menus may vary to some degree depending on the using environment of the product.
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HOW TO COOK

How to use the cooking menu

When you want to have sticky and When you want to have sticky and nutritious
nutritious white rice. white rice.

This menu is used to cook a variation of Used to cook germinated brown rice.
mixed rice or brown rice.

This menu is used to cook various baby foods by

Use when cooking black soy rice. > -
setting a time manually.

Used to cook Nu Rung Ji (Scorched rice) Used to cook nutritious rice.

This menu is used to cook various dishes by

For cooking porridge. setting a time manually

This menu is used to eliminate small This menu cooks samgyetang automatically.
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 twic “Pressure Cook/Turbo” twice will switch to quick cooking and shorten the cooking time.
(It takes about 14minutes 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 20minutes before cooking the rice and then cook the rice in turbo
cooking course, the rice will taste good.

% After cooking in white rice turbo mode or cooking of small serving, discard water.
In case of small servings white rice turbo cooking, more water may be required than other menu.
% 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.
_— - ¢ @ 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
E “Preset/Auto clean” button twice in standby mode, press
“Pressure Cook/turbo” button.

Cook Black Bean as follows

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

2. Put cleanly washed rice into MY Cauldron, and after seasoning with sake, 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
Cooking Turbo.

» Cook black soy only up to 6 servings.

Melanoizing effect

The cooked rice can be light yellow at the oven, because this product is designed to improve pleasant flavor and taste.
Especially, melanoizing is more serious at the “Preset cooking” than just “Cooking”.

It does not mean malfunction.

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



MY MODE(Cuckoo Customized Taste Function)

How to use the cooking menu

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 become soft and glutinous. (selectable in 4 steps)
» Longer “SWEET” Time : rice become taste. (selectable in 4 steps) [amelanizing will occur]
» Above 2 function can be selected both or individually

How to use “MY MODFE”

To enter “Customized Rice Taste Setting Mode”, select the menu in which Customized Rice Taste is supported such as glutinous rice, mixed rice, GABA, Black
Bean, nu rung ji, and press the mode button for 1 second or longer. Then, you are going to enter “Customized Rice Taste Setting Mode” while hearing the voice
saying "You've entered Customized Rice Taste Setting Mode. Select swelling and heating stage with Selection button, and press Set button.”

© “MENU" setting screen ©-1 Soak time control mode @ Setting completed screen after

ing ti i Set up desired customized rice taste,
Select menu you want with menu/select ES:[%C; desired swellng ime by pressing the and p’;ess Pressure Cook.
button and press the set button. D Set button wil blink, and Pressure Cook, »If %OU press caricel or do not press
. Cancel and Menu/Select button will tum ON. abution within 7 seconds, the

@ ‘MY MODE” setting screen funﬁtlon ng gea%%ate and retumn
. to the standby mode.
©-2 Heat time control mode y

To enter Customized Rice Taste Setting Mode,
select desire menu and press Mode button once Select desired heating extension time by pressing the button, and press Set button.
for Lsecond or longer. =~ P Set button will blink, and Pressure Cook, Cancel and Menu/Select button will turn ON.
) Menu/Select button will biink, and Set, 3 Note : For 16 customized rice tastes, refer to the graph for 6 rice tastes. (See page 21.)

Pressure Cook and Cancel buttons will tum ON.

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 taste will show up in the sequential order “Sticky Cooked Rice Taste -> Soft Cooked Rice Taste -> Soothing Cooked
Rice Taste -> Soft and Soothing Cooked Rice Taste”. ©-1 Soak time control mode

© “MENU’ setting screen

Press Mode button nce, and the display
will change as in the figure.
Atthis time, Soft Cooked Rice Taste 4th

- S —— Step will be selected. i
Select amenu for which customized cooked %) Eieat time control mode @ Setting completed screen after
rice taste is supported by pressing
Menu/Select button.

@ ‘MY MODE” setting screen

Press Mode button twice times, and the Set up desired customized rice taste,
display will changﬁ asinthe figure. and press Pressure Cook.
4Ath 'ES tlme_"%oo g Cémke ice Taste » Ifyou press cancel or do not press a
h Step Wit be selected. button within 7 seconds, the function
Press Mode hutton once or more for 1 ©-3 Heat time control mode will deactivate and retum to the
standby mode.

second or longer after selecting desire
menu, and you will enter Customized
Cooked Rice Taste mode.

Press Mode button three times, and the
display will change as in the figure.
Atthis time, Soft, Soothing Cooked Rice
Taste will be selected.
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MY MODE(Cuckoo Customized Taste Function)

The display of my mode

[SOAK] [HEAT]
sweer  ASTEP

-/ 3STEP

SOFT ‘f‘ SWEET SOFT ‘@ i SWEET SOFT ‘fl) i SWEET ISTEP.
y || y W | ] SOFT

- -~ =u -~ -

—

- y 4 = =
Ve ™ Ve g ZSTEP\‘ y == 2STEP
SOAK : 1STEP, HEAT : ISTEP | | SOAK:4STEP,HEAT:1STEP | | SOAK:1STEP, HEAT:4STEP I1STEP —— y ma® —— | STEP

This is a graph the flavors of 16 types of cuckoo custom-made rice

beal [, +3 *The rice becomes solid and glutinous.

lepr--®-@--6-0® R X X

Wepl--o -9 -® *The rice becomes soft and well-raised rice.

P -- 6 - ®--0-® *The rice becomes soft and glutinous.

Wepf-- @ -@--¢ -9 W2 » Note : Rice taste number from 1 to 16 will be displayed

Idep 2dlep Jolep dolep  SOAK 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 wetting 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, mixed, GABA, Black bean, Nu Rung Ji.
x Set-up time is stored until 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” 1 step, “SWEET" 1 step.
2.'MY MODE! function may elongate cooking time according to set-up time.
3. Scorching of rice may occur by longest “SWEET” Time.

