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For anyone in a hurry and who ain’t got the time.


These meals require little work and are all quite sublime.



















Explore book giveaways, sneak peeks, deals, and more.









Tap here to learn more.
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INTRODUCTION



IT’S ABOUT TIME


Once upon a time, I worked in the world of advertising and public relations. I didn’t like it.


One night, while I was lying in bed and treating myself to retail therapy to delay the impending night terrors about work the next day, something called an Instant Pot came across my screen. Combining my love for cooking and gadgets, I bought one. Then, I started using it, became passionate about how it made my cooking life so much simpler, and began my blog, Pressure Luck Cooking, to create and share Instant Pot recipes with the world. Pouring my soul into this passion project, the odds seemed to be in my favor and so I left my corporate public relations career behind and never looked back.


Now, it’s hard to wrap my head around the fact that I have authored three bestselling cookbooks with over 300 recipes and 2,250 photos combined. I’ve tackled basics, lighter fare, and comfort food in all their simple glories. But even with all those recipes in hundreds of thousands of kitchens, somehow my well hasn’t run dry. Once I’ve brought a book to life, I immediately begin thinking about the recipes in the next one!


But every creator needs an audience to inspire them. I’m here to provide you with a service, and that’s why it’s so important to me to listen to you. To ask you what you want and listen to your requests. Because, ultimately, you are the decision maker. You have the power to decide whether something is worth your time—or a spot on your dinner plate.


I polled my audience online and asked people at book signings across the country for what they wanted most. Three themes kept coming up:


1. FEWER INGREDIENTS


(less prep, less time, and more budget-friendly)


2. MORE DUMP & GO


(losing the sauté step, creating less work in less time)


3. COOKING TO SERVE 1 TO 2 PEOPLE


(for those in a small household)


All great suggestions. Time is precious—and saving it where we can is always a relief. A lot of folks work hard all day (and sometimes into the night), have families to tend to with the occasional unexpected event or meltdown, or just don’t want to be bothered with preparing a meal that’s going to require more than a few things tossed into one pot. Often, the microwave or drive-thru takes center stage and we all know that usually doesn’t end up being a satisfying or nutritious meal. You deserve better than that! You deserve a homecooked meal done quickly, easily and without hassle. You deserve a shortcut. (You also deserve this book—so if you’re just browsing through it in a store: Go on, buy it!)


My good reader, your wish for shortcuts to great meals is answered within this very book—now known as “the green one,” where even the title is shorter! And because green means “go,” this time the recipes are all about simplicity, speed, minimal prep, and fewer ingredients. Plus, I show how to halve each family-style recipe to feed just one or two people.


Super Shortcuts


If you are familiar with my style from the other books, you’ll know I often cook with about 15 ingredients per recipe, providing some extra touches to load my dishes with flavor and make them stand out. The ingredients required are widely accessible, affordable, and often include basic spices you likely already have in your cupboard. But I wanted to challenge myself to give you dynamite flavor in true ten-ingredient-or-less recipes for every single recipe. That’s right—all 100+ of them! And there are plenty with five or less!


No hogwash here, folks. I’ve seen the “Five Ingredients OR LESS!” books where spices and fridge staples such as milk and butter “don’t count” as part of the five ingredients because it is assumed you already have those stocked. Nuh-uh.


No recipe in this book will ever exceed ten required ingredients.


If salt is called for, it’s one of the ingredients, just as chicken would be. Equality for all. The only ingredient I don’t count as one of the ten (or less) is water—because it comes right from your faucet. Simple, clear, and honest as that. The only time you may see more than ten ingredients is when they are purely optional: a little extra touch should you wish to go that way. (These optional ingredients print in gray to distinguish them from the required ones.) I also give suggestions for making some of the basic recipes more elaborate with further optional touches in my handy Jeff’s Tips section in each recipe.


As for the recipes themselves? I tirelessly tested every recipe to ensure they are all loaded (and I mean loaded) with flavor.


The goal of this cookbook is to give you exactly what you asked for: all-new, shareworthy, spectacular recipes done with even fewer ingredients, requiring less time than ever, and added guidance for cooking for fewer people.


In fact, to prove this is my easiest and quickest cookbook ever, I’ve incorporated three “super shortcuts” into the recipes. Find these icons in many of this book’s recipes:


[image: image] = DUMP & GO RECIPE
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[image: image] = 3 STEPS OR LESS


And since so many of us follow different eating lifestyles, this book has something for everyone. Icons also identify dishes that are or can be made [image: image](keto), [image: image](paleo), [image: image](gluten-free), [image: image](dairy-free), [image: image](vegetarian), or [image: image](vegan). A “[image: image]” next to each icon will be followed by any modification needed to make it that way.


If you strictly follow a specific lifestyle, make sure to use compliant ingredients when making these meals. I did not include nutrition information because how one calculates nutrition info is subjective. Different brands available for a given ingredient can vary and lead to a wide range in the numbers. If you wish to determine nutrition info, I suggest using a reputable nutrition app or online nutrition calculator where you can plug in the exact choices you’ve made. My blue (Lighter) book’s introduction covers all of this in detail, although it’s always best to consult a doctor or a nutritionist when making dietary decisions.


