
.OperdnglnStructiorTs
Rice Cooker

Rice Cooker/Steamer
SR-42HPl42F

ENGLISH P3 - P4
+{  P5 -  P6
espeNoL pz-pa
-.J+ci P9- P10
Viet ng0' P11 -P12

PanasoniC
Before using this cooker, please read these instructions completely'

Alf ,q A&fri], ;E;+f;Htu];l fblf ffi ;ft Ei=

Antes de usar la marmita, lea estas instrucciones hasta el final'
^ f  E6 f ^ l 7 l  l o l l  o l  d ' J ^ l €  A  3 lq  +d^19 .

Xin doc fr6i nh0ng phhn chi d6n nhy, trr/dc ttri Uiit a'6u s0 dgng nbi com di6n



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 l id and pan, in water or other l iquid.
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 facil i ty 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 l iquids.
12. Do not use appliance for other than intended use.
13. This product is intended for household use.

14. 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 rs

exercised in their use
C. lf a longer cord set or extension cord is used,

(1) the marked electrical rating of the cord set or extension cord should be at
teast as great as the electrical rating of the appliance,

(2) Jhe longer cord should be arranged so that it wil l not drape over the
countenop or tabletop where it can be pulled on by children or tripped
over unintentionallv.

This appliance has a polarized plug: (one blade is wider than the other)
As a safety feature, this plug wil l f i t in a polarized ouilet only one way.
lf the plug does not f it completely into the wall outlet, remove and try again.
lf i t sti l l  does not f it, contact a qualif ied electrician.
Do not attempt to defeat this safetv feature.



PARTS IDENTIFICATION I EI++T6
IDENTIFICACION DE LAS PARTES/ +*+?I
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Handle 12+
Asa +do l
Ouai cam

42F: Non-Stick coated
-r 42F: Non-Stick €E' 

42F: Cubierto Non-Stick
42F: Non-Stick iEJ
42F: Trang bing Non-Stick

Pan t'r i8
Recipiente

trong

Switch '":Es

Interruptor ̂  9l il
Cooking Lamp
fr.ffi'x6.
Luz de cocci6n
o r l 9  a f f E

Ddn ndu

Keep Warm Lamp
'fRiHrtfr
Luz de calentamiento
gE:0f6,1 9Iot  +EI9
Gi f r  Ddn Gi0 n6ng

cong tac

AC Cord with Plug
-€itFtH[f1+fitE

Cable AC con enchufe
s ) l - r t  q t ' 2 1  g . l  s  A c ? -

DAy diQn xoay chidu (AC) vdi Phich cim

Aceseorbd !tr# /Accesoricl ++ /D6 phg t&ng

Measuring cup
(approx. 6 fl.oz./180 ml)

t+T ( i !6;f t€efrf f /r80+#)
Taza medidora
(aprox. 6 fl.oz./180 ml)

4 lge  (E6f l .oz . /180m|)

C6c do (khoAng 6 fl.o/'l80 ml)
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m
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 unti l
water becomes relativelv clear.

1

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

Adjust water quantity to your taste.

Using lhe mad<irqs on the pan Using lhe measuring cup

e.g. To cook 15 cups of rice, rinse the
rice, put it into the pan and then
add water to LEVEL INDICATOR 15.

LEVEL INDICATOR

MAX. LEVEL:
Do not cook more
than this amout.

Raw rice by cup water to be
added

23 cups Z*23thcups
20 cups . . . .  . . .  20-201L cups
15 cups . 1$15rL cups
10 cups .'10-'101L cups
Scups.  . .$Sr / l cups

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.

3

Plug in. Do not plug in unti l ready to cook. Otherwise, rice
may be ruined.

lf the pan is not in the cooker, cooking will not begin.

4

Press the switch a red " Cooking " lamp tells you cooking has
started5 \

l>

I

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

7 At rrthe 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.
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Your rice cooker has been designed
with a thermal fuse which mav shut the
heater off in these cases.

CAUTION
.Make sure that the pan is sitting properly in 

@the cooker.

X',H:fil;il['-'"T',:"J:i":"X:i"Y'n'ii", ffi
may be damaged.

Foreignmaner W Hearer

T h e p , n q h ^ r r t d  - - ;*, u..i,,,lon,'1,' JtWl lfff;:lj,:illl!.
lffi'f;::i.io*' LilK /J oo'y

| Y o u r r i c e c o o k e r h a s b e e n d e s i g n e d , ' , . . ' ' w H e a t e r
I with a thermal fuse which may shut the I
I heater off in these cases. I

.Be sure the switch is off before removino
the oan.

t l

Reprace ar damased parrs immediatery. -O' 
ll 

a..-],1 (/

Do not leave the lid down-side up in ptaces 1l Y-
subjected to direct sunlight. --\ 'rL / - 

,4
lf direct light is subjected to the concave side of C--->-i / |
the lid, it may focus on furniture, walls, etc., and ----\r-,--_ --<-?Y,. 

