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IMPORTANT SAFEGUARDS

When using etecirical appliances, basic safaty precautions shoutd
always be followed including the foltowing:

1. Read all instructions.

2. [30 not touch hot surfaces. Use handles or knobs.

3. To protect against electrical shock do not immerse cord, plugs, or
any other parts in water or ather fquid.

4, Close supervision is necessary when any appliance is used by or
near chitdren.

5. Unplug from outiet when not in use and before cleaning. Allow to cool
before putting on or taking off parts.

&. Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or has been

damaged in any manner. Return appliance lo the nearest authorized
service facility for examination, repair,

or adjustment.

7. The use of accessory attachments not recommended by {he
appliance manufacturer may cause injuries.

8. Do not use outdooys.

9. Do not let cord hang over edge of table or counter, or fouch hot
surfaces.

10. Do not place on or near a hot gas or electric bumer, or in a heated
ovan.

11. Extreme caution must be used when moving an appliance
containing hot oil or other hot liguids.

12. Always attach plug to appliance first {depending on model), then
plug cord into the wall outlet. To disconnect,

turn any control to “off", then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14. SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY

15, This appliance is not intended to be operated using an external
timer or separate remote control system.

16. Check that the power supply voliage corresponds to that shown on
the appliance (alternating current).

17. Given the diverse standards in effect, if the appliance is used in a
country other than that in which it is purchased, have it checked Dy an
approved service center.
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18. Do nat place the appliance near a heal source or in a hot oven, as
serious damage could result. This appliance is designed for domestic
use anly. In case of professional use, inappropriate use or faifure to
comply with the instructions, the manufacturer accepls no responsibility
and the guaraniee does not apply.

19. [tis nat intended to be used in the following applications, and the
guarantee will not apply for:

- staff kitchen areas in shops, offices and other waorking environments:
- farm houses;

- by clients in holels, motels and other residentiat type environments;

- bed and brealcfast type environments,

20. Never leave the appliance in operation unattended. Keep away from
children.

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 conceming use of the appliance by a person responsible far
their safety.

21. Da not use the appliance if:

- the appliance or the cord is damaged.

- the appliance has fallen or shows visible damage or does not work
properly.

tn these cases, the appliance must be sent o your nearest approved
service center to avoid any possible danger. Do not 1ake the appliance
apart yourself.

22, Do not Jeave the cord hanging.

23. Do not unplug the appliance by pufiing on the cord.

24, Always unplug the appliance:

- immediately after use,

- when moving i,

- prior 1o any cleaning or maintenance,

- if it fails to function correctiy.

25. Use a flat, stabie, heat-resistant worl surface away from any water
splashes,

26. Children should be supervised to ensure that they do not piay with
the appliance.

27. Burns can occur by touching the hot surface of the appliance, the
hot water, the steam or the food.

28. Never try to operate the appliance when the bowl is empty or
without the bowl.



29. The cooking function/knob must be allowad lo operate freely. Do not
prevent or obstruct the funclion from automatically changing te the keep
warm functien.

30. Do not remave the bowl while the appliance is working.

31. Do not put the appiiance directly onto a hot surface, or any other
source of heat ar flame, as it will cause a failure ar danger.

32. The bowl and the healing plate should be in direct contact. Any
object or food inserted betwsen these two parts would with the correct
operation.

33. Do not put any food or water into the appliance until the bowt is in
place.

34. Respect the levels indicated in the recipes.

35. During cooking, the appliance gives out heat and steam. Keep face
and hands away. Do not gel face and hands close {o the steam ouilet,
Do not obstruct the steam outlet.

36. Do not immerse the body in water nor pour waler inte it, only inio
the bowl.

37. Should any part of your appliance catch fire, do not attempt to put it
out with water. To smother the flames use a damp dish towel,

38. Any intervention should only be made by a service center with
original spare parts.

39. CAUTION — To ensure continued protection against risk of electric
shack, connect to properly grounded outlets only.

40. CAUTION : to reduce the risk of electric shock, coolk only in
removable container.

SHORT CORD INSTRUCTIONS

a)  Ashort power-supply cord (or detachabie power-sugply cord)
should be used fo reduce the risk resulting from becoming
entangled in or &¥ipping over a longer cord.

by  Longer detachable pawer-supply cords or extension cords
are available and may be used if care is exercised in their
use.

c} Ifalenger detachable power-supply cord or extension cord is
used:

1)  The marked electricat rating of the cord set or
extension cord should be at least as great as the
electrical rating of the appliance; and



