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For household use only
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OPERATION MANUAL
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Please read the operation manual carefully before using. Keep it in a safe place for future reference.
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Some figures in this manual may not match with the real object, just for reference only.
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Thank you for choosing Rasonic ceramic stewing and soup pot. Please read the operation manual carefully
before use and keep it for your future reference.
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Important Safeguards

Please observe the following safety precautions when using the appliance. Failure or

negligence in following these safety precautions could cause fire, electrical shock or injury.

Before connecting to the power, make sure the rated voltage on the appliance corresponds

to the local voltage. Make sure the appliance is connected to power socket with grounding.

Do not operate the appliance in the following places:

—  Humid environment or near water sources

— Near heat and fire sources (such as electric oven and induction cooker etc.)

— Unstable and insufficient support surface

- Near inflammable or non-resistant to heat objects (e.g. carpet, plastic, table cloth, curtain
and towel etc.)

WARNING! Avoid cooking the following types of foods by using the appliance,

—  Pasty foods (liquid-absorbing spongy foods, etc) or stewing items that swell when
heated, such as bean curd, noodles, pearl barley, oatmeal;

— Cooking that use ingredients that suddenly foam up, like baking soda;

—  Cooking that uses much oil;

— Cooking that uses starchy ingredients, such as the base for curry or stew;

— Ingredients with bubble, such as jam, cranberry sauce, apple sauce, rhubarb;

— Cooking that requires package bags containing food to be heated in the cooker.

Besides, the appliance is not suitable to cook vegetables and beans with thinly skins which

can float up, such as greens, tomatoes, food containing chunky ingredients, and cook that

uses cooking sheets, aluminum foil, or plastic wrap. (Except for the ingredients described

in the recipe)

Sufficient room must be reserved for steam or air bubbles generated, and amount of water

should not exceed the maximum water level of the main body pot “& MAX". Otherwise,

the water and steam may spill out during operation and cause dangers.

To avoid overload or danger, do not connect the appliance in the same power socket with

other high power consumption appliances. Also, make sure the rated voltage on the appliance

is same as the local voltage.

Water may splash out from the edge of glass lid during operation. To avoid fire, electrical

shock or injury, do not operate the appliance next to other appliances or electric socket

extension

Before operation, make sure the glass lid is closed tightly to prevent water from splashing

out or steam discharging; otherwise, the appliance may not function properly or cause

hazards. Make sure the main body enclosure, power connector and plug are dry before

use.

Make sure the power cord and the power connector are well connected before use; otherwise,

it may overheat the power cord or cause damage due to contact failure.

The appliance is not intended to be operated by means of an external timer or separated

remote control system, as to prevent short-circuit or other flammable hazards.

WARNING! Do not open the glass lid during operation or right after use, as massive steam

will come out from the steam hole,only by doing so can prevent steam burn.

The appliance equipped with boil-dry protection system. If water inside the pot completely

evaporated or temperature exceeds the protection level, the appliance will be automatically

switched off. If the appliance was boiled dry once, switch off and lift the main body from

the power base and cool down 15 minutes before reuse.

CAUTION: Boil-dry protection is the device for protection. Do not rely on this function to

switch off the appliance.

Do not open the glass lid during operation, otherwise, the boiled water may spill out and

cause burns. If necessary, stop the operation or switch off the appliance. And, be careful of

the hot steam and hot water droplets dripping from the glass lid when open the glass lid.

Open the glass lid carefully after operation. Avoid condensed water droplets dropping from

the glass lid or stewing mug onto the control panel or power connector. To avoid scalding

by hot steam, make use of oven mitts.

-11 -
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After cooking, a lot of vapor and water droplets will remain inside the body and the glass
lid, which is a normal phenomenon. To avoid burns by residual heat, do not touch the
appliance or the heating plate when using and residual heat. Switch off the appliance and
unplug the power plug, wait for a few minutes before opening the glass lid.

