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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should always be followed
including the following:".
1. Important: Read all instructions carefully before first use.
2. Do not touch hot surfaces. Use 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 appliance

malfunctions or has been damaged in any manner. Return the appliance to the nearest
authorized service facility for examination, repair or adjustment.

8. The use of accessory attachments not recommended by the appliance manufacturer
may result in fire, electric 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 caution must be used when moving the appliance containing hot oils or other

liquids.
14. Do not touch, cover or obstruct the steam valve on the top of the rice cooker as it is

extremely hot and may 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 electric circuit is overloaded with other appliances, this appliance may
not operate properly.

18. Always make sure the outside of the inner cooking pot is dry prior to use. If cooking pot
is returned to 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 steam will
escape and could cause burns.

20. The rice should not be left in the rice pot with the keep warm function on for more than
24 hours.

21. To prevent damage or deformation, do not use the inner pot on a stovetop or burner.
22. To disconnect, turn any control to "off", then remove plug from wall outlet.
23. Do not use appliance for other than intended use.
24. To reduce the risk of electric shock, cook only in removable container.

SAVE THESE INSTRUCTIONS
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MEDIDASIMPORTANTESDESEGURIDAD
Cuandoseusenaparatoselectricos,siempredeberánobservarselasprecauciones
básicasdeseguridad,incluyendolassiguientes:
1.Importante:Leacuidadosamentetodaslasinstruccionesdeseguridadantesdecomenzar

ausarelaparatoporprimeravez.
2.Notoquelassuperficiescalientes.Utiliceparaellolosmangosolasperillas.
3.Useelaparatosobreunasuperficienivelada,secayresistentealcalor.
4.Paraprotegerseyevitarunchoqueeléctrico,nosumerjaenaguaoencualquierotro

líquidoelcordón,laclavijaoelaparatomismo.
5.Mantengaelaparatofueradelalcancedelosniñosparaevitaraccidentes.
6.AsegúresedequeelaparatoestéapagadoOFF,cuandonoseestéusando,antesde

ponerleoquitarlepartesyantesdelimpiarlo.
7.Nopongaafuncionarningúnaparatosielcordóneléctricoolaclavijadeenchufeestán

dañadososilaunidadnofuncionabienosisehadañadodealgunamanera.Regreseel
aparatoalaagenciadeservicioautorizadamáscercana,pararevisión,reparaciónoajuste.

8.Noutiliceaditamentosoaccesoriosquenoseansurtidosorecomendadosporel
fabricante.Laspartesincompatiblescreanunpeligro.

9.Noseuseenexteriores.
10.Nodejequeelcordóncuelguesobrelaorilladelamesaodelmostradornitoquelas

superficiescalientes.
11.Nocoloqueelaparatosobreocercadeunarejilladegasoeléctricaencendidasnidentro

deunhornocaliente.
12.Noutiliceelaparatoparaotrousoquenoseaelindicado.
13.Sedeberántomarprecaucionesextremasalmoverelaparatocuandocontengaarrozu

otroslíquidoscalientes.
14.Durantelaetapadecocimiento,podráobservarvaporsaliendodelasventanillassobrelas

tapas.Estoesnormal.Nocubra,toqueniobstruyalaventanilladevapor.
15.ÚseseúnicamenteconunatomacorrienteACde120V.
16.Siempredesconectedesdelabasedelatomacorrientedelapared.Nuncajaledelcordón.
17.Laollaarroceradeberáoperarseenuncircuitoeléctricoseparadodeotrosaparatosque

esténfuncionando.Sielcircuitoeléctricosesobrecargaconotrosaparatos,puedeserque
estaunidadnofuncioneadecuadamente.

18.Asegúresesiempredequelacacerolaparacocinarinternaestésecaporlapartedeafuera
antesdeusarla.Silacacerolaparacocinarsemetehúmedaenlaollaarrocera,esto
dañaráalproducto,ocasionandoquenofuncionebien.

19.Recomendamosquesetomenprecaucionesextremasalabrirlatapaduranteeltiempo
quecocineodespuésdehabercocinado,yaqueelvaporcalienteescaparádelaollay
estopodríaocasionarquemaduras.

20.Elarroznodebepermanecerdentrodelaolladearrozconlafunciónde"mantener
caliente"pormásde24horas.

