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IMPORTANT SAFEGUARDS
Basic safety precautions should always be followed when using electrical
appliances, including the following:
1. Important: Read all instructions carefully before first use.
2. Make sure the appliance is OFF when not in use, before putting on or taking off

parts, and before cleaning.
3. To protect against electrical shock, do not immerse cord, plug or the appliance

itself in water or other liquid.
4. Keep the appliance away from the children to avoid accidents.
5. Unplug from outlet when not in use and before cleaning. Allow unit to cool

before putting on or taking off parts, and before cleaning the appliance.
6. Do not operate any appliance with a damaged cord or plug or after the appliance

malfunctions or has been damaged in any manner. Return appliance to the
nearest authorized service facility for examination, repair or adjustment.

7. Do not use attachments or accessories other than those supplied or
recommended by the manufacturer. Incompatible parts create a hazard.

8. Do not use outdoors.
9. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric burner or in a heated oven.
11. Do not use the appliance for other than intended use.
12. Extreme caution must be used when moving the appliance containing rice or

other hot liquids.
13. Always unplug from the base of the wall outlet. Never pull on the cord.
14. The rice cooker should be operated on a separate electrical circuit from other

operating appliances. If the electric circuit is overloaded with other appliances,
this appliance may not operate properly.

15. Maximum rice capacity is 1.8 liters (volume capacity is 4.0 Liters) or 10 cups of
the provided measuring cup.

16. Avoid sudden temperature changes when using the rice cooker.
17. Use only with 120V AC power outlet.
18. Always make sure the outside of the inner cooking pot is dry prior to use. If

cooking pot is returned to cooker when wet, it will damage this product causing it
to malfunction.

19. Use extreme caution when opening the lid during or after cooking. Hot steam
will escape and could cause burns.

20. During the cooking and slow cooking stage, you may see steam coming from the
vents on the lids. This is normal. Do not cover, touch or obstruct steam vent.

21. Do not touch hot surfaces. Use handles or knobs.
22. Store rice cooker in a cool, dry place.
23. Use appliance on a level, dry, and heat-resistant surface.

1
SAVE THESE INSTRUCTIONS INSTRUCCIONESIMPORTANTES

1 GUARDEBIENESTASINSTRUCCIONES

Cuandoseusenaparatoselectricos,siempredeberánobservarselasprecauciones
básicasdeseguridad,incluyendolassiguientes:
1.Importante:Leacuidadosamentetodaslasinstruccionesdeseguridadantes

decomenzarausarelaparatoporprimeravez.
2.AsegúresedequeelaparatoestéapagadoOFF,cuandonoseestéusando,

antesdeponerleoquitarlepartesyantesdelimpiarlo.
3.Paraprotegerseyevitarunchoqueeléctrico,nosumerjaenaguaoen

cualquierotrolíquidoelcordón,laclavijaoelaparatomismo.
4.Mantengaelaparatofueradelalcancedelosniñosparaevitaraccidentes.
5.Desconecteelaparatodelatomadecorrienteeléctricacuandonoloesté

usando,yantesdelimpiarlo.Dejequelaunidadseenfríecompletamente
antesdeponerleoquitarlepartesyantesdelimpiarla.

6.Nopongaafuncionarningúnaparatosielcordóneléctricoolaclavijade
enchufeestándañadososilaunidadnofuncionabienosisehadañadode
algunamanera.Regreseelaparatoalaagenciadeservicioautorizadamás
cercana,pararevisión,reparaciónoajuste.

7.Noutiliceaditamentosoaccesoriosquenoseansurtidosorecomendadospor
elfabricante.Laspartesincompatiblescreanunpeligro.

8.Noseuseenexteriores.
9.Nodejequeelcordóncuelguesobrelaorilladelamesaodelmostradorni

toquelassuperficiescalientes.
10.Nocoloqueelaparatosobreocercadeunarejilladegasoeléctrica

encendidasnidentrodeunhornocaliente.
11.Noutiliceelaparatoparaotrousoquenoseaelindicado.
12.Sedeberántomarprecaucionesextremasalmoverelaparatocuando

contengaarrozuotroslíquidoscalientes.
13.Siempredesconectedesdelabasedelatomacorrientedelapared.Nunca

jaledelcordón.
14.Laollaarroceradeberáoperarseenuncircuitoeléctricoseparadodeotros

aparatosqueesténfuncionando.Sielcircuitoeléctricosesobrecargacon
otrosaparatos,puedeserqueestaunidadnofuncioneadecuadamente.

15.Lacapacidadmáximadearrozesde1.8litros(lacapacidadvolumétricaesde
4.0litros)ode10tazasdeltamañodelatazademedirqueseproporcionacon
elaparato.

