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Read this safety leaflet carefully before you use the rice cooker and
save it for future reference.

Danger

- Do not immerse the rice cooker in
water, nor rinse it under the tap.

Warning

- This appliance can be used
by children aged from 8 years
and above if they have been
given supervision or instruction
concerning use of the appliance in
a safe way and if they understand
the hazard involved. Cleaning and
user maintenance shall not be made
by children unless they are older
than 8 and supervised. Keep the
appliance and its cord out of reach
of children aged less than 8 years.

- Appliances can be used by persons

with reduced physical, sensory

or mental capabilities or lack of

experience and knowledge if

they have been given supervision

or instruction concerning use of

the appliance in a safe way and
understand the hazards involved.

Children shall not play with the

appliance.

Cooking appliances should be

positioned in a stable situation with

the handles (if any) positioned to
avoid spillage of the hot liquids.

- This appliance is intended to be
used in household and similar
applications such as:

- staff kitchen areas in shops, offices
and other working environments;
- farm houses;
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« by clients in hotels, motels
and other residential type
environments;
- bed and breakfast type
environments.
Make sure that the damaged power
cord is replaced by Philips, a service
center authorized by Philips or
similarly qualified persons in order
to avoid a hazard.
The appliance is not intended to be
operated by means of an external
timer or a separate remote-control
system.
Check if the voltage indicated on
the rice cooker corresponds to
the local power voltage before you
connect it.
Check if the steam valve is clear
before every cooking and becomes
blocked during the cooking.
If the steam valve becomes blocked,
the pressure will increase and the
jet steam will hurt and scald users.
During cooking, steam can only
come out from the steam valve.
If steam starts to come out
between the top lid and main body,
immediately power off the rice
cooker. Check if the sealing ring is in
place, in good condition and stacked
with foreign objects/food residues.
If there are foreign objects/food
residues, clean them up. If there is
no foreign object, return it to the
service center for checking and
sealing ring replacement if necessary.
Note that sealing ring lifetime is
limited and depends on cooking and
maintenance frequency.
During cooking, water or liquid
food can't come out from the
inner pot. The only exception is
that water condenses around the
steam valve and small amount of
water condensate leaks on the
back side of the rice cooker if top
lid was opened during cooking, this
can be easily wiped off by clean
cloth and continuous cooking. If any
water/liquid food starts to come
out directly from the steam valve
or between the top lid and main
body, immediately power off the rice
cooker: Check if the amount of water
in inner pot doesn't exceed allowed
limit, amount of food corresponds to
the recipe, cooking mode and timing
selection are correct and the rice
cooker is used according to the user
manual. Check if the sealing ring is in

place, in good condition and stacked
with foreign objects/food residues.
If there are foreign objects/food
residues, clean them up. If there is no
foreign object and the rice cooker is
used according to the user manual,
return it to the service center for
checking and repair if necessary.
Only connect the rice cooker to
a grounded power outlet. Always
make sure that the plug is inserted
firmly into the power outlet.
Do not use the appliance if the
plug, the power cord, the inner pot,
the sealing ring, or the main body is
damaged.
Do not let the power cord hang
over the edge of the table or
worktop on which the rice cooker
stands.
Make sure the heating element, the
temperature sensor, and the outside
of the inner pot are clean and dry
before you put the plug in the
power outlet.
+ Do not plug in the rice cooker or
press any of the buttons on the
control panel with wet hands.

Caution

- Never use any accessories or
parts from other manufacturers
or that Philips does not specifically
recommend. If you use such
accessories or parts, your guarantee
becomes invalid.
Do not expose the rice cooker to
high temperatures, nor place it on a
working or still hot stove or cooker.
Do not expose the rice cooker to
direct sunlight.
Place the rice cooker on a stable,
horizontal, and level surface.
Always put the inner pot in the rice
cooker before you put the plug in
the power outlet and switch it on.
« Do not place the inner pot directly
over an open fire to cook rice.
« Do not use the inner pot if it is
deformed.
The accessible surfaces may
become hot when the rice cooker
is operating. Take extra caution
when touching the rice cooker.
Beware of hot steam coming out
of the steam vent during cooking
or out of the rice cooker when you
open the lid. Keep hands and face
away from the rice cooker to avoid
the steam.
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- The inner pot and steamer during

and after cooking process, may be

hot and heavy.

Do not lift and move the rice

cooker while it is operating.

Do not exceed the maximum water

level indicated in the inner pot to

prevent overflow.

Do not place the cooking utensils

inside the pot while cooking,

keeping warm or reheating rice.

Only use the cooking utensils

provided. Avoid using sharp utensils.

- To avoid scratches, it is not
recommended to cook ingredients
with crustaceans and shellfish.
Remove the hard shells before
cooking.

+ Do not insert metallic objects or
alien substances into the steam vent.

+ Do not place a magnetic substance

on the lid. Do not use the rice

cooker near a magnetic substance.

Always let the rice cooker cool

down before you clean or move it.