21.Paraevitardañosodeformaciones,nouselaollainternasobreunaestufaoquemador.
22.Antesderetirarelenchufedelatomadecorrienteeléctricadelapared,asegúresedeque

elaparatohayasidoapagado.
23.Noutilicelatostadoraparaningúnotrofinqueelindicado.
24.Parareducirelriesgodeincendioochoqueeléctrico,cocinarecipienteinterior.

GUARDEBIENESTASINSTRUCCIONES
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SHORT CORD INSTRUCTIONS
1. A short power-supply cord is provided to reduce risk 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.

POLARIZED PLUG
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.
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INSTRUCCIONESDECABLECORTO
1.Uncabledecorrientedemedidacortaesprovidoconelafinalidad

dereducirlosriesgosdequeseenvede.
a.Asseguresedequelaextenssionseanomas,omenos,del

voltagedelaparato.
b.Asseguresedequeelcordon,cuelgedelmostrador,mesa,que

pueda
serjaludopornino,otropesearporaccidente.

PLOYAPOLARISADA
Siesteaparatotieneployapolarizada:

Parareducirelriesgodedescargaelectrica,esteployaintensionalmentesolodebede
enchurarunladoenenchufesdeluzdeployapolarisada,silaclavijanoentra
completamente,sololebueltaalaclavija.Siaunlaclavijanopuedeentrar,llameaun
electricistacalificada.Nointentedemodificarlaclavija,esmuypoligroso.
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ESTEAPARATOESPARAUSODOMESTICO.
This appliance is for household use only.



Rice is a valuable source of low fat, complex carbohydrates and is abundant in thiamin,
niacin and iron. It is an essential ingredient for a healthy diet.

There are many different varieties of rice available in the market. Your Aroma Rice
Cooker can cook any type perfectly every time. Following are the commonly available
varieties of rice and their characteristics:

Long Grain Rice
Typically this rice is not starchy and has loose, individual grains after cooking. The
"California" rice is soft; "Carolina" is a little firmer, and "Jasmine" is the firmest of the
long grain variety and is flavorful and aromatic.

Short Grain Rice
Short grain is characteristically soft, sticky and chewy. This is the rice used to make
sushi. "California Rice" is soft; "Sweet Rice", often called "pearl" rice for its round
shape, is extra sticky and is excellent for making rice pudding.

Brown Rice
Brown rice is often considered the most healthy variety. It has bran layers on the rice
grains and contains more B-complex vitamins, iron, calcium, and fiber than polished
(white) rice. The most popular brown rice is long grain and has a chewy texture.

Wild Rice
Wild Rice comes in many delicious varieties and mixes. Often it is mixed with long
grain rice for its firmer texture and rich brown to black color. Wild rice makes wonderful
stuffing for poultry when cooked with broth and mixed with your favorite dried fruits.

ABOUT RICE
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Elarrozesunafuenteimportantedecarbohidratoscomplejosbajosengrasayes
abundanteentiamina,niacinayhierro.Esuningredienteesencialparaunadieta
saludable.

Haymuchasdiferentesvariedadesdearrozdisponiblesenelmercado.SuOllapara
CocinarArrozdeAromapuedecadavezcocinarcualquiertipodearrozperfectamente.
Acontinuaciónencontrarálasvariedadesdearrozcomúnmentedisponiblesysus
características:

Arrozdegranolargo
Típicamenteestearroznotienemuchoalmidónypresentagranosindividualesy
sueltosdespuésdesucocimiento.Elarroz"California"essuave;elarroz"Carolina"es
unpocomásfirme,yelarroz"Jazmín"eselmásfirmedelasvariedadesdegranos
largosyesaromáticoydemuchosabor.

Arrozdegranocorto
Elarrozdegranocortoesdenaturalezasuave,pegajosoyfirmealdiente.Esteesel
arrozqueseusaparahacersushi.El"ArrozCalifornia"essuave;el"ArrozDulce",
frecuentementellamadoarroz"perla"debidoasuformaredonda,esextrapegajosay
esexcelentepararecetascomoelarrozconlecheobudíndearroz.