And so with this fourth baby of mine that you hold in your hands, I now have over 400 recipes and 3,000 photos in the published roster. I’m so incredibly proud of this book because it proves you can make something absolutely delicious and memorable with truly minimal effort, money, mess, and worry. Less is truly more.



Time-Saving Tips



Here are five key tips to make your cooking journey as efficient as possible.


1. KEEP YOUR DUCKS IN A ROW. The thought of organization excites some and scares others. But taking the time to arrange your frequent cooking go-tos can be a huge time saver in the long run. Line up your most-used spices, oils, and sauces near your stove—in a cupboard or on the countertop—so they’re all easily reachable. You can buy little bleacher-like stands online that can fit in many cupboards so all of your spices are visible. Or, if you have a smaller kitchen and don’t have a lot of space for shelves, a spice rack is great on your countertop or mounted on a wall. Get some canisters for flour, sugar, and cornstarch and also something to corral your go-to utensils such as mixing spoons, wooden spatulas, and whisks. Store your measuring cups and spoons in a dedicated drawer. Knowing where all your kitchen tools are will speed things along and benefit you in the end. And when you’re done cooking, make it a habit to put everything back in its place. It will make you feel accomplished and will leave you more excited to get back in the kitchen next time.
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2. CHECK IN BEFORE CHECKING OUT. When you settle on the recipe you want to make, check your pantry, cupboards, fridge, and freezer to see what ingredients you already have (and make sure they aren’t expired or icky). Then, create a shopping list. I can’t tell you how many times I’ve run to the market before browsing the pantry and then couldn’t remember if I had an item or not. So to avoid a second trip, I’d take a gamble and just buy a whole new jar of oregano or roasted peppers or whatever. Of course, when I got home, more often than not I’d find I had plenty of the ingredient. Do a kitchen audit before shopping to avoid this.
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3. PREP BEFORE YOU STEP. Make sure all your ingredients are measured, chopped, and ready to go before cooking. To make things extra easy, do what the French call mise en place and line them up in the same order shown in the ingredients list: That’s the order that they are used in the steps. This will prevent any frantic scramble for ingredients, especially once you’ve begun the sauté process for the recipes which call for it.
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THE INSTANT POT CRASH COURSE



If you’ve never used an Instant Pot before (and since this book’s focus is on saving time), here’s a super simple visual graphic, which will have you using your pot like a pro in no time!*
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1. PLOT THE POT


First and foremost, make sure the stainless steel liner pot is seated in the Instant Pot itself or you’ll be in for a messy surprise!
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2. PLUG & PLAY


Make sure the cord is plugged in on both ends. On most models, the display will illuminate and read Off (which means the pot actually has power, but isn’t doing anything). From there, the pot will begin its job once you choose a function.
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3. SAUTÉ AWAY


If a recipe calls for a sauté step, simply hit the Sauté button to get started and adjust the temperature called for (usually More or High). NOTE: If your model has a Start button, you’ll also need to hit that to begin. If it doesn’t, it’ll start on its own after a few seconds (the same goes for when pressure cooking and all other functions).
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4. SWITCH GEARS


Hit the Cancel button to go back to home base. On most models, the display will read Off and you’re ready for the next function.
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5. PUT A LID ON IT


Make sure the silicone gasket is in place, secure the lid, and make sure the valve is in the sealing position (some models have a lid that automatically seals itself when closed).
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6. PRESSURE LUCK


When it’s time to pressure cook, hit the Pressure Cook or Manual button depending on your model. Also, depending on your model, use the +/- buttons, arrow buttons, or knob to adjust the time. Once the display reads On, that means it’s building pressure. And once the pin in the lid pops up, it’ll shortly begin the countdown for the time you set it for.
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7. RELEASE WITH PEACE


When the pressure cooking time is complete, you’ll either release the steam immediately, known as a quick release, or allow a natural release for the specified time (meaning you do nothing in that time) and then finish it with a quick release.
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8. TRY AN AIR FRY


Should you want your food to have a crispy finish, place the Air Fryer Lid accessory directly on the Instant Pot and choose the function you wish to give it a toasty finish!


And that’s all it takes to make your Instant Pot prepare you a meal to remember!


Because your pot has a lot of buttons (with most being pre-sets that I never use), I want to focus only on the ones that matter. The chart highlighting key buttons (see here) is all you need to pay attention to.


*For a more in-depth look at how to use your Instant Pot, see here. You can also scan the codes at right to watch my videos.
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INSTANT POT BASICS
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AIR FRYER LID BASICS
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4. CUT IT OUT. If you’re not into cutting your own veggies (like me), have your kids do it for you! I’m only (partially) kidding. But, in many markets you can find mushrooms, onions, celery, peppers, and carrots pre-chopped or sliced. This will save you time with most recipes. When it comes to garlic, buy it with the cloves already peeled or minced/crushed (3 cloves = 1 tablespoon). Crushed, minced, or squeeze ginger can also often be found in the produce section or refrigerated/freezer section.


