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

1. Read all instructions before using this appliance.

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

3. To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure
Cooker Body in water or any other liquid.

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

This appliance is not intended for use by young children without supervision.

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

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, after the appliance malfunctions, or has
been damaged in any manner. Return the appliance to the nearest authorized service facility for
examination, repair or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury to persons.

8. If the supply cord is damaged, it must be replaced by a special cord or assembly available from the
manufacturer or your service agent.

9. Do not use outdoors.

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

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

12. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, or

set all control to “off”, then remove the plug from the wall outlet.

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

14. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.

15. Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they are a

risk of fire or electric shock.

16. A fire may occur if the appliance is covered or touching flammable material, including curtains,

draperies, walls, etc while in operation.
17. To reduce the risk of electric shock, cook only in the provided removable container.
18. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

19. Do not cook foods such as applesauce, cranberries, cereals, macaroni, spaghetti, or other foods.
These foods tend to foam, froth, and sputter, and may block the pressure releasing device.

20. Before use always check the pressure releasing device for clogging.

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

22. Do not use this pressure cooker to fry in oil.

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

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

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

1. Keep hands and face away from the Pressure Release Valve when releasing pressure.

2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.

3. Never open the Lid while the unit is in operation.

4. Do not use without the inner Pot in place.

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

6. Do not touch the inner pot nor any heating parts, immediately after use.

Allow the unit to cool down completely first.



HOW TO USE EXTENSION CORD

Note:

A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.

B. Extension cord should be used properly.
C. Extension cord usage for the rice cooker:

(1) The correct rated voltage should be used for the rice cooker.

(2) If the appliance is set on the ground, the extension cord should also be set on the ground.
(8) The cord wires and extension cord should always be arranged to prevent hazards to children.

This appliance has a polarized plug : (one blade is wider than the other).

As a safety feature, this plug will fit in a polarized outlet only one way.

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

If it still does not fit, contact a qualified electrician.
Please, keep this safety feature.

SPECIFICATIONS / M&+#4

BSE /Model Name(Z2H) CRP-HRO08 Fuzzy Series
FEBERER /Power Supply(® &) 220V ~, 50/60Hz
T1EEH /Power Consumption(AHIF ) 1240W, 5.6A

B% /Glutinous Rice(®0l)

1~8 A#/0.18~1.44L (1~8cups)

BE%X /Rince Free(MA0()

2~8 A1#/0.36~1.44L (2~8cups)

B tE / Turbo Glutinous Rice (B 0131 =)

=EAE %%%7 /Sushi(2 XE!)
COOking Capacity RH /Mixed Rlce( _I_)
(B2 #k/%3% /GABAGDI/LOD
[eY e ﬂ:l

&5 /Nutritious Rice (& 2HY)

<
oM
I_

Bk /Dried Rice(S2M4

2~6 A1/0.36~1.08L (1~6cups)

E#K Poridoe@U=)

1~1.5A#/0.18~0.27L (1~1.5cups)

HiEZKE /Power Cord Length@® & 3= 200 1.2m
TEED /Pressure(AHS2tE]) 78.4KPa(0.8kgf/cm?2)
%4%E [E7/Pressure safety device/(QIEARX 2f&) 117.6KPa(1.2kgf/cm?)
BERELEE /Micro Temp/(SEEX) 169°C
8 /Weight S ) 6.4kg
K /Width(Z) 38.6cm
R~ /Dimension(X %) % /Length(& 0l) 28.7cm
= /Height(&=0l) 26.5cm
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




«The following must be observed to use the product safely and correctly to prevent accidental and dangerous situations.

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

/A\ Warning

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

& Caution

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

&Warning

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

Do not

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

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

of light.

. It can cause an electric shock,
fire, deformation, malfunction, or discoloration.
Please check the power cord and plug frequectly.

Do not alter, reassemble,
disassemble or repair.

. It can cause fire, electric
shock or injury.

« For repair, contact dealer
or the service center.

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

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

WARNINGS FOR SAFETY

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

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

«Indicates a prohibition

« Indicates an instruction

Please pay careful attention
against water and chemicals

« |t can cause an electric
shock or fire.

Use a single socket with
the rated current
above 15A.

» Using several lines in one socket
can cause overheating resulting in fire.
Please check the power cord and plug frequently.
+ Use an extension cord with a rated current
above 15A.

Do not pull out the clean steam vent by force.

+ When separate it, the steam control vent can be blocked.

Please make sure you clean and check
the assembly condition of the clean
steam vent before and after use.
« If you have any problem with assembly and
cleaning of the clean steam vent, please call
a dealer or service center.
+ Keep clean the product before and after use.

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

+ Please check the power cord and

frequently because it can be damage

by using circumtance or method. Also,

the damaged one can cause and electric shock or fire.
« It can cause an electric shock short circuit or fire.
. If the plug was damaged, contact dealer

or a service center.

ENGLISH



&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.

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

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

©

<Inner pot>
+ [t can cause an electric shock or fire.

Do not turn the Lock/Unlock Handle to

“Unlock” during cooking.

- The hot steam or any hot content within the cooker can cause
bums.

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

Do not place heavy things on the power cord.

. It can cause an electric shock or fire.
Please check the power cord and plug frequently.

Keep the cooker out of children’s reach.

. It can cause burns, electric shock or injury.

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 orany Ve
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.

WARNINGS FOR SAFETY

Don't spray or put any
insecticide and chemicals. J»C;

« 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.

« Especially be careful to keep it out of reach of
children.

Do not use it without the inner pot.

+ It can cause electric shock or malfunction.

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

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

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

T gy

+ 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 let
animal bite or to be shocked
by sharp metal materials.

7\

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



Remember

&Warning

Do not use on arice chest
or a shelf.

+ Do not press the power code
between furniture. It can cause
an electric shock resulting in fire.
Please check the power cord and plug frequently.

» When using on furniture, automatically released steam

can cause damage, fire and an electric shock.

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

« It can cause an electric shock.

&Caution Do not

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

« First pull out the power cord.

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.

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 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.

WARNINGS FOR SAFETY

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 adoctor | >
I~

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. 4

. It can cause electric shocks or fire.
+ Use AC 220V 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.

Do not pull up the cooker by holding the
inner pot handle.

«If can cause problems and dangerous situations.
There are portable handles on bottom right and left
side of the cooker. Hold the handles with both hands
and move it carefully.

Do not use the cooker except for original
purposes. It can cause danger and accidents.

Please use the cooker for original purposes.
« It can cause the malfunction or smell.

ENGLISH



&Caution Do not
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.

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.

Do not drop the cooker or impact.
« It can cause malfunction.

&Caution

Be cautious when steam is being released
+When the steam is released don’t be surprised.
+ Please keep the cooker out of reach of children.

the power plug.

- If you inflict impact on power cord,

it can cause an electric shock or fire.

Remember

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

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.

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

WARNINGS FOR SAFETY

Please call the 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.

@bm Metalic crubber

=2 B
S

Abrasive Material Brush

When the exterior of inner pot is titanium ion plated.

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

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

«The friction of the inner pot with sink or other
appliances can cause its plating’s coming off.

(No problem to use it)

Please clean the body and
other parts after cooking.

« After cooking chicken soup or, multi
cook dishes, etc., the smell may be absorbed.
« Clean the oven packing, top heater plate and
inner pot every time you cook any of those.
« It can cause alteration or smell.
« Use dry kitchen cleaner or sponge to clean the inner pot,
since rough scrub or metallic ones are abrasive to the coating.
+ Depending on the using methods or user's circumstances
inner pot coating might rise.
Please call the customer service for those cases.
« Please, do not pull out the clean steam vent by force.

Even if power plug is unplugged,
turn the lid to the & (Lock)
location.
«In case My Cauldron is hot or hot cooked rice is left
after cooking is completed, close lid and tum lid combining
hand grip to & (Lock) direction even after unplugging power plug.
Otherwise product deformation or damage may occur by intemal
pressure.
+ Be sure to tum lid combining hand grip to & (Lock) direction during
cooking and heat preservation before use.

Please contact dealer or service
center when either a button of

a product or a product itself is not
working properly.




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 keeps the steam
inside of the oven. When the pressure Manual&Cooking Guide
weight is twisted it releases steam.

Automatic Steam Exhaust Outlet
(Solenoid valve)

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

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

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

Clamp Knob

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

Rice Scoop

Control Panel

Top Cover Assy

Detachable Cover

Control Plate
Packing

Control Plate
Packing Cover

Pot Handle

Pressure Inner Pot(Oven)
Control Plate Place the inner pot Into
Holder Guide the body property. Steam Plate

Clean Steam Vent
Handle
Holder

Dew Dish

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

Power Cord Rice Scoo holder

_—
. @ Cleaning Pin
,,,,,,,,,,,,,,, A\ (Attached on the
Power Plug Z)8 bottom of the unit)

(Refer to page40)
Temperature Sensor

ENGLISH



HOW TO CLEAN

-Unless you clean the detachable cover, it can cause bad smell (After cooling out, unplugging and cleaning it).

-Body and cover should be cleaned by a dry dish towel. Do not use bentol while using rice cooker, starch can remain.
No effect on health.

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

Detachable cover & Pressure packing

After cleaning detachable cover, put it back on the lid
Unless detachable cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)

A
contact surface, 4 - . A [ )

(DTum the holder counterclockwise, ~ @Wash the cover with cooking -1 If washed without separating (39When mounting the cover, grab (311 It s easier to attach the cover

and the cover will be easily purpose neutral detergent and pressure packing , itis likely to  Separate cover handle, attach i holder when the lower part of
separated from the cooker and sponge frequently, and wipe off have water leak as described i 1© hole, and after adjusting the detachable cover is
can be washed. moisture with handkerchief. the mage holder on top of packing stop

% Please keep clean the edge of tab, fixit by tuming it clockwise.
rubber packing, then the rice

cooker last’s longer.

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

N

E—o
e 28 ,,N\Q

¢ﬂ2

s = ol — e
% g2 F i (E - N
Rubber packing quide Oven cover point e —— o — =

(1o separate he rubber packing, (@ To put back the rubber packing, ~ ()After fitting 6 projections to the @ Please check that the rubber packing fits into the cover

please pull it out from the cover plate  please fit it to each of 6 projections  holes, please press the rubber  plate completely. If not, steam may be released from the
asshowninthe picture. andholes as shown inthe picture. packing around the corner ek between the packing and the plate.
CLEAN STEAM VENT conpilssrouni e peLe

AND SAFETY PACKING INNER POT INNER BODY

CONTROL

=

In case the cauldron is stained
steam control vent before  with cooked rice broth or

Make sure to clean the clean Wipe the inner, upper, and
steam vent after/before use. Do outer of the inner pot of any  cloth that has been extracted

not try to pull out the clean external substances. out of all water. and after use. foreign matter, wipe the

steam vent and safety packing, Do not use tough scrubber, cauldron with a damp dish
clean it with care. Make sure metallic scrubber, brush, cloth. Using a rough scouring
the clean steam vent and safety abrasive material etc. pad or brush etc may damage
packing are installed completely xMaintaning a rubber packing cauldron surface.

after/before use. If the steam  cleanly will let the rice cooker If the buttons are functioning
vent is detached, or not lastlonger. correctly please contact our
attached completely, please customer care service.

contact customer service.

