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Always follow basic safety precautions when using electrical appliances.
Read all insiructions carefully.
Please keep this instruction book at hand for easy reference.
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IMPORTANT SAFEGUARDS - 2 HAND-ROLLED SUSHI --+--+-eeeeeeeee 15
PARTS NAMES AND FUNCTIONS -+ 4 PAELLA -
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TIPS TO COOK TASTY RICE - 7 MINESTRONE WITH RICE -
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© These WARNINGS and CAUTIONS are intended to protect you and other persons from

injuries and damages. To ensure safe operation, please follow them carefully.

Indicates risk of
serious injury. =1

JAN

A Indicates a warning or caution. A
specific cauiion is indicated inside or near
the iriangle by sentences or illustrations.

Indicates risk of injury
or property damage if
mishandled. #2 s

CAUTIONS

PROHIBITION

® Indicates a prohibition. A specific
prohibiiion is indicated inside or near the
circle by sentences or illusirations.

#1 Serious injury indicates loss of eyesight, injury, burn (high and low
temperature), electricat shock, bone fracture, toxication and others
that may cause aftereffecis and require hospialization or a long
period of hospita? visit.

#2 Injury indicates a physical damage, burn or an electrical shock that

may not require hospitalization or a long period of hospital visit,

Do not modiiy the Rice Cooker. Only

a repair techinician may disassemble
or repair this unit.

Attempting to do so may cause fire, electrical
shock, or injury. Make any repair inquiries to
Zojirushi Cusiomer Service.

IHSTRUCTIONG

Indicates a requirement or instruction
that must be followed. A specific
insiruction is indicated inside or near the
circle by sentences or illustrations.

Do not piug or unplug the Power Plug
with a wet hand.

Doing so may cause an electrical shock or injury.

#3 Properly damage indicates material damage towards house,
furniture, domestic animal or pets.

&

Do not immerse the Rice Cooker in
water or splash it with water.

Do not pour waier directly into the
Rice Coolter.

Doing so may cause a short-circuit or elecirical
shock.

Do not allow children to use the Rice
Cooler unsupervised. Keep it out of
the reach of infants.

Children are at risk of burns, electrical shock or injury.

@

Do not touch the Steam Vent.

Doing so may cause bums or scalding. Take
special precautions with children and infants.

Do not use the Rice Cooleer if the Power
Plug or Power Cord is damaged or a plug is
loosely inserted into the Elecirical Outlet.

Doing so0 may cause

an electrical shock,
short-circuit or fire.

— Electrical Outlet

Power Plug

1

— Power Cord

4

N

Do not put any meial objecis such as
pins or wires inio the holes located at
the bottom of the Rice Cooker.

Doing so may cause an elecirical shock or
malfunction, resulting in injury.

Do not touch the Hook Buiion of the
Rice Cooker while cooking or caivying.
The Quier Lid may open, resulting in burns.

Do not damage the Power Cord.

Do not forcefully bend, pull, twist, fold, bring it
near high temperature objects, place heavy
items, sandwich it between other objects or
medify it. A damaged Power Cord can cause a
fire or electrical shock.

Do not use a power source other than
220—230V (NS-DAQT0) or 220V (NS-
DAH10C) AC.

Use of any other power supply voltage may
cause a fire or electrical shock.

Use only an electrical ouilet rated at
15 amperes minimum. Do not plug
other devices into the same outlet.

Plugging other devices into the same ouiiet may

cause the electrical outlet to overheat, resulting in
fire.

Do net iouch hot suriaces during or
immediately after use. Be careful of
steam when opening the Quier Lid.
Be careful not to fouch the Inner
Cooking Pan when loosening rice.

Touching hot suriaces
may cause burns.

Be careful especially with metal
parts such as the Inner Lid and
the Inner Cooking Pan.

@

Do not fouch the Hook Bution when
moving the Rice Cooker.

Dofng so may cause the QOuter Lid to open,
resulting in injury or burns.

Hook Button

Do not use the Rice Cooler where it
may be splashed with water or near
heat sources.

Doing se may cause an electrical shock, short-
circuit, or deformation of the Rice Cooker.

Do not use oiher than the provided
Inner Cooking Pan.

Doing so may cause the Inner Cooking Pan to

malfunction.

: Do not use the Rice Cooker near a
wall or furniture. Malke sure that sieam
= does not collect under shelvings.

Steam or heat may damage, discolor or deform
the wall or furniture.

Do not place or use the Rice Cooker
on unsiable surfaces or on suifaces
ihat are vulnerable o heat.

