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Introduction



Since we all know the Instant Pot revolution is here to stay, it’s high time for the next generation of Instant Pot cookbooks. You may know us from our international bestseller, The Instant Pot Bible. Its 350 recipes can help you get started with our favorite multicooker. Now we’re back with an all-new, great-big collection of recipes that show you how to make the most of the appliance that has changed the way millions of us cook.


Things are so different than they were in the early days of the Instant Pot. There are many more ways to up your game, whether you’re a newbie or a pro. So we’re offering 350 new recipes… and not just more of the same.


Don’t worry: We have plenty of new braises, stews, porridges, cakes, and side dishes in this book. But those are now just a starting point because we’ve set out to take advantage of the widely available IP accessories that can upgrade your cooking. In addition to the equipment used in The Instant Pot Bible — that is, the rack that comes with the pot, a 7-inch (or 6-cup) Bundt cake pan, and a 7-inch springform pan — we now show you how to harness the power of pot-in-pot cooking. We go all out for steaming, as well as braising. And we use egg-bite molds for way more than egg bites.


Why? Because we want pancakes! And tamales. And delicate cream sauces. We even use stackable containers to create whole dinners in an Instant Pot: meat and potatoes under one lid. We’ve long thought that the best thing about an Instant Pot is that you can open the machine and look at your main course. Now, you can look at your whole meal, main and sides all at once.


Our cardinal rule for these recipes remains what it’s always been: If we can’t find an ingredient in our rural New England supermarket, we can’t use it in a recipe (except maybe in the Beyond section, where we show you how to take a dish over the top).


Does that limit us too much? Just wait until you see this next generation of recipes: insanely easy turkey meatballs in the simplest cream sauce (here), a huge range of one-pot pasta suppers with the dried pasta cooked right in the sauce, and the best rice, quinoa, and polenta ever.


We also have a few copycat recipes, inspired by favorites from popular, North American restaurants. Since these are not the exact recipes but are our own creations, the recipes are called “Not Really” plus the chain’s name. Mostly, we upgraded these copycats a bit: using cream cheese instead of cottage cheese in Starbucks’ egg bites (here), upping the vegetables and spices for more flavor in every spoonful of Wendy’s chili (here), and using steel-cut oats (what?!) to achieve the characteristic texture of Taco Bell’s taco meat (here), We should note that the mention of restaurants, restaurant groups, or the companies that own them does not imply our (or the publisher’s) endorsement of any of them, nor does it imply that these corporations or their subsidiaries have endorsed us, our publisher, or these recipes.


But our work hasn’t only been about upping the game. We simplified things, too. We felt free to use boxed cake mixes and pancake mixes to make breakfasts and desserts. In fact, we might be most excited about the ways we doctored these mixes to create tasty treats.


Since we’re going down the list of what’s in this book, we should let you know that we include some outright crazy recipes, ones that require a little extra oomph on your part. These may not be for weeknights. And there’s not more than a dozen of them. But it was all part of the luxurious thought that we could be as free as we wanted to be in this next-generation tome.


Here’s another genius shift in our strategy: We now use low pressure a lot more. LOW means 1) we don’t have to swamp a dish with too much liquid, and 2) we can use cream without fear of its curdling. In most cases, LOW adds a minute or two to the time under pressure. We felt the trade-off was worth it, but we’ll explain more in the recipes’ headnotes.


Because we want to give you a lot of freedom, too, almost every recipe is adjusted for every size of Instant Pot: 3-, 5-, 6-, 8-, and 10-quart. Yes, there are a few recipes that can’t be made in a 3- or 5-quart pot because of their smaller sizes. And a handful can’t be made in the giant 10-quart because the ingredient ratios are too complex to scale up with ease. But for the vast majority of dishes here, we let you know how to get a recipe made in whatever pot you have, even the Max pots that can (but don’t have to) cook at a higher pressure.


And in response to popular demand, we include some recipes that use the new Instant Pot Air Fryer Lid, if, for example, you want to hoist a casserole or chicken wings to crunchy bliss. Because that lid only fits the 6- or 8-quart pot as of this writing, we often give you ways to get that crunch under your oven’s broiler as well. And to be honest, this crunchification mostly takes place in the Beyond sections of recipes, not in the numbered steps.


Even with everything we just told you, one chapter stands out: the last one, in which all thirty-three recipes can only be made in a 10-quart pot. We’ve grown to love this monster-size cooker because we can make two whole chickens, two big pork loins, or (for heaven’s sake) half a ham. (We love feeding our friends and family.) We can even make full-size desserts: 9-inch cheesecakes and 10-inch Bundts.


But no matter which pot you’ve got, welcome to the next generation of Instant Pot recipes!


Notes on the Recipes


Here’s a guide to how they lie on the page.


The recipe header tags


Next to the recipe title, you’ll find a shorthand list of what the recipe involves:


[image: image] The number of ingredients (we count water, salt, and pepper — no cheating!)


[image: image] The number of servings (you may be hungrier than we are — doubt it, but maybe)


[image: image] The cooking technique used (more on that in a bit)


[image: image] Any special equipment you need (egg-bite molds, for example — more below, too)


[image: image] The pressure setting (pay close attention because it varies widely)


[image: image] How long the ingredients undergo pressure (this includes the combined timing if the pot goes under pressure twice)


[image: image] What sort of (pressure) release is required


[image: image] Our best estimate as to the total time with pressure


[image: image] Our best estimate as to the total time with slow cooking


[image: image] And a rudimentary set of dietary guides: vegetarian, can be vegetarian (with simple substitutions), vegan, can be vegan (again, with simple subs), gluten-free, or can be gluten-free (usually with gluten-free condiments like mayonnaise, rather than the more standard versions).


The cooking charts


Because almost every recipe is designed for every pot, we have to list some of the cooking information in chart form. If you own The Instant Pot Bible, you may be familiar with this feature. Even so, here’s a quick run-down of how the charts work.


The first chart you’re likely to encounter covers the SAUTÉ function. We’ve charted it because of the varying ways the models register the desired temperature in the pot: MEDIUM, NORMAL, or CUSTOM 300°F, for example. But note that this SAUTÉ chart may not be in a recipe because, well, often you don’t have to do much more than dump in the ingredients and lock on the lid. But it will be in every recipe in which you must warm a fat, heat a liquid, brown a protein, or reduce a sauce.


Then there’s the pressure and slow-cooking chart. After its header, it can have up to three lines:


[image: image] A line for Max pots. This line can only be used with the Max models, which can cook at a higher pressure than any other IP. Whether you open or close the pressure valve is moot because the max machine does it for you (thus, the simple line in that spot on the chart).


[image: image] A line for all other pots, whether at HIGH or LOW pressure. If you’ve got any other IP model besides a Max, this is your line. And if there’s no line for MAX pressure, you must use the more standard HIGH pressure even in your Max machine. (Check your owner’s manual for the details.) Why? Because the ingredients are too fragile to work at the higher MAX setting. If you use MAX when the recipe calls for only HIGH, or if you use MAX or HIGH when the recipe calls for LOW, you’ll get the BURN notice, period.


[image: image] A line for slow-cooking timings. All slow-cooker settings in this book are only for HIGH because all Instant Pot models slow-cook at the same temperature on HIGH but not at the same temperature on LOW.


The release


That is, the pressure release. Both in the header tags and in the recipe itself, there will be an indication of how to do it. As you may know, the two standard ways are quick and natural with two variations.


[image: image] Quick release. You must manually turn the lid’s pressure valve to open it and release a forceful jet of steam; or if you have a Max, you must press the necessary key on its touchpad to make the pot open the valve for you. It bears repeating: You must read your owner’s manual to know how to work a quick release in your pot because there are variations among the models.


[image: image] Natural release. You must turn the pot off and wait — patiently!— for the pressure inside to dissipate of its own accord (that is, as the temperature drops). This step can take up to 40 minutes, depending on the bulk of the proteins and vegetables as well as the liquid levels. Make sure the KEEP WARM setting is turned off. Otherwise, the pot will take a very long time to come back to normal pressure because it will be holding itself at a slightly higher temperature to, well, keep things warm.


[image: image] Modified natural release. For this variation, turn off the pot (as if you were doing a natural release); then after the stated number of minutes, use the quick-release method to get rid of the pot’s residual pressure (since it hasn’t fully come back to normal yet). A modified natural release is a great way to get a piece of meat tender without its turning spongy. After all, the cut is still “cooking” even if the pot is turned off, so long as the pressure is elevated inside. The modified natural release is also a great way to protect fragile ingredients. A quick release is violent inside the pot (not just outside as the steam jets up). Some delicate ingredients can blow apart. A modified natural release gives them a moment to set before they have to undergo the stress.


[image: image] Modified quick release. Here, use the quick-release method to drop the pressure instantly, but do not open the pot. Rather, leave the lid latched, even though there’s no residual pressure inside, because there’s still quite a lot of steam in there. A modified quick release is best for cooked grains, which can then be “steam-fluffed” for a few minutes before you serve them.


Other pots


Pay attention to the size of Instant Pots that can be used in the main portion of a recipe: 5-, 6-, and 8-quart, for example. If your pot is not one of these, check the Other Pots section in the sidebar for ways to adapt the recipe to, say, a 3-quart or a 10-quart pot. There may be instructions for changing the amount of broth or water in the insert to get the necessary steam. Often, there’s a note for how to alter a recipe to make even more servings in an 8- or 10-quart pot.


Beyond


Here, you’ll find simple ways to take a recipe over the top, usually with additional spices or suggested garnishes. We’ve felt free to call for more unusual ingredients here, like Korean spice pastes. Or we’ve offered you a way to skip a bottled seasoning blend and make your own. Sometimes, we tell you how to use the Instant Pot Air Fryer Lid to crisp a dish. Nothing in the Beyond section is necessary to the recipe’s success.


Notes on Specialty Equipment


Here are a few common pieces of additional equipment used in these recipes as well as a note about something we never use. Check out the next section of the introduction, “Notes On Cooking Techniques,” for more information about egg-bite molds and stacks.


The two basic baking dishes


Throughout this book, we call for either a 1-quart, 6-inch-round, high-sided, pressure-safe baking or soufflé dish or a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish. By “high-sided,” we mean at least 2¾ inches for the 6-inch dish or 3¼ inches for the 7-inch one. By the way, 6 and 7 inches refers to the dish’s diameter, not its circumference. A baking dish usually sits on a pressure-safe rack or trivet in the insert (more on that below), unless (rarely) it sits directly on top of some food item, like a layer of small potatoes.


Don’t use the baking dishes interchangeably. The smaller baking dish is most often used in 3-quart adaptations (because the 7-inch-round baking dish won’t fit in the 3-quart insert while allowing steam to move around). However, the smaller baking dish is also used for smaller amounts of sauce or side dishes, often made on top of or underneath the main course in a larger pot.


The larger, 7-inch-round baking dish is the gold standard for most pots in this book. We even use it in 10-quart pots. But there is one substitution. The insert for a 3-quart Instant Pot works as a stand-in for the larger, 7-inch baking dish in all 8- or 10-quart pot-in-pot (PIP) soup and pasta casserole recipes, as well as in delicate braises that are cooked PIP. But note that the 3-quart insert will not work as a substitute for the 2-quart dish in recipes for “baked” goods (cakes, for example) or for custard desserts. The insert’s sides are too high and will disrupt the heat patterns. Keep in mind that if you use the 3-quart insert in a larger pot, the insert must be set up on a pressure-safe rack or trivet, just like any baking dish.


A pressure-safe rack or trivet


Over and over, we ask you to first put a rack in the pot’s insert. In recipe-testing, we always used the rack that came with its pot. Each rack is perfectly sized to fit its pot’s insert.


That said, we do love the newly available silicone racks with silicone handles that make lifting things out of the insert a breeze. However, many of these silicone racks have flexible slats or compartments, like a honeycomb. Unfortunately, you can’t put some foods right on them. Small meatballs and little red potatoes will fall through.


