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It's a LIMITED TIME OFFER! Get Your Ultimate Guide for Instant Pot Electric Pressure Cooker

for the Best Price!Quick&Easy, Healthy recipes for all kind of meals. Simple for beginners,

useful to pros!Do you want to buy Instant Pot Electric Pressure Cooker? Or you own it already.

It doesn't matter,because NOW you can get this Ultimate Cookbook for your Instant Pot

Electric Pressure Cooker!Delicious recipes of All Time were gathered in one book! This is the

right time to make your life way easier with Instant Pot electric pressure cooker and this

Ultimate cookbook! Save your time and get pleasure from cooking.What is an Instant Pot?In

short, it is an electric, programable, pressure cooker with a lot of extra functionality. It definitely

isn’t our grandparent’s stove-top pressure cooker! It speeds up cooking by 2~6 times using up

to 70% less energy, and, above all, produces nutritious healthy food in a convenient and

consistent fashion. Instant Pot advertises that it is a single kitchen appliance that does the work

of seven kitchen gadgets, including a rice-cooker, yogurt-maker, steamer and pressure cooker.

It has a saute` feature, which the standard electric pressure cooker does not.Instant Pot

benefits:All Stainless InteriorMulti-UseReplace the Slow CookerTime SavingGood Price

PointProgrammableEnergy EfficientEasy to CleanDon't mind and use your chance to get this

book right now by clicking "BUY IT" button!YOU WILL GET FREE TIPS INSIDE!
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PUDDING6 Simple Reasons To Buy Instant Pot Today! INTRODUCTION The Invention

of Electric Pressure CookerConventional pressure cookers were made to be used on stove top.

A steam regulator, safety valve and pressure-activated interlock mechanism provide protection

against the overheating and the danger of explosion. When a preset pressure is reached in the

cooker, the steam regulator is pushed up by the built-up pressure to allow the steam to escape.

This is the reason why the conventional oven top pressure cookers generate loud and

disturbing hissing noise when the pressure is on.Electric Pressure Cooker is an ingenious

invention in the last decade. Historians are still undecided about inventors and the precision

time. Arguably, a Chinese scientist, Mr. Yong-Guang Wang, filed the first electric pressure

cooker patent on January 9th, 1991 (patent No. ZL91100026.7). This patent is currently owned



by the No. 1 electric pressure cooker manufacturer, Midea Group.Electric Pressure Cooker

consists of a pressure cooking container (a.k.a. inner pot or cooking pot), the electric heating

element, and temperature / pressure sensors. The heating process is controlled by the built-in

micro-processor based on the readings of the pressure and temperature sensors. This whole

process forms a so called “closed loop control system” in control engineering terms. The

principle is similar to that of the auto-cruise in most of the cars these days. The user puts all

the ingredients in the cooking pot and sets the pressure cooking duration for the type of food to

be cooked, the electric pressure cooker does the rest.
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SMOKED CHEDDAR SOUPBLACK BEANS WITH BACONBEEF STROGANOFFTAPIOCA

PUDDING6 Simple Reasons To Buy Instant Pot Today! INTRODUCTION The Invention

of Electric Pressure CookerConventional pressure cookers were made to be used on stove top.

A steam regulator, safety valve and pressure-activated interlock mechanism provide protection

against the overheating and the danger of explosion. When a preset pressure is reached in the

cooker, the steam regulator is pushed up by the built-up pressure to allow the steam to escape.

This is the reason why the conventional oven top pressure cookers generate loud and

disturbing hissing noise when the pressure is on.Electric Pressure Cooker is an ingenious

invention in the last decade. Historians are still undecided about inventors and the precision

time. Arguably, a Chinese scientist, Mr. Yong-Guang Wang, filed the first electric pressure

cooker patent on January 9th, 1991 (patent No. ZL91100026.7). This patent is currently owned

by the No. 1 electric pressure cooker manufacturer, Midea Group.Electric Pressure Cooker

consists of a pressure cooking container (a.k.a. inner pot or cooking pot), the electric heating

element, and temperature / pressure sensors. The heating process is controlled by the built-in

