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Congratulations on your purchase of the 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® Rice Cooker is ideal for healthy,
one-pot meals for the whole family. The convenient 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 and low-calorie as they are easy.

Aroma®’s 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 rice cooker is also great for soups,
stews, stocks, gumbos, jambalaya, breakfast frittata, 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 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® rice cooker, or for product service,
recipes and other home appliance solutions, please visit us online at
www.AromaCo.com.

Felicidadesporcomprarlaarroceradigitalpara20tazas.¡En
cualquiermomento,ustedestarápreparandoarrozfantástico,dela
calidaddeunrestaurante,coneltoquedeunbotón!Yaseaqueel
granosealargo,medianoocorto,estamáquinaestácalibrada
especialmenteparacocinartodaslasvariedadesdearroz,incluyendoel
arrozintegraldifícildecocinar,conunesponjadoperfecto.

Ademásdelarroz,sunuevaarroceraAroma®esidealparaplatillos
saludablescocinadosenunasolaollaparatodalafamilia.Lacómoda
charoladevaporseinsertadirectamenteencimaelarroz,permitiéndole
cocinarvegetalesycarnesfrescasalvaporalmismotiempo,enla
mismaolla.Losalimentosalvaporencierransusnutrientesysabores
naturales(loscualessepierdenconfrecuenciaconotrosmétodosde
cocinado)sintenerqueagregaraceiteograsa,paraplatillosqueson
tannutritivosybajosencaloríascomofácilesdepreparar.

LanuevafunciónparaSalteados(Sauté)esidealparaprepararcon
facilidad:arrozalaMexicana,arrozrisotto,pilafs¡ymas!

Peroestonoestodo.¡Sunuevaarroceratambiénesgrandiosapara
sopas,guisos,caldos,sopasdemariscos,jambalaya,frittatasparael
desayuno,dipsyhastapostres!Enlapartetraseradeestemanualse
incluyenvariasdeliciosasrecetas.

Estemanualcontieneinstruccionesparausarsuarroceraysus
configuracionesdigitalespreprogramadas,asícomotodoslosaccesorios
queseincluyen.Tambiénseincluyentablasútilesdemedidapara
cocinararrozyotrosalimentosalvapor.

Paramásinformaciónacercadesuarroceraoelserviciodelproducto,
recetasysolucionesdeotroselectrodomésticos,porfavorvisítenosen
líneaenwww.AromaCo.com.
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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 the

handles or knobs.
3. Use only on a level, dry and

heat-resistant surface.
4. To protect against electrical shock,

do not immerse cord, plug or the
appliance in water or any other
liquid.

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

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

7. Do not operate any appliance with
a damaged cord or plug or after the
appliancemalfunctions or has been
damaged in anymanner. Contact
Aroma® customer service for
examination, repair or adjustment.

8. The use of accessory attachments
not recommended by Aroma®
Housewares may result in fire,
electrical shock or injury.

9. Do not use outdoors.
10. Do not let cord touch hot surfaces or

hang over the edge of a 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 cautionmust be used when
moving the appliance containing
rice, hot oil or other liquids.

14. Do not touch, cover or obstruct the
steam vent on the top of the rice
cooker as it is extremely hot andmay
cause scalding.

15. Use only with a 120V AC power
outlet.

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

17. The rice cooker should be operated
on a separate electrical circuit from
other operating appliances. If the
electrical circuit is overloadedwith
other appliances, the appliance
may not operate properly.

18. Always make sure the outside of the
inner cooking pot is dry prior to use. If
the inner pot is returned to the
cooker when wet, it may damage or
cause the product to malfunction.

19. Use extreme caution when opening
the lid during or after cooking. Hot
steamwill escape andmay cause
scalding.

20. Rice should not be left in the inner
cooking pot with the “Keep-Warm”
function on for more than 12 hours.

21. To prevent damage or deformation,
do not use the inner cooking pot on
a stovetop or burner.

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

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

SAVE THESE INSTRUCTIONSMEDIDASIMPORTANTESDESEGURIDAD

1.Importante:Antesdeusarseporfavor
leatodaslasinstrucciones
cuidadosamente.

2.Notoquelassuperficiescalientes,
utilicelasmanijasolasperillas.

3.Úsesesoloensuperficiessecas,planas
yresistentesalcalor.

4.Paraprotegersecontraunadescarga
eléctrica,nosumerjaelcordón,el
enchufeoelaparatoenaguao
cualquierotrolíquido.

5.Sielaparatoesusadoporniños,o
cercadeellos,serecomiendauna
estrechasupervisión.

6.Desconéctesedelenchufecuandono
estéenusoyantesdelavarse.Permita
queelaparatoseenfríeantesde
agregarleoquitarlepiezas.

7.Noseopereningúnaparatoconun
cordónoenchufedañado,obien
cuandohayafuncionado
defectuosamente.Porfavorcontacte
anuestroservicioaclientesparaque
loexaminen,lorepararenoloajusten.

8.Elusoderefaccionesoaccesoriosno
recomendadosporAroma
Housewarespuedeocasionarfuego,
unchoqueeléctricoounalesión.

9.Noseutilicealaintemperie.
10.Nopermitanqueelcordónhaga

contactoconsuperficiescalienteso
quecuelguedealgunamesao
mostrador.

11.Nolocoloquesobre,ocerca,deun
calentadorodeunhornocaliente.

12.Noseuseelaparatoparaotrouso
diferentealdeseado.

13.Cuandoutiliceelaparato
conteniendoarroz,aceitecalienteo
otroslíquidos,úseloconmucha
precaución.

14.Notoque,cubrauobstruyael
ventiladordevaporsituadoenla
partesuperiordesuolladepresión,ya
queelcaloresextremoylepuede
escaldar.

15.Úsesesoloconunenchufeeléctrico
de120VAC(corrientealternativa).

16.Siempredesconecteelenchufedela
pared,nuncajaleelcordón.

17.Suarroceradebedeoperarseenun
circuitoeléctricoseparadodeotros
aparatosenfuncionamiento.Siel
circuitoeléctricosesobrecargacon
otrosaparatosestopuede:biendañar
alaparatoobiencausarqueesteno
funcioneadecuadamente.

18.Cercióresesiemprequeelexteriorde
laollainteriorestésecaantesdeser
usada.Silaollaseregresamojadaala
ollapuededañaralaparatoo
provocarquenofuncione
apropiadamente.

19.Useprecauciónextremacuandoabra
latapaydurante,oinmediatamente
después,decocinar.Elvaporardiente
puedeescaparseycausarserias
quemaduras.

20.Nodejeelarrozenlaollainteriorpor
másde12horascuandolafunción
estéen“Keep-Warm”(manténgase
caliente).

21.Parapreveniryevitardañoo
deformaciónnoseuselaollainterior
enunaestufauhornilla.

22.Paradesconectarpóngaseelcontrol
en“OFF”(desconectar)ydespués
separeelcabledelenchufeenel
muro.

23.Paraevitarelriesgodeunchoque
eléctricococinesoloenlacharola
interiorremoviblequelehasido
proporcionada.

Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

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

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

3. If a longer extension cord is used:
a. The marked electrical rating of the extension cord should be at least as
great as the electrical rating of the appliance.

b. The longer cord should be arranged so that it will not drape over the
counter top or tabletop where it can be pulled by children or tripped over
unintentionally.

2

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.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

DO NOT DRAPE CORD!

KEEP FROM
CHILDREN!

INSTRUCCIONESDECABLECORTO

PLOYAPOLARIZADA

2

1.Seproporcionauncableeléctricocortoconelpropósitodereducirel
riesgodetropezarseoenredarseconuncablemáslargo.

2.Haycablesdeextensiónmáslargosdisponiblesydebenserusadoscon
sumocuidado.

3.Siseusauncabledeextensiónmáslargo:
a.Laclasificacióneléctricamarcadaenelcabledeextensióndebeser
porlomenosigualquelaclasificacióneléctricadelaparato.

b.Elcablemáslargodebesercolocadodemaneraquenocuelguepor
elbordedelmostradoromesaendondepudieraserjaladoporun
niñooalguienpudieratropezarseconelcablesinquerer.

Siesteaparatotieneployapolarizada:
Parareducirelriesgodedescargaeléctrica,esteployaintencionalmentesolo
debedeenchufarunladoenenchufesdeluzdeployapolarisada.Silaclavija
noentracompletamente,davueltaalaclavija.Siaunlaclavijanopuedeen-
trar,llameaunelectricistacalificada.Nointentedemodificarlaclavija,esmuy
peligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporel
fabricanteosuagenciadeserviciouotrapersonacalificadaparahacerquese
evitacualquierpeligro.

