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1. INTRODUCTION AND PRODUCT OVERVIEW

The Ninja BN 801 Professional Plus Kitchen System is a versatile and powerful appliance designed to handle a wide
range of food preparation tasks. With its 1400-watt motor and Auto iQ technology, it simplifies blending, chopping,
and dough making. This system includes a 72-oz Total Crushing Pitcher, a 64-oz Precision Processor Bowl, and two
24-oz To-Go Cups, making it suitable for various culinary needs from smoothies to meal prep.

Key Features:

1400-Watt Power Base: Provides peak performance for all blending and processing needs.

Auto iQ Technology: Five preset programs for one-touch intelligent blending, chopping, and processing.

Multi-Functional System: Includes a 72-oz Total Crushing Blender pitcher, a 64-oz Precision Processor
Bowl, and two 24-oz to-go cups.

Family-Sized 72-oz Pitcher: Ideal for large batches of frozen drinks and smoothies.

64-oz Precision Processor Bowl: Handles chopping vegetables and mixing dough with precision.

Dual 24-oz To-Go Cups: Convenient for single-serve smoothies on the go, with spout lids.

Dishwasher Safe & BPA-Free: All removable parts are safe for dishwasher cleaning.
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Figure 1.1: The Ninja BN 801 Professional Plus Kitchen System, showcasing the motor base, 72-oz Total Crushing Pitcher filled with
fruits, 64-oz Precision Processor Bowl with dough, and two 24-oz To-Go Cups with beverages.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

1. Read all instructions before using the appliance.

2. To protect against electrical shock, do not immerse the motor base in water or other liquid.

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

4. Unplug from outlet when not in use, before assembling or disassembling parts, and before cleaning.

5. Avoid contact with moving parts.

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

7. The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or
injury.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter or touch hot surfaces.

10. Always operate the appliance with the lid in place.

11. Blades are sharp. Handle with care.

12. Do not process hot liquids in the Total Crushing Pitcher or Single-Serve Cups as pressure buildup may result
in injury.



3. PRODUCT COMPONENTS AND ASSEMBLY

Familiarize yourself with the various components of your Ninja Kitchen System before initial use.

Figure 3.1: Detailed diagram showing the motor base, 72-oz pitcher, pitcher lid, stacked blade, food processor bowl, food processor
lid, chopping blade, dough blade, 24-oz cups, and Pro Extractor Blades Assembly.

Included Components:

1400-Peak-Watt Motor Base

72-oz. Total Crushing Pitcher with Lid

Stacked Blade Assembly (for 72-oz Pitcher)

64-oz Precision Processor Bowl with Lid

Chopping Blade (for Processor Bowl)

Dough Blade (for Processor Bowl)

(2) 24-oz. Single-Serve Cups with Spout Lids

Pro Extractor Blades Assembly (for Single-Serve Cups)



Instruction Booklet & Quick Start Guide

Figure 3.2: Illustration of the four main blade types: Dough Blade, Chopping Blade, Stacked Blade, and Pro Extractor Blade. Each
blade is designed for specific functions within the system.

4. SETUP AND INITIAL USE

Before First Use:

1. Remove all packaging materials and promotional labels from the appliance.

2. Wash the lids, pitchers, bowls, and blade assemblies in warm, soapy water using a dishwashing utensil with a
handle to avoid direct contact with the blades. Rinse thoroughly and air dry.

3. Wipe the motor base with a clean, damp cloth.

Assembly:

Ensure the motor base is unplugged before assembling or disassembling any parts.

For Total Crushing Pitcher: Place the motor base on a clean, dry, level surface. Place the 72-oz pitcher onto
the motor base, aligning the handle slightly to the right. Rotate clockwise until it clicks into place. Carefully



lower the Stacked Blade Assembly onto the drive gear inside the pitcher. Add ingredients. Secure the pitcher
lid by aligning the arrow on the lid with the arrow on the pitcher handle, then press down firmly until it clicks.

For Precision Processor Bowl: Place the motor base on a clean, dry, level surface. Place the 64-oz
processor bowl onto the motor base, aligning the handle slightly to the right. Rotate clockwise until it clicks into
place. Carefully lower the Chopping Blade or Dough Blade onto the drive gear inside the bowl. Add
ingredients. Secure the processor lid by aligning the arrow on the lid with the arrow on the bowl handle, then
press down firmly until it clicks.

For Single-Serve Cups: Add ingredients to the 24-oz cup. Screw the Pro Extractor Blades Assembly onto the
top of the cup until a tight seal is formed. Invert the cup and place it onto the motor base, aligning the tabs on
the cup with the slots on the base. Rotate clockwise until it clicks into place.

