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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 NUTRI NINJA® | NINJA® BLENDER
SYSTEM WITH AUTO-10° TECHNOLOGY.

AWARNING: extension cords are
not recommended for use with this
product,

AWARNIN E: The blades are not

affixed to the unit. They are removable
and very sharp, Handle with care!

A CAUTION: 1 order to avoid a
heazard due to inadvertent resetting of
the thermal cut-out, this appliance must
not be supplied through an external
switching device, such as a timer, or
connected to a circuit that is reg
svnhﬂledmamuﬁhyﬂlauﬁtf.

IMPORTANT: This appliance is not
intended for use by persons with reduced
physical, sensory or mental capabilities,
or lack of experience and knowledge,
unless they have been given supervision or
instruction concerning use of the appliance
by a person responsible for their safety.
I:hlldrenshd not use or play with this
iance, Close supervision is necessary
pliance and cord out of reach of
uhildm uring use.

SAVE THESE
INSTRUCGTIONS

A WARNING:
T0 REDUCE THE RISK GF FIRE, ELECTRIC SHOCK
OR INJURT:

Aummmwnm
Failure to

ummmmmm )

2 4k WARNING: Pro Extractor Blades® Assembly is
sharp, handle with care. When ha the Pro
Wmmmm it by the

3 4 WARNING: Stacked Blade

Assembly is sharp

with the lid carefully remove
the Stacked Blade Assembly first, holding it by
the shatt. Failure to do so will resultin a risk of
laceration,

4 AWWM Assembly and
Mini Prep Bowd Blade Assembly are sharp and
not locked in place, Before emptying contents

remone lid and
o Mini Prep Bowl Assembly,
it by the shait, Failure to do will result in
tion,

5 Ac.mmunn Iblendlm
[ lmlds.dniun
rasuminmwmmumm

6 4 CAUTION: We do not recommend grinding in
any of our Nutri Ninja® Cups.
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DO NOT aBiow the zppkance 10 be usad by chiliren.
Chse attention i necessary when used near chidken,
This: &5 not a toy.

Rigvet leave an appkance Lnattended when in uss,
Turn the: appkance off and remove the power cord from
he electrical oudet when not in use, before assembiing

o tisassembiing parts, parts that move
whil in u5e and betore ] the
ko andl pull from the edec mﬂm@aﬁw
the ipower 0.

DO NOT abuss the power cord. Newer cay the appliance
By e power cord o i f b disgonniect from eleciricl
oudat; nstead, grasp the plg 2nd pdl o distonnect,

mmmm damaged supgy oond o plug, H the

madsch oty aw.mm'uwwlm
m‘su's n coder 1o void hazard,
DO NOT USE i the applancs s nct , has basey
dropped, dropped inf wakr, damaged of bt outdoors.

NO SERVICEABLE PARTS, Iormct rp-aisermbly

Of repar can causa 2 risk of electrical shock or iy

0 pérsons when the applance i used, Contact

Customer Servios of a Senvics Cenler for the repair or

replacament under the warranty agresment,

Ay use the apliance on & dry, level surdace,

Keop arndts, hair, chothing, 2 well s iensds ot

of container whilk procassing of blending 1o reduce

1he risk of severe ury 1 persons of camage to the

appliance, A seraper may be wsed but ok when the

applianca is not runving,

Fucind oonkact with moving parts.

DO NOT attermpi o sharpen blades,

DO NOT use the applance if esher set of blades are

beri of damaged,

Toreduce the risk of injury, never assemible the blade

assamblies in the contamers without the piicher or the
1y attached b he ol bise,

essive
pressare buikdup thal can pase a isk of injury, For
hywmlwmhuummmsns@ar
Lid or Spout Lid to cover,
&k CAUTION: Do nat blend éry ingredients unless
Mmmmwmm

9 Toprotect against dectrical shock, do not submespe
the-apkance of aliow the power oord 19 0ome inty
wontact with waler of any offer Fiquid,

DO NOT operate this aokance o0 of nea any hot
surfaces fsuch as gas of dectric bumer o in 2 healed
over,

The usa of attachments or actessories incuding
canning jars, not recommended by the manufachurer
méy result in fine, dlectric shock or personal injury.
DO NOT remove ny container from the matr base
witnke the applance (s in operation, Always unplug the
Ul when nol in s,

To reduce risk of inury, never plaos th blade
atsemblies o the basa without the ptcher of Nutrl
Rinja® Cup propery attached.

n

To resice the risk of injury, MEVER operats the
2ppkance without the d in place; DO NOT by o defeat
of bypass the intedock machanism. When using the
remoable biades, make sure they e properly installed
before operating the appkance.

