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LIMITED WARRANTY

This unit 1s warranted against defective materials or workmanship for one year from the date of
purchase (warranty is only valid with a dated proof of purchase). The warranty is valid for any
manufacturing defects only. This warranty covers operational defects incurred in normal use and
does not apply in the case of damage, abuse, mishandling, accident, or failure to follow operation
instructions. During the one year warranty period, a product with a defect will be either repaired
or replaced with a reconditioned comparable model (at our option). Any return of defective
merchandise to the manufacturer must be processed accordingly by contacting customer service
first to obtain the Return Authorization Number and freight prepaid with proof of purchase. We
will not accept any returns of merchandise without an applicable RMA#,

B. Operation of preset stewing: Press the “Preset” key first, and continue to adjust the preset time
within 6 seconds, and then press the “Function/Cancel” key within six seconds to confirm the
preset; press the “Function/Cancel” key to select the type of function desired to enter into after
the preset (for example, press twice to select “Nutrition Soup™ function), likewise, you can also
press the “Timer” key to adjust the timing time of stewing.

Note: The “Keep warm” function cannot be preset.
5)Function Setting Description Table

Function Porridge Nutrition soup Steam Stew Keep warm
Default Time
(Hour) 2.0 2.5 2.0 :
Preset available Yes Vi . NO
or not

6) After a certain time of stewing, if you think that the food is stewed to the appropriate degree,
press the “Function /Cncel” key to cancel the stewing operation and i1t will return to the standby
mode.

7) After the product is used, turn off the power, and unplug the power cord.

Tips:

Set appropriate reserved time according to the characteristics of food ingredients and personal
preference to fully immerse the food ingredients in water. The time set for those easy-deteriorating
food shall not be too long 1n order to prevent deterioration.

1.When stewing the food not easy to cook, or at low temperatures, please properly take more time
to fully cook the food to ensure that the food is fully cooked based on limited default timing.

2.Set the working time under the cooking state according to your personal preference to ensure the
best tasting food.

3.When steaming food with the “Steam. Stew” function, please add appropriate amount of water
according to your own personal preference, and too much water cause a longer steaming time.

4.When stewing food, please add water into the container in terms of the water line, to ensure the
normal stewing and prevent the product from malfunction or danger.

5.If you need to open the upper lid at the time of stewing, please press the “Cancel” key to stop
operation. Do not uncover the lid until the water stops boiling, and use the handle ring to lift the
inner pot after all the steaming vapor is released, in order to prevent the boiling water from
splashing out of the stewing cup container, causing scalding injury.

6.When the product enters into the state of keep warm, it is on an infinite-time heat keep warm, and
the screen displays “-:-". Press the “Function /Cancel” key to stop the keep warm.

V. Caution

1.AC power voltage should be in accordance with the voltage indicated on the rating label.

2.For your safety, use the power source with ground protection.

3.Do not place the product near or on any flammable and explosive surfaces; do not put the product
near wet surfaces or near other heat sources in order to avoid failures and danger,

4. When using this product, it should be placed on a flat surface and store out of reach of children.

5.When the product is at work, it will produce steam, do not put your face or hands near the steam
vent to avoid scalding; items that could be harmed by steam should not be put over the product;
do not use the rag or similar items to cover the steam vents so as to avoid accidents and product
failure.

6.When the product is in use, container and upper lid have very high temperature, so do not touch
them as to avoid burns.

7.Do not directly put the inner pot on the fire to cook food.

To prevent the hot ceramic parts from cracking, avoid contact with cold water when ceramic parts
is hot.

8.If there is no water in this product when it is in operation, please unplug power cord, it can not be
powered on again until it cools down, do not touch the heating plate to avoid burn,
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Thank you for choosing Narita electric stew cooker. Please operate it according to this
instruction manual when using this product; this product is limited to household use only.
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. Product performance characteristics

. Choosing the high-quality ceramic inner pot can stew more nutritious and healthy food.

. Using a high-quality heating plate, making it more energy-saving and more durable

. The specially-designed functions for porridge, nutrition soup and steaming stew features can
meet the needs of a variety of stews.

. Microcomputer intelligent control and preset/timer setting allows you to control the time at
your will;

5. Impermeable stew pot effectively prevents sticking and burning and can effectively preserve

the nutritional ingredients of the food.
6. Equipped with multiple safety protection systems to ensure product safety.
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II.Main technical parameters

Product Digital Electric Stew Cooker
Model NSQ-70DG
Power 120V~60Hz
Rated power 120W
Rated capacity 0.7L
Dimensions ( Lx Wx H ) 185mmx178mmx181 mm

II1. Introduction of parts
Main Components

J Upper lid

Inner pot lid (ceramic)

Inner pot (ceramic)

Handle ring

Container

Operation panel

Accessories

Measuring cup

Steam tray

9.The water line on the container is the one before which the inner pot is placed, and the added
water amount should not exceed the corresponding maximum water line, otherwise, malfunction
or danger may occur.

10.Do not switch on the power for dry heating, when no water is added into the container. Unplug
the power cord when i1t 1s not in use.

11.When plug in the power cord, you must fully insert the power cord into the outlet to ensure the
proper contact.

12.The power plug and socket should be kept dry and it is prohibited to insert or pull the power plug
with wet hands due to danger of electric shock.

13.When this product is power on and in operation, do not move it. Do not press the keys too hard in
order to avoid damage to the keys.

14.The ceramic parts are very fragile, so keep them from colliding into hard objects and falling
down from a height, resulting in breaking damage.

