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Introduction






Welcome to a cookbook chock-full of copycat recipes specifically designed for the Instant Pot! Got a dish from your favorite restaurant that you’d like to make at home? Or a dish that’s fallen off the menu at your favorite place that you still remember fondly? Or even a dish from a long-gone restaurant you wish you could still order? If you’ve got an Instant Pot, we’ve got you covered: from queso to cheesecake (you know from where), down-home vegetable soup to Sunday gravy, fried rice to cioppino! This cookbook includes 175 recipes that bring the dishes we love at over ninety of the most famous restaurants across North America right into our kitchens—and more importantly, right into our IPs! And talk about a wide range! We’ve got favorites from fast-food and fast-casual joints as well as those from high-end spots we all probably reserve for special occasions.


Needless to say, our favorite haunts don’t have an array of Instant Pots lining their countertops. As far as we know, none of the restaurants mentioned in this book use our favorite appliance to cook their meals. (Some may use industrial-sized pressure cookers to crank out huge portions that are frozen and shipped across the country to local franchises—that’s a very different story.) But with some ingenuity and a lot of delicious recipe-testing, we’ve reverse-engineered many of our favorite restaurant meals to work great in all models and all sizes of the Instant Pot.


By now, we all know an Instant Pot offers such a warm, steamy environment under the lid that we can pull tender beef braises, stocked chicken stews, and even light bread puddings out of the pot. So let’s go over the top and do the same with the menu items we all love.


And get this: We can often make these dishes a little better. For one thing, we don’t have to pump our versions with preservatives or jigger the dishes to survive the thaw-and-reheat cycle in many national-brand kitchens. And we can preserve a lot of the savory and sweet flavors without resorting to a heavy pour of salt—which means better flavor all around that’s also a bit better for us.


There’s so much to love in this book, but let’s acknowledge up front that the Instant Pot can be a double-edged sword. There are things it’s great at, like making flavorful pasta casseroles and luscious stews. But there are some things the pot’s not built for, like, well, deep-frying. To take advantage of the convenience and power of the pot, the copycat recipes in this book fall into two categories.


In the first are recipes that come out of the pot mimicking the original so closely that you might have to do a double take: a pumpkin cheesecake, say, that’s just like what you’d get at that favorite cheesecake chain (here); or our savory and tasty version of Applebee’s Chicken Tortilla Soup (here); or even our interpretation of the Buffalo Chicken Mac-and-Cheese served at one of Manhattan’s hottest spots, the all mac-and-cheese restaurant S’Mac (here).


Once in a while, we felt free to tweak these double-take recipes. In a concession to the requirements of cooking at home, we occasionally jettison some less common ingredients for those you might find more readily. Although we’re pretty proud of our rendition of Rao’s Sunday Gravy (here), finding braciola rolls can be tough (and making them, tougher). So we’ve left those out, adding remarks in the headnote about how to add the rolls to the sauce if you can get your hands on them (most likely, from a high-end supermarket or a specialty Italian market).


Restaurants also have access to some ingredients that you can’t necessarily find at your grocery store. For one thing, restaurants often procure (or even make from scratch) better, more flavorful broths. That’s why we’ve perked up the supermarket varieties of broth with small additions throughout the recipes, like the apple added to our IP version of Spago’s Butternut Squash Soup (here). The broth we then create has a more complex flavor than almost any packaged brand we’ve ever found—and (this is key!) it’s more like the swanky restaurant’s original.


Yes, some recipes seem to require specific ingredients. For example, you need Korean condiments and spices to make a pitch-perfect copy of Noodles & Company’s Korean Barbecue Meatballs (here). But you might not be able to find these ingredients readily at a chain supermarket. (As in our other three IP books, we were guided by what we can find nearby in rural New England.) When necessary, we offer substitutions while noting the original ingredients in the headnote or the recipe itself.


Then there’s a second category of copycats in this book: dishes that deliver the flavor of the original but have been adapted based on what an IP can (and cannot) do. For example, while our IP version of P. F. Chang’s Orange Chicken (here) will satisfy you just like the orange chicken at the restaurant does, we don’t call for first deep-frying the chunks of chicken before they hit the sauce. As we’ve already noted, an IP isn’t built to deep-fry! So we tweak the dish from the menu to craft a recipe suited for the pot, cooking the chicken directly in a tasty, orange-laced sauce that’s a pitch-perfect copycat of the original. (Dare we say it? Our copycat is a bit healthier, too.)


Or here’s another example: We can’t grill the chicken to make our copycat of Lupo’s fabulous spiedies (here). But we can steam the chicken over flavorful liquids that give them the taste of the grill.


Once you accept the terms of our game, you’ll see that we can replicate a range of dishes, everything from the flavorful fried rice served at Panda Express locations across North America (here) to the justifiably famous Boston Baked Beans from the long-closed Durgin-Park in Faneuil Hall (here) or the old-school comfort of broccoli and ham soup from Bob’s Big Boy (here).


We’ve had plenty of practice developing these recipes. There are about twenty copycats in our previous book, Instant Pot Bible: The Next Generation. These are labeled “Not Really…” followed by the restaurant’s name and the name of the dish. These proved some of the most popular recipes we’ve ever posted in the IP social-media groups, from our take on Taco Bell’s Taco Meat to Cracker Barrel’s Chicken, Broccoli, and Cheese Casserole. So we accepted the challenge for an entire cookbook devoted to copycats!


Before we get started on these brand-new recipes, we must note that the mention of restaurants, restaurant groups, or the companies that own them does not imply our or our publisher’s endorsement of any of them, nor does it imply that these corporations, LLCs, or their subsidiaries have endorsed us, our publisher, or any of these recipes. As we said, restaurants don’t work with Instant Pots. We’ve had to adapt and get as close as possible to our favorites in these original recipes.


All of us should still support local restaurants, especially in these tough times. But everybody also needs to be able to whip up a bowl of our copycat IP version of Panera Bread’s Cream of Chicken and Wild Rice Soup (here) on the days when they don’t offer it at the restaurant. Not everyone can get to Santa Fe right now, but we all should be eating more of The Shed’s fabulous Green Chile Stew (here). And we all deserve to treat ourselves to a taste of fine dining with our version of Antoine’s Seafood Gumbo (here).


We hope you find even more of your favorites here. And we hope we can show you some new tricks to keep things fresh in your Instant Pot.


Special Considerations for Our Copycat Recipes


We’ll admit it: Some of these recipes have long lists of ingredients. That’s because in most restaurants, dishes come with all sorts of garnishes or add-ons: pico de gallo, minced chives, and garlic bread, to name a few.


Some are necessary to a dish. What’s a stir-fry without cooked white rice? What’s queso without chips? But some are optional, even if they’re always present when the waiter brings your meal. Everyone knows a sprinkling of fresh, minced herbs is pretty over sauced pasta, but it might not be within the scope of your efforts on a Wednesday night. Still, we thought we needed to include all of the standard serving suggestions and garnishes in these recipes, if only to get our copycats as close to the originals as possible. You can go all out or cut back on these add-ons at will.


Specific recipes for some of these garnishes and add-ons can be found in a few recipe headnotes, and we give the page number of that recipe when the garnish is used in other recipes. For example, we have a recipe for pico de gallo in the headnote for Chuy’s Chicken Fajitas (here) and one for guacamole in Chili’s White Spinach Queso (here). You’ll then find other recipes referencing those headnote recipes (with the page numbers, of course) when appropriate. In all cases, you can also buy a batch of pico de gallo or guacamole and use it at will.


Specialty ingredients like mirin or garam masala are also defined in the headnotes with references back to those explanations whenever those ingredients come up elsewhere in the book. Some of these ingredients may be known to you; others, less familiar. In the case of items only available at specialty or very big supermarkets, we always offer swap-outs for more accessible ingredients.


If you’ve read our other Instant Pot books, you know we always offer recipes for every size of pot, from the 3-quart to the giant 10-quart. We do the same here, although there are a handful of recipes that simply won’t work in a 3-quart cooker and a few that won’t get the job done in a 10-quart model without complicated changes and even specialty cookware.


