DEE/-DYV LIOD 0D DWOIY MMM

3-Cup Rice Cooker
& Food Steamer

Instruction Manual

SSUOIDDNIISUl BP [DNUDW

SDZD} ¢ 9P
DI310ADA A DIBDOLY

www.AromaCo.com ARC-733G




Congratulations on your purchase of the AROMA 3-Cup Rice Cooker & Food
Steamer.

At Aroma we've mastered the art of cooking perfect, fluffy rice at the fouch of
a button so you don't have to. In your Aroma rice cooker, cooking terminates
automatically when the rice is ready and 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 stews.

Your rice cooker also comes equipped with a stfeam rack. Ideal for preparing
nufritious, well-balanced meals, the steaming method locks in food's natural fla-
vor, moisture and nutrients without the use of added oils or fafs. 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.

‘SOPPAISSSI SOYD8I8P SO| SOPO]  ‘AUDAUWOD) SSIOMSSNOH PWOLY /007 ©

OO 0ODWIOIO MMM
98¢9-9£2-008-1

V'S

1Zlz6 VO ‘obsiq ups

SAUQ slspupld 69¥9
0D SSIOMBSNOH DWOIY

1104 opp2IgNnd

‘WO 0DOWOIY MMM

uS DBUJ| US SOUD|ISIA JoAD) Jod “IpBoy nNs pInd sOIpINAD SOASNU

pJod SPBPI O SPISDBI BIGOS SOIESUOD PIDJ "ZOUD |9 ICOS |OUOIDIPD UQIDDULIOUI
PUNBID A DISD0UD DASNU NS JDSN OWOD IGOS SSUOIDDNIISUI SUSIIUOD |ONUDW 8153

241900
O PSPIB BP OsN [© UIS DPILIOD NS BP SBLUBLINU SO| A DINDSSI) D] “JOgDS |9 SudILUDW
IDIOADA P OpoldW [ ‘PPLICININDS A DAILINU DPILOD Joiodaid pipd |Pap|

'SOp|PD A sodos

DUIDOD UND A OPPIsad A SUIDD ‘SDINPISA DIOADA USIQUUDY [IHDSISA OJIOAD 8453
*ZOMID NS IDUID0D31qos Jod asipdnooaid o [ojal | Jouw anb pBus} ou anb piod
L wIom dosy, 8p OpOoW D DIGUIDD A 8}USWDDLDUWOIND DUIULIS) JIDUID0D ‘DUIOIY
Sp LISD0UD B| UOD olbgpl} |© PBDY Ou Pajsn anb piod UQOg UN Oj0s UOD
ojoapad A osoluodss zoup IDUIDOD SP SHD |8 OPPUILIOP SOWSY DWOLY U Inby

ispzo} ¢ op pIsIOdDA A DISDOLY VWO}]V 9p PIAWOD NS U sauolop}Dle4!



SANOIDONYLSNI SVIST IAAVNO

"JolBUl 81U
-1dioa1 PUIDOD “02UD9Ie Bnboyd o
olpuUadUl 8P 0Bsal |9 JIDNPaI DIod
"opp2IpUl |9 @nb Ul 0440 unbBulu
pJIOd DIOPDISOL D] BDIILN ON
‘oppBodo opIs DALY O}pIDAD

|2 enb ap asainbaso ‘paiod

D| 9P DDUDYIS BIUSIIOD BP PUIO}
D] 9P iNYDUS |9 IDIILSI BP SOlUY
Joppwanb 0 PJNIsS PUN

e
€C

K44

2IgOS PUJSIUI DJ|O D] ©SN OU ‘SSUOID

-DWIOBP O SOUDP IDHAS DIDd
‘SDIOY $Z 9p spw

Jod  2jusl|pD Jsusjupw, 9P UOID
-unj} D] UOD ZOLD 8P DJ|O | BP O}
-uap JoddupwWIad 8g9p OU ZOUD |3
‘spINppWaNb JIoUOISLD0

puUPod 0459 A D||O O] BP PIOADISS
B1Ud|IPD JIOADA |9 8nb DA ‘OpLU
1202 Jagpy 9p sondsap O duUD0D
anb odwall |8 auninp pdo}

D] JUgD |0 SOWBIIXS sauUoIoNDDaId
USWIO} 8 BN sOWPPUBWODDY
‘uaig BuoIduUN}

ou anb opuUPUOISLDO ‘0}oNPoId

[0 DIOUDP 048 ‘DISD0UD D||O D

ud DPBWNY B}aW 85 IDUIDOD PIDd
D|0J2DDD D] IS "PUOSN SP SSLUD
pIaNO ap aupd D] Jod PSS )58
pUJIBIUI JOUID0D pIOd Pj0ISDDD

o] onb ap aidwals asainbosy
*2{UBWIDPONDSP BUOID

-un} ou popPIUN BIsa anb Jas apand
‘sojJodp SO0 UOD PBIND3IJOS 85
ODUIDIS O4NDIID |9 IS "OPUDUOID
-uny} Ugyse anb sojpIodpD sOIL0 BP
oppIndas 02UID9IS OLNDIID UN Ud
asi01edo DIBgSP PISDOUD D||O O
"UOPIOD [9p SB[ POUNN

