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4550182220025 EARTHENWARE POT / WHITE GLAZE Approx.2400m!
4550182220032 EARTHENWARE POT / WHITE GLAZE Approx.1600mi
4550182220049 EARTHENWARE POT / BLACK GLAZE  Approx.2400m|
4550182220056 EARTHENWARE POT / BLACK GLAZE Approx.1600m|

Read this User Guide before use to ensure correct use of the product.
Store this guide in an easily accessible location for future reference.

Precautions For Handling

Symbols used in this guide indicate possible dangers associated with misuse of this product.
The following are the symbols and their meanings.

@ Actions that must be taken. © Actions that are prohibited.

A\ Caution Indicates a hazard with a level of risk which, if not avoided,

could result in minor injury to the user or property damage.

- Before use
QO Do not use an abrasive scouring pad, wire wool or cream cleanser to wash.
his ma atch the surface and damage the prodt

@ Use a mitten (potholder)Thns may result in burns.

© Do not heat when empty. This may result in damage or a fire.

O Do not use for deep frying. Doing so may cause the product to
absorb oll and become extremely hot, or oil to leak.

© Do not pour cold water over/in this product or attempt to rapidly cool
this product when'it is hot.
Doing so may cause the product to crack or break.

© Contents containing alcohol, such as cooking alcohol, may ignite as
this product is small and shallow.
Be sure to remove the lid and allow the alcohol to boil off.

O Please be aware that contents may boil over or the handle or lid may
become hot at certain heats, as this product is small and shallow.

O This product cannot be used on induction cooktops.

~ After use

® Do not use in a dishwasher.
© Do not soak in water for a long time after use.

~ Directions for use

Before use
Make a large amount of porridge in the pot before first-time use .

This is to prevent water leakage from the pot by plugging its pores with starch.
[How to make porridgel

1.Fill 80% of the pot with water and add about 1/5 as much rice as water.
2.Boll at a low heat so that the mixture does not boil over.

Turn off the heat once the porridge is done.

Allow to cool for several hours, and then remove the porridge from the

pot. Wash the pot with water.
3.Turn the pot upside down and dry it thoroughly after washing.

Be particularly careful that there is no water remaining on the outside bottom of the pot.
®|f the food does not cook well or if water leaks, repeat the above process again.
®The surface of the pot may develop tiny cracks. These cracks are called

crazing, which develops during the glazing process. Moisture may exude

through these cracks, but this will not affect the use of the product.
®The cooked porridge is fine for eating.
Product Care
®After use, wash with a neutral dishwashing detergent, rinse thoroughly
and dry before storing. Insufficient drying may cause mould.
®]urn the pot upside down and dry it thoroughly after washing.
®UJse used tea leaves to remove any food smell remaining inside the pot.
Components of tea leaves absorb unpleasant odours. Fill the pot with plenty
of water and add a handful of used tea leaves (green tea or hojicha/roasted
green tea). Place the pot over heat and let it boil for about 10 min.
® ocaving cracks untreated may cause odours or mould growth. Repeat
the process of making porridge to fill in the cracks with starch.
®\/inegar is effective in removing mould odours. Fill the pot with plenty of water,
add 2-3 tablespoons of vinegar, and leave the pot to boil for about 10 min.
®Baking soda is effective for removing tough baked-on stains. Fill 80% of the pot with
water, add one tablespoon of baking soda, and leave the pot to boll for about 10 min.
Next, follow the steps in "Before Use" to make porridge again.

®To dispose of this product, follow the rules implemented by your local
government.

Contact Information
Please contact the store where you bought the product.





