cucHen®

Cuchen IH Electric Pressure Rice
Cooker - User Manual

Read this manual carefully before use to ensure the proper use of your Cuchen

electric pressure rice cooker. ‘
Once you have finished reading it, keep,
people would be able to find it easily

Looks Good
Fasy (&
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Thank you for purchasing a Cuchen electric pressure rice cooker. To ensure proper use and maintenance
of the product, please read this document carefully. Also, refer to this document if you experience issues

or problems while using the product.

Product Specifications

Product Name IH Electric Rice Cooker PA1000 Series
Rated Voltage & Frequency AC 120V, 60Hz
Rated Power Consumption 1400 W
Maximum Cooking Capacity 1.8L (10 Servings)
Regulator Pressure/Safety Device Pressure 88.3 kPa / 166.7 kPa
Product Dimensions (Width x Length x Height) 417 x 300 x 290 (mm)
Weight 7.5 kg

X These specifications are subject to minor change for product performance enhancement purposes.
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Safety Precautions

% Information contained in this section serves to protect the user’s safety and to prevent financial loss from occurring.

X Carefully read all safety precautions, and properly follow them.

A Danger Risk of severe injury or even death is assumed if the instructions are not followed.

A Warning Risk of serious injury or property damage is assumed if the instructions are not followed.

A Caution Risk of minor injury or property damage is assumed if the instructions are not followed.

% Power

This product is rated for AC 120V.
Use this product only for outlets
dedicated to 120V at rated 15A or
higher.

There is risk of an
electric shock and fire.

Do not splice or modify the power
cord or plug.
There is risk of an
electric shock
and fire.

!

JET

Keep the power plug clean.
There is risk of fire.

Protect the cord and the plug
from pets and sharp metallic
objects such as nails.

An electric shock or fire may occur.

@ Installation

Do not plug in if the power plug
is damaged or the power outlet
is loose.

There is risk of an
electric shock and
fire.

Do not plug in and pull out the
power cord repeatedly.

There is risk of
an electric
shock and fire.

Do not excessively bend or
extend the power cord. Do not tie
the power cord in a knot.

There is risk of an electric shock and

While the product is in use, keep
a minimum distance of 30 cm
from the product.

The product may generate a
magnetic field.

Do not touch the power plug with
wet hands.
There is risk of an
electric shock and
fire.

Do not move the product by
pulling the power cord.

There is risk of an electric shock and
fire.

Do not plug in to an outlet that is
powering multiple products. Use
a dedicated outlet.

There is risk of overheating, ignition,
an electric shock, and fire.

Do not pull on the power cord to
unplug.

There is risk of an
electric shock and
fire.

Unplug the product if not intending
to use for an extended period of
time.

There is risk of
an electric
shock, short-
circuiting, and
fire.

If placing the product on top of a
cabinet or shelf, ensure that the
power cord does not get caught
anywhere.
There is risk of
an electric
shock and fire.

A

Danger

Avoid exposure to direct sunlight
and heat-radiating appliances.
There is risk of fire, deformation, and
discoloration.
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Do not use or store combustible Do not install the product in a place
gases or inflammable materials where water might make its way into

in the product’s vicinity.
There is risk of fire.

the product (in or near a sink, in the
bathroom, etc.).

There is risk of short-circuiting and an
electric shock.

Do not install the product in a place
with a high level of dust or where
chemicals are stored.

An electric shock and fire may occur. In
addition, product performance may be
degraded.
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@ Installation

Install the product on an even
surface, and protect the product
from excessive force and
impact.

There is risk of
bodily injury and
product
damage.

JAN

Caution

Q\ During Use

Be cautious against tripping on the
power cord and knocking off the
product.

There is risk of bodily injury and
product
damage.

Do not drop the product or the
inner pot.

There is
risk of \
bodily injury | v\'/
and
product
damage.

Secure at least 1.5 m of clearance
above the product.

Product malfunction may occur.

Nt O

1.5m or Greater ¢
i /g&

3

Always unplug the power cord
before cleaning the product. Also,
do not spray water directly on the
product, or do not use benzene or
thinner to clean it. If water has
gone inside the
product,
contact the
service center.

A

Danger

There is risk of an
electric shock,
fire, and discoloration.

Do not clog the product’s inlets or
other openings with debris. If
clogged, unplug the power cord
and contact the service center.
There is risk of an electric shock, fire,
and bodily harm.

Do not use without the inner pot
inside the rice cooker. There is

, risk of an electric shock, fire, and
Warning  product malfunction.

If you add rice or
water inside the rice
cooker without
using the inner pot,
have the unit
inspected by the
service center right away.

Do not place foreign objects such
as metallic rods inside the
product.

An electric
shock or fire
may occur.
(especially
important for
children)

If you sense strange noise,
burning smell, or smoke from the
product, unplug the power cord
right away, depressurize by tilting
the pressure cap back, and then
contact the
service
center.

There is risk
of fire.

Do not allow children to operate
the product unsupervised or place
the product within children’s reach.

There is risk of an electric shock, burn,
and bodily harm.

Do not touch the inner pot or
clean cover with a hand right after
cooking is completed or while the
cooker is in

Keep Warm (§i//

mode. K3
There is risk

Do - °
BN
of bodily (®
harm.

Do not use the inner pot for
purposes other than as intended,
or place it above an operating gas
range.
Product malfunction may occur.

¢ Do Not Use the Product

® for Another Purpose!

= ¢

Do not place a stainless steel
plate, a planch, a Korean cushion,
an electric blanket, a steel plate,
tinfoil, a copper pipe, or a platter
made of steel or aluminum under
this product.

Fire or product malfunction may
oceur.

Do not use with aluminum foil or
other metallic materials attached to
the outer surface of the inner pot.

There is risk of
an electric
shock, fire, and
discoloration.

Do not use a deformed or non-
original inner pot.

Fire or product malfunction may
oceur.

Using the Dedicated Inner Pot

Do not place your face or hands
near the rice cooker’s steam vent
during or just after cooking.

There is risk of

getting burned. %

<
S
Take extra \’/" =
A e
caution with ®
children. :

Do not disassemble, repair, or
modify the product on your own.

There is risk of an electric shock, fire,
and product damage.

Close the lid by pushing all the way
down until you hear a click. Also,
turn the lid lock handle to the lock
position before cooking.

Bodily harm and the degradation of
product performance may occur.

Close the lid as oA ~
shown in the ﬁ %
figure on the -
right: With Two Hands!!

Do not use a cooking or warming
feature with a decorative cover or
a dish towel placed on top of the
rice cooker.

The product’s
performance
may be
degraded, or
explosion may
occur.

Do not unplug the cooker or
press other control buttons while
cooking is in progress.

Product
malfunction may
occur.

The rice cooker remains in a highly pressurized state during and immediately after cooking. Do not open the lid by force.

There is risk of bodily harm, including getting burned.
If you must open the lid while cooking is in progress, press the [CANCEL] button and wait until the rice cooker is completely depressurized. Then, open the lid.
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Safety Precautions

@\\ During Use

N\

Caution

Contact the service center if the
inner pot’s coating has been
damaged or peeled.

The inner pot’s coating may come off
after long use. Also, cleaning the inner
pot with a rough or metallic scrubbing
brush or impact on the coating can
peel the coating. Use a neutral dish
detergent and a sponge only.

Do not use the product for purposes

Firmly close the lid before
cooking or warming.

The product may discolor, develop a
foul odor, or perform poorly.

Do not lift the rice cooker by the
inner pot’s handles. Doing so can
cause the lid to open accidentally.
Product malfunction, product
damage, or bodily harm may occur.

Do not spray pesticides or other
chemicals inside the cooker.

Fire may occur. If a cockroach or
any other insect has made its way
inside the cooker, please contact the
service center.

Do not immerse the cooker in
water or any other liquid.

An electric shock or fire may occur.
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Do not overfill the inner pot.
The rice may not cook properly
and can lead to water spiling over
while cooking.

Frequently wash and clean the
inner pot, pressure packing,
inner packing, and clean cover.
(Page 9 to
Page 14)
The cooker’s
performance
may be
degraded.

When placing the inner pot
inside the cooker, align the
pot’s handles to the cooker’s
handle grooves.

Product malfunction may occur.

Do not use rough or metallic
scrubbing pads, brushes, or
abrasives to clean the product’s
exterior, especially its metallic part
and the clean cover.

There is risk of product damage and
deformation.

Do not use the product outdoors.
An electric shock or fire may occur.

Do not place magnetic objects on
top of the lid or use the cooker in
the vicinity of highly magnetic
objects.
Product
malfunction may
occur.

If the power goes out while
cooking is in progress, the
content may spill out through the
steam vent.

In the Event of
Power Failurg

Always clean the rice cooker after
cooking in STEAM or SLOW mode.

Cooking or keeping rice warm without
cleaning the cooker after cooking in
STEAM or SLOW mode can cause the
rice to take on the previously prepared
food's smell. Thoroughly wash the inner
pot, the inner pot lid, and the pressure
packing before use.

Do not place the inner pot inside
the cooker if there are grains of
rice or other foreign substances
stuck on the outer surface of the
pot.

Product malfunction may occur.

Always attach the clean cover
when using the cooker.

The clean cover protects against
discoloration and foul odors.

Remove the collected water from
inside the cooker after each use.

The product
may discolor,
develop a foul
odor, or
perform poorly.

other than cooking, warming, or
other functions.

Product malfunction or a foul odor may
occur.

Ensure that the area above the
cooker is clear of objects such as
arice cabinet or a shelf.

Steam discharged from the cooker
can damage the cabinet or shelf.

Do not place or use the clean
cover or other metallic objects
inside the cooker without the
inner pot.

An electric shock or fire may occur.

Persons with an artificial heart or
who rely on a pacemaker should
consult with a doctor before
using this product.

The product, while in operation,
may interfere with pacemakers.
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Name and Features of Each Part

Front and Inside

Pressure Cap Auto Pressure Regulator

Regulates the cooker’s internal (Steam Vent)

pressure. ee®” St . Automatically discharges pressure from
inside the cooker.

Lid Lock Handle

Steam Cap

Cooking will not commence if the handle is
not in the close (@) position.

Pressure Packing
Forms a tight seal to prevent steam from escaping S

from inside the cooker. The pressure packing should

be replaced once a year.

X Replace the pressure packing with a new one
purchased from the service center or a large
supermarket.

Clean Cover Detachment Button
Press the button to detach the clean cover.

Safety Sensor
Monitors the temperature inside the cooker.

Pressure Lid

Clean Cover Inner Packing

Enables detachment and washing. Forms a tight seal to prevent steam from
escaping from inside the cooker.

Inner Pot

Has special coating using charcoal to
prevent the inner pot from peeling off and
boiled rice from sticking to the surface.

PR -

Lid Release Button
Releases the lid.

Keep Warm Alarm

Once mode switches to Keep Warm after

cooking is completed, the color of the

LED will change as keeping the rice warm

continues.

0 Minute ~ 6 Hours: Green

6 Hours ~ 12 Hours: Orange

Longer Than 12 Hours: Red

% If the [WARM] button is pressed in standby
mode, the color will not change.

Controls/Display
Includes buttons for controlling all of the
cooker’s features.

Water Tray
Empty the collector after each use, and
regularly wash it as well after detaching from
the cooker.

Inner Pot Handle

Auto Temperature Sensor
Monitors cooking and keep warm
temperatures.

Smart Sensor
Monitors cooking and keep warm temperatures.

User Manual ©

User Manual Measuring Cup Diet Cup Rice Scoop
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Name and Features of Each Part

Controls/Display
— PRESET Button - PRESSURE/QUICK Button — DIET MIXED Button
1. Allows you to cook in Preset 1. Allows you to start cooking under the selected Allows you to start Diet Mixed mode
mode. mode. immediately.
2. Allows you to enter Energy Keep 2. Quickly press the [PRESSURE/QUICK] button
Warm mode. twice to cook in Quick mode. This will lead

to a reduction in cooking duration. Soak rice
in water before cooking, and cook the rice in
Quick mode. Then, you will be able to serve
much tastier rice.

% Quick mode is enabled in the PLAIN and MIXED
menus only. Fill the water using the scale for Plain
or Mixed to cook rice in Quick mode.

AUTO CLEAN Button ———#%)

Allows you to select the Auto
Clean feature.

WARM/REHEAT [TV
PR

@z )
QY PESEBAGIE o e S o 00 Y o
.PR ?ET AN AM “."..“.‘ 0% @7}

Wbl i o 0L

DIET MIXED

RANQUCK DET BR0MN
ATDAEN e parLEY [
UIED QUK NURUNG
A \N/
&) Em STEAM XS

GG CANCEL
Ha

T

!

CANCEL Button

Allows you to disable
all the features.

WARM/REHEAT Button
Enables keeping warm and
reheating.

Dial

1. Allows you to select a menu.

2.

Allows you to set the preset time, energy keep warm time,
current time, and cooking time in Steam/Slow menu.

Dial Direction: Right - Increases time.
Dial Direction: Left - Decreases time.
Allows you to enable the Fine-Tuning feature.

X% Power Save Mode

SET Button

1. Allows you to set the current
time, to enter Vooice Control
mode, to control the keep warm
temperature and keep warm
heating amount, and to enter
Fine-Tuning mode.

2. Allows you to control the taste of
boiled rice. Menus that Allow you
to Control the Taste of Boiled
Rice: Sticky, Medium, Regular,
Mixed, Brown, Gama, Barley,
and Nurungji

@ |f the rice cooker is not operated for the given amount of time while the power cord of the rice cooker is connected, the rice cooker will switch to

Power Save mode.