¡NODEJEQUEELCABLE
CUELGUE!

¡MANTÉNGALO
LEJOSDELOS

NIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.
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PARTS IDENTIFICATION

1. Lid Release
Button

2. Steam Vent
3. Handle
4. Lid
5. Condensation

Collector
6. Control Panel
7. Inner Cooking Pot
8. Serving Spatula
9. Measuring Cup
10. Steam Tray

Control Panel

17

13

1
2 3

4

5

6

9

10
7

8

14IDENTIFICACIONDELASPARTES

12

15

18
11.Botóndepoder
12.Pantalladigital
13.Luzindicadoradecocimiento
14.Botóndelprogramadordel

tiempo/LuzIndicadorade
programadordeltiempo

15.Botónparavapor/
Luzindicadoradevapor

16.Botónde“manténgase
caliente”/Luzindicadorade
“manténgasecaliente”

17.Botónparasalteado/Luz
Indicadordesalteado

18.Botónparaarrozintegral/
Luzindicadoradearroz
integral

19.Botónparaarrozblanco/
Luzindicadoradearrozblanco

16

11. Power Button
12. Digital Display
13. Cooking Indicator Light
14. Delay Timer Button/

Indicator Light
15. Steam Button/ Indicator

Light
16. Keep-Warm Button/

Indicator Light
17. Sauté-Then-Simmer™

Button/ Indicator Light
18. Brown Rice Button/

Indicator Light
19. White Rice Button/

Indicator Light

19
11

3

17

13

1
23

4

5

6

9

10
7

8

14

12

15

18

16

19

Tablerodecontrol

1.Botónpulsador
paraabrirlatapa

2.Ventiladorde
vapor

3.Manija

4.Tapa
5.Recogedorde
condensación

6.Tablerode
control

7.Olladecocinar
8.Espátulaparaservir
9.Tazaparamedir
10.Charoladevapor



HELPFUL HINT:

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 lid, steam vent and accessories in warm, soapy water. Rinse and dry
thoroughly.

5. Remove the inner cooking pot from rice cooker and clean with warm, soapy
water. Rinse and dry thoroughly before returning to cooker.

6. Wipe body clean with a damp cloth.

USING YOUR RICE COOKER

Before First Use:

To Cook Rice:
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 not
equal to one U.S. cup (240 mL).

2. Rinse rice in a separate container until the water becomes relatively clear;
drain.

3. Place rinsed rice in 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.
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5. Making sure that the exterior of the inner cooking pot is clean, dry and free of
debris; set the inner cooking pot into the rice cooker. Snap the lid closed
securely and plug the power cord into a wall outlet.

6. Turn the rice cooker on by pressing the POWER button. Each button’s indicator
light will flash in succession and the digital display will show two blue dashes.

7. To begin cooking, press the WHITE RICE or BROWN RICE button, depending
upon the type of rice to be cooked. The selected function’s indicator light will
illuminate.

8. After approximately 5 seconds, the cooking indicator light will illuminate
to show that the rice cooker has begun cooking. Once cooking is complete,
the rice cooker will automatically switch to “Keep-Warm” mode.

CONTINUED ON NEXT PAGE

NOTE:
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the rice cooker base, cord or plug in water at any time.

• To add an extra dimension of flavor to rice, try substituting a favorite variety
of meat or vegetable broth or stock. The ratio of broth/stock to rice will be
the same as water to rice.

CONSEJOÚTIL:

1.Leatodaslasinstruccionesytodaslasmedidasdeseguridad.
2.Desempaquelosmaterialesdeembalajeyverifiquequetodoslosartículoshayan
llegadoenbuenestado.

3.Deshágasedetodaslasbolsasdeplásticoyaquepuedensignificarunriesgo
paralosniños.

4.Ventilealvaporylavelatapaylosaccesoriosconagualimpia,tibiayjabonosa.
Enjuagueysequeconcienzudamente.

5.Desmontelacharolainteriordelaollaylímpielaconagualimpia,tibiay
jabonosa.Enjuagueysequeconcienzudamenteantesderegresarlaalaolla.

6.Enjuagueelbastidorconuntrapohúmedo.

Antesdeusarseporprimeravez:

Paracocinarelarroz:
1.Utilizandolatazaparamedir,midalacantidaddearrozdeseada;unatazallena
dearrozcrudodebederendirledostazasdearrozcocido.Latazamedidora
provistaseadhierealosestándaresdelaindustriaarrocera(180ml.)ynoesigual
alatazaamericana(240ml.).

2.Enjuagueelarrozenunrecipienteseparadohastaqueelaguasevuelvaclara,
despuésdrene.

3.Pongaelarrozenjuagadoenlaolladecocinar.
4.Usandolatazaparamedirquevieneconelequipo,olaslíneasparamedirel
aguaqueestánlocalizadasadentrodelaolladecocinar,agreguelacantidad
deaguaapropiada.Vealas“TablasparaMedirelArroz/Agua”enlapágina6
paraaccesarlasproporcionessugeridasdearroz/agua.
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5.Paraasegurarnosqueelexteriordelaolladecocinarestélimpio,secoylibrede
deshechos,coloquelaolladecocinarenlaolladepresión,asegúresequelatapa
estécerradapropiamenteyconecteelcordóneléctricoenelenchufedelmuro.

6.PrendalaarrocerapresionandoelbotóndePoder(Power).Cadaunadelas
lucesindicadorasdelosbotonestendrándestellossucesivosylapantalla
digitalenseñarádosrayasazules.

7.Paraempezaracocinar,presionelosbotonesdeARROZBLANCOoARROZ
INTEGRAL,dependiendodeltipodearrozquesevaacocinar.Laluzdela
funciónseleccionadaseiluminará.

8.Despuésdeaproximadamente5segundoslaluzindicadoradecocimientose
prenderáparaindicarquelaollahaempezadoacocinar.Unavezterminado
elcocimiento,laarroceraautomáticamentecambiaráala
modalidadde“Manténgasecaliente”(Keep-Warm).

NOTA:
•Nouselimpiadoresabrasivosoestropajos.
•Nuncametaalagualabasedelaolla,cordones,clavijasoenchufes.

•Paraagregarleunadimensiónextradesaboralarroz,tratedesustituirlocon
unavariedaddesucaldodecarneodeverdurasfavoritos;elíndice
porcentualdecaldo/arrozdebedeserelmismoqueeldeaguaconelarroz.

CONTINÚAENLAPÁGINASIGUIENTE

COMOUSARSUAPARATO



10. The digital display will show how many hours the rice cooker has been on
“Keep-Warm” mode.

11. Press the POWER button twice to turn off the rice cooker. If the POWER button is
not pressed, the rice cooker will remain in “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 lid at
any point during the cooking process.

USING YOUR RICE COOKER

To Cook Rice:

5

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 cook
the rice properly. If it appears the rice cooker is not heating up immediately
on the “Brown Rice” setting, this is due to a low-heat soak cycle that
proceeds the cooking cycle to produce better brown rice results.

9. The rice cooker will beep to indicate that cooking has completed, and
automatically switch to “Keep-Warm” mode. Open the lid and use the serving
spatula to stir the rice. This will release excess moisture and give the rice a
fluffier texture. Then, close the lid and allow the rice cooker to remain on
“Keep-Warm” mode for 5-10 minutes. This will ensure an optimal rice texture
and moisture level.

HELPFUL HINT:
• For softer rice, allow rice to soak for 10-20 minutes prior to cooking.
CONSEJOÚTIL:

•Paraunarrozmássuave,remójeloporunos10-20minutosantesde
cocinarlo.

NOTA:
•Paraevitarunapérdidadevaporyperíodosdecocimientomáslargos,
eviteabrirlatapaduranteelcocimiento.

Paracocinarelarroz:

NOTA:
•Elarrozintegralrequieredeunciclodecocimientobastantemaslargo
quelasotrasvariedadesdearroz,yestosedebealascapasextradesal
vadoquetienenlosgranos.Lafuncióndel“ArrozIntegral”enestaolla
permitetiempoextrayofreceparámetrosdecalorajustadosparacocinar
elarrozpropiamente.Siparecequelaolladepresióndearroznoestá
operandoinmediatamenteenlaconfiguracióndel“ArrozIntegral”,estose
debeaunciclodeabsorcióndebajocalorqueprosiguealciclode
cocimientoparaproducirmejoresresultadosenelarrozintegral.

