
.OperdngIn$ructiorTs
Cotntrqgal Rice Cooker

sR-42HZPl42FZ

PanasoniC
Before using this cooker, please read these instructions completely.
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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should
always be observed including the following:
1.  Read a l l  inst ruct ions.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock, do not immerse cord, plugs, and Flice

Cooker,  except  l id  and pan,  in  water  or  other  l iqu id.
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 appl iance mal funct ions or  has been damaged in any manner.
Feturn 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 in jur ies.

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 caut ion must  be used when movtng an appl iance conta in ing

hot  o i l  or  other  hot  l iqu ids.
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

exerc ised in thei r  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
least as great as the electrical rating of the appliance,

(2) the longer cord should be arranged so that it wil l not drape over the
countertop or tabletop where it can be pulled on by children or tripped
over unintent ional lv .



PARTS IDENTIFICATION I F.'ft 4ffi
IDENTIFICACION DE LAS PARTES/ +Eq?J
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Pan 
' t4

Recrpren le

trong

Body t :1:
Cuerpo i /
ThAn nor

Hand le
Asa

S w l l c n  g  r -

Interruptor  ! r

42FZ: Non-Stick coaled
42F2. Non-Stick '"  t l
42F2. Cubierlo Non-Stick
42FZ Non-Stick ;r: l
42FZ: TrAng bang Non-Stick

Cooking Lamp
d.tiii iii

Luz de coccion

u e n  n a u

Accessories/ Fff?f /Accesoriod 94 /D6 phu t0ng

Measunng cup
(approx 6 f l  oz./180 ml)

E in. l" 6 icaf; d,i ' r 80+ r,

Taza medidora
(aprox 6 f l  oz /180 ml)
r l l  -Ja ( '+ 6 f l  oz i  180 ml)

C6c do (khodng 6 f l .ozl180 ml)
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E
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 unti l
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
rice, put it into the pan and then
Add WAtCr tO LEVEL INDICATOR 15.

LEVEL INDICATOR

MAX.  LEVEL:
Do not cook more
than th is  amout .

Raw rice by cup water to be

23 cups 2*23tla cups
20 cups . . . .  .  .  .  &2orla cupS
15 cups .15-151/a cups
10 cups .'1G101/a cups

5 cups . . .5-5rL cups

Must water quantity to your taste.

Set the pan in the cooker. To place it correctly on the
heater, turn the pan gently to right and lett. Cover with
the lid and let rice soak approximately 30 minutes.

3

Plug in.  Be sure the wal l  out let  has a ground terminal.
Do not plug in until ready to cook. Otherwise, rice may be
ruined.

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

4

5 Press the switch a red " Cooking " lamp tells you cooking has affi,started TElls'ft-\
ttr
O When rice is done, the switch will pop up and the 'Cooking" lamp goes out.

I 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
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CAUTION
.Make sure that the pan is sitt ing properly in
the cooker.
lf the pan is not positioned correctly, the
switch may click off too soon or the heater
may be damaged.

Foreign matter

The pan should
not be caught on
the ledge above
the heater.

Heater

The pan should
not be caught on
the edge ol the
000y.

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

.Be sure the switch is off before removinq
tne pan.

2 
Beplace all damaged pafis immediately.

? Do not leave the l id down-side up in places
tv sub.jected to direct sunlight.

lf direct light is subjected to the concave side of
the l id, it may focus on furniture, walls, etc., and
damages may result.

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
utensils with non-stick coated pan (42F2 only)

4

5

HOW TO CLEAN
1. Unplug before cleanrng.
2. Soak the pan in hot water to loosen cooked-on rice.
3. Do not immerse the body in water or any other l iquid. 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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a Medir el arroz con la taza medidora incluida. Una laza de arroz crudo proporclona
I aoroximadamente 3 tazas de arroz cocido. Lavar el arroz en otro recipiente hasta que el

agua se vuelva relativamente clara.

?t lntroduzca el arroz lavado en el recipiente. Anada agua de acuerdo con las normas
4 siouientes.

Empleo de las marcas d€l recipienle Empleo de la taza medidora

P ej., Para cocinar 15 tazas de arroz, lave
6ste en el recipiente y anada agua
hasta "15" de la lNDlcAcloN DE
NIVEL DE AGUA.

r-INDICADOR DE NIVEL

INVEL MAXIMO. No
cocer mas de esla
cantidad

.:::::::r:;'.ij

1 5 :

+:1;.: -t: '1:

Arroz por tazas Agua anadida

23 tazas .  . . . . .Z3 -23 t l t l azas

z}tazas. ZQ-20tlqlazas

15 tazas .15-15t/a tazas

10 tazas .10-10t/q tazas

5 tazas .5-5t/a tazas

Ajuste la cantidad de agua a su gusto.

