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Operating Instructions
Instructions d’utilisation
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# Thank you very much for
purchasing Panasonic Electronic
Rice Cooker/Warmer.

Read all instructions before
use. Save these instructions
for future reference.

& Nous vous remercions d’'avoir
acheté le cuiseur/chauffeur de riz
électronique Panasonic.

Lisez toutes les instructions
avant de I'utiliser. Conservez
ces instructions pour référence
ultérieure.
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be folliowed
including the following:

1.
2.
3.

8.
9.

10.
11.

12.

13.

Read all instructions.
Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock do not immerse cord, plugs, or Rice Cooker
except the pan in water or other liquid.

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

Remove plug from outlet when the appliance is not in use, before putting on or taking off
parts, and before cleaning. Allow to cool before handling.

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.

The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.

Do not use outdoors.
Do not let cord hang over edge of table or counter, or touch hot surfaces.
Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot
liguids.

Always attach plug to appliance before plugging cord into wall outlet.

To disconnect, turn the control to “off”, then remove plug from wall outlet.

Do not use appliance for other than intended use.

14. SAVE THESE INSTRUCTIONS.

15. This product is intended for household use.

a)
b)

c)

NOTE

A short power-supply cord (or detachable power-supply cord) is to be provided to reduce
the risk resulting from becoming entangled in or tripping over a longer cord.

Longer detachable power-supply cords or extension cords are available and may be
used if care is exercised in their use.

If a longer detachable power-supply cord or extension cord is used,

1) The marked electrical rating of the cord set or extension cord should be at least as
great as the electrical rating of the appliance, and

2) The cord should be arranged so that it will not drape over the countertop or tabletop
where it can be pulled on by children or tripped over unintentionally.

This appliance has a polarized plug (one blade is wider than the other). 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.



Precautions

/\ Warning /\ Caution

This symbol indicates information that, if not heeded, This symbol indicates information that, if not heeded,
could possibty result in loss of life or serious injury. could result in injury or property damage.

W H To prevent the risk of fire or personal
arn I ng injury, follow these warnings.

# Pull the power plug as
shown. \H\

B Do not use the unit in the event the power
cord or plug is damaged or the plug is
loosely inserted in the socket.

To prevent personal injury,
always hold the power plug as
shown when pulling out or
retracting the power cord. H Do not damage the power
cord or the power plug.

(Shocks, short circuits or fires may result.)

l Do not plug or unpiug
the rice cooker with wet
hands.

(Avoid damage to the power cord. -
Do not attempt to modify the power cord. 7
Keep the power cord away from high
temperatures. Avoid unnecessary bending,
twisting and pulling of the power cord. Do not
attempt to tie the power cord in a bundle.)
(Do not place heavy objects on the unit.)

(May result in electrical shock.)

B Be sure to insert the power plug
firmly into an electrical outlet. (Using a damaged power cord may result in

g ) ) ) . electrical shock, shorting, or fire.

O Improper insertion may result in electrical )

£ shock or fire due to overheating. @ If the power cord or the power plug is

] damaged, consult your nearest sales

§ @ Do not use a damaged plug or a warped outlet. representative or service center for repair.

o .

H Do not let children or those who are M Remove dust from the power plug

unfamiliar with the operations operate periodically.
the rice cooker. Keeﬁ.}ge rice cooker Excessive dust on the power plug may reduce
out of the reach of children. insulation due to humidity, etc., resulting in fire.
(Children may receive burns or be injured.) @ Unplug and wipe dust off the power plug with a

dry cloth.
Bl Do not immerse the unit in water or . .
expose it to water. H Do not attempt to modify, disassemble,
, . 4 or repair the unit.
(May result in shorting or electrical shock.)

@ If water enters the main unit, consult your (May result in fire, electrical shock, or injury.)

nearest sales representative or service center. @ Consuit your nearest sales representative
or service center for repair.
B Do not insert any foreign objects into the

air vent or gaps. B Do not use the unit at a voltage other

than 120 V AC or the rated voltage of

ESpeCia”y avoid pins and other metal ObjeCtS. an electrical outlet ora wiring P N
(Electric shock or malfunctions may result.) accessory. f/Ot‘?g’g,,:?rj}
(When connecting a number of T
Do not place your hands or face cords to a single electrical outlet,
near the steam vent. Keep small pay attention to the total wattage.
children away from the unit in If the total wattage exceeds the

operation. L./ rated wattage of an electrica!
v outlet or an extension cord, fire may be caused due

(Burns may result.) to overheating.)




Precautions

C t' To prevent the risk of personal injury or
au IO n property damage, follow these instructions.

H Do not use the rice cooker on an M Use only the specified pan.
uf'}StabLe;urhface or a mat easily (Burns or injury may be received due to
affected by heat. overheating or abnormal operations.

Possible toppling of the unit may cause injury or)

fire. HM Do not touch the hook lever when

carrying the unit.
H Be sure to grasp the power plug when

unplugging.
(May cause electrical shock, shorting, or fire.) H Do not clean the unit until after
sufficient cooling time has elapsed.

(The lid may open and burns may result.)

H Unplug the rice cooker from the

electrical outlet when not in use and (Highly heated parts may be touched resulting in

the pan is removed. burns.

(May cause electrical shock, electrical leaks, or ] Keep the outside of the pan and the
fire due to insulation deterioration.

pan sensor clean and dry.

M Do not use near walls or furniture.

(The vapor and heat may cause discoloration or)

deformation in the walls or furniture. Pan sensor

@ When using the unit in a storage cabinet, do

not trap the vapor inside. Heating plate

n _D° not _tOUCh heated par!s during or Any foreign substance may cause the rice
immediately after operation. cooker to malfunction.

(Burns may result. . )
Y ) HClose the lid when in use.

H Do not place any rags or any hot
object on the lid of the unit during
operation.

Bl Do not use the rice cooker in direct
sunlight.

(The fid may deform, discolor or crack.) (The rice cooker may malfunction.)

# Do not use the unit in wet locations or
high temperatures.
(May cause electrical shock, electrical leaks, or fire.)

Hl Before use, remove the plastic bag wrapping
the pan and heater protective paper between

the pan and the heating plate.

