COoK WARM

BASMATI

BpaoTtnpag pudiovu 1L, 400W
Rice cooker 1L, 400W

@) OAHTIIEZ XPHEHE

@ USER MANUAL



NAPAKAAQ AIABASTE KAI ®YAA=TE AYTEZ TIZ
2HMANTIKEZ OAHIIEZ ASDAAEIAS.

A1aBACTE NPOCEKTIKA TIG 00NYIEC XpNonG Npiv BECETE TN
OUOKEUN O€ AsIToupyia kal pUAGETE TIG odnyieg, TNV
anodeIgn kal av €ival duvaTov TO KOUTI UE TNV ECWTEPIKN
ouokeuaoia. Eadv dwoeTe TN CUOKEUN OE TPITO, NAPAKAAW

heTapiBaoTe kal TI 0dnyieg Xxpnong.

2YMBOAA EMXeIPIAIOY OAHI'IQN

> NHAaVTIKEG MANPOPOPIES YIa TNV ACOPAAEId aag €ival Je €I0IKN
onuavon. Eival anapaitnTto va CUPHOPPWVEDTE E AUTEG TIG
00NYIEC NPOKEIYEVOU va anopeuxBouv aTuxnuaTa kal Tuxov {nUIES
OTn CUOKEUN.

A TMPOEIAOMOIHZH: To ocupBoAo auTtd oac npoesldonolEi yida
TOUG KIVOUVOUG OXETIKA WE TNV UYEIa 0ag Kal unodeikvuel moavoug
KIvOUVOUC TpaupuaTiopou.

/A MPOZOXH: AuTto avagepeTal o€ niBavoug KIvOUVoUG yia Tn
OUOKEUN N GAAa avTiKEipeva.

i ZHMEIQZH: AuTo ToVvilel OUUBOUAEC Kal NANPOPOPIEC.

OAHI'TEZ AZDAAEIAZ

1. AUTh n CUOKeUN PNopei va xpnoidonoinBei and naidia ano 8
ETWV KAl NAVW Kal ano AdTopa YE NEPIOPIOPEVEC CWUATIKEG,
a100nNTNpPIeC N dIavonTIKEC IKAVOTNTEC 1N and ATOUa XWpIc epneipia
Kal yvwon, HE TNV npolnoBeon OTI TN Xpnoigonolouv uno
EMITAPNON N OTI €XoUV AABel 0dnYieC OXETIKA PME TV AOPAAn TNG
XPNon Kal KaTavoouVv Toug eVOEXOUEVOUC KIVOUVOUCG

2. O kabapiopoc Kal N ouvTnENON TNG CUOKEUNG ano Tov XpnoTn
dev npenel va yivovTal ano naidid ekTog €av €ival JeyaAUuTEPA TWV
8 eTwv Kal BpiokovTal uno eniBAswn.

3. KpatnoTe Tn ouokeun kal To KaAwd1o TNG pakpid anod naidid
NAIKIag KATw TwV 8 ETWV.
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4. Ta naidia dev npenel va nailouv Pe Tn CUOKEUN.

5. Ta naidia npenel va eniBAENovVTal yia va pnv naidouv Pe
OUOKEUN.

6. H ouokeun e€xel oxedlaoTei ANOKAEIOTIKA YIa IDIWTIKN & OIKIAKN
XpNon Kai yia Tov npoBAENOUEVO OKOMO.

7. AuTn n ouokeun NpoopileTal yia Xpron o€ OIKIaKEC Kal
NAPOMOIEC EPAPHOYEC ONWG: XWPOUC koudivac Npoowrnikou o€
KATaoTANAaTa, ypageia kar AAAOUC Xwpouc Epyaciac, aypoikieg,
anod neAaTecg o€ Eevodoxeia, HOTEA kal AAAa nepiBaAiovTta
KaToIKIwv, nepiBallovta Bed & breakfast.