- Always clean the rice cooker after

use. Do not clean the rice cooker in

dishwasher.

Always unplug the rice cooker if not

used for a longer period.

If the rice cooker is used

improperly or for professional

or semiprofessional purposes, or

if it is not used according to the

instructions in this user manual,

the guarantee becomes invalid

and Philips refuses liability for any

damage caused.

Electromagnetic fields (EMF)

This Philips appliance complies with all applicable standards and

regulations regarding exposure to electromagnetic fields.

1  Your rice cooker

Congratulations on your purchase, and welcome to Philips!

To fully benefit from the support that Philips offers, register your

product at www.philips.com/welcome.

2 What’s in the box (fig.1)

Rice cooker main unit Power cord

Steam tray Measuring cup

Spatula Soup ladle

User manual Warranty card

3 Overview (fig.2)

(1) | Detachable steam vent cap |(6)|Main body

@) |Top Iid (@) |Heating element

® |Inner pot Power socket

(@ |Lid release button (® |Water level indications
(® |Control panel Sealing ring
Controls overview (fig.3)

(1) | Quick cook button (@5) | Claypot rice button
(12)| Keep-warm/Cancel button 2 Hour soup/Congee button
@3)|1 Hour soup/Congee button |(17) |Standard cook button
Cake button Reheat button

4  Using the rice cooker

Before first use

1 Take out all the accessories from the inner pot. Remove the
packaging material of the inner pot.

2 Clean the parts of the rice cooker thoroughly before using it
for the first time (see chapter ‘Cleaning and Maintenance’).

® Make sure all parts are completely dry before you start using the rice
cooker.

Preparations before cooking

Before using the rice cooker; you need to do the following steps:

1 Measure the grains using the measuring cup provided.

2 Wash the grains thoroughly.

3 Put the pre-washed grains in the inner pot.

4 Add water to the level indicated on the scale inside the inner
pot and smooth the grains surface.
Press the lid release button to open the lid (fig4).

5
6 Wipe the outside of the inner pot dry (fig.5), then put the inner

pot in the rice cooker (fig.6). Check if the inner pot is in proper
contact with the heating element.

7 Close the lid of the rice cooker (fig.7), and put the plug in the
power socket (fig.8).

® For details about the ratio of grains and water; see the recipe.

® The level marked inside the inner pot is just an indication.You can
always adjust the water level for different types of grains and your own
preference.

® Make sure that the outside of the inner pot is clean and dry, and that
there is no foreign residue on the heating element or the magnetic
switch.

Quick cook/Standard cook

Cooking function Estimated cooking time

Quick cook 20 minutes

Standard cook 45 minutes

You can cook rice using the quick cook or standard cook function.
1 Follow the steps in “Preparations before cooking”.
2 Press the quick cook or standard cook button to start cooking
(fig.9).
> The rice cooker starts cooking if no operations are
performed 5 seconds after you press the quick cook or
standard cook button.
3 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.
4 The rice cooker will be in keep-warm mode automatically.
> The keep-warm indicator lights up (fig.10).

® Ifthe voltage is unstable at the area you live, it is possible that the rice
cooker overflows.

® After the cooking is finished, stir the rice and loosen it immediately to
release excessive moisture for fluffy rice.

® Depending on the cooking conditions, the bottom portion of the rice
may become slightly browned.

Reheating

Cooking function Estimated cooking time

Reheating 25 minutes

1 Loosen the cooled food and evenly distribute it in the inner
pot (fig11).

2 Pour some water onto the food to prevent it from becoming
too dry (fig.12). The quantity of the water depends on the
amount of food.

3 Follow steps 6 and 7 in “Preparations before cooking’.

4 Press the reheat button to start cooking (fig.13).

9 The rice cooker starts cooking if no operations are
performed 5 seconds after you press the quick cook or
standard cook button.

5 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

6 The rice cooker will be in keep warm mode automatically.
9 The keep-warm indicator lights up (fig.10).

Cooking congee/ making soup

Cooking function Estimated cooking time

1 hour Soup/Congee 1 hour

2 hour Soup/Congee | 2 hours

You can cook congee or soup using 1 hour soup/congee or 2 hour
soup/congee function.

1 Put ingredients and water into the inner pot.

2 Follow steps 6 to 7 in “Preparations before cooking”.

Do not exceed the maximum water level indicated in the inner pot, as
this may cause the rice cooker to overflow.

4
5

Press the 1 hour soup/congee or 2 hour soup/congee to start

cooking (fig.14).

5 The rice cooker starts cooking if no operations are
performed 5 seconds after you press the quick cook or
standard cook button.

When the cooking is finished, you will hear 4 beeps and the

selected cooking function light will be off.

The rice cooker will be in keep warm mode automatically.

> The keep-warm indicator lights up (fig.10).

Baking cake

Cooking function

Estimated cooking time

Cake 45 minutes

1
2
3

0 N

Whisk the ingredients for cake well (fig.15).

