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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 / X Z 3 2

Model Name(2HH) CRP-HW10 Fuzzy Series
Power Supply @™ ) AC120V, 60Hz
Power Consumption4~H|&M ) 1295W
Gluinous Ricetd{d]) 0.36~1.8L (2~10cups)
Mixed Rice(&t3)

0.36~1.44L (2~8cups
Sushi Rice(2 &8 (2-8oups)

Turbo Gluinaus Ricesl 013 £)
Cooking Capacity Turbo Mixed Riced & B3 &)

(3 Al2E GABA Rice(3101/210h 0.36~1.08L (2~6cups)
Black Bean(2i22)

Nutritious Rice (g 28h

Nu Rung Ji=5Al) 0.36~0.72L (2~4cups)
Nutritious Porridoe(S) 0.18~0.36L (1~3cups)
Power Cord Lengthi{# & = 20 1.0m

Pressure(AL=RIE]) 88.2KPa(0.9kgf/cm?)

Weight(ZEH 5.8kg

WidthiZ) 29.7cm

Dimension(X =) Lenath(210]) 40.9cm

Height(=0l) 29cm

HOW SERVICE IS HANDLED

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

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




SAFETY PRECAUTIONS

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

»'Warning’ and ‘Caution’ are different as follows.
/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 %’@ 'f
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.

hot things such as stove,
gas stove or direct ray
of light.

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

Do not alter, reassemble,
disassemble or repair.

+ It can cause fire, electric
shock or injury.

+ For repair, contact dealer
or the service center.

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

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

& + This sign is intended to remind and alert that something

may cause problems under the certain situation.

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

+Indicates a prohibition

+Indicates an instruction

Please pay careful
attention against water
and chemicals.

+ |t can cause an electric
shock or fire.

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

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

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

+Please check the power cord frequently for damage.

1 Serious damage can cause electric shock or fire.

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

ENGLISH



SAFETY PRECAUTIONS

Do not

&Warning

Do not cover the automatic
steam outlet or pressure
weight with a duster,
atowel, or apron, etc.

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

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

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

©

<Inner pot>

+ It can cause an electric shock or fire.

Do not use it without the inner pot.

+ It can cause electric shock or malfunction.

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

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

Do not turn the Lock/Unlock Handle to

“Unlock” during cooking.

« The hot steam or any hot content within the cooker
can cause burns.

+ After you finish the cooking do not try to open the

cooker by force until the steam is completely
exhausted.

Remove external substances on plug with
aclean cloth.

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

Do not insert metal objects
such as pins and wires or any
other external substances in
the automatic steam exhaust
outlet or any other slot.

Metal
objects

Steam

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

Don’t spray or put any
insecticide and chemicals.

« It can cause an electric shock or fire.
« If cockroaches or any insects
get inside the cooker, please call a dealer
or a service center.

Do not put any needle, cleaning pin etc in
the ventilator or any gap of the cooker.

+ Do not insert cleaning pins to other parts except to
the valve hole of the pressure weight.
« It can cause an electric shock or fire.

Do not open the top cover during heating
and cooking.

« It can cause burns.

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

Do not place heavy things on the power cord.
« It can cause an electric shock or fire.

Do not bend, tie or pull the ﬁ'@%@k@
power cord by force. 1%

-
« It can cause an electric shock or

short circuit resulting in fire.
Please check the power cord and plug frequently.

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

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

Keep the cooker out of children’s reach.

« It can cause burns, electric shock or injury.



Remember

&Warning

Do not use on arice chest
or a shelf.

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

« When using on furniture be cautious of steam release

As it can cause damage, fire and and/or electric shock.

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

« It can cause an electric shock.

Do not

&Caution

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.

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.

SAFETY PRECAUTIONS

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

« It can cause a system malfunction or fire.

If you use cardiac pacemakers

or electrical medical supporting K )
equipment, consult a doctor | '
before using this unit. ~

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

Please pull out the plug when not in use.

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

Use product on a flat surface.
Do not use on a cushion.
Please avoid using it on an
unstable location prone to
falling down.

« It can cause malfunction or a fire. Please check the
power cord and plug frequently.

Please use the cooker for original purposes.

« It can cause the malfunction or smell.

Don’t use for various purposes for inner pot.

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

Do not drop the cooker or impact.

« It can cause malfunction.

ENGLISH



SAFETY PRECAUTIONS

Do not

&Caution
Do not place on rough top

or tilted top.

« |t can cause burns or breakdowns.
« Be careful to install the power cord
to pass without disruption.

When the exterior of inner pot is diamond
shield plated.

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

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

(No problem to use it)

Do not hold the cooker by the inner pot handle.

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

&Caution

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

Remember

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

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

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

+ Cook rice with specified amounts of rice and water.

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

+ Cook rice while soft steam cap is mounted.

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

Wipe off any excessive water on the cooker
after cooking.

« It can cause odor and discoloration.
« Wipe off water that is left behind from dew.

Please call customer

service if the inner pot ~ B o et

coating peels off. =2/
=

« Oven coating may wear away ot el

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

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

« The hot steam or any hot content within
the cooker can cause burns.

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

Please clean the body and
other parts after cooking.

+ After cooking chicken soup or, multi
cook dishes, etc., the smell may be absorbed.

+ Clean the oven packing, top heater plate and
inner pot every time you cook any of those.

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

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

Please call the customer service for those cases.

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

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

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

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



NAME OF EACH PART

Name of each part

Soft Steam Cap Pressure Weight

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

Automatic Steam Exhaust Outlet
(Solenoid valve)

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

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

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

Clamp Knob

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

Control Panel

Name of each part

Top Cover Assy

Cover Packing

Inner Pot(Oven)
Place the inner pot Into

the body property.  Pot Handle

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.

Cl

Accessories

Manual&Cooking Guide

Rice Scoop

Steam Plate
(Refer to cook guide)

Cleaning Pin

(Attached on the
bottom of the unif)
(Refer to page12)

ENGLISH
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HOW TO CLEAN

-To prevent foul odor clean the top cover assy after the rice cooker has cooled and the rice cooker is unplugged

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

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

Inner Pot Inner Pot Lid Pressure Packing

Rubber

packing
contact
surface

e

o

€e
€e,

/[

e,

cteee
LI

«
(!
(30

Wipe the water on the outside and bottom ofthe  Wipe any water on the Inner pot lid with a well While
Inner Pot. A rough sponge, a brush or an abrasive  wrung dish cloth. Clean the Inner Pot withcare s wellin place. Clean it by wiping it gently. If the
can cause scratches on the coating. Use a as it has a metallic edge. pressure packing partially hangs off, press the
dishwashing liquid and a soft cloth or a sponge. part that is hanging back into its original position
1Keeping the contact area of the Inner Pot with with your fingers.
the pressure packing always clean, increases
the product’s durability.

Moisture Dishof the Main Body Inside of the Main Body

Keep clean the Steam Vent before and afteruse.  This part is designed to gather the moisture
coming through the stem vent during cooking.  contaminate the temperature sensor.
When the cooking is done, wipe it clean with a

HOW to use handle well wrung dish cloth.

1. Handle must be located at “Lock” during Cooking. « If the lamp does not turn on, it would not
The lamp tuming on means the top cover is closed perfectly, so you can cook.  operate “Cook” and “Preset” buttons. Make
2. After cooking, the handle must be turned from sure the handle is located at “Lock”.

“Lock” to “Unlock”, and then push clamp knob to open.
Itis hard to open when there is remaining steam in the Inner pot. At the time,
twist pressure weight and let the steam out. Do not open by force.

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

@Lock

The all-stainless cover is not only delamination-free and easy to clean, but it also lasts long,
In addition, CUCKOOQ'’s special stainless CSV-a CUCKOO’s patented technology, improves
the product’s durability and makes it easier to clean.

How to handle the Double Motion Packing (Pressure Packing)

+ Proper maintenance of the pressure packing helps keep high airtightness, adds durability to the packing and ensures the taste of the food.
+ Read the directions below carefully to handle the packing properly.

How to remove and clean the pressure packing

(1) Unplug the power cord and wait until the  (Z To remove the pressure packing, hold it {3 After hand washing it with a neutral
pot cools down before opening the Top as shown in the picture and pull it. cleaning liquid and a sponge, wipe it
Cover. clean with a well wrung dish cloth.




-
Standard notches Standard points

on the Inner Pot lid. on the pressure packing.

» First match the standard notches on the Inner Pot lid with the standard points on the pressure packing following the numerical order (1, 2, 3, 4, 5, 6).
Then, press the outer rim of the packing to insert it into the groove. To reassemble the pressure packing follow the order described below:

' e . SBE
{T) As the Figure 1 shows, put the point #1 on the pressure packing with the standar @ After matching the standard points 1 to 6, press the rest of the packing into the

notch #1 on the Inner Pot lid together before pressing the outer rim of the packing groove by pushing on its outer rim.
toinsert it into the groove. Repeat with points #2 to # 6.

How to double check whether the packing is well assembled
(1) Visual inspection

Since a badly assembled packing can cause the rice to be
half-cooked or bumed by steam leakage, double check the

Normal ; .
assembly packing thoroughly as described below.
(look for parts sticking out of the inner) (look for parts sticking out of outer rim) (look for parts sticking out of damaged parts)
J— | ( r >
Abnormal
assembly

= — = - A s -\ .

+ Check if the pressure packing is thoroughly + Check if the pressure packing is properly put + Check if the pressure packing is thoroughly
put into the groove by rubbing the inside rim into the groove of the Inner Pot lid by pushing put into the groove by pushing the inside of
of the packing with a finger around the entire the outer rim with a finger around the entire the rim packing with a finger around the entire
circumference as shown in the picture. circumference as shown in the picture. circumference as shown in the picture.

{3 Water boiling test
1 Pour water in the Inner Pot up to water level 2 (for “Rice”) and press the Menu/Selection button to select the self-cleaning mode.
Then push the Pressure Cook/Turbo button.
Within 10 minutes, the pressure regulator weight will start rattling and hissing while emitting steam. If there is no steam coming out from the
pot other than through the pressure regulator weight the packing is well reassembled.
If steam comes out from other parts, stop the test and pull out the power cord. Wait until the pot cools down before removing the pressure
packing from the lid and reassembling them again. Then start the water bailing test again.
For a more precise water boiling test, you can wrap plastic around the circumference of the closed Top Cover. By doing so, you can easily

check where the steam leakage is.

+ If you still have a problem with reassembling the packing, please contact our Customer Service.

Abnormal
assembly

Normal
assembly

ENGLISH
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HOW TO CLEAN

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

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

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

Cleaning Pin

# Attached on the
botton of the unit.

Pressure Weight

Alien
Substance

Soft steam cap

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

: clockwise while pulling it up, and pull it out.
dlsassemble.the » Punch the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
pressure weight | \yhen the pressure weight is properly assembled, it can freely be turned.

How to use cleaning pin and brush kit

(=D
790" o
) Separate cleaning pin Attached on @ Separate cover as the ) Use brush kit. youcan & When using cleaning B Only use for the valve
the bottom of the unit from main arrow points. easily clean a drain use pin, pull out cleaning pin hole of the pressure
body as shown in picture the ditch cap and and make it meet at weight.
tough part to clean. right angles.

How to clean the soft steam cap

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

) 7
/ Packing guide y R
 Detach the soft steam @ Press the hook in the back, and follow the arrow to detach & Assemblethe ventsothat & After you attach the soft
cap like the picture. and clean. Make sure you clean frequently with a sponge or a it fits into the groove steam cap to fit into the
neutral detergent. perfectly. groove, press ‘A’part firmly
% When fitting the rubber packing into the plate, please make to assemble the soft steam
sure the packing is facing the correct direction. cap into the product.