8. BeBaiwBeiTe 0TI N Tdon Tou dIkTUOU 0ag €ival n idia PJe Tnv Taon
Nnou avaypAagpeTdl TNV ETIKETA XAPAKTNPIOTIKWY TG CUOKEUNC.
9. XpNOIYOMOIEITE TN CUOKEUN JOVO OE VEIWHEVN KAl OwoTd
eykateoTnuevn npida. Kivduvog nAektponAngiag!

10. Mn XpNOIYOMOIEITE TN OUCKEUN OE EEWTEPIKOUG XWPOUC.

11. Mn yepileTe TOV KAOO PAYEIPEUATOC HE VEPO eV BpioKeTal
TONOBETNUEVOC HECA OTN CUOKEUN. ZTEYVWOTE TUXOV UNOAEIUPATA
VEPOU 0TO €EWTEPIKO TNG OCUCKEUNG KE €va navi kai npiv mn
oUVOEDN TNG OUOKEUNC KE TNV Tpopodoaia.

12. lMa va eEaoc@alioeTe TNV ac@aieia Twv Naidlwy, KPAaTroTe OAd
Ta UAIKG ouokeudoiag (MAAOTIKEC OAKOUAEC, KOUTIA K.AM.) pakpid
TOUC.

/A MPOEIAOMOIHZH: Mnv enitpenete ota naidia va naifouv pe
Ta UAIKG ouokeudoiac. Kivouvog aoc@uéiag!

13. AnoouvOEeTE NAVTA TN CUOKEUN ano Tnv Tpogodoaia oTav
OAOKANPWOETE TN XpHon.

14. Mnv a@nVeTe Tn OUCKEUN va AEITOUPYEl Xwpic eniBAewn. Eav
anoxwpnoeTte anod 1o dWHATIO, ANOCUVOEETE NAVTA TN CUOKEUN
anod Tnv Tpogodoaia.

15. EAEyXeTe KaTa d1A0TNHATA TO KAAWDIO YIA TUXOV (POOPEC.

/A MPOEIAOMOIHZH: Mn XpnOILONOIEITE TN CUCKEUN AV TO
KaAwdlo €xel POAPEi 1 av N OUCKEUN MNECEI I EXEl UNOOTEI




onoladnnote ¢nuia. MNa va ano@uyeTe kKivouvo nAekTponAnéiac,
HNV ENIXEIPNOETE va €MdIOPOWOCETE TN CUOKEUN HOVOI 0dG.
EnikoivwvnoTe PE Evav €EEIBIKEUPEVO TEXVIKO YIA EMIOKEUN.
XPNOIKOMOIEITE JOVO YVNOIa avTaAAaKTIKA.
16. A MPOZ0OXH: Kivduvoc nAekTponAnéiac n pwriac!

e Mn anoouvapuOAOYEITE KAVEVA PEPOC TNG OUCKEUNG EKTOC Ao
Ta oupnepiAauBavopeva eEaptnuara.

