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Ninja NC299AMZ

Ninja CREAMi 7-in-1 Ice Cream Maker

Model: NC299AMZ

INTRODUCTION

The Ninja CREAMi transforms frozen solid bases into ice cream, sorbets, milkshakes, and more at the touch of a button. Utilizing
Ninja’s Creamify technology, the CREAMi is designed to break down uniformly frozen blocks into an incredibly smooth, creamy
texture in minutes. This versatile appliance allows for the creation of a wide range of frozen treats, from healthy options to
indulgent delights, offering total control over ingredients for customized results.

WHAT's INCLUDED

« Motor Base with Dual-Drive Motors

o Creamerizer Paddle

e (1) 16 0z. CREAMIi Pint with storage lid

o Outer bowl and lid to house pint while processing

« Recipe inspiration guide with 30 recipes

SETUP

Before first use, ensure all components are clean. The Ninja CREAMi is designed with a compact size for easy storage under
cabinets.

1. Place the Motor Base on a clean, dry, level surface.
2. Assemble the Creami Pint by placing it inside the Outer Bowl.
3. Attach the Creamerizer Paddle to the Outer Bowl Lid.

4. Secure the assembled Outer Bowl and Lid onto the Motor Base by twisting it into place until it clicks.
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Figure 1: Fully assembled Ninja CREAMi Ice Cream Maker.

OPERATING INSTRUCTIONS

General Operation

The Ninja CREAMi simplifies the process of making frozen treats. First, prepare your desired base mixture in the 16 oz. CREAMi
Pint and freeze it for at least 24 hours until solid. Once frozen, place the pint into the outer bowl, attach the lid with the
Creamerizer Paddle, and secure it to the motor base. Select your desired program, and the Creamify Technology will do the rest.

Figure 2: Step-by-step process of creating frozen treats.

Creamify Technology

Unlike traditional ice cream makers, Ninja’s innovative Creamerizer Paddle finely shaves and churns ice particles into creamy
frozen treats in minutes. The Dual-Drive Motors apply downward pressure and spin the Creamerizer Paddle, transforming frozen
solid bases into incredibly smooth textures.
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Figure 3: Detailed view of Creamify Technology in action.

7 One-Touch Programs

The Ninja CREAMi features 7 one-touch programs, each optimized for specific frozen treats by adjusting speed, pressure, and
time to perfectly process your frozen pint:

« lce Cream: For traditional creamy ice cream.

o Sorbet: Ideal for fruit-based frozen desserts.

« Gelato: Creates dense, rich Italian-style gelato.

« Milkshake: Blends ingredients into thick, creamy milkshakes.

« Smoothie Bowl: Perfect for thicker, spoonable smoothie bowls.
o Lite Ice Cream: For healthier, lower-calorie frozen treats.

« Mix-in: Integrates additional ingredients into processed treats.
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Turn almost anything into ice cream,
sorbets, milkshakes, and more.

Figure 4: Ninja CREAMi control panel with program options.

Mix-ins and Re-spin

Customize your flavor and texture by mixing in your favorite chocolate, nuts, candy, fruit, and more to personalize any CREAMi
treat. After initial processing, create a 1.5-inch wide hole that reaches the bottom of the pint. Add your desired mix-ins to the hole,
then place the pint back into the outer bowl and select the 'Mix-in' program. If your processed treat is crumbly or not as creamy as
desired, select the 'Re-spin' function for a softer, creamier consistency.



Mix-In Perfection

Enjoy mix-ins in every bite.

Figure 5: Adding mix-ins for personalized treats.

MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and optimal performance of your Ninja CREAMi. The container, lid, and Creamerizer Paddle
are designed for easy cleaning.

+ Dishwasher Safe Parts: The Creami Pint, storage lid, outer bowl, and Creamerizer Paddle are all top-rack dishwasher safe.

« Hand Washing: For best results, hand wash components with warm, soapy water and a non-abrasive brush or sponge.
Rinse thoroughly and air dry.

« Motor Base: Wipe the motor base clean with a damp cloth. Do not immerse the motor base in water or any other liquid.
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Figure 6: Ninja CREAMi components are top-rack dishwasher safe.

SPECIFICATIONS

Feature

Brand

Model Name

Color

Capacity

Power

Voltage

Product Dimensions
Item Weight
Material

Special Feature

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question

Detail

Ninja

Ninja NC299AMZ

Black

16 Fluid Ounces (per pint)
800 Watts

120V-, 60Hz

12.07"L x 6.52"W x 15.95"H
13 Pounds

Plastic Metal

Dishwasher Safe Parts
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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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