
RICE/MULTI-COOKERS  
& WARMERS 

For your safety and continued enjoyment of this product,  
always read the instruction book carefully before using.

WRC40 WRC60



IMPORTANT SAFEGUARDS
When using electrical appliances, especially when children are present, 
basic safety precautions should always be followed to reduce the risk of 
fire, electric shock, and/or injury to persons, including the following:

	 1.	 READ ALL INSTRUCTIONS.
	 2.	 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 are closely supervised 
and instructed concerning the use of the appliance by a person 
responsible for their safety.

	 3.	 Close supervision is necessary when any appliance is used by or near 
children. Children should be supervised to ensure they do not play 
with the appliance.

	 4.	 Do not touch hot surfaces. Use handles or knobs. Use pot holders 
when removing hot containers.

	 5.	 To protect against risk of electrical shock, do not immerse cord, plug, 
or base in water or other liquids.

	 6.	 Unplug from outlet when not in use. Unplug before putting on or 
taking off parts and allow to cool before cleaning.

	 7.	 Avoid getting the interior of the housing wet as this can damage the 
heating element.

	 8.	 Do not operate any appliance with a damaged cord or plug, or after 
the appliance malfunctions or has been dropped or damaged in any 
manner. 

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

	10.	 Do not use outdoors.
	 11.	 Do not let cord hang over edge of tables or counters, or touch hot 

surfaces.
	12.	 Do not place on or near a hot gas or electric burner or in a heated 

oven.
	13.	 Extreme caution must be used when moving an appliance containing 

hot food, water, or other hot liquids. Do not use lid handle to carry 
cooker when contents are hot.

	14.	 To disconnect, remove the plug from the wall outlet.
	15.	 Do not use appliance for other than intended use.
	16.	 Lift and open cover carefully and slowly to avoid scalding and to allow 

condensation to drip into the cooker. Contents can be extremely hot, 
and steam can cause burns.

	 17.	 WARNING: Risk of electric shock.
	18.	 Do not place the unit directly under cabinets when operating as this 

product produces large amounts of steam. Avoid reaching over the 
product when operating.

	19.	 Cook only in the removable inner pot. 
	20.	 Only use the inner pot provided.
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GROUNDING INSTRUCTIONS
For your protection, Waring® Rice/Multi-
Cookers & Warmers are supplied with a 
molded, 3-prong grounding-type plug  
and should be used in combination with  
a properly connected grounding-type  
outlet as shown in the illustration at right.

SPECIAL CORD SET INSTRUCTIONS
A short power-supply cord is provided to reduce the risks resulting 
from becoming entangled in or tripping over a longer cord. Extension 
cords may be used if care is exercised in their use.
If an extension cord is used, the marked electrical rating of the 
extension cord should be at least as great as the electrical rating of 
the appliance, and the longer cord should be arranged so that it will 
not drape over the countertop or tabletop, where it can be pulled on 
by children or animals, or tripped over.

CONTROL PANEL
TIMER: The TIMER feature allows you to program a delayed start time for  
any function.
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	 1.	 Heated hinged lid
	 2.	 Insulated double-wall brushed stainless steel housing
	 3.	 Steam vent
	 4.	 Moisture cup
	 5.	 Removable nonstick ceramic coated inner pot
	 6.	 Handle/latch
	 7.	 Countdown timer
	 8.	 Control panel
	 9.	 Power cable and plug (not shown)
	10.	 Nonslip rubber feet
	11.	 Rice paddle
	12.	 Measuring cup
	13.	 Silicone anti-scorch pad

	 1.	 Heated hinged lid
	 2.	 Insulated double-wall brushed stainless steel housing
	 3.	 Steam vent
	 4.	 Moisture cup (not shown)
	 5.	 Removable nonstick ceramic coated inner pot
	 6.	 Latch
	 7.	 Countdown timer
	 8.	 Control panel
	 9.	 Power cable and plug (not shown)
	10.	 Nonslip rubber feet
	11.	 Rice paddle
	12.	 Measuring cup
	13.	 Carry handles (1 on each side of unit) 	
 14.	 Silicone anti-scorch pad

SPECIAL FEATURES – WRC40 SPECIAL FEATURES – WRC60
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	 2.	 Press the TIMER button.
	 3.	� Use the “+” and “–” keys to set your delayed start time  

(30 minutes to 24 hours).
	 4.	� Once your delayed start time is selected, wait 3 seconds for the timer to begin.

