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Congratulations on your purchase of the 10-Cup Digital Rice Cooker
and Food Steamer.

Aroma has simplified the art of cooking perfect, fluffy rice down to the push of a
button. Just add the desired amount of rice, the appropriate amount of water
and turn it on. The machine will automatically switch to warming mode when
the rice is done. The convenient digital delay timer can be set up to 15 hours
ahead of time, so delicious rice is ready when you are. This versatile appliance
can simmer soups and stews; it will even make a cake!

This rice cooker also comes equipped with a steam tray. Ideal for preparing
nutritious, well-balanced meals, steaming locks in food’s natural flavor, moisture
and nutrients without the use of added oils or fats. Included in this instruction
manual is a handy steaming reference to guide you through the preparation of
nearly all your favorite vegetables and meats. Steam vegetables or meat and
cook rice simultaneously, all in one easy-to-use appliance!

This manual contains instructions for the use of your new rice cooker as well as
some additional information about rice. For recipe suggestions or more kitchen
solution ideas, please visit us online at www.AromaCo.com.

Please read all the instructions before first use.
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6469 Flanders Drive
San Diego, CA 92121
U.S.A.
1-800-276-6286
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Félicitationspourl'achatdevotrecuiseuràrizetcuiseurvapeurnumériquepour
alimentsd'unecapacitéde10tasses.

Aromaasimplifiél'artdecuireunrizparfaitetgonflantenpressanttout
simplementsurunbouton.Ilvoussuffitd'ajouterlaquantitéderizvoulue,la
quantitéd'eauappropriéeetdemettrel'appareilenmarche.Ilsemettra
automatiquementenmode«Maintienauchaud»unefoisquelerizseracuit.Sa
minuterienumériqueàretardateurvousdonnel'avantagedepouvoirle
programmerjusqu'à15heuresàl'avance,desortequ'unrizdélicieuxvousattend
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CONSERVEZCESINSTRUCTIONS
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IMPORTANT SAFEGUARDS
Basic safety precautions should always be followed when using electrical
appliances, including the following:

1. Important: Read all instructions
carefully before first use.

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

3. Use only on a level, dry and heat-
resistant surface.

4. To protect against electrical shock,
do not immerse cord, plug or the
appliance in water or any other
liquid.

5. Close supervision is necessary when
the appliance is used by or near
children.

6. Unplug from outlet when not in use
and before cleaning. Allow unit to
cool before putting on or taking off
parts, and before cleaning the
appliance.

7. Do not operate any appliance with
a damaged cord or plug or 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.

8. The use of accessory attachments
not recommended by the
appliance manufacturer may result
in fire, electrical shock or injury.

9. Do not use outdoors.
10. Do not let cord touch hot surfaces

or hang over the edge of a counter
or table.

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

12. Do not use the appliance for other
than its intended use.

13. Extreme caution must be used when
moving the appliance containing
hot water or other liquids.

14. Do not touch, cover or obstruct the
steam valve on the top of the rice
cooker as it is extremely hot and
may cause burns.

15. Use only with a 120V AC power
outlet.

16. Always unplug from the base of the
wall outlet. Never pull on the cord.

17. The rice cooker should be operated
on a separate electrical circuit from
other operating appliances. If the
electrical circuit is overloaded with
other appliances, the appliance
may not operate properly.

18. Always make sure the outside of the
inner cooking pot is dry prior to use.
If cooking pot is returned to cooker
when wet, it may damage or cause
the product to malfunction.

19. Use extreme caution when opening
the lid during or after cooking. Hot
steam will escape and may cause
burns.

20. Rice should not be left in the rice pot
with the keep warm function on for
more than 12 hours.

21. To prevent damage or deformation,
do not use the inner pot on a
stovetop or burner.

22. To disconnect, turn any control to
“OFF”, then remove plug from wall
outlet.

23. To reduce the risk of electrical shock,
cook only in the removable
container provided.

SAVE THESE INSTRUCTIONS
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IMPORTANTESMESURESDEPRÉCAUTION
Lesconsignesdesécuritédebasedoiventtoujoursêtresuivieslorsdel'utilisation
d'appareilsélectriques,ycomprislesmesuressuivantes:

1.Important:lisezattentivementtouteslesinstructionsavantlapremièreutilisation.
2.Netouchezpaslessurfaceschaudes.Utilisezlespoignéesoulesboutons.
3.Utilisezuniquementsurunesurfaceplane,sècheetrésistanteàlachaleur.
4.Pouréviteruneélectrocution,n'immergezpaslefil,laficheoul'appareildansl'eau

outoutautreliquide.
5.Unesupervisionattentiveestnécessairelorsquel'appareilestutilisépardesenfants

ouprèsd'enfants.
6.Débranchezl'appareildelaprisedecourantlorsqu'iln'estpasutiliséetavantde

lenettoyer.Laissezl'appareilserefroidiravantd'ajouterouderetirerdespièces,et
avantdenettoyerl'appareil.

7.Nemettezpasenmarcheunappareildontlefiloulaficheestendommagé,
ouaprèsquel'appareilaitmalfonctionnéouqu'ilaitétéendommagéd'une
manièreoud'uneautre.Renvoyezl'appareilaucentredeserviceagrééleplus
prochepourqu'ilsoitexaminé,réparéouajusté.

8.L'utilisationd'accessoiresnonrecommandésparlefabricantdel'appareilpourrait
provoquerunincendie,uneélectrocutionoudesblessures.

9.N'utilisezpasl'appareilàl'extérieur.
10.Nelaissezpaslefiltoucherdessurfaceschaudesoupendrepar-dessuslecoin

d'uncomptoiroud'unetable.
11.Nemettezpasl'appareilsurouàproximitéd'unbrûleurchaudoudansunfour

chauffé.
12.N'utilisezpasl'appareilàunefinautrequecellequiestprévue.
13.D'extrêmesprécautionsdoiventêtreprisespourdéplacerl'appareillorsqu'il

contientdel'eauchaudeoud'autresliquides.
14.Netouchezpas,necouvrezpas,oun'obstruezpaslavalved'évacuationdela

vapeurquisetrouvesurledessusducuiseuràriz,carelleestextrêmement
chaudeetpeutprovoquerdesbrûlures.

