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Thank you for purchasing the Panasonic product. In

order to correctly use the product and ensure your

safety, please carefully read the instructions before

use, especially pay attention to Cautions (Page 2 ~ 3)
and keep the instructions for future use. This product is
intended for household use only.
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EU2E  Model No.
1.0L SR-MHS101
1.8L SR-MHS181
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Reserve it for later use

SRR

Warranty card attached separately

RSN REEEERALRME
Our company reserves the sole right of the
interpretation of the instructions.
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BAERERLIFRFHASE. BRESOCENEARE
(BERE). IRZEREAAEER, REFEE
fefIREMABLTERERIRE, FTREERRER.
RBERNRERERTIAER.

(URIER N KB EHZE.

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

(for fear of causing fire hazard or personal injury).

AN B ERMBANBAILEERE, REROH.

(AR EHBEIRIERE, 5I1HZE.

Do not insert pins or any other foreign objects in the heat dissipation holes or
gaps, or exhaust outlets (It can cause electrical shock or abnormal operation,
leading to injury).

BIEAFL heat dissipation holes
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(UREBRGHE, BHNL. BE.

Avoid damage to the power cord or plug. (Avoid forC|ny customizing bending,
twisting, pulling them and keep them away from high temperatures. Never
place heavy objects on them or attempt to tie the cord up.)

(Using a damaged power cord can lead to electrical shock or fire.)

BEILRFAESAREE. (UREHEE,
WIRFFFRER S, EILRREIRG.

Do not plug or unplug the unit with wet hands. (It may cause electrical shock)

Remember to hold the plug portion with hands and do not drag the power cord.

WA EIRIGEE. ABEET IR,
TRERARIE . FEREE, FAEM.

Ensure that the plugs for both the power supply and the entire unit fit fully into
the electrical outlet. Do not use a damaged plug or unstable electrical outlet.

BMEAPFIELZARO.
(U%%%oﬁ%%%E. ERINER.

Keep away from the steam vent during cooking
(for fear of being scalded. Pay more attention to children particularly).

Cautions

WA (S A B AR R O IR R AR, R H
AREM, RREEMEE, WHESIERES
HEEBHHTEREFE.
(MR BESERREREEENER.

The unit shall use single-phase bipolar electrical outlet with grounding
and be properly grounded. The body and other metal parts may be
provided with electrostatic induction in case that no grounding device
is mounted.

(for fear of a fault or electrical shock due to electric leakage).

T ﬁﬁﬂ“ B 75220V I SLHHEE
EERILA, AREERERERMSIENK,

Please use an independent outlet with the voltage of 220V.
(Using the unit together with other equipment on the same outlet can
cause overheating and fire.)

(HERE

BEHREE
(HTE
HIREE, )

Wipe off any dust that has gathered on the power plug regularly.
(Remove the power plug and the plug of the entire unit and wipe off the

dust with a dry cloth.)

WEIE#ok. EERKERFBIEEERRREK
F. (UREHRAEE. )
Do not splash water on the unit or clean the entire unit direct by water
or immerse unit in water. (It may cause shorting or electrical shock.)

B L REE,
E?EEJE“ ABEiREE, WHRHEEREL

BII7RBEBITH . SRREEARBRER.
NFEEIRF RS ol
Do not alter, take apart or attempt to repair this unit without authorization.
Resort the authorized service centers for repair.

WE 7 E R RN R ERERE R BRI .

Be sure to keep the warm jar out of reach of children.
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HPlease stop cooking immediately in case the unit has the following
abnormities or faults (to avoid smoke, fire or electrical shock).

® The power cord or plug is getting extremely hot.

® The power cord is damaged or has the fault of intermittent power-off.

® The unit is deformed or heated abnormally.

® The unit fumes or has burning smell.
® A portion of the unit becomes broken, loosened or rocked.

ﬁ_"ZEU FIEEA,

® The internal metal surface of the outer lid warps or the pan is deformed.

==p Please unplug the warm jar immediately and consult your nearest
Panasonic authorized service centers for detection and repairs.

OFHERRMARENTE L. VIZMAERT AR
FL, SHERSE. #R. BATRIEEEERE
2B, EREHRAREREBRAN L,

Place the unit on a stable plane. Do not put it on a pad with poor heat
resistance, or expose to high temperature, humidity, sunlight and heat
sources. Do not use the pan directly on open flame.

OERATFENBEERRIITHINE.
(UGealizled, EHEHRRELTESFTHRINET
ERRE. )

Do not move the warm jar or open the outer lid during cooking.

(To avoid touching the button, further leading to shutdown of the
cooker or being scalded due to the opening the outer lid.)

OFFRAAERMBHERG, LR IMEAERFER
FHEHS.

Please use the power cord accompanied with the product and never
attempt to use it on other product.

AEOERIRERFKARER.

Do not use the warm jar at a location near a wall or furniture.

O EERR AN EFEITHESR.

Clean the warm jar after being cooled.

Cautions

OEANHAMIERE, FOEBSBNS. AR
SMEME. NE WH&EW&M&E%%

During and after cooklng, never touch the
hot parts, especially the metal parts such
as inside of the outer lid, the inner lid and
the pan or near them.

O EX H A SRR AN A Rp AL BB R 3k TV HREE .

Remove the plug from the electrical outlet before taking out of
the pan or when not in use.

O ERIFERAMN,
(MRFERABEREEL,

Never try to use any pans other than the specific pan.
(for fear of overheating and other abnormal phenomena).

.wgﬂ*“ RERMRMERENZHARER
®A.

Do not pour the food requiring cooking into the warm jar without
the pan inside.

OERATFIH TR ECYMEEIEL.

Do not cover the outer lid with a piece of cloth or other objects
during cooking.

AREEZRAN, BRRARE RS ENERY,
EEE, UIZREREER. e, URiEREg
{ERD, W LEREATIEARRE, HisEIRIGHA. )

Eliminate foreign matter from the pan, the cast heater and the
temperature sensor. (Do not clean the cooker with an inclining
or overturning placement to avoid damaging the operating part.
Keep the warm jar in stop state and unplug it during cleaning.)

B8, ALY
Cast heater

B RER

Temperature sensor

O£ ZHTH ih K12 MRS E AR Z FIRIBT SBAR .

Paper located between the pan and the cast heater should be
removed before use.

HREBNEH AR OEL, FRKREERERE,
W@ﬁﬁ,mﬁﬁﬁiﬁﬁﬁﬁ,$%ﬁ@%ﬂ
IR RBEARE, FHATHEEER .,

In case liquid starch overflows from the steam vent, please pull
out the power plug, disconnect the power, wipe off the liquid
starch on the power plug, the outlet of the entire unit and other
affected areas with dry cloth before proceeding.
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Parts Identification
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Rice scoop
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Rice Scoop Holder

EiRaR

Power Cord

KERWRIERAE
The rice scoop holder
can be mounted on
either left or right side
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Wiz~ (1)
Congee [Soup] Scoop (1)
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Please clean the accessories before use.

R4 (118) ERAIRE (148)

Rice Scoop (1) Rice Scoop Holder (1)

S (180 ) (118) REE(118)

Measuring Cup (Approx.180ml) (1) Steaming Basket (1)

Accessories )

N\l
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White Rice Fuzzy Quick Softer Harder
Congee Soup Steam Casserole Cake Clean

Cooking Timer L-' ° :l '-' Press

Tmer) A )7« T()_(
Demomode  hour  min

) O
2
crerors
3 4 5 6 Timer
Panasonic
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Demo mode

[BriEX]| REFEMAA, & [BTEX] T, EFETHERERNRE. Bk, EERAMNMETHR

[RAEX] (BTREATA “Demo mode” Pf) , FESEEE., BURAZEMNT:
ORI AR 5k
@3 [Menu Select]#%#1;
@iz [Timer| #Z#fl, Bl [RR&ERX] BUH.
KO-, Q-QHIREBLESHUNET, BiAsTHIFEE] [RBRERX] .

