NINJA

NINJA WOODFIRE™ PRO XL OUTDOOR
GRILL WITH BUILT-IN THERMOMETER

RECIPE BOOK NOT INCLUDED

IMPORTANT SAFETY INSTRUCTIONS

OUTDOOR HOUSEHOLD USE ONLY. READ ALL INSTRUCTIONS BEFORE USE

r,l: Read and review Instructions to understand operation and use of product.

A

Indicates the presence af a hazard that can cause personal injury, death or substantial property damage if
the warning included with this symbal isignored.

Avoid contact with hot surface. Always use hand protection to aveid burns.
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Failure to follow these instructions could result i |n elactnl: shock, fire or burn hazard which could cause property
damage, personal injury, or death. When using i li basic safety p tions should always be
followed, induding the following:

Toeliminate a choking hazard for younag children, discard all packaging materiak immediately upon unpacking.
This appliance is for outdoor household use anly.

DO NOT use this appliance for anything other than its intended use. MisLse may cause injury.

DO NOT operate this applianae unattended.

DONOT use in moving vehicles or boals.

This appliance can be used by persors with reduced physical, sensory, or mental capsbilities o lack of experience and knowledge i they
Iierve: been given supervision or instruclion concerning use of the appliance in & sake way and understand the hazands imvolved.

Toavoid property damage from Mlame or heal maintain a minimum distance of 3 feel from rear, sides and Lop Lo walls, rils, or olher
combustible conskrucions.

To-avoid property damage and burm injury from flame or heal, AAWAYS miaintain & minimum safe distance of at least 1 foot 30 cmd
from the pellet box during smaking. Small flamas can come out fram the pellet box i the grill lid is (ifted in windy conditions.
To-avoid burn injury, DO NOT lean over arill whiile cooking.

DO MNOT place on or near & bot gas or electric Burner, orin & heated oven,

ALWAYS use: pellet sconp when adding pellets to smaker box, DO NOT add pellets by hand.

loavoid burn injury and property damage, make sure the lid of the smoke box is fully closed to prevent flames from escaping out of
ther ke b

Pellets may continue b burn after cook time is complete, DO NOT touch or remeowe the smoke Box until the grill has stopped smoking,
pellets have completely burmt out, and the smoke bax has conled,

Te-avoid personal injury and burns allow to cool kefore cleaning, disassembly, putting in or taking off parts and storage.

DOMNOT aliow pellets to averflow the pellet bax. Doing sa will intraduce axygen leading to combustion, Aame, and damage Lo the
unit wehich may resull in bum injury.

DO MNOT touch hot surfaces. Appliance surfaces are hat during and after operation. To prevent burns or personal injury, ALWAYS use
protective hol pads or insulated oven mitls and use avaikable handles ard knobs.

DONOT touch accessaries during or immediately after cooking. The baskel will become extremely bol during the tooking process.
Awoid physical conlacl while removing the aooessory om Lhe appliance. To prevent bums or personal injury ALWAYS.Lse care when
interfacing with producl. Recommend use of kong handed ulensil and protective hot pads or insulated oven mitts.

Ensure Lhe surface is level, slable, ceean and dry, DO NOT place: Lhe appliance near the edge of the surface the grillis placed on during
operation.

Keep Lhe appiance and iLs cord oul of reach of children. DO HOT allow Lhe appliance to be used near, cleaned, or maintained by
children, Close supervision & necessary when used near children.

CONMECT ONLY TO GFCI GROUNDED ELECRICAL OUTLET IF LSING AN EXTENSION CORD

# short power-supply card is provided to reduce the risk of children less than & years grabbing the cord or becoming entangled
and lo redure the risk of people Uipping over a longer cord. Whes usivg an exdension cord it st be specific far use ouldoars
and musl hiave a “W™ marking and lag staling; SUITABLE FOR USE WITH OUTDOOR APPLIANCES.

ALWAYS cnsure the grill is completely cool before releasing and ing the cooking plates or moving the ta avoid burns or
personal injury.

DO HOT use Uhe appliance wilhoul the grill plale instalkd.

To protect against electrical shock, keep the cord connection dry and DONOT immerse cord, plugs, or main unit housing in water
or other liquid.

Reqularly inspect the appliance and power cord, DO NOT use the appliance if there is damage to the power cord or plug. If the
appliance malfunctions or has been damaged in any way, immediately stop use and contac a service center,

NEVER wise outlet below countertop surface,

ALWAYS cnsure the appliance is propedy assembled before use, DO NOT use without side handles attached.

MEVER connect this appliance ta an external timer switch ar separate remote control system.

DO NOT place appliance and let cord hang over edges of tables, counters or touch hot surfaces,

iy use recommended accessories included with this appliance or authorized by SharkNinja. The use of accessories or attachments
not recommended by SharkNinja may cause a risk of fire or injury.

Before placing any accessary into the cooker, ensure they ane clean and dry,

DO NOT move the appliance when in use.

DO NOT cover the air intake vent or air outlet vent while unit is operating. Doing so will prevent even cooking and may damage
the unit or cause it to overheat,

DO NOT place anything on top of the product when the hood is closed during use and stored.

Frsure the grill plate is correctly inserted and securely lncked inta position.

DO NOT use this appliance for deep-Mrying.

Some foads may cause oils or arease fo splash, Use care when opening the grill to avaid burns.

Should a grease fire occur, or the unit emits black smake, unplug immediately. Wait for smoking Lo stop before ramoving any
cooking accessories,

Sorket voltages can vary, affecting the performance ot yaour product. To prevent passible iliness, ALWAYS use an extemal food
thermometer to check that your food is cooked to the recommended temperatures.

D0 NOT use heating or any ather non-food-grade pellets in the grill, due to petential hazardaus contaminants and additives that
may be present.

DO NOT use heating or any other non-food-grade pellets in the grill, due to potential hazardous contaminants and additives that
may he present,

NEVER use heating fuel pellets, hardwood, charcoal, liquid fusls, or any other combustible material in the Smoker,

Keep hands and face away from Smoker Box when unit is in use and hot,

ALWAYS keep a fire extinguisher accessible while operating the smoker.

ALWAYS store wood pellets in a dry location, away from heat-producing appliances and other fuel containers,

A6 Keep your grill clean. DO NOT allow excess grease or ash (o collect inside the grease lray, or on the smoke box and cartridge,
[Wing so significantly increases the chances of a grease fire and additional smoke which can taint the flavar of your food.

A7 Please refer to the Cleaning & Maintenance section for regular maintenance of the appliance,

48 To disconnedt, press Ehe power button o tum Ehe unit off, then unpig from socket when not inuse and before cleaning.

49 DO NOT clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk of electric shack.

50 When storing and not in use, keep oul of reach of children,

51 Keep arill covered when not inuse.

SAVE THESE INSTRUCTIONS

PARTS & ACCESSORIES

Grill Grale
Crisper Basket
Smoke Box
CGregse Tray
Grease |rsy Liner
Pellet Scoop

Main Lnit
(power cord not 2nown’

Hocd
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SMOKE BOX

Comes fully irstalled in the unit. Locatas on the right side of the hood. Always ersure the rermovezble

smoke box is insertes nto place before adding

Installing the Emoke box:

Adding Ninja Woodfire™ Pellets:

close tha smoke box.

cellots.