Cuckoo customized cooking function

While cooking you can control the heating temperature (both high an low) depending on, your preference.
Initialization is set up “OPER === " Get step by step as the case may be.

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

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

How to use Cuckoo Customized cooking function

If you press the mode button 5 times, customized cooking function is set up. Select heating power by selection button. You can
see all means with cuckoo customized cooking function on the display.

@-1 High level mode
@ The display Cuckoo

customized cooking function © Setting completed screen after

Make the screen changed by pressing menu button.

) Set button will blink, and Mode, Menu/Selection and Cancel buttons
will turn ON.

) Keep pressing the button, and the menu will switch continuously.

@-2 Low level mode
If you push the mode button 5 =

times, the display for customized .
cooking function will be set up.

&3
If you press the “set’ button,
established menu will be set up
automatically. (If you press cancel or

P Menu/Selection button wil Push the menulselection button, then the screen will be '
blink, and Mode, Setand changed as above pcture. and return to the standby mode.)
Cancel buttons will tum ON. > Se"t button will blink, and Mode, Menu/Selection and Cancel buttons
will tun 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, Black Bean 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.




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 burning nu rung ji.

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

r
Y-

z
-~
J

q

L

1.If you push mode button 7 times at the waiting state, enhanced burning nu rung ji mode will be set up when
pushing mode button more than it will be possible to set up.

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 Set 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.

» How to cancel the enhanced burning nu rung ji

-
J

%%

r
Y-

L1.If you push mode button 7 times at the waiting state, enhanced burning nu rung ji mode will be set up when
pushing mode button more than it will be possible to set up.

2.When enhanced burning nu rung ji mode is set up, it says “after removed or selection of enhanced bumning 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 Set 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.

p Set up this function as the situation demands because this function is on the condition of cancel for
enriched scorch at the first use.
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HOW TO USE “GABA RICE(Brown rice)”

What is Germinated Brown rice?

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

Tip to buy Quality Brown Rice

47 7] 89
=5y

0 OfH rde

ol

9] 15kg : :
MAEIE XXX X A @ 3 w v

SR XXX XE XX E xx Y (Poor o
(I RN (Regular brown rice) “Empty ear and nitfuly comed brown rice)

@ Check the dates of harvest and pounding.

» The dates should be within 1 year 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 Rice (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.

Phytic acid <Comparison of Germinated brown rice's nutrition
and Glutinous rice's (6 hours) nutrition>

» Phytic acid 10.3 Times

» Ferulic acid 1.4 Times

» Gamma-orizanol 23.9 Times
Germinated brown rice(22nours) » Gamma-aminobutyric 5 Times

Germinated brown rice(6hours)
Food fiber Glutionous rice.

Ferulic acid
Gamma-orizanol
Gamma-aminobutyric

inositol

» Inositol 10 Times
» Food fiber 4.3 Times

0 5 10 15 20 25 30(Times)
Based on japan food analysis center



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 RICE"” 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 pro-germination has been completed, wash the rice and put in inner pot(Over). pour appropriated volume

of water, and use “GABA RICE” 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/Selection” button
to select “GABA RICE”
Menu

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

» Menu/Selection button will
blink, and Mode, Cancel and

Press “Pressure
Cook/Turbo” button

ENGLISH

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 3hours.
3. “GABA Rice” time by Ohours,
pressing “Pressure

# 3 more hours for germination

p Pressing “Pressure
Cook/Turbo” button will begin
the “GABA Rice” process,
after which. Cooking will
begin immediately.

» During “GABA Rice” mode
“ ~ 7" indicator will show
the remaining time and will
be displayed in minutes with
the “3H" mark going around
clock wise.

# First setting time OH(0 hours)

» When the “GABA Rice” is Cook/Turbo” button will start
selected, “OH" is indicated in cooking immediately.
the display. = |f GABA time is set “0” hours,

» Set button will blink, and pressing “Pressure Cook/

: Turbo” button will start
Mode, Menu/Selection, e "
Cancel and Pressure cooking immediately

; To cook without germination
8?\Iok/Turbo S L or cooking germinated Brown

rice ,set the time at “0”

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.

@ 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 of period of storing, etc.
-Germination 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, present on 3H may not be possible. If you want to preset the GABA, set up '0H'.(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

Tum the top handle to “Lock”, press menu
to select the Multi-cook.

p Set button will blink, and Menu/Selection, Cancel and
Pressure Cooking buttons will turn ON.

» When selecting Multi-cook, the display indicates
cooking time to be 20 minutes.

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

It says after setting cooking time with selection button press the cook button.

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

1. Available setting time is 4

10~120 minutes.
Each time you press “MenuSelection” bution, the (Please refer to cooking guide If you press the yes button
“Menu/Selection” button, the time decrease 5 minutes. for time setting of each menu.) after choosing time you want it
time increase 5 m|nute§. (After 90min, each 10min says “press cook or tineer
(After 90min, each 10min decrease) button”
increase) ) » [Press Menu/Selection to
» Press Menu/Selection to choose desired Menu

choose desired Menu

Press “Pressure Cook/Turbo” button.

» Pressure Cook button will blink, and Menu/Selection and Cancel
buttons will turn ON. Press the Pressure Cook/Turbo button and
Multi-cook will start. If the Multi-cook starts, the display shows the
‘cooking mark' and remaining minutes.

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

1. Check the 2..Turnthe 3. Press the 4. Press the 5. Set up the 6. Press the “Set”
present time. Lock/Unlock Menu/Selectio Menu/Selection cooking time button. Then
handle to n to preset button to select for pressing press pressure
“Lock” and time. Then the Multi-cook. menu/selection cook/Turbo
press the press the Set Then press the button. button.
“Preset/Auto button. Set button.
clean” button.

L

How to make Nu rung ji

1. Tumn the Lock/Unlock handle to “Lock” and press menu/selection the “Nu Rung Ji,” Refer to page 22

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

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

» Nu Rung Ji” can be prepared for up to 4 people.

