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INTRODUCTION


Benjamin Franklin wrote, “Nothing can be said to be certain, except death and taxes.” But I’d like to add a third item to that list. It’s equally certain that no one loves scrubbing pots and pans. Aphorisms become so because they’re true. Scrubbing up after a dinner is right up there on the list of dreaded events with having a root canal without Novocain.


That’s why this book was born. It offers you maximum flavor with minimal cleanup. Whenever possible the one pot or pan you use for assembling your entire dinner is covered in foil. That reduces post-dinner puttering to crumbling up a sheet of dirty aluminum foil and scoring a two-pointer tossing it into the garbage can.


If the recipe calls for cooking on top of your stove, all you need is one burner; you could successfully make these dishes on a hot plate. Other recipes start on the stovetop but are then completed with unattended cooking time in the oven, and then there are those that roast or bake while you read a book.


I have written more than forty cookbooks, but this is the first in which the recipes are divided by the one piece of cooking equipment that is needed to prepare the food rather than by the ingredients. Instead of chapters titled “Poultry” or “Meat,” you’ll find “Slow Cookers” and “Sheet Pans.”


Cooking with just one pot or a pan is a welcome throwback to the historic roots of American cooking. It’s only been in the past century that cooking has involved more than a few pans. That’s because most folks only had one pot and one skillet, and those were probably inherited from a relative, rather than purchased new. If a meal didn’t get cooked in a Dutch oven or a cast iron skillet, it probably didn’t get made at all.


Using different and specialized pans for home cooking can be traced to the mid-twentieth century, when European restaurant cooking was in vogue. French chefs had scores of scrubbing hands at their disposal, so using a baker’s dozen of baking sheets and sauté pans to make one dish was never questioned.


One of my favorite examples of this is a traditional recipe for ratatouille, in which each vegetable was cooked individually and then combined with the others at the end. My version, which you’ll find on page 184, and which includes an herbed pork tenderloin for protein, is baked on a sheet pan, and the vegetables are added to the pan sequentially, so all the ingredients reach the finish line at the same time.


Each recipe in this book gives you a complete and balanced meal that includes a protein, vegetables, and, most of the time, a starch or legume, so you don’t have to make more than one recipe for dinner. There’s no flipping back and forth in the book to see if the flavor of the side dishes you’ve selected will be harmonious with the entrée. There’s no guesswork involved, and everything is ready simultaneously, because the entire meal is prepared in one pan or pot.


Both old and new concepts underlie many of these dishes. For example, in Chapter 6, which is devoted to cooking on sheet pans, you’ll find methods that go back to classic French cuisine, such as en papillote, which involves steaming a dish in a paper or aluminum foil pouch. Other recipes in the book would enrage the most classic Italian cooks, such as a dish in which the pasta is actually cooked in the sauce. The result? Pasta that really tastes better, because it has inherent flavor, rather than merely serving as a base carrier for a topping.


In addition to five chapters that feature everyday pots and pans, two focus on electric appliances. One is the slow cooker, which you can now find in just about as many kitchens as the coffee pot; both have a household penetration of more than 90 percent. The Slow cooker is modeled after the antique bean pot, which was nestled into the embers of the fire to cook beans overnight. The modern electric slow cooker first gained fame in the early 1970s when women entered the workforce in large numbers.


The other appliance is a lightning-speed version of the slow cooker, an electric pressure cooker best known as the Instant Pot®. In Chapter 1 I give directions for both electric and stovetop pressure cookers, because, as a Pleistocene Person, I still like the ability to control the level of heat by turning a knob on my gas range. Stovetop models have been improved with myriad safety features during the past decade, so there should be less anxiety when using them.


So venture forth to join the ranks of those of us released from the tedium of cleaning up. Regardless of your age or cooking abilities, you’ll never have to scrub more than one pot when you cook from this book.




Happy cooking!


Ellen Brown


Providence, Rhode Island
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chapter 1



Instant Pots and Pressure Cookers


No appliance has undergone a renaissance like the pressure cooker, especially Instant Pot®, the latest electric version. While pressure cooking as a method was introduced in the seventeenth century, it wasn’t until the twenty-first century that a machine was devised to deliver the primary benefit of literally cooking under pressure: getting a nutritious meal on the table in a matter of just a few minutes.


In the United States busy women adopted the pressure cooker in droves during World War II, when so many of them worked outside the home, and almost half of all homes in the 1950s used a pressure cooker on a regular basis. But this number plummeted as postwar cooks looked to the convenience of frozen foods that were reheated in the oven or, later, “nuked” in a microwave.


While electric pressure cookers were patented in 1991, it was the 2009 introduction of the Instant Pot that did for pressure cookers what Crock-Pot® did for slow cookers. The new generation of pressure cookers is totally user-friendly, with tons of built-in safety mechanisms; the most important of which ensures that the pressure cooker will not turn on unless the lid is properly secured. Sales soared because cooks trusted the electric pot, and even stovetop models are regaining favor.




The father of the pressure cooker was a French physicist Denis Papin, who made his reputation in the 1670s for his studies of steam and how to best use it. While working in London a few years later in the early 1680s, he prepared a whole meal for members of the Royal Society to show how food could be cooked much faster if the boiling point of water is raised by trapping its steam in a tightly closed pot.





How Pressure Cookers Work


The low temperature at which water boils (212°F/100°C) in an uncovered pot keeps cooking in the slow lane, as steam escapes into the open air. But when you lock the lid on a specially designed pressure cooker, you are in effect converting an open space into a closed space. As the steam can no longer escape, pressure builds up and the temperature of the water rises. This is called the PSI, an abbreviation for pounds per square inch.


