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IMPORTANT SAFEGUARDS

1. Read all instructions before using this appliance.

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

3. To protect against fire, electric shock and / or injury to persons do not immerse cord, plugs, or Pressure
Cooker Body in water or any other liquid.

4. Close supervision is necessary when this appliance is used by or near children.

This appliance is not intended for use by young children without supervision.

5. Unplug from outlet when not in use and before cleaning.

Allow appliance to cool before putting on or taking off parts, and before cleaning the appliance.

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

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

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

9. Do not use outdoors.

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

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

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

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

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

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

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

risk of fire or electric shock.

16. A fire may occur if the appliance is covered or touching flammable material, including curtains,

draperies, walls, etc while in operation.
17. To reduce the risk of electric shock, cook only in the provided removable container.
18. This appliance cooks under pressure. Improper use may result in scalding injury.
Before operating the unit, properly secure and close the unit. See “Operating Instructions.”

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

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

21. Do not open the pressure cooker until the unit has cooled and internal pressure has been reduced.
See “Operating Instructions.”

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

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

SAVE THESE INSTRUCTIONS
THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY

ADDITIONAL IMPORTANT SAFEGUARDS

This appliance generates heat and releases steam during use. Use proper precaution to
prevent risk of burns, fires, other injuries, or damage to property.
1. Keep hands and face away from the Pressure Release Valve when releasing pressure.
2. Take extreme caution when opening the Lid after cooking. Severe burns can result from steam inside.
3. Never open the Lid while the unit is in operation.
4. Do not use without the inner Pot in place.
5. Do not cover the Pressure Valve with anything as an explosion may occur.

6. Do not touch the inner pot nor any heating parts, immediately after use.
Allow the unit to cool down completely first.



HOW TO USE EXTENSION CORD
Note:

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

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

This appliance has a polarized plug : (one blade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only one way.

If the plug does not properly fit in the outlet, turn the plug over.

If it still does not fit, contact a qualified electrician.

Please, keep this safety feature.

SPECIFICATIONS / X| &7 2

BSE /Model Name{ P 22) CRP-HR08 Fuzzy Series
HEBERER /Power SupplviFE £} 220V~, 50/60Hz
THEEH /Power Consumption{-~H|F =) 1240W, 5.6A

B% /Glutinous Rice(EH0]) 1~8 A#/0.18~1.44L (1~8cups)
W%k /Rince FrealMIX0]) 2~8 A#/0.36~1.44L (2~8cups)
Bkt /Turbo Glutinous Rice (8 0134 =)
HIRE %35%%7 /Sushil2 &g
Cooking Capacity #% /Mixed Rice@l=2) 2~6 A14/0.36~1.08L (1~6cups)
(SIS /% JGABABIO/ 20D
EFIE /Nutritious Rice (& gt
B /Dried Rice(224)
E% Poride@Igl=) 1~1.5A%/0.18~0.27L (1~1.5cups)
I /Power Cord Length@® €l S 210) 1.2m
TIEEN /Pressure(AlS2IE) 78.4KPa(0.8kgf/cm?)
%&%E EN/Pressure safety device/(QIEIEHA 21&) 117.6KPa(1.2kgf/cm?)
BERELEE Micro Temp/A2EHT) 169°
58 /WeghtE ) 6.4kg
K /Width(=) 38.6cm
R=~F/Dimension{xl =) % /Length(Z 0)) 28.7cm
& /Height(=010) 26.5cm

HOW SERVICE IS HANDLED

USA  The East and the Central Districts Canada TORONTO
Tel. No. (718) 888-9144 Tel. No. 905 707 8224 / 416 878 4561
The West and the Central Districts VANCOUVER

Tel. No. (213) 687-9828 Tel. No. 604 540 1004 / 604 523 1004




«The following must be observed to use the product safely and correctly to prevent accidental and dangerous situations.

«'Warning’ and ‘Caution’ are different as follows.

/A\ Warning

This means that the action it describes may result
in death or severe injury.

& Caution

This means that the action it describes may result
in injury or property damage.

&Warning

Do not cover the automatic
steam outlet or pressure
weight with your hand or face.

Do not

» [t can cause burns.
» Especially be careful to keep
it out of children’s reach.

Do not use the cooker near
hot things such as stove,
gas stove or direct ray

of light.

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

Do not alter, reassemble,
disassemble or repair.

. It can cause fire, electric
shock or injury.

» For repair, contact dealer
or the service center.

Do not let the cooker contact any water by
sprinkling water on the cooker.

» It can cause an electric shock or fire.
- If it contacts water, please separate power cord
and contact dealer and service center.

WARNINGS FOR SAFETY

= This sign is intended to remind and alert that something
may cause problems under the certain situation.

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

+ Indicates a prohibition

«Indicates an instruction

Please pay careful attention
against water and chemicals

» It can cause an electric
shock or fire.

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

= Using several lines in one socket
can cause overheating resulting in fire.
Please check the power cord and plug frequently.
» Use an extension cord with a rated current
above 15A.

Do not pull out the clean steam vent by force.

= When separate it, the steam control vent can be blocked.

Please make sure you clean and check
the assembly condition of the clean
steam vent before and after use.
« If you have any problem with assembly and
cleaning of the clean steam vent, please call
a dealer or service center.
« Keep clean the product before and after use.

Do not use damaged
power cord, plug or loose
socket.

+ Please check the power cord and

frequently because it can be damage

by using circumtance or method. Also,

the damaged one can cause and electric shock or fire.
« It can cause an electric shock short circuit or fire.
- If the plug was damaged, contact dealer

or a service center.

ENGLISH



&Warning Do not
Do not cover the automatic
steam outlet or pressure
weight with a duster,

a towel, or apron, etc.

» It can cause deformation or a breakdown.
- |t can cause an explosion by pressure.

Do not use pots that are not

designed for the cooker.

Do not use abnormal potand 7 —
do not use without inner pot.

©

<Inner pot>
» |t can cause an electric shock or fire.

Do not turn the Lock/Unlock Handle to

“Unlock” during cooking.

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

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

Do not place heavy things on the power cord.

» It can cause an electric shock or fire.
Please check the power cord and plug frequently.

Keep the cooker out of children’s reach.

» It can cause burns, electric shock or injury.

Remove external substances on plug with
a clean cloth.
» [t can cause fire. Please check the power cord and plug frequently.

Do not insert metal objects
such aspins and wires orany Ve \
other external substances in
the automatic steam exhaust
outlet or any other slot.

+ It can cause an electric shock or fire.
» Especially be careful to keep it out of reach of children.

WARNINGS FOR SAFETY

Don't spray or put any
insecticide and chemicals. J»Cﬁ

- It can cause an electric shock or fire.
+ If cockroaches or any insects
get inside the cooker, please call a dealer
or a service center.

Do not put any needle, cleaning pin etc in
the ventilator or any gap of the cooker.

Do not insert cleaning pins to other parts except to
the valve hole of the pressure weight.

» It can cause an electric shock or fire.

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

Do not use it without the inner pot.

- It can cause electric shock or malfunction.

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

+ If rice or water gets in then do not turn the product over
or shake it please contact to dealer or service center.

Do not open the top cover during heating
and cooking.

- It can cause burns.

- If you need to open the lid while cooking, keep pressing
the cancel button for 2 seconds and confirm internal
steam is released, completely turning the pressure
weight over.

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

Be careful that both the plug
and power cord are not to let
animal bite or to be shocked
by sharp metal materials.

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



Remember

&Warning

Do not use on arice chest
or a shelf.

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

» When using on furniture, automatically released steam

can cause damage, fire and an electric shock.

Do not plug or pull the power cord with
wet hands.

» [t can cause an electric shock.

&Caution Do not

Please contact dealer or service center
when strange smell or smoke has occurred.

« First pull out the power cord.

Do not use over the maximum capacity.
= It can cause overflow or breakdown.
- Do not cook over capacity stated for cooking of
chicken soup and congee.

Don't use for various purposes for inner pot.

«|t can cause deformation of the inner pot
«It can cause to spill the inner coating.

Do not touch the metallic surface of the inner
pot and pressure weight after cooking or
warming.

» It can cause burns.
»Remaining hot steam can cause burns when you tilt
the pressure weight during and after the cooking.

Don't use the cooker near a
magnetic field.

= It can cause burns or breakdown.

WARNINGS FOR SAFETY

Clean any dust or external
substances off the temperature
sensor and inner pot.

« It can cause a system malfunction
or fire.

If you use cardiac pacemakers

or electrical medical supporting

equipment, consult adoctor | >
I~

before using this unit.

=When this unit is working, it can influence any
electrical medical equipment.

Please pull out
the plug when not in use. 4

« It can cause electric shocks or fire.
» Use AC 220V only.

Use product on a flat surface.
Do not use on a cushion.
Please avoid using it on an
unstable location prone to
falling down.

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

Do not pull up the cooker by holding the
inner pot handle.

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

Do not use the cooker except for original
purposes. It can cause danger and accidents.

Please use the cooker for original purposes.
» [t can cause the malfunction or smell.

ENGLISH



&Caution Do not
After you finish cooking, do
not try to open the cooker
by force until the steam is
completely exhausted.

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

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

Do not place on rough top
or tilted top.

«It can cause burns or breakdowns.
«Be careful to install the power cord
to pass without disruption.

Do not drop the cooker or impact.
« It can cause malfunction.

&Caution

Be cautious when steam is being released

» When the steam is released don’t be surprised.
» Please keep the cooker out of reach of children.
the power plug.

» If you inflict impact on power cord,

it can cause an electric shock or fire.

Remember

When you pull out the power
plug, don't pull the power
cord. Please, safely pull out

If power fails during rice cooking, automatic
vapor emission device may work,
leading to dispersion of contents.
= Cook rice with specified amounts of rice and water.
»In particular, water more than specified amount may

cause overflowing of contents.
» Cook rice while soft steam cap is mounted.

Do not keep easily spoiled food warm in the
product such as red bean rice, mixed food,
croquette or gratin.(Except white rice)

Wipe off any excessive water on the cooker
after cooking.

» It can cause odor and discoloration.
» Wipe off water that is left behind from dew.

Maintain more than 30cm of distance from the
product while using.
» A magnetic field can be released from electronic goods.

WARNINGS FOR SAFETY

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

» Oven coating may wear away
after long use.

» When cleaning the inner pot,
do not use tough scrubber, metallic
scrubber, brush, abrasive metallic etc.

? i;mgh crubber Metalic crubber

=2 B
S

Abrasive Materal Brush

When the exterior of inner pot is titanium ion plated.

- The exterior of titanium inner pot can get darker when
used for a long time.

«Use dry kitchen cleaner or sponge to clean the inner
pot since rough scrub or metallic ones might cause
scratch on the exterior of the plating.

«The friction of the inner pot with sink or other
appliances can cause its plating’s coming off.

(No problem to use it)

Please clean the body and
other parts after cooking.

« After cooking chicken soup or, multi
cook dishes, etc., the smell may be absorbed.
« Clean the oven packing, top heater plate and
inner pot every time you cook any of those.
» |t can cause alteration or smell.
= Use dry kitchen cleaner or sponge to clean the inner pot,
since rough scrub or metallic ones are abrasive to the coating.
« Depending on the using methods or user's circumstances
inner pot coating might rise.
Please call the customer service for those cases.
« Please, do not pull out the clean steam vent by force.

Even if power plug is unplugged,
turn the lid to the & (Lock)
location.
»In case My Cauldron is hot or hot cooked rice is left
after cooking is completed, close lid and tum lid combining
hand grip to & (Lock) direction even after unplugging power plug.
Otherwise product deformation or damage may occur by intemal
pressure.
» Be sure to tum lid combining hand grip to & (Lock) direction during
cooking and heat preservation before use.

Please contact dealer or service
center when either a button of

a product or a product itself is not
working properly.




NAME OF EACH PART

Plated inner pot with titanium ion (The outside)

Feature 1.By plating the surface with titanium the inner pot is more durable Accessories
2.Durable against corrosion
3.Exterior is plated with gold titanium

Name of each part

Soft Steam Cap Pressure Weight

Always keep it horizontal it keeps the steam . .
inside of the oven. When the pressure Manual&Cooking Guide
weight is twisted it releases steam.

Automatic Steam Exhaust Outlet
(Solenoid valve)

When finished cooking or during warming ,
steam is automatically released.

Lock/Unlock Handle (Set the
handle to lock when cooking or
warming the rice)

The handle has to tum to ‘Lock’ for operation.

Clamp Knob

Turn handle to ‘Unlock’, and then press
Clamp knob to open.

Rice Scoop

Control Panel

Top Cover Assy

Detachable Cover

Control Plate
Packing

Control Plate
Packing Cover Pot Handle
Pressure Inner Pot(Oven)

Control Plate Place the inner pot Into
Holder Guide the body property. Steam Plate

Clean Steam Vent
Handle
Holder

Dew Dish

Empty the water out of a
dew dish after cooking or
keepwarming. Leaving the
water in the dew dish results in bad smell.

s
s Rice Scoo
) . Power Cord .
e Cleaning Pin
,,,,,,,,,,, (Attached on the
Power Plug bottom of the unit)
(Refer to page40)

Temperature Sensor

ENGLISH



HOW TO CLEAN

-Unless you clean the detachable cover, it can cause bad smell (After cooling out, unplugging and cleaning it).

-Body and cover should be cleaned by a dry dish towel. Do not use bentol while using rice cooker, starch can remain.
No effect on health.

-Do not put materials like screws into holes of detachable cover. Look up back cover and front cover.

Detachable cover & Pressure packing

After cleaning detachable cover, put it back on the lid
Unless detachable cover is mounted, preset cooking cannot be done. (Alarm may sound while keeping warm.)

:Tum the holder counterclockwise, :2:Wash the cover with cooking 7 | If washed without separating :2:When mounting the cover, grab 7 | It is easier to attach the cover

and the cover will be easily purpose neutral detergent and pressure packing , it is likely to  Separate cover handle, attach i holder when the lower part of
separated from the cooker and sponge frequently, and wipe off have water leak as described i 1© hole, and after adjusting the detachable cover is
can be washed. moisture with handkerchief. tei holder on top of packing stop
#Please keep clean the edge of e mage. tab, fixit by tuming it clockwise. pressad
rubber packing, then the rice
cooker last’s longer.

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

g
=r—

= S‘ﬁ == ol /—
g2 TS =elof gz, N

R ing ai it
ubber packing quide Oven cover poin = fo— —

To separate he rubber packing, :%:To put back the rubber packing,  ::After fitting 6 projections to the i Please check that the rubber packing fits into the cover
please pul it out from the cover plate  please fit it to each of 6 projections ~ holes, please press the rubber  plate completely. If not, steam may be released from the

asshown nthe picture. and holes as shown i the picture. packing around the corner ek between the packing and the plate.
com asshownin the picture.
CLEAN STEAM VENT Pocl P

AND SAFETY PACKING INNER POT _MAIN UNIT INNER BODY CONTROL

=

\S ..

