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Ninja Luxe Café Essential Series Espresso Machine and Drip
Coffee Maker ES501C User Manual

Model: ES501C

INTRODUCTION

Welcome to the Ninja Luxe Café Essential Series. This appliance combines the functionality of an espresso machine and a drip
coffee maker, featuring an integrated grinder, assisted tamper, and hands-free frother. This manual provides essential information
for the safe and effective operation, maintenance, and troubleshooting of your ES501C model.
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Image: The Ninja Luxe Café Essential Series ES501C machine, showcasing its sleek design with stainless steel accents, integrated grinder
on the left, espresso brewing area in the center, and frothing wand with milk jug on the right. An espresso shot is being dispensed into a
glass cup.

IMPORTANT SAFETY INSTRUCTIONS



Please read all instructions before using your Ninja Luxe Café Essential Series appliance to ensure safe operation and prevent

property damage. Keep this manual for future reference.

Always ensure the appliance is unplugged from the electrical outlet before cleaning, assembling, or disassembling parts.
Do not immerse the appliance, power cord, or plug in water or other liquids.
Avoid contact with moving parts. Keep hands and utensils out of the grinder hopper during operation.

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

Use only cold, filtered water in the water reservoir. Do not use hot water or other liquids.

Exercise extreme caution when handling hot liquids and steam. The brew basket, portafilter, and frothing wand can become
very hot during and after operation.

Ensure the drip tray is properly installed before brewing to prevent spills.

This appliance is intended for household use only. Do not use outdoors.

ProbucTt OVERVIEW AND COMPONENTS

Familiarize yourself with the components of your Ninja Luxe Café Essential Series machine.

Key Features:

2-in-1 Versatility: Brew both espresso and drip coffee.

Barista Assist Technology: Guides grind size, weight-based dosing, and adjusts brew settings.
Integrated Conical Burr Grinder: 25 grind settings for various bean types.

Weight-Based Dosing: Automatic measurement of grounds for selected drinks.

Hands-Free Dual Froth System: Creates microfoam with two preset programs (thin and thick).

Assisted Tamper: Ensures consistent and compact espresso pucks.

Included Components:

Portafilter

Milk Jug

Double Basket
Luxe Basket
Assisted Tamper
Funnel

Cleaning Brush
Cleaning Disc
Descaling Powder
Cleaning Tablets
Hard Water Testing Kit



2 machines in 1

Brew no-guesswork espresso and well-balanced
drip coffee without trial and error.

Image: The Ninja Luxe Café Essential Series machine on a kitchen counter, flanked by a glass of drip coffee and two glasses of frothed
milk beverages, illustrating its dual functionality for both espresso and drip coffee.

SeTuUP AND FIRsT USE

1. Unpacking and Placement:

+ Remove all packaging materials and stickers.
« Place the appliance on a clean, dry, level surface.

« Ensure adequate clearance around the machine for ventilation and access.

2. Initial Cleaning:

« Wash the water reservoir, milk jug, portafilter, baskets, and drip tray in warm, soapy water. Rinse thoroughly and dry.

« Wipe the exterior of the machine with a damp cloth.

3. Water Reservoir:



« Fill the water reservoir with cold, filtered water up to the MAX fill line.
« Place the reservoir securely back onto the machine.
4. Hard Water Testing:

o Use the included hard water testing kit to determine your water hardness level. This information is important for setting up
descaling reminders.

« Refer to the Quick Start Guide for instructions on how to adjust the machine's settings based on your water hardness.
5. Initial Rinse Cycle:

o Perform an initial rinse cycle without coffee to prime the system and remove any manufacturing residues. Follow the on-
screen prompts or refer to the Quick Start Guide for detailed steps.

OPERATING INSTRUCTIONS

Grinding Coffee Beans:
The integrated conical burr grinder offers 25 grind settings. Barista Assist Technology provides grind size recommendations.

« Fill the bean hopper with fresh, whole coffee beans.
« Attach the portafilter with the desired basket (Double or Luxe) to the grinding chute.
« The machine will recommend a grind size based on your selected brew. Adjust if necessary using the grind size dial.

o Press the "Start Grind" button. The machine uses weight-based dosing to grind the precise amount of coffee.



® NINJA

grind espresso

grind size espresso alE I e

Il (i
U Ll i

current recommended

[ I
brew temp

e

. O\

Grind recommendations

The machine recommends a grind size based on
your beans and auto-calibrates with each brew.

Image: A close-up of the control panel displaying "grind size 08 current" and "10 recommended," indicating the machine's Barista Assist
Technology providing grind recommendations.
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Built-in scale

Automatic weight-based dosing gives you the
perfect amount of grounds—no need to measure.

Image: A close-up view of the portafilter attached to the grinding chute, filled with freshly ground coffee, highlighting the built-in scale for
automatic weight-based dosing.

