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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions shouid
always be followed including the following:

1. Read all instructions.

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

3. To protect against electrical shock, do not immerse cord, plugs. and Rice

Cooker, except lid and pan, in water or other liquid.

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

chitdren.

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

before putting on or taking off parts.

6. Do not operate any appliance with a damaged cord-or plug or after

the appliance malfunctions or has been damaged in any manner.
Return appliance to the nearest authorized service facility for
exarmination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance

manufacturer may cause injuries.

8. Do not use outdoors.

9. Do not et cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric burner, or in a heated oven.
11. Extreme caution must be used when moving an appliance containing

hot oil or other hot liquids.
12. Always attach plug to apphiance first, then plug cord into the wall outlet.
To disconnect, turn any control to “off”, then remove plug from wall outlet.
13. Do not use appliance for other than intended use.

14. SAVE THESE INSTRUCTIONS

This product is intended for household use.

r NOTE .

A. A short power supply cord set is to be provided to reduce the risk resulting
from becoming entangled in or tripping over a longer cord.
B. Longer cord set or extension cords are available and may be used if care is
exercised in their use.
C. If a longer cord sel or extension cord is used,
(1) the marked electrical rating of the cord set or extension cord should be at
least as great as the electrical rating of the appliance,
{2}the longer cord should be arranged so that it will not drape over the
Countertop or tabletop where it can be pulled on by children or tripped
over unintentionally,

. S

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 fit fully in the outlet, reverse the plug.

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

Do not attempt to defeat this safety feature.

—1—
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HOW TO

USE

Measure rice with the measuring cup provided. One cup of uncooked rice makes
approximately 2 cups of cooked rice. Wash rice in a separate bowl until water becomes

relatively clear.

2 Place rinsed rice in the pan. Add water according to the following standard.

Using the markings on the pan

Using the measuring cup

eg. To cook 3 cups of rice, rinse the rice,

Raw rice by cup Water to be added

put it into the pan and then and water
to LEVEL INDICATOR 3.

LEVEL INDICATOR

MAX. LEVEL:
Do not cook more
than this amount

2-2'/:cups
1-1'scups

Adjust water quantity to your taste.

soak approximately 30 minutes.

Set the pan in the cooker. To place correctly on the heater, turn Pan
the pan gently to right and left. Cover with the lid and let rice C )

Attach AC cord to the cooker and plug in.

Py ®
[ If the pan is not in the cooker, cooking will not begin. ]

Press the switch. The power indicator lamp
tells you cooking has started.

When rice is done, the swilch pops up automatically and the lamp goes out.

After the switch pops up, leave the lid closed for at least 15 minutes to steam rice.

Unplug after use. Grasp plug, not the cord.




CAUTION

1 =Make sure that the pan is sitting properly in m
the cookeyr.

If the pan is not positioned correctly, the
switch may click off too soon or the heater
may be damaged.

Farei
areign matler Heater

™ The pan should
not be caught on
the edge ol the

The pan should

: not be caught on
Do not leave the steaming plate between .= dge above

the heater and the pan. the heater

Your rice cooker has been designed
with a thermal fuse which may shut the
heater off in these cases.

*Be sure the switch is off before removing i
the pan. Siearming plate ~{ =M

2 Replace all damaged parts immediately.

3 Handie the glass lid carefully.
if it is dropped, the glass may break or the edge may be deformed.

4 Do not tilt the rice-cooker on its edge or place it upside down with its power supply plug
connected, as this may cause damage.

5 Sumifton coated pan may discolor with age. This is normal.
Do not use metal utensils with Sumiflon coated pan.

HOW TO USE STEAMING PLATE

« Pour water into the pan and set the steaming plate and food.
Cover with the lid and swilch on.
» To reheat cold rice, use this steaming function only.

HOW TO CLEAN

1. Unplug betore cleaning.

2. Soak the pan and the steaming plate in hot water to loosen cooked-on rice.

3. Do not immerse the body in water or any other liquid. Wipe with a damp cloth.

4. Do not use abrasive cleaners or steel wool. Clean with non-metal brush or sponge.
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COMO USAR

Medir el arroz con la taza medidora incluida. Una taza de arroz crudo proporciona
aproximadamente 2 tazas de arroz cocido. Lavar el arroz en otro recipiente hasta que el
agua se vuelva relativamente clara.

Introduzca el arroz lavado en el recipiente. Afiada agua de acuerdo con las normas
siguientes.

Empleo de las marcas del recipiente Empleo de la taza medidora
P ej., Para cocinar 3 tazas de aroz, lave éste Arroz por tazas Agua anadida
en el recipiente y afada agua hasta 3"
delaINDICACION DE NIVELDE AGUA. | 3tazas....................... 3-3Vstazas
INDICADOR DE NIVEL 2 tazas... .2-2'/1tazas
11322 v 1-1Vitazas

NIVEL MAXIMG. No
cocer mas de esta cantidad

Ajuste la cantidad de agua a su gusto.