So why does the temperature of the water increase above the boiling point? As heat is applied to any liquid, its constituent molecules move more rapidly and move farther apart. When a liquid boils, it changes state: that is, a portion of the liquid vaporizes. For water, this means that steam is produced at 212°F (100°C). In a pot that is open to the air, steam escapes into the atmosphere. But if the pot is tightly closed, the transformation of water into steam is delayed because the increased pressure of the steam delays vaporization. As more and more heat is applied to the pot, the water temperature rises, and the trapped steam pressure rises above atmospheric pressure.


There are tables that can tell you what the water temperature is for various steam pressures. Most modern pressure cookers are set to run at 15 psi. The corresponding water temperature is about 250°F (120°C). When these heat/pressure relationships for cooking are used, the heat under the pot is reduced once the desired pressure (and corresponding temperature) is reached.


So what pressure cookers do on the cooking superhighway is to raise the speed limit. It’s not just the water molecules around the food that heat up far beyond the 212°F (100°C), it’s also the water molecules inside the food. That’s why cuts of meat reach an ethereal state of meltingly tender so quickly when they’re cooked under pressure. The water molecules inside the meat are not strolling along at 212°F (100°C); they are jogging to the finish line at 250°F (120°C).


The general rule is that for every 41°F (5°C) that the boiling point of water is increased, the cooking time is cut in half. So a stew that would take 3 hours of conventional simmering will be pressure-cooked to perfection in 20 minutes.


Pressure Cooking Savvy


The most important thing you can do is to read the instruction manual for your pressure cooker from cover to cover. I cannot stress this enough. While a particular kind of blender may have a unique combination of bells and whistles, all blenders are pretty much the same. The same cannot be said about pressure cookers; they even vary as to the pressure level they reach. The Instant Pot, for example, takes longer to cook food than a stovetop pressure cooker because it only reaches 12 psi rather than the 15 psi of conventional cookers.


Next to reading the instruction manual, the key to success when using a pressure cooker is to release the pressure using the method specified in the recipe. Keep in mind that the food is cooking both before and after the pressure cooker reaches pressure. In order to start forming pressure, the liquid must reach the temperature of boiling, and it will remain at that temperature for a variable time after the official cooking time is over.


There are only a few options for how to release the pressure, so it’s not a difficult subject to master, and if you’re not following a specific recipe, my advice is to consult a similar recipe to determine both the duration for cooking under pressure and the suggested release method.




Natural release: This couldn’t be easier. Turn off the heat source and wait until the pot’s safety features unlock or give you the signal that it’s safe to open the pot. For a gas stove, turning off the burner is all you need to do, and for an electric or halogen stove, turn off the burner, slide the pot onto a cool burner, and let it rest there. If you’re using an electric cooker, unplug it from the wall so that it doesn’t automatically go into its “keep warm” mode.


Timed natural release: One variation of natural release is that occasionally you’re instructed to use it for a finite amount of time and then quick-release any pressure that remains. The most common variable is a 10-minute natural release, so when you remove the cooker from the heat source, or unplug it, you set your timer again.


Quick release: This is the method to use for foods that cook relatively fast to prevent overcooking. The important thing to remember is to point the steam valve away from you, because when you open it the steam will come out with a lot of force. During the winter it’s nice to get some humidity in the house, but in warm months I frequently place the cooker on a table in front of an open window.





Stovetop Pressure Cooker
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Electric Pressure Cooker
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Vegetarian Black Bean Chili




Here’s a hearty chili that—except for the garnishes—is totally vegan. The combination of smoked Spanish paprika and chipotle chiles adds a smoky nuance to its flavor.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker





TIME 6 to 8 minutes at high pressure with natural pressure release for 15 minutes




The reason to make sure the soaked beans are coated with oil before the liquid is added is to keep them from creating foam as they cook.







1 pound dried black beans, soaked


¼ cup olive oil, divided


2 red bell peppers, seeds and ribs removed, diced


1 large red onion, diced


4 garlic cloves, minced


2 tablespoons chili powder


1 tablespoon smoked Spanish paprika


1 tablespoon ground cumin


2 chipotle chiles in adobo sauce, finely chopped


3 cups Vegetable Stock (page 33) or store-bought stock


3 tablespoons tomato paste


1 cup fresh corn kernels


¼ cup chopped fresh cilantro


Salt and freshly ground black pepper, to taste


Tortilla chips, for serving


Sour cream, for serving


Shredded cheddar cheese, for serving


Lime wedges, for serving







Rinse the beans in a colander and place them in a mixing bowl covered with cold salted water. Allow the beans to soak for a minimum of 6 hours or overnight. Or place the beans in a saucepan of salted water and bring them to a boil over high heat. Boil for 1 minute. Turn off the heat, cover the pan, and soak the beans for 1 hour. Drain the beans, discard the soaking water, rinse the beans well, and cook or refrigerate them as soon as possible.


Heat 2 tablespoons of the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add the red bell peppers and onion and cook, stirring frequently, for 2 minutes. Add the garlic and stir for 1 minute, or until the onion is translucent. Stir in the chili powder, paprika, and cumin, and cook for 30 seconds, stirring constantly.


Add the remaining oil and the beans to the cooker and stir the mixture well to coat the beans. Add the chipotle chiles and stock to the cooker, and stir well.


Close and lock the lid of the cooker. 


Stir the tomato paste, corn, and cilantro into the chili and cook for 3 minutes using the browning function of the Instant Pot or over medium-high heat. Season with salt and pepper.


To serve, ladle the chili into bowls and pass the tortilla chips, sour cream, cheese, and lime wedges around the table separately.








ELECTRIC: Set the Instant Pot to cook at high pressure for 8 minutes. After 8 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally for 15 minutes. Quick release any remaining pressure. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while retaining the high pressure level. Cook for 6 minutes. Take the pot off the heat and allow it to return to normal pressure naturally for 15 minutes. Quick release any remaining pressure. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE The chili can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it over low heat, covered, until hot.





