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This book would not be here without you, my wonderful and loyal reader. Your stories inspire me to create, and this one’s dedicated to you. May it bring comfort and stress-free deliciousness into your kitchen.
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I’ve heard it said you can only grow if you go outside of your comfort zone. I’m not saying that’s untrue but sometimes we just want to wear sweatpants with a bowl of spaghetti in hand and give growth a vacation.


—JEFFREY EISNER

















INTRODUCTION



SIMPLE COMFORTS



Food—and the stories that accompany it—provides comfort and connection unlike anything else.
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As far as I’m concerned, the only thing more enticing than a solid trilogy of books is one you can both read and eat through.


In my first book (the orange one), I made sure you and your Instant Pot became besties with simple, satisfying, step-by-step recipes that made you excited to cook magnificent meals like a pro. In my second book (the blue one), I took the same approach but gave you a trove of options with a lighter touch, highlighting key pointers on how to live a more conscientious lifestyle.


If something isn’t broken, don’t fix it. So this third book (the yellow one) will, once again, share top-notch, easy recipes with visual step-by-step breakdowns, along with suggestions to make these recipes fit into your lifestyle… but in this one, we’re focusing on comfort food, done simply. And because I love a good, relatable, and comforting anecdote, I’ve added a special storytelling touch. More on that in a moment.
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I’ve never been secretive about my background in cooking: I am a full-on amateur, have had no formal training, nick my fingers while slicing onions, and still can’t pronounce certain ingredients properly (“Worcestershire,” anyone?). Regardless of my culinary flaws, I love to cook. It is both my therapy and my happy place. The ultimate moment of satisfaction hits me when I take an empty pot or pan, fill it with flavorful ingredients, follow a few simple instructions, and then get to admire the tasty meal I’ve prepared. As simple as a dish is to make, there are few things that make me feel as accomplished a cook as preparing something such as my spaghetti and meatballs (here). The validation that comes when we serve something we’ve made and get to watch people’s blissful reactions as they take the first bite? It just doesn’t get any better.


When I was unhappy in my prior career of producing videos in the advertising world (filming a cowboy in Times Square singing about how toilet paper keeps his underwear clean might have been the tipping point), I would come home and cook new things as a comforting, creative outlet for myself. I have a love for gadgets and the latest and greatest household items, and so I had to get my hands on the Instant Pot in late 2016 when it was still pretty new. It would quickly become the top-selling countertop appliance, finding a home in millions of kitchens. But I soon realized that many who owned one were intimidated by it. I had a lightbulb moment, and saw an opportunity to get to know this mega-popular, yet slightly feared device like the back of my hand and then show other home cooks how friendly and game-changing it could be. I employed my producing (and performing) skills to film my own video on how to use the pot. It grew legs, Pressure Luck was born, it became my life, hundreds of recipes were written, and here we are.


EVERY RECIPE HAS A STORY


As more people made my recipes, I began to receive more and more messages each day—many of which left and continue to leave my jaw on the floor. Never in a million years did I think I would receive thousands of stories from such lovely humans that would move me to tears, make me laugh, and help me realize how something as simple as a recipe I shared could make such a positive difference in one’s life. These messages have taught me that every recipe has a story attached to it.


I’m often asked, “Jeffrey, how do you come up with your recipes?” It’s an easy question to answer. A recipe doesn’t exist without an ensemble of ingredients. And every cook, chef, or recipe developer needs ingredients of their own to be inspired and creative. For me, your special stories are the secret ingredients that make the gears in my mind spin. Your stories are the fuel for why and how I write my recipes to share with you. It’s a beautiful relationship where we “feed” each other, so to speak.


We’ve all been through a lot in the last few years. When my first book was released in April of 2020, the very world as we knew it turned upside-down. I don’t need to remind you of the maudlin details of the pandemic, but as a New Yorker living at the epicenter of all of it, and as my book entered hundreds of thousands of homes at the height of it, I quickly discovered that there’s one thing we all crave: comfort. From the countless video calls with our nearest and dearest when we couldn’t see them in person being the highlight of our days, to making meals (perhaps even over those video calls) to feed our souls, comfort has always helped us get through the tougher days. And the world could always use more of it.




My whole married life I made sure that my husband had lots of home-cooked meals. He came from a family of fourteen children and his mother was an absolutely wonderful cook. I was an only child so I really didn’t have a whole lot of talent for cooking, but I did learn from my grandma because my mom worked. I had sixty-two years of good marriage and when my husband passed away in 2014 all of a sudden I didn’t have anybody to cook for as my family lives far away. Then one day I discovered the Instant Pot, and then I discovered you, and from then on I have been eating healthy and am also able to share the extra food I make with my neighbors. Life is okay—I’m 84 and disabled and going blind, but I have not given up on life. The answer is to smile every day and act like it’s your very last day on Earth.


SANDY · DES MOINES, IOWA





Comfort: it’s a word that even sounds comforting when said aloud, and it’s also a word that everyone relates to differently. When it comes to food, some see it as warming up with a heaping bowl of Broccoli Cheddar Soup (here) on a cold winter’s day or a generous plate of Mississippi Pot Roast (here) in the middle of July, but comfort goes so far beyond just the food itself. For many people, it’s the idea of familiarity—an heirloom family recipe passed down through generations from a great-grandparent to a great-grandchild. For others, it’s that sense of accomplishment one feels after preparing a meal for loved ones and watching their faces light up as they devour it. And for me, it’s about discovering new ways of reinventing old classics in relevant and convenient ways—with the Instant Pot being a prime example.


Today, we cook in ways many of us wouldn’t have dreamed of just ten years ago, giving us the option of a quick weeknight stew or pot roast that previously required all of Sunday to cook. Or a decadent pasta dish that’s done in one pot with no colander required. The Instant Pot’s arrival has changed the game and it has earned its spot on millions of countertops. For me, the idea of cooking epic, convenient, timely, and hassle-free meals in one pot is incredibly comforting, not to mention less intimidating than more traditional, messy, and time-consuming methods that may have turned people off cooking in the first place.