@ If the button is pressed or the lid is open or closed in Power Save mode, the mode will be disabled.
% Soft Touch Buttons — The buttons are operated by the touch of a human finger (static elasticity).

@ Touch a button softly to select a function.
@ Touch the center of a button as if you are pressing it.

% Button LED - The LED of each button displays operation status such as preset, auto clean, keep warm, and cook.

% Since Controls/Display contains volatile ingredients (e.g. alcohol and acetone), do not clean it. (Discoloration or printing erasion may occur.)

% Voice Navigation and Control

@ Performs voice notifications when cooking starts or ends, or steam is ventilated. Also guides you through the next step.

‘ ‘ PA1000 Series_ENG_US-1.indd 8
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Care and Maintenance

Cleaning the Clean Cover

After washing the clean cover, make sure to dry it completely before attaching it back on.
@ Not keeping the clean cover clean is one of the causes of rice taking on a smell while being kept warm. (Pull out the power cord first

and allow the cooker to cool before cleaning.)

@ Clean the main unit and the lid, in particular, the inner packing of the clean cover using a wrung out dish towel. Do not use benzene

or thinner to clean.

@ |[t's possible for a film of starch from the rice to form on the clean cover, the lid, and the inner pot. This however does not pose any

health risks.

@ While cooking, a small amount of steam may be discharged from a side of the lid due to vaporization inside of the cooker.

© Turn the handle to align “V" with " ¥" as shown in the figure below. Then, hold the pressure packing of the clean cover and pull the
PUSH button by pressing to detach and wash the pressure packing. (Detach the pressure packing after the main unit cools.)

X The clean cover will not be detached until "V* aligns with "V." If it is pressed forcibly, its part may be damaged.

~N

Clean Cover Detachment Button

@ Use a neutral kitchen detergent and a sponge to frequently
clean the cover. Dry and then wipe off excess moisture with
a dry dish towel. Using your fingers, push the packing in all
the way around during cleaning. Then, use the cooker. If the
pressure packing is detached from the clean cover, attach
the packing by fitting the seven packing bumps. (7 parts) (For
information on how to assemble the pressure packing, see
Page 10.)

© Hold the inner packing and pull it out to the arrow direction to
detach the packing. Then, clean it.

O Fit the bump of the clean cover into the lower prop and press

the upper part of the clean cover to attach the cover. If the clean

cover is attached upside down, it may be damaged. If the clean
cover is not properly attached, you will not be able to turn the
Lid Lock to the "close(@)" position.

‘ ‘ PA1000 Series_ENG_US-1.indd 9

Ve

N
Clean Cover Detachment Button
Pressure Packing /

======

======

\\!\\i ! Cover Bump

O Clean the inner packing with a neutral kitchen detergent and a
sponge, and remove moisture from it. As shown in the figure
below, fit the packing bumps into the groove in sequence. Then,
press and turn the inner and outer parts of the packing with
index fingers.
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Care and Maintenance

Proper Assembly A Caution : If the pressure packing or inner packing is not attached, steam may escape.

4 i )
i
Text Shown — £ i
Right !
Side Up i
|
i
< Front View of the Clean Cover > i <Rear View of the Clean Cover>
The texts should be shown properly, and the bumps of | The texts are shown in the opposite order.
the pressure packing and clean cover should be located i % Do not insert screws or any other foreign object into the hole.
correctly. i % Carefully check the clean cover to determine which side is the
\_ : front and which is the back. Y,

Detachment and Attachment of the Pressure Packing

© Detachment of the Pressure Packing

Hold the outer part or the stainless steel and outer part of the clean cover first and pull out the
packing slowly to detach the packing. (Clean the packing with a neutral kitchen detergent and a
sponge.)

Control of the Pressure Packing
Insert the packing into the groove of the clean cover. Turn the clean cover while pressing the inner
and outer parts of the packing with both of your thumbs, and press the packing.
— If the packing is not firmly attached to the clean cover, steam will escape and cooking and
keeping rice warm will be disabled. (Before attaching the pressure packing, the bumps of the
packing must fit into those of the clean cover.) See Page 9.

Verification of Pressure Packing Attachment

Place the clean cover in a clean place. Then, turn the inner and outer parts of the pressure packing
with your thumb or index finger to firmly insert the packing into the groove of the clean cover. (Check
if the packing is round.)

Proper Assembly Improper Assembly
% The packing should maintain the round shape X If the clean cover is in an oval shape, it will mean that the
of the clean cover. pressure packing is not properly attached. (In order to

ensure easy attachment, attach the pressure packing
right after cleannig.)

2013-08-08 m 11:23:12 ‘ ‘
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Replacement of the Pressure Packing

@ The packing serves to prevent steam from escaping out from the cooker and is firmly inserted into the lid. However, it can be
pulled out with your hands and using little bit of force. Pull out and clean the packing whenever the need arises.

@ Packing is a consumable item. Pull out the packing, clean it, and reinsert the packing as shown below if steam starts to leak
from the cooker. After reinserting the packing, check to see if steam no longer leaks. If steam leaks again after following the steps
above, purchase another packing from the service center and replace the packing in use with the new one.

@ A packing should be replaced with a new one on an annual basis. Replace it once a year. (The packing is made out of silicone.)

\
@ Remove the pressure packing by pulling out, as shown (~
in the picture.
\_
- J
\

O Align the indicators of the pressure packing and the
pressure lid, as shown in the picture and insert the
packing.

@ Outer installation bump
® Inner installation bump

@ |Insertion order of the
pressure packing

0-0

\_

N

J

© Insert 4 of the assembly indicators. Align theminthe ~ /~
order of the numbers shown.

~
Indicators of the

pressure packing
(4 parts)

Indicators of the
pressure lid
(4 parts)

-
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Care and Maintenance

O Using a pen with a cover, press down on the pressing part of (
the pressure packing to complete the insertion.
Refer to < Pressure Packing Section > below.

.
-
O ltis now properly attached. (
.
-
Proper Assembly Improper Assembly
< Pressure Packing Section > W N

@ [f the packing is improperly inserted,
it could result in the undercooked
rice or getting burned, due to
steam leaks. Please ensure that the
packing is correctly inserted, before
use.

=

A Caution: You can prevent steam from leaking from the pressure packing by following the instructions
above after cleaning:

Inner Pressing Part

* Insert the A part first before inserting the B part.

12
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Cleaning

A Unplug the power cord before cleaning. Do not spray water directly on the product and do not use benzene or

thinner to clean.

A Failure to keep the cooker clean is one of the causes of ricea tking on a smell while being kept warm.

@ Inner Pot

® Inner Pot Lid and Pressure Packing

Do not use a rough or metallic scrubber, a brush, or harsh
abrasives. These products can strip or damage the coating

for the inner and outer parts of the inner pot. Thus, use a dish

detergent with soft cloth or a sponge to clean. Do not use
abrasives, toothpaste, or any type of polish to bring gloss to

surface of the inner pot. Doing so can discolor or damage the

coating.

-

©® Inside of the Main Unit
Take out the inner pot and remove all debris and buildup
from the bottom surface before use. Debris and buildup on
the automatic temperature sensor or the bottom surface
inside the cooker prevent the cooker from monitoring the
temperature, resulting in poor performance and malfunction.
There is also risk of fire. Clean these parts using a dish towel
that was soaked in water and then wrung out. Be careful not
to damage the metallic plate of the automatic temperature
Sensor as you clean.
Do not touch or clean immediately after cooking or keeping
rice warm. A burn may occur.

‘ ‘ PA1000 Series_ENG_US-1.indd 13

Take a dish towel, soaked in water and then wrung out, and
wipe off debris and buildup. Keeping the pressure packing
clean maintains the product’s performance and helps keep the
rice smelling fresh. Do not detach the pressure packing after
use. Instead, simply wipe it clean using a clean dish towel.

Water Tray

Detach the water collector and clean thoroughly. Thoroughly
wash the detached water collector using a neutral dish
detergent and a sponge.

~

-

Accessories

Thoroughly clean the measuring cup, diet cup, and rice scoop.
Then, dry and store them properly.

j
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Care and Maintenance

Cleaning of Clogged Pressure Nozzle

Pressure Cap/
Pressure Regulation
Nozzle

If water has collected here,
soak it up using a dry kitchen
towel.

Steam Vent

A If the pressure regulation
nozzle’s packing is out of
place as shown in the figure
on the left, steam will be
allowed to seep through.
Ensure that the packing is
properly seated in place.

Steam Cap

X These parts become very hot. Do not touch immediately after cooking.
@ Use the Auto Clean feature to remove and clean debris and buildup from the steam vent. (See Page 25.)

Cleaning of Steam Cap

X The steam cap becomes very hot. Do not touch immediately after cooking. You may get burned. Take extra caution.

@ Detach the steam cap as
shown in the figure on the
right:

© Detach the steam cap as )
shown in the figure on the
right:
J

‘ ‘ PA1000 Series_ENG_US-1.indd 14

@ Press down on the clip on
the front in the direction of
@ and then spread open by
pushing in the direction of
@. Clean this part regularly.

O Press down on the clip on
the front in the direction of
@ and then spread open by
pushing in the direction of
@. Clean this part regularly.
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Suggestions

@ Cooking flavorful rice starts from using the right amount of water. o 4 Servings of PLAIN —

Type of Rice Water Level Cooking Old Rice orto  Cooking Fresh/

Old Rice Slightly above the scale Get Fluffy Rice Soaked Rice or to Get
Hard-Boiled Rice

Fresh Rice Slightly below the scale -
Soaked Rice Slightly below the scale e
Hard-Boiled Rice Slightly below the scale
Fluffy Rice Slightly above the scale

X If using polished and ready to boil rice, use the standard water level. (Type of
Rice: Prewashed rice) Slightly above the scale Slightly below the scale

@ Odor from Keeping Rice Warm

» Clean the cooker regularly. In particular, germs can quickly spread and cause Bemoe ficewater o
foul odor to develop if the lid and its parts are not kept in a clean state. debris sing a well-

» Not cleaning the inner pot and other cooker parts allows bacteria to spread wrung kitchen towel.
and cause the rice to develop an odor. In this case, fill the inner pot with a
mixture of water and vinegar and cook in Auto Clean mode. Then, thoroughly
clean the inner pot. (Ratio of Mixture: Water on the Auto Clean Scale; 1
Tablespoon of Vinegar)

p lfrice is kept warm without cleaning the pot thoroughly after soups or steamed
dishes are cooked in the pot, rice may take on the smell of the previously
cooked food.

@ Getting Rid of the Odor when Cooking Old Rice
When cooked, old rice tends to develop an unpleasant smell that only gets
worse when kept warm. In the evening before cooking the rice, soak the
uncooked rice in water and add a drop of vinegar. Rinse the rice clean and
then rinse it once more using lukewarm water right before cooking to prevent
the rice from smelling.

Especially, clean
the steam vent
frequently.

@ Storing Rice (Determines the flavor of rice.)
X Old or dried rice can develop poor texture, end up undercooked, and even become smelly when kept warm.

@ Storage of Rice
Good Bad
— Cool and Dry — Hot (Near a Boiler Pipe, Etc.)
Storage — Low Humidity and Good Ventilation — Exposure to Direct Sunlight
— Underneath a Sink
Rice Quantity and Duration | It is recommended that rice should be purchased in small quantities between 5kg and 10kg
of Storage and should be consumed within two weeks of breaking the packaging seal.

® To prevent bugs from mixing in with the rice, add cloves of garlic inside the rice container.
% Freshly polished rice can quickly become dry unless stored properly.

15
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Setting the Time (Example: 9:30 AM)

© In standby mode, press the [SET] button once to enter Time Setting
mode.

® Turn the dial after entering Time Setting mode to set hour.
- Direction of Dial: Right - Increases hour.
- Direction of Dial: Left - Decreases hour.
X Verify the AM/PM setting.

© Press the [PRESSURE/QUICK] button to complete hour setting. Then,
set minute. Turn the dial to set minute.
- Direction of Dial: Right - Increases minute.
- Direction of Dial: Left - Decreases minute.

O Press the [PRESSURE/QUICK] button to complete time setting.

X If 15 seconds elapse without pressing the [PRESSURE/QUICK] button, time
setting will automatically start.

% Pressing the [CANCEL] button within 15 seconds of applying the new setting
will cancel the change and restore the previous time setting.

‘ ‘ PA1000 Series_ENG_US-1.indd 16

@
@ PLAN QUCK

Lo [EE
1)

WARMREHEAT
E00)

Blink
d [
& o 0z

)
122
©
DIET MIXED
CopEER
Y,

(&

D
i

R
\‘D PLAN QUCK
P
. Em
&

WARM/REHEAT
L0

Blink

w11 200

Oce
(L0

&

DIET MIXED
GopEEs

2013-08-08 m 11:23:16 ‘ ‘



Taste Control

3 Pressure Settings

X These 3 pressure settings are enabled in Plain mode only.
Use the MENU/TASTE CONTROL button to select the mode for the taste of polished rice.
The rice cooker may release steam while operating in this mode. This is the result of the cooker regulating its internal pressure, and is
completely normal.
(Adjust the rice texture setting according to your preference.)

X While cooking is in progress, the three pressure settings are disabled.

STICKY J MEDIUM REGULAR

© Perfectly Cooked Rice

Produces perfectly cooked rice. Ideal for making rice rolls
and sushi.

v

® ARight Balance of Sticky and Perfectly Cooked
Produces a blend of sticky rice and perfectly cooked rice.

v
()

Iron Pot-Style Sticky Rice
Produces sticky and plump rice by cooking in an iron pot.

