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These Are Not Stupid Questions
Will My Instant Pot Blow Up?
I have seen so many people concerned that their Instant Pot is going to
blow up. Will your Instant Pot blow up? The truth is, it is possible, but very
highly unlikely. Unlike a traditional stove-top pressure cooker, Instant
Pots have a variety of advanced safety features to help reduce the risk of
an explosion of any kind.

Why Your Instant Pot Will Not Explode
The reason you can rest assured your Instant Pot® will not blow up is
because it has at least 10 different safety features to help prevent any
type of explosion.
The Instant Pot has pressure regulators that prevent the pressure from
reaching dangerously high levels that could cause an explosion. Here are
just a few of these features:

Pressure control
The automatic pressure control in your Instant Pot keeps the pressure at
a safe range. This prevents it from blowing up. This also prevents the lid
from being blown off to release the pressure.
Anti-blockage vent
You have an anti-blockage vent that prevents food and debris from
blocking the vent. If it is blocked, it could trap steam and cause pressure
to get too high. For this reason, your Instant Pot has this feature so that
it can’t get blocked.
Safety lid lock
Lifting the lid while a pressure
cook is pressurised can cause
an explosion. To prevent this,
your Instant Pot has a safety
lid lock. It prevents you from
accidentally opening the
pressure cooker when it is
still in building pressure.
Additionally the lid has a
sensor that monitors when
the lid is leaking or if it is in
an unsafe position for cooking.

Temperature control
You Instant Pot has an automatic temperature control that regulates the
temperature depending on what type of food is being cooked.
Additionally, you have a high temperature sensor that helps to avoid
burning food (why you get the burn notice).
If you get a burn notice, your Instant Pot is essentially preventing itself
from blowing up.
Basically, if the internal temperature of your Instant Pot exceeds safety
limits, there is a fuse cut-off that turns off the electrical current. The
Instant Pot will shut off keeping you safe.

Additional Ways You Can Prevent An Explosion
Make sure you use enough water. It should always be a minimum of
1 cup.
Avoid leaving your Instant Pot unattended. You don’t want to set it
and leave it.
Don’t fill your Instant Pot over half-way. This could cause it to
overflow. There is a max line to help guide you on the pot.
Keep an eye on foods that get bigger when cooked such as rice,
lentils, beans, and cornmeal.
Do not try to deep fry foods in your Instant Pot.

Why Will Your Instant Pot Blow Up?
As I stated in the beginning, there is a rare possibility it could blow up.
Although these things are very rare, here are a few reasons your Instant
Pot will blow up:
Manufacturing defects.
The lid is opened too soon.
The vent gets clogged.
Safety features like the blowout preventer fail to work properly.
Overfilling the Instant Pot with water.
As you can see, if you use your Instant Pot with caution, you really have
nothing to be afraid of.
In reality, the possibility of your Instant Pot exploding is the same risk you
have starting a fire using your stove-top. It's a perfectly safe cooking
option many people love.
Will your Instant Pot blow up? Probably not, but you should always be
cautious when cooking no matter what you equipment you use.
Top Tip:
To make sure liquid doesn't spurt
out the top of your pot, when
releasing pressure you need to
ensure the pot is not overfilled.
Stick to 1-2 cups of liquid and be
careful when using food items that
expand such as rice, beans and
lentils.

What Size Instant Pot Should I Buy?
When it comes to the Instant Pot brand there are 3
size pressure cookers to choose from. You can have
a 6 quart, an 8 quart or an Instant Pot mini which
holds 3 quarts and is perfect for side dishes,
vegetables and other dishes such as rice.

The Instant Pot 6 Quart
As a family of 3 we generally use the Instant Pot® 6
quart for most of our family meals. Depending on the
dish I'm cooking, I can usually get 6-8 servings from a
6 quart Instant Pot® and so it's great for leftovers
which I sometimes bag up and freeze for a later date.
The 6 quart Instant Pot holds 5.7 Litres and is great
for family soups, chilli recipes and our favourite
macaroni and cheese recipe.

The Instant Pot 8 Quart
The Instant Pot® 8 Quart holds 8 litres and is perfect for large families,
batch cooking and for making dishes to take to a buffet , wedding or party. I
went to a family fun night recently and we cooked a huge batch of chili con
carne which went down a storm! Everyone loved it. I also love to make
yoghurt in an 8 quart.

The Instant Pot Mini 3 Quart
The 3 Quart Instant Pot® is great for an individual or couple or as said
previously, for cooking side dishes to accompany the main dish in your large
Instant Pot.

What Happens If I Don't Put Liquid In My Instant Pot?
You ALWAYS need to put liquid into your Instant Pot. That is how the
pot comes to pressure. Not enough liquid can cause the dreaded burn
notice and has potential to ruin your meal.
The Instant Pot manual suggests using 1 ½ to 2 ½ cups of liquid
depending on the size of the cooker.
Here is a breakdown by size for the minimum amount of liquid you
can use:
3 Quart: ¾ a cup of liquid
6 Quart: 1 cup of liquid
8 Quart: 1 ½ cups

Using Too Much Liquid
If you don't use enough liquid
your food may not cook or the food is
likely to burn.
Likewise if you use too much liquid, the
food may turn out soupy and mushy and
may spew out of the valve once you
release the pressure.
Following the instructions for how much
water will prevent all these problems.

These Are Not Stupid Questions
What Liquids Can I Use In My Instant Pot?
In order for your Instant Pot to come to pressure you need to use liquids,
but which liquids can you use and which are best to use?
The best type of liquid to use in your Instant Pot is a thin liquid such, such
as water, beef, vegetable or chicken stock or a homemade or packaged
broth. We have a fantastic Chicken broth recipe here in the book.
You can use thicker sauces in your Instant Pot such as a pasta sauce and
combine this with water or stick. You may also combine the juice from
canned tomatoes, add canned soup or pineapple juice, however it's best to
add thin sauces and thicken up a recipe after pressure cooking using the
saute function.

Can I Add Dairy, Cream Or Milk To My Instant Pot?
You can add dairy, cream and milk to your pressure cooker recipe, however
it is usually best to do so at the end of the recipe. For example when making
macaroni cheese, you cook the pasta first and then add the cheese and milk
at the end after releasing pressure and opening up the pot.
It's always best to add dairy at the end of the recipe where possible.

Top Tip:
When making a creamy soup, you may want to add the cream at the end
once the recipe had cooked and is ready to serve.
This is also how we add sour cream when making our favourite creamy
pork chops, at the end once the meal has cooked.

What is Pot In Pot Cooking?
So, you want to know what pot in pot cooking is or PIP cooking?
Pot in pot cooking is basically cooking your food in layers in your Instant
Pot. Instead of cooking directly in your Inner Pot, you place another oven
safe dish in your inner pot.
Most people use a Pyrex dish or a springform pan. You would use this
method when cooking things you don’t want to burn or foods you don’t
cook in liquid
Meatloaf
Cakes
Cheesecakes
Cooking multiple items at the same time

How Long Does It Take For My Instant Pot To Come To
Pressure?
Hopefully everyone knows that your cooking time does NOT include the
time it takes for your Instant Pot to come to pressure.
How long it takes to come to pressure can vary based on what you are
cooking and the amount of food in the pot.
The whole pot must reach the same temperature before the cooking
begins. Most of the time this takes around15-minutes.

