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Congratulations on your purchase of the 8-Cup Digital Rice Cooker
and Food Steamer.

Aroma has simplified the art of cooking perfect, fluffy rice down to the push of a
button. Just add rice, water and turn it on. The machine will automatically
switch to warming mode when the rice is done. This versatile appliance even
simmers soups and stews.

The specialized brown rice function will make tough-to-cook brown rice to
perfection. Now you can enjoy the great taste and nutritional benefits of brown
rice, without the hassles of preparing it the traditional way.

This rice cooker also comes equipped with a steam tray. Ideal for preparing
nutritious, well-balanced meals, steaming locks in food’s natural flavor, moisture
and nutrients without the use of added oils or fats. Included in this instruction
manual is a handy steaming reference to guide you through the preparation of
nearly all your favorite vegetables and meats. Steam vegetables or meat while
simultaneously cooking rice to make a complete, healthy meal with ease in your
rice cooker!

This manual contains instructions for the use of your new rice cooker as well as
some additional information about rice. For recipe suggestions or more kitchen
solution ideas, please visit us online at www.AromaCo.com.

Please read all the instructions before first use.
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¡FelicitacionesensucompradeArrocerayVaporerade8tazas!

AquíenAromahemosdominadoelartedecocinararrozesponjosoyperfecto
consolounbotónparaqueustednohagaeltrabajo.Conlaarrocerade
Aroma,cocinarterminaautomáticamenteycambiaalmodode"keepwarm,"
paraquenotengaquemiraralrelojopreocuparseporsobrecocinarsuarroz.
Esteaparatoversátiltambiénvaporaverduras,carneypescadoyaúncocina
sopasycaldos.

Seincluyetambiénunacharolaparacocinaralvapor.Idealparapreparar
comidanutritivayequilibrada,elmétododevaporarmantieneelsabor,la
frescuraylosnutrientesdesucomidasinelusodegrasaoaceite.

Estemanualcontieneinstruccionessobrecomousarsunuevaarrocerayalguna
informaciónadicionalsobreelarroz.Paraconsejossobrerecetasoideaspara
nuevosaparatosparasuhogar,porfavorvisítanosenlíneaen
www.AromaCo.com.
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IMPORTANT SAFEGUARDS
MEDIDASIMPORTANTESDESEGURIDAD

1.Importante:Leacuidadosamente
todaslasinstruccionesde
seguridadantesdecomenzara
usarelaparatoporprimeravez.

2.Notoquelassuperficiescalientes.
Utiliceparaellolosmangosolas
perillas.

3.Useelaparatosobreuna
superficienivelada,secay
resistentealcalor.

4.Paraprotegerseyevitarun
choqueeléctrico,nosumerjaen
aguaoencualquierotrolíquido
elcordón,laclavijaoelaparato
mismo.

5.Mantengaelaparatofueradel
alcancedelosniñosparaevitar
accidentes.

6.Asegúresedequeelaparatoesté
apagadoOFF,cuandonoseesté
usando,antesdeponerleo
quitarlepartesyantesde
limpiarlo.

7.Nopongaafuncionarningún
aparatosielcordóneléctricoola
clavijadeenchufeestándañadoso
silaunidadnofuncionabienosise
hadañadodealgunamanera.
Regreseelaparatoalaagenciade
servicioautorizadamáscercana,
pararevisión,reparaciónoajuste.

8.Noutiliceaditamentoso
accesoriosquenoseansurtidoso
recomendadosporelfabricante.
Laspartesincompatiblescreanun
peligro.

9.Noseuseenexteriores.
10.Nodejequeelcordóncuelgue

sobrelaorilladelamesaodel
mostradornitoquelassuperficies
calientes.

11.Nocoloqueelaparatosobreo
cercadeunarejilladegaso
eléctricaencendidasnidentrode
unhornocaliente.

12.Noutiliceelaparatoparaotrouso
quenoseaelindicado.

13.Sedeberántomarprecauciones
extremasalmoverelaparato
cuandocontengaarrozuotros
líquidoscalientes.

14.Durantelaetapadecocimiento,
podráobservarvaporsaliendode
lasventanillassobrelastapas.Esto
esnormal.Nocubra,toqueni
obstruyalaventanilladevapor.

15.Úseseúnicamenteconuna
tomacorrienteACde120V.

16.Siempredesconectedesdelabase
delatomacorrientedelapared.
Nuncajaledelcordón.

17.Laollaarroceradeberáoperarse
enuncircuitoeléctricoseparado
deotrosaparatosqueestén
funcionando.Sielcircuito
eléctricosesobrecargaconotros
aparatos,puedeserqueesta
unidadnofuncione
adecuadamente.

18.Asegúresesiempredequela
cacerolaparacocinarinterna
estésecaporlapartedeafuera
antesdeusarla.Silacacerola
paracocinarsemetehúmedaen
laollaarrocera,estodañaráal
producto,ocasionandoqueno
funcionebien.

19.Recomendamosquesetomen
precaucionesextremasalabrirla
tapaduranteeltiempoque
cocineodespuésdehaber
cocinado,yaqueelvapor
calienteescaparádelaollay
estopodríaocasionar
quemaduras.

