


1

GRC 850

350 60 Lous Slodicl g ol > 1 Suiss (poud o0l S (5 piiio
29 g O3 oW Gl b S puylgsaol JSuo

8w laio .

Sl ANV Yo s eagys Ol
CAPR L B TN

PO S

AN RPN

AVA G e ) oy b
FFASE :(J—E)@'J{ S

ol e ||

W)Mujﬁwbdébbwbwﬁéwhw‘ )‘&MZ)'M
S s 1 O gy Sl e

“’.ﬁA 4.&0 G;M|J?g|®

Al e Sl sl eslinal Sy bbb J sames 0

f.l.cf@@jwéjlssfgwqwﬁ-duw;l{dﬁ®
.4\.:5 Cjb- LB)’ )\ b 4.>L:4j.§ AK}LWJ )‘ ealaal
O))J&SQ)M\)A}M)J&S})M&‘ Ql)]a})léﬁfjbk;@}
s gl
aK.’:.w.) Q))JM‘L:L.MA 9[.:.»‘ J.LL.»JJ(J)‘}U-I céjb ;L;.n.:l‘ c('.:.w le.} )\J:ﬁ )‘

D s b S5 S 5 il oS L S (5355 ofau;)»uﬁ®
.Jﬁy%f@)bo@b
5 lal éb 3,5 ol O |y oK Sl eslizal o3l O3S 4 S 8
.J&Sd)‘b&%?wﬂ}j\)}}bb&w}

&Néuj‘w\GMJ{ﬁ@SCM\O&ﬁaKLAJmJL&Ml&A}\jbo

AL



‘}‘ﬁjﬂ.J)SJ‘).;QL&@@&)JﬁJ{b@K&J@JL&L&\(&AJJ
AJ;JA)"))JQ‘)Q\)J*'&/\;esm‘g#fjrﬁdu@)ﬁo@éA
S (gl & G J6 VL"”?\

P o 5 s Sl s oS (gl Bl b g NEC el sl estaal
UPJM)x)\uba@b)‘obw,w\w‘)@g&\bjMfr.’:’L:ijlL:
&A@MJJ‘aJLﬁm\MJW&‘ﬁJJM}MbwwLA(QSJ)S

.L;)l}gﬁbdsfﬁjﬂ&o)lﬁwémp

ASlﬁ‘.xﬁ;SLgJS)i?i\:;}:}rb_?\d_,fﬁl{a@wa&lswwj\ f

.q,..ibM\j}eljmg\)dj}wﬁijﬁjféﬂJW\
eSS eslanal s Kos Ol a&w))‘ﬁﬁ@

Sesk ol e oBaws cpl St K 3l e w0 JKs sl sl S e

@bdl&f&-\&‘/_]ﬁ&jewo&wa&‘f@h6lﬁcJ~.§$eJuLw\

Sl dal g ol as
kgjlnj}ali:w:&b‘dé&;w):&\lb:lydjfjmb“_ggi&%'u“))’\
MLJLL.;;LLJ-I?)Awtyoahw‘é\fozw‘s)jﬁdabdgf
j-.u;‘\.g;)lQ:;J.?j)l)Qéﬁ)sﬁg\&éﬁﬁa@:alélﬁﬁ
J;.il;.dag}..p;;)\A{bb}wc))y@a&wswxganbeL“}

S golaa e

S olas g &)O))}IO}J:{).‘(O&:WJOJ;)[S)C}L;OLA).)J®
n;fva)uu,j)f'@)soua,\;uﬁ_&:&psyw\o;b)\;j\

J&imﬁjmw@Qlﬁjgwéj\:zf(g)gjdw;bw)

.@)Ml)}wh@wsgﬂq%ﬁ);):;ﬁ&g):

Sl S1 e b s 03,8 b gre |y olKaus L S «Kos ol 5 Sojsem o
n“&éﬁ)‘}&ﬁjéQ:Pétﬁfjba@m.ﬁjﬁgiiéds.kiﬁjab
_Eﬂb;w&j)ﬁL}ASJ}EQWQ&&‘J&J.W\

.aﬁ.fél}.ali:.w>
J‘j,a(_guo.,\.}l.ﬂmau\.AL:..aQ)}J)J‘QKL»J;))))&JL))\JJ(JEJ'\J.};
\ﬁ,,g,-ssgys),@wp@bw‘wg&\;Clh)g&u;
M)Jjawwbﬁwbﬁ.)w@djgﬂ?wbw‘ugw
Al azils ol en a1y oaws ol 5 Shas 3 3l )




)JQTQQJ"))'Bbﬁuiﬁ;’f)d{:“ﬁbdw)“d)tsjﬁ';f@M@
..L:'Sd)\n}}-gi
Adlos B sl Sos gls 4 (K Js 51H1AE 05 5 75l pKs

S il 0T 035 e ) Q—i‘f.’tt’o
u'__a‘)i‘b-LvjMJ‘«O&Z&Jvujbgj&{sd.l{.}w]@)ﬂ).)

Jijﬁjlﬂou&jbmﬁlfg}w;}gﬁ&ﬁugauﬁegsﬁA
Jﬁbfw\fo&mbw)ﬁ)mq}
be&.ﬁbc.‘.;)g)b}‘ﬁ\AJ_;)AQML;AQ)MJJMJW\C{{;AQ
)L)‘.b“);e)u“\s)jlmmJWS\J}LBJ.»JH)DLQ)J)QJJS&)AB
Do 3l e Dledst Slme ST e 4y 9 AoS (65la 5 o Kiws el 5 03 S
g:“€'>L)'"}"L“"“'\"SJA‘LJJJJBUJL‘;‘JJSJSf@)J°K\:"’JL)'"

Aols 4SS s by

oSciws lshd
083 2S00 S
<2
qu;;b U‘j‘ﬁ)b
s

o3 035 3L 4aSs
J S amio

w3

Db s s
oKZMr} ol

&
o
ki

(o
&
EL

i

r

&

2

Koo | i A ) (PR NC) NP




Keep Warm = Start

Preset
Hour

Minute
(START) E9 b o0S>

Menu

SRS g e planl Sleas 4 5 L) Sy sl b S ol O3l LS L

335 o BT (e

(HOUR) acbw pubiss oS

s L | Sl olfis Csla (5 g

(MINUTE) o8> poubius eoSs

g5 DIl g paman 5 das LU ) aSs ol mswgmu;;qﬁ?

