NINJA COMBI™ ALL-IN-ONE
MULTI-COOKER, OVEN & AIR FRYER

RECIPE BOOK NOT INCLUDED

IMPORTANT SAFETY INSTRUCTIONS

INDOOR HOUSEHOLD USE ONLY. READ ALL INSTRUCTIONS BEFORE USE

|_1_] Read and review instructi

to understand op and use of product.

ACCESSORY ASSEMBLY & USING THE DOOR

USING THE SMARTSWITCH

The SmartSwitch allows you to change between
the twa cook modes, which are lzbeled on the

switch for your reference.

= Comb Coaker
v Air FryfSiovetep

Ihe SmartSwitca's post on wil determ ne whicn

cooking functions are available for ss ectizn,

A Indicates the presence of a hazard that can cause personal injury, death or substantial property damage if the

warning included with this symbol is i gnored.

/i, | Awoid contact with hot surface. Always use hand protection to avoid burns.

/j For indoor and household use only
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Failure to follow these instnictions could result in electric shock, fire or burn hazard which could case property damage, personal
injury, or death. When using electrical appliances, basic safely precantions should always be followed, induding the following:

Toeliminate 4 choking hagard for young children, discard all packaging materils immediately upsn unpacking,

Ihis appliance can be used by persons with reduced physical, sensory, or mental capahilitias or lack of experience or
knowledoe it they have been given supereision and instruction concerning use of the appliznce in a safe way and understand
the hazards imaleed.

Keap the appliance andils cord oul of reach of children, DO NOT allow children Lo play with or use lhe appliance, Clase
supervision & necessary when used near children,

Spilled tood can cause seriows kurns, DO NOT let cord hang over edges of fables,
To prevent fire, DO NOT place appliance onor near 3 gas or electric stovetop, or in a heated oven.

Before placing removable complete meal potin the cooker base, ensure pet and cooker base are cean and dry by wiping with
asoftcloth.

When removable complete meal pot is empty, DONOT heat it for mare than 10 minutes. Doing so may damage the cooking surface.
DO NOT use this appliance for deep-frying,

Caution should be used when searing meats and sautéing, keep hands and tace away from the removable complete meal pot,
especially when adding new ingrediants, as hol ail may splalter,

This appliance is for househald use only. DO NOT use this appliance for anything other thanits intended use. DO NOT usz in
maving vahicle or boats. DONOT use outdoars. Misuse may cause injury.

Intended for counteriop use cnly. Ensure the surface is level, clean, and dry. DONOT place the appliance near the edge of a
countertop during operation.

To protect against electrical shock DO MOT immerse cord, plugs, or main unit housing in water or other liguid. Cook only in the
basket providad.

DO NOT use an extension cord. & short power-supply cord is used to reduce the risk of children grabbing the cord or becoming
entangled and b reduce the risk of people tripping over & langer cord.

D0 NOT use the appliance i there is damage to the power cord or plug. Regularly inspect the appliance and power cord. If the
appliance malfunctions or has been damaged in any way, immeadiately stopuse and call Customer Service,

ALWAYS ensure the appliance is properly assemblad before use.

D0 KOT cover the side air outlet vent ar rear air cutlel vent while lid is desed. Doing so will prevent even cooking and may
damage the unit or cause it to overhieat.

DO NOT use accessory attachments not recommended or sold by Sharkhinja. DO NOT place accessories in a microwave,
toaster oven, convection oven, or conventional oven, or on a ceramic cooktop, electrical coil, gas burner range, or cutdoor
grill. The use of accessory attachments net recommended by SharkMinja may cause fire, electric shock, or injurios.

‘When using this appliance, provide at least 6 inches (15,25 cm) of space above and on all sides for adeouate air dradation.
ALWAYS follow the maximum and minimum guantities of liquid as stated in instructions and recipes.

To avoid possible stearm damage, place the unit away from walls and cabinets during use.

MNEVER use RAPID COOKER functions without adding water and or ingredients to bottom of removable cooking pot.

MEVER use SLOW COOK setting wit hout tood and liguids in the removable complate meal pot.

