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A vision’s just a vision


If it’s only in your head.


If no one gets to see it,


It’s as good as dead.


It has to come to light!


—STEPHEN SONDHEIM


















Introduction



Let’s get one thing out of the way. I am NOT a professional chef. I’m not fancy, I cook with the most basic ingredients (while standing over the stove in sweatpants and messy hair), and if you told me two years ago I’d be writing a cookbook, I’d have checked the calendar to make sure it wasn’t April 1st.


In fact, I’ve had zero professional training—everything I’ve learned was from my Grandma Lil (with a little help from my mother). Grandma Lil was a remarkable and hilarious woman who could have easily headlined among the likes of Jackie Mason and Don Rickles in the Catskills, but in our family, she was famous for her cooking. My grandma never cooked with a recipe—she did it all by eye, memory, and creativity.


Enter me in 2017. I wasn’t happy in my career and needed a way to express my own creativity. Then I discovered the Instant Pot, which was on its way to becoming the “must-have” kitchen appliance. Like so many others, I was at first intimidated by my new magic pot. The idea of locking my food inside, not being able to taste and adjust it as it cooked, was totally alien to how I learned to cook at my grandma’s side. But I took it upon myself to learn the ins and outs of this revolutionary device. Once I had it figured out, I created my first how-to video so that everyone else who felt intimidated by it could see just how easy it is. The next thing I knew, I was developing my own recipes for the Instant Pot and posting personable step-by-step videos for each one on my website, Pressure Luck Cooking. Suddenly I was a full-time recipe creator and blogger. And now you’re reading this book I wrote. Surreal!


But remember, I am NOT a professional. I’m just a nice Jewish boy from Long Island who loves to make delicious, home-cooked meals. So trust me on this one: If I can cook in an Instant Pot, you can too. If you’ve never cooked before but desperately want to make a great meal to impress your family (or yourself), this cookbook’s for you. If you’re a seasoned cook but this is your first foray into pressure cooking, this cookbook’s for you. And if you’re already an Instant Pot pro and just want to dig into fast, easy recipes ranging from light, vegetable-centric dishes to rich and creamy comfort food, from international to down-home favorites, and everything in between, this cookbook’s for you.


I want everyone who reads this book to be able to cook along with me, just like I did beside Grandma Lil. Every recipe in this book has photographs showing you exactly what to do in each step (more than 750 of them). There are no surprises: no fancy or hard-to-find ingredients, no frilly extra steps, nothing even the most reluctant pressure cooker user can’t master in moments. With me, what you see is literally what you get. And if you don’t like an ingredient, just leave it out! This is cooking, not brain surgery—make what you love, and don’t let anyone say you must do otherwise.


Now let’s get started!



So, How Do I Use This Thing?



What I hear most often from people who just bought an Instant Pot is that they’re terrified to use it. Like, to the point of leaving it in the box to gather dust (or become a perch for their cat) because they’d rather stare at it than use it.


And I get it! For some, the thought of pressure cooking is a bit scary. If your last memory of using a pressure cooker is from back in Grandma Lil’s day, you may remember something that looked like a torture device and was liable to blow its lid off, embedding it in the kitchen ceiling. But with today’s modern technology, the Instant Pot has made pressure cooking safe—and fun!


And if your Instant Pot is still in its box because you’re not sure what to cook with it, here’s the scoop. This appliance is a stovetop (with the sauté function) and an oven (when it pressure cooks). It sautés, braises, stews, and even makes yogurt, all in record time. I’m a New Yorker, so I’m always wary when things sound too good to be true (I’ve walked through Times Square enough to know the truth behind those “free comedy” shows), but this is one of the rare exceptions when “too good” is indeed true.


Still not convinced? Here’s a quick summary:


WHY INSTANT POT?




[image: image] The cooking’s done all in one pot. This means no sautéing veggies or meat in a separate pot, no straining pasta before serving, and no transferring from your stovetop to the oven to bake. Even better? Less cleanup!


[image: image] Under pressure, your food is done in a fraction of the time of regular cooking. Gone are the days of waiting 6–8 hours for a fork-tender roast from the oven or feeling nervous about leaving your slow cooker plugged in for a whole day at work. Pressure cuts that cook time down to minutes on the hour.


[image: image] Unlike ovens, which can vary from home to home, the Instant Pot is all electric and every unit cooks consistently—so if you follow the directions to a tee, you never have to worry about something being over- or underdone.


[image: image] It’s mobile. Going on a trip? Take it with you! The Instant Pot comes in especially handy when camping. As long as you’ll have access to a power source, you’ll turn camping into glamping with the meals you’ll prepare!


