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AROMA

“America’s Favorite Rice Cooker”

s

Questions or concerns
about your rice cooker?
Before returning to the
store...

Aroma’s customer service
experts are happy to help.
Call us toll-free at
1-800-276-6286.

Answers to many common

questions and even replacement

parts can be found online. Visit
www.AromaCo.com/Support.

Nstruction Manual

=ice Cooker &

—00d Steamer

For Model Numbers:
ARC-996
ARC-996SB



Congratulations on your purchase of the Aroma® 12-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.

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.

Published By:
Aroma Housewares Co.
6469 Flanders Drive
San Diego, CA 92121
U.S.A.

1-800-276-6286

www.AromaCo.com

©2011 Aroma Housewares Company

All rights reserved.

"'SOPBAISSaI SOUDaIap SO| SOPOL
Auedwo)) saiemMasnoH Bwoly | 1020
W02 0DBWOIY MMM
98¢9-92¢-008-

v'S'N
lghes vO ‘obeiq ues
OAlJ siepuel4 6919
'00) S8J/eMaSNOH BWOlY
1104 opeodland

"WO9"0DBWOIY MMM
Us BaUj| US SOUSYSIA JoAR) Jod ‘SO0IISSWIOP0II08[e SOJ10 BP S8UOION|0S A se1e08) ‘010npo.d [ep OIOIAISS [8 O BI9D0.LE NS 8P BOJ8OE UQIOBWIONUI SBW Bled

JodeA [e sojuswlife soJj0 A zolle Jeuidoo eled epipaw ap Ss|iin Sejgel usAnjoul 8s
usiquue] "usAnjoul 8s enb SOL0S8d2E SO| SOPO} WO ISk ‘sepewrlboidald seelbip sauoloeINbiuod SNs A Bied0ue NS Jesn ejed S8UOIOONJISUl SUSITUOD [eNnuBW 8)ST

'Se1908) SESOIOI[EP SEUEA USAN[OUl 8S [enuew 8]1Se ap BJasel}
oaped e ug jsansod eisey A sdip ‘ounAesep o eted seren) ‘eAefequuel ‘sopled ‘sosinb ‘sedos eied esolpuelb S$e ugiquie] Bied0ole BAaNU NG! "0po1 S8 OU 01S8 0Jad

‘Jesedaid ap $9|10B} OWOD SBLOoED Us soleq A soAlNu uel

uos anb sojerd eied ‘eseld o syeoe Jebaibe anb Jsus) uls (OPBUD0D 8P SOPOISW SOJI0 UOD BIOUSNI8I) U0D Uspiald 8s Seend SO|) Sefelnjeu SaIoges A sejusiinu sns
uelsious JodeA [e sojuswie SO "E(0 BuwSIW B Us ‘odwial} owsiw [e JodeA [e Sedsal) sauled A safejefan Jeuiood sjopusiiiuiiad ‘Zole |9 BuoUS SjusWweidslip eussul
8s Joden ap Bj0Jeyd BPOWOD € "EljiLE} B] BPO} BJEd |0 BJOS BUN US SOPBUID0D Sajdepn(es sojjield eied [eapl S8 geWoly BI800LE BASNU NS ‘ZOMJE |9p Seuwspy

jo108ped opeluodse Un UOD “BUD0D 8p [IOIIP [BIBSIUI ZOLIE |8 OpUSANIOUI
‘ZOJJe 8p SepepalieA se| sepol Jeuiood eled sjuswieiosdss epe.died B1se euinbew Bise ‘0l0d 0 ouelpsWw ‘oble| ees ouelb [o enb ess BA juolog un sp enbol [ Uoo
‘slUueINB]ISal UN op pepl[ed el ap ‘oolseiue) zoue opueledaid gieise paisn ‘ojuswiowl Jeinbend ug! "geuwoly seze g | eled [eybip eioooue e| seiduwlod Jod sepepiolje-



. SAINOIDIONHLSNI SV1S3 3AHVNO

“‘epeuololodoid opis ey 8| anb s|qinowel
JOUd1UI Bj0JBYD B| U 0j0S SUI000 00L109]e anboyo un op obsall [0 Jelins eed

"0JNWI [ US 9jnyous [ap 8|qeo | aredss
sondsap A (1e108u00s8p) 440, Ud |041U0D |9 8sebuod 1e10auoosep eied

