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. Read all instructions before using this appliance.

. Do not touch hot surfaces. Use handles or knobs.

. 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.

. 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.

. Unplug cord 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.

. 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. 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. the ducts in the pressure regulator allowing the escape of steam should be checked regularly to ensure
that they are not blocked.

24. Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.Children shall not play with the appliance.

25. This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

WARNING : 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.
This appliance is intended to be used in household and similar applications such as :
- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.
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1. Lisez toutes les instructions avant d'utiliser cet appareil.

2. Ne touchez pas les surfaces chaudes. Utilisez les poignées ou les boutons.

3. Pour prévenir les risques d'incendie, les chocs électriques et/ou les blessures, ne plongez pas le cordon, les prises
ou le corps autocuiseur dans l'eau ou tout autre liquide.

4. Une surveillance étroite est nécessaire quand cet appareil est utilisé par des enfants ou qu'l se situe a leur portée.
Cet appareil n'est pas prévu pour étre utilisé par de jeunes enfants sans surveillance.

5. Débranchez le cordon de la prise lorsque vous ne vous servez pas de I'appareil et avant de le nettoyer. Laissez
I'appareil refroidir avant de remettre en place ou de retirer des piéces, et avant de le nettoyer.

6. N'utilisez aucun appareil si le cordon ou la fiche est endommagé, s'il ne fonctionne pas correctement ou s'il est
endommagé de quelque fagon que ce soit. Renvoyez |'appareil & un centre technique agréé le plus proche pour
le faire examiner, réparer ou régler.

7. Lutilisation d'accessoires non recommandés par le fabricant peut causer un incendie, un choc électrique et/ou
des blessures.

8. Si le cordon d'alimentation est endommagé, il doit étre remplacé par un cordon ou ensemble prévu a cet effet,
disponible auprés du fabricant ou de réparateurs agréés.

9. N'utilisez pas l'appareil a I'extérieur.

10. Ne laissez pas le cordon pendre d'une table ou d'un comptoir. Ne le laissez pas non plus en contact avec une
surface chaude.

11. Ne placez pas |'appareil au-dessus ou prés d'un brileur a gaz, sur une plaque électrique ou dans un four chaud.

12. Branchez toujours la fiche sur I'appareil en premier, puis branchez le cordon dans la prise murale. Pour débrancher,
ou désactiver toutes les commandes, retirez la fiche de la prise murale.

13. Nlutilisez pas cet appareil a des fins autres que celles pour lesquelles il a été congu.

14. Une prudence extréme est requise lorsque vous déplacez |'appareil contenant de I'huile chaude ou tout autre
liquide chaud.

15. Des denrées alimentaires de faille excessive, les emballages sous feuille métallique, ou les ustensiles ne doivent
pas étre insérés dans l'appareil car ils constituent un risque d'incendie ou de choc électrique.

16. Un incendie peut se déclarer si I'appareil est couvert ou en contact avec des matériaux inflammables, y compris
des rideaux ou des draperies, des murs, etc durant son fonctionnement.

17. Afin de réduire le risque de choc électrique, faites cuire uniquement dans le récipient amovible fourni.

18. Cet appareil cuit sous pression. Un mauvais usage peut entrainer des brilures. Avant d'utiliser I'appareil, mettez
l'appareil bien en place et fermez-le. Reportez-vous a la section « Instructions d'utilisation ».

19. Ne cuisinez pas des aliments tels que compotes de pommes, canneberges, céréales, macaronis, spaghettis ou
autres. Ces aliments ont tendance a mousser, écumer et a crépiter et peuvent obstruer le dispositif de relachement
de la pression.

20. Avant toute utilisation, vérifiez toujours si le dispositif de relachement de la pression est obstrué.

21.N'ouvrez pas l'autocuiseur jusqu'a ce que l'appareil ait refroidi et que la pression interne ait diminué.
Reportez-vous a la section « Instructions d'utilisation ».

22. Nlutilisez pas cet autocuiseur pour faire frire dans de I'huile.

CONSERVEZ CES INSTRUCTIONS
CET APPAREIL EST DESTINE A UN USAGE DOMESTIQUE UNIQUEMENT

AVERTISSEMENT : Cet appareil génere de la chaleur et libére de la vapeur durant son fonctionnement.
Utilisez les protections appropriées pour prévenir le risque de bralures, dincendies, de
blessures ou de dégats matériels.

1. Gardez vos mains et votre visage a I'écart de la soupape de décharge lors du relachement de la pression.

2. Faites extrémement attention lors de l'ouverture du couvercle aprés la cuisson. La vapeur a l'intérieur peut
provoquer des brilures graves.

3. N'ouvrez jamais le couvercle lorsque l'appareil est en fonctionnement.

4. Nutilisez pas l'appareil sans la cuve de cuisson a sa place.

5. Ne recouvrez pas la soupape de pression par un objet quelconque, une explosion pourrait survenir.

6. Netouchez pas la cuve de cuisson ni les éléments chauffants immeédiatement apres utilisation. Laissez tout

d'abord I'appareil refroidir complétement. Cet appareil est prévu pour étre utilisé a la maison a des fins telles
que :

- la cuisine pour le personnel dans des magasins, des bureaux et d'autres environnements de fravail;

- les fermes;

- par des clients dans des hdtels, des motels et autres environnements de type résidentiel;

o - des environnements de type chambres d'hétes.



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.

Remarque:
A. Un cordon dalimentation court (ou cable) est foumi pour réduire les dangers d'emmélement causés par un cordon plus long.
B. La rallonge doit étre utilisée correctement.

C. L'utilisation de la rallonge pour le cuiseur ariz :
(1) La tension nominale correcte doit étre utilisée pour le cuiseur a riz.
(2) Sil'appareil est installé sur le sol, 1a rallonge doit aussi étre installée sur le sol.
(3) Les cables et la rallonge doivent toujours étre disposés dans le but d'éviter les dangers pour les enfants.

Cet appareil dispose d'une fiche polarisée : (une broche est plus large que l'autre).

Par mesure de sécurité, cette fiche ne peut s'enfoncer dans une prise polarisée que dans un seul sens.
Sila fiche ne s'enfonce pas correctement dans la prise, retournez-la.

Si elle ne s'enfonce toujours pas, contactez un électricien qualifié.

Veuillez respecter cette mesure de sécurité.

Model Name / #5& / Modelo / 22 ' CRP-JH10 Fuzzy Series
Power Supply / SiEFBE R B / Alimentacion electrica/HZ{%¥Qt U M2 120V~(AC Only), 60Hz |
Power Consumption / #iEHFE / Consumo de energia / 2 AH| &2 1455W
Glutinous Rice / % /40| 0.36~1.8L (2~10cups)
X ) M,me_d Rice/ %8 / ﬂ;l_ 0.36~1.44L (2~8cups)
Cool%n%%a%afttyi . rboi::shl iceé ﬁ?j:é?éﬁfzumi
3 u utinous Rice =
CAPACITE gD;CUISSON / _ GABA Rice / BK 4% / 0|0} 0_-36«-1_ -Ofl- f2~SCUPS_)
Scorched Rice / 88 / +2X| 0.36~0.72L (2~4cups)
PORRIDGE(THICK) / 3 / 2= 0.18~0.36L (1~2cups)
PORRIDGE(THIN) / %3 / 82 0.09~0.27L (0.5~1.5¢cups)
Power Cord Length / HLiF£& 1< / Longitud del cable electrico / YT = 20| 1.2m
Pressure / T{EE /] / Presion / & 98.0 kPa(1.0 kgficm2)
Weight / E& / Peso / £} 9.9kg |
- Width / % / Anchura / Z [ 30.5cm |
gi:rrnn::;ﬂexﬁ;r;l Length / € / Longitud / Z10] 42.3cm |
Height / & / Altura / &=0| 29.0cm |

HOW SERVICE IS HANDLED / MISE EN OEUVRE DU SERVICE

USA TheEastandthe Central Districts :  (Canada TORONTO
Tel. No. (718)888-9144 Tel. No. 905 707 8224
The West and the Central Districts VANCOUVER

Tel. No. (323)780-8808 Tel. No. 604 540 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.

This means that the action it describes
A\Waming may result in death or severe injury.

This means that the action it describes

A\ Caution oy reiitin injury or property damage.

- 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

Warning ® Do not

Do not cover the automatic steam outlet or pressure
weight with your hand or face.

It can cause bums.

*Espedaly be careful to keep it out of children's reach.

Do not use the cooker near hot things such as stove, gas
stove or direct ray of light.

+t can cause an electric shock, fire, malfunction, or
discoloration. Flemedndmepmeroad plug frequecntly.
Do not alter, reassemble, disassemble or repair.

It can cause fire, electricshock or injury.

*For repair, contact dealeror the service center.

Use a single socket with the rated current above 15A.
Ummwlnmﬁmﬁmmmﬁm
Please check r uenty
ihema&rmn%uﬁﬂeﬂmmmwa

Please pay careful attention against water and chemicals
It can cause an electric shock or frre.

Do not use a rice cooker at a where dust is trapped
or chemical m‘atenallsIt:at:atiadpme
Do nat use any combustible gas or lammable materials

a
It can cause explosion or fire.

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

+Please check the power cord frequently for damage.
Serious can cause eledric shock or fre.
Ifthe plug is damaged, contact the dealer or a service center.

Do not clean the product with water or pour water in the
product.

*lt can cause an electric shock or fre.
“If it contacts water, please separate power cord and coniact dealer
and senvice certer.

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

Do not use pots that are not designed for the cooker. Do
gtused)nmnalpotwﬂdomtmemﬂuﬁmenner

«It can cause an electric shock or fre.
Do not bend, tie, or pull the power cord by force.

+t can cause an electric shock or short drautt resulting infire. Please
check the power cord and plug frequenty.

Do not use it without the inner pot.

*It can cause electric shock or mafunction.

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

-Ifmaorwaer |nﬂnnd0ndhmﬂ'eprudlnoverarstd<ett,
dealeror service center.

Do not tum the Lock/Unlock Handle to “Unlock” while
cooking.

+The hot sieam or any hat content within the cooker can cause bums.
garwumu'e do not try to open the cooker by force unil
steamis

Donot over unplug and plug the power cord over and
-itcmmtaemebctnsmdwrke.

Donotmertnwtaloblectsm:ﬁpmsmdvnresormy
ther extemal substances in the automatic steam exhaust
ouﬂetoranyomerslot

+lt can cause an eleciric shodk or fire.
+Especially be careful fo keep it out of reach of children.

ﬂnsdewoersnotmtelﬂedforusebypeoplemlack

and mental abilities or lack the
se:nsg%wwledge safely use the device
pervision or mshuchon, including children.

-Keepde\nuaandread\dmltien
*Device may cause electric shock, bums, eic

Don't spray or put any insecticides or chemicals.

*It can cause an electric shock or fire.

+If cockroaches or any insects get inside the cocker, please calla
dealer ora service center.

Don't let foreign substances such as needle, cleaning pin,
or metal getin or block the in let/out let pipe or gape.

«lt can cause an electric shock or fire.

*Do not put a cleaning pin in a gap or a hole of the product except
when dearing a sieam outiet.

Do not open the LID while in heating and cooking.
sltcan cause bums.

*Ifyou need o the lid while cooking, pressing the cancel
h.ygnior se%m;dsardcnrﬁ hﬁrrﬂhsgmrdeasedmn'pletely

fuming the pressure weight over.

m%%mmnmwmﬂmwmmﬂmmma
cleanc
+lt can cause fire. Please check the power cord and plug frequently.

Be careful that both mﬂpmvercowdarenottobe
stmkedbyamﬁatlacﬂug metal materials.

*Damages pact can cause an electric shock or fire.
Hemedetg(ﬂepmmm plug frequently.




Caution ® Do not

Do not use it on a rice chest or a shelf.

*Do mtplaneﬂ'epo\nereadbehmnfumil.ne Itcan cause an
elediric shock resu
Please check the power

king in
Mentm’gmﬁmhrebemubtsngf%

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

Do not press heavy things on the power cord.
*lt can cause an eleciric shodk or fire.
*Please check the power cord and plug frequently

Do not , extend or connect the power cord without
the advice of a technical expert.
sltcan cause an elednc shodk or fire.

Clean any dust or extemnal substances off the temperature
sensor and inner pot.
*lt can cause a system malfunction or fre.

Do not plug or pull out the power cord with wet hands.
+lt can cause an elediric shodk.

Eg’dmtmvemepmductbypuﬂingonsingﬂiepower
«Eedﬁ:slnﬂmignmseﬁe.

Please contact a dealer or service center when thereisa

strange smell or smoke.
=First pull out the power cord. And contact dealer or the service center.

Do not use over the maximum capacity.

«lt can cause overflow or breakdown.

+Do not cook over stated capacity for cooking of chicken soup and
oongee.

Do not touch the metallic surface of the inner pot and

pressure weight after cooking or warming.

.nmmr%mseamwmsebmswhm filtthe pressure
rﬁemdngiaibrﬁamdu‘g =

Don't use the cooker near a magnetic field.
+It can cause bums or breakdown.

Do not drop or impact the cooker.
«It can cause a safety problem.

Please surely pull out the plug when not in use.

+It can cause electric shodks 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.

«lt can cause malfundion or afire.
Please check the power cord and plug frequently.

Don't use for various purpose for inner pot.

