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NINJA

NINJA WOODFIRE" OUTDOOR GRILL
OG700 Series | Owner’s Guide

IMPORTANT SAFETY INSTRUCTIONS

OUTDOOR HOUSEHOLD USE ONLY. READ ALL INSTRUCTIONS BEFORE USE

EE] Read and review instructions to understand operation and use of product.

A Indicates the presence of a hazard that can cause personal injury, death or substantial
property damage if the warning included with this symbol is ignored.

& Avoid contact with hot surface. Always use hand protection to avoid burns.

ﬁ For outdoor use only.

AWARN I NG Failure to follow these instructions could result in electric shock, fire or
burn hazard which could cause property damage, personal injury, or death. When using electrical
appliances, basic safety precautions should always be followed, including the following:

1 To eliminate a choking hazard for young children, discard all packaging materials immediately upon unpacking.

2 This appliance is for outdoor household use only. DO NOT use indoors. DO NOT use this appliance

for anything other than its intended use. DO NOT use in moving vehicles or boats. Use only in well
ventilated area. DO NOT place on or near a hot gas or electric burner, or in a heated oven. Misuse
may cause injury.

3 This appliance can be used by persons with reduced physical, sensory, or mental capabilities or lack

of experience and knowledge if they have been given supervision or instruction concerning use of
the appliance in a safe way and understand the hazards involved.

4 ALWAYS ensure the appliance is properly assembled before use. Ensure the grill plate is correctly

inserted and securely locked into position. DO NOT use without side handles attached.

5 To avoid property damage from flame or heat maintain a minimum distance of 3 feet from rear, sides

and top to walls, rails, or other combustible constructions. In windy conditions or when excessive
grease from food is present, flames may appear. Keep lid closed during such an event.

6 Ensure the surface is level, stable, clean and dry. DO NOT place the appliance near the edge of the

surface the grill is placed on during operation.

7 To ensure continued protection against electric shock, connect to properly grounded outlets only.
DO NOT immerse cord, plugs, or main unit housing in water or other liquid.

8 Keep the appliance and its cord out of reach of children. A short power-supply cord is provided to

reduce the risk of children less than 8 years grabbing the cord or becoming entangled and to reduce
the risk of people tripping over a longer cord. DO NOT allow the appliance to be used near, cleaned, or
maintained by children. Close supervision is necessary when used near children.

9 When using an extension cord it must be specific for use outdoors and must have a “W” marking and

tag stating: SUITABLE FOR USE WITH OUTDOOR APPLIANCES. Extension cord shall not exceed
25-feet maximum and no less than 14-guage.

10 Longer detachable power-supply cord or extension cords are available and may be used if care is

exercised in their use.

11 If a longer detachable power-supply cord or extension cored is used: The marked electrical rating of

the cord set or extension cord should be at least as great as the electrical rating of the appliance.
The cord should be arranged so that it will not drape over the countertop or tabletop where it can
be pulled on by children or tripped over unintentionally. The code set or extension cord should be a
grounded-type 3-wire cord.



IMPORTANT SAFETY INSTRUCTIONS

PLEASE READ CAREFULLY BEFORE USE * FOR HOUSEHOLD USE ONLY

12 To avoid burn injury, ALWAYS use pellet scoop when adding pellets to smoker box. DO NOT add
pellets by hand. Make sure the lid of the smoke box is fully closed to prevent flames from escaping
out of the smoke box.

13 Pellets may continue to burn after cook time is complete. DO NOT touch or remove the smoke
box until the grill has stopped smoking, pellets have completely burnt out, and the smoke box has
cooled.

14 To avoid personal injury and burns allow to cool before cleaning, disassembly, putting in or taking
off parts and storage.

15 DO NOT allow pellets to overflow the pellet box. Doing so will introduce oxygen leading to
combustion, flame, and damage to the unit which may result in burn injury.

16 DO NOT touch hot surfaces. Appliance surfaces are hot during and after operation. To prevent
burns or personal injury, ALWAYS use protective hot pads or insulated oven mitts and use
available handles and knobs.

17 DO NOT touch accessories during or immediately after cooking. The basket will become extremely
hot during the cooking process. Avoid physical contact while removing the accessory from the
appliance. To prevent burns or personal injury ALWAYS use care when interfacing with product.
Recommend use of long handed utensil and protective hot pads or insulated oven mitts.

18 ALWAYS ensure the grill is completely cool before removing the cooking plates, disposing of hot
grease or moving the to avoid burns or personal injury.

19 Regularly 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 call Customer Service.

20 NEVER connect this appliance to an external timer switch or separate remote-control system.

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

22 Only 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.

23 Before placing any accessory into the cooker, ensure they are clean and dry.

24 DO NOT move the appliance when in use.

25 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.

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

27 Ensure the grill plate is correctly inserted and securely locked into position.

28 DO NOT use this appliance for deep-frying.

29 Use care when opening the grill to avoid burns. Some foods may cause oils or grease to splash

30 Socket voltages can vary, affecting the performance of your product. To prevent possible iliness,
ALWAYS use an external food thermometer to check that your food is cooked to the recommended
temperatures.

31 Use ONLY genuine food grade wood pellets from Ninja in your unit.
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IMPORTANT SAFETY INSTRUCTIONS

PLEASE READ CAREFULLY BEFORE USE * FOR HOUSEHOLD USE ONLY

32

33
34
35

36

37

38

39
40

41
42

NEVER use heating fuel pellets, hardwood, charcoal, liquid fuels, 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.

Keep your grill clean and do not allow excess grease or ash to collect inside or on the smoke box
and cartridge. Doing so significantly increases the chances of a grease fire and additional smoke
which can taint the flavor of your food.

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

To disconnect, press the power button to turn the unit off, then unplug from socket when not in use
and before cleaning.

DO NOT clean this product with a water spray or the like.

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

Store indoors when not in use - out of reach of children.

DO NOT keep uncovered grill exposed to elements. ALWAYS use grill cover when stored outdoors.

SAVE THESE INSTRUCTIONS.
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PARTS & ACCESSORIES BEFORE FIRST USE - CONT'D

HANDLE INSTALLATION

1 Ensure the correct handle is being used on the left and right side. (Refer to Fig. A and note that the
handles have L and R stickers on the underside.) An Allen wrench is taped onto the left handle (see Fig. A).

Grill Grate
Crisper Basket

Smoke Box ) ) ) )
2 Place unit at edge of table (Fig. B) OR, with lid still taped down, carefully place grill upside down

by holding the sides of the unit and the lid down. If tape has been removed, remove all accessories
from the grill and, holding the sides of the unit and the lid down, place grill on top polyfoam piece
to protect unit (Fig. C).

Grease Tray

Left and Right
Assembly Handles

m O O ® >

3 Align each handle with tabs on base, then push up to set each handle in place (Fig. D).

F Socket Head Cap Screw Use included Allen wrench to tighten pre-assembled screws (2x) on each handle (Fig. E).

3.5mm x 16mm (4x)
(pre-assembled on handles)

Allen Wrench
Pellet Scoop

| Assembled Main Unit
(power cord not shown)

J  Hood

K  Control Panel

BEFORE FIRST USE

1 Remove all packaging material, and tape from the unit.

2 Remove all accessories from the package and read this manual carefully. Please pay particular
attention to operational instructions, warnings, and important safeguards to avoid any injury or Fig. C
property damage.

3 Wash the grill grate and crisper basket in warm, soapy water, then rinse and dry thoroughly. The grill grate,
crisper basket and base unit are NOT dishwasher safe. NEVER clean the main unit in the dishwasher.

NOTE: The base liner underneath the bottom heating element may have some visible discoloration.
This is a result of our normal manufacturing process. The unit has not been previously used.

4 DO NOT use abrasive brushes or sponges on the cooking surfaces, as it will cause damage to the coating.

We recommend placing all accessories inside the grill and running it on GRILL,

temp set to HI for 20 minutes without adding food. This removes any residues.
This is completely safe and not detrimental to the performance of the grill

EXTENSION CORD
1 Connect to properly 3-prong grounded GFI outlets only.

2 Use only outdoor extension cords 25-feet maximum and no less than 14-guage or 50-feet
maximum and no less than 12-guage., marked with letter “SJOW?”, and stating, “Suitable for use
with outdoor appliances.” Using the incorrect cord could lead to the cord overheating, melting
and/or a drop in voltage. A drop in voltage can increase preheat times and impact cooking
performance and/or cook times.
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GETTING TO KNOW THE NINJA

WOODFIRE™ OUTDOOR GRILL

SMOKER
GRILL ]
AIR CRISP

OFF
N BAKE
-

START

N
||_||_| STOP

 BROIL (

DEHYDRATE

NOTE: Not all functions included with every model. |

FUNCTION BUTTONS

GRILL: Closed-hood cooking for top and bottom
heat. Best when grilling large or thick cuts of
meat or frozen food or for an all-around sear.
Open the hood while grilling delicate foods or
lean proteins to develop char-grilled textures
without overcooking.

SMOKER: Create deep, smoky flavors while
cooking low and slow to tenderize large cuts
of meat.

AIR CRISP: Achieve crispiness and crunch with
little to no oil and higher fan speeds.

BAKE: Bake cakes, treats, desserts, and more
with lower fan speeds.

ROAST: Tenderize meats, roast vegetables,
and more.

BROIL: Add a crispy finishing touch to meals or
melt cheese on sandwiches.

DEHYDRATE: Dehydrate meats, fruits, and
vegetables for healthy snacks.

OPERATING BUTTONS

DIAL: To power on the unit and select a cooking
function, rotate the dial clockwise until the dial
is pointed to your desired function. To power off
the unit, rotate the dial counterclockwise to the
OFF position

NOTE: When the unit is powered on, the

display will be illuminated.

WOODFIRE FLAVOR TECHNOLOGY: Press
after selecting your cooking function to add
Woodfire flavor using the Grill, Air Crisp, Bake,
Roast, or Dehydrate functions. When pressed,
flame icon will illuminate on the display screen.

TEMP: The default temperature setting will
display, to adjust temperature if desired, use
the —and + buttons next to TEMP.

TIME: To adjust cook time, use the —and +
buttons next to TIME.

START/STOP: Press to start or stop the current
cook function, or press and hold for 3 seconds to
skip preheat.

PREHEAT FOR BETTER RESULTS

For best grilling results, let the grill fully preheat
before adding food. Adding food before
preheating is complete may lead to overcooking,
smoke, and longer preheat time.

