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Ninja Instant Cooker PC101 User Manual

Model: PC101

1. INTRODUCTION

The Ninja Instant Cooker PC101 is a versatile kitchen appliance designed to simplify meal preparation. It combines
multiple cooking functions, including pressure cooking, slow cooking, steaming, and searing/sautéing, into a single unit.
This manual provides essential information for safe operation, maintenance, and optimal use of your appliance.
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Image: The Ninja Instant Cooker PC101, a multi-functional kitchen appliance.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons. Read all instructions before using your Ninja Instant Cooker PC101.

o Always ensure the lid is properly closed and locked before operating under pressure.

« Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or main unit in water or other liquid.

« Close supervision is necessary when any appliance is used by or near children.

« Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

+ Do not use outdoors.



« Do not let cord hang over edge of table or counter, or touch hot surfaces.
« Do not place on or near a hot gas or electric burner, or in a heated oven.
o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

» Do not use appliance for other than intended use.

» This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is properly closed
before operating.

« Do not fill unit over 2/3 full. When cooking foods that expand during cooking, such as rice or dried vegetables, do not
fill unit over 1/2 full.

» Always check the pressure release valve and float valve for clogging before use.
« Do not open the cooker until the unit has cooled and internal pressure has been released.

o This product has passed rigorous testing to earn UL safety certification.

3. Probuct COMPONENTS

Familiarize yourself with the parts of your Ninja Instant Cooker PC101:

« Main Unit: The base housing the heating element and control panel.

o Pressure Lid: The lid used for pressure cooking, slow cooking, and steaming, featuring a pressure release valve
and float valve.

o 6-Quart Ceramic-Coated Nonstick Pot: The inner cooking pot.
o Steam Rack: For steaming and elevating food.
o Control Panel: Digital display and function buttons.

« Power Cord: Detachable power supply.
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Image: The Ninja Instant Cooker PC101, displaying its primary components.

4. SETUP AND FIRsT USE

1. Unpack: Remove all packaging materials and accessories.

2. Clean: Wash the inner cooking pot, steam rack, and pressure lid (including the silicone gasket and anti-clog cap)
with warm, soapy water. Rinse thoroughly and dry completely. The ceramic-coated pot and steam rack are
dishwasher safe.

3. Assemble: Place the inner cooking pot into the main unit. Ensure the silicone gasket is properly seated around the
lid's rim.

4. Initial Test Run (Water Test):

o Add 3 cups of water to the inner pot.
o Place the pressure lid on the unit, aligning the arrow on the lid with the arrow on the base. Turn clockwise until
it locks.

o Ensure the pressure release valve is in the SEAL position.



o Select the PRESSURE function, set to HIGH, and adjust time to 5 minutes. Press START/STOP.

o Once cooking is complete, allow pressure to release naturally for 5 minutes, then carefully turn the pressure
release valve to VENT to quick release remaining pressure.

o Once the float valve drops, open the lid.

Image: Preparing the Ninja Instant Cooker PC101 by adding ingredients to the inner pot.

5. OPERATING INSTRUCTIONS

The Ninja Instant Cooker PC101 features a digital control panel with various cooking functions.
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Image: Detailed view of the Ninja Instant Cooker PC101 control panel.

5.1 Pressure Cook
Pressure cooking uses superheated steam to cook food up to 70% faster than traditional methods.

1. Add ingredients and liquid to the inner pot. Do not exceed the MAX fill line.

Place the pressure lid on the unit and turn clockwise to lock.

Ensure the pressure release valve is in the SEAL position.

Press the PRESSURE button. Use the +/- buttons to select HIGH or LOW pressure.
Use the +/- buttons to set your desired cooking time.

Press START/STOP to begin. The unit will preheat and build pressure, indicated by the float valve rising.
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Once cooking is complete, the unit will beep. You can choose Natural Pressure Release (NPR) or Quick Pressure
Release (QPR).

o Natural Pressure Release (NPR): Allows pressure to dissipate naturally. This is recommended for foods that
expand, like grains, or for larger cuts of meat. The float valve will drop on its own.



o Quick Pressure Release (QPR): Carefully turn the pressure release valve to the VENT position. Steam will
rapidly escape. Keep hands and face clear of the steam. Only open the lid once the float valve has dropped.

Image: Adjusting the pressure release valve on the lid.



Image: Steam being released from the cooker during Quick Pressure Release.

5.2 Slow Cook

The Slow Cook function allows for longer cooking times at lower temperatures, ideal for tenderizing meats and developing
rich flavors.