- \ ' A »

Make sure to clean the clean Wipe the inner, upper,and  Wipe the main unit withawet  Make sure to clean the In case the cauldron is stained
steam vent after/before use. Do outer of the inner pot of any  cloth that has been extracted  steam control vent before  with cooked rice broth or

not try to pull out the clean external substances. out of all water. and after use. foreign matter, wipe the
steam vent and safety packing, Do not use tough scrubber, cauldron with a damp dish
clean it with care. Make sure metallic scrubber, brush, cloth. Using a rough scouring
the clean steam vent and safety abrasive material etc. pad or brush etc may damage
packing are installed completely  ::Maintaning a rubber packing cauldron surface.
after/before use. If the steam  cleanly will let the rice cooker If the buttons are functioning
vent is detached, or not lastlonger. correctly please contact our
attached completely, please customer care service.
contact customer service.
How to use handle
1. Handle must be located at “Lock” during Cooking. - When the lamp is turned on it means the top cover
The Iamp turnlng on means the tOp cover is closed is closed propeﬂy and you may begin cooking_
perfectly, so you can cook. To open and close turn the handle from the lock to
2. After cooking, the handle must be turned from the unlock position.

“Lock” to “Unlock”, and then push clamp knob to open.
It is hard to open when there is remaining steam in the

Inner pot. At the time, twist pressure weight and let the Az
steam out. Do not open by force. iy

3. Handle must be turned to the “Lock” position to begin cooking.




HOW TO CLEAN

If the valve hole of the pressure weight part is clogged, punch it with the cleaning pin

» The valve hole of the pressure weight allowing the escape of steam should be checked regularly to
ensure that it is not blocked.
If you use the valve hole of pressure weight as it is blocked, the hot steam or any hot content within the
cooker can cause injury.

;% Do not use a Cleaning Pin for other use except cleaning the valve hole of the pressure weight.

Pressure Weight Cleaning Pin
# Attached on the

Alien
Substance

p After the Lock/Unlock handle is locked(located on “Lock”) turn the pressure weight counter-
clockwise while pulling it up, and pull it out.

» Punch the clogged valve hole with the cleaning pin and reassemble it by turning it clockwise.

How to
disassemble the

pressure weight ) \yhen the pressure weight is properly assembled, it can freely be turned.

How to clean the soft steam cap

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

(1] DetachAthe soft ou attach the soft

steam cap like the detach and clean. Make sure you clean frequently so that it fits into steam cap to fit into the
picture. with a sponge or a neutral detergent. the groove groove, press ‘A'part
perfectly. firmly to assemble the
soft steam cap into the
product.

How to clean dew dish

2

§ =

=
=9) neut
" g deterger

@Separate the drain ~ @Clean the drain ditch ~ @Clean the drain ditch  @Securely put in the

@ Separate dew

dish. ditch cap by pushing  cap and dew dish cap with brush kit. dew dish after
it down. with a neutral cleaning.
detergent.

Cautions when top cover does not close perfectly

Do not try to close the top cover by force. It can cause problems.

1. Check the inner pot correctly put in the
main body.

2. To close the top cover, the handle must
be located at “Unlock” as shown by the
picture on the right.

3. If there are hot things in the inner
pot, the top cover would not be
closed. At the time twist the
pressure weight and let the steam
out and then close the top cover.

ENGLISH



FUNCTION OPERATING PART /
ERROR CODE AND POSSIBLE CAUSE

Function Operating Part

Preset/AUTO Keep Warm / Pressure Cook/Turbo
CLEAN Button Reheat button Button
. . . Use it for warming or reheating the Use it for cooking the rice.
Use it by presetting the time : :
when you desire specific to %’;‘é??or%?ge”gg} before eating. (Refer to page 46)
!

eat.(Refer to page 53~54) /- Cancel button

W{men YOEJ use al:ctom?tic IH | Use it for cancelling selected
steam |(::z efanlpg unc 'A?7n function or releasing
(Refer to page 47) remaining steam in the inner
e oo pot.
Mode button e Sos (Refer to page 62) .
This function is used to / }Nhetr) using Power saving
customize individual cooking e - (E{;‘f’e'rot% page 58)
preference, time-setting, S LJ /
voice volume setting, keep Display
warm temperature setting,
and power saving movement. % g Set button
M / Selecti - y When you use selected
enu / Selection _— function or button-lock
button R function. (Refer to page 59)

This function is used to select from
among glutinous rice, turbo glutinous rice, sushi, GABA, mixed rice, dried rice, rinse free, nutritious rice, nutritious porridge, all-
purpose, ginseng chicken soup, steaming and Automatic Sterilization (Steam Cleaning), and to modify preset time.

3 If no operation is done while power cord is plugged, the system is on standby as shown in the screen in the figure. s
(The menu on standby screen, time, voice and customized rice taste stage may differ depending on user configuration.) s

s If cancel button is pressed during function manipulation, the condition tums to standby condition.
% The button has to be pressed until buzzer sounds. There is a chance that the picture may be different with actual one. <Standby condition screen>

Error Code and Possible Cause

When the product has any problems or used it inappropriately, you can follow the below marks.
If error persistently shows up even in normal using conditions or after taking measure, inquire with customer service .

] When the inner pot s not placed into the unit.

L
P x| F :_ Problem on temperature sensor. (“ £ ... "mark, “ £_F"mark, “ £ _t "mark blink.)
C.r L.

., Problem on fan motor.
2% "marks blink.

7+ When pressing the Pressure Cook and Timer botton, while the Lock/Unlock handle is on “Unlock”
L LIt | Tum the Lock/Unlock handle “Lock”.

113 When boiling only water.

[}

1200 When setting preset time longer than 13 hours

(7100 Set the preset time within 13 hours. (Refer to page 53~54)

It appears on the display when you press Start button again, or if the cooking has finished and you’ve never

T )

0 | everturned the handle to ‘Unlock’. It can be solved by turning handle to ‘Unlock’ and then turn to ‘Lock’.
C Y Ploblem on micom power.

ror Problem on micom memory. C o Problem on environment sensor.
cur L.l

This eor message shows up when Pressure Cook or keeping warmv/reheating button is pressed while detachable cover is not
Lo mounted. Mount separate cover. Note: While keeping warm, alarm will sound and keeping warm and reheating do not work.

] :: _“: This code indicates the function of checking for abnormality of power or product.
(L) o



HOW TO SET CURRENT TIME / ﬂ
HOW TO SET OR CANCEL VOICE GUIDE FUNCTION

How to set current time
ex)8:25am now

<Standby mode>
Press mode button once.

p It can be operated by pressing mode button for more than 1sec TR T ew 'u:'“'”:'

» Current time mode press yes button” after setting current time with o
selection button.

p Menu/Selection button blinks and Mode, Set and Cancel buttons turn ON.

p Colon mark(;) on the sec. screen is blinging once per second.

Set Ho'clock and &5 minute as pressing menulselection button. &

B 1 minup “ uﬂ;,ﬂé ] ” button 0000
1 min down “” button
T

» 10 min up or down “ T a= e ) keep pressing. & == OFIC
p Careful of setting am,pm. ml#/ﬂa" -

» In case of 12:00 it is 12:00 pm.

When finishing to set time you want, press "Set" button.

p If it is over 7sec without yes button, setting time will be canceled with TGP e DT
voice,"it is canceled due to overtime". w -
"
m About Lithium battery m How to set current time during keep
«This product contains lithium battery for improving blackout warming mode

compensation and time. Lithium battery lasts for 3 years.
«When current time is not displayed on the screen, it means the L tF;]ress Canc'\e;ll t:juttg nt;(o cancel1 ktgep \t/varmt e
battery is exhausted. It should be replaced. e

What is blackout ti current time.
L PR [ el g e 2. After setting time, press keep warm button to

«This product remembers and maintains previous condition and re-start keep warm.
processes. After finishing blackout, it operates immediately.

+If blackout happens during cooking, the cooking time will be

delayed depending on blackout time.
+If the rice became cold because of blackout, warming will be

cancelled.

Voice guide volume control (The function which can control volume and cancel)

To enter this function, press Mode button 2 times. Mode button needs to be pressed for over 1 second at the first time.

- ‘3’ sign is displayed when entered volume control mode by
& - pressing Mode button 2 times.
I
&%9 p» Menu/Selection button blinks and Mode, Set and Cancel buttons turn ON.
T — If set value became ‘0’ by pressing button, voice guide
™ function is off.
& I..’
240 Ol a1
4 Press button to set ‘5’, that is the maximum volume sound.
gy R When finish setting desired volume, press Mode button to store.
& g p Set button blinks and Mode, Menu/Selection and Cancel buttons turn ON.
T o W » Keep the button pressed, and the button will turn to Continuous.
72" Setto desired voice volume, and press Set button.

ENGLISH



NIGHT VOICE VOLUME REDUCTION /
WOMAN AND MAN VOICE SETTING FUNCTION

Night Voice Volume Reduction

Set the function of night voice volume reduction, the function to reduce the volume of voice during
night time(10:00PM-05:59AM) on need-to-do basis. This function works only during night time.

» How to set night voice volume reduction

T Ha T Zerovolume
9 _m ] 20% of day time voice volume
&%0 T mm | 40% of day time voice volume
T mmm___| 60% of day time voice volume
’ T mmmm | 80% of day time voice volume
Example ) 60% of day time voice volume Night voice volumes by the setting of process progress

1. Press mode button 8 times in standby status, and you will enter Night Voice Volume Reduction mode. When pressing
mode button initially, press the button for 1 second or longer to enter Night Voice Volume Reduction mode.

2. When you enter Night Voice Volume Reduction mode, a voice comes up saying “You have entered Night Voice Volume
Reduction. Select or inactivate Night Voice Volume Reduction mode with ‘Select’ button and press ‘Confirm’ button.”

3. Press ‘Menu’/'Select’ button, and as process progress bar changes, voice volume will change. Select desired voice
volume, and press ‘Confirm’ button.

4. Once process progress bar reach full condition through adjustment of ‘Menu’/’Select’ button, a voice will come saying
“The function of Night Voice Volume Reduction is inactivate.” Inactivate the function by pressing ‘Confirm’ button.

5. If ‘Inactivate’ button is pressed or no button is pressed for 7 seconds after you enter Night Voice Volume Reduction mode,
the function will be inactivated along with voice “As set time is elapsed, the function is inactivated”, and the system will be
back to standby mode.

Woman and Man Voice Setting Function

This function helps you select Auto voice for either a manor woman'’s voice.
With this function, you can set to your desired voice.

» How to set night voice volume reduction

| | [ 1]
Bzz fzz
& g,
%0 = %0
=
Example) When set to woman voice Example) When set to man voice

1. Press mode button 9 times in standby status, and you will enter Woman and Man Voice mode. When pressing mode
button initially, press the button for 1 second or longer to enter Woman and Man Voice mode.

2. When you enter Woman and Man Voice mode, a voice comes up saying “You have entered Night Woman and Man
Voice. Select or inactivate Woman and Man Voice mode with ‘Select’ button and press ‘Confirm’ button.”

3. After setting Auto (woman and man) voice with ‘Menu’/’Select’ button, man voice or woman voice, and press ‘Confirm’
button.

4. If ‘Inactivate’ button is pressed or no button is pressed for 7 seconds after you enter Night Voice Volume Reduction mode,
the function will be inactivated along with voice “As set time is elapsed, the function is inactivated”, and the system will be
back to standby mode.



BEFORE COOKING RICE

Clean the inner pot and wipe the water on the inner pot with dry cloth.
» Use the soft cloth to wash the inner pot.

» Tough scrubber can make the coating come off.

Measure the amount of rice you want to cook using the measuring cup.

» Make the rice flat to the top of measuring cup and it is serving for
1 person. (ex: for 3 servings — 3 cups, for 6 servings — 6 cups)

Wash the rice with another container until the water becomes clear.

Put rinsed rice into the inner pot. e

According to menu, adjust the water amount. \ / \ / \ /

» For measuring, place the inner pot on a leveled surface and adjust
the amount of water.

» The marked line of the inner pot indicates water level when putting
the rice and water into inner pot together.

» About water scale
+ Glutinous rice, turbo glutinous rice, mixed rice and nutritious rice : Adjust water level to the =

water scale for ‘glutinous rice, mixed rice and rinse free’. Glutinous rice can be cooked to U
max 8 servings, turbo glutinous rice, mixed rice and nutritious rice to max 6 servings.

» Sushi : Adjust water level to the water scale for 'sushi'. Sushi can be cooked to max 6

servings \o,
» GABA : Adjust water level to the water scale for 'GABA'. GABA can be cooked to max 6 & 5o
servings L

+ Nutritious porridge : Adjust water level to the water scale for "nutritious porridge'. Nutritious Rice for 4 persons

! | (4cups)
porridge can be cooked to max 1.5 servings
+ Dried rice : Adjust water level to the water scale for 'Dried rice:'. Dried rice can be cooked
to max 6 servings @ When you want to cook the old
» Rince free : Adjust water level to the water scale for 'Rince free:'. Dried rice can be cooked rice or want the soft rice :
to max 8 servings pour more water than the
# Cock In cereals menu, hard ceregls like red-bean can be measured scale
hal-cooked depeding on Lhe kind d cereal @ Glut Rice for 4
) . utinous Rice for 4 persons
# Please reler o Lhe cooking menu lime for lhe each menu{Reler lo page 46) (4 cups) : Set the water to scale
Put the inner pot into the main body and close the topcover. 4 of "GLUTINOUS™

Please, check if detachable cover is attached
» In case detachable cover is not attached, when pressure cook/ reheat button

is pressed, “ £ - ™ error could occur and cook/ warm function will not work.
Put the inner pot correctly.

p If there is any external substance on the temperature sensor or the bottom
of the inner pot, wipe it off before putting the pot into the main unit.

» Top cover will not close if the inner pot is not placed correctly in the main
body (Place the inner pot to the corresponding parts of the main body)

Connect power plug and turn the handle to “Lock”

» The lamp turning on means closed perfectly.
» If you press the cook button without setting the Lock/Unlock
handle to “Lock” the cooker will not operate. You will hear “beep
beep beep” sound and “ £ 17 " is shown in the LCD.
% If you want to eclect another lunction while cooking, push cance!l bution,
P " dn " mark shows up in other instance, tum cover handle to "Open” direction,
and tum it toward "Lock". Then the cooker will work nomally. (The operation of
cover lock sensing device can be checked)
s Note: This instruction is not applicable if cover handle is tumed toward "Open" direction
once or more after cooking was completed in previous cooking.

@ For overcooked rice : pour less
water than the measured scale

ENGLISH



FOR THE BEST TASTE OF RICE

Cook tasty rice with Cuckoo pressure rice cooker

For the best taste of rice, check the following points carefully.

Use the measuring
cup!

Pour the water until
water level marking
inthe inner pot!

How to store rice

Shorten the
duration of the
“Present” time for
better cooking.

It' s better to set
the “warm” time
shortly.

Keep the product
clean.

- When measuring the rice, Use the measuring cup.
(The amount of the rice may vary depending on

the quality of the rice.)

