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

At Aroma we've mastered the art of cooking perfect, fluffy rice at the touch of
a button, so you don't have to. In the Aroma rice cooker, cooking
terminates automatically and switches to the convenient "Keep-Warm" mode,
so you don't have to watch the clock or worry about overcooking your rice. This
versatile appliance also steams vegetables, meats and fish and it will even cook
soups or stock.

Ideal for preparing nutritious, well-balanced meals, steaming locks in food’s
natural flavor, moisture and nutrients without the use of added oils or fat.
Because we believe that healthy meals should also be convenient, this rice
cooker cooks entire meals in one simple step - steaming meat or vegetables as
rice cooks- saving time and energy.

This manual contains instructions on using your new rice cooker as well as some
additional information about rice. For recipe suggestions or for new home
appliance ideas, please visit us online at www.AromaCo.com.

FelicitacionesensucompradeUno-TocaArrocerayVaporerade
10tazas!

Aromahemosdominadoelartedecocinararrozvellosoyperfectoconsoloun
botónparaqueustednotengaquehacertrabajo.Conelarrocerade
Aroma,cocinarterminaautomáticamenteycambiaalmodode"keepwarm,"
paraquenotengaquemiraralrelojopreocuparseporsobrecocinarsuarroz.
Esteaparatoversátiltambiénvaporaverduras,carneypescadoyaúncocina
sopasycaldos.

Idealparaprepararcomidanutritivaybienequilibrada,elmétododevaporar
encierraelsabor,lahumedadylosnutritivosdesucomidasinelusodegrasao
aceite.Porquenosotroscreemosquelacomidasanadebeserconveniente,
estaarroceracocinacomidasenterasensolounpasosimple-hacecarneo
verdurasalavezquecocinaarroz-leahorratiempoyenergíaparausted.

Estemanualcontieneinstruccionessobrecomousarsunuevaarrocerayalgu-
nainformaciónadicionalsobreelarroz.Paraconsejossobrerecetasoideas
paranuevosaparatosparasuhogar,porfavorvisítanosenlíneaa
www.AromaCo.com.



MEDIDASIMPORTANTESDESEGURIDAD

1.Importante:Leacuidadosamente
todaslasinstruccionesdeseguridad
antesdecomenzarausarelaparato
porprimeravez.

2.Notoquelassuperficiescalientes.
Utiliceparaellolosmangosolasperil-
las.

3.Useelaparatosobreunasuperficie
nivelada,secayresistentealcalor.

4.Paraprotegerseyevitarunchoque
eléctrico,nosumerjaenaguaoen
cualquierotrolíquidoelcordón,la
clavijaoelaparatomismo.

5.Mantengaelaparatofueradel
alcancedelosniñosparaevitaracci-
dentes.

6.Asegúresedequeelaparatoesté
apagadoOFF,cuandonoseesté
usando,antesdeponerleoquitarle
partesyantesdelimpiarlo.

7.Nopongaafuncionarningúnaparato
sielcordóneléctricoolaclavijade
enchufeestándañadososilaunidad
nofuncionabienosisehadañadode
algunamanera.Regreseelaparatoa
laagenciadeservicioautorizadamás
cercana,pararevisión,reparacióno
ajuste.

8.Noutiliceaditamentosoaccesorios
quenoseansurtidosorecomendados
porelfabricante.Laspartesincom-
patiblescreanunpeligro.

9.Noseuseenexteriores.
10.Nodejequeelcordóncuelguesobre

laorilladelamesaodelmostradorni
toquelassuperficiescalientes.

11.Nocoloqueelaparatosobreocerca
deunarejilladegasoeléctrica
encendidasnidentrodeunhorno
caliente.

12.Noutiliceelaparatoparaotrousoque
noseaelindicado.

13.Sedeberántomarprecauciones
extremasalmoverelaparatocuando
contengaarrozuotroslíquidos
calientes.
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IMPORTANT SAFEGUARDS

14.Durantelaetapadecocimiento,
podráobservarvaporsaliendodelas
ventanillassobrelastapas.Estoes
normal.Nocubra,toqueniobstruya
laventanilladevapor.

15.Úseseúnicamenteconunatomacorri-
enteACde120V.

16.Siempredesconectedesdelabase
delatomacorrientedelapared.
Nuncajaledelcordón.

17.Laollaarroceradeberáoperarseen
uncircuitoeléctricoseparadode
otrosaparatosqueesténfuncionan-
do.Sielcircuitoeléctricosesobrecar-
gaconotrosaparatos,puedeserque
estaunidadnofuncioneadecuada-
mente.

18.Asegúresesiempredequelacacero-
laparacocinarinternaestésecapor
lapartedeafueraantesdeusarla.Si
lacacerolaparacocinarsemete
húmedaenlaollaarrocera,esto
dañaráalproducto,ocasionando
quenofuncionebien.

19.Recomendamosquesetomenpre-
caucionesextremasalabrirlatapa
duranteeltiempoquecocineo
despuésdehabercocinado,yaque
elvaporcalienteescaparádelaolla
yestopodríaocasionarquemaduras.