ol oslizad LG Tahdig s 5 S2i

(KEEP WARM/OFF) clilac g&) — ¢3S vgols / il > 655 045 S

ol ks HLzs |, KEEP WARM/OFF wiss Jls &5 oS Sl 05 S Jles g

Sy o K o 03 S Jhaalt 5 Slles g L romen 4eS3

(65U cusy) PRESET 5 Sloc

Aeas 5LAd ) aaSs b oy O g0 Ol ol g

(FUNCTION/MENU) s )Sloc pubiis oS

s 5Lis s ge oy asl ol g |, (FUNCTION/MENU) wess

olSciws 5lss jSlac .

FUNCTION/MENU &y cu y88

S Sl Sy g |y 5550 5 Shes o5 MENU S5 03l 5L 4|
A Al g gy el Okl s Slas CJ" Ol ubwljv,la,d,l

T ¢ SS (b ol o as (Sona =t o >J§J«j~° -

S5 ety mle el (S




.J@:)w@a&lﬁvﬁg@q—b(START)@fi WSy
:HOUR ; MINUTE (5l swSs 3 Sloc

3,5 sslizal Cuwl o MINUTE 5 HOUR (sla 4a8s 3l ez Ol b g
o Sl s g0 QLAJ'V{_L::):W,V”NUTE)HOUR cla 4S5
ol s Ol s ‘sﬁmﬁiolj&ljgﬁgduj o sSas ey
.Cmala%:ﬁmkﬁa&dsﬁuéjéuiﬁq))}.@aM;S:Jﬁw

(L_g_HJ'U uo_:) PRESET s ,Slac
))M))L@J‘)PRESETwacwuw“)%J)jﬁ@bﬂa&tﬁ‘&‘.l
b a5 5, PRESET 5 Shes £ o8

g’J}w ‘(5-/\»\1 Cﬂwlﬂ c(_g‘).:rbT c&.:g céf)bu cLZ.wli cg:,..;)j} c&:?_.-ﬁ ck.{i}ﬁ ‘Cf)
(S5

330 0o 035 a5 g 1y (4253) MINUTE U 5 (cele) HOUR auss .1
25 eds (PRESET) ¢ .=U o - fli,.a ol s cdas JLAs 1, START aaSs 1
PRESET » Slas 5,40 )5 SIS

Ly f aids 3 celo o 5 o MINUTE HOUR (¢l 4S5 0sls jLas L
JJ;L;GV.-L-\J

Ol o Sy b Ol 055 @das Jly ) g &5 by s 5 Y5k
Aol e ool YE o 3 bl
ywbdt@l{:«&;)ﬁ&\v&}l)ﬁu\})‘&d})?ﬁ)ldﬁjﬂl}q}.
U bl oo g0 S ol i i Oles sl g 053 0 01 08 8
.J:;SWE;JC,&L.A\Y

Sl L Ol Sl S (Lo £ 0 S ol 5 o 51 Oles 4SS50 )3
5,80 3l eslinad U1 cosey Sle g5l shay o8s30t Jlad 8 PRESET 1>~
Sl dal (sl.?;'s\ oo ey

(Uigols— s gl /05513635 S o) KEEPWARM/OFF 60S > 5 )Sloc



WARM/OFF 485 0sls Las L s yls S8 bl cl- s oKLwJASJaK;A.I
[GERV) ui): J‘y}b&}.}:duﬁ:}) QT;JL.L.’ja.L;: dbﬁ)\}&fﬁdeEEP
Sde 8L OLL Sl e A3l o Cell VY s kK e S Il s i LB Ol
uJ;Ml?)‘}dbmldl}-)J&;L&j\&b)j@b&wbtu:&b&r;dlﬁ)
)WLL(ML&QD})SK‘))) b\)‘b\)b}&kﬁul}-‘)é b&ﬂbd&[{bﬁ'
I s o&as 5 os S 3 Slles sles (KEEP WARM/OFF) weSs 051
b S dal 5 gl
w)ou\.:‘)\b&r;dbjé&;uﬁ‘@)wombc@uJﬁbﬁdLﬂLﬂ)‘w'
A2 sl 5y, (KEEP WARM/OFF) S5 ¢
QJBJJQWCL&)&@K@:‘Q:\:Qﬂ;ﬁﬁ;é@wbbwﬁ-
.5;&)\}5\{.)\@1

(égw) START 6wS> 5 ,Sloc
STARTMS:QMJ)LDQ“;.&%Q@?Jﬁsjy:ﬁwg&ﬁ\jmkxj\m.l
A dal g el con Slles
ASMM\PoJ:Mc&w:)‘&\M“Lﬂ)&QQL"‘UC,JU"J\..L\J_QASL;AK.J:}’
j&)eu\lj‘hﬁr;db)be@:mﬂcmgL;dﬁ)lgc\.gu_;b)i?&b\g;_@q-
G R aK:w:;aSJ'LU' Sode (e ol 53 353 o gy 5 Shes ol J.<4L:.;
Al dal g el OLAS oled asds 3 syls I3 a.u)l;&;pf

oslaiwl jI iy .
J:Q.b3‘9}6[})301&‘;)\}w)))‘}%mw)f\))lx%)b‘&‘)é
o OBl by 4 S5 )3 5 95 (sl )3 s & Sl 3 &S S s )3 s
.b)‘bbﬁj%c@)ze&waj‘gfdﬁﬁ)
.,\,:Sebu.kﬂ‘e&abw‘fjﬁwmuﬁ)\vbij)lu&amcféjjo)\x‘w

Aalepar g n) polal @ dlag b mme SS o3Il g

&S o5l
o b




)ljéwjfgs)}a&G)j@ljésdwj&bﬁmmsm\j&ﬁ
sl Ol 0 505 5 2 L o108 5lge Sla elile o 45 5 ytadas 5 Aas
SL JolS oy gem 1y Ol o S5 55150 51 458 4 sdalive Doy gm 55 (il oS
S 2 s Sl L3 ceys s d=s s Kos Osls D8 3 e S