The same goes with chicken: Ask the butcher behind the counter to chop up a whole chicken. Chances are if you ask nicely, they’ll do it for you (chop the chicken, not make the soup, that is).


As for shredded cheese, every recipe in this book that calls for it has been made from shredded cheese from a bag. (By the way, an 8-ounce bag yields 2 cups and a 16-ounce/1 pound bag yields 4.) It melts very well when adding and mixing in. You can choose any brand you wish (whatever’s on sale is what I usually go for). Now, you can definitely grate your own cheese if you wish to get a bit fancier, but using bagged shredded cheese will cut out an enormous amount of prep time (and save the inconvenience of shredded knuckles).


And lastly, if a recipe calls for shrimp, get a 2-pound bag of frozen raw shrimp (Costco’s are the best value). You can get them tail on or off, and they are already peeled and deveined. When it’s time to use the shrimp, all you need to do is place the frozen shrimp in a colander and run cold water over them, mixing them around by hand for about 5 minutes. They will thaw completely. This saves an enormous amount of time and work over having to peel and devein shrimp yourself!


5. CLEAN AND SET BEFORE YOU FORGET. Chances are Rosie Jetson doesn’t live at your house, so while your food is quietly pressure cooking, use the downtime to get some of the stuff we typically don’t like to do out of the way. Rinse/clean the utensils and bowls you used prior to pressure cooking. Then, because you’re on a roll, get out the serving spoons and platters and set your table. You’ll feel so much relief post-meal when all you have to do is rinse off your pot and plates, place them in the dishwasher, store any leftovers, and toss things in the trash.






[image: image]











[image: image]









KEY BUTTONS OF USE
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INSTANT POT DUO


(original model)
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INSTANT POT DUO


(updated model)
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INSTANT POT DUO PLUS


(updated model)


THE DISPLAY
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In the older Duo models, the cook time is only displayed in minutes
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But in all newer Duos and above, the cook time is displayed with minutes to the right of the colon and hours to the left
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The updated Duo Plus uses arrows to adjust the temperature settings and the Start button must be pressed to begin all functions
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Some models require a push-dial to set times and functions
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When you’re done pressure cooking, the display will begin to count up, showing L0:00 or 00:00 for elapsed time
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Turn your pot’s sound on and off by holding the + and - buttons while the pot is in Off mode






The More You Know



I get many similar questions from people on how to use their Instant Pot, so here are those FAQs, which will likely answer any questions you may have.


I see some of your recipes call for alcohol. That’s not for me. What can I use to replace it?


I totally get it. Simply sub more broth for the beer/wine/booze and you’re good to go! So if a recipe calls for 1 cup broth and ½ cup wine, simply use 1½ cups broth.


Some recipes only have me pressure cooking some liquid and a few basic ingredients. What’s the point?


Good question! You’ll notice a few recipes, such as Creamy Coconut Curry Sauce (here), Cajun-Style Sauce (here), and Spinach & Artichoke Dip (here) only require some broth to be pressure cooked with a few spices or veggies. This is done for two reasons:


1. Rather than having to bring a pot of broth on the stove to a boil (and heating up your kitchen with splatters on the stove), pressure cooking it infuses more flavor into the base of the broth while keeping cool.


2. This is a pressure cooking book and therefore we cook it this way because we can!


The bottom of my pot is pretty browned and/or sticky after sautéing. How do I make sure it’s smooth so it comes to pressure properly?


This is an important point—especially to avoid the dreaded Burn notice in the middle of the pressure cooking process! It’s totally normal for some items (such as bacon and mushrooms) to cause browning on the bottom of your pot in the sauté stage. However, prior to pressure cooking, it’s critical the bottom is freed up of as much of that as possible and is nice and smooth. Following my recipes as written will make sure this is the case, but it’s worth noting that adding a little liquid—especially Worcestershire sauce or wine, but even broth or lemon juice—while you scrape with a wooden spatula or mixing spoon will greatly help get the browned bits up. It’s like magic!


I can’t find the exact size ingredient you’re calling for. Will that be a problem?


Not at all. Based on where I live and the markets I go to, I’m used to specific (and the most common) sizes for canned items and packaged frozen foods/veggies. So if a recipe in this book calls for, say, a 10-ounce package of frozen corn and you can only find a 16-ounce package, that’s fine! Either just use 10 ounces (about two-thirds) from the bag and save the rest—or if you really love corn, add all of it in there! Same for canned goods. If you can only find a 16-ounce can of beans and not a 15.5-ounce can, it will make absolutely no difference.


Also, if I call for a certain item like baby bella mushrooms and you can only find white buttons, those will do absolutely fine! The same with onions—although I call for specific types in my recipes, at the end of the day it really makes very little difference what kind you use. Want to sub a yellow for a red because you bought that huge netted bag on sale? Have at it!


What is a serving size?


