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Ninja Foodi PossibleCooker PRO MC1000 8.5Qt
Multicooker Instruction Manual

Model: MC1000

1. INTRODUCTION

The Ninja Foodi PossibleCooker PRO MC1000 is an 8.5-quart multicooker designed to simplify your cooking
experience. This versatile appliance combines the functionality of multiple kitchen tools, offering a wide range of
cooking methods in a single unit. Its innovative Triple Fusion Heat Technology ensures efficient and even cooking.
Key features include:

o Triple Fusion Heat Technology: Combines bottom, side, and steam heat for up to 30% faster cooking
compared to conventional ovens.

« 8.5-Quart Capacity: Ideal for preparing meals for families and entertaining guests.

o Multi-Functional: Replaces up to 10 cooking tools and appliances, including a slow cooker, food warmer,
nonstick pot, sauté pan, steamer, stock pot, Dutch oven, and utensil.

o 6 Cooking Functions: Slow Cook, Sear/Sauté, Bake, Braise, Keep Warm, and Steam.

o Oven Safe Pot: The removable cooking pot is oven safe up to 500°F (260°C), allowing for finishing dishes
with a crispy top.

o Easy Cleanup: Nonstick pot for effortless cleaning.
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Figure 1: Ninja Foodi PossibleCooker PRO MC1000 8.5Qt Multicooker in Cherry color.



10 tools & appliances

Slow Cooker Sauce Pan

Food Warmer Stock Pot
Nonstick Pot Dutch Oven
Sauté Pan Roasting Pan

Steamer Integrated Spoon

Figure 2: The Ninja Foodi PossibleCooker PRO replaces 10 common kitchen tools and appliances.
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Figure 3: Triple Fusion Heat Technology combines bottom, side, and steam heat for efficient cooking.

2. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using your Ninja Foodi PossibleCooker PRO to prevent
property damage, personal injury, or death.

o Always ensure the appliance is placed on a stable, level, heat-resistant surface.

o Do not immerse the main unit in water or other liquids. Only the removable pot and lid are dishwasher safe.
o Keep hands and face clear of steam vents during operation.

o Use oven mitts when handling hot components, especially the cooking pot and glass lid.

« Do not use abrasive cleaners or scouring pads on the nonstick surface of the cooking pot.

o Unplug the appliance from the outlet when not in use and before cleaning.

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

3. COMPONENTS



Familiarize yourself with the parts of your Ninja Foodi PossibleCooker PRO:

+ Main Unit: Houses the heating elements and control panel.

Removable Cooking Pot: 8.5-quart capacity, nonstick, and oven-safe up to 500°F (260°C).

Glass Lid: Clear, oven-safe lid with a handle that includes a utensil rest.

Multi-Functional Utensil: Works as a ladle and pasta fork, designed to rest on the lid handle.

Control Panel: Digital display with buttons for various cooking functions, temperature, and time settings.
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Figure 4: Exploded view showing the main unit, removable pot, glass lid, and multi-functional utensil.

4. SETUP AND FIRsST USE

1. Unpack: Carefully remove all packaging materials and accessories from the box.

2. Clean: Wash the removable cooking pot, glass lid, and multi-functional utensil in warm, soapy water. Rinse
thoroughly and dry completely. The main unit can be wiped with a damp cloth.



3. Assemble: Place the main unit on a clean, dry, and level surface. Insert the clean cooking pot into the main
unit.

4. Power On: Plug the power cord into a grounded electrical outlet. The control panel will illuminate.

5. OPERATING INSTRUCTIONS

The Ninja Foodi PossibleCooker PRO offers six primary cooking functions. Use the control panel to select your
desired function, adjust temperature/heat level, and set cooking time.

Your browser does not support the video tag.

Video 1: Overview of the Ninja Foodi PossibleCooker PRO's features and functions.

5.1. Slow Cook

Ideal for tenderizing meats and simmering stews over extended periods.

1. Add ingredients to the cooking pot and place the lid on top.
2. Press the SLOW COOK button.

3. Use the TEMP arrows to select HIGH or LOW.

4. Use the TIME arrows to set the desired cooking duration.
5. Press START/STOP to begin.

5.2. Sear/Sauté

Allows you to brown ingredients directly in the cooking pot before slow cooking or braising, eliminating the need for
a separate pan.
1. Add a small amount of oil to the cooking pot.
. Press the SEAR/SAUTE button.
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3. Use the TEMP arrows to select the desired heat level (e.g., HI for high heat).
4. Press START/STOP to preheat.
5

. Once preheated, add ingredients and cook until desired browning is achieved.



