


RCL 1000

Before operating this unit, Please read the instruction manual carefully.
This product is for household use only.

" PRODUCT INTRODUCTION

This appliance uses upper cover intelligent touch operation mode and
has smooth and fashionable shape, with many functions such as standard
cooking, super-quick cooking, refined cooking, rice porridge, porridge/
soup, brown rice, minor cereals, mixed congee, cake, yogurt, clay pot and
warm-keeping. The increased slightly soft, moderate and slightly hard
texture selection meet your taste. Cooking curve display, lets you have
a clear look at cooking. Furthermore, the full-intelligent rice cooker is
equipped with automatic judgment of water and rice amount and control
of heating temperature and time. Adopting 3D solid heating, it has 24 hour
arbitary timing, making cooking much easier!

1.Up lid 5. Main unit
2. Control panel 6. Receptacle
3. Steam vent 7. Inner lid

4. Handle 8. Inner pot
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Ladle Holder Components
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' OPERATION

KEEP WARM/OFF key ] [ START key

1. Start the keep-warm Start a function for
function F Ibp operation

2.Turn off a function o ]

inuse

TASTE key

. MENU key

Selectad d

t:;ec 2ot Selecte a desired
\ function
COOKING TIME key ~
Set cooking time TIMER key

Start the preset function,
enabling you to set your
cooking time at will.

HRS key
Adjust hours

MIN key
Adjust minutes

 PRODUCT SPECIFICATION

Rated Voltage: 220V ~50Hz
Rated Power: 900 W
Rice Quantity: 2-8 cups
Heating Model: 3D solid heating
Dimention (LxWxH): 378x287x252 mm

Weight: 5.1 Kg

SAFETY PRECAUTIONS

They shall be read before using and observed.

Meanings of icons in the text
® Standing for “Prohibited” content
0 Standing for “Warning” content

The danger caused by ignorance of the following warnings and false
operation methods can be divided into two levels.

WARNING: can cause casualties
CAUTION: can cause light injuries to persons and property losses.

WARNING

® Never use this appliance to cook any food that may jam the steam vent:
Foliaceous food or strip food (e.g. kelp) and fragmentary foods (e.g. corn
grit), as this may cause accidents or damage to the rice cooker.

® The three functions including Refined Cooking, Quick Cooking and
Crispy Rice, can be used for rice cooking only, and never used for making
porridge, making soup or braising, as this may cause accidents or damage
to the rice cooker.

® Never open the cover during operation to avoid accidents. If opening
is necessary, first press the “Nutrition Warm/OFF” key and open the cover
after pressure is released.

0 After every use, please clean the moveable cover plate (for cleaning
methods, see Pages 23-24) to prevent steam vent jamming from causing
any accident or damage to the rice cooker.

® During operation, never have your face or hands close to the steam
port in order to avoid scald.

0 Please use an individual earthed socket of 10A rated current,




and joint use of the same socket with other appliance may cause fire.

® In operation, never cover the steam port with a cloth, as this may cause
accidents or damage to the rice cooker.

® No reconstruction

Any person other than a repair technician at after sale service of Feller is not
allowed to dismantle or repair the appliance to avoid fire, electric shock or
injury.

® Fire or electric shock may be caused if 220V AC is not used. Never use
a damaged power cord.

® Never use the following modes for operation to avoid fire and electric
shock due to damaged power cords.
Power cord processing, forced bending, approach to high temperature,
binding, bearing heavy objects, etc.

0 The plug must be inserted into the socket thoroughly to avoid fire,
electric shock or short circuit.

® When the power cord plug is damaged or a rocket becomes wet, never
use the appliance to avoid fire, electric shock or short circuit.

® Never pull off the plug with a wet hand to avoid electric shock and
injury.

® Do not let a child operate the product unattended. Put it out of the
reach of babies to avoid electric shock, scald and other dangerous accidents.

® Do not place the rice cooker on a location which is unstable or wet
or approaches to fire or heat source, otherwise this may cause damage or
accident.

® Never soak or dip the rice cooker in water.

® Never insert a pin, wire or other object into the intake hole and steam
vent on the bottom of the appliance to avoid electric shock.

0 The damaged power cord shall be replaced with a special flexible cord
or a special component bought from the after sale service of Feller.

0 The height above sea level for normal operation of the product is
within 0-2000m.

CAUTION

0 The rice cooker must match the supplied inner pot to avoid overheat
or abnormal circumstance.

During use or immediately after use, do not touch the inner pot with
hands to avoid scald due to high-temperature.

