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Congratulations on your purchase of the 10-Cup 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.

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.

Félicitationspourl'achatdevotrecuiseuràrizetcuiseurvapeurnumériquepour
alimentsd'unecapacitéde10tasses.

Aromaasimplifiél'artdecuireunrizparfaitetgonflantenpressanttout
simplementsurunbouton.Ilvoussuffitd'ajouterlaquantitéderizvoulue,la
quantitéd'eauappropriéeetdemettrel'appareilenmarche.Ilsemettra
automatiquementenmode«Maintienauchaud»unefoisquelerizseracuit..

Cecuiseuràrizestégalementfourniavecunplateauvapeur.Idéalpour
préparerdesrepasnutritifs,bienéquilibrés;lacuissonàlavapeurconservela
saveurnaturelle,lateneurenhumiditéetlesélémentsnutritifsdesaliments,sans
utilisationadditionnelled'huilesoudegraisses.Cemoded'emploicomprendun
guidederéférencepratiquedelacuissonàlavapeurpourvousfaciliterla
préparationdepresquetousvoslégumesetviandesfavoris.Faitescuiredes
légumesoudelaviandeàlavapeuretfaitescuiredurizsimultanément,letout
dansunseulappareilfaciled'utilisation!

Cemoded'emploicontientdesinstructionspourl'utilisationdevotrenouveau
cuiseuràriz,ainsiquedesinformationsadditionnellessurleriz.Pourobtenirdes
suggestionsderecettesoud'autresidéesdesolutionspourlacuisine,veuillez
consulternotresiteInternetàwww.AromaCo.com.
Veuillezliretouteslesinstructionsavantlapremièreutilisation.
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Basic safety precautions should always be followed when using electrical
appliances, including the following:
1. Important: Read all instructions carefully before first use.
2. Make sure the appliance is “Off” when not in use, before putting on or taking

off parts, and before cleaning.
3. To protect against electrical shock, do not immerse cord, plug or the appliance

itself in water or other liquid.
4. Keep the appliance away from the children to avoid accidents.
5. 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.
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 examination, repair or
adjustment.

7. Do not use attachments or accessories other than those supplied or
recommended by the manufacturer. Incompatible parts create a hazard.

8. Do not use outdoors.
9. Do not let 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. Do not use the appliance for other than its intended use.
12.Extreme caution must be used when moving the appliance containing rice or

hot liquids.
13.Always unplug from the base of the wall outlet. Never pull on the cord.
14.The rice cooker should be operated on a separate electrical circuit from other

operating appliances. If the electric circuit is overloaded with other
appliances, this appliance may not operate properly.

IMPORTANT SAFEGUARDS
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Voicilesmesuresfondamentalesdesécuritéquevousdevezrespecterlorsque
vousutilisezdesappareilsélectriques:

1.Important:Veuillezlireattentivementtouteslesinstructionsavantd’utiliser
l’appareil.

2.Veuillezvousassurerquel’appareilestarrêté(OFF)lorsquevousnel’utilisez
pas,avantd’ajouterouderetirerdespièces,etavantdelenettoyer.

3.Pouréviterlesdéchargesélectriques,n’immergezpaslecordon,laficheou
l’appareildansl’eaunidanstoutautreliquide.

4.Afind’éviterdesaccidents,maintenezlesenfantshorsdeportéede
l’appareil.

5.Débranchez-ledelaprisedecourantlorsquevousnel’utilisezpasouavant
delenettoyer.Laissezl'appareilrefroidiravantdemettreoud'enleverdes
pièces,etavantlenettoyage.

6.N’utilisezpasunappareilsilecordonoulaficheestendommagéouaprès
unedéfectuositédel'appareiloulorsqu'ilaétéendommagédequelconque
manière.Pourunexamen,uneréparationouunemiseaupoint,retournez
l'appareilàuncentredeservicecertifiéprèsdechezvous.

7.N’utilisezpasdefixationsoud’accessoiresautresqueceuxfournisou
recommandésparlefabricant.Lespiècesincompatiblesgénèrentdes
risques.

