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INTRODUCTION

The Ninja NC301 CREAMIi 7-in-1 Ice Cream Maker is designed to transform frozen bases into a variety of delicious
treats. This appliance utilizes Creamify Technology to finely shave and churn ice particles, creating creamy textures
in minutes. With 7 custom frozen treat modes, you can easily prepare ice cream, gelato, sorbet, milkshakes,
smoothie bowls, and more. This manual provides essential information for safe operation, setup, usage,
maintenance, and troubleshooting.

SAFETY INFORMATION

Please read all instructions carefully before using the Ninja NC301 CREAM.. Failure to follow these instructions may
result in property damage or personal injury. Keep this manual for future reference.

o Always ensure the appliance is unplugged before assembly, disassembly, or cleaning.
o Do not immerse the motor base in water or other liquids.

» Keep hands and utensils out of the container during operation to reduce the risk of severe injury to persons or
damage to the appliance.

o Ensure all components are correctly assembled and locked into place before operating.
« Do not operate the appliance with a damaged cord or plug.

o This appliance is for household use only.

WHAT's INCLUDED

Your Ninja NC301 CREAMi package includes the following components:

o Motor Base with Dual-Drive Motors and Creamify Technology
e One 16 oz. CREAMI Pint with storage lid
o Creamerizer Paddle

o Outer Bowl with Lid
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SETUP

Before first use, wash all components that will come into contact with food. This includes the CREAMi Pint, storage
lid, Creamerizer Paddle, and Outer Bow! with lid. Use warm, soapy water, then rinse thoroughly and dry.

1. Place the motor base on a clean, dry, level surface.
. Ensure the motor base is unplugged.
. Insert the Creamerizer Paddle into the outer bowl lid. It should click into place.
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4. Place a filled CREAMi Pint (with frozen base) into the outer bowl.

5. Secure the outer bowl lid (with paddle attached) onto the outer bowl.
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. Place the assembled outer bowl onto the motor base, aligning the arrow on the outer bowl! handle with the
arrow on the motor base. Rotate clockwise until it clicks into place.

CREAMI treats made easy

Simply prep your base, freeze for
24 hours, process, and enjoy.

Image: The four steps for preparing a CREAMi treat, from pouring the liquid base into the pint to freezing, processing, and serving the
final product.

OPERATING INSTRUCTIONS



The Ninja CREAMi simplifies making frozen treats with its intuitive design and preset programs.

3-Step Treat Preparation

1. Prep Your Base: Prepare your desired liquid base in the 16 oz. CREAMi Pint. Ensure it does not exceed the
MAX FILL line.

2. Freeze: Place the pint with the base in a freezer for 24 hours at -7°F (-22°C) or colder.

3. Process & Enjoy: Once frozen, assemble the pint in the outer bowl, attach the lid with the paddle, and place it
on the motor base. Select your desired program.

7 Custom Frozen Treat Modes
The appliance features 7 preset programs for various frozen treats:

o Ice Cream: For traditional creamy ice cream.

o Lite Ice Cream: For lower-calorie or lower-fat ice cream.
o Gelato: For dense, rich ltalian-style ice cream.

o Sorbet: For fruit-based frozen desserts.

« Smoothie Bowl: For thick, spoonable smoothie bases.
o Milkshake: For creamy, blended beverages.

¢ Mix-In: To incorporate solid ingredients into a processed treat.
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/ preset programs

Turn almost anything into ice cream,
sorbets, milkshakes, and more.

Image: The Ninja CREAMi machine with its control panel displaying 7 preset programs, surrounded by different frozen treats it can
create.
Re-Spin Functionality

If your processed treat is crumbly or powdery after the initial program, select theRe-spin function. This will re-
process the treat to achieve a softer, creamier consistency.

Mix-In Program

After processing your base, you can add mix-ins like chocolate chips, nuts, or candy. Create a 1.5-inch wide hole in
the center of your treat, add your desired mix-ins, then select the Mix-In program to evenly distribute them
throughout the pint.



Mix-In Perfection

Enjoy mix-ins in every bite.

Image: A visual guide demonstrating how to add mix-ins to your frozen treat for even distribution.

MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and hygiene of your Ninja CREAM..

Product Care Instructions: Hand Wash Only for the motor base.

Dishwasher Safe Components: The CREAMi Pints, storage lids, Creamerizer Paddle, and outer bowl are
top-rack dishwasher safe.

o Motor Base: Wipe the motor base with a clean, damp cloth. Do not immerse in water.

o Paddle Cleaning: Remove the paddle from the outer bowl lid and rinse thoroughly. Use a brush to remove any
stuck-on residue.



Dishwasher safe

Our pints, lids, paddle, and outer bowl
are all top-rack dishwasher safe.

Image: Various components of the Ninja CREAMi, such as pints, lids, and the paddle, placed in a dishwasher rack, illustrating their
dishwasher-safe nature.

TROUBLESHOOTING

If you encounter issues with your Ninja NC301 CREAMI,, refer to the following common solutions:

o Appliance Not Turning On: Ensure the unit is properly plugged into a working electrical outlet. Check that the
outer bowl is correctly assembled and locked into the motor base.

o Treat is Crumbly/Powdery: Use the Re-spin function to achieve a smoother consistency. Ensure the base
was frozen at the correct temperature (-7°F /-22°C) for at least 24 hours.

o Paddle Not Spinning: Verify that the Creamerizer Paddle is securely installed in the outer bowl lid and that the
lid is properly attached to the outer bowl.

« Loud Noise During Operation: Some noise is normal during processing. If the noise is excessive or unusual,
ensure all components are correctly assembled and the pint is not overfilled.

« Treat Not Freezing Properly: Confirm your freezer temperature is at or below -7°F (-22°C) and the base was
frozen for a full 24 hours.



SPECIFICATIONS

Feature Detail

Brand Ninja

Model Name Ninja NC301 CREAMi
Model Number NC301

Color Cloud Silver

Capacity 1 pint (per CREAMi Pint)
Special Feature Programmable

Material Stainless Steel
Operation Mode Automatic

Item Weight 15.8 pounds

Included (1) 16 oz. CREAMIi Pints with storage lids, Motor Base with Dual-Drive Motors and Creamify
Components Technology

WARRANTY AND SUPPORT

This product comes with a90 days limited warranty. For warranty claims or technical support, please refer to the
contact information provided with your purchase documentation or visit the official Ninja website.

© 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

Email

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

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

Submit question
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