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For Betty and Winston, who taught me there’s always room for dessert.





Introduction

Everyone knows the Instant Pot is fantastic at cranking out soups, whole grains, and tender meat, but what about desserts? Not only can the device make top-notch cheesecakes, but it can make a whole book’s worth of desserts. This book, in fact. From puddings to cakes to pies to cobblers, you can make all the included sweet treats in an electric pressure cooker with minimal extra equipment.

Other than the pure novelty of making a bundt cake in a computerized multi-cooker, there are a few good reasons for cooking desserts in an Instant Pot. Have you ever wanted dessert but couldn’t justify making an entire cake for just a few people? Or have you ever made a fancy dessert for a dinner party and were stuck with way too much left over? Since everything has to fit inside the modestly-sized pot, most recipes in this book serve 8 or fewer, with many serving only 3 or 4. There’s even a crème brûlée recipe for one!

Plus, while your last course is cooking away in the pot, you’ve got the oven and stove free for making dinner. It makes multi- tasking easy as can be and is extra handy when entertaining.

Lastly, since pressure cookers lock in moisture and heat, they create a perfect steam environment without heating up your kitchen. Most desserts require baking and can turn the whole room into an oven on a hot day. Rather than swearing off all sweets except ice cream for the summer, use the pot to make a memorable dessert.

I’ll be the first to say that pressure cookers are not good for cooking everything, just like you can’t make everything well in a microwave or on a stove. They are, however, excellent for making rice puddings, cheesecakes, custards, steamed cakes and pies, flans, and cobblers. You’ll be surprised by the beautiful and delicious desserts that will emerge from your Instant Pot.

Terminology and Functions

If you’re new to the Instant Pot, some of the terms in this book might not be familiar. Before using your pressure cooker, read the manual from cover to cover and get familiar with your appliance. When you’re ready to tackle a dessert, here’s a handy reference guide to refresh your memory.


• Pressure Cook

Every recipe in this book is cooked using the pressure cook function. This is sometimes called “Manual” on some Instant Pot models, but they are one and the same. Most recipes cook on high pressure, the pot’s default, while some cook at low pressure. Take note of which pressure level a recipe calls for and program your cooker accordingly. Note that one model of Instant Pot, the Lux, does not have a low pressure setting; whenever possible, a note is provided at the end of low pressure recipes for how to adjust.

• Sauté

This is another function available on the Instant Pot and is used sparingly in this book to prep or finish a recipe. Most Instant Pots default to medium heat on the sauté function. There’s no need to adjust—medium, or “normal,” works for the recipes that use the sauté function in this book.

• Natural Release

There are two ways you can release pressure from a pressure cooker, one being a natural release. This means the pressure naturally escapes the cooker slowly and can take anywhere from 5 minutes to over 30 minutes. I recommend turning off the Keep Warm function when your cooker has completed its pressure cooking, but you can otherwise leave it be and even unplug it. Listen for the floating valve to drop in the lid with a click, signaling the pressure has released, and then you can retrieve your dessert. For your safety, the lid will not unlock until all the pressure has been released.

• Quick Release

The second option for releasing pressure is a quick release. Also known as a manual release, this requires you to open the steam release valve manually and release the pressure. You may use a quick release once the timer counts down to zero and beeps that the cook time is finished. Be careful when opening the steam release valve, and consult your manual for more safety information.

Some recipes in this book call for a natural release for a specified amount of time and then a quick release, such as “use a natural release for 10 minutes followed by a quick release.” Once your pot beeps that it is done cooking, you should set a timer for 10 minutes (per this example). After the timer goes off, release the pressure using a quick release.

• Foil Sling

This is an easy-to-make, affordable tool to help you lift pans out of the cooker. See page xv for how to make a foil sling.
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“Baking” in an Instant Pot

There are some aspects of “baking” in a pressure cooker unique to the device, some that are unique to steaming, and some that are universal to all baking. Here are some reminders when producing sweets from your pot.


• Measuring

How you measure dry and wet ingredients can greatly impact the chemistry and, therefore, the texture and flavor of your final dessert. When measuring flour, use a spoon or smaller measuring cup to overfill the appropriately sized measuring cup. Then use a butter knife, with the blade turned on its side, to sweep across the top of the cup and remove excess flour. The result should be flour that has completely filled the cup and is perfectly level with the very top.

