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PRAISE FOR

MASTERING THE INSTANT POT

“This pressure cooker enthusiast just learned more about the super powers of the magical machine! Dorsey explains the nuts and bolts succinctly with news-you-can-use detailed cook times and charts. The stuff you may have known is a much-needed refresh, reorienting how to effectively and creatively wield the power of the Instant Pot.”

—Melissa Hom, food photographer

“A concise yet thorough education in not only the Instant Pot but the essential fundamentals of cooking itself.”

—Brooke Siem, cookbook author and co-founder of Prohibition Bakery

“This is the perfect Instant Pot book for beginners and everyday users! Jenny does a thorough job of breaking down the different functionalities of the Instant Pot for beginners and home cooks alike. A must-read for anyone with an Instant Pot!”

—Nanette Wong, food photographer
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INTRODUCTION TO THE INSTANT POT
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What Is the Instant Pot?

The Instant Pot is a brand of tabletop appliance that includes multiple cooking modes, more colloquially known as a multicooker. It is the main appliance manufactured and designed by the corporation Double Insight, and it was officially released in 2010. Since its release, the Instant Pot has generated fans worldwide, with tens of thousands of five-star reviews of each model on Amazon—it sold more than 300,000 units in just one day during Amazon’s famous “Prime Day” in 2018. The main draw of the Instant Pot is its pressure cooker technology, with its other functionalities offering helpful supporting uses. There are now multiple series within the Instant Pot family, all with slightly different offerings across the product line, which we will go into detail below.

What Are the Different Types of Instant Pots Available?

Name: Max

Sizes: 6 Quart

Price: $200

The most advanced version of the Instant Pot showcases two of its new technological developments: NutriBoost, which creates a boiling motion inside the chamber to extract more nutrients from ingredients such as bones and accurate temperature control within +/- 0.9°F (0.5°C). This allows for sous vide cooking, or cooking foods in plastic or glass while under water at precise temperatures. Another notable feature in the Max is pressure canning, or using the pressure cooker functionality of bringing the chamber temperature above the boiling temperature of water (212° F) to safely destroy bacteria that often grow in foods being preserved for the long term (see more on pressure canning starting on page 92). The full set of features includes Pressure Cook, Pressure Can, Sous Vide, Slow Cook, Rice Cook, Sauté/Brown, Steam, Yogurt Maker, and Warm.

Name: Ultra 10-in-1

Sizes: 3 Quart, 6 Quart, 8 Quart

Prices: $120, $145, $180

This version of the Instant Pot offers the widest variety of functions across its product lines, including Pressure Cook, Slow Cook, Rice Cook, Cake Maker/Egg, Yogurt Maker, Sauté/Brown, Steam, Warm, Sterilize, and Ultra. The most notable addition to this model is the Ultra mode, which offers complete control across all functions for advanced cooks to create custom Instant Pot programs. There is also a useful Altitude Adjustment preset for those living in high altitude climates.

Name: Duo Plus 9-in-1

Sizes: 3 Quart, 6 Quart, 8 Quart

Prices: $100, $130, $160

The latest in Instant Pot’s Duo series was officially released in 2017 with the functions Pressure Cook, Rice Cook, Slow Cook, Cake Maker, Yogurt Maker, Steam, Sauté/Brown, and Sterilize. The most notable additions to this model are the Cake Maker specifically for baking, which also doubles as an Egg program for cooking whole eggs, and Sterilize for those interested in pickling, fermenting, and canning at home. Earlier versions of the Duo, titled the Duo 7-in-1, does not include the Sterilize function or Cake Maker setting.

Name: Lux 6-in-1

Sizes: 3 Quart, 6 Quart, 8 Quart

Prices: $60, $80, $110

The most basic version of the Instant Pot originally offered the Pressure Cook, Slow Cook, Rice Cook, Sauté/Brown, Steam, and Warm functions but now also has the Cake Maker setting included.

What Does the Instant Pot Do?

The Instant Pot offers a range of functionalities, from Rice Cook to Yogurt Maker to Sterilize. Its main function, which is present in all models, is the pressure cooker. We will go into further detail on each of its functions in later chapters, but a brief overview and some key examples are below.

Pressure Cook: This is Instant Pot’s claim to fame function. In this function, the Instant Pot builds up intense pressure inside its main chamber, which allows any liquid to be heated to a temperature past the standard boiling temperature of 212°F (100°C) and effectively cook food much faster than traditional moist cooking methods like braising or poaching. This typically speeds up cook times by anywhere from 2× to 10×, making it a great way to quickly prepare tough cuts of meat or ingredients like dry beans that would otherwise take many hours to cook. Examples: brisket, beef stew, ham.

