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Zojirushi	rice	cooker	manual	ns-vgc05

There	are	several	things	to	keep	in	mind	to	make	sure	everything	goes	as	planned	when	you're	using	a	rice	cooker.	But	before	we	go	into	that,	let's	look	at	the	different	varieties	of	rice	you	might	be	cooking,	specifically	the	differences	between	brown	and	white	rice.While	several	common	types	of	rice	are	simply	different	varieties	of	plant	species	in
the	Oryza	genus,	white	rice	typically	differs	from	brown	rice	only	in	how	much	it	has	been	polished.	When	rice	is	harvested,	its	natural	husk,	called	its	chaff,	is	usually	polished	off	to	create	brown	rice	products.	From	there,	more	polishing	in	varying	amounts	can	remove	the	bran	layer,	changing	it	from	brown	to	white	rice	in	stages.	In	addition	to	the
bran	layer,	rice	has	a	small	portion	called	the	germ	attached	to	it,	and	this	can	be	polished	off	as	well.	Once	rice	has	been	through	this	entire	process,	it	is	considered	typical	white	rice.When	using	most	rice	cookers,	you	should	wash	the	rice	prior	to	cooking.	Unless	you're	cooking	the	aptly-named	rinse-free	variety,	washing	the	rice	is	an	important
step	to	clean	off	any	remaining	particles	from	the	production	process,	which	in	some	countries	can	include	talc.	Rinsing	the	rice	is	also	a	good	way	to	clean	off	any	excess	starch,	which	will	make	the	rice	less	sticky.	The	one	exception	to	this	rule	is	large,	fully-automated	rice	cookers	that	rinse	the	rice	for	you.Another	important	tip	is	to	keep	the
measuring	cup	that	typically	comes	with	a	rice	cooker.	Measuring-cup	volumes	vary	from	country	to	country,	and	to	make	sure	you're	filling	your	rice	cooker	with	the	right	amount	of	rice	and	water,	you'll	need	that	little	cup.	This	is	also	important	because	most	rice	cookers	have	an	optimum	load	capacity.	For	example,	a	rice	cooker	with	a	capacity	of
seven	cups	may	work	best	when	preparing	four	to	six	cups	of	rice.	But	try	to	cram	in	eight	cups	or	go	light	and	make	one,	and	you	probably	won't	enjoy	the	finished	product.It's	also	good	to	note	that	different	varieties	of	rice	require	different	amounts	of	water	to	cook	properly.	Many	rice	cookers	feature	measuring	lines	etched	in	the	inner	cooking
pan,	which	are	usually	appropriate	for	short	grain	white	rice	and	some	types	of	brown	rice.	For	other	types	of	rice,	follow	instructions	about	how	much	water	to	add.	The	freshness	of	rice	may	also	affect	the	amount	of	water	and	cooking	times	--	typically	more	water	is	needed	for	older	rice.​Now	that	you	know	the	path	to	rice-cooker	success,	you	need
to	choose	the	best	one	for	your	needs.	The	next	section	will	help	you	select	your	perfect	rice	cooker.​​More	Than	Just	a	Side	DishRice	provides	a	lot	more	than	nourishment.	Rice	and	its	by-products	can	also	be	found	in	a	variety	of	household	products,	such	as	rope,	paper,	cosmetics	and	toothpaste	[source:	U.N.	Food	and	Agriculture	Association].	I	grew
up	with	a	standard,	cheap	rice	cooker	my	mom	bought	at	a	grocery	store.	Shopping	for	my	own	cooker	as	an	adult,	I	was	surprised	at	how	many	options	there	are	to	choose	from	and	how	expensive	those	options	can	be.	Cooking	rice	is	a	pretty	straightforward	task,	so	what’s	with	the	super	expensive	cookers?	Here’s	what	I	found.Why	You	Even	Need
a	Rice	CookerBefore	asking	why	you’d	want	an	expensive	rice	cooker,	one	might	ask	why	you	want	a	rice	cooker,	period.Growing	up,	we	never	cooked	rice	on	the	stove,	and	embarrassingly,	I	didn’t	even	know	how	to	do	it	until	recently.	Cooking	rice	on	the	stove	isn’t	exactly	difficult,	but	I	have	screwed	it	up	a	few	times.	I’ve	burnt	it.	I’ve	made	it	too