And do not heat up the inner pot on the gas stove.
*It can cause deformation of the inner pot.

«It can cause fo spill the inner coating.

Please pull out the plug when not in use.
-It can cause electric shocks or fire.

Please use the cooker for it's intended purpose.
=It can cause malfunciion or smell.

SAFETY PRECAUTIONS

After you finish cooking, do not try to open the cooker
force{l?'luhiﬂlesteamgg’oompletgyy exhausted. 2
The hat sleam or any hot content within the cooker can cause bums.
w%mmmmmmmm\m

Do not place on rough top or tilted top.
«It can cause bums or breakdowns.
+Be careful o instal the power cord to pass without disruption.

gﬁbasewlcustomrsemiceifmeimerpotcoaﬁngpeels
hrer coali wear away afte

pot n?l‘:wnnapxcbrdu;ebamsaubmrmtaic
scru abrasive metalic etc.

Domtholdﬂieoookerbythmnnerpotrmde.

cause problems and danger. There are poriable handles on the
buhnngl‘tmdldtsnchdhem Hoid the handies with both

hands and move it carefully.

Always tum the Lock/Unlock Handle to “Lock” when not
inuse.
*It can cause deformation by remaining pressure.

Wipe off any excessive water on the cooker after cooking.
+kt can cause odor and discooration.
Wipe off water that is left behind from dew.

b o oo & ot 5o € o workr

propery.

Incaseofabladcomhmngcoohng,steamfrm

arice cooker will be released automatically.

Thus, the maityofnce is lower than normal.

Please start with an indicated amount of rice and water.
*Waier can overfiow if the amount of water in a pot exceeds the
indicated level of waler usage.

*Please start cooking in a status that steam control cap is installed
completely.

Please clean the body and other parts after cooking.
After cooking chicken Lt cook dishes, and etc,
ﬂ\emlelnrﬁpybeabmbedmm
andi theg;en lrnemcock of those.

inner
S e
su’ubormdﬂlcma‘em the coating.
&mﬁmm&pmngnﬁnhatm‘summlmpd

Please call the customer senvice for those cases.
-Please,d:mtpdlmhedeanstaamverﬂbybme

Be cautious when steam is being released.
Mmhesbamsmlwsaddmtbestmﬁed
-Please keep the cooker out of reach of

if ble, 0 fmctlonwhenooolu white
n(mrb%sareeasdy b

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 shodk or fire.

ENGLISH
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MESURES DE SECURITE

« Lisez attentivernent le guide de sécurité du produit qui suit afin d'éviter les accidents et/ou les dangers graves.
« « Avertissement » et « Attention » différent comme suit :

Avertissement
Cela signifie que I'action q]ui est décrite peut
entrainer la mort ou une blessure grave.

A\ Attention
Cela signifie que I'action décrite peut entrainer
des blessures ou des dégats maiériels.

Avertissement () Ne pas

Ne recouvrez pas la sortie de r automatique ou le
poids de pression mmmmw ;
» Cela peut enfrainer des brilures.

- Faites particulierement attention & le metire hors de portée
des enfants.

Nutilisez pas le cuiseur prés de ce qui estchaud comme une
cuisiniére, une cuisiniére a gaz ou la lumiére directe du soleil.
« Cela peut causer un choc élecirique, un incendie, une

deformation, un dysfonctionnement ou une décoloration.
Veuillez vériier réguiiererent le cordon d'alimentation et la prise.
Ne modifiez pas, ne remontez pas, ne démontez pas ou ne
reparez pas cet appareil.
» Cela peut entrainer un incendie, un choc électrique ou des

essures.
= Pour le faire réparer, contactez le revendeur ou le centre
fechnique.

Utilisez une prise individuelle avec un courant nominal
supérieur 2 15A.
» L'utilisation de plusieurs lignes sur une seule prise peut

Grcwoquer_une surchauffe ou un in H,. y
« Veuillez vérifier fréquemment ie cordon d‘a!mentahonetlg%ﬁe.

« Utilisez une rallonge avec un courant nominal superieur
Soyez particuliérement attentifs & leau ou aux produits

chimiques.
« Cela peut causer un choc électrigue ou un incendie.

Niutilisez pas le cuiseur a riz dans un endroit qui retient la

poussiére ou en présence de produits chimiques.

« Nutllisez aucun gaz inflammable ou produit inflammable prés
dté'produrt. ) i '

« Cela peut entrainer une explosion ou un incendie.

N'utilisez pas un cordon d'alimentation endommage,
une fiche ou une prise mal fixée.
. g%ﬂilez vésiger réguligrement si le cordon d'alimentation est

ommage.
+ Des degéats importants peuvent entrainer un choc
électrique ou un incendie.
- Sila fiche est endommagee, contactez le revendeur ou un
centre technigue.

Ne nettoyez pas le produit avec de 'eau ni ne versez de l'eau

dans le produit.

« Cela peut entrainer un choc électrique ou un incendie.

- Si le produit est en contact avec de I'eau, veuillez séparer le
E:orrdr?n d'alimentation et contactez le revendevr et le centre
echnique.

S
0

Ne rec(%uvmz paslc:sorﬁe de vapeur ique ou le
poids pression avec un chiffon, une serviette
ouun 'amm

» Cela peut entrainer une déformation ou une panne.

= Cela peut entrainer une explosion due a la pression.

Ne pas, n'attachez pas etne firez pas le cordon

d' ion de force.

« Cela peut provoguer un choc électrique ou un courtcircuit
enfrainant un incendie. Veuillez verifier frequemment le cordon
d'alimentation et la prise.

+ Ce symbole vise a rappeler et a alerter que quelque chose
Beu@ entrainer des problemes dans la situation donnée.

+ Veuillez lire et respecter linstruction afin d'éviter toute situation
dangereuse.

* Indicates a prohibition
« Indicates an instruction

I\ruti'ln;azpasdewwsdscuissmq;imsompaswnwes
e cuiseur.

mﬂsez pas une cuve de cuisson anormale et

niutilisez pas l'appareil sans la cuve de cuisson.

= Cela peut entrainer un choc électrique ou un incendie.

Niutilisez pas I'appareil sans la cuve de cuisson.
» Cela peut provoguer un choc élecrique ou un

.I" émeitezpasderiznid‘ewmnslamdecﬁsmé
nigrieur.

= Si du riz ou de l'eau s'infitre, ne refoumez pas le it et ne le
tsecoqe.zpa&veﬂ,nllexzoonta:c:laerIeﬂew;ndeurc:u centre centre
echnique.

Ne mettez pas la poignée Lock/Unlock (verrouiller/
déverrouiller) sur « Unlock » durant la cuisson.
« La vapeur chaude ou tout autre élément chaud a l'inferieur de
I'ammiw%ﬁnerﬁraimr_d%brﬂures.d o d
- Apres avorr fini la cuisson n ‘ouvrir le cuiseur de
mmmhwmﬁﬁmmm évacuée.
Ne débranchez pas ni ne branchez sans arrét le cordon
dalimentation.
= Cela peut entrainer un choc élecirique ou un incendie.
Ninsérez jets en métal tels que des épi et des fils
b
de vapeur automatique ou toute avtre ouverture.
B P e o el T e hors
. orsde
sl garder [ap

Gardez le cuiseur hors de portée des enfants.
= Cela peut provoguer des brilures, un choc électrique ou des

Nava%maz' et n'uiilisez pas dinsecticides ou de
« Cela peut entrainer un choc électrique ouun incendie.
» Si des cafards ou d'autres insectes pénetrent dans le cuiseur,
veuillez contacter un revendeur ou un cenire technique.

Ne laissez pas des substances étrangéres telles qu'une
aiguille, une épingle de netioyage, ou du métal entrer et ne
bloquez pas le conduit d'armivée ation ou l'ouverture.
» Cela peut enfrainer un choc électrique ou un incendie.

= Ne miettez pas une épingle de e dans l'ouverture oule
frou du produit sauf pour nettoyer la sortie de vapeur.

Nouvrez pas le couvercle supérieur lors de la phase de
mal.ﬂfagepglsdabactﬂsson. B

Fanesb}a;!enﬁmaceqmigﬁmede;sleoomn%ainmabn
ne so attaques d'animaux ou
pardasmg%sriam z iqjegwtrmdtams

=Les élsdfsédesinnactsgyertpmmuermdm
élecg%iljequunhpmdia\fe_m vériier fréquemmentle
cordon d'alimentation et la prise.



Avertissement €D Se rappeler

Retirez une substance éfrangére sur le cordon et la fiche a
l'aide dun chiffon propre.
un U illez vérifier

%@nmgmmma mcende eui fréquemment
Nutiisez pas l'appareil sur un coffre & riz ou une éagere.
Neplaaezpasleoadmd'ahmemahmemed%muuesce!a
DB vamer feoumment b orgon daimsniaton & 6

il uennmlemdmdahmentahmetlapnse.
-ggmdmlwgﬂnm%marmm

r car dégéts, un incendie

etlou i croc decirique. |

Ne placez pas de choses lourdes sur le cordon
dalimentation.

» Cela peut entrainer un choc électrique ou un incendie.
- Veuillez vérifier fraquemment le cordon d'alimentation et |a fiche.

Ne changez pas, ne rallongez pas ni ne branchez le cordon
d'alimentation sans l'avis dun expert technique.
« Cela peut entrainer un choc électrique ou un incendie.

Nettoyez la poussiére ou toute substance étrangére surle
capteur de température et la cuve de cuisson.

« Cela peut provoqguer un dysfonctionnement du systéme ou
un incendie.

Ne branchez pas et ne refirez pas le cordon d'alimentation
avec les mains mouilées.
- Cela peut provoguer un choc électrique.

Ne déplacez pas le produit entirant ou en utilisant le cordon
dalimentation.
« Un court-circuit électrique pourrait provoquer un incendie.

Veuilez contacter un revendeur ou un centre technique en
cas d'odeur ou de fumée inhabituelle.

- Debranchez tout d'abord le cordon d'alimentation.
Puis contaciez le revendeur ou le centre technique.

Nutiisez pas lappareil au-dela de la capacité maximum.

- Cela peut provoguer un débordement ou une panne.
+ Ne faﬂ% pas cuire au-dela de la capacite mentionnée pour
la cuisson d'une soupe au poulet et d'un congee

Ne touchez pas la surface métallique de la cuve de cuisson et
le poids de pression aprés la cuisson et la phase de chauffage.

» Cela peut entrainer des briiures.

« Lavapeur chaude restante peut provoquer des brilures
quand vous appuyez sur le poids de pression durant et juste
apres la cuisson.

Nutiisez pas le cuiseur prés dun champ magnétique.
» Cela peut provoguer des brilures ou une panne.

Ne laissez pas omber le cuiseur et ne le soumetiez pas a des chocs.
+ Cela peut entrainer un probléme de sécurité.

Veuillez vous assurer de débrancher la prise lorsque

lappareil nest pas utilisé.
«Cela romquerdesmc{sélecm €s ou un incendie.
Ulﬁse%poo.lrant 120V unigquement. ¥

Utiisez le produit sur une surface plane. N'utilisez pas le
produit sur un coussin. Veuillez éviter d'utiliser le produit dans
un endroit qui n'astpasstaﬁeounlrsqueraﬂdehmber
» Cela peut entrainer un dysfonctionnement ou un incendie.
Vajilezvé'rﬁaﬁequermm ke cordon d':iirrmiaimetlapnae
Veuillez débrancher la prise lorsque vous n'utilisez pas le produit.
» Cela peut provoquer des chocs électriques ou un incendie.

Veuillez utiliser le cuiseur dans le but dans lequel il a été congu.
« Cela peut provoquer un dysfonctionnement ou une odeur.

MESURES DE SECURITE

Aprés avoir fini la cuisson, nessayez pas douvrir le cuiseur de
force avant que la vapeur ne soit complétement évacuée.

» La vapeur chaude ou tout autre élément chaud a [intérieur du
oo s o
dfin d'éviter la vapeur et des briures présentant un danger.

Ne placez pas I'appareil sur une surface irréguliere ou inclinée.

- Cela provoq bralures ou des pannes.
Faﬁ%pgﬂﬁamnaurﬁabrboudondalmmdefapm ace

ou'll passe sans i

Veuillez contacter le service client si le revétement de la
cuve de cuisson s'enléve.
. ilse;::eutng1 ue le revétement s'use ésunelmgueulﬂlsahm

Lorsdu oyagedelawvedecunssm nutilisez
tampon & récurer dur ou métallique, de brosse, d'

metalligues efc.
Ne tenez pas le cuiseur par la poignée de la cuve de cuisson

« Cela enfrainer des problemes eux. Des
poi IDMae'r\c'wblassat‘.:ntf::hspoaiaeaaenbas ite et surle
gauche du cuiseur, Tenez les poignées a deux mains et
-le avec précaution.
Mettez toujours la poignée Lodk/Unlock (verrouillage/
déverrouillage) sur « Lock » lorsque vous nutiisez paslappareil
n'est pas utilisé.

= Cela peut enfrainer une déformation du & la pression restante.
Essuyez foute I'eau en exces sur le cuiseur apres la cuisson.

Veuillez contacter un revendeur ou un cenfre technique
lorsqu'un bouton du produit ou le produit lui-méme ne
fonctionne pas correctement.

En cas de coupure de courant durant la cuisson, la vapeur
du cuiseur & riz est évacuée automatiquement. La qualité
du riz est par conséquent inférieure & la normale.

