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RC 154

Dear customer!
Thanks for your worthful choice and confidence to Feller brand.
We really hope that you enjoy operating this product.

. Product Specifications

Power 700W
Capacity 5L
Voltage 220-240V
Frequency 50Hz

. IMPORTANT SAFEGUARDS

When using your electrical appliances, basic safety precautions
should always be followed to reduce the risk of fire, electric hazard
and injury to persons, including the following.

1. Read all instructions.

2. Use an electric wall receptacle with the proper voltage and capacity, and
unplug the power plug after using. Never plug the power into a multiple
socket with other electric appliances. Always use a power supply with
reliable grounding.

3. Do not touch hot surface.

4. To protect against electric shock do not immerse the cooker body, cord
or plug in water or other liquid.

5. To reduce the risk of electrical shock, cook only in removable pot.

6. Close supervision is necessary when the electric rice cooker is in use. Do
not used it by children or near children.

7. Unplug from outlet when do not in use and before cleaning. WARNING:
The heating element surface is subject to residual heat after use. Allow to
cool before putting in or taking out the inner pot, and before cleaning the
electric rice cooker.

8. Do not operate this rice cooker when the power cord or plug damaged

or if the appliance malfunctions, is dropped or has been damaged in any




manner. Return it to the Authorized Service Station for examination, repair,
electric or mechanical adjustment.

9. Do not let cord hang over edge of table and counter, or touch hot
surface.

10. Do not add too much food or water into inner beyond the MAX line,
otherwise spillage may occur and cause electric shock.

11. Use the original inner pot only, and do not knock the inner pot.

12. Do not use this cooker to boil acid and alkaline foodstuff, or for other
purpose.

13. Do not use outdoors.

14. Do not place or near a hot gas or electric burner, or a heated oven.

15. Be sure to keep the space between the inner pot and the heating plate
clean and free of water drop, dust, rice grain or any other foreign matter.
If not, the cooker’s performance will be affected and in serious case, its
element burn out

16. Do not slant the inner pot, otherwise its bottom will not be in full
contact with the heating plate and its element will burn out.

17.This appliance is not intended for used by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliances by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

18. This appliance is intended to be used in household and similar
applications such as:

- staff kitchen areas in shops, offices and other working environments;
—farm houses;

- by clients in hotels, motels and other residential type environments;

— bed and breakfast type environments.



PARTS DESCRIPTION

Measuring cup

. Unit body
Power Cord Timer knob
Paddle \!/; ‘ Imer Knol

Cook and Warm lamp
Rice cooking button

OPERATING INSTRUCTIONS

Make sure appliance is unplugged.

Measure raw rice for desired amount with the Measuring Cup (180ml)
provided. Add raw rice into Inner pot.

By using the Measuring Cup, add proper amount of water to the rice
inside the Inner Pot (for every cup [180 ml] of raw rice, add 1-1/4 cups of
water).

You may need to adjust the quantity of water depending on the
kind of rice you are cooking and how moist you prefer it. For sticker rice,
add slightly more water. For fluffier rice, use slightly less water. If you are
cooking brown rice, add more water. You may also need to adjust the water
quantity by adding more water if you are using the rice cooker at a high
altitude.

Set the Inner Pot into the Rice Cooker. Make sure that the Inner Pot sits
directly in contact with the heating plate by turning it slightly from right to
left until it is seated properly. Cover with Lid.

Plug the power plug into the wall outlet. Make sure the rice cooking
button is NOT pressed down and Keep Warm lamp is light ON. Rotate the
timer knob to desired cooking time up to 60 minutes, according to the rice

volume and cook result you need. Then the timer start running, and timer




lamp will light up.

6. Once the timer is run to OFF position, a “ding” sound will be heard, the
cooking stop, the Timer lamp will light OFF and Keep Warm lamp light ON.
7. After using, turn any control to “off”, hold the power plug and pull it from
the electric wall receptacle.

FOR PASTA COOKING

1. Put the water into the inner pot, do not exceed 2/3 of max marking on
the pot side.

2. Close the lid.

3. Connect the unit to power supply. Make sure the rice cooking button is
NOT pressed down and Keep Warm lamp is light ON.

4. Rotate the timer knob to desired time (water heat up time + pasta
cooking time), confirm the timer lamp is light ON.

5. When the water is boiling. Open the lid carefully, place pasta into the
hot water, make sure the water immerse the pasta entirely. And do not
close the lid.

6. Cook the pasta. Suggest cooking time of the pasta: 5 to 15 minutes,
depend on the pasta style and your taste.

7. Once the timer is run to OFF position, a “ding” sound will be heard, the
cooking stop, the Timer lamp will light OFF and Keep Warm lamp light ON.
8. Serve the pasta. Close the lid on the inner pot, make sure the silicon
rubber lid mat is align with the plastic pot handle. Take out the inner pot
with pot handle, and press the glass lid with the lid mat, then pour the
water out from the vent hole on the glass lid side.

Note: be careful not to burn your hand during operation, wear a glove if
need. Do not let person (including children) with reduced physical, sensory
or mental capabilities, or lack of experience and knowledge to do this step.
9. After using Turn any control to “off”, hold the power plug and pull it from
the electric wall outlet.

For Rice Cooking

If you would like to sauté/brown prior to cooking rice or other ingredients,

please refer to the Sauté Function section below. Once you are done



browning your ingredients, follow the instruction below.

You may also use the Automatic Rice Cooking Function without browning
any ingredients by simply following these instructions.

1. Make sure appliance is unplugged.

2. Measure raw rice for desired amount with the Measuring Cup (180ml)
provided. Add raw rice into Inner pot.

3. By using the Measuring Cup, add proper amount of water to the rice
inside the Inner Pot (for every cup [180 ml] of raw rice, add 1-1/4 cups of
water).

NOTE: You may need to adjust the quantity of water depending on the
kind of rice you are cooking and how moist you prefer it. For sticker rice,
add slightly more water. For fluffier rice, use slightly less water. If you are
cooking brown rice, add more water. You may also need to adjust the water
quantity by adding more water if you are using the rice cooker at a high
altitude.

4. Set the Inner Pot into the Rice Cooker. Make sure that the Inner Pot sits
directly in contact with the heating plate by turning it slightly from right to
left until it is seated properly. Cover with Lid. WHEN USING THE AUTOMATIC
COOK MODE DO NOT OPERATE UNIT UNCOVERED. STEAM IS GENERATED
DURING USE.

5. Connect the unit to power supply. Activate the Rice Cooker on by
pushing down the Rice Cook Button down. Make sure the Cook Light is on.
IMPORTANT: Make sure the timer knob is in OFF position.

6. After 15 minutes mix the rice. Lift and remove the Lid carefully to avoid
scalding and allow water to drip into the Inner Pot. Use the Paddle or
another long handheld utensil to scoop and mix the rice. After mixing,
cover the Inner Pot with the Lid.

7. When your rice is cooked, the Rice Cooker will automatically switch to
the warm function and the Keep Warm Light will turn on. The Rice Cooker
will keep the rice warm until the unit is disconnected from the wall outlet.
8. The Rice Cooker will automatically keep rice warm at 60°C - 80°C (140°F
- 175°F).