 


Summer Corn Risotto




The sweetness of fresh corn is amplified by the equally sweet red bell pepper in this easy-to-make vegetarian dish. Serve it with a tossed salad in a lemony vinaigrette dressing and enjoy any leftovers as a salad the next day with some of the same dressing.





SERVES 4 to 6





SIZE 4-quart or larger pressure cooker







To prove to yourself how much sweet corn flavor is found in the corncobs, taste the risotto before adding the kernels. What you’ll find is that the cobs have already made the dish taste like corn. That’s why I always add them to corn chowders as they simmer, too.







3 ears fresh corn, shucked


3 tablespoons unsalted butter


2 leeks, white and pale green parts, sliced and rinsed well


½ red bell pepper, seeds and ribs removed, diced


2 garlic cloves, minced


1½ cups Arborio rice


½ cup dry white wine


4 cups Vegetable Stock (page 32), Chicken Stock (page 30), or store-bought stock, divided


Salt and freshly ground black pepper, to taste


½ cup freshly grated Parmesan cheese







Cut the kernels off the corn and set aside. Reserve the cobs.


Melt the butter in the Instant Pot using the browning function or over medium heat in a stovetop cooker. Add the leeks and red bell pepper and cook, stirring occasionally, for 2 minutes. Add the garlic and cook for 1 minute, or until the leeks are translucent. Stir in the rice and cook, stirring constantly, for 2 minutes. Stir in the wine and cook for 1 minute, or until the wine is almost evaporated. Stir in 3½ cups of the stock and the corncobs.


Close and lock the lid of the cooker. 


Remove and discard the corncobs from the cooker. Continue to cook the risotto using the browning function of the Instant Pot or over medium heat for 3 minutes, stirring constantly, or until the liquid has thickened. Stir in the corn kernels, and cook for an additional 2 minutes. Add some of the remaining stock if needed to achieve the proper creamy consistency. Season with salt and pepper, and serve immediately, passing the cheese separately.








ELECTRIC: Set the Instant Pot to cook at high pressure for 8 minutes. After 8 minutes, unplug the pot so that it does not go into warming mode. Quick release the pressure according to the method provided by the manufacturer. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 7 minutes. Quick release the pressure according to the method provided by the manufacturer. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE Risotto should be cooked just prior to serving.





 


Salmon and Rice Pilaf with Chimichurri Sauce




While chimichurri sauce is used most often on beef in its native Argentina, I love how its fresh taste enlivens a meaty, oily fish like salmon. The rice is cooked in seafood stock and also benefits from a dab of sauce.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker





TIME 3 to 4 minutes at high pressure with 10 minute natural pressure release




A vegetable peeler and a pair of tweezers are the best ways to get rid of those pesky little bones in fish fillets and steaks. Run a peeler down the center of the fillet, starting at the tail end. It will catch the larger pin bones, and with a twist of your wrist, you can pull them out. For finer bones, use your fingers to rub the flesh lightly and then pull out the bones with the tweezers.







SALMON AND RICE


1½ cups basmati rice


2 tablespoons olive oil


2 shallots, minced


1 carrot, diced


¼ red bell pepper, seeds and ribs removed, diced


3/4 cups Seafood Stock (page 32) or store-bought stock


¼ cup dry white wine


2 tablespoons freshly squeezed lemon juice


2 tablespoons chopped fresh parsley


2 teaspoons fresh thyme leaves


Salt and freshly ground black pepper, to taste


4 to 6 (6-ounce) salmon steaks, 1½-inches thick


2 tablespoons unsalted butter, melted and cooled


½ lemon, thinly sliced with seeds discarded


SAUCE


1 cup firmly packed fresh parsley leaves


3 garlic cloves, peeled


2 tablespoons fresh oregano leaves


2 tablespoons freshly squeezed lemon juice


Salt, to taste


¼ teaspoon crushed red pepper flakes, or to taste


½ cup olive oil







Place the rice in a sieve and rinse it under cold running water for 1 to 2 minutes, or until the water runs clear. Shake it in the sieve to get off as much moisture as possible.


Heat the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add the shallots, carrot, and red bell pepper and cook, stirring frequently, for 3 minutes, or until the shallots are translucent. Add the rice, stock, wine, lemon juice, parsley, and thyme. Stir well and season with salt and pepper.


Brush both sides of the salmon with the melted butter and sprinkle with salt and pepper. Arrange the salmon in a steamer basket and lay the lemon slices on top of the fish. Place the steamer basket into the cooker on top of the rice mixture.


Close and lock the lid of the cooker. 


While the cooker builds pressure, make the sauce. Combine the parsley, garlic, and oregano in a food processor fitted with the steel blade and chop finely using on-and-off pulsing. Scrape the mixture into a mixing bowl and add the lemon juice, salt, and crushed red pepper flakes. Whisk in the olive oil, and set aside.


Gently lift the steamer basket out of the cooker and fluff the rice with a fork. To serve, place some of the rice on a plate and top it with a portion of salmon. Pass around the sauce separately, and serve immediately.








ELECTRIC: Set the Instant Pot to cook at high pressure for 4 minutes. After 4 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally for 10 minutes. Quick release any remaining pressure. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 3 minutes. Take the pot off the heat and allow it to return to normal pressure naturally for 10 minutes. Quick release any remaining pressure. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE The rice can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it over low heat or in a 300°F oven until hot.


VARIATION


* Substitute halibut or cod for the salmon; the cooking time will remain the same.





 


Red Bean Stew with Chicken and Sausage




Here’s a hearty dish straight from the bayous of Louisiana that can be personalized to suit your taste and preferred level of spice. The more hot red pepper sauce you add, the spicier it will be, and you can always substitute a mild smoked sausage like kielbasa for the fiery Andouille.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker





TIME 6 to 8 minutes at high pressure with natural pressure release for 15 minutes




While Andouille originated in France, it was actually introduced to Louisiana by German immigrants in the eighteenth century. It’s a coarsely textured sausage made with pork, garlic, pepper, onions, and wine. There are now many poultry versions on the market, too.