Do I Need To Double The Cook Time When Doubling The
Recipe?
What is great about the Instant Pot is that you do not have to double the
cook time! However, it will take longer for your pot to come to pressure
when cooking more food.
Remember, everything in the pot must reach the same temperature
before cooking time begins.

Why Do Some Instant Pot Recipes Have Zero Cooking Times?
Most of the time you will have a set time which you need to use to cook
your food in the Instant Pot However you may sometimes find that a certain
vegetable or food item has zero cooking time.
How can this be?
Well, the fact is whilst the Instant Pot is taking time to grow pressure, that
can for some simple vegetables be all the pot needs to cook that particular
item. Therefore as soon as the pot has come to pressure you can release
the pressure immediately without any cooking time.
Here are a few examples of food items with zero cooking times:
Fresh Green Beans
Fresh Broccoli
Stuffing
Ramen Noodles
Peaches
Plums

The Instant Pot Water Test - Getting
Started
First and foremost, I promise your Instant Pot is not going to blow up
when you do your water test!
The water test is to get you acclimated to your Instant Pot test without
ruining a meal. If you feel comfortable, you can skip the Instant Pot water
test. However, if you are new to a pressure cooker, follow the
information below to get yourself comfortable and ensure your Instant
Pot is not faulty.
Instant Pot Water Test - The Steps
The steps are pretty simple for the water test. Simply follow them and
you will be just fine!
STEP 1
First, pour 2-3 cups of water into the inner pot of your instant pot. I only
used 1 cup, but the Instant Pot manual suggests 3 cups.
STEP 2
Place the lid on your IP so that the arrows are pointing at each other.
The arrows are black on black so can be hard to see. Then, turn your lid
to the left to lock it into place.
STEP 3
Then, turn the steam release handle (on top of the lid) to the sealing
position. On the duo, it is pushed up and on the lux, you put it in the
centre. It may be different depending on your model.

STEP 4
Finally, you will push either the “pressure cook” button or the “manual”
button. Then, use the +/- keys to change the time to 2-minutes.

What Will Happen?
While the pot comes to pressure, you will see that it says “On” or
“keep warm.” This is normal! It can take 15-20 minutes to come to
pressure (sometimes longer). Be patient.
Once the pot comes to pressure, it will beep, then you will notice the
time 2-minutes on the IP. It will count down. After it counts down, it
will beep again to let you know it is done.
If you do not release the pressure, your IP will read L 0:00 and count
up as time passes. This is because it is on the keep-warm function.
Also, your pot will begin naturally releasing the pressure. If you leave
it long enough, the pressure will fully release.

STEP 5
Lastly, you will release the pressure. For a water test, you would not do
the natural release. You would do the quick release. Quick-release is
when you turn the steam release handle (on the lid) to the venting
position.
STEP 6:
After the Instant Pot water test jump right in and start your first recipe!
Start with something simple that you feel comfortable making. We have
some great suggestions further on in this book along with some basic
and easy recipes to get you started.

Natural Release Versus Quick Release.
When I first got my Instant Pot, I was confused about how to do a Quick
Release versus Natural Release. I assumed you would turn the pressure
valve to one of the two, but nope. I was like how in the heck do I do this?!
In my Instant Pot Group, I see so many people confused with the same
thing! So, today, I am going to break it down for you.
Natural Release Versus Quick Release
Some recipes will tell you to quick release when the beeper goes off
where others will tell you to naturally release. But, what is the difference
and how do you do it?
Below, you will learn all you need to know about quick release versus
natural release of pressure.
Quick Release
Quick Release is letting the pressure out quickly or immediately. The
reason you would use this feature is because the longer the pressure is
in the pot, the longer your food continues to cook.
If you don’t want it to continue to cook your food, you do a quick release
which immediately lets all the pressure and steam out of your pot.
Most recipes will use the terms QR or QPR for quick release.

How To Do A Quick Release?
The pressure valve at the top of your Instant Pot is where you would do
this. Most models say “venting” or “sealing.” When you use your IP, you
put it in the sealing position to keep the pressure in.
When you do a quick release, you turn the valve to the venting position.
That’s it! The pressure will release and when it is all done, the lid will
unlock and you can open your Instant Pot safely.

Diverters Can Be Dangerous
Some people like to use a diverter, however a word of warning!
Diverters are not officially endorsed by the manufacturers of Instant Pot
and the pressure cooker is not made to have a diverter fitted safely.
Therefore it's not something I would ever recommend using on your
Instant Pot as there is no safety guarantee.

Natural Release
Natural Release is where you allow the pressure to stay in your pot and
release naturally. By doing this, it gives your food a little more time to
cook.
For most meats, you will do a natural release to make them more tender
and juicy. Most recipes will use the term NR or NPR for natural release.
How To Do A Natural Release?
To naturally release the food you have cooked, you simply just let the
Instant Pot do its thing. You don’t have to do anything after the timer
beeps.

Most recipes will tell you to do a natural release for a certain amount of
time. If it doesn’t, 10-minutes is usually sufficient.
After the allotted time on the recipe, you will then turn your valve to the
“venting” position to release the rest of the pressure. However, you can
just continue to leave your pot and the pressure will naturally and
completely release within about 20-minutes.
You will know all the pressure has been released from your pot because
your lid will unlock and you will be able to remove it.
Keep Warm Function
When it comes to the natural release, many people get confused about
the keep warm function. When your Instant Pot beeps that the time of
cooking is complete most Instant Pot models will turn on the keep warm
function and begin counting up.
Can I Turn Keep Warm Off? Does That Affect The Quick Release
VS. Natural Release?
Yes, you can turn off the keep warm function. This does NOT affect your
natural release. This function literally has nothing to do with quick
release or natural release. However, I recommend keeping it on because
it counts up, so you don’t have to keep track of how long you have been
doing the natural release. It is a convenience and nothing more.
Additionally, the keep warm function is great because if you aren’t ready
to eat yet, it keeps your food warm until you are ready. If you want to
turn it off, just hit the cancel button.

How Do I Clean My Instant Pot?
Cleaning your Instant Pot
If you’re using your Instant Pot almost everyday, there’s very little you
need to do on a daily basis to keep the device clean. Start with the basic
cleanup that includes washing the inner pot and the basic unit from the
outside. This is usually okay for an everyday cleaning routine.
Is The Instant Pot Dishwasher Safe?
Most Instant Pot inner pots and lids are dishwasher safe, so that’s an
additional plus, though you have to make sure that all the parts are
completely dry before you reassemble them together after washing.
While this may feel like the easiest way to get your Instant Pot cleaned, it
does have one caveat- cleaning the parts of the pot in a dishwasher may
remove all the residue out, but it may not remove all of the odour.
Tips For Cleaning Your Instant Pot
A good trick is to allow your Instant Pot to cool down naturally before
you move on to the cleaning process. This is because the water from the
condensation can actually do most of your job, and you won’t need to
unscrew and remove parts to give it that nice deep clean.
It is best to use a damp cloth to clean most areas of the Instant Pot®
unit. This is because, if you use detergent liquids or water to clean the
pot, there is the chance that the liquid may enter the housing, which can
affect the operation and functioning of the pot.
We use a toothbrush to reach the tricky parts at the top of the pot. It
works really well and is my best tip for getting in all the nooks and
crannies.

