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FelicidadesporcomprarlaArroceraDigitalpara20Tazas.¡En
cualquiermomento,ustedestarápreparandoarrozfantástico,dela
calidaddeunrestaurante,coneltoquedeunbotón!Yaseaqueel
granosealargo,medianoocorto,estamáquinaestácalibrada
especialmenteparacocinartodaslasvariedadesdearroz,incluyendoel
arrozintegraldifícildecocinar,conunesponjadoperfecto.

Ademásdelarroz,sunuevaArroceraAroma®esidealparaplatillos
saludablescocinadosenunasolaollaparatodalafamilia.Lacómoda
charoladevaporseinsertadirectamenteencimaelarroz,permitiéndole
cocinarvegetalesycarnesfrescasalvaporalmismotiempo,enlamisma
olla.Losalimentosalvaporencierransusnutrientesysaboresnaturales(los
cualessepierdenconfrecuenciaconotrosmétodosdecocinado)sin
tenerqueagregaraceiteograsa,paraplatillosquesontannutritivosy
bajosencaloríascomofácilesdepreparar.

LanuevafunciónparaSalteados(Sauté)esidealparaprepararcon
facilidad:ArrozalaMexicana,ArrozRisotto,Pilafs¡ymas!

Peroestonoestodo.¡Sunuevaarroceratambiénesgrandiosapara
sopas,guisos,caldos,sopasdemariscos,jambalaya,frittatasparael
desayuno,dipsyhastapostres!Enlapartetraseradeestemanualse
incluyenvariasdeliciosasrecetas.

Estemanualcontieneinstruccionesparausarsuarroceraysus
configuracionesdigitalespreprogramadas,asícomotodoslosaccesorios
queseincluyen.Tambiénseincluyentablasútilesdemedidapara
cocinararrozyotrosalimentosalvapor.

Paramásinformaciónacercadesuarroceraoelserviciodelproducto,
recetasysolucionesdeotroselectrodomésticos,porfavorvisítenosen
líneaenwww.AromaCo.com.
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©2010AromaHousewaresCompany.Todoslosderechosreservados.Congratulations on your purchase of the 20-Cup Digital Rice
Cooker. In no time at all, you’ll be making fantastic, restaurant-quality rice
at the touch of a button! Whether long, medium or short grain, this
cooker is specially calibrated to prepare all varieties of rice, including
tough-to-cook whole grain brown rice, to fluffy perfection.

In addition to rice, your new Aroma® Gourmet™ Rice Cooker is ideal for
healthy, one-pot meals for the whole family. The convenient stainless steel
steam tray inserts directly over the rice, allowing you to cook moist, fresh
meats and vegetables at the same time, in the same pot. Steaming foods
locks in their natural flavor and nutrients without added oil or fat, for meals
that are as nutritious as they are easy.

Sauté-Then-Simmer™ Technology is ideal for the easy preparation of
Spanish rice, risottos, pilafs, packaged meal helpers, stir frys and more
stovetop favorites!

But it doesn’t end there. Your new Aroma® Gourmet™ Rice Cooker is also
great for soups, stews, stocks, gumbos, jambalaya, dips and even desserts!

Several delicious recipes are included at the back of this manual, and
even more are available online at www.AromaCo.com.

This manual contains instructions for using your Aroma® Gourmet™ Rice
Cooker and its convenient pre-programmed digital settings, as well as all
of the accessories included. There are also helpful measurement charts for
cooking rice and steaming.

For more information on your Aroma® Gourmet™ Rice Cooker, or for
product service, recipes and other home appliance solutions, please visit
us online at www.AromaCo.com.



1.Importante:Antesdeusarsepor
favorleatodaslasinstrucciones
cuidadosamente.

2.Notoquelassuperficiescalientes,
utilicelasmanijasolasperillas.

3.Úsesesoloensuperficiessecas,
planasyresistentesalcalor.

4.Paraprotegersecontrauna
descargaeléctrica,nosumerjael
cordón,elenchufeoelaparato
enaguaocualquierotrolíquido.

5.Sielaparatoesusadoporniños,o
cercadeellos,serecomiendauna
estrechasupervisión.

6.Desconéctesedelenchufe
cuandonoestéenusoyantesde
lavarse.Permitaqueelaparatose
enfríeantesdeagregarleo
quitarlepiezas.

7.Noseopereningúnaparatocon
uncordónoenchufedañado,o
biencuandohayafuncionado
defectuosamente.Porfavor
contacteaservicioaclientesde
Aroma®paraqueloexaminen,lo
repararenoloajusten.

8.Elusoderefaccionesoaccesorios
norecomendadosporAroma®

puedeocasionarfuego,un
choqueeléctricoounalesión.

9.Noseutilicealaintemperie.
10.Nopermitanqueelcordónhaga

contactoconsuperficiescalientes
oquecuelguedealgunamesao
mostrador.

11.Nolocoloquesobre,ocerca,de
uncalentadorodeunhorno
caliente.

12.Noseuseelaparatoparaotrouso
diferentealdeseado.

13.Cuandoutiliceelaparato
conteniendoarroz,aceitecaliente
ootroslíquidos,úseloconmucha
precaución.
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14.Notoque,cubrauobstruyael
ventiladordevaporsituadoenla
partesuperiordesuarrocera,ya
queelcaloresextremoyle
puedeescaldar.

15.Úsesesoloconunenchufe
eléctricode120VAC.(corriente
alternativa).

16.Siempredesconecteelenchufe
delapared,nuncajaleelcordón.

17.Suarroceradebedeoperarseen
uncircuitoeléctricoseparadode
otrosaparatosenfuncionamiento.
Sielcircuitoeléctricose
sobrecargaconotrosaparatos
estopuede:biendañaral
aparatoobiencausarqueeste
nofuncioneadecuadamente.

18.Cercióresesiemprequeelexterior
delaollainteriorestésecaantes
deserusada.Silaollaseregresa
mojadaalaarrocerapuede
dañaralaparatooprovocarque
nofuncioneapropiadamente.

19.Useprecauciónextremacuando
abralatapaydurante,o
inmediatamentedespués,de
cocinar.Elvaporardientepuede
escaparseycausarserias
quemaduras.

20.Nodejeelarrozenlaollainterior
pormásde12horascuandola
funciónestéen“Keep-Warm”
(manténgasecaliente).

21.Parapreveniryevitardañoo
deformaciónnoseuselaolla
interiorenunaestufauhornilla.

22.Paradesconectarpóngaseel
controlen“OFF”(desconectar)y
despuéssepareelcabledel
enchufeenelmuro.

23.Paraevitarelriesgodeunchoque
eléctricococinesoloenlaolla
interiorremoviblequelehasido
proporcionada.

Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

GUARDEESTASINSTRUCCIONES

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

1. Important: Read all instructions
carefully before first use.

2. Do not touch hot surfaces. Use
handles or knobs.

3. Use only on a level, dry and
heat-resistant surface.

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

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

6. Unplug from the outlet when not in
use and before cleaning. Allow
unit to cool completely before
putting on or taking off parts and
before cleaning.

7. Do not operate any appliance
with a damaged cord or plug or
after the appliance malfunctions
or has been damaged in any
manner. Contact Aroma®

customer service for examination,
repair or adjustment.

8. The use of accessory attachments
not recommended by Aroma®

may result in fire, electrical shock
or injury.

9. Do not use outdoors.
10. Do not allow cord to touch hot

surfaces or hang over the edge of
the counter or table.

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

12. Do not use the appliance for other
than its intended use.

13. Extreme caution must be used
when moving the appliance
containing rice, hot oil or other hot
liquids.

14. Do not touch, cover or obstruct
the steam vent on the tempered
glass lid as it will become extremely
hot and may cause scalding.

15. Use only with a 120V AC power
outlet.

16. Always unplug from the base of
the wall outlet. Never pull on the
cord.

17. The rice cooker should be
operated on a separate electrical
circuit from other operating
appliances. If the electrical circuit
is overloaded with other
appliances, the rice cooker may
not operate properly.

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

19. Use extreme caution when
opening the tempered glass lid
during or after cooking. Hot steam
will escape and may cause burns.

20. Rice should not be left in the inner
cooking pot with the “Keep-Warm”
function on for more than 12 hours.

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

22. To disconnect, turn any control to
“OFF,” then remove the plug from
the wall outlet.

23. To reduce the risk of electrical
shock, cook only in the removable
inner cooking pot provided.

SAVE THESE INSTRUCTIONS
1

IMPORTANT SAFEGUARDS
MEDIDASIMPORTANTESDESEGURIDAD



A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.
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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, its
service agent or a similarly qualified person in order to avoid a hazard.

This appliance is for household use only.
2

Seproporcionauncableeléctricocortoconelpropósitodereducirelriesgode
tropezarseoenredarseconuncablemáslargo.

Esteaparatotieneployapolarizada:

Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuedeentrar,
llameaunelectricistacalificada.Nointentedemodificarlaclavija,esmuy
peligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporel
fabricanteosuagenciadeserviciouotrapersonacalificadaparahacerquese
evitacualquierpeligro.

¡MANTÉNGALO
LEJOSDELOS

NIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.

DO NOT DRAPE CORD!

KEEP FROM
CHILDREN!

¡NODEJEQUEELCABLECUELGUE!

