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RC 96 | RC 61

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

| PRODUCT SPECIFICATION

1. Never use this appliance to cook any food that may jam the steam vent:
Foliaceous food (e.g. laver, Chinese cabbage) or strip food (e.g. kelp) and
fragmentary foods (e.g. corn grit), as this may cause accidents or damage
to the rice cooker.

2. During operation, never have your face or hands close to the steam pot
in order to avoid scald.

3. Please use an individual earthed socket of 10A rated current.

4. Joint use of the same socket with other appliance may cause fire.

5. In operation, never cover the steam pot with a cloth, as this may cause
accidents or damage to the rice cooker.

6. No reconstruction

Any person other than a repair technician is not allowed to dismantle or
repair the appliance to avoid fire, electric shock or injury.

7. Fire or electric shock may be caused if 220V AC is not used. Never use a
damaged power cord.

8. Never use the following modes for operation to avoid fire and
electric shock due to damaged power cords. Power cord processing,
forced bending approach to high temperature,binding, bearing heavy
objects, etc.

9. Any dust in the plug must be cleaned in a timely manner to avoid fire.
10. The plug must be inserted into the socket thoroughly to avoid fire,
electric shock or short circuit.

11.When the power cord plug is damaged or a socket becomes wet, never
use the appliance to avoid fire, electric shock or short circuit.

12. Never pull off the plug with a wet hand to avoid electric shock and




injury.

13. During operation, do not move or shake the rice cooker.
14.Donotletachild operate the product unattended. Putit out of the reach
of babies to avoid electric shock, scald and orher dangerous accidents.
15. Do not place the rice cooker on a location which is unstable or wet or
approaches to fire or heat source, otherwise this may cause damage or
accident.

16. Never soak or dip the rice cooker in water.

17. Never insert a pin, wire or other object into the intake hole and steam
vent on the bottom of the appliance to avoid electric shock.

18.The damaged power cord shall be replaced with a special flexible cord
or a special component bought from Feller.

19. The rice cooker must match the supplied inner pot to avoid overheat
or abnormal circumstance.

20. Do not have the inner pot to fall off, which may cause deformation.
21. Do not hit the inner pot with a hard object to avoid deformation.

22. During use or immediately after use, do not touch the inner pot with
hands to avoid scald due to high-temperature.

23. Before the rice cooker works, be sure to wipe away the water inside the
inner pot to avoid any fault.

24. Before the rice cooker works, please remove water drops and rice grains
between the inner pot and heating plate to avoid overheat or short circuit.
25. The height above sea level for normal operation of the product is
within 0-2000m.



RC96/RC61 The electric rice cooker, controlled by artificial intelligence, has
smooth and fashionable shape, with many functions such as Crispy Rice,
Slow Cooking,Refined Cooking,Yoghurt,Cake,Potridge/Soup, Steam,Cold
Rice Heating and warm-keeping, To meet your diffeten requirement. It can
automatically judge water flow, control heating power. 24 hour arbitrary
timing, making cooking much easier!

1. "START" indicator 7."TIMER" key

2."START" key 8. "TIMER" indicator

3. "MENU" key 9. "CRISPY RICE" key

4. "TASTE" key 10. "KEEP WARM/OFF" key
5."MIN" key 11. "KEEP WARM/OFF" indicator
6."Hr" key



' PRODUCT SPECIFICATIONS

Model Rated Reted Cooking Rice LXWXH(mm)
Volage Power | Capacity(l) | Quantity(Cup) | Heating Weight(kg)
Model
RC61D | 220V~ | 640 1.0 55 Direct | 352X251X214 2.9
Heat- mm
.................... SOHZ T e S TTITTTTITITITT I P |ng T T TTTTTTTTTT P ey
RC9% D 900 1.8 10 38hX284X249 3
mm

1. Upper cover

2. Steam assembly

3. Inner pot

4. Handle

5. Position for installing
the spoon shelf

6. Socket

7.Base

8. Body

9. Control panel

10. Open button

11. Removable cover



ACCESSORIES | |

=0

Steam Cooking Spatula Soup Ladle
Container Holder

Spatula Power Cord

PREPARATION |

1.Weigh out tequired rice (A measuring cup of rice is about 1509);

® Wash rice in another container and make sure to wash it clean.
® |tis best not to wash rice directly inside the
pot in order to avoid scuffing the inner pot.