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

» Not too much washing rice.

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



HOW TO PREST TIMER FOR COOKING

How to preset timer for cooking

How to use timer function

Check if the current time and the menu are correct.

» Refer to page 14 for the time setting.

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.

Press the “Preset/AUTO CLEAN” button.

B If this function is set at “Turbo Melanoizing”, Cuckoo will display “MY”
on the Display Panel while cooking Nu Rung Ji.

p Press the Preset/Auto Clean button once to select the Preset 1. Press
the button twice for the Preset 2.

» When Cuckoo is released to the market, Preset 1 is set at 6:30 am and
Preset 2 at 7:00 pm. If you want to accept these preset times, select
Preset 1 and/or Preset 2. o= ]

p If you press the Preset/Auto Clean button while the Lock/Unlock handle
is unlocked, you will not be able to set the preset time.

- If you press the Preset/Auto Cleaning button, the previous preset time
will be displayed as shown in the picture and Preset 1 and Preset 2 will
blink. Then you will hear a voice message: “Please set the cooking
finish time with Menu/Selection button and press Pressure Cook/Turbo
button or Set button.

p In GABA mode, preset on “JH "is possible.

=
(&
g
B

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

Preset the time.
p “Set” button will blink, and “Menu/Selection”,
“Cancel” and “Pressure Cook/Turbo” buttons will turn ON.

» In case of setting up timer while warming
10min increase by pressing “ ge "button

p 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.

Select menu with “Menu/Selection” button

p If you select “Preset/Auto clean” menu with Menu/selection
button, it says “Please, press the “Pressure Cook/Turbo”
button.

p “Set button” will blink, and “Menu/Selection”,

“Pressure Cook/Turbo” and “Cancel” buttons will turn ON.

Press “Pressure Cook/Turbo” button.

p “Pressure Cook/Turbo” button will blink, and “Menu/Selection” and
“Cancel” buttons will be turned ON.
- It says that preset cook for glutinous is booked
p 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.

ENGLISH



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

Precautions for preset cooking

In case of preset cooking

P If the rice is not old and dry; the result may not be good.
p If the rice is not well cooked, add more water by about half-scale.
» Jif the preset time is longer, moralization 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
p 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

p “{3Hz " will be displayed and the preset time will be changed to 13 hours automatically.
ex) If cooking is preset to AM07:00 of the follow day at PM5:00 of the day ,where preset time is 14 hours.
“ {3Ho "will be displayed and preset time automatically to AM06:00(Preset time is 13 hours)

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

s When you want to finish presetting P.M12:00, preset P.M 12:00.
x Use this function when you want to finish between 1 hours to 13 hours based on the preset time.

% 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.

Menu

Glutinous |y rived Ri imica| GABA | Nutiious | Black | Nutriious | Multi Cook/ | Chicken utomatic
Class Rice ‘M'Xed Rice | SushiRice| e Rice bean | NU™UNGJi | poridge | Baby Food ‘ soup (s[§;?ﬁ'ée£nﬂ]ng)
i From From From From From From
Possible fom ’ From Fom Fom Fom
time £38mwn£ Mﬂrmfs 5aminutes (ﬁanmx inutes (wmmfs (41"1‘";1;3: T2minutes (1mm.s Tominutes 20minutes
Seting | MR AYMOE) | | TR | gy | M) ) g S e | ot
9 | olous | oBhus o 13hous ol3ouws | tol3ous 13hours

Simple Soft Function

You can soak grains before stating cooking by setting a desired time with this function.
» Setting Method

1. To activate the Simple Soft Function, “press /Auto Clan” button within 5 seconds right after.
CUCKOO started the menu for Glutinous Rice, Mixed Rice, Turbo Mixed Rice, Sushi Rice, Nutritious Rice, Nu Rung Ji
or Black bean.

2. To change the soaking time, press “press /Auto Clan” button in simple Soft Function: the time setting can change from
10 to 30 minutes, 60 minutes, and No Soaking Time.

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

% Soaking time is counted by 1 minute unit.

x If you unlock the Lock/Unlock Handle during the simple Soaking Function, the cooking will be canceled.

# The longer the soaking time, the melaoizing effect.




TO KEEP COOKED RICE WARM AND TASTY

Having a meal

p If you want to have warm rice, press the “Keep warm/ Reheat” button. “Reheat” Function will be started
and you can eat fresh rice in 9 minutes.

<Keep warming>

<Reheating> <Finishing reheat>

The lamp blinks and “Z " indicator
will show the reheat remaining

When the reheat finishes

indicates the time
gfé’p with the beep sound,

sed as warming time.

time displayed in minutes with the keep warming function
mark going around clockwise. will be operated and
show the time elapsed.

<Enhanced warming mode>  For glutinous menu, you can select different keep warm modes to help minimize any discoloration or
dryness. When keeping rice warm for a long time depending on the circumstance, if there is an odor,
select the “Enhanced warming mode” to help minimize it.

For My Mode function (see page 29), if you press the “Keep warm/ Reheat” button, the
“Enhanced warming mode” will be activated or deactivated. When “Enhance warming mode” is
selected (see picture), warming sign will be blinking on the screen, and when it is released the
blinking will e stopped. After selecting the desired warm mode. If you press the “Set” button it will
store your desired warm mode selection (The initial setting is at the regular warming mode
state(Enhanced warming mode off), so activate is as needed)

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

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

p If a separate heating appliance or gas bummer is used to cook rice, into the cooker and press the “Keep Warm/Reheat™ button to
keep the rice warm. At this time, “3H" is shown on the display. (Like this, transforming hot rice to a cold cooker may cause the rice
to be discolored or develop 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 ho 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 “E 5 {". At this time, reheating
will be cancelled, and heat preservation will proceed.

Simple Soft Function

It will be hard to open the lid during warming or right after it has It would be better to warm the rice for less than 12 hours

finished cooking, so push the pressure weight to the side and because of odors and color change.

allow the steam to release. The cooked rice, which cooked by pressure cooker is more
prone to changing color than the rice cooked by general cooker.

