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Commercial Rice Cooker

SR-42HZP/42FZ

Panasonic’

Before using this cooker, please read these instructions completely. ENGLISH P3-P4
FEERARA, EHERRLERAREAE FE P5~P86
Antes de usar la marmita, lea estas instrucciones hasta el final. ESPANOL P7-P8
AL EHAIZ| Hof o] HEAME & 2o FHAZ. sh=0f P9 ~P10

Xin doc hét nhing phén chi dan nay, trudc khi bat dau st dung néi com dién. Viét ngu” P11-P12



IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should

always be observed including the following:

1. Read all instructions.

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

3. To protect against electrical shock, do not immerse cord, plugs, and Rice
Cooker, except lid and pan, in water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.

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

6. Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or has been damaged in any manner.
Return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing
hot oil or other hot liquids.

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

13. SAVE THESE INSTRUCTIONS
: —NOTE :

A. A short power supply cord set is provided to reduce the risk resulting from
becoming entangled in or tripping over a longer cord.
B. Longer cord set or extension cords are available and may be used if care is
exercised in their use.
C. If a longer cord set or extension cord is used,
(1) the marked electrical rating of the cord set or extension cord should be at
least as great as the electrical rating of the appliance,
(2) the longer cord should be arranged so that it will not drape over the
countertop or tabletop where it can be pulled on by children or tripped
over unintentionally.




PARTS IDENTIFICATION/ E#4 &1
IDENTIFICACION DE LAS PARTES/ 5 Z &9l
TEN GOI CAC BO PHAN

Lid =¥
Tapa =2

\\~______—--"/ X0 ng

B 146  42FZ: Non-Stick coated
ki o 42FZ: Non-Stick /s
Recipiente ™ 42F7: Cubierto Non-Stick

“"‘-———-———"‘"”- 5
INGitrong  42FZ: Non-Stick 29
42FZ: Trang bang Non-Stick

Body #1t
Cuerpo &=
{ Than ndi

Handle ¥
Asa %ol
|Quai cam

VIET-NGU’

Switch A8
Interruptorl ~ 9 x|
LNUt cong tac

Cooking Lamp
AR
Luz de coccion

R28 M=
Pén ndu AC Cord with Plug
AP ER S
Cable AC con enchufe
E401 Bd Us ACEZE .
Day dién xoay chiéu {AC) vdi Phich cam
I = 5
Accessories/ i {+ /Accesorios/ %% /D6 phu tung ]

Measuring cup ‘
(approx. 6 fl.oz./180 ml) |
@ B (176 TTRRE KN/ 180%H)

Taza medidora

(aprox. 6 fl.oz.A180 ml)

H Y (2 61fl.oz/180 mi)

Céc do (khoang 6 fl.oz/180 mi)
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HOW TO USE

1 Measure rice with the measuring cup provided. One cup of uncooked rice makes

approximately 3 cups of cooked rice by volume. Rinse rice in a separte bowl until
water becomes relatively clear.

2 Place rinsed rice in the pan. Add water according to the following standard.

Using the markings on the pan Using the measuring cup
e.g. To cook 15 cups of rice, rinse the : Water to be
rice, put it into the pan and then ey added
add water to LEVEL INDICATOR 15.[_ T
23¢CcuUps ... 23-231/4 cups
LEVEL INDICATOR | 29 CUPS ... oot 20-201/4 cups
MAX. LEVEL: ISEUPS. oo 15-151/4 cups
Don mor
e e e o R T o e 10-10!/s cups
B OUPB., «veco e, ot hai i 5-51/4 cups

Adjust water quantity to your taste.

3 Set the pan in the cooker. To place it correctly on the

heater, turn the pan gently to right and left. Cover with
the lid and let rice soak approximately 30 minutes.