micro-processor based on the readings of the pressure and temperature sensors. This whole

process forms a so called “closed loop control system” in control engineering terms. The

principle is similar to that of the auto-cruise in most of the cars these days. The user puts all

the ingredients in the cooking pot and sets the pressure cooking duration for the type of food to

be cooked, the electric pressure cooker does the rest.Over time, the leading electric pressure

cookers learned from the experience and created different cooking profiles, such as

simmering, steaming, braising, slow cooking, warming, rice cooking, stew, etc. by using

different combination of cooking temperature, pressure and time duration. This leads to a new

generation of electric pressure cookers, a.k.a. programmable multi-cookers. Getting to Know

Your New Instant Pot: Don’t be intimidated by the word pressure, the new electric pressure

cookers are super safe and easy to use.1. For the start, get to know how your pressure cooker

comes to pressure by pressure cooking with just water, all you do is:- add a cup or two of water



to the pressure cooking pot – you always use the inner pot- lock the lid in place- make sure the

valve is in the sealing/pressure cooking position- select a pressure cooking button with a short

cook time. The Fish button on the Power Pressure Cooker or Manual and 5 minutes on the

Instant Pot for example- watch while the pressure cooker does all the work. It will take about 5

minutes for the water to heat up and build pressure; when pressure is reached the time will

start counting down2. Now you should learn how to release the pressure once it’s done

pressure cooking. The easiest way is to do nothing and let the pressure release all by

itself.When you’re cooking something that cooks quickly, you’ll want to release the pressure

quickly so it doesn’t over cook.3. Third step, all the buttons can be confusing. You don’t have

to worry about which button to use, almost all the pressure cooking buttons cook exactly the

same way – they just have different times programmed for different ingredients.4. For best

results start with a recipe created for the electric pressure cooker. Later, you'll be ready to

convert recipes. Keep it clean One last note: while it seems silly to remind anyone to wash their

dishes, it's important to keep the rubber sealing ring and the anti-block shield inside the lid

squeaky clean. Residue from pressure-cooked food can build up on both, and the rubber ring

can accumulate odors over time. To keep your Instant Pot working in top condition, follow the

manufacturer instructions and remove them for a good scrub in between meals.These tips may

seem obvious but just in case you don’t know them, I am running through them: 1. Do not put

your Instant Pot on the stove or stove burners when you are cooking. While I realize the stove-

top may seem like the best place for it, remember that when you quick release you need to

open that lid and you want to tilt the liquid into the pot. If your hood is right there, you may not

clear it, and you might scald yourself with rather warm condensation.2. Do not put your Instant

Pot on the stove as you might have a warm burner which will translate to a burnt and ruined

Instant Pot. Trust me, when you start making recipes you get preoccupied so it is better to be

safe than to be sorry and forget and ruin one appliance.3. Use a Cutting Board that is

heatproof and stable to put the Instant Pot on if your counters can not take any form of heat

however, my base has not heated up to any tremendous amount, rather the lid gets really

hot.4. Do not put meats in a pot and set for delayed cooking for up to 24 hours ahead, your

meat will go rancid and you will get sick.5. Understand that when you program the pot, the first

thing it says is ON, when it actually begins the cooking cycle to the time programmed it will

begin the countdown of time then, don’t think it is malfunctioning when you see the word ‘ON’6.

Never cook without at least 1/2 C of water in your recipe7. Reduce the water content from any

of your recipes to 1/2 the liquid when cooking in the Instant Pot8. Reduce the cooking time of

recipes you are converting from traditional stovetop pressure cookers to at least 1/3 of what it

used to be (and you may need to tweak it from here) RECIPESMORROCAN STICKY

CHICKENINGREDIENTS1 lb. chicken drumsticks (about 6)1 tsp. paprika1 tsp. garlic powder1

tsp. ground cumin1/2 tsp. ground ginger1/2 tsp. ground cinnamon1/4 tsp. ground coriander1/4

tsp. packed saffron threads1 tsp. sea salt1/2 tsp. black pepper1/2 c. bone broth or stock of

choice1/4 c. honey2 tsp. blackstrap molasses1 medium lemon, zest & juiceOptional for garnish:

sesame seeds, chopped scallionsINSTRUCTIONS

Getting to Know Your New Instant Pot: Don’t be intimidated by the word pressure, the new

electric pressure cookers are super safe and easy to use.1. For the start, get to know how your

pressure cooker comes to pressure by pressure cooking with just water, all you do is:- add a

cup or two of water to the pressure cooking pot – you always use the inner pot- lock the lid in

place- make sure the valve is in the sealing/pressure cooking position- select a pressure

cooking button with a short cook time. The Fish button on the Power Pressure Cooker or