If you’ve lost your pot’s rack or if you’ve an older model that’s missing a rack, we strongly urge you to buy a replacement for your pot. Yes, you can use other wire racks or even trivets. But they must be pressure-safe. They must not have rubber feet (which can melt against the insert’s hot surface). And as you’ll see when we get to the steaming technique, they often must be food-safe, too.


A steamer basket


Use a steamer basket specifically made for an Instant Pot. In fact, the brand itself makes a silicone steamer basket that looks like a flexible version of a Chinese bamboo steamer. It even comes with a footed stand and handles. Other models have flexible sides; some are mesh and made for specific pots. Yes, you can use the old-fashioned metal basket with sides that open out like lotus petals, but it’s more precarious and hot ingredients tend to fall out as you lift it. Most steamer baskets have feet. If yours does not, you’ll need to put a pressure-safe rack or trivet under it. And one warning: We don’t recommend using a bamboo steamer basket in the IP because the bamboo warps and bubbles after repeated rounds of pressure.


A foil sling (maybe)


Although we called for aluminum foil slings in our other Instant Pot books, we never call for one in this book. Most racks now have handles; egg-bite molds often have handles. There are myriad new ways to get things out of the pot’s insert.


But if you want to go old-school and make a foil sling to put under a baking dish or other equipment so you can lift it out of the insert, take a 15-inch-long piece of aluminum foil and fold it in thirds lengthwise. Set the baking dish or egg-bite mold at its center, then lift up the ends to pick up the dish or mold. Set the whole thing down in the pot (usually on a rack) and fold the ends down so you can easily close the lid. After cooking, unfurl these ends to lift the dish or mold out of the pot.


Notes on Cooking Techniques


Once again, we cannot cover every operation for your pot. You must consult your owner’s manual. If you’ve lost your copy, it’s available online. Familiarize yourself with the basics, like how to lock on the lid and how to reduce the pressure after cooking. The cooking techniques and methods in this book are the results of our experience in working with various models of the Instant Pot, tools, and ingredients. When you work with any of these recipes, take care to use the pots, tools, and materials properly. Read those instruction manuals, because we and our publisher cannot take responsibility for any injury and/or damage to person or property that results of the use or misuse of the instructions and techniques in this book. Having said all that, here are some further considerations before you dive into the recipes.


First, let’s define some terms in the recipe titles.


Two need more explanation:


[image: image] No-Brainer. If a recipe title includes these words, they mean, in cookbook parlance, that the recipe is a “dump-and-stir.” In other words, you dump everything in the insert, stir it up, and lock on the lid: no sweating the onions, no browning the meat — zip.


[image: image] Dinner. If a recipe includes this word in its title, it means you’re about to make a full meal, main course and sides. This usually happens via the PIP technique or stacks.


Next, let’s talk about that sauté function.


What we’re about to say about our recipes is very different from many other IP recipes you’ll find: In our book, there’s no need to wait until the pot reads HOT. For every recipe in this book, turn the pot to SAUTÉ at the heat level requested, count slowly to ten, and start cooking, letting the pot continue to heat as you work. In almost all recipes, we say to “warm the oil” or “melt the butter” before you start adding other ingredients. If you do so, the pot is heating as you’re getting ready to put in the onions or what have you. In some fast recipes, the pot may never switch to its HOT reading before you must turn off the SAUTÉ function, lock on the lid, and cook under pressure.


Now let’s get to the specific techniques called for in this book.


There are six:


[image: image] Standard. This is the tried-and-true method: often (but not always) sautéing something in the insert, adding the other ingredients, locking on the lid, and cooking under pressure. There’s nothing fancy here, just the basics of operating an electric pressure cooker.


[image: image] Fast/slow. A recipe with this marker can either be made with a pressure-cook setting (MAX, HIGH, and/or LOW) or with the slow-cook setting (always HIGH). Remember: You must leave the pressure valve in place but open for slow cooking.


[image: image] Pot-in-pot. Or PIP in IP lingo. This technique involves putting a separate cooking vessel inside the pot’s insert to mitigate the heat coming off the insert’s bottom. Things that could burn against that surface (cream soups, plain white rice) can now cook more gently. Cakes can rise without burning. In almost all cases, the PIP method requires you to use a pressure-safe rack or trivet to hold a baking dish, springform pan, or Bundt pan. However, there are a few PIP recipes in which you set the baking dish on top of another ingredient, like small potatoes or chicken thighs.


[image: image] Egg bites. This technique uses a silicone egg-bite mold with seven conical indentations (or with four of them for 3-quart pots), each holding a scant ½ cup. The indentations are set in a circle, usually six around a center one. Most molds come with lids. If you’ve lost yours, you can seal the mold with aluminum foil. Pay close attention to whether we tell you to cover the mold (thereby sealing the lid onto it) or just lay the cover or a piece of aluminum foil loosely over the mold. (The difference has to do with how much foods inside will expand under pressure.) Some egg-bite molds are footed; many are not. We always call for a rack or trivet under the mold, a step you can skip if your mold has feet. And one more note: Silicone does not mean nonstick. In many cases, we advise you to grease the indentations because the pancake or brownie bites are too fragile or because the meatballs are too sticky to come out intact.


[image: image] Stacks. Often called “stackable steamer insert pans” (although there are no holes for steaming, so go figure), or sometimes called “tiffins,” these are layered, stackable, circular pans, the top one with a lid. In them, you can cook a whole meal, the main course in one layer and the side dish in the other. We only call for two-layer stacks. There are three-layer stacks on the market but the individual pans are smaller and will not fit the ingredient ratios in our recipes. Most stacks have feet; some do not. If your set doesn’t have a built-in rack or some footed design, you must use a pressure-safe rack or trivet under it. And pay close attention to which foods we put in which layer. The difference in cooking can be dramatic. If the polenta is to be put in the top layer and you put it in the bottom, it can end up burned. Or if the pork chops are to go in the bottom layer and you put them in the top, they will not be done in the stated time. Many stacks come with two lids: one with holes and one without (that is, a solid lid). We never call for the lid with holes. If you only have such a lid, you’ll need to cover it with aluminum foil for these recipes.


[image: image] Steam. Here, you’ll lift an ingredient — say, a pork shoulder — off the bottom of the cooker on a rack, thereby letting it steam in the pot, rather than braise in the liquid. You can use the STEAM button, if your pot has it. It will bring the pot to high pressure, just like the MANUAL or standard PRESSURE setting. However, you must manually adjust the timing to fit the recipe in hand. And one important note: Whenever you’re steaming in the pot, you must use a pressure- and food-safe rack or trivet, since you’re cooking directly on it. Once again, the stainless-steel rack that came with your pot fits the bill.


Finally…


Here are two notes on specialty matters.


[image: image] More about the total time with pressure and slow cooking. We hate the lie that a recipe “takes 5 minutes” just because it cooks for 5 minutes under pressure. It takes longer. You have to chop the onion, you have to brown the meat, the pot has to come to pressure (anywhere from 5 to 25 minutes, depending on the liquid levels and the temperature of the various ingredients), the pot has to cook at pressure, and a natural release can take up to 40 minutes. We want to be honest and give you the actual time a recipe takes, so you don’t walk in after work at seven o’clock and think you’re going to get through a big chuck roast braise before you pass out. That said, this total timing marker is a bit dodgy because we don’t know how quickly you work. (We don’t cook with a five-year-old in the kitchen. You might.) What’s more, a 10-quart pot takes longer to come to high pressure than a 5-quart does. Still, the overall timing is our best estimate.


[image: image] More about taking out the pot’s insert. An electric pressure cooker is something like an electric stove: It doesn’t cool down the moment you shut it off. It stays hot because 1) the heating element is slowly cooling, and 2) the pot itself offers some insulation around the insert. We often advise that you transfer the insert to a wire rack after cooking — to keep thickeners (like flour, potato starch, or cornstarch) from burning, or to let a sauce cool so you can skim the surface fat, or to keep cheese from breaking in a sauce. Remember: The insert is super hot! Use hot pads or silicone baking mitts to grasp its edge and get it to a wire rack. And put that rack right next to the pot. Don’t walk across your kitchen carrying a hot insert.


Notes on Specific Ingredients


Throughout, we use some ingredients that might not be self-evident if you’re a new cook or if you’re expanding your range. In a few cases, we’ve made assumptions about ingredients (butter, onions, and garlic, for example) that need clarification.


Butter


We assume you use salted butter because less than a quarter of the butter sold in North America in unsalted. Yes, it is a cookbook cliché to call for unsalted butter. But we’ve gone with the flow and adjusted the salt in buttery recipes to reflect the additional salt in the butter. If you are using unsalted butter, you might want more salt in a dish. Rather than adding it up front, pass more at the table.


Buttermilk


In North America, there are two types: cultured and uncultured (or “natural”). The cultured product is thickened like kefir or even yogurt. Uncultured buttermilk is not nearly so thick and more like the liquid left over from butter-churning back in the day. Every recipe in this book was tested with uncultured buttermilk (such as Kate’s). The cultured is often too thick to make a sauce without the BURN notice. It’s also often too thick to make a successful batter, particularly if it’s added to a cake mix (which already has thickeners in it).


Canned chipotle chiles in adobo sauce


Common in Mexican, Latin American, Caribbean, and Filipinx cooking, this ingredient is easy to spot at the supermarket, usually with other canned chiles or sometimes in the international aisle. A chipotle is a smoked, dried jalapeño; adobo sauce is an aromatic and vinegary blend, often thickened. Unfortunately, there are many pale imitations on North American shelves. Search out online suppliers for smokier chiles in a more fragrant sauce. No recipe in this book calls for a can of chipotles in adobo sauce. They all call for 1 or more canned chiles, often with some of the sauce from the can. Just a note: That sauce may not be gluten-free but thickened with wheat derivatives. Read the can’s ingredient list to be sure.



Chili powder and chile powder


Standard, North American chili powder is a blend of ground dried chiles, ground cumin, dried oregano, sometimes salt, and even other herbs or spices in some bottlings. We call for it frequently, even when we up its game by adding more ground cumin or dried oregano to the dish. However, in rare instances we call for pure chile powder, which is simply ground dried chiles, like ancho chile powder or chipotle chile powder. Here, we want a brighter, spicy bite.


Cream


In the United States, there are essentially two types: heavy cream and light cream. As to “heavy cream,” use what’s called either “whipping cream” (with 30 to 36 percent fat) or “heavy whipping cream” (with at least 36 percent fat). The alternative, so-called “light cream,” is a somewhat lower-fat version of heavy cream (with 18 to 30 percent fat). We sometimes say you can even substitute half-and-half (with 10.5 to 18 percent fat). Do not substitute so-called “fat-free half-and-half,” which is loaded with thickeners and stabilizers. And (gads!) be careful of heavy whipping cream these days: Even it can contain thickeners! Search for the pure dairy product.


Dried rice noodles


We call for them in some Asian-style noodle dishes. In almost all cases, we do not mean dried rice pasta used as a gluten-free substitute for Italian spaghetti. Rather, we mean pale-white, opaque rice stick or rice vermicelli pasta, for pad Thai and some Vietnamese dishes. Even so, there are notable exceptions, including the type of gluten-free noodles we prefer in the pot if you’re substituting them for standard pasta (see the chapter introduction for Pasta and Noodles here). And once in this book, we do call for brown-rice spaghetti (Gluten-Free Spaghetti & Meatballs, here). Otherwise, when we mention dried rice noodles, we’re talking about the Asian standard. Look for them in the Asian aisle, at an Asian grocery store, or online.


