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Thanks to Instant Pot charming aprons outside of home cooks everywhere (and for good reason), the humble pressure cooker is finally getting its moment under the spotlight. It's time too —most varieties are affordable, simple to use when you get the hang of them, and dramatically decrease the amount of time and effort you have to put into your meals. In
fact, it is disconcerting the pressure cooker is not a staple like the microwave. There are so many amazing dishes to make with it, from soups and stews to french fries and risottos. We are highlighting 23 pressure cooker recipes that show why the appliance may be the best sous chef you could have. Sharing on PinterestRopa vieja usually requires stewed
meat for... Well, a long time ago. Most people use a slow cooker for this, but an electric pressure cooker makes the process much faster, but still produces a ton of flavor.2. Pressure Cooker Sausage JambalayaShare on PinterestJambalaya can be an intimidating recipe because of how many ingredients it normally requires and how long it takes. This recipe
fixes both problems —and still retains authentic flavors—by reducing the amount of spices needed and using a pressure cooker to halve cooking time.3. Short ribs baked with Daikon and CarrotsShare on PinterestGive meat soaked an Asian touch using daikon radish plus a soy and sake seasoning. You need to brown the meat manually first, but 25 minutes
in the pressure cooker with the sauce is really what leads to mouth-watering levels.4. Easy Pressure Cooker Beef and BroccoliShare on PinterestFor this version of the Chinese take-out staple, the recipe instructs you to throw the ingredients in the pressure cooker instead of frying it. Ten minutes is all it takes for the meat to cook, the sauce to thicken, and
the marinade to seep into the meat.5. French Pressure Cooker Dip BowlShare on PinterestThe great thing about serving the classic flavors of French sauce in a bowl instead of a sandwich is that you're not trying to squeeze the amount of stuffing you really want in the limited space between two slices of bread. When the pressure cooker can produce meat
as tasty, you want as much as possible. Bread can always be ate next to it.6. Pressure Cooker Pork Chops with Melshare Mustard on pinterestSound context: This dish is the first recipe of this blogger using a pressure cooker, so you know it's not overly difficult. With just seven simple ingredients and 10 minutes of preparation, he effortlessly transforms
humble pork chops and green beans into honey mustard-coated delight that is as suitable for a family dinner as it is for entertaining. Why wait for a soup to boil in the when a pressure cooker can cook, heat and deliver results that yield similar results in 10 minutes? To give you a better idea of how easy this fragrant tortilla soup is consider that the hardest
part of doing so is stirring in frozen corn and a can of black beans.8. Lentil Pressure Cooker and Sausage SoupUsing a pressure cooker gives this healthy soup that I-mexi-a-pot-by-hours taste when in reality it only required 25 minutes of cooking time. Packed with chicken sausage, lentils and vegetables, this is a super easy way to get into a ton of nutrients
without working too hard.9. Moo Goo Gai Pan Pressure CookerThe frying method usually used to prepare this dish is already very easy. But going the pressure cooker route is so simple — in fact, it's even better at getting the flavors of the sauce to absorb the chicken and vegetables. Go to chicken thighs, which don't dry so fast under the pressure cooker...
Pressure.10. Thai Peanut Chicken &amp; NoodlesYou Pressure Cooker will need an electric pressure cooker with various settings for this recipe, but it's totally worth it for this peanut meal from a pot. Everything from the chicken to the vegetables to the rice noodles cooks there, giving you all the goodness of the original dish with a fraction of the cleaning.11.