Coat the inner pot with some butter or cooking oil, and then

pour the cake mixture into it (fig.16).

Follow steps 6 and 7 in "Preparations before cooking".

Press the cake button to start cooking (fig.17).

5 The rice cooker starts cooking if no operations are
performed 5 seconds after you press the quick cook or
standard cook button.

When the cooking is finished you will hear 4 beeps and the

selected cooking function light will be off.

The rice cooker will be in keep warm mode automatically.

9 The keep-warm indicator lights up (fig.10).

Open the lid and carefully take out the inner pot to cool down.

After the inner pot is cool down, put a plate or cake rack on

top of the pot, and then flip ver to take the cake out.

How to cook cakes

1

Preparation of raw material:

Small quantity: 3 eggs, 100g white sugar (about 2/3 cup), 100g
cake powder (about 1 cup), 50g butter (about 1/3 cup), 18g
milk (about 1/10 cup)

Large quantity: 5 eggs, 180g white sugar (about 1 cup), 180g
cake powder (about 2 cups), 80g butter (about 2/3 cup), 36g
milk (about 1/5 cup)

The user may adjust the raw material proportion as per personal tastes.
Don't put in too much raw material, or the quality will be affected and
even underdone

2

Mix round white sugar with egg, till the bubbles appear.

If the temperature of egg is too low, the user may use insulated water
of 40°C to warm it. The cake made will be soft, loose and elastic.
Whisk the egg, till the egg material flows down the egg whisk as silk.
The vessel and egg whisk must be clean, if they have oil, the bubbles will
be difficult to appear

Don't whisk the egg in the inner pot, to avoid scratching the nonstick
coating.

3

Add cake powder, and averagely mix them round by a wooden
spoon.

Whisk the wooden spoon so as to fully mix the material round.. ‘

4

Add milk and melted butter, quickly mix them round.

Melt the butter into liquid by insulated warm water: ‘

Cooking claypot rice

Cooking function

Estimated cooking time

Claypot rice

80 minutes

1
2

o U1 hw

Follow steps 1 to 7 in “Preparations before cooking”.

Press the claypot rice button to start cooking.

> The rice cooker starts cooking if no operations are
performed 5 seconds after you press the quick cook or
standard cook button.

When the rice is ready, the rice cooker beeps for a while.

Add the ingredients for the claypot rice by placing them on top

of the rice. Close the lid to resume the cooking process.

When the cooking is finished, you will hear 4 beeps and the

selected cooking function light will be off.

The rice cooker will be in keep warm mode automatically.

> The keep-warm indicator lights up. (fig.10)
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5 Cleaning and Maintenance

Note

®  Unplug the rice cooker before starting to clean it.
®  Wait until the rice cooker has cooled down sufficiently before cleaning it.

Interior

Inside of the top lid and the main body:
*  Wipe with a damp cloth.
* Make sure to remove all the food residues stuck to the rice

cooker.
Heating element:

*  Wipe with a damp cloth.
* Remove food residues with a damp cloth.

Exterior

Surface of the top lid and outside of the main body:
*  Wipe with a cloth damped with soap water:
®  Only use soft and dry cloth to wipe the control panel.
® Make sure to remove all the food residues around the

control panel.

Accessories

Spatula, soup ladle, inner pot, steam basket, and steam vent cap:
* Soak in hot water and clean with sponge.

6 Environment

Do not throw away the appliance with normal household
waste at the end of its life, but hand it in at an official

collection point for recycling. By doing this, you can help to

preserve the environment.

7 Guarantee and service

If you need service or information, or if you have a problem, visit
the Philips website at www.philips.com or contact the Philips
Customer Care Center in your country.You can find its phone
number in the worldwide guarantee leaflet. If there is no Customer
Care Center in your country, go to your local Philips dealer:

8 Specifications

Model Number HD3130
Rated power output 860W
Rated capacity 5.0L

9 Troubleshooting

If you encounter problems when using this rice cooker; check the
following points before requesting service. If you cannot solve
the problem, contact the Philips Consumer Care Center in your

country.

Problem

Solution

The light on the
button does not
go on.

There is a connection problem. Check
if the power cord is connected to the
rice cooker properly and if the plug is
inserted firmly into the power outlet.

The light is defective. Take the appliance
to your Philips dealer or a service center
authorized by Philips.

The rice is not cooked.

There is not enough water. Add water
according to the scale on the inside of
the inner pot.

Make sure that there is no foreign residue
on the heating element and the outside
of the inner pot before switching the rice
cooker on.

The heating element is damaged, or

the inner pot is deformed. Take the rice
cooker to your Philips dealer or a service
center authorized by Philips.

The rice is too dry
and not well cooked.

Add more water to the rice, and cook for
a bit longer.

The rice cooker does
not switch to the
keep-warm mode
automatically.

You might have pressed the keep-warm
button before pressing the start button.
In this case the rice cooker will be

in standby mode after the cooking is
finished.

The temperature control is defective. Take
the appliance to your Philips dealer or a
service center authorized by Philips.