« Veuillez démarrer la cuisson avec la quantité deau et de riz

indiquee.
+ L'eau peut déborder si la quantité d'eau dans la cuve de
mssondépasselenweazdeau recommande.
la cuisson avec le capot de régulation de la
vapeur. corrplétenmrras:anplam

Veuillez nettoyer le corps ainsi que les autres parties aprés

la cuisson.
rés avoir fait cuire de la au poulet, différents plats etc.
:?gepetﬁmﬂlcﬂm e e ) plde
Iacwedeowssonachaq.efusquemfa:m
cuire avec 'un d'enire eux.
« Cela peut entrainer une altération ou des odeurs.
- Utilisez un essuie-tout sec ou une éponge pour
de cuisson, Carl&saﬁao%dumnjgmwod

FRANCAIS

ilez contacter le cﬁemdmsoescasped%ﬁgue
Veuleznepashre' deforcel’évemavapwpmpre

Faites attention lorsque la vapeur est évacuée.

* Ne soyez la vapeur est evacuee.

VO o 5 R Hors o OB ds arfarts.
Nutiisez si possible la fonction de chauffage que pour la cuisson
de riz blanc. Les autres aliments se décolorent facilement.

Lorsque vous refirez la fiche d'alimentation, ne firez pas sur
le cordon d'alimentation. Veuillez retirer en toute sécurité la
fiche d'alimentation.

«Si faites prendre
pevu?‘je%tralnarmmocun

au cordon d'alimentation, cela
ique ou un incendie. @



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.
e Lock/Unlock Handle
| Si8a e (Set the handle to lock when
T e R > cooking or warming the rice)
LT e The handle has o turn to ‘Lock’ for operation.
| CUCKOO .-_ - )
| & : —— Lid Clamp
» = ® ; Turn handle to ‘Unlock’, and then press
w PPl Clamp knob to open.
P Control Panel

Standby Power Blocking Switch

When the power is not supplied
after the power cable is connected,
check if the switch is [IEE(ON).
\ -Enabled: lEE1(ON) -Disabled: % (OFF)
| (The standby power is blocked, saving the energy)
# In case of a blackout during cooking,

steam from a rice cooker will be
released automatically.

Name of each part

— Pressure
Packing

Lid Assy

DET. cover

Pressure
Control Plate

Control Plate —Inner Pot(Oven)
Packin Place the inner pot Into
. thebodyproperg?

DET. cover Separator
DET. cover Holder
Drain Dish

Empty the water outof a
dew dish after cooking or
keep waming, Leaving the
water in the dew dish results in bad smell.

Power Plug

Power Cord

Temperature Sensor

Accessories

Cleaning Pin
(Attached on the
bottom of the unit)



HOW TO CLEAN

—To prevent foul odor clean the lid assy after the rice cooker has cooled and the rice cooker is unplugged.

- Clean the bodﬁ/ of rice cooker and the cover with a dr?r towel. Do not use benzene or thinner to clean the
rice cooker. The layer of starch, which is the residue from rice cooking, may appear on the detachable cover
or inside of rice cooker. This layer does not cause any health risk.

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

Detachable cover & Pressure packing

After cleaning detachable cover, put it back on the lid . .
Unless detachable cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)

ENGLISH

(9 Hod thehande of the Deecheble Cove, pess e centerof be. @ Wash e coverwih oooking. (3 When you mount the Detachable Cover, hod the
bution,and pul he handeinthe ecion ofthe arow, it can puposeatddeeentad  handle of the Detachable Cover, atiachitto e Cover,
be easly separatedirom the product  be deaned. sponge frequently, and wipe and push the botiom end uni of the Detachable Cover
Vi oyl o ki St se etk of motsure wi bandkerché. 15 hear a cicking sound.

i s et i e ool s bsmpeseoeg e Keep dean heede
tetibm :

\'a : corer ot &=
() To separaie the rubber (2) To put back the rubber packing, ﬁm@ jecii
ing, please pull t outfrom — please fitito each of 6 m m plate completely. Ifnot, steam may be released from the
;rrgpma'?'mss"mm e . s L crack behween e packing and he pie.
Safety Packing Inner Pot Moisture Dish of theMainBody  Inside of the Main body
'@ 3 =
] .

~91

Makesure o clean the cleansteam  Wipe the water on the outside and ~ Wipe the main unitwihawetcloth ~ Make sure to clean the steam
went after/before use. Do not tryto  bottom of the Inner Pot. A rough  that has been extracted out of al  control went before and after use.
pull out the clean steam went and  sponge, a brush oranabrasivecan  water

safety packing, clean it with care. cause scraiches on the coating.

Make sure the clean steam went  Usea dishwashing liquid and a soft

and safety packing are installed cloth or a sponge.

completely after/before use. If the

G 4

. « Keeping the contact area of the Inner Pot Cauti
mwggﬁ@ gt;mgg i ngpfgfﬂ Pﬂgffzoma!;;:;n y D: n:)?n ciean the inner pot with any sharp cutiery inside (fork, spoon,
customer service. increases the product's durability. chopsticks, etc.).
" - The coating of the inner pot may peel off.
Detachable cover & Pressure packing
1. Handle must be turned to “ & "(Lock) during Cooking. + If the lamp does not tum on, it would not
When the lamp is turned on it means that it is ready to cook. operate the “COOK/TURBO” button. Make

2. After cooking, turn the handle from “ & "(Lock) to “ 5"(Unlock)  sure the handle is located in 4 "(Lock).
tumn the handle to open. If there is unreleased steam in the Inner pot
it might be hard to tum the handle. In this case twist the pressure
weight and let the excess steam out. Do not open by force.

+ Handle must be tumed to “ ‘5,"(Unlock) when opening and closing. @ @




HOW TO CLEAN

How to clean the pressure weight nozzle.

If the valve of the pressure part is clogged, puncture it with the cleaning pin

"+ The valve hole of the pressure weight allows steam to release. Check regularly to ensure that it not blocked.
If the valve hole of the pressure weight is blocked, the hot steam and hot content within the cooker can

cause serious irgury.
% Do not use the cleaning pin for any other use except to clean the valve hole of the pressure weight.

Cleaning Pin
Softsteamcap = Attached on

m— Pressire Weight ==
» Under the Lock/Unlock handle is locked(located on “Lock”) turn the pressure weight counter-clockwise
How to while pulling it up, and pull it out.

disassemble the  » Puncture the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.
pressure weight  » When the pressure weight is properly assembled, it can freely be turned.

@ Separate cleaning pin Attached on © Separate cover as GUsa kt. Youcan @When usingi cleaning @ Only use for the
the bottem of the unit from main  the amow points. ﬁd\?«aﬂdw &p d% pin, plall s cl_?an ing ~ vlave hole oihtthe
i n and make it mee ressure weight.
body as shown in picture. tough pat fo dean. g tanglee. p ig

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

V7~
@Detachthe soft @ Press the hook in the back, and follow @ Assemble the went so that it fits into @ After you attach the saft
steam cap like the  the amow to detach and clean. Make the groove perfectly. steam cap to fit into the
picture. sure you clean frequently with a sponge ?roove press “A” part firmly
or a neutral detergent. 0 assemble the sait

How to clean dew dish steam cap into the product

.O rate dew dish @ Separate the draih © Clean the drain ditch - @Clean the drain ditch @ Securely putin the dew
A ditch cap by pushing cap and dew dish with cap with brush kit. dish aﬂgre:leaning_
it down. aneutral detergent.

When lid does not close perfectly
Do not try to close the lid by force. It can cause problems.

1. Check to make sure the inner pot is 3. If there is excess steam inside the
place correctly inside the main body. @ iﬂnerhpotdit might be dtgﬁcult to lock
: the handle. Twist the pressure

2.To close the lid tum the handle to .
unlock, in shown in the picture on the weight and allow the excess steam

to release. Then try to turn the

right. handle again.



FUNCTION OPERATING PART /
ERROR CODE AND POSSIBLE CAUSE

FUNCTION OPERATING PART

Qe SUDETOUCH < | - > Display
(> | Rghtsdectonbution - SMART I ‘ - » HIGH HEAT Button
[ <] Leftselecton bution ® This function is used for to activate the
SLIDE Touch SUSHRKE  APPL | A "—' '—' '-' g O MR Hmmmam%gm
Thisfunction s sed to select menu or PROWS TURE0 | A "—' :'—' ,—' SNE WARM MATICOK ﬁ"é&wﬁmnm
ogiele | GMAE W\ T et ' et EET 8 GKUBRISS. DIRECT TOUCH
memmm SOORCHED  COOK | SIEEP  SOFTR  SAVORYR. MN, BUTTONG  <l0  AUTOCLEM This function is used when cooking
selected by setfng button. GLUTIN. RICE/TURBO GLUTIN.
BT | BWD  BERIN | WPOROGE  OMHGHFENT@SSSN  pice, MYED RICETURBO MIXED
Energy Eye = L e e RICE, PORRDGE
DIRECT TOUCH®
_» SET Button
WARM/REHEAT <« This function is used to select a
function or to button-lock
Button CUCKOO function.
Used to warm or reheat. |
> COOK/TURBO Button
WAR & Used to start cooking
PRESET Button <= | #= TR0 » CANCEL Button
This function is used fo cancel a
el mmwdmwgm PRESET selection or release remaining.
e e Steam in the inner pot. When using
MODE Button et
-~ @ Wi
This funclion s used o cusiomize . s MOCLEAN%W
Individual Cooking preference, ENERGY SAVER* MADE IN KBREA 1you Usa automatic
i ing, vicn vokime satling | cleaning function
keep warm temperature setfing, and : : Ay i
; % When you an image like one in the right side on your d :
power saving mode. diowt ho s cosek VARG e = T
% Press ‘Cancel' bution fo enter the ‘Waiting’ mode. e I
# Press the button until you hear the buzzer sound. : : =
The image of the plate may different. <Screen on standby>

Error Code and Possible Cause

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

Vo ‘ When the inner pot is not placed info the unit
LJd

_EfF Problem on fan motor.

[ij “::__’ﬂ [E_.f_:] Problem ontemperature sensor. (‘£ __ "mark,“ £ _P "mark “ £ _¢ " mark bink)

Eﬁ I 1Wl&npr&;singﬂ'le"PﬁESSUREM"am?HESET'burbn,whilethelidharmison‘UNod(’TLmihelidhaﬂbiock‘
Lt

Il When setfing preset time longer fhan 13
|l3HD hours Set the preset time within 13 hours.

It is appears on the display when you press ‘PRESSURE COOK” or “PRESET" button again, or if the Cooking has finished and you've nerver
Eda ever fured the handle to “Unlock’, Ih can be by turning handle “Unlock® and then turn fo “Lock”

ESSD_ When boiling only water

E _u Problem on micom memory.

Eco

' This code indi the function of checking f
(P ) HE e e oo

EuF PSR R

This error message shows up when ‘PRESSURE COOK or ‘KEEP WARM/REHEAT button is pressed while separate coveris
not mounted. Mount separete cover. While keeping warm. alamn will sound and keeping warm and reheating do not work.

‘E ..E; ] Problem on environment sensor.

ENGLISH



HOW TO CURRENT TIME/

HOWTO OR C.

How to set current time

M
CLE VOICE GUIDE FUNCTION

ex)8:25am now

@ Press ‘MODE’ button 2 times. <Standby mode>
» ‘MODE’ button needs to be pressed for over 1 second at the first time. sideicall | o X e { i Jpcidons
» A voice comes up saying “Setting mode for current time. Touch and OB | e v IS LIL e o
slide to set current ime then press SET button.” | Gk e 8 o
» ‘MODE’, ‘SET’ and ‘CANCEL’ buttons turn ON. 3

@ Set o'clock and minute as pressing ‘SELECTION’ button.

» 1 minup* (> button
1 min down “ [ < | " button
» 10 min up or down (> ] ", “ [<]” keep pressing.
» Careful of setting am,pm.
» Incase of 12:00 it is 12:00 pm %2

© When finishing to set time you

» ‘SET' button blinks and ‘MODE’, ‘CANCEL'buttons turn ON.
» If it is over 7sec without ‘SET’ button, setting time will be

L] ) j ™
canceledwith “Function setting has been canceled with SET wmn EES -
. g - L L ¢ s o).
overtime.”, it is canceled due to overtime. MEB | w1 s 3 o

Voice guide volume control (The function which can control volume and cancel)

To enter this function, press ‘“MODE’ button 3 times. ‘MODE' button needs to be pressed for over 0.3 second at the first time.

“3” sign is displayed when entered volume

control mode by pressing ‘MODE’ button 3 times.
» ‘MENU/SELECTION’ button blinks and ‘MODE’, ‘SET’ and

‘CANCEL'buttons turn ON.

If set value became “OFF” by pressing ‘SELECTION’
button,“VOICE " blink and voice guide function is off.

Press ‘SELECTION’ button to change the
volume from “1” to “5”.

» ‘SET button blinks and ‘MODE’, CANCEL’
buttons turn ON.
» Keep the button pressed, and the button will turn to Continuous.

» Set to desired voice volume, and press ‘SET button.
P If it is over 7sec without ‘SET button, setting time will be cancelde
with voice, “Function setting has been canceled with overtime.”

what is Blackout compensation

» This product remembers and maintains previous settings %ned (Erocesses. after finishing blackout, it operates immediately.

