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IMPORTANT SAFEGUARDS

When using this appliance, basic precautions should always be followed, including
the following:

1.    Read all instructions carefully.

2.    Do not touch hot surfaces. Use handles or knobs.

3.    To protect against electrical shock do not immerse power cord or power plug in water 
      or   any other liquids.

4.    Close supervision is necessary when any appliance is used by or near children.

5.    Always detach power plug from the power supply when not in use and before cleaning.
      Allow to cool before putting on or taking off parts.

6.    Do not operate any appliance with a damaged power cord or power plug or after the 
      appliance malfunctions or has been damaged in any manner. Return appliance to the 
      nearest authorized service facility or examination, repair, or adjustment.

7.    The use of accessory attachments not recommended by the appliance manufacturer 
      may cause injuries.

8.    Do not use outdoors.

9.    Do not allow power cord to hang over edge of table or counter or touch hot surfaces.

10.  Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Exercise extreme caution when moving appliance containing hot oil or other hot liquids.

12.  Always connect power cord into the appliance first, then insert the power plug into the 
    power supply. To disconnect, turn all controls to ‘OFF’ and detach power plug from the 
    power supply.

13. Do not use appliance for other than its intended use.

14.  This appliance is not intended for use by persons (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.

15.  Do not operate any appliance with a damaged power cord or power plug, or after the 
      appliance malfunctions or has been damaged in any manner. Contact the  manufacturer,
      its authorized service agent or similarly qualified persons for replacement or repairs.

Thank you for purchasing a quality MORGAN appliance. We trust that you will have a
pleasant experience with your new product. To guarantee safety and best efficiency,
please read this manual carefully and keep a copy for future reference.

2

C O N T E N T S

3

4

5

6

6

7

Important Safeguards

Operating Instructions

Parts Identification

Care & Cleaning

Specifications

Cooking Guide



4

OPERATING INSTRUCTIONS
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OPERATING INSTRUCTIONS

IMPORTANT:

l  NEVER immerse the appliance in water.

l  Preheating of the appliance is not necessary.

PARTS IDENTIFICATION

Lid / Cover

Steam Tray

Inner Pot

Rice Scoop

Measuring Cup

WARMCOOK

Main Body

CLEANING AND PUTTING THE RICE INTO THE POT

l  After cleaning the rice in another container, put it into the pot.

l  Do not wash rice directly inside the pot to avoid damaging it and 
    affecting its performance (See Fig. 1).

WATER AND INDICATOR MARKS ON THE POT.

l  It is recommended to use the ratio of 1-1/2 cups of water to 1 cup of rice.

l  There are two types of measurements indicated on the pot – in litre and cups.

l  Refer to the water indicator marks on the left of the pot graduated in 
    litres. For example, pour water into the pot up to the mark 0.8 or 0.8 litre
    of rice.

l  The marks on the right are graduated by the cup. For example, pour 
    water into the pot up to the mark 4 for 4 cups of rice. But both ways are
    not absolute, because various kinds of rice are different in absorbing 
    water. (See Fig.2)

ADDING RICE FOR COOKING

l  Place rice into the pot evenly at the same level as illustrated in fig.3

POT PLACEMENT

l  Place the pot inside the cooker and move it around to ensure it contacts
    with the heating plate. (See Fig.4)

COOKING RICE

l  Connect the power cord into the cooker and the cord’s power plug into
    a power supply.

l  Turn on power at power supply.

l  The pilot lamp will illuminate showing that the heat preservation unit is working.

l  Press down the white switch button to initiate operation.

l  When rice cooking is completed, the white switch button will automatically be released 
    and the pilot lamp will go out, indicating that rice has been cooked.

l  It is recommended to keep the lid covered for 10 more minutes before serving.

HEATING PRESERVATION UNIT FUNCTION

l  The temperature of the rice in the cooker will automatically be kept within the range of 
    60ºC – 80ºC.

l  Below this point the pilot lamp will begin to flicker, indicating that the automatic heat 
    preservation unit is functioning.

l  To deactivate this function, detach the power plug from the power supply.

WARMCOOK

(Fig. 1)
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(Fig. 2)

(Fig. 3)

WARMCOOK

(Fig. 4)
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FOLLOW THESE SIMPLE STEPS FOR COOKING RICE:

1.    One cup of uncooked rice makes approximately 3 cups when cooked.
2.    Measure the amount of rice to cook using the measuring cup provided.  Refer to the 
      table above for the correct water to rice ratio.
3.    Wash rice until water is relatively clear.
4.    Place uncooked rice in the inner pot, mix with water, and place into the rice cooker.
5.    Rotate the inner pot gently in order to make sure that it is seated properly to the 
      heaterplate; this is to prevent overheating of the rice cooker.
6.    Ensure that the outside of the cooking pot is dry; this is to prevent damage to the rice
      cooker.
7.    Ensure that the pot is properly seated to the heaterplate to achieve good quality cooked
      rice.
8.    Plug the power cord to the power supply and press the “ON” switch to start cooking.
9.    The switch will automatically turn to the “WARM” mode when the rice is cooked.

Uncooked Rice              Amount of Water Needed
       16 cups                              16 – 161/2 cups
       15 cups                              15 – 151/2 cups
       14 cups                              14 – 141/2 cups
       12 cups                              12 – 121/2 cups
       10 cups                              10 – 101/2 cups
        8 cups                                 8 – 81/2 cups
        6 cups                                 6 – 61/2 cups
        4 cups                                 4 – 41/2 cups
        2 cups                                 2 – 21/2 cups

USE THE MEASURING CUP PROVIDEDl  Do not use excessive force when cleaning the base, inner pot and heating plate to avoid
    performance issues.

l  Ensure no moisture, dust, rice grains or other foreign matter remain
    between the base of the pot and the surface of the heating plate; 
    otherwise the cooker’s performance will be affected, and in serious
    case, short-circuiting its parts or elements (See Fig.5).

l  Do not tilt the pot (see fig.6) otherwise its base will not be in full 
    contact with the heating plate and some parts or elements will 
    experience a short circuit.

l  Do not immerse the appliance in water or any other liquids.

l  Clean it using a soft, damp cloth after every use.

l  The inner pot can be washed under running water.

l  WARNING:

    –   Do not use the appliance to boil acid or alkaline foodstuff.

    –   Do not store the appliance damp places or near corrosive gases.

    –   Do not operate the appliance on or near combustible sources.

    –   Do not attempt to alter, modify or repair this appliance yourself. This appliance should
         be serviced by an authorized service representative or similarly qualified technician.

l  This appliance is designed for household use only.
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CARE & CLEANING

SPECIFICATIONS

MODEL NO.                        MRC-TD618NS                MRC-TD610NS

RATED VOLTAGE                                       220-240V~

FREQUENCY                                                 50/60HZ

RATED WATTAGE                      700W                                400W

CAPACITY                                   1.8L                                  1.0L

Pan

Foreign Matter

(Fig. 5)

 

(Fig. 6)