DO NOT move Lhe appliance when in use,

Prevenl food contacl with healing elements, DO NOT cverfill or exceed Lhe MAX fill level of the pol, Overfilling may cause
personal injury or properly damace or affect safe use of the appliance,

DO NOT wse Lhis unil Lo cook instant rice,

Flectrical cutlet voltages can vary, affecting the perfermance and heat output of your product, To prevent pessible illness,
use & thermormeler to check thal your feod i cocked Lo the lemperatures recommended.

Should Lhe unil emil black smoke, unplug immedialely and wail lor smoking Lo slop belore removing Lhe cooking pol and
crisper plata,

DO NOT Louch hol surfaces. Appliance surfaces are hol during and afler operalion, To prevent burms or persenal injury,
BLWAYS use protective hot pads or insulated oven mitts and use available handles and knohs,

Lxtreme caution must be used when moving an appliance containing hot oil or other hot liquids. Improper use, including
moving the cooker, may result in personal injury such as serious burns.

Whenunit is in operation, hot steam is released through the air outlet vent, Place unit so vent is not directed toward the
power cord, electrical oullels, cabinels or olher appliances. Keep your hands and face at a safe distance from vent.

When using SLOW COOK setting, ALWAYS keep the door closed.

Serious burns can result from the steamand het foods inside the inner pot. ALWAYS keep hands, face, and other body parts
avay [rom Lhe releass valve prior Lo or during release and when opening the door after cooking.

The cooking pot, crisper plate, and bake tray become extremely het during the cooking process, Avoid hot steam and
air while removing Lhe cooking pol and crisper plale from the appliance, and ALWAYS place them on a heat resistant
surtace after removing. DO NOT touch accessories during or immediately after conking.

Removable cooking pot, crisper plate, and bake tray can be extremely heawy when full of ingredients. CARE SHOULD BE
TAKEN WHEN LIFTING POT FROM COOKER BASE.

DO NOT kouch accessories during or immediately after cooking, as they become extremely hot during the cocking process.
Ta prevent burns or personal injury, ALWAYS use care when handling the product, Use leng-handed utensils and protective
het pads or insulated oven mitts.

Cleaning and user maintenance shall not be done by children.

Allow unit to cool before cleaning, disassembly, putting in or taking off parts and sterage,

‘When not in use and betore cleaning, turn the unit off and unplug from socket to disconnedt.

DO NOT clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk of eloctric shock.
Please refer (o the Cleaning & Mainlenance seclion for regular mainlenance of the appliance.

SAVE THESE INSTRUCTIONS
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HOW TO OPEN & CLOSE THE DOCR

lo ooen or ¢ ose the doos sull rom the rght side
at the handle. Tae doo will o ick when it s fuly
anened. |ikewise, it will click when it closes nto
olace.

T Ty

You can cpen or close the docr when the
Srnartswiich is rmoeither the COMBI COOKER or
AIR FRY/STOVETCP position.

PARTS & ACCESSORIES

Accessories Included
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Accessory type and quantity may vary depending on the model.

USING THE CONTROL PANEL

STEAM £ o PIZZA
RICE/FASTA O3 £ TOAST
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COOKING FUNCTIONS

COMBI MEALS: Malke sasy three-part meals with
oneg touch.

COMBI CRISP: Use Lo creale & combination of
Juicy and crisp results.

COMBI BAKE: Eake fluffier cakes and quick
oreads faster and with less fat

STEAM: Genlly cook delicate foods at & high
termnperature,

RICE/PASTA: Choose betweaan cooking no-drain
rlce or pasta,

KEEP WARM: Ll=c to maintain warm ingredients
at a focd-safe termperatura, This function is not
ntended to warrm food from a cold state.

AIR FRY: Give food crispress and crunch with
ittle to no oil.

BAKE: lze the unit like an cven for traditional
oaked treats and more,

BROIL: Uz= high heat from above to caramelize
and brown the tops of your food.

PIZZA: ook pizra nerfectly from froran to table
ready.

The images shown here are for illustrative purposes only and may
be subject to change, the actual descriptions of control panel
and their locations may vary depending on the model.

TOAST: Toast bread with shade precision.
SEAR/SAUTE: Use the unit as a stovetop for
browning meats, sautéing veggies, simmering
sauces, and more.

