CUCKOO

CRP-PK10 Series
1.8L(2~10 Persons)

NO.1 CUCKOO

Electric Pressure Rice cooker/warmer

Read the following instruction manual before use. Save this instruction manual for future reference.
This manual will be useful if you have any questions or have problems operating the rice cooker.

NICS CO.,LTD.
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IMPORTANT SAFEGUARDS

. Read all instructions before using this appliance.

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

. To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure

Cooker Body in water or any other liquid.

. Close supervision is necessary when this appliance is used by or near children. This appliance is not

intended for use by young children without supervision.

. Unplug cord from outlet when not in use and before cleaning. Allow appliance to cool before putting on

or taking off parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug, after the appliance malfunctions, or has
been damaged in any manner. Return the appliance to the nearest authorized service facility for
examination, repair or adjustment.

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

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

9. Do not use outdoors.

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

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

12. Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, or

set all control to “off”, then remove the plug from the wall outlet.

13. Do not use this appliance for other than its intended use.

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

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

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

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

18. This appliance cooks under pressure. Improper use may result in scalding injury. Before operating the
unit, properly secure and close the unit. See “Operating Instructions.”

19. Before use always check the pressure releasing device for clogging.

20. Do not use this pressure cooker to fry in oil.

21. This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

22. Never immerse the appliance in water while cleaning.
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SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, fires, other injuries, or damage to property.

1. Keep hands and face away from the Pressure Release Valve when releasing pressure.

2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.

3. Never open the Lid while the unit is in operation.

4. Do not use without the inner Pot in place.

5. Do not cover the Pressure Valve with anything as an explosion may occur.

6. Do not touch the inner pot nor any heating parts, immediately after use.

Allow the unit to cool down completely first.

This appliance is intended to be used in household and similar applications such as :

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.



DAN DO QUAN TRONG

. Doc tat ca huéng dan trurére khi str dung thiét bi.

2. Khong cham vao cac bé mat nong. Dung tay cam hodc n(t.

3. D& bao vé khoi chay, dién giat va/hoadc thurong tich cho ngudi sir dung, khong dugc cho day dién,
phich c&dm hoac than ndi com xu6ng nuGc hodc bét ky loai chat long nao.

4. Can giam sat ky luGng khi tré em str dung hodc & gan thiét bi. Kndng dugc cho tré em sir dung thiét bi
ma khéng co sy glam sat cua ngugi lon.

5. Rut day dién ra khoi & cam khi khong str dung va trugre khi vé sinh thiét bi. Bé thiét bi nguéi trude khi
thao 1&p cac bd phan va truée khi vé sinh thiét bi.

6. Khdng str dung thiét bi khi day dién ho&c phich c&m bi hu hong, sau khi thiét bi bi truc trac hodc hu
hong dudi bat ky hinh thirc nao. Bem thiét bj dén trung tdm dich vu dugc chirng nhan gan nhat dé kiém
tra, stra chira hodc diéu chinh.

7. Viéc str dung cac linh kién phu thém khéng duoc nha san xuét dé nghi c6 thé gay ra chay, dién giat
va/hodc thuong tich cho ngudi str dung.

8. Néu day dién di kém bi hu, can thay bdng day dién dac biét hoac linh kién tor nha san xuét ho&c diém
ban.

9. Khéng sur dung & ngoai troi.

10. Khdng dé day dién tho ra bén ngoai ban, ké ho&c cham cac bé mat nong.

11. Khong dé day dién ¢ trén hodc gan bép ga dang nong, 16 nuéng dién hodc 16 vi ba dang nong.

12. Ludn gan day dién vao thiét bj trudrc, sau do gan phich cdm vao 6 cam dién trén tuong. DE ngat dién,

chinh tét ca ché do sang trang thai “Tat”, sau dé rat day dién khoi 6 cam dién trén tudng.

13.Khdng dugc str dung thiét bj cho muc dich khac ngoai nhirng muc dich da néu.

14. Cé&n théan lic di chuyén thiét bi khi dang chira dau ndng hodc bt ky chét 1dng nong nao.

15. Thirc &n qua khé, bao bi bang kim loai hodc dung cu ndu &n khéng dugc cho vao thiét bi do ching co
thé gay chay hodac dién giat.

16. Thiét bj bi trum ho&c cham vat liéu dé chay, bao goém man ctra, vai voc, tudng, v.v. trong khi sir dung
co thé gay chay.

17. D& giam nguy co dién giat, chi ndu trong long ndi di kém thao Iap duoc.

18. Thiét bi ndu bang ap suét cao. Str dung sai cach co6 thé gay ra vét thuong bong. Trude khi sir dung,
vui 1ong dat thiét bj tai mét vi tri chan chan. Xem “Hudng dan sur dung”.

19. Trude khi str dung, ludn ludn kiém tra ap suét va xa van ap suét.

20. Khong str dung thiét bi dé chién dau.

21. Thiét bi nay khong danh cho nhirng ngudi (bao gobm tré em) bi suy giam thé chét, cam giac hoac tinh
than, hoac thiéu kinh nghiém va kién thirc, trir khi c6 sy giam sat hodc hudng dan str dung thiét bi tir
ngudi c6 trach nhiém dam bdo an toan cho ho.

22. Khong dat n6i com vao nuée khi vé sinh.

GIU LA NHUNG HUONG DAN NAY
NOI COM NAY CHI SU’ DUNG CHO MUC DICH GIA DUNG

DAN DO QUAN TRONG THEM

'y

Thiét bi nay sinh nhiét va xa ap suét trong khi str dung. Tuan thu cac nguyeén t: tac an toan
dé ngan chan nguy co bong, chay, cac thuong tich khac va thiét hai dén tai san.

1. D€ mat va tay tranh xa khoi van xa ap suét khi dang xa ap suat.

2. Can than khi m¢ nap noi sau khi ndu. Hoi nuwére bén trong cé thé gay bong néng.

3. Khéng mé& nép ndi khi thiét bj dang hoat dong.

4. Khéng str dung khi khong co Iong noi bén trong.

5. Khéng che day van xa ap bang bét cir thir gi dé tranh nguy co no.

6. Khong cham vao long ndi hoéc béat ky bé phan nao dang nong ngay lap tirc sau khi str dung.

Dé thiét bi ngudi hoan toan.
Thiét bi nay chi dugc stir dung cho muc dich gia dung hodc nhirng muc dich twong ty nhu:
- Trong khu vyrc bép nhan vién trong clra hang, van phong hodc cac mdi trudng lam viéc khéac.
- Trong néng trai.
- Trong khéch san va cac maéi trudng cu tru khac.
° - Trong mai trudng nha riéng.



HOW TO USE EXTENSION CORD

Note:

A. A short power-supply cord (or cord set) is provided to reduce the hazards from entanglement by a longer cord.
B. Extension cord should be used properly.

C. Extension cord usage for the multi cooker:
(1) The correct rated voltage should be used for the multi cooker.
(2) If the appliance is set on the ground, the extension cord should also be set on the ground.
(8) The cord wires and extension cord should always be arranged to prevent hazards to children.

“This appliance has a polarized plug (one blade is wider than the other).

To reduce the risk of electric shock, this plug is intended to fit into a polarized outlet only one way. If the plug
does not fit fully into the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. do not attempt
to modify the plug in any way.”

Ghi chu:
A. Day ngudn ngan (hodc b day) di kém theo dé tranh réi day do day dai.
B. D&y n6i nén dugc sir dung ding céch.
C. Céch str dung day ndi cho néi com:
(1) Str dung dding hiéu dién thé cho ndi com.
(2) Néu thiét bj dat duai dét, day néi cling nén dugc dat dudi dat.
(3) Day dién va day néi nén duoc dat sao cho tranh gay nguy hiém cho tré em.

"Thiét bi nay c6 phich cdm phan curc (mét ch&u réng hon chéu con lai).

Dé& giam nguy co bi dién giat, phich cdm dugc thiét k& dé &n khérp véi 6 cam dién phan cuc theo mét chiéu duy nhét.
Néu phich cam khéng hoan toan khérp véi 6 cam dién, phai dao ngugc phich cham.

N&u phich cdm van khdng khép, phai lién lac v&i mét tho' dién co béng chirng nhan.

Khéng dugc chinh stra phich cdm bang bat ky cach nao.”

SPECIFICATIONS / HZ1#2 / THONG SO SAN PHAM

Model Name / 223 / M& san pham CRP-PK10 Series
Power Supply / ¥ / Nguon dién 220 V ~/50-60 Hz
Power Consumption / AH|MZ / Dién nang tiéu hao 1150W

Glutinous Rice / &i0| / Com tréng
High Heat Glutinous Rice / #0152 / Com trang nhiét d6 cao
Long Grain / Z&0| / Gao hat dai
Mixed Rice / &2 / Ngii coc

0.36~1.8L (2~10cups)

0.36~1.44L (2~8cups)

Cooking ™ High Heat Mixed Rice / 221321 / Ngdi c6c nhiét do cao

iTﬁaéggl // Brown Rice / 30| / Gao It

oo High Heat Brown Rice / 30|15} / Gao I(rt nhiét d6 cao

D”Eg&'Ch GABA RICE / 310[200f / Mam gao It 0.36~1.08L (2~6cups)

Turbo Glutinous Rice / #i0|7}2 / N&u com trang nhanh

Nu Rung Ji/ £+2X|/ Com chay

0.36~0.72L (2~4cups)

Porridge / % / Chao

0.18~0.36L (1~2cups)

Thin Porridge / #2% / Chéo loéng

0.09~0.27L(0.5~1.5cups)

Power Cord Length / €T E210| / Chiéu dai day ngudn 1.2m
Presseure / AF22t3 / Ap suét sir dung 78.4KPa(0.8kgf/cm2)
Weight / £ / Trong luwgng 6.9kg
Dimension / Width /£ / Chiéu rc“_)ng 29.4cm
pNES Length /20| / Chiéu dai 39.5cm
Kich thude Height / &0| / Chiéu cao 29¢cm




SAFETY PRECAUTIONS

 Read the following appliance 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 & « This sign is intended to remind and alert that something may cause

A\Warning may result in death or severe injury.

problems under the certain situation.

+ Please read and follow the instruction to avoid any harmful situation.

. This means that the action it describes + Indicates a prohibition
A\ Caution may result in injury or property damage. rileEsanieiE e

&Warning Do not

Do not put your hands or face near Automatic Steam
Outlet and Pressure Weight.

« It can cause burn. Steam that releases from the appliance is
exteremly hot, so do not put your hands or face near the
appliance.

« Especially keep the appliance out of children’s reach.

Do not use the appliance near direct ray of light, gas

range, lighter or any heating appliances.

« It can cause electric leackage, electric shock, deformation,
discoloration and fire.

« Do not place the appliance near the heating appliance.
Sheath of the cord might melt and cause fire, electric sock.
Check the power cord and plug frequently.

Do not disassemble or alter the appliance.

« It can cause fire and electric shock.

+ Do not disassemble or repair the appliance other than
qualified engineer.

Please contact with service center or dealer for repair and

report malfunction.

Use a single socket with the rated current above 15A
and 220V.

Do not use several appliances with one socket.

+ Use several appliances in one socket can cause
overheating, fire or electric shock. Check the power cord
and plug frequently.

« If there are moisture or foreign substances on the power
plug, clean the power plug before use.

+ Use extension cord with the rated current above 15A.

Do not use the appliance where water can get into
the appliance such as sink or bathroom, or use
outdoors where can expose to snow.
« It can cuase electric leakage and electric shock.
- If water get into the appliance, please contact with service
center or delaer.

If power cord or power plug is damaged or socket is
loosen, stop using the appliance and contact with
service center or delear.

« Due to careless using of the appliance, if sheath of power
cord peels off or damaged, it can cause fire and electric
shock. Check the power cord and plug frequently.

« If power cord or power plug is damaged, to prevent any
danger, change the power cord by qualified engineer(A/S
engineer), manufacturer or delear.

« Must repair the appliance at designated service center.

Do not clean the appliance in the sink or pour
water into the appliance.

« It can cause electric leakage, electric sock and fire.

- If the water gets into the appliance, stop using the
appliance immediately and pull out the power plug and
contact service center.

Do not block Pressure Weight and Automatic
Steam Oultet or cover Automatic Steam Outlet with
cloth, doliy or any other object.

« It can cuase explosure by pressure.
« It can cause deformation, discoloration and malfunction.

Clean the foreign substances on the power plug
with dry cloth.

« It can cuase fire. Check the power cord and plug frequently.

Do not use deformed or inappropriate Inner Pot.

« It can cuase malfunction and fire due to Inner Pot
overheat.

« If you drop the Inner Pot or Inner Pot is been deformed,
please contact service center or delaer.

Do not use the appliance without the Inner Pot.

« It can cause electric shock or malfunction.

« Do not put rice or water into the appliance without Inner
Pot.

+ When rice or water get into the appliance, do not flip or
shake the appliance and contact service center or delear.

Do not push open button or turn handle to open

position while cooking.

« If open the lid by force, it can cuase burn and explosion
due to pressure.

+ Operate Lock/Unlock Handle after the steam is
completely released after cooking.

Do not put Detachable Cover, Steam Plate or metallic
substances without Inner Pot when using the
appliance. (Especially take caution with children)

« It can cause electric shock and fire

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




SAFETY PRECAUTIONS

&Warning

Do not spray or put pesticides or chemical inside of
the appliance.
« It can cuase fire.
« If cockroaches or insects get into the appliance, contact
service center of delear.

Do not

Do not clog intake/exhaust port or gap with niddle,
cleaning pin, metallic material or foreign substances.
« It can cuase electric shock and fire.

+ Do not put cleaning pin into gap other than steam vent.

Do not bend, tie, or pull the power cord.
« It can cause an electric shock or fire due to short circuit.
+ Check pwer cord frequently.

Do not palce the appliance in shelf or rice chest.

+ Do not place power cord between furniture. It can cause fire
or electric shock. Check power cord frequently.

« If steam blocked by furniture druing cooking, it can cuase
damage to the appliance, fire and electric shock.

Do not place heavy objects on the power cord or
power cord been pused against the floor.

« It can cause fire and electric shock. Check power cord
frequently.

Do not alter(extend or connect) power cord without
qualified technician.
« It can cause electric shock or fire.

Must clean foreign substancesirice, food residue
etc.) on Temperature sensor, inside of the appliance,
heating plae and/or outside of the Inner Pot before
use.

« Check for foreign substances before using.
« It can cause fire due to Inner Pot over heating as
Temperature sensor cannot sensing temperature correctly.

Please dry your hands before plug or unplug

power plug from socket.

Please use the power plug to plug or unplug.

+ Unplug the power cord with wet hands can cause
electric shock.

« If pull power cord by force, it can damage the power
cord and cause electric leakage or electric shock.

Do not use power cord to lift of move the appliance.
« It can cause fire by short circuit.

Do not open the lid while cooking.

+ The lid cannot be opened during cooking.

- If open the lid by force, it can cause burn and explosion.

« If must open the lid during dooking, press “Cancel” button
for 2 seconds and open the lid after check inner pressure is
compeletely released.

Do not plug and unplug the power cord repately.
« It can cause electric shock and fire.

Take caution that power cord and power plug are not
to be damaged by animal attack or sharp objects
such as nail.

- Damage can cause short circuit, electric shock, and fire.
Check power cord and power plug frequently.

If strange sound or smell or smoke comes out from
the appliance, remove the power plug immediately
and contact with service center or dealer.

Do not use the appliance over maximum capacity.

« It can cuase overflow or breakdown.

» When cook the porridge, do not cook over maximum
capacity.

Do not touch Inner Pot, inside of the appliance,
heating plate and Pressure Weight while using or
immediately after using as they are exteremly hot.
« It can cause burn by high heat.

+ When pressure weight tilt, it can cuase burn by steam.

Do not place or use magnetic objects on or near
the appliance.
« It can cuase malfunction.

Do not drop or give serious impact to the
appliance.
« It can cause malfunction and cause safety problem.

Only use the appliance with current 220V.

« It can cause electric shock and fire.

« It can cuase malfunction.

+ Do not use transformer to raise the voltage from 110V to
220V.

Do not use the appliance on cushion, carpet,
electric pad etc.

« It can cause fire and deformation. Check the appliance
frequently.

ENGLISH



Do not

& Caution

Do not use the appliance for other than cooking,
warming, and designated menu, such as boiling
water, sweet rice drink, seaweed soup, curry,
frying, etc.

« It can cause malfunction and smell.

Do not use the appliance on rough or tilited top.

« It can cuaase burn or malfunction.

« Be careful that the power cord triped by hands, feet, or
other objects and fall.

When unplug the power plug, hold power plug to
unplug it.
- If power cord is been damaged, it can cause electric
shock or fire.

Unplug the power plug from socket when the
appliance is not in use.

« It can decrase insulation function and cause electric shock,
electric leakage and fire.

Do not use Inner Pot for other purposes or put it on
the fire.

« It can cause Inner Pot deformation and coating peel off
which can cause malfunction.

Do not tumn Lock/Unlock Handle by force, if Handle is
not turning smoothly after cooking or during
warming.

« It can cause fire and damage to the appliance.

« Tilt the Pressure Weight to remove the pressure, and tun
the Lock/Unlock Handle to unlock position after check if
steam is completely released.

« Take caution for burns from steam releasing when open the
lid after cooking.

Please contact with service center When Inner Pot
coating start to peel off.

« Inner pot coating may peel off after using the appliance for
long period.

+ Use dry kitchen cleaner or sponge to clean the Inner Pot,
since rough scrub or metallic scrub are abrasive to the
coating.

+ When clean sharp cutlery (fork, spoon, chopsticks etc.)
inside of the Inner Pot, it can damage Inner Pot coating.

Do not lift the appliance by holding Lock/Unlock
Handle or Inner Pot Handle.

« It is dangerous ss lid may open if lift the appliance by
holding Lock/Unlock Handle or Inner Pot Handle.
« Use the handle at the bottom of the appliance to lift safely.

SAFETY PRECAUTIONS

Always trun the Lock/Unlock Handle to lock position
even unplug the appliance.

+ When Inner Pot is remaining hot or leave hot rice in the
appliance after cooking, and not turn the Lock/Unlock
Handle to lock position even unplug the appliance, it can
cuase deformation or damage to the appliance due to
pressure inside.

« Turn the Lock/Unlock Handle at lock position during
cooking and keep warm when using the appliance.

Wipe off any excessive water on the appliance after
cooking.

« It can cuase smell and discoloration.

« Wipe off collected water in the dew dish.

Please contact with service center When button is
not working properly before or after using the
appliance.

When black out occurs during cooking, automatic

steam release device will operate. Take caution for

spurting food from the vent while release steam.

- Please start cooking with an indicated amount of rice and
water.

« It can cause overflow if the amount of water is exceeds
the indicated water level.

« Please start cooking in a status that Steam Control Cap
is installed completely.

Please clean the appliance after cooking.

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

« Use dry kitchen cleaner or sponge to clean the Inner Pot,
since rough scrub or metallic scrub are abrasive to the
coating.

+ Use the appliance after cleaning the oven packing, top
heater plate, and Inner Pot(refer to page 43~46).

« Based on usage environment and method, Inner Pot
coating may peel off. Please contact with service center if
Inner Pot coating starts to peel off.

Be cautious when steam is releasing.

» When steam is releasing it may cause loud sound. Do not
be surprised.

- Please keep the appliance out of children's reach. It can
cuase bumn.

When possible, only use warming function when
cooking White Rice. Other foods are easily spoiled.
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Canh bao an toan

* Can nghiém ngét tuan thi cc canh b4o an toan va str dung diing cach dé phong tranh sur ¢6 hodc nguy hidm ¢ thé xay ra.
« “Canh bao an toan” chia rd hai khai niém la “canh bao” va “chli y”, theo d6, “canh bao” va “chli y” mang y nghia nhu sau:

Latinh hudng nguy hiém, néukhong | A\ - Ki higu nay thé hién can chi y trong mdt s6 diéu kién déc biét

/A\Canh bao tranh s& c6 thé gay tai nan chét nguon
hodc trong thurong

,, Latinh huong nguy hlem néu khéng
& Chuy tranhsé cothé gy cac chan thuong
nhe

& Canh bao Cam

Khong dé tay hay dwa mét gan van dp suét va 16 thoat
hoi nurérc khi nai danghoat dong
-Co thé gay béng: Khi ndi dang hoat dong, hoi nudc thoét ra rat
ndng, tranh, dé tay hodc dura mat gan ndi.
- bac biét dé xa tam tay tré em

Tranh dé san pham & noi c6 anh sang truc tiép, gan
bép g9a, bét Itra, cac vat truyen nhiét, w.