Arrozintegral
Elarrozintegralesfrecuentementeconsideradolavariedadmássaludable.Tiene
capasdesalvadoencadagranoycontienemásvitaminasdelcomplejoB,hierro,
calcioyfibraqueelarrozpulido(blanco).Elarrozintegralmáspopularesdegrano
largoytieneunatexturafirmealdiente.

Arrozsilvestre
Elarrozsilvestrevieneenmuchasdiferentesvariedadesymezclas.Frecuentemente
esmezcladoconarrozdegranolargoporsutexturamásfirmeycolorentonosde
caféhastanegro.Elarrozsilvestreesidealpararellenaravescomopolloypavo
cuandoescocinadoconconsoméymezcladoconsusfrutassecasfavoritas.

ACERCADELARROZ
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PARTS IDENTIFICATION

1. Handle
2. Condensation collector
3. Lid-open button
4. Spatula holder
5. Control panel
6. Cooking mode indicator light

7. Warming mode indicator light
8. One-touch cook button
9. Removable, inner cooking pot
10. Steam tray
11. Measuring cup
12. Rice paddle
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3
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6 7
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IDENTIFICACIÓNDELASREFACCIONES

1.Mango
2.Colectordelacondensación
3.Botónparaabrirlatapa
4.Soporteparalaespátula
5.Paneldecontrol
6.Focoindicadordelmododecocimiento

7.Focoindicadordelmodode
calentamiento

8.Botóndeuntoqueparacocinar
9.Ollainterior
10.Charolaparaelvapor
11.Tazaparamedir
12.Cuchara

1

2

3

5
4

67
8

9

12 11 10
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HOW TO USE

Before First Use:
1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure items are received in good condition.
3. Tear up all plastic bags as they can pose a risk to children.
4. Wash accessories in warm soapy water. Rinse and dry thoroughly.
5. Remove inner 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.
� Do not use abrasive cleaners or scouring pads.
� Do not immerse the rice cooker, cord or plug in water at any time.

To Cook Rice:
1. Using the measuring cup provided, measure and add rice to the pot. One level

Aroma measuring cup equals one cup on the rice/water measurement chart included
on page 7.

2. Rinse rice in the inner pot until water becomes relatively clear, then drain.
3. Using the water measurement lines inside the inner pot or the measuring cup, add

appropriate amount of water.
4. Replace lid and plug power cord into outlet.
5. Press switch down to start the cooking process. The cook light will illuminate. When

rice is complete, it will automatically switch to warm mode and the warm light will
illuminate.

6. After cooking, allow rice to stand for 5-10 minutes without removing lid. This will
ensure that rice is cooked thoroughly.

To Steam Food:
1. Measure the desired amount of water into the inner pot. A convenient steaming guide

has been included on page 8.
2. Place steam tray inside rice cooker.
3. Place food in tray and press switch to cook mode. When steaming is complete, it will

automatically switch to warm mode. We recommend keeping food on warm mode no
longer than 5-10 minutes to avoid over cooking.

CAUTION:
• Do not open lid when in use as it will delay cooking time and will release hot

steam, which may cause burns.
• If cooking pot is returned to cooker when wet, it will damage this product

causing it to malfunction.
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CÓMOUSARSUAPARATO
Antesdeusarlaporprimeravez:
1.Leatodaslasinstruccionesymedidasimportantesdeseguridad.
2.Retiretodoslosmaterialesdeempaqueyasegúresedequetodoslosartículosse

recibanenbuenascondiciones.
3.Rompatodaslasbolsasdeplástico,yaquepuedenrepresentarunriesgoparalos

niños.
4.Lavelosaccesoriosconaguatibiayjabón.Enjuáguelosyséqueloscompletamente.
5.Saquelacazuelainternadelaollaarroceraylávelaconaguatibiayjabón.

Enjuáguelayséquelatotalmenteantesdevolverlaaponerdentrodelaolla.
6.Limpieelcuerpodelaollaconunatoallahúmeda.
�Noutilicelimpiadoresabrasivosofibrasparatallar.
�Enningúnmomentosumerjaenaguaoalgúnotrolíquido,laollaarrocera,el

cordónolaclavija.
Paracocerarroz:
1.Utilicelatazademedir,quevieneconelproducto,paramediryagregarelarrozala

cazuela.UnniveldelatazaparamedirAromaequivaleaunatazadelatablade
mediciónparaarrozyaguaqueapareceenlapágina7.