Rice Cook: This is a derivative function of the Instant Pot’s Pressure Cook function. In the Rice or Multigrain setting, the Instant Pot is cooking the ingredients inside the chamber using its Pressure Cook system, building up pressure to raise the temperature in which water boils past 212° F (100°C) to cook the grains much faster than they ordinarily would in a rice cooker or stovetop.

Slow Cook: In this function, the Instant Pot maintains a steady temperature to cook the components inside the chamber for a long period of time. This will maintain liquid in the final product, such as a soup, and is different from the Pressure Cook function, as there is no pressure inside the chamber, so it can be used for more delicate ingredients such as vegetables or smaller cuts of meat. Examples: lentil soup, eggnog, rice pudding.

Steam: In this function, a small metal insert is placed inside the Instant Pot to prop up ingredients being steamed. Some water is poured into the Instant Pot, and inside, the chamber builds enough pressure to raise the temperature and turn the water into steam to cook the ingredients. This function is particularly useful for delicate vegetables and fish. Examples: steamed broccoli, steamed chicken, steamed fish fillets.

Yogurt Maker: In this function, the Instant Pot follows the temperature cycle needed to make yogurt, or the process of denaturing milk proteins so they thicken and sour in a desirable way. After milk is added to the main chamber, the Instant Pot will raise the temperature to above 180°F. The milk is then cooled, a starter culture added, and then placed back into the Instant Pot to maintain at a steady temperature around 110°F so the “good” bacteria can properly interact with the milk proteins. After a set time of culturing the Instant Pot will stop cooking to avoid unwanted culturing. Examples: Greek yogurt, sour cream, crème fraîche.

Sauté/Browning: In this function, the Instant Pot heats the base of its main chamber—low, medium, or high heat—to allow for a traditional sear, sauté, or brown as would be done on a stovetop. This minimizes the number of pans needed for certain dishes where meats need to be seared prior to the pressure cook or slow cook, or vegetables like onions and garlic need to be sautéed, or spices need to be toasted to release its fragrance. Examples: chicken and mushroom stir fry, minute steak, spiced green beans.

Warm: In this function, the Instant Pot maintains a temperature above the “danger zone,” or the temperature zone where bacteria multiplies (40°F–140°F) so that finished food can be enjoyed at a later time without any risks to food safety. This is particularly helpful for pressure cooks or slow cooks made in advance during the day to be served for dinner.

Who Is the Instant Pot For?

The Instant Pot is a versatile appliance that aims to make cooking simpler for everyone. Now that there are three types of Instant Pots with three different sizes, the Instant Pot has a use for almost every household. Because the Instant Pot incorporates the functionality of other appliances, such as a slow cooker, steamer, or rice cooker, it also effectively consolidates space in the kitchen.

In small college dorms or city apartments where the primary cooking is for one or two people, the Instant Pot Mini is a great solution for making staples such as overnight oatmeal, grab-and-go egg bites (just like Starbucks, but freshly made!), healthy mac and cheese, or weeknight chili. It can also be used to bake small cakes, which could be enough of a case to nix the oven altogether.

For couples or small families with greater cooking requirements and a little more space, the Instant Pot 6 Quart is a helpful tool to prepare a meal for four in advance, cooked to order with a delay timer. Possibilities range from braised pork for taco night, spiced chicken curry, brisket sandwiches, to rice pilaf and creamy mashed potatoes or steamed vegetables. It can also be used to lightly pan-fry favorites like pork chop or eggplant parmesan with consistent temperature control.

The largest Instant Pot available, the 8 Quart, makes the most sense for large families, small gatherings, or those interested in serious cooked-and-finished meal prep. It can make an entire pot of mulled wine for a holiday party, a few racks of baby-back ribs for a tailgate, even a turkey for Thanksgiving. Larger versions of popular recipes, such as pulled pork, split pea soup, potato salad, or rice and beans can be made in advance, divvyed up in vacuum-sealed bags and frozen to be eaten later.

Should I Buy the Instant Pot?

Since its release, the Instant Pot has gathered intense momentum from those who love the multicooker and use it regularly. However, it is not an inexpensive appliance and is best suited for those who do plan to cook semi-regularly with its main function, the pressure cooker. Its supporting features, such as the rice cooker, steamer, slow cook, warm, and sauté/brown, are extremely useful but are still functions that can be performed on a regular stovetop and oven.

