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Importantes mesures de sécurité

Appliquez les mesures de sécurité élémentaires suivantes lorsque vous
utilisez un appareil électrique:

1.
2.

10.

Lisez toutes les instructions.

Ne touchez pas les surfaces qui peuvent étre chaudes. Utilisez les poignées
ou les boutons.

Pour éviter les chocs électriques, ne plongez pas le cordon, la fiche ou
I'appareil portatif (indiquer au besoin d'autres pieces similaires) dans I'eau
ou un autre liquide.

Surveillez bien les enfants s ils utilisent un appareil ou s ils se trouvent a
proximité d'un appareil en marche.

(i) Appareils portatifs. Débranchez I'appareil de la prise de courant
quand vous ne 'utilisez pas, avant d’enlever ou d'installer des
piéces et avant de le nettoyer. Laissez I'appareil refroidir avant de le
manipuler.

(i) Appareils branchés a demeure. Assurez-vous que l'appareil est
ARRETE quand vous ne I'utilisez pas, avant d’enlever ou d’installer
des pieces et avant de le nettoyer.

Appareils portatifs. Ne faites pas fonctionner I'appareil si le cordon ou la
fiche sont endommagés, si l'appareil ne fonctionne pas correctement, s'il est
tombé ou s'il a été endommagé. Confiez au service de réparation recom-
mandé le plus proche tout examen, réparation ou réglage électrique ou
mécanique de I'appareil.

L'utilisation d'accessoires non recommandés par le fabricant de I'appareil
peut causer des blessures.

N'utilisez pas I'appareil a I'extérieur (cette consigne peut étre omise si le
produit est destiné a étre utilisé a I'extérieur).

Ne laissez pas le cordon pendre par-dessus le bord d’une table ou d'un
comptoir et assurez-vous que le cordon n'est pas en contact avec des
surfaces chaudes.

Ne placez pas I'appareil pres d’un brdleur a gaz allumé ou d'un élément
électrique ou tension ou dans un four allumé.

11.

12.

13.

14.

15.

Soyez treés prudent en déplacant un appareil qui contient de I'huile ou
un autre liquide chaud.

Le cas échéant, branchez toujours la fiche a I'appareil et assurez-vous
que linterrupteur de celui-ci est a la position ARRET (OFF) avant de
brancher la fiche dans la prise. Pour débrancher I'appareil, placez l'inter-
rupteur a ARRET (OFF), puis retirez la prise de courant.

N'utilisez I'appareil que pour la fonction a laquelle il est destiné.

Evitez de toucher les piéces mobiles.

Conservez ces instructions.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
followed including the following:

Misusing the product can cause potential harm to the user.
Read all instructions carefully before first use.
DO NOT use outdoors. FOR HOUSEHOLD USE ONLY.

This appliance is not intended for use by individuals with certain disabilities
or by children. For their safety, please use with close supervision.

To protect against electrical shock, do not immerse cord, plug, or the
appliance itself in water or other liquid.

ALWAYS unplug the power cord from the wall outlet when appliance is not
in use and before cleaning. Allow appliance to cool before putting on or
taking off parts.

ALWAYS use extreme caution when moving an appliance containing hot oil
or other hot liquid.



10.

11.

12.

13.

DO NOT place on or near a hot gas or electric burner, orin a heated oven.
DO NOT touch any hot surface of appliance. Use handles or knobs.

DO NOT use attachments or accessories other than those supplied or
recommended by the manufacturer. Incompatible parts create a hazard.

DO NOT operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Return the
appliance to the nearest authorized service provider for examination or
repair.

DO NOT let cord hang over edge of table or counter, or come in contact
with hot surfaces.

The heating element surface, including but not limited to the outer pot,
the inner pot, the lid, and the pot cover holder, may retain residual heat
after use. DO NOT touch until cooled.

SAVE THESE INSTRUCTIONS

This appliance may have a polarized plug (one blade is wider than the
other). As a safety feature, this plug will fit in a polarized outlet only one
way. If the plug does not fit fully in the outlet, reverse the plug. If it still
does not fit, contact a qualified electrician. Do not attempt to override this
safety feature.