5. OPERATING INSTRUCTIONS

The Ninja BN 801 features Auto iQ programs and manual speed settings for precise control over your blending and
processing.

Auto iQ Programs:

Auto iQ programs are intelligent, pre-set programs that combine unique pulsing, blending, and pausing patterns to
deliver consistent results. Simply select the program that best suits your ingredients.

SMOOTHIE: Ideal for fresh or frozen fruits and liquids.

ICE CRUSH: Designed to crush ice and frozen ingredients into snow.

EXTRACT: For whole fruits, vegetables, and seeds.

CHOP: For consistent chopping of vegetables, nuts, and herbs.

DOUGH: For mixing dough for breads, pizzas, and cookies.

Manual Speed Settings:

For manual control, use the following settings:

LOW: For mixing thin batters, gravies, and marinades.

MED: For creaming soups, blending dips, and mixing thicker batters.

HIGH: For maximum speed to blend the toughest ingredients, crush ice, or puree whole fruits and vegetables.

PULSE: For controlled chopping and processing. Press and hold for short bursts.



Figure 5.1: A user blending frozen drinks in the 72-oz Total Crushing Pitcher, demonstrating its capacity for entertaining or meal
prepping.



Figure 5.2: A user with a single-serve cup, highlighting the convenience of preparing and taking personalized smoothies on the go.

6. MAINTENANCE AND CLEANING

Proper maintenance and cleaning will ensure the longevity and optimal performance of your Ninja Kitchen System.

Cleaning:

Dishwasher Safe Parts: All removable parts (lids, pitchers, bowls, and blade assemblies) are dishwasher
safe. Place them on the top rack of your dishwasher.

Hand Washing: For best results, wash components in warm, soapy water. Use a dishwashing utensil with a
handle to avoid direct contact with the sharp blades. Rinse thoroughly.

Motor Base: Wipe the motor base with a clean, damp cloth. Never immerse the motor base in water or any
other liquid.

Stubborn Residue: For stubborn residue, fill the pitcher or bowl with warm water and a drop of dish soap.
Attach the appropriate blade assembly and lid, then run on the "CLEAN" Auto iQ program (if available) or
"HIGH" speed for 30-60 seconds. Empty and rinse thoroughly.



Figure 6.1: Visual representation indicating that the removable components of the system are dishwasher safe for easy cleaning.

Storage:

Store the appliance upright with the pitcher or bowl assembled on the motor base, or store components separately
in a safe place where they will not be damaged. Store blade assemblies in a safe, enclosed container to prevent
accidental contact.

7. TROUBLESHOOTING

If you encounter issues with your Ninja Kitchen System, refer to the following common problems and solutions.

Problem Possible Cause Solution



Appliance does not turn
on.

Unit not plugged in.

Container/lid not
properly assembled.

Overheating.

Ensure the power cord is securely plugged into an
outlet.

Verify the pitcher/bowl and lid are correctly locked into
place.

Unplug the unit, allow it to cool for 15 minutes, then
plug back in.

Ingredients are not
blending/processing.

Too many ingredients.

Not enough liquid.

Ingredients are too
large.

Reduce the amount of ingredients.

Add more liquid for smoother blending.

Cut ingredients into smaller, manageable pieces.

Lid is difficult to remove. Lid is sealed tightly.
Ensure the handle is fully upright and press the release
button (if applicable) while lifting.

Problem Possible Cause Solution

8. SPECIFICATIONS

Model Number BN 801

Brand Generic (Ninja)

Power 1400-Peak-Watt

Product Dimensions 7.38"D x 9.63"W x 18"H

Item Weight 8.8 pounds

Total Crushing Pitcher
Capacity

72 oz.

Precision Processor Bowl
Capacity

64 oz. (8-cup)

Single-Serve Cup Capacity 24 oz. (each)

Blade Material Stainless Steel

Special Feature Programmable (Auto iQ)

Care Instructions Dishwasher Safe (removable parts)

9. WARRANTY AND SUPPORT

This product comes with a limited warranty. Please refer to the warranty card included in your product packaging for
specific terms and conditions.

Customer Support:

For technical assistance, troubleshooting, or to inquire about replacement parts, please contact customer support.

Website: Visit the manufacturer's official website for FAQs and support resources.



Phone: Refer to your product registration card or the manufacturer's website for customer service contact
numbers.

Please have your model number (BN 801) and purchase date available when contacting support.
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