® Before the rice cooker works, be sure to wipe away the water inside the
inner port to avoid any fault.

0 Before the rice cooker works, please remove water drops and rice grains
between the inner pot and heating plate to avoid overheat or short circuit.

PREPARATION |

1. Weigh out required rice(A measuring cup of rice is
about 150 g).

= Wash rice in another container and make sure to
wash it clean. .
« It is best not to wash rice directly inside the pot in

order to avoid scuffing non-sticking coating of inner

pot or deformation of pot body by impact.




2.Putthe cleanedrice into the inner pot and fill it with
water to a corresponding water level (e.g. if cooking 3
cups of rice water should be added to Mark 3).

Water quantity can be increased or decreased
reasonably according to personal practices.

» Never have water to exceed the highest water level,
as this may cause overflow and short-circuit.

3. Wipe up the external surface of inner pot with dry
cloth, putting it into the electric rice cooker. Then
press down the cover until a sound of «click» is heard.
» Never heat the inner pot on other stoves to avoid
deformation caused by high temperature; it is not
allowed to use any other container, instead of the
inner pot, on the cooking plate.

« To steam food over water, add appropriate amount
of water to prevent water from surpassing the food
steamer in boiling.

4. After power-on. confirm that the unit is in standby
state.

- Before start, please confirm completion of the
above work.

| ATTACHED: CONTRAST TABLE OF FUNCTIONS [ Time (minute) ]

) Standard | Super-quick| Refined Rice Porridge/ | Brown
Function Cooking | Cooking Cooking Porridge | Soup Rice
Cooking Defgult 2h,

. ~ ~ ~ ~ set -

Time 35~50 25~40 45~55 35~45 yourg/elf 60~80

Automatic

Warm-keepig Yes Yes Yes No No Yes
Minor Clay Pot Mixed .

Function Cereals Cake Rice Congee Yogurt | Steaming

Cooking Default 8h, |Default 30

~ ~ ~ 6-10h min, 30-150

Time 60~80 40~50 40~60 Default 2h adjustable min adjustable

Automatic

Warm-keepig Yes No Yes No No Yes

Note: Taste selection function is provided (for refined
cooking, but none for others.) The cooking time may vary
a bit with voltage, water quantity, rice quantity, water
temperature and rice quality.

STANDARD COOKING, SUPER-QUICK COOKING, REFINED COOKING .

Advantages of standard cooking: rapid heating and boiling, about
5-10 min faster than refined cooking, suitable for 2-8 cup quick cooking,
cooking time of about 35-50 min.

Advantages of super-quick cooking: complete within about 25 min for
3 cups or less. After quick cooking, it is recommended to eat the rice after
some time of warm keeping.

Advantages of refined cooking: Midea artificial intelligent rice cooker
having unique cooking procedure, automatically determining the amount
of rice and water, adopting most suitable heating time and temperature,
making rice crystal clear, sweet taste and rich nutrition, and beneficial to
digestion and absorption. The model fitted for a variety of rice amount,
recommended for 7-10 cups of rice, with cooking time of about 45-55 min.

1. If Refined Cooking function is ("¢ )
selected, select texture by pressing ggig‘_/—/—/\
“Texture”, the corresponding texture “’W\M) — ” B2 B » o=l )
function flashing.

Note: If other function is selected, start to work simply by
pressing “Start”.

2. After pressing “Start’, enter the work
process of a corresponding function,
and the “Start” indicator display.

You can also cancel current selection
by pressing the “Keep Warm/OFF” key.
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3. Countdown Fragrant (cups) Margarine (g) Salt (g)
» When cooking is about to end,
the Standard Cooking, Super-quick 3 60 6
Cooking and Refned Cooking | — C=Jbeg | b 4 ........................................................................................................................
(moderate, slightly soft, slightly |« s | b 80 ............................................. § .......................
hard) brown rice, minor cereals and 5 100 10
Clay pot functions W|I| go into the .................................................................................................................................................

countdown stage automatically.
(The countdown may vary with
different functions and different
amounts of rice)
Example: Countdown display for
refined cooking.

3. After preparation, put the inner pot into the rice cooker, put on the
cover, and after power-on, enter into standby.

4. Press “Menu” to select Crispy Rice. Press “Start” to start.

5. After completion of Crispy Rice, the indicator illuminates, and LCD
displays “---" indicating the appliance is not in warming state, and the
food shall be served as soon as possible.

