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Introduction

Maybe your initial reaction to seeing the Instant Pot was like mine: “It does all those things? Really? Hmm. . . . Okay. But does it do them well?”

Was the Instant Pot just a trendy kitchen appliance trying to tackle too much? I already owned a slow cooker. And I could steam things and make rice on the stovetop. True, I didn’t own a pressure cooker. But neither did I own an Elvis costume. Was either really necessary? Bottom line, did I need an Instant Pot?

As it turns out, the answer was yes. (For the Instant Pot, not the Elvis costume.)

Yes, to yogurt that all but makes itself while I sleep. Yes, to dinners I can prep in the morning and leave to cook all day. Yes, to dried beans that I can make for dinner without the foresight to presoak them. Yes, to steaming vegetables without having to fiddle with the stovetop temperature. Yes, to rice that comes together quickly without moving it on and off the heat. Yes, to things I couldn’t have imagined I would be saying “yes” to: quick-pickled vegetables, no-fuss hard-boiled eggs, mulled cider.

In short, yes to the Instant Pot.

On the day my Instant Pot arrived, I opened the package but had only begun to unwrap the mystery. I was excited but . . . what had I gotten myself into? I thought I grasped the idea of a Rice function, but why were there so many settings and valves?

How did I use this thing? I know how to bake, boil, skillet, and waffle (I’ve written books on the last two). But how to Instant Pot?

Cooking in an opaque, sealed chamber requires a culinary leap of faith. After the lid is locked tight, you can’t cook by sight or smell. Was I willing to take the plunge? Sure, but I had two goals:

1. Don’t ruin dinner. and

2. Don’t anger the machine.

I was willing to sacrifice No. 2 if it meant that No. 1 could be accomplished.

I’m here to tell you that you can have it both ways. Not only that, you can take advantage of a unique and useful tool that may nudge its way onto center stage in your kitchen and change the way you cook. In short, you can master the Instant Pot.

The Instant Pot presents a new paradigm even for experienced cooks, but it’s one that you can master regardless of your experience or comfort level in the kitchen. While there is a bit of a learning curve, this book is here to make it more of a gentle slope—and one that lets you eat as you progress.

The Instant Pot is useful but not immediately intuitive. That’s where this book comes in. The main functions of the Instant Pot are covered—pressure cooker, slow cooker, rice cooker, yogurt maker, steamer—as well as the auxiliary functions that allow you to sauté food and to keep food warm.

You’ll learn:

• What the buttons mean

• How to decipher the LCD screen

• How to convert your favorite recipes for the Instant Pot

• How to clean your Instant Pot

• How the Instant Pot is different from other pressure cookers

• Which optional accessories you might want for your Instant Pot

In short, you’ll learn how to Instant Pot. Now, let’s get cooking.


How to Use This Book

This book arranges its chapters by function. You have a machine that offers many functions in one. What better way to master those functions than by breaking out and exploring each one separately? That said, there are two functions that are used mainly in conjunction with others and do not have their own chapters:

• The Sauté function plays a key role in many slow-cooker and pressure-cooker recipes.

• The Keep Warm function can serve a valuable purpose, but is perhaps less useful on its own.

For information on how to use each, see pages 10–12 of Instant Pot Basics.
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Look, I get it. You were hoping this book would help you avoid reading the Instant Pot manual. If that’s the case, go to your happy place (puppies! kittens!) as you read this next bit: While this section covers the basics of the Instant Pot and hits the highlights of using and maintaining the machine, it’s worth looking over the manual that came with it. There won’t be a test later, but you might learn a few things.

The following pages cover all the ins and outs of this marvelous (and occasionally maddening) machine, but if it all feels like a bit much, take heart—the chapter introductions explain the use of each of the pot’s main functions, and the recipes tell you which buttons to push and when. No guesswork needed.

One final note up front: The recipes in this book were developed for a 6-quart Instant Pot (models IP-DUO60 and IP-DUO Plus60). They can also be used with other models. See boxes in this section. If you have a 3-quart or an 8-quart model, you can use the recipes with just a little modification.