» |f blackout happens during cooking, the cooking time will
* [f the rice became cold becauseofqbl

layed depending on blackout time.
ackout, warming will be canceled.



NIGHT VOICE VOLUME REDUCTION/VOICE SETTING

mht 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,

» Night Voice Volume Reduction

OFF Zerovolume

: }]:f! ;:,I E a “ 1 20% of voice volume
w Y Z 40% of voice volume
m 3 60% of voice volume
s Y 80% of voice volume

5 100% of voice volume

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

1. Press ‘MODE' button 12 times in standby status, and you will enter Night Voice Volume Reduction mode.

When pressing ‘MODE' button initially, press the button for 0.3 second or longer to enter Night Voice Volume

Reduction mode.

2. When you enter Night Voice Volume Reduction mode, a voice comes up saying “Setting mode for night
time volume. Touch and slide to set Night time volume then press ‘SET’ button”.

3. Press ‘SELECTION’ button, and as process progress bar change, voice volume will change. Select
desired voice volume, and press 'SET' button.

4. Once process progress bar reach full condition through adjustment of ‘SELECTION' button, a voice
will come saying “Night time volume has been canceled.” 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 “Function setting has been cancelled with
overtime.”, and the system will be back to standby mode.

Voice Setting

This function helps you select Auto voice for either Korean or English or Chinese's voice. With this function, you can set to
your desired voice. The product's default voice is set to Korean.

T ¥ EXT T X o e Rt

ey | Pl B | 9 (Rl (o r L' L] o e
‘ .l'-' £ by
W C?“E’@ e

Example) When set to Chinese voice

Example) When set to Korean Example) When set to English voice

1. Press ‘MODE’ button 1 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. ‘MODE’ button needs to be
pressed for over 1 second at the first time.

2. When you enter voice setting mode, a voice comes up saying “Setting mode for voice guide. Set voice with
‘MENU/SELECTION’ button then press ‘SET’ button.” At this time ‘MENU/SELECTION'’ button blinks and
‘MODE’, ‘SET" and ‘CANCEL’ buttons tum ON.

3. After setting Auto voice with ' MENU/SELECTION' button, Korean or English or Chinese, and press 'SET'
button.

4, If 'SET" button is pressed or no button is pressed for 7 seconds after you enter Volume, the function will be
inactivated along with voice “Function setting has been cancelled with overtime.”, and the system will be
back to standby mode.

ENGLISH



BEFORE COOKING RICE

€D GClean the inner pot and wipe the water on the inner pot with dry cloth.
» Use the soft cloth to wash the inner pot.
» Tough scrubber can make the coating come off.

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

» Make the rice flat to the top of measuring cup and itis 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.
(We recommand not to use inner pot for washing grains)

o Put rinsed rice into the inner pot.

e According to menu, adjust the water amount.
» For measurinq, 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
therice and water into inner pot together.
» About water scale

+ Glutinous rice, Turbo Glutinous rice, High Heat Glutinous Rice, NU RUNG Jl,
Nutritious : Adjust waterlevel to the water scale for 'GLUTINOUS'. Glutinous rice / 5
High Heat Glutinous rice can be cooked to max 10 servings, Turbo Glutinous rice / =
Nutritious rice to max 6 servings, NU RUNG JI to max 4 servings.

- Mixed Rice, Turbo Mixed rice, High Heat Mixed Rice, SUPER GRAIN, Sushi Rice :
Adjust water level o the water scale for 'Mixed Rice'. Mixed Rice, High Heat Mixed
Rice, SUPER GRAIN, Sushi Rice can be cooked to max 8 servings, Turbo Mixed
Rice to max 6 servings. L Rice for 8 persons (8 cups)

« Brown Rice, High Heat Brown Rice, GABA Rice :

Adjust water level to the water scale for 'GABA Rice'.
Brown Rice, High Heat Brown Rice, GABA Rice can be cooked to max 6 servings @ When you want to cook the old

« THICK PORRIDGE : Adjust water level to the water scale for THICK PORRIDGE'". rice or want the soft rice :
THICK PORRIDGE can be cooked to max 2 servings. pour more water than the

+ THIN PORRIDGE : Adjust water level to the water scale for THIN PORRIDGE" measured scale
THIN PORRIDGE can be cooked to max 1 servings. @ Giutinous Rice for 8 persons

% Cook in cereals menu, hard cereals like red-bean can be half-cooked depeding (8 cups) : Set the water to scale
on the kind of cereal. 8 of “GLUTINOUS”

: P p ® For overcooked rice : pour less
o Put the inner pot into the main body and close the topcover. siatirthan the Tedired tals

Put the inner pot correctly.

» If there is any external substance on the temperature sensor or the bottom
of the inner pot, wipe it off before putting the pot into the main unit.

» lid 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)

o Connect power plug and turn the handle to “Lock”

» The lamp tuming on means closed perfectly.
» |f you press the cook button without setting the Lock/Unlock
handle to “Lock”, the cooker will not operate. You will hear
“beep beep beep” soundand “ £ [ { "is shown in the LCD.
% If you want to select another function while cooking, push cancel button.
» If ‘E da’ mark shows up in other instance, tum cover handle to “Open”
direction, and tumn 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.

O



FOR THE BEST TASTE OF RICE

Cook tasty rice with Cuckoo pressure rice cooker UI)
For the best taste of rice, check the following points carefully. a
O

Use the measuring | *WWhen measuring the rice, Use the measuring cup. | When the propotion between the Z
cup! (The amount of the rice may vary dependingonthe | amount of rice is not proper, rice can L

) quality of the rice.) be crisp or hard.

* Place the inner pot on a flat surface and adjust the
Pour the water water to water level in the inner pot.
until water level
marking in the ¥
i S e A

Howtokeepthe | * Ifpossible, buy a small amount of rice andkeepthe | When rice is too dry, it can be crips
fice rice some place where ventilates well and avoid a even though measuring the amount

direct ray of light. It can prevent evaporation of rice
moisture.

+ Ifthe 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.

of nce is accurate.

It's better to set * If possible, do not use the preset time functionifrice | *If you set “Preset’ over the 10
the time is too dry and pour more water more. hours or “Preset” dried rice, rice
can be crisp or half cooked. Even
shortly. worse condition, rice can be cooked
different tastes each level.
*If 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
K : of time, rice color will change, and
:.r':e g can cause odor.
Keep the product | * Clean the product often. Wipe the lid heating part well for any
clean. (Espedially clean the top of the cover for external rice or extemal substance.

substance.)




HOW TO COOK

o Choose menu with ‘SELECTION button. 9 Start cooking by pressing ‘COOK/TURBO’ button.
-glease :mm “Fggmmwcerh : * You must tum lid handle to lock before cooking.
ease ssure veight' horizontal. Then press the ‘COOK/TURBO’ button, and

+ Each ime ‘MENU/SELECTION' button is pressed, the selection ;

swichs i he sequeniial rder, Sushi Rice — SUPER GRAIN — GABARICE | Sound "GLUTIONUS RICE, Cuckoo starts

AU FIIJNGJI GLUTINRICE — HIGH HEAT GLUTINRICE — cooking at a pressure of 2 atmosphere.

MIXED RICE — HIGH HEAT MIXED RICE — BROWN RICE — HIGH HEAT + Unless lid handle is not turned to close, you get
m?ﬁwcgf ‘&Pt?gﬁsﬂgge" AUTO CLEAN ~+ CHIGKEN SOUP alarm with“ £8 { ”, and sound “Close the lid
+Ifthe button s pressed, repeatedly, the menu switchescontinuouslyin then turn the handle to the lock position.”
sequential order. + The actual cooking time may vary depending on
E'ae Ot'm on éoléuwm oﬁ?glgn m lmuies %E&gg&;ﬁgﬂﬂgm the cooking capacity, water temperature, and
st the DIRECT TOUCH bution of eachcooking menu mode. Goaking condiions.

. the "HIGH HEAT" butlon within 5 seconds after proceed

oﬂdhmn cooking menu modes: GLUTIN. RICE, MIXEDRICE, B OWN
RICE wil mhale the hﬁn ar?emmremdu of each oonhnﬁqn;&'u mode.
*Inthe cases of GLUTIN. RICE, HIGH HEAT GLUTIN. RICE, MIXED RICE,
HIGH HEAT MIXED RICE, Sushi Rice, Nutritious Rice, BROWN RICE,HIGH
HEAT BROWN RICE, GABA RICE, SUPER GRAIN the menu remains
memorized mweachmam i mmplemd s0 for continuous use of fie

same menu, no seiectonof menu is fequired.
o (L L | Bl
e v "_i l—!!_! mm [m o m AL
ol 001 1 W -'.amm il i o
ex) In case of selecting Sushi Rice .
» You can hear a voice, Sushi Rice e Incase ofoooking GLUTINRICE.
o Steaming. o The end of cooking
* The cooktime remaining on the display is shown * When cooking is completed, wanmng will start with the voice
from cooking thoroughly. “Glutinous rice has been completed.”. ,
» The cook time is different according to the menu. * If you want to stop warming, Push ‘CANCEL’ button for more
» Be careful not to burn yourself from the automatic than 0.3 seconds. N
1 et + When cooking ends, stir rice equally and immediately.
SIS OUes. If you don't stir rice at once and keep it stagnant, rice will go

bad and smell bad.
* If the lid handle is not working well, take out the steam
completely out of inner pot by turning over pressure weight.
* While cooking, do not press cancel button.
ex) In case of 10minutes left.

Cooking time by Menu

wMent| GLUTN. | TIRR) | HIGHHEAT | MIED | TURBD | HIGHHEAT | ssirce| W 'N il amm
isee | ACE | GUNRE GUINAE| RCE | MXEDRCE MYEDACE | Ree | MWAd BOWAX| GRAN | SOUP |PORRDGE

HGHHEAT | SUPER CHG(EN| THICK | THIN |MULTCOOK | AJTOCLEM

L K s
CAPIC | 1e10 | 18 | 1~10 | 1.8 14 14 | 1.8 14 fd | 1~6 | 1~6 | 1~8 | flticken | 2 | 054 | See o
MY | PERSONS | PERSONS | PERSONS | FERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | (boutfigl | CUPS | CUPS gﬁ?ﬁ%

|
000G | Apnc | Ao | Mpoc | Mg | Awor | Aou | Apoe | Apoc | Apo | Ao | Apor | koo | Ao | o | Ao | D009 | e
TME | 253 min 12~En’l\ Z'H?rm 4-52mn | 25-33min | 41~54 min | B-dbmin | 27-34mn Mﬂi\l 51-62mn | 52-63min | 3550min | &2min | 4852mn | 55-60min




HOW TO COOK

How to use the cooking menu

LOW PRESS

GLUTIN. RICE  Used to cook sticky and nutritious rice. GLUTIN It is used for soft low-pressure rice without sticking.

MIXED RICE  Used to cook a variation of mixed or brown rice. GABARICE Used to cook germinated brown rice.

BROWNRICE Used to cook variation of brown rice. CELGUKEH This menu cooks samgyetang automatically.

Nu Rung Ji l&'gfg b0 cock searched rioa whon cooking Is SUPER GRAIN Used to cook a variety of super grain rice.

PORRIDGE  For cooking porridge. Iﬁ?awH';’:EES&GS' Used to cook low pressure and high pressure.
"‘U‘[rg E:nfm This menu is used to eliminate small soaked {Gili.ll?‘nilﬁfgﬂ Use when cooking more sticky and soothing Cooked Rice.

after cooking or warming. MIXED RICE/ (Melanozing effect could be increased.)

GABA RICE)

« Pressing ‘COOK/TURBO’ bution twice will switch to quick cooking and shorten the cooking time.
(It takes about 13 minutes when you cook the Glutinous rice for 2 persons.)
TURBO = Use this turbo cooking function only for cooking rice for less than 6 persons.
GLUTIN.RICE  (The condition of the rice will not be good for more than 2 persons.)
« Ifyou soak the rice in water for about 20minutes before cooking the rice and then cook the rice in turbo cooking course,
the rice will taste good.

Cleaning)

TURBO If selected turbo mixed rice, total cooking time will be reduced.
MIXED. RICE (It takes about 26minutes for cooking mixed rice for 2 persons.)
: « Turbo mixed rice cooking lessens the quality of food, so only use for less than 6 people.

# After cooking in white rice turbo mode or cooking of small serving, discard water.

How to do Automatic Sterilization (Steam Cleaning)

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

- — — 09 WM 00k
gt ;;:;'!:9":' e ‘ﬂ Method 1. After choosing automatic cleaning menu by pressing
. N /.. s “Menu/Selection” button, and then press “Pressure
» & cooklturbo” buton.
fﬁ‘ i C@ Method 2. After choosing AUTO CLEAN button in standby mode,
press “PRESSURE COOK/GLUTIN. TURBO” bution.
Simple Soft Function

You can soak grains before stating cooking by setting a desired time with this function.
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1. To activate the Simple Soft Function, press ‘PRESET/AUTO CLEAN' bution within 5 seconds right after. CUCKOO started the menu
for GLUTIN.RICE, HIGH HEAT GLUTIN.RICE, MIXED RICE, HIGH HEAT MIXED RICE, SUPER GRAIN, Sushi Rice

2. To change the soaking time, press ‘PRESET/AUTO CLEAN' button in simple Soft Function: the time seting can change from 10 to
30 minutes, 60 minutes, and No Soaking Time.

