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Introduction



WELCOME TO THE INSTANT POT REVOLUTION.


This extraordinary multi-purpose countertop cooker has changed the way millions of us cook, opening up new opportunities in our kitchens and saving us countless hours of time along the way.







The Instant Pot® Bible is the first cookbook written for all models, even the Instant Pot® Max, which features both a new, powerful MAX cooking function and the ability to cook sous vide. But you don’t need a MAX for this book. You can have a Lux. A Duo. A Smart BT. An Ultra. A 3-litre Mini. Or a 7.5-litre of any sort. These recipes are fully forwards-and-backwards compatible no matter which Instant Pot you have. What’s more, over one-quarter of the recipes can use either the PRESSURE COOK or the SLOW COOK function, depending on your timing needs. Everybody uses their pot to cook fast. Some of us still like a slow cooker. Now we can choose. (And yes, this is the first Instant Pot book with sous vide recipes. Those are only for the Max machine. But the other 342 were crafted for every model, every make.)


That’s a lot of good news, so permit us to be blunt. This cookbook is not an owner’s manual. Because each model varies slightly from another, we won’t tell you how to turn yours on, how to get the SAUTÉ function to the right heat or how to open the pressure valve. Some models have preset buttons (MEAT/STEW, SOUP/BROTH, etc); others don’t. Some models require you to press START; others automatically switch the machine on after you’ve keyed in your cook time. You can find this sort of information in your owner’s manual (or online, if yours has gone missing). We’ve accounted for the variables that matter once you start cooking, but we count on you to have a basic understanding of your model.


Then what is this book? The cover says it’s a collection of 350 recipes. But it has many more. Countless, probably, given that we provide 25 flexible ‘road map’ recipes. Not standard recipes at all, these are detailed layouts for chilli and risotto, winter vegetable soup and rotisserie-style chicken. Each is a culinary outline that teaches you the basics and allows you to customise a dish with countless proteins, vegetables, herbs and flavourful liquids. Consider these road maps to be embellished master recipes with the ratios set and the variables laid out so you can prepare whatever you and yours prefer. (Desserts are a matter of greater precision, of course.)


In the more traditional recipes, we sometimes use the headnotes to explain how to make other, similar recipes in the pot. In the end, we hope you’ll treat almost every recipe as a road map. Cook with a pen in hand so you can alter the recipe on the page. Or if you’re scrolling on an e-reader, make notes in the recipe with the call-out function. And post your versions in the various Instant Pot Facebook or Instagram groups. We’d be more than flattered if you took our ideas and made them your own. Creativity is the best part of our job. We have a feeling it may be the same for you – at least, at times other than 5:45pm, when the kids are starving and the situation is rapidly moving from ‘severe’ to ‘critical’.


But even with all those road maps and inventive recipes, there are a few dishes this book doesn’t address. Most are utter basics. There’s no plain rice recipe, for example. Nor ones for kefir or plain beans. These recipes are found in the booklet that accompanies each model. Some are even part of the owner’s manual. And some, like those for yoghurt, are too complicated to be written for all models, given the differences amongst the pots.


Instead, we offer a veritable bible of advice on mastering the art of using your machine. There are over 20 recipes for everything that can be pulled (chicken, pork, you name it). There are braises galore. There’s a breakfast chapter, a sides chapter and a puddings and desserts chapter. But most of this cookbook isn’t laid out in a traditional manner. Instead, the main courses are divided into chapters like Pasta Casseroles, All Things Curried, Shorter Braises and Longer Braises. If you look in one place and don’t find a meat cut, a favourite vegetarian main course or a cooking technique you prefer, flip elsewhere or look in the index. For example, there are recipes for chicken thighs in the Soups, Pasta Casseroles, All Things Pulled, All Things Curried, All Things Steamed, Shorter Braises, Longer Braises and even Rice and Grains chapters. As on any grand tour, your first stop probably isn’t your last.


And there are lots of stops on the tour because this book is big. Try the Chicken Noodle Paprikash (page 172). Or the Eggnog Cheesecake (page 471). Or any one of the ten mouthwatering ragùs (starting on page 141). There’s something in here for nearly every taste and occasion. And if you’re curious about our favourite? Well, let’s just say we made the Bundt Banana Bread (page 40) about half a dozen times after we got it right in testing because, well, banana bread is so great with a morning cup of coffee. Or at night in front of the TV while we binge-watched yet another Scandinavian box set.


We live in rural New England and wrote this book during a long, hard winter. If the recipes in these pages helped us get through one of those, you’ll be fine no matter where you are.


An Owner’s Manual for this Cookbook


You need the manual for your Instant Pot, and you need one for this book. Ours is a little simpler. Keep the following seven points in mind:


1. Read the chapter openers.


We know: this is bog standard cookery book advice. But in those openers, we’ve included important information that you’ll need again and again, especially under the FAQs. Five minutes reading these will pay off as you’ll understand how the recipes work.


2. Avoid the presets.


Many machines come with programmed, default features. Let’s take timing as an example. When you press SAUTÉ and the heat level (say, LOW or LESS), or when you press the MEAT/STEW button (available in some but not all models), you get 10 minutes, maybe 15 on the timer. You can then manually adjust this timing up or down. Some models will return to the timing you last selected the next time you press SAUTÉ or MEAT/STEW. Others return to the default. Just skip it all. We give you the timings (and more). Manually adjust the variables each time and you’ll never go wrong.


3. Pay attention to the size of the pot in the main recipe.


We have written all the recipes with the 5.5-litre cooker as the standard. However, more than three-quarters can also be made, as stated, in a 7.5-litre cooker. In these recipes, there will be a note in the Beyond section on how to alter the recipe for a 3-litre cooker. (Although a few times we note that the recipe unfortunately cannot be done in the smaller pot.) A few recipes were written for a 3- or 5.5-litre cooker. Again, there will be notes in the Beyond section on how to scale up the ingredients so the recipe can work in a 7.5-litre cooker. And some recipes can only be made as written in a 5.5-litre cooker. The Beyond section will again explain the necessary alterations for both the 3- and 7.5-litre cookers. Finally, a handful of recipes can be made in any size cooker.


4. Notice the two types of charts in the recipes.


One chart is for basic cooking techniques like browning a chicken breast or reducing a sauce (the same kinds of things you could also do on the hob). This chart is often the first and/or right before the last step of a recipe (see opposite page).


Read the chart left to right to figure out how to get the pot to the place it needs to be. The exact name for the heat level is different between the models – thus, ‘MEDIUM, NORMAL or CUSTOM 150°’. That last ‘custom’ marker is for the Max machine, which has a HIGH and a LOW for the SAUTÉ function, then adjustable temperatures in-between. The Ultra also has an adjustable sautéing temperature, plus a more traditional MEDIUM setting.


Pay careful attention to the heat level indicated for the SAUTÉ function. Although the vast majority of recipes in this book use MEDIUM, NORMAL or CUSTOM 150°, some use LOW or LESS; others, HIGH or MORE.


Notice, too, that when sautéing, we always round the time up to the nearest 5-minute mark. So a recipe may tell you to cook the onions for 2 minutes and the chart will say to set the time for 5 minutes, or the recipe will say to brown the roast for a total of 12 minutes and the chart will say 15 minutes. We built in a little extra time because we don’t want the heating element to turn off on you – just in case your onion is juicier than ours, or your joint takes a little longer to brown. As a result, you will often finish sautéing with a couple of minutes on the timer to spare. Go right ahead and turn off the SAUTÉ function when you’re ready to carry on with the recipe.


Here’s one more thing. In all models, MAX or any other, the SAUTÉ function doesn’t remain on for longer than 30 minutes. You may need to restart it to continue with a recipe that involves multiple browning and sautéing steps. Such recipes are quite rare, but see the Bistro-Style Braised Short Ribs with Mushrooms on page 354 as an example. Here, we’ve given the timing as 35 minutes in the first chart, even though we well know that the setting is impossible, given the machine’s limit. We wrote the recipe that way to avoid a second chart, to be honest. We trust you’ll know how to turn it back on when the machine switches off. And let’s face it: most of us start sautéing before the machine actually beeps to tell us it’s warmed up to the desired temperature. So the 30-minute cut-off in even the most complicated recipe may never worry those of us who lack saintly patience.


The other chart is for using the pot as a pressure cooker or a slow cooker (see page 14).


A Max machine can (but doesn’t have to) cook at 15 psi (that is, pounds per square inch), the same pressure as almost all countertop pressure cookers. The chart’s top instructional row (under the headers) is for a Max machine at its MAX setting. This model also automatically opens or closes the valve, so you don’t have to fiddle with it after you latch on the lid and set the cooking function. That’s why there are dashes in the third box of that instructional row.


The second row, the one with the HIGH pressure setting, is the row you’ll use if you have a Luxe, Duo, Smart, Ultra or Mini. (You can also use it for a Max – see below.) All Instant Pot models except the Max cook at 12.6 psi (slightly higher than most other electric pressure cookers). For this row of the chart, you can either use the MANUAL or PRESSURE COOK setting or you can press (as here) the MEAT/STEW button (or other buttons like SOUP or GRAINS as the recipe indicates).


The Chart for Basic Cooking Techniques








	Press

	Setting

	Time

	Press






	SAUTÉ

	MEDIUM, NORMAL or CUSTOM 150°C

	5 minutes

	START











	Set the machine

	Level

	The valve must be

	Time

	Press






	PRESSURE COOK

	MAX

	——

	3 minutes with the KEEP WARM setting off

	START






	MEAT/STEW, PRESSURE COOK or MANUAL HIGH

	HIGH

	Closed

	4 minutes with the KEEP WARM setting off

	START






	SLOW COOK

	HIGH

	Opened

	3 hours with the KEEP WARM setting off (or on for 2 hours)

	START







We call out all the options in all the charts. But you must always override the presets to set the specific time noted in the chart.


We should also note that the Max machine can cook on the older HIGH setting. Max users can also use the chart’s line for the HIGH setting, if they prefer a slightly longer cooking time and a slightly lower pressure setting.


Some charts are missing the last row, the SLOW COOK instructions. This is because these recipes cannot be completed using this function without major modifications to the ingredient list (in most cases: less liquid and oil, more spices and vegetables).


A few are even missing the first instructional row, the one with the Max instructions. It’s not that these recipes can’t be done in a Max machine. It’s that they can’t be done on the MAX pressure setting without, say, a cheesecake buckling into waves or more delicate ingredients dissolving into the sauce. These few recipes can only be done on HIGH, even in a Max machine.


5. Pay attention to the design and function changes in the Max machine.


For one thing, this pot’s missing the old buttons for, say, MEAT/STEW or BEAN/CHILLI. The Max machine is oriented towards cooking technique, not the type of dish cooked. While this change doesn’t affect these recipes, don’t get tripped up looking for the old functions, especially if you’re used to another model or if you see those button indicators in the second instructional row of the chart.


The Max machine is not necessarily the first electric pressure cooker to cook at as high a pressure as a countertop cooker. Some others hit that pressure mark and immediately fall off it. The Max is the first electric pressure cooker to keep the pressure that high for the duration of the cooking. Because of that and the Max model’s design changes, you’ll need to follow its specific instructions and set the pot manually every time for all of these recipes.