A Caution : The rice cooker may release steam while operating in this mode. This is the result of the cooker
regulating its internal pressure, and is completely normal.

» Melanoizing

Cooking rice with a Cuchen electric pressure rice cooker leaves rice at the bottom of the pot slightly brown in color.
This is known as "melanoizing" and adds savory flavor and aromato the cooked rice. In Preset mode, starch released
from the rice may settle to th ebottom of the pot and lead to a more evident melanoi-zing effect than regular cooking.

17
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Fine-Tuning

% The fine-tuning feature is enabled in Sticky, Medium, Regular, Mixed, Brown, Gama, Barley, and Nurungji.

X The fine-tuning feature is disabled in Preset mode.

@ Press the [SET] button four times while in standby mode.
This will activate the fine-tuning mode.

( )
@z Blink 122
@ AM‘ "' XX [ @J
PREGET - -"- { DET MxED

[ PLAIN |
“
P
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© Select the desired menu and press the [PRESSURE/
GUICK] button to configure the soak time.

@ Select from O minutes, 2 minutes, 4 minutes, 6 minutes,
and 8 minutes. (To cook using the default Soak setting,
select 0 minutes. Otherwise, select 2 minutes, 4 minutes,
6 minutes, or 8 minutes.)

@ |ncreasing the soak time allows the rice to absorb more
water and become softer.

@ Using a high Soak setting will increase the overall cooking
time. In addition, water-soluble starch from the rice will
settle down to the bottom and produce a more prominent
melanoizing effect.

-

\
@ Turn the dial to choose the desired menu.
@ Default settings are 0 minutes and 0C, respectively.
s ; i ™\
e Blink Blink 2]
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O After setting the soak time, press the [PRESSURE/GUICK]
button to set the heating temperature.

@ Available Heat settings are -2'C, 0C, 2°C, and 4C. (To cook
using the default heating temperature setting, select 0°C.
Otherwise, select 2°C, 4C, or -2C.)

@ Adjusting how hot the water gets before the cooking
process lets you control the savoriness of the cooked rice.

@® Using a high Heat setting will increase the overall cooking
time and produce a more prominent melanoizing effect.

~
J

s s 122
@z - s o
Blink:
\N/
7N\
A
" J
- - )
O Press the [PRESSURE/GUICK] button to start cooking. Then, rice will begin to cook (7 @ |_u,?
under the configured Rice Flavor settings. e e L =
@ After cooking completes, the Soak and Heat settings will remain in memory. .". MW
@ |f the fine-tune setting is not changed for at least 15 seconds, the setting will be
automatically completed.
® Once the Soak setting is changed, the expected cooking duration will be changed as
well.
N J

@ For Soft and Fluffy Rice: Set the soak time to 2, 4, 6, or 8 mnuites.

@ For Savory Rice: Set the heating temperature to 2°C or 4°C.

@ For Non-Savory Rice: Set the heating temperature to -2°C.

® When using the Taste Control feature, condition of the rice being cooked, the temperature of the water, the amount of
water used, and other factors can affect the cooking duration and end result.
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Cooking Rice

Cooking
, _ . 4 . , N\
© Plug in the cooker, close the lid, and turn the Lid Lock to @ Turn the dial to choose the desired menu.
the Lock(@®) position Turn the dial to the left to cycle through Plain Sticky, Plain

@ Ensure that the pressure packing is seated properly and

that the pressure cap is on flat.

@ Pressing the [PRESSURE/QUICK] button while not having
the Lid Lock to the Lock(@®) position will not start cooking

the rice.

@ If the surface of the temperature sensor has debris,

remove it.

® Ensure that the outer surface of the inner pot is dry before

placing it inside the cooker.

Medium, Plain Regular, Plain Quick, Health Mixed, Brown, Gama,
Slow, Steam, Nurungji, Barley, Diet Brown, and Diet Mixed, in
that order.

@ If you turn it to the right, the order is reversed.

: )
(G Blink |
i N T T RS o
(OJSRRRLu |u | Rl
TEE Blink et imllal et

(0) (X)
(& J
- J
4 . . .
© Press the [PRESSURE/QUICK] button. O Once cooking is completed, the cooker will automatically
® The remaining cooking time is displayed. switch to Keep Warm mode
% The pressure cap may not spin if the maximum number of @ Steam automatically ventilates after a buzzer sounds.
servings is cooked. However, this does not indicate a Beware that you are not surprised or get burned.
product malfunction. ® Once cooking is completed, make sure to fluff and mix the
rice right away.
( ) e A
@2 I @z I
TBHIGTE :”"ABI ﬁ .-‘ Uvi\)g;
allalu ("
A
[
WARM/REHEAT
H2IpR
N J \_ J
- J

() "REGULAR Menu

“ EPLAIN/MIXED Mode

(=) DIET MIXED

‘ ‘ PA1000 Series_ENG_US-1.indd 19

@ Enabling this option cooks the rice without using any pressure ,resulting in al dente style rice.

® Quickly press the [PRESSURE/QUICK] button twice to cook in Quick mode. This will result in the
reduction of cooking duration.

® Cooking in Quick mode is recommended for 6 servings or less. Also note that rice cooked in
Quick mode may not taste as good as rice cooked normally.

@ The Quick mode is enabled in PLAIN and MIXED modes only.

@ Regardless of the current menu, press the [DIET MIXED] button once to start cooking in the DIET
MIXED menu right away.

19
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Menu . :
P2 Diet :Health: Diet : Heafth i Mixed : : .
""""""" * Brown :Brown: Mixed i Mixed | Quick : D&Y i GAMA ¢ Nurungii; Steam - Siow
Catego Sticky Misc. Quick : :
2 Servings 2 Senvings §28ervings§ 2 Senvings EZServingsé 2 Servings EZServings §2Servings§ 2 Senvings 2 Senvings 2 Servings
Semings | T T T G T T ST T et S
10Senvings @ 8Sewvings : 6Servings : 6 Sevings : 6 Servings: 6 Servings : 6 Servings : 6 Servings 6 Servings : 6 Servings i 10 Servings
For detailed cooking
g g : : g : : :  instructions by mode, see
: : : : : : : : : : :Page 26 through Page 35.
Time Approx. 27 Approx. 35 : Approx. 15: Approx. 49 :Approx. 50: Approx. 35 : Approx. 37 :Approx. 29 : Approx. 50 : Approx. 40 @ Approx. 30 :
Required Minutes @ Minutes : Minutes : Minutes : Minutes : Minutes : Minutes : Minutes : Minutes : Miutes @ Minutes :
for . L
Cooking [ Approx. 40 Approx. 45§ Approx. 28} Approx. 55 Approx. 55 Approx. 43 : Approx. 45 :Approx. 35 : Approx. 60 i Approx.45 i Approx. 45 :
by Mode|  Minutes Minutes i Minutes : Minutes : Minutes : Minutes : Minutes : Minutes : Minutes Minutes Minutes
Boiled rice, : Brrii:eg o?lzzn
ESHEEARES | Rice, beef' sweet
and black i rice+octopus, potatoes, : Jujube tea,
sesame seeds, : . : : : Do
.  rice+vegetables,: Rice+cererals, : potatoes, : fruit punch,
e of V‘C§+Vegﬁtab|63; rica+ouy, : : : i rice+black beans, Rcoand . Ricoand : Poledeggs,  pumpkin
Yo 2Nd MUSArO0oMS; rice+beef, Rice : Diet Brown :BrownRice: DietMixed : healthy rice, mixed Barley . healthyrice, : porridge,
Dishes sticky ¢ U : : : : . . ) Gama Nurungji S
) * rice+fried bean : : 1 rice, and rice+mixed : pan-brofed :  and
rice+sweet : ] : g inqredients . : tab
umpkin, curd,lnce rol]s,s ing : potatoss, : vegetable
rFi)ce beaﬁ + and kimehi fried: braised :  soup
* : rice : : chicken, and :
sprouts, and ¢ souid blood
seafood rice : sausage :

X The actual cooking time may vary depending on the type of dish being prepared.
% Set the water level for Plain Quick, Nurungji, and Gama to the scale of Plain.

% When using Mixed Quick mode, use the Mixed scale for the amount of water to add.

X% Adding water in excess of the maximum line may cause the water to spew out through the steam vent.
% The actual cooking duration may vary if the taste control feature is enabled.

X In Quick mode, using water in excess of the scale can prolong the overall cooking duration.

% Cooking or keeping rice warm after using the Steam or Slow feature can cause the rice to take on the previously prepared food’s smell.

Mixed Quick Mode

Cooking of Mixed Grains in 20 Minutes for the First Time in Korea
@ Quickly press the [PRESSURE/QUICK] button twice to cook in Mixed mode. This will lead to a reduction in cooking duration.
@ The MIXED QUICK mode enables 2 servings to be cooked in 20 minutes.

@ Cooking in Mixed Quick mode is recommended for 6 servings or less. Also note that the mixed rice cooked in MIXED QUICK mode may
not taste as good as rice cooked normally.

@ Cooking rice mixed with thoroughly steeped black or red beans in normal Mixed mode can produce a mushy result. Use the Mixed Quick

option to prevent this.
@ The actual cooking duration may vary depending on the ratio of grains, water temperature, amount of water used, and other factors.

20
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Preset Timer

Cooking in Preset mode (When current time is 8:00 PM and the cooker is preset to the Sticky menu at 8:00 AM)

@ Check to see if the clock setting is correct.

For instructions for setting the current time, see p.16.

If the current clock setting is incorrect, the preset time wi Inl ot be accurate.

@ While in standby, put the Lid Lock in the Lock
position and press the [PRESET] button once
to enter the Preset mode.

@en Blink 72|
i 0T ™ &

o (o eR 000 LA

T CANCEL
EPS

O Ifyou want to change the menu, press the [Set]
button and use the dial to select the desired

menu.
(G !?‘:.ﬂ,t'
© 0T ==
=Blink: =00 = Blink

Blink
e

(&)

|
\
GAMA

X After preset cooking is completed, the previous
preset time will continue to be remembered.

© After entering the Preset Timer mode, turn the dial to set the desired
preset time.

® Direction of Dial: Right -

Increases minute. e o
@ Direction of Dial: Left - PRESET

Decreases minute.

X Verify the AM/PM setting.

O Press the [PRESSURE/QUICK] or [PRESET] button.

@ The preset time is displayed, and the fact that the cooker is in Preset
mode is displayed with the preset key backlight and cooking key backlight.

® The preset timer setting is the time when you want the cooking to be
finished.

@ |In Preset mode, the actual completion time may vary by 30 minutes or so,

depending on the amount of rice being cooked and the selected cooking
mode.

X Turn the dial to the left or right to check
the current time for three seconds
while the preset timer is counting

@

:
a

I

i o o RS
('I.) o 0T
PR PRGN

. down.
/ X It's possible for the cooking to fi nish
e before the preset time.

Available Timer Range in Each Menu X Preset mode is disabled in the PLAIN QUICK, MIXED QUICK, GABAM, INI

COOKING, or AUTO CLEAN menul.

X If you set the timer to more than 13 hours, the cooker will ovreride the setting and

automatically set it to 13 hours

Menus that can be Preset

Available Timer Range

31 minutes to 13 hours

56 minutes to 13 hours

0 Precautions for Preset Mode

@ Rice may quickly turn sour in the summer months. Therefore, inth e summer months, the preset timer should not be set to moreh tan 10 hours.
@® Cooking old (seal broken long ago) or dried out rice can produec an overcooked or unevenly cooked result.
@ [f the rice is half-cooked, add more water than usual (about hlaf a scale more).

@ Starting Preset mode while the inner pot is still hot or warmr ofm the previous cooking will cause the rice to turn sour. Allwo the inner pot to cool

down suffi ciently before using the Preset feature.

@ Certain ingredients, depending on factors such as the ambient etmperature and types and state of the ingredients, may spoil. Avoid using long

preset timer settings if possible

‘ ‘ PA1000 Series_ENG_US-1.indd 21
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Cooking in Steam or Slow Mode

Instructions (40 Minutes of Steam)

@ Turn the dial to select the Steam or Slow menu.

@ Then, press the [SET] button to set time by using the dial.

Menus that can be
Preset

Steam

Slow

Time Setting

10 Minutes to 90
Minutes

Decrease by 5 minutes.

1:00 to 12:50

Decrease by 10
minutes.

© After time setting, press the [PRESSURE/QUICK] button.
Once cooking starts in Steam or Slow mode, the cooker will display the

remaining cooking time.
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Keeping Warm

Energy Keep Warm (Energy Keep Warm at 7:30 AM in Sticky mode)

© Check to see if the clock setting is correct.

@ Press the WARM/REHEAT] button and then the © Turn the dial to set the completion time for Energy Keep
[PRESET] button for at least one second to enter Warm.

Energy Keep Warm mode. * @ Direction of Dial - Right Increases by 10 minutes.
: @ Direction of Dial - Left Decreases by 10 minutes.

X Verify the AM/PM setting.

=
g8

O If you press the WARM/REHEAT] button or 15 seconds elapse without pressing (
the button, the Energy Keep Warm mode will automatically start. P T [

wew [ ([ (]

® Energy Keep Warm mode will be completed at the time setting.

@ If you enter the wrong completion time setting for Energy Keep Warm mode, press the [CANCEL]
button and start over again.

X Energy Keep Warm mode allows you to set the time when the rice is eaten next. In this mode, the rice is stored at a low temperature and then heated at
the time setting to prevent the rice from discoloring or drying out and to ensure good rice taste and power saving. In Energy Keep Warm mode, once
Energy Keep Warm is completed or the [CANCEL] button is pressed, Energy Keep Warm mode will be disabled.

