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Gastroback 42507 Design Rice Cooker User Manual

Model: 42507

INTRODUCTION

Thank you for choosing the Gastroback 42507 Design Rice Cooker. This appliance is designed to simplify the preparation of
perfectly cooked rice, while also offering versatility for steaming vegetables, preparing porridge, and keeping soups warm. This
manual provides essential information for safe operation, optimal performance, and proper maintenance of your new rice cooker.
Please read these instructions carefully before first use and keep them for future reference.

SAFETY INSTRUCTIONS

o Always ensure the appliance is placed on a stable, heat-resistant surface.
o Do not immerse the main unit, cord, or plug in water or any other liquid.

« Keep out of reach of children. This appliance is not intended for use by persons with reduced physical, sensory, or mental
capabilities unless supervised.

o Unplug the appliance from the power outlet when not in use and before cleaning.

« Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions or has been damaged in any
manner.

o Avoid touching hot surfaces. Use handles or knobs. Steam released during cooking is hot.
o Do not use accessories or attachments not recommended by the manufacturer.

o Ensure the inner pot is correctly placed inside the main unit before cooking.

« Never operate the rice cooker without water or ingredients in the inner pot.

« Do not place the appliance near hot gas or electric burners, or in a heated oven.

PaAckAGE CONTENTS

Upon unpacking, please verify that all items are present and in good condition:

o Gastroback 42507 Design Rice Cooker main unit
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o Non-stick inner pot
o Steamer basket

« Rice spoon

o Measuring cup

e Instruction manual

ProbucTt OVERVIEW

Familiarize yourself with the components of your Gastroback 42507 Design Rice Cooker.

GASTROBACK

Image 1: The Gastroback 42507 Design Rice Cooker, featuring a sleek stainless steel exterior and a grey lid. The front panel includes
indicator lights and a control switch for cooking and keep-warm functions.



e

Fa e A e e e AL

Image 2: The rice cooker positioned on a wooden kitchen counter, surrounded by various Asian-inspired dishes and cooking accessories,
demonstrating its integration into a culinary environment.



GASTROBACK®

Image 3: A close-up view of a hand pressing the lid release button located on the top front of the rice cooker, indicating the mechanism for
opening the appliance.

SETUP

1. Unpack: Carefully remove all components from the packaging.

2. Clean: Before first use, wash the inner pot, steamer basket, rice spoon, and measuring cup with warm, soapy water. Rinse
thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the rice cooker on a dry, level, and heat-resistant surface, away from walls or cabinets to allow for proper
ventilation.

4. Insert Inner Pot: Ensure the inner pot is dry on the outside before placing it into the main unit. Rotate it slightly to ensure
good contact with the heating element.

OPERATING INSTRUCTIONS



Cooking Rice

»

Image 4: Various ingredients, including uncooked rice, oil, and spices, arranged on a dark surface, illustrating the preparation stage before
cooking.

1. Measure Rice: Use the provided measuring cup to measure the desired amount of rice. One full cup typically yields two
servings of cooked rice.

2. Rinse Rice: Rinse the rice thoroughly under cold water until the water runs clear. This removes excess starch and prevents
stickiness.

3. Add Water: Place the rinsed rice into the inner pot. Add the appropriate amount of water. A general guideline is a 1:1.5 ratio
of rice to water (e.g., 1 cup rice to 1.5 cups water) for white rice, but this may vary based on rice type and personal
preference. The inner pot has water level markings for convenience.

4. Close Lid: Place the inner pot into the rice cooker and close the lid securely.

5. Start Cooking: Plug the power cord into an electrical outlet. Press the control switch down to the "COOK" position. The
"COOK" indicator light will illuminate.
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Image 5: A close-up of a finger pressing the main control switch on the front panel of the rice cooker, which toggles between
'Kochen' (Cook) and 'Warm Halten' (Keep Warm) modes.

. Automatic Shut-off: Once the rice is cooked, the appliance will automatically switch from "COOK" to "KEEP WARM" mode.
The "KEEP WARM" indicator light will illuminate.

. Resting Period: For best results, allow the rice to rest in the "KEEP WARM" mode for 10-15 minutes after cooking is
complete. This allows the moisture to distribute evenly.

