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Your rice cooker

Congratulations on your purchase, and welcome to Philips!
To fully benefit from the support that Philips offers, register your
product at www.Philips.com.tw/welcome.
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Important

Please read this safety leaflet carefully before you use the rice cooker
and save it for future reference.

Danger

Do not immerse the rice cooker in
water, nor rinse it under the tap.

Warning

This appliance shall not be used by
children from O year to 8 years. This
appliance can be used by children
aged from 8 years and above if
they are continuously supervised.
This appliance can be used by
people with reduced physical,
sensory or mental capabilities or
lack of experience and knowledge
if they have been given supervision
or instruction concerning use of
the appliance in a safe way and
understand the hazards involved.
Keep the appliance and its cord
out of reach of children aged less
than 8 years. Cleaning and user
maintenance shall not be made by
children.

Children shall not play with the
appliance.

Cooking appliances should be
positioned in a stable situation with
the handles (if any) positioned to
avoid spillage of the hot liquids.
This appliance is intended to be
used in household and similar
applications such as:

to avoid a hazard.

The appliance is not intended to be
operated by means of an external
timer or a separate remote-control
system.

Check if the voltage indicated on
the rice cooker corresponds to

the local power voltage before you
connect it.

Only connect the rice cooker to

a grounded power outlet. Always
make sure that the plug is inserted
firmly into the power outlet.

Do not use the appliance if the
plug, the power cord, the inner pot,
the sealing ring, or the main body is
damaged.

Do not let the power cord hang
over the edge of the table or
worktop on which the rice cooker
stands.

Make sure the heating element,
the temperature sensor, and the
outside of the inner pot are clean
and dry before you put the plug in
the power outlet.

Do not plug in the rice cooker or
press any of the buttons on the
control panel with wet hands.

Place the rice cooker on a stable,
horizontal, and level surface.
Always put the inner pot in the rice
cooker before you put the plug in
the power outlet and switch it on.
Do not place the inner pot directly
over an open fire to cook rice.

Do not use the inner pot if it is
deformed.

The accessible surfaces may
become hot when the rice cooker
Is operating. Take extra caution
when touching the rice cooker.
Beware of hot steam coming out
of the steam vent during cooking
or out of the rice cooker when you
open the lid. Keep hands and face
away from the rice cooker to avoid
the steam.

The inner pot and steamer during
and after cooking process, may be
hot and heavy.

Do not lift and move the rice
cooker while it is operating.

Do not exceed the maximum
water level indicated in the inner
pot to prevent overflow which
might cause potential hazard.

Make sure that the outside of the inner pot is dry and clean, and that there

vent.

« Do not place a magnetic substance
on the lid. Do not use the rice
cooker near a magnetic substance.

- Always let the rice cooker cool
down before you clean or move it.

« Always clean the rice cooker after
use. Do not clean the rice cooker
in dishwasher.

«  Always unplug the rice cooker if
not used for a longer period.

« If the rice cooker is used
improperly or for professional
or semiprofessional purposes, or
if it is not used according to the
instructions in this user manual,

4  Overview

Product overview (fig. 2)

Steam valve Heating element

Lid release button Cooker handle

Control panel Water level indications

Main unit Inner pot

Power socket Detachable inner lid

®PE®®
Sk

Controls overview (fig. 3)

Display screen @ Menu button
Preset button @ Warm/Off button
Cooking time button Start button

@ Reheat button

Cooking time regulating range

. . Program Default cooking time | Time regulation Preset time
h | g g g

the guarantee becomes invalid = F— T Y
and Philips refuses liability for any Soup 2hr 14 hr 24 hr
damage caused Congee | 2hr 14 br 2hr

' Stew 2hr 14 hr 24 hr

. ; Yogurt 6h 4-12h 24 h

Power failure backup function o 3 3 -

T i h bach f . h b h Reheat 25 min 25-59 min N/A
IS appliance as.a acKup unction that remembers the status Claypot rice | about 1 hr 20 min N/A 4 hr

before a power failure i
* If the power failure occurs during a cooking process, Warm 12hr Ac“z_ate? a“tomat‘ca”z aﬂ:fd
and the power supply is resumed within two hours, cooking functions are finishe
(excluding yogurt)

the countdown of the cooking time continues
where it left off.

* If the power failure occurs when the appliance is
at preset mode, and the power supply is resumed

within two hours, the countdown of the preset time

continues where it left off.

rice cooker for the first time (see chapter ‘Cleaning’).

