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Safety Precautions

( Be sure to observe the following precautions)

To prevent personal injury, injury to others and property damage, the following instructions must be followed.
B The following symbols show the damage or harm level caused by incorrect operation.

AWARN | NG Indicate a potential hazard which could result in death or serious injury.

ACAU TION . Indicate a potential hazard which could result in injury or damage to property.

B Classification and description of symbols are as follows.

® This symbol indicates an action that is prohibited.

0 This symbol indicates an action that is must be followed.

A WARNING

B Power - Power cord - Power plug

@Do not use the appliance if the power cord or
® power plug is damaged or the power plug is loosely
connected to the power outlet.

(So as not to cause an electric shock, or a fire due to a

short circuit.)

— If the supply cord is damaged, it must be replaced
by a special cord or assembly available from the
manufacturer or its service agent.

@Do not damage the power cord or power plug.
« Following actions are strictly prohibited.
Damaging, processing, making it contact with or
near high-temperature section, forcibly bending,
twisting, pulling, hanging on the corner, placing
heavy objects on it, tying into bundles, sandwiching,
pulling the power cord to move.
(So as to avoid electric shock due to damaged power
cord and plug or avoid fire due to short circuit.)
@ Do not connect or disconnect the power plug with
wet hands.
« Make sure your hands are dry before touching the
power plug or the product.
(So as not to cause an electric shock or injury.)
@Do not spill water or other liquid on the connector
such as the instrument plug.

(So as not to cause an electric shock, or fire caused by

short circuit.)

@Please use a alternating current power socket with
the voltage of 10 A, 220 V.
(Using the unit together with other equipment on the
same outlet can cause overheating and fire.)
« Use only a power strip rated at least 10 amperes.
@Make sure that the power plug and the instrument
plug are fully inserted in place.
(So as not to cause smok, fire or electric shock.)
@ Single-phase bipolar grounded power outlet
should be used for this appliance to ensure reliable
grounding. If grounding device is not installed, it may
cause electrostatic induction of other metal parts
such as housing.
(So as not to cause the risk of electric shock due to
failure or electric leakage.)
@Clean the power plug regularly.
(So as not to cause a fire due to poor insulation of the
power plug arisen from accumulation of moisture and
foreign matter.)
— Disconnect the power plug and wipe it with a dry cloth.

Bl Main body

@Do not insert anything
into vent or gap.

« Especially pin or
other metal objects.
(So as not to cause
an electric shock or
abnormal operation.)

@ Do not place the item which
may clog the inner lid into
the pan.

(So as to avoid burns or

injuries caused by steam

leak or cooked food blowing
out.)

<Cooking cases prohibited> ~——

+ Do not put a plastic bag containing food in
the pan for heating unless it is in "Slow Cook"
mode and there is water in the pan.

@ Do not modify, disassemble, or repair this
appliance.

(So as not to cause a fire, electric shock or

injury.)

— For repair, please contact the Panasonic
authorized service center.

@Do not use this appliance for any purpose

other than those described in the Operating

Instructions.

(So as not to cause a fire, burn, injury or electric

shock.)

+ Panasonic shall not assume any responsibility
for improper use or failure to follow the
operating instructions.

@Do notimmerse the appliance in water or splash
it with water.

(So as not to cause an electric

shock, or a fire due to a short

circuit.)

— Please make enquiries to
the Panasonic authorized
service center if water gets
inside the appliance.
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B Use

@When in use or after cooking,
® do not put your face or hands

near the steam vent, special
attention must be paid to the
infant.
(So as not to cause a burn.) —

@ Do not open the lid or move the main body
during cooking.
(So as to avoid burns or injuries caused by steam
leak or cooked food blowing out.)

@ 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.
(So as not to cause burn, injury or electric shock.)

A CAUTION

@ Do not let the appliance operate in an empty state.

@Do not use a non-dedicated pan or a deformed pan.
(So as not to cause burns or injury due to
overheating or malfunction.)

@Do not use the appliance in the following places.

« Near heat or in the high humidity environments.
(So as not to cause electric shock, electric
leakage or fire.)

« On uneven surface or a mat which is not heat-
resistant.

(So as not to cause injury, burns or fire.)

« In the places close to the wall or furniture, etc.
(So as not to bump into them when opening the
outer lid, or cause discoloration, deformation
and breakage of the furniture.)

@Do not touch the hook button when moving the
product.
(So as not to cause injury due to
the opening of the outer lid.)

@Do not touch the hot surface
while the appliance is in use or
after cooking.

+ The main body has a high
temperature. In particular, the
metal parts such as the inner
lid, the pan and cast heater.

®

(So as not to cause a burn.)
@ Do not expose the power plug into the steam.
(So as not to cause an electric shock,
or afire due to a short circuit.)
— When using a cabinet
with sliding table, use \/x
the appliance where
the power plug cannot Ly
be exposed to steam. @,

{

WARNING

@Keep the appliance out of reach of small children.

@ Do not let connect the appliance with an external

(So as not to cause a burn, injury or electric shock.)

