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10.
. Do not place on or near a hot gas, electric burner, or in a heated oven.
12.

13.
. Extreme caution must be used when moving an appliance containing hot oil or any hot liquids.
15.
16.

17.
. This appliance cooks under pressure. Improper use may result in scalding injury.

19.

20.
21.

22.
23.

IMPORTANT SAFEGUARDS

Read all instructions before using this appliance.

Do not touch hot surfaces. Use handles or knobs.

To prevent electric shock or injury, do not immerse the cord, plugs, or pressure components in water.
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.

The use of accessory attachments not recommended by the appliance manufacturer may result in fire,
electric shock, and / or injury to persons.

If the supply cord is damaged, it must be replaced by a special cord or assembly available from the
manufacturer or your service agent.

Do not use outdoors.

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

Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, set all
controls to “OFF,” then remove the plug from the wall outlet.
Do not use this appliance for other than its intended use.

Oversized foods, metal foil packages, or utensils must not be inserted into the appliance as they pose a risk
of fire or electric shock.

Fire may occur if the appliance is covered or touching flammable material, including curtains, draperies,
walls, etc while in operation.

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

Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

Do not cook foods such as applesauce, cranberries, cereals, macaroni, pasta, or other foaming foods.
These foods tend to foam, froth, and sputter, and may block the pressure releasing device.

Before use always check the pressure releasing device for clogging.

Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.

See “Operating Instructions.”

Do not use this pressure cooker to fry in oil.

Be sure that handles are assembled and fastened properly before each use. Cracked, broken or charred
handles should be replaced.

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

WARNING : This appliance generates heat and releases steam during use. Use proper precaution to

ouewWwNE

prevent risk of burns, fires, other injuries, or damage to property.
Keep hands and face away from the Pressure Release Valve when releasing pressure.
Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.
Never open the Lid while the unit is in operation.
Do not use without the inner pot in place.
Do not cover the Pressure Valve with anything as an explosion may occur.
Touch neither 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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13.
14,
15.

16.

MESURES DE PROTECTION IMPORTANTES

Lisez toutes les instructions avant d'utiliser cet appareil.

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

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.

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

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

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 a un centre technique agréé le plus proche pour le
faire examiner, réparer ou régler.

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

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.

N'utilisez pas ['appareil a l'extérieur.

. 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.

Ne placez pas |'appareil au-dessus ou prés d'un briileur a gaz, sur une plaque électrique ou dans un four chaud.
Branchez toujours la fiche sur l'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.

N'utilisez pas cet appareil a des fins autres que celles pour lesquelles il a été congu.

Une prudence extréme est requise lorsque vous déplacez |'appareil contenant de ['huile chaude ou tout autre liquide chaud.
Des denrées alimentaires de taille 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.

Un incendie peut se déclarer si l'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.

19.

20.

21.

22.

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

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.

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

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

N'utilisez pas cet autocuiseur pour faire frire dans de ['huile.

CONSERVEZ CES INSTRUCTIONS
CET APPAREIL EST DESTINE AUN USAGE DOMESTIQUE UNIQUEMENT

MESURES DE PROTECTION SUPPLEMENTAIRES

AVERTISSEMENT : Cet appareil génére de la chaleur et libére de la vapeur durant son fonctionnement. Utilisez les protections

N
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appropriées pour prévenir le risque de briilures, d'incendies, de blessures ou de dégats matériels.
Gardez vos mains et votre visage a |'écart de la soupape de décharge lors du relachement de la pression.
Faites extrémement attention lors de l'ouverture du couvercle apres la cuisson. La vapeur a l'intérieur peut
provoquer des brllures graves.
N'ouvrez jamais le couvercle lorsque |'appareil est en fonctionnement.
N'utilisez pas |'appareil sans la cuve de cuisson a sa place.
Ne recouvrez pas la soupape de pression par un objet quelconque, une explosion pourrait survenir.
Ne touchez pas la cuve de cuisson ni les éléments chauffants immédiatement apres utilisation. Laissez tout d'abord
|'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 travail;
- les fermes;
- par des clients dans des hétels, des motels et autres environnements de type résidentiel;
- des environnements de type chambres d'hotes.



HOW TO USE EXTENSION CORD / COMMENT UTILISER UNE RALLONGE

Note:

A. Ashort power-supply cord (or detachable power-supply cord) is provided to reduce the risk resulting from becoming
entangled in or tripping over a longer cord.

B. Longer detachable power-supply cords or extension cords are available and may be used if care is exercised in their use.

C. Ifalonger detachable power-supply cord or extension cord is used:
(1) The marked electrical rating of the cord set or extension cord should be at least as great as the electrical rating of the appliance;
(2) The cord should be arranged so that it will not drape over the countertop or tabletop where it can be pulled on by

children or tripped over unintentionally; and

(3) Ifthe appliance is of the grounded type, the cord set or extension cord should be a grounding-type 3-wire cord

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. Do not attempt to modify the plug in any way
Please, keep this safety feature.

Remarque:

A. Un cordon d'alimentation court (ou détachable) vous est fourni pour réduire le risque de blessure personnelle en vous empétrant ou en
trébuchant dans un cordon plus long.

B. Des rallonges ou cordons détachables sont dlsponlbles et peuvent étre utilisés si manipulé avec précaution.

C. Encasd'utilisation d’un cordon détachable ou d’une rallonge:
(1) La puissance electnque |nd|quee sur la rallonge doit étre au moins aussi élevée que la puissance de ' appareil
(2) Larallonge doit étre disposée de maniére a ne pas reposer sur le comptoir ou sur la table lorsqu'elle peut étre tiree par un enfant.
(3) Si l'appareil est un modele avec prise de terre, la rallonge doit étre a trois conducteurs avec neutre.

Cet appareil est muni d'une prise polarisée (une lame est plus large que ['autre).

Par mesure de sécurité, ce cordon ne se branche dans une prise polarisée que d'une seule maniére.

Si l'embout de l'appareil n'entre pas correctement dans la prise, inversez sa position.

Si le branchement de |'appareil n'est toujours pas possible,veuillez contacter un électricien qualifié. Ne tentez en AUCUNE
fagon de modifier I'embout électrique (la fiche) de ['appareil.

Veuillez respecter cette mesure de sécurité.

SPECIFICATIONS / SPECIFICATIONS / K Z72

Model Name / NOM DU MODELE / 22 CRP-OHTO6 Fuzzy Series
Power Supply / Alimentation électrique / HZ%ig} 120V~(AC Only), 60Hz
Power Consumption / CONSOMMATION D'ENERGIE / HZAH|HE COOK : 1090W, WARM 78W
HIGH-PRESSURE WHITE RICE (1 tt#0]) 1~6cups
HIGH-PRESSURE QUICK WHITE RICE (2 #0|2{<)
STICKY MULTI GRAIN RICE (&3)
QUICK STICKY MULTI GRAIN RICE (&=#2)
S STICKY GABA/BROWN RICE (&0]0f) 1~dcups
CAPXE’ITE%E%PJCS%N / NON-PRESSURE WHITE RICE(:2f#40)
st LENTILS (MI=Z)
QUINOA (7101
FROZEN STORED‘ RICE (45 E224)
- THICK PORRIDGE(EIE) 1~1.5cups
PORRIDEG (=) | THINPORRIDGE(Z2X) 0.5~1cups
STEEL CUT OATS (ARl H QE) 1~2cups
Power Cord Length / LONGUEUR DU CORDON D'ALIMENTATION / TY R 20| 1.2m
Pressure / PRESSION / ZHZHA| 921 98.0KPa(1.0kgf/cm?)
Weight/ POIDS | 52 6.9KG
Cook|ng Capacity/ Width /LARGEUR/ & 26.9cm
CAPACITE DE CUISSON / Length /LONGUEUR/ 20| 37.3cm
Height/HAUTEUR /0] 26.8cm
HOW SERVICE IS HANDLED / MISE EN OEUVRE DU SERVICE
USA  TheEastand the 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 Warning may result in death or severe injury.

. This means that the action it describes
Acaution may resultin injury or property damage.

A\ - Thissignisintended to remind and alert that something may cause

problems under the certain situation.

+ Please read and follow the instructions to avoid injury or damage.
+ Indicates a prohibition
@ : Indicatesaniinstruction

A Warning ® Do not

Do not cover the automatic steam outlet or
pressureweight with your hand or face.
+Itcan cause burns.

« Especially 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.

« It can cause an electric shock, fire, deformation, malfunction, or
discoloration. Please check the power cord and plug frequently.

Do not alter; reassemble, disassemble or repair.
+ It can cause fire, electricshock orinjury.
« For repair, contact dealeror the service center.

Use a single socket with the rated current above 15A.
+ Using several plugs in one socket can cause overheating or fire.

«Use an extension cord with the rated current above 15A.
+Use AC 120V only.

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

Do not use a rice cooker at a place where dust is
trapped or chemical material is located.

+Do Qot use any combustible gas or flammable materials nearby a
roduct.
. Rcan cause explosion or fire.

Do not use damaged power cord, plug, or loose socket.
+ Please check the power cord frequently for damage.

« Serious damage can cause electric shock or fire.

+ Ifthe plug is damaged, contact the dealer or a service center.

Do not clean the product with water or pour water in
the product.
+ It can cause an electric shock or fire.

«If it contacts water, please separate power cord and contact dealer
and service center.

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

+ It can cause deformation or a breakdown.

+It can cause an explosion by pressure.

Do not use pots that are not designed for the cooker. Do not

use abnormal pot and do not use without the inner pot.

+ It can cause an electric shock or fire.

« Depending on the model, the capacity, shape, material and water
scale of the inner pot are different. When purchasing an inner pot,
please check the model name of the product.

Do not bend, tie, or pull the power cord by force.
«It can cause an electric shock or short circuit resulting in fire.
Please check the power cord and plug frequently.

Do not use it without the inner pot.

«It can cause electric shock or malfunction.

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

+ Ifrice or water getsin then do not turn the product over or shake i,
please contact the dealer or service center.

Do not turn the cover handle to “Non Pressure” while cooking.

« The hot steam or any hot content within the cooker can cause burns.

« After you finish the cooking do not try to open the cooker by force
until the steam is completely exhausted.

Do not over unplug and plug the power cord over and over.
+ It can cause an electric shock or fire.

Do not insert metal objects such as pins and wires or
any other external substances in the automatic steam
exhaust outlet or any other slot.

+It can cause an electric shock or fire.

« Especially be careful to keep it out of reach of children.

This device is not intended for use by people who lack
physical, sensory, and mental abilities or lack the
experience and knowledge to safely use the device
without supervision or instruction, including children.
+ Keep device out of reach of children.

+ Device may cause electric shock, burns, etc

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 cooker, please call a
dealer ora service center.