People often tell me that watching my videos and reading my books makes them feel like I’m an old friend right there in the kitchen with them, providing them with comfort and confidence as they cook. That is exactly my mission. Whether you’re an Instant Pot pro or new to the kitchen, my keepin’-it-real approach and crystal-clear instructions will be sure to make you feel a newfound sense of simplicity and comfort in the kitchen.
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Although my goal is to inspire you to cook something delicious, ultimately you inspire me. Peppered throughout this book you’ll find your stories that you’ve so generously shared—because at the heart of every meal is a story just as delicious as the food itself. Some are relatable, some inspirational, and some hilarious—others may have you reaching for a box of tissues.


So welcome back, my friends. Read the stories, try the recipes, and, most importantly, find what comfort means to you.




Simply put—cooking for and feeding someone is one of the most selfless acts that can be done. It is love in a pure form and disregards everything else.


AMBER · BRADENTON, FLORIDA





You Ask, Jeffrey Delivers


With your stories setting the stage, it’s time to unleash a new trove of meals. I’m a firm believer in the saying, “Give ’em what they want.” There were four key things people asked that I focus on in this book—and I promise to deliver.


1. Showcase recipes that have seven or less ingredients (including spices).


If you’re as anxious as you are excited to break out that pot and get started, I suggest starting small and witnessing first-hand the magic this pot can conjure up. Check out my 7 Ingredients or Less chapter (here). From the most wonderful Cacio e Pepe (here) to Sweet & Sour Chicken (here), this chapter is perfect for newbies and skeptics alike, and just may turn you into a full-time wizard named Instant Potter (sorry, Harry).


2. Adjust recipes for households of one or two people.


Every recipe in this book is set up to feed a family of four to six (and in some cases up to eight). That said, you might either live by yourself or with one other person, and want meals for one or two with no leftovers. The way to modify my recipes to make less is incredibly simple:


For soup, pasta, rice, and grain recipes, halve everything in the recipe and keep the cook time the same.


For chicken and seafood recipes, halve the amount of the meat itself, but leave everything else in the recipe the same—including the cook time. The thing is, when pressure cooking, you need to have enough liquid in the pot to make it come to pressure. Therefore, you will have extra sauce—but you can freeze it for another day to serve over any future meat dishes, rice, pasta, or veggies!


For meat recipes, halve the meat itself and shave off about 7 minutes of cook time per pound of meat, but only if the roast is kept whole (like in my Mississippi Pot Roast, here, or my pastrami, here). If it’s pre-cut into bite-size pieces, the cook time remains the same. As with chicken and seafood, you will also use the same amount of broth and spices, leaving you with some extra sauce or gravy, but it can be frozen and used for future meals.


Desserts should never be halved anyway because they’re too delicious and there’s no such thing as leftovers being an inconvenience there. [image: image]


3. Suggest lighter ingredients for more comforting recipes.


While all signs point to the recipes in this book being centered around comfort (which also happens to be my comfort zone when it comes to creating recipes), I’ve taken the best of both Volumes 1 and 2 and combined them into each recipe—so you have newly hatched comfort classics—along with suggestions on how to lighten each one up, or otherwise make it fit your mood or lifestyle. I call those Lighter Comforts and you’ll see them within each recipe. I’ve also given you lifestyle-compliant icons to identify dishes that are or can be [image: image](keto), [image: image](paleo), [image: image](gluten-free), [image: image](dairy-free), [image: image](vegetarian), or[image: image](vegan).


I decided not to include nutrition information in a book focused on comfort food. Since this book gives you free rein to use ingredients you prefer, along with providing options on how to lighten the recipes up, how one calculates nutrition info is all subjective. Every brand and product you choose for any given ingredient can vary greatly and lead to a wide range in the numbers. And I don’t know about you, but when I go to the Cheesecake Factory, I really don’t want to see the calorie count!


Bottom line: If you wish to know the nutrition info, use a reputable nutrition app or calculator and plug in the exact ingredient brands you’ve chosen. If you strictly follow a specific lifestyle, make sure you use compliant ingredients when making these meals. My lighter (blue) book’s introduction covers all of this in great detail, although it’s always best to consult a doctor or a nutritionist when making dietary decisions.




Cooking is my creative outlet. I was a picky eater as a child but now I eat basically everything and anything. I love playing with different flavors and cuisines. I also enjoy sharing the food that I’ve made with love. I embrace my Jewish heritage and enjoy making dishes that my mother and aunt have made and taught me how to make.


TRACY · HIGH POINT, NORTH CAROLINA





4. Include a broader range of familiar comforts inspired by food from around the globe.


Since travel has always been one of my biggest comforts and joys, this book is going to take us on a culinary adventure (one that requires no packing of bags or passports). As I wrote this during a pandemic, I was perpetually dreaming of taking a massive trip ’round the world while eating my way through it, Very Hungry Caterpillar–style. I’m talking about food inspired by the cooking of Japan, China, Italy, France, Eastern Europe, Thailand, Mexico, Spain, Canada, Korea, Britain, the Caribbean, and, of course, all regions of the United States. Each dish is tailored to be made in an Instant Pot, which led to ingredients or techniques that may differ from the classic dish that inspired it. As we know, there are countless ways to make many classic recipes, and I hope you enjoy my own personal spin on each.


How to Instantly Use Your Instant Pot


Since we’re on the subject of comfort, let’s get you comfortable using your Instant Pot. At first it can be a bit intimidating with all those flashy buttons and sounds that remind you of R2-D2 (they actually made an Instant Pot model to resemble the beloved droid!). But once you take a few minutes to properly learn it, it’s super-duper easy to use, and is thoroughly safe and trustworthy. For a complete introduction to the Instant Pot, check out my first book, The Step-By-Step Instant Pot Cookbook. If you don’t have that one on hand, and want to get started right away, here’s a crash course. There are a lot of different models, but all have the same key functions needed to make every recipe in this book.


