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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the following:

1.
2.
3.

o

10.
11.
12,

13.

Read all instructions.
Do not touch hot surfaces. Use handles or knobs.

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

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

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

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.

The use of accessory attachments not recommended by the appliance manufacturer may be
hazardous.

Do not use outdoors.

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

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

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

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any
control to “off”, then remove plug from wall cutfet.

Do not use appliance for other than intended use.

14.SAVE THESE INSTRUCTIONS

NOTE

A short power supply cord (or cord set) is to be provided to reduce the hazards resulting from

Longer cord set or extension cords are available and may be used if care is exercised in their use.

15.  This product is intended for household use.
A
becoming entangled in or tripping over a longer cord.
B.
C. Ifalongcord 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) if the appliance is of the grounded type, the extension cord should be a grounding-type three-
wire cord, and

{3) 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 accidentally.

This appliance has a polarized plug; (one blade is wider than the other). As a safety feature, this plug will
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 defeat this safety feature.



Precaviions

/A Warning /\Caution

This symbol indicates information that, if not heeded, This symbol indicates information that, if not heeded,
could possibly resutt in loss of lite or serious injury. could result in injury or property damags.

- [ /A Warning ] N

B Do not damage the power
cord or the power plug.
{Avoid damage to the power
cord. Do not attempt to modify
the power cord. Keep the power
cord away from high temperatures.

Avoid unnecessary bending, twisting, pulling
of the power cord. Do not attempt to tie the
power cord in a bundle.)

Using a damaged power cord may result in

electrical shock, shorting, or fire,

@ If the power cord or the power plug is
damaged, consult your nearest retailer or
service center for repair.

@ Do not place your hand or face
over or near the steam vent.

May result in burns,

® Keep children away.
Steam vent

B Do not plug or unplug
the rice cooker with wet
hands.

May result in electrical shock.

B Be sure to insert the power Remove dust from the power plug periodically.

plug firmly into an electrical - Excessive dust on
outlet. e the power plug may
Improper insertion may result in :ec:]uce.:;tsulattlon due
electrical shock or fire due to overheating 0 humidity, etc.,
resulting in fire.

@ Do not use a damaged plug or a warped outlet.

© Unpiug and wipe dust off the power plug

. ith a dry cloth.
Do not let children or those who are W v eo

unfamiliar with the
operations operate the

O Do not attempt to modify, disassemble,
or repair the unit. =

. {
rice cooker. Keep the ( May result in fire, electrical
rice cooker out of the shock, or injury.
reach of children. @ Consult your nearest
Children may receive burns or be injured. retailer or service center
for repair.

Do not immerse the unit in

water or expose it to water. Do not use the unit at a voltage other

May result in shorting or "'fg\b‘\ than 1.20 V AC or the rgt_ed voltage of an

electrical shock. - electrical outlet or a wiring accessory.

@ If water enters the main / When connecting a number of cords to a
single electrica! outlet, pay attention to the

unit, consull your nearest

retailer or service center. total wattage. If the total wattage

axceeds the rated wattage of
an electrical outlet or an
extension cord, fire may be
caused due to overheating.




Precautions

p (L /A\Caution J N

ODo not use the rice cooker on an 0O Do not use the unit in wet locations or
unstable surface or a mat easily affected high temperatures.
by heat. May cause electrical
Possible toppling of the unit may cause injury shock, electrical leaks or
or fire. fire.

O Be sure to grasp the power plug when 0 Use only the specified pan.
unplugging. Burns or injury may be received due to
Pulling the cord may cause electrical shock, overheating or abnormal operations.

shorting or fire.
0O Be sure to hold onto the power plug

0O Unplug the rice cooker from the when rewinding it to keep from being
electrical outlet when not in use. hit by the plug.
May cause electrical shock, electrical leaks or May receive injury.

fire due to insulation deterioration.

0O Do not touch the hook button while
carrying the rice cooker,
Cover will open and may cause injury or
burns,

0O Do not touch the metal
part on the inside of
the lid during or just
after use.

May receive burns. O Please use with dry hands.
Touching high temperature parts may cause
O Do not place things near the steam vent. burns.
The part exposed to steam may be deformed.
O When using the rice cooker in a cabinet, etc.,
leave enough clearance to permit steam to

\_ escape, j
( To avoid damage to the non-stick coating on the cooking pan. )

0O Avold tapping
or scratching
the pan

O Do not attempt to clean
- the pan with scouring )
powder, steel wool or
a nylon scouring pad.
Clean the pan
with a sponge
O Donotuse [T Wash the pan immediately atter O Do not attempt to wash 0 When using a metal tablespoon, be

O Do not put
SPOONS OF o &V
other utensils
in the pan

\___ Vinegar. cooking with any seasoning. rice with a whisk. careful not to damage the coating. y,
( Very Important h
O Keep the outside of the pan and the O Close the lid when in use.
pan sensor clean and dry.
Bottom and side - U Do not use the rice cooker in direct
Kt\\ Pan sensor sunlight.
L/ - Heating plate The rice cooker may malfunction.
0O Do not cover the lid with a cloth.
Any foreign substance may cause the rice The lid may become deformed, cracked or
cooker to malfunction. discolored.
O To pull the power plug, ~o———
pull it horizontally as O Unplug the rice cooker from the
shown. electrical outlet when the pan is
removed.
N J
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Figures show SR-LA10N (1.0L type)

((

A
=/

”

ap

(Part Identification) /goislure Retaining

Quter Lid

Pan

Rice Scoop

Hook
Button
Control
Panel/
LCD
e
Heater protective
paper
* Remove the
heater protective
L paper before use.