“g|luioy N Bjnse
BUN Us JOLIS1UI |0 B SN &S 0U UOIoBULIOSP O 0UBp Jejine A Jlusrsid eied

‘(wrepp-dasyy) JusieD-Isusiuely, us 91se
uoIouUNy B OpUBND SeIoy g | 9p sew Jod Jouaiul Bjo el us Zoue [ slep ON

‘selnpewsnb
selss Jesned A asiedeoss apand sjusipte Jodea |3 Jeulood ap ‘sandsep
ajuswierelpawul O ‘eluelnp A edel el eige opuend ewalixs ugoneosald asn

‘ajuswepeldoide suoouny ou anb JescoAosd
0 oyeJede [e Jeuep spsnd g|o g| e epelow esalbal 8s |0 g IS "epesn
JOS 9P SejUe BISS 91S8 J0USIUI B||0 B| 9 JOUBIX8 [0 anb aidwals 8sa1010180)

"9jUsLLIBPENOSPE SUOIOUN)
Ou 8)s8 anb Jesned usiq o OjeJede e Jeuep ualq :epand 0}se sojesede
S0J10 UOD BBIBD8I00S 8S 0OLIO|S OHNDIID 9 IS "OJUSILIBUOIOUNY US Sojesede
S0J10 8p OpeJedas 0oU09Ie ONJIID UN U 8siesado ap 8gap Bladole NS

"UoPJOD [0 8lel BOUNU ‘pated B| ap ajnyous [o 8108U00sap aidwelg
(BAEUISYE 8}UBILI0D) OV AQZ | ©P 0OLI09I9 9jNYOUS UN UOD Oj0S 8S8S()
Jep[eosa

apend 9| A owaixs s Jojed |9 anb eA ‘ugisaid ap g0 Ns ap Jouadns
aued el Us openys JodeA ap Jope|iiusA |8 eAnJisqo n eignod ‘enboyl oN -

‘€¢

‘¢c

‘e

‘0c

61

‘8l

A"
ol
Sl

14

"uoloneoald ByoNW UOD ojesn ‘sopinbi|
S0J10 O 91UBI[ED B}90k ‘ZOLIe OPUBIUSIU0D Ojelede [0 821N OpueEN) "¢l

"0pBesep [e elusislp 0sn 0410 eled oesede o 8sn 8s ON “ZL
"8]UBI[2D OUIOY UN 8p O JOpBIUSED UN 8P ‘B0J8D O ‘8l]os 8nbojod O ON “| |

“JopeSOW O BSaW eunbe ap anbjeno enb
0 SejusI[eD saloladns U0 010BIUOD EBEBY UOPI0D |8 enb ueywiad oN O}

"euedwelul g B 80IIIN 8S ON "6

"uoIse| BUN 0 00119918 8NbOYD UN ‘0BsN] Jeuoiseso epsnd se/emesnoH
BUIOJY Jod SOpEpUsW0Da) OU SOLOSS00. O SBUOIOOBIeI 8P OSN |3 °g

"usisnfe 0] 0 Ualeledsi 0] ‘UsuiWiexs o] enb eled s8lUSI0 € OIAISS
0J]S8NU B 8]0BIU0D JOAR) 0 "81UsLLIBSON]08ep OpRUOioUN; BARY Opueno
uelg O ‘OpeUBp 9iNYOUS O UQPIOD UN U0 olesede unbulu a1edo es oN  “/

'seza|d apelnb o apehaibe ap sajue aujus s olesede [@ enb elwied
"9SJene| op sajue A Osn Us §)Se OU OPUBND 9jNYJUS [9p 8S8108U0dsed ‘9

‘uoisiniedns eyoese
BUN BPUSILLIODSI 8S ‘SO|I9 8 8490 O ‘Soulu Jod opesn se olelede 915 G

‘opinbj| 0110 N enfe us eAed O 8jNYoUS ‘B|geD |9 eliswins
ou ‘sejeuositad saUOISe| A SEOL09Ie SEBIBOSEP ‘SOIPUSOUl JelnS Bled ‘{7

1JO[eD e sajualsisal A seueld ‘seoss saloipedns Us 0j0S 8ses 'S
‘se||ued se| 0 Sefluew se| 82l|IN ‘Sejualed salolpedns se| enbol ON g

*a)uawiesopepind
S8UOI0ONJISUI SB| SepO} BJ] oAy 10d 8siesn ap sajuy :ajuepodwy |

:saquaInbis se| opualnjour ‘pepLnbas ap seoiseq seuolonesald se| 8sIeAISqo ueiaqgap audwsis ‘sooLposle sojelede uasn 8s opuen?d

advaidn®3sS 3d S3LNVLHOdIAI Svadid3aiN

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 fire, electric shock and injury to persons, do not

immerse cord, plug or the appliance in water or any other liquid.
See instructions for cleaning.