&8 DO NOT exprse continers 1o extrems termperating
changes.

T3 DO NOT et the poveer cond hang over Uaeeoqw bl or

e

k.

¥

counter o houch hot surfaces such as the

DO NOT overfil D0 WOT exteed “MAK rllna

DO NOT operzie the appliance emgly,

Toreduce the risk of burrs, shways dow the applance 1o

ool befors Eakding off parts and beve ceaning.

W (M time is 60 seconds under 1500W load. F the

applance overteats, a thesmad switch will become

activated and shut off the motor, To reset, unphug the

appkance and Iet it cool down S apprmdmatedy 15

s before using again,

Iin the event that the unit overboads, the conirol pand

Tights will fiash and the uni? will shut down, Unplug the

anda‘mandl?n'uxiﬂmn‘awmﬁl&
he5 bedor uang agan,

Maxmszmmsmm.meamm

10 minies b pass before runing the PULSE function

vy fo 20 addtonal 30 pukses.

Thes mansmeum fating & basad on the Stacked Blads

HAssembly (pitcher) that drives the: greatest power

&nd o recommendied attachments may draw

sgrificantly less power or curent,

To v iy, never 2ttempd 1o place B Pro Extracior

Blaces™ % i the: motor basa wikhout first

asmembling the assembly o the i Binga Cup,

DO NOT pussh food info the food chute wilh your

finggers.. Abways use the food pusher provided.

3 Apollance accessories are not intended ta b2 wsed

1 the iciowney 2 if may result in damage bo the

BOESS0NES,

‘THES PRODUCT IS INTENDED FOR HOUSEHOLD
USE ONLY. DO NOT w52 this appliance for amyihing
oihe than its intended usa, DO MOT us2 ouidoors,
DO NOT remove bd untl blade ras COMPLETELY

STOPPED.

DO NOT aftemgt operation withoul the cover being in
place,

DO NOT process figuid ingredients n the cofles grinder.
Aeressory s rot intended dor hguid processing.

44 DO NOT attemgt to-chop ioe in the coffee grinder,

(hack stairkss steel cup and coftiee grinder ke
presence ol foreign objects before: using.




THIS BOOK COVERS MODEL NUMBERS:
BLEBZANIMN 30

TECHMICAL SPECIFICATIONS

Woltiag: 220-240V-, S060HL,

Povwer: 1500w

Pacher Cagacity: 2L
Max Liguid: 2

Bowd Capacity. 18L

Mg Nirga®

Cup Capacity, S0l
650mi
S00ml

Thank you for
purchasing The
Nutri Ninja® |
Ninja® Blender
System with
Auto-iQ®
Technology.
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Getting To Know Your Nutri Ntnja'iﬂlnja" Blender System with

Auto-iQ® Technology The: Nt N | Ninia® Blendier Sirstom with Auso-i0r® Tochnokegy & @ high powered imnovasive socl with a sleeic design
and outstanding performance, a e asset 1o any iitchen. The Nutri Wnja | Ninia Blender System with Auto-i4 Techaclogy

fiehares iniefligent piograts thal combing pulling. blanding &hd pausing pattams that & tha work for you, Get great

resubic every time with no Quesswork requined, For best resubis, be sure to carefilly read afl the instructions contzined in

T sl Dt esing (his apokance,

Nutri Ninja | Ninja Blender System with Auto-iQ Technology Features:

Paten Punding Kinja Blade Tochnology

: EIPA Froe peicher {masimum bid capasity 21), Mutr Nisa Cups, Foed Processer Bowl 2nd Liss

F)“% % =S Diig-Fee Pour Spout

L e—- « Total Crushing™ Technobgy

3 i e P T

«  Sturdy, bon-Slp Base

o Semant Lif technology for edsy nelease

*  3speeds LowDough, Medum & High

&5 A0 SgE - Auto-iFriaten Driska/Smaatives, Aute-i0 Food Pures, Hutri N Auto~0 Blend,
Nutrh Hinfa Acto=40 Liira Blend and Auto-i0 Pulse

lo [) ] o Nutriest & Vitamen Extracton”
-

(=]
-]
Y -

“Extract a rutritious drink contakning vitamins and nutrients from fruts and vegetables.