Measuring Cup
{Approx. 180mi}

Fegea[4 H o #)roie
= P [Som Cock
Reteatld 7 Orpjsean

Timer  Cooking Timer

1 | Keep Turns on/off the keep
Warm/Off | warm function.
Turns off the timer function.
Cancels preset operations.
2 | Timer Sets the timer,
3 | Menu Selects a cooking menu.
4 | Cooking Sets the ¢ooking time for
Timer the “Porridge”, “Slow Cook”
or the “Steam” menu.
5 | Start Starts cooking or imer
cooking.

LCD ) Displays selected cooking menu, the cooking time and other
information.

Menu

1 |Regular | Cooks white rice into regular hardness.

Regular(d iH P |Porridge 4
(@] Eganw SowCok = 5

2 |Quick Cooks white rice faster than the “Regular” menu by

10 to 20 minutes.

WhN =

Reheat|d =7 <7 P/Steam 6
Tiener  Cooking Timer

3 |Reheat Use for reheating cold rice.

4 | Porridge | Cooks white rice into porridge. You can select the

“thick” type or the “thin” type by adjusting the water level.

5 | Slow cook| Stews meat or vegetables. (You can select the cooking

time in 30-minute increments from 1 to 4 hours.)

6 [ Steam Steams vegetables or other foods. {You can select the

cooking time in 1-minute incremenits from 1 to 60 minutes.)

10
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1 | Keep DEEDL . X7,
Warm/Off | ¥4 7 —HkEDA 7,
RESEOPL,

2 | Timer FHRBEHICERALET.

3 | Menu BEA-—2RUET,

Cooking CDF-EE>TENDE
Timer AL, ZLTERBEZ
£y bLET,

5 { Start ik, Fikth,

(BRB/A=a~-)

Reqgular

Timer  Cooking Timer

TR oo 4
“EUHGM“ Sow Cook 1= 5
Reheat|d =7 =7 PJsieam 6

BEAT1-EBAREERRLET,

1 |Regular | BH#ZEEOM-ZICRE HIFET.

2 [Quick B%% "Regular" A3 —& U 1098~ 20 R th
LIFET,

3 |Reheat | CRRAZBOHIEETEECEINET,

4 {Porridge | B EKE LITET. ADOILE>TESW, B8
NpickE HFET,

5 [Slow cook| RAHXPEHMWEBRALICEVET. (1 ~4BMET
30 @ IR £ RNET,)

6 | Steam BROAXZLEERTLEIBNET. (1 ~600ET
1 HEICAEBEERAET,)
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5 |Slow cook! & Helolut & x2| Eof AHZH L
(1~4 ANnx| 30 Bolct ZelAlZts MYg ¢
uEHLt)
6 |Steam ot} A4M S8 B wof B,
(1 ~GORMX| 120k ZRjAlzHES Mg = AUfct)
o d




& @R

O89 & SR-LAION (1.0L) BY

—

( #BH4%EB )
ShE

A

=&
1R1EH
TR

MERAR R

» B RTERIRIEL
R

R~

f%— #RO3E

1245 (#9180mi)

vy

1 | Keep {FRBTHHERIRA - )

Warm/Oif | B » FERSTHEERYLIES -
SR TEIRfERIFRLE -
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3 | Menu RIEETRARAE -

4 | Cooking | AMEREEMERAE
Timer TEREME o

5 | Start FIbAIEERFERT ©
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1 Regqular|d ik b | Parridge
2 - [@wm)| Y300 |t Cock

- Rehealld =7 7 PSteam
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1 |Regular | f—AEAIEKER
2 | Quick e “ Regular 7 B 10~20 H$EE 1T EHAR ©
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The minimum and maximum amount of rice that can be cooked will vary depending on the menu chosen.

Cooking Capacity {Measuring cup)
Menu SR-LATON (1.0L) | SR-LA18N (1.8L)
White Rice 1 cup to 5.5 cups 3 cup to 10 cups
Thick Porridge | 0.5 cup to 1.5 cups 1 cup to 3 cups
Thin Porridge 0.5cupto1cup 0.5 cup to 2 cups
Slow Cock 1.8qgts (1.7 L) 3.2qts (3.1 L)

ﬂ Measure rice. (Use the measuring cup [approx. 180 ml] provided with the
rice cooker.)

Measure in level cups.

(1) Rinse rice quickly in a lot of (2) Rinse rice evenly and (3) Rinse rice with a lot of
water, then quickly drain. quickly so that rice water, then drain.
grains rub each other,
(4) Repeat steps {2) and (3) until water runs clear.
Note: Rinse rice thoroughly. Otherwise, rice may scorch or smell like bran.

3 Add water.

Put the rinsed rice into the pan and add water to the appropriate water
level depending on the amount of rice and the menu chosen. (The
figure shows the water level for cooking three cups of white rice.) To
measure the water level correctly, place the pan on a flat surface and
check the water level against the gauges at both sides of the pan.

Volume Volume of water {(measuring cup)
of rice Thick Porridge Thin Porridge
(cup) SR-LA10N | SR-LA18N | SR-LAT10ON | SR-LA18N
Y, 2, - 3 3,
1 5 5 6, 6,
17, 7Y, 7 - 9%,
2 - 9 - 123,
27, - 11 - -
3 - 13 - -
4 setthe pan in the rice cooker and close the outer lid. ¢

Be sure to fit the moisture retaining cap into the outer lid.

5 Plug the rice cooker into an electrical outlet.

or Refer to page 18 for cooking.
e Refer to page 28 for timer cooking.
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Select a menu. Each pressing of the
[Menu) key moves < (or I>) from one
menu to another as follows.