Beware of hot steam that comes out of the appliance during operation or when open the
glass lid. Always use kitchen utensils with long handles when checking the food inside.
Do not switch on the appliance when there is no water in the main body. If over heating
occurred, add water into the main body or unplug the power.

Do not let the stewing mug withstand big temperature difference. (For example: Heat the
stewing mug with fire or put the hot stewing mug on a marble surface or into cold water),
otherwise the stewing mug may crack because of thermal expansion and contraction.

To prevent main body pot and stewing mug corrosion, avoid cooking any substance that
is acidic or alkaline.

Never leave the appliance unattended when in use or operate without water.

The ceramic stewing mug is a kind of fragile ware. Use it carefully. Do not hit the stewing
mug or drop it from a high place to avoid damage.

To avoid getting burned, never touch the stewing mug and its inner pot which are subject
to residual heat right after use.

Great care is necessary in using the appliance, especially near children. Children should be
supervised to ensure that they do not play with the appliance. Also, children without adult
supervision should not operate the appliance. Keep them away from the appliance and its
power cord.

To avoid appliance malfunction, deformation or discoloration, do not cover the appliance
or steam vent by any object when using the appliance.

Do not open the main body lid, move or shake the appliance during operation as to avoid
massive steam emission resulting in burns or other hazards.

The steam vent is very hot during operation. Do not get close or touch the main body lid
or the steam vent with bare hand, face or body. Also, do not operate the appliance when
next to wall or furniture.

To prevent electric shock and fire, never immerse the main body, power cord or plug in
water or let them wet. Make sure the plug is dry before use.

Handle the power cord with care. Do not place heavy objects on the power cord. Never dlip,
modify, stretch or twist the power cord. Do not grasp the power cord but the plug itself
when plug in or unplug the appliance. Ensure that the power plug fits all the way into the
appliance socket. Fail to do it may cause electric hazard.

Do not operate the appliance when the power cord is tangle or hang over the edge of a
table, counter-top or let it touch any hot surface. It may cause power cord damage.
Disconnect the power plug when the appliance not in use for long time, preventing electric
leakage and electric shock due to insulation degeneration. Do not touch, plug or unplug
the appliance by wet hands which can result in electric shock.

Always wipe off any dust from the power plug and clean the appliance, make sure it is not
oily, especially on the pins such to prevent fire from happening.

Unplug the appliance from the socket and let the appliance cool down before moving,
cleaning and repairing.

Do not use the appliance for purposes other than cooking. (If the appliance is not used for
cooking, it may cause malfunction and hazard.)

The appliance can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities, or lack of experience and knowledge, if
they have given supervision or instruction concerning use of the appliance in a safe way
and understand the hazards involved.

The appliance is intended to be used in household or similar environment such as staff
kitchen areas in shops, offices and other working environments. Do not use it outdoors.
Always check the condition of the appliance, stewing mug, power cord and plug. To avoid
hazard, stop using the appliance immediately if the appliance is damaged or dropped.
Contact Shun Hing Electric Service Centre Limited for checking and repairing.

—-12 —
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Do not use, replace or assembly any parts which is not produced under authorization,
otherwise, the warranty becomes invalid.

To comply with safety regulations and avoid hazards, if repair is needed, present the official
invoice, warranty card with the appliance for repair service and contact Shun Hing Electric
Service Centre Limited hotline at 2406 5666. Address can be found at the back page of the
manual.

Maintenance and Daily Care

Before cleaning, unplug the appliance and let it cool down completely.

Ceramic stewing mug is a kind of fragile ware, handle with care and do not place in high

temperature environment for a long time.

Use warm water with mild detergent together to clean the ceramic stewing mugs.

To avoid malfunction and dangers, do not clean the main body with water directly or let

water penetrate inside the main body, especially the appliance socket and connector.

To remove the odor, add some water to the ceramic stewing mug and the inner pot, turn

on the appliance until water boiled. Pour out the water and wait until the appliance cool

down completely. Then wash it with water.