20.Elarroznodebepermanecerdentro
delaolladearrozconlafunciónde
"mantenercaliente"pormásde24
horas.

21.Paraevitardañosodeformaciones,
nouselaollainternasobreunaestufa
oquemador.

22.Antesderetirarelenchufedelatoma
decorrienteeléctricadelapared,
asegúresedequeelaparatohaya
sidoapagado.

23.Parareducirelriesgodeincendioo
choqueeléctrico,cocinarecipiente
interior.

Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

GUARDEESTASINSTRUCCIONES

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.
Contact Aroma customer service 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 vent on the top of the rice
cooker as it is extremely hot and
may cause scalding.

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 the 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
scalding.

20. Rice should not be left in the inner
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
1



¡NODEJEQUEELCABLE
CUELGUE!

¡MANTENGALO
LEJOSDELOS
NINOS!
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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

countertop or tabletop where it can be pulled by children or tripped over
unintentionally.

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.
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1.Seproporcionauncableeléctricocortoconelpropósitodereducirel
riesgodetropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadoscon
sumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeser

porlomenosigualquelaclasificacióneléctricadelaparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelguepor

elbordedelmostradoromesaendondepudieraserjaladoporun
niñooalguienpudieratropezarseconelcablesinquerer.

Siesteaparatotieneployapolarizada:
Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuede
entrar,llameaunelectricistacalificada.Nointentedemodificarlaclavija,es
muypeligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporelfabri-
canteosuagenciadeserviciouotrapersonacalificadaparahacerquese
evitacualquierpeligro.

ESTEAPARATOESPARAUSODOMÉSTICO.

SHORT CORD INSTRUCTIONS
INSTRUCCIONESDECABLECORTO

POLARIZED PLUG
PLOYAPOLARIZADA
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PARTS IDENTIFICATION
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IDENTIFICACIONDELASPARTES

1. Lid
2. Handle
3. Steam Vent
4. Condensation Collector
5. Indicator Lights
6. Power Switch
7. Nonstick Inner Pot
8. Measuring Cup
9. Rice Paddle
10. Steam Tray

1

2

3

4

5

6

7
8

9

10

1.Tapa
2.Mango
3.Ventanilladevapor
4.Colectordecondensación
5.Lucesdeindicador
6.Interruptordecocer
7.Ollainteriorantiadherente
8.Tazademedir
9.Espátulaparaelarroz
10.Charolaparacocinaravapor

1

2

3

4

5

6

7
8

9

10
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Before First Use:
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 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.
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Leacuidadosamentelasinrucionesantesde
usaresteaparato:
1.Leatodaslasinstruccionesymedidasimportantesdeseguridad.
2.Retiretodoslosmaterialesdeempaqueyasegúresedequelosartículosse

recibanenbuenascondiciones.
3.Rompatodaslasbolsasdeplástico,yaquepuedenrepresentarunriesgopara

losniños.
4.Lavelosaccesoriosylatapaderadevidrioconaguatibiayjabón.Enjuáguelosy

séqueloscompletamente.
5.Saquelaollainteriordelaollaarroceraylávelaconaguatibiayjabón.

Enjuáguelayséquelatotalmenteantesdevolverlaaponerdentrodelaolla.
6.Limpieelcuerpodelaollaconunatoallahúmeda.

•Noutilicelimpiadoresabrasivosnifibrasparatallar.
•Enningúnmomentosumerjaenaguaoalgúnotrolíquido,labasedelaollaarro-

cera,elcordónnilaclavija.
Paracocinararroz:
1.Utilicelatazademedir,quevieneconelproducto,paramedirelarroz.Una

medidarasadeestatazaparamedirequivaleaunataza.
2.Enjuagueelarrozdentrodeunrecipientehastaqueelaguasalgarelativamente

clara.Agruegeelarrozalaollainterior.
3.Deacuerdoconlaslíneasdemedicióndeaguamarcadasdentrodelaollao

bienutilizandolatazademedir,agreguelacantidaddeaguaadecuada.Enla
página7seincluyeunatablaconlasmedidasparaelagua/arroz.

4.Sideseaobtenerunarrozmássuave,déjeloremojandode10a20minutos.
5.Asegúresedequeelexteriordelaollaestácompletamentelimpioyseco.

Coloquelaollainteriorenelcuerpodelaparato.Esimportantequenohay
aguaniotrasustanciaenelexteriordelaollacuandolacoloqueenelcuerpo.
Tapelaollayenchufeelcordóneléctricoenlatomacorriente.

6.Presioneelinterruptorhaciaabajo,almododecocinar("cook").Elfocoindi-
cadorseencenderá.Unavezterminadoelcocimiento,laarroceracambiaráal
mododecalentamientoyelfocoindicadorseencenderá.

7.Unavezterminadoelcocimiento,dejereposarelarrozde5a10minutos,sin
destapar.Estoaseguraráqueelarrozquedebiencocido.

8.Laarrocerasequedaráenelmododecalentamientohastaquesedesconecte
elenchufedelatomacorriente.Desconectelaollaarroceraunavezqueter-
mineelcocimiento.

