

[image: cover]



Compilation Ebook Contents

Instant Pot Magic


Fix-It and Forget-It Instant Pot Cookbook


DIY Crafts & Projects for Your Instant Pot



[image: image]


[image: image]


[image: image]


Copyright © 2019 by David Murphy

All rights reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Racehorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018.

Racehorse Publishing books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.

Racehorse Publishing™ is a pending trademark of Skyhorse Publishing, Inc.®, a Delaware corporation.

Visit our website at www.skyhorsepublishing.com.

10 9 8 7 6 5 4 3 2 1

Library of Congress Cataloging-in-Publication Data

Names: Murphy, David (Cook), author.

Title: Instant Pot magic: 50 surprising recipes for beer, jam, bread, and more! / David Murphy.

Description: New York, NY: Skyhorse Publishing, [2019]

Identifiers: LCCN 2019001607 | ISBN 9781631584121 (hardcover: alk. paper)

Subjects: LCSH: Electric cooking. | Smart cookers. | LCGFT: Cookbooks.

Classification: LCC TX840.S63 M87 2019 | DDC 641.5/86—dc23 LC record available at https://lccn.loc.gov/2019001607

Cover design by Qualcom

Cover photograph by David Murphy

Print ISBN: 978-1-63158-412-1

Ebook ISBN: 978-1-63158-420-6

Printed in China


 

 

 

This book is dedicated to everyone that has ever encouraged me throughout my life.

Mom, thank you for starting me off in my culinary career and my obsession with food and ingredients. It was your salmon patties that started this journey in my life. You are so missed, and are gone too early from my life. You always believed in me and were always my biggest cheerleader. We will forever miss you.

To my Stephen, thank you for your constant support, encouragement, and side comments of, “But is it good?” You are my heart, and I love you always. I’m so glad to be “stuck with you.”

To my Jennifer and Angela, I couldn’t ask for better sisters. I love my “scissors” so much. I carry you in my heart. Thanks for eating everything I ever made!

To my Gigi, Stacey, and Tina, I love you all so much. Your love can never be replaced. Tina, you are greatly loved and missed. You were always so inspired to cook something in the kitchen, and we were happy to be your guinea pigs, with open plates and forks in our hands.

Mama Eason and Daddy, thank you for always encouraging and letting me know I can do anything.

Cheryl, thank you for the constant phone calls and always bragging about me. I love you.

Sadie, thank you for being my constant cheerleader and second set of eyes! I don’t know if I would still have any hair left without you!

To all of my friends and fellow bloggers, I’m so very grateful to have you in my life. I wish I had enough space to thank you all personally, but that would take up my whole book. Please know how very grateful I am to have you all in my life.

Lastly, I would like to thank my Heavenly Father. You’ve never failed me. You’ve given me the strength and courage to continue in life, and have let me know that I can do anything through Your name.

—Psalm 121



Contents


Introduction

Some Instant Pot Terminology

Beer, Breads, and Jams

Beer

Rosé Marmalade

Everyday Peach Salsa

Jalapeño Peach Jam

Knee-Slappin’ Bacon Jam

Boston Brown Bread

Rustic Bread

Jalapeño Bacon Corn Bread

Morning Bread

Chinese Steamed Buns

Pickled & Fermented

“Easier Than I Thought” Pickles

Sauerkraut

Kombucha

Easy Peasy Kimchi

Tomatillo “Chow Chow”

Pickled Spiced Carrots

Sangria Fruit

The Main Bite

Ghee

Easy Morning Frittata

Swedish Meatballs

Citrus-Marinated Tilapia

Zulu Bread in Chicken Harissa Broth

Hawaiian Steamed Beef Buns

Chili Lime Steak and Avocado Bowl

Zesty Pineapple Chicken

Ghormeh Sabzi

Apps, Soups, and Sides

Cheesy Potatoes Au Gratin

Vegetable Detox Soup

Game Day Pizza Dip

Deviled Eggs Squared

Miso Soup

Collard Greens with Ham Hocks

Stewed Tomatoes

Smashin’ Mashed Carrots

Hash Brown Casserole “Funeral Potatoes”

Cajun Spiced Boiled Peanuts

Beef Pot Stickers

Quick Soupe De Poisson

Steamed Clams with Bacon and Fried Bread

Sweet Treats

Mini Pineapple Upside-Down Cakes

Pea Picker’s Cake

Chocolate Tofu Surprise

Monkey Bread

Grandma’s Bread Pudding

Steamed Raisin Yogurt “Cookies”

Potato Candy

Caramel Apple Pudding Cake

Dampfnudel

Philippine Steamed Cake (Puto)

Sticky Toffee Cake

Hints, Tips, and FAQs

Conversion Charts

Index



Introduction


 

I remember the exact moment that I fell in love with cooking. I was ten years old, and my mom was in the kitchen making dinner. As always, I was right there by her apron strings to watch what she was making. I’m sure I was always annoying her by asking, “Mom! What’s for dinner?” However, she never shooed me away. She always took the time to let me know what she was making, and how.