I
damages may result. -U=Z 

\

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.

Non-stick coated pan may discolor with age. This is normal, DO NOT use metal

2
3

4

5
utensils with non-stick coated pan (42F only)

KEEP WARM FUNCTION
.After cooking is completed, "Keep Warm" automatically functions until the cord is unplugged,
.Always unplug before taking the pan out of the cooker.
. Do not switch to "Cooking" again during "Keep Warm" function.
. Do not keep rice warm for more than 5 hours.
. Do not use "Keeo Warm" function to reheat cold rice.

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.
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{*EFfl4SA!lt lX -t4*l/ lEftEI =tTFl'p,E - ,EAB-6}Ei t, i

2 
re;ftt+ffi*tt x6iBe. tf T{rult'Ero  d.

lEt*{E,\ A!g+}, .J�EH ru;Eefr ^t

ftffisri.ilt,t Ir4A!1f ffi

*tf; r s.+TX g(rEt. ^ irtgr! € | slt ̂ Intt)

^ftt^))tr

f t € r d . ] f :

f ;"8[HTi+t€€€18
f iE .

4*0!t4lt  ,o/( !=

3 '861i6rt,Egas. 61*E+{c jtrf fi tir! ai*-t, "I i3 r\ i6l{*1 61 4
Etrt Ffltg+. i lX&z1<tr;4,,A=++iqtk

4 lt Fr]lbfi iF 2 riu", ;E 2 i9 gt61* E€,,F

6.q l ,  * 'Pn a1r!*€€ *i€iRtg

H dffi T.&€i6trH' f; 'sFZi*P*ilA

tr lf, T f*l 85, iI Al " Cooking " (f; €t ) lEzr tA *^#en FSffi
t \

>

I

6 
Hff i f ;*rE+, f f iE5gtrH{+6!-*,$lXtrF+. "cookine" ( f ; f f i )  +EzrlE' tE, i f ;  "

7 
?I 1"1 B3 l* H {T c : - E ih . E,' lE+ a + i* lt T t 1l k: tB * t){ 1F tE it ?.a F

8 
E#,ffift jAt .Tlf i i ' �A. i,(nt+t.q,&T, mZrE€:fi
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5 Non-stick frtrdl€$E&iF,E -EgE+?E,tAqAZ?B.e " €tsEHlEA . -i6nE 
Non_stick!v .fr.,84!€tBt{REeE€F ia@ffif if a2e; .
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4 4 P,q ifr ,E FJ 4 ffi iKffiX)€rt .,.G tF,H, F eE ru d)6ifi X )6 )t .



coMo u$AR
Medir el arroz con la taza medidora incluida. Una taza de arroz crudo proporciona

aoroximadamente 3 tazas de arrozcocido. Lavar el arroz en otro recipiente hasta que el

agua se vuelva relalivamente clara'

tt lntroduzca el arroz lavado en el recipiente. Anada agua de acuerdo con las normas
4 siguientes.

Empleo de la taza medidoraEmpleo de las marcas del recipiente

p. ej., para cocinar 15 tazas de arroz, lave
6ste en el reciPiente Y aiada agua
hasta "'t5" de la lNDlcACloN DE
NIVEL DE AGUA.

INDICADOR DE NIVEL

INVEL MAXIMO, No
cocer mes de esta
cantidad

23 tazas. . . 23-231/1 tazas

20tazas.  . . .  . .z} -z1t l l lazas

15 tazas 15-15t/r tazas

10 tazas .10-10tfu tazas

5 tazas . .5-5t/a tazas

Ajuste la cantidad de agua a su gusto'

Introducir el recipiente en la marmita. Para asentarlo

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'

1t Enclufar. No conectar hasta que el arroz este listo pata cocet' 
/ h-.r 

De otra manera puede deteriorarse. . ,#l
Si el recipiente no esta dentro de la marmita' ft/t
no comenzar6la coccion. / ,y

Presione el interruptor. El indicador de "Cooking" (cocci6n)

le senalard que se ha iniciado la cocci6n. \
>
/

lv

(i CuanOo el arroz se haya cocido, el interruptor se dispoarard. La ldmpara se agagara'

7 Despu6s que el interruptor se mueva hacia arriba, dejar la marmita cubierta durante
f ,nos 15 minutos para que el arroz se salure de vapor'

8 
Desconectar el cable despu6s de usar la marmita. Tirar del enchufe, no del cable
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PRECAUCIONES
.Asegurarse de que el recipiente estd bien
asentado sobre el hornil lo el6ctrico de la
marmita.
Si el recipiente no estd bien asentado, el
interruptor puede subir antes de lo debido o
se ouede dahar el calentador u hornil lo
el6ctrico.