After you set function, time, and temperature
then press START, the unit will automatically
begin preheating (except if using the Smoker
function or the Broil/Dehydrate functions
without enabling Woodfire Flavor Technology).
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SMOKE BOX

Comes fully installed in the unit. Located on the right side of the hood. Always ensure the removeable
smoke box is inserted into place before adding pellets. Review all warnings before preceeding.

Adding Ninja Woodfire Pellets:

the smoke box lid.

COOKING FUNCTIONS

Installing the smoke box:

To install, hold the smoke box lid open with one hand and insert the
removable smoke box so it sits into place.

Fill the pellet scoop to the top and level off to avoid spilling. While holding the smoke box lid
open, using the pellet scoop, pour pellets into the smoke box until filled to the top. Then, close

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

Removing the smoke box and cleaning:

To avoid burns allow pellets to completely burn, and smoke box to cool completely,
then remove smoke box and safely discard all contents.

IMPORTANT: Review all warnings at the beginning of this Owner’s Guide before proceeding.

Grill

1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place at
the back of the grill.

a4 If you plan to use the Woodfire Flavor

¥ Technology, lift the smoke box lid and
*** using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top, then

close the lid. DO NOT overflow the smoke box.

5 Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the GRILL function.

6 ‘ If adding Woodfire Flavor, press the
&, WOODFIRE FLAVOR technology button.

7 The default temperature setting will display, to
adjust temperature if desired, use the —and +
buttons next to TEMP.

8 To adjust cook time, use the — and + buttons
next to TIME.

9 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will go
through an ignition cycle (IGN), then the grill
will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients on the grill grate. Once the hood
is closed cooking will begin and the timer
will start counting down. Skip to step 12 for
further instructions.

10 When preheating is complete, the unit will beep
and ADD FOOD will appear on the display.

11 Open the hood and place ingredients on the grill
grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

12 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

13 Remove food from the grill grate.
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COOKING FUNCTIONS - CONT'D

IMPORTANT: Review all warnings at the beginning of this Owner’s Guide before proceeding.

Q Smoker
1 Place grill on a flat, level surface.
2 Open the hood and install the grill grate

w

8

by positioning it flat on top of the heating
element so it sits into place.

Install the grease tray by sliding it into place at
the back of the grill.

Lift the smoke box lid and using the pellet
scoop, fill the smoke box with Ninja Woodfire
Pellets to the top, then close the lid. DO NOT
overflow smoke box.

Open the hood and place ingredients on the
grill grate. Close the hood.

Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the SMOKER function.

The default temperature setting will display. To
adjust temperature if desired, use the —and +
buttons next to TEMP.

To adjust cook time, use the —and + buttons
next to TIME.

Press START to begin cooking. There is no
preheat time for the Smoker function.

10 When cook time reaches zero, the grill will

n

beep and END will appear on the display.
Remove food from the grill grate.

Air Crisp

1
2

Place grill on a flat, level surface.

Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

Place the crisper basket on the grill grate and
position the basket feet into the designated
indentations on the grill grate surface.

Install the grease tray by sliding it into place
at the back of the grill.

If you plan to use the Woodfire Flavor

Technology, lift the smoke box lid and using
% the pellet scoop, fill the smoke box with
Ninja Woodfire Pellets to the top, then close the
lid. DO NOT overflow the smoke box.

Make sure the grill is plugged in and rotate
the dial clockwise from the OFF position to
select the AIR CRISP function.

‘ If adding woodfire flavor, press the
3. WOODFIRE FLAVOR technology button.

The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP.

To adjust cook time, use the —and + buttons
next to TIME.

10 Press START to begin preheating. If using

Woodfire Flavor technology, the pellets will
go through an ignition cycle (IGN), then the
grill will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
13 for further instructions.

n

When preheating is complete, the grill will beep
and ADD FOOD will appear on the display.

12 Open the hood and place ingredients on the

grill grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

13 When cook time reaches zero, the grill will

beep and DONE will appear on the display.

14 Remove food from the crisper basket.
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IMPORTANT: Review all warnings at the beginning of this Owner’s Guide before proceeding.

Bake (not included on all models)

1
2

Place grill on a flat, level surface.

Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

Install the grease tray by sliding it into place at
the back of the grill.

If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and

& using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top,
then close the lid. DO NOT overflow the
smoke box.

Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the BAKE function.

If adding woodfire flavor, press the
. WOODFIRE FLAVOR technology button.

The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP.

To adjust cook time, use the — and + buttons
next to TIME.

Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will go
through an ignition cycle (IGN), then the grill
will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
13 for further instructions.

10 When preheating is complete, the unit will beep

and ADD FOOD will appear on the display.

11 Open the hood and place ingredients on the

grate or place bake pan on the grate. Once
the hood is closed, cooking will begin and the
timer will start counting down.

12 When cook time reaches zero, the grill will

beep and DONE will appear on the display.

13 Remove food from the grill grate.

NOTE: When using the Bake function, make
sure to use the proper accessory. For wet or
battered ingredients, use a baking dish. For
loose items such as cinnamon rolls, hand pies,
or biscuits, use the crisper basket.

Roast (not included on all models)
1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place
at the back of the grill.

a4 If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and
&% using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top, then
close the lid. DO NOT overflow the smoke box.

5 Make sure the grill is plugged in and rotate
the dial clockwise from the OFF position to
select the ROAST function.

6 If adding woodfire flavor, press the
s WOODFIRE FLAVOR technology button.

7 The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP.

8 To adjust cook time, use the — and + buttons
next to TIME.

9 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will
go through an ignition cycle (IGN), then the
grill will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
12 for further instructions.

10 When preheating is complete, the grill will
beep and ADD FOOD will appear on the
display.

1 Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking
will begin and the timer will begin counting
down.

12 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

13 Remove food from grill grate.
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COOKING FUNCTIONS - CONT'D

IMPORTANT: Review all warnings at the beginning of this Owner’s Guide before proceeding.

Broil (not included on all models)

1 Place grill on a flat, level surface.

2 To install the grill grate, position it flat on top
of the heating element and gently press down
until it sits into place.

3 Install the grease tray by sliding it into place
at the back of the unit.

4 Open the hood and place ingredients on
the grill grate. Close the hood. There is no
preheat.

5 Make sure the unit is plugged in and rotate
the dial clockwise from the OFF position to
select the BROIL function.

6 The default temperature setting will display.
To adjust temperature if desired, use the - and
+ buttons next to TEMP.

7 To adjust cook time, use the — and + buttons
next to TIME.

8 Press START to begin cooking.

9 When cook time reaches zero, the unit will
beep and DONE will appear on the display.

10 Remove food from the grill grate.

Dehydrate
(not included on all models)

1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place
at the back of the grill.

4 Open the hood and place ingredients on the
grill grate. Close the hood. There is no preheat.

5 Make sure the unit is plugged in and rotate the
dial clockwise from the OFF position to select
the DEHYDRATE function.

6 The default temperature setting will display.
To adjust temperature if desired, use the —and
+ buttons next to TEMP.

7 To adjust cook time, use the — and + buttons
next to TIME.

8 Press START to begin cooking.

9 When cook time reaches zero, the unit will
beep and DONE will appear on the display.

10 Remove food from the grill grate

Q WOODFIRE FLAVOR TECHNOLOGY

e To add Woodfire Flavor, after step 3, lift the
smoke box lid and fill the smoke box with Ninja
Woodfire Pellets to the top, then close the lid.
DO NOT overflow smoke box.

* Skip step 4, follow steps 5-7 for programming.
*Press the WOODFIRE FLAVOR button after
you select DEHYDRATE in step 4.

e After step 7, press START to begin preheating.
The pellets will go through an ignition cycle (IGN).

* When preheating is complete, the grill will beep
and ADD FOOD will appear on the display.

e Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

* When cook time reaches zero, the grill will beep
and DONE will appear on the display.

* Remove food from the grill grate.

1 | ninjakitchen.com

CLEANING YOUR NINJA WOODFIRE™ OUTDOOR GRILL

each use. ALWAYS let the appliance and
accessories cool before cleaning.

* Unplug the grill from power source before
cleaning. Keep the hood open after removing
your food to allow the unit to cool quicker.

« Remove smoke box and safely discard all
contents after every use.

* The pellet scoop is dishwasher safe. The grill
grate, crisper basket grease tray and smoke
box are not dishwasher safe.

« Carefully remove cooled grease tray from
back of unit and safely discard grease
contents after each use. Hand-wash grease
tray in warm, soapy water.

However if desired, a wire brush can be used
to remove extra creosote.

NOTE: DO NOT use liquid cleaning solution
on the smoke box.

The inner hood should be wiped down with
a damp towel or cloth after each use to
deodorize the unit and remove any grease.

If food residue or grease is stuck on the grill
grate or any other removable part, soak in
warm, soapy water before cleaning.

Remove non-stick grill grate and non-stick
crisper basket (if used) after each use and
hand-wash with warm, soapy water.

Gently wipe down the inside of the hood with
a damp cloth.

NOTE: NEVER use abrasive tools or cleaners.
NEVER immerse the main unit in water or any
other liquid. DO NOT place in dishwasher.

When stacking the coated accessories to
store, place a cloth or paper towel between
each piece to protect the coated surfaces.
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TROUBLESHOOTING GUIDE

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

“Add Food” appears on the control panel display.
The unit has completed preheating and it is now time to add your ingredients.

“Shut Lid” appears on the control panel display.
The hood is open and needs to be close for the selected function to start.

“Add Grill” appears on the control panel.
The grill grate needs to be installed. Once installed, closed the hood and press the Start button
to begin.

“E” appears on the control panel display.

The unit is not functioning properly. Contact Customer Service at 1- 855-427-5125. So we may better
assist you, please register your product online at registeryourninja.com and have the product on
hand when you call.

Should | add my ingredients before or after preheating?
For best results, let the unit preheat before adding ingredients.

Why did a circuit breaker trip while using the unit?

The unit uses 1760 watts of power, so it must be plugged into an outlet on a 15-amp circuit breaker.
Using an outlet on a 10-amp breaker will cause the breaker to trip. It is also important that the unit be
the only appliance plugged into an outlet when in use. To avoid tripping a breaker, make sure the unit
is the only appliance plugged into an outlet on a 15-amp breaker.