After use, some color spots or discolor (e.g. red, milky, black, etc) may appear in the inner

pot. It is because of the impurities contained in water or the accumulated scale. The harder

the water, the faster the scale will build up. Scale appears in different colors. It is a normal
phenomenon and which can be descaled by using moderate citric acid.

Scale is harmless, but too much scale will affect the operation of the appliance. To avoid,

descales the appliance regularly.

Descaling by the following methods:

8.1 Fill cold water to the lower water level (f5ERI17KL);

8.2 Put hz;ﬂved sliced lemon in the pot (Or follow the ratio to add 20g citric acid per 1L
water);

8.3 Plug the appliance with power source and let the water boil once. After boiled, let the
appliance cool down for 15 minutes. Switch on the kettle again and repeat the boiling
process for 3 times;

8.4 Empty the water and clean the interior part with a sponge or soft brush, then rinse
with clean water;

8.5 Add water to boil again and then empty the appliance to clear the smell; and

Never) clean the appliance by using gasoline, cleanser or harsh cleaning tools (e.g. metal

brush).

If dirt is attached on the heating plate, main body or lid, use a damp cloth to clean and

wipe them dry.

Never use poisonous or corrosive detergent for cleaning.

Always let the appliance cool down completely before storage. Put it in a paper box and

store in a dry environment.

Product Specification
Model RSS-B351CG
Rated Voltage 220-240V ~ 50/60Hz
Rated Power 600-735 W
Capacity (L) (Big Stewing Mug) 35
Capacity (L) (Small Stewing Mug) 0.5
No. of small stewing mug (pcs) 4
Net Weight (kg) 6.7
Product Dimension (W x D x H) 336 x 288 x 297 mm
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4. Control Panel and Product Description
Control Panel

RSS-B351CG

bEES] & Quick Steam
Preset St:w Nist Rlie

THEE/AH
Fu nction/Cance!
Pilose« » Quick
Antler Cook B%Fsa
Stew < > Keep Time +
Soup Preset Warm :

FiRasonic

Soup € »Steam
“te 0:00
.

- R

Product Description

Main Body Lid

Big Stewing Mug Lid

’ Sﬂwng%

Small Stewing Mug Lid

Steam Plate

Main Body Pot
Handle

Small Stewing Mug

Cantrol Panel Bottom

Inner Pot

Remark: The above illustrations are for reference only and subject to the actual appliance.
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Function Default Adjustable Time interval Inner pot
operating time operating time increase or water level
(Hour: Minute) (Hour: Minute) | decrease per press reference

Soup (&%) 2:00 0:30 - 6:00 30 Mins EZMAX

Nest (FiE) 2:00 0:10-3:30 10 Mins

Gingseng Pilose ] ) )

Antler (2) 4:00 0:30-9:30 20 M The lower

Quick Stew (1R1&) 2:00 0:30 - 6:00 water level

Stew Soup (&%) 2:30 0:30 - 6:00 (AR ER AT7KA)

Steam (=) 0:30 0:10 - 2:00

Steam Rice (G%ER) 1:00 0:10 - 2:00 10 Mins

Quick Cook (&) 1:30 0:10-3:30 EMAX

Preset (F8#Y) 2:00 0:30-9:30 30 Mins N/A

Keep Warm ({&/f&) N/A

5. Operation Instructions

Before First Use

1. When the unit is new, it may have smell due to the new packing. The smell will gradually disappear with
time.

2. Itis recommended to clean the inner pot by boiling water. After boiled, empty the inner pot and follow
the procedures below to operate.

CAUTION! The appliance is not to be used for cooking rice, noodle and porridge inside the inner pot. Otherwise,
it may overheat, leak or cause malfunction.

All ingredients must be put into the stewing mug for cooking unless using “Soup (&i%)” or “Quick Cook
(1RZ)" functions.