3-Quart and 8-Quart Models

While the Instant Pot at first came only with a 6-quart capacity, the machine now comes in other sizes, too. All the basics in this book still apply and the recipes can be used with just a little modification:

• For a 3-quart model, simply cut the listed ingredient amounts in half. Do not change the cooking time. The times to build and release pressure may be a little less than stated in the recipe.

• For 8-quart models, increase the ingredient amounts by 33%. (So, 1 cup becomes 1⅓ cups.) Keep the cooking time the same. The time to come up to pressure and release pressure may be a bit longer than what’s stated in the recipe.

The Instant Pot family has sprouted up from the original 6-quart multicooker to a cavalcade of multicookers in all sizes (3 quart, 6 quart, and 8 quart) and model lines (Duo, Duo Plus, Viva, Lux, Ultra, Max). Probably by the time I finish this sentence, there will be a new size or model line. (Oh, look! Duo Nova and Duo Evo Plus.) Here’s what matters: While the interface may get tweaked, the principles of pressure cooking and slow cooking remain the same.


Taking Measurements

Sit back and I’ll tell you a story about the measurement markings on the inner pot and how they have evolved from . . . No? You’re right. It’s not a terribly interesting story. Here’s the gist: Depending on your Instant Pot model, the measurement marks on the inner pot may be correct for liters but not for standard 8-ounce cups. Instead, the cup lines were designed as a rough guide for the amount of water to add for the number of “cups” of rice. Why “cups” in quotes? Because it refers to the included Instant Pot plastic cup, which is 6 fluid ounces, or three-quarters of a standard 8-ounce cup. Confused yet? Me too. The bottom line: Ignore the markings on the inner pot and use standard measuring cups and spoons. (Many newer versions of the inner pot have liters and quarts rather than cups marked; those are correct, but I still find it easier to rely on my measuring cups.)

Another quirk of the markers on the inside of the inner pot: On some models, the “maximum” line near the top is useful for slow-cooking but is not intended for pressure-cooking, when the inner pot should be filled no more than two-thirds full for most foods, or halfway full for foods that expand during cooking such as dried beans or grains. Many newer inner pots have clearly marked lines that show half full and two-thirds full.



Meeting Your Instant Pot: Equipment and Set-up

Although the specifics vary depending on the model of Instant Pot and manufacturer modifications, the Instant Pot includes everything you need to get started:

Stainless steel inner pot: The dishwasher-safe inner pot is the bedrock of Instant Pot cooking. Everything happens inside here. Although one is included, it can be useful to have more than one if you use the Instant Pot frequently. (I have five. Wait. Did I just admit that?) A second inner pot can be useful if you want to slow-cook or pressure-cook an entrée and then quickly make some rice to go with it—in this case, you would carefully lift out the hot, just-used inner pot and insert the fresh one. Covered with plastic wrap or the optional silicone cover, the inner pot may also be used to store leftovers in the refrigerator.

Lid and anti-block shield: The lid, largely black plastic on the top, contains the pressure-release valve and anti-block shield, which is the removable metal cage-like piece on the underside. There are no electronic components inside the lid; it’s all mechanical and safe for the dishwasher (see Cleaning the Machine, page 17).


About the Instant Pot Ultra

The Instant Pot Ultra features the same fundamental features as other Instant Pot models and works beautifully with the recipes in this book, with a few differences:

New Controls: The Ultra features a dial and just two buttons. The dial doubles as a button in that you can press it. Turn the dial to select the function, then press the dial and use it to select temperature and time. Lock in your selections by pressing the dial again. Press the Start button to begin cooking.

Venting vs. Sealing: The valve is automatically set to Sealing when you lock the lid in place. To select Venting, press down for a moment on the black Steam Release button. (It says “Press” on it.) That locks the button into the Venting position.

Pressure Release: Natural release occurs as described in this book—just let the appliance release pressure slowly on its own. For quick release, use the same black Steam Release button as above. Note that while it is a separate button from the valve where the steam emerges, be careful of that steam, which will be released from the large black steam release valve nearby.

