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Macook Small Rice Cooker with Ceramic Inner Pot (0.3L, 1-2
Servings) Instruction Manual

Model: CFXB08-2

1. ProbucT OVERVIEW

The Macook Small Rice Cooker is designed for convenient and efficient cooking of various rice types, as well as other small
meals. lts compact size makes it ideal for single individuals, couples, or small kitchens.

Key Features:

« Capacity: 0.3 liters (1.5 cups), suitable for 1-2 servings.
« Inner Pot: High-quality ceramic coating, PFOA-free, non-stick, and easy to clean.
« Operation: Simple one-button control for cooking.

« Keep Warm Function: Automatically switches to keep warm mode after cooking, maintaining rice temperature for up to 8
hours.

« Fast Cooking: Prepares white rice in approximately 15-23 minutes.

« Certified Safety: German GS "Tested Safety" certified.
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Image 1.1: Macook Mini Rice Cooker with its components.

2. SAFETY INSTRUCTIONS

Please read all safety instructions carefully before using the appliance to prevent injury or damage.

« Ensure the voltage rating on the appliance matches your local power supply before connecting.

« Do not immerse the main unit, cord, or plug in water or any other liquid.

o Always unplug the rice cooker from the power outlet when not in use and before cleaning.

« Keep the appliance out of reach of children.

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

« Use only accessories recommended by the manufacturer.

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

« Exercise extreme caution when moving an appliance containing hot food or liquids.

o Avoid touching hot surfaces. Use handles or knobs. Steam released during cooking is hot.

« Ensure the inner pot is properly seated before cooking.

o This appliance is for household use only.
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Image 2.1: German GS "Tested Safety" certification symbol.



3. CoMPONENTS AND ACCESSORIES

Your Macook Rice Cooker comes with the following components:

« Main Rice Cooker Unit

« Removable Ceramic-Coated Inner Pot
o Lid

o Measuring Cup

+ Rice Spoon

e Power Cord

Image 3.1: Main components of the rice cooker.

4. SETUP AND FIRST USE

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

2. Clean: Wash the inner pot, lid, measuring cup, and rice spoon with warm, soapy water. Rinse thoroughly and dry
completely. Do not immerse the main unit in water.

3. Placement: Place the rice cooker on a stable, flat, heat-resistant surface, away from direct sunlight and heat sources.
Ensure adequate ventilation around the unit.

4. Insert Inner Pot: Place the clean, dry inner pot into the main unit, ensuring it sits correctly.

5. Connect Power: Plug the power cord into the rice cooker and then into a suitable electrical outlet.

5. OPERATING INSTRUCTIONS

5.1 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: Add the appropriate amount of water to the inner pot. A common ratio for white rice is 1 cup of rice to 1.5 cups
of water. Refer to the markings inside the inner pot for guidance (e.g., 0.3L capacity for 1-2 servings).

3. Place Inner Pot: Insert the inner pot with rice and water into the main unit.
4. Close Lid: Securely close the lid.
5. Start Cooking: Plug in the rice cooker. Press the "COOK" switch down. The "COOK" indicator light will illuminate.

6. Cooking Process: The rice cooker will automatically cook the rice. Cooking time for white rice is typically 15-23 minutes.



7. Keep Warm: Once cooking is complete, the cooker will automatically switch to the "KEEP WARM" mode, and the "WARM"
indicator light will illuminate.

8. Serve: For best results, allow the rice to rest in "KEEP WARM" mode for 5-10 minutes after cooking before serving. Use the
provided rice spoon to fluff and serve the rice.

Image 5.1: Adding water and stirring cooked rice.



Image 5.2: One-button operation for cooking.

5.2 Keep Warm Function

The rice cooker automatically switches to the "KEEP WARM" function after the cooking cycle is complete. This function maintains
the optimal serving temperature of the rice for up to 8 hours.

« The "WARM" indicator light will be illuminated when this function is active.

« While the keep warm function is convenient, it is recommended to serve rice within a few hours for the best taste and
texture.
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Image 5.3: Rice cooker in keep warm mode.

6. MAINTENANCE AND CLEANING

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

1.

2.

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

Inner Pot: The ceramic-coated inner pot is non-stick and easy to clean. Wash it with warm, soapy water using a soft sponge
or cloth. Avoid abrasive cleaners or metal scouring pads to prevent damage to the non-stick coating. The inner pot is also
dishwasher safe.

. Lid: Wash the lid with warm, soapy water and rinse thoroughly. It can also be cleaned with a damp cloth.

. Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water or rinse it under

running water. Ensure no water enters the electrical components.

. Accessories: Wash the measuring cup and rice spoon with warm, soapy water.

. Drying: Ensure all parts are completely dry before reassembling or storing the rice cooker.
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Image 6.2: Cleaning the rice cooker lid.

7. TROUBLESHOOTING

Problem Possible Cause
Rice is too Not enough water; lid not properly
hard/undercooked. closed; power interruption.
Rice is too
Too much water.
soft/mushy.
Rice sticks to the Not enough water; inner pot not clean;
bottom. prolonged "KEEP WARM" time.

Cooker does not turn  Not plugged in; power outlet issue;
on. switch not pressed.

"KEEP WARM" light
not on after cooking.

Malfunction.

8. SPECIFICATIONS

o Brand: Macook
o Model: CFXB08-2

Solution

Ensure correct water-to-rice ratio. Check lid is sealed.
Ensure continuous power supply.

Reduce water slightly for the next batch.

Ensure correct water ratio. Clean inner pot thoroughly. Avoid
keeping rice warm for excessively long periods.

Check power cord connection. Test outlet with another
appliance. Ensure "COOK" switch is pressed down.

Contact customer support if the issue persists after checking
power.



o Color: Grey and White

o Capacity: 0.3 Liters (1.5 cups)

+ Wattage: 200 Watts

« Voltage: 220 Volts

o Material: Aluminum, Polypropylene (PP), Ceramic coating (inner pot)

o Product Dimensions: Approximately 17P x 151 x 17.5H cm (6.7 x 5.9 x 6.9 inches)

o ltem Weight: 980 grams (approx. 2.16 Ibs)

« Special Features: Non-stick, One-touch operation, Automatic temperature maintenance (Keep Warm)
« Automatic Shut-off: Yes

« Care Instructions: Dishwasher safe (inner pot), Hand wash, Wipe with a damp cloth

o Certifications: German GS "Tested Safety”

Image 8.1: Compact size of the rice cooker.

9. WARRANTY AND SUPPORT



For warranty information or technical support, please refer to the documentation included with your purchase or contact Macook
customer service.
The product is certified with the German GS "Tested Safety" mark, indicating compliance with safety standards.

© 2024 Macook. All rights reserved.
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