+Bbco the a nguyén nhan g4y raro dién, giat dién, bién dang,
thay d6i mau sac va c4c tai nan chay no.
- Khong dé day nguén gan ngi c cac vat nong, cg thé gay rahién
'éuorng chay, chay chap 6 cam. Thudng xuyén kiém tra tinh trang
ay cam.

Khéng tu y thao I&p san pham

-+ Co the g4y ra tai nan chay no va giat dién.
« Chi dé gac nhan vién ctia trung tam bao hanh thao hodc sira chira
san pham. Can dén trung tam béo hanh dé duoc tu van sira chita.

Chu y chi diing dién c6 cuong do dong dién 15A trgy

én va hiéu dién thé 220V, khong cam nhiéu phich cam

tai 16 dién.
« Khj str dung nhiéu san pham hogic céc thiét bi dién cing mot
cho c6 thé gay ra tai nan chay no, chap dién, can thuong xuyén
kiém tra tinh trang clia & cam

+ Trong truong hop phich cam dinh di vat hodc hoi nurér, can lau
sachtruéc khi str dung.
Trong tryong hop st dung 6 6 c&m ndi dai, luu y cuong do dong
dién tai 6 cam ndi dai phai dat 15A tr&s In.

Khong str dung san pham tai nhiing khu vurc c6 d6 & am
cao, co nhiéu kha nanglam am u6t san pham nhu nha
tam, bon rira bat.
Co the gay hién turgng ro dién hoag giét dién.
« Khi ¢6 nurac xam nhap vao frong san pham, can théng bao véi
trung tAm bao hanh.

Khi déy cgm hoac phich cam bj v&, hong hodc 6 cam
khong chac, can lien hé véi trung tAm bao hanh.

« Khi str dung san pham co thé xay ra mot s tai nan neu day
cam bj ho ho&c drt do ] thiéu chuay. Can thurong xuyén kiém
tra trang thai ctia day cam, phich cam va 6 cam.

- Trong tryong hop déy cam, phich cam bj v&, hogc dirt hé, can
mang dén ¢ong ty san XUat, dai Iy hodc ki thuat vién duoc chumg
nhan dé doi mdi, tranh truong hop nﬁuy hiém ¢ thé xay ra.

- Can dén trung tam bao hanh dLrorc chi dinh dé tién hanh stra chira.

Khéng da san pham vao bon rira bat d8 vé sinh hodc
do nuoc vao bén trong san pham.
- Co the gay ra hién tuong ro dién, giat dién hodc hda hoan.
Neu san pham bi nudc vao, can it phich cam, dirng str dung
vamang dén trung tm bao hanh.

Khong str dung san pham khi 16 thodt hoi nurérc hodc
van ap suat bj bit kin boi cac vét dung nhu khan lau,
vai trang tri hay céc vat dung khac duoc dat 1én trén.

e the géy nguy hiém phat né do 4p suét cao.
- C6 thé gay hien tuong bién dang, thay d&i mau sic hodc hu
hong san pham

Cén lau sach cAc chét bén bam vao phich cam béng gié kho.
- C6 thé gay hda hoan. Can kiém tra ky trang théi phich cam.

¢4 thé gaynguy hiém.
+ P& tranh nguy hiém can doc k va lam theo huéng dan .
+ Ki higu nay mang y nghia “cam” mét s6 hanh vi néo do.
« Ki'hiéu nay mang y nghia “hay thurc hién” mét viéc lam nao do.

Khong st dung long ndi da bi bién dang hodc khong
phai Iong ndi ¢ uyén dung
- Co thé xay ra nguy hlem chay nd khi nhiét do long n0| i qua cao.
« Khi déanh roi long ndi hodc lam bién dang long noi, can dén tur
van tai trung tam bao hanh.

Khong str dung san pham khi khdng c6 Iong noi.

- C6 thé gay nguy hiém dién giat hodc hur hong san pham N
- Khdng cho gao hay nurdc vao bén trong khi khong 6 long ndi.
+ Khi ¢6 gag hoac nwdic rai vao linh kién khéc tron% noj, chuly khng lat
ndi hoac lac ndi, can dem dén trung tm bao hanh dé durac tur van.

Khi dang ndy com hodc noi dan%(hoat dong, tuyét ddi khong
annit mé nap hodc xoay nim héa/mo” trén nap noi.

« Néu c6 tinh m, 60 thé b| bong do nhiét hodc gy chay nddoa a suéttrong n0|
» Sau khi n0| a& hoan thanh chu trmh nau com, can doi cho ndi xa
hét hoi méi xoay ndm dé mé nai.

Khong str dung ndi & trang thai khong cd long ndi,
khong cho cac vat la, do kim loai khac vao ni dé str
dung. (ddc biét de xa tam tay tre em.)

- C4 thé gay nguy hiém giat dién hoéc chéy nd.

San pham nay khong duorc thiét ké cho
nguoi khong thé sur dung San pham mot
cach.an toan khong co sur giam sat hodc
chi dan do thiéu kinh nghiém, kién thirc va
kha nang thé chat / cam glac /tinh than.

+ Khéng cho phép tré em choi vai san pham

- N6 cd thé dan dén dién giat hodc chan thuong.

Khdng rac hoéc cho céc chat héa hoc, thudc sét triing vao noi.

e the gy hoa hoan.
+ Khi ¢6 gidn hodc cac con trling khac xam nhap vao ndi, can héi
tw van i trung tam béao hanh.

Khdng cho céc vat nhur kim, dung cy vé sinh, vét kim loai va céc di
vt khac vao ké linh kign hodic cac 10 ht, thoat khi cia ndi,

- Cothé g4y hién tugng giat dién hodc hda hoan.
+ Dung cu vé sinh Chl duog str dung de lam sach vé ngoai clia
noi, khong nhét vao cac 10 hoac khe clia san pham

Khi ndi dfang trong chu trinh hoat dang, tuyét d6i khong ma nap noi.

- Noi j dang trong chu trinh hoat ddng, nap sé khong md do dieu kién &p syat

- Néu ¢ tinh mé& c6 thé gap nguy hiém nhu; bi hdng hoac né.

« Khi n0| dang frong chu trinh hoat déng, néu bat buéc phal mé
nap n0| can an nut Hly tron khoang 2 giay, k|em tra khi 4p suat
trong ndi hoan toan thoat ra hét m&i m& nap noi.

Khdng budc, cudn, kéo qua mirc day cam.
- Co thé gay giat dién hodc chay né.
Thurong xuyén kiém tra trang thai day cam.

Khéng | rit/c&m phich cdm lién tuc.
- C6 thé gay giat dién hodc chay né.

Can cht y phich ¢ camva 1 déy cam khong bi ha, dirt do
dong vét can hodc co vao cac vat sac nhon.

Nhung 16i hong v& do va dap co the ia nguyén nhan géy giat
dién, chay no,v. Can thuong xuyén kiém tra day dién, nguon
dién va trang théi phich cam.

VIETNAM



Canh bao an toan

/N\Canhbdo  Cam

Khoing déit san pham &n cac vat nhur thung gao, gia d& da dung.

« Khi day dan bi chén taj cac ké co thé  gay hien turong chap chay dién
hodc giét dién. Can kiém tra trang thal day dan thurong xuyén.

« Khi ndi dang trong chu trinh hoat dong, va hoi nurdic, thoat ra,
nhing do vat nhu thiing gao, gia d&' da dung c6 thé lam san
pham hur héng, bdc chay hoac giat dién.

Chi y khong dat vat nang de Ién day dién va dat, noi dé 1én day.

+Co the gay hién tuong giat dién hodc chay nd, can thudng
xuyén Kiém tra trang thai clia day.

Khong tyry ndi day hodc diing céc bién phap th cdng lam dai day.
< Cothé gay nguy hiém giat dién hoac chéy no.

Can loai bo sach di vét bao gom ca hat com va cac loai thirc
an khac tai cac bg phan cam bién nhiét, bén trong ndi, mam
nhiét va khu vuc beén ngoa| [ong néi trige khi str dung

TI’U‘O’C Kkhi str dung can klem tra da loai bo sach cac di vat chura.
« Néu phén cam blen nhiét khong cam bién chinh xac cd thé gayc cac tc dong
khang mong mudn trong qué trinh gia nhiét cho long ndi, hoac géy chay no.

Lau khé tay khi cam hoac riit phich cam.

« Néu dé taK uét tlep xtc véi nguén dién trong qua trinh rit/cam
phich c6 thé bj dién giat.
- Néu riit phich cam khong 'dling cach ¢ thé gay ro dién hodc bi dién giét.

Khdng dung day cam dé 16i hodc kéo dé di chuyén san pham
« C6 thé xay ra tai nan chay nd do hién tuong doan mach.

Khi dang st dung néu nghe thdy am thanh la, hoéc n%
thdy mui hodc kh0| la, cén &p tire rit phich cam, loai bo 4p
sudt trong noi va lién hé véi trung tam bao hanh.

Khong nau lwong qua nhiéu so vi mirc t6i da quy dinh cla n0|
+Néi co the bi hong do nudc com tran hodc géy 16i qua trinh nau.
« Khdng nau chao qué lrong cho phép

Trong qua trinh str dung ho&c ngay sau khi str dung,
khéng cham tay vao Iong ndi, cac linh kién bén trong
hodc m&m nhiét do nhiét d6 cao van dang duy tn.

-Co the gay bong do nhiét do Cao.
« Van 4p suat con u6t do hoi ndng thoat ra, cé thé gay bong

Khon% dat vét cd tur tinh Ién trén nap ndi hodc dat noi
gan nhimg vat ¢4 tir tinh manh khi str dung.

-Co thé %ay hur hai cho san pham hoac chirc nang nau khong
van hanh ding.

Chay khdng dé san pham bi va dap manh hodc roi.

«Co the gay ra cag van dé vé hur hai cho san pham hodc phat
sinh cac tinh hudng nguy hiém.

Khong str dung dong dién c6 hiéu dién thé khac 220V

- Cothé gay ra hién tuong giét dién, chay no.
+ San pham c6 kha nang khong hoat déng binh thudng. ,
« Khéing ting 4p dong dién cd hiéu dién thé tlr 110V 1én 220V dé sir dung.

Khong dat san pham 1én cac d6 dung nhu tham trai,
tdm nam ‘cham, tam trai dién.

- Co thé gay C&c taj nan chay né hodc blen dang sén pham.
Thudng xuyén kiém tra trang thai clia san pham.

Ngoai viéc ndu com, gilt &m va c4c chirc nang c6 trong menu,
tuyét dof khon dun noi vao cac myc dich nau mon khac nhu
nau nurgc gao Han Quéc, canh rong bién, ¢a ri, chién dau

+ C6 thé Iam hur hdng ndi hoc béc muii khéng mong mudh.

Khéng dét ndi trén céc mét phang nghiéng hay mét nhap nho

+Co the g4y ra hién tuong chdy n6 hodc hu hai san pham
+ Chi y dét san pham & noi day dién khdng vurdmng chan tay,
tranh hién tuong roi hong san pham.

Khi riit phich cam, luuy y khdng cam vao déy dién, phai
cam vao phan phICh camdérutra
+ C6 thé bi dién giat hodc nguy hiém chay né.

Khi khong str dung, can it cac phich cam khi & cam.

- Cothé gay hién turgng giat dién, ro dién, chay nd do kha ndng
cach dién thap.

Khong str dung long ndi vao cac muc dich khac hodc
dat truc t|ep 1én Itra.
- CHthé g4y bién dang long ndi hoc bong I6p chéng dinh

Khi mét chu trinh ndu vira két thic hodc dang trong
qua trinh gitr am com, khi nit xoay mo vyng khong
xoay cing khong durorc cuorng ché m¢ nap vung.

-G thé %;(ay bdng hodc, hu hai san pham

+ Kiém traky hoi va 4p suat da thoét ra het mdi xoaY1 nim mé nap vung.

« Khi nau com, neu mé& nap vung ma khong chu y ¢d thé bi bong

do hoi nuéc néng.

Néu lép chon%dlnh clia long noi bi bong, can lién hé

VvGi trung tam bao hanh

« Khi str dung san pham trong thoi gian dai, co thé xuat hién hién
tugng bong I6p chong dinh'long nai.

« Knbng dung gié bang kim loai hodc c6 chét iéu cing dé riralong
ndi, dieu nay cd thé gay ra hién turong bong Icp chong dinh.

. Khong cho cac vat dung sac nhon nhur da, thia, dia... vaolong n0| khi rira bat
dlia, day cling la nguyén nhan [am bong Iop chong dinhcla long noi.

Khong nhac noi bang cach cam nlim xoay mé vung
noi hoac tay cam long ndi dé nhac noi.
« Khi cam nim xoay m& vung hodc tay cam long ndi dé nhac ndi
c0 thé gay nguy hiém khi m& vung.
« Nhac ndi an toan bang c4ch duing hai tay cam vao hai hém bén canh ndi.

DU d it phich cam, ludn ludn luu Y ndp vung ndi da
dugrc khoa hay chua.
- Sau khi ndu  com xong V3 da rit phich, heu num trén vung chua Ve Vi
tri “khoa” va nap vung van déng c6 thé géy ra bién dang hodc hur
hai cho sdn pham do anh hudng clia &p suat bén trong.
Sau khi nau com xong, du dang dé & ché do gitr m, ndm van
mé& vung can dugc duy tri & vitri “khda”.

Sau khi ndu com hodc ndu cac mén &n khac xong can
lau sach nuéc dinh trong n0|
« Co; thé a8y bac mil khon%mong muén hodc thay 6i mau sac san pham
« B nurdrc trong hdp chira hoi nurdc ngung tu phia sau ndi va lau
sach hdp chira

Trude va sau khi su dung, neu céc nit khong thé& &n hodc
hoat dong duoc, can mang dén trung tdm bao hanh

Khi dar(liq ndu com hodc trong chu trinh hoat dong, néu
bi mat dién, b phan thoat hoi nugc tu dong sé oat
dong, can chu y ho1 nuéc nong béc Ién.
+ Nau luong gao va nudc vira du dinh lurgng cho phép.
- Ddc biét, néu luong nudc nhiéu qua mirc cho phép sé gay hién
tuorng trah nLrorc com.
« Trudc khi nau, can kiém tra ndp diéu chinh lugng thoat hoi
nuéc & dang vi tri.

Sau khi str dung, can vé sinh ndi sach sé.
« Mui clia c&¢ mn dugc nau nhu ga ham, sudn hép, w co thé b
lury lai 1én lan nau comsau.

-Néurira long n0| bang cac loai gié clng hodc kim loai co the
lam bong I6p chong inh. Cach rra an toan Ia cho 1ong néi
ngudi va dung gié mém de vé sinh sach sé.

« Tham khao trang 5354 ve céch vé sinh 1ong ndi, vung, VO nol.. saukhi §u dung.

+ Tly vap c4ch sir dung hoac diéu k|en str dung san pham ma
long noL, nap, vung...co thé bi mat [&p chdng dinh. Can mang
san pham dén trung tam bao hanh.

Khi ndu com cén cha y khi n6i tur dong thoat hoi nudc.

« Khi hoi nuée duoc thoét ra vdi toc d6 cao di kém am thanh I6n,
nén chu y dé tranh bi giat minh.

- Déc biét khgng cho tré em tiép can véi san pham lic dang hoat
dong, c6 thé bi bong.

Trir com tréng, céc loai com tron khdc nhu com dau, com ngd cdc,
w dé bj bién chét nén khéng nén dung chrc néng gir &m com.



NAME OF EACH PART

NAME OF EACH PART(OUTER PART) Accessories

Soft Steam Cap Pressure Weight

Always keep it horizontal. It stabilizes steam
inside of the oven. Pressure weight is
twisted, it release steam.

Automatic Steam Exhaust
Outlet (Solenoid valve)

When finished cooking or during warming,
steam is automatically released. Manual &
Press Cancle button for 2 seconds to Cooking Guide
release the steam if needed.

Lock/Unlock Handle

The handle has to be in ‘Lock’ position to
operate.

Clamp Knob

Turn handle to ‘Unlock’, and then press
Clamp knob to open.
(Do not press clamp knob during cooking)

Control Panel

NAME OF EACH PART(Inner part)

Rice Scoop

_ Lid Ass

Packing Y

Change packing

after 1~3 years

based on usage Pot Handle

method and usage

times.
Inner Pot ———
!;)s&grt]rézllnner Pot into the Rice Measuring Cup
Dew Dish
Always drain the dew

dish after warming or
cooking. Collected

water in the dew dish
may cause smell.

Rice Scoop
Holder
Steam Plate

Power Cord (Steam plate can be
purchased separately
Power Plug at Cuckoo service
center.)

The image of plug type may be
Them perature different from actual plug type

Sensor

ENGLISH



NS

Display

Keep Warm/
Reheat button

Use when warm or reheat
(Refer to page 21~22)

CUCKOO

Eco Pressure Rice Cooker

Preset button
Use when preset time
(Refer to page 20)

Time button

Use when modify preset time
(Refer to page 20).

Use when set time for GABA
and Multi Cook cooking time
(Refer to page 19~20).

MADE IN KGREA

Menu / Selection button

(Refer to page 16~17)

x After plug the power cord and do nothing, display will show as above which indicate that the

setting)
% Press ‘Cancel’ button to enter ‘Standby’ mode.

% Press the button until you hear the buzzer sound. The image of disply may different with
actual display.

Error Cord and Possible Cause

Whe the appliance has any problem or incorrectly used, below marks will show up.

Turn Lock/Unlock Handel to ‘Unlock’ and turn to ‘Lock’ again.

— o Thisindicates that the MICOM inner memory is not working correctly.
=
= =)= Thisindicates that the MICOM outer memory is not working correctly.
gy gy}

appliance is in ‘Standby’ mode.(Menus on ‘Standby’ mode display may differ as per customer

NAME AND FUNCTION OF EACH PART

Pressure Cook/Turbo Button
Use when start cooking
(Refer to page 16~17)

Cancel button

Use when cancel selected
function or release steam
automatically(Cancle during
cooking, press it for 2 seconds)

Auto Clean button
Use when operate Auto Clean
(Automatic Steam Cleaning)
Use when set ‘Warming’
temperature (Refer to page 22)
Use when set level of scorching
for Nu Rung Ji

(Refer to page 18).

Use when select Glutinous Rice, Turbo Glutinous Rice, High Heat Glutionous Rice,
Mixed Rice, High Heat Mixed Rice, Brown Rice, High Heat Brown Rice, GABA RICE,
Nutritious Porridge, Nu Rung Ji, Multi Cook, Automatic Steam Cleaning

sl —-]

T

<’Standby’ mode display>

If below marks are show up frequently under normal condition or after correction condition, please contact with service

center or dealer.
+ ¢ | InnerPotis not inserted.
|
g Temperature sensor problem
= == (" will blink)
= 1 ¢ | When press Gook/Turbo or Preset button when Lock/Unlock Handle is not in ‘Lock’ Position.
gy M| Turn Handle to ‘Lock’ position.
i~ 1 When boiling water only.
gy |
- Press Cook/Turbo or Preset button before turn Lock/Unlock Handel to ‘Unlock’ position after the
g (] appliance turn into warming mode after cooking.



Clean the Inner Pot and remove any

moisture.

» Clean the Inner Pot with a soft dishcloth.

» Using a rough sponge may cause damage to
the surface of the Inner Pot.

» Do not wash the Inner Pot with sharp
utensils such as forks, spoons, and
chopsticks in it.

-It can cause damage to the surface of the
Inner Pot.

Measure the rice correctly with a

measuring cup.

» Recommended serving: 1full cup of rice equals
to one person.
(Example: 3 cups for 3 persons,
6 cups for 6 persons)

% When you are cooking Long Grain, follow “Mixed
Brown Rice” water level. The maximum capacity
of Long Grain mode is 8 Measuring Cups.

Put rinsed rice into the Inner Pot.

Pour water into the Inner Pot until you
reach the proper rice to water ratio.

D“;
lﬁim 8 -
=
5 WEBEEe ST @
10—',@ N
®'_8§i| aq|’- I :
e e e e (2]

Rice for 6 persons (6 measuring cups)

» Place the Inner Pot on a flat surface and adjust
the water amount to the water level line.
» The water level line is marked in the Inner Pot.

@ To cook sticky rice or for old rice: Pour more eater than
the required water level.

@® To cook rice for 6 people (6 measuring cups): Pour water
up to water level 6.

® When the rice is presoaked sufficiently or to overcook
rice: Pour less water than the required water level.

0 Rice is half-cooked or firm: It depends on the kind of the
rice or the degree of dryness.
In such a case, add 1-10% amount of the water.

Plug in the appliance and place the Inner
Pot into the main body.
Make sure that the Inner Pot is completely inserted.

» If foreign substances such as rice on the outer side of
the Inner Pot may cause malfunction.

» If Inner Pot is incompeletly insert, Lid will not close
properly. (Make sure Inner Pot Handle is entered the
gap of the appliance.)