[Demo mode | is used for product publicity. Under [Demo mode | , other functional operations are unavailable. Therefore, please cancel
the state firstly before use if [Demo mode | is displayed (the “Demo mode” on the down left of the display). The method is as below:
®Press|Cooking Timer]key and|Off/Keep Warm|key simultaneously;

@Press[Menu Selectlkey.
®Press(Timerlkey to cancel [Demo mode | .
%The operation of ®—®@and @-® must be completed within 8 seconds. More than 8 seconds will lead to the return to [Demo mode | .

@ ERR

Display

- THAESEIZAE, PTIRTREPIMURRTIRIER . MBEBTTRTEER KB (BREZRERIN) .,

- RRMS. AR MEERR, FETRENZANE, SHEBETTRMEENRE.

- TEKIRY, BRRERSRRERRRE.

« When the Menu Select is pressed, the function selected will flash and the operation prompt will appear.
Required completion time will be displayed after the operation starts. (Except “Quick” status)

« During the congee cooking, soup stewing, steaming and baking cake, the preset time for cooking will
appear. Required completion time will be displayed after the operation starts.

» When the Timer is pressed, the preset time will be displayed.

~

‘@ [Menu Select| #2481 )
[Menu Select]key

- ARBERRRURE, HBR. RE. WK, MHE). K. 5. &8 TR B R/E

« To select rice (White Rice, Fuzzy, Quick, Softer, Harder), Congee, Soup, Steam, Casserole, Cake, Clean.




Parts Identification

Control Panel

4 5 Y N\
© Timer|i%z$7

Timer|key

cREBKER. W, RIFREF, RUCRHARIETEARE.

KRR EE, ERSTEAR—REE 13/,

MPRE, 5. . B ®RETEERLRE.

+ When cook the Rice, Congee or Casserole, press this key to preset cooking time first.

¥ Please set the time within 13 hours in preventions of deterioration.

X This setting cannot be used under “Quick”, “Soup”, “Steam”, “Cake”, “Clean” function.

O [hour| #ZEA@ [ min] &4 )
[hour| key minkey

* AR E IR MR B A FEAT PR

» To set current time and to preset the timer.

@ [Cooking Timer | #&&1 )
Cooking Timer| key

c ATARRERW. M5, AESRME RN Z AR,

- BN, TRAREREEER1~ 3N\, Hi5E, TAREREEBRR1~ 4 ., (U302 ERREEN)
- EEER, TARBRTEEER1~605#. (MOERRESEMN) EEERFEIRSNE,

- BHEERER, FRREREEBRI0~600E, (MNIERREEL)

» To set cooking time for congee cooking, soup stewing, steaming and cake baking.

» For congee cooking, the cooking time can be set between 1 and 3 hours. For soup stewing, the cooking

time can be set between 1 and 4 hours. (30 minutes for each adjustment).

- For steaming, the steaming time can be set between 1 and 60 minutes. (1 minute for each adjustment).
Cooking time is set at 5 minures first.

- For cake baking, the baking time can be set between 40 and 60 minutes. (1 minute for each adjustment).

4 N\
@ [Start| %47

Start|key

- $RIE AR — R BB RA KR AT,

- EE IR R BB ARINE. EEETES.

XBARR IR, F2EE14H.

- Press this key once to start cooking. [Start] indicator will be on.

- Press this key twice to start reheating function. indicator will be on.

X Please refer to Page 14 for reheating function.

4 N\
@ [Off/Keep Warm| 3zl

Off / Keep Warm|key

- EERINEERED, HIEAATEY R ERNIR R A EEMRE.

- FiR—k, 7E(Off)#1(Keep Warm) I EBYHE:, {FiBRES,

- During each set up, this key can cancel incorrect operation or unnecessary setting.

+ Once the key is pressed, the mode can be switched between (Off) and (Keep Warm) .
The indicator will be on during Keep Warm.




. H#FEIE]H"];E]%)‘J'% / Eﬁ%ﬂgfm Time Adjustment/About Lithium Battery

I RIRR R 77 ik

Time Adjustment

White Rice Fuzzy Quick Softer Harder
Congee Soup Steam Casserole Cake Clean

=
l."-" 'Press

L e 5

Demo mode hour  min

Cooking) Timer
Timerg 11]2]

Keep Warm

®E E

Off

Cooking
Timer

Panasonic
4 FriERYsAEE /5% Time Adjustment h
EHIESA ) fl] - MAERBBITFS : 15]
1 G EREE, BE =17 %e, FEF e.g. Currenttime is 8:15pm.
6 L] 4 . = _ /J\H% 5'}
12" 2%, MEAFIE. %ﬁmjﬁ hour min
Insert the plug, press [hourlor[minlkey, then release isplay |
the key after a beep. |__|
2 g g, [min] 32480, ATEREELT - (C
e, B : SRR AT IR, Eale U=
Press[hour]or[min]key to adjust the time. Hold the - -
[hour]or[min]key down continuously to fast forward.
o BRI MNMEFE ST L, MEEEL.,
When the number in the display flashes over
5 seconds, it will stop automatically.
24 1 00140 : 00T,
24:00 is represented by 0:00.
. - HERUNARENR, BIFENEARRENE
o TR TEABERMA, © il =
The time cannot be adjusted during operating state. Eﬁﬁﬁﬁ"lﬂ#%ﬁ EtEHRRE, WHERER
o 1O2MIBIEBUESHNIEST, BB EEBIGHIES,  FRH. . U
The operation of 122 must be completed within 8 Error may occur in the cooking timer if the
seconds. More than 8 seconds will lead to the return current time has not been set properly.
N to Standby Mode. Please make adjustment accordingly. )
RATASEEE About Lithium Battery
BRI EETR Bith E (BN RETERE, BRPanasonicERY FILHE)
Display of the clock Battery Replacement (When the battery needs changing after completion, please resort to
the Panasonic authorized service centers.)
Wik i iHEE R .%ﬁiﬁ]Sﬂi Battery life span is around 5 years
When unplugged (ZiR20°c, BRF12/NFHEBERIAET)

S EREN
EitRHER

The power is supplied by the
battery inside the Outer Lid

W L AR

When plugged

XRERHER
The power is supplied by
the AC cord

(Room temperature 20°C. Plug into the socker for 12 hours a day.)

WiLisfEmmE, FEENEEAE, AFHRMTRER:
After unplugged and when the battery is consumed, the following phenomenon
will happen:

o BHEFRBFRMEIEL.,

Numbers show_n._ig the clock E)_ecome vague or disappear.
o FEKIRFRE. FAARRIRRIEEX,
Memory of preset time and cooking time is lost.
WA LR, MARTIAREER, EFREEEEE
8:30, BGRaR%E,

When plugged, it can be used again, but the standby time returns to 8:30.
Please make adjustment accordingly.




B EhzHE Before Cooking Rice

SRR iE Rice Measurement and Rinsing

A B‘HE H’\]%ﬂi%ﬁk Measure the rice with measuring cup provided.

275 !

IEfE AR
correct May influence the cooking effect
1EHAAI180ml. RAREERESAFERE, ERHURIER- Rt
1 measuring cup about 180 ml. Rinse the rice completely %*7%§7k7%§1t .
e W = e by rubbing. Rinse the rice several times(rub the rice—rinse
_IAEI%E,‘J*E (Eﬂ;) by water)until the water becomes clean.