1 pound dried red beans


3 tablespoons olive oil, divided


4 to 6 (4-ounce) boneless, skinless chicken thighs


½ pound Andouille pork or poultry sausage, cut into 3/4-inch slices


1 large sweet onion, such as Vidalia or Bermuda, halved and sliced


½ red bell pepper, seeds and ribs removed, diced


1 celery rib, diced


3 garlic cloves, minced


2½ cups Chicken Stock (page 30) or store-bought stock


2 bay leaves


¼ cup chopped fresh parsley


1 tablespoon fresh thyme leaves


Salt, to taste


Hot red pepper sauce, to taste







Rinse the beans in a colander and place them in a mixing bowl covered with cold salted water. Allow the beans to soak for a minimum of 6 hours or overnight. Or place the beans into a saucepan of salted water and bring to a boil over high heat. Boil 1 minute. Turn off the heat, cover the pan, and soak the beans for 1 hour. With either soaking method, drain the beans, discard the soaking water, rinse them well, and cook or refrigerate the beans as soon as possible.


Heat 2 tablespoons of the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add the chicken and sausage and cook, turning the meats with tongs, until browned. Remove the meats from the cooker, and set aside.


Add the onion, red bell pepper, and celery to the cooker. Cook for 2 minutes, stirring occasionally. Add the garlic and cook for 1 minute, or until the onion is translucent. Add the remaining oil and the beans to the cooker and stir them around. Return the chicken and sausage to the cooker and add the stock, bay leaves, parsley, and thyme.


Close and lock the lid of the cooker.


Remove the chicken from the cooker and cut it into bite-sized pieces. Return it to the cooker and stir it into the beans. Remove and discard the bay leaves, season with salt and hot red pepper sauce, and serve immediately.








ELECTRIC: Set the Instant Pot to cook at high pressure for 8 minutes. After 8 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally for 15 minutes. Quick release any remaining pressure. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 6 minutes. Take the pot off the heat and allow it to return to normal pressure naturally for 15 minutes. Quick release any remaining pressure. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE The stew can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it over low heat, stirring occasionally. Add stock or water if the stew needs thinning after reheating.





 


Spicy Chicken and Rice




There’s a lot going on in this very simple dish, with lots of colorful vegetables, salty olives, and succulent dried currants as flavoring for the chicken and rice. Serve it with a tossed salad or bowl of crunchy coleslaw on the side.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker





TIME 14 to 16 minutes at high pressure with quick pressure release




When cooking rice in a pressure cooker it’s important to add it to the cooker before adding the liquid. This gives the individual grains time to get coated with a bit of grease so that they don’t stick to the bottom of the cooker and scorch; it also keeps the rice from getting gummy.







4 to 6 bone-in, skin-on chicken pieces of your choice (breasts cut in half, thighs, legs)


Salt and freshly ground black pepper, to taste


3 tablespoons olive oil


1 large onion, diced


1 large red bell pepper, seeds and ribs removed, diced


1 carrot, diced


1 jalapeño or serrano chile, seeds and ribs removed, finely chopped


3 garlic cloves, minced


½ cup dried currants


½ cup pitted and chopped brine-cured green olives


1½ cups long-grain white rice


2 cups Chicken Stock (page 30) or store-bought stock


4 bay leaves


¼ cup chopped fresh parsley, for serving







Pat the chicken pieces dry with paper towels and sprinkle them with salt and pepper. Heat the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Brown the chicken pieces well on all sides, turning them with tongs. Remove the chicken from the cooker and set aside.


Add the onion, red bell pepper, carrot, and chile to the cooker. Cook, stirring frequently, for 2 minutes. Add the garlic and cook for 1 minute, or until the onion is translucent. Stir in the dried currants, olives, and rice and stir well to coat the grains. Then add the stock and bay leaves. Stir well and return the chicken to the cooker.


Close and lock the lid of the cooker. 


Remove and discard the bay leaves. Plate the rice next to the chicken, sprinkle each serving with parsley, and serve immediately.








ELECTRIC: Set the Instant Pot to cook at high pressure for 16 minutes. After 16 minutes, unplug it so it does not go into warming mode. Quick release the pressure according to the manufacturer’s instructions. Remove the lid, tilting it away from you, to allow steam to escape. Remove the chicken from the cooker, place it on a platter, and loosely cover it with foil. Replace the lid and allow the rice to rest for 5 minutes. Fluff the rice with a fork.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 14 minutes. Take the pot off the heat and quick release the pressure according to the manufacturer’s instructions. Remove the lid, tilting it away from you, to allow steam to escape. Remove the chicken from the cooker, place it on a platter, and loosely cover it with foil. Replace the lid and allow the rice to rest for 5 minutes. Fluff the rice with a fork







NOTE The dish can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it in a 350°F oven, covered, for 20 to 25 minutes, or until hot.


VARIATION


* Omit the dried currants and olives from the dish and substitute ¼ pound Spanish chorizo, thinly sliced.





 


Chipotle Pork and Sweet Potato Stew




Here’s a hearty pork stew dominated by spicy chipotle chiles, which are smoked jalapeño chiles. Serve this dish as a stew or transfer the pork to a cutting board, shred the meat with two forks, and use it as a filling for tacos or sandwiches. You can serve the vegetables on the side.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker





TIME 12 to 14 minutes at high pressure with natural pressure release




A can of chipotle chiles in adobo sauce goes a long way. Chances are you use less than a half-dozen chiles in a given recipe. To save the remainder of the can, place a few chiles with a teaspoon of sauce in ice cube trays. When they’re frozen, transfer them to a heavy resealable plastic bag. Be sure to wash the ice cube tray very well before filling it with water.