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

% The longer the soaking time, the melanoizing phenomenon.

Melanoizing phenomeon

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 phenomenon could increase more than “Glutinous cook”
setting.

ENGLISH



MY MODE (CUCKOO CUSTOMIZED TASTE FUNCTION)

What is “MY MODE”?

» CUCKOQOQ's patented technology based on variable circuit design. User can select the degree of “softness” and
“glutinosity & tastiness” to meet a user’s desire.

How to Use “MY MODE”

» Longer “SOFT" Time : rice becomes soft and glutinous. (selectable in 4 steps)
» Longer “SWEET” Time : rice becomes tastier(selectable in 4 steps) [melanoizing will occur]
» Both functions above can be selected simultaneously or separatetly

How to Use “MY MODE”

To enter “Gustomized Rice Taste Setting Mode", select the menu in which Customized Rice Taste is supported such as GLUTIN. RICE, HIGH HEAT GLUTIN. RICE, MIXED
RICE, HIGH HEAT MIXED RICE, BROWN RICE, HIGH HEAT BROWN RICE, GABA RICE, Nu Rung Ji, SUPER GRAIN and press the ‘MODE' button for 0.3 second or longer.

© “MENU"setting screen ©-1 Soft time control mode
el D o | _-'I':: =S =
= &"'f". e =) = =
Select desired swelling time o N T T o e T
3 by pressing the button. Cﬁ% ;E (I ]5 :eE:

©-Sweet time control mode Set up desired customized rice taste.

_ (T O - And press “SET’ bution’
B | v LI e T ,9 (I you press ‘CANCEL’ or do not press
(AED (== == mnin w8 9o o] a button within 7 seconds, the function
- . will deactivate and retum to the
To enter Customized Fice Taste Setting Mode, If - ge|gct desired heating extension time by ~ Standby mode)

select desire menuand press ‘MODE’ button ressing the button, and press ‘SET’
once for 0.3 second or longer. gutlon

How to Use “MY MODE” Il

You can customize your preference for cooked rice by selecting Customized Cooked Rice Taste mode or ‘MODE' button.
Each time you press ‘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'.

% The setting in the figure below is based on GLUTIN. RICE menu.

©-1 Soft time control mode

© “MENU”setting screen Tl = =]
. I'f ! ] r'"
wa w (=] - O e s wm -
|t la't:TE.l - ool Cgﬂ&
' ooy PmsHODE'bulbnorm.wﬂlhe@waymﬂ
change as shown in the figure. At this time, Soft @ Setting completed screen after
3 CGooked Rice Taste 3ih Step will be selected. W [=0 o '_E —
e [ R
Q“MY MODE”settrng screen 9_2 Sweet time control mode ‘ Cﬁm :: 3 M & 8 ;nu
—_— ol | H H‘
mpuntel | 5 1 5 | 1 Bl el | '*‘ Set up desired customized rice taste.
é"%‘z - Sl o ‘ e A prss COOKTURBO'
- L e : you press ' or do not
- . P!%S”OBEWWMMM ress a button within 7 seconds, the
To enter Customized Rice Taste etting will change as in the figure. At this time, S nction will deactivate and retur 1o
Mode, select desire menu and press Cooked Rice Taste 3th Step will be selected. the standby mode.)

‘MODE'button once for 1 second or

longer ©-3 Softand Sweet Rice Mode

‘HJ

- H_ !1
v om

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.




MY MODE (CUCKOO CUSTOMIZED TASTE FUNCTION)

The display for My Mode T

AA | 53T | S5 R—f % B

evel — —_— o

LI — O | m—F i—n| |8

SOAK :4LEVEL, HEAT : 1LEVEL /| SOAK :4LEVEL, HEAT :1LEVEL '\ SOAK:1LEVEL, HEAT : 4LEVEL level ——— [J 0 —— level z

This is a graph that shows the flavors of 16 types of CUCKOO custom-made rice w
HEAT

*1. The rice becomes solid and glutinous.

*2. The rice becomes soft and well-raised rice.
*3. The rice becomes soft and glutinous.

)

s lovel T BT SOAK % Note: Rice taste number from 1 to 16 will be displayed on the display window.

Shown in the figure above, the stage mark will show up on the display during setting swelling ime, heating, and maintenance time.
The mark will continue to show up during mok*gg. reservation, klgegmpﬁ wam, and reheatingaswell.
» CUCKOO customized taste function is 3pi fo GLUTIN.R GH HEAT GLUTIN.RICE, MIXED RICE, HIGH HEAT
MIXED RICE,BROWN RICE, HIGHHEAT BROWN RICE, GABA RICE., SUPER GRAIN, Sushi Rice.
% Set-up imes is stored until the next reset. Noneedbsetﬂpatevaycom
During cooking, wamming and preset time cooking modes, “soak” and time cannot be readjusted.
Cautions cMh:rggiDEytélnEmmw influence scorching or cooking quality. Ensure that cooking time is not
x Default settings are “SOFT” 1 level, “SWEET" 1 level.
2. ‘MY MODE'’ function may elongate cooking time according to the set-up time.
3. Scorching of rice may occur by longer “HEAT” 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 “J" get step by step as the case may be.

- High Level : for cooking cereals, old rice and soft-boiled rice.

- Low Level : 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. At this time, a voice comes up

saying “Setting mode for My Cook. Select menu with ‘MENU/SELECTION’ button then press the ‘SET’
button”. You can see all means with cuckoo customized cooking function on the display.

-
(7<)

PEUR I
bbdd
6540

& -6-H-6

@ The display CUCKOO @-1 High level mode
customized cooking T =lT
function ool | &= & 3 e dorses
:: e o W o - 4 - 9 Setting cfctimpleted
prsir ol S I J I ity screen after
M.'J%E g .s Make the screen changed by pressing
‘MENU/SELECTION' button. roide gl 885 :
If the push the button 5 times, the » ‘SET’ bution will blink, and ‘MY', ‘COOK’, 'MODE', e o un g i g 5
display for customized cooking ‘MENU/SELECTION', and ‘CANCEL’ buttons will uendiifopilu B ! .
function will be set up. Initiation is turnON. o -
like above picture. » Keep pressing the button, and the menu will switch SET
» ‘MENU/SELECTION' button will blink, continuously. a0
and ‘MY, ‘COOK’, 'MODE', 'SET’, A-2 Low level mode
and ‘CANCEL’ buttons will tum ON. | i If you press the ‘SET button o
e » i . il y I .'-;".'--.!j' . OOWIBE ur customized
® “MY MODE" setting ‘ e = ool ) Sy O
screen | 2 LM - P or do not press a button within
T = e 7 seconds, the function will
o o e | Aot Push the ‘MENU/SELECTION button, then the screen gmt‘,’at:]ggg)’“”m tothe
, ) will be changed as above picture. y |

o = » ‘SET button will blink, and ‘MY’, ‘COOK’, 'MODE',
e Sem '“eb’;‘ bYSU "'"'3‘“(;‘“‘“ ‘MENU/SELECTION’, and ‘CANGEL' buttons wil turn ON.
C%“’*’ E_I"g setsg g tton and press » Keep pressing the button, and the menu will switch continuously.

1. ‘CUCKOO customized cooking function’ appies to GLUTIN.RICE, HIGH HEAT GLUTIN.RICE, TURBO. RICE, MIXED RICE, HIGH HEAT MIXED
RICE, TURBO MIXED RICE, SUSHI RICE, Nutitious Rice, SUPER GRAIN, collecively.
2. Set up the step of customized cooking funciion to taste. The scorch can occur when cooking in highlevel mode.
3. Cook is subject o be set differently depending on the percentage of water content and the condiion of rice. @



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 hard 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

|: 271 8%
i
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CHUR: xxxxl-‘lxxﬂ xxe rice)
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@ Check the dates of harvest and pounding.
» The dates should be within 1year from harvest, 3 months from pounding.
@ Inspect rice with your eyes.

» Check too see if the embryo is alive

+ Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice is not suitable
for a germination

+ Avoid fractured, not fully corned, or empty ear's. Emply ear's may generate odors during germination and and be
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.

» Taste will be greatly enhanced.
» Digestive and rich in nutrients.
+ Diabetic hormone is generated improving digestion.
»Good as a health food for children or adults.
- Rich with dietary fiber.

» Germinated brown rice has rich GABA (Gamma Aminobutryc 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.

Phytic acid < Comparison of Germinated brown rice's nutrition
— i_ and Glutinous rice's (6 hours) nutrition. >
iR :— » Ferulic adc! 1.4Times
' o IR » Gamma-orizanol 23.9Times
bl = Germinaed bown doaz2how) » Gammma-aminobutyric 5Times
Food foer [ T » Inositol 10Times
o 5 0 i ) B 0(Meey » Food fiber 4.3Times

Basad on japan food analysis center



HOW TO USE “GABA RICE (BROWN RICE)”

Method of Pre-germination

In order to promote germination, soak brown rice for 16 hours in water.

» Put washed brown rice in an appropriate container, pour sufficient water to soak the rice.

» Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
“GABA" 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 pre-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.

ENGLISH

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, efc.
- Gemninated 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.
© 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 24~25)
@ Depending on the state of the surrounding environment or the condition/type of rice, the sprouts of rice may not be
visible or appeared.
© The sprouts may be not seen due to the environmental conditions or condition of the rice.




HOW TO COOK SUPER GRAINS

What are super(._;rains?

Supergrains have a better nutritional balance than that of rice, and contain an abundance of various vitamins, minerals,
antioxidants, and dietary fiber. It is a good alternative to rice, and is an excellent nutritional source for supplementing nutrition.

Characteristics of Superg_;rains

@ Kamut (for antioxidant effects): Kamut contains selenium, which removes active oxygen from your body.

@ Oats (for preventing constipation): Oats possess rich unsaturated fatty acids and fiber.

© Chick peas (for weight loss): Chick peas contain arginine, which helps bum fat and expand blood vessels.

@ Green lentils (for recovery from fatigue): Green lentils contain rich protein, Vitamin B, and iron.

© Quinoa (for preventing adult diseases): Quinoa possesses unsaturated fatty acids, which reduce cholesterol.

How to Use Supergrain Menu

Turn the Cover Coupling Handle toward “ & ” (Lock), R T T T
and press the Select button to select Supergrain. oot | NN I L iy gy
O (0 SFTR WA W L o NmoEs

»When the Supergrain menu is selected, OH is displayed on the Display.

9 Press the SET button, and set the time with the Select button. A g

» Every time you press the right Select button or the left Select button, the supergrain soaking time is
repeatedly selected to be OH (0 hour) or 3H (3 hours).
» The supergrain soaking time can be selected to be 0 hour or 3 hours.

0 Press the Cook/Turbo button.

» When you press the Cook/Turbo button or the SET button and press the
Cook/Turbo button, soaking begins for the set time. When the soaking is

completed, cooking immediately begins.
» During soaking, ‘Gook’ is displayed, along with the remaining time.

Precautions for Cooking Superg_;rains

@ When cooking supergrains, use the Mixed Grains Water Level. You can cook up to eight servings.

@ There may be differences in melanozing or rice condition depending on the kind of supergrain.
Adjust the water volume to suit your taste, or use the Customized Taste function.

@ In case of the Supergrain menu, reservation is not available.

@ When you cook hard grains, select 3H (3 hours) for soaking before cooking.

@ If you want softer texture, cook by the following method.
PWhen you cook ‘chick peas,” soak chick peas for four to six hours at room temperature before cooking.
» When you cook ‘oats,’ soak oats for 30 minutes to one hour at room temperature before cooking.

® When cooking is finished and the product has warmed, mix the cooked rice well.

Precautions for Cooking Kamut

© Separately wash kamut and rice. Put kamut in the Inner Pot (in order to soften kamut’s texture), and then put rice in
the Inner Pot. Then, adjust the water volume with the Mixed Grains Water Level.

@ Select the Supergrain Menu, and set the soaking time to be 3H (3 hours) with the Select button, and then press the
Cook/Turbo button.

® When cooking is finished and the product has warmed, mix the cooked rice well.



HOW TO COOK THE MULTI COOK

How to use the preset timer of ‘MULTI COOK’ uI)
(1) Set the lid handle at “4"(Lock) and press -
i f; ;;:' 1 O MENU/SELECTION' button to select ‘MULTI COOK'. (O]
e v | /! . | »'SET button biinks, and ‘CANCEL’,and ‘PRESSURE COOK pd
B O G R S W Ao | buttons light. L

> Telzlhégiesd indicated on the display when ‘MULTI COOK’ menu is
(A voice comes up saying “MULTI COOK', press the ‘SET’ button™.)

e s w1 e © Press ‘SET’ button, and set cooking time with
s [ =y o v | MENU/SELECTION' button.

e w  Beow | b 'SET’, ‘CANCEL' and ‘PRESSURE COOK’ buttons light.
— » When you press the ‘SET’ button, a voice will come up saying “Press
ue ‘COOK'’ or ‘PRESET button”

1. 3. Avalable sefing fimeis 4 [ =
10~120 minutes. ﬁ@
Ifyou press the yes bution
after choosing fime you
want says “press cook or
tineer bution”
O u“;“::l_“—l a » ‘PRESSURE COOK' button blinks and ‘MODE', ‘SET’, WARM,
i e e & X ‘PRESET’, ‘MENU/SELECTION' and ‘CANCEL ' buttons light. Press

‘PRESSURE COOK’ button and Multi-Cook mode begins. Once the
&  MULTI COOK’ mode begins, the cooking icon is displayed along with
Cg? the remaining time. A voice comes up saying “Starting the ‘MULTI
COOK.