15.Utilisezl'appareiluniquementavecuneprisedecourantde120VCA.
16.Saisisseztoujourslafichepourdébrancherdelaprisedecourantmurale.Netirez

jamaissurlefil.
17.Ilestnécessairedefairefonctionnerlecuiseuràrizsuruncircuitélectrique

différentdeceluquiestutilisépourd'autresappareilsélectriques.Silecircuit
électriqueestexagérémentsollicitépard'autresappareilsélectriques,l'appareil
risquedenepasfonctionnercorrectement.

18.Assurez-voustoujoursquel'extérieurdubolinternedecuissonestsecavant
l'utilisation.

Sileboldecuissonestreplacédanslecuiseurenétantmouillé,ilrisque
d'endommagerleproduitouêtrelacausedesonmauvaisfonctionnement.



1. A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.

2. Longer extension cords are available and may be used if care is exercised in
their use.

3. If a longer extension cord is used:
a. The marked electrical rating of the extension cord should be at least as

great as the electrical rating of the appliance.
b. The longer cord should be arranged so that it will not drape over the

counter top or tabletop where it can be pulled by children or tripped over
unintentionally.
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This appliance has a polarized plug (one blade is wider than the other); follow
the instructions below:
To reduce the risk of electric shock, this plug is intended to fit into a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the
plug. If it still does not fit, contact a qualified electrician. Do not attempt to
modify the plug in any way.

If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or a similarly qualified person in order to avoid a hazard.

This appliance is for household use only.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

19.Prenezd'extrêmesprécautionsensoulevantlecouverclependantouaprès
lacuisson.Delavapeurchaudes'échapperaetpourraitprovoquerde
brûlures.

20.Ilnefautpaslaisserderizdansleboàrizenconservantlafonction«maintienau
chaud»activéependantplusde12heures.

21.Pouréviterqu'ilnes'endommageounesedéforme,n'utilisezpaslebolinternesur
un

fourneauoubrûleur.
22.Pourdéconnecter,mettren'importequellecommandesurlaposition«ARRÊT»,

puis
retirerlafichedelaprisedecourant120VCA.

23.Pourréduirelerisqued'électrocution,faitescuireuniquementdanslerécipient
démontablefourniavecl'appareil.

IMPORTANTESMESURESDEPRÉCAUTION

CONSERVEZCESINSTRUCTIONS
2
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PARTS IDENTIFICATION

1

4

2
3

5

12

13 14

15 16

1. Lid Release Button
2. Handle
3. Steam Vent
4. Lid
5. Condensation Collector
6. Delay Timer Button
7. Cook Indicator Light
8. Cook Button

9. Digital Delay Timer Display
10. Warm Indicator Light
11. Warm/Off Button
12. Inner Pot
13. Rice Measurement Cup
14. Rice Paddle
15. Soup Ladle
16. Steam Tray

6
7

8

9
10
11

1.Unfilcourtd'alimentationélectriqueestfournipourréduirelesrisques
d'enchevêtrementoudetrébuchementàlasuitedel'utilisationd'unfilplus
long.

2.Desrallongespluslonguessontdisponiblesetpeuventêtreutiliséesavec
prudence.

3.Siunerallongepluslongueestutilisée:
a.Lescaractéristiquesdetensionnominaleindiquéessurlarallongedoivent

êtreaumoinségalesauxcaractéristiquesdetensionnominalede
l'appareil.

b.Lefilpluslongdoitêtredisposédemanièreànepaspendrepar-dessusle
comptoiroulatable,cardesenfantspeuventletirerouilpeutêtrela
causedetrébuchementsinvolontaires.
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Cetappareilaunefichepolarisée(unelameestpluslargequel'autre);suivre
lesinstructionsci-dessous:

Pourréduirelerisqued'électrocution,cettefichenepeuts'insérerdansune
prisepolariséequedansunseulsens.S'iln'estpaspossibled'inséreràfondla
fichedanslaprise,inverserleslamesdecôté.Silafichenepeuttoujourspas
s'insérerdanslaprise,ilfautalorscommuniqueravecunélectricienqualifié.
N'essayezpasdemodifierlafiched'aucunemanière.

Silefild'alimentationestendommagé,ildoitêtreremplacéparlefabricant,
sonagentpréposéauxréparationsetàl'entretien,ouuneautrepersonne
qualifiéepouréviterunesituationdangereuse.

Cetappareilestdestinéàuneutilisationdomestique
uniquement.

INSTRUCTIONSPOURLEFILCOURT

FICHEPOLARISÉE

NEPASLAISSERLEFILPENDRE!

TENIRÀ
L'ÉCARTDES
ENFANTS!
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1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure items are received in good

condition.
3. Tear up all plastic bags as they can pose a risk to children.
4. Wash lid, steam vent and accessories in warm soapy water. Rinse and dry

thoroughly.
5. Remove inner pot from rice cooker and clean with warm soapy water. Rinse

and dry thoroughly before returning to cooker.
6. Wipe body clean with a damp cloth.
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the rice cooker base, cord or plug in water at any time.

USING YOUR RICE COOKER

Before First Use:

To Cook Rice:
1. Using the measuring cup provided, measure out the desired amount of rice. One

full, level cup of uncooked rice will yield 2 cups of cooked rice. The measuring cup
provided adheres to rice industry standards (180mL) and is not equal to one U.S.
cup.

2. Rinse rice in a separate container until the water becomes relatively clear; drain.
3. Place rinsed rice in the inner pot.
4. Using measuring cup provided or the water measurement lines located inside the

inner pot, add the appropriate amount of water. If you are making brown rice,
follow the special instructions for brown rice located on page 8 of this manual.