8.Nel’utilisezpasàl’extérieur.
9.Nelaissezpaslecordonpendredelatableouducomptoir,outoucherles

surfaceschaudes.
10.Neleplacezpassurouprèsd’unbrûleurchaud,àgazouélectrique,oudans

unfourchaud.
11.Nel’utilisezpaspourautrefonctionquecellepourlaquelleilaétéconçu.
12.Ondoitexercerunegrandeprudencelorsdudéplacementdel’appareil

quandilcontientdurizouunliquidechaud.
13.Débranchez-letoujoursdepuislabasedelaprisemurale.Netirezjamaissur

lecordon.
14.Lecuiseuràrizdoitfonctionnersuruncircuitélectriqueséparédesautres

appareilsélectriques.Ilestpossiblequecetappareilnefonctionnepas
correctementsilecircuitélectriqueestsurchargépard’autresappareils.

MESURESDESÉCURITÉIMPORTANTES

SAVE THESE INSTRUCTIONS

CONSERVEZCESINSTRUCTIONS



MESURESDESÉCURITÉIMPORTANTES
(SUITE)
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15.Maximum rice capacity is 1.8 liters (total capacity is 4.0 Liters) or 10 cups of
the provided measuring cup.

16.Avoid sudden temperature changes when using the rice cooker.
17.Use only with 120V AC power outlet.
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 will damage this product causing
it to malfunction.

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

20.During the cooking stage, you may see steam coming from the vent on the lid.
This is normal. Do not cover, touch or obstruct steam vent.

21.Do not touch hot surfaces. Use handles or knobs.
22. Store rice cooker in a cool, dry place.
23. Use appliance on a level, dry and heat-resistant surface.
24. To reduce the risk of electric shock, cook only in removable container.
25. To disconnect, turn any control to "Off", then remove plug from wall outlet.

SAVE THESE INSTRUCTIONS

This appliance is for household use only.

IMPORTANT SAFEGUARDS (CONT.)
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15.Lacapacitémaximalederizcorrespondà1,8litre(lacapacitétotaleestde4
litres)oude10tasses;aveclatasseàmesurerincluse.

16.Évitezleschangementsdetempératurebrusqueslorsdel’utilisationdu
cuiseuràriz.

17.Utilisezl’appareiluniquementavecuneprisedecourantde120Vc.a.
18.Avantdel’utiliser,assurez-voustoujoursquel'extérieurdupotdecuisson

intérieurestsec.Sivousreplacezlepotdecuissondanslecuiseurlorsqu’il
estmouillé,l’appareilseraendommagé.

19.Soyeztrèsprudentlorsdel’ouvertureducouvercleavantetaprèslacuisson.
Lavapeurhumidequis'échappepourraitcauserdesbrûlures.

20.Ilestpossiblequevousvoyiezdelavapeursortirdeséventsducouvercle
durantlacuissonetl'étapedemijotage.C’estnormal.Évitezderecouvrir,de
toucheroud’obstruerunéventàvapeur.

21.Netouchezpasauxsurfaceschaudes.Utilisezlespoignéesoulesboutons.
22.Rangezlecuiseuràrizdansunendroitfraisetsec.
23.Utilisezl’appareilsurunesurfaceauniveau,sècheetrésistanteàlachaleur.
24.N’utilisezquelecontenantamoviblepourlacuissonafinderéduirelerisque

dedéchargeélectrique.
25.Pourdébrancher,tournezlacommandeàArrêt(Off)puisretirezlafichede

laprisemurale.

CONSERVEZCESINSTRUCTIONS

Cetappareilestconçuuniquementpourêtre
utiliséàl'intérieur.



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.

POLARIZED PLUG
Cetappareilestéquipéd’unefichepolarisée(l’unedesfichesestpluslongueque
l’autre);suivezlesinstructionsci-dessous:

Afinderéduirelerisquededéchargeélectrique,cettefichenepeutêtrebranchéesur
uneprisepolariséequed’uneseulemanière.Silafichenes’adaptepasparfaitement
àlaprised'alimentation,retournez-la.Siellenes’adaptetoujourspas,contactezun
électricienqualifié.N’essayezpasdemodifierlafiche,d’aucunefaçon.