Note

* Make sure all parts are completely dry before you start using the

rice cooker:

Cooking rice (fig. 4 & 5)

1

Measure the rice accurately by using the measuring cup
provided; level the rice off at the top of the cup to maintain
accuracy.

Rinse the rice thoroughly.

Note

® The first rinse should be done quickly, swishing and stirring the

rice by hand with plenty of water. Drain the water immediately
afterwards.Then rinse the rice 2-3 times with fresh water to clean
out the bran.

Put the pre-washed rice in the inner pot.

Add water to the level indicated on the scale inside the inner

pot that corresponds to the number of cups of rice used. Then

smooth the rice surface.

9  Forinstance, if you cook 4 cups of rice, add water up to
the 4-cup level indicated on the scale.

It it normal that rice overflows due to unstable voltage.

The level marked inside the inner pot is just an indication; you can always
adjust the water level for different types of rice and your own preference.
Besides following the water level indications, you may also add rice and
water at 1:1-1.2 ratio for rice cooking.

Do not exceed the volume indicated nor exceed the maximum water
level indicated in the inner pot, as this may cause the rice cooker to
overflow and cause potential hazard.

Press the lid release button to open the lid.

Wipe the outside of the inner pot dry, then put it in the rice
cooker. Check if the inner pot is in proper contact with the
heating element.