Close the lid and turn Lock/Unlock

Handle to ‘Lock’ position.

» ‘Lock’ mark shows on display shows the Handle closed
perfectly

LOCK &

&
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HOW TO COOK

Press the Menu/Selection button to select your desired cooking mode.
- Position the Pressure Weight horizontally before starting cooking.

- Whenever the Menu/Selection button is pressed, the cooking options will be
highlighted in sequential order from Glutinous Rice — High Heat Glutinous Rice | ]
— Turbo Glutinous Rice — Mixed rice — High Heat Mixed rice — Brownrice — |
High Heat Brown rice — GABA rice — Porridge — Nu Rung Ji — Multi Cook — | &5 s,
Auto Clean. &*J

- If you keep pressing the button, the cooking options changes in the sequential order. Example) Selection of Glutinous Rice

- After Glutinous Rice, High Heat Glutinous Rice, High Heat Mixed Rice, High
Heat Brown Rice, GABA rice settings have been used, your appliance will
memorize your preference. Skip this step and press Pressure Cook/Turbo.

Press the Pressure Cook/Turbo button to start cooking.
- Make sure to turn the Lock/Unlock Handle to ‘Lock’ before
pressing Pressure Cook/Turbo button to start cooking.

- The appliance will not operate and the warning sound will ring, if Example) Selection of

the Pressure Cook/Turbo button is pressed without the handle in Glutinous Rice
the “Locked” position.

Steaming boiled rice Example) 14 mins of remaining time.
- The remaining cook time is shown on the display from the av
steaming boiled rice process. = m

- Be careful not to get scalded as steam escapes 3 mins before
the completion of the steaming boiled rice process.

Completion
- When the cooking is completed, the Keep Warm mode automatically starts. | o5
- Press the cancel button for 2 seconds to cancel the Keep Warm mode.

- If the Lock/Unlock Handle does not tum, tilt the Pressure Weight and allow
the steam escape before turning the Lock/Unlock Handle.

- Do not press the cancel button while cooking. Unless an emergency occurs.

B

How to use Automatic Steam Cleaning function

Add water to level 2 and then close and lock the cover.

a2 [— — —
=] _” Method 1. Select the Automatic Cleaning menu by pressing

= I Menu/Selection button, and press Pressure Cook/Turbo button.
— Method 2. Press the Auto Clean button in standby mode, and press Pressure
U e Cook/Turbo button.

The Searing Effect

When cooking therrice, it can become slightly yellow at the bottom of the Inner Pot, but this is normal. This is more prevalent in
the “Preset” than just using the regular cooking options. It does not mean the appliance is defective.

% The searing effect may increase when cooking Mixed Rice.

What is Blackout Memorization function

- The appliance automatically remembers for two mintues the selected mode and conditions in the case of power
blackout. If the appliance is turned on within the two minutes after the blackout, the appliance functions as before.

«In the case of power blackout, you can resume cooking by pressing the Pressure Cook/Turbo button.

- The results and time of cooking can be affected by blackout.

« Keep in mind that the Warm mode does not work in case of power blackout.



HOW TO COOK

Detailed Settings for each cooking option

For short grain White Rice.

When cooking with Brown Rice that is not
germinated.

Use the Porridge mode when you are making a
porridge.

You can set cooking time for this mode.

When removing any smells or sterilizing your
appliance after cooking or warming.

When cooking with mixed grains with White

Rice.

When cooking germinated Brown Rice.

For scorched rice.

Used to cook more savory and sticky rice

« To shorten the cooking time, select the Turbo Glutinous Rice mode or press the Pressure Cook/Turbo button twice (t takes 20
minutes to cook 2 servings of White Rice).

+ For the best results, use the Turbo Glutinous Rice mode only when cooking for no more than 6 persons.

« For the best results, it is recommended to presoak the rice for about 20 mins before cooking.

% Be sure to empty the dew dish located on the back side of the appliance after cooking.

How to use the cooking menus

GLUTIN. RICE

LONG GRAIN

HIGH HEAT
GLUTIN. RICE

TURBO
GLUTIN. RICE

MIXED RICE

HIGH HEAT
MIXED RICE

MIXED BROWN
RICE

HIGH HEAT MIXED
BROWN RICE

BROWN RICE

HIGH HEAT
BROWN RICE

GABA RICE

PORRIDGE
THIN PORRIDGE

NU RUNG JI

% Cancel the Warm mode by pressing the Cancel button before select your desired function.

Select “Glutinous Rice” —
Press “Pressure Cook/Turbo”

Select “High Heat Glutinous Rice” —
Press “Pressure Cook/Turbo”

1. Press twice “Pressure Cook/Turbo”
2. Select “Turbo Glutinous Rice” — Press “Pressure
Cook/Turbo”

Select “Mixed Rice” — Press “Pressure Gook/Turbo”

Select “HIGH HEAT MIXED RICE” — Press “Pressure
Cook/Turbo”

Select “MIXED RICE” — Press “Pressure Cook/Turbo”

Select “High Heat Mixed Rice” — Press “Pressure
Cook/Turbo”

Select “Brown Rice” — Press “Pressure Cook/Turbo”

Select “High Heat Brown Rice” — “Press Pressure
Cook/Turbo”

Select “GABA Rice” — Set the cooking time — Press
“Pressure Cook/Turbo”

Select “Porridge” — Press “Pressure Cook/Turbo”

Select “Nu Rung Ji” — Press “Pressure Cook/Turbo”

GLUTIN. RICE,
MIXED RICE

BROWN MIXED
RICE

GABA MIXED
RICE

PORRIDGE

GLUTIN. RICE,
MIXED RICE

2 ~ 10 Persons
2 ~ 8 Persons

2 ~ 10 Persons

2 ~ 6 Persons

2 ~ 8 Persons
2 ~ 8 Persons
2 ~ 8 Persons
2 ~ 8 Persons
2 ~ 6 Persons

2 ~ 6 Persons

2 ~ 6 Persons

1~2CUPS
0.5~1.5 CUPS

2 ~ 4 Persons

Approx. 30 ~ 39 Min

Approx. 31 ~ 44 Min
Approx. 20 ~ 26 Min

Approx. 49 ~ 59 Min
Approx. 51 ~ 65 Min
Approx. 46 ~ 59 Min
Approx. 49 ~ 64 Min
Approx. 55 ~ 64 Min
Approx. 59 ~ 69 Min

Germination Time +
Approx. 71 ~ 98 Min

Approx. 95 ~ 112 Min
Approx. 93 ~ 125 Min

Approx. 38 ~ 41 Min

x Some steamed foods with strong flavor or smells might leave some unpleasant smells after cooking. (Wipe the packing and the lid
clean before using the Automatic Steam Cleaning mode.)
% You can use the Mixed Brown Rice or High Heat Mixed Brown Rice mode to cook Mixed Rice of White Rice and Brown Rice in the

ratio of 1to 1.

% To cook hard grains such as beans or red beans, presoak or boil them first and cook on the Mixed Rice mode.

% Cooking time can vary according to the conditions including the voltage of the plug, amount of water, and water temperature.

 Turn the Lock/Unlock handle to unlock after cooking if “= == appears on the display (if the handle has not been turned to unlock
since after cooking).
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CUCKOO CUSTOMIZED TASTE FUNCTION /
FOR NURUNGJI (KOREAN CRISPY RICE SNACK)

Cuckoo customized cooking function
While cooking you can control the heating temperature (both high and low) depending on your preference.

Initialization is set up “2i3” get step by step as the case may be.
- High step: for cooking cereals, soft-boiled rice.
- Low step: for cooking the year’s crop of rice.

How to use customized cooking function.

Enter Warming Temperature Mode by pressing Auto Clean button for 3 seconds, and then enter “MY MODE”
by pressing the Auto Clean button twice. Available cooking options will be displayed in the initial “My Mode”

settings.
@ My Mode Setting Screen

@-1 High Step Adjustment Mode @ Setting Completed Screen

SI=a=]

T Press the Menu/Selection button ; (Z
+,; Ao GiER : ; Press the Pressure Cook/Turbo or
U as shown in the picture above. the Keep Warm/Reheat button to
- . save the set value and retum to the
Enter Warming Temperature Mode ®-2 Low Step Adjustment Mode home screen ((t retums to Standby

mode if you press cancel or no
button for 7 seconds in the MY
N . <R MODE setting menu). (If you press
Clean button twice. The following the Auto Clean button, you will enter
screen is displayed in the initial the burning Nu Rung Ji setting mode
“MY MODE” settings. i
ODE" settings mﬁg ;?;Ll}/rleer;%/osve;\alecnon button as shown without the changed value saved.)
1. ‘Cuckoo Customized Cooking’ applies to the following modes: Glutinous Rice, High Heat Glutinous Rice, Mixed Rice, High Heat Mixed Rice, Brown
Rice, High Heat Brown Rice, Gaba Rice.
2. Set the step of the Customized Cooking. Be cautious not to set the temperature too high as rice might adhere to the Inner Pot.

3. The results of cooking can vary depending on the amount of water and rice.

by pressing Auto Clean button for
3 seconds, and then enter “MY
MODE?” by pressing the Auto

4

How to use the Nu Rung Ji function

1. Lock the Lock/Unlock Handle and select the Nu Rung Ji mode by pressing the Menu/Selection button.
2. Press the Pressure Cook/Turbo button to start cooking.
3. Once cooking is complete, open the lid, scoop out the rice and enjoy your Nu Rung Ji.

» The Nu Rung Ji mode can serve up to 4 persons.

» Set the amount of water for cooking “Glutinous/Mixed Rice.”

» Do not wash the rice too clean for cooking. (Enough to opaque water)

» For Nu Rung Ji, place rice and water in the Inner Pot and leave it for about 30 minutes with the lid closed before cooking.

How to set up the function of burning Nu Rung Ji
» How to set up the enhanced burming Nu Rung Ji (for enhanced buming Nu Rung Ji)

Burning Nu Run Ji Burnin Nu Run Ji
Niode On Niode Off -
1. Press the Auto Clean button on the Standby mode for more than 3 seconds to enter the cooklng temperature setting
mode, and then enter the burning Nu Rung Ji mode by pressing the Auto Clean button three times.
2. On the initial screen of the Burning Nu Rung Ji mode, press the Menu/Selection button to ‘On’ or ‘Off,” and then
press Pressure Cook/Turbo or Keep Warm/Reheat button to confirm the selected mode.
3. If no button is pressed within 7 seconds, enhanced burning Nu Rung Ji mode will be canceled and will return to

Standby mode.



HOW TO USE GABA RICE FUNCTION

What is germinated brown rice(GABA rice)?

» Brown rice is rich in nutrients. However, brown rice is harder to digest. Germinated brown rice(GABA rice) has
activated enzymes, generating nutrients that are more digestible.

Features of germinated brown rice(GABA rice)

Germinated brown rice(GABA rice) promotes healthier nutrients and enhances taste. Germinated brown Rice also

improves digestibility.

» Enhanced taste

» Better digestion and rich in nutrients

» Rich with dietary fiber

» Germinated brown rice(GABA rice) has rich GABA(Gamma Amino Butryc Acid)
GABA promotes metabolic efficiency in the liver and kidneys, lowers blood pressure, promotes brain function -
these effects have been proved by medical studies

How to use the GABA Rice function

In order to promote germination, soak Brown Rice for 16 hours in water.
Before using the “GABA” cooking mode
» Rinse Brown Rice and place in a container, pour enough water to cover the rice.
» Soak for 16 hours (do not exceed the 16 hour limit). After the 16 hours, make sure to rinse the soaked rice again
being careful not to disturbing the germinated sprouts on the grain.
» After rinsing the soaked rice, pour rice into Inner Pot. Pour appropriated volume of water, and use “GABA” menu.
» In summer or in a warmer climate, odor may be present

Adjust the Lock/Unlock handle to ‘Locked’ position and select the GABA Rice mode. When

the “GABA” is selected, “2H” will appear on the display.
» Cook brown rice on the Brown Rice mode, not the GABA Rice mode.

Press the Pressure Cook/Turbo button.

» Pressing Pressure Cook/Turbo button will begin the GABA process, after which cooking will begin immediately.
» During the germination stage, remaining time is displayed on the screen.

Precautions for the GABA rice mode

@ If smaller germ is preferred, select the GABA Rice mode without the pre-germination step, set the time, and press
Pressure Cook/Turbo button to cook (nutritions does not vary significantly by the size of germs).

@ Keep the time short under hot weather. The extended time of germination in the high temperature can cause
unpleasant smells.

©® The GABA Rice mode serves up to 6 persons.

@ Tap water can be used but drinkable water is recommended. For the best results, avoid using boiled water or
cooled boiled water for germination.

@ The result of germination can vary depending on the conditions of Brown Rice.
- Germinated brown rice(GABA rice) can vary depending on the Brown Rice. Use brown rice within 1 year from

harvest. Avoid using brown rice that has long been since it is polished.

® On the GABA Rice mode, presetting is not available with 2H, 4H, 6H. Preset the GABA Rice mode after selecting
the brown rice mode first (Refer to the page 20).

@ The cooking results can vary depending on the type of brown rice. You can adjust the amount of water to cook or
use the Customized Cooking function (refer to the page 18).

@ The sprouts may not be visible depending on the environments.
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HOW TO USE PRESET/MULTI-COOK FUNCTION

How to use the PRESET function

Lock the Lock/Unlock handle and press the PRESET button
when the lock icon on the screen is illuminated.

» Set time will be displayed and “PRESET” will flashes.

» Set the preset time within 7 seconds after the PRESET button is pressed.

» To use PRESET mode during warming, cancel the warming mode by
pressing cancel button, and then preset.

Set the time by pressing the time button.

» Each time you press the time button, 10 minutes will be added to the time. [ 3
» The range of available preset time is from 1h to 12h 50mins. e N P

Select your desired menu with the Menu/Selection button.

» The Gaba Rice mode is not available when 2H, 4H, 6H is selected. Select the Brown Rice mode to preset.

» To preset the Multi Cook menu mode, the time should be set first. If the time is longer than 60 minutes, the
time will be automatically set as 2 hours.

» If no mode is selected, the Glutinous Rice mode is automatically selected.
The Preset mode will be on 7 seconds after setting.

» The Preset mode will start automatically 7 seconds after the Preset button is pressed otherwise operated.

» When the Preset mode begins, the light will stop blinking with remaining time displayed on the screen (during the
cooking, “: ” in the middle will blink).

<Preset Mode On> <Cooking> <Complete/Warming>

» The preset time on the screen is the remaining time.
(The time can vary depending on the amount and conditions.)

Precautions for the Preset mode

When you use the preset mode

» Dry or old rice are not recommended for cooking.

» Follow the provided instructions and refer to the water level on the Inner Pot for best results when adding water.

» Rice may be scorched or suffer the searing effect if the amount of the content is excessive or the preset time is
inordinately long.

The Change of Time

» To change the time, cancel the mode and restart.

How to use Multi Cook function

Lock the Lock/Unlock handle and select the Multi
=) Cook mode with the Menu/Selection button.
» When the mode is selected, 20 minutes is displayed on the

("2 Display.

Set cooking time with the time button.

» You can add 5 minutes at once with the press of the button.
» Available cooking time is from 10 to 90 minutes.

e Pr the Pressur k/Turbo button.
@ ess the Pressure Coo o o

» The Multi Cook mode starts with the press of the Pressure Cook/Turbo button.
When cooking begins, the remaining time will be displayed on the screen.




HOW TO MAKE DELICIOUS RICE

Precautions for cooking

Observe the following instructions for tasty rice.

Pour the rice according to the measuring cup. (The rice amount
measured by a commercial rice container may vary depending
on the appliance)

Adjust water amount to the water level line after placing the
Inner Pot on a flat surface.

Exceeding the “Keep Warm” time limit of 12 hours may cause
discoloration of the rice.

Purchase rice in small quantity to ensure freshness.
For Dried Rice unpacked for a long time, it is better to cook
with more water (about a half water level line).

By not cleaning your appliance, it can compromise the quality
of your rice.

For Dried Rice, avoid timer cooking if at all possible and add
water (@bout half water level line).

Timer cooking over 10 hours or with Dried Rice may cause rice
to be undercooked, scorched or cooked unevenly.

If the amount of water is incorrect for rice amount, the rice may
be undercooked or overcooked.

If the rice is extra dry, add more water to increase the likelihood
of better tasting rice.

The degree of the searing effect can be more intense when the
preset time is long.

Precautions for warming

The lid of the appliance might not be opened as easily due to the
intemal pressure after cooking or during warming. Be sure to allow
steam to escape completely by titting the Pressure Weight after
cooking.

It is recommended to keep warm for less than 12 hours.

Be sure to lock the Lock/Unlock handle to ‘Locked’ position before
starting the Keep Warm/Reheat mode to avoid any damage to the
Clamp Knob and a malfunction of warming function.

Be sure to keep the lid free from any foreign substances.

Keeping rice warm for a long time may cause the rice to be
discolored or develop an oder. So, it is recommended to keep
warm for less than 12 hours.

Pressurized boiled rice is espeically vulnerable to discoloration
than normally cooked cooked rice.

24 hours after keeping the cooked rice warm, the passed time
blinks on the display.

It is recommended to evenly stir the cooked rice after cooking.
(For a small quantity of rice, pile the rice in the center area of the
Inner Pot to keep warm)

The warming status of mixed/Brown Rice is worse than plain rice.
Do not keep it warm if at all possible.

Unplug the appliance or cancel the Warm mode when it it not
used or when there is no rice in the Inner Pot by pressing cancel
button.

The rice on the edge of the Inner Pot or the bottom of the steam
outlet may tum plain or swollen. In this case, stir and mix the rice.

Do not keep rice scooper or wooden scooper in the Inner Pot
while keeping the cooked rice warm. This may cause bacteria to
formulate.

Unpleasant smells during warming

Do not mix too small quantity of rice or leftovers with the rice
under keeping warm. Doing so may develop an odeor. (Use a
microwave oven for the cold rice.)

» Keep the appliance clean. Be sure to keep the lid clean to avoid any unpleasant smell.

» It is always recommended to use the Auto Clean mode to prevent unpleasant smell and reapplianceion of bacteria
that can cause unpleasant smells. Wipe the Inner Pot after using the Auto Clean mode.

» To prevent any unpleasant smell, be sure to wash the Inner Pot after cooking foods with strong flavors.
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TO KEEP COOKED RICE WARM AND TASTY

How to adjust the Warm Temperature

If the “warm” temperature setting is incorrect, there is a chance the rice can become discolored. If this
happens, simply adjust the temperature. For more detailed information, please consult the customer service.

o] @To enter the “Warm Temp” setting mode in Standby mode, press the Auto
@ - Umm Clean button for 3 seconds. In the “Warm Temp” setting mode, the currently
5 set temperature is displayed. "7-*

MENUSELECTION

pS
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' @ Press the Menu/Selection button so that the Display shows

®Select your desired temperature by pressing the Pressure Cook/Turbo or Keep
. I—l_.l—lI:J Warm/Reheat button. (It returns to Standby mode if you press cancel or no
=l Iy | button for 7 seconds in the “Warm Temp” menu.) (If you press the Auto Clean
button, you can enter the Customized Warm setting mode without saving the
changed setting)

Recommended adjustments

1. In case of sour smell or soft-boiled rice: The warming temperature might be too low. Raise the
temperature by 1-2°C.

2. In case of yellowish or dry rice: The warming temperature might be too high. Lower the temperature
by 1-2°C.

How to adjust the Customized Warm function

This function is used in case that water runs when you open the inner lid while keeping warm or the
cooked rice is swelled up.

1| == e @ Enter the warm temperature setting mode in Standby mode by press-the Auto Clean
=) [ J U e button for 3 seconds, and then press the Auto Clean button again to “Customized Warm”
) setting mode.

@ Press the Menu/Selection button so that the Display changes as the following order
o o Fo-fo- (s I

@ Select your desired Customized Warm temperature by pressing the Pressure
Cook/Turbo or Keep Warm/Reheat button to save and return to the Standby mode. (f

oF ™

you press the cancel button or no button within 7 seconds, the function will be
cancelled and it returns to Standby mode). (If you press the Auto Clean button, you can
enter the Customized Cooking setting mode without saving the changed value.)
set the customized warm option 1 to 2 levels higher.
set the customized warm option 1 to 2 levels higher.
After cooking

» If you want to have warmer rice, press the Keep Warm/Reheat button to start the mode. You can have warm and nice rice after 9 minutes
of reheating.

<Warming> <Reheating> <Reheating Completed>
a% T ev 1 | G0 av _ll_l (o)
) —_u Bl I & —
( =) ( oo ) ( e )

The ‘WARM’ starts to blink and the When reheating is done, warming starts and
circle on the left revolves, showing the remaining time is displayed.
the remaining minutes.

“ 2" onthe d|sp|ay indicates
that the warming time is 3 hours.

