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Conversions and Measurements

1 Cup = 8 cz. (240 mil)

Excepl forwhen maasuring rice, 1 CuplFice Measuring Cupl = 180 ml
1Thep. =15 mi

1tsp. =5 ml

Tips for cocking with ingradiants and saasonings

Adding Ingrediants:

Cut ingrediants in small pieces, add on top o rica and
do not mi

For batter cooking results limit the addtiona
ingredients to 809 of the weight of rice for Risoito, and
30-50% for Mixed Rice. Adding too much ingrediants
may result in unsaisfadary cooking

Precook ingredient s thet nesd additional cooking
{heating).

Adding Sessonings
Mix thoroughly Sfter adding raw rice, seasonings and
water to the Innar Cooking Pan

Adding both [ngrediants and Seasonings

Add seasanings to raw rica and then fill water to the
goproprista watar lavel Mix tharcughly Level tha
surface of the rica and placa ingradiants on top withaut
rmixireg them up.
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SUSHI (NIGIRI)

Ingrediants {2-3 sarvings)

Rice (Rica Measuring Cup) 2 cups
Mixend winagar
White wine vinegar 224 Thap.
Sugar 2isp.
Salt 1t5p.

Toppings (o your choica)
Saghimi (sashimi-quakty raw luna squid prawn. salmon. de.),
fresh water ael and rolled egg (o taste)

Mori (seaweed), wasabi, soy ssuce and picklad red
ginger (1o tasta)
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‘Howtocook 'l I

Hinsa n aca the Inner Coaking Pan intha rica
cocker. Fill watar to level 2 for SUSHI RICE, closa tha
lid and press the BICE button ta art.

When cocoking completes and the rce cooker
switches to Kaap Warm mode, ramove tha nca and
place in & wooden container (pre-wiped with a clean
wet dah). Pour the mixed vinegar over rica and mix
tharcughly while cading with afan.

Take a portion o the rca in your hand and lightly
shapa it inko an oval Pt a dab of wasshi on top and
place a dice of your chaice of topping and prass
lightly with yaur fingars.

HAND-RO
(TEMAKI1)

Ingrediants {2-3 servings)

Rica (Rice Measuring Cup) 2 cups
Mix ed vinagar
White wine vinagar 224 Thsp.
Sugar 21s5n.
Salt ' 1tsp.

Fillings {of your cheica)
Saghimi (sashimi-quality rew tuns, squid, prewn,
seimon, sto ), avecsdo, ham,
cucumber and rolled agg (to tasta)

Mori (seaweed), wasabi, soy ssuce and picklad red
ginger (o tashe)

05 SUSHI

How to cook

Rin=a rica and place the Innar Cocking Pan in tha rice
cooker, Fill weterto leval 2 for SUSHI RICE, dosa the
lid and prass the RICE bution to start.

Whan cooking completes and the rice cockar
switchas ta Hasp Warm mode, ramove the rica and

place in a wooden container (pre-wiped with a dean
wet cloth) Sprinkle tha mixed vinegar ovar rica and
mix tharcwghly while cooling it with a fan.

@Hand-rolled sushi is simple and quick, wrapping your
favarite Sashimi, Ingradiants and Sushi Rica with
Mor (seasesd). You can also uss a green leaf to
wrap your hand-roll sushi.
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ROLLED SUSHI (CHUMAKI)

Ingrediants (2-2 sarvings)

Rica (Rice Measuring Cug) 2 cups
Mixed vinaga
White wina vinagar 224 Thsp.
Sugar 21s5p.
54 1ts5p
Mori (seaweed) 214 sheets

Fillimgs {of your choice)

Prawm (2 pisces), Imiation crab (2 grips), Basil (2 leavs)

Cucumber [ 14 piscel [B.1 Egg Sal ito taste)]

Raw tuna (3 oz, apprad. 70g), Avocada (1) piaca),
Cucumbear {14 piace)

Faw salmon (3 0z, appras. 70g), Cucumbar (14 piece)
[E.-1 Egg, Salt itotaste)]

Sauce

Chili Sauce
M yonnaiss

3Then
& Then

1

How to cook

Rinza fica and place the Inner Cooking Pan in tha
rica cooker. Fill walar 1o laval 2 for SUSHI RICE,
close tha id and prasstha RICE button to start.

When cooking completes and the rica cooker
snilches (o lha Keap Warm mode, remowe tha rica
and placa it in a wooden container (pra-wiped wilh
& claan wet coth). Sprinkle the mixed vinagar over
rica and mix thorowghly whils cooling it with & fan.
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Fillimges “A™ and "C" ara often usad for Chumaki,
and D" s wsed for Salmaon Rolls. Bail prawn
and ramove the shall. Cut tha basil vartically in
half. Cut tha cucumber wvartically in 3 grhips.
Sice tuna avotado and salmon into thicker
strips.

Mix “B" and "E" and cook tomake athick amebst.

Mix chili savwce and mayonnaise 1o make tha
sauca Adjust the amount o chili sauce to your

prafarenca.

