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1 Lid 8 Heating Plate

2 Steamer Tray 9 Measuring Cup

3 Inner Pot 10 | Spatula

4 Outer Pot 11 | Steam Ventilation
5 Cook Indicator 12 | Side Handles

6 Keep Warm Indicator 13 | Power Cord

T Control Switch Lever

Save These Instructions

While using electrical appliances, in order to reduce the risk of fire,
electric shock, and/or injury to persons, basic safety precautions should
be followed, including the following:

e Read all instructions carefully, even if you are familiar with the appliance.
e To protect against the risk of electric shock, DO NOT IMMERSE the

appliance, cord set or plug in water or other liquids.
e To clean, wipe the exterior with a damp cloth.
e (lose supervision is necessary when any appliance is used near children.
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Never leave an appliance unattended when in use.

¢ |f the supply cord is damaged, it must be replaced by the manufacturer or
its service agent or a similarly qualified person in order to avoid a hazard.

¢ Switch off and remove the plug from the power outlet when not in use
before assembling or disassembling parts, cleaning or carrying out any
maintenance of the appliance. Never pull the cord while unplugging
out from power outlet.

¢ Do not operate the appliance if its damage in any manner. Return
the complete appliance to your nearest authorized service facility for
examination, electrical repair, mechanical repair or adjustments to
avoid any hazard.

¢ The use of attachments or accessories not recommended or sold by this
appliance manufacturer may result in fire, electric shock or personal
injury.

¢ Do not let the cord hang over the edge of a table, counter, or touch hot
surfaces.

¢ Avoid touching hot surfaces, use handles and knobs.

¢ Do not operate or place any part of this appliance on or near any hot
surfaces (such as gas or electric burner or in a heated oven).

¢ Do not abuse the cord. Never carry the appliance by the cord or yank
it to disconnect it from the outlet; instead, grasp the plug and pull to
disconnect.

¢ When using an extension cord with your appliance, make sure the
extension cord is correctly wired, and rated for its use.

¢ This product is intended for household use only.
Do not attempt to repair the appliance yourself; instead, take it to your
Authorized Service Centre for repair.

¢ Always leave sufficient space around the appliance for ventilation.
Do not use the unit if you have wet hands or bare feet.

e Switch off the appliance before changing accessories or approaching
parts which move in use.

¢ This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for
their safety.

e Children must be supervised to ensure that they do not play with the
appliance.

Unpacking

1. Remove packaging material.
2. Clean the Rice Cooker with a damp cloth.
3. During the first use, the appliance may give off a slight odor.
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*This is due to the newness of the product.

CAUTION!

This appliance gives off heat and generates steam during use.

Do not use the appliance without its lid.

Do not move the appliance when in use.

Follow proper safety precaution to prevent the risk of burns, fires and
other personal and property damage.

Keep small children away from the appliance when it is in use, and
while the appliance is cooling off.

Do not place food directly on the heating plate.

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

Specific Safety Requirements For Rice Cookers

Do not interfere with the automatic action of the Power Control Lever
(7) by preventing it from switching to the warm mode.

Steam can escape from the unit when the accessories or lid (1) is
removed.

Exercise caution when handling the rice cooker as the inner pot (3) and
accessories get hot during use. These may remain hot for some time
after use.

To prevent damaging the non stick coating on the cooking bowl always
use the plastic rice spoon (10) or other rubber or wood utensils.

If water is accidently spilled in the outer pot (4) area remove the power
cord from the supply and dry. If water has entered the unit allow it to
dry thoroughly before using the cooker again.

Always ensure that the heating plate (8) and the bottom of the cooking
bowl are free from spilled particles before cooking.

Keep the heating plate(8) clean and free from any foreign particles.
Always keep the unit clean.

Always carry the rice cooker using the side handles (12).

Do not switch the unit on without having inserted the cooking bowl/
inner pot (3)

Do not use the rice cooker for deep frying food and do not let any part
of the rice cooker come into contact with hot oil.

Do not obstruct the steam vent with any article, for example a piece of
cloth, during the operation.
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Cooking Rice

1- Measuring rice: Use the provided 180cc (about 6 0z.) Cup for measuring
rice. Make sure that the rice is leveled when the cup is filled.