Manual and 5 minutes on the Instant Pot for example- watch while the pressure cooker does all

the work. It will take about 5 minutes for the water to heat up and build pressure; when

pressure is reached the time will start counting down2. Now you should learn how to release

the pressure once it’s done pressure cooking. The easiest way is to do nothing and let the

pressure release all by itself.When you’re cooking something that cooks quickly, you’ll want to

release the pressure quickly so it doesn’t over cook.3. Third step, all the buttons can be

confusing. You don’t have to worry about which button to use, almost all the pressure cooking

buttons cook exactly the same way – they just have different times programmed for different

ingredients.4. For best results start with a recipe created for the electric pressure cooker.

Later, you'll be ready to convert recipes. Keep it clean One last note: while it seems silly to

remind anyone to wash their dishes, it's important to keep the rubber sealing ring and the anti-

block shield inside the lid squeaky clean. Residue from pressure-cooked food can build up on

both, and the rubber ring can accumulate odors over time. To keep your Instant Pot working in

top condition, follow the manufacturer instructions and remove them for a good scrub in

between meals.These tips may seem obvious but just in case you don’t know them, I am

running through them: 1. Do not put your Instant Pot on the stove or stove burners when you

are cooking. While I realize the stove-top may seem like the best place for it, remember that

when you quick release you need to open that lid and you want to tilt the liquid into the pot. If

your hood is right there, you may not clear it, and you might scald yourself with rather warm

condensation.2. Do not put your Instant Pot on the stove as you might have a warm burner

which will translate to a burnt and ruined Instant Pot. Trust me, when you start making recipes

you get preoccupied so it is better to be safe than to be sorry and forget and ruin one

appliance.3. Use a Cutting Board that is heatproof and stable to put the Instant Pot on if your

counters can not take any form of heat however, my base has not heated up to any

tremendous amount, rather the lid gets really hot.4. Do not put meats in a pot and set for

delayed cooking for up to 24 hours ahead, your meat will go rancid and you will get sick.5.

Understand that when you program the pot, the first thing it says is ON, when it actually begins

the cooking cycle to the time programmed it will begin the countdown of time then, don’t think it

is malfunctioning when you see the word ‘ON’6. Never cook without at least 1/2 C of water in

your recipe7. Reduce the water content from any of your recipes to 1/2 the liquid when cooking

in the Instant Pot8. Reduce the cooking time of recipes you are converting from traditional

stovetop pressure cookers to at least 1/3 of what it used to be (and you may need to tweak it

from here) RECIPESMORROCAN STICKY CHICKENINGREDIENTS1 lb. chicken

drumsticks (about 6)1 tsp. paprika1 tsp. garlic powder1 tsp. ground cumin1/2 tsp. ground

ginger1/2 tsp. ground cinnamon1/4 tsp. ground coriander1/4 tsp. packed saffron threads1 tsp.

sea salt1/2 tsp. black pepper1/2 c. bone broth or stock of choice1/4 c. honey2 tsp. blackstrap

molasses1 medium lemon, zest & juiceOptional for garnish: sesame seeds, chopped

scallionsINSTRUCTIONSðü Pat the chicken dry with paper towels. Make the spice rub by

combining the paprika, garlic powder, cumin, ginger, cinnamon, coriander, saffron (crush it into

small pieces between two hands or with a mortar & pestle), sea salt, and black pepper. Coat

the chicken with the rub well on all sides. ðü Set the Instant Pot to “Saute” with the lid off. When

it reads “Hot,” grease the bottom with a small amount of avo oil, ghee, or lard. Brown the

drumsticks on all sides, about 15 minutes in total. ðü Add the broth to the pot. Turn the Instant

Pot to “Keep Warm/Cancel” and put the lid on. Set to “Manual” and move the time to 10

minutes. Make sure the steam valve is set to “Sealing,” as we are using pressure to cook the

drumsticks. ðü After the drumsticks have finished, press the “Keep Warm/Cancel” to turn it off.