How to use handle

1. Handle must be located at “Lock” during Cooking.
The lamp turning on means the top cover is closed
perfectly, so you can cook.

2. After cooking, the handle must be turned from
“Lock” to “Unlock”, and then push clamp knob to open.
It is hard to open when there is remaining steam in the
Inner pot. At the time, twist pressure weight and let the Bz
steam out. Do not open by force. iy

3. Handle must be turned to the “Lock” position to begin cooking.

« When the lamp is turned on it means the top cover
is closed properly and you may begin cooking.
To open and close turn the handle from the lock to
the unlock position.




HOW TO CLEAN

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

. The valve hole of the pressure weight allowing the escape of steam should be checked regularly to
ensure that it is not blocked.
If you use the valve hole of pressure weight as it is blocked, the hot steam or any hot content within the
cooker can cause injury.

Do not use a Cleaning Pin for other use except cleaning the valve hole of the pressure weight.

Pressure Weight Cleaning Pin
x Attached on the

g § botton of the unit. ‘
t ———

Alien
Substance

» After the Lock/Unlock handle is locked(located on “Lock”) turn the pressure weight counter-
clockwise while pulling it up, and pull it out.

» Punch the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.

How to
disassemble the

pressure weight ) yynen the pressure weight is properly assembled, it can freely be turned.

How to clean the soft steam cap

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

(1] DetachAthe soft ou attach the soft

steam cap like the detach and clean. Make sure you clean frequently so that it fits into steam cap to fit into the
picture. with a sponge or a neutral detergent. the groove groove, press ‘A'part
perfectly. firmly to assemble the
soft steam cap into the
product.

How to clean dew dish

@ Separate dew @Separate the drain~ @Clean the drain ditch ~ @Clean the drain ditch  @Securely put in the
dish. ditch cap by pushing  cap and dew dish cap with brush kit. dew dish after
it down. with a neutral cleaning.
detergent.

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

1. Check the inner pot correctly put in the
main bodly.

3. If there are hot things in the inner
pot, the top cover would not be
closed. At the time twist the
pressure weight and let the steam

2. To close the top cover, the handle must
out and then close the top cover.

be located at “Unlock” as shown by the
picture on the right.

ENGLISH



FUNCTION OPERATING PART /
ERROR CODE AND POSSIBLE CAUSE

Function Operating Part

Preset/AUTO Keep Warm / Pressure Cook/Turbo
CLEAN Button Reheat button Button
; : . Use it for warming or reheating the Use it for cooking the rice.
Use it by presetting the time cooked meal right before eating. (Refer to page 46)
when you desire specific to (Refer to page 55)
eat.(Refer to page 53~54) pag /= Cancel button
When you use automatic Use it for cancelling selected
steam cleaning function IH / function or releasing
(Refer to page 47) remaining steam in the inner
22 QAL pot.
Mode button ToiE s (Refer to page 62) .
This function is used to }’l\ﬂs{i‘oﬁsmg Power saving
customize individual cooking e -~ A (Refer to page 58)
preference, time-setting, T L) / Y
voice volume setting, keep Display
warm temperature setting,
and power saving movement. a Set button
Fc - zrol 4
. \ ) en you use selecte
‘ = T3 &Y | 4 Wh lected
Menu / Selection function or button-lock
button - function. (Refer to page 59)

This function is used to select from
among glutinous rice, turbo glutinous rice, sushi, GABA, mixed rice, dried rice, rinse free, nutritious rice, nutritious porridge, all-
purpose, ginseng chicken soup, steaming and Automatic Sterilization (Steam Cleaning), and to modify preset time.

 If no operation is done while power cord is plugged, the system is on standby as shown in the screen in the figure. s
(The menu on standby screen, time, voice and customized rice taste stage may differ depending on user configuration.) ==

x If cancel button is pressed during function manipulation, the condition tums to standby condition.
% The button has to be pressed until buzzer sounds. There is a chance that the picture may be different with actual one. <Standby condition screen>

Error Code and Possible Cause

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

] When the inner pot s not placed into the unit.

L
P x| F :_ Problem on temperature sensor. (“ £ ... "mark, “ £_F"mark, “ £ _t "mark blink.)
C.r L.

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

7+ When pressing the Pressure Cook and Timer botton, while the Lock/Unlock handle is on “Unlock”
L LIt | Tum the Lock/Unlock handle “Lock”.

113 When boiling only water.

Lo

12000 When setting preset time longer than 13 hours

(7100 Set the preset time within 13 hours. (Refer to page 53~54)

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

g " Ploblem on micom power.
= [ | Problemon micom memory. I [ Problem on environment sensor.
o LoL

_ | Thiseror message shows up when Pressure Gook or keeping warm/reheating button is pressed while detachable cover is not
L L mounted. Mount separate 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 or product.
(L) o



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

How to set current time

ex)8:25am now

<Standby mode>

Press mode button once.

» It can be operated by pressing 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 blinging once per second.

Set Ho'clock and 25 minute as pressing menulselection button. &

» 1 min up Ol 5 / A1 ” button -7 000
1 min down “—” button
Parreay

» 10 min up or down “ T a= e ) keep pressing. & o=l
» Careful of setting am pm ”'#’ 29
» In case of 12:00 it is 12:00 pm.

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

» If it is over 7sec without yes button, setting time will be canceled with

voice,"it is canceled due to overtime". M
%
m About Lithium battery m How to set current time during keep
«This product contains lithium battery for improving blackout warming mode

compensation and time. Lithium battery lasts for 3 years.
-When current time is not displayed on the screen, it means the L tF;]ress Canc'\e;ll t:juttg nt;(o cancel1 I(tgep \t/varmt e
battery is exhausted. It should be replaced. (1 Ui (1R e LT X et e

What is blackout ti current time.
R e 2. After setting time, press keep warm button to

«This product remembers and maintains previous condition and re-start keep warm.
processes. After finishing blackout, it operates immediately.

«If blackout happens during cooking, the cooking time will be

delayed depending on blackout time.
+If the rice became cold because of blackout, warming will be

cancelled.

Voice guide volume control (The function which can control volume and cancel)

To enter this function, press Mode button 2 times. Mode button needs to be pressed for over 1 second at the first time.

- ‘3’ sign is displayed when entered volume control mode by
& - pressing Mode button 2 times.
I
&%9 » Menu/Selection button blinks and Mode, Set and Cancel buttons turn ON.
e — If set value became ‘0’ by pressing button, voice guide
X function is off.
& I_l
280 O = /& .‘
4 Press button to set ‘5’, that is the maximum volume sound.
gy R When finish setting desired volume, press Mode button to store.
@ g » Set button blinks and Mode, Menu/Selection and Cancel buttons turn ON.

' . .
as0 - W W » Keep the button pressed, and the button will tum to Continuous.
» Set to desired voice volume, and press Set button.

ENGLISH



NIGHT VOICE VOLUME REDUCTION /
WOMAN AND MAN VOICE SETTING FUNCTION

Night Voice Volume Reduction

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

» How to set night voice volume reduction

T Ha T Zerovolume
@ _m ) 20% of day time voice volume
&%0 T mm | 40% of day time voice volume
T mmm___| 60% of day time voice volume
’ T mmmm | 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 8 times in standby status, and you will enter Night Voice Volume Reduction mode. When pressing
mode button initially, press the button for 1 second or longer to enter Night Voice Volume Reduction mode.

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

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

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

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

Woman and Man Voice Setting Function

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

» How to set night voice volume reduction

| | [ 1]
fzz fzz
& g,
%0 = %0
=
Example) When set to woman voice Example) When set to man voice

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

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

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

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



BEFORE COOKING RICE

Clean the inner pot and wipe the water on the inner pot with dry cloth.
» Use the soft cloth to wash the inner pot.

» Tough scrubber can make the coating come off.

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

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

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

Put rinsed rice into the inner pot. i

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, mixed rice and nutritious rice : Adjust water level to the
water scale for ‘glutinous rice, mixed rice and rinse free’. Glutinous rice can be cooked to
max 8 servings, turbo glutinous rice, mixed rice and nutritious rice to max 6 servings.
« Sushi : Adjust water level to the water scale for 'sushi'. Sushi can be cooked to max 6
servings
+ GABA : Adjust water level to the water scale for 'GABA'. GABA can be cooked to max 6
servings L
« Nutritious porridge : Adjust water level to the water scale for ‘nutritious porridge'. Nutritious

Rice for 4 persons

! | (4cups)
porridge can be cooked to max 1.5 servings
+ Dried rice : Adjust water level to the water scale for 'Dried rice:'. Dried rice can be cooked
to max 6 servings © When you want to cook the old
« Rince free : Adjust water level to the water scale for 'Rince free:". Dried rice can be cooked rice or want the soft rice :
to max 8 servings pour more water than the
% Cook in cereals menu, hard cereals like red-bean can be meastred scale
hal—-cooked depeding on the kind d cereal @ Glut Rice for 4
. . . utinous Rice for 4 persons
% Please refer 1o the cooking menu time for the each menu.(Refer to page 46) (4 cups) : Set the water to scale
Put the inner pot into the main body and close the topcover. 4 of “GLUTINOUS"

Please, check if detachable cover is attached

» In case detachable cover is not attached, when pressure cook/ reheat button
is pressed, “ £ - 7 error could occur and cook/ warm function will not work.

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 turn 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” sound and “ £ 7 " is shown in the LCD.

¥ If you want fo select another unction while cooking, push cancel button.
> If" F A " mark shows up in other instance, tum cover handle to "Open’ direction,

and tum it toward "Lock". Then the cooker will work nomally. (The operation of
cover lock sensing device can be checked)

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

@ For overcooked rice : pour less
water than the measured scale

ENGLISH



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
inthe inner pot!

How to store rice

Shorten the
duration of the
“Present” time for
better cooking.

It' s better to set
the “warm” 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
avoid a direct ray of light. It can prevent

evaporation of rice moisture.

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

half of water more. It’ s tastier.

« If possible, do not use the preset time function
when rice is too dry and pour the half of water

more.

It’ s better to set “warm” less than 12 hours.

« Clean the product often.

(Especially clean the top of the cover for external

substance.)

If amount of water and amount of
rice is different, rice can be crisp or
hard.

If the rice is too dry, rice can be crisp
even though it is measured property.

« If you set “Preset” over the 10 hours
or “Preset” dried rice, rice can be crisp
or half cooked. Even worse condition,
fice 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, as
well as odor.

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



Choose menu with menu/selection button.
- Select button.

- Each time “Menu” button is pressed, the selection
switches in the sequential order, glutinous fice —
turbo glutinous rice — sushi — GABA — mixed rice —
dried rice — rinse free — nutritious rice —
nutritious porridge — Multi cook — chicken soup —
Automatic Sterilization(Steam Cleaning)

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

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

ex)n case of selecing Sushi,

»You can hear a voice, Sushi when you cook Sushi
automatic steam outlel operates while cooking.

Cooking thoroughly.

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

. Careful not to be burned in automatic steam
outlet.

exn case of 14minutes let.

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

-Unless lid handle is not turned to close, you get

alarm with “ £57 ", and sound “turn lid handle
to lock”.

exiin case ol woking Gluinous,

The end of cooking.

