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In today’s busy and chaotic world, literally everything is about convenience. Many of us have way too much on our plates that we barely have the time to do even the most important things in life like cooking. Because of this most of us end up making poor lifestyle choices and end up eat the lowest quality foods possible.



This is when an Instant Pot can come in handy. With an instant pot you can make the most delicious and convenient meals possible without having to spend too much time and effort behind your meals. An Instant pot was specifically created for those who are busy in mind, as it is one type of cookware that can make your whole home cooked meals in a matter of minutes.



If you have an Instant Pot, then this is the perfect book for you. With the help of this book you will find over 25 of the most delicious Instant Pot recipes that you just have to try for yourself. These meals are incredibly easy to make and will help you rest easy knowing you can make a whole meal for yourself I just a matter of minutes.



So, let’s not waste any more time. Let’s get started!






 
Tips to Cooking with Your Instant Pot







One of the main reasons why people love their Instant Pot is because of cooking speed. Whether you are looking to cut down your cooking time or just want to use something to make cooking easier on you, then an Instant Pot is the perfect tool for you to use. Regardless, in this section you will learn a few useful tips to cooking in your Instant Pot so you can utilize it perfectly.




1. When Using Frozen Food, Follow These Steps



One of the best things about the Instant Pot is the fact that you can cook straight frozen food in it. When you are doing this, you need to keep a few things in mind. First of all, make sure that you place any frozen foods you want to cook in bowls that will fit directly into your Instant Pot. This will work great especially for large pieces of meat such as roasts and whole chickens and those that have a liquid component to them.



Second, if you are going to be cooking frozen food in your Instant Pot, make sure that you give your Instant pot some extra cooking time. You will still be able to get food on your table in record time, but you will have to give it a couple of more minutes so your food can thaw first and then cook.




2. Always Use Caution When Recipes Call for The Use of Dairy



You need to keep in mind that when you make certain dishes that call for the use of Dairy or Flour such as creamy soups or cheesy dishes, you typically want to avoid making these in your Instant Pot. However, as long as you clean the various seals and valves of your Instant pot beforehand, you should be fine.



Also keep in mind that if you will be using these ingredients regardless, make sure that you add them during the saut or warming stage of your recipe.




3. What to Do When Using Your Instant Pot for Frequent Use



If you are going to be using your Instant Pot instantly, then I highly recommend that you invest in a stainless steel insert to use. This will help to ensure that you don’t have to wash your insert so much between uses.




4. Make Sure That Your Familiarize Yourself with The Various Pressure Release Methods



Since your Instant Pot is considered to be a pressure cooker, you won’t to make sure that you familiarize yourself with the various pressure release methods that come stocked with this cooker. This will not only help to ensure proper usage with every use, but it will also help you to avoid any accidents in the future.



To be on the safe side I recommend reading your instruction manual thoroughly before use and even making sure to read the recipe you are following thoroughly before each use.



 





Delicious Instant Pot Recipes








 
Savory Garlic and Lemon Chicken





[image: ../../Downloads/4854916538_74b39e3d06_b.jpg]



Here is a delicious chicken recipe I know you are going to want to make if you are looking for a dinner dish that can be ready in just a few minutes. It is so easy to make and incredibly delicious, I know you won’t regret making this dish for yourself.



Makes:
 2 Servings



Total Prep Time:
 35 Minutes



Ingredients:



	
1 to 2 Pounds of Chicken Breasts, Boneless and Skinless Variety


	
1 tsp. of Sea Salt, For Taste


	
1 Onion, Finely Diced


	
1 Tbsp. of Oil, Avocado Variety


	
5 Cloves of Garlic, Minced


	
&frac12; Cup of Chicken Broth, Homemade Preferable


	
1 tsp. of Parsley, Dried


	
&frac14; tsp. of Paprika


	
&frac14; Cup of Wine, White in Color and Cooking Variety


	
1 Lemon, Large in Size and Juice Only


	
3 to 4 tsp. of Flour, Arrowroot Variety









Directions:



1. Place your Instant pot on the saut setting. Place your onion and fat into your instant pot.



2. Allow to cook your onions for the next 5 to 10 minutes or until soft to the touch or until they begin to turn brown in color.



3. Add in your remaining ingredients except for your flour. Cover with your lid.



4. Set your instant pot to the poultry setting and close the steam valve. Allow your meal to cook for the entire time and after this time release the steam valve.



5. Then remove the lid and remove at least &frac14; cup of your sauce from your pot. Add your arrowroot into this sauce and stir thoroughly to combine. Pour back into your pot and stir thoroughly to combine.



6. Serve right away and enjoy.






 
Texas Style Red Chili
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If you are looking for a delicious dish to serve up during the Super Bowl, then this is one dish you need to try making for yourself. For the tastiest results I highly recommend serving this chili with some sour cream.



Makes:
 6 to 8 Servings



Total Prep Time:
 1 Hour and 50 Minutes



Ingredients:



	
1 Tbsp. of Oil, Vegetable Variety


	
5 Pounds of Chuck Roast, Beef Variety and Cut into Small Sized Pieces


	
1 Tbsp. of Salt, For Taste


	
2 Onions, Medium in Size and Finely Diced


	
4 Cloves of Garlic, Minced


	
2 Chipotles in Adobo, with Sauce and Minced


	
&frac12; tsp. of Salt, For Taste


	
&frac12; Cup of Powdered Chili


	
2 Tbsp. of Cumin


	
2 tsp. of Oregano, Fresh


	
1 Cup of Coffee, Your Favorite Kind


	
1, 14.5 Ounce Can of Tomatoes, Crushed


	
&frac14; Cup of Masa Harina


	
2 Limes, Fresh and Juice Only


	
Dash of Salt and Pepper, For Taste









Directions:



1. The first thing that you will want to do is brown your beef. To do this heat up your oil in your instant pot and add in your beef. Season with a dash of salt and cook for the next 5 to 10 minutes or until brown on all sides.