How to clean dew dish

=

§ Separate dew dish. # Separate the drain ditch & Cleanthedrainditchcap 4 Clean the drain ditch cap & Securely put in the dew dish
cap by pushing it down. and dew dish with a with brush kit. after cleaning.
neutral 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 to see if the inner pot is correctly 3. If there are hot foods in the inner
placed inside the main body. pot, the top cover might not lock
properly. In this case twist the
2. To close the top cover, place the handle pressure weight and allow the steam
in the “Unlock” position as shown in the to release then try to lock the handle.

picture on the right.




FUNCTION OPERATING PART /
ERROR CODE AND POSSIBLE CAUSE

Function Operating Part

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

(Refer to page 26~27)
When you use automatic
steam cleaning function
(Refer to page 19)

Mode button

This function is used to customize

Cancel button

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

individual (Refer to page 20~22) Y - ggwm - ] : S, pot. (Refer to page 34)
cooking preference, S N ] S When using Power saving
time-setting(Refer to page 14), e ) Pt L mana function. (Refer to page 31)
voice volume setting
(Refer to page 14),

keep warm temperature setting

(Refer to page 29), and power ® = g Set button
saving mode{Refer o pagfe 1) Induteion This function is used to
Menu / Selection select a function or to
button button-lock function.

Refer to page 31
This function is used to select from among glutinous rice, turbo glutinous rice, ( page 31)

mixed rice, turbo mixed rice, sushi rice, GABA rice, baby food, nutritious porridge, chicken soup,
nu rung ji, multi cook, black bean, nutritious rice and to modify preset time. See page 18, 19, 26.
For setting selected action with mode button and setting gaba time multi-cook time. See page 24, 25.

s If no operation is done while power cord is plugged, the system while be on standby mode as shown in the figure. - 'WE" i
(The menu on standby screen, time, voice and customized rice taste stage may differ depending on user configuration.) \Eg’?/ el

s If cancel button is pressed during cook, the rice cooker will go on standby mode. )

s Press the button until the buzzer sounds. Picture may vary depending on model. <Standby condition screen>

Error Code and Possible Cause

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

) 'l When the inner pot is not placed into the unit.

= O Problem on temperature sensor. (“ £ _ _ "mark, “ £ _~ "mark, “ £ _& "mark blink.)
_ [} -y

— g

£ =3 Problem on fan motor. ("9 "marks blink.)

— 11 « When pressing the Pressure Cook and Timer botton, while the Lock/Unlock handle is on “Unlock”
L ' Tym the Lock/Unlock handle “Lock”

F ™1 =1 When boiling only water.

’, :', L ,:' When setting preset time longer than 13 hours Set the preset time within 13 hours. (Refer to page 26~27)

()
‘,: _¢__ltis appears on the display when you press Start button again, or if the cooking has finished and you've never
I~ VL' ever turned the handle to ‘Unlock’. It can be solved by turning handle to ‘Unlock’ and then turn to ‘Lock’.
- Problem on micom power.
gy
— — Problemon micom memory. — = Problem on environment sensor.
_ L —_

T | ,,_',_,: — This code indicates the function of checking for abnormulity of power or product.
7T 0T Please contact customer center.
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HOW TO SET CURRENT TIME / HOW TO SET
OR CANCEL VOICE GUIDE FUNCTION

How to set current time

ex)8:25am now

Press mode button once. <Standby mode>
p Press mode button for more than 1sec (=L
p “Current time mode press yes button” after setting current time with S [ gy [}
selection button
» Menu/Selection button blinks and Mode, Set and Cancel buttons turn ON.
p Colon mark (;) on the sec. screen is blinking once per second.
Set Ho'clock and 25 minute as pressing -
menu/selection button. = =0
LS4
» 1 min up “e9” button
1 min down “$e” button
» 10 min up or down “e3”, “ $e” keep pressing. ”
p Careful of setting am,pm. o [ M g
» In case of 12:00 it is 12:00 pm. &, He=d
When finishing to set time you want, press “Set”button.
» Set button blinks and Mode, Menu/Selection and Cancel buttons "=
turn ON. ‘;%' H5
» If it is over 7sec without yes button, setting time will be canceled ~=
with voice, “it is canceled due to overtime”. %
m About Lithium battery 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. 1. Press Cancel button to cancel keep warm and
«When current time is not displayed on the screen, it means the then press Mode button over 1 time to set
battery is exhausted. It should be replaced. current time.
m What is blackout compensation 2. After setting time, press keep warm button to
+This product remembers and maintains previous conditionand ~ 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.

‘37 sign is displayed when entered volume control mode by

’ - pressing Mode button 2 times.
If set value became ‘[’ by pressing button, voice guide function
’ & is off.

_____ Press button to set ‘ 5 ’, that is the maximum volume sound.
. = When finish setting desired volume, press Mode button to store.

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

p Keep the button pressed, and the button will turn to Continuous.

p Set to desired voice volume, and press Set button.




NIGHT VOICE VOLUME REDUCTION /
WOMAN AND MAN VOICE SETTING FUNCTION

Night Voice Volume Reduction

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

p How to set night voice volume reduction
OPER Zero volume
20% of day time voice volume

OPER. =

L

40% of day time voice volume

OPER. ==

60% of day time voice volume

OPER. o e

80% of day time voice volume

OPER === =

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

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

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

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

volume, and press ‘Set’ button.
4. Once process progress bar reach full condition through adjustment of ‘Menu/Selection’ button, a voice will come saying

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

back to standby mode.

Voice Setting Function

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

p How to set voice function

'C \
‘0

@

o oI

o M

lenu e Menu e
Selection @ Selection @
e e

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

1. Press mode button 11 times in standby status, and you will enter Voice mode. When pressing mode button initially,

press the button for 1 second or longer to enter Voice mode.

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

3. After setting Auto voice with ‘Menu/Selection’ button, woman voice or English or Chinese, and press ‘Set’ button.

4. 1f ‘Set’ button is pressed or no button is pressed for 7 seconds after you enter Volume, the function will be inactivated
along with voice “As set time is elapsed, the function is inactivated”, and the system will be back to standby mode.
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BEFORE COOKING RICE

Clean the inner pot and wipe the water on the inner pot with dry cloth.
p Use the soft cloth to wash the inner pot.
p Tough scrubber can make the coating come off.

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

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

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

Put rinsed rice into the inner pot. ‘\ /( \ / \ /

According to menu, adjust the water amount. ¢ ) ) j

p 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. e GLUTNOUS
MIXEDRICE 10
p About water scale .. 8-

+ Glutinous rice, Turbo Glutinous rice, Nu rung ji and Nutritious rice : Adjust water
level to the water scale for ‘GLUTINOUS’. Glutinous rice can be cooked to max
10 servings, Turbo Glutinous Rice to max 6 servings, Nu rung ji to max 4 servings,
Nutritious Rice to max 6 servings.

+ Mixed Rice, Turbo Mixed Rice, Sushi Rice, Black Bean : Adjust water level to the
water scale for ‘Sushi Rice, Mixed Rice’. Mixed Rice and be cooked to max 8
servings, Turbo Mixed Rice to max 6 servings, Sushi Rice to max 8 servings, !
Black Bean to max 6 servings. Ficafor 8 persans (8 cupe)

» GABA Rice : Adjust water level to the water scale for ‘GABA Rice’.

GABA Rice can be cooked to max 6 servings

+ Nutritious porridge: Adjust water level to the water scale for ‘nutritious porridge’. @ When you ‘;Vt?]”t to f‘fo_o" the old
Nutritious porridge can be cooked to max 2 servings fice or want the SOt rice -
pour more water than the
¥ Cock in cereals menu, hard cereals like red-bean can be measured scale
hak-cooked depeding on the Kind of cereal
% Please refer lo the cocking menu time for the each menu.(Refer te page 18} @ Glutinous Rice for 8 persons
(8 cups) : Set the water to scale
Put the inner pot into the main body and close the topcover. 8 0f "GLUTINOUS

Put the inner pot correctly. @ For overcooked rice : pour less
p If there is any external substance on the temperature sensor or the bottom water than the measured scale
of the inner pot, wipe it off before putting the pot into the main unit.

p 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”

p The lamp turning on means closed perfectly.
p 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 to select another function while cooking, push cancel button.
p If ‘Edc’ mark shows up in other instance, turn cover handle to “Open”

direction, and turn it toward “Lock”. Then the cooker will work normally.
(The operation of cover lock sensing device can be checked.)

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

@Lock




FOR THE BEST TASTE OF RICE

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

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

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

in the inner pot!
How to keep the = If possible, buy a small amount of rice and keep Whenrrice is too dry, it can be crips
rice the rice some place where ventilates well and even though measuring the amount
avoid a direct ray of light. It can prevent of rice is accurate.
evaporation of rice moisture.
= [fthe 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.
It’s better to set = If possible, do not use the preset time function if +If you set “Preset” over the 10 hours
the preset time rice is too dry and pour more water more. or “Preset” dried rice, rice can be crisp
shortly. or half cooked. Even worse condition,
rice can be cooked different tastes
each level.
« [f the preset time is longer, the
melanoizing effect could be increased.
It's better to set It's better to set the keep warming in 12 hours. If rice is kept warm for a long period
the Keep of time, rice color will change, and
warming time can cause odor.
shortly.
Keep the product » Clean the product often. Wipe the top cover heating part well
clean. (Especially clean the top of the cover for external for any rice or external substance.

substance.)
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HOW TO COOK

Choose menu with menu/selection button

- Select button.

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

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

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

Al
o
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™ Selection
ug d

ex)In case of selecting Sushi

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

Cooking thoroughly

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

Be careful not to burn yourself from the
automatic steam outlet.

ex)In case of 14minutes ieft.

Start cooking by pressing Pressure
Cook/Turbo button.

You must turn lid handle to lock before cooking.
Then press the pressure Cook/Turbo button.
Unless lid handle is not turned to close, you get
alarm with “€2 ", and sound “turn lid handle
to lock”.

ex)In case of cooking Glutinous.

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.

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

-While cooking, do not press cancel button.

- (L e 1
& ‘! =, i
e -
enu . Turbo Mixed Turbo Sushi GABA Black | Nutritious . g Chicken |Automatic Sterilization
Gtinous Glutnousrice ~ Rice ~ |Mixed Rice|  Rice Rice Bean Rice Porridge | Nu Rung.Ji| Muti Cook | Baby Food Soup (Steam Cleaning)
iNQ | Dgeiings | Jsewings ~| Laervings | {senvings~| Dsenings | daenvings | Lsemings | Laewings | Tsenings e | Jaenvirgs~ ) thitk en
Cooking ! ‘ ‘ g ! ‘ ‘ 1 : See delaied I ohok Up towaly scale 2
Capacity| 10seving | Beeving | Bseving | Biewing | Beewing | Buewing | Beewing | Boewing | 2sewings | dsening ouids |2 [Bboul gt
Cooking oyt 5 i oot mn{About & mh~4tout & et 4 e out 5. pineAd 8 et & v kot 5 i o G iy £20600 Y ant 0l Abaut 1 i
Time | Abuut rin| About 2 rin| Aoout 5 min | Abwat 55 | Abot 58 in About 60 mh | Abot § in | Abod % rin| About6 mn | Ao @ in| M€ MEAUS WA AROU I minUes

5 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 10~11.

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



How to use the cooking menu

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

This menu is used to cook a variation ; :
of mixed rice or brown rice. Used to cook germinated brown rice.
This menu is used to cook various baby foods

Use when cooking black soy rice. by setting a time mannually.

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

: : This menu is used to cook various dishes

For cooking porridge. by setting a time mannually.

This menu is used to eliminate smell ; :

soaked after cooking or warming. This menu cooks samgyetang automatically.

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

(It takes about 26minutes for cooking mixed rice for two people.)

Turbo mixed rice cooking lessens the quality of food, so only use for less than six people.