The rice is scorched. | You have not rinse the rice properly.

Rinse the rice until the water runs clear.

Water spills out of Make sure that you add water to the
the rice cooker during | level indicated on the scale inside the
cooking. inner pot that corresponds to the
number of cups of rice used.

Rice smells bad after
cooking

Clean the inner pot with some washing
detergent and warm water.

After cooking, make sure the steam vent
cap, inner lid and inner pot is cleaned
thoroughly.

Boc k§ t& roi v& thdng tin an toan nay trudc khi s dung ndi com
dién va cat gir @ tién tham khao v& sau.

Nguy hiém

« Khéng nhidng ndi com dién vao
nudc hodc rda dudi voi nudc.

Canh bio

- Tré em tir 8 tudi trd 18n cd thé st
dung thiét bi nay néu duoc gidm sat
hodc hudng dan s dung thiét b
theo cdch an toan va hiéu duoc céc
m&i nguy hiém lién quan. Khong dé
tré em thuc hién vé sinh hodc bao
dudng danh cho ngudi dung trtr khi
ching trén 8 tudi va duoc gidm sét.
Dé thiét bj va day dién ngoai tam
V6i clia tré em dudi 8 tudi.

« Nhiing ngudi bi suy giam ndng luc
v& thé chat, gidc quan hoic tam

than, hodc thiéu kién thic va kinh
nghiém cé thé str dung thiét bi nay
néu ho duogc gidm sdt hodc hudng
dan st dung thiét bj theo cdch an
toan va néu ho hiéu duoc cdc mbi
nguy hiém lién quan.

- Khong dé tré em choi dua véi thiét
bi.

- Dt ndi com dién trén mot mat

phang viing chéc, gén tay cdm (néu

cé) dé tranh 1am tran nudc néng.

Thiét bi nay duoc thiét k& dé scr

dung trong nha va nhiing Ung dung

tuong tu nhu la:

- khu vyc nha bép danh cho nhan
Vvién trong cdc clra hang, van
phong va cdc mdi truong lam viéc
khdc;

« nha trai;

+ s dung bdi khdch hang trong cac
khdch san, nha nghf va cdc moi
truong dan cu khag;

« mdi truong thudc loai giudng ngl
va an sang.

- Bam bao rang day dién bj hdng

duoc thay bdi trung tam bao hanh

cta Philips, trung tam bao hanh do

Philips Gy quyén hodc nhiing noi ¢

kha ndng va trinh d6 tuong duong

dé trdnh nguy hiém.

Thiét bi nay khdng duoc thiét ké

dé hoat dong nhu b6 hen gicr cdm

ngoai hodc hé thdng didu khién tur

xa riéng.

- Kiém tra xem dién 4p ghi trén ndi
com dién cd tuong Ung véi dién
ap ngudn noi st dung trudc khi nbi
thiét bj véi ngudn dién.

- Kiém tra van hoi cé sach s& trudéc
mdi 1an st dung khéng hodc cé bi
tac trong khi ndu khéng.

- Van hoi bi tic s& lam tang dp suit
trong ndi, ludng hoi nudc phun ra
ngoai cé thé giy bang.

- Trong khi nau, hoi nudc chi cé thé
thodt ra tir van hoi. Ngit dién noi
com ngay lap tic néu hoi nudc bat
d4u thodt ra tr gitta ndp va than ndi.
Kidm tra xem vong dém cé & ding
Vi tri, ¢ bi hong hay bi tic bdi vat
la/thirc dn thira nao khdng. Hay lau
don vat la/thic dn thira néu cd. Néu
ban khéng thay vat la nao, hdy mang
thiét bj dén trung tdm bao hanh dé
duoc kiém tra va thay vong dém
néu can thiét. Luu y rdng thoi gian
st dung clia vong dém khd gidi han
va tuy thudc vao tan sé str dung va
bdo dudng.

- Trong khi ndu, nudc hodc thic an
Idng khdng thé thodt ra khoi ndi
trong. Trir trudng hop nudc ngung
ty xung quanh van hoi va cd luong
nudc ngung tu nho ri ra & mat sau
clia ndi com dién néu ndp duoc
ma trong khi ndu, IUc nay ban cé
thé d& dang lau khd nudc bing mot
miéng vai sach va tiép tuc s dung.
Ngat dién ndi com ngay Iap tdc néu
nudc/thic an léng bat dau thodt ra
truc tiép t&r van hoi hodc gitta ndp
va than ndi. Kiém tra xem luong
nudc bén trong ndi khéng vuot qua
muc nudc cho phép, lugng thic an
ding vd&i cong thic ché bién, ché
dé nau va dinh thoi gian chinh xdc
va ndi com dién duoc st dung theo
ding huéng dan. Kiém tra xem vong
dém cé & dung vi tri, o bi hdng hay
bi tdc bai vat la/thic dn thira nao

khong. Hay lau don vat la/thic an
thira néu cé. Néu ban khéng thay
vat la nao va ndi com dién duoc st
dung theo ding véi huéng dan, hay
mang thiét bj dén trung tdm bao
hanh dé& duoc kiém tra va stra chita
néu can thiét.