16.Cuandouselaollaarrocera,eviteloscambiosbruscosdetemperatura.
17.ÚseseúnicamenteconunatomacorrienteACde120V.
18.Asegúresesiempredequelacacerolaparacocinarinternaestésecaporla

partedeafueraantesdeusarla.Silacacerolaparacocinarsemetehúmeda
enlaollaarrocera,estodañaráalproducto,ocasionandoquenofuncionebien.

19.Recomendamosquesetomenprecaucionesextremasalabrirlatapadurante
eltiempoquecocineodespuésdehabercocinado,yaqueelvaporcaliente
escaparádelaollayestopodríaocasionarquemaduras.

20.Durantelaetapadecocimientoydecocimientolento,podráobservarvapor
saliendodelasventanillassobrelastapas.Estoesnormal.Nocubra,toque
niobstruyalaventanilladevapor.

21.Notoquelassuperficiescalientes.Utiliceparaellolosmangosolasperillas.
22.Guardelaollaarroceraenunlugarfrescoyseco.
23.Useelaparatosobreunasuperficienivelada,secayresistentealcalor.
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INSTRUCCIONESDECABLECORTO
1.Uncabledecorrientedemedidacortaesprovidoconelafinalidad

dereducirlosriesgosdequeseenvede.
a.Asseguresedequelaextenssionseanomas,omenos,del

voltagedelaparato.
b.Asseguresedequeelcordon,cuelgedelmostrador,mesa,que
puedaserjaludopornino,otropesearporaccidente.

PLOYAPOLARISADA
Siesteaparatotieneployapolarizada:

Parareducirelriesgodedescargaelectrica,esteployaintensionalmentesolodebe
deenchurarunladoenenchufesdeluzdeployapolarisada,silaclavijanoentra
completamente,sololebueltaalaclavija.Siaunlaclavijanopuedeentrar,llamea
unelectricistacalificada.Nointentedemodificarlaclavija,esmuypoligroso.

EsteAparatoesParaUsoDomestico.
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SHORT CORD INSTRUCTIONS
1. A short power-supply cord is provided to reduce risk resulting from becoming

entangled in or tripping over a longer cord.
2. Longer extension cords are available and may be used if care is exercised in

their use.
3. If a longer extension cord is used:

a. The marked electrical rating of the extension cord should be at least as great
as the electrical rating of the appliance.

b. The longer cord should be arranged so that it will not drape over the counter
top or tabletop where it can be pulled by children or tripped over
unintentionally.

POLARIZED PLUG
This appliance has a polarized plug (one blade is wider than the other); follow
the instructions below:
To reduce the risk of electric shock, this plug is intended to fit into a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the plug. If
it still does not fit, contact a qualified electrician. Do not attempt to modify the
plug in any way.

This appliance is for household use only.



Rice is a valuable source of low fat, complex carbohydrates and is abundant in
thiamin, niacin and iron. It is an essential ingredient for a healthy diet.

There are many different varieties of rice available in the market. Your Aroma Rice
Cooker can cook any type perfectly every time. Following are the commonly
available varieties of rice and their characteristics:

Long Grain Rice
Typically this rice is not starchy and has loose, individual grains after cooking. The
"California" rice is soft; "Carolina" is a little firmer, and "Jasmine" is the firmest of
the long grain variety and is flavorful and aromatic.

Short Grain Rice
Short grain is characteristically soft, sticky and chewy. This is the rice used to
make sushi. "California Rice" is soft; "Sweet Rice", often called "pearl" rice for its
round shape, is extra sticky and is excellent for making rice pudding.

Brown Rice
Brown rice is often considered the most healthy variety. It has bran layers on the
rice grains and contains more B-complex vitamins, iron, calcium, and fiber than
polished (white) rice. The most popular brown rice is long grain and has a chewy
texture.

Wild Rice
Wild Rice comes in many delicious varieties and mixes. Often it is mixed with long
grain rice for its firmer texture and rich brown to black color. Wild rice makes
wonderful stuffing for poultry when cooked with broth and mixed with your favorite
dried fruits.

ABOUT RICE
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ACERCADELARROZ
Elarrozesunafuenteimportantedecarbohidratoscomplejosbajosengrasayes
abundanteentiamina,niacinayhierro.Esuningredienteesencialparaunadieta
saludable.

Haymuchasdiferentesvariedadesdearrozdisponiblesenelmercado.SuOlla
paraCocinarArrozdeAromapuedecadavezcocinarcualquiertipodearroz
perfectamente.Acontinuaciónencontrarálasvariedadesdearrozcomúnmente
disponiblesysuscaracterísticas:

Arrozdegranolargo
Típicamenteestearroznotienemuchoalmidónypresentagranosindividualesy
sueltosdespuésdesucocimiento.Elarroz"California"essuave;elarroz
"Carolina"esunpocomásfirme,yelarroz"Jazmín"eselmásfirmedelas
variedadesdegranoslargosyesaromáticoydemuchosabor.

