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JOYOUNG 4L Multi-Function Rice Cooker Steamer

Instruction Manual
Model: BOOLMM3Q4R

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your JOYOUNG 4L Multi-Function
Rice Cooker Steamer. Please read it thoroughly before first use and retain it for future reference.

The JOYOUNG Rice Cooker Steamer is designed to simplify your cooking process, offering various functions
including rice cooking, oatmeal preparation, and steaming. Its 4-liter capacity is suitable for preparing meals for
individuals or families.
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Image 1.1: The JOYOUNG 4L Multi-Function Rice Cooker Steamer, featuring a sleek gray and black design with an
LED display and control panel.

2. IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock,
and/or injury to persons, including the following:

o Read all instructions carefully before use.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse the cord, plugs, or the main unit in water or other liquid.
o Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

o Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

o Do not use outdoors.
« Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.
« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.



o 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.

« Do not use the appliance for other than intended use.

3. ProbucTt OVERVIEW AND COMPONENTS

Familiarize yourself with the various parts of your JOYOUNG Rice Cooker Steamer for optimal use.

( Details that Matter

Removable Lid

Allows you to clean
every corner of the cooker

@@ W Multi Steaming System

Cook grain and vegetables
at the same time efficiently

5-Layers Inner Pot ,,(

Help you achieve
perfect cooking results

Square Pot Design

The square shape is perfectly
fit for any kitchen corner,
perfect for storage

Image 3.1: Exploded view showing the main components of the rice cooker, including the removable lid, multi-
steaming system, 5-layer inner pot, and the main unit with its square pot design.

Main Unit: Houses the heating element and control panel.

Inner Pot: A 5-layer non-stick pot for cooking. It has internal markings for water levels.

Removable Inner Lid: Detachable for easy cleaning.

o Steamer Basket: For steaming vegetables or other foods.

Measuring Cup: For precise ingredient measurement.

Rice Paddle: Non-scratch utensil for serving cooked rice.



4. SETUP AND FIRsT USE

1. Unpacking: Carefully remove all packaging materials and accessories.

2. Cleaning: Before first use, wash the inner pot, removable inner lid, steamer basket, measuring cup, and rice
paddle with warm, soapy water. Rinse thoroughly and dry completely. Wipe the exterior of the main unit with a
damp cloth. Do not immerse the main unit in water.

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

4. Power Connection: Ensure the power cord is securely plugged into the appliance's socket and then into a
suitable wall outlet.

5. OPERATING INSTRUCTIONS

The JOYOUNG Rice Cooker features a user-friendly control panel with an LED display and six pre-programmed
settings.

Quick

For 6 different cooking functions
with a countdown display for each program




Image 5.1: Detailed view of the control panel, showing the "Keep Warm", "Delay Timer", "Menu", and "Start/Cancel"
buttons, along with the LED display and program indicators.

5.1 General Operation

1. Add Ingredients: Place the desired amount of food (e.g., rice and water) into the inner pot. Ensure the water
level does not exceed the maximum fill line.

2. Close Lid: Securely close the lid.

3. Select Program: Press the "Menu" button repeatedly to cycle through the available cooking programs
(Oatmeal, White Rice, Brown Rice, Quick Rice, Slow Cook, Steam). The selected program will be indicated on
the LED display.

4. Start Cooking: Press the "Start/Cancel" button to begin the cooking process. The display will show the
remaining cooking time.

5. Keep Warm: Once cooking is complete, the cooker will automatically switch to the "Keep Warm" function.
Press "Keep Warm" to manually activate or deactivate this function.

6. Cancel: To stop a program at any time, press the "Start/Cancel" button.

5.2 Cooking Programs and Estimated Times



( 6 Pre-Programmed Settings

For you to explore more possibilities

A

* Data from Joyoung Laboratory

Image 5.2: Visual representation of the six pre-programmed settings and their approximate cooking durations.

» 1. Oatmeal: Approximately 10 minutes. Ideal for creamy oatmeal.

« 2. White Rice: Approximately 43 minutes. For perfectly cooked white rice.