. Chi ndi ndi com dién véi & dién da
duoc ndi dat. Ludn dam bao phich
cdm duoc cdm chit vao & dién.

« Khdng str dung thiét bi néu phich
cam, day dién, ndi trong, vong dém,
hodc than ndi bj hu héng.

- Khéng dé day dién treo trén canh
ban hay mat bép noi dat ndi com
dién.

- Bdo d@m dé nhiét, bd cam bién
nhiét do va mat ngoai clia ndi trong
ludn sach s& va khd trudc khi cdm
phich cdm vao & dién.

- Khéng cdm phich cdm clia ndi com
dién vao & dién hoidc nhan bt ky
ndt ndo trén bang didu khién bing
tay udt.

Chuy

« Khong st dung bat ky phu kién hoac
bb phan nao ma Philips khéng ddc
biét khuyén dung. Néu ban st dung
cdc phu kién hodc bd phan khéng
phai cta Philips, viéc bdo hanh sé bj
mat hiéu luc.

- Khong dé ndi dudi nhiét dd cao, hay
dat ndi 1én bép hay dung cu nau
khdc dang dun hodc van con ndng,

- Khéng dé ndi com dién tiép xuc
truc tiép véi dnh ndng mat troi.

- Dt ndi com dién trén mot mat
phing nam ngang, viing chac va
bang phang.

« Ludn dit ndi trong vao ndi com
dién trudc khi cdm phich cdm vao 6
dién va bat thiét bi.

- Khéng dat ndi trong tryc tiép 1én
ngon Itra d& ndu com.

« Khéng str dung ndi trong néu ndi
trong bi bién dang.

- Nhiing bo phan cd thé tiép xuc clia
thiét bi ndy cé thé trd nén rat ndng
khi ndi com dién dang hoat déng.
Ban phai that cAn than khi cham tay
vao ndi com dién.

- Cn than véi hoi nudc thodt ra tir
16 thodt hoi nudce trong khi nu
hodc hoi nudc tryc tiép tir trong noi
khi m& nap. Gil tay va mat trdnh
xa ndi com dién dé tranh hoi nudce
nong.

- Trong va sau khi ndu, ndi trong va
khay hap cé thé ndng va ning,

- Khéng nhac va di chuyén ndi com
dién khi ndi com dang hoat dong.

« Khdng cho nudc qud midc nudce téi
da dugc danh dau trong ndi trong
dé trdnh bi trao.

- Khong dé dung cu niu trong ndi khi

dang ndu, git am hodc ham ndng

com.

Chi str dung dung cu ndu di kem.

Trénh s& dung dung cu nau sac

nhon.

- D& trdnh bi xudc, khuyén cdo khong
nau cdc nguyén liéu thudc loai gidp
xac va so 6c. Loai bd cdc vd s b
clng trudc khi ndu.

- Khéng cho céc vat bang kim loai

hodc céc chat la vao 16 théng hoi.

Khoéng dit chat cd tir tinh trén ndp

noi. Khdng str dung ndi com dién

gan chat cd tu tinh.

- Ludn dé ndi com dién ngudi xubdng
trudc khi lau chui hodc di chuyén.

- Ludn lam sach ndi com dién sau khi

st dung. Khong lam sach ndi com

dién bang mdy rira chén.

Luén rdt phich cdm ndi com dién

néu khéng s dung trong mot

khoang thoi gian dai.

« Né&u str dung nbdi com dién khong
dung cdch hodc dung cho nhiing
muc dich chuyén nghiép hay ban
chuyén nghiép, hodc néu str dung
thiét bi nay khéng theo hudng dan
nay, ché dé bao hanh s& bj mat hiéu
luc va Philips s& khdng chiu trdch
nhiém dbi véi bat c& hu hdng nao
gay ra.

bién tir truong (EMF)

Thiét bj Philips ndy tuan thdi tat ca cdc tiéu chudn va quy dinh hién
hanh lién quan d&n muc phoi nhiém dién tur trudng.

1  NO&i com dién cua ban

Chic mimng ban da mua hang va chao mimng ban dén vai Philips!
Dé duoc hudng loi ich ddy da tir hd tro do Philips cung cap, hay
dang ky san phdm tai www.philips.com/welcome.

