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			INTRODUCTION

			In this book, it is my great pleasure to bring one of the world’s oldest cuisines to the modern cooking system that has already transformed home cooking: the Instant Pot.

			Whether you’re new to Mexican cooking or looking for your favorite dishes, in each chapter you’ll find authentic Mexican recipes made using traditional ingredients, with techniques and methods adapted to make the best use of the Instant Pot.

			The stars of authentic Mexican cooking are slow-cooked braises and stews, which form the basis for many other dishes, from tacos to tamales to burritos. The Instant Pot dramatically speeds up the cooking process, transforming what used to take hours of work into delicious results in less than an hour.

			Another frequently used technique in Mexican cooking is quick, high-heat reduction to intensify flavors. The Instant Pot will fry, simmer, and reduce—and even make refried beans. It takes the guesswork out of tamales and cuts the cooking time in half. And the essential Mexican salsas come together in mere minutes. These are just a few of the ways the Instant Pot will bring great Mexican food to your table.

			Even with forty-plus years of professional cooking experience, I find the possibilities of the Instant Pot exciting and eye-opening. I quickly became proficient at using my Instant Pots, which now have a permanent spot on my kitchen counter. I would take them to a desert island (hopefully, a lush tropical one, with lots of chiles).

			The Instant Pot is the perfect convenience for people who live in the fast lane. Instead of relying on convenience foods, which really don’t save time (and are made with who-knows-what), in minutes you can create a healthful, delicious Mexican meal made with quality ingredients that you control. With a little planning, you can keep your freezer stocked with the basics for a feast: broths, sauces and salsas, beans and soups, and savory main dishes.

			The Instant Pot is remarkably versatile and fast—with delicious results. Use it to make soups, beans, and stews; cook rice and vegetables; steam tamales; and even bake cakes. It serves as a warming unit (which comes in handy if your family eats at different times) or a buffet server, and it’s smart enough to cook a dish for the correct amount of time and then keep it warm until you are ready to sit down for dinner.

			Once you learn the different features of your Instant Pot, cooking will be so much easier. The pot’s preprogrammed functions and timer mind the cooking for you. No need to fuss over settings or adjust burners. Just press a few buttons and go!

			So let’s fire it up and make something amazing!

			- Deb

			Getting to Know the Instant Pot

			The simple tips below will help you get acquainted with your Instant Pot and determine how best to use it for your needs.

			Read the manual. Read your manual to familiarize yourself with the assembly, function keys, indicator lights, and the operation of the lid and steam release handle on your particular model. Put it together and take it apart a few times so you are confident handling the parts, especially setting and locking the lid and moving the steam release handle.

			Cook safely. Read all safety instructions in the user’s manual. The Instant Pot builds pressure at a high temperature, so knowing how to safely release the hot steam and remove the lid is essential. The contents will also be extremely hot. Always err on the side of caution and allow the contents to both release all steam and cool slightly before handling. Use protective oven mitts or thick kitchen towels when grasping the hot inner pot. Never fill the inner pot more than two-thirds full with liquid or food.

			Try it out. Choose a few simple recipes, such as Arroz Blanco (this page) or Cowboy Pinto Beans (this page), and put it through its paces. After using it a couple of times, you will be ready to move on to more complex recipes.

			Keep it clean. Thoroughly clean your Instant Pot after each use. Unplug the unit. Remove and wash the silicone gasket, lid, and inner pot with hot, soapy water, rinse well, and air-dry completely before reassembly. Clean the inside rim of the outer pot with a small, damp brush and damp towel so food does not accumulate. (Never put water inside the outer pot.) Wash and dry the small cup on the outside of the unit, which catches drips and condensation.

			OPERATIONS

			The front panel of the Instant Pot is where you’ll find cooking program and function keys, Warm and Cancel buttons, and an indicator panel that shows the pressure level and heat level and includes a timer. The panel will vary slightly according to your model, so consult your manual for complete directions on how to use and adjust the functions. The recipes in this book were tested on a 6-quart IP Duo Plus 60, IP Duo 60, and IP Ultra 60 but will work with any Instant Pot model.

			Using the Instant Pot preprogrammed keys will always deliver excellent results. Nothing could be simpler than pressing the button that corresponds with the food you are cooking: Soup, Rice, Meat/Stew, and so on. Within most programs, you can adjust both time and pressure. But because I am a chef, I found myself sometimes using the Instant Pot more like a minikitchen and adjusting both times and function choices to achieve a particular result. As you grow confident, you may want to experiment.

			The following are the cooking program keys used most in this book. For directions on using these and other keys, consult your manual. If you can’t adjust a time in a preset cooking function on your model, switch to the Pressure Cook setting and adjust the time.