20.Elarroznodebepermanecer
dentrodelaolladearrozconla
funciónde"mantenercaliente"
pormásde24horas.

21.Paraevitardañoso
deformaciones,nouselaolla
internasobreunaestufao
quemador.

22.Antesderetirarelenchufedela
tomadecorrienteeléctricadela
pared,asegúresedequeel
aparatohayasidoapagado.

23.Parareducirelriesgodeincendio
ochoqueeléctrico,cocina
recipienteinterior.

Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

GUARDEESTASINSTRUCCIONES

Basic safety precautions should always be followed when using electrical
appliances, including the following:

1. Important: Read all instructions
carefully before first use.

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

3. Use only on a level, dry and heat-
resistant surface.

4. To protect against electrical shock,
do not immerse cord, plug or the
appliance in water or any other
liquid.

5. Close supervision is necessary when
the appliance is used by or near
children.

6. 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.

7. Do not operate any appliance with
a damaged cord or plug or after
the appliance malfunctions or has
been damaged in any manner.
Return the appliance to the nearest
authorized service facility for
examination, repair or adjustment.

8. The use of accessory attachments
not recommended by the
appliance manufacturer may result
in fire, electric shock or injury.

9. Do not use outdoors.
10. Do not let cord touch hot surfaces

or hang over the edge of a counter
or table.

11. Do not place on or near a hot
burner or in a heated oven.

12. Do not use this appliance for other
than its intended use.

13. Extreme caution must be used when
moving the appliance containing
hot oils or other liquids.

14. Do not touch, cover or obstruct the
steam valve on the top of the rice
cooker as it is extremely hot and
may cause burns.

15. Use only with a 120V AC power
outlet.

16. Always unplug from the base of the
wall outlet. Never pull on the cord.

17. 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.

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 may damage or cause
the product to malfunction.

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

20. Rice should not be left in the rice
bowl with the keep warm function
on for more than 24 hours.

21. To prevent damage or deformation,
do not use the inner pot on a
stovetop or burner.

22. To disconnect, turn any control to
"OFF", then remove plug from wall
outlet.

23. To reduce the risk of electric shock,
cook only in the provided
removable container.

SAVE THESE INSTRUCTIONS



INSTRUCCIONESDECABLECORTO
1. A short power-supply cord is provided to reduce the risks 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.
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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.
If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or a similarly qualified person in order to avoid a hazard.

This appliance is for household use only.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG
PLOYAPOLARIZADA
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1.Seproporcionauncableeléctricocortoconelpropósitodereducirelriesgo
detropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadosconsumo
cuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeserporlo

menosigualquelaclasificacióneléctricadelaparato.
b.Elcablemáslargodebesercolocadodemaneraquenocuelgueporel

bordedelmostradoromesaendondepudieraserjaladoporunniñoo
alguienpudieratropezarseconelcablesinquerer.

Siesteaparatotieneployapolarizada:
Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuede
entrar,llameaunelectricistacalificada.Nointentedemodificarlaclavija,es
muypeligroso.
Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporel
fabricanteosuagenciadeserviciouotrapersonacalificadaparahacerquese
evitacualquierpeligro.

¡NODEJEQUEELCABLECUELGUE!

¡MANTÉNGASE
LEJOSDE

LOSNIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.
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PARTS IDENTIFICATION

1. Lid Release Button
2. Handle
3. Steam Vent
4. Lid
5. Condensation Collector
6. Digital Control Panel
7. Brown Rice Button
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1.Botónparaabrir
2.Manija
3.Ventiladordevapor
4.Tapadera
5.Colectordecondensación
6.Paneldecontroldigital
7.Botónparaarrozintegral

IDENTIFICACIONDELASPARTES

8. White Rice Button
9. Steam Button
10. Warm/Off Button
11. Inner Pot
12. Steam Tray
13. Measuring Cup
14. Rice Paddle

8.Botónparaarrozblanco
9.Botónparacocinaralvapor
10.Botónparaapagar/mantener

caliente
11.Ollainterior
12.Vaporera
13.Tazaparamedir
14.Espátulaparaarroz

1 2

3 4

5

6

7

89

10
11

12

13

14

12

34
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Before First Use:
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1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure items are received in good

condition.
3. Tear up all plastic bags as they can pose a risk to children.
4. Wash lid and accessories in warm, soapy water. Rinse and dry thoroughly.
5. Remove inner pot from rice cooker and clean with warm, soapy water. Rinse

and dry thoroughly before returning to cooker.
6. Wipe body clean with a damp cloth.
7. Wash steam vent. See page 7 for detailed instructions.

• Do not use abrasive cleaners or scouring pads.
• Do not immerse the rice cooker base, cord or plug in water at any time.
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1.Leatodaslasinstruccionesymedidasimportantesdeseguridad.
2.Retiretodoslosmaterialesdeempaqueyasegúresedequelosartículosse

recibanenbuenascondiciones.
3.Rompatodaslasbolsasdeplástico,yaquepuedenrepresentarunriesgopara

losniños.
4.Lavelosaccesoriosylaventanilladevaporconaguatibiayjabón.Enjuáguelos

yséqueloscompletamente.
5.Saquelaollainteriordelaollaarroceraylávelaconaguatibiayjabón.

