IMPORTANT SAFETY INSTRUCTIONS
For Household Use Only
WHEN USING ELECTRICAL

APPLIANCES, BASIC SAFETY
PRECAUTIONS SHOULD ALWAYS
BE FOLLOWED, INCLUDING THE
FOLLOWING:

READ ALL INSTRUCTIONS BEFORE
USING YOUR NINJA ULTIMA®
SYSTEM.

POLARIZED PLUG
AWARNING: 10 reduce the

risk of electric shock, this appliance
has a polarized plug (one blade is
wider than the other). This plug will
fitinto a polarized cutlet only one
way. If the plug does not it fully into
the outlet, reverse the plu?. If it still
does not fit, contact a qualified
electrician to install the ﬁroper
outlet. DO NOT modify the plug in
any way.

AWARNING: Extension

cords are not recommended for

use with this product.
AWARNING:

TO REDUCE THE RISK OF FIRE, ELECTRIC
SHOCK OR INJURY:

1

AAWARNING: Remave utensils prior to
pmcessinﬁ. Failure to remove may cause the
Jar to be damaged or to shatter which may
cause personal injury.

AAWARNING: The Stacked Blade Assembly is
sharp, not locked in place and removable,
handle with care. When handling the Stacked
Blade Assembly, always hold by the shaft.
Failure to do so will result in a risk of
laceration.

AAWARNING: Stacked Blade Assembly is
sharp and not locked in place. If using the
pour spout, ensure the lid is fully locked onto
the pitcher. If pouring with the [id removed,
(arefull{ remove the Stacked Blade Assembly
first, holding it by the shaft. Failure to do so
will result in a risk of laceration,

& WARNING: Chopping Blade Assembly is
sharp and not locked in Hnlace. Before
emptying contents carefully remove lid and
Chapping Blade Assembly, holding it by the
shatt. Failure to do so inI result in a risk of
laceration,

A\CAUTION: Do ot blend hot liguids, doing
S0 may (ause excessive pressure build-up,
resulting in risk of the user being burned.

AMCAUTION: We do not recommend grinding
in any of our Nutri Ninja® Cups.
AACAUTION: Remove the Nutri Ninja Blades®
Assembly from the Nutri Ninja cup upan
completion of blending. Do not store
ingredients before or after blending them in
the ch with the blade assembly attached.
Some foods may contain active ingredients or
release gases w!‘1ich will expand if leftin a
sealed container, resulting in excessive
ressure buildup that can pose a risk of injury.
o inFredient storage in the cup, use only Sip
& Seal Lid to cover.
AACAUTION: DO NOT process dry ingredients
without adding ligquid to the cup. This product
is not intended for dry blending.
To protect against electrical shack, do not
submerge the appliance or allow the power
cord to come into contact with water or any
other liquid.

SAVE THESE
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DO NOT allow the appliance to be used by
children. Close supenvision is necessary when
used near children. This is not a toy.

Never leave an appliance unattended when in
use

Tum the appliance off and remove the power
cord from the electrical outlet when not in
use, before assembling or dlsassemblm%wpans
and before deaning. To unplug, grasp the
plu? and pull from the electrical outlet. Never
pull from the power cord

DO NOT abuse the power cord. Never carry
the appliance by the power cord or yank it

to disconnect from electrical outlet; instead,
grasp the plug and pull to disconnect

DO NOT operate any appliance with 3
damaged cord or plug, or after the appliance
malfunctions, has been dropped or damaged
in any manner. This appliance has no
senviceable parts

DO NOT let the power cord hang over
the edge of table or counter or touch hot
surfaces such as the stove.

Always use the appliance on a dry, level
surface.

Keep hands, hair, clothing, as well as utensils
out of container while processing to reduce
the risk of severe injury to persons or damage
to the appliance. A scraper may be used but
only when the appliance is off

Avaid contact with moving parts
DO NOT attempt to sharpen blades.

DO NOT use the appliance if blads
assemnblies are bent or damaged.