- For better taste, we recommend soaking mixed rice or boiling hard beans before cooking.

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

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

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

The turbo cooking function is allowed up to 6 persons.

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

% After cooking in white rice turbo mode or cooking of small serving, discard water.
In case of small servings white rice turbo cooking, more water may be required than other menu.
% Please refer to the cooking guide. (Refer to page 65~73)

How to do Automatic Sterilization (Steam Cleaning)

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

ol

e o -« | Method 1. After choosing automatic cleaning menu by pressing “Menu/Selection”

® Selectior
a8

button, and then press “Pressure cook/turbo” button.

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

Cook Black Bean as follows

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

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

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

p Cook black soy only up to 6 servings.

Melanoizing effect

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

It does not mean malfunction.
¥ When mixing other rice with Glutinous, Melanoizing effect could increase more than *Glutinous Rice "setting.
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MY MODE (Cuckoo Customized Taste Function)

What is “MY MODE”?

p 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)
p 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”

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

@ “MENU"setting screen @ Soak time control mode

oI
Menu
9  Selection @

ol

Menu
Selectiol
L]

s

o3 Select desired swelling time by pressing
the button.
p Set button will blink, and Pressure Cook,

Select menu you want with menu/selection
button and press the set button.

@ “MY MODE” setting screen

To enter Customized Rice Taste Setting Mode,

select desire menu and press Mode button once

for 1 second or longer.
» Menu/Selection button will blink, and Set,

Pressure Gook and Cancel buttons will turn ON.

Cancel and Menu/Selection buttons will
turn ON.

©-7 Heat time control mode

Set up desired customized rice taste,

and press Pressure Cook.

» If you press cancel or do not press a
button within 7seconds, the function
will deactivate and return to the standby
mode.

oy
.. Menu L)
® Selection
0}

o Select desired heating extension time by pressing the button, and press Set button.
p Set button will blink, and Pressure Cook, Cancel and Menu/Selection button will turn ON.

i Note: For 16 customized rice tastes, refer to the graph for 6 rice tastes. (See page 21.)

How to Use Cuckoo Customized Cooked Rice Taste

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

€ “MENU”setting screen

Ol

(d Menu
z Segg{ion
Select a menu for which customized

cooked rice taste is supported by pressing
Menu/Select button.

@ “MY MODE” setting screen

]
{

Press Mode button once or more for
1 second or longer after selecting desire
menu, and you will enter Customized
Cooked Rice Taste mode.

@ Soak time control mode

2

Press Mode button once, and the display
will change as in the figure.

At this time, Soft Cooked Rice Taste 4th
Step will be selected.

®-7 Heat time control mode

(=
=

Press Mode button two times, and the
display will change as in the figure.

At this time, Soothing Cooked Rice Taste
4th Step will be selected.

®-3 Soak and Heat time control mode

.
Press Mode button three times, and the
display will change as in the figure.

At this time, Soft, Soothing Cooked Rice
Taste will be selected.

@ Setting completed screen after

‘g5 15

Set up desired customized rice taste,

and press Pressure Cook.

pIf you press cancel or do not press
a button within 7 seconds, the
function will deactivate and return
to the standby mode.
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MY MODE (Cuckoo Customized Taste Function)

The display of my mode
SOFT @ SWEET SOFT @ SWEET SOFT @ SWEET [30 2] _ [HEAT]
= R
- y 4 — |
g g e 2slep—NA Y

SOAK T ISTER HEAT D ISTEP )\ S0AK: 43TEP HEAT: 13TEP J\ 304K 13TER HEAT @ 45TEP ISIEDA'A Istep
This is a graph the flavors of 16 types of cuckoo custom-made rice

Heall «3 *1. The rice becomes solid and glutinous.
fepl--®-@--® - -® . , ) .

. oo 2. The rice becomes soft and well-raised rice.
epr--9@-0--@ - @ . .

epl-- & -9--3-® *3. The rice becomes soft and glutinous.

L R e S % Note: Rice taste number from 1 to 16 will be

Tdep 2olep Jslep dslep  BOAK displayed on the display window.
The stage mark will show up as in the figure above on the display as much as the time set during setting swelling time and heating
maintenance time, and the mark will continue to show up during cooking, reservation, keeping warm and reheating as well.
p Cuckoo customized taste function is applied to glutinous, mixed, GABA, Black bean, Nu Rung Ji.
¥ Set-up time is stored untill the next reset. No need to set-up at every cooking.
During cooking, warming and preset time cooking modes, “soak” and “heat” time cannot be readjusted.
Cautions 1. ‘MY MODE’ function may influence scorching or cooking quality.
Ensure that cooking time is not changed, by children.
¥ Default settings are “SOFT” 1 step, “SWEET” 1 step.
2. ‘MY MODE” function may elongate cooking time according to set-up time.
3. Scorching of rice may occur by 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 set up “orer. ===" get step by step as the case may be.

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

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

How to use Cuckoo Customized cooking function

If you press the mode button 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
@ Setting completed

@ The display Cuckoo p
customized cooking screen arer
i Menu o~
function ey - ':".:“:
=== = ) [ )
1 Make the screen changed by ~_~
i%" ‘ [ pressing menu button.

[
\

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

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

@-2 Low level mode
= If you press the “set” button,
{ established menu will be set
- _ up automatically.(If you press
TICIEE | e viehu o cancel or do not press a
4 button within 7 seconds, the

If you push the mode button s - —
=

5times, the display for
customized cooking function
will be set up. Initiation is

Selection  ®°

L]

like above picture.

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

push the menu/selection button, then the
screen will be changed as above picture.
J Set button will blink, and Mode, Menu/Selection and Cancel
buttons will turn ON.
» Keep pressing the button, and the menu will switch continuously.

function will deactivate and
return to the standby mode.)

1. ‘Cuckoo customized cooking function’ applies to Glutinous Rice, Turbo Glutinous Rice, Sushi Rice, Mixed Rice, GABA Rice,
Nutritious Rice, Black Bean collectively.

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

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

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

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

T o (]

- . [ |

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

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

3. If you push the Menu/Selection button it says “enhanced burning nu rung ji chosen press the Set
button after choosing a mode you want. press the Set button”.

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

» How to cancel the enhanced burming nu rung ji

froox

(] % L
Menu
. TXL

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

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

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

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

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



@
=

‘
HOW TO USE “GABA Rice (Brown rice)”

What is Germinated Brown rice?

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

Tips to Buy Quality Brown Rice

AR 7] B
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IRRIR LR IR AR (Regular brown rice) Emptyearand it fully comed brown rice)

@ Check the dates of harvest and pounding.
p 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.

P Taste will be greatly enhanced.

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

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

pGerminated brown rice has rich GABA Rice (Gamma Amino Butryc Acid)

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

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

» Phytic acid 10.3Times
p Ferulic acid 1.4Times
p Gamma-orizanol 23.9Times
Germinated brown rice(22hours) » Gammma-aminobutyric 5Times
Germinated brown rice(6hours)
Food fiber Glutionous rice b Inositol 10Times
p Food fiber 4.3Times

Phytic acid

Ferulic acid

Gamma-orizanol

Gamma-aminobutyric

inositol

0 5] 10 15 20 25 30(Times)
Based on japan food analysis center
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Using “GABA Rice”Menu

HOW TO USE “GABA Rice (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.
p Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
‘GABA Rice " menu. Be careful that hard washing may take off embryos which generate the germination.
» Unique smell may be generated according to the soaking time of pre-germination.
» When pro-germination has been completed, wash the rice and put in inner pot (Oven). Pour appropriated volume
of water, and use "GABA Rice” menu.
» In summer or hot temperature environment odor may be generated. Reduce germination time and wash clean

when cooking.

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

#First setting time OH(0 Hours)

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

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

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

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

1.Pressing “Menu/Selection”
button changes
germination time by 3hours.

2.Pressing “Menu/Selection”
button changes
germination time by Ohours.

3.“GABA Rice” time can be set
up by 0, 3 hours.

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

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

Press “Pressure
Cook/Turbo” button.
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% 3 more hours for germination
»Pressing “Pressure Cook/Turbo”
button will begin the “GABA Rice”
process, after which. cooking will
begin immediately.

» During “GABA Rice” mode,
“I” Z1” indicator will show the
remaining time and will be
displayed in minutes with the
“38H”mark going around
clockwise.

Precautions for “GABA Rice” Cooking

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

@ During hot seasons, longer germination time may generate odor. Reduce germination time.
© GABA Rice cooking is allowed up to 6 persons.

@ City water can be used for germination. However, spring water is recommended. Germination may not be properly
performed in hot or boiled water even after cooling.
@ Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.
- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice type.
The brown rice should be within 1 year from harvest, and not long since pounded.
@ In GABA Rice mode, preset on 3H may not be possible. If you want to preset the GABA, set up ‘Zi".(See the page 26)
@ The taste of rice could be different as depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste. (Refer to page 20~22)



HOW TO COOK THE MULTI-COOK AND NU RUNG JI

How to use the Multi-cook and preset time

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

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

1. = 3. Available setting time is 4,

S Seloction ¢ 10 ~ 120 minutes.

] (Please refer to cooking
Each time you press ) Each time you press ) guide for time setting of If you press the yes button
“Menu/Selection” button, the time “Menu/Selection” button, the time each menu) after choosing time you
increases 5 minutes. decreases 5 minutes. . "
(After 90min, each 10min increase.) (After 90min, each 10min decrease.) vyant gy “press Gaokor
»-Press Menu/Selection to choose »Press Menu/Selection to choose tineer button
desired Menu desired Menu

= Press “Pressure Cook/Turbo” button.

-, P 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.

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

1. Check the 2. Tum the 3. Press the 4. Press menu/ 5. Set up the 6. Press the “Set”
present time. Lock/Unlock Menu/Selection to selection button cooking time for button. Then
handle to 'L.ock™ preset time. to select the pressing menu/ press pressure
and press the Then press the Multi-cook. selection button. cook/Turbo
“Preset/Auto clean” Set button. Then press the button.
button. Set button.
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How to make Nu rung ji

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

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

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

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

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

P Not too much washing rice.

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

ENGLISH



HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking

How to use timer function

Check if the current time and the menu are correct.

p Refer to page 14 for the time setting.

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

p Make sure not to confuse AM and PM.

Press the “Preset/AUTO CLEAN” button.

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

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

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

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

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

» In GABA mode, preset on “IJ

”is possible.

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

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

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

p Please set up timer after canceling warming
10min decrease when you press “ 3 "button
If you keep pressing, It can be changed continuously.

% Please be careful not to change from AM to PM.
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Select menu with “Menu/Selection” button

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

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

o
Menu

. Selection y
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Press “Pressure Cook/Turbo” button.

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

p It says that preset cook for glutinous is booked
p Preset cook will be completed at the timer

» Once cook is completed with preset time,
preset time is stored in the memory.Don't need to set up time again.
¥ If a small amount of rice is cooked, cook could be finished earlier
than time you set up.
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HOW TO PRESET TIMER FOR COOKING /
HOW TO USE SIMPLE SOFT FUNCTION

Precautions for preset cooking

In case of preset cooking
p If the rice is old and dry, the result may not be good.
p If the rice is not well cooked, add more water by about half-scale.
p If the preset time is longer, melanization could be increased.
p Rinsed rice adds precipitated starch, Preset Cook may cause scorching.
To reduce scorching, cook washed rice by rinsing in running water or reduce cooking amount.
The change of preset time
b Press “cancel” button for more than 2 seconds and restart it to change the preset time.

