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.
IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always
be followed to reduce the risk of fire, electric shock, and/or injury to
persons, including the following

1. Read all instructions.

2. This appliance is not intended for use by persons (including children)
with reduced physical, sensory, or mental capabilities, or lack of
experience and knowledge, unless they are closely supervised and
instructed concerning use of the appliance by a person responsible for
their safety.

3. Close supervision is necessary when any appliance is used by or near
children. Children should be supervised to ensure that they do not play
with the appliance.

4. Do not touch hot surfaces.

5. To protect against a risk of electrical shock, do not immerse cord, plug,
or base in water or other liquid.

6. Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts.

7. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

8. Do not operate any appliance with a damaged supply cord or plug, or
after the appliance malfunctions or has been dropped or damaged in any
manner. Supply cord replacement and repairs must be conducted by the
manufacturer, its service agent, or similarly qualified persons in order to
avoid a hazard. Call the provided customer service number for
information on examination, repair, or adjustment.

9. Do not use outdoors
1|Page
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10. Do not let cord hang over edge of table or counter or touch hot
surfaces, including the stove. 11. Do not place removable pot or base on
or near a hot gas or an electric burner. Do not place base in a heated oven.

12. Extreme caution must be used when moving an appliance containing
hot oil, food, water, or other hot liquids.

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

14. Lift and open cover carefully to avoid scalding, and allow water to
drip into the cooker.

15. CAUTION: Risk of electric shock. Cook only in removable
container.

16. Intended for countertop use only.

17. Do not place the unit directly under cabinets when operating as this
product produces large amounts of steam. Avoid reaching over the
product when operating.

18. WARNING: Spilled food can cause serious burns. Keep appliance
and cord away from children. Never drape cord over edge of counter,

never use outlet below counter, and never use with an extension cord.

1. Product specification

Model

Power 860W
Capacity 5L

Rated Voltage 220V~50Hz

2|Page



Rice Cups 2-10

Suitable people 5-10 people

2. Parts of Product:

Steam
Button Valve
Hand
Control panel
Metal Housing

@

Steamer soup spoon  rice cup  rice spoon fry basket
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.
3. Control panel

4. Using Way
How to use the Multi-Cooker

® Before first use: Wash Cooking Pot following “Care and cleaning”
instructions; dry thoroughly. Assemble Lid with flat side of silicone
washer facing down toward Cooking Pot.

Cooking rice

® Rice Measuring Cup — Do not throw away the Rice Measuring Cup
that comes with your unit. This is an important tool in using your
Multi-Cooker successfully as a rice cooker and its size is standard
in the rice industry.

® 1. Add desired amount of uncooked rice to Cooking Pot; then fill
with water to corresponding water line. Example: If you add 3 level
measuring cups of rice to the Cooking Pot, add water to the “3” line
of the pot. DO NOT exceed 10-cup MAX.

® 2. Place Cooking Pot straight down on Base. Make sure Cooking

4|Page



Pot is securely placed into Base. NOTE: Make sure bottom of
Cooking Pot is not bent or warped, or it will not conduct heat
correctly.

® 3. Plug into outlet. Press menu to select functions.

® 4. Atthe end of the cooking time, the Multi-Cooker will
automatically switch to KEEP WARM. Use oven mitts if removing
Cooking Pot from Base while still hot.

Preset

® Choose the corresponding function first, then press “Preset” button,
rice cooker goes into preset status. The default time is 1-24 hours.
Then press “Start” button for 2 seconds, rice cooker will start
cooking,.

® [fyou want to adjust the cooking time. Please set cooking time firstly
and then set the preset time

® The preset time of our product is the cook finish time.

Such as, now is 12:00 pm, if you want to eat in 18:00pm. Then set

up 6:00 hours. You can have a good dinner at 18:00

Time
Default
Menu Operation step . adjustment | Preset
time
range

i

Press “Menu” and
Cook choose “Cook” - -- 24 hr
function, then press
“Start” button for 2

S5|Page



Menu

Operation step

Default

time

Time
adjustment

range

Preset

seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

Fast Cook

Press “Menu” and
choose “Fast Cook”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

24 hr

Crispy
Rice 1

Press “Menu” and

choose “Soaked Rice”

function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically

75 min
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Menu

Operation step

Default

time

Time
adjustment

range

Preset

go to keep warm
status.

Crispy
Rice 2

Press “Menu” and
choose “Soaked Rice
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

29

90 min

Crispy
Rice 3

” and

Press “Menu”
choose “Crust”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

115

min

Tahchin

Press “Menu” and
choose “Tahchin”
function, then press

€«

60 min

50-90 min
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Menu

Operation step

Default

time

Time
adjustment

range

Preset

Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

Multigrain

rice

Press “Menu” and
choose “Multigrain

rice” function, then
press “Start” button
for 2 seconds, rice
cooker will start
cooking, after
complete the work,
automatically go to

keep warm status.