Release the pressure by moving the steam valve to “Venting.” Always use caution as the



steam is hot. Note: do not use the optional natural steam release here, as it can cause the

chicken to continue to overcook and become dry. ðü Remove the lid and with tongs, carefully

move the chicken (it may be falling off the bone) to a large bowl and cover it tightly with foil to

keep warm. Leave the juices rendered from the cooking process in the pan. Turn the Instant

Pot to “Saute” again and keep the lid off. ðü In a small bowl, whisk together the honey,

molasses, lemon juice and zest. Pour into the pot with the reserved cooking juices. When the

indicator hits “Hot,” you should have a rolling boil. Whisk occasionally (being cautious of the

steam) until the liquid has reduced to a thick sauce, about 5-10 minutes. If you accidentally let

it go too long, it’ll get too thick and sticky to use. Simply add a couple of tablespoons of water

and whisk to smooth it out. ðü Coat the drumsticks with the sauce. Serve garnished with

sesame seeds and chopped scallions, as desired. LEMON GARLIC

CHICKEN INGREDIENTS•1-2 pounds chicken breasts or thighs•1 teaspoon sea salt•1 onion,

diced•1 tablespoon avocado oil, lard, or ghee•5 garlic cloves, minced•1/2 cup organic chicken

broth or homemade•1 teaspoon dried parsley•1/4 teaspoon paprika (omit for AIP)•1/4 cup

white cooking wine (omit for AIP)•1 large lemon juiced (or more to taste)•3-4 teaspoons (or

more) arrowroot flour INSTRUCTIONS1. Turn your Instant Pot onto the saute feature and place

in the diced onion and cooking fat2. Cook the onions for 5-10 minutes or until softened. You

can also choose to cook until they start to brown3. Add in the remaining ingredients except for

the arrowroot flour and secure the lid on your Instant Pot4. Select the “Poultry” setting and

make sure your steam valve is closed5. Allow cook time to complete, release steam valve to

vent and then carefully remove lid6. At this point you may thicken your sauce by making a

slurry. To do this remove about 1/4 cup sauce from the pot, add in the arrowroot flour, and then

reintroduce the slurry into the remaining liquid7. Stir and serve right away. This also reheats

well as leftovers SALTED CARAMEL CHEESECAKE INGREDIENTSCrust1 1/2 cups finely

crushed Ritz, about 1 1/2 sleeves4 tablespoons butter, melted2 tablespoons

sugarCheesecake16 ounces cream cheese, room temperature1/2 cup light brown sugar1/4

cup sour cream1 tablespoon flour1/2 teaspoon kosher salt1 1/2 teaspoons vanilla2

eggsTopping1/2 cup caramel sauce1 teaspoon flaked sea saltINSTRUCTIONSðü Spray a 7-

inch springform pan lightly with cooking spray. Cut a piece of parchment paper to fit the bottom

of the pan and spray again. Set aside. ðü In a large bowl combine the Ritz crumbs, butter and

sugar evenly. Press the mixture firmly into the bottom and up the sides of the prepared pan. Set

aside. ðü In the bowl of your stand mixer beat the cream cheese and sugar until combined and

even. Add in the sour cream and mix for 30 more seconds until smooth, add in the flour, salt

and vanilla, scraping the sides of the bowl as necessary. Finally add in the eggs and mix until

just smooth. Don't over-mix. ðü Pour the cream cheese mixture into the prepared crust. ðü Pour 2

cups of water into the bottom of your Instant Pot. Place the trivet that came with the pot into the

bottom. Cut a piece of aluminum foil the same size as a paper towel. Place the foil under the

paper towel and put the springform pan on top of the paper towel. Wrap the bottom of the pan

