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1. INTRODUCTION

The Ninja Master Prep Professional is designed to handle various food preparation tasks including chopping, food
processing, and blending. It features two conveniently sized jars for different needs: a 16 oz (2 cup) chopper bowl
and a 48 oz (6 cup) pitcher. The interchangeable 450-watt power pod allows for versatile use across both
containers. This appliance is capable of crushing ice, blending frozen fruits into smoothies, and evenly chopping
fresh ingredients. All jars include storage lids, are dishwasher safe, and are BPA free.
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Figure 1: Ninja Master Prep with 48 oz pitcher and 16 oz chopper bowl.

2. COMPONENTS

The Ninja Master Prep (QB1000) includes the following components:

450 Watt Power Pod: The motor unit that drives the blades.

16 oz. Chopper Bowl: A smaller container ideal for chopping and mincing.

Chopper Splash Guard: Prevents spills during operation with the chopper bowl.

1 Chopper Storage Lid: For storing contents in the 16 oz. chopper bowl.

48 oz. Pitcher: A larger container suitable for blending frozen ingredients and smoothies.

Pitcher Splash Guard: Prevents spills during operation with the pitcher.

Stacked 6 Blade Assembly: The blade unit for the 48 oz. pitcher.

1 Storage Lid for the 48 Pitcher: For storing contents in the 48 oz. pitcher.



Figure 2: Main components of the Ninja Master Prep, showing the pitcher and chopper bowl with their respective blade
assemblies and lids.

3. SETUP

Before first use, wash all components except the Power Pod in warm, soapy water. Rinse thoroughly and dry. The
Power Pod can be wiped clean with a damp cloth.

1. Place the desired container (16 oz. Chopper Bowl or 48 oz. Pitcher) on a clean, dry, and level surface.

2. Insert the appropriate blade assembly into the container. Ensure it is seated correctly over the center post.

3. Add your ingredients to the container. Do not fill past the MAX fill line.

4. Place the splash guard onto the container, aligning it properly.

5. Position the Power Pod on top of the splash guard, ensuring it locks securely into place.

6. Plug the Power Pod into a standard electrical outlet.



Figure 3: The 450-watt Power Pod, which attaches to the top of the containers.

4. OPERATING INSTRUCTIONS

The Ninja Master Prep uses a pulse action for optimal control over processing. Avoid continuous operation to
prevent overheating.

Chopping and Mincing:



Use the 16 oz. Chopper Bowl for best results.

Add ingredients. For best chopping, ensure ingredients are cut into 1-inch pieces before placing them in the
bowl.

Place the Power Pod and press down in short, quick pulses (1-3 seconds each).

Check consistency between pulses. Repeat until desired consistency is achieved.

Blending and Pureeing:

Use the 48 oz. Pitcher for best results, especially for liquids and frozen ingredients.

Add ingredients. For smoothies, add liquids first, then soft ingredients, and finally frozen fruits or ice.

Place the Power Pod and press down in longer pulses (3-5 seconds each) or hold down for continuous
blending.

For thicker mixtures, use the pulse function to break up ingredients, then blend continuously.

Important: Do not operate the unit continuously for more than 1 minute. Allow the motor to cool down for several
minutes between cycles.

5. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and performance of your Ninja Master Prep.

Cleaning:

Always unplug the Power Pod before cleaning.

All jars, blades, and lids are dishwasher safe. Place them on the top rack of your dishwasher.

Alternatively, wash by hand in warm, soapy water. Use caution when handling blade assemblies as blades
are sharp.

Wipe the Power Pod clean with a damp cloth. Do not immerse the Power Pod in water or any other liquid.

Ensure all parts are completely dry before storing.

Storage:
Use the provided storage lids to keep prepared food fresh in the containers. Store the Power Pod and other
components in a dry place.

6. TROUBLESHOOTING

If you encounter issues with your Ninja Master Prep, refer to the following common solutions:

Unit does not turn on: Ensure the Power Pod is securely placed on the splash guard and the container,
and that the unit is plugged into a working electrical outlet.

Ingredients are not blending/chopping: Ensure the blade assembly is correctly inserted. Do not overfill
the container; reduce the amount of ingredients if necessary. For tough ingredients, add a small amount of
liquid.

Motor stops during operation: The unit may have overheated. Unplug the unit and allow it to cool down
for at least 15 minutes before attempting to use it again. Reduce processing time and ingredient load.

Leaking from container: Ensure the splash guard is properly seated on the container before attaching the
Power Pod. Do not overfill the container.

7. SPECIFICATIONS

Brand Ninja



Model Number QB1000

Power 450 Watts

Voltage 100 Volts

Capacity (Pitcher) 48 oz. (6 cups)

Capacity (Chopper Bowl) 16 oz. (2 cups)

Material Plastic (BPA Free), Stainless Steel Blades

Dimensions 7.25 x 12.38 x 11.13 inches

Item Weight 5.56 pounds

Special Feature Multiple Speeds (Pulse)

8. WARRANTY AND SUPPORT

The Ninja Master Prep (QB1000) comes with a Limited Warranty. For specific details regarding warranty
coverage, terms, and conditions, please refer to the warranty documentation included with your product or visit the
official Ninja website.

For customer service, support, or to inquire about replacement parts, please contact Ninja customer support
directly. You can find contact information on the official Ninja website or in your product packaging.

Visit the official Ninja Store for more information on Ninja products and accessories.

https://www.amazon.com/stores/Ninja/page/4D837C13-1334-44EE-AD50-9586EE0F3873
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