X Rice is stored at a low temperature in Energy Keep Warm mode. Thus, if you want to have a meal while Energy Keep Warm mode is in progress, press
the [CANCEL] button to disable Energy Keep Warm mode. Then, keep the rice warm and reheat it.

X The temperature of the rice is low in Energy Keep Warm mode. Thus, you may notice condensation on the lid.
X If possible, use Energy Keep Warm mode for 6 servings or less.
% Once Energy Keep Warm mode is completed, the cooker enters Warm mode.

X In Energy Keep Warm mode, the maximum time setting is eight hours. (If time longer than eight hours is set, the rice cooker will automatically set time to
eight hours and start Energy Keep Warm mode.)

Reheat (for Heating Rice that's Being Kept Warm)

In Keep Warm mode, press the [WARM/REHEAT] button to start reheating. Reheating can only be o
performed while rice is being kept warm and will produce rice that’s as hot as freshly cooked rice. It is e
recommended to eat reheated rice right away and to continue keeping it warm.
% Rice cooked in modes other than Plain (Mixed and Brown, etc.) should be served immediately after cooking.
Reheating may cause the rice to discolor and/or develop a smell.
X Frequent reheating can cause the rice to discolor and/or dry out. ‘
X Press the [WARM/REHEAT] button once while reheating is in progress to disable reheating and to switch to O
Keep Warm mode.

% Reheating is not enabled until the lid lock handle is in the close (@) position. If the handle is in the open (O)
position, the alarm will sound and keeping the rice warm will continue.

o
i
&

» Warming Precautions

1. Fluff and mix the rice and gather into a pile at the center. X In particular, wooden rice spatulas are not as hygienic and wli
% Mixing and gathering the rice at the center prevents the rice on the Icause the rice to smell.
edges of the inner pot from drying out. 3. The maximum recommended warming time is 12 hours.
* Do not allow the rice to come in contact with the inner lid. X Keeping rice warm in excess of 12 hours can leave the rice tasintg
2. Do not leave the rice spatula inside the cooker while the riceis being kept warm. flavorless and/or cause the rice to discolor or smell.
% Keeping rice warm with the spatula placed inside the cooker may harden * Firmly close the lid before warming.
and discolor the rice and even cause the rice to develop a smell. X Keep only plain rice warm. If possible, avoid keeping mixed orb

rown rice warm. Instead, serve right away after cooking.

23
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Keeping Warm

Adjusting Warming Temperature Settings

© In Standby mode, press the [SET] button three times to enter Warming Temperature Setting mode.

® Use the dial to set the desired warming temperature. e )
@ The default temperature is 74 °C. AN E"—fﬂl
® The temperature may be set to between 69 °C and 77 °C.
@ |f the rice is cold or smells sour, increase the setting by 2 °C or 3 °C.
@ |f the rice turns yellow, lower the setting by 2 °C or 3 °C. Blink
@ X
£ WARM/REHEAT CANCEL
T Ha
N J
© If you press the WARM/REHEAT] button or 15 seconds elapse without Vs —
pressing the button, the warming temperature will be set. @e= [Fi
X Pressing the [CANCEL] button within 15 seconds of applying the new setting will cancel
the change and restore the previous time setting.
Blink:
@ X
W T CANCEL
J
O Once the setting of warming temperature is completed, the cooker will enter heating setting mode.
© Use the dial to change the heating setting to -2 to 5. e —
@ The default heating setting is 0 °C. @z ELEJ
@ |f there is heavy condensation on the lid, set the heating setting to 1 to 5.
@ [frice along the outer edge goes bad or the rice develops a strong sour smell, set the
heating to -2 or -1. :
Blink
@ X
o e
N\ J
O If you press the WARM/REHEAT] button or 15 seconds elapse without e )
pressing the button, the heating setting will be performed. @es &2l
X Pressing the [CANCEL] button within 15 seconds after applying the new setting will
cancel the change and restore the previous heating setting.
Ll
@ X
w T CAQIEEL
& J
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Language and Volume Control/Auto Clean

Language and Volume Control

© In standby mode, press the [SET] button twice.
® Then, the volume control feature will be enabled.
@ Default Settings: Korean and Volume 2
X This feature is enabled only in Standby mode.

® Turn the dial to the left or right to set an language and volume.

X If you need to turn the dial, the dial will change to 0:0 «>1:1-1:21:361:402:1-2:22:32:4
«10:0 in sequence.

Front Language \olume
0 OFF 1
............... e Korean -
............... gy Enghsh 3
4 ...............

( )
@ @
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L
Blink:
T
PR.EE;S;S'IAJ‘RE \N/
\ QUCK /N
B CANCEL
N 1 J
4 A
@ @
-, . ., e
B o
D N
Blink:
\N/
/N
CANCEL
EpS
A\ _ J

© If you press the [PRESSURE/GUICK] button or 15 seconds elapse without pressing the button, the volume setting

will be performed.
% Enter the [CANCEL] button before setting is completed to return to the pre-change setting.

X AUTO CLEAN mode helps keep the rice cooker clean. This feature removes debris and odor and prevents

Auto Clean germs from spreading.

© Use the measuring cup to insert water into the inner pot by the Auto Clean
scale.

O Insert the inner pot into the rice cooker. Close the lid and turn the lid lock
handle to the close (@) position.

© Press the [AUTO CLEAN] button to start automated cleaning.

p AUTO CLEAN Precautions
Extremely hot and highly pressurized air will be discharged from the
steam vent. Use water only. Do not use detergent, soap, or any other
chemical product.

‘ ‘ PA1000 Series_ENG_US-1.indd 25

25

2013-08-08 m 11:23:21 ‘ ‘



Recipes

’ "W White Rice
= .

*"."

® Ingredients: Rice and Water

® How to Cook

1. Use the measuring cup to measure rice depending
on the desired number of servings.

2. Wash the rice and rinse until the water runs clear.

3. Place the washed rice inside the inner pot. Fill with

water using the Plain scale depending on the number

of servings.

4. Place the inner pot inside the rice cooker, and close
the lid.

5, Tumn the dial to select Plain from the menus. Then,
press the [PRESSURE/QUICK] button.

6. Once the rice cooker switches to Warm mode,
thoroughly mix and fluff the rice.

* Press the [SET] button to select the desired
taste of rice. Then, start cooking.

. Rice with Peas

® Ingredients: Rice, Diverse Types of Beans, and
Water

©® How to Cook

1. Measure the rice and beans at the ratio of about
9:1 by using the measuring cup depending on
the number of servings.

2. Mix the rice and beans well and wash and rinse until
the water runs clear.

3. Place the washed rice and beans inside the inner
pot. Fill with water using the Mixed scale depending
on the number of servings.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Tumn the dial to select the Mixed menus. Then, press
the [PRESSURE/QUICK] button.

6. Once the rice cooker switches to Warm mode,
thoroughly mix and fluff the rice.

% Soak the beans in lukewarm water for at least
15 minutes.

Barley

® Ingredients: (Up to 6 Servings): Barley and Water

©® How to Cook

1. Measure the barley by using the measuring cup
depending on the number of servings. (1 Cup =
1 Serving)

2. Wash the barley by rubbing it strongly, and rinse it
thoroughly until the water runs clear.

3. Place the washed barley inside the inner pot. Fil
with water using the Barley scale depending on the
number of servings.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Turn the dial to select Barley from the menus. Then,
press the [PRESSURE/QUICK] button.

6. Once the rice cooker switches to Warm mode,
thoroughly mix and fluff the rice.

Five-Grain Rice

® Ingredients: 2 cups of sticky rice, 2 cup of black
beans, %2 cup of red beans, - tablespoon of salt,

1 cup of waxy sorghum+glutinous millet+glutinous
Chinese millet (1 part each), and 3 cups of water
and bean-boiled water

® How to Cook

1. Thoroughly wash and set aside the sticky rice,
waxy sorghum, glutinous millet, and glutinous
Chinese millet.

2. Wash the red beans thoroughly, and place themin a
pot. Add cold water to the pot. Boll the beans, drain
them, add a sufficient amount of cold water to them,
and boil them again. Cook until the beans are about
to burst.

3. Add the sticky rice and grains to the inner pot. Dilute
the red bean water with regular water, and add sat.
Add water to the 3-serving level of the Mixed scale.

4. Place the inner pot inside the rice cooker, and close
the lid.

5, Tum the dial to select Mixed from the menus. Then,
press the [PRESSURE/QUICK] button.

6. Once the rice cooker switches to Warm mode,
thoroughly mix and fluff the rice.

26
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¢ Brown Rice

© Ingredients: Barley and Water

©® How to Cook

1. Use the measuring cup to measure brown rice
depending on the desired number of servings.

2. Wash the brown rice and rinse until the water runs
Clear.

3. Place the washed brown rice inside the inner pot. Fil
with water using the Brown scale depending on the
number of servings.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Tum the dial to select Health Brown from the menus.
Then, press the [PRESSURE/QUICK] button.

6. Once the rice cooker switches to Warm mode,
thoroughly mix and fluff the rice.

Germinated Brown
Rice

® Ingredients: 3 Cups of Germinated Brown Rice

©® How to Cook

1. Use the measuring cup to measure germinated
brown rice depending on the desired number of
servings.

2. Wash germinated brown lightly in the running water.

3. Place the washed brown rice inside the inner pot. Fil
with water using the Brown scale depending on the
number of servings.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Turn the dial to select Health Brown from the menus.
Then, press the [PRESSURE/QUICK] button.

6. Once the rice cooker switches to Warm mode,
thoroughly mix and fluff the rice.
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Green Tea Rice
Garnished with
Chicken Breast

® Ingredients: 2 Cups of Brown Rice, 3g of Green Tea
Leaves, 10g of Green Tea Powder, 4 Slices of Chicken
Breasts, a Small Amount of Olive Oil, a Small Amount of Salt,
a Small Amount of Pepper, 5g of Celery, a Small Amount of
Lime, and a Small Amount of Rosemary

©® How to Cook

1. Thoroughly wash the brown rice and place it in the inner pot
along with green tea leaves and green tea powder. Fill the pot
with water to the 2-serving level of the Health Brown scale. 2.
2. Place the inner pot inside the rice cooker, and close the lid. 3,
3. Tum the dial to select Health Brown from the menus. Then,
press the [PRESSURE/QUICK] button. 4.
4. Season the chicken breast with salt and pepper, and marinate
it for about 1 hour. Grease the pan with a drizzle of olive ol
and cook the chicken breast, then cut into thin slices.
5. Cut the lime into half-moon shapes and cut the celery into thin 5.
strips.
6. Once the rice cooker switches to Warm mode, thoroughly mix
and fluff the rice. Then, place the health mixed rice and chicken 6.
breast on a plate, and add the lime, rosemary, and celery.

® 10 Benefits of Green Tea

anticancer effect of green tea, antiaging effect,
preventing of adult diseases, obesity prevention and diet,
detoxification of nicotine and heavy metal, overcoming of
fatigue and relieving of hangovers, constipation treatment,
preventing of tooth—decay, acidification prevention of
physical constitution, and restraining of inflammation and
bacterial infections

1.

Microgreens, and Sauteed Hot Pepper Paste: > Cups of Hot
Pepper Paste, 40g of Minced Beef, 1 Tablespoon of Sesame

Oil, 1 Tablespoon of Honey, and 4 Cups of Water

©® How to Cook

Thoroughly wash the brown rice and place it in the inner
pot. Fill the pot with water to the 2-serving level of the
Health Brown scale.

Place the inner pot inside the rice cooker, and close the lid.
Turn the dial to select Health Mixed from the menus. Then,
press the [PRESSURE/QUICK] button.

Insert sesame ol into a pot, and sautee minced beef. Then,
add hot pepper sauce and water. Stir and sautee the beef

until it is sticky. Insert sugar, honey, and sesame oll, and then 4.

sautee the beef.

Once the rice cooker switches to Warm mode, thoroughly 5.
6. Once the rice cooker switches to Warm mode, thoroughly

mix and fluff the rice. Add the prepared microgreens to the
health mixed rice.

Carefully place hot pepper paste on the sprout to ensure it~ 7.

does not lost its shape.

® Broccoli Sprout: Prevention of Cancers
® Chinese Cabbage Sprout: Good for Stomach and Curing of 8.

Constipation

® Turnip Sprout: Curing of Hepatitis and Jaundice
® Cabbage Sprout: Contains selenium that prevents aging

and cancers.

® Radish Sprout: Lowers fever and swelling.
® Wheat Sprout: Blood Purification

Mushroom Tian

G

\

® Ingredients: 2 Cups of Brown Rice, 20g of Brown Gravy

Sauce, a Small Amount of Salt, Two Sesame Leaves, ¥4 of
Pumpkin, and One Pack of Mushrooms

X You may select the kind of mushroom

depending on your taste.

® How to Cook
1. Thoroughly wash the brown rice and place it in the inner

pot. Fill the pot with water to the 2-serving level of the
Health Mixed scale.

. Place the inner pot inside the rice cooker, and close the lid.
. Tum the dial to select Health Brown from the menus. Then,

press the [PRESSURE/QUICK] button.
Dice the pumpkin in thin square pieces, then add sault, and
stirfry it.

Mix mushrooms with brown gravy sauce.

mix and fluff the rice.

Insert health mixed rice into the mold. Add sauteed pumpkins
to the rice. Cover the pumpkins with health mixed rice. Make
shape, and detach the rice from the mold.