FICHEPOLARISÉE

1. A short power-supply cord is provided to reduce risk 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.

SHORT CORD INSTRUCTION
1.Cetappareilestdotéd’uncordond’alimentationcourtafind’éviterqu’ilne

s’entremêleetderéduirelerisquedetrébuchersurunlongcordon.
2.Desrallongessontdisponiblesetpeuventêtreutiliséessionlesutiliseavec

prudence.
3.Sil'onutiliseunerallonge:
a.Lapuissanceélectriqueindiquéedelarallongedoitêtreégaleousupérieureàcelle

del'appareilélectrique.
b.Larallongedoitêtredisposéedemanièreàcequ'ellenependepasducomptoirou

delatableoùdesenfantspourraienttirerdessusouytrébucherinvolontairement.

UTILISATIONDUCORDONCOURT

N'ENROULEZPASLECORDON!

GARDEZLOIN
DESENFANTS

3
3
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1.Boutondedégagement
ducouvercle

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

condensation
6.Affichagenumérique
7.Potintérieur

PanierVapeurTasseàMesurerSpatuleàRizLouche

Tableaudecommande

12

34

5

6
7

8.Lampetémoindurizblanc
9.Lampetémoindurizbrun
10.Lampetémoindechaleur
11.Lampetémoinde

vapeur/cuisson
12.BoutonWhiteRice(riz

blanc)
13.BoutonBrownRice(riz

brun)
14.BoutonWarm/Off(garde-

au-chaud/arrêt)
15.BoutonSteam/Cook

(vapeur/cuisson)
16.BoutonDelayTimer

(minuterie)

11 89

1516 1213

10

14

PARTSIDENTIFICATION
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1. Lid Release Button
2. Handle
3. Steam Vent
4. Lid
5. Condensation Collector
6. Digital Display
7. Inner Pot

Steam Tray Measuring Cup Rice Paddle Soup Ladle

Control Panel

1 2

3 4

5

6
7

8. White Rice Indicator Light
9. Brown Rice Indicator Light
10. Warm Indicator Light
11. Steam/Cook Indicator

Light
12. White Rice Button
13. Brown Rice Button
14. Warm/Off Button
15. Steam/Cook Button
16. Delay Timer Button

118 9

15 1612 13

10

14

PARTS IDENTIFICATION
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CAUTION:
• Only use the measuring cup provided with this rice cooker as it is not a standard size.
• Do not open lid when in use.
• If cooking pot is returned to cooker when wet, it will damage this product, causing it to

malfunction.

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 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.

To Cook Rice:
1. Using the measuring cup provided, measure and add rice to the inner pot. One cup refers to

one full, level cup.
2. Rinse rice in the inner pot until the water becomes relatively clear.
3. Using the measuring cup provided or the measurement lines inside the inner pot, add the

appropriate amount of water to the rice. A rice/water measurement guide is included on page
6.

4. Snap lid closed and plug power cord into a wall outlet.
5. To start cooking, press the "White Rice" or "Brown Rice" button depending on the rice to be

cooked. The cooking mode indicator light will illuminate. Once cooking is complete, the rice
cooker will automatically switch to ”Keep-Warm” mode.

6. After cooking, allow rice to remain on “Keep-Warm” mode for 5-10 minutes without opening the
lid. This will ensure that the rice has been thoroughly cooked.

• For softer rice, allow the rice to soak for 10-20 minutes prior to cooking.
• If you wish to cancel your cooking selection, press the "Warm/OFF" button and reset by

pressing the appropriate cooking button.

To Use Delay Timer:
1. Repeatedly press the "Delay Timer" button to select the number of hours within which you would

like your rice to be finished cooking. The timer increases in 1-hour increments.
2. Press the "White Rice" or "Brown Rice" button to begin countdown.
3. To ensure safe food handling, the ‘Delay Timer’ on your ARC-930 will not work in tandem with

the ‘Steam’ function. The ‘Delay Timer’ is meant to be used only with the ‘White Rice’ and
‘Brown Rice’ cooking functions.