» To prevent drying and discoloration, avoid excessive use of reheating. No more than once or twice a day of reheating is desirable.

» If rice is cooked seperately and you want to keep the rice warm with the appliance, simply place the rice in the Inner Pot and press
the Keep Warm/Reheat button. “Li-” will appear on the screen. (Warming hot rice with the appliance when it is not heated can
cause unpleasant smell or discoloration.)



HOW TO CLEAN

Inner Pot Inner Lid
Wipe off all remaining food material and moisture e

from all areas of the outer and Inner Pot. “Using
arough sponge, brush or abrasive material may
result in damaging the Inner Pot. Use dish soap
with a soft sponge for optimal cleaning.

If moisture accumulates on the inner lid, wipe
the lid with a dry dishcloth.

Make sure that the outlet is not blocked before Dew Dish
and after cooking. Clean the outlet with soft cloth. As liquefied steam and dews produced during
Do not pull or disassemble the outlet by force. Be cooking are designed to flow into the Dew
sure that the the steam vent is in the right position Dish, be sure to remove the water in the Dew
after or before cooking. If any part of the outlet or Dish after cooking.
vent is lost or loose, consult the dealer and
service center.

Inner Bod Control Panel

Wipe any foreign substanes or moistures with a
dry dishcloth. Avoid wiping the Control Panel
with a rough scrubber to prevent any possible
damage. Make sure to consult the dealer and
customer service if the Control Panel
malfunctions.

Be sure to keep the heating disk and
Temperature Sensor clean and exercise extra
caution not to cause any damage to the metal
plate of the Temperature Sensor.

Clamp Knob

Keep the body clean and remove any foreign
substances with a dry dishcloth, such as
grains of rice, from any grooves or gaps in the
| body of the appliance.

Wipe out any foreign substances or grains of
rice before and after cooking. Make sure to
consult the dealer and service center in case of
malfunction, such as failure of pressing the
Clamp Knob before or after cooking.

x Precaution for Washing Inner Pot
Do not wash the Inner Pot with sharp utensils in it, such as forks, spoons, and chopsticks).
-The finish of the Inner Pot can be damaged.

How to clean the Dew Dish

g

a neutral

@ Separate the Dew  @Separate the draining @Wash the seperated draining @ Insert the draining cap @ Insert the Dew Dish back
Dish from the body.  cap by pulling it cap and Dew Dish with a back to its position by to its position by inserting
down. sponge and neutral detergent  pressing after cleaning itin the direction of the

or wipe themwith adry cloth. 45 shown in the image arrows in the image as
' shown in the image.

How to clean the Pressure Weight nozzle

Pressure Weight Cleaning Soft Steam Cap

The appliance might not function properly if the steam valve of the Separate the cap and

Pressure Weight is clogged, be sure to remove any foreign substances in wash it with a sponge and

the valve with the cleaning pin before and after cooking. neutral detergent. Wipe

% The appearance of the Pressure Weight out any remaining water or

may differ from the picture. moisture on the lid with a
cloth.

<How to clean the Pressure Weight and Steam Vlave>

@ Turn the Look/Unlock Handle to “Lock” and .~ @15)  @FReassemble the Pressure Weight by turning it
tum the Pressure Weight counter-clockwise = clockwise. .

T while pulling it up until it comes out > @When the Pressure Weight is properly
Pressure Weight P gitup ’ Pressure Weight reassembled, it will revolve freely.

@ Puncture the clogged valve hole with the
cleaning pin (available for purchase at the

Cuckoo service center). Washthe Inner Potand 030 o soner. () =9
accessories with neutral 8 E -
detergentandasponge. Rguie e

ENGLISH



L4 HOW TO CLEAN

How to clean the Soft Steam Cap

% Do not touch the Soft Steam after cooking. It can cause scalding or burns.

i—

@ Lift the Soft Steam Cap with ~ @ Disassemble the hook on the @ Separate the Packing in the @ Fit the Packing into the groove
your fingers as showninthe ~ front by pressing in the direction of the arrow and by pressing it in the direction of
picture. direction of the arrow and wash it. the arrow.

wash it with a sponge and
neutral detergent.

@ To reassemble the Soft Steam @ Make sure that the Soft
Cap, fit the cap to the groove ~ Steam Cap is inserted firmly
by pressing in the direction of by pressing it as shown in The Correct Use The Incorrect Use
the arrow. the picture. % Be sure that the inserted side of the Packing is the correct side of i.

= Al

How to use Lock/Unlock Handle

1. Make sure to close the lid and turn the Lock/Unlock Handle to “Locked.” . If the “Lock” is not illuminated
“&” will be displayed. This is the function of safety device which indicates after tuming the Lock/Unlock
that the appliance is properly locked and ready for cooking. Handle to ‘Locked’, attempt to

turn the Lock/Unlock Handle to
‘Locked’ in a correct way.

« The correct position of the locked
Lock/Unlock Handle is as shown

2. When cooking is done, turn the Lock/Unlock Handle from “Unlocked” to
“Locked,” and then open the lid by pressing the Clamp Knob.
If steam is not completely exhausted after cooking, the handle might not
be able to be easily turned from ‘Locked’ to “Unlocked”. In such a case,

allow remaining steam to escape by tilting the Pressure Weight. Do not I 2 T2 20 1L

attempt to turn the Lock/Unlock Handle by force. ey o
3. When opening or closing the lid of the appliance, make sure that the &

Lock/Unlock handle is completely turned to “Unlocked”. 8

Precautions about the Lid Assy
Do not close the lid by force. It can cause malfunctions. Read and follow the following instructions.

1. Check if the Inner Pot is in the 3. The lid might not be closed well if
right position. (Make sure to steam has not completely escaped or
the handles of Inner Pot is steamy food or hot water is in the
matched to the grooves on the appliance. In such a case, close the
inner body.) lid after tilting the Pressure Weight,

2. Make sure that the Lock/Unlock and then fasten the Lock/Unlock
Handle is turned as shown in Handle by turning it clockwise.

the picture on the right.




CHECK BEFORE ASKING
FOR SERVICE

v In case the appliance does not work properly, check the following lists before consulting the dealer and service center.

Symptoms

Things to check

Possible solution

Rice is not cooked

Rice is half-cooked or
layered.

Beans (Mixed Rice/Brown
Rice) are half-cooked.

If rice is overcooked or too
starchy.

If water overflows during
cooking

When it smells during
warming.

“E__ ”isdisplayed.

Warming time blinks during
warming.

“F d” s displayed on the
screen.

+ Did you press the Pressure Cook/Turbo
button?

- Were there any problems of electricity
such as a blackout?

e

+ Make sure that “I ~7” appears on the display by
pressing the Pressure Cook/Turbo button after
selecting the desired mode.

« For information about the blackout memorization

function, refer to the page 16.

- Did you use the measuring cup?

- Did you measure the appropriate amount

of water?

- Did you rinse the rice properly?

» Didn’t you presoak the rice for too long
before cooking?

+ Wasn't the rice too dry?

+ Please refer to the page15 and 21.

+ Add the amount of water that is equal to the half
amount of the one water level scale.

- Weren't the beans (mixed rice/brown rice)

too dry?

+ Presoak the beans(Mixed Rice/Brown Rice)
before cooking and use the Mixed Rice/Brown
Rice mode. Some kinds of grains can be
half-cooked.

- Did you select the correct mode?

- Did you measure the appropriate amount of

water?

« Select the desired mode correctly.
+ Measure the appropriate amount of water.
+ Do not open the lid until the steaming stage is

« Did’nt you open the lid during the steaming over.

stage?

- Did you use the measuring cup?

+ Did you measure the appropriate amount

of water?
- Did you select the correct mode?

+ Please refer to the page 15 and 21.

+Is the lid closed in a correct way?

+ Wasn’t the Power Plug plugged into the

outlet during warming?

- Wasn’t the Warm mode on over 12 hours?

Was the amount of rice too small?

+ Close the lid completely.

+ Keep the appliance plugged during warming.
+ Keep the warming time less than 12 hours.

+ Do not warm cold rice or other kinds of food.

« Isn’t there a rice paddle or cold rice in the

Inner Pot during warming?

«“£__ "indicats that there is a problem
with the Temperature Sensor.

+ Unplug the appliance and consult the dealer
and service center.

+Hasn't it been 24 hours since the time you

set the Warm mode?

- The warming time on the screen blinks after 24
hours of warming.

+ Did you turn the Lock/Unlock handle after

cooking is done? Did you press the
Pressure Cook/Turbo button without
turning the Lock/Unlock handle after
cooking is done?

+ Unlock the Lock/Unlock handle first and then
lock the Lock/Unlock Handle again.

ENGLISH



CHECK BEFORE ASKING
FOR SERVICE

v In case the appliance does not work properly, check the following lists before consulting the dealer and service center.

Symptoms Things to check

Possible solution

+ Is the Inner Pot in the right position?

“L " is displayed after . Is the voltage of the plug 110V?

pressing buttons.

+ Place the Inner Pot in the appliance.
« This appliance is for 220V. Plug in the appliance
accordingly.

+ Did you turn the Lock/Unlock Handle to
‘Locked’
+ Is the “LOCK” on the screen illuminated?

Pressure Cook/Turbo, Preset,
and Auto Clean buttons do
functionand “ £ {I !” appears
on the screen.

« Turn the Lock/Unlock Handle to ‘Locked’
completely. Pressure Cook/Turbo and Preset
buttons does not work if the Lock/Unlock Handle
is not completely fastened.

« Aren’t there any foreign substances such
as rice grains on the surface of the Inner
Pot or the Temperature Sensor?

+ Haven'’t you set “Customized Cooking”
function?

Rice is too scorched.

+ Remove any foreign substances from the outer
surface of Inner Pot and the Temperature Sensor
(Refer to the page 23).

« Cancel or set the Customized Cooking mode
before cooking accordingly (Refer to the page
18).

“E 1137 appears on the

screen without cooking

being finished for a long
time.

+ Didn’t you plug the appliance into 110V
outlet?

«“E 113" on the screen indicates that the
appliance is not properly functioning due to a
problem such as a disconnection of the heater or
shortage of power.

+ Unplug the appliance and consult the dealer and
customer service center. “£ [7 3" appears on the
screen when only water is boiled for a long time.

« This appliance is only compatible with the 220V-
240V power outlet. Use it accordingly

- Did you wash the appliance completely
after cooking foods that has intense
smells?

Unpleasant smells occur after
cooking or during warming.

+ Refer to the page 23 and cook after cleaning the
Packing from the lid.

+Is the Lock/Unlock Handle completely tumed to
“Unlocked™?

« Isn't there any rice or heated food in the Inner Pot?

+ Is the Inner Pot completely inserted in the
appliance?

The lid is not closed.

« Tumn the Lock/Unlock Handle completely to
“Unlocked” before closing the lid.

« Tilt the Pressure Weight before closing the lid.

- Completely Insert the Inner Pot in the appliance
by fitting the handles of Inner Pot to the grooves
of the body.

« Isn’t it the sound from the cooking relay?
- Did you remove any water or moisture from
the outer surface of the Inner Pot?

“Ticking” sounds is heard
during cooking, warming or
reheating.

« The “ticking” sound is normal if it comes from the
relay.
The wet outer surface of the Inner Pot can cause
“ticking” sound. Make sure to wipe out any water
or moisture before inserting the Inner Pot.

« “E_£” indicates that there is a problem

E _B" appears on the screen. with the environment sensor.

+ Unplug the appliance and consult the dealer and
customer service.

« “ELF” indicates that there is a problem

R \ith the intemal memory of MICOM.

+ Unplug the appliance and consult the dealer and
customer service.

« “EEF” indicates that there is a problem

1 Pu L
EEF" appoars onthe scroen with the external memory of MICOM.

+ Unplug the appliance and consult the dealer and
customer service.



CHECK BEFORE ASKING
FOR SERVICE

v In case the appliance does not work properly, check the following lists before consulting the dealer and service center.

Symptoms Things to check

Possible solution

The Lock/Unlock Handle
doesn’t turn to be unlocked.

» Didn’t you attempt to turn the Lock/Unlock
Handle during cooking?

» Didn’t you attempt to turn the Lock/Unlock
Handle when steem has not completely
escaped?

+ The lid does not open while cooking. Do not open the
lid by force. If necessary, open the lid after tilting the
Pressure Weight and allow steam escape by pressing
the cancel button for two seconds.

+ Allow the steam to escape completely by tilting the
Pressure Weight before opening the lid.

If the lid does not open even
after the Lock/Unlock Handle is
turned to “Unlocked.”

+ It is due to the internal pressure.
+ Tilt the Pressure Weight and allow steam to escape
completely.

If steam comes out of the lid
or “Beep” or whilstle-like
sounds are heard.

« Aren’t there any residues adhering to the
packing?

+ Isn’t the packing too old?

+ Use the packing after wiping it with a soft cloth.

+ Keep the surroundings of the packing clean.

+ If steam escapes, allow steam to escape by pressing
the cancel button for 2 seconds, unplug the appliance,
and then consult the dealer and service center.

+ Exchange the packing after using 1-3 years. Old
packing can cause a failure of the pressure cooking
due to a steam leakage.

If the cancel button is not
pressed while cooking.

« Isn’t the inside of the Inner Pot hot?

« If the temperature inside the Inner Pot is too high, you
need to press the cancel button for 2 seconds to
cancel for safety’s sake.

+ Be careful not to get scalded or bunt as the content
can be scattered in the air as steam escapes.

If brown rice is not properly
germinated. specified capacity?

+ Didn’t you use dried brown rice?

+ Didn’t you germinate the brown rice over the

+ Cook appropriate amount of brown rice within the
specified capacity.

+ Dried or contaminated brown rice might not be
germinated properly.
(Refer to the page 19)

If beans (mixed rice/brown
rice) are half-cooked. dry?

« Weren't the beans (mixed rice/brown rice) too

« Presoak or boil beans (mixed rice/brown rice)
before cooking and use the Mixed Rice mode.
Grains can be half-cooked depending on the type
of the grains.

ENGLISH
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Tén cac bd phan

TEN CAC BO PHAN( PHIA NGOAI)

Huwéng dan vé linh
kién bén trong

van dp sudt. o
Truée khi ndu com can chinh van &p suat ve
trang thai dirng thang dé co thé diéu chinh ap
sudt bén trong ndi, khi van bj w6t trc la qua
trinh thoat hoi nurdrc dang durgr tién hanh.

L6 thodt hoi nuéc tu dong.
Khi ndu com xong va chuyén sang ché
do gir am sé tu dong thoat hoi nudce.
Khi can c6 thé an nut “Hly” trong 2 gidy 2 5 Xh &[]
dé tién hanh thoat hoi nuc};c. dl?:gngéhgg:r;\gn%incscﬁn.

N3p van xa

NUm vdn mé ndp vung.

Khi néi)u com hodc trong chu trinh hoat dong,
can dam bao num “Khoa/ mg” vung dang O i
tri “Khda”.

NGt mé vung ,

Sau khi van nim “Khda/ mo” trén nap vung tir
vi tri “Khda” vé vi trf “M¢”, an nit mo vung. (Khi
n6i dang nu com hodc dang trong chu trinh
hoat dong, khong dugc an nut nay)

Cac bo phan thao tac chirc nang va
bd phan hién thi.

Mudi/ Va xtic com

L N&

Gioang nap P

nol

Gioang can dugc A

thay mé&i sau 1~3 ;I(-)ar)]/ cﬁg?

nam str dung tuy Y

vao céch str dung 5 -

va so lan sir dung. IOA\ng vn(‘)l o
Can dat long ndi dung vi tri.
Khay chira
nuotc trao -
Saukhinducomhoic  A*
két thic chu trinh hoat AE,'\
ddng clia noi can do '"H
nudc trongkhay chira - 77 G2

nude trao. Nuoc trao
dong lau ngéy trong khay
s& két hop voi nuac
com va gay boc mi.

Chd cdm muoi
xuc com

R6 hap

Day dién. (c6 thé mua riéng & trung
i . tam bao hanh cta Cuckoo)
Phich cam
Hinh &nh phich cam c6 thé khac

Phan cam S0 VGi phich cam that
bién nhiét

VIETNAM



NS

Nt gidr am/

Ham nong lai

Str dung khi mun giit &m com
hoéc hap ndng com trudc khi &n
(tham khao trang 51~52)

Hen gi& nau

St dung khi muon cai
dat trudc khi ndu com
(tham khao trang 50)

Nut cai dat thoi gian
Duing lic mudn cai dét khi nau com
(tham khao trang 50)

Sir dung khi cai dat thoi gian nau
com mam gao it hodc hap da nang
(tham khao trang 49~50)

x Trong trudng hop cam phich vao 6 dién nhung ndi khong hoat dong, do la trang thai cho

Phan hién thi
chirc nang.

CUCKOO

Eco Pressure Rice Cooker

MADE IN KOREA

Nut menu/ chon mén

St dung khi chon cac chirc néng r ndu com trang nau com trang
nhanh, com trang nhiét d6 cao, nau com ngli coc, com ngd coc
nhiét do cao, nau com gao Irt, com gao It nhiét 6 cao, nau
com mam gao Iirt, ndu chao dinh dudng, ndu com chay, hap da
nang, vé sinh ty dong

nhur duroc trinh bay trong hinh v& (menu trén man hinh cho hién thi tiy vao cai dat cta

ngu i str dung)

% Khi thao tac cac chirc nang, neu an nit “Huy noi s& chuyén sang trang thai “cho”

x An nit cho dén khi phat ra tleng Tly thiét k& ma man hinh hién thi clia san pham trén thuc Man hinh trang thai cho

thé c6 thé khac mot cht vai hinh.

Tén va vai tro cta cac bo phan chirc nang

Nut ndu ap suat/

N&u nhanh

Dlng khi bat dau ndu com hodc
do an (tham khao trang 46~47)

Nut huy

Duing khi mudn  hiy chirc nang da
chon hodc muon thoat hoi nudce tw
dong (kh| néi dang nau com hodc
dang trong chu trinh hoat déng can
an nut Hay va gitr trong 2giy)

Nut Tu dg,n lam
sach/'Ché do

Dung khi mudn vé smh tu dong (tu
déng vé sinh sét khuan) hoac cai dat
nhiét do gitr &m com (T ham khao
trang 52)

Dung khi: cai dat ché dé gitr am
(tham khao trang 52), cai dat chu
trinh ndu com (xem trang 48 hoac
khi cai dat tang Iucmg chéy khi ndu
com chay tham khao trang 48)

T

Chtrc nang kiém tra bat thudng cua bd phan hién thi chirc nang.

Khi st dyng san pham khong diing cach hodc san pham phat sinh bat thurang, sé ¢ cac hién thj canh bao nhur
huéng dan dudi day. Néu lién tuc xuat hién cac hién thi trong trudng hop diéu kién st dung binh thuomg hodc sau
khi cai dat, can lién hé véi trung tam tu van khach hang.

Hién thi bao khi khéng c6 long néi

Hién thi bao bat thudng & cam bién nhiét do
(“_” hién thi nay s& lién tuc nh&p nhay)

:: "7 :'t Xuat hién khi lién tuc khi chi dun nuéc

Xuat hién khi &n nit Nau/ N&u nhanh hodc an nit hen giés nhung chura xoay nim déng nip vung vé
ché d6 Khoa. Luu y luén van ndm déng nap vung ndi vé huéng Khoa.

Khi ndi @3 nau com xong hodc hoan thanh chu trinh hoat ddng, khong van nim “Khéa/ mé” trén vung vé hudng
“Mé&” sau khi ndi chuyén sang trai thai cho, khi 4n lai nt “N&u/ Nau nhanh” hodic 4n niit hen gior, ndi sé hién ra ky
hiéu nay. Khi do, van nim “Khoa/Mo” trén vung vé hudng “M&” rdi quay lai hudng “Khéa” 1a durge. Trong trudmg
hop khong thé khac phuc I5i nay hdy lién hé véi trung tam chim soc khach hang.

,': .= Xuét hién khi c6 bat thuong & bd nhé trong — Hay lién hé Trung tm chdm séc khach hang

J= S )= Xuét hin khi c6 bét thuong & bo nhé ngoai — Hay lién hé Trung tam cham séc khéch hang




Chuan bi tru’é’c khi nau

Sau khi nra sach long noi, cén 1y gié

sach lau kho.

» Dung gié mém dé rira Iong noi

» Néu dung gié clrng dé rira cé thé gay bong
|6p chéng dinh.

» Khong cho cac vat dung sac nhon (dia, thia,
diia) vao 1ong 1ong ndi dé rira.
- C6 thé gay bong hoac xudc I6p chdng
dinh cta long néi.

Duing cdc dinh luong de dong du luvong

gao can thiét cho cac phan an.

