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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
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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.
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