

  [image: Cover]




[image: image]


   Our Story


   Back in 1984, our families were neighbors in little Delaware, Ohio. With small children, we wanted to do what we loved and stay home with the kids too. We had always shared a love of home cooking and so, Gooseberry Patch was born.


   

   Almost immediately, we found a connection with our customers and it wasn’t long before these friends started sharing recipes. Since then we’ve enjoyed publishing hundreds of cookbooks with your tried & true recipes.


   We know we couldn’t have done it without our friends all across the country and we look forward to continuing to build a community with you. Welcome to the Gooseberry Patch family!


   Jo Ann & Vickie
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Dedication





   For every cook who wants to create delicious meals for family & friends using their electric pressure cooker.
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  Thanks to everyone who shared their delightful and delicious recipes with us!
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  Welcome




  Dear Friends,




  There is nothing more satisfying than preparing tasty meals for your family & friends...and now you can do it faster, easier and with less clean-up!. The Best Instant Pot® Cookbook offers mouthwatering recipes that use the benefits of your electric pressure cooker to bring these delightful dishes to your table. These healthy, fix-and-forget-it recipes are sure to become your favorite dishes...easy to prepare and filled with homemade goodness.




  Inside you’ll find yummy breakfast recipes like Caramel-Pecan Coffee Cake (page 26) and Creamy Yogurt (page 28). Your electric pressure cooker will also cook some of your favorite classics like Easy Cheesy Shells (page 40), Chicken & Dumplings (page 46) and Chicken Cacciatore (page 54). Or if you are ready to try something new and different, cook some Grilled Eggplant & Tomato Pasta Sauce (page 68) or a Chicken & Quinoa Bowl (page 76). Serve up some soul-soothing soups straight from your electric pressure cooker such as Pot Roast Soup (page 104), Southwestern Black Bean Chili (page 110) or Hearty Minestrone (page 120). Then finish the meal with a special dessert like Chocolate Mocha Cake (page 172) or Lemon Bread Pudding (page 168). They will love it!




  We are pleased to bring you this cookbook that offers new, easy-to-make recipes for your electric pressure cooker as well as delicious dishes to round out the meal. We know you will discover the joy of making homemade, healthy food in your time-saving Instant Pot®. Enjoy!




  Sincerely,




  Jo Ann & Vickie
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About this Book





  Welcome to the world of the electric pressure cooker. Whether you are looking for some new recipes for the Instant Pot® you use all the time, or are new to the appliance and looking for guidance, you will find information in this book that you will use again and again.




  Some of us may remember the pressure cooker that our mother or grandmother used. It was a large, heavy metal pan with a jiggling top that demanded respect and attention while it cooked on the stovetop.




  Today’s version of this kitchen appliance is quite different. It is a multi-functional cooker that allows the cook to prepare a meal in fix-and-forget-it style while keeping more nutrients in the food from cooking away. It prepares tasty one-pot meals in minutes, sautés and then cooks meat deliciously, prepares hard-cooked eggs that are easy to peel, makes creamy yogurt, serves as a slow cooker and more.




  In this book we share recipes that you can make in your electric pressure cooker. We also share some favorite recipes that will complement the Instant Pot® recipes to make your meal complete. So get ready to enjoy your new appliance with recipes that cut the time you spend in the kitchen...giving you more time to share delicious dishes with family & friends.







   

  
Introduction





  Getting to Know Your Electric Pressure Cooker




  The electric pressure cooker is a multi-cooker that functions in many ways. The brand that is one of the most common is the Instant Pot®. In many recipes and books the electric pressure cooker and Instant Pot® names are used interchangeably. Because each brand may be slightly different, be sure you always read the manufacturer's instructions for the specific electric pressure cooker that you purchase. The information we give here refers to most electric pressure cookers and primarily the Instant Pot® brand.




  Pressure cookers have been around for decades and were used on the stove. The cooker was a heavy pan and lid with a pressure release knob on the top. The reason pressure cooking was, and is, popular is because it can cook food faster and usually all in one pot. The Instant Pot® and most electric pressure cookers are primarily used as pressure cookers but they can also function as slow cookers, yogurt makers, rice cookers and more. Always read the instructions on the electric pressure cooker that you buy to be sure you understand all of the benefits of this amazing appliance.




  In addition to the instructions for your specific electric pressure cooker that you have, here are some general tips on using your cooker that apply to the Instant Pot® and most other brands.