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

1, Chedk the present 2. Tum the Lock/Unlock 3 Pressthe
ime. handieto “Lock” and Menw/Selection to
press the “PresetiAuio presettme, Then
clean” bution. press the Setbution,

o




HOW TO USE ‘SCORCHED RICFE’

How to use ‘Scorched Rice’

1. Tum the Cover handle to ‘HIGH PRESSURE’ and press menu to select the ‘Scorched rice’.

2. Press ‘HIGH PRESS /TURBO" button to start cooking.

3. When cooking is done, open the lid and scoop out the cooked rice, scorched rice is ready for you to eat
» ‘Scorched Rice’ can be prepared for up to 4 people

» For ‘Scorched Rice’ cooking, set the water volume at ‘White Rice’ level.

» Do not need to wash the rice so many times. (Water at semi-fransparent is fine)

» |f you want enhanced buming Scorched Rice, cook after soaking rice in water for 30 minutes.

How to make more crispy ‘Scorched Rice’

When cooking with ‘Scorched Rice’ function, you can scorch the cooked rice at the bottom in
different levels according to your preference.

» How to set more crispy ‘Scorched Rice’ function. (If you want the cooked rice become crispier when
cooking scorched rice.)
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<Release state> <Setting state>

1. Press “SETTING" button at standby mode for 2 seconds or longer to enter Voice Setting mode.
Then press “SETTING" button 7 times to start More Crispy Scorched Rice setting mode.

2. When More Crispy Scorched Rice setting mode is displayed, press “SELECTION” o set the mode.
Press “SETTING” or “CANCLE” button to select or cancel the mode.

3. When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will retum to standby
mode.

» How to set less crispy ‘scorched Rice’ function.

o [l (L] = o=
Y bl [ | e ek N e WL e |
Cfg e (N = YR OF 5P TR @gﬂ
<Release state> <Setting state>

1. Press “SETTING” button at standby mode for 2 seconds or longer to enter Voice Setting mode.
Then press “SETTING" button 7 times to start More Crispy Scorched Rice setting mode.

2. When More Crispy Scorched Rice setting mode is displayed, press “SELECTION” o set the mode.
Press “SETTING” or “CANCLE” button to select or cancel the mode.

3. When you press “CANCEL” or do not operate for 7 seconds, function will be cancelled and it will retum to standby
mode.



HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking

How to use timer function

o Check if the current time and the menu are correct. Sp———
» Refer to page 18 for the time setting. - J

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

QI & = 3

ENGLISH

» Make sure to select AM or PM correctly.

will be displayed on the screen. Then press the
‘PRESET/AUTO CLEAN’ button.

é B> "=.'_

e Turn the lid handle to the lock position and a lock icon ‘ — EE;'H LT

» ‘MENU/SELECTION’ and ‘KEEP WARM/REHEAT button will blink, and
‘PRESET/AUTO CLEAN!, ‘SET’, ‘CANCEL’, and ‘PRESSURE COOK Cgé,
buttons will turn ON.
» The preset time is set to 06:30 AM when the product is delivered from
the factory. If you want to preset reheating to this time, it is not required
for you to set time.
» If the lid handle is not in the locked position then you will not be able to
program or use the preset function.
» GABA RICE menu, you have to select" 34 "in order to use the preset

timer function.

% When it is in keep warm mode, press cancel to exit keep warm mode,

then select your desired preset time.
€ select menu with ‘MENU/SELECTION’ button. N T Tm L]

» ‘SET button will blink, and ‘KEEP WARM/REHEAT’, MENU/ bocdabelll | 1 [ | 1 B
SELECTION', ‘CANCEL’, and ‘PRESSURE COOK' buttons will ol L e
turn ON.

o Preset the time. R

» ‘MENU/SELECTION' button will blink, and ‘KEEP

WARM/REHEAT', ‘PRESET/AUTO CLEAN', 'SET’, ‘CANCEL’,
and ‘PRESSURE COOK' buttons will turn ON. seimE o M ED.:—P':] o @ e

» The preset time is increased by 10 minutes each time you press e WXLILY B

the “[ > |" button. R0 L wni W TG e ARG

» The preset time is decreased by 10 minutes each time you press
the “(<)” button. o o | §

» If you keep pressing the button and the time changes C;? Cﬁ'&m
continuously. (repetition is allowed)

% Please be careful no to change frome AM to PM.

(@) Press ‘PRESSURE COOK’ button. ——— TaTm T

» ‘PRESSURE COOK' button will blink, and ‘KEEP WARM/REHEAT’, edrchll | T 2 W | 1 S
‘PRESET/AUTO CLEAN’, ‘SET’, ‘MENU/SELECTION', and 'CANCEL" | joo'am's o s m v o
buttons will turn ON.

» A voice comes up saying “Glutinous rice has been reserved. Preset 0k
cooking will be completed in today/tomorrow at 00, 00:00 AM/PM” Cﬁ:o

» Once cook is completed with preset time, preset time is stored in
the memory.

» Don' need to set up time again.
# |f a small amount of rice is cooked, it could be finished earlier than
time you programmed it.



HOW TO PRESET TIMER FOR COOKING

Precautions for preset cooking

o In case of preset cooking

» If the rice is old and dry, the result may not be good.
» If the rice is not well cooked, add more water by about half-scale.
» If the preset time is longer, melanization could be increased.

» 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.

e The change of preset time
» Press ‘cancel’ button for more than 2 seconds and restart it to change the preset time.

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

0 In case the preset time is over 13 hours.

P “ {3Ha" 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,

“ 13Hg' will be displayed, and preset time automatically changes to AM06:00. (Preset time is 13 hours)

% If the preset time is over 13 hours, it can cause bad smel. The imited 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 ime during the preset cooking function, the presettime will be
displayed for 2 second.

Possible time setting for each menu

“_Meu| GLUTIN. | HGHHEAT | MIXED | HGHHEAT | BROWN | HG{HEAT | CHICKEN
| Chice” | e | e | mnemmce /SusHiRoE NurhLace | nuAuvan | REN | SRR | OCEN | porroce !mnooox

~ b

From Fom From From From Fom From From Fom Fom From Fram

Possble | {4imintes | (42minutes | (57minues | (S9minutes Simindes | S9mides (43miukes | (67minutes | (BBminutes Gimindes | Timinsks | (iminutes
time Setfing| +Mymode) | Mymode) | HMymode) | +Mymode) oishors | To1idhous Mymode) | +Mymode) | +Mymode) o3hous | oishas | iy mock)
fo13hous | fo13hours | fotdhous | to 13hours To13ouws | foi3hows | fo13hours | to13hours




HOW TO USE PRESET REHEATING FUNCTION

How to use Preset Reheating function

» Use this function when the cooked rice is not kept warm in the rice cooker but you still want to
enjoy a hot meal at your convenience.

» It takes three hours before it's fully warmed up: Please use the function at least three hours before
you enjoy your meal.

For example, if it is nine o’clock in the evening and you want to have warm breakfast at six
thirty the next morning:

i . mRE LN '-j'-‘ o [ WA
o Make sure that the current time is correct C" !_“_' o

» Refer to Page 18 for how to set the current time.

» Please make sure that the current time is correct so that the reheating
process ends on time.

» Do not get confused between morning and afternoon.

9 Set the lid handle at " 5 "(Lock) and press ‘PRESET/

AUTO CLEAN’ button when the Lock icon is displayed.
» A voice will come up saying "Select ‘PRESET menu with
‘MENU/SELECTION' button then press the SET button”.

» "Preset, ‘MENU/SELECTION’, 'KEEP WARM' butions blink and PRESET/
AUTO CLEAN’, 'SET', ‘CANCEL’ and PRESSURE COOK™ buttons light.

» Please make sure that the lid handle is locked properly before using the
‘PRESET/AUTO CLEAN’ function.

€) Press the ‘KEEP WARWREHEAT’ button and Preset Reheating mode begins.
» A voice will come up saying “Reserve Reheating, set completion o (L
time with Menu/selection select button then press Warm button”. o N l" l-l ‘:“_'

» ‘MENU/SELECTION' button blinks and ‘KEEP WARM/REHEAT’, N e e
‘SET’ and ‘CANCEL’ button light.

» The Preset time is set to 06:30 AM when the product is delivered ki
from the factory. If you want to preset reheating to this time, it is 1
not required for you to set the time.

o Press the ‘MENU/SELECTION’ button to preset the completion time of reheating.

» ‘KEEP WARM/REHEAT' button blinks and ‘MENU/SELECTION,
‘SET' and ‘CANCEL ' buttons light.

» The completion time is increased by 10 minutes each time you
press the “| > |” button.

» The comple_tlon time is decreased by 10 minutes each time you
press the “[ < |” button. If you keep pressing the button and the
time changes continuously (repetition is allowed).

% Do not get confused between morning and afternoon.

o Press the ‘SET’ button.

» A voice will come up saying “Press Warm button”.

» ‘KEEP WARM/REHEAT' button blinks and ‘MENU/SELECTION’,
‘SET’ and ‘CANCEL’ buttons light.

() Press the ‘KEEP WARMW/REHEAT’ button. R

» A voice will come up saying “Reheating has been reserved.

5 e

Reserved reheating will be completed in today/tomorrow at 00, ool | 905 38 | O (ol
00:00 AW/PM. e e ol ol e g
» Reheating is completed as scheduled. il N e
» The cooker memorizes the hour that you have preset: You may ue
press the ‘KEEP WARM/REHEAT button directly without having W‘E“T
to preset the time again from the beginning. A

ENGLISH



HOW TO USE PRESET REHEATING FUNCTION

Precautions for preset reheating

o In case of preset reheating

» When leaving cooked rice at ambient temperature for a prolonged period of time, moisture is
evaporated from cooked rice. In such a case, the reheating preset may cause dehumidifying or
melanosis (slightly bumt) of cooked rice.

» If there is an excessive amount of cooked rice in the pot, it may not sufficiently be reheated.
It is recommended to set reheating for no more than six people(approx. half of the inner pot).

» Reheating of cold- or frozen-stored cooked rice may cause insufficient heating, dehumidifying
or melanosis (slightly burnt) after completion of reheating.

» Put cold-stored cooked rice into the inner pot, beat rice with a scoop, and then reheat rice.
» Reheating of frozen-stored cooked rice shall be performed only after thawing the rice.

@) Changing preset time

» Press ‘CANCEL’ button for more than 2 seconds and restart it to change the preset time.

o If the preset time is beyond the available range

» If the preset time is shorter than the available range(3hours), reheating will begin immediately.

o In case the preset time is over 13 hours.

» “ {3Ha" will be displayed and the preset time will be changed to 13 hours automatically.
If cooking is preset to AM07:00 of the following day at PM5:00 of the day, where preset time
is 14 hours, “{3Hg" will be displayed, and preset time automatically changes to AM06:00.
(Maximum preset time is 13 hours)

% 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.

x If you press the set button to check the present time during the preset cooking function, the
present time will be displayed for 2 seconds.



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.

» To use reheaing in standby status after power is applied, turn lid combining hand grip to Locked location, press
‘KEEP WARM/REHEAT' button, and the cooker will convert to Heat Preservation mode. Here press ‘KEEP

WARM/REHEAT’ button once more.

ENGLISH

<Keep warming> <Reheating> <Finishing reheat>
. 1I F ] - Enf | ‘ ‘ el | 'ﬁ :
HH » : 'l_l‘ d = ma _ ‘= . H -
3H indicates the time elapsed as The lamp blinksand * 7 " indicator When the reheat finishes with the
waming time. will show the reheat remaining time beep sound, keep warming funclion
displayed in minutes with the mark will be operated and show the time
going around clockwise. elapsed.

» 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, “ JH"

cooker may cause the rice to be discolored or develop an odor)

is shown on the display. (Like this, transferring hot rice to a cold

> After 24 hours of heat preservation, the lamp of heat preservation time lapse blinks, indicating that long ime 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.

» I the lid combining hand grip is tumed to open status during reheating, function display will show “£ 1

be cancelled, and heat preservation will proceed.

Simple Soft Function

! . Atthis ime, reheating will

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 o release.

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

Itis recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a smal 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.

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.
Inthis 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.

@-1 Press ‘"MENU/SELECTION’ button to
_ change the temperatureas 74 = 75 =
To raise temperature w118~ 19872
» ‘SET bution wil biink, and 'MODE','MENU/SELECTION',
S— —— and CANCEL' butions wil be tumed ON.
wma (1L ® v i S =] = i | Toswtentie trcsonsconuousykeeppressigthe
m i l : SRS i X i & s button

I_lj

U:

" E.‘i
fr3

@ After setting temperature, press ‘MODE’
select button. Preset temperature will be

@Press ‘MODE’ button over

1 time during warming. It displays stored with buzzer sound.
as picture with buzzer. At the time, To lower temperature (If will be cancelled once press ‘CANCEL’
74 means current warming button or after 7 seconds without pressing
- _ — any button)
temperature. mmi ()
: gl | I I | O oo
D MERR IS FCTTICN: taston Wi o, &0 S, s e s w e oo | @2 Press MENU/SELECTION button to

‘CANCEL', and ‘MODE' buttons will be tumed ON.
change the temperature as

M= 3= =71 W=563
#* The reference temperature programmed when the product »gggn bu'::n:'a ﬁ&fﬁmmmw e
is shipped may differ from the Instruction. ¥ To switch the functions confinuously, keep pressing the bution,

Change of temperature

If you want to change cooking temperature in the standby mode, press ‘MODE’ button over 2 seconds,
and press it 3 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.