» Mét coc dong gao vira dii ddy duoc tinh 1a cho
mot phan an.
(Vi du: 3 phan &n dong 3 céc, 6 phan an dong 6
c6c)

x Hay str dung murc nuréc clia “Mixed Brown Rice” khi néu loai
gao trang di. Gao trang ddi ¢ thé nal toi da duroc 8 cdc.

Can vo sach gao cho t&i khi nuérc trong,
sau d6 méi cho gao vao trong long noi.

Piéu chinh lrong nurdc ndu tlly vao timg menu

Gao cho 6 phan an (6 8¢ gao)

» Bat long n0| trén mét bang phang bang, do
Iuong nuéc phu hcp dva theo vach duoc
danh dau trén thanh Iong noi

» Vach trén thanh ong ndi duing @& do Irong gao va nure

© Khi ndu gao cii hodc mudn an com udt cé thé cho
ILrorng nuoc nhiéu’hon so voi Iuong tiéu chuan.

@® Néu ndu com cho 6 phan n (6 cdc gao) thi dd nude
d8n vach s6 6 phan “com trdng, com ngi coc”

@ Khi ndu gao méi hodc mudn nau com khd, cé thé dé it
nuéc hon so véi lwong tiéu chudn.

@ Truong hop com chura chin han hodc khong déu: xay ra khi chat lrong
gao co sur chénh éch hodc ham Iurging nurde trong gao (gao muc) Trong
trrdmg hop nay héy thém tlr 1 ~ 10% lrong nurée dé néu

Sau khi cam phich, cho 16ng ndi vao noi

nau com.

Chuy cho hoan toan dng ndi vao phia bén trong néi nau com.

» Luu y néu déy long ndi dinh gao hodc céc di vat khac c6
thé gay anh huéng dén chu trinh ndu com ca n.

» Luru Y néu long ndi khong duroc dit ngay ngén c6 thé
lam vung khdng déng dugc (tay cam clia long ndi can
duroc dat khdp vao vitri hom trén vanh miéng vé ndi)

Sau khi day nap, can van nlim déng
nap vung Ve vi tri “Khda”
» Khi phan hién thi chire nang hién tlr “Khda” tire Ia vung

da dugc dong khdp véi ndi.
Khéa 6

&)

VIETNAM



Cach nau com

An nit meny/Chon dé chon menu mong muén.
« Truwdrc khi ndu com, van &p sudt can dam bao khong bi nghleng léch.

« MGi khi &n it Menu/Chon thyc don s& di theo thir ty: Com trang —com trang nhiét o
ca0 — com ngii c6c — com ngdl cée nhiét 4o cao — com trang nhanh — ngt céc— ng
cdc nhiét d6 cao — gao lirt — gao It nhiét d6 cao — mam gao it — chao dinh dudng

==
=
— com chay — h&p da néng — v& sinh tur dong (Thanh chu trinh chon vong tron) (
[oRer -%“n'éﬁ (e [ [ I QIR I

« Lién tuc bam niit, c4c lra chon trong menu sé lién tuc thay ddi trén bang hién thi.
+ Khi da str dung mét Ian chirc néing ndu com trang, com tréng nhiét d6 cao, com
ngfi cbc, com ngil ¢ nhiét ¢ cao, gaol IUrt, gao It nhlet do cao, mamgao I0t, Vi du: Chon menu ndu com tréng
menu sé tu dong dugc ghi nh&, do do néu lién tuc str dung cling mot menu sé

khéng can dling thao tac chon lai.

An nit “N&u/N&u nhanh” 1a c6 thé tién hanh ndu com [ ap -

binh thudong. [l m
» Trurée khi an nat “NAu/N4u nhanh”, hdy ludn nhé van nim déng ndp ndi

vé hudng “Khoa” —
Neu chua vdn ndm trén nap ndi com vé vu tri “khda” ma van bam nut
“N&u/Nau nhanh” s& c6 &m thanh canh bao va xuat hién “ £ 717, noi
khong hoat dong.

Vi du: Khi ndu com tréng

Vi du: Trén bang hién thj 14 pht

N&u com (V|' du : com trang)
« Tir khi bt dau nau com trén bang hién thi sé hién thi thoi gian can thiét cho e
chu trinh nau. Theo tirng menu, thoi gian ¢6 thé khac nhau. =
« Trwéc khj ndu chinh 3 pht, nodi $8 tur dong thoat hoi nuéec, can biét
truéc de khéng giét minh do tiéng kéu tr néi com hodc & xa khu vurc R
ndi com dé tranh bi bong.

N&u com xong
» Khi néu com xong ni s& chuyén sang ché do gitr &m. Q9
« Néu khéng r muén \ iy am, c6 thé &n niit Hay va gitf trong 2 gidy dé =
huy chuc nang glu’ amcom

Neu nam vung noi khéng ¢ dé van, chg sau khi hoi nuréc néng trong
ndi boc Ien lam uGt van, van lar mot lan nira.

« Trong lic ndu com, khdng &n nit Hay, nhur vy sé dirng qué trinh ndu com

D3 nurdic vao Iong ndi dén vach thir 2, day nap va vin nim khéa nap.

e =1 =
5 e — Zk“—jm Cach 1: An niit Menu/ Chon va chon muc “Tu dong lam sach”, sau d6 &n nit
( =) ¢ “N&aw/N&u nhanh”
. Wioen meipe| Cach 2: O trang thai chd, sau khi &n ndt “Tu dong lam sach”, an “Nau/Nau
= oo = nhanh’

JURBO

Hién twong com chay min

Khi st dung nodi 4p suat nay, mot phan a0 dugc ndu sé trd thanh I6p chdy mong phia dudi day noi. L6p chay nay hap thu lrgng
nude thira ¢ trong ndi com, tao ra mét huang thom ty nhién va vi bli cho phan com,duoc ndu. Péc biét khi cai dat ché d6 nau
com hen ?IO’ céc hat gao dLroc ngam trong thoi gian dai tao thanh mét I&p bot min 1ang phia dudi day noi, I6p bot nay sau nay sé
tao thanh16p chay min thom dam hon so v6i khi ndu com ché dd binh thudng

% Khi tron gao trang v6i ngli coc, hién trong tao com chay min s& duoc hinh thanh ré hon
Chtrc nang ghi nhé chu trinh khi mat dién la gi?

» San pham nay cé chirc nang ghi nhé chuong trinh khi mét dién. Diéu nay cbd nghia la khi mét dién, san pham co thé ghi
nhc trang thal hoat dong tai thcn dlem 2 pht trudc khi nguén ‘dién bi ngat, khi co dién, ndi sé tur dong nau tiép ( Tuy ting
san pham ma tinh nang nay co thé khac nhau)

» Khi dang nau com, néu bi mét dién gitra cerng, chu trinh bi glan doan, can an [ai nut “Nau/Nau nhanh” dé tlep tuc chu trinh.

» Khi dang nau com hoac dang trong chu trinh hoat déng ma bi mét dlen quat trinh nau c6 the kéo dai hon bang khoang thoi
gian mat dién. Tuy vao khoang thoi gian, mat dién ma chat lurgng mén an phan lon bi | thay doi.

» Khindi dang thurc hién chirc nang gitt &m com ma bi mat dién, chirc nang gitt 4m sé bi hdy khi com bi ngudi.



Cach nau com

Huéng dan menu ndu com

Duing khi trén céc hat ngii céc vao gao khi nau

S{r dung khi mudn nau com trang déo com

S&r dung khi khong mudn 1én mam gao 10t ma Diing khi néu com biing hat gao Iirt ndy mAm

mudn an com gao It

C6 thé nau chao dinh dudng

C6 thé tu cai dit thai gian hdp

Dung, khi muén vé sinh ndi

khd myi trong néi sau

khi nau com, gitr'am cam hoac nau cac mon
khac theo chifc nang cua noi.

Dung khi mudn ndu com cé chay.

Puoc sir dung dé nau an nhiéu gao thom va

nép.

« Sau khi chon menu com trang, 4n 2 14n NAWNAU nhanh hodc néu chon “Néu com trdng nhanh” trong menu, ndi s& it ngén thds gian

néu com (v6i hai phan com, mAt khodng 20 phit)
« Khindu com trang nhanh, com s& khdng ngon nhur khi néu binh thurong, va khoing st dung khi néu nhiéu phén com (trén 6 phan)
« Trwréic khi ndu nén ngam gao 20 phit, str dung chirc ndng ndu com nhanh s& cho vi ngon hon

x Trong trudng hop ndu com trang nhanh va it phan an, khay dung nuc c6 thé chira nhiéu nuéce, can d6 bd nuéce thira trong
khay dung nudc.

Cach sir dung menu ndu com

R Ip—
C"m;ééggo”hiét Cho“j‘i?}” nuf“ﬁ‘aﬁfﬁgu”mnio cao” ~ 2~10Phéndn Knokng31 - 44 Phit
< g « » Com trang, \
e rfg;;rang 2. Chon m;n:\ n(l)lgrr]nt?r(z:ar?gmgg; ’\f:éNnﬁ nlt]lgE;]Nau nhanh” Ng cée 2~ 6Phan dn | Khosng 20 ~ 26 Phil

Ngi céc _,Ghon meny gt gﬁgnh,, 2~8Phinan  Khoang 49 ~ 59 Phit
Ngd Cf’fagh‘ét a Ch°iﬂi”ﬁu‘iﬂﬁggfﬁazhgﬁa?‘%,?a° 2~8Phanan  Khodng 51 ~ 65 Phit
Gao lirt Ngd o ~ Er:‘mtmﬁl’;‘l‘]/ﬁgfgﬁnh  2~8Phdndn Khodng 46 ~ 59 Phit
Gao It ngl cbc Chon menu “Gao Itrt nhiét do cao” Gao It Ngd coc 2~8Phinan  Khoang 49 ~ 64 Phit

nhiét do cao — An n(it “Naw/N4u nhanh”

Gao lit _ Ghonmeny Gao it" 2~6Phinan | Khoang 55 ~ 64 Pht
Gao it nhigt a2 Ghon rﬂﬁ”n“u;‘gﬁgdf,jg‘[t"ﬁ;;°h?a° Mémgaolgt 2 ~6Phdndn  Knhodng 59 ~ 69 Phit
iy IR s oo imind K- s

Com chay Chon,men TChéo dinh duGng® ORrang, 2~ 4 Phénan | Knodng 38 ~ 41 Phit

% Khi ndi dang thurc hién chirc ning gitr m com, &n ndt “Hly” dé hiy chirc néng gitt &m va chuyén chon chirc ning mong mudn khac.
% Né&u ndu com sau khi str dung chirc nang hap da ning, c6 thé mui thirc &n s& bam vao com.
(Tham khao phurong phap vé sinh san pham, sau khi lau sach vé ndi, vung ndi, can diing chtrc nang vé sinh tu dong).

x Khi str dung menu gao lirt tron ngii cdc, gao It trdn ngi céc nhiét d6 cao, nén tron gao I(rt va ngli céc theo ty 1& 50:50

% Nén phan loai cac hat cung nhu dau dau do sau do ngam hodc ludc riéng roi m&i nau cung com.

x Tuy theo tirng menu ma thoi glan nau, dlen ap, Ichmg nau, nhlet do, Ichng nudc...cd thé khac nhau

% Khi hién thi “E =" lién tuc nhap nhéy, can xoay nim khéa nap vung v& hudng “MG” xong d6 vén vé vi tri “Khoa ndi s& hoat déng binh
thurdng. (Cach 1am nay khdng &p dung trong trrdng hop sau khi ndu com xong d& xoay hon 114n ndm vung vé hudéng “M§” trrée do)

VIETNAM



Nau co'm theo cach cua Cuckoo/ cach nau com chay

Chirc nang nau com theo cach cta Cuckoo

Nho' ¢6 chirc nang co thé diéu chinh tirng bude nhiét d (Nhiét a6 cao/ thap) sau khi qua trinh gia nhiét ket
thuc, nguoi st dung c6 thé truc tlep diéu chinh murc nhiét da duo‘c thiét ké san bang nhiét d6 mong muén cua
m|nh nén ngudi str dung c6 thé ndu theo nhirng ki kiéu mong mudhn.

Gia tri ban dau duoc cai dat la 2:0, tuy theo tirng trucmg hop ma cé thé diéu chinh theo tirng mirc khac nhau.

- Mrc cao: Khi nau com ngil c6¢ hodc ndu com déo
- Mrc thap: Khi ndu com gao té hogc khéng muén nad com déo.

Phuong phap ndu com theo cach cua Cuckoo

o trang thai cho, an nat “Tu dong lam sach/Ché& dd” trong 3 gidy va chuyén sang ché do “Cai dat nhiét do
gitr &m”, sau d6 &n nut “Tu dong lam sach/Ché d6” 2 14n 1a c6 thé cai dat duoc ché dé “N&u com diing
céch”. Luc nay trén man hinh hién thi sé hién ra toan bé menu ndu com theo céch ctia Cuckoo
@-1 ché do cai ddtnhistddmiccao @ Man hinh cai dit OK
© Cai d&t man hinh ndu '
com Cuckoo

Annit menu/ Chon, man hinh sé
thay d6i nhur hinh vé

Néu &n nit’ Nau/Nau nhanh” hoéc

n(t "Gilr am/Ham nong la”, gia tri cai dat
Woan e aws Liay A 7 sé duoc luu lai va quay 6 vé > frang thai
@2 ché do cai dat nhiét do murc thap cho. (Néu &n ndit “Huy” hoéc &n bat cir it

TYDONGLAMSICH
AUTO CLEAN

lﬁ] I0DE
¢ €00
Khi &n ndt “Ty dong lam sach/Ché do”
trong 3 giay roi chuglen sang ché do — néo qua 7 gidy ma khong nhap bat cir gia
& IE:— E'J tri nag, moi chirc nang s bi huy va quay

“cai dat nhiét do gitr am”, sau do 3 an U 4
it T dong Bm sach/Ché 60" an 2, tré vé chg d6 “Cho”). (Néu dn nit “Tur dong
sé chuyen sang man h|nh cai dat nau “ lam sach” ma khdng nhap gié tri thay doi,

sé chuyen sang ché do cai dét chirc nang
An nit menw/ Chon, mén hinh s thay d8i nhur hinh v tang curong chay khi néu com chéy)

com dung céch, g|a tri cai it ban dau
la gia tri hién thi trén man hinh.

1. Chirc ndng ndu com theo cach clia Cuckoo dugc &p dung khi nau com tréng, com tréng nhiét d cao, com trang nhanh, ngti cac, ngti cc nhiét
d0 cao, gao I, gao Iirt nhigt g6 cao, mam gao | |(rt (nhur menu co ban)

2.&nnit “Nau/Nau nhanh” dé bat dAu chu trinh nau com.

3. Sau khi cai diit theo tlmg mirc, hat com thanh pham s& c6 trang thai va ham lrong nuic khéc nhau.

Cach nau com chay

1. Vén nim Bong/ MG trén nap vung vé vi tri khda, An niit “menw/ Chon” dé chon chirc ndng néu co'm chy (Tham khéo
cJ1u'c nang tng cu'ong lu'ong chay)
2. Annit “Nau com ap suat/ ndu com trang siéu t6c” dé bat dau chu trinh ndu com.
3. Sau khi da hoan thanh mén co'm chay, m¢ nap vung, an hét phan co'm déo bén trén va an dén phan chay bén dudi.
» Nau com chay chip. dung Vi Iuorng 4 phan antro xuong
» Khi ndu com chéy, d6 nuéc theo ngan clia cot “com trang, com ngi coc”
» Khong nén dai gao qua Ki (nuorc dai gao con duc)
» N&u mudn ting cudng chay, nén cho gao vao ndi, day nap va ngam 30 pht truéc khi nau.

Cach cai dat chirc nang tang cud'ng chay

Khi ndu vor| chirc nang “com chay’ cai dat theo cac ki hiéu chirc nang ung v&i mirc do tao chéy.
» Céch cai dat chirc nang tang curdng chay( khi can tng lirong chdy nau com véi menu com chay theo y muén)
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Khi cai dat chtrc nang i Khi xéa chirc ndng tang
tang cuong chay cuang chay

1. Tai trang thai chd, sau khi &n nat “Tu dong lam sach/Che do” trong 3 g|ay tré én roi chuyen qua ché do “Cai dat nhiét do gitr am”,

néu an nit “Tu dong lam sach/Che do 3lan, sé chuyen sang ¢ ché d6 “ Tang cudng chay”
2. Tai man hinh ban dau khi vao che d6 cai dat tang cucrng chay, an nt Menu/ Chon,sau khi chon “Ca| dat” hoac “Xda” chirc nang tang

cuorng chay, néu an nit “Nau/Nau nhanh” hoac “Gitr am/Ham nong lai” s& co thé cai dat hoac x6a chirc nang ting cudng chéy.
3. N&u an nit “Hay” hodic bat cir nt ndo qua 7 gidy s& xéa cac chirc nang va quay trés vé& ché do chd.



Céach nau co'm gao Irt nay mam

Mam gao It la gi?

» Gao Itrt so vai gao té c6 ham Iugng dinh durdng cao hon, nhung khi @n c6 cadm gidc tho, clrng, khd tiéu héa hon,
tuy nhién sau khi dé nirt mam sé tr& nén giau chat dinh dudmg, cling nhur dé hap thu.

Pac diém cua gao It [én mam

Gao Iirt ndy mam cé ham lrong dinh dudng cao hon so vai gao It thuong va khic phuc duoc nhuoc diém 1a thd

ctrng khi nhai clia gao it dong thoi khién tiéu héa dé dang hon.

» So véi gao Iirt, hat com mém hon,dn dé hon.

» Dé tiéu hoa va co ham lwong dinh dudng phong phu, trong qué trinh [&n mam, do héc mén dudng héa dugc
phan gidi nén dé tidu hoa va hap thu.

» La thuc pham dinh dudng t6t cho tré em va hoc sinh 6n thi- do lwgng chét xo rat phong phu.

> Mam gao Iirt 6 ham lrong GABA (Gamma Aminon acid) I6n, GABA dugc khoa hoc chirng minh la mét loai hda
chat tot véi co thé ngum nhu tang cuong chire néng gan, than, co tac dung (rc ché chat béo trung tinh, hiéu qua
trong viéc ngan ngtra hién tugng tang huyét ap, tang san sinh t& bao nao.

Céch thao tac véi menu “Mam gao Iirt”

Dé chuan bi ndu com mam gao lirt, cdn ngdm gao lirt vao nudc trong vong 16 gior

Phurong phap chudn bi

» Gao it thuong dugc str dung trong cac gia dinh sau khi déi, dem ngam vao nuéc.

» Sau khi ngam gao vao nudc trong vong 16 g|or trude khi chon menu “Mam gao I(rt”, can rira gao Iirt mét Ian
nira dudi voi nude chay Luu y khéng nén qua manh tay vi cd the lam rung mam gao

» Tuy vao thoi gian ngam gao ma huong vi com thanh pham c6 thé khac nhau.

» Gao Iirt sau khi duoc ngam varlra xong, cho vao long ndi, d6 nuée tlly theo lrong gao roi str dung menu “Mam gao l0t”.

» Vao mua he khi thai tlet néng, tlly vao nhiét do Itic ngam c6 thé gay mli cho com thanh pham, nén rit ngan thoi
gian ngam va chu y rira gao ki hon.

Van niim “Khda/ mé” trén vung vé vi tri “Khda”, an “menu/ Chon” va chon “Mam gao Iirt”. Khi
Menu “Mam gao lirt” duoc chon, chirc nang trén man hinh sé hién thj “2H”

» Khi khong 1&n mam gao it va ndu com gao It thong thudmg hodc nau com gao It da duoc [én mam sén, thi
chon menu “Gao Iirt” & ndu com.

An ndt “N&u/N&u nhanh”.

» Néu &n ndt “Nau/N&u nhanh”, ndi sé thurc hién chu trinh ndu com ngay sau khi thurc hién chu trinh 1én mam da
duogc cai dat san.
» Khi dang trong qué trinh [&n mam, trén man hinh s& hién thi thdi gian can chd dén khi hoan thanh.

Luu y khi tién hanh nau mam gao it

© Néu khong mudn nudi mam gao lén va muén nhanh an, khong can chuan bj 1én mam ma chi can chon menu “Mam gao
Iirt”, sau do cai dat thoi gian 1én méam  mong muén réi an nit “N&u/Nau nhanh” dé ndu com.( Ham lugng dinh duéng
khong khac nhau nhiéu theo do Ién clia mam gao.

@ Trong diéu kién nhiét dé cao, néu I&n mam trong thai gian qua lau sé khién gao c6 mi, lic d6 nén cai dit rit ngan thoi
gian I&n mam.

® Trong truorng hop muon nau com theo menu “Mam gao Iit”, khong nen nau quéa Iuorng cho 6 phan &n

O Khi Ien mam gao c6 thé dung nudc may thong thuong hodc nudc uéng dong chai cang t6t. Tuy nhién Iwu y tranh sir
dung nudc nong hodc nuc dun si dé ngudi vi cd thé khién .gao khong lén mam.