24 hr

Quinoa

2

Press “Menu” and

choose “Quinoa”
113

function, then press
Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically

24 hr
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Menu

Operation step

Default

time

Time
adjustment

range

Preset

go to keep warm
status.

Press “Menu” and
choose “Fry” function,
then press “Start”
button for 2 seconds,
rice cooker will start
cooking, after
complete the work,
automatically go to
keep warm status.

30 min

30-120 min

Soup

Press “Menu” and
choose “Soup”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

90 min

1-4 hr

24 hr

Porridge

Press “Menu” and
choose “Porridge”

function, then press
“Start” button for 2

90 min

1-4 hr

24hr
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Menu

Operation step

Default

time

Time
adjustment

range

Preset

seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

Slow cook

Press “Menu” and
choose “Slow cook”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

2 hr

2-8hr

24 hr

Steam

Press “Menu” and
choose “Steam”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically

30 min

5-60 min

24hr
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Menu

Operation step

Default

time

Time
adjustment

range

Preset

go to keep warm
status.

Cake

Press “Menu” and
choose “Cake”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

50 min

30-90 min

Bake

” and

Press “Menu”
choose “Bake”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

30 min

30-90 min

Yoghurt

Press “Menu” and
choose “Yoghurt”
function, then press

8 hr

6-12 hr
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Menu

Operation step

Default

time

Time
adjustment

range

Preset

“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

Pasta

i

Press “Menu” and
choose “Pasta”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically
go to keep warm
status.

8 min

8-20 min

Pizza

Press “Menu” and
choose “Pizza”
function, then press
“Start” button for 2
seconds, rice cooker
will start cooking,
after complete the
work, automatically

30 min

20-60 min
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. Default
Menu Operation step )
time

Time
adjustment

range

Preset

go to keep warm
status.

Press “Menu” and
choose “OAT”
function, then press
Start” button for 2
OAT seconds, rice cooker 1 hr
will start cooking,
after complete the
work, automatically
go to keep warm
status.

€«

20-90 min

2

Press “Menu” and
choose “Reheat”
function, then press
“Start” button for 2
Reheat | seconds, rice cooker 25 min
will start cooking,
after complete the
work, automatically
go to keep warm
status.

10-60 min

24 hr

Clean and Maintenance
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Using hot water, detergent and sponge to clean inner pot, aluminum
cover with protecting overflow.
If food stick into inner pot, you can soak for a moment before

cleaning

As for inner pot, please check the instruction as below:

Please use plastic or wood rice spoon, don't use metal rice spoon to
protect inner pot.
In order to let inner pot use longer, don’t cut food in inner pot.

Please don’t put vinegar into the inner pot to avoid corrosion

Cleanness and maintenance of the other parts:

Using wet cloth to clean the surface of rice cooker, inner of lid,
power cord, don't use degenerate product.
Using towel to clean the heating plate if there is some water and

rice.

Remark: Before cleaning the rice cooker, you must power off and cool

down rice cooker.

Keep warm/Cancel

When all the function is finished, will enter keep warm function
automatically,

When working, press "Cancel" button for 2sec to finish the work and
enter standby state,

When it is standby state, press "Keep warml" button for 2sec to keep
warm.
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Problem and method of solving

2. Power control plate
damaged

Stoppage Reason Methods of Solving
Indicator unlights 1: Power control plate | 1: Check rice cooker
power doesn’t switch | if unplug
on 2.Waiting
2.power cut
Heating plate unheat | 1.Power control plate | Contact" Repair
damaged Service Centre
2.Fuse damaged
3:.Heating plate
damaged
Indicator lights, 1. Heating plate | Contact "Repair
heating plate unheat | damaged Service Centre

Rice under cooker

1.capacity of rice is
much or less

Capacity of rice and
water should be
adjusted, should be
limited between
highest and lowest

2.The proportion of
water and rice is not
suitable

Adjust the
proportion of water
and rice

3.Inner pot oblique

Turn round inner
pot, check sensor of

“heating plate”
4.Something between | Clean up the
inner pot and heating | sundries

plate
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5.Inner pot unshapes

Send to ‘Repair
service Centre ‘or
buy a new one

6.Main power control
plate damaged

Send to repair
service center

Rice over cooker

1.Inner pot unshapes

Send to ‘Repair
service Centre ‘or
buy a new one

2.Main power control
plate damaged
3.Main temperature
control machine

1.Send to ‘Repair
service center’
2.Turn round inner
pot, check sensor of

unusual heating plate
4.Inner pot oblique

Porridge Overflow 1. capacity of | 1.Adjusted the
porridge is excessive capacity
2.Haven’t install the 2.Installing the

overflow-proof lid

overflow-proof lid
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GQUALITY EXPERIENCE

Multi-function Rice
cooker

Model: NL-2767BS