You may also know that in our other IP Bibles, we’ve always given a slow-cook option for our recipes. Unfortunately, we can’t here. Adapting a restaurant’s dish to a countertop pressure cooker is one thing. Adapting it to a slow cooker is another entirely. We chose to concentrate on pressure first and foremost, because that’s the way most people use an Instant Pot.


You’ll also notice that, unlike in our other books, there are no gluten-free or alcohol-free alternatives for the listed ingredients. Again, we had to go with ingredients we thought made the dish taste closest to the restaurant’s. And although we were bound by such rules as we wrote this book, you’re not so bound as you use it. You can substitute unsweetened apple juice for white wine or a non-alcoholic beer for a pale ale. For specifics on using gluten-free pasta, see the introduction to the pasta chapter here.


One warning, especially if you’re a newbie: Please check the owner’s manual for your specific model before you make any recipe. Or look online for the manual. We cannot accommodate all the differences among the many models. We’ve nixed all references to various buttons on various models in this book (buttons like “chicken” or “porridge”) and gone exclusively with manual pressure, whether MAX or HIGH. Remember that only Max models can cook at MAX pressure, a higher setting than any other model. So high, in fact, that in more delicate dishes, Max owners must revert to the more standard HIGH, which their model allows as one of the choices.


Speaking of pressure, a lot of these recipes use low pressure. We called for LOW 1) to keep the liquid level down, and 2) to protect more delicate ingredients. Don’t be tempted to go higher when LOW is specified. Some ingredients will get gummy and overcooked; others will scorch.


At a restaurant, you’re probably only ordering for yourself. However, these serving sizes have been increased a bit from what you might expect. Here’s the deal: We have to have enough liquid in the pot to create the necessary steam to bring on the pressure under the sealed lid (even at LOW pressure). That means we have to up the servings so that a single chicken breast isn’t swamped by too much broth. Mostly, you know this already: A 5- or 6-quart Instant Pot makes four to six servings under normal conditions. However, there’s one problem here in terms of the number of servings: side dishes. Truth be told, you get a spoonful of Sweet Potato Casserole at Boston Market or a little bowl of Ranch-Style Beans at the Hard Rock Cafe, but you have to make a lot more of sides like these in the IP because of the required liquid levels and cooking vessels. In other words, you’ll make more at home.


There is a workaround. Almost all of our side dishes include variations for a 3-quart pot. Invest in the smaller model for sides unless you want lots of leftovers. Most of these recipes freeze and reheat well. And on a personal note, we love a full fridge of leftovers. But tastes do vary.


And finally, you’ll notice that the initial step for many of the recipes goes something like this: “As the pot heats, melt the butter in the insert set in a 5-, 6-, or 8-quart Instant Pot.” We don’t mean you have to buy a specialty insert. Rather, we’re trying to head off a specific problem IP newbies have (and one we’ve gotten quite a few emails about). Every Instant Pot comes with a removable, metal insert. It must be in the pot before you start cooking. Unfortunately, some people have dumped ingredients straight onto the heating element in the pot without the insert in place. Needless to say, they’ve ruined their pots. No judgment! We’re all learning. We’re just trying to make things as clear as possible. (The same goes for the constant reminder in this book that after cooking, you must deal with a hot insert.)


Taking the Insert Out of the Pot—Or Leaving It In


As we just noted, in a bid for clarity we’ve written the recipes to remind you to put the machine’s insert inside the pot before you start cooking. You’ll notice, too, that we sometimes ask you to remove that insert after cooking or we elsewhere let you keep it in the pot, if you wish. The difference is about the thickeners used and even the amounts of those thickeners.


Cornstarch is notoriously finicky: Leave it too long over heat and it can break. The pot is an incredibly sealed structure, even with the lid open and off. It can hold heat in the insert for a long time. So when there’s a danger of a stew or braise breaking (such as when sour cream is used or when some cheeses are added), we remind you that you need to take the (hot!) insert out of the pot to prevent a mess.


If we say nothing, it means you can leave the insert in the pot and even dish up a stew or braise from the machine, if you want. Just pay attention to this cue about the insert in the individual recipes, to avoid a ruined meal. And always wear silicone baking mitts or use dry hot pads to transfer that (again, hot!) insert to a wire rack.


How to Make an Aluminum Foil Sling


Time was, this MacGyver-ed device was necessary for getting a baking dish or a steaming basket in and out of an IP. Now, most racks or trivets made for the cooker come with handles—as do steamer baskets, egg-bite molds, and even some baking dishes designed specifically for the IP.


If your gadgets have no handles, you must make a foil sling. It’s the best way to keep your hands safe when you’re working with a super-heated pot.


To make the sling, take a 15-inch-long strip of heavy-duty aluminum foil and fold it lengthwise into thirds. Set your baking dish or steaming basket in the middle of this strip and use the ends to pick up that dish or basket. Lower it onto the rack, then loosely fold down the ends so that they’re still sticking up a bit, so that they don’t cover the dish, and so that you can grab them later when you open the pot. Make sure those ends also do not interfere with the lid (so that it seals properly). And remember: After cooking under pressure, that sling will be hot. You should grasp the ends with hot pads, silicone baking mitts, or dry kitchen towels.


A Few Tips for Success


1. Read the recipe tags at the start of each recipe.


These will tell you the number of ingredients, our best guess as to the number of servings, and the various timing and pressure settings, as well as any special equipment you’ll need to complete the recipe. For that last, we didn’t include more standard kitchen equipment: wooden spoons, kitchen tongs, hot pads, wire racks, and the like. Rather, we went with those items that might be more out of the ordinary and require a trip to a kitchen store (or a visit to an online site), like a specific baking or soufflé dish or a food processor.


2. Use the size of Instant Pot required.


Almost every recipe will work with 3-, 5-, 6-, 8-, or 10-quart machines. However, there are sizing differentials among the models. It’s not just a matter of math. Sometimes, you have to use more or less of an ingredient for smaller or larger pots. Make sure you know the sizes of the pots the original recipe calls for. If yours is not one of those, look to the Other Pots sidebar for information about pots other than the ones listed at the beginning of the cooking method.


3. Use the size of baking dish requested.


Throughout this book, we call for a 1-quart, 6-inch-across, round, high-sided, pressure-safe baking or soufflé dish or a 2-quart one. We also call for 7-inch springform pans and once, a set of stacking pans (these days one of the more familiar IP accessories). Make sure you’re using the correct size of any baking dish or pan for the recipe as well as the pot you’re using. (Sometimes we must call for the smaller baking dish in smaller pots or larger pots or trivets in larger pots.)


4. Experiment… the second time you make a dish.


These recipes are copycats of specific dishes. Yes, you can play around with them. When it comes to the recipes in most of our other books, doing so is the highest compliment you could pay us. But in the case of these recipes that imitate restaurant meals, you might want to try the original before you start to alter it.


5. Watch the difference between a pressure-safe rack or trivet and a pressure-and-food-safe rack or trivet.


On the former, we set baking dishes, steaming racks, or perhaps tamales (which are encased in corn husks that you don’t eat). But on the latter, we’re setting food like chicken breasts or baby-back ribs directly on that rack or trivet. Some trivets are made with glazes that are not food-safe. It’s always best to use the rack that comes with your model.


6. Buy the best quality ingredients you can comfortably afford.


There’s no making up for inferior broth. Or squishy baby spinach. Or tasteless fresh tomatoes. Nobody needs to break the bank on these recipes. But even fifty cents more on broth can make a huge difference in the results.


And Finally…


Cheers to you for wanting to up your game with your pot. And cheers to these copycat recipes for some of our favorite restaurant dishes. We think you’ll love the delicious and creative ways we found to replicate beloved meals. Mostly, we hope they remind you of good food shared with family and friends.


We’d love to hear from you. Check out the Cooking with Bruce & Mark group on Facebook. Or check out our YouTube channel of the same name. And listen to our podcast, under the same name, wherever you get your podcasts. Connect with us. We’ll connect right back with you!















