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Discover Delicious Recipes That Can Be Made Easily in Your Instant Pot!
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Looking for delicious and flavorful recipes to make in your Instant Pot? This book has got you covered! Filled with a vast variety of dishes, there’s something here for everyone! From breakfast dishes all the way to dinner, there’s something for every occasion and meal.

All the recipes in this book are super simple to make and can be easily doubled or tripled or even halved, according to what you need. So, what are you waiting for? Choose a recipe, grab your Instant Pot and let’s get started! 


1. Bone Broth
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An easy Instant pot recipe for delicious bone broth.


Makes:
 8 servings


Prep:
 10 mins


Cook:
  2 hrs. 10 mins

Ingredients:


	
Bones and carcass of your choice – 1.8 kg



	
Parsley – 1 bunch



	
Onion – 1, small, chopped



	
Bay leaves – 2



	
Garlic – 1 head



	
Apple cider vinegar – 1 tablespoon



	
Celery – 2 stalks



	
Thyme – 1 twig



	
Coriander seeds – ½ teaspoon



	
Pepper – 1 teaspoon



	
Water – 3 liters





Directions:

Boil the water in an instant pot. Add bones in it and boil them for about 20 minutes. Remove the impurities floating above the water. Add onion, garlic and rest of the ingredients in the pot, cover it and let it cook for 2 hours. Release the pressure of the cooker, strain the broth.


2. Green Lentil Soup
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Lentils, veggies, and herbs come together to give you a hearty, flavorful, and wholesome meal in less than 30 minutes.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 20 mins

Ingredients:


	
1 ½ cups onion, chopped



	
1 cup carrots, chopped



	
2 stalks celery, chopped



	
4 cloves garlic, minced



	
1 1/2 cups green/brown lentils



	
2 ½ tsp. fresh thyme



	
1 tsp red pepper flakes



	
1 14.5 oz. can diced tomatoes



	
1 tsp. Italian seasoning



	
Salt and pepper, to taste



	
4 cups chicken broth



	
2 cups spinach, chopped



	
Parmesan cheese, for garnish



	
Parsley, for garnish





Directions:

Place all ingredients except parmesan and parsley in the Instant Pot. Cover and select the Manual button. Cook on High Pressure for 18 minutes. Quick release the pressure.

Remove and garnish with parmesan cheese and parsley.

Serve. 


3. Nicaragua Shredded Beef

[image: Ropa Vieja Recipe | Serious Eats]


This recipe is inspired by cooks and homemakers in Nicaragua, and the shredded beef is tender and delicious.


Makes:
 6 servings


Prep:
 5 mins


Cook:
 15 mins

Ingredients:


	
3 tbsp. of oil, olive



	
1 cut onion – 1/2 of onion sliced lengthways and 1/2 sliced in large wedges



	
1 pepper, red – 1/2 of pepper sliced lengthways and 1/2 sliced in large wedges



	
1/2 sliced lengthways green pepper



	
2 sliced lengthways tomatoes, medium



	
2 lbs. cut in three pieces flank steak



	
1/2 bitter orange, juice only



	
2 1/2 cups of stock, beef



	
Salt, kosher and pepper, ground, as desired



	
1/4 cup ketchup, low sodium



	
1 tbsp. mustard, yellow



	
1/2 tbsp. achiote – dilute in a bit of broth



	
2 tsp. Worcestershire sauce, reduced sodium



	
2 garlic cloves





Directions:

Season flank steak as desired. Place all three steak pieces in inner liner of Instant Pot.

Add large wedges of onion, large wedges of green pepper, whole garlic and beef stock.

Place lid on your Instant Pot. Turn Steam Release valve to the Sealing setting. Cook on Manual setting for 12-15 minutes. After Instant Pot has finished, do Quick Release of steam.

Remove lid carefully. Remove steak from broth. Reserve broth in separate container.

Allow beef to rest for several minutes. Shred it.

Return inner liner to Instant Pot. Click on Sauté setting. Add oil. Wait till panel in front reads Hot.

Once Instant Pot has beeped, add lengthways sliced onions, tomatoes and peppers. Cook for three to five minutes, till barely tender.

Add shredded beef back to inner liner. Mix vegetables and beef.

Add one or two cups of the reserved broth to beef. Add diluted 
 achiote, mustard, ketchup, lemon juice and Worcestershire sauce. Season as desired. Sauté for three to five minutes more. If sauce seems dry, you can add a little more of the reserved stock.

Serve with side of plantains, mashed potatoes or rice.