“Regular” — “Quick” — “Reheat” = “Porridge™ —
*Slow Cook” — “Steam” — “Regular” — ..,

{The figure shows the indication on the LCD
when the “Regular” menu is selected.)

Press the [Start] key.

The [Start] lamp lights up when cooking starts.
The remaining time counter will appear on the
LCD display when the remaining time reaches
the time shown on the chart below.

Quick Regular cr Porridge

9 minutes 13 minutes

When cooking is finished, the rice cooker beeps
and automatically switches to the keep warm
mode.

Fluff (mix) rice completely within 30
minutes after cooking is finished.
Rice is ready to be served.

] 2=2-%BU0ET, [Menu] ¥ -

%
My Z&ICd (FLR>D) BBHL
£7.

“Regutar” — “Quick” — “Reheat” = “Porridge” —
“Slow Cook” — “Steam” — “Regular’ — ...

(BRRBRER2OHSTY.)

[Start] +F—Z L X T,

thERMAE S & [Start] S THSITLET,
& LAAETORVEBHEATROREICEY
3¢, BARBIIRVBHASFRRENET.

B%# ax. &hw
94 i349

MEESRTTHEEEENRY. HBNCHRA
HKELBUVET,

REETRIOBLANICTRALE
ELKRESLTCEZ Y,
ESCLESTCIBLEMNET.

Standard cooking time (Approx. in minutes)

RetPLIETORHOAR

Regular Cuuick Porridge

Regular Quick Porridge

50 29 to 39 6210 78

50 43 29~39% 62 ~ 78 4

Caution Do not use the keep warm function
for porridge or mixed rice to prevent
rice from producing odor, becoming
discolored or sticky. Press the [Keep
Warm/Off] key to turn off the keep
warm function.

212 B -JMEZAHIRZARRRTIES
FAPTERELRINDEDFEABICAES
EHFRBLAINWTLEE L, [Keep
Warm/Off] +—%3 L TRBZEFZIZL
¥7.




MICROCCMPUTER
(@)
o
Keep Werm
Off
(] IPurridga
Siow Cook
[+
Steam
Timer  Cooking Timer
{_{'\
(QAUT1P )]

=)\

1§

A7

RRER

I oisE S=gic) [Menu]7IE S8

moiet (% P) 7} o] s 'l
“Regular” — “Quick” = “Reheat” — “Porridge™ —
“Slow Cook™ — “Steam” — “Regular” — ...
(Dge wo) gFEoz s FYuch)

[Start] 7I& +&4ict.

ZARZL AIEEH [Start] =2} HESEU
Hels FALA|ZHOL Of2iel To| HE AjZH
off HZ8tA £l LCD EA = TrojA|ze| 71
FE7F LEF L CH

L3 A #o|, &
o8 138

A BUE MmsD 227t 23 RHESO
= BEAH} Eu

#HAL Z2F 30 200l B HAHE =
LR H4oHAL,

B Mod oz =4 & Usuch

I smmE - S (Menu] 0 4 (8

>) MEB -
“Regular” — "Quick™ — “Reheat” — “Porridge”™ —
“Slow Cook” = “Steam” — “Regular” — ...

(BTRIRREDKER)

% [Start] & -

B BRIty » [Start] BHERHEE -
BHEIREFRI RSN T RATURAE » RIERFAE
BIERNSHIBMLCD (WEMETR) BATRLE -

R REOX » Wil
943 134

SRAJLY » IBIBRREE « AR EBEAFRARE -

RRFATR 30 D2 ¢ FRHIERKER -
BT RAUE o

HAZL B of 74x|9f Al2te] J|E

Regular Quick Porridge
950 & 29~39 &2 62~ 78 &

AHZ R
Regular Quiick Porridge
50 4 - 29~394 62~-78

Fo| Ho|, &, cl7|=0| &e B251 YA
L MM s BEZe|E folo] =7 o
2 of 2288% DAL,
[Keep Warm/Off] 7|1 & &3] E2E2 2
=2 gt

AR M8 HIRSRTRERE  SRITESE
Wk BEETIIHS -
R [Keep Warm/Off] 2 + tH{RA -
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Ricewanm

When cooking is finished, the rice cooker
automatically switches to the Keep warm mode.

Caution

1) Do not use the keep warm function for mixed
rice, or porridge to prevent mixed rice from
releasing odors or discoloration, and porridge
from becoming gluey.
Do not keep rice warm more than 12 hours.
May result in odor and discoloration.

Do not leave rice scoop or other utensils in the
pan. The rice may be contaminated with
unwanted bacteria and may cause odors.

Do net add coeld rice to the warm rice in the
pan. May result in odor.

2)

3)

4)

Depending on the elapsed warming time, the unit
operates as follows:

ik - ARMERTISHE. FERIBBHNICREICYY
BbUET,

REROILER

1) RE2ZHEF A PERORALALY, B
[BREDEETOT MRE] LGNWT(EE

L‘O

2) 12BRELULEREBELAVNTEEN, =4 1%
FEOREEAUET,

3 LebUlAREERBRICHBLANLTES
W, ZASMORBLLGVET,

4) JFAEDERILZVWTLESL, 21 DR
BExUET,

FEFEICHUTERT, SEOBFIROLI Y
*?‘ﬂ

Elapsed time
in the keep Display Operation
warm mode
Elapsed time | Operating in the
Less than inthe keep | keep warm mode
JZ 24 hours warm mode | (The [Keep Warm/Off]
(hours) famp is lit.)
Operating in the
2 241096 No display | keep warm mode
hours {The [Keep Warm/Off]
lamp is lit.}
The keep warm
3 After 96 Standby function will
hours condition be automatically
turned off.
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BHX| OpAI2.

