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ZOJIRUSHI 5.5-Cup Flame Dance Cooking Rice
Cooker NW-NB10-BZ Instruction Manual

1. INTRODUCTION

The ZOJIRUSHI NW-NB10-BZ is a 5.5-cup rice cooker featuring the advanced "Flame Dance Cooking"
(Enbu��) technology. This technology aims to produce exceptionally delicious rice by mimicking traditional
cooking methods with precise heat control. This manual provides essential information for the safe and
efficient operation, maintenance, and care of your new rice cooker.

Image: The ZOJIRUSHI NW-NB10-BZ rice cooker in Slate Black, positioned in a kitchen environment.

2. SAFETY INFORMATION

Please read and understand all safety precautions before operating this appliance. Failure to follow these
instructions may result in electric shock, fire, or injury.

Always read all instructions before initial use.

Ensure the power cord is securely plugged into a grounded electrical outlet.

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

Keep the appliance out of reach of children and individuals with reduced physical, sensory, or mental
capabilities.

Do not block the steam vent during operation, as this can cause steam burns or damage the unit.

Use only the provided inner pot and accessories. Using unauthorized parts may void your warranty
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and pose safety risks.

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

3. PRODUCT OVERVIEW

The ZOJIRUSHI NW-NB10-BZ rice cooker consists of the main unit, an inner pot, and an inner lid.
Familiarize yourself with these components for proper use and maintenance.

Image: The ZOJIRUSHI NW-NB10-BZ rice cooker main unit in Slate Black.



Image: The durable inner pot, designed for optimal heat distribution and cooking performance.

4. SETUP

1. Unpacking: Carefully remove the rice cooker and all included accessories from the packaging.
Retain packaging for future transport or storage.

2. Initial Cleaning: Before first use, wash the inner pot, inner lid, and any other removable accessories
with mild dish soap and warm water. Wipe the exterior of the main unit with a soft, damp cloth.
Ensure all parts are completely dry before assembly and use.

3. Placement: Place the rice cooker on a stable, level, and heat-resistant surface. Ensure it is away
from direct sunlight, heat sources, and areas with high moisture. Allow adequate space around the
unit for proper ventilation.

4. Power Connection: Plug the power cord securely into a standard electrical outlet.

5. OPERATING INSTRUCTIONS

1. Measuring and Rinsing Rice: Use the provided measuring cup to measure the desired amount of
rice. Rinse the rice thoroughly in a separate bowl until the water runs clear.

2. Adding Water: Place the rinsed rice into the inner pot. Add water up to the corresponding water level
mark inside the inner pot, according to the type and quantity of rice being cooked.

3. Cooking Mode Selection: Close the lid securely. Select your desired cooking mode using the
control panel. The "Flame Dance Cooking" (Enbu��) feature utilizes multiple bottom IH heaters to
create intense convection, ensuring each grain of rice is cooked evenly and deliciously.



Image: Illustration of the Flame Dance Cooking mechanism with multiple IH heaters creating dynamic heat circulation.

4. My Home Cooking Menu: This feature allows customization of rice texture. Refer to the control
panel and user interface for options to adjust hardness and stickiness to your preference.

Image: Chart illustrating the "My Home Cooking Menu" options for customizing rice texture based on preference.

5. Frozen Rice Menu: For preparing rice specifically for freezing, select the "Frozen Rice" menu. This
setting optimizes cooking for better texture after thawing.



Image: Preparing rice for freezing using the dedicated "Frozen Rice Menu" to ensure optimal texture after thawing.

6. Start Cooking: Press the "Start" button. The cooking process will begin.

7. Keep Warm: After cooking, the rice cooker will automatically switch to keep-warm mode.

6. MAINTENANCE

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

Cleanable Parts: The inner pot and inner lid are the primary parts requiring regular cleaning.



Image: The inner pot and inner lid are easily removable for thorough cleaning.

Inner Pot and Inner Lid: Wash these parts with mild dish soap and a soft sponge. They are also
dishwasher-safe for convenience.

Exterior: Wipe the exterior of the main unit with a soft, damp cloth. Do not use abrasive cleaners,
harsh chemicals, or immerse the main unit in water.

Steam Vent: Ensure the steam vent is clear of any food debris. A flat design minimizes crevices for
easier cleaning.



Image: The flat design of the top panel and interior makes cleaning simple and efficient.

7. TROUBLESHOOTING

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

Rice not cooking properly (too hard/soft, uneven):

Check water levels against the inner pot markings.

Ensure the inner pot is correctly seated within the main unit.

Verify that the selected cooking mode is appropriate for the type and quantity of rice being
cooked.

Unit does not power on:

Check if the power cord is securely plugged into both the rice cooker and a functional electrical
outlet.

Test the outlet with another appliance to ensure it is receiving power.

Unusual odors during operation:

Perform a thorough cleaning of all removable parts, especially the inner pot and inner lid.

Ensure no food debris is trapped in the steam vent or around the heating element.

For persistent issues or problems not listed here, please contact customer support.

8. SPECIFICATIONS



Product Specifications

Feature Detail

Manufacturer ZOJIRUSHI

Model Number NW-NB10-BZ

Color Slate Black

Capacity 5.5-cup

Product Dimensions (W x D x H) 24.5 cm x 33 cm x 21.5 cm (9.6 in x 13 in x 8.5 in)

Product Weight 6.5 kg (14.3 lbs)

Power Source Corded Electric

Image: Visual representation of the dimensions (width, depth, height) and weight of the ZOJIRUSHI NW-NB10-BZ rice
cooker.

9. WARRANTY AND SUPPORT

The ZOJIRUSHI NW-NB10-BZ rice cooker comes with a manufacturer's 2-year warranty. The inner pot
specifically has a reliable 3-year warranty. For warranty claims, technical support, or service inquiries,
please refer to the contact information provided in your purchase documentation or visit the official
ZOJIRUSHI website for the most up-to-date support resources.



Image: Information regarding the manufacturer's 2-year warranty service for the product.
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