Enjuáguelayséquelatotalmenteantesdevolverlaaponerdentrodelaolla.
6.Limpieelcuerpodelaollaconunatoallahúmeda.
7.Limpielaventanilladevapor.Vealapágina7parainstruccionesdetalladas.

•Noutilicelimpiadoresabrasivosnifibrasparatallar.
•Enningúnmomentosumerjaenaguaoalgúnotrolíquido,labasedelaolla

arrocera,elcordónnilaclavija.

USING YOUR RICE COOKER
COMOUSARELAPARATO

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

One cup refers to one full, level cup. The measuring cup provided adheres to rice
industry standards (180mL) and is not equal to one U.S. cup.

2. Rinse rice in a mesh strainer or other separate container (do not rinse rice in the
inner pot) until the water becomes relatively clear. Drain; then place rinsed rice
into the inner pot.

3. Using the measuring cup provided or the measurement lines inside the inner
pot, add the appropriate amount of water to the inner pot. A helpful
rice/water measurement guide is included on page 8. Smooth over the top of
the rice with the rice paddle so that rice surface is level to ensure even
cooking.

TIP: For softer rice, allow the rice to soak for 10-20 minutes prior to beginning the
cooking cycle.

4. Place the inner pot in the rice cooker. Close the lid, making sure that it locks
into place, and plug power cord into a wall outlet. The “WARM/OFF” light will
flash.

5. To begin cooking, press the "WHITE RICE" or "BROWN RICE" button depending
on the type of rice to be cooked. The cooking mode indicator light will
illuminate. Once cooking is complete, the rice cooker will automatically switch
to “KEEP WARM” mode. (See Note About Brown Rice on Page 5.)

TIP: If you wish to cancel your selection at any time, press the “OFF” button and
reset by pressing the appropriate cooking button.

Antesdeusarlaporprimeravez:

1.Usandolatazademedirproporcionada,midalacantidaddeseadadearroz.
Unatazaequivaleaunatazacompletamarcadaenelnivel.

2.Enjuagueelarrozenuncoladoruotrocontenedorseparado(noenjuagueel
arrozenlaollainterna)hastaqueelaguaseconviertarelativamenteclara.
Pongaelarrozenjuagadoenlaollainterna.

3.Usandolatazaparamedirincluidaolaslíneasdeparamedirdentrodelaolla
interna,agreguelacantidadapropiadadeaguaenlaollainterna.Unaguía
muyútilparamediraguayarrozestáincluidaenlapágina8deestemanual.
Nivelelasuperficiedearrozenlaollaconlaespátulaparaqueasípuedatener
unacocciónuniforme.

*Consejo:Paraobtenerunarrozmasblandoremojeelarrozpor10-20minutosantes
deiniciarelciclodecocción.

4.Pongalaollainternaenlaarrocera.Pongalatapadera,asegurándosequeeste
ensulugar,yenchufeelcablealatomadecorrienteenlapared.Laluz
indicadorade“Warm/Off”destellará.

5.Paracomenzaracocinarpresioneelbotón"WhiteRice"(ArrozBlanco)o"Brown
Rice"(ArrozIntegral)dependiendoeltipodearrozquesedeseecocinar.El
indicadordemododecocciónseencenderáyseiluminará.Unavezquese
hayaterminadodecocinar,laarroceraautomáticamentecambiaráalmodo
demantenercaliente.(Vealanotaenlapágina5acercadelarrozintegral.)

*Consejo:Sideseacancelarsuselecciónencualquiermomento,presioneelbotón
"OFF"(apagar)yreiniciepresionandoelbotóndecocinarapropiado.

Paracocinararroz:

*Esmuyimportantequelaollainteriorestécompletamentelimpiaysecaantesdeque
secoloqueenelcuerpodelaarrocera.Lapresenciadeaguauotrassustanciasenla
superficieexteriordelaollapuedecausarqueesteaparatomalfuncione.

* It is important that the outside surface of the inner pot is completely clean and dry
before it is placed into the rice cooker. Water, food or other substances on the pot
will come into contact with the heating element and may cause damage to the
product.



To Steam Food:
1. Add the desired amount of water to the inner pot. A convenient steaming

guide has been included on page 10 for vegetables and page 11 for meat.
2. Place steam tray inside rice cooker.
3. Place food on steam tray and close the lid.
4. Press the “STEAM” button.
5. When steaming is complete, the rice cooker will automatically switch to “OFF”.
6. Remove food immediately after cooking process has completed. Leaving it in

the rice cooker may cause food to over cook.

SEE PAGE 6 FOR INSTRUCTIONS ON COOKING RICE
AND STEAMING SIMULTANEOUSLY.
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USING YOUR RICE COOKER

6.Despuésdecocinar,abrelatapaderayuselaespátulaparaagitarelarroz.
Estodespediráelexcesodehumedadydaráunatexturamasesponjosaal
arroz.Después,cierrelatapaderaypermitalaunidadquesemantengaenel
modocalientepor5-10minutos.Estoaseguraráóptimatexturayfrescuradel
arroz.