[image: image] It’s a durable warrior. In the 20-day photoshoot for this book, I made nearly all 100 recipes in the same pot (a 6-quart Duo Plus) with zero issues in any regard. Not to mention, I’ve been using the same pot for nearly two years on the regular. If that doesn’t prove reliability and quality, I don’t know what does.




KNOW YOUR POT


Icebreakers can be awkward, so let’s make sure you and your pot can become best buds in a relaxed way.


What Size Instant Pot Should I Get?


An excellent question. Regardless of the model you choose, the 6-quart model is the most popular and the one I recommend the most. It can cook for families of 4–8 and has room to fit a decent 5- or 6-pound roast. Even if it’s just one or two of you at home, the 6-quart may prove useful for that alone, or if you wish to freeze leftovers and have enough meals prepared for a few weeks. All the recipes in this book were made in a 6-quart, but you can absolutely make all of them in the 8-quart, and most can be halved and made in the 3-quart.


If you have a larger family, are entertaining 8–12 people, or wish to make a really large 10-pound roast or even a small, whole turkey in your Instant Pot, the 8-quart is likely the one for you.


The 3-quart is perfect for making sides and for people who live solo or with one other person. While you can halve nearly any recipe to fit in there, don’t expect to fit in a roast unless it’s cut into small chunks.



Is There a Difference Between Instant Pot Sizes and Models?


Every Instant Pot model has slightly different preset features and displays, but they are all equipped with the important and necessary buttons I’ll elaborate on shortly. Therefore, every model can make every recipe in this cookbook.


In terms of size, the smaller the pot, the quicker it will take to come to pressure as there’s less volume to fill. Expect the 8-quart Instant Pot to take longer to come to pressure than the 6-quart. Also, because the 8-quart liner pot has more volume and a wider circumference, I always suggest adding in an extra cup of liquid when making a recipe in the 8-quart versus the 6-quart.


What Do the Icons on My Display Mean?


The Lux, Viva, SV, Duo, and Duo Crisp + Air Fryer models simply have a red or blue LED. However, the Duo Plus, Duo Nova, Duo Evo Plus, and Ultra have a blue digital screen.


On the top of the Duo Plus and Duo Nova’s display, you’ll see four icons that may light up at various times:


ICON: [image: image] Flame under a pot


WHAT IT MEANS: The pot is currently heating—this will turn on and off intermittently as it heats up and pressure cooks


ICON: [image: image] “P” in a pot


WHAT IT MEANS: The pot is in Pressure Cooking mode


ICON: [image: image] Thermometer


WHAT IT MEANS: The pot is in Keep Warm mode


ICON: [image: image] Speaker with an X beside it


WHAT IT MEANS: The beeping sounds are turned off


On the Ultra and Duo Evo Plus, you’ll also have a graph/timeline that displays where in the cooking process you are, either Preheating, Cooking, or Keeping Warm.
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What Is the Trivet?


The trivet, which comes with most Instant Pots, is a little wire rack typically used only to rest roasts, eggs, or inner pots on while pressure cooking.
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Your Lid Can Stand Upright in the Pot


See those two tabs on the sides of your lid and the two open rectangles on the sides of your Instant Pot?* The tabs on the lid slide into those rectangles, allowing you to keep your lid in an upright position while sautéing or when keeping your food warm instead of placing it on your countertop. This is a huge space saver and very convenient!
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Just be sure to remember that the lid doesn’t have a hinge; you must always pull the lid up to remove it from the resting position before you secure it on the pot. If you try to close it down as if it were on a hinge, you might snap off the plastic tab, damaging the lid.


*This is the case on all models except the Lux, which has a slightly different lid design.



THE BUTTONS


Depending on your model of Instant Pot, you may see a number of buttons and settings, such as Multigrain, Poultry, or Porridge, to name a few. The control panel can appear overwhelming at first glance, and each model has its own configuration, but don’t worry: I’ll walk you through it all. The truth is, most of these presets are just bells and whistles, and you don’t need to touch them to cook any of the recipes in this book. There are just a few universal buttons you need to pay attention to (the labels vary between models, but I give both names whenever applicable).


Sauté


This feature essentially turns your Instant Pot into an electric skillet or a pot on the stove and allows you to brown veggies and sear meats at three different temperatures: Less or Low, Normal or Medium, and More or High. Depending on your model, you can switch between the temperatures by either hitting the Adjust button or the Sauté button again (if your model doesn’t have an Adjust button) until you reach your desired temperature.