- Place the inner pot on a flat surface and adjust the

water to water level in the inner pot.

» If possible, buy a small amount of rice and keep
the rice some place where ventilates well and
avoid a direct ray of light. It can prevent

evaporation of rice moisture.

- If the rice has been unsealed for long, rice can be
dry and stale. In this case, you should pour the

half of water more. It s tastier.

» If possible, do not use the preset time function
when rice is too dry and pour the half of water

more.

It s better to set “warm” less than 12 hours.

+ Clean the product often.

(Especially clean the top of the cover for extermal

substance.)

If amount of water and amount of
rice is different, rice can be crisp or
hard.

If the rice is too dry, rice can be crisp
even though it is measured property.

- If you set “Preset” over the 10 hours
or “Preset” dried rice, rice can be crisp
or half cooked. Even worse condition,
fice can be cooked different tastes
each level.

- If the preset time is longer, the
melanoizing effect could be increased.

If rice is kept warm for a long period
of time, rice color will change, as
well as odor.

Wipe the top cover heating part well
for any rice or extemnal substance.



Choose menu with menu/selection button.

- Select button.

- Each time “Menu” button is pressed, the selection
switches in the sequential order, glutinous rice —
turbo glutinous rice — sushi — GABA — mixed rice —
dried rice — rinse free — nutritious rice —
nutritious porridge — Multi cook — chicken soup —
Automatic Sterilization(Steam Cleaning)

- If the button is pressed, repeatedly, the menu switches
continuously in sequential order.

- Inthe cases of glutinous rice, sushi, mixed rice, GABA
and Dried rice, the menu remains memorized once

each cooking is completed, so for continuous use of the

same menu, no selection of menu is required.

Cooking thoroughly.

- The cooktime remaining on the display is shown
from cooking thoroughly. The cook time is
different relying on menu.

- Careful not to be burned in automatic steam
outlet.

axln caze of 1dminutas lef,

HOW TO COOK

Start cooking by pressing Pressure
Cook/Turbo button.

-You must turn lid handle to lock before cooking.
Then press the pressure Cook/Turbo

-Unless lid handle is not turned to close, you get
alarm with “ £ ¢, and sound “turn lid handle
to lock”.

el e of o<y 3o

The end of cooking.

- When cooking is completed. warming will start

with the voice "cuckoo completed glutinous".

-When cooking ends, stir rice equally and

immediately. If you don't stir rice at once and keep
it stagnant, rice will go bad and smell bad.

- If the lid handle is not working well, take out the

steam completely out of inner pot by turning over
pressure weight.

- While cooking, do not press cancel button.

fzz 22
$Ea|&=. ] X
? (X x]
" awa
enu . Turbo . Mixed Dried . Nutritious . Multi | Chicken | Automatic Sterilization
Glutinous Glutinous rice Sushi | GABA rice Rice |Mincefree| Te™ | Poridge | oo Soup (Steam Cleaning)
Cooking| s & ¢licken
| seeceibe " ook scae ?
Capaclly| = e | BEOHECE Gl s
COOKING | sf5 3 rie| ks 25 1| gl T | 2ty 152 i &) 2 pire skl %o 2kt v bl 3 e st i COBEE L
RS MR . . - . L <Akl | Aoor A ey
Time | abo 13 vir | abo @ rir | Abal Erie| 2ol rie | abol 5 ] kol 22rie| sl rie | Abal Fri | bl i '

% After cooking chicken soup and multi cook etc, the smell may permeate into the unit, use the Unit after cleaning the rubber packing and lid
part according to page 39.
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HOW TO COOK

How to use the cooking menu

When you want to have sticky and When you want to have a little more sticky and nutritious
nutritious white rice. white rice than Glutinous rice.
; : This menu is used to cook a variation of mixed rice or
Used to cook germinated brown rice. brown rice.
Used to cook dried rice This menu is used to cook washed rice.
Used to cook nutritious rice. For cooking germinated brown rice.
For cooking Nutritious Rice. This menu cooks samgyetang automatically.

This menu is used to eliminate smell
soaked after cooking or warming.

- Pressing twice "Pressure Cook/Turbo™ twice will switch to quick cooking and shorten the cooking time.
(It takes about 14 minutes when you cook the Glutinous rice for 2 persons.)
- Use this turbo cooking function only for cooking rice for less than 6 persons.
(The condition of the rice will not be good for more than 6 persons)
- The turbo cooking function is allowed up to 6 persons.
- If you soak the rice in water for about 20 minutes before cooking the rice and then cook the rice
in turbo cooking course, the rice will taste good.
s After white rice turbo and cooking small servings, discard the water within water gutter.
s In case of white rice turbo and smaller servings cooking, more water may stay compared with other menu.
s Please refer to the cooking guide (Refer to page 72~80)

How to do Automatic Sterilization (Steam Cleaning)

Put water until water scale 2, make sure to close and lock the cover.

Method 1, After choosing automatic cleaning menu by pressing
“Menu/Select” button, and then press “Pressure Cook/Turbo” button.
Method 2. After choosing automatic cleaning function by pressing
“Preset/AUTO CLEAN” button twice in standby mode, press “Pressure
Cook/Turbo” button.

How to cook with Rinse free

1. Put desired amount of Rinse free into the cooker body by measuring it with measuring cup, and pour water to meet
glutinous water scale. (Rinse free can be cooked to min 2 servings to max 10 servings.)

2. Stir evenly with scoop so Rinse free and water may mix properly, lock the cover, and after selecting Rinse free menu with
Menuw/Selection button, press Pressure Cook/Turbo button.

% Note : Washed rice is cooked only with water poured with no separate washing, so they may experience the fine scorching

phenomenon(melanoizing).

x Note : Do not store washed rice in a humid place as it is vulnerable to humidity. In summer or rainy seasons, the rice may
go bad or be inhabited by beetles, so when purchasing washed rice in the market, buy it by units of small pack.

Dried rice cook function

- If you cook long stored rice or dried rice, they could be half-cooked. If using the old rice menu, you can get better taste .
- The taste of rice will be different depending on storage of rice and water state.
% you can add the “SOFT” time or “SWEET time (Refer to page43).

Melanoizing effect

The cooked rice can be light yellow at the bottom of the oven, because this product is designed to improve pleasant flavor
and taste. Especially, melanoizing is more serious at the Preset cooking™ than just ‘Cooking”.

It does not mean malfunction.
s When mixing other rice with Glutinous, Melanoizing effect could increase more than “Glutinous cook "setting.



MY MODE (Cuckoo Customized Taste Function)

What is “MY MODE”?

» Cuckoo’s patented technology based on variable circuit design. User can select the degree of “softness” and “glutinosity
&tastiness” to meet a user’s desire.

MY MODE Function

» Longer “SOFT” Time : rice becomes soft and glutinous. (selectable in 4 steps)
» Longer “SWEET” Time : rice becomes tasty (selectable in 4 steps) [amelanizing will occur]
» Above 2 functions can be selected both or individually.

How to use “MY MODE”

To enter "Customized Rice Taste Setting Mode", select the menu in which Customized Rice Taste is supported such as glutinous rice, mixed rice, glutinous rice,
GABA, mixed rice, dried rice, rinse free and press the mode button for 1 second or longer. Then, you are going to enter "Customized Rice Taste Setting Mode" while
hearing the voice saying "You've entered Customized Rice Taste Setting Mode. Select sweling and heating stage with Selection button, and press Set button.”

@ “MENU”setting screen @ Soft time control mode

S| 1{ a‘d R
e Al Ve R er o 20mEw
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ﬂ snday Tode,
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How to Use Cuckoo Customlzed Cooked Rice Taste
You can set the major cooked rice taste of customized cooked rice taste by entering Customized Cooked Rice Taste mode and pressing Mode button. At
each press of Mode buitton, the major cooked rice taste will show up in the sequential order ‘Sticky Cooked Rice Taste > Soft Cooked Rice Taste -> Soothing
Cooked Rice Taste -> Soft and Soothing Cooked Rice Taste'.

© “MENU"setting screen @ Soft time control mode
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This is a graph the flavors of 16 types of cuckoo custom-made rice

o —

o o *1. The rice becomes solid and glutinous.
igei[--®-B--6 -8 *2. The rice becomes soft and well-raised rice.
Ferpo @008 *3. The rice becomes soft and glutinous.
e e s % Note: Rice taste number from 1 to 16 will be
o Co displayed on the display window.

e e does dren H05

The stage mark will show up as in the figure above on the display as much as the time set during setting swelling time and heating
maintenance time, and the mark will continue to show up during cooking, reservation, keeping warm and reheating as well.

» Cuckoo customized taste function is applied to glutinous, GABA, mixed, dried rice, rinse free.
% Set-up time is stored untill the next reset. No need to set-up at every cooking.
During cooking, warming and preset time cooking modes, “soft” and “sweet” time cannot be readjusted.
Cautions 1. ‘MY MODE’ function may influence scorching or cooking quality. Ensure that cooking time is not
changed, by children.
% Default settings for soft rice and sweet rice is “1step” sticky rice.
2. ‘MY MODE” function may elongate cooking time according to set-up time.
3. Scorching of rice may occur by longet “SWEET” Time.

Cuckoo customized cooking function

While cooking you can control the heating temperature (both high an low) depending on, your prefenence.
Initialization is setup “L—=E®__” get step by step as the case may be.

- High step : for cooking cereals, old rice and soft-boiled rice.

- Low step : for cooking the year’s crop of rice.

How to use Cuckoo Customized cooking function

If you press the mode button 5times, customized cooking function is setup. Select heating power by
selection button. You can see all means with cuckoo customized cooking function on the display.
@-1 High level mode

[T T T 11
+

© Setting completed

© The display Cuckoo ez = screen after
customized cooking &
function ST SO B A w
amm M0 ETE -

o Make the screen changed by
pressing menu button.

»- Set button will blink, and Mode, Menu/Selection
E R e e and Cancel buttons will tum ON.

Ry » Keep pressing the button, and the menu will
switch continuously.
@ Low level mode If you press the “set’button,
- established menu will be set up
Bz & « automatically.(If you press
FHA

f you push the mode tton @ canelor 6o ot press a uton
customized cooking function ‘ within 7 seconds, the function
will be set up. Initiation is like s0asgrepo eciESsaE - will deactivate and return to the
above picture. O ] , standby mode.)
» Menu/Selection button will blink, and Mode, push the menu/selection button, then the

Set and Cancel buttons will turn ON. screen will be changed as above picture.

» Set button will blink, and Mode, Menu/Selection and Cancel buttons will turn ON.

» Keep pressing the button, and the menu will switch continuously.
1. ‘Cuckoo customized cooking function’ applies to Glutinous, Turbo glutinous, Sushi, GABA, Mixed rice, Dried, Rinse free, nutritious rice collectively.
2. Set up the step of customized cooking function to taste. The scorch can occur when cooking in high step.
3. Cook is subject to be set differently depending on the percentage of water content and the condition of rice.



HOW TO USE “GABA (Brown rice)”

What is Germinated Brown rice?

» Brown rice has richer nutrients than polished rice. However, brown rice is rather tough and harder to be digested.
By germination, the enzymes in the brown rice are activated, generating nutrients and become more digestible.

Tips to Buy Quality Brown Rice

Hior 47 8l

= =53y

o g i . -
AT X XK B r *j
RTINS (Regular brown ice) (Poor brown rice

- Empty ear and nit fully comed brown rice)

@ Check the dates of harvest and pounding.
» The dates should be within 1year from harvest, 3 months from pounding.

& Inspect rice with your eyes.
» Check that embryo is alive

- Rice surface should be light yellow and glazing. Whitely stirred up surface, or darkish colored Brown rice is not suitable
for germination

- Avoid fractured, not fully corned, or empty ear’s. Empty ear’s may generate odors during germination and bluish- nor
corned Brown rice cannot be germinated.

Features of Germinated Brown rice

Germinated Brown rice increases nutrients and enhances taste which is a weak point of brown rice.
Germinated Brown rice also improves digestion.

» Taste will be greatly enhanced.

» Digestive and rich in nutrients.
+ Diabetic hormone is generated improving digestion.

» Good as a health food for children or students.
- Rich with dietary fiber.

» Germinated brown rice has rich GABA (Gamma Amino Butryc Acid)

- GABA promotes metabolism in liver and kidneys, suppresses neutral fat, lowers blood pressure, promotes metabolism
in brain cells - these effects have been proven by medical science.

i el < Comparison of Germinated brown rice’s nutrition
and Glutinous rice’ s (6 hours) nutrition. >

Ferulic acid
» Phytic acid 10.3Times
p Ferulic acid 1.4Times
» Gamma-orizanol 23.9Times

Gamma-orizanol

Gamma-aminobutyric

inositol

S b Gammma-aminobutyric 5Times
Food fiber Glutionous rice ) .
» Inositol 10Times
0 5 10 15 20 25 30(Times) . .
Based on japan food analysis center » Food fiber 4.3Times
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Using “GABA”Menu

HOW TO USE “GABA (Brown rice)”

In order to promote germination, soak brown rice for 16 hours in water.

Method of Pre-germination

» Put washed brown rice in an appropriate container, pour sufficient water to soak the rice.

» Pre-germination shall not exceed 16 hours. Make sure to wash rice clean with flowing water before using
“GABA™ menu. Be careful that hard washing may take off embryos which generate the germination.

» Unique smell may be generated according to the soaking time of pre-germination.

» When pro-germination has been completed, wash the rice and put in inner pot (Oven). Pour appropriated volume
of water, and use “GABA" menu.

» In summer or hot temperature environment odor may be generated. Reduce germination time and wash clean

when cooking.

Set the Lock/Unlock handle
at“Lock”, press ‘Menu
Selection”button to select *
GABA".

#Firsl selling lime OHO Hours)

»When the "GABA” is selected,
“OH" is indicated in the
display.

» Set button will blink, and
Mode, Menu/Selection,
Cancel and Pressure Cook
buttons will turn ON.

Press “Set”and “Menu
Selection” buttons to set time.

1.Pressing “

button changes
germination time by 2hours.

2.Pressing “ ”

button changes
germination time by 2hours.
3.“GABA” time can be set up by
0, 2, 4, 6 hours.

= |f GABA time is set “0”hours,
pressing “Pressure Cook”
button will start cooking
immediately.
To cook without germination
or cooking germinated Brown
rice, set the time at “0”.

Precautions for “GABA” Cooking

Press“ Pressure
Cook/Turbo™ button.

,
X

-

-

X
-
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& 3 more hous lor germiralion

pif ‘Pressure Cook/Turbo' button is
pressed or 'Set' button is pressed after
Pressure cook/Turbo' button is
pressed, GABA germination for given

time will begin and rice cooking will start
right after the germination process.

- During ‘GABA™ mode, ‘cook®
indicator will show the remaining time
and will be displayed in minutes with
the "3H"mark going around clockwise.

@ If smaller germ is preferred, omit pre-germination process. Select “GABA”™ menu, set-up appropriate germination
time, and start cooking (nutrient ingredients do not vary significantly by the size of germ).