HOW TO USE
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AVERTISSEMENT:
•Utilisezuniquementlatasseàmesurerfournieaveclecuiseuràriz,carilnes'agitpasd’une

mesurenormale.
•N’ouvrezpaslecouverclelorsquel’appareilfonctionne.
•Sivousreplacezlepotdecuissondanslecuiseurlorsqu’ilestmouillé,l’appareilsera

endommagé.

Avantl’utilisationinitiale:
1.Liseztouteslesinstructionsetmesuresdesécuritéimportantes
2.Retireztouslesmatériauxd’emballageetassurez-vousquetouslesarticlessontenbonétat.
3.Déchirezlessacsenplastique,carilspeuventreprésenterunrisquepourlesenfants.
4.Lavezlesaccessoiresdansdel’eauchaudeetsavonneuse.Rincez-lesetséchez-les

soigneusement.
5.Retirezlepotintérieurducuiseuràrizetnettoyez-leavecdel’eauchaudeetsavonneuse.

Rincez-leetséchez-lesoigneusementavantdeleremettredanslecuiseur.
6.Nettoyezlacarcasseàl’aided'unlingehumide.
•N’utilisezpasdenettoyantabrasifoudetamponàrécurer.
•N’immergezpaslabaseducuiseuràriz,lecordonoulafichedansl’eau;enaucunmoment.

Pourcuisinerduriz:
1.Àl’aidedelatasseàmesurerfournieàceteffet,mesurezetajoutezlerizdanslepot

intérieur.Unetassesignifieunetassepleine.
2.Rincezlerizdanslepotintérieurjusqu'àcequel’eaudevienneàpeuprèsclaire.
3.Àl’aidedelatasseàmesurerincluseoudeslignesdemesureàl'intérieurdupot,ajoutezla

quantitéappropriéed’eaudansleriz.Unguidedemesureriz/eausetrouveàlapage6.
4.Fermezlecouvercleetbranchezlecordond’alimentationàlaprisemurale.
5.Pourlancerlacuisson,appuyezsurlebouton«WhiteRice»ou«BrownRice»,selonleriz

quevousvoulezcuire.Lalampetémoindumodedecuissons’allumera.Unefoisquela
cuissonestterminée,lecuiseuràrizpasseraautomatiquementenmodegarde-au-chaud.

6.Aprèslacuisson,laissezlerizenmodegarde-au-chaudpendant5à10minutessansouvrirle
couvercle.Cecipermettrades’assurerquelerizestentièrementcuit.

•Pourobtenirunrizplusmou,faitestremperlerizdurant10à20minutesavantlacuisson.
•Sivousdésirezannulervotresélectiondecuisson,appuyezsurlebouton«Warm/OFF»et

procédezàlaréinitialisationenappuyantsurleboutondecuissonapproprié.

Pourutiliserlaminuterie:
1.Appuyezplusieursfoissurlebouton«DelayTimer»poursélectionneraprèscombien

d’heuresvoussouhaitezquevotrerizsoitcuit.Laminuterieestdotéed'incrémentsd’une
heure.

2.Appuyezsurlebouton«WhiteRice»ousurBrownRice»pourlancerlecompteàrebours.
3.Pourassureruntraitementsécuritairedelanourriture,lafonction«DelayTimer»duARC-930

nefonctionnerapasentandemaveclafonction«Steam».Lafonction«DelayTimer»est
conçuepourêtreutiliséeuniquementaveclesfonctionsdecuisson«WhiteRice»et«Brown
Rice».

MODED’EMPLOI



To Steam Food:
1. Add the desired amount of water to the inner pot. A convenient steaming guide has

been included on page 7.
2. Place steam tray inside rice cooker.
3. Place food on steam tray and press “Steam/Cook” button.
4. When steaming is complete, the rice cooker will automatically switch to “Keep-Warm”

mode.
5. Remove food immediately after cooking process has completed. Leaving it in “Keep-

Warm” mode may cause food to overcook.

