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Oster CKSTRC4723-050 0.6L Rice Cooker
Instruction Manual

Model: CKSTRC4723-050

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using this appliance. Failure to follow these instructions may
result in electric shock, fire, or serious injury.

Electrical Safety: Ensure the voltage rating of the appliance matches your household electrical
supply. Do not immerse the main unit, cord, or plug in water or any other liquid. Always unplug the
appliance from the outlet when not in use, before assembling or disassembling parts, and before
cleaning.

Hot Surfaces: The rice cooker generates heat and steam during operation. Do not touch hot
surfaces directly. Always use oven mitts or handles. Exercise caution when opening the lid to avoid
steam burns.

Children and Supervision: 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. Children should be supervised to ensure that they do not play with the
appliance.

Proper Use: Use the appliance only for its intended purpose as described in this manual. Do not use
attachments not recommended by the manufacturer. Do not operate the appliance with a damaged
cord or plug, or after the appliance malfunctions or has been damaged in any manner.

Placement: Place the rice cooker on a stable, heat-resistant, and dry surface, away from the edge of
the countertop. Ensure adequate ventilation around the appliance. Do not place on or near a hot gas
or electric burner, or in a heated oven.

2. PRODUCT OVERVIEW

The Oster CKSTRC4723-050 Rice Cooker is designed for efficient and convenient cooking of rice and
steaming of various foods. Familiarize yourself with its components:

Main Unit: The base of the appliance containing the heating element and control panel.
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Removable Non-Stick Pot: The inner pot where rice is cooked. Its non-stick coating ensures easy
cleaning.

Removable Steaming Tray: Sits above the inner pot, allowing for simultaneous steaming of
vegetables or other foods.

Glass Lid: Transparent lid with a vent to monitor cooking progress and release excess steam.

Measuring Cup: Used for accurate measurement of rice.

Rice Paddle: For stirring and serving cooked rice.

Figure 2.1: The Oster CKSTRC4723-050 0.6L Rice Cooker, featuring its red exterior, glass lid, and control panel.



Figure 2.2: All components of the rice cooker laid out, including the main unit, non-stick inner pot, steaming tray, glass lid,
measuring cup, and rice paddle.



Figure 2.3: Close-up view of the control panel, showing the 'Cook' and 'Warm' indicator lights and the toggle switch.

3. INITIAL SETUP

Before first use, follow these steps:

1. Unpack: Carefully remove all packaging materials and any promotional labels from the appliance.

2. Clean Components: Wash the removable non-stick pot, steaming tray, glass lid, measuring cup, and
rice paddle in warm, soapy water. Rinse thoroughly and dry completely. Do not immerse the main
unit in water.

3. Placement: Place the main unit on a flat, stable, heat-resistant surface, ensuring it is away from walls
or cabinets to allow for proper ventilation.

4. OPERATING INSTRUCTIONS

4.1. Cooking Rice



1. Measure Rice: Use the provided measuring cup to measure the desired amount of rice. For best
results, rinse the rice under cold water until the water runs clear.

2. Add Water: Place the rinsed rice into the non-stick pot. Add the appropriate amount of water. A
general guideline is 1 cup of rice to 1.5-2 cups of water, but refer to your rice packaging for specific
ratios.

3. Place Pot: Ensure the exterior of the non-stick pot is dry, then place it into the main unit. Rotate it
slightly to ensure good contact with the heating element.

4. Close Lid: Place the glass lid securely on the pot.

5. Connect Power: Plug the power cord into a suitable electrical outlet. The 'Warm' indicator light will
illuminate.

6. Start Cooking: Press the control switch down to the 'Cook' position. The 'Cook' indicator light will
illuminate, and cooking will begin.

7. Automatic Keep Warm: Once the rice is cooked, the appliance will automatically switch to the
'Warm' setting, and the 'Warm' indicator light will illuminate. This function keeps the rice at an optimal
serving temperature without overcooking.