@ During hot seasons, longer germination time may generate odor. Reduce germination time.

® GABA cooking is allowed up to 6 persons.

@ City water can be used for germination. However, spring water is recommended. Germination may not be properly
performed in hot or boiled water even after cooling.

@ Germination rate, germ growth may differ by the Brown rice type, condition or period of storing, etc.
- Germinated brown rice is sprouted brown rice. Germination rate and growth may differ by the Brown rice type.

The brown rice should be within 1 year from harvest, and not long since pounded.

@ In GABA mode, preset on 4H, 5H, 6H may not be possible. If you want to preset the GABA, set up ‘- *.(See the page 53)
@ The taste of rice could be different as depending on a kind of brown rice. Use customized taste function or control the
amount of water for your taste. (Refer to page 48~49)



HOW TO COOK THE MULTI-COOK

How to use the Multi-cook and preset the time

- Turn the top handle to “Lock,” press menu to

- & - select the Multi-cook.

N : » Set button will blink, and Menu/Selection, Cancel and
Pressure Cooking buttons will turn ON.

% p» When selecting Multi-cook, the display indicates cooking
time to be 20 minutes.

Press “Set”, “Menu/Selection” button to set up the time.

It says after setting cooking time with selection button press the cook button.
» Menu/Selection button will blink, and Cancel and Pressure Cooking buttons will turn ON.

1. 2. 3. Available setting time is 4.
VYRR Of /A1 2 ﬂ
“1 d 10 ~ 120 minutes.

rx

" “Menu/Seection” . Menu/Seecion’” (Please refer to cooking
mﬁﬁ%SmMu@ mﬁﬁgzmsmnja Sl it il il 2 [P st i yizs
(Afier 90min, eech 10min fnoreese) (After 0rrin,each 10rmin decreese) each menu.) button after choosing
» To switch the functions »To switch the functions time you want it says
continuously, keep continuously, keep "press cook or tineer
pressing the button. pressing the button. button”

Press “Pressure Cook” button.

» Pressure Cook button will blink, and Menu/Selection and Cancel buttons will tum ON.
Press the Pressure Cook/Turbo button and the Multi-cook will start.If the Multi-cook starts,
the display shows the ‘cooking mark’ and remaining minutes.

o
ox
&
HI

Use the preset time of Multi -cook as following instruction.

1. Check the 2. Tumthe 3. Press the 4. Pressmenu 5. Set up the 6. Press the
present time. Lock/Unlock Menu/Selection  selection butt cooking time “Timer” or
handle to or Min/Heat to on to select for pressing “Pressure
“Lock” and preset time. the Multi-cook. menu selection Cook”.
press the - button, Min/
“Timer” button. W g Heat button.

RN
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HOW TO PRESET TIMER FOR COOKING

How to preset timer for cooking
How to use timer function

Check if the current time and the menu are correct.

p Refer to page 42 for the time setting. egh e Y
» If the current time is not set correctly, the presetting time will \Sgmd agq= =l!
also be incorrect.

» Make sure not to confuse AM and PM.

Press the “Preset/AUTO CLEAN” button.

p If you press 'Preset/AUTO CLEAN' button once, 'Preset1' mode
will be activated. If you press the button twice, 'Preset2' mode
will be activated.

p The default time of 'Preset1' is AM 6:30 and 'Preset2' is PM 7:00.

p If you push timer button, timer screen will be blinked.

» In GABA mode, preset on “[#-{"is possible.

% If you want to preset “Timer” while keeping warm, cancel keep
warm and preset the “Timer”

Preset the time.

» “Set” button will blink, and “Menu/Selection”, “Cancel” and e am | | Baa
“Pressure Cook” buttons will turn ON. 75| e 9 ?mgn (] x]
. . . . ) (X
p In case of setting up timer while warming W El\ g’ 2wy =
10min increase by pressing “ “button (5
175 When preset time is set to AM07:40

p Please set up timer after canceling warming

10min decrease when you press “ "button
s

If you keep pressing, It can be changed continuously.
xPlease be careful not to change from AM to PM.

Select menu with “Menu/Selection” button 4
» If you select “Timer” menu with selection button, it says
“Please, press the “Cook/Turbo” button.

» “Set button” will blink, and “Menu/Selection”, “Pressure Cook” M
and “Cancel” buttons will turn ON.

» In case of menu with “Customized Rice Taste” such as glutinous rice,
mixed rice, GABA, old rice, nu rung ji and washed rice, “Mode” button
will turn ON.

Press “Pressure Cook” button.

p “Pressure Cook” button will blink, and “Menu/Selection” and
“Cancel” buttons will be turned ON.

» It says that preset cook for glutinous is booked

» Preset cook will be completed at the timer

p» Once cook is completed with preset time,
preset time is stored in the memory.
Don't need to set up time again.

%If a small amount of rice is cooked, cook could be finished earlier
than time you set up.




HOW TO PRESET TIMER FOR COOKING

Precautions for preset cooking

In case of preset cooking

p If the rice is old and dry, the result of the cooking may not be good
p If the rice is not well cooked, increase the amount of water by about half-scale.
p If the preset time is longer, melanoizing effect could be increased.

» Washed rice included precipitated starch, scorching may occur in case of preset cook.
To reduce scorching, cook washed rice by rinsing in running water or reduce cooking amount.

The change of preset time

p Press “cancel” button for more than 2 seconds and restart it to change the preset time.

In case preset time is shorter than cooking time in the following
table, cooking starts immediately

p If set time is shorter than presettable time, cooking will start immediately.

In case the preset time is over 13 hours.

» " I3Hz " will be displayed and the preset time will be changed to 13 hours automatically.

ex) If cooking is preset to AM07:00 of the following day at PM5:00 of the day, where preset time is 14 hours,
" 13Hn " will be displayed, and preset time automatically changes to AM06:00. (Preset time is 13 hours)

s If the preset time is over 13 hours, it can cause bad smell. The limited preset time is set up less than 13 hours
because the rice spoils easily during the summer time

s When you want to finish presetting P.M 12:00, preset P.M 12:00
s Use this function when you want to finish cooking between 1 hour to 13 hours based on the preset time

# If you press the set button to check the present time during the preset cooking function, the preset time will be
displayed for 2 second.

iLLEH _,\""r"' _;u"""-".-_-_ f ;-.'”.'_:_ _r'n."l'.'l,.r
luinouss Syinflim £ Mixed ':'Z \ ” ZPorridges 2\t CookS:
'I"nl"'e -}"HI"; d‘l"ill"': -;"||1"¢ -"lﬂ":'h
-
7
@ Touch Me
Menu Turbo : ; i it ; . Automatic
Glutinous | Glutinous |  Sushi GABA nglxed Dr.IEd Rince nutrlmous Porridge Mult Cglgll}en Sterilization
Class Rice ice Rice Free rice Cook P | (Steam Cleaning)
; From From From From From From
Possible ; ; : : ) L !
. (37minutes Frpm Frpm (58minutes | (S0minutes | (43minutes | (40minutes Frpm Fm (setting time | 71minutes Frpm
time 2minutes | 49minutes 35minutes | 74minutes . 20minutes
Seting | M%) 4 3t | 013 hous | MO0 +Mymode) -+ My mode) + WYmOGR) a4 gapy g | TINUGS)| DTSROUS |4y e
9 | 1o 13hours 1013 hours | to13hours | 1o 13hours | to 13 hours 0 13hours
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Having a meal

TO KEEP COOKED RICE WARM AND TASTY

»If you want to have warm rice, press the “Reheat/keep” warm. Then “Reheat/Keep” warm function will be started

and you can eat fresh rice in 9 minutes.

<Keep warming>

22
e
2

I+ indicates the time elapsed as

<Reheating>

The lamp blinks and *{7 ™ indicator will

<Finishing reheat>

When the reheat finishes with the beep

warming time. show the reheat remaining time  sound, keep warming function will be
displayed in minutes with the mark operated and show the time elasped.
going around clockwise.
<Present warning
temperature>
. wo | Intensive reheating”’mode is available to avoid discolored, dried, or sour smelling rice.
8 The mode can be set/cancel by pushing “Keep warm/Reheat” button then 'Set' button

in the 'Customized reheating' setting mode.(Please refer page 56.)

Please set the mode as needed. (Default option is set to the normal reheating mode.)

He fory BE sy

% If you change the present time during warming, see the page 42.
» The frequent use of the “Reheat” function may cause the cooked rice to be discolored or dried. Use it once or twice per day.
p If a separate heating appliance or gas burner is used to cook rice, put the cooked rice into the cooker and press the

“Keep Warm/Reheat” button to keep the rice warm. At this time,

“ I is shown on the display. (Like this, transferring hot

rice to a cold cooker may cause the rice to be discolored or develop an odor)
p After 24 hours of heat preservation, the lamp of heat preservation time lapse blinks, indicating that long time has passed in

heat preservation condition.

» In case the lid combining hand grip is in open status during heat preservation, the cooker does not go for reheating.
For reheating, lock the lid combining hand grip to (Locked) position, and then press Keep warm/reheat button.

p- If the lid combining hand grip is turned to open status during reheating, function display will show “ F i 1”.
At this time, reheating will be cancelled, and heat preservation will proceed.

Cautions for Keeping Warm

It would be hard to open the lid during warming or finished
cooking right after, therefore at this time pull the pressure weight
aside once and exhaust the steam perfectly.

Make sure the handle must be located on “Lock” during warming
or reheating.

It is recommended to evenly stir the cooked rice after cooking.
The rice taste is improved. (For a small quantity of rice, pile up the
rice on the center area of the inner pot to keep warm)

Do not keep the scoop inside the pot while warming the rice.
When using a wooden scoop it can create serious bacteria and
odors.

It would be better to warm the rice for less than 12 hours because
of odors and color change.

The cooked rice, which cooked by pressure cooker is more prone
to changing color than the rice cooked by general cooker.

During warm mode, the rice can arise and tum white and rise.
In this case, mix the rice.

The mixed and brown rice cannot be in such good condition as
white rice while in warm function due to their characteristics.
Therefore do not keep mixed and brown rice in function for a long
period of time.

Do not mix small amount of rice or leftovers with the rice under
keeping warm. Doing so may cause an odor. (Use a microwave
oven for the cold rice.)



TO KEEP COOKED RICE WARM AND TASTY

Controlling method of warming temperature

If the temperature in the oven is not proper, it smells bad and changes rice color even though it is cleaned

frequently and boiled up. Temperature needs to be set.

To raise temperature
fzz 22
& T Bz =2
=44 1t °

@ Press “Mode” button over
1 time during warming. It displays
as picture with buzzer. At the

time, "¥~°means current warming
To lower temperature

temperature.
fzz 22
>y S 000w 009 e r1Jc
e’ e and Tave” oomaw 9 '-’

M

% Note: The reference temperature programmed when the
product is shipped may differ from the Instruction.

Change of temperature

@ Press “Hour/up” button to change
the temperature as 7f°., 775 °, 75
> E > TR BOC

» “Set” button will blink, and “Mode”, “Menu/Selection” and
“Cancel” buttons will be tumed ON.
» To switch the functions continuously, keep pressing the button.

@ After setting temperature, press “Mode”
select button. Preset temperature will be
stored with buzzer sound.

(It will be cancelled once press “Cancel”
button or after 7 seconds without
pressing any button.)

@ 7 Press “Minute/Down” button to

change the temperature as

U D AN o D XN o e B o B 1N i T 1 oic
P T e T % T B

»Set” button will blink, and “Mode”, “Menu/Selection” and “Cancel ”

buttons will be tumed ON.
w-To switch the functions continuously, keep pressing the button.

1. When you smell bad odors and the rice is too watery : The keep warm temperature is too low.

In this case, increase the “Keep Warm” temperature by 1~2°C.

2. When the rice has a yellowish color or is too dry : The keep warm temp is too high.

In this case decrease the “Keep Warm” temperature by 1~27C.

How to operate My Mode function.

Use it while opening the lid when there is too much water or rice becomes too soft.

[ 111 EEEEN
A=z L] XS A=z B Be

@ [n standby mode, push the
“mode” button 4times.
The voice says that it is
programmed warming
mode, control the =
temperature you want. ez 2= CE)

@ - Press “Menu/choice” button to

change as the picture(up)

»“Set” button will blink, and “Mode”, “Menu/Selection” and
“Cancel ” buttons will be tumed ON.
wTo switch the functions continuously, keep pressing the button.

m; # Select the menu you want, then the press the

“My Mode” button and set-up time will be
automatically entered with a buzzer. (If you press
the “Cancel” button or do not press a button
within 7 seconds, the function will be cancelled
and returned to standby mode.)

@ 7 Press “Menu/choice” button

as the picture(down)

»“Set” button will blink, and “Mode”, “Menu/Selection” and
“Cancel " buttons will be tumed ON.
»To switch the functions continuously, keep pressing the button.

Press “Menu/Selection” button to raise the setting mode.
Press “Menu/Selection” button to reduce the setting mode.

ENGLISH



TO KEEP COOKED RICE WARM AND TASTY

How to activate “Sleeping” mode.

» When keeping rice warm for a long time, set up the temperature low to prevent the following quality of rice:
smelly, dry, change of color; from PM10:00 ~ AM 04:00.

p How to set up

B EEEE ——
EEEEE (1]

&
e

1. Hold “the mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you are in sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.”
At this time, Menu/Selection will blink, and the Mode, Set, and Cancel will turn on.

3. Press the “Menu/Selection” button until you hear or see “Sleeping mode”, then Press set. You will see
nothing surrounding the rice cooker on the screen.

4. In the Sleep/Warm mode, if you press the Cancel button, the Voice message will state: “Time is over. The
function setting has been canceled.” If no button is pressed for more than 7 seconds, you’ll return to the
Standby mode.

» How to release

1. Hold “the mode” button for one second, then press the “mode” button 6times to set up sleeping mode.
If sleeping mode is not shown, keep on pressing the “mode”button until it is heard or displayed.

2. When you are in sleeping mode, it says “After selecting or canceling sleeping mode, press the set button.”
At this time, Menu/Selection will blink, and the Mode, Set, and Cancel will turn on.

3. Press the “Menu/Selection” button until you hear “Sleeping mode has been canceled”, then Press set.
You will see rings around the rice cooker on the screen.

4. In the Sleep/Warm mode, if you press the Cancel button, the Voice message will state: “Time is over. The
function setting has been canceled.” If no button is pressed for more than 7 seconds, you’ll return to the
Standby mode.

p» If you need to keep the rice warm during sleeping, do not use this function. This function makes the rice
cooler than normal. In summer, the rice can be spoiled and may smell bad because of high temperature.
If possible, do not use the “Custom-made warming” mode while sleeping.

» This function is set up as cancel state.

When odors are rising during the warming mode

» Clean the lid frequently. It can cause bacteria and odors.

» Even though exterior looks clean, there might be germs and it can cause odor so please be sure to use automatic
sterilization (steam cleaning) menu for cleaning. Clean the inner pot completely after automatic cleaning function is
done. (refer to 39)

» After you cook soups and steamed dishes, clean the inner pot properly to prevent rice from smelling.