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

INSTRUCCIONESDECABLECORTO

PLOYAPOLARIZADA



1.Tapaderadevidrio
2.Charoladevapor
3.Arroceraexterior
4.Ollainterior
5.Espátulaparaservir
6.Tablerodecontrol
7.Tazademedir

Tablerodecontrol
8.Botóndepoder/Luz

Indicadordepoder
9.Botónparaarroz

blanco/Luzindicadora
dearrozblanco

10.Botónparaarroz
integral/Luzindicadora
dearrozintegra

11.Botónparasalteado/
LuzIndicadorde
salteado

12.Botónparavapor/
Luzindicadorade
vapor

13.Botónde“manténgase
caliente”/Luz
indicadorade
“manténgasecaliente”
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1. Tempered Glass
Lid

2. Stainless Steel
Steam Tray

3. Rice Cooker
Body

4. Nonstick Inner
Cooking Pot

5. Serving Spatula
6. Control Panel
7. Measuring Cup

Control Panel

8. Power Button/
Indicator Light

9. White Rice Button/
Indicator Light

10. Brown Rice Button
/Indicator Light

11. Sauté-Then-Simmer™
Button

12. Simmer Indicator
Light

13. Steam Button/
Indicator Light

14. Keep Warm Button/
Indicator Light

15. Sauté Indicator Light

3

PARTS IDENTIFICATION
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CONSEJOÚTIL:

HELPFUL HINT:

1. Read all instructions and important safeguards.
2. Remove all packaging materials and check that all items have been received

in good condition.
3. Tear up all plastic bags as they can pose a risk to children.
4. Wash the tempered glass lid and accessories in warm, soapy water. Rinse and

dry thoroughly. The tempered glass lid and accessories may also be washed in
the dishwasher.

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

6. Wipe the rice cooker body clean with a damp cloth.

Before First Use:

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. The
measuring cup provided adheres to rice industry standards (180mL) and is
roughly ¾ the size of a standard U.S. cup (240 mL).

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

3. Place rinsed rice into the inner cooking pot.
4. Using the measuring cup provided or the water measurement lines located

inside the inner cooking pot, add the appropriate amount of water. See the
“Rice/Water Measurement Table” on page 6 for suggested rice/water ratios.

4

5. Place the rice cooker on a leve, dry and heat-resistant surface.
6. Making sure that the exterior of the inner cooking pot is clean, dry and free of

debris; set the inner cooking pot into the rice cooker. Place the tempered glass
lid securely onto the rice cooker and plug the power cord into an available
wall outlet. The unit will “beep” once it is plugged in.

7. Turn the rice cooker on by pressing the POWER button. The power indicator light
will illuminate to show that the unit is on.

CONTINUED ON NEXT PAGE

NOTE:
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the rice cooker body, cord or plug in water at any time.

• To add an extra dimension of flavor to rice, try substituting a favorite variety
of meat or vegetable broth or stock. The ratio of broth/stock to rice will be
the same as water to rice.
CONSEJOÚTIL:

1.Leatodaslasinstruccionesytodaslasmedidasdeseguridad.
2.Desempaquelosmaterialesdeembalajeyverifiquequetodoslosartículos

hayanllegadoenbuenestado.
3.Deshágasedetodaslasbolsasdeplásticoyaquepuedensignificarunriesgo

paralosniños.
4.Ventilealvaporylavelatapaylosaccesoriosconagualimpia,tibiay

jabonosa.Enjuagueysequeconcienzudamente.
5.Desmontelaollainteriordelaarroceraylímpielaconagualimpia,tibiay

jabonosa.Enjuagueysequeconcienzudamenteantesderegresarlaala
arrocera.

6.Enjuagueelbastidorconuntrapohúmedo.

Antesdeusarseporprimeravez:

Paracocinarelarroz:
1.Utilizandolatazaparamedir,midalacantidaddearrozdeseada;unataza

llenadearrozcrudodebederendirledostazasdearrozcocido.Latasa
medidoraprovistaseadhierealosestándaresdelaindustriaarrocera(180ml.)
ynoesigualalatazaamericana(240ml.).

2.Enjuagueelarrozenunrecipienteseparadohastaqueelaguasevuelva
clara,despuésdrene.

3.Pongaelarrozenjuagadoenlaollainterior.
4.Usandolatazaparamedirquevieneconelequipo,olaslíneasparamedirel

aguaqueestánlocalizadasadentrodelaollainterior,agreguelacantidadde
aguaapropiada.Vealas“Tablaparamedirelarroz/agua”enlapágina6
paraaccesarlasproporcionessugeridasdearroz/agua.
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•Paraunarrozmássuave,remójeloporunos10-20minutosantesde
cocinarlo.

5.Paraasegurarnosqueelexteriordelaollainteriorestélimpio,secoylibrede
deshechos,coloquelaollainteriorenlaarrocera.Coloquelatapacon
seguridadsobrelaarrocerayconecteelcabledecorrienteenelenchufede
lapared.

6.PrendalaarrocerapresionandoelbotóndePoder.

NOTA:
•Nouselimpiadoresabrasivosoestropajos.
•Nuncametaalagualabasedelaarrocera,cordones,clavijasoenchufes.

•Paraagregarleunadimensiónextradesaboralarroz,tratedesustituirlo
conunavariedaddesucaldodecarneodeverdurasfavoritos;elíndice
porcentualdecaldo/arrozdebedeserelmismoqueeldeaguaconel
arroz.

CONTINÚAENLAPÁGINASIGUIENTEUSING YOUR RICE COOKER
COMOUSARSUAPARATO

HELPFUL HINT:
• For softer rice, allow rice to soak for 10-20 minutes prior to cooking.



NOTE:
• To avoid a loss of steam and longer cooking times, do not open the

tempered glass lid at any point during the cooking process.

To Cook Rice:

5

NOTE:
• Brown rice requires a much longer cooking cycle than other rice varieties

due to the extra bran layers on the grains. The “Brown Rice” function on this
rice cooker allows extra time and adjusted heat settings in order to properly
cook brown rice. If it appears the rice cooker is not operating immediately
on the “Brown Rice” setting, this is due to the low-heat soak cycle that
proceeds the cooking cycle to produce better brown rice results.

9. After cooking, remove the tempered glass lid and use the serving spatula to stir
the rice. This will release excess moisture and give the rice a fluffier texture.
Then, replace the tempered glass lid and allow the unit to remain on
“Keep-Warm” mode for 5-10 minutes. This will ensure optimal rice texture and
moisture level.

9.Presionedosveceselbotóndepoderparaapagarlaarrocera.Sinose
presionaelbotóndepoder,laarrocerapermaneceráenlamodalidadde
“Manténgasecaliente”ynorecomendamossedejeelarrozenesta
modalidadpormásde12horas.

NOTA:
•Paraevitarunapérdidadevaporyperíodosdecocimientomáslargos,

eviteabrirlatapaduranteelcocimiento.

Paracocinarelarroz:

NOTA:
•Elarrozintegralrequieredeunciclodecocimientobastantemaslargo

quelasotrasvariedadesdearroz,yestosedebealascapasextrade
salvadoquetienenlosgranos.Lafuncióndel“Arrozintegral”enesta
arrocerapermitetiempoextrayofreceparámetrosdecalorajustados
paracocinarelarrozpropiamente.Siparecequelaolladepresiónde
arroznoestáoperandoinmediatamenteenlaconfiguracióndel“Arroz
integral”,estosedebeaunciclodeabsorcióndebajocalorqueprosigue
alciclodecocimientoparaproducirmejoresresultadosenelarrozintegral.

7.Paraempezaracocinarpresioneelbotónquedice:WHITERICE(ArrozBlanco)
oBROWNRICE(ArrozIntegral);dependiendodeltipodearrozquesequiera
cocinar.Laluzdelindicadordelamodalidaddecocinarseprenderá.Unavez
sehayaterminadodecocinar,laarroceraautomáticamentecambiarálaluz
alamodalidadde“Keep-Warm”(Manténgasecaliente).

8.Despuésdecocinar,quitelatapayuselaespátulaparaservirparabatirlo.Esto
liberarálahumedadexcesivayledaráalarrozunatexturamasesponjada.
Después,reemplacelatapaypermitaquelaunidadsemantengaenla
modalidadde“Mantenercaliente”(KeepWarm)porunos5a10minutos;esto
aseguraráqueobtengamosunatexturayunniveldehumedadóptimos.
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NOTE:
• Press the POWER button to cancel cooking at any time.

USING YOUR RICE COOKER

10. Press the POWER button twice to turn off the rice cooker. If the POWER button is
not pressed, the rice cooker will remain on “Keep-Warm” mode. It is not
recommended to leave rice on “Keep-Warm” mode for more than 12 hours.

COMOUSARSUAPARATO

8. To begin cooking, press the WHITE RICE or BROWN RICE button, depending
upon the type of rice to be cooked. The cooking mode indicator light will
illuminate. Once the rice has cooked to perfection, the rice cooker will
automatically switch to “Keep-Warm” mode with several audible beeps.