Eggs


We only call for large eggs, the North American cookbook standard. Don’t substitute any other size. But there’s another bit of almost clichéd culinary advice that we reject in about half of the recipes that use eggs. We call for refrigerator-cold eggs in casseroles, egg bites, and even bread puddings. We figure most people don’t even want to think about dragging eggs out to the counter and letting them come to room temperature before making dinner. So we adjusted the timings in many a savory dish to work with cold eggs. However, in almost all of the recipes that require you to make a batter (that is, in almost all “baking” recipes), we still stand by the cookbook cliché: room-temperature eggs. If you want to know the specifics for why tepid eggs work better in the pot, check out the introduction to the dessert chapter here.


Gluten-free condiments


Many recipes are marked “can be gluten-free.” In other words, they can be with no change in the ingredients other than substituting a gluten-free version of a more standard condiment like mayonnaise, mustard, or barbecue sauce. If you have celiac disease or are severely gluten-intolerant, you’ll want to take extra precautions beyond ours, given the amount of cross-contamination in the modern food supply chain.


Hoisin sauce


This Chinese condiment is available in almost every grocery store in North America, usually in the Asian aisle. Although “hoisin” means “seafood” in Chinese, there’s no fish or shellfish in the sauce, nor is it used exclusively for seafood. It’s a sweet-salty, dark-colored blend of aromatic spices, vinegar, fermented soybean paste, often with fennel, sometimes with sweet potatoes, and sometimes with chiles. Better versions are more than just a salt bomb. Most bottlings contain gluten, although there are now gluten-free versions, mostly available online or at large Asian supermarkets. A sealed bottle can stay in the fridge for up to 1 year.


Lean ground proteins


We love fatty burgers, but lean ground meats are your best bet in the IP. There is no evaporation in a sealed cooker. The fat has nowhere to go. It won’t condense or run off, the way it would in the oven or on the grill. It gets trapped in the stew and makes an oily mess. Lean proteins make successful dishes, not for health reasons, but for culinary ones.


Low-sodium canned goods


And now to reverse ourselves on the salt issue, given what we said about using salted butter. (Hey, inconsistency is the mark of great minds. Some philosopher said that.) Although we have not marked the ingredients this way, mostly because tastes vary, we strongly suggest that you use low-sodium canned tomatoes, broth, beans, diced green chiles, and just about any condiment. Just like excess fat in ground meat, added salt in canned goods has nowhere to go in the pot and ends up turning many a meal into a drink from the Dead Sea. You can always pass more salt at the table.


Nonstick spray and baking spray


There are two types of cooking spray on the North American market: 1) nonstick spray, such as Pam, which is just oil (sometimes vegetable oil, sometimes even olive oil) with a propellant; and baking spray, such as Baker’s Joy or Pam baking spray, which is a combination of oil and flour. We call for both sorts in this book. Please don’t mix them up. There’s no sense in putting a coating of flour around meatballs! If you don’t want to use these sprays, you can go old school: If the recipe calls for nonstick spray, simply grease a pan with some oil on a paper towel or brush the food with oil. If the recipe calls for baking spray, grease or butter the inside of the pan and then dust it with a light coating of flour. We’ll confess to you that after thirty-six cookbooks and some fancy awards, we often reach for the spray. Again, just don’t mix the two types up.


Onions, shallots, and garlic cloves


We assume they’re peeled, unless otherwise stated. We always give the volume amount for these and many other ingredients because we also assume many of you are buying them already chopped from the produce section. However, volumes do vary between minced and chopped items. Consider minced to mean “cut into ⅛-inch squares,” diced as ¼ inch, and chopped as ½ inch unless otherwise stated.


Parmigiano-Reggiano


In other words, what most US citizens call “parmesan cheese.” In all cases, we encourage you to buy a chunk and grate it yourself. In fact, we encourage you to pay a little more and buy a chunk of the real thing, a super-crumbly, beige, hard cheese with its name stamped over and over on its tan rind. Domestic versions can be stuffed with non-dairy additives and fillers. And as for the grated stuff in the cans, it’s sometimes not even 100 percent cheese.


Unseasoned rice vinegar


An Asian pantry staple, this low-acid vinegar gives a muted spark to many dishes. There are two types: seasoned (with sugar and salt) and unseasoned (sometimes not so labeled, just not labeled as “seasoned”). We only call for unseasoned rice vinegar. There’s no substitute, given its mild, gentle flavors. But it will keep in a sealed bottle in a cool pantry for up to 1 year. Look for it in the Asian aisle.


Let’s Get Cooking!


Wow, did we eat well while we tested these recipes! By the time this book gets into your hands, there will still be containers of stews and braises in our basement freezer. We hope you eat just as well and have just as much fun as we did. We’d love to connect with you. You can find us under our own names on Facebook, Instagram, and Twitter (Bruce is Bruce A. Weinstein on Instagram). You can email us through our website, bruceandmark.com. And you can find out more about specific recipes if you look up the video collection on our YouTube channel, Cooking with Bruce and Mark. And you can listen to us cut up and be nuts and talk endlessly about food on our podcast, Cooking with Bruce and Mark (found on lots of platforms like iTunes, Spotify, and Deezer). We’d love to hear more about your Instant Pot stories. Join us!
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Breakfast





You probably think it’s not worth the effort to drag out big kitchen equipment first thing in the morning. You’re wrong. The Instant Pot makes some fine porridges, as well as breakfast treats that can perk up a Monday morning. Sometimes, you might want to pull out all the stops. For those days, check out our recipes for Shakshuka (here) and a New England favorite, Red Flannel Hash (here).


Don’t worry: Not every recipe in this chapter is grandiose. Lots are for a simple hot cereal. In the original Instant Pot Bible, we have plenty of those, too, almost all using steel-cut oats. Those can be prepared right in the pot’s insert.


The recipes in this book, by contrast, call for standard rolled oats. As you’ll see, these require the pot-in-pot (PIP) method to 1) prevent scorching, and 2) get the best results.


Speaking of the PIP method (and for more information, see here in the introduction), pay special attention to the size of the required baking dish in this chapter. Some recipes call for a 1-quart, 6-inch-round, high-sided, pressure-safe baking or soufflé dish; others, for a 2-quart, 7-inch-round one. The two are not interchangeable.


The same advice goes for our three breakfast cakes that get “baked” in a 7-inch-round springform pan. Don’t be tempted to swap it out for a different size.


Since we sound a bit like culinary scolds, we might as well press on. You must pay attention to whether we ask you to cover the baking dish, springform pan, or egg-bite mold. Our timings are based on that added insulation (when it’s needed). What’s more, this whole covering bit is a little more complicated than at first glance: Some recipes ask you to seal the cover to the dish, pan, or mold; others, to loosely cover it so that things inside are protected but can expand; and some others don’t ask you to cover the pan at all. What’s more, a few recipes ask you to lay a paper towel over the top of a baking dish to protect a coffee cake or breakfast treat from drips off the underside of the lid. It’s a little extra effort up front to save a lot of disappointment later.


But breakfast is not just about baked goods: We also have a list of egg dishes using egg-bite molds, as well as pancake bites using those same molds — and made with purchased pancake mix, to boot! (For more information on these molds, check out the fuller description here of the introduction. Or watch our videos on our YouTube channel, Cooking with Bruce and Mark, for up-close visuals.)


Finally, an admission: We’ve included no yogurt recipe in this chapter. Why? Not every model of the IP has a yogurt function. Sure, people make yogurt in the pot without the special button. Out in the Wild West of the internet, you can find a wide variety of suggestions on how to get the job done. Truth be told, many of those solutions do not meet USDA safety requirements, which we must follow. Heating a pot with only the KEEP WARM function, turning the pot off, and wrapping it in a big bath towel for eight hours does not result in a constant temperature inside. Your safety is at risk. There are too many variables, such as how tightly you wrap the pot and how hot or cold your house gets. Just be safe. Make yogurt if your model can. Follow the manufacturer’s instructions. Don’t play Russian roulette with your digestive tract.


Instead, pick a morning to drag out a big piece of cooking equipment and make some fine egg bites, oatmeals, pancake bites, or even breakfast cakes. You might not have expected it, but these are some of the best reasons to own an Instant Pot.















The Basic Oatmeal Recipe You’ve Waited For



3 ingredients


METHOD: pot-in-pot


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


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 30 minutes


VEGAN


CAN BE GLUTEN-FREE







2–3 SERVINGS




In the original Instant Pot Bible, we have plenty of porridges that use steel-cut oats, made right in the pot’s insert. We avoided standard rolled oats because they stick (and burn) to the hot bottom of the insert unless they’re so swamped with liquid they turn into a thin gruel, no one’s idea of a mouthwatering breakfast. We’ve solved that problem by using the PIP method to protect standard rolled oats while softening them under pressure, all to create a perfectly creamy oatmeal. A little more effort for better results: Consider this a marital strategy, too.







2½ cups water


1 cup standard rolled oats (certified gluten-free, if necessary — do not use steel-cut or quick-cooking oats)


½ teaspoon table salt









1. Pour 1½ cups water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert.


2. Stir the oats, salt, and 1 cup water in a 1-quart, 6-inch-round, high-sided, pressure-safe baking or soufflé dish. Do not cover the dish. Set it on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes. Unlatch the lid and open the cooker.


5. Stir the oatmeal in the baking dish for 1 minute to make it super creamy. Use hot pads or silicone baking mitts to transfer the (hot!) dish to a nearby wire rack. Cool for a couple of minutes before dishing up the cereal.













Other Pots




• For a 3-quart Instant Pot, you must use only 1 cup water in the insert while otherwise completing the recipe as stated.


• For 5-, 6-, or 8-quart Instant Pots, you can double the servings if you keep the amount of water in the insert the same but double all of the other ingredients (including the water in the cereal) and use a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish for the smaller baking dish. If you do so, you must increase the cooking time to 15 minutes.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups for either of the two, following options: 1) You can otherwise complete the recipe as stated; or 2) you can double the remaining ingredient amounts (including the water in the cereal) and use a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish — in which case, you must increase the cooking time to 13 minutes.









Beyond




• Substitute dairy milk of any sort, almond milk, or oat milk for the water in the oatmeal (not in the insert).


• Stir up to ½ cup raisins, dried currants, or chopped dried fruit into the oatmeal after cooking.


• Stir up to 3 tablespoons light or dark brown sugar, honey, maple syrup, or agave nectar into the oatmeal after cooking.




















No, Wait, the Cinnamon-Banana Oatmeal Recipe You’ve Waited For



7 ingredients


METHOD: pot-in-pot


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


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 30 minutes


VEGETARIAN


CAN BE GLUTEN-FREE







2–3 SERVINGS




Caramel sauce in oatmeal? Why not, when the ice-cream topping makes oatmeal so delicious? We couldn’t pull off this trick in the pot without the PIP method because the caramel sauce would burn on the insert’s surface (as would the oats). Within the protective walls of a baking dish, the sauce melts to give this decadent breakfast an incredibly smooth texture.







1½ cups water


1¾ cups whole, low-fat, or fat-free milk


1 cup standard rolled oats (certified gluten-free, if necessary — do not use steel-cut or quick-cooking oats)


¼ cup purchased caramel sauce (gluten-free, if necessary)


½ teaspoon vanilla extract


¼ teaspoon ground cinnamon


1 ripe banana, peeled and sliced into thin rounds









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


2. Stir the milk, oats, caramel sauce, vanilla extract, and cinnamon in a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish until the sauce dissolves. Stir in the banana. Do not cover the dish. Set it on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes.


5. Unlatch the lid and open the pot. Stir the oatmeal in the baking dish for 1 minute to make it super creamy. Use hot pads or silicone baking mitts to transfer the (hot!) dish to a nearby wire rack. Cool for a couple of minutes before dishing up the cereal.













Other Pots




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


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









Beyond




• Substitute dulce de leche for the caramel sauce.


• Substitute ¼ teaspoon grated nutmeg for the cinnamon.


• Or omit the cinnamon and use up to ½ teaspoon dried pumpkin pie or apple pie spice blend.


