Vollage/rated frequency

Specifications

HEREEERE 220V~50Hz
rice cooking
; 2B80W
Rated power il
FIHE Keeping warm {peak)
wE S 280 W
Mt 0.09~0.54[1/2 - 3]
e 0.09 ~ 0.54 [1/2 - 3]
Cooking quantity | MXed B 0.18~0.36 [1 ~ 2]
Ry LiCup | : ]
Bttt Potidge 0.045 - 0.135 [1/4 ~ 3/4]

Baby Porridge

0.0225 ~ 0.045[1/8 ~ 1/4]

Edwtyww of Sam {

{ BRI AR )

1.0 {Porridge max waler level)

HAENE

“i:?@ﬁ%? B{RHK)

0.6 (White Rice "2" scale) | B¥MR2RIER )

Max waight of cake batter [y}

FRANEXE R 200

Power cord length {

1.0

Prod BiGHT (approc Ry ,
FEY S 2.3 22
) widih 8 218 216
Dimensions
(apgﬁx* ’ Length B 202 2092
(HDEDE H&:ight' % 182 182

® For power cord rep
& The design and

acement and product repairing please contact the authorized service center of Panasonic.

seifications are intanded 1o change without prior notice.

# When the warm jac ism't working, the power consurnption is around 0.4W.
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taking CMDS1 as an example Table of Contents
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- Soup (i8)
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Cake{FHRE) ..
+ Noodhe(H ﬁ"?ﬁ}

R&{:&pes
Cleaning and maintenance(§
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Does it really go wrong? (&

Specifications ($18)

Whaen the display shows as follows (SR BH BT

HEB)

ik 3 DURR. U 15

. Back cover{HE)

Thank you for purchasing the Panasonic product. In order to correctly use the product and
ensure your safety,please carefully read the instructions before use especially pay attention
to Safety Precautions{Page 2~ 3),and keep the instructions for future use.This productis

intended for household use only.

BHEHEPanasonicE . B8
AESEESRER.

Reserve it for later use
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Safety Precautions

In order to prevent accidents or injuries to the users, other people, and damage to property,
please follow the instructions below.
B The following charts indicate the degree of damage caused by wrong operation.

(fmzst be ;;ggﬂ;;@

indicates hazard
H « that may cause
A Wa rn l ng s death or severe

injury.

& Caution:

1

indicates hazard
that may cause
personal injury or
property damage.

B The symbols are classified and explained as follows.

that is prohibited.

This symbol indicates an action

This symbol indicates an action that
must be followed.

B Donotlet aﬁ%ma Hick the
instrument piug, pay an exira
attention to infants:

(it may cause an elaciric
shock or injury.}

® Do notuse the appliance if the
power cord or power plug is
or the power plug is

Irm:sag connected to the power

outle
(i may cause an slecic
shock, short circuit or fire.)

W Do not modify, disassemble,
of repair this appliance.

{it ay causs a fire,
elactric shock orf injury.)
» Pleass make enquiries to the

store or the repair depariment
of an authorized dealer.

W Use only a power outlet rated at
a minimum of 10 amperes and
alfernating electric current at
220 volts.

" @uﬁgﬁﬁg othar davives into
he same oullet may cause an
elactic overheating, which
| miay cause & fire.)

+ Use only an extended cord rated

atleast 10 amperes.

B This appliance is not intended for
usa by persons immggﬁag ahiiérgrna
mental W%m, or lack of
axperience and knowledge, unless

have been given suparvision
or instruction concarning useof

o e el Chidvan shosbe.

s\é?mised to ensure that they do
play with the appliance.
é it may cause abum of injury.)

2

/\ Warning

o Do not damage the power
cord or power plug.

® Following actions are strictly

prohibited.
Modifying, placing near heating elements,
bending, twisting, puling, pulting heavy
objects on top, and bundling the power
cord,
{it may cause an slectric shock, short
cirouit or fire.}

« if the power cord Is demaged, please
replace with the original parts oblained
from either the manufaciursr or from
the service department,

# Do not immerse the appliance in
water or splash it with waler.

{1t may cause a short circult o
elactric shock.)

» Please make enquiries to an authorized
dealer if water gets inside the applience.

W Claan the power plug regularly.
(A solled power plug ma)
cause insufﬁciasﬁ ir?s:ﬁaﬁm
due to the moistire, and may
cauge s fre.)
* Uﬂghgﬂﬁhe power glug, and wipe i with
& dry cioth,

a E)o not plug or unplug the power
plug with wet hands,
{1t may cause an electric
shook.}

B Do not insert any objects in the
vent or gap. :

Especially metal objects such
as ping or wires,

{1t may cause an alsvtric shock
or malfunction.)