2- Washing rice before cooking: Wash rice thoroughly in a separate bowl
until the water becomes relatively clear. Avoid using the inner pot (3) to
wash rice as it may damage the inner pot.

3- Adding water: Place the washed rice into the inner pot (3) and then
add water in accordance with the amount of rice. For example, to cook
Acups of rice, fill the inner pot with water up to the number 4 level
marker.

“4 cups of rice + added water = no 4 level marker.”

*Adjust water quantity depending on the rice, and your own preference.
(Ex: 1 cup of rice=1 cup of water).

4- Place the inner pot (3) into the cooker: Make sure that the inner and
outer pots are clean and completely dry

5- Turn the inner pot (3) back and forth a few times to make sure it sits
evenly on the heating plate.

6- Cover the inner pot (3) with the lid (1); Make sure that the rice is
distributed evenly in the inner pot for even cooking.

7- Plug the power cord (13) into the cooker and then into the electrical
outlet.

The front panel keeps warm indicator lights.

Note: do not plug the power cord in until the rice is ready to cook.

8- Press the Control Lever (7): The red front panel cook indicator (5) lights
indicating that the cooker is now cooking.

9- The keep warm setting: When cooking is complete, the cooker
automatically switches from the cook setting (5) to the keep warm
setting (6). The red front panel indicator turns off, and the green keep
warm front panel indicator lights.

10- Let the rice steam: After cooking, let the rice steam while covered for
15 minutes in the keep warm setting (6).

11- After steaming, carefully remove the lid (1), while keeping your hands
and faces away from the cooker to avoid the steam.

12- Stir the rice: Stir the rice lightly with the spatula (10) to fluff the rice
before serving.

13- Unplug the power cord: Unplug the cooker’s power cord (13) from
electric outlet when you have finished using the cooker.
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Tips for Cooking Rice

¢ Evenly distribute the rice in the bottom of the Inner Pot to ensure even
cooking.

¢ Wash the rice thoroughly. Newly harvested rice (fall Season) usually
requires less water for cooking than does rice that has been stored.
As time goes by, rice has a tendency to become dehydrated, so more
water is needed for cooking.

Note: Some brands of rice recommend not washing the rice before
cooking to retain vitamins.

e |f softer rice is preferred, let the rice soak in the water measured for
cooking for 30 minutes before cooking. For brown rice, let the soak
for 60 minutes before cooking.

e |[f firmer rice is preferred, use slightly less water for cooking.

e A thin crust of rice may form on the bottom of the Inner Pot after
cooking. This is normal and can be removed by soaking the cooled Inner
pot in hot water.

Keep Warm Setting

After rice cooking is complete, the cooker automatically switches to the
KEEP WARM setting (6). For best results, the following guidelines should
be used with the KEEP WARM setting:

¢ To prevent the rice from drying out, keep the Inner Pot(3) securely
cover with the Lid(1)

¢ Do not keep rice in the KEEP WARM setting (6) for more than 2hours, to
prevent the rice from drying out.

¢ Do not use the KEEP Warm setting with small quantities of rice.

¢ Do not use the KEEP WARM setting to reheat cold rice.

* Do not use the KEEP WARM setting to keep steamed vegetables warm.
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Rice and Water Chart

Uncuoked Cnokmg

Long, 1cup 1— 1/4 Cups 2 cups 20 min.
Medium or 2 cups | 2- 1/2 Cups Acups | 25 min.
short Grain ' i
white rice 3 cups 4 cups 6 cups 30 min.
_ 1 cup 2 cups 2cups | 35 min.
SH-3030 | LongGrain 2 cups | 3-1/2 cups dcups | 35 min
Brown Rice 9 /2.0ip e :
3 cups 4-3/4 cups b cups 40 min.
Medium or 1 cup | 2 cups 1-1/2 cups | 35min.
short Grain 2cups | 3-1/2 cups 3cups 35 min.

- Brown Rice | 3cyps | 41/2cups | 5cups 40 min.

STEAMING VEGETABLES

The cooking times in table 3 are approximate and should be used as a
guideline.

Some experimentation may be needed to determine exact cooking times
based on personal preferences for cooked vegetable texture.