« 3. Brown Rice: Approximately 51 minutes. For wholesome brown rice.

4. Quick Rice: Approximately 5 minutes. For faster rice cooking when time is limited.

» 5. Slow Cook: Approximately 6 hours (e.g., for beef stew). Suitable for various slow-cooked dishes.

o 6. Steam: Approximately 40 minutes (e.g., for salmon). Use with the steamer basket for healthy steamed
foods.

Note: Cooking times are approximate and may vary based on ingredients and desired consistency.
5.3 Using the Delay Timer
The Delay Timer allows you to set a future start time for your cooking program.

1. Prepare your ingredients in the inner pot.

2. Select your desired cooking program using the "Menu" button.



3. Press the "Delay Timer" button. Use the "Menu" button to adjust the delay time in hours.

4. Press "Start/Cancel" to confirm the delay timer. The cooker will start automatically after the set delay period.
5.4 Multi-Steaming System

The multi-steaming system allows you to steam food simultaneously while cooking rice or other grains in the inner
pot.

( Multi-Steaming System
~ for Faster Cooking

Steaming vegetables while you cook the grain at the same time,
makes cooking quicker and more streamlined

Image 5.3: The multi-steaming system in use, showing a steamer basket filled with vegetables placed above rice
cooking in the inner pot.

1. Add rice and water to the inner pot as usual.
2. Place the steamer basket with your desired vegetables or other foods on top of the inner pot.

3. Close the lid and select your desired cooking program (e.g., White Rice). The steam generated during the
cooking process will cook the food in the steamer basket.

6. MAINTENANCE AND CLEANING



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

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

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

3. Removable Inner Lid: Detach the inner lid (refer to Image 3.1 for guidance) and wash it with warm, soapy
water. Rinse and dry completely before reattaching.

4. Steamer Basket, Measuring Cup, Rice Paddle: Wash these accessories with warm, soapy water, rinse, and

dry.

5. Main Unit Exterior: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in

water or any other liquid.

6. Steam Vent: Ensure the steam vent on the lid is clear of any food debris.

Image 6.1: A hand demonstrating the removal of the inner lid for thorough cleaning.

7. TROUBLESHOOTING

If you encounter any issues with your JOYOUNG Rice Cooker Steamer, refer to the following common problems

and solutions:

Problem

Cooker does
not turn on.

Rice is too
hard or
undercooked.

Rice is too soft
or mushy.

Steam leaking
from lid.

Food sticks to
the inner pot.

Possible Cause

Not plugged in; power outage;
faulty outlet.

Insufficient water; incorrect rice-
to-water ratio; lid not properly
closed.

Too much water; incorrect rice-
to-water ratio.

Lid not properly closed; inner lid
not seated correctly; seal
damaged.

Non-stick coating damaged;

insufficient oil (for some recipes).

8. SPECIFICATIONS

Solution

Ensure power cord is securely plugged into both the cooker
and a working wall outlet. Check household circuit breaker.

Add more water next time; ensure lid is sealed; refer to
recipe for correct ratios.

Reduce water next time; refer to recipe for correct ratios.

Ensure lid is securely closed. Check if the removable inner
lid is correctly installed. Inspect the sealing gasket for
damage.

Avoid using metal utensils. Ensure proper cleaning. For
certain dishes, a small amount of cooking oil can prevent
sticking.



Feature Detail

Brand JOYOUNG

Model Number BO9LMM3Q4R

Capacity 4 Litres (8 Cups)

Power / Wattage 860 Watts

Voltage 220 Volts

Material Aluminium (Inner Pot), Metal (Exterior)
Special Features Non-Stick, Thermal, Timer, Keep Warm, LED Display
Colour Silver/Gray

Item Weight 4.2 kg

Package Dimensions 38.5x33.79 x 29.7 cm

Product Care Hand Wash (Inner Pot and accessories)

9. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your product or
contact JOYOUNG customer service directly. Keep your purchase receipt as proof of purchase.
For further assistance, visit the official JOYOUNG website or contact their customer support channels.

© 2023 JOYOUNG. All rights reserved.
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