5.1 Preparation
CAUTION! Clean the stewing mug by water before operation.

A. Stewing (Gingseng Pilose Antler, Nest, Quick Stew & Stew Soup functions)

Big Stewing Mug

1. Place all ingredients into the stewing mug and add moderate water (slightly immersion all ingredients
is optimum), then cover the stewing mug lid.

Place the steam plate into the inner pot.

Add moderate water into the inner pot. Attention! Water should not exceed the lower water level.
Put the stewing mug on the steam plate.

Close the main body lid.

viswnN
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B. Steam Cooking (Steam & Steam Rice functions)

Place the steam plate into the inner pot.

Add moderate water into the inner pot, which water should not exceed the lower water level “B{52Ri
IKAL”.

Place the food with appropriate utensil on the steam plate.

Close the main body lid.

C. Boiling (Soup & Quick Cook functions)

Put all ingredients into the inner pot.
Add moderate water into the inner pot. Attention! Water should not exceed the maximum water level
"E(MAX.)".

Close the main body lid and start the operation.

Function Selection

After connecting the power, all function symbols will light up and the display will show “0:00”, known
as standby mode.

Press [ Function/Cancel ] key to select desired function, function indicators will flash accordingly and
default operation time will show on the display.

Users can pressthe [Time +] or [Time —] key to adjust desired operation time. Once selected, wait
for about 10 seconds to start the operation. Remaining time will be shown in descending order.

When the operation completed, “Di Di Di Di” sound will emit and the appliance will change to keep
warm mode automatically. “---- --" will show on display.

CAUTION: 1.  The appliance will automatically turn off if water inside the inner pot evaporated during

operation or keep warm mode, “Di Di Di Di” sound will emit and the appliance will turn off
automatically after 40 seconds. “OFF” will be shown on display. To extend the cooking time,
add moderate water into the inner pot to avoid water evaporated or the appliance will turn
off by overheat protection, otherwise, the appliance will be shut off and user need to select
desired function again.

2.  If keep warm function is not necessary, press the [ Function/Cancel] key.
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Preset function (The time to start the operation)

Refer to Charter 5.1 Preparation, place the food into the inner pot and follow the steps below to adjust the
desired preset time.

Note: Perishable foods are not recommended for long preset time as to avoid deteriorating the ingredients.

For example: Preset 4 hours “Soup (&i%)"” function after 6 hours.

w

5.5

6.

The appliance is under standby mode after connected the power, all function symbols will light up and

display will show the time “0:00".

Press the [ Preset] key once, the display will show the “Preset (F8#3J)" symbol and the default preset

time “2:00” will be shown. Press the [Time + ] key to adjust the time setting to “6:00".

Press the [ Function/Cancel ] key to select “Soup ($&i&)” function, corresponding indicator will flash

and “Preset (F8£9)" indicator will light up. Display will show the default cooking time “2:00”. Press the
[ Time + ] key to adjust the cooking time setting to “4:00".

Once finish, wait for about 10 seconds to confirm and start the operation.

After 6 hours elapsed, the appliance will start “Soup (&i%)" function for 4 hours until the operation

completed. The appliance will then change to keep warm mode automatically and “Di Di Di Di" sound

will emitted. “-—" will be shown on the display.

Keep warm mode wiill start after operation, and “Di Di Di Di” sound will emit until water inside the

inner pot evaporated. The appliance will turn off after 40 seconds and “OFF” will be shown on display.

Keep Warm Function

The appliance will change to keep warm mode automatically after the operation completed. It will turn
off until the water inside the inner pot evaporated. “Di Di Di Di"” sound will emit and the appliance will
turn off automatically after 40 seconds elapsed. “OFF” will show on display.

Press [ Function/Cancel] key and select the “Keep Warm” function. Wait for about 10 seconds to confirm
and start the program. If keep warm is not necessary, press [ Function/Cancel ] key to cancel the keep
warm function, then unplug.