On nearly all models, you can only sauté for a maximum of 30 minutes at a time before the Instant Pot will turn off (the Duo Evo Plus allows you 60 minutes max). Most recipes won’t have you sautéing for more than 10–15 minutes, but if you do need more time, simply hit the Sauté button again to restart the cycle. Once you hit the Sauté button, give it a few seconds and it will beep with the display indicating On. That means it is heating up. (If your pot is a Duo Crisp, Duo Evo Plus, or Ultra model, you’ll need to hit Start to begin the function.) When it reads Hot, that means the pot has reached the temperature you’ve selected. I find you do not have to wait until it reads Hot before the oil’s heated—just allow about 3 minutes for the oil to heat and the butter to melt and bubble. I always sauté with the lid off, but you can put the lid on to simmer sauces or stews—just make sure the valve is in the venting position so steam can escape, or the pot can accidentally come to pressure due to the steam.


Manual or Pressure Cook


Depending on your model, there are buttons labeled either Manual or Pressure Cook, but they do the exact same thing: bring the pot to pressure. This function is not to be confused with the Pressure or Pressure Level buttons, which simply adjust the level from Low Pressure to High Pressure (all my recipes call for High Pressure, so don’t worry too much about this). When you hit Manual or Pressure Cook, the display should indicate High, but if it doesn’t, hit either Pressure or Pressure Level to change it.


On some models, you’ll also see Less or Low, Normal or Medium, and More or High options displayed when pressure cooking. This is confusing to many (myself included). Therefore, I always use the default Normal or Medium setting.


Setting the Cook Time


Once you hit Manual or Pressure Cook, select the cooking time using the + (plus, for more time) or – (minus, for less time) buttons.


A few moments after you set the time, the pot will beep and the display will say On. This means the pot is going to begin to build pressure. (For the Duo Evo Plus model, after hitting the Pressure Cook button, select Custom with the push knob and set your cook time. And like the Evo Plus, if you have an Ultra model, scroll with the knob to set the time and then hit Start to activate the function.) The timer will not immediately begin to count down, since the On phase means it’s building pressure. Once the pot comes to pressure, the pin will pop up, and a few moments later (sometimes immediately, sometimes after a few minutes) the time will appear on the display and begin to count down. Also, once the pin is up, the lid will be securely locked so you shouldn’t be able to remove it until all the pressure is released and the pin drops. This is a terrific safety feature.


Speaking of which, on some Lux and earlier Duo models, the time you set will simply be the number of minutes you set it for. So if you want 8 minutes, the screen will just read 8. But if you’re on later-version Duo models and any other model in the line, the minutes are on the right of the colon and hours are to the left. So 8 minutes will read as 00:08 and 8 hours will read as 08:00 (you’ll never pressure cook anything for that long, and only the Duo Evo Plus can go that high in terms of pressure cook time).


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


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 Duo Evo Plus and Ultra 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 with the + and - buttons


Once the cook cycle is complete, the display will either read L0:00 or 00:00 (depending on your model) and will begin to count up by the minute showing you how much time has elapsed since. This comes in especially handy when doing a natural release (more on the types of releases shortly) so you can see when it’s time to quick release the rest of the steam.


Keep Warm/Cancel


Some models have these functions tied to the same button while others have them as separate ones. The Keep Warm or Keep Warm/Cancel button should light up when you are pressure cooking so that once the cook cycle is complete, it will automatically keep the food warm. You will also hit the Keep Warm/Cancel or Cancel button when you wish to switch from one function/mode to another or to turn your pot off (it will say Off on the display when it is, indeed, off).


Delay Start


On most models, you can hit the Delay Start button and select how much time you wish to wait before the pressure cooking process will begin automatically. Just make sure the lid is secured and the valve is in the sealing position before setting and forgetting. And while it’s generally fine to keep food in the pot for a few hours before pressure cooking, just make sure you don’t wait so long that it’s unsafe to eat. If using raw meat, stick to delays under an hour.


How to Adjust the Sound on Your Instant Pot


If the beeping sound on your Instant Pot irritates you or freaks out your pet, you can turn it off:


On the Duo, Duo Plus, Duo Nova, SV, and Viva models, while in the Off position, hit the – (minus) button and it will read SOff meaning Sound Off. To turn it on again, hit the + (plus) button and it will say SOn meaning Sound On. The Duo Plus and Duo Nova will also show an icon of a speaker with an X next to it when the sound is off.


On the Ultra and Duo Evo Plus models, while Off is displayed on the screen, press and hold the push-button knob for a few moments and then select the desired setting by turning the knob. Press and hold the button knob again for another few moments to lock in the settings.


