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INSTRUCTIONAL MANUAL 

  
Please read this instruction manual carefully before using the product 
After reading, please keep this instruction manual properly for future reference 
The product is subject to the actual packaging and is subject to modification without notice. 

 
 

 
 
 
 

 Product Specification 
 
 
 
 
 
 

 
 
 

Product structure 
 
 

 

 

 
 

 

 

 
 
 

 

 

 

 

 

 

 
 
 
 
 
 
 

  
 
 
 
 
 
 
 
 
 
 

Model no. RMCSF23PBL  

Power supply 220V~50Hz 

Rated power 600W 

Rated capacity 3L 

Measuring cup   1 Steam rack Power cord Soup spoon Rice spoon Instruction 
manual 

Control panel 

Lid open button 

Bottom 

Steam rack 

Detachable inner lid 
Sealing ring 

 

Release the button for the inner lid 

Inner pot 
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Circuit schematic diagram 

 
 

I. Instruction for use 
 

1. Control panel 

 
Instruction for use 
My favorite 

Press this button in standby mode, and then press the "Start" button to enter the "My 
Favorite" function cooking state (see page X of this manual for details of the specific function 
setting method of this button.) 

Start  
In the function selection state, press this button to enter the selected function working state 
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Change Crispy Rice to Crispy rice 
Please also change other panel text for this.
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Function 
Press this button to cycle from left to right to select the following functions: "Rice-Quick 
cook- Crispy Rice-Porridge - Claypot - Steam-Soup - Cake”, and the corresponding indicator 
light will be on. 

Delay 
1. Press this button to enter the corresponding function preset state. 
2. To adjust the delay time, press and hold to achieve rapid increment. 

Timer 
1. Press this button to enter the corresponding function timer state. 
2. To adjust the timer time, press and hold to achieve rapid increment. 

Keep warm/Cancel 
1. Press this button in standby to enter the keep warm state 
2. Press this button to enter the standby state when the function is selected or during cooking 
3. Reminder: It is recommended to keep warm within 6 hours to prevent the rice from 
changing color or taste 
 
2. Instruction for use 

 Measure the rice with a measuring cup 

 
 Wash the rice and put it in the inner pot and add water as required 
 For example: Cook 4 cups of rice and add water to the mark 4. 
 (The following picture is a schematic diagram of the scale of the inner pot, the 

actual product shall prevail)  
 
 
 
 
 
 

 

Under no circumstances can the amount of 
water exceed the maximum water mark  
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 Dry the outer surface of the inner pot with a soft cloth, and put the inner pot into 
the body. Press down on the lid until you hear a “click”.  

 
 Confirm that the power cord is plugged in as required 

3. Operation instructions for various functions 

 Take “Quick cook” function as an example: 

 

 

 

 
 

Step 1: 
   Flicker 
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 “Clay pot”  

“  ”  

 
 
 
 
 
 

 Frequently used: Quick rice, Crispy rice, Brown Rice, Reheat 
 

 
 
 
 
 
 
 
 

 Take “Clay pot” function as an example: 

 

 
 
 
 
 
 
 

Step 1: 

 

After cooking, it automatically 
enters the keep-warm state 

   Flicker 

Step 2: 

Running 

20010989
高亮

20010989
附注
Please delete Delaying and Cooking
Change Crispy Rice to Crispy rice.

20010989
高亮

20010989
高亮

20010989
附注
不显示，删除

20010989
附注
Please delete Delaying and Cooking
Change Crispy Rice to Crispy rice.

20010989
高亮

20010989
高亮

20010989
附注
Please delete Delaying and Cooking
Change Crispy Rice to Crispy rice.

20010989
附注
Please delete Delaying and Cooking



 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Take “Cake” function as an example: 

1. Cake raw materials are divided into two types: ready-made cake flour and 
self-rising flour. 

2. The cooking time and production methods of the two raw materials are 
different. The ready-made cake flour generally takes 40 minutes, and the self-
rising flour takes 2 hours. The following is the preparation method for the 
ready-made cake flour raw materials: 

 

Step 2: 

Running 

When cooking for a certain period of time, the buzzer will sound a prompt, please add the prepared ingredients 
in advance, press the “start” button after adding the ingredients, continue cooking (if the ingredients are not 
added during the prompt, it will automatically continue cooking after about 5 minutes). 

Step 3: 

 

After cooking, it automatically 
enters the keep-warm state 
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Step 1: 
   Flicker 

Step 2: 

Running 

 

 

After cooking, it automatically 
enters the keep-warm state 
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Cake making Tips:  
The following is the preparation of ready-made cake flour raw materials: 

 When making cakes, the amount should not be too much at one time, otherwise 
the effect will be affected;  

Production steps:  
1. Beat the eggs until foamy; (generally 200g cake flour with 3-5 eggs)  
2. Pour the prepared cake flour into the egg liquid and stir well;  
3. Evenly coat the bottom and inner wall of the inner pot with a layer of cooking 
oil, and pour the prepared cake ingredients into the inner pot. Close the lid and 
select the cake function to cook. 