COOKING PRESETS

	 Smart Cook
		  – Press the RICE SMART COOK button to activate.
		  – The display will show “S 18,” the default steam time of 18 minutes.
		  – Adjust the steam duration using the “+” or “–” buttons.
		  – �After confirming your time, the rice cooker will automatically begin 

cooking.
		  – Once cooking starts, the display will show “RICE.”

	 Quick Cook
		  – Press the RICE QUICK COOK button to activate.
		  – The display will show “S 18,” the default steam time of 18 minutes.
		  – Adjust the steam duration using the “+” or “–” buttons.
		  – �After confirming your time, the rice cooker will automatically begin 

cooking.
		  – Once cooking starts, the display will show “RICE.”

	 Porridge/Oatmeal
		  – Press the PORRIDGE/OATMEAL button to activate.
		  – The display will show “1:00,” the default heating time of 1 hour.
		  – Adjust the heating time using the “+” or “–” buttons.
		  – �After confirming your time, the rice cooker will automatically begin 

cooking.
		  – Once cooking starts, the display will count down from your set time.

	 Soup/Broth
		  – Press the SOUP/BROTH button to activate.
		  – The display will show “:40,” the default heating time of 40 minutes.
		  – Adjust the heating time using the “+” or “–” buttons.
		  – �After confirming your time, the rice cooker will automatically begin 

cooking.
		  – Once cooking starts, the display will count down from your set time.

RICE SMART COOK: Smart Cook is the standard rice cooking function  
that preheats, soaks, and cooks your rice to its maximum texture and  
highest quality.

RICE QUICK COOK: Quick Cook prepares rice faster by cooking directly, 
without the preheating or soaking steps.

KEEP WARM/CANCEL: Keep Warm mode activates when a cooking  
cycle ends or when the function is activated on its own. Keep Warm  
remains active for up to 8 hours. Press this control to end Keep Warm  
or a cooking cycle. Press the cancel button to exit any function.

PORRIDGE/OATMEAL: Cook various grain recipes such as porridge,  
oatmeal, quinoa, and many more. 

SOUP/BROTH: Cook soups and broths, setting the timer manually.

USING PRESETS

TIMER PRESET 

	 1.	 Select one of the four cooking options.
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KEEP WARM / CANCEL

Press the KEEP WARM/CANCEL button to maintain the temperature of rice, 
soup, or other foods for up to 8 hours.

To cancel or reset any function during cooking, press the KEEP WARM/CANCEL 
button. This will exit the current function or cook cycle immediately.

BEFORE FIRST USE
	 1.	 Remove Packaging: Unbox the cooker/warmer and remove any  
		  protective materials. 
		  NOTE: The silicone anti-scorch pad, rice measuringcup, and rice paddle 	
		  will be in the inner pot.
		  Check that all parts are included.
	 2.	 Clean the Cooker: Wash the inner cooking pot, lid, and other removable 	
		  parts with warm soapy water. Wipe the exterior with a damp cloth. (See 	
		  Cleaning and Maintenance section.)

PREPARING THE RICE
MEASURE THE RICE:

		  – Use the included cup (180ml standard rice cup*) to measure out the 		
		    desired amount of rice. You may also use the measurement lines along      
           the inner walls of the pot.
		     *1 rice cup = approx. ¾ U.S. standard cup (180ml)

RINSE THE RICE:

		  – Pour the rice into a bowl. Add cool water to cover the rice.
		  – Stir the rice gently, and then drain through a fine-mesh sieve.  
		     Repeat this process until the water runs clear. The number of rinses 		
		     needed will vary depending on the type and amount of rice.

COOKING RICE
	 1.	 Open the lid.
	 2.	 Place silicone anti-scorch pad at the bottom of the pot.
	 3.	 Put the rice into the inner pot, add the appropriate amount of water  

using the measurement lines along the inside of the inner pot, and 
then make sure the outer surface of the inner pot is dry.

	 4.	 Place the inner pot in the main body of the rice cooker, turning the 
inner pot left and right 2 or 3 times to ensure a good connection with 
the heating plate. Close and secure the lid.

	 5.	 Press the Rice Smart Cook or Rice Quick Cook button. 
Adjust time if needed. 

	 6.	 After the rice is cooked, countdown timer will elapse and buzzer will 
beep 5 times. The cooker will automatically enter Keep Warm mode. 

