Big Chef

. COMMERCIAL
{ RICE COOKER/WARMER

Instructions



PARTS IDENTIFICATION IMPORTANT SAFEGUARDS

1. Read all instructions caretully.

Lid knob 2 Do not touch hot surfaces. Use handles.

@ Lid ’ 3. To prevent electric hazards, do not

Water Lines immerse COI’d,. plug or rice cookgr _
Liters Cups : hearing plate in water or other liquid.

4. Close supervision is necessary when any
appliance is near chiidren.

Inner Cook Pot

5. Unplug appliance from wall outlet when

no in use and before cleaning. Allow
Body appliance to cool completely before
putting on or taking off pot.

Handle

l Indication Light

/ Switch button 6. Do not operate appliance if cord has

been damaged, or if appliance malfunctions
or suffer serious damage. In such case,
Burnt-proof Pad ‘ contact manufacturer for repair or

(Optional) adjustment.

% 8 7.Never put water or any liquid into the

outer pot. Water should be placed only
in the inner cook pot.

Rice Spoon Measuring Cup
5-cup capacity (30 oz., 900 cc¢) Steam Rack

(Optional)



8. Never plug in the power cord without
the cooking pot inside the cooker.

9. Always attach the plug to the cooker
first, then plug the power cord into the
wall outlet.

10.The use of parts or accessory attachments

not recommended by ours may cause hazards.

Never use the inner cooking pot other than
the provided one.

11. Do not use outdoors.

12.Do not let cord hang over edge of
table or counter, or allow it to touch
hot surfaces.

13.Do not place appliance on or near gas
or electric burner, or in heated oven.

14.Use extreme caution when moving
appliances containing hot oil or other
hot liquids.

15.Always plug cord into wall outlet. To
disconnect, remove by plug, not cord.

16.Do not use this appliance for other than
intended use.

CAUTIONS

1. Do not share the electrical outlet with

other kitchen appliances while using your
rice cooker.

.Use only the electrical outlet which has

proper voltage.

. While using in the kitchen during busy

time or in the low voltage orea it will
take a longer time for cooking or may
cause a certain amount of un-cooked
rice on the top portion of the inner
pot. To improve this, you should reduce
the amount of rice for cooking.



HOW TO USE THE BIG CHEF

1. Please use measuring cup to measure
the rice. One big measuring cup attached
in this cooker may make 10 bowls of
well done rice.

Remark:This measuring cup is five times
of general rice cooker measuring cup,i.e.
one big cup equals five small cup.

2.Please use other container to wash the
raw rice until the water is clear.

3.Clean the burnt-proof pad and place it
at the bottom of the inner pot, then pour
the washed rice into the cooker smoothly.

Note:Do not' let the burnt-proof pad float
above.

4.Choose either one of the following two
ways to add in proper amount of water:
a.Make use of the water ruler calibration
of the inner pot.

For example:for 20 cups rice(4 measuring
cups of this cooker), add the water to
20 cups calibration indicated on the water
ruler, for 30 cups rice{(6 measuring cups),
add the water to 30 cups calibration.

b.Make use of the attached measuring
cups to add equal amount of water as
the rice.

For example:5 cups of raw rice to add
5 cups of water.

Note:Water amount will be adjusted
according to different kinds of rice.

. Before putting in the inner pot, please

read the cautions carefully and observe
the following instructions:

a.Dry the water inside/outside the cooker.

b.Wipe the water outside the inner pot,
especially the bottom shall not allow rice
or foreign object attached, then place
the inner pot inside the cooker.

c.Turn the inner pot left and right to
make sure the inner pot is placed above
the heating plate properly.

6. Place the lid on the inner cook pot.

7.Plug in the wire into the power sooket.



USING AN EXTENSION CORD

8. Press the cook switch down, you will
see the "cook” indicator light go on.
When the cooking time is finished the
switch will automatically pop up and the
"warm"” indicator light will com on.

A short power cord is provided to reduce
the hazard of becoming entangled in, or
tripping over a longer cord.