5. For softer rice, allow rice to soak for 10-20 minutes prior to cooking.
6. Making sure that the exterior of the inner pot is clean, dry and free of debris, set the

inner pot in the rice cooker. Close the lid and plug the power cord into a wall outlet.
* To avoid loss of steam and longer cooking times, do not open the lid at

any point during the cooking process.
7. Press “COOK” button. The “COOK” light will illuminate. When the rice is finished, a

chime will sound to alert you. The unit will automatically switch to warm mode and
the “WARM” light will illuminate.

8. After cooking, allow rice to stand for 5-10 minutes without removing the lid. This will
ensure that the rice is cooked thoroughly.

9. The rice cooker will remain in warm mode until it is unplugged. Be sure to unplug the
cord from the wall outlet when not in use.

* It is important that the outside surface of the inner pot is completely clean and dry
before it is placed into the rice cooker. Water, food, or other substances on the pot will
come into contact with the heating element and may cause damage to the product.
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IDENTIFICATIONDESPIÈCES

1

4

2
3

5

12

1314

1516

1.Boutondedégagement
ducouvercle

2.Poignée
3.Éventàvapeur
4.Couvercle
5.Collecteurde

condensation
6.Boutondelaminuterieà

retardement
7.Témoinlumineuxpourla

fonction«Cuisson»
8.Bouton«Cuisson»

9.Affichagenumériquede
laminuterieà
retardement

10.Témoinlumineuxpourla
fonction«Maintienau
chaud»

11.Bouton«Maintienau
chaud/Arrêt»

12.Bolinterne
13.Tassedemesureduriz
14.Spatuleàriz
15.Loucheàsoupe
16.Plateauvapeur

6
7

8
10
11
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USING YOUR RICE COOKER

To Use Delay Timer:
1. Press the “DELAY TIMER” button (in 1-hour increments) until it displays the

number of hours in which you would like your rice to be finished cooking.
2. Press “COOK” after you have made your choice.
3. Press the “WARM/OFF” button to cancel your choice and reset.

NOTE
The digital display on this unit is for the delay timer function only. When
the delay timer is not in use, the display will show two lines (See illustration
below).

To Steam Food:
1. When steaming only, add the appropriate amount of water to the inner pot

according to the food to be cooked. A convenient steaming guide has been
provided beginning on page 9, for reference.

2. Place food into the steam tray. Smaller foods may be placed in a heat-proof
dish and then placed into the steam tray.

3. Making sure that the outside surface of the inner pot is completely clean and
dry, set the inner pot into the body of the rice cooker then place the steam
tray into the inner pot. Close the lid and plug the power cord into a wall
outlet.

4. Press the “COOK” button. The cook indicator light will illuminate.
5. When steaming is complete, the unit will automatically switch to keep warm

mode. We recommend keeping food on warm mode no longer than 5-10
minutes to avoid over cooking.

6. The rice cooker will remain on warm mode until it is unplugged. Be sure to
unplug the cord from the wall outlet when not in use.

DELAY
TIMER

WARM
OFF

COOK
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1.Liseztouteslesinstructionsetmesuresdeprécaution
2.Enleveztouslesmatériauxd'emballageetvérifiezquelesarticlessontreçusen

bonétat.
3.Déchireztouslessacsenplastique,carilspeuventprésenterundangerpour

lesenfants.
4.Lavezlecouvercle,l'éventàvapeuretlesaccessoiresdansdel'eauchaude

savonneuse.Rincez-lesetessuyez-lesjusqu'àcequ'ilssoientcomplètement
secs.

5.Enlevezlebolinterneducuiseuràrizetlavez-leavecdel'eauchaude
savonneuse.Rincez-leetessuyez-lejusqu'àcequ'ilsoitcomplètementsec
avantdeleremettredanslecuiseur.

6.Essuyezlecorpsdel'appareilavecunchiffonhumidepourlenettoyer.
•N'utilisezpasd'agentsnettoyantsabrasifsoudetamponsàrécurer.
•N'immergezjamaislesocleducuiseuràriz,lefiloulafichedansl'eau.

UTILISATIONDEVOTRECUISEURÀRIZ

AVANTLAPREMIÈREUTILISATION:



USING YOUR RICE COOKER

CAUTION:
• Open the lid only when necessary.
• If cooking pot is returned to cooker when wet it will damage this product,

causing it to malfunction.

To Steam Food And Cook Rice Simultaneously:
One of the most convenient features of this rice cooker is the ability to both cook
rice and steam food simultaneously, ideal for creating delicious all-in-one meals.

1. Place the desired amount of rice and appropriate amount of water into the
inner pot. See “To Cook Rice” on page 4 for details. Do not attempt to cook
more than 8 cups (uncooked) of rice when using the steam tray
simultaneously. The steam tray will not fit.

2. Place the inner pot into the unit and begin to cook the rice.
3. Refer to the steaming guides for vegetables (page 9) or meat (page 10) for

hints and approximate steaming times. It is best to insert the food to be
steamed toward the end of the rice cooking cycle so that your meal is fresh
and warm all at once.

4. Place your choice of vegetables or meat into the steam tray. Open the lid,
using caution as steam escaping will be extremely hot, and place the steam
tray into the rice cooker.

5. Close the lid and allow the cooker to resume cooking.
6. Once food has been steamed for the appropriate time open the lid. Use

caution when opening lid as steam escaping will be extremely hot. Remove
the steam tray and check food to be sure it has been thoroughly cooked.
Exercise caution when removing the steam tray, as it will be hot.

7. Close the lid of the rice cooker and allow rice to continue to cook until done.
The unit will chime when rice is ready and switch to keep warm mode.

8. The rice cooker will remain on warm mode until it is unplugged. Be sure to
unplug the cord from the wall outlet when not in use.
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NOTE
It is possible to steam at any point during the rice cooking cycle.
However, it is recommended that you steam during the end of the
cycle so that steamed food does not grow cold or become soggy
before the rice is ready.