2.Enjuagueelarrozdentrodelacazuelainteriorhastaqueelaguasalgarelativamente
clarayluegoescúrralo.

3.Deacuerdoconlaslíneasdemedicióndeaguaqueaparecendentrodelacazuelao
bienutilizandolatazademedir,agreguelacantidaddeaguaadecuada.

4.Tapeyenchufeelcordóneléctricoenlatomacorriente.
5.Presioneelinterruptordecorrientehaciaabajoparainiciarelprocesodecocimiento.

Elfocoindicadordecocimientoseencenderá.Cuandoelarrozestélisto,laolla
cambiaráautomáticamentealmododecalentamientoyelfocoindicadorde
calentamientoseencenderá.

6.Unavezterminadoelcocimiento,dejereposarelarrozde5a10minutos,sin
destapar.Estoaseguraráqueelarrozquedebiencocido.

Paralavaporera:
1.Agreguelacantidaddeaguadeseadaenlaolla.Unaguíaparasuvaporerahasido

incluidaenlapagina8.
2.Coloquelacharoladevaporsobrelaarrocera.
3.Coloquelacomidaenlacharolaypresionelapalancadeencendidoparacocinar.

Cuandoyaestancocinadas,secambiaraautomaticamentealaseñala“Warm”para
mantenersecaliente.Recomendamosmantenerlacomidaen“Warm”nomásde10
minitosparaevitarquesesobrecicine.

PRECAUCION:
•Noabralatapacuandolaollaestáenuso.
•Silaollaparacocerestámojadaysecolocanuevamenteenlavaporera,

causarádañosyfallasalproducto.
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HOW TO CLEAN
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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 body of the rice cooker clean with a damp cloth.

To Clean Condensation Collector:
Condensation collector should be cleaned after every use.
1. Remove collector by lifting gently upwards from the lid of the rice cooker.
2. Twist counter clockwise to separate the top from the bottom.
3. Clean both pieces of collector in warm, soapy water. Rinse and dry thoroughly.
4. Align top grooves with bottom piece and twist to reattach the collect together.
5. Return collector to original position by aligning the bottom piece into the hole on the

lid of cooker.
6. Press down gently to secure in place.

� Do not use harsh abrasive cleaners or products that are not considered safe
to use on nonstick coatings.

� Do not immerse rice cooker base in water or any other liquid. This appliance
is NOT dishwasher safe. Inner pot is NOT dishwasher safe.

CÓMOLIMPIARELAPARATO
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Antesdelimpiarsuarroceravaporeradesconectelaypermitaqueseenfrie
todo.

1.Retirelatapaderaylaollainteriordesuarroceraylavelaconunpocodeagua
calientejanonosa.Enjuaguelaysequelacompletamenteconuntrapolimpio.

2.Limpieexteriordesuarroceraconuntrapoyjabonliquidonuncahuzelimpiadoes
abrasivos.Nuncauseninguntipodemetalparalimpiarlaollaporquedañarael
acabradodelaolla.Nuncasumergaenaguaningunapartedeelsistemadela
arrocera.

3.Paralimpiarelanillodecalentamientouselalanametalicapararemoverresiduos.
Despueslimpieloconuntrapohumedo.Permitaquesequecompletamenteantees
devolverloausar.Mantenguasusequacompletamenteantesdevolverloausar.
Mantenguasuaparatolibredeobjetosextrañosdeotraformanotrabajara
apropiadamente.

4.Cualquierresiduodevinagredesalpuedecorroersuollainterior.Limpiesuaparato
despuesdecadauso.

5.Cualquierotrotipodeservicodiferentealdelimpiezadeberaserhechoporun
representanteautorizadoporaroma.