Arrozdegranocorto
Elarrozdegranocortoesdenaturalezasuave,pegajosoyfirmealdiente.Estees
elarrozqueseusaparahacersushi.El"ArrozCalifornia"essuave;el"Arroz
Dulce",frecuentementellamadoarroz"perla"debidoasuformaredonda,esextra
pegajosayesexcelentepararecetascomoelarrozconlecheobudíndearroz.

Arrozintegral
Elarrozintegralesfrecuentementeconsideradolavariedadmássaludable.Tiene
capasdesalvadoencadagranoycontienemásvitaminasdelcomplejoB,hierro,
calcioyfibraqueelarrozpulido(blanco).Elarrozintegralmáspopularesde
granolargoytieneunatexturafirmealdiente.

Arrozsilvestre
Elarrozsilvestrevieneenmuchasdiferentesvariedadesymezclas.
Frecuentementeesmezcladoconarrozdegranolargoporsutexturamásfirmey
colorentonosdecaféhastanegro.Elarrozsilvestreesidealpararellenaraves
comopolloypavocuandoescocinadoconconsoméymezcladoconsusfrutas
secasfavoritas.
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PARTS IDENTIFICATION

4

1. Rice cooker base
2. Lid
3. Handle
4. Steam vent
5. Condensation collector
6. Control panel
7. Inner pot
8. Steam tray
9. Steam rack
10. Measuring cup
11. Rice paddle
12. Ladle

1

2

3
4

5

6

7

8

9

10 11 12IDENTIFICACIÓNDELASREFACCIONES
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1.Basedelaollaarrocera
2.Tapa
3.Mango
4.Ventanilladevapor
5.Colectordelacondensación
6.Paneldecontrol
7.Cacerolainterna
8.Charolaparaelvapor
9.Rejilladevapor
10.Tazademedir
11.Paletaparaelarroz
12.Cucharón

1

2

3
4

5

6

7

8

9
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HOW TO USE
Before First Use:
1. Read all instructions and important safeguards.
2. Remove all packaging materials and the wrap-around sticker on the front of the

product (above the control panel). Leave all warning labels intact.
3. Make sure appliance and accessories are received in good condition.
4. Tear up all plastic bags as they can pose a risk to children.
5. Wash all accessories in warm soapy water. Rinse and dry thoroughly.
6. Remove inner pot from rice cooker and clean with warm soapy water. Rinse and

dry thoroughly before returning to cooker. Wipe body and heating element clean
with a damp cloth. Dry completely before using.

� Do not use abrasive cleaners or scouring pads.
� Do not immerse the rice cooker, cord or plug in water at any time.

To Cook Rice:
1. Using the measuring cup provided, measure desired amount of rice. One level

Aroma measuring cup equals one cup on the rice/water measurement chart
included on page 9. Use no more than 10 cups of rice for this rice cooker.

2. Rinse rice in a separate bowl until water becomes relatively clear, then drain.
3. Add clean rice to the inner pot.
4. Using the water measurement lines inside or the measuring cup, add appropriate

amount of water.
5. Replace lid and plug power cord into outlet. Control panel will illuminate and turn

back off. It is then ready to be programmed.
6. Press “cook” button and the control panel will display “00”. A second beep will

follow a short pause and indicates that the appliance has started cooking.
7. Rice cooker will automatically switch to keep warm mode when complete. For

tastier rice, let rice sit for an additional 15 to 20 minutes in the keep warm mode
after it has completed the cooking process.
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NOTE:
• Average cooking time for a full pot white rice is 50-60 minutes. For brown rice,

cooking time is slightly increased. And for smaller portions, the cooking time for
brown or white rice is decreased. For a quicker cooking time, and to bypass
regular cook, use the fast cook directions on the following page.

• Make sure surface of heating element and bottom of inner pot are clean and dry
before use.

• The measuring cup included is not an exact cup. The 10-cup maximum refers
to cups of rice/water based on the measuring cup provided. Do not exceed 10
cups of uncooked rice. CÓMOUSARSUAPARATO
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Antesdeusarlaporprimeravez:
1.Leatodaslasinstruccionesymedidasimportantesdeseguridad.
2.Retiretodoslosmaterialesdeempaqueylaetiquetaengomada,envolventequeestá

pegadaenelfrentedelproducto(arribadelpaneldecontrol).Dejetodaslasetiquetas
deadvertenciasintactas.

3.Asegúresedequetodoslosartículosserecibanenbuenascondiciones.
4.Rompatodaslasbolsasdeplástico,yaquepuedenrepresentarunriesgoparalos

niños.
5.Lavetodoslosaccesoriosconaguatibiayjabón.Enjuáguelosyséquelos

completamente.
6.Saquelacazuelainternadelaollaarroceraylávelaconaguatibiayjabón.