Fill the oellet scoop to the top anc leve off to avad spilling. Whie holding
agen, use the pel et scoop to pour pelets nto the smoke sox untll filed to tne top. Then,

Review all warnings before procecding.

Toinstal, pull the smoke box ogen with one hand ard inser: the
removable srmoke box so it sits into place.

the srmoke box

Use only Ninja Woodfire Pellets for best results, performance, and flavor.

Removing the smoke bex and cleaning:

To avoid burrs. allow pellats to burn comp etely and the smoke box to cocl completely,
thon rernove smoke cox ana safely discard 21l contents.

USING THE BUILT-IN THERMOMETER

Control Pzne
Onboard Therm
Built-in Thermometer
{nat all models Include
tharmometers)

eler siorage

EL - o

NOTE: Includes accessorics
mary wary by model

BEFORE FIRST USE

1 FKemove al oackaging material, anc tape from the unit,

2 Remove al accessories lrom The package and read Lhis roanual carefully. Flease oay aarlicular
attention to operational instructions, warnings, and mpaortant safeguarcs (o avaid any injury or
proparty damage.

3 Wash the grill grate and crisper Baskel inowarm, scapy waler, then ringe and dry horoughly. The grill grate,
crisper hasket and basae unit are MOT dis-washer safe. NEVER clean the main unit in the disbwasher,

4 DO NOT use abrasive brushes or sponges on the cooking serfaces. as Lwil causs damage o e coating.

We recamorerd placing all accessories inside the grill ard running it en GRILL,
temp setto B for 20 minutes without adding food. This removes any residues.
This is campletely sa’s and nol deltrimental Lo the perfarmansce of the grill.

EXTENSION CORD
1 Connect ke properly 3-prong grounded G-Cl cutets only,

2 lUseorly cutdoor extension cords marked as "S10W" anc "sutasla for use with outcoor applances.”
For cords up to 25 foot, use "4-gauge. For 25 to 50-foct cords, use 12-gawge. Cords longer than 50 foat
ara nol recemmended. Lsng the incorrect cord could lead te the cord overbeating, melting, and/or a
droo in voltage. A drop in voltage can increase preheat times ard impact cocking performance and/or
cook times,

GETTING TO KNOW THE NINJA WOODFIRE™
PRO XL OUTDOOR GRILL WITH BUILT-IN THERMOMETER
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| MNOTE: *ot all functions included with every mooel |

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.

FUNCTION BUTTONS WOODFIRE FLAVOR: Press after selecting

- your cooking function to add authentic smaoky
Ef:ll'l'ﬂ Elczﬁ:jp hZCICI c‘,::_]\?l;(r:z ‘or o c_.?:';\j:tom flavars. Intcndcd for use wlth the Gril, Air Crisa
- . - ~od Diak o

me « frozen foad or for an all arcund sear. . When
Coer the hood wh e grill ng celicata foods or Baliheldisniay
lean proteins o develop char-arillec textores
without overcooking.

SMOKER: Crezlte deep, smoky Favars wh e
coo<ing low and slow Lo lenderize lsrge culs

p'e.,.qed. flarns io
scresn.

NOTE: Minja Woodtire Hlavor is automatically
erakled when using the Smoker function.

IMPORTANT: DO NOT olace bands near
buill-in thermomeler cord{s) when in use
to prever: burning or scalding

Before First Use

Make sure the thermameter jacl is frae of any
resicue and the cord s free of knots before
pluaaging it inte the jacl,

1 Side cut the thermometer storage
compartment from uncer the contrel pane,
then unwind the cord from the compartment
Lo remove Lhe Lnermormeler.

13%&

2 Plug the thermameatar nibe the top jack
abeled "17 on the el side of the control
aanel. Push firmly an the olug urtil it cannot
qo into the jeck ary further. Slide the storage
corrpsrimant back.

3 Alter the thermometer is plugged inle the
Lack, salect the desired cook function and
cook temperature.

NOTE: Referance USDA guideines for
“ood-safe lemperature recommendsations,

MNDTE: Fresct doneness temperatares for BCCFS
_AME are lower thar normal recommendations,
a5 unil will carry-over cook 10-15°F,

NOTE: [ners s no need to set 2 cook time. as
the grill wil autematically wurm off the hesting
element and alert you when your food has

tnished cooking.

4 “ress the Thermometer Button, then use the
digl Lo selecl your desired prolein Lype or
“Manual. Press dial to corfirm selecticn.

5 Jse the dial to select your desired donenaess or
manual internal termpersiure, then press dial e
ccnfirm selection.

NOTE: Cooking different proteins or the
same ones to different doneness?

Usze the second thermometer. Plug into the
jack labelad "2, Press the Thermometar
buttor agair. The thermometor 2 icon will
flasn. Repeal steps -5 0 program the
secord thermametar

[ selecting MANUAL, Lse e elow
recammended inlerns cook Lermperalures,

B Place the accesscry requirad for your selactad

cook function in the grill and close the hood.
Press START/STOR to hegin prehesting.

6 While he grill is prebeal no, inserl e

thermameter horizantzslly inte the center
cf the thickes: par: of the piece of protein.

“When e geill has prehealed snd "ADD
=000 anpears an the screen, cpen the
nooa, place fooa with inserted thermometer
n the unit, and close the hood owver the
thermometer cord,

Corecl Lhermorme.er placemenl,
Tharmorretar gaip s fully inside urit,

8 The progress bar sl the lop of the display wil
track doneness. [Nasning coneress indicates
srogression to that doneress.

RARE —MED RARE - MED MED WELL WELL |

NOTE: YWhean using Grill and Reast, the unit
will been and dsolay FLIP Flipping is optionsl,
but recemmeanded.

2 The aril will aLiomaticslly step when desived
doneness is almost reached, g5 it 2ccounts
for carry-over cooxing, end *GET FOQD™ will
display on Lhe screen,

10 Trarsfer the proteir 2o a plate while "REST”
displays an the soresan. Tharnomeatar does
not reed to still be inserted. The protain
will contirue to carry-owver coak fa your sef
goneness, which will take aoout 3-5 minutes,
This is imaartant stap, as not resting coulo
lead to results looking less cooked, Carry-over
conk times can vany based or size of protain,
cut of pratein, and type of protein,

FQOD TYPE: SET DOMNEMNESS TO:
Fish Macium (130°F2
Medium Wall (1£0°F:

‘Well Donz (150°=)

of meat
AIR CRISP: Achieve crispiress and crunch with
litzle 2o ~o il and higher fan soeods.

BAKE: Eake cakes treats,
with lower fan speads.