2 Trong thung gom c6 (Hinh 1)

B6 phan chinh cla ndi com dién | Day dién ngudn

Khay hap Chén ludng gao

Thia Mbi xip

Hudng dan st dung Thé bao hanh

Téng quan (Hinh 2)

N&p théng hoi cé thé théo roi |(6) | Than ndi

3

®

(@) |Nép trén @ |Dé nhigt

(® |Nai trong O dien

@ |NUt m& ndp (® | Chi bdo mic nudc
() |Bang digu khién Vong dém

Téng quan cac nat digu khién (Hinh 3)

®

Nt Quick cook (Nau (@5 [Nt Claypot rice (Com niéu)
nhanh)

@)| Nt Keep-warm (Gitt 4m)/ Nt 2 Hour soup/Congee
Cancel (Hay) (N&u Xdp/Chido 2 gid)

®

Nt 1 Hour soup/Congee | (@) | Nt Standard cook (Nu
(Nau Xip/Chéo 1 gio) chudn)

Nt Cake (Lam bénh) Nt Reheat (Ham néng)

4  Cach st dung ndi com dién

Trudc khi st dung 1an dau

1 L4y toan bd phu kién ra khdi ndi trong. Thdo tat ca vat liéu
ddng gdi ra khoi ndi trong.

2 Lamsach k¥ cdc bd phan cla ndi com dién trude khi st dung
thiét bi nay lan ddu tién (xem chuong 'Vé sinh va bao dudng').

E Ghi cha

* Dam bao it ca cdc bd phan khd hoan toan trudce khi bit dau st dung
ndi com dién.

Chuin bi truée khi ndu

Trudce khi st dung ndi com dién, ban can thuc hién cdc budc sau:

1 Ludng gao d& nau com bing cach str dung chén ludng gao cap
kem.

2 Vo gao that sach.

3 Cho gao da vo sach vao ndi trong.

4 Cho nudc vao dén muc nudc hudng dan trén thang phan chia

cac muc nude & ndi trong, sau d6 lam cho bé mit gao trong

ndi bang déu.

Nhan ndt mé d& mé ndp (Hinh 4).

Lau khé mat ngoai clia ndi trong (Hinh 5), sau dé dat ndi trong

vao ndi com dién (Hinh 6). Kiém tra xem ndi trong ¢4 tiép xuc

16t Vi dé nhiet khong,

7 Day ndp ndi com dién lai (Hinh 7) va cdm phich cim dién vao
& dien (Hinh 8).

=

o

® Xem cong thic ché bién @ biét chi tiét v& ty & gao va nudc khi ndu
com.

®  Muc nudce duoc ddnh ddu & ndi trong chi la mét muc nude chi bdo
tham khao. Ban ludn c& thé didu chinh muc nude cho thich hop véi cac
loai gao khdc nhau va theo s& thich clia riéng ban.

* Dam bao rdng mit ngoai clia ndi trong khd rdo va sach s& va khéng cé
vat gi hay cdu cin bam dinh trén b& mit d& nhiét hay trén cong tic tr.

Nau nhanh/N4u chuin

Chirc nang ndu Thai gian ndu wéc tinh

Nau nhanh 20 phdt

Nau chudn 45 phat

Ban c6 thé ndu com bing chic nang ndu nhanh hoic ndu chuln.
1 Thuc hién theo céc budc trong muc "Chudn bi trudc khi nau".
2 Nhan ndt ndu nhanh (Quick cook) hodc niit nau chudn
(Standard cook) d& bit dau nau com (Hinh 9).
> N&i com dién s& bdt ddu nau néu ban khong cd thém thao
tdc ndo trong 5 gidy tiép theo sau khi nhan ndt ndu nhanh
hodc nut chuan.
3 Khi qué tinh ndu k&t thic, ban s& nghe thiy 4 tiéng bip va dén
bdo chic nang ndu da chon sé tdt.
4 N&i com dién s& tu d6ng chuyén sang ché do gt am.
> Peén bdo gi am phdt sing (Hinh 10).

E Ghi cha

® Néu dién dp khong 6n dinh & khu vuc ban sinh s6ng, cé kha nang 1 ndi
com dién bij tran.

Khi qud trinh nau két thc, ban hdy ngay I4p tdc do 1én dé lam toi
com, cho phép hai nudce con thira thodt ra ngoai, lam nhur vay com sé
x6p hon.

Tly thudc vao digu kién ndu, com cé thé hoi bj chdy dudi ddy ndi

Ham noéng

Chtrc nang ndu Thoi gian ndu wéc tinh

Ham ndéng 25 phut

1 Bénh toi com ngudi va trai d&u trong ndi trong (Hinh 11).
2 Cho thém mét chit nudc vao com dé tranh bi khé (Hinh 12).
Luong nudc ty thudc vao lugng com.
3 Thuc hién theo cdc budc 6 va 7 trong muc “Chudn bj trudc
khi nau”.
4 Nhan nit ham néng (Reheat) dé bat dau nau (Hinh 13).
> N&i com dién s& bdt ddu ndu néu ban khong cd thém thao
tac ndo trong 5 gidy tiép theo sau khi nhan ndt ndu nhanh
hodc ndt chuln.
5 Khi qué trinh nAu két thic, ban s& nghe thy 4 tiéng bip va dén
bdo chic nang ndu da chon sé tit.
6 N&i com dién s& tu dong chuyén sang ché do gitr am.
5 Peén bdo giTt 4m phét sang (Hinh 10).