2. Then add in your onion, garlic, chipotles, dash of salt, powdered chili, cumin and fresh oregano. Cook for an additional 5 minutes, making sure to stir thoroughly as everything sauts.



3. Pour into your coffee and cook for an additional minute.



4. Add in your tomatoes and stir thoroughly to combine.



5. Cover and cook on the highest setting for the next 25 minutes, making sure the steam valve is sealed. After this time remove your steam valve and remove the cover. Stir your mixture and allow to rest overnight.



6. The next day bring your chili to a simmer over medium heat.



7. Add in your lime juice and masa harina. Stir thoroughly and season with a dash of salt and pepper.



8. Serve right away with your favorite toppings and enjoy.






 
Savory Chicken Tortilla Soup





[image: ../../Downloads/6636493973_dbc1f54667_b.jpg]



If you are looking for a hearty and filling soup recipe that will make you feel better whenever you are feeling a bit under the weather, then this is the perfect dish for you. For the tastiest results garnish your soup with plenty of tortilla chips.



Makes:
 4 Servings



Total Prep Time:
 30 Minutes



Ingredients for Your Soup:



	
1 Tbsp. of Olive Oil, Extra Virgin Variety


	
1 Onion, Medium in Size and Finely Chopped


	
2 Cloves of Garlic, Minced


	
2, 6 Inch Tortillas, Corn Variety and Chopped into Small Sized Squares


	
2 Tbsp. of Cilantro, Fresh and Roughly Chopped


	
1, 15 Ounce Can of Black Beans


	
1 Cup of Corn, Frozen and Thawed


	
3 to 4 Cups of Chicken Broth, Homemade Preferable


	
2 tsp. of Powdered Chili


	
1 tsp. of Cumin, Ground


	
&frac14; tsp. of Cayenne Pepper, Ground Variety


	
1 Bay Leaf, Fresh


	
3 Chicken Breasts, Boneless and Skinless Variety









Ingredients for Serving:



	
Some Tortillas, Corn Variety and Sliced into Thin Strips


	
Some Oil, Canola Variety and for Frying


	
Dash of Cilantro, Fresh and Roughly Chopped


	
Dash of Mozzarella Cheese, Freshly Shredded


	
Dash of Lime Juice, Fresh









Directions:



1. Set your instant pot to the saut setting. Add in your olive oil and onions. Cook until they are tender to the touch, making sure to stir frequently.



2. Once your onions are soft add in your garlic, fresh cilantro and tortillas. Stir thoroughly to combine and continue to cook for an additional minute.



3. After this time add in your tomato, corn, black beans, broth, powdered chili, ground cumin, dash cayenne pepper and fresh bay leaf. Stir thoroughly to combine and turn off the saut setting.



4. Cover and select the soup mode. Set your timer to 4 minutes.



5. While your mixture is cooking heat up some oil in a large sized skillet placed over medium to high heat. Once your oil is hot enough add in your tortillas strips and fry until golden brown in color. Remove with a slotted spoon and set onto a plate lined with some paper towels.



6. Season your tortillas with some light salt.



7. After this time remove your chicken from your instant pot and shred it finely with two forks. Place back into your mixture and stir again to combine.



8. Ladle your soup into your bowls and top off with some fresh cilantro, a dash of shredded cheese, some fresh lemon juice and your fried tortillas chips. Serve while still piping hot and enjoy.






 
Instant Pot Beef Stew
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Here is yet another stew recipe that I know you are going to fall in love with. It is great for those looking for something on filling side that only takes a couple of minutes to put together.



Makes:
 8 Servings



Total Prep Time:
 1 Hour



Ingredients:



	
2 &frac12; Pounds of Chuck Roast, Cut into Small Sized Pieces


	
2 to 3 Tbsp. of Oil, Vegetable Variety


	
1 tsp. of Salt, For Taste


	
16 Ounces of Tomato Sauce


	
1 tsp. of Paprika, Smoked Variety


	
16 Ounces of Chicken Stock, Homemade Preferable


	
1 Pound of Potatoes, Cut into Small Sized Pieces


	
1 Pound of Carrots, Fresh and Cut into Small Sized Pieces


	
2 Onions, Large in Size and Cut into Small Sized


	
&frac12; tsp. of Powder, Garlic Variety









Directions:



1. Set your Instant pot to the saut setting. Add in your oil and once your oil is hot enough add in your roast.



2. Season with a dash of salt and cook for the next 10 minutes or until your roast is thoroughly brown in color.



3. Once your meat has been browned add in your tomato sauce, paprika and chicken stock. Stir thoroughly to combine.



4. Set your Instant pot to the soup setting and allow to cook for the next 15 minutes.



5. After this time add in your diced potatoes, diced carrots, onions and powdered garlic. Stir again to combine.



6. Set to the soup mode again and continue to cook for an additional 30 minutes.



7. After this time serve your dish and enjoy while still piping hot.






 
Healthy Grass Fed Beef Back Ribs
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These delicious ribs are cooked for many hours to make some of the most delicious ribs you will ever try. Feel free to serve this dish with your favorite side dishes to make a dish you will want to fall in love with.



Makes:
 2 Servings



Total Prep Time:
 30 Minutes



Ingredients:



	
3 &frac12; Pounds of Beef Back Ribs


	
Some Dry Rub, Your Favorite Kind


	
Dash of Salt, For Taste


	
&frac34; Cup of Water, Warm


	
4 Ounces of Applesauce, Unsweetened Variety


	
2 Tbsp. of Aminos, Coconut Variety


	
1 tsp. Fish Sauce









Directions:



1. The first thing that you will want to do is rinse your ribs under some running water and pat dry with a paper towel. Season both sides of your ribs with your favorite rub and a dash of salt.