Rice volume for once cooking (measuring cup) —
IRk Function 1.0L 1.8L FEEHR

HKER Ri.ce . 1755 2~10 o AT N E B K, ® Directly use the pan to rinse the rice. .
{t#58R Mixed Rice 1~3 2~6 o SEHINTE4NEESSS, H[EAT  ° Completely rinse and clean the rice, otherwise

the rice crust may appear and the rice bran left

*%*ﬁ& Glutinous Rice 1~3 2~6 Lﬁ\gﬁiﬁﬁ B, ﬁﬁﬂﬁ%% E"]* will affect the smell of the rice.
i Congee 119~3l4 [12~11/4 by y=-g =15 Qg1 S o Do not use tools, such as mixer to rinse the rice.
®{FER Casserole 1~3 2~4 BB ESRATK,

IKEFAEFIE Water Volume Adjustment
o REEAR. W IKSEMBKR, EEEE o BASE KGR, BERRTL,

‘-8, _ _ RETRIEE K.
When the rice or congee is cooked: pay attention to water levels When the mixed or glutinous rice is cooked, use the measuring cup to
indicator on both sides and ensure thé water level reaches the measure the volume of rice.
same level when the water is added. Add the water with proper volume in accordance with the following table:
() ReBIHIEAMEE, BMAXKE, IAKEER — = = ,
s y AT XN = k= K= (E#F) Water Volume (measuring cu
w(r%UF;h ME{J?E&%E € s ked and aft (16; ) x 7 ( .
<e.g.> en the rice of 6 measuring cups is cooked and after =M ; ; e AL ; ;
g those rice is put in, add the v!\?alterp up to the water level “6” F{icﬁ/olume H-ﬁﬁﬁ Mixed rice *ﬁ*ﬁ Glutinous Rice
on the side marked with “CUP”. (measuring cup
12y EVRARMOIREE, MNKE, MKE WK 1.0L 1.8L 1.0L 1.8L
lL;‘(l fg 1 o 1 1 1 _— 1 —_—
<e.g.> \{\Ahen the ricet of 1 g&eﬁsurin cup its ?ﬁokeq[ ar|1d a{t“e1r” /2
e rice js put in, a e water up to the water level
on the sidepmarked with “¥8”. P 2 23/4 23/4 2 2
[ ]
3 4 4 3 3
BA @A 4 — ° — 4
CUP  fHiEfE 5 — 6 1/4 — 5
6 712 53/4

XL Bk E A RIEEA ZSFEELR,

Add or reduce suitable water volume according to the user’s desire.

(Bltm. 1.8LEL)
(e.g. 1.8L type)

BARBEE (EM)
. Maximum rice volume (measuring cup)
FEEE -
%ﬁéﬁ E Height of the steaming basket
* RIRHIFIRHEA A RARIYE, SXEARTEWA. Bif shalow | BNR Deep
When the rice is cooked with food steaming in the steaming basket, the 1.0L 3 1
maximum rice volume is as follows. 1.8L 5 3
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Preparation / Keep Warm

B
1 FERR

RERERARERE.
BT BERA

2 IR E

AFHEEFHIAK BN NERE, INE
BRK, AEFARIMNREERER.

3 ENEN

R{ESRRNERR
RERTREME, W%
MMAEAES2~3

o
X

4=LHE

WHERR T —B
5 TE_I:EE:}?\TEEE

RIERARIEER. EREHEERCK
fREIL,

R &

o SKERMIRIBILTE1/ N A BE, TEE
Eé&uglax

o EXEE HEERRTFAERE, UREE
ERoiEE,

o (RIBEFRIBEERICIBI A4/, #BiB24
/J\lﬁfﬁXEﬁTaa B, {B{RSREERE,

BRRARE VNS Bl R RS A BT
v?l?r‘?#llr%,gt rgl?ne EDIiJS\lH)?aé ]i\]aﬂffné)?gﬁ val—t%%lr? J1) hour)

'1?“5% RSRRS &R A RS HIR D 8K
£
o RIBFRFAMPMARIELTEHEARR

Preparation |

1 Make sure

Keep Moisture Cap is well installed.

Press the hook button to

2 Open the outer lid.

After putting rinsed rice into the pan, add proper
volume of water, and then wipe dry the outer
surface of the pan.

3 Into the entire unit.

Move around the pan 2 to 3 times in order to make
the pan bottom closely attached to the cast heater.

4 Close the outer lid

and make sure the "click" sound is heard.
5 piugin.

Please make sure the body plug and power plug are
well positioned.

Keep Warm

® Do not keep warm beyond 12 hours,or else the taste of
the rice will be affected.

® Mixed or glutinous rice is preferably not held for heat
insulation to avoid foreign odor or deterioration.

® The keep warm time is from 0 to 23, which is 24 hours
altogether. It will return to the current time after 24 hours,
but it can still keep warm.

@ During keep warm, water drops may appear at the edge of
the pan sometimes.

@ During keep warm, rice scoops and any other tools inside
the pan will affect the taste of rice.

Q%Qﬁkﬁﬁﬁ’ﬂﬂiiﬁ
4 N
B ZRER (8%) Cooking time (reference)
A | JI3T08 |, R R EE20V, EE20°C. KIB18°C. KEBHERE, KRS
5 & | 5098 RIS, (1.0LE. 3#F, 1.8LEL. 5%#F)
Fuzzy About 50 minutes The table on the left refers to the required cooking time with 220V voltage, 20°C room temperature,
1 3 4 > 18°Cc water temperature and middle volume. (1.0L: Scups 1.8L: 5cups)
PR | #3058 ! e | s
Quick | About30minutes| o MRERRFEEPRIFEIERBEKE. KE. EE. =&, K. KEWFREMEL,
o OB | 2941 ﬁﬁ The actual time for cooking varies according to dlfferent rice volume, water volume, voltage, room
‘Slofter A£0U141 minutes temperature, rice quality.
R KOO | o (himeR MEKARMOKERE IR E R MO MR T AL
=IFER | #9564 88 The time for mixed or glutinous rice varies according to different ingredients used.
L Casserole | About 56 minutes )




. Eﬁﬁ’:‘%ﬁ%ﬁﬂ]ﬁ‘é Menu function

s N
M2 N = e igG M2 i : : g .
E*ﬁ&(gg'ﬁﬁ"ﬁﬂ'ﬁﬁ'ﬁ@ ° H-ﬁﬁ' ﬁ?kﬁ RiCe e i, Fuzzy uickster, Harter, Mixedl Rice, Glutinous Rice

1 [Menu Select| ## Press key to
1 %Elﬂ ﬁﬁ 1 Select function
° Eg}%%?ﬁﬁﬁﬁj%%?%*ﬂfgﬁﬁg;% ® The flashing point is the selected function. The display shows the current
2 TEE Al I time and operation prompt.
X%ﬂ'ﬁﬁﬁ *%ﬁléﬁﬁﬂ%, 'ﬁ%i% >2<Wher'1 cooking mixed and glutinous rice, please select white rice cooking
EROKINDE, functon.
White Rice fuzz;c Quick Softer Harder
Congee Soup Steam Casserole Cake Clean
H Hn Press ’
e
) T Ve
# Heif—ix Press key once to
748 .
2 FIMARER . swimmesesumy 2 Start cooking
— = 4k £
e * BRREETLL) Hbg\fﬁﬁﬁﬁWE ° When indicator is on, cooking begins.
Start Egﬂ‘#raﬁ" ﬁﬁﬁﬂ#ﬂﬁ U']ﬁﬁﬁ ® The display shows the required time for cooking in this function. The time
Reheaf Eﬁﬁﬁ, Eiﬁﬁﬁﬁgﬁa 'I?& for cooking goes down every 1 minute until cooking finished. When the
(Press twice) ﬁmﬁgﬁﬁﬁﬁ’ ,@lﬁ;a—;g‘ﬁﬁﬂ% rice is cooked in Quick function, only the current time is shown. When the
0B #4 4 rice is stewed, the display will show remaining time of 4 or 7 minutes
M, {,‘EEE_&)\@%H*E'E%’ based on different rice volume.
REKERE, BTFR4E
- HIHE,
)
1
HENARREE, BIRBIEEN 5D EIEEITI A ertemg nlo s rasig st e remanng tme for cooing i
I ok Sy M _ .E.g.
%Uﬁ'%}:*%ﬁﬁﬁiﬁ" Eilzl:‘l : ﬁ\lﬁj—ﬁh BAE" 15min”" —TBLZ] the time may one-off jump from “15 min” to “12 min”, but not go down
12min", MARZRSIER. every one minute.
ﬂ%%ﬁﬂ%@{ﬁ . %ﬁ&"‘“ After the beeper rings, the cooking finishes.
N s &b . .
3 E E)]ﬁ% )‘,%"g'f%/m HE The cooker will automatically turn to keep warm status
o Z Ms .
4 ﬂf{gkﬁ& Fluff the rice
o WERIEIBIEC TR, BIAERATIIEH, ® Atthis time, the process is finished and the rice can be eaten.
fIEIERIEEE BRI, BENSKREIR,  After the beeper rings, please fluff and loosen the rice as soon as possible
in order to prevent the rice sticks together.
o A . .
XRIE 3 Quick cookin
1%
b .ﬁﬂ#ﬁﬁﬂ, ﬁ&*ﬁﬁﬁ EME Eﬁ.ﬁ ﬁ%E ° ® The rice is slightly hard or with crust due to shorter time cooking.
° %‘ﬁ-ﬁg& BEARING ﬁ&ﬂ# Z{ER, ® Do not use this function for mixed rice or glutinous rice with small beans.
\ 7, .
'*'% X Fuzzy cooking
° ﬁﬁﬁ%#ﬁ [hE, EHRRERES. £k, e The cooked rice is softer and more delicious compared with white rice
cooking function.
U A 24
X *ﬁ ﬁ X Softer
o MRMEERHHIR, FLEEKEZMA50mIHIK, e For softer cooked rice, please pour 50ml more water to the stated water
volume.
A 74
S *ﬁ ﬁE X Harder
o E{tiRtR, BX/INEREZENER, o 'IZ:)o r;]ot use thiskfu(?ction fc|>r mixed rice orlgllutinous ricc-:-f vs;]ith smal(lj beans.
ice, 501 t It tat t
o MEMBEMAR, SEHER M I50mIBk, ° ngLmaer. er cooked rice, please pour 50ml less water of the stated water
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B FR &R ADRE