Instant Pot Valve Cleaning Tips
Is your Instant Pot float valve getting stuck? If the valve is not wiped
regular you may might that the float valve starts sticking due to the grime
that may have accumulated in from not cleaning the pot. Be sure to wipe
the valve regular to prevent this potential problem.
How To Remove Food Odours From Your Silicone Ring
To minimise or remove food odours from your device, you can remove
the silicone ring and soak it for a while in vinegar or lemon juice. This is a
great way to remove unwanted odours.
You may also want to purchase several different silicone rings to use for
different types of meals. For example you may have one ring for curries
and highly spiced foods and another silicone sealing ring for more bland
foods or desserts.

Where Do I Find Additional
Silicone Rings?
My go to place for purchasing
additional silicone rings for my
Instant Pot is Amazon. I find the 3
pack to be of good value and always
buy 100% premium cooking grade
silicone rings.
Be sure to check whether you need 6
Quart or 8 quart rings when you buy
yours. The sealing ring needs to fit
snuggly on your lid in order for the
pot to come to pressure properly.

Why Keeping A Pressure Cooker Clean In Important
Keeping your Instant Pot clean is super super important. It may not
seem like a big deal now, but if you don’t, you’re only reducing the life
of the device and allowing bacteria and germs to grow.
Why Should You Clean Your Instant Pot Regularly?
Since the pot works on pressure and heat, if you don’t clean it
regularly, you may find that food particles or residue have lodged into
the nooks and crevices of the device, including the silicone ring, which
may reduce the functioning of the pot or reduce its pressure level.
Some other parts of the pot that may start causing trouble if you don’t
clean regularly are the float valve, the anti-block shield, the spoon rest,
the lid holder and the steam release handle.
Not Everyone Owns A Dishwasher!
Whilst telling people to place the inner pots and Instant Pot lids in the
dishwasher, I'd like to acknowledge that not everyone owns a
dishwasher and that cleaning by hand is totally okay. Hand washing is
the way I was brought up to clean our pots and pans.
3 Reasons To Clean Your Pot.

I

At the end of the day, keeping
your Instant Pot and kitchen clean
and tidy will ensure your food
doesn't smell, helps maintain
hygiene and helps keep your pot
working for longer.
We want to cook delicious meals
for the family which are tasty,
easy and germ free.

Instant Pot Burn Notice
It’s safe to say that many families have at least one Instant Pot in
their home. Most Instant Pots have helped make dinner much
easier on the family. Well they sure do in my household!
My family uses the Instant Pot most days! As you use your pressure
cooker, you may see that there are some unique features. One of
these features is the Instant Pot burn notice but what does the
burn notice mean?
Here I will answer this question and help you to learn what to do
when you have a notice saying: Instant Pot burn.

Instant Pot Burn! What Does This Mean?
Interesting enough, some Instant Pots do say the word burn on
them at certain times. This usually means that your Instant Pot is
overheating and is warning you to investigate and act before it’s too
late.
The Instant Pot burn notice is a protection to help prevent
your tasty pressure cooker meals from burning and getting spoiled.
The Instant Pot was designed to help people cook easy and fast
meals when you are busy and the burn notice is a great warning to
help keep your meals from getting ruined in the pot.
What Temperature Will Give You An Instant Pot Burn
Notice?
A high temperature of 284°F will make the IP detect the burn
message. That is 140 celsius for those using a different
temperature measurement.

What Should I Do When I Get An Instant Pot Burn Notice?
You may notice at some point that your Instant Pot is trying to warn
you that your food is about to burn. This is a good thing! It doesn’t
mean your food is burnt.
The burn notice is your friend and is there to prevent your meal
from tasting like charcoal!
Once your pressure cooker reaches the burn notice temperature,
the burn sign will display and your Instant Pot burn message will let
you know that something needs to be done. This is a good thing!
Instant Pot Burn Notice Step One:
You need to turn your Instant Pot off
right away and release the steam. Any
further cooking and your food will burn
inside the pot.
Pay attention to how many minutes your
food has been cooking so you know how
long to reprogram your recipe once you
restart the cooking process.
Instant Pot Burn Notice Step Two:
Once the steam has dissipated, you will need to investigate your
meal. This may mean checking to see if any food has stuck to the
bottom of your pot and giving the food in your recipe a good stir.
Also check you have enough water or liquid in the pot for your
Instant Pot recipe to continue cooking without a further burn
notice.

Instant Pot Burn Notice Step Three:
Finally, once you have checked your food and you are ready to
restart the cooking process, simply pop your Instant Pot lid back on
and reset for the remaining cooking time period.

How To Keep The Instant Pot From Giving You The Burn
Notice
First of all, the Instant Pot isn’t just going to give you this notice for
fun. There is usually something prompting this notice.
I wanted to help keep your Instant Pot from giving you this burn
notice in the future. Here's how to do it!
Make Sure Your Sealing Ring Is In Place
The sealing ring is an important part of the Instant Pot. Without it,
the pot won’t seal, which means your food won’t cook.
The IP might also get too hot (when the seal is bad) and give you
the burn notice.
The good news is that you can always buy a replacement ring for
your Instant Pot.
Not enough liquid
One thing is for sure, your Instant Pot needs to have enough liquid
in it when you’re cooking with it.
Without enough liquid, the pot can become too hot and result in a
burn notice and scorched food.

Thick Pasta In The Instant Pot
Pasta can be a tricky food item to cook in the Instant Pot
If you don’t catch it on time and there is not enough liquid you
could end up with a burn notice because the food is cooking too
fast raising the temperature in the pot, resulting in the burn notice.

More Tips To Prevent Instant Pot Burn
I like to spray the Instant Pot before I use it, this helps keep food
from sticking. Always make sure there is enough liquid and that you
don’t over stuff your pot.
There is a line showing you the point at which not to overfill your
pot, however, when cooking food that is likely to expand such as
pasta or beans, do be extra careful not to fill the pot right to the
very top of the maximum line.

Final Words On The Instant Pot Burn Notice

Read and re-read your directions when
cooking your Instant Pot recipe because
even though you may think you know
everything it can be easy to miss out a
step.
There is always something new to learn!
Oh and one more thing, remember that
the notice is to KEEP your food from
burning. It doesn’t mean it has burnt!

Why Won't My Instant Pot Come To
Pressure?
I have heard so many times, “My Instant Pot is not coming to
pressure.” It seems everything is done right, the valve is in sealing
position, but the Instant Pot is just blowing out steam.

What In The World Is Going On? Why Won’t My Instant
Pot Come To Pressure?
Remember, your Instant Pot will not immediately come to pressure. It
can take anywhere from 5 to 30 minutes for your Instant Pot to come
to pressure before it shows the cooking time.
How long it takes depends on how full your Instant Pot is and how
much liquid you have in the pot.

7 Reasons Why Your Instant Pot Won't Come To
Pressure
If you have waited the full 30-minutes and the timer has not started to
count down on your Instant Pot, or you see steam coming out, keep
reading.