Doing so may cause fire.

overheat and may cause the Rice Cooker to

Please allow the Rice Cooker io cool
down before cleaning.

Touching hot parts may cause burns.

Be sure to hold the Power Plug when
unplugging the Power Cord. Do not
unplug pulling the Power Cord.

Pulling the Power Cord to unplug may cause an
electrical shack, short-circuit or fire.

Unplug the Power Plug from the
ouilet when the Rice Cooker is not in
use.

Leaving the Power Plug in an outlet may cause

ihe insulation to become damaged, resulting in
an electrical shock, short-circuit or fire.

Replace with the new when the
Power Cord is damaged.
If the supply cord is damaged, it must be

replaced by a special cord or assembly available
from the manufacturer or its service agent.

other objects.
Doing so may cause deformation andfor discoloration.

Do not cook rice if foreign matters (rice and

others) are adhered to the heating plaie or
the outside of the Inner Cooking Pan.

It may cause imperfect cooking.

Insert the Power Plug securely.

Otherwise it may cause an electrical shock,
short-circuit, smoke or fire.

If the blades or surface of the Power
Plug are soiled, wipe them clean.

A dirty Power Plug may cause a fire.

2 eThe illustration used in this Operating Insiructions may vary from ihe aciual product you have purchased.

E1Do not place any objects that might
damage the Inner Cooking Pan.

A tl:ilamaged tnner Cooking Pan may not ceok the rice
well.

Do not use the Rice Cooker as a steamer
or other purpose than cooking rice or
keeping it warm.

The Steam Vent may become clogged.




Steam Vent

@ Be careful while cooking
as steam comes out and
is very hot.

Hook Button
Press "—" gently
when opening the Outer
Lid.

@ The Ouier Lid may not
open smoothly when the
Inner Cooking Pan is
not placed inside. If this
happens, gently and
slowly press down the
Hook Buiton io open.

inner Lid

Inner Lid Knobs <~

{Located at 2 positions:

right & left edge)
Use these Kknobs when
aitaching and removing
the Inner Lid.

® Be sure io attach it after
every cleaning.

Inner Lid Gasket ~—-——

- Quter Lid

Power Cord |

_ ForNS-DAH10C |
Power Plug Plug
|

wi——— Steam Vent
i—— Steam Vent Cap

@ Be sure to attach it
after every cleaning.

~~ Marking in Japanese,

"EICHDE" means "set till
the very end". This tells you
to inseri the bottom edge of
the Inner Lid till the very end
as arrow illustration when
attaching it to the Quter Lid.

Spatula

Measuring Cup

-
' (180mL)

Spaiula Holder

.

@ Press keys down firmly.
© The raised dot and dash (= ,=) beside the COOKING and RESET keys and the

Sound Signals are provided for the use of persons with visual impairments.
Dispiay

The illustration beldw shows all possiblé
displays as a reference only, and ihey will
not appear during actual use.

QTIMER COONIRGO)

KEEP!
WARMO

~ud ZOURUSHI I
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TIIE SETTING key | A

) S S
Use these buttons for seiting the Timer (of ‘

fhe cooking completion) or the current iime. g RESET key
TIMER key B : Use this button to cancel the
Use this bution for setiling the Timer selected setting / menu or
iunction (to program the Rice Cooker to function in gperation.

complete cooking by the desired time).

MENU key o
Use ihis button for seleciing menu.

9
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COOKING key

Use this button
for cooking.

KEEP WARM key
Use this button for Keep Warm.

/
FIWARNING-THIS APPLIANCE MUST BE EARTHED  (for NS-DAQ10 only)

IMPORTANT

The wires in this mains lead are coloured in accordance with the following code:

Green-and-yellow: Earth Brown or Red: Live Biue or Black: Neutral

It the colours of the wires in the mains lead of this appliance do not correspond with the coloured
markings identifying the terminals in your plug, proceed as follows.

The wide coloured green-and-yellow must be connected io the terminal in the plug which is marked
with the letier E or by the earth symbol or coloured green or green-and-yellow. The wire coloured
blue must be connected io the terminal which is marked with the leiter N or coloured BLACK.

The wire which is coloured brown must be connected o the terminal which is marked with the letter
L or coloured RED.

This appliance must be protected by a 13A fuse if a 13A (BS1363) plug is used or, if any other type
of plug is used, by a 10A iuse either in the

plug or adaptor or at the distribution board. 13 AMP FUSE

GREEN AND YELLOW

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

BLUE or BLACK BROWN ¢r RED




Rice in the husk
Bran layer

Brown Rice

Rice which has the chaff
removed.