So, what was this remarkable dish that I will forever keep close to my heart? Salmon biscuits with a cream sauce she made from scratch. My sisters and I lived for this meal. We were always excited when we saw our mom pull down the box of Bisquick and open a can of salmon. We knew the threat that we were about to indulge in.

I do have to let you in on a small secret: My mom was never known for her culinary skills in the kitchen. But after these salmon biscuits, you would have sworn she was the single most amazing chef in the world.

With this meal, I became obsessed by learning how my mom would take milk and transform it into a thick, rich sauce. It was that very special day of me watching my mom make her cream sauce, that I learned what a roux was. It was my very first food terminology, and I engraved it into my brain. It amazed me to learn what a roux was, and how it was a thickening agent for dairy products.

My family was very poor when I was growing up, so we always had to make food with what we had available and whatever the government welfare truck dropped off in our neighborhood. Normally things like long logs of cheese, yogurt, peanut butter, stuff like that. So we ate a lot of grilled cheese sandwiches—though we never complained about that! Melted cheese on seared bread with butter . . . is pure life.

Then I fell in love with watching all those cooking shows on PBS. Everything from Yan Can Cook to Julia Child. I saw this one cooking show where a lady was making a traditional Indian dish. It was green beans and red potatoes seasoned with paprika and other spices. I took a ton of mental notes and went to the kitchen. Lo and behold, we had everything that I needed to make the basics of the dish.

It felt fantastic to cook my very first meal that wasn’t just warming up milk to pour over my Cheerios with honey drizzled on them.

Once I was done, I immediately pulled my sisters off to the side and “made” them eat it. They were younger than me, so they really had no choice. And they liked it! It was one of my first forms of encouragement that I received for cooking food for someone. I don’t remember many other meals that I made when I was a kid, but the green beans and red potatoes will always be stuck in my head—it was the first meal I ever prepared.

It was my love for food and customer service that kept me in the restaurant industry since high school. Who knew that my journey would take me to where I am now? Now, I share amazing recipes, including Instant Pot recipes, and some life stories with my special needs sister and family, on my blog, foodnservice.com.

So, let’s talk about my love and obsessions over my two children: the Instant Pots. It was two years ago that I was introduced the Instant Pot. I was like, okaaaaaaay. So what does it do? How is this going to add value to my life and cooking in my home? At first glance, I wasn’t really impressed. All I knew was that I could “dump” food in there and cook it under pressure. I can’t tell you the countless meals that I burned, turned pasta into mush, didn’t cook the pasta long enough, forgot to add water, and the list just doesn’t stop.

Did I read the manual? C’mon guys . . . No. I didn’t read the manual.

There.

I admitted it.

One day, it dawned on me that I was doing this whole Instant Pot thing all wrong. I became consumed by learning how to work this machine properly and to my advantage. Instead of looking at the Instant Pot as an electrical pressure cooker, I decided to look at it as if I were using a wooden spoon in my kitchen—I use my wooden spoons every day when I cook. Why can’t I use my Instant Pot just like that? I stopped looking at it as a nuisance, and became best friends with it.

The Instant Pot became my new “wooden spoon” of the kitchen. I cook a lot of meals in the machine, but I also use the machine as a tool to help me out in the kitchen. I tend to use it to cook a lot of side dishes, but then sometimes I’ll finish up a dish in the oven to crisp it and give it that beautiful golden brown color that everyone loves.

Then I started thinking even more out of my little Instant Pot box. There are literally MILLIONS of different recipes that you can make in the Instant Pot. I wanted to make more than just “bland” colored foods. I wanted to have serious fun with it, and to stretch its limitations—I am doing new things with it every day!

That’s what inspired me to write and create this cookbook. It’s full of recipes that you can actually make in your Instant Pot. Some might be familiar, but I’m hoping there are a lot more surprises.

I’m hoping that this book will inspire you to actually pull your Instant Pot OUT of the box that it is still in. Yes, I know it’s still in the box that you got for Christmas two years ago. You’re afraid to use it, or afraid you’re not going to know how to use it. I will no longer allow you to be intimated by this beautiful kitchen “utensil.”

One of my biggest goals is to help you not be afraid of your Instant Pot. I want to introduce you to recipes that you’ve had before, but never thought about making in your Instant Pot, and to also introduce you to brand-new Instant Pot recipes.

I hope you enjoy these recipes as much as I, and my family, have enjoyed making them. Welcome to the world of being a “Pot Head.”



Some Instant Pot Terminology


 

In this book, I’m going to be using a lot of abbreviations and terminology that I want you to get used to seeing all over the place, especially in online recipes and the Instant Pot Facebook community.