2)  The cord should be arranged so that it will not
drape aver the counteriop or fabletop where it can
be pulled on by children or tripped over
urintentionally,

If the appliance is of the grounded lype, the extension cord should be a
grounding-type 3-wire cord,

For any problems or queries please contact our Customer Relations
Team or consult our web site;

www.t-falusa.com

Protect the environment

* Your appliance has been designed ta run for many years. Howaver,
when you decide to replace it, remember to think about how you can
contribute to protecting the environment,

\ =
/g\
mma Environment protection first]
@ Your appiiance contains vatuable materials which can be recovered

or recycled.
= lLeave it at a locaf civic waste collection point.
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Description

1, Steam bosket 13. Powser cord

2. Graduation for water and rice 14, Hotplate

3. Removable non-stick bowl 15, Sensor

4. Rice spoon 16. Control panel

5. Lid opening button a. Keep warm indicator light
6. Lid b, RICE/STEAM caoking mode
7. Inner rernovable lid c. Mode switch

8. Measuring cup d. Cocking indicator light

9. Micro pressure valve e SLOW COOKING mode
10. Condensation callecior f. Control switch

11. Handle

12. Spoon support

Before the first use

Unpack the appliance

Remove the applicnce from the packaging and unpack il the
oeressaries and printed documents,

Open the lid by pressing the cpening button located on the
lid - Fig.1.

Install the spoon support: insert the plastic hook of the
support in the hole located on the bottorn of the product,
and slide it downwards - Fig.2.

Remave the non-stick bowl, the inner removable lid ond the
micro pressure valve. To remove the inner lid, press the
ralease dip on the right side to release the lid — Fig.3.

After remnoving the inner lid, push up the micro-pressure valve
through the hole on the underside of the lid with a finger -
Fig.4. To seporate the upper and lower paorts of the
microprassure valve, rotate the valve in the unlocking
direction by turning the upper triangle until it ks alianad with
the open padlock symbal then separate - Fig.5 and Fig.6.
Clean the bowl, the inner removable fid, the micro pressure
valve and all the accesseries with a sponge and dish soap.
Wipe the outside of the appliance and the metal parts of
the lid with a damp cloth.

Dry carefully.

Replace the micro-pressure valve. Align the upper triangle
with uniocked padlock of the micro pressure valve to close
up the two parts, then rotate in locking direction until the
upper triangle is aligned with the locked padlock which
indicates the two parts are {ocked, then re-fit the
micropressure valve down inte the iid - Fig.7. Moke sure

Rend the instructions
and carefully folfow
the eperating method,

Clean the appliance

that the triangle in the micropressure valve is aligned with
the tricngle on the lid and firmly push down until fits in place.

= Replace the inner removable lid by fitting the tab on the left
side into the slat on the lid, then push in the 4id until the tal
en the right clicks into place. The gasket side must be facing
you when fitting the lid in place.

Using your rice cocker
For all 3 functions

Carefully wipe the outside of the bowl (especially the

bottom), Make sure that there are no foreign residues or

liguid underneath the bowl and on the hotplnte - Fig 8.

Place the bowl into the appliance ~ Fig.9, making sure that

it is correctly pasitioned.

Slightly rotate the bowl in both directions, so as to ensure

goed contact between the bottom of the bowl and the

hotpiate.

Check that the condensation collector is correctly placed in

position, if not, piease install it by pushing firmly into the

groove — Fig.10.

Close and lock the lid.

o Plug in the appllance.

= Do not switch on the appliance until all of the above stages
have been completed.

» Avoid Lo switch on the oppliance with an empty cooking
bowl,

» Do not ouch the heating plate when the product is plugged.
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Rice Cosoking

Never place your
hand on the steam
vent during cocking,
as there is a danger
of burns, Only use
the inner pot
provided with the
applinnce. Do not
pour water or put
ingredients in the
appliance without
the bowl inside,

Measuring the ingredients -
Max capacity of the bowl]

The graduated markings o the inside of the bow! are given in
fiters and cups, these ate used for measuring the amount of
water when cooking rice - Fig.11.

The plastic cup provided with your appliance is for measuring
rice and the table states the quantity of rice required for the
number of servings.

For best results. we recommend using ordinery rice rather than
"easy cook” type of rice which tends to give a stickier rice and
may adhere to the base.