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.
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.

14.

15.
16.
17.

19.

20.

21.

22.

23.

Extreme caution must be used when moving the appliance containing rice,
hot oil or other liquids.

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

Use only with a 120V AC power outlet.
Always unplug from the base of the wall outlet. Never pull on the cord.
The rice cooker should be operated on a separate electrical circuit from

other operating appliances. If the electrical circuit is overloaded with other
appliances, the appliance may not operate properly.

. 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.

Use extreme caution when opening the lid during or after cooking. Hot
steam will escape and may cause scalding.

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

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

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

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

SAVE THESE INSTRUCTIONS 1



IMPORTANT SAFEGUARDS CONT.

4 )
. DO NOT DRAPE CORD!
Short Cord Instructions
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. Ifalonger 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.
KEEP AWAY
FROM CHILDREN!
N J
( . N\
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.
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.
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Lid Release
Button

Lid

Inner Pot

PARTS IDENTIFICATION

Steam Vent

Handle

Condensation
Collector

Control Panel

Digital Display

Cooking Indicator Light

Measuring Cup ~ Serving Spatula  Removable Power Cord

Steam Tray

Digital Controls

Brown

2
)
(]

Keep
Warm

Delay
Timer

® 4

The WHITE RICE button cooks
restaurant-quality rice automatically.

The BROWN RICE button is ideal for
cooking brown rice and other tough-
to-cook whole grains to perfection.

The STEAM button is perfect for
quickly steaming delicious meats and
vegetables.

The KEEP-WARM/POWER button
serves two purposes. It turns on the
rice cooker once it is plugged in. And
the Keep-Warm mode is perfect for
serving and re-heating.

The DELAY TIMER button allows for
rice to be ready right when it's needed.
Add rice and water in the morning and
come home to delicious warm rice
ready to eat. 3



BEFORE FIRST USE
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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 steam vent and all other 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.

6. Wipe body clean with a damp cloth.
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e Do not use abrasive cleaners or scouring pads.
e Do not immerse the rice cooker base, cord or plug in water at any time.
NOTE
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Using the provided measuring cup, Rinse rice to remove excess starch. Fill with water to the line which Place the inner cooking pot into the
add rice to the inner cooking pot. Drain. matches the number of cups of rice rice cooker.
being cooked.
_J _J
e Before placing the inner cooking pot into the rice e |f you misplace the measuring cup, a % standard US cup is an exact
cooker, check that it is dry and free of debris. replacement.
NOTE Adding the inner cooking pot when wet may e To add more flavor to rice, try substituting a favorite meat or vegetable
damage the rice cooker. “E'I-ETF;"- broth or stock. The ratio of broth/stock to rice will be the same as water

to rice.
ZO H HV H 3 O O o VH Vd e For approximate rice cooking times and suggested rice/water ratios, see

the “Rice/Water Measurement Table” on page 8. 5



TO COOK RICE (CONT.)

- AN

AT,

al rice cooker

digite

digital ice co0ke"

Close the lid securely. Attach the removable power cord to
the rice cooker. Plug the cord into an
available outlet.

4 N\ )

The rice cooker will now begin The rice cooker will countdown
cooking. The COOKING indicator the final minutes of cook time (12
light will illuminate. minutes for white rice and 25 minutes

6 for brown rice).

Press the KEEP-WARM/POWER
button to turn the rice cooker on.

Press the WHITE RICE or BROWN
RICE button, depending upon the
type of rice being cooked.

* Pressing the KEEP-WARM/POWER button once at any time will
cancel the current function.

e 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 preceeds the
cooking cycle to produce better brown rice results.

HELPFUL
HINTS
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TO COOK RICE (CONT.)

J

-

Once rice is finished, the rice cooker
will beep and automatically switch to
“Keep-Warm.”

For better results, stir the rice with
the serving spatula to distribute any
remaining moisture.