A good question with a million different answers. To me, “serving size” is simply a suggestion, because the amount of food you eat is fully dependent on your appetite. Therefore serving size doesn’t necessarily equal portion size. Most recipes will feed at least four to six people (and some folks may even claim up to eight). It truly all depends on how large your and your diners’ appetites are. Regardless, the recipes in this book are most certainly “family-style,” which means that people can serve themselves from a generous portion. So the dish may all be gone in one shot or you’ll have some tasty leftovers (which is a benefit of Instant Pot cooking as the flavors are often more vibrant after cooling in the fridge before reheating). Since this book also explains how to adapt each recipe for one or two servings, just follow the instructions within each recipe on how to accomplish that.


Can these recipes be made in any size Instant Pot?


Yes! All the recipes in this book were tested in a 6-quart model but can be done in an 8-quart or 3-quart just as well—but with some adjustments:


For an 8-quart pot, use the same ingredient amounts, but if a recipe calls for only 1 cup of liquid, I usually add ½ to 1 cup additional broth than called for due to the volume of the pot. The cook time remains the same; however, it will take longer to come to pressure as there’s more space to fill.


For a 3-quart pot, because of its smaller size you’ll need to halve all the ingredients. You can keep the cook time the same in most circumstances, but because it’s smaller, it’ll come to pressure more quickly.


Check out the chart below for easy and general reference.


How do I keep my Instant Pot clean?
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Bar Keepers Friend will be your and your stainless steel liner pot’s bestie; just follow the instructions on the label. You can also place the pressure cooking lid on the top rack of your dishwasher, and the liner pot can go on the bottom rack.


To help get any unwanted aromas out of your silicone sealing ring, wash the ring in the top rack of your dishwasher or soak overnight in vinegar and leave outside to air-dry for a day. It’s also a good idea to replace the ring every 6 to 12 months to ensure it is supple and doesn’t become loose.


While a sponge could help, I’ve found the most effective way to get any gunk from under the metal grooves in the outer edges of the top of the pot is to use those super cheap foam brushes you can get from just about any hardware store.


The Practical, Well-Stocked Kitchen


Pantry Staples
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This book is about simplicity, and the ingredients I call for match that—especially spices, herbs, seasonings, grains, oils, and vinegars. None are hard to find and all are affordable, and when combined together in a recipe, they really bring the flavors of the dish to life. To make sure you’ll always have a large chunk of the ingredients I call for on hand, it’s never a bad idea to go to the market (or Costco) and bring them home. They’re well worth the investment and since a little often goes a long way, they will last you for many meals to come.


COOKING ADJUSTMENTS BY POT SIZE






	POT SIZE

	LIQUID AMOUNT

	PRESSURE COOK TIME






	6-quart (all recipes in this book were made in this size)

	As given in the recipes, but if going on your own use 1 cup minimum just to ensure it’s enough

	As given in the recipes






	3-quart

	
½ cup minimum for roasts and steaming veggies


1 cup minimum for rice


2 cups minimum for pasta


	Same as 6-quart (shave off about 10 minutes of cook time for a roast)






	8-quart

	
1½ to 2 cups minimum for roasts and steaming veggies


2 cups minimum for rice


3 cups minimum for pasta


	Same as 6-quart







Here is a list of all the pantry staples I strongly suggest keeping on hand, no fancy brands required—though I do specify when I have a favorite.




DRIED HERBS, SPICES, AND SEASONINGS




Cajun/Creole/Louisiana seasoning (I love Tony Chachere’s)


Cinnamon, ground


Cumin, both ground and seeds


Garam masala (I like Rani or Swad—easily found online)


Garlic powder


Garlic salt


Italian seasoning


Old Bay seasoning


Onion powder


Oregano, dried


Paprika (some also like smoked)


Parsley, dried


Pepper, black


Pepper, cayenne


Pepper, white, ground


Pepper flakes, crushed red


Sage, dried/ground


Salt, kosher


Salt, seasoned (I use Lawry’s)


Sugars (white/granulated, light brown, and dark brown; you can also use the same amount of monk fruit sweetener as a substitute)


Thyme, dried


Turmeric, ground


Zatarain’s Concentrated Shrimp & Crab Boil









DAIRY




Butter, salted or unsalted (I use salted in my recipes)


Cheese, cream (by the 8-ounce brick)


Cheese, herb (Boursin; you can also use Alouette, Rondelé, and Laughing Cow)


Cheese, Parmesan, grated


Cream, half-and-half and heavy


Cream, sour


Milk, whole









OILS, VINEGARS, SAUCES, AND OTHER PANTRY STAPLES




Broth (broths made from all varieties of Better Than Bouillon base are my favorite, with low-sodium options if you’re watching your sodium intake)


Chili-garlic sauce (my favorite comes from Huy Fong Foods, the same company that makes sriracha)


Coconut milk, unsweetened, light (you should be able to shake the can and it should sound like water)


Cornstarch


Flour, all-purpose; or coconut flour (gluten-free, keto-friendly, and paleo-friendly) or quinoa flour (gluten-free)


Ginger, squeeze (get this at Costco or many markets; it’s called “squeeze ginger” and looks like applesauce and is the easiest sub for minced or grated ginger)