3 Introducir el recipiente en la marmita. Para asentarlo
correctamente sobre el hornillo, hacer girar suavemente el
recipiente a derecha e izquierda. Poner la tapa. Deiar que
el arroz se humedezca unos 30 minutos.

4 Enclufar. Asegurase de que el tomacorriente
tenga un terminal Puesto a tierra.

No conectar hasta que el arroz est6 listo para cocer.

De otra manera puede deteriorarse.

Si el recipiente no estd dentro de la marmita, no comenzard la coccidn

Presione el interruptor. El indicador de "Cooking" (coccion)
le sefralard que se ha iniciado la cocci6n.

I

5 \
l>
/

$ 
CuanOo el arrozse haya cocido, el interruptor se dispoarard. La l6mpara se agagard.

7 Despu6s que el interruptor se mueva hacia arriba, dejar la marmita cubierta durante
t unos 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 electrico de la
marmita.
Si el recipiente no estd bien asentado, el
interruptor puede subir antes de lo debido o
se ouede dafrar el calentador u hornil lo
el6ctrico.

@

l l  , " ,  /
Matenas Nf,tf4 Hornrro

>-__!r
extranas

El recipiente estA
atascado en el
borde sobre el
hornillo.

El recipiente estd
apoyado en el la
borde del cuerpo
de la marmrta.

Horni l lo .

2
3

4

5

Su marmite para arroz se ha disenhado
con un fusible termal para que se
desactive el hornillo en casos semeiantes.

. S'assurer, avant d'enlever la casserole, que
I' interrupteur est coupe

Recambiar inmediatamente las oartes 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 dafros.

Ne pas incliner I 'uto-cuiseur a riz sur sa bordure ni le placer a I 'envers quand sa fiche
d'alimentation est branchde 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 (solo 42FZ\.

1

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 h0medo.
4. No usar detergentes abrasivos o estropajos met6licos. Limpiar con un cepil lo no met6lico o

con una esponja.
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2 
OU gao dd r&a xong vdo nbi trong. Sau d6, thdm nuoc vao theo mtlc ti6u chudn nhd sau

I lronq I

I tni Ou: Dd ndu 15 coc Aao, truoc h6t vo sach I So coc g4o So c6c nuoc phdt them I

I gl:;'iflilTal"J illltituhem nddc ou"
r l l
I r-- Mo-u-c cH/E PHMN I ZO cOc . 2Q-20t la c6c i
t 4-------------- 

----------- .i'l'i'; I
t l=----+ | |

I I :,1 l<-{ Mouc roAr NA xin noons I tS cOc . . 15-151/q c6c i
I t -€ ,. - J nadu quair moirc nuY 

I
I l-_-==:-==J i to coc . . .10r01L c6c

Hdy them bdt lyong nL/dc sao cho cdm h{p vdi khdu vi ri6ng cria ban.

trong mot chAu nddc kh6c cho d6n khi nuoc tro n6n khd trong.

Oit n6i trong vdo thAn noi. Del thgt dring tr6n day gia nhiQt
cfia n6i, r6i xoay nhe qua b6n phAi bCn trei nlU hfnh v6.
Ddy vung ndi. N6n ngAm ggo trong nudc khoAng 30 ph0t.

3

Khicdm di6n,  PhaichAc chin la  O cdm dien co day ddt l .
Chcj cdm di6n cho deri khi cAn d0ng. Neu khong vdy thi se
co thii ldm cho cdm hong drjcic.

N6u ndi trong chL/a drJgc dAt vdo thAn noi thi n6i cdm dien sC
kh6ng hoat d6ng.

4

Ddu tidp tld't

5 An n0t cong tic. Ddn d6 s6 chdy bdo hiQu cdm dang
"Cooking" (dt/dc bAt) dAu ndu.

\
l>

/

I

6 
Khi c6m chiri,cdi bAt se bAt len vA den at6 s6 t6t

I 
Sau khi nrit cong tat de bat len, ti6p tgc dfy vung it nhdt 15 phrit d6 n6p com.

Sau khi dung xong, rrit phit di6n ra. Khi rut, chti ! cim phin phit dien chu dung cim
phAn dAy di6n.8
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LUUY

.  Xin chu y xem nbi ndu da dLioc dit  chinh xdc

vdo thdn nb i  hay  chua.