is no foreign residue on the heating element.
7 Close the lid of the rice cooker, and put the plug in the power
socket.
8 Press the menu button () until the rice cooking function is
selected.
pH I I.I ps 9 Press and hold the start button ( g) for 3 seconds to start
| cooking.
N7 B O
@ *gﬁ Q G -, ., Eﬂun 10  When the cooking is finished, you will hear 4 beeps and the
E:E ' , ' ‘- '-’ {E*ﬁ selected cooking function light will be off.
2/m , ' ’ ' ' '-’ 11 The rice cooker will be in keep-warm mode automatically.
%g*g ﬁHE 5 The keep-warm indicator ( @) lights up.
® | =
® =] w
s N @ ® After the cooking is finished, stir the rice and loosen it immediately to
?E%"JH%FEﬁ Eﬂﬂﬁ T%iﬂl?l/ﬁy\;ﬁ release excessive moisture for fluffy rice.
mIEN 7 ® Depending on the cooking conditions, the bottom portion of the rice ma
becF;me sﬁghﬂy browned.g g !
® ®
B BH Making soup (fig. 6)
ZEAaN LR IhRGEE IRz
A___ @ 1 Put ingredients and water into the inner pot.
‘; @ 2 Follow steps 6 and 7 in “Cooking rice”.
3 Press the menu button () until the soup cooking function
is selected.
5 To set a different cooking time, refer to chapter “Adjusting
the cooking time”.
1 1 4 Press and hold the start button ( H ) for 3 seconds to start
cooking.
E};‘,— U ® 5 When the cooking is finished, you will hear 4 beeps and the
,%3*3 e - —_— @ 333 selected cooking function light will be off.
THAERE - ﬁﬁﬁ:ﬁ - Fﬁﬁﬁﬁs%gﬁ - - ﬁ:‘jj;[]’én- .?", s - {E*g g fﬁ%ﬁ;g% - 6 6 The rice cooker will be in keep-warm mode automatically.
ot %%éﬁ%a - 4 > The keep-warm indicator (&Y' lights up.
i'N'l ﬁl’l o Aan.em o‘ ) C ki (f 6)
' LaM OOKINng congee (T1g.
= ((([lﬁ (R Q - 3_.7"_’ g cong g
1RR/BUE ))) . 00:00 (((( 1] )))) B I Follow steps 1 to 7 in “Cooking rice”.
- ((( [ ﬁ ))) g Hia
&
{RIR/BUH ( ) E Note
@ * Do not exceed the maximum water level indicated in the inner pot,
as this may cause the rice cooker to overflow.
A I | HE
<X ) - ﬁ m (G . KB g 00
v T 1 O = B G E{UU E Tip
3 T R R ]
GU 88 jws ] 3 . * Besides following the water level indications, you may also add rice
(((( I]f%ﬁ )))) - é‘%’;u- 1§*§- - ﬁ,% ‘ @ 3@ AN 4s 3@ 5,” ‘45 and water at 1:4 ratio for congee cooking
BT H EERE mesEE B Uy ‘Ju oS
:Jﬂﬁ%ﬂl/;;] g (', 6 . nﬁ i'll'l g ;‘333 2 Press the menu button () until the congee cooking function
’t:‘:f ’ e e <= (((( uﬁ )))) yﬁm = 5 is selected.
ﬁ:;)ﬁ;n RR/BCE il T 5 7o set a different cooking time, refer to chapter “Adjusting
the cooking time".
== 2
- ﬁﬁ E - W ((( []fg]_ ))) 3 Press and hold the start button ( g) for 3 seconds to start
e i ( l ) ' 0o BB m} cooking.
U nn.nn - W 4 When the cooking is finished, you will hear 4 beeps and the
. (RIRH A wigsn oKing 15 finished, you P
) KER ) E;“‘E.S';} ) (« [If%j ))) -) ‘ GU ' (EB/ACH (((( uﬁ )))) BRIL= @ 3s a @ 3s selected cooking function light will be off.
ThREREE BHIA= A 1B /EGY . win - - o - 5 The rice cooker will be in keep-warm mode automatically.
R B /EUH | <= sEDaw BEDaw P Y
(( UFE'J' )))) I Z RS = ARERS = The keep-warm indicator (¥Y') lights u
1RIR/BUH (( P g P
Stewing (fig. 6)
. . . . X . . . 1 Put the food and ingredients in the inner pot.
- staff kitchen areas in shops, offices  Caution - Do not place the cooking utensils . 'fthl,e POWEVHSUP?'Y s resumed after two hok“[j%hs 5 Using the rice cooker 2 Follow steps 6 and 7 in “Cooking rice”.
. . . . . s 4 lance will NOt resume the previous work, but be
and other Worklng environments; . Never use any accessories or inside the pOt while Coo|<|ng, inpgtandby mode. 2 N 3 Press the menu button () ) until the stewing function is
. : : : ote selected.
' farm. hOUS?S, Parts f_rom Other manufactu rers |<eep|ng warm or r.eheatlng Irlce' Elect tic fields (EMF - 5 To set a different cooking time, refer to chapter "Adjusting
- by clients in hotels, motels or that Philips does not specificall «  Only use the cooking utensils ectromagnetic fields (EMF) * Ifyou press the keep-warm/off button (f ) to cancel the current the cooking time’.
p p y . .\ ., . ; i H ; ; ; setting and the existing function, the rice cooker enters into the
d h d . | d d A d h t I This Philips appliance complies with all applicable standards and i 4 Press and hold the start button ( ) for 3 seconds to start
an . Ot er resi entla type recom meﬂd. |f YOU use SUCh prOV| e . AVOI US'hgl S arp utenslis. regulations regarding exposure to electromagnetic fields. stalr;ldby mode; if you press the kegp—warm/oﬁ‘ button cooking. w
, i ( u ) in the standby mode, the rice cooker automatically enters the
environments, accessories or parts, your guarantee To avoid scratches, it is not 3 What's in the b fio 1 keep—warm‘;wode- 5 When the cooking is finished, you will hear 4 beeps and the
. . : : o T h off, d lug the appliance. i ion light wi
- bed and breakfast type becomes invalid. recommended to cook ingredients at’s in the box (fig. 1) « Tno cooking time begins once the e sonkig fontion starts and enck ¢ ST‘;‘E“?d “°Ot‘“g fu_‘l”:'o” "kg'“t wiltbe off . .
| . | i f when the rice cooker enters into the keep-warm mode. e rice cooker will be in keep-warm mode automatically.
I\’Ielnwronmehnt& e . - Do not expose the rice cooker to \F/{wth cru S’Eﬁceﬁnsdanhd ihi“f;'fh- % S‘Ce C°°kzr ein it % :jw‘:g - s The keep-warm indicator ( W8 ) lights up.
axe sure that the damaged power high temperatures, nor place it on a emove the hard shells betore omer cor ey e
: R . . . ' : Rice scoop @ User manual Bef first Maki fic. 7
cooking. ® efore first use aking yogurt (fig. 7)
cord is replacgd by Ph"'P% a service working or still hot stove or cooker. g _ ' OIETE _ _ _ |
center authorized by Philips or . Do not expose the rice cooker to « Do not insert metallic objects or 1 Take outall the accessories from the inner pot. Remove all 1 Whisk the ingredients for the yogurt well and put them in the
.. . ) . ) . . packaging materials of the inner pot. sealed containers.
similarly qualified persons in order direct sunlight. alien substances into the steam 2 Clean the parts of e rice cooker thoroughly before using the

that can bear temperature more than 80°C.