e Mn XpnoIKUONOIEiTE NPOCOETA 1 AAAa eEapTnuarta rnou o€
napexovTal and Tov KaTaokeuaoTn.
17. Mnv apnveTe To KaAwdIo TpoPodoroiac va KpEUETAl and TNV
akpn Tou Tpanediou f Tou NAYKOU, N va EPXETAl O eNAQPI UE
KAUTEG €NIPAVEIEC.
18. EQv n enipaveia €ival payiopevn, anoouvOeoTE TN GUOKEUN
ano Tnv Tpopodoacia yia va anoQuUyETE TO EVOEXOUEVO
nAekTponAn&iac.
19. TonoBeTNOTE TN CUCKEUN O€ Wia €ninedn enipaveld. Mnv
TONOBOETEITE TN CUOKEUN NAVW N KOVTA O€ NAEKTPIKO KAUOTNPA, OE
Bepuaivopevo poupvo N o€ €oTia ykadiou.
20. KpatnoTe pia enapkrn anodoTaon ano To eEWTEPIKO PEPOC TNC
OUOKEUNG Kata Tn xpnon. MNMoTe un XpnOoIUONOIEITE TN CUOKEUN
KOVTA OE KOUPTIVEC, EUPAEKTA UAIKA KAl PNV TNV TONoBETEITE PEGA
o€ vTouAdnia.
21. AlaTnpeiTe TOo XWPOo METAEU TOU KAOOU PAYEIPENATOC KAl TNG
enipavelac Beppavonc kabapo kal anaAAayhevo and oTayoveg
VEPOU, oKOVN I UNOAEINUATA TPOPWV.
22. Mn XpNOILONOIEITE AUTH TNV CUOKEUN YIa va €TOINACETE OEIva
KAl aAKaAIka TpoQpIua.
23. Mn AEITOUPYEITE TN CUOKEUN KOvTA o€ Bevdivn, XpwHaTa N
AaAAa eUQAeKTa Uypa.
24. A\ MPOZOXH: H ocuokeur pnopei va avanTtu&el uwnAn
Bepuokpaacia katda Tn AeiToupyia. Mnv ayyileTe TNV €EWTEPIKN
enipavela Tou puloBpaoThnpa kaTta Tn Xprnon. XpnoIYonoInoTe TN
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OUOKEUN MAvovTac Tnv JOovo ano TIC AaBEC. APROTE TN CUOKEUN
va KPUWOEI NMpIv TNV anoBnkeuon Kai Tov kadbapiouo.

25. A NIPOEIAOMOIHZH: Mnv ayyileTe kal unv a@aipeite 1o
Kanaki kata Tn diapkela payeipepatoc. KivOuvog eykaupaTwyv!
26. A MPOEIAONOIHZH: KpatnoTe To Npocwnod oac N
ornolodnnoTe AANO PJEPOC TOU OWHATOG 0ag HAKpId anod Tnv onn
dlapuync aTpou, kabwg kaTa Tn dIApPKEIa JayEIPEPATOC Byaivel
KQUTOG aTHOC ano To kandki. Kivduvog eykaupatwv!

27. Mn WETAKIVEITE TN OUOKEUN OTAV €ival o€ xpnon.

28. /A TMIPOZOXH: Mn B£TeTe 0 AsiIToupyia Tn OUOKEUN XWPIG va
EXETE TONOOETAOEI VEPO OTO ECWTEPIKO TOU KAOOU HAYEIPENATOC.
29. XpnoidonoleiTe navta Povo kabapod vePO YIa va YEUIOETE ToV
KAdo HAayEIPEUATOC.

30. ANOCUVOEDTE TN CUOKEUN OTaV OgV EXEl VEPO, OTAV OEV
XPNOILOMOIEITAl KAl ANpIV ano Tov kabapiopo. APNoTE va KPUWOEI
npIv TNV anoBnkKeUoETE 1) NpIv Tov KaBapiopo.

31. MNa va anopuyeTe Tov Kivouvo nAekTponAn&iac, un Bubilete To
KaAwdlo, TO PIC I TN CUCKEUN O€ VEPO N onolodnnoTe aAAo uypo.
32. Z€ NePINTWON MOU N CUOKEUN NECEl O€ VEPO, ANOCUVOEDTE TN
OUOKeUn ano Tnv Tpogodoacia apaipwvTac To Buoua.