Here are 7 reasons why your Instant Pot won't come to pressure.

#1 You Need To Add More Liquid
The very first thing you need to do is make sure you put enough liquid
in your pressure cooker. Pressure cookers use steam to cook your
food, and steam is created from liquid.
As the liquid circulates in your Instant Pot and steam is created, it
begins to create pressure. Thus, if there is not enough liquid, you will
not be able to build pressure.
As a rule of thumb, you should always put at least 1-cup of liquid into
your pressure cooker. However, I have found that when putting at
least 2-cups in I rarely have a pressure problem or burn notice.
So, if your pot won’t come to pressure, try adding ½ to 1 cup more of
water.

#2 You Need To Clean The Bottom Of The Pot
If you were sauteing meat or veggies in your inner pot, you may have
food stuck to the bottom. If there is food stuck to the bottom, it may
make your pressure cooker think that the food is already burnt and as
a result, it will not come to pressure.
Additionally, the ingredients stuck to the bottom restrict the circulation
of liquid. To fix this issue, you will want to open your Instant Pot, stir
your food, and make sure nothing is stuck to the bottom.
If you do notice food is stuck to the bottom, add ½ cup more liquid and
use a spatula to break the food off the bottom. Then, begin the
pressure again.

#3 The Instant Pot Won't Come To Pressure If Your
Liquid Is Too Thick
In order for your liquid to produce steam, it has to be thin
enough to produce steam.
Many times you will get a burn notice before your Instant Pot
even begins when sauce is too thick. This has happened to
me with spaghetti sauces and even stews and soups.
If you have a thicker liquid in your pot, you are going to want
to thin it down. You can do this by adding 1 cup of broth or
water to the sauce. Then, try to cook it again.
#4 Something Is Wrong With The Sealing Ring
If you notice steam coming out from around the sides of the
pot and around the lid, you may have an issue with your
sealing ring.
Examine your lid and make sure that the sealing ring is fitting
around the edge snugly. If you notice that the sealing ring
has a yellowed colour and shapes into an oval instead of a
round circle, you will need to buy a replacement sealing ring.

#5 Your Valve Is Letting Steam Escape
Sometimes even when the sealing valve is in the “sealing”
position, it can still need a little adjusting. If you see steam
coming from your steam valve, you may need to just adjust the
valve a little.

Just give your valve a little wiggle up and down and push it
more into the sealing position. Sometimes it just doesn’t go
into the right place when we turn it.
#6 Your Instant Pot Is Too Full
The rule of thumb is to never fill your inner pot over ⅔ full.
There is a silver line that is hard to see in your inner pot.
That line tells you how full you can fill the pot.
If your pot is too full, it can either stop your Instant Pot from
coming to pressure, or it will end up spewing your food all
over the place when you do a quick release.
Always make sure you don’t overfill your Instant Pot.
#7 Your Instant Pot Won't Come To Pressure If It
Needs Cleaning Better
Sometimes food particles can get stuck in places we just
didn’t notice. You may need to clean your sealing ring as it
may have debris on the inside. You may need to clean the
Instant Pot lid area so the lid can lock into place. Or, you may
need to clean the float valve or anti-block shield.
If you have any debris where it shouldn’t be, your Instant Pot
will not come to pressure. This is a great safety feature to
ensure that your pot does not explode.

What Instant Pot Buttons Should I Use?
What Instant Pot buttons do I use is a question I get a lot! There are
so many buttons on that thing and it can be super overwhelming
for a beginner.
Not only are there a ton of buttons, but each type of Instant Pot
has buttons that are just a little bit different. Below, you will learn
what buttons you should be using!
A great way to get used to all the buttons is to do the Instant Pot
water test!

What Instant Pot Buttons Do I Use? The Basic Buttons
There are four main buttons that I use most often. These buttons
may be called something different on different Instant Pots, but
they do the same thing.

Manual/Pressure Cook Button
The “Manual” button is also the “Pressure Cook” button on other
Instant Pot models. If a recipe tells you to use the manual/pressure
cook button, this is the button you use.
You press this button and use the (+) or (-) buttons to change the
cooking time.
After a pause, the Instant Pot will beep to tell you it is beginning to
pressurise. Once it comes to pressure, the timer will show on your
screen and begin to count down.
Some Instant Pot models such as the Duo Evo Plus require you to
push the start button to start the cooking process.

Sauté/Sear/Brown
Some Instant Pot models say sauté where others say sear. The
button does the same thing, it simply has a different name.
The sauté button is used to brown your meats, sauté vegetables,
and to simmer ingredients in your Instant Pot. If using a Pressure
King Pro® pressure cooker the button with say brown.
You can adjust the sauté button to less for simmer, normal to
sauté, and more for browning with certain models. Models that
allow you to adjust the heat will have an “adjust” button.
If this is not an option it's okay, I've used both versions and a
general sauté function works just as well.
Slow Cooker / Crock Pot
Some models will say slow cooker and others will say crock pot.
The slow cooker button allows you to use your Instant Pot just as
you would a crockpot.
Although you can set the time for 2 hours, you do not want to do
that.
Cook food on this setting for 5 or more hours just like you would a
regular crock pot.
To use this button, push it and set the time you want it to cook for.
It's that simple!

Keep Warm/ Cancel
Once your Instant Pot has begun to naturally release the pressure,
the “Keep warm” function will usually automatically come on.
You can push this button to cancel a function or to turn off your
Instant Pot.
These are the four buttons I use most of the time. These are the
buttons most recipes will have you use as well.
Other Buttons You Should Know About
The following buttons are typically used in combination with the other
.
Adjust
Some Instant Pot models have an
adjust button and others do not.
The adjust button is used to change
your Instant Pot from its default
normal setting to more or less. For
example, if a recipe says low
pressure, you will use the adjust
button to change it from normal
pressure down to low pressure.
Some recipes say to cook on low
pressure, where others require a
normal pressure or high pressure.
Each Instant Pot recipe has different
instructions to look out for.

Plus/Minus Button
The small (+) and (-) buttons literally increase or decrease your
time. Keep in mind the time will not show on the screen until your
Instant Pot has come to pressure.
What Instant Pot Buttons Do I Use And Do I Use Preset
Buttons?
All the other buttons on the Instant Pot are preset buttons. In all
honesty, most recipes do not use these buttons, and not cooks use
these buttons. This is because these buttons are preset for a
certain amount of food, a certain amount of time, and may not fit
what you are trying to cook.
Needless to say, here is what each of these buttons mean when
you push them:
Bean/Chili Button
Normal Setting: High Pressure 30 mins
More Setting: High Pressure 40 mins
Less Setting: High Pressure 25 mins
Meat/Stew Button
Normal Setting: High Pressure 35 mins
More Setting: High Pressure 45 mins
Less Setting: High Pressure 20 mins
Multigrain Button
Normal Setting: High Pressure 40 mins
More Setting: Warm water soaking for 45 mins, then High
Pressure 60 mins
Less Setting: High Pressure 20 mins

Porridge/ Congee Button
Normal Setting: High Pressure 20 mins
More Setting: High Pressure 30 mins
Less Setting: High Pressure 15 mins
Poultry Button
Normal Setting: High Pressure 15 mins
More Setting: High Pressure 30 mins
Less Setting: High Pressure 5 mins
Soup Button
Normal Setting: High Pressure 30 mins
More Setting: High Pressure 40 mins
Less Setting: High Pressure 20 mins

Other Newer Models have an Egg Button and a Cake Button
Egg Button
Normal Setting – High Pressure 4 mins
More Setting – High Pressure 5 mins
Less Setting – High Pressure 3 mins
Cake Button
Normal Setting – High Pressure 40 mins
More Setting – High Pressure 50 mins
Less Setting – High Pressure 25 mins
I have found that doing it manually is a lot easier, but if you want to
try the preset buttons, be sure that you choose the setting that
matches as close as possible to the recipe.