To reduce risk of injury, never place the
blade assemblies on the base without the
containers properly attached

DO NOT push food into the food chute with
yourﬁggers. Abways use the food pusher
provided.

DO NOT operate this appliance on or near
any hot surfaces (such as gas or electric
bumer or in a heated oven).

The use of attachments or accessories
including canning jars, not recommended by
the manufacturer, may result in fire, electric
shock or personal injury.

DO NOT remove any container from

the motor base while the aﬁpliance is in
operation. Always unplug the unit when not
in use.

To reduce the risk of injury, NEVER operate
the appliance without the lid in place; DO
NOT try to defeat or bypass the interlock
mechanism. When wsing the removable
blades, make sure they are properly installed
before operating the appliance.

DO NOT expose containers to extreme
temperature changes.

DO NOT overfill.

DO NOT operate the appliance empty.

To reduce the risk of burns, always allow the
agfliance to cool before taking off parts and
before deaning

In the event that the unit overloads, the
control panel lights will flash and the unit
will shut down. Unplug the unit and wait 15
minutes to reset.

THIS PRODUCT IS INTENDED FOR
HOUSEHOLD USE ONLY. Do not use this
appliance for anything other than its intended
use. Do not use outdoors

The maximum rating is based on without
the top blades inserted into the pitcher

This drives the greatest power. Cther
recommended attachments may draw
significantly less power or current.

INSTRUCTIONS

J

Please read this manual carefully before operating your unit and
retain for future reference.

804107926
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RECIPE BOOK NOT INCLUDED

Getting To Know Your Ninja Ultima® System

a Nutri Ninja® Cup d Food Processor Bowl

b Mutri Ninja Blade Assembly e Food Processor Lid

¢ Sip & Seal® Lids T Dough Blade Assembly (bowl)

g Chopping Blade Assembly

thowl)

h Heversibile Slicer/Shredder Disc

i Grating Disc

j Food Pusher

k Disc Gear Shaft

NOTE: Attachments are not interchangeable.

| Pitcher

m Battom Blade {Non-Removable)

n Lid with Lacking Handle
(pitcher)

o Top Stacked Blade Assembly
(Remoyable) (pitcher)

p Motor Base

The Ninja Utima® System features & patent pending dual blade system and 3 peak horsepower motor
for culinary precision at home. For best results, be sure to carefully read all the instructions contained

in the manual before using this appliance.

FEATURES:
+ Patent Pending Ninja®™ Dual Stage Blade Technology

W
N

* BPA Free Pitchar, Nutri Ninja Cups, Food Processor Bowl and Sip & Seal Lids

+ Drip-Free Pour Spout
* Easy to Clean Control Panel

+ Sturdy, Non-Slip Base

* Hidden Drain Holes - prevent water build up from dishwasher

+ Lid featuring Smart Lid technology for easy release

Before First Use A WARNING: Top Stacked
Blade Assembly is sharp
and not locked in place.

If pouring with the lid
removed, carefully remove
the Top Stacked Blade i

PLEASE KEEP THESE IMPORTANT
SAFEGUARDS IN MIND WHEN USING
THE APPLIANCE:

IMPORTANT: Make sure that the
motor base is plugged in for use.

IMPORTANT: Never add ingredients
into the container before placing the
attachment in first.

IMPORTANT: Attachments are not
interchangeable.

IMPORTANT: DO NOT attempt to
operate the appliance without the lid
on.

IMPORTANT: Never run the appliance
empty.

IMPORTANT: DO NOT push food into
the food chute with your fingers. Always
use the food pusher provided.

IMPORTANT: When using the Top Stacked
Blade Assembly, ahways add the ingredients
into the blender AFTER inserting the Tap
Stacked Blade Assembly.

IMPORTANT: Appliance accessories
are not intended to be used in the
microwave as it may result in damage
to the accessories.

Assembly first, holding it by''
the shaft. Failure to do so will result in

laceration.

A WARNING: Chopping
Blade Assembly is sharp and
not locked in place. Before -2
emptying contents carefully |s
remove lid and Chopping )
Blade Assembly, holding it

s
|

by the shaft. Failure to do so
will result ina risk of laceration.