@ 500 Butri Nirjd Cup ] K Picher

b G506 Putri Niria Cup L] 1 Blender Lid with lociking handis

€ S00m M Neja Cup i m Stackid Blade Assembly [blende
d Pro Extractor Blades™ Assembly n Modor Base

e 5o 85l Lld i

1 Sdcone Grip Sleeve

EEE
o ) (onobm) (s
( sauh | e | | HigH Hpme@

MOTE: Blades are not interchangeatis,




Before First Use

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

Ak WARNING: Stacked
Blade s

shasp and not lacked in
place. I using the pour
MMWIH

base Is

IMPORTANT:
plugged in for use.

nh‘.hw Fallure o do so

IMPORTANT: Mever
mmmmmmmm

IMPORTANT: Blade assemblies are not
Interchangeabile.
IMPORTANT: DO HOT attempt 1o operate the
appliance without the lid on.

IMPORTANT: Never run the appliance empty.

IMPORTANT: accessories are not
intended 1o be used in the microwave as it may
result in damage to the accessories.,

laceration.

& risk ol

A WARNING: Stacked

shalt, Faifure 1o do will result in risk of

&k CAUTION: Do not immerse the motor base into

1

M

waler or any cther Bouid,
Remove all packaging material and Labels from the
applance. Separatnramowe il parts tom ach ober,

Viach the s, pchers, Nut i Cugs. and blade
warm, Soagy wates, W hing the

Nmmues.mammumm ha

handbe o avold diroct hand contac with bladas.

Handle the
when washing, as they are sharp.
Hanchy biade asserrbbes: with Cace b0 awiid contact
with sharp edges, Rinde &nd air dry thoroughly,
The gitchee, Figs, Rutri Nenia Cups, and blade
assembles all dshwasher safe. B ks recommended
that the fids and blade assemblies be placed o thi bp
Tack. Erguns the blade aszambdes ane removed from the
containers beforn placing n the dstwashir,

Wipe Ihe motior base clean with 2 damg cloth.,

Assembly and Use for the Ninja® Blender

b WARNING: Handle the Stacked Blade Assembly with care, a5 the blades are sharp,
4\ WARNING: Remove viensils prior to processing. Fallure 1o remowe may cause the pilcher 1o be damaged or

fo shatter, which may cause

infury.
AL WARNING: Never leave the appliance unatiended while in use.
A\ CAUTION: Do ot blend

doing so may
user being bumed,

pr ildup, resulting in risk of the

IMPORTANT: Make sure that the mator base ks plugged in for use,
ASSEMBLY

—
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= Fg 4

=) g 4a
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e warming and cautior i
proceedng 0 number 2,

Place the molor base on a clean, dry, kel surface such
53 COUNLT O Latling,

Holding the Stacked Blada Assembly by the 1op of the
shatt, pkace % oo hi deive padr insice the pichar,
Enguare that the Stacked Blade Assembly is seated
properly and Es standing upright. (Fig. 1)

MOTE: The Stacked Blage Astambly wil il lodkdy on
e v Qe

Place the motor base on a clean, dry, bevell surface such
a5 3 Countir of Lathion,

Align and lower the pitcher oo the matr base,

(Fig. 2} Handle should be aligned shghitly 1o the right o
2 *LOCK” symbel on the moter bease,
Fotale the piicher dhockowise oot it bocks in place, you
will biear 2 click when the lock i engaged. (Flg. 3)

The prdcher can be plicad on the motoe bass e ways:
the handla a0 be on the front right comer or the front
leltt comis, (Fig. 4a, Fig. 4b)

B A 1oy thed pliche,
Mﬂm{pmuv;ngmmmeﬁrml‘\e
o1 the side of the pilcher,

INOTE: Winen blenaing any hind of bouids, such iy
mituress of amy drinks or smoothies, do not expead the
“NAX LIDURD" mark {2 L) on the pitcher,

INOTE: i you ez 10 200 additional ingredients whil
the appliance ks processing, open the pour spout cip
&0 po thes ingrecients in thiough e opening,
Tickding the Id by the handla in the uprght position, place
% 0 Bop of She piicher aligring the trianghks () Rocated on
She T it thee triengle La docatad on the pelcher's Rancle,
(P Sa) Press the Randk down witl you hear & dick,
Thsa tisghéss o th B and [ knder haele MUST b2
‘aligned in order for the blender b tuen on. (Fig. 5b)

10 Plug the power cond 8o the elactrical ol and press
he powe bution i

IMPORTANT: As & safety feature, the power light
59 will flash and the motor will not work if the
\pitcher and lid are not installed comrectly, When
‘the pitcher and lid are Installed properly, the
[pewer gt {£) will be solid, indicating that the
appliance Is ready for wse.