7.Presioneelbotón"OFF"(apagar)paraapagarlaarrocera.Sielbotón"OFF"no
sepresiona,laarrocerasemantendráenelmodo"KeepWarm"(mantener
caliente).Noesrecomendadodejarenelmodo"KeepWarm"(mantener
caliente)pormásde12horas.
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COMOUSARSUAPARATO

Paracoceralimentosalvapor:

6. After cooking, open the lid and use the rice paddle to stir the rice. This will release
excess moisture and give the rice a fluffier texture. Then, close the lid and allow
the unit to remain on warm mode for 5-10 minutes. This will ensure optimal rice
texture and moisture level.

7. Press the "OFF" button to turn off the rice cooker. If the “OFF” button is not
pressed, the rice cooker will remain in “KEEP WARM” mode. It is not
recommended to leave rice on “KEEP WARM” mode for more than 12 hours.

NOTE ABOUT BROWN RICE
Brown rice requires a much longer cooking cycle than other rice varieties
due to the extra bran layers on the grains. The Brown Rice function on
this rice cooker allows extra time and adjusted heat settings in order to
cook the rice properly.

1.Agreguelacantidaddeseadadeaguaenlaollainterna.Unaconveniente
guíadecomococeralvaporestáincluidaenlapágina10deestemanual.

2.Introduzcalaracaparavapordentrodelaarrocera.
3.Introduzcalacomidaenlaracaparavaporycierrelatapadera.
4.Presioneelbotón"Steam"(vapor/cocinar).
5.Cuandoelprocesodevaporizaciónseacompletado,laarrocera

aumáticamenteseapagará.
6.Retirelacomidainmediatamentedespuésdelprocesoyaterminado.Dejarla

comidaenlaarrocerapodríacausarsobrecalentado.

VEALAPÁGINA6PARAINSTRUCCIONESDECOCINARARROZ
YCOCERALVAPORSIMULTANEAMENTE.

NOTA
Cuandouselaracaparavapor,lamáximacantidaddearrozpuedeser

cocinadasimultáneamenteesaproximadamentede6tazasdearroz(no
cocinado).Estoaseguraqueelarrozylaracaparavaporajustepropiamente
enlaollainterior.

NOTASOBREELARROZINTEGRAL
Elarrozintegraldemoramasencocinarqueelarrozblancodebidoalas
capasextrasdelosgranosdetrigo.Lafunciónparaarrozintegralenesta
arrocerapermiteajustesytiempoextracomoopcióndemodoquese
puedacocinarpropiamente.

CAUTION:
• Only open lid when necessary. When opening lid during operation, use

caution as steam escaping will be extremely hot.
• If cooking pot is returned to cooker when wet it will damage this

product, causing it to malfunction.
PRECAUCIÓN:
•Noabralatapacuandolaollaestáenusosinoesnecesario.
•Silaollaparacocerestámojadaysecolocanuevamenteenla

vaporera,causarádañosyfallasalproducto.



USING YOUR RICE COOKER
COMOUSARSUAPARATO

Paracocinararrozycoceralvaporalavez:
Unadelasfuncionesmásconvenientesdeestearroceraeslaabilidaddecocer
arrozyvaporaralimentossimultáneamente.Esidealparacocinarcomidas
completosdeliciososenunasolaolla.

1.Agruegeelarrozeelaguaalaollainterior.Nointentarcocermásque6tazas
dearroz(cruco)sesedeseecocinaralvaporalavez.Labandejapara
vaporarnocaberá.Vea‘Paracocinararroz’enlapágina4parainstrucciones
detalladas.

2.Coloquelaollainteriorenlabasedelaarrocerayoprima‘Start’.
3.Uselastablasdereferenciaparavegetales(página10)yparacarne(página

11)parasugerenciasytiemposdecocimientoaproximados.
4.Serecomiendaagregarlabandejacercadelfindelciclodecocimientopara

evitarquelacomidaseenfríeantesdequeestélistoelarroz.Pongalacarne
y/olasvegetalesenlabandejaparavaporar.Abrelatapaconmucho
cuidadoporquevaporcalienteseescapará.Coloquelabandejapara
vaporarenlaollainterior.

5.Cierralatapaypermitequeelaparatocontinuecocinando.
6.Unavezquelosalimentoshancocidosporeltiemponecesario,abrelatapa

conmuchocuidado.Elvaporcalienteseescapará.Remuevalabandeja
paravaporar,concuidadoporqueestarácaliente,yasegúresedequelos
alimentosesténlistos.

7.Cierralatapaypermitequeelarrozcocinehastaqueestéterminado.La
arrocerasoñaráycambiaráautomáticamentealmodode‘WARM’
(calentar).
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To Steam Food And Cook Rice Simultaneously:
One of the most convenient features of this rice cooker is the ability to both cook
rice and steam food simultaneously, ideal for creating delicious all-in-one meals.