= Do not get your face close to
the steam vent or touch it with
your hand. Keep the steam vent
out of reach of small chitdren,

S Steam vint

{1t may cause a burn.) w

B Insert the power plug and
instrument phig frmly.

{Otheraise it may cause an electric
shotk and fire saysed by the heat
that may be generated around the
powet plug )

» Do not usé a broken power plug

or & loosened power outlel.

# Discontinus using the ggp!iama immediately and nﬁp%xﬁga;e power

connector in cases of

normal situations or breaking

{it may cause smoking, o fire, or sleciric shioek.)

O

» The main body

2., for abnormal situations or breaking down,

+ The power plug and the power cord becoma-abinormally ot

« The powar cord 15 damagad o power fallue nocurs when being touched.
is deformed or hat,

is def ot
+'The unit gives out amoke or storching smell.

+ Thte are cracks, lo0Seness of Wt

of the anpliance.

+ The beating plate Is warpsd of the pan is deformed.
—» Please make enquides at Panasonic authorized service center for
inspection and repair immediately.

"Please put in correct amount of rice ‘§
i

Safety Precautions
/A Caution

M Do not use the appliance on following places.

# Do not expose the power plug to steam.
= Do not ﬁ&m the power plug lo steam when itis

1o steam.

M Please ailow the appiiance to covl
down before cleaning it.

{Touching hot elements may
W causeabum.}

- Be sure fo hold the power plug or
instrument plug when unplugging
the power plug of instrume ﬂpfag‘

‘0 {Otherwise fl may cause an
glectdo shock, short cirouit
art results v ey

ph 3

{1t may cause a short ciroult or fire.)

When using a cabinet with sliding table, use the
appliance where the power piug cannot be exposed

e + The place whers it may be splashed with water or near a
. S bestsoure
e %ymwmm,mmk@w%j
: + The plece with an unevan surface of o norvhestresistant

(it may cause a bum, injury of fre.}
« Noar g wall or hmiture.
{1t may ceuse a discoloration or deformation )

W Do not use other pans other
than the one specified.

{1t may cause a bum and injury
due to overheat or malfunction.}

M Remove the power plug from the
electifcal outlet before taking out
the pan or when notinuse.

{Otherwise it may cause an
elactdc shock and fire caused
hya short circuit dus o the
insulation deterioration.)

B Do not use tha cord set {for
instrument plug and power
plug) that is not specified
for use with this appliance.
Also do not use the cord
set for other appliances.

[ fvsav cayse an gleclic
shock, electric isak of fire }

M Do not move the dppliance
or opan the outer lid during
cooking.

® {{may ceuse 3 bum.)

W Do not touch the hook
button while moving the
appliance.

(R may cause the outer i o
cpun, resulting in a bum.}

B Do not touch the hot surface
while the appliance Is in use
or after cooking.

® Especially the heating plate,

(Must be followed!)

oan, and other metaliic parts.

{it may cause & burn.}

for Use

and water and select functions
correctly according to the operating
instructions,

§
i
|
1

{So as to avold overflow of rice water, .

hali-cooked rice or scorched rice ) J

Before using the appliance,
remove the protective bag on
the pan and the anti-tarnish
paper between the pan and
the cast heater,

{50 a3 to avold poor cooking o fre )

| eto.

@
g
%
|
|

{ Do not yse the appliance on any

% heat sensitive object such as

; carpet, electric heating carpet and
| tablecloth {made of vinyl plastics),

| | (S0 as o avoid poor cooking of fire.)

(Do not put ingredients tobe ) {Da not cover the outer hd with ‘ ( Avoid using the % (Do not serve rice with
cooked directly Into the appiiamei % cloth or other objects when the | | appliance under direct] | any metal object.
inwhich no pan is placed, | | appliance is in use. i sunfight. {Su as to avoid scratching
50 as o prevent any impurilies i {So as fo avoid deformation, color | | the pan coating and causing
fomcausing fature )/ \change of e outer idor falwre ) {50 as fo avoid color change) | | peeling of the coating.)
‘Pigase always clean the foreign objects such as tise# When there is any overfl ow §The appliance is for
on the pan, cast heater and temperature sensor. | g; r;;:ne ‘g‘%z?m é??he | Egg%ﬁ;sgg s?;i naaiy‘ ?gaﬁt;
— + Do not tilt or overturn the i r plug immediately { industrial purposes or any
é \?T“ Pan appliance. o disconnect the power { purposes other than cooking,
N » Before cleaning, tum off ¥ snw!;i;??heno? r&s&r;}ee the ) §
- Cast hes the power swilch and pult | | use Ul nice water on When power failure oceurs
Cast heater out E,ﬁ powsr phug. | | the power plug and the f during the operation of the
~Tarmperature sensor I &;ﬁ‘f&?;’mg is ceaned é aﬁﬁﬁgg’*&mmﬁﬂg result
_ ) J \maybea ,

