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INTRODUCTION

This guide serves as a companion to the "Ninja Foodi: The Pressure Cooker That Crisps: Complete Cookbook for
Beginners." It is designed to help users maximize the utility of their Ninja Foodi appliance by following the recipes and
techniques outlined in the cookbook. The Ninja Foodi is a versatile kitchen appliance capable of pressure cooking, air
frying, dehydrating, and more, offering a wide range of culinary possibilities.

The cookbook provides straightforward instructions, quick and easy recipes, and helpful FAQs to assist both novice and
experienced cooks in preparing delicious meals.
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Figure 1: The official cover of the "Ninja Foodi: Complete Cookbook for Beginners," illustrating the product and its focus on versatile
cooking methods.

UNDERSTANDING YOUR NiNJA Foobi (As PER COOKBOOK)

The cookbook is designed to guide you through the various functions and components of the Ninja Foodi. Familiarize
yourself with the main parts and their functions as described in the cookbook's introductory sections.



Key Components

o Pressure Lid: Used for pressure cooking, steaming, and slow cooking. Ensures a sealed environment for efficient
cooking.

» Crisping Lid: Used for air frying, baking, roasting, and broiling. Provides a crispy finish to food.
o Cooking Pot: The main vessel where food is cooked. Typically non-stick and easy to clean.

o Cook & Crisp Basket: Inserted into the cooking pot for air frying, dehydrating, and other functions requiring air
circulation.

+ Reversible Rack: Used to elevate food for steaming, broiling, or baking, allowing for multi-layer cooking.

Safety Features

The Ninja Foodi appliance incorporates multiple safety features to ensure safe operation. Always refer to your
appliance's official manual for detailed safety guidelines. The cookbook's recipes are developed with these safety
measures in mind.

o Pressure Release Valve
e Lid Interlock System
e Temperature Control

o Overheat Protection

THE NINJA FOODI"

How to Convert Recipes to the
Ninja' Foodi” Deluxe
| Pressure
Release Valve
Al of the recipes in this cookbook were developed using the 6.5-guart Ninja Easily release pressure.
Foodl. The Ninja Foodi Deluxe has an 8-quart cooking pot. Most of the recipes
in this book will work in either one. If using the 8-quart Ninja Foodi, know that
these recipes may require a bit more cook time, or an extra shake of the Cook
& Crisp” Basket. For best results, check progress throughout cooking, and
shake the basket frequently.
As a good rule of thumb, you can scale up Pressure recipes like soups,
stews, and chilies by 50 percent when using the Ninja Foodi Deluxe. You can
also fit 50 percent more in the Cook & Crisp Basket.

Pressure Lid

Quick rize and

Reversible Rack
Use to steam, or reverse
Cooking Pot to broi

‘The Ninja Foodi's cooking pot was specifically designed with an extra-wide
diameter so tha
pot. Go )

is covered ir

can sauté vegetables and sear meats without crowding the

Cook & Crisp~
ki

/Sauté to Pressure or Slow Cook all in the same pot. Since it

no ceramic coating, the cooking pot can handle whatever you

want to cook in it. A word of caution, though: Be sure to use silicone or wooden
utensils so as not to scratch the pot

1 Crisping Lid
finish off pressure
ipes or to air fry

Cook & Crisp Basket

The Cook & Crisp Basket is designed to make sure that each bite comes out
perfectly golden brown and crispy. Use it to Air Crisp crunchy French fries and

Cooking Pot

crispy chicken wings without a ton of oil, or to Dehydrate mangos, apples, and
beets. You can use the Cook & Crisp Basket when making any TenderCrisp™
recipe, like finger-licking barbecue or The Perfect Roast Chicken (page 17).

Reversible Rack

1 14 Levels of Safety
Passed

In the lower position, the Reversible Rack allows you to steam veggies and fish
quickly and casily. Flip the rack over, and in the higher position it can be used
to broil steaks for a crisp crust, or to toast cheesy bread to a perfectly golden
Place

the rack on top of rice, quinoa, or even potatoes, and you can cook a full meal

brown. In the higher position, the Reversible Rack enables 360 Me:

protein, starch, and a vegetable—in one pot.
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Figure 2: Exploded view of the Ninja Foodi appliance, illustrating its main components such as the pressure lid, crisping lid, cooking pot,
and Cook & Crisp Basket. This diagram helps in understanding the assembly and function of each part.

Setur (CookBOOK USAGE)




Setting up for cooking with your Ninja Foodi, guided by this cookbook, involves preparing your ingredients and
understanding the recipe instructions.