COMOUSARSUAPARATO
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9.Laarroceraemitiráunsonidobipparaindicarnosqueelciclodecocimiento
haterminado,yautomáticamentecambiaraalamodalidadde
“Manténgasecaliente”(Keep-Warm).Abralatapayuselaespátuladeservir
pararevolverelarroz.Estosacaráelexcesodehumedadyledaráalarroz
unatexturamasesponjosa.Ahoracierrelatapaypermitaquelaunidad
permanezcaenlamodalidadde“Manténgasecaliente”(Keep-Warm)por
unos5-10minutos.Estonosgarantizaráunamejortexturayunnivelde
humedadóptimo.

10.Lapantalladigitalnosdirácuántashorashaestadolaollaenlamodalidad
de“Manténgasecaliente”(Keep-Warm).

11.Presionedosveceselbotóndepoderparaapagarlaolla.Sinosepresionael
botóndepoder,laarrocerapermaneceráenlamodalidadde“Manténgase
caliente”(Keep-Warm)ynorecomendamossedejeelarrozenesta
modalidadpormásde12horas.



UNCOOKED
RICE

WATER
RICE

WATERLINE
INSIDE POT

APPROX.
COOKED
RICE YIELD

COOKING TIMES

2 Cups 2½ Cups Line 2 4 Cups
WHITE RICE: 30-35 Min.

BROWN RICE: 100-105 Min.

3 Cups 3½ Cups Line 3 6 Cups
WHITE RICE: 32-37 Min.

BROWN RICE: 102-107 Min.

4 Cups 4½ Cups Line 4 8 Cups
WHITE RICE: 34-39 Min.

BROWN RICE: 110-115 Min.

5 Cups 5½ Cups Line 5 10 Cups
WHITE RICE: 38-43 Min.

BROWN RICE: 114-119 Min.

6 Cups 6½ Cups Line 6 12 Cups
WHITE RICE: 40-45 Min.

BROWN RICE: 116-121 Min.

7 Cups 7½ Cups Line 7 14 Cups
WHITE RICE: 41-46 Min.

BROWN RICE: 118-123 Min.

8 Cups 8½ Cups Line 8 16 Cups
WHITE RICE: 43-48 Min.

BROWN RICE: 120-125 Min.

9 Cups 9½ Cups Line 9 18 Cups
WHITE RICE: 44-49 Min.

BROWN RICE: 123-128 Min.

10 Cups 10½ Cups Line 10 20 Cups
WHITE RICE: 46-51 Min.

BROWN RICE: 125-130 Min.

HELPFUL HINTS:
• 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.

• Want perfect brown rice without the wait? Use the “Delay Timer.” Simply
add rice and water in the morning and set the “Delay Timer” for when rice
will be needed that night. See “To Use Delay Timer” on page 7 for more
details.

• This chart is only a general measuring guide. As there are many different
kinds of rice available (see “About Rice” on page 16), rice/water
measurements may vary.

COOKING GUIDE
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GUIASDECOCCION

ARROZ
CRUDO

AGUA
LÍNEA

ADENTRO
DELAOLLA

ARROZ
COCIDO

TIEMPOSDECOCINAR

2Tazas2½TazasLínea24Tazas
ARROZBLANCO:30-35Min.

ARROZINTEGRAL:100-105Min.

3Tazas3½TazasLínea36Tazas
ARROZBLANCO:32-37Min.

ARROZINTEGRAL:102-107Min.

4Tazas4½TazasLínea48Tazas
ARROZBLANCO:34-39Min.

ARROZINTEGRAL:110-115Min.

5Tazas5½TazasLínea510Tazas
ARROZBLANCO:38-43Min.

ARROZINTEGRAL:114-119Min.

6Tazas6½TazasLínea612Tazas
ARROZBLANCO:40-45Min.

ARROZINTEGRAL:116-121Min.

7Tazas7½TazasLínea714Tazas
ARROZBLANCO:41-46Min.

ARROZINTEGRAL:118-123Min.

8Tazas8½TazasLínea816Tazas
ARROZBLANCO:43-48Min.

ARROZINTEGRAL:120-125Min.

9Tazas9½TazasLínea918Tazas
ARROZBLANCO:44-49Min.

ARROZINTEGRAL:123-128Min.

10Tazas10½TazasLínea1020Tazas
ARROZBLANCO:46-51Min.

ARROZINTEGRAL:125-130Min.

CONSEJOSÚTILES:
•Enjuagueelarrozantesdeponerloenlaolladecocinarparaquitarleel
excesodesalvadoyalmidón.Estoayudaráaprevenirquesedoreelarroz
yqueseadhieraalabasedelsartén.

•Sihaexperimentadoqueelarrozseadhieraenelfondodelsartén,trate
deagregarleunacubiertaligeradeaceitevegetalobienunvaporizador
antiadherentealfondodelsarténinterior.

•Estatablagráficaessolounaguíacuantitativa.Comoexistenmuchas
clasesdisponiblesdearroz(vea“AcercadelArroz”enlapágina16)las
medidasdearroz/aguapuedenoscilar.
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NOTA:

NOTE:

To Use Delay Timer:
1. Follow steps 1 through 6 of “To Cook Rice” on page 4.
2. Press the DELAY TIMER button (in 1-hour increments) until the digital display
shows the number of hours in which you would like your rice to be finished
cooking.

3. Press the POWER button once at any time to cancel your choice and reset.
4. Press WHITE RICE or BROWN RICE button, depending upon the rice being
cooked, to begin the delayed cooking cycle.

5. The cooking indicator light will illuminate once the rice cooker begins
cooking the rice.

6. When cooking has completed, the rice cooker will beep and automatically
switch to “Keep-Warm” mode. The digital display will show how many hours
the rice cooker has been on “Keep-Warm” mode.

7. Press the POWER button twice to turn off the rice cooker. If the POWER button
is not pressed, the rice cooker will remain in “Keep-Warm” mode. It is not
recommended to leave rice on “Keep-Warm” mode for more than 12 hours.

USING YOUR RICE COOKER

The digital display on this unit is for the
“Delay Timer,” “Steam” and “Keep-Warm”
functions only. When using the “White Rice,”
“Brown Rice” or “Sauté-Then-Simmer™”
functions, the display will show two red lines
(See illustration).
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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 pot). This is a
quick and easy way to achieve
perfect rice results.

Inner Pot Water Lines:
COOKING GUIDE

Digital Display Illustration

Laslíneasdeaguaenlaollainterior
puedenusarseparamedirlacantidad
correctadeaguasegúnlacantidadde
arroz.Cercióresedeprimerocolocarla
cantidaddeseadadearroz;después
llenelaollainteriorconla
correspondientecantidaddeagua,(Ej.:
6tazasdearrozcrudodeberíande
llenarhastalalínea6delaollainterior).
Esteesunmétodorápidoysencillopara
obtenerperfectosresultadosenelarroz.

Líneasdeaguainterioresenlaolla:

Arroz

Lineade
agua

GUIASDECOCCION

ParausarelProgramadordelTiempo:
1.Sigalospasosdel1al6enlapágina4delfolleto“ParaCocinarArroz.”
2.PresioneelbotóndeDelayTimer(temporizadorderetraso)enincrementosde
unahora,hastaqueenlapantalladigitalaparezcaelnúmerodehorasenlas
queUd.deseahaberterminadodecocinar.

3.Presioneelbotóndepoder(Power)unasolavezencualquiermomentopara
cancelarsuelecciónyvolveraprogramar.

4.PresioneelbotóndeARROZBLANCOoARROZINTEGRAL,dependiendode
cualestácocinando,parainiciarelciclodecocimientoretardado.

5.Lalusindicadoradecocimientoseiluminará,unavezquelaollacocinadora
hayaempezadoacocinarelarroz.

6.Cuandoelciclodecocimientohaterminado,laollaavisarámedianteun
sonidobipycambiaráautomáticamentealamodalidadde“Manténgase
caliente”(Keep-Warm).Lapantalladigitalindicarácuántashorasseha
mantenidolaollaenestamodalidad.

7.Presionedosveceselbotóndepoderparaapagarlaolla.Sinosepresionael
botóndepoder,laarrocerapermaneceráenlamodalidadde“Manténgase
caliente”(Keep-Warm)ynorecomendamossedejeelarrozenesta
modalidadpormásde12horas.