	 7.	 Keep the lid closed on the Keep Warm function for five to ten minutes, 
and the rice will taste better. Allow the rice to rest for 5 to 10 minutes 
before serving. 

COOKING OTHER FOODS
Your Waring® Rice/Multi-Cooker & Warmer is ideal for making oatmeal,  
porridge, soups, macaroni and cheese, quinoa, polenta, and stews.

	 1.	 Open the lid.

	 2.	 Add the ingredients, including water, to the inner pot, and then make 
sure the outer surface of the inner pot is dry.

		  NOTE: Be sure to stir ingredients and water thoroughly to avoid 
scorching and undercooking.

	 3.	 Put the inner pot in the main body of the rice cooker, turning the inner 
pot left and right 2 or 3 times to ensure a good connection with the 
heating plate. Close and secure the lid.

	 4.	 Press the Porridge/Oatmeal or Soup/Broth button. Adjust cooking time  
as needed. 

	 5.	 After the food is cooked, countdown timer will elapse and buzzer will 
beep 5 times. The cooker will automatically enter Keep Warm mode. 

	 6.	 Keep the lid closed for five to ten minutes. Allow the food to rest for 5 
to 10 minutes before serving. 

NOTE: Open lid slowly and carefully. Excess steam might be present and 
can cause burns.
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LIMITED ONE-YEAR WARRANTY
(U.S. and Canada only)

Waring warrants every new Waring® Rice/Multi-Cooker & Warmer  
to be free from defects in material and workmanship for a period 
of one year from the date of purchase when used with foodstuffs, 
nonabrasive liquids (other than detergents), and nonabrasive 
semiliquids, providing it has not been subject to loads in excess of 
the indicated rating.
Under this warranty, Waring will repair or replace any part that, 
upon our examination, is defective in materials or workmanship, 
provided the product is delivered prepaid to any Factory Approved 
Service Center.
This warranty does not: a) apply to any product that has become 
worn, defective, damaged, or broken due to use or due to repairs 
or servicing by other than the Waring Service Center or a Factory 
Approved Service Center, or due to abuse, misuse, overloading,  
or tampering; or b) cover incidental or consequential damages  
of any kind.
Warning: This warranty is void if appliance is used on  
direct current (DC).
	
	 WARING
	 314 Ella T. Grasso Ave.
	 Torrington, CT 06790

TROUBLESHOOTING

ISSUE CAUSE SOLUTION
Indicator light 
does not light up.

Circuit power is not 
connected.

Check outlet functionality and 
that the unit is powered on.

Line fault Send to certified repair 
person.

Heating plate does 
not heat.

Circuit failure, blown 
fuse, or heating plate 
failure.

Send to certified repair 
person.

Overflow Too much water used. Remove some water.

E1 Sensor open circuit. Check that sensor is plugged 
in.

E2 Sensor short circuit. Change sensor.

E3 Dry burning. Check that the pot contains 
food.

E4 Pot lid sensor open 
circuit.

Check that sensor is plugged 
in.

E5 Pot lid sensor short 
circuit.

Replace lid sensor.

EE Inner pot is 
deformed.	

Check if inner tank is directly 
heated.

Check for materials between 
the heating plate and the 
inner pot.

Parts of food 
are not cooked 
properly. 

Food is not properly 
coated with the water. 

Be sure to thoroughly stir 
your ingredients together in 
the water prior to cooking. 
Undermixing can lead to 
undercooking or scorching in 
some areas of the pot.

CLEANING AND MAINTENANCE
It’s important to clean the rice cooker after cooking food. Before cleaning, 
unplug the rice cooker from the outlet, and then allow the rice cooker to 
cool completely.   
Remove the inner pot. Wash with a nonabrasive cleaner and sponge or 
cloth. Dry completely.  

Remove and empty the moisture cup. Clean it with a brush and nonabrasive 
cleaner. Dry completely and then replace on the rice cooker. Do not clean 
the inner pot in a dishwasher. Use a soft, clean cloth to clean the lid and 
body.  

Do not clean with abrasive materials that can cause scratches. Do not im-
merse the pot or plug in water. 

Do not put water inside the rice cooker.   
Do not clean the control panel with wet sponges or cloths or detergents. 
Wipe clean with a dry cloth. Dry outside of pot completely.  Leaving it wet 
can damage the heating element.
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