12 A2 olat 225X Op A2, 'HAYLt B4y
g[Aelol FHief.

F4 52 Sdulol Lx[3X] op AL, HAY
ol elo] Fulet.

TUS Fota GX| oAl Hajel #elo|
guct.

E2AlZlof et A, 2H2 S22 ot Zold

TR R ERTIR

iR TARTE - FEEEERERBIE -

1) fHARFEFARGEE  WREEHRN -

HARER -

2) {RBTRIEBIR12 /)85 > THIW3[LLEREE

&

3) TERIBRISHEARE  GELRK -

4) TEMASE  BEERM -

{RRRREE « BTABHARAIEESRMT -

Lct.
E% %I'-I- = x
oy FAIE 24 5%
ﬂ 24 A7+ 22 3 =
ol | Al (aizny | (KGR
Al B2
224558 1 EIEH likeep Warmior
kL HE Yz HE)
ARHl0] | B27|50] XS
g {98417t ol alel |22 AXH I,

RRTAER | BRAE F BT
(iR &8
T | 24 e BSR | ([Keep Warm/Off
{/)\B%) a5
9]
2 | 2406188 | HBET | (Keep Warm/Of]
)
. . fRiBINGE
3 96 ’J‘H%Li_t ﬁﬁﬁﬁf&; EE‘J#&'HJ@?
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Off

Aegular Pomidge

S Cook
Reheat Steam
Timer  Cooking Timgr

MReheating
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Fluff the cold rice in the pan.
Before reheating cold rice, add water as
shown in the table below with the measuring
cup provided.

Volume of cold rice (refer to water [Volume of water (cup)
level scale on the pan) 1.0L 1.8L
1 I -
2 12 -
3 Ya 12
4 - 12
5 - 1
Cold rice reheating maximum capacity {level) 3 5

e.9.: Figure 1 shows the volume of cold rice at level 3
and amount of water have to add in is /2 cup.

Press [Menu] key to select “Reheat”
function.

Press [Start] key.

The [Start] lamp lights to indicate that reheating
process has started. The LCD will display ‘20,
regardless of how much rice is being reheated,
indicating that it will take 20 minutes for reheating
process to finish. The displayed time will be
reduced one minute at a time. The rice cooker
beeps when the rehealing process is complete
and automaticaily switches to keep warm. The
Keep Warm/Off light goes on. Fluff (mix) the rice
as soon as the reheating process is complete in
order to ensure good tasting rice.

Caution 1) Do not add cold rice exceeding
the maximum capacity.
2) Reheat cold rice only once to
avoid deterioration of flavor.
3) Use the reheat function for white
rice only.

] maxoboZizAziECLET.
ArEWIRAZENMATIRIC, ABOHOH Y
TTTOEROTLKE LTS LA,

AruwZAol (Raxoktl (ko (hvF)
RERRICLTLLEZL,) 10L | 1.8L
1 fa -
2 1 -
3 1 1
4 - 12
5 - i
—BlICER#TE a0 JIIA0D (BBY) 3 5

#: H133IBHORBYICBHRAELZIRAOD
EMABKROOMI/2 Wy I THBIEERLT
WET,

2 [Menu] % —%# L T, “Reheat” & 3
UET

3 [Start) + -2 L X7

[Start] 5 - FHSITL T, BRSBTS
EERTFLET. RREBOBFE (20 (1, B3
EZROHABTEHICAMOLY. BHELRTE
T209hhDZEERLET, BEI—a204
TY, R, BHEUMRTTDE Py
EETHSHE, HBMICRBICAVET, BB/
BGHS 7 aTLET. BHELMETLE
5., BROEVLWLEERELAEVWEIIZTCIZIF
SLTLEEL,
32 D ALWTRAR—EICENRTES
DEBITANGZVTEEL,
2) BRERTHICH, ARATHE
BOBBLTIEE N,

3) aRICD%G, BHELHERERT
3 3




MICROCOMPUTER
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Keep Wam
Off

Regular} ﬁ
E
Rehaatl € l:l M Steam
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APiE

FHmER

g WEE2|0 21 # xof
FHAL.

TS Mot o7l Holl ABH ABYES AS
stof otehel Holl Wt 28 fof FAAR,

Httol of £ o (@)
(WFS712 89 & BN &E) [70L [ 18L

i 1y -

2 1y -

3 2 1fy

4 - 1

5 - 1

MrhEst| S Aol Hci22 () 3 5

of: 28 100M MorE e Fyel gakol Y 3 Y
470 Folof & S92 &2 1/2 YYuch

[Menu] HEE &3 “Reheat” 27|58
MEfaipAl2,
[Start) HE S T2H A2,
[Start] =2} HEHO X7IH0] AIEEUSES
LEHA L X7rEE ol Sakol ®Aglo)
LCDole '20° of EAl=H, ol= R7igo] &
REZ|MX 2020 2R2FE 2[ofgfuct. Az+
EANE ¢ £ g9z 2aguch A7t 2E
S8 gol 95D ZHE 2ad AFoE B
222 dozuct Keep Warm / off &z7}
Zuch Mzlgol REE FA| wE 4of
F0lo} 2 Hotol RX|Euc
F9 1) HOkS olyol HUE $H oA,
2) #etel Azl 2 wyato| Xstelx| g
g B 20 A28t FHAL.
3) M7t 7152 Yolel Zoiat A28
of FHAIZ,