COMOUSARSUAPARATO

Lapantalladigitalenestasunidadesessólo
paralasfuncionesde“temporizadorde
retraso”(DelayTimer),“vapor”(Steam)y
“Manténgasecaliente”(Keep-Warm).
Cuandoseesténutilizandolasfuncionesde
“Arrozblanco”(WhiteRice)o“Arrozintegral”
(BrownRice)dosbrillanteslíneasrojas
apareceránenlapantalla(Vealailustración).
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USING YOUR RICE COOKER

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.
3. Press the SAUTÉ-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. Press the POWER button twice to turn off the rice cooker.
6. Remove sautéed food from the rice cooker, using caution as it will be extremely
hot.

CAUTION:

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.
3. Press the SAUTÉ-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. Close the lid, snapping it closed securely. 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 lid at any
point during the simmering process.

To Use Sauté-Then-Simmer™ Technology:

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

X
• 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.
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COMOUSARSUAPARATO
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Parasalteado:
Lafuncióndesalteadoesexcelenteparaprepararundeliciosoarrozala
Mexicana,risottosypilafs.Tambiénesidealparadorarcarnes.

1.Prendalaarrocerapresionandoelbotóndepoder.
2.PresioneelbotóndeSAUTÉ-THEN-SIMMER™(Salteado).Laluzdelindicadorde
salteadoseprenderá.

3.Agreguelosingredientesquevanasersalteados/dorados.
4.Utilizandounalargacucharademadera,agitelosingredienteshastaquese
salteen/dorenasugusto.

PRECAUCIÓN:

4.Siusalafunciónde“Salteado”paracocinarunplatilloconarroz,agregue
otraquepidaporlosingredientes,unavezqueelarrozesteyasalteado.La
arroceradeAromapercibiráelcambioenlatemperatura,cambiando
automáticamentealamodalidadde“Cocinandoarroz”(RiceCooking).

5.Cierralatapasobrelaarroceraypermitaqueestacocinehastahaber
terminado.Laarroceracambiaráautomáticamentealamodalidadde
“Manténgasecaliente”(Keep-Warm)cuandoelarrozhayaterminadosu
cocimiento.

6.Despuésdecocinarabralatapayuselaespátulaparaservirpararemover
lacomida.Estoliberaráelexcesodehumedaddándolealarrozunatextura
másesponjada.Ahoracierralatapaydejequelaunidadsemantengaen
lamodalidadde“Manténgasecaliente”(Keep-Warm)porunos10–15
minutos.Estogarantizaráunatexturayunniveldehumedadóptimoensu
arroz.

7.Presionedosveceselbotóndepoderparaapagarlaarrocera.Sinose
presionaelbotóndepoder,laarrocerapermaneceráenlamodalidadde
“Manténgasecaliente”ynorecomendamossedejeelarrozenesta
modalidadpormásde12horas.

NOTA:
•Paraevitarunapérdidadevaporyperíodosdecocimientomáslargos,
eviteabrirlatapaduranteelcocimiento.

X
•Nouselapaletapararevolverarrozqueviene
incluidaenelequipoparasaltear.Noestá
diseñadaparausarseaaltastemperaturas.Use
unacucharademaderademanijalargapara
batircomidaduranteelsalteado.



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 11 for vegetables and page 12 for
meat.

2. Place food to be steamed onto the steam tray.

HELPFUL HINTS:
• Smaller foods may be placed on a heat-proof dish and then placed into
the steam tray.

3. Place the steam tray inside the rice cooker and close the lid, snapping it closed
securely.

4. Press the STEAM button. The digital display will show a flashing “5” representing
five minutes of steam time. Each additional press of the steam button will
increase the steaming time by one minute. The steam time will cycle up to 30
minutes, after which it will cycle back to five minutes.

5. Press the POWER button once at any time to cancel your choice and reset.
6. Once the desired time has been reached, the rice cooker will beep to indicate
it is setting at the selected time. It will beep once more and the number
displayed will stop flashing and the COOKING INDICATOR LIGHT will illuminate to
indicate the steam function has begun.

7. The digital display will begin to count down in one minute increments from the
time selected once the water in the rice cooker has reached a boil.

8. After the selected time has passed, the rice cooker will be beep to indicate it is
done and automatically switch to “Keep-Warm” mode.

9. The digital display will show how many hours the rice cooker has been on
“Keep-Warm” mode.

10. Press the POWER button twice to turn off the rice cooker. If the POWER button is
not pressed, the rice cooker will remain in “Keep-Warm” mode. It is not
recommended to leave rice on “Keep-Warm” mode for more than 12 hours.

SEE PAGE 10 FOR INSTRUCTIONS ON COOKING RICE
AND STEAMING SIMULTANEOUSLY.

CAUTION:
• Open the lid only when necessary.
• If the inner pot is returned to the rice cooker when wet it may damage this
product, causing it to malfunction.
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Paracoceralvapor:
1.Agrégueselacantidaddeseadadeaguaenlaollainterior.Unamuy
convenienteguíaparacoceralvaporhasidoincluidaenlapágina11para
verdurasyenlapágina12paracarnes.

2.Coloquelosalimentosquevanacocersealvaporenlacharoladevapory
cierrelacubierta,cerrándolaherméticamenteapresión.

PRECAUCIÓN:
•Soloabralatapacuandoseanecesario.
•Silaollainterioresregresadatodavíamojadaalaarrocera,estopuede
dañarsuaparatoyprovocarquenofuncionedebidamente.

COMOUSARSUAPARATO

CONSEJOÚTIL:
•Alimentosmáspequeñossepuedencolocarenunplatoresistentealcalor
ydespuéscolocarenlabandejadelvapor.

3.Coloquelacharolaparavaporadentrodelaarrocera.
4.PresioneelbotóndeAlVapor(Steam)ylapantalladesplegaráunnumero‘5’
indicandocincominutosdetiempoalvapor.Cadapresiónadicionaldeeste
botónincrementaráeltiempoenunminutoadicional.Elcicloaumentarahasta
30minutos,paradespuésversereducidoasolocincominutos.

5.EncualquiermomentopuedepresioneelbotóndePODER(Power)unasolavez
paracancelarsuelecciónyvolveraprogramar.

6.Unavezquesehayallegadoaltiempodeseado,laarroceraemitiráotrosonido
bipparadecirnosqueseestáprogramandoaltiempodeseado.Nosdaráotro
bipyelnúmeroexhibidodejaráderelampaguearparaquelaLUZINDICADORA
DECOCIMIENTO(CookingIndicadorLight)empieceabrillarindicándonosque
yaseiniciólafuncióndeALVAPOR(Steam).

7.Lapantalladigitaliniciaráunacuentaregresivaenincrementosdeunminuto,
unavezqueelaguadelaollahaempezadoahervir.

8.Unavezquehatranscurridoeltiempoprogramado,laollaemitiráotraseñal
sonoraparadecirnosqueyaestálistoyautomáticamentecambiaráala
modalidadde‘ManténgaseCaliente’(Keep-Warm).

9.Lapantalladigitalnosdirácuántashorashaestadolaollaenlamodalidad
de“KeepWarm.”

10.Presionedosveceselbotóndepoderparaapagarlaolla.Sinosepresionael
botóndepoder,laarrocerapermaneceráenlamodalidadde“KeepWarm”
ynorecomendamossedejeelarrozenestamodalidadpormásde12horas.

PARAINSTRUCCIONESDECÓMOGUIZARYCOCINARALVAPOR
SIMULTANEAMENTE,VAYAALAPÁGINA10.
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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 delicious, all-in-one 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 unit and begin to cook the rice.

NOTE:
• It is possible to steam at any point during the rice cooking cycle. However,
it is recommended that you steam during the end of the cycle so that
steamed food does not grow cold or become soggy before the rice is
ready.

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 11) or meat (page 12) 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 warm all at once. See the “Rice/Water Measurement Table” included on
Page 6 for approximate rice cooking times.

4. Place your choice of vegetables and/or meat into the steam tray. Open the
lid, using caution as steam escaping will be extremely hot, and place the
steam tray into the rice cooker.

5. Close the lid securely and allow the rice cooker to resume cooking.
6. Once food has been steamed for the appropriate time open the lid. Use
caution when opening the lid as steam escaping will be extremely hot.
Remove the steam tray and check food to be sure it has been thoroughly
cooked. Exercise caution when removing the steam tray as well, as it will be
hot.