mushy.	A	rice	cooker,	on	the	other	hand,	cooks	perfect	rice	every	time.	All	you	do	is	add	rice,	measure	water,	and	press	start.A	basic	rice	cooker	has	a	built-in	thermostat	that	tracks	the	temperature	of	the	pot.	The	water	starts	to	boil	and	steam,	and	once	the	thermostat	hits	a	certain	temperature,	the	heat	is	reduced	and	the	device	shuts	itself	off	(or
switches	to	“Warm”	mode).The	fact	that	I	didn’t	know	how	to	cook	rice	on	a	stove	for	years	is	a	testament	to	how	effective	a	rice	cooker	actually	is	(as	well	as	how	lazy	of	a	cook	I	am).	If	you	make	a	lot	of	rice	and	want	to	save	some	time	and	effort,	that’s	a	good	enough	reason	to	get	one,	and	even	a	cheapie	will	do	the	job.	You	can	also	make	all	sorts
of	other	fun	foods	in	a	rice	cooker,	so	it’s	hardly	a	unitasker.For	the	past	few	years,	the	Instant	Pot	has	been	the	sweetheart	of	the	one-pot	cooking	world.	But…Read	moreThe	Difference	Between	a	$20	and	$200	MachineTwo	words	separate	the	$20	rice	cookers	from	the	$200	ones:	fuzzy	logic.Fuzzy	logic	rice	cookers	have	fancy	automatic	technology
that	cooks	your	rice	with	a	little	more	nuance.	The	fuzzy	logic	theory	was	introduced	by	UC	Berkeley	professor	Lotfi	Zadeh	in	1965.	The	New	York	Times	explains	how	it	works	in	terms	of	technology:“Fuzzy	logic”	is	a	way	of	describing	situations	that	cannot	be	described	in	absolutes:	yes	or	no,	true	or	false,	white	rice	or	brown.	Fuzzy	logic	is	used	in
automated	technology	that	must	sense	and	adjust	for	various	factors,	like	mixing	cement	(depends	on	humidity)	and	changing	traffic	lights	(depends	on	traffic).	In	rice	cookers,	fuzzy	logic	can	take	into	account	the	type	of	grain,	its	age	and	hardness	and	its	desired	consistency.	Frequent	rice	cooks	who	work	with	a	variety	of	grains	and	have	room	on
the	countertop	will	not	be	disappointed	by	the	performance	of	these	machines.In	other	words,	these	$200	machines	are	equipped	with	the	technology	to	cook	rice	that’s	optimized	for	sushi,	porridge,	and	more.	It	can	also	adjust	the	cooking	for	different	kinds	of	rice.	The	device’s	microchip	adjusts	the	cooking	times	and	temperatures	accordingly.For
example,	here’s	the	product	description	for	a	popular	brand,	the	Zojirushi:This	5-1/2-cup	rice	cooker	and	warmer	makes	10	cups	of	cooked	rice	and	includes	a	variety	of	cooking	functions	comprising	of	white	(regular/sushi,	softer	or	harder),	mixed	rice,	porridge,	sweet,	semi-brown,	brown,	rinse-free,	and	quick	cooking.	This	unit	uses	a	black	thick
spherical	pan	with	stay	cool	side	handles	that	provides	even	heating	for	better	cooking.	There	is	a	programmable	melody	or	beep	audio	indicator	to	indicate	when	the	cooking	cycle	has	ended.It’s	sort	of	like	a	cheap	electric	hand	mixer	versus	a	fancy	stand	mixer.	They	both	mix	stuff,	but	the	stand	mixer	will	do	a	hell	of	a	lot	more.	Of	course,	there	are
varying	levels	of	quality	of	stand	mixers	just	like	there	are	rice	cookers.Our	own	editor-in-chief,	Alan	Henry,	owns	one	of	these	and	stands	by	it.The	promises	are	real.	Put	medium	grain	jasmine	or	basmati	rice	in	it	versus	short	grain	sushi	rice	and	it	cooks	both	perfectly	without	me	really	having	to	do	anything	different	aside	from	measuring	the
water.In	fact,	the	machine	also	makes	up	for	any	human	error:Maybe	I	short	the	water	or	add	more	water,	thinking	I	can	alter	the	consistency	on	my	own.	Nope,	the	machine	is	smarter	than	I	am,	and	adjusts	temperature	accordingly	and	produces	consistent	rice.	Okay,	but	maybe	I	want	to	make	congee	or	rice	porridge	or	something.	Well,	there’s	a
