(BEX B K GABA Rice )
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‘ Flavors GABA Rice
! ! ## Ingredient

o BEX 1128 * 11/2 cups of brown rice
| e BE /AR e 1/4 cup of buckwheat
i o EXK 14 B * 1/4 cup of coixseed
e EEHI 1128 o 11/2cups of sweet potato
‘ o KK 1288 1/2 cup of sweet comn
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1. Place washed brown rice, buckwheat and coixseed into inner pot. Then add water until Level 2

of [Brown Rice/GABA Rice] .

2. Close the top cover. Turn the Lock/Unlock handle to a,ocK position, then select (&8 by pressing
[Menu/ Selection] key and the left and right arrows. Press [Set] key to proceed, then choose 2H as the
germination time by pressing [ Menu/ Selection] key. Press [Start/Turbo] key to confirm.

3. After 2 hours germination, open the top cover and put washed corn granules and sweet potatoes to the germinated
brown rice.

4. Close the top cover. Turn the Lock/Unlock handle to a\ ocx position, then select [FEEE ] function by pressing

[Menu/ Selection] key and the left and right arrows. Press [ Start/Turbo] key to confirm.
5. Stir rice and ready to serve.