-When cooking is 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.

-If the lid handle is not working well, take out the

steam completely out of inner pot by turning over
pressure weight.

- While cooking, do not press cancel button.

fzz 22
scaey 2408 [y X}
g‘;\‘;?;‘/‘ a0 el
E)
enu . Turbo . Mixed Dried . Nutritious . Multi | Chicken | Automatic Sterilization
Glutinous Glutinous rice Sushi | GABA rice Rice Rince free | ™ice | Porridge cook Soup (Steam Cleaning)
Cooking | {oaying~ — — . . . .y .y e~ _
. TSew\jgﬁ ZSewms ZSewms ZSewms ZSewms ZSewms QSBWWS QSBWWS TSeMngs Soo dotaibd Achicken Up towall scale 2
Capacity| 8sving | Beving | Beving | Beeving | Beeving | Beaving | Sseving | Beving | 1%sevings Qe o [about 600g
Cooking |t 77 min | Abautt4mne| ko 2 i | About 52 mine{ About €0 mive| bt F7mine | About 2 o About 3 i | Abeut 65 e tchcokm oy st on | Aout 20 minges
Time | Abotd7 min | Aboul22 min | Abod /9 min | About58 min | Abo 50 min| Abou 8 mn | Aboul A0 min | Abod 37mn | Aboul 74 mn Srenus )

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

part according to page 39.

ENGLISH



HOW TO COOK

How to use the cooking menu

When you want to have sticky and When you want to have a little more sticky and nutritious
nutritious white rice. white rice than Glutinous rice.
; : This menu is used to cook a variation of mixed rice or
Used to cook germinated brown rice. brown rice.
Used to cook dried rice This menu is used to cook washed rice.
Used to cook nutritious rice. For cooking germinated brown rice.
For cooking Nutritious Rice. This menu cooks samgyetang automatically.

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

- Pressing twice ‘Pressure Cook/Turbo” twice will switch to quick cooking and shorten the cooking time.
(It takes about 14 minutes when you cook the Glutinous rice for 2 persons.)

- Use this turbo cooking function only for cooking rice for less than 6 persons.
(The condition of the rice will not be good for more than 6 persons)

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

- If you soak the rice in water for about 20 minutes before cooking the rice and then cook the rice

in turbo cooking course, the rice will taste good.

x After white rice turbo and cooking small servings, discard the water within water gutter.
x In case of white rice turbo and smaller servings cooking, more water may stay compared with other menu.
x Please refer to the cooking guide (Refer to page 72~80)

How to do Automatic Sterilization (Steam Cleaning)

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

ZIgE mm

e _ma Method 1, After choosing automatic cleaning menu by pressing
) :_ - _,' “Menu/Select” button, and then press “Pressure Cook/Turbo” button.
= ewe Method 2. After choosing automatic cleaning function by pressing

“Preset/AUTO CLEAN” button twice in standby mode, press “Pressure
Cook/Turbo” button.

How to cook with Rinse free

1. Put desired amount of Rinse free into the cooker body by measuring it with measuring cup, and pour water to meet
glutinous water scale. (Rinse free can be cooked to min 2 servings to max 10 servings.)

2. Stir evenly with scoop so Rinse free and water may mix properly, lock the cover, and after selecting Rinse free menu with
Menuw/Selection button, press Pressure Cook/Turbo button.

s« Note : Washed rice is cooked only with water poured with no separate washing, so they may experience the fine scorching

phenomenon(melanoizing).

s Note : Do not store washed rice in a humid place as it is vulnerable to humidity. In summer or rainy seasons, the rice may
go bad or be inhabited by beetles, so when purchasing washed rice in the market, buy it by units of small pack.

Dried rice cook function

- If you cook long stored rice or dried rice, they could be half-cooked. If using the old rice menu, you can get better taste .
- The taste of rice will be different depending on storage of rice and water state.
3% you can add the “SOFT” time or “SWEET"time (Refer to page48).

Melanoizing effect

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

It does not mean malfunction.
s When mixing other rice with Glutinous, Melanoizing effect could increase more than “Glutinous cook "setting.




MY MODE (Cuckoo Customized Taste Function)

What is “MY MODE”?

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

MY MODE Function

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

How to use “MY MODE”

Toenter "Customized Rice Taste Setting Mode", select the menu in which Customized Rice Taste is supported such as glutinous rice, mixed rice, glutinous rice,
GABA, mixed rice, dried rice, rinse free 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 sweling and heating stage with Selection button, and press Set button.”

@ “MENU”setting screen @© Soft time control mode

e

Select menu you want with menu/selecton paend Select cesired swelling lime by
bution and press the set bution, pressing the button,
»Sel buton wil blink, and Pressure Cook
Cancel and Menu/Slection buttons wil

Set up desired customized rice
taste, and press Pressure Cook

@ “MY MODE” setting screen

[ wmme

urm ON,
© -2 Sweet time control mode

Pl you press cancel or donol

press a button within - 7

il g

To enfer Cuslomized Rce Tasle Selling

Mock, select desire menu and press Mock

button once for 1 second o longer,
» Menu/Selection bution will ink and Sei,
Pressure Cook and Cancel butons will

tum ON,

scoonds, the functon will
deaclivale and relum Lo lhe
» standby mode,

G Select desired healing exension fime by pressing the bution, and press Set bution
»Set buton will blink and Pressure Cook Cancel and Menu/Selection bution will tum ON,
% Note: For 16 cusiomiz d rice lastes, refer 1o the graph for 6 rice tasles (See page 49)

How to Use Cuckoo Customized Cooked Rice Taste

You canset the mejor cooked roe taste of custornized cooked rice taste by entering Custornized Cooked Rioe Taste mode and pressing Mode button. At
each press of Mode buitton, the major cooked rice taste will show up in the sequential order ‘Sticky Cooked Rice Taste > Soft Cooked Rice Taste -> Soothing
Cooked Rice Taste -> Softand Soothing Cooked Rice Taste',

@ “MENU”setting screen

S
L

Select a menu for which cusiomized

cooked rice lasle is supported by
pressing Menu/Select tutton,

@ “MY MODE” setting screen

a
gorga=ay
12,

C1
=0y EA N

@ Soft time control mode

Press Mode button once, and the
display wil change asin the figure,
Al thistime, Df Cooked Rice Tasle
4h Sep wil be selecled,

© -2 Sweet time control mode

@ Setting completed screen after

Set up desired customized rice
taste, and press Pressure
Cook,

Press Mode button two times, and the
display wil change asin the figure,
At thistime, Sothing Cooked Rice

»if you press cencel or do
not press a butlon within - 7
seconds, the funcion will
deactivate and retun to the

Tage 4h Sep wil be selecled,
©-3 Soft and Sweet time control mode

Press Mode bulton once or more for
1 second or longer dler selecling
des e menu, and you will enter
Customized Cooked Rice Tasle
mode,

standby mode.

Press Mode button three limes and the
display wil change asin the figure.

Al thistime, Dft, Scothing Cooked Rce
Tasle wil ke selected

ENGLISH



MY MODE (Cuckoo Customized Taste Function)

The display of my mode
$Ea1&lé [SO FT] EEE-'.Q.HP D _ ?AU'.I:H[SWEE”
|\ |\ J U e N ] e
NN J N N J NN Y 4 Sslep /I 3siep

~ R e ~ 500 S iy G 2500
SOFT @ 1STEP, SWEET :1STEP )| SOFT : 4STEP SWEET :1STEP /| SOFT : 1STEP, SWEET : 4STEP Istep == Istep

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

SWEET g .
idep r--® --@--® - -®
ep l--@-0--0-@
28lep - (5}@@@
15lep @@@@*2

*1. The rice becomes solid and glutinous.
*2. The rice becomes soft and well-raised rice.
*3. The rice becomes soft and glutinous.

% Note: Rice taste number from 1 to 16 will be
displayed on the display window.

Tslep 2lep 3slep Asiep  SOFT
The stage mark will show up as in the figure above on the display as much as the time set during setting swelling time and heating
maintenance time, and the mark will continue to show up during cooking, reservation, keeping warm and reheating as well.

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

Cuckoo customized cooking function

While cooking you can control the heating temperature (both high an low) depending on, your prefenence.
Initialization is setup “. =mE ;> get step by step as the case may be.

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

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

How to use Cuckoo Customized cooking function

If you press the mode button 5times, customized cooking function is setup. Select heating power by
selection button. You can see all means with cuckoo customized cooking function on the display.
®-1 High level mode

—r ®© Setting completed
@ The display Cuckoo =z . = screen after
customized cooking & .
function s e o R s W e g Een [ TIT
(111 WA ” NS J " »),-'.'- !
g = AR 28

2t Make the screen changed by o)
pressing menu button.
» Set button will blink, and Mode, Menu/Selection

B S

If you push the mode button

5times, the display for

customized cooking function

will be set up. Initiation is like

above picture.

» Menu/Selection button will blink, and Mode,
Set and Cancel buttons will tumn ON.

and Cancel buttons will turn ON.
» Keep pressing the button, and the menu will
switch continuously.

®-> Low level mode

A=z EE

HA

&
Ol v /&1 =4
LT e _
MX0[[ BT i

push the menu/selection button, then the
screen will be changed as above picture.

If you press the “set’button,
established menu will be set up
automatically.(If you press
cancel or do not press a button
within 7 seconds, the function
will deactivate and return to the
standby mode.)

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

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

1. ‘Cuckoo customized cooking function’ applies to Glutinous, Turbo glutinous, Sushi, GABA, Mixed rice, Dried, Rinse free, nutritious rice collectively.
2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high step.

3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.



HOW TO USE “GABA (Brown rice)”

What is Germinated Brown rice?

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

Tips to Buy Quality Brown Rice

MRl 2| &2

= 5:38

o 9 1Bkg f gt 1 -

AAET 0 XX XX EM » f 4 «

CHURb: XX XX H XX EXXY ’

(RTINS (Reguiar brown ice) (Poor brown rice : X
- Empty ear and nit fully comed brown rice)

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

@ Inspect rice with your eyes.
+ Check that embryo is alive

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

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

Features of Germinated Brown rice

Germinated Brown rice increases nutrients and enhances taste which is a weak point of brown rice.
Germinated Brown rice also improves digestion.

» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
- Diabetic hormone is generated improving digestion.

» Good as a health food for children or students.
- Rich with dietary fiber.

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

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

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

Ferulic acid
Gamma-orizanol » Phytic acid 10.3Times
» Ferulic acid 1.4Times
» Gamma-orizanol 23.9Times

Gamma-aminobutyric

inositol
Germinated brown rice(22hours)

Germinated brown rice(6hours)
Food fiber Glutionous rice

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

» Gammma-aminobutyric 5Times
» Inositol 10Times
» Food fiber 4.3Times

ENGLISH



Using “GABA”Menu

HOW TO USE “GABA (Brown rice)”

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

Method of Pre-germination

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

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

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

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

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

when cooking.

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

% First sefting time OH(O Hours)

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

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

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

1.Pressing “(" gz

button changes
germination time by 2hours.

2.Pressing “ ”

button changes
germination time by 2hours.
3.“GABA” time can be set up by
0, 2, 4, 6 hours.

w |[f GABA time is set “0”hours,
pressing “Pressure Cook”
button will start cooking
immediately.