Enjuáguelayséquelaperfectamenteantesdevolverlaaponerdentrodelaolla.
Limpieelcuerpodelaollayelelementodecalentamientoconunatoallahúmeda.
Sequeperfectamenteantesdeusar.

�Noutilicelimpiadoresabrasivosofibrasparatallar.
�Enningúnmomentosumerjaenagualaollaarrocera,elcordóneléctricoola

clavija.
Paracocerarroz:
1.Utilicelatazademedir,quevieneconelproducto,paramedirlacantidaddeseadade

arroz.UnniveldelatazaparamedirAromaequivaleaunatazadelatablade
mediciónparaarrozyaguaqueapareceenlapágina9.Nopongamásde10tazas
dearrozenestaollaarrocera.

2.Enjuagueelarrozenuntazónaparte,hastaqueelaguasalgarelativamenteclaray
luegoescúrralo.

3.Agregueelarrozlimpioalacacerolainterna.
4.Deacuerdoconlaslíneasdemedicióndeaguaqueaparecendentrodelacacerolao

bienutilizandolatazademedir,agreguelacantidaddeaguaadecuada.
5.Tapeyenchufeelcordóneléctricoenlatomacorriente.Elpaneldecontrolse

encenderáyapagará.Entoncesyalaollaestarálistaparaprogramarse.
6.Presioneelbotóndecocinar"cook"yenelpaneldecontrolaparecerá"00".Después

deunapausacortaoiráunasegundaseñal"bip",lacualindicaqueelaparatoha
comenzadoacocinar.

7.Cuandoelarrozestélisto,laollacambiaráautomáticamentealmodode
calentamiento.Paraobtenerunarrozmássabroso,déjeloreposarde15a20
minutosmás,enelmodoparamantenerlocaliente,unavezquehayaterminadoel
procesodecocimiento.

NOTA:
•Eltiempopromediodecocimientoparaunaollallenadearrozblancoesde50

a60minutos.Paraelarrozintegral,eltiempodecocimientoaumenta
ligeramente.Yparaporcionesmáspequeñas,eltiempodecocimiento,tanto
paraarrozintegral,comoparaarrozblanco,disminuye.Paralograruntiempo
decocimientomásrápido,evitandoelcocimientonormal,sigalasindicaciones
paracocimientorápidoqueaparecenenlasiguientepágina.

•Asegúresedequelassuperficiesdelelementodecalentamientoydelaparte
inferiordelacacerolainternaesténlimpiasysecasantesdeusarse.

•Latazademedirqueseincluyenoesunatazaexacta.Elmáximode10tazas
serefiereatazasdearrozy/oaguadeltamañodelatazademedirquese
proporcionaconelaparato.Noexcedersede10deestastazasdearrozsin
cocer.



HOW TO USE
To Fast Cook:
“Fast cook” is a separate function for convenience to quickly cook rice. The regular
“Cook” function, however, produces higher quality cooked rice.
1. Follow directions above for preparing rice and water.
2. To program, press the “cook” button two times continually, and the control panel

will display “FA”, short for “FAST”.
3. The rice cooker will immediately switch to keep warm mode when complete.

To Slow Cook:
1. Add ingredients to inner pot, and place pot in rice cooker.
2. Press the “slow cook” button once and the light above the button will illuminate. If

you do not program anything else at this point, the rice cooker will slow cook until
manually turned off and unplugged.

3. If timed slow cook is desired, press the “slow cook” button more than once. You
will be able to choose a time setting between 5 minutes and 95 minutes by
continuously pushing the “slow cook” button.

3. The timer will start once the liquid inside starts to boil.
4. If using the timed slow cook function, the rice cooker will automatically switch to

keep warm mode when complete.

To Steam Food Using Steam Tray:
1. Measure the desired amount of water into the inner pot. A convenient steaming

guide has been included on page 10.
2. Place steam tray inside rice cooker.
3. Place food in tray and press “slow cook” button more than once until the desired

time is set. The timer and start light will illuminate.
4. When timer has reached the set time, rice cooker will switch to warm mode. Turn

off immediately so that food does not become overcooked as steamed food will
continue to cook when left in warm mode.

NOTE:
• Do not add more than 8 cups of food or liquid into the inner pot.
• The slow cook function cooks at a higher heat and will cook faster than low

heat slow cookers. Monitor food closely.

CÓMOUSARSUAPARATO
Elcocimientorápido("FastCook")esunafunciónporseparadoútilparacocinarel

arrozrápidamente.Sinembargo,lafunciónregularparacocinar("cook")produce
unarrozcocidodemayorcalidad.