THE STEAM RELEASES


In every recipe, you’ll see instructions on how to release the steam when the cooking’s done. This means releasing all the pressure from the pot before the lid can come off. There are three possible releases: Quick Release, Natural Release, and Controlled Release.
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QUICK RELEASE (OR QR): Once the cooking time is up, manually move the valve/switch on the lid from the sealing position to the venting position. All the steam will immediately release from the pot. It’s important never to put your hand or wrist directly over the valve, as superheated steam can cause a nasty burn. Just use your finger to carefully turn the valve (or use the rice paddle that may have come with your Instant Pot) and wait until all the steam has escaped and the pin has dropped to unlock the lid.
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NATURAL RELEASE/NATURAL PRESSURE RELEASE (OR NR/NPR): 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 1-minute natural release, do nothing until the display reads L0:01 or 00:01, depending on your model. If it calls for a 15-minute natural release, wait for L0:15 or 00:15, and so on. After that, finish it off with a quick release.
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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 how much volume is in the pot.


CONTROLLED RELEASE (OR CR): This means you’ll release the steam in short bursts during the quick-release stage. None of my recipes call for this, but if for whatever reason your pot begins to spurt out foam while releasing (this can happen for any number of reasons—a starchy ingredient, altitude, etc., and it’s nothing to worry about!) this is a great way to minimize any mess.


BEFORE YOU COOK


As easy as using an Instant Pot is, there are some important pressure cooking rules of thumb to ensure delicious success.


A Pot Can’t Come to Pressure Unless There’s Liquid in It


Though the Instant Pot may seem like magic, its inner workings are actually very simple: when heated, liquid inside the pot creates steam, which, when confined inside the airtight lid, produces the pressure that cooks your food. No steam, no pressure! As a general rule, you need a minimum of 1 cup of liquid in the pot for things to come to pressure.
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Now, there are exceptions to every rule, so don’t panic if you see a recipe that calls for less liquid. But if you’re trying to pressure cook something with no liquid in the pot, you’re going to have a hard time.


Add Cheese and Most Dairy After Pressure Cooking


One surefire way to ruin a recipe is by adding in anything too thick before pressure cooking. Thick cream or cheese can separate or curdle under pressure and may even burn onto the bottom of the pot (more on that later).
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Deglaze, Deglaze, Deglaze!


When you start cooking by sautéing your vegetables or meats, as so many of these recipes call for, some ingredients (especially spices and meats) may brown and get stuck to the bottom of the stainless-steel liner pot. This is totally normal! But to prevent burning as the pot comes to pressure, make sure you’re using a wooden spoon or spatula to constantly stir and scrape up these browned bits—especially once you add liquid or water-releasing vegetables such as onions. This is called deglazing the pot, if you’re fancy, and it should always be done before sealing the lid and starting the pressure cooking cycle. You’ll see me remind you throughout my recipes to do so, but in general: when in doubt, give that bottom a good scrape—especially before the lid is secured for pressure cooking. You’ll thank me later.
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JEFF’S TIP


True story: Adding a little splash of wine or Worcestershire sauce to a pot with lots caked onto the bottom and then scraping with a wooden spatula/spoon will clear it up almost instantly. It’s like magic and you’ll see it often in my recipes.





Always Make Sure the Stainless-Steel Liner Pot Is in the Instant Pot Before Using!


You just dumped all your ingredients in the Instant Pot and see everything seeping out of the bottom. You are confused at first but then realize you never put in the stainless-steel liner pot, potentially ruining your Instant Pot. Grandma Lil would shout “Oy gevalt!” I can’t tell you how many times I’ve seen this happen to people. We’re only human, but always make sure the stainless-steel liner pot is IN the Instant Pot before doing any cooking.






[image: image]








Never Set Your Instant Pot on the Stove!


Along the lines of basic human error, some people place their Instant Pot on their stovetop without realizing that a burner is warm or has been turned on by mistake. This melts the plastic bottom of the Instant Pot, ruining it. Whether in use or not, always keep your Instant Pot in a safe place on your countertop.


CARING FOR YOUR INSTANT POT


Taking care of your Instant Pot is wise and prolongs its life. After all, it’s working so hard for you, you ought to show it some love in return!


If any food gets caught under the lip the lid latches on to, you can clean it with Q-tips or those tiny little foam paint brushes you can get at a hardware store. I simply dampen a brush and do a few passes under the brim. Then you can use a dry one to absorb any remaining liquid.


The lid and liner pot are dishwasher safe—just remove the steam valve/nozzle from the lid beforehand, and be sure to wash the lid on the top rack.
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Since the sealing ring (gasket) is made of absorbent silicone, it is inevitable that it will absorb the smells of your cooking. This doesn’t bother me, but if it does you, place the ring in a tall drinking glass filled with warm water and a tablespoon of white vinegar and let it soak overnight. Allow it to air-dry. Or pop in your dishwasher.


