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LocknLock

INSTRUCTION MANUAL

Multi-Function Rice Cooker ENR326
220V, 50Hz, 860W,1.8L

Read instruction manual before using to use product in safe and appropriate way. Keep this
manual in the proper place in order that we can take it when we need it.




IMPORTANT SAFEGUARDS PRODUCT SPECIFICATION

When using electrical appliances, basic safety precautions should always Model ENR326
be followed to reduce the risk of fire, electric shock, and/or injury to persons :

including the following. Power 860W

. Read all intructions : :

. This appliance is not intended for use by persons (including children) 3 Capacity L8l
with reduced physical, sensory, or mental capabilities, or lack of experience : Rated Voltage 220V, 50Hz
and knowledge, unless they are closely supervised and instructed concerning : 9 !
use of the appliance by a person responsible for their safety. : Rice (Cups) 2-10 Cups

. Close supervision is necessary when any appliance is used by or near children. ;
Children should be supervised to ensure that they do not play 3 Suitable (People) 5-10 People
with the appliance. :

. Do not touch hot surfaces.

. To protect against a risk of electrical shock, do not immerse cord, plug,

or base in water or other liquid. :
. Unplug from outlet when not in use and before cleaning. Allow to cool : PART OF PRODUCT
before putting on or taking off parts. 3
. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.
. Do not operate any appliance with a damaged supply cord or plug,
or after the appliance malfunctions or has been dropped or damaged
in any manner. Supply cord replacement and repairs must be conducted
by the manufacturer, its service agent, or similarly qualified persons in order
to avoid a hazard. Call the provided customer service number for information
on examination, repair, or adjustment.
9. Don't use outdoors
10. Do not let cord hang over edge of table or counter or touch hot surfaces,
including the stove.
11. Do not place removable pot or base on or near a hot gas or an electric burner.
Do not place base in a heated oven.
12. Extreme caution must be used when moving an appliance containing hot oil,
food, water, or other hot liquids.
13. Do not use appliance for other than intended use. 1 T
14. Lift and open cover carefully to avoid scalding, and allow water to drip : > — = =
into the cooker. : ' ) |
15. CAUTION: Risk of electric shock. Cook only in removable container. : ==
16. Intended for countertop use only. : i
17. Do not place the unit directly under cabinets when operating as ; lt;—h__ _
this product produces large amounts of steam. Avoid reaching over 1 [ —
the product when operating.
18. WARNING: Spilled food can cause serious burns. Keep appliance :
and cord away from children. Never drape cord over edge of counter, : 1. Top lid 2. Detaachable 3. Handle
never use outlet below counter, and never use with an extension cord. :

4. Body 5. Base 6. Inner pot
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Intruction Manual

HOW TO USE

OPERATION STEP

TIME ADJUSTMENT
RANGE

PRESET

Press the “Menu” button

to choose “Crust Rice”,
Press “Start” button to
start cooking.

After the work is
completed, the buzzer will
beep 5 times, Automatically
go to keep warm.

Crust Rice

Press the “Menu” button

to choose “Rice”, the default
cooking time is ---, Press “Start”
button to start cooking.

After the work is

completed, the buzzer will
beep 5 times, Automatically

go to keep warm.

Press the “Menu” button

to choose “Slow Cook”,

Press “Start” button to

start cooking. After the work is
completed, the buzzer will
beep 5 times, Automatically
go to keep warm.

Slow Cook

Press the “Menu” button

to choose “Porridge”,

Press “Start” button to

start cooking. After the work is
completed, the buzzer will
beep 5 times, Automatically
go to keep warm.

Porridge




HOW TO USE

MENU

OPERATION STEP

TIME ADJUSTMENT
RANGE

PRESET

Press the “Menu” button

to choose “Cake”,

Press “Start” button to

start cooking.

After the work is completed,
the buzzer will beep 5 times,

Automatically go to keep warm.

Press the “Menu” button

to choose “Soup”,

Press “Start” button to

start cooking.

After the work is completed,
the buzzer will beep 5 times,

Automatically go to keep warm.

Press the “Menu” button

to choose “Fry”,

Press “Start” button to

start cooking.

After the work is completed,
the buzzer will beep 5 times,

Automatically go to keep warm.

S5min-1hr

Press the “Menu” button

to choose “Steam”,

Press “Start” button to

start cooking.

After the work is completed,
the buzzer will beep 5 times,

Automatically go to keep warm.

5min-1hr

Reheat

Press the “Menu” button

to choose “Reheat”,

Press “Start” button to

start cooking.

After the work is completed,
the buzzer will beep 5 times,

Automatically go to keep warm.

10min-1hr

14

Note :

The actually cooking time of cook rice varies according to the voltage, quantity of rice,
amount of water, and temperature of the water

After cooking, keep warm for 15 minutes for better taste

The amount of rice with the max of porridge is 2L (0.5 cup), suggest the ratio of rice and
water is 1:10

The soup function can not be filled with more than 70% of the water in the inner pot
The maximum time of keep warm is 24 hours

Clean and Maintenance :

- Using hot water, detergent and sponge to clean inner pot, aluminum cover with
protecting overflow.

- If food stick into inner pot, you can soak for a moment before cleaning

As for inner pot, please check the instruction as below :

- Please use plastic or wood rice spoon, don't use metal rice spoon to protect inner pot.
- In order to let inner pot use longer, don't cut food in inner pot.

- Pleasc don't put vinegar into the inner pot to avoid corrosion

Cleanness and maintenance of the other parts :

- Using wet cloth to clean the surface of rice cooker, inner of lid, power cord, don't use
degenerate product.

- Using towel to clean the heating plate if there is some water and rice.

Remark: Before cleaning the rice cooker, you must power off and cool down rice cooker.
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