Paracocimientorápido:
1.Sigalasindicacionesdescritasanteriormenteparaprepararelarrozyelagua.
2.Paraprogramar,presioneelbotónparacocinar("cook"),dosvecesseguidasyen

elpaneldecontrolaparecerá"FA",queeslaabreviacióndelapalabra"FAST"
("RÁPIDO").

3.Laollaarroceracambiaráinmediatamentealmodoparamantenercaliente,una
vezquehayaterminadoelproceso.

Paracocimientolento:
1.Agreguelosingredientesalacacerolainternaycoloqueéstadentrodelaolla

arrocera.
2.Presioneunavezelbotóndecocimientolento,"slowcook",yseencenderálaluz

arribadelbotón.Sienestepuntoustednoprogramaningunaotracosamás,la
ollaarroceracocerálentamente,hastaquedeformamanuallaapaguey
desconecte.

3.Sideseaestableceruntiempoparaelcocimientolento,presioneelbotón"slow
cook"másdeunavez.Ustedpodráseleccionaruntiempoparaelcocimiento
lento,entre5y95minutos,presionandocontinuamenteelbotón"slowcook".

4.Elrelojmedidorcomenzaráacorrerunavezqueellíquidodentrodelacacerola
empieceahervir.

5.Siutilizalafuncióndecocimientolento,contiempomedido,laollaarrocera
cambiaráautomáticamenteparamantenerelmododecalentamientoalterminar
elprocesodecocimiento.

Paracoceralvapor,utilizandolacharolaparavapor:
1.Midalacantidaddeseadadeaguaenlacacerolainterna.Seincluyeunaguía

paracoceralvaporenlapágina10.
2.Coloquelacharolaparavapordentrodelaollaarrocera.
3.Coloquelosalimentosenlacharolaypresioneelbotón"slowcook"para

cocimientolento,másdeunavez,hastaquefijeeltiempodeseado.Elmedidor
detiempoyelfocodeinicioseencenderán.

4.Cuandoelmedidorhayaalcanzadoeltiempoestablecido,laollaarrocera
cambiaráalmododecalentamiento.Apáguelainmediatamenteparaquelos
alimentosnosecuezandemás,yaquealcocersealvapor,losalimentos
continúancocinándosesisedejanenelmododecalentamiento.
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NOTA:
•Noagreguemásde8tazasdealimentoolíquidodentrodelacacerolainterna.
•Lafuncióndecocimientolentotrabajaaunatemperaturamásaltaycocerámásrápido

quelasollasdecocimientolentoconcalorbajo.Vigileelalimentodecerca.

NOTE:
• Do not steam food without water in the rice cooker. Turn off and unplug rice

cooker when no water remains.
• Since most vegetables only absorb a small amount of water, there is no need to

increase the amount of water with a larger serving of vegetables.
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NOTA:
•Nocuezaalvaporlosalimentossinponeraguaenlaollaarrocera.Apaguey

desconectelaollacuandoyanoquedeaguaenella.
•Comolamayoríadelosvegetalesabsorbensólounapequeñacantidadde

agua,nohaynecesidaddeaumentarlacantidaddeaguaparaunaporción
mayordevegetales.



To Steam Food Using Steam Rack:
1. Place steam rack inside the rice cooker.
2. Place food on rack if it fits without falling through or you may place food in a

heat-proof bowl and then place the bowl on the rack inside the rice cooker.
3. You may then add the desired amount of water to the inner pot. A convenient

steaming guide has been included on page 10.
4. Press the “slow cook” button more than once until the desired time is set. The

timer and start light will illuminate.
5. When timer has reached the set time, rice cooker will switch to warm mode.

Turn off immediately so that food does not become overcooked as steamed food
will continue to cook when left in warm mode.

To Use Delay Timer:
1. Press the “delay timer” button.
2. Select the number of hours in which you would like your cooking to begin (1 to 10

hours) by continuously pressing the “delay timer” button.
3. Select cooking option “cook” “porridge,” “quick cook” or “slow cook”. Once

selected, the light will flicker.
4. Once the set time has arrived, the light will stop flickering and the screen will

show “00” indicating that it has started to cook.
5. Rice cooker will automatically switch to warm mode when complete.

To Use Keep Warm Mode:
Although rice cooker automatically switches to warm after cooking functions, you
may also use this function independently to keep a meal warm after rice cooker is
turned off.
1. Add food to be warmed to inner pot and place in the rice cooker.
2. Press warm/off button until green light illuminates.
3. Press warm/off button when finished warming.

To Make Porridge:
1. Add desired amount of water/rice to the inner pot. A convenient porridge chart

has been included on page 9.
2. Press the “porridge” button. The light above the button will illuminate.
3. Rice cooker will switch to “keep warm” mode when porridge is complete.

