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Congratulations on your purchase of the AROMA 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.

Published By:

Aroma Housewares Co.
6469 Flanders Drive

San Diego, CA 92121
U.S.A.

1-800-276-6286
www.AromaCo.com

© 2010 Aroma Housewares Company All rights reserved.
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IMPORTANT SAFEGUARDS

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 alevel, 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.

15.

16.

17.

18.

19.

20.

21.

22.

23.

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

Use only with a 120V AC power
outlet.

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

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.

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.
Use extreme caution when
opening the tempered glass lid
during or after cooking. Hot steam
will escape and may cause burns.
Rice should not be left in the inner
cooking pot with the “Keep-Warm”
function on for more than 12 hours.
To prevent damage or
deformation, do not use the inner
cooking pot on a stovetop or
burner.

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

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

SAVE THESE INSTRUCTIONS



SHORT CORD INSTRUCTIONS

A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.

DO NOT DRAPE CORD!
/A -

> S

A ==

¥
M

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, 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

10.

11.

12.

13.

14.

15.

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

Power Button/
Indicator Light
White Rice Button/
Indicator Light
Brown Rice Button
/Indicator Light
Sauté-Then-Simmer™ 9
Button

Simmer Indicator
Light

Steam Button/
Indicator Light

Keep Warm Button/
Indicator Light

Sauté Indicator Light

AROMA/, =

digital rice cooker
STS™ Technology
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Before First Use: y "OlBUIDOD
| ap sajue soINuIW g - 0T soun Jod ojalowal ‘dAens sew zole un emed e |

TN Or3SNOD W’

"Japod ap ugloq |2 opueuoisald eledoue e epuald ‘9
‘pared g|
3P 9JNYDUS |9 UD U0 BP 3|geD |9 103U A BIaD0LR B| 2lq0s peplnbas
uoo ede) | anbojo) "eiao0.e €| ua Joud1ul B|j0 '] anboj0d ‘soyoaysap

ap aiq|| A 0oas ‘oidwi| 919 JoLB1UI B||0 B| 9p JoLd1Xxa |9 anb soureinbase ered ‘g

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. - ‘zolre
6. Wipe the rice cooker body clean with a damp cloth. |2 uod enbe ap |9 anb owslw |8 18s dp dgap zole/0p[ed ap fenuadiod
92IpU |2 ‘SO1I0AR] SRINPISA 9P O BuUIeD 3p Op|ed NS ap pepaleA eun uod

NOTE: opIN1ASNS 8p a1el] ‘zolle [e Joges ap Bixa ugisuswip eun aebalbe eied «
= Do not use abrasive cleaners or scouring pads. TN OCISNOD

= Do not immerse the rice cooker body, cord or plug in water at any time. -
-~ - “enbe/zolre ap sepuabns ssauoioiodoud se| resadoe eled
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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 ¥ 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. ZOoJJe |9 1euld0d eled
HELPFUL HINT: Y 'S9iNYDUL O seline|d ‘sauopliod ‘eladoure B| ap aseq k| enbe |e 1o BOUunn
= To add an extra dimension of flavor to rice, try substituting a favorite variety ‘soledounss o soalseiqe saiopeldwl| 3sn ON = |
of meat or vegetable broth or stock. The ratio of broth/stock to rice will be TONW
the same as water to rice. / - -
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elaooue
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HELPFUL HINT: > ‘opelsa uanq ua opebo| uekey

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
debiris; 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.

= For softer rice, allow rice to soak for 10-20 minutes prior to cooking. SOInoliE SOl Sc_’gsél?:g aes)r;%“sjgag :f lfe??eapzi) ; 2{,31:'29;: Jf?d|asr;?§§[rcj)?seeaq| %
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USING YOUR RICE COOKER

To Cook Rice:

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
iluminate. Once the rice has cooked to perfection, the rice cooker will
automatically switch to “Keep-Warm” mode with several audible beeps.

NOTE:

= Press the POWER button to cancel cooking at any time.

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.

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.

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.

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.




USING YOUR RICE COOKER

Rice/Water Measurement Table:
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/ﬁ HELPFUL HINTS:

e 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.

e 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. /

Inner Pot Water Lines:

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.