• Stir up to ½ cup chopped pecans or almonds into the oatmeal after cooking. (They have a milder flavor against the banana if they’re added afterwards.)




















The Oatmeal for Almond Lovers



7 ingredients


METHOD: pot-in-pot


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


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 30 minutes


VEGAN


CAN BE GLUTEN-FREE







2–3 SERVINGS




By loading this oatmeal with almond milk, sliced almonds, and almond extract, we can ensure that it’s got enough almond flavor to satisfy all the nut nuts. The flavors in the oatmeal will be even more enhanced by a strongly flavored honey — use something beyond “mere” wildflower honey, perhaps a tree honey (like eucalyptus), buckwheat honey, or even gallberry honey, a Southern favorite.







1½ cups water


1¾ cups plain unsweetened (sometimes called “original”) almond milk


1 cup standard rolled oats (certified gluten-free, if necessary — do not use steel-cut or quick-cooking oats)


¼ cup sliced almonds


2 tablespoons honey (see the headnote for more information)


¼ teaspoon almond extract


¼ teaspoon table salt









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


2. Stir the almond milk, oats, almonds, honey, almond extract, and salt in a 1-quart, 6-inch-round, high-sided, pressure-safe baking or soufflé dish until the honey dissolves. Do not cover the dish. Set it on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes.


5. Unlatch the lid and open the pot. Stir the oatmeal in the baking dish for 1 minute to make it creamy and smooth. Use hot pads or silicone baking mitts to transfer the (hot!) dish to a nearby wire rack. Cool for a couple of minutes before dishing up the cereal.













Other Pots




• For a 3-quart Instant Pot, you must use only 1 cup water in the insert while otherwise completing the recipe as stated.


• For 5-, 6-, or 8-quart Instant Pots, you can double the servings if you keep the amount of water in the insert the same but double all of the other ingredients and use a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish. If you do so, you must increase the cooking time to 15 minutes.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups for either of the two, following options: 1) You can otherwise complete the recipe as stated; or 2) you can double the remaining ingredient amounts and use a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish — in which case, you must increase the cooking time to 13 minutes.









Beyond




• For a sweeter oatmeal, substitute vanilla almond milk for the plain almond milk.


• For a sophisticated flavor, first toast the almonds in a dry skillet set over medium-low heat, stirring often, until lightly browned, about 5 minutes. Cool for 10 minutes before using.




















Maple-Pecan Oatmeal



6 ingredients


METHOD: pot-in-pot


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


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 30 minutes


VEGAN


CAN BE GLUTEN-FREE







2–3 SERVINGS




In our New England, people barely understand the concept of breakfast without maple syrup. (By the way, it’s not a condiment. It’s a beverage.) We prefer a light or medium amber maple syrup for this oatmeal because the flavor is more mellow, less assertive. No matter what, you’d better have the real stuff, not fake-flavored pancake syrup. Don’t make an old Yankee farmer come to your house and yell at you.







1½ cups water


1¾ cups plain unsweetened oat milk (certified gluten-free, if necessary)


1 cup standard rolled oats (certified gluten-free, if necessary — do not use steel-cut or quick-cooking oats)


¼ cup maple syrup


½ cup chopped pecans


¼ teaspoon table salt









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


2. Stir the oat milk, oats, maple syrup, pecans, and salt in a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish until the syrup dissolves. Do not cover the dish. Set it on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes.


5. Unlatch the lid and open the pot. Stir the oatmeal in the baking dish for 1 minute to make it super creamy and smooth. Use hot pads or silicone baking mitts to transfer the (hot!) dish to a nearby wire rack. Cool for a couple of minutes before dishing up.













Other Pots




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


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









Beyond




• Stir up to 1 teaspoon vanilla extract, ½ teaspoon ground cinnamon, and/or ¼ teaspoon ground ginger into the oat mixture before cooking.


• For a more sophisticated flavor, toast the pecans in a dry skillet set over medium-low heat, stirring often, until lightly browned, about 4 minutes. Cool for 10 minutes before using.




















Creamy and Sweet Breakfast Risotto



7 ingredients


METHOD: standard


SPECIAL EQUIPMENT: none


PRESSURE: max or high


TIME UNDER PRESSURE: 7 or 10 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 20 minutes


VEGETARIAN


GLUTEN-FREE







4–6 SERVINGS




Italian grandmothers may be outraged by the idea, but don’t let them stop you from giving this breakfast version of risotto a shot! Consider this: The pot makes super-creamy cereals and it makes risotto super fast. This recipe gives you a warm, sweet rice casserole that cries out for a slice of buttered, whole-wheat toast.







3 cups water


3 tablespoons butter, cut into small bits, plus additional for garnishing


½ teaspoon table salt


1 cup raw white Arborio rice


½ cup heavy or light cream, or half-and-half


¼ cup packed light brown sugar


½ teaspoon ground cinnamon









1.


In all models


Press: SAUTÉ


Set it for: MEDIUM, NORMAL, or CUSTOM 300°F


Set time for: 10 minutes


If needed, press: START


2. As the pot heats, pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Add the butter and salt. Heat the water until it is quite hot, not boiling, but definitely steaming, about 5 minutes. Stir in the rice — seriously stir; don’t just dump. Turn off the heat and lock the lid on the pot.


3.


For Max pots only


Set pot for: PRESSURE COOK


Set level to: MAX


Valve must be: —


Set time for: 7 minutes with the KEEP WARM setting off


If needed, press: START


For all other pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


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


5.


In all models


Press: SAUTÉ


Set it for: MEDIUM, NORMAL, or CUSTOM 300°F


Set time for: 5 minutes


If needed, press: START


6. Stir in the cream, brown sugar, and cinnamon. Continue cooking, stirring quite often, until the porridge is bubbling and thickened a bit, about 2 minutes. Turn off the heat, transfer the (hot!) insert from the pot to a nearby wire rack (to stop the cooking), and set aside for a couple of minutes to let the rice set up, although the porridge should still be a bit soupy when you serve it. Serve with bowlfuls garnished with extra butter.













Other Pots




• For a 3-quart Instant Pot, you must halve all of the ingredient amounts.


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


• For a 10-quart Instant Pot, you must increase all of the ingredient amounts by 50 percent. Or you can even double almost all of the amounts, except you must use only ¾ teaspoon ground cinnamon.









Beyond




• Stir in up to ½ cup chopped dried fruit (raisins, cranberries, stemmed figs, mango, pitted prunes, or nectarines) with the cream.


• Omit the cinnamon and substitute your favorite flavored dairy or non-dairy coffee creamer (like hazelnut or salted caramel — but gluten-free, if necessary) for the cream or half-and-half.




















Quinoa Porridge



6 ingredients


METHOD: standard


SPECIAL EQUIPMENT: none


PRESSURE: high


TIME UNDER PRESSURE: 1 minute


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 17 minutes


CAN BE VEGAN


GLUTEN-FREE







2–3 SERVINGS




This healthy porridge is made with almond milk, which has a sweet nutty flavor that balances quinoa’s earthy flavor better than cow’s milk. Commercially packaged quinoa is often rinsed because the grains have a natural but bitter chemical that protects them from, well, mammals’ molars. However, bulk-bin quinoa and some organic varieties are not rinsed. And even if a package claims the grains are rinsed, you still might want to repeat the process, just to be sure. Use a fine-mesh strainer to rinse the tiny grains with cool tap water, stirring them to make sure they get a dousing. Drain them well. If you don’t have a fine-mesh strainer, line a standard colander with cheesecloth or a double layer of paper towels. The grains will need to drain a bit longer because the cheesecloth or paper towels are less porous than the strainer.







2 cups almond milk


1 cup raw white (or blond) quinoa, rinsed as necessary in a fine-mesh sieve


2 tablespoons honey, maple syrup, agave nectar, or rice syrup


1 teaspoon vanilla extract


¼ teaspoon ground cinnamon


¼ teaspoon table salt









1. Stir the almond milk, quinoa, honey or syrup, vanilla, cinnamon, and salt in the insert set in a 3-, 5-, or 6-quart Instant Pot until the honey dissolves. Lock the lid on the pot.


2.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 1 minute with the KEEP WARM setting off


If needed, press: START


3. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes. Unlatch the lid and open the cooker. Stir well, then set aside for a minute or two so the quinoa continues to absorb some of the liquid. Serve warm.













Other Pots




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


• For a 10-quart Instant Pot, you must double all of the ingredient amounts.









Beyond




• Garnish the servings with a spoonful of yogurt (particularly vanilla yogurt), fresh blackberries, toasted sliced almonds, sliced bananas, and/or a dab of brown sugar.




















Superfood Porridge



9 ingredients


METHOD: pot-in-pot


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


PRESSURE: high


TIME UNDER PRESSURE: 12 minutes


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 30 minutes


VEGETARIAN


CAN BE GLUTEN-FREE







3–4 SERVINGS




Because there are standard rolled oats in this super-healthy hot cereal, the PIP method is the only way to ensure the creamiest results. Since dried blueberries are expensive, you can substitute dried cranberries; but first chop them into smaller pieces so they don’t puff up into searing sugar bombs.







1½ cups water


2½ cups whole, low-fat, or fat-free milk


¾ cup standard rolled oats (certified gluten-free, if necessary)


⅓ cup raw white (or blond) quinoa, rinsed well in a fine-mesh sieve (see the headnote for Quinoa Porridge here for more information)


¼ cup sliced almonds


¼ cup dried blueberries


2 tablespoons ground flaxseeds


¼ teaspoon ground cinnamon


¼ teaspoon table salt









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


2. Stir the milk, oats, quinoa, almonds, dried blueberries, ground flaxseeds, cinnamon, and salt in a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish. Do not cover the dish. Set it on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 12 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes. Unlatch the lid and open the cooker. Stir the porridge, then use hot pads or silicone baking mitts to transfer the (hot!) dish to a nearby wire rack. Cool for a couple of minutes so the grains continue to absorb the liquid. Serve warm.













Other Pots




• For a 3-quart Instant Pot, you must use 1 cup water in the insert while halving the remaining ingredient amounts. You must also use a 1-quart, 6-inch-round, high-sided, pressure-safe baking or soufflé dish.


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









Beyond




• Other than the dried fruit, there’s no sweetening in this porridge. If desired, top the servings with muscovado sugar, coconut sugar, agave nectar, honey, or maple syrup.


• Add ¼ teaspoon ground dried ginger and/or ¼ teaspoon ground dried turmeric with the cinnamon.


• Garnish the servings with goji berries (aka wolfberries).




















Shirred Eggs



7 ingredients


METHOD: pot-in-pot


SPECIAL EQUIPMENT: 6-ounce (or ¾-cup) pressure-safe custard cups or ramekins and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 2 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 7 minutes


VEGETARIAN


GLUTEN-FREE







UP TO 6 SERVINGS (MORE IN LARGER POTS)




Shirred eggs (pronounced “shurred”) are usually eggs baked in ramekins. They have firmer whites than poached eggs and no watery mess. These, of course, are pressure-cooked (still in ramekins) for a quicker breakfast. Our timing yields soft, runny egg yolks. If you like firmer yolks, add 1 minute under pressure. Make sure you have the right-size custard cups or ramekins. Smaller ones will overflow; larger won’t fit in the insert.







1½ cups water







FOR EACH SHIRRED EGG:


Butter, for greasing


1 tablespoon heavy or light cream


1 refrigerator-cold large egg


1 teaspoon minced chives, fresh or dried, or minced bits from the green part of a scallion


⅛ teaspoon table salt, or to taste


⅛ teaspoon ground black pepper, or to taste









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


2. Butter the inside of up to six 6-ounce (or ¾-cup) pressure-safe custard cups or ramekins. Put 1 tablespoon cream in each cup, then crack an egg into each. Top the eggs with chives, salt, and pepper. Do not cover the cups. Place them on the rack, stacking them so that any on a second layer sit stable on the edges of at least two of the three cups below. Lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 2 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the cups or ramekins to a wire rack. Cool for 1 minute before serving warm.