HOW TO USE

NOTE:
• There is no option to set “delay timer” setting for “keep warm”
• If there is a error or you would like to discontinue the setting, press “warm/off”

button.
• Result of food may vary when using the delay timer. Some foods may spoil if

they sit in the rice cooker for an extended period of time. Other foods, such as
rice, may change consistency with a long soaking period. Rice is best when
soaked for only 1 hour.
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CÓMOUSARSUAPARATO
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Paracoceralvapor,usandolarejillaparavapor:
1.Coloquelarejillaparavapordentrodelaollaarrocera.
2.Coloquelosalimentosenlarejillasisepuedenacomodarsinquesecaiganpor

elenrejadoopuedeponerlosenuntazónapruebadecaloryluegocoloqueel
tazónsobrelarejilladentrodelaollaarrocera.

3.Luegopodráagregarlacantidaddeaguadeseadaalacacerolainterna.Enla
página10apareceunaguíaútilparacoceralvapor.

4.Presioneelbotóndecocimientolento,"slowcook",másdeunavez,hastaque
fijeeltiempodecocimientodeseado.Elmedidoryelfocodeiniciose
encenderán.

5.Cuandoelmedidorhayaalcanzadoeltiempoestablecido,laollaarrocera
cambiaráalmododecalentamiento.Apáguelainmediatamenteparaquelos
alimentosnosecuezandemás,yaquealcocersealvapor,losalimentos
continúancocinándosesisedejanenelmododecalentamiento.

Parausarelmedidorderetardo:
1.Presioneelbotóndelmedidorderetardo,"delaytimer".
2.Seleccioneelnúmerodehorasdentrodelasquequierequeinicieelcocimiento

(de1a10horas),presionandocontinuamenteelbotón"delaytimer".
3.Seleccionelaopcióndecocimiento,yasea"cook"(cocer),"porridge"(avena),

"quickcook"(cocimientorápido)o"slowcook"(cocimientolento).Unavez
hechalaselección,laluzoscilará.

4.Cuandoselleguealtiempoestablecido,laluzdejarádeoscilaryenlapantalla
aparecerá"00",indicandoquelaollahacomenzadoacocinar.

5.Laollaarroceracambiaráautomáticamentealmododecalentamiento,unavez
quehayaterminadodecocer.

Cómousarelmodoparamantenercaliente:
Auncuandolaollaarrocerasecambiaautomáticamentea'calentar'despuésdelas
funcionesdecocimiento,tambiénpodráusarindependientementeestafunciónpara
mantenerunacomidacalienteunavezquehayaapagadolaolla.
1.Pongaelalimentoquevayaacalentarenlacacerolainternaycolóqueladentrodelaolla

arrocera.
2.Presioneelbotóndecalentar/apagar("warm/off"),hastaqueseenciendalaluzverde.
3.Presioneelbotóndecalentar/apagar("warm/off")cuandoterminedecalentar.

Parahaceravena:
1.Agreguelacantidaddeseadadeaguayarrozalacacerolainterna.Enla

página9seincluyeunatablaútilparacocinaravena.
2.Presioneelbotón"porridge"(avena).Laluzarribadelbotónseencenderá.
3.Laollaarroceracambiaráalmododemantenercaliente,"keepwarm",unavez

quelaavenahayaterminadodecocinarse.

NOTA:
•Noexisteopciónalgunaparaponerelmedidorderetardo"delayetimer"enla

funcióndemantenercaliente"keepwarm".
•Sicometealgúnerrorodeseadescontinuarloestablecido,presioneelbotón

de"warm/off"(calentamiento/apagar).
•Elresultadodelalimentopodrávariarcuandoseuseelmedidorderetardo.

Algunosalimentossepuedenecharaperdersisedejanenlaollaarrocera
duranteunperiodolargo.Otrosalimentos,comoelarroz,puedencambiarde
consistenciaconunperíododeremojolargo.Elarrozesmejorcuandose
remojaúnicamentepor1hora.



HOW TO CLEAN
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Always unplug unit and allow to cool completely before cleaning.

1. Remove the inner cooking pot. Wash it in warm, soapy water using a sponge or
dishcloth.

2. Rinse and dry thoroughly.
3. Repeat process with steam tray, and other provided accessories.
4. Wipe the body of the rice cooker clean with a damp cloth.

To Clean Condensation Collector:
Condensation collector should be cleaned after every use.
1. Remove collector by gently pulling straight out.
2. Wash with warm soapy water. Rinse and dry thoroughly.
5. Return collector to original position by clicking back into the grooves of the rice

cooker.

� Do not use harsh abrasive cleaners or products that are not considered safe
to use on nonstick coatings.

� Do not immerse rice cooker base in water or any other liquid. This appliance
is NOT dishwasher safe. Inner pot is NOT dishwasher safe.

CÓMOLIMPIARELAPARATO
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Desconectesiemprelaunidadydejequeseenfríecompletamenteantesde
limpiarla.