It may also be a good idea to purchase additional color-coded silicone sealing rings online (they’re very cheap and usually sold in sets of two or three). Use one for seafood, another for meats, and another for spicy dishes. I suggest you replace your silicone sealing rings every 6–12 months or so, as they’ll wear out with regular use and can stop your pot from sealing properly.


After a few uses, your liner pot may get a bit dull and not as shiny as it once was. To me, this is a badge of honor: it shows how many delicious meals were created in the pot. However, if you want to restore your stainless-steel liner pot to the mirror-shine of the day you took it out of the box, a cleaning product called Barkeeper’s Friend works magic.


When you’re not using your pot, store it in a dry, room-temperature place.


FAQS/TROUBLESHOOTING


I don’t drink alcohol and refuse to cook with it. What can I use instead?


A perfectly valid question (just don’t invite George and Martha to dinner). While cooking with alcohol can be pretty harmless as the alcohol tends to evaporate, if you wish to omit it simply make up the difference with the same amount of broth.


My pot is filled above the max line to the brim. Is this okay?


I definitely wouldn’t add liquid to reach less than about 2 inches away from the brim because there needs to be some room for the steam. Remember that as food cooks, it releases more liquid, so account for that when you use any extra space up to the brim prior to pressure cooking.


An exception to this rule is spinach, which takes up a lot of volume but ends up cooking down into nothing. Same with piling up roasts, veggies, and seafood. So long as the liquid comes no higher than about 2 inches below the brim before sealing the lid, you should be good.


Why is my pot taking so long to come to pressure?


The fuller the Instant Pot is, the longer it will take to come to pressure. If you’ve got a pot full with 6 cups of liquid, expect to wait between 10 and 20 minutes. If you’re only making a few hard-boiled eggs with 1 cup of water, it will come to pressure in a matter of minutes. Have patience, grasshopper. The results and convenience of pressure cooking are worth it.


I got a “Burn” notice! What do I do now?


You’ve just put the lid on your pot, sealed it, and set it to pressure cook. And then a weird beeping sound comes from your Instant Pot and the word Burn lights up the display.


This can happen for a few reasons:


1 There are browned bits or rice stuck to the bottom of the pot. This is why we deglaze our pots constantly when sautéing.


2 You didn’t add enough liquid. If you’re using a trusted recipe like the ones in this book, you’ll be fine, but be careful when setting out on your own. This can also happen if your sauce is too thick and doesn’t allow steam to build up. For best results, the liquid in your pot shouldn’t be much thicker than a typical soup broth.


3 You stirred in pasta (or sometimes rice) when the recipe instructions told you not to. Unless simply pressure cooking pasta in broth or water, stirring it into the liquid can clog the pot and prevent it from coming to pressure. Unless my recipe says otherwise, when adding pasta or rice to an already crowded pot, make sure you just smooth it out with a spoon so it’s mostly submerged in the broth but not incorporated into it.


4 You pressure cooked with cheese or thick creams. Always stir those ingredients in after the lid comes off.


Here’s how to fix it:


If the Burn notice comes on before the pot comes to pressure, remove the lid, give everything a stir to make sure nothing’s stuck to the bottom, and add 1 more cup of broth or water for good measure.


If you have plenty of liquid in the pot before pressure cooking and are following a trusted recipe, sometimes there’s just a lot going on in the pot—especially if it has rice with a lot of proteins and veggies pressure cooking with it. If the Burn notice comes on after the pot has come to pressure, ignore it for about 5 minutes and it should go away and resume the cook time. When the lid comes off the pot, your food will have cooked perfectly. If it doesn’t go away, release the pressure, remove the lid, give the contents a stir, investigate if any food has indeed stuck to the bottom, clear it, add more liquid, and reset the pressure cook time.


Steam is escaping from the sides of the lid while pressure cooking. What gives?


Chances are, your silicone sealing ring (gasket) isn’t properly seated in the metallic groove under the lid. Always make sure it is firmly in place before placing the lid on your pot. No silicone ring, no pressure.


My pot’s spurting liquid during a quick release!


Sometimes this happens naturally due to altitude, how filled with liquid your pot is, or the use of a particularly starchy brand of pasta or rice. It won’t do anything other than cause you to wipe down your countertop—so don’t panic. Combat this by using a Controlled Release or by throwing a dish towel over the valve to absorb any spatter.


I forgot to thaw my meat or veggies beforehand!


Not to worry! You can cook vegetables, and even many cuts of meat, straight from frozen. Simply add additional time (depending on the size or thickness of the meat or veggies—see the reference charts here). However, I personally never cook a large roast or chicken from frozen—thawing it beforehand ensures more even cooking.


