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Thank you for purchasing the TOSHIBA AUTOMATIC RICE COOKER/STEAMER,
Model RC-100A and Model RC-180A. Please read the following instructions carefully
to ensure proper use and care of this appliance.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic precautions should always be taken includ-
ing the following:

Read all instructions.
Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or outer pan in
water or other liquid.

4. Close supervision is necessary when any appliance is used by or near children.
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Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. Return appliance to the near-
est Toshiba Regional Service Center for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufac-
turer may cause injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.
Extreme caution must be used when moving an appliance containing hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To dis-
connect, turn the switch off then remove the plug from the wall outlet.

Do not use appliance for other than intended use.

SAVE THESE INSTRUCTIONS

This product is intended for HOUSEHOLD USE ONLY.



-~ HOW TO COOK RICE

Rice comes in several different varieties, and any of the white rices available will
cook very well in the Toshiba Rice Cooker/Steamer. Most rice available in the United
States is short grain, unless the package states otherwise. When cooked in the Toshiba
Rice Cooker/Steamer, short grain rice is moister and more tender than long grain rice.
Long grain rice will cook a little more quickly, but the results will be drier and fluffier.
Parboiled white rice is a long grain rice which has been parboiled, steamed, and dried.
The process is done to retain many of the nutrients which could otherwise be lost in
the milling of the rice. It takes a longer time to cook parboiled rice than regular rice.
Precooked rice is not recommended for use in the Toshiba Rice Cooker/Steamer.

It is important not to rinse any of the above mentioned types of white rice unless
the rice has been coated with talc. If the rice has been coated with talc, the statement
“Coated with talc, rinse before cooking rice” will appear on the package. Follow the
instructions on the bag for the rinsing time and procedure with this type of rice.

Rice cooked to the perfect doneness is sometimes a personal choice. With the
Toshiba Rice Cooker/Steamer, water levels are given for normal doneness. If a more
firm or tender rice is desired, slightly decrease or increase the amount of water. Softer
rice may also be obtained by soaking the rice in the water, in the pot, for 30 minutes
before cooking. We recommend you try the regular setting first to determine if it suits
your taste before changing the water level.

It is recommended that rice be allowed to stand for 15 to 20 minutes after it has
finished cooking. This is called a settling time, and allows the rice to totally absorb
any remaining water in the rice cooker/steamer and gives a lighter, fluffier rice. After
the rice has settled, remove the lid from the rice cooker/steamer and stir the rice
before serving. Depending upon the type of rice, there may be a small amount of rice
that sticks to the bottom of the pan and is slightly brown. This is very normal in
cooking rice and is not an indication that the rice cooker is burning the rice.

The Toshiba Rice Cooker/Steamer is designed to cook rice with a system
very similar to the traditional Japanese furnace method. It is said that rice cooked in
this fashion is the best available. The system is designed to create heat evenly within
the entire pot so that the rice cooks uniformly throughout rather than more at the
bottom than at the top.

If you follow the instructions for using the Toshiba Rice Cooker/Steamer, you
will be assured of perfect rice every time.
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HOW TO USE THE RICE COOKER/STEAMER

1 MEASURING THE RICE

Correctly measure rice with the cup supplied as
shown in the picture.

Always use the measuring cup supplied with the rice
cooker/steamer to measure rice into the inner pot.
This cup has a volume of approximately 3/4 standard
measuring cup (6 0z).

MEASURING RICE INTO POT

Place correct number of cups of rice into the pot.
If rice is coated with talc it must be washed before cooking. See “How to Cook

Rice.”

The bottom surface of the inner pot is important in cooking rice and should not
be used for washing the rice. Use another pot whenever possible to prevent the
inner pot from being marred, scratched, or deformed.

After washing, place rice in inner pot.

ADD WATER TO INNER POT

Add water to the inner pot up to the water level
which corresponds to the number of cups of rice
placed into the pot.
Adjust the volume of water to control the hardness
of the cooked rice.

4. SET THE INNER POT INTO THE OUTER POT
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COVER WITH THE LID

Make sure that no water drops or grains of rice are
on the heat sensor in the outer pot or on the bottom
of the inner pot. Rice grains or water drops in such
areas will prevent the inner pot and heat sensor from
maintaining close contact, which prevents the rice -
from cooking properly.

After putting the inner pot into the outer pot, turn it
slightly to the left, then to the right.

If desired, rice may soak in water before starting the
cooking cycle.



6. START COOKING

Attach the cord to the unit. Insert the outlet plug into
the receptacle, then depress the switch button. The
cooking indicator light will light to indicate that the
cooking process has begun.

7. ALLOW THE RICE TO SETTLE IF DESIRED

8. REMOVE THE LID AND THOROUGHLY STIR COOKED RICE

Remove the lid carefully.

Stir the cooked rice thoroughly before serving.

Rice that was in contact with the inner pot bottom
may be light brown in color.

9. DISCONNECT THE PLUG AND DETACH THE CORD FROM THE UNIT

After use, disconnect the plug and detach the cord
from the unit.(Be sure to pull them out by the plug and
not the cord !)