W/ %

B B ZRRRRIRE

Select the cooking time

Congee / Soup )

X B = aA RE RRRE B AL =R T
Menu Cooking time Time for Setting Display of Cooking time
55 1/NBF~ 3/ B 304y & B3|\ E{E X [B12 17\ B
Congee 1 hour ~ 3 hours 30 minutes Back to 1 hour after 3 hours
i5 NN 304y B4/ 18 X [E12) 1/)\By
Soup 1 hour ~ 4 hours 30 minutes Back to 1 hour after 4 hours

1 B BN R 58

Put materials into the pan

& [Menu Select| &40, [Start] #& R /& BItARI 1
2 BIBINEE . mumEmREnm.

&)

White Rice, Fuzzy Quick Softer Harder
Congeeﬁogp:steam Cassemle Cake Clean

I Press

llI_I

hour  min

Press key, then indicator begins to flash.
2 Select function

® The flashing point is the selected function.

3 %ﬁi&mmﬂ%ﬁﬁ

. FI2fB/ N HES

o TR R,

RERBEUNIERE
{ETRE.

Cooking
Timer

Soup

&= 2 [
r

o 1T [Cooking Timer| 34,

Press key to
Set the cooking time

E.g.: when stewing the soup for 2 hours.

® The cooking time is displayed.

® Press|Cooking Timer|key to set the time by 30 minutes
increments.

O8> | a0 e—=> | 00> ¢ ED
t% [Star] 241
4%%@%

o [Start| is TSR, MiBEE
o FRBHLINEEEER,

Start
Reheat
(Press twice)

hour_min

oo > (53 |> |t 5 ..

Press key to
Begin soup cooking

° indicator is on and soup cooking begins.
e The remaining indicator will go down by every 1 minute.

H!%R%a%"%@é

:?\ n\l:l %

Eﬁi@ﬁﬁ

. Eﬁ#ﬂﬂﬁﬁﬁl‘%

tmj]l]ml:l E’é% o

* k&, RERERAETEHRERBHERE
%%Eq:lﬁﬁ&'l

* MFRFEBR, HHETEFER
° BIEMS (ER)TER, THDIE ﬁY.IﬂJlII:H (#F%
RE22EHIFIE)
® ﬁ 1§Fﬁ7ﬂ§f§ FEHXT{%IE%IEJE Tlﬁli j
RELRK,
XERR, FTEEASEHEYAEENEL, M3
EHE,

After the beeper rings,

5 The cooking is finished.

The mode will automatically turn to keep warm .

® \When the outer lid is opened during cooking, moisture condensation
will increase.

e Improper water or rice volume will lead to liquid starch overflow
from the keep moisture cap.

® |f the warming is too long, the congee will become too sticky.

® When the volume is exceeded for soup stewing (congee
cooking), it may lead to overflow. (Please refer to the
specification in Page 22.)

e After every use, the keep moisture cap should be taken out
for cleaning to avoid foreign odor.

% Do not cover the outer lid with a piece of cloth or other
objects during cooking to avoid malfunction.

11




Menu function

-

Z& ik

B B ZARRRRE

Cooking Timer

OKERR BB R HIRFR 7S PO SR TP O K R B R RO RIBRAS . )

(3%The time shown on the display refers to the remaining time after the water is boiled inside the pan. )

Steam |

¥ H FRREREHER F IR E B AR ERE R
Menu Cooking Time Time Setup Cooking Time Display

X 19788 ~ 6078 (Rl EHE5/1E) 1588 F)605y#E1% X [0 214738
Steam 1minute-60minutes (starting time is 5 minutes) | Every 1 minute Back to 1 minute after 60 minutes

1 %1% Preparation ® %Ai@%ﬁ’m

NFEEE

e Add appropriate volume R

of water

® Set the steaming basket

e (4090811 L),
BT ER KRN

IEE TE Rz Note: in case a longer steaming time

is selected (over 40 minutes),
add water according to the
volume shown in the table

5ok F e Put the food into the :
4 g)\ﬁ'ﬁf‘_ﬁmﬁ% steaming basket K, AR KHRE, below to prevent dry cooking.
° 55_t9|‘9§ e Close the outer lid KE (B
Water Volume (measuring cup)
10L 3EH (#3540ml)
*E : N7k EOREF M ERETRS, Make sure the rice cooking function is ’ 3 measuring zup (About 540ml)
Steaming Basket Water M L CL chosen while both rice cooking and 1.8L AEFR(A9720ml)
" dishes steaming are operated in the pan. : 4 measuring cup (About 720ml)

Hrhe.

1 [Menu Select| #24f, [Start| $5 R1&B4E I

2 EFEINRE

* PO R P

'I'|mer

White Rice Fuzzy_Quick Softer Harder

s AT
Congee Soup‘ﬂeanrcasserole Cake Clean ’ lg?g EI\]UJ REo

Press

min

Press [Menu Select| key and [Start]indicator starts to flash.

2 Select function

® The flashing point is the selected function.

#[Cooking Timer|#258

3 FRE 7 RE Y e

$# [Cooking Timer] ##
#, Mo EBEMFHE
AR, RiRiRd,

Press key to
3 Set the cooking time.

E.g.: when requiring 15 minutes to cook

, o ] i AT IRIE — ' . . .
@Uﬁﬂ : ﬁﬁ’—ﬁé‘l 5%?@% H#ET l‘klﬁ ® Press|Cooking Timer|key to adjust the time by unit of 1 minute.
Hold the key continuously to fast forward.
Steam
( Press =] =
= 98] 5[] [l ]2
Press[Start| key to

Reheat
(Press twice)

o [Start] foRiBE R, BIsAEEE.
o KiFRER, FIREFRMELUISE
REMIER.

4 Begin steaming

indicator is on and steaming begins.
. After the water is boiled, the remaining time will go down
every 1 minute.

My

> M

—>

-

T‘ ZIRRRIREE

£ /“ ll\l:l ﬁ

5 i
o ENHZEE

AN

bR, ZESEIFER, HBFEBLE

. Eﬂﬂ%Fﬁ:ﬁﬁHr’qE’bkié’émﬂ%
BEENRIBIREE.

. ﬁﬂm, FIT [Off/Keep Warm| #2481, #KIHREA,

P %ﬁ]g'ﬁ&?—?mﬁjg EMmEEINEL, UL

IMRF.
[Steam| Ih&EAH(E

After the beeper rings,

5 The steaming finishes

e Take out the steaming basket.

The steaming basket is very hot at this time, so be careful when

taking out the basket.

® When time is up or the water inside the pan is evaporated,
“Steam” stops and turns to keep warm automatically.

® After use, press [Off/ Keep Warm| key and unplug it.

% Do not cover the outer lid with a piece of cloth or other objects
during steaming to avoid malfunction.