If you’re more a visual learner than a reader, this video covers everything you need to get started:
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1. PREP BEFORE YOU STEP. One of the best tips I can give you is to make sure all of your ingredients are out, chopped, and ready to go before cooking. This will prevent any frantic scramble for ingredients, especially once you’ve begun the sauté process. To make things extra easy, do what the French call mise en place and line them up in the order listed: that’s the same order in which they’ll be called for when you start cooking.
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2. PLOT THE POT. If you’re ready to cook and only see a circular, gray heating element at the bottom of your pot, STOP! Always make sure the removable stainless steel liner pot is resting in the Instant Pot prior to cooking. If you pour ingredients into the Instant Pot without the liner pot in place, unplug it immediately. The ingredients will coat the heating element, seep out of the bottom and risk destroying the device. Also, never place your Instant Pot directly on a stovetop because if you accidentally turn it on or move it there while the stove was recently used, the plastic bottom is going to melt like the Wicked Witch of the West. Oh what a world, indeed.
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3. PLUG AND PLAY. When the Instant Pot is first plugged in (if the cord on your model is detachable, make sure it’s firmly plugged into both the pot and the outlet), the display will read Off. So even though the screen is on and the device is now powered, the cooking element itself is off. Now that we’ve got the juice, it’s time to let loose!
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4. SAUTÉ AWAY. One of the most brilliant things about the Instant Pot is that you can sauté directly in the pot before pressure cooking, treating it as if it’s a pot or pan on the stove. If a recipe calls for it (and many do), hit the Sauté button, then Adjust the temperature to the More or High setting (which is what the recipes in this book call for most of the time). To adjust the temperature settings: If your model has an Adjust or arrow buttons, hit those; if it doesn’t, hit the Sauté button again to adjust the temperature to either Less/Low, Normal/Medium, or More/High. If your model has only buttons, once you hit Sauté it will say On after a few moments and begin to heat up. If it has a knob or a Start button, hit that button to begin the process. Most models give you a max time of 30 minutes to sauté before it turns off. No recipe in this book will require you to sauté for longer than that, so you can leave the default as is. If the display reads Hot, that means the pot is as hot as it can get, but there’s no need to wait until that point before you start sautéing, as you’ll see in my recipe instructions (usually 3 minutes of heating will do).
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5. SWITCH GEARS. When done sautéing, hit the Cancel or the Keep Warm/Cancel button, depending on your model. Think of this as the Home button on a smartphone. This will make sure your pot is back in the Off position so you can then select a different function.
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6. PUT A LID ON IT. The gasket (the silicone ring under the lid) is the key to the Instant Pot sealing properly. Before pressure cooking, make sure the gasket is firmly in the metal grooves or it will not come to pressure and steam may escape from the sides. Once all is good, secure the lid by locking it into place. Make sure the valve is moved from the venting position to the sealing position. Some models automatically seal the pot for you once the lid is secured, but other models require you to do this manually.
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7. PRESSURE LUCK. Depending on your model, hit either the Manual or Pressure Cook button (different from the Pressure button if your model has one). Then, to adjust the time, use the +/− buttons or knob (if yours has one) to go up or down in time. Hours are on the left of the colon and minutes are to the right, so 00:08 is 8 minutes (and 8:00 is 8 hours, which you’ll never use except for yogurt if your pot has that function). On some older, original models it may just state the minutes. If that’s the case, just 8 will be displayed, which means 8 minutes. If you wish to change the pressure level from High to Low, you can do so by either hitting the Pressure Level or arrow buttons, but all the recipes in this book call for everything to be cooked at high pressure. If the Less/Normal/More is lit up as well, always leave it on Normal when pressure cooking. If your Instant Pot model has only buttons, it will say On within a few moments of hitting the Manual or Pressure Cook button and begin to heat. If it has a knob or a Start button, you’ll need to hit that button to begin the process. So when reading the instructions for each recipe, make sure you hit that Start button as well, should your model have one. Additionally, upon starting a pressure cooking cycle, check that the Keep Warm button is lit, as this means the pot will switch to keeping your food warm once the pressure cooking cycle is complete.
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When the pot is On, that means it’s building pressure. The higher the volume of ingredients in the pot, the longer it will take to come to pressure (I’ve specified the pressure building time for each recipe). Once there is enough steam built up inside the pot, the little metal pin in the lid will pop up, locking the lid. From there, a few moments (or minutes) later the display will shortly begin to count down from the pressure cook time you set it for. When finished, the pot will read 00:00 or L0:00 depending on your model, and then will begin to count up, showing how much time has elapsed since the pressure cooking cycle was completed. This comes in handy for measuring the time if a recipe calls for a natural release. Speaking of which…


8. RELEASE WITH PEACE. You’ve reached the final step in the pressure cooking process—releasing the steam! We use two ways to release the steam from the pot in this book:
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Quick release. Once the pressure cooking is complete, move the valve or press the button/slide the switch to the venting position and the steam will release. Just be careful not to have your hand directly over the valve while this happens or you could be in for a quick singe. When all the steam is released, the pin will drop, unlocking the lid for safe removal.


Natural release. Once the pressure cooking cycle is complete, let the pot sit, undisturbed, for the specified amount of time so the steam dissipates on its own. For example, if the recipe calls for a 5-minute natural release, do nothing until the display reads L0:05 or 00:05, depending on your model. After that, finish with a quick release. If a recipe calls for a full natural release, it means you do nothing until the pin in the lid drops and the lid can be opened. This can take anywhere from 5 to 45 minutes depending on the volume of food in the pot.
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[image: image] While this is unlikely to happen with my recipes, if for whatever reason the valve begins to spit out some liquid while releasing due perhaps to altitude or another factor, either throw a dish towel over it or allow a full natural release. But make sure to never allow a full natural release for pasta or rice, as they will overcook.


9. TRY AN AIR FRY. One of the most genius things about the Instant Pot is that you can swap lids and transform it into an air fryer. A few recipes in this book call for that option and when it does, I provide clear instructions on just how to use it.
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Whether you buy a stand-alone air fryer lid (currently for 6-quart only) or the Duo Crisp or Duo Pro models (6- or 8-quart), they all come with a resting disk to place the hot lid on once you’re done cooking. When not using, flip the disk over and, once the air fryer lid is cooled, you can lock the open end of your lid with the bottom of the disk for easy storing and protection of the heating element.