1. Place the desired amount of rice and appropriate amount of water into the
inner pot. See “To Cook Rice” on page 4 for details. Do not attempt to cook
more than 6 cups (uncooked) of rice if trying to use the steam tray
simultaneously, or the steam tray will not fit.

2. Place the inner pot into the unit and begin to cook the rice.
3. Refer to the steaming guides for vegetables (page 10) or meat (page 11) for

hints and approximate steaming times. It is best to insert the food to be
steamed toward the end of the rice cooking cycle so that your meal is fresh
and warm all at once.

4. Place your choice of vegetables or meat into the steam tray. Open the lid,
using caution as steam escaping will be extremely hot, place steam tray into
the rice cooker.

5. Close the lid and allow the cooker to resume cooking.
6. Once food has been steamed for the appropriate time open the lid. Use

caution when opening lid as steam escaping will be extremely hot. Remove
the steam tray and check food to be sure it has been thoroughly cooked.
Exercise caution when removing the steam tray as well; it will be hot.

7. Close the lid of the rice cooker and allow rice to continue to cook until
finished. The unit will chime when rice is ready and switch to keep
warm mode.

NOTE
It is possible to steam at any point during the rice cooking cycle.
However, it is recommended that you steam during the end of the
cycle so that steamed food does not grow cold or become soggy
before the rice is ready.

NOTA:
Sepuedevaporarlacomidadurantecualquierpartedelciclode
cocimiento.Serecomiendavaporaralfindelcicloparaevitarquelos
alimentosseenfríenantesdequeelarrozestélisto.
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ParaLlimpiarlaOllaInternayAccesorios

COMOLIMPIARELAPARATO
HOW TO CLEAN

Always unplug unit and allow to it cool completely
before cleaning.

Desconectesiemprelaunidadydejequeseenfríe
completamenteantesdelimpiarla.

Steam Valve should be cleaned after every use.
1. Pull out the steam vent as shown

in Diagram 1.
2. Empty and wash the steam vent

in warm, soapy water. Rinse
thoroughly.

3. Dry the steam vent with a soft
cloth.

4. Reinsert the steam vent for next use.

Diagram 1

• Do not use harsh or abrasive cleaners.
• This appliance and the inner pot are NOT dishwasher safe.

1. Remove the inner cooking pot. Wash it in warm, soapy water using a nylon
sponge or dishcloth. Do not use abrasive cleaners or scouring pads, as they
may damage the finish or create a risk of electric shock.

2. If rice is stuck to the bottom of the inner pot; soak in warm, soapy water
before scrubbing to avoid damage to the non-stick coating.

3. Rinse and dry thoroughly.
4. Repeat process with steam tray and other provided accessories.
5. Empty out condensation collector into sink after each use. Remove by

pressing on the arrow marked “PUSH”. Attach before next use.

To Clean Inner Pot and Accessories

To Clean Rice Cooker Exterior
1. Wipe the body of the rice cooker clean with a damp cloth.
2. Dry with a soft cloth.

To Clean the Underside of the Lid
The underside of the lid should be cleaned after every use.

1. Wipe the underside of the lid with a warm, damp cloth.
2. Dry with a soft cloth.

To Clean Steam Vent

IMPORTANT

1.Retirelaollainterna.Laveconaguatibiayjabónusandounaesponjade
nylonounpañodecocina.Nouselimpiadoresabrasivosocepillos,yaque
podríancausardañoalacavadoopodríancausarriesgodeunadescarga
eléctrica.

2.Sielarrozseencuentrapegadoenlaparteinferiordelaollainterna,llénela
conaguatibiayjabónantesdetallarlaparaevitardañarlacapa
antiadherente.

3.Enjuagueyseque.
4.Repitaelprocesoconlaracaparavaporylosdemásaccesoriosincluidos.
5.Vaciéelcolectordecondensaciónenelgrifodespuésdecadauso.Quite

presionadoenlaflechamarcada"Push"(presione).Vuelvaaponerantesdel
siguienteuso.

ParaLimpiarelExteriordelaArrocera
1.Limpieelexteriordelaarroceraconuntrapohúmedo.
2.Sequeconuntraposeco.

ParaLimpiarlaParteInferiordelaTapadera
Hayquelimpiarlaparteinferiordelatapadera
despuésdecadauso.
1.Limpielaparteinferiordelatapaconun

trapohumedoytibio.
2.Sequeconuntraposeco.

ParaLimpiarlaVentanilladeVapor
Hayquelimpiarlaventanilladevapordespués
decadauso.
1.Remuevalaventanilladevaporcomose

muestraenelDiagrama1.
2.Vaciéylavelaventanilladevaporcon

aguatibiayjabónyenjuague.
3.Sequeconuntraposeco.
4.Reinsertelaventanilladevaporparasu

próximouso.

Diagram1

IMPORTANTE
-Nouselimpiadoresabrasivosofibras.
-EsteelectrodomésticoyollainternaNOsonsegurosparalavaplatos.