Introducir el recipiente en la marmita. Para asentarlo correctamente sobre He‘:ir"ie’“e
el hornillo, hacer girar suavemenie el recipiente a derecha e izquierda. C
Poner la tapa. Dejar que el arroz se humedezca unos 30 minutos.

Conectar el cable de CA al tomaco- rriente y
enchufar al suministro de fuerza.

&y

—

[ Si el recipiente on esta dentro de la marmita, no comenzara la coccion ]

Presionar hacia abajo la palanca del interruptor. ==,
1| m—

La luz indicadora de fuerza muestra que &l - ;-\-

arroz comenzo a cocerse. C i

Cuando se haya cocido el arroz, el interruptor se movera hacia arriba

Despueés que el interruptor se mueva hacia arriba, dejar la marmita cubierta durante
unes 15 minutos para que el arroz se sature de vapor.

Desconectar el cable después de usar la marmita. Tirar del enchufe, no del cable.




PRECAUCIONES

1 » Asegurarse de que el recipiente esta bien
asentado sobre el hornillo eléctrico de la
marmita. —
Si el recipiente no esta bien asentado, el
interruptor puede subir antes de lo debido o
se quede danar el calentador u hornillo Materias —
eléctrico. extranas

Hornillo

El recipiente esta
apoyado en el la
beea del cuerpo

de la marmita.

El recipienie esta
atascadoenel X\

*No ponga la placa de vapor entre el borde sobre el
hornillo y el recipiente. hornitio.

Su marmita para arroz se ha disenfiado
con un fusible termal para que se
desactive el hornillo en casos semejantes.

» S'assurer, avant d'enlever la casserole, que

linterrupteur est coupé. Hornillo

Recambiar inmediatamente las partes danadas.

Maneje cuidadosamente la tapa de cristal.
Si la dejase care. el cristal podria romperse, o el borde podria deformarse.

Ne pas incliner 'auto-cuiseur & riz sur sa bordure ni le placer & I'envers quand sa fiche
d'alimentation est branchée car cela pourrait I'endommager.

La cubierta interior de “Sumiflon” del recipiente puede perder el color con el tiempo.
Esto es normal. No usar utensilios metalicos dentro del recipiente cubierto de
“Sumiflon”.

191 I =0 LN

COMO USAR LA PLACA DE VAPOR

« Poner la placa de vapor en el fondo del recipiente. Verter agua en la parte inferior para
calentar el alimento al vapor. Tapar la marmita y aplicar el interruptor.
o Para calentar el arroz frio, usar solo la placa de vapor.

COMO LIMPIAR LA MARMITA

1. Desenchufar antes de hacer la limpieza.

2. Enjuagar el recipiente y la placa de vapor con agua caliente para que se desprenda el arroz
adherido.

3 No sumergir la marmita en ¢l agua. Fregarla con un pafo humedo.

4. No usar detergentes abrasivos o estropajos metaficos. Limpiar con un cepillo no metalico o
con una esponja.
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CACH SU DUNG

Dong gao blng ly can lugng dinh kem. Mét ly gao nay ¢é thé nau thanh khodng 2 chén cdm.
Vo gao trong mét ndi khéac, cho dén khi nuéc vo tudng ddi trong.

2 D6 gao da rira xong vao nbi trong. Sau dé, thém nudc vao thec mac tiéu chudn nhu sau:

. ? . .
Néu diing Bang Muc Nudc khic G vach ndi Néu diing cb¢ do

trong
Thi du: D& ndu 3 cbc gao. trude hét vo sach S5 coc gao 56 céc nude phai thém
gao, dd gao vao ndi trong, rdi thém nude dén - =
vach '3’ clia Bang Muye Nuoc acdc ... ... 3-3'Y1cée
MOUC CHE PHABRN LOOING 2¢he ... . 2-21/s cbe
1ebec ... 1- 114 cbe

~ MOUC TOAI RA Xin foang
nadu qual molc nagy

Hay thém bét lugng nude sao cho cam hgp véi khdu vi riéng cba ban.

Cho ndl ndu vao than ndl. D& bao dam rang nbi ndu dudc dat Néi nau
dung vi tri, xin xoay nhe néi ndu mét ti vé phia phai, réi phia trai. D
Day nap lai. Ngam gao nhu vay khoang 30 phot.

4 cém day dién vao nsiva chét dién.
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{ N&i 88 chua tam viéc, néu nét ndu khdng duge dat ding trang than nél. ]

5 An ndt nau. Dén bao cé dién sé cho biét com dang N ==
duge nau, L-"

A

6 Khi cdm da chin, nit ndu sé ty déng bat |&n, va din 58 tat.

7 Sau khi nit nau da bat 1én, xin ding md ndp trong vong it nhat 15 phit, dé cam di thdi gio
chin.

8 Rdt chdy didn ra, sau khi diung xong. Xin ndm diu chau dién dé rat ra khéi chét cdm. Ding
ném day dién ma giut ra, dé knéi hy day dién.