Semi-Brown Rice 30% White Rice with Germ

Rice which has had Rice which has had all

abous 30% of the Bran the Bran removed but

and Germ removed. leaving the germ of the
Brown Rice.

© "White Rice with Germ”™
is polished by a special
technique which
household rice polisher
can not perform.
Please purchase it at
your local specialty
store or grocery.

Semi-Brown Rice 50%

Rice which has had
about 50% of the Bran
and Germ removed.

Semi-Brown Rice 70%

Rice which has had
about 70% of the Bran
and Germ removed.

The layer of the Bran and the Germ are gradually removed.

Germinaied Brown

Rice

Brown Rice which is

almost germinated by a

special process.

@ liis processed to have
a softer texture and
better taste. It also

Whiie Rice

Rice which has had all
the Bran and Germ
removed.

Rinse Free Rice

Rice which has had the contains the nutrition
specks of bran left on the GABA (Gamma Amino
surface of the White Rice Butyric Acid).
remaoved.

@ The name of rice changes depending on the way it is polished and/or processed.

Measure rice accurately
measuting cups as their measurements may vary.

Rinse rice quickly

clean out the bran.
Adjust the amount of water accurately

Be sure io use the Measuring Cup provided and level rice off. Do not use other

The first rinse should be done quickly with plenty of water, then dispose the water
immediately afterwards. Then change the water and rinse the rice 4 - 5 iimes to

o Type ol Rice 0 | Walter Adjusiment
Softer rice N I e level
White rice with germ ormal scale leve
Decrease a liitle from SUSHI 0 et
New crop the normal level L ( 5 g
Qld crop Increase a little from 5— 18
Harder rice the normal level — :l I
L B g=—1=3
Do not use strong alkaline ionic water e J g
for cooking rice. T oY T
Rice cooked with strong alkaline ionic water T
may appear yellow or become oo glutinous. ; o
Stir and loosen ihe rice immediaisly =~ /dd Waler upto scale 3 of
aiter cooking is complete. '
Excessive moisture is released and provides fluffy and perfectly cooked rice.
- J

Do not use the Keep Warm mode for the following:

-Re-heating cold rice.

-Keeping rice containing seasonings (Mixed Rice) warm.

-Keeping food other than rice such as croquette or Miso
soup warm.

-Keeping rice warm for more than 12 hours.

-Leaving the Rice Cooker unplugged.

-Keeping rice warm with the Spatula left inside the cooker.

For keeping a small amount of rice warm, be sure 1o gather the rice

| loward the center of the Inner Cocking Pan to prevent drying.



.

f Measuring eepn

* approx. 180mL

A leveled 1 cup of nce 1n the provrded Measurlng Cup as

. _Place the Inner Cooklng Pan on a flat “surface and level

. scales according o the menu you have chosen (refer to the

- Page 10."TIPS TO COOK TASTY RICE BY MENUS“) and
: then flaiten the surface of rice. .. -

“@ You could start cooking rice |mmedla‘rely aﬁer rmsmg, and

the rice may become a liiile soit:

Eﬁlase rhe rice and ae%g st the ameaez of wa‘ézer

““spaked. If you soak the rice for a while af{er Water measurement the texture of :

it does ot need to be'_- o

@e%:er Lid and plug in the Power Plug.

‘securely inio the cooker:
Be sure to attach the Steam Vent Cap and the Inner Lid.

& If you press the COOKING key without placing the Inner

Place the Inner Coofd ing Pan into the E\ﬁa in %e@yg Eeseﬁhe

Wlpe off moisture or foreign objects on ihe outer surface of the pan then place the pan

Cooklng Pan a beep Wll!

k : _{ : sound and the display will show the error message "HO4". )
: ... The remaining time till completlon
Q@l@@@ %h@ @%%glﬁd@ﬁ Eﬁﬁ%ﬁiﬁ E@%ﬁ - inminutes will appear.

ressing the " . " ke o - — |
. E@ @ Ve e
.8 Each press of ihe key changes the posrtlon of '
= the "E=m" on the display. :
@ Press and hold the key to fast rorward the selectlon .
- (It will stop when the selection reaches WHITE RICE / SUSHI) -
o o QUICK COOKING menu: Choose ihis menu when cooking thte Rlce Iﬂ a hurry The
- cooking resuli of the rice iexture may be a liitle harder. . .- . 5y,

~ - completion in minuies.

The remaining time till: .