A List of the Restaurants and the Copycats We Developed from Them



ALADDIN’S EATERY




Hummus Shawarma Plate


Mujadara Plate





ANTOINE’S RESTAURANT




Seafood Gumbo





APPLEBEE’S NEIGHBORHOOD GRILL + BAR




Tomato Basil Soup


Chicken Tortilla Soup


Three-Cheese Chicken Penne


Garlic Mashed Potatoes


Triple Chocolate Meltdown


Caramel Apple Blondies





ARBY’S




Greek Gyros





BAHAMA BREEZE ISLAND GRILLE




Simmered Jerk Shrimp





BENIHANA




Onion Soup


Spicy Edamame





BENNIGAN’S




Ultimate Baked Potato Soup





BJ’S RESTAURANT AND BREWHOUSE




Enlightened Lemon Thyme Chicken


Pale Ale Chili


New Orleans Jambalaya





BOB EVANS RESTAURANT




Fork-Tender Pot Roast





BOB’S BIG BOY




Cream of Broccoli Soup with Ham





BONEFISH GRILL




Imperial Dip


Saucy Shrimp





BOSTON MARKET




Homestyle Meatloaf


Sweet Potato Casserole





BUBBA GUMP’S SHRIMP COMPANY




Far Out Dip





BUCA DI BEPPO ITALIAN RESTAURANT




World-Famous Meatballs





BUFFALO WILD WINGS




Traditional Wings





CAFE RIO MEXICAN GRILL




Chile Roast Beef Tacos


Spicy Hatch Chile Pork Tacos


Sweet Pork Barbacoa Tostadas


Tres Leches Cake





CALIFORNIA PIZZA KITCHEN




Dakota Smashed Pea and Barley Soup





CARRABBA’S ITALIAN GRILL




Sausage and Lentil Soup





CHEVYS FRESH MEX




Flan





CHICKEN SALAD CHICK




Classic Carol





CHILI’S GRILL & BAR




White Spinach Queso


Chicken Enchilada Soup


House BBQ Ribs





CHIPOTLE MEXICAN GRILL




Queso Blanco


Carnitas Tacos





CHUY’S




Chicken Fajitas





CORNER BAKERY CAFE




Chicken Orzo Soup





CRACKER BARREL OLD COUNTRY STORE




Chicken and Dumplings


Open-Faced Roast Beef Sandwiches


Meatloaf


Sunday Pot Roast


Double Chocolate Fudge Coca-Cola Cake


Carrot Cake with Cream Cheese–Pecan Frosting





CULVER’S




Beef Pot Roast Sandwiches





DELIA’S SPECIALIZING IN TAMALES




Spicy Chicken Tamales


Spicy Pork Tamales





DICKEY’S BARBECUE PIT




Beef Brisket Classic Sandwiches


Jalapeño Beans





DURGIN-PARK RESTAURANT




Boston Baked Beans





EL FENIX MEXICAN RESTAURANT




Beef Tamales





EL TORITO MEXICAN RESTAURANT




Carnitas Platter





GENGHIS GRILL




Chicken Teriyaki






GOLD STAR CHILI





Three-Way





GOLDEN CORRAL




Bread Pudding





HALE AND HEARTY




Chicken Pot Pie Soup





HARD ROCK CAFE




Ranch-Style Beans





HUDDLE HOUSE




Cheesy Bacon Grits





HUHOT MONGOLIAN GRILL




Asian Barbecue Beef Noodle Bowl





IKEA




Swedish Meatballs





JASON’S DELI




Vegetable Soup


Chicken Salad





JINYA RAMEN BAR




Wonton Chicken Ramen


Tokyo Curry





JOE’S CRAB SHACK




Peel and Eat Shrimp


Crab and Shrimp Dip





JOE’S STONE CRAB




Stone Crab Claws


Creamed Spinach with Garlic





L&L HAWAIIAN BARBECUE




Kalua Pork with Cabbage





LA MADELEINE




Tomato Basil Pesto Pasta Salad





LEGAL SEA FOODS




New England Fresh Clam Chowder





LONE STAR STEAKHOUSE & SALOON




Lone Star Chili





LUPO’S




Chicken Spiedies





MAGGIANO’S LITTLE ITALY




Chicken Piccata


Prince Edward Island Steamed Mussels, Diavolo Style





MARIE CALLENDER’S RESTAURANT & BAKERY




Famous Chili


Famous Golden Cornbread





MCGUIRE’S IRISH PUB




Authentic Irish Lamb Stew





MIMI’S BISTRO + BAKERY




Corn Chowder





NOODLES & COMPANY




Buttered Noodles


Wisconsin Mac-and-Cheese


Pad Thai with Shrimp


Korean Barbecue Meatballs





OLIVE GARDEN




Smoked Mozzarella Fonduta


Pasta e Fagioli


Pasta with Creamy Mushroom Sauce and Chicken


Shrimp Scampi


Chicken Marsala





OUTBACK STEAKHOUSE




Seasoned Rice





P. F. CHANG’S CHINA BISTRO




Wonton Soup


Spicy Miso Ramen


Dan Dan Noodles


Singapore Street Noodles


Spicy Chicken


Orange Chicken


Kung Pao Chicken


Mu Shu Pork


BBQ Ribs


Northern-Style Pork Ribs


Steamed Salmon with Ginger





PANDA EXPRESS




Chow Mein


Black Pepper Chicken


Sweet-Fire Chicken


Beijing Beef


Fried Rice





PANERA BREAD




Broccoli Cheddar Soup


Cream of Chicken and Wild Rice Soup





PAPPADEAUX SEAFOOD KITCHEN




Crawfish Étouffée





PAPPASITO’S CANTINA




Frijoles à la Charra





PERKINS RESTAURANT & BAKERY




Classic Pot Roast


Pot Roast Stroganoff





PIZZA HUT




Tuscan Meaty Marinara Pasta





POPEYES LOUISIANA KITCHEN




Cajun Rice





QDOBA MEXICAN EATS




Chicken Protein Bowl





RAO’S




Sunday Gravy





RED LOBSTER




Clam Chowder


Steamed Clams


Lobster Roll






RED ROBIN GOURMET BURGERS AND BREWS





Creamy Artichoke and Spinach Dip


Pub Mac-and-Cheese


Red’s Chili Chili





ROADHOUSE GRILL




Baby-Back Ribs with Honey Glaze





ROMANO’S MACARONI GRILL




Rigatoni Arrabbiata


Penne Rustica


Braised Lamb Shanks





ROSA’S CAFÉ AND TORTILLA FACTORY




Queso Supreme





ROY’S




Honey-Mustard Beef Short Ribs





RUBY TUESDAY




Sonora Chicken Pasta


Navy Bean Chicken Chili





RUTH’S CHRIS STEAK HOUSE




Roasted Brussels Sprouts


Bread Pudding with Whiskey Sauce





S’MAC




Buffalo Chicken Mac-and-Cheese





SEASONS 52




Mushroom Bisque





SKYLINE CHILI




Coney Bowl





SONNY’S BBQ




Pulled Chicken


Pulled Pork Sandwiches


Original Recipe BBQ Beans





SPAGO




Butternut Squash Soup





TADICH GRILL




Cioppino





TED’S RESTAURANT




Steamed Cheeseburgers





TEXAS DE BRAZIL




Moqueca


Brazilian Black Beans


Crème Brûlée





TEXAS ROADHOUSE




Texas Red Chili


Beef Tips





TGI FRIDAY’S




Cajun Shrimp and Chicken Pasta


Apple Butter BBQ Ribs


Big Ribs Whiskey-Glazed





THE CAPITAL GRILLE




Lobster Mac-and-Cheese





THE CHEESECAKE FACTORY




Pasta Napolitana


Farfalle with Chicken and Roasted Garlic Sauce


White Chicken Chili


Famous Factory Meatloaf


Original Cheesecake


Key Lime Cheesecake


Pumpkin Cheesecake


Marshmallow S’Mores Cheesecake





THE CURRAGH IRISH PUB




Corned Beef and Cabbage





THE MELTING POT




Classic Alpine Fondue


Wisconsin Cheddar Fondue


Original Chocolate Fondue


Caramel Toffee Crunch Fondue





THE OLD SPAGHETTI FACTORY




Spaghetti and Meatballs





THE SHED




Pollo Adobo


Green Chile Stew


Posole





TONY ROMA’S




Beef Short Ribs


Carolina Honey Baby-Back Ribs





TUMBLEWEED TEX MEX GRILL & MARGARITA BAR




Avocado White Chicken Chili





YOSHINOYA




Original Beef Bowl


Sweet Chili Shrimp





ZOË’S KITCHEN




Cauliflower Rice Bowl with Harissa Salmon
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Dips





This chapter is all about dips—and fondues, too! In other words, all the creamy, cheesy, yummy stuff we love from our favorite restaurants, reinterpreted for the IP. To get the right results, this chapter uses a wide range of techniques: standard pressure cooking, the pot-in-pot (PIP) method, and even just the pot as a big, insulated saucepan to melt cheese in wine for two luscious fondues.