@ If an exception or malfunction occurs, stop using

the appliance immediately and unplug the power
plug.
(So as not to cause smoke, fire or electric shock.)
Abnormalities « Malfunction Cases
+ The power plug and cord become abnormally
hot.
+ The power cord is damaged or intermittent
power outages when being touched.
+ The main body is deformed or abnormally hot.
« The main body emits smoke or burning smell.
« The main body is broken, loose or makes
abnormal noise.
« Theinner lid is warped or the pan is deformed.
— Please make enquiries at Panasonic authorized
service center for inspection and repair
immediately .

w
e,
o
o
®
=
(%]
®

(So as not to cause burn.)

timing device or operate the appliance in the mode
of a separeate remote control system.
(So as to avoid fire.)

@When you unplug the power plug, be sure to hold

the plug itself, and never pull the power cord.
(So as not to cause an electric shock, or a fire due
to a short circuit.)

@When taking out the pan or when the pan is notin

use, remember to turn off the power and unplug
the power plug.

(So as not to cause burns, injury, or an electric
shock, leakage, fire due to insulation aging.)

@Wait for the main body to cool down sufficiently

before cleaning.
(So as not to cause burns.)

@ When used within a cupboard or other enclosed

spaces, make sure that the steam can emit outward.
(So as not to cause discoloration or deformation of
the cupboard.)

@ This appliance is intended to be used in household

and similar applications such as:

— staff kitchen areas in shops, offices and other
working environments;

— farm houses;

— by clients in hotels, motels and other residential
type environments;

— bed and breakfast type environments.



Instructions for Use

B Be sure to remove the pan protection bag before

with sliding table, make sure that
the load of the table is greater
than 10 kg.

B If the product is on the cabinet
Sy

use.
(So as to avoid poor cooking or fire.)

(So as not to drop the product.) M Do not pour food that needs to be cooked directly
T into the protective frame where no pan has been
Do not cover the outer lid with placed.
cloth or other objects when (So as to avoid failure caused by impurities.)
the productis in use. . .
(So as not to cause the steam /4 B [f rice soup overflows from the steam vent, first
from being blocked, resulting in y unplug the power cord to cut off the power, and
deformation, discoloration of the then wipe off the rice soup from the power cord
outer lid and malfunction of the product.) and other parts with a dry cloth before continuing
Do not tilt or rotate the warm jar. to use.
Please clean rice and other foreign objects stick B Do not use the product outdoors. .
on the main body (cast heater, bottom sensor and (Unstable power supply may resultin a product failure.)
bottom of the pan). T . .
(So as to avoid error display, or scorched rice, half- W Avoid usmg_the product under direct sunlight.
cooked rice, etc.) (So as to avoid color change.)
Edge or bottom B Do not use this product on items that are not
/ resistant to high temperatures, such as carpets,
Cast heater electric heating carpets, and tablecloths (made of
ethylene plastic).
(Pan) sensor (So as to avoid poor cooking or fire.)

About the Inner pan

B Do not use the panin a place other than the warm jar.

B Do not impact the pan with a hard object.

*
o So as not to cause 2
«Don itin \ -
ofingtgtsigntcogkg;sosrto ¢ v D x (scratches or dents of the ) {\.
microwave f— | outer surface. ~

B Pay attention to the following in order to avoid slash or scratch of the coating of the pan.

Before cooking

X

Do not let objects like
metal sieve contact with
the coating of the pan.

51.,
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After cooking

Do not put vinegar into the rice in the pan.
(While cooking Sushi and other food)
+ Do not use a metal spoon.
(While cooking congee and other food)
Do not touch or strike the pan.
(While filling a bowl with rice)

During cleaning and maintenance (P14)

X

+ Do not use the pan as a washing container.
+ Do not place a spoon or other utensils \ 7

into the pan.

« After cooking with seasoning, do not leave

food inside the pan.

— After cooking quinoa rice or mixed rice, please
clear the food in the pan as soon as possible and
then clean the pan.

+ Do not use bowl dryer or dish washer/dryer for

cleaning. *
+ Do not put the pan in other utensil to H”
dry after washing.

+ Do not use abrasive powder or metal - \

brush, nylon brush (with the grind),
scouring pad to clean or scrub the pan.
— To clean the pan, wash it with a

soft sponge.

The following will not affect the product performance or personal health.
[Outer surface] superficial scratches, small dents or collision.
[Inner surface] flaking of the coating of the pan.

— If the pan is deformed or you are worried about its condition, please purchase a new pan.



Parts Identification

For the first use, clean the pan, inner lid, steam cap, accessories. ( I3 P13 - P14)
When the surface of the control panel is covered with protective film, remove it before use.

Rice scoop (1)

A

..+ *Cast heater

Power plug Measuring cup(1)
o (Approx. 180 mL)

Power cord

LSteaming basket (1)

4 - ~
Accessories

e

Steam cap handle

eeeeeSteam <

cap

«+e+eControl panel

f \ + Turn left or right to select
W7 @ | [Dish/Rice] menu.
—

+ The menu switching effect varies
slightly due to the different

®) [Timer] : Press this key to timer.

@[<land[>]:

« It is used to select the function.

«Itis used to set preset time and cooking time, current time.
« Press and hold the key to quickly add or subtract time.