Rice/Water Measurement Table:
Tablaparamedirelarroz/agua:

UNCOOKED
RICE

WATER
RICE

WATERLINE
INSIDE POT

APPROX.
COOKED

RICE YIELD

COOKING TIMES

2 Cups 2½ Cups Line 2 4 Cups WHITE RICE: 30-35 Min.
BROWN RICE: 90-100 Min.

3 Cups 3½ Cups Line 3 6 Cups WHITE RICE: 32-37 Min.
BROWN RICE: 95-105 Min.

4 Cups 4½ Cups Line 4 8 Cups WHITE RICE: 34-39 Min.
BROWN RICE: 100-110 Min.

5 Cups 5½ Cups Line 5 10 Cups WHITE RICE: 38-43 Min
BROWN RICE: 105-115 Min.

6 Cups 6½ Cups Line 6 12 Cups WHITE RICE: 40-45 Min.
BROWN RICE: 110-120 Min.

7 Cups 7½ Cups Line 7 14 Cups WHITE RICE: 41-46 Min.
BROWN RICE: 115-125 Min.

8 Cups 8½ Cups Line 8 16 Cups WHITE RICE: 43-48 Min.
BROWN RICE: 120-125 Min.

9 Cups 9½ Cups Line 9 18 Cups WHITE RICE: 44-49 Min.
BROWN RICE: 123-128 Min.

10 Cups 10½ Cups Line 10 20 Cups WHITE RICE: 46-51 Min.
BROWN RICE: 125-130 Min.

HELPFUL HINTS:
• Rinse rice before placing it into the inner cooking pot to remove excess bran

and starch. This will help reduce browning and sticking to the bottom of the pot.
• This chart is only a general measuring guide. As there are many different kinds

of rice available (see “About Rice” on page 15), rice/water measurements may
vary.

• When steaming and cooking rice simultaneously, follow the instructions on
page 9. Place the stainless steel steam tray over the rice as it cooks for the
amount of time needed, checking the food every so often for doneness.
Do not cook more than 8 cups uncooked rice while steaming, or the
stainless steel steam tray will not fit into the rice cooker.

The water lines in the inner cooking pot
may be used to measure the correct
amount of water for rice. Be sure to add
the desired amount of rice first. Then fill
the inner cooking pot with water to the
corresponding line in the inner cooking
pot (i.e. 6 cups of uncooked rice would
be filled to line 6 in the inner cooking
pot). This is a quick and easy method to
achieve perfect rice results.
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Inner Pot Water Lines:

ARROZ
CRUDO

AGUA
LÍNEA

ADENTRO
DELAOLLA

ARROZ
COCIDO

TIEMPOSDECOCINAR

2Tazas2½TazasLínea24TazasARROZBLANCO:30-35Min.
ARROZINTEGRAL:90-100Min.

3Tazas3½TazasLínea36TazasARROZBLANCO:32-37Min.
ARROZINTEGRAL:95-105Min.

4Tazas4½TazasLínea48TazasARROZBLANCO:34-39Min.
ARROZINTEGRAL:100-110Min.

5Tazas5½TazasLínea510TazasARROZBLANCO:38-43Min.
ARROZINTEGRAL:105-115Min.

6Tazas6½TazasLínea612TazasARROZBLANCO:40-45Min.
ARROZINTEGRAL:110-120Min.

7Tazas7½TazasLínea714TazasARROZBLANCO:41-46Min.
ARROZINTEGRAL:115-125Min.

8Tazas8½TazasLínea816TazasARROZBLANCO:43-48Min.
ARROZINTEGRAL:120-125Min.

9Tazas9½TazasLínea918TazasARROZBLANCO:44-49Min.
ARROZINTEGRAL:123-128Min.

10Tazas10½TazasLínea1020TazasARROZBLANCO:46-51Min.
ARROZINTEGRAL:125-130Min.

CONSEJOÚTIL:
•Enjuagueelarrozantesdeponerloenlaollainteriorparaquitarleelexcesode

salvadoyalmidón.Estoayudaráaprevenirquesedoreelarrozyquese
adhieraalabasedelsartén.

•Estatablagráficaessolounaguíacuantitativa.Comoexistenmuchasclases
disponiblesdearroz(vea“AcercadelArroz”enlapágina15)lasmedidasde
arroz/aguapuedenoscilar.

•Cuandoguiseycocinealvaporarrozsimultáneamente,sigalas
instruccionesdelapágina9.Coloquelacharoladevaporsobreelarroz
mientrasesteseestécocinandoporlacantidaddetiempoindicada,al
tiempoqueinspeccionafrecuentementelacomidaparaverificarsu
cocimiento.Nococinemásde8tazasdearrozcrudomientrassecocine
alvaporporquelacharolanoentraráenlaolla.

Laslíneasdeaguaenlaollainterior
puedenusarseparamedirlacantidad
correctadeaguasegúnlacantidadde
arroz.Cercióresedeprimerocolocarla
cantidaddeseadadearroz;después
llenelaollainteriorconla
correspondientecantidaddeagua,(Ej.:6
tazasdearrozcrudodeberíandellenar
hastalalínea6delaollainterior).Estees
unmétodorápidoysencilloparaobtener
perfectosresultadosenelarroz.
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Líneasdeaguainterioresenlaolla:

Arroz

Líneade
agua

USING YOUR RICE COOKER
COMOUSARSUAPARATO



7

Parasalteado:
Lafuncióndesalteadoesexcelenteparaprepararundeliciosoarrozala
Mexicana,risottosypilafs.Tambiénesidealparadorarcarnes.

1.PrendalaarrocerapresionandoelbotóndePoder.
2.PresioneelbotóndeSAUTÉ-THEN-SIMMER™(Salteado).Laluzdelindicadorde

salteadoseprenderá.
3.Agreguelosingredientesquevanasersalteados/dorados.
4.Utilizandounalargacucharademadera,agitelosingredienteshastaquese

salteen/dorenasugusto.

PRECAUCIÓN:

4.Siusalafunciónde“Salteado”paracocinarunplatilloconarroz,agregue
otraquepidaporlosingredientes,unavezqueelarrozesteyasalteado.La
arroceradeAromapercibiráelcambioenlatemperatura,cambiando
automáticamentealamodalidadde“Cocinandoarroz”(RiceCooking).

5.Coloquelatapasobrelaarroceraypermitaqueestacocinehastahaber
terminado.Laarroceracambiaráautomáticamentealamodalidadde
“Manténgasecaliente”(Keep-Warm)cuandoelarrozhayaterminadosu
cocimiento.

6.Despuésdecocinarquitelatapayuselaespátulaparaservirpararemover
lacomida.Estoliberaráelexcesodehumedaddándolealarrozunatextura
másesponjada.Ahorapongalatapaydejequelaunidadsemantengaen
lamodalidadde“Manténgasecaliente”(Keep-Warm)porunos10–15
minutos.Estogarantizaráunatexturayunniveldehumedadóptimoensu
arroz.

7.Presionedosveceselbotóndepoderparaapagarlaarrocera.Sinose
presionaelbotóndepoder,laarrocerapermaneceráenlamodalidadde
“Manténgasecaliente”ynorecomendamossedejeelarrozenesta
modalidadpormásde12horas.

NOTA:
•Paraevitarunapérdidadevaporyperíodosdecocimientomáslargos,

eviteabrirlatapaduranteelcocimiento.

X

To Sauté Only:
Sauté-Then-Simmer™ is also excellent for stir frying veggies and browning meat.

1. Add ingredients to be sautéed/browned.
2. Turn the rice cooker on by pressing the POWER button. The power indicator light will

illuminate to show that the unit is on.
3. Press the SAUTÉ-THEN-SIMMER™ button. The sauté indicator light will illuminate.
4. Using a long-handled wooden or heat-safe spoon, stir ingredients until

sautéed/browned to the desired level.
5. Press the POWER button twice to turn off the rice cooker.
6. Remove sautéed food from the rice cooker, using caution as it will be extremely

hot.

CAUTION:

Aroma’s patent-pending Sauté-Then-Simmer™ (STS) Technology is excellent for making
delicious Spanish rice, risottos, pilafs, packaged meal helpers and more!

1. Add ingredients to be sautéed/browned to the inner cooking pot.
2. Turn the rice cooker on by pressing the POWER button. The power indicator light will

illuminate to show that the unit is on.
3. Press the SAUTÉ-THEN-SIMMER™ button. The sauté indicator light will illuminate.
4. Using a long-handled wooden or heat-safe spoon, stir ingredients until

sautéed/browned to the desired level.
5. After food has sautéed properly, add other called for ingredients and liquid. When

liquid is added, Sauté-Then-Simmer™ will sense a change in temperature. After
roughly 5 minutes, the rice cooker will then automatically switch over to simmer
mode. The simmer indicator light will illuminate.

6. Place the tempered glass lid securely onto rice cooker. Allow the rice cooker to
cook until it is finished. The rice cooker will automatically switch to “Keep-Warm”
mode with several audible beeps once the meal has finished cooking.

7. Press the POWER button twice to turn off the rice cooker. If the POWER button
is not pressed, the rice cooker will remain on “Keep-Warm” mode. It is not
recommended to leave rice on “Keep-Warm” mode for more than 12 hours.

NOTE:
• To avoid a loss of steam and longer cooking times, do not open the tempered

glass lid at any point during the simmering process.

To Use Sauté-Then-Simmer™ Technology:

NOTE:
• It is important to turn off the rice cooker after sautéeing, as the rice cooker will

not turn off on its own.