Hoisin sauce (check label to ensure brand is gluten-free if necessary)


Honey


Hot sauce (I like Frank’s RedHot and Cholula)


Liquid smoke (I prefer hickory flavor but any will do)


Maple syrup, pure


Mustard (Dijon in particular, like Grey Poupon)


Oil, olive (extra-virgin)


Oil, sesame (either toasted or untoasted is fine)


Oyster sauce (check label to ensure brand is gluten-free if necessary)


Pasta (1-pound boxes of your favorites)


Rice (jasmine, brown, and arborio in particular—never the instant kind)


Soy sauce (I use low-sodium; you can also use tamari [which is gluten-free] or coconut aminos [gluten-free and soy-free])


Sriracha


Tomatoes, canned (crushed, diced, paste, and sauce; use no-salt-added for low-sodium intake)


Vinegars (apple cider, balsamic, red wine, rice, and white)


Wines (dry white like sauvignon blanc; dry red like cabernet sauvignon; dry and/or sweet Marsala; and sherry)


Worcestershire sauce









FRUITS & VEGETABLES




Bell peppers (jalapeños and habaneros are also good to have on hand for heat lovers)


Carrots


Garlic (buying pre-peeled cloves or jars of minced garlic is always a time saver. Also, I often call for 3 cloves of crushed or minced garlic (1 tablespoon of jarred minced or crushed garlic is about the equivalent of 3 cloves).


Ginger (see also squeeze ginger, here)


Lemons


Limes


Onions (any kind can be used, but I suggest the type I prefer in each recipe)


Spinach (I use baby)







Broth, Herb Cheese, and Cornstarch Slurry


Broth, herb cheese, and cornstarch slurries are, respectively, three key things that greatly enhance a dish in terms of flavor, creaminess (if called for), and thickening. Because of their prominence, let’s touch on these three things briefly.


BROTH


You can absolutely make your own broth (and I have recipes in my orange [the original Step-by-Step Instant Pot] and blue [Lighter] books). But if you don’t have any premade, there’s no better option than Better Than Bouillon bases. Not only do they have the usual varieties of chicken, beef, and vegetable broth, but they expand to garlic, chili, lobster, ham, and more. They also offer low-sodium and organic options for many of their bases, as well as mock-meat if you’re vegan. My recipes give you a few suggested options for the flavor best paired with the dish, but you can choose any that grabs you!


The base is a concentrate in a jar that you mix with water to create broth. Once opened, the concentrate stores in your fridge for quite a long time (taking up very little space). It costs about the same as a quart or two of boxed broth, but makes over 35 cups broth per 8-ounce jar!
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To prepare broth using Better Than Bouillon’s concentrated base: Mix 1 teaspoon of the base with 1 cup water (it doesn’t need to be hot while mixing as it’ll be pressure cooked)—the result is 1 cup of seriously flavorful broth!


[image: image] When I call for a specific broth variety in a recipe, be it chicken, beef, garlic, or even lobster, I’m merely stating that’s the one I used when I created it. But it doesn’t have to be that way! Whether you only have one kind of broth in your kitchen or if you have a whole collection and simply want to get creative, make your own rules when it comes to which type you use.


HERB CHEESE


For taking cream cheese to the next level, give an herb cheese such as Boursin or Alouette a try. They’re usually found in the market near the deli meats and fancy cheeses (Boursin can also be found in Costco in packs of three at a great price). They often come in various flavors so choose which one you’d like best. Or make your own—see recipe for Garlic Herb Cheese here.


Not only does an herb cheese thicken sauces, pastas, and risottos fantastically, but the rich and creamy flavor it contributes to recipes truly sets it apart from the rest. If you’re being more health-conscious, use Greek yogurt instead as a lighter option—roughly ⅔ cup will fill in for a 5.2-ounce package of Boursin or a 6.5-ounce tub of Alouette. But if you just want to use plain, old-fashioned cream cheese anytime Boursin or Garlic Herb Cheese is called for, 4 ounces of an 8-ounce brick will also work.


A CORNSTARCH SLURRY THICKENS IN A HURRY
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You’ll often find that the liquids remaining in the pot after pressure cooking proteins are on the thin side—in fact in most cases you’ll likely have more liquid than when you started due to veggies and proteins releasing water and juices. This is perfectly normal. However, when making a dish with a gravy or sauce, we often will want to thicken that up just before serving. A cornstarch slurry (which is gluten-free) makes that magic happen. All it takes is 1 to 2 tablespoons of cornstarch and an equal amount of cold water mixed together until the consistency is smooth. From there, stir it directly into your sauce along with any dairy finishing touches the recipe may call for, transforming a thin liquid into a rich and spectacular sauce or gravy. Make sure to always mix the slurry together before adding to the pot because just adding the cornstarch to a large pot of liquid will make it clump up immediately and not thicken the sauce.


I personally feel the recipes in this book will give you the perfect consistency when a slurry is called for, but you can also thicken any sauce, gravy, or soup to your liking by simply adding an additional 1 to 2 tablespoons slurry, if desired. Or you can choose to add a slurry to a soup or saucy recipe that doesn’t call for one, should you want it quite thick.