A short power supply cord is provided to reduce the risk of entanglement
or tripping over a longer cord.

2 Longer extension cords are available and may be used with care.

3 If alonger extension cord is used:

a. The Marked electrical rating of the cord set or extension cord should be
at least as large as the electrical rating of the appliance; and

b. The cord should be arranged so that it will not drape over the countertop
or tabletop where it can be pulled on by children or tripped over
unintentionally.

Names of parts

Knob
Pot Cover Stand \

ﬁ% Pot Cover
Quter Pot Case
Power cord
Control Panel
\\ © Keep Warm Lamp
O C ) \ @ Cook Lamp
WARM COOK
© Keep Warm on/off Switch
@ Cook Switch/Lever
[ ©
\\ o e

@JJ ° O | Warm Button

Cook Button



Accessories

k Steam plate, inner pot and inner pot cover are made of food grade
SUS 304 stainless steel.

a

Inner Pot Cover Steam Plate
Inner Pot
=
3
<
Measuring Cup Rice Spatula
(180 ml/ 6 fl. 0z)
© TAC-3A comes without an inner cover and a steam plate.
Specification
Rice Power Power
SPEC ) .
Outer Pot | Capacity | InnerPot | consumption consumption
Material Capacity (L) | during cooking | during Keep Warm
Models Cup| L model (W) mode (W)
TAC-3A * A 3 1054 1.4 350 35
TAC-6GS A
TAC-06KN s 6 [1.08 24 600 35
TAC-06IN
TAC-10GS A 11 (1.98 4 800 40
TAC-11KN
TAC-11QM S 11 (1.98 4 700 40
TAC-11TM )

1. (Remark) " * " Could be any letter of the alphabet for indicating color of the case.
2. Outer pot material : A (aluminum alloy) ~ S (SUS304 stainless steel)

How to Cook Rice

a) Set aside the steam plate, as it is not needed.

b) Take out the inner pot and add the desired amount of rice using the
provided measuring cup. Rinse the rice and drain, repeating multiple times
if needed until the water runs clear.

@) Fill the inner pot with water until it reaches the numbered line that corre-
sponds to the number of cups of rice added (see example next).

d) Place the inner pot inside the outer pot. Then, use the measuring cup to add
water to the outer pot according to the ratio listed on the table on page 12.

Special notes for “KEEP WARM” function

After cooking, keep food warm in the cooker by turning on the Keep Warm
On/Off switch until the Warm Light is lit. Do not leave on for more than 3 hours
or if the cooker is empty.

Example: Cooking 6 Cups of Rice

X 6

1. Put the six cups of rice into the inner pot.

2.Rinse the rice and drain until the water
runs clear (may have to repeat 2-3 times)
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3. In the inner pot, fill water until the line
marked with a 6. Make sure thericeisina
flat even layer.

4. Then add 1.5 cups of water to the outer pot.

5. Place inner pot in the center of the outer pot.

6. Cover the rice cooker with the pot cover (the
inner pot cover should not be used while
cooking). Plug in the rice cooker and push
the switch lever down to "Cook" position.

7. After 25-30 minutes, the lever will "jump" up
to the warm position and the warm light will
be lit. This signals that cooking has finished.
The rice cooker is now in warming mode.
Note that the outer pot and cover may be
hot.

8. For optimal texture, leave cover covered and
let rice steam for 10-15 minutes before

serving. Always turn off the cooker after use.

Cleaning and Maintenance

*Unplug your Tatung rice cooker and allow to cool before cleaning.

- Use only dish soap or neutral detergent with a soft cloth. DO NOT use
benzene, thinner, abrasive cleaners, scouring pads or metallic brushes, which
will damage the surfaces of the cooker and other accessories.

- DO NOT use baking soda to clean the cooker with aluminum alloy outer pot
to prevent it from turning black.

Cooker body (outer pot with cord set)
- DO NOT immerse in water or other liquid.
- Lightly wipe with a soft warm damp cloth.