Prees the 5)" key.

The Cookmg lamp will turn on and the beep / melody -
_to stari cooking will sound. When the cooker reaches.

hme till completion. -

Omneer

“the sieaming process, the dlsplay shows the remalnlng | AR

WHIEERICEISUSRY
QUECK COBHIIG

HIXED
FONRIDGE
ke

-3

*%ﬁfhmga@ beep ! melt @rﬁy to indic a%e eempéeﬁlea eeuaaef"””
stir and loosen the rice immediately for mé@%ﬂ_? @@

_ 'The cooker automatrcally switches i Keep Warm UpOI’]-.:f _
~completion and: the’ KEEP. WARM: lamp- tuins: on.-The .
-'-dasplay wuH show the elapsed time -

: Elapsed tlme of the
Keep Warm function.

OTMUER (T
QUICK COORIG

RIXED
FORRIDGE

: If you wrsh to know the current tlme dunng Keep-_-
- -Warm, press @ or &) key for time seiting: - . .
~Then press & @ or &) key. for:time seiting o return Lo_i'_; :
~the: Keep' Warm mode. If: you do’not reiurnthe -
- display‘mode’ to show the" elapsed time of Keep - T
- Warm, the dlsplay will- not show it again: at the: next’ cooklng The change of the--.;
" .'dlsplay modes can only be done during the Keep Warm mode. =~ :
- @i you: cancel lhe Keep Warm anc! press the KEEP WAF{M key agaln_ ’rhe dlsplay'_'-
- shows Oh." - '
: _@ The Sound Slgnal can be changed Flefer to page 14 “SOUND SIGNALS & HOW TO.;-'
;-'CHANGE lT" for detalls R

cMenus i ol Required Time o0 [0 Menas: 500 |20 Reguired Time 0
White Rice / Sushi Rice: 45-60 minutes Mixed Rice: 50-65 minutes
Quick Cooking: 36-45 minutes Porridge: 55-65 minuies

The above table is based on the testing conditions of 230V (NS-DAQ10} or 220V (NS-
DAH10C), a room temperature of 20°C, and water at a starting temperature of 18°C. Please
note that the actual time may vary depending on the voltage, room temperature, season, and
the amount of water used. The preheat process of the Mixed Rice menu (approx. 30
minutes) allows the rice to absorb the seasonings, and is longer than that of the White Rice
menu.

Please Follow::

@ Do not open the Outer Lid during cooking to prevent imperfect cooking resulis.

® When cooking rice consecutively, allow the Main Body and the Outer Lid to cool down to body
temperaiure; otherwise it will not cook well,

© To prevent breakdown, do not press the COOKING key when the inner Cooking Pan is empty.
© Depending on the cooking condition, the bottom of the rice may become slightly browned.
@ The center of the rice may be caved in due to the cooking mechanism of surround heating.




Amount of Rice:

For best results, cook less ihan 4 cups; otherwise the cooking results may
not be satisfaciory.

Water Level:

Use the waiter level for | WHITE RICE |.

Menu Selection:

Seleci the EMIEE=B menu.

Ingredients:

The appropriaie amouni of ingredients should be about 30-50% of the rice
volume {(weight). Excessive amount of rice may not cook properly. (1 cup
of rice is aboui 150g) Chop the ingredients inio small pieces and put them
on top of the rice without mixing them into the rice.

Remarks:

Seasonings should be mixed with soup stock or water and then added fo
the rice. After adjusting the amount of water, siir it well from the bottom of
the Inner Cooking Pan. If the seasonings are added directly io the rice or if
not mixed properly, scorching or imperiect cooking may occur.

Water Level:

Menu Selection;

Use the waier Ievel for SUSHI RICE

| Ui L ah
Sllghtly more water than the water for |[WHITE RICE|.

Menu Seleciion:

Select the [MIB9EE] menu.

Remarks:

The amount of barley mixed inio the rice should be less than 20% of the
total volume; otherwise it may noi cook properly.

e.g. Cooking 1 cup oi Rice mixed with Barley, use 0.8 cup of White Rice
and 0.2 cup of Barley.

Rice Type: | Semi-brown rice (30%, 50%, and 70%) or Brown Rice can not be used.
Water Level: § Use the water level for| PORRIDGE|.

Menu Selection:

Select the [2Zi0lIElIDIEIE ! menu

Ingredients:

The appropriate amount of ingredienis should be about 30-50% of the rice
volume (weight). Chop the ingredients into small pieces and put on top of
rice without mixing them into the rice. Ingredients which do not cook easily
should not be used in large amounts. Boil green leai vegetables
separately and add them after the rice porridge is finished cooking.