Do | need to completely fill the smoke box with pellets?
Yes, always fill the smoke box to the top. We've perfected the amount of pellets needed for each
smoke session, regardless of the function or food load, the unit will burn through them appropriately.

When do | press the Woodfire Flavor Technology Button?

Press the Woodfire Flavor Technology button before pressing start when wanting to add smoke using
the Grill, Air Crisp, Roast, Bake, or Dehydrate functions. You do not need to press the Woodfire Flavor
Technology button when using the Smoker function.

Where should | keep my pellets stored?
Always store pellets in a dry area. Any moisture in the pellets can compromise ignition and quality of
smoke flavor.

Should | use any oils or non-stick sprays when smoking?
No, we do not recommend using any oils or non-stick sprays when smoking because smoke will not
adhere to the food as well.

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

Pellets may continue to burn after cook time is complete. Do not touch or remove the smoke box
until the grill has stopped smoking, pellets have completely burnt out, and the smoke box has cooled.
Then, remove the smoke box and safely discard all contents.

Why is preheat taking so long?

Preheat times vary by function and unit temperature.

GRILL: approx. 12-20 minutes.

AIR CRISP, BAKE, ROAST: 3 minutes

SMOKER, DEHYDRATE, BROIL: No preheat.
If you are not using Woodfire Flavor Tecnology, preheat times will be 5-7 minutes faster.

Using the unit in inclement weather with heavy rain could cause longer preheat times.

We recommend using only extension cords marked with letters “SJOW” and stating, “Suitable for
use with outdoor appliances.” Longer cord length may also cause longer preheat times, we
recommend using the shortest outdoor rated extension cord that fits your outdoor grill set up.

While preheating is strongly recommended for best results, you can skip it by pressing and holding
the START/STOP button for 4 seconds. "ADD FOOD" will flash across the screen. Open the hood
and place ingredients in unit. Once the hood is closed, cooking will begin and the timer will start
counting down.
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TROUBLESHOOTING GUIDE

e Can I turn off Woodfire Flavor Technology?
If you pressed Woodfire Flavor Technology and already started your cooking function by pressing
START, you can press the Woodfire Flavor Technology button again to turn it off if the ignition cycle
is less than 75% complete (indicated by the progress bar on the display screen). If pellets have fully

ignited and the grill has transitioned to the preheat cycle (indicated on the display screen), you cannot

turn Woodfire Flavor Technology off.

e Canl add more pellets during a cook cycle?
When using the SMOKER function, you can add more pellets once the first batch has fully burned.
Press and hold the Woodfire Flavor Technology button for 3 seconds to ignite new full box of pellets

Run back to back smoking sessions, we recommend re-filling the smoke box using the pellet scoop
when half the pellets have burned. DO NOT re-fill more than 1 or 2 times. DO NOT re-ignite pellets.

REPLACEMENT PARTS

To order additional parts and accessories, visit ninjaaccessories.com or contact Customer Service at
1-855-427-5125. We ask that you register your product online at registeryourninja.com and have the
product on hand when you call, so we may better assist you.

ninjakitchen.com | 14



Shark|NINJA

The One (1) Year Limited Warranty applies to purchases made from authorized retailers of
SharkNinja Operating LLC. \Warranty coverage applies to the original owner and to the
original product only and is not transferable.

SharkNinja warrants that the unit shall be free from defects in material and workmanship for
a period of one (1) year from the date of purchase when it is used under normal household
conditions and maintained according to the requirements outlined in the Owner’s Guide,
subject to the following conditions and exclusions:

What is covered by this warranty?
1. The original unit and/or non-wearable parts deemed defective, in SharkNinja’s sole
discretion, will be repaired or replaced up to one (1) year from the original purchase date.

2. Inthe event a replacement unit is issued, the warranty coverage ends six (6) months
following the receipt date of the replacement unit or the remainder of the existing
warranty, whichever is later. SharkNinja reserves the right to replace the unit with one
of equal or greater value.

What is not covered by this warranty?

1. Normal wear and tear of wearable parts (such as blending vessels, lids, cups, blades,
blender bases, removable pots, racks, pans, etc.), which require regular maintenance
and/or replacement to ensure the proper functioning of your unit, are not covered by
this warranty. Replacement parts are available for purchase at ninjaaccessories.com.

2. Any unit that has been tampered with or used for commercial purposes.

3. Damage caused by misuse, abuse, negligent handling, failure to perform required
maintenance (e.g., failure to keep the well of the motor base clear of food spills and
other debris), or damage due to mishandling in transit.

4. Consequential and incidental damages.

5. Defects caused by repair persons not authorized by SharkNinja. These defects include
damages caused in the process of shipping, altering, or repairing the SharkNinja
product (or any of its parts) when the repair is performed by a repair person not
authorized by SharkNinja.

6. Products purchased, used, or operated outside North America.

How to get service

If your appliance fails to operate properly while in use under normal household conditions
within the warranty period, visit ninjakitchen.com/support for product care and maintenance
self-help. Our Customer Service Specialists are also available at 1- 855-427-5125 to assist
with product support and warranty service options, including the possibility of upgrading
to our VIP warranty service options for select product categories. So we may better assist
you, please register your product online at registeryourninja.com and have the product on
hand when you call.

SharkNinja will cover the cost for the customer to send in the unit to us for repair or
replacement. A fee of $20.95 (subject to change) will be charged when SharkNinja ships
the repaired or replacement unit.

How to initiate a warranty claim

You must call 1- 855-427-5125 to initiate a warranty claim. You will need the

receipt as proof of purchase. We also ask that you register your product online at
registeryourninja.com and have the product on hand when you call, so we may better
assist you. A Customer Service Specialist will provide you with return and packing
instruction information.

How state law applies

This warranty gives you specific legal rights, and you also may have other rights that vary
from state to state. Some states do not permit the exclusion or limitation of incidental or
consequential damages, so the above may not apply to you.
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NINJA

NINJA WOODFIRE" OUTDOOR GRILL

IMPORTANT SAFETY INSTRUCTIONS

OUTDOOR HOUSEHOLD USE ONLY. READ ALL INSTRUCTIONS BEFORE USE

EE] Read and review instructions to understand operation and use of product.

A Indicates the presence of a hazard that can cause personal injury, death or substantial
property damage if the warning included with this symbol is ignored.

& Avoid contact with hot surface. Always use hand protection to avoid burns.

ﬁ For outdoor use only.

AWARN I NG Failure to follow these instructions could result in electric shock, fire or
burn hazard which could cause property damage, personal injury, or death. When using electrical
appliances, basic safety precautions should always be followed, including the following:

1 To eliminate a choking hazard for young children, discard all packaging materials immediately upon unpacking.

2 This appliance is for outdoor household use only. DO NOT use indoors. DO NOT use this appliance
for anything other than its intended use. DO NOT use in moving vehicles or boats. Use only in well
ventilated area. DO NOT place on or near a hot gas or electric burner, or in a heated oven. Misuse
may cause injury

3 This appliance can be used by persons with reduced physical, sensory, or mental capabilities or lack
of experience and knowledge if they have been given supervision or instruction concerning use of
the appliance in a safe way and understand the hazards involved.

4 ALWAYS ensure the appliance is properly assembled before use. Ensure the grill plate is correctly
inserted and securely locked into position. DO NOT use without side handles attached.

5 To avoid property damage from flame or heat maintain a minimum distance of 3 feet from rear, sides
and top to walls, rails, or other combustible constructions. In windy conditions or when excessive
grease from food is present, flames may appear. Keep lid closed during such an event.

6 Ensure the surface is level, stable, clean and dry. DO NOT place the appliance near the edge of the
surface the grill is placed on during operation.

7 To ensure continued protection against electric shock, connect to properly grounded outlets only.
DO NOT immerse cord, plugs, or main unit housing in water or other liquid.

8 Keep the appliance and its cord out of reach of children. A short power-supply cord is provided to
reduce the risk of children less than 8 years grabbing the cord or becoming entangled and to reduce
the risk of people tripping over a longer cord. DO NOT allow the appliance to be used near, cleaned, or
maintained by children. Close supervision is necessary when used near children

9 When using an extension cord it must be specific for use outdoors and must have a “W” marking and
tag stating: SUITABLE FOR USE WITH OUTDOOR APPLIANCES. Extension cord shall not exceed
25-feet maximum and no less than 14-guage.

10 Longer detachable power-supply cord or extension cords are available and may be used if care is
exercised in their use.

1 If alonger detachable power-supply cord or extension cored is used: The marked electrical rating of
the cord set or extension cord should be at least as great as the electrical rating of the appliance.
The cord should be arranged so that it will not drape over the countertop or tabletop where it can
be pulled on by children or tripped over unintentionally. The code set or extension cord should be a
grounded-type 3-wire cord.



IMPORTANT SAFETY INSTRUCTIONS

PLEASE READ CAREFULLY BEFORE USE * FOR HOUSEHOLD USE ONLY

12 To avoid burn injury, ALWAYS use pellet scoop when adding pellets to smoker box. DO NOT add
pellets by hand. Make sure the lid of the smoke box is fully closed to prevent flames from escaping
out of the smoke box.

13 Pellets may continue to burn after cook time is complete. DO NOT touch or remove the smoke
box until the grill has stopped smoking, pellets have completely burnt out, and the smoke box has
cooled.

14 To avoid personal injury and burns allow to cool before cleaning, disassembly, putting in or taking
off parts and storage.

15 DO NOT allow pellets to overflow the pellet box. Doing so will introduce oxygen leading to
combustion, flame, and damage to the unit which may result in burn injury.

16 DO NOT touch hot surfaces. Appliance surfaces are hot during and after operation. To prevent
burns or personal injury, ALWAYS use protective hot pads or insulated oven mitts and use
available handles and knobs.

17 DO NOT touch accessories during or immediately after cooking. The basket will become extremely
hot during the cooking process. Avoid physical contact while removing the accessory from the
appliance. To prevent burns or personal injury ALWAYS use care when interfacing with product.
Recommend use of long handed utensil and protective hot pads or insulated oven mitts.

18 ALWAYS ensure the grill is completely cool before removing the cooking plates, disposing of hot
grease or moving the to avoid burns or personal injury.

19 Regularly 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 call Customer Service.

20 NEVER connect this appliance to an external timer switch or separate remote-control system.
21 DO NOT place appliance and let cord hang over edges of tables, counters or touch hot surfaces.