Don't let foreign substances such as needle, cleaning pin,
or metal get in or block the in let/out let pipe or gap.
+ It can cause an electric shock or fire.
+Donot put a cleaning pin in a gap or a hole of the product
except when clearing a steam outlet.

Do not open the LID while in hqatinq and cooking.
Never open the lid first, even if it boils over or the

steam leaks.

«Ifyou need to open the lid while cooking, press and hold the cancel
button for 2 seconds, and make sure allinternal steam has been
released by turning the pressure weight over.

Remove a foreign substance on the cord and plug with
a clean cloth.

«It can cause fire. Please check the power cord and plug frequently.

Be careful that the plug and power cord are not

damaged by animal bites or sharp metal objects.

+Damages by impact can cause an electric shock or fire.
Please check the power cord and plug frequently.




A\ Caution ® Do not

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

+ Do not place the power cord between furniture. It can cause an
electric shock resulting in fire. Please check the power cord and plug
frequently.

+ When using on furniture be cautious of steam release As it can cause
damage, fire and and/or electric shock.

Do not put heavy things on the power cord.
+ It can cause an electric shock or fire.
+ Please check the power cord and plug frequently

Do not change, extend or connect the power cord
without the advice of a technical expert.
+ It can cause an electric shock or fire.

Clean any dust or external substances off the
temperature sensor and inner pot.
+ It can cause a system malfunction or fire.

Do not plug or pull out the power cord with wet hands.
+ It can cause an electric shock.

Please contact a dealer or service center when there is
a strange smell or smoke.
« First pull out the power cord. And contact dealer or the service center.

Do not use over the maximum capacity.

+ It can cause overflow or breakdown.

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

Do not touch the metallic surface of the inner pot and

pressure weight after cooking or warming.

+ It can cause burns.

+ Remaining hot steam can cause burns when you tilt the pressure
weight while and right after the cooking.

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

Do not drop the cooker.
+ It can cause a safety problem.

Recommended detergent for inner pot cleaning
(inside, outside)
Available Unavailable
Cotton wool, Sponge wool, | Blue, Green scrubber (Abrasive material),
Microfiber, Meshwool | Iron, Stain wool, Other metallic materials

+ Ifyou do not use a suitable scrubber for cleaning, the inner pot
coating may be damaged and peeled off.

Use product on a flat surface. Do not use on a cushion.

Please avoid usingit on an unstable location prone to falling down.

+ It can cause malfunction or a fire. Please check the power cord and
plug frequently.

Don't use the inner pot for purposes other than its intended use.
And do not heat up the inner pot on the gas stove.

+ It can cause deformation of the inner pot.

+ Itcan cause to spill the inner coating.

Please unplug when not in use.
+ It can cause electric shocks or fire.

Please only use the cooker for its intended purpose.
+ It can cause a malfunction or smell.

SAFETY PRECAUTIONS

After you finish cooking, do not try to open the cooker

by force until the steam is completely exhausted.

+ The hot steam or any hot content within the cooker can cause burns.

« Cautiously open the top cover after cooking is done to avoid
dangerous steam and burns.

Do not place on rough top or tilted top.
+ It can cause burns or breakdowns.
+ Be careful to install the power cord to pass without disruption.

Please call customer service if the inner pot coating peels off.

+ Inner pot coating may wear away after long use.

« When cleanin %e inner pot, do not use tough scrubber, metallic
scrubber, brus%x abrasive metallic etc.

Do not hold the cooker by the inner pot handle.

+ ltcan cause problems and dangen There are portable handles on
the bottom right and left side of the cooker. Hold the handles with
both hands and move it carefully.

Always turn the cover handle to 'High Pressure' when
notin use.
+ Remaining pressure can cause deformation.

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

Do not move the product by pulling or using the power cord.
+ Electric short might cause fire.

In case of a blackout or if the standby power blocking
switch [52 (TURN OFE] is activated during cooking, Steam
from the rice cooker will be released automatically. As a
result, the quality of the rice may be lower than normal.
+ Make sure that the standby power blocking switch is set to
IEEI (ON) before cooking,
+ Please start cooking with an indicated amount of rice and water.
+ Water can overflow if the amount of water in a pot exceeds the
indicated level of water usage.
. Pleas“e Ztart cooking when the steam control cap is completely
installed.

Please clean the body and other parts after cooking.

+ After cooking chicken soup, multi cook dishes, and etc., the smell
may be absorbed.

+ Clean the oven packing, top heater plate, and inner pot after cooking
these dishes.

+ Failure to clean may cause alteration or lingering smells.

« Use dry kitchen cleaner or sponge to clean the inner pot, since rough
scrub or metallic ones are abrasive to the coating.

+ Depending on the using methods or user's circumstances inner pot
coating might rise. Please call the customer service for those cases.

+ Please, do not pull out the clean steam vent by force.

Be cautious when steam is being released.
+ When the steam is released don’t be surprised.
+ Please keep the cooker out of reach of children.

If r;:ossible, only use warming function when cooking
white rice. Other foods are easily discoloured.

When P\{ou pull out the power plug, don't pull the power

cord. Please, safely pull out the power plug.

+ If the power cord is subjected to impact, it may cause an electric
shock or fire.

ENGLISH
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MESURES DE SECURITE

« « Avertissement » et « Attention » different comme suit :

* Lisez attentivement le guide de sécurité du produit qui suit afin d'éviter les accidents et/ou les dangers graves.

A Avertissement
Cela signifie que l'action qui est décrite peut entrainer la

A Attention
Cela signifie que ['action décrite [peut entrainer des
blessures ou des dégats matériels.

A Ce sE/mbolg vise a rappeler et a alerter que quelgue chose
on
mort ou une blessure grave. .

+ Indique une interdiction
+ Indique une instruction.

eeu. entrainer des problemes dans |a situation donnée.
euillez lire et respecter l'instruction afin d'éviter toute
situation dangereuse

A Avertissement O Nepas

Ne recouvrez pas la sortie de vapeur automatique
ou le poids de pression avec votre main ou votre visage.
+ Cela peut entrainer des brlures.

+ Faites particuliérement attention & le mettre hors de portée des enfants.

N'utilisez pas le cuiseur prés de ce qui est chaud

comme une cuisiniere, une cuisiniere a gazou la

lumiére directe du soleil.

+ Cela peut causer un choc électrique, un incendie, une
déformation, un dysfonctionnement ou une décoloration.
Veuillez vérifier réguliérement le cordon d'alimentation et la prise.

Ne modifiez pas, ne remontez pas, ne démontez pas
ou ne réparez pas cet appareil.

+ Celapeutentrainer un incendie, un choc électrique ou des blessures.

« Pour le faire réparer, contactez le revendeur ou le centre technique.

Utilisez une prise individuelle avec un courant

nominal supérieur a 15A.

« L'utilisation de plusieurs lignes sur une seule prise peut
provoquer une surchauffe ou un incendie.

« Veuillez vérifier fréquemment le cordon d'alimentation et la prise.

« Utilisez une rallonge avec un courant nominal supérieur a 15A.

Soyez particulierement attentifs a 'eau ou aux
produits chimiques.
« Cela peut causer un choc électrique ou un incendie.

N'utilisez pas le cuiseur a riz dans un endroit qui retient
la poussiére ou en présence de produits chimiques

+ Nutilisez aucun gazinflammable ou produit inflammable prés du produit.

+ Cela peut entrainer une explosion ou unincendie.

N'utilisez pas un cordon d'alimentation
endommagé, une fiche ou une prise mal fixée.

« Veuillez vérifier régulierementssi le cordon d'alimentation est endommagé.
+ Des dégatsimportants peuvent entrainer un choc électrique ou unincendie.
+ Silafiche estendommagée, contactez le revendeur ou un centre technique.

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

de l'eau dans le produit.

« Cela peutentrainer un choc électrique ou unincendie.

+ Sile produit est en contact avec de l'eau, veuillez séparer le cordon
d'alimentation et contactez e revendeur et le centre technique

Ne recouvrez pas la sortie de vapeur automatique ou
le poids de pression avec un chiffon, une serviette ou
un tablier etc.

« Cela peut entrainer une déformation ou une panne.

+ Cela peut entrainer une explosion due ala pression.

N'utilisez pas de cuves de cuisson qui ne sont pas
congues pour le cuiseur.

N'utilisez pas une cuve de cuisson anormale et
n'utilisez pas |'appareil sans la cuve de cuisson.

« Cela peut entrainer un choc électrique ou unincendie.

N'utilisez pas |'appareil sans la cuve de cuisson

« Cela peut provoquer un choc électrique ou un dysfonctionnement.

« Ne mettez pas de riz ni d'eau sans la cuve de cuisson a l'intérieur.

+ Sidurizou de'eau s'infiltre, ne retourmez pas le produit et ne le secouez
pas, veuillez contacter le revendeur ou le centre technique

Ne pas appuyer sur le bouton de serrage ou ne pas

tourner la poignée e.verromll:ége déverrouillage en

mode « Aucune pression » pendant la cuisson.

+ Sil'appareil est ouvert de force, il peut provoquer des brilures et une explosion.

« Utilserla poignée de verrouillage/déverrouillage une fois que la vapeur est
completement épuisée.

Tournez a poignée de verrouillage/déverrouillage en

position « hauté pression,» et ne férmez pas le couvercle

avec la casserole interne a l'intérieur de [a machine.

« Ladéformation ou l'endommagement de la serrure et de la casserole
interne peut provoquer des fuites de vapeur ou une explosion.

N'insérez pas d'objets en métal tels que des épingles et des
fils ou toute autre substance exterieure dans |a'sortie
d'évacuation de vapeur automatique ou toute autre ouverture.
« Cela peut entrainer un choc électrique ou un incendie.

« Faites tout particuliérement attention de garder 'appareil hors de portée des enfants.

Gardez le cuiseur hors de portée des enfants.
+ Cela peut provoquer des briilures, un choc électrique ou des blessures.

Ne vaporisez pas et n'utlisez pas d'insecticides ou de produits chimiques.

« Cela peut entrainer un choc électrique ou unincendie.

« Si des cafards ou d'autres insectes pénétrent dans le cuiseur,
veuillez contacter un revendeur ou un centre technique

Ne laissez pas des substances étrangeres felles qu'une

alguille, une epingle de nettoyage, ou du metal entrer et ne

blBqueZ pas le conduit d'arrivée/d'évacuation ou l'ouverture,

+ Cela peut entrainer un choc électrique ou unincendie.

« Ne mettez pas une épingle de nettoyage dans l'ouverture oule trou
du produit sauf pour nettoyer la sortie de vapeur.

N'ouvrez pas le couvercle supérieur lors de la phase de

chauffage et dela cuisson.

+ Cela peutentrainer des brllures.