Water Line —m-

Rice —m=—
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USING YOUR RICE COOKER

To Use Saute-Then-Simmer™ Technology:

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
iluminate to show that the unitis on.

3. Press the SAUTE-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 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
iluminate to show that the unitis on.

3. Press the SAUTE-THEN-SIMMER™ button. The sauté indicator light will iluminate.

4. Using a long-handled wooden or heat-safe spoon, stir ingredients until

sautéed/browned to the desired level.

Press the POWER button twice to turn off the rice cooker.

Remove sautéed food from the rice cooker, using caution as it will be extremely

hot.

oo

CAUTION:

< 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.
NOTE:

« It is important to turn off the rice cooker after sautéeing, as the rice cooker will
not turn off on its own.

7



USING YOUR RICE COOKER

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 "‘@1uswepIgap auoiouny ou anb resoaoid A orerede ns reuep |
in the hot rice cooker may cause food to over cook. apand o1se ‘eiadole €| e epelow einepo) epesaibal so J0Us1uUl 8|0 B IS «

‘olesadau eas opuend ede) | eige 0|0S -

SEE PAGE 9 FOR INSTRUCTIONS ON COOKING RICE - NOIONVO3ud : ;
AND STEAMING SIMULTANEOUSLY.
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USING YOUR RICE COOKER

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:
* 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.

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.

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.
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STEAMING GUIDE
VEGETABLE STEAMING CHART:

VEGETABLE AMOUNT OF WATER| STEAMING TIME / UBIeIeA O1UBILD0D op seeal sodwan so|
Asparagus Y% Cup 10 Minutes ‘eloualajal owoD 0|0s SO sale1aban so| Jodea [e 19000 ered e|ge],, B1s] e |
- - ‘01UBIWIDO0D ap sodwal so| ueleloaje
Broccoli Y4 Cup 5 Minutes 21usweAluyap J0uaIXa vinteladwa)l el A pepawny g| ‘pnije el «
. ‘01UBIWIDOD
Cabbage 1Cup 15 Minutes ap odwan |8 Jelnelsal ered enbe ap 0o0d un rebaibe ap 8saIQI0I8d
Carrots 1 Cup 15 Minutes ‘edel e| reunb ouesadau alusawe10] S8 IS "01US| SeW 01UBIWID0D 3P
- : odwan un opueosono.d ‘1ored ap A Jjodena ap epipiad eun elesneo elluge
Cauliflower 1Cup 15 Minutes [e anb eA 0jualWIDod ap osadoid |2 aueinp epelad edel e eBuajuep -
. “B||0 ¥| ud vIgeD ou JodeA ap ejoleyd e| o ‘Jodea
Corn 1 Cup 15 Minutes |e 8s02 8s seljual OpNID Zole ap sezel g ap sew asinb ON "UQID20D
Eggplant 1Y, Cups 20 Minutes Ns OpuUBDYLUBA BUIDOD 85 1S3 Senualw zole |8 aiqos Joden o eled ejoreyd
- | ouesadau odwan |9 aiuelnp anbojo) ‘6 vuibed e| ap sauoioon.isul
Green Beans 1Cup 15 Minutes se| ebis ‘elusweaue)nuwis jodea e opueuinod A opuesinb 91sa as opuen) e
Peas Y% Cup 10 Minutes 'SEINPISA 3P JoAew
pepnued eun eled enbe ap [9AIU |8 BluSWNE 0UBsadau sa ou ‘enbe ap
Spinach % Cup 10 Minutes pepiued eualo Jagiosqe uapand 0]0s SeinplaA se| ap eloAew el anb e .
Squash % Cup 10 Minutes § IO OF3SNOD @
Zucchini Y% Cup 10 Minutes SOINUIN 0T eze) ¢, uoeqeres
C SOINUIN 0T ere| v ezegee)d
/O\ HELPFUL HINT: -
« Since most vegetables only absorb a small amount of water, there is no SOINUINI OT eze| u; eoeuldsy
need to increase the amount of water with a larger serving of vegetables.
i : ) i ; i sonul eze] g soreyol
* When steaming and cooking rice simultaneously, follow the instructions on Ui o7 L% oy
page 9. Place the stainless steel steam tray over the rice as it cooks for the SOINUIN ST eze| | sajol3
amount of time needed, checking the food every so often for doneness. oo J— "
Do not cook more than 8 cups uncooked rice while steaming, or the SOINUIN 0¢ L7 eusiuaiag
stainless steel steam tray will not fit into the rice cooker. SOINUIN ST eze| 1 ZreN
 When possible, keep the tempered glass lid closed during the entire
steaming process. Opening the tempered glass lid will cause a loss of heat SOINUIN ST ezell 10105
and steam; resulting in a slower cooking time. If you find it necessary to SOINUIA GT ere| 1 eloOyRURY?
open the lid, you may want to add a small amount of water to help restore
the cooking time. SOINUIN ST ewel ] 10D
. Alt'itude, hymidity and outside temperature will affec.t cogking times. SOINUIN S eze) v, 000G
e This steaming chart is for reference only. Actual cooking times may vary.
~— - SOINUIN 0T eze| v sobBeureds]
OLIN3INIDOD
VYNOV 3d AVAILINVYO IAZEIDEV
3d OdN3IL