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

In case the preset time is over 13 hours.

p “I5H=" 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,
“ =3 H=” will be displayed, and preset time automatically changes to AM06:00. (Preset time is 13 hours)

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

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

# 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.

lenu| Glutinous | . TU0O | Mixed | TUbO | gushi | GABA |Nutritious| Black | Nutritious | Multi Cook/| Chicken | Automatic
Class Rice GILS:ggus Rice '\gi)é%d Rice Rice Rice Bean |NUAUGH Porridge | Baby Food|  Soup (Stste:nqlgfégﬁﬂg)
Possible Frgm Frgm Fm From From Frgm From Frpm Fm From FT"”‘ From From
) (37minutes | (24minutes | (50minutes . . (B0minutes ! (5Iminutes | (41minutes . (1minutes ) )
time 35minutes | 58minutes 33minutes 9%6minutes 90minutes | 19minutes
Setti +ymode) -+ My made) -+ My mode) o13hours | to13hours | © My mode) to13hours | © Mymode) -+ My mode) to13hours| Mymode) to 13hours | to 13 hours
NG | 10 13 hours | to 13hours | to 13hours to 13 hours to 13 hours | to 13 hours to 13 hours

Simple Soft Function

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

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

3. If you do not press any button for more than 5 seconds while setting the soaking time, it will be
automatically set back to the current soaking time. After the soaking time is over, the cooking will start.

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

ENGLISH




TO KEEP COOKED RICE WARM AND TASTY

Having a meal

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

<Keep warming> <Reheating> <Finishing reheat>
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3+ indicates the time elapsed The lamp blinks and “Z * indicator wil When the reheat finishes with the beep

as warming time.

<Enhanced warming mode>
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show the reheat remaining time
displayed in minutes with the mark
going around clockwise.

sound, keep warming function will be
operated and show the time elasped.

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

For My Mode function (see page 29), if you press the “Keep warm/Reheat” button, the
“Enhanced warming mode” will be activated or deactivated. When “Enhanced warming mode”

wew - Setting e : Cancelling  jq selacted (see picture), warming sign will be blinking on the screen, and when it is released
the blinking will be stopped. After selecting the desired warm mode, if you press the “set”
button it will store your desired warm mode selection. (The initial setting is at the regular
warming mode state (Enhanced warming mode off), so activate it as needed)

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

» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.
» If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker and press the “Keep

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

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

» In case the lid combining hand grip is in open status during heat preservation, the cooker does not go for reheating. For reheating,

lock the lid combining hand grip to (Locked) position, and then press Keep warm/reheat button.

» If the lid combining hand grip is turned to open status during reheating, function display will show “

will be cancelled, and heat preservation will proceed.

Cautions for Keeping Warm

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

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

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.

3 7. At this time, reheating

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 will smell bad and the color of the rice will change

so make sure to adjust the temperature.

To raise temperature
c
| ]
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@Press “Mode” button over
1 time during warming. It displays
as picture with buzzer. At the time,

’ . To lower temperature
—L4 means current warming

temperature. =
- =
» “M enu/Selection” button will blink, and
“Mode”, “Set” and “Cancel” buttons will be
turned ON.

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

Change of temperature

@-1Press “Menu/Selection” button to
change the temperature as 7= 75+
5= 77+ 79+ 1980

I “Set” button will blink, and “Mode”, “Menu/Selection” and

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

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

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

@ -2 Press “Menu/Selection” button

to change the temperature as

T4+ T3+ 72+ 7 = 0+59
p“Set” button will blink, and “Mode”, “Menw/Selection” and

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

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

How to operate My Mode function.

Use it while opening the lid when there is too much water or rice becomes too soft.
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@ Instandby mode, push the
“mode” button 4times.
The voice says that it is
programmed warming
mode, control the = -
temperature you want. ﬁﬁ; " - ;:'

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

& Select the menu you want, then the press the
“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 and returned to standby mode.)

@ -2 Press “Menu/Selection” button
as the picture(down)

»“Set” button will blink, and “Mode”, “Menu/Selection” and
“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.

p 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

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

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

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

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

-

p How to release

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

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

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

4. In the Sleep/Warm mode, if you press “Cancel” button, the Voice message will state: “Time is over.
The function setting has been canceled.” If no button is pressed for more than 7 seconds, you’ll return to
the Standby mode.
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p If you need to keep the rice warm during sleeping, do not use this function. This function makes the rice
cooler than normal. In summer, the rice can be spoiled and may smell bad because of high temperature.
If possible, do not use the “Custom-made warming” mode while sleeping.

p This function is set up as cancel state.

When odors are rising during the warming mode

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

p Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use automatic
sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic cleaning function is
done. (refer to 19)

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



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

What is power saving in “Standby” mode?

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

Manual Method

p How to start power saving ¢

Push Cancel button for 3seconds at waiting state @ R [ gy B |

Saving power function is set up. ~_~
» How to end power saving Ca

method 1) Push any button then it will be returned
to waiting mode.

method 2) If lid handle is turned to open or close,
power saving mode will be canceled
and back to waiting state.

Automatic Method

If the standby time is chosen as a number without "0" at the automatic power saving mode, the automatic saving power function will be operated.
If you move lid handle or push any button before passing waiting time, the waiting time which is reduced will go back to the setting.

p How to set up

1. If you push “mode” button 8times at the standby state, automatic power saving mode is set up.

- [T}
» ”_' 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.Ifyouselect '0'minute with “Menu/Selection” button. automatic power saving will be canceled. After setting up
Y e ,' " waiting time you want, press the “Set"button.
iﬁ! LS

MINUTES

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

Display nghtlng/Power-Savmg Mode

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

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

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

3. When you press the Menu/Selection button, a Voice message will give one of these two statements: “The Display the Lighting/Power-Saving Function is selected.

Please, press the Set button.” or “The Display Lighting/Power-Saving Function is canceled. Please press the Set button.” The Set button will then disappear and the Mode,

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

How to set “LOCK BUTTONS”

P Lock can be set for touch button to prevent malfuncion during cleaning with touch button or by children touch.
3 Settlng Method

(L 1. Button will be locked if “SET” button is pressed for 3 seconds or longer during
— g I |} cooking,presetting, warming, reheating or in standby condition.
=2
~— % 2. When button is locked, a voice will sound saying “Button lock is selected.”
P 74 At this time, button lock is displayed on the screen.
3 Cancelling Method
5 “j :—'t’) '1 1. To cancel button lock, press "Set" button for 3 seconds or longer on locked the button.
j!!/ -_ — 2. “Lock” sign on the display disappears when button lock is cancelled, a voice will be
% saying “Button lock is cancelled.”

# Note: Any button other than “Set” button is pressed while button lock is set, buzzer will sound.

% Note: Desired function can be set after cancelling button lock by pressing “Set” button for 3 seconds or longer.
# Note: Button lock function is cancelled automatically when the power is off even though the button lock function is already set.

ENGLISH



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 rice is not cooked.

When the rice is not well
cooked.

Bean(other grains) is half
cooked.

Rice is too watery or stiff.

When the water overflows.

When you smell odors while
warming.

y= Pz @Ry
signs show up.

KRN

=, " signs show up.

Warming passed time mark
blinks during keeping warm

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

If “E J=” sign is appears.

+“Pressure Cook/Turbo” button is pressed?

«Is there power cut while in cooking?

+ Press the “Pressure Cook/Turbo” button
once. And check “ [~ ~ 7 ”’sign on the display.

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

-Did you use the measuring cup for the
rice?

+Did you put proper amount of water?

-Did you rinse the rice before cooking?

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

-Is the rice old or dry?

+ Refer to page 16~17.

« Add water about half the notch and then cook.

«Is bean (other grains) too dry?

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

«Is the menu selected correctly?

-Did you properly measure water?

+Did you open the top cover before
cooking was finished?

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

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

+ Refer to page 16~17.

+Did you close the top cover?

+Please check it the power cord is plugged.

+Did it warm over 12 hours?

+Is there any other substance such as rice
scoop or cold rice?

+ Close the top cover perfectly.

+ Always keep the power on while warming.

+ As possible, keep warming time within 12 hours.
+ Don’t warm rice with other substance.

- Temperature sensor or fan motor does
not work properly.

+ Unplug the power cord and call the Service
center.

-24 hours has not passed yet after keeping
warm

« This function alarms if the rice remained warm
for more than 24 hours.

+Keeping warm was set in “Sleeping”
mode

+ Keep warm after cancelling or setting “Sleep
Keeping Warm” mode depending on the necessity

+ It shows on the display when pressing
“Pressure Cook/Turbo” button again, or when
the cooking has finished and you' ve never
ever open tumed the handle to ‘Unlock'.

+ It can be solved by turning handle to ‘Unlock’
and then turn to ‘Lock’.



CHECK BEFORE ASKING

\_ FOR SERVICE |

¥ 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 + Is the inner pot inserted? + Please insert inner pot. -l
operate with “}_ _{” « Check the rated voltage? « This product is 120V only. (2')

1]

When the Pressure » Did you turn the Lock/Unlock Handle  +Please tum the “Lock/Unlock” handle to “Lock”.
“Cook/Turbo” Timer to “Lock”
button does not operate « Is “pressure” lamp on?
with El’__l. ! »

When the rice is badly sticky.  * S there any rice or any other alien +Clean all the alien substances on the
substance on the temperature sensor or temperature sensor or the bottom surface of the
the bottom surface of the inner pot? inner pot.

When the time cannot be + Is the current time correct? + Set the current time. (Refer to page 14)
preset. +Is AM or PM set properly? + Check the AM and PM.
+ Did you set the reservation time over + Maximum reservation time is 13 hours.
13 hours? (Refer to page 26~27)

When you smell after and . Did you clean it after cooking? « Please clean it after cooking.

before cooking?

When the top cover cannot + Is the inner pot correctly inserted in the main =+ Please put in the inner pot perfectly.
be closed. body?
+ |s the Lock/Unlock handle on the top cover + Please turn the “Lock/Unlock” handle to “Lock”.
set to “Lock™?

+ Is there hot food in the inner pot? + Pull the pressure handle to aside once.

When “E_l_l u, “"DU ” are
shown on the LCD by tumns.

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

When SIE'_’E", “* :DU" are
shown on the LCD by turns.

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

“E L~ "mark shows up
during the product operation

« Micom memory is out. + Please cut the power and contact customer service.

)t ” Qi H H
IHFE" sign’s displayed « This function checks to see if power or product has

during the warming or abnormality. If the mark shows up continuously,
“t+P 27 sign is displayed contact customer service.
during the cooking.



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 turn to “Unlock”.

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

When the steam exhausted
between the top cover.

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

When you hear weird noises
during cooking and warming

Brown rice is not germinated
properly

« Did you turn the “Lock/Unlock” handle while

cooking?

+ Did you turn the “Lock/Unlock” handle
before exhausting steam perfectly?

+Don’t open the top cover while cooking. If you want
to open top cover while cooking, press the “Cancel”
button more than 2 seconds and release the steam.

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

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

+ Is there an external substance on the
packing?

+ Is packing too old?

+ Clean the packing with duster.

+ Keep the packing clean.

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

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

+ Is the inner pot hot?

« Is currently the setting to lock mode?

+Keep pressing the “Cancel” button for 2 seconds for
safety reason if you want to cancel while cooking.

+ Be careful of hot steam emission or hot contents
spattered from the automatic steam outlet during
cancellation.