CuissonDuRiz:
1.Enutilisantlatassedemesurefournie,mesurezlaquantitéderizdésirée.Unetasse

remplieàrasbordderiznoncuitdonne2tassesderizcuit.Latassedemesure
fournieestconformeauxnormesdel'industrieduriz(180mL)etn'équivautpasà
unetassedemesureaméricaine.

2.Rincezlerizdansunrécipientséparéjusqu'àcequel'eausoitrelativementclaire;
égouttez.

3.Placezlerizrincédanslebolinterne.
4.Enutilisantlatassedemesurefournieouleslignesdegraduationpourl'eausituées

surlasurfaceintérieuredubolinterne,ajoutezlaquantitéd'eauappropriée.Sivous
faitesdurizbrun,suivezlesinstructionsparticulièrespourlerizbrunquevous
trouverezàlapage9decemoded'emploi.

5.Pourunrizplustendre,laissezleriztremperpendant10à20minutesavantdele
cuire.

6.Ens'assurantquel'extérieurdubolinterneestpropre,secetexemptdedébris,
installezlebolinternedanslecuiseuràriz.Fermezlecouvercleetbranchezlefil
électriquedanslaprisedecourantmurale.

*Pouréviterunepertedevapeuretdestempsdecuissonprolongés,nesoulevezpas
dutoutlecouverclependantleprocessusdecuisson.

7.Appuyezsurlebouton«CUISSON».Letémoinlumineux«CUISSON»vas'allumer.
Quandlerizseracuit,unesonnerieretentirapourvousprévenir.L'appareilsemettra
automatiquementenmode«Maintienauchaud»etletémoinlumineux«MAINTIEN
AUCHAUD»s'allumera.

8.Aprèslacuisson,laissezlerizreposerpendant5à10minutessansretirerle
couvercle.Cecipermettrades'assurerquelerizestentièrementcuit.

9.Lecuiseuràrizresteraenmode«Maintienauchaud»jusqu'àcequ'ilsoit
débranché.Veillezàdébrancherlefildelapriseélectriquemuralelorsque
l'appareiln'estpasutilisé.

*Ilestimportantquelasurfaceextérieuredubolinternesoitentièrement
propreetsècheavantquelebolinternenesoitplacédanslecuiseuràriz.
L'eau,lesaliments,oud'autressubstancesquisetrouveraientsurlebol
entreraientencontactavecl'élémentchauffantetrisqueraient
d'endommagerleproduit.

UTILISATIONDEVOTRECUISEURÀRIZ
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Always unplug unit and allow to cool completely before cleaning.
1. Remove the inner cooking pot. Wash it in warm, soapy water using a sponge

or dishcloth.
2. Rinse and dry thoroughly.
3. Repeat process with steam tray and other provided accessories.
4. Wipe the underside of the lid with a warm, damp cloth. Dry with a soft cloth.
5. Wipe the body of the rice cooker and the underside of the lid clean with a

damp cloth.
6. To clean the steam vent (clean after each use):

• Pull out the steam vent as shown in Diagram 1.
• Empty and wash the steam vent in warm, soapy

water. Rinse thoroughly.
• Dry the steam vent with a soft cloth.
• Reinsert the steam vent for next use.

• Do not use harsh abrasive cleaners, scouring pads or products that are not
considered safe to use on non-stick coatings.

• This appliance is NOT dishwasher safe. Inner pot and accessories are NOT
dishwasher safe.
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HOW TO CLEAN

HELPFUL HINTS

1. Rinse rice before placing it into the inner pot to remove excess bran and
starch. This will help reduce browning and sticking to the bottom of the
pot.

2. If you have experienced any sticking with the type of rice you are using,
try adding a light coating of vegetable oil or non-stick spray to the
bottom of the inner pot before adding rice.

3. As there are many different kinds of rice available (see About Rice on
page 11), rice/water measurements may vary slightly.

4. For softer rice, allow it to soak for 10-20 minutes prior to cooking.

COOKING GUIDE

Diagram 1
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UTILISATIONDEVOTRECUISEURÀRIZ

PourUtiliserLaMinuterieàRetardement:
1.Appuyezsurlebouton«MINUTERIEÀRETARDEMENT»(parincrémentsd'une

heure)jusqu'àcequ'ilaffichelenombred'heurespendantlesquellesvous
désirezquevotrerizaitfinidecuire.

2.Appuyezsur«CUISSON»aprèsavoireffectuévotrechoix.
3.Appuyezsurlebouton«MAINTIENAUCHAUD/ARRÊT»pourannulervotre

choixetremettrel'appareilàzéro.

REMARQUE
L'affichagenumériquedecetappareilnesertqu'àlafonctiondeminuterie

àretardement.Lorsquelaminuterieàretardementn'estpasutilisée,
l'affichageindiquedeuxlignes(voirl'illustrationci-dessous).

CuissonDesAlimentsàLaVapeur:
1.Pourunecuissonàlavapeuruniquement,ajoutezlaquantitéd'eau

appropriéedanslebolinterne,enfonctiondel'alimentàcuire.Unguide
pratiquedecuissonàlavapeurestprésentéàpartirdelapage11,àdesfins
deréférence.

2.Placezl'alimentdansleplateauvapeur.Lespetitsalimentspeuventêtre
disposésdansunplatquirésisteàlachaleuretplacésensuitesurleplateau
vapeur.

3.Envousassurantquelasurfaceextérieuredubolinterneestentièrement
propreetsèche,placezlebolinternedanslecorpsducuiseuràrizetmettez
ensuiteleplateauvapeurdanslebolinterne.Fermezlecouvercleet
branchezlefilélectriquedanslaprisedecourantmurale.

4.Appuyezsurlebouton«CUISSON»Letémoinlumineuxcuissonvas'allumer.
5.Lorsquelacuissonàlavapeurestterminée,l'appareilsemet

automatiquementenmode«Maintienauchaud».Nousrecommandonsde
nepasmaintenirlesalimentsenmode«Maintienauchaud»pendantplusde
5à10minutespouréviterunesurcuisson.