What Should I Cook First In My Instant
Pot?
There are so many recipes to cook in the Instant Pot and to be
honest my first experience didn't quite go as planned. I attempted
a lasagna and didn't follow the instructions correctly. We ended up
with some strange looking lasagna soup.
Here are some of the recipes I'd recommend trying first!
Boiled Eggs!
The reason I'd start with boiled eggs is because it's super simple
and easy. You don't need a fancy accessory or trivet and can simply
place the eggs in the bottom of your Instant Pot. I've shared how to
cooked hard boiled eggs further on in this book.
Other Easy Beginner Recipes
Other recipes I'd suggest for an Instant Pot beginner would be:
Instant Pot Egg Bites
Instant Pot Corn On The Cob
Instant Pot White Fluffy Rice
Instant Pot Spaghetti Meat Sauce
Instant Pot Steamed Vegetables
Instant Pot Chilli With Ground Beef
Instant Pot Beef Stir Fry
Instant Pot Creamy Chicken Soup
Instant Pot Baked Potatoes

We have over 200 Instant Pot recipes available over on my blog The
Inspiration Edit. These are tried and true recipes which people love.
Do pop on over and check them out!

What Should I Cook First In My Instant
Pot?
There are so many recipes to cook in the Instant Pot and to be
honest my first experience didn't quite go as planned. I attempted
a lasagna and didn't follow the instructions correctly. We ended up
with some strange looking lasagna soup.
Here are some of the recipes I'd recommend trying first!
Boiled Eggs!
The reason I'd start with boiled eggs is because it's super simple
and easy. You don't need a fancy accessory or trivet and can simply
place the eggs in the bottom of your Instant Pot. I've shared how to
cooked hard boiled eggs further on in this book.

Other Easy Beginner Recipes
Other recipes I'd suggest for an Instant Pot beginner would be:

Instant Pot Egg Bites
Instant Pot Corn On The Cob
Instant Pot White Fluffy Rice
Instant Pot Spaghetti Meat Sauce
Instant Pot Steamed Vegetables
Instant Pot Chilli With Ground Beef
Instant Pot Beef Stir Fry
Instant Pot Creamy Chicken Soup
Instant Pot Baked Potatoes

We have over 200 Instant Pot recipes available over on my blog The
Inspiration Edit. These are tried and true recipes which people love. Do
pop on over and check them out at www.theinspirationedit.com

Cooking From Frozen In The Instant Pot
I have seen many questions on how to cook frozen meat in
the Instant Pot, if it is safe, and how much more time you need.
Below, I have answered all your questions for you.
There really is no long answer to this question. The short answer to
this question is YES! As long as you cook your meat for the right
amount of time, your meat will come out done, safe and ready to
eat.
Why Does Frozen Meat Take Longer To Come To Pressure?
An Instant Pot cannot come to pressure until everything in the pot
is at boiling temperature, therefore it will take a little longer to cook
frozen meat. Frozen meat will need to be cooked for 50% to 100%
longer than it would from fresh before it is safe to eat.
The Best Frozen Meat To Cook In Your Instant Pot
When it comes to cooking frozen meat in your Instant Pot, it is best
to do so with smaller cuts of meat. Meat such as beef chunks,
chicken breasts, chicken wings, and ground beef can all be cooked
easily from frozen.
Here are the best cuts of meat to cook from frozen in your Instant
Pot:
Chicken pieces or chicken breasts
Frozen ground beef
Meatballs that are frozen
Frozen salmon
It is not advised to cook meats such as beef roast from frozen in
your Instant Pot. This is because it takes double the time to cook
and pot roast already takes quite a while in the Instant Pot.

If you are like most of us, we just want a quick Instant Pot cheat
sheet that gives us the times we need to cook our meat. This book
includes just that - a quick guide for cooking different meats in your
Instant Pot. You'll find it at the end of this book.
However here are the times you need to add when cooking certain
meats from frozen.
Frozen Ground Beef
Place your frozen ground beef on top of the trivet. Add 1 cup of
water to the bottom of the inner pot. Cook your ground beef on
manual (pressure cook) for 25-minutes. Natural release 5-10
minutes.
Frozen Chicken Breasts
Place your frozen chicken breasts in the inner pot. Add 1 cup of
water or broth. Cook on manual (pressure cook) for 15-minutes.
Natural release 5-10 minutes.
Frozen Chicken Wings
Put your chicken wings on the trivet. Add one cup of water or
broth. Cook at manual (pressure cook) for 15-minutes. If you want
to crisp them up, season and place in your broiler.
Frozen Pork Chops
Put the pork chops in the inner pot. Add 1 cup of water or broth.
Cook your frozen pork chops on manual (pressure cook) for 15minutes. Season them and sear them in a pan if you like.

Frozen Salmon
Pull those frozen salmon fillets out of the freezer. Place them on
the trivet. Add one cup of water to the bottom of the inner pot. Set
your manual (pressure cook) setting to low pressure for 1 to 3
minutes. Crisp on the stove-top.

Cooking Large Meat From Frozen
It is not advisable to try and cook frozen beef roast or larger cuts of
meat from frozen. However, if you do, you will need to double your
regular time. The choice is totally up to you.

What Instant Pot Accessories Do I
Need?
The fun thing about getting an Instant Pot is learning how to use it
and making use of all the accessories that go with it. Here I'll be
talking about the top items I'd recommend to use alongside your
Instant Pot unit from a basic trivet to the latest air fryer lid. Enjoy!
The Glass Lid
The Instant Pot® Glass Lid is a super useful accessory to
use with your Instant Pot cooking. Using the glass lid is a
great tool especially when cooking with the sauté and
slow cooker functions.
The glass lid can help trap moisture and prevent your
food from drying out, but also allows you to quickly take
off the lid and stir the food as and when needed.
The Instant Pot glass lid is great to use when keeping a
meal warm and the allows clear viewing. The lid is
dishwasher safe which makes it easy to clean.
Spring Form Cake Pan
The Instant Pot® Springform Pan is a fantastic accessory
for cooking desserts such as an Instant Pot cheesecake.
The outer ring can detach from the base of the pan,
allowing the cake to be removed from the pan easily.
I made my first cheesecake using a 6 Inch springform
pan and the dessert came out so well.
If you’re looking for an easy Instant Pot recipe then
check out my New York Instant Pot Cheesecake in the
recipes section of this book.