= Dish UG Rice = operating sensitivity of the steam
cap handle.
"Dish" menu
Steam Soup Cake  SlowCook Ferment
Regular GrainsRice  Quick approx h min later [{BrownRice GransCongee Congee Reheat
"Rice" menu
Off
————| |Keep | |Timer | Time | |Reheat| |Start
Cancel [Warm ‘ ! <l |> !
@® @ ® @ ® ® @
@ [Off/Cancel] : Press and hold this key to cancel incorrect ® [Time] :
operation, or turn off keep warm. » To set the cooking time, you must first press
@ [Keep Warm] : Press this key to keep food warm. this key.

« Press this key to confirm time in the timer
status.
® [Reheat] : Press this key to heat up cold rice.
@ [Start] : Press this key to start cooking or end
the setting of the preset time.

When the product is working, it is normal to take longer to operate on the [Off/Cancel] key.
If there is no operation for 30 seconds, the product will enter sleep mode, and you can wake up it by
pressing any key. In this case, the key operation may take longer time.
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P re pa rat| OIN Wwash rice and add water

Before use for the first time

Boil a pan of water, then drained it.

(D Add water to the waterline 4 of "White Rice", and close the outer lid.

@ Turn the steam cap handle to the Dish menu, and then select the "Steam" function, set the cooking time to 15 minutes,
and press "Start" to start.

3 When you hear the buzzer, remove the pan, and pour away the water inside it.

1

Measure rice with the measuring cup
provided

« Maximum quantity of rice to be cooked at once,
I "Specifications" on P17.

O Correct

(about 150 g)

About 180mL

X Incorrect

Wash the rice till the water turns relatively clear
@ Wash the rice quickly with plenty of water while changing
the water.
@ Stir the rice gently, and repeat several times of rice washing
— rinse with water, till the water turns relatively clear.
«In order to avoid scratching the non-stick coating on the pan
surface, do not wash rice in the pan.
» Wash the rice thoroughly. Otherwise, rice crust may appear
and the residual rice bran may affect the taste of the rice.

Place the washed rice into the pan

Add water until the corresponding waterline ( I=5° P7) and dry

the outside of the pan.

« Add water on a flat surface, and flatten the surface of the rice.
(Confirm the scale and add water to the same height)

+ When too much water is added, it may overflow when
cooking.

Example : when cooking 4 cups of rice, add
water to the "4" waterline of the

"White Rice".

Put the pan into the body and close the outer lid

« In order that the pan bottom can be closely attached to @ ®
4 the cast heater,please rotate the pan along the direction
indicated by the arrow for 2 or 3 times.
« When closing the outer lid, please confirm that thereis a
"click" sound.
@ Main  Instrument @ Power plug
Connect the plugs body | plug _,
» Please plug in the instrument plug, then plug the power plug, & \
and make sure both are connected securely. E’St‘a’;f

Attentions) When cooking with the steamer, the maximum cooking capacity is: 1.0 L: 3 cups, 1.8 L: 5 cups.




P e pa ratl ON Function selecting/Tips to cook delicious rice

B Function selecting Table 2
= -
] Cooking |« 3
Categories of : : Keep warm Time range to
food to cook Menu select Waterline tlmrsigbtﬁgg)x . (aUto) preset
White Ri Regular 43 1 hour or more
Ite RICe
Quick - 50 minutes or more
. ; . . White Rice™ 1 hour 10 minutes
Quinoa Rice Quinoa Rice 50 or more
. . . . 1 hour 20 minutes
Grains Rice Grains Rice 60 or more
. . . 2 hours 20 minutes
Brown Rice Brown Rice Brown Rice - or more

Grains Congee | Grains Congee Cooking time or more

Congee/Porridge”

Congee Congee O Cooking time or more
Add water to 4 cups Cooking time +
Steam Steam when steaming for 20 minutes
more than 60 minutes (Round up) or more
St Sou To the maximum i
P P waterline of "Porridge"
Meat Meat i
Cooking curry, Waterless Table 3 ]
stewed food
Cooking healthy .
fat-reducing cuisine| ~ O'"e€ ]
Cake Cake -
Slow Cook Slow Cook Cooking time +
X 30 minutes or more
Dough, yogurt B
fermentation Ferment
Rice Reheat Reheat Refer to on P9 Table 4 15 O -

*1 - Thetime needed to cook the intermediate amount of rice (1.0 L: 3 cups, 1.8 L: 5 cups) at a voltage of 220V, a room
temperature of 20 °C and a water temperature of 20 °C for reference.

- The actual cooking time will vary according to the amount of rice, water, voltage, temperature, water temperature
and rice quality.

*2 - Allfunctions at the end of the cooking will be automatically converted to keep warm. The "Slow Cook" and
"Ferment" functions do not heat up in the keep warm mode. But items marked with " X" are not recommended to
keep warm, and please press the [Off/Cancel] key as soon as possible after the end of the cooking.

*3 - Only functions of Regular, Quick, Quinoa Rice, Grains Rice, Brown Rice, Grains Congee, Congee, Steam and Slow Cook
can be preset.

“In sumr?qer when temperature is high, the preset time should not be greater than 8 hours to avoid rice deterioration.

*4 - Recmmended ratio of Quinoa Rice: quinoa: white rice=1: 4

- Recmmended ratio of Grains Rice: grains: white rice = 1: 4. Black rice, buckwheat and other easily cooked grains can be
cooked instantly, while beans need to be soaked for more than 6 hours

*5 - Upon selecting Grains Congee/Congee function, corresponding waterline of Congee/Porridge can be used to achieve
desirable thickness.