Pile the mushroom mixed with brown gravy sauce, and place
the sliced sesame leaves on top of the mushrooms.

Nutritious Rice

Soybeans or Black Beans), 2 Roots of Undried Ginseng,
4 Chestnuts and Jujubes for Each, 12 Ginkgo Nuts, 1
Tablespoon of Pine Nuts, and 2 Tablespoons of Refined
Rice Wine

© Seasoned Soy Sauce: 4 Tablespoons of Soy Sauce,
2 Tablespoons of Minced Green Onion, Y2 Tablespoons of
Minced Garlic, 2 Tablespoons of Red Pepper, 2 Teaspoons
of Salt with Parched Sesame, and 1 Teaspoon of Sesame
Oil

® How to Cook

1. Wash undried ginseng cleanly, and cut off its top. Then, 2.
chop the ginseng obliquely and thinly.

2. Peel chestnuts, and chop them in half. Wash jujubes cleanly,
and remove the pits from them. Then, chop them in half. 3.

3. Place the washed rice inside the inner pot and fill the pot with
water by four servings on the Plain water level scale. Then,
place clear rice wine, beans, undried ginseng, chestnuts, and 4.
jujubes in the inner pot. Mix them thoroughly.

4. Place the inner pot inside the rice cooker, and close the lid.

5. Turn the dial to select Plain from the menus. Then, pressthe 5.

[PRESSURE/QUICK] button.

6. Once cooking is completed, insert pine nuts and ginkgo nuts. 6.

Mix them evenly.
7. Place the rice in a bowl. Rub the rice with the prepared
marinade depending on your taste.

X The end result may take on a yellowish tinge due to the
characteristics of the ingredients.
* Soak the beans in lukewarm water for at least 15 minutes.
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® Ingredients (4 Servings): 4 Cups of Rice, Beans (Brown @ Ingredients: 4 Cups of Rice, 4 Walnuts, 2 Tablespoons

® Seasoned Soy Sauce: 4 Tablespoons of Soy Sauce,

Nuts Rice

of Pine Nuts, 2 Tablespoons of Aimonds, 2 Tablespoons
of Cashew Nuts, 15 Ginkgo Nuts, and 1 Tablespoon of
Refined Rice Wine

12 Teaspoons of Red Pepper, 2 Teaspoons of Salt with
Parched Sesame, 2 Tablespoons of Minced Green Onions,
and 1 Teaspoon of Sesame Ol

©® How to Cook
1.

Remove the outer skin of walnuts and soak in warm
water, then remove the inner skin.

Grease the pan with a drizzle of oil and saute the gingko nuts,
then peel them. Or bail the nuts in boiling water for two or

three minutes and rub with a spoon, then peel them. 2.

Insert thoroughly washed rice into the inner pot. Fill the pot

with water o the 4-serving level of the Plane scale. Then, add 3.

refined rice wine.
Put the walnuts, ginkgo nuts, aimonds, cashew nuts, and

pine nuts into the pot. Then place the inner pot inside the rice 4.

cooker, and close the lid.

Turn the dial to select Mixed from the menus. Then, press the 5.

[PRESSURE/QUICK] button.

Once cooking is completed, mix the rice with sauce 6.

depending on your taste.

Mixed Mushrooms
Rice

-

® Ingredients: 4 Cups of Rice, 60g of Beech Mushrooms,

40g of Enoki Mushrooms, 4 Champignon Mushrooms, 60g
of King Oyster Mushrooms, and 1 Tablespoon of Refined
Rice Wine

® Seasoned Soy Sauce: 4 Tablespoons of Soy Sauce,

12 Teaspoons of Red Pepper, 2 Teaspoons of Salt with
Parched Sesame, 2 Tablespoons of Minced Welsh Onions,
12 Tablespoons of Minced Garlic, and 1 Teaspoon of
Sesame Oil

® How to Cook
1. Tear the beech mushrooms and enoki mushrooms into

pieces. Peel the champignon mushrooms and cut them
into thick slices.

Cut the king oyster mushrooms longitudinally and divide them
into bite-size pieces.

Insert thoroughly washed rice into the inner pot. Fill the pot
with water to the 4-serving level of the Plane scale. Then, add
refined rice wine.

Put the cleaned mushrooms into the pot, then place the inner
pot inside the rice cooker, and close the lid.

Turn the dial to select Mixed from the menus. Then, press the
[PRESSURE/QUICK] button.

Once cooking is completed, mix the rice with sauce
depending on your taste.
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Mushroom and
Bamboo Shoot Rice

€Y Va4

® Ingredients: 4 Cups of Rice, 200g of Oyster
Mushrooms, 100g of Bamboo Shoots, 10 Ginkgo
Nuts, and 1 Tablespoon of Refined Rice Wine

Sauce, 2 Teaspoons of Red Pepper, 2 Teaspoons of o
Salt with Parched Sesame, 2 Tablespoons of Minced
Welsh Onions, 12 Tablespoons of Minced Garlic, and
1 Teaspoon of Sesame Ol 4

® How to Cook '

1. Wash the oyster mushrooms and tear them into bite-
size pieces. Blanch the bamboo shoots slightly and
remove the white part of comb shaped slice, then cut
them thin keeping the shape of combteeth.

2. Grease the pan with a drizzle of oil and saute the

;’f" T

o Ingredienis 1 Cup of Water, %2 Cups of Pine Nuts,

Pine Nut Porridge

6% Cups of Water, and a Small Amount of Water

® How to Cook
® Seasoned Soy Sauce: 4 Tablespoons of Soy 1.

Thoroughly rinse the rice and pine nuts.
Set the rice aside and grind the pine nuts in a blender. 1.

3. Insert the rice and ground pine nuts, and add 672 2.

cups of water.

Place the inner pot inside the rice cooker, and close 3.
the lid.

5. Turn the dial to select 2 Hours in Slow mode. Then, 4

press the [PRESSURE/QUICK] button.

6. Once cooking is completed, insert salt into the S.

cooked porridge depending on your taste and stir the

Bl Porridge with
Abalone

@ Ingredients : 1 Cup of Rice, 1 Tablespoon of

Sesame Oil, 1 Abalone, 6 Cups of Water, and a
Small Amount of Salt

©® How to Cook

Thoroughly rinse the rice and soak in water.
Brush the abalone clean and detach from the shell.
Take out the gut and cut into thin slices.

Add 6 cups of water, rice and abalone slices to the
pot. Add the sesame seed oil and mix well.

Place the inner pot inside the rice cooker, and close
the lid.

Turn the dial to select 2 Hours in Slow mode. Then,
press the [PRESSURE/QUICK] button.

gingko nuts, then peel them. Or bol the nuts in boilng ~ POMdge gently. 6. Once cooking is completed, insert salt into the
water for two or three minutes and rub with a spoon, @ Note cooked porridge depending on your taste and stir the
then peel them. It is important to cook the porridge in time for meal time porridge gently.

3. Thoroughly rinse the rice and add to the inner pot. Fil - When you want because the porridge doesn' taste good @ Note

with water to the 4-serving level of the plain rice scale,
then pour 1 tablespoon of clear rice wine into the pot.

4. Put the cleaned oyster mushrooms, bamboo shoots,
and ginkgo nuts into the pot. Then place the inner pot
inside the rice cooker, and close the lid.

5. Turn the dial to select Mixed from the menus. Then,
press the [PRESSURE/QUICK] button.

6. Once cooking is completed, mix the rice with sauce
depending on your taste.

if it is cold and reheated. Serve the porridge with watery
kimehi, digestible boiled fish and seasoned dried pollack
flakes. The plain porridge is cooked in the same way as
the pine nut porridge.

The shrimp and oyster porridge are cooked in the

same way as the above depending on your preference.
Difference of Wild and Farmed Abalone: It depends on
the color of shell: wild abalone takes on the color of dark

brown or brown and farmed abalone has the color of
green.

i —

Special Chicken
Porridge

® Ingredients : 1 Cup of Rice, 3 Cups of Chicken
Broth, 1 Green Pepper, 1 Red Pepper, a Small
Amount of Salt, and 4 Cups of Water

® Seasoning : 1 Tablespoon of Minced Welsh Onions,
1 Tablespoon of Minced Garlic, 2 Tablespoons of Soy
Sauce, a Small Amount of Powdered Sesame Mixed with
Satt, 2 Teaspoons of Sesame O, and a Pinch of Pepper 5

® How to Cook

2.

@ Ingredients : 1 Cup of Rice and 6 Cups of Water
® How to Cook
1.

\

Thoroughly rinse the rice, Place it in the inner pot
and pour 6 cups of water into the pot.

Place the inner pot inside the rice cooker, and close 1
the lid.

Turn the dial to select 2 Hours in Slow mode. Then, 2
press the [PRESSURE/QUICK] button.

1. Thoroughly wash the rice and soak it in water for @ Porridge is a staple food which was developed

at least 1 hour.

2. Clean the chicken and boail it until it's very tender. Tear
into bite-size pieces and season the meat with the
above ingredients. Remove the fat of chicken broth
and put it in the gauze.

3. Remove the seeds of red pepper and green pepper
and slice them thin.

4. Place the rice and the chicken and peppers in the inner
pot, then fill the pot with the chicken broth and water.

5. Place the inner pot inside the rice cooker, and close the lid.

6. Turn the dial to select 2 Hours in Slow mode. Then,
press the [PRESSURE/QUICK] button.

7. Once cooking is completed, insert salt into the
cooked porridge depending on your taste and stir the
porridge gently.
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earliest in Korea. We may assume that people placed 3.
water and grain in the earthenware and boiled them

in the neolithic period when the culture of agriculture 4.
began. This is the origin of porridge.

5.

6.

7.

Red Bean Porridge

© Ingredients : 1 cup of rice, ¥4 cup of red beans, 1

cup of stick rice flour, and 7 cups of water used to
boil the red beans

©® How to Cook

Thoroughly wash the rice and soak in water for
at least 30 minutes.

Boil the red beans under high heat. Pour out the water
and replace with fresh water. Bring to boil under low
heat and cook until the beans begin to break open.
Place the red beans on a sieve and mash them, then
set aside the juice from the red beans.

Sift the sticky rice flour two to three times and knead
into small balls using boiled water (cool before
kneading).

Place the soaked rice in the inner pot and pour 7 cups
of the juice from the red beans into the pot.

Put the small balls and red beans into the pot, then
place the inner pot inside the rice cooker, and close
the lid.

Turn the dial to select 2 Hours in Slow mode. Then,
press the [PRESSURE/QUICK] button.

X If you want to chew the beans, insert them in the pot.
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Ginseng Chicken
Soup

~

® Ingredients : (10 Servings) : 800g of Chicken, 4
Cloves of Garlic, % Cups of Sticky Rice, 1 to 2 Roots
of Undried Ginseng, 2 Jujubes, Salt, and Pepper

® How to Cook

1. Cut open the chicken’s belly with a knife.

2. Pull out the innards and clean. Stuff the chicken with
steepened sticky rice. (soak the sticky rice in water for
about two hours)

3. Add the ginseng roots, jujubes, and garlic inside the
chicken. Cross the legs of the chicken in place. For
a thicker broth, take out half the sticky rice from the
chicken and cook in the broth.

4. Place the stuffed chicken of 3. inside the inner pot,
and cover with water about half way.

5. Place the inner pot inside the rice cooker, and close
the lid.

6. Tumn the dial to select Steam from the menus. Set time
to 60 minutes, and press the [PRESSURE/QUICK]
button.

Braised Short Ribs

T _

@ Ingredients : 800g of Ribs, 1 Carrot, 2 of Onion,
Y of Pear, 10 Chestnuts, 10 Ginkgo Nuts, 2
Tablespoons of Sugar, and 2 Tablespoons of Liquor

Braised Chicken

® Ingredients : 1 Chicken (0.8~0.9 kg), 50g of

Potatoes, 50g of Carrots, a Small Amount of Salt
and Powdered Pepper, 1 Tablespoon of Ginger Juice

© Seasoned Soy Sauce : 7 Tablespoons of Aged Soy @ Seasoned Soy Sauce : 3 Tablespoons of Aged Soy

Sauce, 1 Tablespoon of Salt with Parched Sesame,
1 Tablespoon of Minced Garlic, 1 Teaspoon of
Pepper, 1 Teaspoon of Sesame Oll, 2 Tablespoons
of Minced Welsh Onions, and 2 Tablespoons of
Starch Syrup

©® How to Cook

1. Remove fat and tendons from chopped short
ribs and soak in cold water for 2 hours to draw
out the blood.

2. Take out the ribs, pat dry, and score. Marinateina 2.
mixture of the sugar and cooking wine for 30 minutes 3,

to tenderize.

3.
of saltin a fan to peel off the skin of the gingko nuts.

Dice the carrots into chestnut sizes. Puree the onion 5.

and pear after grinding.

4. Mix all prepared ingredients with the soy sauce.
Marinate the ribs with the mixture for more than an
hour, and then place them inside the pot. (Water does
not need to be added.)

5. Place the inner pot inside the rice cooker, and close the lid.
6. Turn the dial to select Steam from the menus. Set time
to 45 Minutes, and press the [PRESSURE/QUICK]

button.

X The ingredients cook in their own juices and the
marinade and do not require additional water. Adding
more water may cause it to spew out during steam
ventilation.

Lightly sauté the gingko nuts with a small amount 4.

Sauce, 2 Tablespoons of Minced Green Onions, 1
Tablespoon of Minced Garlic, 1 Tablespoon of of
Sugar, 1 Tablespoon of Salt with Parched Sesame,

1 Tablespoon of Sesame Oil, and a Small Amount of
Powdered Pepper

© How to Cook
1.