Nau chiao/ndu xtp

Chirc nang ndu Thai gian ndu wéc tinh

Nau Xdp/Chdo 1 gid | 1 giv

Nau Xup/Chdo 2 gid | 2 giv

Ban cd thé niu chdo hodc xdp bing chic nang ndu xtp/chdo 1 gi

hodc ndu xdp/chdo 2 gio.

1 Cho nguyén ligu va nudc vao ndi trong.

2 Thuc hién theo céc budc 6 dén 7 trong muc “Chudn bj trudc
khi nau’.

E Ghi cha

® Khéng cho qué muc nude t8i da duoc ddnh dau trong ndi trong, vi nhu
vay ¢4 thé lam cho ndi com dién bj tran.

3 Nhan nit ndu xdp/chdo 1 gior (1 Hour soup/congee) hoic
n4u xdp/chdo 2 gidr (2 Hour soup/congee) dé bit dau niu
(Hinh 14).
> N&i com dién s& bdt ddu nau néu ban khong cd thém thao
tdc ndo trong 5 gidy tiép theo sau khi nhan ndt ndu nhanh
hodc nut chuan.
4 Kni qud trinh n4u két thic, ban s& nghe thay 4 tiéng bip va deén
bdo chic nang ndu da chon sé tdt.
5 N&icom dién s& tu dong chuyén sang ché do gitr am.
> Peén bdo gilr 4m phdt sing (Hinh 10).

Nudéng banh

Chirc nang ndu Thai gian ndu wéc tinh

Lam bdnh 45 phut

1 Dianh nguyén liéu lam banh that nhuyn (Hinh 15).
2 Trdng ndi trong biing mét it bo hoic dau an, sau dé cho hdn
hop b6t lam banh vao ndi (Hinh 16).
3 Thuc hién theo cdc budc 6 va 7 trong muc “Chudn bj trudc
khi nau”.
4 Nhan ndt lam banh (Cake) dé bat dau nau (Hinh 17).
> N&i com dién s& bdt ddu nau néu ban khong cd thém thao
tdc ndo trong 5 gidy tiép theo sau khi nhan ndt ndu nhanh
hodc nut chuan.
5 Khi qud trinh nAu két thic, ban s& nghe thy 4 tiéng bip va dén
bdo chic nang ndu da chon sé tdt.
6 N&i com dién s& tu dong chuyén sang ché do gitr am.
5 Peén bdo gi am phdt sing (Hinh 10).
7 M& ndp va cln than lay ndi trong ra dé lam ngudi.
8  Saukhindi trong da ngudi, dit mét cai dia hodc vi @& banh
trén ndi, sau dé Up nguoc ndi dé lay banh ra.

Cach nuéng banh

1 Chuln bj nguyén liéu:
S6 lwong it: 3 qua tring, 100 g dudng cét tring (khoang 2/3
chén), 100 g bét lam banh (khoang 1 chén), 50 g bo (khoang
1/3 chén), 18 g stia (khoang 1/10 chén)
S6 lwong nhiu: 5 qua tring, 180 g dudng cdt tring (khoang 1
chén), 180 g bét lam banh (khoang 2 chén), 80 g bo (khoang
2/3 chén), 36 g stia (khoang 1/5 chén)

E Ghi chd

3 Knhi com da xong, ndi com dién s& phit ra tiéng bip trong mét
ldc.

4 Thém nguyén liéu @& ham bing cach dit ching 1&n trén com.
Day nép lai @& tiép tuc nau.

5 Khi qué trinh nAu két thic, ban s& nghe thy 4 tiéng bip va dén
bdo chic nang ndu da chon sé tét.

6 N&i com dién s& tu dong chuyén sang ché do gitr am.
> Deén bdo git 4m phét sang. (Hinh 10)

5 Vésinh va bdo duéng

Ghi chu

Rt phich cdm clia ndi com dién ra khoi & cdm dién trudc khi lam
sach ndi.
Cha cho t6i khi ndi com dién du ngudi trude khi lam sach

Bén trong ndi
Bén trong ndp va than ndi:
¢ Lau bang miéng vai kho.
* Dam bao lay ra hét thic an dinh trong ndi com dién.
D& nhiét:
¢ Lau bang miéng vai kho.
¢ L&y ra hét thic an dinh bén trong ndi bang miéng vai kho.

Mat ngoai ndi
B& mit clia ndp va bén ngoai than ndi:
*  Lau sach bing vai 4m nhdng nudc xa phong.
®  Chi st dung vai kho va mém dé lau sach bang digu khién.
*  Dam bao ldy ra hét toan bé thuc an dinh xung quanh bang
digu khién.
® Phuy kién
Thia mdc com, méi xUp, ndi trong, khay hap va ndp théng hoi:
¢ Ngidm vao nudc néng va lau sach bang miéng x5p.