Make sure the handle is the “Lock” position during warming or During warm mode, the rice can arise and turn white and rise.

reheating. In this case, mix the rice.

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

Itis recommended to evenly stirthe cooked rice after cooking. white rice while in warm function due to their characteristics.

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.

Therefore do not keep mixed and brown rice in function for a
long period of time.

Do not mix small amount rice or leftovers with the rice under
keeping warm. Dong so may cause an odor.(Use a microwave
oven for the cold rice)

ENGLISH



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
S0 make sure to adjust the temperature.

@-1 Press “Menu/Selection” button to
change the temperature as 74,

% 75.» 6. 7= 78.» 79.» 80.

» “Set” button will blink, and “Mode”, “Menu
selection” and “Cancel” button will be turned ON.

To raise temperature

» To switch the functions continuously, keep
@ Press “Mode” button over 1 time pressing the button.
during warming. It displays as
E'Cture with buzzetr. At th_e time, © After setting temperature, press “Mode”
th meztan current warming select button. Preset temperature will
emperature. be stored with buzzer sound. (If will be
cancelled once press “Cancel” button or
after 7 seconds without pressing any
button)

» “Menu/ Selection” button will brink, and
“Mode”, “Set’ and “Cancel” button will b To lower temperature
turned ON.

@-2 Press “Menu/Selection” button to
change the temperature as
TH. =T e 2.2 7 = 0. 55,
» “Set” button will blink and “Model”,
“Menu/Selection” and “Cancel” buttons will be

# Note: The reference temperature programmed when the tumned ON.
product is shipped may differ from the Instruction. » To switch the functions continuously, keep
pressing the button.
Change of temperature

If you want to change cooking temperature in the standby mode, “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.

@-1 Press “Menu/Selection” button to
change the Picture (up)
» “Set” button will blink, and “Mode”, “Menu
selection” and “Cancel” button will be turned ON.
» To switch the functions continuously, keep
pressing the button.

@ In standby mode, push the
“Mode” button 4 times.

© Select the menu you want, then the press

The voice says that it is the “Mode” button and set-up time will be
programmed warming mode, automatically entered with a buzzer. (If
control the temperature you want. you press the “Cancel” button or do not

press a button within 7 seconds, the
Cancelled and returned to standby mode.)

@-2 Press “Menu/Selection” button as the

picture (down)

» “Set” button will blink and “Model"
“Menu/Selection” and “Cancel” buttons will be
turned ON.

» 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.




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 PM 10:00- AM04:00

p How to set up

oFF 2T O

1. Hold “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” button will blink, and the “Mode”, “Set", and “Cancel” button will turn on.

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

4. In the Sleep/Warm mode, if you press “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.

P

0

» How to set up

1. Hold “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” button will blink, and the “Mode”, “Set”, and “Cancel” button will turn on.

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

4. In the Sleep/Warm mode, if you press “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.

p 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 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.

ENGLISH




HOW TO POWER SAVING FUNCTION/ HOW TO USE
DISPLAY LIGHTING POWER SAVING MODE/LUCK BUTTONS

What is power saving in “Standby” mode?

» 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 electricity consumption

Manual Method

» How to start power saving
Push Cancel button for 3 seconds at waiting state
Saving power function is set up.
p How to end power saving
Method 1) Push any button then it will be returned
to waiting mode.
Method 2) If lid handle is turned to open or close,
power saving mod will be canceled and
back to waiting state.

Automatic Method

If the standby time is chosen as 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.

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

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

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

Display nghtlng/Power- Saving Mode

This mod adjusts the brightness of the display during cooking, warming or reservation cooking.
» How to set and unset the mode

1. In the Standby mode, press the Mode button 9times to activate the Display Lighting/Power- Saving mode.
(Press the Mode button for more than 1 second to enter into the Display Lighting /Power-Saving mode)

2. When the Display Lighting /Power-Saving mod starts, a Voice message will state “Set or cancel the Display Lighting Function by pressing the Selection button.
Then, please press the Display button “At that moment the Menu/Selection button will be switched off and Mode, Set and Cancel button will appear.

3. When you press the Menu/Selection button, a Voice message will given one of these two statements : The Display the Lighting/ Power -Saving Function is selected. Please, press the Set
button. “or" The Display Lighting/ Power -Saving Function is canceled. Please press the Set button. “The Set button wil then disappear and the Mode, Set and Cancel button will be tum on.

4. Press the Set Button and the Display Lighting/Power —Saving Funding will start with a Voice message stating “The Display Lighting/Power —Saving Function has been set.”

5. In the Display Lighting/Power- Saving mode, press the Cancel button or do not press any button for more than 7 seconds. The setting will be canceled and you
return to the Standby mode with a Voice message stating “Tim is over. The function has been canceled.”

How to Set “LOCK BUTTONS”

» Lock can be set for touch button to prevent malfunction during cleaning with touch button or by children touch.

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 selected”. At this time, button
lock is displayed on the screen.

1. To cancel button lock, press "Set" button for 3 seconds or longer on locked the button.
2. “Lock” sign on the display disappears when button lock is cancelled, a voice will be saying
“Button lock is cancelled”.

% Note: Any bution ofher then “Sef” button is pressed while bution lock is set, buzzer will sound.
% Note: Desired function can be set after canceling button lock is sef, buzzer wil sound,
% Note: Button lock function is cancelled autometically when the power is off even though the bution lock function is already set




CHECK BEFORE ASKING

W Ifthere is a problem with your cooker, check the following details before requesting service to your dealer.

\FOR SERVICE

Sometimes the cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

/

When the rice is not cooked.

When the rice is not well
cooked.

Bean (other grains)is half
cooked.

Rice is too watery or stiff.

When the water overflows.

When you smell odors while
warming.

‘EL_ E_P E.Y
Signs show up.

