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INTRODUCTION

Welcome to the Ninja Foodi.

As you’ve probably heard, the Ninja Foodi is revolutionizing the home cooking and multi-cooker industry. This amazing and robust kitchen appliance with two unique lids and a straightforward control panel starts as a pressure cooker to lock in flavor and make your foods more tender while speeding up the cooking process by up to 70 percent compared to most traditional cooking methods. The Ninja then quickly converts over to a broiler using TenderCrisp cooking technology, the first of its kind, so you can finish your dishes with crisp and crunch using little to no oil. Some call the Ninja Foodi pressure cooking and air-crisping in one pot. Others call it a culinary miracle.

Whether you choose the 6.5-quart model or larger 8-quart, the Ninja Foodi easily allows you to air-fry, dehydrate, steam, slow cook, sear, sauté, bake, roast, and broil, using fresh and/or frozen ingredients. These options are ideal for home cooks with busy schedules and hungry mouths to feed. In addition, Ninja Foodi’s versatility means it’s welcome in many small kitchens struggling for space or appliance overload. And when it comes to cleaning, the Ninja Foodi is just as convenient. Nonstick cooking surfaces and dishwasher-safe parts and accessories make cleanup a breeze.

In the pages ahead, you will quickly become familiar with the Ninja Foodi. You’ll be introduced to the two types of cooking lids along with the various control and function buttons on the easy-to-use panel. You’ll discover the many accessories you can add to the Ninja Foodi while instructions on proper care, cleaning, and safety precautions when using the appliance will guide you along the way. Then there are the recipes. More than 75 of them.

The recipes are straightforward and, with a few exceptions, focus on the healthy side of eating. These wholesome dishes include relatively easy-to-find ingredients with minimal cooking steps. Whether you’re assembling a Denver omelet and blistering Brussels sprouts, or roasting chicken and baking zucchini bread, the Ninja Foodi’s quick and easy methods will have you serving up delicious meals for your friends and family in no time. So, what are you waiting for? Turn the pages ahead and begin your gastronomic journey into the magical world of the Ninja Foodi.
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THE NINJA FOODI

GETTING FAMILIAR WITH THE NINJA FOODI

When you first unpack your Ninja Foodi box, you will discover the exciting Ninja Foodi appliance along with an assortment of cooking accessories.


	Ninja Foodi with attached Crisping Lid

	Pressure Lid

	
Removable Cooking Pot (must always be inserted when the Ninja Foodi is in use)

	
Cook and Crisp Basket (with detachable diffuser)

	
Reversible Rack (with Lower position for steaming and Higher position for broil)

	Cook and Crisping Layered Insert



Many of the wonderful recipes that follow in the pages ahead will refer to the Ninja Foodi and the accessories above. Please familiarize yourself with each component before attempting the recipes.

LIDS

Why Two Ninja Foodi Cooking Lids?

There are two lids that come with the Ninja Foodi. They are the pressure lid and the crisping lid. The two-lid design allows you to pressure-cook and crisp in the same pot, which is what makes the Ninja Foodi so revolutionary.
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Lid

Pressure Lid

The pressure lid is used to tenderize the food when pressure-cooking, steaming, slow cooking, and searing/sautéing. The recipes will indicate when to use this lid.

Note: When removing the pressure lid, always lift and tilt away from you while making sure no condensation drips into the cooker base.


There are also two types of pressure releases the recipes will refer to when using the pressure lid. They are natural pressure release and quick pressure release. The recipes will indicate what pressure release to use.

Natural Pressure Release

After pressure-cooking is complete, the steam inside the Ninja Foodi will naturally release from the appliance as it cools down. This can take up to twenty minutes. During this time, the appliance will automatically switch to KEEP WARM mode. When the natural pressure release is finished, the red float valve on the appliance will drop down.

Quick Pressure Release

Some recipes call for the quick pressure release. To release quickly, turn the pressure-release valve from the SEAL position to the VENT position, and the pressure inside the Ninja Foodi will be released immediately.

At any time during natural pressure release, you can switch to quick pressure release by simply turning the pressure-release valve to VENT.

Crisping Lid

The crisping lid is used to crisp the food when air-crisping, baking, roasting, broiling, and dehydrating. Unlike the pressure lid, the crisping lid is attached to the Ninja Foodi by a hinge and features an easy-open design. The lid can be open during any cooking method that calls for the crisping lid. This is an excellent feature when needing to check on the food during the cooking process. The recipes will indicate when to use this lid.
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Pressure-release valve
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Crisping lid
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Control panel

THE CONTROL PANEL

Function Buttons

There are eight basic functions of the Ninja Foodi. They are:


	
Pressure: Quickly cooks food.