Alternatively, if you don’t have an air fryer lid, you can use your oven for a crispy finish; simply place the food in an oven-safe casserole dish and broil until the desired level of crispiness is reached.


Here’s another video showing you how this works!
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The Evolution of Instant Pots and Their Buttons


In the short period of time since the Instant Pot was born (and since my first books were published), there have been many new models released—all with slight changes and added bells and whistles. These include upgrades of existing models as well (for instance, the Duo Plus got a facelift in 2021, but still goes by the same model name). While the steps above and in recipes are universal no matter which model you have (and because I hate confusion), I feel it important to elaborate on and emphasize the evolution of Instant Pot models for crystal-clear clarity.




My mother’s side of the family is Polish. She and I have been reviving old recipes that were lost to her generation. We alternate years filling the freezer with goblaki and pierogi. My daughters and my husband have joined us in these fall events, learning one station at a time.


LAURIE · SOUTH LYON, MICHIGAN







Some of the best memories of my grandmother are in the kitchen, helping her bake. Cooking has always helped center me, calm me, and focus me completely in the moment. It’s a sensory experience that grounds me. After my grandmother died in 2019, cooking has become a way to feel connected with her memory and her spirit, and is an enormous source of comfort. When my kitchen smells like her kitchen used to, it feels like she’s right there with me.


STACIE · CHESAPEAKE, VIRGINIA





THE ADDITION OF THE START BUTTON


If your pot has a Start button, you must hit this after selecting a function for it to get going. If you don’t, nothing will happen. I say this because if you’re used to an earlier model that doesn’t have a Start button (no models did when they first came out), you’re also used to the pot starting on its own about 5 seconds after selecting the function you wish. So if you have a newer model with a Start button and aren’t yet used to it, be mindful of this added step before you hit the Sauté or Pressure Cook buttons and walk away, thinking the process will begin on its own. I don’t explicitly state “… and hit the Start button (if your model has one)” in the instructions for my recipes, so make sure to note whether this is a necessary step for your pot.


Bottom line: If your Instant Pot doesn’t have a Start button, it will begin the process on its own about 5 seconds after selecting a function. If your model does have a Start button, you’ll need to hit it to begin.


THE MANUAL VS. PRESSURE COOK BUTTON


While the pot has acquired new buttons over time, some buttons have been retired or renamed. When the Instant Pot first came out, the original (dare I say, vintage) Lux and Duo models had a button labeled Manual—used for the pressure cooking function—and a Pressure Level function to shift from low pressure to high. While the word Manual makes sense (since you’re manually setting a custom pressure cook time), it seemed to confuse some. So as newer models were released, they just renamed the Manual button as the Pressure Cook button (which makes more sense). But since so many folks still use their original Lux and Duo models (these may show up in the Smithsonian someday), I still mention “hit Manual or Pressure Cook” in my instructions so all bases are covered.


KEY BUTTONS OF USE
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INSTANT POT DUO
(original model)
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INSTANT POT DUO
(updated model)
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INSTANT POT DUO PLUS
(updated model)


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


Bottom line: Your Instant Pot will have only a Manual or Pressure Cook button and they both do the exact same thing.


THE CANCEL VS. KEEP WARM/CANCEL BUTTON


Speaking of button evolution, my instructions have slightly evolved as well. In this book, I’ll tell you to “hit the Cancel button” in most recipes in order to switch functions from Sauté to Pressure Cooking and vice versa. However, in my previous books I said to “hit the Keep Warm/Cancel Button” since the Keep Warm and Cancel functions shared the same button on the original models. But, like the Manual to Pressure Cook button evolution, all newer and upgraded models now have Keep Warm and Cancel functions as their own separate buttons. In this case, you’ll only hit the Cancel button to switch functions.




My passion for cooking goes back fifty-plus years. I was blessed with a great-grandmother and a grandmother who shepherded my family through good times and bad through the love they put in each recipe. I learned about my ancestors while cooking their recipes. I learned about the Depression and my family’s struggles while making recipes from that era. Most of all, I learned a valuable lesson about love and how small gifts from my kitchen could change someone’s life.


I am blessed to be a part of a blended family now. With no biological children of my own I worried that my family’s stories and recipes would be lost. Now my family’s history, tales, triumphs, and recipes are being passed on to my eight grandchildren! While we may not share DNA, we share the love and wonders of a family meal shared by so many that came before us.


TAMARA · MOUNT PLEASANT, SOUTH CAROLINA





Bottom line: When switching functions, hit the shared Keep Warm/Cancel button if your “vintage” model has one. But if it has a separate Cancel button, just hit that to switch functions.


PRESETS ARE JUST PIZZAZZ


See all those (slightly overwhelming) buttons that say Multigrain, Porridge, Stew, Rice, Steam, and so on? Those are all presets and I never, ever use them. Why? Because not only do they change based on what model Instant Pot you have—which makes including them in recipes nearly impossible—I’d also much rather tailor my recipes by using the customized Pressure Cook (or Manual) button, which gives me full control of the cook time. That way, I’m not relying on a guesstimate from the preset, which, after all, doesn’t know which protein I have in my pot or how hearty my stew or porridge is.


Bottom line: Skip the presets and stick to the Pressure Cook (or Manual) buttons; once you get used to Instant Potting with these recipes and choose to venture out on your own, you’ll have a sense of proper timings for certain foods.


Invaluable Instant Info


Here’s some more simple advice that should prove helpful along your journey, and answer some FAQs.


LIQUID + HEAT = STEAM + PRESSURE


When pressure cooking, you must have enough liquid in the Instant Pot for it to build steam and come to pressure: This will vary depending on what you’re making. To ensure that the proper amount of steam is built, the liquid added prior to pressure cooking should generally be a consistency no thicker than a thin salsa (like Pace Picante sauce). But no need to worry as I’ve provided for that in all of the recipes in this book.




