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Instructions

Electronic Rice Cooker/Warmer
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Olla electrénica para cocer arroz y conservarlo caliente
PANELA ELETRICA AUTOMATICA
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SR-SH10RP/SH15RP/SH18RP

Panasonic.

Before operating this unit, please read thesse instructions completely,
EEFAEEN, W@ EARAE.
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Antes de usar la marmita, lea estas instrucciones hasta el final.
Antes de utilizar este aparelho, lela atenciosamente todas as instrugdes contidas neste manual.

Trude khi s dung, lam on hay doc ki ban hudng dan nay.



IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should

always be followed including the following:

Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical hazards do not immerse cord, plugs,

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

Close supervision is necessary when any appliance is used by or

near children.

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

cool before putting on or taking off parts.

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

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

12. Always attach plug to appliance first, then plug cord into the wall
outlet. To disconnect, turn any control to "off", then remove plug
from wall outlet.

13. Do not use appliance for other than intended use.

14. SAVE THESE INSTRUCTIONS

This product is intended for household use.

NOTE

A. A short power-supply cord {or cord set) is to be provided to reduce
the hazards resulting from becoming entangled in or tripping over
a longer cord.
B. Longer cord set or extension cords are available and may be used
if care is exercised in their use.
C.If along cord set or extension cord is used,
(1) the marked electrical rating of the cord set or extension cord
should be at least as great as the electrical rating of the appliance.
(2) if the appliance is of the grounded type, the extension cord should
be a grounding-type three-wire cord, and
(3) the longer cord should be arranged so that it will not drape over
the countertop or tabletop where it can be pulled on by children
or tripped over accidentally.
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This appliance has a polarized plug: (one blade is wider than the other).
As a safety feature, this plug will fit in a polarized outlet only one way.
If the plug does not fit fully in the outlet, reverse the plug.

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

Do not attempt to defeat this safety feature.
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CAUTIONS
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CJSet the unit on a stable surface.
Do not expose to water, high humidity or heat
sources. Do not use the pan directly on an open flame,
electric burner or in a heated oven.

OmBRErRENTE TEFELANAPHALR
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OPlug into properly wired wall outlet. Before you plug
in, make sure the voltage of the unit is the same as
your local supply.
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ODo not immerse the unit in water.
OFesQR2Akxs,
Osol MAxp 2AH,

ODo not tilt the rice-cooker on its edge or place it
upside down with its power supply plug
connected, as this may cause damage. When
tifting or placing the rice-cooker upside down,
make sure to disconnect the power supply plug.
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OOPaper located between the pan and the heating FRIFOTAEG. i, MBCANTRERARETZ.

plate should be removed before use.
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OAlways keep the outside bottom of the pan and
the heating plate clean and dry. Any foreign
matter between themn will cause your cooker to
malfunction,
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OThe cooker becomes hot when in use. Do not
cover the lid with your hand or place your face
directly over the steam coming from the cooker.
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[]Be sure to keep the cooker out of the reach of
children, especially when cooking.
Serious injury coultd occur if the unit tips over and
the hot contents are spilled.
Accidentally pressing the keys may stop the cooker.
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ODo not cover the lid with a cloth. The lid may
deform or change colour.
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PARTS ENTIFIGATION
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Innerlid Wi £ 53
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Dew collector K& iias S2o|
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[JSlide inner lid onto inner lid shaft. Face large
rubber lip of centre packing towards outer lid.
Small side of centre packing should face you
when outer lid is open.
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[OHold the sides and removefinstall in the direction
of the arrows.
CIRemove and empty dew collector after every use.
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Centre packing
bR
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Scoop holder
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F2{gto)

Except SHRP type
RSHRPEI4
SHRP= M2

E[__'JAC cord included ‘

Inner lid shaft
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Quterlid #¥&
HtE =3

“Keep Warm” lamp
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[“Rice Cook” lamp
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" Switch
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Accessories it} ®4

Measuring cup 7 Rice scoop
(approx. 180 ml) iEF

{18 (#1802 wFEY

H g (2t 180m)
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1+ Scoop holder
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2ot 7 Steaming
Fol rack
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‘ HOW T USE

1

= @D

&l

Sp)

Measure rice with the measuring
cup provided.

Rinse rice in a separate bowi
until the water becomes relatively
clear.

O Do not rinse rice in the rice
cooker pan.

Place rinsed rice in the pan. Add water.
e.g. For 6 cups rice, add water to LEVEL INDICATOR 6.