@
-

..=..,=,fwu.-,,
-El recipiente estd

apoyado en el la
borde del cuerpo
de la marmita.

Su marmite pa'a arroz se ha disenhado
con un fusible termal Para que se
desactive el hornillo en casos semejantes.

. S'assurer, avant d'enlever la casserole, que

I' interrupteur est coup6.

Recambiar inmediatamente las partes dafradas.

No deje el lado inferior de la tapa hacia arriba en
lugares sujetos alaluz directa del sol.
Si la luz directa cae sobre el lado c6ncavo de la
tapa, puede proyectarse sobre los muebles,
paredes, etc., y puede resultar en dafios.

Ne oas incliner l 'uto-cuiseur a riz sur sa bordure ni le placer d l 'envers quand sa fiche

d'alimentation est branch6e car cela pourrait I 'endommager.

El recipiente de non-stick puede decolorarse con el t iempo. Esto es normal.

No uti l ice utensil ios de metal con el recipente de non-stick (s6lo 42F).

El recipiente esta
atascado en el '

borde sobre el \

horni l lo .

'Horni l lo ,

2
3

4

5

FUNCION EN CALIENTE
. Despu6s de completer la coccion del arroz, la EN CALIENTE oara mantenerlo en este

estado funciona automdticamente hasta que se desenchufa el aparato.
. Desenchufar siempre antes de sacar el recipiente fuera de la marmita.
.No cambiala coccloN DELARROZ durante la function de EN CALIENTE.
. No mantener el arroz en caliente por mds de 5 horas'
.No usar la function EN CALIENTE para calendar el arrozfrio.

COMO LIMPIAR LA MARMITA
1. Desenchufar antes de hecer la l impieza
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 pafro hfmedo.

4. No usar detergentes abrasivos o estropajos metdlicos. Limpiar con un cepillo no met6lico o

con una esponja.
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sU puNc
1 Dong gqo bHng c6c do dinh kdm. Mot c6c gao-s€ ndu thanh khoAng 3 coc cdm. Vo g4o
I trong mQr cnau nrJdc khdc cho d6n khi nudc tr8 nen khd trong.

2 
OU gao cld nla xong vAo nbi trong. Sau do, th6m nudc vAo theo muc ti6u chudn nhU sau:

N6u dtng Bing MrJc Nrffc khlc 8 vAch rdi
Iror€ Ndu ding cdc do

I " [t:ccH* 
PHAAN

Thi du:Od ndu 15 coc A?o, truoc h6t vo sach
oao. d6oao vdo n6i tronq, rdi th6m nt/oc d6n
iach '15-'cia Beng MVCNudc

MOuc roAt NA xin noeng
naAu quai moirc n@y

i,T<.-
' 1 5 : -

r:i..: :ri;-1.!l

; i -

ti:.i
r l l l

..1};-':i!

36 c6c ggo So c6c nrroc phii th6m

23 c6c . .2T23tlq c6c

20 coc . .2G2O1lq clc

15 coc . . 1$15tL c6c

1 0 c o c .  . . 1 G 1 0 r / r c 6 c

5 c o c . .  . . . $ 5 1 / r c 6 c

H6y tll6m bdl lugng nudc sao cho cdm hdp vdi khdu vi ri6ng c0a ban.

3 O{t n6i trong vdo thdn n6i. Dit that dung tr6n ilay gia nhiQt
c0a nOi, r6i xoay nhg qua bOn phAi ben trdi nhU hinh v6.
DQy vung n6i. Nen ngdm gqo trong nu6c khoAng 30 phut.

4 Khicdm di6n, Phai chdc ch6n la o cdm dien co day dAtl.
Chcj c5m di6n cho deri khi cAn dung. N6u khong vdy thi s6
co thri ldm cho cdm h6ng dicic.

N6u n6i trong chua ctugc dat vdo th6n n6i thi noi cdm dien se
kh6ng hoat dQng.

5 An nut c6ng tic. Ddn d6 s6 ch6y bdo hiQu cdm dang
"Cooking" (dr/dc blt) d5u ndu. \

,>

+

6 
Khi c6m chiri,cdi bAt sd bAt l6n vA ddn d6 s6 tit.

/ 
Sau khi nut cong tet dA bat l6n, ti6p tgc ctfy vung it nhdt 15 phut dd hdp com

A Sau khi dung xong, r0t phit di6n ra. Khi r0t, chu f cAm phAn phit di6n chu dung cim
v phAn ddy di6n.

l l



LUU V
o Xin ch[ y xem n6i ndu da duoc ddt chinh xdc

vao than ndi hav chr.ta.
1

Ndu ndi ndu khong drloc det chinh xec, nr.it 
, j i ]#

ndu se bdt qu6 sdm, hodc phdn phet nhict l l  %df /c 'athann6isEbihLt  
: jn t t  f f i l_phdnph6tnhi6t ,

Trong nbi ndu cdm crla qu! vi ,  m6t cdu chi
nhiCt dugc gdn se-n, vir s6 ngit gidng diQn
trong nhr]ng trudng hqp ney.