12




W GRS S IR A R

Ll
1 ks, BARS, MAEEN

Casserole Rice

Rinse the rice, then put it into the pan,
add water, and place the ingredients onto
the surface.
XKEFMKEFSRAKRAKAAR(FE8HE)

For water and rice volume, refer to the water level line for
rice cooking. (P.8)

K, BREFRAEMATHREREL,

#& |Menu Select| 3281  Press[Menu Select |key to
4| .
2 ﬁ%ﬁ] Flll:i Select function

@)

o PRI R PATIERIZRITN BE
L FERE R SR BT E AT
BIFHRIER T

The flashing point is the selected
function. The display shows the

White Rice Fuzzy Quick Softer Harder
Congee Soup Stear assem\(ﬁake Clean

Press

I{(em

'\
B
#|Menu Select|#8  Press[Menu Select]key to

1 i%?%lﬂﬁﬁ Select function

Cake

o PRI RETIEIZRITNGE
The flashing point is the selected

I R BR R R BN E AT
function. The display shows the
White Rice Fuzzy Quick Sof ‘5;3 Harder

RIFNIRIER T
Congee Soup Steam Casserole: CaeElean current time and operation prompt.

Cookig 1 pross
o o =

current time and operation prompt.

Erﬁﬁﬂ F’feSSkey to
2 %&E@E%Hﬁﬂﬂ Set the cooking time

o AT 7E40 ~ 60485 H)
HER, SEREA
jE?T%HEo
The time can be set between 40

and 60 minutes, wherein 1 minute
is as the unit for each adjustment.

XARE R R RERIERTIE .

Hold the key continuously to fast forward.

Cooking
Timer
a

1% [Star] $:48—%&  Press [Start] key to

3 F,ﬁjzﬁ%ﬁ{}ﬁﬁ Start cooking

casserole rice

. ETRERERRFR
77 X0
When indicator is on,
cooking begins.
* BTRBETARTHRNES
RIRERY, RIS EERE

Casserole {-LJE;)& Eiu 7 ;F] ﬂﬁ
EIE The display shows the cooking time
min of Casserole Rice.

until the cooking finishes.

& m BHl—k  Press M key to

3 Eﬁﬁﬁkﬂ}%ﬁ*ﬂ“ Start cooking cake

. ETESR, BEA
HrEERE

When|[Startindicator is on, cake
cooking begins.

* AR RE R ERAE
ERRSR, BRI ER
5?-“: BOTIER, BEIIMEAR.,

) The display shows the time of cake
cooking. The time goes down every

kﬂ% Iﬁ 5] ﬁﬁﬁﬁSOﬁ’ H? 1 minute until the baking finishes.

When the cooking time is set to be 50 minutes

The time goes down every 1 minute

BEISERIREME , MUELTR

After the beeper rings, the cooklng flmshes

4 BENE R RIBARE

The warm jar automatically turns to

After the beeper rings, the cooking finishes.

4 BENE R RIBARE

The warm jar automatically turns to
keep warm status.

S MAFEKITH, BHISE,
RIFTRH.

After sauces are added and the rice is
evenly mixed, it can be eaten.

keep warm status.
5 & |OffIKeep Warm|#%#ll, {¢EHRET

A, AR5AN, e,
AEEEL EEAMIEETER,

Press |Off/Keep Warm| key, then take out the pan from the

cooker, cool the pan for 5 minutes and overturn the pan for
outpouring the cake. The cake can be eaten after cooling.

ERMHNSEAMEE (BFERMEMEDNT.

The maximum cooking volume for cake mixture (including all ingredients) is as below:
1.0L 1.8L
600g 800g

XEERMRMESRE16EZMHE,

See the recipes on Page 16 for the specific ingredients and procedures.
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Menu function

R ERNER Reheating
B SEEE. FEOMESD, BRI,

Cooking time: In any circumstances, cooking time shall be about 20 minutes, regardless of the rice volume to be cooked.

N o AATHNESRIBIFE S, TR,
1 #4 .

Evenly mix the cooled rice inside the pan and make it flat.

- RERMER, SR TRKERREEMK,
Preparatlon When the cooled rice is reheated, the water volume can be added according to the

following table.
%ﬁ&%(;ﬂ] E{ﬁ) 7](5 Eﬂ Water Volume (Measuring cup)
I . Cold Rice Volume (level mark) 1.0L model 1.8L model
1 1/4 —
B @R
18UP R 9 1/2 1/2
8 gil@11/4 3 172 1/2
6 El/ 4 - 1/2
RE 1= 5 1
2 o
: 1.0L model 1.8L model
(B30, 1.8LE) BARTE Nainun CouRce Vome | 3ZIFEAR 3 level mark | SZIBEAR 5level mark

(e.g. 1.8L model) EEE MNSEREE, SAERHERAMHE.

Please do not exceed the maximum cold rice

volume when adding in the cooled rice.

\Aﬁj]u PANNY
Reheating

O
Start

Reheat
(Press twice),

% [Start] kzﬂ ® Press the[Start] key twice.

m TH TIBERE, OERINEAEEREEy, © When(Start |indicator is on, the reheating procedure starts.
— e Y o ¢ eTime on the display goes down every 1 minute. After
* BTEELN S EREER SRR, 205 20 minutes, the beeper rings and the reheating is over,

fE%, MmIBRBER SN, E  then the mode switches to keep warm.

NFRR,
: 2 )
SEARMER - songwmie BTokwe Lok« Moo booper g plesse 1 ard oo
. , B RIR v/ Ao i
Fluff Rice “ - rice.

o FEEHABRHIMEBNEE—x, UREEXERA OB, e The cooled rice is suggested to be reheated once only to

s = avoid the influence in the taste of the rice.
o BAZMAMITIRER. KR, RIFR. ® Please do not reheat mixed rice, glutinous rice and casserole
rice.
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. Eﬁﬁ’z‘%ﬁ%ﬁﬂ]ﬁ‘é Menu function

4 N\
= :
TEXITH BE Timer
FEAITN BERRTE MU SRS B R A4S SR U . The time preset refers to the time that cooking is ready.
o T IATAAIHITH BE RN FEI S Functions can be preset and timing MR + 35 - 2B B - REFREERIERTE  Notapplicable for “Quick’, “Soup’, “Steam’, “Cake’, “Clean’.

3EE Menu B« FE& - FHE - FERE » 35« R{FAR Whiterice + Fuzzy - Softer « Harder - Congee « Casserole rice
1/\BEF104y ~ 23/\BF504%y 1 hour and10 minutes ~ 23 hours and 50 minutes

AIRENRREE - e e RS BT B R, BEEET S R,

Tlmmg When the preset timing is less than the required timing for cooking, the cooker will start cooking(congee).
| WEBK. RIFEREF When the rice and casserole rice is cooked | | F EF When the congee is cooked |
% e, $E T B AEe 1% [Menu Selec|#&#1, [Start] 45T /% B A BT

Press [Menu Select]key and indicator begins flashing.

1 %Elﬂ BE Select Function

Press key and indicator begins flashing.

1 %Eﬂ] BE Select Function

%VM%B‘jge ngy Céuick Sloftgrk Hg‘rder ° Eﬁf}?%ﬁﬁﬁ
A 'oygie“ oup Steam Casserole Cake Clean d N
o PURMBRDRIENIE, URER S Theﬂas:i':]g point
TRBERERREMRERT. A { hou"'"mﬂ is the selected
The flashing point is the selected = function.
\ function. The display shows the _ . - R
a current time and operation prompt. % Cooking Timer IZER Press Cooking Timer|key to
A . .
___ Eﬁ/&,ﬁﬁﬁ]ﬂ#ﬂﬁ Set the cooking time
ce’n‘tg'eegléﬁ‘égaym%ﬁggerosigf%eéiﬁg{g; 15030 : A 3R /)N MR E.g. cook the congee for 3 hours
B30 -
Cooking : ™
Tiger = i EU
A our  min

# [Timer| 248, B#fhour]. [min]#:4 #% [Timer| 44, B#fhour]. [minl#4
Press|[Timer]key and then press[hour]and[min]key to Press[Timer]key and then press[hour]and[min]key to

D FEH S TR IS Presethe fishing ime ofcooking. | 2. TR 2 e . AR R ] Prese e fisin e ofcooing
BIANARZE18 © 304y ARES 5 30: 38 7E7 : OORZM3HE e.g. plan to eat the congee at 7:00.