4. Savory Feta Spinach Egg Cups

[image: Savoury Muffins with Spinach, Tomato & Feta Cheese Recipe | Get ...]


This grab-and-go breakfast option is easy to make and still delicious. If you want a savory snack with a low net carb that would make for a perfect no carb recipe, this is for you. It is packed full of nutrition to keep you going throughout the day.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 10 mins

Ingredients:


	
¼ cup feta cheese



	
1 chopped tomato



	
6 eggs



	
½ tsp salt



	
1 cup water



	
1 tsp pepper



	
½ cup mozzarella



	
1 cup spinach





Directions:

Add water to the Instant Pot and lower in trivet.

Place silicone ramekins with spinach.

Mix the remaining ingredients in a bowl and transfer to cups, allowing 1/4-inch head room.

Introduce to the instant pot pressure cooker; note that you may have to cook in batches before adjusting time to 8 minutes on “High” pressure.

Turn off the instant pot and quick-release immediately the time is up.


5. Poached Tomatoes with Eggs

[image: Poached Eggs with Tomato Sauce and Asparagus Recipe - Pillsbury.com]


Enjoy the incredible flavor of simple tomato sauce made from simple easy-to-get ingredients like tomatoes, white pepper, red onion, and olive oil.


Makes:
 4 servings


Prep:
 5 mins


Cook:
 10 mins

Ingredients:


	
4 eggs



	
1 tsp salt



	
½ tsp paprika



	
1 tbsp. olive oil



	
½ tsp white pepper



	
1 onion



	
1 tbsp. fresh dill





Directions:

Add the olive oil inside to the ramekins by spraying.

Then, make sure to beat the eggs into every ramekin.

Mix the paprika, white pepper, fresh dill, and salt together in the mixing bowl. Ensure to stir the mixture gently as you mix.

Follow this by cutting the red onion into the mix.

Cut the tomatoes into the small pieces and then mix the pieces with the onion. Once again, stir the mixture gently and well.

Then sprinkle tomato mixture on the eggs.

Add spice mixture and move the eggs to the Instant Pot.

Close the lid and set the Instant Pot to STEAM mode

Cook the dish for about 5 minutes before removing the dish from the Instant Pot and let it chill for a while.

Serve the dish immediately.


6. Hard Boiled Eggs

[image: How to Hard Boil Eggs - The Girl Who Ate Everything]


Get the perfect hardboiled egg with creamy yolk and delightful egg white.


Makes:
 6 servings


Prep:
 5 mins


Cook:
 7 mins

Ingredients:


	
1 cup



	
12 eggs





Directions:

Pour about 1 cup of water into the bowl in the Instant Pot.

Insert the stainless steamer basket inside the pot

Place the eggs in the steamer basket

Boil on manual “High” pressure for about 7 minutes.

Then quick release valve to ensure that the pressure is released

Open the lid & remove the eggs and move them into а bowl containing cold water.


7. Spinach, Bacon with Eggs

[image: Poached eggs with spinach & bacon]


A delicious Instant Pot recipe that will have your taste buds wishing for more.


Makes:
 4 servings


Prep:
 5 mins


Cook:
 10 mins

Ingredients:


	
7 oz. bacon



	
3 tbsp. cream



	
½ cup spinach



	
4 boiled eggs



	
½ tsp white pepper



	
1 tsp cilantro



	
2 tsp butter





Directions:

Slice the bacon neatly and sprinkle the ground white pepper on it as well as cilantro. Stir the mixture gently.

Remove the egg shells, then wrap them in the spinach leaves

Follow this by wrapping the eggs with the sliced bacon

Select the Instant Pot MEAT/STEW mode and move the wrapped eggs

Then add butter and cook the dish for about 10 minutes.

Remove the eggs from the Instant Pot and sprinkle the cream on them, immediately the time is up.

Ensure to serve the dish while it is still hot.


8. Zucchini Keto Bread

[image: Keto Zucchini Bread – Almond Flour Zucchini Bread!]


Zucchini bread without any flour!


Makes:
 12 slices


Prep:
 10 mins


Cook:
 40 mins

Ingredients:


	
1 ½ cups water



	
1 cup grated zucchini



	
Pinch of ginger powder



	
½ cup chopped walnuts



	
3 eggs



	
½ cup olive oil



	
Pinch of sea salt



	
1 ½ teaspoon baking powder



	
1 teaspoon vanilla extract



	
½ teaspoon cinnamon



	
¼ teaspoon nutmeg



	
2 ½ cups almond flour





Directions:

Whisk the wet ingredients together in a bowl.

