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Electric Pressure Rice cooker/warmer
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Operating Instructions
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CRP-FAO6/FAQ08 Fuzzy Series

FAQO6 Series : 1.08L(2~6Persons) / 1.
FAQ8 Series : 1.441(2~8Persons) / 1

CUCKOO ELECTRONICS CO.,LTD.
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Thank you very much for purchasing “CUCKOQ"
Electric Rice cooker/warmer

Read all instructions before use.
Save these instructions for future reference.
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. Read all instructions before using this appliance.

. 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 or infirm persons without supervision.
Young children should be supervised to ensure that they do not play with the appliance.

5. Unplug from outlet when not in use and before cleaning.
Allow 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 or 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 its service agent.

9. Do not use outdoors.

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

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

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

control to “off”, then remove plug from 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 in the appliance as they

may involve 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, and the like while in operation.

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

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

Make certain unit is properly closed before operating. See “Operating Instructions.”
19. Do not cook foods such as applesauce, cranberries, or other cereals macaroni or spaghetti.
These foods tend to foam, froth, and sputter, and may block the pressure release device.

20. Always check the pressure release device for clogging before use.

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 for pressure frying with oil.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

N

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

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

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

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

. Do not use without the inner Pot in place.

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

. Do not touch the inner pot and any heating parts, immediately after using.

Let the unit cool down completely first.
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Note:

A. A short power-supply cord (or cord set) is to be provided to reduce the hazards resulting from
becoming entangled in or tripping over a longer cord.

B. Longer cord set or extension cords are available and may be used if care is exercised in their use.

C. Ifalong cord set or extension cord is used.
(1) the marked electrical rating of the cord set or extension cord should be at least as great as the
electrical rating of the appliance.
(2) if the appliance is of the grounded type, the extension cord should be a grounding-type three-wire
cord, and
(3) the longer cord should be arranged so that it will not drape over the counter top or tabletop where
it can be pulled on by children or tripped over accidentally.

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 only one way.
If the plug does not fit fully in the outlet, reverse the plug.

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

Do not attempt to defeat this safety feature.

228 (Model Name) CRP-FA06 Fuzzy Series\ CRP-FA08 Fuzzy Series
M 2l(Power Supply) AC 120V, 60Hz
2~HI& 2 (Power Consumption) ZI Al (Cook) 990W
Approx(Q}) SH2Al (Warm) 110W

gi0| (Glutinous Rice 0.36~1.08L (2~6cups) | 0.36~1.44L (2~8cups)

&2 (Mixed Rice)
=IN=1= 21x8! (Norma Rice)

(Cooking Capacity) SI0/0 (GABA) 0.36~0.72L (2~4 cups) | 0.36~1.08L (2~6cups)
S2M4 (Dried Rice
52X (Nu Rung Ji)

Bi0|FH < (Tubo Glutincus Rice)

M@ A= 2 0l(Power Cord Length) 1.0m
NS (Pressure) 78.4KPa(0.8kgf/cm?2)
S (Weight) 5.4kg | 5.8kg
Z (Width) 26.6cm
Xl Z=(Dimension) 20/ (Length 34.4cm
=0| (Heignt) 26.2cm \ 29.2cm
USA  The East and the Central Districts Canada  TORONTO
Tel. No. (718) 888-9144 Tel. No. 416 878 4561 / 905 707 8224
The West and the Central Districts VANCOUVER

Tel. No. (213) 687-9828 Tel. No. 604 540 1004
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CUCKOO ELECTRIC RICE COOKER/WARMER
LIMITED WARRANTY

KEY Company, R&H Enterprise INC 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 data of original purchase. This warranty is good only to the original
purchaser of the product during the warranty period. R&H 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# #.ABOR PARTS HOW SERVICE IS HANDLED
FAQ6 Series 1YEAR 1YEAR The East and the Central Districts
FAQ8 Series Call: 718 888 9144

Address : 14-10, 123rd Street, College Point, NY 11356, USA

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

Canada (Toronto)

Call: 416 878 4561 / 905 707 8224

Address : #D8-7398 Yonge Street Thorn
Hill Ontario Canada L4J 8J2

Canada (Vancouver)

Call : 604 540 1004

Address : 945 Lougheed Hwy Coquitlam BC Canada V3K 3T4
No other express warranty is applicable to this product. THE DURATION OF ANY IMPLED 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 CONSE QUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS PRODUCT OR
FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE IMPLIED
WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

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

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:
% To damages problems which result from delivery or improper installation.
% To damages problems which result from misuse, abuse, accident, alteration,
or incorrect electrical current or voltage.
% To serve call which do not involve defective workmanship or material and explaining the operation of the unit.

Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Prove warranty Coverage : p Retain your Sales Receipt to prove data 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:

parts Distributor or Sales Dealer : The west and the Central Districts. Canada (Toronto) Canada (Vancouver)

The East and the Central Districts Call: 213 687 9828 Call: 416 878 4561 /905707 8224 Call : 604 415 9858

Call; 718 888 9144 Address : 700, Jackson Street, LA, Address : #D8-7398 Yonge Street Address : 103-4501 North Road

Address : 14-10, 123rd street, CA 90012, USA Thorn Hill Ontario Canada Burnaby BC Canada V3N
college point, NY 11356, USA L4J 832 4R7

100% Recycled paper L,.\A 383-805B