33. Mn TONOBETEITE HUTEPA 1 AAAA QVTIKEIMEVA OTIC ETOXEC TNG
OUOKEUNC.

34. Mn TUAIYETE TO KaAWdI0 TPoPOdOCiac oPIXTd yupw ano To
oWPa TNG oUOKeUNG O10TI Jnopei va npokAnBei BAABN otn
OUOKEUN.



MPOENIZKOMHZH ZYZKEYHZ

. Kandki pe onn diaguyng atuou

. Kadog payeipéuaTog aTpou

. Kadog payeipguaTog

. WA OUOKEUNG

. Kouta@Aa

. AOGOWPETPNTNAG

7. AlakdnTNg evepyonoinong/anevepyonoinang
8.MANKTPO evepyonoinong AsiToupyiag
Javeipépartoc/diatripnong Bepuokpaaiag

9. EvOeIkTIKN Auxvia Asiroupyiag

10. EvdeikTikn Auxvia Aeiroupyiag diatripnong
Beppokpaaciag “Keep Warm”

11. KaAwdio Tpopodoaiag

AUl WN

MPIN AMO THN NPQTH XPHZH

1. AlaBaoTE NPOOEKTIKA OAEG TIC 0dNYIeG Kal PUAAETE TIG yia JEANOVTIKN avagopd.

2. AQaip€oTe OAA Ta UAIKG OUOKEUAOIAg Kal KpATrOTE T Yakpld ano naidid.

3. EAéyETe OTI n TAon Tou SIKTUOU nou Ba XpnoIPonolnoeTe Taipialel Je Tnv Taon AsiToupyiag nou
ava@EPETAl TNV ETIKETA XAPAKTNPIOTIKWV TNG OUOKEUNG Kal OTI BpiokovTal o avTigToixia.

4, BeBaiwBeiTe OTI N oUOKeUn Ba ouvOeDEl HOVO O YEIWPEVN KAl OWOTA EYKATECTNUEVN Npida.

5. KaBapioTe To owpa TNG GUOKEUNG, TOV KASO HAYEIPENATOC KAl TOV KAS0 HAYEIPENATOC ATHOU OMNwG
avaypageral otnv evotnTa “KAGAPIZMOL".

XPHZH THZ XYZKEYHZ

1. TonoBeTAOTE TN CUOKEUN OE WIa oTabepn Kal eninedn enipaveid.

2. EAéyETE OTI N TGon Tou SIKTUOU nMou Ba XpnoIhonolinoeTe Taipialel Je Tnv Taon AsiToupyiag nou
ava@EPETAl TNV ETIKETA XAPAKTNPIOTIKWV TNG OUOKEUNG Kal OTI BpiokovTal o avTigToixia.

3. BeBaiwBeite 0TI N cuokeur Ba ouvdeBei pdvo O YEIWPEVN KAl OWOTA €yKATEGTNWEVN npida.

4, XpnOIPOMoINOTE TOV CUUNEPIAAUBAVONEVO DOCONETPNTN YIA VA PETPNOETE TNV €MBUKNTN
noooTnTa pulioU nou BEAETE va payelpéWeTe. 'EneiTa, TonoBeTAOTE TO pUY OTOV KAJO HAYEIPEUATOG.
5. 3TN OUVEXEIQ, CUUNANPWOTE VEPO OTOV KAJO LAYEIPEPATOS XPNOINONOINVTAG TOV SOCOUETPNTN.
6. TonoBeTNOTE TOV KAdO PAYEIPEUATOG HECA 0T CUOKEUN, YUPICOVTAC ToV eEAAPP®G JeEIa Kal
apioTepd PéEXPI va ac@alioesl aTnv B€on Tou.

A MPOZ0OXH: Mnv a@aipeite Tov KAS0 PAYEIPEPATOC APOTOU EXEI YEUIOEI PE VEPO.
7. (MPOAIPETIKH XPHZH) Av B€AeTE va payeipEWETE Kal KAMoida (paynTa oTov aTPo, TonoBeTroTe
TOoV KA®0 JayeIpEPAToc aTpoU navw and Tov Kado JayeipeEPAaTos Kal NpooBEaTE Ta eNIBUPNTA UAIKG
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nou BEAETE va PAYEIPEWETE PE ATUO (M.X. NATATEG, KAPOTA, AAXAvika KAM.) TAuToxpova 600
JavyeipeUeTe To pUl.

1 SHMEIQ=H: Eav 8é\ete va XPNOIKJOMNOINOETE JOVO TOV KAOO PAYEIPEUATOC aTHOU YIa TA UAIKG
0ag, NpooBECTE VEPO OTOV KAJO LAYEIPEPATOG.
8. KAgioTe To kandki. ‘ENema, ouvdEOTE TN OUOKEUN O€ WId OwOTd €YKATEOTNHEVN Npila.
9. Mi€oTe Tov SIAKOMTN EVEPYONOINONG/ANEVEPYONOINONG YIA VA EVEPYOMOINCETE TN CUOKEUN.