Put a Mori (seaweed) shest on a bamboo mat
and spread sushi rice from 2", (The bamboo
mat can be replaced with a plagtic wrap. )

Placa tha filling "A" o “C" langthwise on tha
carer of the rica from 6" and top with the sauce.

Roll up the bamboo mat tightly and makea a
cylindar shapsa.

Cover the sushi rdl with a kitchen daoth, closed
sida of the seawesd down, and lat it rest for a
whila.

Make Salmon Rolls using the filling "0, Place a
plaztic wrap an the bamboo mat and spraad tha
sushi rica from *2° to maka an insida-out roll

Cut the Mo shest in half and placsa it an tha
sushi rica. Placae filling "D° on top of tha
sgawesd and top with tha sauce Roll it up
following procedures "8 and 9~

Cut the sushi rall into bite-sized pisces (about 1
inch width). Wipe off tha knife with a damp dah
aviery time for & dean cut.
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RISOTTO ALLA MILANESE
(SAFFRON RISOTTO)

Ingredients (2-3 servings)

Rice 1.5 cups
Onion (medium size, finely chopped) L4 (100g)
Olive oil 1.4 Thap.
White wine L4 cup
Chicken brath 2 cups
Saffron (powder) 0.1g (small pack)
Salt & Pepper (to tasta)
Butter 1 Thsp.
Parmigiano Reqgiano (grated) or Parmesan Cheese 1 fsp.
How to cook

Add 1 Thsp. of olive oll in preheated frying pan.
Heat over medium heat. Stir-fry the onion until they
1 become soft, then set aside.
#Ba sure to remove all ingredients from the frying
pan to prevent the rice from burming.

Put L’EThsp. of olive il into frying pan. Add rice
without rinsing. Cook until rice becomes warm
{about 30 seconds to 1 minute). Put the rice into the
Inner Cooking Pan and place in the rice cooker,

Add white wine to the Inner Cooking Pan and warm
chicken broth to the water level for RISOTTO and mix.

Place cooked onion from “1" on top of rice. Add
saffron (as small amount of saffron could color rice
beautifully, adjust the amount you add).

Close the lid and press the RISOTTO bution fo start,

When rice s finished cooking, it will automatically
switch to the Keep Warm mode. Press the RESET
button. Add salt, pepper and butter o taste. Serve
immediately in a bowl and top with grated
Parmigiano Reggiano to aste

S Ot ke 0N

. , 4p ¢ :
™~ 2
& 1 i~
: W
X e
_,::“  E. W
-.';- -
™
PRAWN AND TOMATO RISOTTO Q{2 Tbsp of olve o n preheated frying pan
Heat over medium heat. Stir-fry onion until soft.
Ingredients (2-3 servings)
Rice 1.5 cups 3 Add cabbage g:j'.r and cook for another 5
Onion (medium size, finely chopped) 14 (50g) minutes over medium heat. o
®Avoid buming the onion by continuing to cook
Cabbage (shredded) 35g (approx. 14 leaf) over madiumgheat. Y "9
Tomato (remove seeds and dice into 14 inch) 1 (75g)
Prawn 4 pleces Add prawns to “3" and stir-fry until the prawns
GCured Olive (chopped) B pieces 4 ?eﬁwﬁéﬁi::t: In_mato and cook until warm.
R i aside,
Ol D'I_ ?;ﬁThsp. ®Be sure to remove all ingredients from the
White wine Vi cup frying pan fo prevent the rice from buming.
Chicken broth 2 cups
Salt & Pepper (to taste) Eﬁnh;fﬁ Tbsp. of olve oil L] frying pan, aﬂdtﬂg
- Cheese ut nnsing. Lo unfi IS warm L
Parmigiano Reqgiano (grafec) or Parmesan 11sp. 5 seconds to 1 minute). Put the rice into the Inner
Cooking Pan and place in rice cooker.
How to cook
Remove head and shell of prawn. Clean and cut Add white wing to the Inner Cooking Pan and then add
into bite-sized pieces, praw ! 6 warm chicken Broth to the water level for RISOTTO and mix,

8 RISOTTO

Place ingredients from “4* mtﬂp of the rice from
‘6", close the lid and press the RISOTTO button
to start.

7

When rice is finished cooking it will automatically
switch to Keep Warm mode, Press the RESET
8 button, add the olives, and salt and pepper to
taste. Serve immediately in a bowl and top with
grated Parmigiano Reggiano to taste.

Tips for Cooking Risotto

#Serve risotto immediately when the rice cooker
finishes cooking. If not, the rice will loose its al dente
consistency,

#Adding 1 Thsp. of butter will add more flavor to the
risotto.

#®lsing freshly grated cheese will add more flavor
and fragrance to the risotio.

#|f the texture of the risotto is too hard, leave it in the
rice cooker for & while after cooking o steam, or
cook the rice longer in step “5".