  Parts of the Pot:




  1. The Condensation Cup: Assemble your cooker as instructions suggest. Don’t forget to attach the condensation cup. Most models have a little condensation holder that attaches on the outside to collect the small amount of water that condenses when the steam builds up.




 2. The Lid: The lid is heavy. It has a steam release lever on it that you can move to select whether you want Sealing or Venting. To remove the lid on most models, hold the handle, turn the lid counterclockwise, and lift.




  3. The Inner Pot: There is an inner pot in the cooker. That is where you put the ingredients for your recipe. It is made of metal and it stays in the pot unless you are cleaning it. You can sauté right in the inner pot if you choose the Sauté setting and have the lid off.




  4. The Sealing Ring: The sealing ring is a flexible ring just inside the edge of the lid. It keeps the pressure in the pot. Always make sure the sealing ring is properly seated in the sealing ring rack and there are no wrinkles or cuts in the ring. Do not attempt to repair a deformed ring rack.




  5. The Metal Steamer Basket: This is a wire basket used to hold eggs or for steaming or cooking various dishes.




  6. Additional Accessories: Some pots like the Instant Pot® come with a measuring cup and spoons to use with your electric pressure cooker recipes.





  
Cooking in an Electric Pressure Cooker


  When you are ready to cook in your electric pressure cooker you can follow the directions of the recipe. But here are a few hints that will help you with this new kind of cooking.
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  Sautéing: If you want to brown the food before you start to cook it under pressure, you will use the Sauté setting, usually for only a few minutes. This is a very handy feature, because you can brown your meat and other ingredients in a small amount of oil to bring out the flavor. You do this with the lid off just like you were sautéing in a regular pan. Doing this in the same pot makes your clean-up much easier. After you are done using the Sauté setting you will need to press Cancel to reset the pot to prepare to pressure cook the food.
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  Pressure Cooking: Pressure cooking is the main function of your electric pressure cooker. When you are using the Pressure cooking function you will always need to select a cooking program like Manual/Pressure Cook, Soup, Meat/Stew, Beans/Chili, etc. The steam release handle should be in the Sealing position when you are pressure cooking. You must choose this before you start pressure cooking. Once a program key is pressed, the indicator lights up. Within 10 seconds after selecting a function, you can still select other program keys and adjust cooking time up or down. Most pressure cooking functions default to high pressure. If you choose the Rice function it cooks on low pressure. Low pressure operates at half of the regular working pressure and can be used to avoid overcooking quick-cooking foods such as vegetables.




  You will use the Adjust setting to choose your cooking time. Press the Adjust key repeatedly to change between Normal, Less and More modes, which will light up on the display. You can adjust to exactly how many minutes you want the pressure cooker to cook. It will automatically start 10 seconds after the last key press.




  Reaching Pressure: When you select the Pressure Cooking function, and set a time, the clock will not immediately begin to count down. That is because it is building pressure. The display shows “ON” indicating that the pre-heating state is in progress. This is the time that it is building pressure and it can take a few minutes, sometimes 10 or 15 minutes or more, depending on the recipe. Once the cooker reaches working pressure, the display changes from “ON” to the programmed cooking time. The cooking time counts down to indicate the remaining time in minutes.
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  When the pressure-cooking time is up, the cooker beeps and automatically goes into the Keep Warm cycle. The Keep Warm cycle can be used for up to 8 hours. Press Cancel to stop the cycle and reset the pot.




  Releasing the Pressure




  After the cooking time is up, the pressure has to be released in some way. There are two methods of releasing pressure when using the Instant Pot®. This is sometimes a bit disconcerting because the pot will make noise and you will see the steam come out. Learn to know your electric pressure cooker and how it works, and you will become more confident about this step.




  Natural Release: Allow the cooker to cool down naturally until the float valve drops down. This may take 10 to 40 minutes, or even more, depending on the amount of food in the cooker. Place a wet towel on the lid to speed up cooling. After the pressure is released and the float valve is down, the lid will be able to come off and you can open your pot.




  Venting/Quick Release: This is a manual way of releasing the steam/pressure. Steam is hot, so follow the instructions carefully. Use oven mitts to move the steam release handle to the Venting position to let steam out. You will hear and see the steam coming out. Do this until the float valve drops down. Never put your hand or face near the releasing steam, as escaping steam is extremely hot and can cause burns. For food with large liquid volume or starch content, use Natural Release instead of the Venting/Quick Release as thick liquid may splatter out.




