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Congratulations on your purchase of the AROMA 10-Cup Rice Cooker &
Food Steamer.

At Aroma we've mastered the art of cooking perfect, fluffy rice at the touch of
a button so you don’t have to. In your Aroma rice cooker, cooking terminates
automatically when the rice is ready and automatically switches to the
convenient warming mode, so there's no watching the clock and your rice is
never overcooked. This versatile appliance also steams vegetables, meat and
fish and can even be used for soup or stock.

Your rice cooker also comes equipped with a steam rack. Ideal for preparing
nutritious, well-balanced meals, the steaming method locks in food's natural
flavor, moisture and nutrients without the use of added oils or fatfs. Included in
this instruction manual is a handy steaming reference which guides you through
the preparation of almost all your favorite veggies.

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

Please read all the instructions before first use.

Published By:

Aroma Housewares Co.
6469 Flanders Drive

San Diego, CA 92121
U.S.A.

1-800-276-6286
WWW.aromaco.com

© 2007 Aroma Housewares Company All rights reserved.
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IMPORTANT SAFEGUARDS

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

1.

2.

Important: Read all instructions
carefully before first use.

Do not touch hot surfaces. Use
handles or knobs

Use only on alevel, dry, and heat-
resistant surface.

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

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

Unplug from outlet when not in use
and before cleaning. Allow unit o
cool before putting on or taking off
parts, and before cleaning the
appliance.

Do not operate any appliance with
a damaged cord or plug or after
the appliance malfunctions or has
been damaged in any manner.
Return the appliance fo the nearest
authorized service facility for
examination, repair or adjustment.
The use of accessory atfachments
not recommended by the
appliance manufacturer may result
in fire, electric shock or injury.

Do not use outdoors.

Do not let cord touch hot surfaces
or hang over the edge of a counter
or table.

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

Do not use the appliance for other
than its infended use.

13.

20.

21.

22.

24.

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

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

Use only with a 120V AC power
ouflet.

Always unplug from the base of the
walll outlet. Never pull on the cord.
The rice cooker should be operated
on a separate electrical circuit from
other operating appliances. If the
electric circuit is overloaded with
other appliances, this appliance
may not operate properly.

Always make sure the outside of the
inner cooking pot is dry prior fo use.
If cooking pot is retfurned to cooker
when wet, it may damage or cause
the product fo malfunction.

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

The rice should not be left in the rice
powith the keep warm function on
for more than 24 hours.

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

To disconnect, turn any control to
"off", then remove plug from wall
ouflet.

Do not use appliance for other than
intfended use.

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

SAVE THESE INSTRUCTIONS



SHORT CORD INSTRUCTIONS

1. A short power-supply cord is provided to reduce risk resulting from becoming
entangled in or tripping over a longer cord.
2. Longer extension cords are available and may be used if care is exercised in
their use.
3. If alonger extension cord is used:
a. The marked electrical rating of the extension cord should be at least as
great as the electrical rating of the appliance.
b. The longer cord should be arranged so that it will not drape over the
counter fop or tabletop where it can be pulled by children or tripped over
unintentionally.

DO NOT DRAPE CORD !

KEEP FROM
CHILDREN !

POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the other); follow
the instructions below:

To reduce the risk of electric shock, this plug is intended to fit into a polarized
outlet only one way. If the plug does not fit fully into the outlet, reverse the
plug. If it still does not fit, contact a qualified electrician. Do not attempt to
modify the plug in any way.

If the supply cord is damaged, it must be replaced by the manufacturer or its
service agent or a similarly qualified person in order to avoid a hazard.