% Tips to cook delicious rice

(1) +Measure water and (2 +Wash rice gently and quickly. (3 +Add water to the pan on a flat countertop.
rice correctly. + Do not placerice in a sieve. » Do not use hot water or alkaline water of
(To avoid rice fragmentation or more than pH9.
rice sticking to the pan.) (So as to avoid rice from sticking the pan
———— or becoming burned.

¢ o



P re pa ratl on Setting cooking time/Adjusting the clock

B Setting cooking time Table 3
Categories of Setting cooking | Setting Initial . . Time
food to cook i el timerange |increments| value itz g lery memory*

Grains Congee | Grains Congee | 1hour-3hours | 30 minutes | 2hours | Backto 1hour after3 hours O
Congee Congee lhour-3hours | 10 minutes | 1hour | Backto 1hourafter3 hours @)
1 minutes - . . Back to 1 minute after

Steam Steam 60 minutes 1minute | 5minutes 60 minutes O
Soup Soup 1hour-3hours | 30 minutes | 1hour | Backtolhour after3hours O
Meat Meat 1 hour-4hours | 30 minutes 1hour | Backto 1 hour after4 hours O

Cooking curry, 10 minutes - - . Back to 10 minutes after
e o Waterless 2 hours 10 minutes |30 minutes 2 hours O

(ot el 5 minutes Back to 5 minutes after

fat-re.d'ucmg Oil-free 30 minutes 1minute |10 minutes 30 minutes O
Ccuisine
40 minutes - : . Back to 40 minutes after
Cake Cake 60 minutes 1 minute |60 minutes 60 minutes O
30 minutes - - Back to 30 minutes after
Slow Cook Slow Cook 6 hours 10 minutes | 1 hour 6 hours O
Dough, yogurt Ferment 1 hour-12hours | 30 minutes | 2hours |Backto 1 hour after 12 hours O
fermentation

(" ] )

B When a power outage occurs during use
Including unplug of the power plug, trip, etc.
« When a momentary power failure occurs, it will return to the state before the power failure.
« If the power has failed for a long time, the following will occur after powered again.
During cooking: Continue cooking.
Cooking effect may be affected.
While keeping warm: continue keeping warm.
J
B Adjusting the clock
-

Example: when adjusting 7:00 am to 8:30 am
@ Plug in the power plug.

@ Press and hold the [Time] key for more than 3 seconds.
(Release the key when you hear the "beep" sound from the buzzer)
The digits of "min" blink on the LCD display. Press [ Time ] key again,
the digits of “h” blink on the LCD display.

#O0nly the blinking digits can be adjusted.

® Press the [<]] or [ > Jkey to adjust the time.
Each time the [<J] or the [[>] key is pressed, the "Minute" time and the "Hour" time
will increase or decrease by 1 minute or by 1 hour increment respectively.
(After the time is adjusted, the number will flash a few times and stop automatically,
and the time adjustment is completed.)

*You can not adjust the time while the product is working.

%Press and hold the [<J] or [[>] key to quickly add or subtract time.

¥ The system of 24-hour is adopted, and 24: 00 is represented by 0:00.

% If there is an error in time display, the preset cooking time and the cook end time will have error.
So please timely adjust the time.

.




Menu functions

Cook Rice * Quinoa Rice - Brown Rice/
Keep Warm/Rice Reheat

%When cook with the "Regular” function

Turn the steam cap handle to select the "Rice"
l menu.
« The "Rice" menu indicator lights up.

« The selected function menu flashes.
« The "Start" indicator flashes.

Press key to start cooking.

« The "Start" indicator lights up.

+ The remaining time decreases in unit of 1 minute.

Under the "Quick" and "Brown Rice" function, it starts
displaying the remaining time approximately 7 minutes
and 12 minutes and before the end of cooking.

« After entering the cooking stage, the remaining
cooking time displayed will be automatically adjusted
depending on the rice volume. For example, it may
sometimes drop from "After 15 minutes" to "After
11 minutes", rather than decreasing in unit of 1 minute.

2 Press < or[> key to select "Regular”.

approx ) ater

1

-
Off Keep | |Timer Time Reheat | | Start
Cancel | |Warm

When cooking is over, loosen the rice.

« After the buzzer rings, cooking finishes. The function
will automatically turn to keep warm status. To
prevent the rice from sticking together, please

loosen the rice after cooking.
« For brown rice, when cooking is over, press the

[Off/Cancel] key as soon as possible to cancel
"Keep Warm", so as not to affect the taste.

B Kind reminder
« "Quick" can be used for cooking rice. As the cooking time is
shortened, the rice may be harder or there may be rice crust.
— Soak the rice in water in advance, and you can make the
cooked rice become soft.
» Do not mix brown rice with white rice (short grain and long
grain), so as not to affect the cooking result.

+ Keep warm time displays from 0 hour to 23
hours. After 24 hours, it displays current time,
and the control panel will light off in 30 seconds,
but it still keeps warm.

« If the function of "keep warm" is longer than 96
hours, it will automatically stop, and the display
shows "U14". To continue using, press the
[Off/Cancel] button first.