1.Saquelacacerolainterna.Lávelaconaguatibiayjabón,usandounaesponjao
toallaparaplatos.

2.Enjuagueysequeperfectamente.
3.Repitaesteprocesoconlacharolaparavaporyconlosotrosaccesoriosquese

proporcionan.
4.Limpieelcuerpodelaollaarroceraconunatoallahúmeda.

Paralimpiarelcolectordelacondensación:
Elcolectordelacondensacióndeberálimpiarsedespuésdecadauso.
1.Pararemoverelcolector,jálelosuavementehastaquesalgacompletamente.
2.Láveloconaguatibiayjabón.Enjuágueloyséqueloperfectamente.
3.Regreseelcolectorasuposiciónoriginal,encajándolodenuevoenlasranurasde

laollaarrocera.

�Noutilicelimpiadoresabrasivosásperosoproductosquenoseconsideren
segurosparausarseenrecubrimientosnoadherentes.

�Nosumerjaenaguaoencualquierotrolíquidolaollaarrocera.Esteaparato
NOdeberámeterseenlavavajillas.LacacerolainternaTAMPOCOdeberá
lavarseenlavavajillas.



COOKING GUIDES
Rice/Water Measurement Chart:

UNCOOKED
RICE

WATER WITH
MEASURING CUP

INNER POT
WATER LINE

APPROX COOKED
RICE YIELD

2 Cups 2-1/2 Cups Line 2 4 Cups
3 Cups 3-1/2 Cups Line 3 6 Cups
4 Cups 4-1/2 Cups Line 4 8 Cups
5 Cups 5-1/2 Cups Line 5 10 Cups
6 Cups 6-1/2 Cups Line 6 12 Cups
7 Cups 7-1/2 Cups Line 7 14 Cups
8 Cups 8-1/2 Cups Line 8 16 Cups
9 Cups 9-1/2 Cups Line 9 18 Cups
10 Cups 10-1/2 Cups Line 10 20 Cups

NOTE:
• When cooking brown or wild rice, add an additional 3/4 cup water.
• The measuring cup included is not an exact cup. Chart refers to cups of
rice/water based on the measuring cup provided.

• This is only a general measuring guide. As there are many different kinds of rice
available (see About Rice on page 3), rice/water measurement may vary slightly.

HELPFUL HINTS:
1. Rinse rice to remove excess bran and starch. This will help reduce browning and

sticking to the bottom of the pot, but it may also reduce nutrients in rice.
2. If you have experienced any sticking due to the type of rice you are using, try

adding a light coating of vegetable oil to the bottom of the inner pot before adding
rice.

3. For softer rice, allow rice to soak for 10-20 minutes prior to cooking.
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UNCOOKED
RICE

WATER WITH
MEASURING CUP

1/2 Cup 3 Cups
1 Cup 6 Cups
2 Cups 12 Cups

Porridge Chart:

GUIASDECOCCION
Tablademedidasdearroz/agua:

NOTE:
•Cuandococinearrozintegralosilvestre,agregue¾detazamásdeagua.
•Latazademedirqueseincluyenoesunatazaexacta.Elcuadroserefierea
tazasdearrozyaguadeltamañodelatazademedirqueseproporcionaconel
aparato.

•Estaesunaguíageneraldemedidas.Comoexistenmuchasclasesdiferentes
dearroz(verdatossobreelarrozenlapágina3),lasmedidasdearrozyagua
podránvariarligeramente.

CONSEJOSUTILES:
1.Enjuagueelarrozparaquitarleelexcesodealmidónysalvado.Estoayudaráa

reducirlaposibilidaddequesedoreysepeguealfondodelacacerola,aunque
tambiénreducirálosnutrientesdelarroz.

2.Siselehapegadoelarrozdebidoaltipodearrozqueestáusando,hagala
pruebaagregandounacapaligeradeaceitevegetalalfondodelacacerola
internaantesdeagregarleelarroz.

3.Paralograrunarrozmássuave,dejequeelarrozseremojede10a20minutos
antesdecocinarlo.
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PorridgeChart:

28Tazas Linea14 14-1/2Tazas 14Tazas
20Tazas Linea10 10-1/2Tazas 10Tazas
18Tazas Linea9 9-1/2Tazas 9Tazas
16Tazas Linea8 8-1/2Tazas 8Tazas
14Tazas Linea7 7-1/2Tazas 7Tazas
12Tazas Linea6 6-1/2Tazas 6Tazas
10Tazas Linea5 5-1/2Tazas 5Tazas
8Tazas Linea4 4-1/2Tazas 4Tazas
6Tazas Linea3 3-1/2Tazas 3Tazas
4Tazas Linea2 2-1/2Tazas 2Tazas
2Tazas Linea1 1-1/2Tazas 1Tazas