RICE COOKING TIME

Rice cooking time changes according to the water temperature, the quantity of water
used, and the voltage. The following chart gives approximate cooking times.

Model Quantity of Rice Time Until Settling
No. (Use cup supplied) Switch Off Time
1 cup About 22 minutes
2 cups About 28 minutes 15 to20
RC-100A 3 cups About 34 minutes -
4 cups About 38 minutes
5 cups About 42 minutes
2 cups About 28 minutes .
4 cups About 38 minutes 15 to 20
RC-180A 6 cups About 46 minutes :
g minutes
8 cups About 55 minutes
9 cups About 60 minutes

This table shows the standard cooking performance at the rated line voltage of
ACI20V and 68°F water temperature at the start of cooking. If voltage, water temper-
ture, and/or quantity of water is changed, the above timing will change slightly.

NOTE:To avoid boil over when using short grain rice, use at least 2 cups of rice in
model RC-100A, and at Teast 3 cups of rice in model RC-180A.
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PRECAUTION
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The heating element will still be hot after the switch is turned off. Be careful not
to touch the heated body of the rice cooker/steamer.

Do not attempt to lock the on-off switch in the ON position or tamper with it in
any way. After the switch has turned off, do not immediately turn it on again, as
this may cause the temperature fuse to malfunction. This will require service to
replace the fuse.

When using the rice cooker/steamer, be sure to place it on a flat, level surface.
Do not make soup or similar dishes in the rice cooker/steamer. The liquid may
boil over.

When first using your Toshiba Rice Cooker/Steamer, the heating element or other
parts may have a slight odor. This is normal and will disappear.

Do not put water into the outer pot. If the heating element is splashed with water,
the insulation could be damaged which may cause an electric shock.

Do not immerse the rice cooker/steamer in water. Do not pour water over rice
cooker/steamer.

'CARING FOR THE RICE COOKER/STEAMER
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Clean the exterior with a cloth that has been soaked in warm, soapy water. Then
wipe with a clean, damp cloth to remove any soapy residue. Dry exterior with a
dry cloth.

Do not use alcohol, thinner, or benzine to clean the body; such substances may
damage the coating or plastic material.

If left wet, the cooker may corrode, so be sure to keep it dry.

. To clean the inner pot and lid, wash in warm, soapy water or place in the dish-

washer. Do not use scouring powder or scrub brush as this will damage the inner
pot. Be careful not to knock the bottom of the inner pot against anything that
could make it uneven.

If the rice cooker/steamer has an odor after use, fill the inner pot four-fifths full
with hot water. Soak it for an hour or so. Then wipe the inner pot, the lid, and the
outer pot’s interior with a slightly damp cloth.

REPAIR

Maintenance other than mentioned in the Owner’s Manual should be performed
by an authorized service representative.

When a malfunction occurs during use, stop operation (unplug cord from the out-
let).

Contact the nearest Toshiba Regional Service Center.



TOSHIBA SERVICE PROCEDURE

IN THE CONTINENTAL UNITED STATES . . . IN HAWAII - - .

Toshiba Hawaii Inc.
Service Department

327 Kamakee Street,
Honolulu, Hawaii 96814
Phone Number:

(808) 521-5377

Toll Free

800-631-3811
In New Jersey Call
(201) 628-8000

for the nearest TOSHIBA Authorized Service Station.

Please present your bill of sale to the Authorized Service Station when applying for warranty service.
If service is not available in your local area, you are to contact TOSHIBA Service Centers listed below
for further information, or carefully pack the product (preferably in the original carton) and ship the
product prepaid and insured to the most convenient TOSHIBA Service Center.

Toshiba America, Inc.
Service Center

82 Totowa Road 19500 South Vermont Ave. 2900 MacArthur Bivd.
Wayne, New Jersey 07470 Torrance, Cal. 90502 Northbrook, . 60062
Phone Number: Phone Number: Phone Number:
(201) 628-8000 (213) 538-9960 (312) 564-1200

(213) 770-3300

=INn Touch with Tomorrow

TOSHIBA AMERICA, INC.

CORPORATE HEAD QUARTERS:
82 TOTOWA ROAD. WAYNE, NEW JERSEY 07470
PHONERO11628-8000

REGIONAL SALES OFFICES:
EAST 82 TOTOWA ROAD, WAYNE, NEW JERSEY 07470
PHONERO1)628-8000

MIDWEST 12800 MAC ARTHUR BOULEVARD, NORTHBROOK, ILLINOIS 80062
: PHONE312)564-1200

SOUTHWEST: 3225 EAST CARPENTER FREEWAY, IRVING, TEXAS 75062
PHONER21 4)438-8223

WEST 118500 SOUTH VERMONT AVENUE TORRANCE, CALIFORNIA 90502
PHONE(R213)770-3300

TOSHIBA HAWAII, INC.

HEAD OFFICE
327 KAMAKEE STREET, HONOLULU, HAWAIl 96814
PHONEBO8)521-5377
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