To avoid steamed rice turning to damp or clamp, limit the keep warm time if possible.

Do not warm perishable foods for too long, otherwise, it may generate odor and get deteriorated.

Cancel Function

To cancel a setting or current function, press the [ Function/Cancel ] key once, the appliance will return
to standby mode.

Troubleshooting and Treatment

If the following situation happens, unplug the appliance immediately. Contact and report it to Shun Hing
Electric Service Centre Ltd. for checking and repairing.

oOuv A WN-=

If the power cord or power plug is abnormally hot

If the electricity flows discontinuously when the power cord is bent
If the appliance is abnormal hot or if you smell smoke or scorching
If you get shocked when touching the appliance

If the appliance sometimes does not turn off automatically

If water is leaking out from the appliance
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Special Avowal

The content in the operation manual has been checked. Our company reserves the hermeneutic power
to any printing errors or misunderstanding on the content.

If there are technical improvements on the appliance, the operation manual will be updated in new
version without prior notice. The product appearance and specification are subject to the manufacturer
information.

In case there is any inconsistency or conflict between the English versions and Chinese versions of the
terms, the Chinese versions shall prevail.

The e-copy of user manual can be sent by email on request, For enquiries, please call Shun Hing Electric
Works & Engineering Co., Ltd hotline at 2861 2767.

After Sales Service

For any defect, in the judgment of technician from Shun Hing Electric Service Centre Limited, caused
under normal use, our company is responsible for repairing or replacing any parts of the said electrical
appliance free of charge within one year guarantee period commencing from the date of purchase.
Any defective part which has been replaced shall become our property. Warranty service does not cover
the repair or replacement of consumable parts. If the appliance is used improperly, for commercial (or
semi-commercial) use, or not following the instructions in the operation manual, the warranty becomes
invalid and our company will refuse any liability and repairing cost for the damage caused.

User must present the official invoice/redemption voucher and the warranty card (printed on packing
box, and must be saved it for future reference) with the chop from sales point/redemption center for
maintenance. For enquiries, please call Shun Hing Electric Service Centre Limited hotline at 2406 5666.
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SHUN HING ELECTRIC WORKS AND ENGINEERING CO., LTD.
WA | BRI ER R HE 67 55 B4 9K 909912 F

E5E 1 2861 2767 Bl {EH : 2865 6706

#@4t * http/Avww.rasonic.com EEL  shew@shunhinggroup.com

Office: Room 909-912, 9/F, Peninsula Centre, 67 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong
Tel: 2861 2767 Fax: 2865 6706
Website: http:/Amww.rasonic.com E-mail: shew@shunhinggroup.com

{RE R ##{E Maintenance and Repair Service:
(EEHEREHHOLERAS

SHUN HING ELECTRIC SERVICE CENTRE LTD.
ERFREABEA2REEAL NE

B 75 EL4R © 2406 5666 {EE5RAS - 2408 0316
#BLE © http:/AMwww.shesc.com/zh

11/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T. HK
Service Hotline: 2406 5666 Fax No.: 2408 0316
Website: http:/Avww.shesc.com/en

ERRIEHOC

EEMAEABEG 2 REEAD 112

SR A BE 23-29 S E = 15 2048
ERRXERBEH7FEREHO21E

SRPIRER T AR 193-199 95 R 58 T ¥ A/E 518

Customer Service Centre

1/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T.

20/F, Sino Cheer Plaza, 23-29 Jordan Road, Jordan, Kowloon

22/F, Parkview Centre, 7 Lau Li Street, Tin Hau, Hong Kong

Avenida de Venceslau de Morais, No. 193-199,5 andar - |, Edf. Industrial Nam Leng, Macau

BRRMZEAREMZERFRBEHROER - SF2REEARTFEH /OB - http/Avww.shesc.com/zh
For the latest information of Hong Kong and Macau service center, please visit http:/Avww.shesc.com/en
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