« Cooked rice should be consumed within 5 hours
of keeping warm to avoid discoloration or
becoming stale.

«When in keep warm function, there may be some
droplets at the edge of the pan.

« The rice taste may be affected if the rice scoop is left

\ in the pan when the rice is in keep warm function.

J

*When reheating the cooled rice

Preparation - Stir the cooled rice in the pan to make it even.
« Please refer to the following table of the
amount of water to be added.

Table 4
Cooled rice ;
AT Water volume (measuring cup)

(Waterline) 10L 18L

1 1/4 1/4

2 1/2 1/2

3 1/2 1/2

4 - 1/2

5 - 1

B The maximum amount of cooled rice to reheat:
1.0 L: White Rice 3 Cups, 1.8 L: White Rice 5 Cups.

Turn the steam cap handle to select the "Rice'
l menu.
« The "Rice" menu indicator lights up.

o sl

« The selected function menu flashes.
. "Start" indicator flashes.

3 Press , and cooking starts.

« No matter how much cold rice to reheat, the
heating time is about 15 minutes.

off o
Keep Timer Time Reheat Start
Cancel | | Warm

After the buzzer rings, cooking finishes, the
function will automatically turn to keep warm

status. ) ) o
+ Please loosen the rice as soon as possible, as it will
be more delicious.

4

M Kind reminder

« "Reheat" function is not available in the dish menu.

«In the rice menu, "Reheat" function can also be selected by
pressing [<]]or [>].

+When adding cooled rice, do not exceed the maximum
amount of cooled rice (as shown in Table 4).

«Itis recommended to reheat cooled rice for only once so as
not to affect the taste of rice.

« Do not reheat quinoa rice, so as not to affect the taste.
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M enu fU n Ctl ons Congee and other cuisines/Timer

%When cooking congee for 1.5 hours %When you want to use the "Timer" function to
complete the "Regular"” at 11:30
Turn the steam cap handle to select the "Rice" « First make sure the current time is correct. If it is not
l menu. correct, please adjust it. ( I P8)

« The "Rice" menu indicator lights up.

menu.

l Turn the steam cap handle to select the "Rice"
« The "Rice" menu indicator lights up.

Press<Jor[>, key to select "Congee". Press Jor > key to select "Regular".
2 « The selected function menu flashes. 2 « The selected function menu flashes.
« The "Start" indicator flashes. « The"Start" indicator flashes.

«When congee timer is set, you need to set the
cooking time first, and then press the [Timer] key.

Press key, then press <Jor [> key to set the Press key to select " Timer [ ".
3 cooking time. « The warm jar can preset two different time and
« Press and hold the [<]] or [>] key to quickly add also have memory function (such as breakfast and
or subtract time. supper). Each time you press the [Timer] key,
% For the cooking time which can be set, Timer (1] p Timer (2] ) Timer (1] will be displayed
II=> Table 3 on P8. alternately.

« When the preset time is less than the cooking time,
cook will start directly.

4 Press key to start cooking. 4 Press Jor[> key to set the preset time.

« Remaining time is shown in 1 minute decrements. + Press and hold the [<]] or [[>] key to quickly add
or subtract time.

« For the functions and time range which apply to

u timer, I=¥° Table 2 on P7.

L o) » To confirm cooking time under timer mode, please
ho e Congee press [Time] key.
« Under the timer status, press [Timer] key to display

Off " . - .
the current time.

After the buzzer rings, cooking finishes, the Press key. Timer cooking starts.
5 function will automatically turn to keep warm 5 « The "Start" indicator turns off, the "Timer" indicator
status. lights up, then the preset is finished.
+ Keep warm function will affect taste,
press [Off/Cancel] key as soon as possible. iner

B Kind reminder ®
« Open the lid while cooking will increase the amount of i

« Incorrect water quantity or rice quantity may lead to o) e

overflow of rice water from steam vent.
»When the congee is kept in keep warm function for an

excessively long time, it will get thicker. B Kind reminder
- Soup may overflow if exceeding the "Porridge" max water + In summer when temperature is high. the preset
« level. (=¥ "Specifications” on P17) summer when temperature is high, the prese

time should not be greater than 8 hours to avoid rice
deterioration.

« The time set in timer is the time when cooking ends.

« The preset time and the cooking time for the last time can
be memorized.

« For longer steaming time (over 40 minutes), add 4 cups of
water to avoid dry heating.

+ When the steam function is performing, the time shown on the
display is the remaining time after the water in the pan boils.

» The maximum weight of cake batter must not exceed: 1.0L:
500 g, 1.8L: 800 g (total weight of cake powder, milk, eggs,
etc.). Otherwise, it may lead to the cake being under-baked.

»When baking the cake batter with maximum weight, set
the cooking time to 60 minutes to avoid the cake being
half-cooked.

« For "Waterless" function, it is recommended to use
ingredients with high moisture content (e.g. mushrooms,
cabbage, etc.) or put ingredients that are prone to
becoming juicy at the bottom for cooking.




Recipes

Attentions: «Because of the different ingredients added into the rice, there may be scorched rice at the bottom.
« While cooking white fungus soup which may become thick, please use the "Congee" function, and the
maximum cooking volume should not exceed the "Congee" maximum waterline so as not to overflow.