I learned to cook through making Thanksgiving dinners with my dad. Neither of us knew what we were doing.… But he always used to say, “If you can read, you can cook.” We had some failures but more successes, and as the years went on we got pretty good at it.


He died three years ago. I miss him every day.


KEILI · ROÁTAN, HONDURAS





DEGLAZING IS AMAZING


I can’t stress this one enough: It’s super important that while sautéing, you ensure the bottom of the pot is deglazed—that is, scraped with a wooden spoon after adding liquid to clear it of any browned bits. Again, the recipes and instructions will remind you to deglaze as you go, so be sure to follow them as written. Pro tip: Wine and Worcestershire sauce are magical for deglazing the bottom of a heated pot. Once you swish a tablespoon or two of either around with a wooden spatula, the bottom will clear up within moments.


THICKNESS AND CREAM COME AFTER THE STEAM


All dairy (with the exception of butter) and very thick tomato products (like a paste) should be added in the final steps, just before serving. Creams tend to curdle under pressure and cheeses and thick tomato products may stick to the bottom of the pot, tampering with the pressure-building. My recipes will call for ingredients at the correct time, but be mindful if attempting your own creations.


BURN AND LEARN


If you see the word Burn on the screen, don’t panic. Again, my recipes shouldn’t lead to this notice as all have been rigorously tested, but if for whatever reason you encounter it, simply remove the lid, give the pot a stir, and then add ½ to 1 cup more broth. From there, secure the lid again and restart the pressure cook time. In some cases, when the pot has already come to pressure and you’re sure the burn notice is incorrect, you can ignore it and it should go away after a minute, at which point the pressure cooking process continues.


THAWED MEAT OR FROZEN—WHICH HAVE YOU CHOSEN?


When it comes to cooking meat or poultry under pressure, you can use either thawed or frozen. However, I choose thawed meat every time because when pressure cooking a meat from frozen, the “shock” of cooking it from a solid state can lead to the meat losing tenderness and flavor and having a bit of a strange texture. So if you’re asking me, I think taking the extra step to thaw your meats makes a world of difference. Simply take it from the freezer and place it in the fridge about 24 hours before cooking. By dinnertime, it should be thawed and ready to go.


That said, if you’re in a pinch and forgot to defrost, you can still definitely cook it from frozen. You’ll just need to add more time depending on the cut (see the charts here and here).


DON’T WANT BEER OR WINE? THAT’S JUST FINE.


Some of my recipes include beer or wine in the ingredients. If you don’t wish to cook with alcohol, you can always add an equivalent amount of broth in its place. My recipes generally indicate this but I felt it important to mention here as well.




I’ll share the story of how the Instant Pot helped my brother and ultimately our relationship. His wife—who loved to cook—passed away in October and he found himself suddenly living alone at age 64 and having to learn to cook. When he spent a few days visiting with me, I showed him how to use my pot and made your pot roast for us. He loved it, got out their Instant Pot when he got home, and immediately used it himself, with great success. Frankly, I was surprised at how he just jumped right into it. He already had your book so he has tried a few of your recipes and loved them all. The best part, though, is that we now share our favorite new recipes and have a new common interest in cooking that we can talk about.


JUNE · LELAND, NORTH CAROLINA






TRANSFORMING TOUCHES



With some recipes, the food may not look gorgeous immediately after pressure cooking, and in some cases with veggie- and protein-heavy dishes, you’ll notice a lot more liquid in the pot than when you began. This is due to proteins releasing juices and veggies releasing water.


That’s what the final touches are for! In recipes that can lead to excess liquid, I’ve instructed you to incorporate some finishing touches, such as adding a slurry to thicken the sauce, some dairy or tomato paste to bring it together, or letting it rest for a few minutes for the heat to come down a bit. Once everything is stirred together in those final moments, your masterpiece becomes as photo-worthy as it is delicious.


AS HEAT TAKES WING, FLAVORS WILL SING


When the lid comes off the pot after pressure cooking, it’s going to be hot. As the food rests in the pot after pressure cooking (and as is the case with most pastas and risottos), the longer it cools, the more the flavors will develop and come together. This is why leftovers can often taste even better the next day after being refrigerated, since the flavors are fusing together under cold temperatures prior to reheating.


To that point, we certainly don’t want our food cold when we’ve just cooked it and are ready to dig in. Sometimes adding colder dairy products at the end of a recipe, such as a large amount of cream (think 1+ cup), can significantly reduce the temperature of a dish—especially in some soups and pastas. If it cools down more than you’d like, simply hit the Sauté button and Adjust the temperature, stir for a few moments, and bring it to a level you’re happy with. Then kill the heat and enjoy.


A CORNSTARCH SLURRY THICKENS IN A HURRY


Many of my poultry (here) and meat (here) recipes make a lot of sauce, which I love because it can be saved and frozen for future meals or served over rice, veggies, or pasta. And since the liquid in a pot needs to be thin enough for it to produce enough steam and liquid so it can cook and come to pressure, a few recipes in this book call for giving a sauce a little thickening magic in the final moments before serving. This is achieved with a slurry.
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Typically, we mix equal parts cornstarch (which is gluten-free) with cold water, and a slurry is born. At first it will have a cement-like consistency, but will become smooth while mixing. It’s important to mix the slurry before adding to your sauce, as just dumping the cornstarch into the pot will result in a ball of putty. Once you’ve created your slurry, pour it into the bubbling pot while stirring continuously for about 30 seconds, and your sauce will thicken up perfectly before your eyes. After that, kill the heat while stirring occasionally; the sauce will continue to thicken as it cools.


Pro tip: My recipes are written to give you what I feel is the perfect thickness for each sauce and soup. However, if you want it thicker start by adding a slurry of 1 tablespoon cornstarch + 1 tablespoon water in the final stages, making sure the sauce or soup is bubbling when you do so. You can always add more slurry should you wish to thicken a dish or more broth if you want to thin it out.