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).

HOW TO USE
Pourfairecuirelanourritureàlavapeur:
1.Ajoutezlaquantitédésiréed’eaudanslepotintérieur.Unguidepratiquepourla

cuissonàlavapeuraétéinclusàlapage7.
2.Placezlepaniervapeuràl’intérieurducuiseuràriz.
3.PlacezlanourrituresurlepaniervapeuretappuyezsurleboutonSteam/Cook.
4.Unefoisquelacuissonàlavapeurestterminée,lecuiseuràrizpassera

automatiquementenmodegarde-au-chaud.
5.Enlevezlanourritureimmédiatementaprèslaréalisationdelacuisson.Sivous

laissezlesalimentsenmodegarde-au-chaud,ilspourraientêtresurcuits.

REMARQUE
L’affichagenumériquedecetappareilnesertquepourlaminuterie
(fonctionDelayTimer).Lorsquelaminuterien’estpasutilisée,l’affichage
montreradeuxlignes(Voirl'illustrationci-dessous).

MODED’EMPLOI

6
6
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UNCOOKED
RICE

WATER WITH
MEASURING CUP

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 Line 6 12 Cups

7 Cups 7-1/2 Line 7 14 Cups

8 Cups 8-1/2 Line 8 16 Cups

9 Cups 9-1/2 Line 9 18 Cups

10 Cups 10-1/2 Line 10 20 Cups

Rice/Water Measurement Chart:

HELPFUL HINTS:
1. Rinse rice 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 due to the type of rice you are using, try adding

a light coating of vegetable oil or non-stick cooking spray to the bottom of the inner
pot before adding rice.

3. The chart above is only a general measuring guide. As there are many different kinds
of rice available (see “About Rice” on page 9), rice/water measurement may vary
slightly.

NOTE:
• When cooking brown or wild rice, add an additional 3/4 cup water. 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.

• Chart refers to cups of rice and water based on using the measuring cup provided
with this appliance. Only use the measuring cup provided with this rice cooker as
it is not a standard size.

• Brown rice will naturally take longer to cook than white rice due to the extra bran
layers around the grains. This appliance is equipped with a “Brown Rice” function
that will automatically adjust temperature and time settings for best absorption of
water for perfect brown rice.

COOKING GUIDE
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RIZNONCUITEAUAVECLA
TASSEÀMESURER

NIVEAUD’EAUÀ
L’INTÉRIEURDU

POT

QUANTITÉ
APPROX.DERIZ
CUITOBTENUE

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

Tableaudemesureriz/eau:

CONSEILSPRATIQUES:
1.Rincezlerizpourenleverl’excèsdesonetd'amidon.Ceciaideraàréduirele

brunissageetl’effetcollantaufonddupot.
2.Sivousavezéprouvezdesproblèmesderizcollantenraisondutypederizquevous

utilisez,essayezd’ajouterunelégèrecouched’huilevégétaleouunvaporisateurde
produitantiadhésifpourlacuissonaufonddupotintérieuravantd’ajouterleriz.

3.Letableauci-dessusestunguidedemesuregénéral.Puisqu’ilexistedifférentstypes
derizoffert(voirÀproposdurizàlapage9),lamesureriz/eaupeutvarier
légèrement.

REMARQUE:
•Enfaisantecuirebruneoulazizanie,ajoutentuneeauadditionnellede3/4tasse.
Enraisondelaquantitéd'eauadditionnellequ'ilestnécessaired'utiliserpour
cuirelerizbrun,unmaximumde8tassesderizbrunpeutêtrecuitenune
seulefois.
•Letableauserapporteàdestassesderizetd’eaumesuréesàl’aidedelatasseà
mesurerfournieavecl’appareil.Utilisezuniquementlatasseàmesurerfournieaveclecuiseur
àriz,carilnes'agitpasd’unemesurenormale.
•Naturellement,lerizbrunprendraplusdetempsàcuirequelerizblancenraisondes
couchessupplémentairesdesonautourdugrain.Cetappareilestéquipéd’une
fonction«BrownRice»quirègleraautomatiquementlatempératureetles
paramètresdeduréepourunemeilleureabsorptiondel’eauafind’obtenirunriz
brunparfait

GUIDEDECUISSON
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Steaming Chart:

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. Always 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.