1½ pounds boneless country pork ribs


Salt and freshly ground black pepper, to taste


2 tablespoons olive oil


1 large onion, diced


3 garlic cloves, minced


2 tablespoons chili powder


1 tablespoon smoked Spanish paprika


2 teaspoons ground cumin


1 teaspoon dried oregano, preferably Mexican


1 cup lager beer


½ cup Chicken Stock (page 30) or store-bought stock


2 chipotle chiles in adobo sauce, finely chopped


2 tablespoons adobo sauce


2 large sweet potatoes, peeled and cut into 1½-inch chunks


3 parsnips, thickly sliced


1 cup fresh peas or frozen peas


½ cup chopped fresh cilantro, for serving







Cut the pork into 1½-inch cubes, sprinkle it with salt and pepper, and set aside.


Heat the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add the onion and cook, stirring frequently, for 2 minutes, or until the onion is translucent. Stir in the garlic, chili powder, paprika, cumin, and oregano and cook for 30 seconds, stirring constantly. Stir in the beer, stock, chiles, and adobo sauce. Add the pork cubes, sweet potatoes, and parsnips.


Close and lock the lid of the cooker.


Remove the pork and vegetables from the cooker with a slotted spoon and set them aside. Remove as much grease as possible from the surface of the sauce with a soup ladle. Using the browning function of the Instant Pot, or over medium-high heat, bring the liquid back to a boil. Cook until the sauce is reduced by one-third.


Add the peas to the cooker, return the meat and vegetables to reheat, and simmer for 2 minutes. Serve immediately, sprinkling the plates with cilantro.








ELECTRIC: Set the Instant Pot to cook at high pressure for 14 minutes. After 14 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 12 minutes. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE The dish can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it, covered, in a 350°F oven for 20 to 25 minutes, or until hot.





 


Brisket in Pomegranate and Wine Sauce




Pomegranate molasses should really be called pomegranate syrup. It is merely greatly reduced pomegranate juice, which gives dishes an intense fruit flavor without making them taste sweet. When it is combined with wine in the sauce, it imbues this hearty beef dish with the essence of fall. Serve it with crusty bread and a fruity red wine like a Pinot Noir from Oregon.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker





TIME 30 to 35 minutes at high pressure with natural pressure release




If you can’t find pomegranate molasses, you can easily make it by reducing pure pomegranate juice by two-thirds, or until it has the consistency of a syrup.







¼ cup vegetable oil, divided


2 leeks, white and pale green parts, cut into ½-inch slices


1 large sweet onion, such as Vidalia or Bermuda, halved and cut into ½-inch slices


2 garlic cloves, minced


1 (2- to 2½-pound) flat cut beef brisket


Salt and freshly ground black pepper, to taste


All-purpose flour for dredging


1 cup dry red wine


½ cup pomegranate molasses


1 tablespoon chopped fresh rosemary


½ cup chopped dried apricots


2 carrots, cut into 2-inch chunks


4 to 6 thick toast slices, for serving


½ cup pomegranate arils, for serving (optional)







Heat 2 tablespoons of the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add the leeks and onion and cook, stirring frequently, for 2 minutes. Add the garlic and cook for 1 minute, or until the onion is translucent. Scrape the mixture out of the cooker, and set it aside.


Cut the brisket into 4 pieces, and season with salt and pepper. Dredge the meat with flour, shaking off any excess. Heat the remaining oil and add the beef, being careful not to crowd the cooker. Brown the beef on both sides and remove it from the cooker.


Add the wine to the cooker and bring to a boil. Cook for 3 minutes, then stir in the pomegranate molasses, rosemary, and dried apricots. Bring to a boil, then add the carrots and return the onion mixture and beef to the cooker.


Close and lock the lid of the cooker. 


Remove as much grease as possible from the surface of the sauce with a soup ladle. Using the browning function of the Instant Pot or over medium-high heat bring the liquid back to a boil. Cook until the sauce is reduced by one-fifth.


Cut the brisket into slices against the grain, and adjust the seasoning. To serve, place the meat and vegetables on top of toast slices and sprinkle with pomegranate arils, if you like.








ELECTRIC: Set the Instant Pot to cook at high pressure for 35 minutes. After 35 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 30 minutes. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE The brisket can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat it, covered, in a 350°F oven for 20 to 25 minutes, or until hot.


VARIATION


* Substitute lamb shanks for the brisket; the cooking time remains the same.





 


Short Ribs with Celery, Rosemary, and Potatoes




This is one of my favorite beef dishes because of its simplicity. The aroma of rosemary blends nicely with the celery, allowing the rich hearty flavor of the meat to emerge. There are potatoes in the dish, but I frequently serve it with some oven-roasted root vegetables to add color to the plate.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker


TIME 30 to 35 minutes at high pressure with natural pressure release




Short ribs are cut in two ways, and most recipes assume you’re buying the English cut. These are thick pieces of beef that are cut parallel to the bones and look like rectangles. The other way, called flanken cut, are thin strips cut across the bones so many segments of bone are visible. Kalbi (or galbi) is a favorite Korean dish made with the flanken cut, and strips of flanken are also included in Eastern European soups such as borscht.







4 pounds English cut short ribs, excess fat trimmed off (see note)


Salt and freshly ground black pepper, to taste


2 tablespoons olive oil


2 large onions, diced large


6 celery ribs, cut into 1-inch pieces


2 garlic cloves, minced


2 cups Beef Stock (page 29) or store-bought stock


3 tablespoons chopped fresh rosemary


4 to 6 large Yukon Gold potatoes, scrubbed and left whole


3 tablespoons chopped fresh parsley, for serving







Preheat the oven broiler and line a broiler pan with heavy-duty aluminum foil. Sprinkle the short ribs with salt and pepper, and broil them for 3 minutes per side, or until browned.