One feature added to the Max is the SOUS VIDE function. We’ll have much more to say about this feature in its chapter (page 256). For now, let’s just say that this function is a game-changer for a home cook who wants to try out this cheffy technique.


One feature missing from the Max machine is the GRAIN button. On former models, this button was something of a wonder to us. It brought the water in the pot up to a certain temperature and held it there so the raw grains got a warm, 45-minute soak before the machine then flipped to pressure cooking for the stated time. Frankly, the GRAIN button resulted in the most perfect wheat berries and rye berries we’ve ever had. But we’ve found a way round the loss in the Max machine, as you’ll see in the recipe for wheat berries on page 395.


The Max machine also offers a NUTRIBOOST feature, which lets out steam in tiny bursts. This means that every time the pressure valve opens, even for a second, the liquid in the pot goes from being super-heated but essentially placid to almost apoplectic. When the valve closes again, the liquids calm back down until the next shock. Call it ‘intermittent fury’. It’s great for bone broth and more assertively flavoured stocks, none of which will be clear (as they would be if the valve remained closed, followed by a natural release). These stocks would not be favoured by a cordon bleu chef who wants to be able to read a menu through them, but they are indeed bolder and more complex, better not only for sipping but even for cooking. We advocate using this feature only where we feel it’s appropriate. For example, we don’t feel the NUTRIBOOST function is right for broth-rich dishes like Beef Barley Soup (page 84). The grains become soft enough to dissolve, and the soup is just too mucky.


6. Follow the release method for each recipe.


As you may know, cooking under pressure is as much about releasing said pressure as it is about building it. That pressure is made only one way: by steam. Liquids produce steam as they boil. That steam fills up the air space above the ingredients in the pot and eventually packs the space so tight that no more steam can be released from the liquids. The bubbling slows down and the pressure begins to build, ultimately bringing the liquids to a state in which they can’t boil. (When a bubble pops, where would the gas go?) The result is that the boiling point of water in the pot rises from 100°C to around 112°C (the exact temperature depends on the model and the pressure it reaches). In addition, the volume of almost everything in the pot expands, wine to lamb shanks, carrots to cheesecakes.


Eventually, all that pressure has to go somewhere. There are two ways to get rid of it:


• the quick-release method


• the natural release method (worded in these recipes as ‘let the pressure return to normal naturally, about X minutes’.)


For the quick-release method, the pressure valve on the lid must be opened to let go of the steam. Doing so requires different moves for different models. In some, you must turn the valve one way or another. For the Ultra, you must push a steam release button next to the valve. For the Max, you must press the indicator on the touchpad without fooling around with the valve. In all cases, steam will shoot out of the small hole in the valve.


Learning to release the pressure quickly is a key part of learning to cook in the pot. Don’t ever release the steam under a cabinet overhang. Keep the geyser away from cabinet facings. And never consider the released steam an easy way to get a facial. Instead, put pets and small children out of the room until you get the hang of the method your machine requires. Don’t be afraid; there are countless videos online to help you. We’ve even got two popular classes on craftsy.com that can get you more comfortable with the whole notion of pressure cooking.


By contrast, the natural-release method is easier. Basically, turn the cooker off (or let it lapse into stand-by mode) and wait. Over time, what’s inside the pot will cool down enough that the steam in the pot’s air space will condense. (Remember secondary-school physics?) At this point, the locking mechanism – a pin or cylinder in the lid called the ‘float valve’ – will drop down (or, in fact, release). You can now unlatch the lid and open the pot. A natural release can take anywhere from 15 minutes to 1 hour, depending on the amount of liquid and the mass of the ingredients in the pot.


Do not vary the release from the one stated in the recipe, even if you skipped lunch earlier in the day and want that beef stew right now. The recipes were written to take into account the stated method. Even though the machine is off and nothing appears to be happening, a natural release is not dead time. Those cubes of beef continue to cook as the pressure falls.


We didn’t simply just write all the recipes with the quick-release method because of what happens inside the pot when you release the pressure in one fell swoop. As we’ve indicated, things in the pot are pretty calm when the pressure’s on. You’ll hear almost nothing. But the second that valve opens, the liquids leap to a furious boil. That sudden switch can help stop delicate ingredients getting overcooked, and it can offer faster soups and stews when it’s warranted. But it can also turn braised vegetables to mush, cause potatoes or roots to cloud a sauce and render more delicate cuts of meat a little too soft.


No, a quick release will not ruin a pork chop. But in testing the difference time and again, we found a quick release can make some cuts of meat a little too squishy for our taste. And they’re not necessarily the ones we expected when we started writing about pressure cooking. Leaner cuts – like boneless skinless chicken breasts – are often able to withstand a quick release better than fattier ones like pork shoulder. (Our tests were conducted with cuts of meat in water in the pot. There are other factors that come into play in actual recipes – fat, starches and even liquid-mass ratios – so we sometimes call for a quick release even with a fatty cut.)


Hey, we get it. The natural-release method makes pressure-cooker recipes look like baldfaced lies. ‘Twenty minutes under pressure yet the dish took an hour to make,’ someone inevitably says. We didn’t want to mislead you, so we always indicate about how long the natural release takes. Some writers shy away from these things. They want you to believe that a soup takes 10 minutes when in fact it takes 15 minutes to brown the meat and sweat the onions, another 10 minutes for the machine to come up to pressure, and then another 10 minutes for it to cook under pressure, and a further 20 minutes for it to come back to normal pressure naturally. If you glance through a full recipe on any page of this book, you’ll have a pretty good notion of the real timing.


7. Check out the Beyond for each recipe.


We started writing this book with an oath that we wouldn’t call for any ingredient we couldn’t find in our rural supermarket. It’s nicely stocked but it isn’t a gigantic suburban superstore. That’s why we substituted a mixture of balsamic vinegar and Worcestershire sauce for Chinese black vinegar in a couple of recipes. True, the real-deal vinegar is available online with a click but otherwise only with a long drive for us. Yes, we can travel over an hour to some big gourmet supermarkets, even a decent Asian one and a great kosher one. But there was no Chinese black vinegar down the road. We should also admit up front that we made an exception for Sichuan peppercorns. There’ll be more about them when we get to the two appropriate recipes.


Even though we (mostly) held to our oath, we often wanted to tell you how to nudge a recipe towards authenticity or how to make X, Y and Z substitutions to our ingredient list that would make the dish, well, ‘cheffier’ – and thus began the Beyonds. Over time, these grew to include serving suggestions and even garnishes. As we’ve indicated before, this section is also where you’ll find any modifications needed to make a recipe work in a 3- or 7.5-litre pot.


The Recipe Tags


We’ve tagged the recipes in this book to help you make better decisions about what to make for dinner. Not every recipe has every tag. Most have three or four. Here’s what they mean:


FOR MAX MACHINES ONLY. Sous vide recipes are the only ones so marked.


SUPER FAST. These recipes are either


1) shockingly speedy, ready in just a few minutes, like the kid-friendly Buttery Pasta (page 155); or


2) absurdly quick given all that’s going on in the pot – like a barbecue-sauce-based casserole with dried pasta that comes together in mere minutes (page 166).


SUPER EASY. In general, these recipes are what we call ‘dump and stir’. You toss everything in the pot, stir things up and cook under pressure (or slow cook at will). Most require no browning. If you buy prechopped onion and a jar of prechopped garlic, most require little to no work at the chopping board. In a few cases, we’ve marked a recipe as super easy even if it requires you to sweat some onions, boil down a sauce or use frozen gnocchi to make a kicked-up casserole with a two-step pressure process.


FEWER THAN 10 INGREDIENTS. In other words, nine at most. Or to put it another way, about one-third of the book’s recipes. We don’t play that funky game in which water, salt and pepper don’t count. They count. However, some of the road map recipes are tagged this way; when they claim you could use two or three items from a list, you can sometimes get away with using only one.


FAST/SLOW. These recipes can be made either under pressure or with the SLOW COOK function.


Perhaps unbeknownst to you, there have been big changes in the heat levels for slow cooking amongst the Instant Pot models. One pot’s low is not another’s low. To keep things simple, all the SLOW COOK recipes have been written using the slow-cooker HIGH setting. Therefore, they cook more quickly. There are almost no 8-hour braises here. But you can use the KEEP WARM function to hold the dish until you’re ready to eat it. By the way, some recipes tagged fast/slow have the slow cooking instructions in the Beyond section attached to that recipe instead of in the chart in the recipe steps.


QUICK RELEASE. You must manually release the pressure at the end of cooking by opening the pressure valve, by pushing the button next to the valve (for the Ultra model) or by pressing the appropriate function on the touchpad (for the Max model).


MODIFIED QUICK RELEASE. Here, use the quick-release method to drop the pressure (and drop the temperature in the pot) but do not open the lid. Instead, leave it alone for a stated number of minutes with the valve open and the KEEP WARM setting off. This method is particularly useful for plumping up grains and rice.


NATURAL RELEASE. After cooking, turn the pot off and let its pressure ‘return to normal naturally, about X minutes’. Take special note here. Some pots default to the KEEP WARM function. For a natural release, you must set the pot so it does not.


MODIFIED NATURAL RELEASE. In this case, turn the machine off and let its pressure come down naturally for a stated number of minutes, for example, ‘let the pressure return to normal for 10 minutes’. After that, use the quick-release method to get rid of any residual pressure, either by opening the valve or pressing the quick-release function on the touchpad. This method is particularly useful for getting a little moisture back into a cut of lean meat.


QUICK RELEASE TWICE. NATURAL RELEASE TWICE. QUICK RELEASE, THEN NATURAL RELEASE. QUICK RELEASE, THEN MODIFIED NATURAL RELEASE. NATURAL RELEASE, THEN MODIFIED QUICK RELEASE. There are even more permutations. These are all the markers to indicate two-step recipes. Each one details what happens at the end of the first step, then what happens at the end of the second. These seem complicated now, but don’t worry. Each recipe tells you exactly what to do.


VEGETARIAN. There’s no meat or seafood in the dish. There are, however, animal products like milk, honey or eggs.


CAN BE VEGETARIAN. In this case, a simple swop will morph the recipe into a vegetarian one, for example, vegetable stock for chicken stock in an otherwise meatless recipe. And remember that most Worcestershire sauce contains anchovies. Use vegetarian (or vegan) Worcestershire sauce, if it matters to you.


VEGAN. In this case, there are no animal products at all: no meat, honey, eggs, nada.


CAN BE VEGAN. Again, simple modifications can turn the recipe vegan: a swopped-out stock, or vegan Worcestershire sauce, or maybe oil for the butter.


GLUTEN-FREE. There’s no wheat gluten in the recipe. However, your kitchen, chopping board, measuring spoons and pot may have been contaminated. If you’re cooking for someone who needs to eat gluten-free, you may need to take further precautions. For ingredients, we follow the Celiac Disease Foundation’s requirements and rules. Some people have more drastic requirements or disagree with the organisation. For reference, celiac.org is where we set the bar. You can also check out www.coeliac.org.uk.