10. EvepyonolnoTe Tn A€IToupyia payeipeuaTtog Tou puloBpactnpa melovrag To NANKTPO
EVEPYOMOINONG AsIToupyiag payeipépaToc/diatrnpnong Oepuokpaaciag npog Ta KaTw. H evOEIKTIKA
Auxvia AeiToupyiag payeipépaTtog 6a avawel kal 8a Eekivioel To payeipepa.

A MPOEIAOMOIHZH: Mnv avoiyeTe To kandki Tou puloBpacTipa katd Tn didpkeia AsIroupyiag Tng
ouokeung. Kivduvog eykaupaTwv!

11. O BpaoTnpag puliol Ba ueTaBei autdpaTa oTn AsiToupyia diaTrpnong Beppokpaaciac JOAIG
0AOKANPpwOEei To payeipepa Tou puliou. H evOEIKTIKN Auxvia AEIToupyiag payeipePaTog 6a oBnoel kal
Ba avawel n evOEIKTIKN Auxvia diaTrpnong Bepuokpaaciag “Keep warm”.

i SHMEIQ=H: MnopeiTe va dlakoWeTe TN diadikaoia PayeipePaTog onoTe embupeiTe, MElovVTag Tov
31aKONTN NPOG Ta Navw.

i ZYMBOYAH: KpaTroTe To kandki KAEIoTO yia nepinou 10-15 Aentd kaTd Tn Asiroupyia
dlatnpnong Beppokpaaiag woTe To pUJ va PAYEIPEUTEI OPOIOPOP(A KAl VA anoppopr ol TNV
unoAegindpevn uypaaia.

12. AnevepyonoinoTe NANPWE TN CUOKEUN niE(ovTag Tov SIaKOMTN EvEpyonoinong/anevepyonoinong
Kal apaipeaTe To KAAwdIo TpoPodoaiac and Tnv npida.
13. INKWOTE TO KAMAKI KAl TOV KAdo PAYEIPENATOC ATUOU Kal ogpBipeTe To pUJ.

i ZHMEIQZH: Ma TV apaipeon Kai To oepRipIopa Tou puZio, U XPNOILOMOIEITE HETAANIKG OKEUN
KaBwg 0 KAd0G HAYEIPENATOC JIABETEI AVTIKOAANTIKN ENIOTPWAON OTO ECWTEPIKO TOU.

i ZYMBOYAH: fia To Javyeipepa Tou pulloy, UNOPEITE va XPNOILOMNOINCETE €va €1dIKO JixXTuU
davyeipépaTtog pudioU PEoa OTov KAdo PAavEIPENATOC, VA TOMOBETHOETE TO PUJ Kal ENEITA va TUAIEETE
TO JiXTU HAYEIPEPATOC VIA KAAUTEPO HAYEIPIKO AMOTEAECUA.

KAGAPIZMOZ

1. Mpiv and Tov KaBapiouo TNG CUOKEUNG, ANOCUVOEETE NAVTA TN CUOKEUN ano Tnv Tpopodoaid.
2. AQROTE TN CUOKEUN VA KPUWOEI NPIV TNV KabapioeTe.

3. KaBapioTe To nepiBAnua TnNG CUOKEUNG KE &va uypo — vwnod navi.

/\ MPOZOXH: Moté pn BUBIZETE TN CUCKEUT) O VEPO 1} AAAO UYPO.

4, KabapioTe Ta €EapTANATA TNG OUCKEUNG WE VEPO KAl JAAAKO anoppunavTikd OIKIakNg Xprnonc.
5. Mn xpnoiyonoleiTe anoppunavTikd kabapiogpoU yia Tov Kado PAyeIpEPATOG, KaBWE auTo EVOEXETAI
va ennpeacel TNV avTiKOAANTIKN €MIPAVEI TOU KAJOoU.