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

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

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

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

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

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

+Put the specified maximum capacity of brown rice.
+Old rice or contaminated rice may not be
germinated properly. (Refer to page 23)



Tasty Rice

Boiled Rice

COOKING GUIDE

Pea Rice

Ingredients
Rice 4 cups

The 'cup” in ingredients means a measuring cup
in e rice cooker, | cup 180cch is for one person,

Recipe
O Put clean-washed rice in theinner pol and pour
water by waler gradation 4
@ Firstly, lock the cover, and select n
the menu, and then push the
butten,
) Mix rice when cooking is finished,

Reference

According to gradation on e inside of inner pa,
when cocking with newly harvested rice he
amount of waler shoud be less than the gradation,
and when cocking with od rice he amount of
water iould be more than gradation, (Contrdl the
am our)]l o water according to preference of each
Tami y

Multigrain Rice

Five—grain Rice

Ingredients

Rice 1. 5cup, miletl/3cup, giutinous ricel/2cup, rd
beans 1f3cup, sorghuml/ 3cup and =l tea pocn

Recipe

0 Wad rice gluinous rice milet and sorghum dean
and swop them wih & landing net

# Boil red beans on high heat and he put only water
in which red b eans wer beiled in ancther bowl

@ Put rice glutinous rice, milet and soghum on a
landing net into the inner pel and pour water in
which red beans wer boied and water by while
rice waler gradalion 3,

@ Put the boled red hem s and hen lodk the cowr,

After selent in the menu, push the
hutm.
@ Mix fice when cocking & finished,
Reference

Oriental medicine calls red heans as Jecksodu
which helds meisture, removes steam and
disch arges accumulated pus as well as refieving
edema by making thirst and diarrhea stepped and
bl add er empty,

Ingredients

dcups of rice 1/2 cup of pea,
1 tablespoontul o sake, 1,5 teaspoonful of sal
*Boil pea bene cookin g,

Recipe

O Asiorpeag add sall into them, wash them elean
and exlract water frem hem,

& Put cleanly washed rice inlo My Caldron, season
hem wih sake and sal, and peur waler up to
white rice water g raduation 3

® Place peas on lop of them, press MENU buton
gler locking Ihe lid, select _and press

huten,

@when the cooker comes to Heat Preservalion
mede, mikthe cooked graing prop erly,

Store peas as follows

I peas and kidney beans elc are stored in the
refigerator they change in coler and decrease in
Irediness fasl Themfore, mmedately alter geling
Ihe material s from the marke, blanch them sighty,
place them in the refrigerator and when ever ey
are needed, take them oul to use them i natural
color and freshn ess

Boiled Fresh Germinated Brown Rice

Ingredients
Brown rice 4 cups

Recipe

O Put washed brown rice into the inner pot,
and Ihen put it inte the nner pot and pour
waler by waler gradation,

& Afler locking the cover and choong

in the menu, push the buten d
buton ater setfng up the time of
germinated biown rice fa 3 hours,

@ Mix rice when cooking is finished,

Reference

- Controlthe time of germhated brown fice acoording Lo
each prefeence,

SWhen cooking with germinaled brown ricg set up
germingling time for O hour f you want (o have
100% boiled brown fice without germ ination,

Boiled Barley

Ingredients
2cups of rice, 8 cup of barley

Recipe

© Prepare beiled barley with a cup of barley,

& Wash rice clean, and alter putiing it in My
Caldron along wih boiled barley, pour water up
to white rice water graduation 3,

@ Lock the lid, press MEMU hulion, and after
selecting | press ‘

© Once the cooker comes to Hedt Preservation
mode, mix the cocked graing pmperly,

Bailed Brown Rice wih Red Beans

» r 7

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

Recipe

@80l red beans wntil il become sot bt net
to break the shape of red beans and
separale it rom water,

& Wadh brown dce clan and put it in e inner pot
Put the boied red beans afler pouring water by
germinaled bown rics water “scale T

@ after locking the cover and choosing

in lhe menu, push
buton alter setting up the
fime of germinated brown rice for four hours,

O Mix rice when cooking is finished,

RECIPE



COOKING GUIDE

Well-being Boiled RiceWell-being Boiled Rice

Green Tea Rice Blended
with Chicken Chest Flesh

Saessak Bibimbap
{rice with sprout and vegelables)

Mushroom Tian

Ingredients
? cups of brown rlce, 39 of preen tea leef, 0 of green tea powd e,
4 nupnets of chlcken chest flesh, ke bk of ohee oll, a Ikl bl of 3 ),
3 Mle b of pepper, Sy of c elery, a Ikt bk of Ime, alile bk of o2 may

Recipe

@ Wash brown oe clean, put the biown 1lce Ito My Caldron alo g
with [0y of green tea powder and Jp of green tea leef, and pour
wate T up to brown 1 lce water giad vatlon 2,

@ Lockthe Io, press WENU button, and after selecthg

and setting Germinated Brown Rice Tmete 3 hows,
Press buttea ,

8 Plckle ch b ken chest flesh bosaland pep FE( for | hoar oo so, pot
olive oll In the pan, and after frying the flesh In the pan, shice kthIn,

@ Prepare lime by sichy It hak moo shape, and prepare

LElEFY,

@ When the cooker comes bo heatpresenation mode mb the oooked
s poperly, and after plachy gem hated brown 1l and
oh & ken chest flesh In the vessel, aod meand celey,

10 Long Points of Green Tea
Anficarinogenic popery, anfi-aging eflect, prevenion ol
sty b disease prevention of vtesdy and dis, deinscation ol
heaw metals and nicoline, reeovery om fafigue and removal
ol hangover, reatmen! of consipaion, preveniion of caies
preveniion of aeidificalion of consfiution, inhibition ol
inflermation and baceral comagion,

Nutrious Rice

Nutrious Rice

Ingredients

Rice drups, fresh ginseny 4 ronts, chesinu 4 units, jujube 4 units,
ginkgo nu 12 unis and refined rice wine 2 {ablesponn

Marnade : Soy sauce 4 fablespoon, ¢ hopped scallion 2 1a0 lespoon,
vrushed gailc /7 tablespoon, red pepper powder ¥2 feaspoon,
ground s same mixed wih salf 2 feaspoon and se same oil f feaspoon

Recipe

0 Cul ol the hizome olfiesh ginseny clearly and chop them into slices ,

@ Feel e skin of chestnuts and cul fhem inlo two pieces, A e washing
juubes clean and separafing 1hei seeds from fhem, cui them info two
PRLES,

@ Sii-hy gingko nuts with some ol and pesl thei skins, o put gagho
nuis in boikd water for 2~ 3 minuies and peeliher skins wih a spom,

@ Afler putling clean-vwashed rice i e iner poi and powiing wale by
vhile rice weler ‘scale 4, sfir il upwih two tablespoons of relined rice
wing,

§ Pul resh gaseng, chesinu s, ging ko nuis and jujsbes prepaed in sep
Hod,

@ Afler locking fhe cover and choosing inthe meny push

buton,

§ Mix rice when cooking is finished, mx marinade prepaed accorcing

o you preference wilh rice,

References
When nurioss riceis cooked, there may be diferences in me&noidine
accoding o amow! o1 condilions of maledad fujube, fesh ginseng
afier cooking is compleed, Theredore, contiol 1he amount of food
arcting 1o vour prefe ence,

Ingredients

2 vups of brown rEe and some spro s and vepetables

Seasoilng red pep per paste:Red pepper pade | Toup, beel o shed
40p,se3ame oll| tablespocn , honey
[ tab bspoon an d supar | ta blespoon

Recipe

@ Wash brown dee ¢lean, put b, It o the, I ner pot and pour water by
pem Inated boown ilee wate “scale O,

& After locking the cover and ¢ hoosing In
the menu, push button after setthy wp the
tme of geminated brown rlce for 3 hous,

& Po sesame ol In a potand stl-fry the orush ed beeb Sti-iy fa
Itle meoe afer stihy up b with ed DPIJDE( page and waty
I/Acup In oide to be thickened and putthng supar, honey and
gezame o,

@ Mo aHirlg up rlce when K 15 changed to heath g mode, put the
Breualed sprouts and vepetables on pembated brown 1lce,

@ 0ured pepne paste oo the above sothat sprouts may ot b
ke er,

mBmeteli spraut ¢ Preverfion o1 cancer

BChinese cabbage sprovt: Good al stomach and improve

condipation

Turnip sprout s improve hepalfis an d jaundice

wCabbage sprovt i include selenium prevenfing aging and cancer

BDaikan sprout © Lower healand make the swellhg b side

wiheat spraut  purity tlood

Rice Cooked with Nut

Ingredients
Leups ol brown rice, 200 of brown gravy sauce, a litfle
bil of safl, 2 sheels of sesamme leaves 1/3 pieces o
pumpkin, 8 pack of shimeji mushioon
# Mushroom may be chosen asprefered inthe lamiy,

Recipe

O Wash biown ice clean, put i in by Cadion, and pour waly
upto germingled brown rice waer gradwafion 2,

@ Lock the 1, press VENU bufon, select

Jand alte seing qerminaled biown rice fine fo 3
Nouis, press o,

§ Shop pumpkin small, and iry hem slightty alter addng saf,

A Wi mushioon wih biown grawy sauce slightly.

@When fhe cooker comes o Heal Preservalion mode, mix i e
cooked eins prop ey,

@Pu gemnated brown rice m he mold, afd fried pumpkin,
and Then afler pufing germinated biown rice agan and
pening il Take oul irom The moid,

@Heap W mshoon mied wi brown gravy sauce, sid
place shredded 4 esam e led,

Assorted Bibimbap

—T— 1&..‘ A TR
-y
[ " g

Ingredients

4 twps of rice 4 nuggas of wanuts, 2 teble spoonful
pine nut, 2 tablespocr ulof almend, £ tables peonful of
ca&hew nut, 15 graing of ginkgo nut

SEASOMMG SALCES © dtaH e poonful of soy sauce,

1/2 teas poonful of pepper powder, ? teaspooniul of graund
sesame mised with sall, 2 tablespoonful d mirced spring
onion, 1/2 tables poonful of minced garlic 1 teaspoonful o
565 8me oil

Recipe

® 43 for walnut, macerate i in warm water alter
removing husks and eliminate inner husk,

# Regading ginkgo nut, peel it of by adding a lttle
oll and frying it, or by rubbing it with spoon etc
while boiling it for 2 to 3 minutes in water,

# Put clearly washed rice into My Cauldon, and afler
pourng water up to whierice water graduation 4, add 1
tablespoontul of refinedrice wine,

B Put the walnut, ginkgo nut, almond and cashew
nut prepared in the above @, lock the lid and
after selecting by pressing Menu
bulton, press button,

9 Once cooking s completed, put the prepared
seasoning sauce and enjoy the food by mixing
together,

Ingredients

4 cups of ricg B0g of beech mushroom,

40g d winler mehrocm, 4 nuggets d bt ton mus hroom,
G0g d king oyzler mushoom

SEASONING 54l CE 4 tabls poonful of soy sauce,

1/ teas poonful of pepper powder, 2 tleaspoonful of ground
ses ame mis ed with salt, 2 tablespoonful d mirced spring
onien, 142 tables poenful of minced garlicand 1 leas poenful
of ses ame oil

Recipe

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

@ Sice king oyster mushroom lengthwise and cut
them equally to a size good o each,

@ Put clemnly wahed rice into My Cauldon, and afer
pouring water up to white rice water graduation 4, put
| tablespoonful of redined ricewine,

@ Put the mushroom prepaed in the shove 3, ladk the lid,
and after s ekcling by pressing Meru butan,
s § button

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



Nutrious Rice

Mushroom Bamboo
Shoot Cooked Rice

COOKING GUIDE

Healthy Porridge

Pine Nut Porridge

Abalone Porridge

Ingredients

4 cups d ricg 2009 of oyster mushroom,

100g of bamb ooshoat, 10 grains d ginkgo nut
SEASONING SAUCE 4 tehlespoonful of soy sauce,

1f2 teas paantul of pepper powder, 2 teasp omi ul of
ground sesam e mixed with salt, 2 tablespoonful of
minced s pring onion, 1/2 tables poonful of minced garlic
and 1 te@poonful of sesame oil

Recipe

© As for oyster mushroom, tear the mushioom to a
size good to eal after washing, and regarding
bamb oo shod, remove the white parts between the
combs by parboling them slightly, and slice them
by highlighting the comb shape,