in the foil, with the paper towel as a barrier. ðü Next take another piece of foil about 18- inches

long folded into thirds long-wise. Place this under the springform pan and use the two sides as

a "sling" to place the cheesecake into the pot. It will also make it very easy to remove the

cheesecake from the Instant Pot when it's done. ðü Once the pan is in the Instant Pot secure the

lid and press the manual button. Adjust the pressure to high and set for 35 minutes, making

sure the vent is closed. ðü Let the cheesecake cook and then allow the pressure to release

naturally. ðü Remove the cheesecake from the pot using the sling you prepared and place on a

wire rack to cool the cheesecake for an hour. Cover the cheesecake in the pan with foil and

place in the refrigerator to chill for at least 4 hours or overnight. ðü When you're ready to serve,



top the cheesecake with the caramel sauce and sprinkle with sea salt. Using a butter knife

loosen the sides of the cheesecake from the pan and release the sides of the pan. ðü Store

airtight refrigerated for up to 5 daysNotes*Don't chop in a food processor, use a sharp knife.

You want larger pieces than you'll get in a food processor. PORK CHOPS AND

CABBAGE INGREDIENTS•4 thick-cut Pork Chops (about ?" or 2 cm)•1 teaspoon fennel

seeds•1 teaspoon salt•1 teaspoon pepper•1 small head of cabbage (about a pound or 500g)•1

tablespoon vegetable oil•3/4 cup meat stock•2 teaspoons, flour INSTRUCTIONS1. Unwrap the

pork chops and sprinkle with fennel, salt and pepper.2. Prepare the cabbage by slicing the

cabbage in half almost through the core, and then in thick 3/4 inch slices and set aside.3. In the

pre-heated pressure cooker,on medium-high heat without the lid, add oil, and brown all of the

chops on one side only - only two at a time may fit depending on the size of the pressure

cooker base, or the chops.4. When all of the chops have been browned and set aside, add the

cabbage slices into the empty pressure cooker.5. On top of the cabbage arrange the pork

chops brown-side up, overlapping as needed. Pour any juice from the chops and meat stock

around the edges.6. Close and lock the lid of the pressure cooker.7. Electric pressure cookers:

Cook for8 minutes at high pressure. Stove top pressure cookers: Cook for 6 minutes at high

pressure.8. When time is up, open the pressure cooker with the Normal release - release

pressure through the valve.9. Using tongs, move the cabbage and pork chops to a serving

platter and tent lightly with foil while preparing the gravy.10. Bring the left-over juices in the

pressure cooker to a boil and whisk-in the flour.11. Pour thickened sauce on top of cabbage

and pork chop platter and serve. OLD FASHIONED CHILI DOG SAUCE INGREDIENTS2

cups cooked pinto beans1 cup beef stock8 oz. ground beef1/4 cup tomato paste2 tsp. prepared

yellow mustard1/2 cup minced onion2 tsp. chili powder1 tsp. cumin powder1 tsp. garlic powder1

tsp. white vinegar1 tbsp. Worcestershire saucekosher salt to taste2 tsp. hot sauce

(optional)INSTRUCTIONSðü Combine the beans, beef stock and ground beef in the pot of the

pressure cooker. ðü Use a potato masher to mash the beans and ground beef to a very fine

consistency. ðü Add the tomato paste, mustard, onion, chili powder, cumin, garlic, vinegar and

Worcestershire sauce. ðü Place the lid on the pressure cooker and turn to locked position. ðü

Turn the steam release valve to sealing. ðü Press the manual button and adjust the time for 5

minutes. ðü When the unit has finished cooking and the timer has counted to zero, carefully

release the steam and remove the lid. ðü Stir well, taste for seasoning adjustment and add

kosher salt as needed. ðü Stir in hot sauce if desired.NotesCanned beans may be used for this

recipe. For dry beans: Pressure cook two cups of pinto beans in six cups of water at high

pressure for 40 minutes. Allow the pressure cooker to naturally release. Rinse and strain the

beans (canned or pressure cooked) before using in this recipe.TEXAS RED

CHILIINGREDIENTS•1 tablespoon vegetable oil•5 pounds beef chuck roast, cut into 2 inch