22 Only 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.

23 Before placing any accessory into the cooker, ensure they are clean and dry.
24 DO NOT move the appliance when in use.

25 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.

26 DO NOT place anything on top of the product when the hood is closed during use and stored.
27 Ensure the grill plate is correctly inserted and securely locked into position.

28 DO NOT use this appliance for deep-frying.

29 Use care when opening the grill to avoid burns. Some foods may cause oils or grease to splash

30 Socket voltages can vary, affecting the performance of your product. To prevent possible iliness,
ALWAYS use an external food thermometer to check that your food is cooked to the recommended
temperatures.

31 Use ONLY genuine food grade wood pellets from Ninja in your unit.
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IMPORTANT SAFETY INSTRUCTIONS

PLEASE READ CAREFULLY BEFORE USE * FOR HOUSEHOLD USE ONLY

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

33 Keep hands and face away from Smoker Box when unit is in use and hot.
34 ALWAYS keep a fire extinguisher accessible while operating the smoker.

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

36 Keep your grill clean and do not allow excess grease or ash to collect inside or on the smoke box
and cartridge. Doing so significantly increases the chances of a grease fire and additional smoke
which can taint the flavor of your food.

37 Please refer to the Cleaning & Maintenance section for regular maintenance of the appliance.

38 To disconnect, press the power button to turn the unit off, then unplug from socket when not in use
and before cleaning.

39 DO NOT clean this product with a water spray or the like.

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

41 Store indoors when not in use - out of reach of children.

42 DO NOT keep uncovered grill exposed to elements. ALWAYS use grill cover when stored outdoors.

SAVE THESE INSTRUCTIONS.

ninjakitchen.com| 3
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PARTS & ACCESSORIES BEFORE FIRST USE - CONT'D
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HANDLE INSTALLATION

1 Ensure the correct handle is being used on the left and right side. (Refer to Fig. A and note that the
handles have L and R stickers on the underside.) An Allen wrench is taped onto the left handle (see Fig. A).

Grill Grate

Crisper Basket

Smoke Box
2 Place unit at edge of table (Fig. B) OR, with lid still taped down, carefully place grill upside down

by holding the sides of the unit and the lid down. If tape has been removed, remove all accessories
from the grill and, holding the sides of the unit and the lid down, place grill on top polyfoam piece
to protect unit (Fig. C)

Grease Tray

Left and Right
Assembly Handles

m O O ©® >

3 Align each handle with tabs on base, then push up to set each handle in place (Fig. D).

F Socket Head Cap Screw Use included Allen wrench to tighten pre-assembled screws (2x) on each handle (Fig. E).

3.5mm x 16mm (4x)
(pre-assembled on handles)

Allen Wrench
Pellet Scoop

| Assembled Main Unit
(power cord not shown)

J Hood

K Control Panel

BEFORE FIRST USE

1 Remove all packaging material, and tape from the unit

2 Remove all accessories from the package and read this manual carefully. Please pay particular
attention to operational instructions, warnings, and important safeguards to avoid any injury or
property damage.

3 Wash the grill grate and crisper basket in warm, soapy water, then rinse and dry thoroughly. The grill grate,
crisper basket and base unit are NOT dishwasher safe. NEVER clean the main unit in the dishwasher.

NOTE: The base liner underneath the bottom heating element may have some visible discoloration.
This is a result of our normal manufacturing process. The unit has not been previously used.

4 DO NOT use abrasive brushes or sponges on the cooking surfaces, as it will cause damage to the coating.

EXTENSION CORD
1 Connect to properly 3-prong grounded GFI outlets only

2 Use only outdoor extension cords 25-feet maximum and no less than 14-guage or 50-feet
maximum and no less than 12-guage., marked with letter “SJOW”, and stating, “Suitable for use
with outdoor appliances.” Using the incorrect cord could lead to the cord overheating, melting
and/or a drop in voltage. A drop in voltage can increase preheat times and impact cooking
performance and/or cook times.
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GETTING TO KNOW THE NINJA

WOODFIRE™ OUTDOOR GRILL

g L START
I |

STOP

\
DEHYDRATE

NOTE: Not all functions included with every model. |

FUNCTION BUTTONS

GRILL: Closed-hood cooking for top and bottom
heat. Best when grilling large or thick cuts of
meat or frozen food or for an all-around sear.
Open the hood while grilling delicate foods or
lean proteins to develop char-grilled textures
without overcooking.

SMOKER: Create deep, smoky flavors while
cooking low and slow to tenderize large cuts
of meat

AIR CRISP: Achieve crispiness and crunch with
little to no oil and higher fan speeds.

BAKE: Bake cakes, treats, desserts, and more
with lower fan speeds.

ROAST: Tenderize meats, roast vegetables,
and more.

BROIL: Add a crispy finishing touch to meals or
melt cheese on sandwiches.

DEHYDRATE: Dehydrate meats, fruits, and
vegetables for healthy snacks.

OPERATING BUTTONS

DIAL: To power on the unit and select a cooking
function, rotate the dial clockwise until the dial
is pointed to your desired function. To power off
the unit, rotate the dial counterclockwise to the
OFF position

NOTE: When the unit is powered on, the
display will be illuminated.

WOODFIRE FLAVOR TECHNOLOGY: Press
after selecting your cooking function to add
Woodfire flavor using the Grill, Air Crisp, Bake,
Roast, or Dehydrate functions. When pressed,
flame icon will illuminate on the display screen.

TEMP: The default temperature setting will
display, to adjust temperature if desired, use
the —and + buttons next to TEMP.

TIME: To adjust cook time, use the —and +
buttons next to TIME.

START/STOP: Press to start or stop the current
cook function, or press and hold for 3 seconds to
skip preheat.

PREHEAT FOR BETTER RESULTS

For best grilling results, let the grill fully preheat
before adding food. Adding food before
preheating is complete may lead to overcooking,
smoke, and longer preheat time.

After you set function, time, and temperature
then press START, the unit will automatically
begin preheating (except if using the Smoker
function or the Broil/Dehydrate functions
without enabling Woodfire Flavor Technology).
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SMOKE BOX

Comes fully installed in the unit. Located on the right side of the hood. Always ensure the removeable
smoke box is inserted into place before adding pellets. Review all warnings before preceeding

Adding Ninja Woodfire Pellets:

the smoke box lid.

COOKING FUNCTIONS

Grill

1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place at
the back of the grill.

4 If you plan to use the Woodfire Flavor
Y Technology, lift the smoke box lid and
*** using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top, then
close the lid. DO NOT overflow the smoke box.

5 Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the GRILL function.

6 If adding Woodfire Flavor, press the
&, WOODFIRE FLAVOR technology button.

7 The default temperature setting will display, to
adjust temperature if desired, use the —and +
buttons next to TEMP.

8 To adjust cook time, use the —and + buttons
next to TIME

Installing the smoke box:

To install, hold the smoke box lid open with one hand and insert the
removable smoke box so it sits into place.

Fill the pellet scoop to the top and level off to avoid spilling. While holding the smoke box lid

open, using the pellet scoop, pour pellets into the smoke box until filled to the top. Then, close

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

Removing the smoke box and cleaning:

To avoid burns allow pellets to completely burn, and smoke box to cool completely,
then remove smoke box and safely discard all contents.

9 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will go
through an ignition cycle (IGN), then the grill
will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients on the grill grate. Once the hood
is closed cooking will begin and the timer
will start counting down. Skip to step 12 for
further instructions.

10 When preheating is complete, the unit will beep
and ADD FOOD will appear on the display.

11 Open the hood and place ingredients on the grill
grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

12 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

13 Remove food from the grill grate.

ninjakitchen.com| 7
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COOKING FUNCTIONS - CONT'D

Q Smoker
1 Place grill on a flat, level surface
2 Open the hood and install the grill grate

by positioning it flat on top of the heating
element so it sits into place.

(7]

Install the grease tray by sliding it into place at
the back of the grill.

4 Lift the smoke box lid and using the pellet
scoop, fill the smoke box with Ninja Woodfire
Pellets to the top, then close the lid. DO NOT
overflow smoke box.

5 Open the hood and place ingredients on the
grill grate. Close the hood.

6 Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the SMOKER function.

7 The default temperature setting will display. To
adjust temperature if desired, use the —and +
buttons next to TEMP

8 To adjust cook time, use the — and + buttons
next to TIME.

9 Press START to begin cooking. There is no
preheat time for the Smoker function.

10 When cook time reaches zero, the grill will
beep and END will appear on the display.

11 Remove food from the grill grate.

Air Crisp
1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Place the crisper basket on the grill grate and
position the basket feet into the designated
indentations on the grill grate surface

4 |Install the grease tray by sliding it into place
at the back of the grill.

5 If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and using
% the pellet scoop, fill the smoke box with
Ninja Woodfire Pellets to the top, then close the
lid. DO NOT overflow the smoke box.

6 Make sure the grill is plugged in and rotate
the dial clockwise from the OFF position to
select the AIR CRISP function.

7 ‘ If adding woodfire flavor, press the
« WOODFIRE FLAVOR technology button.

8 The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP

9 To adjust cook time, use the —and + buttons
next to TIME.

10 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will
go through an ignition cycle (IGN), then the
grill will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
13 for further instructions.

11 When preheating is complete, the grill will beep
and ADD FOOD will appear on the display.

12 Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

13 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

14 Remove food from the crisper basket.
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Bake (not included on all models)
1 Place grill on a flat, level surface

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place at
the back of the grill.

4 If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and
& using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top,
then close the lid. DO NOT overflow the
smoke box.

5 Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the BAKE function.

6 If adding woodfire flavor, press the
s WOODFIRE FLAVOR technology button.

7 The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP.

8 To adjust cook time, use the —and + buttons
next to TIME

9 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will go
through an ignition cycle (IGN), then the grill
will begin preheating (PRE)

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
13 for further instructions

10 When preheating is complete, the unit will beep
and ADD FOOD will appear on the display.

11 Open the hood and place ingredients on the
grate or place bake pan on the grate. Once
the hood is closed, cooking will begin and the
timer will start counting down.

12 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

13 Remove food from the grill grate.

NOTE: When using the Bake function, make
sure to use the proper accessory. For wet or
battered ingredients, use a baking dish. For
loose items such as cinnamon rolls, hand pies,
or biscuits, use the crisper basket.

Roast (not included on all models)

1
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Place grill on a flat, level surface.

Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

Install the grease tray by sliding it into place
at the back of the grill.

If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and
& using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top, then
close the lid. DO NOT overflow the smoke box.

Make sure the grill is plugged in and rotate
the dial clockwise from the OFF position to
select the ROAST function.

If adding woodfire flavor, press the
& WOODFIRE FLAVOR technology button.

The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP

To adjust cook time, use the —and + buttons
next to TIME.

Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will
go through an ignition cycle (IGN), then the
grill will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
12 for further instructions

10 When preheating is complete, the grill will

n

beep and ADD FOOD will appear on the
display.

Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking
will begin and the timer will begin counting
down.

12 When cook time reaches zero, the grill will

beep and DONE will appear on the display.

13 Remove food from grill grate.
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COOKING FUNCTIONS - CONT'D

Broil (not included on all models)

1 Place grill on a flat, level surface.

2 Toinstall the grill grate, position it flat on top
of the heating element and gently press down
until it sits into place.

3 Install the grease tray by sliding it into place
at the back of the unit.

4 Open the hood and place ingredients on
the grill grate. Close the hood. There is no
preheat.

5 Make sure the unit is plugged in and rotate
the dial clockwise from the OFF position to
select the BROIL function.

6 The default temperature setting will display.
To adjust temperature if desired, use the - and
+ buttons next to TEMP.

7 To adjust cook time, use the — and + buttons
next to TIME.

8 Press START to begin cooking.

9 When cook time reaches zero, the unit will
beep and DONE will appear on the display.

10 Remove food from the grill grate.

Dehydrate
(not included on all models)

1 Place grill on a flat, level surface.
2 Open the hood and install the grill grate

by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place
at the back of the grill.

4 Open the hood and place ingredients on the
grill grate. Close the hood. There is no preheat.

5 Make sure the unit is plugged in and rotate the
dial clockwise from the OFF position to select
the DEHYDRATE function.

6 The default temperature setting will display.
To adjust temperature if desired, use the —and
+ buttons next to TEMP.

7 To adjust cook time, use the — and + buttons
next to TIME.

8 Press START to begin cooking.

9 When cook time reaches zero, the unit will
beep and DONE will appear on the display.

10 Remove food from the grill grate

Q WOODFIRE FLAVOR TECHNOLOGY

* To add Woodfire Flavor, after step 3, lift the
smoke box lid and fill the smoke box with Ninja
Woodfire Pellets to the top, then close the lid.
DO NOT overflow smoke box.

e Skip step 4, follow steps 5-7 for programming.
*Press the WOODFIRE FLAVOR button after
you select DEHYDRATE in step 4.

e After step 7, press START to begin preheating.
The pellets will go through an ignition cycle (IGN).

e When preheating is complete, the grill will beep
and ADD FOOD will appear on the display.

e Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

* When cook time reaches zero, the grill will beep
and DONE will appear on the display.

¢ Remove food from the grill grate.
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CLEANING YOUR NINJA WOODFIRE™ OUTDOOR GRILL

The grill should be cleaned thoroughly after
each use. ALWAYS let the appliance and
accessories cool before cleaning.

* Unplug the grill from power source before
cleaning. Keep the hood open after removing
your food to allow the unit to cool quicker.

« Remove smoke box and safely discard all
contents after every use.

« The pellet scoop is dishwasher safe. The grill
grate, crisper basket grease tray and smoke
box are not dishwasher safe.

e Carefully remove cooled grease tray from
back of unit and safely discard grease
contents after each use. Hand-wash grease
tray in warm, soapy water.

» Cleaning of the smoke box is not required.
However if desired, a wire brush can be used
to remove extra creosote.
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NOTE: DO NOT use liquid cleaning solution
on the smoke box.

The inner hood should be wiped down with
a damp towel or cloth after each use to
deodorize the unit and remove any grease.

If food residue or grease is stuck on the grill
grate or any other removable part, soak in
warm, soapy water before cleaning.

Remove non-stick grill grate and non-stick
crisper basket (if used) after each use and
hand-wash with warm, soapy water.

Gently wipe down the inside of the hood with
a damp cloth.

NOTE: NEVER use abrasive tools or cleaners.
NEVER immerse the main unit in water or any
other liquid. DO NOT place in dishwasher.

When stacking the coated accessories to
store, place a cloth or paper towel between
each piece to protect the coated surfaces.
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TROUBLESHOOTING GUIDE

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

o “Add Food” appears on the control panel display.
The unit has completed preheating and it is now time to add your ingredients.

e “Shut Lid” appears on the control panel display.
The hood is open and needs to be close for the selected function to start.

o “Add Grill” appears on the control panel.
The grill grate needs to be installed. Once installed, closed the hood and press the Start button
to begin.

e SE” appears on the control panel display.

The unit is not functioning properly. Contact Customer Service at 1- 855-427-5125. So we may better

assist you, please register your product online at registeryourninja.com and have the product on
hand when you call.

e Should | add my ingredients before or after preheating?
For best results, let the unit preheat before adding ingredients.

e  Why did a circuit breaker trip while using the unit?
The unit uses 1760 watts of power, so it must be plugged into an outlet on a 15-amp circuit breaker.

Using an outlet on a 10-amp breaker will cause the breaker to trip. It is also important that the unit be
the only appliance plugged into an outlet when in use. To avoid tripping a breaker, make sure the unit

is the only appliance plugged into an outlet on a 15-amp breaker.

e Dol need to completely fill the smoke box with pellets?
Yes, always fill the smoke box to the top. We've perfected the amount of pellets needed for each

smoke session, regardless of the function or food load, the unit will burn through them appropriately.

e  When do | press the Woodfire Flavor Technology Button?

Press the Woodfire Flavor Technology button before pressing start when wanting to add smoke using
the Grill, Air Crisp, Roast, Bake, or Dehydrate functions. You do not need to press the Woodfire Flavor

Technology button when using the Smoker function.
e Where should | keep my pellets stored?

Always store pellets in a dry area. Any moisture in the pellets can compromise ignition and quality of

smoke flavor.

e Should | use any oils or non-stick sprays when smoking?
No, we do not recommend using any oils or non-stick sprays when smoking because smoke will not
adhere to the food as well.

e How do I dispose of burnt pellets after a cook cycle?
Pellets may continue to burn after cook time is complete. Do not touch or remove the smoke box

until the grill has stopped smoking, pellets have completely burnt out, and the smoke box has cooled.

Then, remove the smoke box and safely discard all contents.

e Why is preheat taking so long?
Preheat times vary by function and unit temperature.

GRILL: approx. 12-20 minutes.
AIR CRISP, BAKE, ROAST: 3 minutes
SMOKER, DEHYDRATE, BROIL: No preheat.

If you are not using Woodfire Flavor Tecnology, preheat times will be 5-7 minutes faster.

Using the unit in inclement weather with heavy rain could cause longer preheat times.

We recommend using only extension cords marked with letters “SJOW” and stating, “Suitable for
use with outdoor appliances.” Longer cord length may also cause longer preheat times, we
recommend using the shortest outdoor rated extension cord that fits your outdoor grill set up.

While preheating is strongly recommended for best results, you can skip it by pressing and holding
the START/STOP button for 4 seconds. "ADD FOOD" will flash across the screen. Open the hood
and place ingredients in unit. Once the hood is closed, cooking will begin and the timer will start
counting down.
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TROUBLESHOOTING GUIDE

e Can I turn off Woodfire Flavor Technology?
If you pressed Woodfire Flavor Technology and already started your cooking function by pressing
START, you can press the Woodfire Flavor Technology button again to turn it off if the ignition cycle
is less than 75% complete (indicated by the progress bar on the display screen). If pellets have fully
ignited and the grill has transitioned to the preheat cycle (indicated on the display screen), you
cannot turn Woodfire Flavor Technology off.

e Can I add more pellets during a cook cycle?

When using the SMOKER function, you can add more pellets once the first batch has fully burned.
Press and hold the Woodfire Flavor Technology button for 3 seconds to ignite new full box of pellets
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Run back to back smoking sessions, we recommend re-filling the smoke box using the pellet scoop
when half the pellets have burned. DO NOT re-fill more than 1or 2 times. DO NOT re-ignite pellets.

REPLACEMENT PARTS

To order additional parts and accessories, visit ninjaaccessories.com or contact Customer Service at
1-855-427-5125. We ask that you register your product online at registeryourninja.com and have the
product on hand when you call, so we may better assist you.
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Shark|NINJA

La garantie limitée d’'un an s‘applique aux achats effectués auprés de détaillants autorisés de
SharkNinja Operating LLC. La garantie s'applique uniquement au premier propriétaire et au produit
original et n'est pas transférable.

SharkNinja garantit ce produit contre toute défectuosité de matériau ou de main-d’oeuvre pour une
période d’'un (1) an a compter de la date d’achat, dans le cadre d’'un usage domestique normal et si
le produit est entretenu conformément aux exigences décrites dans le guide de I'utilisateur, sujet aux
conditions, aux exclusions et aux exceptions ci-dessous.

Qu’est-ce qui est couvert par cette garantie?
1. Lappareil d'origine et/ou des piéces inusables considérés comme défectueux, a la seule discrétion
de SharkNinja, seront réparés ou remplacés jusqu’a un (1) an a compter de la date d’achat initiale.

2. Dansle cas d'un remplacement de I'appareil, la garantie prendra fin six (6) mois aprés la date de
réception de I'appareil de remplacement ou pendant le reste de la période de garantie existante,
selon la période la plus longue. SharkNinja se réserve le droit de le remplacer par un appareil de
valeur égale ou supérieure.

Qu’est-ce qui n’est pas couvert par cette garantie?

1. Lusure normale des piéces d’'usure (comme les contenants de mélange, les couvercles, les tasses,
les lames, les marmites amovibles, les grilles, les moules et les bases de mélangeur, etc.) qui
nécessitent un entretien ou un remplacement périodique afin d’assurer le bon fonctionnement
de votre appareil n’est pas couverte par cette garantie. Vous pouvez faire I'achat de piéces de
rechange en visitant le https://www.ninjakitchen.com/parts-and-accessories/model-number/.

N

La garantie ne s'applique pas aux appareils utilisés de facon abusive ou a des fins commerciales.

3. Les dommages causés par une mauvaise utilisation, un abus, une négligence lors de la
manipulation, un manguement a I'entretien nécessaire (par exemple : le fait de ne pas laisser
le bloc moteur a 'abri de renversements d’aliments et d’autres débris), ou un dommage dd a une
mauvaise manipulation pendant le transport.