7. If the rice has not finished cooking, close the lid of the rice cooker and allow
rice to continue to cook until done. Once the rice is finished, the rice cooker
will beep and automatically switch to “Keep-Warm” mode.

8. The digital display will show how many hours the rice cooker has been on
“Keep-Warm” mode.

9. Press the POWER button twice to turn off the rice cooker. If the POWER button is
not pressed, the rice cooker will remain in “Keep-Warm” mode. It is not
recommended to leave rice on “Keep-Warm” mode for more than 12 hours.
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Paracocinaralvaporyguisarsimultáneamente:
Unadelasventajasmasconvenientesdeesteproductoconsisteenlahabilidad
deguisarydecoceralvaporsimultáneamente,idealparacreardeliciosas
comidas“todasenuna.”

1.Coloquelacantidaddeseadadearrozasícomolacantidadapropiadade
aguaenlaollainterior.Paradetallesvayaalapágina4delasección“Para
CocinarArroz”.

2.Coloquelaollainteriorenlaunidadyempieceacocinarelarroz.

NOTA:
•Sepuedecocinaralvapordurantecualquierpartedelciclode
cocimientodearroz;sinembargolerecomendamosquecocinealvapor
hastaelfinaldelcicloparaquelacomidanoseenfríeosevuelva
apelmazadaomojada.

NOTA:
•Nointentecocinarmasde6tasasdearroz(crudosincocer)sidesea
guisarycocersimultáneamente,yaquelacharoladevapornocabrá.

3.Parasugerenciasyparatiemposaproximadosdecocimientoalvapor,por
favorrecurraalasguíasparacoceralvaporverduras(página11)ycarnes
(página12).Leaconsejamosmeterlacomidaquevaasercocidaalvapor
hastaelfinaldelcicloparaguisararroz,paraquesucomidaestéfrescay
calientealmismotiempo.Paratiemposaproximadosdecocimiento,vealas
“TablasdeMedidasdeArroz/Agua”incluidasenlapágina6.

4.Coloquesusverdurasocarnesseleccionadasenlacharoladevapor;abrala
tapa,yconmuchaprecaución,yaqueelvaporquesaleesextremadamente
caliente,coloquelacharolaenlaolladepresión.

5.Cierrelatapaypermitaquelaollacontinúecocinando.
6.Unavezquelacomidahasidococidaalvaporporeltiempoindicado,abra
latapaconprecauciónyretirelacharoladevapor.Verifiquequesucomida
hayasidodebidamentecocinada.Ejerzaprecaucióncuandoseparelaolla
devaporyaquetendráaltastemperaturas.

7.Sielarroznohafinalizadosucocimiento,cierrelatapadelaollaypermita
queelarrozcontinúesucocimientohastaqueestélisto.Unavezterminadoel
procesolaollaautomáticamentecambiaráalamodalidadde“Manténgase
caliente”(Keep-Warm).

9.Lapantalladigitalnosdirácuántashorashaestadolaollaenlamodalidad
de“Manténgasecaliente”(Keep-Warm).

10.Presionedosveceselbotóndepoderparaapagarlaolla.Sinosepresionael
botóndepoder,laarrocerapermaneceráenlamodalidadde“Manténgase
caliente”(Keep-Warm)ynorecomendamossedejeelarrozenesta
modalidadpormásde12horas.
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HELPFUL HINTS:

VEGETABLE STEAMING CHART:
VEGETABLE AMOUNT OF WATER STEAMING TIME
Asparagus ¾ Cup 20 Minutes

Broccoli ½ Cup 15 Minutes

Cabbage 1 Cup 25 Minutes

Carrots 1 Cup 25 Minutes

Cauliflower 1 Cup 25 Minutes

Corn 1 Cup 25 Minutes

Eggplant 1¼ Cups 30 Minutes

Green Beans 1 Cup 15 Minutes

Peas ¾ Cup 20 Minutes

Spinach ¾ Cup 20 Minutes

Squash ¾ Cup 20 Minutes

Zucchini ¾ Cup 20 Minutes

STEAMING GUIDE

• Since most vegetables only absorb a small amount of water, there is no
need to increase the amount of water with a larger serving of vegetables.

• When steaming and cooking rice simultaneously, follow the instructions on
page 10. Place the 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 of uncooked rice while steaming, or the steam tray will
not fit into the rice cooker.

• When possible, keep the lid closed during the entire steaming process.
Opening the lid causes a loss of heat 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 the cooking time.

• Altitude, humidity and outside temperature will affect cooking times.
• This steaming chart is for reference only. Actual cooking times may vary.
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CONSEJOSÚTILES:
•Yaquelamayoríadelasverdurassolopuedenabsorberciertacantidad
deagua,noesnecesarioaumentaelniveldeaguaparaunacantidad
mayordeverduras.

•Cuandoseestéguisandoycocinandoalvaporsimultáneamente,siga
lasinstruccionesdelapágina10.Coloqueduranteeltiemponecesariola
charolaparaelvaporsobreelarrozmientrasestesecocinaverificando
sucocción.Noguisemásde8tazasdearrozcrudomientrassecoseal
vapor,olacharoladevapornocabráenlaolla.

•Mantengalatapacerradaduranteelprocesodecocimientoyaqueal
abrirlacausaráunapérdidadevaporydecalor,provocandountiempo
decocimientomáslento.Siestotalmentenecesarioquitarlatapa,
cercióresedeagregarunpocodeaguapararestaurareltiempode
cocimiento.

•Laaltitud,lahumedadylatemperaturaexteriordefinitivamente
afectaránlostiemposdecocimiento.

•Esta“TablaparaCocerAlVaporLosVegetales”essolocomoreferencia;
lostiemposrealesdecocimientovariarán.

11

TABLAPARACOCERALVAPORLOSVEGETALES:

20Minutos ¾Taza Calabacín

20Minutos ¾Taza Calabaza

20Minutos ¾Taza Espinaca

20Minutos ¾Taza Chicharos

25Minutos 1Taza Ejotes

30Minutos 1¼Tazas Berenjena

25Minutos 1Taza Maiz

25Minutos 1Taza Coliflor

25Minutos 1Taza Zanahoria

25Minutos 1Taza Col

15Minutos ½Taza Brocoli

20Minutos ¾Taza Espárragos

TIEMPODE
COCIMIENTO CANTIDADDEAGUA VEGETAL

GUIASDECOCCION



MEAT STEAMING CHART:
Meat Amount of Water Steaming Time Safe Internal

Temperature

Fish 2 Cups 25 Min. 140º

Chicken 2½ Cups 30 Min. 165º

Pork 2½ Cups 30 Min. 160º

Beef 2½ Cups
Medium = 25 Min.

Medium-Well = 30 Min.
Well = 33 Min.

160º

USING YOUR RICE COOKER
To Cook Soups, Stews and Chilis:

STEAMING GUIDE

NOTE:
• Steaming times may vary depending on the cut of meat being used.
• To ensure meat tastes its best, and to prevent possible illness, check that
meat is completely cooked prior to serving. If it is not, simply place more
water in the inner cooking pot and repeat the cooking process until the
meat is adequately cooked.

• When steaming and cooking rice simultaneously, follow the instructions on
page 10. Place the 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 of uncooked rice while steaming, or the steam tray will
not fit into the rice cooker.

• When possible, keep the lid closed during the entire steaming process.
Opening the lid causes a loss of heat 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 the cooking time.

• This steaming chart is for reference only. Actual cooking times may vary
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Paracocinarsopas,caldosychilis:
1.Agreguelosingredientesenlaolladecocinar.
2.Verifiquequeelexteriordeaolladecocinarestélimpia,secaysinbasura;ponga
lacharolainteriorenlaolladepresión,cierrelatapayconecteelenchufeenla
pared.

3.PresioneelbotóndeARROZBLANCOysuindicadorseiluminará,aligualque
laluzindicadoradecocimiento,paraavisarnosquelaollaestáyaenla
modalidaddecocimiento.

4.Permitaquelasopa,elguisadoyelchilisecocinenhastaqueesténlistosy
agiteconfrecuencia.

5.Cuandolasopa,elguisadoyelchilihayanterminadosucocimiento,presione
elbotóndeManténgasecaliente(Keep-Warm)paraquelaollacambiea
estamodalidad.

6.Presionedosveceselbotóndepoderparaapagarlaolla.Sinosepresionael
botóndepoder,laarrocerapermaneceráenlamodalidaddeManténgase
caliente(Keep-Warm)ynorecomendamossedejeelarrozenestamodalidadpor
másde12horas.