CAN BE GLUTEN-FREE. In this case, you need to substitute gluten-free versions of some ingredients without making any other alterations. We do not list the specific ingredients that need to be switched out. Those to watch out for include, but are not limited to, Worcestershire sauce, soy sauce, sausage meat (which can have wheat derivatives as filler or preservatives), some dried spice blends and some condiments (particularly fat-free versions that may use wheat or a wheat derivative as a thickener). Use certified gluten-free versions of these products (and more), even including rolled oats, pinhead oats or coarse oatmeal. (Naturally gluten-free oats can be processed in facilities that also process wheat, the dust of which can get onto the oats.) Watch out for hoisin sauce, a Chinese condiment. (We show how to make a gluten-free version in the Beyond section of the Vegetable Lo Mein recipe on page 184.) Pay attention to baking powder and always read the label because some manufacturers mix cornflour into it to preserve freshness (that is, to trap ambient humidity) while others may use wheat gluten. Finally, as to breadcrumbs, use Italian-seasoned gluten-free breadcrumbs or plain gluten-free panko breadcrumbs, both of which are increasingly available in stores and online.


FREEZES WELL. We tested these recipes with stacks of 1-litre, plastic, resealable containers on the countertop. We put leftovers in the freezer. Those we enjoyed another day are so marked.


A Few Notes about Basic Ingredients


We give either the supermarket equivalent or the weight of common ingredients, particularly fresh produce that is prepped in a standard way.


We assume you may well buy prechopped onion, peppers and carrots, and possibly cubed and deseeded squash. We also assume you may have jars of prechopped garlic and root ginger in the fridge. Feel free to use these ingredients. When using frozen chopped onions and peppers from the freezer, you’ll have to cook them an extra minute or two.


Long-time cookery book readers will note that some ingredient volume equivalents seem a tad off. We say, for example, ‘1 medium garlic clove, peeled and finely chopped (1 teaspoon)’. A medium garlic clove finely chopped bulks up to more than 1 teaspoon. However, we have given the volume amount for the convenience product. This is because jarred prechopped garlic has (ahem) stewed in its own juices and is therefore more pungent than the freshly chopped stuff. Even prechopped onions and peppers have a more assertive flavour if they’ve been sitting on the shelves at the shop.


On another note, the two of us under-salt food. It’s not that we don’t love salt. (One of us adds more to every tortilla chip.) It’s just that we’d rather add sea salt at the table.


In fact, we prefer reduced-sodium versions of common packaged ingredients in the Instant Pot. For our taste, a dish turns too salty if it includes standard tins of tomatoes or beans or ready-made stock. We also tested every recipe that calls for soy sauce with the reduced-sodium version. But tastes vary. And this is not a health or diet book. So we have not specifically called for reduced-sodium ingredients unless we felt doing so was important to the dish’s success.


Finally, we need to make a comment about butter, which in this book is salted. But we just wittered on about reduced-sodium ingredients. To compensate, we’ve reduced the added salt in recipes to take salted butter into account. If you use unsalted butter, increase the salt in a recipe by at least half, if not double.


All the Special Equipment You’ll Need


Although there are now dozens, if not hundreds, of speciality cooking gadgets for the Instant Pot, not everyone wants to cough up so much money on gear. So beyond wooden spoons, rubber spatulas, digital scales, and the like, we call for eight speciality items:


1. A 2-litre, high-sided, round soufflé dish.


That is, a round baking dish with sides 10cm high that’s also 20cm in diameter (outside edge to outside edge). It must be heat- and pressure-safe. Most are, but check with various manufacturers to be sure. Ours is made of thick porcelain. Not every piece of porcelain can withstand the cooker.


For the 3-litre cooker, we often recommend halving the recipe and substituting a 1-litre soufflé dish with sides 8cm high and 15cm in diameter.


2. An 18cm Bundt ring cake tin.


No matter the flutings and designs, the diameter is sacrosanct. Most fit snugly in a 3-litre cooker. In this case, don’t worry about the Max Fill line. The water level needed to make the steam is well below that mark, even if the Bundt tin sits above it.


Getting an 18cm Bundt tin out of a 3-litre cooker (or really any cooker) can be a pain. We stick the handle of a wooden spoon into the hole in the tin’s centre post, then use the spoon to lever the tin up a bit before grasping its edge with oven gloves. But always remember that the tin is super hot.


3. An 18cm round springform tin.


This tin has a detachable side wall over an 18cm bottom. Its sides should be 8cm tall. Because of the way the latch sticks out from the side of the pan, this gadget will not work in a 3-litre cooker. You can substitute an 18cm cheesecake tin (without a lip) in some cases but you may not be able to unmould the fare inside. We’ve heard there will soon be new Instant Pot springform tins without the latch, specifically designed for the Mini. These were not yet available as we finished writing this book.


4. A heat- and pressure-safe trivet.


We’re talking about the one that comes with the machine. If you’ve misplaced your trivet, order another. If you don’t have one and want to use whatever you’ve got, it must not have rubber feet and must be built to withstand the pressure’s onslaught. Some pottery or ceramic types will not.


You can often turn a couple of small Pyrex custard cups or ramekins upside down and use them as a base for a springform tin in a 5.5- or 7.5-litre cooker. To do so, put them in the cooker before you add the water or other liquid for steaming. But the best advice is to use the trivet that comes with the pot. It has collapsible side handles, which are indispensable (as you’ll see) in the sous vide recipes.


5. A heat- and pressure-safe collapsible steaming basket.


This is not the machine’s trivet. This is an old-school, metal basket that opens out like daisy petals. Some new-fangled ones are made of silicone. These do not open out. Keep in mind the diameter of your pot. A giant silicone basket, made for a lidded casserole, won’t work.


You’ll need this gadget in rare instances to hold a lot of stuff so it doesn’t sit in the water. The basket’s feet should not be rubberised or plastic-coated. (Silicone is definitely okay.) The basket should have relatively tall legs. Always use the amount of water (or other steaming liquid) indicated in the recipe, even if it touches some of the food in the basket (thus the need for tall legs). The steam’s the thing.


6. Heat- and pressure-safe 250ml ramekins.


We used these in some desserts, particularly the puddings. We tested the recipes in Pyrex custard cups, the sort our grandmothers had. You can get fancier ones, but (again) they must be able to withstand the heat and pressure.


7. A fine-mesh sieve.


Small ingredients like wheat berries or rice grains can slip through the holes of a standard colander. A fine-mesh sieve can catch them. The best is a chinois (see page 48). We also always give you instructions on how to line a standard colander with muslin or (sometimes) kitchen paper.


8. An aluminium foil sling.


Here’s the one piece of equipment you must make. A sling is necessary as everything in the cooker is crazy hot, especially if you’ve quickly released the pressure and opened the lid straight away. It’s tricky reaching in without touching the metal insert. Yes, the machine’s trivet has collapsible handles. We still ended up with blisters on our knuckles. A sling gives you an easy way to raise and lower things into the pot (or even on to that trivet, provided its collapsible sides are up).


To make this sling, stack two 60cm pieces of aluminium foil on top of each other. Fold them together in half lengthways (so that the thing is now a four-ply strip of foil). Put this sling on the countertop as close to the cooker as possible, then set the baking dish or tin in the centre of the sling. Fold its two ends over several times to create secure handles. Lift the whole contraption by these handles and put it in the cooker. Crimp the ends down so the lid will latch tightly but also so you can grab them later to lift the baking dish or tin out of the cooker.


And finally, while we never call for them, at the end of recipe-testing we discovered clamps with silicone-coated handles, designed for grabbing the edge of the Instant Pot’s insert and lifting it out. We also discovered hand-length silicone gloves, perfect for grabbing the edge of the insert. If we’d had either of these while testing, our knuckles would have thanked us time and again.


A Dozen Up-Front FAQs


1. Why doesn’t food squish flat when it cooks under pressure?


The pressure isn’t coming straight down onto the food. The pressure comes from all directions at once. Think of a chicken breast. Think of a zillion arrows pointing at every spot on the breast, even every molecule. Then think of a zillion more arrows inside the breast, pushing out towards the surface. That’s pretty much how the pressure works. The chicken breast can’t go flat. It’s being pushed (quite literally) in every direction. That said, softer items – like cheesecake batters – can expand because the liquid inside is blowing up with the pressure. Batters billow, which is why they require extra care.


2. My pot has an elevation setting. Should I use it?


Sure. And you’re talking about the Max pot. This elevation setting is specifically designed for the tinning function. For all other models, don’t worry about your specific elevation. A couple of years ago, we taped our pressure cooker classes for craftsy.com in the mile-high city of Denver, one class at a studio in a suburb with an elevation of nearly 2000m. We never tinned anything but we also never had a single problem. Here’s why. Although the pressure in the room was altered because of our higher elevation, the pressure in the pot was not. It’s a sealed environment. It comes to HIGH (or LOW or MAX) internally. We even included quite a few baking recipes in those classes and did not make a single change to any cake, cheesecake, pie or pudding.


3. What’s with the weird verbiage in the road map recipes?


As we said, these recipes can be endlessly customised. The ingredient lists include culinary terms like ‘creamy liquid’ or ‘flavour enhancer’. These items are then immediately explained with a list of possible options and even ways to combine those options. We’ve set the ratios and left you to fill in the blanks, all while giving you plenty of options for those blanks. But in so doing, we had to use some terminology that smacks of chef school.


4. What’s 0 minutes at pressure?


It’s a way to make sure that delicate items like prawns or orzo don’t get overcooked. Every model lets you choose ‘0 minutes’ as an option. The pot comes up to MAX or HIGH pressure and immediately stops cooking.


By the way, we should note a slightly different technique for some pasta dishes. We set the time for 1 minute, then release the pressure, not when the machine actually hits high pressure, but the moment the lid’s float valve jumps up and clicks closed (that is, before the pot is actually all the way up to pressure). You’ll also know the float valve (or pin) has closed because no more steam can escape from it (or from the pot at all). You’ll hear it click and see it happen. For this rather odd technique, use the quick-release method to get rid of the pot’s pressure right when the float valve closes, so delicate items don’t stick, burn or turn gummy.


5. You say to ‘turn the machine off’ when it undergoes a natural release. Do I have to?


No. If the KEEP WARM setting has been turned off, the pot has turned off at the end of cooking (or actually, has moved to stand-by mode). That said, we’re both a tad neurotic. OCD, really. One of us even unplugs the machine from the wall. (The writer, not the chef.) We turn the pot off just so nothing can happen. See? Neurotic.


6. What’s with the lean minced beef, pork and turkey?


Because of the way the lid fits tightly on the pot (even in the SLOW COOK mode with the valve open), there’s almost no reduction amongst the liquids, even those trapped in interstitial fat. We find that standard mince results in dishes too oily for our taste. We prefer 90 per cent (or more) lean minced beef, white-meat turkey mince and lean pork mince. Your taste may differ.


7. What’s with scraping up ‘every speck of browned stuff’ off the pot’s bottom?


Many models of the Instant Pot have a safety feature that turns the pot off if things stick to the bottom of the insert and begin to burn. To avoid that, we’ve come up with ways to avoid the sticking problem altogether in pasta casseroles and some rice dishes. Even so, when proper browning happens, all sorts of natural sugars get stuck on the pot’s bottom (aka the ‘browned stuff’). In a traditional braise, you would most likely deglaze the saucepan (starting the process of getting the browned bits unstuck from the bottom), then the remainder would eventually dissolve into the sauce over the next hour or so. In a pressure cooker, not enough time elapses. Some of the browned stuff hangs around and acts like glue on the pot’s bottom. Ingredients fall down there or float by and get caught. They adhere and burn; the pot turns off.