ﬂ Example: defualt cooking time.
After power supply is connected, press the “Menu” key to select the
“Porridge/Soup”function, and press the“Start”key to enter the working
process.

4. After completion of cooking,
enter into the Keep Warming state
automatically.
« To prevent the rice from
agglomerating and reducing its
taste, it is best to loosen the rice

Contrast table of rice and water used for making porridge

within 30 minutes‘. . L . Corresponding 30 inner | Corresponding 40/50
« After super-quick cooking, it is Rice Amount (cups) pot water mark inner pot water mark
recommended to eat the rice after ] 3
fominKeepWarm. [ S A
1 1 1
...................... 2 e 2
3 3 3
...................... A B
. CRISPY RICE, PORRIDGE/SOUP, MIXED CONGEE 1 1
...................... B B
Crispy Rice, Porridge/Soup L S S SR S

1. Measure up appropriate amount of rice, wash and add some water.
2. Put melted margarine and salt to rice water according to the
reference table, and mix them well with a rice ladle.

P PORRIDGE
8 MAX

1

~ For three cups of crispy

rice, add water to rice
mark line 3.

After completion of “Porridge/Soup’,

the “Keep Warm” indicator flashes, the
LCD displays “END”3 minutes, showing

that the unit is not in

state, and the food should be served
earlier to avoid porridge/soup from

being pasty.

warm-keeping
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For the soup/porridge function, the default working time is 2h,
and you can set cooking time according to the keys “Cooking
Time’, “Hour” and “Minute”. To ensure the effect of porridge/
soup, the time for making soup is recommended to set at 2h.

n After completion of“Rice Porridge” or “Porridge/Soup’, mix completely
with a rice ladle.

When making rice porridge or porridge/soup, never have the total
amount of rice and water to exceed the maximum water mark for “Rice
Porridge”and “Porridge”.

| MIXED CONGEE

“Mixed Congee” means a kind of porridge simmered with eight different
raw materials, which generally use rice, sticky rice or black sticky rice as
main materials and combines with assistant materials including mung
bean, red bean, haricot bean, white haricot bean, red jujube, peach seed,
peanut, lotus seed, pine nut kernel, yam, lily, medlar, gordon euryale
seed, and myotonin. The materials selection features of “Mixed Congee”
determine its rich and complete nutrients. None of the foods in the world
contains all nutrients required for the human body.

n Preparation is made.

Reference table for mixed congee water level

H After completion of “Mixed Congee, mix completely with a rice ladle.

Note: The inner pot is not provided with a water mark '
line for making soup. Therefore, when making soup, add

water depending on the amount of material, but never
exceed the maximum water mark line on the first row of
“Rice Porridge” and “Porridge”. Never cook any food that
may block the vent hole, such as Chinese cabbage, kelp,
cornmeal and corn grit, as this may cause accidents or
damage to the rice cooker.

Cooking time can be set up for Porridge/Soup, Yoghurt
and Steaming instead of for other function.

STEAMING

n Water level in the inner pot varies with steaming time. Please refer to
the reference table. Neither have water inside the pot to be less than Mark
2 nor exceed the food to be steamed.

Reference table of time vs. water mark

30 min 60 min 90 min 120-150 min

2 levels 3 levels 4 levels 5 levels

n After power supply is connected,
press the “Menu” key to select the “Mixed
Congee’, and press the “Start”key to enter

the working process.

Example: default cooking time.

Amount of rice & water Bean (cup) Rice amount (cup)
................ dlevels | oL
5 levels 0.75 ;—
6 levels 1 %
7 levels 1.25 1
................ 8|eve|s 15 1

Note: Cooking time refers to the time after the water begins '
to boil, and thus before water boils, no countdown begins. N

RICE RICE
4 4
2 2

E After power supply is connected, press the “Menu” key to select the
“Steaming’, and press the “Start” key to enter the steaming process, with
the Start indicator illuminating and showing the steaming time.

11
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100°C
50C
25C
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H The default time for steaming function is half an hour. Once water is
boiled down within half an hour, the unit will jump to the warm-keeping
state. If water is much enough and when half an hour elapses, the unit will
enter the warm-keeping state automatically. Steaming time is adjustable
within 30 min - 150 min.