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 equal to roughly ¾ of a
standard U.S. cup (240mL).

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

the inner pot, add the appropriate amount of water. For added convenience, a
“Rice/Water Measurement” chart is located on page 7 of this instruction manual.

5. For softer rice, allow rice to soak for 10-20 minutes.
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. Place the lid over the top and plug the power cord
into a wall outlet.

7. Press down on the power switch. The “Cook” light will illuminate. When the rice is
finished, the unit will automatically switch to “Keep-Warm” mode and the “Warm”
light will illuminate.

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

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

CAUTION:
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 cooker.

¡CUIDADO!:
Esmuyimportantequelaollainteriorestécompletamentelimpiaysecaantes
dequesecoloqueenelcuerpodelaarrocera.Lapresenciadeaguauotras
sustanciasenlasuperficieexteriordelaollapuedecausarqueesteaparato
malfuncione.HOW TO USE

INSTRUCCIONESDEUSO

To avoid loss of steam and longer cooking times, do not open the lid at any
point during the cooking process.

NOTE:
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To Cook Soups and Stews:
1. Add ingredients to inner pot and place pot in rice cooker.
2. Press down on the power switch. The “Cook” light will illuminate.
3. Allow soup to cook until ready, stirring often.
4. When soup is finished cooking, lift up the power switch to use the “Keep-

Warm” mode. The “Warm” light will illuminate.
5. Rice cooker will remain in “Keep-Warm” mode until it is unplugged. Be sure

to unplug the unit from the wall outlet when it is not in use.

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

according to the food to be cooked. Convenient steaming guides have
been provided on page 8 and 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 on to the inner pot. Place the lid over the top and plug the power cord
into a wall outlet.

4. Press down on the power switch. The “Cook” light will illuminate.
5. When steaming is complete, the unit will automatically switch to “Keep-Warm”

mode. We recommend keeping food on “Keep-Warm” mode no longer than
5-10 minutes to avoid over cooking.

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

HELPFUL HINTS:
1. Rinse rice before placing 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 nonstick spray to the bottom of
the inner pot before adding rice.

3. The chart on page 7 is only a general measuring guide. As there are many
different kinds of rice available (see “About Rice” on page 12), rice/water
measurements may vary slightly.

Paracoceralimentosalvapor:
1.Coloquelarejillaparavapordentrodelaollainterior.
2.Coloquelosalimentosenlarejilla,siesquecabenallí,opóngalosenuntazóna

pruebadecaloryluegocoloqueeltazónsobrelarejilladentrodelaollaarro-
cera.

3.Agreguelacantidaddeaguadeseadaalaollainterior.Enlaspáginas8(para
vegetales)y9(paracarne)apareceunasguíasútilesparacoceralvapor.

4.Asegúresedequelasuperficieexteriordelaollaestácompletamentesecay
limpia.Coloquelaollainteriorenelcuerpodelaarroceraypongalatapadera
devidrioencimadelaarrocera.

5.Presioneelinterruptorhaciaabajo,almododecocimiento("cook").
6.Cuandohayaterminadoelcocimientoalvapor,laarroceracambiará

automáticamentealmododecalentamiento("warm").Serecomiendaqueno
dejelosalimentosenelmododecalentamientomásde5a10minutospara
evitarquesesobrecuezan.

7.Laarrocerapermaneceráalmododecalentamientohastaqueelenchufesea
desconectadodelatomacorriente.Siempredesenchúfelaarroceradespués
deusarla.

Paracocersopasyguisados:
1.Agreguelosingredientesalaollaineriorycolóquelaenlaarrocera.
2.Presioneelinterruptorhaciaabajo,almododecocimiento(“cook”).
3.Dejarlasopaacocerhastaquesealista,agitandodemenudo.
3.Levanteelinterruptorhaciahaciaarribadespuésdecocer.Laarroceracam-

biaráalmododecalentamiento("warm")
4.Laarrocerapermaneceráalmododecalentamientohastaqueelenchufesea

desconectadodelatomacorriente.Siempredesenchúfelaarroceradespuésde
usarla.

CONSEJOSÚTILES:
1.Enjuagueelarrozparaquitarleelexcesodesalvadoyalmidón.Estoevi-

taráqueelarrozsequemeosepegueenelfondodelaolla.
2.Siseleestápegandoelarrozdebidoaltipodearrozqueestáusando,

intenteagregarunaligeracapadeaceitevegetalorocío(spray)antiad-
herentealfondodelaollainteriorantesdeagregarelarroz.

3.Latablaessólounaguíageneraldemedición.Puestoqueexisteuna
granvariedaddeclasesdearrozenelmercado(véase“Acercadel
Arroz“enlapágina12),lasmedidasdearroz/aguapuedenvariarl
igeramente.

HOW TO USE
INSTRUCCIONESDEUSO
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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 5 cups (uncooked) of rice if trying to use the steam tray
simultaneously. The steam tray will not fit properly once rice cooks.

2. Place the inner pot into the unit and begin to cook the rice.
3. Refer to the steaming guides for vegetables (page 8) or meat (page 9) 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.
When the rice is ready it will automatically switch to “Keep-Warm” mode.