The Ultra Function: This model’s namesake function allows the Instant Pot to maintain a constant temperature and allows you to experiment with cooking sous-vide, though it is not a replacement for a proper sous-vide immersion circulator. (The Ultra allows the temperature to fluctuate 5°F and does not circulate the water.)

The Ultra adds a few nice-to-have features, too: A digital readout keeps you posted on the Instant Pot’s cooking progress. You can also set your elevation (this adjusts cooking times automatically for you if you’re using a sea-level recipe) and switch between Celsius and Fahrenheit. To access these settings, press and hold the dial.



Silicone sealing ring: The heatproof sealing ring fits snugly on the inside of the lid. It helps seal the Instant Pot and allows it to build pressure. Because the ring can absorb cooking odors, some Instant Pot owners find it useful to have more than one (say, one for cooking seafood and other pungent items and one for more neutral foods such as rice), and fortunately they’re pretty inexpensive. That said, with proper cleaning the silicone ring has never posed a problem for me with intermingling food aromas.

Stainless steel steaming rack: This rests on the bottom of the inner pot and supports a steaming basket (not included) so that the basket does not sit directly in the water or other steaming liquid. Without a basket, the steaming rack can be used for larger foods, such as potatoes and eggs.

Condensation collector: This transparent plastic cup slides into a slot on the side of the cooking base and prevents condensation on the lid from dripping down around the Instant Pot and making a mess when using the slow-cooking function.

Rice paddle and soup spoon: You may prefer a deeper ladle for soups and stews, but the rice paddle does come in handy for scooping and stirring.

Measuring cup: Though this is standard-issue with the Instant Pot, note that it is not a standard 8-ounce cup. A large glass or sturdy plastic measuring cup with a handle is generally more useful.

Optional Accessories

Check online or at a retailer that sells the Instant Pot for the following items, which are not always included and may help you make better use of your machine:

Silicone steaming basket: While it’s sometimes possible to steam food directly on the included metal steaming rack (see page 4), many foods are too small and will fall through the slats, making a steaming basket a welcome addition. A metal basket will work if it’s the right size, but silicone is my material of choice because it is flexible. I also like that it is dishwasher-safe.

Glass lid: Useful for slow-cooker recipes, the glass lid allows a view of what’s happening inside the Instant Pot. It cannot be used for pressure-cooker or steamer settings because it does not seal tightly enough.

Mini silicone mitt: Any oven mitt can be handy for removing the inner pot or steaming basket—but the miniature one offered by the manufacturer is particularly handy for safely gripping the lip of the very hot inner pot.

Silicone cover: This tight-fitting cover from the manufacturer seals the inner pot for refrigerating leftovers.

Setting Up Your Pot

Before using the machine to make a meal for the first time, you’ll want to clean the equipment (minus the electronic base) and then do a test run. This introduces you to the buttons of the Instant Pot, cleans out any residue from the manufacturing process, and ensures your machine is working properly.

1. Install the silicone sealing ring in the lid by pressing the groove in the silicone ring into the metal ring on the inside of the lid.

2. Place 3 cups of water in the inner pot and place the inner pot in the appliance.

3. Close and lock the lid: Fit the part of the lid with the Sealing/Venting indicator into the enlarged portion of the appliance’s lip with the arrows on it. Turn the lid clockwise until it won’t turn any farther.

4. Make sure the black pressure-release valve on the top of the lid is pointing to Sealing.

5. Press the Steam button on the control panel and use the – or + button to set the time to 2 minutes.

6. As the Instant Pot builds pressure, steam may be released from the valve on the lid until the small metal float valve pops into place to seal the unit. This is normal. It will take about 10 minutes for the Instant Pot to reach pressure and seal itself, at which point the timer will begin counting down.

