SAVE UP TO 507 ENERGY BY USING A

AYBOA COOKERI

IT 'S AN INSULATED BOX WHERE YOU PLACE YOUR PARTLY COOXED F0OD.
THE HEAT ENERGY HELD IN THE POT AND THE FOOD COMPLETES THE COOKING
PROCESS WITHOUT ANY EXTERNAL HEAT INPUT.
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#USE 15 CUPS WATER PER CUP OF RICE
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