' BROWN RICE, MINOR CEREALS

n Measure appropriate amount of rice to complete the preparation.
« For brown rice and minor cereals, add water in accordance with the
rice mark line in the inner pot.

For 3 cups of brown rice,
add water to mark 3 of
rice.

E After power-on, press “Menu” to select Brown Rice or Minor Cereals
and press “Start” to enter work process. Display indicator flashes.
Taking brown rice as example.

€00

ww\,,

B After completion of cooking, enter into the nutrition warming state
automatically. “Keep Warm/Off “display indicator flashes.

To prevent the rice from agglomerating and reducing its taste, it is best to
loosen the rice within 30 minutes.

100°C

Tips: Minor cereals refer to barley, oats, buckwheat, black
rice, glutinous rice, brown rice, dates and so on other

than the five major crops such as paddy rice, wheat, corn,
soybean and potato. Cooked in any mixed cooking method,
they are delicious and nutritious, but addition of soybeans,
mung beans and other hard beans is not recommended.

CLAY POTRICE | |

Ingredients and seasonings
Amount  |“peanutoil | Soysauce | Cornstrach | Chuhou | Ginger
(9) (9) (9) sauce (g) (9)
2 cups
of rice 10 20 15 20 5
4 cups
of rice 15 25 25 40 8
Ingredients and seasonings
Amount | Garic | CuredMeet |  Sugar | salt | Water Level
(9 (@) () (9) ()
2 cups
of rice 5 80 2 5 2 levels
4 cups
of rice 8 100 4 8 4 levels

13
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Operation:

1. Firstly mix the ingredients and seasonings.

2. During cooking, add and mix peanut oil; (for 2 cups of rice, add 15 g of
peanut oil, and for 4 cups of rice, add 30 g of peanut oil)

3. When there is a beep, lay flat the ingredients on the rice until the work
is completed.

' Note: for clay pot rice, the minimum is 2 cups, and maximum
N is 4 cups. 3 cups of rice is added by reference to the table
above, and appropriate accessories can also be added

according to personal taste. (Using Thai rice can reach better
effect.)

n Before preparing for clay pot rice, please get ready accessories such as
meat and vegetables in advance.

n Get some rice, and after cleansing, add corresponding water and
edible oil (for details, see Operation 2). Mix well and cook them together.

B After preparation, put the inner pot in the rice cooker. Close the upper
cover, and power on to enter the standby state.

n Press the “Menu” key to select the “Clay pot Rice”, and press the “Start”
key to enter the working process.

“Start” display indicator flashes.

Example: display current time

' N

b ) ole ) ofmeal )

l=ehh

x J

H When music prompt is heard during cooking, open the upper cover,
put the ingredients on the rice, and close the upper cover to wait until end
of cooking.

CAKE |

n Material preparation

S Self-raisi .
Amount o powder () Egg Plant Oil (g)
Small
Amount 100 120 3 30
Large
Amount 180 200 5 50

Materials shall not be placed too much as this may affect effect and even
half-cooking.

n Mix sugar and egg evenly.
Put weighed caster sugar into a container and

add egg, and mix them until bubbles come
up.

If the temperature of egg is too low, heat
the container with 40°C warm water. In this
case, the cake is soft and elastic. However, the
temperature shall not be too high to prevent
egg from agglomeration.

Continue to mix until bubbles appear and the
egg flows down in the form of thread when
lifting the beater.

n Add self-raising powder and mix it well.
Add self-raising powder to the mixed sugar
and egg, and mix them well.

Mixing shall be adequate until mixture is
even and free of lumpish dough.

n Add margarine, stir and mix quickly.
Till now, cake materials have been prepared completely.

Melt the margarine into liquid before mixing.

If not stirred thoroughly, the cake may contain big bubbles, and the taste
is unsatisfactory.

If stirred excessively, the cake may harden, without bubbles.

Carry out the cooking in the electric rice cooker immediately before the
bubbles disappear.

You can also add some condensed milk according to your taste.

15
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 USETO CAKE FUNCTION

n Smear the side of the inner pot with a layer
of edible oil to avoid sticking to the pot.

Put the prepared cake material into the rice
cooke. Put the inner pot into the rice cooker,
close the upper cover, and power on to enter
the standby state.

p
E Press “Menu” to select the Cake [ 100t

50C

function, 25¢C 1
press “Start” to enter work process. e
“Start” display indicator flashes.