My pot’s plugged in but not working!


I have encountered this before, only to realize that, on some models, the cord detaches from the back of the Instant Pot (making it handy for transport). Make sure the cord is fully inserted into the socket in both the wall and the back of your Instant Pot.
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The pressure valve on my lid is jiggly. Is this normal?


A hundred percent. In fact, it pops off and back on for easy cleaning.



My pot seems to be about to come to pressure as the pin is about to come up, but the countdown just began and the pin’s still down!


Sometimes, when the pot is filled with a lot of ingredients, it thinks it is at pressure just before the pin pops up. If this happens, simply press the lid down with your hands and the pin should pop right up from the pressure on both ends.


Okay, Jeff. I just took the lid off the pot and my food doesn’t look super gorgeous.


Some dishes aren’t going to look beautiful the moment the lid comes off. After all, the food has just been cooked under pressure, which isn’t exactly traditional. However, mark my words: the finishing, post–pressure cooking touches bring about its metamorphosis into a mouth-watering, eye-candy delight.


Essentials for Pressure Cooking


Here, I’ll briefly focus on the key ingredients and accessories you should have on hand for easy cooking.


INGREDIENTS


Broth/Bouillon


Broth is the base for nearly all of my recipes. Liquid is needed to bring the Instant Pot to pressure, and using broth in lieu of water adds flavor. So be sure to have plenty on hand.






[image: image]











[image: image]







My favorite for making broth is Better Than Bouillon. It is available in most markets in the soup aisle (as well as online) and comes in a variety of flavors. The best thing about it is that it’s a concentrate—it costs about the same as a carton of broth, but you get so much more out of it, and a jar keeps in the fridge for a long time. Simply mix 1 teaspoon of the base with 1 cup of warm tap water (no need to boil) and you have 1 cup of broth. Where broth is called for in this book (like when you see garlic, mushroom, or clam broth, to name a few), you can almost always find a suitable flavor of Better Than Bouillon. Or, if you’d prefer to control how your broth is produced, you can simply make my healthy Bone Broth (here).


Cornstarch


Cornstarch is the key to giving any sauce a gravy-like consistency. Since you can’t pressure cook with a thick sauce, I always cook with a thinner soup base, and after the lid comes off, a little cornstarch mixed with equal parts water to form a slurry is all it takes to thicken it right up. It’s gluten free and cheap and will last you a long time. You can also substitute powdered arrowroot, potato starch, or tapioca flour instead to suit your dietary preferences.
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Spreadable Herb Cheese or Cream Cheese


You’ll notice I use this in a lot of my creamier recipes to gloriously set them apart. And while cream cheese is great, I prefer to up the flavor ante by using a spreadable herb-infused cheese such as Boursin or Alouette. These are the same cheese spreads you’d typically find alongside crackers on a cheeseboard at a party and can be found in many markets in the fancy cheese or charcuterie meat section. You can also usually find the spreads at wholesale clubs for a great price, usually sold in packs of three.
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If you can’t find or don’t feel like purchasing a spreadable herb cheese, you can absolutely just use a brick of cream cheese instead.



STOCKING YOUR PANTRY AND FRIDGE


When you look at the recipes in this cookbook, you’ll notice that about a third to half of the typical ingredients list is just spices and/or oils. “Now Jeff,” you may think, “that’s crazy! How can you expect me to buy all these ingredients?” The truth is, these spices come cheap, have a very long shelf life, and will last you quite a while since you don’t use much at a time. You don’t need to buy a fancy brand, either! At the end of the day, a spice is a spice—and once you taste the end results, you’ll never regret the purchase. These are my recommendations.
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Dry Herbs, Spices, and Seasonings




All-purpose flour


Baking powder


Bay leaves


Black pepper


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


Garam masala (an Indian spice blend found in many markets or online)


Garlic powder


Garlic salt


Ground ginger


Ground mustard


Herbes de Provence


Italian seasoning


Kosher salt


Old Bay seasoning


Onion powder


Oregano


Paprika


Parsley flakes


Poultry seasoning


Rosemary


Sage


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


Seasoned salt (I use Lawry’s)


Sesame seeds (white and/or black, toasted or raw)


Sugar (white, light brown, and dark brown OR sugar substitute of your choice, such as Swerve)


Thyme


Turmeric


White pepper


Zatarain’s Shrimp & Crab Boil concentrate









Dairy, Oils, Vinegars, and Sauces




Apple cider vinegar


Barbecue sauce (I like Sweet Baby Ray’s)


Balsamic vinegar


Butter (I prefer salted butter for savory dishes and unsalted for sweet)


Coconut milk (always use unsweetened and shake the can to make sure it’s smooth and creamy, not lumpy and thick)


Cooking wine (cooking sherry)


Extra-virgin olive oil (regular is fine, too, but most people prefer the lively taste of extra-virgin)


Heavy cream or half-and-half


Hoisin sauce


Honey


Hot sauce (I like Frank’s)


Ketchup


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


Low-sodium soy sauce (I prefer low-sodium soy sauce to regular since it has plenty of salt content and flavor as is. You can also use coconut aminos for gluten-free recipes.)