7
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TR Parts Identification

Control panel BEER Time Adjustment
Ex: Adjust from 6:59 to 7:05 %l 156598 ERT:05

» A g
] { < -
Panasonic ' . : 5 :
Firazv e Ty DULON . “ -
St yp current fime, cooking e, 30 pres! ime 4
%&;ﬁ;ﬁ a?gwge 5%‘ F&ﬁ ﬁﬁ&&ﬁ y £ i i\?f Please connect the x,f,\/ Progs anrd hold " or "+ until 8 "beep” o {3\; Press "+ or " 10 set the clock to the
P"“;ig* Hoodie WP ENNE, EABENES i L] instrument plug to refaase he tution, Onscrsen fms display e of oximatsly
" steam the body first and tops o axist selup
I 1 ’ then connect the
it ) o power phig.
Keep Warm bution _____.go"i”i%—”f — |+ |pems }..— Menu button
Press iis bation lo keep food warm iR l ThiEiRiE o S

(o m e ThegisR iR

. i o) &
g@?@%ﬁﬁt&ﬁﬁ Timer Start
Off button L L Start button

Cance an action or tur of Keep Wam ﬁ% gi/ﬁ & %ﬁ
ﬁg#ﬁ%ﬂ % Praset 0o

ing time depends on the clock time, i 24:00 is represented by 0:00.

EE'EE*Z;‘S;EEE%E@&{EE@&%{%% Timer button please adjust accordingly. # Dyring ime selup, press a{xﬁ hald " or " o
ylme. . seat an aciio & The tme can not be adjusted during program decrease of increase the digits rapidy.
Prass this hution fo presel an acton fanctioning  24.00040-00F R
FasHR#E s BBEETERE, NRORESEEE o MEREE, BEET - 1N+ I8
EWABRILER SRR, RERNNAR. 91, BETRERENWERT,

& FERTRERERGN,

Entire unit PN
Stainless stesl About Battery BREEN

cover .

) THmaEs if the pawer plug of instrument plug unplugged, the clock is powered by the onboard lithium
/) "CHot s applicale battery. Otherwise, AC power is used.

CHOSTER | & Lifespan of lithium battery is approximately 5 years (room temperature 20°C, plugged in

for 12 hours every day}.

After battery is depleted, please replace at the Panasonic authorized service location.

S——

!

! \Hmk button

‘? : m R :ii\\ ey % Clock display may dim or fade away if the lithium battery level is low while the power plug
{3 %, BRORSE } L e tes or instrument plug is unplugged. Preset timer, cooking time, and other memory storage may
; T : ‘ be lost. The power plug into a power outlet fo resume normal operation, but the standby time
W Handle F 4§ ! will retum to 8:30. Please re-adjust the time accordingly.
o Body i ‘ag B Y\ ¢ RNREETAARETR, BESTRELATLRE. TR, BTRERG.
ody A Accessories HitF L & BRRBGKSE(EE0T, BXIZMERMRET).
M Disi)%%y : SRR, BEfPanesonicREBBERITER,
} b 5 Please clean the accessories before using. w WHEHETENARETE, BETRRBTE, aig BNk, RORE,
Control panel e T AT TS eEsEEA e, BLRERE, HULERER, BHENRRE0,
| tem wHARL,
The body of CMS1 seres A
is resin, white the outer fid .%Qwer cord k : . |
an‘;z?sp:;iiigﬁii: Sy Staaming basket(1) Rice scoopl!)  Measuring cup !
eries g Hess stgel. R ST hor "
CMOS1 BB BT, BEOE RO e
CHOSTERNERBEWHBEAEATHER e
6 7



Measure rice with the measuring cup provided 1 Jz:] gﬁ }% E’J ﬁﬂ—\%ﬁé

 The volume of ihe measuring cup is about 180 mL{150z)
» Maximum guantity of rice fo be cooked at once

{357 Back cover.

# Max cooking capacity is 1 measuring cup of rice
whan used with the steamning basket logather.

wwec% The swécx@g regut
Q%Qﬁﬁﬁ@

rice lightly o wash i while changing water
2 Repeat fir a&v&rai timas {wash
il fhe v clear,

Wash the rice till the water tums relatively clear
1 Wash the tice quickly with plenty of water and stiving the

Ties -pour oul water],

2 ;&M,ﬁg;kzs |

1 AR A

Place washed rice into pan

Al water e comresponding walering

and dry the outside of the pan.

* When adding waler, pay attantion o the
seales al hoth sides and keep them at
the same haight.