			Cancel. Press the Cancel button to switch between different cooking functions (for example from Sauté to Soup) and press the Cancel button at the end of all cooking cycles. It is also your reset button if you need to stop cooking for any reason or change the timing of a dish. (Most models have a multipurpose button marked Keep Warm/Cancel; see this page for how to use the Keep Warm function.)

			Sauté. Many of the recipes in this book start with an initial sauté or browning step done right in the Instant Pot. Adjust the heat level between low, normal, and high as needed to prevent burning or to increase heat for a better sear. As you’ll see in the recipes that follow, I only use Sauté—high when cooking beans, meat, or rice and when reducing sauces. Otherwise, I always use the Sauté—normal/medium setting. Check your manual for directions on how to adjust your model.

			Simmer. There is no simmer key on the Instant Pot, but if you want to cook something just a little longer (which I often do with beans or soups), you can easily do this on the Sauté—low function.

			Manual/Pressure Cook. Depending on your Instant Pot model, you may have a manual or pressure cook setting; both function the same. I refer to this setting as Pressure Cook in my recipes. You can adjust the cooking time with this setting by using the + and – buttons. All recipes in this book are cooked on the function default setting, or High Pressure, unless otherwise noted.

			Keep Warm. I use the Keep Warm function to hold food for serving, which makes it great for potlucks or parties. I never allow the cooker to go automatically to this function because I prefer to check (and taste) the finished dish for doneness first and then switch to it.

			Quick Release vs. Natural Release. When a cooking cycle is complete, the recipe will indicate whether to release pressure through Quick Release or Natural Release. The type of food being cooked determines the type of release used. Quick Release drops the temperature in the Instant Pot to stop the cooking process so food does not overcook. Natural Release allows food to cool slowly in its own juices.

			Quick Release. When the cooking cycle is complete, press Cancel. Keeping your face and hands well away from the lid, use a pair of tongs or the end of a long spoon to turn the steam release handle to Venting. A loud hiss of steam will come from the top of the cooker. The steam will stop after a few seconds and the pressure valve will drop, indicating that all pressure has been released. Then you can remove the lid. Remember that the food inside will still be very hot.

			Natural Release. When the cooking cycle is complete, press Cancel. Set a timer for the noted cooling time, usually 20 to 30 minutes, and then open the steam release handle as directed above to release any remaining pressure. Wait for the pressure valve to drop and then remove the lid. The food inside will still be hot.

			TIMING

			Cooking times may vary according to the ingredients you use and can be adjusted according to your definition of done (see Cooking Charts on this page). I like meat that stays in intact pieces but can easily be shredded. You may like your meat cooked until falling apart. With the Instant Pot, you have the ability to regulate pressure and time, often within a cooking function, so you can customize to your cooking preference.

			If you’re in a hurry, press Sauté—high, which will bring the Instant Pot to pressure faster by first bringing the contents to a boil. Then press Cancel, secure the lid, and choose the desired function.

			Another way to get dinner on the table quickly is to use the stove top for browning or reducing when your Instant Pot is already being used. If both my Instant Pots are busy (which happens quite a lot), I might roast tomatoes, tomatillos, and chiles for my salsa in a foil-lined skillet to get a jump on the next step.

			Pot Thoughts: Deb’s Hacks and Tips

			It’s called the Instant Pot, not the Magic Pot. You get out of it what you put into it. Quality food always takes good ingredients and attention. The Instant Pot makes great food faster and easier, and who doesn’t love that?

			Most recipes can be made from start to finish in the Instant Pot, especially if you have two inner pots. Some recipes might call for the use of a skillet (see Timing, this page) or broiler, but this is almost always optional.

			Read the recipe all the way through. Before you start cooking, check to make sure you have all the ingredients prepped. Follow recipe directions carefully.

			Great ingredients = great food. Always use the best, most flavorful, and freshest ingredients. Everything you put in the pot, including the cooking liquid, needs to be flavorful.

			Preseason meats. Sprinkle lightly with salt and refrigerate for a few hours or overnight before cooking. This step improves the finished flavor.

			Presoak beans. Presoaked beans will always come out soft and creamy and cook more quickly. Of course, you can cook beans without soaking, if you wish.

			Use no more liquid than necessary. Flavors become diluted with too much liquid. Except when making soups, use as little liquid as possible to cook, which will intensify the flavor of your dish. Bear in mind that some ingredients (like tomatoes and chicken) will add natural moisture as they cook, and you can always add a dash more broth to a finished dish if you need to.

			Build flavor right in the inner pot. Professional cooks create flavor by utilizing every bit of crust in the pan after browning meat, as well as the pan juices. Many of the recipes in this book begin right in the inner pot, with browning meat for soups and stews, or with cooking a flavorful sauce base using the Sauté function and building from there.