Marsala wine (dry is better for cooking than sweet)


Mayonnaise


Mustard (Dijon, such as Grey Poupon, and yellow)


Oyster sauce


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


Red wine vinegar


Sesame oil (toasted or untoasted is fine)


Vegetable or canola oil


White vinegar


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


Worcestershire sauce







Onions


Nearly every recipe begins with an onion. Even if you hate them, you won’t taste the harshness of their raw state once cooked (and they cook down to nothing). Once sautéed and cooked, they add outrageous flavor so be sure to have plenty on hand. And while my recipes call for a family of easy-to-find onions for specific dishes, don’t fret. You can easily substitute one type of onion for another.
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Garlic


As with onions, nearly every savory recipe in this book calls for garlic. You can get a bag of garlic bulbs and keep them on hand, or many markets have the cloves already peeled and ready to use in a little container. But if you want my advice (and have grandma cover her ears), get a large jar of crushed or minced garlic and keep it in your fridge. It saves a ton of time, lasts a long time, and skips the mess as you only need to scoop a tablespoon right out of the jar. No sticky fingers!
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A tablespoon of crushed or minced garlic typically equals 3 cloves of garlic.


Lemons and Limes


You’ll notice in some recipes that I call for the juice of a lemon or lime, either half or whole. Although there’s nothing like fresh citrus, if you’re using bottled lemon or lime juice instead, know that 1 lemon or lime generally contains 2 tablespoons of juice.
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ACCESSORIES


Silicone Whisk, Potato Masher, and Plastic or Wooden Mixing Spoons


Since your Instant Pot’s liner pot is made of stainless steel, it can easily get scratched up if you use a metal spoon to stir or scrape. I highly recommend silicone, wooden, or plastic utensils, as they’ll protect your pot.


Knives


I may use magical snaps in my videos to cut things up, but in real life, these veggies and meats ain’t gonna chop and carve themselves! Be sure to have a good, sharp 8-inch chef’s knife to chop veggies and raw meat and a carving knife to slice cooked roasts against the grain.


Measuring Cups and Measuring Spoons


No need to guess what ¾ cup and 1½ teaspoons measurements are. These will do the work for you.
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TOOLS FOR BLENDING


Let’s highlight a few key appliances to make your life a whole lot easier.


Immersion (Stick) Blender


If you’re making a creamy soup or pureeing a sauce, an immersion blender is one of the greatest appliances you can own. They are very affordable and will save you all the mess and effort of transferring things in batches to a blender.


With an immersion blender, you can often blend and puree directly in your pot, and just pop the blade in the dishwasher when done. Try it with my Tomato Soup (here) and Cream of Mushroom Soup (here).



Food Processor or Blender


If you wish to easily blend ingredients post-cooking that are better suited outside the pot, a food processor or blender will come in handy for recipes such as my Roasted Red Pepper Hummus (here) and Cauliflower Puree (here).


Stand Mixer, Hand Mixer, and Mixing Bowls


Every kitchen should be equipped with a hand mixer and mixing bowls. This is necessary to properly mix a cake batter like my Lemon Ginger Blueberry Cake (here) and even for shredding chicken (Fiesta Chicken Tacos, here; Buffalo Chicken Wraps, here; and White Queso Chicken Enchilada Casserole, here). In some circumstances, a stand mixer is even better—especially for creaming the batter for my Customizable Cheesecake (here).


It goes without saying, but be sure to have a few mixing bowls as well. I suggest a Russian nesting doll–style set so you can use various sizes to hold prepped items such as chopped veggies or cut meat before adding them to the pot.


Inner Pots (aka Pot in Pot or PIP)


Some recipes, like my Shepherd’s Pie (here) and Customizable Cheesecake (here), call for an additional pot to be used resting on the trivet that came with your Instant Pot.
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A few different types of Inner Pots that I suggest:






7 x 3-inch springform pan (Customizable Cheesecake, here; Peanut Butter Fudge Cookie Dough Tart, here)


6-cup Bundt pan (Meatloaf & Mashed Potatoes, here; Lemon Ginger Blueberry Cake, here)


1½-quart Corningware casserole dish (Shepherd’s Pie here)







All can be found online, usually clearly marked to fit your specific Instant Pot’s size.