DONBURI 10 AVOCADO & TUNA BOWL {1 DONBURI
(AVOCADO TEKKA DONBURI)

Ingradients (2-3 sarvings) VEAL CUTLET BOWL
Rica (Rice Maasuring Cup) 2 cups {CﬂTﬂLE I IA mNEUHI}
Rawtuna 300g (approx. 14 1b.) ; ]
Ao 3 Ingredients (2-3 sarvings)
Rice (Rice Maasuring Cup! 2 cups
Soy sauce AThs
£t w;;m- 1tep P Veal (block) 450g (approx. 110.)
e sl gmﬁpiﬁ ‘IE:FHH]E Braaderumb] eeded
readenumi mix [Flour- Egg-Breadorum asn
= totast
SRR ® G ffar fryimg) as nesded
How to cook Tomata 14
Hinsa rice and put in the Inner Cocking Pan, Add  Basil o Ralian parslay) 3 leaves
1 water towatar leval 2 for WHITE RICE, placethe  Frashly squeazad leman juice 1 Th=p.
Inmar Cooking Pan in the rnca cocker and prass
tha AICE button to gait How to cook

) ) ) ) Ainse rica and put | in the Inner Cooking Pan.
Slice the avocada in L4 inch thickness and the Add water to water leval 2 fo WHITE RICE,
raw tuna in V2 inch thickness, marinate in “A” ]. place the Inner Cooking Pan in the rice cooker

_ : . . . ) and press tha RICE button to start.
When the rica is finished cocking it will

autornatically switch to Keap Warm mode. Flaca Slice tha veal in 4 inch thicknass and flattan it
rica in a bowl and top with the marinated tuna 2 with & meat tenderizer or the back o a kitchen
and avocado. knife. Season with salt and papper.

Sarve with additional wasabi and sprinkla soy 3 Cut tomato into 8 pieces
sauce totasta,

= I K

Put flowr on the siced vaal. Dip tham into besten
agg than cost tham with breadorumis. Pour oil

4 into a frying pan about 14 inch in dapth and fry
the wveal wndil most of s surface tums goldan
brown and the meat isfully cooked

Wihen rice is finished cooking it will automatically
switch to Kesp Warm moade. Place rica in a bowad,

5 tap with slicad veal cut into bite-szed pleces and
descorata with cut tomatoes.

6 Spwinkle basl around thatomaoas and sliced vaal and
squsaza lamon juice on top. Salt and pepper totaste
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STEAMED DISHES

How to cook
1 Adowater tothe water level for STEAM.

Put the Inner Cooking Pan inla tha Main Body
2 Placa the Steaming Plae in the Innar Cooking
Pan, and placa the ingrediants an tha plate.

3 Cloess tha Outer Lid and press the STEAM COOK
button to stai.

4 Whan cocking ands, press the RESET buttan.

@ Steaming Vegetables

Ingradients

Carrots (cut into bite-sized pieces) 14 (100g)
Pumpkin (cut into bite-sized pieces) 60y
Potato 1 (150g)
Fallow the procedures for "How to cook”.

@ Steaming fish
Ingrediants
Sea braam, {out) 150g

Cut =sa8 bream thinnar than 1 inch thick. 'Wrap with
alumimum foil, and follow the proceduras for “How to
coak”,

@ Steaming chicken
Ingradients

Chickan (breas)

Follow the procadures for "How to coak”.

1 pieca {300g)

off the suggested steaming tima is nat sufficiant,
axtand as naaded.

oFish and mast tend to hardan when overcooked
Cutting them inta thinner gicas may hap Adding
spicas and seasonings may aksa help

3 SAUCES

FOR STEAMED DISHES

Ingrediants

Pancatia bacon 1 oz {approx. 30g)
Onion {finely chopped) 2 Thsp.
Pacorino cheesa (grated) 2 oz (approw. 50g)
Oive oil 1 Thsp.
Farsley finaly choppad) 1 Thsp.
Basil ffinely chopped) 1 leaf

1 Cut Pancatta bacon inta thin strips and cook wntil
CriEpy.

D had enionto 1" and stirfry well

3 Add all cher ingredients to “2° and mix them
while they ara gill warm.
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Ingredients
Frash (heavy) cream 1.4 cup (approe. 100mi)
Katchup L4 cup (approe. 100mi)
Chili saucs 1 Thsp.
Bal=amic vinagar 1 Thsp.
] Mixall ingredients tagether

Ingradients
THive ol 5Thsp
Wine vinegar 2Thsp
PicHes (chopped, or ralish) 1tsp.
Capar 1 Thep.
DOried fomato 1 Thep.

Soak dried tomato in weter uniil soft. Cut intothim
sirips.
2 Mix all ingrediants together.



Explanation on Rice

Rice are roughly group intotha following 3 types:

#&)sponics Rice (short grain): grown inJapan, Koresn paninsula, parts of northern Ching, Rely andtha .S,
#indica Rice (long grain): grown in India, China, the .5 and many Asian countries

alavanica Rica (medum graink: grown only in Java and Indonesian islands

Japonica Rice (short grain) Indica Rice(long grain)
White rice f Suehi nce This is the most common
Among tha Japonica Hics typa o rice and consists of
types the shoter grain is best 8% of tha rica produced in
suftad for cooking Japaness e world.

rica dishes

Japonica Rice (shert grain)
Rizctto

Among the Japonica Rice
typas the langer sized grain is
suitable for codking rsdto, For
example, “Superfing” is ideal
for coaking ltalian dishas