6. To Kanakl TNG CUOKEUNG Kal OAa Ta €EapTrHATa (€KTOC TOU KAJOU HAYEIPEUATOG) MNOPOoUV va
TONOBETNBOUV OTO MAUVTHPIO MIATWV.

A MPOZ0OXH: Mnv TonoBeTeITE TOV KAOO UAYEIPEUATOC OTO NAUVTAPIO MIATWV.

7. AnoQeUYETE va XpNOILONOIEITE AIaVTIKA 1 GAAG AiXpned avTiKeEigeva yia Tov kabapiopo. Auta




. ______________________________________________________________________________________________________________________________|
pnopei va npokaAégouv BAABN 0Tn GUOKEUN Kal va dAAOI®OOUV TNV AVTIKOAANTIKNA ENICTPWON Mou
BpioKeTAl OTO E0WTEPIKO TOU KADOU HAYEIPEUATOC.

8. Mn XpNOIUONOIEITE CUPUATIVN BOUPTOA N EVICXUHUEVA KABAPIOTIKA.

AMNOOHKEYZH

1. Mpiv TNV anoBnKeuon TNG CUOKEUNG, anoguVOEETE NAVTA TO KAA®DIO anod TNV TpoPodoaid.

2. BeBaiwBeite 0TI N cuokeun €ival kpua Kal aTEyVN NPIvV TV anodnkeuon.

3. AnoBnKeUeTE NAVTA TN CUCKEUN pakpld ano naidid.

4, AnoBnkeUETE NAVTA TN OUCKEUN O a0@PAAEG Kal kaBapo PEPOG. Ma Tnv KaAUTEPN NPoaTacia Tng
OUOKEUNG, anoBnkeUoTe TN PECA OTNV APXIKN TNG OUCKEUAaid.

AMNOPPIWH XYZKEYHZ KAI EEAPTHMATQN
ﬁ AUTO TO ONa nou spgavileTal enNavw oTo NPoioy, oTa EapTNUATA TOU ) 0TA €yXelpidia nou
TO OUVOJEUOUY, UNOJEIKVUEI OTI TO MPOIOV Kal Ta NAEKTPOVIKA Tou €EapTrpaTa dev Ba npénel
va anoppintovTal gadi Je Ta unoAoina oIKIaKa anoppippara.
MPOKeINEVOU va ano@euxBouv evdexOUeveS BAABEPEC oUVENEIEC 0TO NEPIBAAAOV I TNV Uyeia eEaiTiag
TNG aveEEAeyKTNG d1ABeoNG anoppINPATwWY, 0ag NApakaAoUUE va dlIaXwpIioETE auTa Ta nNPoiovTa ano
AaAAoug TUNOUG anoppIPKATwy KAl va Td aVAKUKAWOETE.
O1 olkiakoi XproTeg Ba npéenel va EABouv o€ eNIKOIVwVia €iTe U To kaTaoTnua an’ énou ayopacav
auTo TO MPOIOV, EITE HE TIG KATA TOMOUG UMNPECIES, MPOKEILEVOU VA MANPOQGOPNBoUV TIG
AENTOPEPEIEG OXETIKA E TOV TOMO KAl TOV TPOMO HE TOV 0Mnoio gnopouv va dwoouv auTd Ta npoidovTa
yia ao®aAn nNpog To NepIBAAAoV avakUKAWaon.



ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY
INSTRUCTIONS.
Read the operating instructions carefully before putting
the product into operation and keep the instructions, the
I-QI receipt and, if possible, the box with the internal packing.
If you give this product to other people, please also pass
on the operating instructions.

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is
essential to comply with these instructions in order to avoid
accidents and prevent damage to the machine:

A WARNING: This sign warns you of dangers to your health and
indicates possible injury risks.

/A CAUTION: This sign refers to possible hazards to the machine
or other objects.

i NOTE: This sign highlights tips and information.

