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TOKIT 1.5 L Mini Rice Cooker

TOKIT 1.5L Mini Rice Cooker Instruction Manual

Model: 1.5 L Mini Rice Cooker
1. INTRODUCTION
Thank you for purchasing the TOKIT 1.5L Mini Rice Cooker. This appliance is designed to simplify your

cooking experience with its versatile functions and user-friendly design. Please read this manual thoroughly
before use to ensure safe and optimal performance.
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Image 1.1: Front view of the TOKIT 1.5L Mini Rice Cooker.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and/or injury to persons, including the following:

« Read all instructions before using the appliance.

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

To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

Close supervision is necessary when any appliance is used by or near children.

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.

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

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.

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

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 appliance for other than intended use.

This appliance is for household use only.

3. Probuct COMPONENTS

The TOKIT 1.5L Mini Rice Cooker comes with the following components:

Rice Cooker Main Unit

Non-stick Ceramic Coated Inner Pot
Rice Spatula

Measuring Cup

Power Cord
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Image 3.1: The rice cooker main unit, rice paddle, measuring cup, and inner pot.



Image 3.2: The ceramic-coated non-stick inner pot.

4. BerFore FirsT Use

1. Remove all packaging materials and labels.
2. Wash the inner pot, rice spatula, and measuring cup with warm, soapy water. Rinse thoroughly and dry.
3. Wipe the exterior of the rice cooker main unit with a damp cloth. Do not immerse the main unit in water.

4. Ensure all parts are completely dry before assembly and use.

5. OPERATION INSTRUCTIONS

General Cooking Steps

1. Prepare Ingredients: Measure the desired amount of rice using the provided measuring cup. Rinse rice
thoroughly under cold water until the water runs clear.

2. Add to Inner Pot: Place the rinsed rice into the ceramic-coated inner pot. Add the appropriate amount
of water according to the cooking guide below.

Place Inner Pot: Insert the inner pot into the rice cooker main unit, ensuring it sits correctly.
Close Lid: Close the lid securely.

Connect Power: Plug the power cord into the rice cooker and then into a wall outlet.

I

Start Cooking: After plugging in, wait approximately 7 seconds. Then, gently press down on the center
of the lid. The display will illuminate, and the cooking process will begin. If the lid is pressed within 7
seconds, it may open automatically.

7. Automatic Keep Warm: Once cooking is complete, the rice cooker will automatically switch to the
Keep Warm function.



Image 5.1: Initiating cooking by pressing the lid.

Image 5.2: Digital display showing cooking functions.

Cooking Functions

The TOKIT Mini Rice Cooker offers 8 cooking functions:

o White Rice: Standard cooking for white rice.

+ Quick Cook: Faster cooking cycle for white rice, ideal for 1 cup.
o Brown Rice: Optimized cooking for brown rice.

o Congee: For preparing rice porridge.

o Stew Soup: For cooking soups and stews.

o Hot Pot: For hot pot preparations.

o Steaming: For steaming vegetables or other foods.

» Keep Warm: Automatically activates after cooking to maintain food temperature.



One Cooker, Countless Dishes

Multiple cooking options to suit different needs
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Image 5.3: Examples of dishes prepared using the rice cooker's various functions.

Cooking Process Flow
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Image 5.4: Overview of the cooking process.

6. Cooking Guibe (Rice & WaTeR RATIOS)

The following table provides general guidelines for rice and water ratios. Adjust according to personal
preference and rice type.

Rice Type Rice (Measuring Cups) Water (Measuring Cups) Approx. Cook Time
White Rice 1 1.2-15 45-60 min

White Rice (Quick Cook) 1 1.2-15 30 min

Brown Rice 1 15-2 60-90 min

Congee 0.5 4-5 60-90 min

Note: The provided measuring cup is typically 180ml. The capacity of this cooker is 3 cups uncooked / 6 cups cooked rice.

7. CARE AND CLEANING



Proper cleaning ensures the longevity and hygiene of your rice cooker.

Cleaning the Inner Pot and Accessories

Always unplug the rice cooker and allow it to cool completely before cleaning.

Remove the inner pot, rice spatula, and measuring cup.

Wash these parts 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 ceramic coating.

Rinse thoroughly and dry completely before storing or next use.

Cleaning the 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 electrical components.

¢ Clean the steam vent area with a small brush if necessary to prevent blockages.

8. TROUBLESHOOTING

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

solutions:
Problem Possible Cause Solution
Insufficient water; lid not . -
Rice is v closed Add more water next time; ensure lid is sealed;
roperly closed; power .
undercooked/hard p P y. P check power connection.
interruption.
Rice is Too much water; incorrect rice Reduce water next time; select appropriate
overcooked/mushy type setting. cooking function.

Cooker does not Not plugged in; lid not pressed  Check power cord; ensure 7-second wait then

start correctly; inner pot not seated.  press center of lid; verify inner pot placement.
Water overflows Too much water; too much rice; Reduce water/rice quantity; clean steam vent.
during cooking steam vent blocked.

Display not Power issue; internal Check power connection. If issue persists,
working malfunction. contact customer support.

9. SPECIFICATIONS

Feature Specification

Brand TOKIT

Model Name 1.5 L Mini Rice Cooker

Capacity 1.5 Liters (3 cups uncooked / 6 cups cooked)
Product Dimensions 8.4'D x 8.4"W x 7.7"H

Power Source Corded Electric



Feature Specification

Wattage 400 watts

Voltage 120 Volts

Material Plastic (Exterior), Ceramic Coated (Inner Pot)
Special Feature Non-Stick Inner Pot

ltem Weight 4.8 Pounds

10. WARRANTY AND SUPPORT

For warranty information or technical support, please contact TOKIT customer service. Refer to the
product packaging or the official TOKIT website for contact details. Please have your model name and
purchase date available when contacting support.
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