Wash the chicken and drain the water. Cut into
bite-size pieces and score the chicken, then
season with salt, pepper and ginger juice.

Cut the potatoes and carrots into bite-size pieces.
Marinate the prepared ingredients for 30 minutes and
then place them inside the pot.

Place the inner pot inside the rice cooker, and close
the lid.

Turn the dial to select Steam from the menus. Set time
to 35 minutes, and press the [PRESSURE/QUICK]
button.

ﬂ Boiled Beef
S

® Ingredients : 800g of Pork, 1 Large Green Onion, 1
Ginger, and 5 Cloves of Garlic, and 3 Cups of Water
® How to Cook

. Trim fat off the pork and place inside the inner
pot along with the spring onion, ginger, and
garlic. Add 3 cups of water.

. Place the inner pot inside the rice cooker, and close
the lid.

. Tumn the dial to select Steam from the menus. Set time
to 50 minutes, and press the [PRESSURE/QUICK]
button.

% The end result may take on a yellowish tinge due to

juices from the meat and salt content due to the
characteristics of the ingredients.

X Adding water in excess of the standard may cause the
water to spew out during steam ventilation.

X If the lump of meat is large, cut it deeply at two or three
spots.

—_
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=% Steamed Dumpling

@ Ingredients : 20 Dumplings

©® How to Cook

1. Pour 2 cups of water into the inner pot.

2. Place the steam plate in the inner pot and put the

dumplings on the plate. 1.

3. Place the inner pot inside the rice cooker, and close
the lid.
4. Tum the dial to select Steam from the menus. Set time

to 25 minutes, and press the [PRESSURE/QUICK] 3
button.
X Purchase the steam plate separately. 4.

® Ingredients : 100g of Sweet Potatoes, 100g of

\ Sweet Potato and
Apple Porridge

Apples, 50ml of Water, and a Small Amount of
Honey

© How to Cook

Peel the sweet potatoes and apples and slice
them thin.

2. Add the ingredients of 1 and 50ml of water to the

inner pot.

Place the inner pot inside the rice cooker, and close
the lid.

Turn the dial to select Steam from the menus. Set time
to 20 minutes, and press the [PRESSURE/QUICK]
button.

. Once cooking is completed, mash them with a

wooden spatula and add a small amount of honey.
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® Ingredients : 4 Corns

©® How to Cook

1. Pour 2 cups of water into the inner pot.

2. Place the plate for steaming into the inner pot. Then,
place thoroughly washed corns on the plate.

. Place the inner pot inside the rice cooker, and close
the lid.

. Tumn the dial to select Steam from the menus. Set time
to 40 minutes, and press the [PRESSURE/QUICK]
button.

. The com can get very hot. Do not touch immediately
after cooking.
X Purchase the steam plate separately.

Boiled Eggs

® Ingredients : 10 Eggs, 4 Cups of Water, and One or
Two Drops of Vinegar

® How to Cook

1. Place eggs, water and vinegar in the inner pot.

2. Place the inner pot inside the rice cooker, and close
the lid.

3. Turn the dial to select Steam from the menus. Set time

to 20 minutes, and press the [PRESSURE/QUICK]

button.

¥ Steak

® Ingredients : 500g of Meat for Steak, a Small
Amount of Steak Sauce, a Small Amount of Salt,
and a Small Amount of Pepper

©® How to Cook

1. Sprinkle salt and pepper on the beef and place

the beef in the inner pot, then pour 1/2 cup of

water.

Place the inner pot inside the rice cooker, and close

the lid.

. Tumn the dial to select Steam from the menus. Set time

to 30 minutes, and press the [PRESSURE/QUICK]

button.

Once cooking is completed, take out the beef and

pour the steak sauce.

® How to make wine sauce

Mince champignon mushrooms, onions and garlic. Season
all the Ingredients with salt and pepper and stir—fry

them. Pour red wine into the mixture and boil them. Add
ketchup, barbeque sauce, pepper corn and bay leaves
and boil down,

2.

4,

Steamed Clam

® Ingredients : 4 Clams, 30g of Beef, 1 Egg White,

1 Egg, 2 Teaspoons of Minced Green Onions, 1
Teaspoon of Minced Garlic, 2 Teaspoons of Salt,
and a Small Amount of Pepper

©® How to Cook

1. Mince the beef.

2. Soak the clams in salty water to remove any sediment
and wash them thoroughly. Cut them in half and
separate the flesh from the shells, then chop up the
flesh.

. Put the minced beef and the flesh in a bowl, then
season and mix them with minced welsh onions,
minced garlic, salt and pepper.

. There are 8 clam shells to be filled, and fil a shell
halfway with the mixture.

. Spread the egg white on the clam flesh to ensure the
flesh gets sticky and holds its shape after steaming.

. Pour 2 cups of water into the inner pot and place the
steam plate.

. Place the prepared clam on the steam plate.

. Place the inner pot inside the rice cooker, and close
the lid.

. Turn the dial to select Steam from the menus. Set time
to 35 minutes, and press the [PRESSURE/QUICK]
button.

10.Boil eggs hard and separate the egg yolk from the

white.Chop the white finely, mash the egg yolk and

put it through a sieve. Place the halves of the egg yolk
6

and the white on the clam.
X Purchase the steam plate separately.

30

‘ ‘ PA1000 Series_ENG_US-1.indd 30

Japchae

® Ingredients : 250g of Cellophane Noodles, 1 Green
Bell Pepper, 1 Red Bell Pepper, 100g of Carrots,
100g of Onions, a Small Amount of Spinach,
100g of Enoki Mushrooms, 100g of Fish Cake, 2
Tablespoons of Cooking Oil, and > Cups of Water

® Seasoned Soy Sauce : A Small Amount of Sugar,
Soy Sauce, Sesame O, Sesame Seed, and Salt
with Parched Sesame

© How to Cook

1. Cut the bell peppers, onions, carrots, and fish
cakes thinly, and thoroughly wash the enoki
mushrooms. Boil the spinach in boiled water for
a small amount of time, and wring out it. Then,
cut it. (Cut bell peppers and carrots to 2~3cm
long and slice onions and fish cake to 5¢cm long.)

. Soak the cellophane noodles in lukewarm water for
at least 20 minutes. Rinse the noodles in cold water
and take out them. (If soaking the cellophane noodles
in the water for a long time, the noodles are massed
into a lump or have gone too soft after cooking is
completed. Soak the noodles in the water for 10
minutes to 30 minutes depending on your taste.)

3. Insert cooking oil and water into the inner pot. Then,

insert soaked cellophane noodles and then the

prepared fish cakes and vegetables.

Place the inner pot inside the rice cooker, and close

the lid.

5. Turn the dial to select Steam from the menus. Set
time to 256 minutes, and press the [PRESSURE/
QUICK] button. (If cellophane noodles are soaked too
much or you want more chewy noodles, set time to
20 minutes.

. Once cooking is completed, open the lid and place
the spinach in the pot. Season and mix them with soy
sauce, sesame oil and sugar. Sprinkle sesame seeds
or powdered sesame mixed with salt on the japchae
and serve it on a plate.

4.

Smothered
Chestnuts

® Ingredients : 30 Chestnuts

©® How to Cook

1. Pour 2 cups of water into the inner pot.

2. Place the plate for steaming into the inner pot.
Then, place chestnuts on the plate. (Partially peel
the chestnuts so that they don't burst open while
cooking.)

. Place the inner pot inside the rice cooker, and close

the lid.

Turn the dial to select Steam from the menus. Set time

to 30 minutes, and press the [PRESSURE/QUICK]

button.

5. The chestnuts can get very hot. Do not touch

immediately after cooking.

X Purchase the steam plate separately.
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Sweet Potatoes

® Ingredients : 5 Sweet Potatoes

* Cut big sweet potatoes (more than 150g) in
half.

® How to Cook

1. Pour 2 cups of water into the inner pot.

2. Place the steam plate in the inner pot and put the
cleaned sweet potatoes on the plate.

3. Place the inner pot inside the rice cooker, and close
the lid.

4, Tum the dial to select Steam from the menus. Set
time to 35 minutes, and press the [PRESSURE/
QUICK] button.

5. The sweet potatoes can get very hot. Do not touch
immediately after cooking.

® Sweet potatoes have a positive effect on health
promotion.

Steamed Sweet Potatoes for Constipation: It is
recommended to eat steamed sweet potatoes with their
skin.

Sweet Potatoes for People in Poor Health: Sweet
potatoes contain a large amount of Vitamin B, mineral,
and carotin. They have a high level of nutrients. It is
recommended to eat ground sweet potatoes for people
in poor health. The reason for this is that the juice
coming from cut sweet potatoes has diverse ferments.

* Purchase the steam plate separately.

Potatoes

® Ingredients : 200g or Less of 6 Potatoes

© How to Cook

1. Pour 2 cups of water into the inner pot.

2. Place the steam plate in the inner pot and put the
cleaned sweet potatoes on the plate.

3. Place the inner pot inside the rice cooker, and close
the lid.

4. Turn the dial to select Steam from the menus. Set
time to 45 minutes, and press the [PRESSURE/
QUICK] button.

5. The potatos can get very hot. Do not touch
immediately after cooking.

® How to store potatos

It is recommended to store potatos in a refrigerator
because they sprout tiny eyes at room temperature in
the summer. If there is a large amount of potatos, put
them in the opened bag and keep in a corrugated box.
In this case, insert 1 to 2 apples into the potatos: they
don' sprout due to the action of enzymes.

X Purchase the steam plate separately.

Rice Cake Gratin

® Ingredients : 100g of Sliced Rice Cake, 2 Boiled
Eggs, 1 Sweet Potato, 80g of Pizza Cheese, 2
Slices of Sliced Cheese, a Small Amount of Olive
Qil, 1 Cup of White Sauce, and a Small Amount of
Parsley Powder

©® White Sauce : Flour, 20g of Butter, 200g of Milk,
and a Small Amount of Salt and White Pepper
(Melt the butter and add the flour, then stir-fry them.
Boil the milk, and season well with salt and white
pepper)

©® How to Cook

1. Wash the sweet potato and cut it into round
shapes without peeling.

2. Cut the boiled eggs with cutter and soak the sliced
rice cake in lukewarm water.

3. Grease the inner pot with a drizzle of olive oil and pile
the sweet potato, sliced rice cake and eggs in layers.

4. Put the white sauce on the ingredients of 3 and
place the pizza cheese on top of them. Divide the
sliced cheese in 8 parts and add it, then sprinkle the
parsley powder.

5. Place the inner pot inside the rice cooker, and close
the lid.

6. Tumn the dial to select Steam from the menus. Set
time to 20 minutes, and press the [PRESSURE/
QUICK] button.

' Fried Shrimp
Ketchup

® Ingredients : 15 Shiba Shrimps, ¥2 of Welsh Onion,
30g of Onions, and 30g of Carrots

® Ketchup Sauce : 4 Tablespoons of Ketchup, 1%
Tablespoons of Sugar, 172 Tablespoons of Starch,
17 Tablespoons of Water, a Small Amount of Satt,
Soy Sauce and Pepper

© How to Cook

1. Remove the head and intestine of shrimps and
leave the tail intact. Peel them and rinse with
salt water.

2. Chop the welsh onion obliquely and cut the onions
into pieces smaller than shrimps, then cut carrots in
a semicircular shape.

3. Add the shrimp, welsh onions, onions, carrots and
kecap sauce to the inner pot and stir well together.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Turn the dial to select Steam from the menus. Set
time to 15 minutes, and press the [PRESSURE/
QUICK] button.

6. Once cooking is completed, thoroughly mix and fluff

the rice with a spatula.
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Tteokbokki

® Ingredients : 300g of Bar Rice Cake (Soft), 3 Fish
Cakes, Y2 of Onion, 72 of Welsh Onion, and 60g of
Carrots

Sweet Pumpkin
Soup

@ Ingredients : 200g of Sweet Pumpkins, 2
Tablespoons of Bread Crumbs, 200m! of Water, a
Small Amount of Salt, and 1 Teaspoon of Milk

© Seasoned Soy Sauce : 3 Tablespoons of Soypaste  ® How to Cook
Mixed with Red Peppers, 172 Tablespoons of Starch - 1. Select the ripe sweet pumpkin, peel it and

Syrup and Sugar, Salt with Parched Sesame, %2
Tablespoons of Soy Sauce, and 100ml of Anchovy
Stock

©® How to Cook

remove the seed. Cut into thin slices and rinse
with water.

2. Place the cleaned sweet pumpkin, bread crumbs
and water in the inner pot.

1. Wash the bar rice cake in the running water and 3. Place the inner pot inside the rice cooker, and close

cut it into bite-size pieces.

2. Divide the fish cake in 4 parts, cut the onion and
carrot into thin strips and chop the welsh onion
obliquely.

3. Add the seasonings and make the sauce.

4, Place the cleaned ingredients and the sauce and
anchovy stock in the inner pot.

5. Place the inner pot inside the rice cooker, and close
the lid.

6. Tum the dial to select Steam from the menus. Set
time to 20 minutes, and press the [PRESSURE/
QUICK] button.

the lid.

4. Turn the dial to select Steam from the menus. Set
time to 20 minutes, and press the [PRESSURE/
QUICK] button.

5. Once cooking is completed, grind the sweet
pumpkins with a wooden spatula. Add milk to the
pumpkins. Depending on your taste, add salt.
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Recipes

.