“ @& Signs show up.

Warming passed time mark
blinks during keeping warm.

Rice has gotten cold or a lot of
water flow during Keeping warm

If“ £ dn” sign is appears.

“ E =" sign shows up

Alarm sounds or reheating does
not work while keeping warm

- Pressure Cook/Turbo “button is pressed?

- Is there power cut while in cooking?

“ I Z 3" sign on the display.

- Re-press the “Pressure Cook/Turbo” button.

- Press the “Pressure Cook button once. And check

- Did you use the measuring cup for the rice?
- Did you put proper amount of water?

- Did you rinse the rice before cooking?

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

- Is the rice old or dry?

- Refer to page 15-16

- Add water about half the notch and then cook.

- Is been (other grains) too dry?

- Soak or steam beans and other grains before
cooking in the pressure cooker in order to avoid
partially cooked beans or grains. Beans should be
soaked for -2-minutes or steamed for-2- minutes
prior to cooking, depending on your taste.

- Is the menu selected correctly?
- Did you properly measure water?
- Did you open the top cover before

cooking was finished?

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

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

- Refer to page 15-16

- Did you close the top cover?

- Please check it the power cord is plugged.
- Did it warm over 12 hours?

- Is there any other substance such as rice

scoop or cold rice?

- Is been (other grains) too dry?

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

- Temperature sensor or fan motor does

not work properly.

- Unplug the power cord and call the Service center.

- 24 hours has not passed yet after

Keeping warm

for more than 24 hours.

- This function alarms if the rice remained warm

- Keeping warm was set in “Sleeping” mode

- Keep warm after cancelling or setting “Sleep

Keeping Warm” mode depending on the necessity.

- It shows on the display when pressing

“Start” button again, or when the
cooking has finished and you've never

ever open turned the handle to “Unlock”

- It can be solved by turning handle to “Unlock”

and then turn to “Lock”

- Detachable cover is not mounted

- Mount detachable cover(Refer to page 10)

- If*E = 7 sign is displayed continuously even
though you already installed detachable
cover, please contact customer service.

- Is been (other grains) too dry?

- Mount detachable cover(Refer to page 10)

—
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CHECK BEFORE ASKING

‘\FOR SERVICE

r
/

/

WV 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

When the button cannot
operate with “}__{”

When the pressure
“Cook/Turbo” Timer button
does not operate with

“EE!’"

When the rice is badly sticky.

When “E 33 ”is showed on
the LCD

When the time cannot be
preset.

When you smell after and
before cooking?

When“E_, % “ 00 " are
shown on the LCD by tums

When“E_ D7, “ 00 ” are
shown on the LCD by tums

“ EF "signis displayed
during the cooking,
warming/reheating, or preset
process is activated.

“odE 7or® (P " mark
shows up during the product
operation

- Is the inner pot inserted?
- Check the rated voltage?

Do the following

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

- Did you turn the Lock/Unlock Handle to

“Lock”

- Is “pressure” lamp on?

- Please turn 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?

- Clean all the alien substances on the temperature

sensor or the bottom surface of the inner pot.

- Check the rated Voltage?

- Cut the power and contact customer service.
- Itis normal to get “

3 " when putting only
water.

- This is only for 120V

- Is the current time correct?
- Is AM or PM set properly?
- Did you set the reservation time over 13

hours?

- Set the current time(Refer to page 13)
- Check the AM and PM
- Maximum reservation time is 13 hours.

(Refer to page 25~26)

- 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?

- Please put in the inner pot perfectly
- Please turn the “Lock/Unlock” handle to “Lock”
- Pull the pressure handle to aside once.

- Micom power is out

- Please cut the power and contact customer

service

- The sensor is broken

- Please cut the power and contact customer

service

- Is there inner pot in the product?

- Please insert inner pot
- If the sign continuously displayed, cut the power

and contact customer service.

- Pressure Cook/Turbo “button is pressed?
- Is there power cut while in cooking?



CHECK BEFORE ASKING

W If there is a problem with your cooker, check the following details before requesting service to your dealer.

FOR SERVICE

Sometimes the cooker may not operate as desired if used incorrectly.

/

Case Check points Do the following
When cannot turn to - Did you turn the “Lock/Unlock” handle - Don't open the top cover while Cooking.If you want
“Unlock” while cooking? to open top cover while cooking, Press the
- Did you turn the “Lock/ Unlock” handle “Cancel” button more than 2 seconds and release
Before exhausting steam perfectly? the steam. .
- Pull the pressure handle to the Side once and
allow the steam to release.
When the top cover cannot - Because of the pressure.
open although the - Pull the pressure handle to aside once and

Lock/Unlock handle is tumed
to “Unlock”

When the steam exhausted
Between the top cover.

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

When you hear weird
noises during cooking and
warming

Brown rice is not
germinated properly

exhaust the steam perfectly.

- Is there an External substance on the

Packing?

- 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 the contact the service center

and Dealer.

packing per lyear

- Packing life cycle is 12 month, please replace the

- 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.

- Is there a wind blowing sound when

cooking the rice?

- Is there a “chi” sound when warming the

rice?

- Is the inner pot inserted?
- Check the rated voltage?

- Does the amount of rice exceed the

specified maximum capacity?