Aalep ol Olabl (il S amio

:.x.:il.ajé@jjﬂjﬂfpj@a&ﬂsﬁgﬁs;pl;)\}w)sch@z

of éﬂ

Sie A3l (T VA) g ey 63 o S oSs b b Sl
Ol o o3 G 0l (IS Codle sl Cond a5 U 1 eslizal 3,50 O
Al ol Ve A G (S Ol ot il Ol 05 e
L U el b agled eslaadl Of alag V/Y éﬁdﬁﬁdlj\gnﬂswﬁ
b ey 0 oy S Jle Olge gz p o KOs 515 s o jasits
éﬂtywb\ﬂx‘%glxw\@l).iﬁudu\g\é:d;’-\:(ﬁe)wla;'-
aw&md&)sj\éﬁjg\Ql}:owd(.wl{@}@uplﬁdlé@j@gﬁ

355 50 Ks s




SIS r;

el Vi

sl ek

s

- .’:QLA‘).
0P U

SRR B

05,5 5ol

ASCE SO

Sy 4

IR AR AR

s

Yool

0=\

AR R

o

.:\0-\:..

SRS

FoaY e

et

v A

TR EEA R

55

e e Wil e 0313 OLES YL 5 |3 amin Jgdor 55 oS sy sla Oe

\:le)}42.-)5)\_.)T‘)‘J}.ALéﬁ%céﬁJ‘Jjﬁc‘sw}:J)}?mﬁéﬁjljﬂw

| L eKL.nJ‘\SL;LA)' cC,D‘r.; .LJ‘JJ (’Lo.ﬂ )‘J"»"“"”Li )Ajie_bda:bé‘j
Llas oy 53 agds V0 Q.xﬁpéﬂ.l?»ﬁ:a)'l?\aﬂf&)\}j;&f;




J:Soéw‘f}wub%ﬂwujécf&:ﬂ)d‘f.

L P aekB 53 el g e Ve Sl e

e OLE ) BY 5l aabl s codle
.gsﬁqu.‘éﬁauﬁ;ul{h;,»éuuypyém,wu.
Ak ) Srsos

555 o, Rice Bl basss s I, Function 4.ss.
.us)\s.«{f_jjsoli;wl:.@;)us\,Startus;w?w.

350 S 05 G35 oSz Sy 0L 3

Al Sass -

Gt L LS ol s eslie b gs) s O 48 o ol 511 aekil - 1 0
%J‘jgepfdu-éu-"f‘"“

aeas Lz |, Off Cis 5 anss -

555 oy, Tahdige o b o jLzd Function w.ss .

L > < N~ P B T =

C1-C2-C3). S ey 1, K5 6 Ky Uil 5 o Minute S5 Loy

w2 RICE (g3 5315 iy b Il e 6 2y (610

e 3 03 5 3l ge 5l wa L ad sl sle 058 bl 5 al a ol 5l s ¥
s+ Tahchin «, 5 5, » Function wss .

LS oo SIS 65 olKaws StAI § 515 4085 03,25 L s

(a2dsqe L aadsor 5\);"»‘»\@]&;:‘_}4.[50\}5‘3:@)}.@}»@\):%ol.aj:nc_(.;
Gl ot 4z § L85 3 aids (55 i &) ges olSiees Ol

tad gl 3l 4o

sy g p Slen ¥



.Cjﬁv}'ﬁob)jJJ&Y

oS anlo ailagg V/Y

n;twlpﬂsuﬁ\/v

°"“:u:“wﬁ“’.‘i.if‘°b":i.r

o |1

s34 2, Khoresht. Bl b s Lis |, Function w.ss
(g;pl,ﬂ'\lsg;&uYjl)wlmﬁzh}{k}alﬂ;cﬂﬂywbs@acw
Coloddan § L pn Cslu Y (55 Jio & gems olKais Os
Ju\;‘,wil)}}

€5Y3|y

o3 f S kS

a.xﬂi:jé@,”_ﬁj\ﬁ;,l.c\

ST

S ar S o, g le GRBY

rj‘yjl.&a@(o\ﬁ)’jﬁ ol Jals ¢ ol ey 355 )l 4y 3l
1S ) gwd

‘*ebOTOJ;CJ—“}“@J%@S@W“)@AJ-’;)MMl-.’wﬁfﬂj‘-’ﬁ-“a&w
):\)a.,\;”j.aﬁj'tﬁjm‘;ﬂl)if.bﬁﬂ&%o\ng)UJ;:;a;Q,i?d:};\‘“ Sode
Aolese Ol jsazdsNo o Q.J..aa.!’bujﬂ..xﬁl.qitfﬂd.;e:\" Sl ) Oles
Sl Jals 5 S SUILLEL O (Sa by s8 ool po O des a5
db}@)‘.ﬁpﬁrzpbs\y&w@()z.iimdhb\j%@jwlojbu
Ay s aeSs 5 IS B el Y s, Oley 5 STl k)

Jsorand Sl 9
ij ope
eﬁglﬁ#ATd)b;f;i"




N

i3 e SO

S, Ol

ks 2 oS Sl s

e3Y e s (oo s 5 Sas ety g5 )l a0

S5 32BY

SO e 4 mbe 2,

e

Aens 5 5 0T AE3s T e w035 5w 55 b s i aliale G 53 |y Sl (5535

Ske 0 038 G S50 b B a5 5 0B 25k f e oS S aebB 5 ) OF g
oS Lol |, Sae sy OLL 5l JB3 aids Ve L g ) sse bicela o
4\.0.,._5\_/»»//42‘

:er:J_,A

Old) 4

oS o, G Y

ol 5 5 3Ly sde)

f)‘y)(mw(o@wdﬁbj&wgwﬂJ)) )C)LP- 4.“0_5:‘

WS gewd

ol Y o Ola3 b oo e 3l OF s Ghar ST p3Y e a4 5 S LS
.JtA:)LiJl)@JiMJM.J%:Se:L&J



(Ll ) w398k .