VEGETABLE AMOUNT OF WATER STEAMING TIME
Asparagus 1/2 Cup 7 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 15 Minutes
Green Beans 1 Cup 15 Minutes

Peas 1/2 Cup 7 Minutes
Spinach 1/2 Cup 7 Minutes
Squash 1/2 Cup 7 Minutes
Zucchini 1/2 Cup 7 Minutes

STEAMING GUIDE
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Tableaudecuissonàlavapeur:

CONSEILSPRATIQUES:
1.Puisquelaplupartdeslégumesn’absorbentqu’unepetitequantitéd’eau,iln’estpas

nécessaired’augmenterlaquantitéd’eaulorsqu’onaugmentelesportionsde
légumes.

2.Durantleprocessusdecuissonàlavapeur,laisseztoujourslecouverclefermé.
L’ouvertureducouvercleprovoqueunepertedechaleuretdevapeur,cequiallonge
laduréedelacuisson.Sivousjugeznécessaired'ouvrirlecouvercle,vouspouvez
ajouterunepetitequantitéd'eauafind'aideràrétablirladuréedecuisson.

3.L’altitude,l’humiditéetlatempératureextérieureaurontunimpactsurlesduréesde
cuisson.

4.Letableaudecuissonàlavapeurn’estprésentéqu’àtitreindicatif.Letempsde
cuissonréelpeutvarier.

LÉGUMEQUANTITÉD’EAUTEMPSDECUISSONÀLA
VAPEUR

Asperge1/2Tasse7Minutes
Brocoli1/4Tasse5Minutes
Chou1Tasse15Minutes

Carottes1Tasse15Minutes
Chou-fleur1Tasse15Minutes

Maïs1Tasse15Minutes
Aubergine1-1/4Tasse15Minutes

HaricotsVerts1Tasse15Minutes
Pois1/2Tasse7Minutes

Épinards1/2Tasse7Minutes
Courge1/2Tasse7Minutes

Courgette1/2Tasse7Minutes

GUIDEDECUISSONÀLAVAPEUR
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Always unplug unit and allow to cool completely before cleaning.
To Clean 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. Repeat process with steam tray, and other provided accessories.
4. 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. Wipe the underside of the lid with a warm, damp cloth.
2. Dry with a soft dry cloth

To Clean Steam Valve: (See Diagram 1)
Steam Valve should be cleaned after every use.
1. Pull out the steam valve as shown in Diagram 1.
2. Empty and wash the steam valve in warm, soapy water.
3. Wipe the steam valve clean with a damp cloth.
4. Reinsert the steam valve for next use.

• Do not use harsh abrasive cleaners.
• This appliance and the inner pot are NOT dishwasher safe.

Diagram 1

HOW TO CLEAN
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Débrancheztoujoursl’appareiletlaissez-lerefroidiravantdelenettoyer.
PournettoyerlePotàrizintérieur:
1.Retirezlepotàcuissonintérieur.Nettoyez-ledansdel’eauchaudeetsavonneuseà

l’aided’uneépongedenylonoud’unelavette.
2.Rincez-leetséchez-lesoigneusement.
3.Répétezceprocessusaveclepaniervapeuretlesautresaccessoiresinclus.
4.Essuyezlacarcasseducuiseuràrizavecunlingehumidejusqu’àcequ’ellesoit

propre.

Pournettoyerlapartieinterneducouvercle:(Voirimage1)
Lapartieinterneducouvercledoitêtrenettoyéeaprèschaqueutilisation.
1.Essuyezlapartieinterneducouvercleàl’aided'unlingehumectéd’eauchaude.
2.Séchez-laavecunlingedouxetsec

Pournettoyerlasoupapedevapeur:(Voirimage1)
Lasoupapedevapeurdoitêtrenettoyéeaprès
chaqueutilisation.