Egg Steamer Rack
The Instant Pot® egg steamer rack is a fantastic
tool for cooking both hard and soft boiled eggs.
The rack holds the eggs securely so you don’t
have to worry about them rolling around and
breaking.
The egg steamer is made from stainless steel and
can be hand cleaned or washed in the
dishwasher.
Instant Pot Silicone Mits
Silicone mitts are great for handling and gripping
the inner pot, lifting things out of your pressure
cooker and protecting your hands from
heat. Food grade silicone mitts are super useful
and can really help make handling the pots safer.
Instant Pot Steamer Basket
The Instant Pot® steamer basket is a great tool
for cooking and steaming vegetables, cooking
bone broth and making stock.The steamer basket
is great for quick and easy straining and can be
easily cleaned and kept in top condition.
You can also use the steamer basket for potatoes
and eggs. This is a great accessory and can come
in super handy.

Double Steamer Basket
The double steamer basket is perfect for
pot in pot cooking. It's great for steaming
vegetables or fish and other food items
separate but at the same time.
Instant Pot Trivet
The trivet is a super useful Instant Pot
accessory. The trivet can make It easier to
remove meat and veggies from the liquid in
your pot without having to wait until the
liquid cools way down.
Instant Pot Egg Molds
The Instant Pot Egg Mold is brilliant for
cooking small breakfast egg bites. However
it is super versatile and can be used for
many recipes including pancake poppers,
chocolate bites, mini muffins and mini
cheesecakes.
Instant Pot Air Fryer Lid
The Instant Pot® air fryer lid is an amazing
new accessory. You can turn your pot into
an air fryer and create air fried recipes
such as fried chips, roast potatoes and
much more.
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How To Make Hard Boiled Eggs In The Instant Pot
You can cook hard boiled eggs easily in the Instant Pot. Here a quick how to.
Don't forget to check out my Easy Deviled Eggs and Shrimp recipe!
Yields 8 Hard Boiled Eggs
Cooking Time 5 mins
Natural Release 5 mins

Ingredients
5 Medium sized eggs
1 Cup of water

Method
Into the Instant Pot add water and a basket.
Add eggs, close the lid and set to sealing.
Set high pressure timer for 5 minutes.
Once 5 minutes are done, set to quick release.
Once pressure valve drops, remove eggs and immediately place
in a bowl of ice water to stop the cooking for 5 minutes.
Peel eggs, ready to serve or use as you please.

Tips
The length of time required to cook
hard boiled eggs can vary
depending on your location or
altitude. Whilst cooking for 5
minutes, doing a 5 minutes natural
release and 5 minutes in cold water
method is perfect for some, you
may need to adjust to 4-4-4 or
7-7-7 and master this through trial
and error.

How To Make Chicken Broth In The Instant Pot
Chicken broth and chicken stock are staples when it comes to
creating many Instant Pot recipes. If you love this recipe you
may want to check out my fantastic and delicious list of Instant
Pot Chicken Soup Recipes available only at The Inspiration
Edit. Please do check them out!
Yields 8 Cups of Broth
Cooking Time 45 mins
Release Time 30 mins

Ingredients
5-7 chicken wings/ or chicken
carcass for stock
3 small carrots, peeled halved
2 stalks celery, cut into large
chunks
1 large onion, quartered
1 head garlic,
8 cups water
1 bay leaf
1 tsp whole black pepper
2 tsp salt

Method
Line the inner pot of Instant Pot with chicken wings or use a
chicken carcass.
Add all vegetables (carrots, celery, onion and garlic).
Pour water into inner pot. Add the bay leaf, black pepper and
salt.
Add lid to Instant Pot and set on manual high pressure for 45
minutes.
Allow for a 30 min NPR.
Once time is up, remove lid. Remove the inner pot and drain
into a large bowl.
Use a ladle to add broth into mason jars.
Allow to cool before capping and refrigerating.

Tips
You don't have to make this recipe perfectly. You can use any type
of chicken meat or switch to chicken bones to create a delicious
and easy chicken stock instead.

How To Make Instant Pot Honey Chicken
Yields 3 servings
Cooking Time 8 mins saute
Cooking Time 4 mins High

Ingredients
Chicken Breast tenders– 6-7
sliced
½ cup All-Purpose Flour
½ cup Corn Flour
1 tsp. Baking Powder
¼ tsp. Salt
1 /4 cup Water
¼ Sesame oil
For Sauce:
½ cup Tomato Ketchup
2 tbsp. Sugar
3 tbsp. Honey
1 Tbsp. Soy sauce
2 tbsp. Water

Method
Prepare your chicken and pat dry. Then set to the side.
In a small bowl add all of the sauce ingredients, mix to combine.
Add the batter ingredients in a bowl, whisk to combine.
Dip each chicken in batter and then place it on a parchment-lined baking
sheet.
Place the oil in the Instant Pot and set to sauté. Place the chicken in the oil
once bubbling hot. Chicken has to be in a single layer.

Turn the chicken over to evenly cook. Cook chicken until golden
brown.
Remove the chicken and place onto a paper towel covered
plate, and set aside.
Wipe clean the Instant Pot insert. Add the sauce into the Instant
pot and add the chicken. Toss to combine.
Close the lid and seal the valve. Set to manual for 4 minutes.
Once the timer sounds open the valve. Serve hot with rice or
whatever else you want to make it with!

If you love the look of this recipe you may also enjoy making Instant
Pot Sweet and Sour Chicken, General TSO Chicken and my super
popular Instant Pot Orange Chicken recipe.

How To Make Instant Pot Alfredo Chicken
Yields 3 servings
Cooking Time 35 mins
Natural Release 5 mins

Ingredients
3 large chicken breasts - sliced in
1 inch slices
2 Tablespoons of butter
1 Tablespoon of Olive Oil
2 teaspoons of minced garlic
1 teaspoon of coarse ground
garlic salt
1 teaspoon of fresh ground
pepper
1 Tablespoon of finely minced
parsley
3 cups of heavy cream
1 cup of chicken broth
1 16 ounce package of Fettuccine

Method
Slice the chicken breasts in 1 inch slices, and sprinkle with garlic salt
and pepper.
Turn the Instant Pot to 'sauté' and add the butter and olive oil. When
butter has melted, add the chicken, and stir well.
Brown chicken on both sides, and continue to cook chicken until it's
completely done, about 1/2 an hour, on the low setting. When chicken
is done, and no longer pink in the center, remove to a foil lined plate,
wrap up chicken, and set aside.
Make sure there is butter left in the bottom of the pot - if no butter is
left, or not enough, add 1 Tablespoon - turn the Instant Pot to SAUTE,
and melt the butter, then add the garlic and sauté for 2 minutes.
Turn off the sauté setting, and add the chicken broth, and de-glaze the
pot by adding a little liquid and scraping the bottom.
Add the cream, and sprinkle a little garlic salt over the cream.

Break the Fettuccine noodles in half, and add to the Instant Pot and
stir the pasta, making sure the pasta is covered by the cream and
chicken broth.
Place the lid on the pot and make sure the pressure valve is set to
'SEALING', and press the MANUAL setting, and set the time to 2
minutes.
When the Pasta is finished cooking, and the pot beeps and goes to
off, let the Instant Pot sit for 5 minutes, then do a quick release, by
carefully, and with a pot holder, turning the pressure valve to
'VENTING', and allow all the pressure to release, and when the float
valve drops down you can remove the lid to the Instant Pot.