button	on	the	front	for	that.If	you	make	different	kinds	of	rice,	grain,	or	oats	frequently,	a	quality,	more	expensive	model	will	make	your	job	a	lot	easier.Picking	the	Right	Cooker	for	the	JobWhichever	route	you	go,	you	have	to	pick	the	right	size	machine	for	the	job.	Here’s	a	basic	size	guideline:Small:	3	-	4	cupsMedium:	5	-	6	cupsLarge:	8	-	10
cupsJumbo:	14+	cupsIf	you’re	a	small	household—it’s	just	you	and	maybe	a	significant	other—you’ll	probably	just	want	a	small.	If	you	have	a	family	or	you	make	big	batches	at	once,	you	may	want	a	medium.	Of	course,	it	depends	on	your	own	individual	needs,	but	these	sizes	are	a	basic	guideline.	Beyond	size,	there	are	a	few	basic	features	even	a
cheap	model	should	have:A	“Keep	Warm”	buttonA	removable,	non-stick	containerOne-touch	operationMost	will	also	come	with	a	steamer	so	you	can	steam	vegetables,	too,	as	well	as	a	serving	paddle	and	a	cookbook.	Fancy,	fuzzy	logic	rice	cookers	should	come	equipped	with	an	audible	timer,	different	settings	for	rice	and	grains,	and,	of	course,	they
should	be	easy	to	use:	just	a	hit	a	button	and	you’re	done.	Most	of	them	also	come	with	an	extended	“keep	warm”	feature	that	keeps	the	rice	heated	for	over	twelve	hours.Some	fuzzy	logic	rice	cookers	will	come	with	even	more	features,	making	them	even	more	expensive:	a	reheating	cycle,	a	higher	cup	capacity,	brown	rice	settings	and	so	on.	Just	like
anything	else,	those	features	are	only	worth	it	if	you’re	going	to	use	them,	and	they	can	turn	an	already	expensive	$200	model	into	a	more-expensive	$300	one.There	are	also	brands	to	consider.	The	Zojirushi	seems	to	be	to	rice	cookers	what	the	KitchenAid	is	to	stand	mixers:	it’s	the	most	sought-after	brand	because	it	does	the	job	well,	but	there	are
cheaper	alternatives.	Rosewill	and	Panasonic	also	make	fuzzy	logic	rice	cookers,	and	while	their	ratings	aren’t	as	high	as	the	Zojirushi,	they’re	cheaper.There	are	in-between	options,	too.	For	example,	Cooks	Illustrated	put	an	array	of	different	models	and	brands	to	the	test	and	the	Aroma	was	their	top	pick.	It	doesn’t	come	with	quite	as	many	features
as	the	Zojirushi,	but	it	has	options	for	brown	rice,	white	rice,	and	steam.And	here’s	one	thing	to	keep	in	mind	with	Japanese	rice	cookers:	a	traditional	Japanese-style	measuring	cup	is	equal	to	3/4	of	a	U.S.	cup.	So	make	sure	to	adjust	accordingly,	or	better	yet,	for	traditional	rice,	use	the	first	knuckle	method.	Simple	and	easy!	This	is	a	very	easy	and
quick	recipe.	There	are	additional	variations	to	enhance	your	rice	experience.	To	add	some	kick	to	it,	add	a	can	of	mixed	veggies	and	decrease	the	chicken	stock	from	4	cups	to	3	3/4	cups.	Or	you	can	add	a	can	of	beans	to	it.	If	you	add	beans,	do	not	decrease	the	chicken	stock.	You	can	also	add	meat,	sausage,	ham,	or	even	shrimp.	If	adding	meat,	no
need	to	decrease	chicken	stock.	You	can	add	more	salt	or	seasonings	to	taste.	I	bought	a	rice	cooker	and	wanted	to	use	it	for	more	than	just	rice.	I've	made	this	mac	'n	cheese	several	times	and	it	always	comes	out	delicious!	If	you	like	your	mac	'n	cheese	nice	and	crusty,	leave	the	pot	on	warm	for	another	10	to	15	minutes	after	stirring	the	cheeses	into
the	cooked	macaroni.	Simple	and	nice	rice	dish.	I	made	this	recipe	up	on	a	whim	because	it	sounded	good.	This	is	a	quick	recipe	for	a	busy	person	who	doesn't	have	the	time	to	spend	in	the	kitchen.	Less	than	5	minutes	to	prep,	the	rice	cooker	cooks	it	in	about	an	hour,	and	it	will	keep	it	warm	without	scorching	for	several	hours.	I	have	a	large	rice