Assembly and Use for the Ninja® Blender - cont.

Fgé

HOTE: Hutri Nirga® | Ninja® Blender System with
Auto-0® Technology can sensa which far & on the motor

Bast, The avadable function lights will Ehaminte: depending

o which ja i placed on the motor bast, [Fig. 6)
Reviar warming and caustion sisbements at the top of page 8
bedory procesding bo rumber 12,

Priess the power bution 1o tum 0n th unil, Sekct
Shir S of Autt-) progeam that bast sults your
npads, Th Auto=H0 prograe wil $100 the applance
wamaticaly 2 the end of the program, (Fig, T}
IROTE: Pylta ingradients for evens choppieg by
Polding the Auto-+0 PULSE bution untd your desred
consistency is reached,

MOTE: Max PULSE itaration ks 30 pulses. After 30
pudies allow 10 ménutes to pass before running the
PULSE function up bo an additional 30 pulses.

To pause Harce, press
HAurto-i) program a second time, When the program &
paused, the Bt o0 the progras button wil fiash unt
O (NS5 it ARN 30 riesne She rist of the pregram,

e b y s D s Bt 5t o
for the Stacked Elade Assamoly 10 5t0p buming. (Fig. 8)

REMOVAL

Turm the péicher anficlockowse 1o remev and then Mt
0 the base. (Fig. 1)

CAUTION: Nower insert your hands in the picher 25 the

food that has stuck 1o the sides of the pitcher.
Open the pour spout £ap and e 1he spout 10 emply
Feuid contents,

For thickas consistenties. 15t remove e bd by
pressing the rebease buthon and puling the fd hancly
up b 2 90 dogres angle 10 B b off the: picher. Then,
carefully remove the Stacked Blada Assamibly by the:
o0 of T shall, Paok Stacked Bitade Assirribily iy
froem thee work 2vea 1o avoid accdental contact. Finally,
STty Conints from the pche, (Fig. 10}

Nezicp sure hat thee unil 15 ngiugod whedn ot in use.
rnmm*emm!wmmam

Assembly and Use for the Ninja® Processor Bowl
B WA pand e

snd Assembly Failure to 60 wll

b WARNING: rocessing. Failure to Bo b damaged or fo shatter,
‘whith may cause perssnal injory.

b WARNING: Never leave the appliance unattended while ia use,

o r " visk of the uiser being
burned.

a o

aBting |

IMPORTANT: Make sure that the molor base s plagged ia for use,

ASSEMBLY

NOTE: e i | ek Blncis s i
A0 Technollogy Gan Sertse which far 15 on the motor

ftidy P
o which jar ks placed on the motor base. (Fig. 1)

1 Review veaiming and Caation statements sbove bitons
proceeding to numes 2.

2 Place tho molor base on & chean, dry, bovel surface such
&5 dcounter of Labletop.

3 toking the desved blada by the top of the shat, place i ondo
the deive gear inside the bowl. Erdure That th afschment i
seated property and i standing uprght. (Fig. 2)

NOTE: T bl assemblly will Bt boosely o the drive gaae,

4 Place the motor bas om & chedn, dry. vl surfac such

o tabletop,

plac your hands
mwﬂh’plwuﬂwwmm{ﬂsn}

5 Mo and lower he Processor Bowl oo the motor
bazz, (Fip. 3) Fangle should be abgned gy 1o the
Tight of the “LOCK" symbol on the motir teasa.