.eajajgfjﬁpy)\.uﬂ@\)e@;&:.]
m;ﬂStart@,zmaﬁf;:O,:”Pasta aﬁu.n,w,w)l{x?\function aS>. P
\)QTWJJ}JCJJUu&;i)uiﬁgigiiéQ)JJ&J))‘Sbc;.)TQ.,\AIUZWJ.A@.P‘:
LS S
b;o:l.i’;.u\(JAJC,“B)FW&}QA}"V\?HJJ&&_})SLAGL&QJ\JCA.&JLS‘J:.]C

ol ale s ots ST S5)lSle sdos 03 S a8l 5l iday Sa)lSLe 04028 o3 (100
S eslizul Pasta (g e 51 e K3 0553

as s | Start ¢, 4S5
Dad gl ol ge

ssSlep SVer

03,5 & i S p S YO

Sl s

oY s 4 Jalh 5 S ey 0l

eV e (Kb xS o)
Gl .

N Ny Sy
IS aakiB s 1) s ¥
IS e 3 1 1E L
..l;...:rLfaMngﬁoj‘L\&JﬁLz‘;@dLﬁ&fwcw&&gé‘ﬂ.]‘:

A s e o
OJwM|L;::M)Aij«)‘Ll&G)‘)J\—:S&;MJJ)QJTJQMJ‘&yd.})}]u}ﬁr@9
LS

Aokl oV
LS sslizal FuUNction «.Ss 5 (Steam) s .yl Ol gl A
3 g ¢l>.u'\ (W8 adas Oloj)aidsor O bl oy @; el des Cll |y sy Ol

Y




Y

] |
PR LR [P P PR S B PN EL VPR OO Y
Adles 4ol sl plas jo STy 8, P

RVSTRTPINUERTAPRWE S

Aokl S

A58 eslizad FuNction «.ss i (Cake) s sl ¢l .0

AS sl [ s 0l §

L ose ol Min S HF waSs bl g e lad a8 sl aids 00 Gl )lS adas 0lej v

L s 42338010010

(StirFry (s 3l ootz L)das S5 oS 1) Sl o 5 &
AL g bq,;'u?@u.r
S L) Loy wle e L BB 5o ) el sl e 1
A s 1
43S sslizud Function «.ss 5 (Slow Cooken)s s, ol sl (sl .00
S bl Coy Ol - 7

S sy Ol Min G HP aass L idls o les oS ol Colu T a8 ek Olej v
Aﬁwmﬁiwbh beelaY

(@\,:@{;c;’y,»dw\@mwu)gujﬁ»;U.u.q,uu —all
W‘GMWJ.)MAS&..A\A—\TJ

S esbiad gl sl 3L+ B dads dil snie Lol iy 5 s Cions 0o g0 3 s 6 S



&;uw‘d‘.:éjL};GL@.’S\)[Aﬂy}LﬁMb})‘))léoh‘)@&}wuﬂ\.ju—t_.l

s (ol 2 Cnle il iy (55 ol e Sl s eslizad B YL lehaadl) sz S
LS S

Al e A S el s

s o 08 e S GRS Ll oy b

(5 g ol i i L) S Ll o 550 ()50 GEBA plade cle ozl ol .
S esliad b g3 s e eals Sl b b edd S 5 e 55 5l Al gie L

il a5 Cenle e (slee SUL B o o 51 ad slee ,SL b Lok

3 g St B slas o3 4y el a1le b A IS eSKoo 2 STy e 5

ol hsss

S ol b g e 5 b (RiCe L SHEFry) pas b sl 5l o2 0350 8 612
S el o S5 G b laad 51 S S el 5519

s Kt a3 80 LYV gloa b s 0K L ) o

> < N P wFOE

JMQLWLL;GJ:.:J&L:A\"' ,bJL&Z«J\JJ}Awu)‘mﬁ‘bcdﬁwaWJJ'

9Sos |

:p’\! sl 50

e YUY '@.4 >

GoFE GABY 5 8
p‘YO‘}:ﬂqdb&b})

S0 2SS S

Sl 3B Sy

S el sy el Jild S
ISRy ) g

DalS (5 o 030l 5 428 AT T s i 520 ) (5 18] (S0 5555 489 6L
Sy g Al oo (Gda al o 53 IS S S 5y Do ) (S aslsl 3 350 i

V¥



s Al oo K3 s mle s (5ol b Ly (gem STPFIY (g5 (555 2 ol
Q».L?&ﬁsljdﬁﬁéﬂuwéﬁC\)wsu&j)MJOJb-‘ Ll:-’\){sg-i‘é‘j M.}
.kE.é\JJ\.X.SJUJ&};)\;UK:M%QU;}}@d}wasﬁtﬁdlﬁa.:ﬁéﬂdﬂl}@>
58S bl el G b G s A o j53 5 S Sl pew O B das & WS
i]ava'd4.34.3}%-:))'g;;l;a@dﬂé;;@d}lmul;\)mwx_é}):bu'&fv:ﬁ
dw;ﬁ.xﬁw&%&uszlQUJﬁbjﬁug}}\)utfvﬁd},LgSéulu
3 ot S S5 S daal o SISy s 538 5 S5 gl o3l S g0 @
p@)}'b‘;@@jﬁbﬁbb)hﬁﬂ MML&\b&J})})JﬁL@.}J@Wuﬁb—
Muluifﬁub‘f\w&?owcbbwLgf.w&;‘)\ Muu‘utfﬁum
Mazuldﬁﬁﬁmu&\)\ xywﬁﬁhgbm%jbuu)}b:l}ajm
‘)}‘Jclx PO))L_S)UJ.GLM\ J;QLDL».IH‘)KUKUL_E)Mjw‘)fjl;t_ﬁjlédj‘)b‘j‘.bb
wqL).bff‘ubJ}b\)Lgf.w)S)SmLaJwJytau,c}).xﬁma)b-\}xff&s
a)l.)u\wjgl.&wlx.pbaubL;uwrkqjadL;jquMSuu\flwb
J"”S(""“‘“"’Miw‘j" WJ}*”CJ""LS}“")S)SQ"J’)WMJ°)L"\ 5}*";}“’”
.\MSJQLJEJ)))AJJL)J\JJ‘Mcﬂﬁﬁfalw&‘)\ Jw\.};f&b“bj
wL;QLU .,\.:;\};L;acﬁ)ls‘\.a.:\bjj.%)wﬁtyw‘ﬁc@j\b\yﬂw@@yLg