Combine the dry ingredients in another bowl. Then, combine all the dry and wet mixture together. Stir in the zucchini.

Grease a loaf pan & pour the mixture. Top with chopped walnuts.

Open Instant Pot top lid & switch it on.

Add water. Arrange a trivet/steamer basket inside that came with Instant Pot. Now place/arrange the loaf pan over the trivet/basket.

Close top lid.

Find & click on “MANUAL” function; timer to 40 minutes with default “HIGH” pressure mode.

When done, click “CANCEL” setting. Find & press “QPR” cooking function.

Slowly open, take out the bread.

Cool down; slice and serve. 


9. Broccoli Chicken Stew

[image: Mom's Creamy Chicken and Broccoli Casserole Recipe | MyRecipes]


Chicken and cauliflower stew with broccoli.


Makes:
 5 servings


Prep:
 10 mins


Cook:
 10 mins

Ingredients:


	
1 cup chopped cauliflower



	
1 onion, finely chopped



	
1 tomato, chopped



	
1 whole chicken



	
10 ounce broccoli



	
3 tablespoon olive oil



	
4 cups chicken broth



	
2 teaspoon salt



	
1 tablespoon cayenne pepper



	
½ teaspoon black pepper





Directions:

Season the chicken with salt. Set aside.

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the oil in it and allow it to heat.

In the pot, add the onions; cook until turns translucent, 3-4 mins.

Add the tomato; cook for 5 mins, stirring constantly.

Add the other ingredients; mix well.

Close top lid & make sure that the safety valve is in a locking position.

Then, find & press “MANUAL” cooking function; timer to 30 mins.

After the time is over, click “CANCEL” setting.

Click “NPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. 


10. Asian Style Chicken Soup

[image: Thai chicken & coconut soup]


Delicious and quick, this soup is Asian-inspired with coconut milk and ginger.


Makes:
 5 servings


Prep:
 10 mins


Cook:
 15 mins

Ingredients:


	
1/4 cup fish sauce



	
2 cups water



	
2 tablespoons minced garlic



	
1-inch piece of ginger, crushed



	
4 chicken breasts, skin on



	
2 cups coconut milk



	
Juice from 1 lime



	
2 sprigs basil



	
2 red chili, chopped



	
(Finely ground) black pepper and salt as per taste preference





Directions:

Open the top lid of Instant Pot and switch it on.

Add all ingredients except for cilantro. Mix.

Close top lid & make sure that safety valve is in locking position.

Find & press “POULTRY” cooking function; timer to 15 mins.

After cooking time is done with, press “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe.

Top with some cilantro.


11. Worcestershire Chicken Thighs

[image: Killer Chicken Thigh Marinade - Craving Tasty]


This flavorful chicken recipe is super easy to put together.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 15 mins

Ingredients:


	
2 tablespoons olive oil



	
1/2 cup balsamic vinegar



	
1/3 cup chicken stock



	
2 tablespoons chopped cilantro



	
1/2 teaspoon salt



	
1 pound chicken thighs



	
1 teaspoon Worcestershire sauce



	
2 tablespoons minced onion



	
1 teaspoon garlic powder



	
1/4 teaspoon pepper





Directions:

Open the Instant Pot's top lid and switch it on.

Add the ingredients except for the chicken; gently stir to mix well.

Add the chicken.

Close top lid to create a locked chamber; make sure that safety valve is in locking position.

Click on “POULTRY” function; set timer to 15 mins.

After cooking time is done with, press “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. 


12. Soy Turkey Drumsticks

[image: Brown Sugar-Soy Turkey Legs Recipe | Food Network]


Turkey drumsticks with soy sauce and garlic powder.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 25 mins

Ingredients:


	
1/2 cup soy sauce



	
1 teaspoon pepper



	
2 teaspoons stevia granular



	
1/2 cup water



	
6 turkey drumsticks



	
1/2 teaspoon garlic powder



	
1 teaspoon salt





Directions:

Combine the spices in a mixing bowl. Rub the mixture evenly over the turkey.

Open the Instant Pot's top lid and switch it on.

Add the soy sauce and water; gently stir to mix well. Add the turkey.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” function; timer to 25 minutes.

After cooking time is done with, press “CANCEL” setting. Click “NPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe.


13. Cajun Rosemary Chicken

[image: Easy Lemon Rosemary Chicken Recipe - Little Spice Jar]


This delicious chicken recipe takes less than an hour to put together.