I oS iRme - &% o
F{H "BIIR” Thitzai - BARW
8k LRBTRAEEMAKE -

AERY FKLE ()
(SRAEHAK{IR) 10L [ 18L

1 11 -

2 A Z

3 1 W2

4 - i

5 - 1

BASEE (kiug) 3 5

a0 : B 1 EHUSARRAE Y37 MIKGIER -
RINEKE R 2 45 -

2 [Menu] 8 » i##F “Reheat” IHEE o
3 2 [Start] B

[Start] 123 + A “BME" RE - BRIOBS
DRLE, LCD (HRBIRE) BET "20", KRR
TORERRS 20 M8 - BUREF RS RNE D — 54 -
BINESeRL, BRI IR Y S BB AR
i o (Rl / RRPAAEHESTIE - MNAATERL# SRR
KERGERERE BT -
A1) MASERRE - BETRIBHBAMNG
7o
2) ER{EIIMUSER— KL BTN ERE o
3) IN#INAEMEAEMMERR o
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#|Siow Cock
Seam
Timer  Cooking Timer

Stewing

SRS BEIETIER

Use the “Slow Cook" menu for stewing. You can set the
cooking time in 30-minute increments from 1 to 4 hours.

.ZZ Put ingredients and seasonings into the
pan and set the pan into the rice cooker.
Close the outer lid and plug the rice
cooker into an electrical outlet.

2 Press the [Menu] key to select the
“Slow Cook” menu.

“1H" (1 hour 0 minutes) is displayed on the LCD as the
default cooking time for the “Slow Cook™ menu.

3 Press the [Cooking Timer] key to set
the cooking time.
Each pressing of the [Cooking Timer] key
changes the time as follows:

“IH” = “1H3OM” = “2H" —---— “3HIOM” = “4H" =
“1 H”

4 Press the [Start] key when the desired
cooking time is displayed.
The [Start] lamp lights up when stewing starts.
The LCD will change every thirty minutes to show
the remaining cooking time. The digplay will count
down by one-minute incremenis when the
remaining time reaches one hour. The unit will
automatically switch to the Keep Warm mode
when the desired cooking time is complete.

For example: If the desired cooking time is two
hours, the remaining cooking time is displayed
on the LCD as follows:

“2H" - “1H30M“ - u-lHn -_ ungu —3 usaM!! _,_“141 Mu

24

FHAAFREE T SIC(2 “Slow Cook” 2 BUE T,
AZa~I2&bE 1 ~4EM 30784 OREERE
BARET,

] PRaM:ABEERARICAR. &
Bicky FL. H5ERHTTSY
EELAZET,

2 [Menu] ¥ — % # L T “Slow Cook” &
BUET.

FOREMC “H” (1 BSR 0 ) & JRENET(RiAS
BRI DMARH),

3 [Cooking Timer] ¥ — %L TXAHA
HEEBELET.
i gl
“IH" = “TH3OM” = “2H" = — “3HIOM” — “4H"
i

ERRSNET,

4 gRLAVEEREARRENED
[Start) F —2H L E T,
[Start] > H=TL. 2AAHREMEEYE
T. BRI ELNIETORRBE 309 &
icERL., 1RBRELAICARE—FTEICB U
MEHRRLET, thE B3 LHAHMIZREBIZA
Uxd,

Gl . RERTZ2EBERELT, RELhV
STOBASLTOLI CREBICREEL
TWA384

“2H” = “1H30M” — “1H" — “59M" — “58M” —-.-“1M”
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% Bole =2TE BREIT R

= 20|t =2lE 3t “Slow Cook” B H=E
ot ollwoll X3F0f 1~4 A2 (30 = otch) el xe2lAl
e dEH = ASLCh

] =aist= xiz et =0j28 Sduof]
olYD Eo| MEstH EHS St
=21 B Rauch

2 [Menu] 7|15 =2 “Slow Cook” & A{&Y
ghch
AR “H" (1 AlZHO B)ojatm E AlEuc,
(% Bol= Alztel Z7|%)

3 [Cooking Timer] 7| & &2 & #O|t&
Azt d™ gt
T oojct
“IH” = “THIOM™ = “2H” -~ — “3H3OM” — “4H" —
l‘1H’,
o2 BAIELC

4 Mysim A xa|Alzio] BAISH
[Start] 7| & +8BuCt.
[Start] =2} ME5I1 & Hols =2|721 AlF
gu|ct, of 30 & ofch &0 FALA|ZHo] LCD o
LI CE ZHo] ZAFA[ZEOl 1 AlZtoll TEhsted
ol m SLE{= AlZio| YEN ZA20] FA|EL|
Ct. FAIA|ZIO| 22 =1 L fiEo| RiEoR
B2oz dogiuct,

of: HAAIZRO| 2 A2t H L, Tho| FALAZEO|
otzliet Zho| LCD o FA| gL ct:

“oH" — “1H3I0M” = “1H” = “59M” — “5BM” —---*1M"”

#=IE “Slow Cook™ » IRRSREE1 B4 652 (304
) -

1 mopfEsmARS - BIERSBIAK
g2 o

2 EHEBELIEE
i#1= “Slow Cook”

SETAR EHIR “HT (1 /050 53) (RO
#)

3 [Cooking Timer] § » SR RIS -
BR—0E  ISEFEHA H” B{LE
“1 Hl’ — Il1 HaoM’P — |l2H!l _,.___’ “3H30M" -t il4H'l Y
“1H”

—HRERAZENWE -

4 BHI\T BT - BIIET (Start]
ﬁ o
[Start] 125 - BHIRHE - LCD 830 A48t
— R BT FBEEMA o B RIAIERER—/)
By, BTedi§Ll—AEABEMER - BEMNMEY
DR, FBEaERAFRRIES -

HF : NBRAEMNZ BB/, R
R EEMISIN TR REATRMLCD o
“2H" = “1H30M"” — “1H” — “59M" — “S8M" —...“1M"
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]Z Using the measuring cup provided,
place the amount of water shown
below into the pan, and place the pan
in the rice cooker.
1.0L type - 450ml

1.8L type - 630ml

(2.5 cups)
(3.5 cups}

2 Set the steaming basket in the pan
and place ingredients on the plate.
Close the outer lid.

3 Press the [Menu] key to select the
“Steam” menu.

“10M” {10 minutes) is displayed on the LCD as
the default cooking time for the “Steam” menu.