SLOW COOK: Cook your food at a lower
temperature for a longer period of time.
SO0US VIDE: French for "under vacuum,” this
function slow cocks food sealed in a plastic bag
in an accurately regulated water bath.
OPERATING BUTTONS

SMARTSWITCH: Move up and down to switch
between COMB| COOKER and AIR FRY/
STOVETOP mode, Available functions for each
mode will illuminate,

NOTE: The position of the SmartSwitch
will determine which options are available

for selection.

FUNCTION (center) arrows: Cnce you've chosen
a mode using the SmartSwitch, use the center
arrows to scroll through the options until your
desired function is highlighted.

TEMP/SHADE (left-hand) arrows: Use the up/
down arrows to the left of the display to adjust
the cooking temperature or the shade of bread
when toasting.

TIME/SLICES (right-hand) arrows: Use the up/
down arrows to the right of the display to adjust
the cook time or the number of slices of bread
when toasting.

START/STOP button: Press to start cooking.
Pressing the button while the unit is cooking will
stop the current cooking function.

@ (POWER) button: This button turns the unit
on and off and stops all cocking functions.

@ (LIGHT) button: Use this button to turn the
unit's interior light on and off.

NOTE: The light will autormatically illuminate
in the last 30 seconds of the cook cycle.

BEFORE FIRST USE

1 Remove and discard any packaging material,
from the unit.

2 Pay particular attention to operational
instructions, warnings, and important
safeguards to avoid any injury or property
damage.

3 Wash the Combi Cooker Pan, bake tray, and
crisper plate in warm, soapy water, then rinse
and dry thoroughly.

USING YOUR NINJA COMBI™
USING THE COMBI COOKER FUNCTIONS

To turn on the unit, plug the power cord into a
wall outlet, then press the (O button.

Combi Meals

1 Add liquid and ingredients to the Combi
Cooker Pan according to the recipe/meal chart.

2 Add ingredients to the bake tray.

3 Insert the Combi Cocker Pan into Level 1
(bottom position) and the bake tray into Level
2 (top position).

4 Move the SmartSwitch up to COMBI COOKER,
then use the FUNCTION arrows to select
COMBIMEALS. The default setting will display.
Use the TEMP/SHADE arrows to select a
temperature from 250°F to 450°F in either
10- or 15-degree increments.

NOTE: Temperatures over 400°F only extend

to 30 minutes.

8 Use the TIME/SLICES arrows to select a cook
time up to 1 hour in I-minute increments.

6 Press START/STOP to begin cooking.

7 The display will show progress bars, indicating

the unit is building stearm. When the unit
reaches the appropriate steam level, the timer
will begin counting down.

When cook time reaches zero, the unit will
beep and display "End". If your food reguires
more time, use the up arrows to the right of
the display to add additicnal time. The unit
will skip preheating.

Combi Crisp

1

Reference the Inspiration Guide for direction on
how to assemble ingredients and accessories
based on recipes/charts. Be sure to add water
to the Combi Cooker Pan.

Move SmartSwitch to COMBI COOKER.

Use the FUNCTION arrows to select Combi
Crisp. The default setting will display. Use the
TEMP/SHADE arrows to select a temperature
from 250°F to 450°F in either 10- or
15-degree increments.

Use the TIME/SLICES arrows to select
a cook time up to 1hour in
1-minute increments.

Press START/STOP to begin cocking.

The display will show progress bars,
indicating the unit is building steam.

When the unit reaches the appropriate steam
level, the timer will begin counting down.

When cook time reaches zero, the unit will
beep and display "End". If your food requires
more time, use the up arrow to the right of
the display to add additicnal time. The unit
will skip preheating.

Combi Bake

1

Reference the Inspiration Guide for direction
on how to assemble ingredients and
accessories based on recipes/charts. Be sure
to add water to the Combi Cooker Pan.

Move SmartSwitch to COMBI COOKER, then
use the FUNCTION arrows to select COMBI
BAKE. The default temperature setting will
display. Use the TEMP/SHADE arrows to
select a temperature from 250°F to 450°F in
either 10- or 15-degree increments,

Use the TIME/SLICES arrows to select
a cook time up to 1 hour 15 minutes in
1-minute increments,

Press START/STOP to begin cooking.