® YWhen selecting "Soup”, do not fill water+
ingredients higher than the max level for
"R (Porndge)”.

* The water volume can be added or
reduced according to personal flavor.

Cooked rice and time required

~RTFENARRHEEN

3 ARHIRIAS

{Exampial Whan the rice quantity s 2 measunng cups, wash the

andd put into the pan, then arkd water o the pan

waler surface reaches scale "2" al wateriing of

Whita Rice)".

() RBFHERS, BANAES, BARAEA, B
AZEE "BR" HOKENE U 4.

\\\..\\ Covking quantity | Time required
~~~~~~~~~ — {measuring cup} {minules}
T | BRSREN | FEERN
Quchfoox  BREE 12~3 26-3% 1 of Cuick ook, msg ’
White Rice 8% 112-3 43-53 Mg e
T 4858 z
Porridge BS 144 - 314 5787
Baby Poridge  BEW 118~ 14 120
By
4 igéegj %;ar!;iémo body and close 4 %ﬁ@;ﬁ AEBE, Ba ,}}%
* Plagse wipe excessive water off the pan. ABEABENBHAE, 1 R

Otharwise, water drops will crackle due to
heat and sxpansion during cooking.

# In ordar that the pan botfom oan be closely
attached fo the cas! healer please rolate
the pan along the direction indicated by the
arrow for 2 or 3 times.

® When closing the ouler lid please confirm
that there is a “click” sound.

5 Connect the plugs

* Please connsct the instrument plug
fo the body first and then connect the
power phug. Make sure that both
phugs are firmly connectad.

B 1 L1 !

LEBEE,

BT
IEH

bl

I0NS Quick Cook White Rice

) Panasonic
Fimee
e 3

;m«mmg——%

Operations |

@i
L

4 the selacted function
 Lastused funclionis vhewn
when powared on.

» After the simmer phase,
remaining tme will be shown
belors the cooking fiaishes.

5

)
g
&3
S =
0
2
- g
g
¥
=
=
b
;
5
¢

REdl - ok

Keep Warm E%MI}J

BKind reminder

® For mived on and ¢ rice, plasse selct “While Rice®
witl waler level Pa.

® "Dtk Cook” gan be ised for cooking tioe. As he cooking
m&sm&wﬁﬁ%amm&yﬁmmtﬁmmym

ﬁmmmwmm funcion can be softer rd has
abeterasie

T Whie Hice | e

a%

Base

10

Bl E )

The cooking is over

Loosen the rice

* After the buzer figs cocking
finishes . 1t wilt automatically lum
to "Keep Warm” slalu

To prevert the rice from sticking
together, pleass bosen the rice
after copking.

ROLRS AR,
IEEEANRRRRERA L.




Panasonic
Firaw
e e B
Poridie ]

Solp « oMo B gtear

ik

o

king soup for 2 hours)

# The indicator fashes * ?m\msmm
7 -R R

; 1 Press "Menu" button
% [ TheeRE | 54

2 Press "+ or " 40 et the Cook ﬂg time + The ingicatyr ﬂsmbe» * Qeﬂﬂfsg tsm; S&%ﬁig @
g Lok B
S Te 80| B0, RETERM T
@ Pross ™" or " bution once to ingrease of decraase cook tima by E sant |1 | ‘whggm, Wiy B ek
30 minutes. L] o | { 3N E:' I e
* Prass and hokd ™" or " button to increase of decrease the dighs L | P ILL AR Tl S

.o P e

7 SR
i
- WMMW WW
| Bou *?‘w»«éhr (start ima is Thr) Cyele back 1o 1hy after 4hr
3 " §§ N ~ 4 SEEBES VIS g 44“}%@2{@?‘?1?}\5§W

* T
3 Press "Start" butlon

# Time until cooking entis
R H AW

% [ Bt | 8 i - |

i i K i S g i@gfg ‘33:& H gﬁfﬁmw
» Remaining time is shown in 1min decrements. e 1 gﬁﬁ"fﬁ. e 2 J
» BEBHBLIABABERE

The cooking is over

After the buzzer rings cooking finishes.

1 :mm@sts up @ Show keep wanm time
It will automatically tum to Keep Warm status. 1

LB B

| MR, TR, D

BEEAREBRE,

10

£

Menu functions Porridge /Baby Poridge BRI & J16E ®is 25

" MKind reminder
® When the puer i is g in gooking ﬁwemzsﬁiﬁfmm@
st | Q@n@s&

may .

: ammw e quantty may lad o averfoy

e g‘%& b : asmimf mm‘
m@xﬁ%ﬁ%ﬁ@m

»gzm;'ij"“—— 1

@ ﬁ:%
L}ﬁ ‘nmex E-!a;‘% 2
?E%?" ﬁ%é