J
4 . . . . )
To avoid damage to the non-stick coating on the cooking pan.
H Avoid tapping HDo not put HDo not attempt to clean the
or scratching spoons or pan with scouring powder,
the pan. other utensils steel wool,oranylon '} X°°
Do not wash in the pan. scouring pad.
the rice in the) C|ean the pan
cooking pan. with a sponge.
B When making sushi W Wash the pan immediately M Do not attempt to wash HDo not use any metal
rice, do not use the after cooking with any rice with a whisk. or sharp utensils.
cooking pan to mix seasoning. Use only wooden or

plastic ones.

vinegar in the rice.
_/
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Part Identification

(Part Identification ) ( Accessories )
1 | Outer Lid 5 | Hook Lever A | Rice Scoop
2 | inner Lid 6 | Moisture Retaining Cap B | Scoop Holder
3 | Pan 7 | Pansensor and heating plate C | Measuring Cup (Approx. 180 mi)
4 | Control Panel/LCD | 8 | Power Plug D | Steaming Basket
* Remove the heater protective paper before use.

(Control Panel )

1 | Keep Warm/Off | Turns on/off the keep warm function.
Turns off the timer function. Cancels preset operations.
2 | Menu select Selects a cooking menu.
3 | Cooking Timer Sets the cooking time for “Porridge” or “Steam” menu.
4 | hour Adjust hours. Sets hours for timer cooking.
5| min Adjust minutes. Sets minutes for timer cooking.
6 | Timer Sets the preset timer cooking. Switches between Timer and Timer :
7 | Clean Use to remove odours or cooking residue.
8 | Start Starts cooking or timer cooking.
LCD

Displays a selected cooking menu, the current time, and others.

1 | Regular Cooks white rice to regular hardness.
2 | Quick Cook | Cooks white rice faster than “Regular” menu by 10 to 20 minutes.
3 | Rinse Free | Cooks rinse-free rice.
4 | Sushi Cooks white rice so that it is suitable for making sushi.
5 | Porridge Cooks white rice into porridge. You can select the cooking time in 30 minute
increments from 1 to 3 hours.
6 | Steam Steams fish or vegetables. (You can select the cooking time in 1 minute
increments from 1 to 60 minutes.)
Brown Rice | Cooks brown rice.
Cake Bakes Cake (according to recipe)

Water level

Adjust the water level depending on the menu.
When cooking Rinse-Free or mixed rice, use the “WHITE RICE” water gauge.
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Time Adjustment

If the clock of the rice cooker is not set correctly, the cooking will not be done at the desired time if the

timer function is used.

Set the clock to the current time.

+ The clock of the rice cooker works in the 24-hour system. In other words, twelve o’clock midnight is
0:00 and twelve o'clock noon is 12:00.

« Time adjustment is disabled when the unit is in the Cooking, the Keep Warm, the Clean or the Timer cooking mode.

I Insert the power plug in the electrical outlet.

2
3

Press either the [hour] button or the [min] button for one second or longer until the
time indication starts flashing. Release the button when the time indication flashes.

Adjust hours by pressing the [hour] button. Each pressing of the [hour] button
advances hours one by one and holding the [hour] button down advances
hours continuously. Similarly, adjust minutes by pressing the [min] button.

The time is set when the time indication stops flashing after about five seconds.

Preparation for Cooking Rice

The minimum and maximum amount of rice that can be cooked will vary depending on the menu chosen.

Cooking Capacity (Measuring cup) Cooking Capacity (Measuring Cup)
Menu SR-NA10 (1.0L) | SR-NA18(1.8L) Menu SR-NA10 (1.0 L) SR-NA18 (1.8L)
White Rice | 0.5 cupto5.5cups | 1 cupto 10 cups Brown Rice | 1 cup to 3 cups 2 cups to 7 cups
Rinse Free | 0.5cupto55cups | 1 cupto 10 cups Porridge 0.5cupto0.75cup | 0.5 cupto1.25cups
Sushi 1 cup to 5.5 cups 2 cups to 10 cups

1 Measure rice. (Use the measuring cup [approx. 180 ml] provided with the rice
cooker.)

Measure in level cups.
Rinse rice. (Rinse rice in a container other than the rice cooker pan)

(1 Ririse rice quickly in a lot of water, then quickly drain.

2

(2) Rinse rice evenly and quickly so that rice grains rub each other.
(3) Rinse rice with a lot of water, then drain.

(4) Repeat steps (2) and (3) until water runs clear.
Note: Rinse rice thoroughly. Otherwise, rice may scorch or smell like bran.

Add water.
Put the rinsed rice into the pan and add water to the appropriate water level depending on the
amount of rice and the menu chosen. (The figure shows the water level for cooking three cups of
white rice.) To measure the water level correctly, place the pan on a flat surface and check the
water level against the gauges at both sides of the pan.

After adding water, mix the rice lightly from the bottom.

Fit the inner lid. Set the pan in the rice cooker and close the outer lid.
- Be sure to fit the moisture retaining cap into the outer lid.
- Wipe away any water around the pan. (Otherwise, you may hear the sound of water drops
bursting and/or the LCD display may temporarily get misty.)
- Remove any foreign objects from the bottom of the pan and the heating plate.
. Turn the pan 2 or 3 times in the direction of the arrow.

)

4

tn

Insert the Power plug in the electrical outlet.

w= Refer to page 27 for How to Cook.
w2 Refer to page 37 for Preset Timer Cooking.

14
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How to Cook

1 Select a menu. Each press of the
[Menu Select] button moves A (or V)
from one menu to another as follows.

“Regular’—“Quick Cook”—“Rinse Free”—
“Sushi”—“Porridge”—*“Steam”—

“Brown Rice”—“Cake”—“Regular’—-+-
(The figure shows the indication on the LCD
when “Regular” menu is selected.)

2 Press the [Start] button.
The [Start] lamp lights up when cooking starts.
The LCD displays the approximate cooking time remaining.

Regular Rinse Free Sushi
50 min 45 min

52 min

The remaining time counter will appear on the
LCD display when the remaining time reaches
the time shown on the chart below for “Quick
Cook” and “Brown Rice” menus.

Quick Cook Brown Rice
9 min 13 min

When cooking is finished, the rice cooker
beeps and automatically switches to the Keep
Warm mode.