E.g. plan to eat the rice at 18:30

Congee
Timer -| . I-l l-' s
o L

Timer)||(hour) ( min

(M

Timer)||(hour) ('min ”ﬂg "& !E:én”’m
o FEXIBMGRE, WHZTARENBERHEEHELX,
MR HTEAIRRE, FRREERTFH.

After the preset is used, the congee cooking time will
disappear. Instead, the preset time is shown. The
cooking time will be stored.

FETRERBERFNBARE NEGHGSR), WaTEDE. # Timer HAREERERE BEETE, EEHZAH hourlmin]
14, Bk [Start] fsl, FEARIMA. #[hour] BN BB, (min] M0 BEMEY. & [hour| s [min] 41, RERIRTHRE,

The warm jar can preset two different time and also have memory function (such as breakfast and supper). Press key to switch between two time. Press [hour Jor[min]key for adjustment,
press key to begin the preset. Press key for adjustment by 1 hour and press [min] key for adjustment by 10 minutes. Long by [hour |or [min]key, fast-forward time.

o~ o BTRMIRFRR, BIRRE, THEER
3 *;( Sta I't *&ﬁﬂ Press key After the preset time is up, the beeper r;gs and the cooking finishes.

o |° Doimere Satsm 4 MBS REARAE
= -T-I.'ﬂ '%?ﬂﬁ*ﬁﬁﬁ%iﬁ The warm jar automatically turns
iR 20N L 3 ARl A E °
® [Timerlindicator is on, [Start|indicator is to keep warm state
off, then the preset is finished. Now it
shows the finishing time for cooking. L
BERDREAWRLER, EEGRET Keep Warm

F{ELHBE 1% [Cooking Timer|#4. of
onvenience Function

To confirm the congee cooking time, press

Cooking Timer|key under preset state.




=EE

B -gﬁgxﬁﬁmmmmwﬂ,ﬁm@ﬂw%ﬁﬁ% Caution:
CEATWR, CSMETEEREERN, MEh
EREEE, ENER)

XAZEE AT E b SLAERI,

EOEMLRE,

XAFR(E4R) : 49180ml

lu\ I ]

i AR
AR 320g =il 50ml
== 200g H#E 60g
#=ih 25ml
ik

1) MAEIEATIA 1om X ScmAgIREH ;

2) ERMEIEAKNR—T, HikaHER.
WRE»FmasLORk;

3) EMELEHN—ER, BR—EEX, ¥ELE
HW—EBME. REBHE—EAR, H—EEXM
¥, EEMRLIN5E;

4) FERAMEHAA
S)E%QE%W%*,EHﬁMﬂWﬁHA%%,
6) BIZ "Steam” , WEZMIME605E, BT
Start |#%41 ;

ﬂﬁﬁkﬁﬁ,ﬂtTMﬁimmﬂﬂ,wﬂﬁ
SRR A TR A IR B P I e R AR,

Recipes

+ Depending on the ingredients mixed with the rice, there are cases where

the ingredients is scorched at the bottom of the pan.

* When cooking ormosia congee, the ormosia skin may block the steam

vent, further lead to the automatic pop out, so please be careful.

1.0L§EE’\]M’%§€Q§€{ %¢1.8L type is taken as the example for the cooking volume in this recipe. Refer to
rice volume on Page 8 for the cooking volume for 1.0L type.
31 cup (measuring cup): about 180ml

Ingredients: Seasonings:
Streaky pork 320g Edible oil 50ml
Vegetable 200g white sugar 60g
soy sauce 25ml
Method:

1) Cut streaky pork into cubes of 1cmx3cm and set aside;

2) Wash the vegetable purchased and squeeze to dry so as to prevent
foreign ingredients from affecting the taste;

3) Put a layer of pork on the bottom of the bowl, then place a layer of
vegetables and sprinkle white sugar on them. Afterwards, place a
layer of pork again and then place a layer of the vegetables and
sprinkle white sugar again until the ingredients are used up;

4) Add soy sauce and edible oil in the bowl;

5) Add 4 cups of water in the pan, then put the bowl with ingredients
into the steaming basket and close the outer lid;

6) Select “Steam”, set the cooking time to 60 minutes and then press
[Start]key;

7) After cooking finishes, mix the vegetables and pork completely for
eating.

% Sugar and edible oil can be properly added or reduced according
to the user’s desire and meat fineness.

g*nin Cake
WM 8 R M AR
Ingredient volume and roasting time
1.0L 1.8L
k. Ingredients: 40(min) | 50(min) 60(min) | 40(min) | 50(min) 60(min)
EHEM(5E) Cake mix(g) 180 250 300 250 300 450
B/E(R) Egg(unit 1 1 2 2 2 3
IK(ZEF)  Water(mi) 60 90 110 80 110 160
Hi(5E) Butter(g) 3 5
3% Method:
PSS 1) Mix the cake powder, eggs and water, then use an electric mixer to
R ﬁ*’]?ﬁi‘éﬁ KiEa 1§ HE EJJHEE%EF % mix for 5 minutes at medium speed.

2) EWIBLE—LA, REBNBRISNE
B B N,
3 B “Coke” | BRI, 3% [Start]

o Sinmers, o Ofoep Warm 5, 4%
REBHENH M58, RAN5HETE, ?EE*,.AEIJH'},
FRARERT =,

2) Apply some butter on the pan, then pour the dough evenly and
close the outer lid.

3) Select “Cake”, set the required time and pressmkey

4) After the beeper rings, press[Off/Keep Warm|key, take out the pan
from the cooker and cool it for 5 minutes. Take out the cake, then
cool it for eating.

RUgE BN SRS (BEREH)
Model No The maximum cooking volume for cake mixture

o - | (including all ingredients)

1.0L 600g

1.8L 800¢g
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=EE

Al (GEIR) &

HHE
(ANEHE (B)AENE (C)EE
& wma
R e
A
ik
1) WERR, BROHERE L EERORE
BDHK,

2) M1ARERNAEE:

3) MINZESE, ELHE,
REZESERRERLL)

4) BIZ “Steam”, REZFIERI5H 8, (HER,
HREZFERI1058E)

5) & [Start] #%#1.

(RER, THEELE

J\EH

ek SR

CEHIFM/NERMEL 1502 #E EEA Ok

%
1) BEIFRY\E W E BRI NS, MkE B B
1ZIEREIE FAMEE, JBIE “Congee” , REEH
P ) 72 30 /)
2) & TF[start]#%8;
3) ERAGREREAOKMNESZHIFE, AITEH.

AR RS

W FLRES
ZH5 0 (#9400g)  FABKIE 30ml
£ZK 200g i 8g
BA(CKBER) 30g
= HhH
7K 4 5%

ik
1) SHESERE IR KR, SMEREREYIE, X

SR

2) MABKEMN SOk Rk A K, SRR ARESAE D

3) MMABNIEEE, £IN. JREF . H£EH. BHR
W, WAASHK, B ESNE,

4) BE “Soup” , RESHHMBEADNE, KT
[Start] $%:41.
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Recipes

Dim Sum (Quick-frozen), etc.

Ingredients:
(A) Small Dim Sum
+ Shrimp dumpling

(B) Dim Sum (C) Steamed egg

+ Roasted Pork Bun

+ Shiumy » Steamed Bun
+ Glutinous Rice with
Chicken
Method:

1) Humidify the surface of Dim Sum by spraying water on it and put
them on the steaming basket. There is no need to defreeze them.

2) Pour 1 cup of water in the pan.

3) Put the steaming basket on it, and close the outer lid; (when
steaming eggs, directly put the egg on the round hole inside the
steaming basket.)

4) Select "Steam" and set the cooking time at 5 minutes; (when
steaming eggs, set the steaming time to be 10 minutes.)

5) Press the key.

Eight treasures congee

Ingredients: Seasonings:
prepared eight treasures Sugar depend on taste
congee ingredients 150g

Method:

1) Put the washed and prepared eight treasures congee ingredients
into the pan, add water to mark 1 level of “i#§” and close the outer lid,
select “Congee” and set the cooking time at 3 hours;

2) Presskey;

3) Add appropriate amount of sugar depending on taste after cooking.
That is all to be done for the preparation.