« Sivous avez besoin d'ouvrir le couvercle lors de a cuisson, maintenezappuyéle
bouton cancel (annuler) pendant deux secondes et vérifiez que lavapeur
interne s'est complétement évacuée en retounant le poids de pression.

Ne PlleZ pas, n'attachez pas et ne tirez pas le cordon

d'alimentation de force

« Cela peut provoquer un choc électrique ou un courtcircuit entrainant un
incendie. Veuillez vérifier fréquemment le cordon d'alimentation et la prise.

Ne débranchez pas ni ne branchez sans arrét le

cordon d'alimentation,

+ Cela peut entrainer un choc électrique ou unincendie

Faites attention a ce que lafiche et le cordon d'alimentation

ne soient pas entrechoqués par des attaques d'animaux

ou par des materiaux metalliques tranchants.

oLes deféts d0is a des impacts peuvent provoquer un choc électrique ou un
incendie. Veuillez vérifier fréquemment e cordon d'alimentation et la prise.

Retirezune sub,séance étrangere sur le cordon et la fiche

al'aide d'un chiffon propre.

+ Cela peut provoquer un incendie. Veuillez vérifier fréquemment le
cordon d'alimentation et lafiche.



A Avertissement @ Serappeler

N'utilisez pas |'appareil sur un coffre a riz ou une étagere
«Ne placez pas le cordon d'alimentation entre des meubles. Cela peut
rovoquer un choc électrique entrainant un incendie.

« En cas d'utilisation sur dumobilier, faites attention a évacuation de [a vapeur
car cela peut provoquer des dégats, un incendie et/ou un choc électrique.

Ne placez pas de choses lourdes sur le cordon d'alimentation

- Cela peut entrainer un choc électrique ou un incendie.

« Veuillez vérifier fréquemment le cordon d'alimentation et la fiche.

Ne changez pas, ne rallongez pas ni ne branchez le cordon

d'alimentation sans ['avis d'un expert technique

« Cela peut entrainer un choc électrique ou unincendie.

A Attention @ Serappeler

Tournez la poignée deverrqmllage/deverrou|lla%$ 2 la position

«Haute pression » lorsque ['appateil est debranche.

« Lapressioninterne diia la cuisson du riz ou a la casserole interne peut
provoquer des déformations ou des dommages, sila poignée de
verroulllage/déverrouillage n'est pas en position « verrouillée ».

+ Assurez-vous de verrouiller la poignée de verrouillage/déverrouillage
pendant la cuisson et le réchauffement a haute pression.

Essuyez toute |'eau en excés surle cuiseur apres la cuisson.
« Celapeut entrainer des odeurs ou une décoloration. Essuyez 'eau résultant
delacondensation.

Veuillez contacter un revengeur ouun centre technique lorsqu'un bouton du
produitou le produit lui-meme nefonctionne pas correctement.

En cas de coupure de couranf durant [a cuisson, [avapeur du cuiseur ariz est évacuée

automatiquement. La qualie du iz est par consequent inferieure aa normale.

« Veuillez démarrer [a cuisson avec la quantité d'eau et de rizindiquée.

« Leaupeutdehordersilaquentie deau dans  cuve decisson dépasse e iveau deaurecommande.

+ Veuillez démarrer a cuisson avec le capot de régulation dela vapeur.
complétement misen place.

Lorsque vous, nimsmez,des aliments avec des os, comme des cotes levées
braisees, veuillez assaisonner [a viande dans une autre assiette.

+ Lerevétement de la casserole interne peut s'user.

+Sil tdela asserleinteme ségratigne ous usea causedune erreurdu lient, vous derez

payerlareg ‘

A Attention O Nepas

Ne pz%? UEIIISGI’ la casserole interne a des fins diverses. Et ne pas
chauffera casserole interne sur une cuisiniére a gaz.

- Cela peut entrainer une déformation de la casserole inferne.

« Cela peut entrainer le déversement du revétement intérieur.

Veullez contacter e service clientsi e revétement de la cuve de cuisson senléve.

- Il'se peut que le revétement s'use aprés une longue utilisation.

- Lors du nettoyage de la cuve de cuisson, n'utilisez pas de tampon a
récurer dur ot métallique, de brosse, d'abrasifs métalliques etc.

Type de aveur recommande pour nettoyer a casserole interne (intérieur, extérieur)
Disponible ‘

Eponge en coton, éponge, récureur, récureur afilt, de typeextrafin

Non disponible

Ll v e g nacr sl e niliqe

- Sivous utiisez une éponge non mentionnée, e revétement de acasseroleinteme peut s user
 Sile revétement de la casserole interne s‘e%ratlgpe 0us'usea cause d'une erreur du client, vous
devrez payera réparation méme pendantla periode de service de réparation gratuite.

Ne placez pas |'appareil sur une surface irréguliére ou inclinée.
- Celapeut provoquer des brillures ou des pannes. .
- Faites attention a installer le cordon d'alimentation de fagona ce
qu'il passe sansinterruption.
Veuillez contacter un revendeur ou un centre technique
en cas d'odeur ou de fumeée inhabituelle.
- Débranchez tout d'abord le cordon d'alimentation.
Puis contactez le revendeur ou le centre technique.
N'utilisez pas |'appareil au-dela de a capacité maximum.
- Cela peut provoquer un debordement ou une panne.
- Nefaites pas cuire au-dela de la capacité mentionnée pour
la cuisson d'une soupe au poulet etd'un congee
N'utilisez pas le cuiseur prés d'un champ magnétique.
« Cela peut provoquer des briilures ou une panne
Nelaissez pas tomber le cuiseur et ne le soumettez pas a des chocs.
« Cela peut entrainer un probleme de sécurité

MESURES DE SECURITE

Nettoyez la poussiére ou toute substance étrangere sur le
capteur de température et la cuve de cuisson.
- Cela peut provoquer un dysfonctionnement du systéme ou un incendie

Ne branchez pas et ne retirez pas le cordon d'alimentation
avec les mains mouillées.
. Cela peut provoquer un choc électrique

Ne déplacez pas le produit en tirant ou en utilisant le cordon
d'alimentation.
. Un court-circuit électrique pourrait provoquer un incendie.

Veuillez nettoyer le corps ainsi que les autres Fames apres la cuisson.

« Apresavoirfait cuire dle la soupe au poulet, differents plats etc. il se peut que
lodeursoutlmpr%nee. L.

« Nettoyez le compartiment du four, la plaque supérieure de chauffage et la cuve de
cuissona chatgugfmsque vous faites cuire avec [un d'entre eux.

- Cela peutentrainer une altération ou des odeurs. )

« Utilisez un essuie-tout secou ungepon%e gournettoyer acuve de cuisson, car es surfaces
dures rugueuses ou celles en metal sontabrasives pour le revétement. .

- En fonction des methodes d'utilisation ou des circonstances propres a
[utilisateur, le reve}ement e [a cuve de cuisson peut se detacl ;ir. i

«Veeuillez contacter le service client dans ces cas defigure. Veeuillez ne pastirer
deforce['eventavapeur propre.

Faites attention lorsque la vapeur est évacuée

« Ne soyez pas surpris lorsque [a vapeur est gvacuee.

«Veuillez conserver le cuiseur hors de portée des enfants.

N'ytilisez si possible [a fonction de chauffage que pour la cuisson de

nzublanc. Eegau%res aliments se decol orenFFagHerﬁent

rsque vous retirez [a fiche d'alimentation, ne tirez pas sur le cordan

hpa,ﬁ en\{a,tlon. ewl\ezrenlrerentouEesecfmteIaﬁ&eéuallmentaaon

- Sivoys faites prendre un impact au cordon d'alimentation, cela peut
entrainer un choc électrique ou unincendie.
euillez rincer le riz et le placer dans une autre assiette et ne frappez pas sur
agasserQTe inteme pou ret|rer1e reste de iz d_ans?gssmtt ) Ppezp

- Silerevetement de'a casserole inteme s'égratigne ou s'use a cause d'une
erreurdu client, vous devrez payer la réparation méme pendant la période
deservice de réparation gratuite.

Apres avoir fini |a cuisson, n'essayez pis d'ouvrir le cuiseur de

force avant que [a vapeur ne soit complétement évacuee.

« Lavapeur chaude ou tout autre élément chaud a l'intérieur du
cuiseur peut provoquer des brilures. . .

+Ouvrez le couvercle supérieur avec prudence apres la cuisson
afin d'éviter la vapeur et des briilures présentant un danger.

Ne mettez pas le riz daPs ugg asmetﬁF enutjlisant une cuillere métallique

ou une cuillere a riz au lieu d'une cui erearizen rnlaquue ouen bols.

« Cela peut endommager a surface de [a casseroleinterne et e revétement peut s user.

- Silerevétement dela casseroleinteme sésratigne ou s usea causeduneerreurdu clint, vous
devrez payerlaréparation méme pendantlaperiode de service de réparation gratuite.

Ne. u&hez as la surface métallique de Ea cm{f d%wﬁson etle

poids de {)r ssion apres la cuisson et a phase de chauffage.

« Celapeut entrainer des briilures. R

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

Ne tenez pas le cuiseur par la poignée de la cuve de cuisson

+ Cela peut entrainer des problemes ou étre dangereux, Des poignées,
amovibles sont disposées en bas a droite et surle c6té gauche du cuiseur.
Tenez les poignées adeux mains et déplacez-le avec précaution.

Utilisez seulement une tension alternative de 120V,

« Autrement, cela peut provoquer un choc électrique ou un incendie.

« Cela peut provoquer des dysfonctionnements.

tilisez e produt sur une surface plane. N'utlisez pas e produit sur un coussin, Veuillez

ewteré’utﬁlserlfe Eroéjult 5ans ungndmltqw n$estppas stgg?e ou ﬁ‘nsqueral't e tomper

« Cela peut entrainer un dysfonctionnement ou unincendie.
Veuillez vérifier fréquemment le cordon d'alimentation et la prise.

Ne pas dépasser la quantité indiquée pendant la cuisson.
«Sivous d%passez laquantité d'alimentindiquée dans arecette, cela peut causer

undébordement enraison du poids de pression et du couvercle [éger.
Veuillez utiliser le cuiseur dans le but dans lequel il a été congu.
« Cela peut provoquer un dysfonctionnement ou une odeur.
Veuillez débrancher la J)rise lorsque vous n'utilisez pas le produit
« Cela peut provoquer des chocs electriques ou un incendie.

FRENCH



NAME OF EACH PART

NAME OF EACH PART

Soft Steam Cap Auto Steam Release Outlet

Silent Steam Valve

Lock/Unlock Handle

When the cover handle is rotated to“HIGH
PRESSURES”, “high pressure modeis
selected for cooking. When the cover handle s
rotated to “"NON PRESSURE, non pressure
mode s selected for cooking.