This appliance is for household use only.
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€ PARTS IDENTIFICATION
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. Rice Cooker Body

1
2. Indicator Light
174 Z = 3. Power Switch
hidaf 4. Water Measurement Lines

5. Inner Pot
6. Glass Lid

b 7. Steam Rack
8. Measuring Cup
9. Rice Paddle
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USING YOUR RICE COOKER
‘auoldunjpw ojpipdp 3§sd anb ipsnLO dpand pjjo D] Bp IoLBXS d1oyIadns

H . D] US SDIDUDYSNS SPIJO N PNBD ap PIdU3asaId P ‘PIS20LD D] 3p odiand |9 ud anbojod as
Before FIrSi Use‘ anb ap sayup poas A pidwi sjuswps|dwod 94ss Ioud4ul pjjo | d@nb djupuodwi Anw s3

1.

Read all instructions and important safeguards.

“OJUSIWID0D [ SUIUIS]

2. Remo:e all packaging materials and make sure items are received in good SN0 ZoA DU DTSS0I OO B S[58U0T55q *SJUSILIOIDWOY D] 8P 81U [0
condition. . ) . 2]08U0DS9P 35 SN DISOY OLUBILIDIUSIDD SP OPOW [© US DIDPaND 85 PISDOLUD D] g
3. Tear up all plastic bags as they can pose a risk to children. }0PID0D UsIq 8panb ZouD o anb DInINBSsD 0453 “Iodoisep
4. Wash lid gnd occessongs in warm soapy water. 'Rlnse and dry Thoroughly'. UIS ‘SOINUILL 0| D § O ZOD |8 J0sodal fep ‘OjusIUIDOD [© OPDUILLIS) ZOA DU/
5. Remove inner pot from rice cooker and clean with warm soapy water. Rinse "DIOPUSIUS 85 JOPDIIPUI 0304 [8 A OJUSILDIUSIDD 8P OPOU D DIDIGUIDD
and dry thoroughly before returning to cooker. DISD0LD O] ‘OJUSILIDOD [© OPPUILLISL ZSA DU DISPUSIUS 85 JIOPDIIPUI
6. Wipe body clean with a damp cloth. 000} 13 *(4002,) IoUID0D ap opow [ ‘ologo PIOBY JojdnuBIUl |8 BUoIsald 9
"9JUSLLODDWIOL D] US ODUD9IS UOPIOD [© 8iNYydud A DJjo bl 8dp]
* Do not use abrasive cleaners or scouring pads. ‘odiand |2 Us anbojod B] OPUDND DJ|O ] 9P IOLBIXS [© US DIDUDISNS IO IU PNbD
* Do not immerse the rice cooker base, cord or plug in water at any time. Apy ou anb spuopodwi s3 "opoldo [op odiand |8 us Joudiul bjjo B| 8nbojoD
0085 A oldwll| 9jusWIDEB|IAWOD DISS |0 D] 9P IOUBIXS |9 8nb ap asainbasy G
To Cook Rice: "SOINUILI Oz © 0 9P Opublowal Oja[oP ‘SADNS SDW ZOUD UN JSUSIJO PSSP IS i
ZOUD/PNBP [© IO SPPIPBW S| UOD PIgP} PUN BANDUI 8S / PUIBDd
1. Using the measuring cup provided, measure out the desired amount of rice. O U3 “BPONISPO ONBO S POPRUDS Bl SNBSIOD UOSW SP OZD} | OPULZIN UG )
. o ) 0 DJ|O D] BP CUUSP SOPOIOW PNBD BP UQIDIPSUI BP SPSUJ| SP| UOD OpIeNdD 80 '€
One full, level cup of uncooked rice will yield 2 cups of cooked rice. N ‘ .
o Ri o ; o i h ter b atively ¢l JOUBJUI DJ|O P B ZOUD |8 8baNIBY ‘DIDD
. Rinse rice in a separate container until the water becomes relatively clear. SIUBWDAIOIRI BBIOS PABD (& aNb BISOY BIUAIAISAI UN S OLIUSP ZOUD [ SNBoNLT 'z

. Place rinsed rice in the inner pot.
. Using measuring cup provied or the water measurement lines located inside

the inner pot, add the appropriate amount of water. A rice/water
measurement chart is located on page 7 of this instruction manual.