This chapter also has the biggest range of garnishes and serving ideas: tortilla chips, guacamole, pico de gallo, toasted rye bread. Listen, when you order queso, fonduta, or a seafood dip, it always comes with lots of stuff for dipping! (A fondue is almost nothing without the dunk.) We’ve suggested the same garnishes and dippers the restaurants use. You can swap them around—bagel chips for tortilla chips, for example—but we felt it was best to be true to the original for a starting point.


You can also limit the choices. There are five different dippers for each of the fondues because they’re often served with that many at The Melting Pot. But you might want to simplify the meal. Not everyone has a sous chef in the kitchen to prep all those ingredients.


One further note: Throughout this chapter, we call for all sorts of shredded cheese. Use the real thing, even if you buy it preshredded in a bag. Read the label to avoid fillers and seasonings. That said, the best bet is to buy a block of cheese, then break out the box grater at home. But we’ll admit even we didn’t do that when we were testing many of these recipes. However, we always made sure we were working with real cheese. Parmigiano-Reggiano is the biggest culprit. Canned, even preshredded, it can be loaded with fake stuff (including wood-pulp fillers). Take a moment at the store (or when you’re ordering online) and make sure you’ve got the real thing in your cart.















Our IP Version of ROSA’S CAFÉ AND TORTILLA FACTORY’S



Queso Supreme


with Sausage, Tomatoes, and Chiles







INGREDIENTS: 6


SERVINGS: 6 to 8


METHOD: standard


SPECIAL EQUIPMENT: none


PRESSURE: low


TIME UNDER PRESSURE: 3 minutes


RELEASE: quick


TOTAL TIME: about 25 minutes




Want to make queso for dinner? Try this old-school version, stocked with sausage and modeled on the one served at Rosa’s Café. It’s always served with a simple salsa on top. You can skip our pared-down mix of tomatoes and scallions that sort of replicates theirs and instead buy a readymade salsa or pico de gallo at the store. But the flavors won’t be as fresh.


Avoid Italian-flavored sausages (or any with lots of added flavorings). Instead, look for a simple, fresh sausage mixture. (You can often buy sausage meat in bulk at the meat counter.) If you want to take this queso over the top (and deviate from Rosa’s classic), substitute fresh Mexican chorizo, removed from its casings, crumbled, and browned in the insert.


There’s no heat here, other than the chiles in the cans of Rotel tomatoes. If you want the queso spicy but aren’t exactly sure how spicy you can handle it, use one can of mild Rotel tomatoes and one of hot.


In the restaurant, the dip is served in a fried tortilla (or tostada) bowl. If you want to get authentic, buy several and serve the dip in them. (Just FYI, we had to increase the amount of dip to get the proper pressure in an IP, so you’ll need two, maybe three tortilla bowls.)







2 pounds breakfast-style plain pork sausage or Jimmy Dean sausage “regular” flavor


Two 10-ounce cans of hot or mild Rotel tomatoes with chilies (2½ cups)


2 pounds Velveeta, diced (5 cups)


1 large globe tomato, diced (¾ cup)


6 medium scallions, trimmed and thinly sliced (1½ cups)


Corn tortilla chips, for serving









1.






	

	Press

	Set it for

	Set time for

	If needed, press






	In all models

	SAUTÉ

	
MEDIUM, NORMAL, or CUSTOM 300°F


	10 minutes

	START







2. As the pot heats, crumble the sausage into the insert set in a 5- or 6-quart Instant Pot. Cook, stirring occasionally, until lightly browned, about 5 minutes. Use a large cooking spoon or a flatware tablespoon to scoop out and discard most of the rendered fat in the insert. (Just don’t put the fat down the drain!)


3. Stir in the Rotel tomatoes until well combined. Turn off the SAUTÉ function and lock the lid onto the pot.


4.






	

	Set pot for

	Set level to

	Valve must be

	Set time for

	If needed, press






	For all models

	
PRESSURE COOK or MANUAL


	LOW

	Closed

	
3 minutes with the KEEP WARM setting off


	START







5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker.


6.






	

	Press

	Set it for

	Set time for

	If needed, press






	In all models

	SAUTÉ

	
MEDIUM, NORMAL, or CUSTOM 300°F


	5 minutes

	START







7. Stir the mixture as it comes to a bubble. Stir in the Velveeta until melted, about 1 minute. The moment the Velveeta starts to bubble, turn off the SAUTÉ function and use hot pads or silicone baking mitts to transfer the (hot!) insert to a nearby wire rack. Cool for a few minutes.


8. To serve, pour the dip into a serving bowl and top with the chopped tomatoes and scallions. Or pour it into tostada shells and top with the fresh ingredients. In any event, serve it with more tortilla chips for dipping.













Other Pots




• For a 3-quart Instant Pot, you must halve all of the ingredient amounts. You must also add 3 tablespoons chicken or vegetable broth with the canned tomatoes and chilies.


• For an 8-quart Instant Pot, you must increase all of the ingredient amounts by 50 percent.


• For a 10-quart Instant Pot, you must double all of the ingredient amounts (and make a ton of queso).







See photo here.















Our IP Version of CHIPOTLE MEXICAN GRILL’S



Queso Blanco


with Garlic, Cream, and Three Kinds of Chiles







INGREDIENTS: 13


SERVINGS: 6 to 8


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 20 minutes


RELEASE: quick


TOTAL TIME: about 45 minutes




No wonder Chipotle’s queso is serious yum: two kinds of cheese with lots of chiles (even canned chipotle chiles in adobo sauce), plus a little onion and garlic flavoring. The original is made with roasted poblano and serrano chiles; but to avoid firing up the grill, canned hot or mild green chiles are a fine substitute for the poblanos, and a little diced pickled jalapeño can stand in for the serranos. As a bonus, the jalapeño adds a dash of vinegary flavors.


If you want the authentic dish, roast a small poblano and a small red serrano on a high-heat grill or over an open gas flame until blackened, turning frequently. Set them in a small bowl and cover tightly with plastic wrap. Set aside for 20 minutes, then peel off the blackened skin before stemming, coring, seeding (if desired), and dicing them to use in place of the canned green chiles and pickled jalapeño rings.


This queso won’t keep because it tightens when it’s refrigerated. It’s almost impossible to thin it out and get it back the right texture. Plan on serving a crowd. Or making dinner out of a batch with a bag of chips.







1½ cups water


12 ounces (¾ pound) shredded Monterey Jack cheese (3 cups)


8 ounces (½ pound) shredded white American cheddar cheese (2 cups)


1 canned chipotle chile in adobo sauce, stemmed, cored, seeded (if desired), and minced


1 tablespoon canned diced hot or mild green chiles


1 tablespoon chopped pickled jalapeño rings


1 tablespoon cornstarch


1 medium garlic clove, peeled and minced (1 teaspoon)


½ teaspoon onion powder


½ teaspoon table salt


1 cup heavy or light cream


2 small cherry tomatoes, finely diced (2 tablespoons)


Corn tortilla chips, for serving









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack in the insert.


2. Stir the Monterey Jack, white cheddar, chipotle chile, green chiles, jalapeño, cornstarch, garlic, onion powder, and salt in a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish. Pour the cream on top of the cheese mixture but do not stir in the cream.


3. Cover the baking dish tightly with aluminum foil. (If desired, prepare an aluminum foil sling for getting the baking dish on and off the rack—see here.) Set the dish on the rack or trivet and lock the lid onto the pot.


4.