§  Rotaae the bowd clociowisa untl 1 kocks In placo, you wil
hear o chok when the bock is engaged, (Fig. 4)

The biwd s b placed on the molor Base tw wiys,
ther handle can be on the foont right comer o th front
ledt corrse, (Fig. Sa, Fig, 58)

A the ingrecients % the bowl, making sure tht they
o0 A et "MK FI e 00 thr Sk of ther bowd,
Hding W fxd By the hancl i the ueright postion, (e it
on gl the Processor Bosl eliging e rizngle b kacated
oyt el i th gl [} bocated on O Processol Bowl
harhe, {Fig. Ba) Press the hande down untl you hear 2
chek, The iseghes on the 1 20 the Pracessor Bowl tande
MUST be chgned in onde for the blencer 1o turn o (Fig. 68)
NOTE: The 1.8 L bowd i not intendid for blending
dinies, D et eveetil,

Piug the: power cord info the ehectrical ouliel and press.
1he power button (4,

IMPORTANT: As & safely feabare, the power bution
e | 1 the bowd
and lid are mot 1y, When ¢l and
1id are Ievstalled properly, the power bution () will be
‘o, indicating that the appliance is ready for uss,




Assembly and Use for the Ninja® Processor Bowl - cont.

USING THE CHOPFING BLADE ASSEMBLY

Fieview waming and cation: stataments at the top of page 1)
et proceeding b0 rumis 2,

REMOVAL

USING THE DOUGH BLADE ASSEMBLY

Al 10
satore proceedies) o number 2,

Hskng e Chags the st

I 0ol ) (il S i T bow. Exvior Thal ¥

Cruigping e Asgirily fis aeoud the guar shaft and s

tis standing straght,

Aol e inpechents and secure the bod bd onts the boal.

(Fig. 1)

n.qn-emmmmeelec:mlueta-nmmu

powver Bulion

&Ik.wmidmhbﬂ':lwm beest st your

e, Pube ingricients for aven chapping by holding

Pt a3 PLLSE Bution ursl your einnd coregisiency is

reachid

MOTE: ki FULSE ieration i5 30 publes., Alter 30 pubies

aliow 10 minutes 40 pas bedore qurning the FULSE function

1 o3 addtonal 30

MOTE: Flesa refer 10 “Speed Setings & Uses” chart for

suggesied uses i speecs,

Wit yous e reachend your diesined consistancy, s10p e

applisace by porssing g power butson 184 and st ki th

et 10 sm barming, (Fig. 2)

Tttt Thi e, press the rekast Butien on e b and pull

e kg tndle v 10 2 90" angh. (g 2)

Tarm the bowd aeticlociaise 2nd B it 19 resmove 1t fom the

motor base. (Fig. 3)

Toy release W moor base from the coundes or tableing, place
your bands undermiath Bofh sides of the molor hase and

mmmmtwnmmmq

i Dough Black Asserntly by the shaft, plate il oflo
‘QWMMNMEMIMHWM
Assembly Bts &mound the gear shalt and thal R & standing
syt (Fig. §)

Ak e ingrodiects and socuet e bawd i onio ta bowl,
3] ] ¥ W edecirical ou

ot o bution (Y. Sedenc! e LOVIDOUGH bation ang
process untl ingrechents come Sogether 1o forma mass.
WOTE: Fliase reflr 10 *Speed Settings & Uses” chart for
RO 1 00 SN,

D finished maiine daugh, stop the aplance by pressing
the e on KB e vt o the Dl 1o stop iy,
T reericni Ui B, s the: sk buton on the B and pull
2t e hancls up by S0 anghe. (Fig. 2)

Torn the bowd anickeknse e L 3 b remgve | from the
ster base, [Fig. 3)

To rebaee the mota biase from g counter or kabikiop, place
your hand Lrckenaaih both Sices of 90 Mot basa and
andly pull the it 1p-and towards you. (Fig. 4)

Assembly and Use for the Nutri Ninja® Cups

& WARNING: Handle the Pro Extractor Blades™ mumt:mm.um»numm

i Gup to be

i ﬂmmorumlm.umdmmmlhwm

doing $0 may
Mhhg

pressure bulldup, resulting In risk of the

Ak CAUTION: Remove the Pro Extractor Blades Assembly from the Nutri Ninja Cup upon completion of
mmmmlmmwu mm««ummmmwmmm

attached. it left in o sealed
wmlﬂm lemm.mnlm For ingredient storage in
the cup, use canly Sip & Seal® Lid or spout lid to cover.
ASSEMBLY
T

WAPORTANT: When

such as

m MMHMWM Do not overtill
Allow the

softdry
d beead or cheese

appliance 16 cool alter each usé,

NOTE: Husi Niris | Mingy® Blerdder Duo with Auto-i0®
Technology can sensa which jar is on the motar ke,
The svailablia function bghts will Buminale depending
on which 22 s placed on the molor base, (Figs 1

1 Rk wiiring and caution $Lasemicts shows biford
procaading 40 number 2,

2 Place the motor base on a clean, dry, level surface
such 25 3 counter of tabbaton, Priss down o the motor
base to maks s that the Suction cugs adhede 1o the
Counier o latleion.