5-5-5: This is a common cooking method that all Pot Heads love to use for making hard-boiled eggs 5 minutes HMP, 5 minutes NPR, and 5 minutes in an ice bath.

Double-Boil Method: You’re used to doing this on the stove top, well now we’re doing it in our Instant Pots! To help ensure that your bowls or containers don’t get stuck into your IP, use a thick piece of foil crimped onto the rim that the bowl is laying on, or use a big binder clip to attach to the rim of your IP.

HMP: High Manual Pressure.

Inner Pot: This is the metal pot that goes inside the machine. A lot of people call it the inner pot or pot liner.

IP: Instant Pot—not Insta Pot. Just to help clear up any confusion!

LMP: Low Manual Pressure.

NPR or NR: Natural Pressure Release. The Instant Pot has a pressure-release valve at the top of the lid. NPR means that you will NOT open the pressure-release vent. You will let the pot depressurize naturally. This process can take anywhere between 20–35 minutes, dependent on your recipe and your elevation.

PIP: Pot in Pot. This is a common cooking process to use with your instant pot. It means that you have ingredients that you’re cooking in one pot, which then is placed on a trivet in your Instant Pot. I do a lot of PIP cooking in this book, and you’ll see how easy it is.

Pot Head: An Instant Pot user!

QPR or QR: Quick Pressure Release. This means to open the pressure-release valve on top of your Instant Pot lid. It will only take a couple of minutes to depressurize. Once your pressure pin drops, you’re safe to open your lid.

Sling: This is the process of taking a piece of foil and flattening it out into about a 2-inch width. You place this under the container or food that you are cooking in your Instant Pot. This aids in the removal of food from your IP. The IP can get really hot, and foil cools faster, which is easier to touch and remove.



Beer, Bread, and Jams
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BEER

Makes 1 gallon

Before we get into the whole process of how to make beer in your Instant Pot, I wanted to make one thing super-duper clear: I am not a home brewmeister by any means. However, I’ve been curious as to how far I can take the true power of the Instant Pot and what else I can make with it.

In 2018, the world erupted as I made wine out of grape juice in my Instant Pot. People went crazy over it. Some liked it. Some loved it. Some hated it. Some use it for cooking wine. Either way, I was pretty ecstatic about the whole fermentation process and trying to get a nice and clean flavor profile from it.

It’s with that concept that I began to consider making beer in the pot. I spent a few months reading about the beer-making process and freaked out a little. I wasn’t too sure how I was going to make it work, and nevertheless, of how much money I was going to have to spend on everything to just have a failed experiment.

With a little online research, I discovered that companies make beer kits in one-gallon portion sizes. I was so excited because not only was this going to save me money, but it came with everything that I would need for the beer-making process, plus everything was already measured out for me. I love a no-brainer.

One last thing before getting to the recipe, please sanitize everything. It’s such a key component. If you’re using it in the beer-making process, beside ingredients, sanitize it. I think you get the hint.

Ingredients:

Beer-making kit (I ordered Northern Brewer Irish Red Ale, one gallon kit), mesh nut bag, and bottles for your beer

In the kit I ordered, I received:

1-gallon fermentation jug with cap and airlock

Mini auto-siphon and tubing

Bottle filler

8 oz. Easy Clean cleanser

Bottle capper and pry-off caps

Irish Red Ale 1-gallon recipe kit, which contained:

Approximately 1½ cups steeping grains

Mesh bag to place grains in

1 pound malt powdered malt extract

Hops (I had 7 grams. Each beer has a different level of hop flavors)

Dry yeast (I made English Ale)

Fizz drops (for bottling day)

[image: image]

Directions

1. Add 1¼ gallons of filtered water to your sanitized Instant Pot. Don’t forget to sanitize your Instant Pot Lid! Press the Sauté button in Normal mode on your pot. We want to get the water nice and hot, not necessarily boiling. Sanitize your mesh bag and place your grains inside it. Be sure that both ends of the mesh beg are tied off securely.

2. Once your water is nice and hot, place grains in the pot and allow to steep for about 10 minutes. You can then remove the bag and trash it.

3. Place your hops in the mesh nut bag. A nut bag is very permeable and will stop the hops from disintegrating into the beer base. Add malt extract and stir till well dissolved. Then add in your mesh bag of hops. Lock the lid and close the vent. Place on High Manual Pressure for 20 minutes and allow to NPR. Be sure to press the Cancel button so the Keep Warm function doesn’t keep the pot hot for a longer period of time.

4. While your IP is depressurizing, it’s time to create an ice bath. I used my kitchen sink. I filled it up with ice and little water. Be careful when removing the metal pot out of your machine. You don’t want to burn yourself. You want to bring your wort mixture down to about 60–70° F. This will take about 20–30 minutes in the ice bath.