A CAUTION: Do not immerse the motor base into

1

water of any other liguid.

Remave all packaging material and labels from the
appliance. Separate/remove all parts from each
other.

Wash the lidls, pitcher, bowl, Nutri Ninja™ cups,
grating disc, slicing'shredding disc and blade
assemblies in warm, soapy water. When washing
the blade assemblies, use a dish-washing utersil
with a handle to avoid direct hand contact with
blades.

A\ WARNING: Handle the Blade Assemblies and

the grating, slicing/shredding discs with care
when washing, as the blades are sharp.
Handle blace assemblies and discs with care to
avoid contact with sharp edges. Rinse and air dry
thoroughly.

The pitcher, bowl, Nutri Ninja cups, lids, grating,

slicing/shredding discs and Blade Assemblies are
all dishwasher safe. It is recommended that the
lids, grating, slicing/shredding discs and Blade
Assemblies be placed an the top rack, Ensure

that the Blade Assemblies and the discs are
blender pitcher. Failure to remaved from the containers before placing in the

do so will result in a risk of \ dishwasher,
laceration, 5 Wipe the mator base clean with a damp clath,

A WARNING: Top Stacked
Blade Assembly is sharp and
not locked in place. If using
the pour spout, ensure the
lid is fully locked onto the

Assembly and Use of the Pitcher

dh WARNING: Handle the Top Stacked Blade Assembly with care, as the bladas are sharp.

dh WARNING: Remove utensils prior to processing. Failure to remove may cause the pitcher to be
damaged or to shatter, which may cause persenal injury.

dh WARNING: Maver leave the appliance unattended while in use.

4\ CAUTION: Do not blend hot liguids, doing so may cause excessive pressure buildup, resulting in risk

of the user being burned.

IMPORTANT: Make sure that the motor base is plugged in for use.

Review warning and caution statements
above befare proceeding to number 2.

Place the motor base on a clean, dry, |evel
surface such as a counter or table top.

Align and lower the pitcher onto the mator
base. {Fig. 1) Handle should be aligned
slightly to the right of the "LOCK" symbol on
the motor base.

Rotate the pitcher clockwise until it locks in
place. (Fig. 2} You will hear a click when the
lock is engaged.

NOTE: The pitcher can be placed on the motor
base two ways; the handle can be on the front
right corner or the front left corner.

(Fig. 3a, Fig. 3h}

Holding the Top Stacked Blade Assembly by
the top of the shaft, place it onto the bottam
blades inside the pitcher. Ensure that the Top
Stacked Blade Assembly is seated properly
by standing the blade assembly upright in
the pitcher. Do not operate the unit if the Top
Stacked Blade Assembly is not upright at any
time, (Fig. 4)

NOTE: The Top Stacked Blade Assembly will
fit loosely on the bottom blades but will be
secured once the lid is in place.

ke i-TIP: When pureeing, use only the hottom

¥ blades for best results.
NOTE: The bottom blades are not removable.

6 Add the ingredients to the pitcher, making

sure that they do not exceed the 72 ounce
mark on the pitcher,

NOTE: If you need to add additional
ingredients while the appliance is processing,
turn the appliance off, open the pour spout
cap and pour the ingredients in through the
opening.

NOTE: When blending any kind of liquids,
such as mixtures of any drinks or smoothies,
do not exceed the "MAX" liquid mark (64
ounces} on the pitcher.

7 Plug the power cord into the electrical outlet

and press the power button ().

8 Holding the lid by the handle in the upright

position, place it on top of the pitcher aligning
the arrow {w} located on the lid with the
arrow [a} located on the pitcher's handle,
{Fig. 5 Press the handle down until you hear
a dlick.