Indicacionesparalimpiarelcolectordelacondensación:
Elcolectordelacondensacióndeberálimpiarsedespuésdecadauso.
1.Saqueelcolectordelatapadelaollaarrocera,levantándolosuavemente.
2.Délevueltaensentidocontrarioalasmanecillasdelrelojparasepararlaparte

superiordelaparteinferior.
3.Laveambaspartesdelcolectorenaguatibiaconjabón.Enjuagueyseque

totalmente.
4.Deberáalinearlasranurasconlaparteinferiorydarlevueltaparaquequedede

nuevoarmadoelcolectorconsusdospiezasjuntas.
5.Vuelvaaponerelcolectorensuposiciónoriginal,alineandolapiezainferiordentro

delorificiosobrelatapadelaollaarrocera.
6.Presionesuavementehaciaabajoparaasegurarloensulugar.
�Nouselimpiadoresabrasivosfuertesoproductosquenosonconsiderados

segurosparaserusadosenollasconrecubrimientosantiadherentes.
�EsteelectrodomésticoNOdebelavarseenellavaplatos.LaollainteriorNO

debelavarseenellavaplatos.



COOKING GUIDES

Rice/Water Measurement Chart:
UNCOOKED

RICE
WATER WITH

MEASURING CUP
INNER POT
WATER LINE

APPROX COOKED
RICE YIELD

1 Cup 1-1/2 Cups Line 1 2 Cups
2 Cups 2-1/2 Cups LIne 2 4 Cups
3 Cups 3-1/2 Cups LIne 3 6 Cups
4 Cups 4-1/2 Cups Line 4 8 Cups
5 Cups 5-1/2 Cups Line 5 10 Cups
6 Cups 6-1/2 Cups Line 6 12 Cups
7 Cups 7-1/2 Cups Line 7 14 Cups
8 Cups 8-1/2 Cups Line 8 16 Cups
9 Cups 9-1/2 Cups Line 9 18 Cups

10 Cups 10-1/2 Cups Line 10 20 Cups
14 Cups 14-1/2 Cups Line 14 28 Cups

NOTE
• When cooking brown or wild rice, add an additional 3/4 cup water.
• The measuring cup included is not an exact cup. Chart refers to cups of

rice/water based on the measuring cup provided.
• This is only a general measuring guide. As there are many different kinds of rice

available (see About Rice on page 3), rice/water measurement may vary slightly.

HELPFUL HINTS:
1. Rinse rice to remove excess bran and starch. This will help reduce browning and

sticking to the bottom of the pot, but it may also reduce nutrients in the rice.
2. If you have experienced any sticking due to the type of rice you are using, try

adding a light coating of vegetable oil to the bottom of the inner pot before adding
rice.

3. For softer rice, allow rice to soak for 10-20 minutes prior to cooking.
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GUÍASDECOCCIÓN

Tablademedidasdearroz/agua:

NOTA:
•Alcocerarrozintegraloarrozsilvestre,agregue3/4detazadeaguaadicional.
•Latazaparamedirquevieneincluidanomideunatazaexacta.LaTablase

refiereatazasdearroz/aguaconbaseenlatazaparamedirquese
proporciona.

CONSEJOSÚTILES:
1.Enjuagueelarrozparaquitarleelexcesodesalvadoyalmidón.Estoevitaráque

elarrozsequemeosepegueenelfondodelaolla,perotambiénpuedereducir
losnutrientesdelarroz.

2.Siseleestápegandoelarrozdebidoaltipodearrozqueestáusando,intente
agregandounaligeracapadeaceitevegetalorocío(spray)antiadherenteal
fondodelaollainteriorantesdeagregarelarroz.

3.Estoessólounaguíageneraldemedición.Puestoqueexisteunagranvariedad
declasesdearrozenelmercado(véaseAcercadelArrozenlapágina9),las
medidasdearroz/aguapuedenvariarligeramente.
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28Tazas Linea14 14-1/2Tazas 14Tazas
20Tazas Linea10 10-1/2Tazas 10Tazas
18Tazas Linea9 9-1/2Tazas 9Tazas
16Tazas Linea8 8-1/2Tazas 8Tazas
14Tazas Linea7 7-1/2Tazas 7Tazas
12Tazas Linea6 6-1/2Tazas 6Tazas
10Tazas Linea5 5-1/2Tazas 5Tazas
8Tazas Linea4 4-1/2Tazas 4Tazas
6Tazas Linea3 3-1/2Tazas 3Tazas
4Tazas Linea2 2-1/2Tazas 2Tazas
2Tazas Linea1 1-1/2Tazas 1Tazas