1. Add ingredients to the inner pot.

2. Place the pressure lid on the unit and turn clockwise to lock. Ensure the pressure release valve is in the VENT
position.

3. Press the SLOW COOK button. Use the +/- buttons to select HIGH, MED, or LOW temperature settings.
4. Use the +/- buttons to set your desired cooking time.
5. Press START/STOP to begin.

5.3 Steam

The Steam function is perfect for cooking vegetables, seafood, and other delicate foods.



1. Add 1 cup of liquid (water or broth) to the inner pot.

2. Place the steam rack in the pot and arrange food on the rack.

w

. Place the pressure lid on the unit and turn clockwise to lock. Ensure the pressure release valve is in the SEAL
position.

. Press the STEAM button.
Use the +/- buttons to set your desired cooking time.
Press START/STOP to begin.
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Once steaming is complete, carefully perform a Quick Pressure Release (QPR) by turning the pressure release
valve to VENT.

5.4 Sear/Sauté

Use the Sear/Sauté function to brown meats, sauté vegetables, or reduce sauces directly in the cooking pot.

1. Add a small amount of cooking oil to the inner pot.
2. Press the SEAR/SAUTE button. Use the +/- buttons to select your desired temperature setting (LOW, MED, HIGH).
3. Press START/STOP to begin. Allow the pot to preheat for a few minutes.

4. Add ingredients and cook as desired. The lid is not used for this function.
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5.5 Keep Warm

Image: Sautéing ingredients directly in the ceramic-coated inner pot.

After cooking, the unit automatically switches to Keep Warm mode to maintain food temperature.

1. The KEEP WARM function activates automatically after most cooking cycles.
2. To manually activate, press the KEEP WARM button.
3. Press START/STOP to turn off Keep Warm mode.

6. MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and safe operation of your Ninja Instant Cooker PC101.

o Always unplug the unitand allow it to cool completely before cleaning.

« Inner Pot and Steam Rack: These are dishwasher safe. For hand washing, use warm, soapy water and a non-
abrasive sponge. The ceramic coating is nonstick, making cleaning easy.



« Pressure Lid: Remove the silicone gasket and anti-clog cap for thorough cleaning. Wash all parts with warm, soapy
water. Ensure the pressure release valve and float valve are clear of food debris. Reassemble correctly before next

use.

« Main Unit: Wipe the exterior with a damp cloth. Never immerse the main unit in water or any other liquid.

« Storage: Store the unit with the lid inverted on the pot to prevent odors and allow air circulation.

7. TROUBLESHOOTING

If you encounter issues with your Ninja Instant Cooker PC101, refer to the following common solutions:

Problem Possible Cause

Unit not Power cord not properly
powering on.  connected.

Lid not properly sealed; Pressure
release valve in VENT position;

Pressure not

building.
Gasket not seated correctly.

Steam

. Gasket dirty or damaged; Food
leaking from . o
, debris on lid rim.
lid.
Food Insufficient cooking time; Incorrect

undercooked. pressure level.

8. SPECIFICATIONS

¢ Model: PC101

o Brand: Ninja

o Capacity: 6 Quarts
o Wattage: 1460 watts
« Voltage: 220 Volts

Solution

Ensure the power cord is securely plugged into both the unit and
a working electrical outlet.

Ensure lid is locked and pressure release valve is in SEAL
position. Check that the silicone gasket is properly installed and
free of damage. Ensure sufficient liquid is in the pot.

Clean the silicone gasket and lid rim. Inspect gasket for cracks or
tears and replace if necessary.

Increase cooking time or ensure correct pressure level
(HIGH/LOW) was selected. Refer to recipes for accurate timings.

o Material: Metal, Plastic (Ceramic-coated inner pot)

« Color: Black/Silver

¢ Product Dimensions: 12.2 x 13.1 x 13.2 inches

o Item Weight: 15.5 pounds
« Control Method: Touch

o Operation Mode: Automatic

+ Dishwasher Safe Parts: Inner Pot, Steam Rack

o Safety Certification: UL certified

9. ProbucTt OVERVIEW VIDEO

Watch this official video for a visual overview of the Ninja Instant Cooker PC101 and its features.

Your browser does not support the video tag.
Video: An official overview of the Ninja Instant Cooker PC101, demonstrating its various functions and design.



10. WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the warranty card included with your product or visit the
official Ninja website. Do not attempt to repair the appliance yourself.

© 2026 Ninja. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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