3 Fluff (mix) rice completely within 30
minutes after cooking is finished.
Rice is ready to be served.

Standard cooking time (Approx. in minutes)
Regular 50 Sushi 45
Quick Cook| 29 to 39 |Porridge 60 to 180
Rinse Free 52 Brown Rice| 120

(o7:111{{e1sJ Do not use the keep warm function for
anything other than white rice

(Regular, Quick Cook}, rinse-free rice
or sushi rice. Press the [Keep
Warm/Off] button to turn off the keep
warm function.

Comment cuire

1 Sélectionner un menu. Chaque pression sur la
touche [Menu Select] déplace A (ouWw)d’un
menu a I'autre dans I'ordre suivant.

“Regular’—“Quick Cook”—“Rinse Free”—
“Sushi”’—“Porridge”—“Steam”—

“Brown Rice”—"“Cake”—“Regular’— -
(Lillustration montre V'indication affichée sur I'écran

ACL lorsque le menu “Regular” est sélectionné.)

2 Appuyer sur la touche [Start].
Le témoin [Start] s'allume lorsque la cuisson commence.
L'écran ACL affiche la durée de cuisson approximative restante.

Regular Rinse Free Sushi
50 min 52 min 45 min

Le compteur de durée restante s'affiche sur I'écran
ACL lorsque la durée restante atteint la durée montrée
sur le graphique ci-dessous pour les menus

“Quick Cook” et “Brown Rice”.

Quick Cook Brown Rice
9 min 13 min

Lorsque la cuisson est terminée, le cuiseur de
riz émet un “bip” et passe automatiquement
au mode de maintien au chaud.

3 Aérer (mélanger) complétement le riz dans
les 30 minutes apres la fin de la cuisson.
Le riz est prét a servir.

Durée normale de cuisson (en minutes, approximativement)
Regular 50 Sushi 45
Quick Cook| 29 4 39 |Porridge 60 2180
Rinse Free 52 Brown Rice, 120

N'utiliser la fonction de maintien au chaud que
pour le riz blanc (Normal, Cuisson rapide), le
riz sans ringage ou le riz pour sushi. Appuyer
sur la touche {Keep Warm/ Off] pour
désactiver la fonction de maintien au chaud.
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Keeping Rice Warm

When cooking is finished, the rice cooker
automatically switches to the keep warm mode.

'To turn off “Keep warm function”

Press the [Keep Warm/Off] button. The [Keep Warm/Off]
lamp will turn off. Then. unplug the power cord.

iTo restart “Keep warm function”

Press the [Keep Warm/Off] button. The [Keep
Warm/Off] lamp will light up.

1) Do not use the keep warm function for anything other than
white rice (Regular. Quick Cook), rinse-free rice or sushi rice.

2) Do not keep rice warm more than 12 hours.

May result in odour and discoloration.

3) Do not leave a rice scoop or other utensils in the
pan. The rice may be contaminated with
unwanted bacteria and odours may be caused.

4) Do not add cold rice to the warm rice in the pan.
May result in odour.

Depending on the elapsed warming time, the unit
operates as follows:

Pour garder le riz chaud

Lorsque la cuisson est terminée, le cuiseur de riz passe
automatiquement au mode de maintien au chaud.

| Pour désactiver la fonction “Maintien au chaud’|

Appuyer sur la touche [Keep Warm/Off]. Le témoin [Keep
Warm/Off] s'éteint. Puis débrancher le cordon d'alimentation.

| Pour activer la fonction “Maintien au chaud”]

Appuyer sur la touche [Keep Warm/Off]. Le témoin
[Keep Warm/Off] s’allume.

1) Nutiliser la fonction de maintien au chaud gue pour le riz blanc
(normal. cuisson rapide), le riz sans ringage ou le riz pour sushi.

2) Ne pas garder de riz au chaud au-dela de 12 heures.
Cela peut donner une odeur au riz et le décolorer.

3) Ne pas faisser de cuillére a riz ou autre ustensile dans
le panier. Le riz peut étre contaminé par des bactéries
indesirables et provoguer des odeurs.

4) Ne pas ajouter de riz froid au riz chaud du panier. Cela
peut provoquer des odeurs.

En fonction de la durée de chauffage écoulée,
I'appareil fonctionne comme suit :

Elapsed time , Durée écoulee
in the keep Display Operation dans le mode de Affichage Fonctionnement
warm mode maintien au chaud
Elapsed time in Operating in the Durée écouiée dans | Fonctionnement dans
1 Less than 24 the keep warm keep warm mode 1 Moins de le mode de maintien | le mode de ma!ntie'n
y | hours mode (hours) (The [Keep Warm/Off] y 4 24 heures | & chaud (heures) | au chaud (Le témain
{0 hour" will appear if lamp is it (‘Oheure” s'affiche | [Keep Warm/Off] est
1 hour s not exceeded ) ’ si moins de 1 heure.) | allumé.)
Operating in the Fonctionnement dans
24 to 96 , keep warm mode 24 a 96 le mode de maintien au
Z hours Current time (The [Keep Warm/Off] 2 heures Heure actuelle chaud {Le témoin [Keep
lamp is it.) Warm/Off] est allumé.)
The power Valimentation s'étaint
3 After 96 U4 turns off. 3 Aprés 96 u14 : Imenta Ionls ;a emh.
hours (Error code) | (Pressthe heures (Code d’erreur) (Kppuy&r sur/g ouche
{Keep Warm/Off] key)) [Keep Warm/Off]
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Rice Porridge

Select “Porridge” menu to cook porridge. The cooking
time can be set from 1 to 3 hours in 30 minute
ncrements.

1 Press the [Menu Select] button to
select “Porridge” menu.

“1h00min” (1 hour O minute) is displayed on
the LCD as the cooking time for “Porridge”
menu.

Press the [Cooking Timer] button to
set the cooking time.
Each pressing of the [Cooking Timer] button
changes the time as follows:

“1h00min” — “1h30min” — “2h00min” — -
“3h00min” — “1h00min”

Press the [Start] button when the

desired cooking time is desplayed.
The [Start] lamp lights up when the unit starts
cooking porridge. After cooking starts, the
cooking time remaining will appear on the LCD
in 1 minute decrements. After the preset
cooking time has elapsed, the unit will
automatically switch to the keep warm mode.