Water Level

Menu Selection:

Remarks:

Choose this menu when you want to cook rice in a hurry. The rice may be
stightly harder than normal.

10

@ This funciion makes the Rice Cooker automatically complete cooking at your desired time.

@ Be sure to check if the current iime is correct before setting the Timer function.
— P.13

The display shiows the: b’r"és'ét"ti:me"br"s'o'o e
- and the dlsplayed tlme and the COOKING
: Iamp wnl blmk :

" *ﬁ@ eeﬁe@a %he @ﬁeewe@% Mem

| E@ﬁi”e@;e

.._)

mgg@; g@i'&@éﬁﬂ}éﬁf@;s@i@{:;

?s’e% y " oF “@“ Eney ‘é@é” E m eeﬁﬁ
“me o @@mpﬁeﬁe e@@%% a%g o

@ Press and hold the key to fast forward by 10 minutes. . "

" The lime you wish to' =
- complete cooking. -

IWHITERICETSUSHE I 1)
€IGt)ll\l:l( COMMDGE

ﬁ
ga

" The COOKING lamp will tuin off and the set time. -~
- of 7:30 will be displayed and the TIMER 1amp WIIl-g._ :
turn on w:th a beep sound L

"@ "'E‘he Q@@MN@: E\e‘y mueﬁ Eae pn‘eseeﬂ:ﬂ
L ie eea ﬁhe ‘ﬁmer
o

NOTE:

@To cancel the Timer setting, press the RESET key.
@ If you wish to know the current time during the Timer mode, press "@&" or
setting.

||/—\

" key for time

11
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e Once the Timer is set the settmgs are stored in the Rice Cooker.
You do not need to set the time again when using the same setling.

: -The dlsp!ay shows the preset tlme of
7:30 and ihe displayed time and the
: COOKING Iamp will blink. - -

_. eThe T!mel funotlon IS not avaliable for chk Cooklng and Mixed Ftlce menu'.-'."- G

: @gﬂ@§§ﬁh @ “ =

" The time you wish to
complete cooking. .

e_The IIMER settmg is actlvated and a :
_beep / melody wzll sound : :

- Timer Setting: -
1 hour—13 hours
1 hour 5 minuies— 13 hours

Wh|te che / SUShI Rlce
Porridge

- NOTE:

@ The rice may cook a little softer in texture when the Timer function is used.
@ The remaining time till cooking completion will not show when the Timer is set.

e if the Timer is set shorter than the above suggested timing, a beep will sound and it will
start cooking immediately.

@ Be sure to set the Timer shorter than 13 hours especially during summer to prevent the
soaked rice from spoiling due to the high room temperature.

It is important to first set the clock when cooking rice using the Timer. Although the clock is
set before shipment from the factory, certain conditions such as fluctuating temperatures
may cause it to display inaccurate time.

If the clock is not accurate, set the correct time as shown below.

Press'@" t%ey for tlme eett t‘tg eﬁd edgtset t%te el@eta te |
the @tﬂt’t‘eht tlme | el

Press and hold the key to fast
_=_forward _by':'IO mlnutes S

il et o o ter S seconds.

é‘ﬁtﬁheh the i me @ttegz ey eteg@e t:»al htf t’tga the tmei ”
edgttetmeat Is eemeleted s .

--After the iime settlng is oompleted .the t|me o
will stop bllnklng atter 3 seconds. . me correction HS -

eempteted
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This product is equipped with sound signals, which will inform you when the Rice Cooker
staris cooking, ithe Timer is set or cooking is completed by sounds.

The sound signals can be changed from a beep io a melody, or disabled (when notifying
completion of cooking).

3# Silent Function will disable the Sound Signal only when cooking
is completed. A beep will still sound to notify when caoking is
started and the Timer is set.

: é‘:’g",?;;";ﬁg““d o bee E Elﬁle @dy : S:«aﬂem ‘
t-h.el? MEAMNGS | The default setling at” Choose this settlng i Chéoso this setllng lf you
ikt the imeé of purehase: = you wish:to change ~wish to disable the Sound
L R from Beep - £ Signal when cookmg 8
T "__completed
Indication |
- Cooking is Startéd: - a beep "Twinide, Twinkle, Little Star" a beep
a beep "Twinkle, Twinkle, Little Star" a beep
beeps 5 times "Amarylis" no sound

£ Set the Inner Cooking Pan and plug in the
Power Plug.