	

	Set pot for

	Set level to

	Valve must be

	Set time for

	If needed, press






	For all models

	
PRESSURE COOK or MANUAL


	HIGH

	Closed

	
20 minutes with the KEEP WARM setting off


	START







5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts (and/or the foil sling) to transfer the (hot!) baking dish to a nearby wire rack. Uncover, stir in the tomatoes until smooth, and cool for a couple of minutes to blend the flavors. Serve warm with tortilla chips for dipping.













Other Pots




• For a 3-quart Instant Pot, you must halve almost all of the ingredient amounts except you must use only 1 cup of water in the insert. You must also use a 1-quart, 6-inch-across, round, high-sided, baking or soufflé dish.


• For a 10-quart Instant Pot, you can complete the recipe as stated except you must increase the amount of water in the insert to 2½ cups.




















Our IP Version of CHILI’S GRILL & BAR’S



White Spinach Queso


with Guacamole and Pico de Gallo







INGREDIENTS: 13


SERVINGS: 6 to 8


METHOD: sauté only


SPECIAL EQUIPMENT: none


PRESSURE: none


TIME UNDER PRESSURE: none


RELEASE: none


TOTAL TIME: about 20 minutes




We love Chili’s white queso so much that we had to make a copycat version for the Instant Pot, even though we’re really using the pot as a big saucepan and never putting the dip under pressure. The tall sides of the insert offer a “steamier” environment than a stovetop saucepan would, so the cheese melts with less chance of scorching. Still, be sure to whisk the heck out of that queso once you add the cheese!


To make homemade guacamole, peel and pit three ripe avocados, then mash them in a medium bowl. Stir in 2 tablespoons lime juice, 1 teaspoon table salt, ½ teaspoon garlic powder, and a few dashes of a thin hot red chile sauce, such as Tabasco. Although perhaps not considered authentic among guacamole snobs, we also like to add up to 1 teaspoon ground cumin and ½ teaspoon dried oregano to ours. (Some people also add chopped tomato. Those we don’t know.)







2 tablespoons butter


2 tablespoons all-purpose flour


1 cup whole milk (do not use low-fat or fat-free)


8 ounces (½ pound) shredded white American cheddar cheese (2 cups)


8 ounces (½ pound) shredded Monterey Jack cheese (2 cups)


½ teaspoon garlic powder


½ teaspoon onion powder


½ teaspoon table salt


2½ ounces loosely packed baby spinach, roughly chopped (2 cups)


Purchased or homemade guacamole (see the headnote for a recipe), for garnishing


Purchased or homemade pico de gallo (see the headnote for Chuy’s Chicken Fajitas here for a recipe), for garnishing


Minced stemmed fresh cilantro leaves, for garnishing


Corn tortilla chips, for serving









1.






	

	Press

	Set it for

	Set time for

	If needed, press






	In all models

	SAUTÉ

	
MEDIUM, NORMAL, or CUSTOM 300°F


	10 minutes

	START







2. As the pot heats, melt the butter in the insert set in a 3-, 5-, or 6-quart Instant Pot. Sprinkle the flour over the melted butter and stir until combined but a light blond color. Do not brown!


3. Whisking all the while, pour in the milk in a slow, steady stream. Continue cooking, whisking constantly, until thickened, less than 1 minute after all the milk is in.


4. Add both kinds of cheese and whisk like crazy until smooth and creamy. Whisk in the garlic powder, onion powder, and salt until smooth.


5. Turn off the SAUTÉ function and add the baby spinach. Stir until well combined. Use hot pads or silicone baking mitts to transfer the (hot!) insert to a nearby wire rack to stop the cooking. Cool for about 5 minutes, then spoon into serving bowls and top with an ice-cream scoop of guacamole and one of pico de gallo. Garnish with minced fresh cilantro and serve with tortilla chips for dipping.













Other Pots




• For an 8-quart Instant Pot, you must increase all of the ingredients by 50 percent.


• For a 10-quart Instant Pot, you must double all of the ingredient amounts (and make a vat of queso).




















Our IP Version of BUBBA GUMP SHRIMP COMPANY’S



Far Out Dip


with Artichokes, Spinach, and Pimientos







INGREDIENTS: 12


SERVINGS: 6


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 1-quart, 6-inch-across, round, high-sided, pressure-safe baking or soufflé dish and a pressure-safe rack or trivet


PRESSURE: max or high


TIME UNDER PRESSURE: 8 or 10 minutes


RELEASE: quick


TOTAL TIME: about 30 minutes




Artichoke dip is among the most gorgeous things left over from the ’80s! (See also Harrison Ford.) And we love this well-stocked version from Bubba Gump’s. The easiest way to make our copycat is with frozen creamed spinach. Does that seem like cheating? Not to us! It’s the best way to get a creamy texture in the dip without having to do a complicated thickening technique to coat the artichokes and shrimp in the sauce.


In the restaurant, the shrimp is a possible addition to the dip. We can’t imagine it as optional. Add those shrimp! They offer a ton of flavor.







1½ cups water


Butter, for greasing the baking dish


One 14-ounce can of artichoke hearts packed in water, drained (1½ cups)


One 9-ounce box of frozen creamed spinach, thawed


One 4-ounce jar of diced pimientos (do not drain—½ cup)


1 small red onion, peeled and minced (⅓ cup)


2 ounces shredded Monterey Jack cheese (½ cup)


2 tablespoons regular mayonnaise (do not use low-fat or fat-free—they’ll break under pressure in this mixture)


1 teaspoon ground black pepper


½ teaspoon table salt


6 large purchased cooked, peeled, and deveined medium shrimp (about 4 ounces or ¼ pound)


Corn tortilla chips, for serving









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Generously butter the inside of a 1-quart, 6-inch-across, round, high-sided, pressure-safe baking or soufflé dish.


2. Gently squeeze the artichoke hearts by small handfuls over the sink and transfer them to a cutting board. When all the artichokes have been squeezed, roughly chop them and scrape into a medium bowl.


3. Stir in the creamed spinach, pimientos, onion, cheese, mayonnaise, pepper, and salt until well combined. Chop 4 of the shrimp and stir them in. Pile and lightly pack this mixture into the prepared baking dish, smoothing the top. Cover tightly with aluminum foil. (If desired, prepare an aluminum foil sling for getting the dish on and off the rack—see here.) Set the dish on the rack or trivet and lock the lid onto the pot.


4.






	

	Set pot for

	Set level to

	Valve must be

	Set time for

	If needed, press






	For Max pots only

	PRESSURE COOK

	MAX

	—

	
8 minutes with the KEEP WARM setting off


	START






	For all other pots

	
PRESSURE COOK or MANUAL


	HIGH

	Closed

	
10 minutes with the KEEP WARM setting off


	START







5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts (and/or the foil sling) to transfer the (hot!) baking dish to a nearby wire rack. Uncover, stir well, and cool for a couple of minutes before serving warm. Garnish the dish with the remaining 2 whole shrimp. Serve with tortilla chips for dipping.













Other Pots




• For a 3-quart Instant Pot, you can complete the recipe as stated but you must use 1 cup of water in the insert.


• For a 6- or 8-quart Instant Pot, you can double the amount of dip by doubling all the dip ingredients and using a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish. (Keep the amount of water in the insert the same.)


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can then either complete the recipe as stated or you can double the amount of dip by doubling all of the dip ingredients and using a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish.







See photo here.















Our IP Version of OLIVE GARDEN’S



Smoked Mozzarella Fonduta


with Four Kinds of Cheese and Two Kinds of Tomatoes







INGREDIENTS: 11


SERVINGS: 6


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 20 minutes


RELEASE: quick


TOTAL TIME: about 40 minutes




What happened? This rich, cheesy dip has been discontinued at many locations of this popular chain. (We hear it’s still around at some spots in Florida!) Given the number of internet copycat recipes, we know it was once a customer favorite. And given that it’s so rich and satisfying, we had to create a version for the IP. Although you might think the most important part of this dip is the smoked cheese, the real secret is the fresh thyme. Don’t use the dried version; it’s too muted in its flavor.


The dip is usually served with toasted baguette rounds, but it’s also great with pita or bagel chips, melba toast, or even thick-cut potato chips. And one note: There’s no salt in the recipe because all that cheese is loaded with it. If you want more, have some on the side for sprinkling.