LEVEL INDICATOR
MAXIMUM LEVEL
Do not cook with more than this level

of water. {eg. 1.8 L Type)

0O Adjust the quantity of water to
your personal taste.

Set the inner lid onto the outer fid.
Place the pan in the body.

Make sure that the pan is directly
in contact with the heating plate
by turning it slightly from right to
left until it seats properly.

0O Wipe the surface of the pan
before use. If it is wet, it may
cause nhoise while cooking.
It may also damage the unit.

Close the outer lid.
The lid is locked properly when it clicks.

O If outer lid is not securely closed,
cooking will be affected.

O Do not open the outer lid when
in use.

Attach AC cord to cooker.
{Except SHRP type)

Immediately press the switch. The “Rice Cook” lamp tells
you when cooking has started.

0 Do not plug in until you get ready
to cook, Otherwise, rice may be
ruined. '

O If pan is not in the cooker, cocking
will not begin.

When rice is cooked, the switch will pop up,
“Keep Warm” lamp lights to indicate
“Keep Warm” function is working.

O “Keep Warm” function
continues until the unit is
unplugged.

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

—9—




Fluff the rice. O The rice may be sticky if itis

not fluffed.

S

ENGUISH

O Remove and clean dew
collector after every use.

Unplug the AC cord if you do not want to
keep the rice warm or when the unit is not
in use.

C=)

ROW TO GLEAN

Unplug the unit before cleaning.
1. Soak the pan and the inner lid in lukewarm water and wash with a sponge.
2. Wipe the body with a damp cloth. Do not immerse the unit in water.
3. The dew collector should be removed and cleaned after every use.
Do not use abrasive cleaners or steel wool. Clean with a non-metal brush or sponge.

Non-stick coated pan

O Use a sponge to clean the pan.
O Use a plastic or wooden rice scoop; not metal utensils may damage the surface of the pan.
O The non-stick coating may discolour after long use.
This will not affect the non-stick coating or cleanliness of the pan.
0J Wash the cooker immediately after cooking with any seasoning.

10 [KEER CoOKED RIGE WARM AND TASTY

O Rinse the rice thoroughly, in a separate bowi, until the water becomes relatively clear. Excess starch is
removed during finsing.

O Using Keep Warm function for more than 12 hours may cause discoloration or an objectionable odor
in the rice.

O If quantity of rice to be kept warm is less than

18L 6 bowls
15L 4 bowls
1.0L 2 bowls
the rice will gradually dry out and lose taste.

0O Utensils left in the pan during Keep Warm may affect the smell and taste of the rice.

—-10—



} [Few (o Seam Feee (using T Optons Seaming Rask)
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Measure 2 cups of water with the
measuring cup provided.
Then put the water into the pan.

Place the steaming rack into the pan.
Then put the food to be steamed on the
steaming rack, or place the contents to be
steamed in a bowl and place the bowl on
the steaming rack.

O Cooking time may be varied
according to personal preference.

O Less water means the unit will
switch off sooner. To lengthen
cooking time, add 1 tbsp (15 mi)
more water.

@2

Attach the inner lid onto the outer lid.
Place the pan inside the body.

Make sure that the pan is directly in
contact with the heating plate by
turning it stightly from right to left
until it seats properly.

0O Wipe the surface of the pan
before use. If it is wet, it may
cause noise while cooking.
It may also damage the unit.

Close the outer Iid.
The lid is locked properly when it clicks.

O If the outer lid is not securely
closed, cooking will be affected.

{1 Do not open the outer lid when
in use.

Connect the AC cord.

Press the switch immediately.

The “Rice Cook™ indicator lamp will turn on to show the
cooking (steaming) process has started.

0O Do not plug in until you get
ready to cook. Otherwise, food
may be ruined.

O I the pan is not in the cooker,
cooking will not begin.

S @ en >

Time the cooking manuaily.

*The unit will automatically switch to Keep Warm should
water evaporate.

*Remember that foods will continue to cook on Keep Warm.
There must be water in the pan.

Turn off the cooker by unplugging.
Remove foods, then the steaming rack,
and finally pour off the water.