Stir the cream mixture with the noodles, and let sit for one minute.
Add the parmesan cheese to the fettuccine noodles, and stir well to
blend cheese into noodles.
Add the chicken back into the pot, and toss with fettuccine.
Sprinkle with parmesan cheese and finely chopped parsley.
Serve immediately.

How To Make Instant Pot Chicken And Rice
Yields 4 servings
Cooking Time 4 mins
Natural Release 5 mins

Ingredients
1 ¾ cups chicken stock
1 tbsp lemon juice
2 tsp Herbes de Provence
41 tsp minced garlic
Salt to taste
Pepper to taste
1 large onion, diced
2 bell peppers, deseeded and
diced
1 cup white basmati rice, rinsed
and drained
3 large chicken breasts, diced
2 cups sweet corn kernels

Method
Add chicken stock, lemon juice, Herbes de Provence, salt, and pepper.
Next add the onion, bell pepper, basmati rice, and chicken breasts to
the Instant Pot.

Cover your Instant Pot, seal, select pressure cook / manual setting, high
pressure, and set the timer for 4 minutes.
When done quickly release the pressure, open the pot and add the
sweetcorn on top, cover and let stand for 5 minutes.
Mix well. Serve with the topping of your choice.

Tips
Another great benefit of this
simple Instant Pot recipe is that
you can change up the veggies, if
you want! Add in some diced
carrots for a little kick of
sweetness or add some radish or
sliced plum tomatoes on top of
the bowl once you have it served
and ready to eat. I also like to top
it with some fresh cilantro
sometimes, too!

How To Make Instant Pot Crack Chicken
Yields 4 servings
Cooking Time 7 mins
Natural Release 10 mins

Ingredients
3 chicken breasts, approximately
1 pound
2 tablespoons olive oil
1 package ranch seasoning
1 cup shredded cheddar cheese8
ounces cream cheese
1/2 cup chicken stock
6-8 slices cooked bacon (or 1/4
cup bacon bits)
1/2 minced garlic1
teaspoon sriracha
Green onion to garnish

Method
Select sauté mode on the Instant Pot.
When hot, add 2 tablespoons of olive oil. Add diced chicken. Sauté the
chicken until fully cooked.
Add the ranch packet, chicken stock, garlic, and sriracha.
Close the Instant Pot lid and seal the valve. Select high pressure for 7
minutes.

Once it is done cooking, allow it
to naturally release for 10
minutes. After the 10 minutes,
manually release.
Open the Instant Pot® Remove
some of the liquid and set
aside.
Turn the pot to sauté
mode. Add in the cream
cheese, and cheddar
cheese. Stir well until
completely combined.
If you feel that it is too dry for
your liking, add back in your
liquid a tablespoon at a
time. Top your crack chicken
with bacon and green onions.

Tips
Serve your crack chicken with sandwich rolls. It's a tasty meal and
one the whole family will love!

IP Creamy Honey Mustard Chicken Thighs
Yields 4 servings
Cooking Time 10 mins
Quick Release

Ingredients
3 to 4 pounds skinless chicken
thighs
2 tablespoons olive oil
½ cup Dijon mustard
½ cup honey
1 cup chicken stock1
teaspoon xanthan gum or 1
tablespoon cornstarch, to thicken
sauce if desired
Salt and pepper to taste

Method
Generously season all sides of chicken with salt and pepper.
Set pressure cooker to “sauté.” When hot, add oil.
Place the chicken in the oil and sear each side for 3 minutes or until the
chicken releases from the pot.

Keep chicken warm and repeat until all chicken is browned.
Pour chicken stock into Instant Pot and scrape the bottom with a wooden
spoon to remove the stuck-on pieces.
Arrange chicken thighs in the pressure cooker.

Mix together honey and mustard and pour over chicken.
Cover with the lid and set the valve to sealing. Cook on “pressure cook” or
“manual” for 10 minutes. Use a quick release to release the pressure.
Remove the chicken. If a thicker sauce is desired, you can switch the
pressure cooker to saute mode and whisk in a thickening agent stirring
until thickened.

Tips
You can use different cuts of meat
other than chicken thighs, however,
you may need to adjust the cooking
time depending on the weight of
chicken. Additionally, you could use
boneless selections if you choose.

How To Make Instant Pot Spaghetti Meat Sauce
Yields 4-6 servings
Saute 5 mins
Cooking Time 8 mins High
Quick Release

Ingredients
1 TBSP olive oil
1 lb ground beef
1 TSP salt
1 TSP onion powder
1/2 TSP garlic powder
2 cups water, divided
1 (24-OZ) jar marinara or tomatobased pasta sauce
8 OZ dry spaghetti, broken in half
Grated Parmesan cheese, for
serving

Method
Set the Instant Pot to sauté mode. Once it gets hot, add in the oil,
meat, and seasonings.
Brown the meat and break up into smaller pieces. This should take
about 5 minutes.
Turn off the sauté mode and add ½ cup of water. With your utensil,
scrape the bottom of the Instant Pot to make sure any remaining
residuals of the meat is off.
Add in the sauce. Stir well to combine every element.
Take your spaghetti noodles that you have broken in half and spread
them in an even layer on top of the meat mixture. Do not stir

.Add in the remaining 1.5 cups of water. (One way to make sure you
get every morsel of your pasta sauce is to pour the water in the jar,
close the lid, and shake well. This way you get every oz of sauce!)
Do not stir.
Close the Instant Pot by twisting the lid on and close the seal. Cook
on High Pressure for 8 minutes. It should take about 10 minutes to
build pressure.
Once it is done cooking, quick release by opening the valve (make
sure to use a hot pad or towel to protect yourself from the hot
steam).

How To Make Instant Pot Steak Bites
Yields 3 servings
Cooking Time 5 mins saute
Cooking Time 15 mins H-Pressure

Ingredients
1 London Broil Steak
2 tablespoons garlic; minced
4 tablespoons teriyaki sauce
2 tablespoons soy sauce
1 tablespoon olive oil
3 to 5 tablespoons honey

Method
Slice steak into bite size pieces.
Turn the Instant Pot on sauté mode. Sauté the steak bites with olive
oil. Turn off sauté mode.
Pour in 2 tablespoons teriyaki and 1 tablespoon soy sauce.Toss
with 1 tablespoon garlic. The liquid from the steak bites along with
the sauce is enough to bring it to pressure.
Set the pot to high pressure for 15 minutes.
Once the Instant Pot is done counting then quick release the
pressure.
Drain off the liquid.
Add in the remaining soy sauce and teriyaki.
Toss with remaining garlic. Add in honey and stir well.
This can be done on sauté mode to keep the sauces warm.
Serve!

Tips
London broil is an American term for tough lean steak that is sliced thinly and
marinated before being cooked. You can use any thick, lean cut of beef for this
recipe to be successful. Be sure to check out more fantastic Instant Pot Beef
Recipes over on The Inspiration Edit.