Brewing Espresso:

o After grinding, use the assisted tamper to compress the coffee grounds evenly in the portafilter.
« Insert the portafilter into the brew head and lock it into place.
o Select your desired espresso style: Double Shot or Quad Shot.

o Adjust the brew temperature if desired using the "Brew Temp" button (Low-Medium for dark roasts, Medium-High for light
roasts).

o Place your cup(s) under the portafilter spouts.

o Press the "Start Brew" button. The machine will automatically adjust temperature and pressure for optimal extraction.



Adaptive brewing

Continuously monitors and adjusts brew
temperature and brew pressure.

Image: An espresso shot being dispensed from the portafilter into a clear glass cup, illustrating the adaptive brewing process.

Brewing Drip Coffee:

« For drip coffee, ensure the appropriate drip coffee filter is in place (not included, typically a paper filter or reusable mesh
filter).

« Add pre-ground coffee or grind fresh beans directly into the drip coffee filter using the appropriate grind setting.
o Select your desired drip coffee style: Classic, Rich, or Over Ice.

« Choose your desired size: 6, 8, 10, 12, 14, 16, or 18 oz.

« Place your mug or carafe under the drip coffee dispenser.

« Press the "Start Brew" button.
Frothing Milk:
The Dual Froth System provides hands-free frothing for dairy or plant-based milks.

o Fill the milk jug with your desired milk (dairy or non-dairy) to the appropriate level.



o Place the milk jug under the frothing wand.
« Select one of the two preset frothing programs: Thin Froth or Thick Froth.
o Press the "Froth" button. The machine will automatically steam and whisk the milk.

After frothing, wipe the frothing wand immediately with a damp cloth to prevent milk residue from drying.

Thick, long-lasting froth

Dual Froth System creates perfectly textured
microfoam with 2 preset froth programs.

Image: A hand pouring frothed milk from a stainless steel milk jug into a white cup of espresso, creating latte art, demonstrating the thick,
long-lasting froth produced by the Dual Froth System.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance are crucial for the longevity and optimal performance of your appliance.

Daily Cleaning:
« Portafilter and Baskets: After each use, remove spent coffee grounds and rinse the portafilter and basket under warm
water. Use the cleaning brush to remove any stubborn residue.

« Milk Jug and Frothing Wand: Immediately after frothing, wipe the frothing wand with a damp cloth. Rinse the milk jug. The
frothing wand also has a "Purge"” function to clear milk residue.

« Drip Tray: Empty and rinse the drip tray daily or when the "Full" indicator appears.



« Exterior: Wipe down the exterior of the machine with a soft, damp cloth.

Weekly Cleaning:

« Brew Head: Use the cleaning brush to gently scrub the brew head screen to remove coffee oils and grounds.

« Cleaning Disc: Insert the cleaning disc into the portafilter with a cleaning tablet (if performing a backflush cycle, refer to the

Quick Start Guide for specific instructions).

Descaling:

The machine will indicate when descaling is required via the "Descale" light. Descaling removes mineral buildup, which can affect

performance and taste.

« Use the provided descaling powder or a compatible descaling solution.

« Follow the detailed descaling instructions in the Quick Start Guide or on-screen prompts. This typically involves mixing the

descaling solution with water in the reservoir and running a specific cycle.

« Rinse the machine thoroughly after descaling by running several cycles with fresh water.

TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem

No coffee dispenses / Slow
flow

Weak or watery coffee

Frother not producing foam

Grinder not working

SPECIFICATIONS

Possible Cause

o Water reservoir empty

o Portafilter clogged

o Grind too fine

o Machine needs descaling

o Grind too coarse
o Insufficient coffee grounds
o Old or stale coffee beans

o Frothing wand clogged
o Milk type not suitable for

frothing

o Milk too warm

o Bean hopper empty
o Grinder chute clogged
o Foreign object in grinder

Solution

o

o

Fill water reservoir

Clean portafilter and basket
Adjust grind setting coarser
Perform descaling cycle

Adjust grind setting finer
Ensure proper weight-based dosing
Use fresh coffee beans

Clean frothing wand thoroughly

Use cold, fresh milk (dairy or plant-based suitable for
frothing)

Ensure milk is cold

Fill bean hopper
Clean grinder chute
Contact customer support if a foreign object is suspected



Feature

Brand

Model Name

Item Model Number
Color

Product Dimensions
Item Weight

Coffee Maker Type
Operation Mode
Coffee Input Type
Special Feature

UPC

Detail

Ninja

Ninja Luxe™ Café Essential Series
ES501C

Black/ Stainless Steel
12.99"D x 13.39"W x 13.86"H
17 pounds

Espresso Machine

Fully Automatic

Grounds

Adjustable Brew Strength

622356661232

WARRANTY AND CUSTOMER SUPPORT

Your Ninja Luxe Café Essential Series appliance is covered by a limited warranty. Please refer to the warranty card included with
your product for specific terms and conditions.

For technical assistance, troubleshooting not covered in this manual, or to inquire about replacement parts, please contact Ninja
Customer Service. Contact information can typically be found on the manufacturer's website or on the product packaging.

When contacting support, please have your model number (ES501C) and purchase date available.
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