(azdsYeQe ) sl ;1) g5

615855 g (58 juos

°J"“j"‘“>‘_}“C"""" )‘ &;Jéwg_,\.?-
S—LMA'LJW i J\'JLQJ oalaal r; ul}
Jyda&aqwo.)w\fwbasf

LS (golas

EL

s 3l g8 L;L%Au\,k})\éfs)x}v@)
ju)SC) ij.;)\\)‘\;-l..,:pw&.ﬂ;dJ

Ba %

o




W&j)j\.;l

QMM\VJ}«J)J

LS G 1 1 et ligs ) olSius il S

555 S Sk i

W@oa\—.ﬂbw

‘u:LL.«H.‘
J
re .L..,JL;@J

'\vjbbl)ql

J..:AML.MAQ))‘J
Lvu_)yﬂ)}au«:lﬂ;
L.MMSLJMJL

QL» de s O&MJ ). oslail fJ& \_))j...a BL)
Liw})o:; )b'uj H\A;-Lﬂjiuva\}jjé
.\.:A.))bng 62._:}:/5 ‘b

SN

s oo 8 5 gl 6,8 P g
}b.)u\‘)}m) mejfw M;;-.J
LS

s 9 e
S
& )
)]
Q q
Bl ol oy

m;.b u)bw;,‘.@:-
v‘}b JL&M&} \LJ})J%“@QM
o les eslazal.

Sealed Inner Lid ™

Inner Middle Section

Exterior

5 a0l QJJ.:;_,.

)\-)\-uh& LS).N «lJJ;&);ﬂSMd|J$J\jAQWU)}J )

MM.f—Hz—;\ u‘muloquyJ\m;_PW&M&\JM:oL;-\
J> ol e N
JL@‘)‘)"\"’L“‘L;"')I"JJJ'J'\S 5@4&3 )) Lé;f QL.:)>- (:.,\.G JMJ’JJJ\ J:«.LQ.W
xJAZLMﬂﬂgQTJAS 35

Gia Sl ey Sleds ST s ;J«\;slﬂlalf\st.\;

93 gy Dl S e e

7

3, 50l oK 35

ol S amin ol >

\&




A\

P32 3 ey Dleds ST e 4

& ey el i

ole 2 das| _ $ il § amis 03 4d
mis s 3,13 3l sl oSy 5 3 (;m; . o
J}.ﬂdm
S Jae sy ) sl Gl b ok) Db o e
Lil o oS s
o5ea by Gillae Ly 9 ST o [ A2 b lin 5 e
LS L1 fesdl
sgn b Gl g3 4y Ko | s g s e s
> k;l?):%fé:&bwl JJQ;%Lﬁmel{jw'w;\j c':-IJJuiJA.b'u
das 3 AL oo S s - :

Joadl s b llas (6518 55
A (L?al ax s s

f)t}:—g;;'h_ia_wl 'M/
RS el S amin 5 K
J.JLioJJS

93 g Dl S e e

3l sl pl ol&aws 5 3

ET BTN

J»SJA.I)KJM

Z

Wis 53 s sl J\JS_CK'.‘A“;’
L5 by S )T 01 O
Sl 03 s 4 a8 (Ssb s
isle Samiao by S ol 35
CASL S s s

B&‘”JJJJ‘.‘”JJQ&J
amio by ol 4 S 15
G el 3 Sl S

P32 3 ey Sleds ST e a
Aolo b ancl

3l 805l NEC 3y

-LSJM)KJW

It

J‘gb@w\dﬁ&)‘w
\./<-n-~NMJ S 9 CAJ& L@KIM:.‘,
by Al e S LS ) e

Ll o b

Sy S b

(o adey (sld& 53)

lis Oln 0 Ly D 5
JuiLw oslaiu!

(F ST W KPR

NECWIE e sl e s

03 ek ol s Shas

Jw:L: L;cu Wo@)

deas mals | Ol

L mdlin 5 A U

<l oy e




T G il e
oKs dms o3l 5 S
s 035 S alS
Jos G p o lodas |y axlin
S phay oL<:~4;)a>}5
oS gl &S S50 5o
oled amis 53 Olioren
e Sea ez S all
axl o g 35l e Oleds

Aol b

slalles g alb
,»E4 E3 E2 E1

Uyﬁi\.w A0

U"‘J")"’L"’ 09 \f“ Syl A U AK.IMJJ

j\};g Soaps alil s S sbadly KoLl en LWV
Ol e 55 enlinal L8 o oK b cils o ans w0 5l oKaws lakad
6\},\)@@;8\}‘1 ¢ﬁl)>.%ﬁf)j50§;uéuajpjﬁ;palﬂ.ﬂ)

S LS e il

A




U098 Jl gy Sloss
Jg.J.uSJ..LM_}mJbt_uJ..u\SJJ.b_j'

)_uLoJBLj.mL?u.uln.lo PI1-=-FPMPA U.n.l.mJLm.uLl

o Olods 50920 Dilauwagli )b Jlino jgol S>lg
Dl MIP&JUl |_|

Sadd Jug i Cay jgolo ou | j g5 gULS

hugi (5)850 Ulgyd Jl urg DlodS 53 Lo U
Sy 3195 ju057 L pR0 (ST

uds Sl g2 (5550 6w g o L 0505 o’ gUS

dj.'i.OtTlJb u.uu Jg_ol.o b_l..ug.l C@g eJ.m| g US
Do ddlgs 051y JugT cLoud




GRC 850

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

. Product Specifications

Model GRC 850
Power 860-1020W
Voltage 220-240V
Frequency 50/60 Hz
Capacity 5L

Cooking Capacity(Uncooked Rice).......1.8L
Rice,Cups 2-10 cup

. Safety Precaution

ALERT: Please read this manual carefully before using the product. Keep
it for reference.