1.Retirezlasoupapedevapeurcommedansl’image1.
2.Videzetnettoyezlasoupapedevapeurdansdel’eau

chaudeetsavonneuse.
3.Essuyezlasoupapedevapeuràl’aided'unlingehumide.
4.Réinsérezlasoupapedevapeurenvuedelaprochaineutilisation.

•N’utilisezpasdenettoyantabrasiffort.
•CetappareilainsiquelepotintérieurnesontPASlavablesaulave-vaisselle.

Diagram1

NETTOYAGE



ÀPROPOSDURIZ–unegracieusetédelaUSA
RiceFederation
Pourobtenirdesrecettesetdesinformationssurleriz,visitezlaUSARice
Federationenligneauwww.usarice.com/consumer.
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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
minerals 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
commonly 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
frequent addition to long grain rice pilafs
and rice mixes. Its unique flavor, texture
and rich dark color provide a delicious
accent to rice dishes. Wild rice also
makes a wonderful stuffing for poultry
when cooked with broth and mixed with
your favorite dried fruits.

ABOUT RICE Courtesy of the USA Rice Federation

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

Denosjours,lerizcorrespondàlabaseparfaitepourunealimentationsaine.Il
s’agitd’unsucrecomplexericheennutrimentsquifournitdel’énergie,des
fibres,desvitaminesetminérauxessentiels,etdesantioxydantsbienfaisants.Le
rizsecombinebienaveclesautresalimentssains,commeleslégumes,lesfruits,
laviande,lesfruitsdemer,lavolaille,lesharicotsetlanourritureàbasedesoya.

Prèsde88%durizconsomméauxÉ.-U.estcultivéenArkansas,enCalifornie,en
Louisiane,auTexas,auMississippietauMissouri.Ils'agitdevariétésdegrande
qualitéderizàgraincourt,moyenetlongainsiquederizspéciauxaromatisés
(jasmin,basmati,arborio,rouge)etjaponicanoirs,parmid'autres.

Ilexistebeaucoupdevariétésdifférentesderizoffertessurlemarché.Lecuiseur
àrizAroma®peutparfaitementcuiren’importequeltypeàcoupsûr.Voiciles
variétésderizlesplusfréquentesainsiqueleurscaractéristiques:

Rizàgrainlong
Cerizpossèdeungrainminceetlongde
troisàquatrefoispluslongquesalargeur.
Enraisondesateneurenamidon,les
grainscuitssontplusséparés,légerset
gonflésparrapportauxrizàgraincourt
oumoyen.Lamajeurepartiedurizblanc
estenrichiafinderécupérerlesnutriments
perdusdurantlatransformation.Ilest
excellentpourlesentréesetlesmets
d’accompagnement–bolsderiz,les
platssautésàfeuvifetlespilafs.

Rizàgrainmoyen
Lorsqu'onlecompareaurizàgrainlong,
lerizàgrainmoyenestpluscourtet
possèdeungrainpluslarge;dedeuxà
troisfoispluslongquesalargeur.Les
grainscuitssontplushumidesettendres
quelesgrainslongs.Deplus,ilsontune
plusgrandetendanceàs'accrocherles
unsauxautres.Ilssontexcellentspourles
entrées,lesushi,lerisottoetlespoudings
auriz.

Rizàgraincourt
Unrizàgraincourtestdotéd'ungrain
court,charnuetpresquerond.Lesgrains
cuitssontmousets’accrochentlesuns
auxautres,toutenrestantséparés.Ilssont
assezmoelleuxetcomportentunetouche
d’élasticitésousladent.Ilssontexcellents
pourlessushis,lesplatsasiatiquesetles
desserts.

Rizbrun
Lerizbrunestcomposéà100%degrain
entieretcorrespondaux
recommandationsduGuidealimentaire
américain(U.S.DietaryGuidelinesfor
Americans)concernantl’apport
quotidienrecommandédegrains
entiers.Lerizbrunestdotédusonriche
ennutrimentsetdelacouchedugerme
interneoùsetrouventplusieurs
composésbénéfiques.Ilestpossiblede
trouverlerizbrundanslesvariétésà
graincourt,moyenetlong.Demême,il
peutêtremêléaveclerizblancenrichi.