Do not use the keep warm function to prevent rice
from becoming giuey.
— Press the [Keep Warm/Off] button.

<Time remaining display>
In the case of a two-hour cooking, the
remaining cooking time is displayed on
the LCD as follows:
“2h00min” — “1h59min” — “1h58min” —--
“1h00min” — “59min” — “58min” —
“1min”

Porridge de riz

Sélectionner le menu “Porridge” pour cuire du
porridge. La durée de cuisson peut étre réglée de 1 a
3 heures par increments de 30 minute.

1 Appuyer sur la touche [Menu Select]
pour sélectionner le menu “Porridge”.

“1h00min” (1 heure O minute) s'affiche sur
I'écran ACL pour indiquer la durée de cuisson
pour le menu “Porridge”

2 Appuyer sur la touche [Cooking Timer]
pour régler la durée de cuisson.
Chaque pression sur la touche [Cooking
Timer] change la durée comme suit :

“1h00Omin” — “1h30min” — “2h00min” — "
“3h00min” — “1h00min”

3 Appuyer sur la touche [Start] lorsque
la durée de cuisson désirée s’affiche.

Le temoin [Start] s'allume iorsque I'appareil commence
la cuisson du porridge. Apres le démarrage de la
cuisson, la durée de cuisson restante s'affiche sur
I'ecran ACL en décréments de 1 minute. Lorsque la
durée de cuisson preréglée s'est écouiée, I'appareil
passe automatiguement au mode de maintien au chaud.

Ne pas utiliser la fonction de maintien au chaud pour
eviter que le riz devienne collant.
— Appuyer sur la touche [Keep Warm/Off].

<Affichage de la durée restante>

Dans le cas d’une cuisson de deux
heures, la durée de cuisson restante
s’affiche sur ’écran ACL comme suit:

“2h00min” — “1h59min” — “1h58min” —--
“1h00Omin” — “59min” — “58min” —...
“Imin”
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1 Add an appropriate amount of water
into the pan and set the pan in the
rice cooker.

Hint: Add water to the pan as shown in the table
to prevent water from evaporating
completely even when the longest
steaming time (60 minutes) is selected.

SR-NA10 SR-NA18

Cuisson a la vapeur

1 Aijouter une quantité d’eau appropriée
dans le panier et placer le panier dans
le cuiseur de riz.

Consell ; Ajouter de 'eau dans le panier comme indiqué dans le
tableau pour eviter que 'eau s'évapore complétement
méme lorsque la durée de cuisson & la vapeur la plus
longue (60 minutes) a été sélectionnée.

SR-NA10 SR-NA18

About 250 ml (9 oz) | About 350 ml (13 oz)

Environ 250 ml Environ 350 mi

{1.5 measuring cups of water) | (2 measuring cups of water)

(1.5 verres mesureurs d'eau) | (2 verres mesureurs d'eau)

2 Place the included steaming basket
into the pan, place the ingredients

into the basket and close the outer lid.

3 Press the [Menu Select] button to
select “Steam’” menu.

“5min” (5 minutes) is displayed on the LCD as
the cooking time for the “Steam” menu.

4 Press the [Cooking timer] button to
set the cooking time. You can select
the cooking time from 1 to 60
minutes in 1 minute increments.

Each press of the [Cooking Timer] button
changes the time as follows:
“5min” — “6min” - “7min”— ... “60min” -

“1min” — “2min” - ... “56min”

5§ Press the [Start] button when the
desired cooking time is displayed.

The [Start] lamp lights up when steaming
starts. The remaining cooking time is displayed
on the LCD in 1 minute decrements.

When the preset cooking time elapses or when
water evaporates completely, the rice cooker
beeps and automatically switches to the keep
warm mode.

2 Placer le panier pour cuisson & la vapeur fourni sur
le panier, placer les ingrédients dans le panier pour
cuisson a la vapeur et refermer le couvercle externe.

3 Appuyer sur la touche [Menu Select]
pour sélectionner le menu “Steam”.

“5min” (5 minutes) s'affiche sur I'écran ACL
comme duree de cuisson du menu “Steam”.

4 Appuyer sur la touche [Cooking Timer]
pour régler la durée de cuisson. La durée
de cuisson peut étre sélectionnée de 1 a
60 minutes par incréments de 1 minute.
Chague pression sur la touche [Cooking
Timer] change la durée comme suit ;
“Smin” - “6min” — “7min” — ... “60min” —
“1min” — “2min” — ... “5min”

5 Appuyer sur la touche [Start] lorsque
la durée de cuisson désirée s’affiche.

Le temoin [Start] s'allume lorsque la cuisson & la
vapeur commence. La durée de cuisson restante
s'affiche sur I'écran ACL par décréments de 1 minute.

Lorsque la durée de cuisson préregiee s'est
écoulée ou lorsque 'eau s’est complétement
évaporeée, le cuiseur de riz émet un “bip” et passe
automatiqguement au mode de maintien au chaud.
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Baking a Cake

Recipe — P36

If the total weight of the ingredients is greater than the amount shown on the table, the cake will not be done well. 550 g (1.21 Ib) | 700 g (1.51 Ib)

1 Press the [Menu Select] button and select “Cake” menu.
2 Press the [Start] button

« The [Start] lamp lights up when the baking starts.

- The remaining baking time will appear on the LCD in 1 minute decrements. ,

- When baking 1s fimished. the rice cooker beeps and automatically switches to the keep warm mode. 43 min
— Press the [Keep Warm/Off] button to turn off the keep warm function.

ight of Ingredient

Pour cuire un gateau
Recette — P36 Poids‘m‘aximum des ingrédients

SR-NA ;

St le poids total des ingredients est superieur a la valeur indiquée dans le tableau. le gateau ne sera pas bien cuit. ‘ 700 g
1 Appuyer sur la touche [Menu Select] et sélectionner le menu “Cake”.
2 Appuyer sur la touche [Start].

- Le temoin [Start] s'altume lorsque la cuisson du gateau commence. )

- La durée de cuisson du gateau restante s'affiche sur I'écran ACL par décréments de 1 minute. .