When finished serving rice, turn
the rice cooker off by pressing the
KEEP-WARM/POWER button and
unplug the power cord.

e Rice should not be left in the rice cooker on “Keep-Warm” for more than 12 hours.

NOTE
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APPROX. COOKED "B]|0 B] 9p 0pUO}
UNCOOKED RICE RICE YIELD COOKING TIMES [e 1ebad jo A Jejowe.leoe |9 JIonpal e BiepnAe 013 "SOAISSOXS UQPILIE [0 A OPeAES e Jeynb ered gjjo B us opsuod op sejue zoue [0 efenlug e
( A
WHITE RICE: 30-35 Min. UIN §8-08 TTVHDILNI ZOHHY
1 !
2 Cups 272 Cups 4 Cups BROWN RICE: 60-65 Min. U 525 :0DONYIE ZOUHY sezel gl 9 eaun sezeL 9
WHITE RICE: 32-37 Min. . .
1 UIIN 08-S/ TVHODILNI ZOddV
3 Cups 8% Cups 6 Cups BROWN RICE: 65-70 Min. U Sb-0f =oor?v1£| ZOOHHV seze| O} g eaur] seze) g
WHITE RICE: 35-42 Min. . Ny
1 UIN G/-0Z IVHOILNI ZOHdV
4 Cups 4% Gups 8 Cups BROWN RICE: 70-75 Min. U 2905 OONTIH ZOUHY seze| g p eaun sezel v
1 H
5 CUpS 5l CUpS 10 CUDS BROWN RICE: 75-80 Min. ‘UIN £E-2€ :0DNV19 ZOdHY Sezel 9 gesu Sezel €
WHITE RICE: 42-47 Min. UIN G9-09 TVHDILNI ZOddV
1
6 Cups 6% Cups 12 Cups BROWN RICE: 80-85 Min. UIN GE-0F :0ONY1E ZOHHY seze| Zeaun seze| g
N\ J
¢ 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 V110 viaa
: HVNIODO0O 3a SOdIAN3IL 0dId0d ZOod4dv 0andd zoddv

OH1N3AV VaNI1

bottom of the pot.
e 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

HELPFUL rice will be needed that night. See “To Use The Delay Timer” on page 9 for more details.

HINTS

e This chart is only a general measuring guide. As there are many different kinds of rice available (see “About Rice” on page 20), rice/water
vNOV/Z204d4dV SVAId3iN 34d v19aVvl
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TO USE THE DELAY TIMER

Follow steps 1 to 7 of “To Cook Rice” beginning on page 5.

~

cooker

digital rice

AROMA

digital rice cooker

Press the DELAY TIMER button.
Each press increases in one hour
increments. It may be set to have
rice ready in 1 to 15 hours.

Once the needed time is selected,
press the WHITE RICE or BROWN
RICE button, depending on the rice
being cooked.

The digital display will countdown
from the time selected and begin
cooking.

The rice cooker will countdown
the final minutes of cook time
(12 minutes for white rice and 25
minutes for brown rice).

NOTE

e Due to the longer cooking time needed, brown
rice may only be delayed for 2 hours or more.

HELPFUL
HINTS

e |f you misplace the measuring cup, a % standard US cup is an
exact replacement.

e To add more flavor to rice, try substituting a favorite meat or
vegetable broth or stock. The ratio of broth/stock to rice will be
the same as water to rice.




TO USE THE DELAY TIMER (CONT.)

—
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\ [l J

Once rice is finished, the rice cooker
will beep and automatically switch to
“Keep-Warm.”

For better results, stir the rice with
the serving spatula to distribute any
remaining moisture.

When finished serving rice, turn
the rice cooker off by pressing the
KEEP-WARM/POWER button and
unplug the power cord.

ol
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e Rice should not be left in the rice cooker on “Keep-Warm” for more than 12 hours.

NOTE
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TO STEAM

( N ( )

\_ AN N J

Add water to the inner cooking pot. Place the inner cooking pot into the Place food to be steamed onto the Place the steam tray into the rice
rice cooker. steam tray. cooker.

e Smaller foods may be placed on a heat-proof dish and then placed onto the steam tray. Parchment paper or aluminum foil may be used as
well. Place the paper/foil in the center of the steam tray and ensure it does not create a seal along the bottom of the steam tray. For best
results, it is recommended to puncture small holes in the paper/foil.