4 Press the [Cooking Timer] key to set
the cooking time. You can select the
cooking time from 1 to 60 minutes.

Each pressing of the [Cooking Timer] key
changes the time as follows:

L410M” —_ “11M!l Y “12M" _)"'“GOM” —_ n-an .
uzmu _’“'“10M“

5 Press the [Start] key when the desired
cooking time is dispiayed.
The [Start] lamp lights when steaming starts.
The remaining cooking time is displayed on LCD
and it counts down in one minutes increments.

When the preset cooking time elapses or when water
evaporates compietely, the rice cooker beeps and
automatically switches to the keep warm mode.
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]l muikz8Botsy 7THIL.
RBERICAN. BHEICEYMLET,
1.0Ltk#&E > 450ml (2.5HhvN
1.8L%E > 630ml (3.5hv N EANS

2 HRORLBEEY FL., TOELIC
E%Téb@&wﬁ\%&t&%b

3 [glenu] F—EWMLT“Steam” ZH Y

<

FOREBC “IOM” () MARREShETY.
(7% UEROMERE)

4 [Cooking Timer] —% 4§ L THARE
HERELET. 1 ~609%TH
HEMERARET.

N ey el
“10M” = “11M” = “12M” —---“60M” — “1M” —
“OM” > 1 OM”

ERRENET,

5 mELALEEBESSRREALD
[Start] + — £ L £ T,

[Start] 5 MaATL. BUMBEY., BUR
B 1 HATERLETS.

BE L-HERMIAT Sk 2<ad s EE
FHaU, AMNICRECTUBDUET,
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so WIE MESIH 1 9o x2l5
=718 223 52 =S 2aY

3 [Menu] Y8 =2 “Steam” & Mgt

c}.
A S ol 10M" (F)0f EAELICH (WE Azt
2| £7|x}

4 [Cooking Timer] 718 & x2lAlZ+e
Mg} 1~60 &71X] =2 AIZHE
MER + AHUct
T8 dojct
“1OM” = “11M” = “12M" —--“60M™ = “1M" -
N =1 OM”

B2 EA gt
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This is a count down timer, not a clock timer, so, the rice
cooker will complete cooking when the number of hours the
Timer was set for elapses. The Timer begins to count down
from the time the [Start] key is pressed. For example, if the
Timer is set for 4H 30M cocking will be completed 4 hours and
30 minutes from the time the [Start] key was pressed, not at
4:30a.m. or 4:30p.m.. Timer cooking is not recommended
when using seasonings or other ingredients since they settle
to the bottom of the pan which may cause abnormal cooking.

Applicable Menus for Timer Cooking and Recommended
Time Setting Range.

Menu Time Setting Range
Regular 1 ~ 13 hours
Perridge | Cooking Time ~ 13 hours

e.g.: To complete 2-hour 30-minute Porridge 6 hours later.
JZ Select “Porridge” using the [Menu] key.

2 Set the cooking time (2:30) by pressing
[Cooking Timer] key before setting the timer.

3 Press the [Timer] key to select the timer
setting. ([Start] light flashes)

Press the [Timer] key until 6H is displayed. The first time
the [Timer] key is pressed the previcus timer setting will
be displayed. The timer will advance 30 minutes each
time the [Timer] key is pressed. You can keep the key

pressed so that the timer changes continuously. Timer for

“Porridge” cannot be set for shorter than the cooking
time.

4 Press the [Start] key.

The [Start] lamp goes off and the [Timer] lamp lights.
Timer cooking is set. As soon as cooking starts, the
[Timer] lamp goes off and the [Start] lamp lights. If
the selected menu is Regular and the Timer is set for
1 hours, or the sefected menu is Porridge and the
Timer setting is the same as the cooking timer's, the
[Start} lamp will light and cooking will begin as soon
as the [Start] key is pressed.

Note: Timer setting cannot be used for “Quick”,
28 “Reheat”, “Slow Cook” and “Steam”.
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Unplug the rice cooker and allow the unit to cool
before cleaning.

Do not use benzine, thinner, scouring powder, or steel

wool.

A

Main unit and outer lid

cD

Wipe with a damp cloth. If you continue using
the rice cooker with a soiled lid, the seil will not
come off. The outer iid may be discolored or
stained with the soil, but is not unsanitary.

*Do not wash with dishwashing detergent. Do
not immerse the main unit in water.

Pan

Wash with dishwashing detergent and a
sponge. Wipe water off the pan.

If the pan is deformed or the non-stick coating
is worn away, purchase a new pan at your
nearest retailer and replace the old pan with
the new one.

Pan sensor and heating plate

Wipe with a damp cloth, if caked with foreign
substances.

Moisture retaining cap

Pull outwards to remove the moisture retaining
cap {1). Wash it with waler and wipe off any
moisture {2). Wipe the inside of the hole with
damp cloth (3). Securely fit the cap by pushing
it (4).

Accessories

30

Wash with dishwashing detergent and a
sponge. Rinse and wipe water off.
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If rice is not cooked well

Rossiblejcause](Reference]page)

32

Rroblem
e ™
Rice boils over. [1I>
\. _/
e ™
Rice is hard/soft/ i>
half-boiled.
. /
e ™
Rice is scorched.
A light brown layer of
rice at the very bottom |f\>
of the pan is normal.
e ./

O The amount of rice was not measured with the measuring cup
provided with the rice cooker. (= Page 14)
— The amount of rice cannot be measured corractly with a
measuring rice bin or other methods.