L Clamp Knob

Tum handleto“&SNON PRESSURE’; and

then press clamp knob to open (Do not press
thelid clampwhile cookingﬁ

Main Power Switch

When the power s not supplied after the power cable
Is connected, checkifthe switchis (ON). Rice Scoo!
£nebled: IEEION P
Disabled: [ (OFF)

— Control Panel (The standby poweris blocked, saving the energy)
% I case of a blackout during cooking, steam
from a rice cooker will be released automatically.
NAME OF EACH PART Rice Measuring Cup
Lid Assy
_ Pressure
Pressure Packing Control Plate

Control Plate Steam Plate
Eackllcnglc F())lvir PotHandle
Packing . Inner Pot(OVEN)
DetachableLid ?Laec Eé@e 'Sr%%e?t e
Detachable = Separator Yo
N = ALL STS Inner Pot

DET. Cover Handle

Drain Dish

Empty the drain dish after
cooking or keeping warm.
Leaving waterin the drain dish
may cause odors.

(All stainless steel inner pot
can be purchased separately.)

]

Cleaning Pin
Power Cord (Attached on the bottom of the unit)

Power Plug

Temperature Sensor




HOW TO CLEAN

-Always allow the cooker to completely cool before removing any parts or cleaning.

- Clean the body of rice cooker and the cover with a dry towel. Do not use benzeneor thinner to clean the
rice cooker. The layer of starch, which is the residue from rice cookmgk may appear on the detachable
cover or inside of fice cooker. This layer does not cause any health risk.

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

Detachable cover & Pressure packing

After cleanin% detachable cover, put it back on the lid
Unless detac|

able cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)
DET.cover CLOSED

b/ >

DET.cover OPEN

o
o =

) /)

P = ! l/

(DHold handle, press the center button, @Wash the

and pullin the direction of thearrow.  detachablecover  Cover, hold the handle of the
with amild dish Detachable Cover, attach it to the
detergent. Cover, and push the bottom end unit

Afterwards, ;
of the Detachable Cover until you
;ﬁro?gt\llﬁ'g.“ XSS hearaclickin g sound.

Please fit a rubber packing into the cover plate completely after washing or replacing the rubber packing.

ﬁ ‘ )
Rubber packing guide Oven cover point m a

®To separat]ethe rublF,er (@)To put back the rubber packing, @Afterﬂttir}%? Eﬁroﬁ%onsto heholes, @Please check that the rubber packing fitsinto the cover
aCk't jplease pulitout~ pleaselttto eéiﬁh IOfﬁ ) gﬁf o plate completely. not, steam may be released from
smvn |$1Ct \éeslgtﬁreea : meecgﬂmn OIESESSNONT— Chownin the picture. y the crack between the packing and the plate.

Inner Pot

Moisture Dish of the Main Body
Rubber =)

packing
contact
surface.

Make sure to clean the steamvent ~ Wipe the water onthe outsideand ~ Wipe the main unit with a wet Make sure to clean the steam
beforeand after use. Donottryto  bottom of the Inner Pot. Arough cloth thathas been extracted out ~ control went before and after use.
pull out the clean steam wentand  sponge, a brush or an abrasive of all water.

safety packing, cleanitwith care.  can causescratchesonthe
Make sure the clean steamwent ~ coating. Use a dishwashing liquid
and safety packing are installed and a soft cloth or a sponge.

%Caution
g?e?%h\e/teen}t/ iiféeert/;)fggée g?ﬁ(}l{the % Keeping the contact area of the Inner Pot Do not clean the inner pot with any sharp cutlery inside (fork,
attached completely pfease with the pressure packing always clean, spoon, chopsticks, etc.).
i increases the product's durability. - The coating of the inner pot may peel off.

contact customer service.

How to Release Pressure in Case of Malfunction

-Ifthe pressure is not released after cooking is complete and the Lock/Unlock Handle
cannot be tumed, please disconnect the power and release the pressure as follows:
-Use atool such as chopsticks to pull in the direction of the arrow to release the
pressure. (To avoid bums, please wear rubber gloves when releasing the pressure.)

- Ifthe appliance does not operate after attempting to disconnect and reconnect the
power three times, please contact the Cuckoo Customer Service Center.

ENGLISH



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 is not blocked.
If the valve hole of the pressure weight is blocked, the hot steam and hot content within the cooker can cause serious
injury. 3¢ Do not use the cleaning pin for any other use except to clean the valve hole of the pressure weight.

SILENT STEAM VAVLE CAP

&

How to > Vt\lhen thg handtle istin the ‘Lock’ position, turn the pressure weight counter-clockwise while pulling
q itup, and pullit out.

disassemble the ) pyncture the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.

pressure weight  p Whenthe pressure weight is properly assembled, it can freely be turned.

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

=% *

(&)

O Detachthesoftsteamcap @ Press the hooksin thefront in direction of arrow to detach the bottom © Bef hing the parts, fitthe bottomcase @ After attachingthe soft steam
like the picture. case.Cleanthe rtsfrequentlywithspon%eora neutral detergent. intothe groove ofsteam cap perfectlg.Pressthe caponthelidas shownin
¥ Before reassembling the packing with the bottom case, pleasemakesure hooksin direction ofarrowtoassembletheparts  above picture, pressthe cap
toputthe packinginto the packing groove. together. firmlyto assemble the cap
3 In order to separate the steam cap into parts, please pull bottom part into the product.
downward by pressing the extrusion parts on both sides.
How to clean dew dish How to maintain the Silent Steam Valve Cap

neutral detergent

5 S

@ Separate dew dish @ Cleanthe dew dishwithA © Securely putinthe dew dish O /ftheholeinthesilent steamvalve cap @ Ifthe Silent Steam Valve Cap
neutral detergent. aftercleaning. is blocked by foreign matter, use the becomes discolored, boil it in water
cleaning pini (attached tothebottom ~ withadded citric acid untilthe
ofthe main unit)to clear the hole, then  discoloration disappears.
wash the surface with a neutral

How to Assemble the One-Touch Button Hichendeergentand asponge.

- If the one-touch cover has been disassembled, please reassemble it as shown below.
- If any parts are lost or damaged, please reach out to the customer service center.

o S
3 Pay attention to the up and down direction of the stopper

@ Assemble the parts of the @ Pushthe one-touch button assembled in picture 1 into the square
one-touch button asshowninthe ~ grooveofthelidand secure t.
picture above. 3% Bessure to pay attention to the direction of the stopper on the

one-touch button when assembling

In Case of Improper Assembly of
e OnepTOEch Bution y One-touch button assembled properly A |
| normal
<One-touch components>
A
— LA 1]
\ & The stopper should protrudi ’/ Spring
© Align thegroove and stopperof the O Please check if the one-touch button is properly assembled as shown Cover ¥ ‘,
one-touch button coverin the correct in the picture above. groove« »
& S

Séﬁecck{!zgﬁ:g pushuntlyouheara © Press the one-touch button to verify that it operates correctly.
) Cover Stopper (2EA)



HOWTO CARE FOR THE PRODUCT / HOW TO USE THE LOCK/UNLOCK HANDLE

If rice or food sticks to the all-stainless inner pot
If residue is stuck to the inner pot, please refer to the cleaning instructions below and use them as described for easier cleaning.

€ After cookingis finished, use arice paddle or similar utensil to scrape off any residue stuck to the inner pot.

) Pourwater into the inner pot up to the white rice water level 2, close thelid, and turn the lid locking handleto the
“5No Pressure" position.

€) Usethe arrow buttons to select the "Porridge" menu, then press the confirm button.

€ Usethe arrow buttons to set the time to 25 minutes, then press the start button.

% Ifrice orfood is stuck to the inner pot, soak it in warm water for more than 30 minutes before cleaning, or use the "Porridge function to make cleaning easier.

3 Using the automatic cleaning menus to soak the inner pot may cause residual steam to block the steam outlets due to heating of the inner pot. Therefore, when soaking the
inner pot, be sure to use only the “Porridge” menu.

3% When the Scorched Rice/Porridge menu finishes, the inner pot will be hot, please be careful for your safety.

ALL STAINLESS Inner Pot Cleaning and Care Instructions (8esuretocleanbeforefistuseafter purchase)

To remove impurities and stains and ensure long-lasting use, follow the instructions below for optimal cleanliness.
When using the product for the first time, fine particles %abraswes) may come off the inner pot surface.
Before use, thoroughly clean the inner pot using the method below until no abrasive residue or dust remains.

€) Add10gofcitricacid orbaking soda (adjust the amount depending on the level of stains) and fll theinner pot with water

uptotheauto-cleaning mark ine. Close the id and set the lid handle to “High Pressure & " or“ & No Pressure”
% You may substitute vinegar (1/3 paper cup) for citric acid or baking soda.

@ While in standby mode, press the Mode button to select Auto-Clean, then press the Start button.
% Press and hold the Mode button for at least 0.3 seconds to enter the mode.
% Eachtime you press the Mode button, the selection moves one step forward.
% Forinstructions on using the Auto-Clean function, refer to page 20.
€) Afterthe automatic cleaning s finished, rinse with lukewarm water using a neutral detergent.
% Be cautious of burns, as the inner pot may be hot after auto-cleaning.

@) Wipe away all moisture with adry towel and let the inner pot dry completely.
% Ifany polishing agent or residue remains, please repeat steps 1 to4 until clean.

% Notes on stainless steel care

- Slight discoloration or rainbow-like stains may appear on the stainless inner pot due to minerals in the food during cooking.
This s a normal occurrence and not a product defect. (Rainbow-colored stains that appear on the STAINLESS inner pot during cooking
area natural phenomenon. They are completely harmless to the human body, s0 you can use the product with confidence.)

- Leaving salt water or acidic solutions in the stainless inner pot for extended periods may cause discoloration.

- Do not clean or wipe stainless steel parts with bleach or chlorine-based detergents.

- Forwater scale or rainbow-colored stains, using a sufficient amount of vinegar or lemon juice can help remove them.

Recommended scrubbers for cleaning the inner pot (inside and outside)

Usable Cotton scrubber, sponge scrubber, microfiber, mesh scrubber [ Using non-recommended scrubbers may damage
Notusable | Blueorgreenabiasivescrubbers,seelorstanlsssteelscrubbers and othermetakbasediscrubbers | theinner potoreraseviter level markings

How to use the handle

1. Make sure to close the lid and turn the Lock/Unlock handle to “NON PRESSURE” or “HIGH PRESSURE” while cooking.

+ You can select cooking with high pressure when you turn the handle to “HIGH PRESSURE”. This is the function of safety device which
indicates that the cooker is properly locked, and cooking with high pressure s available.

+ Ifyou turn the handle to “NON PRESSURE” you can choose to cook without pressure or select cooking.