%The cooking volume in this recipe takes 1.8 L Model as an example. For the cooking volume of 1.0 L Model, refer to the
specification on I P17
%1 cup (measuring cup): about 150 g

Dim sum (frozen)

Ingredients: Dim sum: Shaomai, Steamed Roll

Steps: 1) Defrosting is not required. Just put the frozen Dim Sum on the steaming basket and spray some water on the
surface of Dim Sum.
2) Add 1/2 cup of water and place the steaming basket into the pan, then close the outer lid.
3) Turn the steam cap handle to select the "Dish" menu, press the [ <J] or the [[>] key to select "Steam", set the
cooking time to 5 minutes.
4) Press [Start] button.
Note: Adjust cooking time accordingly to the ingredients.

Saliva chicken

Ingredients: Peeled chicken 8, Approx. 150 g Seasonings: Rice wine 10 mL Sugar 25¢g
leg meat Chili oil 40 mL Lightsoysauce 10 mL
Scallion 2g Vinegar 15mL
Minced Ginger 10g
Minced garlic 10g

Steps: 1) Put chicken legs in the pan, sprinkle with minced ginger, pour rice wine, then put the pan into the body, and

close the outer lid.

2) Turn the steam cap handle to select the "Dish" menu, press the [ <J] or [[>] key to select "Waterless", set the
cooking time to 15 minutes, and then press the [Start] button.

3) Put the chili oil, vinegar, sugar, and light soy sauce into a bowl. Add minced scallion and garlic to mix well.

4) After the cooking is over, press the [Off/Cancel] button to open the outer lid and take out the chicken legs (pour out
the original soup, otherwise it will dilute the original taste). Wait until they are cold, and slice and pour the sauce.
(Vinegar: Light soy sauce: Sugar = 3:2:0.5)

Ingredients: Chicken wings 500 g
Ginger Alittle
Swiss sauce 100g
Water 400 g

Steps: 1) Wash chicken wings, slice ginger, and put them all in the pan.
2) Then pour in Swiss sauce, water, and close the outer lid.
3) Turn the steam cap handle to select the "Dish" menu, press the [ <J] or [[>] key to select "Meat", set the cooking
time to 1 hour, and then press the [Start] button.
4) When cooking is over, dish wings up and serve immediately.

Mushroom soup

Ingredients: White beech mushroom 70g Ribs 300g Seasonings: Cooking wine 15mL
Mushroom with crabtaste  70g  Ginger Several pieces Salt The right amount
King oyster mushroom 60g Chopped scallion A little White pepper Alittle

Steps: 1) Soak the three kinds of mushrooms in appropriate salted water for 10 minutes. After rinsing the ribs with water,

blanch them with boiling water.

2) Wash the three kinds of mushrooms, cut off the roots. Cut the king oyster mushroom into small section.

3) Put the ribs, mushrooms and ginger slices into the pan. Add the right amount of cooking wine, add water to the
max. Waterline for "Congee", and close the outer lid.

4) Turn the steam cap handle to select the "Dish" menu, Press [ <J] or [[>] key, select "Soup", set the cooking time
to 1 hour 30 minutes, and then press the [Start] key.

5) After cooking, open the outer lid, and then only season it with the right amount of salt, white pepper and chopped
scallion.
Note: You can choose your favorite mushrooms.

11
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Recipes

Cake

Ingredients: Cake powder 100 g Suger 30g
Egg 1pcs Cooking oil 15 mL
Water or milk 30 mL Butter 3g
Steps: 1) Thinly spread butter on the inside of the pan.
2) Mix all ingredients in another container until smooth without chunks.
3) Pour cake mix from 2) into the pan and close the outer lid.
4) Turn the steam cap handle to select the "Dish" menu, press the [ <J] or [[> ] key to select "Cake", set the cooking

time to 40 minutes, and then press the [Start] button.
5) After buzzer sounds, press [Off/Cancel] button. Remove pan and cool for 3 minutes. Flip over the pan and slide the
cake out.
Note: Do not mix ingredients in the pan.
Use a towel to remove the pan to prevent scalding.

Pan-fried salmon

Ingredients: Salmon (thickness: about 3 - 4 cm) 300g Seasonings: salt
Lemon juice 10 mL Black pepper powder Alittle

Steps: 1) Add lemon juice, salt, black pepper to the salmon, blend and keep it evenly marinated for 5-10 minutes.

2) Put the marinated salmon in the pan with the salmon skin facing down, and close the outer lid.

3) Turn the steam cap handle to select the "Dish" menu, press [ <] or [[>] key to select "Oil-free", set the cooking
time to 8 minutes, and then press the [Start] key.

4) After 8 minutes, press the [Off/Cancel] key, open the outer lid, turn the salmon upside down, and close the outer lid.

5) Select the "Qil-free" menu again, set the cooking time to 8 minutes, and then press the [Start] key.

6) At the end of cooking, open the outer lid, sprinkle with a little lemon juice and put the salmon on a plate.

*%When opening the lid halfway, be sure to press the [Off/Cancel] key and then open the lid carefully, so as to avoid
burns.