6 Moi truong
Khong vt thiét bi cling chung véi rdc thai gia dinh thong

thudng khi ngimg st dung né ma hay dem thiét bj dén diém
thu gom chinh thic @ tdi ché. Lam nhu vay, ban s& gidp bao

vé moi truong,

|
7 Bao hanh va dich vu
Neéu ban can dich vu hodc théng tin, hay gap truc tric, hay vao
website ctia Philips tai www.philips.com hodc lién hé Trung Tam
Chim Séc Khéch Hang ctia Philips ¢ nudc ban. Ban ¢6 thé tim thay
s6 dién thoai clia trung tdm nay trong phiéu bao hanh toan cau.
Neéu khéng ¢ Trung Tam Cham Séc Khdch Hang nao & nudce ban,
hay lién hé véi dai ly Philips tai dia phuong ban.

8 Thoéng s6 ky thuat

M kidu san phim HD3130
Cong suat dau ra dinh mic 860 W
Cong suat dinh mic 50L

9 Khic phuc s c6

Néu ban gap sur c6 khi sir dung ndi com dién nay, hay kiém tra céc
diém sau trudc khi yeu cau dich vu. Néu ban khong thé giai quyét
duoc van dé, hay lién hé Trung Tam Cham Séc Khdch Hang clia
Philips tai quéc gia ban.

Su c6 Giai phap

Pen bdo trén ndt
khong bat sang.

C6 sy cb vé day ndi hay phich cdm dién.
Kiém tra xem ddy dién cé néi chit véi
ndi com dién khong va xem phich cdm
6 c&m chit vao & dién khong,

Beén bdo bi truc trac. Mang thiét bj dén
dai ly Philips ctia ban hodc trung tdm dich
vy do Philips ty quyén.

Com khong chin. Khéng cé dt nudc. Cho thém nudc vao
theo thang phan chia cdc mic nudc &

ndi trong.

Bam bao rang khéng cé vat la trén dé
nhiét va phia bén ngoai ndi trong trudc
khi bat ndi com dién.

D2 nhiét bi hdng, hodc ndi trong bi bién
dang. Mang n&i com dién dén dai ly
Philips clia ban hodc trung tam dich vu do
Philips ty quyén.

Com qud khé va chua | Cho thém nudc vao com va nau lau hon
chin. mét ti.

®  Ngudi ndu cé thé didu chinh ty 18 nguyén liéu lam banh tly theo s&
thich cd nhan.

Khéng nén cho vao qud nhi€u nguyén liéu séng, néu khéng sé anh
hudng dén cht luong cta banh, tham chi banh c6 thé con séng sau
khi nuéng

2 Khuy d8u dudng cat tréng va tring, cho dén khi c6 bot néi lén.

Ghi chu

N&u nhiét do clia tring qua thap, nguoi ndu cé thé dung nudc dun séi
&40°C dé gitt 4m tring. Banh 1am ra s& mém, dm va x8p.

Dinh tring, cho dén khi hdn hop tring min lai.

T6 va que dénh tring phai sach s& néu ¢ dinh dau trén do, tring sé
khé ndi bot lén.

Khong dénh tring trong ndi trong dé tranh lam xudc 1ép phii chéng
dinh bén trong ndi.

N&i com dién khéng
tu déng chuyén sang
ché dé gitr am.

Ban ¢4 thé da nhan nit gitr Am trudc khi
nhan ndt bt dau. Trong trudng hop nay,
ndi com dién s& & ché dé chd sau khi
nau com xong.

Bo diéu khién nhiét do6 bj hu hong Mang
thiét bi dén dai ly Philips clia ban hodc
trung tdm dich vy do Philips Gy quyén.

Com bi khét.

Ban khéng vo gao ding cach. Rira sach

gao dén khi nudc vo gao trong hoan toan.

Nudc tran ra khoi ndi
com dién khi dang
nau.

Nh& cho nudce vao dén mic nudce hudng
dAn trén thang phan chia cdc muc nudc &
ndi trong, chon murc nude tuong Ung véi
s6 luong chén gao st dung.

Com c6 mui sau
khi nau

Rira ndi trong bing chat tdy rira lam sach
va nudc dm.

Sau khi ndu, dam bao ring nap thdng
hoi, ndp trong va ndi trong duoc rira
that sach.

3 Cho thém b6t lam banh va trén déu hdn hop lam banh bing
thia gb.

® Dung thia gb d tron d&u nguyén liéu lam banh.

4 Thém siia va bo ndng, sau dé tron nhanh hdn hop.

E Ghi cha

® Pun chay bo bang nudc am.

N34u com niéu

Chtrc ning ndu Theoi gian ndu wéc tinh

Com tay cam 80 phut

1 Thuc hién theo cdc budc 1 dén 7 trong muc “Chudn bj trudc
khi nau”.
2 Nhan ndt ndu com niéu (Claypot) dé bit dau nau.
> N&i com dién s& bdt dau ndu néu ban khong cd thém thao
tdc ndo trong 5 gidy tiép theo sau khi nhan ndt ndu nhanh
hodc nut chuan.
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