	SAUCE

	FLAVOR PROFILE

	CONTAINS SOY

	CONTAINS GLUTEN






	Soy

	Salty/savory

	Yes

	Usually always, but there are some that state they’re gluten-free.






	Tamari

	Salty/savory (tastes practically identical to soy)

	Yes

	Usually not, but just check the label to ensure it states it’s gluten-free






	Coconut aminos

	A mix of sweet and savory (as if soy sauce and teriyaki sauce got married—but it does not taste like coconut!)

	No

	No








SOY GEVALT!



In many of my recipes I call for either soy sauce (always low-sodium because I personally can’t tell the difference between that and regular once mixed into a dish), tamari, or coconut aminos. Now there are many who cannot tolerate soy or who live a gluten-free lifestyle. This simple chart will make you an expert on the differences of the three and which one is right for you.


In a nutshell, in lieu of a classic soy sauce that usually contains soy and gluten, tamari will normally give you a gluten-free version and coconut aminos ensure you won’t be getting gluten or soy in your dish. When shopping and in doubt, always read the label to make sure the product matches your dietary goals.


I CAN’T FIND THE EXACT SIZE INGREDIENT YOU’RE CALLING FOR. WILL THAT BE A PROBLEM?


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




YOU’VE GOT OPTIONS


For each recipe, whenever you see an ingredient marked optional, it means exactly that: You can use it, or not. And because it’s not mandatory, it’s not reflected in the recipe’s lifestyle icons. To that point, I provide many lighter suggestions for each recipe, but you can swap in any desired ingredients to make the dish fit your lifestyle. The flavor and consistency may change a bit from how I intended them, but I’m sure it’ll still be lip-smackin’.





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


WHAT IS A SERVING SIZE?


A good question with a million different answers. To me, “serving size” is simply a suggestion, because the amount of food you eat is fully dependent on your appetite. Sometimes we feel ravenous while other times we just want a few bites. Therefore serving size doesn’t necessarily equal portion size. That said, I am a firm believer in moderation and if you were to make a recipe in my Lighter (blue) cookbook, I’d say my serving sizes are pretty accurate. But in my first (orange) book and this book I give a range. Most recipes will feed at least four to six people (and some folks may even claim up to eight). It truly all depends on how large your appetites are. Regardless, the recipes in this book are most certainly “family-style.” That means it may all be gone in one shot or you’ll have some tasty leftovers (which is a benefit of Instant Pot cooking as the flavors are often more vibrant after cooling in the fridge before reheating). If you wish to cook for one or two people, go back here and check out #2 of the You Ask, Jeffrey Delivers section.




My first visit to my future Italian mother-in-law’s dinner went like this: We all sat down to a big bowl of pasta (I thought that was dinner). Then she came out with a pot roast, meatballs, and baked chicken (I thought that was it), then she brought out the stuffed artichokes, garlic string beans, and spinach (I thought she was done), then she brought out the oranges, grapes, and figs (okay, I needed to have my stomach pumped), and after that she brought out the cookies, cakes, and pastries (I thought I was gonna die). After dinner, she brought me five containers to bring home for leftovers that week.


ANDRE · FORT PLAIN, NEW YORK





CAN THESE RECIPES BE MADE IN ANY SIZE INSTANT POT?


Yes! All the recipes in this book were tested in a 6-quart model but can also be done in an 8-quart or 3-quart just as well. If using an 8-quart, I usually add ½ to 1 cup more broth than called for due to the volume of the pot. Cook time remains the same for 8- or 3-quarts.


The 8-quart will also take longer to come to pressure as there’s more space to fill. The opposite holds true for the 3-quart: It’ll come to pressure more quickly because it’s smaller, but it’s also more limited as to how much it can hold. Make sure to halve all the ingredients when using the smaller model, but you can keep the cook time the same in most circumstances.


Check out the chart below for easy and general reference.


WHICH MODEL INSTANT POT SHOULD I GET?


Every model has something great to offer with the same universal functions (with the exception of the Lux since it does not have a Yogurt function) and all models can make all the recipes in this book. That said, there are three Instant Pot models I use the most: the Duo, Duo Crisp, and Duo Plus (which has just been upgraded). I used them to make all the recipes during the photo shoot for this book with no issues whatsoever and for that alone, they are the ones I will continue to suggest as my top picks.


If you want a pot that also has an air fryer lid, the Instant Pot Pro Crisp is the model for you.


HOW DO I KEEP MY INSTANT POT CLEAN?


Bar Keeper’s Friend will be your and your stainless steel liner pot’s bestie; just follow the instructions on the label. You can also place the pressure cooking lid on the top rack of your dishwasher, and the liner pot can go on the bottom rack.


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


COOKING ADJUSTMENTS BY POT SIZE






	POT SIZE

	LIQUID AMOUNT

	PRESSURE COOK TIME






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

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

	As given in the recipes






	3-quart

	½ cup minimum for roasts and steaming veggies
1 cup minimum for rice
2 cups minimum for pasta

	Same as 6-quart (if halving a roast, shave off 7–10 minutes of cook time)






	8-quart

	1½ to 2 cups minimum for roasts and steaming veggies
2 cups minimum for rice
3 cups minimum for pasta

	Same as 6-quart
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While a sponge could help, I’ve found the most effective way to get any gunk from under the metal grooves in the outer edges of the top of the pot is to use a Q-tip or those super cheap foam brushes you can get from just about any hardware store.


The Practical, Well-Stocked Kitchen


PANTRY STAPLES


When you look at the ingredients lists in each recipe, some will appear longer than others. Do not let this intimidate you. Simple, everyday items generally make up one-third to one-half of the ingredients each recipe calls for. I’ll bet that many are likely already in your kitchen pantry, cupboards, or fridge. And if they aren’t, they can be picked up at most any market or wholesale club—where you’ll get more for less (Costco is my happy place). They are well worth the investment and since a little often goes a long way, they will last you for many, many meals to come.
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Here is a list of all the pantry staples I strongly suggest keeping on hand—no fancy brands required (though I do specify if I have a favorite)!