STTVIIOIAN SOTHOIVA TV 43000 Vivd V1avl
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STEAMING GUIDE

MEAT STEAMING CHART:

Safe Internal

Meat Amount of Water Steaming Time
Temperature

/ ‘ueseleA 01UIWIN0D ap safeal sodwan so| N\

“eloualalel OWOD 0|0S S8 ,sauled se| Joden e 18000 ered g|qel,, els3 « | Fish 2 Cups 15 Min. 140°
"0jJUSIWID0D ap sodwan soj

ueleloaje s1usWeANulSpP JoLaIXe rinteiadwal | A pepawny | ‘pnie e .

"0JUSIWID0D Chicken 2y, Cups 20 Min. 165°
ap odwan |8 Jeinelsal ered enbe ap 0o20d un Jebaibe ap 8saiQI0Iad
‘ede) ¥| felnb ouesadau a1uswWe10] S IS "01U3| SeW 0IUBIWIDOD Bp Pork 2%, Cups 20 Min. 160°

odwan un opuesono.d ‘101ed ap A jodea ap epipiad eun elesneo ejge
[e eanb eA oluaiwn0d ap 0sad0.d |9 aueinp epelad edel | ebuaiuepn Medium = 15 Min.
"||0 | U Rlenua ou rjosreyod e| anbiod Jodea e Beef 21, Cups Medium-Well = 20 Min. 160°

QUID0D 3S SeJUBIW 0PNID ZolJe 9P sezel g8 9p Sew auUld0d ON ‘0lU3IWID0D Well = 23 Min.
ns JeolllaA ered epiwod el ajuawaluanoal) euolddadsul anb odwan

[e ‘epeoipul odwain ap pepiued e| lod opueuin0D 9158 as 91sa selualwl

zolre |9 alqos JodeA ap ejoreyd | anbojo) ‘6 euibed | ap sauoioonisul
se| ebis ‘ajusweaue)nuwis zoue Jodea [e auin02 A asinb opuen)d &M \
"epeuIdod aluawependspe 91sa » Steaming times may vary depending upon the cut of meat being used.
auled e| anb eisey oluaiwinoo ap osaosoid |2 eudal A Jola1ul ejoreyd g * To ensure meat tastes its best, and to prevent possible illness, check that
ua enbe sew ebuod ajuswadwis ‘jse s oU IS ‘IAIBS 9p SalUe BPRUIDOD meat is completely cooked prior to serving. If it is not, simply place more
a1uawels dwod 3158 aused e| anb anbuyuaA ‘sepepawiajua sajqgisod water in the inner cooking pot and repeat the cooking process until the
lluanaid ered A Joqes Jolow ns ebual sured e| anb soureinbase eled « meat is adequately cooked.
‘aued * When steaming and cooking rice simultaneously, follow the instructions on
©| 9p $91100 SO| 9p opuaipuadap leuen uspand ojuaiwinod ap sodwan SO « page 9. Place the stainless steel steam tray over the rice as it cooks for the
WW 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.