@ Trang théi lén mam nhu ty & 1én mam, db dai cla mam tly vao loai gao, trang thai bao quan va thoi glan bao quan
- Mam gao Iirt 1a mam nay ra tir hat gao, co thé khac nhau vé do dai mam sau khi Ién mam, ty 1& Ién mam do chung loai
clia gao, gao dugc dem Ién mam bat budc phai la gao dugc thu hoach trong 1 nam, nén sur dung gao cang méi thu
hoach cang tét

@® Truong hop Ién mam gao I(rt, khi cai dit 2H, 4H, 6H 12 gia tri khong duoc hen gir. Néu mudn hen gio, can chuyén vé
menu “Gao I(rt” rdi tién hanh hen gio. (tham khao trang 50)

@ Tuy vao loai gao It ma Iuong chay hodc trang thai com thanh pham c6 thé khac nhau. C6 thé ting giam luong nuée
hodc st dung chirc nang “Nau dung cach” & phan 48

@Tuy vao diéu kién hodc trang trai clia gao ma cé thé khong nhin thdy mam gao

VIETNAM



Hen gio’ ndu com/ Cach nau cac moén hap da nang

Phuong phap ndu com hen gio

Van nim “Khéa/ mé” trén vung vé vi tri khoa, khi dén khoa bat
sang thi an nut hen gio

» Trén man hinh hién thj s& hién thi thoi gian va nit “Hen gio” nhap nhay.
» Annt “Hen gi”, trong vong 7 gidy héy bat dau cai dat thi gian mudn hen gia.
» Khi dang & churc ndng gilr &m, néy myodn cai dat thoi gian ndu com, an - 255

nut “Huy” dé xoa chirc nang gitr am va cai dat thai gian

An nit “Théi gian” dé cai dét thoi gian hen gio.
> Moi khi an n(t “Thai gian”, thdi gian cai dat dugc tang Ién 10 pht. . | 1.
> Co thé cai dat dugce thoi gian hen gio trong khoang 1 gio dén 12 gio 50 phut. .

~ > s d\

An nut “menu/ Chon” dé chon menu mong muén.

» Trongtruong hop chon menu “Mam gao Igt” 2H, 4H, 6H la gia tri khéng dugc hen gidr. Khi mudn hen
gio can chuyen sang menu “Gao Iut” roi tién hanh hen gio. ) o

» Trong truging hop st dung Menu “hap da ndng”, sau khi cai dat thoi gian hap, ¢ thé tién hanh hen gio.
Trong truong hop thoi gian cai dat dai hon 60 pht, thoi gian nau hen'gio' co thé duoc cai dat a2 gic.

» Trong truong hop khdng chon menu cu thé, noi sé tién hanh hen gid tur dong véi Menu “Com trang”

Sau khi tién hanh hen gi& 7 gidy, noi sé tu dong hen gi&r ndu com
» Sau khi an n(t “Hen gio”, néu trong 7 gidy khdng c6 gia tri dugc nhap, ndi sé tur déng tién hanh hen gier nau.

» Khi chuyén qua ché do “Hen gio ndu” dén tin higu s& ngirng nhap nhay va thdi gian hen gior & giam tirng pht
mot va tién hanh naucomhengio. .~~~ T o T
(Trong thai gian nau com hen gio;, gitra “gio” va “phut” sé nhap nhay ki hiéu “ ; )

N ln] 1
%00+ 855 - [L223) -

<Pang tién hanh ndu com hen gio> <Cooking> <N&u com xong/ Giir &m>

» Thai djém duoc cai dat dé hen gio |a thoi gian con lai cho t6i e hoan thanh chu trinh nau com
hen gio.( Tuy theo lugng gao nau va diéu kién str dung ma thoi gian ¢é thé khac nhau)

<Man hinh chuyén sang ché do cai dat dé hen gio>

(
<

Luu y khi ndu com hen gio

Trwo'ng ho'p ndu co'm hen gio’
» Néu ndu bang gao da duoc bée ti (dung gao) Iau ngay khién hat gao qué kho co thé lam com surgng.

» Thoi gian cai dat hen %ig‘v hodc diéu kién xyn% quanh c6 thé 1am com khé hodg nhao, khi d6 nén diéu chinh gia gidm
lwong nuge dura trén tiéu chuan ngan nuéce trén thanh ndi cho com thanh phédm ngon hon.

» Trong trudmg hop cai dét cong suat ndu com hen gid' 16n hodc thdi gian hen gior ndu com dai c6 thé lam tang hién
tugng tao chay
Thay déi thdi diém hen gio'.
» Khi thay ddi thai diém hen gi&, sau khi dn nit Hly dé hly, tién hanh cai dat lai thai gian.
Cach str dung chirc nang “Hap da nang”

Van nam “Khéa/ mé” trén vung vé vi vi khéa, dn
& nut “Menu/Chon” chon “Hap da nang”
Q=R » Khi menu “Hap da ning” dugc chon, bang hién thi s& hién 20

An nat “Théi gian” dé cai dat tho'i gian.

» MGi lan &n n(t thasi gian hap tang 18n 5 pht.

» Thoi gian cho “Hap da nang” 1a 10~90 pht.

An nat “Nau/Nau nhanh”.

» An niit “N&w/Né&u nhanh” dé bat dau thurc hién h&p da nang. Khi
chure néng hap da nang bat dau, thai gian can chd téi ltc chin dugc
thé hién trén man hinh hién thi.
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Chu y khi ndu com

Pé cé bira an ngon

M6t s6 diéu can biét dé nau com ngon bang ndi com &p suét

Nén dong gao bang cdc dinh lrong dé dong duoc luong gao
chinh xéc. (Céc dong gao ¢4 thé c6 kich & khac nhau tuy theo
tlrng dong san pham dugrc ban trén thi trrdng.) Khi cho nude,

can dé rudt ndi & noi bang phang dé can va cho nudc dén vach

trong long noi.

Com c6 thé bj déi mau hodic cd mui néu dung ché dd gitr &m
trong thoi gian dai.

Nén mua gao véi sd lurong nhd, bao quan & noi mat mé, théng

gi6, khong c6 énh néng chiéu trurc tiép dé hoi nuée trong gao
khong bi béc hoi. Trong trurdng hop gao bi khd vi & mé lau,
khi n&u nén thém khoang nira vach nuéc.

Phai thudmg xuyén rira sach ndi. Néu khong thudng xuyén am
sach nai, vi khuan s& phat trién va co thé lam com c6 mui khi gitr
am.

N&u lrgng gao va nuic khong phii hop, com sé cé thé bi cimng,
khéng chin déu hodc bi nhao.

Trong trurong hop gao da qua khd, nén tranh ding chirc nang

nau hen gi& ma nén cho thém khoang nira vach nuéc réi nau.

Khi ndu hen gio qua 10 tiéng hodc ndu hen gidr loai gao bi khd,
com nau sé bi clng hodc chura chin han, trudng hop dic biét

com con ¢ thé bi phan tang.

Trucmg hop gao bi qua khd, du co dinh lugng chinh xac thi com
nauravan c6 thé bj cimg

Thoi gian hen gio cang dai thi hién turgng com bi chay (chay
min) cang tang.

Nén sir dung chirc ndng gitr &m duéi 12 tiéng.

Nhirng chu y khi gitr @m

Khi vira ndu com xong hodc khi dang gitr am com, do 4 ap luc van

con nén cd truorng horp khong mo ducfc nap ndi. Khi muon mé
n&p ndi, can phai m& van xa p suat hét rdi méi mé nép.

Khi gitr am hodc ham néng lai can phai chinh lai tay camtrén nap
ndi xoay Vé lai huong (khod). (Cothe bi anh hudng dén tinh ndng
gitr &m va Iam hdng nit mé nap ndi)

Dic biét, nén lau thudng xuyén dé phan nap ndi khdng bi
dinh di vat.

Khi gitr &m com qué Iu 6 thé lam com b d0| mau ho&c cé mui
kho chiu, vi vay chinén dung chirc néng gt am duéi12 tiéng.
Déc biét, com néu bang ndi ap suét thurong bi d6i mau nhanh
hon ndi com thucmg

Sau khi dung ché do gilr am qué 24 gidy, trén ndi s c6 dén nhay
bao hiéu qua thdi gian gitr am.

Khi ndu com xong nén danh com déu 1én rdi méi gitr 4m dé it
comludn ) ngon. (Kh| com trong ndi ¢4 ft nén vun com véo gitra
[ong ndi rdi méi gitr am)

Khi dang gitr Amma 1 trong ndi khong co com hodc néu khong
muon dung chirc néng nay nira hay 4n ndt huy d& huy ché do
ho&c it dién ndi com.

Céc loai gao hon hop, gao ICrt khi gitr am thucngyhong duoc
nhur gao trang nén néu c6 thé hdy tranh ding ché do gitr am.

Trong qua trinh gitr 4m, & canh n0| hodc day ctia 16 thodt hoi,
comcothé chuyén sang mau trang vabi phong lén.
Khi gédp trramg hop nay nén dao com lai cho déu.

Khong déva X0icom trong ndi khi dung ché do g|u am. Dic biét
Va4 XGi com bang go ¢4 thé sinh ra vi khun va tré thanh nguyén
nhan lam com c6 mUi.

Khong nén gitr &m Iuorng comqua ft, hodc tron com dang an
dd, com lanh vao v&i com dang dugrc gitr &m. Com 6 thé xuat
hién mui kho chiu.

(Nénlam néng com lanh bang 10 vi séng)

Truong hop com c6 mui khé chiu trong khi gitr &m

» Nén thuong xuyen lau rira sach. Dac biét néu nap ndi com bi ban ¢ thé gilp vi khudn phét trién va lam com c6

mui khé chiu khi gicr am.

» Ngay ca ngoai quan sach s&, nhung vi khuan sinh sdng & khap noi va van co thé gay ra mui khd chiu, vi thé
trucmg hop c6 mui kho chiu hay dung chuc nang tu dong lam sach vi khuan (Tu dong lam sach). Sau khi lam

sach vi khuan (Iam sach tu dong), hay rira noi that sach.

» Néu sau khi nau cac mén nhur canh hay ham ma khong tra sach ndi, com sé& cé thé bi bam mui.

VIETNAM



Pé giir am co'm ding cach

y - 2 A n -~ ~
Cach diéu chinh nhiét dé gitr am
Néu da lau rlra sach sé va khir triing trong nugc dun soi rdi ma van co mui kho chiu, bi dong nuéc hay com bj bién mau thi tirc
la nhiét do giir &m dang khdng thich hop, vi vy ta can chinh lai nhiét d6 gitr am.
Khi muon dieu chinh nhiét do gir am, Ouy khach hay lién hé trung tam cham séc khach hang dé dugc hudéng dan cu thé.
(o] 00 trang thai chd, nhén gitt nit tur dong lam sach trong 3 gidy d8 truy cap vao
L*J‘"T.fof)f‘" ché db diéu chmh nhiét do gitr am. O man hinh s& hién thi nhu hinh vé. Khi do
nhiét do gitr 4m hién tai sé duoc hién thi. "/

@ Nhan nit Menu / Lira chon man hinh s& chuyén sang hién thi dau
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= ' =] s @ Sau khi thiét 1ap xong nhiét do mong muén, nhan ndt Nau/Nau nhanh hogc Gitr am/
@ [ ,J Ham néng lai thi nhiét d6 duoc thiét Iap sé dugc nhép va chuyen vé ché do cho. (Neu

nhan ndt Huy hodc khong nhan nit ndo qué 7 gidy, ché do sé dugc tu huy va chuyen
( o ) vé ché db cho.) (Neu nhéan ndt Ty dong lam sach/Ché do thi s6 liéu vira thay ddi sé
khong duorc luu va chuyén vé ché do thit 1ap Gilr 4m)

Diéu chinh nhiét d

1. Trudng hop mui hoi xudét hién nhiéu va nuéc bi dong (com bj nhéo ra):
Nhiét do gitr &m qua thap Tang nhiét d gitr &m lén khoang 1~2°C

2. Truomg hop com bj dai sang mau vang dam va com van co6 mui kho chiu du rat kho:
Nhiét do gitr &m qua cao. Giam nhiét do gilr &m xudng khoang 1~2°C

Cach diéu chinh chirc nang gilt m tu déng

Str dung trong trirdng hop nuée chay nhiéu khi mé néi com dang duoc gitt 4m hoac khi xudt hién hién
twong phan com phia trén bi né nhao

i (. ,=4J Comm ] T O T ché do chor (H|en thi ~ & man hinh hién thi so) nhan nit Ty déng 1am sach/Ché do
= r E5 trong 3 gidy de Va0 ché dd thiét lap nhiét dg gitr &m, nhan nit Ty dong lam sach/Ché do
e : 114n sé chuyén sang ché do thiét lap Gitr am tu dong.

@ Nhan nit Menu / Lira chon, méan hinh s thay déi nhur sau
Do s Zo-Fo-i» O

© Sau khi thiét lap gia tri mong mudn, nhan nit Nau/Nau nhanh hodc Gitr &m / Ham néng
lai thi gié tri duoc thiét Iap s& dugc nhap va chuyen vé ché do cho (Neu nhan ndt Huy
hodc khong nhan nit ndo qua 7 giy, ché do sé dchrc tw huy va chuyen vé ché do
chd) (Neu nhan nat Ty dong lam sach/Ché d thi s6 liéu vira thay ddi s& khdng duoc
luru va chuyén vé ché do thiét lap Nau com tu dong)

o™

Lock

Nhan ndt Menu / Lua chon de’dieu chinh ché db thiét lap cao hon
Nhan niit Menu / Lura chon @& diéu chinh ché db thiét 1ap thap hon

Khi dung com

» Trong khi gicr &m, neumuonoo‘mnongamkmdungocm nhén ndt Gilt &m / Ham ndng lai, ché d6 Gitr &m / Ham ndng lai s& bat déu, sau
9pht ocmsenongamnhuvuaduoc nau.

<Khi gitr dm> <Khi hdm néng lai> <Ham ndéng hoan tat>
as 0 ev 1 | G0 e _ll_l (o)
I | &l O ) =
( o) ( =) ( =)

Trén man hinh hién thi “H" tirc Ben gitr am nhay va tren man hinh hién Kh| ham nong hoan tat che do gitr am lai dugc
la thoi gian gitr 4m d 3 tiéng thi “23” xoay tron thé hién thori gianhdm  tién hanh va thoi gian gitr &m dugc hién thi
ndng con lai tinh theo don vi phut

» Néu str dung chirc ndng Ham néng lai qué thudng xuyen com s& bi bién mau hogc bj kho. 1 ngay chinén su dung tir 1 ~ 2 14n.
4 Tru’orng horp com duoc ndu bang dung cu khéc hodc bép gas, hay cho com vao ndi, déng lai rdi an niit Gitr &m / Ham néng lai 1
lan d8 gitr am. Khi 6, trén man hinh s& h|en thi “LiH”
(Trudmg hop bé com néng vao néilanh dé gitr 4m nhu thé ndy c6 kha ndng com s& cé mui hodc bi bién mau)



Long noi

Lau sach cac vét ban v‘a nuaéc dong & mét dudi
vaméat ngoal clia ndi na nau. D0 rira cirng, ban chai,
chat &n mon... C6 thé lam bong 16p trang nén
hay sl dung céc loai 66 rLra méem, do rira bing
Vai cling nuréc rira bt dé rira long ndi.

Rira sach 16 thoat hoi truéc va sau khi str dung Vién qu
dé tranh khong bi tac. Khi rira nén lau nhe nhang,
tranh viéc lam qua manh.

Klem tra t|nh trang b6 thoat hoi truorc va sau khi
str dung. Néu b thoat hoi bi thigu cac bo phan
hay khong lap duroc Vo hoan chinh, héy fién hé
v&i trung tam cham soc khéch hang.

Phia trong noi Phan diéu chi

Trucmg hop céc dij vat bi dinh vao bd cam
bién nhiét, hay loai bd chung dé khong lam
hong phan Iong néi kim loai. . Hay lau sach
nudc hay vat la dinh trén mam nhiét.

Phan chmh cua noi

‘ cac khe hor trén than noi khi nau ccrm hoac
nau cac mén an, hay dung vai mém lau rtra
| sach lai.

% Chu y khi rira ndi ndu i
Khong rtra long ndi khi con cc vat dung sac nhon (dia, mudng, dila,...) trong do.

O
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@ Théo khay chira @®N3m tay cam clia ©D0 nudc trong khay chira
nuge phéndudng thodt - ERG O,
nude, ddy xuéng dé hoac dung bong rira cung
théo ra dung dich rira bét trung tinh
rlra sach.

Céach lau rira 16 ap suat bi nghén

Van ap suat
Neu 16 théng hoi van 4p suét bj nghén do di vat, cac chirc nang sé khdng
thé hoat dong binh thuong, vi vay hay tham khao céch vé smh van ap
suat /16 thng hoi trurdc va sau khi str dung, thao 16 4p suat ra va dun
kim vé sinh choc thong 16.
Thiét ké van 4p suat c6 thé khac so véi hinh anh

Cach vé sinh van ap suat/ 16 théng ho'i

© Xoay tay cam gén trén nap ndi sang hudng
(Khod) rdi cam van ap suat kéo Ién, sau do
xoay theo huéng mii tén (nguoc chiéu kim
dong ho) dé thao ra.

) A Pressi
Pressure Weight

@ Dung kim vé sinh (Co the mua rgi & trung

Phan it b3m md ndp ndi

ch vé sinh khay chira nwéc / dudng thoat chong nuwéc gao dong

,e Weight eNeu van ap suat da duoc Iap lai dng, van sé

Noi ndu - céc b phén

iéng ria o =

Men tam dich v Cuckoo) & thong I6. phu »V& sinh bang béng Lt =)

nee rrava dung dich vé sinh Chitanmon  BaN chai kim loai
nha bép trung tinh

Tru'orng hop com dlnh trén nap trong ndi, hay
rira sach bang nugc vai khan rira bat. Ph|a
tren nap duoc lam bang kim loai nén can chu
y ky khi rira.

anh noi

Khi ndu com hay nau cac mon an, nuéc gao
dugc sinh ra sé thdng qua 16 thong hoiva
duoc gitt lai & vién quanh n0| nén khi nau
xong hay duing khan vai mém dé lau rira sach
lai.

h chirc nang

Truging hop bj dinh nu6e gao hay dj vat, hay
dung loai va| mem lau sach. Céc loai db rira cung,
ban chai c6 thé 1am hong bé mét ph|m dleu khién.
Trudng hop trude hodc sau khi nau ndt bam
khong bam duoc hodc khéng hoat dong, hay lién
hé ngay v6i trung tam chim séc khach hang.

Trrdng hop nude hodc dj vat dinh trén nit b&m m&
nap noi trurdc va sau khi str dung, hay lau sach lai
bang vai mem Jruging hop trurée hodc sau khi str
dung ndt mé nap noi bam khdng duoc hodc khong
hoat dong, hay lién hé ngay véi trung tam cham
s6c khach hang.

O Sau khi lau rira sach, 1ap @ Gép chit lai khay chira
lai duong thodt nude
bang cach ddy lén nhur
hinh.

nude theo hurdng mii tén

Nap gilr van xa

Théo nap ra sau khi nau, str
dung dung dich vé sinh trung
tinh va béng rira lam sach
thuang xuyen, lau sach nuéc
dinh & nap san pham bang
khan mém.

@ @ Sau khi lam sach, xoay va gan lai van ap suat
theo huong nguoc lai (hudng kim dong ho)
s0 Vi khi théo 1.

¢6 thé xoay dugc mot cach tu do

VIETNAM



\ Cach bao quan san pham

Céch vé sinh phan ndp van xa hoi

% Khong cam nap van xa hoi ngay sau khi nau xong vi rat néng. Cha y tranh dé bi bong.

ONam vaophansauciandp  @Anmoéc & mittruéctheo @ Théo giodng theo hudng miii @ Bét khép giodng vao hdm theo

van xa hoi nhy hinh V& roi huéng mii tén dé thao rdi,  tén va rira sach. huéng mi tén roi &n dé lap lai
nhe nhang nhac 1én phiatrén  rira sach bang dung dich vé
dé thao. sinh nha bép trung tinh va

bong rira thuong xuyén.