TEMP: Pross TEMP to change the arill
cemoeraiure, use the disl (o incresse or
cecrease lemoeralure,

szarts, and more

TIME: Press TIME to crange the cook time, use
tne cal ta increase or decraase time,

ROAST: Tenderize meats, -oast vegetanles, ard START/STOP: Fress to stat or siop the current
marg cook functicn, or press and ha c for A seconds i
BROIL: Acd = crisoy fnishing Tauch to meals or sk ppreheat

melt cheese on sandwiches. PREHEAT FOR BETTER RESULTS

DEHYDRATE: Denydrate meats, fruits, and For zest grlling results, et the grill fully preheat
vegetasles for healthy snacks befzre adding food. Adc ng focc before

preheating s complats o overcooking,
OPERATING BUTTONS

smoke and longsr orehe:
DIAL: Use the dial to acjust your termnperature, After you set functian, fime, and ter-perature
cood me, of thermameater seftings Then press START/STOR, the unit will
autorratically azqin zreheating (exceot if
using the SmokeBrol forction or the
Defmydrate Munclion wilhou, enacling Mina
Woodlire Flavor),

ima

HOTE: "When the Lot s powsred on, the
dizplay will ke Numinated.

Chicken/Turkey Well Done (1E5°F)

Park Mecium (1307 1)
Maciurr Well {1529
Well Done (160°F)
Beof/Lamb Rare (NLE)

Mecium Rare [1257=)
Maziam (130°F)
Med um Well {T45°F)

Wwall Dona (150°=)

NOTE: | he thermometer will be HS 1L Jse
aithier ovien mitts or tongs to tzke tha
thermaomete- out of the crotein.

MNOTE: "o check the interna tempersiure
of ather pieces of protein, gress and hald
the Thermometer cutton and insert the
thermometer nie each piece of mesal.

* The image shown here is for illustrative purposes only and may be subject to change.

HOW TO CORRECTLY INSERT THE THERMOMETER

FOOD TYPE: PLACEMENT CORRECT INCORRECT
Steaks * Insert thermarmeter
Pork chops harizontally into the center
Lamb chops of tha thickest pat of the
Chicken breasts mest.
Burgers * Malke sure the thermometar
Tenderlolns iz clese to Chut not touching)

the bone and ey from any

Fish fillats -
fal or gristhe.

Make sura the tip of the
themmometer is inserted
siraighl nlo Lhe cenler of
the maat, not angled toward
tha bottom or top of it

NOTE: The th ckest part
of tha filet may not be
the conter |t is mportant
that the erd of the
thermameter hits this area
sa tnat dasirad resu s ara
achiovad.

Whole chicken = Insart thermameater
herizontally irto the thickes:
parL ol the bre allel Lo
(bt not teucking? the bone,

= Yake suse the tip reaches
he center of Lhe Lnickesl
part of the breast and
doesn't go all the way
through the breast into the
cavity.

‘ NOTE: DO NOT use e thermometer with frozen protein or for cuts of meat thinner than 1 incn.

REFURBISHED PRODUCT LIMITED NINETY DAYS WARRANTY

The Refurbished Product Service Center offers the following WARRANTY to the ORIGINAL
purchaser of a product which we have refurbished.
This product that has been refurbished is warranted against any electronic or mechanical de-
fects for a period of NINETY DAYS from the date of the original purchase by the consumer.
Since this unit was sold as a refurbished item, the warranty does not apply to any cosmetic
appearance items such as scratches. Should a defect occur, the Refurbished Product Service
Center will repair or, at its option, replace defective unit/parts with new or rebuilt materials
without charge for either parts or labor. Replacement unit/parts will be warranted for the remaining
portion of the original warranty period.
This warranty does not cover installation or damage from accident, misuse, abuse, improper
wiring, incorrect voltage, operating the unit against the instructions in the owner’s manual or any
product which has been opened, altered, or tampered with.
This warranty does not cover costs for removal and or installation of the unit for repair. Under
no circumstances shall the service center be liable for any special, incidental or consequential
damages or for any other expenses incurred by reason of use or sale of this product. This
warranty is in lieu of any other warranties expressed or implied warranty of merchantability of
fitness for particular use or otherwise.
This warranty gives the consumer specific legal rights and they may also have other rights which
vary from State to State. Some States do not follow the exclusion or limitation of incidental or
consequential damages, hence the above exclusion and limitations may not apply.
Refurbished Product Service Center
9043 Siempre Viva Rd Suite 110/120, San Diego CA, 92154

WARRANTY REPAIR INFORMATION

If you need service on your unit and this product requires repair during the 90 days
warranty period; please go to www.ConsumerServiceRefurbish.com or call the
Refurbished Product Service Center at 562-946-3531 to obtain the required return
authorization (RA) number. Pack the unit properly (the original carton is ideal for this
purpose) along with a copy of your purchase receipt and a letter describing the problem.
Send the unit freight prepaid and insured to:
Refurbished Product Service Center,

Att: 9043 Siempre Viva Rd Suite 110/120, San Diego CA, 92154
Your unit will be promptly repaired and returned to you.
We will refuse to accept delivery of the returned unit unless the assigned RA number appears
on the outside of the shipping carton.

Owner’s Information
(Keep for your permanent records)

NAME:

ADDRESS:

CITY: STATE: ZIP CODE:
PHONE: E-MAIL:

MODEL: SERIAL NO.:




COOKING FUNCTIONS

IMPORTANT: Revlew all warnings at the beginning of this Owner's Gulde before proceeding.

Grill Alr Crisp
1 Flace grill or a fat, level surtaca. 1 Place grill on a fat, level surface,
2 Oper the nocd and install the grill grate 2 Open the hood end irstal the arill grate

Cflat ¢n too of the heating
its in place.

by positioning
element so it

by positioning it flat on top of the heating
element so it sits in olace,

= Lhe crisper baskel on the gnll grate,

MNOTE: If sing tne th tar, efar to
e R LU S L U L oring the kaske: ‘oct in the designated

the Using the Suilt-n Thermaoretars) section.

10 When orebaating is complete, tha gril wil beap
and ACD FDOD will appsear or the dispay

M Openthe hoeod and place ingredients an the
grafe or place oake pan on the grate, Onee
The hood is closed, cooking wil ceqin and the
cirmer will starl courting down,

12 When cook Ume reaches zero, the oril wil
beep and DOMNE will acpesr on the disp ay.

13 Rermove food from the grill grata.

Brall

NOTE: Minjz Weoodfire Slavar cannat e usad
with the Brall functior.

T Place gril an z flat, level suface.