Sear and sauté
directly in the pot.

Figure 5: The Sear/Sauté function allows direct browning of ingredients in the pot.

5.3. Bake

Use this function for baking dishes that require even heat distribution.

1. Add ingredients to the cooking pot.

2. Press the BAKE button.

3. Use the TEMP arrows to set the desired baking temperature.
4. Use the TIME arrows to set the desired baking duration.

5. Press START/STOP to begin.

5.4. Braise
Perfect for slow-cooking meats and vegetables in liquid, resulting in tender and flavorful dishes.

1. Add ingredients and liquid to the cooking pot.
2. Press the BRAISE button.



3. Use the TEMP arrows to set the desired braising temperature.
4. Use the TIME arrows to set the desired braising duration.
5. Press START/STOP to begin.

5.5. Keep Warm

Automatically activates after most cooking functions or can be selected manually to maintain food at a serving
temperature.

1. After cooking, the unit may automatically switch to Keep Warm.

2. To manually activate, press the KEEP WARM button.

3. Use the TIME arrows to set the desired duration for keeping warm.
4. Press START/STOP to begin.

5.6. Steam
For gently cooking vegetables, fish, and other delicate foods.

1. Add the appropriate amount of water to the bottom of the cooking pot (ensure it does not touch the food).
2. Place a steaming rack (not included) or suitable insert with your food into the pot.

3. Press the STEAM button.

4. Use the TIME arrows to set the desired steaming duration.

5. Press START/STOP to begin.

6. MAINTENANCE AND CLEANING
Proper maintenance ensures the longevity and optimal performance of your Ninja Foodi PossibleCooker PRO.

6.1. Daily Cleaning

o Always unplug the appliance and allow it to cool completely before cleaning.

« The removable cooking pot, glass lid, and multi-functional utensil are dishwasher safe. For best results, hand
wash with warm, soapy water.

o For stubborn food residue on the nonstick pot, soak it in warm, soapy water for a few minutes before cleaning.

o Wipe the exterior of the main unit with a soft, damp cloth. Do not use abrasive cleaners or immerse the main
unit in water.

6.2. Storage

Store the appliance in a cool, dry place. Ensure all components are clean and dry before storage. The multi-
functional utensil can be stored conveniently on the lid handle.

7. TROUBLESHOOTING

If you encounter any issues with your Ninja Foodi PossibleCooker PRO, refer to the following common problems
and solutions:

Problem Possible Cause Solution



Problem Possible Cause Solution

Appliance . . .

PP Not plugged in; power outlet Ensure the power cord is securely plugged into a working
does not turn ) .

malfunction. outlet. Check the circuit breaker.
on.
Food not . . . . -
ki Incorrect temperature/time Verify settings. Avoid overfilling the pot to allow for proper
cookin
| 9 setting; overcrowding the pot. heat circulation. Stir ingredients periodically if applicable.

evenly.

Food sticking  Insufficient oil; high heat for too Use recommended amount of oil. Adjust heat settings. If

to the pot. long; damaged nonstick coating.  coating is damaged, contact customer support.
Error ) . ) .
) Unplug the unit for 5 minutes, then plug it back in. If the error
message on  Internal malfunction. )
, persists, contact customer support.
display.

8. SPECIFICATIONS

o Model: MC1000

o Capacity: 8.5 Quarts

o Color: Cherry (other colors may be available)

o Material: Aluminum (pot)

o Product Dimensions: 12.64"D x 18"W x 10.59"H (32.1cm D x 45.7cm W x 26.9cm H)
o Wattage: 1200 watts

o Voltage: 120 Volts

o Control Method: Touch

o Number of Settings: 6 (cooking functions)

« Oven Safe Temperature (Pot): Up to 500°F (260°C)
« Dishwasher Safe: Yes (Pot, Lid, Utensil)

9. WARRANTY AND SUPPORT

For warranty information, please refer to the warranty card included with your product or visit the official Ninja
website. If you require technical assistance or have questions not covered in this manual, please contact Ninja
customer support.

© 2025 Ninja. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.
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