6.Lecuiseuràrizresteraenmode«Maintienauchaud»jusqu'àcequ'ilsoit
débranché.Veillezàdébrancherlefildelapriseélectriquemuralelorsque
l'appareiln'estpasutilisé.

DELAY
TIMER

WARM
OFF

COOK



UNCOOKED
RICE

WHITE RICE
WATER WITH

MEASURING CUP

WHITE RICE
WATERLINE
INSIDE POT

APPROX COOKED
RICE YIELD

2 Cups 2-1/2 Cups Line 2 4 Cups
3 Cups 3-1/2 Cups Line 3 6 Cups
4 Cups 4-1/2 Cups Line 4 8 Cups
5 Cups 5-1/2 Cups Line 5 10 Cups
6 Cups 6-1/2 Cups Line 6 12 Cups
7 Cups 7-1/2 Cups Line 7 14 Cups
8 Cups 8-1/2 Cups Line 8 16 Cups
9 Cups 9-1/2 Cups LIne 9 18 Cups

10 Cups 10-1/2 Cups Line 10 20 Cups

White Rice/Water Measurement Chart:
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* Due to the extra water needed to cook brown rice, the maximum amount
of brown rice that may be cooked at one time is 8 cups.

UNCOOKED
RICE

BROWN RICE
WATER WITH MEASURING

CUP
APPROX COOKED RICE YIELD

2 Cups 3 Cups 4 Cups
3 Cups 4-1/4 Cups 6 Cups
4 Cups 5-1/2 Cups 8 Cups
5 Cups 6-3/4 Cups 10 Cups
6 Cups 8 Cups 12 Cups
7 Cups 9-1/4 Cups 14 Cups
8 Cups 10-1/2 Cups 16 Cups

Brown Rice/Water Measurement Chart:

SPECIAL INSTRUCTIONS
• Brown rice, wild rice and rice mixes vary in their make-up. Some variations

may require longer cooking times and/or additional water in order to
achieve optimum results. Refer to the individual package instructions for
cooking suggestions.

• The measuring cup included adheres to rice industry standards (180mL)
and is not equal to one U.S. cup. The chart above refers to cups of
rice/water according to the measuring cup provided.

• Do not place more than 10 cups of uncooked rice (8 cups if brown rice)
into this appliance at one time. The maximum capacity of this unit is 10
cups raw rice (8 cups if brown rice) which yields 20 cups of cooked rice
(16 cups brown rice). UTILISATIONDEVOTRECUISEURÀRIZ

ATTENTION:
•Soulevezlecouvercleuniquementquandcelaestnécessaire.
•Sileboldecuissonestremisdanslecuiseurtoutenétantmouillé,il

endommageraceproduit,entraînantsonmauvaisfonctionnement.

Cuissonàlavapeurdesalimentsetcuissonduriz
simultanément:
Unedescaractéristiqueslespluspratiquesdececuiseuràrizestsacapacitéde
cuiredurizetdecuireàlavapeurd'autresalimentssimultanément,cequiest
idéalpourcréerdedélicieuxrepascomplets.

1.Placezlaquantitéderizdésiréeetlaquantitéd'eauappropriéedanslebol
interne.Reportez-vousàla«Cuissonduriz»,enpage5,pourplusdedétails.
N'essayezpasdecuireplusde8tassesderiz(noncuit)sivousutilisez
simultanémentleplateauvapeur.Ilneserapaspossibled'installerleplateau
vapeur.

2.Placezlebolinternedansl'appareiletcommencezàfairecuireleriz.
3.Reportez-vousauxguidesdecuissonàlavapeurpourleslégumes(page11)

oulaviande(page12)quivousdonnentdesconseilsetlestempsdecuisson
àlavapeurapproximatifs.Lemieuxestd'introduirelesalimentsàcuireàla
vapeurverslafinducycledecuissondurizpourquevotrerepassoitàlafois
fraîchementpréparéetchaud.

4.Placezleslégumesoulaviandedevotrechoixdansleplateauvapeur.
Soulevezprudemmentlecouvercle,carlavapeurquis'échappeest
extrêmementchaude,etplacezleplateauvapeurdanslecuiseuràriz.

5.Fermezlecouvercleetlaissezlecuiseurreprendrelacuisson.
6.Unefoisquelesalimentsontétécuitsàlavapeurpendantladuréedetemps

appropriée,soulevezlecouvercle.Soulevezprudemmentlecouvercle,carla
vapeurquis'échappeestextrêmementchaude.Retirezleplateauvapeuret
vérifiezsilesalimentssontcuitscomplètement.Soyeztrèsprudentenretirantle
plateauvapeur,carilserachaud.

7.Remettezlecouvercleducuiseuràrizetlaissezlerizcuireentièrement.
L'appareilsonneraquandlerizseraprêtetpasseraaumode«Maintienau
chaud».

8.Lecuiseuràrizresteraenmode«Maintienauchaud»jusqu'àcequ'ilsoit
débranché.Veillezàdébrancherlefildelapriseélectriquemuralelorsque
l'appareiln'estpasutilisé.
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REMARQUE
Ilestpossibledecuireàlavapeuràn'importequelmomentaucoursdu
cycledecuissonduriz.Ilestcependantrecommandédecuireàlavapeur
aucoursdelafinducyclepourquelesalimentsquisontcuitsàlavapeur
nerefroidissentpasounedeviennentpastropmousavantqueleriznesoit
prêt.



VEGETABLE STEAMING CHART:
VEGETABLE AMOUNT OF WATER STEAMING TIME

Asparagus 1/2 Cup 10 Minutes

Broccoli 1/4 Cup 5 Minutes

Cabbage 1 Cup 15 Minutes

Carrots 1 Cup 15 Minutes

Cauliflower 1 Cup 15 Minutes

Corn 1 Cup 15 Minutes

Eggplant 1-1/4 Cup 20 Minutes

Green Beans 1 Cup 15 Minutes

Peas 1/2 Cup 10 Minutes

Spinach 1/2 Cup 10 Minutes

Squash 1/2 Cup 10 Minutes

Zucchini 1/2 Cup 10 Minutes
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HELPFUL HINTS

1. Since most vegetables only absorb a small amount of water, there is no
need to increase the amount of water with a larger serving of
vegetables.