Makes:
 6 servings


Prep:
 10 mins


Cook:
 30 mins

Ingredients:


	
2 teaspoons Cajun seasoning



	
1 lemon, halved



	
1 yellow onion, make quarters



	
1 teaspoon garlic salt



	
1 medium chicken



	
2 rosemary sprigs



	
1 tablespoon coconut oil



	
1/4 teaspoon pepper



	
1 1/2 cups chicken broth





Directions:

Season the chicken using garlic salt, pepper, & Cajun seasoning. Stuff the lemon, onion, and rosemary in the chicken's cavity.

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” function; add the oil in it & allow it to heat.

In the pot, add the meat; and cook till brown from all sides.

Add the broth; gently stir to mix well.

Close top lid to create a locked chamber; make sure that safety valve is in locking position.

Click “MANUAL” function; timer to 25 mins.

After cooking time is done with, click “CANCEL” setting. Click “NPR” cooking function.

Slowly open the lid, remove in serving plates or serving bowls and enjoy the recipe. 


14. Bell Pepper Turkey Chili

[image: Healthy Turkey Chili]


Turkey chili with bell peppers and pumpkin puree.


Makes:
 8 servings


Prep:
 10 mins


Cook:
 35 mins

Ingredients:


	
1 chopped small yellow onion



	
3 minced garlic cloves



	
2 pounds (finely ground) turkey



	
1 tablespoon butter



	
1 seeded and chopped red bell pepper



	
¾ cup pumpkin puree



	
3 tablespoons red chili powder



	
1 tablespoon paprika



	
1 teaspoon cayenne pepper



	
2 cups diced tomatoes



	
½ cup diced green chilies



	
1½ tablespoon (finely ground) cumin



	
1 tablespoon pumpkin pie spice



	
1 tablespoon dried oregano



	
Salt, as per taste preference



	
½ cup (preferably homemade) chicken broth





Directions:

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” function; add the butter in it and allow it to heat.

In the pot, add the onions, bell pepper, and garlic; cook until turns translucent and softened for around 4-5 minutes.

Add the turkey and stir-cook for about 8-10 minutes.

Add the other ingredients; gently stir to mix well.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 20 mins.

Allow the pressure to build to cook the ingredients.

After cooking time is over, press “CANCEL” setting. Click “NPR” cooking function.

Slowly open the lid, remove in serving plates or serving bowls and enjoy the recipe.

Allow the pressure to build to cook the ingredients.

After cooking time is over, press “CANCEL” setting. Click “NPR” cooking function. This setting is for natural release of inside pressure, and it takes around 10 minutes to slowly release pressure.

Slowly open the lid, take out the cooked recipe in serving plates or 
 serving bowls and enjoy the recipe.


15. Chicken Cream Chili

[image: Creamy White Chicken Chili {Crockpot Version} - Spend With Pennies]


Chicken with green chilies, cheese, and sour cream.


Makes:
 8 servings


Prep:
 10 mins


Cook:
 20 mins

Ingredients:


	
1 (4 ½-ounce) can green chilies



	
½ teaspoon (finely ground) cumin



	
2 pounds chicken breasts, skinless and boneless



	
1 can diced tomatoes with green chilies, sugar-free



	
½ teaspoon red chili powder



	
Salt and freshly black pepper



	
4 cups (preferably homemade) chicken broth



	
8-ounce softened cream cheese



	
¼ cup sour cream





Directions:

Open the Instant Pot’s top lid and switch it on.

Add the ingredients except for the cream cheese and sour cream; gently stir to mix well.

Close top lid to create a locked chamber; make sure that safety valve is in locking position.

Click “SOUP” cooking function; timer to 15-20 minutes with default “HIGH” pressure mode.

After cooking time is over, press “CANCEL” setting. Click “NPR” cooking function.

Slowly open the lid, mix in the cream cheese and sour cream; take out the cooked recipe in serving plates or serving bowls and enjoy the recipe.


16. Coconut Chicken Chili

[image: Slow Cooker Coconut Lime White Chicken Chili - Melanie Makes]


Chicken with celery, coconut milk, and hatch chilies.


Makes:
 8 servings


Prep:
 10 mins


Cook:
 20 mins

Ingredients:


	
4 chopped celery stalks



	
1 chopped medium yellow onion



	
3 chopped garlic cloves



	
4 (6-ounce) chicken breasts



	
4 peeled and chopped carrots



	
1 (4-ounce) can diced hatch chilies



	
1 teaspoon dried oregano



	
1 cup unsweetened coconut milk



	
2 cups chicken broth



	
1 teaspoon (finely ground) cumin



	
Salt and freshly black pepper



	
2 peeled, pitted and chopped ripe avocados





Directions:

Open the Instant Pot’s top lid and switch it on.