2 Ooentho hood ard install grill grate by
paositoning it flat on top of the hesting
clernent so it sits in place.

NOTE: “When using the Baks function, maks
sure o Lse the proper accessory. For wet or
batzered ingredients, use @ baking dish. For
leose ifems, suc riramaon rolls, nand poes,

MOTE: If you arc usirg the thermameter, reter

ta the Using the built-in Thermometer section.

or biscuits, use the crisper basket,

ind=nzations.
3 Install the grease tray by slizing it into place at
e back of the qrill. NOTE: It you ara using thea thermamatar, refer
4 If wou plan to ade Niria Woadfire Flavor, to the Using the Built-in Thermameter secton,
pull the smoke box open and use the
# collet scoop to fill tha smoke box with 4 nstall the grease tray oy sliding it into place
Minja Woodfire Pellets to the toz. DO NOT at the back of the grill
cvarflow the smoke box. 5 tyou plan to add MNinja Woadfire™ Flavor,
§ Maka sure the geill is plugged i and pross pull the srmcke bex open and use Lhe
the MOCE butten or use the dizl to select the pellel scoop o T e smoke box with
GRILL funetion. Minja Weoodfire Pellets to the oo
[ # adding Mina Wooofire Flavor, pross the DO NOT overflow the smoke box.
22 WOODFIRE FLAVOR Lutten. 6 Make sure Lhe qarill is olugged nand press
7 The default temoarature setting will display. the MOLEE button or use the dial to select
lo adjust termperaturs, © desived, pross TEMP the AlK CRISP functicn.
and use the d':"jl fo ine S decrease 7 If azding Ninjs Woodfire Tavor, press the
temp‘erah,re i il ; = .O‘TFT' rm l"’thG.:I"‘NISQ vy WOODFIRE FLAVOR buttor.
termperature wil lock in after & seconds 8 Ihe default tempersture setting will dissly
s Tf.“' adjust cook time, press TIME an_d use the To adjust temperature, if desired, oress TEMP
dial Lo increase or vecresse cook Lime, Press and use the dial to increase or decrease
dia to confirm, otherw se cook time will loc< semperature. Press dia to confiFm, otherwise
inafter 5 secords. sermparature will lnclk in after & seconds.
8 Press START/STOP Lo kegin oreheating. IT

To adjust cook tme, press T ME and use the
dial to increase or decreass cook time. Press
dial to canfirm, otherwise coak time wil lock
in after 5 seconds,

usirg Minjs Woodfire Flavor, the pe ets wil go
through an ignition cycle (IGM), tham the grill
will begin preheating (PRE).

MOTE: ‘Wnilz oreheating is strong y
recommended for best results, you can skp
it by oreszing and belding the START/STOP
button for 4 seconds, ADD FGOD will faszh
across the screen. Cpen the hood and place
ingrec ents on tne grill grate. Once the hooo
is closed, cocking will begin and the timer
will start counting down Skip to step 12

10 Press START/STOP Lo pegin preneating. IF
usirg Mrja Woodfive Flavor, the oellets wil
o through an igntion cyc e (GHY, then the
orill will oegin preheating (PRED.

MNOTE: Wnile preheating s strongly
recommended for best resy (s, you can =kip
1 by preszing and holo ing the START/STCE

10 When oreheating is complels, the arill will

N Open the hood and p ace ingredients or the

cution for 4 seconds. ADL FOOLD wll flash
acrnss the screen. Dpen the Food and place
ngred ents in the crisper basket, Once the
nood (s closed, cocking will begin ard the
times will start courting down. Skip to step 13

bees and ADD F2OD will appear on the display.

oril grate. Oroe the hood = closed, cooking wil
begin and the Umer wil beqin courting down,

N Whaon preheating is comalote, tae grill will

beap and ADD FOOD will apoear an the

NOTE: “Wan: to cook with tne hood open? N
display.

After youve added food, keep the lid open,

the timer will begin ta court down atter 30
zaconds, and you will be cooking with bottom
neat only,

12 Cgan the hocd and place ingradients on the
grill grate, Once The hoad s closaed, cooking
will begir ana The timer will begin courting

12 Whan cook time reacnes zero, the grill wil

13 Ramove fooo from the arill grata.

daiwrn

13 When cook time reaches zero, the gr | wi

beap and DONE wil appear on the display,
beep and DOMNE will acpear on the display,

14 Rerrove food from the crisper basket.

L %

Bake

Smoker 1 Place grill on a flat, level surface.

Flzce arill on a flat, level surface

Cpen the hood and install the cril grate
by sosilicning iL Tal on Lop of Lhe heating
elerment so il zils in place

2 Open tac hood and install the grill grate
oy positicnicg it flat on fop of the heatng
alemant s it sitz in place

3 Install the grease tray by sliding it into place at

the back of the grill,

NOTE: If you are using the thermormeter, refer o
tha Lising the Built-In Taermomeateds) secticn.

NOTE: If you are using the thermaorreter, refer o

Roast

T Place grlll on a fla?, level su-facs,

2 Spen the bood and inszall grill grate by
oositioning it tat an togp of the heating
clarrant so it sits ir place.

NOTE: Il you are uzing Lhe Lhermomeler, rafer
to the Jsing the built-in Thermameter section.

3 Inzlall the gresse ray by sliding il inlo place
at the back of the arlll

4 yeou pan to add Ninja Weodfire™ Flavar,

pull the smckes box ooer and use the
pellet scoop to fill the smoke cox with
Minja Weoodtire Zellats to the top. DO NOT
overilow the smoke bax.

5  Make sure the aril iz plug n and press
the MCDE Button or use the dial to select the
RZAST funclion.

6 It 2ddding Minja Woodtire Flavar, press the

WOODFIRE FLAVOR tutton.

7 ﬁe default termperature setting wil display.
To adusl lemoeralare, il desired, press TEMP
znc Jse the dial to increase or deci
lermperalure, Fress dial wo conlirm, olherwise
temperature will lock afier 5 seconds

8 Toadust cock time, press TIME and usa the
dial to increase ar decraase coak time. Press
dial to confirm, ctrerwise cock time will lock
in after & seconds.

B Press START/STOZ to begn prehesting. It
Wging Ninja Woeodlire Flavor, the pellets wil
go through an igniton cycle (IGMN), then the
arll will begin orenealing (PREL

MOTE: WWhils preheating s strong y
recommenoad for bost results, you can skip

it by pressing and holcing the START/STOR
buttor for 4 seconds. ADD FOCD w | flash
across the screen. Dpen the hood and place
ingredia n the crisper oasket. Orce the
heood is closed, cooking will begin ard the
tirmer will start count ng down. Skio to stap 120

10 Wnen prehesting is complete, the arill will
ooop and ADD S000 wil apooar on the
display.

M Cpen the Food and place Ingradients on the
grll grate. Snee the hood is closed, cooking
will begin and the fimer will begln count ng
down.

12 Wnen cock time reaches zero, the grill wil
ooep and DOME will 2ppear on the dsplay.

13 Rermowve fooc rom grill grate.

3 Install e grease Lray by slidng it inio place

at tha back of the grill

4  Ooentha hood ard place ingredicnts on
tne grill grate. Clase the Food. There is nao
preheat.

5 Mazke sure the gril s pluogged in and oress
the MODE button ar use the dial to select the
SROIL funslion.

& The default ternoeraturs setting will display.
T acjust temperature, if cesired, press TEMP
and use the dial tz incresse or cecrease
temoerature. Press dial to confirm, otherwise
ternoerature will lock inatter 5 seconds.

7 Joacjust cook lme, press 1M ane use the
dial to increase or decrease cook Lme, Press
dial to confirm, otherwise cool tima will leck
n afler 5 seconas.