HELPFUL I .
HINTS e For suggested steaming times and water amounts, see the meat and vegetable steaming tables on page 15.

11



TO STEAM (CONT))
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Once the suggested amount of time
has passed, carefully open the lid
and check food for doneness.

12

If food is fully cooked, press the
KEEP-WARM/POWER button twice
to turn off the rice cooker.

To prevent overcooking, remove
steamed food immediately once it
is cooked.

Unplug the rice cooker when it is not
in use.

\ )
[ N £ — .
AR
digital rice cooker
Jorj002 M oubIP
\4
i E— )
: edun ored ‘eI900.I. B| J9pUdOUd *a|qiuodsip epijes
Attach the removable power cord to  Press the KEEP-WARM/POWER Press the STEAM button to begin opeuioo) ap zn| e uezadws esed g L2200 1 spusauo e
the rice cooker. Plug the cord into an  button to turn the rice cooker on. cooking. The COOKING indicator (WV3LS) HOdVA ap uoioq |2 sawndo OdIAN3ION3 9p uoloq |o swndQ e| B 0911199]© UOPJO0I | B}OdUOD
available outlet. light will illuminate. 3
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Follow steps 1 to 9 of “To Cook Rice” beginning on page 5.
‘elao0.e ‘edeosa as anb iodea s10den ap elepueq e|
ede} e uaiq eud1) e] ua Joden ap efapueq e] Uod [@ S@)Aa anb ajopuepind ede} e| aiqy ud Joden |e 19209 eJed epiwod uod (" (" a )
N\ ) N\ (¢ )
N N N\
\_ ) JAN ) AN ) Place food to be steamed onto the Using caution to avoid escaping Place steam tray into the rice Close the lid securely.
steam tray. steam, open the lid. cooker.
‘q EU_Iﬁ?d eJ ua uezaidwo anb _zo.e 12209 eied, 9p 6 & L sosed sof an6_ls ¢ Do not attempt to cook more than 4 cups (uncooked) e The countdown feature is an excellent way to plan when to add the
of rice if steaming and cooking rice simultaneously. steam tray to ensure rice and steamed food finish cooking at the
e [tis possible to steam at any point during the rice same time.
alN a wva NVJ-I n w IS ZOH HV H a Ooo NOTE cooking cycle. However, it is recommended that you HE'I-STF;"- e Refer to the steaming tables for meats and vegetables on page
) steam during the end of the cycle so that steamed food 15 for hints and approximate steaming times. See the “Rice/Water
does not grow cold or become soggy before the rice is Measurement Table” included on page 8 for approximate rice
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TO STEAM FOOD & SIMULTANEOUSLY COOK RICE (CONT.)
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Using caution, open the lid to check
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Allow rice cooker to continue

food for doneness. If finished, cooking rice.

remove steam tray.

14

Once rice is finished, the rice cooker
will beep and automatically switch to
“Keep-Warm.”