Add the ingredients except for the cream cheese; gently stir to mix well.

Close top lid to create a locked chamber; make sure that safety valve is in locking position.

Click “POULTRY” cooking function; timer to 20 minutes with default “HIGH” pressure mode.

After cooking time is done with, click the “CANCEL” setting. Click “NPR” cooking function.

Slowly open it & take out the cooked meat & shred it.

Add the shredded meat back in & mix well.

Take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. Top with the avocados.


17. Garlic Herbed Chicken

[image: Creamy Garlic Herb Chicken {One of the Best Easy Chicken Recipes}]


A delicious chicken recipe with herbs, cream, and butter.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 13 mins

Ingredients:


	
1 tablespoon cider vinegar



	
1 tablespoon minced garlic



	
1 teaspoon pepper



	
2 tablespoons olive oil



	
2 teaspoons `herbs de Provence'



	
1 tablespoon prepared Dijon mustard



	
1 teaspoon salt



	
2 tablespoons butter



	
1 pound boneless and skinless chicken thighs



	
8 garlic cloves, chopped



	
1/4 cup heavy cream



	
1/4 cup water





Directions:

In a bowl, mix the butter, herbs, olive oil, mustard, minced garlic, and vinegar. Add the chicken and marinate for 30 minutes at room temperature or place in a fridge.

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the oil in it and allow it to heat.

In the pot, add the garlic; cook (while stirring) until translucent, 2 mins.

Add the chicken without marinade and brown evenly.

Add the water, marinade, then gently stir to mix well.

Then, close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 10 mins.

After cooking time is done with, click “CANCEL” setting.

Click “QPR” cooking function. This setting is for quick release of inside pressure.

Slowly open the lid, add the cream on top.

Take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. 


18. Chicken Meatballs

[image: Best Anytime Baked Chicken Meatballs Recipe - Pinch of Yum]


Chicken meatballs are easy to make by following this recipe.


Makes:
 6 servings


Prep:
 10 mins


Cook:
 20 mins

Ingredients:


	
3/4 cup almond meal



	
4 tablespoons butter



	
2/3 teaspoon salt



	
1 1/2 pounds (finely ground) chicken



	
1 teaspoon minced garlic



	
2 tablespoons ghee



	
1/3 cup hot sauce



	
1/4 teaspoon pepper



	
Pinch of paprika





Directions:

Combine the chicken, almond meal, salt, garlic, pepper, and paprika in a bowl. Prepare meatballs out of the mixture.

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the ghee in it and allow it to heat.

Add the meatballs into the pot, cook (while stirring) until turns evenly brown from all sides.

Whisk together the hot sauce and butter in a bowl.

Add the sauce mix in the pot and stir.

Close top lid, make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 15 minutes.

After cooking time is done with, click “CANCEL” setting.

Click “QPR” cooking function. This setting is for quick release of inside pressure.

Slowly open, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. 


19. Mushroom Beef Chili

[image: Low Carb Beef and Mushroom Chili - Low Carb Chilli]


A hot chili recipe with mushrooms and beef.


Makes:
 8 servings


Prep:
 10 mins


Cook:
 30 mins

Ingredients:


	
2 tablespoons (finely ground) cumin



	
1 tablespoon chili powder



	
1 tablespoon paprika



	
1 tablespoon olive oil



	
2 lbs. cubed beef chuck roast



	
Salt & fresh black pepper, as per taste preference



	
8-ounce chopped Portobello mushrooms



	
1 can crushed tomatoes



	
1 can tomato paste



	
1 seeded and chopped large green bell pepper



	
1 teaspoon crushed garlic



	
1 cup (preferably homemade) beef broth





Directions:

Season the meat with pepper and salt.

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the oil in it and allow it to heat.

In the pot, add the meat; cook (while stirring) until turns evenly brown from all sides for 4-5 minutes.

Stir in broth.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 15 minutes.

After cooking time is done with, click “CANCEL” setting. Click “QPR” cooking function.

Mix in the remaining ingredients.

Close top lid.

Click “MANUAL” cooking function; timer to 10 minutes.

After cooking time is over, click “CANCEL” setting.

Click “NPR” cooking function. This setting is for natural release of inside pressure, and it takes around 10 minutes to slowly release pressure.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe.


20. Beef Brisket Chili

[image: Texas-Style Beef Brisket Chili Recipe - Tablespoon.com]


This delicious chili recipe comes together in an hour.