1. Wash and prepare the vegetables.

2. Place the Inner Pot into the cooker then add water into the Inner Pot.

3. Place the Steamer Tray (2) into the Inner Pot and arrange the prepared
vegetables in the Steamer Tray.

4. Cover the Inner Pot (3) with the lid (1).

5. Plug in the cookers Power cord (13).

6. Press the cooking Switch (7) down.

7. If the water completely evaporates, the cooker will automatically turn
off and switch to the KEEPWARM setting. (6) For a specific preferences
lift the Cooking Switch up to return it the UP position when vegetables
are done.

8. Unplug the Power Cord (13) after use.
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VEGETABLES STEAMING CHART

vegetable Preparation Amount ‘ water ‘ Cooking time
| Whole, stem ;
Asparagus — 1 pound 1/2 cup 7-10 min.
Bell Pepper | Cut into 1"cubes 3, medium 1/2cup 9-12 min.
Broccoli florets 1/2 pound 1/2 cup 6-9 min.
Whole, stems 2
Brussels Sprouts tHimmed 1 pound 3/4 cup 12-15 min.
Cored, cutinto 1/2med. .
Cabbage ' 2"wedges head 1/2 cup | 10-15 min.
Baby Carrots Whole 1 pound 1cup 16-20 min.
Carrots ' Cutin 1/4 “slices 1 pound 1/2 cup 11-15 min.
Cauliflower Florets 1 pound 1/2 cup 9-13 min.
Cornonthe Cob | Husked, halved 2med,ears | 1-3/4cup | 15-20 min.
Green Beans Whole, trimmed 1 pound 1/2 cup 12-15 min.
Whole, stems ;
Mushrooms i d— 1/2 pound 1/4 cup 6-9 min.
Red Potatoes Gy 1-1/4 1 pound 1cup 20-24 min.
pieces
Snow peas Whole trimmed 1/2 pound 1/4 cup 6-9 min.
Spinach leaves 1/3 pound 1/4 cup 5-8 min.
Winter Squash PEEI? d, cutinto 1 pound 3/4 cup 10-15 min.
' 1" pieces
Sweet Potatoes or | Peeled, cut into .
Vo | 2" pieces 1 pound 3/4 cup 12-16 min.
23 Cut into 1/4"
Zucchini Pesiinids 1 pound 1/2 cup 10-14

TIPS for STEAMING VEGETABLES

¢ Always steam vegetables for the shortest cooking time first, to ensure
that the vegetables will not be overcooked.

¢ Cutvegetables into pieces that are the same size for more even cooking.

¢ At high altitudes, water boils at a lower temperature than it does at sea
level.

Therefore, shorter cooking times may be needed to prevent over cooking.
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e Always use the steamer tray to cook vegetables. Cooking vegetables
directly in the Inner Pot may scorch vegetables.

¢ [f the Inner pot becomes scorched during cooking, soak the Inner pot in
warm water for about 5 minutes before cleaning.

PROPER CARE AND CLEANING

The cooker should be cleaned after every use.
1. Unplug the cooker and allow it to cool completely before cleaning.

2. Cleaning the Lid (1), Measuring Cup (9), Spatula (10), and Steamer Tray
(2).

Wash these parts in soapy water using a clean, soft cloth or sponge.
These Parts are all dishwasher safe.

WARNING:
Handle the Lid with extreme care. It can be slippery and difficult to hold
when wet.

3. Cleaning the Inner pot.

First remove the Inner Pot (3) from Outer Pot(4), then fill the Inner Pot
with hot water and let it soak for a while. Then, wash the Inner pot in
soapy water using a clean, soft cloth or sponge.

CAUTION:
Do not use scouring powders or rough scrub pads. They may damage the
nonstick coating and surface of the Inner Pot.

4, Cleaning the Outer Pot.
Stains on the inside or outside of outer Pot (4) can be wiped off with a soft,
damp cloth or sponge.

WARNING:
Never immerse outer Pot in water or any other liquid.

Rice Cooker
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Electrical Safety
Always check that the power supply corresponds to the voltage
& on the rating plate.
To avoid the risk of electric shock, do not immerse the cord, plug
or motor unit in water or other liquid.

Protecting the environment

This marking indicates that this product should not be disposed
with other household wastes throughout the EU. To prevent
possible harm to the environment or human heath from
uncontrolled waste disposal, recycle it responsibility to promote
the sustainable reuse of material resources. To return your used
device, please use the return and collection systems or contact
the retailer where the product was purchased. They can take
this product for environment safe recycling.
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