VI. Repair and maintenance

1. Cleaning methods:

1) After use, unplug the power cord and allow time for the cooker to cool down before cleaning.

2) The ceramic parts and upper lid can be washed with detergent and a sponge, but do not use a hard
steel wire to clean as to avoid damage to the surface.

3) Use a wet towel to wipe the outer surface of the stew pot, but do not use corrosive liquids for
cleaning,.

4)The method of removing the incrustation of the heating plate: Put 1 to 2 tablespoons of white
vinegar or 3 to 5 slices of lemon into the container, and then add water to cover the heating plate
surface. Turn on the power first to heat the water until the water is boiling for about 2 minutes,
and then turn off the power until the water is cooled to warm water. Finally, clean it with
scouring for the incrustation to be removed.

5) Do not immerse the whole unit in water for cleaning. Be sure not to clean the power cord and
main unit in or with water to prevent water from entering into the product, avoiding product
failure and danger in use.

2 .Preservation Methods

Please clean and pack the product into the packing-case when it is out of use for a long time. Place
itin a dry and ventilated place.

3.Failure and trouble shooting

No Failure phenomenon Failure causes Troubleshooting

The power plug 1s not

: Check the power plug and make
properly plugged in.

No any display after
@ S sure that itis plugged in place.

plugging in the power.

The water in the container is| Please add water into the container

No any display in the boiled dr culting h :
@ : ry, resulting m the|and have it cool down before
process of operation ﬂhpﬂfatlﬂﬂ of dry-burn{ turning on the power,
thermostat.

Send to maintenance center for

troubleshooting.

@ The above phenomenon T g ST

cannot be fixed

4. Non-professionals should not remove and repair this product.

5. If the power line is damaged, it must be replaced by the professional staff in the maintenance
department or similar department of our company in order to avoid danger.

6. When the product fails and the trouble can not be ruled out, do not repair by yourself, please

contact our customer service department to solve it.

7. The ceramic parts in this product are breakable parts, which are not included in the scope of
quality warranty, please use with care.

IV. How to use

Please Note:

Before use, fill the cooker with water (it is recommended to use filtered water to prevent hard
water minerals from sticking onto the heating element). The water level should not be lower or
higher than the recommended water level in the pot. If the cooker is without water when
cooking, the safety device initiates and the power automatically turns off.

How to use the handle ring:

When the stewing starts, put the inner pot filled with food materials into the handle ring, and then
lift the inner pot with the handle ring and put them into the container. After the stewing is finished,
use two hands to unlatch the two sides of the handle ring and lift the handle ring together with the
inner pot up and off the container, to avoid direct contact with the inner pot which can cause burns
to hand.

1. Description of Keys
Standby Mode refers to that after switching on the power of the stew pot, the screen displays
“0.07, all the indicators are off, the keys of “Function/Cancel” and “Preset” can be operated, and
the machine does not perform heat.

1)“Preset” Key: In the standby mode, press the “Preset™ key, the preset indicator and the default
preset time “2.0” (Note: it refers to 2 hours) flashes on simultaneously; If press the “Preset” key
again, the default time will increase by 0.5 (Note: it refers to 0.5 hour). After it reaches 9.5, if
pressed it again it will return to 0.0 and then it continues to increase by 0.5 again, and this
course will circulate as such. Pressing this key for a longer time will increase speed and return to
the same circulation pattern as same as the above.

Note: The preset function refers to the stewpot not starting to stew until a set time has passed. For
example, the preset time “2.0” means it will start stewing in 2 hours. Usually, this function is
used only when the food ingredients are to be stewed after soaking in water fro some time. There
is no need to press the “Preset” key if you wish to stew food immediately.

2)“Function/Cancel” Key: In the standby mode or after pressing the presetting key, press the
“Function/Cancel” key to select functions, the sequence of the functions are as follows:
Porridge— Nutrition soup— steam.stew—Keep warm— Standby, repeating so as the above. In
the process of preset or stew, pressing the "Function/Cancel” key can stop the operations of
preset or stewing and the product returns to the standby mode.

3) “Timer™ key: After the function selection is completed or in the process of timing operations,
press the “Timer” key to adjust the timing time. Every time it is pressed, it will increases by 0.5
until *9.57, after that it resets to the *0.0” and gradually 1t will increase by 0.5 again, repeating
this circle. Pressing this key for a longer time, will cause it to increase quickly, with the same
cycle as the above.

2.Operation Procedures

Working principle of out-of-water stewing:

it is a cooking method which takes water as a medium to evenly and gently heat the food inside the

inner pot (or inner container). Therefore, you must add water into the heating container of the

stewpot (or stew cup) for normal use.

1)Put the food and medicinal materials into the inner pot, the water level shall be equal to or slightly
higher than the food, and the food ingredients and water added shall not exceed 80% of the inner
pot volume, then put on the inner pot lid,
When stewing porridge, add 50 grams of rice into the inner pot by adding (1/4 of the measuring
cup scale) and 400 ml of water (3/4 of the measuring cup scale, with a total of 3 cups), and then
cover it with the inner pot lid.

2)Add water into the container to the maximum water line, and then put the inner pot with the
prepared food ingredients into the container, and finally put on the upper cover.

3)Switch on the power, the product is in the standby mode, and the screen of the operation panel
displays “0.0”. By pressing the keys of “Preset”, “Function/Cancel” and “Timer”, you can set
functions and time.

4)Selection method of the stewing mode

A. Operation of direct stewing: in the standby mode, by pressing the “Function/Cancel” key to
select the function (for example, press once to select “Porridge” function), you can then press the
“Timer” key to adjust the time.