Makes:
 6 servings


Prep:
 10 mins


Cook:
 60 mins

Ingredients:


	
6 cloves of garlic, minced



	
2 1/2 pound beef brisket, cut into cubes



	
1 tablespoon chili powder



	
4 tablespoons coconut oil



	
1 onion, chopped



	
1 teaspoon cumin



	
1 tablespoon lime juice



	
1/2 cup water



	
(Finely ground) black pepper and salt as per taste preference



	
A handful of cilantro





Directions:

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the oil in it and allow it to heat.

In the pot, add the onions, garlic; cook (while stirring) until turns translucent and softened for around 2 minutes.

Stir in the beef brisket and allow all sides to sear for 3 minutes while stirring constantly.

Add in the chili powder, cumin, and lime juice. Pour in water and season with (finely ground) black pepper and salt as per taste preference.

Close top lid; make sure that safety valve is in locking position.

Click “MEAT/STEW” cooking function; timer to 55 minutes.

After cooking time is over, click “CANCEL” setting. Click “NPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls, top with cilantro and enjoy the recipe.


21. Mozzarella Beef Meal

[image: Beef, Spinach & Mozzarella One-Pot Bake | KetoDiet Blog]


This beef dish can be eaten on its own or with rice.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 22 mins

Ingredients:


	
1/2 cup shredded mozzarella cheese



	
1 carrot, cut to make slices thinly



	
1/2 onion, diced



	
1 teaspoon oregano



	
1 pound (finely ground) beef



	
14 ounces diced canned tomatoes, undrained



	
1 teaspoon basil



	
1/2 cup tomato puree



	
1 tablespoon olive oil





Directions:

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” function; add the oil in it and let it to heat.

In the pot, add the onions; cook until turns translucent, 2 mins.

In the pot, add the meat; cook until turns evenly brown from all sides.

Stir in the tomatoes, tomato puree, basil, and oregano.

Close top lid; make sure that safety valve is in locking position.

Click “MEAT/STEW” cooking function; timer to 15 minutes with default “HIGH” pressure mode.

After cooking time is over, click “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls, mix in the cheese, and enjoy the recipe. 


22. Parmesan Asparagus

[image: Garlic Parmesan Roasted Asparagus - Kirbie's Cravings]


A quick and easy side dish to make in your instant pot.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 8 mins

Ingredients:


	
3 garlic cloves



	
3 tablespoons full-fat butter



	
3 tablespoons Parmesan cheese



	
1 pound trimmed asparagus





Directions:

Arrange the asparagus & garlic in a large rectangle of foil & top with butter.

Fold the edges of it so you make a pocket.

Open the Instant Pot’s top lid & switch it on.

In the pot, pour one cup water. Put a trivet/steamer basket inside. Now put the pocket over the trivet.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” function; timer to 8 mins.

After timer is done with, click “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, remove in plates, top with the cheese and serve. 


23. Salmon Veggie Dinner

[image: Roasted Salmon + Veggie Bowl {Sheet Pan Dinner} | Simple Healthy ...]


Salmon with herbs and veggies.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 5 mins

Ingredients:


	
1 bell pepper, julienned



	
1 zucchini, julienned



	
1 carrot, julienned



	
4 salmon fillets



	
3 teaspoons olive oil



	
½ lemon, cut to make slices



	
1 tarragon sprig



	
A handful of parsley



	
A handful of basil



	
1 cup of water





Directions:

Open the Instant Pot’s top lid and switch it on.

In the pot, pour water and herbs. Arrange a trivet/steamer basket inside. Now place/arrange the veggies and salmon over the trivet/basket.

Drizzle with oil and top with lemon slices.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 5 mins.

After cooking time is done with, click “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, remove the cooked recipe in serving plates or serving bowls.


24. Cheesy Tomato Shrimp

[image: Baked Shrimp in Tomato Feta Sauce Recipe | SimplyRecipes.com]


Shrimp with tomatoes, jalapenos, and cheddar cheese.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 15 mins

Ingredients:


	
¼ cup chopped cilantro



	
2 tablespoon olive oil



	
½ cup veggie broth



	
2 tablespoon lime juice



	
1 ½ pounds shrimp, peeled and deveined



	
1 ½ pounds tomatoes, chopped



	
1 jalapeno, diced



	
1 onion, diced



	
1 cup shredded cheddar cheese



	
1 teaspoon minced garlic





Directions:

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the oil in it & allow it to heat.

In the pot, add the onions; cook (while stirring) until turns translucent, 2-3 mins

Add garlic and sauté for 30-60 seconds.

Stir in the broth, cilantro, and tomatoes.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 9 minutes.