5. Once the wort is cool, use a sanitized auto siphon to move liquid content into your sanitized gallon glass jug. Add your yeast to the jug, and gently rock it back and forth. This will help get some oxygen to your yeast. Place about a tablespoon of sanitizing solution into your airlock before placing onto your glass fermenting jug.

6. Once your airlock is on, place in a dark place. You will store this there for about 1½ weeks. Some beers may take up to 2 weeks, or even 3. It’s very dependent on the type of beer you’re making.

7. Bottling Day! Make sure your bottles and all utensils you are using are sanitized! Before siphoning beer into your bottles, you will notice that there is a nice layer of beer sludge at the bottom. When siphoning, try your best to not pour the sludge into your bottles. You will get a little in, but that’s okay. Once bottles are filled to where you want them to be, place a fizz drop into each bottle. Lock your lids on your bottles, and then move to a nice dark place again. Consistent temperature is important.

8. Drink it up! After only 2 weeks, you can start enjoying your beer. It’s refreshing, carbonated, and totally delicious. Have more fun and print up your labels for your private stock and share with friends.
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ROSÉ MARMALADE

Makes approximately 3½ cups

Everyone loves a great marmalade on pieces of freshly made toast, or even for baking thumbprint cookies. Adding rosé to the base of the marmalade adds an extra layer of flavor that makes your mouth rejoice. Don’t worry, the alcohol cooks out of the marmalade—everyone will be able to enjoy this recipe no matter what their age!

I love how fragrant my home gets when I make this recipe. Your house fills with the sweet smell of strawberries with an undertone of vanilla.

A small note about this marmalade: You have to get it to the temperature zone 212°F–215°F. It’s a soft-setting marmalade, but it will thicken once refrigerated. If you decided not to keep the whole batch to yourself, these make fabulous gifts.

Ingredients

4 pounds room-temperature strawberries (halved)

2½ cups sugar

1 bottle decent rosé

Juice of 1 lemon

1 vanilla bean, split and seeded

Directions

1. To your pot, add all ingredients. Press the Sauté button and allow mixture to boil. Press Cancel and transfer marmalade to a storage container such as a bowl, and let cool completely. Refrigerate overnight or up to two days.

2. Strain and reserve the liquid, setting the strawberries to the side. In your pot, boil the rosé syrup until the temperature hits 215°F and the liquid is reduced by about half, about 15–20 minutes. The best function to use is the Steam function—it keeps a nice heat going strong. If you use the Sauté button, you might come across an error message of “HOT” which means that it’s overheating and will turn off automatically.

3. Carefully add the strawberries to the syrup and continue to boil, stirring frequently, until the mixture is thick, about 25–30 minutes. Check the temperature regularly. This marmalade has a soft set, so it will be ready at 212°F–215°F.

4. Remove the vanilla bean and pour strawberry content into jars. A canning funnel will work best. Seal with lids and place in the fridge to cool.


EVERYDAY PEACH SALSA

Makes approximately 3 pints

As a Georgia boy, I can tell you that I approve of this salsa! There is nothing better than cooking with deliciously ripe peaches, and then using them in a fun way. The peaches add just the right amount of sweetness that will slap your face with a smile.

Ingredients

6 cups fresh peaches, peeled, pitted, and chopped

½ cup Vidalia sweet onion, chopped

½ cup red onion, chopped

½ cup red bell pepper, chopped

4 jalapeño peppers, minced

¼ cup chopped fresh cilantro

3 cloves garlic, minced

½ teaspoon ground cumin

1 tablespoon distilled white vinegar

1 teaspoon lime juice

1 teaspoon grated lime zest

1 package light fruit pectin crystals

You’ll Need

3 1-pint sterilized canning jars and lids

Directions

1. Add all ingredients except pectin into your pot and press the Sauté button. Bring to a boil, and stir in pectin.

2. Boil for 1 minute, stirring constantly. Press Cancel and allow salsa to sit for 5–10 minutes to allow to cool.

3. Transfer to jars, seal the lids, and place in the fridge to cool. Peach salsa for days!
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JALAPEÑO PEACH JAM

Makes approximately 6½ pints

This peach jam is the right amount of spice you need to liven up your morning breakfast routine. You can add it to toast, cream of wheat, oatmeal, a muffin, and so much more.

Ingredients

8–9 ripe peaches, peeled, pitted, and roughly chopped

2 jalapeño peppers, finely chopped or sliced

3 tablespoons lemon juice

1 tablespoon apple cider vinegar

5 cups sugar

½ teaspoon lemon zest

½ teaspoon grated ginger

3 tablespoons powdered pectin

Directions

1. Add all ingredients to your pot. Press the Sauté button and allow mixture to boil.

2. As the ingredients heat up, gently mash the peaches with a potato masher. Of course, if you want a smoother consistency, you can use an immersion blender. Press the Cancel button and wait 5 minutes.