Then “NON PRESSURE” signalis displayed on the Display. highpressure. non pressure
+ If“HIGH PRESSURE” or “NON PRESSURE” does not appear on the Display,

Preset/Auto Clean button does not work.
2. When cooking with high pressure is done, turn the Lock/Unlock handle from N N

“HIGH PRESSURE” to “NON PRESSURE,” and then open up the lid with “Unlock” button.
« I steam is not completely exhausted after cooking, the handle might not be easily turned from
“HIGH PRESSURE” to “NON PRESSURE."In such a case, allow remaining steam to escape by tilting the Pressure weight.
3. Make sure that the Lock/Unlock handle is completely turned to “NON PRESSURE” when opening and closing the lid.

ENGLISH



FUNCTION / ERROR CODE AND POSSIBLE CAUSE

FUNCTION
> Display
CANCEL Button
This function is used to HI-PAWHITE GABABROWN WARM REHEAT TIMER AUTOCLEAN NON-PAVHTE PORRIDGE
cancel a selection or .
release remaining steam in MULTI-GRAIN ~ LENTIL
the inner pot. il
(Press the button for 0.3 QUICK  MUTI-COOK SLEEP BUTTON LOCK  SET  STOREDRICE SOUSVIDE START(OPEN
seconds to cancel during COOKING) Button
cooking, or press and hold .
for 1.5 seconds if the inner - Used tostart cooking.
otis hot) CANCEL MODE OK START - Open cooking function.
p! . (OPEN COOKING)
MODE Button
This function is used to
customize individual * OK Button
COOkg;%ti’?]ref\?(r)ieclcsé)iwe- This function is used to
seiingheepnarm  ARROW Buttons sectafuncion.
temperaturestting.and > Rghtarowbuton mote a2 seends
powersavingmode  <:Left arrow button enters SETTING MODE)

This function is used to select Menu or change the time.
Used when changing the function selected by the setting button.

% When you see an image like one in the right side on your display, it means the rice cooker is in ‘stand-by’ mode.
X Press‘Cancel button to enter the 'stand-by' mode. PN
X Press the button until you hear the buzzer sound. The image of the plate may differ. L
X To start cooking, make sure to select a menu using the arrow buttons before pressing the START button.

(Cooking will not begin if you press the START button immediately while in standby mode.) <stand-by mode >

Error Code and Possible Cause

If the product malfunctions or is used incorrectly, refer to the following indicators.
If the error continues to appear under normal usage or after following the recommended steps, please contact customer service for assistance.

When the inner pot s not placed into the unit. E Fag Tq’nrﬁg;fkr)rlfnrk)

This error code is displayed when the smart locking system has failed.

Displayed when the smart locking system fails. Do not open the lid until cooking is fully complete.
If the error occurs during the warming or standby mode, turn off the power before opening the lid.
For further assistance, please contact the service center.

g i't M c ' ] Temperature sensor error. (£ _." mark, “E _F" mark, “E _t " mark blink.)

-

—
[l

H.

)
m m? gmgfﬁgs v':hsnzogcv)gmge_n power s disconnected {2114 - | Displayed when preset time exceeds 13 hours. Set
- Displayed when ARROW buttons are pressed without the Lock/Unlock handle securely set to “High Pressure” or
“Non Pressure.” Firmly adjust the handle to the correct position.
Displayed if 'START'is pressed again or cooking is complete without ever turning the handle to “NON PRESSURE." Turn
o | Mi
Micom power error. ‘ EuF Micom memory error.
r Error occurs if PRESSURE COOK or 'KEEP WARM/REHEAT is pressed without the detachable lid attached. Attach
12120 | the lid to resolve. Warming or reheating will not function until resolved.

) ISR
Press “Cancel” button to reset to Stand-by mode. the preset time within 13 hours.
120 | the handle to “NON PRESSURE,” then back to "HIGH PRESSURE” to resolve.
, ‘ n | Thiserrorindicates a power system check for ‘ = 0 | Environment sensor error.
0T )L 0T ssues. 2.




HOW TO SELECT HIGH PRESSURE MODE OR NON PRESSURE MODE

High Pressure Mode

Turn the cover handle to “HIGH PRESSURE & .

P The LED on the cover handle lights up orange.
P In high pressure mode, you can select only the high pressure menu options.

P HIGH PRESSURE MENU: HIGH-PRESSURE WHITE RICE, HIGH-PRESSURE QUICK WHITE RICE, STICKY MULTI GRAIN RICE, QUICK STICKY

MULTI GRAIN RICE, STICKY GABA/BROWN RICE, LENTILS, MULTI COOK
€) Ifyouwant to change the pressure mode from non pressure mode to high pressure mode, turn
the cover handle from “& NON PRESSURE” to “HIGH PRESSURE &,

P When the pressure mode is turned from non pressure mode to high pressure mode, only the high pressure
menu options will flash for three seconds.

P The LED on the cover handle lights up orange.

P To start cooking, you must first select a menu using the arrow buttons, then press the START button.
(Cooking will not beginif you press the START button immediately while in standby mode.)

<Screenonstandby <Screenon standby
(NON PRESSURE MODE)> » » (HIGH PRESSURE MODE)>
r\]Nhen E—— e e | Afterhigh
b TaTe changin; T o Y i T IR s alel
mode for3seconds

NON Pressure Mode

Turn the cover handle to “ % NON PRESSURE”,
P The LED on the cover handle lights up white.

P In high pressure mode, you can select only the non pressure menu options.
P NON PRESSURE MENU: NON-PRESSURE WHITE RICE, QUINOA, FROZEN STORED RICE, PORRIDGE, STEEL CUT OATS, SOUS VIDE

0 If you want to change the pressure mode from high pressure mode to non pressure mode, turn
the cover handle from “HIGH PRESSURE & to “5 NON PRESSURE.”
P> When the pressure mode istumed from high pressure mode to non pressure mode, only the non pressure menu optionswillflash for three seconds
P TheLED onthe cover handle lights up white.

P> Tostart cooking, you must first selecta menu using the arrow buttons, then press the START button.
(Cookingwill not beginifyou press the START button immediately whilein standby mode.)

<Screenon standby <Screen onstandby

(HIGH PRESSURE MODE)> » = (NON PRESSURE MODEJ>
- When [ e “wee'we’| Afternon -
TR0 e, s el e e
pﬁzsgere for3seconds

Q If the Lock/Unlock Handle is left in the neutral position, not set to “ " NON PRESSURE” or “HIGH
PRESSURE &”, you cannot select a menu or start cooking.

P Avoice promptwill say, “Tum the Lock/Unlock Handle to the desired pressure position” when the amow or start buttonis pressed.
P Tum the Lock/Unlock Handle fully to select either High Pressure or Non-Pressure mode.

<Withthe cover handleinthe
neutral position>

w7

[
[[mil}

When cooking in non pressure mode, please cook the designated capacity of food.

A Precautions  When cooking, plea;e do'not exgeed the fjesigpated capacity of food. '
- Ifyou exceed the capacity designated in the cooking guide, the Pressure Weight and Cleaning Soft Steam Cap lead to the overflow of food.
- Please follow the designated cooking guide.

ENGLISH



VOICE SETTING

Voice setting function

You may select your preferred voice among,'’Korean and English’. The default is English.

P How to enter settings mode

[’IODE VRN REEAT THER AL

S O ook | SET

A oK
1. To enter voice settings mode in standby:

- Press the [MODE] button 8 times until “SET" appears, then press the [START] button.

- Alternatively, press and hold the [OK] button for more than 2 seconds in standby mode.

Notes:

P> When pressing the [MODE] button for the first time, hold it for at least 0.3 seconds.
P> Each press of the [MODE] button advances the selection by one step.

» How to set up voice

' -
| i
s

A A

<When set to Korean Voice> <When set to English Voice>

2. Use the ‘Arrow’ buttons to select the voice language (English or Korean), then press the [OK] button to confirm.
3. Pressing [CANCEL] or leaving it idle for 7 seconds will cancel the setting and return to standby mode.



HOW TO COOK

0 Selectthe desired pressure mode with the lid engagement knob. e Press the [START] button to start cooking.
Before Cooking:

+ For high-pressure menus, turn the lid Lock/Unlock Handle to
“HIGH PRESSURE” and press the [START] button.

For non-pressure menus, turn the lid Lock/Unlock Handle to
“NON PRESSURE” and press the [START] button.

+ The estimated cook time will be displayed for the first minute
after starting.

+ Actual cooking time may vary depending on factors such as
cooking capacity, water temperature, and cooking conditions.

+ Starting one minute after cooking begins, the remaining cook
time will be displayed for 10-second intervals.

SelectinF Pressure Mode
Use the lid engagement knob to select the desired pressure mode.

+ Ensure the removable coveris properly installed.

+ fthe correct pressure mode s not selected, you cannot selecta menu.

+ In High Pressure Mode, only high pressure menus can be selected.

+ InNon-Pressure Mode, only non-pressure menus can be selected.

<HIGH PRESSURE MODE >

Each pressoftheright arrow button cycles through the following menus:

+ High-Pressure White Rice — High-Pressure Quick White Rice — Sticky Multi-Grain
Rice = Quick Sticky Multi-Grain Rice — Sticky Brown Rice — Lentils— Multi Cook

<NON-PRESSURE MODE >

Each press of theright amow button cycles through the following menus:

+ Non-Pressure White Rice — Quinoa = Frozen Stored Rice — Porridge

Jtee"ﬁ“toa“*sousvm (Exceptfor GABA process, MULTI-COOK, STEEL CUT OATS, and
lenu Memory:
For High-Pressure White Rice, Sticky Mutti-Grain Rice, Sticky Brown Rice, and Non- PORRIDGE, SOUS VIDE )
Pressure White Rice, the menu will be memorized after cooking, No need to select the
menu again for continuous use.
S oo START | oTs

" } E' i {:: ::I < P

i

ex) When selecting High-Pressure White Rice

WG e

WOk Mmoo

x) When cooking High-Pressure white ricein high pressure mode

(3

Steaming

« The remaining cook time s displayed once cookingisin

progress.

+ Cooktime varies depending on the selected menu.

o

End of Cooking:

+ When cooking is complete, the warming mode will start,
accompanied by the voice message: "Cuckoo has finished
cooking your delicious high-pressure white rice."

« Tostop warming, press the [CANCEL] button for more than 0.3
seconds.
Stirthe riceimmediately after cooking, If left unstirred, rice
may spoiland develop a bad smell.

+ Donot press the [CANCEL] button during cooking.

+ Be cautious of the Auto Steam Release Outlet to avoid bums.

ex)In case of 10 minutes left.