( J-F1

Example: display current time

[ WG N[N

- J

B After completion of cake, the “Keep Warm/Off” indicator flashes, LCD
displays current time indicating the appliance is not in warming state,
and the food shall be served as soon as possible.

100°C
50C
25C

gl

[ s, IS ”ﬁ I w-w,s
ic-50

Indicator
illuminating

.
KEEPWARM /|
OFF

" YOGURT

n In order to achieve better effect of yogurt, pure milk and plain yogurt
(for fermentation) are commended.

Reference table of materials

Pure Milk Plain Yogurt

E Clean and dry the inner pot, and by reference to the amount in the
reference table of materials, pour the pure milk and plain yogurt into the
inner pot, mixing well

B Put the inner pot into the rice cooker, close the upper cover, and power
on to enter the standby state.

Note: Be sure to dry clean the inner pot and the cover
plate to prevent the growth of other microorganisms from
influencing yoghurt quality and health of consumers.

n Press the “Menu” key to select “Yogurt”, and press the “Start” key to
enter the working process. “Start” indicator flashes.
« default cooking time is 8 h (cooking time displayed on the screen).

Cooking time 6-10 h, adjustable

B D )

o Lo JL
Iy
L

TR

e )

Indicator
illuminating

i
&

C3

B Completion of yogurt production
Current time is displayed, the “Keep Warm/

Off” indicator flashes, showing that the 'E'Sn
[ e [N

unit is not in warm-keeping state.

KEEPWARM |

[T
G ///\ N

a. Automatic warm-keeping. 0

The appliance can keep warm automatically ]
after end of such functions as standard cooking, 3 N
super-quick cooking, Refined Cooking, brown =n

rice, minor cereals, steaming and clay pot rice.
b. In standby, press “Keep Warm/Off" to keep
warm

17
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After end of porridge rice, porridge/soup, mixed congee, yogurt and cake,
the appliance will not keep warm automatically, but display current time,
with the “Keep Warm/Off” indicator flashing and reminding you the end.

Indicator
|IIum|nat|ng

QI0I0I0.

After use, press “Keep Warm/Off” to enter
the standby state, and unplug the unit.

» When filling a bowl with rice, the attached
spoon, not a metal spoon, should be used to
avoid scuffing inner pot.

To stop warm keeping, press the “Keep
Warm/Off” key to enter state of standby, and
then cut off the power.

To adjustment the temperature of warm-
keeping, in the standby state, press “Keep
Warm/Off” to enter the mode of warm-
keeping temperature adjustment.

» Entering into the state of warm-keeping
temperature setting, and LCD will display
"73°C" (default temperature)

| @I
« After the "Hour” key is pressed, warm-

keeping temperature will have the change process:

73°C—74°C—75°C —76°C —77°C
« After the "Minute” key is pressed, warm-keeping temperature will have
the change process:

73°C—72°C—71°C—70°C —~69°C

« If, after warm-keeping temperature is set, the “Start” or “Preset” key is

pressed or after 10s without pressure of any key, the appliance can confirm
a set warm-keeping temperature, and return to the standby state.

- If, within 10s after warm-keeping temperature is set, “Keep Warm/Off”
is pressed, the setting can be cancelled, the warm-keeping temperature

resumes to its default state, and returns to the standby state.

KEEP WARM TIPS
- To maintain good effect of rice, loosen the rice with a rice ladle within
30 minutes after completion of cooking and entering into warm-keeping

condition.

« It is recommended that the warm-keeping time should not exceed 12 h,
otherwise odor may occur.

» The elapsed time of warm-keeping varies from 0 to 11h, and if 12 h is
exceeded, “current time” is displayed, but warm-keeping continues.

PRESET FUNCTION | |

Example: to have rice cooked well at 7:30 (quick cooking)

n After power supply is connected, 123:2/_//\
press “Menu” to select the function of 25¢C

ol | = o L o L _oree )

quick cooking.

tt 1M

n Press “Preset” to enter the setting

state of preset time.

« The display will show the characters

of “End”“Time".

« The start indicator flashes.

1. When pressing the “Hour” key, adjust the hour part of the ending time,
the hour part increasing by 1 hour each time the “Hour” key is pressed.
You can also press and hold the “Hour” key, making the hour progress
automatically and adjusting the hour to “7".

2. When pressing the “Minute” key, adjust the minute part of the ending
time, the minute part increasing by 10 minutes each time the “Minute”
key is pressed. You can also press and hold the “Minute” key, making the

19
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minute progress automatically and adjusting the minute to “30".
3. If no operation within 15 seconds, the system will enter the cooking
function.