3. Press the Steam button and bring your jam to a boil for about 8–12 minutes. Stir very often so it doesn’t burn the bottom of your pot. If you want it a little thicker, continue to boil.

4. Press Cancel once you have your desired consistency. Pour contents into your favorite canning jars.
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KNEE-SLAPPIN’ BACON JAM

Makes approximately 2 cups

Bacon jam is one of those necessary staples that you have to have in your home. It’s great on burgers, grilled cheese sandwiches, or just by itself. My bacon jam packs so much flavor in a small container. You’ll have people begging you to make this for them all the time. Get ready to become best friends with your Instant Pot.

Ingredients

1 pound thick-cut bacon, diced into ½-inch pieces

1 tablespoon salted butter

3 large onions, halved and thinly sliced (about 4 cups)

1 tablespoon minced garlic

1 tablespoon horseradish

½ cup packed brown sugar

½ cup apple cider vinegar

1 tablespoon instant coffee

½ cup water

Directions

1. Put bacon in your Instant Pot. Select Sauté and adjust to Normal. Cook and stir until bacon is almost crisp. Press Cancel and remove bacon pieces to paper towel. Remove bacon grease from pot.

2. Select Sauté and adjust to Normal. Add butter. Once melted, add onions, garlic, and horseradish. Cook and stir for 5 minutes until just tender. Press Cancel.

3. Add brown sugar, apple cider vinegar, instant coffee, cooked bacon, and water. Stir to combine. Secure the lid on the pot. Close the valve. Cook on High Manual Pressure for 10 minutes.

4. QPR the pressure. Remove lid. Use an immersion blender to break down ingredients to jam consistency. If you prefer it thicker, cook an additional 4 minutes on Sauté setting to reduce the liquid.
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BOSTON BROWN BREAD

Makes 3 loaves

This was one of my favorite things to eat when I was a child. This is a close cousin of the date nut bread my mom used to make every year for Christmas; it brings back so many warm moments in a single bite.

Yes, I used actual cans (that I saved) to make these in. They were the perfect size, and you can use them for other Instant Pot recipes too.

Ingredients

2 tablespoons butter, softened

¼ cup sugar

1 large egg, beaten

½ cup dark molasses

2 cups sprouted whole wheat flour

1 cup whole wheat baking flour

½ teaspoon salt

1 teaspoon baking soda

½ teaspoon baking powder

1 cup milk

½ cup dried fruits, like dates, raisins, cranberries, and currants

Nonstick spray

2 cups water

You’ll Need

3 (15.25 ounce) cans (wash and save your soup cans!)

Aluminum foil that has been shaped in the form of the cans (to be used as lids)

Directions

1. Cream together butter and sugar. Add egg and molasses and mix well. Sift in the flours, salt, baking soda, and baking powder. As you add dry ingredients, alternate with the milk. Once done, fold in the mixed dried fruits.

2. Spray down the inside of the cans and the inside of the pieces of foil with nonstick spray. Evenly distribute the dough between the cans. Fill them up about 80 percent of the way. Leave about a ½-inch space from the top. Place the pieces of foil on top of the cans, lightly. We are just stopping excess moisture from entering the can.

3. Add 2 cups of water to your pot, and then insert the trivet into the bottom. Add the cans of dough. Lock the lid and close the vent. Cook on High Manual Pressure for 45 minutes and allow to NPR.

4. Allow to cool then remove from can to serve.
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RUSTIC BREAD

Makes 1 loaf

With this recipe, we are actually going to be using the Instant Pot as a bread proofer for our dough! This is a great staple bread recipe that you can use for your morning avocado toast, or side with your favorite seafood bouillabaisse. The texture is just perfect.

Ingredients

2 cups all-purpose flour

1 cup white whole wheat flour

2 teaspoons sea salt

½ teaspoon fast-acting yeast

1½ cups lukewarm water

You’ll Need

Parchment paper

Directions

1. In a large bowl, add all ingredients and mix well. Turn onto a piece of parchment paper. Place in your pot. Press Yogurt setting for 3½–4 hours.

2. Preheat oven to 425 degrees F.

3. Time to remove dough. Your dough is going to be tacky! You will need to use floured hands. Remove dough from pot, peel off parchment paper, and place on a lightly floured surface. You want to form a nice ball shape. Dust it with flour, and cut a few slices in it with a sharp knife to add a little design to the top.