In some recipes, you don’t need to scrape up every speck. For instance, when you deglaze the pot with, say, wine or stock, we simply indicate that you should scrape it up without being assiduous. But for many pasta casseroles and grain dishes, you must get obsessive. In those, the direction every speck of browned stuff is in italics so you won’t miss it. Listen, you want the caramelised stuff in the sauce anyway.


8. I tried to lock the lid onto my pot and it wouldn’t do it. What’s going on?


Most likely, you’ve been cooking on the SAUTÉ function for a while. The pot is hot. There’s steam inside the insert. Liquids may be boiling. The lid resists a firm lock because the pressure’s already too high in the air space above the food. To remedy this problem, turn the SAUTÉ function off and wait a bit. Or if you’ve opened the pot after the first stage of a two-step cooking process, let the machine cool down a little. Or – and this is the only case where such advice is ever applicable – use a skewer to press down the float valve (or the pin lock) so that it can’t get in the way of locking the lid onto the pot. If none of these options work, you may need to contact Instant Pot for a repair.


9. My Max machine asks me how I want to release the pressure right up front. Should I do that?


You can but you don’t need to. The machine will default to a natural-release setting. Here’s what we do. We let it default to the natural-release function. When the machine beeps to indicate the timing is done, we press the quick-release function on the touchpad and let the pot rip. Of course, you can also set the pot to rip at the right moment when you start the pressure-cooking process. It’s really a matter of taste. (And we’re a bit fogeyish.) Just don’t confuse the quick-release function with the one that has the Max machine make microbursts of pressure throughout the cooking, the NUTRIBOOST function.


10. The valve on my Max machine can’t be manually closed. What do I do?


Nothing. The Max machine has been designed so that the valve opens or closes automatically, based on the function you request. This increased automation is why the requisite block in our charts for the valve’s function has been left blank for the MAX setting on the Max machine. Remember, too, that you can also cook on HIGH in the Max machine and even use the SLOW COOK function. In all cases, setting the valve is irrelevant.


11. You call for a lot of dried herbs and spices. Seriously? I’m not running a spice shop.


First off, many pressure cooker recipes yield better results with dried herbs, not fresh. The latter can end up squishy if they’re not very finely chopped or if the braise is not well-stocked (in which case the herbs are more noticeable). What’s more, the flavours of dried herbs and spices are often earthier and soften considerably under pressure, rendering them a great choice in many recipes since the pot tends to foreground sweet flavours in a dish.


In the end, you can’t create wonderful food in the pot without layering the flavours. The pressure also kills a lot of the hot stuff in chillies. It can even mute some of the subtle notes in vegetables and herbs. To compensate, we need to up the spice game so the food isn’t dull.


Here’s an idea. Do you know other people in your neighbourhood with multi-cookers? Run a spice co-operative. You take care of dried herbs, Henry does dried spices and Jane takes care of speciality blends. Now you don’t have to run a spice shop. You just have to have a few more house keys on your key ring.


12. Wait! What about when I . . .? Did you really mean to . . .? What if I can’t eat . . .?


We can’t predict every question, so look us up. We’re happy to help. Bruce is on Facebook as Bruce Weinstein, on Twitter @bruceweinstein, and on Instagram as @bruceaweinstein. Mark is on all those platforms under Mark Scarbrough or @markscarbrough. Or go to our website: bruceandmark.com. Or listen to our podcast: Cooking with Bruce and Mark. We’d be honoured to answer your questions wherever you find us.


In Conclusion . . .


Well, really, that’s it. The rest we’ll leave to the chapter openers and the recipes. You didn’t buy an Instant Pot to read a book. You bought it to get busy. And to get a meal on the table. And then to get on with your morning, your day, your evening. You bought the pot to save time, right? So get cooking.
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Breakfast and Brunch





Although this is the first chapter of recipes, it’s probably not the first place you’ll turn to. It shouldn’t be the last either. True, weekday mornings are hectic. There are just a few recipes here to fit that schedule: the porridges, maybe the soft-boiled eggs. But when the weekend comes, consider your pot the best tool for getting a morning meal on the table.




Throughout, pay attention to the temperature of the eggs before they’re cooked. The recipes for straight-on egg dishes – say, the ones for a frittata or for coddled eggs – were formulated for eggs right out of a 5°C refrigerator. But the recipes for the breakfast bread puddings and banana bread were tested with room-temperature eggs, so they quickly cohere into a custard or form a good crumb with the flour and leavening.


The quickest way to get eggs to room temperature is to fill a large bowl with warm (not hot) water, then submerge them in their shells in this water and let them sit for 5–10 minutes. Or you can go old-school and stumble into the kitchen to put them out on the countertop for 25–30 minutes, then go take a shower. To us, doing so seems unthinkable moments just after an alarm (or a visiting baby) goes off.


And one more thing: we’ve been asked in countless cooking classes how to cook faster. Intriguingly, the question seems to come up most frequently when we’re talking about breakfast or brunch. Time’s precious in the morning, so we always give the same answer. We don’t have a TV or a streaming device in the kitchen. And we can’t see one from the kitchen. Keeping distractions to a minimum makes cooking faster and more efficient. And that’s the whole reason you bought an Instant Pot, right?


FAQs


1. Can I use rolled oats instead of pinhead oats?


No, both standard and instant rolled oats will foam too much. And since both are par-cooked, they’ll turn to mush under pressure.


Listen, pinhead oats (also called steel-cut oats or coarse oatmeal) are a pressure-cooker dream: a whole grain, the germ and bran intact, not compromised by all the processing rolled oats endure. And pinhead oats are ready in a multi-cooker in about the same amount of time as regular oats require on the hob. Satisfying pinhead oats are one of the biggest reasons to own an Instant Pot.


But with this warning: pinhead oats go rancid fairly quickly. If you open the bag and detect a funky odour like wet, dirty socks filled with coriander (ugh!), you’ll know something’s wrong. If you just bought that bag, take it back and get a refund. If you’ve had the oats for a while, there’s nothing to do but bin them. We store ours in a tightly sealed container in the pantry for about 3 months or in the freezer for up to a year. Pinhead oats can be used in the pot straight from the freezer.


2. What’s with all the cream or milk added at the end? Can’t I add it up front?


If online recipes are to be believed, many people do. These cooks must open the pot after cooking and stir like mad to get a smoother texture in the dish before they take a photo. They have to, because cream or milk breaks under pressure, unless it’s put in a baking dish (to lift it off the hot bottom surface) or mixed into a batter of some sort. We add it at the end to avoid the gross gunk. All that said, evaporated milk does not break. We can add it directly to cereals before they undergo the pressure.


3. Must I use large eggs?


Yes. They’re especially important for eggs cooked in their shells or (relatively) on their own – as in, for example, hard-boiled eggs and coddled eggs. Only large eggs will come out right using the indicated timing. And for baking recipes, the calibration must be even more precise.


4. And while we’re at it, how do you store coffee beans?


Now that’s the eternal question. So let us ask you this. Ever walked into a coffee shop? Or noticed the coffee at the supermarket? Where are those beans? Out on the shelves (or maybe in the bulk bins). They’re not stored in a refrigerator and never in a freezer. Cold temperatures can switch off certain flavour molecules that will never get turned on again, no matter how fancy your coffeemaker is. And the ambient moisture in a humid refrigerator – or the condensation on the beans when they pop out of the freezer and on to the work surface – can break down more flavour chemicals, rendering the coffee flat and dull. Keep coffee beans or even ground coffee in a cool, dark cabinet or pantry. A 340g bag doesn’t last two weeks in our house. Of course, we write books. Coffee comes with the territory. But we have a feeling yours won’t last much longer if you enjoy a cup (or four) every morning.








Road Map: Basic Porridge



4 servings


Nothing could be easier than pinhead oats from a multi-cooker. They’re done in minutes, ready by the time you’re on to your second cup of coffee (second one, because the natural release takes a little time). Don’t be tempted to give it a quick release. The pot will sputter and spatter your cabinets. Worse yet, the oats won’t be done because you’ll have cut the cooking time short.


Unfortunately, oat milk will not work as the liquid in this recipe; it will break and turn stringy. But fat like butter or oil is necessary to help break up the foam the pinhead oats inevitably produce. And we’ve left the sweetener out of this basic recipe; add whatever you like at the table.




650ml liquid


Choose one or two from water, unsweetened cloudy apple juice, rice milk, cashew milk, soya milk and/or almond milk – or a 50/50 combo of water and tinned evaporated milk.


160g pinhead oats


1 tablespoon fat


Choose butter, coconut oil or vegetable, corn, rapeseed, safflower, grapeseed or any nut oil.


½ teaspoon table salt (optional)







1. Mix all the ingredients in a 3, 5.5- or 7.5-litre cooker. Lock the lid onto the pot.








	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	3 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	4 minutes with the KEEP WARM setting off

	START







3. When the machine has finished cooking, turn it off and let its pressure return to normal naturally, about 15 minutes. Unlatch the lid and open the cooker. Stir well before serving.







Beyond


• You can (but don’t need to) double this recipe if you have a 7.5-litre cooker.


• Add your preferred sweetener to each bowlful: white granulated sugar, brown sugar, honey, maple syrup, agave syrup, date syrup, palm sugar or coconut sugar.


• To add dried fruit – raisins, currants, blueberries, raspberries, chopped pitted dates or prunes, or chopped stemmed figs, nectarines or peaches – stir it into the porridge after the pressure has been released. Set the lid askew for 2–3 minutes to warm and plump the dried fruit before serving.


• To use the SLOW COOK setting, increase the liquid to 950ml and cook on HIGH with the pressure valve open for 4 hours, with the KEEP WARM setting off (or on for 2 hours).








Buttery Toasted Porridge



4 servings


Toasting raw oats in butter gives them a nutty flavour that is more complex than basic porridge. Again, there’s no sweetener in the pot to keep the recipe basic. Add whatever you like to each serving.


Because pinhead oats can sit on the shelf and are not sold quickly in this go-go world, they have varying amounts of remaining, residual moisture. If your oats are dried out, if they do not easily absorb liquid as they cook and end up soupy in the finished dish, set the lid askew over the pot for 5 minutes after opening. Once softened from the pressure, they will absorb liquid as they sit.




40g butter


160g pinhead oats


650ml water


¼ teaspoon table salt











	1.

	Press

	Setting

	Time

	Press






	

	SAUTÉ

	MEDIUM, NORMAL OR CUSTOM 150°C

	5 minutes

	START







2. Melt the butter in a 3- or 5.5-litre cooker. Add the oats and stir until they smell toasty, about 3 minutes. Turn off the SAUTÉ function; stir in the water and salt. Lock the lid onto the pot.






	3.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	3 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	4 minutes with the KEEP WARM setting off

	START







4. When the machine has finished cooking, turn it off and let its pressure return to normal naturally for 10 minutes. Then use the quick-release method to remove any residual pressure. Unlatch the lid and open the pot. Stir well before serving.







Beyond


• For a 7.5-litre cooker, you must increase all the ingredients by 50 per cent. Or you can double them in either a 5.5-litre or 7.5-litre cooker.


• For an even nuttier porridge, substitute a toasted or roasted nut oil of any sort (hazelnut, pecan, pistachio, walnut) for the butter.


