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GRC 860

Dear customer!
Thanks for your worthful choice and confidence to Migel
brand.We really hope that you enjoy operating this product.

. Product Specifications

Model GRC 860
Voltage 220V
Frequency. 50Hz
Power 860W
Capacity 5L
Rice,Cups 2-10 cup

Cooking Capacity(Uncooked Rice)....... 1.8L

. Important safeguards

1. Please read this manual carefully before use, and keep well.

2. This product is only used for family, Any trouble generated by Commer-
cial using.

3. Must use wall plug with earth and plug thoroughly the plug play should
pay attenuation tight, don't use universal socket and other appliance elec-
trical in the same time.

4. Before using (including cleaness and maintainance ) Power apparatus
of rice cooker should be in good position with power cord, in order to un-
avoid some trouble.

5. Don't put power cord plug jack when don't use.
6. Product should be out of touch of children.
7. Don't use in a position of unstable and wet.

8. Don't use other inner pot instead of this inner pot, otherwise there is
some problem and dangerous.

9. Don't start to open when you don't put inner pot body or inner pot is empty .

10. Don't put rice cooker above beside source of heat & fire , or rice cooker
will be damaged, even generate dangerous.

11.Don't put anything including water & food on the body, when inner pot
hasn't been put.

12. Don't move inner pot when ricer cooker is working.

13. In the processing of cooking, there will produce steam and high tem-
perature, please keep away rice cooker.

14. Don't cover cloth on steam hole to avoid cover out of shape and some damage.
15. Don't use rice cooker in high temperature/wet or in wet.
16. Don't clean rice directly in the inner pot, but use other container, to




avoid inner pot out of shape and non-stick layer fall off.

17. Contact with our after sales person and buy a new one when inner pot
was out of shape.

18. Clean it away if there is some impurities in the bottom of inner pot.

19. You need to make left and right rotation of the inner pot, to make sure
the inner pot is completely fit closely with the heating plate.

20. Before cleaning you must cut down power and cool down rice cooker
so that to avoid seared.

21.Don'timmerse rice cooker into water or clean directly in water when clean it.

22. Clean the over flown cover and steam cover regularly, avoid strange
smile of rice.

23. Pull the plug out of socket when don't use for long time and storage in
dry & airy place.

24. Stop use rice cooker when plug and wire are broken and buy new one
from professional & assigned store.

25. Cut down power when it damaged and pull out the plug from socket.
Stop using it and don't open by yourself,;send to ‘Repair Service Center.

26.This applianceis not intended to be used by people (including children)
with reduced physical, sensory or mental capabilities or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

27.Children should be supervised to ensure that they do not play with the
appliance and its accessories.

28. This appliance is for household and indoor uses, it can also be used in
following places:

-Staffkitchensin stores, offices and any other similar working environments.
- Farm houses

- To be used by clients in hotels, motels and other residential places.

- Resting places and breakfast type environments.

. Using Way

- Read the instruction manual carefully and do it according to the indica-
tion of IM

- Plug in and make sure the voltage of home socket is match with this product.
- please take out all parts ,such as non-stick inner pot, steam outlet, de-
tachable inner lid to wash when in the first time to use.

- please make sure there is no any impurities in the bottom of inner pot.
And you need to make left and right rotation of the inner pot, to make sure
the inner pot is completely fit closely with the heating plate.



Product Accessories
Rice Inner Rice Soup Steamer Measuring Power Instruction
Cooker pot Ladle Ladle Cup Cord Manual
1 set 1 pc 1 pc 1 pc 1 pc 1 pc 1 pc 1 pc
Product accessories
Innver sgaled Lid
lid ring
Steam Valve

Inner
sealed lid

Inner

pot
Open press
button Control
panel
Panel
Tahdig Level
Standard cooking

The maximum capacity of this rice cooker is 8-10 cup, recommended ratio
of rice and water is 1 cup rice : 1.5 cup water, Do not exceed the maximum
amount of cooked rice (the rice and water ratio can be based on the pref-
erences of each people to adjust).

1. Press “Rice’, Directly into the working process of the corresponding func-
tion, indicator lights will be flash;

2. Press “Tahdig” when refined cooking,at the same time you could choose
rice(Color1/Color2/Color3) Directly into the working process of the corre-
sponding function, indicator lights will be flash.




3. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work, automatically go to keep warm ,the light of keep warm
was light.

5L refer of cooking table

Remark: The time is only for reference, because of different capacity of rice, ca-
pacity of weight, voltage and temperature, cooking time also has difference.