Salted pork & white gourd & duck soup

Ingredients: Seasonings:
Duck Half (about 400g) Flavoring liquor - 30ml
White gourd 200g Salt 8g
Salted pork (ham) 30g
Ginger Several slices
Water 4.5 cupfuls

Method:

1) Wash the duck and cut into chunks, cut the peeled white gourd
into cubes and cut the ham into slices;

2) Place the duck cutlets into hot water for a while removing the
bloody water, then scoop up and dry them and set aside;

3) Put duck cutlets, white gourd, ham slices, ginger slices, salt and
flavoring liquor into the pan with 4.5 cups of water and close the
outer lid;

4) Select “Soup”, set the cooking time at 2 hours and press
key.




=EE

BEFHRRIFR

1k [P EEL SR

Bx 3% 4ih 5ml 44 15ml
FE(VIRME)  200g #i 3ml 4 15ml
BR(IR/ME)  200g T 5g 1 7g
Bk (GRER) 40g B 3 #im g
ZEE(REIIR/ME) 51E EH Tg

REGRETBME) 1g
XER:FH., BRANEMSIKETOARNRE.

%

1) BR AEERIEE A Z;

2) FERMEESERER;

3) A5k, BUERNSE, IKEABRIEE, A58A. FEE
HEMBIESELRL, EEIME, HK/G1EE "Casserole"I)
Bk, Hik[start|iR#EHE,

4) ZHEERE, MNFAKTHEAITEA.

B EFRERE

@ FMHERRENKA,
Do not put the warm jar unit into the water.

Recipes

Chicken and taro Casserole Rice

Ingredients: Marinade: Seasonings:
Rice 3cups Lightsoy 5ml Lightsoy 15ml
Taro root(diced) 200g Darksoy 3ml Darksoy 15ml
Chicken meat(diced) 2008 Sugar 5¢  Sugar 78
Dried shrimps(soaked) 40g Salt 3g  Cooking oil 7g
Dried mushrooms Starch 7g
(soaked & cut to small size) 5pcs
Agaric

(soaked & cut to small size) 1g

¥ Caution: Taro, chicken of the best 70g per cup within .

Method:

1) Season diced chicken meat with marinade.

2) Deep fry taro root until golden brown, drain and set aside.

3) Wash the rice and place it in the pan with water filled to level
mark "3"cups level. Then place chicken meat, taro root and
other ingredients on the rice, and close the outer lid. Select
“Casserole” function and press [Start]key to cook.

4) After cooking is finished, serve the hot mixed with seasonings.

Clean

® NEMAFHK. Ril. B, XioH. EERFER,

Do not clean the unit by amyl acetate, petrol, alcohol,
detergent powder, hard brush.

e N
4ok .
REINRE Clean function
1 %%#EEW%H%‘% kM= W?ﬁ?&'%_:’éﬁo 1 Add the water to half of the pan volume according to the capacity.
2 1#%|Menu Select |#z#lZE “Clean” , F§MHIEFTEER 2 Press[Menu Select|Key to “Clean”, then the flashing point is the
IhkE selected function.
i . 3 Press[Startlkey and the function begins.
3 ?i'_'r ?f't‘fﬂ ﬁ%lj] ‘ﬁ"éfaﬁtﬁo 4 When the clean procedure ends after around 45 minutes, it will
4 KasHSERETE, RERFAR, HIHBMERKE,  auomatcaly um to keep warm.
r o = 3 [N 5 Press[Off/Keep Warm|key to turn off the power, then pour out the
[Off/Keep Warm B, SHAMU
5 & k?;]f;;ee Warm &ﬂ’ EEE@"F %ﬁﬂ,@ﬁﬂ Ué, water after the pan becomes cool.
#7 o e The use of clean function can remove strange smells inside the
LETT | 48 B == BT jy B pan and on the inner lid.
® 1§Fﬁ ﬁélﬂ Bbﬂké?_‘:‘ BR W?'_E"i% N I*I::J:%%‘EE m*u*° e The "clean” function cannot be operated right after cooking rice.
o MIEIFAREE, ARELRIBITIREINRE. LLHF, $51583 At this time, a beep signal will sound 4 times. Wait for approx. 30
% IR — B .- ZAR, ERLSAPHTEI0NEE, minutes to cool down the unit.
" =t i Y
NES Inner Lid

WiFEIAE  Load and Unload
SEMAIRIREIEEN, SAmEaifiH.
W= 7%  Loading method
OIA LEMOE, RTAREENIINE LEMFLE.

Insert the protruding part marked with A into the hole on the outer lid in a tilted way.

QIBNERE (WA BASE, EEHH "HE" HWBE.

Press the load-unload tabs of inner lid (both sides) into the outer lid until the “click” sound is heard.

KiFRE, FIERELRKTESERRE, BRNIME.

After washing, dry the inner lid completely and then fit it into the outer lid.

Get hold of two load-unload tabs of inner lid,
then pull it to your direction.

LH0N
%

o

%
B
5

0
2858220,

S
IS
15
88
88
83
33
Q3
L

098¢
R
30580060
IR

IS

load-unload tabs of inner lid
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B FRERE

Clean

REEE

BRI H IR AL,

® Take down the keep moisture cap after use. Put it in

- warm water for dipping for several minutes and then
Cautions clean it by water.

® Do not use the dryer after washing, which will lead to
deformation and cracks.

WifE 7% Unload
OfshE LIk

Pull it out from the outer lid

QIZFEEAEREHE, [E
CHIZ5 [k H BN AT 53 Bk
Turn around according to the

o FRHZH%, MTRERE. WHEMER direction of arrow, pull it out

IKkHREE%SEE, RERKMLE S, towards yourself, then it can

=B o ERGRNERALRMSHE, BEe | voRenot

Keep Moisture Cap

.?C%éﬁff Load
OHTFAMVHLE

Place Aandw in the correct position.
OEEA I HIEE,

Turn around and tighten it according
to the direction of arrow.

QEEHBAM—, (RO
HARTE) BASME.

Press it into the outer lid as when it
is taken out. (make the steam vent
forward).

MIETEBANRAEER, HER

REBEMIE LR, F—
EERERL,
Note: Do not tilt it, and press it to the
proper position aiming at the protruding
part of the keep moisture cap and the
outer lid.

i

3

W= EAE Height adjustment

BBfEMEREM N RN EE L, FHELR, B¥RA
EE, MiEmEE . RIRES KRR, SILAERIRIR
B, AFERMEZRERS, @IERAEME, AEELER,
BEEZH "W mEE,

Put your thumb on the ring of the inner wall on the rotating part, uplift a little,
turn slightly counterclockwise and release your thumb, then height of the
steaming basket becomes deep. To restore the shallow state of steaming basket,

hold the bottom of steaming basket with your palm, turn slightly clockwise and
then up-hold it until a “pa” sound is heard.

~,
-l

W3R E A% Load and unload

HEZHAERAZIRZMRE, AEOEEANEERL,
RAAfZzeElrRE, BRI W\ HBE, HREifeEE
ERBSIEE.

First, adjust the steaming basket to the shallow state, then overturn the steaming
basket on a table top, forcibly press the bottom of the rotating part until “pa” is
heard, namely the rotating part and the fixed part are separated.

BZ% 7% Loading method

eI E L O EEEE R N B R BB, REANR
MEEEIRRTE, EEIEH W BEBE,

Make the protruding part on the periphery of the rotating part aim at the chute
of the inner wall of the fixed part, and then forcibly press the bottom of the
rotating part until “pa” is heard.

EEH
Fixed part

HEEAD

Rotating part
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AIRRE

Clean

" D\
lzﬁ E nI:II:I Accessories
A %E,ﬁﬂ%@]*ﬂ:ﬁ%iq’& o Please use the detergent and sponges to wash out.
53 (35)A] Congee [Soup] Scoop fRA] Rice Scoop BRAJFE] Rice Scoop Holder Z%EE Steaming Basket E# Measuring Cup

T

Seal ring

o
00000 Q0
R

O
0 Q)%
SIS
2222

02
O,
OOOQ

REEFEEN
load-unload tabs of
inner lid

O
©)
00

2
OO
O,

RAEHE

Protective frame

(ZH% . 9[\% (;'jz_l'\'i:j%]}) Entire unit and Outer Lid (sealing parts) b

Fﬁ fgﬁiﬂ@ﬁi?ﬁ?ﬁﬁto Use dry cloth to clean.
o EEARBENERRLRE.