8 Fress STARTSTOZ Lo begin cooking.

9 ‘When cood bime reaches zero, tae grillwll
becp and DOME will appear on tha disgplay

10 Remove food from
Dehydrate
1 Place gril on a flat. level surface.

the qrill grate.

2 Cpenthe nood and ins.asll ar | grale by
castioring ik flat an top of the heating
elament 50 T 55 Inglace

3 Irstal the grease tray by sliding it into olace
al the pack o the grill,

4 Cpenthe hood and place ingredients on the
qrill grata. © ose the ~ood.

5 Fyou plan to acd Nonjes Woodf re™ Flavor,
pull the smoke box cpen anc Jsa the
pellet scoap ta fill the smoke ax with
~inja Waoaogfire Pelets to the top. DO NOT
averflow the smaoke ax.

B Mase suqe the unit s pugged Inand rotate the
dial clockwize from the OFF position to salect
the DEHYDRATE function.

7 It adzing Minja Wooctira Flavor, orass the
2 WOODFIRE FLAVOR buttor,

B Thao default temporature sctting will disolay.
To adjust temperature, if desired, press TEMP
and dial to increase or decrease temperature,

sress dial to confirm, otherw se temoerature
will lock nalter 5 secords,

9 To adjust cook time, oress TIME and use the
dial to increase or decrease cook tme. Press
dial to contfirm, otherwise coax time will lack
aller & seconds,

10 Sress START/STOP to begin cooking. Thare
= no preheat time for the Dehydrate tunctizn.
If you are using Minja Woodfire Flavar, the
zellets wil go through an igniton cycle (1GM)
tor 3-7 minutes, tnen the aril will begin
cooking and e Umer will begin Lo sounl
dowmn,

M When cook time reacnes zero, the gril wil
moep and DOMNE will aposar on the display.

3 Inztall the grease tray by sliding it inte pace the Using tne Built-In Trhermometer(s) section
Eiiticlesc oot 4 If wou plan to acd Mina Waadfire Flavar,

4  Pull the smoke box cpen ard use the pellat W ol Che smoke oox opar and use Lhe
scoop to fill the smoke box witn Ninja ™ pellet scoop to fil the sroke box with
Wioodfire Pellets to the top. DO NOT overflow Minja Waoadire Pellets o the top. DO NOT
smoke box, overfiew the smoke box

5 Cpen the hood and place ingredients or the 5 Mase sure the arill s pugged in and press
arill grate Close Lhe bood the MCDE bution ar usa the cial to select the

B Make sure the grill 's plugged in and press BAKE function.
the MODE button or use the dial to select the [ 0 If adcing Mirja Weoodfire Flaver, press the
SMOKER function. = WOODFIRE FLAVOR buttzn.

NOTE: Ninja Woodfire Flavor is automat cally 7 Ihe detault terperature setting wil display.
enablad wher using the Stoker unction. To ad ust temperature, it cesirec, press TEMP
" - — and use the dia to increase or decrease

7 The defallt temperature setting will display. terrperaruce, Press dial to corfirm, otherwise
To adjust temgerature, if cesired, press TCMP terperaiure wil lock siter & seconds,
and use the dial to increase or cecresse . -t caolk time. Bress . o the
tarnperatusa, Prass dizl fo confirm, ofnerwise 8 I‘.’Ai";‘j-“‘.bL wf’k ti 13‘9":"“ TIME ‘”_“j ‘:’%}L“'
lernperature will lack inaler § secords, “!f - mc_re°se e o £e .?as'e coo_< AL

] ) izl to confirm, otherwise coox time will lock

8 Tozdust cook time, press TIME and uge the in after 5 secongs.

dial 1o increase or decrease cook time. 91083 | g pregg START/STOP to begin preheating I
k < Eor |rr:..:\, Frwise coor sime Wil los Jsing Minja Woodfire [avor, the pellets will go
ELULEIRSESsI 2 through an ignition cycle (IGNY, then the gril

9 Pross START/STOR to begin cooking. There will begin prebeating (FRE).
is no preneat trea for the Smoler funatiorn, N S
The pellels will go throush an ignilion cycle NOTE: Whie preheating is strondy
CIGM) For 5-7 minutes, then the grill will begir recommended for best resulls, YO can skip
cacking and the timer will begin to court it by pressing and bolding the ST;\RT_.-"S:TOP
dewr, latton for 4 seconds. ADD FOOD will flash

. . _ . across the screen. Cpen the hood and place

L e cr_lc_k o .:e rQ?ChC:ﬂZC'I’D, tqoﬂgqll ITII”' ingredients in tha crisper baskat. Orce the
eep anc DONE will apiear on the disglay Food is closaed, cooxing will begin ana the

M Hemowve food from the grill grate. tirner will s1art counting down. Skin ta step 12,

12

2emove food from the grill grate.

NOTE: In order to ensure the highest possible standard for refurbished items, 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.

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.

The image shown here is for illustrative purposes only and may be subject to change.

TECHNICAL SPECIFICATIONS
Voltage:

120V~ 60Hz

CLEANING YOUR NINJA WOODFIRE™
PRO XL OUTDOOR GRILL WITH BUILT-IN THERMOMETER

The grill should be clezned thorcughly ater eack
Lse. ALWAYS et the zpplance 2nd acoessories
cnol before cleaning.

NOTE: DO NOT use liquid cleaning solutan
on the smoke cox.

< Unelug the geill from power soun
cleaning. Keep tre hoot open
wour feod to sllow the unit to o

The inrer bood should be wiped down with
a damp towel o cloth after sach use to
daodarize the unit and remaove any grease.

ool guickar.

+ Rermove smo«e box and safely discard al
cantents after every use.

If focd res due or grease s stuck or the grill
grate or any cther ramovabl L soak i
wahn, soapy water before cleaning.

+ The peller scoop is dishwashar safe, The grill
grate crisper basket, grease tray, and smoks g
bow are not dishwasher safe DO NOT plzce the
Inermaomeler in Lhe disqwa

Remave non-stick gril grate and nen-stick
crisper baskel {1 used) aller each use and
r. hand-wash with wasm, soapy wate-,

+ The Bult-In Thermorreter and halder are hand-
wizsh only, DO NOT irmir ary parl o ne
trermometar in water or any cther liguid, We
recommend clearing wiih a damp clath only.

Genlly wipe gown the inside of Lhe hood wilh
a damp clotn,

When slacking Lhe coaled accessoricos Lo
slore, place & cloth or paper towel setween
each cisce to crotect the coatad surfaces.

« Carefully remove cacled groase bray fram beck
ofurit and safely discard grease cortents after
2ch use, Hand-wasn grease tray in warm,

soapy water:
NOTE: NEYER use abrasive tools or cleanars,
NEVER immarse tha main unt nowater cr any
other ligquid, DO NOT place in dishwazshar,

+ |t is not required to clean the smcke box after
evary Use We secomrnend using 2 wive brush

ta remeove exlra creosole after every 10 uses.

TROUBLESHOOTING GUIDE

WARNING: To reduce the risk of shock and unintended operation, turn pewer off and unplug
unit bafore troubleshooting.