Use sealed containers which are made of food-grade plastics or glass

Put the containers in the inner pot. Make sure that containers
sealed.

Pour some water in the inner pot. Make sure that half of the

containers are immersed in water.

Follow steps 6 and 7 in “Cooking rice”.

Press the menu button ( ) until the yogurt making function

is selected.

5 To set a different cooking time, refer to chapter "“Adjusting
the cooking time”.

Press and hold the start button ( W ) for 3 seconds to start

cooking.

When the cooking is finished, the rice cooker beeps and
switches to stand by mode automatically.

Cooking claypot rice (fig. 8)

1

Follow steps 1 to 7 in “Cooking rice”.

Press the menu button () until the claypot rice cooking
function is selected.

Press and hold the start button ( W ) for 3 seconds to start
cooking.

After the rice is cooked for some time, the rice cooker beeps
for a while.

Add the ingredients for the claypot rice by placing them on top
of the rice. Close the lid to resume the cooking process.
When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

The rice cooker will be in keep warm mode automatically.

9 The keep-warm \ndlcator( J) lights up.



Reheating (fig. 9)

1 Loosen the cooled rice and evenly distribute it in the inner pot.

2 Pour some water onto the rice to prevent it from becoming
too dry.The quantity of the water depends on the amount of
rice.

3 Follow steps 6 and 7 in “Cooking rice”.

4 Press the reheating button (&5 ).
5 To set a different cooking time, refer to chapter “Adjusting

the cooking time”.

5 Press and hold the start button ( %% ) for 3 seconds to start
cooking.

6 When the cooking is finished, you will hear 4 beeps and the
selected cooking function light will be off.

7 The rice cooker will be in keep warm mode automatically.

> The keep-warm indicator ( w) lights up.

Adjusting the cooking time (fig. 10 & 11)

You can adjust the cooking time for reheat, yogurt, congee, soup and
stew. Refer to the "Functions overview" table for the time regulation
of each function.

After you have selected the desired cooking function using the menu
button, the default cooking time will be displayed on the screen.

1

2
3

4

To set a different cooking time, press the cooking time button (
O ), and the hour unit starts flashing on the display.

Press the cooking time button repeatedly to set the hour unit.

After the hour unit is set, wait for a few seconds before the
hour unit is confirmed, and the minute unit starts flashing on
the display.

Press the cooking time button repeatedly to set the minute unit.

Preset time for delayed cooking (fig. 12)

You can preset the delayed cooking time in different cooking modes.

1

2

Press the menu button () ) until the desired cooking function

is displayed on the screen.

Press the preset time button (G ).

> The preset time is displayed on the screen, and the hour
unit starts flashing.

Press the preset time button (G) repeatedly to set the hour

unit.

When the hour unit is set, wait for a few seconds before the

hour unit is confirmed, and the minute unit starts flashing on

the display.

Press the preset time button ( G ) repeatedly to set the

minute unit.

After the minute unit is set, press and hold the start button (

E:I ) for 3 seconds to confirm the preset timer:

> The preset indicator lights up in yellow when the preset
timer is activated. It turns blue when the preset time has
elapsed.

The cooking will be finished when the preset time has elapsed.

The rice cooker beeps and switches to keep-warm or standby

mode automatically.

If the preset time is shorter than the cooking time, the rice cooker
will start the cooking process immediately.

When the room temperature is high in summer, set the time for
delay cooking for the rice function within 12 hours to prevent the
soaked rice from spoilage.

B

After the preset time is set, you can press the Warm/Off button to
deactivate the preset function.

Setting up child lock (fig. 13)

To protect your child from using the rice cooker, you can set up the
child lock function.

During the process, press and hold the cooking time button
( O) for 3 seconds to enter the child lock mode.

9 The child lock icon appears on the display screen.

To unlock, press and hold the cooking time button (O) for
3 seconds again.

9 The child lock icon disappears from the display screen.

Keep-warm mode

The rice cooker provides you with easy control over the keep-warm
function.

To keep rice in the rice cooker for later consumption, use the

keep-warm mode; otherwise, the rice may develop a foul odor

or spoil.

Do not use the keep-warm mode in the below situations:

* Keeping rice warm for more than 12 hours.

* Keeping rice warm with leftovers.

® Reheating the cooled rice.