Fig. 6 Fig. 7

9 Review warning and caution statements

1

1

1

before proceeding.
0 Turn the Variable Speed Dial to speed 1. (Fig. 6)
The power indicator light {&) will now turn on, To
start the blender, press the “Power” togale up,
then press the *Start/Stop/Pulse” toggle up to start
processing. Slowly increase to desired speed.
NOTE: As a safety feature, the power
indicator light (th) will flash and the motor
will not work if the pitcher and lid are not
installed correctly.
NOTE: If you need to Pulse ingredients press down
on the toggle in short intervals.
When you have reached your desired consistency,
reduce speed slowly and turn the unit off by
pushing up on the Start/Stop/Pulse toggle and wait
for the blade assembly to stop turning. (Fig. 7)
2 Turn the pitcher counter clockwise to remove and
then lift off the base.

=

dh CAUTION: Never insert your hands in the

1

pitcher as the Stacked Blade Assembly is
sharp. Always use a spatula to dislodge food
that has stuck to the sides of the pitcher.

3 Open the pour spout to empty liquid contents,

14 For thicker consistencies, remove the lid and Top

Stacked Blade Assembly carefully (by its shaft),
then empty contents from the container. To remove

REMOVAL

the lid, press the release button on the lid and pull
the lid handle up to a 90° angle ands lift the lid off
the blencer pitcher, (Fig. 8)

A CAUTION: Never insert your hands in the pitcher
as the blades are sharp. Always use a spatula to
dislodge food that has stuck to the sides of the
pitcher. Unplug the unit before attempting to
dislodge anything.

15 Make sure that the unit is unplugged when not in
use,

LJ-TIPS:

 Use low speed settings (1-3) when blending
drinks and other blended items.

* Use medium speed settings (4-6) when
frozen blending, ice crushing or grinding dry
ingredients,

 Use high speed settings (7-10) when creating
purees such as sauces, dips and restaurant
quality alazes. Top blades are needed to power
through tough ingredients like ice, solid fruits

and vegetables. I silky smooth results are
desired, push down on the power toggle to turn
off the power, carefully remove the top blades,
replace the lid and continue processing.

« For sof-er ingredients, the bottom fixed blades
are encugh to fully process in one step.

Assembly and Use of the Nutri Ninja® Cup

A WARNING: Handle the Nutri Ninja Blades® Assembly with care, as the blades are sharp.

& WIARNING: Remove utensils prior to processing. Failure to remove may cauge the Nutri Ninja cup to be
damaged or to shatter, which may cause personal injury.

£ WARNING: Never leave the appliance unattended while in use.

4\ CAUTION: Do not blend het liquids, doing so may cause excessive pressure buildup, resulting in risk of

the user being burned.

A CAUTION: Remove the Nutri Ninja Blades Assembly from the Nutri Ninja cup upon completion of
blending. Do not store ingredients before or after blending them in the cup with the blade assembly
attached. Some foods may contain active ingredients or release gases that will expand if left in a
sealed container, resulting in excessive pressure buildup that can pose a risk of injury. For ingredient
storage in the cup, use only 5ip & Seal” Lid to cover,

IMPORTANT: Make sure that the motor base is plugged in for use.

ASSEMBLY
"]

PULSE

REMOVAL
7

\Q Far best results, use shart “PULSES”... Practice makes perfect!!

Review warning and caution statements above
before proceeding ta number 2.

Place the mator base on a clean, dry, level surface
such as a counter or table top.

Add ingredients to the Mutri Ninja cup.

MOTE: Do not averfill! To avoid spilling, do not
add ingredients past the “Max”™ fill line.

Place the Nutri Minja Blade Assembly onto the cup
and tightly screw it on clockwise until you have a
good seal. [Fig. 9)

Turn the Nutri Ninja cup upside down and place it
onto the mator base, aligning the tabs on the cup
with the motor base. (Fig. 10) Tum clockwise until
the cup locks in place, the unitis ready for use,
{Fig. 11}

The Mutri Minja cup only operates at cne speed
reqardless of which number is chosen on the dial,

Press down on the “Start/Stop/Pulse” toggle in
shart intervals until you have reached your desired
consistency. (Fig. 11)

7 When you have reached your desired cansistency,
turn the Nutri Ninja cup counter clockwise
[Fig. 12) and pull straight up to remave. (Fig. 13)

8  Turn the cup upright and remaove the Nutri Ninja
Blale Assembly by twisting the blade assembly
counter clockwise. (Fig. 14)

9 Danotstore hlended contents with the Nutri Ninja
Blade Assembly attached.

10 Place the Sip & Seal® lid onta the Nutri Minja cup,
twist on to seal and enjay!

11 For storage, only use Sip & Seal® lid to cover.

12 Be sure to store the Nutri Ninja Blade Assembly

attached ta an empty cup when not in use.