1½ cups water


12 ounces (¾ pound) shredded smoked mozzarella (any rind first removed and discarded—3 cups)


12 ounces (¾ pound) shredded smoked provolone (any rind first removed and discarded—3 cups)


1 ounce finely grated Parmigiano-Reggiano (½ cup)


½ ounce finely grated aged dry Romano cheese (¼ cup)


1 cup regular or low-fat sour cream (do not use fat-free)


1 teaspoon stemmed fresh thyme leaves


Up to 1 teaspoon red pepper flakes


2 medium roma or plum tomatoes, chopped (½ cup)


¼ cup finely chopped sun-dried tomatoes


Toasted baguette rounds, for serving









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert.


2. Stir all the cheeses, the sour cream, thyme, and red pepper flakes in a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish. Cover the baking dish tightly with aluminum foil. (If desired, prepare an aluminum foil sling for getting the dish on and off the rack—see here.) Set the dish on the rack or trivet and lock the lid onto the pot.


3.






	

	Set pot for

	Set level to

	Valve must be

	Set time for

	If needed, press






	For all models

	
PRESSURE COOK or MANUAL


	HIGH

	Closed

	
20 minutes with the KEEP WARM setting off


	START







4. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts (and/or the foil sling) to transfer the (hot!) dish to a nearby wire rack.


5. Uncover, stir until smooth, and cool for a couple of minutes. Transfer the dip to a serving bowl. Mix the fresh and sun-dried tomatoes in a small bowl and pile this mixture over the dip. Serve warm with toasted baguette rounds.













Other Pots




• For a 3-quart Instant Pot, you must halve almost all of the ingredient amounts except you must use 1 cup of water in the insert. You must also use a 1-quart, 6-inch-across, round, high-sided, baking or soufflé dish.


• For a 10-quart Instant Pot, you must use 2½ cups of water in the insert. You can otherwise complete the recipe as stated.




















Our IP Version of RED ROBIN GOURMET BURGERS AND BREWS’



Creamy Artichoke and Spinach Dip


with Cream Cheese and Bacon







INGREDIENTS: 14


SERVINGS: 4


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 1-quart, 6-inch-across, round, high-sided, pressure-safe baking or soufflé dish and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 20 minutes


RELEASE: quick


TOTAL TIME: about 45 minutes




We already had one dip with artichokes in our copycat repertoire (see our version of Bubba Gump’s Far Out Dip here), but we had to have more. And we just love the one at Red Robin because it’s got bacon in the mix (duh!), because it’s always served with celery spears (for more vegetable flavor!), and because it’s got a little diced red onion on top (for zip!).


Although there are more authentic ways to make this dip with steamed, fresh, baby artichokes and steamed spinach, we can make a good, streamlined copycat version with jarred artichoke hearts and frozen chopped spinach. Gently squeeze both dry before adding them so there’s no extra liquid sloshing around in the baking dish with the dip.







1½ cups water


1 cup drained canned artichoke heart quarters packed in water


One 10-ounce box of frozen chopped spinach, thawed


8 ounces (½ pound) regular or low-fat cream cheese (do not use fat-free), at room temperature


1 ounce finely grated Parmigiano-Reggiano (½ cup), plus additional for garnishing


1 small single-lobe shallot, minced (3 tablespoons)


1 tablespoon purchased bacon bits


1 tablespoon all-purpose flour


½ teaspoon garlic powder


½ teaspoon table salt


¾ cup half-and-half or light cream


Diced red onion, for garnishing


Celery spears, for serving


White corn tortilla chips, for serving









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert.


2. Squeeze the artichoke heart quarters by the small handful over the sink to get rid of excess moisture. Set them in a 1-quart, 6-inch-across, round, high-sided, pressure-safe baking or soufflé dish. Do the same with the thawed frozen chopped spinach.


3. Add the cream cheese, Parmigiano-Reggiano, shallot, bacon bits, flour, garlic powder, and salt. Use a flatware fork to smash all the ingredients together until uniform and creamy. Work gently but carefully. Don’t turn the artichoke bits into a puree.


4. Stir in the half-and-half or light cream until well blended. Cover the baking dish tightly with aluminum foil. (If desired, prepare an aluminum foil sling for getting the baking dish on and off the rack—see here.) Set the dish on the rack or trivet and lock the lid onto the pot.


5.






	

	Set pot for

	Set level to

	Valve must be

	Set time for

	If needed, press






	For all models

	
PRESSURE COOK or MANUAL


	HIGH

	Closed

	
20 minutes with the KEEP WARM setting off


	START







6. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts (and/or the foil sling) to transfer the (hot!) dish to a nearby wire rack. Uncover, stir until smooth, and cool for a couple of minutes. Transfer to a serving dish and garnish with additional grated Parmigiano-Reggiano and diced red onion. Serve warm with celery spears and white tortilla chips.













Other Pots




• For a 3-quart Instant Pot, you must use 1 cup of water in the insert. You can otherwise complete the recipe as stated.


• For a 6- or 8-quart Instant Pot, you can double the amount of dip by doubling all the dip ingredients and using a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish. (Keep the amount of water in the insert the same.)


• For a 10-quart Instant Pot, you must use 2½ cups of water. You can then either make the recipe as otherwise stated, or you can double the amount of dip by using a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish.




















Our IP Version of JOE’S CRAB SHACK’S



Crab and Shrimp Dip


with Chiles and Cheese







INGREDIENTS: 11


SERVINGS: 6


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 20 minutes


RELEASE: quick


TOTAL TIME: about 40 minutes




Is there anything better than crab dip? Not much! And we think the one served at Joe’s Crab Shack is a standout in a crowded field: creamy, rich, nigh unto dinner (at least, with a salad on the side—just for the sake of argument, maybe?).


Our copycat version of this dip is made in a deeper dish than the one served at the restaurant. We needed more depth so the dip doesn’t come cascading out under pressure. Even so, we can create a great rendition with a couple of adjustments.


First, gently squeeze the crabmeat to get rid of excess moisture that would evaporate in the oven or on the stove but can’t in the pot. Second, the classic has a crunchy, brown top. We can’t make that happen in an Instant Pot without using the air-fryer lid or putting the dip under an oven’s broiler. Yes, you can do either—but first make sure you use a broiler-safe baking dish, since it will have to withstand a great deal of direct heat.


Truth be told, we loved this dip without the crunchy top. No, it’s not the same as the restaurant’s. But it’s rich and tasty, particularly with pita or bagel chips (which are, again, not traditional).







1½ cups water


8 ounces (½ pound) shelled lump, back, or claw crabmeat, preferably pasteurized crabmeat, picked over for shell bits and cartilage


8 ounces (½ pound) regular or low-fat cream cheese (do not use fat-free), at room temperature


One 4½-ounce can of chopped hot or mild green chiles (do not drain—½ cup)


⅓ cup regular or low-fat sour cream (do not use fat-free)


6 medium scallions, trimmed and thinly sliced (1½ cups)


2 tablespoons all-purpose flour


8 ounces (½ pound) cooked, peeled, and deveined cocktail shrimp, chopped


½ ounce finely grated Parmigiano-Reggiano (¼ cup)


¼ teaspoon mild paprika


Corn tortilla chips, for serving









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert.


2. Very—very!—gently squeeze the crabmeat by small handfuls over the sink to get rid of excess moisture. Put the crab in a large bowl. Add the cream cheese and stir gently to combine. Add the green chiles, sour cream, scallions, and flour. Stir gently, then add the shrimp and continue stirring until uniform.


3. Pile this mixture into a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish. (The baking dish must also be broiler-safe if you intend to crunch up the top of the dip under the air-fryer lid or a broiler element.) Sprinkle the Parmigiano-Reggiano over the top of the seafood mixture, then dust the top with paprika.


4. Cover the baking dish tightly with aluminum foil. (If desired, prepare an aluminum foil sling for getting the dish on and off the rack—see here.) Set the dish on the rack or trivet and lock the lid onto the pot.


5.