To cook without germination
or cooking germinated Brown
rice, set the time at “0”.

Precautions for “GABA” Cooking

Press “ Pressure
Cook/Turbo” button.

,
X

-

-

X
-

vy
©0]/£of

% 3 more hous for germiration

»If ‘Pressure Cook/Turbo' button is
pressed or 'Set' button is pressed after
Pressure cook/Turbo' button is
pressed, GABA germination for given
time will begin and rice cooking will start
right after the germination process.

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

@ If smaller germ is preferred, omit pre-germination process. Select "“GABA” 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 cooking is allowed up to 6 persons.

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

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

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

® In GABA mode, preset on 4H, 5H, 6H may not be possible. If you want to preset the GABA, set up ‘- *.(See the page 53)
@ 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 48~49)



HOW TO COOK THE MULTI-COOK

How to use the Multi-cook and preset the time

Turn 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 Cooking buttons will turn ON.

1. 2. = 3. Available setting time is 4.
wé DHW/ 10 ~ 120 minutes.

rx

) Menu/Seecion’” . » Selction’” (Please refer to cooking

mﬁﬁ%SmMu@ mﬁﬁgzeas&SmMa Sl it il il 2l [P st i e

(AﬁerQOrm each 10minincrease) (Aﬁa'g(]’ i, each 10min decrease) each menu.) button after choosing

» To switch the functions »To switch the functions time you want it says
continuously, keep continuously, keep "press cook or tineer
pressing the button. pressing the button. button”

Press “Pressure Cook” button.

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

o
ox
&
HI

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

1. Check the 2. Tumthe 3. Press the 4. Pressmenu 5. Set up the 6. Press the
present time. Lock/Unlock Menu/Selection  selection butt cooking time “Timer” or
handle to or Min/Heat to on to select for pressing “Pressure
‘Lock” and preset time. the Multi-cook menu selection Cook”.
press the

E

5

" button, Min/
“Timer” button. “ - “ Heat button.

oot

%
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HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking
How to use timer function

Check if the current time and the menu are correct.

p Refer to page 42 for the time setting. egh e Y
p If the current time is not set correctly, the presetting time will \Sgmd agq= =l!
also be incorrect.

» Make sure not to confuse AM and PM.

Press the “Preset/AUTO CLEAN” button.

p If you press 'Preset/AUTO CLEAN' button once, 'Preset1' mode
will be activated. If you press the button twice, 'Preset2' mode
will be activated.

» The default time of 'Preset1' is AM 6:30 and 'Preset2' is PM 7:00.

p If you push timer button, timer screen will be blinked.

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

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

Preset the time.
» “Set” button will blink, and “Menu/Selection”, “Cancel” and Ry fzz

. q e
“Pressure Cook” buttons will turn ON. (6 | g e 0"“,”"!
VL= ) o L
» In case of setting up timer while warming w ﬁ%% agy =
10min increase by pressing * Comien) "button (A -
{5 When preset time is set to AMO7:40

p Please set up timer after canceling warming
10min decrease when you press “ "button
s

If you keep pressing, It can be changed continuously.
xPlease be careful not to change from AM to PM.

Select menu with “Menu/Selection” button @
» If you select “Timer” menu with selection button, it says
“Please, press the “Cook/Turbo” button. w

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

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

Press “Pressure Cook” button.

p “Pressure Cook” 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.

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

oot HA
T
.




HOW TO PRESET TIMER FOR COOKING

Precautions for preset cooking

In case of preset cooking

p If the rice is old and dry, the result of the cooking may not be good
p If the rice is not well cooked, increase the amount of water by about half-scale.
p If the preset time is longer, melanoizing effect could be increased.

» Washed rice included precipitated starch, scorching may occur in case of preset cook.
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.

In case preset time is shorter than cooking time in the following
table, cooking starts immediately

p If set time is shorter than presettable time, cooking will start immediately.

In case the preset time is over 13 hours.

» " 13H " will be displayed and the preset time will be changed to 13 hours automatically.
ex) If cooking is preset to AM07:00 of the following day at PM5:00 of the day, where preset time is 14 hours,

" 13 H5 " will be displayed, and preset time automatically changes to AM06:00. (Preset time is 13 hours)

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

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

% 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.

\\\nl,,‘ ..\ulr,,‘ \\\\Il,” (( )) ..\“”", “\\lll,"
=Glutinouss = lhsnd o= = Mixed= =Porridgez =Muli Cook=
"'au\‘\ "'u\\c "'uls "'u\\\.‘ ""ln\\‘
-
/7
@ Touch Me
Menu Turbo ; ; i it ; . Automatic
Glutinous | Glutinous |  Sushi GABA Mp(ed Dr.led Rince nutrl|t|ous Porridge Mult ngllj(en Sterilization
Class Rice Rice Rice Free rice Cook P | (Steam Cleaning)
; From From From From From From
Possible : ; : ) ) L )
. (37minutes Fr9m Frpm (58minutes | (50minutes | (43minutes | (40minutes Fm Fm (settingtime | 7iminutes Fm
time 2minutes | 49minutes 35minutes | 74minutes . 20minutes
Setiny +Mymade) to13hours | to 13hours +Mymode) + My moce) -+ ymoce) -+ My made) to13hours | to 13hours +1mindes) D13hours to 13hours
9 | to13hours to13hours | t013hours | to13hours | to 13hours to 13 hours
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Having a meal

TO KEEP COOKED RICE WARM AND TASTY

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

and you can eat fresh rice in 9 minutes.

<Keep warming>

fzz e

H indicates the time elapsed as

<Reheating>

The lamp blinks and “£7 " indicator will

<Finishing reheat>

When the reheat finishes with the beep

warming time. show the reheat remaining time  sound, keep warming function will be
displayed in minutes with the mark operated and show the time elasped.
going around clockwise.
<Present warning
temperature>
. uy “Intensive reheating”mode is available to avoid discolored, dried, or sour smelling rice.
& The mode can be set/cancel by pushing “Keep warm/Reheat” button then 'Set' button
= in the 'Customized reheating' setting mode.(Please refer page 56.)
Please set the mode as needed. (Default option is set to the normal reheating mode.)
He  :Seting 2& : @anceling

x If you change the present time during warming, see the page 42.
» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.
» |f a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker and press the

“Keep Warm/Reheat” button to keep the rice warm. At this time,

“ I3 is shown on the display. (Like this, transferring hot

rice to a cold cooker may cause the rice to be discolored or develop an odor)
» After 24 hours of heat preservation, the lamp of heat preservation time lapse blinks, indicating that long time has passed in

heat preservation condition.

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

» If the lid combining hand grip is tumed to open status during reheating, function display will show “ = i 1”.
At this time, reheating will be cancelled, and heat preservation will proceed.

Cautions for Keeping Warm

It would be hard to open the lid during warming or finished
cooking right after, therefore at this time pull the pressure weight
aside once and exhaust the steam perfectly.

Make sure the handle must be located on “Lock” during warming
or reheating.

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

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

It would be better to warm the rice for less than 12 hours because
of odors and color change.

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

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

The mixed and brown rice cannot be in such good condition as
white rice while in warm function due to their characteristics.
Therefore do not keep mixed and brown rice in function for a long
period of time.

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



TO KEEP COOKED RICE WARM AND TASTY

Controlling method of warming temperature

If the temperature in the oven is not proper, it smells bad and changes rice color even though it is cleaned

frequently and boiled up. Temperature needs to be set.

To raise temperature
fzz 22
& rgc fe =
o |

@Press “Mode” button over

@-1Press “Hour/up” button to change
the temperature as 7f°., 775 C., 5
> E > TR BOC
» “Set” button will blink, and “Mode”, “Menu/Selection” and

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

1 time during warming. It displays #
as picture with buzzer. At the
time, "7~f°means current warming

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

To lower temperature (It will be cancelled once press “Cancel”
temperature. button or after 7 seconds without
- g pressing any button.)
» “Menu/Selection” buton will blink, and 9 1C
Mode”, “Sel” and “Cancel” buions wil = L Press “Minute/Down” button to
be tumed ON, 8-

change the temperature as
M e ngengnn g 58"
] »“Set” button will blink, and “Mode”, “Menu/Selection” and “Cancel ”
buttons will be tumed ON.

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

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

Change of temperature

1. When you smell bad odors and the rice is too watery : The keep warm temperature is too low.
In this case, increase the “Keep Warm” temperature by 1~2°C.

2. When the rice has a yellowish color or is too dry : The keep warm temp is too high.
In this case decrease the “Keep Warm” temperature by 1~2°C.

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/choice” button to

[ 111 EEEEN
o

f=z oz ze =z e 22 change as the picture(up)
& & »“Set” button willbink, and “Mode”, “Menu/Selection” and
= & “Cancel” buttons wil be tumed ON.
»To switch the functions continuously, keep pressing the button.
@ In standby mode, push the b/ o

o) @ Select the menu you want, then the press the
> “My Mode” button and set-up time will be
automatically entered with a buzzer. (If you press
the “Cancel” button or do not press a button
within 7 seconds, the function will be cancelled

“mode” button 4times.
The voice says that it is
programmed warming
mode, control the

temperature you want. T se and returned to standby mode.)
- @2 Press “Menu/choice” button
as the picture(down)
B 5 / A1 e »“Set” button will blink, and “Mode”, “Menu/Selection” and
d. “Cancel " buttons will be tumed 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.

ENGLISH



TO KEEP COOKED RICE WARM AND TASTY

How to activate “Sleeping” mode.

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

» How to set up

EEEEE — mm___
& | e

&
I

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

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

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

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

Ld
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» How to release

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

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

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

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

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

» This function is set up as cancel state.

When odors are rising during the warming mode

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

» Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use automatic
sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic cleaning function is
done. (refer to 39)

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




HOW TO USE POWER SAVING FUNCTION

What is power saving of “Standby” mode?

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

Manual Method

» How to start power saving

Push Cancel button for 3seconds at Bz

iti i i oA ?‘A°'-=2X'l el ] L D Y [ ]
waiting state saving power function ? s RIR] I Hiag XA
is set up. |\=ﬂ = 850 o

» How to end power saving
method 1) Push any button then it willbe ~ method 2) If lid handle is turned to open or close, power saving

returned to waiting mode. mode will be canceled and back to waiting state.
ERES
A=z
2zt 4 JNY se2ge €2 Witon ¢ Tl YY
([ A RPN X

Automatic Method

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

will be operated.
If you move lid handle or push any button before passing waiting time, the waiting time which is reduced will go back to the setting.

» How to set up
— 1. If you “Push” mode button 7times at the standby state, automatic power saving
Bz mode is set up.

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

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

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

ENGLISH



How to set Lock buttons

HOW TO LOCK BUTTONS

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

» Setting Method
.
5521‘&‘:? ?A°’=gnl H l
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W

» Cancelling Method
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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 bulton olher than “Sef’ bulton is pressed while bullon lock is sel, buzzer will sound.
% Note : Desired Tunclion can be set dter canceling button lock by pressing “Sel” button for 3 seconds or longer.
X Note : Bulton lock function is cancelled aulematically when the power is of even though he bullon lock Tunction

is alrcady sct.