White Rice/Water Measurement Chart:
UNCOOKED

RICE

WHITE RICE
WATER WITH

MEASURING CUP

WATERLINE
INSIDE POT

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

8

Tablademedidasdearrozblanco:

16Tazas Línea8 8-1/2Tazas 8Tazas

14Tazas Línea7 7-1/2Tazas 7Tazas

12Tazas Línea6 6-1/2Tazas 6Tazas

10Tazas Línea5 5-1/2Tazas 5Tazas

8Tazas Línea4 4-1/2Tazas 4Tazas

6Tazas Línea3 3-1/2Tazas 3Tazas

4Tazas Línea2 2-1/2Tazas 2Tazas

ARROZCOCIDO
LÍNEA

ADENTRO
DELAOLLA

AGUACON
LAMEDIDA ARROZCRUDO

8

COOKING GUIDE
GUIASDECOCCION

NOTE
• Due to the extra water needed to cook brown rice, the maximum

amount of brown rice that may be cooked at one time is 6 cups.
• Wild rice and rice medleys vary in their contents. Some rice mixes

will require longer cooking times and/or additional water. Refer to
the package instructions for cooking suggestions.

• The measuring cup included adheres to rice industry standards and is
not equal to one U.S. cup. The chart above refers to cups of
rice/water according to the measuring cup provided.

• Do not place more than 8 cups of uncooked rice into this appliance at
one time. The maximum capacity of this unit is 8 cups of uncooked rice
(6 if using brown rice) which yields 16 cups of cooked rice (12 if brown
rice).

NOTA
•Elarrozsalvajeyotrastiposdearrozvaríanensuscontenidos.Algunas

mezclasdearrozpodránrequeriruntiempomáslargoparacocinary/o
aguaadicional.Consulteconlasinstruccionesdelpaquetepara
sugerenciasdecomococinarlo.

•Latazaparamedirincluidaestásujetaalosestándaresdelaindustriadel
arrozylasmedidasnosonequivalentesaunatazaAmericana(U.S.cup).
Lagráficaquesemuestraenlapartesuperiormuestralasproporcionesde
arrozyaguadeacuerdoalatazademedirincluida.

•Noagreguemasde8tazasdearrozblanco(6dearrozintegral)alavez
enesteelectro-doméstico.Lacapacidadmáximadeestaunidadesde8
tazas(6siseusaarrozintegral)sincocinarqueequivaleaproximadamente
a16tazasdearrozcocinado(12dearrozintegral).

UNCOOKED
RICE

BROWN RICE
WATER WITH MEASURING

CUP

APPROX COOKED RICE
YIELD

2 Cups 3 Cups 4 Cups

3 Cups 4-1/4 Cups 6 Cups

4 Cups 5-1/2 Cups 8 Cups

5 Cups 6-3/4 Cups 10 Cups

6 Cups 8 Cups 12 Cups

Brown Rice/Water Measurement Chart:

ARROZCRUDOARROZINTEGRAL
AGUACONLAMEDIDAARROZCOCIDO

2Tazas3Tazas4Tazas

3Tazas4-1/4Tazas6Tazas

4Tazas5-1/2Tazas8Tazas

5Tazas6-3/4Tazas10Tazas

6Tazas8Tazas12Tazas

Tablademedidasdearrozintegral:



Cooking times are approximate. This table is for reference only. Possible
variations in cooking times may be caused by one or more of the following
factors:

• Variations in the type of rice being cooked
• Variations in the amount of rice and/or water in the inner pot
• If you are making a second batch of rice shortly after the first batch,

cooking times may be reduced because the heating element will
already be warm.

• Opening the lid during the cycle causes a loss of heat and steam.
Cooking time may be prolonged if the lid is opened before the rice is
finished.

WHITE RICE
UNCOOKED CUPS

COOKING TIME BROWN RICE
UNCOOKED CUPS COOKING TIME

2 Cups 30-35 Min 2 Cups 1:40-45 Min

3 Cups 32-37 Min 3 Cups 1:42-47 Min

4 Cups 34-39 Min 4 Cups 1:50-55 Min

5 Cups 38-43 Min 5 Cups 1:54-59 Min

6 Cups 40-45 Min 6 Cups 1:56-2:01Min

7 Cups 41-46 Min 7 Cups N/A

8 Cups 43-48 Min 8 Cups N/A

COOKING TIME GUIDE

ARROZBLANCO
NOCOCIDO

DURACIONDE
COCCION

ARROZINTEGRAL
NOCOCIDODURACIONDE

COCCION

2Tazas30-35Min2Tazas1:40-45Min

3Tazas32-37Min3Tazas1:42-47Min

4Tazas34-39Min4Tazas1:50-55Min

5Tazas38-43Min5Tazas1:54-59Min

6Tazas40-45Min6Tazas1:56-2:01Min

7Tazas41-46Min7Tazas*

8Tazas43-48Min8Tazas*

TIEMPOSDECOCCION

Lostiemposdecocciónsonaproximados.Estatablaesparareferencia
únicamente.Posiblesvariacionesentiemposdecocciónpodríansercausados
porunoomásdelossiguientesfactores:

•Variacioneseneltipodearrozcocinado
•Variacionesenlacantidaddearrozy/oaguaenlaollainterna
•Siustedpreparaunasegundatandadearrozenseguidadelaprimera,

lostiemposdecocciónpodríansermenosdebidoaquelos
componentesdelelectrodomésticodeaunesténcalientes.

