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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should
always be followed including the following:
1.  Read al l  instruct ions.
2.  Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical hazards do not immerse cord, plugs,

and Rice Cooker, except removable inner l id and pan, in water or other l iquid.
4. Close supervision is necessary when any appliance is used by or

near chi ldren.
5.  Unplug from out let  when not in use and before c leaning. Al low to

cool before putting on or taking off parts.
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 facil i ty 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 electr ic burner,  or  in a heated oven.
11. Extreme caut ion must be used when moving an appl iance

containing hot oi l  or  other hot l iquids.
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 appl iance for other than intended use.
14.This product is intended for household use.

SAVE THESE INSTRUCTIONS
NOTE

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.
Longer cord set or extension cords are available and may be used
if care is exercised in their use.
lf a long 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 eletrical 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 wil l not drape over

the countertop or tabletop where it can be pulled on by children
or tripped over accidentally.

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.
lf the plug does not f it fully in the outlet, reverse the plug,
lf i t sti l l  does not f it, contact a qualif ied electrician.
Do not attempt to defeat this safety feature.

A.

B.

c.
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Be sure to observe the following to prevent
malfunction that may cause an accident:

. DO NOT use this rice cooker for any purpose
other than cooking rice.

. Measure the quantity of rice and water according
to the Operating Instructions.

. Clean the rice cooker, particularly the dew
collector. after use.

. DO NOT clog the holes in the dew catch part on
the upper rim.

r Plug into a properly wired wall outlet. Before you
plug it in, make sure the voltage of the unit is the
same as your local suPPtY.

' DO NOT immerse the unit in water.

Keep hands away from this vent.
Steam emits while operating
or hot water erupts when
closing the lid.

r The paper located between the pan and the
heating plate should be removed before use.

. After plugging in, press the switch on immediately.
Cooking with the switch in Keep Warm position will
cause low heat cooking and this will not cook the
rice properly.

r The unit becomes hot when in use. DO NOT touch
the lid with your hand, and do not place your face
directly over the steam coming from the cooker.

r Always keep the outside bottom of the pan and the
heating plate clean and dry. Any foreign matter
between them will cause the unit to malfunction.

Pullthe power plug as shown

r Set 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

. Be sure to keep the unit out of the reach of children,
especially when cooking rice.

r DO NOT tilt the rice-cooker on its edge or place it
upside down with its power supply plug connected,
as this may cause damage.

r The pan must not be filled above the
'  MAXIMUM LEVEL ".

. The lid must be closed tightly in the latched position
at all times during cooking. (i.e.The unit must not be
operated with the lid opened.)

. DO NOT cover the lid with a cloth.The lid may
deform or change color.

. DO NOT damage the power cord and do not
attempt to repair it if it is damaged.

Avoid damage to the power cord. Never attempt to
customize the cord. Keep the cord away from high
temperatu res. Avoid u n necessary bend i ng, twisti ng
and pulling on the cord. Never place heavy obiects
on the cord or attempt to tie it up. Using a damaged
power cord can lead to electricalshock, shorting
or fire.
o Consult your nearest authorized service facility
for repair of the electrical cord or power plug.

. Ensure that the plug fits all the way into the wall
outlet.
Partially plugged-in cords may cause electrical hazards.
o Please use only attached cord set.

r Do not cover the lid with your hand or place
yourface directly over the steam coming
from the cooker. Placing your hand or face
on the steam outlet may cause burns.

' Be sure to keep this appliance away from
the reach of children.
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Parts
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Scoop holder
_--

- lnner lid shaft

" Keep Warm " lamp
" Rice Cook " lamp

Switch

AC cord

lnner l id

. Slide center packing onto the shaft of the
inner lid. Face the large rubber lip of the
center packing towards the outer lid.
The small side of the center packing should

Dew collector

. Hold the sides and remove/install in the
direction of the arrows.

r Remove and empty the dew collector after
every use.
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Accessories

Measuring cup
(Approx. 180 ml)

d
Rice scoop

"Steaming 
basketScoop holder
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H1
How to Gook

Measure rice with the measuring cup provided. -NN

fi':ff"1'j:;H;"J,"131iffiil:i::i 
wffi

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

r Do not rinse rice in the rice
cooKer pan.

r {4ljust thg quantity o! water tp
your persona! taste,

r Soak rice in water at least
for 30 minutes.