8. The rice cooker will remain on “Keep-Warm” mode until it is unplugged. Be
sure to unplug the cord from the wall outlet when not in use.

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.

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. Paracocinararrozycoceralvaporalavez:
Unadelasfuncionesmásconvenientesdeestearroceraeslacapacidadde
cocerarrozyvaporaralimentossimultáneamente.Esidealparacocinarcomi-
dascompletosdeliciososenunasolaolla.

1.Agruegeelarrozeelaguaalaollainterior.Nointentarcocermásque5tazas
dearroz(crudo)sisedeseecocinaralvaporalavez.Labandejapara
vaporarnocaberá.

2.Coloquelaollainteriorenlabasedelaarroceraypresioneelinterruptor
haciaabajo.

3.Uselastablasdereferenciaparavegetales(página8)yparacarne
(página9)parasugerenciasytiemposdecocimientoaproximados.

4.Serecomiendaagregarlabandejacercadelfindelciclodecocimientopara
evitarquelacomidaseenfríeantesdequeestélistoelarroz.Pongalacarne
y/olosvegetalesenlarejillaparavaporar.Abrelatapaconmuchocuidado
porquevaporcalienteseescapará.Coloquelarejillaparavaporarenlaolla
interior.

5.Cierralatapaypermitequecontinuecocinando.
6.Unavezquelosalimentoshancocidosporeltiemponecesario,abrelatapa

conmuchocuidado.Elvaporcalienteseescapará.Remuevalabandeja
paravaporar,concuidadoporqueestarácaliente,yasegúresedequelos
alimentosesténlistos.

7.Cierralatapaypermitequeelarrozcocinehastaqueestéterminado.La
arrocerasoñaráycambiaráautomáticamentealmodode‘WARM’
(calentar).

NOTA:
Sepuedevaporarlacomidadurantecualquierpartedelciclodecocimien-
to.Serecomiendavaporaralfindelcicloparaevitarquelosalimentosse
enfríenantesdequeelarrozestélisto.

PRECAUCIÓN:
•Noabralatapacuandolaollaestáenusosinoesnecesario.
•Silaollaparacocerestámojadaysecolocanuevamenteenlaollainte-

rior,causarádañosyfallasalproducto.

HOW TO USE
INSTRUCCIONESDEUSO
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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 of uncooked rice (8 cups if brown rice) which yields 20 cups of
cooked rice (16 cups brown rice).

INSTRUCCIONESESPECIALES:
•Elarrozintegraldemoramásencocinarqueelarrozblancodebidoalas
capasextrasdelosgranosdetrigo.Laslíneasdemedirenlaollainterior
seaplicansolamentealarrozblanco.Veaalatablademedidaspara
instruccionesespecialesparacocinararrozintegral.

•Elarrozintegral,salvajeyotrostiposdearrozvaríanensuscontenidos.
Algunostiposdearrozpodránrequeriruntiempomáslargoparacocinar
y/oaguaadicional.Consulteconlasinstruccionesdelpaquetepara
sugerenciasdecomococinarlo.

•Latazaparamedirincluidanoesigualaunatazaestándar.Latablase
refiereatazasdearroz/aguasegúnlatazaparamedirincluida.

•Lacapacidadmáximadelaarroceraes10tazasdearrozcrudo(8
tazasarrozintegral)queseequivalea20tazasdearrozcocido(16tazas
siesarrozintegral).Nopongamásque10tazasdearrozcrudo(8tazas
siesarrozintegral)enlaollainterior. COOKING GUIDE
GUIASDECOCCION

UNCOOKED
RICE

WHITE RICE
WATER WITH MEAS-

URING 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:

* 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:

*Debidoalaaguaadicionalqueserequireconelarrozintegral,lacapacidad
máximaparaarrozintegralesde8tazas.

Tablademedidasdearrozblanco:

20Tazas Línea10 10-1/2Tazas 10Tazas
18Tazas Línea9 9-1/2Tazas 9Tazas
16Tazas Línea8 8-1/2Tazas 8Tazas
14Tazas Línea7 7-1/2Tazas 7Tazas
12Tazas Línea6 6-1/2Tazas 6Tazas
10Tazas Línea5 5-1/2Tazas 5Tazas
8Tazas Línea4 4-1/2Tazas 4Tazas
6Tazas Línea3 3-1/2Tazas 3Tazas

4Tazas Línea2 2-1/2Tazas 2Tazas

ARROZ
COCIDO

ARROZBLANCO
LÍNEA

ADENTRO
DELAOLLA

ARROZBLANCO
AGUACON
LAMEDIDA

ARROZCRUDO

ARROZCRUDO
ARROZINTEGRAL

AGUACONLAMEDIDA
ARROZ
COCIDO

2Tazas3Tazas4Tazas
3Tazas4-1/4Tazas6Tazas
4Tazas5-1/2Tazas8Tazas
5Tazas6-3/4Tazas10Tazas
6Tazas8Tazas12Tazas
7Tazas9-1/4Tazas14Tazas
8Tazas10-1/2Tazas16Tazas

Tablademedidasdearrozintegral:
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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

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. Whenever 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.