8 As for ginkgo nut, peel them by frving after adding
a litle bit of dl, or by rubbing with spoon etc while
boiling for 2to 3 minutes in boiling water,

#® Put cleanly washed fce into My Cauldron, and after
pouring water up to white rice wale graduation 4,
put 1 tables poonful of efined rice wine,

B Put the ayster mushroom, bamboa shoat and
ginkgo nut prepaed in the ehove @, lock the lid,
and after selecting by pressing Menu
button, press buttan,

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

Special Porridge
Special Chicken Porridge

Ingredients

Rice feup, chicken 100g, chicken soup B0 Dee,

green pepper 1 unit red pepper 1 unit and some =all
Seasoning : Chopped scalion 1 tablespaon,

crushed garlic 1 1ablespoon, say sauce 2 tablespo ons,
some ground sesame mixed with sall sesame oil 2
lea poons and some gmound pepper

Recipe
@ Wash rice dean ard putil in water for ma et ran one haur,
@ Boil wel-rimmed chicken fa a ltng time Tear i into
ieces and season hem with the above mateials,
9 Eeparate seeds from red peppers and green peppers and
choplhem ino pieces,
O Remove oil fom chicken soup ard put it on absobent

aze,
@%ul step Mo, 1, 2 and & into the inrer pot and powr (ke
chickensowp,
 Pour wale by rulrition poridge wete ‘sedle 15,
© Afer locking the cover and choosing
1he meny, push butien,
@ Mix rice when cocking is finished and i it wih sal
accodirg foyou pefaence

i

Ingredients
Rice | cup, pinenut 1/2cup and some sall

Recipe

@ Wash rice and pine nuls clean,
@ Pul rice on a landing nel and crush pine nuts
with an eleetric mier,
@ Pour water on the rice and the crushed pine
nuls by nuirition porridge water “scale 157
@ Ater Iocking the cover and choosing
in the menu, push
hutten,
@ WMix rice when cooking is inished, and gir i with
salt according to your pref erence:

References

ul s impeortant te cook poridge according to the
time, And cocled down porridge o rehealed
ponidge is not lady,

ul iz good to eal il with walery plain Kimchi, wel-
digesting fish boiled in soy sauce and Pollack lint,
mWhite porridge is cooked i the same way as
ping nut porridg e in the from o putting enly rice,
mHow lo select pine nut made in Korea @ Thereis
gloss and luster, and almeost no covers of embrye
o pine nut It has pine nul perfume and pine
resin periume,

White Porridge
r’ e {
\ @

Ingredients
Fice 1 cup

Recipe
0 Wash rice clean and pul it into the inner pol
And pour water by nulrition porridge water
‘seale 1
@ Aler locking he cover and choosng
in the menu, push
huten,

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

agricutural culture bolled grin wih waler, I is the
otigin- of porridg e,

Ingredients

Acup of rice, 1 lablespooniul of sesame o,
I piece o abalene, a IMle bit of salt

Recipe
O Wahrice clean and let them swell,
B Wah the abalone by ubbing it with brush, and
aft er taking ot intestines, slice it thin,
8 Pul fice and abdmneinto My Caldran, and after
adding sesame oi, mix the properly,
& Pour water up o Nutiious Porridge water

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

B When the cooker cames to Heat Presavation made,
put sakt to your prefgence, and st the moked
grains slig by,

References
aTo cook shrimp porridge or oyster porridg e cook
the same manner o i your faste,
mbifference of Natural Abalone and Cultured
One: Moslly natural abalone assumes blackish
brewn of reddish brown, and colured on e green,

Red Bean Porridge

.

Ingredients

23 cups o rice, 1/3 cups of red bean,
2f3 cups o glutin ous rice

Recipe

0 Wash rice clean, and soak it in water for 30
minutes o more,

8 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,

8 Put the baled red bean with sieve, and filter
only red bean water by crushing,

B Boil glutinous rice powder taken oul fom sieve
of No, 2 to 3, and after pasting it with cooled
water, make small dumpling inred-bean gruel,

@ Put previously sosked rice inta My Caldran, and
pour red bean water up to Nulritious Porridge
water graduation 2,

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

. press
buton,

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

RECIPE



COOKING GUIDE

Ginseng Chicken Soup
Ginseng Chicken Soup

Ingredients

1 chicken(Tkgl 2 roct of susam ginseng, 10 daleg 1 cup o glutin ous rice,
alile bitof sall, pepper powder and garlic

Recipe

@ Make cuts on the botom and boh sides of prepared chicken stomach, and
nun th hele,

@Fil gutinous rice and gafic soaked lor 2 hours of moe in the domach of the
trimmed chicken, (I glutinous rice i not soaked, & may be under- moked )

©7To make the gravy hick depending on prelerence of taste put hal o
the glulinous rice into stemach, and lake cut the rest hal oulside,

 Insert two legs inlo the cut h ole, and i them,

@Ful the prepared chicken into My Caldron, and alter puting in cleanly
washed susam ginseng and dales, pour water up lo While Rice waler

graduation £
@ Lock the lid press MENU button, and after selecling
. press b utten,

Baby Food
Sweet Pumpkin Soup

Sweet Potato & Apple Porridge
- “

References

Pouring too much waler may cause soup waler to gush cut during discharge of
nressl e aler completien of cooking, Take caulien to prevent physical injury,

How to Select Soft and Delicious Chicken

Refafively soft and mild in tasle and esily digestible ard absob able, chickers are
growing in demand, While best ard pork require long matuirg time like B to 16 days,
chicken is most soft and defidous in the maning of the day dter g slaghlered, And
thus, most delicious chickens are the ones in the dinrer table served sold in the store
thal slaughters Iiv e chicken I possible, o sold aller beirg slaughteed inthe morning,

Ag for chosing chicken from among Iive ones, the ores wih cloudy g/es o profruded
antg are sick, so choosethe ones whose ley muscles are chubby and light,

In case d bwing aready slawghteed chicken in wholg the ones with clearly visible
fransparent or fight yellow har holes are Tresh, Delicious ae the ones of 1 year o less dd
alter bith, ard themore the soit catilages ae found when chest bonetip is touched, the
younger Lhe chicken is,

When buying pats of chicken, choose the ore with hard and glossy flesh I skin is
preperly atached and fats ae propely altached belween flesh and skin, cross seclion
should be smoolh,

% Excessive intake of high protdn [onic food may cause acidiicaion of body fluid, aging
of cals and increas e of faligue, Eal vegelables and Fuits always when eafing chicken,

Thin Rice Gruel with Vegetables

#End of eating baby food lolderthan 12 moenth s
Ingredients

Sweel pumpkin 100g, bread crumbs 1 tablesp oong,
waler 1f3cup, some salt and some mik

Recipe

O after selecting well-ripened yelow swee
pumpking peel s skin and remove e seeds,
then cut it inte thin slices and rinse them with
wal e,

BPlace he recipe no 1 owith bread crumbs, 1
lablespoons of hread crumbg and 1/3cup o
water in the inner pof,

@ After locking the cover and choodng
in the menu bulten, push
butten after selling up the lime of universal
steam for 10 minutes,

@ Ater cooking is completed, mash up it wih a
fice paddle When &tis hel mix i with mik,

References (Notes)

#End of eating baby food lolderthan 12 moenth s

Ingredients

Sweet potalof Oy, applety,
water? tablespeon and some h oney

Recipe

@ Peel the ins of apple and sweet potato and
cut them into thin slices

# Pleae the recipe ned and with 1/deup of waterin
theinner pol

@ Ater locking the cover and choosng
n e menu bulion, push
butlen after selting up the lime of universal
sleam for 20 mindtes,

@ Ater cooking is completed, mash up it wih a
rice paddle and mix it with some honey,

% Post Baby Food [after §~12 monthsf
Ingredients
Ricel 2cup, broceolidy, waterl/ 2cup and some sall

Recipe

O Alter washing the rice clean and soaking the
rice in water for 30 minutes, grind it with
broe ool

@ Put step not and 1/2cup of water in the inner pot

@ Alter Incking the cover and choodng
in menu butten, push
button after seling up the time of universal
steam to 29 min utes,

% Cocking with  ungrinded rice may result in
water overflow,

% I is possitle to cook in he same method as
goove wih oiher vegelahles (spinach carrd,
gt hesides broceol,

The latter period of eating baby food (912 menths old): s the peried when a baby can eat solt solid food | please feed (he baby tree times

adayin designated time,

End of eating baby food (older than 12 months]: As the baby s in the middle of transition peried, please feed th e haby various kinds of lcod to

et everything hefsheis serverd

# Please [eed the baby o elfish, shimp, raw milk heoney, temato or com when he/dheis older the 12 monhs because they might cause allergy,
# Please [eed the baby wih extra atention because allergic ingredients of baby food of period of eating might be diferent depending on he baby



Baby Food

Steamed rice and tofu
with vegetable

COOKING GUIDE

Soft rice with tuna
and vegetable

Multi Cook

Steamed Rice Cake

% End period ofbaty {ood fafler 0~€ monhz
Ingredients
50y of rice, 30g of lofu, 10g of carrdl
10g of young pumpkin, 1/2 egg,
4 tahlegpoons of mik
Recipe
O Mash ldu ater removing weter from &, chop
carrel and yeung pump kin inte fin e pieces,
8 Mix eoy and mik together
® Pul rice, ldu, carrd, young pumpkin into the
nner pat, pour the mixure of mik and egg,
then mix i well
@ Lock the cover, select menu by
nressing the menu butlen, set mullipumose
steam time a5 10 minutes, and press the
huten,
@ Mix it well with a spatula alter mullipurpose
sleam is compleled,

Universal Steam
Steamed Rib

¥ End period oibaby 1ood kfler 0~€ monthsl

Ingredients

50y of rice 30g o tunalcan] 10g of bel pepper,

10g of carret, 12 cup of water, huter,

it bit of laver powder
Recipe

© Pour out oil from tuna, tear it up inlo litle pieces
with chopaticks,

@ Finely chop bel pepper and care,

@ Mix rice, tuna bel pepper, and canol,

® Spread buter on the boltem o nner po, put
ngredients of € and pour waler,

@ Lock the cover, select menu by
nressing the menu bulten, set mullipurpose
sleam lime as 15 minutes, and press he

button,

@ Mix It wel wih a spatula alter mulipurpose
sleamis compleled,

Steamed Chicken

Ingredients
5 cups of nonglutinous rice, 2 cups of adalki

beans, 1 lablespoonful of salt 5 tablesp conful of
sugar and 3 tablespoonful of waler

Recipe

QFPul 3 tablespooniul of water into 5 cups of
nonglutinous rice, and afler mixing properly and
sieving them once, mix with 3tables poonful of sugar,

@2 fo alzki beans, add salf1 lables pooniul and
suar! tables poonfull while pounding them roughly
by boiing ree of waler conltent,

@Pul seaming plate aler pouing 15 cups d water
ino My Cauldron, spread cloth of proper size by
cutting .