‘palod D] BP BJUBIODDWO} D] OP
250Q D] PSSP B108U0DseP dIdwalg
'AOCL 8P DV 8jusiliod

-DWO} PUN UOD S1UBWIDDIUN 8595
"J0dDA 9P DJIUDIUSA D] PANISQO

U ©nbo} ‘DIGND ON ‘|OWIOU $8
0}53 "spdpy S| 2IQ0S SO|IUDIUDA SD|
Bp opualps JOdDA IDAIBSQO DIpod
‘OJUSIWID0D 9p pPdBS P| 81ULING

:sajuainbis sp| opuaAn|ou] ‘PPPLNGIS P SOIISPG SAUOID
-np23id SD| SSIDAISSQO UPISGaP aIdWals ‘SO2LJI3[d sojpipdb Uasn as opuLND

‘0¢

61

‘81

A

91
Gl

Yl

"SojUs||PD sopinbi|
SOJ}O N ZOUD PBUBIUOD OPULND
oJpINAD |9 JSAOW O SPWBIIXD

souolonNooald Jowo| Upiegap oS

*OpP2IPUI |8 P8Ss OU anb

0osn 0J10 pIod oyPIDdD |9 821I1N ON
*24Ua|0D ouIoy

uN 8P OJJUBP U SOPIPUSDUS DL}
-09|9 0 sPL 8p DJ|ifes PUN BP PDISD
0 8190s o}jpIodp |8 8nNboj0D ON
'SOIUS||IPD

saadns soj 8Nboy U JOPISOW
[9P O PSaW D| BP D||UO D| BIQOS
anBjond uoploo |8 anb alep oN
"SOJOLBIXS US 95N 85 ON

‘oJB)ed

un upalId sa|giPdwodUl seupd s
*24UDDUgDY |8 Jod SOPPPUBWODSI
O SOPILNS UD3S OU 8NP sou
-0$9D2D O SOJUBWID}PD 821N ON
‘a)snfo o uopIpdal ‘UgIsiASL pIOd
‘DUDDISD SOW DPOZUOIND OIDIAISS
Bp PIOUBHBD P P OJPILAD |8 858168y
‘DJBUDW PUNBID 8P CPPULP DY

95 IS O UaIg PUOIDUN OU POPIUN B IS
O SOPPUDP UDISS 8jNYIUS 9P DIIADID
D] O ODUJOJIS UQPIOD |9 IS OpIodD
unBuiu Jouopuny O PBuUod ON

ol

-Joidwl 8p salup A sapupd supiinb
0 9llouod ap sauUD ‘OpuUPSN

9159 85 OU OPUPND ‘44O oppBdD
9}so ojpiodp |9 anb ap asainbBasy
'SOIUBPIOOD

ID}IAS DI SOUIU SO| &P 82UPD|D
|op pJony ojpipdo | PBUSIUDW
‘owsiu

o}pJodp |9 0 DIADID D] ‘'UOPIOD |9
opinbj| 0140 JaINbjpNd us © PNBP
ud pliIdWINS ouU ‘0oULD9Ie Bnboyd
un IojiAe A asiebajoid piod

gle]|e}e)

|0 ©lUBJSISa A DDBS ‘DPLISAIU 31D
-ljpadns pun 81qos oypIPdD |9 asn
sojuad

SO| O soBuUPW $O| Of|8 PId B2IjIIN
'SOJUBIIPD saloladns sp| 8Nbo} ON
‘'zoA plowud Jjod ojpipdo

|2 JOSN D J0ZUSWOD 8P UL PP
-UNBas 8P SOUOIDDNILSUI SD| SOPO}
2JUBWIDSOPDPIND P87 :ajuppodul

dvanRno3as 3d S3INVIIO4dWI Svdidaw

IMPORTANT SAFEGUARDS

Basic safety precautions should always be followed when using electrical appli-
ances, including the following:

1.

2.

Important: Read all instructions care-
fully before first use.

Do not touch hot surfaces. Use han-
dles 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 lig-
vid.

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 exami-
nation, repair or adjustment.

The use of accessory attfachments
not recommended by the appli-
ance 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 burn-
er orin a heated oven.

Do not use the appliance for other
than its intended 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 out-
let.

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 stove-
top 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 a longer 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 top 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
¥ Z = 3. Power Switch
VHOuY 4. Water Measurement Lines

5. Inner Pot
6. Glass Lid

8 7. Steam Rack
8. Measuring Cup
9. Rice Paddle
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USING YOUR RICE COOKER

Before First Use:

1. Read all instructions and important safeguards.

2. Remove all packaging materials and make sure items are received in good
condition.

3. Tear up all plastic bags as they can pose a risk to children.

. Wash lid and accessories in warm soapy water. Rinse and dry thoroughly.