HOW TO USE POWER SAVING FUNCTION

What is power saving of “Standby” mode?

P A little electricity is wasted if power cord is not plugged in. It is called manual way as standby electric power.
The power saving of “Standby” mode is technology which minimises elcetricity consumption.

Manual Method
p How to start power saving

Push Cancel button for 3seconds at fza

iti i i =eiee €2 e o TPl YIS 2z g 0IT
waiting state saving power function i 9 T 2 i
is set up. e Rk =

p How to end power saving
method 1) Push any button then it willbe ~ method 2) If lid handle is turned to open or close, power saving

returned to waiting mode. mode will be canceled and back to waiting state.
ERES
Bzz
LX3N pu T S EP T oz ¢ TPl
Wz 00 RN =X

Automatic Method

If the standby time is chosen as a number without "0" at the automatic power saving mode, the automatic saving power function

will be operated.
If you move lid handle or push any button before passing waiting time, the waiting time which is reduced will go back to the setting.

p How to set up
= 1. If you “Push” mode button 7times at the standby state, automatic power saving
fzz mode is set up.

@ o 2. When automatic power saving mode is set up, it says that this is automatic
power saving mode. Press the "Set" button after selecting waiting time.

. , 3. If you select '0'minute with “Menu/Selection” button. automatic power saving
iz will be canceled. After setting up waiting time you want, press the "Set" button.

4. Without pressing any button within 7seconds or pushing “Cancel” button.
Automatic power saving function will be canceled and back to waiting mode

ENGLISH



How to set Lock buttons

HOW TO LOCK BUTTONS

P Lock can be set for touch button to prevent malfunction during cleaning with touch button or by children touch.

» Setting Method

\sgé;';’/ gz' -"'

» Cancelling Method

A=z
eEew ?*% g_x1‘ ]

200
S’ 250 @

1. Button will be locked if "Set" button is pressed for 3 seconds or
longer during cooking,presetting, warming, reheating or in standby
condition.

2. When button is locked, a voice will sound saying "Button lock is
selected." At this time, button lock is displayed on the screen.

1. To cancel button lock, press "Set" button for 3 seconds or longer on
locked the button.

2. “Lock” sign on the display disappears when button lock is cancelled,
a voice will be saying “Button lock is cancelled.”

® Nole : Ary buton other than "Sel” button is pressed while bution lock is st burzer will sound
# Note | Desired function can be set after cancelling buton lock by pressing “Set” button for 3 seconds or longer,
¥ Note | [Buton lock function is canceled automatically when the power is off even though the buton lock function

i5 already sel,



CHECK BEFORE ASKING

N

FOR SERVICE

¥ If there is a problem with your cooker, check the following details before requesting service to your dealer.

Sometimes the cooker may not operate as desired if used incorrectly.

Case Check points

Do the following

When the rice is not cooked. « Pressure “Cook/Turbo” button is pressed?

« Is there power cut while in cooking?

« Press the “Pressure Cook” button
once. And check “ [~ 7”sign on the display.

«Re-press the “Pressure Cook/Turbo” button.

» Did you use the measuring cup for the
rice?

= Did you put proper amount of water?

= Did you rinse the rice before cooking?

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

« Is the rice old or dry?

When the rice is not well
cooked.

- Refer to page 44.

» Add water about half the notch and then cook.

Bean(other grains) is half » Is bean (other grains) too dry?

cooked.

ENGLISH

= Soak or steam beans and other grains before
cooking in the pressure cooker in order to avoid
partially cooked beans or grains. Beans should be
soaked for-2-minutes or steamed for-2-minutes
prior to cooking, depending on your taste.

« Is the menu selected correctly?

» Did you properly measure water?

» Did you open the top cover before
cooking was finished?

Rice is too watery or stiff.

»Select the correct menu.
» Properly measure water.
*Open the top cover after cooking finished.

When the water overflows. « Did you use the measuring cup?
- Did you use proper amount of water?

« Is the menu selected correctly?

«Refer to page 44.

When you smell odors while » Did you close the top cover?

« Close the top cover perfectly.

warming. « Please check it the power cord is plugged. - Always keep the power on while warming.
- Did it warm over 12 hours? «As possible, keep warming time within 12 hours.
- Is there any other substance such asrice - Don’t warm rice with other substance.
scoop or cold rice?
EoreE P - Temperature sensor or fan motor does «Unplug the power cord and call the Service
signs show up. not work properly. center.

"¢ " signs show up.

Warming passed time mark
blinks during keeping warm

= 24 hours has not passed yet after keeping
warm

« This function alarms if the rice remained warm
for more than 24 hours.

Rice has gotten cold or a lot of
water flow during keeping warm

= Keeping warm was set in “Sleeping”
mode

«Keep warm after cancelling or setting “Sleep
Keeping Warm” mode depending on the necessity

If“ E dn " sign is appears. - It shows on the display when pressing
“Start” button again, or when the cooking
has finished and you' ve never turned the

handle to ‘Unlock’.

« It can be solved by turning handle to ‘Unlock’
and then turn to ‘Lock’.

“ £ £ "sign shows up » Detachable cover is not mounted

- Mount detachable cover. (See page 41)

«If “F -o” sign is displayed continuously even
though you already installed detachable cover,
please contact customer service.

Alarm sounds or reheating does - Detachable cover is not mounted
not work while keeping warm

«Mount detachable cover. (See page 41)



CHECK BEFORE ASKING

._FOR SERVICE )

v If there is a problem with your cooker, check the following details before requesting service to your dealer. Sometimes the
cooker may not operate as desired if used incorrectly.

Case Check points Do the following

When the button cannot
operate with “ ! ”

- Is the inner pot inserted?
- Check the rated voltage?

. Please insert inner pot.
« This product is 220V only.

When the Pressure - Did you turn the Lock/Unlock Handle  + Please turn the “Lock/Unlock” handle to “Lock”.
“Cook/Turbo” Timer to “Lock”

button does not operate +Is “pressure” lamp on?

with“E 0 |~

:Is there any rice or any other alien
substance on the temperature sensor or
the bottom surface of the inner pot?

« Clean all the alien substance on the temperature

When the rice is badly sticky.
y sticky sensor or the bottom surface of the inner pot.

«Check the rated Voitage?

When “ £ 13 ” is showed - Cut the power and contact customer service.

on the LCD « It is normal to get “ £ 713 ” when putting only
water.
« This is only for 220V.
When the time cannot be « |s the current time correct? » Set the current time. (Refer to page 42)
preset. - Is AM or PM set properly? » Check the AM and PM.

« Did you set the reservation time over 13 « Maximum reservation time is 13 hours.

hours? (Refer to page 53~54)

When you smell after and + Did you clean it after cooking?

before cooking?

+ Please clean it after cooking.

+Is the inner pot correctly inserted in the main
body?

« Is the Lock/Unlock handle on the top cover
set to “Lock™?

« Is there hot food in the inner pot?

When the top cover cannot be
closed.

+ Please put in the inner pot perfectly.

» Please turn the “Lock/Unlock” handle to “Lock”.

» Pull the pressure handle to aside once.

When “® E-U u’ “® 33 ” are
shown on the LCD by tumns.

« Micom power is out. » Please cut the power and contact customer service.

When "E_E u’ “ ga ” are
shown on the LCD by turns.

« The sensor is broken. + Please cut the power and contact customer service.

“ 1T sign is displayed during
the cooking, warming/reheating,
or preset process is activated.

« Is there inner pot in the product? « Please insert inner pot
« If the sign continuously displayed, cut the power

and contact customer service.

» This function checks to see if power or product has
abnormality. If the mark shows up continuously,
contact customer service.

“ BHiR or « $HiF* mark shows
up during the product operation



CHECK BEFORE ASKING

N

FOR SERVICE

¥ If there is a problem with your cooker, check the following details before requesting service to your dealer. Sometimes

the cooker may not operate as desired if used incorrectly.

Case Check points

Do the following

When cannot tum to “Unlock”. - Did you turn the “Lock/Unlock” handle while
cooking?

« Did you turn the “Lock/Unlock” handle
before exhausting steam perfectly?

« Don’t open the top cover while cooking. If you want
to open top cover while cooking, press the “Cancel”
button more than 2 seconds and exhaust the steam.

« Pull the pressure handle to aside once and exhaust
the steam perfectly.

When the top cover cannot
open although the Lock/Unlock
handle is tured to "Unlock".

- Because of the pressure.
« Pull the pressure handle to aside once and exhaust
the steam perfectly.

When the steam exhausted
between the top cover.

« |s there an external substance on the
packing?

+ Is packing too old?

« Clean the packing with duster.

« Keep the packing clean.

- If the steam is exhausted through the top cover,
please power off and contact the service center and
dealer.

« Packing life cycle is 12 month, please replace the
packing per 1 year.

» |s the inner pot hot?
When the “Cancel” button

does not operate while
cooking.

« Is currently the setting to lock mode?

+ Keep pressing the “Cancel” button for 2 seconds for
safety reason if you want to cancel while cooking.

» Be careful of hot steam emission or hot contents
spattered from the automatic steam outlet during
cancellation.

+ Please press “Set” button for over 3 seconds to
release.

When you hear weird noises . Is there a wind blowing sound when
during cooking and warming cooking the rice?
. Is there a “Chi” sound when warming the
rice?

« This is the sound of the fan motor to cool
the internal parts. This is normal.

+ The “Chi” sound during the warming process is the
sound of IH cooker operating. This is normal.

Brown rice is not germinated . Does the amount of rice exceed the specified
properly maximum capacity?
+ |s the brown rice too old?

« Put the specified maximum capacity of brown rice.
« Old rice or contaminated rice may not be
germinated properly. (Refer to page 50)

ENGLISH
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Tasty Rice

Boiled Rice

COOKING GUIDE

Pea Rice

Ingredients

eedouss

"l tur’ M gredens means a Teasl ‘g o

1 e oo 1o 0800 s o7 one seson.
Recipe

02U cesnwasned “oe' e e o0 and sour
WaE e Xy waer gaddond

@ -5y ood e oove, and seen: R
e mend, and et 2ugn e
AT

8% ‘oewien oondng s T Tsed.

Reference

Aot g o gadaon o1 e Ede o e w,
wie1 modag Wi tewy avesed Cte e
ancou. o wae soud 2 585 N e gradann,
and wien condng Wi od o8 e atou o
waer moud 2e noe en grada’or. oo e
anou o wae” accod ag 0 Yeeence of eann
wTy

Mixed Rice

Five—grain Rice

Ingredients
3cuos o Foe 12000 o 2ea, 1 Al estoony o
3248, 15 ees00u o sa
"30 Jeasene ooodng

Recipe
055 07 e add a0 T e, WaET e cean
and eral wae s om e
8 U cenywamed ‘e To Wy Cadon, seaeo
MET W sade and sa, and S0l waEeRT U3 o
W W e O ailE o 3
@ Jace 086 0702 0° 18N, 388 VoMU 2o
dr oedig e 'd, seec ,ad aess
AT
@ e coder 0OTES 10 ded Fesevalon
Tiode, TixTe cooded gEE T03ey
Store peas as follows
Pooess o <diey eens glc g soed e
B PgerE o, ey clatge M ooo” and decesse 1
B Ness e Meene mmedany & gl
T TERTEE UM N8 MEtE, 1a107 e agT Yy,
Jace Tem M e g gedor, and wienever ey
ae eeded, @ e ol o USe TeT Y NEla
o007 and “eENNess

Baoiled Fresh Germinated Brown Rice

Boiled Barley

Ingredients
Zouzs o "09, a oy o Jatey

Recipe
0 eme el m@oey WA cuI o satey
Ber ‘oe cean, and ates auTag o Wy
Cad-nn amg W oo ed ey 2000 wEe U
0 owe oe wae - gradua’on 3
B oc< e d, sess Vol uton, and &er
=T L0 ERS L
BOce e 0w COTES 10 Jed el
Tode, M e cooded §Eg 2038y

Boiled Brown Rice with Red Beans

Ingredients
Aeethouy, Wellug guous ‘oeliZou s ed
ooz Vacug, sogu mid 3 and sl sasion
Recipe
Qi “og guius ‘og e and Srgum ceen
and smo T emwh a andng el
B30 ed Jeans 01 YN Med, ad IEN U onYy e e’
W B QNS WeE 0 ad 1 aWINgT 0w
@ ‘og gulous ‘og, e ad sogoum 0N a
adhg e o e et 20 and dou” wae”
WiCn e 2eens wes doed and wae y wie
‘e wae gadaon 3
B e aoed vl demng ad e o e oM
&g gesc 1@ e, 2UST e
arm.
B s wnen coodng 5 e,
Reference
Oeta medcie cas el sens & Jeoaody
WICh 10ds mogsue, emoves sean and
denages aonumuged s & we & ewdig
edera 3y mady v and daea sosced and
Jadde emay.

Ingredients
3w ‘oe 4 ouas

Recipe
QU wazied 2wt o2 o T1e et m

and et U o e e o0 and Sour
wae” 3y wae gadalon.
B e ooy e oove and ononEng R

TN, 28T e AUTo of
ACON @ QUL e TTe oF gemaed diw
e T 3 W,

8 “rewnen g s T g

Reference
~Cotvo e e o gernhaed oW e aomig o
AN D8 EeNCE
SWeN Co0<ng W germiaed Qown g el Ul
germE g e o 0ol YU wWanT o Nae
100% a0 ed 270w ‘o W ol germia’on,

Ingredients
3w ‘oe 1oy, Toe2ouss and ed deans 13wz

Recipe

P30 wd oz U’ T decome s a0 N0
0 o2ea< e s7ale o ced 2eans and
el@ae DT wae

Bz 30wt oo cen and U5 1 e e gL
Ar e aved ed dEenE S e 0UNg waET 3y
germingied 3 own ‘e wae se 3

Q&0 ocd1g e oove and CIoog g R
e ey, Jum U070
gE B rg Ul e Tme o germnaed 3w
=N Vi Wiy

B Coe wien condng s T sed.