• Letting the pot come back to normal pressure naturally for 10 minutes results in porridge that’s still a tad chewy. If you want super creamy porridge, let it return to natural pressure for 20 minutes before releasing the remainder of the pressure with the quick-release method.


• To use the SLOW COOK mode, increase the water to 950ml and cook on SLOW COOK on HIGH for 4 hours, with the KEEP WARM setting off (or on for 2 hours).








Cinnamon Apple Porridge



4 servings


Like a bakery breakfast bun in porridge form (huh?), this is warm, comforting and sweet. Adding the sugar up front gives the cereal a creamier finish. You can, of course, skip the sugar for a less-sweet breakfast. Or use an artificial sweetener ½ teaspoon liquid stevia works particularly well).


The dried apples should be finely chopped, the better to get one or two pieces per spoonful. To chop them without a hassle, spray your knife with nonstick spray, or simply wet the knife repeatedly as you chop the dried fruit. There’s more liquid in this recipe than in the previous ones because the dried fruit also absorbs it under pressure.




600ml water


125ml whole or low-fat evaporated milk (do not use fat-free)


160g pinhead oats


40g chopped dried apples


2 tablespoons light or dark brown sugar (optional)


30g butter


½ teaspoon ground cinnamon


½ teaspoon table salt (optional)


2 tablespoons single or double cream







1. Mix the water, milk, oats, apples, brown sugar (if using), butter, cinnamon and salt (if using) in a 3-, 5.5- or 7.5-litre cooker. Lock the lid onto the pot.






	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	3 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	4 minutes with the KEEP WARM setting off

	START







3. When the machine has finished cooking, turn it off and let its pressure return to normal naturally for 15 minutes. Then use the quick-release method to get rid of any residual pressure in the pot. Unlatch the lid and open the cooker. Stir in the cream before serving.







Beyond


• You can double this recipe in a 5.5-litre cooker. You can double or even triple it in a 7.5-litre cooker.


• If you have leftovers, pack them into a 20cm square cake tin or a small loaf tin lined with clingfilm. Cover and refrigerate for up to 2 days. When ready, take the ‘cake’ or ‘loaf’ out of the tin and cut it into squares or slices. Fry these in butter in a nonstick frying pan set over a medium heat until brown and a little crunchy, turning several times. Serve with plenty of butter and maple syrup.








Caramel Banana Porridge



4 servings


By creating a caramel-like sauce as the base for this hot breakfast cereal, we turn it into a replica of Bananas Foster, the classic New Orleans dessert (even though, incidentally, the recipe was first published in The New York Times). The release here is just a straight-on natural one because there’s more sugar than in other porridge recipes in this book. We need the sugar to make the caramel, of course. But hot sugar syrup is particularly dangerous if it sputters from the vent.




40g butter


55g dark brown sugar


2 very ripe bananas, peeled and thinly sliced


650ml water


160g pinhead oats


2 teaspoons vanilla extract


½ teaspoon ground cinnamon


¼ teaspoon table salt


60ml single or double cream











	1.

	Press

	Setting

	Time

	Press






	

	SAUTÉ

	MEDIUM, NORMAL OR CUSTOM 150°C

	5 minutes

	START







2. Melt the butter in a 3- or 5.5-litre cooker. Add the brown sugar and stir until the sugar has dissolved and the mixture is bubbling. Stir in the bananas to coat them in the sugar syrup. Turn off the SAUTÉ function. Stir in the water, oats, vanilla, cinnamon and salt. Lock the lid onto the pot.






	3.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	3 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	4 minutes with the KEEP WARM setting off

	START







4. When the machine has finished cooking, turn it off and let its pressure return to normal naturally, about 20 minutes. Unlatch the lid and open the cooker. Stir in the cream before serving.







Beyond


• For a 7.5-litre cooker, you must use 55g butter and increase the remaining ingredients by 50 per cent.


• For brunch, add up to ½ teaspoon rum extract with the vanilla.








Tropical Oat Porridge



4–6 servings


We make this dairy-free porridge super creamy by overcooking the barley and the oats until they break down into a soft, warm cereal. Use only pearl barley, the sort without the hull or germ. It will almost disappear in the porridge.




700ml water


100g pearl barley


80g pinhead oats


30g unsweetened grated coconut


55g light brown sugar


1 tablespoon fresh lime juice


¼ teaspoon table salt


60ml coconut milk or coconut cream







1. Mix the water, barley, oats, coconut, brown sugar, lime juice and salt in a 3-, 5.5- or 7.5-litre cooker. Lock the lid onto the pot.






	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	12 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	15 minutes with the KEEP WARM setting off

	START







3. When the machine has finished cooking, turn it off and let its pressure return to normal naturally, about 20 minutes. Unlatch the lid and open the cooker. Stir in the coconut milk or coconut cream before serving.







Beyond


• You can double this recipe in a 7.5-litre cooker.


• Garnish the servings with either chopped, peeled and cored fresh pineapple or chopped dried pineapple with some toasted flaked almonds.








Buckwheat and Bulgur Porridge



6 servings


In this oat-free hot cereal, bulgur offers both wheaty flavour and creamy texture, while buckwheat contributes a stickiness reminiscent of traditional porridge. Use only raw buckwheat groats, not toasted groats (often called ‘kasha’). Adding the cream at the end and bringing the porridge to a momentary bubble avoids the irritatingly raw taste of double cream.




1 litre water


70g bulgur wheat, preferably medium or coarse grind


85g raw buckwheat groats


80g raisins or dried cranberries, chopped


50g white granulated sugar


1 teaspoon vanilla extract


½ teaspoon ground cinnamon


¼ teaspoon table salt


125ml single or double cream







1. Mix the water, bulgur, buckwheat, raisins, sugar, vanilla, cinnamon and salt in 3-, 5.5- or 7.5-litre cooker. Lock the lid onto the pot.






	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	12 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	16 minutes with the KEEP WARM setting off

	START







3. When the machine has finished cooking, turn it off and let the pressure return to normal naturally, about 15 minutes. Unlatch the lid and open the cooker.






	4.

	Press

	Setting

	Time

	Press






	

	SAUTÉ

	MEDIUM, NORMAL OR CUSTOM 150°C

	5 minutes

	START







5. Stir often as the porridge comes to a bubble. Stir in the cream and continue stirring over the heat for 1 minute. Turn off the SAUTÉ function and remove the hot insert from the machine to stop the cooking. Serve warm.







Beyond


• You can double this recipe in a 7.5-litre cooker.


• Swop the raisins for dried blueberries (which you needn’t chop).


• For a bolder flavour, substitute dark brown sugar or even date sugar for the white granulated sugar.








Cream of Rice Porridge



6 servings


By overcooking rice, we can get the grains to break down into something like the type of cream of rice cereal you can buy in a box, but with a much better flavour (and less watery texture). Although you can use more expensive basmati or jasmine rice for this porridge, it works just as well with any brand of long-grain white rice. Do not use parboiled or instant rice.




1.5 litres water


185g long-grain white rice


40g butter or 45ml neutral-flavoured oil like vegetable oil


½ teaspoon table salt







1. Mix all the ingredients in a 5.5- or 7.5-litre cooker. Lock the lid onto the pot.






	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	35 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	45 minutes with the KEEP WARM setting off

	START







3. When the machine has finished cooking, turn it off and let its pressure return to normal naturally, about 35 minutes. Unlatch the lid and open the cooker. Stir well before serving.







Beyond


• You must halve the recipe for a 3-litre cooker.


• The cereal is not sweet. Add your preferred sweetener to each serving to taste. See Road Map: Basic Porridge (page 27) for a fairly complete list.


• The hot cereal takes well to dried fruit such as raisins or dried blueberries. Stir these into individual servings with the sweetener.


• For a creamier cereal, use only 950ml water and add one 410g tin regular, low-fat or fat-free evaporated milk.








Easy in-the-Shell Eggs



Makes up to 12 eggs


Here’s the best way to make a variety of in-shell cooked eggs in the Instant Pot. But keep a few things in mind. First, the pressure is LOW, not HIGH (and certainly not MAX). Second, because of the way the pressure builds, the best results are to be had with cold large eggs, straight from the fridge. And finally, there’s a range of timings given. You’ll have perfect soft-boiled eggs in 3 minutes, the yolks not set and the whites barely set. (For a firmer set to those soft-boiled eggs, use the quick-release method but leave the lid on the pot after the pressure has escaped for 1 minute.) For soft-set eggs with a jammy yolk like you might find in a bowl of Ramen Broth (page 104), give them 6 minutes. And hard-boiled eggs take 12 minutes.


By the way, the secret to a crunchy piece of toast is putting sliced bread straight from the freezer into the toaster.




250ml water


1–12 large eggs, cold







1. Place a heat- and pressure-safe trivet inside a 5.5-litre cooker. Or set a heat- and pressure-safe vegetable steamer in the pot. Pour in the water. Pile as many eggs as you like onto the trivet or steamer. Lock the lid onto the pot.






	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK or MANUAL

	LOW

	Closed

	3 minutes for soft-boiled eggs, 6 minutes for soft-set eggs or 12 minutes for hard-boiled eggs with the KEEP WARM setting off

	START







3. Use the quick-release method to bring the pot’s pressure back to normal. Unlatch the lid and open the cooker. Transfer the eggs to a bowl or wire rack. Peel as soon as you can handle them.




Beyond


• For a 3-litre cooker, you must use 250ml water as stated, although you’ll only be able to fit four or five eggs on the trivet.


• For a 7.5-litre cooker, you must use 350ml water.


• Warm eggs peel more easily than cold. However, to save the eggs in their shells for a later use, transfer them from the pot to a bowl of cold water with an ice cube or two in it.


• An easy way to get the eggs out of the cooker without touching the hot metal inside is to use a large balloon whisk. Gently press it down over one egg, capture the egg inside and lift it out of the pot. (Or just use kitchen tongs with silicone tips.)


• The filling for our best devilled eggs is made by mixing 6 large hard-boiled yolks with 3 tablespoons mayonnaise, 2 tablespoons yellow mustard, 1 teaspoon dried dill and ½ teaspoon table salt. Grind lots of black pepper over each filled egg half.








Coddled Eggs



1–6 servings


This recipe is the closest we can come to poached eggs in the cooker without simply using the SAUTÉ function to boil water and poach the eggs (at which point, seriously, there’s no reason not to use a saucepan on the hob). The little bit of cream in each ramekin stops the whites becoming tough.


Use only LOW pressure. The 2 minutes we suggest will result in soft-set eggs, the whites set but a little jiggly around the yolks. For a firmer set, give the eggs 3 minutes under LOW pressure, then continue on as directed.




250ml water


Butter or vegetable, corn, rapeseed or olive oil for greasing the ramekins


1–6 large eggs


1–6 teaspoons double cream


Table salt and ground black pepper for garnishing







1. Place a heat- and pressure-safe trivet in a 5.5-litre cooker. Pour in the water. Butter or oil the inside of one to six heat- and pressure-safe 250ml ramekins. Crack an egg into each, spoon 1 teaspoon cream on top and season with salt and pepper to taste.


2. Place – or even stack – the ramekins on the trivet, making sure that no one ramekin completely covers another (that is, balancing a second layer as necessary on the rims of at least two ramekins in the row below). Lock the lid onto the pot.