	
Steam: Gently cooks food at high temperature.

	
Slow Cook: Cooks food at low temperature for longer period of time.

	
Sear/Sauté: Acts as a stovetop to brown meats, sauté vegetables, etc.

	
Air Crisp: Gives food crispiness and crunch without the use of little or no oil.

	
Bake/Roast: Acts as an oven to cook meat, bake desserts, etc.

	
Broil: To caramelize and brown food under the burner.

	
Dehydrate: Dehydrating meats, fruits and vegetables for healthy treats.



Let’s quickly look at each function so you are familiar with them before attempting the recipes.

Pressure

This requires the pressure lid and turning the pressure-release valve to SEAL.

As pressure builds inside the Ninja Foodi, the control panel will display rotating lights. As the appliance pressurizes, the lid will safely lock and will not unlock until the pressure is released. Once the appliance has reached full pressure, the lid icon light will illuminate. The pressure-cooking cycle will then begin, and the timer will start counting down, based on the amount of cooking time you entered.

Pressure can be adjusted from low to high, depending on the particular recipe.
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Steam

Steam

When steaming, you will use the reversible rack in the lower position while following the same instructions as above. However, pressure cannot be adjusted from low to high during steaming.

Slow Cook

To slow cook, follow the same instruction as given for the pressure function above.

Air Crisp

When air-crisping, you will be using the cook and crisp basket. The crisping lid will always be in the closed position, and the temperature and minute buttons should be set according to the temperature and amount of time the particular recipe calls for. You will be able to safely lift the crisping lid while cooking to check on your food.
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Sear/sauté

Sear/Sauté

With the SEAR/SAUTÉ function, no lid is necessary, and the recipes will remind you of this. There is also no time adjustment with this function. You simply press START/STOP to begin.

Broil

When broiling, you will use the reversible rack in the higher position while following the same instructions above. However, temperature cannot be adjusted during broiling.
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Bake/roast

Bake/Roast

Similar to air-crisping, when baking and roasting, the crisping lid will always be in the closed position, and the temperature and minute buttons should be set according to the temperature and amount of time the particular recipe calls for. You will be able to safely lift the crisping lid while cooking to check on your food.

Dehydrate

Similar to air-crisping, you will be using the cook and crisp basket or dehydrating rack (see Accessories, page 7) when dehydrating. The crisping lid will always be in the closed position, and the temperature and minute buttons should be set according to the temperature and amount of time the dehydrating recipe calls for.
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Operating Buttons

TEMP Arrows

Use the up and down TEMP arrows to raise and lower temperature levels and/or pressure level (low and high).

TIME Arrows

Use the up and down TIME arrows to increase or decrease the cooking time.

START/STOP

Press the START/STOP button after selecting the temperature (or pressure) and cooking time. Press to start cooking. Press again and the appliance will stop.

KEEP WARM

After cooking, the appliance will automatically switch to KEEP WARM, and the built-in time will begin counting up. The KEEP WARM function will stay on for twelve hours, or until you press KEEP WARM to turn it off.

Power and Standby

The power button turns the appliance off when pressed and stops all cooking.

If the control panel is not used after the appliance has been turned on for 10 minutes, the appliance will automatically switch to STANDBY.

For additional operation instructions and to learn more about the Ninja Foodi functions, please consult your Ninja Foodi Owner’s Guide, or go online at: ninjakitchen.com.

NINJA FOODI ACCESSORIES

There are a variety of fun accessories on the market, which are cleverly designed to help make your Ninja Foodi experience more efficient and rewarding.

Here’s a list of some of those popular customized accessories, which are sold separately and which you should consider purchasing if you find yourself cooking regularly with the Ninja Foodi:

Crisper Pan

Need to reheat the dishes you made from the Ninja Foodi? Forget the microwave and instead use this pan, which will heat your food and keep it crispy thanks to the increased airflow from the pan’s perforated holes.

Dehydrating Rack

Ready to start making your own beef or salmon jerky? What about drying that extra fruit from your backyard orchard or transforming leftover vegetables from your garden into crispy chips? With this clever device, including its five stackable layers, you’ll be able to dehydrate at home in no time.