Rizsauvage
Lerizsauvageestuneherbeaquatique
cultivéeauMinnesotaetenCalifornie.
Onl'ajoutesouventauxpilafsderizà
grainlongetauxmélangesderiz.Son
goûtunique,satextureetsariche
couleurfoncéedonnentundélicieux
accentauxplatsderiz.Lerizsauvage
estégalementmerveilleuxpourpréparer
unefarcedevolaillelorsqu’ilest
accompagnéd'unbouillonetmélangé
àvosfruitssecspréférés.
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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.

ABOUT RICE Courtesy of the USA Rice Federation

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

Lesaviez-vous?
•Lerizestl'alimentdebasepourplusdelamoitiédelapopulationmondiale.
•LerizcultivéauxÉtats-Unisconstituelanormed'excellenceetreprésenteprès

de88%durizconsomméenAmérique.Ilestcultivéetrécoltépardes
agriculteurslocauxdanscinqÉtatscentrauxdusudetenCalifornie.

•Leriznecontientpasdesodium,decholestérol,degrastransoudegluten,
etonn’yretrouvedugrasqu'àl'étatdetrace.Unedemi-tassederizcontient
environ100calories.

•Unerechercheadémontréquelespersonnesquimangentdurizpossèdent
unealimentationplussainequelesautresetqu’elleaplustendanceà
respecterleGuidealimentaireaméricain(U.S.DietaryGuidelinesfor
Americans).

•Lesgrainsentiers,commelerizbrun,aideàréduirelerisquedemaladies
chroniques,commelesmaladiesducoeur,lediabèteetcertainscancers.De
même,ilfacilitelagestiondupoids.

•Lerizbruncompte100%degrainentier.Unetassederizbrunentierfournit
deuxoutroisdesportionsquotidiennesrecommandéesdegrainentier.

•Laconsommationderizdéclenchelaproductiondesérotoninedansle
cerveau;unproduitchimiquerégulantetaméliorantl’humeur.

•Septembreestlemoisnationalduriz–ilsensibiliselesgensausujetdela
polyvalenceetdelavaleurdurizcultivéauxÉtats-Unis.

ÀPROPOSDURIZ–unegracieusetédelaUSA
RiceFederation
Pourobtenirdesrecettesetdesinformationssurleriz,visitezlaUSARice
Federationenligneauwww.usarice.com/consumer.
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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 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 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
www.aromaco.com

GARANTIELIMITÉE

AromaHousewaresCompanygarantitqueceproduitestexemptdetoutdéfautde
fabricationetdemain-d'oeuvredurantunepérioded'unanàcompterdeladatede
lapreuved'achatdanslesétatsaméricainscontinentaux.

Durantcettepériodedegarantie,AromaHousewaresCompanyrépareraou
remplacera,selonsonappréciation,sansfrais,lespiècesdéfectueuses,pourvu
queleproduitluisoitretournéfrancodeportavecunepreuved'achatet6,00
dollarsaméricainspourlesfraisdeportetdemanutentionpayablesàAroma
HousewaresCompany.Avantderetournerunproduit,veuillezd’abordcontacterle
numérosansfraisci-dessousafind’obtenirunnumérod’autorisationderetour.
Vouspouvezvousattendreà2à4semainespourleretourd’expédition.

Cettegarantienecouvrepasuneinstallationinadéquate,unemauvaiseutilisation
ouunenégligenced'unepièceparlepropriétaire.Lagarantieseraégalement
invalidéesileproduitestdémontéous’ilestréparéparunagentnonautorisé.

Cettegarantievousdonnedesdroitsparticuliersreconnusparlaloi,lesquels
peuventvarierselonlesÉtats.Deplus,ellenecouvrepaslesterritoireshorsdes
États-Unis.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

LàV,8h30à17h,HeureduPacifique
SiteWeb:www.aromaco.com
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