cubes•1 tablespoon kosher salt•2 medium onions, diced•4 cloves garlic, minced•2 minced

chipotles en adobo, with sauce•1/2 teaspoon kosher salt•1/2 cup chili powder•2 tablespoons

cumin•2 teaspoons oregano (preferably Mexican oregano)•1 cup coffee (or water, or beer)•14.5

ounce can crushed tomatoes (preferably fire roasted crushed tomatoes)•1/4 cup masa

harina•Juice of 2 limes•Salt and pepper to taste INSTRUCTIONS1. Brown the beef: (on one

side, working in batches - 3 batches for my instant pot.) Heat the oil in the pressure cooker pot

over medium-high heat until shimmering. Sprinkle the beef with 1 tablespoon kosher salt.

Brown the beef in two to three batches, depending on the size of your pressure cooker - you

don’t want to crowd the pot, or the beef will steam instead of browning. Brown each batch on

one side, about five minutes, then remove to a bowl with a slotted spoon, leaving as much fat

behind as possible.2. Saute the aromatics, toast the spices, deglaze the pan with coffee: Add



the onions and 1/2 teaspoon kosher salt to the pressure cooker. Saute the onions until

softened, about 5 minutes, scraping with a wooden spoon to release the browned beef bits

from the bottom of the pot. Add the garlic cloves and chipotle en adobo, and saute for one

minute. Make a hole in the middle of the aromatics, and add the chili powder, cumin, and

oregano. Cook for one minute, or until fragrant, then stir the spices into the onions. Pour in the

cup of coffee and scrape the bottom of the pot again to release any browned onions or

spices.3. Stir everything into the pot: Pour the beef (and any juices in the bowl) into the

pressure cooker, and then the crushed tomatoes. Stir until the beef is coated in tomatoes and

spices, then scrape the bottom of the pot one last time to make sure nothing is sticking.4.

Pressure cook on high for 25 minutes (30 in electric PC) with natural pressure release: Lock

the lid on the pressure cooker, increase the heat to high, and bring the cooker up to high

pressure. (Check your pressure cooker manual for how to do this). Cook at high pressure for 25

minutes for a stove top pressure cooker, 30 minutes for an electric PC. Let the pressure come

down naturally, about 20 minutes. Remove the lid, tilting it away from you to avoid the hot

steam.5. Overnight Rest (Optional, but a good idea): If you have the time: Let the chili cool to

room temperature, cover, and refrigerate overnight. The next day, scrape the fat from the

surface of the chili, and bring the chili back to a simmer over medium heat, scraping the bottom

occasionally.6. Thicken with masa harina, taste for seasoning and serve: Ladle 2 cups of liquid

from the pot into a bowl, add the lime juice, and whisk the masa harina into the liquid. Pour the

masa-thickened liquid back into the pot, stir, then taste for seasoning. Add salt until the chili

stops tasting bitter; I usually add 2 teaspoons of kosher salt, but it depends on how much salt

was in the can of tomatoes. Serve the chili straight up, or with green onions (pictured), diced

onions, sour cream, shredded cheese, minced cilantro, hot sauce, tortilla chips, pickled

jalapenos…whatever you like as toppings for your chili.

Marlene Shillington, “okay. Had some good recipes.”

Rhonda, “GREAT COOKBOOK. THIS IS A GREAT COOKBOOK. THEY GIVE ENOUGH

DETAILS AND SOMETIMES MORE THAN ENOUGH, BUT NOT REDICULOUS.”

CJackson, “Great Instant Pot Cookbook. Easy to read recipes, helpful hints, beautiful

illustrations, fun to read. One of the best instant pot recipe books I've found!”

Ken Melin, “Five Stars. Love the recopies, and love the cooker.”

Helen Costner, “Five Stars. good ideas”

kenyia, “Instant pot is the way to go. I love my instant pot.....”

Kristen, “Five Stars. LIFE CHANGING!!!”

Mrs SIB, “Good. Good book”

The book by Jessica Flowers has a rating of  5 out of 4.6. 21 people have provided feedback.
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