X

USING YOUR RICE COOKER

• Do not use the provided serving spatula to sauté. It is
not intended to be used in contact with high
temperatures. Use a long-handled wooden or
heat-safe spoon to stir food while sautéing.
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COMOUSARSUAPARATO

•Nouselapaletapararevolverarrozqueviene
incluidaenelequipoparasaltear.Noestá
diseñadaparausarseaaltastemperaturas.Use
unacucharademaderademanijalargapara
batircomidaduranteelsalteado.



To Steam Food:
1. Add the desired amount of water to the inner cooking pot. A convenient

steaming guide has been included on page 10 for vegetables and page 11
for meat.

2. Place food to be steamed onto the stainless steel steam tray.

HELPFUL HINTS:
• Smaller foods may be placed in a heat-proof dish and then placed into

the steam tray.
3. Place the stainless steel steam tray inside the rice cooker. Place the tempered

glass lid securely onto the rice cooker.
4. Turn the rice cooker on by pressing the POWER button. The power indicator

light will illuminate to show that the unit is on.
5. Press the STEAM button. The steam indicator light will illuminate.
6. Once the suggested amount of time has passed, remove the lid, using caution

as escaping steam will be very hot, and check food for doneness. If food is
finished cooking, press the POWER button twice to turn off the rice cooker.

7. Remove food immediately after the cooking process has completed. Leaving it
in the hot rice cooker may cause food to over cook.

SEE PAGE 9 FOR INSTRUCTIONS ON COOKING RICE
AND STEAMING SIMULTANEOUSLY.

CAUTION:
• Open the lid only when necessary.
• If the inner cooking pot is returned to the rice cooker when wet it may

damage this product, causing it to malfunction.
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Paracoceralvapor:
1.Agrégueselacantidaddeseadadeaguaenlaollainterior.Unamuy

convenienteguíaparacoceralvaporhasidoincluidaenlapágina10para
verdurasyenlapágina11paracarnes.

2.Coloquelacomidaquesevaacoceralvaporenlacharoladevapor.

PRECAUCIÓN:
•Soloabralatapacuandoseanecesario.
•Silaollainterioresregresadatodavíamojadaalaarrocera,estopuede

dañarsuaparatoyprovocarquenofuncionedebidamente.

CONSEJOÚTIL:
•Alimentosmáspequeñossepuedencolocarenunplatoresistentealcalor

ydespuéscolocarenlabandejadelvapor.

3.Coloquelacharolaparavaporadentrodelaarrocera.Coloquelacharola
dentrodelaarrocerayasegurelatapa.

4.PrendalaarrocerapresionandoelbotóndePoder.
5.PresioneelbotóndeSTEAM(coceralvapor)yelindicadorseiluminará.
6.Cuandosehayaterminadodecocinar,presioneelbotóndepoder.
7.Retirelacomidainmediatamenteunavezsehayaterminadoelproceso,el

dejarlaenlaarrocerapuedecausarquesesobre-cocine.
8.Presionedosveceselbotóndepoderparaapagarlaarrocera.

PARAINSTRUCCIONESDECÓMOGUIZARYCOCINARALVAPOR
SIMULTANEAMENTE,VAYAALAPÁGINA9.
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USING YOUR RICE COOKER
COMOUSARSUAPARATO
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To Steam Food And Cook Rice Simultaneously:
One of the most convenient features of this rice cooker is the ability to both cook
rice and steam food simultaneously, ideal for creating healthy, one-pot meals.

1. Place the desired amount of rice and appropriate amount of water into the
inner cooking pot. See “To Cook Rice” on page 4 for details.

2. Place the inner cooking pot into the rice cooker and begin to cook the rice.

NOTE:
• It is possible to steam at any point during the rice cooking cycle. However,

it is recommended that you steam toward the end of the cycle so that
steamed food does not grow cold or become soggy before the rice is
ready.

NOTE:
• Do not attempt to cook more than 8 cups (uncooked) of rice if steaming

and cooking rice simultaneously. The steam tray will not fit.

3. Refer to the steaming guides for vegetables (page 10) or meat (page 11) for
hints and approximate steaming times. It is best to insert the food to be
steamed toward the end of the rice cooking cycle so that your meal is fresh
and cooked all at once. See the “Rice/Water Measurement Table” included on
Page 6 for approximate rice cooking times.

4. Place your choice of vegetables or meat into the stainless steel steam tray.
Remove the tempered glass lid, exercising caution as escaping steam will be
extremely hot, and place the stainless steel steam tray into the rice cooker.
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Paracocinararrozyvaporsimultáneamente:
Unadelasventajasmasconvenientesdeesteproductoconsisteenlahabilidad
deguisarydecoceralvaporsimultáneamente,idealparacreardeliciosas
comidas“todasenuna.”

1.Coloquelacantidaddeseadadearrozasícomolacantidadapropiadade
aguaenlaollainterior.Paradetallesvayaalapágina4delasección“Para
CocinarArroz”.

2.Coloquelaollainteriorenlaunidadyempieceacocinarelarroz.

NOTA:
•Sepuedecocinaralvapordurantecualquierpartedelciclode

cocimientodearroz;sinembargolerecomendamosquecocinealvapor
hastaelfinaldelcicloparaquelacomidanoseenfríeosevuelva
apelmazadaomojada.

NOTA:
•Nointentecocinarmasde8tazasdearroz(crudosincocer)sidesea

guisarycocersimultáneamente,yaquelacharoladevapornocabrá.

5.Vuelvaaponerlatapaypermitaquelaarrocerareanudeelprocesode
cocimiento.

6.Unavezquelacomidahasidococinadaalvaporremuevalatapa.Verifique
quesucomidahayasidodebidamentecocinada.Ejerzaprecaucióncuando
separelacharoladevaporyaquetendráaltastemperaturas.

7.Sielarroznohaterminadodecocinarse,pongalatapaenlaarroceray
permitaqueelarrozcontinúecociéndosehastasutérmino.Unavezterminado
elprocesolaarroceraautomáticamentecambiaráalamodalidadde
“Manténgasecaliente.”

7.Presionedosveceselbotóndepoderparaapagarlaarrocera.Sinose
presionaelbotóndepoder,laarrocerapermaneceráenlamodalidadde
“Manténgasecaliente”ynorecomendamossedejeelarrozenesta
modalidadpormásde12horas.

HELPFUL HINTS:
• Smaller foods may be placed in a heat-proof dish and then placed into

the stainless steel steam tray.
• To prevent jucies from food being steamed dripping down onto the rice,

food may be placed onto a heat-proof dish placed inside the stainless
steel steam tray.

5. Replace the tempered glass lid and allow the rice cooker to resume cooking.
6. Once food has been steamed for the appropriate time, remove the tempered

glass lid. Use caution when removing the tempered glass lid as steam escaping
will be extremely hot. Remove the stainless steel steam tray and check food to
ensure it has been thoroughly cooked. Exercise caution when removing the
stainless steel steam tray, as it will be hot.

7. If the rice has not finished cooking, replace the tempered glass lid onto the rice
cooker and allow rice to continue to cook until done. Once the rice is finished,
the rice cooker will automatically switch to “Keep-Warm” mode.

8. Press the POWER button twice to turn off the rice cooker. If the POWER button
is not pressed, the rice cooker will remain on “Keep-Warm” mode. It is not
recommended to leave rice on “Keep-Warm” mode for more than 12 hours.

3.Parasugerenciasyparatiemposaproximadosdecocimientoalvapor,por
favorrecurraalasguíasparacoceralvaporverduras(página10)ycarnes
(página11).Leaconsejamosmeterlacomidaquevaasercocidaalvapor
hastaelfinaldelcicloparaguisararroz,paraquesucomidaestéfrescay
calientealmismotiempo.Paratiemposaproximadosdecocimiento,vealas
“Tablaparamedirelarroz/agua”incluidasenlapágina6.

4.Coloquesusverdurasocarnesseleccionadasenlacharoladevapor.
Desprendalatapaconprecauciónyaqueelvaporpuedeestar
extremadamentecalienteycoloquelacharoladevaporenlaarrocera.

CONSEJOÚTIL:
•Alimentosmáspequeñossepuedencolocarenunplatoresistentealcalor

ydespuéscolocarenlabandejadelvapor.
•Paraevitarquelosjugosdelacomidaqueestacocinándosealvapor

goteenenelarroz,coloquelacomidaenunplatoapruebadecalor
dentrodelacharola.

USING YOUR RICE COOKER
COMOUSARSUAPARATO



HELPFUL HINT:

VEGETABLE STEAMING CHART:
VEGETABLE AMOUNT OF WATER STEAMING TIME

Asparagus ½ Cup 10 Minutes

Broccoli ¼ Cup 5 Minutes

Cabbage 1 Cup 15 Minutes

Carrots 1 Cup 15 Minutes

Cauliflower 1 Cup 15 Minutes

Corn 1 Cup 15 Minutes

Eggplant 1¼ Cups 20 Minutes

Green Beans 1 Cup 15 Minutes

Peas ½ Cup 10 Minutes

Spinach ½ Cup 10 Minutes

Squash ½ Cup 10 Minutes

Zucchini ½ Cup 10 Minutes

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

• When steaming and cooking rice simultaneously, follow the instructions on
page 9. Place the stainless steel steam tray over the rice as it cooks for the
amount of time needed, checking the food every so often for doneness.
Do not cook more than 8 cups uncooked rice while steaming, or the
stainless steel steam tray will not fit into the rice cooker.