Heat the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add the onion and celery and cook, stirring frequently, for 3 minutes, or until the onion is translucent. Stir in the garlic and cook for 30 seconds, stirring constantly. Add the stock and rosemary to the cooker, and stir well. Place the short ribs in the cooker with the meaty side down, and arrange the potatoes on top of them.


Close and lock the lid of the cooker.


Remove the potatoes and short ribs from the cooker and set them aside. Remove as much grease as possible from the surface of the sauce with a soup ladle. Using the browning function of the Instant Pot or over medium-high heat bring the liquid back to a boil. Cook until the sauce is reduced by one-third.


Cut the potatoes into large chunks and return them to the cooker along with the short ribs to reheat. Season with salt and pepper, and serve, sprinkling each serving with parsley.








ELECTRIC: Set the Instant Pot to cook at high pressure for 35 minutes. After 35 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 30 minutes. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE The short ribs can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat them, covered, in a 350°F oven for 20 to 25 minutes, or until hot.


VARIATION


* Substitute (½- to ²/³-pound) lamb shanks for the short ribs. The cooking time remains the same.
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Lobster Risotto with Tarragon and Fennel




Aromatic anise pairs beautifully with the sweetness of lobster, which is why tarragon is so often included as an ingredient in lobster bisque. In this risotto, anise is used in two forms, fresh fennel and tarragon. Serve the risotto with a tossed salad.





SERVES 4 to 6





SIZE 4-quart or larger pressure cooker





TIME 7 to 8 minutes at high pressure with quick pressure release




Arborio isn’t the only rice that can be used to make risotto. Baldo, Carnaroli, and Vialone Nano are other species that can be used. In recent years, a domestic rice marketed as Calriso—a hybrid of Italian and California species—has been added to the list. All of these species have one thing in common: a plump, short- to medium-grain size. A high content of amylopectin, a type of sticky starch, gives risotto its creamy texture.







3 tablespoons unsalted butter


2 leeks, white and pale green parts, sliced and rinsed well


½ small fennel bulb, diced


2 garlic cloves, minced


1½ cups Arborio rice


½ cup dry white wine


4 cups Seafood Stock (page 32) or store-bought stock, divided


2 tablespoons chopped fresh tarragon


2 (1¼- to 1½-pound) lobsters, cooked


½ cup fresh peas or frozen peas


Salt and freshly ground black pepper, to taste


½ cup freshly grated Parmesan cheese, for serving


Fresh fennel fronds for garnish (optional)







Melt the butter in the Instant Pot using the browning function or over medium heat in a stovetop cooker. Add the leeks and fennel, and cook, stirring occasionally, for 2 minutes. Add the garlic and cook for 1 minute, or until the leeks are translucent. Stir in the rice and cook, stirring constantly, for 2 minutes. Stir in the wine and cook for 1 minute, or until the wine is almost evaporated. Stir in 3½ cups of the stock and the tarragon.


Close and lock the lid of the cooker.


While the rice cooks, cut the lobster meat into 3/4-inch cubes. Once the pressure is released, continue to cook the risotto using the browning function of the Instant Pot or over medium heat for 3 minutes, stirring constantly, or until the liquid has thickened. Stir in the lobster meat and peas, and cook for an additional 2 minutes. Add some of the remaining stock, if needed, to achieve the proper creamy consistency. Season with salt and pepper, garnish with fennel fronds, and serve immediately. Pass around the cheese separately.








ELECTRIC: Set the Instant Pot to cook at high pressure for 8 minutes. After 8 minutes, unplug the pot so it does not go into warming mode. Quick release the pressure according to the method provided by the manufacturer. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 7 minutes. Quick release the pressure according to the method provided by the manufacturer. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE Risotto should be cooked just prior to serving.





 


Spanish Lamb Shanks




A bit of citrus and smoked paprika contrasted with woodsy dried mushrooms, fresh herbs, and caramelized onions are perfect foils to the red wine braising base. Serve the lamb with some crunchy, rustic bread and a tossed salad.





SERVES 4 to 6





SIZE 6-quart or larger pressure cooker





TIME 30 to 35 minutes at high pressure with natural pressure release




Lamb shanks range in size from ½ pound to almost 2 pounds. The size specified for this recipe will fit into a 6-quart cooker; however, if the shanks are larger, use an 8-quart cooker. The 3/4-pound size are intended to be served individually, but if you’re cooking larger lamb shanks, you can cut the meat off the bones once the shanks are cooked and divide the meat among the number of diners.







4 to 6 (12- to 14-ounce) lamb shanks


Salt and freshly ground black pepper, to taste


3 tablespoons olive oil


1 large sweet onion, diced


1 teaspoon granulated sugar


3 garlic cloves, minced


1 tablespoon smoked Spanish paprika


½ cup dried porcini mushrooms


2 cups Beef Stock (page 29) or store-bought stock, divided


2 oranges, washed


1½ cups dry red wine


3 tablespoons tomato paste


3 tablespoons chopped fresh rosemary


2 tablespoons chopped fresh parsley


2 bay leaves







Preheat the oven broiler and line a broiler pan with heavy-duty aluminum foil. Sprinkle the lamb with salt and pepper and broil the lamb for 3 minutes per side, or until browned.


Heat the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add the onion and sugar, and cook, stirring frequently, for 2 minutes. Add the garlic and cook for 1 minute, or until the onion is translucent. Stir in the paprika and cook for 30 seconds, stirring constantly.


While the onion cooks, combine the mushrooms and 1 cup of the stock in a microwave-safe bowl. Microwave on high (100 percent) for 1½ minutes. Allow the mushrooms to rehydrate for 10 minutes. Remove the mushrooms from the stock with a slotted spoon, and chop them. Strain the stock through a sieve lined with a paper coffee filter or paper towel. Add the mushrooms and strained stock along with the remaining stock to the pressure cooker, and stir well.