Tip: In order to prevent the cooked rice is not good, please enter the
keep warm within 30 minutes after the rice turned loose

. Tahchin

Press‘Function’and choose ‘Tahchin,

1. The default time is 1 hours. The adjusting time is 50 min 90- min. Press
the button of ‘hour’ or “min”to adjust the time.

2. After setting function, Press “Start”. Directly into the working process of
the corresponding function, indicator lights will be flash;

3. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work, automatically go to keep warm ,the light of keep warm
was light.

. Khoresht

Press‘Function’and choose ‘KHORESHT,
1. The default time is 3 hour. The adjusting time is 6-2 hours. Press the but-
ton of ‘hour’ or “min” to adjust the time.
2. After setting function, Press “Start”. Directly into the working process of

the corresponding function, indicator lights will be flash;

3. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work, automatically go to keep warm ,the light of keep warm
was light.

Tip: The water can not be exceed the maximum water level.




. Pasta

Press‘Function’and choose ‘PASTA,

1.The default time is 50 mins. The adjusting time is 30 mins90- mins. Press
the button of ‘hour’ or “min” to adjust the time.

2. After setting function, Press “Start”. Directly into the working process of
the corresponding function, indicator lights will be flash;

3. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work, automatically go to keep warm ,the light of keep warm
was light.

. Steam

1. Press ‘Function’and choose ‘Steam),

2. The default time is 10 mins. The adjusting time is 5 mins1- hours. Press
the button of ‘hour’ or “min” to adjust the time.

3. After setting function, Press “Start”. Directly into the working process of
the corresponding function, indicator lights will be flash;

4. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work, automatically go to keep warm ,the light of keep warm
was light.

Tip: The water can not be exceed the maximum water level.

. Cake

Press ‘Function’ and choose ‘CAKE,

1. The default time is 50 mins. The adjusting time is 40 mins 90- mins. Press
the button of ‘hour’ or “min” to adjust the time.

2. After setting function, Press “Start”. Directly into the working process of
the corresponding function, indicator lights will be flash;

3. After working sometime, rice cooker “beep” “beep” tweet tips. You can
add the food which you like it. Then close the lid continue to cooking.

4., After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work, automatically go to keep warm ,the light of keep warm
was light.




. Fry

Press‘Function’and choose 'FRY!,

1. The default time is about 30 minutes; The adjusting time is 15 mins 60-
mins. Press the button of ‘hour’ or “min” to adjust the time.After setting
function, Press “Start”. Directly into the working process of the correspond-
ing function, indicator lights will be flash.

2. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work,

. Slow Cooker

Press‘Function’and choose ‘Slow Cooker,

1. The default time is 6hours. The adjusting time is 10-3hours. Press the
button of ‘hour’ or “min” to adjust the time.

2. After setting function, Press “Start”. Directly into the working process of
the corresponding function, indicator lights will be flash;

3. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work, automatically go to Standby.

. Yoghurt

Press ‘Function’and choose ‘Yoghurt,

1. The default time is 6hours. The adjusting time is 10-3hours. Press the
button of ‘hour’ or “min” to adjust the time.

2. After setting function, Press “Start”. Directly into the working process of
the corresponding function, indicator lights will be flash;

3. After setting function, rice cooker “beep”“beep” tweet prompts to com-
plete the work,

. Preset

Our product the preset time is the finished cooking time. Such as, now is
13:00 pm, if you want to eat in 18:00pm.then set up 5:00 hours. You can
have a good dinner at 18:00.

1 To avoid a strange odor of the food, the preset can not be too long, it's
better no exceed 12hours.



Keep Warm/ Cancel
1 .All functions after finished work, it will enter to keep warm automatical-
ly. (except of Fry)

2. When the cooker is standby. Press “keep warm/ Cancel” for 2 second
then turn into keep warm.

Clean and Maintenance

Cleaning inner pot, steamer, aluminum cover with protecting overflow

-Using hot water, detergent and sponge to clean inner pot, aluminum cov-
er with protecting overflow. Don't use remover and steel wire wall.

-If food sticker into inner pot, you can soak for a moment before cleaning .
As for inner pot, please look at indicator as follow

+Please use plastic or wood rice spoon, don't use metal rice spoon so that
protect inner pot.

«In order to let inner pot use longer, Don't cut food in inner pot.
+Please don't put vinegar into the inner pot in order to avoid corrosion.
Cleanness and maintenance of the other part

-Using wet cloth to clean the surface of rice cooker, inner of lid, power
cord, don't use degenerate product.

-Using towel to clean the heating plate if there is some water; if there is
alsorice, please clean it away too.