= N
Sl ~ N

@ LAp phan ndp van x& hoi, sau @ Sau khi d&t knép ndp phan

khi lap khép vao phan hém van xa hoi clia san pham
phia dudi, lap theo chiéu mdi  vao nhu hinh v&, an nap Céch str dung dung Céch st dung sai
tén dé lap chac lai. xudng dé co dinh lai. % Khi Iap gioang lai can chi ¥ 1&p theo diing huréng

V& viéc sir dung tay cam trén ndp ndi

1. Xoay chinh xac tay cam trén nap ndi theo hudng vé vi tri "4 (Khod) khi ndu. + Néu trén man hinh chirc néng

Trf,n man h‘mb hié’ﬂ th} chrljrc nér]g sé‘hiér] détru “,?,”. bay la ChLEI’C ne:mg an to,én khang hién th] “Khod”, thyrc hién
dé thé hién nap ndi da dong hoan toan va cé thé lra chon churc nang nau ap lai xoay chinh xac tay cam trén
Suat. ndp ndi vé v tri “8” (Khod)
T T U P S T , +Nhintrbéntrén ‘
2. Sau khi qua _trlnh nau hoan thanh, xoay tay cam trén nap noi trr "8 "(Khod) xuéng phén nap néi, r)é'{_} tay cdm
sang v tri “5"(M6), sau d6 mé ndi bang cach &n nit mé nap. ) trén nap nodi dang o vi tri giong
Néu hoi trong néi chra durgc thoat ra hoan toan thi viéc xoay tay cam trén nap nhu hinh vé bén phai tirc la nap
PO , A X A NN noi dang ¢ trang thai khoa.
ndi trr “A”(Khod) sang “&”"(Ma) sé khong dé dang. Khi do khong nén c¢b tinh
xoay tay cam trén nap noi ma hay kéo van ap suat dé hoi thoat hét ra ngoai roi LOCK 4
thuc hién lai.
3. Khi mé va déng ndp ndi, ludn ludn chdc chan rang da xoay tay cdm trén np 8

ndi sang hudng vi tri “S”(M0)
Chu y khi ndp ndi chuwra déng

Khong cd gang ép dong nap ndi. Bidu ndy ¢6 thé gay hur héng cho ndi. Khi nap ndi khong dong durgrc, hdy kiém tra lai cac diém sau day.

1. Kiém tra xem 1ong néi d& nam 3.N&u trong ndi c6 hoi phat sinh tir d6
gon bén trong ndi chua. Hay an hay nugc néng... thi nap noi ¢é thé
dat phan tay cam cua long noi gap ap suat trong luc dong, khién cho
vao dlng hom trén vién noi. nap noi khong thé dong chat duoc.

Khi d6 hay rut van ap suat lén roi
ddng nap nai, xoay tay cam trén nap
noi theo chiéu kim dong ho roi an chat
nap lai.

2. Nhin tir bén trén xudng phan
nap ndi, tay cam trén nap noi
phai ¢é hudng giong nhu hinh
vé bén phai thi khi do nap nai
m&i dang dong.




Hay kiém tra ky san pham

trurdrc khi goi dich vu ho tro’

v Khi san pham c6 dau hidu bt thudng, hay kiém tra lai cac hang muc sau truée khi goi trung tam chdm séc khach

hang.

Triéu chirng

Hang muc kiém tra

Hang muc xur ly

Khi khéng ndu thanh com

Khi com ndu chua chin han
hodc bj clrng

Khi d4u (gao hén hop/gao Iit)
chua chin han

Khi com qua nhéo

Khi nuéc bi trao trong qua
trinh ndu

Khi c6 mui khé chiu trong khi
gitr &m

Khi hién thi biéu tuwong “£ __”

Khi nhap nhay tin hiéu thoi
gian gitr &m trong khi dang
gitr &m

Khi hién thi biéu twong “F Aa”

- Ban ¢ bam niit Nau 4p suét / ndu nhanh
gao trang chua?

« Khi dfang ndu ¢ bi mat dién khong?

» Sau khi lra chon menu mong muon, nhét dinh
phai bam niit Nu 4p su&t / ndu nhanh gao tring
1 |an va kiém tra man hinh ¢ hién thi “C Z 3
khong.

« Tham khao chirc ning bé tro' khi mat dién & trang
46

« Ban ¢ str dung céc dinh luong khong?

- Ban ¢4 diéu chinh Iurgng nuéc chinh xac
khong?

- Ban dé rira sach gao chua?

- Ban c6 ngam gao truréc khi ndu khdng?

+ Gao co bj qua kho vi d@ mé mét thoi gian
dai?

« Tham khao trang 45, 51 dé biét cach str dung
dung.

« Haly thém khoang ntra vach nuéc dé nau

- Pau (gao hon hop/gao Iirt) cé kho qua
khong?

- Ngam dau (gao bSn hop/gao Iut hodc chon chirc
nang néu Gao hon hop / Gao Iirt g€ ndu. Tuy theo
loai gao hon hgp ma com c6 thé chura chin han.

- Ban da chon dling menu chua?

- Ban da diéu chinh lrgng nuéc chinh xac
chua? ’

+ Ban c6 m& nap trong khi gao dang dugc
nau khong?

« Hay chon dling menu mong muén.

« Hay diéu chinh chinh x4c lrong nuéic (Tham
khao trang 45, 51)

« Sau khi nghe thay &m thanh hoan thanh qué tfinh
ndu, hay dé hoi thoat ra hoan toan réi mé nap ndi
dao déu com.

« Ban ¢6 str dung cdc dinh lugng khdng?

+ Ban d4 diéu chinh chinh x4c lurong nuéc
chua?

- Ban da chon chinh xac menu chua?

« Tham khao trang 45, 51 dé biét cach str dung
dung.

+ Ban c6 déng chat nap ndi khong?

« Khi d3 gt &m day ngudn c6 bi roi ra khdi 6

dién khong?
« Ban c6 gitr &m quéa 12 tiéng hay gitr &m
lrgng com qua it khong?

- Ban c6 b va com, com ngudi hay cac loai

com khéc vao dé gitr 4m khong?

« Hay ddng chit nap noi.

« Khi gitr &m hay ludn ludn c&m ngudn dién.

« Néu c6 thé hay gilr thdi gian gitr m dudi 12
tiéng.

- Ngoai menu gao trang, khdng gitr &m com ngudi.

- Xuat hién khi bd cam bién nhiét c6 van dé.

- Ngat nguon dién va lién hé véi trung tam cham
soc khéch hang

- D4 24 gior trdi qua ké tir khi gitr m chura?

- Bat dau tir lic gitr &m qué 24 gidy, thoi gian gilr
am s& hién thi nhap nhay dé théng bao thoi gian
gitr am da qua dai.

» Sau khi hoan thanh qua trinh néu, & tinh

trang van c&m ngudn, khong xoay tay cam

& nap ndi sang huéng “&"(M3) lan nao,

ban c6 an nit NAu 4p sudt/nau nhanh com

trang khi huy trang thai gitr 4m (Trang théi
cho) va khong?

+ Xoay tay cam trén nap ndi sang hudng “Ba” (M&)
r6i sau d6 xoay lai vé& hudng “@” (Khod)

VIETNAM



Hay kiém tra ky san pham
trwrére khi goi dich vu ho tro’

v Khi san pham c6 dau hidu bat thudng, hay kiém tra lai cac hang muc sau truée khi goi trung tam chdm séc khach
hang.

Triéu chirng Hang muc kiém tra Hang muc xur ly

Hién thi biéu twong “._;” khi  * Noi ndu d& nam gon trong long ndi chua? |+ O trang théi ndindu khdng ndm gon trong long
4n nit ’ ndi, cac nit bam s& khdng hoat dong duoc. Hay
dat ndi ndu vao gon trong Iong noi.
+ Ban c6 dang str dung ngudn dién 110V « San pham nay str dung ngudn dien 220V. Hay str

khdng? dung diing nguén dién.
Céc nut N&u ap suét / N&u + Ban dé xoay tay cam trén nép ndi sang + Xoay tay cam trén nap ndi hoan toan vé hudng
nhanh gao trang, Hen gio'/ Ty hudng “8” (Khod) chua? “8” (Khod). Khi tay cam trén np ndi chura dugc
dong lam sach khong hoat - Ben bdo hiéu dang khoa da sang chua? dura vé dding vi tri, cac nit N&u ap suét/ Nau

dongvahiénthi“E5 ¢ nhanh gao trang, Hen gio sé khong hoat dong

Khi com bj chay nhiéu -Com Cé bidinh & mat r)goéi nc"ii\né{u, bo + Loai bd céc di vat & mat ngoai ndi nau, bd cam
cam bién nhiét, hodc cd di vat gi khong? bién nhiét. (Tham khdo trang 53). '
+ Ban co thiét lap chue nang “Nau tw dong™ | . Ty theo yau céu, hay huy bo chire néng “Néu t
khong? dong”hodc thiét 14p lai dé ndu. (Tham khao trang 48)
Khi qua trinh ndu khéng hoan  * Ban c6 dang sir dung nguon dién 110V -Day la bleu tuong hlen thi khi san pham xuat hién
thanh sau thoi gian dai vahién  khong? 16i (bi ngat dién nguon néng, thidu nhiét d6) khién
thi “E03” cho qué trinh ndu khdng hoan thanh sau mét thoi

gian dai. Hay ngat ngudn dién va lién hé véi trung
tam cham soc khach hang.

« Khi chi bd nurc vao ndi va gia nhiéu trong mét
thoi gian dai, viéc hién thi “£ 53" 1a hién tuong
binh thuong.

« San pham nay 1a san pham diing nguén dién 220
~ 240V. Hay sir dung dding nguon dién.

Com c6 mui khé chiu ngay - Ban co vé sinh n6j sach sé sau khilam cac | - Tham khao frang 53 d8 vé sinh sach sé giodng &
sau khi ndu xong hoac trong mon an nhur ga ham, suon ham khong? phan nép ndi va str dung lai.

quaé trinh gitt &m

Khi ndp néi khdng thé déng - Tay cam trén nap ndi da xoay hoan toan vé | Xoay tay cam trén ndp ndi hoan toan sang huéng

T huéng “ 5 ”(Mo) chua? “‘8 ”(Mor) 1o dong lai.
- Trong nGi nau khéng cd com hay thircan | « Rt van ap suét réi dong nap lai.
gindng chur? - bat n0| nau vio trong long n0| xoay tay cam trén
- Noi ndu dé dugrc dat hoan toan vao trong ndi ndu sang trai, phal dé ndi ndu nam khép hoan
long ndi chura? toan trong 16ng néi.
+ Lidu c6 phai tiéng ro le ndu khong? - Ro le khi ndu sé tat mé phéat ra tiéng kéu tach

Khi c6 tiéng “tach tach” xuat
hién khi dang ndu, gitr &m
hoac ham néng

tach, déy la hién tuorng binh thu’orng
+ Ban d4 lau sach nuéc & mat dudindindu | « Néu dudi ndi ndu cb dinh nuéc sé phat ra tiéng
chua? kéu “tach tach”. Hay lau sach nuérc rdi méi dit
néi ndu vao trong long néi.

Khi hién thj bidu twong « Xuat hién khi c6 16i & bd cam bién méi - Hay ngat dién va lién hé véi trung tam cham séc
“=_p” trrong. khach hang.
Khi hién thi bidu tuong « Xuét hién khi c6 16 & bd nhé trong. « Hay ngét dién va lién hé véi trung tam chdm séc
Y=, =7 : ’ khach héng
Khi hién thi bidu tuong - Xuét hién khi ¢6 16i & bd nhé ngoai. - Hay ngat dién va lién hé véi trung tam chdm séc

“CEP” khach hang.



Hay kiém tra ky san pham

trurdrc khi goi dich vu ho tro’

v Khi san pham c6 dau hidu bat thudng, hay kiém tra lai cac hang muc sau truée khi goi trung tam chdm séc khach

hang.

Triéu chirng

Hang muc kiém tra

Hang muc xur ly

Khi tay cAm trén ndp noi
khong xoay sang huéng

“@(Mo)

Trudng hop tay cam trén nap
ndi da xoay hoan toan vé
huéng “@)” (M&) rdi nhung
van khéng mé duoc ndp noi

Hoi nuée bi ro ri qua ndp ndi
hoac c6 tiéng “Pip” nhu tiéng
huyt sdo

Khi khdng &n dugre nit Huy
trong khi dang nau

Khi gao Ittt khéng nay mam
hoan toan

Pau (Gao hén hop / Gao Iirt)
khéng chin han

« Ban c6 xoay tay cam trén ndp ndi trong khi
dang nau khong?

« Ban c6 xoay tay cam trén ndp ndi trong trang
thai hoi chura dugc xa hoan toan khong?

« Khi dang nau nap ndi sé khéng mé duoc. Khong tuy
¢6 tinh mé nap.
Trong trudng hop can thiét, hay &m nit huy niu
trong vong 2 gidy, sau do rit van ap suat dé xa hét
hoi r6i m& ndp noi.

- RUt van 4p suét Ién dé xa hét hoi roi mé ndp noi.

+ Do 4p suét.
« Rt van 4p suat [én dé xa hét hoi rdi mé nap ndi.

- Di vat (vi du nhur hat com) ¢6 bi dinh trén
gioang khong?

- Gioang ¢ bi cli qua khong?

« Lau sach gioang bang khan mém i st dung lai.
+ Gilr vé sinh quanh khu vuyrc giodng.
« Néu hoi nuée bi rd ri, ngay 1ap tirc &n nit huy trong

vong 2 gidy, thodt hét hoi nuée va rit nguén, ngirng
s(r dung i lién hé véi trung tm cham sc khach
hang.

- Tuy theo phurong phép va s6 1an str dung, giodng can

duroc thay méi sau khoang tir 1 ~ 3 ndm. Néu kéo dai
str dung gioang cii, hoi nuc bird 1 s& khién cho néi
khong thé nau 4p suét duoc.

« Phia trong néi nau cé néng khong?

« Trudng hop can phai huy churong trinh khi dang nau,
néu nhiét d6 bén trong ndi nau qua cao, dé giir an
toan hay &n ndt Huy trong vong 2 gidy dé huy
chuong trinh nau.

« Khi huy churong trinh ndu, hoi 4p suét s& duoc tu
dong xa qua bd phan tur dong xa, hay chu y tranh dé
mét va tay bj bong.

« Ban c6 b nhiéu gao Iirt hon so véi dinh
lurong quy dinh khdng?
« Ban ¢6 st dung gao Iirt bi muc réng khong?

+ Cho gao Iirt ding dinh lugng quy dinh.

« Khi str dung gao Iirt muc ho3c bi 6 nhiém, ti & nau
bung duoc gao cé thé bi gidm xudng. (Tham khao
trang 49)

+Dau (Gao hon hop / Gao Iirt) cb bi kho qué
khong?

« Hay ngam dau (Gao hdn hop/ Gao Iirt) hodc lude qua
rdi ndu bang menu “Gao hdn hop”
Tuy loai gao hdn hop ma com cé thé khdng chin han.

VIETNAM



RECIPE

% Please refer to the web site of Cuckoo (www.cuckoo.co.kr) for more detaid information about recipe.

Types of foods Cook Time  Cookng eny

Ingredients

Methods

Boiled Rice

Rice with Peas
Barley Rice
Five-Grain Rice

Boiled
Geminated
Brown Rice

Boiled Brown
Rice with Red
Beans
Green Tearice
with Chicken
Breast

Sprout
Bibimbap

Mushroom
Tian
Pine Nut Porridge
Abalone Ponicge

Chicken
Porridge
White Rice Porridge
Red Bean Porridge

Braised Short
Ribs

Steamed
Chicken

Chocolate
Butter Cake

Steamed Rice
Cake

Steamed Potato
Boiled Pork Slices

Five Spice Sliced
Steamed Pork

Steamed Corns

4Hours

Glutinous
Rice

Mixed
Rice

GABA

Porridge

45Minutes

Multi
Cook

40Minutes

6 cups white rice

*1 cup in RECIPE is equal to the capacity of
the Measuring Cup which is 180cc and serves
one person.

1. Place clean-washed rice in the Inner Pot and add water into the
Inner Pot to the level 6.

2. Lock and press the
Pressure

button and select the
mode.

3 cups white rice, 1/2 cup pea, 1 tablespoon sake, 1
1/2 teaspoon saft.
*Boil peas before cooking.

2 cups white Rice, 1 cup barley.

11/2 cup white rice, 1/3 cup millet, 1/2 cup
glutinous rice, 1/3 cup red beans, 1/3 cup
sorghum, 1 teaspoon salt.

1. Rinse and drain the grains.

2. Place the rinsed grains and prepared ingredients into the Inner
pot and add salt, and then add water to the level 3.

3. Lock and press the button and select the

Pressure mode.

4 cups brown rice.

1. Place the rinsed brown rice and prepared ingredients into the
Inner pot and add water to the Brown Rice water level 4.

2. Lock and press the button and select the
Pressure mode.

1 cup brown rice, 2 cups white rice, 1/3 cup
red beans.

1. Place the rinsed brown rice and prepared ingredients into the
Inner pot and add water to the Brown Rice level 3.
2. Lock and press the button and select the

Pressure mode.

2 cups brown rice, 3g green tea leaf, 10g
green tea powder, 4 slices chicken breasts,
ground black pepper to taste, salt to taste, 5g
celery, lime to taste, rosemary to taste.

2 cups brown rice, miscellenous sprouts and
vegetables

*Red chili paste: 1/2 cup red pepper paste,
40g minced beef, 1 tablespoon sesame oil, 1
tablespoon honey, 1 tablespoon sugar, 1/3
cup water.

2 cups brown rice, 20g brown gravy sauce, 2
sesame leaves, 1/3 pumpkin, 1 pack shimeji
mushroom.

*Mushroom is optional.

1. Place the rinsed brown rice and prepared ingredients into the
Inner pot and add water to the Brown Rice level 3.
2. Lock and press the button and select the

Pressure mode.

1 cup white rice, 1/2 cup pine nuts, salt to taste.

1 cup white rice, 1 tablespoon sesame oil, 1
abalone, salt to taste.

1 cup white rice, 200g chicken meat, 600cc chicken
stock, 1 red chili, salt to taste.

*Sauce: 1 tablespoon chopped green onion, 1 tablespoon
minced garlic, 2 tablespoons soy sauce, sesame salt to taste,
2 tablespoons sesame oil, ground black pepper to taste.

1 cup white rice.

1 cup white rice, 1/3 cup red beans, 1 cup
glutinous rice powder.

—

Put the ingredientsin the Inner Pot and add water.
1 serving: porridge water level 1
11/2 servings: porridge water level 1.5
2 servings: porridge water level 2

("Note: 2 servings are the maximum)
2. Lock and press the
Pressure

button and select the
mode.

1.2kg Beef Rib, 3 tablespoons sake, 5
tablespoons heavy soy sauce, 1 tablespoon
minced garlic, 1 tablespoon sesame oil, 3
tablespoons onion juice, 3 tablespoons pear juice,
3 tablespoons sugar, 5 tablespoons choppe
green onion, 1 tablespoon sesame salt, 1
teaspoon ground black pepper, 1 carrot, 10
chestnuts, 20 ginkgo nuts, 1 tablespoon pine nut
powder.

1 chicken(1kg), 100? potato, 100g carrot, 3
tablespoons sugar, 1 tablespoon chopped green
onion, 1 tablespoon minced garlic, 6 tablespoons
heavy soy sauce, 1 tablespoon ginger juice, 1/2
teaspoon ground black pepper, 1 tablespoon
sesame salt, 1 1/2 tablespoon sesame oil.

2009 butter, 90g sugar, 3 eggs, 110g cake
powder, 70g chocolate.

5 cups nonGlutinous Rice powder, 2 cups
adzuki beans, 1 tablespoon salt, 5 tablespoons
sugar, 3 tablespoons water.

6 potatoes (less than 200g each).

400g pork shank or pork belly, 1 ginger, some
garlic, 1 onion, 1 chopped onion, some kimchi.

700g pork, 2/3 cup soy sauce, 3 tablespoons
sugar, sewing cotton, 6 grains black peppers,
7cm cinnamon, 4 star anises.

4 corns.

1. Put the ingredientsin the Inner Pot (Please refer to the web page
of Cuckoo (www.cuckoo.co.kr) for moer detailed information).
2. Lock and press the n button and select the

Pressure mode.