Essential Accessories


While the Instant Pot carries the load of the work, no kitchen would be complete without a few other key tools that will become your beloved personal assistants.






1 Bundt pan (a 6-cup nonstick pan fits inside the 6- and 8-quart Instant Pot models)


2 Cheese grater


3 Fine-mesh strainer/colander


4 Food processor or blender


5 Hand or stand mixer


6 Immersion blender (this is heaven-sent for soups as it eliminates messy batch trips to the blender)


7 Juicer (hand-held)


8 Knives (an 8-inch chef’s knife for chopping, slicing, and dicing; a paring knife for finely slicing small veggies and getting ribs out of peppers)


9 Ladle


10 Measuring cups and spoons


11 Microplane (amazing for zesting lemons and limes or for topping a dish with some freshly shaved Parmesan)


12 Mixing bowls


13 Mixing spoons and spatulas (wooden and silicone are best for the stainless steel liner pot)


14 Oven mitts/dish towels (to handle a hot pot)


15 Parchment paper rounds


16 Peeler


17 Potato masher


18 Silicone sling (see here)


19 Springform pan (7-inch diameter with 3-inch rim is the best size)


20 Steamer basket (see here)


21 Tongs


22 Whisk (silicone is best)


23 Wooden spatula (My main mixing tool of choice, this is what you’ll see used in nearly all the step-by-step photos when I stir. It also plays nicely with the stainless steel pot by not scratching it up when stirring/mixing.)
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Silicone Sling vs. Trivet


The wire trivet, which comes with many Instant Pots, is a great tool because it elevates eggs, roasts, and pans from resting directly on the bottom of the stainless steel liner pot, which is necessary in most cases. However, it can sometimes be a bit cumbersome to lower a pan and remove it from the Instant Pot when resting on the trivet. That’s where the silicone sling comes in. You’ll notice that recipes in the dessert chapter (here) suggest the sling instead of the trivet. That’s because of the ease of lowering it into and raising it out of the pot thanks to the two handles that lock together, plus the lip where a pan can rest without your worrying it may slide off during transport. Silicone slings can be found online and are truly worth every cent.






[image: image]







Steamer Basket


Another accessory to make your life easier is a steamer basket. It makes it so simple to just dump veggies in the pot, such as for my Aligot (here), Truffle Hash (here), and even other items such as Pierogi Poutine (here). It also prevents you from needing a colander since the basket is made of fine mesh.















GARLIC HERB CHEESE










Since the fancy cream cheeses aren’t available everywhere and because I want you to get that true flavor experience I’ve intended in these recipes, I’m sharing how to make your own garlic herb cheese! Not only is this more budget conscious, it tastes just as great as the fancy stuff in the market (if not better since it’s homemade).


This will yield the equivalent of about five 5.2-ounce packages of Boursin (one package is approximately ¾ cup). You can also use it as a spread for crackers on your charcuterie board. It will last up to 3 weeks in your fridge and can be frozen for future use. All it takes are the following:






2 (8-ounce) bricks cream cheese, softened for 2 hours at room temperature (don’t microwave)


2 sticks (8 ounces) salted butter, softened for 2 hours at room temperature (don’t microwave)


¼ cup grated Parmesan cheese


3 cloves garlic, minced or pressed


1 teaspoon dried parsley


1 teaspoon dried dill


½ teaspoon garlic powder


½ teaspoon dried thyme


½ teaspoon dried basil


½ teaspoon black pepper (optional)


½ teaspoon Italian seasoning













[image: image]
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Simply add all the ingredients to a large mixing bowl. Take a silicone, rubber, or wooden mixing spoon and mix it all together, folding it over until well combined with even seasoning distribution. (NOTE: You can also use a hand mixer if that’s easier, but I find that the familiar consistency is best achieved when mixed by hand.)















[image: image]


















GENERAL COOKING CHARTS



These charts will come in handy when you want to make your own creations. Just bear in mind that these are loose guidelines, as the dish or sauce you’re making may require slightly altered ratios and times depending on what you’re making and adding to each dish (be it meat or veggies).


PASTA






	PASTA

	PASTA:LIQUID RATIO BY POUND:CUP

	PRESSURE COOK TIME AT HIGH PRESSURE

	RELEASE






	Short pasta (macaroni, penne, ziti, farfalle, rotini, cavatappi, cellentani, campanelle, or medium shells)

	1:4

	6 minutes

	Quick






	Linguine or egg noodles

	1:4

	6 minutes

	Quick






	Spaghetti

	1:4

	8 minutes

	Quick






	Rigatoni

	1:4

	8 minutes

	Quick






	Bucatini

	1:4

	12 minutes

	Quick







[image: image] If making whole-wheat pasta, cut the package’s suggested minimum cook time in half, then subtract 1 minute for softer pasta or 2 minutes for al dente pasta.


[image: image] If making gluten-free pasta, halve the suggested Pressure Cook time in the chart above.