Mark: Before cleaning you must cut down power and cool down rice cook-
er so that to avoid seared.

Problem and method of solving

Problem Possible cause Solution
Indicator unlights, 1.PCB problem 1.Check rice cooker if
heating plate unheated 2.0ut of power unplug

2.Waiting for the power




Problem

Possible cause

Solution

Heating plate unheated

1.PCB problem
2.fuse has blown

3.Heating plate dam-
aged

Send to‘Repair Service

Centre’

Indicator lights, heating

plate unheated

1.Heating plate dam-
aged
2.PCB problem

Send to'Repair Service

Centre’

Rice not -cooked

1.Capacity of rice is much
orless

2.The proportion of rice
and water is wrong

3.Inner pot is oblique

4. Something between
inner pot and heating
plate

5.Inner potis out of shape
6.PCB problem
7.Sensor is damaged

1.Capacity of water and
rice should be adjusted.,
should be limited be-
tween highest and lowest

2.To adjust the proportion
of rice and water

3.Turn round inner pot,
check sensor of ‘heating
plate’

4.Take it away
5.Contact with our after

sales person and buy a
new one

6.5end to‘Repair Service
Centre’

7.Send to‘Repair Service
Centre’

Rice Over cooked

1.Inner pot is out of shape
2.Inner potis oblique
3.PCB problem

4.Sensor is damaged

1.Contact with our after
sales person and buy a
new one

2.Turn round inner pot,
check sensor of ‘heating
plate’

3.Send to’Repair Service
Centre’

4.Send to‘Repair Service
Centre’




Problem possible cause Solution
Overflow Water is too much Reduce the amount of
water
LCD show: Problem in PCB and Send to‘Repair Service
E1,E2,E3,E4 sensors Centre’

PROTECTING THE ENVIRONMENT

Separate collection! This product must not be disposed of

with normal household waste.

Should you find one day that your product needs
replacement or if it is no further useable to you, do not
dispose it with other household waste.

Make this product available for separate collection. _
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1. Use the measuring cup to pour rice
2.The maximum capacity of potis10 cup
3.The mark inside the pot shows 2 to 10 cups
4. Fill in the pot up to one of the rice ‘levels with water.
5. Close the lid.
6. Touch the menu button until rice’ light turns on
7.Then touch the start button for 2 second to turn on the device.
8. The rice cooker will automatically switch to keep warm mode after cook
end.
9. Open thelid
10. lift up the pot and put it on the Heat resistant Textile or special dish
11.Then touch the off button
sos
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. I Crispy rice

1. Touch the menu‘button until Tahdig light turns on
2. You could cook by Tahdig level ‘button to change Tahdig ‘color , the rice
cooker can cook 3 level 'tahdig ( color1& color2 & color3)
3. Touch and hold start button for 2 second to start cooking
Attention: The default mode of Tahdig menu is activated on“color 2" which
cooking time long is 90 minutes.
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. I Tahchin

1.To cook Tahchin ,first cook rice by the rice menu

2.Then mix raw materials together and strew them inside pot again
3. Touch the menu bottom to choose Tahchin

4.Then touch start button

Attention : Cooking time is customizable. (50min to 90 min ) in this menu
and original cooking time is 60 min

Ingredient :

3 cuprice , 2 yolk , %2 cup yoghurt , %2 cup brewed Saffron , 2 cup cooked
and torned chicken , Salt & Cinnamon ( favorite amount)
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. I Khoresht
Touch the menu‘button until Koresh light turns on

Attention: Cooking time in this menu is customizable. (2 hours to 6 hours)
and original cooking time is 3 hours

1 kg chicken

1 chopped onion

+300g plums

« 3 spoon Tomato paste

« Spices (Including turmel1c and salt and black pepper) as enough
enough amount of Liquid oil

Directions:

« Pour oil In the pot, add chicken and Fry It with parch menu fur 30 Minutes.
« After the chicken fried add the chopped onion to fry fur 20 minutes.

« Add tomato paste and spices and then add plums and enough

Amount of boiled water. 13
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- Select the khoresh menu set the time on 1 hour and press start to
completely cook.
« After the chicken fried add the chopped onion to fry fur 20 minutes.

« Add tomato paste and spices and then add plums and enough Amount
of boiled water.

- Select the khoresh menu set the time on 2 hour and press start to

completely cook. Olwsd Cudjgs I .
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. I Khoresht
Ingredients :
+400g ground walnut
+ 500g minced chicken
+ 1 cup Pomegranate paste
+ 1 chopped onion
« Spices (Including turmeric and salt and black pepper) as enough
« 2 spoon sugar (not full)
« Enough amount Oil
Directions:

« Pour the ground walnut Into the pot and toast It with parch menu for 30
minutes.