For beginning cooks and especially those new to the Instant Pot, it is important to be cognizant that there is a learning curve associated with the Instant Pot—or any other multicooker. Learning how quickly and intensely the heating function of each machine works, for example, may take a few tries. Gauging the proper timing of the pressure cooker to tenderize large cuts of meat will take some trial and error. It is worth noting that while the Instant Pot’s “cook time” for an item under pressure may be one hour, it still requires some time to build up pressure inside the chamber. Learning these small pieces of how the Instant Pot works is a process but does pay off handsomely (and deliciously!) for those wanting to cook more and create healthier meals at home.

What Will I Learn about the Instant Pot in this Book?

This book will dive into great detail about each of Instant Pot’s standard functions—Pressure Cook, Rice Cook, Yogurt Maker, Slow Cook, Steam, Sauté/Brown and Warm—to give you both a technical explanation of what is happening inside the Instant Pot and common-sense use cases of how to most successfully utilize each of the functions for what you want to cook. While this book does not contain recipes, we will direct you to recipe ideas fantastic meals to make your Instant Pot.

For new users, this book will discuss important safety precautions, basic terminology, and key areas of learning to minimize trial and error. We intend this book as a jumping off point for you to understand the foundational aspects of the Instant Pot and feel well equipped to begin cooking more frequently in the Instant Pot and able to develop your own recipes going forward.
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INSTANT POT OPTIONS ON THE MARKET
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There are a variety of Instant Pot alternatives on the market today, better categorized as “multicookers.” These machines typically offer anywhere from 3 to 10+ modes, from basic features such as steam, slow cook, and sauté/brown to advanced options such as smoke or sous vide. The main difference between the Instant Pot and other multicookers on the market today is that all generations of Instant Pot models contain a pressure cook mode, whereas other multicookers have wider variation in what is offered.

We have divided the spectrum of available multicookers, including the Instant Pot, along a tiered range from The Basics to The Advanced to compare their differing functionalities. This list is not exhaustive, given the plethora of multicookers, but can be used as a point of reference to best determine what multicooker is best suited for your needs. Depending on your primary use for the Instant Pot modes, you may find one of the three categories suits your home better than others.

The Basics: 5 or fewer functions of standard functionality

Brand: Salton

Size: 5 Liter (5 Quart)

Price: $100

Functions: Pressure Cook, Sauté/Brown, Steam, Slow Cook, Warm

Brand: Aroma

Size: 4 Quart

Price: $110

Functions: Sauté/Brown, Steam, Rice Cook, Steam, Slow Cook, Bake

Brand: Ninja

Size: 6 Quart

Price: $150

Functions: Stove Top, Steam, Slow Cook, Oven

The Classics: Approximately 7 functions of standard functionality

Brand: Crock Pot 8-in-1

Size: 6 Quart

Price: $70

Functions: Slow Cook, Pressure Cook, Sauté/Brown, Steam, Yogurt Maker, Rice Cook

Brand: Fagor LUX

Size: 6 Quart / 8 Quart

Price: $136 / $170

Functions: Pressure Cook, Slow Cook, Rice Cook, Yogurt, Sauté/Brown, Steam, Warm

Brand: Gourmia

Size: 6 Quart

Price: $160

Functions: Pressure Cook, Sauté/Brown, Slow Cook, Rice Cook, Yogurt, Warm, Grill/BBQ, Steam

The Advanced: 10+ functions or contains complex functionality

Brand: Gourmia

Size: 6.5 Quart

Functions: Sous Vide, Sauté/Brown, Bake, Steam, Stew, Roast, Rice Cook, Slow Cook, Yogurt, Warm

Price: $100

Brand: Gourmia

Size: 6.5 Quart

Functions: Hot/Cold Smoke, Pressure Cook, Steam

Price: $260

Price: Wolf Gourmet

Size: 7 Quart

Functions: Sous Vide, Rice Cook, Sauté/Sear, Rice Cook, Slow Cook, Warm

Price: $600

While this book includes Instant Pot in its title, it is by no means exclusively meant only for Instant Pot brand multicookers. In most cases, the Pressure Cook, Rice Cook, Sauté/Brown, Warm, Yogurt Maker, and Steam functions of the Instant Pot are readily comparable to those from other brands, so you will be able to use the tips and tricks in this book to help you navigate multicookers across the spectrum.
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