Well-being Boiled Rice

Green Tea Rice Blended
with Chicken Chest Hesh

Ingredients
E s broeniza o geen laaled, 107 dgmen ke poads,
A rugggats o sfickanzhes) lzsh alillz bl dalia dl, alilz bl A sl
allz bil o pagpar, By A cdary alillz bilallire, alillz bl e ray
Recipe
O ash boan 2 den, pul ke by riza iy by Gddin dmg
wilh 107 A grean laa foveder and 3 1 reen ledlad, ad pour
A2 1P [ b Tice wda g alion 2
B Lk e i, prss b HIL bitlln, g dlar sdxding 2l

sallng Garrird 2 Erown Rizaoire b A fos, press
bullon,

8 FizH2 ohicken chesl lzsh in sal and pq:ﬁer b 4 kor s, pul
0 diva il in he pan, and allan Irydng tha leshindhe pan slicz ilhin

Fraparz lire by sizing ilin tall moon shapa and EE

fodspt sy K s A
B whean ha coka snes b teal prz saraalion moz, ris The ke

grEns popaly, @ dlar pading gemiralzl brsn iz

chicken chal lzehin lhe vassd atd linaand 2la

10 Long Points of Green Tea

Aricemirogeric popet; #ri-mirg efert p[P.PI'lI[\F of
lite gyl disezse preveror of obedl ard diet dtedeator of
Feaw metzls #rd ric cbir &, Ecowery from r“thP ad remod
of Fergeer, meebmert of cordpatior, pewertior o caies
prevertior of zeidificatior of cordityfor, irribifor of
ir fammitior & d backerEl cortagior

Nutritious Rice

Nutritious Rice

COOKING GUIDE

Saessak Bibimbap
{rice with sproutand vegetities)

;,:

Ingredients

s 3 bron 182 and sore spous and vegaldiss

Sasoning rad pepper pasle: kad pepper pada 12up, basl onished.
A0, sasare il lablzepoon, forey 1
I speen and g | bl sspon

Recipe

O st e iz claan, pul il jnl o lheinrer pol and paur e by
gamird & brwen iz waly ale 7

B Ellr [acing e e and 'nmng in Ihe manu, pish

bullan dlzr sdling p ha linz al
Ean\rda bk iz lar 4 hours,

B Farszanzdlinamlad si-ly ha mehat bl Syl a
fillz maee aller siming up il il g peppar palz ard sals
15ap in o b ba hidkered and alirg s1gar, horey and
saeare il

0 Ll siming wp iz when il is charg2d 1o reding rode, pul ke
Erapaﬂd sprads and vagslablasan gaminazd brown iz

B 510 = papar stz on Ihe above 2 Iha spruls ray m bain
drmla,

"Broccoli sorowt © Prewerficr of cercer

aChinese cabhage sorout: Geoed et stemeck erd improve

cor slipeicr

wTurnip spreut: impreve Fepetifis & d g rdice

ICabhage sreut D ircde seeriLm precerire gere &rd car cer

mCaikon garout © Lewer Fegt e d meke the swellr e obdde

iheat sprout : puriky blced

Rice Cooked with Nut

Ingredients

RieedeLps ted gireerg 1 ooty credrit 4 urits, Livbe 4 rits,

girkgorubiZ writs ardrefred fee wire 2 Ehlespoor
¥airzde : Soy saced Bhlegoer, chopped scelior 2

Ingredients

4 cups of rice 4 nuggets of wanut, 2 tatle spoonil o

pine nut 2 Rklespoortul of alrond, 2 takles poonil of
cahew nuk b graing ot ginkgo nut

blespoor, oruahed garlic 172 tablespoor, red pepper
pouder 1% Bagpoor, gmurd sgame mised wth szl 2
lezspoor ard @sme ol 1 Baspoor

Recipe

0 Cutcut e 1fizzrs chesh ginseng deady sne diep her it diges,

B Fed e sHn chohesimus ane cut fer inks by pisces, AHe waeting ik es
dean A secarding et seeesha e, ot e ink: e e,

B Sfichy gngke nuts wih s el e ped e ks, o putghgke ks in
baler wae by &3 rinues anc resl her skins wih a speen

B it puting clen-washee rEe in Me nner pof anc peuing wae by shite
fice war seale i it up sl bae B lesp o s o tefinee o wie,

B Futhesh gnseng, chesinuls, ging ks nuls anc jiiut es prep A6 in sty b7

B it bong the cmer anc dicasng in fe renu push

Eutkzn,

B Hix dze when coking & inkhes, rix rainace prepame mmgdng o

JeUr preleenc e wih ice

References

When nuriious rice iz cooked, there may be difterences in
melarnidine according b arount o condifons o matkerids [jg ke,
fesh ginzengl ater moking iz compleRd. Thestre, cortml the
amouwnt ot tood according I your pretererce.

SEARCMING S2UTCES ¢ 4 tatlespoonial of sy sauce,

“i2 teazpmnhll of pepper powder, 2 Baspoonill of grourd
sesare mrized with salt 2tal"|9<rnnnrul ot mirced spring
arion, *52 ke poondl of minced garlic, * teagaoonil o
sesare o

Recipe

0 &s oo owalnut, macerate it in owarm water ater
rerzying husks anc elirminate inner bu sk,

@ Hegacing ginkgn nut, pesl it o by Accing A Ite
cil ane ring it cr by rubbing ©owith gpecn elo
while biling it for 2 b 3 minutes in water,

® Rl clearty washee rics inte My Cauloren, anc ater
peuing waler up te whi g rice wealer grar‘uahm foann T
tablespeenul of refinge rice wing,

@ Put the walnut, ginkge nut, almcne anc cash ew
nut gy eparec in the above @, look the lic, anc
aller celecting by preseng Menu
bulten, press bulten,

6 Once cooking s completes, put the preparec
SEARCNING SAUCE anc enjcy the looe by miking
tngeter

Mushroom Tian

Ingredients
Eops ot brown rice, 200 of brosn grvy sace alitte
hit of sall, 2 thedts of Sesams leaws, 13 pisces of
pLmpkn, & patk of shimej mesteoom
# MLshroom may be chosen as pretered in the tamily

Recipe

k- bieer ice clear, potitie My Gdeer, ge pow vy
Up b gamir e bror rics wasr grauabcr 2

BLock e lie, press KERU buter, sgedt A dter
st comirase bros foelme te Jbarg press

Bkt

@ Step purpke srdl, are Iy ber dichly dby aelre st

Bbeie mushmor wit b gravy suos dightly:

@urer e conker coves bn Feat Pressredior moos, i the
RCkEr CHalrs propefy,

BPU cormieabn browe doe et moln e bee pur ke,
are ter aler putire cemirale trose rics agdr ae
gurirg It tekg cut e e o,

@heg up rustroor wige vl brovr craey sus, o
place S ECeEE SEsATE 6 A

Mushroom Bamboo
Shoot Cooked Rie

Ml

Ingredients

4 tups of rice, f0g of keech mushroom, 409 of wire
rushroom, 4 nuggets of buton mushroom, 60g ot kirg
oyEter ug hoom
SEASCNIMG S2UCE A tatlespoonidl of a0y sauce, “i2
Ipaspoortulof pepper powder, 2 tea poonhul of gm.lnd
sesare mrized with salt 2tal"|9<rnnnrul ot mirced spring
arion, *52 ke poonul of minced garlic and e poonnl
ot segame ol

Recipe
0 lear bteech rushreem ane winler mushroem

slice by slice atter washing, anc pesl o anc
slice Btton mushreom,

8 Hice king cvsler mushreom lengtitise anc cut
ther ecually te A size goon o each,
B Rl clemly wahen fice intc My (,aulr'rr'n anc atter

pc'unng water up te white e water grar'uanr'n Aoput
tablespannul of FRIFRE Fics wing,

@ Fut the Mushrer prepaec in the Aes 3, o HE lic,
anc Atter seleding by pressing Menu
bl pres bulten

B Unce cocking is completee, put the preparec
SEARCAING sAuce anc enjoy the oo by miking
tegeter,

RECIPE



Nutritious Rice
Assorted Bibimbap

COOKING GUIDE

Healthy Porridge
Pine Nut Porridge

Abalone Porridge

Ingredients

£oupe o ricg 200g of cyster rushroem, "00g of
barben she, "0 grains o girkge

SELSOME G SEUCE 4 tablespeoniul of soy sAUCE,

"2 teAspacniul of pepper poweer, 2 leaspomiul of
Croune sesAM e Mizee with sak, 2 tablespecntul of
rincer spring chicn, ©2 tablespecnl of mincer garlic
anc " tespeenil of seare il

Recipe

0cstor oster mushreem, tear the mushcen teoa
size goon fooeat arter washing, anc recarcing
bamboz shod, wrcss the white parts betwsen the
corbe by parbeiing them slightly, anc slice them
b highli bting the comb shape

@ s tor ginkg o onut, pesl them by tying Ater aceing
alitle bt of dl or by rubbing with gpan ele while
beiling tor 2te 3 minutes in bailing water

@ Rt cleanty washee fice i My Caulcren, anc ater
powing water up o white rice wate gracuaim 4
put * tabies Pl oF reHNeE rics wine,

@R the cyster mushroom, bambee sheet ane
ginkge nut prepaee in the Ao @, lock the lic,
anc: aAtter sdacting by pressing Menu
butten, press buttcn,

BOnce cooking is compeles, putb the eparec
LEARCAING SAUcE anc enjcy the oee by mixing
tngether

Special Forridge
Special Chicken Porridge

R

Ingredients

Hice Toup, chicken 100g, chidoen soup 8000,

gresn pepper 1o red pepper 1unis and some sl

Sesgoring * Chopped scalion 1 ablespoon, onghed
garlic: 1 ahleapoon, soy sales 2 leepoong,

some ground sesame mived wih sal, segame oil 2
wagoos ad some grund pepper

Recipe
‘Wash rce deanard putitin waker br roce thanone hour,
@ Wil wel-rireed chigean e 2 lng e lear it infg
peces and sezson e ith the above rateids,
B Seramle seeds mored papes md gieen perpes md
choptrar iro piaes.
@Horve gil Koy chicken soue ard put it on atsotent

g,

APt sk Moo 2 ard 3 ink the inrer pat and pou te
chicken soup:

@ Pour ety by ruvition peridae weter sode "5

@ Ater locking the oower and chaosing intre reny,
fush Lation

@ Nix rice when cocking i fmisted and i it with sl
acerding o you rekrence,

Ingredients
el oun 2e o Vg and some gac

Recipe

@ vizen ‘oe oand e s cean

B Coe ona adg e e oust 2e s
WA e e

& U waer 01 e e and e cusned 2e
W 3y W sodge wae "scae 147,

B e ondng e cove” ad cwos g N
e e, W 70,

@ “op wien coodng s T sNed, and €% W
S8 Aot g T youT e eere

References

BS MI0TET 0 ooo< 10dge aeood’ng 0 e
“me And cooed dowd 2odge o eteaed
a0<dge s W asy

ms good W oeE Wi waey 280 <met, we -
dges’ng “sn aoed gy salce and 2o ac

mATe 20 dge R ooodded e @mTe way a8
T U 20dge ™ e o g T any e,

mHow 1 select pine nut made in Karea @ |nee's
goEs ad user, a1d anos 0 covers of eman
F2E WL D 1Es 3 W metume and 3Te
e 2Ty

White Porridge

k

Ingredients
A o ‘oa 1 @alesnon o sesaTe o,
1oece dataonga “ed  ofsa

Recipe

0 ‘Wah rice clean anc |&t therm swell,

@ Vixh theabalcns by ubbing it with brush, anc
aAller taking cut intesi nes, slice i thin,

© Rt rice anc abdmeinic My Calcren, ane Ater
accing sesarme cil mix the properl:

€ Prur weater up be kubiios Porricgs water
gracuaticn -,

@ Leckthe lic, press MERL bulten, anc Arter selecting

L [YESS butten,

® Vhen the cocker comes e Feat Presavation Mo,
put salt o oyewr preteence, ane sl the mokec
craing g hiky

References
B0 o0 31N 0-dge 07 oyEe 20700, Cong
S SATIE TS0 Q1T Y0l B
mOifierence of Natural Abalone and Cultured
Onel WoEy 1ala ak0e asunes 3 acdsn
2w 0 edd : aowa, @nd ol Wed 0ne gresn,

Red Bean Porridge

Ingredients
Qe o

Recipe

@ien oo ce and 20T o e e 200
And sou wae 2y w0 sordge wae
“seae 1.

@A oodng e cove g1 Cnce g q
NE TEW, S AT,

Paorridge is one of the

oldest food developed in

our tradition and culture.
I ig pregumed Fer penple in he Mew Sone 3ge wWh
agricuiLrd colure briled gren e weer, ©is e
oHging of porricg e

Ingredients

2i3cuas of “oe W3 ouss of ed oean, 23 cuss of
guos oe

Recipe

0 ‘Yash rice clean, anc scak it in water 1o 30
Minutes or More.

@ Beoil rec bean in strong tire, throw away rec
bean water, anc bail it again slowty until rec
bean bacts in weak tirg by pouning water Again,

® Hut the boilee rec bean with sieve, anc Tl
crly rec bean waler by crushing.

O Bl gluincus rice poweer taken outb rom sieve
af ke 2o 3 ane atter pasting it with coclec
wiater, make smal curging in rec—bean gruel

@ Fut previcusy scaker rice inte My Caloren, anc
pour rec bean water up bo hubiicus Horicoe
wiater grac Uaticn 2,

® Put smal cumpling in rec bean gruel anc rec
bean, press MERU butlen, anc arter selecling

. prEss bulten,

# bor chewy tade, ren bean graing may be usee
CEPENCING G PrERr e CE,



Ginseng Chicken Soup
Ginseng Chicken Soup

Ingredients
Tercanfin, 1 oo o Lwngeend d daes 1 oun o guios “og a
e o s sencer cowderand gacc

Recipe

0 Vo alz ot e anomand 2o gdes o setdd CTeaen g0, and

T e

B - guous ‘oo and garc maded for 2 0UE 07 TOe 118 S0 o T8

e o, g uins e s enadrd, T nay o undes oo e

@ 1o raw e govy o dened g o1 peiteie O g Al tat o
T gUT S Te T Snmact, and Tade ol e ew 1a olEde

B et wo egs T el 108 and Tx e,

@ e sretaed oToder o VY Cadon, @l ge nng v ooeay
wesed sUsam gEeng ad daes ol wae Ul o oWie e wae
drad g on 6

@ oc<te 'd svess VoW ouon, ad ater seec’ g
3EEE LN,

Baby Food

COOKING GUIDE

References

HAI 00 TG WES Ty CAUES 20T W 0 gURT ol dung dRchegs of
TESRI B AR OMIE0 O 00040 184 CALON T TENeT ITyETTa U

How to Select Soft and Delicious Chicken

Hellvel: soft and mild in Bste and ety digestitie ard ssomade, chickers are
growing in derend. While keel ard poke require long rabsirg re fke 5 06 days,
chicken is rog soft and delidous in the maning of e day dter itis slaghlered, Ard
thus, rost delicious chickens are the onas in the dinrer tatde served sold in the shre
that slaughlars live chickan if possitle, o sold ater beirg slaghteed inthe Forming,

A5 tor chogsing chicken ror arong live ones, he ares with cloudy eres o prokudad
ang e sick, 50 chose the ongs whose leg ruscles are chubty and fight

In cEe o bwing akeady slaghtered chicken in wholg the anes swith clearky wsitle
Fangeaient or ight wlow har holes are resh. Uelicious are the ones of ™ war o less dd
aligr tith, ard the rore the soft catiages ar found whan crest tone tip is uchad, the
younger tre chicken is

When busing pats of chicken, choose the are with hard and dlossy fesh It skin is
properly atached and kts e propely atached hebiean fesh and skin, coss sechion
should ke sooth,

# bxcessiva intake of high protdn tonic od may cause acidiication of body duid, aging
o cells ard incrense of laligue. Eat vegetables and ruits akiays when eating chicden,

Sweet Potato &
Apple Porridge

Steamed rice and tofu
with vegetable

Soft rice with tuna
and vegetable

# [nd o ealing bayy food ipider han *2 months!

Ingredients
Swes 20a0/0y, axce g wae? ay esaonn and
SOTE W07 6

Recipe

0 ee e :s<'"|s o axe ad swee wnE0 and
ouLem o s tes

@ 2oon e e nl and wo Lo o wae
I =T i <R 0¥

@ &e codng e omve” and C00E g
1078 e U0, 3UET
AL @%e SETNY UY M Tme o’ U versa
sean o 2 Tiwes

A &e ooodg s comaeed, maEsn Uz wt a
‘e sadd eand Tix W some 008y

References (Noteg)

# Cnd pericd of baby ood Gter *0~2 months

Ingredients
s0g o Aoe, g of o, 100 o e, 109 & youag
e, 2egy 4 aresioons of <

Recipe

0V®n oU ger enov g wae” om
car e awd youag auTe <1 o e Senes,

B agg ot T ogee

@ Hdice, G, CArG, warg pLmipkie irg he ierer
o, por e mixure Gomilk ard egg. e mix © el

B 0o e owe, se e TEI 3y
TUEEE W e e JUIon, 38 T TIU 08
gean “me a8 10 waves ad 27ess e

A0

@' T we win oA slaua de TUTIUEe

SEA TS CONIEed,

09

# [nd period of baby food fater *0~2 months]

Ingredients

200 ¢ rice 300 ¢ ouralcar], W00 bl pepper, 109 o

cang, V2 cup o weer buner, 0l b OF lewer powidker
Recipe

0 “ou- o 0'. UM U e T Ul T0 e Deres
W CI008T GAS.