- Is the brown rice too old?

germinated properly. (Refer to page 22)

- Put the specified maximum capacity of brown rice.
- Old rice or contaminated rice may not be

—
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COOKING GUIDE

Tasty Rice

Boiled Rice

Pea Rice

Ingredients
Rice 4 cups

*The ‘eup”in ingredients means 8 measuring cup
in the riee cooker, 1 cup (80cdd is for one persen,

Recipe
0 Put clean-washed rice in the inner pot and pour
water by wister gradation 4,
@ Firstly, lock the cover, and select in
the menu, and then push the
butten,
€ Wix rice when cooking is finished,

Reference

Accerding (o gradaion on the inside of inner poi,
when cocking with newly harvested rice e
amoont of water should he less than the gradaien,
and when cooking with o fice he amount of
waler 1 0uid he more han gradation, ([Control the
amount o waler accorting (o preference of each
family)

Multigrain Rice

Five—grain Rice

Ingredients

3cups of rice, 1/2 cup of pea,
| tablespoon lul of sake, 1,5 teaspoontul of sat
*Boil pea beiome cooking,

Recipe

0 Asfor peag add salt into them, wash them clean
and extract watet from them,

@ Pul cleanly waded rice into My Caldron, season
them wih sake and sak, and pour waler up o
wihite rice water graduation 3,

@ Place peas on top of them, pres MENU buton
after Incking the lid, select , and press

hutien,

@ When Ihe cooker comes lo Heal Preservalion
mede, mixthe cocked grans properly,

Store peas as follows

I peas and kidney beans ele are stored in he
reffgerater, they change in color and decrease In
Iresiness fast Thetelore, immedalely aller gelling
the materials from the marke, blanch them slightly,
place them in the refrigerator, and whenever ey
are needed take them out to use them in natural
color and freshn ess

Boiled Fresh Germinated Brown Rice

—

Boiled Batley

Ingredients
2cups of rice & cup of barley

Recipe

O Prepare hoied barley with & cup of harley,

@ wash rice clean, and alter puling it in My
Calefron along with boled barley, pour water up
lo white rice waler graduation 3,

@Lock he ld, press MENU buten, and after
selecting | press !

ﬂOnce the cooker comes to Heal Preservalion
mede, mix th e cocked graing poperly,

Bolled Brown Rice with Red Beans

Ingredients

Rice 1, 5cup, milet)/3eup, glotinouss ricel/2eup, ed
beans 1/3cup, sorghuml/ Seup and sab ! teagpoon
Recipe

0 Wash ricg glutinous rice milet and sorghum  dean
and seoop them with @ landing net

@ Bol red beans on high heat, and then put only water
in which /g beans wem bled i ancther bowl

@ Put rice, glatincus rice, milet and soghum on &
landing nel inte the nner pel and pour waler in
which red beans wer bolbd and water by whie
rice: water gradation 3

@ Put the boiled red bem s and then ok the cower,

Aler sslect in the menu, push the
futen,
@ Mix fics when cookng B finished
Reference

Origntal medicne cals red beans as Jecksodu
which helds melsture, remeoves steam and
discharges accumulaed pus as well as relieving
edema by making thirst and diarrhes stepped and
bladder empty,

Ingredients
Brown rice 4 cups

Recipe

@ Pul washed brown rice into the inner pol,
and then pu it inte he inner pol and pour
waler by water gradation,

@ Aler locking the cover and choosn g

in the menu, push the buten o
butien ater setling up the time o
germinated biown rice fo 3 hous,

@ Mix rice when cocking is finished,

Reference
- Controlthe time of germiated brown ice acording to
eaCh pief gence,
“When cocking wih germingted brown rice set up
germingting time for O hour £ you want to have
100 % boled hrown fee without germination,

Ingredients
Brown rice | cup, rice 2 cups and red beans 173 cup

Recipe

©Bcil red beans until it become sofl but not
to break the shape of red beans and
separate it from water,

& Wash brown fice clean and put it in the inner pal
Put the beled ed beans after pouring water by
germinated biown rice water ‘seale 3

@ Alter locking the cover and choosing

in the menu, push
butten after seting up the
fime of germinated brown rice for four hours,

@ Mixrice when cooking is finished,



COOKING GUIDE

Well-being Boiled RiceWell-being Boiled Rice

Green Tea Rice Blended
with Chicken Chest Flesh

— —

Ingredients
2 cups of brown rlee, Jp of meen tea leaf, 0p of preen te powd
4 vupyets of chicken chest flesh, altle bl of o e oll, alkle bk of @k,
a ltle bR of pepper, i of c elery, alMle bl of Ime, a Mle bt of o2 mary
Recipe
@ Wash brown dee clean, put the bown lce o Wy Caldon along
Wit [0g o preen tea powderand Jp of preen tea lea, and pout
Water up to bown 1lce water prad uation 2,
@ lockthe Io, press MEWD butt o, and aly sele thy
andselt\m GE(hm\nated Brown Rlee Tmete 3 hous,

OP\EHH L ken chest flesh In saland peppes for | how or so, put
ollve ol In the pan, and afe fryhg thpflmu I the pan, slice \lth In,

O Pemie lne by sichp [V hak now shape, and prepare
shredded ¢ elery,

@ Whon th e cook & con gs to heat presenatin mods, mls the ¢ ooked
prs popely, and aler plachp pem hated biown rloe and
thbken oh et flesh n the vessel, add In eand celey,

10 Long Points of Green Tea
Anficaminogenic moapery, anfi-aging eflect, prevention of
lile sy b dise ase, prevention i obesiy and diel, defoxication ol
heavy mefgls and nicoline, recovery fom fafigue and e moval
ol hangover, teatment of constipet i, prevertion of caries,
prevention of acidification of conditufion, inhibition of
inflemmation and barferal conagion,

Nutrious Rice
Nutrious Rice

Saessak Bibimbap
{rice with sprout and vegetables)

Ba

Ingredients
2 cups of brown rke and some sprouts 3 nd vegetables
Seasorlng red pep per paste: Red pep per pate |/2ou p, beef [onushed)
40, sesame oll| tablespoon , honey
[ tab bspoon an d sugar | tablespoon
Recipe

@ Wash brown dlee clean, put I Into the Inner pot and pour waler by
poim I el brown e wate *scale o'

@ Aer locking the cover and ¢ hooshy
themeu, push huttnna!ty seithy up the
tne of garmlnalpd brown rlee for 3 how

@ Poursesame ol g pot and st~y the mush ed beef Sti-fry ka2
Itle mose ater stihg up & whh red perw paste and watw
\mun In o to be thickened and putthy sugar, beney and
sesane oll