After cooking time is over, press “CANCEL” setting. Click “NPR” cooking function. Add the shrimps.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” function; timer to 2 minutes with default “HIGH” pressure mode.

After cooking time is over, press “CANCEL” setting.

Click “NPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls, top with the cheddar and enjoy.


25. Butter Salmon Meal

[image: Lemon Pepper Salmon Recipe | Land O'Lakes]


A delicious salmon recipe that takes no time to make!


Makes:
 4 servings


Prep:
 10 mins


Cook:
 12 mins

Ingredients:


	
1 cup fresh dill, finely chopped



	
1/4 cup apple cider vinegar



	
4 pieces salmon fillet



	
1 tablespoon butter, unsalted



	
1/4 teaspoon black pepper, freshly (finely ground)



	
1 teaspoon salt





Directions:

Sprinkle the salmon with (finely ground) black pepper and salt.

Open the Instant Pot’s top lid and switch it on.

In the pot, pour water and vinegar. Arrange a trivet/steamer basket inside. Now put the salmon and dill on the trivet.

Close top lid.

Click “MANUAL” cooking function; timer to 9 mins.

After cooking time is over, click “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, set aside the salmon and empty the pot.

In the pot; add in the butter and salmon.

Click “SAUTE” cooking function. Cook (while stirring) for 2-3 minutes per side.

Take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. 


26. Tuna Parmesan Zoodles

[image: Zucchini Noodles | Free Vectors, Stock Photos & PSD]


This dish is for people who are on a low-carb diet.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 7 mins

Ingredients:


	
1 tablespoon diced onions



	
1 tablespoon chopped parsley



	
3 tablespoons parmesan cheese



	
2 cups zucchini noodles



	
1 tuna can, drained



	
1 cup canned diced tomatoes



	
1 teaspoon minced garlic



	
¼ cup tomato sauce



	
1 tablespoon butter





Directions:

Open the Instant Pot’s top lid & switch it on.

Click “SAUTE” cooking function; add the oil in it & allow it to heat.

In the pot, add the onions, garlic; cook (while stirring) until turns translucent, 2 mins

Add the tomatoes and tomato sauce and cook for 2 more mins.

Add what remains, except for the cheese.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 3 mins.

After cooking time is done with, click “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, remove in serving plates or serving bowls, top with the cheese.


27. Lemony Trout

[image: Trout with Lemon & Herbs - Rachael Ray In Season]


A fresh and delicious trout dish with lemon and butter and chives.


Makes:
 4 servings


Prep:
 10 mins


Cook:
 5 mins

Ingredients:


	
6 tablespoon butter



	
3 tablespoons chopped chives



	
2 tablespoons olive oil



	
4 trout fillets



	
2 teaspoons lemon juice



	
1 teaspoon lemon zest



	
1 ½ cups water





Directions:

Open the Instant Pot’s top lid and switch it on.

In the pot, pour water. Arrange a trivet/steamer basket inside. Now place/arrange the fish over the trivet/basket.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 3 mins.

After cooking time is done with, press “CANCEL” setting. Click “QPR” cooking function.

Transfer to a plate & discard the water. Chop the fish and set aside.

Slowly open the lid, mix in the butter. Add the fish and other ingredients.

Click “SAUTE” function. Cook (while stirring) for 2-3 minutes.

Take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. 


28. Tangy Scallops

[image: Lemon Butter Pan Seared Scallops | Garden in the Kitchen]


Scallops cooked with lemon juice, butter, and apple cider vinegar.


Makes:
 4 servings

Prep; 10 mins


Cook:
 17 mins

Ingredients:


	
1 (preferably medium size) onion, finely chopped



	
1/4 cup apple cider vinegar



	
3 tablespoons butter



	
5 king scallops



	
2 tablespoons olive oil



	
1 tablespoon fresh lemon juice



	
1 cup fish stock



	
1/2 teaspoon garlic powder



	
1/2 teaspoon white pepper, freshly (finely ground)



	
1 teaspoon salt





Directions:

Open the Instant Pot’s top lid & switch it on.

Click “SAUTE” cooking function; add the oil in it & allow it to heat.

In the pot, add the onions; cook (while stirring) until it turns translucent, 3-4 mins

Pour in the stock and apple cider vinegar. Add the scallops and simmer for 5 minutes.

Season with salt, garlic powder, and white pepper; stir the mix.

Close top lid; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 8 mins.

After cooking time is done with, press “CANCEL” setting. Click “QPR” cooking function.

Slowly open the lid, remove in serving plates or serving bowls.