  Combination of Releases: Sometimes it works well to let the pressure release naturally for a few minutes using the Natural Release method, and then finish releasing the pressure with the Venting/Quick Release method. The advantage is that the food will have a little more cooking time while it releases naturally and there will not be as much pressure build-up when you use the Venting/Quick method for the final release of pressure. Always read your manufacturer’s instructions and the recipe carefully.




  Slow Cooking in the Instant Pot®





  Cooking a slow cooker recipe in the electric pressure cooker is just one more benefit of the cooker. But sometimes the recipe will need to be adjusted for the electric pressure cooker.




  Select the Slow Cook function. The steam release handle should always be in the Venting position. Be sure the recipe has at least one cup of total liquid to use the Slow Cook function. You can then choose the cooking time between 30 minutes and 20 hours by pressing the plus and minus buttons.
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  The electric pressure cooker and your typical slow cooker heat differently. Generally speaking, the electric pressure cooker’s slow cooker “Low” mode equals a regular slow cooker’s “Keep Warm” mode. Electric pressure cooker slow cooker “Medium” equals slow cooker “Low.” Electric pressure cooker slow cooker “High” equals slow cooker “High.”




  You can purchase a special tempered lid for your pressure cooker that resembles a slow cooker lid. It is a see-through lid that sits directly on top of your Instant Pot®. This is handy because you can see your food cooking and can take it off easily for stirring the food.




  When the time is up on the Slow Cook function it will stay in the Keep Warm function for about 8 hours.




  Electric Pressure Cooker Safety Tips:




   1. Cool Before Opening Never open the electric pressure cooker until the cooker has cooled and all internal pressure has been released. If the float valve is still up or the lid is difficult to turn, it is an indication that the cooker is still pressurized. Never force it open. Simply wait until the float valve is down.




   2. Release Valve Make sure the steam release valve is in the Sealing position for all the pressure-cooking programs. This is the only way that the pressure can build in the cooker.




   3. Good Maintenance Keep your electric pressure cooker in good shape...clean and working properly. Always check the steam release valve, flat valve and anti-block shield for clogging before use. Sometimes food particles can become trapped in these areas.




   4. Space for Pressure For all pressure-cooking programs, the total amount of precooked food and liquid in the inner pot should not pass the 2/3 line. When cooking food that expands during cooking such as rice, beans or vegetables, the inner pot should not pass the 1/2 line. This is because there needs to be enough space for the pressure to build.




   5. Don’t Overfill Electric pressure cookers come in various sizes. For most recipes, the 6- or 8-quart size will work. If you are using a smaller pot, be sure that the amount of precooked food does not exceed the line in the pot for maximum amount.




   6. Be Aware Certain foods, such as applesauce, cranberries, pearl barley, oatmeal and other cereals, split peas, noodles, macaroni, rhubarb and spaghetti can foam, froth, sputter, and clog the steam release. Be sure you watch your cooker carefully and press Cancel if it seems that the pressure is not releasing as it should.




   7. Use Oven Mitts Always use oven mitts when removing the inner pot after cooking or releasing any remaining pressure. Steam is very hot and can burn very quickly. Never put your face or hands over the steam valve to check it.




   8. Always Read Manufacturer’s instructions Different brands of cookers can vary. Be familiar with the brand you choose.
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  SECTION
1




  Instant Pot® Recipes




  Whether you are just getting to know your electric pressure cooker as a new appliance in your kitchen or if you are an old hand at preparing meals in this amazing cooker, you’ll love the wide-range of recipes that you can fix for breakfast, lunch and dinner. In this section of the book, you’ll find everything from Caramel-Pecan Coffee Cake to Grandpa’s Pork Tacos. There are classic recipes such as Scalloped Potatoes & Ham and some recipes you may have wanted to try such as Charro Beans or Coconut Chicken Curry. Because this multi-purpose cooker also sautés, boils eggs, and makes yogurt, you’ll find endless dishes to try for every meal of the day. So get ready to enjoy cooking in your electric pressure cooker with recipes that cut the time you spend in the kitchen...giving you more time to share delicious dishes with family & friends.
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  Chapter 1




  Instant Pot® Recipes




  Just in Time for Breakfast




 




  Make it a great beginning to your day with no-fuss recipes made in your electric pressure cooker! If time is short, try hearty Cinnamon-Apple Quinoa Breakfast Bowls that you can make in just a few minutes. Time to sit and relax in the morning? Enjoy an unhurried breakfast with your family by cooking a delightfully sweet Caramel-Pecan Coffee Cake in your electric pressure cooker. Just add a steamy pot of tea or fresh-brewed coffee and you are ready to start your day right!