How To Make Instant Pot Pot Roast Beef
Yields 3 servings
Cooking Time 130 mins

Ingredients
3 pound beef chuck roast
3 tablespoons olive oil
½ large white onion, cut in chunks
½ cup water 2 bay leaves
1 teaspoon rosemary
2 cloves crushed garlic
½ teaspoon white pepper
1 tbs Worchestershire sauce
1 1/2 cup beef broth
1 ½ pounds red baby potatoes
8 ounces whole baby bella mushrooms
3 carrots, washed and ends cut off

Method
Turn Instant Pot on sauté mode and add olive oil. Heat until hot, and then
add in the roast. Brown on each side, and then turn the sauté mode off.
Remove the roast from the pot and add in ½ cup of water and scrape the
bottom of the pot. Put the roast back in the Instant Pot and then add in
onions, seasonings and beef broth.
Put the lid on the pressure cooker and turn the pressure valve to sealed.
Set manual high-pressure time for 100 minutes, doing a natural pressure
release for 20 minutes before letting the remaining pressure out.
Remove the beef from the Instant Pot and run the liquid in the pot
through a strainer before returning it to the pot. Add potatoes,
mushrooms and carrots to the pot. Put the lid on the pot and set for a
manual high-pressure time of 6 minutes, allowing for a quick release after
the cooking time.
Remove vegetables from pot. If desired, you can make a gravy out of the
liquid by turning on the sauté mode and then mixing a couple tablespoons
of cornstarch with 1/3 cup of water and then stirring it into the liquid until
it thickens.

How To Make Instant Pot Stir Fry Beef

Yields 4-5 servings
Cooking Time 10 mins
Natural Release 10 mins

Ingredients
3 lbs flank steak
4 cups chopped, small broccoli
½ cup sliced mini red peppers
1 onion sliced thinly
2 cups fresh snow peas
Green onions sliced for garnish
2 tbsp minced garlic
1/2 cup soy sauce
2 tbsp sesame oil
1 cup beef broth
1/3 cup brown sugar
3 tbsp cornstarch
steamed basmati rice

Method
Combine the sauce ingredients garlic, soy sauce, sesame oil, beef broth
and brown sugar together in a small bowl & whisk.
Add your sliced steak to the Instant Pot then add your sauce mixture.
Close the Instant Pot lid, close the seal. Cook on manual for 10 minutes.
Natural release for 10 minutes & then do a quick release.
Remove beef from pot & set aside.
Turn off the Instant pot & then
turn it on to sauté.
Whisk in cornstarch & stir until
sauce thickens.
Add the beef back in & stir. Add in
steamed broccoli.
Serve over rice.

Tips
Flank steak has a lot of beefy flavor, but it can tend to be tough. That’s why
cooking this dish in your Instant Pot is the perfect way to cook it.

Instant Pot Chili With Ground Beef
Yields 4-6 servings
Cooking Time 130 mins

Ingredients
1 (16 ounce) bag dry kidney beans,
sorted and rinsed
8 cups water, plus additional if desired
2 pounds ground chuck
2 tablespoons olive oil
2 onions, chopped
3 cloves garlic, minced
1 green bell pepper, chopped
1 (32 ounce) carton beef broth
1 (28 ounce) can diced tomatoes
(6 ounce) can tomato paste
3 to 4 tbs chili powder
2 to 3 tbs ground cumin
1 tablespoon oregano
Salt and pepper, to taste

Method
Place beans into the electric pressure cooker with water. Set the valve to
sealing and cook the beans for 20 minutes on high pressure.
Quick release and carefully transfer beans to a colander to drain.
Rinse the pressure cooker liner and wipe the outside of the liner dry.
Replace the liner into the pressure cooker.
Turn on the sauté function and allow the pressure cooker to heat.
Add the ground chuck, onions, garlic, and bell pepper.
Cook until the ground beef is browned. Drain well.
Return the meat and vegetables to the pressure cooker along with the
drained beans and other ingredients.
If you prefer a soupier chilli, add an additional cup of water. Stir well.
Cover the pressure cooker and set the valve to seal.
Program the pressure cooker to manual or “pressure cook” on high for
30 minutes. When the cook cycle is complete, quick release the pressure.
Stir again, taste to adjust seasonings, and serve with your choice of
condiments.

How To Make Cheesecake In The Instant Pot
Yields 46-8 servings
Cooking Time 35 mins
Natural Release 10 mins

Ingredients
2 8 oz. packages of cream cheese
at room temperature
6 tbsp sugar
1 tsp vanilla
2 eggs
½ cup sour cream (or yogurt)
Crust
5-6 Oreo cookies crushed (with
cream)
Toppings
(optional)½ cup chocolate chips½
cup heavy whipping cream
Snickers candy bar pieces

Method
CHEESECAKE CRUST:
Prepare your crust by placing the oreo cookies in a food processor if possible.
Prepare a 6” springform pan with nonstick spray, and dump the oreo crust into the
bottom and pack down.Place in the freezer until you are finished with the filling.
CHEESECAKE FILLING:
To start the filling: Cream together the
cream cheese, this is the longest part
because you want to make sure that there
are no lumps in the cream cheese before
adding anything else. I mix mine 6-8
minutes until I am sure it is lump free.
Add in the sugar one tablespoon at a time
and combine completely.Add in the sour
cream and mix well.Finally add in the eggs
one at a time making sure to completely
combine before adding the next egg.

Mix as little as possible to get the eggs
incorporated well in the batter.Pour the
batter in the prepared springform and tap a
few times against the counter.
Prepare your pressure cooker with 1 cup of
water and place the trivet in the bottom of
the pot.
Cover your cheesecake with aluminum foil,
and place on the trivet.
Set pressure cooker to 35 minutes high
pressure. Allow the pot to naturally release.
After you can open the pot, take the
cheesecake out and let it sit on the counter
until cooled.
Place in the refrigerator 8 hours to
overnight.
Once the cheesecake is completely cool you
can top it with a chocolate ganache and
Snickers candy pieces.

CHEESECAKE GANACHE
For the ganache: Place ½ cup semi sweet
chocolate chips in a microwave safe bowl.
Add in ½ cup heavy whipping cream and
place in the microwave for 30 seconds.
Take out and allow to stand for about 5
minutes and then mix.
CHEESECAKE TOPPING
For the topping you can add any candy,
chocolate or treats you like. We chose
chopped up snickers bars but there are so
many options to personalise this delicious
and tasty cheesecake.

Tips
If you have plenty of cheesecake leftover, you can always freeze a few
slices individually. Wrap the slices in tin foil and place in the freezer for
up to 4 months. Check out all our Instant Pot Desserts on The Inspiration
Edit.

THE CHEAT SHEETS
Instant Pot Vegetable Cooking Times
The Quick Reference Instant Pot Meat Guide
Instant Pot Beans Cheat Sheet
Instant Pot Hard Boiled Eggs Chart
Instant Pot Recipe Conversion Chart

add one cup of water

What's Next?
It's great you've come to the end of this
guide. I'm sure you'll be an Instant Pot pro
before you know it. Be sure to join our
Facebook group Instant Pot Recipes For
Beginners where we have a community of
people making their Instant Pot Journey.
If you loved this guide then be sure to buy
out our Easy Use Instant Pot Meal Planner