Stir in the butter and sprinkle with lemon juice and enjoy the recipe. 


29. Cauliflower Chicken Stew

[image: Greek Chicken Stew With Cauliflower and Olives - Dining and Cooking]


Cauliflower and chicken with tomato and red pepper flakes.


Makes:
 5 servings


Prep:
 10 mins


Cook:
 10 mins

Ingredients:


	
2 cups chopped cauliflower



	
1 onion, finely chopped



	
1 tomato, chopped



	
1 whole chicken



	
1 teaspoon red pepper flakes



	
3 tablespoon olive oil



	
4 cups chicken broth



	
2 teaspoon salt



	
1 tablespoon cayenne pepper



	
½ teaspoon black pepper





Directions:

Season the chicken with salt. Set aside.

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the oil in it and allow it to heat.

In the pot, add the onions; cook until turns translucent, 3-4 mins.

Add the tomato; cook for 5 mins, stirring constantly.

Add the other ingredients; mix well.

Close top lid & make sure that safety valve is in locking position.

Find & press “MANUAL” cooking function; timer to 30 minutes with default “HIGH” pressure mode.

After the time is over, click “CANCEL” setting.

Click “NPR” cooking function. This setting is for natural release of inside pressure, and it takes around 10 minutes to slowly release pressure.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe.


30. Chinese Five-Spice Chicken

[image: Chinese-Style Shaoxing Pot Roast Chicken Chinese-Style With Soy ...]


This delicious Asian-inspired chicken recipe is super simple and full of flavor.


Makes:
 6 servings


Prep:
 10 mins


Cook:
 30 mins

Ingredients:


	
2 teaspoons Chinese five-spice seasoning



	
1 lemon, halved



	
1 yellow onion, make quarters



	
1 teaspoon garlic salt



	
1 medium chicken



	
1 tablespoon coconut oil



	
1/4 teaspoon pepper



	
1 1/2 cups chicken broth





Directions:

Season the chicken using garlic salt, pepper, & five-spice seasoning. Stuff the lemon and onion in the chicken's cavity.

Open the Instant Pot’s top lid and switch it on.

Click “SAUTE” cooking function; add the oil in it and allow it to heat.

In the pot, add the meat; cook (while stirring) until turns evenly brown from all sides.

Add the broth; gently stir to mix well.

Close top lid to create a locked chamber; make sure that safety valve is in locking position.

Click “MANUAL” cooking function; timer to 25 minutes with default “HIGH” pressure mode.

After cooking time is done with, click “CANCEL” setting. Click “NPR” cooking function.

Slowly open the lid, take out the cooked recipe in serving plates or serving bowls and enjoy the recipe. 


Conclusion

Well, there you go! Lunch or dinner recipes made easy thanks to this recipe book and your Instant Pot! Make sure you try out all the recipes featured in this recipe book, and if you enjoy them, be sure to share them with your friends and family!


About the Author

A native of Indianapolis, Indiana, Valeria Ray found her passion for cooking while she was studying English Literature at Oakland City University. She decided to try a cooking course with her friends and the experience changed her forever. She enrolled at the Art Institute of Indiana which offered extensive courses in the culinary Arts. Once Ray dipped her toe in the cooking world, she never looked back.

When Valeria graduated, she worked in French restaurants in the Indianapolis area until she became the head chef at one of the 5-star establishments in the area. Valeria’s attention to taste and visual detail caught the eye of a local business person who expressed an interest in publishing her recipes. Valeria began her secondary career authoring cookbooks and e-books which she tackled with as much talent and gusto as her first career. Her passion for food leaps off the page of her books which have colourful anecdotes and stunning pictures of dishes she has prepared herself.

Valeria Ray lives in Indianapolis with her husband of 15 years, Tom, her daughter, Isobel and their loveable Golden Retriever, Goldy. Valeria enjoys cooking special dishes in her large, comfortable kitchen where the family gets involved in preparing meals. This successful, dynamic chef is an inspiration to culinary students and novice cooks everywhere.
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Author's Afterthoughts

[image: ]


Thank you for Purchasing my book and taking the time to read it from front to back. I am always grateful when a reader chooses my work and I hope you enjoyed it!

With the vast selection available online, I am touched that you chose to be purchasing my work and take valuable time out of your life to read it. My hope is that you feel you made the right decision.

I very much would like to know what you thought of the book. Please take the time to write an honest and informative review on Amazon.com. Your experience and opinions will be of great benefit to me and those readers looking to make an informed choice.

With much thanks,

Valeria Ray
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