O The water level was not adjusted correctly.

O Rice was not washed and rinsed thoroughly until water ran ¢lear.
(s= Page 14)

O The moisture retaining cap was not used. (= Page 14)

s

O Rice may be cooked hard or soft depending on the type of rice or
the storage period. Newer rice crop has more moisture so slightly
less water than usual should be used when cocking.

O Adjust the water level according to your preference.

O The amount of rice was not measured with the measuring cup
provided with the rice cooker. (== Page 14)

O The water level was not checked against the gauges on both
sides of the pan.

O The menu key was not set correctly. (= Page 18)

O Rice mixed with various ingredients and seasonings was cooked
using the timer cooking function. (s= Page 28)

O Foreign substances stuck to the outside surface of the pan, the
pan senscr or the heating plate. (= Page 30)

QO Rice may be cooked hard when cooked in the “"Quick” menu.

™

-

.

O Rice was not washed and rinsed thoroughly until water ran clear.
(v= Page 14}

O Rice mixed with various ingredients and seasonings was cooked.

O Foreign substances stuck to the outside surface of the pan, the
pan sensor, or the heating plate. (= Page 30)

O The pan was not washed thoroughty.
— Wash the pan carefully especially after cooking mixed rice.

\
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'

.

Porridge becomes
gluey.

Rice is dry.

Rice is
discolored/smells.

-

\

O Porridge may become gluey if the timer function is used to cook it.

O Do not use the keep warm function for porridge.

g

-

O The moisture retaining cap was not used. (= Page 14)
O Rice was kept warm for longer than 12 hours. (e= Page 20}

O The outer lid was not closed completely, permitting steam to
escape and cause rice to become dry.

'

o

O Rice was not washed and rinsed thoroughly until water ran clear.
(= Page 14)

O The pan was not washed thoroughly.
— Wash the pan carefully especially after cooking mixed rice.

Q Rice was not fluffed {mixed) within 30 minutes after cooking was
finished. (= Page 18)

— Fluff (mix) rice to prevent its surface from becoming dry.
O Rice was kept warm for longer than 12 hours. (= Page 20)
© Cold rice was added to warm rice.
O Rice scoop was left in ihe pan while rice was kept warm.
O Mixed rice was kept warm. (= Page 20)
O Rice was repeatedly reheated. (= Page 22)

O The rice cooker was turned off.

~
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Troubleshooting

(Check the following items before you
contact your retailer or service center.)

RossiblelCatisel(Reference]page)

o
@ Rice is not cooked at
a preset time.

. W,

e .

® Cooking started as
soon as timer cooking
was activated.

s N

O The {Start] key was not pressed.

o J

(O The timer was set to a time shorter than the minimum time required)
for cooking. (s« Page 28)

— Cooking starts upon activation of the timer cooking function

‘\
J \_ under such conditions. Y,
) ™ 4 I
@ Key functions were
disabled. O The rice cooker was disconnected from an electrical outlet.
® Pressing the [Start] lf\> QO The [Start] k d while the [Keep Warm] lamp was lit
key did not activate e [Start] key was pressed while [Keep ] p it.
the cooking function
_/ \. /
(e st dfrom | o [ A
eam escaped rrom . . . o
other than the steam O The packing of the lid or the brim of the pan was deformed or rice
was stuck to them.
vent.
/ p J
4 N e M
@& Power failed while O The cooking finishing time may be delayed.
the rice cooker was |:> O Cooking may not be done properly depending on the length of
in operation. power failure.
W . vy
. ™ 4 - : ™
® The rice cooker Q Clicking sounds are produced by power adjustments.
pf?uﬁ? d SQltJndS . O Popping sounds are produced when bursts of steam escape from
while e unitwas in between the pan and the heating plate. Over time this will damage
the cooking or the the heater and pan, so it is important to keep them dry before
P
keep warm mode. D, g using the unit. .
ErrodCode PossiblelEause
4 . 4 A
2 or 3 indication lamps | © Consult your nearest retailer or service center for repair.
flash together
- 9 \. /

¥ Replace damaged or deformed pan.
# Consult your nearest retailer or service center if rice, water or other material is put directly into the main unit

without using the pan.

# The marks (O, C=) above the [Start] and the [Keep Warm/Off] keys are for blind people.
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Specifications

39.6™2 (15.6™2)

Model SR-LA10N SR-LAt8N
Power Supply 120V AC
Power Consumption Cooking 590 835
(Approx.) W Keeping Warm 84 (26*") 95 (28™)
Coacking Capacity White Rice 0.18~1.0 (1~5.5) 0.54~1.8 (3~10)
L Mixed Rice 0.18~0.54 (1~3) 0.54~1.08 (3~6)
(cups) Thick Porridge 0.09~0.27 (0.5~1.5) 0.18~0.54 (1~3)
Thin Porridge 0.09~0.18 (0.5~1) 0.09~0.36 (0.5~2)
Power Cord Length m (#) 0.9(3) 0.9(3)
Weight (Approx.) kg 2.7 (5.9 Ibs.) 3.4 (7.5 |bs)
Width 23.4(9.27 26.3 (10.47)
Dimensions Depth 32.1 (12.6") 35.1 (13.8")
(Approx.} cm Height 20.1(7.9") 23.2 (9.1

45,22 (17.87'3)

*1: Average power consumption in the keep warm mode in a stable condition (at a room temperature of 20°C or