	3.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK or MANUAL

	LOW

	Closed

	2 minutes with the KEEP WARM setting off

	START







4. Use the quick-release method to bring the pot’s pressure back to normal. Unlatch the lid and open the cooker. Transfer the hot ramekins to heat-safe serving plates and dig in.







Beyond


• For a 3-litre cooker, you must use 250ml water as directed although you’ll only be able to fit four ramekins.


• For a 7.5-litre cooker, you must use 350ml water, no matter how many eggs you make.


• Add finely chopped herbs to each ramekin before you add the egg. Try chives or oregano leaves or thyme leaves. For heat, add a pinch of crushed chilli flakes.








Road Map: Instant Pot Frittata



4–6 servings


Okay, fair enough, this isn’t a true frittata. It’s more like an egg casserole – and a fine brunch main course, no matter what you call it. Use this road map to create your own signature version. Go ahead, make notes right on this page so you remember what you did or what you want to do next time. But take note: Fat-free, skimmed or semi-skimmed milk and rice milk are all too thin for a good result. And oat milk will break under pressure.


Step 5 offers directions for inverting the frittata onto a plate. You can skip the step and cut wedges right in the baking dish. They’ll be uneven, maybe a little torn, but you also won’t have to do a complicated kitchen dance with a hot dish early in the morning.




350ml water


Fat for greasing the baking dish


Choose a solid fat like butter or coconut oil; or an oil like vegetable or a nut oil of any sort.


9 large eggs


90ml creamy liquid


Choose whole milk, semi-skimmed, single cream, double cream, hemp milk, soya milk, coconut milk, cashew milk or any nut milk.


½ teaspoon table salt


Up to 1 teaspoon ground black pepper


200g filling


Choose one or several from chopped baby spinach; chopped, jarred roasted red pepper; cooked onions, shallots or spring onions (in butter or oil of any sort); cored, deseeded and finely chopped pepper; cooked sliced mushrooms; cooked diced and peeled potatoes; grated semi-firm or hard cheese like Swiss, Cheddar, mozzarella, pecorino or Parmigiano-Reggiano; sliced sun-dried tomatoes; and/or thawed, frozen broccoli or cauliflower florets.







1. Pour the water into a 5.5- or 7.5-litre cooker. Set a heat- and pressure-safe trivet in the pot. Butter or grease the inside of a 2-litre, high-sided, round soufflé dish. Make an aluminium foil sling (see page 20) and set the baking dish in the middle of it.


2. Whisk the eggs, creamy liquid, salt and pepper in a large bowl until smooth and uniform, about 2 minutes. Stir in the filling mixture. Pour and scrape every drop of this mixture into the prepared baking dish. Cover it tightly with foil, then use the sling to pick it up and lower it onto the trivet. Fold down the sling’s ends so they fit in the cooker. Lock the lid onto the pot.






	3.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK or MANUAL

	LOW

	Closed

	25 minutes with the KEEP WARM setting off

	START







4. Use the quick-release method to bring the pot’s pressure back to normal. Unlatch the lid and open the cooker. Use the sling to transfer the baking dish to a wire rack. Uncover the baking dish and leave the frittata to cool for 5 minutes.


5. Run a palette knife around the interior perimeter of the baking dish. Set a large plate or a serving platter over the top, then invert the hot baking dish and plate so that the frittata comes free. Cut into quarters or smaller wedges to serve.







Beyond


• For a 3-litre cooker, you must use 6 large eggs, 60ml creamy liquid, ¼ teaspoon table salt, ¼ teaspoon ground black pepper and 180g filling. Put the egg mixture in a buttered or greased 1-litre, high-sided, round soufflé dish and add 250ml water to the pot.


• Add fresh or dried herbs at will, up to 3 tablespoons fresh herbs or 1 tablespoon dried (or even a bottled dried herb blend). Add fresh herbs to the baking dish, then gently pour the egg mixture on top. Whisk dried herbs right into the egg mixture.


• For a spicy frittata, serve Sriracha, Tabasco or another hot pepper sauce at the table. Bottled hot sauce can curdle the dairy if you add it before cooking.








No-Crust Ham and Spinach Quiche



4 servings


A traditional quiche is none too satisfying from the pot. The crust gets gummy and even bubbles up. We know. We’ve seen a zillion internet recipes, too. They’ve never worked for us.


But a crustless quiche does. We use a springform tin (rather than a 2-litre dish) so we can get even slices when unmoulded. The spinach mixture gets packed into the tin, sitting at the seam to help seal it. That said, the tin’s seam must be tight. Test your 18cm round springform tin by filling it with water to see if it leaks.




Cooking spray or butter for greasing the baking dish


 350ml water


280g frozen chopped spinach, thawed and squeezed dry by the handful


110g smoked ham, any coatings removed, the meat diced


½ teaspoon dried oregano


½ teaspoon ground black pepper


¼ teaspoon table salt (optional)


85g grated Swiss cheese


4 large eggs


125ml whole milk


2 tablespoons plain flour (for a gluten-free alternative, see the Beyond section)







1. Generously coat or butter the inside of an 18cm round springform tin. Pour the water into a 5.5- or 7.5-litre cooker. Set a heat- and pressure-safe trivet inside the pot. Make an aluminium foil sling (see page 20) and set the springform tin in the middle of it.


2. Mix the spinach, ham, oregano, pepper and salt (if using) in a medium bowl and smooth it into an even layer in the tin. (Do not clean the bowl.) Sprinkle the cheese evenly over this mixture.


3. Whisk the eggs, milk and flour in that same bowl until smooth, about 2 minutes. Gently pour this mixture over the ingredients in the tin (so as not to dislodge them). Cover the tin tightly with foil. Use the sling to pick it up and lower it onto the trivet in the pot. Fold the ends of the sling down to fit in the cooker. Lock the lid onto the pot.






	4.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK or MANUAL

	LOW

	Closed

	25 minutes with the KEEP WARM setting off

	START







5. Use the quick-release method to bring the pot’s pressure back to normal. Unlatch the lid and open the cooker. Use the sling to transfer the hot baking dish to a wire rack. Uncover and leave to cool for 10 minutes. Run a palette knife around the inside perimeter of the tin (or use a nonstick-safe knife for a nonstick tin). Unlatch the sides and remove the ring. Slice the quiche into quarters to serve.







Beyond


• Because of the way the latch is designed on the springform tin, this recipe cannot currently be made in a 3-litre cooker.


• For a richer quiche, substitute single or even double cream for the milk.


• The flour is necessary to get the right set. However, if you need the recipe to be gluten-free, use a gluten-free baking mix for a similar consistency. Make sure the ham doesn’t have any wheat by-products injected into it or coated on it.








Breakfast Hash



4–6 servings


Not a side dish at all, this is a well-stocked breakfast main course. Make sure the potatoes are diced into evenly sized 1cm pieces so they cook in the stated time. Skip processed sandwich meat and look for whole, roasted smoked ham at the deli counter. Have the butcher cut it into 1cm slices to make the dicing easier.




40g butter


1 medium onion, chopped (160g prechopped)


1 medium green pepper, stemmed, cored and chopped (175g prechopped)


1 medium red pepper, stemmed, cored and chopped (175g prechopped)


450g smoked ham (not thinly shaved), any coating removed, the meat diced


2 medium garlic cloves, peeled and finely chopped (or 2 teaspoons prechopped)


1 teaspoon dried sage


1 teaspoon dried thyme


½ teaspoon celery seeds (optional)


¼ teaspoon table salt


¼ teaspoon ground black pepper


450g potatoes, diced (no need to peel)


350ml chicken stock









	1.

	Press

	Setting

	Time

	Press






	

	SAUTÉ

	MEDIUM, NORMAL OR CUSTOM 150°C

	5 minutes

	START







2. Melt the butter in a 5.5-litre cooker. Add the onion and both peppers. Cook, stirring occasionally, until softened, about 4 minutes. Add the ham, garlic, sage, thyme, celery seeds (if using), salt and pepper. Cook, stirring often, until fragrant, about 1 minute.


3. Turn off the SAUTÉ function. Stir in the potatoes and stock, scraping up any browned bits on the pot’s bottom. Lock the lid onto the cooker.






	4.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	10 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	12 minutes with the KEEP WARM setting off

	START







5. Use the quick-release method to bring the pot’s pressure back to normal. Unlatch the lid and open the cooker. Stir well.






	6.

	Press

	Setting

	Time

	Press






	

	SAUTÉ

	HIGH or MORE

	10 minutes

	START







7. Bring the mixture to a simmer, stirring often. Continue without stirring until the liquid boils off and the hash touching the hot surface starts to brown, 3–4 minutes. Turn off the SAUTÉ function and remove the hot insert from the machine to stop the cooking. Some of the potatoes may have fused to the surface. Use a palette knife to dislodge them. The point is to have some browned bits and some softer bits throughout the hash.







Beyond


• For a 3-litre cooker, you must use 250ml stock and halve the remaining ingredients.


• For a 7.5-litre cooker, you must increase all the ingredients by 50 per cent.


• Substitute corned beef for the ham – or get fancy and substitute shredded, skinless boneless duck confit.








Pull-Apart Cinnamon Bread



6 servings


Baking monkey bread is a holiday tradition in the USA, but here’s a quicker, easier version that might put this breakfast speciality on the menu all year-round. It’s made with tinned quick-bread biscuit dough and lots of butter, a real treat. Use only home-style (sometimes called ‘Southern-style’) biscuits, not ‘flaky’ biscuits, as they need to cook up flat and dense, rather than light and layered.




350ml water


65g white granulated sugar


70g light brown sugar


1½ teaspoons ground cinnamon


¼ teaspoon table salt (optional)


460g pack regular or buttermilk home-style quick-bread biscuit dough (enough for 8 quick-bread biscuits)


55g butter, plus extra for greasing the tin







1. Pour the water into a 5.5- or 7.5-litre cooker. Place a heat- and pressure-safe trivet inside the pot. Generously butter the inside of an 18cm round springform tin. Make an aluminium foil sling (see page 20) and set the prepared baking dish in the middle of it.


2. Mix the white sugar, brown sugar, cinnamon and salt (if using) in a large, microwave-safe bowl. Cut the raw quick-bread biscuit dough into quarters, then add them to this bowl and toss well to coat. Lightly pack the quick-bread biscuits into the springform tin. (Much of the sugar mixture will stay behind in the bowl.)


3. Add the butter to the sugar mixture. Microwave on high in 15-seconds bursts, stirring after each, until the butter melts and the mixture bubbles. Pour and scrape this mixture over the dough in the tin. Use the sling to pick the tin up and lower it onto the trivet in the pot. Lay a piece of aluminium foil or baking parchment over the top of the tin without crimping or sealing it to the tin. Fold down the ends of the sling so they fit inside the machine. Lock the lid onto the cooker.






	4.

	Set the machine for

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	15 minutes with the KEEP WARM setting off

	START






	

	MEAT/STEW, PRESSURE COOK or MANUAL

	HIGH

	Closed

	20 minutes with the KEEP WARM setting off

	START







5. When the machine has finished cooking, turn it off and let its pressure return to normal naturally for 10 minutes. Then use the quick-release method to get rid of any residual pressure in the pot. Unlatch the lid and open the cooker. Use the sling to transfer the hot tin to a wire rack. Uncover and leave to cool for 10 minutes, then run a palette knife around the inside perimeter of the tin (or a nonstick-safe knife if the tin has a nonstick finish). Unlatch the sides and remove the ring. Serve by pulling apart the warm bread.