•Abrirlatapaderaduranteelciclodecocciónpodríancausarperdidade
caloryvapor.Eltiempodecocciónpodríaserprolongadosilatapadera
esabiertaantesdequeelarrozestélisto.
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HELPFUL HINTS
1. Rinse rice before placing into the inner pot to remove excess bran and

starch. This will help reduce browning and sticking to the bottom of the
pot.

2. If you have experienced any sticking with the type of rice you are using,
try adding a light coating of vegetable oil or non-stick spray to the bottom
of the inner pot before adding rice.

3. The chart on page 8 is only a general measuring guide. As there are
many different kinds of rice available (see About Rice on page 12),
rice/water measurements may vary slightly.

CONSEJOSÚTILES

1.Enjuagueelarrozparaquitarleelexcesodesalvadoyalmidón.Esto
evitaráqueelarrozsequemeosepegueenelfondodelaolla.

2.Siseleestápegandoelarrozdebidoaltipodearrozqueestáusando,
intenteagregandounaligeracapadeaceitevegetalorocío(spray)
antiadherentealfondodelaollainteriorantesdeagregarelarroz.

3.Latablaessólounaguíageneraldemedición.Puestoqueexisteuna
granvariedaddeclasesdearrozenelmercado(véaseAcercadelArroz
enlapágina12),lasmedidasdearroz/aguapuedenvariarligeramente.



Vegetable 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. Unless necessary to check on food, keep the lid closed during the entire
steaming process. Opening the lid causes a loss of heat and steam,
resulting in a slower cooking time. If you find it necessary to open the lid,
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.

10
10

Tablaparacoceralvapor:

SUGERENCIASÚTILES

1.Lamayoríadelosvegetalesabsorbenunicamenteunapequeñaparte
deaguacuandoseestáncocinandoalvapor,noesnecesario
cambiarlacantidaddeaguaparacocinaralvapordiferentes
alimentos.

2.Mantengalatapasiemprecerradadurantetodoelprocesodecocer
alvapor.Elabrirlatapacausaráunapérdidadecaloryvapor,
resultandoenuntiempodecocciónmáslento.Siesnecesarioabrirla
tapa,talvezdeseeagregarunapequeñacantidaddeaguaalaolla
paraayudarareponereltiempodecocción.

3.Laaltura,lahumedadylatemperaturaexteriorafectaránlostiempos
decocción.

4.Latabladecocciónalvaporessóloparapropósitosdeconsulta.El
tiemporealdecocciónpuedevariar.

10Minutos 1/2Taza Calabacín

10Minutos 1/2Taza Calabaza

10Minutos 1/2Taza Espinaca

10Minutos 1/2Taza Chicharos

15Minutos 1Taza Ejotes

20Minutos 1-1/4Tazas Berenjena

15Minutos 1Taza Maiz

15Minutos 1Taza Coliflor

15Minutos 1Taza Zanahoria

15Minutos 1Taza Col

5Minutos 1/4Taza Brocoli

10Minutos 1/2Taza Espárragos

TIEMPODE
COCIMIENTO CANTIDADDEAGUA VEGETAL

STEAMING GUIDE
GUIADECOCINARALVAPOR



STEAMING GUIDE

Meat Steaming Chart:

Meat Amount of Water Steaming Time Safely Cooked
Temperature

Fish 2 Cups 15 Min. 140º

Chicken 2-1/2 Cups 20 Min. 165º

Beef 2-1/2 Cups
Medium = 15 Min.

Med.-Well = 20Min.
Well = 23 Min.

160º

Pork 2-1/2 Cups 20 Min. 160º

NOTE
1. Steaming times may vary depending on the cut of meat being used.
2. To ensure meat tastes its best, and to prevent possible illness, check that

meat is completley cooked prior to serving. Use a meat thermometer to
determine if meat has reached its safely cooked temperature. If it has
not, simply place more water in the inner pot and repeat the cooking
process until the adequate temperature has been reached.
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GUIASDECOCCION

CarneCantidadde
agua

Tiempode
cocimientoTemperaturasana

Pescado2Tazas15Min.140º

Pollo2-1/2Tazas20Min.165º

Carnede
cerdo

2-1/2Tazas20Min.160º

Carnede
vaca

2-1/2Tazas
Ensupunto=15Min.
Bienhecho=20Min.
Muyhecho=23Min.

160º

NOTA
1.Eltiempodecocimientopuedevariardependedelanchodelapiezade

carnequeseusa.
2.Paraprotegersedelaenfermedad,asegúresedequelacarneestécocido

adecuadamenteantesdeservir.Siestápocohecho,agreguemásaguaa
laollainterioryrepiteelprocesohastaqueestélista.