Grate the zest from oranges, and squeeze the juice from the oranges. Add the zest and orange juice to the cooker along with the wine, tomato paste, rosemary, parsley, and bay leaves. Stir well. Arrange the lamb shanks in the cooker.


Close and lock the lid of the cooker. 


Remove the shanks from the cooker and set them aside. Remove as much grease as possible from the surface of the sauce with a soup ladle. Remove and discard the bay leaves. Using the browning function of the Instant Pot, or over medium-high heat, bring the liquid back to a boil. Cook until the sauce is reduced by half.


Return the shanks to the sauce to reheat, season with salt and pepper, and serve.








ELECTRIC: Set the Instant Pot to cook at high pressure for 35 minutes. After 35 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 30 minutes. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.







NOTE The shanks can be prepared up to 2 days in advance and refrigerated, tightly covered. Reheat them, covered, in a 350°F oven for 20 to 25 minutes, or until hot.
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Stocks


Cooking with commercial stocks—many of which are loaded with sodium—is convenient, but starting dishes with homemade stocks immediately elevates them to a higher level.


Recipes for stocks could be placed in more than one chapter in this book. I’ve made them in a slow cooker and allowed them to simmer away for hours in a Dutch oven. But I firmly believe that stocks are best when cooked in a pressure cooker.


The depth of flavor and body achieved in stocks with a pressure cooker is what made me an aficionado. It wasn’t just the time element that convinced me that pressure cooking stocks in 1 hour, instead of 5 hours—the usual amount of time it takes to simmer stocks conventionally—was the best method. Stocks that are pressure-cooked simply taste better.


The intense heat promotes the extraction of flavor from the ingredients, both the proteins and the vegetables. And what creates the body in meat stocks is the conversion of collagen to gelatin, which the pressure cooker achieves in record time. At first I was concerned that stocks would be cloudy, because they couldn’t be skimmed, but the pressure cooker prevents the liquid from bubbling so the stocks are perfectly clear.


Stocks are a great way to make use of food destined for the compost bin. Instead, reserve onion and carrot peels, the bottoms of celery ribs, and the stems from which you’ve stripped the leaves of fresh parsley, and keep them in a bag in the freezer to use later for making stock.


If you take the time to bone your own chicken breasts or cut up your own beef stew meat from a roast, then you have everything you need to make stock. I make stock on a weekly basis, so most often I buy all the necessary ingredients, as well as take advantage of scraps.


I do not add salt to any to the stocks, which gives you much more versatility when using them. While you may choose to add salt to a stock that you want to use for making soup, there may also be times when you want to drastically reduce a stock to form a sauce. Reducing a salted stock will give you an inedible result, because the salinity rises as the water evaporates during reduction.


There is one negative aspect to making stocks in the pressure cooker, however. I really miss the aroma that used to fill the house when a stockpot simmered all day on the stove.


 


Beef Stock




While beef stock is not called for as often as chicken stock in recipes, it is the backbone of certain dishes. Beef shank is about the least expensive cut of beef that makes good stock, but I urge you to get a chuck roast, cut off the meat to make beef stew, and then use the bones to make stock.





MAKES 3 quarts





SIZE 6-quart or larger pressure cooker





TIME 80 to 90 minutes at high pressure with natural pressure release




Most really good restaurants make veal stock instead of beef stock, but they have access to veal bones that we would have to spend a fortune for, since the least expensive cut of veal is the shank cooked for osso buco. Another option is breast of veal, which is difficult to find, too.


NOTE The stock can be refrigerated and used within 3 days, or it can be frozen for up to 6 months.


VARIATION


* Beef Bone Broth: Add 3 tablespoons of cider vinegar to the cooker and cook the broth for 4½ hours in an electric cooker and 4 hours in a stovetop cooker.







2 pounds beef trimmings (bones, fat) or inexpensive beef shank


1 celery rib, sliced


1 medium onion, sliced


1 carrot, trimmed, scrubbed, and cut into thick slices


1 tablespoon whole black peppercorns


4 garlic cloves, peeled


3 sprigs fresh parsley


2 sprigs fresh thyme


2 bay leaves







Preheat the oven broiler, and line a broiler pan with heavy-duty aluminum foil. Broil the beef bones for 3 minutes per side, or until browned. Transfer the beef to the pressure cooker, and add 3 quarts of water, the celery, onion, carrot, peppercorns, garlic, parsley, thyme, and bay leaves. Close and lock the lid of the cooker.


Strain the stock through a fine-meshed sieve, pushing with the back of a spoon to extract as much liquid as possible. Discard the solids, and spoon the stock into smaller containers. Refrigerate once the stock reaches room temperature. Then remove and discard the layer of fat from the surface of the stock.








ELECTRIC: Set the Instant Pot to cook at high pressure for 90 minutes. After 90 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 80 minutes. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.





 


Chicken Stock




This is the most important stock, because it’s used for pork and veal dishes as well as soups and, of course, poultry dishes. The good thing about making this stock is you actually get more flavor from the inexpensive parts of the bird, like the leg quarters and backs.





MAKES 3 quarts





SIZE 6-quart or larger pressure cooker





TIME 80 to 90 minutes at high pressure with natural pressure release




The giblets—the neck, heart, and gizzard—are in the little bag you find inside a whole chicken, which you probably usually throw away. Save them all for stock, but freeze the chicken liver separately. Livers cannot be used in stock, but once you have enough of them, you can make a pâté, or sauté the livers for dinner. If you live near an Asian market you might also be able to buy chicken feet. They make wonderful stock.


NOTE The stock can be refrigerated and used within 3 days, or it can be frozen for up to 6 months.