[image: image] You can’t pressure cook chickpea or lentil pasta. It will turn to mush. Believe me, I’ve tried.


[image: image] If making pasta without a sauce, drain the excess liquid before serving.


[image: image] If using a long noodle such as spaghetti or linguine, you must break it in half before adding to the pot. True, some Italian grandmothers may chase you with their rolling pins for doing so, but if you don’t, it won’t fit or cook properly.


[image: image] Always add 2 tablespoons butter or oil to the pot to prevent sticking.


[image: image] Be mindful of doubling pasta because that’s double the starch, which could cause some bubbly sputtering from the valve when releasing the pressure. Remember, each of my recipes will feed up to six (some would argue eight), but if you really want to double a pasta dish, do it in an 8-quart pot since there’s more room. When doubling a pasta—especially if it contains veggies and proteins—I’d only add an additional half of the given amount of broth and seasonings. This will prevent the dish from becoming too soupy with liquids from the veggies and proteins, or too spicy or salty from the seasonings (but this can be a trial and error process depending on the recipe). The cook time would remain the same as written.


POULTRY






	MEAT (2–4 POUNDS)

	PRESSURE COOK TIME AT HIGH PRESSURE WITH 1 CUP OF LIQUID AND MEAT RESTING ON TRIVET

	RELEASE






	Chicken breasts (boneless or bone-in), 1 inch thick

	12 minutes

	Quick






	Chicken breasts (boneless), ¼ inch thick

	8 minutes

	Quick






	Chicken breasts (boneless), cut into bite-size pieces

	5 minutes

	Quick






	Chicken thighs (bone-in or boneless)

	8 minutes

	Quick






	Chicken thighs (boneless), cut into bite-size pieces

	5 minutes

	Quick






	Chicken drumsticks

	6 minutes

	Quick






	Chicken, whole

	25 minutes

	15-minute natural followed by quick






	Duck breast or leg, confit

	10 minutes

	5-minute natural followed by quick






	Duck, whole

	30 minutes

	15-minute natural followed by quick






	Turkey, whole

	40–50 minutes

	12-minute natural followed by quick






	Turkey breast (boneless or bone-in)

	35 minutes

	12-minute natural followed by quick







[image: image] All cook times are the suggested general times and will vary based on the quality, cut, and size of meat, as well as the dish you are using it in.


[image: image] For frozen cuts of meat, add 10–15 minutes of cook time. For a frozen whole chicken, duck, or turkey, thaw before cooking.


RICE & GRAINS






	GRAIN (ALL RINSED FOR 90 SECONDS)

	GRAIN:LIQUID RATIO BY CUP:CUP

	PRESSURE COOK TIME AT HIGH PRESSURE

	RELEASE






	White rice (jasmine, basmati, or long-grain)

	1:1

	3 minutes

	10-minute natural followed by quick






	Brown rice*

	1:1

	15–25 minutes

	5- to 10-minute natural followed by quick (If going for 15 minutes, do a 10-minute natural release; for 25 minutes, do a 5-minute natural release. As the pressure time increases, the natural release time decreases—so adjust accordingly if cooking within this 10-minute range.)






	Arborio rice (risotto)

	1:2

	6 minutes

	Quick






	Wild rice

	1:2

	25 minutes

	15-minute natural followed by quick






	Quinoa

	1:1

	1 minute

	10-minute natural followed by quick






	Barley

	1:1½

	15 minutes

	10-minute natural followed by quick






	Couscous (not quick-cooking)

	1:2½

	6 minutes

	Quick






	Polenta (not quick-cooking)

	1:4

	9 minutes

	Quick






	Oats (steel-cut)

	1:2

	3 minutes

	15-minute natural followed by quick







[image: image] *For brown rice, you can go for 15 minutes with a 5-minute natural release for al dente rice and 25 minutes with a 10-minute natural release for softer rice.


[image: image] Cook your grains in broth instead of water to really enhance the flavor!


[image: image] Some people use a special rice measuring cup when measuring their rice, but I’ve found it works just as well to use a regular measuring cup, the same as you would with liquid, for the ratios above.


MEAT






	MEAT (3–6 POUNDS)

	PRESSURE COOK TIME AT HIGH PRESSURE WITH 1 CUP OF LIQUID AND MEAT RESTING ON TRIVET

	RELEASE






	Beef roast (chuck, bottom, rump, round, brisket), whole

	60–75 minutes

	15-minute natural followed by quick






	Beef roast (chuck, bottom, rump, round, brisket), cut into bite-size pieces

	15–20 minutes

	15-minute natural followed by quick






	Beef stew meat, cut into bite-size pieces

	10–18 minutes (the longer, the more tender)

	5-minute natural followed by quick






	Beef short ribs (boneless or bone-in)

	45 minutes

	15-minute natural followed by quick






	Beef spare ribs (back)

	30 minutes

	15-minute natural followed by quick






	Pork baby back ribs (back loin)

	30 minutes

	10-minute natural followed by quick






	Pork spare ribs (St. Louis style)

	30 minutes

	10-minute natural followed by quick






	Pork shoulder/butt

	60–90 minutes

	10-minute natural followed by quick






	Pork tenderloin, cut into ½-inch-thick medallions

	8 minutes

	10-minute natural followed by quick






	Pork chops (boneless or bone-in), ¾ inch thick

	8 minutes

	10-minute natural followed by quick






	Lamb shanks

	40 minutes

	15-minute natural followed by quick







[image: image] All cook times are the suggested general times and will vary based on the quality, cut, and size of meat, as well as the dish you are using it in.