Beyond


• For a 3-litre cooker, you must halve all the ingredients and make the pull-apart bread in a buttered 1-litre, high-sided, round soufflé dish. It won’t unmould well, but you can pick it apart right in the baking dish.


• Sprinkle up to 3 tablespoons chopped raisins or dried cranberries amongst the quick-bread biscuits before adding the melted butter mixture.


• Or sprinkle 60g plain chocolate chips amongst the quick-bread biscuit pieces as you layer them in the tin.


• For a bigger kick, add up to ¼ teaspoon grated nutmeg and/or ¼ teaspoon ground allspice with the cinnamon.








Bundt Banana Bread



8 servings


There’s no worry about this banana bread drying out at the edges, given the pot’s steamy environment. Here are the two secrets to success: First, make sure that tin is sprayed well, very nicely coated. If you think you’ve sprayed it enough, spray it a little more. The cake can stick like mad in the corners and indentations of the Bundt tin. And second, make sure the bananas are truly ripe, beyond the point you’d slice them on to cereal.




350ml water


Nonstick baking spray


100g white granulated sugar


2 large eggs


40g butter, at room temperature


2 very ripe medium bananas, peeled


125ml low-fat or fat-free plain yoghurt


2 tablespoons fresh lemon juice


1 teaspoon vanilla extract


180g plain flour


1½ teaspoons bicarbonate of soda


¼ teaspoon table salt


50g walnut halves







1. Pour the water into a 3-, 5.5- or 7.5-litre cooker. Set a heat- and pressure-safe trivet into the pot. Generously spray the inside of an 18cm Bundt tin with baking spray, making sure it gets into all the crevices. Make an aluminium foil sling (see page 20) and set the tin in the middle of it.


2. Put the sugar, eggs, butter and bananas in a food processor. Cover and process until smooth, stopping the machine once to scrape down the canister. Add the yoghurt, lemon juice and vanilla. Cover and process until smooth. Stop the machine and scrape down the inside.


3. Add the flour, bicarbonate of soda and salt. Cover and pulse until a uniform batter forms. Add the nuts and pulse to chop a bit and blend them in.


4. Pour, dollop and scrape the batter into the prepared tin. Use a rubber spatula to smooth the top of the batter. Use the sling to pick up the tin and set it on the trivet in the pot. Fold down the ends of the sling so they fit into the pot without touching the batter. Lay a large piece of kitchen paper over the top of the cake to cover it without touching the batter below. Lock the lid onto the cooker.






	5.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	18 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	25 minutes with the KEEP WARM setting off

	START







6. When the machine has finished cooking, turn it off and let the pressure return to normal naturally, about 25 minutes. Unlatch the lid and open the cooker. Remove the kitchen paper, then use the sling to lift the Bundt tin out of the cooker and onto a wire cooling rack. Leave to cool for 5 minutes, then invert the tin onto a plate and shake gently to release the cake. Slip it back onto the wire rack and continue cooling for at least 20 minutes before slicing into wedges.







Beyond


• This recipe works in a 3-litre cooker as written; an 18cm Bundt tin will just fit. Make sure the kitchen paper doesn’t catch on the rim of the lid. The amount of batter will rise up and almost touch the top of the cooker. It can get a little wet around the edges, but we didn’t mind this in testing. For pitch-perfect aesthetics, when you fill the Bundt tin, leave a 1cm space between the top of the batter and the top of the pan. (Discard that little bit of leftover batter.)


• Substitute any nut you like – pecans, almonds, skinned hazelnuts.


• Scrape the batter from the food processor into a bowl, then fold in up to 80g raisins, dried cranberries or plain chocolate chips before getting the batter into the tin.


• A baking spray is easiest for getting the fat-and-flour mixture into every crevasse of a Bundt tin. But feel free to go old-school, using butter and plain flour to coat the inside of the tin.








Peanut Butter Bread Pudding



4–6 servings


Here’s a bread pudding for breakfast, a treat that cries out for crunchy bacon on the side. Use only natural-style peanut butter, without any added fat. If you use salt-free peanut butter, whisk in ½ teaspoon table salt with the peanut butter.


The best bread for this recipe (and for all subsequent bread puddings in this book) is packaged, sliced, ‘hearty’ or ‘country-classic’ white bread, rather than a loaf you might buy in the bakery. The recipe calls for about half of a standard loaf.


And one more thing: mound the bread cubes into the baking dish without pressing down. Otherwise, the liquids they’ve soaked up will come out and sear against the pan.




350ml water


Butter for greasing the baking dish


2 large eggs, at room temperature


180ml whole or low-fat milk
 

125ml single or double cream


125g creamy natural-style peanut butter


60ml maple syrup


2 tablespoons light brown sugar


2 teaspoons vanilla extract


225g white bread, preferably country-style bread, cut into 2.5cm squares (do not remove the crusts)







1. Pour the water into a 5.5- or 7.5-litre cooker. Set a heat- and pressure-safe trivet in the pot.


2. Generously butter the inside of a 2-litre, high-sided, round soufflé dish. Make an aluminium foil sling (see page 20) and set the baking dish in the centre of it.


3. Whisk the eggs, milk, cream, peanut butter, maple syrup, brown sugar and vanilla in a large bowl until the peanut butter dissolves and the mixture is uniform, about 2 minutes. Add the bread cubes and toss well to soak up the egg mixture.


4. Pile the bread cubes into the prepared baking dish in a fairly even layer, pouring any additional liquid in the bowl over them. Cover the baking dish tightly with foil, then use the sling to pick up and lower the baking dish onto the trivet. Fold down the ends of the sling so they fit in the pot. Lock the lid onto the cooker.






	5.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	10 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	12 minutes with the KEEP WARM setting off

	START







6. Use the quick-release method to bring the pot’s pressure back to normal. Unlatch the lid and open the cooker. Use the sling to transfer the hot baking dish to a wire rack. Uncover and leave to cool for 5 minutes before serving by the big spoonful.







Beyond


• For a 3-litre cooker, you must halve all the ingredients and use a 1-litre, high-sided, round soufflé dish.


• Sprinkle up to 3 tablespoons chopped raisins amongst the bread cubes as you layer them into the baking dish.


• For peanut butter and jam bread pudding, omit the brown sugar and smear a light coating of your favourite fruit jam (not jelly or preserves) over the bread slices before you cut them into squares. Stir these gently in the liquid to keep the jam on the bread (as well as you can).








Cinnamon-Raisin Bagel Bread Pudding



4–6 servings


Finally, here’s a use for cinnamon-raisin bagels! (We have a long-running fight about their legitimacy. The Christian on our team thinks they aren’t and the Jewish guy thinks they are. We live strange lives.) This bread pudding is chewy and dense. It’s made with bagels, after all. They’ll need to soak in the egg mixture for 10 minutes because they’re so thick.




350ml water


Cooking spray or butter for greasing the baking dish


4 large eggs, at room temperature


500ml whole milk


2 tablespoons light brown sugar


½ teaspoon vanilla extract


¼ teaspoon table salt


3 large cinnamon-raisin bagels, halved as if to toast them, then the halves cut into 2.5cm pieces







1. Pour the water into a 5.5- or 7.5-litre cooker. Set a heat- and pressure-safe trivet in the pot.


2. Generously coat or butter the inside of a 2-litre, high-sided, round soufflé dish. Make an aluminium foil sling (see page 20) and set the baking dish in the centre of it.


3. Whisk the eggs, milk, brown sugar, vanilla and salt in a large bowl until uniform, about 1 minute. Add the bagel pieces, toss well and set aside for 10 minutes to soak up more of the egg mixture.


4. Stir the bagel mixture again, then pile the pieces into the prepared baking dish, pouring any additional liquid over them. (Do not press down to compact them but try to make as even a layer as possible.) Cover the baking dish tightly with foil, then use the sling to pick up and lower the baking dish onto the trivet. Fold down the ends of the sling so they fit in the pot. Lock the lid onto the cooker.








	5.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	10 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	12 minutes with the KEEP WARM setting off

	START







6. When the machine has finished cooking, turn it off and let its pressure return to normal naturally for 10 minutes. Then use the quick-release method to get rid of any residual pressure in the pot. Unlatch the lid and open the cooker. Use the sling to transfer the hot baking dish to a wire rack. Uncover and leave to cool for 10 minutes before serving by the big spoonful.







Beyond


• For a 3-litre cooker, you must use 250ml water, halve all the remaining ingredients and use a 1-litre, high-sided, round soufflé dish.


• Use any flavoured, sweet bagel – blueberry, chocolate chip – for this recipe.


• For a savoury-sweet mix, fry up to 4 thin rashers streaky bacon until crunchy, then cool and chop into small bits to stir into the egg mixture with the bagel pieces.








Savoury Sausage Bread Pudding



4 servings


This bread pudding has no added sugar, so it’s a savoury meal for a weekend morning. With cheese and sausage in the mixture there’s plenty of fat, so feel free to use milk of any sort, even fat-free. (For a discussion about the right sort of bread, see the headnote for Peanut Butter Bread Pudding on page 41.)




15g butter, plus extra for greasing the baking dish


340g smoked sausage (such as kielbasa), diced


350ml water


3 large eggs, at room temperature


350ml whole, low-fat or fat-free milk


225g white bread, preferably country-style bread, cut into 2.5cm squares (do not remove the crusts)


25g finely grated Parmigiano-Reggiano


1 teaspoon dried thyme


½ teaspoon ground black pepper











	1.

	Press

	Setting

	Time

	Press






	

	SAUTÉ

	MEDIUM, NORMAL OR CUSTOM 150°C

	5 minutes

	START







2. Melt the butter in a 5.5- or 7.5-litre cooker, then add the sausage. Cook, stirring often, until lightly browned, about 3 minutes. Turn off the SAUTÉ function. Scrape the contents of the hot insert into a large bowl. Set aside to cool for 15 minutes. Wipe out the insert and return it to the machine.


3. Pour the water into the cooker. Set a heat- and pressure-safe trivet in the pot. Generously butter the inside of a 2-litre, high-sided, round soufflé dish. Make an aluminium foil sling (see page 20) and set the baking dish in the centre of it.


4. Whisk the eggs and milk in a second large bowl until uniform, about 2 minutes. Add the cooled sausage, the bread cubes, cheese, thyme and pepper. Stir well until the bread is thoroughly coated in the egg mixture.


5. Pile the bread cubes into an even layer in the prepared baking dish, pouring any additional liquid over them (without pressing down on the bread). Cover the baking dish tightly with foil, then use the sling to pick up and lower the baking dish onto the trivet. Fold down the ends of the sling so they fit in the pot. Lock the lid onto the cooker.






	6.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	12 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	16 minutes with the KEEP WARM setting off

	START







7. When the machine has finished cooking, turn it off and let its pressure return to normal naturally for 10 minutes. Then use the quick-release method to get rid of any residual pressure in the pot. Unlatch the lid and open the cooker. Use the sling to transfer the hot baking dish to a wire rack. Uncover and leave to cool for 10 minutes before serving by the big spoonful.







Beyond


• For a 3-litre cooker, you must use 250ml water, halve all the remaining ingredients and use a 1-litre, high-sided, round soufflé dish.