@ The indicator fashes @ Curment ime

# u
Press "Menu" button e Lok ERmE

= flﬂ%%i%ﬁi s

2 Press "Start”" button
& [t | &8

» Defaull ook mzs for Pervidge and Baby Porrdge coenot be changed.
il & miputes %}eiz::e cooking nds.

e it cooking ends

L ERE gwfﬁ?‘s‘

The cooking is over

ta‘ﬂ ﬁ

?X”\

& Thendoatorigtsue @ Teindicslor ums of

BrRERER ERERE

After the buzzer rings ,cooking finishes.
i will automatically tum to Keep Warm status.

BIBREE, TRER,
BHEANRIBIRE.

® To prevent porridgs from thickening dring keep warm, please
ress the "OF button as snon as pw*h%e alter cooking ends,

1



FRSIEE ==

Menu functions cake

e Ham Many
° wE R 1

flme: Sfart 3
fi-e] B

Preparations

® Mix ingredients according to the cake powder insiructions.
® Spread butter {or covking of) o the inside of the pan, and then pour in the take
ik and cloe the outer lid. (Refer 1o racipe 357 P17 for detalled instuctions}

Press "Menu" button
[ Theeiss® | 4

® (> s the selected function.

ior fashes # Default cocking ime
ik EECES L

2 ‘Press "+" or ™" to set the cookin
T
B+l 7-] 548, REZABE
® Press "+" or ™" button once fo increase or decrease cook fime by 5 minutes
oid "+ or " button {0 increase of decrsase the diglhs rapidly
AR >

Ea

¥ Selting up cook time

3i§mm~5€*mm {starting fime is 40min) Smin | Cycle back In 30min after S0min
304 - SO RN AN 54 Hs0EXEHNS

M o m!
3 Lk ek S
N s S Eplo
® Remaining ime is shown in min decrements. s Parige | 5 Uy | oo
s HpHRARABOER, —

.g.m
;; VB ms:; EE

#* The indicater %sgrzs ap 4 Theindicator tums of
B P

b

The cooking is over

After the buzzer rings ,cooking finishes.
It will automatically turn to Keep Warm status.

HIBREE, ZREE, EBEARERE.
® Plaase press "0 budton 28 soon as possible o preserve the cake texlurs after

cooking ends.
» Remove ine pan aﬁd zet cuol for seuera *nmu{es Flip over o o lide the cake out.

12

FREINEE nas

WKind rammder

Menu functions Noodle

Panasonic

I e o choking o s ngeounscrproge
B Swam cook ime may cosull i dharflon,.
i ‘ ummmmwmm@m?m@
‘ ; ! g i mw 24 Whie Rice ?ﬁwﬁ@%&mw&%
- m&sﬁ

HEE

Preparations &

Add ingredients and hot water into pan " | Approtimately & S00mL e

A&
HEMMBANA RS RRHER
® Please refer {0 the pan soale for adding hot water.

SRR mE L AR, BRAARK,

Approzimalely 2t 250ml fne
SsoERsiEg

" oL * Default cooking &
Press "Menu” button Pyt

% [ heeEiR | g4

» {0 L is the selected lunclion,

& Theindicalor fashes

gl+la] -] &d, ?ﬁ?‘ﬁ%ﬁﬁ%ﬁ

® Press and hold -" button to increase or
Unls
W Seiting up cook time & ; z,m‘g@?% " =
. e Al TR NCrEmem
BRraninge } | | 19 -SOR(EREE A1) rr';;} " 285%?5. ?&r;g%z: * | Cycle tack to tmin
| BeN IMn~E0MIN TR, Srin neremen] g oo
: {starfing time is 10min) | 2p& -g098s, LISHARE HeosEXEE S

Press "Start” button

[ Fs ] &8

» Remaining fime 5 shown in 1min decrements.
o Wgmmel RS REER.

The cooking is over

After the buzzer rings ,cooking finishes. ¢ Taiggutgusi $ The dor ums of
It will automatically tum to Keep Warm status. - —
EL
BIERGE, TR, BDAAREMRE, (= R
# Plaase press "OfF butlon s awx as possible o pravent degrading
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Menu functions steam FREINEE =

; " MKind reminder Panasonic e ;
.., Panasonic # For cooking tice and steaming 3t the Same time, please select Frra ‘Kmd {em*f*‘?ef%
B "Cuick Cook” of "White Rice” function e - * Soup Cals, Noode, Steam cannct s