4. Les dommages indirects et accessoires.

5. Les défectuosités causées par des réparateurs non autorisées par SharkNinja. Ces défectuosités
incluent les dommages causés lors du processus d’expédition, de modification ou de réparation
du produit SharkNinja (ou de I'une de ses piéces) lorsque la réparation est effectuée par un
réparateur non autorisé par SharkNinja.

6. Les produits achetés, utilisés ou mis en fonction a I'extérieur de '’Amérique du Nord.

Comment obtenir du service

Si votre appareil ne fonctionne pas comme il le devrait lors d’un usage domestique normal pendant la
période de garantie, visitez le https://support.ninjakitchen.ca/hc/fr-ca pour obtenir de I'information
sur les soins et entretien du produit que vous pouvez effectuer vous-méme. Nos spécialistes du
service a la clientéle sont aussi disponibles au 1855 520-7816 pour de I'assistance sur les produits

et les options de garantie de service offertes, y compris la possibilité de passer a nos options de
garantie de service VIP pour certaines catégories de produits.

SharkNinja assumera les frais de retour de I'appareil a nos sites par le consommateur en vue de la
réparation ou du remplacement de l'appareil. Un montant de 20,95 $ (sujet a modification) sera
facturé lorsque SharkNinja expédiera I'appareil réparé ou remplacé.

Comment présenter une demande de service sous garantie

Veuillez noter que vous devez téléphoner au 1855 520-7816 pour soumettre une réclamation au
titre de la garantie. Vous aurez besoin du recu comme preuve d’achat. Un spécialiste du service a la
clientele vous fournira les directives d’emballage et de retour.

De quelle maniére les lois d’Etat s’appliquent-elles?

Cette garantie vous accorde des droits spécifiques Iégaux et vous pouvez aussi bénéficier d’autres
droits qui varient d’une province ou d’'un Etat & I'autre. Certains Etats américains ou certaines
provinces canadiennes n'acceptent pas I'exclusion ou la limitation de dommages accessoires ou
indirects, ce qui fait que cette disposition peut ne pas s’appliquer a votre cas.
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NINJA

NINJA WOODFIRE" OUTDOOR GRILL

IMPORTANT SAFETY INSTRUCTIONS

OUTDOOR HOUSEHOLD USE ONLY. READ ALL INSTRUCTIONS BEFORE USE

EE] Read and review instructions to understand operation and use of product.

A Indicates the presence of a hazard that can cause personal injury, death or substantial
property damage if the warning included with this symbol is ignored.

& Avoid contact with hot surface. Always use hand protection to avoid burns.

ﬁ For outdoor use only.

AWARN I NG Failure to follow these instructions could result in electric shock, fire or
burn hazard which could cause property damage, personal injury, or death. When using electrical
appliances, basic safety precautions should always be followed, including the following:

1 To eliminate a choking hazard for young children, discard all packaging materials immediately upon unpacking.

2 This appliance is for outdoor household use only. DO NOT use indoors. DO NOT use this appliance
for anything other than its intended use. DO NOT use in moving vehicles or boats. Use only in well
ventilated area. DO NOT place on or near a hot gas or electric burner, or in a heated oven. Misuse
may cause injury

3 This appliance can be used by persons with reduced physical, sensory, or mental capabilities or lack
of experience and knowledge if they have been given supervision or instruction concerning use of
the appliance in a safe way and understand the hazards involved

4 ALWAYS ensure the appliance is properly assembled before use. Ensure the grill plate is correctly

inserted and securely locked into position. DO NOT use without side handles attached

5 To avoid property damage from flame or heat maintain a minimum distance of 3 feet from rear, sides
and top to walls, rails, or other combustible constructions. In windy conditions or when excessive
grease from food is present, flames may appear. Keep lid closed during such an event.

6 Ensure the surface is level, stable, clean and dry. DO NOT place the appliance near the edge of the
surface the grill is placed on during operation

7 To ensure continued protection against electric shock, connect to properly grounded outlets only.
DO NOT immerse cord, plugs, or main unit housing in water or other liquid

8 Keep the appliance and its cord out of reach of children. A short power-supply cord is provided to

reduce the risk of children less than 8 years grabbing the cord or becoming entangled and to reduce
the risk of people tripping over a longer cord. DO NOT allow the appliance to be used near, cleaned, or
maintained by children. Close supervision is necessary when used near children

9 When using an extension cord it must be specific for use outdoors and must have a “W” marking and

tag stating: SUITABLE FOR USE WITH OUTDOOR APPLIANCES. Extension cord shall not exceed
25-feet maximum and no less than 14-guage

10 Longer detachable power-supply cord or extension cords are available and may be used if care is

exercised in their use

11 If a longer detachable power-supply cord or extension cored is used: The marked electrical rating of

the cord set or extension cord should be at least as great as the electrical rating of the appliance
The cord should be arranged so that it will not drape over the countertop or tabletop where it can
be pulled on by children or tripped over unintentionally. The code set or extension cord should be a
grounded-type 3-wire cord.



IMPORTANT SAFETY INSTRUCTIONS

PLEASE READ CAREFULLY BEFORE USE * FOR HOUSEHOLD USE ONLY

12 To avoid burn injury, ALWAYS use pellet scoop when adding pellets to smoker box. DO NOT add
pellets by hand. Make sure the lid of the smoke box is fully closed to prevent flames from escaping
out of the smoke box.

13 Pellets may continue to burn after cook time is complete. DO NOT touch or remove the smoke
box until the grill has stopped smoking, pellets have completely burnt out, and the smoke box has
cooled.

14 To avoid personal injury and burns allow to cool before cleaning, disassembly, putting in or taking
off parts and storage.

15 DO NOT allow pellets to overflow the pellet box. Doing so will introduce oxygen leading to
combustion, flame, and damage to the unit which may result in burn injury.

16 DO NOT touch hot surfaces. Appliance surfaces are hot during and after operation. To prevent
burns or personal injury, ALWAYS use protective hot pads or insulated oven mitts and use
available handles and knobs.

17 DO NOT touch accessories during or immediately after cooking. The basket will become extremely
hot during the cooking process. Avoid physical contact while removing the accessory from the
appliance. To prevent burns or personal injury ALWAYS use care when interfacing with product.
Recommend use of long handed utensil and protective hot pads or insulated oven mitts.

18 ALWAYS ensure the grill is completely cool before removing the cooking plates, disposing of hot
grease or moving the to avoid burns or personal injury.

19 Regularly 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 call Customer Service.

20 NEVER connect this appliance to an external timer switch or separate remote-control system.

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

22 Only 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.

23 Before placing any accessory into the cooker, ensure they are clean and dry.

24 DO NOT move the appliance when in use.

25 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

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

27 Ensure the grill plate is correctly inserted and securely locked into position.

28 DO NOT use this appliance for deep-frying.

29 Use care when opening the grill to avoid burns. Some foods may cause oils or grease to splash

30 Socket voltages can vary, affecting the performance of your product. To prevent possible iliness,
ALWAYS use an external food thermometer to check that your food is cooked to the recommended
temperatures.

31 Use ONLY genuine food grade wood pellets from Ninja in your unit.
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IMPORTANT SAFETY INSTRUCTIONS

PLEASE READ CAREFULLY BEFORE USE ° F

DR HOUSEHOLD USE ONLY

32

33
34
35

36

37

38

39
40

41
42

NEVER use heating fuel pellets, hardwood, cha
in the Smoker.

Keep hands and face away from Smoker Box w

ALWAYS keep a fire extinguisher accessible wh

coal, liquid fuels, or any other combustible material

en unit is in use and hot.

le operating the smoker.

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

fuel containers.

Keep your grill clean and do not allow excess gr
and cartridge. Doing so significantly increases t
which can taint the flavor of your food.

Please refer to the Cleaning & Maintenance sect

To disconnect, press the power button to turn t
and before cleaning.

DO NOT clean this product with a water spray 9

DO NOT clean with metal scouring pads. Pieces
creating a risk of electric shock.

Store indoors when not in use - out of reach of

DO NOT keep uncovered grill exposed to eleme]

pase or ash to collect inside or on the smoke box
e chances of a grease fire and additional smoke

on for regular maintenance of the appliance.

e unit off, then unplug from socket when not in use

r the like.

can break off the pad and touch electrical parts,

hildren.

Nts. ALWAYS use grill cover when stored outdoors.

SAVE THESE INSTRUCTIONS.
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PARTS & ACCESSORIES BEFORE FIRST USE - CONT'D

HANDLE INSTALLATION

1 Ensu
handles have L and R stic

Grill Grate

on the left gnd right side. (Refer to Fig. A ¢ note that the
derside.) Anf Allen wrench is taped onto the left handle (see Fig. A)

Na

re the correct handle is being use

Crisper Basket
sontheu

2 Place unit at edge of table (Fig. B) OR, with lid 4till taped down, carefully place grill upside down
by holding the sides of the unit and the lid dowi). If tape has been removed, remove all accessories
from the grill and, holding the sides of the unit gnd the lid down, place grill on top polyfoam piece
to protect unit (Fig. C)

Grease Tray

A
B
C  Smoke Box
D
E

Left and Right C u

Assembly Handles

3 Align each handle with tabs on base, then push|up to set each handle in pla Fig. D).
Use included Allen wrench to tighten pre-assemnbled screws (2x) on each handle (Fig. E)

F Socket Head Cap Screw

3.5mm x 1emm (4x)
(pre-assembled on handles) E E

Allen Wrench
Pellet Scoop

| Assembled Main Unit
(power cord not shown)

J Hood G

K Control Panel

BEFORE FIRST USE

1 Remove all packaging material, and tape from the unit

2 Remove all accessories from the package and r¢ad this manual carefully. Please pay particular
attention to operational instructions, warnings, pnd important safeguards to avoid any injury or
property damage

gpy water, then rinse and dry thoroughly. The grill grate
fe. NEVER clean the main unit in the dishwasher.