Other Pots




• For a 3-quart Instant Pot, you’ll only be able to fit three 6-ounce (or ¾-cup) cups or ramekins. Also, you must reduce the water in the insert to 1 cup.


• For a 5-quart Instant Pot, you’ll only be able to fit four 6-ounce (or ¾-cup) cups or ramekins. You must use 1½ cups water in the insert (as stated).


• For an 8-quart Instant Pot, you can actually fit up to eight 6-ounce (or ¾-cup) cups or ramekins in the insert. You must maintain the stated amount of water (1½ cups).


• For a 10-quart Instant Pot, you can fit up to ten 6-ounce cups or ramekins in the pot if you use a large rack or trivet. No matter how many cups you use, you must increase the amount of water in the insert to 2½ cups.









Beyond




• For a heartier non-vegetarian breakfast, after buttering the insides of the cups or ramekins, line them with a thin strip of prosciutto before adding the eggs and other ingredients.


• For a dairy-free alternative, use vegetable oil instead of butter and use full-fat coconut milk instead of the cream.




















Basic Egg Bites



5 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 8 minutes


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 18 minutes


VEGETARIAN


GLUTEN-FREE







7 EGG BITES




These egg bites come out like omelet puffs. They must be kept plain and simple because additional ingredients (cheese, bacon, what have you) change the timings. Don’t worry: There are other, more complicated variations on egg bites in this chapter. But the simplicity of these means they travel really well (in a sealed container, of course) for an on-the-go breakfast or a mid-morning snack. The recipe calls for cream or half-and-half. Don’t use a less-fat dairy product. You need the extra oomph to protect the eggs.







1½ cups water


5 refrigerator-cold large eggs


⅓ cup heavy or light cream, or half-and-half


1 teaspoon table salt


Butter, vegetable oil, olive oil, or nonstick spray









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


2. Whisk the eggs, cream or half-and-half, and salt in a medium bowl until smooth and uniform. Seriously. Uniform. One bit of egg white in the mix will compromise the bites.


3. Lightly butter, oil, or spray the seven indentations of a standard egg-bite mold. (See here for more information on these molds.) Divide the egg mixture evenly among the indentations. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 8 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 5 minutes. Then use the quick-release method to remove any residual pressure before unlatching the lid and opening the pot.


6. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Cool the still-covered mold for 2 minutes before uncovering and unmolding the egg bites.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model, leaving one of the indentations empty. You must stack the molds on top of each other in the insert.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two seven-indentation egg-bite molds, one stacked on top of the other in the pot so that the indentations of the top mold sit on the walls of the bottom mold, not into the bottom indentations themselves (except for the center indentation of the top mold which will now hover above the center indentation below).


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two seven-indentation egg-bite molds, stacking them on top of each other in the insert.









Beyond




• For egg salad, cool these egg bites to room temperature, chop them up, and mix them with mayonnaise (gluten-free, if necessary), yellow mustard (gluten-free, if necessary), pickle relish, a little minced celery, a very little minced red onion, salt, and pepper.




















Herbed Goat Cheese Egg Bites



8 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold, a pressure-safe rack or trivet, and a standard blender


PRESSURE: high


TIME UNDER PRESSURE: 8 minutes


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 25 minutes


VEGETARIAN


GLUTEN-FREE







7 EGG BITES




Tangy, tender, full-flavored: This is an egg bite’s best life. As with the Not-Really-Starbucks’ Cheesy Egg-White Bites (here), you’ll need a blender for this egg-bite recipe, since the goat cheese needs to be emulsified for the smoothest texture. Blend only on LOW to avoid a foamy mess and air pockets. Once you add the herbs, only pulse the blender one or two times to keep the herbs in discreet bits, rather than turning the egg-bite mixture green. (Mincing the herbs before pulsing also keeps the mixture from quickly becoming a puree.)







1½ cups water


5 refrigerator-cold large eggs


3 tablespoons heavy or light cream


2 ounces soft goat cheese (¼ cup)


½ teaspoon table salt


½ teaspoon ground black pepper


1½ tablespoons minced fresh green herbs (such as dill, oregano, thyme, tarragon, marjoram, and/or chervil)


Olive oil or olive oil nonstick spray









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


2. Put the eggs, cream, goat cheese, salt, and pepper in a blender. Cover and blend on LOW for a couple of minutes, until smooth and thick. Add the herbs, cover, and pulse once or twice to combine.


3. Oil the inside of the seven indentations of an egg-bite mold with olive oil or olive oil spray. (See here for more information on these molds.) Divide the egg mixture evenly among the indentations. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 8 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 5 minutes. Then use the quick-release method to remove any residual pressure before unlatching the lid and opening the pot.


6. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Cool the still-covered mold for 2 minutes before uncovering and unmolding the egg bites onto plates or a serving platter.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model, leaving one of the indentations empty. You must stack the molds on top of each other in the insert.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two seven-indentation egg-bite molds, stacking them on top of each other in the insert.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two seven-indentation egg-bite molds, stacking them on top of each other in the insert.




















Not-Really-Starbucks’ Cheesy Egg-White Bites



8 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold, a pressure-safe rack or trivet, and a standard blender


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 25 minutes


CAN BE VEGETARIAN


CAN BE GLUTEN-FREE







7 EGG-WHITE BITES




No, these aren’t egg-white bites for health. They’re made to mimic a certain coffee chain’s popular sous-vide egg bites — but where theirs are made with cottage cheese (blech!), ours have cream cheese (yeah!) to protect the egg whites and create a richer (and better!) breakfast.


You’ll need a blender to get the egg-white mixture smooth enough with these ratios, but do not blend the ingredients on high. The mixture will turn foamy and the egg bites will end up with slimy air pockets (back to blech).







1½ cups water


6 refrigerator-cold large egg whites


2 ounces (¼ cup) regular or low-fat cream cheese (vegetarian and/or gluten-free, if necessary — do not use fat-free cream cheese)


3 tablespoons heavy or light cream


2 tablespoons drained jarred minced pimientos


½ teaspoon table salt


½ teaspoon ground black pepper


Olive oil or olive oil nonstick spray









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


2. Put the egg whites, cream cheese, and cream in a blender. Cover and blend on LOW for a couple of minutes, until smooth and thick. Add the pimientos, salt, and pepper. Pulse just to combine.


3. Grease the inside of the seven indentations of an egg-bite mold with olive oil or olive oil nonstick spray. (See here for more information on these molds.) Divide the egg-white mixture evenly among the indentations. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 5 minutes. Then use the quick-release method to remove any residual pressure before unlatching the lid and opening the pot.


6. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Cool the still-covered mold for 2 minutes before uncovering and unmolding the egg bites onto plates or a serving platter.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model, leaving one of the indentations empty. You must stack the molds on top of each other in the insert.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two seven-indentation egg-bite molds, stacking them on top of each other in the insert.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two seven-indentation egg-bite molds, stacking them on top of each other in the insert.









Beyond




• Add up to ¼ teaspoon garlic and/or onion powder to the egg whites before blending.


• Garnish the bites with Sriracha.


• Make sandwiches by slicing these egg bites and layering them with thinly sliced tomatoes on toasted whole wheat bread spread with deli mustard and/or mayonnaise (both gluten-free, if necessary).




















Bacon & Cheese Egg Bites



9 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 8 minutes


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 25 minutes


CAN BE GLUTEN-FREE







7 EGG BITES




Get your 1970s groove on because these egg bites are like crustless quiches lorraines. You’ll get the most authentic flavor with Gruyère cheese, but Swiss is a fine substitute (or even Monterey Jack). If you want to go really simple, use purchased, already-cooked bacon, often available near the eggs at the supermarket. (Avoid the bacon bits in bottles for salads.)


The cheese in the molds stays at the bottom and melts to become a topping for the egg bites when they’re unmolded. These egg bites need to cool a little longer than some others to give the cheese a chance to set.







1½ cups water


Butter, softened


4 thin strips of bacon (gluten-free, if necessary), cooked crisp and crumbled


7 tablespoons shredded Swiss or Gruyère cheese


3 tablespoons finely minced chives or the green part of a scallion


4 refrigerator-cold large eggs


¼ cup heavy or light cream, or half-and-half


½ teaspoon table salt


½ teaspoon ground black pepper









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


2. Lightly butter the inside of the seven indentations of an egg-bite mold. (For more information on egg-bite molds, see here.) Divide the bacon bits, cheese, and chives or scallion among the indentations.


3. Whisk the eggs, cream, salt, and pepper in a medium bowl until smooth and uniform. There must be no bits of translucent egg white floating in the mix.


4. Divide this mixture evenly among the seven egg-bite indentations. Pour gently and slowly so as not to dislodge the ingredients already inside. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the lid on the pot.


5.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 8 minutes with the KEEP WARM setting off


If needed, press: START


6. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 5 minutes. Then use the quick-release method to remove any residual pressure before unlatching the lid and opening the pot.


7. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Cool the still-covered mold for 5 minutes before uncovering unmolding the egg bites onto plates or a serving platter.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model, leaving one of the indentations empty. You must stack the molds on top of each other in the insert.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two seven-indentation egg-bite molds, stacking them on top of each other in the insert.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two seven-indentation egg-bite molds, stacking them on top of each other in the insert.









Beyond




• Serve with flaky, buttery croissants for the true quiche experience!


• If you don’t want pork, substitute turkey bacon for the standard bacon.




















Shakshuka



14 ingredients


METHOD: fast/slow


SPECIAL EQUIPMENT: none


PRESSURE: low twice


TIME UNDER PRESSURE: 11 minutes


RELEASE: quick twice


TOTAL TIME WITH PRESSURE: about 30 minutes


TOTAL TIME WITH SLOW COOKING: about 4½ hours


VEGETARIAN


GLUTEN-FREE







4 SERVINGS




A traditional Middle Eastern dish, shakshuka is a spicy tomato sauce that often (as here) holds poached eggs. It’s a great weekend brunch, particularly if you’ve got houseguests. (It’s often dinner at our house after a busy day.) Our timing results in soft-set eggs, the better to break and run into the sauce. If you open the cooker and want firmer eggs, set the lid askew over the pot and wait for a few minutes — or just increase the cooking time in step 7 to 2 minutes.







2 tablespoons olive oil


1 medium yellow or white onion, chopped (1 cup)


2 medium red or yellow bell peppers, stemmed, cored, and cut into ½-inch strips


1 medium fresh jalapeño chile, stemmed, cored (seeded, if desired), and cut into narrow strips


2 medium garlic cloves, minced (2 teaspoons)


1 teaspoon ground coriander


1 teaspoon ground cumin


1 teaspoon mild smoked paprika


1 teaspoon granulated white sugar


½ teaspoon table salt


½ teaspoon ground black pepper


½ cup vegetable broth


One 14-ounce diced tomatoes packed in juice (1¾ cups)


4 refrigerator-cold large eggs









1.


In all models


Press: SAUTÉ


Set it for: MEDIUM, NORMAL, or CUSTOM 300°F


Set time for: 10 minutes


If needed, press: START


2. As the pot heats, warm the oil in the insert set in a 5- or 6-quart Instant Pot. Add the onion, bell pepper, and jalapeño; cook, stirring often, until the onion just begins to soften, about 2 minutes. Stir in the garlic, coriander, cumin, smoked paprika, sugar, salt, and pepper until aromatic, just a few seconds.


3. Pour in the broth and scrape up any browned bits on the pot’s bottom. (There will be almost none.) Turn off the heat and stir in the tomatoes with their juice. Lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: LOW


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


For the slow-cook function


Set pot for: SLOW COOK


Set level to: HIGH


Valve must be: Open


Set time for: 4 hours with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking under pressure, use the quick-release method to bring the pressure back to normal. Whichever cooking method you’ve used, unlatch the lid and open the cooker.