4. Place on a baking sheet, or place in a preheated Dutch oven. Then bake in the oven for approximately 25 minutes, or until a golden brown color. Remove from oven and allow to cool.
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JALAPEÑO BACON CORN BREAD

Makes 1 loaf

Almost everyone I know loves corn bread, and who would have thought that it would turn out so moist and delicious in the Instant Pot? This is another one of those recipes where after it comes out of the IP, I place it in the oven to finish it off. This will go great with any meal, soup, stew, or just a little snack during the day. You should try this with the Jalapeño Peach Jam (page 9)!

Ingredients

1 cup water

1 cup yellow cornmeal + extra for dusting

¾ cup all-purpose flour

2 teaspoons baking powder

1 teaspoon salt

1⅓ cups grated sharp cheddar cheese, divided

2–3 jalapeño peppers, seeded and finely chopped, divided

½ cup creamed corn

¼ cup green scallions, thinly sliced

¾ cup buttermilk

¼ cup butter, melted

¼ cup honey

2 eggs

8 strips cooked bacon, diced

Directions

1. Add 1 cup of water to the Pot and place trivet into bottom. Grease and lightly coat a 7-inch cake pan with just a bit of cornmeal.

2. In a large mixing bowl, combine the 1 cup cornmeal, flour, baking powder, and salt. Mix well with a whisk.

3. Add the grated cheese, chopped jalapeño, creamed corn, and scallions to the flour mixture. Mix gently until well coated.

4. In a separate bowl, whisk together the buttermilk, melted butter, honey, and eggs. Pour over mixed dry ingredients and stir until just combined. Once combined, add bacon and gently fold into corn bread mixture.

5. Pour into your cake pan. Cover the cake pan with a piece of aluminum foil. Place the cake pan on the trivet. Lock lid and close vent. Cook on High Manual Pressure for 24 minutes with NPR. Then place under a broiler for 2 minutes to brown the top.
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MORNING BREAD

Makes 2 mini loaves

This morning bread recipe is great for any time of the day. You can definitely make this in the oven, but I love how moist and dense it turns out in the Instant Pot. The flavors really come alive, and you can taste the ingredients better.

This is a take on a traditional zucchini bread, but with so much more to offer. The crushed pineapple adds some texture to the bread, and the zucchini helps keep it moist. The only downfall (debatably), just like the Zulu Bread (page 49), is that this is best eaten within 24 hours of making. You can always warm it up in the toaster oven or a few seconds in the microwave to give it some extra life.

Ingredients

½ cup granulated sugar

2 large eggs

1 teaspoon vanilla extract

1 cup vegetable oil

1 large zucchini, peeled and grated

1 cup carrots, peeled and grated

1 cup crushed pineapple, drained

½ currants or raisins

2 cups all-purpose flour

1 teaspoon ground cinnamon

1 teaspoon baking powder

½ teaspoon baking soda

½ teaspoon sea salt

Nonstick spray

2 cups warm water

You’ll Need

7-cup pudding mold

Piece of aluminum foil

Directions

1. In a large bowl, combine sugar and eggs. Mix well. Then add vanilla, oil, zucchini, carrots, crushed pineapple, and currants/raisins.

2. In another bowl, add all dry ingredients and mix well with a whisk. Slowly add dry ingredients to wet ingredients.

3. Lightly spray your mold with nonstick spray. Pour batter into mold. Add 2 cups of warm water to your pot and insert trivet to bottom. Place mold on trivet and lightly cover with foil. Lock lid and close vent. Cook on High Manual Pressure for 40 minutes and NPR (approximately 20–25 minutes).

4. Allow to cool and then serve.
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CHINESE STEAMED BUNS

Makes 2 dozen

These steamed Chinese buns are insanely delicious and addictive. The recipe is so easy, and the texture is simply fabulous. It’s like eating little pillows of air.

If you want to have even more fun with them, you can add in fillings of different meats or sweets to the middle before steaming them (see page 50). However, I love eating them just the way they are. They’re perfect little snacks in my book.

Ingredients

1 tablespoon active dry yeast

2 tablespoons and 1 teaspoon sugar, divided

¾ cup warm water, divided

1¾ cup all-purpose flour

Pinch of sea salt

2 tablespoons sugar

½ teaspoon baking powder

1 tablespoon vegetable oil

2 cups water

You’ll Need

Wax paper cut into 2 x 2-inch squares

Directions

1. Mix together yeast, 1 teaspoon sugar, and ¼ cup warm water. Allow to stand for 30 minutes.

2. Add in ½ cup warm water, flour, salt, 2 tablespoons sugar, baking powder, and vegetable oil. Knead dough until all is smooth and very elastic. Add flour as needed if tacky. Cover and allow to sit for approximately 3 hours. You want your dough to almost triple in size.

3. Once dough is done, punch in the middle. Bring onto a lightly floured surface and knead for a couple of minutes. Then cut the dough in half and roll into 2 long logs. With a pastry knife or blade, cut into 2-inch pieces. You should yield a total of 2 dozen. Place each one on a piece of wax paper.