3  Wash the grill grate and crisper basket in\
crisper basket and base unit

NOTE: The base liner underneath the bottom hegating element may have some visible discoloration
This is a result of our normal manufacturing progess. The unit has not been previously used

on the cqoking surfaces, as it will cause damage to the coating Tgﬁ\
NN =T

Fig. E

4 DO NOT use abrasive brushes or sponge

EXTENSION CORD
1 Connect to properly 3-prong grounded GFI outfets only

2 Use only outdoor extension cords 25-feet maximnum and no less than 14-guage or 50-feet
maximum and no less than 12-guage., marked W SJOW?”, and stating, “Suitable for use
with outdoor appliances.” Using the incorre Jld lead to the cord overheating, melting
and/or a drop in voltage. A drop in voltage can
performance and/or cook times

4 | ninjakitchen.com ninjakitchen.com| 5



GETTING TO KNOW THE NINJA

WOODFIRE™ OUTDOOR GRIL)

SMOKER
GRILL ]
AIRCRISP

OFF
N BAKE
-

g Ll START
0

STOP

 BROIL C_

DEHYDRATE

NOTE: Not all functions i

cluded with every model. |

FUNCTION BUTTONS

GRILL: Closed-hood cooking for top and bottom
heat. Best when grilling large or thick cuts of
meat or frozen food or for an all-around sear.
Open the hood while grilling delicate foods or
lean proteins to develop char-grilled textures
without overcooking.

SMOKER: Create deep, smoky flavors while
cooking low and slow to tenderize large cuts
of meat

AIR CRISP: Achieve crispiness and crunch with
little to no oil and higher fan speeds.

BAKE: Bake cakes, treats, desserts, and more
with lower fan speeds.

ROAST: Tenderize meats, roast vegetables,
and more.

BROIL: Add a crispy finishing touch to meals or
melt cheese on sandwiches.

DEHYDRATE: Dehydrate meats, fruits, and
vegetables for healthy snacks

OPERATING BUTTONS

DIAL: To power on the unit and select a cooking
function, rotate the dial clockwise until the dial
is pointed to your desired function. To power off
the unit, rotate the dial counterclockwise to the
OFF position

NOTE: \When the unit is powered on, the
display will be illuminated

WOODFIRE FLAVOR TECHNOLOGY: Press
after selecting your cooking function to add
Woodfire flavor using the Grill, Air Crisp, Bake,
Roast, or Dehydrate functions. When pressed,
flame icon will illuminate on the display screen.

TEMP: The default temperature setting will
display, to adjust temperature if desired, use
the —and + buttons next to TEMP.

TIME: To adjust cook time, use the —and +
buttons next to TIME

START/STOP: Press to start or stop the current
cook function, or press and hold for 3 seconds to
skip preheat.

PREHEAT FOR BETTER RESULTS

For best grilling results, let the grill fully preheat
before adding food. Adding food before
preheating is complete may lead to overcooking,
smoke, and longer preheat time.

After you set function, time, and temperature
then press START, the unit will automatically
begin preheating (except if using the Smoker
function or the Broil/Dehydrate functions
without enabling Woodfire Flavor Technology)

6 | ninjakitchen.com

SMOKE BOX

Comes fully installed in the unit. Located on the rig
smoke box is inserted into place before adding pel

Installing the smokd

To install, hold the 4
removable smoke b

Adding Ninja Woodfire Pellets:

Fill the pellet scoop to the top and le
open, using the pellet scoop, pour pell
the smoke box lid.

Use only Ninja Woodfire Pellets for be|

Removing the smoke box and clear

To avoid burns allow pellets to com
then remove smoke box and safely

COOKING FUNCTIONS

ht side of the hood. Always ensure the removeable
ets. Review all warnings before preceeding

2 box:

moke box lid open with one hand and insert the
pbx so it sits into place.

el off to avoid spilling. While holding the smoke box lid

bts into the smoke box until filled to the top. Then, close

st results, performance and flavor.

ling:
pletely burn, and smoke box to cool completely,
discard all contents

Grill

1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place at
the back of the grill.

4 If you plan to use the Woodfire Flavor
Y Technology, lift the smoke box lid and
*** using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top, then
close the lid. DO NOT overflow the smoke box.

5 Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the GRILL function

6 If adding Woodfire Flavor, press the
& WOODFIRE FLAVOR technology button.

7 The default temperature setting will display, to
adjust temperature if desired, use the —and +
buttons next to TEMP.

8 To adjust cook time, use the — and + buttons
next to TIME

9 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will go
through an ignition cycle (IGN), then the grill
will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients on the grill grate. Once the hood
is closed cooking will begin and the timer
will start counting down. Skip to step 12 for
further instructions.

10 When preheating is complete, the unit will beep
and ADD FOOD will appear on the display.

11 Open the hood and place ingredients on the grill
grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

12 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

13 Remove food from the grill grate.
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COOKING FUNCTIONS - CONT'D

Smoker
Place grill on a flat, level surface

Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

N =3

3 Install the grease tray by sliding it into place at
the back of the grill.

4 Lift the smoke box lid and using the pellet
scoop, fill the smoke box with Ninja Woodfire
Pellets to the top, then close the lid. DO NOT
overflow smoke box

5 Open the hood and place ingredients on the
grill grate. Close the hood.
6 Make sure the grill is plugged in and rotate the

dial clockwise from the OFF position to select
the SMOKER function.

7 The default temperature setting will display. To
adjust temperature if desired, use the —and +
buttons next to TEMP

8 To adjust cook time, use the — and + buttons
next to TIME.

9 Press START to begin cooking. There is no
preheat time for the Smoker function.

10 When cook time reaches zero, the grill will
beep and END will appear on the display.

11 Remove food from the grill grate

Aiir Crisp
1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Place the crisper basket on the grill grate and
position the basket feet into the designated
indentations on the grill grate surface

4 |nstall the grease tray by sliding it into place
at the back of the grill

5 If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and using
% the pellet scoop, fill the smoke box with
Ninja Woodfire Pellets to the top, then close the
lid. DO NOT overflow the smoke box

6 Make sure the grill is plugged in and rotate
the dial clockwise from the OFF position to
select the AIR CRISP function.

7 If adding woodfire flavor, press the
ss WOODFIRE FLAVOR technology button.

8 The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP

9 To adjust cook time, use the — and + buttons
next to TIME.

10 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will
go through an ignition cycle (IGN), then the
grill will begin preheating (PRE)

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
13 for further instructions.

1 When preheating is complete, the grill will beep
and ADD FOOD will appear on the display.

12 Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

13 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

14 Remove food from the crisper basket
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Bake (not included on all models)
1 Place grill on a flat, level surface

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

3 Install the grease tray by sliding it into place at
the back of the grill.

4 If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and
& using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top,
then close the lid. DO NOT overflow the
smoke box

5 Make sure the grill is plugged in and rotate the
dial clockwise from the OFF position to select
the BAKE function.

6 ‘ If adding woodfire flavor, press the
s WOODFIRE FLAVOR technology button

7 The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP.

8 To adjust cook time, use the — and + buttons
next to TIME

9 Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will go
through an ignition cycle (IGN), then the grill
will begin preheating (PRE)

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
13 for further instructions

10 When preheating is complete, the unit will beep
and ADD FOOD will appear on the display.

11 Open the hood and place ingredients on the
grate or place bake pan on the grate. Once
the hood is closed, cooking will begin and the
timer will start counting down

12 When cook time reaches zero, the grill will
beep and DONE will appear on the display.

13 Remove food from the grill grate

NOTE: \When using the Bake function, make
sure to use the proper accessory. For wet or
battered ingredients, use a baking dish. For
loose items such as cinnamon rolls, hand pies,
or biscuits, use the crisper basket.

Roast (not included on all models)

1
2

ESPANOL

Place grill on a flat, level surface

Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place.

Install the grease tray by sliding it into place
at the back of the grill

If you plan to use the Woodfire Flavor
Technology, lift the smoke box lid and
& Using the pellet scoop, fill the smoke box
with Ninja Woodfire Pellets to the top, then
close the lid. DO NOT overflow the smoke box

Make sure the grill is plugged in and rotate
the dial clockwise from the OFF position to
select the ROAST function

If adding woodfire flavor, press the
o WOODFIRE FLAVOR technology button.

The default temperature setting will display.
To adjust temperature if desired, use the —
and + buttons next to TEMP

To adjust cook time, use the —and + buttons
next to TIME.

Press START to begin preheating. If using
Woodfire Flavor technology, the pellets will
go through an ignition cycle (IGN), then the
grill will begin preheating (PRE).

NOTE: While preheating is strongly
recommended for best results, you can skip
it by pressing and holding the START/STOP
button for 4 seconds. “ADD FOOD” will flash
across the screen. Open the hood and place
ingredients in the crisper basket. Once the
hood is closed cooking will begin and the
timer will start counting down. Skip to step
12 for further instructions

10 When preheating is complete, the grill will

n

beep and ADD FOOD will appear on the
display.

Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking
will begin and the timer will begin counting
down

12 When cook time reaches zero, the grill will

beep and DONE will appear on the display.

13 Remove food from grill grate.
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COOKING FUNCTIONS - CONT'D

Broil (not included on all models)
1 Place grill on a flat, level surface.

2 Toinstall the grill grate, position it flat on top
of the heating element and gently press down
until it sits into place.

3 Install the grease tray by sliding it into place
at the back of the unit.

4 Open the hood and place ingredients on
the grill grate. Close the hood. There is no
preheat.

5 Make sure the unit is plugged in and rotate
the dial clockwise from the OFF position to
select the BROIL function.

6 The default temperature setting will display.
To adjust temperature if desired, use the - and
+ buttons next to TEMP.

7 To adjust cook time, use the — and + buttons
next to TIME.

8 Press START to begin cooking.

9 When cook time reaches zero, the unit will
beep and DONE will appear on the display.

10 Remove food from the grill grate.

Dehydrate
(not included on all models)

1 Place grill on a flat, level surface.

2 Open the hood and install the grill grate
by positioning it flat on top of the heating
element so it sits into place

3 Install the grease tray by sliding it into place
at the back of the grill.

4 Open the hood and place ingredients on the
grill grate. Close the hood. There is no preheat.

5 Make sure the unit is plugged in and rotate the
dial clockwise from the OFF position to select
the DEHYDRATE function.

6 The default temperature setting will display.
To adjust temperature if desired, use the —and
+ buttons next to TEMP.

7 To adjust cook time, use the —and + buttons
next to TIME.

8 Press START to begin cooking.

9 When cook time reaches zero, the unit will
beep and DONE will appear on the display.

10 Remove food from the grill grate

Q WOODFIRE FLAVOR TECHNOLOGY

* To add Woodfire Flavor, after step 3, lift the
smoke box lid and fill the smoke box with Ninja
Woodfire Pellets to the top, then close the lid.
DO NOT overflow smoke box.

e Skip step 4, follow steps 5-7 for programming.
*Press the WOODFIRE FLAVOR button after
you select DEHYDRATE in step 4.

e After step 7, press START to begin preheating
The pellets will go through an ignition cycle (IGN).