UWINEe = oudsy Ann B'oRA < When possible, keep the tempered glass lid closed during the entire
009T UIIN 0Z = 0yday ualg seze| %¢ steaming process. Opening the tempered glass lid will cause a loss of heat
"ul =owndnsu op sureo ey i ; ; o]
W ST =01 3 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
0091 UIN 0Z seze| %z opie9 the cooking time. _ _ o
9p auled = Altitude, humidity and outside temperature will affect cooking times.

» This steaming chart is for reference only. Actual cooking times may vary.
0S9T ‘UIIN 0C seze| ¥1¢ O[|0d - -
o0V T ‘UIN ST seze| ¢ opedsad

01UaIWID0D enbe

eues einjeiadwa] aule)d

ap odwsal] ap pepnue)

'SINYVYO SV HOdVA TV 43000 Vivd V1av.l
NOIODOO0D 3d SVINS
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USING YOUR RICE COOKER

To Cook Soups, Stews and Chilis: ‘Auedwod

\
)

SalemasnoH vwoly |2 lod Jezijeal agap s auanuew anb ono Jainbjen) -
‘ojualweuoIdUN) [ew un resned A o1onpoud |9 Jeuep apand
0152 ‘epelow ejABpPO] B||0 B|  esalbal 9s J0La1uUl vloJeyd el IS ‘asiesn

Sp sojue BISS 1S I0LBIUI BlOSRYD B| 3P I01LBIX3 |9 anb aidwals asainbasy «
‘salualaype ou sojuslwlignoal ud askesn ered solnbas ualapIsuod

s ou anb so1onpo.d o soladse soniseiqe salopeidwi| 821N ON e

1. Add ingredients to inner cooking pot.

2. Making sure that the exterior of the inner cooking pot is clean, dry and free of
debiris; 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 unitis on.

. Press the WHITE RICE button. The white rice indicator light will illuminate. ‘WV1ON W

. Allow soup/stew/chili to cook until ready, stirring often .

[S2 N

jsolselnrene| |9 ua asrene| uapand sopol! ‘ejoreyd el Alpaw ered

)

CAUTION: ezel e ‘ 1nSs ered enyedss e| Jousiul ejjo e ‘opidel sew opeAe| un ered

= The rice cooker will not switch to “Keep-Warm” mode until all liquid has mw
boiled away. Follow the recipe carefully and do not leave the rice cooker e -

_Unattended. ‘opawny oden un uood aidwi| A ejjo e| ap Joua1xa |9 8lqos oued un ased ¥

‘sopeuoloiodoid solosaooe

6. When soup/stew/chili is finished cooking, press the KEEP-WARM/OFF button.
so| sopol A ‘1oden ap ejoreyo e| ‘edel B] uod ouaiwipadold | euday g

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 ‘ajuaweloapad eenbas A elanbenfuz ¢
not pressed, the rice cooker will remain on “Keep-Warm” mode.

'sore|d ered e|eol
o eluodsa eun opuesn ‘ugqgel A eign enbe uod ej@Ae] "euiaiul gjjo | anbes ‘T
“elreidwi ap

H OW TO CLEAN sajue ajuawels|dwod auua as anb alep A pepiun e| aidwais 8108U00saQ
Always unplug unit and allow to cool completely before cleaning. OJ_VHVCIV -IH HV' d V\I |-| OV\IO:)