RECIPE

Types of foods Cook Time  Cooking Menu

Cream Cake 40Minutes
Steamed
Clams

Steamed Sweet Potatoes 35Miinutes
Flavored
Glutinous
Rice
Hard-Boiled
Cuttlefish

Steak
Steamed Blue
30Minutes

Steamed Fish

Steamed
Eggplant/Steame
d Pumpkin

Steamed Chestnuts
Steamed Tofu. 55y es
Steamed Dumpings
Japchae

Boiled Egg

Steamed Egg

20Minutes
Rice Cake

Gratin

Tteokbokki

Rice Pizza

Stir-Fried
Shrimp with 15Minutes
Ketchup

Multi
Cook

Ingredients Methods
1 cup cake flour, 4 eggs, 1 tablespoon butter, 1 1. Put the ingredientsin the Inner Pot (Please refer to the web page
tablespoon milk, some vanilla essence, 3/4 cup of Cuckoo (www.cuckoo.co.kr) for moer detailed information).
s some Sl prEC e (R | 2 odeadprs e o st e
1tangerine, 1 kiwi. ' Y Pressure mode.
4 clams, 30g beef, 1 egg white, 1 e%g, 2 1. Pour 2 cups of water into the Inner Pot and place the Steam
teaspoons chopped green onion, 1 teaspoon Plate in the Inner Place with the ingredients on it (Please refer to

minced garlic, 1/2 teaspoon salt, some ground

black pepper. the web page of Cuckoo (www.cuckoo.co.kr) for moer detailed

information).
5 sweet potatoes. ) 2. Lock and press the button and set cooking time
*Cut potatoes over 150g in half. and then cook on the Pressure mode.
3 cups Glutinous Rice, 60g raisin, 15 chestnuts, 10
{ulbubes, 1 tablespoon pine nuts, 100g raw sugar, 1
ablespoon heavy soy sauce, 3 tablespoons . .
sesadme oil, some salt, 1/2 teaspoon cinnamon 1. Put the ingredientsin the Inner Pot (Please refer to the web page
owder.
B of Cuckoo (www.cuckoo.co.kr) for moer detailed information).
2 cuttlefish, 140g spinach, 150g carrot, 2 eggs, 2. Lock and press the button and set cooking
salt and sesame oil to taste, some flour.
*Sauce: 2 tablespoons red chili paste, 2 time and then cook on the Pressure mode.

tablespoons soy sauce, 1 tablespoon sugar, 1
teaspoon sesame oil, 1 teaspoon red chili powder.

5009 steak beef, steak sauce, salt, ground black
pepper.

2 blue crabs, 1509 beef, 1/2 block tofu, half red
chil, half green chil, haif egg yolk, some flour.

1 snapper, 509 beef, 3 shiitake mushrooms, 2
stone mushrooms, 1 red chili, 1 egg, some green | 1. Pour 2 cups of water into the Inner Pot and place the Steam
onion, some garlic, soy sauce, sesame salt,

cooking oil, salt and ground black pepper. Plate in the Inner Pot with the ingredients on it (Please refer to the

2 eggplants/1 pumpkin web page of Cuckoo (www.cuckoo.co.kr) for moer detailed
*Salice: 2 tablespoons heavns.oy sauce, 1 red chili, 1 inf )
green chili, 1/2 tablespoon chili powder, 1 tablespoon information).

}gg%%gg,f: :Sénaer'salt, 112 green onion, 4 garics, 2 2. Lock and press the button and set cooking time

and then cook on the Pressure mode.
30 chestnuts.

1 1/2 blocks tofu, salt to taste

*Sauce: 1 tablespoon chili powder, 1 tablespoon
minced garlic, 1 green onion, sesame oil, sesame salt,
3 tablespoons heavy soy sauce.

20 dumplings

250q glass noodle, 1 greeﬂ pepper, 1 L@d peﬁper, 1009 | 1, Put the ingredientsin the Inner Pot (Please refer to the web page
carrot, 100g onion, spinach, 100g enold mushroom, 1009 |~ o Gckoo (www.cuckoo.co.kr) for moer detailed information).

fish cake, 2 tablespoons cooking o, 1/2 cup water 2 L P
¥ 2 O ' . . Lock and press the button and set cooking time
Sg:gﬁfglggég%gzgﬁgar, SOme S0y Sauce, Sesne ol and then cook on the Pressure mode.

1. Put the ingredientsin the Inner Pot.
10 eggs, 4 cups water, 1-2 drops vinegar. 2. Lock and press the button and set cooking time
and then cook on the Pressure mode.

1. Pour egg and water (or kombu stock) into a bowl and add finely chopped
carrot and green onion (chop the shrimp finely and add saff).

2. Lock and press the button and set cooking time and then

cook on the Pressure mode.

3 eggs, 11/2 cups water or kombu stock, 1/2
tablespoon salted shrimp, 1 pinch salt, 159
carrot, 15g green onion.

100g rice cake for tteokguk, 2 boiled eggs, 1 sweet
potato, 80g mozzarella cheese, 2 slices cheddar
cheese, some olive oil, 1 cup white sauce, some
Parsley owder

White Sauce: Flour, 20g butter, 200g milk, salt, 1
pinch white pepper (Melt butter, add flour and stir,
add milk and boil until the mixture become thick
and add salt and white pepper).

gﬂ%%f?%”gieegﬁ ﬁ%ﬁ,ﬂ%@;‘;ﬁ?&"s" e, 18 1. Put the ingredients in the Inner Pot (Please refer to the web page

‘fﬁgggsgégﬂggﬁosﬁuc;' ; q?;%k:l;slgoons sugar, of Cuckoo (www.cuckoo.co.kr) for moer detailed information).
1/2 tablespoon soy sauce, 1/2 cup anchovy an

kombu stock. Some sesame Sait 2. Lock and press the button and set cooking time

. ) . and then cook on the Pressure mode.
200g white rice (for pizza dough), 4 slices ham, 4
button mushrooms, 4 tablespoons canned corn, 2
sticks crabmeat, 8 tablespoons pizza sauce.

15 medium-sized shrimps, 1/3 green onion, 30g
onion, 30g carrot

‘Ketchup auce: 4 tables?oons ketchup, 1 1/2
tablespoons sugar, 1 1/2 tablespoons starch
powder, some Salt, soy sauce, ground black
pepper.

RECIPE
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% Tham khao trang web cta Cuckoo
(www.cuckoo.co.kr) thé co thong tin chi tiét vé
cach ndu cac nguyén ligu ndu an

Cach nau

1. Vo sach gao 1Gi bd vao ndi ndu, cho nudc dén vach 6 “Gao
trang, Gao hon hop”

2. Khoa nap ndi, chon menu tir nit Menu/Lwra chon ri an nit
N&wWNaU nhanh.

1. Vo sach cac loai hat, dé rao nudr.

2. B4 gao d4 vo sach cling c4c loai nguyén liéu vao, ném ném, sau
d6 cho nuic dén vach 3 “Gao trang, gao hon hop”.

3. Khod nap ndi, chon menu tir nit Menw/Lira chon rdi &n nit
N&wNA&u nhanh.

1. Gao |(rt vo sach, cho vio ndi nau cling G4c nguyen ligu d& chuan
bi, do nyrdc vao 'dén vach 4 Gao It / nau bung.

2. Kb,oa nap noi, chon menu tur nit Menu/Lua chon 10 &n nit
Nau/Nau nhanh.

1. Gao |(rt vo sach, cho véo ndi ndu ¢ling G&c nguyén liéu d& chuan
bi, d6 nyréc vao 'dén vach 3 Gao |t/ nau bung:

2. K};oa ndp ndi, chon menu tur nut Menu/Lyra chon rdi &n niit
Nau/Nau nhanh.

1. Gao I(rt vo sach, cho vao ndi nau cling cac nguyén liéu da chuan
bi, d6 nuréc vao dén vach 2 Gao lirt / ndu bung.

2. Khoa nap ndi, chon menu tir niit Menw/Lira chon rdi &n nit
N&wNA&u nhanh.

1. Bd cac nguyén liéu da chudn b vao trong ndi nau, thém nudc
vira dl dén vach nuréic thich hop tuy theo Iurgng nguyén lidu.
Khau phan 1 ngudi &n: vach chao dinh dudng 1, khau phan 1,5
ngurdi 8n: vach chéo dinh duéng 1.5, khau phén 2 ngudi &n:
vach chao dinh dudng 2
("Luru y: NAu t6i da 2 ngudi @n & ché d6 ndu chéo dinh dudng)

2. Khoa nap ndi, chon menu tir nit Menu/Lura chon i &n niit
N&u/N&u nhanh.

Hwéng dan cach nau com
r . r v A A ~ =
Céc loai mn an  Thikipthoigen  Luachon menu Nguyén liéu
Gao 6 cic )
< _ ¢ *1 coc (Tiéu chuan 180cc) la céc dinh lrong
Comtrang Comtrang di kem trong ndi, trong (ing
v&i 1 phan an.
A HA Gao 3 cdc, Dau Ha Lan 1/2 cdc, ruou ndu &n 1 thia
Com dau Halan canh, muéi 1 5 thia cafe (Ludc dau trude khindu).
Com lia mach = Nglicoc  Gao 2 céc, liamach 1 cdc
" Gao 1,5 céc, ké 1/3 cc, gao nep 12 coc
Gao ngu coc d4u d6 1/3 céc, cao lrong 1/3 céc, mué 1
thia cafe
Com 930 Iirt Gao Itrt 4 coc
nay mam
Coégtgl%%lu‘t Gao It 1 cc, gao 2 cée, dau dé 1/3 cdc
N Gao Im 2 coc la tra 3g, bot tra xanh 10g,
COTII tfa Xa‘nh . (rc ga 4 miéng, mat chut dau oliu, mot chit
nau uc ga " Mam gao muoi, mét chit tiéu, can tay 5g, mt chit
4q0i0 L chanh mot chuit huorng thao
9 Gt
Gao It 2 cde, rau mam moi loat mot it
Com tron voi “Tuong 6t trgn: tuong &t 1/2 coc, thit bo
(bam) 40g, dau mé 1 thia canh, mat ong1
= mam thia canh, duong 1 thia canh, nuéc 1/3 céc
Gao, I(rt 2 cc, Sét grabi nau 20g, mot chit
v mudi, 14 virng 2 14, bi d 1/3 qua, ndm vi cua
Nam Tian 1 bich
“Nam co thé Ira chon tuy theo khau vi clia
tirng nha
Chao hat th()ng - Gao 1 cbc, hat théng 1/2 cc, mot chiit mudi
Lo ag Gao 1 céc, dau me 1 thia canh, bao ngur 1 con,
Chao bao ngu - mét chiit mudi
Gao 1 ooc ga 200g, nuorc dung ga 600cc, ot
Chéodinh xanh 1 qua, 6t dé 1 qua, mét chdt mudi.
Chao %? dac = - “Nude sot hanh bam 1 thia canh, toi bam 1 thia
bi du’ong canh, nurcvc tuong 2 thia canh, mét chit mudi
hat, dau mé 2 thia cafe, mt chit fiéu bot
Chao tréng - Gao 1 cée
Chao dau do - Gao 1 céc, dau db 1/3 cac, bt gao nép 1 cdc
Suon bo (suron heo) 1.2kg, ruou nau 3 thia
canh, xi dau 5 thia canh, toi bam 1 thia canh,
dau mé 1 thia canh, nudc cét hanh tay 3 thia
N ~ canh, nudc 1é 3 thia canh, duong 3 thia
Suon ham canh, hanh bam 5 thia canh, mugl hat 1 thia
canh, tleu bot 1 thia cafe, ca rot1 qua, hat
dé 10 qua, hanh nhan 20 qua, bot hat
thong 1 thia canh
Ga 1 con (1kg), khoai tay 100g, ca rét 100g,
duong 3 thia canh, hanh bam 1
S [EA thia canh, t6i bam 1 thia canh, xi dau 6 thia
Gaham canh, nuéc cot gurng 1 thia canh, tiéu bot 72
p thia cafe, muéi hat 1 thia canh, daume 1.5
45phat v thia canh
3 Hap da Bo 200g, dyong 90g, trimg 3 qua, bét 12
3 9, dyong 90g, trung 3 qua, bot lam
Banh bosocola Nang  banh tron san 110g, socola 70g
Banh gao rac BGt gao té 5 cic, dau db 2 cic, mudi 1 thia
th canh, duong 5 thia canh, nudc 3 thia canh
Khoai tay hdm Khoai tay (dui 200g) 6 qua
. Thit lon (bap hoac ba ch') i) 400g, gung 1 qua
Thit ludc mét t t8i, hanh tay 1 qua, hanh boa-rd 1 cay,
T mét it kimchi
oA . . 40phut Thit lon 700g, nudic tuang 2/3 céc, dutng 3
Th!t |UQC ngu vi thia canh day bubc mét it, ngd vi: tiéu hat 6
hat, qué nguyén miéng 7cm, hoa hdi 4 hoa
Ngd ham Ngo 4 trai

1. Cho c4c nguyén liéu da chun bi vao ndi nau.
— Tham khéo trang web clia Cuckoo (www.cuckoo.co.kr) thé co
théng tin chi tiét vé cach nau cac nguyén liéu nau an.
2. Kho nap ndi, chon menu lr niit Menw/Lira chon rdi &n nit
N&wNA&u nhanh.




Hud'ng dan cach ndu com

Céc logimén an  Thitkphoigan Liachonmenu

Nguyén liéu

Céach ndu

Banh kem

. A0phit
tuoi Ophu

Trai ham

Khoai lang hdp

Com dinh
duong

35phut

Muc mai kho

Bit tét
Ghe hap
30pht
Cahdp

Catim
ham/Bi do
ham
Hat dé hap

Hap da
nang

DPau phu ham
‘ 25phit
Banh man thé hép

Mién tron

Trimg ludc

Trimg hap

. 20phit
Banh gao s6t S

duong

Teokbokki
(Banh gao
st cay)

Com pizza

Toém xao

trong ca 15phut

Bot mi (weak flour) 1 cdc, trirng 4 qua, bo 1 thia
cgnh, stra 1 thia canh, mot chut vani, duong %

coc, mot chyt mupLKem turoi: Kem turoi 200cg,
duong ¥4 cdc, trai cay: cherry 2 qua, dau 5 qua,
hoa qua ngam hon hop ¥ hi, kiwi 1 qua

1. Cho cac nguy@n liéu d& chuan bj vao ndi ndu. )
— Tham khéo trang web clia Cuckoo (www.cuckoo.co.kr) thé
¢6 théng tin chi tiét vé cach nau céc nguyén liéu nau an.
2. Khoa nap ndi, chon menu tir nit Menu/Lura chon, thiét 14p thai
gian réi an nit Naw/Nau nhanh.

Trai 4 con, thit bd 30g, I(‘Jnﬁ‘trén tring 1 phén,
trimg 1 qua, hanh bam 2 thia cafe, toi bam 1 thia
cafe, muoi 2 thia cafe, mot chut tieu bot

Khoailang5ct | .
*V&i khoai lang cu 16n (trén 150g), nén cat
déi roi m&i nau

1. Cho 2 ¢ nuéc vao trong ndi ndu, dét vi hdm vao, sau dé dat
céc nguyén liéu d& chuan bj Ién. )
— Tham khao trang web ctia Cuckoo (www.cuckoo.co.kr) thé c6
thong tin chi tiét vé cach nau cc nguyén liéu nau an.
2. Khod nap ndi, chon menu tir nit Menu/Lira chon, thiét ap thoi
gian roi an nit Nau/Nau nhanh.

Gao nép 3 céc, nho kho 60g, hat d& 15 hat, tao
tau 10 qud, hat thong 1 thig canh, duong den
100g, xI dau { thia canh, dau me 3 thia canh,
mét chit mudi, bot qua Y2 thia cafe

Muc 2 con, cai b xoi 140g, ca rot 150g, trimg 2
qua, mgt chut mudi, mot =~

chut day me, mot chut bot mi. i

*Nuge sot: tuong 6t 2 thia canh, nugc tuong 2
thia canh, dudng 1 thia canh, dau me 1 thia cafe,
ot bot 1 thia cafe

1. Cho c4c nguyén liéu da chudn bi vao ndi nau.
— Tham khao trang web ctia Cuckoo (www.cuckoo.co.kr) thé
6 thdng tin chi tiét vé& cach ndu cac nguyén liéu néu an.
2. Khoa ndp ndi, chon menu tir it Menu/Lura chon, thiét 1ap thoi
gian réi &n n(t NawN&u nhanh.

Thit (bit t&t) 500g, mét chit sat bit tét, mét chit
muodi, mot chut tiéu bot

, dau phu Y2 miéng, 6t

Ghe 2 con, thit bo 150
1h, do mai loai nu ?rai,longtréngtrungnua

xanh, do moj loai ntra
qua, mot chat bot mi

Ca trép 1 con, thit bp 50g, nam huong 3 miéng,
nam thach nhi 2 miéng, 6t | o
do 1 qua, trirng 1 qua, mét chut hanh, mét chat
t0i, mot chut nude tyong, mét chat mudi, mot
chut dau an, mot chit muoi hat, mot chut tiéu bot

Catim2qua/Biddoiqua =
*Nu6e sot; xi dau 2 thia canh, 6t §o 1 qua, 6t
xanh 1 qua, bot 6t 72 thia canh, dam 1 thia canh,

mot chlit mudi hat, hanh ¥ cay, toi 4 tép, duong
2thia cafe

Hat dé 30 hat

Déu phy,1 miéng rudi, mét chit mudi
*Nui sot: Ot bot 1 thia canh, toi bam 1 thia,
canh, hanh 1 cay, mot chit dau mé, mot chut
muoi hat, mot chut sgi &t kho, xi dau 3'thia canh

Banh man thau 20 céi

1. Cho 2 c8c nurdrc vao trong ndi ndu, dét vi hdm vao, sau d6 dat
c4c nguyén liu da chuan bi lén.
— Tham khéo trang web clia Cuckoo (www.cuckoo.co.kr) thé co
thong tin chi tiét v& cach ndu cac nguyén liéu ndu an.
2. Khoa ndp néi, chon menu tir niit Menu/Lura chon, thiét Ip thoi
gian ri &n ndt NAWN&u nhanh.

Mien 250%,‘64 ngot %(anh, d0) moi loai 1 qua, ca
rot 100g, hanh tay 1009, mét chut cai bo x6i, ndm
kim chdm 100g, cha ca 100g, dau an 2 thia
canhnugc 2coc. o

*Nude sot: mét chyt dudng, mét chit nuée
turong, mét chit dau me, virng, mét chit mudi hat

1. Cho c4c nguyén liéu da chuan bj vao ndi nau. )

— Tham khao trang web ctia Cuckoo (www.cuckoo.co.kr) thé cé
théng tin chi tiét vé cach nau céc nguyén liéu ndu an.

2. Khoa nap noi, chon menu tlr nit Menu/Lura chon, thiét lap thoi
gian roi an nut Naw/Nau nhanh.

Trirng 10 qua, nudc 4 cdc, dam 1 2 giot

1. Cho trimg, nuéc va dam vao trong ndi néu. )
2. Khod nap ndi, chon menu tir nit Menw/Lura chon, thiét lap thdi
gian roi an nit Nau/Nau nhanh.

Trirng 3 gua, nudc hodc nurée ding 1.5 cic
tom mudj 2 thia cafe, mét chut mudi, ca rot ‘159,
hanh phan xanh 159

1. Cho trimg va nuréic hodc nuée dling vao bét danh déu, sau do
cho carot yé hanh bam vao tron déu (tom mudi bdm nho, cho
vao ném ném cuing muoi)

2. Khod nap ndi, chon menu tlr nit Menu/Lura chon, thiét Iap thoi
gian roi an nut Nau/Nau nhanh.

Bénh gao loai dung lam canh banh gao 100g,
trirng luoc 2 qua, khoailang 1, »

cl, pizza chesee 80g, chesee miéng 2 miéng,
mpt chit dau oliu, sot tre‘mgj

c0g, mpt chit botraumuifay

*S0t trang: bot mi, bo,20g moi thir, sira 200g,
mubi, mot chit tigu trang d(Bcr dun chay roi cho
bét mi vao dao déu, sau do chp sira vao dun,
s6i, sau d6 cho mudi va tiéu trang vao ném ném)

Banh gaq (loai dai) 300g, ché cé 3, mién%, hanh
t?\Y 1/3 ¢y, hanh boa r6 1/3 cy, ca rot 60g
*Nudg sot: Tuong 6t 3 thia canh, nuéc dudng
1/5 thia canh, dydng 1.5 thia canh, nyrdc trong
Y2 thia canh, nugc dung ca com %2 coc, mét
chdt muoi hat.

“Nguyén liéu ¢é banh: Com 200g , >
*Nguyén Ileuktoppm%:ATh!t ngudi miéng 4 miéng,
nam m& 4 cay, ngd o? 4 )

thja canh, thanh cua 2 thanh, pizza chesse 80g,
sot pizza 8 thia canh

Tom vira 15 con, hanh boa ré 1/3 cay, hanh tay
309, carot30g, | . .

*S0t ca chua: 6t ca chua 4 thia canh, duong 1.5
thia canh, botmi1.5thia =

canh, muoi, nudc tuong, mét chut tiéu bot.

1. Cho cac nguyén liéu da chuan bj vao ndi nau.
— Tham khao trang web ctia Cuckoo (www.cuckoo.co.kr) thé co
théng tin chi tiét vé cach ndu cac nguyén liéu ndu an.
2. Khoa ndp ndi, chon menu tlr nit Menu/Lura chon, thiét Iap thoi
gian réi &n nit NAwNau nhanh.
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