cooker	that	has	a	steamer	basket	with	it.	You	can	add	sweet	corn	to	the	mix.	Top	with	chicken	or	mix	in	ground	beef,	pork,	or	venison.	Very	versatile.	Serve	with	sour	cream,	salsa,	and	tortilla	chips.	My	kids	love	this	meal.	Rice	for	Sriracha	lovers!	Very	simple	recipe.	Be	sure	to	use	chicken	broth	and	not	water	if	you	want	the	flavor.	You	can	also	use
basmati	rice.	I	use	organic	veggies	and	whole	grain	(hulled	not	pearl)	barley	for	this	healthy,	easy,	and	economical	recipe.	Garnish	with	grated	cheese,	if	you	like.	Sun-dried	tomatoes	and	curry	mix	well	in	this	lightly	flavored	dish.	My	friend	came	up	with	this,	and	it's	the	easiest	recipe	I	have	found	for	dal	thus	far.	It's	not	traditional,	but	it's	delicious
and	no	frills.	Ideal	for	a	budget.	Put	your	14	to	16	cup	rice	cooker	to	use	and	make	this	sweet	and	delicious	applesauce,	made	in	your	rice	cooker!	Use	Empire	State	or	Gala	apples.	The	result	is	a	chunky,	delicious	applesauce	that	is	an	appealing	(or	apple-peel-ing)	and	pleasurable	alternative	to	cranberry	sauce	for	the	holiday	table.	Also	a	delicious
topping	for	vanilla	ice	cream.	I	make	this	for	my	girls	every	morning.	It's	super	easy	and	super	fast!	Once	cooked,	add	frozen	fruit	and	tofu	to	the	bowl	and	mix	to	combine.	This	is	a	popular	dish	in	Singapore,	usually	found	in	hawker	centers.	The	chicken	stock	makes	the	rice	very	fragrant	and	delicious.	Serve	with	chile	sauce	and	dark	soy	sauce.	A
very	simple	and	humble	dish,	composed	of	poached	salmon	on	rice	with	a	spoonful	of	tobiko.	A	bowl	of	simple	comfort.	Rice	with	tomato	and	other	spices	cooked	in	coconut	milk.	If	you’ve	ever	shopped	for	a	rice	cooker,	you've	probably	noticed	that	many	are	lined	with	the	non-stick	coating	polytetrafluoroethylene	(PTFE),	or	as	you	may	know	it	—
Teflon.	But	studies	from	the	CDC	have	shown	that	high	temperatures	can	transform	PTFE	into	toxic	Perfluorooctanoic	acid	(PFOA),	which	can	be	harmful	if	ingested.	So,	if	you’re	looking	for	a	rice	cooker,	but	want	to	avoid	Teflon,	you’ve	come	to	the	right	place.	The	best	non-Teflon	rice	cookers	perform	as	well	as	their	non-stick	counterparts,	without
the	potential	health	risks.Some	of	the	most	common	Teflon	alternatives	include	clay,	ceramic,	and	stainless	steel.	Each	offers	different	benefits,	whether	it’s	the	semi-porous	quality	of	clay	(which	is	thought	to	enhance	the	flavor	and	texture	of	foods),	or	the	easy	dishwasher	clean-up	that	stainless	steel	affords.Keep	in	mind	as	you	shop:	Rice	cookers
can	be	as	simple	as	a	one-button	pot	with	a	lid,	or	as	versatile	as	multi-cookers	with	programs	to	cook	different	varieties	of	rice,	stews,	and	porridges.	Some	models	even	include	racks	that	can	steam	foods	over	cooking	rice	for	complete	meal-making.Whichever	of	the	best	non-Teflon	rice	cookers	you	choose,	rest	assured	you'll	get	the	performance	you
expect	with	the	peace	of	mind	that	you're	using	a	safe	cooking	surface.1The	Best	Non-Teflon	Rice	Cooker:	Aroma	Housewares	Ceramic	Rice	Cooker/Multi-CookerAroma	Housewares	Ceramic	Rice	Cooker/MulticookerAmazonThis	programmable	model	from	Aroma	has	a	natural	ceramic	liner	that	serves	as	a	good	alternative	to	non-stick	Teflon,	as	food
releases	easily	from	its	surface.	With	enough	capacity	to	make	up	to	12	cups	of	cooked	rice,	the	Aroma	is	great	for	anyone	who	wants	to	bulk-cook	rice	or	grains	for	meal	prep,	or	has	to	feed	a	crowd.	Since	the	Aroma	also	functions	as	a	multi-cooker,	you	can	choose	between	12	different	functions	including	rice,	porridge,	slow	cook,	and	steam.	The