4 Plug in. Be sure the wall outlet has a ground terminal.

Do not plug in until ready to.cook. Otherwise, rice may be

ruined. A X
Ground
If the pan is not in the cooker, cooking will not begin. terminal
5 Press the switch a red " Cooking " lamp tells you cooking has -
started -

=~ A

6 When rice is done, the switch will pop up and the "Cooking" lamp goes out.

7 After the switch pops up, leave the lid closed for at least 15 minutes to steam rice.

8 Unplug after use. Grasp the plug, not the cord.

-



CAUTION
1 otl\;:[ake st:re that the pan is sitting properly in
e cooker.

If the pan is not positioned correctly, the
switch may click off too soon or the heater
may be damaged.

-
2]
3
o
=
w

—— Heater
The pan should . ~-The pan should
not be caught on not be caught on
the ledge above the edge of the
the heater. body.

~~ Heater

Your rice cooker has been designed
with a thermal fuse which may shut the
heater off in these cases.

*Be sure the switch is off before removing
the pan.

Replace all damaged parts immediately.

N

Do not leave the lid down-side up in places
subjected to direct sunlight.

If direct light is subjected to the concave side of e L
the lid, it may focus on furniture, walls, etc., and R
damages may result.

4 Do not tilt the rice-cooker on its edge or place it upside down with its power supply plug
connected, as this may cause damage.

5 Non-stick coated pan may discolor with age. This is normal, DO NOT use metal
utensils with non-stick coated pan (42FZ only)

HOW TO CLEAN

1. Unplug before cleaning.

2. Soak the pan in hot water to loosen cooked-on rice.

3. Do not immerse the body in water or any other liquid. Wipe with a damp cloth.

4. Do not use abrasive cleaners or steel wool. Clean with non-metal brush or sponge.

S
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COMO USAR

Medir el arroz con la taza medidora incluida. Una taza de arroz crudo proporciona

Introducir el recipiente en la marmita. Para asentarlo

aproximadamente 3 tazas de arroz cocido. Lavar el arroz en otro recipiente hasta que el
agua se vuelva relativamente clara.

Introduzca el arroz lavado en el recipiente. Anada agua de acuerdo con las normas
siguientes.

Empleo de las marcas del recipiente Empleo de la taza medidora

P ej., Para cocinar 15 tazas de arroz, lave Arroz por tazas Agua anadida
este en el recipiente y afada agua | '
hasta “15” de la INDICACION DE | 2I18Za8. s s 23-231/4 tazas
NIVEL DE AGUA.

|—1ND!CADOR DE NIVEL 20tazas............. 20-201/4 tazas
INVEL MAXIMO. No 15tazas............. 15-151/s tazas
cocer mas de esta
cantidad 0tazas............. 10-101/4 tazas
Stazas .............. 5-51/4 tazas

Ajuste la cantidad de agua a su gusto.

| Recipiente \

correctamente sobre el hornillo, hacer girar suavemente el
recipiente a derecha e izquierda. Poner la tapa. Dejar que
el arroz se humedezca unos 30 minutos.

Enclufar. Asegurase de que el tomacorriente
tenga un terminal puesto atierra.

No conectar hasta que el arroz este listo para cocer.

) Terminal puesto
De otra manera puede deteriorarse. P

atierra
Si el recipiente no esta dentro de la marmita, no comenzara la coccion.

Presione el interruptor. El indicador de “Cooking” (coccién)
le sefalara que se ha iniciado la coccion.

Cuando el arroz se haya cocido, el interruptor se dispoarara. La lampara se agagara.

Despueés que el interruptor se mueva hacia arriba, dejar la marmita cubierta durante
unos 15 minutos para que el arroz se sature de vapor.

Desconectar el cable después de usar la marmita. Tirar del enchufe, no del cable.

P P

P—



PRECAUCIONES

1 *Asegurarse de que el recipiente estd bien
asentado sobre el hornillo eléctrico de la
marmita.

Si el recipiente no esta bien asentado, el
interruptor puede subir antes de lo debido o
se quede danar el calentador u hornillo
eléctrico.

extranas

El recipiente esta
P —El recipiente esta

atascado en el

borde sobra el apoyado en el la
; barde del cuerpo

homillo.

de la marmita.