@ -ney et e fenteand el

B oa Una de tente and carnn

BSoeod e 00 e anTom o e o an
geders o @ ad ou wae

© oo e ove, Seec e
TEEETQ 19 Te JUT0n, 88T T T I0ze
gean “me as 1% mawres, and gess ne

Ao

@ Twe W@ sEua de TUIuI0se

S8aT S CoTaeled,

The latter period of eating baby food (9~12 months old! @ As e oedod wied @ a0y G2 ea 500 so'd “ood, Jegme ‘eed e 2ady e TTes a day

desgided Tme

End of eating baby food bider than 12 monthad : Az e sany s 1 e ndde of “angt'on 2970d 2ea® ‘eed e day vaous <1ds o ‘ood 0 e every g

e Te s seved

5 Qeageead e @IV eS80 TR, caw T < 108y, OTE0 0 Co we e se s ode e 12 ronis decallze ey ot calse a egy.

5 Jeogeead 19 JE0Y W EXa @eT 0N decalise a ey e g edens o dady food

coedodof edtg gt dedVe e desend ng o e dady

RECIPE



Multi Cook
Steamed Rib

Ingredients

Beet rip o rib S0y, szke 25 thlegpeor g ritely 2ged sov

sLee Azhlesprors, orLged geric 1 Ehlegpoor, sesame oil 1

[aspoor, orier jLice 2 tablesprors pear jLice 2 Bblegpomr g

ager | tablespeors, chopped scalior 3blespoors, groerd

sesame mised wib szl 1 teblegpoar, grourd pepper 1

leaspeor, camot 172 urit, chedreth it girkge rut 10 urits

grd gmurd pire nuts 1 Ehlespoer

Recipe

@ Femowe ktard erdorstmm cropped fberd remove
bleced by pLtirg e cold ssber

B Hemowe welber by scoopirg it witr ¢ bascetzrd keep
fre rib anocth by madrzlirg it ir ske ardpesr jice,

@ el treskirsof cresrLts 2rd divide Bre rearLls it
b pigce s SOT-y girgkorLts wit oil ard pesl Fe skirs
ot girgko ruts Cubcarots i oF en tdze pizces

2l tre prepared irgredierts wit searirg ad
mairzte trem broore For, Aerttat, puttrem i e
irrer caldor It isretrecessary b pour aditoral
wigter drie itis cooked witt moidLre from ribs erd
marirzde)

B Aerlockirg the coverard choosrg ir
mert butor, pusk butor zfer
setlrg Lp the time ot Lriverssl sleam to 3k mirutes,

@ Atercockiry is compleld, aater gourd pire rotsor
e dmmed it

Multi Cook

Five—flavor Pork

Ingredients
#00g o pork A3 oup o sy sAUce,
2 lablespaeniul of sugar, A litle bt of silk vam
Hive flavers s graing o back pepper. oo of
cinmarien, 2 piss of star anise

Recipe

0 Binc pork with silk varn ightly sc that t may be
cecken properly.

@ Hut the boune pork inthe container, anc scak it
by accing soy sauce, saltanc the tive favors,
8 Fut the raterials of @ inte My Calcren, anc

peUT 3 MEASLNNG CURS o waler,

@ Lock the lic, press MERU butlon, anc atter
selecting ane setling all-purpose
steaming time te /0 minstes, press

button,

B Once the cocking i completec, take ot the
poerk anc release dlk o ¢ GUtting it with
soinanrs, Conl cown tivelaver park, ane put it
cn the plate by slicing itte G2cm thickness,

COOKING GUIDE

Steamed Chicken

Ingredients

" chicken (97051 pdateoCg, carrataCg, sugar 2tablespacn,

chopper soalicn © teaspocn, crusher galic © ieagpmn,
icely Aagen S0y SAUCE ¢ tablesponng ginger juice

“leRspenn, grount pepp e T2 IRAS POCN, GroUnG SERAME

mizez with salt ~ tables poen ane sesamecl "o

tabl & pocns,

Recipe
0 Viash a chicken, clean anc remeve [eAhers ane
intermal organs anc cut the @tin the tail
@ ster cuting the chicken intc A sutabls eating
Z6, Make cuts in the chicken oomake it well-
SCNER ane iooreast cuickly,
® citer puting carrcls, pofaless ane dicee chicken
in alarge bewl anc mixing them with preparec
SEALING, Marinale,
@ Put encugh maninates chicken, potatoes ano
carrcts inthe inner calcren,
6 2ter Iocking the cover ane choesing
in menu butten, push
buttcn ater seting up the universal deam times
te fo minutes,

Hard-boiled Cuttlefish

Ingredients
1 gqLid tigh, Mgt sprec, Bligotcarmt 1 ey, # Nt bit o
it 2 litle bit of sesame ol & litle bit ot west powder
Segsorirg SaLces: 1 bhlegporr bl of edpeppe pade 1
EhlesprortLl of sy saece, 1 Ehlespoortul of 2 a1
Ehlesprartul of refired dce wire, 1 @fredrice wre 172
taspor ilot seszme oil, 1/2 e gpeor k| of red pepper posder

Recipe

0 Uisic & seic- fish bt rer ooe infestines, anc alter washing dean
by peding el rake cnls B b leng Msane rezhs nhes

B Put alitk HFetsdtin boing waler, tlach he by o the cut
selc e, e Hanch e ks a5 el by mieeing e

@ Wah sinah dean by K ring it blandh it sighty ater acng
sal, reo wael conbent by rinsing it in cde wder, Klanch
and in tding waer by shrezcing it Ae rixkzh o e sih
sat ane Sesars o

B Lessen up agg by ;e sdbin it e pasleit heughout he
selic-fe des

8 Wipe wasr content of e blandhee scui-Hsh puta Gite bit &
wheat poveer indce, anc aker 1ding spnadh, cand anc
seuic-fsh kst e wilh skaser,

B Put e el seuic-fsh, sesoing sause e Rk ap waerin
Ky Caloran,

B Lock the b, press MEMU buten, anc st sdecfng
e seting A-pupese stering fre fe 3 rinutes, press

Euttzn,

Boiled Pork

Ingredients
Forke [shank or pok bellsd #C0g, ginger "B2,
sore garlic, cnicn “EE, sedlion "BS ane semekimchi

Recipe

O Put bee cupe of water in the inner caloren ane pat
the stear pats above it

@ Cutopork intc 2~3 pleces anc put them on the
slear plae with 2~3 pieces @ ginger cut inte thin
slices

8 Ltter Inddng the cover ane chasing in
rmenu buten, push buttzn
ater sefting up the time of universal deam te S0
W=

@ Alter cocking s compieten, put the pork on A plate
with chicn, garlic, scalim s kirchi,

Steak

=
F
-
[ |
Ingredients

Beet for steakd 2000, mme dedk sAuce, sme sl
ANC SCME CFEUNG PepREr

Recipe

0 Ater scAteing gmune pepper anc sall on bet to
suit its tade, put the beet in the inner calcren e
peur 2 cup of water,

@ ter lwking the cowr anc chesing in
Merl bdten, push butto ater
seting up thelime @ inivesal deam to 3ominutes,

8 Alter cookig i complelEr, pour SCre dEk SAICE on
the: o k.

How to make wine sauce

Ater mincirg butten mushmers, garlic anc chicns, di—
Iy the prepares Material with sl anc greune pepper
Ater bdling swcugh rec wing bdl it cown in ketchug
barbenie sAICe, pepper con ane el lsaves



Multi Cook
Steamed Blue Crab

COOKING GUIDE

Steamed Fish

Steamed Clam

Ingredients
Juecad 124 e 1300 o1/ 300
erligeen 2en0e” eacn 17224,
yo< 12=A and some ol

Recipe
@'Waeh heble crab dean and separaia s body,
BCnshres o e saparsiod body inioHn glios,
@4 cnshing bes' and oy o hin slioss rix
her withhe cnughed orab e
Baer onshing redigreen pepper ino Thin glices,
i e wih ik
@2%r scaterng “loue on the crab skin and g
wp sen Mm@ in che carab skin cover @ wihsiep
m @
@Fo.r ore measring oD O wEer N the inner
cadron ATer locking the oover and choodrg
in rreny BLon push
buoon &er seting up he time o
Lriversa geam 0020 rringes,

Multi Cook

Multi—-Flavor
Glutinous Rice

i
&

Ingredients

Zouas o guous ‘oe g o s,

10 cneg s, Fdaes, 1 220820070 o 278 W,

Ay 2ac<suge, V2 ey esmory o TTod sy,

Zlareslo0nl ofsesame o a e 3t o sa

172 a1 eg200mU o ¢ MaTna 2owde

Recipe

D REn g U ols Coe coan, and soad T T wa e
ey ol o 07 onger

B Jesae cregl)s ad daes ay ol en
20067 §76

[frwever, “emnove e Ws<s and seeds o

ces s end daesl

@ Add zacdsugar sesame o, ¢amon Jowde
ad a Tedto sal Toe 3eVous Y snaded
guios “oe and TiX Tem 20y

Bua e naeas o &0 vy e o, and
e geecglviie Tosl oees Jveesl e
oo ngidened aunon,

@ oo ne d oess W oNU, and ater seed g

, oees TN,

i-*

Ingredients

Sranne 124 e 20 91" a e 304 one nUsToon

224, el nenner 124 eaglzA, s0Te sta 0,

B0TE ga*'r, S0ME 30y SBUCE, 30Me g TuNd SesaTe

Twed W s& s0me cood 0, 30Me SeEaTe 0,

20TE 520 &0 20Te g0l d 2eane”
Recipe

B iade ars o1 e we - nmed shatie” al
Tevaz o dom

@A Seann cUNed 28 W S0y Salce sta o,
gl gesame mxed win sal gac e and
g 287 e

@ Hus e reraved seas0Tg 01 e $Na0Te”

@ Ao J0Ug WO CUNS OF waRT o e e
30, JEce e SEAT e 01

@ ue 2vetatd 8132097018 S8a T 2E e

@ A& oodig e oover and coos ng
oMe TEL, 2UST Ao
ate w0 U3 e TTe o unvesm seamn o 3
T B,

B A ooodg s oome eed decode T wWin e
enan g garsn.

Tte okbokki (spicy and
sweet rice cake)

Ingredients
2009 o ‘e cade sas (B0, 2 s'enes 0 s cade,
14 oven, A geatovon, Mg o cao
Fmaade 2 alemoons o ed De0ner dawe,
1 ay eson of a7 sl
ey egaonn o 2ga) 1easion o
sesame sat, 1 eEsa0m o S0y salce,
13 O anchowy waer
Recipe
@izEn o e foeca<e 2as wt UMY wae
and oo YR 2l
AU s cae’ o 4 ae oE, Ue e e and
o7 on, and 50e g e 010 a2 usy
By e geed'ers o et nade ad enae
Ta ede selaaey.
B e ygadets Wi metiale o e e
oo, and i Twe
@ oo e oove, seen ey
2ESE Y e TEU TN, S8 T U noEe
gean e ag A0 mres and pess e
uTon.

Ingredients

2 clams, oo of beet, g white " 2EE Bgg RS

" teaspecniul of mincec Welsh chicn, 2 teaspoaeniul

ot mincee garlic, "7 teaspocniul of sak, A itls bior

pepper greunes
Recipe

@ L beet neste

B CLtcleend rire e chm hilt 2l mince it resty by Eking
olt Hesh 2schedd o shel with ki,

@ FLt minced best and dem Hesh in the contdner, and miz
evenly by sesoning with minced Welsh onion minced
gerlic, szlt encl pepper grocrcs,

B Sine B shells can be conleined in be onlziner pLt
seds e sLbsiErces Bty o 7 degres of RS per s tell,
8 25 Ihe meteiz] mey gros sl ppy egg whils ecenlyon
op o cEm Hesh so Bet the shepe mey rot be debormed

even £t sk eming

B o Zoops o vt into b Gzldhon, &l pléce s e ming

I,
B R e prepzred clam on e steemng pke.
B lock e I, press MEL DUGR andl et selecting

arl seling ElHpLpcs e steaming me to 2 min s,

tess bt

B Uiicle tly boikd egg into white 2red yolk, &ncl & fer mincing
the white necty &ncd cioshing &ncd piing te vok on he
sieve [Lb the e ol 2l white on the dam Rzl each

Boiled egg

o

Ingredients
Qegys 3ouss o wae, 12 doos o Vega

Recipe
0 Uegg wae and vaegas To e e 20
B o< e oveT, seod TN 3y
2768510 T8 N SUTDN, S8 MU 2UCN0se
Fean Tme ag 20 nwes, and 2-egs e
700,

RECIPE



Multi Cook

Steamed Dumpling

Ingredients
Juna'gs o d

Recipe

00 wWo oD E o wae T e e L

B -u sean o0 o1 e e cadon and o
duTe gs 07 ne Seam g ae

@ A% ooy e cove &1 oond g
R = TR T 700
B SEIIg U e e ot U versa Seamn o 2
TN e

Multi Cook

Steamed Chestnut

COOKING GUIDE

Steamed Eggplant

_

Ingredients

Zo'enem O egnnans

Seaminng Sauces Zaz estoony o STod my 1 ed
seer lgeen o 12 mresaony o ed ez
anwde, 1 anemooTy o' viega, a e 3 o
goud wsTe Tieed wiasal, 172 Yeces of Wiegn
o on, 4 deces o gan, 2 lemsnonn il of Siga”

Recipe

0 Can eggrat o dom engn, and @ eec’ g
"L A G OSSW B OIS

B5ce ed jeimes and ¢een 28385 sTa
mace Wiagt 0T o ad gatg and maae g
a addng o soy, gl nd BeRaTE THed W
s@, ‘e 20009 fowder, sugar and vneds.