6. Stir the tomato mixture in the pot, then use the back of a large cooking spoon or a wooden spoon to make four indentations in the sauce. Crack an egg into each indentation and lock the lid back on the cooker.


7.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: LOW


Valve must be: Closed


Set time for: 1 minute with the KEEP WARM setting off


If needed, press: START


8. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Serve in bowls by scooping up an egg into each, along with plenty of the tomato sauce.













Other Pots




• For a 3-quart Instant Pot, you must halve all of the ingredient amounts.


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


• For a 10-quart Instant Pot, you must double almost all of the ingredient amounts except you must increase the broth to 1½ cups.









Beyond




• For a more authentic flavor, stir in up to 1 tablespoon hot or mild harissa with the tomatoes and their juice.


• Garnish the servings with a drizzle of olive oil and finely chopped fresh basil leaves.


• Serve with warmed pita rounds.







See photo in insert.















Red Flannel Hash



11 or 12 ingredients


METHOD: standard


SPECIAL EQUIPMENT: none


PRESSURE: max or high


TIME UNDER PRESSURE: 7 or 10 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 25 minutes


CAN BE GLUTEN-FREE







4–5 SERVINGS




If you aren’t in the New-England know, red flannel hash is made with beets, sweet potatoes, and regular potatoes. It’s also made (better!) with bacon instead of corned beef. Dig in, then go milk a cow.


This recipe works in the reverse order of many IP hash recipes. Here, the vegetables are cooked under pressure, then the dish is finished with the SAUTÉ setting. If we fried the bacon and spices, then cooked it all together under pressure (as in most recipes), the whole thing would end up a too-soft, unappetizing mess. We prefer a crust on those vegetables!







1½ cups water


¾ pound small red-skinned potatoes (do not peel), cut into 1-inch pieces


¾ pound red beets, trimmed, peeled, and cut into 1-inch pieces


¾ pound sweet potatoes, peeled and cut into 1-inch pieces


½ stick (4 tablespoons or ¼ cup) butter


8 ounces thin strips of bacon, chopped (gluten-free, if necessary)


1 small red onion, chopped (½ cup)


1 teaspoon rubbed or ground sage


1 teaspoon dried thyme


½ teaspoon celery seed


½ teaspoon table salt (optional)


½ teaspoon ground black pepper









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Dump in the potatoes, beets, and sweet potatoes. Lock the lid on the pot.


2.


For Max pots only


Set pot for: PRESSURE COOK


Set level to: MAX


Valve must be: —


Set time for: 7 minutes with the KEEP WARM setting off


If needed, press: START


For all other pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


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


4. Use hot pads or silicone baking mitts to remove the (hot!) insert from the machine; drain the vegetables in a colander set in the sink. Wipe out the (still hot!) insert, then set it back in the pot.


5.


In all models


Press: SAUTÉ


Set it for: MEDIUM, NORMAL, or CUSTOM 300°F


Set time for: 15 minutes


If needed, press: START


6. Melt the butter in the insert, then add the bacon. Cook, stirring often, until the bacon starts to brown at the edges, about 4 minutes.


7. Add the onion and cook, stirring often, until softened, about 3 minutes. Stir in the sage, thyme, celery seeds, salt (if using), and pepper; cook until fragrant, just a few seconds.


8. Pour the cooked vegetables into the pot, stir well, and press down gently to make a loosely compact, fairly even layer. Cook until the bottom of the mixture is really sizzling, maybe even sticking a bit. A good crust makes a great hash. Don’t let it burn but cook it a little further than you might imagine, about 5 minutes.


9. Turn off the heat and immediately use hot pads or silicone baking mitts to transfer the (hot!) insert to a nearby wire rack (to stop the cooking). Use a metal spatula to scrape the hash out of the pot and serve it.













Other Pots




• For a 3-quart Instant Pot, you must halve almost all of the ingredient amounts except you must use 1 cup water in the insert.


• For an 8-quart Instant Pot, you can increase almost all of the ingredient amounts by 50 percent while maintaining 1½ cups water in the insert.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups while otherwise completing the recipe as stated. Or you can increase the other ingredient amounts by 50 percent or even double them (while maintaining the increased 2½ cups water).









Beyond




• Top with poached or fried eggs.


• Substitute turkey or even vegan bacon for the standard bacon.


• Offer well-toasted whole-wheat English muffins on the side.




















Apple-Cinnamon Breakfast Bread Pudding



11 ingredients


METHOD: pot-in-pot


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


PRESSURE: max or high


TIME UNDER PRESSURE: 10 or 12 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 20 minutes


VEGETARIAN







4–6 SERVINGS




Here’s a sweet and easy weekend surprise: a bread pudding that’s plenty rich (thanks to the eggs) but also easy (thanks to the canned apple pie filling). When you serve it, you’ll need something to cut the sweet. If you’re not opposed to meat, how about bacon on the side? (See the Beyond section for a great cooking tip.)







1½ cups water


Baking spray


2 refrigerator-cold large eggs


¾ cup canned apple pie filling


¾ cup whole, low-fat, or fat-free milk


¼ cup chopped walnuts


¼ cup light brown sugar


½ teaspoon ground cinnamon


½ teaspoon vanilla extract


½ teaspoon table salt


8 ounces (½ pound) sliced country-style white bread, cut into 1-inch squares (do not remove the crusts)









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Evenly coat the inside of a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish with baking spray.


2. In a large bowl, whisk the eggs until uniform, with no bits of egg white floating in the batch. Stir in the apple pie filling, milk, walnuts, brown sugar, cinnamon, vanilla, and salt until uniform.


3. Add the bread and toss well until most of the liquid ends up in the bread. Dump and spread this mixture into the prepared baking dish, making sure you get every drop of liquid. Gently compact the mixture to create a fairly flat top. Cover the baking dish tightly with aluminum foil, set it on the rack, and lock the lid on the pot.


4.


For Max pots only


Set pot for: PRESSURE COOK


Set level to: MAX


Valve must be: —


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


For all other pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 12 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) baking dish to a wire rack. Uncover it and cool for 5 minutes. Use a large cooking spoon to dish the warm bread pudding into serving bowls.













Other Pots




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


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









Beyond




• For the easiest way to cook bacon, lay the strips in a single layer on a lipped baking sheet. (They can be snug against each other.) Bake at 375°F without turning for 15 minutes for softer bacon, or as much as 25 minutes for bacon that breaks into shards.


• Add up to ¼ cup raisins with the bread.


• Or substitute canned peach pie filling for the apple pie filling. (Avoid cherry or blueberry pie filling.)




















Bacon and Croissant Breakfast Bread Pudding



8 ingredients


METHOD: pot-in-pot


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


PRESSURE: max or high


TIME UNDER PRESSURE: 10 or 12 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 30 minutes







4 SERVINGS




Let’s go way over the top (as often as possible). So get this: If you like croissant sandwiches, you’ll love this breakfast bread pudding! The croissant bits almost melt into the casserole, making it incredibly soft and decadent. For the best flavor, use croissants made with butter, not shortening.







1½ cups water


Baking spray


3 refrigerator-cold large eggs


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


½ cup heavy or light cream


4 purchased croissants (about 2½ ounces each), torn into ½-inch pieces


2 ounces Swiss cheese, shredded (½ cup)


4 thin slices of bacon, cooked, drained, and crumbled









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Put a pressure-safe rack or trivet in the insert. Evenly coat the inside of a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish with baking spray.


2. In a large bowl, whisk the eggs, milk, and cream until very smooth and fully uniform. Add the croissant pieces and stir well to coat thoroughly. Set aside for 5 minutes so the croissant bits absorb most of the milk mixture.


3. Stir in the cheese and bacon until uniform. Dump and spread this mixture into the prepared baking dish, getting every drop of liquid into the pan and compacting the mixture gently to form a fairly even top. Cover the baking dish tightly with aluminum foil, set it on the rack, and lock the lid on the pot.


4.


For Max pots only


Set pot for: PRESSURE COOK


Set level to: MAX


Valve must be: —


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


For all other pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 12 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) baking dish to a wire rack. Uncover it and cool for 5 minutes. Use a large cooking spoon to dish the warm bread pudding into serving bowls.













Other Pots




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


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









Beyond




• Although this dish is warm and rich out of the pot, you can crisp it up to make it even better if you use a 6- or 8-quart Instant Pot and a broiler-safe baking dish. Once the recipe is completed, clean and wipe out the (hot!) insert. Set the air-frying basket in the insert and set the casserole in it. Put the Instant Pot Air Fryer Lid on top and cook on high for 6 minutes at 400°F to crisp the top.




















Overnight French Toast



10 ingredients


METHOD: pot-in-pot


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


PRESSURE: high


TIME UNDER PRESSURE: 18 minutes


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 8 hours 45 minutes (includes refrigerating overnight)


VEGETARIAN







4 SERVINGS




This old-school, North American breakfast casserole can be a great weekend brunch… provided you remember to start the thing the night before. To save a few minutes in the morning, the cooking time here is a tad longer than you might expect because we skipped letting the casserole come to room temperature when it comes out of the fridge. We had the option to either leave it on the counter for 30 minutes or simply increase the cooking time by a few minutes. Didn’t seem like a real choice to us.







Butter, for greasing


3 refrigerator-cold large eggs


⅔ cup heavy or light cream


½ cup whole or low-fat milk (do not use fat-free milk)


¼ cup packed light brown sugar


½ teaspoon vanilla extract


¼ teaspoon ground cinnamon


¼ teaspoon table salt


7 slices country-style white bread


1½ cups water









1. Generously butter the inside of a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish. Whisk the eggs, cream, milk, brown sugar, vanilla, cinnamon, and salt in a large bowl until creamy and smooth.


2. Dip a slice of bread in the egg mixture, turning it to soak both sides. Place it in the casserole dish. Continue dipping slices of bread, tearing them as necessary to fill in nooks and crannies, to make a (fairly) evenly layered casserole in the dish. Pour any remaining egg mixture over the top of the bread slices. Cover the dish tightly with aluminum foil and refrigerate overnight, for at least 8 hours or up to 12 hours.


3. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Place a pressure-safe rack or trivet in the insert. Set the covered baking dish on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 18 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 10 minutes. Then use the quick-release method to get rid of any residual pressure in the pot. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) baking dish to a nearby wire rack. Uncover the baking dish and cool for about 5 minutes to let the casserole set up. Serve warm by big spoonfuls.













Other Pots




• Because of complicated ratios with smaller pan sizes, this recipe is not easily adaptable for a 3-quart Instant Pot.


• For a 10-quart Instant Pot, you must increase the amount of water to 2½ cups while otherwise completing the recipe as stated.









Beyond




• Garnish the servings with fresh blackberries, fresh blueberries, some softened butter, and/or maple syrup.




















Breakfast Fruit Cobbler



7 ingredients


METHOD: pot-in-pot


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


PRESSURE: high


TIME UNDER PRESSURE: 12 minutes


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 35 minutes


VEGETARIAN







4 SERVINGS




This recipe makes an easy fruit filling for a breakfast version of cobbler. All you have to do is top with purchased granola for serving. Use any sort of granola you like, although we think the crunchier, the better. And use any combination of fruit you like, just so long as “drier” fruits like apples and plums includes some “wetter” fruit like peaches, blackberries, or raspberries.