@ Ypread 1 cup of adzuki bean crumbs, pu sleaming
plate evenly, and creale layers by adding 1 oup of
adz ki bean crumbs again,

@ Jelect by pressing Menu buton after
locking the lid, and after setling Al-purpose
Steaming Time fo 45 minutes, press

button,

Boiled Pork

Ingredients

Beal iib [port iib 700g, sake 2 fablespoons, nicely aged sy
sguce Mablespoons, crushed garlic 1/2 fablespoon, sesarm oil
112 feaspoan, onion juice 1 fablespoms pear juice 1
tablespoons sugar 1 1ablespoons, chopped scalion
Heblespoons, gound sesame miced wih safl 12 1ablespoon,
giound pepper 1/2 feaspoon, carmol 1/2 wnil, chesiu 3 unil,
ginkgo nut G units and grownd pine nuls 1/2 fablespoon

Recipe

@ Remove fal and fendonsiom chopped iband remove
blood by putling A incold water,
@ Remove waler by scooping il with a baskel and keep
the tib soolh by marinating if in sake andpear juire,
@ Peel the skins of chednuis and divide lage chesnuis info
two pieces, Sfir-fy gingko nutswith oil and peelthe skins
o gingko nuts, Cul carrols info ches nui-sze piates

® Wicallihe preparedingrediens with seasoning and
marinate them for ome hour, Attertha, put them in the
inner caldmn = not necessay o pour addifinnal
waler since it is cooked wih moigure from ribs and
miarmade|

@ Aterlocking 1he coverand chansing in
menu button, push butlon ater
saffing up 1he fime of universal steam 10 35 minues,

@ Miercooking iscompleled, satier ground pine nuison
the deamed it

Ingredients

| chickan (700g), potat 090 g, carrot 50g, s ugar

Itah lespaon, chopp ed scallion 1 teaspoon, Tushed
garlic 1 teas poon, nicely aged soy sauce 3
tabl & poons, ging & juice 1teaspoon, ground pepper
1f2teas poon, ground sesam e miced with sal |
tabl & poon and s esam e oil 1 tabl & poons,

Recipe

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

@ After culting the chicken into & suitable eating
size, make cuts in the chicken o make t wel-
seasoned and lo roast quickly,

8 Alter pulling carrots, polatoes and sliced chicken
in & lerge bowl and mizing them with prepared
5easing, maring te,

B Put enough marinated chicken, potatoes and
carrots inthe inner caldron,

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

Ingredients
Pork [shank o pork belly) 400g, ginger 1E4,
some garlic, onion 1E4, scdlion 1E4 and som e kim chi

Recipe

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

& Cut pork inta 2~3 pieces and put them an the
steam plate with 2~3 pieces d ginger cut into thin
slices,

@ After locking the cover and choosing in
menu buton, push huttan
after setting up the time of universal steam to 40
minut es,

B After cooking is completed, put the pork on & plate
with onion, garlic, scalicn end kimchi,

RECIPE



Multi Cook

Five—flavor Pork

COOKING GUIDE

Hard-boiled Cuttlefish

Steak

Ingredients

400g of pork 1/3 cup of soy sauce,

2 tables poonful of sugar, a litle bit of sik yam

Five flavors : 4 grains d black pepper, cm of
cinnamon, 2 pieces of star anise

Recipe

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

# Put the bound pork inthe container, and soak it
by adding soy sauce saltandthe five flavors,
@ Put the materials of @ into My Caldion, and

pour 3 measuring cups of water,

B Lock the lid, press MENU buttan, and after
selecting and setting all-purpose
steaming time to 40 minutes, press

button

@ Once the cooking is completed, take out the
pork &nd relesse silk yarn by cutting it with
scissors, Cool down fve-flavor pork, and put it
on the plate by slicingitto 0.2cm thickness,

Multi Cook

Steamed Blue Crab

Ingredients

1 squiddish, 70y of spinach, 80g of carod, 1 ey, & il bil of
sall, @ e bil of sezame nil a e bil of wheat pow der
Seasoning Savees: | fgblespooniul of red pepper pasle,
1fablespooniul of soy saurce, 1 fablespooniul of sugar,

1 fablespooniul of refinedrice wine, {refined rice wine, ¥2
teasponniulod sesame nil, 12 easpooniul of red pepper powder

Recipe

0 Divid e squid-ish hal, rem ove infesfin es, and atier wash ing clean
by peeling A off, make cuts boh o lengthsand breadihs naide,

@Fualit bil of sall in boilng waler, blanch the body o 1he cul
o uid-fish, and blanch the kgs as wel by rimming them,

& Wash spinach clean by fimming i, bl ch it slighily aflw adding
saf, remoe waler condend by rinsing it in cold waier, blench
cand in boling waler by shredding i, and mix both of them with
sal ant 3 esame oil,

@ Loosen up ey by addig sall in i, and paste il houghoul the
anuid-lish a3,

& Wipe waer conlent of e blan ched 5 qud-tish, pul 3 lile bit ol
wheat powder inside, and ater 1oling spinath, cand ang
souid-fish kgs,x them wih skewer,

@ Puithe olled squid-fish, 5 ez oing savce and hall cup waler in
My Caltron,

@ Lock the 1d, press MENU bufon, and dler seeciing
and sefing dlpupose steaming fime 1o @ mindes, press

buton,

Steamed Fish

Ingredients

Beal [for steak 200g, some stesk sauce,
some sal and some ground pepper

Recipe

9 Atter scattenng ground pepper and salt on beef to
sult its taste, put the beef in the inner caldron &nd
pour 1/2 cup of water,

8 Ater locking the cover and choEing in
menu bittan, push hutton after
seting up thetime d wnivers al steam to 35minutes,

# Alter cookng is completed, pour some steak saice on
the st eak,

How to make wine sauce

After mincirg button mus hrooma, garlic and onions, sir-
fry the prepared material with salt and ground pepper,
After bling enough red wing bal it down in ketchup,
barbecue sauce, pepper con and laurel leaves,

Steamed Clam

Ingredients
Blue crab 1E4 beel 150y, tofu 1/4 hlock,

red /green pepper each 1/ 2E4,
yelk 1/2EA and some fleur

Recipe
@ Wah the blue crab clean and separate i bod y,
@ Crush meal of the separated bod yinio thin slices,
@ Afer crushing beel and talu inta thin slicey mix
them with Ihe cruded crab meat
@ Afer cushing red/green pepper into thin slices,
mixthem wih yalk
@ ~Afer scatering flour on the crab skin and filling
up step no @ in the crab skin cover & wih step
no, @
@ Pour one meazwring cup of waler in the inner
caidron, After locking the cover and choogng
in menu button, push
button after selling up the time of
universal steam ta 30 min ules,

Ingredients

Snapper IEA heef 50g dhilake 3EA stone mushroom

2EA, Ted pepper IEA egglEA, some scalion,

some gadic, some soy s Uce, Some ground sesame

mixed wih sall some cocking ofl seme sesame ol

some sall and some ground pepper
Recipe

@ Make cuts on the wel-trimmed snapper at
intervals of 2em,

@ Seamn cudied beel wih soy sauce scalion,
ground sesame mixed with sall, garlic and
ground pep per,

@ Pour the prepared seasoning on the snapper,

@ Ater pouring two cups of waler into the inner
pol place he steam plate on i,

@ Put the prepared snapper on the steam plate;

© Alter locking the cover and choodng
in the menu, push buton
after setling up the time of universal sleam to 30
minutes,

@4lter cooking iz completed, decorate it with the
remaining g armish,

Ingredients

2 clams, 15 of besf, eqg white 1/2E4, egg 1/2E4

1 teasuounfu\ of m|nced W elsh onion, 1/2 teasp mnf ul
of minced garlic, 1/4 teas poonful of salt a litle bit of
pepper grounds

Recipe

@ Wince beet neatly,

@ Cutcleanb rinsed clem hak and mince it neatty by faking
nutflesh atiachedt chell wih knite,

8 Put minced beetand clamflesh in the container and mix
gvenly by seasening with minced Welsh cnien, minced
parlic, salt and pepper grounds,

A 5ince § chells con be confained in the confainer, put
segsoned substences fighily to a degree of 1/2EA per shell

@ Asthe materal may grow shicky, appl egg white svenly on
fop of cimfiesh s thatthe shape may ot be determed
gvan alter steaming,

@ Pour 2 cups of water infe My Calden, and place stea ming
plate,

@ Futthe prepared clam enthe steamng plate,

@ Lock the 1d, press MENU buten and atter selecting

and semng gll-pumpese seaming fime te 3 minutes,
buton

prRSS

@ Dlwdeiu\ly bribd app infe white and yolk and atter mincing
fhe white nestly and cushing end putfing the yok cn the
sieve, put e egn yalk and white an the clam hakt each,



Multi Cook

Sieamed Bean Curd

Ingredients

1 set of bean curd, alithe bit of sal

Seasoning Sauces | teblespoonful of red pepper
powder, 1 tablespoonful of minced garlic, aroot of
Welsh onion, & little bit of sesame oil, & lite bit of
ground sesame mixed with salt, alitle bitof
shredded red pepper, 3tablespoonful of thick soy

Recipe

© Diide bean curd set into two, dlice them to icm
thickness, and by scatering sall, remove water
content,

® Shred Welsh onion thin, and prepare seasoning
sguce by mizing minced garlic, thick soy, red
pepper powder, ground sesame mixed with sal,
sesame ol &nd shredded red pepper,

® Pour 112 wp oof waber into My Caldron, place
steaming plate, and put the sliced bean curds o
lop of It evenly,

@ Lock the lid, press MENU buttan, and after s electing

and setting all-pup E e steaming time to

25 minutes, press button,

#© Cnce cooking s completed, take ot bean curd,
and apply sessoning sauce everly on top of the
Bean curd,

Multi Cook

Steamed Dumpling

Ingredients
Coum plin gs 158 4

Recipe

@ Pour two cups of waler into the inner pat,

@ Pu sieam pat oon the inner cadren and put
dumpling s cn the steam plate,

© Aler locking Ihe cover and choosng
in the menu, push button
afler seting up the ime of universal steam lo 25
minutes,

COOKING GUIDE

Mulli—-Flavor

Ingredients
3 cups o gluinous ree, BOg of raisn, 19 chestuts,
10 dates 1tablesy oon ful of pine nut, 100g black sugar,
1 tablespooniul of thick soy, 3 tablespoenful of sesame ci
3 IMle bi of sdt, 1/2 tablespooniul of cinnam o powder

Recipe

@ Wash gluiinous rice clean, and soak it in water
sufliciently for 1 heur or lenger,

@ Prepare chestnuls and dates by culling them to
proper size,  (Howeer remove the husks and
seeds of ch esiuts and d ates)

© Add black sugar, sesame ci, cinnamen powder
and a fitle bt of salt into the previously soaked
glutin ous rice and mix them propetly,

B Pul al heingredients including € nto the inner
pol and then stir all evenly ater pouring water
inte the pot unt! the level 4,

@ Lock the lid press MEMU, and ater selecling

| press butten,

Steamed Eggplant

<>
<

Ingredients

2 pieces of eggplants

Seasoning Sauces 2 tablespoonful of thick oy
1red pepper, | green chili 1/ 2 tablespeoniul of red
pepper powder | tahlespooniul of vineg ar,
alllebitof ground sesame mised with salt

1/2 pleces o Weldh onion, ¢ pieces o garlic,

2 teaspoon ful of sugar

Recipe

@ Chop eggplant to dem lenglh, and after erecting
I make cmoeswise culs,

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

§ Pour 2 cups of waler nto My Caldron, and after
adding geaming plate place sliced eggplant on
Ionp ol 1 evenly,

 Lock the lid press MEMNU bullon, and selecting

and setting all-purp ose steaming to
30 minute s press hutt on,

@ Once cooking is completed, put the filling

prepared on the eggplant evenly,

Ja pehae {slir-ried vegetables,
and shredded meat)

Ingredients

Cellophanetslg, paprika (green, red) each 1E4,

carrgt 70g, onicn 70g, som e spinach,

encki mushroom 70g, fishcake 70g and

cooking ofl 1 tahles oons
kﬂggmp e ¥

@ Mter culting papnka, eron, carot ard fish mke iMothn
slices, wasg encki mushmem dean, and blanch spinach
in boiing water, Cut it after removing from water,
Q‘Japrika and carrel: 2~3mm, enicn and fish cake: Smm|

# Alter scaking cellophane in lukewarm water for 20
minutes, wash it with cold wie [When celloptane is
soaked for 2 long time, cellophare may be too soft or
agglom e aled, Accoding to pré@ence, scak cdlophane
for 10 mi nutes ~30 minules, )