o = %‘Zf;w e . rgefrwwg&r %;?mw%ym {over 40 !??ﬁ“ﬁﬁ@} pleass add 2 cups S fen m H 3 an §§; e i « Prosel t mw; ‘“Mga ’m when cooking ends.
o E‘;L it fm@ﬁ%mmwmmmmmm 3 :mﬁﬁmﬁf‘m‘?@mﬁmw
ends, intamal emperature wi remain constant untll cock tme use the preset function for

ends e en swich is W&am e | 9§ e sooking Mived Rice/Biulinous Rice.
o 3 ”*W mEBST

1
rwm - L]
— o+

Off 'ﬂm&‘(
" m«:

. ?&ﬁ%&%%i&ﬁ%&ﬁﬁﬁﬁ galen *ﬂxﬁzﬁ Gk U8

s ——1 | mEBSR (o5
L ]

Prepnons o AR Press "Menu" button
# Add water 3 n) dak
» Put In steaming basket ° HAER Stearming basket b Water 271 Ij} Eg}%g s
@ Pulin ingredients 1o steam @ A BEM AN P [ % is the selected funcion,
# Close outer id M .

QpefathnS { Example: Cocking dim sum in 20 minutes} %%: {‘E { @i ( -
1 Press “Menu but{gn * gﬁsm&g&fﬁ%ﬁ # Defaull cooking time

# fﬁ}%‘éi%%%l B HmasYanm

# (>} is the selected funclion.

Press "Timer" button

2 # (18] a

. 3 Press "+" or "-" {o set the pr i
Bl+] 8 (-] 58, REBORE
# Prass "+ g " hulton once 1o increase or decrsase ook
thme by 10 minutes.
® Press and ol
the digl

Press "+" or ™" to set the cookin

2 Ble)di -], &E%Z@Bﬁ%ﬁmﬁ

® Press "+ or " butlon once 1o increase or decrease couk time by 1
mingie,

=" butlon to increase o decrease

: e of decrease the d*gé’“
HEEEIES

W Preset ime range and functions  FTRL »‘ﬁ’}&’}ihﬁéwﬁ%?éiﬁi@

"

- Co@k tme setup ("Display time is the mmasnmg}sme after water bolls)

F B s R R R AR RR BB W R R DB, ) Fungtion 308 | Ouick Cook, White Rice, Pomidge, Baby Porridge REEE B4 BE-BRR
Fxmx%n' et 1 Units Time display Time range 1hr~23hr 59min 1h8% - 2uhiEsos
b %ﬁﬁ@%&ﬁﬁ i bt ﬁ@%&a’ﬁ WapmsEEE | he pressltime is shorter than the coking tme, cooking immediately begins.
S:%m 1mir;;§ﬂ;ngg stamngé%ggsﬁiym ?{?}ﬂ Cycle %%%x {rg gg@ g;?& 60min ERENBYMBIRERTHENES, SEBETEH.

. ; ey water boi * ﬂ:ﬁ indicator fighls yp~ # Ef:&sng oooking tims
3 Press "Start” button o RERIRERRRERE 4 Press "Start” button e
12 [ BA%a ) il E—— % [ Bata | 124
\ ter bolls, remaining ime is shown in 1min mer‘enis [y s i t3 33 mek {
O A B T 5 8 1 e =

The cooking is over

After the buzzefr (};s Jcooking finishes.
it will automatically turn to Keep Warm stafus.

BIBERE, ZAEE, ADHARERE,

® The steaniing basket is very hot at this e, please remove careludly.
» Please prass "ff” bution as soon as possible to prevent degrading
f*mrg ksep warm,

y R 2

Theindicatorurms of After the buzzer rings ,cooking finishes.
T it will automatically turn to Keep Warm sfatus.

BERGE, TRER, APHARERE,
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Mixed Rice

e
Ly

s

<Ingredients> <Seasoning® <Rt <BE
Rica 2 cups Salt A pinch * 2 8 b
Mushroom {diced} 3 pos Pepper A pinch 8 a0 Ban M
Carof {dited) Alew Sesameol  Alew leaspoons UBY (Mahm OB wE PE
Salted meat (diced) 50z 8§ gShE  50%
Steps: ik
1. Wash rice and transfer o pan. Add water to "2" scale of "B#{White Rice} ", LERERERE BAAE, BAE Ak kg,
2. Layar other ingradients over the rice and close the ouler fid. 2, ;@5"‘&53 TRaRm L, ANSHE,
3, Bress "Menu” button and select "White Rice”. Press "Start” buton. B f@%&ﬁj B8, BE "Wnis Rice” (5508,
4 Aer the buzzer sounds, cooking ands and automalically switchas 1o %1 g&,ﬁ
keep warmn mode, 1 BUERE, TR, ABMARELE,
5. Add seasoning, mix wel o be served. 5 MABER, BRONEETAR,
» Plaase do not exceed the max capacily, of eise food » BOBER AR BMRERY. [Toos e [ —
wil b undsrcooked. o HHENGAR, FREEE. | aeg e
» Dice ingredients into small pieces to layer fiaton top. e ENE ABEHE, — vy
