
Pour 1/2 scoop or 1 scoop rice into bento (note that 1/2
scoop is the Japanese standard serving size for an adult)
Add water according to the markings on the side of the box
(for 1/2 scoop of rice, fill to “0.5” line with water, for 1 scoop,
fill to “1” line)
Close lid
Plug bento into power outlet (use transformer if needed)
Turn switch on. Red light will appear to indicate cooking
NOTE: Some steam may be released when cooking 1 scoop.
 Cooking times: 1/2 scoop is 14min, 1 scoop is 19.5min
Once cooking is complete, light will turn green. This indicates
the “keep warm” function.
To make your rice extra delicious and fluffy, we recommend
keeping the lid closed and steaming the rice for another 10
min.
Remove lid and enjoy! (Note that there will be some
condensation water droplets formed on the bottom side of
the lid so have a paper towel or furoshiki at hand to wipe)

To clean, remove cord from rice cooker and cover the cord
outlet with the attached water-proof cap. 
Wash body and lid in warm water with detergent and soft
sponge. 
Hand dry.
Lid can be disassembled for easier cleaning.

Instructions: 
Important: This appliance is made for 100 v electricity. Use a
transformer to convert your country’s voltage to 100 V
electricity when using this appliance. 
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Care:
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