1. Remove the inner cooking pot. Wash it in warm, soapy water using a sponge -gjuaIeD asebusiuen
or dishcloth. ap peplrepow k| ua viadauewlad eviadole g| ‘lapod ap uoloq |9 euoisaid
2. Rinse and dry thoroughly. . ) as ou IS "eioo0ue e| Jebede ered Jopod ap U0J0( |8 SOISA SOP BUOISAId “/
3. Repeat process with the tempered glass lid, stainless steel steam tray and . aluale asebualuen,,
other provided accessories. ap peplfepouw €| e ereiquied Biauid0d BIad0LE €1 440 /INEVM-dIIN
4. Wipe the body of the rice cooker clean with a damp cloth. uo10(q |2 auoisaid reurnod ap opeulwia) eAey as edos gl opuend ‘9
. ) “epipualesap alop e|jou Aenaj e ap ad e
HELPFUL HINT: ] ) ] ) elaoal g| ehis ‘opinbj| [ opol opiniay eAey as ou anb eisey (wep-daay) |
* For even faster cleanup, the inner cooking pot, tempered glass lid, serving .21UBI[eD aseBUIIUBIA,, OP PEPIePOW B| e Je|quied € BA OU BI8J0le B« ‘
spatula, measuring cup and stainless steel steam tray are dishwasher-safe. ' ’ ' ' —_—
P g cup y ! \ NOIDNVOI4d W
/ ! _;. NOTE: \ "e|ouandal) UOD BASNWSI ‘Blsl| 9158 anb elsey auino9 as edos e anb enwiad ‘g
= Do not use harsh abrasive cleaners, scouring pads or products that are “elopuald as elopealpul zn| €7 '3DIY JLIHM U0l0q |2 auoisald ‘¢
not considered safe to use on nonstick coatings. "]ap0d ap uol10q |2 opuruoisaid Bladole el epuald '€
= Always ensure the exterior of the inner cooking pot is dry prior to use. If ‘pared e| ap ajnyoua |9 Ud UBLIOD 3P B|geI |9 81039U0D A viBd0oLe
the inner cooking pot is returned to the rice cooker when wet, it may | aiqos pepunbas uod ede) g| anbojo) "eiad0ue B| us Jouaul e||jo el ebuod
damage this product, causing it to malfunction. feinseq uis A ©23s ‘eidwi| 9159 Joualul Bjoeyod e| ap I01aIxa |9 anb anbyuaa ‘g
= Any other servicing should be performed by Aroma Housewares "JolId1UI B||0 | ud salualpalbul so| anbaiby T
Company. Contact Aroma customer service at 1-800-276-6268, Mon-Fri .
bany SIIIYD A sope)D ‘sedos Jeuldo) eled

8:30am - 4:30PM Pacific Time or online at www.AromaCo.com.

OlVvdvdVv NS dvsn ONOD
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TROUBLESHOOTING

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

‘pepawny
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ap asn saouojud ,'S1udled asebusiueiN,, sp
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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 s,
add Y2 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.
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HELPFUL HINTS

= 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 arecipe 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.

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 arecipe 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) Itis 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.

14
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ABOUT R|CE Courtesy of the USA Rice Federations

For recipes and rice information visit the USA Rice Federation online at

www.usarice.com/consumer.

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 Aromas
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 bowils, 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.
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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.
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ABOUT R|CE Courtesy of the USA Rice Federations

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

Did You Know?

= Rice is the primary dietary staple for more than half of the world’s population.

= U.S. grownrice 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.

= Brownrice 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.
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RECIPES

Sauté-Then-Simmer™ Spanish Rice

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

2% 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 oll,
onion and garlic to the inner cooking pot. Press the SAUTE-THEN-SIMMER™
button. The sauté indicator light will iluminate. 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™ Risotto

Yacup yellow onion, diced small
1large garlic clove, chopped fine

1 tbsp. olive oil

1 cup Arborio rice, uncooked
Yacup vermouth

4 cups chicken broth

1 cup whipping cream

3 tbsp. butter

Y5 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 SAUTE-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.
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RECIPES

Monterrey Green Chile Chicken Wraps

1Y% cups long grain rice

3 cups low-sodium chicken broth

1 4-ounce can diced green chiles

1 small white onion, diced

11b. boneless, skinless chicken breasts, cut into ¥-inch
pieces

1 tsp. salt

Ya tsp. cayenne pepper

6 flour tortilla wraps

1cup lowfat sour cream

2 tbsp. fresh cilantro, chopped

1 tbsp. fresh chives, chopped

1cup 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.
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RECIPES

Spinach & Mushroom Breakfast Frittata

% cup frozen spinach, thawed, drained and squeezed dry

Y% cup fresh button mushrooms, cleaned and sliced

2 green onions, chopped

4 large eggs, beaten (you may use egg substitute)

Y2 tsp. ground oregano

Y tsp. ground thyme

Pinch salt and freshly ground black pepper

Y4 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.

Orange Rice Pilaf

2 tbsp. unsalted butter

Y, 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 1%, cups liquid

1cup long-grain rice
Y2 tsp. kosher salt
Y, 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
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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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