• When possible, keep the tempered glass lid closed during the entire
steaming process. Opening the tempered glass lid will cause a loss of heat
and steam; resulting in a slower cooking time. If you find it necessary to
open the lid, you may want to add a small amount of water to help restore
the cooking time.

• Altitude, humidity and outside temperature will affect cooking times.
• This steaming chart is for reference only. Actual cooking times may vary.
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CONSEJOÚTIL:
•Yaquelamayoríadelasverdurassolopuedenabsorberciertacantidad

deagua,noesnecesarioaumentaelniveldeaguaparaunacantidad
mayordeverduras.

•Cuandoseestéguisandoycocinandoalvaporsimultáneamente,sigalas
instruccionesdelapágina9.Coloqueduranteeltiemponecesariola
charolaparaelvaporsobreelarrozmientrasestesecocinaverificandosu
cocción.Noguisemásde8tazasdearrozcrudomientrassecoseal
vapor,olacharoladevapornocabráenlaolla.

•Mantengalatapacerradaduranteelprocesodecocimientoyaqueal
abrirlacausaráunapérdidadevaporydecalor,provocandountiempo
decocimientomáslento.Siestotalmentenecesarioquitarlatapa,
cercióresedeagregarunpocodeaguapararestaurareltiempode
cocimiento.

•Laaltitud,lahumedadylatemperaturaexteriordefinitivamente
afectaránlostiemposdecocimiento.

•Esta“Tablaparacoceralvaporlosvegetales”essolocomoreferencia;
lostiemposrealesdecocimientovariarán.

10

TABLAPARACOCERALVAPORLOSVEGETALES:

10Minutos ½Taza Calabacín

10Minutos ½Taza Calabaza

10Minutos ½Taza Espinaca

10Minutos ½Taza Chicharos

15Minutos 1Taza Ejotes

20Minutos 1¼Tazas Berenjena

15Minutos 1Taza Maiz

15Minutos 1Taza Coliflor

15Minutos 1Taza Zanahoria

15Minutos 1Taza Col

5Minutos ¼Taza Brocoli

10Minutos ½Taza Espárragos

TIEMPODE
COCIMIENTO CANTIDADDEAGUA VEGETAL

STEAMING GUIDE
GUIASDECOCCION



MEAT STEAMING CHART:

Meat Amount of Water Steaming Time Safe Internal
Temperature

Fish 2 Cups 15 Min. 140º

Chicken 2½ Cups 20 Min. 165º

Pork 2½ Cups 20 Min. 160º

Beef 2½ Cups
Medium = 15 Min.

Medium-Well = 20 Min.
Well = 23 Min.

160º

NOTE:
• Steaming times may vary depending upon the cut of meat being used.
• To ensure meat tastes its best, and to prevent possible illness, check that

meat is completely cooked prior to serving. If it is not, simply place more
water in the inner cooking pot and repeat the cooking process until the
meat is adequately cooked.

• When steaming and cooking rice simultaneously, follow the instructions on
page 9. Place the stainless steel steam tray over the rice as it cooks for the
amount of time needed, checking the food every so often for doneness.
Do not cook more than 8 cups uncooked rice while steaming, or the
stainless steel steam tray will not fit into the rice cooker.

• When possible, keep the tempered glass lid closed during the entire
steaming process. Opening the tempered glass lid will cause a loss of heat
and steam, resulting in a slower cooking time. If you find it necessary to
open the lid, you may want to add a small amount of water to help restore
the cooking time.

• Altitude, humidity and outside temperature will affect cooking times.
• This steaming chart is for reference only. Actual cooking times may vary.

NOTA:
•Lostiemposdecocimientopuedenvariardependiendodeloscortesdela

carne.
•Paraasegurarnosquelacarnetengasumejorsaboryparaprevenir

posiblesenfermedades,verifiquequelacarneestécompletamente
cocinadaantesdeservirla;sinoesasí,simplementepongamásaguaen
lacharolainterioryrepitaelprocesodecocimientohastaquelacarne
estéadecuadamentecocinada.

•Cuandoguiseycocinealvaporarrozsimultáneamente,sigalas
instruccionesdelapágina9.Coloquelacharoladevaporsobreelarroz
mientrasesteseestécocinandoporlacantidaddetiempoindicada,al
tiempoqueinspeccionafrecuentementelacomidaparaverificarsu
cocimiento.Nococinemásde8tazasdearrozcrudomientrassecocine
alvaporporquelacharolanoentraráenlaolla.

•Mantengalatapacerradaduranteelprocesodecocimientoyaqueal
abrirlacausaráunapérdidadevaporydecalor,provocandountiempo
decocimientomáslento.Siestotalmentenecesarioquitarlatapa,
cercióresedeagregarunpocodeaguapararestaurareltiempode
cocimiento.

•Laaltitud,lahumedadylatemperaturaexteriordefinitivamenteafectarán
lostiemposdecocimiento.

•Esta“Tablaparacoceralvaporlascarnes”essolocomoreferencia;
lostiemposrealesdecocimientovariarán.
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CarneCantidadde
agua

Tiempode
cocimientoTemperaturasana

Pescado2Tazas15Min.140º

Pollo2½Tazas20Min.165º

Carnede
cerdo2½Tazas20Min.160º

Carnede
vaca2½Tazas

Ensupunto=15Min.
Bienhecho=20Min.
Muyhecho=23Min.

160º

TABLAPARACOCERALVAPORLASCARNES:

11

STEAMING GUIDE
GUIASDECOCCION



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 the tempered glass lid, stainless steel steam tray and

other provided accessories.
4. Wipe the body of the rice cooker clean with a damp cloth.

12

NOTE:
• Do not use harsh abrasive cleaners, scouring pads or products that are

not considered safe to use on nonstick coatings.
• Always ensure the exterior of the inner cooking pot is dry prior to use. If

the inner cooking pot is returned to the rice cooker when wet, it may
damage this product, causing it to malfunction.

• Any other servicing should be performed by Aroma Housewares
Company. Contact Aroma customer service at 1-800-276-6268, Mon-Fri
8:30am - 4:30PM Pacific Time or online at www.AromaCo.com.
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NOTA:
•Noutilicelimpiadoresabrasivosásperosoproductosquenose

considerensegurosparausarseenrecubrimientosnoadherentes.
•Asegúresesiemprequeelexteriordelacharolainteriorestésecaantesde

usarse.Silacharolainteriorseregresaalaollatodavíamojada,esto
puededañarelproductoycausarunmalfuncionamiento.

•CualquierotroquemantienesedeberealizarporelAromaHousewares
Company.

HELPFUL HINT:
• For even faster cleanup, the inner cooking pot, tempered glass lid, serving

spatula, measuring cup and stainless steel steam tray are dishwasher-safe.

CONSEJOÚTIL:
•Paraunlavadomasrápido,laollainterior,laespátulaparaservir,lataza

paramedirylacharola,¡todospuedenlavarseenellavatrastos!

To Cook Soups, Stews and Chilis:
1. Add ingredients to inner cooking pot.
2. Making sure that the exterior of the inner cooking pot is clean, dry and free of

debris; set the inner cooking pot into the rice cooker. Place the tempered glass
lid securely onto the rice cooker and plug the power cord into a wall outlet.

3. Turn the rice cooker on by pressing the POWER button. The power indicator
light will illuminate to show that the unit is on.

4. Press the WHITE RICE button. The white rice indicator light will illuminate.
5. Allow soup/stew/chili to cook until ready, stirring often

CAUTION:
• The rice cooker will not switch to “Keep-Warm” mode until all liquid has

boiled away. Follow the recipe carefully and do not leave the rice cooker
unattended.

6. When soup/stew/chili is finished cooking, press the KEEP-WARM/OFF button.
The cooker will then switch to “Keep-Warm” mode.

7. Press the POWER button twice to turn off the rice cooker. If the POWER button is
not pressed, the rice cooker will remain on “Keep-Warm” mode.

ParaCocinarSopas,CaldosyChilis:
1.Agreguelosingredientesenlaollainterior.
2.Verifiquequeelexteriordelacharolainteriorestélimpia,secaysinbasura;

pongalaollainteriorenlaarrocera.Coloquelatapaconseguridadsobrela
arrocerayconecteelcabledecorrienteenelenchufedelapared.

3.PrendalaarrocerapresionandoelbotóndePoder.
4.PresioneelbotónWHITERICE.Laluzindicadoraseprenderá.
5.Permitaquelasopasecocinehastaqueestélista,remuevaconfrecuencia.

PRECAUCIÓN:
•Laarroceranovaacambiaralamodalidadde“Manténgasecaliente”

(Keep-Warm)hastaquenosehayahervidotodoellíquido.Sigalareceta
alpiedelaletraynoladejedesatendida.

6.Cuandolasopasehayaterminadodecocinarpresioneelbotón
KEEP-WARM/OFF.Laarroceracocineracambiaráalamodalidadde
“Manténgasecaliente.”