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

Tablaparacoceralvapor:

10Minutos 1/2Taza Calabacín

10Minutos 1/2Taza Calabaza

10Minutos 1/2Taza Espinaca

10Minutos 1/2Taza Chicharos

15Minutos 1Taza Ejotes

20Minutos 1-1/4Tazas Berenjena

15Minutos 1Taza Maiz

15Minutos 1Taza Coliflor

15Minutos 1Taza Zanahoria

15Minutos 1Taza Col

5Minutos 1/4Taza Brocoli

10Minutos 1/2Taza Espárragos

TIEMPODECOCIMIEN-
TO CANTIDADDEAGUA VEGETAL

SUGERENCIASÚTILES:
1.Lamayoríadelosvegetalesabsorbenunicamenteunapequeñapartede

aguacuandoseestáncocinandoalvapor,noesnecesario
cambiarlacantidaddeaguaparacocinaralvapordiferentesalimentos.

2.Mantengalatapasiemprecerradadurantetodoelprocesodecoceral
vapor.Elabrirlatapacausaráunapérdidadecaloryvapor,resultando
enuntiempodecocciónmáslento.Siesnecesarioabrirlatapa,talvez
deseeagregarunapequeñacantidaddeaguaalaollaparaayudara
reponereltiempodecocción.

3.Laaltura,lahumedadylatemperaturaexteriorafectaránlostiemposde
cocción.

4.Latabladecocciónalvaporessóloparapropósitosdeconsulta.El
tiemporealdecocciónpuedevariar.COOKING GUIDE
GUIASDECOCCION

The times above are cooking times once water has reached a boil. Time
needed to reach boiling will vary depending upon the amount of water
used.

NOTE:

Lostiemposantedichossontiemposdecocciónunavezqueelaguaha
alcanzadounaebullición.Eltiemponecesarioalcanzarlaebulliciónvariará
dependiendodelacantidaddeaguausada.

NOTA:
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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

1. Steaming times may vary depending upon 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 the meat is
adequately cooked.

CarneCantidadde
agua

Tiempode
cocimientoTemperaturasana

Pescado2Tazas15Min.140º

Pollo2-1/2Tazas20Min.165º

Carnede
cerdo

2-1/2Tazas20Min.160º

Carnede
vaca

2-1/2Tazas
Ensupunto=15Min.
Bienhecho=20Min.
Muyhecho=23Min.

160º

Tablaparacoceralvaporlascarnes:

SUGERENCIASÚTILES:
1.Eltiempodecocimientopuedevariardependedelanchodelapiezade

carnequeseusa.
2.Paraprotegersedelaenfermedad,asegúresedequelacarneestécocido

adecuadamenteantesdeservir.Siestápocohecho,agreguemásaguaala
ollainterioryrepiteelprocesohastaqueestélista.

HELPFUL HINTS:

COOKING GUIDE
GUIASDECOCCION

The times above are cooking times once water has reached a boil. Time
needed to reach boiling will vary depending upon the amount of water
used.

NOTE:

Lostiemposantedichossontiemposdecocciónunavezqueelaguaha
alcanzadounaebullición.Eltiemponecesarioalcanzarlaebulliciónvariará
dependiendodelacantidaddeaguausada.

NOTA:
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HOW TO CLEAN
CÓMOLIMPIARELAPARATO

• Do not use harsh abrasive cleaners 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.

• Always make sure the outside of the inner pot is dry prior to use. If inner cook-
ing pot is returned when wet, it may damage this product, causing it to mal-
function.

Always unplug unit and allow to cool
completely before cleaning.

To Clean Exterior Body and Inner Rice Pot:
1. Remove the inner cooking pot. Wash it in warm, soapy water using a nylon

sponge or dishcloth.
2. Rinse and dry thoroughly.
3. Wipe the body of the rice cooker clean with a damp cloth.

To Clean the Underside of the Lid: (See Diagram 1)
The underside of the lid should be cleaned after every use.
1. Detach the inner lid from the shaft by gently

tugging it outward. Soak briefly.
2. Wipe the underside of the lid with a warm,

damp cloth.
3. Dry with a soft, dry cloth.
4. Install the inner lid to the outer lid by pressing the

inner lid over the inner lid shaft. After installing the
inner lid, the small side of the inner lid seal should
face you with the outer lid open. If the inner lid is
inserted improperly, the outer lid will not close.

To Clean Heating Plate: (See Diagram 2)
The heating plate should be cleaned after every use.
1. Wipe the heating plate with a warm, damp cloth.
2. Dry with a soft, dry cloth.
3. Rice grains or other dried materials may stick to the

heating plate. Repeat Steps 1 and 2 until the heat-
ing plate is completely clean to ensure full contact
between the inner pot and the heating plate.
Otherwise, the appliance will not close properly and
may overheat.

Diagram 1

Diagram 2

CAUTION:
Never clean the appliance while the cooker is still hot.