+ “Add Food” appears on the control panel display.
The grill has complatad preheating ard it is now time to add your ingredients.
+  “Shut LId” appears on tha control panal display.
The hood is cpen and needs Lo be closed for the se
+ “pAdd Grill" appears on the control panel.
The grill plate needs to be irsislled. Once nstaled, close the hood and press the START/STOP button
to begin,
. GEM on the | panel display
The arill s not functioning properly. Contact 2 Seavice Centar,

lected function to start,

* "CLD" appears on the control panel display.

Cole Smokirg s o be Lsad to provice smoke flavor to foads an'i s not intended for cooking. When
Jsed on meal, poullry, or junclion wilh a separale
step to oring food Jpe b food-sefe infernal emperatires. Refererce USDA guidelines for food-safe
termperature recammerdations.

+ Should | add my ingredients before or after preheating?
For best results, let the ori’ preheat before addirg ingradients.

= Why did a clrcult breaker tp while using the unit?
I he unit uses 1780 watts of power, so it rmust be plugged into an outle: on a 15-amiz circuit creaker,
waing an outlet on a 0-amp breaker will cause the breaker to trip, It is also important that the unt
oe the only appl ance plugged into an outlet when in use. To aveid ripping 2 kresker, make sure the
Jritis the only appliznce pugged into an outlet on a 15-anp breaker,
* Dol need to completely fill the smoke box with pellets?
Yes, always fil the smao<a box to the ton. We've perfected the amount o 5 needed for cach
smaoke session, Regarcless of the function or food load, the gril wil busm through therr aporopriate y
+ “Plug In* appears on the control panel display.
The thermometer is not pluaged into the jack an the rignt side o the contrel panel. Plug the
tharmamater in before proceeding, Press the thermormetar in unzil you hear aclck

*  Why does the unit have a 1-9 scale for the Beef Preset?

Peroeplion aof whal & specific interral do
restaurant to restaurant. The 1-9 scale oron
WOU C2n cusforize coreness ta your liking.

“PRBE ERR” appears on the control panel display.

This rmaans the grill timed out before food reached the set internal temperature, A5 & protection for
the unit, it can run Tor only certain lenagths of tme at specific temperaiures,

Why Is my food ked or und ked even though | used the thermometer?

It is imgertart to insert the thermomater lengthwise nto the thickest part of the ngredient to gat
the most sccurae reac ng, Make sure to allow focd o rest for 3-5 minules Lo complele cooking, For
nare imfarmatizn, refer to the Lising the bult-in Thermometer saction,

WIll the thermometer grip melt If It touchas the hot grill grate?

ha, the grip is made of a hign-temaerature silicone that can nandle the Minja*
Cutdoor Srill's hign terperatures.

When do | press the WOODFIRE FLAYOR TECHNOLOGY Button?

Press the WOODFIRE FLAYOR TECHNOLOGY button bafore pressing Slarl in order Lo add

srnoke for the Grill, Air Criso, Roast, Bake, or Dehydrate functon. Weoofire Flavar Technelogy is
automartically enabled when using the Smoker functicn.

Whera should | keap my pellats storad?

Always store pellets in a dry area, Any meisture in the pellets can compromise igniticn and cuality of
smeke flavar,

Should | use any olls or nonstlck sprays when smoking?

Me, we do not recommens using any ois or nenstick spravs when smaking because smoke will not
adhere Lo the fooe as well.

How do | dispose of burnt pellets after a cook cycle?

Pellets may continue to burn after ceck time is comp ete. Do not touch or remaove the smoke box
unlil Lne grill has sloppoed srmok ng, pellels have complelely bumt out, and the smoke box has
coolec, AL thal point, remove the smoke box and safely discard cooled ash contents.

ol like siffers from cerson to persor, even
< & wide range of cotions for sach doneness level so

Woodfire Elactric

Why is preheat taking so long?
Prehieat trras vary by function ard unt temperature.
GRILL: zpprox. 9-14 minutes
AlR CRISP, BAKE, ROAST: 2 2 minutes
SMOKER, DEHYDRATE, BROIL: Mo preheat
If acid ng Woodfire Flavor, ignition time w | ade an additional & to 7minutes,
Using the untin inclement weather with beavy rain couls cause orger preneat times.
Longer cors length may a so cause longer praheat timas, We recommend using the shortest
coor rated extension cord that fizs your cutdoor grill setup. We recommend using only cute
oxtonsion corcs marked as "SJOW" and "suitable for use with outdeor spoliances.”
For cords up to 25 feet, use 14-gauge. Far 25 o BO-foot cords, use 12 gauge. Cords longer than
50 feet are rot recommendad.
Whila creheat ng = strongly recommenced for bast results, you can s<p it by cressing and holding
the START/STOP outton for 4 seconds. “ADD FOODY wl flasn across the screen. Spen the nocd
and pace ingrediants in un't. 2rce the hoad is closed, coolking will begin and the Tirmes will start
counting dowr,
Can | tum off Woodfire Flavor Technology?
IF you preszed WOODFIRE FLAVOR TECHNOLOGY and aready started your cooking function by
prassing START, you can press the WOODFIRE FLAVOR TECHNOLOGY Lution again to turn it off
if the ‘gnition cycle is less than 75% complete (indicated by the progress bar on the display screen).
IF ellets hawve Tully ignited and the grill has transitioned to the oreheat cycle (ndicated on the
cisnlay screen), vou cannot turm Woodfice Flaver Techinology off,
Can | add more pellets during a cock cycle?
When usirg the Smoxer function, vou can acdd more pellsts once the first batch has fully burned. Press
ana hald the WOODFIRE FLAVOR TECHNOLOGY Lutton for 3 seconds to ian te new full box of pelets.
To run back-to-back smokirg sessions, we recommend refiling the srroke box usng Lhe pelot scoop
wnen halt the pellets have burned. DO NOT refill mare than once or twice. DO NOT reignite pellets,
Wi-fl troubleshooting
= Typical horme Wi-Fi nelworss sunporl boln 2.4 GHz and & GHz.
= Donol use oy server. Helspol available Lo connzcl only ar 240Gz,
= Make sure ¥ is turned off or the router.
fyou carnet ¢ nne-_t. contact 2 =ervice center.
5till ean't connect?
= Restart your phane,
= Turn off yaur ohone, wait 3 few minutes, ther tum it back on ano
= Reboot your arill.
= Unlug your gril for 1C secands, then elug it back in and oress the power bullon.
- Rebaot vour router,
- Urplug the router power cable for 30 seconds, then plug it o3
routar to reboot complataly.
‘What should | do If | verified a wirel network pa ithatis| 7
Clase the app, then reopen it Make sure to enter the correct Wi-Fi network password, I yodr phong's
network settings, choose your home 2.4 Gz network, and select Forgel Recenrect o your home
natwiork. Make sure to use the correct passwerd, (We recommend using the eve izon when entering
your password to make sure it s correct) If vou ware able 1o canract to vour nome netwark, proceed to
the aop setuo process, Turn off your router and wait 30 seconds, TUm your router oack on. Check to
make sure your 2.4 Clz rebwerk is v s ble in your pnone settings. Turm off the gril, then wait 10 seconds.
Turn the arill back on. Hard-close the app and restart the connection process on the Gl if you cannot
locals your Wi-Fi password, please conlacl your Inlermo. service provicer,
What should | do if my or p 1 is invalid
W recommend vou select the aye icon next to the passward antry 1o varify YO Ere entering your
passwiordd “'\n’?rfly Selact the "=argot Fassword” opticn on the sign-in page. The automatad system
will erai veu a link to reset vour passwors, If veu do net ses an email, search vour inbcx and sparm
faldar for ernais from mysharkninja@sharkninja.com. vou can use the "Resend Email” ootion to
zend the email again.