1. Read the Recipe Thoroughly: Before beginning, read the entire recipe from the cookbook to understand all steps,
ingredients, and required equipment.

2. Gather Ingredients: Ensure all ingredients are measured and prepped as specified in the recipe (e.g., chopped, diced,
measured).

3. Prepare the Appliance: Depending on the recipe, ensure the correct lid (pressure or crisping) and accessories
(cooking pot, basket, rack) are clean and properly installed in your Ninja Foodi.

4. Preheating: Some recipes may require preheating the Ninja Foodi. Follow the cookbook's instructions for specific

preheat times and temperatures.

Start
Cooking!

You are about to discover a whole new way of cooking that is sure to
inspire you to try a host of new recipes and techniques in the kitchen. Whether
soned chef, you are sure to be impressed

you are a novice in the kitchen ol
with what you ¢ nja* Foodi’ the pressure cooker that

crisps. You don't even need to know how to boil water to whip up a delicious

accomplish in th

sure to love.
akes it easy to put breakfast, lunch, and dinner on the

meal that everyone
The Ninja Fe

s snacks and desserts. You can make H Eggs

table—as well a

3), Apple-Cranberry Oatmeal (page 29), and Banana | rench Toast

ted Carrots (p:

“hops (pag:

o ar Bites (page 146)
Black and Blue Berry Crumble (page 152),and Peanut Butter and Chocolate Lava
Cakes (page 156) can all be prepared with the Ninja Foodi

Figure 3: A visual representation of recipe preparation, showing various ingredients like apples, dried cranberries, and spices, ready for
use. This emphasizes the importance of ingredient preparation before cooking.

OPERATING (UsiNg CookBOOK RECIPES)

The cookbook provides detailed instructions for operating your Ninja Foodi for various cooking methods. Always adhere to

the specific steps for each recipe.

Pressure Cooking

For pressure cooking recipes, ensure the pressure lid is securely locked and the pressure release valve is set to SEAL.
The cookbook will specify cooking times and pressure release methods (natural or quick release).

Air Frying / Crisping

When air frying or crisping, use the crisping lid. The cookbook will guide you on temperature settings, cooking times, and
whether to use the Cook & Crisp Basket or Reversible Rack.
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Figure 4: An example of a finished dish, crispy chicken wings, demonstrating the results achievable with the air frying function of the Ninja
Foodi as guided by the cookbook's recipes.

Dehydrating

The cookbook includes recipes for dehydrating, such as fruits. Follow the instructions for preparing the food, arranging it in
the Cook & Crisp Basket, and setting the appropriate temperature and time for dehydration.

Watermelon Jerky (Example)

The cookbook provides detailed steps for recipes like Watermelon Jerky. This typically involves:

1. Arranging watermelon cubes in the Cook & Crisp Basket.

2. Setting the temperature to 135°F (57°C).

3. Dehydrating for 12 hours.

Refer to page 34 of the cookbook for full details.

Dried Mango (Example)

Another dehydration example is Dried Mango. The process generally includes:

1. Slicing mangoes into thin pieces.

2. Arranging slices in the Cook & Crisp Basket.
3. Setting the temperature to 135°F (57°C).

4. Dehydrating for 6-8 hours.

Refer to page 35 of the cookbook for full details.



Snacks &
Appetizers

Left: Chili-Ranch Chicken Wings, page 38
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Figure 5: A sample page from the cookbook detailing recipes for dehydrated items like Watermelon Jerky and Dried Mango, illustrating the
clear, step-by-step instructions provided for various functions.

MAINTENANCE (CookBOOK CARE & APPLIANCE CLEANING)

Proper care of your cookbook and regular cleaning of your Ninja Foodi appliance will ensure longevity and optimal
performance.

Cookbook Care

o Keep the cookbook clean and dry. Avoid spills and moisture.
« Store in a cool, dry place away from direct sunlight.

o Handle pages carefully to prevent tearing.

Appliance Cleaning (General Guidelines)

While the cookbook focuses on recipes, maintaining a clean appliance is crucial for food safety and performance. Always
refer to your Ninja Foodi appliance's specific user manual for detailed cleaning instructions.

o After Each Use: Unplug the appliance and allow it to cool completely. Wash the cooking pot, Cook & Crisp Basket,
and reversible rack with warm, soapy water.

o Lids: Wipe the pressure lid and crisping lid with a damp cloth. Ensure all seals and valves are clean and free of food
debris.

o Exterior: Wipe the main unit with a damp cloth. Do not immerse the main unit in water.