•Noutilicelimpiadoresabrasivosásperosoproductosquenoseconsideren
segurosparausarseenrecubrimientosnoadherentes.

•Nosumerjaenaguaoencualquierotrolíquidolaollaarrocera.Esteaparato
nodeberámeterseenlavavajillas.LacacerolainternaTAMPOCOdeberá
lavarseenlavavajillas.

Desconectesiemprelaunidadydejequeseenfríe
completamenteantesdelimpiarla.

Paralimpiarlaollainternadearrozyelcuerpo
1.Saquelacacerolainterna.Lávelaconaguatibiayjabón,usandounaesponjao

toallaparaplatos.
2.Enjuagueysequeperfectamente.
3.Limpieelcuerpodelaollaarroceraconunatoallahúmeda.

Paralimpiarelfondodelatapa:(VeaalaFigura1)
Laparteinferiordelatapasedebelimpiardespués
decadauso.

1.Paseuntrapocalienteyhúmedoporlaparte
inferiordelatapa.

2.Sequeconuntraposuaveyseco.

Paralimpiarlaláminadecalentamiento:
(VeaalaFigura2)

Laláminadecalentamientosedebelimpiardespués
decadauso.

1.Paseuntrapocalienteyhúmedoporlaparteinfe-
riordelatapa.

2.Sequeconuntraposuaveyseco.

Esposiblequelosgranosdearrozyotrosmateriales
secossepeguenalaláminadecalentamiento.
Repitalospasos1y2hastaquelaláminadecalen-
tamientoestécompletamentelimpiaparaasegurar
elcontactocompletoentrelaollainternaylalámi-
nadecalentamiento.Deotromodo,elaparatono
cerrarácorrectamenteypodríasobrecalentarse.

Figura2

Figura1



TROUBLESHOOTING

Because rice variations differ in their make-up, results may vary
depending upon the type of rice being used (see About Rice on page
12). 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 “Keep-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 down the power
switch to “Cook” mode. When the rice
cooker switches to “Keep-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 “Keep-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 “Keep-Warm”
mode for 10-30 minutes as needed, opening
the lid and stirring periodically to release
excess moisture.

SOLUCIONDEPROBLEMAS

Dadoquelasvariedadesdearrozpuedenvariarensucomposi-
ción,losresultadostambiénpuedendiferir.Acontinuaciónseincluyen
algunosconsejosparasolucionarproblemas,afindeayudarlealograr
laconsistenciadeseada..

PROBLEMASOLUCION

Elarrozestásecoy/o
duro.

Sielarrozestásecooduro/gomosocuando
lacacerolaparaarrozcambiaamodo
“Keep-Warm”(CALENTAR),elarrozse
ablandaráconmásaguaymástiempode
cocción.Segúncuánsecoestéelarroz,
agregueentre½y1tazadeagua,y
revuelva.Cierrelatapaypresioneelinter-
ruptordeencendidoenmodo“Cook”
(COCINAR).Cuandolacacerolaparaarroz
cambiaamodo“Keep-Warm”(CALENTAR),
abralatapayrevuelvaelarrozparacontro-
larsuconsistencia.Repitaesteprocedimien-
tosegúnseanecesariohastaqueelarroz
estéblandoyhúmedo.

Elarrozestácaldoso
y/oaguachento

Sielarrozaúnestádemasiadocaldosoo
aguachentocuandolacacerolaparaarroz
cambiaamodo“Keep-Warm”(CALENTAR),
revuelvaconlapaletaparaarroz.Estoredis-
tribuiráelarrozqueestáenelfondo(elmás
húmedo)ytambiénliberaráelexcesode
humedad.Cierrelatapaydejeenmodo
“Keep-Warm”(CALENTAR)durante10a30
minutossegúnseanecesario;abralatapay
revuelvaperiódicamenteafindeliberarel
excesodehumedad.
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Rice is the perfect foundation for today’s healthier eating. It is a nutrient-dense
complex carbohydrate that supplies energy, fiber, essential vitamins and miner-
als and beneficial antioxidants. Rice combines well with other healthy foods
such as vegetables, fruits, meat, seafood, poultry, beans and soy foods.

Nearly 88% of rice consumed in the U.S. is grown in the U.S. Arkansas, California,
Louisiana, Texas, Mississippi and Missouri produce high-quality varieties of short,
medium and long grain rice as well as specialty rices including jasmine, basmati,
arborio, red aromatic and black japonica, among others.

There are many different varieties of rice available in the market. Your Aroma®

Rice Cooker can cook any type perfectly every time. The following are the com-
monly available varieties of rice and their characteristics:

Long Grain Rice
This rice has a long, slender kernel
three to four times longer than its
width. Due to its starch composition,
cooked grains are more separate, light
and fluffy compared to medium or
short grain rice. The majority of white
rice is enriched to restore nutrients lost
during processing. Great for entrees
and side dishes – rice bowls, stir-fries,
salads and pilafs.

Medium Grain Rice
When compared to long grain rice,
medium grain rice has a shorter, wider
kernel that is two to three times longer
than its width. Cooked grains are
more moist and tender than long
grain, and have a greater tendency to
cling together. Great for entrees,
sushi, risotto and rice puddings.