GUIASDECOCCION

NOTA:
•Lostiemposdecocimientopuedenvariardependiendodeloscortesdela
carne.

•Paraasegurarnosquelacarnetengasumejorsaboryparaprevenirposibles
enfermedades,verifiquequelacarneestécompletamentecocinadaantesde
servirla;sinoesasí,simplementepongamásaguaenlacharolainterioryrepita
elprocesodecocimientohastaquelacarneestéadecuadamentecocinada.

•Cuandoguiseycocinealvaporarrozsimultáneamente,sigalasinstrucciones
delapágina10.Coloquelacharoladevaporsobreelarrozmientrasestese
estécocinandoporlacantidaddetiempoindicada,altiempoque
inspeccionafrecuentementelacomidaparaverificarsucocimiento.No
cocinemásde8tazasdearrozcrudomientrassecocinealvaporporquela
charolanoentraráenlaolla.
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CarneCantidadde
agua

Tiempode
cocimientoTemperaturasana

Pescado2Tazas25Min.140º

Pollo2-1/2Tazas30Min.165º

Carnede
cerdo

2-1/2Tazas30Min.160º

Carnede
vaca

2-1/2Tazas
Ensupunto=25Min.
Bienhecho=30Min.
Muyhecho=33Min.

160º

TABLAPARACOCERALVAPORLASCARNES:

1. Add ingredients to the inner cooking pot.
2. Making sure that the exterior of the inner cooking pot is clean, dry and free of
debris; set the inner cooking pot into the rice cooker. Close the lid and plug
the power cord into a wall outlet.

3. Press the POWER button to turn on the rice cooker.
4. Press the WHITE RICE button. The white rice indicator light will illuminate.
Roughly 5 seconds after pressing the WHITE RICE button, the cooking indicator
light will illuminate to show the rice cooker has begun cooking.

5. Allow soup/stew/chili to cook until ready, stirring often.
6. When soup/stew/chili is finished cooking, press the KEEP-WARM button. The
cooker will then switch to “Keep-Warm” mode.

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



Always unplug unit and allow to cool completely before cleaning.

1. Remove the inner cooking pot. Wash it in warm, soapy water using a
sponge or dishcloth.

2. Rinse and dry thoroughly.
3. Repeat process with steam tray and other provided accessories.
4. Wipe the underside of the lid with a warm, damp cloth. Dry with a soft
cloth.

5. Wipe the body of the rice cooker and the underside of the lid clean
with a damp cloth.

6. Empty out the condensation collector into a sink after each use.
Remove by pressing on the arrow marked “PUSH”. Attach before next
use.

7. To clean the steam vent (clean after each use):
• Pull out the steam vent as shown in “Diagram 1.”
• Empty and wash the steam vent in warm, soapy
water. Rinse thoroughly.

• Dry the steam vent with a soft cloth.
• Reinsert the steam vent for next use.
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HOW TO CLEAN

Diagram 1

NOTE:
•Do not use harsh abrasive cleaners, scouring pads or products that
are not considered safe to use on nonstick coatings.
•Always make sure the outside of the inner pot is dry prior to use. If
the inner cooking pot is returned to the rice cooker when wet, it
may damage this product, causing it to malfunction.
•Any other servicing should be performed by Aroma Housewares
Company.

HELPFUL HINT:
• For even faster cleanup, the inner cooking pot, serving spatula,
measuring cup and condensation collector can be washed in the
dishwasher!

Antesdelimpiarlaunidadporfavordesconéctelaparapermitirquese
enfríe.
1.Quitelaollainterna,lávelaenaguacalienteyjabonosautilizando
unaesponjaountrapodecocina.

2.Sacudaysequecompletamente.
3.Repitaelprocesoconlacharoladevaporyotrosaccesorios
provistos.

4.Limpielaparteinferiordelatapaconunpañohúmedoycaliente.
Sequeconunpañosuave.

5.Enjuaguelaparteinteriordelatapaconuntrapohúmedoy
caliente.Sequeconunpañosuave.

6.Vaciéelrecogedordecondensaciónenelgrifodespuésdecadauso.
Quitepresionadoenlaflechamarcada"Push"(presione).Vuelvaa
ponerantesdelsiguienteuso.

7.Paralimpiarelventiladordevapor(despuésde
cadauso):
•Saqueelventiladordevaporcomosedemuestra
enel“Diagrama1.”
•Vacíeylimpieelventiladordevaporenagua
calienteyjabonosa.Séquesecompletamente.
•Sequeelventiladordevaporconuntraposuave.
•Reintroduzcaelventiladordevaporparaunuso
posterior.
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COMOLIMPIARELAPARATO

Diagrama1

NOTA:
•Noutilicelimpiadoresabrasivosásperosoproductosquenose
considerensegurosparausarseenrecubrimientosnoadherentes.

•Asegúresesiemprequeelexteriordelacharolainteriorestéseca
antesdeusarse.Silacharolainteriorseregresaalaollatodavía
mojada,estopuededañarelproductoycausarunmal
funcionamiento.

•CualquierotroquemantienesedeberealizarporelAroma
HousewaresCompany.

CONSEJOÚTIL:
•¡Parainclusounalimpiezamásrápida,laollainterna,palaparael
arroz,tazaparamediryrecogedordecondensaciónsepuede
lavarenellavaplatos!



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

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 is,
add ½ 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 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. Close
the lid and allow to remain on “Keep-Warm”
mode for 10-30 minutes as needed, opening
the lid and stirring periodically to release
excess moisture.
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SOLUCIONANDOPROBLEMAS
Porquelasvariedadesdearrozpuedenvariarensucomposición,los
resultadostambiénpuedenserdiferentes.Abajohayalgunosconsejos
pararesolverproblemasparaayudarleaconseguirlaconsistencia
deseada.

PROBLEMASOLUCION

Elarrozquedó
demasiadosecoyduro

despuésdeser
cocinado.

Sisuarrozquedóseco,duroychicloso
cuandolaollacambiaalamodalidadde
“Keep-Warm,”entoncesusedeaguay
tiempoadicionalparasuavizarelarroz.
Dependiendoquétansecoestésuarroz,
agreguede½a1tazadeaguay
revuélvase.Cierrelatapaypresioneelbotón
WHITERICE.Cuandolaollacambieala
modalidad“Manténgasecaliente,”abrala
tapayagiteelarrozpararevisarsu
consistencia.Repítasecomoseanecesario
hastaqueelarrozquedesuaveyhúmedo.

Elarrozquedó
demasiadohúmedoy
apelmazadodespués

decocinarse.

Sisuarrozquedótodavíademasiado
húmedooapelmazadocuandolaollaya
cambióalamodalidadde“Manténgase
caliente,”entoncesuseunapalitademadera
paraagitarelarroz,estoredistribuirálaparte
mashúmedaysoltarálahumeadexcesiva.
Cierrelatapaypermitaquesequedeenla
modalidadde“Manténgasecaliente”por
unos10-30minutossegúnseanecesario,
abriendolatapayagitandoperiódicamente
paraliberarelexcesodehumedad.
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Safety Considerations:
1) Rice cookers cook at very high temperatures and will produce large
amounts of steam. Use extreme caution when opening rice cooker
during and after the cooking cycle.When lifting the hinged cover,
keep hands and face away from the rice cooker to avoid the steam.

2) If a recipe calls for the sauteing 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 plastic or wooden spoon for stirring. DO NOT USE
the short-handled serving spatula for this type of cooking.

3) It is important to remember that the rice 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 making soups,
or other recipes 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
and chilis. Monitor the cooking process. MANUALLY TURN OFF the rice
cooker when the time that the recipe stipulates has elapsed.

• 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 a recipe calls for salt, use kosher salt. It has no impurities or
additives and dissolves easily. You will need to use about one and a
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 cooker 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.

HELPFUL HINTS
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MedidasdeSeguridad:
1)Lasarrocerascocinanatemperaturasmuyaltasyproducengrandes
cantidadesdevapor.Extremesusprecaucionescuandoabralaolla,
antesydespuésdelciclodecocimiento.Cuandoabralacubierta
abisagrada,mantengalacaraymanoslejosdelaollaparaevitarel
vapor.

2)Silarecetadecocinalepidefreírmantequillaoaceite,usetanta
precaucióncomosiestuviesecocinandoconaparatosdealtas
temperaturas,comoserianhornosoestufas.Lacharolainteriorestará
calienteporloquedebeutilizarcucharasdeplásticoomadera
bastantelargasparabatir.NOUSElaspalitascortasparaestetipode
cocina.