[image: image] For frozen cuts of meat that are bite-size or larger chunks, add 5–10 minutes of cook time. For a frozen whole roast or pork shoulder, I strongly suggest thawing before cooking, but if you just don’t have the time for that, or simply forgot and have a hungry crew to feed, add another 15–20 minutes of cook time for a roast between 3 and 6 pounds.


SEAFOOD






	SEAFOOD (1–3 POUNDS)

	PRESSURE COOK TIME AT HIGH PRESSURE WITH 1 CUP OF LIQUID AND SEAFOOD RESTING ON TRIVET

	RELEASE






	General fish (salmon, halibut, cod, mahi-mahi, haddock, tilapia, etc.), ¼ to 1 inch thick

	3–4 minutes

	Quick






	Large/jumbo shrimp, tail on

	0–1 minute

	Quick






	Lobster tail

	4 minutes

	Quick






	Snow crab legs

	2 minutes

	Quick






	King crab legs

	3 minutes

	Quick






	Mussels, fresh

	2 minutes

	Quick






	Clams, fresh

	2 minutes

	Quick







[image: image] All cook times are the suggested general times and will vary based on the quality and size of the seafood, as well as the dish you are using it in.


[image: image] If using frozen seafood, increase the Pressure Cook Time by 1 minute for shrimp and 2 minutes for everything else.


BEANS & LEGUMES






	1 POUND DRIED (RINSED)

	PRESSURE COOK TIME AT HIGH PRESSURE, SOAKED IN SALTED WATER FOR 6–8 HOURS, THEN COOKED WITH 4 CUPS WATER OR BROTH

	PRESSURE COOK TIME AT HIGH PRESSURE, UNSOAKED, COOKED WITH 4 CUPS WATER OR BROTH

	RELEASE






	Black

	15–20 minutes

	20–25 minutes

	15-minute natural followed by quick






	Black-eyed peas

	10–15 minutes

	30–35 minutes

	15-minute natural followed by quick






	Cannellini, great northern, or navy

	10–15 minutes

	35–45 minutes

	15-minute natural followed by quick






	Chickpea/garbanzo

	15–20 minutes

	40–45 minutes

	15-minute natural followed by quick






	Kidney

	15–20 minutes

	20–25 minutes

	15-minute natural followed by quick






	Lima

	15–20 minutes

	25–30 minutes

	15-minute natural followed by quick






	Pinto

	10–15 minutes

	30–35 minutes

	15-minute natural followed by quick






	Red

	15–20 minutes

	25–30 minutes

	15-minute natural followed by quick






	Lentils (brown)

	N/A

	10 minutes

	Quick






	Split peas (green or yellow)

	N/A

	6 minutes

	15-minute natural followed by quick







[image: image] All cook times are the suggested general times and may vary based on the dish you are using the beans in.


VEGETABLES






	VEGETABLE

	PRESSURE COOK TIME AT HIGH PRESSURE WITH 1 CUP OF LIQUID AND VEGGIES RESTING ON TRIVET OR IN STEAMER BASKET

	RELEASE






	Artichokes, whole

	12 minutes

	Quick






	Asparagus

	1 minute

	Quick






	Beets (larger require more time)

	15–25 minutes

	Quick






	Bell peppers, whole

	3 minutes

	Quick






	Broccoli florets

	1 minute

	Quick






	Brussels sprouts

	2 minutes

	Quick






	Cabbage, whole head

	8 minutes

	Quick






	Carrots

	2 minutes

	Quick






	Cauliflower, whole head

	4 minutes

	Quick






	Celery

	3 minutes

	Quick






	Corn, on the cob

	3 minutes

	Quick






	Eggplant, sliced

	2 minutes

	Quick






	Green beans

	3 minutes

	Quick






	Greens (collards, kale, spinach, etc.)

	4 minutes

	Quick






	Okra

	2 minutes

	Quick






	Onions, sliced

	4 minutes

	Quick






	Peas

	1 minute

	Quick






	Potatoes, peeled and cubed

	6 minutes

	Quick






	Potatoes, whole

	15 minutes

	10-minute natural followed by quick






	Squash (butternut or acorn), halved

	6–10 minutes

	Quick






	Sweet potatoes

	10–15 minutes

	10-minute natural followed by quick






	Tomatoes, whole

	3 minutes

	Quick






	Zucchini, sliced

	2 minutes

	Quick







[image: image] All cook times are the suggested general times and may vary based on the dish you are using the vegetables in.


[image: image] If veggies are frozen, add 1–2 minutes more.
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