			Small amounts of fat add flavor. Save that skimmed chicken, pork, and duck fat to use instead of vegetable oil for the initial sauté step in recipes for soups and braises.

			Brown on aluminum foil. Skin-on poultry (chicken, duck, turkey) tends to stick and tear during browning. I have had success lining the bottom of the inner pot with foil and browning on that. Or you can brown after cooking (see below). This also works for roasting tomatoes and tomatillos.

			Brown at the end, not the beginning. Try browning poultry after cooking to avoid tearing the skin. When the cooking cycle is complete, let the meat rest in the liquid for 15 minutes to absorb the juices. Remove from the pot, pat dry, and brown in a skillet or under a hot broiler just before serving. Other delicate items, such as meatballs, may also be browned after cooking.

			Tuck under foil to keep in moisture. Placing a piece of foil over food creates a steam trap, which keeps in moisture. I recommend this if you are cooking white-meat chicken, or substituting chicken for beef or pork in any recipe. I wrap turkey completely in foil before cooking and use the technique for some desserts, too.

			Use the long-handled wire rack. When steaming a recipe, I prefer to use the long-handled wire rack that comes with most Instant Pots. This makes it easy to insert and remove baking dishes and large foods from the Instant Pot. Always use heat-resistant gloves when removing the rack from a hot pot.

			Steps build flavor. Multiple steps (such as toasting, soaking, pureeing, and frying dried chiles for a salsa) are typical of Mexican recipes, and build traditional flavor with every step. Don’t skip them!

			Less is more. Intensify the flavor of cooking juices and sauces by simmering them down right in the inner pot. Cooking juices can be thickened to make a pan sauce by adding a little cornstarch (mixed with a liquid) during the last couple of minutes of simmering.

			Let food rest after cooking. Don’t serve as soon as the timer goes off. It might be the pressure aspect of the Instant Pot, but I found that the flavor of everything I made improved when the food was allowed to rest—or, perhaps, decompress—for a short time before serving, at least 15 minutes and preferably 30 minutes to 1 hour. Seasoning corrected itself, spice flavors reappeared, and meats were more succulent. Braises, soups, and stews will taste even better the next day!

			Use less salt. Season lightly in the beginning and correct the salt, if necessary, after cooking and a 15-minute rest.

			Some like it hot, maybe. The heat from chiles tends to permeate the dish and intensify as the food cooks. Aim for medium heat, and if you like spicier food, have a bottle of hot sauce on the table.

			Adjust cooking times. After making a recipe once, feel free to adjust the cooking time up or down.

			Use Warm function judiciously. Once you have ended the cooking cycle and released the pressure, check the food for doneness and taste. Afterward, use the Warm function to keep food hot or to serve from the Instant Pot for a buffet.

			Finish with freshness. Mexican food is always finished with a little fresh garnish just before it is served: a fresh salsa, diced onions, and chopped cilantro are common touches. Tacos perk up with a grating of salty cotija cheese, while stews and soups might benefit from a dollop of cooling creaminess in the form of Mexican crema.

			Season al gusto. After the food is cooked to your liking and has rested for at least 15 minutes, be sure to give it one last taste before serving. Does it need a pinch of salt? A squeeze of lime? Make it taste great—al gusto!

			Essential Kitchen Tools

			Blender. A powerful blender with at least two speeds is a necessity for chile sauces and moles.

			Comal or cast-iron skillet. A cast-iron griddle, or comal, or a cast-iron skillet is used to heat tortillas for tacos or burritos, to toast tortillas for tacos dorado (see this page), or to char tomatoes or toast chiles (see Timing, this page).

			Food processor. A food processor with a 2-quart bowl, a single speed, and a pulse button is all you need.

			Immersion blender. Also called a stick or handheld blender, this handy tool allows you to finish many sauces and soups right in the Instant Pot.

			Strainer or Food Mill. An 8-inch metal coarse-mesh strainer is ideal for straining broths and chile sauces, rinsing rice or other ingredients, and sifting flour. With a hand-powered food mill, which sits over a bowl, you can crank out velvety moles and salsas faster and more efficiently than if you forced them through a strainer.

			Utensils. Silicone and wooden spatulas are preferable to metal tools, which can scratch the Instant Pot inner pot. You will also need a large slotted spoon and a ladle for removing food from the inner pot and metal tongs for turning tortillas, chiles, or meat and for transferring hot foods.

			Guide to Mexican Chiles

			Mexican cooks make full use of the wide variety of chiles available to them, many of which are regional. The most widely used chiles are available in both fresh and dried forms, which are used in different ways. Chiles are primarily used to add flavor—not heat—and many famous dishes, such as mole, are not at all extra spicy.