CHECK BEFORE ASKING

_ FOR SERVICE

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

Case Check points Do the following

When the rice is not cooked. - Pressure “Cook/Turbo” button is pressed? |+ Press the “Pressure Cook” button
once. And check “ [~ J”sign on the display.

« Is there power cut while in cooking? - Re-press the “Pressure Cook/Turbo” button.
When the rice is not well . rl?(l;(i ’glou use the measuring cup for the +Refer to page 44.
ked. o
cooked . Did you put proper amount of water? I
- Did you rinse the rice before cooking? (/)]
- Did you put rice in water for a long time? :
« Is the rice old or dry? +Add water about half the notch and then cook. 0]
Bean(other grains) is half « Is bean (other grains) too dry? « Soak or steam beans and other grains before E
cooked. cooking in the pressure cooker in order to avoid
partially cooked beans or grains. Beans should be
soaked for-2-minutes or steamed for-2-minutes
prior to cooking, depending on your taste.
Rice is too watery or stiff. - Is the menu selected correctly? - Select the correct menu.
- Did you properly measure water? « Properly measure water.
- Did you open the top cover before +Open the top cover after cooking finished.
cooking was finished?
When the water overflows. + Did you use the measuring cup? +Refer to page 44.
- Did you use proper amount of water?
« Is the menu selected correctly?
When you smell odors while . Did you close the top cover? . Close the top cover perfectly.
warming. . Please check it the power cord is plugged. . Always keep the power on while warming.
. Did it warm over 12 hours? «As possible, keep warming time within 12 hours.
- Is there any other substance such asrice = . Don’t warm rice with other substance.
scoop or cold rice?
“L_ oL pr - Temperature sensor or fan motor does -Unplug the power cord and call the Service
signs Ao up. not work properly. center.

“2¢” signs show up.

Warming passed time mark .24 hours has not passed vet after keeping  + This function alarms if the rice remained warm

blinks during keeping warm warm for more than 24 hours.

Rice has gotten cold or a lot of + Keeping warm was set in “Sleeping” « Keep warm after cancelling or setting “Sleep
water flow during keepingwarm  mode Keeping Warm” mode depending on the necessity
If“F 47" sign is appears. « It shows on the display when pressing « It can be solved by turning handle to ‘Unlock’

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

“ £ £ "sign shows up + Detachable cover is not mounted - Mount detachable cover. (See page 41)
«If“E " sign is displayed continuously even
though you already installed detachable cover,
please contact customer service.

Alarm sounds or reheating does . Detachable cover is not mounted «Mount detachable cover. (See page 41)
not work while keeping warm



CHECK BEFORE ASKING

. FOR SERVICE

J

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

cooker may not operate as desired if used incorrectly.

Case

Check points

Do the following

When the button cannot
operate with “ ! {”

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

« Please insert inner pot.
« This product is 220V only.

When the Pressure - Did you turn the Lock/Unlock Handle | - Please turn the “Lock/Unlock” handle to “Lock”.
“Cook/Turbo” Timer to “Lock”

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

with“E 0 |~

+Clean all the alien substance on the temperature
sensor or the bottom surface of the inner pot.

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

When the rice is badly sticky.

When “ £ [13 ” is showed +Check the rated Voitage? - Cut the power and contact customer service.
on the LCD « Itis normal to get “ £ 13 ” when putting only
water.
- This is only for 220V.
When the time cannot be + Is the current time correct? » Set the current time. (Refer to page 42)
preset. +Is AM or PM set properly? » Check the AM and PM.

» Maximum reservation time is 13 hours.
(Refer to page 53~54)

» Did you set the reservation time over 13
hours?

+ Did you clean it after cooking? » Please clean it after cooking.

When you smell after and
before cooking?

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

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

+ Is there hot food in the inner pot?

When the top cover cannot be » Please put in the inner pot perfectly.

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

» Pull the pressure handle to aside once.

When “® E-U u’ “ 33 ” are
shown on the LCD by tumns.

» Micom power is out. » Please cut the power and contact customer service.

When "E_E u’ “ ga ” are
shown on the LCD by turns.

- The sensor is broken. » Please cut the power and contact customer service.

“ 1L 7 sign is displayed during
the cooking, warming/reheating,
or preset process is activated.

+ Is there inner pot in the product? « Please insert inner pot
« If the sign continuously displayed, cut the power

and contact customer service.

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

“ BHR or « $Hi* mark shows
up during the product operation



CHECK BEFORE ASKING

_ FOR SERVICE |/

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

Case Check points Do the following
When cannot tum to “Unlock”. - Did you turn the “Lock/Unlock” handle while =+ Don’t open the top cover while cooking. If you want
cooking? to open top cover while cooking, press the “Cancel”
button more than 2 seconds and exhaust the steam.
« Did you tum the “Lock/Unlock” handle » Pull the pressure handle to aside once and exhaust
before exhausting steam perfectly? the steam perfectly.
I
e
-
When the top cover cannot - Because of the pressure. 0]
open although the Lock/Unlock » Pull the pressure handle to aside once and exhaust =
handle is turned to "Unlock". the steam perfectly. L
When the steam exhausted » Is there an external substance on the + Clean the pack.ing with duster.
between the top cover. D » Keep the packing clean.

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

« Packing life cycle is 12 month, please replace the

+ Is packing too old? .
packing packing per 1 year.

» Is the inner pot hot? » 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.

» Is currently the setting to lock mode? » Please press “Set” button for over 3 seconds to
release.

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

When you hear weird noises .Is there a wind blowing sound when . This is the sound of the fan motor to cool

during cooking and warming cooking the rice?
. Is there a “Chi” sound when warming the

the internal parts. This is normal.
« The “Chi” sound during the warming process is the

rice? sound of IH cooker operating. This is normal.

Brown rice is not germinated . Does the amount of rice exceed the specified Put the specified maximum capacity of brown rice.

properly maximum capacity?
« Is the brown rice too old?

+ Old rice or contaminated rice may not be
germinated properly. (Refer to page 50)



Tasty Rice

Boiled Rice

COOKING GUIDE

Pea Rice

Boiled Barley

Ingredients

Rice 4 cups
*The "cup’ in ingredients means a measuring cup
in the rice cooker. 1 cup (180¢c) is for one person.

Recipe

@ Put clean-washed rice in the inner pot and pour
water by water gradation 4.

@ Firstly, lock the cover, and select in
the menu, and then push the
button,

@ Mix rice when cooking s finished .

Reference

According to gradation on the inside of inner pat,
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
fanily)

Mixed Rice

Five—grain Rice

Ingredients

Rice 1.5cup, milei1/3cup, glutinous ricel/2cup, ed
beans 1/3cup, sorghumi/3cup and satt 1 teaspoon

Recipe

@Wash ricg glutinous ricg millet and orghum dean
and sop themwith a landing net

@3B0l red beans on high heat, and then put only water
in which red b eans wer bolled in another bowl,

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

@Put the bolled red beans and then lok the cower.
Atter select in the menu, push the

buttan.
@ Vix fce when cookng & finished,

Reference

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

Ingredients

3cups of rice, 1/2 cup of pea, 1 tablespooniul of
sake, 15 teaspoontul of salt
*Boil pea befor cooking,

Recipe

@ Asfor peag add satt inio them, wash them clean
and extract water from them

@ Put cleanly washed rice into My Caldron, season
them wih sake and salt, and pour water up to
white rice water g raduation 3,

@ Place peas on top of them, press MENU button
dter locking the lid, select , and press

button,

@ when the cooker comes to Hea Preservation

mode, nixthe cooked grains properly.

Store peas as follows

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

Bailed Fresh Germinated Brown Rice

Ingredients
Brown rice 4 cups

Recipe

@ Put washed brown rice into the inner pot,
and then put it into the inner pot and pour
water by water gradation.

@ After locking the cover and choosng in the
menu, push the bution of
buton after sstthg up the time of geminated brown
rice for 3 hours,

@ Mix rice when cooking s finished .

Reference
-Controlthe time of germhated brown fce acoording to
each pefeence,
-When cooking with germinated brown ricg set up
germinating time for 0 hour if you want to have
100% boiled brown fice without germination,

Ingredients
2 cups df rice a cup of barley

Recipe

@ Prepare bolled barley with a cup of barley.

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

® Lock the ld, press MENU bution, and after
selecting , press .

@ Once the cooker comes to Heat Pregervaiion
mode, mix the cocked grains properly.

Bailed Brown Rice with Red Beans
p—

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

Recipe

@ Boil red beans uniil it become soft, but not
to break the shape of red beans and
separate it from water.

@Wash brown fice clean and put it in the inner pot.
Put the boiled ed beans after pouring water by
germinated b own rice water “sale 3.

@ After locking the cover and choosing in
the menu, pugh button
alter sting up the tme of germinated brown
rice for four hours

@ Mix rice when cooking 15 finished.



Well-being Boiled Rice

Green Tea Rice Blended
with Chicken Chest Flesh

COOKING GUIDE

Saessak Bibimbap
(rice with sproutand vegetbles)

Mushroom Tian

Ingredients
2 oups of brown rioe 3 of green tea eaf 109 ofgreen tea powder,
4ntggeso chckenchest fesh aitte bt ofo\ve all, alitle bit of @It
altle bit of pepper, 5g ofceery, a te bitof ime, alite biol nenay

Recipe

O Wash brown fice dean, put the brown rice into My Cadron dong
with “0g of green tea powder and 3y of creen ted eaf, and pour

waerup 10 a10wn rice waergradua on2

O Lock the o, press MENU bution and after sdecing and
setthg Gerrineted Brown Rice Tme fo 4 hous, press

wtion.

© Ficke chken chest Teshin sat and pepper for T hour ot S0, put
dive ol in the pan, and after frying the Tesnin the pan, dliceitth n

0 Prepare ime oy dicing itin half moon shape, and prepare
shred dee ceery.

© When the cooker comes to heat presevation moce, rix the cooked
grans properly, anc after padng gem rated brown rce and
cheken chest fesh in the vessel, ade limeanc ce ery.

10 Long Points of Green Tea
Anticacincgenic roperty, anti-aging eflect, prevention of

Ingredients
2 oups of brown rice and sore spouisand vegetabes
Seasoring red pepper paste: Red pepper pade 1/20up, kel foushed)
40 sesame o 1 tab espoon, horey 1
taok spoon and wigar 1 tablespoon

Recipe

 Wash arown fice ¢ ean, pul tjnto the inrer pot and pour waler oy
germinated brown fce water ‘scae ?.

0 Afler lockng the cover and choosing in the nenu, push

bution alter seting w the time of
geminated brown ice for 4 hours,

O 0w sesame o ina ot and slir-fry the crushec beef Str-fy ita
tie more afler string up it with rec pepper paste and walter
1Bap in orer 1o be hckenec and puting swar, horey and
sesame 0.

O Afler sirrg wp rice when tis changed b healing mode, put the
grepared Sprouls anc wegelablesan geminaled arown rice.

6 °ul e pepper paste on the above so that sprouts may not ae n
dsorder.