* Keeping rice warm when it contains additional ingredients
and seasonings.

* Keeping food other than rice warm.

* Keeping rice warm when rice scoop has been left in the
inner pot.

When keeping a small amount of rice warm, gather the rice

towards the center of the inner pot to prevent drying.

* Except for yogurt, all other cooking functions will allow the product
to go into the keep-warm mode.

In standby mode, you can press the keep-warm button (w ) to
enter the keep-warm mode.

In keep-warm mode, you can press the keep-warm button (1@ ) to
enter the standby mode.

When the keep-warm time is longer than 12 hours, the rice cooker
will automatically switch to the standby mode.

6 Cleaning and Maintenance

Note

* Unplug the rice cooker before starting to clean it.

* Wait until the rice
cleaning it.

cooker has cooled down sufficiently before

Interior

Inside of the outer lid

and the main body:

° Wipe with wrung out and damp cloth.
. Make sure to remove all the food residues stuck to the rice

cooker.
Heating element:

° Wipe with wrung out and damp cloth.

° Remove food residues with wrung out and damp cloth or
toothpicks.
Exterior

Outside of the main body:
° Wipe with a cloth damped with soap water:

° Only use soft and dry cloth to wipe the control panel.

° Make sure to remove all the food residues around the control
panel.

Accessories

Rice scoop, soup ladle, inner pot, measuring cup, and detachable inner

lid:

. Soak in hot water and clean with sponge.

7 Environment

Do not throw away tl

waste at the end of its life, but hand it in at an official
collection point for recycling. By doing this, you can help to
preserve the environment.

he appliance with normal household

i

8 Guarantee and service

If you need service or information, or if you have a problem, visit the
Philips website at www.philips.com:tw or contact the Philips Customer
Care Center in your country.You can find its phone number in the

worldwide guarantee

leaflet. If there is no Customer Care Center in

your country, go to your local Philips dealer.

9 Troubleshooting

If you encounter problems when using this rice cooker, check the
following points before requesting service. If you cannot solve the

problem, contact the

Philips Consumer Care Center in your country.

Problem

Solution

If the rice cooker is positioned on an uneven
or tilted surface, the texture of the cooked rice
may be too hard or too soft as the amount of
water becomes inconsistent.

The texture of rice varies depending on the
brand of rice, where it was harvested, and how
long it was stored (new crop or old crop).

The texture of rice varies depending on the
room and water temperatures.

The rice is too
soft, too hard, or

Using the preset function may result in softer
rice.This is normal.

not well cooked.

Check if the inner pot is deformed.

There is not enough water. Add water
according to the scale on the inside of the
inner pot.

You did not press and hold the start button
for 3 seconds to start cooking.

Make sure that there is no foreign residue on
the heating element and the outside of the
inner pot before switching the rice cooker on.

The rice is

Check if there are food residue on the heating
plate or outside of the inner pot. Remove

the food residue with a bamboo stick or a
chopstick.

scorched.

You have not rinse the rice properly. Rinse the
rice until the water runs clear.

Check if the inner pot is deformed.

Water spills out
of the rice cooker

Make sure that you add water to the level
indicated on the scale inside the inner pot
that corresponds to the number of cups of
rice used.

during cooking.

Make sure the water does not exceed the
maximum level on the scale, as this may cause
the appliance to overflow during cooking.

Press the menu button () repeatedly to
select the desired cooking function as shown
by the display screen.

| cannot get
to the desired
cooking function.

Check if the keep-warm indicator is on.
Deactivate keep-warm and try again.

Check if the power cord is connected to the
cooker properly and if the plug is inserted
firmly into the power outlet.

Rice smells bad
after cooking

After cooking, make sure the steam vent cap,
inner lid and inner pot are cleaned thoroughly.
Clean the inner pot with some washing
detergent and warm water:

The light on the
button does not
go on or the
display does not
function.

There is a connection problem. Check if

the power cord is connected to the cooker
properly and if the plug is inserted firmly into
the power outlet.

Error

Solution

Error message
(E1,E2,E3,0r E4)
appears on the
display.

There has been a power failure during cooking.
Take the appliance to your Philips dealer or a
service center authorized by Philips.

The cooker does
not switch to
keep warm mode
automatically.

The temperature control is defective. Take the
appliance to your Philips dealer or a service
center authorized by Philips.

10 Specifications

Model Number HD3060
Rated power output 330W
Rated capacity 0.7L
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