


Multicookers/
Rice Cookers

Induction Cooktops

Indoor Grills

Pressure Cookers

Water Kettles

DISCOVER

more of our

products!





white
rice sauté

-then-
simmer
STS®

slow
cook
(high)

slow
cook
(low)

cake

steam

soup

delay
timer

multi-
grain

quick
rice

oatmeal

keep
warm





Note:
· Do not use harsh 

abrasive cleaners, 
scouring pads or 
products that are not 
considered safe to use 
on nonstick coatings.

· If washing in the 
dishwasher, a slight 
discoloration to the inner 
pot and accessories 
may occur. This is only 
cosmetic and will not 
affect performance.

· Any other servicing 
should be performed by 
Aroma® Housewares.



· Before placing the inner 
pot into the cooker, 
check that it is dry and 
free of debris. Adding 
the inner pot when 
wet may damage the 
cooker.

· Brown rice requires a 
much longer cooking 
cycle than other rice 
varieties due to the 
extra bran layers on the 
grains. The Brown Rice 
function on this cooker 
allows extra time and 
adjusted heat settings 
in order to cook the rice 
properly. If it appears 
the cooker is not heating 
up immediately on the 
Brown Rice setting, this 
is due to a low-heat 
soak cycle that proceeds 
the cooking cycle to 
produce better brown 
rice results.

· Rice should not be left 
in the cooker on Keep 
Warm for more than 12 
hours.

Note:



UNCOOKED 
RICE

RICE 
WATER LINE 
(inside pot)

APPROX. 
COOKED
RICE YIELD

COOKING 
TIMES

2 Cups* Line 2 4 Cups* White Rice: 34-40 Min.
Brown Rice: 49-55 Min.

3 Cups* Line 3 6 Cups* White Rice: 36-42 Min.
Brown Rice: 51-57 Min.

4 Cups* Line 4 8 Cups* White Rice: 38-44 Min.
Brown Rice: 53-59 Min.

5 Cups* Line 5 10 Cups* White Rice: 40-46 Min.
Brown Rice: 55-61 Min.

6 Cups* Line 6 12 Cups* White Rice: 42-48 Min.
Brown Rice: 57-63 Min.

7 Cups* Line 7 14 Cups* White Rice: 44-50 Min.
Brown Rice: 59-65 Min.

8 Cups* Line 8 16 Cups* White Rice: 46-52 Min.
Brown Rice: 61-67 Min.

9 Cups* Line 9 18 Cups* White Rice: 48-54 Min.
Brown Rice: 63-68 Min.

10 Cups* Line 10 20 Cups* White Rice: 49-55 Min.
Brown Rice: 65-71 Min.

UNCOOKED 
RICE

RICE 
WATER LINE 
(on carb-
reducing 
steam pot)

APPROX. 
COOKED
RICE YIELD

COOKING 
TIMES

2 Cups* Line 2 4 Cups* White Rice: 38-42 Min.
Brown Rice: 60-65 Min.

3 Cups* Line 3 6 Cups* White Rice: 39-43 Min.
Brown Rice: 62-67 Min.

4 Cups* Line 4 8 Cups* White Rice: 40-44 Min.
Brown Rice: 63-68 Min.

5 Cups* Line 5 10 Cups* White Rice: 41-45 Min.
Brown Rice: 65-69 Min.

6 Cups* Line 6 12 Cups* White Rice: 41-45 Min.
Brown Rice: 66-70 Min.



1. Using the provided measuring cup, add rice to 
the Carb-Reducing Pot.

2. Rinse rice to remove excess starch, letting the 
water drain through the bottom.

3.    Place the Carb-Reducing Pot with rice into the 
inner pot of the multicooker.

4.  Fill with water to the line which matches the 
number of cups of rice being cooked.

5. Plug the power cord into an available 120V AC 
wall outlet.

6. Press the ( ) button to turn on the cooker.
7. Press SmartCarb (White Rice) or SmartCarb 

(Brown Rice) depending on the grain you 
want to cook.

8. The cooker will now begin cooking. The cooking 
indicator light will illuminate and the display 
willl show a chasing pattern.

9.  When water reaches a boil, the cooker will count 
down from the time setting.

10. Once rice is finished, the cooker will beep and 
automatically switch to Keep Warm.

11. For better results, stir the rice with the serving 
spatula to distribute any remaining moisture.

12. When finished serving rice, turn the cooker off 
by pressing ( ) twice and unplug the power 
cord.

 

How does the SmartCarb function work?
1. In the Carb-Reducing Pot, rice is submerged in 

water when it begins cooking.
2. While cooking, boiling water breaks down all 

easily-dissolvable starch molecules. Starchy 
water drains below through holes in the Carb-
Reducing Pot.

3. Rice finishes cooking by being steamed instead 
of sitting in starchy water and reabsorbing 
carbohydrates.













Meat Steaming Time Safe Internal 
Temperature

Fish 25 Min. 140°

Chicken 30 Min. 165°

Pork 30 Min. 160°

Beef
Medium = 25 Min.
Medium-Well = 30 Min.
Well = 33 Min.

160°

Vegetable Steaming Time

Asparagus 9-11 Minutes

Broccoli 6-8 Minutes

Cabbage 5-7 Minutes

Carrots 11-13 Minutes

Cauliflower 7-9 Minutes

Corn on the Cob 12-16 Minutes

Green Beans 9-11 Minutes

Peas 4-6 Minutes

Potatoes 28-33 Minutes

Spinach 2-4 Minutes

Squash 9-11 Minutes

Zucchini 9-11 Minutes