® Strictly prohibited 0 Take note for daily Follow strictly
operation of when operating
product the product
0 The product is only for Do not plug the plug with wet
household use. ® hands to prevent from getting
electric shock. When the
product is not in use, unplug the

power cord.
Plug in the socket Do not insert any metal
and push in all the ® shavings, wire, needles and other
way to prevent foreign objects inside the product
burning due to or gap; this may cause electric
poor contact. shock or disruption to the cook-

ing process.



Keep the product out of the
reach of children; do not

allow children to use the rice

cooker without supervision
of an adult.

Must be placed on a level
table top when operating
the product; do not use the
product under a high tem-
perature and high humidity
environment and must be
away from combustibles.

Make sure that the power
cord is not in direct
contact with any sharp

edges/objects or object with

high temperature as this
may cause electric shock or
fire.

Use only the inner pot that
comes with the rice cooker;
do not use inner pot from

other brands to prevent mal-
function or possible danger.

The rated current must be
13A or more with a ground-
ed outlet. Do not use the

same socket simultaneously

with other appliances.

0

A

O

O

It is normal that there may
be an odor when it is first
used.

The product is not suitable
to be used by the following
without close supervision:
sensory or mentally dys-
functional persons, people
lacking in experience or
knowledge (including
children) in operating
kitchen appliances.

Do not start operating
without placing the inner
pot in the rice cooker.

Do not put any food or
water into the rice cooker
directly without the inner
pot.

Do not remove the inner
pot when the rice cooker
is operating.




Do not cover the steam
® vent with any objects
(e.g. rags) to avoid defor-

mation of the cover and
damage to the product.

Ensure that the inner pot
A is placed properly and

fit completely onto the

bottom heating plate.

When cleaning the rice
® cooker, do not immerse it

into water or wash directly

under a running tap.

f If the power cord or plug
is damaged, please con-

tact the customer service
center; do not attempt to
repair or replace non-orig-
inal parts yourself.

If the inner pot is damaged,
do not continue to use and
contact the customer service
center.

Any food residue or objects
that is found on the inner part
of the rice cooker must be
removed before placing the
inner pot as the residue may
cause poor contact to the bot-
tom heating plate resulting in
malfunction of the rice cooker.

When taking out the food,
do not touch the edge of the
inner pot as it is very hot.

If a failure occurs when
operating the rice cooker, do
not continue to use; turn off
the power, unplug the cord and
contact the customer service
center for assistance. Do not
attempt to replace non-original
parts or disassemble the rice
cooker yourself.

The product will generate heat and steam when in use. Keep
hands and face away from the steam vent to prevent burns.



. Product accessories
1.Inner sealed lid ring

2. Inner sealed lid

$
3. Inner pot | 6
O
4. Open press button 2 ) 7
5. Control panel 3
6. Lid
4
7. Steam valve
8.Base 5 T
< -
8
Product Accessories
Rice Inner Rice Soup Steamer Measuring Power Instruction
Cooker pot Ladle Ladle Cup Cord Manual
1 set 1pc 1pc 1pc 1pc 1pc 1pc 1pc

. Control panel

Keep Warm

Press this button to
keep warm or
cancel function

Start
Press this button to start
the cooking process after
desired menu has been
selected
Preset
Press this button to
preset desired
cooking time

Hour
Press this button to adjust
the hour slot

Menu Minute
Press this button to Press this button to adjust
select the desired the minute slot
cooking program
Start

Press this button to start the cooking process after desired menu has been
selected.

HOUR

Press this button to adjust the hour slot.

MINUTE

Press this button to adjust the minute slot. it can also be used to choose the
color type of rice in Tahdig Menu by pressing this button.

KEEP WARM
Press this button to keep warm or cancel function.



PRESET

Press this button to preset desired cooking time.

Menu

Press this button to select the desired cooking program.

. Function explanation
MENU

1. MENU button: press “Menu” and choose desired function, the chosen
function light will light up.

Function: Cook, Reheat, Steam, Yogurt, Porridge, Baby Porridge, Soup,
Brown Rice

2. Press “Start” button to begin the cooking process.

HOUR / MINUTE

1. Hour/Minute button: use for selecting cooking time of desired function
and for preset mode purpose.

Note: cooking time for Fast Cook, Rice and Brown Rice is preset, cannot be
adjusted.

PRESET
1. Preset button: select the desired cooking function (Rice, Tahdig,

Tahchin,Khoresht,Paste,Cake,Stir Fry, Steam, Yogurt, Slow Cooker, Kuku,
Soup), press “Preset” button. The preset function button will light up.

2. Press the"Hour” and/or“Minute” button according to the time required/desired.
3. Press “Start” button; rice cooker will automatically enter into a preset
cooking mode.

Note: Partial functions do not support 24hrs preset. Preset set-up, press
“Preset” button, the function button lights up:

- Press the “Hour” button to adjust the hour time
- Press the “Minute” button to adjust the minute time
- The longest adjustable preset time is 24 hours

- To prevent food from soaking inside water for too long resulting in odor,
the preset time is best not to be more than 12 hours.

- If the preset time set is less than the cooking time, the rice cooker will not
enter into preset mode. It will direct you to standard cooking function.

- Press “Start” button when preset is completed; the “Start” button will
light up.

- Preset timing is the function completion timing.

KEEP WARM/OFF

1. In standby mode, press “Keep Warm/Off” button, it will enter into the

keep warm mode and the keep warm indicator will light up. The longest
time for the keep warm mode is 12 hours. It will automatically enter into



a standby mode when the keep warm time has ended. In cooking state,
press “Keep Warm/Off” button will cancel the current function and enter
into a standby mode.

After the cooking process is completed, the rice cooker will switch to
keep warm mode automatically; the keep warm button will light up.

- In Yoghurt, Fry function when the operation is completed, the appliance
goes to standby mode..

Standby mode, press “Keep Warm/Off” button to go into a keep warm mode.
Cooking state, press “Keep Warm/Off' button to cancel current function.