ARROZ
ENTAZA

LINEAADENTRO
DELAOLLA

AGUACON
LAMEDIDA

ARROZCRUDO



COOKING GUIDES

Steaming Chart:
VEGETABLE AMOUNT OF WATER STEAMING TIME

Asparagus 1/2 Cup 10 Minutes
Broccoli 1/4 Cup 5 Minutes
Cabbage 1 Cup 15 Minutes
Carrots 1 Cup 15 Minutes

Cauliflower 1 Cup 15 Minutes
Corn 1 Cup 15 Minutes

Eggplant 1-1/4 Cup 20 Minutes
Green Beans 1 Cup 15 Minutes

Peas 1/2 Cup 10 Minutes
Spinach 1/2 Cup 10 Minutes
Squash 1/2 Cup 10 Minutes
Zucchini 1/2 Cup 10 Minutes

HELPFUL HINTS:
1. 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.
2. Always keep the lid on the cooker during the entire steaming process. Opening

the lid causes a loss of heat and steam, resulting in a slower cooking time, and
may cause burns. If you find it necessary to open the lid, use caution. You may
want to add a small amount of water to help restore the cooking time.

3. Altitude, humidity and outside temperature will affect cooking times.
4. The steaming chart is for reference only. Actual cooking time may vary.
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GUÍASDECOCCIÓN

Tablaparacoceralvapor:

SUGERENCIASUTILES:
1.Lamayoriadelosvegetalesabsorvenunicamenteunapequeñapartedeagua

cuandoseestancocinandoalvapor,noesnecesariocambriarlacantidadde
aguaparacocinaralvapordeferentesalimentos.

2.Mantengalatapasiemprecerradadurantetodoelprocesodecoceralvapor.El
abrirlatapacausaráunapérdidadecaloryvapor,resultandoenuntiempode
cocciónmáslento.SiSiesnecesarioabrirlatapa,talvezdeseeagregaruna
pequeñacantidaddeaguaalaollaparaayudarareponereltiempodecocción.

3.Laaltura,lahumedadylatemperaturaexteriorafectaránlostiemposdecocción.
4.Latabladecocciónalvaporessóloparapropósitosdeconsulta.Eltiemporeal

decocciónpuedevariar.
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10Minutos 1/2Taza Calabacin
10Minutos 1/2Taza Calabaza
10Minutos 1/2Taza Espinaca
10Minutos 1/2Taza Chicharos
15Minutos 1Taza Ejotes
20Minutos 1-1/4Taza Berenjena
15Minutos 1Taza Maiz
15Minutos 1Taza Coliflor
15Minutos 1Taza Zanahoria
15Minutos 1Taza Col
5Minutos 1/4Taza Brocoli

10Minutos 1/2Taza Esparragos
TIEMPODECOCIMIENTO CANTIDADDEAGUA VEGETAL



LIMITED WARRANTY
Aroma Housewares Company warrants this product free from defects in material and
workmanship for one year from provable date of purchase in 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. $6.00 for shipping and handling charges payable to
Aroma Housewares Company. Before returning an item, please call the toll free
number below for 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 and 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 - 5:00 PM, Pacific Time
Website: www.aromaco.com

GARANTÍALIMITADA
AromaHousewaresCompanygarantizaqueesteproductonotengadefectosensus
materialesyfabricaciónduranteunperíododeunañoapartirdelafecha
comprobadadecompradentrodelapartecontinentaldelosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewaresCompanyrepararáo
reemplazará,asuopción,laspartesdefectuosassinningúncosto,siemprey
cuandoelproductoseadevuelto,conelfleteprepagado,concomprobaciónde
compray$6.00dólaresparacargosdeenvíoymanejoafavordeAroma
HousewaresCompany.Antesdedevolverunproducto,sírvasellamaralnúmero
telefónicogratuitoqueestámásabajoparaobtenerunnúmerodeautorizaciónde
devolución.Espereentre2-4semanaspararecibirelaparatonuevamente.

Estagarantíanocubrelainstalaciónincorrecta,elusoindebido,maltratoo
negligenciaporpartedelusuario.Lagarantíatambiénesinválidaencasodequeel
aparatoseadesarmadooseledémantenimientoenuncentrodeserviciono
autorizado.

Estagarantíaledaderechoslegalesespecíficosloscualespodránvariardeun
estadoaotroynocubreáreasfueradelosEstadosUnidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-5:00PM,TiempodelPacífico
SitioWeb:www.aromaco.com