- LOrsque la cuisson du gateau est terminée, le cuiseur de riz emet un "hip” et passe automatiquement au mode de mamtien au chaud 43 min
+ Appuyer sur la touche [Keep Warm/Off] pour désactiver la fonction de maintien au chaud.

x| —-36% M=0| X|[H =&
[ 9] - SHANA ‘ V
WEE PHI SHH LG Sl FRES XNk 2= M0IFZ0 ——
HTEE SHS0KIR S Z0ICH 550g (1.211b) ) 700g (1.51 Ib)
1 [Menu Select]?|® S “Cake” HiFE MEHSHLILI.
2 [Start]7|Z2 FELILCL
«+ [Start] &=l 20| HXIL, HOIZ 27171 ANEELICH
+ LIHAl = AlZH01 12 THRIZ LCD HI71EH
BAIE ZARLICH
s HOIZ 2717t [} 2I=EH H1US0! 22 ISR B2 &HE "olZiLICH
- 22 JISE I21¥ [Keep Warm/Off17I1E FEHAIZ2

R

B L5368 RARHEE
| R
IMREKINEESHB T RATAE . RTEMTER .
1 #%[Menu Select]#I:;BIE “Cake” & .
2 ix(Start]z2 .

o ERRALER | [StarEMER . S

o RSETR LKL SRR EGERB TR HERER] 435748

s EHEERS , BB LE-E-RI ASIRBFRERE .
> ¥E[Keep Warm/OH 2 LLRERA{R R THAE .

700g (1.51 Ib)
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Ingredients : | SR-NA10 | SR-NA18 |

Ready-made Chocolate cake mix or Butter cake mix (powder) ............. 250 g (0.55 Ib) | 335¢g(0.74 Ib)

BUHEE oo 65g(0.141b) |85g(0.191b)

WaALEr OF MITK vt 100 ml 135 mi

B g0 e 1 unit 2 units |
Method :

1. Pour chocolate cake mix into a mixing bowl. add milk and egg(s), and mix well according to the instructions on the cake mix box.
2. Coat the pan with butter and pour in mixture.

3. Select the “Cake” menu and press the [Start] button.

4. A beeping sound will signal that the cake is done. (About 43 minutes).

5. Press the [Keep Warm/Off] button and remove the pan from the rice cooker, let it cool for about 2 minutes. Remove the cake by

flipping the pan upside down Place the cake on a tray or cooling rack and allow the cake to cool until it is ready to decorate or serve.
+ The pan will be hot. so be careful when removing it.

\_ When baking Butter Cake, use a ready-made butter cake mix and follow the method of Chocolate Cake. )

Ingrédients : | SR-NA10 | SR-NA18 I
Mélange pour géteau au chocofat ou mélange pour gateau au beurrs tout prét (en poudre) ....[ 250 g 335¢g !
BOUITE oo 65¢g 85¢g

Bau OU 80t oo e, 100 ml 135 ml |
CEUE @ POUIE ... e, 1 unité 2 unités |
Méthode :

1. Verser le mélange pour gateau au chocolat tout prét dans un bol, ajouter du lait et un (ou plusieurs) ceuf(s), et bien mélanger
le tout conformement aux instructions marquées sur I'emballage du mélange pour gateau tout prét utilisé.

. Endurre le panier de beurre. puis y verser le mélange.
Sélectionner le menu “Cake”. puis appuyer sur la touche [Start].

. Aprés environ 43 minutes, un "bip” retentit pour signaler que le gateau est cuit.

- Appuyer sur la touche {Keep Warm:Off] et retirer fe panier du cuiseur de riz, le laisser refroidir pendant environ 2 minutes. Retirer le gateau en
retournant le panier. Placer le gateau sur un plateau ou sur une grille. et laisser le gateau refroidir jusqu'a ce qu'il soit prét a étre décoré ou servi.

- Le panier sera chaud: faites donc bien attention quand vous le retirez.

\_ Lors de la cuisson d'un gateau au beurre. utiiser un melange pour gateau au beurre tout prét et suivre la méthode utilisée pour cuire le gateau au chocolat. j

Oy wn

| SR-NA10 |sn NA1S \
250 g (0.55 Ib) | 335 g (0.74 Ib) |
659 (0.141b) | 859 (0.19 Ib) ‘

100 mi 135 ml
174 27

UAZEN T HU JISRE 21 RG HZE 21 AH0IZ 8 AN AT U= KA
2t & M=Ch
2 Y Hids =21 =diE Was 2=0t.
3 HIS0IM cake'Z MEHSIT] [start] tH%% =20t
4 HOIF7E T ZIH(IHEr 432) - St=  MzTt LIH ELICH
5 HES =21 FHUM M HIHO#H 25 ML ABICH HE IR0 HS THHCE,
HOIZE MEOILE ME RN 221 1 AIQIZE AAIGHALE MBIE =HI7F & IR ALSICH
C BP0 CLHE 0L, 2R JHE MO FOISKIAIR
\H{E« HOITE 72 M= ASHA BHSHE WE A0/ oas AIBol =2 AT} 22 wHoR HoIZE S&LICH J
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Preset Timer Cooking

Set the time you want to eat

1 Press the [Menu Select] button to
select a desired cooking menu.

2 Press the [Timer] button to select Timer i
or Timer F}. (You can preset your
selection for either Timer il or Timer H1.)
The display for the selected Timer [l or
Timer [, and the [Start] lamp will flash.

3 Set the time you would like cooking to
be completed by using the [hour] and
the [min] buttons.

4 Press the [Start] button. The [Start]
lamp turns off and the [Timer] lamp
lights up when presetting is completed.
(The presetting time appears.)

Once presetting is completed, pressing the
[Timer] button allows the current time to be
momentarily displayed on the LCD.

The [Timer] lamp turns off and the [Start] lamp
lights up when cooking starts.

Changing or canceling the Preset Timer Cooking

Press the [Keep Warm/OFF] button

m 1) The preset timer cooking function is disabled
for “Quick Cook”, “Steam” “Cake” and
“Clean” menus. Do not use the preset timer
cooking function for cooking mixed rice.

2) You can set the timer up to 24 hours, but
a maximum of 13 hours is recommended
for the preset timer cooking function to
avoid deterioration of ingredients.