Vegetable Rice
Gruel

© Ingredients : 24 Cups of Rice, 30g of Brocolli, 1%2
Cups of Water, and a Small Amount of Salt

® How to Cook

1. Wash the rice and soak it in water for 30
minutes. Put the rice, water and broccoli in the
blender and pulverize them.

2. Put the ingredients into the pot, then place the inner
pot inside the rice cooker, and close the lid.

3. Turn the dial to select Steam from the menus. Set
time to 20 minutes, and press the [PRESSURE/
QUICK] button.

4. Once cooking is completed, insert salt into the

cooked porridge depending on your taste and stir

the porridge gently.

Steamed Rice
Cake

© Ingredients : 3}4 Cups of Nonglutinous Rice

Powder, 1%4 Cups of Red Beans, 2 Tablespoons of
Salt, 2 Tablespoons of Sugar, and 172 Tablespoons

of Water
©® How to Cook

1, Add 1% cups of water to 3%4 cups of

nonglutinous rice powder. Mix them well,
and place them on a sieve. Then, add 1%
tablespoons of sugar.

2. Boil dried red beans, and pound them gently. Then,

add the said salt and sugar.

3. Pour 2 cups of water into the inner pot and place

the steam plate. Put an appropriately sized cloth or
korean paper on the plate.

4, Spread 1 cup of red bean paste and put the

nonglutinous rice powder on the paste evenly.Add
1 cup of red bean paste again on the powder, then
make layers with the remaining ingredients in the
same order.

5. Place the inner pot inside the rice cooker, and close

the lid.

6. Turn the dial to select Steam from the menus. Set

time to 45 minutes, and press the [PRESSURE/
QUICK] button.
X Purchase the steam plate separately.

Sliced Pork with
Five Spice

® Ingredients : 700g of Pork, 130ml of Soy Sauce,
3 Tablespoons of Sugar, and a Small Amount of
Cotton Thread

® Five Scents : 6 Pepper Corns, 7cm of Whole
Cinnamon, and 4 Star Anises

© How to Cook

1. Tie the pork with kitchen string to ensure the
pork is cooked properly and it keeps a neat
shape.

2. Place the pork in the bowl and marinate in a mixture
of the soy sauce, sugar and five spice.

3. Place the ingredients of 2 in the inner pot and pour 3
cups of water into the pot.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Turn the dial to select Steam from the menus. Set
time to 60 minutes, and press the [PRESSURE/
QUICK] button.

6. Once cooking is completed, take out the pork and
cut the kitchen string with scissors. Cool the sliced
pork with five spice and cut it into 0.2cm thick slices,
then serve on a plate.

Steamed Crab

® Ingredients : 1 Crabs, 100g of Beef, /2 Blocks of
Tofu, 2 of a Red Pepper, 1/2 of a Green Pepper, V2
of Egg Yolk, and a Small Amount of Flour

® How to Cook

1. Wash the crab and separate the crab body
from the central part of the crab.

2. Separate the crab meat from the shells and mince
the meat.

3. Mince the beef and tofu and mix them with the meat
of the crab body.

4. Finely chop the red pepper and the green pepper
and mix them with the egg yolk.

5. Sprinkle the flour in the crab shell and fill the shell with
the ingredients of 3. Spread the mixture of 4 over the
top of the filling.

6. Pour 2 cups of water into the inner pot and place the
steam plate. Put the crab shell stuffed with the filing
on the plate.

7. Place the inner pot inside the rice cooker, and close
the lid.

8. Tum the dial to select Steam from the menus. Set
time to 30 minutes, and press the [PRESSURE/
QUICK] button.

* Purchase the steam plate separately.
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Steamed Tofu

- e <51 g
® Ingredients : 172 Blocks of Tofu and a Small
Amount of Salt
® Seasoned Soy Sauce : 1 Tablespoon of Red
Pepper, 1 Tablespoon of Minced Garlic, 1 Clove of
Green Onion, a Small Amount of Sesame Oil, Salt

with Parched Sesame, and Shredded Red Pepper,

and 3 Tablespoons of Aged Soy Sauce
© How to Cook
1. Divide the tofu into 2 parts and cut into 1cm

thick slices. Sprinkle salt on the tofu and drain
it.

2. Cut the welsh onion into thin strips. Mix the minced

garlic, aged soy sauce, powdered red pepper,
powdered sesame mixed with salt, sesame oil and
shredded red pepper and reserve the sauce.

3. Pour 2 cups of water into the inner pot. Place the

steam plate in the pot and put the sliced tofu on the
plate.

4. Place the inner pot inside the rice cooker, and close

the lid.

5. Turn the dial to select Steam from the menus. Set

time to 30 minutes, and press the [PRESSURE/
QUICK] button.

6. Once cooking is completed, take out the tofu and
spread the sauce evenly over the top of tofu.

X Purchase the steam plate separately.

Steamed Fish

® Ingredients : 1 Yellow Croaker

©® Seasoned Soy Sauce : 3 Tablespoons of
Soy Sauce, 1 Tablespoon of Red Pepper, 72
Tablespoons of Minced Garlic, 1 Tablespoon of
Minced Green Onion, 2 Tablespoons of Cooking
Wine, 10 Tablespoons of Water, and 1 Teaspoon of
Sugar

© How to Cook

1. Score the back of yellow croaker in 2cm
intervals.

2. Make the sauce.

3. Place the yellow croaker in the inner pot and pour
the sauce evenly.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Turn the dial to select Steam from the menus. Set
time to 25 minutes, and press the [PRESSURE/
QUICK] button.
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Whipped-Cream
Cake

© Ingredients : % Cups of Weak Flour, 2 Eggs, 1 Tablespoons
of Butter, %2 Tablespoons of Milk, a Small Amount of Vanilla
Scent, %3 Cups of Sugar, and a Small Amount of Salt

©® Whipping Cream : 100ml of Fresh Cream and %4 Cups
of Sugar

® Fruit : 1 Chey, 3 Strawberies, % of Orange Can, and 1 Kiwi

X A cup means a measuring cup.

© How to Cook

1. Add salt to flour and strain it.

2. Separate the egg yok from the white.

3. Place the eggs white in the bowl and bead eggs into a froth.
When it is bubbly, add the sugar several times. Stir them untill
the beaten egg whites do not spill out of a bowl when turning
the bowl upside down.

4. Add the egg yolk little by little to the ingredients of 3 and continue
to stir the mixture, then add a small amount of vanilla flavor.

5. When the ingredients of 4 come to a state of cream, add the
flour and mix them.

6. Mix the milk and butter cooked in a double boiler and add the
mixture to the dough of 5.

7. Grease the bottom and side of the inner pot with butter and
add the cake dough to the pot.

8. Place the inner pot inside the rice cooker, and close the lid.

9. Tum the dial to select Steam from the menus. Set time to 40
minutes, and press the [PRESSURE/QUICK] button.

10.0nce cooking is completed, cool the sponge cake.

11.Pour the whipping cream into the bowl and whip on high-
speed until thick, then add powdered sugar. (Powdered sugar
is made by grinding sugar very finely,)

12.Spread the fresh cream on top of the sponge cake.

13.Decorate with various fruits and serve.

‘ Steamed Eggs

NG »

® Ingredients : 3 Eggs, 300ml of Water or Anchoy
Stock, %2 Teaspoons of Pickled Shrimps, a Small
Amount of Salt, 15g of Carrots, and 15g of Green
Parts from Green Onions

© How to Cook

1. Add the egg and water or anchovy stock in the
bowl and stir well together.

Tuna Vegetable Rice

® Ingredients : 70g of Boiled Rice, 40g of Canned
Tuna, 15g of Green Pepper, 15g of Carrots, 130ml
of Water, Butter, and a Small Amount of Powdered
Laver

©® How to Cook

1. Drain the oil of tuna and tear the tuna fillet into
thin pieces with chopsticks.

2. Finely chop the carrots and green part of welsh onions 2. Finely chop the bell peppers and carrots.

and mix them with the ingredients of 1.

3. Mince the salted shrimp and add water to it. Mix them
with the ingredients of 2 and season with salt.

4. Put the ingredients of 3 into the pot, then place the
inner pot inside the rice cooker, and close the lid.

5. Turn the dial to select Steam from the menus. Set time
to 20 minutes, and press the [PRESSURE/QUICK]
button.

3. Mix the rice, tuna, bell peppers and carrots in the

bowl.

4. Grease the bottom of the inner pot with butter. Add

the ingredients of 3 and pour water into the pot.

5. Place the inner pot inside the rice cooker, and close

the lid.

6. Tum the dial to select Steam from the menus. Set time

to 15 minutes, and press the [PRESSURE/QUICK]
button.

7. Once cooking is completed, thoroughly mix and fluff
the rice with a spatula.

- Ny Boiled Squid
FS

@ Ingredients : 2 Squids, 70g of Spinachs, 70g of Carrots,
2 Eggs, a Small Amount of Salt, Sesame Oil, and Flour

©® Seasoned Soy Sauce : 2 Tablespoons of Soypaste
Mixed with Red Pepper, 2 Tablespoons of Soy Sauce, 1
Tablespoon of Sugar, 1 Tablespoon of Refined Rice Wine, 1
Teaspoon of Sesame O, and 1 Teaspoon of Red Pepper

©® How to Cook

1. Cut the squids in half and remove the guts. Peel and
wash them, then score the inside of squids horizontally
and vertically.

2. Add a pinch of salt in boiing water and blanch the squid
bodies and tentacles.

3. Thoroughly wash the spinach and blanch it in salted water.
Rinse with cold water and squeeze dry. Cut the carrots
into thin strips and blanch in boiling water, then season the
spinach and carrots with salt and sesame oil.

4. Add salt to eggs and stir well. Fry the egg pancake, cosidering
the width of squid.

5. Wipe off excess moaisture and sprinkle flour on the inside of
squids. Put the egg pancake on the floured surface, then
place the spinach, carrots and squid tentacles over the top of
the pancake. Roll up and secure with a skewer.

6. Place the rolled squids, sauce and 1/2 cup of water in the
inner pot.

7. Place the inner pot inside the rice cooker, and close the lid.

8. Tum the dial to select Steam from the menus. Set time to 25

minutes, and press the [PRESSURE/QUICK] button.
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Yakbab

® Ingredients : 4 Cups of Sticky Rice, 60g of Raisins,
15 Chestnuts, 10 Jujubes, 1 Tablespoon of Pine
Nuts, 100g of Black Sugar, 1 Tablespoon of Aged
Soy Sauce, 2 Tablespoons of Sesame Oil, a Small
Amount of Salt, 2 Teaspoons of Cinnamon, and 2
Cups of Water

® How to Cook

1. Thoroughly wash the sticky rice and soak it in
water for at least 2 hours.

2. Cut chestnuts and jujubes into appropriate sizes.
(Remove the skin of chestnuts and the seed of
jujubes.)

3. Insert the sticky rice along with the raw sugar, sesame
ol, aged soy sauce, powdered cinnamon and a pinch
of salt, then mix them with one another.

4. Place all the ingredients including the mixture of 3 in
the inner pot. Pour 2 cups of water into the pot, then
mix them again.

5. Place the inner pot inside the rice cooker, and close
the lid.

6. Turn the dial to select Steam from the menus. Set time

to 40 minutes, and press the [PRESSURE/QUICK]
button.

Steamed Green
Pumpkin

® Ingredients : 1 Young Pumpkin

© Seasoned Soy Sauce : 2 Tablespoons of Aged Soy
Sauce, 1 Tablespoon of Minced Green Onions, Y2
Tablespoons of Sesame Qll, 2 Tablespoons of Red
Pepper, a Small Amount of Shredded Red Pepper, 1
Teaspoon of Sugar, 1 Tablespoon of Minced Garlic,
and %2 Tablespoons of Salt Mixed with Parched
Sesame

©® How to Cook

1. Cut the green pumpkin into 1cm thick slices.

2. Mix minced welsh onions, minced garlic, aged soy
sauce, shredded red pepper, powdered red pepper,
sesame oil, powdered sesame mixed with salt and
sugar and make the sauce.

3. Pour 2 cups of water into the inner pot and place the
steam plate. Put the pumpkin on the plate and spread
the sauce of 2 evenly.

4. Place the inner pot inside the rice cooker, and close
the lid.

5. Turn the dial to select Steam from the menus. Set time
to 15 minutes, and press the [PRESSURE/QUICK]
button.

X Purchase the steam plate separately.
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Recipes

Rice Pizza

® Dow Ingredients : 200g of Rice

® Topping Ingredients : 4 Pieces of Slice Hams,
4 Enoki Mushrooms, 4 Tablespoons of Canned
Corns, 2 Crammies, 80g of Pizza Cheese, and 5
Tablespoons of Pizza Sauce

® How to Cook

1. Peel the champignon mushrooms and cut them
keeping their shape, then tear the crab meat
longways.

2. Cut the sliced ham square and wipe off the moisture
of canned com.

3. Spread the rice on the bottom of the inner pot.

4, Spoon the pizza sauce over the rice and put the
ingredients on top of the sauce.

5. Put the pizza cheese on the ingredients of 4, then
place the inner pot inside the rice cooker, and close
the lid.

6. Turn the dial to select Steam from the menus. Set time 4-

to 20 minutes, and press the [PRESSURE/QUICK]
button.