2. Wrap your ribs in some aluminum foil and allow to sit for at least 2 hours.



3. After this time preheat your oven to broil. Place your rubs into a large sized baking sheet and place into your oven to broil for the next 1 to 2 minutes or until nicely charred.



4. Next add your water, applesauce, fish sauce and aminos to your Instant Pot. Stir thoroughly to combine.



5. Add your ribs into your Instant pot and seal the lid.



6. Set the setting to high and allow to cook for the next 20 minutes.



7. Remove your ribs from your Instant Pot. Allow your cooking liquid to simmer for the next 5 minutes before basting your ribs with your sauce. Serve whenever you are ready and enjoy.






 
Delicious Pork Chops and Cabbage
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This delicious dinner recipe is great for those who love pork chops. It is incredibly healthy and savory, I know you won’t be able to get enough of. Feel free to make this dish whenever you are craving something filling.



Makes:
 2 Servings



Total Prep Time:
 20 Minutes



Ingredients:



	
4 Pork Chops, Thick Cut Variety


	
1 tsp. of Fennel Seeds


	
1 tsp. of Salt, For Taste


	
1 tsp. of Pepper, For Taste


	
1 Head of Cabbage, Small in Size and Shredded


	
1 Tbsp. of Oil, Vegetable Variety


	
&frac34; Cup of Beef Stock, Homemade Preferable


	
2 tsp. of Flour, All Purpose









Directions:



1. First season your pork chops with some fennel and dash of salt and pepper. Set aside for later use.



2. Next prepare your cabbage. To do this slice your cabbage in half and slice into thick cut slices. Set aside for later use.



3. Preheat your Instant pot to medium to high heat and add in your oil. Once your oil is hot enough add in your chops and cook thoroughly until brown in color.



4. Once your pork chops have been browned in color remove from your Instant Pot and add in your cabbage slices. Place your chops on top of your cabbage slices.



5. Cover and seal the lid. Increase the heat to high. Once hot enough reduce the heat to low and continue to cook for the next 6 to 8 minutes.



6. After this time remove your pork chops and cabbage from your cooker and place onto a serving platter.



7. Bring your beef stock and left over juices in your Instant pot and bring to a boil. Add in your flour and whisk thoroughly until thick in consistency.



8. Pour this sauce over your pork chops and enjoy right away.






 
Instant Pot Roast
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If you are a huge fan of pot roast, then this is the perfect dish for you to make. This recipe makes enough pot roast the entire family can enjoy it easily.



Makes:
 6 Servings



Total Prep Time:
 2 Hours and 5 Minutes



Ingredients:



	
3 &frac12; Pounds of Beef Chuck Roast


	
1 Tbsp. of Oil, Vegetable Variety


	
1 Onion, Large in Size Roughly Chopped


	
1 &frac12; Cup of Beef Broth


	
1 Tbsp. of Cornstarch


	
2 Bay Leaves, Fresh









Directions:



1. Pat your roast with some of your favorite seasoning.



2. Place your oil into your Instant pot and set to the saut setting. Add in your roast and cook for the next 5 to 10 minutes or until thoroughly brown in color. Once brown remove your roast from your instant pot and set aside for later use.



3. Add in your onions, water and fresh bay leaves.



4. Add your cooked roast back into your pot and place on top of your onions.



5. Set the setting to high and cook for the next 70 minutes.



6. After this time remove your roast and place onto a serving plate.



7. Add your cornstarch to your leftover juice and whisk thoroughly until thick in consistency. Serve this gravy with your roast and enjoy right away.






 
Tapioca Pudding
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If you are a huge fan of traditional tapioca pudding, then this is one dish I know you are going to want to make over and over again. For the tastiest results I highly recommend using coconut milk instead of cow’s milk.



Makes:
 4 to 6 Servings



Total Prep Time:
 10 Minutes



Ingredients:



	
1/3 Cup of Tapioca Pearls, Seed Variety


	
1 &frac14; Cup of Milk, Whole


	
&frac12; Cup of Water, Warm


	
&frac12; Cup of Sugar


	
&frac12; of a Lemon, Zest









Directions:



1. Using a heat proof bowl and add in your tapioca pearls, whole milk, water, fresh lemon zest and sugar. Mix thoroughly until your sugar is fully dissolved. Place this mixture with your bowl into your instant pot.



2. Cover and set to cook for the next 8 minutes.



3. After this time continue to cook for an additional 5 minutes.



4. Remove the lid and stir your mixture thoroughly with a fork until relatively smooth in consistency.



5. Cover with some plastic wrap and place into your fridge to chill for the next 3 hours before serving.






 
Simple Chocolate Cake
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This is a delicious and spongy cake you are going to want to make to help satisfy your strongest sweet tooth. All you need is an instant pot to prepare a sweet and tasty piece of cake.



Makes:
 4 Servings



Total Prep Time:
 1 Hour



Ingredients:



	
&frac34; Cup of Flour, Plain and All Purpose Variety


	
&frac34; tsp. of Baker’s Style Baking Soda


	
&frac14; tsp. of Salt, For Taste


	
3 Tbsp. of Cocoa, Powdered Variety


	
3 Tbsp. of Butter, Soft


	
&frac12; Cup of Sugar, White


	
1 Egg, Large in Size


	
&frac14; Cup of Water, Cold


	
&frac14; Cup of Milk, Whole


	
&frac12; tsp. of Lemon Juice, Fresh


	
&frac12; tsp. of Vanilla, Pure









Directions:



1. Use a large sized bowl and whisk your flour, salt and baker’s style baking soda together until evenly combined. Set aside for later use.