HPMHTE

» ==

00 O ep e

Mend o essyse TOHPRESSURE| ~ STICKY Quick STICKY STICkY NON- ] FROZEN | ruek | THIN |sTERLCUT| MU

WHTERCE Quick | MULTL-GRAIN | MULTI-GRAIN BROWNRice EVTILS | PRESSURE | Quinoa | STORED | prooncr | ppeince |~ oars | COOK
Division WHITERCE | RICE RICE WHITERICE RICE SOUSVIDE
ooy X6 | 14 14l o1 o | oo | s 0sl | 12 esriatha
PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS | PERSONS |  CUPS | CUPS | CUPS | gujefor
cooking
COOKING| Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx. | Approx |instruction
TIME | 22~31min | 12~18 min | 39~46 min | 27~33 min | 47~52min | 42~53 min | 34~39 min | 32~42 min | 27~31 min | 35~45min |40~50 min | 45~65min St?];?lilm

3% After cooking, odors may linger in the unit. Clean the rubber packing and lid as instructed on pages 13-14 before using the

unit again.

% Cooking times may vary depending on the product's environment and usage conditions.

ENGLISH



HOW TO COOK / HOW TO AUTO CLEAN

How to use the cooking menu

HVI\IZ?TEES %UCFEE Use this function to cook high pressure white rice. S&S\m\s%;ﬂ Used to cook a variation of mixed or brown rice.
STICKY
BROWN  Used to cook variation of brown rice. STICKBROWN Used to cook germinated brown rice.
RICE(3H)
RICE(0H)
uIOH'I\ITFET?E(SZE :gig:;r soft non-pressure white rice with a fluffy QUINOA Select this menu to cook quinoa and other grains.
ST(F)T?%ZDEQCE This menu is used to prepare rice for freezing. ST%A‘{.(S:UT Select this menu to cook steel-cut oats.
PORRIDGE  For cooking porridge. MULTI COOK Allows you'to set the temperature the.heatmg power
and cooking time manually for your dish.
LENTIL  Used to cook LENTILS. SOUSVIDE  For cooking SOUS VIDE.
HI-PRESSURE :Selectmg HI-P/WHITE QUICK" reduces the total cooking time. (For 1 serving of white rice, it takes about 13 minutes.)

QUICK Use the "HI-P/WHITE QUICK" function only for cooking rice for up to 4 servings.
WHITERICE - "HI-P/WHITE QUICK" may affect the quality of the rice, so it's best used for less than 4 cups.
- For better taste, soak the rice in water for about 20 minutes before using the quick cooking option.

QUICK - Selecting "MULTI-GRAIN QUICK" reduces the total cooking time. (It takes about 25 minutes to cook multi-grain rice for 1
STICKYMULTI  serving.)
GRAINRICE - "MULTI-GRAIN QUICK" may affect the quality of the rice, so it's best used for cooking less than 4 cups.

- After cooking in High Pressure QUICK White Rice, QUICK Sticky Multi-Grain Rice, or when cooking small portions, discard any
remaining water.

- For best results, follow the detailed cooking instructions for each menu.

- Do not cook thick or sticky foods, such as jujube porridge, using the “PORRIDGE” menu. It may block the steam outlet and
cause safety issues.

- Only use ingredients recommended in the user manual’s cooking guide.

How to Use the Auto Clean Function (Steam Cleaning)

+ Fill the inner pot with water up to the “AUTO CLEAN” water scale line.

7 + Close the lid and turn the handle to either HIGH PRESSURE or NON PRESSURE mode.
Steps:

1. While in standby mode, press the MODE button until "AUTO CLEAN" is displayed.
Cé@ﬁ w | SART 2. Press the START button to begin the cleaning process.

EN COOKING)

% Press and hold the MODE button for at least 0.3 seconds the first time.

% Each press of the MODE button moves through the menu one step at a time.

% Regular use of the Auto Clean function helps keep the steam valve clean.

% After cleaning, be sure to wipe away any remaining moisture from the Silent Steam
Shield.

Searing Effect

You may notice a light brown or golden color at the bottom of the cooked rice. This is normal and results from the cooker enhancing
the rice's flavor and aroma. This natural browning, known as melanoizing, is more noticeable during preset cooking than during
immediate cooking.

% Mixing other types of rice with white rice may intensify the browning effect.

X This is not a malfunction.




HOW TO OPEN COOK

What is Open Cooking?

Open Cooking is a function that allows the user to temporarily release the smart locking device during a
non-pressure cooking process. This enables the user to safely open the lid to add ingredients or stir the
contents inside the pot.

How to Use the Open Cooking Function

€ Duringa non-pressure menu cooking process, press the e
START/OPEN COOKING button. 44

START

Cﬁn COOKING)

<Button Indication>

) Wait for the smart locking device to release. -
> This may take between 5 to 60 seconds. e

<Remaining time under
released locking device >

€) Oncethedisplay indicates that it is safe to open the lid,
proceed todo so.

P You will hear an audible instruction: “Please open the lid.”
P> Do not press the Open Lid button while the smart locking device’s remaining <Add ingredient indication >
timeis still displayed or if cooking is in progress.
P Only press the Open Lid button when the Add Ingredients indicator is
illuminated.

@) After opening the lid, be sure to close it within 3 minutes. pr

P> I the lid remains open for more than 3 minutes, the cooking process will be
automatically canceled. —

Lok

<Cooking process indication >

A\ cruTiON

Cautions for Open Cooking
- Do not exceed the designated capacity.
- Ifthe designated capacity is exceeded, the appliance may overflow due to boiling.
-The inner pot will not be heated while the lid is open.
Burn Hazard: Do not remove the detachable cover while the appliance is in use.
- Only close the lid when the inner pot and detachable cover are properly assembled.
- Pressing the lid clamp knob while the smart locking device is activated may cause damage to the
appliance. Only press the Open Lid button when the Add Ingredients Indicator is active.
- Contact Cuckoo Customer Service if the appliance does not operate properly.
- Ifthe lid does not open after open cooking or non-pressure cooking is completed:
Unlock the smart locking device using the cover as shown on the right, then push the clamp knob to open.
- If error code "EL1" appears, please contact Customer Service for assistance.
-Iferror code “EL2" appears, do not open the lid until cooking is fully completed.
If the error occurs during warming or standby mode, turn off the power and then open the lid.
Please contact the service center for further support.

ENGLISH



HOW TO PRESET TIMER FOR COOKING / REHEATING FUCTION

How to Use the Timer for Cooking

For example, if it's nine o'clock in the evening and you want to have warm breakfast at 7:40 the

next morning:

0 Ensure the current time is correct.

P> I the current time is not set correctly, the preset cooking time will also be
inaccurate.
P Be sure to set the correct AM or PM time.

0 Turn the Lock/Unlock Handle toward “HIGH PRESSURE &” or
“NON PRESSURE”, then press the MODE button to select
“TIMER”

P> Press and hold the MODE button for at least 0.3 seconds the first time.

P Each press of the MODE button will move the menu one step forward.

P> In High Pressure mode, the preset timer function cannot be used with the
following menus:
-GABARICE (3H)
-HI-PRESSURE QUICK WHITE RICE
- QUICK STICKY MULTI GRAIN RICE
-SOUSVIDE

% To preset a timer while in Warm mode, press the Cancel button to exit Keep
Warm mode, then configure the preset timer.

9 Set the Preset Time Using the Arrow Buttons and Press the
OKButton.

P Each press of the (> button increases the preset time by 10 minutes.

P Each press of the (<) button also increases the preset time by 10 minutes.

P Ifyou hold down the button, the time will continue to increase (repeated
adjustment is allowed).

% Be careful not to accidentally switch between AM and PM.

Q Select a Menu Using the Arrow Buttons and Press the START
Button.

P Cooking will begin and complete as scheduled.
(Note: Completion time may vary depending on appliance conditions or rice
quantity.)

P> Once the preset cook is completed, the time setting is saved in memory.
There’s no need to reconfigure the timer for the same setting.

P If a small quantity of rice is cooked, it may finish earlier than the preset time.
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HOW TO PRESET TIMER FOR COOKING / REHEATING FUCTION

How to Use the Preset Reheating Function

P Use this function when cooked rice is not being kept warm in the rice cooker but you still want to enjoy a hot

meal later at your convenience

» It takes approximately 100 minutes to fully reheat the rice. Please set the timer at least 100 minutes in

advance of your intended mealtime.

Forexample, if it’s 9:00 PM and you want warm rice by 7:40 AM the next morning;:

Q Ensure the current timeiis correct

» Confirm that the current time is accurately set, so the reheating process ends at
your desired time.
P Avoid confusion between AM and PM settings.

g Turn the Lock/Unlock Handle to “HIGH PRESSURE &” and
press the MODE button to select “REHEAT TIMER”

» Hold the MODE button for at least 0.3 seconds the first time.

P> Each press of the MODE button advances the menu by one step.

P Ensure the Lock/Unlock Handle is securely turned to High Pressure mode
before using the “REHEAT TIMER” function.

e Use the Arrow Buttons to Set the Desired Completion Time for
Reheating
P Press the(’> | button to increase the time by 10 minutes with each press.
P Press the(< ) button to also increase the time by 10 minutes with each press.
» Holding down the button will continuously adjust the time.
(Repetitive input is allowed.)
% Be cautious not to switch between AM and PM unintentionally.

Q Press the START Button

P Reheating will begin and complete as scheduled.
P Once reheating is completed with a preset time, that time is saved in the memory.
You do not need to reconfigure it again for future use.
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PRECAUTIONS FOR PRESET COOKING / REHEATING

Precautions for Preset Cooking / Reheating

0 In Case of Preset Cooking

P If therice is old and dry, the results may be poor.

P If the rice is undercooked, add water up to half the scale to improve the result.

P> Alonger preset time may increase the chance of rice melanoidin (browning).

P Rinsed rice contains residual starch, which may cause burning during preset timer cooking.

- To reduce scorching, rinse the rice thoroughly in running water or decrease the cooking quantity.

Q In Case of Preset Reheating

P> Leaving cooked rice at room temperature for extended periods can cause moisture to evaporate.

In such cases, reheating may dry out the rice or cause slight browning (melanoidin).
P If the pot contains a large amount of rice, it may not reheat evenly.

Itis recommended to reheat portions no larger than for three people (about half of the inner pot).
P Reheating cold or frozen rice may result in uneven heating, dryness, or partial burning.
P> Before reheating cold-stored rice, place it in the pot, loosen it with a scoop, and then start reheating.
P Frozen rice should be fully thawed before using the reheating function.

9 Changing the Preset Time

P> To change the preset time, press and hold the CANCEL button for more than 0.3 seconds, then
restart the process.

0 If the Preset Time Is Outside the Available Range

P If the preset time is shorter than the cooking duration, cooking will start immediately.
P If the reheating preset time is shorter than the minimum required (100 minutes), reheating will
startimmediately.

6 If the Preset Time Exceeds 13 Hours

P “13H” will be displayed, and the preset time will automatically be limited to 13 hours.
Example: If you set the finish time to 7:00 AM the next day, but it’s 5:00 PM on the current day
(preset time = 14 hours), the system will display “13H” and reset the time to 6:00 AM.
(Maximum allowable preset time is 13 hours.)

