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Profi Cook PC-RK 1285 Rice Cooker Instruction Manual

Model: PC-RK 1285

Introduction Safety Instructions Product Components Setup Operating Instructions Maintenance &
Cleaning Troubleshooting Specifications Warranty & Support

1. INTRODUCTION

Thank you for choosing the Profi Cook PC-RK 1285 Rice Cooker. This appliance is designed to simplify your cooking
experience, providing perfectly cooked rice and steamed dishes with minimal effort. Please read this manual carefully
before first use to ensure safe and optimal operation.
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Image: The Profi Cook PC-RK 1285 Rice Cooker in operation, demonstrating its ability to produce perfect rice effortlessly.

2. IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and/or
injury to persons. Read all instructions carefully.

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

o To protect against electrical shock, do not immerse 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.

« 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.

e 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 the appliance for other than intended use.

3. Probuct COMPONENTS

Familiarize yourself with the parts of your Profi Cook PC-RK 1285 Rice Cooker:

1. Main Unit (Stainless Steel Housing)

Removable Inner Pot (Non-stick coated)

Glass Lid

Steaming Insert

Measuring Cup (160 ml max.)

Rice Spoon

Power Cord (Removable)

Control Panel with COOK and WARM indicator lights
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Image: All components of the Profi Cook PC-RK 1285 Rice Cooker, including the main unit, inner pot, steaming insert, measuring cup, and
rice spoon.

4. SeETuP AND FIRST USE

1. Unpack: Carefully remove all packaging materials and promotional labels from the rice cooker.

2. Clean: Before first use, wash the inner pot, steaming insert, measuring cup, and rice spoon in warm, soapy water.
Rinse thoroughly and dry. 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, flat, heat-resistant surface, away from water and direct heat sources.
Ensure adequate ventilation around the appliance.

4. Connect Power: Insert the removable power cord into the appliance's power inlet, then plug the other end into a
suitable 240V electrical outlet.

5. OPERATING INSTRUCTIONS



5.1 Cooking Rice

The Profi Cook PC-RK 1285 is designed for various rice types, including sushi rice, jasmine rice, and whole grain rice,

ensuring uniform results.

1.

Measure Rice: Use the provided measuring cup to measure the desired amount of rice. One full cup (160ml)
typically yields about 2-3 servings of cooked rice. The cooker can handle up to 1300g of raw rice (approximately
30009 cooked).

Rinse Rice: Rinse the rice thoroughly under cold running water until the water runs clear. This removes excess
starch and prevents sticking.

Add Water: Place the rinsed rice into the inner pot. Add the appropriate amount of water. A common ratio is 1:1.5
(1 cup rice to 1.5 cups water), but this can vary based on rice type and personal preference. Refer to the rice
packaging for specific recommendations.

Place Inner Pot: Ensure the exterior of the inner pot is dry, then place it into the main unit.
Close Lid: Close the lid securely.

Start Cooking: Plug in the appliance. Press the main switch down to the "COOK" position. The "COOK" indicator
light will illuminate.

Automatic Keep Warm: Once the rice is cooked, the appliance will automatically switch to the "WARM" function,
and the "WARM" indicator light will illuminate. This function keeps the rice warm and ready to serve without
overcooking.

Serve: Use the provided rice spoon to fluff and serve the rice. Avoid using metal utensils that could damage the
non-stick coating.

Image: Step-by-step visual guide for cooking rice with the Profi Cook PC-RK 1285.

5.2 Steaming Food

The included steaming insert allows you to steam vegetables, fish, or potatoes simultaneously while cooking rice, or
independently.

1.

Prepare Water: Add the appropriate amount of water to the inner pot. For steaming only, ensure the water level is
below the steaming insert.

Prepare Food: Place vegetables, fish, or other food items into the steaming insert. Ensure food is cut into uniform
pieces for even cooking.

Assemble: Place the inner pot with water into the main unit, then place the steaming insert on top of the inner pot.
Close Lid: Close the lid securely.

Start Steaming: Plug in the appliance and press the main switch down to the "COOK" position. The "COOK"
indicator light will illuminate.

Monitor: Steaming times vary depending on the food type and quantity. Check food periodically for desired
doneness.

Finish: Once steaming is complete, unplug the appliance. Carefully remove the lid, being mindful of hot steam. Use
oven mitts to remove the steaming insert.
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Image: The rice cooker in a Kitchen setting, demonstrating its utility for meal preparation and healthy cooking.

6. MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and performance of your rice cooker. Always unplug the appliance and allow it to
cool completely before cleaning.

« Inner Pot, Steaming Insert, Measuring Cup, Rice Spoon:These accessories are dishwasher safe. For hand
washing, use warm, soapy water and a non-abrasive sponge. The non-stick coating makes cleaning easy.

¢ Main Unit: Wipe the exterior with a damp cloth. Do not use abrasive cleaners or scourers. Never immerse the main
unit in water or any other liquid.

o Lid: The glass lid can be washed with warm, soapy water and rinsed.

o Storage: Ensure all parts are completely dry before storing. Store the rice cooker in a cool, dry place.
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Image: Demonstrating the easy cleaning of the non-stick inner pot, emphasizing less scrubbing.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Rice is . ;
ndercooked of Not enough water; cooking cycle Add more water (e.g., 1/4 cup) and restart cooking;

u

hard interrupted; lid not sealed properly. ensure lid is closed; check power connection.
ard.

Rice is overcooked i ) Reduce water slightly for next batch; rinse rice

Too much water; rice not rinsed. .
or mushy. thoroughly before cooking.

Rice sticks to the Not enough water; rice not rinsed; non-  Ensure correct water ratio; rinse rice; avoid using
bottom of the pot. stick coating damaged. metal utensils.



Problem Possible Cause Solution

Appliance does not  Not plugged in; power outlet faulty; Check power plug and outlet; ensure power cord is
turn on. power cord not properly connected. securely connected to the appliance.

Steam leaks from Lid not properly seated; lid seal dirty or  Ensure lid is closed correctly; clean or inspect the lid
the lid. damaged. seal for damage.

8. TECHNICAL SPECIFICATIONS

Brand Profi Cook

Model Name PC-RK 1285

Model Number 501285

Dimensions (DxWxH) 27.9P x 28.11 x 27.5H cm

Weight 2.28 Kilograms

Power Source Corded

Voltage 240 Volt

Wattage 700 watts

Material Stainless Steel (body), Plastic (lid)
Color Stainless Steel

Capacity Up to 13009 raw rice (approx. 3000g cooked rice)

2-in-1 Rice Cooker and Steamer, Automatic Keep Warm Function, 2

Special Features Indicator Lights (Cook/Warm), Removable Power Cord, Non-stick
Inner Pot
Care Instructions Inner pot and accessories are dishwasher safe.

9. WARRANTY AND SUPPORT

This Profi Cook PC-RK 1285 Rice Cooker comes with a manufacturer's warranty. Please refer to the separate warranty
card included with your purchase for detailed terms and conditions, including the warranty period and coverage.

For technical support, spare parts, or service inquiries, please contact Profi Cook customer service. Contact details can
typically be found on the manufacturer's website or on your warranty documentation.

Note: Keep your proof of purchase for warranty claims.

© 2025 Profi Cook. All rights reserved. Model PC-RK 1285.

AsK A QUESTION ABOUT THIS MANUAL



Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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