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CN501CO

Ninja Creami Deluxe 11-in-1 Ice Cream and Frozen Drink Maker

Model: CN501CO | Brand: Generic

INTRODUCTION

The Ninja Creami Deluxe 11-in-1 Ice Cream and Frozen Drink Maker is designed to transform frozen solid bases into a variety of
delicious treats. With its advanced Creamify Technology, you can create everything from ice cream and sorbet to milkshakes and
frozen drinks. This manual provides essential information for setting up, operating, maintaining, and troubleshooting your appliance.

Image: The Ninja Creami Deluxe machine shown with three empty pint containers, highlighting its compact design and included accessories.
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SETUP

Unboxing and Components

Carefully remove all components from the packaging. The main components include the motor base, outer bowl lid, outer bowl,
Creamerizer Paddle, and three 24 oz. Creami Pints with lids.

Initial Cleaning

Before first use, wash all parts that will come into contact with food in warm, soapy water. Rinse thoroughly and dry. Note: The Creami
Pints and outer bowl are not dishwasher safe. Hand wash only.

Assembly

Place the motor base on a clean, dry, level surface. Insert the Creami Pint filled with your frozen base into the outer bowl. Attach the
outer bowl lid with the Creamerizer Paddle securely to the outer bowl. Align the outer bowl assembly with the motor base and rotate
the handle clockwise until it clicks into place.

Image: A visual guide demonstrating the process of preparing ingredients and adding mix-ins to the Creami pint before processing.



Image: The Ninja Creami Deluxe appliance positioned on a kitchen counter, ready for use.

OPERATING INSTRUCTIONS

Preparing Ingredients

Prepare your desired base mixture according to a recipe. Pour the mixture into a Creami Pint, ensuring it does not exceed the MAX
FILL line. For best results, freeze the pint on a flat surface for 24 hours at a temperature between 9°F and -7°F. Ensure the base is
completely frozen solid.

Processing

1. Place the frozen Creami Pint into the outer bowl.

2. Attach the outer bowl lid with the Creamerizer Paddle.

3. Install the outer bowl assembly onto the motor base by aligning the handle and rotating clockwise until it clicks.

4. Plug in the unit and press the power button.

5. Select your desired program (e.g., ICE CREAM, SORBET, GELATO). The machine will automatically process the base.

Adding Mix-ins (Optional)

After the initial processing, if you wish to add mix-ins (like chocolate chips, nuts, or fruit pieces), create a 1.5-inch wide hole that
reaches the bottom of the pint. Add your mix-ins to the hole. Reinstall the outer bowl lid and outer bowl assembly, then select the
+MIX-IN program. This program is designed to evenly distribute mix-ins without over-processing the base.



Image: A visual guide demonstrating the process of preparing ingredients and adding mix-ins to the Creami pint before processing.

Re-Spin Function

If your processed treat is crumbly or powdery, select the RE-SPIN program. This will make it smoother and creamier. This function is
also useful for re-processing leftovers that have refrozen.

MAINTENANCE AND CLEANING

Disassembly

To disassemble, press the release button on the motor base and rotate the outer bowl assembly counter-clockwise to remove it.
Remove the outer bowl lid and Creamerizer Paddle. Remove the Creami Pint from the outer bowl.

Cleaning Instructions

All parts, except the motor base, are hand-washable. Use warm, soapy water. The Creamerizer Paddle can be cleaned by rinsing
under running water. The motor base should be wiped clean with a damp cloth. Do not immerse the motor base in water.

TROUBLESHOOTING



Common Issues and Solutions

Unit not powering on: Ensure the unit is properly plugged into a working outlet. Check that the outer bowl assembly is correctly
installed and locked into place.

Processed treat is crumbly/powdery: This is normal after the initial process. Use the RE-SPIN program to achieve a creamier
texture. Ensure your freezer temperature is within the recommended range (9°F to -7°F).

Processed treat is too soft/liquid:  The base may not have been frozen solid enough. Return the pint to the freezer for more time.

Paddle not spinning: Check that the Creamerizer Paddle is correctly inserted into the outer bowl lid. Ensure the outer bowl
assembly is securely locked onto the motor base.

SPECIFICATIONS

Brand Generic

Model Number CN501CO

Color Black

Capacity 1.5 Pounds (24 Ounce Pints)

Special Feature 11-in-1 Versatility

Material Stainless Steel

Operation Mode Automatic

Product Care Instructions Not Dishwasher Safe

WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the full product manual included in your packaging or visit the
official Generic brand website. Specific warranty terms and conditions may vary.

© 2024 Generic. All rights reserved.

Related Documents - CN501CO

Ninja Creami Deluxe CN501CO Owner's Guide: Safety, Features, and Operation
Comprehensive owner's guide for the Ninja Creami Deluxe CN501CO, covering important safety
instructions, parts identification, operation, features, freezing tips, care, maintenance, and
troubleshooting. Learn how to make delicious frozen treats.
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Ninja CREAMi Deluxe Quick Start Guide & Recipe Book
Comprehensive guide for the Ninja CREAMi Deluxe, including assembly, processing, recipes,
troubleshooting, and care instructions for making frozen treats.
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