® Aler puting bwo table poans of cooking oil, 172 cup of
water and cellophane in the inner caldron, put the
prepared fish cake, carrd, enien and paprika together,

& After lecking the cove and choosing in the
meny, push bo afer seling up the
lime of miversal sleam to 25 minutes (When cdlophane
i too sdt or whenyou want more chew noodle, s up
the time of univers alsteam for 20 minut =)

@ Aler cooking i completed, pit spirech blanched in
boiled waler and mix with soy sauce, sesame oil and
suga accoding to your preference, Scatter sesame
seeds or ground sesame mised with salt on the
segsaned Japohag,

Steamed Pumpkin

Ingredients

1/2 pum pkin

Seasoning Sauces' | lablespoonful of thick s oy,

1 tables poonful of mined Welsh onian, 1/2 tables poonful
of sesame oil, 12 table tablespooniul of red pep per
powder, & litle bl of shredded red pep per,

1 teaspoonful of sugar, 1 tablespooniul of minced garlie,
1/2 tablespooniul of ground sesame mixed with sall

Recipe

@ Sice pumpkin thin,

@ Make seasening sauce by mixing min ced Welsh
onien, minced garlie, thick soy shredded red
pepper red pepper powder, sesame oil, ground
sesam e mixed with sall and sugar

@Pour 2 cups o water into My Caldron, put
sleaming plate in it and alter placing the sliced
pumpkin entop of 1, scatter seasoning sauce of

8 evenly

@ lock he fid, press MENU bufton, and alter
selecting and selling all-purpose
sleaming time to 30 minues, press

bl en,

RECIPE



Multi Cook

Steamed Chestnut

COOKING GUIDE

Sweet Potato

Potato

Ingredients
Chestnut 1584

Recipe

@ Pour wo cups o waler into the inner pa,

BPut sleam pot on the inner caldron and put
chestnuts on the steam plate (peel parial skin of
chestnut to prevent bursling)

@ Alter locking the cover and choodng
in the menu, push butten
after setfing up thetime of universal steam to 30
minutes,

@ When cocking is completed be carelul wih the
het chegnuts,

Multi Cook
Corn

Ingredients

Sweet polalo SEA

#When sweel potalo is large more than 150¢),

cul It inte two pieces,
Recipe

O Pourtwo cups o water in the inner pol

@ Put steam pot in Ihe inner caldron and put sweet
potaloes on the deam plate

© Aller locking the cover and choodng
in the menu, push butten
aller seling up thetime o universal steam o 35
minutes,

@ When cocking is completed, be carelul wih the
hot sweel potatces,

Diverse—effect of sweet potato
B3teamed sweet potato for constipation @ When
you take steamed sweet potato with its skin, it s
goad for constipation,
BFresh sweet potato for weak person: Sweet
potato includes a lot of vitamin B, mineral and
carotene, Therefore, it is food with high nulrition,
Especially, when taking ground fresh sweet potata, i
i5 good for your heslth, Many kinds of enzymes are
included in the fluid flown oot from sweet pdatoes,

Fresh Cream Cake

Ingredients
Polato (less than 200 gl BEA

Recipe

O Pour wo cups o waler into the inner pat,

@ Pul steam pol on the inner caldron and put
nolatoes on the geam plale,

© After locking the cover and choosng
in the menu, push butten
alter seting up the time of universal steam lo 45
minut es,

O When cooking is completed, be carelul wih the
het potatces,

How to keep potato

When potatees are kept alnomal temperaturein
the summer, it sprouts right away Therefore, 1t is
good Lo keep them in the refrigerater, If there 15 8
great ameunl, pul poiatoes in an bag and keep 1t
in 8 opened carlan box, Al his ime puting cne
of Iwo apples logether with polatces will be
helpul to prevent sprodling because o the efect
ol enzymes in apple,

Boiled egg

Ingredients
Corm 4E4

Recipe

@ Pour wo cups o waler into the inner pa,

@ Put deam pot in the inner caldron and put com
on the deam plate

@ Alter locking the cover and choodng
in the menu, push butten
alter setling up thetime of universal steam to 40
minutes,

@ When cooking is completed, be careful with the
het com,

Ingredients

Flour (wesk fiour} 1/2cup, egg 2EA, 172 lables poon of
butter , 1/2ablespoon of milk, some vanila periume
1/2cup of sugar and some salt

Whipped cream ! 100ce of cream, 1f/dcup of sugar

Fruily : Cherry 1 EA, strawberry 3EA

1/4 can of tangerine and kiwi 1EA

Recipe

@ Put sallin fleur and siece i

@ Sepaate the yolk fom an egp.

@ Putthe white d an egy in a vessel and st it in a fed
drechion, When bubibles take place, pul suga by
dividing I in sereral imes, Sl up bubbles unll they
donit flow down when the vessel Cares over,

0 Conlinue to st while puting the yolk in recipe nod
fitle by litle and put some vanila perfume,

@ When siep nod becomes cleam, mi with o,

@ Mix boiled buter withmilk,

@ Alter puting butter on the bidtom and the gde o the
inne caldon, pour cake dough inte the inne caldron,
@ Aller lucking the cover and choing in the
menu, push bulton after seting

up the lime o universd steam o 40 minules,

@ Cool down the cooked sponge cake,

© Aller powing whipped cream in & vessel and making
bubbles lo be regaded to be thick pul powdered
sugar [put sugar ina cuter and grindith

@ Apply eam o the cooled sponge ke,

@ Decoale i with diferen kinds ¢ nrepared frul,

Ingredients
Beggs, 2 cups of waler, 1~2 dreps of vinegar

Recipe
O Putegy waler and vinegar into the inner pat,
@ Lock the cover, select menu by
pressing the menu butlen, set mullipurpose
steam time gs 20 minutes, and press the
butten,



Multi Cook
Steamed egg

R . ~ s

Ingredients

2 eggs, 2 cups of water or Kelp water,
1 teaspoon of saled shrimpg pinch of sal,
10g of carrat, 109 of green onicn

Recipe

OPiace egg and waler or kelp waler logether and
mig i wel

@Finely chop caret and the green pat of green
oion and It wih @

©Mince slted shrimps wih ftlle bit o water o make
tsoupy mix it wih @ and season it with sl

O Lock the cover, slect by pressing the
menu hutten, sl mulipurpese steam tme as 20
minutes, and press the
button,

Multi Cook

Rice pizza

COOKING GUIDE

Rice cake gratin

Shrimp ketchup fried rice

Ingredients
50 of rice cake Tortleokguk, 1 boiled egg,
| sweel potdo, 40g of mozzarella cheese,
| slice of cheddar cheege, fitlle bt of olive oi,
112 cup of while sauce, fitle bit of parsley powder
#White sauce : Flour, 10g of butter 100g of milk,
pinch of salt and white pepper (M ek butter, add four
and st it, add milk and boil i until it gets thick, and
apply sal and white pepper for seas oning)
Recipe

@ Wash the sweel polato wih peel and cutitin a
circular shape.

& Cu theboled egy wih a culter, steep rice cake
in wam water,

® Spread oive ol on the inner part evenly, pile up
sweet potal, egg and rice cake:

@ Spread whie suce on € put mozarela cheese
on lop, cut cheddar cheese slice into 8 pieces
and place it on top, and sprinkle parsley powd er,

@ Lock e cover, selecl menu by
pressing the menu butlen, set mulipurpose steam
time 85 20 minutes, and press the

fautten,

Butter chocolate cake

Ingredients
10 medium size shimps, 1/4 green onion,
20g of onion, 10g of carmt
#Kelchup saune @ 3 tables poons of kelchup,
Tteblespoon of sugar, 1 lablespoon of starch powder,
1t lespoon of waler, pinch of sal, soy sauce,
and pepper powder

Recipe

@ Remove head and intemal orans o shrimps,
leave one joint ol tail side and fail peel off the
skin, and wash it outwih sall waler,

# Slice green onion obliguely, and chop onion in &
size thal iz smaller han shrimps

@Place shrimp, green chion, and onicn with
ketchup sauce, and mix it wel

@ lock the cover, seled menu by
pressing the menu button, set multipurpose
steam lime as 15 minules and press (he

buten,

@ Mix It well with a spalula aller mulipurpose
sleam is comple ed,

Tleokbokki {spicy and
sweet rice cake)

Ingredients
#Dough ingredients  100g of rice
#Topping ingredients | 2 slces of ham,
2 buton mushrooms, 2 tablespoons o canned
com, | stick of crabmeat, 40y of mozzarels
cheese, 4 tablespoon s of piza sauce

Recipe

0 Ped of the skin o bulon mushreom and cul i
in its shape and tear 8 crabmeal sick inle
nieces,

8 Cut sliced hams inlo syuares, and remove waler
frem the canned com,

) Place rice on the botom of inner pat fally,

O Spread pizza suce on the rice flatly udng a
spoon, and place topping ngredients on the

[is]s3
@ Place mozzarella cheese on @ lock the cover,
select menu by pressing the menu

button, set multipurpose steam time as 20
minutes, and press the
hutien,

Ingredients

240 of hutter, 1209 of sugar, 2 eggs,
140 of pancake powder, 1 00y of chocolale

Recipe

O Leave bulter on a room lemperature until it gets
sofl then mix it wih augar cn a round bowl,

@ add egos into @ mic it with 2 whisk untl it gets
ofl

© Pour pancake powder into & and mix it with
spatula,

 Mix chocolate with €, pread meled butter on the
inner pet pour the mixure and goread i 1lally,

@ Lock he cover select menu by pressing
Ihe menu bulten, sl Muli Cook ime as 43 minutes,
and press butm,

Ingredients
200 ol rice cake hars (soff, 2 pieces of fish cake,
1/4 cnion, 1/ 4 green onicn, 40g of carrol
#marinade ' 2 tablespoons of red pepper pade
1 tablespoon of darch syrup, 1 tablespoon o

sugar, 1 teaspoon of sesame sal, | teaspoon o
soy sauce 1/3 of anchovy water

Recipe

O Wash out the rice cake bars with running waler,
and cut It inlo bile-size pieces,

@ Cul figh cakeinlo 4 sechions, julienne carrgt and
chien, and dice green onicn ohliquely,

@ Mix the ingredents for mainade and prepare
marinad e sep arately,

O Pul theingredients with marinade inte the inner
pel and mix fowel

@Llock he cover, select menu hy
pressing the menu butlon, set mullipurpose
steam time as 20 minutes, and press the

hutten,

RECIPE
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

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

the whole Canada.

WARRANTY PERIOD
MODEL# #LABOR PARTS HOW SERVICE IS HANDLED
CRP-HW10 1YEAR 1YEAR The East and the Central Districts

Call: 718 888 9144
Address : 129-04 14th Avenue College Point, NY 11356, USA

The West and the Central Districts.
Call : 213 687 9828 Toll Free : 877 481 9828
Address : 700 Jackson Street, L.A, CA 90012, USA

Canada (TORONTO)
Call : 416 878 4561 / 905 707 8224
Address : #D8-7398 Yonge Street

Thornhill Ontario Canada L4J 8J2

Canada (VANCOUVER,)

Call : 604 540 1004 / 604 523 1004

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

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

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

Parts Distributor or Sales Dealer:
The East and the Central Districts The West and the Central Districts. (Canada (Toronto) (Canada (Vancouver)

Call: 7188839144 Call: 213687 9828 Call: 416878 4561/ 905707 8224 Call: 604 415 98581604 524 8282
Adaress :129-04 14th Avenue Toll Free : 877 481 9828 Address : #D8-7398 Yonge Street Adaress : 103-4501 North Road
College Point, NY 11356, USA : Thornhill Ontario Canada Bumaby BC Canada
Address : 700 Jackson Street, LA, L4J812 V3R4R7

CA90012, USA
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