To cook only T cup of white rice (serves 2 small or 1 farge
portion) because there isn't the mark of 1 cup in the coaking
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pot, you should use 1 measuring cup of white rice and then odd
1 1/2 meosuring cups of water. With some types of rice it 5
normal for o little rice to stick on the base when cocking 1 cup
of rice. To cook other guontity of white rice, refer to cooking
guide below,

= The maximum quantity of water and rice should not excesd Lthe
10 cup mark inside the bow! - Fig. 11, Depending on the Lype
of rice, quartities of water may need adjustment. See the table
below,

Some recommendations
for best results when cooking rice

hleasure the rice and rinse it tharpughly undsr raniing woter in

a sieve {excepl for risotto rice which should not be tinsed), Then

place the rice in the bowl togsther with the coresponding

quontity of water.

= hake sure that the rice is well distributed in the bow! to allow
even cooking.

» Rinse the rice thoroughly befare cooking. . = Add salt to water: depending on personal taste.

= Water may be substituted with stock. If using stock, thera is risk

of rice browning in the bowd,

o st et in the bawl ( + the rice) ourves QEE';?:S‘E?;‘,‘?L : = Do not open the lid during cooking as steam will escape and
T S Yapmark T Spesetpe. 25min this will alfect the cooking time and the taste.
T g v ‘ o g o « On completion of cooking, the "KEEP WARM" indicator light will
R "6 cup mork | bpersitper | 36 min turn on. St the rice and then leave it in the rice cacker for a faw
5 8 cup mark " 1dper-Hper. 37 min

. . it rinutes fonger in order to get perfect rice with separate grains,
10 0 cup mark 1Gper.-idpar. 1_«0 min

* The sice canker will utomatically detarming the exoct conking time depending on the quantity of water onid rice placed
in the how!

Steam cooking (for vegetables, fish, etc.)
Measuring the ingredients

« The maximum quantity of water in the bowl should not

To cook rice

The cooking time given in the table above is a fice capking time guide.
s Place the appliance on a fiat, stable, heat-resistant work surface
away from water splashes and any other sources of heat

Pour the required quantity of ricz into the bowl using the

measuring cup provided. Then fill with cold water up to the

The rice cooker ilself
determines the exuct
cooking time depending
on the quantity of
water and ingradients

axceed the maximum CUP mark shown in “CUP”" on the bow!
- Fig.11. Exceeding Lhis level may cause overflow during use.
« The water level should be lower than the steam basket.

Preparation

» Pour water into the bowl, never exceed the maximum CUR mark,
= Place the stecm basket in the bowl - Fig.15.
» Add the Ingredierts in the steam basket,

corresponding “CUP” mask printed in the bowl (Sea cooking  Placed in the bovd (sen
uide above) — Fig.12. caoking table above for
F a guide to liming).
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Close the lid.

Mote: Always put the rice first otherwise you will have
too much water.

Check that the appliance is plugged in. Side the mode switch
to the feft to choose "RICE/STEAM™ made — Fig.13 and then
press downwards on the control switch, the cooking indicator
luminates showing that cooking has begun — Fig. 13,

When cooking is finished, it wit automatically turn into the
keep warm made and the "Keep Warm” indicator light will
turn on -~ Fig T4,

After each use empty and clean the condensation collector.

When all of the woter
has bean absorbed by
the rice, the applionce
steps the cooking
process autamatically
and enters into the
“EREER WARM" mode
{the "KEEP WARM"
indicator light comas
o}

To stearmn cook

Close the lid.

Slide the mode switch to the left to choose “RICE/STEAM”
mode — Fig.13 and then press downwards on the control
switch, the cooking indicator illuminates showing that
cocking has begun - Fig.13.

After the time you estimate ok for stearn cooking, you can
end the steam cooking mode by lifting the control switch to
its upper position. The "KEEP WARM indicator light will come
an and the appliance turns to keep warm function.

= When there is no more water in the cooking pat, it will turn
to keep warm automatically, the "KEEP WARM" indicatar
tight will turn on — Fig. 14,
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Bowl, condensation collector, inner removable lid,
micro pressure valve and the steam basket

= After removing the inner lid, push up the micro-pressure valve
through the Hd hole with finger from underside of the lid -
Fig.4. Rotate the valve in the unlacking direction by tumning the
fnwer part i an unlocking direction untit it is aligned with the
lower triangle then separate - Fig.5,

s Uniplug the appliance before removing the bowl, Use hot water,
dish soap ond a sponge to clean the bowl - Fig,20, the
condensation coflector — Fig.21, the micro pressure vitlve —
Fig.22, the inner rernovable lid - Fig.23, the spoon and the cup.
Scauring powders and metal sponges are not recommended.