The display will show progress bars indicating
the unit is building steam. This will take about
20 minutes,

When preheating has completed, the timer will
begin counting down.

When cook time reaches zero, the unit will beep
and display "End". If your food requires more time,
use the up arrow to the right of the display to

add additional time. The unit will skip preheating.

Steam

1

To get started, add water to the Combi Cooker
Pan, then place the crisper plate in the pan.
Add ingredients to the crisper plate, then insert
the pan into Level 1,

Move SrartSwitch to COMBI COOKER,
then use the FUNCTION arrows to
select STEAM.

Use the TIME/SLICES arrows to select a
cook time up to 1 hour in I-minute increments.

NOTE: After cycle is complete, remove ALL
food and accessories, then close the door and
press the START/STOP button to begin the dry
cycle. This will help to remove excess water.

6 ‘When cook time reaches zero, the unit will
beep and display "End".

Rice/Pasta

1 To get started, add liquid and rice or pasta to
the Combi Cooker Pan. Insert Combi Cooker
Pan into Level 1.

2 Move the SmartSwitch to COMBI COOKER,
then use the FUNCTION arrows to select
RICE/PASTA.

3 The function will default to RICE. Use either
the TEMP/SHADE or TIME/SLICES UP arrow
to select PASTA. Use either the TEMP/SHADE
or TIME/SLICES DOWN arrow to go back
to RICE.

4 Press START/STOP to begin cooking.
The display will show circulating bars
while cocking.

5 ‘When the rice or pasta is fully cooked,
the unit will beep and the timer will begin
counting up. This will help to keep ingredients
warm until ready for serving.

Keep Warm

1 After your food has finished cooking using
another function, insert the Combi Cocker
FPan into Level 1.

2 Move the SmartSwitch to COMBI COOKER,
then use the FUNCTION arrows to select
KEEP WARM,

3 Press START/STOP to begin cooking.

The display will show time counting up.

4 ‘When finished using the function, press

START/STOP to turn off the unit.

USING THE AIR FRY/STOVETOP FUNCTIONS
To turn on the unit, plug the power cord into a
wall outlet, then press the (') button.

Air Fry

1 Place the crisper plate in the Combi Cooker Pan.

2 Place ingredients on the crisper plate, then
insert the Combi Cooker Pan into Level 1.

3 Move SmartSwitch to AIR FRY/STOVETOPR,
the unit will default to AIR FRY. The default
termperature setting will display. Use the
TEMP/SHADE arrows to select a temperature
from 250°F to 400°F in either 10- or
15-degree increments.

4  Use the TIME/SLICES arrows to select a cook
time up to 1 hour in 1-minute increments.

NOTE: For best results, it is recommended to
pericdically shake ingredients during air frying.
You can open the door and toss ingredients
with silicone tipped tongs for even browning.
When done, insert the Combi Cooker Pan back
into Level 1, and close the door.

NOTE: There is no temperature adjustment
when using the STEAM function.
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Press START/STOP to begin cooking.

The unit will begin preheating to bring the
liquid to a boil. The display will show progress
bars, indicating the unit is building steam.
When preheating has completed, the timer
will begin counting down.

5 Press START/STOP to begin cooking.

6 When cock time reaches zero, the unit
will beep and display "End"”.

Bake
1 Reference the Inspiration Guide for direction

on how to assemble ingredients and
accessories based on recipes/charts.

2 Move SmartSwitch to AIR FRY/STOVETOPR,

then use the FUNCTION arrows to select
BAKE. The default temperature setting will
display. Use the TEMB/SHADE arrows to
select a temperature from 300°F to 400°F in
either 10- or 15-degree increments.

3  Use the TIME/SLICES arrows to select a cook

time up to 1 hour in 1-minute increments.
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Press START/STOP to begin coaking.

When cook time reaches zero, the unit
will beep and "End",

NOTE: The unit will preheat for 3 minutes
before the timer starts.

Broil

1

2

Add ingredients to the bake tray and insert it
into Level 2.

Mowve SmartSwitch to AIR FRY/STOVETOPR,
then use the FUNCTION arrows to select
BROIL. The default temperature setting will
display. Use the TEMP/SHADE arrows to
select a temperature from 350°F to 450°F in
25-degree increments.