When measuring brown sugar, scoop the sugar into the measuring cup and press it down, then swipe any excess off the top with a knife. When you add it to the bowl, the brown sugar will keep the shape of the measuring cup. This is what “packed” means when referring to brown sugar.

Cornstarch and leaveners like baking soda and powder should be accurately measured at all times for best results. For wet ingredients, a liquid measure like a glass 2-cup measurement is best. Measuring cups will also work but should be filled to the brim.

• Leaveners

Experienced bakers may notice that cake recipes cooked in the Instant Pot contain more than the usual amount of leaveners per volume. Because cakes are steamed in the Instant Pot, they need a little more lift to achieve a good texture. Baking powder is used frequently in the cake recipes in this book with a few also using baking soda. Note that batters with baking soda should be cooked right away and not left to sit since the reaction is immediate. That being said, all the recipes in this book were designed to be cooked right away for best results.

• Temperature

Just like any dessert cookbook, there are recipes in this book that call for ingredients at room temperature or softened (like butter, eggs, and cream cheese) or cold (butter). These temperatures may seem unimportant, but they will have a real effect on the final product. Softened butter and cream cheese should be at room temperature, squishy, and no longer cold to the touch but not melted. Leaving ingredients out for at least an hour is usually sufficient to bring them to room temperature.

If you forgot to set out your butter or cream cheese before making a cake, cut into chunks and microwave for 15-second intervals at low heat. Keep a close eye on it since you do not want any of the butter to melt. Eggs can be brought to room temperature by submerging them in a lukewarm bowl of water for a few minutes.

• Greasing and Lining Pans

If a recipe calls for greasing and/or lining the baking pan, do not skip this step. There’s nothing worse than working hard on a dessert and it completely sticking to the pan. When greasing, use an even coating of nonstick spray all over, or use a small nub of butter to coat completely. Make sure to reach all the nooks and crannies, but don’t over-grease and leave chunks of butter or pools of oil.

Some recipes call for a parchment circle to line the bottom of the pan. For more information on how to make a parchment circle, see page xv.

• Doneness

If you’re used to traditional baking, it can be hard to tell when a pressure-cooked dessert is cooked through. Since no browning occurs, you have to rely on the visual indicators included in each recipe and, when appropriate, a toothpick test. For cakes, insert a toothpick or cake tester into the center (for bundt cakes, test the middle of the ring of cake, not next to the center of the pan). Try to avoid any fruit or nuts when you stick in the tester. The tester should be clean or have a few cooked crumbs attached and not be coated in wet batter.

When steaming cakes, it’s better to overcook than undercook. Since it is a moist environment, it’s harder to dry out a steamed cake than when baking. If you’re worried that a cake isn’t thoroughly cooked, put it back in the pot for a few more minutes of cook time. (It will need to come to pressure again.)



Pot-In-Pot Cooking Basics

Many of the recipes in this book use a pressure-cooking method called “pot-in-pot.” This means the food is cooked inside a container, such as a pan or ramekin, inside the Instant Pot with water underneath. It’s essentially an efficient way of steaming food. Almost all pot-inpot recipes follow the same basic steps.


1. Add at least 1 cup of water to the inner pot of the cooker. The Instant Pot needs at least 1 cup of liquid to come to pressure, and in the case of pot-in-pot cooking, that liquid is water. The recipes in this book call for 1¼ cups of water so that there is no risk of your pot not having enough liquid to operate properly. Don’t add more than 1½ cups (unless called for in the recipe) since you risk your dessert getting wet.

2. Place the steam rack included with the Instant Pot in the pot on top of the water. Depending on what pan you are using, you may need to fold down the handles so that there is enough room for the pan.

3. If needed, make a foil sling. You’ll see this phrase several times in this book. A foil sling is necessary when you have to lower the handles of the steam rack to fit the pan inside or the rack handles don’t reach high enough to grab. A foil sling allows you retrieve the pan from the cooker without having to dig around in a very hot, steaming pot. See page xv for how to make a foil sling.
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