3)Esimportanterecordarqueelciclodecocimientodelaarroceraes
controladaporlatemperaturadelaollainterior.Cuandoloslíquidos
hiervenlastemperaturasseelevarancausandoquelaollacambie
automáticamentealamodalidaddebajatemperatura
“Manténgasecaliente.”Estoestámuybiencuandococinamos
platillosdearroz,perosilarecetapidevaporesosopasdondese
utilicencantidadesimportantesdelíquidos,laollanosevaaapagar
hastaquetodosloslíquidossehayanhervido.Sigalareceta
cuidadosamenteynodejelaarroceradesatendida,yaquedeotra
formacontinuarácocinandoaaltastemperaturas.Vigileelproceso
decocimientoyAPAGUEMANUALMENTElaarroceracuandoel
tiempodelarecetahayatranscurrido.

•Elrociarlacharolainteriorconunaligeracapadeunatomizador
paracocinar(nopegajoso)esunaexcelenteformadehacermás
rápidalalimpiezaaltiempoqueevitaagregarlesaboresocaloríasa
sucomida.

•Cuandoalgunarecetadecocinalepidasal,utilicelasal“kosher,”ya
quenotieneimpurezasoaditivosysedisuelveconfacilidad.
Necesitaráusarunaymediavecesmassalkosherdeloqueseriacon
saldemesa.

•Silaarroceracocinadotadearrozllegaseaapagarseantesdequela
comidaestétotalmentecocinada,agreguemásaguaypréndalade
nuevo.

•Puedeutilizarcaldosyextractosenvezdeaguaparamejorarla
texturayelsabordelarrozypuedenencontrarsefácilmente
ensusupermercado.Otrasugerenciaserialadeutilizarcubosde
caldo“Bouillon”loscualesvienenenunagranvariedaddesabores.
Normalmenteuncuboyunatazadeaguaequivalenaunatazade
caldo.

CONSEJOSÚTILES
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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 Aroma®

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
bowls, 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.

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.

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

ABOUT RICE Courtesy of the USA Rice Federations

Arrozdegranolargo
Elarrozdegranolargoesalargadoy
delgado,ysulongitudesdetresa
cuatrovecesmayorquesuancho.
Dadasucomposicióndealmidón,los
granoscocidosquedanmás
separados,ligerosyesponjosos,en
comparaciónconelarrozdegrano
medianoocorto.Idealcomoplato
principalyacompañamiento:tazones
dearroz,friturasconpocoaceite,
ensaladasypilafs.

Arrozdegranomediano
Elarrozdegranomediano,en
comparaciónconelarrozdegrano
largo,esmáscortoyancho,ysu
longitudesdedosatresvecesmayor
quesuancho.Losgranoscocidos
quedanmáshúmedosytiernosqueel
arrozdegranolargo,ytienenuna
mayortendenciaaunirse.Idealpara
platoprincipal,risottooarrozcon
leche.

Arrozdegranocorto
Elarrozdegranocortoesmásrelleno,
cortoycasiredondeado.Losgranos
cocidosquedanblandosytiendena
unirse,peroaunasíquedanseparados
yalgogomosos,ydejanunasensación
pegajosaalcomerlos.Idealparasushi,
platosasiáticosypostres.

Arrozintegral
Elarrozintegralesunalimentoel100%
enterodelgranoquecabelaspautas
dietéticasdelosEE.UU.parala
recomendacióndelosamericanosal
productodiariodelaumentode
granosenteros.Elarrozintegralno
tienelacáscaraexterior,pero
conservalascapasdesalvadoquele
danuncolortostado,unatexturaalgo
gomosayunsabordelicadosimilaral
delanuez.Elarrozintegralestá
disponibleenvariostipos,inlusoel
granocorto,medianoylargoyse
puedeutilizaralternativamentecon
arrozblancoenriquecido.

Arrozsilvestre
Elarrozsalvajeesunahierbaacuática
crecidaenMinnesotayCaliforniayes
unaadiciónfrecuentealospilafsdel
arrozdelgranolargoylasmezclasdel
arroz.Susaborúnico,texturaycolor
oscuroricoproporcionanunacento
deliciosoalosplatosdelarroz.Elarroz
salvajetambiénhaceunrelleno
maravillosoparalasavesdecorral
cuandoestácocinadoconcaldoy
mezcladoconsusfrutassecadas
preferidas.

Paramásinformación,visiteelsitiowebdelaFederacióndeArrozdelosEEUUen
www.usarice.com/consumer.
Elarrozeslabaseperfectaparatenerunaalimentaciónmássanahoyendía.Es
uncarbohidratocomplejoqueproporcionaenergía,fibra,vitaminasy
mineralesesenciales,yantioxidantesbeneficiososparanuestrocuerpo.Elarroz
sepuedecombinarconotrosalimentossaludables,comoverduras,frutas,carne
deres,pescadoyave,frijolesyproductosderivadosdelasoya.
Casiel88%dearrozconsumidoenlosE.E.U.U.seproduceenlosE.E.U.U.
Arkansas,California,Luisiana,Tejas,MississippiyMissouriproducenlasvariedades
dealtacalidaddearrozcorto,medioylargodelgranoasícomoarrozdela
especialidadincluyendojazmín,basmati,arborio,japonicaaromáticoynegro
rojo,entreotros.
Haymuchasdiferentesvariedadesdearrozdisponiblesenelmercado.Su
ArroceradeAroma®puedecadavezcocinarcualquiertipodearroz
perfectamente.Acontinuaciónencontrarálasvariedadesdearroz
comúnmentedisponiblesysuscaracterísticas:
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ACERCADELARROZCortesíadelaFederacióndeArrozdeEEUU
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Did You Know?
• Rice is the primary dietary staple for more than half of the world’s population.
• U.S. grown rice 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.

• Brown rice 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.

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

ABOUT RICE Courtesy of the USA Rice Federations
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¿Sabíaque?
•Elarrozeselprincipalingredientebásicodeladietademásdelamitadde
lapoblaciónmundial.

•ElarrozquesecultivaenlosEE.UU.eselestándardeexcelenciayrepresenta
casiel88%delarrozqueseconsumeenelpaís.Escultivadoycosechado
poragricultoreslocalesencincoestadoscentralesdelsuryenCalifornia.

•Elarroznocontienesodio,colesterol,grasastransogluten,ytienesolamente
unrastrodelagrasa.Unamitad-tazadearrozcontienecercade100calorías.

•Lainvestigacióndemuestraquelaspersonasquecomenelarroztienen
dietasmássanasquecomedoresdelno-arrozycomenmáscomolaspautas
dietéticasdelosEstadosUnidosparalasrecomendacionesdelos
americanos.

•Losgranosenteroscomoelarrozintegralreducenelriesgodeenfermedades
crónicastalescomoenfermedadcardíaca,diabetesyciertoscánceres,y
ayudaenlagerenciadelpeso.

•Elarrozintegrales100%degranoentero.Unatazadearrozintegraldegrano
enteroproporcionadosdelastresporcionesdiariasrecomendadasdegrano
entero.

•Elarrozestimulalaproduccióndeserotoninaenelcerebro,unasustancia
químicaqueayudaaregularymejorarelestadodeánimo.

•SeptiembreeselMesNacionaldelArroz,duranteelcualsepromueveel
conocimientodelaversatilidadyelvalordelarrozproducidoenlosEE.UU.

ACERCADELARROZCortesíadelaFederacióndeArrozdeEEUU
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1libradesalchichaahumadaycondimentada
1libradecamarónpeladoydesvenado
2tazasdepollococidoymolido
1½tazasdearroz
4tazasdecaldodepollo
1latade4onzasdechilesverdesencubitos
2cucharasdemesadeaderezo‘Criollo’

Cortelasalchichaahumadaalamitadyalolargo,despuésen
semi-círculosde¼depulgada.Agreguetodoslosingredientesenlaolla
interiorymézclelosbien.Pongalaollainteriorenlaollacocinadora,
cierrelatapaypresioneelbotónARROZBLANCO.Cuandoelplatillo
estélisto,laollaautomáticamentecambiaráaManténgaseCaliente
(Keep-Warm).Sirvea4comensales.