1½ cups water


6 cups mixed fresh fruit or berries: peeled, seeded, and chopped apples; pitted and chopped peaches, nectarines, or plums; hulled and sliced strawberries; pitted cherries; and/or blackberries, blueberries, and/or raspberries


½ cup granulated white sugar


2 tablespoons cornstarch


¼ teaspoon ground cinnamon


¼ teaspoon table salt


2 cups purchased granola









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


2. Stir the fruit, sugar, cornstarch, cinnamon, and salt in a 2-quart, 7-inch-round, high-sided, pressure-safe baking or soufflé dish until the fruit is evenly coated in the sugar and cornstarch. Cover the dish tightly with aluminum foil, set the dish on the rack, and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 12 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 10 minutes. Then use the quick-release method to get rid of any residual pressure in the pot. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) baking dish to a nearby wire rack. Cool for 5 minutes, then divide the fruit mixture among four serving bowls and top each with ½ cup granola.













Other Pots




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


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









Beyond




• For a sophisticated flavor, stir 2 tablespoons butter (cut into tiny bits), toasted walnut oil, or hazelnut oil into the fruit mixture before it goes under pressure.


• Toast the purchased granola on a lipped baking sheet in a 300°F oven for 5 to 10 minutes, stirring often, until warm and even a little browned at the edges.







See photo in insert.















Cinnamon-Sugar Pancake-Mix Bites



8 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 15 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 30 minutes


CAN BE VEGETARIAN







7 pancake bites




These pancake bites come out of the egg-bite mold like cake donut holes — all without any frying! The bites are best while warm since all steamed cakes turn gummy as they cool to room temperature.


This recipe calls for a purchased pancake mix. For this recipe (and any recipe in this book that does so), use a standard pancake mix, such as Bisquick Pancake and Waffle Mix or even a store brand. Do not use a biscuit mix. And do not use a buttermilk, sugar-free, or gluten-free mix. (Gluten-free pancake bites can be found here.) Some pancake mixes do include animal fats. Read the label carefully, if this is a concern.







1½ cups water


Baking spray


¼ cup granulated white sugar


1 tablespoon ground cinnamon


1 cup regular pancake mix (vegetarian, if necessary)


⅔ cup whole, low-fat, or fat-free milk


2 tablespoons vegetable, canola, or other neutral-flavored oil


1 teaspoon vanilla extract









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Lightly coat the seven indentations of an egg-bite mold with baking spray. (For more information about these molds, see here.)


2. Stir the sugar and cinnamon together in a small bowl, then divide this mixture evenly among the indentations, sprinkling it to get on the sides of each and shaking the mold so that the sugar coats each interior surface evenly. Turn the mold over and gently tap out any excess sugar mixture.


3. Whisk the pancake mix, milk, oil, and vanilla in a medium bowl until smooth. Divide this mixture among the prepared indentations, taking care to spoon it in gently so as not to dislodge the sugar mixture.


4. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the lid on the pot.


5.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 15 minutes with the KEEP WARM setting off


If needed, press: START


6. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the pot. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Uncover and cool for 5 minutes before unmolding the pancake bites onto plates or a serving platter.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model. You must then stack the molds on top of each other in the insert. If you fill all eight indentations, the individual bites will be slightly smaller than those made in a seven-indentation mold.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two egg-bite molds, one stacked on top of the other in the insert so that the indentations of the top mold sit on the walls of the bottom mold, not into the bottom indentations themselves (except for the center indentation of the top mold which will now hover above the center indentation below).


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two egg-bite molds, stacking them as directed above for the 6- or 8-quart pots.









Beyond




• Substitute plain oat milk, unsweetened plain almond milk, or unsweetened plain soy milk for the dairy milk.


• Split these pancake bites in half lengthwise and serve them with butter and maple syrup — or even butter and honey.







See photo in insert.















Apple Fritter Pancake-Mix Bites



7 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold and a pressure-safe rack or trivet


TIME UNDER PRESSURE: 15 minutes


PRESSURE: high


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 25 minutes


CAN BE VEGETARIAN







7 pancake bites




These pancake bites are made with canned apple pie filling, a super-fast way to make a (sort of) apple fritter. There’s only one problem: Canned apple slices can be too big and will poke up out of the egg-bite molds. To remedy this, open the can and use kitchen shears or a paring knife to cut the slices into smaller bits right in the can (watch out for any sharp edges!) so you can get bits of apple evenly distributed in the batter.


Since these pancake bites have egg in the mix and are thus a little denser than some of the other pancake bites in this chapter, we let them sit in the machine for a few minutes before releasing the pressure, giving them a little time to firm up.







1½ cups water


Baking spray


1 cup regular pancake mix (vegetarian, if necessary — for more information, see the headnote to Cinnamon-Sugar Pancake-Mix Bites here)


½ cup canned apple pie filling with the apple slices cut into smaller bits


⅓ cup whole, low-fat, or fat-free milk


1 large egg, at room temperature


1 tablespoon vegetable, canola, or other neutral-flavored oil









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Lightly coat the seven indentations of an egg-bite mold with baking spray. (For more information on these molds, see here.)


2. Stir the pancake mix, apple pie filling, milk, egg, and oil in a large bowl until smooth. Divide this mixture among the prepared indentations. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 15 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 3 minutes. Then use the quick-release method to remove any residual pressure before unlatching the lid and opening the pot. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Uncover and cool for 5 minutes before unmolding the pancake bites onto plates or a serving platter.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model. You must then stack the molds on top of each other in the insert. If you fill all eight indentations, the individual bites will be slightly smaller than those made in a seven-indentation mold.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two egg-bite molds, one stacked on top of the other in the insert so that the indentations of the top mold sit on walls of the bottom mold, not into the bottom indentations themselves (except for the center indentation of the top mold which will now hover above the center indentation below).


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two egg-bite molds, stacking them as directed above for the 6- or 8-quart pots.









Beyond




• Substitute plain oat milk, unsweetened plain almond milk, or unsweetened plain soy milk for the dairy milk.


• Serve these little bites with maple syrup for dipping.


• Or slice them in half lengthwise and top with sweetened cream cheese or sweetened mascarpone cheese.




















Cinnamon-Roll Pull-Apart Bread



6 ingredients


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 7-inch-round springform pan and a pressure-safe rack or trivet


PRESSURE: max or high


TIME UNDER PRESSURE: 16 or 20 minutes


RELEASE: modified natural


TOTAL TIME WITH PRESSURE: about 45 minutes


CAN BE VEGETARIAN







6 SERVINGS




Breakfast? Brunch? Okay, if you insist. But we’ll confess this decadent, sweet, pull-apart bread has been a midnight splurge in our house more than once. Better yet, because time is of the essence in the small hours, the recipe is super fast, thanks to canned cinnamon rolls and a trusty Instant Pot. But one warning: The cake is quite hot out of the cooker. It will need to cool for at least 10 minutes before you chow down.


Some canned cinnamon rolls are made with animal fats. Read the label, if this is a concern.







1½ cups water


Baking spray


One 17½-ounce can cinnamon rolls that includes a small container of icing (vegetarian, if necessary)


2 tablespoons butter, melted (no need to cool)


½ cup chopped pecans


2 tablespoons honey









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Coat the inside of a 7-inch-round springform pan with baking spray.


2. Open the can of cinnamon rolls and set the icing container aside. Cut the cinnamon rolls into quarters. Toss these in a medium bowl with the butter and about half of the chopped pecans. (Eyeball it.) Pile this mixture loosely into the prepared pan. Top with the remaining nuts and drizzle evenly with the honey.


3. Set the springform pan on the rack. Lay a paper towel loosely over the top of the pan and lock the lid on the pot.


4.


For Max pots only


Set pot for: PRESSURE COOK


Set level to: MAX


Valve must be: —


Set time for: 16 minutes with the KEEP WARM setting off


If needed, press: START


For all other pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 20 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, turn it off and let the pressure return to normal naturally for 10 minutes. Then use the quick-release method to get rid of any residual pressure in the pot. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) pan to a wire rack. Remove the paper towel and cool for 10 minutes.


6. If the icing in the container has solidified, uncover it (removing any metal rims, too) and microwave on high for 5 seconds to loosen it up. Unlatch the springform pan and remove its ring side. Drizzle the icing over the cake before serving.













Other Pots




• Because of the size of the pan and the number of cinnamon rolls in a can, this recipe cannot be efficiently sized for a 3-quart Instant Pot.


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









Beyond




• Substitute any nut you like: walnuts, hazelnuts, almonds, or even peanuts (which, yes, are not technically nuts).


• If you want to make your own icing, mix about 2 teaspoons fresh lemon juice into 1 cup confectioners’ sugar, then add more juice in dribs and drabs until you have an icing that can be drizzled from the tines of a fork but still holds its shape.


• There’s a how-to video for this recipe on our YouTube channel, Cooking with Bruce and Mark.




















Banana-Walnut Pancake-Mix Bites



7 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 12 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 25 minutes


CAN BE VEGETARIAN







7 pancake bites




If, like us, you love banana bread but are ready to branch out beyond the classic loaf, you’ve come to the right recipe! Don’t be tempted to overstock the batter with banana. The bites won’t cook evenly.


Here’s a hack we discovered while we were testing recipes for all of these pancake bites: The easiest way to get batter into an egg-bite mold is with an ice-cream scoop.







1½ cups water


Baking spray


¾ cup regular pancake mix (vegetarian, if necessary — for more information, see the headnote to Cinnamon-Sugar Pancake-Mix Bites here)


7 tablespoons whole, low-fat, or fat-free milk


¼ teaspoon ground cinnamon


½ cup diced peeled banana (about half a medium banana)


¼ cup chopped walnuts









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Lightly coat the seven indentations of an egg-bite mold with baking spray. (For more information on these molds, see here.)


2. Whisk the pancake mix, milk, and cinnamon in a large bowl until smooth. Stir in the banana and walnut bits. Divide this mixture evenly among the prepared indentations. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 12 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the pot. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Uncover and cool for 5 minutes before unmolding the pancake bites onto plates or a serving platter.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model. You must then stack the molds on top of each other in the insert. If you fill all eight indentations, the individual bites will be slightly smaller than those made in a seven-indentation mold.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two egg-bite molds, one stacked on top of the other in the insert so that the indentations of the top mold sit on walls of the bottom mold, not into the bottom indentations themselves.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two egg-bite molds, stacking them as directed above.









Beyond




• Substitute plain oat milk, unsweetened plain almond milk, or unsweetened plain soy milk for the dairy milk.


• These need to be sliced open and smeared with a little peanut butter and jelly.




















Hasty Pudding Pancake Bites



11 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 12 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 25 minutes


VEGETARIAN







7 pancake bites




These pancake bites have the flavor and consistency of corn pudding, not the Thanksgiving side dish, but the old-fashioned American dessert. Our recipe calls for purchased cornflake crumbs and almond meal (that is, ground almonds that are not as fine as flour — look for it in the health-food section of your supermarket). However, you can make both yourself by grinding first 1¼ cups cornflakes and then ⅓ cup slivered almonds in a food processor, each until the mixture is like fine sand, not powdery. Unfortunately, this recipe does not work with gluten-free cornflakes.







1½ cups water


Baking spray


⅔ cup cornflake crumbs


¼ cup almond meal or finely ground almonds (do not use almond flour)


¼ cup packed light brown sugar


1 teaspoon baking powder


¼ teaspoon ground cinnamon


¼ teaspoon table salt


2 large eggs, at room temperature


3 tablespoons whole, low-fat, or fat-free milk


1 teaspoon vanilla extract









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Lightly coat the seven indentations of an egg-bite mold with baking spray. (For more information on these molds, see here.)


2. Stir the cornflake crumbs, almond meal, brown sugar, baking powder, cinnamon, and salt in a large bowl until uniform. Whisk in the eggs, milk, and vanilla until very smooth.


3. Divide this mixture evenly among the prepared indentations. Lay the silicone lid or a piece of aluminum foil loosely over the mold, covering it without sealing the lid or the foil to the mold. Set the mold on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 12 minutes with the KEEP WARM setting off


If needed, press: START


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


6. Use hot pads or silicone baking mitts to transfer the (hot!) egg-bite mold to a nearby wire rack. Uncover and cool for 5 minutes before unmolding the pancake bites onto plates or a serving platter.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must use two, four-indentation egg-bite molds specifically made for this smaller model. You must then stack the molds on top of each other in the insert. If you fill all eight indentations, the individual bites will be slightly smaller than those made in a seven-indentation mold.