SAFETY INSTRUCTIONS

1. This appliance can be used by children aged 8 years and over
and by persons with reduced physical, sensory or mental
capabilities or by persons without experience and knowledge,
provided that they use it under supervision or have been
instructed on how to use it. safe use and understand the potential
risks

2. Cleaning and user maintenance of the appliance should not be
done by children unless they are over 8 years old and under
supervision.

3. Keep the appliance and its cord away from children under 8
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years of age.
4. Children should not play with the appliance.
5. Children must be supervised so that they do not play with the
appliance.
6. The appliance is designed exclusively for private & domestic use
and for its intended purpose.
7. This appliance is intended for use in domestic and similar
applications such as: staff kitchen areas in shops, offices and
other workplaces, farmhouses, by customers in hotels, motels and
other residential environments, Bed & breakfast environments.
8. Make sure your mains voltage is the same as the voltage on the
appliance's rating label.
9. Use the appliance only in a grounded and properly installed
outlet. Risk of electric shock!
10. Do not use the appliance outdoors.
11. Do not fill the cooking pot with water while it is inside the
appliance. Dry any remaining water on the outside of the
appliance with a cloth before connecting the appliance to the
power supply.
12. To ensure the safety of children, keep all packaging materials
(plastic bags, boxes, etc.) away from them.

A WARNING: Do not allow children to play with the packaging
materials. Risk of suffocation!
13. Always unplug the appliance from the power supply when you
are done using it.
14. Do not leave the appliance unattended. If you leave the room,
always disconnect the appliance from the power supply.
15. Periodically check the cable for damage.

/A WARNING: Do not use the appliance if the cord is frayed or if
the appliance has been dropped or otherwise damaged. To avoid
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the risk of electric shock, do not attempt to repair the appliance
yourself. Contact a qualified technician for repair. Use only original
spare parts.
16. A CAUTION: Risk of electric shock or fire!

¢ Do not disassemble any part of the appliance except for the
included accessories.

¢ Do not use additives or other accessories not provided by the
manufacturer.
17. Do not let the power cord hang over the edge of a table or
counter, or come into contact with hot surfaces.
18. If the surface is cracked, disconnect the appliance from the
power supply to avoid the possibility of electric shock.
19. Place the appliance on a flat surface. Do not place the
appliance on or near an electric burner, heated oven or gas stove.
20. Keep a sufficient distance from the outside of the appliance
during use. Never use the appliance near curtains, flammable
materials or place it in cupboards.
21. Keep the space between the cooking pot and the heating
element clean and free of water droplets, dust or food residues.
22. Do not use this appliance to prepare acidic and alkaline foods.
23. Do not operate the appliance near gasoline, paint or other
flammable liquids.
24. /A CAUTION: The appliance can develop a high temperature
during operation. Do not touch the outer surface of the rice
cooker during use. Use the appliance by holding it only by the
handles. Allow the appliance to cool before storing and cleaning.
25. A WARNING: Do not touch or remove the lid during cooking.
Risk of burns!
26. A WARNING: Keep your face or any other part of your body
away from the steam outlet as hot steam escapes from the lid
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during cooking. Risk of burns!

27. Do not move the appliance when it is in use.

28. /A CAUTION: Do not operate the appliance without having
placed water inside the cooking tank.

29. Always use only clean water to fill the cooking pot.

30. Unplug the appliance when out of water, when not in use and
before cleaning. Allow to cool before storing or cleaning.

31. To avoid the risk of electric shock, do not immerse the cord,
plug or appliance in water or any other liquid.

32. In case the appliance falls into water, disconnect the appliance
from the power supply by removing the plug.

33. Do not insert sharp objects or other objects into the recesses
of the appliance.

34. Do not wrap the power cord tightly around the body of the
appliance as damage to the appliance may occur.
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PARTS IDENTIFICATION

. Lid with steam escape hole

. Steam tray

. Cooking pot

. Body

. Spoon

. Measuring cup

. On/off switch

. Power on/keep warm button
. Power indicator light

10. “Keep Warm” indicator light
11. Power cable

O 0 NOUTh WN =

BEFORE FIRST USE

1. Read all instructions carefully and keep them
for future reference.

2. Remove all packaging materials and keep out of reach of children.

3. Check that the mains voltage you will use matches the operating voltage stated on the
appliance's rating label and that they are in correspondence.