—_ 1 -
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1 * Xin chi ¥ xem ndi ndu da dugc dat chinh xéc v} THE SAl
vao than ndi hay chua.

) E—————

NEu ndl ndu khéng dudc dat chinh xéc, nut

nau sb bat quéa sém, hodc phan phat nhiét .

cua than ndl sé bj hu. Bl cén bl
vétla. Phén phét nhist

N&I ndu bj can

rén canh cla

T . . . N8I ndu bl cdn
* XIn diing 44 dia chung hap & gida phan  Phan phat nhigt

trén vidn clm

phét nhiét va ni ndu. thin nél.
Trong néi ndu com cla quy vi, mét céu chi
nhiét duge gén sdn, vi 8 ngdt gidbng dién
trong nhdng trudng hgp nay.
*Luuy it ndu da bdt 1&n chua, trude kh! .
Y'Y xem Ul nAd da et len cha, Inide Dia chung Phin phéat nhigt

ldy nél nau ra. .
ay nél nau ra hép

2 Thay ngay tat ca bé phan bi hu.
C8M cai ndp phdi cdh thin,

N&U bj rdi sé cé th& 1am cho ménh thdy tinh vb,
Va ven nadp cong dudc.

4 Xin difng d8 nghléng than ndl, hay 1t Gp than ndi, khi vAn cdn dang cdm dign, d8
tranh n6i khd! bl hu.

M&t ndi nau cé rdng 18p nhya Sumiflon ¢é thé A8l mau theo thdl glan. Nhung d6 1a hidn
tudng binh thusng. Xin dlng lau chil mé&t ndi nay bing nhdng vét cing.

CACH DUNG DIiA CHUNG HAP

¢ D&t dia chung hap vho trong néi nau. B3 nuéc vao nél, nhung khéng nhidu qué mat trén cla
dia. Déng nép lal vk dn nit ndu.
e Dé ham cdm ngubl, xin chi dung dia chung hip nay.
r >
CACH LAU RUA
1. Rt ch&t dign ra khdi nél trudc khi lau rda.
2. Ngam nd! ndu vh dia chung hap trong nudc néng, A8 dé Idy 8l nhdng hat cdm bam vao ching.
3. Xin dUng ngam than ndl vao nudc hay bat ky loal chat 13ng nao. Lau than n5l bing khan &m.
4, Xin difng s dyng loai thu8e rda danh mal (cé trén cat, sét vun), va 98 lau chii bing kim loal.
Cé 1hé dung sponge, hoc ban chal khéng bling kim loal,
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SPECIFICATIONS

m
B [ModeiNo, | Do oomed| Capeacity | Dimensions (HxWxD)| Weight|  Accessories
=
0
I
SR-WO6N
Measuring cup
120 v 310W 0.19~0.6 gts. 7% % 9%2"x 77" | 2.6 Ibs. | {approx. 6fi.0z./180ml}
AC {0.18 ~ 0.6L)| (20 x 24 x 20 cm) |{1.2 kg)
g SR-WOBNA Steaming plate
o
Bd Hiig
=
O
e e TH L HEEN B RI(BAxExE) | BY bt
SR-WO6BN
[/ E2
1206 | 310E | 0.19-06FM] 774"x0%"x 77" | 26 B [(6nsE8/180RH)
AC {0.18~0627)| (20x24 x20/F#)|(1.22F7)
SR-WDBNA #Ag
ESPECIFICACIONES
N de Alimen- i i
modelo | tacién | Consumo | Capacidad (R; Tﬁ',},‘;";ﬁ) Peso Accesorios
SR-WO06BN
Taza medidora
20V 310w |0.19 - 0.6qts. 7a"x9%2"x 775" | 2.6 Ibs. (aprox. 6il.oz.180ml)
CA
(0.18 ~ 0.6L) (20 x 24 x20cm) | (1.2 kg)
SR-WOBNA Placa de vapor

— 13—
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e e | 2eiHY| B @ ar| (golxuyuixyol)| F W ® &
SR-WOBN
Hey
120V | 310w [0.19~06qts.] 7% x8Ya"x 77" 2.61bs. 1 (2 6fl.oz/180m)
AC (018~ 0.6y | (R0 x24x20cm) 1.2 kg) -
SR-WOENA soie
2 | Ngudn |[Lugng dién| Dung lugng | . Trong . .
Kiéu ndl dién | tidu thy ndi Kichthude (HxWxD) 1Wang D6 phy tiung
SR-WOBN
Ly do
120V | 310W 019 - 0.6qts] 7/a"x 9Ysx 774" | 2.6 Ibs. | tkhodng 6fl.0z.HB0mI)
AC 20 x 24 x 20 cm 1.2k
(0.18 -~ 0.6L) ( H| 2k Dia chung hap
SR-WOBNA
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