TROUBLESHOOTING (CookBOOK & APPLIANCE RELATED)

This section addresses common issues you might encounter while using the cookbook or operating your Ninja Foodi
appliance, offering general advice. For specific appliance errors, consult your Ninja Foodi's official manual.



Recipe-Related Issues

« Dish Not Cooked Through: Double-check ingredient measurements and cooking times. Ensure the correct function
and pressure release method were used. Verify your appliance is functioning correctly.

o Flavor Discrepancy: Ensure all spices and seasonings are fresh and measured accurately. Adjust to personal
preference on subsequent attempts.

o Conversion Issues: The cookbook primarily uses American units. If converting to metric, ensure accuracy. The
cookbook may offer conversion tips or FAQs.

Chili-Ranch Chicken Wings

When we created the Ninja” Foodi; people loved making chicken wings. Crispy wings

Crispy Cheesy Arancini
[servess e T

I developed this recipe specifically for my little brother. A few maenths ago, I took him out to

straight from the freezer also became a favorite in the Ninja Test Kitchen. This version isa
tempting combination of spicy and cool that is sure to have you licking your fingers. Toss
the wings in any sauce you want. I love using teriyaki or sweet chili sauce.

lunch at a local Italian joint, and we started the meal with fried rice croquettes. He laved
them so much that we ordered seconds, and he hasn't stopped talking about them. There is
something irresistible about the creamy, cheesy rice paired with the crispy, erunchy exteriar

% cup water 2 pounds frezen

% cup hot pepper sauce chicken wings

2 tablespoons unsalted % (1-ounce) envelope ranch
butter, melted salad dressing mix

1% tablespaons apple % teaspoon paprika
cider vinegar Nonstick cooking spray

1. Pour the water, hot pepper sauce, butter, and vinegar
into the pot. Place the wings in the Cook & Crisp Basket and
place the basket in the pot. Assemble the Pressure Lid,

making sure the pressure release valve is in the Seal position
2. Select Pressure and set to High, Set the time to 5 minutes.
Select Start/Stop to begin.

3. When pressure cooking is complete, quick release the
pressure by turning the pressure release valve to the Vent
position. Carefully remove the lid when the unit has finished
releasing pressure.

4. Sprinkle the chicken wings with the dressing mix and
paprika, Coat with cooking spray.
5. Close the Crisping Lid. Select Air Crisp, set the tempera-

ture to 375°F, and set the time to 15 minutes. Select Start/

Stop to beg

6. After 7 minutes, open the Crisping Lid, then lift the basket
and shake the wings. Coat with cooking spray. Lower the

PREP TIME

10 MINUTES

TOTAL COOK TIME

28 MINUTES

APPROX. PRESSURE BUILD
6 MINUTES

PRESSURE COOK

5 MINUTES

PRESSURE RELEASE

2 MINUTES

AIR CRISP

15 MINUTES
ACCESSORIES

COOK & CRISP™ BASKET

PRESSURE LID, CRISPING LID

GLUTEN-FREE, NUT-FREE,
UNDER 30 MINUTES

that will keep you coming back for more.

% cup extra-virgin olive oil, 1% cups grated Parmesan

plus 1 tablespoon cheese, plus more for garnish
1small yellow onion, diced 1 cup frozen peas

2 garlic cloves, minced 1teaspoon sea salt

5 cups chicken broth 1teaspoon freshly ground

% cup white wine black pepper
2 cups fresh bread crumbs

2 large eggs

2 cups arbario rice

1. Select Sear/Sauté and set to Medium High. Select Start/

Stop to begin. Allow the pot to preheat for 5 minute:

2. Add 1 tablespoon of oil and the onion to the preheated pot
Cook until soft and translucent, stirring occasionally. Add the
garlic and cook for 1 minute,

3. Add the broth, wine, and rice to the pot; stir to incorpo
rate. Assemble the Pressure Lid, making sure the pressure
release valve is in the Seal position.

4. Select Pressure and set to High. Set the time to 7 minutes.
Press Start/Stop to begin.

5. When pressure cooking is complete, allow pressure to

naturally release for 10 minutes, then guick release any
remaining pressure by turning the pressure release valve to

the Vent position. Carefully remove the lid when the unit has

PREP TIME

15 MINUTES

TOTAL COOK TIME

45 MINUTES

SEAR/SAUTE

1MINUTE

APPROX. PRESSURE BUILD
6 MINUTES

PRESSURE COOK

7 MINUTES

PRESSURE RELEASE

1 MINUTES

AIR CRISP

20 MINUTES
ACCESSORIES

COOK & CRISP™ BASKET,
PRESSURE LID, CRISPING LID

NUT-FREE

steps 1 through 5.

basket back into the pat and close the lid to resume cooking finished releasing pressure
until the wings reach your desired crispiness. 6. Add the Parmesan cheese, frozen peas, salt, and pepper.