When finished serving rice, turn
the rice cooker off by pressing the
KEEP-WARM/POWER button and
unplug the power cord.
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SOINUIN G| eze| 7, ljoooig "JOLIBIXD
einjesadwsal | A ‘pepawiny | ‘pnijle e| 19000 op odwall [0 Uelelosly e
SOINUIA G2 eze) | 00 _ Meat Steaming Table Vegetable Steaming Table
BUJeD Bl BPIDOO 8juBlSE( 9)1S6 anb Bjsey 18002 ap
oseo0ud |e 8ydal A ©)|0 B Us enbe sew uod 0[0s ‘epIo0d BISs OU IS AMOUNT OF SAFE INTERNAL
a|qisod eun Jiuenald A sused e| Jolew o] edas enb Jeinbese eled e
SOINUIN G2 eze| | Jo0D Joden [e 48000 ) . o .
ap odwian [@ epesn auJed g| 8p 809 [op Sjusipusdep JeLeA apand e S:,?;S'fq%o Fish 2 Cups 25 Min. 140 Asparagus % Cup 20 Minutes
SOINUIN G2 eze| | eI 'saje}aban ap apueib , ] ,
sew uoloiod eun eJed enbe ap pepnued e| Jejuawne anb Aey Chicken 21 Cups 30 Min. 165° Broccoli Y2 Cup 15 Minutes
ou ‘sefe}ebian so| ap euUoAeW | enbe eood usglosge anb ojsend e
SOMUIN 08 SEZEL AL eusluaieg Cabbage 1Cu 25 Minutes
- p ~ Pork 2% Cups 30 Min. 160° 9 P
sonul eze $010f UIN €€ = oydsy Aniy
INUIN Se L 103 091 "UIN 0E = 0Yyosy usig seze| ¢.¢ oen , ) Carrots 1 Cup 25 Minutes
“UIN Gz = ond ns ug 9p duIeD Medium = 25 Min.
SOINUIN 02 eze| % soJfeyolyD ' Beef 21 Cups Medium-Well = 30 Min. 160° Caulif 1c 5 Minut
oo \ Well = 33 Min. ) auliflower up inutes
SOIUIN 0 BZ8L % BoBUds3 o9 Hoe s e op Uy Corn 1 Cup 25 Minutes
R “ul seze| 2 ollo e Since most vegetables only absorb a small amount of water, there
SOIUIN ¢ L7 PEaRIe0 9t noe Loe lod is no need to increase the amount of water with a larger Eggplant 1% Cups 30 Minutes
] serving of vegetables.
soINuIN 02 Bzel % UjoEqeleD OFh UIN G2 seze| g Opeosed HELETIE e Steaming times may vary depending on the cut of meat being used. Green Beans 1 Cup 15 Minutes
e To ensure meat tastes its best, and to prevent possible illness,
OLN3INID0D vNnov 3ad heck that meat i letel ked prior t ing. If it is not
50 OdINGIL QYaLLNYD S AEE]Y VNVS OLN3INID0D YNV 3d INHVYD C, eck that meat is comple ely Qoo e prlqr o serving. If it is not, Poas % Cup 20 Minutes
vaNLVYH3IdNEL 3d OdN3IL availNvod simply place more water in the inner cooking pot and repeat the
cooking process until the meat is adequately cooked. . .
sa|ejaban soj Joden |e 19209 eded ejgel sauJed sej| JodeA |e 12209 eled ejqeL Spinach % Cup 20 Minutes
e Altitude, humidity and outside temperature will affect cooking times. Squash % Cup 20 Minutes
e These steaming charts are for reference only. Actual cooking times
may vary.
HOdVA 1V 43909 3a Ssv19avl . _ o
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TO COOK SOUP, CHILI OR STEW

N\ [ 4 )
N J L \
Add ingredients to the inner cooking Place the inner cooking pot into the  Close the lid securely. Attach the removable power cord to
pot. rice cooker. the rice cooker. Plug the cord into an

available outlet.
e The rice cooker will not switch to “Keep-Warm” mode until all liquid is boiled away. Follow the recipe carefully and do not leave the rice
cooker unattended.
CAUTION
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Jod esaoo.uie e| ebede ‘epiwiod
| JIAI3S 9p Seqeoe Ojuend uj

N
(__
ital rice cooke
«'91usl|eD-1usjuel, )
ap Ope}sd |e eia004Je | Jeiquied ‘oBJe| obuew ap esapew ap
esed zoA eun (HIMO/WHVM-dIIN) ejed eun uod EpPIWOD B| OPUBND Ud *249pUadUa (HNIMOOD) OAVNIDOD "BJ920.IE | J9pUddUd [®. D,
OdIAN3ION3 @p ugloq |2 dwudo  zaA ap epbe A ‘edesss as anb Jodea ap zn| e 19209 e Jezadws esed eied (HIMOJ/INHVM-dIIM) Press the KEEP-WARM/POWER Press the STEAM button to begin Using caution to avoid escaping Once cooking is complete, press
‘eplwod | BPIO0D BISS OjUBND U |3 SBYIAD anb ajopuepind edey gl aiqy  (WVILS) HOJVA 9p ugloq |o swudo OdIAN3ION3 @p ugloq |2 dswudo button to turn the rice cooker on. cooking. The COOKING indicator steam, open the lid and stir the KEEP WARM/POWER button
( 4 ol ! @J‘ \ light will illuminate. occasionally with a long-handled to switch the rice cooker to “Keep-
1&%’%" | wooden spoon. Warm” mode.
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cooker off by pressing the KEEP-
(LNO9) 0av40.1S3 O ITIHO ‘VdOS 43209 vdvd the e oo, Utton once. Unplug
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TO CLEAN

»

( N\ [ )

- J

Remove the steam vent. Remove the condensation collector.