@-1 Press MENU/SELECTION' button to change as

the picture (up)
e T e L » ‘SET" button wil blink, and ‘MODE', MENU/SELECTION', and
g “—-‘,:ma - CANCEL' buttons wil be tumed ON.
el :;:fl‘:ja ke e G » To switch the functions continuously, keep pressing the button.
g 6 8
© Select the menu you want, then the press the ‘MODE’
MODE button and set-up time will be automatically entered with
Il a buzzer. (If you press the ‘CANCEL’ button or do not
press a button within 7 seconds, the function will be
© In standby mode, push the cancelled and retumed to standby mode.)
"MODE' button Stimes. e e (1] E *
The voice says that it is e e T L5G | @-2 Press MENU/SELECTION' button as the picture
programmed warming mode, s e O o loicol] (down)
control the temperature you » ‘SET" buton wil ik, and'MODE', MENU/SELECTION, and

CANCEL' buttons will be turned ON.
» To switch the functions continuously, keep pressing the bution.

want.

1. If too much water is spilled out when you open the lid : Press MENU/SELECTION’ button to raise the setting mode.
2. If the edge of rice is too soft : Press MENU/SELECTION’ button to reduce the setting mode.



TO KEEP COOKED RICE WARM AND TASTY

How to activate “SLEEPING” mode.

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

g 53 9055E) =i B0ESE * B

1. Hold ‘'MODE’ button for one second, then press the ‘MODE' button 6 times 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 “Setting mode for Sleeping Keep Warm. Select or cancel Sleeping
Keep Warm with ‘MENU/SELECTION' button then press ‘SET' button”. At this time, ‘MENU/SELECTION’
button will blink, and ‘MODE’, ‘SET’, and ‘CANCEL ' buttons will be turnd ON.

3. Press the ‘MENU/SELECTION' button, it says “Sleeping Keep Warm has been selected. Then press ‘SET’
button”. You will see nothing surrounding the rice cooker on the screen.

4. This function must be activated by the user depending on necessity
» How to release

ENGLISH
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1. Hold ‘MODE’ button for one second, then press the ‘MODE’ button 6 times 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 “Setting mode for Sleeping Keep Warm. Select or cancel Sleeping
Keep Warm with ‘MENU/SELECTION’ button then press ‘SET’ button”. At this time, ‘MENU/SELECTION’
button will blink, and ‘MODE’, ‘SET’, and ‘CANCEL’ buttons will be turnd ON.

3. Press the ‘MENU/SELECTION' button, it says “Sleeping Keep Warm has been canceled. Then press ‘SET’
button”. You will see nothing surrounding the rice cooker on the screen.

4. In the SLEEP/KEEP WARM mode, if you press ‘CANCEL’ button, the Voice message will state: “Function
setting has been cancelled with overtime”. If no button is pressed for more than 7 seconds, You'll retum to
the Standby mode.

» 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, ﬂ\aﬁcecanbeq)oladandmysmelhadbecwseofhmwmpem
If possible, do not use the “Custom-made warming” mode while sleeping.

» This function is set up as cancel state.

When odors are rising during the warming mode

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

» 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 page 23)

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



HOW TO USE POWER SAVE /ENERGY EYE FUNCTION

What is POWER SAVE mode?

If power cord is not unplugged, little bit of electricity will be still wasted. It is called standby electric power.
The power SAVE mode is technology which minimizes this electricity consumption.

Manual Method

» How to start power saving cmn (.
When ‘CANCEL’ button is pushed for 2 seconds | ==~ (1
at waiting state, Saving power function is set up. | v = o « . ume
» How to end power saving
Method 1) Push any button then it will be returned (%‘E'
to waiting mode.

Method 2) If lid handle is turned to open or close, |«
power saving mode will be canceled | .. .- . o A reertor SO s
and back to waiting Mode.

Automatic Method

If the standby time is chosen as number other than “0” at the automatic power saving mode, the automatic
saving power function will be operative.

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.

-
3
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1. If you push ‘MODE’ button 9 times at the standby state, automatic power saving

» How to original setting mode Is set up

el 1 o O |
il | 55 I 2 Y

‘MODE’ button needs to be pressed for over 1 second at the first time.

. When automatic power saving mode is set up, it says “Setting mode for

Automatic Power Save. Select stand by time with ‘MENU/SELECTION’ button

then press ‘SET’ button”.
‘MENU/SELECTION’ button will blink, and ‘MODE’, ‘SET’, and ‘CANCEL’
buttons will be turnd ON.

3. If you Select OFF with ‘MENU/SELCECTION’ button, Automatic saving will be

jE: - e canceled. After setting up waiting time you want, press the ‘SET’ button.
. At this time, ‘SET’ button will blink, and ‘MODE’, ‘MENU/SELECTION’, and
- : ‘CANCEL’ buttons will be turnd ON.

4. Without pressing any button within 7 seconds oefdpushing ‘CANCEL’ button,
Automatic power saving function will be canceled and go back to waiting mode.

Energy Eye function

The luminance sensor automatically recognizes ambient brightness during standby, cooki nc};, warming and preset
timer for minimizing power consumption of the groduct. If you want the power saving mode to start when it's darker
than the current level(Step 2), set the mode to Step 1. If ¥ou want the mode 1o start when it's brighter than the current
level, set the mode to Step 3. (The power saving mode of CUCKOQ is set to Step 2 at the factory.)

— IH_ 7 i'. © -
;!:IE=-~1_:‘:" .

» |
e 4 o=
(When selecting Energy Eye function) (When deactivating Energy Eye function)

1. Press the ‘'MODE’ button 13 times in standby status and you will enter the Energy Eye mode. ‘MODE' button
needs to be pressed for over 1 second at the first time.

2. When you enter the Energm‘%fe setting mode, a voice comes up saying "This is the Energy Eye Setting Mode.
Set or unset the Energy-I e by pressing the Selection button. Then, press the OK button”.
‘MENU/SELECTION’ button will blink, and ‘"MODE’, ‘SET’, and ‘CANCEL’ buttons will be turnd ON. buttons light.

3. Each time you press the ‘MENU/SELECTION’, the EnerEy Eye shifts from OFF to Step 1 to Step 2 to Step 3.
When OFF is displayed, a voice comes up saying “The Energy Eye function is canceled”. The ‘SET' button blink
and ‘MODE’, ‘MENU/SELECTION’, and ‘CANCEL’ buttons light.

4. After selecting your preferred step, please press the ‘SET’ button. A voice will come up saying “The Energy Eye
mode has been set”. and your step will be stored.

5. If will be cancelled if you press the ‘CANCEL’ button or after 7 seconds without pressing any button. In this case a
voice will come up saying "Function setting has been cancelled with overtime".




HOW TO USE POWER SAVE SCREEN LIGHT / LOCK
BUTTON / REMAINING COOKING TIME DISPLAY MODE

Display POWER SAVE SCREEN LIGHT Mode

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

sl | 0 o [ B e w © W |
WOBE]) | e v (=TIO S 8o o
1. In the Standby mode, press the ‘MODE’ button 10 times to activate the Display POWER SAVE SCREEN LIGHT
mode. (MODE’ button needs to be pressed for over 1 second at the first time.)
2. When the Display POWER SAVE SCREEN LIGHT mode starts, a Voice message will state “Setting mode for

power save screen light. Select or cancel power save screen light with ‘MENU/SELECTION' button then press
‘SET' button”. ‘MENU/SELECTION’ button will blink, and ‘MODE’, ‘SET’, and ‘CANCEL’ buttons will be turnd ON.

3. When you press the ‘MENU/SELECTION' button, a Voice message will give one of these two statements : The
Display the POWER SAVE SCREEN LIGHT Function is selected. Please, press the ‘SET’ button. “or” The Display
POWER SAVE SCREEN LIGHT Function is canceled. Please press the ‘SET’ button. ‘SET’ button will blink, and
‘MODE’, ‘'MENU/SELECTION’, and ‘CANCEL’ buttons will be turnd ON.

4. Press the ‘SET’ button and the Display POWER SAVE SCREEN LIGHT Funding will start with a Voice message
stating “Power save screen light 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
“Function setting has been cancelled with overtime”.

How to Set “LOCK BUTTON”

Lock can be set for touch button to prevent accidental touch during cleaning or by children.

» Setting Method 1. Button will be locked if ‘SET" button is pressed for 2 seconds or
= longer during cooking, presetting, warming, reheating or in
sl | 0 C | R
e ===

» How to set and unset the mode

i

standby condition.

Ny

SET
@'@’ 2. When button is locked, a voice will sound saying “Button lock has
been selected”. At this time, button lock is displayed on the screen.

1. To 'CANCEL’ button lock, press 'SET’ button for 3 seconds or

. " ;E:‘L ‘_f_ﬁ ; & longer on locked the button.
i W SO W WTHE 9 - 2. “Lock” sign on the display disappears when button lock is

cancelled, a voice will be saying “Button lock has been canceled”.

% Any button other than ‘SET" button is pressed while button lock is set, buzzer will sound.
% Desired function can be set after cancelling button lock is set, buzzer will sound.
% Button lock function is cancelled automatically when the power is OFF even though the button lock function is already set.

Remaining Cooking Time Display Mode

This mode sets on or off the remaining cooking time display which appears periodically during the cooking.
(The displayed remaining cooking time may vary from the actual one depending on the cooking volume and process.)

1. In the Standby mode, press the ‘MODE’ button 11 times to activate the Remaining o (L ™ O
Cooking Time Display mode. ‘MODE' button needs to be pressed for over 1 secondatthe |77\ (120 L0 1 o
first time. s OM A WL ) % e

2. When the Remaining Cooking Time Display mode starts, a voice message will state
“Setting Mode for remained cooking time. Select or deselect the remained cooking time %Remaining Cooking Time
with ‘MENU/SELECTION' button than press the ‘SE'T button”. Diplay miode sel on

3. When you press the ‘MENU/SELECTION' button, a voice message will give one of these

two statements: “Remained cooking time has been selected. Then press ‘SET’ button”
or “Remained cooking time has been deselected. Then press ‘SET’ button”. ‘SET" | == =« (1Z{ FF 9 i
button will blink, and ‘MODE’, ‘MENU/SELECTION’, and ‘CANCEL buttons willbe turnd | ... . . [kt llflt g0,
ON. After selecting either mode, press the ‘SET’ button. o . T < W

4. In the Remaining Cooking Time Display mode, press the ‘CANCEL’ button or do not press %Remaining Cooking Time
any button for more than 7 seconds. The setting will be canceled and you return to the Display mode set off
Standby mode with a voice message stating “Function setiing has been cancelled with overtime.”

ENGLISH
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CHECK BEFORE ASKING

. FOR SERVICE

v Ifthere 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.

Check points

When cannot tum to
“Unlock”.

When the lid cannot open
although the lid handle is
tumed to "Unlock".

When the steam exhausted
between the lid.

When the ‘CANCEL’ button
does not operate while
cooking.

When you hear weird noises
during cooking and warming

Brown rice is not germinated

When “ ‘& "(OPEN) flashes
with a beep during a preset
cooking

+Did you turn the 1id” handle while cooking?

+Did you turn the id” handle before
exhausting steam perfectly?

«Is there an extemal substance on the
packing?

+Is packing too old?

+Is the inner pot hot?

+Is currently the setting to lock mode?

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

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

*Does the amount of rice exceed the specified

maximum capacity?
*Is bean(other grains) foo dry?

« Have you firmly turned the cover handle to
the “ 4 "(LOCK) position?

*Dont open the lid while cooking. If you want to open
lid while cooking, press the ‘CANCEL’ button more
than 2 seconds and release the steam.

*Pull the pressure handle fo 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.

*Clean the packing with duster.

*Keep the packing clean.

*If the steam is exhausted through the lid, please
power off and contact the service center and dealer.
-Packing life cycle is 12 month, please replace the
packing per 1 year.

-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 the inner potinserted?

“Check the rated voltage?

Put the specified maximum capacity of brown rice.

+0ld rice or contaminated rice may not be
germinated properly. (Refer to page 26)

Precisely turn the cover handle to selectthe
" & "(LOCK) position.
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- CHECK BEFORE ASKING
FOR SERVICE /

v Ifthere 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.

When the button cannot *Is the inner pot inserted? *Please insert inner pot.
wmnijn 'Chﬂ:kmﬂratedvmme? 'ﬂwmmﬁ‘lmvm'y
When the Pressure +Did you tum the lid Handle *Please tum the “iid” handle to “Lock”.
- to “Lock”
S0 '“'mn:t-"““ +Is “Lock” lamp on?
with* £3 7
When the rice is badly *Is there any rice or any other alien substance | +Clean all the alien substances on the temperature
sticky. on the temperature sensor or the bottom sensor or the bottom surface of the inner pot.
’ surface of the inner pot?
When “ £33 "is showedon  *Check the rated Voltage? «Cut the power and contact customer semvice.
the LCD. *It is normal to get “ £ 3 " when putting only water.
*This is only for 120V.
When the time cannot be +Is the current time correct? -Set the current time(Refer o page 18).
preset. +Is AM or PM set properly? +Check the AM and PM.
+Did you set the reservation ime over *Maximum reservation time is 13 hours.
13 hours? (Refer to page 31~32)
When you smell after and *Is the inner pot corectly inserted inthe *Please putin the inner pot perfectly.
before cooking? main body?