• For a 6- or 8-quart Instant Pot, you can double almost all of the ingredient amounts except you must use the stated 1½ cups water in the insert. You must then use two egg-bite molds, one stacked on top of the other in the insert so that the indentations of the top mold sit on walls of the bottom mold, not into the bottom indentations themselves (except for the center indentation of the top mold which will now hover above the center indentation below).


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups. You can either complete the recipe as stated or you can double the other ingredient amounts, in which case you must use two egg-bite molds, stacking them as directed above for the 6- or 8-quart pots.









Beyond




• Serve the pancake bites with sweetened vanilla yogurt.


• Or slice them up and use them to top a bowl of maple yogurt and fresh blueberries.




















Gluten-Free Buttermilk Pancake-Mix Bites



7 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 20 minutes


VEGETARIAN


GLUTEN-FREE







7 pancake bites




By using buttermilk with a gluten-free pancake mix, you can make some incredibly light, delicate pancake bites. For the best success, the gluten-free pancake mix should have rice flour as its base, not just one of its ingredients. In other words, make sure rice flour is at the top of the ingredient list. All the gluten-free pancake mixes we’ve found do not contain animal fats. However, if this is a concern, read the labels carefully.


Because these bites puff up so much, you cannot double the recipe in larger pots because you cannot stack the egg-bite molds on top of each other.







1½ cups water


Nonstick spray


1 cup gluten-free pancake mix (see the headnote for more information)


1 cup uncultured buttermilk (see here for more information)


1 large egg, at room temperature


2 tablespoons butter, melted and cooled


½ teaspoon certified gluten-free vanilla extract









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Generously coat the seven indentations of an egg-bite mold with nonstick spray. (For more information on these molds, see here.)


2. Whisk the pancake mix, buttermilk, egg, butter, and vanilla in a large bowl until smooth. Divide this mixture evenly among the egg-bite indentations. Do not cover. Set the mold on the rack and lock the lid on the pot.


3.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


4. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) mold to a wire rack. Cool for 2 to 3 minutes, then turn the bites out of the mold and serve hot.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must work in two batches with a four-indentation egg-bite mold made for this smaller pot (thereby making seven bites in two batches). You cannot stack the molds in the pot because of the way the bites puff up.


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









Beyond




• Although these bites get a little hard as they cool, you can soften them up by microwaving them on high for 10 or 15 seconds.




















Gluten-Free Oatmeal–French Toast Bites



11 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold, a pressure-safe rack or trivet, and a standard blender


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 20 minutes


VEGETARIAN


GLUTEN-FREE







7 French toast bites




These egg-rich pancake bites taste like French toast, especially if they’re dipped in (or slathered with) maple syrup. Because the bites puff up under pressure, you cannot cover the molds — which means you can’t double the recipe by stacking molds on top of each other. If you want to make a second batch, you can double the ingredients, then have a second egg-bite mold ready to go when the first one comes out of the pot.







1½ cups water


Nonstick spray


3 large eggs, at room temperature


1 cup certified gluten-free plain quick-cooking oats


⅓ cup gluten-free pancake mix (see the headnote for Gluten-Free Buttermilk Pancake-Mix Bites here for more information)


⅓ cup maple syrup


2 tablespoons canola, vegetable, or other neutral-flavored oil


2 tablespoons whole, low-fat, or fat-free milk


2 tablespoons light brown sugar


½ teaspoon ground cinnamon


½ teaspoon table salt









1. Set a rack or pressure-safe trivet in the insert in a 5-, 6-, or 8-quart Instant Pot. Pour the water into the insert. Generously coat the seven indentations of an egg-bite mold with nonstick spray. (For more information about these molds, see here.)


2. Put the eggs, oats, pancake mix, maple syrup, oil, milk, brown sugar, cinnamon, and salt in a blender. Cover and blend until the consistency is like a smoothie with bits of oats in it.


3. Divide this mixture among the indentations in the egg-bite mold. Do not cover. Set the mold on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) mold to a wire rack. Cool for 2 to 3 minutes, then turn the bites out of the mold and serve hot.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must work in two batches with a four-indentation egg-bite mold made for this smaller pot (thereby making seven bites in two batches).


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









Beyond




• Serve the bites with more maple syrup. Either split them open, butter the cut sides, and drizzle them with syrup, or dip the larger bites right in a bowl of maple syrup.


• The bites will harden if they sit for more than 10 minutes at room temperature. To soften, microwave on HIGH for 10 or 15 seconds.




















Gluten-Free Date-Nut Bread Bites



12 ingredients


METHOD: egg bites


SPECIAL EQUIPMENT: one seven-indentation egg-bite mold, a pressure-safe rack or trivet, and a standard blender


PRESSURE: high


TIME UNDER PRESSURE: 10 minutes


RELEASE: quick


TOTAL TIME WITH PRESSURE: about 20 minutes


VEGETARIAN


GLUTEN-FREE







7 quick-bread bites




These pancake bites are reminiscent of date-nut bread, a 1970s favorite that needs a comeback. For this recipe, we prefer Medjool dates, which should be soft, large, and luxurious. Make sure the ones you have aren’t dried out and hard. If so, soak them in a bowl of very hot water for 3 minutes to soften. By the way, you can store Medjools in a sealed bag in the freezer for up to 1 year (thaw before using here).







1½ cups water


Nonstick spray


¾ cup whole, low-fat, or fat-free milk


1 large egg, at room temperature


4 large soft pitted dates, preferably Medjool dates


2 tablespoons canola, vegetable, or other neutral-flavored oil


1 tablespoon granulated white sugar


½ teaspoon certified gluten-free vanilla extract


½ teaspoon table salt


¼ teaspoon ground cinnamon


3 tablespoons chopped walnuts


¾ cup gluten-free pancake mix (see the headnote for Gluten-Free Buttermilk Pancake-Mix Bites here for more information)









1. Pour the water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Put a pressure-safe rack or trivet in the insert. Generously coat the seven indentations of an egg-bite mold with nonstick spray. (For more information on these molds, see here.)


2. Put the milk, egg, dates, oil, sugar, vanilla, salt, and cinnamon in a blender. Cover and blend until the dates are smashed into a fairly smooth slurry. Add the nuts and pulse until chopped.


3. Pour the pancake mix into a large bowl. Pour the contents of the blender canister over the mix. Stir until well blended. Divide this mixture among the prepared indentations in the egg-bite mold. Do not cover. Set the molds on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 10 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, use the quick-release method to bring the pressure back to normal. Unlatch the lid and open the cooker. Use hot pads or silicone baking mitts to transfer the (hot!) mold to a wire rack. Cool for 2 to 3 minutes, then turn the bites out of the mold and serve hot.













Other Pots




• For a 3-quart Instant Pot, you must decrease the amount of water in the insert to 1 cup and you must work in two batches with a four-indentation egg-bite mold made for this smaller pot (thereby making seven bites in two batches).


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









Beyond




• Go beyond retro! Enjoy gluten-free date-nut bread with gluten-free cream cheese.




















Blueberry Pancake-Mix Cake



7 ingredients


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 7-inch-round springform pan and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 40 minutes


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 1 hour 10 minutes


CAN BE VEGAN







4–6 SERVINGS




Think of this breakfast cake as an Instant Pot coffee cake made with pancake mix. While it might be tempting to make the cake the night before and save it for breakfast, the consistency turns gummy once the cake cools. (All that steam in the pot has to go somewhere — unfortunately, right into the cake’s crumb!)


We kept the cake from being cloying by letting the sugar in the pancake mix handle the sweetening. The cake slices can then handle a drizzle of maple syrup or a slather of strawberry jam.







3 cups water


Baking spray


2 cups regular pancake mix (vegan, if necessary — for more information on the best type of mix, see the headnote to Cinnamon-Sugar Pancake-Mix Bites here)


¼ cup vegetable, canola, or other neutral-flavored oil


1 teaspoon vanilla extract


½ teaspoon ground cinnamon


1 cup fresh blueberries (do not use frozen, even if thawed)









1. Pour 1½ cups water into the insert set in a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Lightly coat the inside of a 7-inch springform pan with baking spray, taking care to get the spray mixture along the seam between the sides and bottom of the pan.


2. Whisk the pancake mix, oil, vanilla, cinnamon, and the remaining 1½ cups water in a large bowl until very smooth. Add the blueberries. To avoid mashing them, fold them in with a rubber spatula.


3. Pour the batter into the prepared pan; smooth the top with the spatula. Do not cover the pan. Put it on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 40 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes. Unlatch the lid and open the pot. Use hot pads or baking mitts to transfer the (hot!) springform pan to a nearby wire rack. Cool for 15 minutes, then unlatch the pan’s ring side and remove it. Cut the cake into wedges to serve.













Other Pots




• Because of the size of the pan and complicated baking ratios, this recipe is not easily adapted for a 3-quart Instant Pot.


• For a 10-quart Instant Pot, you must increase the amount of water in the insert to 2½ cups while otherwise completing the recipe as stated (including using the stated 1½ cups water in the batter).









Beyond




• For a richer cake, substitute 1½ cups whole milk for the water in the batter.


• Put canned blueberry pie filling in a microwave-safe bowl and warm in a microwave on HIGH in 10-second bursts, stirring after each. Spread the filling on a plate and set a slice of cake on top. Dust with confectioners’ sugar to go all out.







See photo in insert.















Pecan-Buttermilk Pancake-Mix Cake



7 ingredients


METHOD: pot-in-pot


SPECIAL EQUIPMENT: a 7-inch-round springform pan and a pressure-safe rack or trivet


PRESSURE: high


TIME UNDER PRESSURE: 40 minutes


RELEASE: natural


TOTAL TIME WITH PRESSURE: about 1 hour 10 minutes


CAN BE VEGETARIAN







4–6 SERVINGS




Although this flavorful if rather simple cake with a delicate crumb can be a breakfast treat, it would also be welcome with a cup of tea in the afternoon. Or you could serve it for dessert after a barbecue, topping the slices with ice cream and chocolate sauce. Pecans can go rancid. Smell yours to make sure they’re sweet, not acrid or musty. Store pecans in a sealed plastic bag in the refrigerator for up to 2 months or in the freezer for up to 1 year.







1½ cups water


Baking spray


2 cups regular pancake mix (vegetarian, if necessary — for more information on the best type of mix, see the headnote to Cinnamon-Sugar Pancake-Mix Bites here)


1 cup finely chopped pecans


2 tablespoons light brown sugar


1½ cups uncultured buttermilk (see here for more information)


2 tablespoons vegetable, canola, or other neutral-flavored oil









1. Pour the water into the insert of a 5-, 6-, or 8-quart Instant Pot. Set a pressure-safe rack or trivet in the insert. Lightly coat the inside of a 7-inch-round springform pan with baking spray, taking care to get the spray mixture along the seam between the sides and bottom of the pan.


2. Whisk the pancake mix, pecans, and brown sugar in a large bowl until uniform. Whisk in the buttermilk and oil until smooth.


3. Pour the batter into the prepared pan; smooth the top with a rubber spatula. Do not cover the pan. Put the pan on the rack and lock the lid on the pot.


4.


For all pots


Set pot for: PRESSURE COOK or MANUAL


Set level to: HIGH


Valve must be: Closed


Set time for: 40 minutes with the KEEP WARM setting off


If needed, press: START


5. When the pot has finished cooking, turn it off and let the pressure return to normal naturally, about 12 minutes. Unlatch the lid and open the pot. Use hot pads or baking mitts to transfer the springform pan to a wire rack. Cool for 15 minutes, then unlatch the pan’s ring side and remove it. Cut the cake into wedges to serve.
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