"0ZD} PUN D 9IPAINDS JPaW PIOd PZD} PISS BP PSOI PPIPSU
pUN ZOUD |9 Jpaw pId ‘0loNPOoId |8 UOD BUSIA BNb “IIpawl 8P Pz} D| 2N

<ZOJID IDUIDO0D DIDd

5. For softer rice, allow rice fo soak for 10-20 minutes.
6. Making sure that the exterior of the inner pot is clean, dry, and free of debris,
set the inner pot in the rice cooker. Place the lid over the top and plug the "OlIADID B 1U UOPIOI 3 ‘DISI0LD
. DJ|O D] 3p 3spq D] ‘opinbi| oo unbBiP 0 PNBD U PlIdBWINS ojuswow unbuiu ug .
power cord into a wall ouflet. " I0|Ib} PID SDIqY IU SOAISDIGD S3I0pDIdW| 321N ON *
* To avoid loss of steam and longer cooking fimes, do not open the lid at
any point during the cooking process. "DPBWINY DO} PUN UOD DO B 8P odiend e aidwi] 9
7. Press down on the power switch. The COOK light will illuminate. When the rice “DJ|O D] BP CUUBP JBUOd D DUSAIOA B SSJUD BlUBWIDIO} DIeNbes A plenBN(U]
is finished, the unit will automatically switch to warm mode and the WARM light ‘uogl A DI PNBL UOD DIBAD| A DISDOUD D||O D] 8P Joudjul D||O Bl 8NbpS  °G
will illuminate. “ajuswWn}e|dWoD sojenbas
8. After cooking, allow rice to stand for 5-10 minutes without removing lid. This will A sojenBpn(ug "uogol A LIgl PNBI UOD CUPIA OP PISPLAD) D] A SOLOSSDID SO| SADT Y
ensure that rice is cooked thoroughly. "SOUIU SOJ
9. The rice cooker will remain in warm mode until it is unplugged. Be sure to Iod ofsau un Jojuasaidal uspand anb PA ‘0olspId SP sOS|O] sO| SPPO} PAWOY ¢
unplug the cord from the wall outlet when not in use. 'SSUOIDIPUOD spusNg Us uogloal
85 SOINDIHD SO| aNb ap asaInNBaso A anbodws sp sojpuUsOW SO| SOPO} SISy 7

* It is important that the outside surface of the inner pot is completely clean and dry before

‘popUNBas ap sajupLOdWI SOPIPSW A SSUOIDDNIISUI SO| SOPO]L DS

!

it is placed into the rice cooker. Water, food, or other substances on the pot will come

into contact with the heating element and may cause damage to the product. ZDA Djeu—lud lod plpsn ap sajuy
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USING YOUR RICE COOKER

To Steam Food:

1. Place steam rack inside the inner pot of the rice cooker.

2. Place food on the steam rack if it fits or place food in a heat-proof bowl and
then place the bowl on the rack inside the inner pot.

3. Add the necessary amount of water into the inner pot. A convenient steaming
guide has been included on page 8 of this instruction manual.

4. Making sure that the outside surface of the inner pot is completely clean and
dry, set the inner pot info the body of the rice cooker. Place the lid over the
fop and plug the power cord into a wall outlet.

5. Press down on the power switch. The COOK light will iluminate.

6. When steaming is complete, the unit will automatically switch fo warm mode.
We recommend keeping food on warm no longer than 5-10 minutes to avoid
over cooking.

7. The rice cooker will remain on warm mode until it is unplugged. Be sure to
unplug the cord from the wall outlet when not in use.

CAUTION:

e Do not open lid when in use.

e |If cooking pot is refurned to cooker when wet it will damage this
product, causing it fo malfunction.




HOW TO CLEAN ?

Always unplug unit and allow to cool completely
before cleaning.