5. Remove inner poft from rice cooker and clean with warm soapy water. Rinse
and dry thoroughly before returning to cooker.

6. Wipe body clean with a damp cloth.

N

* Do not use abrasive cleaners or scouring pads.
* Do not immerse the rice cooker base, cord or plug in water at any time.

To Cook Rice:

1. Using the measuring cup provided, measure out the desired amount of rice.
One full, level cup of uncooked rice will yield 2 cups of cooked rice.

2. Rinse rice in a separate container until the water becomes relatively clear.

3. Place rinsed rice in the inner pot.

4. Using measuring cup provided or the water measurement lines located inside
the inner pot, add the appropriate amount of water. A rice/water measure-
ment chart is located on page 7 of this instruction manual.

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
power cord into a wall outlet.

* To avoid loss of steam and longer cooking fimes, do not open the lid at
any point during the cooking process.

7. Press down on the power switch. The COCK light will illuminate. When the rice
is finished, the unit will automatically switch to warm mode and the WARM light
will illuminate.

8. After cooking, allow rice to stand for 5-10 minutes without removing the lid. This
will ensure that the rice is cooked thoroughly.

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

V
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* 1t is important that the outside surface of the inner pot is completely
clean and dry before 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.
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USING YOUR RICE COOKER

To Steam Food:
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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 pot. Wash it in warm, soapy water using a
sponge or dishcloth.

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 consid-
ered safe to use on non-stick coatings.

* This appliance is NOT dishwasher safe. Inner pot and accessories are
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,
causing it to malfunction.
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COOKING GUIDE

Rice/Water Measurement Chart:
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UNCOOKED WATER WITH WATERLINE APPROX COOKED
RICE MEASURING CUP INSIDE POT RICE YIELD
1 Cup 1-1/2 Cups Line 1 2 Cups
2 Cups 2-1/2 Cups Line 2 4 Cups
3 Cups 3-1/2 Cups Line 3 6 Cups
NOTE

e Brown rice fakes longer o cook than white rice due to the exira bran
layers on the grains. When cooking brown rice, add an ADDITIONAL
1/4 cup of water for every cup of uncooked rice. Allow the rice to
soak for 1-1/2 hours before beginning to cook.

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

not equal to one U.S. cup. The chart above refers to cups of

rice/water according to the measuring cup provided.

Do not place more than 3 cups of uncooked rice info this appliance at

one time. The maximum capacity of this unit is 3 cups (uncooked)

which yields é cups of cooked rice.
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HELPFUL HINTS

1. Rinse rice before placing into the inner pot fo remove excess bran and
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,
fry adding a light coating of vegetable oil or non-stick spray to the bot-
tfom of the inner pot before adding rice.

3. This is only a general measuring guide. As there are many different kinds
of rice available (see About Rice on page 9), rice/water measurements
may vary slightly.
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STEAMING CHART:
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VEGETABLE AMOUNT OF WATER STEAMING TIME “UQID20D op
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Broccol 1/4 Cup 5 Minutes piod Do B| B PNBO BP PPPIULD PUsNbad PuN JILBaIBD 88s8p ZoA |}
Cabbage 1 Cup 15 Minutes ‘DAD} O] JUGD OUPSSIS8U S8 IS "O4US| SDU UQIDD0D 8P oduwial Un us opuny
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Eggplant 1-1/4 Cup 20 Minutes * - y ’ aosq o4 A so1eb o) L
Green Beans 1 Cup 15 Minutes S3THO SVION=42905
Peas 1/2 Cup 10 Minutes
SOINUIW Ol vzl /1 ulopgpIvD
Spinach 1/2 Cup 10 Minutes
SOINUIW Ol 0zl /1 BZOAPIPD
Squash 1/2 Cup 10 Minutes
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Zucchini 1/2 Cup 10 Minutes
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1. Since most vegetables only absorb a small amount of water, there is no HUIN 02 Ly/lL : d
need fo increase the amount of water with a larger serving of vegeta- SOJNUIW G| nzZo] | ZIOW
bles.
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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 SOJNUIW G| ozo] | puoyouy7
fime. If you find it necessary to open the lid, you may want to add a
. . SOINUIN G PzZo] | 10D
small amount of water fo help restore the cooking time.
3. Altitude, humidity and outside femperature will affect cooking fimes. SOINUIW ¢ zZo| ¥/ 1102049
4. The steaming chart is for reference only. Actual cooking fime may vary. SOINUIN Ol 070] 7/1 soBDLDS3
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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 com-
monly available varieties of rice and their characteristics:

Long Grain Rice

Typically this rice 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 aro-
matic.

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 lay-
ers on the rice grains and contains
more B-complex vitamins, iron, calci-
um, 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 tex-
fure and rich brown fto 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 prod-
uct 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 ship-

ping.

This warranty does not cover improper installation, misuse, abuse or neg-
lect 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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