4. Add 2 cups of water to your pot. Press Sauté and heat until water is almost boiling. Place trivet into pot. Place 5 to 6 pieces of dough into your Instant Pot steamer basket, and place on trivet. Lock lid and close vent. Cook on High Manual Pressure for approximately 16 minutes. When removing lid, remove at an angle as to not drip water on your buns. Remove steamer basket and repeat for remaining buns.



Pickled & Fermented
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“EASIER THAN I THOUGHT” PICKLES

Makes 2 quarts

I love pickles, but I have an issue: I can’t eat them from just any ol’ jar. I’m allergic to certain food colorings, and yellow #5 is one of them. Unfortunately, it’s used in a lot of pickling spices. I’m not too bothered, though, because I can make my own in my Instant Pot! Yes, it can be done. I used to think making pickles would be a seriously hard process. I was wrong. These pickles stay amazingly crisp and flavorful.

Ingredients

1 pound Kirby cucumbers, halved lengthwise and tips cut off

¾ cup fresh dill sprigs

1 cup warm water

½ cup distilled white vinegar

¼ cup sugar

2 tablespoons kosher salt

1 teaspoon whole coriander seeds

1 teaspoon dill seeds

1½ cups water

Directions

1. Into a quart-sized sterilized jar, add the cucumber halves and fresh dill.

2. In a small bowl, combine the remaining ingredients. Stir until the sugar and salt have dissolved. Once dissolved, pour into the jar over the cucumbers.

3. Add 1½ cups water to your pot, and place trivet in the bottom. Place lid on jar (finger tight). Lock lid and close vent.

4. Place on High Manual Pressure for 5 minutes. Once done, QPR and remove lid. Allow jar to cool for 5–10 minutes before removing. Allow to cool to room temperature. Place in the fridge for a minimum of 24 hours before enjoying.
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SAUERKRAUT

Makes approximately 1 quart

Sauerkraut is one of my favorite hot dog toppings. It wasn’t until a few years ago that I actually learned how the whole process of making sauerkraut worked. I could’ve been making my very own this whole time. Sauerkraut is just fermented cabbage. Now do you “need” an Instant Pot to make sauerkraut? No. However, I love using the Yogurt Less Heat function on my pot. The reason is that it keeps everything in a stable temperature environment. Not everybody is lucky enough to have a basement or extra space to store food for fermentation. The Instant Pot is fabulous for fermenting just about anything!

Ingredients

1 medium head of cabbage

2 tablespoons sea salt

You’ll Need

Cabbage crusher or a wooden spoon

Directions

1. Shred cabbage into thin strips. Sprinkle with sea salt.

2. Add to Instant Pot and knead the cabbage with hands, or pound with a wooden cabbage crusher about 10–12 minutes, until there is enough liquid to cover.

3. Place a weighted trivet or fermentation weight on top of the cabbage to ensure it stays underneath the liquid. If necessary, add a bit of water to completely cover cabbage.

4. Lock lid and close vent. Press Yogurt button with Less Heat. Run cycle for 5 days. Once every 24 hours, QPR any built-up pressure and remove lid to allow air back in.

5. After 5 days, transfer contents from your pot to a jar with a lid. Place in fridge for 2 days for optimal flavor; however, you can start eating it right away!
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KOMBUCHA

Makes 1 gallon

Okay, so I have a confession to make. I don’t like kombucha, but I do have several friends that love it. I decided to put my skills to the test to see how it worked out, and it just so happens that it was a hit! It’s really hard to go wrong with this recipe, that’s how easy it is to make! Many people swear by the health benefits from it, just like they do about drinking apple cider vinegar straight from the bottle. Needless to say, I don’t do that, either.

Ingredients

3 family-sized black tea bags

¼ teaspoon baking soda

8 cups water, divided

1½ cups granulated sugar

1 SCOBY (look for this at Whole Foods or Amazon)

½ cup vinegar or 1 cup Kombucha from a previous batch

Directions

1. Place tea bags, baking soda, and 6 cups of water into pot. Place on High Manual Pressure for 4 minutes. Once done, let it NPR.

2. Once done, remove the pot from the machine. Remove tea bags and add sugar. Stir well to dissolve.

3. Pour tea into a sanitized glass 1-gallon container. Add remaining 2 cups of water and vinegar or kombucha from a previous batch. Allow to cool completely. It must be cool to the touch.

4. Add your SCOBY. Cover the top of the container with a coffee filter or piece of cheesecloth and lock in place with a rubber band.

5. Place trivet into your Pot and place glass container onto trivet. Add warm water until it reaches the ⅔ max line. Press Yogurt button with Less Heat. Run the Yogurt cycle for 7 days. Keep out of direct sunlight.