Additional Notes:

- If the preset time exceeds 13 hours, it may result in spoilage or a bad odor.

- The 13-hour limit helps prevent rice from spoiling, especially during hot weather.

Use the Preset Cooking function for finish times between 1 and 13 hours.

- Use the Preset Reheating function when your finish time falls between 100 minutes and 13 hours.

- Press the START button during preset cooking to check the current time; it will be displayed for 2 seconds.

STEELCUT
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THIN

PORRIDGE MULTI COOK

SOUSVIDE

Possible Preset
Nent  HigH- FROZEN ”‘G%TJEIESKURE QUICKMULTI

NON-

STICKY MULTI] ~ STICKY

PRESSURE LENTILS | PRESSURE | QUINOA

Class \| WHITERICE GRAINRICE | BROWN RICE WHITERICE STOREDRICE WHICERICE GRAINRICE

Possible __flom from from from from from from
time 36minutes | 53minutes | 61minutes | 52minutes 47m{nutes 47m{nutes 38m£utes

I s 0 0 0 0 0 Preset timer not supported | From (Set time + 1 minute) to 13 hours
Setting | 13hours | 3hours | I3hours | D3hours | Lhous | Lhours | I3hours




Check Before Reporting

& a Malfunction )

V If there is a problem with your cooker, please check the following before contacting the customer service office.

Case Check points Check points

When the Lock/Unlock handle + Did you turn the Lock/Unlock handle during + The lid will not open during cooking.

doesnot moveinthe® % Unlock”  operation? Do not force open the lid.

direction If you must open the lid, press the Cancel button for 0.3
seconds (1.5 seconds if the inner pot temperature is high)
to cancel cooking. Then, tilt the pressure weight to
completely release the steam and open the lid.

+ Did you turn the Lock/Unlock Handle without the | « Always tilt the pressure weight to completely release the

ENGLISH

main body completely releasing the steam? steam before opening the lid.
Ifthe lid does not open even + Thisis because of the pressure in the inner pot.
though the Lock/Unlock handle is « Tilt the pressure weight to completely release the steam
fully turned in the “ & Unlock” and openthe lid.
direction
When the “High Pressure”, “Non  « Did you turn the Lock/Unlock handle fully inthe | + Turn the Lock/Unlock handle fully inthe direction of
Pressure” mark flashes with a direction of "Lock & "or "Unlock & "Lock & "or"Unlock &
beep sound during reservation
cooking

When steam leaks through the + Are there any foreign substances (rice grains, etc.) | + Clean the packing with a soft cloth before use.

lid or there is a “whoosh” whistle on the packing? + Always keep the area around the packing clean.

+ If steam leaks, immediately press the Cancel button for
0.3 seconds (1.5 seconds if the inner pot temperature is
high) to release the steam, disconnect the power plug,
and contact the customer service center.

+ Isthe packing worn out? + Replace the packing after 1 - 3 years of use depending on

the method and frequency of use. If you continue to use

the old packing, steam may leak and pressure cooking
may not be possible.

When the Cancel button doesnot ~ + Isthe inside of the inner pot hot? + Ifyou inevitably need to cancel cooking, you must press
work during cooking the cancel button for 0.3 seconds (1.5 seconds if the inner
pot temperature is high) for safety to cancel cooking.
+ If cooking is canceled, the contents may scatter as the
steam is released to the automatic steam discharge
device, so be careful as it may cause burns on your face

and hands.
+ Isthe button lock working? + Press the Auto Wash/Lock button for 2 seconds or longer
to disable the button lock function.
When there s a strange noise + Does it make a windy sound (“Bung”) when + This is the sound of the blower motor running to cool the
during cooking or keeping warm cooking? internal parts. There is no problem with the product.
+ Do you hear a “bzz” sound during cooking or + “Bzz” sound during cooking or warming is the sound of
warming? the IH pressure cooker operating. There is no problem
with the product.
When brown rice does not + Did you germinate more than the rated amount of | « Please put the brown rice of the rated amount.
germinate properly brown rice? . L )
+ Did you use old brown rice? + The germination rate may decrease when old brown rice
or contaminated brown rice is used.
When “}_ 2§ ”is displayed when + Istheinner potinserted? + The buttons do not work when the inner pot is not
inserted. Please insert the inner pot.
JOUDIES the button + Did you use the product for 120V (power)? + This product s for 120V only.

Use the power properly.

When buttons does not work,and  « Did you turn the Lock/Unlock handle fullyinthe | « Turn the Lock/Unlock handle fully in the direction of

“E 04 ”isdisplayed direction of "Lock & "or" Unlock & "? "Lock & "or " Unlock & " If you do not fully turn the
+ Isthe “High Pressure” or “Non Pressure” mark Lock/Unlock handle, the Cook and Reservation buttons
displayed? will not work.
When “wi ” & “a *flash + Isthe lid open? + When making high-pressure/Non-pressure cooking,
alternately warming/reheating, or making reservations, please close
the lid before proceeding.
+ Ifthe lid is not closed during cooking, thereis arisk of
burns due to hot steam.
When “E 3 ” sign shows up + Was the power of the product cut off for more + Press the Cancel button to release the “E10” mark and
than 10 minutes during cooking? cook again.
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Check Before Reporting
a Malfunction

J

V If there is a problem with your cooker, please check the following before contacting the customer service office.

Case

Check points

Check points

When the rice is too sticky

+ Are there any foreign substances or rice grains on
the outside of the temperature sensor or inner pot?

+ Did you set the “Customized Cooking” function?

+ Remove foreign substances from the temperature sensor
and the outer surface of the inner pot.
(Refer to pages 13)

+ Cook after setting the customized cooking function as
necessary.

When cooking is not completed for
alongtimeand “ £ 13 ”is
displayed

+ Are you using the product with 120V power?

« This is the mark that appears when cooking is not
completed for a long time due to product malfunction
(heater disconnection, heating failure, etc.). Turn off the
power and contact the customer service center.

« This product is for 120V only. Use the power properly.

When the reserved cooking time is
not correct

+ Isthe current time set correctly?

+ Did you set AM or PM correctly?

+ Did you set a reservation time longer than
13 hours?

+ Ifthe current time s not set, cooking will not be
completed at the reserved time. Set the current time.
« Please check the AM/PM status.
+ The maximum reservation time is 13 hours.
(Refer to page 24)

When the rice smells bad right
after cooking or during warming

+ Did you clean up the product after cooking
braised chicken or braised ribs?

+ Refer to page 13 and wipe the packing on the lid clean
before using.

When the lid does not close

+ Isthe Lock/Unlock handle fully turned ( O )
" Unlocked ' " direction?

+ Isthere rice or hot food in the inner pot?

+ Did you put the inner pot in the main body?

« Turn the Lock/Unlock handle fully in the direction of
" & Unlock" and close the lid.

+ Tilt the pressure weight and close the lid.

« Turn the inner pot handle attached to the inner pot to the
left or right to completely seat it on the main body.

“ AT
E PR R R

are shown on the LCD by turns

+ Thereis a problem with the power of the micom.

« Turn off the power and contact the customer service
center.

A

“E_E 0D
are shown on the LCD by turns

+ There is a problem with the environmental sensor.

« Turn off the power and contact the customer service
center.

When “ E & ”sign shows up

+ Thereis an error in the internal memory of the
microcomputer.

« Turn off the power and contact the customer service
center.

When “#HF _ ” markis displayed
during the warming or when you press
Cook button or Warming/Reheating;
or When “#4:P _ ” markis displayed
during the cooking

+ This is a function to check power or product abnormality.
If this appears continuously, contact the customer service
office.

When the rice is not cooked

+ Did you press the Cook button?
+ Was there a power outage during cooking?

+ Press the Cook button once and check “ I ~ 3
the display.

+ Refer to page 34 for the power outage compensation
function.

" signon

When the rice is undercooked or
dry; or When only the bottom rice
is cooked

+ Did you use the measuring cup for the rice?

+ Did you put proper amount of water?

+ Did you rinse the rice before cooking?

+ Did you put rice in water for a long time?

+ Was the rice old or dry?

+ Did you run the automatic cleaning function
regularly?

+ Refer to pages 36-37 for proper use.

+ Add water about half a scale and cook.
+ Referto page 20 for proper use.

When “E L { ”sign shows up

+ Thereis a problem with the smart lock.

« Turn off the power and contact the customer service
center.

When “E }_2 ” sign shows up

+ Thereis a problem with the smart lock.

+ Do not open the lid until the cooking is complete.

+ If you want to open the lid while the warming function is
on or in standby, turn off the power and open the lid.

+ Please contact the customer service office.
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Check Before Reporting

a Malfunction

V If there is a problem with your cooker, please check the following before contacting the customer service office.

Case

Check points

Check points

When the beans (mixed grain /
brown rice) are half-cooked

+ Are the beans (mixed grain / brown rice) too dry?

+ Soak or boil beans (mixed grain / brown rice) and cook
them in the Mixed Rice menu. Depending on the type of
mixed grains, the rice may be half-cooked.

When the rice is too watery o stiff

+ Did you choose the menu correctly?
+ Did you put proper amount of water?
+ Did you open the lid before cooking was finished?

+ Select the desired menu correctly.

+ Adjust the water accurately. (Refer to pages 36)

+ After the cooking completion sound is heard and the
pressure s completely released, open the lid and mix the
rice.

When the water overflows during
cooking

+ Did you use the measuring cup for the rice?
+ Did you put proper amount of water?
+ Did you choose the menu correctly?

+ Refer to pages 36 for proper use.

When you smell odors while
warming

+ Did you close the lid?

+ Did the power plug come out of the outlet while
the warming function was operating?

+ Did you keep the rice warm for more than 12 hours
or keep too little rice warm?

+ Did you leave arice paddle, cold rice, or other
types of rice in the inner pot while keeping warm?

+ Please close the lid completely.
+ Always plug in the power plug during warming.

+ Keep warming time within 12 hours.

+ Do not heat a menu other than white rice and cold rice.

“E--”y“E-P““E_:: ”

sign shows up

+ Displayed when there is a problem with the
temperature sensor.

« Turn off the power and contact the customer service
center.

When “E _F_ ” sign blinks

+ Displayed when there is a problem with the
cooling fan.

+ Turn off the power and contact the customer service
center.

When the warming-end mark
blinks during warming

+ Has 24 hours passed since you started keeping the
rice warm?

+ After 24 hours of warming, the warming time end mark is
displayed blinking to indicate that the warming has
elapsed fora long time.

When the rice is cold or a lot of
water is generated during
warming

+ Did you set the warming function to sleep
warming mode?

+ If necessary, turn off or on the sleep warming mode and
keep rice warm.