8. Serve: Allow the rice to rest on 'Warm' for 5-10 minutes after cooking for best texture. Use the
provided rice paddle to fluff and serve.

4.2. Steaming Food

The steaming tray allows you to steam vegetables, fish, or other foods while your rice cooks below.

1. Prepare Rice (Optional): If steaming with rice, follow steps 1-3 from 'Cooking Rice'. If steaming only,
add 1-2 cups of water to the non-stick pot.

2. Prepare Food: Place vegetables, fish, or other foods into the steaming tray. Ensure food is cut into
appropriate sizes for even cooking.

3. Assemble: Place the steaming tray over the non-stick pot. Then, place the glass lid securely on top
of the steaming tray.

4. Start Steaming: Plug in the appliance and press the control switch down to the 'Cook' position.

5. Monitor: Steaming times vary depending on the food. Monitor the food and remove the steaming
tray carefully when done. The rice cooker will switch to 'Warm' automatically when the water has
evaporated (if steaming only) or when the rice is cooked (if steaming with rice).

5. MAINTENANCE AND CLEANING

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

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

2. Non-Stick Pot: Wash the removable non-stick pot with warm, soapy water using a soft sponge or
cloth. Do not use abrasive cleaners or metal scouring pads, as these can damage the non-stick
coating. Rinse thoroughly and dry.

3. Steaming Tray: The steaming tray is dishwasher safe. Alternatively, wash it by hand with warm,
soapy water, rinse, and dry.

4. Glass Lid: Wash the glass lid with warm, soapy water, rinse, and dry.

5. Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in
water or any other liquid. Ensure no water enters the control panel area.

6. Storage: Once clean and dry, store the rice cooker with all its components assembled or neatly



stacked in a dry place.

6. TROUBLESHOOTING

If you encounter issues with your Oster Rice Cooker, refer to the following common problems and
solutions:

Problem Possible Cause Solution

Rice is too
hard or
undercooked.

Insufficient water; lid not
properly sealed; power
interrupted.

Ensure correct rice-to-water ratio. Check lid placement.
Verify power connection.

Rice is too
soft or
mushy.

Too much water; rice not
allowed to rest on 'Warm'.

Reduce water slightly for next batch. Allow rice to rest for
5-10 minutes after cooking.

Rice sticks to
the bottom of
the pot.

Not enough water; pot not
properly seated; prolonged
'Warm' cycle.

Ensure adequate water. Rotate pot to ensure good
contact. Avoid leaving rice on 'Warm' for excessively long
periods.

Rice cooker
does not turn
on.

Not plugged in; power
outlet malfunction;
appliance malfunction.

Check if the power cord is securely plugged into a working
outlet. Test the outlet with another appliance. If problem
persists, contact customer support.

Steaming is
not effective.

Insufficient water in the
main pot; lid not sealed;
steaming tray overloaded.

Ensure enough water is added for steaming. Check lid
placement. Do not overload the steaming tray.

7. SPECIFICATIONS

Technical details for the Oster CKSTRC4723-050 Rice Cooker:

Model Number: CKSTRC4723-050

Capacity: 0.6 Liters

Power: 350 Watts

Voltage: 230 Volts

Color: Red

Dimensions (L x W x H): Approximately 25.4 x 25.4 x 26.9 cm (10 x 10 x 10.6 inches)

Weight: 1.74 Kilograms (3.84 lbs)

Material: Glass (Lid), Non-stick (Inner Pot)



Figure 7.1: Diagram illustrating the approximate dimensions of the Oster CKSTRC4723-050 Rice Cooker.

8. WARRANTY AND SUPPORT

For warranty information, product support, or to inquire about replacement parts, please refer to the
warranty card included with your purchase or visit the official Oster website. Keep your purchase receipt as
proof of purchase.
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Oster Air Fryer & Oven Multi-Cooker User Manual
Comprehensive user manual for the Oster Air Fryer & Oven Multi-Cooker, model CKSTAFOV3.
Includes safety precautions, operating instructions, parts and accessories guide, cooking chart,
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