7. When the countdown ends, the machine will beep and the pressure will begin to dissipate. You won’t see any steam, but some clicking sounds are normal. Wait until the small metal float valve next to the pressure-release valve sinks back into the lid and the lid is no longer locked, about 25 minutes; this means the pressure has been released. Remove the lid by turning it counterclockwise and then lifting it up.

Function and Button Overview

Most Instant Pot models have five main functions (excluding the preset buttons which, as you’ll see on page 12, are not all that useful):

• Pressure cooker

• Slow cooker

• Rice maker

• Yogurt maker

• Steamer

The Instant Pot also features two auxiliary functions used mostly in conjunction with the modes listed above:

• Sauté

• Keep Warm

Depending on the marketing flavor of your Instant Pot, it may say it’s a “9-in-1” or a “7-in-1” cooker. Sometimes there is only a tenuous connection between the number of claimed functions and the actual capabilities of the machine. That’s not to say your Instant Pot can’t do a lot, because it can. But, for example, at some point Instant Pot started listing egg cooker as a discrete function. The thing is, all Instant Pot pressure cookers can cook eggs—and they could cook them before the company started listing the capability separately.


Meet Max

With touchscreen controls and a dial, the Max is a bit different from other Instant Pot models. And yet it can still do the same things—you can still use the recipes and principles in this book.

• Some notes on the controls: Once the Pressure Cook button has been pressed, touch the Pressure icon on the screen to select High Pressure. (While a higher setting, called “Max Pressure,” does cook things more quickly, it also takes longer to build and release pressure, so the ultimate cooking time is not much different.) The venting setting is not adjusted by touching anything on the lid, but rather through the touch screen. When you touch Venting, you are offered three release options: natural, intermittent (the icon in the middle), and manual.

• While the Max offers a sous-vide function, I have never found that it regulates temperature precisely and satisfactorily, which is essential to sous-vide cooking. For that reason, I cannot recommend it for that purpose.

• The Max offers a canning feature. To see whether it’s worthwhile, I turned to my go-to source on all things canning: cookbook author and blogger Marisa McClellan. She writes that while the company has commissioned testing to make sure the pressure and timing conform to canning standards, as of this writing there is no seal of approval from the National Center for Home Food Preservation. As such, she does not recommend buying an Instant Pot Max expressly for canning. I would recommend staying away from the canning function until more testing is done and the relevant authorities weigh in.



Main Function Buttons

These buttons get to the heart of the many functions of the Instant Pot. Note that one of the functions of the Instant Pot—rice maker—gets its own button (“Rice”), even though it’s often best to use the Manual or Pressure Cook button to make rice.

Slow Cook: This function should be familiar to anyone who has used a slow cooker. After pressing Slow Cook, the Slow Cook or Adjust button switches among low, medium, and high temperatures and the – and + buttons adjust the cooking time. For details, see the Slow Cooker chapter (page 117).


Introducing the Duo Nova and Duo Evo Plus

Duo Nova: Cooking with the Duo Nova follows a slightly different set-up but the same basic principles as the other models. One small improvement: A new lid design means that when you close the lid, it automatically seals the pressure valve. To release steam at the end of the cooking cycle, push the Quick Release button. When an open steam release valve is desired—such as for slow-cooking—press the Quick Release button to open the valve after closing and locking the lid.

Duo Evo Plus: A new inner pot design includes handles, making the pot easier to use on the stovetop if you wish. (Those handles also mean it cannot go in the oven.) The addition of a knob modifies slightly how times and settings are entered. As with the Duo Nova, the lid seals for pressure-cooking automatically upon closing. The Quick Release button releases the steam.



Manual or Pressure Cook: The name of this button may vary depending on the model, but the function is the same: It’s the pressure-cooking button. It begins a pressure-cooking program and allows you to set the time using the – or + buttons. All of the pressure-cooking recipes in this book use this button.

Yogurt: This button has three settings: pasteurizing milk, making yogurt, and making a fermented rice dish called Jiu Niang. For details, see the Yogurt Maker chapter (page 221).