2. Use another large sized bowl and cream together your butter and sugar until thoroughly combined. Add in your egg and beat again until your mixture is fluffy to the touch.



3. Add in your water and cocoa until evenly blended together before adding in your vinegar, fresh lemon juice and vanilla. Stir again to combine.



4. Add in your flour mixture and fold gently until evenly combined, making sure to not overmix.



5. Grease a small sized cake pan with some butter. Pour your batter into it.



6. Preheat your Instant pot to medium heat. Once it is hot enough place your cake pan into it and cover.



7. Cook for the next 45 to 50 minutes or until your cake is completely cooked through.



8. After this time remove your cake and invert it until a cooling rack. Allow to cool slightly before serving.






 
Hawaiian Style Teriyaki Beef Ribs
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If you are looking for a filling yet sweet tasting meal to enjoy, you can’t go wrong with this dish. It is incredibly tasty and everyone in your family will surely be begging for more.



Makes:
 4 Servings



Total Prep Time:
 5 Hours and 25 Minutes



Ingredients:



	
4 Beef ribs, Short and Large in Size


	
1 Cup of Water, Warm


	
&frac34; Cup of Soy Sauce, Your Favorite Kind


	
&frac12; Cup of Brown Sugar, Light and Packed


	
1 Orange, Large in Size and Cut into Halves


	
1 Head of Garlic, Peeled and Crushed


	
1 Piece of Ginger, Peeled, Sliced and Crushed


	
1 Bunch of Green Onions, Finely Chopped


	
2 Thai Peppers, Fresh and Finely Chopped


	
&frac12; Tbsp. of Oil, Sesame Variety and Optional









Directions:



1. First mix together your water, soy sauce and sugar in a large sized bowl. Stir thoroughly to combine until your sugar is fully dissolved.



2. Add your orange juice and stir thoroughly to combine.



3. Slice in your orange pieces until evenly mixed.



4. Add in your garlic, ginger, green onions and pepper into your mixture until evenly mixed. Then add in your ribs and stir again.



5. Cover with some plastic wrap and allow to marinate for the next 4 hours, making sure to stir occasionally.



6. Next heat up some oil in a large sized skillet placed over medium to high heat. Once your oil is hot enough add in your ribs and sear for at least 2 to 3 minutes on each side.



7. Transfer your ribs to your Instant Pot and add in your liquid mixture.



8. Lock the lid in place and set into your meat setting. Cook for at least 30 minutes. After this time serve whenever you are ready.









 
Thirteen Bean Soup
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Here is yet another great tasting soup recipe that every person in your household is going to be begging for. It is packed full of nutritious protein and makes for a filling meal that you will fall in love with.



Makes:
 4 Servings



Total Prep Time:
 1 Hour and 20 Minutes



Ingredients:



	
1 &frac12; Cups of Soup Mix, 13 Bean Variety


	
1 Onion, Large in Size and Finely Chopped


	
1, 15 Ounce Can of Tomatoes, Fresh and Finely Diced


	
2 to 3 Carrots, Fresh and Finely Diced


	
2 Ribs of Celery, Finely Diced


	
1 to 2 tsp. of Chili, Powdered Variety


	
1 tsp. of Garlic, Powdered Variety


	
1 tsp. of Salt, For Taste


	
&frac14; tsp. of Pepper, For Taste









Directions:



1. The first thing that you will want to do is soak your beans in some water overnight. After this time drain and rinse your beans under some running water.



2. Place your soaked beans and ham bone into your Instant Pot. Pour in just enough water to cover.



3. Seal your lid and set to the bean/chili setting. Allow to cook for its allotted time.



4. After this time set to the warm setting and carefully remove the lid.



5. Remove your ham bone. Add your remaining ingredients into your Instant pot and stir thoroughly to combine.



6. Seal your life again and set to the soup setting, making sure that the cooking timer is set to 20 minutes.



7. After this time carefully remove your life. Serve right away and enjoy.






 
Easy Chile Verde
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If you are a huge fan of Chile Verde, then this is one recipe I know you are going to want to make over and over again. This recipe, just as the name implies, is one of the easiest recipes you can make today.



Makes:
 4 Servings



Total Prep Time:
 45 Minutes



Ingredients:



	
1 Pound of Pork, Cut into Small Sized Pieces


	
1 Cup of Salsa, Green Variety









Directions:



1. First use a large sized skillet placed over medium heat. Once the skillet is hot enough add in your pork pieces and cook for the next 15 minutes or until your pork is thoroughly brown in color.



2. After this time pour your green salsa over the top of your meat.



3. Allow to stew over low heat for the next 20 to 30 minutes.



4. Remove from heat and serve right away.






 
Hearty Pork Carnitas
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If you are looking for an exotic and filling dish to make for your family, then this is the perfect dish for you to make. Serve these carnitas with a bowl of white cilantro rice for the tastiest results.



Makes:
 6 to 8 Servings



Total Prep Time:
 40 Minutes



Ingredients:



	
1 Tbsp. of Ancho Chili, Ground and Powdered Variety


	
2 tsp. of Chipotle Chili, Powdered Variety and Ground


	
2 tsp. of Cumin, Ground


	
1 tsp. of Coriander


	
&frac12; tsp. of Oregano, Fresh and Roughly Chopped


	
1 Tbsp. of Salt, For Taste


	
1, 3 to 4 Pound Pork Shoulder, Roast


	
2 Tbsp. of Oil, Coconut Variety


	
1 Bottle of Beer, Lager Variety and Your Favorite Kind


	
2 Oranges, Fresh and Juice Only


	
1 Onion, Large in Size and Cut into Quarters


	
3 Cloves of Garlic, Minced


	
2 Bay Leaves, Fresh









Directions:



1. First combine your ancho powder, powdered chipotle chili, cumin, ground coriander, fresh oregano and dash of salt into a salt sized bow. Mix thoroughly until combined.