included	steaming	tray	lets	you	prepare	vegetables	or	meats	while	rice	and	grains	cook,	so	you	can	conserve	energy	while	making	complete	meals.What	fans	say:	"The	ceramic	pot	inside	the	rice	cooker	is	just	awesome	-	a	level	of	nonstick	I've	never	seen	before.	The	cooker	itself	is	great	-	I've	never	realized	how	much	better	rice	can	taste	using	a
decent	cooker	like	this	compared	to	a	$20	Walmart	special.	I	definitely	recommend	this	to	anyone	who	wants	a	good	rice	cooker	but	doesn't	want	to	drop	2-400	on	a	more	expensive	import."2	2.	The	Best	Clay	Cooker:	High-Fired	VitaClay	2-in-1	Rice	N	Slow	CookerHigh-Fired	VitaClay	2-in-1	Rice	N	Slow	CookerAmazonThis	rice	cooker	from	VitaClay
has	an	insert	made	from	semi-porous	Zisha	clay,	which	the	company	claims	yields	superior	flavor	and	moisture-retention	when	cooking	foods.	Though	its	programming	is	a	bit	limited	compared	to	the	Aroma,	the	VitaClay	offers	settings	for	two	kinds	of	rice,	as	well	as	soups,	stews,	and	porridge.	It	also	has	a	12-hour	timer,	giving	you	a	range	of
different	cooking	options.	An	included	clay	lid	creates	a	double-lid	design	that	allows	for	more	pressure	during	cooking	to	maximize	steaming,	yielding	tender	foods	when	slow-cooking.	The	insert	should	be	hand-washed	after	use,	but	is	durable	enough	to	last	for	years	with	proper	care.What	fans	say:	"I	bought	this	slow	cooker	three	years	ago.	I	don’t
trust	most	slow	cookers	because	of	their	non-stick	inner	pot	even	if	they	are	stainless	steel	on	the	outside.	There	are	some	on	the	market	which	have	a	stainless	steel	pot,	however	I	thought	that	the	flavor	benefits	of	the	porous	even	heating	surface	of	the	clay	would	be	worth	trying.	So,	three	years	later	we	are	using	the	pot	almost	every	day!	I	like	to
make	very	creamy	porridge	in	the	mornings.	Either	I	put	all	the	ingredients	in	the	night	before	and	set	the	automatic	delay	timer	on,	or	I	do	it	in	the	mornings	and	don’t	have	to	worry	about	watching	the	pot	or	turning	the	heat	off	when	it’s	done."3The	Best	Value:	Aroma	Simply	Stainless	Rice	CookerAroma	Simply	Stainless	Rice	CookerAmazonIf
you’re	not	looking	for	any	bells	and	whistles	from	your	rice	cooker,	this	6-cup	option	from	Aroma	is	a	great	choice.	It	comes	with	a	dishwasher-safe	stainless	steel	pot,	but	is	still	affordably-priced	under	$38.	The	one-button	on/off	operation,	as	well	as	a	"keep	warm"	setting,	take	the	guesswork	out	of	making	perfect	rice	of	any	variety,	as	well	as	stews,
chilis,	soups,	an	any	other	recipe	you’d	normally	make	in	a	stovetop	stockpot.	If	you	want	to	make	more	than	6	cups	of	rice,	you	can	choose	the	14-cup	model,	which	offers	the	same	functionality	in	a	more	generous	capacity.What	fans	say:	"We	were	getting	disappointed	and	concerned	with	the	teflon	coated	rice	cookers	we've	gone	through,	so	we
looked	for	one	with	a	stainless	steel	pot.	We've	had	this	new	one	a	couple	months	now	and	used	it	many	times.	It	works	well	and	we're	very	pleased	with	it.	We	were	particularly	surprised	with	how	fast	it	cooks	the	rice.	It	seems	much	faster	than	our	previous	rice	cookers.	We	also	love	the	simple	design	and	the	ability	to	just	pull	the	pot	out	put	it	in
the	refrigerator	for	storing	leftovers."Bustle	may	receive	a	portion	of	sales	from	products	purchased	from	this	article,	which	was	created	independently	of	Bustle's	editorial	and	sales	departments.Studies	referenced:	Center	For	Disease	Control	(2019),	National	Report	on	Human	Exposure	to	Environmental	Chemicals,
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