9. When the rice is ready cooked, the - Longer extension cords are available
indicator will go off automatically and ;nd may be used if care is exercised
get into the warm-up status, then the ' in their use.

warm-up indicator will lit on. Please do
not open the cooker in 15 minutes, let
the steam continue to cook the rice
much tasteful.

If an extension cord is used please follow
these instructions:

1. The marked electrical rating of the
extension cord should be equal to or
greater than the cooker’s(15A or over).

2. The extension cord used, should be a
grounding, three wire type (for countries
or regions only where this applies.)

3. Arrange extension cord so that it does
not hang from, cooking surface, counter
or table.

4. Place the extension cord where it cannot
be pulled on by children or tripped over
accidentally.



UNIQUE FEATURES

EASY ONE TOUCH OPERATION: A
simple push-button/On-Off control switch,
assures ease of operation.

. AUTOMATIC SHUT-OFF AND WARMING
FUNCTIONS: When the rice is cooked,
the rice cooker shuts off and switches
automatically to the warm function.

LARGE SERVING QUANTITY: The
measuring cup attached in this cooker,
6 cups may cook 60 bowls of rice or
40 pieces of lunch boxes.

KEEP WARM

This rice cooker will keep rice warm
automatically provided the power cord
remains plugged in and the switch is in
the warm position. The indicator light will
show what position the switch is in.

* For safety reasons, always disconnect

the power cord from the wall outlet
when the cooker is not being used and
the warm function is not desired, or
when removing the inner cook pot from
the outer pot.

STORING LEFT OVER RICE:

. NO BURNT RICE STICKS TO THE BOTTOM:

*Do not store rice in the rice cooker

and leave on warm for more than 3
hours, as this may rice in the

refrigerator and re-heat in the rice
cooker by adding some water to the rice,
then press the switch to cook.

This cooker is enclosed with a burnt-proof
pad to avoid such problem.



CHECKLIST WHEN COOKER CLEANING
WON'T START:

1. Un-plug the power cord from the wall

1. Check for foreign matter caught before cleaning.
between the cook pot and the heating plate.

2. Make sure the cook pot is seated i 2.DO NOT immerse any part of the outer
properly inside the cooker body, to ensure F body into water. Wipe it clean with a
proper contact with the heating plate. dish cloth.

3. Make sure the cook switch has been

pressed into the down position and the light is 3. To clean the cooking pot, soak in hot

on, this indicates the cooker is on “cook.” sudsy water then gently clean the bottom

of the cooking pot with a dish cloth. BE

4. If the lights do not come on after

plugging the cord into the cooker and the wall CAREFUL not to press down too hard, or

outlet, call the Customer Service number for drop anything on the bottom of the cooking

further assistance. pot, as this can cause warping and inhibit
_ the proper functioning of the rice cooker.

5. Never use any cooking pot from

other brand/model rice cooker.

otherwise, the rice cooker will be 4. Wipe the cooker body and cooking pot

damaged. (This type of damage is dry before storing.

not covered inside the warranty)




SUGGESTION

Make tasty rice as you like it:

- The tip to wash rice is to use warm
water, wash lightly, do not scrub
with force, the wash water must

be poured out quickly. Usually it
takes 2 or 3 times to wash until the
rice is clear.

. The immersion time, after the rice is
washed, it must be immersed in water
for some time to make tasteful and
good smell rice. Usually immerse for
30 minutes will do, while it takes 1
hour in winter time.

. The adjustment of water amount
depending on the quality of the
rice(new or old rice). One cup of
rice requires 1 to 1.2 cups of water.

Note : Please keep this instruction

manual and packing carton for
future reference and use.
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This burnt-proof pad is for applying to the rice cooker
for preventing rice crust from happening. It is in full
compliance with the food grade regulations. Please be at
ease.

How to use:

Clean the bumnt-proof pad and place it at the bottom of
the mner pot, then pour the washed rice on the bumnt-
proof pad smoothly. Do not let the burnt-proof pad float
above.

(o7 \0a[e])]: Never put the burnt-proof pad on the elec-
tric heating plate in the outer pot.
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