“ Hornillo.

Su marmite para arroz se ha disenfiado
con un fusible termal para que se
desactive el homillo en casos semejantes.

[}

ESPANOL

- S'assurer, avant d'enlever la casserole, que
l'interrupteur est coupé.

2 Recambiar inmediatamente las partes dafadas.

3 No deje el lado inferior de la tapa hacia arriba en
lugares sujetos a la luz directa del sol.
Sila luz directa cae sobre el lado concavo de la

tapa, puede proyectarse sobre los muebles, W,
paredes, etc., y puede resultar en dafios.

4 Ne pas incliner l'uto-cuiseur a riz sur sa bordure ni le placer a I'envers quand sa fiche
d'alimentation est branchée car cela pourrait I'endommager.

El recipiente de non-stick pu'ede decolorarse con el tiempo. Esto es normal.
No utilice utensilios de metal con el recipente de non-stick (solo 42FZ).

COMO LIMPIAR LA MARMITA

1, Desenchufar antes de hecer la limpieza.

2. Enjuager el recipiente con agua caliente para que se desprenda el arroz adherido.

3. No sumergir la marmita en el agua. Fregarla con un pafio himedo.

4. No usar detergentes abrasivos o estropajos metalicos. Limpiar con un cepillo no metélico o
con una esponja.
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CACH SU DUNG

1 Dong gao bang coc do dinh kem. Mot coc gao se ndu thanh khoang 3 céc com. Vo gao
trong mét chau nudc khac cho dén khi nudc trd nén kha trong.

2 D4 gao da rlfa xong vao nbi trong Sau do, them nudc vao theo muc tiéu chudn nhu sau:

Néu dung Bang Myc Nudc khic & vach ndi .
bl e L Yo N&u dng céc do |
Thi du: D& ndu 15 cbc gao, trude hét vo sach S6 coc gao S6 cde nudc phai thém
gao, d6 gao vao ndi trong, rdi thém nude dén = 5
vach ‘15’ clia Bang Myc Nudc 23000 ;.o s s sreatisinanis 23-231/4 cOc
MOUC CHAE PHAAN A - ")
r 1 LOOING et B Tv o o IR YU N 20-20'/4 coc
= MOUC TOAIRA XinAseng | 15€0C ............... 15-151/4 coe
naau quau moulc nagy
g [1 -+ N 10-101/4 coe
SB00 . covnwmamens - 5-51/4 cée |

Hay thém bdt lugng nudc sao cho com hgp véi khau vi riéng cla ban.

3 Dat ndi trong vao thén ndi. D3t that dang trén day gia nhiét
cda ndi, roi xoay nhe qua bén phai bén trai nhu hinh vé.
Déy vung ndi. Nén ngdm gao trong nuéc khoang 30 pht.

Khi cém dién, Phai chac chan la & c&m dién co day dat’.
Chd cém dién cho dén khi can dung. Néu khong vay thi sé
c6 thé lam cho cém héng dide.

Néu ndi trong chua dugc dét vao than ndi thi ndi com dién sé
khéng hoat déng.

5 An nut cong tac. Dén do sé chay bao hiéu com dang
“Cooking” (dudc bat) dau nau.

6 Khi com chiri,cai bat sé bat Ién va dén dé sé tt.

7 Sau khi nut cong tAt da bat Ién, tiép tuc day vung it nhat 15 phat dé hap com.

8 Sau khi ding xong, rut phit dién ra. Khi rat, chu y cam phan phit dién chu dung cam
phan day dién.

i



LUU Y
1 ® Xin chu y xem ndi ndu da dugc dat chinh xac
il

vao than noi hay chua.