= If food has stuck te the bottom, allow the bow! to soak for a
while before washing it.

» The non-stick bowl, the stearmn basket, the condensation
collector, the spocn and the cup are dishwasher safa.

= Dry the bowl carefully.

e Do pot immerse the appliance in water, or pour water into the

Slow Cooking
To slow cook

« Slide the switch to the right to choose "SLOW COOKING”

mode — Fig.16 and then press downwards on the control

switch, the cooking indicator illuminates showing that

cooking has begun - Fig.16.
= To finish cooking procedure, #ft the contral switch to its upper

position. The “KEEP WARNM" indicator light will come an and the

applicnce turns to keep warm function - Flg.17. *
» Mote: The slow cooking mode is o low temperature

cooking mode.

Keep warm function

On completion of cocking, for rice or steam cooking, the
appliance automatically enters into the "KEEP WARM™ function.
The control switch comes up to its upper position and the "KEEP
WARM" indicator light will come on. For stow coaking, the "KEEP

1t is recommended to
use the keep warm
function for 1 hour

maximm. WARM" indicator light will come on when you lift the control interior of the appiiance body.
switch to its upper position. The food is thus kept warm until . .
ready to serve. Be careful: using the "KEEP WARM" function for Takmg care of the non-stick bowl
a fong time can affect the quality of the rice. To switch off this o To keep the non-stick coating guality of the bowl for as long
function, unplug the appliance ~ Fig.18, as possible, it s recommended not to cut foad in it
« Use plastic or wooaden utensils and not metal ones when
. s stisring or serving food to avoid damaging the bowl surface.
On COmPEEt’Oﬂ Of COUE{I“Q » Toavoid any risk of corrosion, do not pour vinegar into the: howl,
« Dpenthe lid Mever remaove the = The color of the bowl surface may change after using for the

howl after cooking
without protective
aven glaves.

first time or after long perind of use, This chunge in color is
due ta the action of steam ard water and does not have any
affect on the use of the rice cooker, nor is it dangerous for

« Serve the food using the plastic spoon supphied with the
appliance and close the lid.
» The food remaining in the bowl wil keep warm for the

remaining servings until you unplug the applionce or a . your heafth. [tis perfectly safe to continue using it.
maximum of 1 hour. = Do not use a handblender to mix ingredient in the non-stick
« Unplug the applionce after cooking and/for the keep warm bowl.

moade is no ionger needed.
Cieunmg and care
of the other parts of the appliance

» Unplug the appliance before cleaning.

Cleaning and Maintenance

Condensation collector

i5

The condensation coliector should be emptied and deansd after
ench use.

To remaove the collector, press on each side of the plastic
cover and remove - Fig.19.

To put the condensation collector back, firmly push it into
place.

= Clean the outside of the Rice Cooker, the inside of the lid -
Fig.24 and the cord with a domp cloth and wipe dry. Do not use
abrasive products.

= Do pot use waler to clean the interior of the applianee body os
it could damnge the heat sensor.
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Technical troubleshooting guide

Malfunctior description

Couses

Solution

The indicator lights are nat
illuminated and applionce
is not heating.

Rice cooker not plugged in.

Check the pawer cord is
firmly engaged in the rice
cooker and the appliance is
plugged into the outlet.

The indicator lights ore not
ifluminated and appliance
is heating.

A ploblem with the internal
connection of the indicator
light ar the indicator light is
dumaged.

Send to Authorized Service
Center for repair.

Cooking indicator light is
not ifluminated, keep warm
indicator light is
ifuminated,

Control swilch not in the
cooking pasition.

Push the control switch into
the lower positian.

Steam leakage during
using,

Lid is badty closed.

Open and close the lid
again.

Micropressure valve not
well positioned or
assembted incarrectly.

Stap the cooking (unplug
the product) and check the
valve is assembled correctly
(2 parts locked Lagether)
and well positione.

Lid or micropressure valve
gosket is damaged.

Send to Authorized Service
Center for repair.

Rice not fully cooked or over
cooker.

Mot encugh or too much
walter compared to rice
quantity.

Refer to cooking chart for
water guantity.

Rice not fully cooked,

Mode is in the slow cooking
setting.

Slide the switch to the
“rice/steam” mode.

Automotic Keep Warm
function fails{applionce
stays on cooking program
or does not heat on Keep
Warm)

Send to Authorized Service
Center for repair.

