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1. ProbucT OVERVIEW

The olayks 2-cup mini rice cooker is a versatile and compact appliance designed for convenient meal preparation. It
features multiple cooking functions and a user-friendly interface, making it suitable for various dietary needs and
living spaces.

Key Features:

o Multi-functional Cooking: Equipped with four cooking functions, this mini rice cooker handles white rice,
brown rice, porridge, soup, and various mixed grains, adapting to diverse culinary preferences.

« Compact and Portable Design: Capable of cooking 2 cups of raw white rice (yielding 4 cups of cooked rice),
it's ideal for 1-2 people. Its small and lightweight design is perfect for kitchens with limited space, offices,
dorms, travel, and camping.

» Easy to Clean: The non-stick inner pot is PTFE, PFOA, and PFAS free, ensuring no harmful substances are
released even at high temperatures. This design also makes cleaning simple and safe for your family's health.

e 24-Hour Preset & Automatic Keep Warm: Prepare your meal in advance by setting the desired cooking
time. The rice cooker will automatically start at the scheduled time and switch to keep-warm mode once
cooking is complete.
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Image: olayks 1.2L Mini Rice Cooker highlighting 25-minute quick cook, 24-hour keep warm, and 24-hour cooking reservation features.

2. SETUP

Before first use, ensure all packaging materials are removed. Wash the inner pot, rice scoop, and measuring cup
with warm, soapy water, then rinse thoroughly and dry.

2.1 Components:

¢ Rice Cooker Body

» Non-stick Inner Pot

e Measuring Cup (160ml capacity)
» Rice Scoop

 Detachable Power Cord

¢ Instruction Manual

2.2 Initial Placement:
1. Place the rice cooker on a stable, flat, and heat-resistant surface.

2. Ensure there is adequate ventilation around the unit.

2.3 Connecting Power:

Connect the detachable power cord to the back of the rice cooker, ensuring it is fully inserted. Then, plug the other
end into a suitable power outlet (100V).

Your browser does not support the video tag.
Video: Demonstrates how to properly connect the power cord to the rice cooker, ensuring a secure connection for safe operation.

3. OPERATION




The olayks mini rice cooker offers simple touch panel controls for various cooking modes and settings.

3.1 Basic Rice Cooking:

1. Use the provided measuring cup to measure the desired amount of rice. (Max 2 cups raw rice).
Wash the rice thoroughly until the water runs clear.

Place the washed rice into the non-stick inner pot.

Add water according to the markings inside the inner pot for white rice or brown rice.

Place the inner pot into the rice cooker body and close the lid securely.

Select the desired cooking mode (e.g., "White Rice" or "Brown Rice") using the control panel.
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Press the "Start" button to begin cooking. The cooker will automatically switch to keep-warm mode once
cooking is complete.
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Image: The rice cooker in "Quick Mode" indicating rice can be cooked in just 25 minutes.

Your browser does not support the video tag.
Video: Demonstrates the various functions of the KEECOON rice cooker, including adding rice and water, and selecting cooking modes. Note: This video
is for a similar product, KEECOON, but illustrates general rice cooker operation.

3.2 Preset Timer Function:
The 24-hour preset timer allows you to schedule cooking to finish at a later time.

1. Prepare rice and water in the inner pot as described above.
2. Close the lid and select your desired cooking mode.
3. Press the "Preset" button and adjust the desired finish time using the +/- buttons.

4. Press "Start". The cooker will begin cooking automatically to ensure your meal is ready at the set time.
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Image: lllustration of the 24-hour timer function, allowing users to set cooking to finish at a specific time.

3.3 Keep Warm Function:

After cooking, the rice cooker automatically switches to keep-warm mode for up to 24 hours, maintaining the ideal
temperature for your food.

3.4 Low-Temperature Cooking (Sous Vide):
This rice cooker supports low-temperature cooking, ideal for preparing various dishes like eggs, fish, and chicken.

1. Place food in a vacuum-sealed bag and immerse it in water within the inner pot.
2. Select the "Low-Temperature Cooking" mode and adjust the temperature and time as required for your recipe.

3. Press "Start".

Your browser does not support the video tag.
Video: Demonstrates the low-temperature cooking function of a similar rice cooker, showing preparation of various dishes like steak, salmon, and eggs.

Your browser does not support the video tag.
Video: Shows the low-temperature cooking feature of the EPEIOS rice cooker, including preparing soft-boiled eggs and chicken breast.

4. MAINTENANCE

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

4.1 Cleaning the Inner Pot and Lid:

1. Always unplug the rice cooker and allow it to cool completely before cleaning.
2. Remove the inner pot and the detachable inner lid.

3. Wash the inner pot, inner lid, measuring cup, and rice scoop with warm, soapy water. The non-stick coating
makes cleaning easy.

4. Rinse all parts thoroughly and dry them completely before reassembling.
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Image: Demonstrates the easy cleaning process for the removable inner pot and lid under running water.

4.2 Cleaning the Main Body:

« Wipe the exterior of the rice cooker body with a soft, damp cloth.

» Do not immerse the main body in water or any other liquid.

o Ensure the heating plate is clean and free of any food debris.

5. SPECIFICATIONS

Brand

Model Number
Capacity

Product Dimensions
Package Dimensions
Material

Color

Wattage

Voltage

Power Source
Package Weight

Special Features

olayks

OLK-05-02

2 Cups (1.2 Liters)

17.2D x 17.2W x 20.3H cm
22.2x20.2x20.1 cm
Acrylonitrile Butadiene Styrene (ABS)
Yellow-White

300 W

100 Volts

Power Cord

1.59 Kilograms

3D Temperature Sensor, Cool-Touch Exterior, Timer, Non-Stick, Lightweight



6. TROUBLESHOOTING

If you encounter any issues with your olayks mini rice cooker, please refer to the following common solutions:
« Cooker not turning on: Ensure the power cord is securely plugged into both the cooker and the wall outlet.
Check if the outlet is functioning correctly.

« Rice not cooking properly: Verify that the correct amount of water and rice has been used according to the
inner pot markings. Ensure the lid is closed securely.

« Food sticking to the pot: Although the pot is non-stick, ensure it is clean before use. Avoid using metal
utensils that could damage the coating.

If the problem persists, please contact customer support for further assistance.

7. WARRANTY AND SUPPORT

Your olayks mini rice cooker comes with reliable after-sales service.

« Contact Information: If you have any questions or concerns regarding your 2-cup mini rice cooker, please do
not hesitate to contact us.

+ Response Time: We promise to respond within 24 hours and provide an effective solution to your inquiries.

Please refer to the contact details provided in your product packaging or on the official olayks website for specific
support channels.

© 2024 olayks. All rights reserved.
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