® Piease do nof use the g;meé fui:}cgm, mgﬁg%gggﬁj&@ % 12 cups (s mossuig Qﬁwmw 58y
{Cooking residls may be affected) o FHES R . 1. 948 -
» Pleass immediatsly clean the pan afier use. *iigﬂﬁ {1 R=E11508)

 Meat Congee with Century Egg | |

<Ingredisnts> <Seasoning>
Rice 12 eup Sait
Broth Sl Pepper
Copked maat 20g Sesamecd A fow lsaspoons
Century 89 1 pes
Steps:

1. Wash rice and fransfar to pan, Add beoth and walar to the "1 soele of "BE

{Porridge)’.

2. Shoe meat and dice century 2gg, add 1o pan and close the outer fid.
3. Press "Menu" bulton and select "Pormdge”. Press "Start” button,
4. After buzzer sounds, cooking ends and automatically swilches to keep wam mode.

5. Add seasoning o be served,

Mote: ® For Meat Congee with Century Egg, max cooking capacily is 112 cups

of rice.

» For good texture, please do not use the Timer function for Meat Congee

with Century Egg.

Noodle

<ingredients> )
Instant noodies 1 packetinoodles approx. 85¢)
Water 2 Cups{approx. 360mL )

Steps:

1. Put noodies, seasoning, 80°C hot water into pan and close the uler lid.
2. Press "Wen” button and select "Noodle® Set conking time for 10 minules.

3. Press "Start” button.

Note: @ Please do not use the keep warm function and immediately

wash pan after use.

» Adjust the recipe accordingly and axtend cocking time if using

coid water.

» Add or reduce suitable water volume actording fo the user's

16 desire and noodles size,

A few leaspoons
Afew leaspoons

rﬁiﬁﬁ“&»

v:‘%&‘}f:a
102% B i
a§ WEH 2 6 kg
zﬁ.@%ﬁ HE & b
BB 1%
f- 38

LRERS, RARE, HARE, BRERENI2ALG,

2,§§

WURES, FEUAM, BAnBERANE,

3ETHRRE ] &8, B8 "Poridgs” (BRME, B

(Bl aa,
4 HORGHE, TRET, HURARE,
5 mABEHE, DURA,

HEE:

o BEEGAEE, LATRERWENE,
» HARRRDE, ARTEARSANERRNNE,

]

B¢ 1 { BiesE)

EE

R H360%T

1RGN, MER. 0TEERRA-RRAABERSNE,
28 [DhaRE ] BE, B8 "Noode” (HEE) BE, &

EEEREA0SE,
3% T | B
o FnRE, @%&Sﬁ&%*ﬁﬁ%
o EAERASE, NAMANRETEREE,
CRERERELER E@i%ié?‘kf BT,

Recipes

im sum (frozen)

<lngradisnis>
Dim sum: Shaomai, Steamed Roll
Steps:
1, Defrosting is not required, Just put the frozen Dim Sum on
the steaming basket and spray some water on the surface of
Dim Sum,
2. Add 1/2 cup of water and place the steaming basket into the
pan, then close the outer id,
3. Prass "Meny” button and select "Steam”. Sel cooking time
for § minutes.
4. Prass "Start” button.
Note:  Adiust cooking ime acoordingly (o the ingredisnts.

Cake

<ingredienis>
Cake powder 100g
Egg 1pes
Wader or mitk 30mL
Sugar 30¢
Conking oil 15mL
Butter 3¢

Staps:

1. Thinly spread butter on the inside of the pan.

2. Mix alt Ingredients in another confainer urtd smonth
without chunks.

3. Pour cake mix from 2 into the pan and ciose the outer Jid.

4. Press "Menu™ button and select "Cake”. Set cooking
time to 40 minules and then press "Start” button.

5. After buzzer sounds, press "OF bullon, Remove pan
and cool for 3 minutes. Flip over the pan and siide the
cake out.

hote: w Do not mix ingradients in the pan.
» Uso a towel to remove the pan to prevent scalding.

B (BUR)

<grits
AEEEE - 8%
#iE:
LEEER, BRONEER L ESOER
2 m2BAAARE, BRABHEHeNE.
38 [ThEEEE | B8R, BHE “Steam” (F)haE,
REFTMBMBOOE.
48 THE wa

EE: s FREFRZNAHETERER,

<Hr#f>
BEH 1008
oE 18
KL 308 FH
b 30%
il 1587+
3z 3%

ik

L EABOAEE-ERENEN.

2 EHTHREF AR ERAE-B8N,
WEEENtE,

MBS EA N, BAME.

4. 3k [ IhabiRIE | dn, IR “Cake”
(B shi:, REFEREBIO0NE,
Ak (Mg ] .

5 HMBRNE, M) bR BeRy