Short Grain Rice
Short grain rice has a short, plump,
almost round kernel. Cooked grains
are soft and cling together, yet remain
separate and are somewhat chewy,
with a slight springiness to the bite.
Great for sushi, Asian dishes and
desserts.

Brown Rice
Brown rice is a 100% whole grain food
that fits the U.S. Dietary Guidelines for
Americans recommendation to
increase daily intake of whole grains.
Brown rice contains the nutrient-dense
bran and inner germ layer where
many beneficial compounds are
found. Brown rice is available in short,
medium and long grain varieties and
can be used interchangeably with
enriched white rice.

Wild Rice
Wild rice is an aquatic grass grown in
Minnesota and California and is a fre-
quent addition to long grain rice pilafs
and rice mixes. Its unique flavor, tex-
ture and rich dark color provide a deli-
cious accent to rice dishes. Wild rice
also makes a wonderful stuffing for
poultry when cooked with broth and
mixed with your favorite dried fruits.

For recipes and rice information visit the USA Rice Federation online at
www.usarice.com/consumer.

Arrozdegranolargo
Elarrozdegranolargoesalargadoy
delgado,ysulongitudesdetresa
cuatrovecesmayorquesuancho.
Dadasucomposicióndealmidón,los
granoscocidosquedanmássepara-
dos,ligerosyesponjosos,encompara-
ciónconelarrozdegranomedianoo
corto.Idealcomoplatoprincipaly
acompañamiento:tazonesdearroz,
friturasconpocoaceite,ensaladasy
pilafs.

Arrozdegranomediano
Elarrozdegranomediano,encom-
paraciónconelarrozdegranolargo,
esmáscortoyancho,ysulongitudes
dedosatresvecesmayorquesu
ancho.Losgranoscocidosquedan
máshúmedosytiernosqueelarrozde
granolargo,ytienenunamayorten-
denciaaunirse.Idealparaplatoprin-
cipal,risottooarrozconleche.

Arrozdegranocorto
Elarrozdegranocortoesmásrelleno,
cortoycasiredondeado.Losgranos
cocidosquedanblandosytiendena
unirse,peroaunasíquedanseparados
yalgogomosos,ydejanunasen-
saciónpegajosaalcomerlos.Ideal
parasushi,platosasiáticosypostres.

Arrozintegral
Elarrozintegralesunalimentoel100%
enterodelgranoquecabelaspautas
dietéticasdelosEE.UU.parala
recomendacióndelosamericanosal
productodiariodelaumentodegra-
nosenteros.Elarrozintegralnotienela
cáscaraexterior,peroconservalas
capasdesalvadoqueledanuncolor
tostado,unatexturaalgogomosay
unsabordelicadosimilaraldelanuez.
Elarrozintegralestádisponibleenvar-
iostipos,inlusoelgranocorto,medi-
anoylargoysepuedeutilizaralterna-
tivamenteconarrozblancoenriqueci-
do.

Arrozsilvestre
Elarrozsalvajeesunahierbaacuática
crecidaenMinnesotayCaliforniayes
unaadiciónfrecuentealospilafsdel
arrozdelgranolargoylasmezclasdel
arroz.Susaborúnico,texturaycolor
oscuroricoproporcionanunacento
deliciosoalosplatosdelarroz.Elarroz
salvajetambiénhaceunrellenomar-
avillosoparalasavesdecorralcuan-
doestácocinadoconcaldoymez-
cladoconsusfrutassecadaspreferi-
das.

Paramásinformación,visiteelsitiowebdelaFederacióndeArrozdelosEEUU
enwww.usarice.com/consumer.
Elarrozeslabaseperfectaparatenerunaalimentaciónmássanahoyendía.
Esuncarbohidratocomplejoqueproporcionaenergía,fibra,vitaminasy
mineralesesenciales,yantioxidantesbeneficiososparanuestrocuerpo.Elarroz
sepuedecombinarconotrosalimentossaludables,comoverduras,frutas,
carnederes,pescadoyave,frijolesyproductosderivadosdelasoya.
Casiel88%dearrozconsumidoenlosE.E.U.U.seproduceenlosE.E.U.U.
Arkansas,California,Luisiana,Tejas,MississippiyMissouriproducenlasvar-
iedadesdealtacalidaddearrozcorto,medioylargodelgranoasícomoarroz
delaespecialidadincluyendojazmín,basmati,arborio,japonicaaromáticoy
negrorojo,entreotros.
Haymuchasdiferentesvariedadesdearrozdisponiblesenelmercado.Su
ArroceradeAroma®puedecadavezcocinarcualquiertipodearroz
perfectamente.Acontinuaciónencontrarálasvariedadesdearroz
comúnmentedisponiblesysuscaracterísticas:

12
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Did You Know?
• Rice is the primary dietary staple for more than half of the world’s population.
• U.S. grown rice is the standard for excellence and accounts for nearly 88% of

the rice consumed in America. It is grown and harvested by local farmers in
five south-central states and California.