Use the up and down arrows to the right of
the display to select a cook time up to
30 minutes in 1-minute increments.

Press START/STOP to begin cooking.

When cock time reaches zero, the unit will beep
and display "End".

Pizza

Place frozen pizza on the bake tray.
Insert the bake tray into Level 1.

Move the SmartSwitch to AIR FRY/STOVETOP
then use the FUNCTICN arrows to select
PIZZA. The default temperature setting will
display. Use the TEMP/SHADE arrows to
select a temperature from 350°F to 450°F in
25-degree increments.

Use the TIME/SLICES arrows to select a
cook time up to 30 minutes in 1-minute
increments.

Press the START/STOP button to

begin cooking.

NOTE: For best results, follow the coolk time
and ternperature found on the box. Be sure to
monitor food to avoid over cooking.

NOTE: The unit will preheat for 3 minutes

before the timer starts.

When cock time reaches zero, the unit will
beep and display "End".

Toast

1
2
3

Place bread slices in the Combi Cooker Pan.
Insert the Combki Cocker Pan into Level 1.

Move the SmartSwitch to AIR FRY/STOVETOR,
then use the FUNCTION arrows to select
TOAST. Default slices and shade will appear.

se the TIME/SLICES arrows to select the
number of slices,

Use the TEMP/SHADE arrows to select a toast
shade of "lite, "med,” or "dark."
Press START/STOP to begin toasting.

When cook time reaches zero, the unit will
beep and display "End”.

Sear/Sauté

Begin by adding ingredients to the Combi
Cooker Pan and inserting it into Level 1.

2 Move SmartSwitch to AIR FRY/STOVETOPR

then use the FUNCTION arrows to select SEAR/
SAUTE. Use the TEMP/SHADE arrows to
select "LoL" "2.1 "3 "4 o "Hi5.

3 Press START/STOP to begin cocking. The

timer will bagin counting up.

4 Press START/STOP to turn off the SEAR/
SAUTE function. To switch to a different
cooking function, press START/STOP to
end the cooking function then use the
SmartSwitch and center front arrows to
select yvour desired function.

NOTE: Ycu can only use the Sear/Sauté
function with the door cpen.

NOTE: ALWAYS use nenstick utensils in
the Combi Cooker Pan. DO NOT use metal
utensils, as they will scratch the nonstick
coating on the pot.

NOTE: The Sear/Sauté function will
automatically turn off after 4 hours for "LO1,"
2" and "2" and 1 hour for "4" and "Hi5."

Slow Cook

1 Before getting started, ensure that you are
only using the Combi Cocker Pan without the
crizper plate.

2 Move SmartSwitch to AIR FRY/STOVETOPR,
then use the FUNCTION arrows select SLOW
COOK. The default temperature setting will
display. Use the TEMP/SHADE arrows to
select "Lo" or "HIi."

3 Use the TIME/SLICES arrows to select a
cock time.

NOTE: The SLOW COOQK LO time setting
may be adjusted between & and 12 hours. The
SLOW COCK HI time setting may be adjusted
between 4 and 12 hours.

4 Press START/STOP to begin cooking.

B  When cock time reaches zero, the unit will
beep, automatically switch to Keep Warm
mode, and begin counting up.

Sous Vide

NOTE: For best results, make sure the Combi
Cooker Pan isn't het or warm, and do not use
warm water.

1 Before getting started, add 12 cups of room-
temperature water to the Combi Cooker Pan,
Then add ingredients to the Combi Cooker Pan.

2 Move the SmartSwitch to AIR FRY/STOVETOP,
then use the FUNCTION arrows to select SOUS
VIDE. The default temperature setting will
display. Use the TEMP/SHADE arrows to select
a temperature between 120°F and 190°F in
5-degree increments.

3 Tha coolk time will default to 2 hours. Usa the

TIME/SLICES arrows to select a cook time up
to 12 hours in 15-minute increments, then from
12 to 24 hours in T-hour increments

NOTES: Time for preheating depends on the
tempersture of the water added. Prepare up
to 3 pounds of ingredients during this time by
seasoning them, then placing each portion in a
single-use resealable plastic bag.