M, MRaNE, BAE, WER.

RE: «HoaEnNBh B,
CeBERENZIWHNA, MBS,
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Remember the following for cleaning and maintenance.

® Unplug the power and wait untl ihe main body cools down
before cleaning.

» Do not use thinner, gasoline, alcohol, cleanser, hard brush
sic. o clean the appliance.

# Do not use @ dishwasher.

HRREBEIRTIEL,

» HHTE, GERADEBERRE.

o EEARRAL S, B, KR BEBEA
» B AR

Cleaning and maintenance

Please yse fine sand paper {N'o‘ 600} or dry cloth 1o wipe
off sticking objets.
EREEY, HREREE0RTEBREAETER.

EBRE

{ Text on inner fid facing outward,

5 Rubber ring is fixed at the center of ipner id. s diraclly instafied
at the cantar o nside the outer lid.

IRBLFRR

DREBEREHETL, BESETEEEENEABETORE,

Axis Text face
L] b
Seal e
a4

fLC

» Do ot use excessive force when instaling of uninstaling
the inner lid. Steam may leak from a deformed innef lid.
» If the inner lid is not assembled, rive water may overiow
or cookad rice may become oo dry.
» Do not pull on the seai ring.
» SEEETARE, BRAA8E, LENEERANERTR,
o REERAN, BRBREANY, XGERFTREANR.
|» #BnALEHE, )

with a dry cloth.

» Dirt and ofl on the inner lid and the Inner side of Cuter i
will become hard o remove if not cleaned immediately.
Uninstall and wipe claan afler sach use.

» A5 the matal parls are heated there may pe color change

o strides on iheir surfaces which wilt not affect their normal
functions.
» BREORHER,
o SENERAE LORENARGRE, RERENHARL, #
gas, SRUREIRTEANEEE,
. %ﬁiﬁ&ﬁ%&ﬁi&ﬁ%ﬁﬁﬁﬂ;ﬁ%?zﬁ%ﬁéﬁﬁ, BFREE

« Wash using mild detergent and spange. Dry off excessive

water from both inside and outside of the pan.

« The fuctide surface may discotor of sireak after use. This
does not affect the appliance and personal health.

« Pan may show signs of wear depending on the fragquency of
use. This toes not affect the performance of the appliance.

» BEREOEALENRERTAEE, BEABINRENAS.

< FEETEEUDEEENANSR, ETRRURNER,

» QEGTEE, AANBERQHBNREEEONS, BEEY

L FEFYREALE.

Py

Use mild detergent and sponge to wash the steaming basket, measuring cup. and rice sCoop.

ARECORPENSENEER. BENET,
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e Troubleshooting Cockedrice ¥ 8 gg Rise kept o HERER %g% % EEY
e BETHEEE TEloea OB 5k Asronlo o 2gi e 8
AR IFEHERE I o
Check it T~ §7 285 % 2zal.e| R 8 S Yeml 2% 8
CK em T Ex g gi‘i:}. g% 5 bl i 8 B
ByEn T SEn BENEA SE| g3 7
bt & e

ehamtiowred  ABAARTER | @ (@ | 8| @ . . .

 Rice s oty washedd FEEES R g8 |2FRE SORE

| @ Thegun botlom s resen RBEMOTRE e | @ P §§ %%? g§§%

Y e T VTR T Gl |Sgxe g e

gaiuags | ® | ¢ @ . o ”Z’;T—; EELERE R

FEEEE e . o iE|gEERi w

AR AR - e e ® 57 E88-28 &

rERE o e 2 |32 «% 3 §

® Coching e ¥EpiEan | e | ® * £ lgF% B -

» Rice s not loosened sty SMEHE, BE | @ L sp A8 & B

cooking ends BYEE =2 B g E §

Edupnil gF 2 &£ R

o BIpEERY | * bl Bl N

» BOERETRE Py i2on 2 §

LT ¢« v e 88 2 2 3

I RRENAE sg B 2 %

HETHRES o EE % g8

TEHURETR . 5205 3 ¢

RET (B EB §g » £ °

» ewnegbtn npessed  BERAER [ BE BRI BN L

Display event  BEFES Check tems SRS
Keep warm duration over 86 hours?
o » Atter continuously keep warm of 96 hours, U4 is displayed and keep warm is stopped.
Y "Off" button before resuming operation.
= LI FREHMEEEA T R

o @B NEE, RBMABREL, BRRRTUN,
BRMENE, BRI g8,

Please contact the authorized service center of Panasonic.
WRPanasonicERBHTOBR,

When the display shows as follows TR MR

19