3) Do not set any time shorter than the
minimum time required for cooking.

4) When cooking “Porridge”’menu, make
sure to set the cooking time in advance.
(== See Step 1 to 2 on P31)
The cooking time is not displayed when the timer is set.
The figure shown above illustrates setting Timer B to
complete cooking white rice in Regular menu at 7:30 p.m.

Cuisson a l'aide de la minuterie préréglée

Régler I'heure a lagquelle le gateau doit étre mangé. -

1 Appuyer sur la touche [Menu Select] pour
sélectionner le menu de cuisson désiré.

2 Appuyer sur la touche [Timer] pour
sélectionner Timer [fJ} ouTimer . (La
sélection peut étre préréglée pour la
Timer g ou pour laTimer FJ.) Le numéro
de minuterie sélectionné, Timer [fJou
Timer 1, et le témoin [Start] clignoteront.

3 Régler 'heure a laquelle la cuisson doit
s’arréter a I'aide des touches [hour] et [min].

4 Appuyer sur la touche [Start]. Le témoin
[Start] s’éteint et le témoin [Timer] s’allume
lorsque le préréglage est terminé.
(Lheure préréglée s’affiche.)

Lorsque le préréglage est terminé, appuyer sur
la touche [Timer] pour afficher I'heure actuelle
sur I'écran ACL.

Le temoin [Timer] s’éteint et le témoin [Start]
s’allume lorsque la cuisson commence.

Pour changer ou annuler la cuisson préréglée a l'aide de la minuterie

Appuyer sur la touche [Keep Warm/Off]

XTSI 1) Lafonction de cuisson préréglée & Faide de la minuterie
est désactivée pour les menus “Quick Cook”,
“Steam” “Cake” et “Clean”. Ne pas utiliser la fonction
de cuisson préréglée pour cuire du riz mélange.

2) Laminuterie peut étre régiée pour 24 heures maximum,
mais un maximum de 13 heures est recommandé pour
la fonction de cuisson prérégiée a l'aide de la minuterie
afin d'éviter la détérioration des ingrédients.

3) Ne pas régler de durée inférieure a la durée
de cuisson minimum requise.

4) Lors de la cuisson dans le menu “Porridge”,
veiller a régler la durée de cuisson a I'avance.
(Se reporter aux étapes 1 et 2 de la page 31)

La durée de cuisson ne s'affiche pas lorsque la minuterie est réglée.
Lillustration ci-dessus montre le réglage de la Timer B pour
terminer la cuisson de riz blanc dans le menu “Regular’ a 19:30.
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“Clean” function
Use if:

- Odours remain after cooking mixed rice or keeping

rice warm.

+ Residue on the inner lid or steam vent (located on

the moisture retaining cap) is difficult to clean off.

J

The cleaning time is approx. 45 minutes.

1 Pour water into the pan up
to about the halfway point

and close the lid.
(Do not put in cleanser.)

Press the [Clean] button.

Press the [Start] button.

- The [Start] lamp lights up, when the clean
function starts.

- When the “clean” function is finished, a beep
signal sounds.

4 Press the [Keep Warm/Off] button.
- (The [Keep Warm/Off] lamp turns off.)

w N

Discard the hot water after sufficient cooling time
has elapsed.

- Some residue or odours may not be removed with

the “Clean” function.

« The “Clean” function cannot be accessed

immediately after cooking rice.
— A beep signal will sound 4 times.
Wait for approx. 30 minutes to cool.

« Do not remove the cooking pan during operation.

Fonction Nettoyage

Utiliser dans le cas

- ou des odeurs persistent aprés avoir cuit du riz

meélange ou apres avoir gardé du riz au chaud.

» Les residus adherant au couvercle interne ou a ['évent de ia

vapeur {situé sur le capuchon d'humidité} sont difficiles a éliminer.

La durée du nettoyage est d’environ 45 minutes.

1 Verser de I'eau dans le panier
jusqu’a environ la moitié et
refermer le couvercle.

(Ne pas ajouter de détergent)
Appuyer sur la touche [Clean].

Appuyer sur la touche [Start].

- Le téemoin [Start] s’allume lorsque la fonction de
nettoyage démarre.

- Lorsque la fonction “Nettoyage” est terminée,
un “bip” se fait entendre.

4 Appuyer sur la touche [Keep Warm/Off].
(Le temoin [Keep Warm/Off] s'éteint.)

W N

Jeter I'eau chaude apres P'avoir laissée
suffisamment refroidir.

+ Il est possible que certains résidus ou certaines

odeurs ne puissent pas étre éliminés par la fonction
“Clean”.

- Il est impossible d’accéder a la fonction “Nettoyage”

immédiatement apres avoir cuit du riz.
— Un “bip” se fait entendre 4 fois.
Attendre environ 30 minutes pour laisser refroidir.

- Ne pas retirer le panier a cuisson pendant le fonctionnement.
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Cleaning and Maintenance Nettoyage et entretien

Follow the steps listed below when removing residue

and foreign matter from the unit.

« The unit is hot immediately after use. Make sure to
unplug the power cord and let sufficient cooling time
elapse before cleaning the unit.

+ Do not use such objects an benzene, thinner,
cleansing powder. metal or nylon scrubs (except for
pan sensor and heating plate).

A Main unit and outer lid
Wipe with a firmly wrung wet cloth.

- Do not use kitchen detergent.
« Do not pour in water to wash.

B Pan

Clean the pan with weak solution of a neutral kitchen
detergent and a sponge. Then wipe with a cloth.

m (-»Refer to Page 4)
Nonstick coating on the pan (interior)

- Consult your dealer in case of peeling of
the nonstick coating on the pan (not
harmful to the body) or in case of warping.

« It peeling has occurred, discontinue use
and replace pan.

Paint coating on the pan (exterior)
« Paint coating will wear off with use.
« This will not affect the unit’'s operation.

_— Paint peeling off the
bottom and sides.

C, D Pan sensor and heating plate

If foreign substances (e.g. grains of rice) get stuck
onto the surface, lightly polish it off using nylon
scrubs soaked in neutral kitchen detergent.

Then wipe with a firmly wrung cloth.