®Brocceoli sprout © Prevention of cancer

lifestyk diszase, praventin of obesity and d\e( detorcetion of
heaw meels and Ycaine, recovery from faigLe and remova

of hangowe’, teatmert of condipatior, prewetion of caries,
pravam\or of acidificetion of conswtuon ihibitor of
inflamimation end oecteral contagion.

mChinese cabbage sprout: Good at stomach and improve

congtipetion

aTurnip sprout - improve hepatitis and jaundice
ECabbage sprout : include selenium preventing aging and cancer
wDaikon sprout : Lower heat and make the sweling subside

"Wheat sprout - purify blood

Nutritious Rice

Nutritious Rice

Rice Cooked with Nut

Ingredients
2 cups of brown rice, 20g of brown gravy sauce, alttle
bit of salt, 2 sheets of sesame leawes, 1/3 pieces o
pumpkin, a pack of shmeji mushroom
% Mushroom may be chosen as prefered inthe family,

Recipe

0 Wash brown rice clean, put it n My Cadron, and powr water
up o geminaied trown rice waer graduaton 2,

@ Lo the lid, press MENU buton, sdect Land ate
seting geminated brown fice tme to 3hours, press

button,

© Shop pumpkin smal, and fry hem sightly atte adding salt

O M x mushroon wih brown gravy sauce dight'y,

@ When the conker comes fo Heat Preservaion mode, mix the
cooked grains propety,

@ Put germinated brown dce in the mold, add fred pumpkin,
and then afier puting germnated brown rice agan and
evenng it take cut from the mdd

@Heap up mushroom mixed with brown gravy sauce, and

place shredded sesame led,

Mushroom Bamboo
Shoot Cooked Rie

Ingredients

Rica Zcups, fragh ginseng 4 ols, chasnut £ urits, jujube 4 units,

gin<gonut 12 wits ard refined rice wire 2 tablespom

Marinede : Soy sauce 4 tablesooor, chopred scalion 2
tablesacor, crushed garlic 1/2tablespoon, red pepper
powder 12 teaspoon, ground sasema rixed with salt 2
teescoonend seseme oil 1 teaspoon

Recipe

@ Cutout the rizome offresh ginseny deady and chop teminto sioes

@ Pee the sin ofchesnuts and cut them ivo two p eces Aflr wasing juuoes
cean and searaing et seedsfrom them cut them nto two pieces

© Sty g‘ngkonuts wih some dl anc ped the- sw‘ns, o put ghgko nutsin
tdled water for 23 min tesad oesl her sk ns with a goon

0 Aer puting clean-vased ree in the ner pot and pouring waler by whte
ree water "scale 4 st it up wih two taolespoons of refined roe wae

@ Put fesh gnseng, chestruts giwkonuts and ijLaes prepaed in step No 4

0 Aer bokng the cover and choodg in the meny, push

autton

@ Mx ice when cooling s fnished | rix marnace preparec accordyy o

your preference with ree

References

When nuritious rice is cooked there may be differences in
melaroiding according lo amount o condiicns of malerials (jy e,
frash ginseng) afler cooking & compleled. Theefere, cortrol the
amotnt of foad according lo your prefererce.

Ingredients

4 cups of rice, 4 nuggels of walnuts, 2 tabk spooniul of
pine nut, 2 tablespoortulef almond, 2 tables poonful of
cashew nut 15 gmins of ginkgo nut

SEASCNING SAUCES : £ taHespoonful of soy sauge,

1/2 teaspooniul of pepper powder, 2 teaspooniulof grourd
sesame mixed with sal, 2 3blespoentul of mirced spring
onion, 1/2 3bles poontul of minced garlic, 1 teaspoonful o
sesame ¢il

Recipe

Q As for walnut, macerate it in warm water atter
removing husks and eliminate inner husk.

@ Regading ginkgo nut, peel it of by adding a litfle
ol and frying it, or by rubbing it with spoon etc
while boiling 1t for 2 to 3 minutes in water.

@ Put clearly washed rice into My Cauldron, and after
pourng water up to whierice water graduation 4, add 1
tablespooniul of refinedrice wine.

@ Pu the walnut ginkgo nut, almond and cashew
nut prepared in the above @, lock the lid and
after selecling by pressing Menu
button, press button.

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

Ingredients

4 cups of rice, 60g of beech mughroom, 40g of wing
mushroom, 4 nuggets of butien mushroam, 60g of kirg
oyster mushoom

SEASCNING SAUCE: 4 tabkspoontul of soy sauce, 1/2
teaspoorfulof pepper powder, 2 taspoentul of ground
sesame mixed with sal, 2 3blespoentul of mirced spring
anion, 1/2 13bles poonful of minced garlic and 1 teas pooniul
of sesame ¢il

Recipe

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

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

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

@ Put the mushrm prepaed in the dbove 3 lodk the lid,
and after seleding by pressing Menu
bution press bution

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

RECIPE



Nutritious Rice
Assorted Bibimbap

Ingredients

4 cups d rice 200g of oyster mushraom, 100g of
bamb 0o shoat, 10 grains of ginkgo nut

SEASONING SAUCE: 4 teblespoonful of soy sauce,

1/2 teaspooniul of pepper powder, 2 teasp oaful of
ground sesame mixed with salt, 2 tablespoont ul of
minced s pring onion, 1/2 tables poonful of minced garlic
and 1 tespoonful of sesame ail

Recipe

@ As for oyster mushroom, tear the mushroom to a
size good o eal after washing, and regarding
bamb oo shod, remove the white parls between the
combs by parboiling them slightly, and slice them
by highlig hting the comb shape.

@ As for ginkg o nut, peel them by frying atter adding
alitle bit of dl, or by rubbing with span elc while
boiling for 2t0 3 minut&s in bailing water

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

@Pu the oyster mushroom, bamboo shoot and
ginkgo nut prepaed in the ebove @, lock the lid,
and alter sdecting by pressing Menu
button, press button.

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

Special Porridge
Special Chicken Porridge

Ingredients

Rice feup, chicken 100g, chid<en soup 600cc,

green pepper 1 unit red pepper 1 unit and some salt
Seasoning : Chopped scallion 1 tablespoen, crushed
garlic 1tablespoon, say sauce 2 tablespoons,

some ground sesame mixed with salt, sesame il 2
teagpoons and some ground pepper

Recipe
@ Wash rice ceanard putit in weter for more tranone hour,
@ Boil wel-rimmed chicken for a long time, Tear it into
pieces and season trem with the above materiels.
© Separate seeds fom red peppers and green peppers and
chyptlem iro pieces.
@Remove oil fom chicken soup ard put it on absorbent

gauze,

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

@® Pour water by nrition poriidge water ‘scale 157,

@ After lockingthe cover andchaosing intre menu,
push bution,

@ Mix rice when cocking is finisted and str it with sal
accarding to you peference.

COOKING GUIDE

Healthy Porridge

Pine Nut Porridge

Ingredients
Rice 1 cup, pine nut 1/2cup and some salt

Recipe

@ Wash rice and pine nuis clean.

@ Put rice on a landing net and crush pine nuts
with an electric mixer.

@ Pour water on the rice and the crushed pine
nuts by nutrition porridge water “scale 15°.

@ After locKing the cover and choosing in
the menu, push button,

@ Mix rice when cooking is finished, and gir it with
salt according to your preference.

References

alt is important to cook porridge according o the
time. And cooled down porridge or reheated
poridge is not tagy.

mftis good to eat it with watery plain kimchi, wel~
digesting fish boilled in soy sauce and Pollack lint,

mWhite porridge is cooked in the same way as
pine nut porridge in the from of putiing only rice.

mHow to select pine nut made in Korea : Thereis
gloss and luster, and almost no covers of embryo
of pine nut t has pine nut perfume and pine
resin perfu me,

White Porridge
— |
’l @

Ingredients
Rice 1 cup

Recipe
@ Wash rice clean and put it into the inner pot.
And pour water by nutrifion porridge water
“scale T.
@ After locking the cover and choosing in
the menu, push button,

Porridge is one of the
oldest food developed in
our tradition and culture.
It is presumed that people in the New Stone Age with

agricuttural culture boiled gmin wih water. It is the
origin of porridg e,

Abalone Porridge

=

Ingredients

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

Recipe

@ Wash rice clean and let them swell.

@ Wash theabalone by ubbing it with brush, and
after taking out intestines, slice it thin.

@ Put iice and abdmeinto My Caldron, and atter
adding sesame oil, mix the properly.

O Pour water up to Nulritiaus Porridge waler
graduation 1.

@ Lockthe lid press MENU button, and after selecting

L press button.

® When the cooker comes to Heat Presavation mode,
put salt to your pref@ence, and stir the aoked
grains slig htly.

References
= To cook shrimp porridge or oyster porridge, cook
the same manner to it your taste,
mDifference of Natural Abalone and Cultured
One: Mostly natural abalone assumes blackish
brown or reddish brown, and cultured one green,

Red Bean Porridge

Ingredients

2/3 cups ¢ rice, 1/3 cups of red bean, 2/3 cups of
glutnous rice

Recipe

@ Wash rice clean, and sosk it in water for 30
minutes or more

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

® Put the boled red bean with sieve, and filter
only red bean waler by crushing.

0 Boil gluinous rice powder taken ol fom sieve
of No. 2 to 3 and after pasting it with cocled
water, make small dumpling in red-bean gruel.

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

® Put small dumpling in red bean gruel and red
bean, press MENJ button and after selecling

, press button.

* For chewy taste red bean grains may be used
depending on preference



Ginseng Chicken Soup
Ginseng Chicken Soup

Ingredients
1 chicken(600g), 1 root of usamginseng, 5 dates, 1 cup of glutinous rice, a
ltfle bit of sal, pepper powder and garlic

Recipe

@ Make cuts on the botom and boih sides of prepared chicken stomach, and

punch hole,

@ Fil gluinous rice and garlic soaked for 2 houts or more in the stomach of the

trimmed ¢hicken, (I glutinous rice is not soaked, it may be und e coked )

®© To make the gravy thick depending on preference of taste, put haff of
the glutinous rice into stomach, and take out the rest haff outside.

@ Insert two legs into the cut hole, and fix them,

@ Put the prepard chicken into My Caldron, and after puting in cleanly
washed susam ginseng and dates, pour water up to White Rice water
graduation 6,

® Lock the lid, press MENU button, and after seleciing
press button.

Baby Food

Sweet Potato &
Apple Porridge

Steamed rice and tofu
with vegetable

COOKING GUIDE

References

Pouring too much water may cause soup water to gush out during discharge of
presal e after completion of cooking. Take caution 1o prevent physical injury.

How to Select Soft and Delicious Chicken

Relatively soft and mild in faste and easily digestible ard absobeble, chickers are
growing in demand. While beet ard pok requir long matuirg time like 5 to 16 days,
chicken is most soft and delicious in the marning of the day dter itis slawghlered, Ard
thus, most deliciows chickens are the ones intke dinrer table served sold in the store
that slaughters live chicken if possible, o sold afier beirg slawghtered inthe morning.

As for choosing chicken from among live ones, the ores with cloudy eyes o protruded
anis are sick, so choose the ones whose leg muscles are chubby and tight,

In case o bying aleady slawhtered chicken in whole, the ones with clearly visible
transparent or light yellow hair hoks are fresh, Delicious are the ones of 1 year o less old
after bith, ard the more the soft cartilages are found when chest bone tip is touched, the
younger the chicken is.