DRIED HERBS, SPICES, AND SEASONINGS


Bay leaves


Black pepper


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


Cayenne pepper


Cilantro


Cinnamon, ground


Crushed red pepper flakes


Cumin, both ground and seeds


Dill weed, dried


Garam masala


Garlic powder


Garlic salt


Italian seasoning


Kosher salt


Mustard, ground


Old Bay seasoning


Onion powder


Oregano, dried


Paprika (some like smoked)


Parsley, dried


Poultry seasoning


Rosemary, dried


Saffron (it’s the most costly thing on this list, but you use only a pinch at a time and it lasts)


Sage, dried/ground


Salt-free seasoning (such as Dash)


Seasoned salt (I use Lawry’s)


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


Thyme, dried


Turmeric, ground


White pepper, ground


Zatarain’s Concentrated Shrimp & Crab Boil







DAIRY


Boursin herb cheese (you can also use Alouette or Laughing Cow)


Butter, salted or unsalted


Cream cheese, by the 8-ounce brick


Ghee (clarified butter)


Greek yogurt, plain


Milk (regular, half-and-half, and heavy cream)


Parmesan cheese, grated


Sour cream







OILS, VINEGARS, SAUCES, AND OTHER PANTRY STAPLES



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


Almond, cashew, oat, or soy milk (all unsweetened and unflavored)


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


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


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


Cornstarch


Extra-virgin olive oil


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


Honey


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


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


Maple syrup, pure


Mustard (Dijon in particular, like Grey Poupon)


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


Plum sauce


Red wine (a dry one like a cabernet or pinot noir—use a cheap bottle)


Sesame oil (either toasted or untoasted is fine)


Sherry, dry


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


Squeeze ginger (get this at Costco or many markets. It looks like applesauce and is the easiest thing for minced or grated ginger)


Sriracha


Sugar-free steak sauce (Primal Kitchen and G Hughes make good ones)


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


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


White wine (a dry one like a chardonnay or sauvignon blanc—use a cheap bottle)


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






FRUITS & VEGETABLES


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


Carrots


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


Ginger (see also squeeze ginger, above)


Lemons


Limes


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


Spinach (I use baby)






I grew up around pressure cookers, with my mom and both grandmothers using them to cook and can any number of seasonal vegetables. When my last grandmother passed away, she left me one of her old-school pressure cookers—and whenever I would use it to cook beans or stock, I loved to hear that contraption hiss and rattle, just like it did when I was little.


I first learned about the Instant Pot from Pressure Luck. Not only was I not interested, I was aghast at the idea of taking the magic that had been my birthright and replacing it with some automated whiz-bang gadget that didn’t even have a rattle on top. That all changed when I learned I was going to be a father. The precise techniques my grandmother and my mom employed would soon prove too time intensive. And my wife wanted in on the pressure action for beans and stews, but, like the rest of her family, she never felt safe using my grandmother’s pressure cooker.


I can’t remember which of us bought our Instant Pot, but I also can’t forget the first meal I made with it: hummus from dry, unsoaked chickpeas. The beans turned out exactly as I’d made them countless times, cleanup was a breeze—and somehow I had time to focus on other things while it cooked. A few pots of beans later, I started trusting the Instant Pot—and I’ve never looked back. I’ll always miss the sights, sounds, and smells of my grandma’s kitchen, but judging by the food I’ve cooked in this Instant Pot, I can guarantee she would approve.


ELI · BOSTON, MASSACHUSETTS






Broth, Bouillon, and Fancy Cream Cheese


If you’re familiar with my recipes, you know my obsession with two products: Better Than Bouillon and Boursin. While totally different things, they each bring a very special touch to many of my recipes. These are listed above but I wanted to call extra attention to them here—because they’re just that special.
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For broth, you can absolutely make your own (and I have recipes in my first two books). But if you don’t have any premade, there’s no better option than Better Than Bouillon bases. Not only do they have the household varieties of chicken, beef, and vegetable broth, but they expand to garlic, chili, lobster, ham, and more. They also offer low-sodium and organic options for many of their broth bases, as well as mock-meat if you’re vegan! The base is a concentrate that comes in a jar; once opened, it stores in your fridge for quite a long time (taking up very little space). It costs about the same as a quart or two of boxed broth, but makes over 35 cups of broth per 8-ounce jar! To prepare, mix 1 teaspoon of the base with 1 cup water (it doesn’t need to be hot while mixing as it’ll be pressure cooked)—the result is 1 cup of seriously flavorful broth! Better Than Bouillon is simply a no-brainer for me and is truly one of my favorite products on the market. Find it in your grocery store’s soup aisle, online, and in many wholesale clubs in mega-size jars.


Whichever broth you choose, if you live a gluten-free lifestyle, make sure the broth does not contain any wheat. It feels natural to think it doesn’t, but some do. Like I’ve stated earlier (and because it’s important to repeat): When in doubt, always read the label.


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


For taking cream cheese to the next level, give an herb cheese such as Boursin a try. It’s usually found in the market near the deli meats and fancy cheeses (as well as in wholesale clubs in packs of three at a great price). Not only does it thicken sauces, pastas, and risottos fantastically, but the smooth and irresistibly unique flavor it adds to my recipes truly sets it apart from the rest. If you can’t find Boursin, Alouette, Rondelé, Laughing Cow, or flavored cream cheese works as well. And if you’re being more health-conscious, use Greek yogurt instead as a lighter option—roughly ⅓ cup will fill in for a 5.2-ounce package of Boursin. Oh, and guess what? They just released a dairy-free Boursin for those who follow dairy-free and vegan lifestyles! It comes in a 6-ounce tub (instead of a 5.2-ounce package, which my recipes call for as a guideline), but it’s perfectly fine to use the whole tub in place of the regular package. The same goes if using Alouette as it comes in a slightly larger size than regular Boursin.