4. Make sure the appliance will only be plugged into a grounded and properly installed outlet.

5. Clean the appliance body, the cooking pot and the steam tray as indicated in the “CLEANING”
section.

OPERATION OF THE APPLIANCE

1. Place the appliance on a stable and flat surface.

2. Check that the mains voltage you will use matches the operating voltage stated on the
appliance's rating label and that they are in correspondence.

3. Make sure that the appliance will only be connected to a grounded and properly installed outlet.
4. Use the included measuring cup to measure the desired amount of rice you want to cook. Then
place the rice in the cooking pot.

5. Next, fill the cooking pot with water using the measuring cup.

6. Place the cooking pot inside the appliance, turning it slightly left and right until it locks into place.

A CAUTION: Do not remove the cooking pot after it has been filled with water.
7. (OPTIONAL USE) If you want to steam some foods as well, place the steam tray on top of the
cooking pot and add the desired ingredients you want to steam (e.g. potatoes, carrots, vegetables,
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etc.) at the same time as you cook the rice.
i NOTE: If you want to use only the steam tray for your ingredients, add water to the cooking
pot.
8. Close the lid. Then plug the appliance into a properly installed outlet.
9. Press the on/off switch to turn on the appliance.

10. Activate the cooking operation of the appliance by pressing down the power on/keep warm
button. The cooking indicator light will light up and cooking will begin.
AWARNING: Do not open the lid of the rice cooker while the appliance is in operation. Risk of
burns!
11. The rice cooker will automatically switch to keep warm mode once the rice has finished
cooking. The cooking indicator light will turn off and the “Keep warm” indicator light will turn on.

i NOTE: You can stop the cooking process at any time by pressing the switch upwards.

i TIP: Keep the lid closed for about 10-15 minutes during the keep warm function so that the rice
cooks evenly and absorbs the remaining moisture.
12. Turn off the appliance completely by pushing the on/off switch and removing the power cord
from the outlet.
13. Lift the lid and steam tray and serve the rice.

i NOTE: To remove and serve the rice, do not use metal utensils as the cooking pot has a non-
stick coating inside.

i TIP: To cook the rice, you can use a special rice cooking net inside the cooking pot, put the rice
and then wrap the cooking net for better cooking effect.

CLEANING

1. Before cleaning, always disconnect the appliance from the power supply.

2. Allow the appliance to cool before cleaning.

3. Clean the appliance body with a damp cloth.

ACAUTION: Never immerse the appliance in water or any other liquid.

4. Clean the parts of the appliance with water and mild household detergent.

5. Do not use cleaning detergent for the cooking pan as this may affect the non-stick surface of the
pan.

6. The lid of the appliance and all accessories (except the cooking pot) can be placed in the
dishwasher.

ACAUTION: Do not place the cooking pot in the dishwasher.

7. Avoid using abrasives or other sharp objects for cleaning. These can damage the appliance and
damage the non-stick coating inside the cooking pot.

8. Do not use a wire brush or reinforced cleaners.

cw.________________________________________________________________________________________________|



STORAGE

1. Always unplug the power cord before storing the appliance.

2. Make sure the appliance is cold and dry before storing.

3. Always store the appliance out of the reach of children.

4. Always store the appliance in a safe and clean place. To best protect the appliance, store it in its
original packaging.

DISPOSAL OF APPLIANCE AND ACCESSORIES
ﬁ This symbol appearing on the product, its accessories or accompanying manuals indicates
mmm that the product and its electronic accessories should not be disposed of with other
household trash.
In order to avoid possible harmful effects on the environment or health due to uncontrolled waste
disposal, please separate these products from other types of waste and recycle them.
Household users should contact either the store where they purchased this product or their local
services for details of where and how they can return these products for environmentally safe
recycling.
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