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Maker User Manual

Model: NC12BBLACK | Brand: NutriChef

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your NutriChef 1.6 QT
Portable Electric Rice Cooker & Lunch Maker (Model NC12BBLACK). Please read all instructions carefully
before use and retain this manual for future reference.

IMPORTANT SAFEGUARDS

To reduce the risk of fire, electric shock, or injury, always follow these basic safety precautions:

« Read all instructions before operating the appliance.
» Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical hazards, 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.

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

o The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

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.
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o This appliance is for household use only.

Propouct COMPONENTS

Your NutriChef Portable Electric Rice Cooker comes with the following components:

Main Cooker Unit with Non-Stick Ceramic Coated Pot
Lid with Handle

Power Cord

Measuring Cup

Instruction Manual (this document)

6-IN-1 COOKING FUNCTIONS
~— FOR VERSATILE MEAL PREP

Prepare rice, soup, stew, porridge, noodles, and hot pot with ease.

Figure 1: Overview of the NutriChef 1.6 QT Portable Electric Rice Cooker.
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Figure 2: The non-stick ceramic interior and heat distribution design of the cooker.

SEeTUP

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

2. Initial Cleaning: Before first use, wash the inner pot and lid with warm, soapy water. Rinse
thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the cooker on a stable, flat, heat-resistant surface away from water and heat
sources.

4. Connect Power: Insert the power cord into the designated port on the cooker, then plug the other
end into a standard 110V electrical outlet.

Your browser does not support the video tag.
Video 1: Unboxing the NutriChef Portable Electric Rice Cooker, showing initial components and setup.

OPERATING INSTRUCTIONS

The NutriChef rice cooker features a user-friendly digital control panel with multiple cooking functions.
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Figure 3: The digital control panel for selecting cooking functions.

Control Panel Functions:

o Function Button: Press to cycle through the available cooking modes: Rice, Soup, Stew, Porridge,
Noodles, Chafing Dish (Hot Pot).

o OFF Button: Turns the appliance off.

+ Keep Warm Button: Activates or deactivates the automatic keep warm function. The cooker can
keep food warm for up to 2 hours.

o Timer Delay Button: Allows you to set a delayed start time for cooking.

General Cooking Steps:

1. Add Ingredients: Place your desired ingredients and appropriate amount of liquid into the non-stick
ceramic inner pot. Ensure not to exceed the 'MAX' fill line.

2. Close Lid: Securely place the lid on the cooker.

3. Select Function: Press the "Function" button repeatedly until the desired cooking mode (e.g., Rice,
Soup, Stew) is highlighted on the digital display.

4. Start Cooking: Once the desired function is selected, the cooker will automatically begin the cooking
process after a few seconds. The display will show the remaining cooking time.

5. Keep Warm: After cooking is complete, the unit will automatically switch to "Keep Warm" mode (if



not manually turned off) to maintain food temperature.

KEEP YOUR MEALS WARM
AND READY TO SERVE

Enjoy perfectly warm meals anytime with automatic keep-warm mode.

—

Figure 4: The automatic keep-warm mode ensures meals stay ready to serve.

Your browser does not support the video tag.
Video 2: A demonstration of how to use the NutriChef rice cooker for various meals.

Cooking GuiDE

The NutriChef rice cooker offers 6 versatile cooking programs for various dishes.



PERFECT FOR
EVERY KITCHEN SETTING

Compact, portable design ideal for home, dorms, and travel.

Figure 5: The 6-in-1 cooking functions for versatile meal preparation.

Recommended Ratios and Times (Approximate):

Rice: Use the provided measuring cup. Typically, 1 cup of rice to 1.5-2 cups of water, depending on
rice type. Select "Rice" function. Cooking time is usually around 40 minutes.

Soup/Stew: Add ingredients and liquid. Select "Soup" or "Stew" function. Cooking times vary based
on ingredients, typically 1-2 hours.

Porridge: Use a higher water-to-grain ratio (e.g., 1 cup grain to 7-10 cups water). Select "Porridge"
function. Cooking time is usually around 1.5-2 hours.

Noodles: Add water and bring to a boil using a suitable function, then add noodles and other
ingredients. Select "Noodles" function. Cooking time depends on noodle type.

Hot Pot (Chafing Dish): Add broth and desired ingredients. Use the "Chafing Dish" function to keep
contents hot for serving.

Note: Cooking times and water ratios may vary based on the type of ingredients and desired consistency.
Always ensure food is cooked thoroughly.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your NutriChef rice



cooker.

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

2. Clean Inner Pot: The non-stick ceramic inner pot should be hand washed with warm, soapy water
and a soft sponge. Do not use abrasive cleaners or metal scouring pads, as this can damage the
non-stick coating. Rinse thoroughly and dry.

3. Clean Lid: Wash the lid with warm, soapy water and rinse.

4. Clean Exterior: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in
water or any other liquid.

5. Storage: Store the clean and dry appliance in a cool, dry place.

WHAT’S INCLUDED

Measuring Cup

6.69"

Electric Cooker

Figure 6: The non-stick ceramic coating allows for easy cleaning.

TROUBLESHOOTING

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

Problem Possible Cause Solution



Problem

Appliance does
not turn on.

Food not
cooking
properly (e.g.,
rice too
hard/soft).

Food sticks to
the bottom.

Unit overheats
or shuts off
unexpectedly.

Possible Cause

Not plugged in correctly;
power outage; unit
malfunction.

Incorrect water-to-
ingredient ratio; wrong
function selected.

Insufficient liquid;
prolonged "Keep Warm"
cycle; damaged non-
stick coating.

Anti-burn dry technology

activated; internal
malfunction.

Solution

Ensure the power cord is securely plugged into both the
unit and the wall outlet. Check the power supply. If the
issue persists, contact customer support.

Adjust the water-to-ingredient ratio according to the
cooking guide or recipe. Ensure the correct cooking
function is selected for your dish.

Ensure adequate liquid is used. Avoid leaving food on
"Keep Warm" for excessively long periods. Use only non-
abrasive utensils and cleaning methods to protect the
coating.

This is a safety feature. Ensure there is always sufficient
liquid in the pot. If it happens frequently without apparent
cause, contact customer support.

ENHANCED SAFETY WITH
ANTI-BURN DRY TECHNOLOGY

Protects against overheating and ensures automatic

power-off for worry-free cooking.

Figure 7:
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The cooker includes safety features like automatic power-off and anti-burn dry technology.



SPECIFICATIONS

Feature

Brand

Capacity

Product Dimensions

Power Source

Product Care Instructions

Color

Special Features
Material

Lid Material
Wattage

Included Components
Voltage

Model Name
Manufacturer
UPC

Manufacture Year

Item Weight

Detail

NutriChef

1.6 Liters

9.84"D x 7.48"W x 6.69"H

Corded Electric

Hand Wash

Black

Automatic Shut Off, Boil Dry Protection, Non-Stick, Portable, Programmable
Polypropylene (PP)

Plastic

600 watts

Inner Pot, Instruction Manual, Measuring Cup
110 Volts

NC12BBLACK

NutriChef

842893165127

2024

2.59 pounds

WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the warranty card included with your product
or visit the official NutriChef website. You may also contact customer service directly for assistance.
NutriChef Customer Service: Visit NutriChef Store on Amazon


https://www.amazon.com/stores/NutriChef%25E2%2584%25A2Kitchen/page/7524F6DC-82AB-40A1-B65C-EF27713A17A4
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