Operating the unit with foreign substances may
cause the rice not to cook well.

Suivre les étapes indiquées ci-dessous pour éliminer les

résidus et les corps étrangers de l'appareil.

« Lappareil est chaud immédiatement aprés son utilisation. Veiller
a débrancher le cordon d'alimentation et & laisser suffisamment
de temps a l'appareil pour refroidir avant de le nettoyer.

« Ne pas utiliser de produits comme du benzene, du diluant,
de la poudre a récurer, d'éponges en métal ou en nylon
(sauf pour le capteur du panier et la plaque chauffante).

A Appareil principal et couvercle externe
Essuyer a l'aide d’un chiffon mouillé bien essoré.

« Ne pas utiliser de détergent pour cuisine.
+ Ne pas verser dans I'eau pour laver,
B  Panier
Nettoyer le panier avec une faible solution de détergent pour
cuisine neutre et une éponge. Puis essuyer avec un chiffon.

FEIETG T ( Se reporter a la page 6)

Revétement antiadhésif du panier (intérieur)

« Consulter le revendeur dans le cas ol le
revétement antiadhesif du panier (non toxique pour
le corps) s’écaille ou dans le cas de déformations.

» Ne pas utiliser le panier et le remplacer si
son revétement antiadhésif est écaillé.

Couche de peinture sur le panier (extérieur)

- Alalongue, la couche de peinture finit par
s'user completement.
+ Cela n'affecte pas Ie fonctionnement de I'appareil.
- Peinture s’écaillant du
" fond et des cotés.

C, D Capteur du panier et plaque chauffante
Si des substances étrangeres adhérent a la
surface, les polir Iégérement avec une éponge en
nylon humectée dans du détergent pour cuisine
neutre. Puis essuyer avec un chiffon bien essoré.

Silappareif fonctionne alors qu'it contient des
substances étrangéres, le riz peut ne pas bien cuire.




Cleaning and Maintenance Nettoyage et entretien

E  Moisture Retaining Cap E  Capuchon d’humidité

Clean with a weak solution of a neutral kitchen
detergent and a sponge. Then wipe with a cloth.

B How to remove
(1)Lift
(2)Turn in the direction of the arrow and pull out
towards the front.
M How to attach
{3}Align the *¥ " mark and " A" mark positions, then turn
in the direction of the arrow until you hear a snap.
{4}Attach by pushing it into the outer lid (Make sure
it 1s not loose or tilted).

» Do not clean with a dishwasher or dish dryer.
Otherwise, deformation or cracks may resuit.

- Do not use rice cooker without moisture retaining
cap in place.

Inner Lid

Clean with a weak solution of a neutral kitchen
detergent and a sponge. Then wipe with a cloth.

» Do not clean with a dishwasher or dish dryer.
Otherwise, deformation or cracks may result.

« To prevent odours or rust, clean immediately if
spices are used.

How to clean the stainless steel (metal) part

In the event the stains on the stainless steel part do not
come off with the normal cleaning method, use a cloth
or sponge soaked in an abrasive cleanser that is safe
for use with stainless steel and wipe away the stains.

EHow to remove
- Hold the tabs +a; (both sides) and pull
towards the front.
B How to attach
« insert the protrusion (&) (on the side with a
“A” mark) into the front hole in the outer lid
from inside.
- Push into the outer lid until the tabs (@ (both
sides) make a snapping sound.

Accessories

Clean with a weak solution of a neutral kitchen
detergent and a sponge. Then wipe with a cloth.

Nettoyer avec une faible solution de détergent pour cuisine
neutre et une éponge. Puis essuyer avec un chiffon.

Hl Commaent retirer
(1)Soulever
(2)Faire tourner dans le sens de la fleche et faire
ressortir vers l'avant.
Bl Comment fixer
(3)Aligner fes margues "V sur fa position " A", puis faire tourner
dans le sens de fa fleche jusqua ce qu'un déclic retentisse.
(4)Fixer en le repoussant a 'intérieur du couvercle externe
(veiller a ce qu'il ne soit ni desserre. ni incling).

[ Attention

» Ne pas nettoyer avec un lave-vaisselle ou seche-vaisselle,
cela peut entrainer des déformations et des fissures.

» Ne pas utiliser le cuiseur de riz sans que le
capuchon d’humidité soit bien en place.

Couvercle interne

Nettoyer avec une faible solution de detergent pour cuisine
neutre et une éponge. Puis essuyer avec un chiffon.

- Ne pas nettoyer avec un lave-vaisselle ou seche-vaisselle.
cela peut entrainer des déformations et des fissures.

» Pour éviter la formation d'odeurs ou de rouille,
nettoyer immediatement aprés avoir utilisé des épices.

Comment nettoyer la partie en acier inoxydable (métal)

Dans le cas ou des taches sur la partie en acier inoxydable
ne s’enlévent pas apres un nettoyage normal, utiliser un
chiffon ou une éponge imbibée de nettoyeur abrasif pour
I'utilisation sur de I'acier inoxydable et essuyer les taches.

M Comment retirer
- Tenir les onglets @ des deux cotés et tirer
vers l'avant.
B Comment fixer
« Insérer la saillie 'bj (du coté portant la
margue “A") dans l'orifice avant du
couvercle externe depuis l'intérieur.
« Enfoncer dans le couvercle extérieur jusqu’a
ce que les languettes @ (des deux cotés)
s’encliquetent en émettant un son.

G Accessoires

Nettoyer avec une faible solution de détergent pour cuisine
neutre et une eponge. Puis essuyer avec un chiffon.



J} Troubleshooting
 PossibleCause

r ~

@Measuring water on an uneven surface will cause too 13
much or too little water to be added, resulting in rice
Rice is becoming too hard or too soft.
@The cooked rice hardness varies depending on its brand, -
too hard or } place of origin and storage period (new or old rice).
too soft @Using the “Quick Cook” course may result in hard cooked rice. | =

@Preset timer cooking may result in soft cooked rice. -
—Adjust the amount of water as desired.

. @There is a foreign object adhering to the bottom of the pan | 41
Rice is burned or the pan sensor.
Scorched or @ Mixed or rice containing rice germ was used. -
charred to bottom @®\Was white rice cooked by another menu? -
of pan. @When using Rinse-free rice, it may burn dependingonthe | 13

kind.—To avoid this, rinse the rice lightly before cooking.