2. Cut your pork into small sized cubes and rub your spice mixture all over the pieces.



3. Set your Instant pot to the saut setting. Add in your oil and your meat. Cook your meat until brown on all sides. Once brown remove and set aside for later use.



4. Add your beef and orange juice to your pot and stir thoroughly to combine.



5. Then add in your onions, minced garlic and fresh bay leaves to your pot, stirring again to mix together.



6. Place your brown pork pieces on top of your mixture and seal your lid over your pot.



7. Set your pot to the meat/stew mixture and allow your mixture to cook for the allotted time.



8. Once done remove your roast from the pot, making sure to leave your cooking liquid. Set your instant pot back to the saut setting and allow to cook while simmering until your liquid has been reduced by at least half.



9. Then shred your meat using two forks and place onto a baking sheet lined with parchment paper. Spoon some of your reduced liquid over your meat and place your meat into your oven to broil until crispy and brown in color.



10. After this time serve your carnitas with some guacamole, lime, favorite salsa and tortillas. Enjoy right away.






 
Delicious Braised Turkey Thighs
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Looking for a great tasting meal to make during the holiday season or to satisfy your significant other? Then this is the perfect dish for you to make. For the tastiest results I highly recommend serving this dish with some freshly grilled asparagus.



Makes:
 4 Servings



Total Prep Time:
 2 Hours and 30 Minutes



Ingredients:



	
2 Turkey Thighs, Fat Removed


	
1 Cup of Chicken Broth, Homemade Preferable


	
1 Tbsp. of Vinegar, Red Wine Variety


	
1 Cup of Onions, Thinly Sliced


	
1 Cup of Mushrooms, Portobello Variety and Thinly Sliced


	
2 tsp. of Garlic, Minced


	
&frac12; tsp. of Rosemary, Dried


	
&frac12; tsp. of Sage, Dried


	
&frac12; tsp. of Thyme, Dried


	
Dash of Salt and Pepper, For Taste


	
Ingredients for Your Gravy:


	
3 Tbsp. of Flour, All Purpose Variety


	
&frac14; Cup of Water, Warm









Directions:



1. First set your Instant pot to the saut setting. Once your pot is hot enough add in your turkey thighs and cook until brown in color.



2. Once your turkey thighs are brown in color add in the rest of your ingredients and seal the life.



3. Set your pot to the Poultry setting and allow to cook for the next hour.



4. After this time slowly and carefully remove your lid and check to see if your meat is tender to the touch. If not continue to cook for the next 15 minutes.



5. Once your turkey legs are done remove and set aside on a serving dish.



6. Then make your gravy. To do this use a small sized bowl and whisk together your flour and water until evenly blended. Whisk this mixture into your liquid.



7. Add in your onions and mushrooms, making sure to mix well. Set your pot to a simmer and allow to simmer for the next 15 minutes or until thick in consistency.



8. Serve your dish with some gravy drizzled over the top. Enjoy.






 
Hawaiian Style Turkey Meatloaf
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This is a great tasting dish to make whenever you need to feed a large group of people. It makes for a filling dinner dish that will surely satisfy all of the hungry mouths in your household.



Makes:
 6 Servings



Total Prep Time:
 2 Hours



Ingredients:



	
2 Tbsp. of Olive Oil, Evenly Divided


	
1 Onion, Medium in Size and Minced


	
3 Cloves of Garlic, Minced


	
1 Red Pepper, Finely Chopped


	
1, 15 Ounces of Tomatoes, Canned and Finely Diced


	
1 tsp. of Sea Salt, For Taste


	
&frac12; tsp. of Black Pepper, Fresh


	
1 tsp. of Parsley, Fresh and Roughly Chopped


	
1 tsp. of Paprika


	
Dash of Cayenne Pepper


	
1 &frac12; Cup of Bread, Whole Grain Variety


	
2 Pounds of Turkey, Ground and Lean


	
&frac12; Cup of Red Wine, Dried and Your Favorite Kind


	
2 Eggs, Large in Size and Beaten


	
3 &frac12; Tbsp. of Sour Cream


	
1 &frac12; Tbsp. of Worcestershire Sauce


	
1 Tbsp. of Soy Sauce, Your Favorite Kind


	
3 Tbsp. of Ketchup


	
3 Tbsp. of Barbecue Sauce, Your Favorite Kind


	
1 Cup of Pineapple, Drained









Directions:



1. First use a large sized skillet and set over medium heat. Once it is hot enough add in your oil, minced onion, minced garlic and chopped red peppers. Saut until your onions are translucent.



2. Once cooked add in your tomatoes and cook until your fluid has been mostly evaporated. Remove and set aside to cool.



3. Next using another skillet add in your oil and set over medium heat. Once it is hot enough add in your bread cubes along with a pinch of salt, pepper, fresh parsley, paprika and dash of cayenne pepper. Continue to saut until your bread is well toasted.



4. Next use a large sized mixing bowl and add in your turkey, eggs, sour cream, Worcestershire sauce and favorite soy sauce. Stir thoroughly to combine.



5. Add your cooled mixture to your turkey mixture and stir thoroughly to combine.



6. Shape your mixture into a loaf and add to a large sized ceramic dish. Top off with your ketchup and barbecue sauce.



7. Sprinkle your pineapple over the top.



8. Add at least 2 cups of water to your instant pot as well as your trivet.



9. Place your meatloaf on top of your trivet and set to your meat setting.



10. Allow to cook for the allotted time. After this time remove and allow to cool for at least 10 minutes before serving.