—29=

0 Remove and clean the dew
collector and steaming rack
after every use.
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Specifications
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SR-SH10RP / XP | SR-SH15RP / XP | SR-SH18RP I XP
Power supply Local supply
Power at Rice Cook 450 W 630w 630 W
consumed at Keep Warm B1W 67T W 67 W
Capacity 0.18—1.0L 0.36-15L 0541 8L
Dimensions (HXWXD) 10" X0 X" 10" X 11" X 104" 11X 11" XA
{approx.) {25.5X25.5X25.0 cm) {26.5X28.0X27.5 cm) (28.0X28.0X27.5cm)
Weight (approx.) 2.5kg (6 Ibs.) 3.1kg (74 1bs) 3.2 kg (72 Ibs.)
Accessories rice SCOop, scoop holder, measunng cup, steaming rack (optional)
SR-SH10RP / XP | SR-SH15RP / XP i SR-SH18RP / XP
Q& RoR
. HIRE 450 W 630 W 630 W
ARO7 B BTW 67W 67TW
& 0.18—-1.0L 0.36—1.5L 054—.8L
(X B X&) 107X 107X 9¥Ha" 107" X 11" XA =XK1 X 10%"
€:5)] {25.5X25.5X25.0 cm) (26.5X28.0X27.5 cm) (28.0X28.0X27.5 cm)
HO (#9) 25kg (6 bs.} 3.1kg {7/ 1bs.) 3.2kg (7' 1bs.)
f 1% B4, &, O B GER)
SR-SH10RP / XP | SR-SH15RP / XP [ SR-SH1BRP / XP
] 2H 85
LR 2EA 450 W 630 W B30 W
H AbA| 61w 67 W 67 W
=g 0.18—1.0L 03615L 0.54—18L
I21{&F0) X1 48] x Zol) 107X 10" X G 10 X1 X 108" 11X 11" X10PL"
(2t} {25.5X255X25.0 cm) {26.5X28.0X27.5 cm) (28.0X28.0X27.5¢cm)
A (2} 25kg (6 Ibs.) 31 kg (7 lbs.) 3.2 kg (7'/21bs.)
25£E wHERH, £y Yol, AY, gz Hx
N° de modelo SR-SH10RP / XP | SR-SH15RP / XP [ SR-SH18RP / XP
Alimentacion Suministro local
en Cocinera de Armoz (Rice Gook) 450 W B30 W 630 W
Cansumo en Mantener Tibio {Keep Warm) 61W 67 W 67 W
Capacidad 0,18—1,0L 036—15L 054—181L
Dimensicns (Al X AnX Prf} 107X 10" X9%," 102X 11" X 103" 11" 11" X 10"
(aprox.) {25,5X25,5X25,0 cm) (26,5X28,0X27.5 cm) (28,0X28,0X27,5¢cm)
Peso (aprox.} 2,5kg (6 1bs.) 31kg(7VIbs) 3.2ke (72108}
Accesorics Paleta para sacar el arroz, Support de cuiller sujetapaleta, Taza medidora, Placa de vapor (opcion)
SR-SH10RP / XP | SR-SH15RP / XP ] SR-SH18RP / XP
Fomecimento de energia Forneeimento de local
Poténcia Fungio de cozimenio 450 W 630 W 630 W
consumida | Fungio de aquecimento 51W 67 W 67T W
Capacidade 0,18—10L 0,36—1,5L 054—18L
Dimensdes (AXLXP) 10" X107 X9Y” 10" X 11" X 10%" 11X 11" X10%"
{aproximadas) (25,5X25,5X25,0 cm) (26,5X28,0X27,5cm) (28,0X28,0X27,5 cm)
Peso {aproximado) 25kg (61bs.} 3,1kg (7Valbs.) 3.2kg (7'h1bs.)
Acessdrios Colher plastica, Suporte de colher, Copo medidor, Suporte cozimento em vapor {opgio)
SR-SH10RP / XP | SR-SH15RP / XP ] SR-SH1BRP / XP
Ngudn dién CUNG CAP D[A PHUONG
Lugng dién D& ndu cgm 450 W 630 W B30W
tiéu thy P& hadm com 61W 67 W 67'W
Dung lugng ndi 018101 036—15L 054—1BL
Kich thurdic (Cao X Rgng ¥ Sau) 10X 107X 9 107X 11" X 103" 11X 11" X100
(Udc tinh) {25.5X25.5X25.0 cm) (26.5X28.0X27.5 cm) {28.0X28.0X27.5cm)
Trong lugng wdc ching 25kg (61bs.) 31 kg (7' lbs.) 3.2kg(721bs))
Phu kién Mudng xdc cém, cai git mudng xdc cgm, Ly do ludng, Dia chung hap Chon lua tly thich

Panasonic Consumer Electronic Company,
Division of Matsushita Electric Corporation of America
One Panasonic Way Secaucus, New Jersey 07094
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