Jambalaya

1cebollitaentrozos
2cucharasdemesadeaceitevegetal
1clavodeajopicado
2latasde15onzasdeChilipreparado(sinfrijoles)
1tazadesalsapreparada
½tazaderebanasdeaceitunasnegras
3onzasdecubitosdequesocremabajoencalorías
3onzasdequesoralladochédar
3onzasdetortillitasfritasparasopear

Coloquelacebolla,elaceiteyelajoenlaollainterioryfríalos‘salteado’
por3minutos.Useunacucharademaderalargapararevolverlos
suavementemientraselajoylacebollasecuecen.Agrégueleelchili,la
salsa,lasaceitunas,elquesocremayelquesochédar;cierrelatapay
presioneelbotóndeARROZBLANCO.Cocinepor4minutos,abrala
tapaconcuidadomanteniendolacaraylasmanoslejosparaevitar
quemadurasporelvapor.Bataeldipycocínelodenuevoportres
minutos.Abralatapayrevuelvaotravez.Continúeelcocimientohasta
quelacremadeuntarylosquesossehayanderretido.Cuandoesté
listo,sírvaloenunplatóngrandeyusetortillitasfritasparasopear.
¡Disfrútelo!

SalsaparauntardeChiliconQueso,paraeldía
deljuegodepelota

RECETAS
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1 lb spicy smoked sausage
1 lb. shrimp, peeled and deveined
2 cups cooked chicken, shredded
1½ cups rice
4 cups chicken broth
1 4-oz. can diced green chiles
2 tbsp. Creole seasoning

Press the POWER button to turn on the rice cooker. Cut the smoked
sausage in half, lengthwise, then into ¼" half circles. Add all ingredients
to the inner cooking pot and mix well. Place inner cooking pot in the rice
cooker and close the lid. Press WHITE RICE. The rice cooker will
automatically switch to "Keep-Warm" mode once the meal is ready.
Serves 4.

Jambalaya

1 small onion, chopped
2 tsp. vegetable oil
1 clove garlic, minced
2 15-oz. cans prepared chili without beans
1 cup prepared medium salsa
½ cup black olives, sliced
3 ounces low-fat cream cheese, cubed
3 ounces cheddar cheese, grated
- Tortilla chips, for dipping

Press the POWER button to turn on the rice cooker. Place the onion, oil
and garlic in the inner cooking pot. Press SAUTÉ-THEN-SIMMER™ and the
sauté indicator light will illuminate. Sauté for 3 minutes. Use a large
wooden spoon to gently stir as the onion and garlic cook. Add the chili,
salsa, olives, cream cheese and cheddar cheese. Stir to combine all of
the ingredients, close the lid. Cook for 4 minutes. Carefully open the lid,
keeping hands and face away to avoid steam burns, and stir the dip.
Cook again for 3 minutes. Open the lid and stir again. Continue cooking
until the dip is warm throughout and the cheeses are melted. When
done, serve in a large bowl and use the tortilla chips for dipping.

Game Day Chili Cheese Dip
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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
2½ 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 oil,
onion and garlic to the inner cooking pot. Press the SAUTÉ-THEN-SIMMER™
button. The sauté indicator light will illuminate. 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. Close the lid securely 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™ Spanish Rice

¼ cup yellow onion, diced small
1 large garlic clove, chopped fine
1 tbsp. olive oil
1 cup Arborio rice, uncooked
¼ cup vermouth
4 cups chicken broth
1 cup whipping cream
3 tbsp. butter
⅓ 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 SAUTÉ-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 lid securely. 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.

Sauté-Then-Simmer™ Risotto

2cucharadasdeaceitedeoliva
1cebolla,picadaencubos
1clavodeajo,picado
2cucharadasdearrozdegranolargo
2½tazasdeconsomédepollobajoensodio
1cucharadasdegomadetomate
-Sujetadordeorégano
1cucharaditadesal

PrendalaarrocerapresionandoelbotóndePoder.Presioneelbotónde
SAUTÉ-THEN-SIMMER™(Salteado).LaluzdelindicadordeSalteadose
prenderá.Agregueelarroz,elaceitedeoliva,lacebollayelajo.
Utilizandounalargacucharademadera,agitelosingredientespara
sobre5minutos.Agreguelosingredientesrestantes.Laarrocera
percibiráelcambioenlatemperatura,cambiandoautomáticamentea
lamodalidadde“Cocinandoarroz”(RiceCooking).Cierralatapay
permitaqueestacocinehastahaberterminado.Laarroceracambiará
automáticamentealamodalidadde“Manténgasecaliente”
(Keep-Warm)cuandoelarrozhayaterminadosucocimiento.Rinde4a
6porciones.

ArrozalaMexicana



RECIPES

20

1 cup rice
1 jar (12 oz.) fresh salsa, mild or hot
1 tbsp. vegetable oil
1 cup fresh or canned corn kernels
½ tsp. ground cumin
½ tsp. salt
1¼ cups water
- Fresh ground pepper, to taste
- Fresh minced cilantro, for garnish

Press the POWER button to turn on the rice cooker. Add all ingredients
except cilantro to the inner cooking pot, stir, close the lid and press the
WHITE RICE button. When rice cooker switches to “Keep-Warm” mode,
open the cooker, quickly stir and re-cover. Allow to stand for 8-10
minutes before serving. Spoon onto a serving dish, garnish with fresh
cilantro and serve. Makes a flavorful supper or side dish for grilled
chicken or fish. Serves 3-4.

For additional rice cooker recipes, or even to submit your own,
visit our website at www.AromaCo.com!

San Antonio Rice

1½ cups rice
3 cups chicken broth
2 tbsp. diced minced onion
½ tsp. salt
1 10-oz. can chicken breast chunks, with liquid
1 4-oz. can diced green chiles, with liquid
- Salt, to taste

Press the POWER button to turn on the rice cooker. Place all ingredients
in the inner cooking pot and stir. Place inner cooking pot into the rice
cooker, cover and press the WHITE RICE button. Allow to cook until rice
cooker switches to “Keep-Warm” mode. Add salt to taste. Stir and serve
immediately as a main course. Serves 4.

Green Chile Chicken and Rice

RECETAS
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1tazadearroz
1jarrade12onzasdesalsafresca(suaveopicante)
1cucharademesadeaceitevegetal
1tazadegranosdemaízfrescosodelata
½cucharademesadecominomolido
½cucharademesadesal
1¼tazadeagua
-Pimientamolidaalgusto
-Cilantrofrescoentrocitoscomoadorno

Exceptoelcilantro,mezcletodoslosingredientesenlacacerolainterior,
agite,cierrelatapaypresioneelbotóndeARROZBLANCO.Cuandola
ollacambiealamodalidadde“Manténgasecaliente”,abrala
arrocera,batadenuevoytápelaotravez.Espere8-10minutospara
servir.Adórneloconcilantrofrescoysírvalo.Magnificocomoplato
principalobiencomoguarniciónparapolloalaparrillaopescado.
Para3-4comensales.

Pararecibirrecetasadicionales,otambiénparasometerlas
suyas,visitenuestrositioweben:

www.AromaCo.com

ArrozSanAntonio

1½tazasdearroz
3tazasdecaldodepollo
2cucharasdemesadecebollitasentrozos
½cucharadadesal
1latade10onzasdepedacearíadepechugadepollo

ensujugo
1latade4onzasdechilesverdesencubitosensujugo
-Sal,algusto

Coloquetodoslosingredientesenlacazuelainterioryrevuelva.Ahora
pongalacazuelaenlaollacocinadora,tápelaypresioneelbotónde
ARROZBLANCO.Déjelacocerhastaquelaarroceracambieala
modalidadde“ManténgaseCaliente,”agréguelesalalgusto,agítelay
sírvaladeinmediato,comoundeliciosoplatilloprincipal.Sirvea4
comensales.

ArrozyPolloconChileVerde



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. $14.00 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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GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproductono
tengadefectosensusmaterialesyfabricaciónduranteunperíodo
deunañoapartirdelafechacomprobadadecompradentrode
lapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompany
repararáoreemplazará,asuopción,laspartesdefectuosassin
ningúncosto,siempreycuandoelproductoseadevuelto,conel
fleteprepagado,concomprobacióndecompray$14.00dólares
paracargosdeenvíoymanejoafavordeAromaHousewares
Company.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerode
autorizacióndedevolución.Espereentre2-4semanaspararecibirel
aparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantíatambiénes
inválidaencasodequeelaparatoseadesarmadooseledé
mantenimientoenuncentrodeservicionoautorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodrán
variardeunestadoaotroynocubreáreasfueradelosEstados
Unidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-4:30PM,TiempodelPacífico
SitioWeb:www.AromaCo.com
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