® Ingredients : 2 Eggplants

® Seasoned Soy Sauce : 2 Tablespoons of Aged
Soy Sauce, 1 Red Pepper, 1 Young Pepper, 72
Tablespoons of Red Pepper, 1 Tablespoon of
Vinegar, a Small Amount of Salt with Parched
Sesame, 2 Roots of Green Onion, 4 Cloves of
Garlic, and 2 Teaspoons of Sugar

® How to Cook

1. Cut the eggplant into 4cm lengths and make 3.
them stand, then score crosswise.

2. Slice the green pepper and red pepper thin and mince 4.
the welsh onion and garlic, then make the filling by
adding the aged soy sauce, powdered sesame mixed
with salt, powdered red pepper, sugar and vinegar. 5

3. Pour 2 cups of water into the inner pot. Place the

steam plate in the pot and put the sliced eggplanton g,

the plate.

Place the inner pot inside the rice cooker, and close

the lid.

5. Turn the dial to select Steam from the menus. Set time
to 15 minutes, and press the [PRESSURE/QUICK]
button.

6. Once cooking is completed, put the filing on the
eggplant.

X Purchase the steam plate separately.

1.

2.

Butter Chocolate
Cake

® Ingredients : 200g of Butter, 90g of Sugar, 3 Eggs,

110g of Hot Cake Powder, and 70g of Chocolate

® How to Cook

When the butter becomes soft at room
temperature, insert it in the bowl and mix with
sugar.

Add the eggs to the Ingredients of 1 and use a whisk
to mix them until smooth.

Add the hot cake powder to the Ingredients of 2 and
mix them with a spatula.

Add the chocolate to the Ingredients of 3 and mix
them. Grease the inner pot with butter and place the
dough evenly in the buttered pot.

Place the inner pot inside the rice cooker, and close
the lid.

Turn the dial to select Steam from the menus. Set time
t0 45 minutes, and press the [PRESSURE/QUICK]
button.

Adlay Porridge

@ Ingredients : 114 Cups of Adlay, 6%2 Cups of Water,
1 Shiitake, 1 Teaspoon of Sesame QOil, and a Small
Amount of Salt

® How to Cook

1. Soak the adlay in water for at least 12 hours.

2. Slice the shiitake mushrooms thin.

3. Place the adlay and shiitake mushrooms and add
sesame oil, then mix them.

4. Add 62 cups of water.

5. Place the inner pot inside the rice cooker, and close
the lid.

6. Turn the dial to select Slow. Set time to 3 hours, and
press the [PRESSURE/QUICK] button.

7. Once cooking is completed, insert salt into the
cooked porridge depending on your taste and stir
the porridge gently.
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Sea Cucumber
e ‘ Porridge

© Ingredients : 114 Cups of Soaked Nonglutinous
Rice, 6 Cups of Water, 50g of Soaked Sea
Cucumber, a Small Amount of Carrots, Onions and
Young Pumpkins, 2¥2 Tablespoons of Sesame Oll,
1 Tablespoon of Soup Soy Sauce, and a Small
Amount of Salt

® How to Cook

1. Soak the nonglutinous rice in water for at least
3 hours.

2. Cut the soaked sea cucumber into thin strips.

3. Mince the carrots, onions and green pumpkins.

4., Place the soaked nonglutinous rice, sea cucumber,
vegetables, sesame oil and soup soy sauce in the
inner pot and mix them.

5. Pour 6 cups of water into the pot.

6. Place the inner pot inside the rice cooker, and close
the lid.

7. Turn the dial to select Slow. Set time to 2 hours and
30 minutes, and press the [PRESSURE/QUICK]
button.

8. Once cooking is completed, insert salt into the
cooked porridge depending on your taste and stir
the porridge gently.

Obokjuk

Ll

® Ingredients : 100g of Rice, 7%2 Cups of Water, a
Small Amount of Red Beans, Adlay, Hulled Millet,
Mung Beans, Sticky Rice, Black Rice, Corn, Wheat,
and a Pinch of Salt

©® How to Cook

1. Soak the rice, red beans, millet, mung beans,
sticky rice, black rice, corn and wheat in water
for at least 3 to 4 hours.

2. Place all the ingredients in the inner pot and pour 7
cups of water into the pot.

3. Place the inner pot inside the rice cooker, and close
the lid.

4. Tum the dial to select Slow. Set time to 2 hours and
30 minutes, and press the [PRESSURE/QUICK]
button.

5. Once cooking is completed, insert salt into the
cooked porridge depending on your taste and stir
the porridge gently.
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Diet Brown Rice Diet Mixed Rice

1 Serving = 167 Kcal

® Ingredients : Brown Rice and Water
©® How to Cook

1. Measure the brown rice with a diet measuring
cup depending on the number of servings.

2. Wash the brown rice and rinse until the water runs
Clear. 2.

3. Place washed brown rice into the inner pot. Add water

® Ingredients : Rice, Diverse Cereals, and Water

© How to Cook

1. Mix rice with cereals at the ratio of about 7:3,
and thoroughly wash them. Rinse them until the
water becomes clear.

Place washed rice and cereals into the inner pot.
Add water to the Diet Mixed scale depending on the

to the Diet Brown scale depending on the number of ~ number of sevings.

senvings. 3. Place the inner pot inside the rice cooker, and close
4. Place the inner pot inside the rice cooker, and close the fid.

the lid. 4. Tum the dial to select Diet Mixed from the menus.
5. Turn the dial to select Diet Brown from the menus. Then, press the [PRESSURE/QUICK] button.

Then, press the [PRESSURE/QUICK] button. 5. Once the rice cooker switches to WARM mode,

thoroughly mix and fluff the rice.
% Soak the peas in lukewarm water for at least 15
minutes.

6. Once the rice cooker switches to WARM mode,
thoroughly mix and fluff the rice.

P4 1 Sening = 162 Kal L

Brown Rice Mixed
with Vegetables

1 Serving = 321 Kcal

® Ingredients : 2 Cups of Brown Rice, 22 Cups of
Anchoy Gravy, 50g of Wild Greens, 100g of Boiled
Brackens, 100g of Bean Sprouts, 3 Shiitakes, Y4
Carrots, 1 Tablespoon of Sesame QOil, 1 Teaspoon
of Minced Garlic, and @ Small Amount of Salt with
Parched Sesame

©® How to Cook

1. Thoroughly clean brown rice, and soak it in the
anchovy gravy.

2. Soak washed wild greens in salt water. Cut the roots
of bean sprouts and boiled brackens.

3. Cut shitakes and carrots into pieces.

4. Place soaked brown rice, wild greens, and vegetables.
Then, add sesame oll, minced garlic, and slat with
parched sesame.

5. Place the inner pot inside the rice cooker, and close
the lid.

6. Turn the dial to select Brown. Then, press the
[PRESSURE/QUICK] button.

7. Once the rice cooker switches to WARM mode,
thoroughly mix and fluff the rice.

Sweet Pumpkin
Porridge

Brown Rice
Porridge

1 Serving = 109 Kcal

100g=100 Kcal

® Ingredients : 1 Cup of Brown Rice and 5 Cups of @ Ingredients : > Sweet Pumpkins, %2 Cups of
Water Sticky Rice Powder, 2% Cups of Water, and a Small

® How to Cook Amount of Salt and Honey

1. Place thoroughly washed brown rice and 1 cup ~ ® How to Cook
of water into the cutter, and grind them strongly 1. Thoroughly wash sweet pumpkins, and remove
two or three times. their core. Peel off them, and add %2 cups of
2. Add the brown rice and 4 cups of water into the inner ~ water to the inner pot. Steam them in Steam
pot. Then, close the lid. mode for 20 minutes.
3. Tum the dial to select Slow. Set time to 2 hoursand 2. Mash the steamed sweet pumpkins.
30 minutes. Then, press the [PRESSURE/QUICK] 3. Add sticky rice powder to 2 cups of water. Stir it
button. properly. Then, add the mashed sweet pumpkins, and
4. Once cooking is completed, mix the dish with a mix them well. Place them in the inner pot.
wooden spatula. 4. Place the inner pot inside the rice cooker, and close
the lid.
5, Tum the dial to select Slow. Set time to 2 hours. Then,
press the [PRESSURE/QUICK] button.
6. Once cooking is completed, add salt and honey
depending on your taste and stir them gently.
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Poached Egg with
Tomatoes

1 Serving = 168 Kcal

@ Ingredients : 2 of Tomato, 2 Eggs, 100g of Milk, 3
Teaspoons of Water, Minced Green Onions, and a
Small Amount of Water

©® How to Cook

1. Thoroughly wash tomatoes, and remove water
from them. Then, cut them into pieces.

2. Place the tomatoes, eggs, and salt in a bowl. Then,
mix them well,

3. Add milk and water to 2, and mix them well.

4. Place 3in the inner pot, and insert minced green
onions. Then, mix them well.

5. Place the inner pot inside the rice cooker, and close
the lid.

6. Turn the dial to select Steam. Set time to 15 minutes.
Then, press the [PRESSURE/QUICK] button.
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Troubleshooting before Contacting the Service Center

Check the information below before contacting the service center:

A fully functional cooker may appear to be malfunctioning if you are not familiar with the cooker’s use or due to easily

correctable causes. If you are experiencing a problem with the product’s use, troubleshoot by referencing the information
below. It might be possible to resolve the issue without having to contact the service center. If an error cannot be resolved
even after checking the following, contact the service center:

Problem

Check

Troubleshooting

1. Unable to cook. It takes
too long to cook.

Is the power cord plugged in?

: Did the power go out while cooking was in

: progress?

: Did you accidentally press the [CANCEL]
: button or any other control button while
: cooking was in progress?

§Securely plug in the power cord.

- If the power was out for an extended period of
:time, start over again.

: Do not press any other button while cooking is
:in progress.

2. Water is spilling out
during cooking.

Is the pressure cap at a tilt?
Did you use the measuring cup?

Have you added the right amount of water?
: Have you made the right mode selection?

Straighten the pressure cap.

3. Therice is getting
overcooked or
undercooked.

: Did you add the right amount of water?

Is the bottom of the inner pot free of debris

“and buildup?

gAdjust the water level depending on the scale
:and the amount of water.

: Remove debris and buildup from the automatic
:temperature sensor.

4. Steam is escaping from
the side of the lid.

Are there any grains of rice stuck to the

i pressure packing?

Have you replaced the pressure packing on
:time?

Is the pressure packing worn?

gThoroughly clean the top rim of the inner pot
:and the outer part of the pressure packing,

(where it meets the pressure packing)

If steam is escaping, tilt the pressure cap back
:to depressurize the cooker. Unplug the cooker,
:and contact the service center.

(The pressure packing is a consumable part.)

: The pressure packing should be replaced every
:12 months.

5. £ 2 is shown on the
display.

This error message indicates that pressure

: (due to clogged pressure regulation nozzle)
: or temperature inside the cooker is too high. :

: Please contact the service center.

6. Unable to use the

Is the Preset option enabled in the selected

: Check if Preset is enabled for the selected

Preset option. goooking mode? mode.
i :(See Page 21)
7. {3Ha BHo is shown Did you set the duration of the Preset option éAutomaticaHy the preset time is adjusted to 13
on the display. :to greater than 13 hours? :hours, and Preset Timer mode starts.
Did you set the duration of Energy Keep ;Automatica\ly the preset time is adjusted to 8
:Warm to greater than eight hours? *hours, and Energy Keep Warm mode starts.
36
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Problem

Check

Troubleshooting

8. Erl Er3 EFS,
EF6,EFrT1,EFB s
shown on the display.

gThese error messages indicate a problem
:with the temperature sensor.

: Please contact the service center.

9. Rice at the bottom of
the inner pot takes on
a yellowish tinge.

:This is called melanoizing effect and actually
:the result of added rice flavor and aroma.
:Have you selected PLAIN mode and set

: Taste Control’s Heat setting to between 2C
‘and 4C?

§Se‘[ Taste Control's Heat setting to -2°C or 0C.
: (See Page 18)

10. The cooker is making
noise while cooking or :
keeping rice warm.

Do you hear a "jiee" sound from the cooker
: while cooking or keeping warm is in
: progress?

: Do you hear a fan noise?

EThe cooker features a fan for cooling internal

:components. This is the sound of that fan
s running.
Do not be alarmed.

: The "jiee" sound heard from the cooker while

: cooking or keeping warm is in progress occurs
: while the IH pressure rice cooker is operating.

: Do not be alarmed.

11. The rice develops an
odor or discolors when :
kept warm.

‘Have you been keeping the rice warm for

gWere you keeping warm rice that was
: cooked using the Preset option with a very
‘long timer setting”?

more than 12 hours?

: Did you use the cooking feature?

‘Have you cleaned the pressure packingon a :
‘regular basis? g

Do not keep rice warm for more than 12 hours.
: (See Pages 23 and 24.)

Do not keep warm rice that was cooked using
i the Preset option at a high timer setting.

(See Page 15.)

12. .'__,' symbol shows up
when the buttons are
pressed.

Is the cooker plugged into a 220V outlet?

Is the inner pot inside the cooker?

éCooking, preset, and warming cannot be

: performed if the inner pot is not inside the

: cooker.
Place the inner pot inside the cooker.
: This product is dedicated to 120V of power.

: Connect to a proper power outlet.

13. Rice is coming out
brown in color and
stuck to the inner pot.

Did you wash and rinse the rice thoroughly?

Is the automatic temperature sensor covered :
*in debris or buildup?

§A|vvays wash and rinse the rice clean.

Remove debris and buildup from the surface of

: the automatic temperature sensor.

14. Peas, beans,
and mixed grains
are coming out
undercooked.

%Are the peas, beans, and/or mixed grains
:overly dry?

ESoak the peas, beans, and/or mixed grains in
: water before cooking.

15. A button is nonreactive.

Is a button not working?

Press the center of the button firmly.

%The buttons do not work if pressed with a
:wooden or plastic object.
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