Make sure that the motor base is unplugged when

nat in use.

=
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Assembly and Use of the Food Processor Bowl 9 Press the power togale () down ta tum off the upwards if the lid or bowl are not installed

unit. correctly, Then the lid and bowl are installed
NOTE: As a safety feature, the power light properly and the toggle (&) is pushed up, the
will flash when the power togale i) is pushed power light will become solid, indicating the

Troubleshooting Guide
PROBLEMS

Food Processor Speed Settings & Uses

£ WARNING: Chopping Blade Assembly is sharp and not locked in place, Before emptying contents
carefully remove lid and Chopping Blade Assembly, holding it by the shaft, Failure to do will result in

POSSIBLE REASONS & SOLUTIONS

Function Type of Food Suggested Blade(s) Speed Settings

Make sure the pitcher, bowl or Nutri Ninja® cup is securely placed on

risk of laceration. s v bles, 1y tor b

4 WARNING: Remove utensils prior to processing. Failure to remove may cause the bowl to be damaged unit is ready for use. Chapping egeta cs,. uts, Chopping Blade Assembly Pulze motor base. L . . L

a or ta shatter, which may cause personal injury. Herbs Make sure the lid is securely on pitcher in the correct position (align
WARNING: Never leave the appliance unattended while in use. - . F _ arows).

A CAUTION: Do not blend hot liquids, doing so may cause excessive pressure bulldup, resulting in risk of Usmg the Cuttlng Discs Mixing D'F’_S- Sauces, Chopping Blade Assembly 1410 The appliance is turned “Off*, Turn the Variable Speed Dial to the desired
the user being burned. ) . ) ) M WARNING: The Cutting Discs are sharp. Always use the finger holes when plading or removing the Quick breads speed setting, press up on the power taggle and press the Start toggle
CAUTIDI\II: Remo\rel;heﬂlld lf’;nmdﬂm howll upon completion of pmcets'snlldg. Suhme ingredients ha:efme cutting discs. Failure to do so will result in a risk of laceration. bizza dough Motor doesn't start or switch up to turn “On”
potential to expand after blending resulting in excessive pressare buildup that can pose a risk o M WARNING: Remove utensils prior to processing. Failure to remove may cause the bowl to be damaged ' " i i i i
injury. i 5o Eatser ilch Moy (auge persol:wl In]ury? y g Dough Mixing Pasta dough, Dough Blade Assembly Dough/Discs attachment doesn't rotate. Check that the Plu;! is s.ucurch' inserted into the electrical outlet.
IMPORTANT: Make sure that the motor base is plugged in for uwse. A WARNING: Never leave the appliance unattended while in use. Cockie dough Check the fuse or circuit breaker.

IMPORTANT: Make sure that the motar base is plugged in for use. - The unit has overloaded. The appliance will stop and the power indicator
Grating Cheese Add disc gear shaft DoughiDiscs light will flash. Unplug and wait approximately 15 minutes before using
NOTE: The feed chute lid features a twa part Chacolate and grating disc again.
pusher to quide food through the chute. Use the Add disc gear shaft The unit has overheated, Unplug and wait approximately 15 minutes
full pusher for larger items such as cucumbers, Slicing/Shredding Yegetables . A Doughidises before using again.
Twist and pull to remaove the smaller pusher and and slicing/shredding disc

Review warning and caution statements above
before proceeding to number 2.

Place the mator base on a clean, dry, level surface
such as a counter or table top.