68°F)
*2: Height with the outer lid op

en

= Power consumption is approximately 2W when the rice cooker is turned off.
For further assistance contact Panasonic at: 800-211-PANA (7262) or visit our website at

www.panasonic.com/national

{2 33

SE SR-LA1ON SR-LA18N
BR 120V AC
HEBREAH oo 590 835
(#) W B 84 (26™") 95 (28*1)
PR B 0.18~1.0 (1~5.5) 0.54~1.8 {3~10)
L &l 0.18~0.54 (1~3) 0.54~1.08 (3~6)
(Ay ) EL) 0.09~0.27 (0.5~1.5) 0.18~0.54 (1~3)
Ftapalol 0.09~0.18 (0.5~1) 0.09~0.36 (0.5~2)
BREI— K& m(ft) 0.9 (3) 0.9(3)
B (89) kg 2.7(591bs.) 3.4 (7.51bs)
1] 23.4 (9.27 26.3 (10.4")
<tk BT 32.1 (12.6") 35.1 (13.8")
(#) cm = x 20.1 (7.9%) 23.2 (9.17)
39.6'2 (15.6"?) 45.2*2 (17.8"%)

1 RERTHERHIREN (R 20CHDIHESR)

2SS ERITALEDRS

s MORETOHEBRBARBI 2 WTT,
BEH HEEEO B  800-211-PANA (7262) ik — A~X— 2 : www.panasonic.com/national
25, BRLSHLERIREBFOHELE>THEYETOTITHRT W,

44




S

24 SR-LA1ON SR-LA18N
M mF 120V
AH|MY HAA 590 835
(2f) W B2A| 84 (26*1) 95 (28*")
80| c}z|20] 0.18~1.0 {1~5.5) 0.54~1.8 {3~10)
FHMEd IS 0.18-054 (1~3) 0.54~1.08 (3-6)
( %) HE 0.09~0.27 (0.5~1.5) 0.18~0.54 (1~3)
2 = 0.09~0.18 (0.5~1) 0.09~0.36 (0.5~2)
HMelzc Zol m (ft) 0.9 (3) 0.9 (3)
() kg 2.7 (5.91bs.) 3.4 (7.5 Ibs)
514 = 23.4 (9.2") 26.3 (10.4”)
2~
(2) cm 20l 32.1 (12.6") 35.1 (13.87)
w 20.1 (7.9") 23.2(9.1")
%0
45.2*2 (17.8™2)

39.6* (15.6"*2)

4 OHHA| BE B2 Au|HY (M220°C Y B
2 SR YAUS Y2 Fol
+ Zel defol M| 2uIHAL o 2W Yuct.

AME Z2UE2 Panasonicol ¢2t510] FHA2: 800-211-PANA (7262)He 2 HMEE stA AL
www.pgngsg nic.com/naticnal 2] MAI0|EE WESAI7] bIgLC},
TEU2 goj2ut HBEC)
SE0B
RISH SR-LA10ON SR-LA18N
BR 120V AC
HBRH (H) & BRAY 590 835
W EE 84 (26™") 95 (28"1)
SES 0.18~1.0 (1~5.5) 0.54~1.8 (3~10)
REBER fea8m 0.18~0.54 (1~3) 0.54-1.08 (3-6)
( *LT ) L 0.09~0.27 (0.5~1.5) 0.18~0.54 (1~3)
AR 0.09~0.18 (0.5~1) 0.09~0.36 (0.5~2)
BREERE m((m 0.9 (3) 0.9 (3)
BRE(H) ky 2.7 (5.9 Ibs) 3.4 (7.5 Ibs)
£ 23.4 (9.2 26.3 (10.4"
R (#9) =) 32.1 (12.6") 35.1{13.8"
cm - 20.1 (7.9") 23.2(9.17)
39.6*2 (15.6™2) 45272 (17,8™%)

1 REREDREERED (RB208)
2 IR EENEE
o« UIBAKRERSANHIEE DI B 2W -
WGELE—4 2R, MRS 800-211-PANA (7262) 5133 FIRY#8 E www. panasonic.com/national ©

WA, RERRUUEENE—EE -

AR B



Recipes

STEAMING VEGETABLES

1. Pour water into the rice cooker pan.

2. Place the steaming basket inside the pan.
3. Add vegetables (place in a dish if required).
4. Close the lid and plug in the power cord.

5. Select “Steam” and set the “Cooking time”.
(refer to the table below)

6. Stir the vegetables occasionally and continue
cooking until the “Cooking time” is complete.

Vegetable Quantity Time ( minute)

Artichokes : Globe : Whole 24 30-40

: Jerusalem : Peeled, Whole 2-4 15-20
Asparagus 8 0z. (200N) 5-10
Beans : Green waxed, whole 1 Ib. (500N) 10-12
Broccoli : Spears 1 Ib. (500N) 5-10
Beets : Whole 1 Ib. (S00N) 30-35
Carrots : Small, whole 1 ib. (500N) 10-12
Cauliflower : Flowerettes 1 Ib. {(500N) 12-14
Corn on the Cob 3-6 ears 10-13
Peas : Shelled 8 oz. (200N) 6-8
Potatoes, Sweet Potatoes, Quartered 5 oz, (140N) 20-25
Summer Squash, Zucchini : Cut-up 1 [h. (500N) 5-10
Winter Squash : Pieces 1 Ib. (500N) 20-30
Acorn Squash : Half 1 ib. (650N) 17-20
Spinach 5 oz, (150N) 6-8
Frozen Mixed Vegetables 10 oz. (300N) 6-8

Panasonic Consumer Electronics Company,
Division of Matsushita Electric Corporation of America
One Panasonic Way, Secaucus, New Jersey 07094
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