Select the required cooking function, press “Start” button, the rice
cooker will start working.

When the cooking process is completed, the rice cooker will make a “di
di di” sound and automatically enters into a keep warm state (except for
yogurt function, it will go into a standby mode when completed). Keep
warm indicator will light up and the display panel will show how long it
has been in a keep warm state.

Preparation instructions before use
Check that the steam valve is installed  Use the measuring cup provided
correctly; overflow may occur during ~ to measure the rice required.

cooking process if the steam valve is The measuring cup at flat level
not installed properly. is about 150g.

. . Correct Incorrect
Please check that there is nothing Measurement Measurement

stuck on the heating plate and at the
bottom of the inner pot before use. If
any, please clean it before use. After
putting the inner pot into the rice
cooker, make sure that the inner pot is
placed close to the heating plate..

Heating Plate




Correct way to place the inner pot

o %

The maxirr;um amount of cooked rice is 1.8L (10 cups) . Based 0;1 the ac-
tual amount of rice required, the suggested proportion of rice and water
is 1:1.2. Water can be added according to the marker in the inner pot.
For example: the maximum capacity of the potis 10 - 8 cups of rice, it is
recommended to use 2 cup of water for each cup of rice or fill the water
as much as the indicated line at the inner part of the pot. (for example
if intended to cook 5 cups of rice, you should fill the water as much as
number 5 which is indicated at the inner part of the pot.) this amount
can be different according to the type of rice in baking and taste of each
person. (the amount of water and rice must not exceed the specified level
in the pot.)

Cooking time reference table

Function | Default Adjust Preset Keep Warm
Cooking | Cooking 24hrs
Time time
Rice B N Yes Yes
1:15 _ Yes Yes
Tahdig 1:35 3 Yes Yes
1:55 3 Yes Yes
Tahchin 1:00 0:50-1:30 Yes Yes
Khoresht 3:00 2:00-6:00 Yes Yes
Pasta 0:50 0:30-1:30 Yes Yes
Slow 6:00 3:00-10:00 Yes Yes
Cooker
Steam 0:50 0:30-3:00 Yes Yes
Cake 0:50 0:40-1:30 Yes Yes




Stir fry 0:30 0:15-1:00 No No
Yoghurt 6:00 6:00-8:00 Yes No
Soup 3:00 2:00-6:00 Yes Yes
Kuku 0:30 0:20-1:30 Yes No

The cooking time indicated at the above table may differ slightly based on volt-
age, the amount of rice, water, temperature and varying rice quality.

For a better result in cooking, as the appliance goes to Keep-Warm mode after
cooking process is completed, don't let the cooked rice remain in the appliance
more than 15 minutes.

Rice

Use the measuring cup for pouring rice.

The maximum capacity of the pot is 10 cups
The mark inside the pot shows 2 — 10 cups

Fill in the pot up to the one of the rice levels with water
Close the lid

Touch the Function button until Rice light turns on.
Then touch the Start button to turn the device on.

The appliance will automatically switch to Keep-warm mode after cooking
process is finished.

Open the lid
Lift up the pot and put it on the heat resistant textile or a special dish.

Touch the OFF button

Crispy rice (Tahdig)
Touch the Function button until Tahdig light turns on.

You can cook by touching Minute button to change Tahdig color, this appli-
ance has the ability to cook 3 different types of Tahdig (C1,C2,C3)

Touch and hold Start button to start cooking



. Tahchin

1.To cook Tahchin, first cook rice by the rice menu

2. Then mix raw materials together and strew them inside pot again
3. Touch Function button to choose Tahchin

4.Then touch Start button

Attention: Cooking time is customizable (50 minutes to 90 minutes) in this menu
and original cooking time is 60 minutes.

Ingredients:

3 Cups of rice

2 yolks

2 cup of yoghurt

Y cup of brewed saffron

2 cups of baked and torn chicken

Salt and cinnamon (as much as needed)

. Khoresht
Touch the Function button until KHOREST light turns on

Cooking time in this menu is customizable (2 hours to 6 hours)
Original cooking time is 3 hours

Khoresht Aloo

Ingredients:

1 kg chicken

1 chopped onion

300g plums

3 spoon tomato paste

Spices (including turmeric, salt and black pepper)as much as enough
Enough amount of liquid oil

Directions:

1. Pour oil in the pot, add chicken and fry it with parch menu for 30 minutes
2. After the chicken fried add the chopped onion to fry for 20 minutes

3. Add tomato paste and spices and then add plums and enough amount of
boiled water.



4. Select Khoresht menu, set the time on 2 hours and press Start button to enter
cooking function.

Khoresht Fesenjan

Ingredients:

400g milled walnuts

500g minced chicken

1 cup pomegranate paste

1 chopped onion

Spices (including turmeric and salt and black pepper) as enough
2 spoon of sugar

Enough amount of liquid oil

Directions:

Pour the milled walnuts into the pot and toast it with parch menu for 30 minutes

Fry the combinations of chicken, chopped onion and oil with the parch menu
for 30 minutes. At the end add the pomegranate paste and walnuts to the boiled
water.

Cook the stew for 1 hour by the Khoresht menu, add sugar 10 minutes before
cooking ends.

Khoresht Gheime

Ingredients:

500g minced beef

1 cup of split peas

3 spoon tomato paste

1 chopped onion

Spices (including cinnamon, salt, black pepper) as much as enough
Directions:

Fry beef in oil and onion (use the parch menu) then add the spices. Let it simmer
for 20 minutes until the meat and onion are fried, then add tomato paste and
peas and add sufficient boiled water to it. Use the khoresh menu with 2 hours
cooking time and press Start button.

10
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. Pasta

1. Fill in the pot with water as enough

2. Touch the Function button several times until PASTA light turns on then press
Start button.

3. After water is boiled, pour pasta into the pot which the boiled water is inside it
to soften and then rinse it.

4.You can use fry menu to fry pasta ingredient

5.To brew the pasta, add pasta inside the pot again.