7.Presionedosveceselbotóndepoderparaapagarlaarrocera.Sinose
presionaelbotóndepoder,laarrocerapermaneceráenlamodalidadde
“Manténgasecaliente.”

Desconectesiemprelaunidadydejequeseenfríecompletamenteantes
delimpiarla.
1.Saquelaollainterna.Lávelaconaguatibiayjabón,usandounaesponjao

toallaparaplatos.
2.Enjuáguelayséquelaperfectamente.
3.Repitaelprocedimientoconlatapa,lacharoladevapor,ytodoslos

accesoriosproporcionados.
4.Paseunpañosobreelexteriordelaollaylimpieconuntrapohúmedo.

USING YOUR RICE COOKER

HOW TO CLEAN

COMOUSARSUAPARATO

COMOLIMPIARELAPARATO



Because rice varieties may vary in their make-up, results may differ. Below
are several troubleshooting tips to help you achieve the desired
consistency.

PROBLEM SOLUTION

Rice is too dry/hard
after cooking.

If your rice is dry or hard/chewy when the rice
cooker switches to “Keep-Warm” mode,
additional water and cooking time will soften
the rice. Depending on how dry your rice is,
add ½ to 1 cup of water and stir through.
Close the lid and press the WHITE RICE button.
When rice cooker switches to “Keep-Warm”
mode, open the tempered glass lid and stir
the rice to check the consistency. Repeat as
necessary until rice is soft and moist.

Rice is too moist/soggy
after cooking.

If your rice is still too wet or soggy when the
rice cooker switches to “Keep-Warm” mode,
use the serving spatula to stir the rice. This will
redistribute the bottom (moistest) part of the
rice as well as release excess moisture. Place
the tempered glass lid back onto the rice
cooker and allow it to remain on
“Keep-Warm” mode for 10-30 minutes as
needed, opening the tempered glass lid and
stirring periodically to release excess moisture.

13

Porquelasvariedadesdearrozpuedenvariarensucomposición,los
resultadostambiénpuedenserdiferentes.Abajohayalgunosconsejos
pararesolverproblemasparaayudarleaconseguirlaconsistencia
deseada.

PROBLEMASOLUCION

Elarrozquedó
demasiadosecoyduro

despuésdeser
cocinado.

Sisuarrozquedóseco,duroychicloso
cuandolaarroceracambiaalamodalidad
de“Manténgasecaliente,”entoncesusede
aguaytiempoadicionalparasuavizarel
arroz.Dependiendoquétansecoestésu
arroz,agreguede½a1tazadeaguay
revuélvase.Cierrelatapaypresioneelbotón
WHITERICE.Cuandolaarroceracambieala
modalidad“Manténgasecaliente,”abrala
tapayagiteelarrozpararevisarsu
consistencia.Repítasecomoseanecesario
hastaqueelarrozquedesuaveyhúmedo.

Elarrozquedó
demasiadohúmedoy
apelmazadodespués

decocinarse.

Sisuarrozquedótodavíademasiado
húmedooapelmazadocuandolaarrocera
yacambióalamodalidadde“Manténgase
caliente,”entoncesuseunapalitade
maderaparaagitarelarroz,estoredistribuirá
lapartemashúmedaysoltarálahumead
excesiva.Cierrelatapaypermitaquese
quedeenlamodalidadde“Manténgase
caliente”porunos10-30minutossegúnsea
necesario,abriendolatapayagitando
periódicamenteparaliberarelexcesode
humedad.
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TROUBLESHOOTING
SOLUCIONANDOPROBLEMAS



Safety Considerations:
1) Rice cookers cook at very high temperatures and will produce large

amounts of steam. Use extreme caution when opening the rice
cooker during and after the cooking cycle. When removing the
tempered glass lid, keep hands and face away from the rice cooker
to avoid escaping steam.

2) If a recipe calls for the sautéeing of butter or oil, use extreme caution,
as you would when cooking with other high-temperature devices like
a stove or oven. The inner cooking pot will be hot, so use a
long-handled wooden spoon for stirring. DO NOT USE the
short-handled serving spatula included with the rice cooker for this
type of cooking.

3) It is important to remember that the cooking cycle of the rice cooker
is controlled by the temperature of the inner cooking pot. When liquid
boils off, the temperature will rise, causing the rice cooker to
automatically shift into the low temperature “Keep-Warm” mode. This
is fine for making rice dishes but if a recipe calls for steaming or
making soups, where copious quantities of liquid are used, the rice
cooker will not shut off until all liquid is boiled away. Follow the recipe
carefully and do not leave the rice cooker unattended as it will
continue to cook at high temperatures when making soups, stews,
chilis and steaming. Monitor the cooking process. MANUALLY TURN
OFF the rice cooker when the time that the recipe stipulates has
elapsed.

• Spraying the inner cooking pot with a light coating of nonstick cooking
spray is a great way to make cleanup easier without adding flavor or
calories to your meal.

• When a recipe calls for salt, use kosher salt. It has no impurities or
additives and dissolves easily. You will need to use about one an
half times more kosher salt than you would table salt.

• If the rice cooker shuts off before the food is totally cooked, add more
water and start the cooking cycle again.

• Stocks and broths can be used in place of water to add flavor and
improve texture when cooking rice. Stocks and broths can be found in
your local supermarket. Another option is to use bouillon cubes (they
come in a wide variety of flavors). One cube and one cup of water
usually makes one cup of stock.
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MedidasdeSeguridad:
1)Lasarrocerascocinanatemperaturasmuyaltasyproducengrandes

cantidadesdevapor.Extremesusprecaucionescuandoabrala
arrocera,antesydespuésdelciclodecocimiento.Cuandoabrala
cubiertaabisagrada,mantengalacaraymanoslejosdelaarrocera
paraevitarelvapor.

2)Silarecetadecocinalepidefreírmantequillaoaceite,usetanta
precaucióncomosiestuviesecocinandoconaparatosdealtas
temperaturas,comoserianhornosoestufas.Lacharolainteriorestará
calienteporloquedebeutilizarcucharasdeplásticoomadera
bastantelargasparabatir.NOUSElaspalitascortasparaestetipode
cocina.

3)Esimportanterecordarqueelciclodecocimientodelaarroceraes
controladaporlatemperaturadelaollainterior.Cuandoloslíquidos
hiervenlastemperaturasseelevarancausandoquelaollacambie
automáticamentealamodalidaddebajatemperatura:
“Keep-Warm.”Estoestámuybiencuandococinamosplatillosde
arroz,perosilarecetapidevaporesosopasdondeseutilicen
cantidadesimportantesdelíquidos,laollanosevaaapagarhasta
quetodosloslíquidossehayanhervido.Sigalareceta
cuidadosamenteynodejelaarroceradesatendida,yaquedeotra
formacontinuarácocinandoaaltastemperaturas.Vigileelproceso
decocimientoyAPAGUEMANUALMENTElaarroceracuandoel
tiempodelarecetahayatranscurrido.

•Elrociarlacharolainteriorconunaligeracapadeunatomizador
paracocinar(nopegajoso)esunaexcelenteformadehacermás
rápidalalimpiezaaltiempoqueevitaagregarlesaboresocaloríasa
sucomida.

•Cuandoalgunarecetadecocinalepidasal,utilicelasal“kosher,”ya
quenotieneimpurezasoaditivosysedisuelveconfacilidad.
Necesitaráusarunaymediavecesmassalkosherdeloqueseriacon
saldemesa.

•Silaarroceracocinadotadearrozllegaseaapagarseantesde
quelacomidaestétotalmentecocinada,agreguemásaguay
préndaladenuevo.

•Puedeutilizarcaldosyextractosenvezdeaguaparamejorarla
texturayelsabordelarrozypuedenencontrarsefácilmenteensu
supermercado.Otrasugerenciaserialadeutilizarcubosdecaldo
“Bouillon”loscualesvienenenunagranvariedaddesabores.
Normalmenteuncuboyunatazadeaguaequivalenaunatazade
caldo.
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Rice is the perfect foundation for today’s healthier eating. It is a nutrient-dense
complex carbohydrate that supplies energy, fiber, essential vitamins and
minerals and beneficial antioxidants. Rice combines well with other healthy foods
such as vegetables, fruits, meat, seafood, poultry, beans and soy foods.

Nearly 88% of rice consumed in the U.S. is grown in the U.S. Arkansas, California,
Louisiana, Texas, Mississippi and Missouri produce high-quality varieties of short,
medium and long grain rice as well as specialty rices including jasmine, basmati,
arborio, red aromatic and black japonica, among others.

There are many different varieties of rice available in the market. Your Aroma®

Rice Cooker can cook any type perfectly every time. The following are the
commonly available varieties of rice and their characteristics:

Long Grain Rice
This rice has a long, slender kernel
three to four times longer than its
width. Due to its starch composition,
cooked grains are more separate, light
and fluffy compared to medium or
short grain rice. The majority of white
rice is enriched to restore nutrients lost
during processing. Great for entrees
and side dishes – rice bowls, stir-fries,
salads and pilafs.

Medium Grain Rice
When compared to long grain rice,
medium grain rice has a shorter, wider
kernel that is two to three times longer
than its width. Cooked grains are more
moist and tender than long grain, and
have a greater tendency to cling
together. Great for entrees, sushi,
risotto and rice puddings.