I cannot express how glad I am to have found the Pressure Luck website. For the longest time I dreaded cooking, and maybe part of it was an irrational fear instilled by my mom early on because she never liked cooking. I had a few friends help me out here and there, but I never really embraced it. Even the things I made from recipes I found online were okay at best. What you’ve done is really speak to someone like me and make everything easy and fun.


A long time ago, I was at the grocery store and saw a gentleman who must’ve been in his eighties. He had a shopping cart that was absolutely filled with nothing but frozen meals. I couldn’t help but wonder about what had happened for him to be in that situation.


At a certain point, I was doing that. I would go to the market and just stock up on frozen or canned meals because I would get too busy to cook. I felt like a prisoner in a cell I created for myself because I could do very limited things.


Now, being able to just have a wonderful pot roast (which I made twice!) and remembering the days I was with my family having dinner has freed me from ever becoming that man I saw in the store.


KEITH · SAN PEDRO, CALIFORNIA








HERB CHEESE





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







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


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


¼ cup grated Parmesan cheese


3 cloves garlic, minced or pressed


1 teaspoon dried parsley


1 teaspoon dried dill weed


½ teaspoon garlic powder


½ teaspoon dried thyme


½ teaspoon dried basil


½ teaspoon black pepper


½ teaspoon Italian seasoning









Simply add all the ingredients to a large mixing bowl. Take a silicone, rubber, or wooden mixing spoon and mix it all together, folding it over until well combined with even seasoning distribution. (NOTE: You can also use a hand mixer if that’s easier but I find that the familiar consistency is best achieved when mixed by hand.)
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[image: image] This will yield about the equivalent of five 5.2-ounce packages of Boursin! You can also use it as a spread for crackers on your charcuterie board. It will last up to three weeks in your fridge and can be frozen for future use.





THE KEYS TO THE KITCHEN



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


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


Cheese grater


Fine-mesh strainer/colander


Food processor or blender


Hand or stand mixer


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


Juicer


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


Ladle


Measuring cups and spoons


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


Mixing bowls


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


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


Oven-safe soup crocks (for French Onion Soup, here)


Parchment paper rounds


Peeler


Potato masher


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


Steamer basket


Tongs


Whisk (silicone is best)






The best thing ever is when my kids want to cook with me. One of our favorite things is homemade flour tortillas. We all help with rolling them out, and flipping them on the cast-iron skillet.


Cooking brings back memories of my grandma. She had to show me how to make things because I was not allowed to just copy her recipes down and take them home. She would say, “Honey, I don’t measure anything. I add things until it looks and tastes right.”


She’s in Heaven now, and I have her recipes, but I still don’t follow the rules, just like she taught me.


AMY · PORTAGE, MICHIGAN







Once when nobody had a lighter for the birthday candles, my dad grabbed his propane torch and lit the whole cake in one swoop! It’s been tradition ever since. When he passed away I got one of his two propane torches to keep the tradition going!


HEATHER · CEDAR RAPIDS, IOWA





Last Call Advice


As this introduction comes to a close, I hope you find yourself well-equipped and ready to cook some of the simplest, most memorable, and sensational meals you’ll ever make.


I want to reiterate what I’ve always stated: Feel free to make any changes to any of these recipes so they fit your lifestyle and preferences. Instant Pot protocol aside, I believe that when cooking, you make the rules. You control what you put in a dish. Don’t like, want, or have a specific ingredient I call for? Leave it out! Most of them are merely supporting players designed to give you an ensemble of flavor results that will lead you to close your eyes and smile with bliss. Once you get used to using your Instant Pot (and it will happen more quickly than you think), it’s really like riding a bike. It becomes a very logical science that even the worst chemistry student <raises hand> can master. Simply allow this book to serve as a blueprint for timing and guidance for food-to-liquid ratios. If you’re new to cooking, start with something in the 7 Ingredients or Less chapter (here). If you’re looking for a simple and fun challenge, get cracking on that Wonton Soup (here). And if you want to go all out, give that Gumbo (here) a whirl.


Speaking of gumbo (which happens to have the longest ingredient list in the book, for those of you who like a challenge), there are as many ways to make this Cajun/Creole classic as there are gators in the bayous of Louisiana. If you see an ingredient that your Gran Gran didn’t use and you find it blasphemous, I can’t say I blame you for altering it to your preference. After all, it’s the gumbo you grew up on and are comforted by (not to mention, who is this Jewish dude from New York telling you how to make a Southern dish, anyway?). But the point of this book is to introduce ourselves to new comforts, read the stories of others, and discover a trick or two to take a beloved recipe and possibly make it our own. Although I prefer to cook the recipes in this book as written, I encourage you to alter them as you see fit. Adding your own spins and touches will make the recipes that much more personal to you and their stories will evolve and take on a new meaning within a new home.
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I have a deep love for cuisines of all cultures and I am excited to help bring some incredible tastes of the world to your kitchen in the best way I know how: in an Instant Pot. Making traditional dishes in an Instant Pot often requires adjustment. Therefore, these recipes aren’t exactly the authoritative versions of a classic: Given the more commonly found ingredients I’ve chosen and this new technique of making a dish come to life, that wouldn’t be possible. But whether a dish echoes the flavors of a favorite local eatery, or introduces you to a new flavor profile that spurs you to learn more about a different culture, each recipe honors a cuisine that I love. Many of these dishes have been adapted to American kitchens by others in the best ways they know how, and my take brings them to you with great respect for the originating culture and all the cooks who came before me. I hope these dishes inspire you the way they inspire me.


And with that, my dear reader, let’s celebrate the simple comforts and sit down at the table. Dinner is served.




For me, cooking is how I still feel connected to my grandma who raised me and who has been gone for fifteen years now.


The thing that I loved about the time we shared in the kitchen together was the stories she shared about my mom, her youngest, who had passed tragically when I was only 2. She also shared stories about my aunt and uncles and their childhood antics. I had no memories of my mom, but it felt like I knew her from those special moments in the kitchen with Grandma.


I still make her banana bread often, but now it’s with my 6-year-old son, whom I’ve been teaching how to cook. Sharing special moments.


AMBER · EDMONTON, ALBERTA, CANADA
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