® our 2 cuss o wae To Wy Cadon, ad g
aldy seam'ig Sae facestel eggsaT o
030 " eveny

B _ooce Tl gems Vo swon, and seen’ g

2 2600 & —I0RS BEETINg 0

0 riey ress A0

@0ce oodng s conzeed, U e g
edaed 011798 eggl At even Y

Sweet Potato

Ingredients
Creg g Thed

Recipe

D Cour wo cUds o wae 10 e e oo

U gean 300 01 e 17e cadon and Al
CUETWLS 0108 Seam 3 e itee tata <0
eI D SENET 2U7ETg)

B Ae oodg e cove ad oo g
Mg Mel, usa AT
aeseiIguIiie e s U vesa swam 30
T ES,

B e o<y s ooToEed, de casl W e
0 CIEI WS,

Ingredients
SWEE J0ET A
ENIEn swes oian 'S age (Toe nan thig),
OO WO 3 enes.,
Recipe
00U woouss o wae e e o
B 2 eam a0 e e cad ot and Ju swed
ECEE 0N 9 FeaT T Fe
@ Xe nodig e oover and cons g
e TETU, 3UST AT
i BTg U e T TE O UNversa SteaT o 3
T B8
@ 'Wen condng s coTe eRd, 28 cawly W e
W SWESL J0TE ES

Diverse—etfect of sweet patato

BSieamed sweel polalo 1or conslipalion @ When
you ke demen cweet potale with it ki, s
geee for censlipation,

BEresh sweel polalo Tor weak person @ Sumet

petate incluces & ot o vitamin B, mineral ane
carclens. [heretore & is roee with high nutriticn,
whien taking groune resh sweet potate, it

b peci
i goee b ;
inclucee in the fuic fown ool tem seeet pdatoes.

Steamed Pumpkin

Ingredients

12 pum pkir

Seesorirg Sauces 1 ablesooril o Fick soy,

1 ablespcoril o mired Welsk orior, 12 abiespocrul

¢ gesame dll, 12 teble ahlegocorl o red pepper

poackr, 2 I0le b o shrecded red pepper,

1 reguoor Ul @ os.gar, 1 ablespoor ) o mirced gerlic,

12 ablespoorl o gourd ssseme mixed ik g2l

Recipe

5 e aumnd

@ ae seeann Y Sl 3y TR mced Wiesn
oven, moeed gartc TTe< soy svedded ced
a0 el Je0de aowdk, sesane o, ground
Sesame Ted WY 22, and suga s

@ -0 2 cuos o wae o Wy Cadon o
seaTing 2ge 1, and e 2 adig e s 'oad
TN 0103 O 7, SCECe” 362507 Y SaUs of
B ey

B oc< e d, ovess VoNU auton, and aer

26 e g and 887G & —2Res
Feamng e w3 mles, rem
070,
Potato

Ingredients
oo ess an 200 Bz

Recipe
0 -our s cuss o waer 1o e e o
B-u gean 230 01 e e cadon and ou
JVEOEE 071 19 ZEAT I 2
@ X codg Neomve” and c1008 g
1198 e, s AT
d9SEiNgUa e Tned unvesa siean 0 4
UL S,
@ e co0<ng s comaeed, D casl W e
WL 30E S
How to keep potato
W I0E08E &8 BT 2l 10T emdeEue
MG RUNTE, T RIS YT away | e e
good 10 <88t 1em T Ne Egedn” Cee s a
gEaaTouT, U I0a0es M an dag and <eed
Mg ometed o0 ao AR TTe 3G one
0° W0 A3 ES DgeMe” W JoE0es W 2e
Ne 2 T2 ENET 530G Jecalse O e e
o eNTYMES M ante



Multi Cook

Steamed Bean Curd

Ingredients

“eet oo bean cure ) alithe Bt o calt

Seascning Sauces T tablespocnil of rec pepper poweer, T tablespecnill o
mincee garlic, arcct ot Welsh onicn a litls bt crsesame ol a litls b oo
orune sesAME Mixen with sak, a litls bitcr shreceec rec pepper,
dtablespoentul o thick oy

Recipe

0 Livce bean cure setinte te, slics hem e cm thickness, ane by scaliering sal
rereyE water mntent,

@ Swer Welsh cnicn thin, anc repAR sgAsoNing sAuce by midng mincec galic
thick sy rec peppe poWDEr CrOUAC GEEAME Mg with sall, sesame il ane

TEC DRSS

{2 p of water it My Calcren, place g eaing plais, anc put the slice
bean curecs M top oo it ewenly

@ Leck the lic, press MERL bulten, anc ater selecting anc zathing all-
purpese germing ime te 2o minutes, press butten,

8 Once cooking i completec, take cut bean cuc, A appk SRASCNING SAUCe
evenly on tep of the bean cum,

COOKING GUIDE

Japchae (stir-fried vegetables, and shredded meat)

Ingredients

Caoznanelxlg, tan”<algeen el eacn 124, caro Ay, onon Ag,
S0TE 82200, 810< MUs o0 g, seade A0g and condag o 1 ad e oons

Recipe

@ &tter cuting paprika, onion, carct and Hsh cake int thin slices. wash moki mushroom
clean, and blarch spinach in boilirg water, Gut it ater mmaving rom watker, paprika
andcarmt 2~3mm, onion and lsh cae: brm

@ Atter saking cellopkene in lokewarm water toe 20 minutes, wash it with cold water
['“hen cellophane ig zoaked tor a Inn%( fire, cellophane may be too bt or
agglor erakd, Aceording b prelkrence, soak celloghane b 0 minuige~30 mindes |

@ Ater puting o taklesgoons of cooking ofl, “2 oup of water and cellophane in te
inner cadron, put he prepamd bzhcake, carol onion and pasrika together,

@ Aer locking the cover and choosing inthe meny push alter
seltingup the bme of wniversd steamto 2 minites e celighane i oo sot o when wou
wallt e chewy noodle set ga the Bme of miversd steam bor 20 mintes]

@ &tter coking is compleled, put spinach Blancked in boled wate and mic with 2oy
sauce segame ofl and sugy according b yoor preteence Roaler sesare seeds o
ground segaTe mived with skt on he swazoned kpchae.

Multi Cook

Corn

Fresh Cream Cake

Steamed Rice Cake

Ingredients
Corn 424

Recipe

00 WO cUnE O WaeT 0 T8 e L

B U Zeat 201 e e cad ot add A en
01 e SEaT 2 &8

8 Xe oo Necove and cood g
e ME, ST AT
dersegingurinelne o uTuem seam o 40
T Ees.

A Wimen oo g s coma eed, Je cargl W e
WL oL

Ingredients
Sol e (wead ol 1200, egg 224 V2 A emom
oouTe | NZarezmon o W<, 30TE vaT &
22 ume 12ns of Aiga and some sa
Wiva2ed cream D 100ce of cream 1wl o alge
g iOaesy 12480 sawaesy 324 14 can o
ange e and Swl1zA
Recipe
OF sie o o deve T
B Seperae Te ol rom 2 e
BH. rewied ar egg ir Avesd ard siri ir 2
Txed drecior. Wher bubbles ake place, o suoar
by dvidrg i ir geveal dmes ST oup bubbles wrl
ey o Iow dowr b e TP WESH (e O,
B Corirue ol while puirg te ok i ecipe rol
livle by 17 ared g some varila, per ume
Wher gep rod DECIes oream, mixowi b o
@M biledd buer wit il
P@re poirghu e o reboomard teside s te
irrer calckor, pour CA doudh i geheirra caldror,
lpddirg she gwer ad drocgirg ir
e ey, pusk buior 2
seirg up te time o Lrivasal seam o 40 mires.
@ Codd doar e cocked Sros coke
@ 25 pourirg whipped creanm i & vesss ard makicg
bubbles o be regproed 0 be P U poscened
sLger i Lo e 2 ouer ard gird 1
© 2ol Team o the cooled SOrge Gake:
Blmoran ot g o Kirck ¢ prapard ‘ruf,

Ingredients
Sou2s ol 0 uous Toe 2 outs o adand
2eans, 1 a2 esa00 U o sa) hlatestonTu o
suga” and 3 aseslonTly o wae

Recipe

DU 3 aesronl o waes 10 houlg of
WL LS o @1d @e Mg 2 ey ad
Fen'g e olce, T Wt 3 atesioony o
LG

B s o adzud a0, add satll cal esnoonul
and gatl @ escoo Ul wi'e soud’g Tem
O T DY A0 e OF WER GO,

@ U gean'ng c@e der souig 1h o o
wae o Wy Caldon stesd con ol oler
SZe Ay oy T

BSred 1 cus 0 adzud 208 CUNIE 2
seang f&Ee eveny and cede dyes oy
addag 1 oug o adZ2u<d ean o TS aga .

[ N Iy TEEENY Ve a0t e
ocdig e doawl ate wig A-Iuase
Seamng I'me o 4 Tinues 2ess

TN,

RECIPE



Multi Cook

Steamed egg

s

Ingredients
Fegos, Thoums o wae o 2 war, 112
wascoo of saed 8770, T of san g o
can, g of geenoTon

Recipe

0 2o gy and wae o @3 wae 0ge e aid
TN We .

B ey 0100 Catol and T8 gUeen 287 o g 68
oo and Twh @

@ Ve smied 50M0E W e AT WA 0 Tade
TE0UY T W @ ad sesn W m

B o008 orve, e 3 2eEsg e
TEW LD, E TUTAI0Ee ST Tne as 2
maes and 2788 e
AL

Multi Cook

Rice pizza

Ingredients
#Jougn gedeng A0g o e

Flooo1g ged'ens 4s'ces o 1am 4 3007 TUST 00T, 4783883000 o

COOKING GUIDE

Rice cake gratin

Ingredients
1000 o rice cake o Takgul 2 bolled a0y, 2 gwes
poan, 80g o mossrela cheese, 2 slics o chedder
cheegs lizle b o dive ol 1oup & whie sauce e
b ¢ persley posder
e saLcer Hour, 200 ¢ buter 2000 ¢ il
pirck o sal ard wiite pepper iIMef
b, add flour ard s L add milk
ardbgl ol ges Fick, ard apoly
sal arcd whi 6 peppsr * o serserird
Recipe
D Wizsn e swes coEo W oee and ol M a
crila snane.
AU e dged egg W acle $ed tn caw
N wa T wa e,
DSoead ove 0 000 MY 50T @y, e ud
SWEE D00, 60, aNd C0R Cade
B S eadwi'e suce o @ QU TOZae acneese
o1 0%, o coedda coesse s'te o B Jecss
and Jane T o g and 837048 28R ey 0w e
@ oc< e ower, seec e 3y
TGS Y 8 TE AL0N, E TUTIUI08E $eam
e as Aomes, and 2ess e
AL

Shrimp ketchup fried rice

-

Ingredients
1% medivm gice drimps, 12 gresr orioe, 200 o orior,
g cang
MR LD AL 4 ableacors o ke gL
13 Tabespoor O sLgAr,
13 ableapoor o sarch poasder
12 ableapoor o wae, pirch o gal;
S0y SALCE, Ard pepoer powicky

Recipe

D enove tead ad Tema oas o s1YNas,
g 072 0 E d gde ad td, fee O e
340, @ WasT "ol Wt 5 wae

BSregeen oo asquey and oz oTol’ a
7800 5 ETE & a8 TR

@ 2ace 217N, greel oTon, aid oTol wha
WS sAe and nE T we .

B oo e oY, S0 TET
TEEEY e e 2000, 88T MU T AI0ge
Fean Tme as h nues awl ess e

Aol

@ T we w2 sldua &g MUTIUR0ee

FeaT s comiged

Butter chocolate cake

Ingredients
12000 wte, 800 ot sugar, 2 eggs, g o tancad dowde, g o
CCOEE

camed oo 1 8o o cadmed, 8090 MoZze a
ceese, 8 a esao0Ns of 5'7za salce

Recipe

Qe o e sd g T TusTom 2 or ' s snate and e a

Ca) Tea 87040 'eres,

Recipe

o aow .

0 cave e 01 @ 00N BTNEEUR UT T QRS 507180 T W Aga o a

B U s'ced "ams TosUass, and enove WaEe oM e canted oo

@ 2 ae ‘o 01108 JOON O e XAty

B Soood T77a sAkD 01098 08 EY UEN 4 800 and face Tnaig
g ed Bs 01 e on

@ e rEzaea cnesse 01 @) 00 e Cove, B e TEL By
TESE Y M8 TR LD, 38 T s Seam e as A minues, and
TEEE e Ao

@ A0 eggs o @ TET W awTs Ut ges s

@ 2oy sencade sowde o @and X Wil slEUA

@ coocoze W B D ead meed e 0 N8 N8 0, 007 e Tiue
avl syesd Ay

@_oc< e o, e T Y 3ESE N8 Me AN,
TUBUEes ST I Te s dh ey and tess AT,




Cooking Guide &
ZHE 22| Sokbe B2

Zur2sle Ml FRS Eh ORI 98|2 ARBIS 7S #2e
SIE| YOI AP =S FE RSAR|7} FUH0 DS AR TS0l alaLIT

Q| Meig D=l oa A|7I
2258 OwMet 2 2 4 ¥ 22EF 22|AI2t 228 22|AlZt
A F O TEL xR M
=
g = 1 Ui ZelE LS W B2 et 22 Ml U= B 0F R B 0= s 9 = 302
TOIE BEINIR| S SHAR
# 3 P12 HEE ET | 15008 EUS £, HEAZES 158 ut ]
S x| gopx | (SETARD EE AAAL ANELS {spl
5 YR ey A o om o at
s =
A= 2 £2g TA7 HEO L M & A a1 e iE %
M2 5 = HES S8f ZHAZ : IR | 208 il R 1 352
= F | I z o #
AL El =] bd]
M 1 Lol 2018 ALIS 97 4n| 2EF 671 Sof ¥ 248 #
age | LI BF £ g
2 =32 30T meo: s @ o = g RE
e = HES 53 TUML. 258 408
= R 'EXEE
b z A A
u m 1. ol S TIZ 0 SIS & i £ 7 7
ogm | 2 E2E IAW HES ST 2 peer #zdozd CEESE
OIS A THE BEDL SHeHE A g o 3
2 HES =2 TAAS. 302 z b 455
E
1 Ui 22 HZToL 1507 I S0 ZAAS 4 4 % NoF A
2 MRS Lo 9T Rl AT TR 82 S0t
k|
mo ey O®
3 =22 0w HES. =T & Bt
T U5 A TS RO STt
HES S8l Ze
% QeMHS TS0 www.cuckoo.co kS EESIMIR,







www.cuckoo.co.kr @




CUCKOO

always new

383-862D Rev.0