 
Mexican Style Lamb BBQ
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If you have been craving barbecue but have also been craving some classic Latino food, then this is the perfect dish for you to make. One bite and I guarantee that you won’t be able to get enough of it.



Makes:
 2 Servings



Total Prep Time:
 1 Hour and 20 Minutes



Ingredients:



	
3 Pounds of Lamb Shoulder


	
1 Onion, Spanish Variety


	
3 Cloves of Garlic, Minced


	
1, 19 Ounce Can of Enchilada Sauce, El Paso Variety


	
2 Tbsp. of Olive Oil, Extra Virgin Variety


	
Dash of Salt, For Taste


	
Ingredients for Serving:


	
Some Cilantro, Fresh and Roughly Chopped


	
3 to 4 Tortillas, Corn Variety


	
2 Limes, Cut into Eighths


	
Some Black Beans, Your Favorite Kind


	
Some Rice, Chipotle Variety









Directions:



1. The first thing that you will want to do is marinate your lam with your enchilada sauce overnight.



2. Next set your instant pot to the saut setting and add in your oil. Once the oil is hot enough add in your onions and cook until soft to the touch. Then add in your garlic and cook for the next minute.



3. Then add your lamb and marinade. Allow your marinade to come to a boil.



4. Set your instant pot to the stew setting and seal with your lid. Allow to cook for the next 35 to 45 minutes. Allow to cool after this time and carefully remove the lid.



5. While your lamb is cooking combine your beans, lime and rice in a large sized serving bowl.



6. Shred your lamb with two fork and place into a large sized serving bowl. Ladle a few spoonfuls of your sauce over it.



7. Then heat up your tortillas until warm.



8. Spoon your lamb mixture into the center or your tortilla. Top with a sprinkle of cilantro and fresh lime juice.



9. Spoon your rice and beans over the top. Roll up burrito style and serve right away.






 
Lamb Casserole
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This is a filling instant pot recipe you can make when you want to make enough food to last you a couple of days. Just ready in a couple of minutes, you can have weeks’ worth of meals in no time.



Makes:
 6 to 8 Servings



Total Prep Time:
 50 Minutes



Ingredients:



	
1 Pound of Lamb, Fresh and Rack


	
1 Pound of Potatoes, Baby Variety


	
2 Carrots, Fresh and Diced


	
1 Onion, Large in Size and Chopped


	
2 Stalks of Celery, Fresh and Diced


	
2 Tomatoes, Fresh and Medium in Size


	
2 Cup of Stock, Chicken Variety and Homemade Preferable


	
3 to 4 Cloves of Garlic, Minced


	
1 to 2 tsp. of Salt, For Taste


	
2 tsp. of Cumin, Powdered Variety


	
2 tsp. of Paprika


	
Dash of Rosemary, Dried


	
Dash of Oregano Leaves, Dried


	
2 Tbsp. of Ketchup


	
3 Tbsp. of Red Wine, Your Favorite Kind


	
Dash of Beer, Your Favorite Kind









Directions:



1. First wash all of your veggies.



2. Then place all of your ingredients into your Instant pot.



3. Seal the lid and set to the stew/meat setting. Allow to cook for the next 35 minutes.



4. Allow your Instant pot to cool down before removing the lid. Serve your dish over a bed of rice and enjoy.






 
Beer Battered Potato Fish
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While this is a dish that may be a little trickier to make, with the help of your Instant Pot cooker, it should take little to no time at all. This is a great dish to make for those who are craving seafood tonight.



Makes:
 6 Servings



Total Prep Time:
 55 Minutes



Ingredients:



	
1 Pound of Fish Fillet, Fresh and Your Favorite Kind


	
4 Potatoes, Medium in Size, Peeled and Finely Diced


	
1 Cup of Beer, Your Favorite Kind


	
1 Red Pepper, Finely Diced


	
1 Tbsp. of Olive Oil, Extra Virgin Variety


	
1 Tbsp. of Oyster Sauce


	
1 Tbsp. of Rock Candy, Your Favorite Flavor


	
1 tsp. of Salt, For Taste









Directions:



1. Place all of your ingredients into your instant pot and stir well to combine.



2. Press the bean and chili cooking option.



3. Allow to cook for its allotted time.



4. After this time serve and enjoy right away.






 
Mediterranean Style Tuna Noodle Delight
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Here is a healthy dish that I know you are going to want to make whenever you are craving Mediterranean. It is simple to make and will leave you feeling completely satisfied.



Makes:
 2 Servings



Total Prep Time:
 20 Minutes



Ingredients:



	
1 Tbsp. of Olive Oil, Extra Virgin Variety


	
&frac12; Cup of Red Onion, Finely Chopped


	
8 Ounces of Egg Noodles, Dried and Uncooked


	
1, 14 Ounce Can of Tomatoes with Basil, Finely Diced and Undrained


	
1 &frac14; Cups of Water, Warm


	
&frac14; tsp. of Salt, For Taste


	
1/8 tsp. of Pepper, For Taste


	
1, 8 Ounce Can of Tuna Fish, In Water and Drained


	
1, 7.5 Ounces of Artichoke Hearts, Marinated and Drained


	
Some Feta Cheese, Crumbled


	
Some Parsley, Fresh and Roughly Chopped









Directions:



1. First set your instant pot to the saut setting. Once it is hot enough add in your oil and red onions and saut for the next 2 minutes.



2. After this time add in your noodles, tomatoes, water and dash of salt and pepper. Set your instant pot to the soup setting and allow your mixture to cool for the next 10 minutes.



3. After this time slowly release the pressure valve and turn to the warm setting.



4. Add in your tuna, artichoke hearts and reserved liquid. Allow to cook for the next 4 minutes.



5. Serve with a topping of feta cheese and fresh parsley.






 
Black Sticky Rice Pudding
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This is a delicious dessert dish that will help to satisfy any strong sweet tooth. It is easy to make and is the perfect way to end off any dinner dish that you make.