3 Acdingredients to the Hutr Ninia Cup

4 Flaca the Pro Extraclor Blades Assombly onto the tup
and tightly scrme it on cocknise uitl you have a good
seal. (Fig. 2)

5 Tum e Rulri Neja Cup upsics down and plack i oeto
1 mcte base, aigring the L2hs on the Cup with the
maotor base, Rotate the Nutri Kinja Cup clockwise untl
It hocks in place, you will hear 2 dlick when the gk 5
engaged. (Fig. 3)




Assembly and Use for the Mutri Ninja® Cups - cont.

USE

REMOVAL

6 R warning and caution sialements 21 the top of
page 12 before proceading.

T Priess Bhe power bution of, and s2lect the speed or
Auto-0 program that suits your nevds. (Fig. 4) The
Auto-i0) program will Stop the applianca aulomatically
at the end of the program.

B To pauss e aopkancs, press the selecied spied of
Auto-H0 progeam a second tims, When the program &
s, tha Bgh o the program butten vl fussh Lol
you press it again 10 resume the rest of the program.

9 On you Pl riaschid Yoo disined consislency, $4p
the applance by pressing the: power button and wat for
the Pro Extracior Blades Assermbly 10 $100 turring. Tum
the Hutri Nini® Cup antickociavisa and pull straight up
s remae. (Fig. 5, Fig. 8]

NOTE: Do not overhil. Ty avoid spllieg. do ot 334
Ingredaints past the “NAX" [llIne.

Tum the cup wpright and remave: thes Pro Extracior
Bades Assemibly by bwisting the Pro Extractor Blages
Assambly anticocikwiss. (Fig. 7)

Dz nod st Blendid Coodis with th Pro Extracion
Bdadss attached attached,

Fiaco thi 51 & Seal™ Lid of the spout lid oo th Kutri
Pinia Cup, bwist 3o sead and enjoy.

Foe $horige, bk S & Seal Lid of spout B S0 coves.

Ba sure i store the Pro Extractor Blades attached o an
BmpRy cup when not in ue,

Maiy suep that the malor base is unphagged when ol
in st

To-release the motr base
Boen th countir o 1abkton,
place your hands undemeath
both sides of the mokr base
andg gently pull the unit up-and
Bowedidds you.

Programs, Speed Settings & Uses for the Pitcher

FUNCTION  CONTANER  ‘pe  SPEEDOrPROGRAM TYPEOFFO0D
7 ; et
Frozen Deinies | e Siackod Blade | Autn-i0® Fronen Deinks/ .
o Cush s Assermtly Senocthies et
G Smootries
Putbeing prcher | Sk i"u"" Aute-40 Food Pure: Souge”
i Mikshakes
Programs, Speed Settings & Uses for the Food Processor
= SPEED or
FUNCTION CONTAINER BLADE TYPE PROGRAM TYPE OF FOOD
Orion
Food Processor | Chopping Blada . .
Minging Bowl i Retto-iy® Pulse g:
Bread Dowgh
! : Fie Dough
Kneading and Food Processor Dough Blade .
Dot Maing 8ol Resarnbly il oo
Cookiz Dough
Pt
" Stewaed Fruits
P FootfProcessoe | Chopping Blade Digs
Bewd Assimibly Aoph &
Spoeads
Salad Dressings:
Emoksitying Food Procsssor umwm .omw Bips
Bl Agsimibly Mg & 5
Grining rm;‘:‘“‘“ i phacg Madhum Meat
Grated Cheose
Gratiog F“""m"” Croopog B0 | » 0sopisce | Bread Crumbs
SCE
o Food Processar | Choppeng Blade A0 Pkse mmml?m
Chopping X
Bowd fasembly s
Food P Blado itk M
Batlers e W LowDaough Bz:m“
per the

4\ GAUTION: Do not blend dry ingredients

5 dry

* e bhinding Saucis 8nd Houps, Mk St they'ri ook 10 100 DEMpErElen st - Neir™ contamers dne nol intended for

Pk bereting.