Sauté: This button is used—always with the lid off—to sauté or brown meat or vegetables before slow-cooking or pressure-cooking. It can also be used after slow-cooking or pressure-cooking to reduce the volume of liquids. With this function, the Sauté button itself or the Adjust button changes the cooking temperature (to “Less,” “Normal,” and “More”).

Steam: This button comes with three preset times; the Steam or Adjust button cycles among cooking times of 3, 10, and 15 minutes (or use the + or - buttons to customize the time). I place this button in this category because steaming is one of the basic functions of the Instant Pot.

For details, see the Steamer chapter (page 247).

Modifying Buttons

These buttons are generally used in conjunction with the function buttons to select settings or timings. I’ve given you the basic rundown below, but each recipe specifies exactly which buttons to press and in what order, so no need to memorize any of the following.

Pressure or Pressure Level: Once a pressure-cooking cycle has been selected, this button switches between low and high pressure. The recipes in this book use only high pressure. This button has no effect on the Slow Cook, Sauté, or Yogurt functions.

Adjust: Whether your Instant Pot has this button will depend on the specific model. The purpose of this button depends on the function selected. Most commonly in the recipes in this book, it is used to change the temperature of the Slow Cook and Sauté functions. It is also used to change programs in the Yogurt function. For models without this button, pressing the cooking function button again generally performs the same Adjust function. (For example, rather than press Sauté and then Adjust to change temperatures, just press Sauté again.)


Life in the Lux Lane

On the Lux model, there is no Pressure Level button. That’s OK. The Lux model operates on high pressure all the time. No need to push a button to select a pressure level. Another Lux quirk: the model has no yogurt-making function.



Timer or Delay Start: This button allows you to delay the cooking start time for all programs except Sauté and Yogurt. First, select the desired cooking function and time. Then, within 10 seconds, press this key and use the – or + buttons to set the delay before cooking. Two caveats:

• This can be convenient but tricky to use with foods such as beans, rice, and oatmeal, since the soaking time will shorten the ultimate cooking time. Experiment to find what works for you.

• Do not use this setting with perishable foods such as meat or fish. Even frozen meat or fish may hover at unsafe temperatures before the cooking begins.

Keep Warm/Cancel: On models where this is a single button: If the Instant Pot is being programmed or is in use, pressing this button cancels the program and turns the Instant Pot off. When the Instant Pot is off, pressing this button activates the Keep Warm function. Once Keep Warm is activated, the display counts up, allowing you to keep track of how long the function has been on.

On models where these are two separate buttons: The Keep Warm button controls whether the Instant Pot enters Keep Warm mode after it finishes cooking. The light on the top of the button will be on when it is selected. The Cancel button ends cooking at any time or turns the machine off. (Note that if you press Cancel during pressure-cooking, you still must safely release the pressure before opening the lid.)

So You Want to Sauté

The Sauté function is a big part of what makes the Instant Pot so convenient and is key to many recipes in this book. In simplest terms, the Sauté function can do much of what a pan on the stovetop can do—without creating more dishes to wash. While some slow-cooker recipes out there would have you sauté aromatics such as onion and garlic separately on the stovetop before adding them to the slow cooker, in the Instant Pot, you can do this right in the inner pot.

Timing

On some models, you can set a time for the Sauté function, not to exceed 30 minutes. The time will not be displayed as it counts down. Instead, “On” or “Hot” will be displayed until the time elapses, at which point the machine will turn off. On other models, there is no time setting for the Sauté function. Once selected, the Sauté function will remain active for up to 30 minutes or until canceled. The readout will display “30” and will not count down. The recipes in this book call for pressing Cancel and switching to either pressure cooking or slow-cooking well before the 30 minutes have elapsed.

Heat Settings

The Sauté function has three settings. Pressing the Adjust button cycles among:

• Less: 221°F

• Normal: 320°F

• More: 338°F

There is no easy way to equate these settings to stovetop heat levels, but it helps to think of them as low, medium, and high. Keep in mind that the difference between “Less” and “Normal” is about 100°F, while the difference between “Normal” and “More” is only about 20°F. Rely on your senses and lower the temperature if you see or smell something burning.