Makes:
 2 Servings



Total Prep Time:
 5 Hours and 10 Minutes



Ingredients:



	
2 Cups of Rice, Whole Grain, Black in Color and Sticky Variety


	
2 Cups of Milk, Coconut Variety


	
&frac12; Cup of Sugar, White


	
&frac12; tsp. of Salt, For Taste


	
2 Tbsp. of Sesame Seeds, Lightly Roasted









Directions:



1. The first thing that you will want to do is place your rice and water into a large sized bowl until your rice is fully covered. Allow to soak for at least 4 hours or preferably overnight.



2. After this time drain your rice and add to your instant pot in a bowl. Add enough water to cover. Place your bowl on top of a trivet and pour at least 2 to 3 inches of water into your instant pot. Cover and allow to steam for the next 30 to 40 minutes.



3. While your rice is steaming make your coconut sauce. To do this heat up your coconut milk, sugar and dash of salt in a medium sized saucepan. Stir thoroughly to combine and until your sugar and salt fully dissolves.



4. Once your rice is fully cooked add at least half of your sauce and stir into your rice until thoroughly coated. Allow your rice to stand for at least 15 to 20 minutes.



5. Allow your rice to cool completely before adding to a medium sized serving dish. Garnish with your sesame seeds and enjoy whenever you are ready.






 
Sweet Ginger and Pineapple Risotto
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Here is another great tasting and sweet dessert dish that I know you won’t be able to get enough of. Easy to make and smooth in taste, this is one dessert dish you won’t have a problem making.



Makes:
 2 Servings



Total Prep Time:
 12 Minutes



Ingredients:



	
4 Cups of Milk, Non Dairy Variety


	
1 &frac34; Cups of Rice, Risotto Variety


	
&frac12; Cup of Coconut, Unsweetened Variety


	
1, 20 Ounce Can of Pineapple, Cut into Chunks


	
&frac14; Cup of Ginger, Candied Variety and Finely Diced









Directions:



1. Place all of your ingredients into your Instant pot.



2. Set to cook for the next 12 minutes.



3. After this time turn off and serve whenever you are ready.






 
BBQ Chicken Salad
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If you are looking for a delicious and light meal to enjoy, then this is one dish you will want to make as often as possible. Feel free to add in whatever ingredients to this dish to make it truly unique.



Makes:
 2 Servings



Total Prep Time:
 35 Minutes



Ingredients:



	
1 Pound of Chicken Breasts, Frozen


	
1/3 Cup of Water, Warm


	
Ingredients for Your BBQ Sauce:


	
&frac12; Cup of Ketchup, Your Favorite Kind


	
&frac34; tsp. of BBQ Seasoning


	
Dash of Red Pepper Flakes, Dried


	
&frac14; tsp. of Italian Seasoning, Dried


	
2 tsp. of Honey, Raw


	
Ingredients for Your Salad:


	
Some Lettuce, Fresh and Roughly Shredded


	
Some Tomatoes, Fresh and Thinly Sliced


	
Some Mozzarella Cheese, Finely Shredded


	
Your Favorite Salad Dressing









Directions:



1. First spray the inside of your instant pot with a generous amount of cooking spray. Place your chicken breasts and at least 1/3 cup of water into your instant pot. Seal the lid.



2. Set to the steam setting and set to cook for the next 8 minutes.



3. While your breasts are thawing in your pot, prepare your salad ingredients and place into a large sized serving bowl.



4. Then make your barbecue sauce. To do this add all of your barbecue sauce ingredients into a medium sized bowl and stir thoroughly until mixed and smooth in consistency.



5. Slice your thawed chicken into thin sized strips. Pour your barbecue sauce over the top and stir thoroughly to coat.



6. Set to the saut setting and allow to cook for the next 18 minutes. After this time carefully remove the lid and serve your chicken on top of your salad. Serve right away and enjoy.






 
Summer Style Boiled Peanut Salad
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Here is yet another salad recipe I know you won’t be able to get enough of. Since this dish uses peanuts, make sure those who are allergic to it stay clear at all costs.



Makes:
 2 Servings



Total Prep Time:
 25 Minutes



Ingredients:



	
1 Pound of Peanuts, Raw and Shelled


	
1 Bay Leaf, Fresh


	
2 Tomatoes, Medium in Size and Finely Chopped


	
&frac12; Cup of Green Pepper, Finely Diced


	
&frac12; Cup of Sweet Onions, Finely Diced


	
&frac14; Cup of Hot Peppers, Finely Diced


	
&frac14; Cup of Celery, Fresh and Finely Diced


	
2 Tbsp. of Lemon Juice, Fresh


	
2 Tbsp. of Olive Oil, Extra Virgin Variety


	
&frac34; tsp. of Salt, For Taste


	
&frac14; tsp. of Black Pepper, For Taste









Directions:



1. Add your peanuts into your instant pot with at least 2 cups of water. Add in your bay leaf.



2. Seal the lid and allow your peanuts to cook for the next 20 minutes or until soft to the touch.



3. Then use a large sized bowl and add in your cooked peanuts.



4. Add in your remaining ingredients except for your fresh lemon juice, oil and dash of salt and pepper. Toss to combine.



5. Use a small sized bowl and stir together your fresh lemon juice, oil and dash of salt and pepper until smooth in consistency and evenly combined. Pour this mixture over your salad mixture.



6. Toss to combine and serve right away.






 
Classic Chicken Romano
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If you are a huge fan of classic Italian food, then this is a dish I know you are going to fall in love with. Smothered in cheese, this dish makes for a filling dish you can enjoy whenever you wish.