Water leakage on the wotk
surface.

Condensation collector
missing or condensation
collector overflow.

Emply the condensation
collector after each wse and
check it is comrectly
positianad.

Remark: if inner bow! is damaged, do not use it anymore. Qbtain a replacemeant from the
Authorized Service Center for repair.




English
TEFAL / T-FAL*
INTERMNATIONAL LEIMITED GUARANTEE

i - www.t-fal.com

This praduct is repairable by TEFAL / T-FAL during and after the guardiitee period.

The Guaraniee

This product is guaranteed by TEFAL / T-FAL (<ompany address and details included in the country list of the
TEFAL / T-FAL Internalional Guarantee) against any manufacturing defact in materials or workmanship during tha
quarantee period within those countries as stated in the Country List on the fast page of the user manual, starting
fram the initial date of purchase.

The international manufacturer's guarantes by TEFAL 7 T-FAL Js an extra henefit which daes nol affect consumer’s
Statutory Mights.

The international manufacturer’s guarantee covers all cests related 1o restoring the proven defective product so
that it conforms to its original specifieations, through the repair or replacement of any defective part and the
necessary labour. At TEFAL /T-FALS choice, areplacement preduct may be provided instead of iepaiting a defective
product. TEFAL / T-FAL 5 sole obligation and your exclusive rasolution under this guarantee are Hmited to such
repair or replacement,

Conditions & Exclusions
The imternational TEFAL / T-FAL guarantee only applies within the guarantee period and for those cauntrles listed in
the Country List attached and is valid only en presentation of a proof af purchase. The praduct can be taken directly
in person to an authorised service centre ar must be adequately packaged and retumed, by recorded delivery (or
equivalent method of postage), to ATEFAL / T-FAL autharised service centre. Full address details far each country’s
autherised service centres are listed on TEFAL / T-FAL websile {www.tefal.com) or by calling the appropriate
telephone number as set out in the Country List to request the appropriate postal addrass.
TEFAL / T-FAL shall not be obliged 1o repalr or replace any product which is not accompanied by a valid proof of
purchase.
This guarantee will not cover any damage which could occur as a result of misuse, negligence, failure to follow
TEFAL / T-FAL instructions, use on currant or voltage other than as stamped on the product, or a medification or
unauthorised repair of the product. It alse dogs not cover normal wear and tear, mainlenance or replacement af
consumnahble parts, or the lollowing:
« using the wrong type of water or consumable,
- scaling (any de-scaling must be caried out according te the Instructians for use),
« ingress of water, dust or insects into the praduct,
« mechanical damages, avetioading,
« damages or bad resuits due to wrong voltage or irequency,
» accidents including fire, flood, thunderbali, etc.
+ professional or commarcial use,
« darmage o any glass or porcefain ware in the product,
« replacement of consumables.
This guarantee dogs not apply te any product that has been tampered with, or 10 damages incurred through
improper use and care, faulty packaging by the owner ar mishandling by any carriar,
The tnternational TEFAL / T-FAL guaraniez applies only for produets purchased in one of the couniries listad, and
used for domestic purposes enly in one of the countries listed on the Country List. Where a product purchased in
one listad counitry and then used in another listed country:
a} The international TEFAL / T-FAL guarantee duration is the one in the country of usage of the product, even
if the product was purchased in another listed country with diffarent guarantee duration.
b} The international TEFAL / T-FAL guarantee does nat apply in case of non conformity of the purchased
product with the local standards, such as voltage, frequency, power plugs, or other local technical
specifications,
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¢} The repair process for products puwrchased outside the country of use may require a longer time if the
product is not locally sold by TEFAL / T-FAL.

d)  tncases where the product is not repairable in the new country, the internatanal TEFAL / T-FAL guarantes is
fimited to a replacament by a simitar praduct or an altermative product at similar cost, where possible.

Consumer Statutory filghts

This international TEFAL / T-FAL guarantee does not affect the statutary rights a consumer may have or thosa rights
that cannot be excluded or imited, nor rights against the retaiter fram which the consumer purchased the product.
This guarantee gives a censumer speciiic legal rights, and the consumer may also have other legal rights which vary
from State to State or Country to Country. The constmer may assert any such rights at his sale discretion.

Additional information
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as describad on
the TEFAL / T-FAL internet site.

* TEFAL hiousehald appliences appear under tre T-FAL brand in some teritories ke America and Japan. TEFAL/T-FAL are
registered trademnarks of Groupe SEB.
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