2 Hold "@" key for more than 3 seconds.

~ @ You can noi change the sound
during Cooking or Keep Warm.

e If you find it difficuli to change /
select the sound, please reiry
from procedure 7.

<= The setling is compleied when the desired
Sound Signat is heard.

@Each time the Timer key is held for more than 3 seconds, the Sound Signal will change.

3 ® Slteni

it wil play a short melody'_.”j
- when sound sethng R
: completed '

@ Melody:"

1t wilk play Twmk!e Twmkle
Liitle Star” when sound
semng is completed

0] Beep

- It wilf beep 3 tumes when
: sou_n_d sefting is compl_eted'.-

& Be sure to measure the rice with the Measuring Cup provided.
{1 Cup = approx. 180mL)

& Table Spoon = 15mL
Tea Spoon = 5.

HlCE ................................................ 3 CUpS
Mixed vinegar
Vinegar ....................................... 4 Tbsp
Sugar .......................................... -I Tbsp
Sa[t .......................................... 1_1 /2 tSp

ingredients (suggested)
Sashimi {iuna, squid, prawn, efc.)
Pickles {e.g.pickled radish)
Natto {fermented soy bean) and beefsteak plant leaf
Avocado and ham
Sea eel, rolled egg and cucumber

Seaweed, wasabi (horse radish), soy sauce and
piclded red ginger- ol To taste

How io cook

1 Rinse the rice and put it in the Inner Cooking
Pan, add water until the water level reaches 3
for SUSHI measurement,

2 Press the "MENU" key, select "WHITE RICE /
SUSHI" and press the "COOKING" key to siart
cooking.

3 When cooking is completed and the Rice
Cooker switches to Keep Warm mode, move
the rice to a wooden container, wiped and
moisturized with a clean wet cloth. Pour the
mixed vinegar on the rice and mix it while
cooking it with a fan.

@Hand-rolled sushi is a type of sushi that is made
by each individual by rolling hisfher favorite
ingredients in sushi rice and seaweed. The
seaweed may be replaced with green leaves.

15
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Ingredienis (4~5 servings)

Hice ................................................ 3 CUpS
PraWﬂS ....................................... _4_],-.,.6 pieces
Hard clams (mull clams, if available)---4-~G pieces
Green peppers ................................. 3 pieceS

O"Ve Oll .......................................... 2 Tbsp
Salt .................... rriarareraren et aaaans 1/2 tsp‘
Soup stock (cube)-----eoeeee-1 cube

{Tumeric can be substituted------1/2 tsp.)

How io coolk

1 Peel the shells off the prawns and remove the
entrails. Remove sand from the clams and
wash. Cut squid into small pieces. Cut green
peppers into small cubes.

2 Siir-fry ingredients from Step 1 with olive oil.
Season with salt and cover with a lid until the
clamshells open up. Put the ingredients and 2
Tbsp. of the broth aside.

3 Finely chop the soup stock cubes.

4 Rinse rice and put it in the Inner Cooking Pan
then add water uniil it covers the rice. Put "A"
into the pan and add more water until the
water level reaches 3 for WHITE RICE

measurement. Mix it well from the botiom of
the pan.

B Press the "MENU" key, select "MIXED" and
press the "COOKING" key to start cooking.

6 Upon completion of cooking and when the
cooker has swiiched to the "KEEP-WARM"
maode, open the Quter Lid, add the ingredients
from Step 2 along with 2 Thsp. of the broth
and mix well with the rice.

Ingredienis (3 servings)

Rice ..... .1 Cup
Green tea bags (Sencha recommended)
.................................... 2 bags (approx‘ 49)
Salt .................................. TO taste

How to cook

1 Rinse rice and put it in the Inner Cooking Pan.
Add water until the water level reaches 1 for
"PORRIDGE" measurement. Add the Sencha
tea bags.

2 Press the "MENU" key, select "PORRIDGE"
and press the "COOKING" key to stari cooking.
3 When cooking is compleied and the Rice

Cooker switches to Keep Warm mode, take
the tea bags out and add salt to tasie.