« Fry the combination of chicken, chopped onion and oil with the parch
menu for 30 minutes. At the end add the pomegranate paste and walnut
to the boiled water.

« Cook the stew fur 1 hour by the khoresh menu ,add sugar 1 O minutes
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. I Khoresht

Ingredients

+ 5009 minced beef

+ 1 cup split peas

« 3 spoon tomato paste
+ 1 chopped onion

« Spices (including pepper, salt, curry and cinnamon) as enough and wal-
nut to the boiled water.

« Cook the stew fur 1 hour by the khoresh menu ,add sugar 1 O minutes
before cooking end.
Directions:

« Fry beef In oil and onion fur 40 minutes (use the parchh menu) then add
the spices. Let It simmer fur 20 minutes until the meat and onion
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- Fried quite, then add tomato paste and spllt peas and add sufficient boiled
water to it. Use the khoresh menu with 2 hour cooking time and press start.
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. I Pasta

1. Fillin the pot with water as enough

2. Touch the menu button several until PASTA light turns on then press
start

3. After water boils ,pour Pasta into the pot which in is boiled water to
soften and then pour it

4.You could use fry’ menu to fry Pasta ingredients.

5. Tobrew the pasta , add Pasta and its ingredient inside the pot again,
then touch the Pasta menu button

6.Then touch start button
Ingredients:

Pasta 700 gr , Mince Meat 250 gr , 1 onion , Spices (including pepper, salt,
curry and cinnamon) as enough , tomato paste as enough
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. I Steaming

1. Fill the bowl with cold water up to the 6 mark.

2. Sit the basket inside the top of the bowl.

3. Put the food into the basket.

4. For uniform cooking, cut all pieces of food to roughly the same size.

5. For peas, or anything that'll break up or drop into the water, make a par-
cel with aluminium foil.

6. Take care when removing the parcel — wear oven gloves and use plastic
tongs/spoons.

7. Close the lid.
8. Use the menu button Steam to select.

9. Choose the cooking time - these should cook within the 50 minute de-
fault time:
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. I Cake

1. Don't fill the bowl above the 6 mark, or the dough might overwhelm the
appliance.

2. Wipe the bowl with cooking oil.
3. Put the dough into the bowl.

4. Close the lid.

5. Use the menu button to select .
6. Choose the cooking time

7.The default time is 50 minutes and You can use the HR and Min buttons
while the display time is blinking to customize cooking time on 60-50-40
minutes.

3. After select time then touch start
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. I Slow cooking

1. Fry meat and vegetables in the pot ( use to fry menu)

2. Boil the cooking liquid

3. Put the solid ingredients into the bowl, and then add the cooking liquid.
5. Close the lid

6. Use menu bottom to choose Slow Cooker

7. Select cooking time

8. The default time is 6 hours and You can use the Hr and min buttons to
customize cooking time .( 3 to 10 hours)

9. After selected time , press start bottom.
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. I yoghurt culture
yoghurt culture
1. You may use 30ml (2 tablespoons) of:
a. Unaverred live yoghurt — it must be fresh (look for a long expiry date).
- Dierent brands will give dierent results.
b. Yoghurt you made previously.
+ The bacteria weaken over time, so you can only do this 10 times before
using another new culture.
c. Freeze-dried yoghurt culture from a pharmacy or health food shop
- If the instructions on the culture package dier from this guide, follow

those on the package.
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milk
2.You will need 1 litre of milk.
3. Whole milk gives thicker yoghurt than low fat milk.

4.To make it even thicker, you may add up to 8 tablespoons of powdered
milk.

5. You may also use reconstituted powdered milk, or tinned evaporated
milk.

making yoghurt

6.You need to kill the bacteria in the milk, to prevent them competing with
the bacteria in the yoghurt culture.

7.While you are heating the milk, let the yoghurt culture get to room tem-
perature.

8. Open the lid.

9. Use the STEAM (fry) program to heat the milk to just below boiling.
10. Switch o when small bubbles form round the edges of the bowl.
11. Leave the milk cool to between °37C and °45C.

12. Stir the yoghurt culture into the milk.

13.They must be thoroughly mixed, or the yoghurt will be lumpy.

14. Close the lid.

15. Use the menu button to select .

16. Choose the cooking time.

17.The default time is 6 hours.

18.You can use the h and min buttons while the display time is blinking.

19. Press start .
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