2. When steaming and cooking rice simultaneously, follow the instructions
for cooking rice on pages 6 and 8. Place the steam tray over the rice as
it cooks for the amount of time needed, checking foods every so often
for doneness. Do not cook more than 8 cups (uncooked) rice while
steaming, or the steam tray will not fit into the rice cooker.

3. When possible keep the lid closed during the entire steaming process.
Opening the lid causes a loss of heat and steam, resulting in a slower
cooking time. If you find it necessary to open the lid, you may want to
add a small amount of water to help restore the cooking time.

4. Altitude, humidity and outside temperature will affect cooking times.
5. This steaming chart is for reference only. Actual cooking time may vary.

Débrancheztoujoursl'appareiletlaissez-lerefroidircomplètementavantdele
nettoyer.

1.Retirezleboldecuissoninterne.Lavez-ledansuneeausavonneusechaude,
enutilisant

uneépongeouunelavette.
2.Rincez-lesetessuyez-lesjusqu'àcequ'ilssoientcomplètementsecs.
3.Répétezceprocessusavecleplateauvapeuretlesautresaccessoiresfournis

avec
l'appareil.

4.Nettoyezlasurfaceintérieureducouvercleavecun
chiffonhumideetchaud.Essuyez

avecunchiffondoux.
5.Nettoyezlecorpsducuiseuràrizetlasurfaceintérieure

du
couvercleavecunchiffonhumide.

6.Pournettoyerl'éventàvapeur(ànettoyeraprèschaque
utilisation):
•Tirezl'éventàvapeurversl'extérieurcommeindiquéà

laFigure1.
•Videzetlavezl'éventàvapeurdansdel'eausavonneuse

chaude.Rincezcomplètement.
•Essuyezl'éventàvapeuravecunchiffondoux.
•Réinsérezl'éventàvapeurpourlaprochaineutilisation.

•N'utilisezpasd'agentsnettoyantsabrasifs,detamponsàrécureroudeproduits
quinesontpasconsidéréscommepouvantêtreutilisésentoutesécuritésur
dessurfacesantiadhésives.

•CetappareilNEVAPASaulave-vaisselle.LebolinterneetlesaccessoiresNE
VONTPASaulave-vaisselle.

NETTOYAGEDEL'APPAREIL

CONSEILSUTILES
1.Rincezlerizavantdeleplacerdanslebolinternepourledébarrasserde

l'excédantdesonetd'amidon.Cecipermettrad'éviterquelerizne
brunisseetnecolleaufonddubol.

2.Sivousavezéprouvédesproblèmesdecegenreavecletypederizque
vousutilisez,essayezd'ajouterunefinepelliculed'huilevégétaledansle
fonddubolinterne,ouvaporisez-leavecunaérosoldecuisine
antiadhésifavantd'ajouterleriz.

3.Commeilexistedenombreusessortesderiz(voirlasection«Àproposdu
riz»enpage13),lesmesuresderiz/d'eaupeuventvarierlégèrement.

4.Pourunrizplustendre,laissezleriztremperpendant10à20minutes
avantdelecuire.

GUIDEDECUISSON

Figure1
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COOKING GUIDE

MEAT STEAMING CHART:

Meat Amount of
Water Steaming Time Safe Temperature

Fish 2 Cups 15 Min. 140º

Chicken 2-1/2 Cups 20 Min. 165º

Pork 2-1/2 Cups 20 Min. 160º

Beef 2-1/2 Cups
Medium = 15 Min.

Medium-Well = 20 Min.
Well = 23 Min.

160º

NOTE
1. Steaming times may vary depending on the cut of meat being used.
2. To ensure meat tastes its best, and to prevent possible illness, check that

meat is completely cooked prior to serving. If it is not, simply place more
water in the inner pot and repeat the cooking process until meat is
adequately cooked.

10

RIZNONCUIT

EAUPOURLERIZ
BLANCEN

UTILISANTLATASSE
DEMESURE

LIGNEDENIVEAU
D'EAUPOURLERIZ

BLANCÀ
L'INTÉRIEURDUBOL

RENDEMENT
APPROXIMATIFDERIZ

CUIT
2Tasses2-1/2TassesLigne24Tasses
3Tasses3-1/2TassesLigne36Tasses
4Tasses4-1/2TassesLigne48Tasses
5Tasses5-1/2TassesLigne510Tasses
6Tasses6-1/2TassesLigne612Tasses
7Tasses7-1/2TassesLigne714Tasses
8Tasses8-1/2TassesLigne816Tasses
9Tasses9-1/2TassesLigne918Tasses

10Tasses10-1/2TassesLigne1020Tasses

TableauDesMesuresPourLeRizBlanc/L'eau:

GUIDEDECUISSON

RIZNONCUIT

RIZBRUN:
EAUAVECLATASSEDE

MESURE
RENDEMENTAPPROXIMATIF

DERIZCUIT
2Tasses3Tasses4Cups
3Tasses4-1/4Tasses6Cups
4Tasses5-1/2Tasses8Cups
5Tasses6-3/4Tasses10Cups
6Tasses8Tasses12Cups
7Tasses9-1/4Tasses14Cups
8Tasses10-1/2Tasses16Cups

TableaudesmesurespourleRizBrun/l'eau:

*Enraisondelaquantitéd'eauadditionnellequ'ilestnécessaired'utiliser
pourcuirelerizbrun,unmaximumde8tassesderizbrunpeutêtrecuiten
uneseulefois.
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Rice is a valuable source of low fat, complex carbohydrates and is
abundant in thiamin, niacin and iron. It is an essential ingredient for a
healthy diet.