 To make the cake taste better, eggs can be added appropriately; The egg liquid 
should be fully stirred evenly;  

 Egg liquid and cake flour need to be stirred until there are no particles  
 Cake flour can be purchased in supermarkets or stores. 

 
The following is the preparation of self-rising flour raw materials: 

 White 
sugar 

Flour Egg Vegetable 
butter 

Yeast 

Small 
amount 

60g 120g 180g (about 3 
pieces) 

30g Appropriate 
amount 

Large 
amount 

100g 200g 240g (about 4 
pieces) 

50g 

 
Production steps  
1. Put a certain amount of sugar into the container, add the corresponding number of eggs, and 
stir it until the sugar melts;  
2. Add the self-rising flour to the fully stirred egg liquid and also stir until the egg liquid and self-
rising flour are evenly mixed and there is no lumpy dough;  
3. Finally, add vegetable butter and stir well;  
4. Evenly coat the bottom and inner wall of the inner pot with a layer of cooking oil, pour the 
prepared cake ingredients into the inner pot, and cover the lid;  
5. Select the cake function to cook. 
 
 
Tips for Making Cakes with Self-Rising Flour 

 When the temperature is very low, you can put the container containing the eggs in 
warm water of about 40 degrees and heat it properly. This will make the cake taste 
softer, but the water temperature should not be too high;  
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 The egg liquid should be stirred thoroughly until it froths;  
 Self-rising flour can be purchased directly in large supermarkets;  
 When adding butter and stirring, you need to pay attention to the following points:  

1. The butter needs to be melted into a liquid before pouring into it and stirring;  
2. After the stirring is completed, put it into the inner pot for cooking as soon as possible 
before the bubbles disappear;  
3. You can add an appropriate amount of refining oil according to your personal 
preference;  
4. Eggs can be increased appropriately to make the cake taste better 

 

Delay/timer function: 
Function Delay setting Timer setting 

Porridge, Steam, Soup, Stew   

Rice, Quick rice, Brown rice  × 

Cake ×  

Crispy rice, Reheat × × 

 
 

 Take “Soup” function as an example: 

Take the “Soup” function, Delay 5 hours and Timer 3 hours as an  
example: 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Step 1: 
   Flicker 
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Step 2: 
   Flicker 

Step 3: 
   Flicker 

Step 4: 

When the scheduled countdown reaches the cooking time set by the program, it will automatically start 
“Soup” function 
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 Take “My favorite” function as an example: 

Take adding “Porridge” to “My favorite” as an example: 

 
 
 
 
 
 
 
 
 

Step 1: 

Step 2: 

 

After cooking, it automatically 
enters the keep-warm state 

Flicker 
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Note: 
1. After the "My favorite" function is set successfully, the next time you cook "Porridge", press 
the "My favorite" button directly, and then press the "Start" button to cook; 
2. The "My favorite" function can only add one of the cooking functions, not multiple at the same 

Step 2: 
   Flicker 

Press and hold the “My favorite” and “Delay” 
buttons at the same time to set, the light flashes first and then stay on, 
and the setting is successful 

Step 3: 

 

After cooking, it automatically 
enters the keep-warm state 
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time. If you need to set your favorite timer or delay time, you can set "My favorite" after selecting 
the timer or delay time. 
Tips: 
1. Do not "heat" cold rice that has been left for too long, otherwise, it will smell bad. 
2. Too much rice cannot be fully heated, and repeated heating of rice or too little rice will cause 
the rice to become burnt. 
3. If you need to perform delay and other operations, you need to set it during the flicker period 
after selecting the function; 
3. The delay time must be greater than the cooking time, otherwise there will be no delay process. 
The end of the delay time is the end of cooking; 
4. Do not use this product to cook seaweed, oatmeal, and other foods that are easy to foam and 
expand to avoid clogging; 
5. Please do not open the lid at will during the cooking process to avoid affecting the cooking 
effect. 
 
The default cooking time and adjustable time range of each function are as follows 

Cooking function Default cooking time Adjustable cooking time range 
Porridge 1 hour and 30 minutes 1 hour ~ 2 hours 
Steam 1 hours 30 minutes ~ 1 hour and 30 minutes 
Soup 2 hours 1 hour and 30 minutes ~ 3 hours 
Cake 40 minutes 40 minutes, 2hours 

 
Note: The cooking time of the cake function is 40 minutes (ready-made cake flour) and 2 hours 
(self-rising flour raw materials), so pressing the "Timer" button under the cake function timing 
state can only switch back and forth between the above two times. 
 