SN

s S W
e
-

@You can make your own fea bags with other
feas such as Bancha. In that case, put 1/3
Thsp. of the tea leaves in a tea bag and
follow the same directions.
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Ingredienis (4~5 servings)

Ingredienis
Potato .............................................. 509
Carrot .............................................. 50g
Onion ............................................. 100g
Ce[ery .............................................. 209
Tomato ............................................. 459
Bacon .............................................. 409

Rlce ................................................ 2 Tbsp
Soup StOCk (Cube) .............................. 2 Cubes
Sa|t. Pepper .................................... TO taste
Parsley (finely chopped)-----------reeeeeee To taste

How to cook

1 Slice ingredients thinly into small pieces.
Rinse rice and add the finely chopped soup
stock cubes.

2 Put 1 in the Inner Cooking Pan and add water
until the water level reaches 1.5 for
PORRIDGE measurement. Stir it well from the
bottom of the pan.

3 Press the "MENU" key, select "PORRIDGE"
and press the "COOKING" key to start
cooking.

4 When cooking is completed and the Rice
Cooker swiiches to Keep Warm mode, add
salt o taste.

5 Serve in a bowl and sprinkle Parsley over it.

eBe ?lcjire to unplug the Power Plug and allow the Main Body and the Inner Cooking Pan to
cool down.

@ Do not use a thinner, benzene, abrasive cleaners and brushes {nylon / metal), bleach or
anything thai may damage the surface of the cooker.

Exierior:

Clean it with a cloth soaked in a
kitchen detergent and wrung Power Cord

well. Wipe the Control Panel . , Wipe with a dry damp
clean with a dry and soft cloth. = = cloth.

Power Plug

©When using a chemically treated cloth, do not scrub the Rice Cooker hard or allow the cloth
\_ locontact the Rice Cooker for an extended time.

How to remove the Inner How {o attach the Inner
Lid: Lid:

Pull the Inner Lid Knobs @ Insert the fixtures found
toward you. on both sides at the

bottom of the Inner Lid
into the Quter Lid.

® Then lifi the Inner Lid up
toward the Quier Lid,

@ Press the botiom of the
Inner Lid in the direction
of the arrow shown in the
illustration to secure in
place.

Inner Lid Knobs

How to remove the Steam Vent Cap:

(1) Be sure thai the inside of the Quter Lid
is cooled down.

@ Hold the edge of the Sieam Vent Cap

How to attach the Steam Vent Cap:

@ Insert the Steam Vent Cap to the inside
of the Quter Lid.

® Be sure io press in uniil it is firmly in

as illustraied and pull it towards you io place.
remove. _ e If you forget to aitach it, the Rice Cooker
may overflow or Keep Warm may be
The edge of the UnS&tleaC’[Ol’y.

Sieam Vent Cap
Steam Vent




inner Lid Gasket
Soalk the Inner Lid in
warm or cold water and
wash it with a sponge. If
it is clogged with rice or
foreign matters, remove
them using a tooth pick.

& |nner Lid Gaskei can
not be removed.

Center Sensor «-——-——

Heating Plate ——

Wipe the surface clean
with a well-wrung cloth. (If
rice or any objects are
stuclk to the Heaiing Plaie,
lightly polish them off wiih
sand paper of about
No.320 after dipping in
water.) Remove the
clogged rice grain and
foreign matters with a
bamboo spaiula or a
chopstick.

Inner Lid - : i e Ogfer Lid

.-

e

Hold the Outer Lid
securely and wipe it with
a well-wrung cloth.
Remove the residue and
rice attached fo the
inside of the Outer Lid
completely.

- )m Steam Vent Cap

Remove it from the
Outer Lid then wash it
with running water after
every use. Aftach it
back after wiping it off.

Wash them with a soft sponge.
To wash them thoroughly, use
a kitchen detergent.

cleaning it.

The nonstick coating may wear out with use.

, The nonstick coating can peel off if damaged.
Please take special care o prevent damages
and follow these precautions:

EDo not place spoons or bowls into the Inner
Cooking Pan when washing dishes.
E Do not use an abrasive cleaner or brush when

BDo not pour vinegar in the Inner Cooking Pan.
BClean the Inner Cooking Pan immediately after
using any seasonings.

The nonstick coating may discolor or peel off, but it will not affect its
perfermance or sanitary properiies, and is harmless.

J/

® Please replace damaged parts for optimum performance.

@ When replacing parts, please check the model humber and
the parts name beforehand, then contact the store you
purchased the Rice Coolker or Zojirushi Customer Service.

20

»Parts Names: | Parts Mumber

Inner Lid Co9
. DAQ :B244
Inner Cooking Pan DAH-C - B245
Spaiula SHAKN

ease check the following points before calling for service.

©Cause (Poinistocheck)

Rice is cooked too
hard or too soft.:

@Ii the rice is cooked on a tilied surface, the texiure of the rice
may vary as the amount of water becomes too much or too little.

