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1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using your Ninja Professional XL Food Processor NF700. Failure to follow
these instructions may result in electric shock, fire, or serious injury.

Always ensure the appliance is unplugged from the outlet when not in use, before assembling or disassembling
parts, and before cleaning.

Do not immerse the motor base in water or other liquids. Clean with a damp cloth only.

Keep hands and utensils out of the processing bowl while operating to reduce the risk of severe injury to persons or
damage to the food processor. A scraper may be used but only when the food processor is not running.

Blades are sharp. Handle with extreme care. Always use the blade assembly by the shaft.

Do not attempt to defeat the lid interlock mechanism. Ensure the lid is securely locked in place before operation.

Do not process hot liquids.

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.

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

2. PRODUCT COMPONENTS

The Ninja Professional XL Food Processor NF700 includes the following components:

1200-Watt Motor Base

XL 12-Cup Processing Bowl

Lid with Feed Chute and 3-Part Pusher

Chopping Blade Assembly

Dough Blade Assembly

Reversible Slicing/Shredding Disc

Disc Spindle

Auto-Spiralizer Attachment (includes spiralizer disc and spindle)
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Image 2.1: The Ninja Professional XL Food Processor NF700 with its various blades, discs, and the 12-cup processing bowl.

3. SETUP AND ASSEMBLY

Before first use, wash all parts except the motor base in warm, soapy water, then rinse and dry thoroughly. All removable
parts are dishwasher safe.

1. Place the motor base on a clean, dry, level surface.

2. Carefully place the XL 12-Cup Processing Bowl onto the motor base, aligning the handle with the right side of the
base. Twist clockwise until it locks into place.

3. Insert the desired blade assembly (Chopping Blade or Dough Blade) or the Disc Spindle with the Slicing/Shredding
Disc onto the drive gear in the center of the bowl. Ensure it sits securely.

4. Add ingredients to the processing bowl. Do not exceed the MAX FILL line.

5. Place the lid onto the processing bowl, aligning the arrow on the lid with the arrow on the bowl handle. Twist
clockwise until it clicks into place. The appliance will not operate unless the lid is correctly locked.



Image 3.1: The Ninja Professional XL Food Processor assembled with the 12-cup bowl and lid, ready for use.

4. OPERATING INSTRUCTIONS

The Ninja Professional XL Food Processor features a control panel with various functions and speeds.



Image 4.1: Detailed view of the control panel, showing the Auto-iQ programs and speed settings.

4.1 Control Panel Functions

CHOP: For chopping ingredients like vegetables, nuts, and herbs.

DOUGH: Specifically designed for mixing and kneading dough.

PUREE: For creating smooth purees, sauces, and baby food.

DISC: Activates the slicing/shredding disc for consistent results.

LOW: Provides a continuous low-speed operation.

HIGH: Provides a continuous high-speed operation.

PULSE: Offers short bursts of power for controlled chopping and processing. Hold down for continuous pulsing.

4.2 Using the Auto-Spiralizer

The Auto-Spiralizer attachment allows you to transform vegetables into noodles or ribbons.

1. Ensure the motor base is unplugged.

2. Remove the processing bowl and lid.

3. Attach the Auto-Spiralizer base to the motor base, twisting to lock.

4. Insert the desired spiralizer disc onto the spindle and place it into the spiralizer base.

5. Place the spiralizer lid onto the base, twisting to lock.

6. Cut vegetables to fit the feed chute. Place a bowl under the chute to collect spiralized vegetables.

7. Plug in the unit and select the 'DISC' program or a continuous speed.



8. Use the food pusher to guide vegetables through the chute.

Image 4.2: The food processor configured with the Auto-Spiralizer attachment for creating vegetable noodles.

4.3 Processing Large Ingredients

The XL feed chute and 3-part pusher are designed to accommodate larger ingredients, reducing pre-cutting.



Image 4.3: A user demonstrating the use of the XL feed chute and 3-part pusher to process carrots.

5. MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and optimal performance of your food processor.

5.1 Cleaning Instructions

1. Always unplug the motor base before cleaning.

2. Separate all components: processing bowl, lid, blades/discs, and pushers.

3. All removable parts are BPA-free and dishwasher safe. Place them on the top rack of your dishwasher.

4. For manual cleaning, wash parts in warm, soapy water using a non-abrasive cleaning brush for blades. Handle
blades with extreme caution.

5. Wipe the motor base clean with a damp cloth. Do not immerse the motor base in water.

6. Ensure all parts are completely dry before storing.



Image 5.1: Removable components of the food processor, including the bowl, lid, and blades, placed in a dishwasher for cleaning.

6. TROUBLESHOOTING

If you encounter issues with your food processor, refer to the following common problems and solutions:

Problem Possible Cause Solution

Unit does not
turn on.

Power cord not plugged in.
Lid or bowl not properly
assembled.

Ensure the power cord is securely plugged into an outlet. Verify the
bowl and lid are correctly locked into place.

Motor stops
during operation.

Overload protection
activated.

Unplug the unit, remove some ingredients, and wait 15 minutes for
the motor to cool down before restarting.

Ingredients are
not uniformly
processed.

Overfilling the bowl.
Ingredients too large.

Do not exceed the MAX FILL line. Cut larger ingredients into smaller,
more uniform pieces before processing. Use the PULSE function for
better control.

Lid is difficult to
remove.

Lid is still locked.
Ensure the unit is off and unplugged. Twist the lid counter-clockwise
until it unlocks from the bowl.



7. SPECIFICATIONS

Model Name: Ninja Professional XL Food Processor

Model Number: NF700

Power: 1200 Watts

Bowl Capacity: 12 Cups

Product Dimensions: 8.5"D x 16.65"W x 10.3"H

Item Weight: 12.8 pounds

Blade Material: Stainless Steel

Special Features: Dishwasher Safe, Auto-Spiralizer, Pulse Function, Multiple Speeds, BPA-Free

Color: Silver & Black

8. WARRANTY AND SUPPORT

The Ninja Professional XL Food Processor NF700 comes with a 1-year limited warranty, covering defects in material and
workmanship from the date of purchase.

For warranty service, technical support, or to order replacement parts, please refer to the contact information provided
with your product packaging or visit the official Ninja website.

Please retain your proof of purchase for warranty claims.

© 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.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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