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(CW99009) - Instruction Manual

Model: CW99009

INTRODUCTION

The Ninja Extended Life Premium Ceramic Cookware Set (Model CW99009) is designed for long-lasting
nonstick performance and healthy cooking. Featuring CeramicLock™ coating, this cookware offers superior
durability and requires minimal oil or fat. It is oven safe up to 550°F, compatible with all stovetops including
induction, and is free from harmful chemicals like PTFE, PFOA, lead, and cadmium.

This manual provides essential information for the safe and effective use, care, and maintenance of your
new cookware set.

WHAT's INCLUDED

Your Ninja Extended Life Premium Ceramic Cookware Set includes the following:

o 8" Fry Pan

e 9.5" Fry Pan

e 11" Fry Pan

o 1.5gt Saucepan with Lid
o 2.5gt Saucepan with Lid
o 6qt Stock Pot with Lid

o User/Recipe Guide
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Figure 1: Components of the Ninja Extended Life Premium Ceramic Cookware Set.

SETUP

Before first use, wash all cookware pieces and lids with warm, soapy water. Rinse thoroughly and dry
completely. It is recommended to season your cookware by rubbing a small amount of cooking oil (e.g.,
vegetable, canola) onto the nonstick surface with a paper towel. Heat the pan over medium heat for 30-60
seconds, then let it cool. Wipe off any excess oil. This process helps optimize nonstick performance.

OPERATING INSTRUCTIONS

Stovetop Use

o Heat Settings: Use low to medium heat for most cooking. High heat should only be used for boiling
liquids or searing, and only for short periods. Excessive high heat can damage the nonstick coating
over time.

o Oil/Fat Usage: The CeramicLock™ coating requires little to no oil or fat for cooking. If desired, use a
small amount of butter or oil. Avoid aerosol cooking sprays as they can leave a residue that may
affect nonstick performance.

o Compatibility: This cookware is compatible with gas, electric, glass ceramic, and induction



stovetops.
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ALL RANGE CAPABLE

Cook on gas, electric, glass ceramic,
and induction stovetops.

Figure 2: Cookware in use on a stovetop, demonstrating its versatility.

Oven Use

Ninja Extended Life Ceramic Cookware is oven safe up to 550°F (287°C). This allows for seamless
transitions from stovetop to oven for finishing dishes. Lids are also oven safe up to 550°F.

Premium

Oven safe to 550°F

All range capable. Start on the stove and finish in the oven.

Figure 3: Cookware inside an oven, showcasing its oven-safe capability.



Utensils

This cookware is metal utensil-safe. However, to prolong the life of your nonstick coating, it is
recommended to use silicone, wooden, or plastic utensils. Avoid sharp objects or cutting food directly in the
pan.

MAINTENANCE & CLEANING

Dishwasher Safe

All Ninja Extended Life Ceramic cookware pieces and lids are dishwasher safe for convenient cleanup.

Premium

Simple cleanup

Easily wipes clean and is dishwasher safe
to make cleaning a breeze.

Figure 4: Cookware being cleaned in a dishwasher.

Hand Washing

For best results and to extend the life of your cookware, hand washing with warm, soapy water and a non-
abrasive sponge is recommended. Rinse thoroughly and dry immediately. Avoid using steel wool or harsh
abrasive cleaners.

Storage

When storing, place a soft cloth or paper towel between stacked pans to prevent scratching the nonstick
surface.




TROUBLESHOOTING

o Food Sticking: Ensure the pan is preheated properly before adding food. Use low to medium heat.
Avoid aerosol cooking sprays. Re-seasoning the pan may help restore nonstick properties.

+ Uneven Heating: Ensure the cookware is centered on the burner. For induction stovetops, verify the
burner size matches the pan base.

« Discoloration: High heat over extended periods can cause discoloration. This does not typically

affect performance.

SPECIFICATIONS

Feature

Brand

Model Name

Material

Nonstick Coating

Oven Safe Temperature
Stovetop Compatibility
Dishwasher Safe
Handle Material

ltem Weight

WARRANTY & SUPPORT

Detail

Ninja

Ninja CW99009

Ceramic (with Hard-Anodized Exterior)
CeramicLock™ (PTFE, PFOA, Lead, Cadmium Free)
Up to 550°F (287°C)

Gas, Electric, Glass Ceramic, Induction

Yes

Stainless Steel

9.48 Kilograms (Set)

The Ninja Extended Life Ceramic Cookware Set is backed by a 5-year guarantee on its nonstick
performance when used as directed. For warranty claims, product support, or additional information,
please refer to the official Ninja website or contact customer service.

Visit the Official Ninja Store

ProbucT VIDEOS

Ninja Extended Life Premium Ceramic Cookware Overview

Your browser does not support the video tag.

Video 1: An official overview of the Ninja Extended Life Premium Ceramic Cookware, highlighting its features and benefits

from the manufacturer.


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