Pot cover and inner pot
- Lightly wipe with a soft warm damp cloth.
- Fill with warm soap water and allow to soak before cleaning, wash with
sponge or soft cloth period. Non-abrasive detergents may be applied if
necessary. Dry thoroughly.



Measuring cup and rice spatula
Soak in water and wash with a sponge or cloth.

Additional Directions: Read Before Use

Do not fill water over the max water level marked in the inner pot,
otherwise water will overflow into the cookers, causing prolonged cooking
time and damage to the cooker.

Exact cooking times will vary based on climate and temperature. The
attached table is based on standard conditions: Voltage, 120 volts; Water
temperature, 68°F.

* Make sure to center the inner pot within the outer pot to ensure even
cooking.

-If the rice cooker accidentally becomes unplugged during cooking, keep the
cover on. Cooking will continue automatically once it is plugged back in.

-Condensation may form inside the cover after cooking. Lift the cover
carefully to prevent dripping. Condensation may also be hot.

‘Do not submerge or place the rice cooker in water for washing. Keep the
outer pot clean with water and a soft cloth. If soap is necessary, make sure to
remove all residue before next use.

‘When putting the inner pot into the cooker, remember that its bottom must
be cleaned thoroughly.

‘Do not leave the cooker in “warm” mode for over 3 hours.

‘The outer pot has been treated for oxidation resistance. If water marks or
mineral buildup appear on the outer pot, the rice cooker is still safe to use.
To clean off the water streaks, follow the steps below. Pour 1 cup of white
vinegar into the outer pot. Then, add water until the outer pot is 80% full.
Turn on the cooking switch and bring the water to a boil. Once the water
boils, turn off the rice cooker and let cool. Pour out the vinegar water
mixture and rinse or wipe the cooker with clean water.

‘Please wash all stainless steel accessories (pot cover, inner pot, inner pot
cover, steam plate) with water and soap before use.

— 9 —

-Keep inner and outer pots clean all the time. Wipe them dry if they are not in
use.

‘Don't press the cook switch continuously while using the cooker; additional-
ly, don't press down the cook switch right after the lever leaps up to prevent
damage to the product.

- The empty inner pot cannot be heated on the gas stove to avoid deforma-
tion or being burnt.

- New appliances have a factory coating to protect the electrical elements
during storage. Before cooking for the first time, cover the outer pot and
turn on the cooking switch without any food or accessories. Let heat until
the switch lever leaps up. This helps to burn off the coating in the first few
uses. A small amount of smoke is normal during this process.

- The heating device is located at the bottom of the pot. Through the heat
conduction, rings or scales may form on the bottom of the outer pot. This is
a normal phenomenon that is harmless to health.

- Don’t power on the cooker while no one is at home.

- The empty inner pot cannot be heated on the gas stove to avoid being
burnt or deformation .

- Don’t plug or unplug the cooker with wet hands to avoid electric shock or
injury.

How to use the accessories

Steam plate

To steam eggs, spongecakes, and other foods, put food on the steam plate
and place the steam plate in the center of the outer pot (without the inner

pot). Add a small amount of water to the outer pot (see instructions below),

then turn on the cooking mode.

Inner Pot Cover
Cover the inner pot with the inner pot cover to keep food warm or to protect

from dust.

*k For safety reasons, the inner pot cover should NEVER be placed inside
the rice cooker while cooking is in progress.



Recipes

Rice Porridge:

Cook the same way as rice, except adjust with more water to achieve the
desired consistency.

Example: When cooking 1 cup of rice for porridge, add 4 cups of water into
the inner pot and 0.5 cups to the outer pot. After the cooking is done, let rest
for 15 minutes before removing the lid, and the delicious rice porridge is
ready. The porridge will become thicker over time.

Buns, Spongecakes, etc.:

Follow the steam plate directions on the previous page to set food for steam-
ing. When adding water to the outer pot, add as much water as needed to
throughly cook your food. For reference, half a cup of water will steam for
roughly 10 minutes.

