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COOKING GUIDE

Rice 6 cups
*The cup in ingredients means a measuring cup in the rice cooker. 1 cup (180cc) is for one person. 

Ingredients

Recipe
Put clean-washed rice in the inner pot and pour water by water gradation 6.
Firstly, lock the cover, and select [Glutinous Rice] in the menu, and then push the
[Pressure Cook/Turbo] button.
Mix rice when cooking is finished.

Reference
According to gradation on the inside of inner pot, when cooking with newly harvested rice the amount
of water should be less than the gradation, and when cooking with old rice the amount of water should
be more than gradation.(Control the amount of water according to preference of each family)

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

Ingredients

Recipe
As for peas, add salt into them, wash them clean and extract water from them.
Put cleanly washed rice into My Caldron, season them with sake and salt, and pour water
up to white rice water graduation 3.
Place peas on top of them, press MENU button after locking the lid, select [Glutinous
Rice], and press [Pressure Cook/Turbo] button.
When the cooker comes to Heat Preservation mode, mix the cooked grains properly.

Store peas as follows

If peas and kidney beans etc are stored in the refrigerator, they change in color and
decrease in freshness fast. Therefore, immediately after retting the materials from the
market, blanch them slightly, place them in the refrigerator, and whenever they are needed,
take them out to use them in natural color and freshness.

Rice 1.5cup, millet1/3cup, glutinous rice1/2cup, red beans 1/3cup, 
sorghum1/3cup and salt 1 teaspoon

Ingredients

Recipe
Wash rice, glutinous rice, millet and sorghum clean and scoop them with a landing net.
Boil red beans on high heat, and then put only water in which red beans were boiled in
another bowl.
Put rice, glutinous rice, millet and sorghum on a landing net into the inner pot and pour
water in which red beans were boiled and water by white rice water gradation 3.
Put the boiled red beans, and then lock the cover. After select [Mixed Rice] in the menu,
push the [Pressure Cook/Turbo] button.
Mix rice when cooking is finished.

Reference
Oriental medicine calls red beans as Jeoksodu which holds moisture, removes steam and
discharges accumulated pus as well as relieving edema by making thirst and diarrhea
stopped and bladder empty. 

2 cups of rice, a cup of barley
Ingredients

Recipe
Prepare boiled barley with a cup of barley.
Wash rice clean, and after putting it in My Caldron along with boiled barley, pour water up
to white rice water graduation 3.
Lock the lid, press MENU button, and after selecting [Mixed Rice], press [Pressure
Cook/Turbo].
Once the cooker comes to Heat Preservation mode, mix the cooked grains properly.

Tasty Rice

Mixed Rice

Boiled Barley

Five-grain Rice

Boiled Rice

Pea Rice
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Brown rice 4 cups
Ingredients

Recipe
Put washed brown rice into the inner pot, and then put it into the inner pot and pour water by
water gradation.
After locking the cover and choosing [GABA Rice] in the menu, push the button of [Pressure
Cook/Turbo] button after setting up the time of germinated brown rice for four hours.
Mix rice when cooking is finished.

Reference
Control the time of germinated brown rice according to each preference.
When cooking with germinated brown rice, set up germinating time for 0 hour if you want to
have 100% boiled brown rice without germination.

Boiled Fresh
Germinated Brown Rice

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

Recipe
Boil red beans until it become soft, but not to break the shape of red beans and separate it
from water.
Wash brown rice clean and put it in the inner pot. Put the boiled red beans after pouring
water by germinated brown rice water scale 3 . 
After locking the cover and choosing [GABA Rice] in the menu, push [Pressure
Cook/Turbo] button after setting up the time of germinated brown rice for four hours.
Mix rice when cooking is finished.

Boiled Brown Rice with
Red Beans

Mixed Rice

Well-being Boiled Rice

2 cups of brown rice, 3g of green tea leaf, 10g of green tea powder, 
4 nuggets of chicken chest flesh, a little bit of olive oil, a little bit of salt, 
a little bit of pepper, 5g of celery, a little bit of lime, a little bit of rosemary

Ingredients

Recipe
Wash brown rice clean, put the brown rice into My Caldron along with 10g of green tea
powder and 3g of green tea leaf, and pour water up to brown rice water graduation 2.
Lock the lid, press MENU button, and after selecting [GABA] and setting Germinated
Brown Rice Time to 3 hours, press [Pressure Cook/Turbo] button.
Pickle chicken chest flesh in salt and pepper for 1 hour or so, put olive oil in the pan, and
after frying the flesh in the pan, slice it thin.
Prepare lime by slicing it in half moon shape, and prepare shredded celery.
When the cooker comes to heat preservation mode, mix the cooked grains properly, and
after placing germinated brown rice and chicken chest flesh in the vessel, add lime and
celery.

10 Long Points of Green Tea
Anticarcinogenic property, anti-aging effect, prevention of lifestyle disease, prevention of
obesity and diet, detoxication of heavy metals and nicotine, recovery from fatigue and
removal of hangover, treatment of constipation, prevention of caries, prevention of
acidification of constitution, inhibition of inflammation and bacterial contagion.

Green Tea Rice Blended
with Chicken Chest Flesh

2 cups of brown rice and some sprouts and vegetables
Seasoning red pepper paste : Red pepper paste 1/2cup, beef (crushed) 40g, sesame oil

1 tablespoon, honey 1 tablespoon and sugar 1 tablespoon

Ingredients

Recipe
Wash brown rice clean, put it into the inner pot and pour water by germinated brown rice water scale 2 . 
After locking the cover and choosing [GABA] in the menu, push [Pressure Cook/Turbo] button after
setting up the time of germinated brown rice for 3 hours.
Pour sesame oil in a pot and stir-fry the crushed beef. Stir-fry it a little more after stirring up it with red
pepper paste and 1/3cup of water in order to be thick put sugar, honey and sesame oil. 
After stirring up rice when it is changes to heating mode, put the prepared sprouts and vegetables on
germinated brown rice. 
Put red pepper paste so that sprouts may not cause a mess. 

Saessak Bibimbap
(rice with sprout and vegetables)

Broccoli sprout : Prevention of cancer, 
Chinese cabbage sprout : Good for stomach and improve constipation
Turnip sprout : improve hepatitis and jaundice, 
Cabbage sprout : include selenium, preventing aging and cancer
Daikon sprout : Lowers body heat heat and makes swelling subside
Wheat sprout : purify blood
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100% Recycled paper 00383-0856J0 Rev.0

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-M10 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 : 323 780 8808 
Address : 1137 E. 1st Street, L.A, CA 90033, USA

Canada (TORONTO)
Call : 905 707 8224
Address : #D8-7398 Yonge Street Thornhill Ontario Canada L4J 8J2

Canada (VANCOUVER)
Call : 604 540 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 : Retain your Sales Receipt to prove date of purchase

Copy of your Sales Receipt must submitted at the time
warranty service is provided.

To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,
Parts Distributor or Sales Dealer:

The West and the Central Districts.
Call : 323 780 8808 
Address : 1137 E. 1st Street, L.A,

CA 90033, USA

Canada (Toronto)
Call :  905 707 8224
Address : #D8-7398 Yonge Street

Thornhill Ontario Canada
L4J 8J2

Canada (Vancouver)
Call : 604 540 1004
Address : 103-4501 North Road

Burnaby BC Canada
V3R 4R7

The East and the Central Districts
Call : 718 888 9144
Address :129-04 14th Avenue      

College Point, NY 11356, USA