When buying pats of chiken, choose the ore with hard and glossy flesh If skin is
properly attached and fats are properly attached between flesh and skin, cross section
should be smooth,

¥ Bxcessive inleke of high potein tonic food may cause acidification of body fluid, aging
of cells ard increase of fatigue. Eat vegetables and fruits always when ealing chicken,

Soft rice with tuna
and vegetable

% End of eating baby foed (older than 12 months)

Ingredients Ingredients
Sweet potato/0g, apple D g, water2 tablespoon and
some honey

Recipe Recipe

% End eriod of baby food fafter 10~12 months)

509 of rice, 30g oftofu, 10g of carrgl, 10g of young
punpkin, 1/2 egg, 4 tablespoons of mik

% End @riod of baby food fafter 10~12 months)

Ingredients

50g of rice, 30g 4 tunalcan), 10g of bell pepper, 10g of
carrot, 1/2 cup of water, butter, litle bit of laver powder

Recipe

@ Peel the skins o apple and sweet potato and
cut them into thin slices

@ Plcae the recipe nol and with 1/4cup of water
in the inner pot

® After locking the cover and choogng
in the menu buton, push
button after setting up the fime of universal
steamfor 20 minutes,

@ After cooking is completed, mash up it with a
rice paddle and rix it with some honey.

References (Notes)

© Mash tofu aiter removing water from it chop
carrot and young pumpkin into fine pieces.

@ Mix egg and mik together,

@ Put fice, tdu, carct, young pumpkin into the inner
pot paur the mixure of milk and egg, then mix it well.

@ Lock the cover, select menu by
pressing the menu button, set multipurpose
steam time as 10 minutes, and press the

button.

@ Mix it well with a spatula after multipurpose

steamis completed,

@ Pour out ofl from tuna, tear 1t up into litle pleces
with chopsticks.

@ Finely chop bell pepper and carrot,

® Mixrice, tuna, bel pepper, and carot,

@ Spread butier on the bottom of inner pot, put
ing redients of @, and pour water,

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

buton,

@ Mix it well with a spatula after nulttipurpose
steamis completed,

The latter period of eating baby food (9~12 months old) : As the period when a baby can eat soft sold food, please feed the baby three times a day in

desgnated fime.

End of eating baby food ©lder than 12 months): Asthe baby isin the middle of transition period, please feed the baby various kinds of food to eat everything

he/she s served.

% Please feed the baby shelfish, shimp, raw milk honey, tomato or com when he/she is older the 12 months because they nmight cause allergy.
X Please feed the baby with extra attention because allergic ing redients of baby food or pericd of eating might be different depending on the baby

RECIPE



Multi Cook
Steamed Rib

COOKING GUIDE

Steamed Chicken

Boiled Pork

Ingredients

Beel rio (port rib 909, sake 25 tavlagpoons, nicely eged soy
sauce dablespoons, crushed garlic | teblespoor, sesame oil 1
teaspoon, orior jLice 2 tablespoors, pear juice 2 tablespoans,
siga 1 tablespoons, choppad scallion Zablespocns, ground
sesame mived witt sall | teb lagpocn, ground pepper |
teaspoon, ceTot /2 unit, chestrut 5 nits, gickgo aut 10 wits
and ground pire wts | tablespoor

Recipe

@ FRerove fatard terdons from cropped rib and remove
blood by puting tincold water.

@ Rerove water by soooping it with atascet and keep
e b smoatk by marinetirg t in sake end pear JUice.

@ Peel the skirs of chesruts and divide laige chedruts irto
two pleces. Stir-fry gingka nuts with oil and peel tre skins
of gingko nLts. Cut carrats irto chestrut-size oleces.

O Mix all tre prepared i ygredierts wilh seesonirg and
marirete them for cne hour. After taat, cut them in the
ine caldwon {t is 101 nacessary to pour additonal
waler sirce itis cooked with mois-e from ~bsand
marirede)

@ After bcdng the coverand coosirg in
neubutior, push haton after
setting w the time of universel steam to 35 min.tes.

® After cockirg is completad, scatier ground 9o nuts on
e stzaned fio.

Multi Cook

Five—flavor Pork

Ingredients
400g of pork 1/3 cup of soy sauce,
2 tables poonful of sugar, a litfle bit of silk yam
Five flavors : 4 grains d black pepper, 5em of
cinnamon, Z pie@s o star anise

Recipe

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

@ Put the bound pork inthe containgr, and soak it
by adding soy sauce salt and thefive flavors.
@ Put the materials of @ into My Caldron, and

pour 3 measuring cups of water.

@ Lock the lid press MENU button, and after
selecting and setling all-pur pose
steaming time to 40 minutes, press

button

@ Once the cooking is compleled, take out the
pork and release silkk yarn by cutting it with
scissors. Cool down fiveflaver pork and put it
on the plate by slicingitto 0.2cm thickness.

Ingredients

1 chicken 900g), p datob0g, carroib0g, sugar 2tables poon
chopped scallion 1 teaspoon, crushed garlic 1 teasp con,
nicely aged soy sauce 4 tablespoons, ginger juice
1/2teaspoon, ground pepp e 1/2teas poon, ground sesane
mixed with salt 1 tablespoon and sesamedil 15

tabl & poons.

Recipe

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

@ After cutting the chicken into a suitable eating
size, make cuts in the chicken to make it wel-
seasoned and to roast quickly.

@ After puting carrots, potatoes and sliced chicken
in alarge bowl and mixing them with prepared
seasing, marinate.

@ Pu enough marinated chicken, potatoes and
carrols in the inner caldron.

@ After locking the cover and choosing
in menu button, push
button after setting up the universal steam times
to 45 minutes.

Hard-boiled Cuttlefish
[—

Ingredients
1 syuid fish, Mg of spinacy, 30g of carmt, 1 egq, a lile bt of
selt a litle it of sesame dil, a litle bit of wheat powde
Seasoning Sauces: | tblesoconful of ed peppe pase |
tablespooful of soy sauce, | tablespoorful of sugar, |
tablespooful of refined dce wine, 1 refined “ice wine, 1/2
teaspoonfulof sesame oll, 172 teaspoonful of red oeoper powder

Recipe

@ Dvide s d-feh haf remove intesines and after wagh ng dean
by ped ng itoff make cuts boh tolegthisanc treadths ndce

@ Pt alitt bitof sdtin boing water blancy he acoy of the cut
scuc-ish, andbanch the bgs as wel ty rimming them

© Wash sinach dean by rmmingit b anch t s ghly afte adeng
sat, remose water anfeat by ‘indng t i1 odd waer olaxh
catatin baling water oy shreddng it and mix both of them with
sat and sesame oil

@ Locsen up egy oy adding sdt n § anc paste it hroughout the
slc-ish aea

© W pe waer content off the b anched saui-fisy puta tebtof
wieat oowde’ nsde, and after roling syinach, carat anc
scuic-fsh egs fx hem with skewer

© Pt tie ol ed sguic-fish seasoing sauce anc hf cup wderin
My Caleron

O Lock the 1d, oress MENL bton anc afte seecing
and seting dl-pupose steaming tme to 3 minutes press

Eutton

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

Recipe

9 Put two cups of water in the inner caldron and put
the steam plate above it

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

@ After lodking the cover and chasing in
menu buton, push button
after setting up the time of universal steam to 40
minutes.

O After cooking is completed | put the pork on a plate
with onion, garlic, scallian and kimehi.

Steak

Ingredients
Beef (for steak) 200g, some dlek sauce, sane salt
and some ground pepper

Recipe

9 After scatteing ground pepper and salt on besf to
suit its taste, put the beel in the inner caldron and
pour 1/2 cup of waler.

8 Alter lecking the cover and chosing in
menu buton, push butan after
setting up thetime d wniversal steam to 35minutes.

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

How to make wine sauce

Ater mincirg button mus hrooms | garlic and onions, sfir—
fry the prepared malerial with salt and ground pepper.
Ater baling enough red wing bal it down in keichup
barbease saice, pepper can and laurel leaves.



Multi Cook

Steamed Blue Crab

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

Recipe
@ Wash the blue crab clean and separate its body.
@Crush meat of the separated bodyinto thin slices,
@After crushing beef and tofu into thin slices, mix
them with the crushed crab meat,
@Afer cushing red/green pepper into thin slices,
mix them with yolk
@After scattering flour on the crab skin and filling
up step no.@ in the crab skin, cover it with step
no. @
@Pour one measuring cup of waier in the inner
caldron, After locking the cover and choosing
in menu button, push
buton after setting up the time of
universal steam to 30 minutes,

Multi Cook

Multi-Flavor
Glutinous Rice

COOKING GUIDE

Steamed Fish

—> <

Ingredients

Snapper 1EA, beef 509, shitake 3EA stone mushroom

2EA, red pepper 1EA egg1EA, some scallion,

some gatic, some soy gauce, some ground sesame

mixed with sali, some cooking oil, some sesame oll,

some salt and some ground pepper

Recipe

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

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

@ Pour the prepared seasoning on the snapper.

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

@ Putthe prepared snapper onthe steam plate.

@ After locking the cover and ¢hoodng
in the menu, push button
ater stting up the fime of universal steamto 30
minutes.

@ After cooking is completed, decorate it with the
remaining garnish.

Tte okbokki (spicy and
sweet rice cake)

Steamed Clam

Ingredients

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

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

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

pepper grounds
Recipe

0 Mince beef neally,

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

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

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

@ Asthe relerial mey grow sticky, appy egg while svenly 01
top of cam flesh so tatthe shape may not ke deformed
swenafe seaming

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

@ Put the preparzdclam on the steamng pate.

@ Lock te 1d, press MANU bution, and afler selecting

and seffng all-purpose steeming time to 3 minutes,
pless butlen.

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

Boiled egg

Ingredients

2 cups of glutinous rice, 30g of raisin,

10 chestnuts, 7 dates, 1 tablespoonful of pine nut,

70g black sugar, 1/2 tablespoonful of thick soy,

2 tablespoonful of sesame oil, alitle bit of sat,

1/2 tablespoonful of cinnamon powder

Recipe

@ Wash glutinous ric e clean, and soak it in water
sufficiently for 1 hour or longer.

@ Prepare chestnuts and dates by cutting them to
proper size,

(Fbwever, remove the husks and seed s of

chestnuts and daies)

® Add black sugar sesame oil, cinnamon powder
and alitle bit of salt into the previously socaked
glutinous rice and mix them properly.

@ Put all the materials of @ into My inner pot, and
after selecing [White Rice] press Presaire
Cooking/Reheat buton.

@ Lock the lid, press MENU, and after selecting

, press button,

Ingredients
2009 of tice cake bars (soff, 2 pieces of tish cake,
1/4 onion, 1/4 green onion, 40g of carrat
*marinade 2 tablegoons of red pepper paste,
1 tablespoon of garch syrup,
1 tablespoon of sugar, 1teaspoon of
sesame satt, 1 teaspoon of soy sauce,
1/3 of anchovy water
Recipe
@ Wash out the fce cake bars with running water,
and cut it into bite—size pieces.
@ Cut figh cake into 4 secions, Jullenne carrot and
onion, and dice green onion obliquely.
@ Mix the ingredients for marinade and prepare
marinad e sep arately.
@ Put the ingredients with marinade into the inner
pot, and mix itwell
@ Lock the cover, select menu by
pressing the menu button, set multipurpose
steam time as 20 minutes, and press the
button,

Ingredients
8 egos, 3 cups of water, 1~2 drops of vinegar

Recipe

@ Putegg, water, and vinegar into the inner pat.