& After sl\rr\ng up lee when ks chanped to heath p mode, put the

iepared sprouis an d vep e bles oo germhated brown Mce

GEul T80 pEppe paste o e abwe o fat spruts may ook be b
dbo &,

wBrceali sprut @ Prevenfion of cancer

WChiness tabbage sprout:Good af stomach and improve

condipalion

WTurnip sprout @ improve hepalifis and jaundice

nCatbage sprout !inclide selenium preventing aging and cancer

WDaiken sprovt: Lower heal and make The awellng subside

ifheat spitut  pUiy blod

Rice Cooked with Nut

Ingredients
Rite dcups, fresh ginzeng 4 1oofs, chesinul 4 units, jujube 4 units,
gikgo nul 12 unfs and refined rice wine 2 fablespoon
Marnade : Soy sauce 4 fablespoon, choppe d seallion 2 1ablespoon,
vrushe d garle 1/2 tahlespoon, red pepper powder V2 feaspoon,
ground sesame mied with 53l 2 feaspoon and sesame oilf feaspoon
Recipe
O Cul ou the rhizome ol esh girseng cealy and chop then inio slices ,
@ Peel the skin of chestuts and cuf fem inlo o pieces, e washing
Jujubes dean and se gmiing 1heir seeds om them, cut them into fwo
peces,
& Sty ging ko nwts with som e ol and peel e skins, o pul gngho
nuts in boikd water for 2~ 3 minutes and peel e sking with & spom,
@ Aer puting clean-wshed ice i e fner pot and pouring water by
while rice water Scale 47, siir il yp wlh two tablesp oons of refined rice
vine,
8 Pm fiesh giseng, ohestous, gingko nus and jujrbes prepaed in step

eAher lucking the cover and ¢ ho using
bution,
@ Mix iice when cooking is finsh ed, mi marinade prepared accwding
fo your prede ence it rice,

References
When nuiiows ice is cooked, there may be diferences in mebnoidine
actording 1o amownd o1 condiios of maeriak [ujube, fiesh ginseng
afler cocking is compleled, Theredwe, confiol the anount of food
actording fo you prederence,

inthe menu, push

Ingredients

4 oups of ricg 4 nugges of wanuts, 2 table spoonful o
pine nut, 2 tablespooriul of almend, 2 tables poanful of

ca hew nut, 15 grains of ginkgo nut

SEASONMNG SAUCES : 4taH epoonful of sov sauce,

1#2 tems pronful of pepper powder, 2 lsaspooniul ef grourd
sesame mixed wih sak, 2 tablespoonful o mirced spring
onin, 12 lables poonful of minced garlic 1 teaspoonful d
sg5ams o

Recipe

9 As for walnut, macerate it in warm water after
removing husks and eliminate inner hu sk,

@ Regading ginkgo nut, peel il off by adding a lite
ol &nd frying i, or by rubbing it wih spoon ete
while boiling it for 2 to 3 minutes in water,

@ Pul clearly washed rice into My Cauldon, and after
pouring water up to whierice waler graduatio 4, add 1
tablespoonful of refinedrice wine,

O Put the walnul, ginkgo nut, almond and cashew
nut prepared in the sbove @, lack the lid, and
alter selecting by pressing Menu
button, press button,

® Once cooking &5 completed, put the prepared
seasoning sauce and enjoy the food by mixing
together,

Mushroom Tian

Ingredients
2 eupsolbrown rice, 2l of brown gravy sauce, & il
bil ot sall 2 sheels ol sesame leaves 1f3 pleces of
pumpkin, 8 pack of shimefi mushroom
# Mushroom may be chosen asprefened inthe lamily,

Recipe

0 wash biown rice clean, put i i My Cadion, and pou wal
up fo geminaled i ice wder gr radion 2,

8 Lock e fig, press WENU buton, slecd

Jant o selfng g aminate nmwn Tie fineto 3
s, press

8 5hop pumpkm smal, and iy hen shgﬂl\yaw alding sall,

@ i mishioom s b g1avy sance iy,

@When e cooker cones 1o Heat Preservalion mode, mix 1he
conked aing propery,

OPu geninaled brown ice in he mold, afd {ried punpkin,
ant hen afler puting geninaled biown rice agan g
evening i, 1ake out fron The mod,

QHesp p mushoon moed wih biown giavy sauce, sid
place shied ded s esan e leal,

Assorted Bibimbap

e T

Ingredients

4 ops of ricg B0g of beech mushrcom,

40g d winter mis hroom, 4 nuggets o but lon mus hroom,

B0 d king oysfer mushoom
SEASON\NG SAUCE: 4 tables poonful of soy sauce,
1#2 tes pronful of pepper powder, 2 laaspoon!ulo! grourd
sesame mixed wih sak, 2 tablespoonful o mirced spring
onicn, 12 1ables poenful of minced garlic and 1 legs poanful
of sesame ol

Recipe

® Tear beech mushroom end winter mushroom
slice by slice after washing, and peel off and
slice buton mushroom,

8 Slice king oysler mushroom lengthwise and cut
them equally to & size good to each,

@ Pul cleanly wshed ice into My Cadldion, and afler
pouring waler up to white ice water gmduannn 4, put
| tablespoonful of refired rice wine,

B Put the mushroom prepaed in the ehove 3, lods the fid,
and afier s ebcling by pressing Meru butm,
press button

# Once cooking is compleled, put the prepared
seasoning sauce end enjoy the food by mixing
together,

RECIPE



Nutrious Rice

Mushroom Bamboo
Shoot Cooked Rice

COOKING GUIDE

Healthy Porridge

Pine Nut Porridge

Abalone Porridge

Ingredients

4 cups d rice 200g of oyster mushroom,

100g of bamboos hool, 10 grains d ginkgo nut
SEASCNING SAUCE: 4 teblespoonful of 5oy saUCE,