Stir vigorously until the rice begins to thicken. Transfer the

Per serving Calories: 405; T
Sodium: 1782mg; Carbohy

- 30g: Saturated fat: 10g; Cholesterct: 13Img;
4g; Fiber: Cg; Protein: 28g

risotto to a large mixing bowl and let cool. »
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Figure 6: A sample page from the cookbook addressing common cooking questions and providing a conversion table for conventional oven
recipes, which can assist in troubleshooting recipe outcomes.

Appliance-Related Issues (General)

o Pressure Not Building: Check that the pressure lid is properly sealed and the pressure release valve is set to SEAL.
Ensure the silicone ring is correctly installed and free of damage.

o Food Not Crispy: Ensure the crisping lid is fully closed. Do not overcrowd the basket, as this can impede air
circulation.

o Error Codes: If your Ninja Foodi displays an error code, consult the appliance's dedicated user manual for specific
troubleshooting steps.

SpEeCIFICATIONS (COOKBOOK)

This section details the specifications of the "Ninja Foodi: The Pressure Cooker That Crisps: Complete Cookbook for
Beginners."

Attribute Detail



Ninja Foodi: The Pressure Cooker That Crisps: Complete Cookbook for Beginners: Your Expert Guide to

Title

Pressure Cook, Air Fry, Dehydrate, and More
Author Kenzie Swanhart
Format Paperback

Publisher Callisto

Publication

September 25, 2018
Date
Language English

Number of
Pages

198 pages
ISBN-10 1641522747
ISBN-13 978-1641522748
Dimensions 19.05 x 1.22 x 23.5 cm (approx. 7.5 x 0.48 x 9.25 inches)

Product

1.05 Kilograms (approx. 2.31 Ibs
Weight g (app )

SupPPORT & ADDITIONAL RESOURCES

For further assistance or information regarding your Ninja Foodi appliance or the cookbook, please refer to the following
resources:

« Official Ninja Foodi Appliance Manual: Always consult the manual that came with your specific Ninja Foodi
appliance for detailed operational instructions, safety warnings, and troubleshooting specific to the device.

o Publisher Information: For inquiries related to the cookbook content or publication, contact Callisto, the publisher.

o Author's Resources: Kenzie Swanhart, the author, also maintains a food blog,Cave Girl in the City, which may offer
additional recipes or tips.

¢ Online Communities: Many online communities and forums exist for Ninja Foodi users, offering a platform to share
tips, recipes, and troubleshooting advice.

WARRANTY INFORMATION

This cookbook itself does not come with a warranty. For warranty information pertaining to your Ninja Foodi appliance,
please refer to the warranty documentation provided by the manufacturer (Ninja/SharkNinja) with your appliance
purchase. Warranty terms typically cover manufacturing defects and vary by region and product model.

© 2024 Ninja Foodi Cookbook User Guide. All rights reserved.
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The Ninja Foodi ST200UK Series is a versatile 3-in-1 appliance functioning as a toaster, grill, and
panini press. This instruction manual provides essential safeguards, operational details for vertical
(toast, bagel, defrost) and horizontal (grill, panini, bake, reheat) modes, maintenance tips, and
troubleshooting FAQs for models ST200UK and ST202UK.

Ninja Foodi PossibleCooker Pro MC1001 Series: User Manual, Safety, and Warranty
Comprehensive guide for the Ninja Foodi PossibleCooker Pro MC1001 Series, covering safety
instructions, operating functions, cleaning, troubleshooting, and warranty information.

Ninja Foodi Smart XL Grill: 15 Mouthwatering Recipes & Cooking Charts
Explore delicious recipes and comprehensive cooking charts for your Ninja Foodi Smart XL Girill.

Master grilling, air crisping, and more with this essential guide to achieving perfect results.

Ninja Foodi TenderCrisp Recipes: Pressure Cooking & Crisping Guide
Explore delicious recipes and cooking charts for the Ninja Foodi with TenderCrisp™ technology,

combining pressure cooking speed with a crispy finish. Discover meals from appetizers to desserts.

Ninja Foodi SmartlLid OL650: 5 One Pot Wonders Recipes
Discover easy and delicious one-pot recipes for the Ninja Foodi SmartLid Multi-Cooker OL650,

created in collaboration with Brent Draper. Perfect for quick weeknight meals and impressive
desserts.
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