Neu nb i  ndu khOng duoc  da t  ch inh  x6c ,  n I t

ndu s6  bd t  qud sdm,  ho6c  phdn phdt  nh i6 t

crla thAn nbi sC bi htJ.

Trong nbi ndu com c0a quf vi ,  m6t cdu chi
nhi6t drjdc gin san, vd s6 ng6t gidng cl i6n
trong nh[Jng trudng hop nay.

LrJu j i 'xem nri t  ndu dd bAt 16n chLla. trudc khi
ldy ndi ndu ra.

Thay  ngay  td t  ca  bo  phan b i  hu .

Xin dung dd ngrla nap ddy 6 chd c6 dnh ning

ch ieu  th&ng.  T ia  n ing  ch ieu  th ing  vdo mdt  16m

cira nap, c6 thd phAn chidu lai vd ldrm chdy hr-t

cdc  d6  dung,  tudng vach. . .  chung quanh.

B i  can  b6 i
va t  la

Nb i  ndu b i  cAn
t r6n  canh c0a
phdn phat  nh i€ t

Phdn phdt  nh i€ t

Nb i  ndu b i  can
t16n vi6n c0a
than nb i .

Phan phet  nh i6 t

4

5

2
3

o l l
JJ

X in  dung  dd  ngh i6ng  t hAn  nd i ,  hay  l a t  r p  t han  nd i ,  kh i  vAn  con  dang  cdm d i6n ,  d€ !

t r dnh  n6 i  kh6 i  b i  h r J .

Xoong  t r dng  bdng  non -s t i c k  co  t hdm md t  m i ru  t heo  t hd i  g i an .  D i6u  ndy  l d  b i nh  t hudng ,  kh6ng

dung dung cu nhd b5p bdng k im loai  vdi  xoong t r6ng bdng non-st ick (chi  d6i  vdt  42FZ)

/

CACH LAU ROA
1. Rut ch6t di€n ra kh6i nbi trLtdc khi lau rrJa.
2. Ngam nbi ndu vd dla chUng hdp trong nttdc n6ng. dd d6 ldy di nhtlng hat com bdm vdo ch-ung
s. xin oitng ngam than nbi vdo nuoc hay bdt ki /  loai chdt 16ng ndo. Lau than nbi b6ng khdn dm.
4 .  X in  d i tng  s i t  dung loa i  thuoc  rOa d6nh mi i  (c6  t rdn  cd t ,  s i t  vun) ,  vd  dd  lau  chu i  b ing  k im loa i .

C6 thd  dung sponge,  ho ic  bdn chAi  kh6ng bdng k im loa i .



SPECIFICATIONS

ESPECIFICACIONES

Dimensions (HxWxD)

1 1 ' 1 , "  x 1 7 "  x 1 4 ' 1 "
(30 x 43 x 37 cm)

Weight Accessories

1 2.1 lbs Measur ing cup
(5 5 kg) (approx 6 f l .oz. /180 ml)

f.Ht]m.
[ - - i i

4; t . t ; t r  [ , ] /  / I r l , i j  ]  i :  i

l  - - f
SR-42HZP 12o i \  146o r r  1 .0 -4 .4  ' r : '

SR-42F2 AC 
- (o-9-4 2 )

t  l . l  (  r l ' r rx  r : i  x  r . { )  ' f re  l j1 j11

11 '1 . '  x  17 '  x  14  1 . '  12 .1 l r t ' ;  l1 l  f  1 :

(30 x 43 x 37 rr .,1:) (s 51 ; 
. 
) (i,'J6iiiiiir ;'l'i li i/1 80 r: I )
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1 / l  \ a  . t "  . U " t ,  ;  ;
, + +

11"1:  x17" x14 l . ; '  12 1 tbs
(30 x 43 x 37 cm) (5.5 kg)

+B x ie_ l! ;

o !
Or

cl trll Hi 6

1.0 -  4.4 qts
( o e - 4 . 2 L )

st4?lzj 1?o^v 1 ssow
SR-42F2 AC

QUI CACH

Ki6u nbi
Luo-'nq

dien t iJu Dung luong

thu n6i

Arant
K ich  t huoc  (HxWxD)  r r u r rg

tuonq
Ngudn
dien

Do phu tung

!l-1:!_zP i2ov 1 qsnw
sR-42F2 AC

1 .0  -  4 . 4  q t s
(0 .9  -  4 . 2  L )

1 1 ' h "  x 1 7 ' x 1 4 ' l z '
(30 x 43 x 37 cm)

12 .1  l bs  Cdc  do
(5 5 kg) (khoAng 6 f l .oz. /180 ml) E

t
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