II. TROUBLESHOOTING 

 
Safety Precautions 
 
When you use this product, please pay special attention to the following: 

 Do not use on unstable or poorly heat-resistant countertops, so as not to cause fire. 
 It is strictly forbidden to heat the inner pot over an open flame. 
 Please do not touch the metal part inside the lid during use or before it is completely cooled 

to avoid burns. 
 You must use a dedicated inner pot, otherwise it will cause abnormalities. 
 During use, keep your face and hands away from the steam outlet to avoid burns. 
 If it needs to be moved during use, please do not open the lid to avoid burns. 
 Please do not place the product on carpets, tablecloths (made of vinyl) and other items that 

are not resistant to high temperatures, so as not to cause poor cooking or fire. 
 This product cannot be operated with an external timer or an independent remote-control 

system. 
 It is strictly forbidden to place the rice cooker in a place that is humid or near a fire source, 

and it is strictly forbidden to wash the body of the rice cooker with water directly. 
 Do not open the lid during cooking, so as not to burn and affect the cooking effect 
 It is strictly forbidden to put a wet towel on the lid of the pot, otherwise it will cause 



 
 
 

deformation and discoloration of the body and lid of the pot. 
 When the rice cooker is in use, it should be placed out of the reach of children, and children 

should not be allowed to operate alone to avoid electric shock and burns. 
 After use, unplug (do not pull) the power cord in time if no keep warm required. 
 Please use a socket with a rated current of more than 10A alone; use it with other electrical 

appliances will cause the socket to overheat and cause sparks. 
 When there is dust on the power plug, wipe it carefully, otherwise it will cause electric 

leakage and fire 
 Non-professionals are not allowed to disassemble at will, otherwise there is a risk of electric 

shock injury. If there is a fault, please go to the designated maintenance point for repair. 
 This product is not intended to be used by persons (including children) with reduced 

physical, sensory or mental abilities, or lack of experience and knowledge, unless they have 
been given supervision or instruction regarding use by a person responsible for their safety. 

 Do not immerse the appliance in any liquid 
 If the power supply cord is damaged, it must be replaced with a dedicated cord or a 

dedicated component purchased from its manufacturer or a service point. 
 Do not use the appliance near walls and furniture to avoid discoloration and deformation of 

walls and furniture due to steam and heat. 
 The rice cooker should be well grounded during use to avoid electric shock. 
 This product cannot be operated with an external timer or independent remote-control 

system. 

 
Parts disassembly and cleaning 
1. How to remove the removable inner lid: Press and hold the push button of the removable inner 
lid and push it up slightly 
2. How to install the removable inner lid: Put the removable inner lid into the slot and push it in 
gently. 
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 3. Parts cleaning 
Body: 
Wipe the surface with a damp soft cloth, do not rinse with water; 
Do not rinse this product directly with clean water, and do not immerse this product in any liquid! 
Inner pot: 
Rinse with a soft sponge and dry with a dry soft cloth; 
Do not wipe the inner and outer surfaces of the inner pot with steel wool or cleaning balls! 
Removable inner lid (removable): 
It needs to be rinsed with clean water after each use. 
Note: Please be sure to unplug the power plug first, and then clean and maintain the pot after 
cooling down. 
 
Troubleshooting 
If the following alarm prompts, it means the rice cooker is faulty or improperly used: 
1. The digital screen displays E0 - the top sensor is open or short circuited. 
2. The digital screen displays E1 - the bottom sensor is open or short circuited. 

SN Malfunction Cause Solution 

1 Indicator 
light on 

Inner pot 
is not hot 

 Main sensor 
failure 

 Electric heating 
tube burnt out 

 PCBA 
disconnected 

 Power supply 
PCB failure 

Please contact after sales 
services 

2 Indicator 
light off 

Inner pot 
is not hot 

(1) PCBA not 
power on 

(2) Power supply 
PCBA failure 

(3) PCBA 
disconnected 

(4) Main PCBA 
failure 

(1) Check if power switch, 
plug & socket, fuse and power 
cord in good condition and in 
place. 
(2) (3) (4) Please contact after 
sales services 

Inner pot 
is hot Main PCBA failure Please contact after sales 

services 

3 Rice is undercooked or 
cooked for too long 

1 Not enough braise time 
2 The inner pot is skewed 
3 There is a foreign object 
between the inner pot and 
the heating plate 
4 Deformation of the 
inner pot 
5 Control PCBA failure 
6 Main sensor abnormal 

1 Braise rice as required 
2 Gently turn the inner pot to 
return to normal 
3 Clean it with 320# sandpaper 
4 Please contact after sales 
services to replace the inner 
pot 
5 Please contact after sales 
services 
6 Please contact after sales 
services 



 
 
 

4 
Cooked into burnt rice 
or unable to keep warm 
automatically 

1 Control PCBA failure 
2 Main sensor abnormal 

Please contact after sales 
services 

5 Porridge overflows a lot 1 Control PCBA failure 
2 Main sensor abnormal 

Please contact after sales 
services 

6 
Cook rice and porridge 
for a long time without 
boiling 

1 Control PCBA failure 
2 Sensor abnormal 

Please contact after sales 
services 

If this product is faulty, please do not repair it by yourself, it is recommended 
to contact after sales services. 
 