Tablaparacoceralvaporlascarnes:



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:

12

Elarrozesunafuenteimportantedecarbohidratoscomplejosbajos
engrasayesabundanteentiamina,niacinayhierro.Esun
ingredienteesencialparaunadietasaludable.

Haymuchasdiferentesvariedadesdearrozdisponiblesenel
mercado.SuOllaparaCocinarArrozdeAromapuedecadavez
cocinarcualquiertipodearrozperfectamente.Acontinuación
encontrarálasvariedadesdearrozcomúnmentedisponiblesysus
características:
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ABOUT RICE
ACERCADELARROZ

Long Grain Rice
Typically this rice is not starchy and
has loose, individual grains after
cooking. "Carolina" is firm, 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.

Arrozdegranolargo
Típicamenteestearroznotiene
muchoalmidónypresentagranos
individualesysueltosdespuésdesu
cocimiento.Elarroz"Carolina"esun
pocofirme,yelarroz"Jazmín"esel
másfirmedelasvariedadesde
granoslargosyesaromáticoyde
muchosabor.

Arrozdegranocorto
Elarrozdegranocortoesde
naturalezasuave,pegajosoyfirme
aldiente.Esteeselarrozqueseusa
parahacersushi.El"ArrozCalifornia"
essuave;el"ArrozDulce",
frecuentementellamadoarroz
"perla"debidoasuformaredonda,
esextrapegajosayesexcelente
pararecetascomoelarrozcon
lecheobudíndearroz.

Arrozintegral
Elarrozintegralesfrecuentemente
consideradolavariedadmás
saludable.Tienecapasdesalvado
encadagranoycontienemás
vitaminasdelcomplejoB,hierro,
calcioyfibraqueelarrozpulido
(blanco).Elarrozintegralmás
popularesdegranolargoytiene
unatexturafirmealdiente.

Arrozsilvestre
Elarrozsilvestrevieneenmuchas
diferentesvariedadesymezclas.
Frecuentementeesmezcladocon
arrozdegranolargoporsutextura
másfirmeycolorentonosdecafé
hastanegro.Elarrozsilvestreesideal
pararellenaravescomopolloy
pavocuandoescocinadocon
consoméymezcladoconsusfrutas
secasfavoritas.



SOLUCIONDEPROBLEMAS

Dadoquelasvariedadesdearrozpuedenvariarensu
composición,losresultadostambiénpuedendiferir.Acontinuaciónse
incluyenalgunosconsejosparasolucionarproblemas,afindeayudarle
alograrlaconsistenciadeseada..

PROBLEMASOLUCION

Elarrozestásecoy/o
duro.

Sielarrozestásecooduro/gomosocuando
lacacerolaparaarrozcambiaamodo
WARM(CALENTAR),elarrozseablandará
conmásaguaymástiempodecocción.
Segúncuánsecoestéelarroz,agregue
entre½y1tazadeagua,yrevuelva.Cierre
latapaypresioneelinterruptorde
encendidoenmodoCOOK(COCINAR).
Cuandolacacerolaparaarrozcambiaa
modoWARM(CALENTAR),abralatapay
revuelvaelarrozparacontrolarsu
consistencia.Repitaesteprocedimiento
segúnseanecesariohastaqueelarrozesté
blandoyhúmedo.

Elarrozestácaldoso
y/oaguachento

Sielarrozaúnestádemasiadocaldosoo
aguachentocuandolacacerolaparaarroz
cambiaamodoWARM(CALENTAR),
revuelvaconlapaletaparaarroz.Esto
redistribuiráelarrozqueestáenelfondo(el
máshúmedo)ytambiénliberaráelexceso
dehumedad.Cierrelatapaydejeen
modoWARM(CALENTAR)durante10a30
minutossegúnseanecesario;abralatapay
revuelvaperiódicamenteafindeliberarel
excesodehumedad.
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TROUBLESHOOTING

Because rice varieties may vary in their make-up, results may
differ. Below are some troubleshooting tips to help you achieve the
desired consistency.

PROBLEM SOLUTION

Rice is too dry/hard
after cooking.

If your rice is dry or hard/chewy when the rice
cooker switches to WARM mode, additional
water and cooking time will soften the rice.
Depending on how dry your rice is, add ½ to
1 cup of water and stir through. Close the lid
and press the “COOK” button. When rice
cooker switches to warm mode, open the lid
and stir the rice to check the consistency.
Repeat as necessary until rice is soft and
moist.

Rice is too moist/soggy
after cooking.

If your rice is still too wet or soggy when the
rice cooker switches to warm mode, use the
rice paddle to stir the rice. This will redistribute
the bottom (moistest) part of the rice as well
as release excess moisture. Close the lid and
allow to remain on warm mode for 10-30
minutes as needed, opening the lid and
stirring periodically to release excess moisture.
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LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in
material and workmanship for one year from provable date of purchase
in the 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.
$13.00 for shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll free number
below for a 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
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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$13.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewares
Company.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambién
esinválidaencasodequeelaparatoseadesarmadooseledé
mantenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodrán
variardeunestadoaotroynocubreáreasfueradelosEstados
Unidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

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