KAMADO-SAN Cooking Chart (Guideline)

*Depending on the type of gas stove top, type/ age of rice, and/ or season of the year, ingredients
ratio, cooking time, heat level could vary. Please adjust according to your preference.

SHORT GRAIN WHITE RICE

* symbol indicates suitable cooking amount for
each size of KAMADO-SAN
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. 1 rice cup 2 rice cups 3 rice cups 5 rice cups
Rice amount (180 ml) (360 ml) (540 ml) (900 ml)
Water 200 ml 400 ml 600 ml 1,000 ml
Soaking time 20-30 minutes
11-12 min 12-14 min 13-15 min 15-17 min
(medium heat) (medium-high | (medium-high | (medium-high
Cooking time heat) heat) heat)

(Average good timing to turn off the heat is about 2 minutes after
the steam starts puffing from the lid's hole.)

Resting time

20 minutes with lids on

SHORT GRAIN BROWN RICE

* symbol indicates suitable cooking amount for
each size of KAMADO-SAN
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Water 300-320 ml 570-600 ml 900ml 1,200ml

Soaking time

12 hours with a pinch of salt to help reduce bitterness of rice

Cooking time

22 min
(medium heat)

28-30 min
(medium heat)

35-38 min
(medium heat)

41-43 min
(medium heat)

Average good puffing time
before turning off the heat

10 min

13-15 min

15-18 min

17-19 min

Resting time

30-40 minutes with lids on