Align and lower the Bowl onto the motaor base.
{Fig. 15) Handle should be aligned slightly to the
right of the "LOCK" symbal on the motor base,
Rotate the bowl clockwise as far as it will go to

o i s Bl
Fiig. 176

i
Fig. 19

8 Holding the lid from the feed chute, place it on top

of the bowl and turn clockwise aligning the arrow
tw) located on the lid with the arrow () located
on the bowl's handle, (Fig. 19)

Plug the power cord into the electrical outlet and

press up on the power toggle i) to turn the power
"On".

A\ NOTE: The 64 oz. bowl is not intended for

use the narrow chute for smaller items such as
carrats,
IMPORTANT: Use anly the “DOUGH/DISC™ setting
when mixing dough or using either disc.
IMPORTANT: Use ONLY the Feed Chute Lid when
using the dises.

1 Review warning statements at the top before
proceeding to number 2.

2 Place the motor base on a clean, dry, level surface
such as a counter or table top.
{Fig. 24)

3 Secure the bowl onto the motor hase,
Place the disc gear shaft inside the bowl.

5 Use the finger holes to grasp the selected disc and
place it over the gear shaft.

':(;i'Tips

—=3 + Top Stacked Blades Assembly are needed ta power through tough ingredients like ice, salid fruits
and vegetables. If silky smooth results are desired, push the power toggle down to turn off the unit.
Carefully remove the Top Stacked Blades Assembly by lifting from the shaft, replace the lid and press
the power toggle up to continue processing with only the Bottom Blade.

* For safter ingredients, the battom fixed blades are enough to fully pracess in ane step.

drinks.

* Use the Hutri Hinja® cup for great results when making individual partions of smoothies or ather

» The Nutri Ninja® cup is also great for chopping and creating salad dressings!
* The Nutri Minja® anly operates at one speed regardless of which number is chosen an the dial.

Press down on the "Start/Stop/Pulse” toggle in short intervals until you have reached your desired

CONSISency.

» Always use the DoughiDiscs setting on the dial when mixing dough or using either disc,

Food is unevenly chopped. | =t~

You are chopping too much food at ene time. Use short pulses for best

Food is chopped too fine or
is too watery.

The food has been over processed, Use short pulses for best results,

Food collects on lid or on
the sides of the container.

The mixture s too thick. Add mare liquid. Start at a low speed and slowly
increase to high for best results.

You cannot achieve snow
from solid ice.

Do not use ice that has been sitting out or has started to melt. Use ice
straight fram the fraezer. Pulse for best results.

Variable speed won't work
on my Nutri Ninja® cup.

The Nutri Ninja® cup only operates at one speed regardless of which number
is chosen on the dial. Press down on the “Start/Stop/Pulse” tagale in shart
intervals until you have reached your desired consistency.

The unit won't stop blinking

ITn;: I;:\Hrllacc:ﬁ [t:FeigﬁI;cseJd on the mater base two hleﬁ-}rg LU El L § Zlgfm:eff; ?Ugll.:;e;::;n{t:;;b%l and =T » When chopping, pulse for the perfect chap. although everything seems Unit is overfilled. Reduce amount being processed and restart,
overfill - \F1g.

ways; the handle can be an the front right corner or NOTE: To arld liquids duriny 7 Plugthe power cord inta the electrical outlet and * When using the Chopping Blade Assembly, start the Variable Speed Dial at a low speed and gradually to be assembled properly.

the front left corner. (Fig. 17a, Fig. 17h) pmceslshg remgve the foog Es press up on the power toggle (b) to turn the power increase to desired speed.

Holding the desired blade assembly by the top

of the shaft, place it onto the drive gear inside
the bowl. Ensure that the attachment is seated
praperly and is standing upright. (Fig. 18)

NOTE: The blade assembly will fit loosely on the
star-shaped post.

Add the ingredients to the bowl, making sure that
they da not exceed the highest measured marking

pusher from the feed chute to
drizzle in liguids. Do not remove ¢
the lid while in use.