E- ;  N6 indu b icdn
l l  %Jf l / l  t renvidncia

wJ:::;:,,.^.,
Nbi ndu bi cdn
t r6n  canh c0a
phdn phi l t  nhi6t

2
3

4

5

.  LrJu i  xem nrjt  ndu da bat lCn chua, trudc khi
lay nbi ndu ra.

Thay ngay tdt ca b6 phan bi hrj.

Xin ding dd ng0a nip dQy 6 chd c6 6nh ning
chieu thEng. Tia ning chieu rhing vdo mdt t6m
ctia n6p, c6 thd phAn chi6u lai ve tam chay hu
c6c dd ding, tudng vech...  chung quanh.

I, . .  f , iLS dd-nghi6ng thAn n6i, hay tar up th6n ndi, khi vAn cdn dang cim di6n, ddtr6nh nbi kh6i bi hrJ.

xoong treng bang non-st ick c6 thdm miit  mau theo thdi gian. Di6u ndy ra binh thudng, khongd0ng dung cu nhd b6ip bing kim roai voi xoong trang ;ang non-st ick (chi d6i vdi 42F)

1

CO NANG GIU NONG
o  saukh i  nduxong ,condngo lu ruo rucs6 t i ep tucEmvrccchod6nkh i  

dayo ienouo . . r , i , r *o Xin ludn nhd ph6i rr, itchdu di6n, trudc khi rey ndi ndu ra kh6i than n6i..  Xin dung dn NUT trtAU, tni cd neng CIU trtOttC dang tam vi6c! Xin ddng dC gi0 n6ng com qud S t idng Odng nd.
o Xin dtrng ding co ndng GIU tr lONO od na, tai .o, da nou6i.

cAcH LAU ROA
1. Rti t  chdt di6n ra kh6i n6i trudc khi tau r0a.

3 lflT,li,l#fllfjl,1p"111l?ll,l_q?:i?lq, gd.9: rav di nhtns hat cdm bim vdo chrins.3 Xin ddns nsam than n6i vio 1jo91"v uai-iv i""j'j?i;;:i#;: L:,'#;"""##LT ;ff,'"?il4 xin ddns s0 dr;ns roai rhu6'c g" 9i1ri mai t6oiin cat, siiv',nl, ;;;;; ;; 'bdns kim roaiC6 th6 ddng sponge, hodc bdn ch6i kh6ng'beng kirn roat.
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SPECIFICATIONS

Model No.
Power
supply

Power
consumed Capacity Dimensions (HxWxD) Weight Accessories

SR-42HP
sR-42F

120V
AC

1,550W
1.0 - 4.4 qts
t n a  -  a 2  |  \

1101 , ' x  1 ' 7 ' x14 ' 1 , "  12 .1  l bs
(30 x 43 x 37 cm) (5 s kg)

Measuring cup
(approx. 6 fl.oz./180 ml)

f.H+&
+i l% 'h*tffifi Rt'( HxH xi#) EP-E wil+

SR.42HP
sF-42F

1 20i
AC

1,55011 1.0-4.4€ff i
(0.s-4.2]AIt)

11"li' x 17" x 14 'h"

(30x43x37 f s . * )
12.1W
(5.5/^/'-r)

e11
(ft361f;1ffi#Wit1$otr.ft)'

ESPECIFICACIONES
N." de
modelo

Alimen-
taci6n

Consumo Caprcidad ,lfffiffi, ,h* Actesorios

SR.42HP
sR-42F

120V
CA

1.550w
'1,0 - 4,4 qts
/ n o - 4 r l \

11' l i 'x17" x14 1! '  12,1 lbs
(30 x zt3 x 37 cm) (5,5 kg)

Taza medidora
(aprox.  6 f l .oz. /180 ml)
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1.0 - 4.4 qts
(0.s - 4.2 L)

11"/ i 'x17" x l4, /2"
(30 x 43 x 37 cm)

12 .1  l bs

L9'u*nt

Do phu tirns 

-l

f  7 l  ( + o l  x  L l H l  x  4 o l )

4leJ7J
(ef 6 fl.oz./180 mt)

OUI CACH

i SR-42HP i reov l
I sR-42F I nc i
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