Thoroughly dry rice cooker body and
all accessories. Reassemble for next
use.

18

Soak inner cooking pot and all
accessories or wash them in the
dishwasher.

Wipe rice cooker body clean with a
damp cloth.

e Do not use harsh abrasive cleaners, scouring pads or products
that are not considered safe to use on nonstick coatings.

¢ |f washing in the dishwasher, a slight discoloration to the inner
pot and accessories may occur. This is cosmetic only and will
not affect performance.

e Any other servicing should be performed by Aroma®
Housewares.

NOTE
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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.

-

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 %2 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, remove the lid
and stir the rice to check the consistency. Repeat as necessary until rice is soft and moist.
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Rice is too moist/soggy after cooking.

If your rice is still too moist 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, removing the lid and stirring
periodically to release excess moisture.
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ABOUT RICE

Courtesy of the USA Rice Federation

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:

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.

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.

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.

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.
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For recipes and rice information visit the USA Rice Federation online at www.usarice.com/consumer.
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ABOUT RICE (CONT.)
Courtesy of the USA Rice Federation

Did You Know?

o Rice is the primary dietary staple for more than half of the world’s population.

o 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.

o 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.

o 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.

o 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.

o 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.
o Eating rice triggers the production of serotonin in the brain, a chemical that helps regulate and improve mood.

o 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.
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RECIPES

Aroma’s Favorite Jambalaya
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Ingredients
11lb spicy smoked sausage Cut the smoked sausage in half, lengthwise, then into ¥” half circles. Add all ingredients
11b. shrimp, peeled and deveined to the inner cooking pot and mix well. Place inner cooking pot in the rice cooker and close
2 cups cooked chicken, shredded the lid. Press the KEEP-WARM/POWER button to turn on the rice cooker. Press WHITE
1%2 cups rice RICE. The rice cooker will automatically switch to “Keep-Warm” mode once the meal is
4 cups chicken broth ready. Serves 4.
1 4-0z. can diced green chiles
2 tbsp. Creole seasoning

Game Day Chili Cheese Dip
Ingredients
1 small onion, chopped Press the KEEP-WARM/POWER button to turn on the rice cooker. Place the onion, oil
2 tsp. vegetable oil and garlic in the inner cooking pot and sauté for 3 minutes. Use a large wooden spoon
1 clove garlic, minced to gently stir as the onion and garlic cook. Add the chili, salsa, olives, cream cheese and
2 15-0z. cans prepared chili without beans cheddar cheese. Stir to combine all of the ingredients, close the lid and press the WHITE
1 cup prepared medium salsa RICE button. Cook for 4 minutes. Carefully open the lid, keeping hands and face away to
Y2 cup black olives, sliced avoid steam burns, and stir the dip. Cook again for 3 minutes. Open the lid and stir again.
3 ounces low-fat cream cheese, cubed Continue cooking until the dip is warm throughout and the cheeses are melted. When
3 ounces cheddar cheese, grated done, serve in a large bow!l and use the tortilla chips for dipping. Serves 4.
- Tortilla chips, for dipping
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For additional rice cooker recipes, or even to submit your own, visit our website at www.AromaCo.com!
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RECIPES (CONT.)

Green Chili Chicken & Rice

Ingredients

1%z cups
3 cups
2 tbsp.
2 tsp.

1

1

rice

chicken broth

diced minced onion

salt

10-0z. can chicken breast chunks, with liquid
4-0z. can diced green chiles, with liquid

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

Ingredients

1 cup

1jar (12 oz.)
1 tbsp.

1 cup

2 tsp.

2 tsp.

1% cups

rice

fresh salsa, mild or hot

vegetable oil

fresh or canned corn kernels
ground cumin

salt

water

Fresh ground pepper, to taste
Fresh minced cilantro, for garnish

Add all ingredients except cilantro to the inner cooking pot, stir. Close the lid and press
the KEEP-WARM/POWER button to turn on the rice cooker. 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!

23



24

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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SERVICE & SUPPORT

In the event of a warranty claim, or if service is required for this product, please contact Aroma® customer service toll-free at:

1-800-276-6286
M-F, 8:30AM — 4:30PM, Pacific Time

Or we can be reached online at CustomerService@AromaCo.com.

For your records, we recommend stapling your sales receipt to this page along with a written record of the following:

Date of Purchase:

Place of Purchase:

Proof of purchase is required for all warranty claims.
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