When “ £ iz ” sign shows up

+ Did you ever press the Cook button in the state
where warming was canceled (standby state)
without turning the Lock/Unlock handle in the
"5 Unlock" direction when the power was
applied after cooking was completed?

+ Turn the Lock/Unlock handle in the direction of
“& Unlock” and then turn it in the direction of “Lock & ”.

When the power does not turn on
after connecting the power cable

+ Is the standby power cut-off switch set to

(ON)?

+ Change the standby power cut-off switch from
231 (oFF)to I (ON).

—

ENGLISH
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- ________________________________________________________________
COOKING GUIDE

WHITE RICE (High Pressure Menu)

A\ White Rice Cautions - All cup measurements use the provided rice measuring cup. (Water: 180 ml/ Rice: 150 g)
. White Rice | Ingredients
White Rice: 4 cups (600 g)

I Instructions
© Place clean, washed rice into the inner pot and add water up to the WHITE RICE 4 line.
@ Close the lid and set the handle to High Pressure mode.
© Select [High Pressure White Rice] using the Arrow buttons, then press Start to begin cooking.
@ When the cooker switches to Keep Warm mode, open the lid and stir the rice gently.

Reference Tips
« Forfreshly harvested or glutinous rice, add slightly less water than indicated.
« Forolderrice, add slightly more water than indicated.

(Adjust the water amount based on your preference.)

MULTI-GRAIN RICE (High Pressure Menu)

A\ Multi-Grain Rice Cautions - All cup measurements use the provided rice measuring cup. (Water: 180 ml/ Rice: 150 g)

: > Multi-Grain Rice | Ingredients
- White Rice: 2 cups (300 g)
- Brown Rice: 2 cups (300 g)

I Instructions
© Place clean, washed rice into the inner pot and add water up to the MULTI GRAIN 4line.
@ Closethe lid and set the handle to High Pressure mode.
% © Select [Multi Grain Rice] using the Arrow buttons, then press Start to begin cooking.
- @ When the cooker switches to Keep Warm mode, open the lid and mix the rice well.

BROWN RICE (High Pressure Menu)

- All cup measurements use the provided rice measuring cup. (Water: 180 ml/ Rice: 150 g)

A\ Brown Rice Cautions

.. Brown Rice | Ingredients
- Brown Rice: 4 cups (600 g)
I Instructions
© Place clean, washed rice into the inner pot, then add water up to the BROWN RICE 4 line.
@ Close the lid and turn the handle to High Pressure mode.
© Select [Sticky Brown Rice] using the Arrow buttons. Set the germination time to 0 hours, then
press the Start button to begin cooking.
@ When the cooker switches to Keep Warm mode, open the lid and mix the rice thoroughly.

| ReferenceTips
+ When cooking glutinous brown rice, add slightly less water than indicated.
(Adjust water levels to suit your taste.)
+ You can adjust the germination time according to your preference before cooking.




COOKING GUIDE

PORRIDGE (Non Pressure Menu)

- All measurements use the provided rice measuring cup. (Water: 180 ml /Rice: 150 g)

Al g e - Do not exceed the cooker’s capacity. Overfilling can cause overflow and potential damage.
. Porridge | ingredients
White Rice: 1 cup (150 g)
I Instructions

© Wash rice clean and put tinto the inner pot. And pour water by THIN PORRIDGE water “scale 17,
@ Close the lid and turn the handle to Non Pressure mode.
© Select [Porridge] using the Arrow buttons. Set the timer to 50 minutes, then press Start.

Reference Tips

+ Do not exceed the recommended ingredient amount.

+ Overfilling may result in boiling over.

+ Keep thelid closed during cooking to avoid bubbling, splattering, or burns.

+ Only use ingredients specified in the Cooking Guide.

+ Do not cook glutinous ingredients (€.g., millet) using the porridge setting — they can block the
steam outlet.

QUINOA (Non Pressure Menu)

. . - All measurements use the provided rice measuring cup. (Water: 180 ml /Rice: 150g)
R - Note: Grain weights differ from rice. Please follow quinoa-specific measurements.
::Quinoa I Ingredients

Quinoa:4 cups (540 g) (1 cup quinoa = 135g)

| Instructions
© Rinse quinoa using a sieve. Place tin the inner pot and add water up to the 4line on the
Non Pressure White Rice scale.
@ Close thelid and set the handle to Non Pressure mode.
© Select [Quinoa] using the Arow buttons, then press Start.
O Onceit switches to Keep Warm, open the lid and mix well.

Reference Tips

+ Some grains may brown slightly due to melanoidin development.
+ Do not exceed the recommended capacity to prevent overflow.

STEEL CUT OATS (Non Pressure Menu)

. - Allmeasurements use the provided rice measuring cup.
/DS ENEE e 2 - For 100% grains, adjust weight as grain mass differs from rice (150 g per cup).

. : Steel Cut Oats I Ingredients
. Steel-Cut Oats (100%)
Ingredients lcup 1.5cup 2cup
Steel cut oats 120g(1cup) 180g(2cup) 240g(2cup)
Water 360g(2cup) 540g(3cup) 720g(4cup)

» ‘ | Instructions

© Place the steel cut oats and water into the inner pot.
@ Close thelid and press the Arrow buttons for [STEEL CUT OATS].
© Setthe cooking time based on quantity:
- 1cup: 45 minutes
- 1.5 cups: 55 minutes
-2 cups: 65 minutes
O Press the Start button to begin cooking.

RECIPE



COOKING GUIDE

LENTILS (Non Pressure Menu)

: Lentils |
|

. . - Allmeasurements use the provided rice measuring cup. (Water: 180 ml/Rice: 150 g)
4 Pomidge Cautions - Do not exceed the cooker’s capacity. Overfilling can cause overflow and potential damage.

Ingredients
Lentils 4 cups(580g) (Lentils 1 cup: 145g)
Instructions

@ Putthe thoroughly rinsed grains into the inner pot, and pour water until it reaches level 4 on the
scale for mixed rice.

@ Close the lid turn the handle to High Pressure mode.

© Select [Lentils] andusing the Arrow buttons, and press Start to begin cooking.

@ When the cooker switches to “Keep Warm” mode, mix the rice well.

Reference Tips

+ Some types of grains may develop a higher degree of melanoizing.
+ Keep theingredients below the recommended capacity. If above capacity, the contents may boil over.

SOUS-VIDE (Non Pressure Menu)

:: Sous-Vide Sirloin Steak |

. . -Allmeasurements use the provided rice measuring cup. (Water: 180 ml/ Rice: 150 g)
A QuinoaCautions Do not exceed the cooker's capacity. Overfilling may cause overflow or product damage.

Ingredients

Beef sirloin (250 to 300g, 3 cm thick), 5g butter, A pinch of olive oil, A pinch of salt, A pinch of
pepper, Home-use vacuum sealer, Plastic vacuum sealing bag
* Doneness: 6 tablespoon olive oil

Instructions

© Remove moisture from the meat using a paper towel and sprinkle olive oil, salt, and pepper on top.
@ Placeitina plastic vacuum sealing bag with butter, then use the vacuum sealer to compressiit.
© Pour water into the inner pot until it reaches the 1.5 mark on the scale for thick porridge.
@ Close the lid and turn the handle to Non Pressure mode.
© Select [Sous-Vide] using the Arrow buttons, set the temperature to [Rare (40°C)/Medium (50°C)/Well-
Done (70°C)] according to your preference, and press the Start button to begin cooking,
O Once the voice says, “Preheat is complete. Please add the ingredients,” open thelid, add the
vacuum-sealed meat, and close the lid. Set the time to [1 hour] and press the Start button.
@ Once cooking s complete, take the meat out of the plastic bag and remove moisture using a paper towel.
@ Slicka pan with olive oil and grill over high heat, flipping every minute or every one and a half
minutes. Transfer onto a plate and slice.
Reference Tips
+ Adjust the temperature and time to your preference.
The quality of the dish may vary based on the environment, water temperature, and in-gredient amounts.
The contents' temperature may differ from the set temperature, depending on conditions.
Keep the ingredients below the recommended capacity to avoid boil-over.

-1 Sous-Vide Vegetables |

Ingredients
100g potato, 100g carrot, 100g shiitake mushroom, 100g zucchini, 5g butter for each, A pinch
of salt, A pinch of pepper, A pinch of olive oil

Instructions

© Cutthe vegetables into bite-sized pieces and sprinkle salt and pepper on top.

@ Place each portion in a plastic vacuum sealing bag with butter, then compress using the vacuum sealer.

© Pour water into the inner pot until it reaches 1.5 on the scale for thick porridge.

O Close the lid and turn the handle to Non Pressure mode.

© Select [Sous-Vide] using the Arrow buttons, set the temperature to [85°C] according to your
preference, and press the Start button to begin cooking.

@ Oncethe voice says, “Preheat is complete. Please add the ingredients,” open the lid, add the
vacuum-sealed vegetables, and close the lid. Set the time to [Soft Vegetables (1 hour)/Hard
Vegetables (2 hours)] according to your preference and press the Start button.

@ Once cooking is complete, remove the vegetables from the plastic bags and grill them ina pan.

ReferenceTips

Adjust the temperature and time to your preference.

The quality of the dish may vary based on the environment, water temperature, and in-gredient amounts.
The contents' temperature may differ from the set temperature, depending on conditions.

Keep the ingredients below the recommended capacity to avoid boil-over.
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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-OHT06 1YEAR 1YEAR Cuckoo Electronics America
Call: 213228 5330
Address: 16610 Marquardt Ave. Cerritos, CA 90703, USA

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 O F
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 PRODUC T
OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE IMPLIE D
WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUC T.

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 :
sk To damages problems which result from delivery or improper installation.
%k To damages problems which result from misuse, abuse, accident, alteration,
or incorrect electrical current or voltage.
sk To serve call which do not involve defective workmanship or material and explaining the operation of the unit.
Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Prove warranty Coverage : p Retain your Sales Receipt to prove date of purchase
p Copy of your Sales Receipt must submitted at the time
warranty service is provided.
To Obtain Product, Customer, or Service Assistance and Nearest Authorized service center,
Parts Distributor or Sales Dealer:

The East and the Central Districts The West and the Central Districts. Canada (Toronto) Canada (Vancouver)
Call: 718 8839144 Cal:323 780 8508 Call:416 878 4361/ 905 707 8224 Call: 604 415 98565604 524 8282
Address : 548 46th Road Long Island City, Tol Free - 877481 9828 Address : #D8-7398 Yonge Street Address : 103-4501 North Road
NY 11101, USA ' Thomhill Ontario Canada Bumaby BC Canada
Address : 1137 E. 1st Street, LA, L4812 \V3R4R7

CA90033, USA

100% Recycled paper L/.\A 383-056D Rev.0