Short Grain Rice
Short grain rice has a short, plump,
almost round kernel. Cooked grains
are soft and cling together, yet remain
separate and are somewhat chewy,
with a slight springiness to the bite.
Great for sushi, Asian dishes and
desserts.

Brown Rice
Brown rice is a 100% whole grain food
that fits the U.S. Dietary Guidelines for
Americans recommendation to
increase daily intake of whole grains.
Brown rice contains the nutrient-dense
bran and inner germ layer where many
beneficial compounds are found.
Brown rice is available in short, medium
and long grain varieties and can be
used interchangeably with enriched
white rice.

Wild Rice
Wild rice is an aquatic grass grown in
Minnesota and California and is a
frequent addition to long grain rice
pilafs and rice mixes. Its unique flavor,
texture and rich dark color provide a
delicious accent to rice dishes. Wild
rice also makes a wonderful stuffing for
poultry when cooked with broth and
mixed with your favorite dried fruits.

For recipes and rice information visit the USA Rice Federation online at
www.usarice.com/consumer.

Arrozdegranolargo
Elarrozdegranolargoesalargadoy
delgado,ysulongitudesdetresacuatro
vecesmayorquesuancho.Dadasu
composicióndealmidón,losgranos
cocidosquedanmásseparados,ligerosy
esponjosos,encomparaciónconelarroz
degranomedianoocorto.Idealcomo
platoprincipalyacompañamiento:
tazonesdearroz,friturasconpoco
aceite,ensaladasypilafs.

Arrozdegranomediano
Elarrozdegranomediano,en
comparaciónconelarrozdegrano
largo,esmáscortoyancho,ysulongitud
esdedosatresvecesmayorquesu
ancho.Losgranoscocidosquedanmás
húmedosytiernosqueelarrozdegrano
largo,ytienenunamayortendenciaa
unirse.Idealparaplatoprincipal,risotto
oarrozconleche.

Arrozdegranocorto
Elarrozdegranocortoesmásrelleno,
cortoycasiredondeado.Losgranos
cocidosquedanblandosytiendena
unirse,peroaunasíquedanseparadosy
algogomosos,ydejanunasensación
pegajosaalcomerlos.Idealparasushi,
platosasiáticosypostres.

Arrozintegral
Elarrozintegralesunalimentoel100%
enterodelgranoquecabelaspautas
dietéticasdelosEE.UU.parala
recomendacióndelosamericanosal
productodiariodelaumentodegranos
enteros.Elarrozintegralnotienela
cáscaraexterior,peroconservalas
capasdesalvadoqueledanuncolor
tostado,unatexturaalgogomosayun
sabordelicadosimilaraldelanuez.El
arrozintegralestádisponibleenvarios
tipos,inlusoelgranocorto,medianoy
largoysepuedeutilizaralternativamente
conarrozblancoenriquecido.

Arrozsilvestre
Elarrozsalvajeesunahierbaacuática
crecidaenMinnesotayCaliforniayes
unaadiciónfrecuentealospilafsdel
arrozdelgranolargoylasmezclasdel
arroz.Susaborúnico,texturaycolor
oscuroricoproporcionanunacento
deliciosoalosplatosdelarroz.Elarroz
salvajetambiénhaceunrelleno
maravillosoparalasavesdecorral
cuandoestácocinadoconcaldoy
mezcladoconsusfrutassecadas
preferidas.

Paramásinformación,visiteelsitiowebdelaFederacióndeArrozdelosEEUUen
www.usarice.com/consumer.
Elarrozeslabaseperfectaparatenerunaalimentaciónmássanahoyendía.Esun
carbohidratocomplejoqueproporcionaenergía,fibra,vitaminasyminerales
esenciales,yantioxidantesbeneficiososparanuestrocuerpo.Elarrozsepuede
combinarconotrosalimentossaludables,comoverduras,frutas,carnederes,
pescadoyave,frijolesyproductosderivadosdelasoya.

Casiel88%dearrozconsumidoenlosE.E.U.U.seproduceenlosE.E.U.U.Arkansas,
California,Luisiana,Tejas,MississippiyMissouriproducenlasvariedadesdealta
calidaddearrozcorto,medioylargodelgranoasícomoarrozdelaespecialidad
incluyendojazmín,basmati,arborio,japonicaaromáticoynegrorojo,entreotros.

Haymuchasdiferentesvariedadesdearrozdisponiblesenelmercado.SuArrocera
deAroma®puedecadavezcocinarcualquiertipodearrozperfectamente.A
continuaciónencontrarálasvariedadesdearrozcomúnmentedisponiblesysus
características:
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Did You Know?
• Rice is the primary dietary staple for more than half of the world’s population.
• U.S. grown rice is the standard for excellence and accounts for nearly 88% of

the rice consumed in America. It is grown and harvested by local farmers in
five south-central states and California.

• Rice contains no sodium, cholesterol, trans fats or gluten, and has only a trace
of fat. One half-cup of rice contains about 100 calories.

• Research shows that people who eat rice have healthier diets than non-rice
eaters and eat more like the U.S. Dietary Guidelines for Americans
recommendations.

• Whole grains like brown rice help reduce the risk of chronic diseases such as
heart disease, diabetes and certain cancers, and aid in weight management.

• Brown rice is a 100% whole grain. One cup of whole grain brown rice provides
two of the three recommended daily servings of whole grains.

• Eating rice triggers the production of serotonin in the brain, a chemical that
helps regulate and improve mood.

• September is National Rice Month— promoting awareness of the versatility
and the value of U.S. grown rice.

For recipes and rice information visit the USA Rice Federation online at
www.usarice.com/consumer.
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¿Sabíaque?
•Elarrozeselprincipalingredientebásicodeladietademásdelamitadde

lapoblaciónmundial.
•ElarrozquesecultivaenlosEE.UU.eselestándardeexcelenciayrepresenta

casiel88%delarrozqueseconsumeenelpaís.Escultivadoycosechado
poragricultoreslocalesencincoestadoscentralesdelsuryenCalifornia.

•Elarroznocontienesodio,colesterol,grasastransogluten,ytienesolamente
unrastrodelagrasa.Unamitad-tazadearrozcontienecercade100calorías.

•Lainvestigacióndemuestraquelaspersonasquecomenelarroztienen
dietasmássanasquecomedoresdelno-arrozycomenmáscomolaspautas
dietéticasdelosEstadosUnidosparalasrecomendacionesdelos
americanos.

•Losgranosenteroscomoelarrozintegralreducenelriesgodeenfermedades
crónicastalescomoenfermedadcardíaca,diabetesyciertoscánceres,y
ayudaenlagerenciadelpeso.

•Elarrozintegrales100%degranoentero.Unatazadearrozintegraldegrano
enteroproporcionadosdelastresporcionesdiariasrecomendadasdegrano
entero.

•Elarrozestimulalaproduccióndeserotoninaenelcerebro,unasustancia
químicaqueayudaaregularymejorarelestadodeánimo.

•SeptiembreeselMesNacionaldelArroz,duranteelcualsepromueveel
conocimientodelaversatilidadyelvalordelarrozproducidoenlosEE.UU.

ABOUT RICE Courtesy of the USA Rice Federations
ACERCADELARROZCortesíadelaFederacióndeArrozdeEEUU
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2 tbsp. olive oil (can use up to 1/4 cup)
1 onion, chopped fine
1 garlic clove, minced
2 cups medium or long-grain white rice
2½ cups chicken stock (or vegetable stock if vegetarian)
1 tbsp. tomato paste
Pinch oregano
1 tsp. salt

Press the POWER button to turn on the rice cooker. Add rice, olive oil,
onion and garlic to the inner cooking pot. Press the SAUTÉ-THEN-SIMMER™

button. The sauté indicator light will illuminate. Using a long-handled
wooden spoon, stir ingredients frequently and allow to sauté for roughly
5 minutes, or until onion is soft. Add remaining ingredients. Sauté-Then-
Simmer™ Technology will then will automatically adjust to simmer to
cook rice. Place the tempered glass lid securely onto the rice cooker
and allow to cook. Once rice is finished, the rice cooker
will automatically switch to “Keep-Warm” mode. Serves 4 to 6.

Sauté-Then-Simmer™ Spanish Rice
2cucharadasdeaceitedeoliva
1cebolla,picadaencubos
1clavodeajo,picado
2cucharadasdearrozdegranolargo
2½tazasdeconsomédepollobajoensodio
1cucharadasdegomadetomate
-Sujetadordeorégano
1cucharaditadesal

PrendalaarrocerapresionandoelbotóndePoder.Presioneelbotónde
SAUTÉ-THEN-SIMMER™(Salteado).LaluzdelindicadordeSalteadose
prenderá.Agregueelarroz,elaceitedeoliva,lacebollayelajo.
Utilizandounalargacucharademadera,agitelosingredientespara
sobre5minutos.Agreguelosingredientesrestantes.Laarrocera
percibiráelcambioenlatemperatura,cambiandoautomáticamentea
lamodalidadde“Cocinandoarroz”(RiceCooking).Coloquelatapa
sobrelaarroceraypermitaqueestacocinehastahaberterminado.La
arroceracambiaráautomáticamentealamodalidadde“Manténgase
caliente”(Keep-Warm)cuandoelarrozhayaterminadosucocimiento.
Rinde4a6porciones.