1/2 teas poonful of pepper powder, 2 teasp oonful of
ground sesame miced wih salt 2 tablespoorful of
minced spring onion, /2 tables poonful of minced garlic
gnd 1 teagpoonful of 5&ame ol

Recipe

D As for oyster mushroom, tear the mushoom to 3
size good to eat after washing, and regarding
bamb oo shod, remove the white parts between the
combs by parboiing them shightly, and slice them
by highlig hting the comb s hape,

# As for gnkgo nu, peel them by fying after adding
alitle b of al or by rubbing wih spaan etc while
buding for 2to 3 minute in boiling water,

# Put cleanly washed rice into My Cauldron, and after
pouring water up to whie rice wate graduation 4,
put 1 tables poonful of refined rice wine,

B Pul the ayster mushroom, bamboo shoot and
ginkgo nut prepaed in the dove @, lock the Iid,
and after selecling by pressing Menu
button, press buttan,

® Once cooking is completed, put the prepared
seasoning sauce and enjoy the food by mixing
toget her,

Special Porridge
Special Chicken Porridge

Ingredients

Rice lcup, chicken 100g, chidken soup 60 Occ,

green pepper 1 unit red pepper | unt and some salt
Seasoning Chnppen sealion 1 tablespoon,

crushed g arlic 1 table poon, soy sauce 2 tablespo ang,
some ground e same mixed with sal, sesame oil 2
tea 00NS 8N4 SOM e ground pepper

Recipe
Q Wash iice deanand putit in water for more than one hour,
@ Bail wel-timmed chicken fo & long limg Tear @ inio
ieces and season them with the ahove materids,
] gmarale seeds fom red peppers and freen peppers and
chopthem iro pieces.
ﬂRemme oil fiom chicken sowp and put @ on absorbent

-] Pul stap No, 1, 2 and 3 into the inrer pot and pour the
chickensoup,

@ Paurwsla by biin poiidgewd e 'scals 15,

§ Ater lotkirg the cover and mmsmg in
the meni, push butten,

@ Mix rice when coking is finisted and di i with salt
accrding toyou pefeence

Ingredients

Rice | cup, pine nut 1/2cup and seme salt
Recipe
@ Wash rice and pine nuts clean,
@Fut rice on a landing net and crush pine nuts
with an electric miser,
@ Pour waler o the rice and the crushed pine
nuts by nutrition parrid ge waler ‘scale 157
@ Aller locking the cover and choosing
in the menu, push
button,
@ Mix rice when cookin g is finished, and 2ir it with
sl seeording to your preference,

References

ul is important to cook poridge sccording lo the
tme And coced down porridge o rehealed
poridge is not ady,

ultis good to eat it with walery plain kimchi wel-
tigesiing fish bried in soy sauce and Pollack int
m\While poridge is cocked in the sme way as
pine nut poridge in the rom of putting cnly rice,

mHow lo seledt pine nut made in Keorea ® There is
gloss and [uster, and aimost no covers of embryo
o pine nul I has pine nul perfume and pine
Tesin periume;

White Porridge

P

Ingredients
Rice | cup

Recipe
0 Wash rice clean and pu i into the inner pol,
And pour waler by nulriion porridge waler
“seale 17,
@ Aller locking he cover and choosng
in the menu, push
hutten.

Porridge is one of the

oldest food developed in

our tradition and culture,
Il is presumed (hal people in the Wew Slone Age wih
agricultural cuture bolled grain wih water, It is the
argin o pumdg e

Ingredients

Acup of rice, 1 tablespooniul of sesame o,
I piece of abalone, a itle bit of salt

Recipe
O Wah rice clean and et them swell,
& Wahtheabalone by wbbing it with brush, and
after taking out intestines, slice it thin,
@ Put rice and abdmeinta My Caldron, and after
adding sesame ai, miz the properly.
B Pour water up to Nutilious Porridge water

graduation 1,
@ Lockthe lid, press MENU bultan, and after selecting
, Press
buttan,

@ When the cooker comes ta Heat Pres avation mode,
put sal to your prefaence, and st the cooked
qgrains shg by,

References
wTo ook SNfmp porridge or oyster porridge, © ook
the same manner to sk your taste,
wDifference of Natural Abalone and Cultured
One: Mosly natural sbalone assum es blackish
brown or reddish brown, and culured on e green,

Red Bean Porridge

C."'.

Ingredients

2f3 cups dof rice, 1/3 cups of red bean,
2f3 cups o glulin ous rice

Recipe

© Wash rice clean, and soak it in water for 30
minutes or more,

# Boil red bean in strong fre, throw away red
bean water, and boil it again slowly until red
bean blasts in weak fire by powring water again,

@ Fut the boiled red bean with sieve, and fiter
only red bean water by crushing,

© Boll gluinous rice powder taken out fom sisve
of No, 2 to 3 and after pasting it with cooled
wat er, make small dumpling inred-bean gruel,

@ Put previously soaked rice into My Caldron, and
pour red bean water up to Nufritious Porrid ge
water graduation 2,

@ Put smal dumpling in red bean gruel and red
bean, press MENU button, and after selecling

. press

buttan,

¥ For chewy taste, red bean grains may be used
depending on preference.
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

KEY Company, P&K USA TRADING CORP and Cuckoo Trading Canada. will repair at its option replace,
without charge, your product which proves to be defective in material or workmanship under normal use,
during the warranty period listed below from the 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-HW10 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 Eastand the Central Districts The West and the Central Districts. Canada (Toronto) Canada (Vancouver)
Call: 718888 9144 Call: 213687 9828 Call: 416 878 4561 /905 707 8224 Call: 604 415 98581604 524 8282
Address :129-04 14th Avenue Tol Free - 677 481 9898 Address : #D8-7398 Yonge Street Address : 103-4501 North Road
College Point, NY 11356, USA : Thomhil Ontario Canada Bumaby BC Canada
Address : 700 Jackson Street, LA, L4J8)2 V3R4R7

CA90012, USA
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