Programs, Speed Settings & Uses for the Nutri Ninja® Cup

Care & Maintenance

HOW T0 CLEAN
FUNCTION  GONTANER  rpl  SPEED orPROGRAM TYPEOFF00D A CAUTION: Make sure that the motor basa is
unplugged from the power sowurce belone inserting
Fro Extacior Sroolhies o remaoving any attachment and before cleaning.
snoomies [ HaiNea O | Blces” | NuitinaAuviamng | SO0RS & CAUTION: DD NOT immerse the motor base into
Aszombly Protuin Drinks. ‘waler or sy other Bouid,
Frezen Fruts ¥ o i
Feooen Vegpetabies 2 Hand Washing: Wash the contahers, ds. tlade
POERREION | o o s Rato-i0 Ukra Kal asseemiohes and anipchments in warm, soagy waits,
Green Smootties | Nutri Ninga Cup Biaces™ e &n" e Celery ‘When washing the biade assembiles, use a dish-washing
Asgombly Spinach sl with & hanche 1o void dpet el contact with
Seads: bilades. Handlz blade assembbes with cane i avoid
ke contac with shanp ecges. Ringe nd air dry thoroughly,
Pro Extracion Pan-iQ Pulse Grated Chioesa Dishwasher: The containers, s, blade assembles.
Geating Buiti Nirga Cup Blades™ hutrl Bina Auto- Blend w&m and ettachments are ol deshwisher S5, The lds
Assmbly Hoh and bllsds assembles e 10D rack dishwasher safe,
Enune thel th blade assambles: are removed from the
Pro Eqracior Auic-0 Pulse Sabsa containers batore placing n!’eﬁs!;v\:arsm. I
Crogping ot Ninia Gup Blades™ | NutriMinga Auto-0 Blend | Vegetabies
Assombly Hgh Nuts a Blace th care
‘when washing, as the blades ane sharp. Contact

with the blades' edges can resull in laceration.
3 Wipe the motor bass clean with a damp doth.

sgnvicng, (=1

H i gt
2 NZ: 6800 112 660 or AL: 1B00 023 385,

[

HOW T0 STORE

Stoee the Kot Ringz® | Ninga® Blanger Duo™ with
AUTO-10™ Techakogy ugight with the blade assembly
inside tha comesponding containg! with the lbd secured
o0 00, e rat placet eyhing o o, S30rd the risst

of the altachments in 3 sate place whene (hey will nol
o chimiageid ted wond's Caus hasim, Locesidy wriag e
power CONG arund the motor base

NOTE: Do nod shone bienced of onblended ingredients in
the Nutri Ninia Cup with the blade assembly attached.
RESETTING THE MOTOR THERMOSTAT

Saone the Hutei Nina™ | Ninga® Blendier System with
Aato-#0® Technology features a unigue salely system
which prevents gamage 10 the unil's moter and

dehan Systam should you nadvertintly vedoad your
appkance. M this applianca is being overloaded,
the motor will siop. Allow the appliance to
ool fof approximately 15 minutes, To resot e
appance, follow the resatting peocedire belw:
Unpha the appbanca from the efectrical outet,
Resmave and emgly the contaings and ensure that no
fod is jamming The bl assembly,

Alliow e appliancs 1 cotl for approvimatsly 15
minytes.

Re-irsstal] the containes onlis th bask and re-phog the
appkance into the slectical cutbt.

Proceid 82 st he appliance a3 boton: making sune rol
I exceed the fecomimendsd maximum capacities,




Troubleshooting Guide

PROBLEMS

Matke: sure g containes &5 securly ckod it the mowr base,

Make sure the b is securely on container in ther correct position (align arowsl.
The aoplance & tumed "OI1", Press the povees bustton i} 1o turn *0n”,

Crasck that e phog 15 seeuridy isenod it the ehctrical outlet,

Coateic the Mt O it ik,

The unit has evedoaded. 'heapalm mimnomd mm&ghmiﬂaﬁ
Ussphg a0l et Bppe J

Thse it i cnechiaten,
Chaeck 1o make sune the Lnit is nol ovidoaded,

Motor Doesn®t Start or Blade
Assembly Doesn’t Rotate.

15 miastish bl

Either you ase chopping too much food at bna tima, of th paaces ane ot of evn

Food Is Unevenly Chopped. | 7, o prccessing smalie amounts per baich,

Food is Chopped Too Fine oris | Tne food has bewn gver processed, Use Auto-i0i® PULSE butten for controlled
Too Watery, rocessing.