	

	Set pot for

	Set level to

	Valve must be

	Set time for

	If needed, press






	For all models

	
PRESSURE COOK or MANUAL


	HIGH

	Closed

	
20 minutes with the KEEP WARM setting off


	START







6. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts (and/or the foil sling) to transfer the (hot!) dish to a nearby wire rack. Uncover, stir well, and cool for a couple of minutes before serving hot with tortilla chips for dipping—or go on to step 7 to create a crunchy topping.


7. Optional: If you’ve used a broiler-safe baking dish, pour the water out of the pot and return the rack or trivet to the insert. Set the uncovered baking dish on the rack. Set the air-fryer lid over the pot and air-fry for 7 minutes at 400°F, or until browned and bubbling.


Alternatively, set the oven rack 6 inches from the broiler element and heat the element. Set the broiler-safe baking dish with the dip on a baking sheet and broil for 2 to 3 minutes, until the top is lightly browned and crunchy. (Be careful not to burn the dip).


No matter which browning method you’ve used, use hot pads or silicone baking mitts to transfer the (hot!) baking dish to a nearby wire rack to cool for a couple of minutes and set the top.













Other Pots




• For a 3-quart Instant Pot, you must halve almost all of the ingredient amounts except you must use 1 cup of water in the insert. You must also use a 1-quart, 6-inch-across, round, high-sided, baking or soufflé dish.


• For a 10-quart Instant Pot, you must use 2½ cups of water in the insert. You can otherwise complete the recipe as stated.




















Our IP Version of BONEFISH GRILL’S



Imperial Dip


with Bay Scallops, Shrimp, and Crab







INGREDIENTS: 19


SERVINGS: 6


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 1-quart, 6-inch-across, round, high-sided, pressure-safe baking or soufflé dish and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: quick


TOTAL TIME: about 40 minutes




The South Florida Sun Sentinel was the first to offer a copycat of this popular recipe, allegedly taken from the chain itself. There are a couple of problems with adapting that recipe for an IP. For one thing, the seafood throws off a lot of moisture which would evaporate in the oven but stays inside the sealed pot. To remedy that, the bay scallops and shrimp must first be sautéed in oil. (We call for doing so in the pot’s insert, but you can always do it on the stove in a large skillet set over medium heat.)


For another thing, this dip has a crunchy top of panko bread crumbs when it’s served in the restaurant. We swapped out those bread crumbs for crushed potato chips because (frankly) the bread crumbs blew right off the top when we tried to crunch the dish under the air-fryer lid. Crushed potato chips seemed like a good solution for this otherwise fairly complicated IP copycat!







2 tablespoons olive oil


8 ounces (½ pound) very small bay scallops


8 ounces (½ pound) very small shrimp (about 50 per pound), peeled and deveined


1½ cups water


Butter, for greasing the baking dish


8 ounces (½ pound) shelled back or claw crabmeat, preferably pasteurized crabmeat, picked over for shell bits and cartilage


½ cup regular or low-fat mayonnaise (do not use fat-free)


1 ounce shredded Gruyère or Swiss cheese (¼ cup)


½ ounce finely grated Parmigiano-Reggiano (¼ cup)


1 tablespoon dehydrated onion flakes


1 tablespoon lemon juice


1 medium garlic clove, peeled and minced (1 teaspoon)


1 teaspoon Worcestershire sauce


½ teaspoon Old Bay Seasoning


½ teaspoon ground dried mustard


½ teaspoon table salt


½ teaspoon ground black pepper


¼ cup finely crushed potato chips


Corn tortilla chips (sprinkled with standard mild chili powder, if desired), for serving









1.
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	Set time for

	If needed, press






	In all models

	SAUTÉ

	
MEDIUM, NORMAL, or CUSTOM 300°F


	5 minutes

	START







2. As the pot heats, warm the oil in the insert set in a 5-, 6-, or 8-quart Instant Pot. Add the bay scallops and shrimp. Cook, stirring constantly, until firm, no more than 2 minutes.


3. Turn off the heat. Use a slotted spoon to transfer the scallops and shrimp to a cutting board or a large plate, either lined with paper towels. Cool for 10 minutes. Meanwhile, wipe out the (hot!) insert and return it to the pot.


4. Pour the water into the insert. Set a pressure-safe rack or trivet in the insert. Generously butter the inside of a 1-quart, 6-inch-across, round, high-sided, pressure-safe baking or soufflé dish.


5. Gently stir the scallops, shrimp, and crabmeat in the baking dish. Gently stir in the mayonnaise, both cheeses, the dehydrated onion, lemon juice, garlic, Worcestershire sauce, Old Bay Seasoning, ground mustard, salt, and pepper until uniform.


6. Cover the baking dish tightly with aluminum foil. (If desired, prepare an aluminum foil sling for getting the dish on and off the rack—see here.) Set the dish on the rack or trivet and lock the lid onto the pot.


7.
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8. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) dish to a nearby wire rack. Uncover, load the top of the dip with crushed potato chips, and cool for a couple of minutes before serving warm with tortilla chips (sprinkled with standard mild chili powder, if desired) for dipping.













Other Pots




• For a 3-quart Instant Pot, you must use 1 cup of water in the insert. You can otherwise complete the recipe as stated.


• For a 6- or 8-quart Instant Pot, you can double the amount of dip by doubling all the dip ingredients and using a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish. (Keep the amount of water in the insert the same.)


• For a 10-quart Instant Pot, you must use 2½ cups of water in the insert. After that, you can complete the recipe as stated or you can double the amount of dip ingredients and use a 2-quart, 7-inch-across, round, high-sided, pressure-safe baking or soufflé dish.




















Our IP Version of THE MELTING POT’S



Classic Alpine Fondue


with Wine, Garlic, and Three Kinds of Cheese







INGREDIENTS: 13


SERVINGS: 6


METHOD: sauté only


SPECIAL EQUIPMENT: none


PRESSURE: none


TIME UNDER PRESSURE: none


RELEASE: none


TOTAL TIME: about 15 minutes




Just the word “fondue” brings up the notion of a romantic dinner, right? Or maybe a great evening out with friends? We love fondue so much, we had to make a couple of copycats of the decadent ones from The Melting Pot.


No, you don’t need the pressure cooker setting to make a great fondue in an Instant Pot. But because of the way the pot is insulated and because the insert is so deep, you can make a fine rendition with no worries about scorching the melting cheese.


That said, because the pot is insulated, it’s best to remove the insert once the cheese has melted. The pot retains a great deal of heat. If you serve the fondue right in the IP, that’s when the fondue can burn.







1½ cups dry white wine, such as a California chardonnay


2 teaspoons minced garlic (2 peeled medium cloves)


½ teaspoon grated nutmeg or ¼ teaspoon ground nutmeg


Up to ½ teaspoon ground black pepper


8 ounces (½ pound) shredded Gruyère (2 cups)


6 ounces shredded Fontina (1½ cups)


2 ounces shredded Raclette cheese (½ cup)


1½ tablespoons cornstarch


Bite-sized cubed baguette, for serving


Small broccoli florets, for serving


Grape tomatoes, for serving


Halved baby carrots, for serving


Cubed cored green apple, for serving









1.






	

	Press

	Set it for

	Set time for

	If needed, press






	In all models

	SAUTÉ
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2. As the pot heats, pour the wine into the insert set in a 3-, 5-, 6-, or 8-quart Instant Pot. Stir in the garlic, nutmeg, and pepper. Continue heating until simmering, about 5 minutes. Meanwhile, toss all the cheeses with the cornstarch in a large bowl until evenly coated.


3. When the wine is simmering, stir in the cheese. Cook, stirring all the while, until the cheese melts and the mixture starts to bubble, about 2 minutes.


4. Turn off the heat and use hot pads or silicone baking mitts to transfer the (hot!) insert to a nearby wire rack to stop the cooking. Serve at once with cubed baguette, broccoli florets, grape tomatoes, baby carrots, and green apple for dipping (as well as long fondue skewers or bamboo skewers to keep your fingers out of the hot fondue). If the mixture begins to solidify, set the insert back into the pot and turn the SAUTÉ function to MEDIUM, NORMAL, or CUSTOM 300°F (and for 5 minutes) to loosen the fondue again, stirring all the while (although it won’t take the full 5 minutes).