For cook times of 4+ hours with a temp above
160°F, double-bag each portion or wrap in
plastic wrap before placing in the plastic bag
to help protect food during the long period of
submersion.

4 Press START/STOR to begin preheating.

NOTE: There is no time adjustment available
when using the Sear/Sauté function,

TECHNICAL SPECIFICATIONS
Voltage: 120V~, 60Hz

8 The unit will beep when preheating is complete
and "ADD FOOD" will appear on the display.
Open the door and place bags in the water
using the water displacement method:
Working with one bag at a time, leave a corner
of the bag unzipped—as you slowly lower the
bag into the water, the pressure of the water
will force the air out of the bag. When just the
bag’s seal is above the water ling, finish closing
the kag, making sure no water gets inside.
Keep the bag's seal just above the water line.

6 Close the door.

7  When cook time reaches zero, the unit will beep
and display "End".

NOTES: Sous Vide is almost always the first
step in the cooking process. Feods should be
finished by using a dry heat method such as
broiling, sauteging, roasting, or air frying.

Use the Sous Vide function when reheating
food that had been previously cocked using
the Sous Vide function. After preheating

the water, add food in resealable bags and
cook approximately 15-20 minutes using the
desired cook temperature.

CLEANING & MAINTENANCE

EVERYDAY CLEANING INSTRUCTIONS:

The unit should be cleaned thoroughly after
every use.

1 Unplug the unit from the wall cutlet and
ensure the unit is fully cool before washing.

2 Toclean the internal unit and the control
panel, wipe them clean with a damp cloth.
DO NOT use abrasive scouring pads.

3 The Combi Cooker Pan, crisper plate, and
bake tray can be washed in the dishwasher.

4 |f food residue is stuck on the Cornbi Cooker
Pan or crisper plate, fill the pot with water and
allow to soak before cleaning. DO NOT use
scouring pads. If scrubbing is necessary, use a
non-abrasive cleanser or liquid dish scap with a
nylon pad or brush.

NOTE: NEVER put the cooker base in the
dishwasher, or immerse it in water or any
other liguid.

B Air-dry all parts after each use.

DEEP CLEANING INSTRUCTIONS:
1 Fill Combi Cocker Pan with 2 cups of water.

2 Move SmartSwitch to COMBI COOKER.

—I |

3 Select STEAM and set time to 10 minutes.
Close door and press START/STOPR.

4 ‘When time reaches zero and the unit has
cooled down, use a wet cloth or sponge to
wipe down the interior of the unit.
CAUTION: When cleaning the interior of the
unit, do not touch the fan.

5 Remove water from pot and be sure to rinse

both the cooking pot and crisper plate to
ensure all residue has been removed.

NOTE: The Cembi Cooker Pan and bottom
heater of the unit will be very hot. Clean the
sides of the interior with caution.

TROUBLESHOOTING GUIDE

Progress bars appear on the display screen when using COMBI COOKER functions.

» This indicates the unit is building stearm. When the unit has finished, your set cock time will begin

counting down.

There is a lot of steam coming from the unit when using the Steam function.
+ It's normal for steam to release through the vent during cooking.

The unit is counting up rather than down.

+  The cooking cycle is complete and the unit is in Keep Warm mode.

“ADD POT” error message appears on display screen.

+ The Combi Coocker Pan is not properly installed in the cooker base. The Combi Cooker Pan is required

for all COMBI COOKER functions.
“ERR” message appears.

+ The unit is not functioning properly. Please contact a service center.

HELPFUL TIPS

1 When referencing our Meal Charts, for larger cuts of meat add 3 to 5 minutes to the cook time
(but please note this may overcook grains). We recommend sticking to suggested height and weight

of meats,

2 For consistent browning, make sure ingredients are arranged in an even layer on the bottom of
the pot with no overlapping. If ingredients are overlapping, make sure to shake halfway through the

set cook time.,

The images shown here are for illustrative purposes only and may
be subject to change, the actual descriptions of control panel
and their locations may vary depending on the model.

i NOTE: In order to ensure the highest possible standard for refurbished items,
i all units are thoroughly inspected as part of the process. For this item, water
may be used during the refurbishing process and so; you may notice some
condensation in the water reservoir. It is recommended to rinse the water
reservoir with fresh water prior to its first use.
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