ArrozalaMexicana
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¼ cup yellow onion, diced small
1 large garlic clove, chopped fine
1 tbsp. olive oil
1 cup Arborio rice, uncooked
¼ cup vermouth
4 cups chicken broth
1 cup whipping cream
3 tbsp. butter
⅓ cup Parmesan cheese, shredded

Press the POWER button to turn on the rice cooker. Add onion, garlic and
olive oil to inner cooking pot. Press the SAUTÉ-THEN-SIMMER™ button. The
sauté indicator light will illuminate. Add rice and mix with a long handled
spoon until well coated. Add vermouth and stir until liquid has been
absorbed. Stir in the chicken broth and whipping cream; mix well and
close the tempered glass lid. Sauté-Then-Simmer™ Technology will then
will automatically adjust to simmer to cook rice. Once the rice cooker
automatically turns to “Keep-Warm,” open tempered glass lid and stir in
butter and Parmesan cheese. Serves 4 to 6.

Sauté-Then-Simmer™ Risotto

RECIPES
RECETAS
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1½ cups long grain rice
3 cups low-sodium chicken broth
1 4-ounce can diced green chiles
1 small white onion, diced
1 lb. boneless, skinless chicken breasts, cut into ½-inch

pieces
1 tsp. salt
¼ tsp. cayenne pepper
6 flour tortilla wraps
1 cup lowfat sour cream
2 tbsp. fresh cilantro, chopped
1 tbsp. fresh chives, chopped
1 cup Monterey Jack cheese, shredded

Place the rice, chicken broth and chiles in the inner cooking pot. Stir with
a long handled plastic spoon. Add the onion, chicken meat, salt and
cayenne pepper. Press the POWER button to turn on the rice cooker.
Cover with tempered glass lid and press the WHITE RICE button.

While the chicken and rice cook, loosely wrap the four tortillas in a paper
towel and place them in the stainless steel steam tray. Combine the sour
cream, cilantro and chives in a small bowl. After the rice has cooked for
25 minutes, open the tempered glass lid, keeping hands and face away
to avoid steam burns, and use oven mitts to place the tortilla-filled
stainless steel steam tray into the rice cooker. Cook for an additional 5
minutes. Using oven mitts, remove the stainless steel steam tray and
check the chicken with the tip of a knife to determine that the chicken is
cooked through and no pink remains. Add the sour cream mixture to the
rice, carefully replace the stainless steel steam tray with the tortillas and
steam for an additional 3 minutes.

When done, spoon the Monterrey Green Chile Chicken equally into the
wraps. Layer the cheese over all and wrap. Serves 4.

Monterrey Green Chile Chicken Wraps
1½tazasarrozdegranolargo
3tazasconsomédepollobajoensodio
114gramoschilesverdesencubosdelata
1pequeñacebollablanca,picadaencubos
0,45kgpechugasdepollosinhuesoysinpiel,

cortadasenpiezasde1,27cm
1cucharaditasal
¼cucharaditapimientadeCayena
6rollitosdetortilladeharina
1tazacremaagriabajaengrasa
2cucharadascilantrofresco,picado
1cucharadacebollinesfrescos,picados
1tazaquesoMontereyJack,desmenuzado

Colocarelarroz,elconsomédepolloyloschilesenlaollainterior.
Removerconuncucharóndeplásticoconmangolargo.Agregarla
cebolla,elpollo,lasalylapimientadeCayena.Prendalaarrocera
presionandoelbotóndePoder.CubrirypresionarelbotóndeWHITE
RICE.

Mientraselpolloyelarrozsecocinan,enrollarholgadamentelascuatro
tornillasenunatoalladepapelycolocarlasenlacharoladevapor.
Combinarlacremaagria,elcilantroyloscebollinesenuntazónchico.
Despuésdequeelarrozsehayacocinadopor25minutos,abrirlatapa,
conservandolasmanosylacaralejosparaevitarquemadurasporel
vapor,yusarguantestérmicosparacolocarlacharoladevaporrellena
detortillasenlaarrocera.Vaporicepor5minutosmás.Utilizando
guantestérmicos,sacarlacharoladevaporyrevisarelpolloconla
puntadeuncuchilloparadeterminarqueelpolloestácompletamente
cocidoynohayporcionescolorrosa.Agregarlamezcladecrema
agriaalarroz,volveracolocarlacharoladevaporconlastortillasy
vaporizarporotros3minutos.

Cuandosehayaterminado,colocarelpolloconchileverdeestilo
Monterreydemaneraequitativaenlastortillas.Colocarunacapade
quesoJackencimayenrollar.Rinde4porciones.

RollitosdepolloconchileverdeestiloMonterrey

18

RECIPES
RECETAS



19

2 tbsp. unsalted butter
¼ cup onion, finely chopped or 1 tbsp. dried onion flakes
- Grated zest of 1 orange
- Juice of 2 oranges plus enough chicken broth to

make 1¾ cups liquid
1 cup long-grain rice
½ tsp. kosher salt
¼ cup slivered toasted almonds for garnish

Add all ingredients to inner cooking pot, except toasted almonds. Close
the tempered glass lid, press the POWER button to turn on the rice
cooker. Press the WHITE RICE button and cook until liquid evaporates,
about 20 minutes. Allow to stand for 10 minutes. Spoon into a serving
bowl, top with toasted almonds and serve immediately. Goes well with
almost any fish, chicken, or pork dish. Serves 3-4.

For additional rice cooker recipes visit our website at
www.AromaCo.com

Orange Rice Pilaf

½ cup frozen spinach, thawed, drained and squeezed dry
½ cup fresh button mushrooms, cleaned and sliced
2 green onions, chopped
4 large eggs, beaten (you may use egg substitute)
½ tsp. ground oregano
½ tsp. ground thyme
Pinch salt and freshly ground black pepper
¼ cup Asiago cheese, grated (you may use Parmesan

cheese)

Coat the inner cooking pot with nonstick cooking spray. In a medium
bowl, mix together the spinach, mushrooms and onions. Add the eggs,
oregano, thyme, salt, pepper and cheese. Mix well until all ingredients
are combined. Spoon the frittata into the inner cooking pot. Close the
tempered glass lid and press the POWER button to turn on the rice
cooker. Press the WHITE RICE button and cook for 12-14 minutes. When
done, the eggs should be firm on the bottom and almost set on the top.
Use a plastic spatula to slice the frittata into wedges and serve. Serves 4.

Spinach & Mushroom Breakfast Frittata

2cucharadasmantequillasinsal
¼tazacebolla,finamentepicadao1cucharadadehojuelasde

cebolladeshidratada
-Cáscararalladade1naranja
-Jugode2naranjasmássuficienteconsomédepollopara

hacer1¾delíquido
1tazaarrozdegranolargo
½cucharaditasalkosher
¼tazaalmendrastostadasparaaderezar

Agregartodoslosingredientesenlaollainterior,aexcepcióndelasalmendras
tostadas.PrendalaarrocerapresionandoelbotóndePoder.Cerrarlatapa,
presionarelbotóndeWHITERICEycocinarhastaqueellíquidoseevapore,20
minutosaprox.Dejarreposarpor10minutos.Colocarenuntazón,aderezarcon
almendrastostadasyservirdeinmediato.Seacompañabienconcasicualquier
platillodepescado,polloopuerco.Rinde3-4porciones.

Paraadicionalrecetasdelaarrocera,visitan
www.AromaCo.com

Arrozpilafalanaranja

½tazaespinacascongeladas,descongeladasydrenadas
½tazachampiñonesfrescos,limpiosyrebanados
2cebollasverdes,picadas
4grandeshuevos,batidos(sepuedeusarsustitutodehuevo)
½cucharaditaoréganomolido
½cucharaditatomillomolido
Pizcasalypimientanegramolidafresca
¼tazaquesoAciago,rallado(sepuedeusarquesoParmesano)

Cubrirlaollainteriorconsprayparacocinarantiadherente.Enuntazón
mediano,mezclarlaespinaca,loschampiñonesylascebollas.Agregarlos
huevos,elorégano,eltomillo,lasal,lapimientayelqueso.Mezclarbienhasta
quetodoslosingredientesesténcombinados.Conuncucharón,verterlafrittata
enlaollainterior.PrendalaarrocerapresionandoelbotóndePoder.Cubriry
presionarelbotóndeWHITERICEyvaporizarpor12-14minutos.Cuandotermine,
loshuevosdebenestarfirmesenelfondoycasilistosenlasuperficie.Usaruna
espátuladeplásticopararebanarlafrittataenrebanadasyservir.Rinde4
porciones.

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

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the product
is returned, freight prepaid with proof of purchase and U.S. $15.00 for
shipping and handling charges payable to Aroma Housewares
Company. Before returning an item, please call the toll free number
below for a return authorization number. Allow 2-4 weeks for return
shipping.

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

This warranty gives you specific legal rights, 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 - 4:30 PM, Pacific Time
Website: www.AromaCo.com
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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$15.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewares
Company.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambiénes
inválidaencasodequeelaparatoseadesarmadooseledé
mantenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodrán
variardeunestadoaotroynocubreáreasfueradelosEstados
Unidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-4:30PM,TiempodelPacífico
SitioWeb:www.AromaCo.com
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