What should | do if there is an issue resetting password (did not receive the email or token was invalid)?
Salact the "Forgot Passwors" option on tha sign-in page. The automatad systen will email you 2

wioul oo not ses an email, search your nbax and spam foldar far emrails
com. ¥ou can use the =and Frmail” opticn 10 senc the email agair.

connect to Wi-Fi

chon, Allow severzl minutes for yaur

FCC WARNINGS

Tris equiprnent Fzs been tested and found to
comply with the limits for & Class 2 digital device,
pursuant to parts 15 of the FCC Rules, These [ mits
are designed to provide reasonable protection
acainzt harmful interference ina n
tizn. This egquizment gererates, us

This device complies with part 15 of the FCC rules.
Operation is subject to the following conditions:

1. This device may net cause harmful interfeqe
2. This davice must accect ary interference recaived,
including nlerlereroe Lal may cause Lndesired

aperation
{‘hanges or nodifications not expressly approves by

L

idential instzlla-
5. ard can radiata

radic Megquency eneqgy anc, i§nel iostallee ard
accordance with the instructions, may causs harmiul
intarference Lo radic cormmonications.

Hoewaver, there is no guararee that interference wil
not coour in & padticular instal aticn, IF this equip-
rent does cause harmful irtarference to radio or

Le levision receplion, which can be delarmined oy
turnirg the equipreant off 2nd an, the user is en-
courages o bry Lo correct the interference by one o
rmore of the following measures:

- Rearient or relocale the receiving anterna,

= Increass the separat on oetween the aquipment

tha party responsibia for compiznce could voic tha
uzer’s authority to oparate this device

ISED STATEMENT

This device complies witn Industry Canada license-
oxempt B35 standard(s). Operation is subject to the
felowing two conditions: (1) this device may not
cause nlerferance, snd (27 this device must accepl
gy interference, incuding interference that rray
cause sndesired operation of the device,

) Pqulpm?nt irto an outlat ona
fforent from that to whicn the receiver
he cealer or an exoericnced racio/ TV
technician for halo

SharkNinja Operating LLC
Ilustrations ms from actual product, We ane constantlhy s
theraefore the spec ficat ons conta ned -ereir are subject to chang

[IA WD DF RE s 2 trademark of Sharkhinja Operatng _LC
This pradust rray be covered by enc or mers LS, paterts, 5ee sharkniniacom/aaterts tor mare

wing toimpeovs our products,
without notice

infarmat an,
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Please make sure to read the enclosed Ninja®™ Owner's Guide prior to using your unit.

INJA
WOODFIRE g
GUIDE

& SMOKER

Pro Cennect.

XL OUTDOOR GRILL
DOWNLOAD THE NINJA WOODFIRE PRO CONNECT APP
AND TAKE THE GUESSWORK OUT OF OUTDOOR COOKING

Download the Ninja Pro Connect™
app by scanning the QR code.

Open the app and follow the directions
to pair your phone with your grill.

I M Po RTA NT Ensure phone has Bluetooth turned on and is connected to a 2.4-GHz
Wi-Fi network, not a 5-GHz network. See “Can’t Pair with Your Grill?”
BEFORE PAIRING: for more info on network bands.

WHAT’S IN THE BOX

monw>»

Grill Grate

Crisper Basket
Removable Smoke Box
Grease Tray

Built-in Thermometer

{MNot all medels include
thermometers.)

Onboard Thermometer
Storage (Varies if your model
includes 1 or 2 thermometers.) "—u.:

Pellet Scoop

L NI
0

Grease Tray Liner | NOTE: Included accessorles may vary by madel,

» The image shown here is for illustrative purposes only and may be subject to change.

ASSEMBLE YOUR GRILL

IF USING AN EXTENSION CORD:

Use only autdoor-rated extension cords, For
cords up Lo 25 feel, use 14 gauge, For 24- [o H0-
foat cords, use 12 gauge, Cords longer than 3¢
feel are nol recommended,

Place grill an a flat, level surface.

Plug grill inle proper 3-prong GFCI oullel,

Install grill grate and grease tray. If using Air Crisp or
Dehydrate function, install crispeor basket on top of
arill grate.

| IF USING NINJA WOODFIRE™ FLAVOR TECHNOLOGY:

Pellet scoop not included

1
—

2 Fill peliet scoop to the top with 3 Pour pellats into the smoke box
Minja Woodfire Pellets. until filled to the top.

1 Pull smoke box open
and make sure removable
smoke box is installed,

l IF USING THE SMART THERMOMETER:

STEP1

» Select cooking function, and press the WOODFIRE FLAVOR button, if desired,

* Plug thermomaeter inte the top jack labeled *1" on the left side of the control panel.

« If using second thermometer, plug it into the bottom jack labeled “27.

STEP 2

® Prass Thermemater bulten. Thermometer 1icon will flash, indicating that the thermometer is ready Lo program

= Turn dial clockwise to select a preset protein, or select manual to set the temperature yourself. Press the dial to
confirm your selection.

« Turn the dial clockwise to select a doneness level, or to set the temperature manually. Press to confirm.

= If using a sacond thermometer, press Thermamater button again. Thermameter 2 icen will flash. Repeat the
previous steps to program the second thermometer,

STEP 3

* Press the START/STOP button to begin preheating.

DID YOU KNOW? PROTEIN KEEPS COOKING WHEN YOU REMOVE IT FROM THE GRILL.

« Carry-over cooking is when food retains heat and continues to cook after baing remaved from the
source of heat.

« After removing your protein from the grill, allow it to carry-over cook and rest until it reaches the final internal
temperature (about 3-5 minutes)

FOOD TYPE: PLACEMENT CORRECT INCORRECT |
Steaks * Insert thermometer horizontally into the center of the -
Pork chops thickest part of the meat.

Lamb chops * Make sure the thermometer is closa to (but not :

Chicken breasts
Burgers

Tenderlains the bottom or top.
Fish fillets NOTE: The thickest part of the fillet may not be the

—_——
" -
center. For best results, the tip of the thermometer Pl =N

must be in the thickest part of the meat. 'y
DO NOT usa the thermomataer with frozen protein or cuts of meat thinner than 1 inch,
FOR FURTHER THERMOMETER INSTRUCTIONS, REFER TO THE OWNER'S GUIDE OR NINJA WOODFIRE PRO CONNECT APP.

| USING THE CONTROL PANEL |

- N Proc-nnect 4

« Make sure the tip of the thermometer is inserted
straight into the center of the meat, not angled toward

touching) the bone and away from any fat or gristle. — %

‘Whole chicken | » Insert thermometer horizontally into the thickest part
of the breast, parallel to (but not touching) the bone.

