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- | Important Notice @~

Please ensure that the Rice Cooker Bowl is kept clean and not damaged or dented in any way.

INSTRUCTION MANUAL
Also ==

— CRC-S5000
Ensure that after each use the bowlis removed and any spilled water or rice is cleaned from the T
element area that the bowl sits on.

Failure to observe these instructions may severely effect the performance of the Rice Cooker
and is not covered by warranty.
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m: you want to cook delicious rice v

m If you want o warm the cooked rice for good faste v

The amount of rice should be precisely measured
using the measuring cup attached.

The most ideal capacity of the pan will be
for 15~20 people.

Adjust the amount of water depending on the
kinds of rice.

Be sure to check the amount of rice correctly and
then, adjust the amount of water.

Do not warm the cooked rice in any of the follwing cases:

* When the rice has not been fully rinsed

* When the cooked rice needs to be warmed for more
than 12 hours

° When then cooked rice has once been cooled down

° When amount of cooked rice
is small (below the minimum
cooking amount)

* When other grains than white
rice has been cooked (grain
rice, soybean soup, curry,
unpolished rice, porridge. etc)

Kinds of rice Amount of water

Ordinary rice
(American fong grain)

According to scales

Thai fragrant rice higher than scales

Basmati rice higher than scales

Continue to rinse the rice until the

cleaning water looks clean.

© Rice not rinsed properly is likely to
stick to the bottom of the pan.

Increase the amount of water when the cooked
rice needs to be warmed for a longer time.

The amount of moisture evaporated will increase
over time.

If you need to warm the
cooked rice for any longer
increase the amount of water
that much.

Do not fail to close the lid.

the moisture will leak out
reducing the effect of warming
and thereby quality taste of
cooked rice.

SCORCHED RICE

The pan will produce a small amount of scorched

rice, which enhances the taste of cooked rice.

In any of the following cases, the amount of

scorched rice may increase;

° When the rice was not rinsed fully

> When the rice was swollen in water for long

°> When sugar or other food material was added to
grain rice.

Do not leave the rice spoon
in the pan during warming.
The plastic smell of the spoon
may infiltrate into the rice.

Do not leave the spoon in the pan.

® Cautions
Never use another manufacturers’ pan other than
this specified one.

Inner pan

(Do not use other
ones than this
authentic inner pan. )

\.

When the amount of the
cooked rice is small,

Coflect it in the center of the ¢
bottom, so that the drying
effect may be minimized.

\.

~ Maintenance

la the pan after pulling out the power plug and there by cooling down the pan sufficiently
= Ciean such parts as innerpan and its cap, water collector and steam outlet thoroughly. They may be
sources of bad smell. Do not use the pan fo cook grains other than polished rice.

(" Out side and Inside of the Main Body Lid )

Use a dry cloth to clean these parts after removing moisture.
Finally, dry them with a dry and clean cloth.

( Inner Pan and lts Cap

Use a sponge to clean out these parts.
Do not scratch them.

About Teflon Coating

o Use the specified rice spoon(made of plastic)in order to prolong the life of
the pan and avoiding damage to surface.

* Do not cook or warm a vinegar-seasoned rice and other special rice. The innerpan
may be subject to corrosion.

* The coated surface may be subject to stains, but this will not be any problem in
terms of sanitary.




e supplied measuring cup with
o

shown in drawing.

Amount

4 4. Innerpan into main pot as shown in

the drawing.

2. Rinse rice thoroughly in a dish other
than the pan of the cooker.

Separate
\ container

5. Insert cap of the pan into the lid of pot
against the upper heating plate and lock
into position .

3. Pour washed rice into clean rice pan of the cooker and add the
recommended amount of water. Use the supplied measuring cup
to ascertain the correct amount.E.g.to cook 9 cups it is,,
recommended that you fill the cup with water to level 9. (You may
vary the amount of water to achieve results to your liking. )

6.When the rice cooker is conneced to a power source,the red

"COOK" lamp will flash. Then press the button centre, the red
lamp will stay on after 5 beeps. Therice cooker starts cooking
now. For full capacity, it takes ebout 48 mins to cook (including
15 mins steaming the rice). When the rice is fully cooked and
steamed, the red lamp goes off and orange "WARM" lamp is on.
Now the rice cooker is in keep warm mode and ready to serve.
Do not open the lid until cooking/steaming cycle is completed
and orange lamp is on.

1.Redlamp flashes (power on)

2.Red lamp on (cooking)

3.0range lamp on (keen warm)
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7. When cooking/steaming is completed, the
"COOK" lamp will automatically switch off

and the "WARM" lamp activates. Do not T x;: =
use pan beyond its minimum or maximum '
capacity. If therice is cooked, the cooker ! @ C?

is removed from power source and
plugged again, you require to push

the button twice to go back to the orange
lamp for keep warm mode.

Time required for cooking and steamingis shown in minutes.

easuring cup 3 5 7 9 11
32 36 40 45 48

Model
CRC-85000

8. Use the supplied spoon to stir the
steamed rice well.

s ™
9. Caution
Disconnect cooker from power source only after heating and
warming phase has been completed.
e S




Locking button

Water collector

Lid
~ Upper heating
plate

~ Upper heating
plate pin

- Innerpan

Thermostat

Healel ke

[CBoard e

( Water Collector Y [~

Pulling out the side will
separate it from the main body.
When attaching it to the main
body again, be sure to insert it Cq )— Spoon
tightly. -
Drain the water out of the
collector after cooking.

w — Measuring cup
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To prevent sleciric

inspect power lead and plug

before you switch on cooker.

Ensure that power lead is not
twisted.

Use only correct power outlet.

Checking

read caret

Do not lift cooker by its handle
unless lid is securely locked.

Hold plug firmly when
disconnecting from power point.

Do not place cooker near
inflammable or combustible
material.

Be cautious of moisture. Be cautious of high temperatures
Do not expose the main body to} during cooking.
water or any other liquid. Do not touch the steam valve
Not even for cleaning purposes. | while cooking. Ensure that the

i valve is always unobstructed.

4 For all service, warranty or spare
parts requirements, please call
03 9368 2300
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Excellence since 1976

Do not use the cooker for any

other purpose than cooking and
warming rice.

The cooker has been designed
for this purpose only. AT

Ensure that foreign objects are Position cooker securely on a
kept away from the inside of level surface.
the cooker.