N
o

Low temperature sautéed sirloin steak

Ingredients: Sirloin steak (thickness: about2cm) 1 piece Seasonings: Rosemary 2 sections
Garlic 2 clove Butter 2g
Olive oil Alittle
Sea salt Alittle

Black pepper Alittle

Steps: 1) Clean the surface of the sirloin steak and wipe out the water, apply some sea salt, black pepper and olive oil to

the surface of the steak, keep it marinated for 10 minutes.

2) Put the marinated sirloin steak in a sealed food storage bag, place it in the pan and close the outer lid.

3) Turn the steam cap handle to select the "Dish" menu, press [ <]J] or [[> ] key to select "Slow Cook", set the
cooking time to 60 minutes, and then press the [Start] key.

4) After cooking, take out the steak and cook it again.

5) Add a little olive oil, butter, rosemary in the pan, heat with big fire, and then put the steak in the pan quickly. Fry
each side for 20 seconds.

6) After frying the steak, let it sit for about 5 minutes, and then cut it open and serve it.

Yogurt

Ingredients: Yogurt 25 mL
Milk 125 mL
Suger 10g
Steps: 1) Disinfect the glass and spoon in hot water* (*: Soak them in hot water of more than 95 °C for 5 minutes).
2) Put yogurt, milk and sugar into the cooled glass and stir well with a spoon.
3) Seal the opening of the glass with plastic wrap.
4) Add 500 mL of water in the pan, put the glass in step 3) in the water, and close the outer lid.
5) Turn the steam cap handle to select the "Dish" menu, press [ <J] or [[>] key to select "Ferment", set the cooking
time to 6 hours, and then press the [Start] key.
6) After cooking, put the gauze in a filter container (like a coffee filter cup), pour the made yogurt, and putitin the
refrigerator for 8 hours to get the rich and tasty yogurt.



Cleaning and Maintenance

Attentions) - Before cleaning, please pull out the power plug first. Do not clean the main body until it cools down.
+When cleaning the main body, do not immerse it into water, or clean it with lacquer thinner, gasoline,

alcohol, cleaning powder or hard brush, etc.

» Do not use the dish washer or dish dryer.

Inner lid (Including pan

seal ring, inner lid)

Wipe with a wrung wet towel, or clean with a
neutral cleaning agent specifically designed for
the kitchen.

Fastener

B Disassembly
Move the fastener to the right (the inner lid
pops out automatically), and remove the
inner lid.

M Installation
@ Insert the inner lid into the bottom slot.
(2 Press the fastener into the outer lid,
until you hear a "click" sound.

« Please wash in time after using seasonings. Otherwise
odor, deterioration or corrosion may be caused.

+ Do not pull the pan seal ring.

«If the oil stains on the inner lid are not cleaned in
time, they will stick to the inner lid and are difficult to
wash off. Wash it out immediately after each use.

« If metal parts are heated, their surface may discolor
or appear streak, but it does not affect use.

Remove the steam cap and rinse it with water.

Q \ = = )
———
)

B Disassembly
Turn in the direction of the arrow so that
the sharp angle is aligned with the side
of the 1™ , and remove it straight up.

H Installation
Align the sharp angle to the side of the
15" and turn toward the @) to install.

+ Do not use a dryer for drying after cleaning, as this
will cause distortion or cracks.

. J/
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Cleaning and Maintenance

Attentions) «Before cleaning, please pull out the power plug first. Do not clean the main body until it cools down.
+When cleaning the main body, do not immerse it into water, or clean it with lacquer thinner, gasoline,

alcohol, cleaning powder or hard brush, etc.
« Do not use the dish washer or dish dryer.

Bottom sensor/Cast heater

Wipe with a wet towel wrung.

«When adhesion is present, wipe it with fine
sandpaper (around No.600) or a dry cloth.

«If you do not clean the bottom sensor and cast heater,
the rice may be burned or boiled bad.

Upper frame

Wipe with a wet towel wrung.

« Do not pour water in to wash.

« Clean with diluted detergent, soft sponge and water.
Wipe off any water on the outside of the pan.

+ Please do not use the pan as a container for cleaning.

« Color change or stripes may appear on the fluoridized
coating surface, which will not affect human health or
normal functions of the main body.

\. J

Accessories

Clean with diluted detergent and soft sponge.

Rice scoop (1) Measuring cup (1) Steaming basket (1)




Trouble Shooting

Please check before requesting a repair.

Cooking start immediately }
when timer is set

«Is the clock correct? (24-hour display)
«Is the preset time not within "Time range to preset"?

Do not cook during preset time }

«Is the clock correct? (24-hour display)
«Is the [Start] key pressed? (¥~ P10)
«|s power on?

Cooking time is long or short }

«If cooking is made continuously, the cooking time will be longer. (May be
extended up to 30 minutes)

« Due to the different amounts of rice and water, the remaining time display
may be stopped for adjustment in the middle of cooking.

«1s"U12" displayed? (I=>> P16)

Make noise }

« The sound of "click, click" in cooking is the sound of adjusting firepower,
which is not a fault.

«The "pa" sound in cooking is the cracking sound generated by the thermal
expansion of water droplets at the bottom (outside) of the pan, which is not a
fault.

Steam vapor leaks from a place }
other than the steam vent

«Is foreign object attached to the pan seal ring of the inner lid and along the
pan, or is the pan deformed?