			Any recipe step involving fresh or dried chiles, such as roasting, toasting, soaking, pureeing, or frying them, is essential for developing authentic Mexican flavor and should never be skipped. If you’re concerned a chile will be too spicy, remove the seeds and ribs or substitute a milder chile.

			FRESH CHILES

			Here are the fresh chiles most commonly used in Mexican cooking, listed from mildest to hottest.

			Bell Peppers. Usually red or green, but also available in yellow, orange, or purple. They are reliably mild and may be substituted for any spicier chile.

			Anaheim. Large and narrow, these pale green chiles are mild but have a true chile taste and can be substituted for spicier poblano chiles in any recipe. They must be roasted, peeled, and seeded (see How to Roast Fresh Chiles, right) before use. Dried Anaheims are also called California chiles.

			Poblano. These large, shiny, dark green chiles have a rich, almost smoky flavor, but can also be spicy. I usually use a combination of poblano and Anaheim to get the best flavor and control the spice level. Like Anaheims, poblanos must be roasted, peeled, and seeded before use. When dried, they are called ancho or pasilla chiles.

			New Mexico green. Similar in shape to Anaheim chiles, these are darker and predictably spicy—sometimes very spicy. They must be roasted, peeled, and seeded before use. Fresh New Mexico chiles are seasonal and are sometimes sold as Hatch chiles.

			
				[image: ]

				HOW TO ROAST FRESH CHILES

				Fresh chiles are almost always roasted or charred to enhance their flavor before using them in a recipe. To roast larger chiles, such as poblanos, Anaheims, or New Mexico chiles, turn on a gas burner, set the whole chile directly in the flame, and turn occasionally with tongs until evenly blistered and lightly charred on all sides. Alternatively, char the chiles beneath a hot broiler, as close as possible to the heat element, turning as needed, until blistered and lightly blackened in spots. Wrap in paper towels until cool, then remove the stem, split open, and remove the seeds. Rub off the charred skin with a paper towel and proceed with the recipe as directed.

				To roast smaller fresh chiles, such as serranos or jalapeños, line the bottom of the Instant Pot with aluminum foil and press Sauté. (A heavy skillet over high heat may be used instead.) Place the whole chiles on the foil (without oil) and roast on all sides, turning occasionally, until blistered.
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			Jalapeño. Small, plump, and shiny green, sometimes with red patches, jalapeños always have a kick, but their level of intensity varies. Jalapeños may be minced (with or without their seeds) and added raw to fresh salsas, such as Pico de Gallo (this page). Roasted and seeded, they may be used in salsas or cut into rajas (strips). Pickled jalapeños (this page) are a favorite table condiment in Mexico. When ripe, dried, and smoked, they are known as chipotle or chile meco.

			Serrano. Small, dark green, and slender, you can count on serranos to be spicy and to be hotter than jalapeños, with a bright flavor. They are usually used raw, sliced or minced (with or without their seeds). If jalapeños aren’t quite hot enough for you, substitute serranos.

			Habanero. If you want hot, this is your chile. This small, bright orange chile always has a pervasive burning heat that makes the lips tingle. Handle with caution, and wash your hands well after handling.

			DRIED CHILES

			The flavor of dried chiles is developed by toasting over direct heat, and blossoms into its full complexity when the chiles are soaked in a little water. Once soft, the chiles can be pureed and worked into the recipe by simmering them with other ingredients or frying them to intensify their flavor. (See Why Fry a Salsa, this page.)

			Toast chiles by putting them in a hot, dry pan or directly in the Instant Pot inner pot on Sauté. Press down firmly with a spatula until the chiles blister, soften, and darken, being careful not to burn them. Turn the chiles and repeat. Transfer the chiles to a bowl and pour boiling water over them as directed in the recipe. Once they have soaked for the time indicated, transfer the soaked chiles to a blender and puree with other ingredients according to the recipe instructions. Be sure to puree the chiles for several minutes, until perfectly smooth, scraping down the sides of the blender once or twice. At this point, you can pass the pureed chiles through a food mill or coarse-mesh strainer to remove any traces of skin or fiber from the sauce. The chile puree may now be used as directed in the recipe.

			When purchasing dried chiles, make sure the chiles are flexible and not crumbly or dusty.

			When handling dried chiles, wear gloves, if possible. Wipe each chile with a paper towel. Remove the stem, cut a slit down one side, remove all the seeds and ribs, and prepare as directed in the recipe.

			The following are the dried chiles most commonly used in Mexican cooking, listed from mildest to hottest. Heat level of chiles
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