• There’s no salt because of the butter, sausage and cheese. Add some at will, probably at the table.


• Instead of the sausage, substitute 340g bulk breakfast sausage or mild or hot Italian sausage meat (that is, any casings removed).


• Drizzle maple syrup over the servings.








Spiced Applesauce



8 servings


Nothing beats fresh, warm applesauce, especially on a cold autumn morning. It’s so easy to make that you may never go back to the ready-made stuff. But here’s a warning. Pre-sliced apples won’t work because they’ve softened and even dried out in storage. Their flavour may also have been compromised. Sorry about that. But if you’re not going to open a jar, real applesauce is worth a little effort, no?




1.5kg tart apples, such as Granny Smith, peeled, cored and chopped


250ml unsweetened apple juice


Up to 55g light brown sugar (optional)


1 tablespoon fresh lemon juice


½ teaspoon ground cinnamon


¼ teaspoon grated nutmeg


¼ teaspoon table salt







1. Stir all the ingredients in a 5.5-litre cooker until the brown sugar dissolves. Lock the lid onto the pot.






	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK

	MAX

	——

	4 minutes with the KEEP WARM setting off

	START






	

	PRESSURE COOK or MANUAL

	HIGH

	Closed

	6 minutes with the KEEP WARM setting off

	START






	

	SLOW COOK

	HIGH

	Opened

	3 hours with the KEEP WARM setting off (or on for no more than 2 hours)

	START







3. If you’ve used a pressure setting, when the machine has finished cooking, turn it off and let its pressure return to normal naturally, about 25 minutes.


4. Unlatch the lid and open the cooker. Use a potato masher to pulverise the apples into sauce right in the cooker. Serve warm or pack into two litre-sized containers, seal and store in the fridge for up to 4 days, or in the freezer for up to 3 months.







Beyond


• For a 3-litre cooker, you must use 180ml unsweetened apple juice and halve the other ingredients.


• For a 7.5-litre cooker, increase all the ingredients by 50 per cent.


• Add 125g fresh raspberries or 200g fresh, pitted, sweet cherries to the mix.


• Serve with heaping spoonfuls of plain Greek yoghurt.








Dried Fruit Compote



4–6 servings




You can use any dried fruit for this compote, although we suggest using larger pieces rather than raisins or dried cranberries, which become a bit too soft during cooking. Notice that the mixture is only cooked under LOW pressure. Doing so preserves the texture of the fruit (but won’t save the raisins, if you use them).







450g mixed dried fruit, such as pitted prunes, apricots, quartered pear halves and/ or quartered nectarines or peaches


250ml water


250ml unsweetened apple juice


115g light brown sugar


1 tablespoon fresh lemon juice


¼ teaspoon table salt


One 10cm cinnamon stick







1. Mix all the ingredients in a 3-, 5.5- or 7.5-litre cooker until the brown sugar dissolves. Lock the lid onto the pot.






	2.

	Set the machine

	Level

	The valve must be

	Time

	Press






	

	PRESSURE COOK or MANUAL

	LOW

	Closed

	4 minutes with the KEEP WARM setting off

	START






	

	SLOW COOK

	HIGH

	Opened

	2 hours with the KEEP WARM setting off (or on for no more than 2 hours)

	START







3. If you’ve used the pressure setting, when the machine has finished cooking, turn it off and let its pressure return to normal naturally, about 15 minutes.


4. Unlatch the lid and open the cooker. Find and discard the cinnamon stick. Stir well before serving. If desired, store in a sealed container or covered bowl in the fridge for up to 3 days. (The compote will then taste better after it’s been warmed in the microwave.)







Beyond


• Instead of using vanilla extract, halve a vanilla pod lengthways and add it to the pot with the other ingredients.


• For a more sophisticated take, substitute red wine for the water.


• For more punch, substitute a star anise pod for the cinnamon stick.


• Serve the warm compote over plain Greek yoghurt for breakfast, or over dollops of ricotta or scoops of vanilla ice cream for dessert.
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Soups, Stocks and Infusions







If you’re an Instant Pot novice, start here. A soup is the easiest way to introduce yourself to what the cooker can do. The large amount of liquid ensures there’ll be plenty of steam; there are mostly no worries about delicate calibrations, so dinner is easy to accomplish; and you’re relatively free to play around with ingredients.


Since this chapter also includes homemade stocks (even Ramen Broth!), we’d be remiss if we didn’t talk a bit about stock and broth in general. We assume that you won’t first make homemade stock for most of these recipes. You’ll use ready-made, right? So here’s another question. Have you ever tasted the stuff? We’re amazed that so many people cook with this pantry staple yet have little understanding of what it tastes like.


If you want to take your cooking to the next level – and why not, since the Instant Pot makes it so easy? – invest a few pounds and buy five or six brands of, say, chicken stock. Put a little of each in separate cups, and barely warm them in the microwave before doing a side-by-side taste test. You’ll discover one is too onion-y; another, too salty. One tastes like chicken; another, like a barnyard. One will be rich; another, watery. And since you’re going all out, taste them side-by-side at room temperature, too. You’ll soon know which suits your taste and which makes the best food for you and yours.


And since we’re on this jag, let’s add that you should do the same taste-testing with vegetable stocks, which have an even wider range of acceptable (and unacceptable) flavours. You might be surprised that a less expensive brand tastes better. Price is not a guarantee of quality. It may be a function of a celebrity’s face.


And one last note on the matter of patience: even in the Instant Pot, soup takes time – not as much as it takes on the hob, but enough that dinner isn’t a 5-minute job. It also shouldn’t be a 5-minute stint at the table. Pour a glass of wine or iced tea. Settle in. Soup’s on.


FAQs


1. Must I soak the dried beans?


For most of these recipes, yes. Soaked beans cook more quickly, whether under pressure or in the SLOW COOK mode. But more importantly, they cook more evenly and don’t become as mushy since they’re under pressure for less time.


That said, if soaked beans have not almost doubled in size from their dried state and if almost all of their wrinkles are not smoothed out, they may never get tender, no matter how long they endure the pot’s pressure. Why? See the next answer.


2. What if the dried beans don’t get tender in the time stated?


Here’s some bad news. Dried beans do not move off store shelves quickly in our I-want-it-now world. The poor legumes hang out day after day, losing so much moisture through natural evaporation that they may not be tender in a recipe’s stated time. You’ll be able to tell if they’re old by how they plump up after they have been left to soak.
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		Road Map: Beef Mince Stew 



		Beef Mince and Vegetable Stew with Dumplings 



		Braised Italian Meatballs



		Meatballs with Red Cabbage, Tomato and Dill



		Mock Shepherd’s Pie 



		Pork Chops and Potatoes with Mexican Salsa Verde 



		Road Map: Braised Pork Chops 



		Smoky Pork Chops and Carrots



		Pork Chops with Black-Eye Beans and Okra 



		Golumpkis 



		Spicy Ham and Spud Stew 



		Savoury Ham and Sweet Potato Stew 



		Barbecue Sausage Bites 



		Sausage, Greens and Butternut Squash Stew 



		Cioppino-Style Seafood Stew



		Poached Salmon with Horseradish Sauce 



		Halibut Poached in Red Wine with Roasted Peppers 



		Spicy Buttery Prawns 



		Prawn Stew with White Beans and Spinach 



		Road Map: A Pot of Mussels 









		Chapter 9: Longer Braises and Stews (More than Twenty Minutes Under Pressure)



		Road Map: Beef Stew



		Road Map: Pot Roast



		Braised Chuck with Raisins and Olives



		Cuba-Libre-Braised Chuck



		Road Map: Braised Brisket



		Bistro-Style Braised Short Ribs with Mushrooms



		Streamlined Pot au Feu



		Beef Rump Braised with Black-Eye Beans



		Tea-Braised Topside of Beef



		Teriyaki-Style Braised Skirt Steak



		Streamlined Bollito Misto



		Sauerbraten-Style Pot Roast



		Beer-Braised Beef Shin



		Italian-Style Braised Meatloaf



		Road Map: Pork Stew



		Pork Shoulder and Peanut Butter Stew



		Chinese-Take-Away Pork Loin and Bacon Stew



		Cider-Braised Country-Style Pork Ribs



		Kick-Butt Carnitas



		Pork Belly Braised in Ginger Beer



		Pork Belly Mapo Dofu



		Braised Stuffed Tu rkey Breast



		Turkey Legs Braised in Red Wine with Asian Spices 



		Braised Turkey Thighs with Cranberries and Chestnuts



		Braised Turkey Thighs with Mushrooms and Cream 



		Spoon Lamb



		Lamb and Butternut Squash Stew



		Buttery Lamb Stew with Wheat Berries and Pecans









		Chapter 10: Rice and Grains



		Perfect Wheat Berries



		Road Map: Risotto



		White Rice Pilaf



		Brown Rice Pilaf



		Yellow Rice Pilaf



		Herbed Green Rice



		Red Beans and Rice



		Black Turtle Beans and Rice



		Brown Rice and Lentils



		Wild Rice Pilaf



		Barley Pilaf



		Buckwheat Pilaf



		Quinoa and Cauliflower Pilaf



		Quinoa and Buckwheat Risotto



		Beef, Barley and Mushroom Casserole



		Chicken and Rice Casserole



		Orange Beef ‘Fried Rice’ Casserole



		Pork Mince and Ginger ‘Fried Rice’ Casserole



		Chicken Biryani Casserole



		Lamb Biryani Casserole



		Spicy Vegetable Biryani Casserole



		Yes, Paella









		Chapter 11: More Sides



		Jacket Potatoes



		No-Drain Potato Mash



		Better Syracuse Potatoes



		Potato Salad



		Perfect Sweet Potatoes



		Steamed Cauliflower



		Corn on the Cob



		Cream-Style Corn



		Loaded Bundt Cornbread



		Butternut Squash Mash



		Maple Glazed Carrots



		Spicy and Tangy Red Cabbage



		Spiced Green Cabbage with Yoghurt



		Creamed Spinach



		Spicy Spring Greens



		Creamy Black-Eye Beans



		Spaghetti Squash with Herbs and Butter



		Warm Green Beans and Smashed Tomatoes



		Aubergine, Courgettes and Tomatoes



		Buttery Mushrooms with Cheese



		Polenta



		Baked Beans



		Not-Your-Mother’s Three-Bean Salad



		Warm White Bean Salad



		Butter Beans and Greens



		White Beans and Roots



		Red Beans, Spinach and Sweet Potatoes



		’Roasted’ Garlic



		White Bean Purée









		Chapter 12: Puddings and Desserts



		Dulce de Leche



		Silky Vanilla Custard



		Chocolate Pudding



		Butterscotch Pudding



		Tapioca Pudding



		Rice Pudding



		Sweet Coconut Rice with Mango



		Burnt Sugar Flan



		Buttery Caramel Pears



		Noodle Kugel



		Classic Cheesecake



		Chocolate-Soured Cream Cheesecake



		Banana Cheesecake



		Eggnog Cheesecake



		Lemon Sponge



		Chocolate Lava Cakes



		Orange Pecan Pudding Cake



		Date Nut Pudding Cakes



		Apple Maple Upside-Down Cake



		Key Lime Soufflé Cake



		Blueberry Bread Pudding
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