There are many different varieties of rice available in the market.
Your Aroma® Rice Cooker can cook any type perfectly every time.
Following are the commonly available varieties of rice and their
characteristics:

11

ABOUT RICE

Long Grain Rice
Typically this rice is not starchy and
has loose, individual grains after
cooking. "Carolina" is firm, and
"Jasmine" is the firmest of the long
grain variety and is flavorful and
aromatic.

Short Grain Rice
Short grain is characteristically soft,
sticky and chewy. This is the rice
used to make sushi. "California
Rice" is soft; "Sweet Rice", often
called "pearl" rice for its round
shape, is extra sticky and is
excellent for making rice pudding.

Brown Rice
Brown rice is often considered the
most healthy variety. It has bran
layers on the rice grains and
contains more B-complex vitamins,
iron, calcium, and fiber than
polished (white) rice. The most
popular brown rice is long grain
and has a chewy texture.

Wild Rice
Wild Rice comes in many delicious
varieties and mixes. Often it is
mixed with long grain rice for its
firmer texture and rich brown to
black color. Wild rice makes
wonderful stuffing for poultry when
cooked with broth and mixed with
your favorite dried fruits.

INSTRUCTIONSPARTICULIÈRES
•Lacompositiondurizbrun,durizsauvageetdesmélangesderizest

variable.Certainesvariationspeuventnécessiterdestempsdecuisson

pluslongset/ouunequantitéd'eauadditionnellepourobtenirlesmeilleurs

résultatspossibles.Veuillezvousreporterauxinstructionsindiquéessurles

emballagesdechaqueproduitpourlesconseilsdecuisson.

•Latassedemesurefournieestconformeauxnormesdel'industrieduriz

(180mL)etn'équivautpasàunetassedemesureaméricaine.Lestasses

deriz/d'eauindiquéesdansletableauci-dessusutilisentcommeréférence

latassedemesurefournieavecl'appareil.

•Nepasmettreplusde10tassesderiznoncuit(8tassespourlerizbrun)

dansl'appareilenuneseulefois.Lacapacitémaximaledecetappareil

estde10tassesderizcru(8tassespourlerizbrun)produisant20tassesde

rizcuit(16tassesderizbrun).

GUIDEDECUISSON
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TROUBLESHOOTING

Because rice varieties may vary in their make-up, results may
differ. Below are some troubleshooting tips to help you achieve the
desired consistency.

PROBLEM SOLUTION

Rice is too dry/hard
after cooking.

If your rice is dry or hard/chewy when the rice
cooker switches to WARM mode, additional
water and cooking time will soften the rice.
Depending on how dry your rice is, add ½ to
1 cup of water and stir through. Close the lid
and press the “COOK” button. When rice
cooker switches to warm mode, open the lid
and stir the rice to check the consistency.
Repeat as necessary until rice is soft and
moist.

Rice is too moist/soggy
after cooking.

If your rice is still too wet or soggy when the
rice cooker switches to warm mode, use the
rice paddle to stir the rice. This will redistribute
the bottom (moistest) part of the rice as well
as release excess moisture. Close the lid and
allow to remain on warm mode for 10-30
minutes as needed, opening the lid and
stirring periodically to release excess moisture.
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TABLEAUDECUISSONPOURLESLÉGUMES:
LÉGUMEQUANTITÉD'EAUTEMPSDECUISSONÀLA

VAPEUR
Asperges1/2Tasse10Minutes

Brocoli1/4Tasse5Minutes
Chou1Tasse15Minutes

Carottes1Tasse15Minutes
Chou-fleur1Tasse15Minutes

Maïs1Tasse15Minutes
Aubergine1-1/4Tasse20Minutes

Haricotsverts1Tasse15Minutes
Petitspois1/2Tasse10Minutes
Épinards1/2Tasse10Minutes
Courge1/2Tasse10Minutes
Zucchini1/2Tasse10Minutes

CONSEILSUTILES
1.Étantdonnéquelaplupartdeslégumesn'absorbentqu'unepetite

quantitéd'eau,iln'yapaslieud'augmenterlaquantitéd'eaupourune
portionplusimportantedelégumes.

2.Pourlacuissonàlavapeuretlacuissondurizsimultanément,veuillez
suivrelesinstructionsfourniespourlacuissondurizenpages7et9.
Placezleplateauvapeurau-dessusdurizalorsqu'ilcuitpendantla
duréedetempsnécessaire,envérifiantàintervallesplusoumoins
réguliersledegrédecuissondesaliments.N'essayezpasdecuireplusde
8tassesderiz(noncuit)toutenfaisantcuiredesalimentsàlavapeur,
carilneserapaspossibled'installerleplateauvapeurdanslecuiseurà
riz.

3.Laissez,sipossible,lecouverclefermépendanttoutleprocessusde
cuissonàlavapeur.

Lefaitd'ouvrirlecouverclecauseunepertedechaleuretdevapeur,ce
quiralentitletempsdecuisson.Sivousjugeznécessairedesouleverle
couvercle,nousvousrecommandonsd'ajouterunepetitequantité
d'eaupouraideràrétablirletempsdecuisson.

4.L'altitude,l'humiditéetlatempératureextérieureontuneffetsurles
tempsdecuisson.

5.Letableaudecuissonàlavapeurestfourniauxfinsderéférence
uniquement.Letempsréeldecuissonpeutvarier.

GUIDEDECUISSON
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LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in
material and workmanship for one year from provable date of purchase
in the continental United States.

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the
product is returned, freight prepaid with proof of purchase and U.S.
$13.00 for shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll free number
below for a return authorization number. Allow 2-4 weeks for return
shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on the part of the owner. Warranty is also invalid in any case
that the product is taken apart or serviced by an unauthorized service
station.

This warranty gives you specific legal rights and which may vary from
state to state and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 5:00 PM, Pacific Time
Website: www.aromaco.com
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TABLEAUDECUISSONÀLAVAPEURDELAVIANDE:

ViandeQuantitéd'eauTempsdecuissonàla
vapeur

Température
sécuritaire

Poisson2Tasses15Min.140º

Poulet2-1/2Tasses20Min.165º

Porc2-1/2Tasses20Min.160º

Boeuf2-1/2Tasses
Saignant=15Min.
Àpoint=20Min.
Biencuit=23Min.