Né&u ndi ndu khdng dudc dat chinh xac, nut

néau sé bat qua sém, hoac phan phat nhiét y

ciia than noi sé bi hu. Bi can bdi
vat la

~J— Phan phat nhiét,

N&i ndu bi can
trén canh cla
phan phat nhiét.:

N&i ndu bj can
trén vién cla
than noi.

T i e ‘ “~Phéan phat nhiét.
Trong ndi ndu com cla quy vi, mdt cu chi

nhiét dugc gan sén, va sé ngat giong dién
trong nhiing trudng hop nay.

* Luu ¥ xem nut ndu da bat lén chua, trudc khi
18y ndi ndu ra.

Thay ngay tét c& bé phan bi hu.

Xin diftng dé nglia ndp day & ché co6 anh nang
chiéu thdng. Tia ndng chiéu thing vao mat 16m
clia nap, c6 thé phan chidu lai va lam chay hu
cac d6 dung, tudng vach.. chung quanh.
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4 Xin diing dé nghiéng than ndi, hay lat ap than ndi, khi van con dang cam dién, dé
tranh néi khoi bj hu.

5 Xoong trang bang non-stick c6 thém mat mau theo thdi gian. Biéu nay la binh thudng, khéng
dung dung cu nha b&p béng kim loai vdi xoong trang bang non-stick (chi ddi vdi 42FZ)

CACH LAU RUA

1. Rut chét dién ra khai ndi trudc khi lau ria.

2. Ngam ndi ndu va dia chung hép trong nudc néng, dé dé Idy di nhiing hat cdm bam vao chung

3. Xin ding ngam than ndi vao nudc hay béat ky loai chat long nao. Lau than ndi bang khan &m.

4, Xin ding st dung loai thude rira danh mai (cé trén cat, sat vun), va dé lau chui bang kim loal.
C6 thé dung sponge, hoéc ban chai khéng bang kim loai.

—12—



SPECIFICATIONS

m i
% ‘ Modal N | Power| Power . - 2 e
mf | Model No. supply| consumed Capacity Dimensions (HxWxD) | Weight Accessories
m 1
| y ' -‘
| SR-42HZP 120V 1 550W 1.0~44qts A" x 17" x 14 %" 1121 lbs Measuring cup
LSR-42FZ AC | (09 ~42L) (30x43x37cm) | (55kg) | (approx. 6 fl.oz.180 mi)
i 1 - J
M .
i K
> I S e e s
4 | |
- 2L AL | WAEE)) o R ROGF(ExRx &) | #i | Fi
| e — = ' |
SR-42HZP | 1200k | 4 5505 ML x 17" x 145" [ 1218 AT ‘
AC 55011

SR-42FZ

ESPECIFICACIONES

N.° de

Alimen-

modelo | tacion
SR-42HZP 120V
SR-42FZ CA

Consumo |

1,550W

|

Capacidad

(30 x 43 x 37Mi¢) | (B.52:/7) | (#I6HiM #Eli/ 1805 TT)

Dimensions
(Al x An X Prf)

1.0~44qts
(09~42L)

1M x 17" x 14 "
(30 x 43 x 37 cm)

e

Peso Accesorios
12.1lbs | Taza medidora
(5.5 kg) | (aprox. 6 11.02./180 ml)

|
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AL 2F
BEMS | MY | 2w g g |37 (F0xudlxA0) 5 2 &
SR-42HZP | 120V | 1 550W 10-44qts MY x17°x14°%" | 12.11bs HEg |
SR-42FZ | AC | (09-42L1) (30x43x37cm) | (55kg) | (2t 6f.0z/180 mi)
e = I
N e .T_ ‘
Kiéunoi | M8UON | gigntiy | Dung luong Kich thudic (HxWxD) reng Do phu tiing
| noi | lugng |
' thy = | | . . ik e T S
SR-42HZP | 120v | . | 10~4daqs | MU X7 x4 | 121 bs Céc do
SR-42FZ AC | M (30 x 43 x 37 cm) (khoang 6 fl.0z./180 ml)

(089~4.2L) |

S

(5.5 kg) |