. Wipe !!9 qqrfqce o!1!he pqn
before use. lf it is wet, it may
cause noise while cooking.
Any foreign matter between
the pan and heating plat-
may darnap lhe qlit ,

r lf outer lid is not securely closed,
cooking will be affected.

r Do not open the outer lid when
in use.

r Do not plug in unit unti lyou are
ready to cook. Otherwise, rice
may be ruined.

r lf the pan is not in the unit,
cooking will not begin.

r The " Keep Warm" function
continues until the unit is
unplugged.

L {Tue
r 3 - ---]---

- - f o :
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LEVEL INDICATOR

MAXIMUM LEVEL
Do not cook with more than this level
of water. (eg. 1.8 L Type)

Set the inner lid onto the outer lid.
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 settles properly.

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

Plug in.
tells you

lmmediately press the switch. The "Rice Cook" lamp
when cooking has started.

When rice is done, the switch will move up to the "Keep Warm"
setting. The "Keep Warm" lamp lights up to
indicate that the "Keep Warm" function is working.

Afier the switch moves up, leave the outer lid closed for at
least 15 minutes to fully steam the rice.
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How to Gook

Scoop and mix the rice well
20-30 minutes after cooking
is finished. A

9'vlt
\t/

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

.:a:r::r'

1 0 fft::,:? :l:'.'i?:['n"1"-

I
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In order to reduce browning of the rice at the bottom of the pan, and burnt rice odor during the Keep Warm
function, rice should be rinsed quickly and thoroughly as described in Step 1 under How to Cook (pg 4).
Using the " Keep Warm" function for more than 12 hours may cause discoloration or an odor in the rice.
lf quantity of rice being kept warm is less than

SR-SJ1OP 2 bowls

SR-SJ18P 6 bowls

The rice will gradually dry out and lose its flavour.
Foreign matter left in the pan during "Keep Warm" function may affect the smell and taste of the rice.
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H1
HOW tO Stgam FOOd (usins the steamins basket)

Put 2 cups of water with the
measuring cup provided into the pan.

Note : lf cooking rice at the same time, go to Step 2 after
adding the rice and water according to Step 1 & 2
under "How to Cook" (pg 4). DO NOT add extra
water, otherwise, rice will become too sofi.

Place steaming basket on the Pan.

Set the pan into the body.
Add food.( Place in dish if required

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

Plug in.
lmmediately press the switch. The "Rice Cook" lamp
tells you when steaming has started.

Time the cooking manually.
'Unit willautomatically switch to Keep Warm,
when water has completely evaporated.

Turn off cooker by unplugging.

Remove foods, then the steaming basket, and finally
pour out the water.

lf cooking rice at the same time,
DO NOT cook beyond
following capacity.

Rice (cups)

1 . 8  L

1 . 0  L 2

r Wipe the surface of the pan
before use. lf it is wet, it may
cause n-o.isb while-ooki n gL
@
rh@
may damage the unit.

r lf outer lid is not securely closed,
cooking will be affected.

r DO NOT plug in untilyou are
ready to cook.

r lf the pan is not in the unit,
cooking will not begin.

r The " Keep Warm" function
continues untilthe unit is
unplugged.
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How tq Glean

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

,-=,,,-=.-*

r Use a sponge to clean the pan.
r Use a plastic or wooden rice scoop, not metal utensils which may damage the surface of the pan
r The non-stick coating may discolor after many uses.

This will not affect the non-stick coating or cleanliness of the pan.
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Troubleshooting

450 W

61 W

0.18-1.0 L (1-5 cups)

1 0 " x 1 0 " x 9 3 / 4 "
(25.5 x 25.5 x 25.0 cm)

120 V

1 1 " x ' l  1 " x 1 0 3 / 4 "
(28.0 x 28.0 x 27.5 cm)

2.4k9 (5t/a lb) 3.0 kg (6s/s lb)

Nl"* ing.up, Rice scooP,Scoop holder, Steaming basket

Problems Description Cooking Problems Keeo Warm Problems
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Rice not rinsed well enough o o
Pan bottom dented or uneven o O o
Foreign matter between pan and heater o o o o o a

Rice Cooked with oil a o O

Rice not fluffed (mixed) after cooking o o
Keep Warm is used for longer than 12 hours

or amount of rice being kept warm is too small
o o o

Foreign matter left in pan during Keep Warm o
Rice being kept warm was at room temperalure

or colder or cold rice added to warm rice
o

Lid not securely closed o
Pan was not clean or odours from previous

cooking remain in Pan
o o

Power cord was unplugged or the switch

was turned otf during cooking
o o
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