2. Put the cleaned rice into the inner pot and fill it with water to a
corresponding water level (e.g. if cooking 3 cups of rice, water should
be added to Mark 3). The water quantity can be increased or decreased
reasonably according to personal practices.

* Never have water to exceed the highest water level.




3. Wipe up the external surface of
inner pot with dry cloth, putting it
into the electric rice cooker.Then
press down the cover of electric
rice cooker until a sound of "click"
is heatd.

® Never heat the inner pot on other
stoves to avoid deformation caused
by high temperatures; it is not
allowed to use any other container,
instead of the inner pot, on the
electric hot plate.

* To steam food over water, add
appropriate amount of water to
prevent water from surpassing the
food steam in boiling.

4. After power-on, select the cooking
function needed by using the
"Menu" key, with the" " on the display
pointing to corresponding function.

5.Press the "Start"key to enter the
working process of a corresponding
function. The "Start" indicator lights
up, and "-" appears on the display.

* Entering state of stewing rice. The
display shows remaining stewing
time in countdown.

Only refined cooking and quick
cooking are equipped with stewing
process. According to the judgment
of rice and water quantity by the
computer program during cooking,
the stewing time is automatically
set to 5min or 10min.

6. After cooking, the unit enters the
warm-keeping state automatically.
*To prevent the rice from
agglomerating and reducing its
taste, it is best to loosen the rice
after 30 minutes.
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REFINED COOKING, SLOW COOKING ||

Refined Cooking

Press "MENU" to set Refined
cooking mode then ptess "START"
to statt Refined cooking.

When the cooking has finished,
the rice cooker's control panel
will display as follows.

1. When pressing slow cooker
continously, default cooking time
is 2 hours. are
2. The water quantity should be
80% of the inner pot level in slow
cooker function.

CAKE, YOGHURT |

CAKE:
1.Smear the bottom and side of the inner pot with a layer of edible oil, and
pour mixed cake matetial into the inner pot.

2. Aftet power-on, when the "Cake" key is pressed and the "Cake" function
is selected, the "Cake" indicator is bright, and within 10s, the nixie tube
displays"- -".

After 10s, the Cake function is confirmed, the nixie tube gives dynamic
rotary display, indicating that the unit enters the cake baking process.

3. After baking process, the unit goes into the standby mode automatically,
the Refined Cooking indictor flashes, and the nixie tube displays"- -".

It is suggested to eat the cake as soon as the function ends to avoid
influence on taste.

1. Material preparation:
Small quantity:3 eggs; 100g caster sugar (about 2/3 measuring cup);
1009 cake flour (about 1 measuring cup);50g butter(about 1/3 measuring
cup);18g milk(about 1/10 mea -suring cup) Large quantity:5 eggs;180




caster sugar(about 6/5 measuting cup);180g cake flour(about 9/5
measuring cup);80g butter (about 2/3 measuring cup);36g milk(about 1/5
measuring cup);

The proportion of material can be adjusted according to personal tastes. If
too much matetial is used, cake effect may be affected and even the cake
may be half cooked.
2. Add castet sugar to the egg, and mix them with an egg beater until
bubbles come up.
¢ If the temperature of egg is too low, heat it with 40°C warm water.
In this case, the cake is soft and elastic.
¢ Continue to mix until the material flows down in the form of
thread when lifting the beater.
® The container and beater must be clean. Bubbles cannot come out
of the eggq if grease is contained.
* Never carry out the mixing inside the inner pot to avoid scuffing its
non- sticking coating.
3. Add cake flour, and mix with a wooden ladle.
* Rotate the wooden ladle in a big movement, to make sure the
material is fully mixed.
4. Aftet adding milk and melted butter, stir and mix quickly.
* Melt the butter with warm water to make it become liquid.
¢ If not stirred thoroughly, the cake may contain big bubbles,and the
taste is unsatisfactory.
¢ If stirred excessively, the cake may harden, without bubbles.
e Carry out the cooking in the electric rice cooker immediately before
the bubbles disappear.

YOGHURT:

1. Ptess "Yoghurt" continuously to increase or decrease Yoghurt cooking
time by 1 hourts.

2. The default working time of Yoghurt function is six hours.



Porridge Soup prepartion
According to the amount of rice added, by refetence to the mark inside
the inner spot, add appropriate water and close the upper cover and after

power-on,enter into standby.