6. then touch Start button

Ingredients:

7009 Spaghetti

250g Minced meat

1 onion

Spices (including: pepper, salt, Curry) as much as necessary

Tomato paste as much as necessary

. Steam

1. Fill the bowl with cold water up to 6 mark.

2. Place the basket inside the top of the bowl.

3. Put the food into the basket.

4. For uniform cooking, cut all the pieces of food at the same size.

5. For cooking peas or anything that will be broken up into the water, make a
parcel with aluminum foil.

6. Take care when removing the parcel, wear oven gloves and use plastic tongs
or spoon.

7. Close the lid
8. Use the Function button to select STEAM.

9. Choose the cooking time, this cooking operation should be done in 50
minutes (default time)



. Cake

1. Don't fill the bowl above the 6 mark, or the dough might overwhelm the
appliance.

2. Wipe the bowl with cooking oil.

3. Put the dough into the bowl.

4. Close the lid.

5. Use the Menu button to select Cake.
6. Choose the cooking time.

7.The default time is 50 minutes and you can use the HOUR and MINUTE but-
tons while the display time is blinking to customize cooking time on 60 — 50 - 40
90 — minutes.

8. After setting time, touch the Start button.

. Slow cook

1. Fry meat and vegetables in the pot (use to fry menu)

2. Boil the cooking liquid

3. Put the solid ingredients into the bowl, then add the cooking liquid.
4. Close the lid.

5. Use Function button to choose Slow cooker.

6. Select cooking time.

7.The default time is 6 hours, you can use the HOUR and MINUTE buttons to
customize cooking time. (3 to 10 hours)

8. After setting time, touch the Start button.

- In yoghurt making operation, the maximum amount of yoghurt should be 600 milliliter.
. Yoghurt

Yoghurt ferment

You may use 30ml (2 tablespoons) of:

a - Fresh yoghurt, it must be fresh (better to use yoghurt with longer expiry date)
b - Yoghurt is made before.

- The bacteria become weak over time, so you can only do this 10 times before
using another new ferment.

¢ - Freeze-dried yoghurt ferment from a pharmacy or health food shop -
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- If the instructions above aren’t usable, therefore, follow the instructions on the
yoghurt ferment package.

Milk
1. One liter of milk is needed
2. Full fat milk will give thicker yoghurt than low fat milk.

3. For making the yoghurt thicker, you can add up to 8 tablespoons of milk pow-
der.

4.You can also use reconstituted milk powder or tinned evaporated milk.

5. You should eliminate the bacteria in the milk, to prevent them competing with
the bacteria in the yoghurt ferment.

6. While you are heating the milk, let the yoghurt ferment get to the room tem-
perature.

7.Open the lid.

8. Use the steam program (Stir fry or Rice) to heat the milk just below the boiling
point.

9. Switch off the appliance when the small bubbles can be seen from the edges of
the bowl.

10. Let the milk cool down to between 37 Cand 47 C
11. Stir the yoghurt ferment into the milk.

- In yoghurt making operation, the maximum amount of yoghurt should be 1000
milliliter.

- In the operation of cooking soup, the volume of water should not exceed more
than 70 percent of the pot capacity.



Cleaning and maintenance

Use warm water, detergent and
sponge to clean the inner pot, do
not use steel wire washing device

to scrub the inner pot.

8
Warm Water Detergent Sponge

B

~-Cleaning---- Scourer
Powder

Unplug the power cord when
cleaning the rice cooker. Wait
for the rice cooker to cool down
completely before cleaning it to
prevent from being burned.

IR %

If there is water on the hot plate,
use dry cloth to wipe it. If there is
rice on it, use wire scrubber or sand
paper to remove it if it is stubborn.

If unused for a long period of time,
pull out the plug and storeitina
dry and well-ventilated place.

N

Clean the sealed inner lid, steam
valve and water storage container
regularly to prevent odor.

X
S
N w
'% \ Qg
A
Sealed Steam Valve  Water Storage
Inner Lid Container

Use a damp cloth to wipe the
exterior, inner middle section and
sealed inner lid.

Sealed Inner Lid

Inner Middle Section

Exterior

cleaning.

If food is stuck in the inner pot, soak it in water for a while before




Troubleshoot

When using the rice cooker, the following situation may occur. Please

troubleshoot before sending it for servicing.

Except for a technical person, it is strictly prohibited to disassemble and

repair the rice cooker yourself.

Problem Cause Solution
Power is not on Check if the power cord is
No display plugged in tightly to the
light connection part
PCB failure Contact with the company»s
customer service staff
Heating PCB failure
plate is not Heating plate failure .
hot Contact with the company's
Blown fuse customer service staff
Display Heating plate failure | Contact with the company»s
lightis on, customer service staff
heating PCB failure
plate is not
hot
Too much or too little Adjust content, water capacity
rice/ingredients accordingly
Contents | The rice and water ratio | Adjust the ratio of rice and
are not is not right water
cooked - - - -
through The inner pot is not When placing the inner pot
placed properly; not in the rice cooker, press down
intact with the heating gently to ensure the pot is
plate intact with the heating plate
There is a foreign body | Clean/remove foreign body
between the inner pot
and the heating plate
PCB failure Contact the company»s
Sensor failure customer service staff

15




The inner pot is not
placed properly; not

When placing the inner pot
in the rice cooker, press down

taste / odor

Rice is intact with the heating gently to ensure the pot is

burnt plate intact with the heating plate
PCB failure Contact the company»s
Sensor failure customer service staff

Plastic Normal phenomenon After the rice cooker has been

used several times, the slight
plastic taste/odor will be gone

Overflow | Too much rice/ Adjust content, water capacity
ingredients accordingly
Function chosen is Choose the correct function
incorrect
Rice and water ratio is Reduce the amount of water
not right
Display Circuit board or sensor | First unplug the power cord,
panel error | failure let the rice cooker cool down.
,code: E1 Plug back the power cord and
E4 E3 E2 turn on the power; if the error

code still appears, contact the
company’s customer service
staff

Protecting the environment

Separate collection! This product must not be disposed of
with normal household waste. Should you find one day that
your product needs replacement or if it is no further useable

to you, do not dispose it with other household waste.

Make this product available for separate collection.

16
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