160º

REMARQUE
1.Lestempsdecuissonpeuventvarierenfonctiondumorceaudeviande

utilisé.
2.Pours'assurerquelaviandealegoûtleplussavoureuxpossible,etpour

éviterd'éventuellesmaladies,assurez-vousquelaviandesoitcuite
complètementavantdelaservir.Siellen'estpasentièrementcuite,
ajoutezsimplementdel'eaudanslebolinterneetrépétezleprocessus
decuissonjusqu'àcequelaviandesoitcuiteconvenablement.
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Lerizestunesourceimportantedeglucidescomplexesetdefaible
teneurengrasetilabondeenvitamineB1,vitamineB3etenfer.C'estun
ingrédientessentielpourunesainealimentation.

Denombreusesvariétésderizsontvenduesdanslecommerce.
VotrecuiseuràrizAroma®peutcuiren'importequeltypederizàla
perfection,chaquefoisquevousl'utilisez.Nousvousindiquonsci-aprèsles
variétésderizgénéralementvenduesdanslecommerceetleurs
caractéristiques:

ÀPROPOSDURIZ

Rizàgrainslongs
Ceriznecontientgénéralement
pasd'amidonetsesgrainsse
séparentunefoiscuit.Leriz«
Carolina»estunrizfermeetleriz«
Jasmin»,leplusfermedetoutela
variétéderizàgrainslongs,a
beaucoupdesaveuretd'arôme.

Rizàgrainscourts
Lerizàgrainscourtsest
généralementtendre,collantet
moelleux.C'estlerizutilisépour
fairelesushi.Le«rizcalifornien»est
tendre;le«rizglutineux»,souvent
appelé«rizperlé»enraisondesa
formearrondie,esttrèscollantetil
estparfaitpourfairedupuddingau
riz.

Rizbrun
Lerizbrunestsouventconsidéré
commeétantlavariétéderizla
plussaine.Sesgrainssont
recouvertsdecouchesdesonetil
contientplusdevitaminesB
complexes,defer,decalciumet
defibrequelerizpoli(blanc).Leriz
brunlepluscourantadesgrains
longsetuneconsistance
moelleuse.

Rizsauvage
Lerizsauvageestproposéen
diversesvariétésetcombinaisons
savoureuses.Ilestsouventmélangé
àdurizàgrainslongspoursa
textureplusfermeetsacouleurqui
variedebrunintenseànoir.Leriz
sauvagesertdemerveilleusefarce
pourlavolaillequandilestcuit
avecunbouillonetagrémentéde
vosfruitssecspréférés.
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DÉPANNAGE

Commelesvariétésderizontdescompositionsdifférentes,les
résultatsobtenusnesontpastoujoursidentiques.Vostrouverez,ci-après,
quelquesconseilspourvousaideràrésoudrelesproblèmesetobtenirla
consistancerecherchée.

PROBLÈMESOLUTION

Lerizesttropsec/dur
aprèslacuisson.

Sivotrerizestsecoudur/difficileàmâcher
quandlecuiseuràrizpasseenmode«
MAINTIENAUCHAUD»,lefaitd'ajouterde
l'eauetdeprolongerletempsdecuisson
rendralerizplustendre.
Enfonctiondudegrédesécheressedevotre
riz,ajoutezentre½et1tassed'eauetremuez
pourmélangerl'eau.Fermezlecouvercleet
appuyezsurlebouton«CUISSON».Quandle
cuiseuràrizpasseenmode«Maintienau
chaud»,enlevezlecouvercleetremuezleriz
pourvérifiersaconsistance.Répétezautant
defoisquenécessairejusqu'àcequeleriz
soittendreethumide..

Lerizesttrop
humide/mouilléaprès
lacuisson.

Sivotrerizestencoretropmouilléouramolli
quandlecuiseuràrizpasseenmode«
Maintienauchaud»,utilisezlaspatulepour
remuerleriz.Lefaitderemuerlerizpermettra
deredistribuerlapartieduriz(laplushumide)
quisetrouveaufonddel'appareiletde
laissers'échapperl'humiditéexcessive.Fermez
lecouvercleetlaissezl'appareilfonctionner
enmode«Maintienauchaud»pendant10
à30minutes,aubesoin,ensoulevant
périodiquementlecouverclepourremuerle
rizetlaisserl'humiditéexcessives'échapper.

15



GARANTIELIMITÉE

AromaHousewaresCompanygarantitqueceproduitestexemptde
défautsdematérieloudefabricationpourunepérioded'unanà
compterdeladated'achatprouvéedanslesétatscontinentauxdes
États-Unis.

Àl'intérieurdecettepériodedegarantie,AromaHousewaresCompany
répareraouremplacera,àsaseulediscrétion,lespiècesdéfectueuses,
àconditionqueleproduitsoitrenvoyé,enportpayé,aveclapreuve
d'achatetunmontantde13,00$USpourlesfraisd'expéditionetde
manutentionpayableàAromaHousewaresCompany.Avantde
retournerunarticle,veuillezappeleraunumérosansfraisindiquéci-
dessouspourobtenirunnumérod'autorisationderetour.Prévoyezde2à
4semainespourrecevoirleproduitexpédié.

Cettegarantienecouvrepasunemauvaiseinstallation,unmauvais
usage,unabusoudelanégligencedelapartdupropriétaire.La
garantien'estpasvalidenonplusdanstouslescasoùleproduitest
démontéouréparéparuncentredeservicenonautorisé.
Cettegarantievousdonnedesdroitslégauxspécifiquesquipeuvent
varierd'unétatàl'autreetnecouvrepaslesrégionssituéesendehors
desÉtats-Unis.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

Dulundiauvendredi:de8h30à17h,HeureduPacifique
SiteWeb:www.aromaco.com
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