Insert the power plug, make sure the unit is in ready status.

for 1 cup of rice, add
water to the mark 1 of
rice porridge.

3. Press "COOKING" to set cooking time mode, then press"HR™ and "MIN"
buttons to adjust the desired time which can be from 1 hour to 4 hours.

Indicator
A flashing




4. Press "START" button

Indicator
illuminating

Indicator
illuminating

5.When the cooking has finised the rice cooker's control panel will display
as follows.

* making Crispy Rice or porridge/Soup, never have the total amount of rice
and water to exceed the maximum water mark.

CRISPY RICE
* For water used for Crispy Rice, refer to the graph below:
Contrast table of rice and waster used for making Crispy Rice.

Rice quantity 3 4 5 6
(measuting cup/150g)
Watet quantity 4 5 6 7
(Buttet (g 60 8 100 120
(Salt(g 8 0 9 11 12
10 : : :




® When the cooking has finised the rice cooker's control panel will display
as follows.

Note: after porridge/soup, the "Warm-keeping" indicator
flashes,indicating that the unit is not in warm-keeping state
and the rice should be served as soon as possible to prevent
it from agglomeration.

STEAMING, COLD RICE HEATING

1. Addlng the appropriate amount RIce CONGEE PORRIDGE Rice CONGEE PORRIDGE
of water no lower than the rice level 03 3 ™ 107 357
mark 3 in the inner cooking pot, and
also not to cover the steamed food .
2.Turn on the rice cooker and 2
then Press "MENU" to set steaming
mode.To start time setting by
pressing "COOKING" button.
Press"HRS" and "MIN" buttons to
adjust the desired steaming time
which can be from 10 mins to 2.5
hours.

3.The original time setting for
steaming function is 10 mins. If boils
dry within 10 mins, the rice cooker
will shut down automatically.
Otherwise it'll automatically

stop the steaming when the
original setting time is up. After

the steaming finished the digital
display will show "- -" to remind you
steaming ready.
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COLD RICE HEATING

1. Put the cold rice into the inner
cooking pot and have the rice
loosen.

2. Spilling the appropriate amount
of water on the rice and finish
the preparation steps mentioned
before.

3.Press "MENU" to set cold rice
heating mode.

4. Press "START" button.

5. After the cold rice heating
finished, the digital display will
show as follows.

. COOKING FINISH, PRESET FUNCTION

Auto warm-keeping

The rice cooker will automatically
switch to keep warm mode after
finishing the following cooking mode:
Refined cooking, Super quick cooking
Standard cooking, Minor cereals and
Cold rice heating.

2.Press"Keep Warm" button for
watming when the rice cooker is in
ready status.




When PotridgelSoup cooking
finished, the rice coolLer will
not switch to keep warm
automatically. But the warming
indicator light starts to flash to
remind you cooking ready.

1. Press "TIMER" to set preset mode.

2. Press "MENU" to set time

3. Press "HR" and "MIN" buttons to
adjust the desired time.

4. Press "START" to start presetting
mode.The indicator lights on
"MENU" and "TIMER" buttons turn
on.

5. When the rice cooker starts the
cooking, the indicator light on
"START" button turns on and the
indicator light on "TIMER" button
turns off.

13




14

. CLEANING AND MAINTENANCE

Wipe the appearance

f'—'\Q

. The water in the Rice grains can be
with a dry rag. Use .
. water storage tank removed with a
diluted  household . .
can be wiped dry toothpick or rag.

detergent, but never
wash it with water
directly.

Any water on the heating plate
can be wiped dry with a rag.

with a semi-dry rag.

Before putting in the inner
pot, be sure to wipe away the
water and rice grains around
and on the bottom.



HOW TO REMOVE AND CLEAN THE COVERPLATE .

Clean the coverplate

Open the upper cover to
remove the coverplate

Install the coverplate

HOW TO REMOVE AND CLEAN THE STEAM VALVE .

1. Removal of steam valve: 2. Open it by pushing
with a hand, hold the rear the snap inwards.
side, and lift it up.
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3. A sketch of opening 4. Wash it with water after
opening.if the gasket falls off,
pushitin.

5. Fold and press it firmly. 6.Press down forcibly to
When a clear sound is heard, install the steam valve.

it indicates completion of

assembly.

 ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the

non-working electrical equipments to an appropriate waste
B disposal center.
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