Makes:
 2 Servings



Total Prep Time:
 30 Minutes



Ingredients:



	
&frac12; Cup of Flour, All Purpose Variety


	
&frac12; tsp. of Salt, For Taste


	
&frac12; tsp. of Pepper, For Taste


	
6 Pieces of Chicken, Boneless, Skinless and Cut into Small Sized Pieces


	
2 Tbsp. of Olive Oil, Extra Virgin Variety


	
1 Onion, Large in Size and Minced


	
1, 10 Ounce Can of Tomato Sauce


	
1 tsp. of Vinegar


	
1, 4 Ounce Can of Mushrooms, Thinly Sliced


	
1 Tbsp. of Sugar, White


	
1 tsp. of Garlic, Minced


	
1 Tbsp. of Oregano, Dried


	
1 tsp. of Basil, Dried


	
1 tsp. of Chicken Bouillon, Granules Only


	
1 Cup of Romano Cheese, Freshly Shredded









Directions:



1. First saut your chicken in your instant pot on the saut setting for the next 5 to 10 minutes or until your chicken begins to brown.



2. Then add in your onion and garlic. Cook until your onions become translucent.



3. Add in your remaining ingredients into your instant pot except for your roman cheese. Stir thoroughly to combine.



4. Set to the manual setting and cook for the next 10 minutes.



5. After this time allow to sit for the next 10 minutes. Slowly release the lid.



6. Add in your Romano cheese and stir again. Serve while still piping hot and enjoy.






 
Buffalo Chicken Style Mac and Cheese
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Love mac and cheese? Love buffalo chicken? Then this is the dish you want to make. Perfectly spicy and absolutely filling, I know you won’t be able to get enough of.



Makes:
 6 Servings



Total Prep Time:
 20 Minutes



Ingredients:



	
1 Pound of Chicken Tenders, Frozen and Thawed


	
3 Cups of Pasta, Rigatoni Variety and Uncooked


	
3 Cups of Chicken Stock, Homemade Preferable


	
1 Onion, Small in Size and Finely Chopped


	
3 Ribs of Celery, Fresh and Finely Chopped


	
4 Carrots, Large in Size, Peeled and Finely Chopped


	
2/3 Cup of Hot Wing Sauce, Your Favorite Kind


	
1 Tbsp. of Ranch Seasoning


	
&frac12; Cup of Cream Cheese, Light and Whipped Variety


	
1 Cup of Cheddar Cheese, Finely Shredded


	
1 Cup of Mozzarella, Finely Shredded


	
&frac12; Cup of Feta Cheese









Directions:



1. Place your chicken tenders, uncooked pasta, fresh celery, homemade chicken stock, onions, hot wing sauce and ranch seasoning into your instant pot.



2. Stir thoroughly and seal the lid.



3. Set your instant pot to the rice setting and allow to cook for the next 10 minutes.



4. After this time carefully remove the lid.



5. Add in your cream cheese and stir thoroughly until your cream cheese dissolves.



6. Then add in your Swiss cheese, Feta cheese and Cheddar cheese until evenly combined. Serve right away and enjoy.






 
Conclusion






Well there you have it!



Hopefully by the end of this book you have begun to fully appreciate your instant pot cooker even more so then you did when you first purchased it. I also hope that by the end of this book you have discovered over 25 of the most delicious Instant pot recipes that you will ever come across.



So, what is the next step for you to take?



The next step for you is to begin using your Instant Pot cooker and to begin making all of the dishes you have found in this book. Once you have done that begin looking for more recipes both online and offline. The more recipes you make, the sooner you can begin making your own Instant pot recipes from scratch.



Good luck!







 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 







 
Free Bonus Cookbooks
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As promised, here you can get a great collection of one hundred cookbooks that I have collected so far. The cookbooks I like and always proud to share with all my readers and followers.




However, even though I love sharing recipes, I would like to make this an exclusive collection to my readers and thus, this will require you to take a few more simple steps in order to get this big bonus.




Please click the link below and you will then be directed to my page that will require you to enter your email address. A few minutes after entering the email address, you should receive an email containing the link to download the bonus cookbooks. Then, what you need to do is just finding a long free time to enjoy the bonus cookbooks.





CLICK HERE TO GET THE BONUS







*** If you are not able to click the above link, simply copy and paste the following URL into your browser.
 
http://goo.gl/cLzuw1







 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Author's Afterthoughts
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Thank you for reading my book. Your feedback is important to us. It would be greatly appreciated if you could please take a moment to
 REVIEW
 this book on Amazon so that we could make our next version better



To receive an Email when there are "New Book Releases" by Martha Stone
 ...
 
Click on the "FOLLOW" box on the left hand side of Author Page

 . Register to be notified of new book releases. Be sure and scroll down to see any new books published or if another book could help you or someone you love.




Thanks!



Martha Stone




martha@168publishing.com
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Fix, Freeze, Feast: Meals for a Busy Family

 - #1 BEST SELLER IN TWO CATEGORIES








Food in Jars: From Jellies to Jams and Lunches to Desserts

 - NEW








Simple Thai Cooking: Learn to Make the Best Thai Recipes in no time!

 - BEST SELLER








Asian Hotpots: How to Cook Simple and Delicious Hot Pot Dishes at Home

 - NEW








Mac & Cheese Recipes: 25 Different Explorations of Delicious Macaroni and Cheese

 - HOT








Mug Cakes: It's not Just Cakes But Also Brownie, Cobbler, Pudding and Cookies in a Mug!

 - GIFT IDEAS








Camping Recipes: Breakfast, Lunch and Dinner over the Open Fire

 - #1 BEST SELLER IN OUTDOOR COOKING








Muffin Tin Menus: 32 Recipes That Are Delicious and Easy to Make

 - GIFT IDEAS












AND MUCH MORE –
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