• Rice contains no sodium, cholesterol, trans fats or gluten, and has only a trace
of fat. One half-cup of rice contains about 100 calories.

• Research shows that people who eat rice have healthier diets than non-rice
eaters and eat more like the U.S. Dietary Guidelines for Americans
recommendations.

• Whole grains like brown rice help reduce the risk of chronic diseases such as
heart disease, diabetes and certain cancers, and aid in weight management.

• Brown rice is a 100% whole grain. One cup of whole grain brown rice provides
two of the three recommended daily servings of whole grains.

• Eating rice triggers the production of serotonin in the brain, a chemical that
helps regulate and improve mood.

• September is National Rice Month- promoting awareness of the versatility and
the value of U.S. grown rice.

For recipes and rice information visit the USA Rice Federation online at
www.usarice.com/consumer.

¿Sabíaque?
•Elarrozeselprincipalingredientebásicodeladietademásdelamitadde

lapoblaciónmundial.
•ElarrozquesecultivaenlosEE.UU.eselestándardeexcelenciayrepresenta

casiel88%delarrozqueseconsumeenelpaís.Escultivadoycosechado
poragricultoreslocalesencincoestadoscentralesdelsuryenCalifornia.

•Elarroznocontienesodio,colesterol,grasastransogluten,ytienesolamente
unrastrodelagrasa.Unamitad-tazadearrozcontienecercade100
calorías.

•Lainvestigacióndemuestraquelaspersonasquecomenelarroztienen
dietasmássanasquecomedoresdelno-arrozycomenmáscomolaspautas
dietéticasdelosEstadosUnidosparalasrecomendacionesdelosameri-
canos.

•Losgranosenteroscomoelarrozintegralreducenelriesgodeenfermedades
crónicastalescomoenfermedadcardíaca,diabetesyciertoscánceres,y
ayudaenlagerenciadelpeso.

•Elarrozintegrales100%degranoentero.Unatazadearrozintegraldegrano
enteroproporcionadosdelastresporcionesdiariasrecomendadasdegrano
entero.

•Elarrozestimulalaproduccióndeserotoninaenelcerebro,unasustancia
químicaqueayudaaregularymejorarelestadodeánimo.

•SeptiembreeselMesNacionaldelArroz,duranteelcualsepromueveel
conocimientodelaversatilidadyelvalordelarrozproducidoenlosEE.UU.

ABOUT RICE Courtesy of the USA Rice Federations
ACERCADELARROZCortesíadelaFederacióndeArrozdeEEUU
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• For chicken or beef flavored rice, add 2 cubes of chicken or beef bouillon to
the water for before beginning the cooking process.

• Remember that old rice loses moisture and requires more water to cook, so
always use fresh rice…it makes a difference!

• Leftover rice doesn't have to be thrown away - it works great for fried rice,
soups or broths.

• Remember to let rice cool before storing it in the refrigerator. This will help to
eliminate excess condensation.

• When reheating rice, add 2 tablespoons of water for each cup of rice and
reheat using your Aroma rice cooker.

• When cooking rice, remember not to open the lid as a lot of the necessary
moisture will escape and slow down the cooking process.

• Raw brown rice should be stored it in the refrigerator to keep it fresh - it
requires a temperature of 55º or less.

• For white rice and other varieties, store in an airtight container in a cool, dry
place to keep fresh for longer.

For more tips, recipe ideas, product information and more, visit us online at
www.Aromaco.com.

•Paracocinararrozconelsabordepolloocarne,añade2cubosdecaldo
depolloocarnealaguaantesdeempezarelprocesodecocinar.

•Recuerdequeelarrozviejopierdehumedadyrequieremásaguapara
cocinar,asíquesiempreusearrozfresca…¡Hagaunadiferencia!

•Elarrozsobrantenotienequesertirado-esperfectoparaarrozfrito,sopas
ocaldos.

•Recuerdedejarqueelarrozseenfríeantesdealmacenarloenel
refrigerador.

•Cuandodeseerecalentarelarroz,añade2cucharasdeaguaporcada
tazadearrozyrecalienteconsuarroceradeAroma.

•Cuandoseestácocinandoelarroz,noabrelatapaporquemuchodela
humedadnecesariaseescaparáyretrasaráelprocesodecocinar.

•Elarrozmarróndebeseralmacenadoenlarefrigeradorparaquemanten
gasubuenestado-requierelatemperaturade55º.

•Paraelarrozblancoyotrasvariedades,almacénalosenunrecipiente
herméticoenunlugarfrescoysecoparaquedurepormástiempo.

Paraconsejossobrerecetasoideasparanuevosaparatosparasuhogar,por
favorvisítanosenlíneaawww.AromaCo.com.

MORE TIPS FROM AROMA
MASSUGERENCIASÚTILESDEAROMA



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.
$12.00 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, 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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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$12.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewares
Company.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambién
esinválidaencasodequeelaparatoseadesarmadooseledé
mantenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodrán
variardeunestadoaotroynocubreáreasfueradelos
EstadosUnidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-5:00PM,TiempodelPacífico
SitioWeb:www.aromaco.com
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