100°C
50°C
25C

Adjust the present
time by pressing the
Hour or Minute key

H After pressing the “Start” or “Preset” key, enter the presetting standby
state, the “Start” indicator and “Preset” indicator illuminate, and the display
shows the ending time.

n After the preset time elapses, a beep is heard to enter the state of
preset cooking. The “Start” indicator illuminates, and the “Preset” indicator
goes out, with the screen indicating the “current time”.

100°C
50C
25C

s [ e ) Easy function: during

resent working,
s ’ J

o D the key to sh
N ) () me
e Y

3yl

Porridge, Steaming and Mixed congee display the
countdown of work time.

CLOCK ADJUSTMENT

If finding the inaccuracy of the clock on the product, please
make adjustment according to the following steps:

n Connect power supply to enter standby.

n Press the “Hour” or “Minute” key for 1s, entering the hour setting state.
with the “Start” indicator flashing (12:00 flashes)

~

100°C . .
50“c//\ Keep pressed until «click»
25C

cogul |[ES)) OB )R] oe N ofmes ) sound is heard.

(M1
( '!."J

B Adjust time with the“Hour” or “Minute”key. 1h increases each time the
“Hour” key is pressed and quick accumulation achieved if the key is kept
pressed. Tmin increases each time the “Minute” key is pressed and quick
accumulation achieved if the key is kept pressed.

n 6 seconds aftercompletion
of clock adjustment, the clock
confirms automatically or is
confirmed by pressing the
“Start” key.

Indicator

illuminating

21
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TIPS

« In the case of power failure can not set the clock.

« Clock display, if not allowed to affect the appointment, please calibrate
your display time.

- If you enter the state after the clock adjustment is not adjusted, the
display flashes the number and stops flashing after about 12 seconds,
automatically recognized.

. BATTERY AND POWER FAILURE MEMORY

» This product is provided with the power failure memory function.

- Power failure in presetting: timing continues, and after power resumes,
waiting continues if the heating start time has not reached, and heating
starts immediately if the time is exceeded.

- Power failure in warm-keeping: timing continues, and after power
resumes, the appliance will be in standby if the time of power failure
exceeds 2h, and will continue warm-keeping if the time is within 2h.

- Power failure in heating: after power resumes, the appliance will be in
standby if the time of power failure exceeds 2h, and will continue heating
until the end if the time is within 2h.

To stop the operation, press “Keep Warm/Off “ to return to the
standby frame and unplug the appliance.

In case of power failure, the built-in battery provides power supply to the
clock display.

Caution:

= A new battery has a service life of 5 years.

« If the battery is about to be used up, battery replacement shall be carried
out with after sale service centre of Feller.

= Never place the battery into fire or water.

- Never heat, decompose or recharge the battery.

In case of power failure:

« After power failure, the LCD
shows nothing. After power
resumes, the LCD shows CO.
Press “Keep Warm/Off” to return
to standby, LCD shows 12:00
and then cooking operation is
allowed.

» No power capacity of battery
will intricate the preset operation.
Conduct preset operation after adjustment of the clock. You can also
convert the preset time into LCD time on the basis of its length. (Early
battery replacement is recommended)

» Replace the battery, power-buzzer “tick” sound; clock is flashing state,
the state is to remind the user calibration time. By “time” or “points” may
terminate the clock flashing.

CLEANING AND MAINTENANCE | |

« Take out the inner pot and steamer from the rice cooker, wash them with
household detergent, rinse with clear water, and then wipe dry with soft
cloth.

- Never wipe the inner pot with a metal brush or other hard utensil to avoid
damage.

« Rice grains or other foreign object may be attached to the cooking plate,
which can be removed with fine sand paper. Wipe the cooking plate with
a soft cloth to ensure complete contact between the inner pot and the
cooking plate.

23
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. HOW TO REMOVE AND CLEAN THE STEAM VALVE

Remove the steam Dismantle the steam
valve from the valve.

Install the steam valve.

Clean the steam valve.

Close the steam valve.

. HOW TO REMOVE AND CLEAN THE COVERPLATE

Press the white button on the upper cover.

Clean the
coverplate.

Install the coverplate.
Open the upper cover to Put the coverplate into a snap slotin a
remove the coverplate tilting way, and push in the coverplate.

ORISR
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