. . ( @The rice was kept warm for 12 hours or more. 29
Rice is dry }

@®Was the inner lid set properly? 13

@You forgot to fluff the rice immediately after it was cooked. | 27
(Excessive moisture remained in the cooked rice, causing
condensation and sticking.)

Rice is @The rice was kept warm for 12 hours or more. 29

discolored, } @Cold rice was added into the pan and reheated with the -

keep warm function.

has an odour @The rice was not rinsed sufficiently. 13
or is moist. @The cooked rice may be yellowish in color depending on -
the type of rice or the quality of the water used.
@There may be an odour remaining after cooking mixed 39
rice. Be sure to wash the pan carefully.

—Use the “Clean” function if odours persist.

Rice is stuck
onto the pan

kinds tend to adhere to the pan.
@A thin film is merely the starch having dissolved and dried. -

> @ Depending on the type of rice used, the soft and sticky -
The rice was not rinsed sufficiently.

Porridge is @ The rice was allowed to soak in water for a long time when | _
cooking rice with preset timer cooking function.
gluey

@Porridge has been left in keep warm mode.
(_ Notices )

B The raised sections (@, &8 ) on the [Start] and [Keep Warm/Off] buttons have
been included to facilitate use by persons with impaired vision.

B If the rice has mistakenly been inserted directly in the main unit and not in the
pan : Call your nearest authorized service center.

H Lithium battery
When the LCD display has faded out, consult the nearest service center to have
the battery replaced.



When there is
no response
after pressing
the buttons.

The unit starts
operating
immediately after
setting preset
timer.

4

Rice is not
cooked at the
preset
cooking time

Cooking time
too long

4

Unit makes noises
while cooking or
keeping warm

When this appears

Possible Cause '

7

-

r

@This varies depending on the menu, however, when
presetting for white rice, the unit will start cooking at 60
minutes before the preset time (if preset time is less than 2
hours) and 50 minutes before (if more than 2 hours).

@Is the power plug inserted in the electrical outlet? 13
@Is the display showing “HO1” or the like? 46
@Are the lamps lit up? -
—Operation is impossible while the lights are lit.
Press the [Keep Warm/Off] button and start over after
the lights have turned off.
-
@|s the clock displaying the correct time? 13
—This clock displays in 24-hour time. Please recheck.
@Is the preset timer set under 1 hour and 10 minutes? (Less| -
than 3 hours for brown rice, less than cooking time for
porridge)
—The unit starts operating immediately after
setting preset time.
@!s the clock displaying the correct time? 13
—This clock displays in 24-hour time. Please recheck.
@ Was the [Start] button pressed? 37

-

.

@If you cook more rice immediately after cooking rice, the
cooking time will be longer (Maximum, 30-minutes),
because the unit is still hot.

@ The unit may stop the cooking time remaining on display
and adjust it while cooking is in progress.

@!s there too much water?

r

g

@A clicking sound means the unit is adjusting its heating
power.

@A popping sound means there are water drops under the
pan (exterior) that are bursting.

S

Please check ;

[N

@Is the keep warm time exceeding 96 hours?

) ( “.! r

CU - Press the [Keep Warm/Off] button.
(
e e [ @Take the cooker to your nearest dealer or
B S R R o B

authorized service center for repairs.
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Specifications

Model SR-NA10 SR-NA18
Power Supply 120V, 60Hz
Power Consumption Cooking 620 825
(Approx.) W Keeping Warm 70 (23*") 85 (31*")
White Rice (Quick Cook ~ ~ ~ ~
Rinne Rice (Quick Cook)l 0,09~1.0 (0.5~5.5) 0.18~1.8 (1~10)
Cooking Capacity Sushi 0.18~1.0 (1~5.5) 0.36~1.8 (2~10)
L
(cups) Brown Rice 0.18~0.54 (1~3) 0.36~1.26 (2~7)
Porridge 0.09~0.135(0.5~0.75) | 0.09~0.225 (0.5~1.25)
Mixture Weight (Max) Cake 550 g (1.21 Ib) 700 g (1.51 Ib)
Power Cord Length m 1.0 1.0
Weight (Approx.) kg 3.1 (6.8 Ibs.) 4.0 (8.81bs.)
Width 25.1(9.97) 27.9 (11.0")
Dimensions Depth 33.5(13.27) 36.4 (14.3”
cm ” ”
Height 20.1 (40.7*2) 23.1 (46.3%)

(7.97(16.07*9)

(9.17(18.2"*9)

Power consumption is approximately 2W when the rice cooker is turned off.
“1: Average power consumption in the keep warm mode in a stable condition (at a room temperature of 20°C or 68°F)
*2. Height with the outer lid open

Spécifications

Modele SR-NA10 SR-NA18
Alimentation 120V, 60Hz
Consqmm.ation Cuisson 620 825
(approximative) W | Maintien au chaud 70 (23"") 85 (31*)

Riz blanc (Cuisson rapide)
Riz sans rincage

0,09~1,0 (0,5~5,5)

0,18~1,8 (1~10)

Capacite de cuisson Sushi 0,18~1,0 (1~5,5) 0,36~1,8 (2~10)
(velr_res) Riz brun 0,18~0,54 (1~3) 0,36~1,26 (2~7)
Porridge 0,09~0,135 (0,5~0,75) | 0,09~0,225 (0,5~1,25)
Poids du mélange (Maximum) Géateau 550 g 700 g
Longueur du cordon d’alimentation m 1,0 1,0
Poids (Approximatif) kg 3,1 4,0
Largeur 25,1 (9,9 po) 27,9 (11,0 po)
Dimensions Profondeur 33,5 (13,2 po) 36,4 (14,3 po)
em Hauteur 20,1 (40,7%%) 23,1 (46,39

(7,9 po (16,0 po*?))

(9.1 po (18,2 po*?))

La consommation est d’environ 2 W lorsque le cuiseur de riz est éteint.
“1: Consommation moyenne dans le mode de maintien au chaud dans des conditions stables (& une température ambiante de 20° C)
*2: Hauteur avec le couvercle externe ouvert
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