TIP: Tur the unit down to the
lowest setting hefore adding
additioral liquids.

an".
8 Tum the variable speed dial to 10 {Dough & [scs).
9 Press the Start/Stop/Pulse toggle up to have the
discs start spinning.
10 Add the food that you want to slice, shred or grate

through the feed chute on the lid.
{Fig. 24)

Care & Maintenance

HOW TO CLEAN

A\ CAUTION: Make sure that the motor

base is unplugged from the power
source before inserting or removing

HOW TO STORE

Stare the Ninja Ultima® System upright with
the blade assembly inside the corresponding
container with the lid secured on top. Do

line on the side of the bowl. 11 When finished, press the Start/Stop toggle up to any attachment and before cleaning. not place anythinlg on top. Store the rest of

stop the discs and then press the power toggle A CAUTION: DO NOT immerse the motor the attachments in a safe place where they

USECHOPPING REMOVAL USEDOUGH down to turn the appliance off. Remaove the lid. base into water or any other liguid. will not be damaged and won't cause harm.
BLADE ASSEMBLY BLADE ASSEMBLY Using the finger holes, carefully lift the disc out of Loosely wrap the power cord around the

the bowl,

Pitcher Speed Settings & Uses

Separate/remaove all parts from each ather,

Hand Washing: Wash the lids, pitcher, bowl,
Mutri Minja® cup, cutting discs and blade
assemblies in warm, soapy water. When