Steamer Basket


A steamer basket is also a wonderful tool to help you make Bone Broth (here), Hard-Boiled Eggs (here), Premium Potato Salad (here), or a vegetable medley because you can easily lower it into the pot and then remove everything with the handle.


This can also be found online, in sizes to fit your specific Instant Pot.


Metal Tea Ball


As great as they are for brewing tea, these little locking mesh balls serve an even greater purpose! You can place whole, chunky spices in them, such as cloves, cinnamon sticks, and star anise, for infusing broth like in my Vietnamese Pho (here). You can also use a metal tea ball to easily make a batch of your favorite iced tea!


Strainer/Colander


Although we rarely drain anything after cooking in our Instant Pot (never pasta!), a few recipes call for it prior to cooking. This means rinsing grains and legumes or separating canned items from their juices. It’s wise to have a hand-held wire-mesh strainer or a good old-fashioned colander to sit in your sink, when necessary.


A Few Final Thoughts


You’re just about ready to dive in! Just remember, don’t get freaked out. At the end of the day, this is food we’re talking about here, and cooking should be fun and therapeutic. I designed this book to take any guesswork out of the game and to let you follow along with the photos for each step.


The journey will begin with basics such as Baked Potatoes (here) and Quick Quinoa Salad (here) to familiarize you with the machine so you can go on to the more exciting recipes like my Best-Ever Pot Roast (here) and French Onion Chicken (here) with no hassles or worries whatsoever.


That said, let me leave you with a few pointers.



HOW TO ALTER RECIPES FOR KETO, GLUTEN-FREE, AND OTHER RESTRICTIVE DIETS


Some of my recipes may not necessarily cater to a wide range of diets and eating lifestyles as written, but that doesn’t mean you can’t adjust them so they do! It’s all about knowing your eating restrictions and making substitutions. If you follow a gluten-free diet, you can substitute gluten-free pasta for regular pasta (just shave off half the cook time in most cases); you can use cashew or almond milk if you wish to prepare something vegan or dairy free; you might use a sugar substitute such as Stevia or erythritol instead of sugar or honey if you’re following a ketogenic diet; and you could substitute vegetable or garlic broth for chicken or beef broth if you’re vegan or vegetarian—you see where I’m going with this. It is in your power to alter any recipe to fit your personal preferences.


SHOULD YOU WISH TO CRISP


While it’s not at all required, some dishes are nicely finished with a quick broil. If you choose to give your finished dish a bit of a crisp, simply transfer to a casserole dish and place in your oven at 400°F or broil for a few moments.


THE INSTANT POT DUO CRISP + AIR FRYER: If you have the Duo Crisp + Air Fryer model, your pressure cooker will have all the pressure cooking functions most of the other models offer except for any presets and a yogurt function. However, that’s a small price to pay since this model has the ability to go from a pressure cooker to an air fryer with the change of a lid (both are included).
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If you wish to pressure cook, use the pressure cooking lid and select a cooking function to coincide with what you wish to cook. If you wish to air fry or crisp, use the crisping lid and select the crisping function and temperature at which you’d like to cook. If you accidentally put the wrong lid on, the display will read Lid, meaning you should swap it to the proper one.


This is a great way to give your food a final crisp or melty-cheese broil in your pot instead of transferring it to the oven. If you have this model, try using the crisping lid for my Tangy Chicken Wings (here), Maple Balsamic Brussels Sprouts (here), or even Lasagna Bouquets (here), should you wish to top them with extra cheese and finish them off with a bubbly cheese crust before serving.


For similar results, you can also use the separate Instant Pot Air Fryer Lid that will work on most existing Instant Pot models (make sure it’s compatible with your model before purchasing).


AN IMPORTANT NOTE ON SPICES AND INGREDIENTS


Last but most important, my cooking philosophy is simple: to provide recipes that give you huge flavors with simple instructions. I would be remiss if I didn’t equip you with the best way to make each recipe come to life in your kitchen.


That said, if you look at some of the recipes in this cookbook and think, “Wow! That’s a lot of ingredients!”—it’s okay! Don’t feel intimidated. Most of the dry ingredients are easily accessible everyday spices, and you might already have many of them in your cupboard.


If a recipe calls for ingredients you don’t have on hand and don’t wish to purchase, by all means leave them out! True, your dish won’t have the exact flavor I intended, but it will still taste great. There are no flavor rules in cooking—just suggestions to make it as lip-smackin’ good as possible.


Now, ready. Set. Cook on!
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