1. Remove the inner cooking potf. Wash it in warm, soapy water using a
sponge or dishcloth. "ajuawnIabI JIDUDA Uspand PNBD/ZOUD BP SPPIPaW SO| ‘(4 PUIBDd D] US
ZOLY |9P DDISDY OSDOA) OPPIIBW [© UD ZOUD 9P SOSOID 9P POPSUDA UDIB

pUN BJSIX8 8nb 04send "UoIDIPaW ap |PJauab PINB PUN O[OS $8 DI} P *¢
"ZOMD |9 JI0BaIBD 9P $8}UD JOUBUI D||O D] 8P OPUO |D SjUSIBYPDIIUD
(Aoids) o100 0 [p}ebaA 841900 sp PAD PISBI PUN IDBSIBD SjuUBiuI

‘opupsSN BYse anb zoup sp odl} | OpPIgeP ZoUD |8 opupbad Dise ] 85 IS 7

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

* Do not use harsh abrasive cleaners or products that are not "0Jj0 D] 9P OPUOJ |8 Us anBad 85 © BWBND 85 ZOLD [ SND DIDIAS
considered safe to use on non-stick coatings. 0153 "UOPIWID A OPDAJOS 8P 0s8dXa |8 appyNb piod zoup |o anBonlug *|
¢ This appliance is NOT dishwasher safe. Inner pot and accessories are

$311L0 SOrAISNOD

NOT dishwasher safe.

¢ Always make sure the outside of the inner pot is dry prior to use. If
inner cooking pot is returned when wet, it may damage this product, NOIODDO0DO Ad VvVINS

causing it to malfunction.

*SD||IIDADAD| US SSIDAD| DISGaP
COOKING GUIDE ODOdJWV1 buidjul D|OI9ODD DT ‘SP|IIDADAD| US 3SI9}3W DISCSP ON

‘p1220.D DJjo D] opinbi| o140 JaINbjPNS Us 0 PNBD Ua PfIdWNS ON

HELPFUL HINTS ‘S9jUSIBYPD OU SOJUSIWILIGNDIDI US 3sIpsn bIpd soinb3s usIapIsuUod

1. Rinse rice before placing into the inner pot to remove excess bran and as ou anb sojonpoid o soladsp soAIspIqp saioppidwi] 32)|§n ON
starch. This will help reduce browning and sticking to the boftom of the
pot.

2. If you have experienced any sticking with the type of rice you are using, ‘DPBWNY D|IPO} PUN UOD PISDOUD DJIO P| 8P odiend |8 aldwi] v
try adding a light coating of vegetable oil or non-stick spray fo the ‘upuololodold 8s anb SOLOSEIID SOUO SO| UOD A
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3. The chart on page 7 is only a general measuring guide. As there are “sjuewD}oeed penbos A peNBoNlUT “Z
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‘ COOKING GUIDE

Rice/Water Measurement Chart:

UNCOOKED WATER WITH WATERLINE APPROX COOKED
RICE MEASURING CUP INSIDE POT RICE YIELD
2 Cups 2-1/2 Cups Line 2 4 Cups
3 Cups 3-1/2 Cups Line 3 6 Cups
4 Cups 4-1/2 Cups Line 4 8 Cups
‘OPINOUl JIPaW pIRd Pz} | UNBBS PNBD/ZOUD 8P SPZD} D SI1814dl 5 Cups 5-1/2 Cups Line 5 10 Cups
95 DI} P “IDPUDISS DZDL PUN D [PNBI $& OU PPINDUI JIPSW PIOd PZDL D7 6 Cups 6-1/2 Cups lne 6 12 Cups
"ZOUD 9p sodl} SOIS6 U0D PBID|
SOW DJSS JOUID0D 8P odwial} |3 "OPNID ZOMUD 8P PZ} PP PIOd [PUOIDIPD 7 Cups 7-1/2 Cups Line 7 14 Cups
oNBL 8P PZP} /] SNBBNIBD ‘B1ISOA|IS ZOUD O [PIBSBLUI ZOUD JI8D0D |V e 8 Cups 8-1/2 Cups line 8 16 Cups
V10N 9 Cups 9-1/2 Cups Line 9 18 Cups
10 Cups 10-1/2 Cups Line 10 20 Cups
SBZB] 0C Ol pauf] sPzo] Z/1-01 SBZO] Ol
Neyiol ]| 6 pBUN sozo] Z/1-6 SOZO] 4 NOTE
SOZD| 9| g pauUl sozo] 7/1-8 Sozo| g ¢ Brown rice takes longer to cook than white rice due to the exfra bran
layers on the grains. When cooking brown rice, add an ADDITIONAL
SozdL vl £osun seZ0L T/ 1L $ozZdL / 1/4 cup of water for every cup of uncooked rice. Allow the rice to
s0Z0] 71 9 paur SOZ01 7/ 1-9 SOZ0] 9 soak for 1-1/2 hours before beginning to cook.

* Wild rice and rice medleys vary in their contents. Some rice mixes

SOzZB] 01 G baun szl T/ 1-G SOzZo] G will require longer cooking times and/or additional water. Refer to
the package instructions for cooking suggestions.

¢ The measuring cup included adheres to rice industry standards and is

SOZO] 9 ¢ pau Sozo] g/ |- SozZo] € not equal to one U.S. cup. The chart above refers to cups of

rice/water according to the measuring cup provided.

spzo) 8 ¥ oauN sZ0] Z/ 11 spzo) ¥

sozo paul sozo - sozo
Ly ¢ d Le/1e Le * Do not place more than 10 cups of uncooked rice into this appliance at
V110 V11d one time. The maximum capacity of this unitis 10 cups (uncooked)
VIVIN3 Vaidaw vi which yields 20 cups of cooked rice.
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COOKING GUIDE

STEAMING CHART:
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VEGETABLE AMOUNT OF WATER STEAMING TIME
Asparagus 1/2 Cup 10 Minutes
Broccoli 1/4 Cup 5 Minutes
Cabbage 1 Cup 15 Minutes
Carrots 1 Cup 15 Minutes
Cauliflower 1 Cup 15 Minutes
Corn 1 Cup 15 Minutes
Eggplant 1-1/4 Cup 20 Minutes
Green Beans 1 Cup 15 Minutes
Peas 1/2 Cup 10 Minutes
Spinach 1/2 Cup 10 Minutes
Squash 1/2 Cup 10 Minutes
Zucchini 1/2 Cup 10 Minutes

vegetables.

HELPFUL HINTS

1. Since most vegetables only absorb a small amount of water, there is no
need to increase the amount of water with a larger serving of

2. Always keep the lid closed during the entire steaming process. Opening
the lid causes a loss of heat and steam, resulting in a slower cooking
fime. If you find it necessary to open the lid, you may want to add a
small amount of water fo help restore the cooking time.

3. Altitude, humidity and outside temperature will affect cooking times.

4. The steaming chart is for reference only. Actual cooking fime may vary.
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ABOUT RICE

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

healthy diet.

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

Long Grain Rice

Typically thisrice is not starchy and
has loose, individual grains after
cooking. "Carolina" is firm, and
"Jasmine" is the firmest of the long
grain variety and is flavorful and
aromatic.

Short Grain Rice

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

Brown Rice

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

Wild Rice

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



LIMITED WARRANTY

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

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the
product is returned, freight prepaid with proof of purchase and U.S.
$12.00 for shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll free number
below for a return authorization number. Allow 2-4 weeks for return

shipping.

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

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

AROMA HOUSEWARES COMPANY
6469 Flanders Drive
San Diego, California 92121
1-800-276-6286
M-F, 8:30 AM - 5:00 PM, Pacific Time
Website: www.aromaco.com
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