  




      



  Based on a recipe shared by David Wink, Gooseberry Patch




  Oatmeal Cookie Breakfast Bowl




  We love oatmeal at our house and this is a quick & easy way to serve it. Set out the toppings and let each person choose their favorite.




  2 T. butter




  1½ c. steel-cut oats, uncooked




  4½ c. water




  ½ t. salt




  2 T. brown sugar, packed




  1 t. vanilla extract




  ¼ t. cinnamon




  ½ c. raisins




  Garnish: dried cranberries, chopped pecans or walnuts




  Serves 6




  1 With the cover off, choose the Sauté setting and melt the butter. Add oats and sauté, stirring often, for about 4 minutes, until lightly toasted. Add the water, salt, sugar, vanilla and cinnamon and stir, making sure all of the oats are in the water. Press Cancel to reset the pot.




  2 Secure the lid and set the pressure release to Sealing. Select the Porridge setting and set the cooking time for 12 minutes at high pressure. After cooking time is up, let the pressure release naturally for at least 10 minutes, then move to Venting/Quick Release to release any remaining pressure. Open the pot and stir in the raisins.




  3 Ladle the oatmeal into bowls and garnish as desired.
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  When you purchase your electric pressure cooker, choose the size that fits your family. But remember that most recipes can be made in most any size cooker.
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  Oatmeal Cookie Breakfast Bowl




  Based on a recipe shared by Gloria Heigh, Santa Fe, NM




  Quinoa Bowls with Swiss Chard & Poached Egg




  We love to serve this quick-to-fix recipe on weekends when we have a little more time to enjoy every bite! Clean-up is easy and we have a hearty meal to start the day.




  1 c. quinoa, uncooked, rinsed and drained




  2 c. water




  1 t. salt




  5 to 6 T. olive oil, divided




  ½ onion, chopped




  1 carrot, peeled and sliced




  6 c. Swiss chard, stems chopped and leaves coarsely chopped




  1 clove garlic, minced




  1 c. sliced mushrooms




  2 T. water




  1 t. salt




  2 t. vinegar




  4 eggs




  pepper to taste




  2 T. fresh chives, chopped




  Serves 4




  1 Combine quinoa, water and salt in the electric pressure cooker. Secure the lid and set the pressure release to Sealing. Select the Multigrain setting and set the cooking time for 8 minutes on high pressure. After the cooking time is up, let the pressure release naturally for 10 minutes and then carefully release any remaining pressure using Venting/Quick Release method. Open the pot and stir the quinoa. Remove quinoa from the pot and cover to keep warm. Rinse the pot.




  2 Choose the Sauté setting. Heat one tablespoon oil in the pot and add onion, carrot and Swiss chard stems; cook, stirring often, until softened, about 5 minutes. Add garlic and mushrooms; cook until mushrooms are softened, about 2 to 3 minutes, adding more oil if needed. Place chard leaves on top of onion mixture; add 2 tablespoons water and salt. Cook until leaves wilt, about 3 minutes; stir in quinoa. Press Cancel to reset the pot. Divide mixture between 4 bowls; set aside.




  3 To a saucepan over medium heat, add vinegar and 2 inches water; bring to a simmer. Crack one egg into a saucer. Using a slotted spoon, swirl simmering water in a circle; slowly add egg. Cook until yolk is softly set. Remove with a slotted spoon and place on top of one quinoa bowl. Repeat with other eggs. Drizzle each bowl with one tablespoon remaining oil; sprinkle with pepper and chives.
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  Quinoa Bowls with Swiss Chard & Poached Egg




 

  Based on a recipe shared by Linda Picard, Newport, OR




  Savory Oatmeal Bowls with Egg, Bacon & Kale




  This hearty breakfast has it all...oats, eggs, bacon and veggies. What could be a better way to start your day?




  2 T. butter




  1 c. steel-cut oats, uncooked




  4 c. water




  ½ t. salt




  2 slices bacon, diced




  1 bunch kale, thinly sliced




  ½ c. tomato, diced




  1 t. red wine vinegar




  salt to taste




  avocado, peeled, pitted and diced




  Optional: 4 eggs, ½ t. hot pepper sauce, pepper




  Serves 4




  1 Choose the Sauté setting and melt the butter. Add oats and sauté, stirring often, for about 4 minutes until lightly toasted. Add the water and salt, making sure all of the oats are in the water. Press Cancel to reset the pot.
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