motor base.
RESETTING THE MOTOR THERMOSTAT

The Ninja Ultima® System features a unigue safety

system which prevents damage to the unit's

Function Type of Food Blade Assembly Speed Settings washing the blade assemblies and cutting motor and drive system should you inadvertently
i discs, use a dish-washing utensil with a overload your appliance, If the appliance is
luices / Smaothies chrggljlcs L f\:;;k;:tfz:esi:?;mblv Pulse then 5 - 10 handle to avoid direct hand contact with being averloaded, the mator will stop. Alllow the
blades. Handle blade assemblies and cutting aPP"Fg:CE to |E00| fOFfaﬁPFOILmEtEW 15 mlﬂutez- To
: iscs wi i i t iance, follow the resetti
Ice Crushing / lee Top Stacked Blade Assembly discs wn_h care 1o a_\rmd contact with sharp LESIE he appliance, follow the resetting procedure
Frazen Blendin froeeniu with Battom Blades futsiifenEil edges. Rinse and air dry thoroughly. el
*n Blending Ice craam Dishwasher: Th o lids. blad Unplug the appliance from the electrical outlet.
ishwasher: The containers, lids, blade -
USING THE CHOPPING BLADE ASSEMBLY Smooth soups® | Top Stacked Blade Assembly assemblies, cutting discs and attachments f,mefa"ﬂ empry the Eantage] angle[r;sure
Review Wami"g &ni caution statements atthe top of 10 To remove the lid, press the release button and turn Purseing Milkshakes with Battom Blades 1-10 areall dish\rnvasher safe. The lids, cutting discs at?ac?m:;ts is jamming the cutting blacles or
before oroceeding to number 2. the lid (_Dunter—cluckwlse _and ||ft_the _Ild off. Hold the Mut milks Bottam Blades cnly and blade assemblies are top rack dishwasher Al the smoliance to cool for aopraximately 15
Place the motor base on a clean, dry, level surface bow! with one hand and lift the lid with the ather for . ; PR PR i
such as a counter o table top. (Fig. 23) hest leverage. Tum the hawl counter-clackwise and Salad dressings L SR S e el minutes.
' . N i Ernulsifyi Bottarm Blades cnl 1-5 i i i : .
Secure the bowl onto the mator base. then lift off the bage. (Fig. 21, Fig. 22) g Sauces® otiomHatesaty Ic)u?tlng (flsc_s are r;m:lj\feﬁ ﬁo?: the containers Re-install the container anta the base and re-plug
Holding the Chapping Blade Assembly by the shaft, USING THE DOUGH BLADE ASSEMBLY o BN TR G L E‘E aPIs;'a”CE "'”;10 the ?!ECUICN EU?E‘I- y
place it onto the star-shaped post inside the bowl. 1 Review waring and caution statements at the tan af Chopping Vegetables Top Stacked Blade Assembly Pulse & WARNING: Handle the Stacked Blade roceed to use ; 1PP lante ds 3 ‘;Ife making
Ensure that the Chopping Blade Assembly fits on the hefore jocee dg'n to numbar 2 P i with Battom Blades Assembly, Chopping Blade Assembly, sure not to exceed the recommendad maximum
star-shaped past and that it is standing straight. or tE ) g ! 4 ) Ay level surt Nutri Ninja Blade Assembly, Grating Disc capacities.
Add the ingredients and secure the bowl lid onto the el bl SR el IR i Batters ’ R and Slicing/Shredding Disc with care
bowl. (Fig. 20} et o abis bop earach Mising Dips Bottom Blades anly " when washing, as the blades are sharp.
Plug the power card inta the elactrical outlet and 3 Setu!e the bowl anto the mator base. L Top Stacked Blade Assembly Contact with the blades’ edges can result
press the power toggle up () to turn the power 4 Holdlqg the Dough Blade Assembly by the shaft, Grinding Meat with Battom Blades Pulse in laceration.
"on”. place it onto the star-shaped post inside the bowl, ) .
Select the speed that best suits your needs. Pulse Ensure that the Dough Blade Assembly fits on the Sunflower butter Top Stacked Blade Acsembly 3 Wipe the motor base clean with a damp cloth.
ingredients for even chapping by pressing dawn star-shaped post and that it is standing straight. Mut Butters Peanut butter with Battom Blades 1-8
on the "Start/Stop/Pulse” toggle in shortintervals. | 5 Add the ingredients and secure the bowd lid onto Almond butter
Press up on the *Start/Stop/Pulse™ toggle to run the the bawl. Rice Fo- - - s - s s mmm - m TT T T T T T T o s o - o oo - - i
unit continuously. NOTE: Far best results add dry ingredients first and Milling Quinga Top Stacked Blade Assembly 5.8 : NOTE: In order to ensure the highest possible standard for refurbished items, :
NOTE: When making dips ar sauces, set the variable then add wet ingredients, Flaurs Garbanzo Beans with Battom Elades X o all units are thoroughly inspected as part of the process. ) X
speed on a low setting (1-3) and press the " Start/ 6 Plugthe power cord inta the electrical autlet and ,  Forthis item, water may be used during the refurbishing process and so; you may notice |
:Ig?;ullsle toggfle up. Sresds o : press up on the power toggle () to turn the power * When blending soups or sauces, make sure they're cooled to roam temperature first - Ninja® containers are not 1 some condensation in the Wfi;e; reshervotlr. Itis reicq;nr?er:ded to rinse the water 1
: Please refer to “Speed Settings & Uses” chart “one. intended far hot blending. 1 reservoir with fresh water prior to its first use. 1
for suggested uses and speeds, 7 IMPORTANT: Use orly the “DOUGH/DISC setting R i . BT T T TS ST s ssssoooosssoooooooo----- .
When you ha}'@ eached your desmid consistency, when mixing dough or using either disc. Prass up ' Accessory type and quantity may vary depending on the model. \
stop t”he appliance by pressing the *Start/Stop! on the Start/Stop/ Pulse Toggle to start the unit. B i . P o o e e e mm - - - - - - -- - - .
Pulse ;?99'9 up and wait for the Chopping Blade 8 When finished making dough, press up on the L i il 1 I The images shown here are for illustrative purposes only and may be subject to change, the 1 804107926
Assembly to stop turning. y : ! ! I actual descriptions of control panel and their locations may vary depending on the model. | —
Press the pawer taggle (b} down to tum the power Start/5topfPulse Toggle to stop the unit. Remove I The image shown here is for illustrative purposes only and may be subject to change. 1 , _Bctua descriptions of contro’l pang’ and fheir_ocaions m: Y vary depending on the modet_ s . PRINTED IN MEXICO / $C:10-15-2024_TAB
off the bowl fram the motar base. (Fig. 21, Fig. 22) v ! (T W) Etbra: J.E. 7 OBPN: N/A 7 SHNMDL: BL820_B




