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NE-XACY XBC/ XAD 2

Rice, Risotto, Donburi { Bowls) and Steamed Dishes

MICOM RICE COOKER & WARMER

RIZO

Cemigried by Toshpkl KITA
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COCH BOOK




Conversions and Measurements

1 Cup = 8 cz. (240 mil)

Excepl forwhen maasuring rice, 1 CuplFice Measuring Cupl = 180 ml
1Thep. =15 mi

1tsp. =5 ml

Tips for cocking with ingradiants and saasonings

Adding Ingrediants:

Cut ingrediants in small pieces, add on top o rica and
do not mi

For batter cooking results limit the addtiona
ingredients to 809 of the weight of rice for Risoito, and
30-50% for Mixed Rice. Adding too much ingrediants
may result in unsaisfadary cooking

Precook ingredient s thet nesd additional cooking
{heating).

Adding Sessonings
Mix thoroughly Sfter adding raw rice, seasonings and
water to the Innar Cooking Pan

Adding both [ngrediants and Seasonings

Add seasanings to raw rica and then fill water to the
goproprista watar lavel Mix tharcughly Level tha
surface of the rica and placa ingradiants on top withaut
rmixireg them up.




SUSHI o4

SUSHI (NIGIRI)

Ingrediants {2-3 sarvings)

Rice (Rica Measuring Cup) 2 cups
Mixend winagar
White wine vinegar 224 Thap.
Sugar 2isp.
Salt 1t5p.

Toppings (o your choica)
Saghimi (sashimi-quakty raw luna squid prawn. salmon. de.),
fresh water ael and rolled egg (o taste)

Mori (seaweed), wasabi, soy ssuce and picklad red
ginger (1o tasta)
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‘Howtocook 'l I

Hinsa n aca the Inner Coaking Pan intha rica
cocker. Fill watar to level 2 for SUSHI RICE, closa tha
lid and press the BICE button ta art.

When cocoking completes and the rce cooker
switches to Kaap Warm mode, ramove tha nca and
place in & wooden container (pre-wiped with a clean
wet dah). Pour the mixed vinegar over rica and mix
tharcughly while cading with afan.

Take a portion o the rca in your hand and lightly
shapa it inko an oval Pt a dab of wasshi on top and
place a dice of your chaice of topping and prass
lightly with yaur fingars.

HAND-RO
(TEMAKI1)

Ingrediants {2-3 servings)

Rica (Rice Measuring Cup) 2 cups
Mix ed vinagar
White wine vinagar 224 Thsp.
Sugar 21s5n.
Salt ' 1tsp.

Fillings {of your cheica)
Saghimi (sashimi-quality rew tuns, squid, prewn,
seimon, sto ), avecsdo, ham,
cucumber and rolled agg (to tasta)

Mori (seaweed), wasabi, soy ssuce and picklad red
ginger (o tashe)
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How to cook

Rin=a rica and place the Innar Cocking Pan in tha rice
cooker, Fill weterto leval 2 for SUSHI RICE, dosa the
lid and prass the RICE bution to start.

Whan cooking completes and the rice cockar
switchas ta Hasp Warm mode, ramove the rica and

place in a wooden container (pre-wiped with a dean
wet cloth) Sprinkle tha mixed vinegar ovar rica and
mix tharcwghly while cooling it with a fan.

@Hand-rolled sushi is simple and quick, wrapping your
favarite Sashimi, Ingradiants and Sushi Rica with
Mor (seasesd). You can also uss a green leaf to
wrap your hand-roll sushi.






