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New Generation of Appliance
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Parts

SR

Measuring cup Rice spoon Steamer

1.Lid

2. Steamer
3.Inner pot
4.0uter body
5.Cooking light
6.Rotary switch

How to use

1.

Measure the desired amount of rice with the measuring cup supplied with this rice
cooker. Rinse the rice several times until the water in the bowl runs clear.

Note: Do not rinse the rice in the inner pot, if the pot is used for washing the rice,
the non-stick coating may be damaged or the bottom may deform.

Put the rice into the inner pot and water up to the level which corresponds to the
measure of rice used.

Wipe the water outside the inner pot, place the pot into the cooker, turn it slightly
from left to right, ensure that the pot contacts with the heating plate properly, level
the rice inside the inner pot.

When ready to cook, connect the plug into an outlet.

The best crispy rice proportion for rice, water and oil is 1:1:0.2. ( 3 cups of rice can
make the best crispy rice). Adjust the proportion accordingly as your request.

Put 3 cups of washed rice into the inner pot with 3 cups of water. Then add 0.6 cup
of oil. \
Turn the rotary switch’s TRIANGLE ARROW &__/ to the level as you prefer.
When start cooking rice, the light is on. The light w1ll go off automatically once the
rice is well cooked.

Waiting for 10 minutes. Then unplug the cord before serving.
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I: 1~40 minutes

Normally cook rice or one cup of crispy rice.

II: 42~50 minutes

The lowest 42 minutes: make light golden yellow crispy rice

The middle 50 minutes: make golden yellow crispy rice <2 OFF

The highest 58 minutes: make light golden red crispy rice ¥/ e
Ny

I1: 60~72 minutes £

Make golden yellow crispy rice ol I
b

IV:74~80 minutes % 4

The lowest 74 minutes: make light reddish brown crispy rice ‘95"_‘_ o w®

The highest 80 minutes: make reddish brown crispy rice

Maintenance

[ I

Ll

Unplug before cleaning.
Wash the inner pot in warm and soapy water using a sponge. Rinse with water
thoroughly. Then wipe dry with cloth. Do not clean with abrasive brushes.

. Rice grains or other residue may stick on the heating plate. To ensure a proper

contact with the inner pot, rub the grains/residues away from the heating plate with
fine sandpaper then wipe it with cloth again.

How to steam

1.

b

W

I

R

o

Pour at least 0.51 of water into inner pot, place the steamer with vegetables or other
food suitable for steaming cooking in the inner pot.

Normally Turn the rotary switch to Level I (0-40 mins) to cook and steam. [fneed
longer steaming time, please turn to other level accordingly.

Keep an eye on the time for the steaming food.

Be careful of the hot steam when take out the steamer of the steaming food.

mportant Reminders

This rice cooker is intended for indoor use only.

The power cord must be plugged with a ground.

Always keep the rice cooker unplugged when it is not in use.

Do not place the rice cooker on a wet or unstable surface, or next to a heat source.
In order to avoid deformation, do not run the pit with hard objects, or heat the pot
on a gas stove.

Do not cover the rice cooker with a cloth, this may wrap or cause discoloration on
the outer lid.
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EngII

or liquid.
9.

The steam vent is very hot when cooking.

To prevent electric chock, do not immerse the appliance and electric cord in water

Replacement of the power cord must be from an authorized service center.
10.Do not operate the appliance when it is damaged.

11.Children should be supervised to ensure that they do not play with the appliance.

Troubleshooting

PROBLEM

CAUSE

SOLUTION

Heating plate is not hot.

Rice cooker is not plugged.

Check the switch, button, outlet,
fuse, cord if connected properly.

The light is off. The lights or resistances are Connect it
loose/broken. ’
Wire connection is loose. Plug the connection properly.
Heating plate is hot.

Heating plate is broken.

Replace the heating plate.

The rice is half- cooked or
cooking time is too long.

Inner pot is not leveled.

Turn the cooking pot until
it fits the heating plate.

Foreign object is stuck between
cooking pot and heating plate

Remove any foreign object
in the heating plate.

Heating plate is deformed.

Replace the heating plate.
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QUALITY EXPERIENCE

Rice Cooker
Model: NL-2948BL