Food Collects On Lid or On the | " i
Sides of the & . The mexfure s too thick, Add more bqud.
Do not use ioe that has been siting out o has started to melt, Use ice siraight
You Cannat Achiave Snow
P id freem the freazes.

‘Stasrt with a el pulss and then o o a continuous blending cydle.

chzn, Suction foet wil coly stick to
sl surfaces, Suction feet WILL \ems,dtmmsukcesmas weod,
the and non-pokshed finishes.

Mator Base Won't Stick to

b O TRk op, D0 HOT altempt 2o us appliance when Lhe motor base is stuck 10 2 surface that
5 not secure, foutting boerd, platter, plates, el
‘Yot Nish® i5 bl 10 et which jaf i on th base. You may be trying lo use
You get an “Err” Message.

program that is not designed for the jar you have instalied, Thi: prograrms will ght
up indicating which progranms are avadalie for each jar,

The und is not inszalled properdy. For your safaty the undt will cnly ba able 1o be
You hawe a blinking red lght. nrmdmmrvsuw-eﬂ; , Pheasi refier 10 e assembly pages of
this inspiration guide for assistance.

ONE (1) YEAR
LIMITED REPLACEMENT WARRANTY STATEMENT

M your detictive: dus 10 faully materal ] o 1 year of purchass,
i waTant B g the following:

= ForMew Zealand Consumers: Ve will replace the product with & new product, frea of change, or repaii the product
1 o o, 31 our cscreton,

= For Australian Consumers: Our poods come with guarnipes that cannot be exchuded undar the Australlan
Consuner Lirw, You e entitied 10  replcement o refund for & major falre and r compensasion for any cner
measonatly kresseatle loss o damage. You arg also entided o have the goods repaived o replaced if the goods fad io
o of acctptable quality and the fllane does ot amount i  magor fslne,

Your warranty ks subject 1o the following conditions:

* DO MOT oot this applancs with 2 damaged plug or cor, o # thy unit has bien drepead, damagéd of rpped
i water, To avoird the risk of elactric shock, 00 not disassembliz or attmpd b regeair the appliance on yoor oen, I e
suoply cord ks damagud, it mest be replaced by a qualified electrician in order to avld a hazard, oorect
Fe-assemly or fepai G20 Causa 8 risk of alectrical shock of inury 10 persons when the aplance i used,

* The product has ot been misused, abused, neglcted, alered, modifec o tepained by amyons.

The prodiict has bean subiacted 4 27 vwead and tear,
= Thoproduct has not baen usad for trade, profissional o hife purposes,

*  The product has not hecugh foregn ot T accigent,
Your warranty does not cover;
*  Components gz are subject 10 natural wea and tear causad by rormal s in sconiance Wi cpenting nsuenons.
- ovirload ks excludad Bom this wasmanty,
*  For guaranioe claims you will nged %0 submit a prool of purchass in the fom of 2 vabd feceipt that displays cdate and
phaoe of purchase.
¥ i in adiition 1 your staluory rights,
This by ww: ot

‘This warranty applies orly 1o e original purchaser and may not be Yanstented,
Replacarmsant products wil b cossned by the Bmisd warranty for the belsncs of th wamanty piviod from e dali of th
origine purchass,

Ondy of purchase i warranly,

IS Custorner Cace: 1800 099 385
N2 Castomer Care: DB00 112 660
e, sharkninfa.com.ay




Mann&Noble

Proudly Distributed Throughout Australia and New Zealand by:

Mann&Noble p/l
No.1 Southridge Unit Estate
2 Southridge Street
Eastern Creek
NSW 2766 Australia

AUS Customer Care: 1800099 385
www.ninjakitchen.com.au

NZ Customer Care: 0800 112 660
www.ninjakitchen.co.nz

© 2017 SharkNinja Operating LLG
Printed in China

Auto-iQ, Ninja, Nutri Ninja and Sip & Seal are registered
trademarks of SharkNinja Operaling LLC, & C€

Pro Extractor Blades and Total Crushing are trademarks
of SharkMinja Operating LLC.

Hkastrations may ditfer from achual product, Wie ase constantly striving 10 improve 5 ]
o products, therofore e spacifications containgd hensin are subject o changs )
wizhout notice, -
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