. Serve: Open the lid (use caution as steam will escape) and fluff the rice with the provided rice spoon. Serve immediately.
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Image 6: A wooden spoon holding a portion of fluffy, white cooked rice, freshly prepared in the rice cooker, with steam gently rising.

Steaming Vegetables
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Image 7: A hand placing a white steamer basket filled with colorful chopped vegetables (broccoli, carrots, bell peppers) into the rice
cooker, ready for steaming.

1. Add water to the inner pot (approximately 1-2 cups, ensuring it does not touch the steamer basket).

. Place chopped vegetables into the steamer basket.

. Place the steamer basket into the inner pot.

. Close the lid and press the control switch down to the "COOK" position.
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. Steam until vegetables reach desired tenderness. Monitor cooking time as the appliance will not automatically switch to
"KEEP WARM" for steaming only.

6. Once done, switch the appliance off by unplugging it or manually moving the switch to the 'Warm' position and then
unplugging. Carefully remove the steamer basket.

Other Uses (Porridge, Soups)

The Gastroback 42507 can also be used for preparing porridge or keeping soups warm. For porridge, follow similar steps to rice
cooking, adjusting water ratios as per recipe. For keeping soups warm, ensure the soup is already cooked and then use the
"KEEP WARM" function. Do not use the "COOK" function for reheating or boiling soups from cold.



Image 8: A bowl of creamy curry with vegetables, accompanied by a small bowl of rice, showcasing a potential meal prepared with the rice
cooker.



Image 9: A vibrant bowl of rice topped with various fresh vegetables like cucumber, pumpkin, and herbs, illustrating a healthy meal option.

CLEANING AND MAINTENANCE

1. Unplug: Always unplug the rice cooker and allow it to cool completely before cleaning.

2. Inner Pot and Accessories: The non-stick inner pot, steamer basket, rice spoon, and measuring cup should be washed by
hand with warm, soapy water. Avoid abrasive cleaners or metal scouring pads, as these can damage the non-stick coating.
Rinse thoroughly and dry completely.

3. Exterior: Wipe the exterior of the main unit with a soft, damp cloth. Do not use harsh chemicals or abrasive materials.
Never immerse the main unit in water.

4. Lid: The lid can be wiped clean with a damp cloth. Ensure the steam vent is clear of any food debris.



Image 10: A hand lifting the lid of the rice cooker, revealing the inner pot. This action is typical during cleaning or serving.

5. Storage: Store the rice cooker in a dry place when not in use.

TROUBLESHOOTING

« Rice is too dry/hard: Ensure the correct rice-to-water ratio was used. Some rice types require more water. Allow the rice to
rest longer in "KEEP WARM" mode after cooking.

+ Rice is too wet/mushy: Reduce the amount of water used. Ensure rice was rinsed properly to remove excess starch.

« Rice cooker does not turn on: Check if the power cord is securely plugged into both the appliance and the electrical outlet.
Ensure the outlet is functional.

« Rice sticks to the bottom: Ensure the inner pot's non-stick coating is not damaged. Add a small amount of cooking oil to
the rice and water before cooking.

« Steam leaks from the lid: Check if the lid is properly closed and sealed. Ensure the steam vent is not blocked.

SPECIFICATIONS



o Model Number: 42507

o Brand: Gastroback

o Capacity: 3 Liters

o Power: 450 Watts

o Voltage: 230 Volts

o Material: Non-stick coating (inner pot), Stainless steel (exterior)

o Color: Grey

o Dimensions (L x W x H): Approximately 24.5 x 24.2 x 25.5 cm (9.84 x 10.71 x 9.45 inches)
o Weight: 3.1 Kilograms

« Special Features: Automatic stop, Keep-warm function

WARRANTY AND SUPPORT

Specific warranty information is typically provided with your purchase documentation. Please refer to the warranty card or contact
Gastroback customer support for details regarding warranty coverage and service. For technical assistance or inquiries, please
visit the official Gastroback website or contact their customer service department.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question


http://127.0.0.1/privacy-policy

	Gastroback 42507
	Gastroback 42507 Design Rice Cooker User Manual
	Introduction
	Safety Instructions
	Package Contents
	Product Overview
	Setup
	Operating Instructions
	Cooking Rice
	Steaming Vegetables
	Other Uses (Porridge, Soups)

	Cleaning and Maintenance
	Troubleshooting
	Specifications
	Warranty and Support
	Ask a question about this manual