«Is the lid handle on the top cover set to
“Lock™?
«Is there hot food in the inner pot?

*Please tum the “lid" handle to “Lock”

+Pull the pressure handle to aside once.

mman“E un'sm Bare MIOOI‘HDO\\'BFBGR 'Pmemmemamdmnmaﬁmrs&wm

shown on the LCD by tums

When“f _P”, “0 "are  ‘Thesensoris broken *Please cut the power and contact customer service

shown on the LCD by tums

“ £ F " mark shows up *Micom memory is out *Please cut the power and contact customer service

during the product operation

When “ 0", “ ML " arg «Is there power cut while in cooking?

shown on the LCD by tums

When the lid cannot be + Is the Cover handle on the LID set to + Please tum the Cover handle to “ OPEN".
“OPEN"? » Make the pressure weight tilted and then close

closed.

« Is there hot food in the inner pot?
* Is the inner pot correctly inserted in the
main body?

the cover
= Insert the inner pot properly.

ENGLISH



CHECK BEFORE ASKING

. FOR SERVICE

J

e

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.

Check points

o A

When the rice is not cooked.  *PRESSURE COOK’ button is pressed?
*Is there power cut while in cooking?
When the rice is not well +Did you use the measuring cup for the rice?
cooked. *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?
Bean (other grains)is half *Is been (other grains) too dry?
cooked.

*Press the ‘PRESSURE COOK’ bution
once. And check “ I" ~ 7 " sign on the display.
*Re-press the ‘PRESSURE COOK' button.
*Refer to page 18 for blackout compensation.

*Refer to page 20~21

Add water about half the notch and then cook.

+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.

Rice is too watery or stiff. *Is the menu selected correctly? *Select the commect menu.
+Did you properly measure water? *Properly measure water.
+Did you open the top cover before cooking *Open the top cover after cooking finished
was finished?
When the water overflows.  *Did you use the measuring cup? *Refer to page 20~21
*Did you use proper amount of water?
*Is the menu selected comectly?
When you smell odors while ~ *Did you close the top cover? *Select the commect menu.
warming. +Please check it the power cord is plugged. *Properly measure water.
+Did it warm over 12 hours? +*Open the top cover after cooking finished
*Is there any other substance such as rice
scoop or cold rice?
*Is been (other grains) too dry?
“£ EP EL" *Temperature sensor or fan motor does not +Unplug the power cord and call the Service center.
Sgreshowtp. work prger.
“ 5¢ " Signs show up.
Warming passed timemark  *24 hours has not passed yet after Keeping | +This function alamms if the rice remained warm for
blinks during keeping warm. ~ Wam more than 24 hours.
Rice has gotten cold ora ot of *Keeping warm was set in “Sleeping” mode *Keep warm after cancelling or setting “Sleep
water flow during Keeping warm Keeping Warm” mode depending on the necessily.

If “E do ” sign is appears.

“ Eco " sign shows up

Alarm sounds or reheating does

+It shows on the display when pressing “Starf”
button again, or when the cooking has
finished and you've never ever open furned
the handie to “Unlock”

 “Detachable cover is not mounted

*Is been (other grains) too dry?
not work while keeping wam
When the power does not Is the standby power cut-off switch set to
tum on after connectingthe ~ [EE] (ON)?
power cable

+It can be solved by tuming handle to “Unlock™ and
then tum to “Lock”

*Mount detachable cover{Refer to page 15)

-If “ Eco” sign is displayed continuously even
though you already installed detachable cover,
please contact customer service.

*Mount detachable cover(Refer to page 15)

Change the standby power cut-off switch from

3] (OFF) to [JEE] (ON). (Refer to page 14)




RECIPE

% Please refer to our website (www.cuckoo.co.kr) for more information.
% After cooking reter to page 15 of the notes upon the inner pot washing.

Rice 6 cups
* The “cup” in ingredients means a measuring cup in
the rice cooker. 1 cup (180cc) s for one person.

Glutin.
Rice
Delicious
Rice Pea
Rice

3 cups of rice, 112 cup of pea, 1 tablespoonful
of sake, 1.5 teaspoonful of sal.
% Boil pea before cooking.

1. Put clean-washed rice in the inner pot and pour water up
to the line for Glutin Rice. (Glutin Rice : 6, Pea Rice : 3)
2. Lock the lid, and push the Pressure GLUTIN. RICE button.

Buoled Barly 2 cups of rice, a cup of barley

‘Rice 1.5cup, milleti/3cup, glutinous
Five-grain fice/2cup, red beans 1/3cup,
Rice sorghum1/3cup and salt 1 teaspoon

1. Put clean-washed rice and barley in the inner pot and pour
water up to the line 3 for mixed rice.
2. Lockthe id and Press the Pressure MIXED RICE button.

| 1. Drain the grains after washing.

2. Put clean rice with prepared ingredients with some salt and
pour water up fo the line 3 for mixed rice.
3. Lockthe lid and Press the Pressure MIXED RICE button.

1. Wash and put brown rice and prepared ingredients info the

Mixed  Boiled
Fresh . inner pot. Pour water up to the line 4 for GABA rice.
Rice B 4
Gamindod 0 P 2. Lock the lid and select the GABA RICE with the SELECTION
Byaioe button. Press the COOK/TURBO bution. (Set time: 3Hours)
Brown ' ) 1. Wash and put brown rice into the inner pot. Pour water up o
Rice wih E;Z“r: :';9;;""‘ oeapsandied | o e 3o GARAYicS.
i 2. Lock the lid and Press the Pressure BROWN RICE buton.
Green 2 cups of brown rice, 3g of green tea leaf, 10g of
TeaRice oroen tea powder, 4 nuggets of chicken chest
with  flesh, a little bit of olive oil, a little bit of salt, a little
Chest Dt of pepper, 59 of celery, alittle bit of ime, a
S| e biof rosemary 1. Wash and put brown rice and prepared ingredients into the
Wl 2 cups of brown rice, 20g of brown gravy sauce, inner pot. Pour water up to the line 2 for GABA rice.
being cl’;.'!nus#gg a fitfle bit of sak, 2 sheets of sesame leaves, 1/3 2. Lock the lid and select the GABA RICE with the SELECTION
Fﬁe pieces of pumpkin, a pack of shimeji mushroom button. Press the COOK/TURBO button.
% Mushroom may be chosen as preferred in the family. (Settime: 3Hours)
Sgisssdt 2 cups ofbrown ice and some sprouts and vegeiebles.
?me  Seasoning ed pepper pase : Red pepper paste 120up, el
Sgr':ldﬂ (crusheddlg, sesame of ftablespoon, honey 1 tablespoon and sugar
vegetables) ftabiespoon, 13 cup of waler
1. Separately wash kamut and rice, add kamu first into the Inner Pot,
Rice 2+1/3 cups, kamut 23 put rice in, and add water up to Mixed rice Water Level 3.
Kamut (The ra;io e rbemﬂchfnm is desiabie fo b 2. Putthe Cover on, select the SUPER GRAIN menu with the
Rice 82 SELECTION button, set the soaking time fo be three hours, and press
) the COOK/TUREO buton.
SUPER # If you want kamut to become softer, soak it in water before cooking.
GRAIN

Oat  Rice 2 cups, oats 1 cup
Rice  (The ratio between rice and oatis desirable 1o be 7:3.)
Chick Rice 2+1/3 cups, chick pea 2/3 cup

Pea  (The ratio between rice and chick pea is desirable to be
Rice g2)

1. Wash rice and super grains, add them info the Inner Pot, and add water up to
Mixed rice Water Level 3.

2. Putthe Cover on, select the SUPER GRAIN menu wih the SELECTION button,
set the soaking ime to be 0 hour, and press the COOK/TURBO button.

* If you want super grains o become softer, soak them in water before cooking.

-
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RECIPE

Green Rice 2 cups, green lentl 1 . . ,
lentil m]eraifsbageen mandcgl?een lentil is desirable | 1- Wash rice and super grains, add them info the Inner Pot, and add water up to
SUPER Rice tobe73) Mixed rice Water Level 3.
GRAIN i ; 2. Put the Cover on, select the SUPER GRAIN menu with the SELECTION button,
Quinoa Rice2cups, quincaicup se the soaking time o be 0 hour, and press the COOK/TURBO bution.
Rice (The ratio between rice and quinoa is % If you want super grains to become softer, soak them in water before cooking.
desirabletobe 7:3.)
1. Put the prepared ingredients in the inner pot and pour water up to the
appropriate line depending on the quantity of food to be served.
White (Rice porridge: water up to the fine 1 for Thick poridge,
Por Rice 1 cup Chinese porridge: water up to the line 1 for Thin porridge)
L * Note: The maximum quantity for rice porridge is two cups, and the
maximum quantity for Chinese porridge is 1.5cups.
2 Lock the lid and Press the Pressure PORRIDGE button.
m Rice 1 cup, pine nut 1/2cup and some salt
PORRI : >
DGE Abalone A cup of rice, 1 tablespoonful of sesame oil,
Pomidge 1 piece of abalone, a little bitof salt 1. Put the prepared ingredients in the inner pot and pour water
] up to the appropriate line depending on the quantity of food to
Rice 1cup, chicken 200g, chicken soup 600cc, be served.
~ green pepper 1 uni, red pepper 1 unitand somesat | - (Pine Nut Porridge, Special Chicken Porridge: water up to the
v ;ﬁgﬁﬁﬁpﬁd “g‘;amugbfwﬂ line 1.5 for Thick porridge, Abalone Rice Porridge, Red Bean
Ponidge tablespoons, some ground sesame mixed with |  Porridge: water up o the line 1 for Thick porridge)
salt, sesame oil 2 teaspoons and some ground | 2. Lock the lid and Press the Pressure PORRIDGE button.
pepper
RedBean Rice 1 cup, 1/3 cups of red bean, 1 cups of
Pomidge glutinous rice
1. Make cuts on the bofttom and both sides of prepared chicken
stomach, and punch hole.
2. Fill glutinous rice and garlic soaked for 2 hours or more in the
stomach of the timmed chicken.
Chicken (. 1 chicken(1kg), 2 root of susam ginseng, 4 Hglutmce is nﬁmémw be p,‘é?germm out bl
. ; e .Toma ing on preference of taste,
Sop Swp 100ates. 1 cupof gluinous rce, a itte bitof| ™ ofine iuinos fce tosiomach, and take ot te et haf outse.
salt, pepper powder and garlic 4. Insert fwo legs into the cut hole, and fix them.
5. Put the prepared chicken into My Caldron, and after putting in
cleanly washed susam ginseng and dates, pour water up to Glutin
rice water graduation 6. .
6. Lock the lid, press SELECTION button, and after selecting Chicken
Soup, press Pressure COOK/TURBO button.
LOW/HIGH Press Steam Cooking Time Table
COOKING TIME COOKING TIME COOKING TIME COOKING TIME
COOKING . COOKING | - . COOKING .
LONFESSSEM | BESTEM OWPRESSSEAN | AGARES SEM ONPRESSTEAN | BCHPESSEN ONPFENSSEAN - HGH RS ST
SeamedRceCae  4mn | Hmn  SeaedBeCd  Imn  Amn  SeamdEqpint | 15mn | Bmin Boledegg Zmn  fmin
Seamed Rb Smn | dmin Steamed Fish &mn | Xmn  SeamedPumkn | 5mn | Bmin Seamed egg Amn | Amin
Steamed Chicken Smin | 4min Steamed Clam Imn | 3min SteamedChesht | 40mn ~ ZBmin Rice cale grain Amn  Amin
Baled Pork Lun | Jmn  SevedBaCud  Zmh | Gmn  Semdbetfed | Hmn | Bmn | Smldgide | fGmn i
PP Smn | Omn  WiwnGfoske  Mmn Nmn SemePid | Lm0 | Omn | Reepzz | Amn A
Sk ¥mn | Bmn  SteemedDumply | Amn | 15mn @ FesCeamCde | 4mn Omn | Teddd | 2mh  15min

% Please refer to our website (www.cuckoo.co.kr) for more information.
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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-JH10 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 : 323 780 8808

Address : 1137 E. 1st Street, L.A, CA 90033, USA

Canada (TORONTO)

Call : 905 707 8224

Address : #D8-7398 Yonge Street Thomhill 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 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:
* To damages problems which result from delivery or improper installaion.
* 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 : » Retain your Sales Receipt to prove date of purchase
» 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 Centra Disticls The West and the Central Disticts. Canad (Toronto) (Canada (Vancowey

Cal: 7188889144 Cal :323 7808308 Call: 905707 8224 Call:6045401004
Address 12904 14th Avenue Address 1137 E. 15t Street, LA Address : #08-7398 Yonge Street Address : 103-4501 North Road
Colege Point, NY 11356, USA el oded . Thorhil Ontario Canada Burraby BC Canada

CA 90033, USA L4J8R V3R4RT

100% Recycled paper A 383-990T0 Rev.0