ARROZ
ENTAZA

LINEAADENTRO
DELAOLLA

AGUACON
LAMEDIDA

ARROZCRUDO

12Tazas 2Tazas
6Tazas 1Taza
3Tazas 1/2Taza

AGUACON
LAMEDIDA ARROZCRUDO



COOKING GUIDES
Steaming Chart:

VEGETABLE AMOUNT OF WATER STEAMING TIME
Asparagus 1/2 Cup 10 Minutes
Broccoli 1/4 Cup 5 Minutes
Cabbage 1 Cup 15 Minutes
Carrots 1 Cup 15 Minutes

Cauliflower 1 Cup 15 Minutes
Corn 1 Cup 15 Minutes

Eggplant 1-1/4 Cup 20 Minutes
Green Beans 1 Cup 15 Minutes

Peas 1/2 Cup 10 Minutes
Spinach 1/2 Cup 10 Minutes
Squash 1/2 Cup 10 Minutes
Zucchini 1/2 Cup 10 Minutes

HELPFUL HINTS:
1. Since most vegetables only absorb a small amount of water, there is no need to

increase the amount of water with a larger serving of vegetables.
2. Always keep the lid on the cooker during the entire steaming process. Opening

the lid causes a loss of heat and steam, resulting in a slower cooking time, and
may cause burns. If you find it necessary to open the lid, use caution. You may
want to add a small amount of water to help restore the cooking time.

3. Altitude, humidity and outside temperature will affect cooking times.
4. The steaming chart is for reference only. Actual cooking time may vary.
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GUIASDECOCCION
Tablaparacoceralvapor:

SUGERENCIAUTILES:
1.Lamayoriadelosvegetalesabsorvenunicamenteunapequeñapartedeagua

cuandoseestancocinandoalvapor,noesnecesariocambriarlacantidadde
aguaparacocinaralvapordeferentesalimentos.

2.Mantengalatapasiemprecerradadurantetodoelprocesodecoceralvapor.El
abrirlatapacausaráunapérdidadecaloryvapor,resultandoenuntiempode
cocciónmáslento.SiSiesnecesarioabrirlatapa,talvezdeseeagregaruna
pequeñacantidaddeaguaalaollaparaayudarareponereltiempodecocción.

3.Laaltura,lahumedadylatemperaturaexteriorafectaránlostiemposdecocción.
4.Latabladecocciónalvaporessóloparapropósitosdeconsulta.Eltiemporeal

decocciónpuedevariar.
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10Minutos 1/2Taza Calabacin
10Minutos 1/2Taza Calabaza
10Minutos 1/2Taza Espinaca
10Minutos 1/2Taza Chicharos
15Minutos 1Taza Ejotes
20Minutos 1-1/4Taza Berenjena
15Minutos 1Taza Maiz
15Minutos 1Taza Coliflor
15Minutos 1Taza Zanahoria
15Minutos 1Taza Col
5Minutos 1/4Taza Brocoli
10Minutos 1/2Taza Esparragos

TIEMPODECOCIMIENTO CANTIDADDEAGUA VEGETAL



LIMITED WARRANTY
Aroma Housewares Company warrants this product free from defects in material and
workmanship for one year from provable date of purchase in continental United
States.

Within this warranty period, Aroma Housewares Company will repair or replace, at its
option, defective parts at no charge, provided the product is returned, freight prepaid
with proof of purchase and U.S. $6.00 for shipping and handling charges payable to
Aroma Housewares Company. Before returning an item, please call the toll free
number below for return authorization number. Allow 2-4 weeks for return shipping.

This warranty does not cover improper installation, misuse, abuse or neglect on the
part of the owner. Warranty is also invalid in any case that the product is taken apart
or serviced by an unauthorized service station.

This warranty gives you specific legal rights and which may vary from state to state
and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 5:00 PM, Pacific Time
Website: www.aromaco.com

GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductonotengadefectosen
susmaterialesyfabricaciónduranteunperíododeunañoapartirdelafecha
comprobadadecompradentrodelapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompanyrepararáo
reemplazará,asuopción,laspartesdefectuosassinningúncosto,siemprey
cuandoelproductoseadevuelto,conelfleteprepagado,concomprobaciónde
compray$6.00dólaresparacargosdeenvíoymanejoafavordeAroma
HousewaresCompany.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerodeautorizaciónde
devolución.Espereentre2-4semanaspararecibirelaparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,maltratoo
negligenciaporpartedelusuario.Lagarantíatambiénesinválidaencasodeque
elaparatoseadesarmadooseledémantenimientoenuncentrodeserviciono
autorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodránvariardeun
estadoaotroynocubreáreasfueradelosEstadosUnidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-5:00PM,TiempodelPacífico
SitioWeb:www.aromaco.com