@The texture of rice varies depending on the brand of the rice,
where it was harvested, and how long it was stored (new crop
or old crop).

®The texture of rice varies depending on the room and water
temperatures.

- @Using the Timer may result in softer rice.

@Using the Quick Cooking menu may result in harder rice.
@The Inner Cooking Pan may be deformed.

Rice is scorched.:

@Rice grain or foreign objects may be adhered to the Heating
lEla’(e, Center Sensor, or to the outside of the Inner Cooking
an.

@Rice may not have been rinsed sufficiently and too much bran
may he left.

®The Inner Cooking Pan may be deformed.

Boiling over while
cooling.:

®ls another menu other than PORRIDGE selected when cooking
porridge?
@Did you remember to set the Steam Vent Cap or the Inner Lid?

®Rice may not have been rinsed sufficiently and too much bran
may be left,

©The Inner Cooking Pan may be deformed.

Not able to cookk or
lkeys do not
operate.:

@Did you plug in the Power Plug?
@Does the display show "E01" or "E02"? — go to P23

®ls the Keep Warm lamp furned on? — Press the RESET key
and then press the COOKING key again.

Steamn comes out
from the gap
between the Cuter
Lid and the Main
Body.:

@Please check if the Inner Lid is deformed or the Inner Lid
Gasket is damaged.
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During Keep
Warm, rice has an
odor, becomes
yeliow, becomes
too dry or there is
excessive
condensation.:

@Was ihe rice kept warm for more than 12 hours?
@Was a small amount of rice kept warm?
®Was the rice kept warm with the spatula lefi in the pan?
@Was cold rice reheated?
®Did you loosen the rice aiter cooking was completed?
-+ |.oosen ihe rice immediately after cocking is completed.

®Rice may not have been rinsed sufficiently and too much bran
may be lefi.

@The type of rice and wailer used may make the rice appear
yellow.

@After cooking Mixed Rice, some odors can remain.
— Clean the Inner Cooking Pan thoroughly.

The Rice Cooker
starts cooking
immediately after
the Timer is set..

@ls the current time set correcily? — The clock shows in 24
hours. Please check it again.

@li the Timer is set at a shorter time than the suggested time, it
will start cooking immediately.

The rice is not
ready at the set
time.:

®lIs the current time set correcily? —+ The clock shows in 24
hours. Please check it again.

The Timer can not
be setl.:

- @Did you press the COOKING key after setting the time? — You

need o press the COOKING key to complete setling the Timer.

When power
faifure occurs.:

@lf too many appliances are used at the same time, overload may
occur and the breaker will cut off the eleciric supply.

— Please do nol use the ouilet for the Rice Cooker
simultaneously with another appliance. If ihe eleciric supply
recovers within 10 minutes, the cooker will resume cooking.

Ty
D)
e

@Indicates malfunction. — Please contact the store you
purchased this Rice Cooker or Zojirushi Customer Service.

0d 69 g Ld 75 ©0pen the Outer Lid for about 15 minutes and allow it fo cool
foat g ) G down. (Be careful for scalding).

00 Find ©The Inner Cooking Pan is not placed. — Set the inner Cooking
Fo o Pan securely.

©The stored Lithium Baiiery is out.

Display li the Power Plug is unplugged, the display and the siored
memories {current fime, menu and Keep Warm setting) will be
erased. But you could use it as per normal if the clock is set at

SNl a correct time.
Mt For changing the Lithium Battery, please contact Zojirushi
Customer Service for a replacement (with charge).
 Strange display ©Unplug the Power Plug and plug it in again. — The display will

show a blinking 7:00. Please resei the time.
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White Rice, QUICK COOKING 0.18~1.0L [1-5.5]
Cooking Capacity | Mixed Rice 0.18—0.72L [1—4]
(cups] Sushi Rice 0.18—1.0L [1—5.5]
Porridge 0.09—0.27L [0.5—1.5]
Rating AC 220—230V 640—-680W 50/60Hz | AC 220V 680W 50Hz
Average Power Consumption during Keep Warm 37W
Rice Cooking Sysiem Direct Heating
The Lengih of the Power Cord 1.0m | 1.8m
External Dimensions (approx. cm) 25{(W)33(D)x20{H)

Weight

approx. 3.4kg \ approx. 3.5kg

@ The average power consumption during Keep Warm is the value for maximum rice

cooking capaciiy at a room iemperaiure of 20°C.

e This product may not operaie properly at certain places such as high mountain areas and

severely cold areas. Please avoid using this product in such areas.
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