Japanese Chawanmushi:

Mix 2 eggs and 3 times the amount of water or broth. Add salt, soy sauce, and
spices to taste. Stir well and pour into a porcelain or ceramic bowl. Lay mush-
rooms, shrimps, and parsley into the egg mixture. Place the bowl on top of the
steaming plate and add 1 cup of water to the outer pot. Steam for 20~25
minutes until egg is cooked.

Hard Boiled Eggs:

Place whole eggs directly on the steam plate and center in the outer pot.
Using a ratio of 0.5 cups of water to 4 eggs, add water to the outer pot and
cook.

Glutinous Oil Rice:
Glutinous oil rice is commonly cooked from glutinous rice. Follow the same
instructions as cooking rice, except add slightly less water to the inner pot.

When the rice is done, remove the cover immediately and add toppings, such
as fried meat, mushrooms, shrimps, chestnuts, and oil, into the inner pot and

mix with the rice. The palatable glutinous oil rice is now served. Rice pudding
can be prepared in the same way.

Brown Rice:
Add 1 more cup of water to the outer pot to cook brown rice. Or, follow the
same ratio but soak the rice for 2 hours before cooking.

Miscellaneous:
The rice cooker and steamer may be generally used across any cooking that
require steaming or boiling.

https://goo.gl/78sgyN

Scan for a short video on how to use the rice cooker,
along with some classic recipes

Rice to Water Cooking Ratio

Quantity i i Time needed
Water in the inner pot Water in the outer pot
of rice Rice and water included for cooking
(Cup)

(Cup) (Mark) P (Minutes)
1 1
2 2
3 3 0.5-1 15-35
4 4
5 5
6 6
7 7 1.5 30-55
8 8
9 9
10 10
11 11 2 40-55

* The amount of water suggested on the table is a general suggestion for
short-grain white rice. Depending on the type of rice used and the desired
texture, the amount of water may need to be adjusted.

* For the best results, please don’t cook less than 2 cups of rice in 6-Cup and
11-Cup rice cookers.
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/\ WARNING: This product can expose you to chemi-
cals including DEHP and BPA, which are known to
the State of California to cause cancer and birth
defects or other reproductive harm. For more
information go to www.P65Wamnings.ca.gov.

Why am | seeing this warning?

- This warning was placed in compliance with California Proposition 65, which
requires businesses to provide warnings to Californians about exposures to
chemicals that cause cancer, birth defects or other reproductive harm. The
California government has clarified that “the fact that a product bears a
Proposition 65 warning does not mean by itself that the product is unsafe.”

- Based on laboratory test results, the manufacturer is aware of traces of DEHP
and BPA in the power cable and exterior panel sticker of this product, none of
which come into direct contact with the cooking surfaces. All components of
the Tatung Electric Rice Cooker and Steamer that come into contact with food
are made from SUS304 stainless steel, which is safe for food and cooking.

- SEEANMN (655FIRER Y BEXRMMEEMNEREERNEETERBE HEHER
RSN EREIERIEIE « SoREHERETEBEELEYETSES - N
INEFFEES "ENFERSS (65 THRER) B NERZERAZE - 1
PNEIRFthEREE - T ERAILAAS (65 SRR RAE—1& TANIBRE L A& - mIEsE
BHERTZERE) °

RIEEREIGER  HERNEGEE RERIGREMENDEHPHIBPA -
BELTHIMIATEREEYIES - W ERTHEeYEBNRENRANEE
RIRERISUS304 SRR -

One (1) Year Limited Warranty

This product has one (1) year limited warranty from the date of purchase. Warranty varies by region and dealer. A purchase
receipt is required for validation of warranty. Without the proof of purchase, the manufacturing date corresponding with

product serial number will be warranty-starting date of this unit.
The warranty does not cover damage resulting from:

1. Improper use

2. Improper cleaning, maintenance, modification and self-disassembly
3. An accident, natural disaster, insufficient or excessive electrical supply

4. Theft or lost product

5. Wear or tear of the product in regular use

6. Or any other improper treatment of the product

To request the warranty service and any questions, please contact Customer Support. Customer Support information is on

the label at the bottom of this product.
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