Key operation can not be }
performed

« Are the indicator of the keys on?
— Key operation can not be performed during cooking, timer or keep warm.
Press the [Off/Cancel] key before operation.

"Dish/Rice" menu cannot be }
selected

«Is the steam cap installed properly? ( I~ P13)
« Turn the steam cap handle again.

« There may be plastic smell at the beginning of use. It will be eliminated after
several more uses. It is not abnormal.

«Is the rice quantity and water volume correct?

+|s too much water added into new rice to cook?

«Isrice loosened immediately after cooked?

«Is much broken rice mixed in?

«Is hot water used to wash rice?

«Is the rice immersed in water for a long time? (Preset time is too long, etc.)
— When using the timer function to cook, you need to put less water.

«Is the rice quantity and water volume correct?

«Is the outer lid closed properly?

«1s "Quick" function used to cook?

«Isrice loosened immediately after cooked?

«Is the bottom of the pan uneven?

«Is any foreign object attached to the outside of the pan, the bottom sensor or
the cast heater?

« Have you selected the wrong function ?

-
~+
=
o
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«Is the rice quantity and water volume correct? Is rice washed clean?
«Is the outer lid closed properly?
« Have you selected the wrong function?

There is plastic smell }
Glutinous (soft) }
Dry (hard)

Rice is half-cooked }
(undercooked)

Rice soup overflows }
Rice is scorched }

« Is rice washed adequately?

«Is much broken rice mixed in?

«Is the bottom of the pan uneven?

«Is there any foreign object at the bottom of the pan, on the bottom sensor and
cast heater?

«Is timer cooking set?

« Are spices added for cooking?

«Is the outer lid closed properly?

15
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Trouble Shooting

Please check before requesting a repair.

Phenomenon Causes

« Is rice washed adequately?
«Isrice loosened immediately after cooked?
+ Has rice been keep warm for a time longer than 5 hours?

Condensation «Is thew rice scoop placed during keep warm?

Odor +Is cooled rice added into the pan and keep warm?

Rice is yellow « Due to the different types of rice or water quality, cooked rice might be
yellowish.

« It may smell when you cook ingredients with seasonings.
— Carefully clean the pan, inner lid and steam cap.

« Has rice been keep warm for a time longer than 5 hours?
Riceis dry «Is reheating repeated many times?
«Is the outer lid closed properly?

«Is rice soaked in water for a long time when timer cooking is set?
Congee is mushy « Is congee kept warm?
+ Whether there is too much broken rice?

Rice sticks onto the pan } + Due to the different varieties of rice, soft rice might easily stick the pan.

«Is bran remained?
A thin film is formed } Rice paper-like film is a result of the dry starch dissolution, and it is harmless;
the rice which is not washed cleanly is likely to generate such a thin film.

«Is "8:30" displayed when the power plug is plugged in?

[Display] lithium batteries are exhausted
Just plug in and you can cook and keep warm, but when you want
to have a timer for cooking, always check the clock when cooking. In

} this case, please replace them with new batteries.

Batteries are fixed into the main body, and users cannot replace them
by themselves.

[Do not display] circuit board malfunction.

— To replace batteries or for a faulty repair, please go to the Panasonic

authorized service center.

When such a display shows

Please check before requesting a repair.

Error display Please check Ref. page

( )

(]
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& J

When the display disappers

«Is any foreign object attached to the bottom of the pan, the bottom 4
— sensor or cast heater?
‘ — Press the [Off/Cancel] key, unplug the power cord, and remove
y— foreign objects and stains after the pan has cooled down completely.
«|s water too much? 6
— Press the [Off/Cancel] key.
(For continuous cooking, you can slightly reduce the amount of water)

H ' ' . — Please press [Off/Cancel] key.
<\

If the warm jar is still not back to normal after the above is confirmed, go to the Panasonic authorized service center for repair.

p
. ‘ ' .-‘ } « Keep warm duration over 96 hours? 9
|

« Try to unplug the power plug and plug it in again. -
If "H3% %" still appears, then there is a fault.
— Please consult the Panasonic authorized service center, and inform
the error code (two digits after "H")




Specifications

Model No. SR-DM101 SR-DM181
Rated Voltage 220V~
Rated frequency 50 Hz
Rated power input 810 W
Nominal volume of the pan (Approx.) L 1.0 1.8
Regular
White Rice 0.18-0.9 (1-5) 0.18-1.8 (1-10)
Quick
Cooking quantity . .
(Rice)iL(cup) Quinoa Rice 0.18-0.9 (1-5)
Grains Rice 0.18-0.54 (1-3)
Brown Rice 0.18-1.08 (1-7)

Congee cooking
volueme

Grains Congee

0.09-0.135 (1/2-3/4)

0.09-0.225 (1/2-1,4)

(Rice) L (cup) Congee
Maximum cooking volume (ingredients + water) L* 1.1 1.7
Maximum weight of cake batter (Approx.) g 500 800
Power cord length (Approx.) m 1

Weight (Approx.) kg 33 | 3.6

Depth 304

Size (Approx.) mm Width 273
Height 203 | 248

% Indicates the cooking capacity at the maximum waterline of "Porridge”.
+ Do not use this product above 2000 m above sea level, as this may affect the cooking effect.
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