Egg Bite Mold

The seven-mold design allows you to bake items in an individual manner such as mini-muffins, egg bites, personal cakes, pudding, and more. Because it’s made from silicone, make sure never to use the mold above 450°F.

Kitchen Tongs

One of the most popular kitchen tools on the market. Great for all types of cooking with the Ninja Foodi. Invest in both a short and long pair, and make sure the tongs are high-heat resistant.

Loaf Pan

This 8-inch pan is designed specifically for baking breads or cooking meatloaf in the Ninja Foodi.
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Multipurpose Pan

Similar to the loaf pan, this round 8-inch pan is the perfect pan when baking cakes and desserts.

Nonstick Springform Pan

This 7-inch pan is what you need if you’re baking cakes that cannot withstand being flipped upside down for pan removal. With a lateral latch, you’ll be able to release your most delicate dessert creations.

Oven Mitts

A must when lifting scalding hot pots, racks, and pans out of the Ninja Foodi. Save yourself the burns by investing in a pair of these small silicone mitts.

Plate Gripper

As an alternative to the oven mitts, this tool allows you to lift hot dishes safely without burning yourself.

Roasting Rack Insert

With its perfect upright design, this insert, which gets placed inside the cook and crisp basket, is ideal when heating taco shells, cooking ribs, or crisping bread.

Silicone Pad

These heat insulation pads come in handy when needing to set down hot dishes on the counter or dinner table.
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Silicone pads

Silicone Rings

These rings are the rubber seals that fit inside the cooking lids. Purchase an extra two-pack of silicone rings if you would like to keep your flavors separate. For example, use one ring when cooking savory and spicy foods, then replace with a separate ring when cooking sweets and desserts. See page 10 for how to remove and reinstall the silicone rings.

Silicone Scrubber

Smaller in shape than the silicone pad, these little guys are ideal for scrubbing fruits and vegetables as well as cleaning the Ninja Foodi accessories.

Skewer Stand

A rack that holds fifteen skewers (included); enough to make a wide assortment of kebabs for your next dinner party. Please know this stand only works with the larger, 8-quart Ninja Foodi removable cooking pot.

Stackable Egg Rack

This multifunction rack serves as an egg rack and steamer rack and is great for lifting plates and bowls off the surface.

Steamer Basket

This versatile basket is both a colander and a steamer. It’s great for straining, too. Need to boil a dozen eggs or steam a platter of asparagus, broccoli, or seafood for your next gathering? This large basket is a must.

Steamer Rack

With tall handles on each side, this ingenious rack design allows you to lift pans, molds, and containers out of the Ninja Foodi with ease.

CARE AND CLEANING

As with any kitchen appliance, proper care, maintenance, and cleaning will lead to many enjoyable years of cooking with the Ninja Foodi.

After each use, the appliance should be thoroughly cleaned. To properly do so, always unplug the appliance before cleaning. NEVER place the Ninja Foodi, lids, or base into the dishwasher or immerse them in water or dishwashing liquid.

To clean the Ninja Foodi, including the crisping lid, pressure lid with pressure-release valve, and the base, simply wipe down with a soft, nonabrasive damp kitchen cloth or towel. If food residue is stuck on particular areas, you can use a little nonabrasive liquid dish soap.

Parts such as the cooking pot, silicone ring, reversible rack, cook and crisp basket, the detachable diffuser, and most Ninja Foodi accessories can be gently washed in dishwater. When in doubt, wash by hand, and never use harsh scouring pads, as they will scratch the Ninja Foodi and its various components and parts.

When finished cleaning, air-dry all the parts before reusing the appliance.
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CLEANING THE ANTI-CLOG CAP

The anti-clog cap is located on the underside of the pressure lid. This cap protects the inner valve of the pressure-release valve from clogging and potential food splatters when the lid is removed. This cap should be cleaned with a small cleaning brush after every use. To remove the cap, simply squeeze and pull upward. To reinstall, place the cap back in its original position and press down.

REMOVING AND REINSTALLING THE SILICONE RINGS

To remove, exchange, or replace the silicone rings, simply pull the ring outward, section by section, from the ring rack. To reinstall, press the ring into the rack, section by section, just like when you removed the ring.

It is important to always keep the silicone ring clean to avoid odor from cooking various foods. It’s best to order extra silicone rings so you can change them depending on what you’re cooking, thereby keeping the flavors separate.

To clean the silicone ring, wash by hand or in the dishwasher.

Replace the silicone ring if it begins to crack or have any cuts or nicks. Always replace a damaged ring immediately.
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