+ Make sure the tip reaches the center of the thickest
part of the breast and doesn't go all the way through
the breast into the cavity.

[ a5

OENYORATE
- D
)

R POWER F DAL
Press to tum power on or off, Tum to manually set cook temperature/time (or
to select preset protein/doneness settings for
B MoODE the thermometer).
Press to cycle through the cook functions.
G START/STOP

Press to start or stop the selected cook function,
Automatically enabled when using the Smoker Prass and hold for 4 seconds to skip preheating.
function. Press to add authentic smoky flavor NOTE: For best results, let the grill

when using any other cook function (except Broil). fully preheat.

€' WOODFIRE FLAVOR

D TEMP H THERMOMETER
Prass to adjust cook temperature with the dial Press to program the thermometer(s) to a
preset protein/doneness setting or to manually
E TIME select a temperature with the dial. For further
Press to adjust cook time with the dial, thermometer instructions, refer to the Owner's
Guide or Ninja Pro Connect app.

* 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.



[ GET T0 KNOW EACH FUNCTION ]

AIR CRISP

Grill with the hood closed for Create deep, smoky Achieve crispiness and

large or frozen proteins, and flavors while cooking low crunch with litthe to no ol
leave it open for mare delicate and slow to tenderize large cuts and higher fan speeds
or lean cuts, of meat.

ROAST BROIL DEHYDRATE

Bake cakes, treats, Tenderize meats, roast Add a crispy finishing Dehydrate meats, fruits,

desserts, and more with wegetables, and more, touch to meals or melt and vegetables for
lower fan speeds. cheese on sandwiches. healthy snacks.

NINJA BEEF DONENESS GUIDE |

Ewveryone's idea of doneness differs. This guide shows you what
you can expect from each of our preset beef doneness settings.

RARE MEDIUM RARE MEDIUM MEDIUM WELL WELL

NOTE: Beef Doneness Gulde is based on New York Strip Steak.
Using different cuts of steak and different sizes can alter the outcome.

| ERROR MESSAGES & ICONS |

“Add Food™

« The unit has finished preheating. Add ingredients. | : EI-:H_SHING WHITE WI-FI ICON
“Shut Lid” r +| Pairing is in progress.
+ Close the hood teo allow the selected function te

start. SOLID WHITE WI-FI ICON
“Add G

) Your phone and grill
+ Install the grill grate, then close the hood and
press the Start/Stop butten to begin
“cLD"
+ Cold smoking is used to provide smoke flaver
only—it is net for cooking

What does OTA mean?

* An update is baing sent to your grill. Do not
unplug during this process. Wait for OTA to
complete before use.

are successfully paired.

Pairing has failed. Try pairing phone
and arill again.

SOLID WHITE BLUETOOTH ICON
Phone and grill are successfully paired
via Bluetooth at initial connection. This

—
—
0
—_—
-
o
=, | FLASHING OR SOLID RED WI-FI ICON
-

L . - icon will then disappear on the grill,
= The unit is not functioning properly. Contact and the app will display your Bluetooth
a Service Center. connection status,

CAN'T PAIR WITH YOUR GRILL?

1 Make sure your phone is connected to a 2.4-GHz 2 Restart your phone.
Wi-Fi network within range of the grill. = Turn off your phone. Wait a few minutes, then
* Any 5-GHz network or out-of-range network will turm it back on and reconnect to Wi-Fi.
not be recognized by the grill. Like maost Wi-Fi 3 Raboot your grill.
enabled home devices, Ninja Connected grills your gr .
only pair over 2.4-GHz networks, which cover * Make sure the grill is powered ON. Press the
greater distances than 5-GHz networks. power button to turn the grill OFF. Unplug the

arill from the outlet, then plug it back in and turn

* |f you have both 2.4-GHz and 5-GHz network it oML
options, make sure they don't have the same
name, as this can cause pairing issues. If you 4 Reboot your router.
are unable to separate your 2.4-GHz and 5-GHz = Unplug the router cable for 30 seconds, then
networks, consider purchasing an inexpensive, plug it back in. Allow several minutes for your
dedicated 2.4-GHz router for your grill, router to reboot complately.

» |f you're not sure which bands your network uses
or how to identify them, contact your internet
service provider.

| USE ONLY WITH NINJA WOODFIRE™ PELLETS

100% REAL WOOD FOR 100% REAL SMOKY FLAVORS

Ninja Woodfire Pellets are 100% real hardwood pellets
created exclusively for Ninja Woodfire products. Unlike other pellets,
they aren’t used as fuel—only to add authentic smoky flavors to
everything you make.

ONLY NINJA WOODFIRE PELLETS ARE COMPATIBLE WITH THE
NINJA WOODFIRE OUTDOOR GRILL

100% REAL WOOD— PREMIUM QUALITY CONSISTENT
NO FILLERS FOR BEST SMOKE FLAVOR

Each pellet is a Our wood pellets are high The size and shape of
combination of premium density and low moisture— aur pellets pravide optimal
hardwoods at the perfect the perfect combo to create airflow and consistent

ratio for optimal flavor. professional-grade smoke. smoky flavor.

NINJA WOODFIRE FLAVOR SCALE

For best results, performance, and flavor, always use Ninja Woodfire Pellets.
Minja Woodfire Technology is meant to be used exclusively with Ninja pellets,
as other brands may cause ignition issues and unsatisfactory results,

MILD ROBUST

Mo matter which blend
you choose, our pellets
can be used with
anything vou make:

™ v N

. & Y #
BLL-PURPOSE BLEND ROBUST BLEND

FLAVOR: Balanced, mild, FLAVOR: Rich, classic BBG
bright, sweet COMPOSITION: Hickory,
COMPOSITION: Cherry, cherry, maple, oak

maple, oak

(LEANING

The grill should be cleaned thoroughly = Cleaning the smoke box after every use is
after each use. ALWAYS let the grill and not required. Use a wire brush to remove
accessories cool before cleaning. extra creosote after every 10 uses,

+ Allow unit and accessories to cool before NOTE: DO NOT use liquld cleaning selutlon on |
moving unit and removing any accessories. the smoke box.

= Carefully remove cooled grease tray from

R ill t d cri basket
B sl i back of unit and safely discard cooled

(if used) after each use, and hand-wash
in warm, soapy water. Remove built-in drease contents. Wash the grease tray in
thermometer (if used) and wipe down warm, soapy water.

with a damp cleth. Note the built-in = Wipe down the inner hood with a damp
thermometers and holder are hand-wash towel or cloth after each use to decdorize
anly and should never be immersed in water the unit.

or any ctherliquid. NOTE: For further cleaning Instructions, refer to
+ Remove smoke box and safely discard the Owner’s Guide.

contents after each use.
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