* \When preheating is complete, the grill will beep
and ADD FOOD will appear on the display.

e Open the hood and place ingredients on the
grill grate. Once the hood is closed, cooking will
begin and the timer will begin counting down.

* When cook time reaches zero, the grill will beep
and DONE will appear on the display.

¢ Remove food from the grill grate.
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CLEANING YOUR NINJA WOODFIRE™ OUTDOOR GRILL

The grill should be cleaned thoroughly after

» Cleaning of the smoke box is not required

each use. ALWAYS let the appliance and
accessories cool before cleaning.

* Unplug the grill from power source before
cleaning. Keep the hood open after removing
your food to allow the unit to cool quicker.

« Remove smoke box and safely discard all
contents after every use.

* The pellet scoop is dishwasher safe. The grill
grate, crisper basket grease tray and smoke
box are not dishwasher safe.

« Carefully remove cooled grease tray from
back of unit and safely discard grease
contents after each use. Hand-wash grease
tray in warm, soapy water.

However if desired, a wire brush can be used
to remove extra creosote.

NOTE: DO NOT use liquid cleaning solution
on the smoke box

The inner hood should be wiped down with
a damp towel or cloth after each use to
deodorize the unit and remove any grease.

If food residue or grease is stuck on the grill
grate or any other removable part, soak in
warm, soapy water before cleaning.

Remove non-stick grill grate and non-stick
crisper basket (if used) after each use and
hand-wash with warm, soapy water.

Gently wipe down the inside of the hood with
a damp cloth.

NOTE: NEVER use abrasive tools or cleaners.
NEVER immerse the main unit in water or any
other liquid. DO NOT place in dishwasher.

When stacking the coated accessories to
store, place a cloth or paper towel between
each piece to protect the coated surfaces.
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TROUBLESHOOTING GUIDE

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

o “Add Food” appears on the control panel display.
The unit has completed preheating and it is now time to add your ingredients.

e “Shut Lid” appears on the control panel display.
The hood is open and needs to be close for the selected function to start.

o “Add Grill” appears on the control panel.
The grill grate needs to be installed. Once installed, closed the hood and press the Start button
to begin.

e SE” appears on the control panel display.

The unit is not functioning properly. Contact Customer Service at 1- 855-427-5125. So we may better

assist you, please register your product online at registeryourninja.com and have the product on
hand when you call.

e Should | add my ingredients before or after preheating?
For best results, let the unit preheat before adding ingredients.

e  Why did a circuit breaker trip while using the unit?
The unit uses 1760 watts of power, so it must be plugged into an outlet on a 15-amp circuit breaker.

Using an outlet on a 10-amp breaker will cause the breaker to trip. It is also important that the unit be
the only appliance plugged into an outlet when in use. To avoid tripping a breaker, make sure the unit

is the only appliance plugged into an outlet on a 15-amp breaker.

e Dol need to completely fill the smoke box with pellets?
Yes, always fill the smoke box to the top. We've perfected the amount of pellets needed for each

smoke session, regardless of the function or food load, the unit will burn through them appropriately.

e  When do | press the Woodfire Flavor Technology Button?

Press the Woodfire Flavor Technology button before pressing start when wanting to add smoke using
the Grill, Air Crisp, Roast, Bake, or Dehydrate functions. You do not need to press the Woodfire Flavor

Technology button when using the Smoker function.
e Where should | keep my pellets stored?

Always store pellets in a dry area. Any moisture in the pellets can compromise ignition and quality of

smoke flavor.

e Should | use any oils or non-stick sprays when smoking?
No, we do not recommend using any oils or non-stick sprays when smoking because smoke will not
adhere to the food as well.

e How do I dispose of burnt pellets after a cook cycle?
Pellets may continue to burn after cook time is complete. Do not touch or remove the smoke box

until the grill has stopped smoking, pellets have completely burnt out, and the smoke box has cooled.

Then, remove the smoke box and safely discard all contents.

e Why is preheat taking so long?
Preheat times vary by function and unit temperature.

GRILL: approx. 12-20 minutes.
AIR CRISP, BAKE, ROAST: 3 minutes
SMOKER, DEHYDRATE, BROIL: No preheat.

If you are not using Woodfire Flavor Tecnology, preheat times will be 5-7 minutes faster.

Using the unit in inclement weather with heavy rain could cause longer preheat times.

We recommend using only extension cords marked with letters “SJOW” and stating, “Suitable for
use with outdoor appliances.” Longer cord length may also cause longer preheat times, we
recommend using the shortest outdoor rated extension cord that fits your outdoor grill set up.

While preheating is strongly recommended for best results, you can skip it by pressing and holding
the START/STOP button for 4 seconds. "ADD FOOD" will flash across the screen. Open the hood
and place ingredients in unit. Once the hood is closed, cooking will begin and the timer will start
counting down.
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TROUBLESHOOTING GUIDE

e Can I turn off Woodfire Flavor Technology?

[ you pressed Woodfire Flavor Technology and a
START, you can press the Woodfire Flavor Technd
is less than 75% complete (indicated by the prog
ignited and the grill has transitioned to the prehe
turn Woodfire Flavor Technology off.

e Can | add more pellets during a cook cycle?
When using the SMOKER function, you can add n
Press and hold the Woodfire Flavor Technology b

Run back to back smoking sessions, we recommg
when half the pellets have burned. DO NOT re-fill

REPLACEMENT PARTS

ready started your COOKINg function by pressing
logy button again to turn it off if the ignition cycle
ess bar on the display screen). If pellets have fully

t cycle (indicated on the display screen), you cannot

hore pellets once the first batch has fully burned.
utton for 3 seconds to ignite new full box of pellets

nd re-filling the smoke box using the pellet scoop
more than 1T or 2 times. DO NOT re-ignite pellets.

To order additional parts and accessories, visit ninja
1-855-427-5125. We ask that you register your prod
product on hand when you call, so we may better as|

ccessories.com or contact Customer Service at
ct online at registeryourninja.com and have the
sist you.
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Shark|NINJA

La garantia limitada de 1 afio se aplica a las compras realizadas a los vendedores minoristas autorizados
de SharkNinja Operating LLC. | a cobertura de garantia se aplica solo al propietario y al producto
originales, y no puede transferirse.

SharkNinja garantiza que la unidad estara libre de defectos de materiales y de mano de obra durante un
periodo de un (1) aflo desde la fecha de compra, siempre y cuando se use en condiciones domésticas
normales y se efectue su mantenimiento de acuerdo con los requisitos descritos en este manual del
propietario, sujeto a las siguientes condiciones y exclusiones:

éQué cubre esta garantia?
1. La unidad original o las piezas no portatiles que se consideren defectuosas, a discrecién exclusiva de
SharkNinja, serdn reparados o reemplazados hasta de un (1) afo a partir de la fecha de compra original.

2. En el caso de que se entregue una unidad de reemplazo, la cobertura de la garantia termina seis (6)
meses después de la fecha de recepcion de la unidad de reemplazo o cuando termine el plazo
restante de la garantia vigente, lo que sea posterior. SharkNinja se reserva el derecho a reemplazar la
unidad con una de igual o mayor valor.

éQué no cubre esta garantia?

1. El desgaste normal de las piezas portatiles (como los recipientes de licuado, las tapas, los vasos, las
cuchillas, las bases de la licuadora, las ollas extraibles, los estantes, los sartenes, etc.), que requieren
un mantenimiento regular o un reemplazo para garantizar el correcto funcionamiento de su unidad,
no estdn cubiertos por esta etc.), que requieren un mantenimiento regular o un reemplazo para
garantizar el correcto funcionamiento de su unidad, no estan cubiertos por esta garantia. Las piezas
de repuesto estan disponibles para su compra en ninjaaccessories.com.

2. Cualquier unidad que haya sido alterada o usada con fines comerciales.

3. Dafos causados por mal uso, abuso, manejo negligente, no realizar el mantenimiento requerido (por
ejemplo, no mantener el hueco de la base del motor libre de derrames de alimentos y otros deshechos),
o dafios debidos a un mal manejo en transito.

4. Daflos emergentes o incidentales.

5. Defectos causados por personas que hacen reparaciones y no estén autorizadas por SharkNinja. Estos
defectos incluyen dafos causados en el proceso de envio, modificacion o reparacion del producto
SharkNinja (o cualquiera de sus piezas) cuando la reparacion es realizada por una persona gue no
estd autorizada por SharkNinja.

6. Productos comprados, usados u operados fuera de Norteamérica.

Cémo solicitar el servicio técnico

Si su aparato no funciona de forma adecuada cuando se usa en condiciones domésticas normales dentro
del periodo de garantia, visite ninjakitchen.com/support para obtener instrucciones de cuidado y
mantenimiento del producto que usted mismo pueda llevar a cabo. Nuestros especialistas de servicio al
cliente también estan a su disposicion si llama al 1-877-646-5288 para asistirlo con todas las opciones
de servicio de garantia y soporte del producto, incluida la posibilidad de mejorar su garantia a nuestras
opciones de servicio de garantia VIP para categorias de productos exclusivos. Para que podamos asistirlo
mejor, registre su producto en linea en registeryourninja.com y tenga el producto a la mano cuando llame.

SharkNinja cubrird el costo de envio de la unidad por parte del cliente para ser reparada o reemplazada. Se
cobrard una tarifa de 20,95 USD (sujeto a cambios) cuando SharkNinja envie la unidad reparada o el reemplazo.

Cémo iniciar un reclamo de garantia
Debe llamar al 1-877-646-5288 para iniciar un reclamo de garantia. Necesitara el recibo como prueba de
compra. Un especialista de servicio al cliente le proporcionarad instrucciones para la devolucion y el embalaje.

Cémo se aplica la ley estatal

Esta garantia le otorga derechos legales especificos, y usted también puede tener otros derechos que
varfan segun el estado. Algunos estados no permiten la exclusion o la limitacion de los dafios incidentales
o emergentes, por lo que lo anterior puede no aplicarse en su caso.
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