Please use the diluted detergent for dishes.

o SMENAEBEMNBSUARELR, BEoATHEH
NsEm, REE, SAEARERKELSR,
HENAEEEEREERAZIATEGHREEZE
BHARR, BRHEER.

If the dirt of the metal surface inside the outer lid is not cleaned in
time, the dirt will be attached onto the metal surface, which will
become difficult to remove. After use every time, clean the dirt.

The metal surface inside the outer lid and protective frame

surface may have symptoms of color changing and stripe due to
being heated, but the application is not affected.

s RBKEMANEHMAEENT, SRXERRER
FFZIRRCIR,
The keep moisture cap and inner lid can be directly taken out and
shall be cleaned after every use.

* I HTLE,

Please do not pull the seal ring.

J:JI‘E Upper Frame |
® RiEsz Bk miEa .,

-~ Use dry cloth to clean.
—
Note
O BAAERKE

k.
Do not wash with running
water directly.

(V\] ﬁﬁj Pan\

* AWmEBENELRREHNEERAME. BENBEI

&Eﬁ@%& . E%ﬁ Temperature Sensor and Cast Heater

o FHEMIMIEE, FHREHARAK (6005RER) ERE
RzEmEA.

Please use fine sand paper (around No.600) or dry cloth to
gently clean the attachment if any.

RIREHI KA .

Use the dish diluted detergent, sponge and water to clean it. Dry
the external surface of the pan.

s ZEHARFTHRSEHMARSR, BERHERRM
fEH.

Color change or stripe may occur on fluorine coating, but it is not
harmful to health and usage of this pan.

o RIREMIEE, NMAIMNEREF S HIREEEREE
RYRIE, (BEEERHFAHEER .
Based on the frequency of use, the friction mark on the external

surface of the pan may come up, but such change won’t influence
the performance.
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B REEEHRE

SR E T SIER

check according to the following item:

2) Does it really go wrong?

CQ

BTSSR * #R rice £ 28| RERBTkeepwarm| £ S P8 | § S B{E
circumstances Trm 3oz~ 2w o <w| o B lzvlc0 o Szl a2 A
S S8 3B (22K | 2EBSH(SPE| SK S8 (55 o
SfE 2235 o ¥ (387 &ﬁangg 28| v #E S5k 189 W
D 08| o St FE|eo -Q 153 L5 ® O
i fesy < |52 - ag;; & | o es&E | 5 B
os % cHl| SEIBIH| S |2 |SSR| % T
HEER Items EEE N - = S
N = Are the volume of rice and
* KB, KEFER  inevolume of watercorrect?| @ i i d m e '6% O%
DA Is the rice rinsed adequately? [ ] [ ) % % é% EE 5 El;’:
o BH ([R& ch &
o RBEMAARE gg:;h}e bottom of the pan ® ® Y % P c%ﬁ—?gfé ?.E
= o
o [RABAMA - 3B FE{E 2 Is there no foreign mater sicking 3 gz
"“*B 10 the outside of the pan or to [ ] [ ] o [ ] > =g = R
LHERY the temperature sengor7 ® (@) To §§ n f; gg
prrepraprr— Q =3 3=
o HEXEZ Is outer lid closed rightly? [ ] o o g_ 3.§ g § -
i - o= Q
o FTMIRERE AT sonos cookna Mied Hee? ° e o o 5§ |3eTeE
s 3 25 .
o HINHESHER \IAs”ttrl'll%lll'lce not cooked ® Y ® z gé % % g
o MERTR% RBEME Has the rice been well - § § KESH
K48 fluffed after cooking? L ® 8 S5 ﬂ] S =
b3 « 1’ =5
Is the keep warm continuing o S& E 3 g
o (RiB12NEFIL L for more than 12 hours? Is the =200 @ o
¢ RENERE)  oinecotoml | @ i S
: Is the scoop inserted in rice SCEA S =
i ﬁﬁ"jﬁ%ﬁﬁ*ﬁ/ﬂ during KeeBI\Narm n [ ) ’2‘%%‘% é‘iﬁf
° ;@ﬁ&ﬁ:w {g 0}235;? \r}vcg l[;;])’g) submitted PS PS PS % § % é’:
o RAEBNE The outer lid is not closed §,¢§ £ &
tightly? 2@ 3
* NBRAALS Isgthgpan clean? e o B Egz e
. Is the power cord unplugged -3 2 o
¢ ﬁoé??;ﬁi éﬁﬁﬁ@ﬁT oris the| OffKeep Warm| key not [ ] o % =
TKeep Warm |4288  touched by hand during cooking? sE
| | %) @
o 257 lenuSelecll maun o 2 """ e o o o o -
| ]
N I |\ §If % When the display shows as follows
n L

B REB4y Display

TERZEIE Items for Confirmation

o EERIBO6/NFE,

1RBREFE EEH8I8 T 96/\F? Whether the time under “keep warm” status is over 96 hours?

ERGEEIE, R, Fki =4,

Following continuous 96 hours under “keep warm” status, the power supply will automatically cut off.

Please press |Off/Keep Warm| key first.

ErE,

KER, IELREEATHEFEEYMA?

Whether the outer lid is covered with cloth or other objects during cooking?

o WHNE LI, & .

Take out the cloth from the outer lid and press key.
xRy, SMELNEERARSHYR, IERGEEEN, IMEESNE
FRARER. LR, KEREE TR, TERRERE.

During cooking, if the outer lid is provided with the objects blocking the exhaust of the steam, the

steam will accumulate inside and the temperature of the outer lid will rise, and the abnormity will be
detected. At this time, cooking time is longer than usual and the food is less delicious.

X% [OffiKeep Warm | #288, B RIBBHENH .,
Press |Off/Keep Warm| key and the keep warm will be cancelled.
o ERIBRF, FBHE—R
When requiring keep warm, press |Off/Keep Warm | key once again.

Off/Keep Warm| 1%48

A PanasoniciZRERRTE LR,

Please inquire to the Panasonic authorized service centers.
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B iRE Specifications

#Y %ﬁ Model No. SR-MHS101 SR-MHS181
B/ EEEER Voltage / Rated Frequency 220V~ 50 Hz
EEIE AR Cooking 620 W 825 W
Rated Power FRIBR Keep warm 70.1 W 84.7 W

som (o | EORSRUREE, FERK. WBIRIE. FHEK. FHEE) 0.18~1.0 [1~5.5] 0.36~1.8 [2~10]
AEREE (KE) | Rice (White rice,Fuzzy, Quick, Softer, Harder)
FH#R] .
Cooking capacity (rice RAFER Casserole rice| 0.18~0.54[1~3] 0.36~0.72 [2~4]
volume)(L) [Cup] 4585 - EEKER Mixed rice  Glutinous rice 0.18~0.54 [1~3] 0.36~1.08 [2~6]

7 Congee| 0.09~0.135[1/2~3/4] | 0.09~0.225 [1/2~1"/4]

(RE+KE)F | 38 Soup 1.83% 3.1

The largest cooking capacity
(Raw mgaterials + v?ater) (L)

The maximum cooking volume £ Cake 600 800

(including all ingredients) (g)

BiRERE (F)K Power Cord length(Approx.m) 1.0

EREE AT Weight (Approx.kg) 3.8 4.6
ERRS () EX| B Width 26.4 29.1
Dimensions of

the product & Length 30.0 32.5
(Approx. cm) | & Height 22.1 254

* X RRBHRARBRERBXRNRAKLGLR.

¥ indicates that the maximum soup volume is the maximum water level of rice.

o EFFHGIRET, HRENHRIW,

When the warm jar isn’t working, the power consumption is around 1W.

o BRENER, HIENEEFEPanasoniciZERTEHOHE,

For the power cord replacement and fault correction, please resort to the Panasonic authorized service centers.
* REFMEEREE, BMABITAE,
Note: The design and specification are subject to change without prior notice.

SHERIE —
mEIR T
Kind Reminder

PanasoniciZ R H OB AKX, FEAFAEHARBHLD.

Please consult the customer authorized service centers for the contact information of the Panasonic authorized
maintenance stores.
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