6. Decant and enjoy! Place in the fridge in sanitized bottles and caps, or just use it as you go.
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EASY PEASY KIMCHI

Makes approximately 2¼ cups

Kimchi is a traditional Korean side dish that is made of salted and fermented vegetables. I love the heat that comes along with the fermented cabbage. If you can be patient, this is a very easy recipe you’ll love to make and share.

Ingredients

1 head Napa cabbage, cut into quarters or 2-inch wedges, depending on size of cabbage

1 daikon radish peeled and sliced thin

½ cup sea salt

2 tablespoons minced garlic

2 tablespoons minced ginger

1 teaspoon sugar

4 tablespoons Korean red pepper flakes

Directions

1. Place cabbage and radish into your Instant Pot and sprinkle with sea salt. Mix thoroughly with your hands. Press Yogurt Less Heat function. Lock lid and close vent. Allow to sit for 2 hours. QPR any pressure that might have built up. Press Cancel when complete.

2. Thoroughly rinse your cabbage under cold running water. We’re trying to remove as much salt as we can. Allow to sit in a colander to drain for at least 20 minutes.

3. Place cabbage back into your Instant Pot. Add all other remaining ingredients and mix well and slowly. We are trying to infuse the flavor of the Korean pepper flakes into your cabbage and radish. Press mixture firmly into pot. Place a steamer basket on top and add a little weight to help keep your mixture a little pressed. I used a round 7-cup Pyrex dish on top of a trivet to keep it weighted down.

4. Press Yogurt button Less Heat. Lock lid and close vent. Allow to sit for 3–4 days. Once every 24 hours, QPR any pressure that might have built up. Remove lid, and firmly press cabbage into liquid. When fermentation is done, place in the fridge to chill and eat when you’re ready.
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TOMATILLO “CHOW CHOW”

Makes approximately 2½ cups

Tomatillo “chow chow” is a condiment that you’re going to love to have on hand when making Tex-Mex food, or just to add a little pizzazz to any dish you’re making. I love how fresh and vibrant the flavor is!

Ingredients

2 pounds chopped tomatillos

1 red bell pepper, deseeded and sliced

2 jalapeño peppers, deseeded and sliced

2 cups Vidalia sweet onions, chopped

½ teaspoon sea salt

1 cup apple cider vinegar

½ cup granulated sugar

½ teaspoon crushed red pepper flakes

¼ teaspoon celery seed

1 tablespoon molasses

Directions

1. In a blender, add tomatillos, red bell pepper, jalapeño peppers, and onions. Pulse until finely chopped. Transfer to your pot. Stir in salt. Press Yogurt button Less Heat. Allow to sit overnight covered with the lid. You can leave the vent open.

2. Discard any liquid in the pot. You can use a wooden spoon to press liquid out. Add in all remaining ingredients. Press Sauté button. Allow mixture to come to a boil. Stir occasionally. You want the liquid in the pot to evaporate.

3. Transfer to jars with a lid. Allow to cool to room temperature. Transfer to the fridge.
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PICKLED SPICED CARROTS

Makes 3 pints

I can literally eat these every day and be happy. I love the heat that comes from the peppers and the slight sweetness from the carrots. They play off each other so well. I’m sure this is going to be a fabulous new item that you’ll want to make and stock up for your pantry or send around as gifts.

Ingredients

3 pounds carrots

3 garlic cloves

3–4 jalapeños, sliced thin

7 dill sprigs

3½ cups white vinegar

¼ cup pickling salt

1½ cups water

Directions

1. Prepare carrots. Cut off tops and bottoms. You want to cut carrots into thick strips of about 4½ inches in length. I cut mine in half and then in half again.

2. Into a pint-sized sterilized jar, add the carrot strips, a clove of garlic, 8–10 slices of jalapeños, and fresh dill. Repeat this step with another jar to use up all the carrots, garlic, jalapeños, and dill.

3. In a small bowl, combine the white vinegar and pickling salt. Stir until the salt has dissolved. Once dissolved, pour into the jar over the carrot strips.

4. Add 1½ cups water to your pot, and place trivet into the bottom. Place lids on jars (finger tight). Lock lid and close vent.

5. Place on High Manual Pressure for 8 minutes. Once done, QPR and remove lid. Allow jars to cool for 5–10 minutes before removing. Allow to cool to room temperature. Place in the fridge for a minimum of 24 hours before eating.
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SANGRIA FRUIT

Makes 3 pints

Sangria is a drink I enjoy all year long. It doesn’t have to be summertime for me to enjoy a delicious tall glass of it, or maybe 3. They’re so fruity and vibrant, and everyone loves when a small piece of fruit ends up in the glass. Well, why not enjoy just a batch of just sangria fruit? What a great concept! Since it’s fruit, it’s slightly healthy, right? Of course, you can totally change this from a white wine–based sangria fruit, to a red wine–based one with no problem!
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