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Please read all the instructions before using the rice cooker

Keep this manual for future reference

Parts
Lid
Steamer
Inner pot
“COOK” Lamp “Warm” Lamp
Switch
‘Accessories
Measuring cup. Rice scoop
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.

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

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