Other Pots




• For an 8-quart Instant Pot, you can double all of the ingredient amounts.


• For a 10-quart Instant Pot, you must double all of the ingredient amounts. You can even triple them!







See photo here.















Our IP Version of THE MELTING POT’S



Wisconsin Cheddar Fondue


with Beer and Nutmeg







INGREDIENTS: 14


SERVINGS: 6


METHOD: sauté only


SPECIAL EQUIPMENT: none


PRESSURE: none


TIME UNDER PRESSURE: none


RELEASE: none


TOTAL TIME: about 15 minutes




To copycat this classic for the IP, you’ll need two kinds of cheese (despite the fact that the name of the dish on the restaurant’s menu only lists Wisconsin cheddar—sneaky, aren’t they?). The Emmental offers a savory, mild flavor but will, more importantly, give the fondue its classic, “creamy” texture (more so than cheddar alone would).


Look for a fairly innocuous beer, without much assertive flavor. The restaurant uses Sam Adams lager. An easy way to up the game with more complex, hoppy flavors (and deviate a bit from the original) is to use a pilsner, particularly an American pilsner.







One 12-ounce bottle of plain American lager beer, preferably Sam Adams lager


2 medium garlic cloves, peeled and minced (2 teaspoons)


2 teaspoons Worcestershire sauce


1 teaspoon Dijon mustard


½ teaspoon grated nutmeg or ¼ teaspoon ground nutmeg


½ teaspoon ground black pepper


8 ounces (½ pound) shredded sharp American cheddar cheese, preferably a sharp Wisconsin cheddar (or even Kindred Creamery cheddar, which the restaurant uses—2 cups)


8 ounces (½ pound) shredded Emmental cheese (2 cups)


1½ tablespoons cornstarch


Bite-sized cubed rye bread, for serving


Small broccoli florets, for serving


Grape tomatoes, for serving


Halved baby carrots, for serving


Cubed cored green apple, for serving
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2. As the pot heats, pour the beer into the insert set in a 3-, 5-, 6-, or 8-quart Instant Pot. Stir in the garlic, Worcestershire sauce, mustard, nutmeg, and pepper until the mustard dissolves. Continue heating until simmering, about 5 minutes. Meanwhile, toss both cheeses and the cornstarch in a medium bowl until well coated.


3. When the liquid mixture is simmering in the pot, stir in the cheeses. Cook, stirring all the while, until the cheese melts and the mixture starts to bubble, about 2 minutes.


4. Turn off the heat and use hot pads or silicone baking mitts to transfer the (hot!) insert to a nearby wire rack to stop the cooking. Serve at once with rye bread, broccoli florets, grape tomatoes, baby carrots, and green apple for dipping (as well as long fondue skewers or bamboo skewers to keep your fingers out of the hot fondue). If the mixture begins to solidify, set the insert back into the pot and turn the SAUTÉ function to MEDIUM, NORMAL, or CUSTOM 300°F (and for 5 minutes) to loosen the fondue again, stirring all the while (although it won’t take the full 5 minutes).













Other Pots




• For an 8-quart Instant Pot, you can double all of the ingredient amounts.


• For a 10-quart Instant Pot, you must double all of the ingredient amounts. You can even triple them!
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Soups





The secret to every single recipe in this chapter is the quality of the broth. In a few, we actually go to the trouble to make an infused broth with garlic, onions, and/or vegetables, removing all of those cooked solids, then adding the basic ingredients for the soup. Frankly, that folderol is how the best chefs start to make what eventually becomes a bowl of soup.


But don’t worry: Most of the soups in this book call for broth that you can find in the store. Yes, we have recipes for homemade stocks in The Instant Pot Bible. We’d be remiss if we didn’t encourage you to make a batch, freeze it in ½-cup portions, and use it as part of the overall volume of broth required in any recipe. Even ½ cup of homemade stock added to several cups of purchased broth makes a world of difference.


But most people don’t have the time to make stock. So do yourself a favor and up your broth game. It’s not about buying the most expensive brand. It’s about reading the ingredient lists to make sure you skip any broth with artificial flavors or coloring agents. Be particularly careful of “natural flavors,” which can hide a multitude of inferior ingredients (many chemically altered flavoring agents are made by “natural” processes with “natural” ingredients). If you want to go all out, check out some reviews of packaged broths online. In the end, your soups will improve dramatically.


Many of these soups freeze well, particularly those without dumplings or seafood. Stock up on sealable containers, then stock up on soup. You’ll be glad to pull a ready-made meal out of the freezer some Wednesday when you just need a bowl of comforting soup to end the day.















Our IP Version of APPLEBEE’S NEIGHBORHOOD GRILL + BAR’S



Tomato Basil Soup


with Garlic, Cream, and Parmigiano-Reggiano







INGREDIENTS: 14


SERVINGS: 4 in bowls, 8 in cups


METHOD: standard


SPECIAL EQUIPMENT: none


PRESSURE: low


TIME UNDER PRESSURE: 10 minutes


RELEASE: quick


TOTAL TIME: about 25 minutes




Raise your hand if you’ve ever gone to Applebee’s just to have a bowl of this soup. No wonder we love it: all that cream and cheese, laced with basil and garlic to highlight the natural sweetness of tomatoes.


But here’s a trick: Our copycat uses a jar of plain marinara sauce. Shocked, right? Shouldn’t we be using fresh tomatoes? Nope. We need that reduced flavor, even beyond a can of stewed tomatoes.


We also use a little sugar to round out the flavors. And we use LOW pressure to keep the liquids down so we don’t end up with a watery soup. After that, it’s just a matter of using good-quality chicken broth and real Parmigiano-Reggiano, not the tasteless stuff in cans.


The restaurant’s original is garnished with Texas toast croutons. You can buy them at most supermarkets these days, but you can also make your own: Take 4 thick slices of Italian bread and cut them into 1½- to 2-inch cubes. Toss these with 1 tablespoon melted butter, 1 tablespoon olive oil, 1 teaspoon dried Italian seasoning spice blend, ¼ teaspoon garlic powder, and ¼ teaspoon table salt. Spread the cubes on a large lipped baking sheet and toast in a 400°F oven, stirring occasionally, until golden brown, about 12 minutes.







1 tablespoon olive oil


1 small yellow or white onion, peeled and chopped (½ cup)


2 medium garlic cloves, peeled and minced (2 teaspoons)


2 cups chicken broth


One 24-ounce jar of plain marinara sauce (3 cups)


One 28-ounce can of crushed tomatoes (3½ cups)


¼ cup minced, stemmed, fresh basil leaves


1 tablespoon granulated white sugar


1 teaspoon table salt


½ teaspoon ground black pepper


¾ cup heavy or light cream


2 tablespoons tomato paste


Finely grated Parmigiano-Reggiano, for garnishing


Purchased or homemade Texas toast croutons (see the headnote for a recipe), for garnishing
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2. As the pot heats, warm the oil in the insert set in a 5-, 6-, or 8-quart Instant Pot. Add the onion and garlic. Cook, stirring often, until softened, about 2 minutes.


3. Pour in the broth and stir well. Add the marinara sauce, crushed tomatoes, basil, sugar, salt, and pepper. Cook, stirring often, until hot but not simmering. Turn off the SAUTÉ function and lock the lid onto the pot.


4.
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5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker.


6.
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7. As the soup comes to a simmer, stir in the cream and tomato paste until the tomato paste dissolves. Continue cooking, stirring constantly, until slightly thickened, about 2 minutes. Turn off the SAUTÉ function and use hot pads or silicone baking mitts to transfer the (hot!) insert to a nearby wire rack to stop the cooking. Cool for a few minutes before stirring again and serving warm with finely grated Parmigiano-Reggiano and Texas toast croutons as garnishes.













Other Pots




• For a 3-quart Instant Pot, you must halve almost all of the ingredient amounts except you must use 1½ tablespoons of tomato paste.


• For an 8-quart Instant Pot, you can increase all of the ingredient amounts by 50 percent.


• For a 10-quart Instant Pot, you must increase all of the ingredient amounts by 50 percent or you can double them (although four garlic cloves may be too much for some, since garlic flavor builds exponentially in a dish).







See photo here.
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