3 pounds chicken pieces (backs, giblets, leg quarters, wings)


2 tablespoons vegetable oil


3 celery ribs, cut into thick slices


2 onions, quartered


2 carrots, cut into thick slices


2 tablespoons whole black peppercorns


6 garlic cloves, peeled


4 sprigs fresh parsley


3 sprigs fresh thyme


2 bay leaves







Hack the chicken into 2-inch pieces with a sharp knife or cleaver.


Heat the oil in the Instant Pot using the browning function or over medium-high heat in a stovetop cooker. Add some of the chicken parts, skin side down, and brown them well. Add 3 quarts of water to the cooker along with the celery, onions, carrots, peppercorns, garlic, parsley, thyme, and bay leaves.


Close and lock the lid of the cooker. 


Strain the stock through a fine-meshed sieve, pushing with the back of a spoon to extract as much liquid as possible. Discard the solids, spoon the stock into smaller containers, and refrigerate when the stock reaches room temperature. Remove and discard the fat layer from the surface of the stock once chilled.








ELECTRIC: Set the Instant Pot to cook at high pressure for 90 minutes. After 90 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 80 minutes. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.







VARIATIONS


* Turkey Stock: Substitute 3 pounds of turkey giblets for the chicken pieces and add 2 sprigs of fresh sage to the cooker.


* Chicken Bone Broth: Add 3 tablespoons of cider vinegar to the cooker and cook the broth for 3 hours in an electric cooker and 2½ hours in a stovetop cooker.


* Chinese Chicken Stock: Substitute 2 bunches of scallions for the onions, substitute cilantro for the parsley and thyme, omit the carrots and bay leaves, and add ½ cup thickly sliced fresh ginger to the cooker.


* Ham Stock: Substitute 3 pounds of smoked ham hocks for the chicken parts (there is no need to brown them).





 


Seafood Stock




Seafood stock is a key to the rich flavor of fish and seafood soups and stews, so make friends with the staff of your local fish store or the seafood counter of your supermarket. They frequently have skeletons or fish heads around from creating fillets and will often give you some gratis.





MAKES 3 quarts





SIZE 6-quart or larger pressure cooker





TIME 60 to 70 minutes at high pressure with natural pressure release




Seafood stock is perhaps the least convenient to make, if you don’t live near the coast or go to a supermarket with a good seafood department. Seafood stock can now be bought in most stores, however, and another good substitute is bottled clam juice. Use it in place of the water, and simmer it with vegetables and wine to intensify its flavor.


NOTE The stock can be refrigerated and used within 3 days, or it can be frozen for up to 6 months.


VARIATION


* Lobster Stock: Substitute the shells, small swimmeret legs, and internal skeletons of 3 or 4 (1½-pound) lobsters, broken up into small pieces, for the fish skin and bones.







2 pounds bones and skin from firm-fleshed white fish such as halibut, cod, or sole


Shells from 3 pounds raw shrimp (optional)


1 cup dry white wine


2 (3-inch) pieces lemon zest


1 carrot, trimmed and cut into 1-inch chunks


1 medium onion, peeled and sliced


1 celery rib, sliced


1 tablespoon whole black peppercorns


3 sprigs fresh parsley


2 sprigs fresh thyme


2 sprigs fresh tarragon


2 garlic cloves, peeled


1 bay leaf







Place the fish trimmings in the cooker and add the shrimp shells, if using. Add 3 quarts of water, along with the wine, lemon zest, carrot, onion, celery, peppercorns, parsley, thyme, tarragon, garlic, and bay leaf.


Close and lock the lid of the cooker. 


Strain the stock through a fine-meshed sieve, pushing with the back of a spoon to extract as much liquid as possible. Discard the solids and spoon the stock into smaller containers. Refrigerate the stock once it reaches room temperature.








ELECTRIC: Set the Instant Pot to cook at high pressure for 70 minutes. After 70 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 1 hour. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.





 


Vegetable Stock




You may not think it’s necessary to use vegetable stock if you’re making a vegetarian dish that includes the same vegetables, but that’s not the case. Using vegetable stock creates a much more richly flavored soup that can’t be replicated by simply increasing the quantity of vegetables in the soup recipe.





MAKES 3 quarts





SIZE 6-quart or larger pressure cooker





TIME 60 to 70 minutes at high pressure with natural pressure release




While it’s fine to save carrot peels and parsley stems to use in stocks, discard the dark green tops of leeks because they make stocks taste bitter and somewhat grassy. They’re good for composting, however.


NOTE The stock can be refrigerated and used within 3 days, or it can be frozen for up to 6 months.







2 carrots, scrubbed, trimmed, and thinly sliced


2 celery ribs, sliced


2 leeks, white part and pale green parts only, thinly sliced and rinsed well


1 small onion, peeled and thinly sliced


1 tablespoon whole black peppercorns


4 sprigs fresh parsley


3 sprigs fresh thyme


2 sprigs fresh rosemary


2 garlic cloves, peeled


1 bay leaf







Pour 3 quarts of water into the cooker and add the carrots, celery, leeks, onion, peppercorns, parsley, thyme, rosemary, garlic, and bay leaf.


Close and lock the lid of the cooker. 


Strain the stock through a fine-meshed sieve, pushing with the back of a spoon to extract as much liquid as possible. Discard the solids, and spoon the stock into smaller containers. Refrigerate once the stock reaches room temperature.








ELECTRIC: Set the Instant Pot to cook at high pressure for 70 minutes. After 70 minutes, unplug the pot so it does not go into warming mode. Allow the pressure to return to normal naturally. Remove the lid, tilting it away from you, to allow steam to escape.


OR


STOVETOP: Place the cooker over high heat and bring it to high pressure. Once high pressure is reached, reduce the heat as much as possible while still retaining the high pressure level. Cook for 1 hour. Take the pot off the heat and allow it to return to normal pressure naturally. Remove the lid, tilting it away from you, to allow steam to escape.
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