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Cuckoo CRP-HN1059F Pressure Rice Cooker User
Manual

Model: CRP-HN1059F

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Cuckoo CRP-HN1059F 10-
Cup Pressure Rice Cooker. This advanced appliance utilizes Induction Heating (IH) technology to ensure optimal
rice texture and shine. It features a durable X-Wall Diamond Coating on the inner pot for enhanced longevity and
ease of cleaning. Please read this manual thoroughly before first use and keep it for future reference.
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Figure 1.1: Front view of the Cuckoo CRP-HN1059F Pressure Rice Cooker, showcasing its black and silver design with digital display.

2. PRODUCT OVERVIEW

2.1 Key Features

Induction Heating (IH) System: Utilizes a magnetic field for rapid and thorough heating, ensuring even
cooking.

X-Wall Diamond Coating Inner Pot: A special five-layer inner pot structure (Stainless-Aluminum-Primer-Gold
Marble Coating-PFA Coating) designed for exceptional durability against pressure, overheating, salt, and
impact. It resists scratches from metal utensils.

10-Cup Capacity: Suitable for preparing rice for up to 10 people.

Versatile Menu Settings: Includes options for white rice, brown rice, grain mixed rice, GABA brown rice, rice
cake, steamed stew, and meat.



Made in Korea: High-quality manufacturing.

2.2 Components

The Cuckoo CRP-HN1059F Pressure Rice Cooker typically includes the following components:

Main Unit

Inner Pot (with X-Wall Diamond Coating)

Inner Lid (removable for cleaning)

Rice Scoop

Measuring Cup

Instruction Manual (this document)

Figure 2.1: Included accessories for the Cuckoo CRP-HN1059F, showing the inner pot, rice scoop, measuring cup, and instruction manual.



Figure 2.2: The rice cooker with its lid open, revealing the removable inner lid and the inner pot.



Figure 2.3: A detailed view of the removable stainless steel inner lid, designed for easy cleaning.

Figure 2.4: The inner pot, featuring the durable X-Wall Diamond Coating for non-stick performance and longevity.

3. SETUP

3.1 Unpacking and Initial Cleaning

1. Carefully remove all packaging materials from the rice cooker and its accessories.

2. Wash the inner pot, inner lid, rice scoop, and measuring cup with warm, soapy water. Rinse thoroughly and
dry completely.

3. Wipe the exterior of the main unit with a soft, damp cloth. Do not immerse the main unit in water.

3.2 Placement



Place the rice cooker on a stable, flat, and heat-resistant surface.

Ensure there is adequate ventilation around the unit. Do not place it near heat sources or in direct sunlight.

Keep the unit away from walls or cabinets to allow steam to escape freely.

3.3 Power Connection

Ensure the voltage of your power outlet matches the rice cooker's requirement (110V).

Plug the power cord firmly into a grounded electrical outlet.

4. OPERATING INSTRUCTIONS

4.1 Basic Rice Cooking

1. Measure the desired amount of rice using the provided measuring cup. Rinse the rice thoroughly until the
water runs clear.

2. Place the rinsed rice into the inner pot.

3. Add water according to the markings inside the inner pot for the type of rice being cooked (e.g., white rice,
brown rice). For best results, refer to the specific water level guidelines in the full instruction manual.

4. Place the inner pot into the main unit, ensuring it is seated correctly.

5. Close the lid securely until it clicks into place.

6. Select the desired cooking mode (e.g., "White Rice," "Brown Rice") using the control panel.

7. Press the "Cook" or "Start" button to begin the cooking process. The cooker will automatically switch to "Keep
Warm" mode once cooking is complete.

4.2 Special Cooking Modes

The CRP-HN1059F offers various specialized cooking functions:

GABA Brown Rice: This mode activates brown rice by soaking it at 104°F (40°C) for approximately 2 hours
before cooking, which increases naturally occurring gamma-aminobutyric acid (GABA).

Grain Mixed Rice: Optimized for cooking various mixed grains.

Rice Cake: For preparing traditional rice cakes.

Steamed Stew/Meat: Allows for steaming various dishes.

Note: This model features Korean voice navigation only. Please refer to the full instruction manual for detailed
button functions and menu navigation if you require translation assistance.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your rice cooker.

5.1 Inner Pot Cleaning

Always allow the inner pot to cool completely before cleaning.

Wash the inner pot by hand with warm, soapy water and a soft sponge.

Do not use abrasive cleaners, metal scrubbers, or sharp objects, as these can damage the X-Wall Diamond
Coating.

Rinse thoroughly and dry completely before storing or next use.

5.2 Inner Lid Cleaning

The inner lid is removable for easy cleaning. Detach it from the main lid assembly.



Wash with warm, soapy water and a soft sponge.

Rinse and dry thoroughly before reattaching. Ensure it is properly secured before closing the main lid.

5.3 Exterior Cleaning

Wipe the exterior of the main unit with a soft, damp cloth.

Do not use harsh chemicals or abrasive materials.

Ensure no water enters the internal components.

6. TROUBLESHOOTING

If you encounter issues with your rice cooker, please refer to the following common solutions:

Problem Possible Cause Solution

Rice is
undercooked or
too hard.

Insufficient water; incorrect
cooking mode selected; old rice.

Ensure correct water-to-rice ratio. Select appropriate
cooking mode. Use fresh rice.

Rice is
overcooked or
too soft.

Too much water; incorrect
cooking mode selected.

Reduce water slightly. Select appropriate cooking mode.

"Korean Voice
Navigation Only"
is an issue.

The model is designed with
Korean voice prompts.

This model does not support English voice navigation.
Refer to the detailed instruction manual for visual cues
and button functions.

Inner pot coating
is peeling/rusty.

Improper cleaning (abrasive
materials); prolonged use;
manufacturing defect.

Ensure only soft sponges are used for cleaning. Avoid
metal utensils. If under warranty, contact customer
support for a replacement.

If the problem persists after attempting these solutions, please contact Cuckoo customer support.

7. SPECIFICATIONS

Attribute Detail

Brand CUCKOO

Model Number CRP-HN1059F

Colour Black

Product Dimensions 30.23 x 40.39 x 28.96 cm

Capacity 10 Cups

Voltage 110 Volts

Material Steel

Special Features Programmable

Item Weight 7.48 kg (16.5 Pounds)



Lid Material Stainless Steel

Power Source Corded Electric

Product Care Instructions Hand Wash

Included Components Inner Pot, Instruction Manual

Attribute Detail

8. WARRANTY AND SUPPORT

For warranty information, product registration, or technical support, please refer to the official Cuckoo website or
contact Cuckoo customer service directly. Keep your purchase receipt as proof of purchase for any warranty claims.
Manufacturer: Cuckoo
Place of Business: LOS ANGELES, CA, 90033 US

© 2024 CUCKOO. All rights reserved.
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