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

buton.

RECIPE



Multi Cook

Steamed Dumpling

s

Ingredients
Dumplings 15EA

Recipe

@ Pour two cups of water into the inner pot.

@ Put steam pot on the inner caldron and put
dumplings on the steam plate,

@ Atter locking the cover and choosng
in the menu, push button
after setting up the time of universal steam 1o 25
minutes,

Multi Cook

Steamed Chestnut

COOKING GUIDE

Steamed Eggplant

e
i‘

Ingredients

2 pieces of eggplants

Seamning Sauces: 2 tablespoonful of thick sy, 1 red
pepper 1.green chili, 1/2 tablespooniul of rd pepper
powder, 1tablespoonful of vinegar, a littie bit of
ground ssame nixed with salt, 1/2 pieces of Welsh
onion, 4 pieces of garlic, 2 teaspoonful of augar

Recipe

@ Chop eggplant to 4cm lengih, and after erecting
it, make crosswise cuts,

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

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

@ Lock the lid, press MENU buton, and selecting

and seting all-purpose stearing to
30 minutes press button,

@ Once cooking is completed, put the filling

prepared on the eggplant evenly.

Sweet Potato

Steamed Pumpkin

Ingredients

1/2 pum pkin

Seasoning Sauces: 1 tablespoonful of thick soy,

1 tablespoonful of mined Welsh onion, 1/2 tables poonful
of sesame o, 1/2 table tablespoonful of red pepper
powder, a litle bit of shredded red pepper,

1 teaspooniul of sugar, 1tablespooniul of minced gerlic,
172 tablespoonful of ground sesame mixed with salt

Recipe

@ Slice purmpkin thin.

@ Make seasoning sauce by mixing minged Welsh
onion, minced garlic, thick soy, shredded red
pepper red pepper powder, sesame ¢il, ground
sesame mixed with saf, and sugar

@ Pour 2 cups of water into My Caldron, put
sleaming plate in 1, and ater placing the sliced
punmpkin ontop of I, scater seasoning sauce of
@A eovenly.

@ Lock the ld, press MENU bution, and after

selecting and seting all-purpose
steaming time 1o 30 minutes, press
button.
Potato

Ingredients
Chestnut 15EA

Recipe

@ Pour two cups of water into the inner pot,

@ Put steam pot on the inner caldron and put
chestnuts on the steam plate (peel partial skin of
chestnut to prevent bursting)

@ After locking the cover and choosng
in the menu, push button
after sefting up the time of universal steam 10 30
minut es,

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

Ingredients

Swest potato HEA
When sweet potato s large (mote than 150g),
cut t into two pieces.

Recipe

@ Pour wo cups of water inthe inner pot,

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

@ After locking the cover and choodng
in the menu, push bution
after seting up thetime of universal steam to 35
minutes,

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

Diverse—effect of sweet potato

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

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

Ingredients
Potaio (less than 200g) BEA

Recipe

@ Pour 15 cups of water into the Inner pot.

@ Put steam pot on the inner caldron and put
potatoes on the deam plate.

@ After locking the cover and choosng
in the menu, push buton
after setfing up the time of universal steam to 45
minutes.

@ When cooking is completed, be careful wih the
hot potatoes.

How to keep potato

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



Multi Cook

Steamed Bean Curd

Ingredients

1 set of bean curd, alittle bit of salt

Seasoning Sauces 1 tablespoonful of red pepper powder, 1 tablespoonful of
minced garlic, arcot of Welsh onion, a litle bit of sesame oil, a litlle bit of
ground sesame mixed with salt, alitle bit of shredded red pepper
3tablespoonful of thick soy

Recipe

@ Divide bean curd setinto two, slice them to 1em thickness, and by scatiering salt
remove water content,

@ Shred Welsh onion thin, and prepae seasoning sauce by mixing minced gar i
thick soy, red peppa powder, ground sesame mixed with sal, sesame oil and
shred ded red pepper.

© Pour 11/2 aup of water into My Caldron, plae steaning plate, and put the sliced

COOKING GUIDE

Japchae (stir-fried vegetables, and shredded meat)

Ingredients

Cellophanett0g, paprika (green, red) each 1EA, carrot 70g, onion 70g,
some spinach, enoki mushroom /0g, fishcake /0g and cooking oil 1 tablespoons

Recipe

@ After culling paprika, onion, carol and fish cake inb thin slices, wash encki mushroom
ckan, and blareh spinach in boiling water. Cut it dler removirg from waler. {paprika
andcarmol 2~3mm, onicn and fish cake: & mm)

@ After sosking celloprane in lukewarm waler far 20 minutes, wash it with cold wateyr
{When cellophane is soaked for a long time cellophane may be 109 sl or
agglomerated. Accerding fo preterence soak celophane foar 10 minutes~30 minues.)

© After puting o tablespocens of cocking oil 12 cup of water and cellophane in the
inner caldren, put the prepared fishcake, carot onion and paprikalogelher

bean curds a top of it evenly.

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

purpose steaming time to 25 minutes, press

@ Once cooking is completed, take out bean cud, and apply seasoning sauce

evenly on top of the bean curd.

Multi Cook

Corn

0 Akr loxi e cover andchasing inthe me F aftr
and setfing all- setingup the time of miversal stsamto 2 minules (V\/hen ce\ophane is 1o 3ot o when you
button. vant me dhawy noode, sel up the time of niversa sieam for 20 minules)

@ After cooking is Aomple ted, put spinach blancted in baled water and mix with soy
sauce, sesame oil and Qugar accading lo your preference Scatier sesame seeds o

ground sesame mixed with salt en the seasoned Jpchae.

Fresh Cream Cake

Steamed Rice Cake

Ingredients
Corn 4EA

Recipe

@ Pour two cups of water into the inner pot.

@ Put deam pat in the inner caldron and put comn
on the geam plate.

@ Atter locking the cover and choosing
in the menu, push button
after setting up the time of universal steam to 40
minutes.

@ When cooking is completed, be cargful with the
hot corn,

Ingredients

Flour (weak flour) 1/2cup, egg 2EA, 1/2 tablegpoon
of buter , 1/2tablespoon of mik, some vanila
pefume, 1/2cup of augar and some saft

Whipped cream : 100cc of cream, 1/4cup of sugar

Fruts: Cherry 1EA strawberry 3EA 1/4 can of

tangerine and kiwi 1EA
Recipe

QPut saltin flour and deve it

@ Separate the yolk rom an egg.

® Put the white of an egg in avessel and sir it in a
fixed direcion. When bubbles take place, put sugar
by dividing it in seveal fimes. Stir up bubbles until
they don’t flow down when the vessel caves over,

O Continue o stir while putting the yolk in recipe no3
litle by litle and put some vanilla pefume,

@ When step na4 becanes cream, mix with flour,

@ Mix boiled butter with milk

0 After putting buter o the bottom and the side of the
inner ldron, pour cake dough intothe inng caldron.

@ After locking the wver and choosing in
the menu, push button after
sating up the time of univesal seam 1o 40 minutes.

© Cool down the cooked sponge cake.

@ After pouring whipped cream in a vessel and making
bubbles to be regarded to be thick, put powdered
suger (put sugar in a cutier and grind it)

@ Apply geam on the cooled sponge cake,

@ Decorate it with dif erent kinds of prepared fruit

Ingredients

5 cups of nonglutinous rice, 2 cups of ad ki
beans, 1 tablespooniul of saf, 5 tablespoonful of
sugar and 3 tablespoonful of water

Recipe

@Put 3 tablespooniul of water into 5 cups of
nonglutinous rice, and after mixing properly and
sleving them once, mix with 3 tablegpoonful of
sugar,

@ As for adzuki beans, add sat(l tablespooniul)
and sugar(1 tablespooniu) while pounding them
roughly by boiling free of water content

@ Put steaming plate after pouring 1.5 cups of
water into My Cauldron, spread cloth of proper
size by cuting it.

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

@ Select by pressing Menu button after
locking the lid, and after sting Al-purpose
Steaming Time to 45 minutes press

button,

RECIPE



Multi Cook

Ingredients

3eggs, 15 cups of water or kelp water, 1/2
teaspoon of lted shrimps, pinch of sal, 159 o
carrot, 15g of green onion

Recipe

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

@ Finely chop camrot and the green pat of green
onion and it with @.

© Mince satted shrimps with little bit of water to make
it soupy, mix it wih @, and season it with sat.

@ Lock the cover, slect by pressing the
menu button, st multipurpose steam fime as 20
minutes, and press the
button.

Multi Cook

Rice pizza

COOKING GUIDE

Rice cake gratin

Shrimp ketchup fried rice

Ingredients

100g of rice cake for teokguk 2 bolled egg, 2 sweet

potdo, 80g of mozzarella cheese, 2 slice of cheddar

chesse, litle bit of clive oil, 1 cup d white sauce, litle
bit of parsley powder

* White sauce: Hour, 20g of butter, 200g of milk,

pinch of salt and white pepper Melt

butter, add flour and stir it, add milk

and bal it until it gels thick, and apply

salt and white pepper for seasaning)
Recipe

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

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

® Spread olive ol on the inner part evenly, pile up
sweel polato, egg, and rice cake,

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

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

button,

Ingredients

15 medium size shrimps, 1/3 green onion, 30g of onion,
30g of carot
* Ketchup sauce” 4 tabl espoons o ketchup,
15 tablespoon of suger,
15 tablespoon of starch powder,
15 tablespoon of water, pinch of salf,
$0y sauce, and pepper powder

Recipe

@ Remove head and internal orans of shrimps,
leave one joint at tall side and tal, peel off the
skin, and wash it out with salt water.

@ Siice gieen onion obliguely, and ¢hop onionin a
size that is smeller than shrimps

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

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

button,

@ Mix it well with a spatula after mutipurpose

steamis completed.

Butter chocolate cake

Ingredients

*Dough ingredients 200g of rice

*Topping Ingredients 4 slices of ham, 4 button mushooms, 4 tablesp oons of
canned corn, 1 stick of crabmeat 80g of mozzela
chees, 8 tablespoons of pizza sauce

Recipe

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

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

@ Place rice on the bottom of inner pot flatly.

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

@ Place nozzarela cheese on @, lock the cover, slect menu by
pressing the menu button, set muttipu rpose geam time as 20 minutes, and
press the bution,

Ingredients

1209 of buter, 809 of sugar, 2 eggs, /0g of pancake powder, H0g of
choc olate

Recipe

@ Leave butter on a room temperature until it gets soft then mixit with ugar on a
round b owl,

@ Add eggsinto @, mixit with a whisk until it geis sof,

® Pour pancake powder into @ and mix t with spatua,

@ Mix chocolae with @, spread mefied butier on the inner pat, pour the mixture
and soead 1t flatly.

@Lock the cowr, slect menu by pressing the menu button, st
muttpumpose deam time as 45 minuteg and press button.
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