Uses for the Sauté Setting

• Browning or softening aromatics such as onions or garlic before pressure-cooking or slow-cooking

• Browning meat before pressure-cooking or slow-cooking

• Thickening sauces or soups after pressure-cooking or slow-cooking

• Finishing beans that are slightly underdone after pressure-cooking

Things to Know

• Always use the Sauté function with the lid off. If the lid is locked on, the display will show “Lid.”

• The display will show “Hot” when the Sauté function reaches the selected temperature, but you can begin cooking before that. If you want an idea of how hot the inner pot is, flick a bit of water on it and see how quickly it “dances.”

• Do not leave the Instant Pot unattended while using Sauté mode.

• Food browns better when it has a little breathing room. If the inner pot is crowded, consider browning in batches.

The Keep Warm Function

Keep Warm is the function that you can use without even knowing it. I’ll explain: After the Instant Pot completes its slow-cooking, pressure-cooking, or steaming cycles, it switches automatically into Keep Warm mode. (On some models, you can control whether it does this or not by pressing the Keep Warm button, which will light up when this feature is activated.) The Instant Pot will then keep the food between 145°F and 172°F for up to 10 hours.


Tip: Turn off the beeping. The Instant Pot likes to beep—when you start a cycle, when you finish a cycle, when the lid goes on, when the lid comes off. . . . On some models, the sound can be suppressed by pressing and holding the - button for 4 seconds when the Instant Pot is plugged in and turned off. The display will show “S Off” to indicate that the sound is off. (Some models will display a sound icon with an “X” next to it.) Enjoy the silence.



Keep Warm can also be activated manually by pressing the Keep Warm/Cancel button and then adjusting the time using the – or + buttons.

The USDA says that if you are not serving hot food right away, it should be kept above 140°F to avoid the temperature danger zone in which bacteria can thrive. While the Keep Warm setting does hold food at a safe temperature, some dishes do better than others at those temperatures. Rice, for instance, may scorch if left on the Keep Warm cycle. The recipes in this book are best left on Keep Warm for no more than 1 hour. After that, vegetables may get too soft, meat may begin to dry out, and evaporation could reduce any liquid. A better idea for keeping food warm for short periods (say, during dinner): Turn off the machine and keep the lid on. The trapped residual heat will keep the food warm without danger of scorching.

Preset Buttons

These are the buttons with food-specific labels (e.g., “Bean/Chili” or “Poultry”). They correspond to pressure-cooking times preset by the manufacturer. Your model may or may not have all of these buttons, but don’t worry: There’s not much of a connection between the buttons and what your machine can actually do. (So, for instance, if your machine has no Egg button, you can still make eggs. When it comes to pressure-cooking, the recipes in this book use the Manual or Pressure-Cook button to help you learn typical cooking times for various ingredients and allow you to easily fine-tune the cooking times. Don’t worry too much about the preset buttons. There is nothing magical about them; the Instant Pot cannot, for example, sense when your beans are cooked. In other words: You can use all the functions of your Instant Pot without ever touching these preset buttons. (Saying that means a lot of people will skip this section; I can live with that. See you in the next section!)

Soup or Soup/Broth: This is a pressure-cooking function designed for making soups and broths. Pressing the button again or pressing the Adjust button cycles among 20, 30, and 40 minutes. (On some models, the highest setting is 4 hours rather than 40 minutes.)

Meat/Stew: This is also a pressure-cooking function designed for meats (other than poultry) and stews. Pressing the button again or pressing the Adjust button toggles among 20, 35, and 45 minutes.

Bean/Chili: Like the two buttons above, this pressure-cooking preset can be modified by pressing the button again or pressing the Adjust button—to 25, 30, or 40 minutes—with a longer cooking time yielding softer beans.

Cake: This is a pressure-cooking preset on some models that can be modified by pressing the button again to cycle among 25, 40, or 50 minutes.

Egg: This pressure-cooking preset, available on some models, is intended for
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