Chili Lime Chicken ThighsSimple Pressure Cooker but effective seasonings like garlic, cumin, chili powder and lemon juice make this chicken dinner anything less basic. Drips do double task as a thick sauce (also made in the pressure cooker), which is poured over the top of the meat to make it even juicier.12. Lemon Chicken Rice SoupNeed a gluten-free
spin on chicken noodle soup that is also very easy to make? This recipe has you covered. It swaps the noodles for rice, is made in a pressure cooker, and adds a great squeeze of lemon for a refreshing and tangy touch. You'll be talking about it whether you're feeling under the weather or not.13. Pressure Cooker Turkey Green RiceDo not let the neutral
colors of this dish fool you - the turkey has been drenched in a generous amount of spicy green parsley, while brown rice adds a healthy flavor and nuts. The best part? Meat and rice are cooked together, thanks to the electric pressure cooker.14. Chicken Pressure Cooker Tikka MasalaGone are the days when you had to run to your favorite Indian restaurant
to get your tikka masala fix. All you need is a pressure cooker, and you can prepare such a delicious version in less than an hour. (The secret? Don't skimp on the sauce!) We are all about any risotto recipe that reduces stirring time, and this requires all five minutes. The rest joins the pressure cooker, and this blogger carefully includes instructions for the
electric type and the stove.16. Haddock Pressure Cooker in Tomato BrothThe half cup of heavy cream in this recipe does not scream exactly healthy, but you can replace coconut milk by a vegan version. Also, the coconut flavor goes incredibly well white fish and tomato broth. Thanks to the pressure cooker, this restaurant-quality meal can become part of
your regular dinner rotation.17. Salmon and Rice With Lemon Caper ChimichurriThis recipe seems to have a long list of ingredients, but you will see that it repeats a lot of items, so do not be intimidated. There is a great mix of flavors and textures here, as the fresh chimichurri sauce brightens the buttery salmon cooked pressure and rice.18. Asiago Shrimp
RisottoYep, another risotto (why really, is there such a thing?). It's cheesy. It's full of protein. There's wine in it. And the pressure cooker cooks in less than 30 minutes. It's perfect.19. Easy Low Country Shrimp BoilA Low Country boil so much like a lot of work, but this recipe uses only four main ingredients. Also, all you have to do is add them in steps to the
pressure cooker and let it do its thing—there's no need to take care of a large pot of boiling water. A pressure cooker is the best appliance for cooking dried beans and lentils. You need to water the black beans before cooking them, but once you see how easy and delicious the results are, you can never buy canned brand again.21. Vegan Chickpea
CurryUsing a pressure cooker makes Indian food much less scary to tackle in your own kitchen. The onion and tomato sauce become thick and creamy, while the dried chickpeas soften to perfection every time.22. Pressure Cooker Lentil Sweet Potato Curry with Coconut Milk BarleyMild, slightly spicy curry powder, sweet potato pieces and soft lentils make
this stew a feast of textures and flavors. Also, there is no need to steam the potatoes or cook the lentils beforehand. Everything goes well in the pressure cooker.23. Lentil risotto, yes, another risotto. This keeps things vegan, but still manages to be high in protein thanks to the addition of dried lentils. They take only seven minutes to cook in a conventional
pressure cooker —and add as much quality nutrition and fiber to the dish.24. Split Pea SoupYou Pressure Cooker doesn't need any dairy or even a blender to give this soup its creamy consistency — all the credit goes to the pressure cooker, which gets the incredibly soft peas and vegetables on its own. Add a piece of crispy bread, and you're ready.25.
Pressure Cooker Creamy Pumpkin Soup Deposing This soup is one of the favorite of autumn that should be on the menu all year round. Not interested in spending hours watching the oven in the summer? With a pressure cooker, you don't need to - just put it in the pan, let the magic happen, mix it and serve hot or chilled.26. Ethiopian Lentil StewE Pressure
Cooker you are looking for a way to things in your pressure cooker, look no further. This salty and spicy lentil dish features the distinctive blend of Ethiopian Berber spices, which you can buy in stores or whip yourself. That's one. A. dish on its own, but if the simplicity of the pressure cooker left you wanting more of a challenge, you can try to make some
homemade injera. A. Pressure cookers are special pots with airtight and locking lids that feature a valve system that regulates internal pressure. The steam that accumulates inside the pan cooks the food at a very high temperature. This ability to cook at extremely high temperatures means that food that takes hours - such as dried beans - can cook in a
fraction of the time, and regular meals can be on the table in minutes. Although we have all heard the urban legends about explosive pressure cookers, modern pressure cookers are equipped with safety features to prevent such mishaps. These include covers that must be locked in place before the pressure increases, an expanding rubber gasket that
prevents you from removing the lid until the pressure has been released to safe levels, and a safety valve that automatically reduces pressure in the event of a malfunction or in case you forget to decrease heat when high pressure is reached. The next page offers tips on how to use an ice cream parlor. Keep reading to find out how to make homemade and
yummy ice cream in your own kitchen. For more useful tips and recipes for kitchenware, see: Pressure cookers are some of the most popular options to help people with a busy lifestyle eat healthier. We've broken down some of the differences between pressure cookers, multicookers and slow cookers and offer our top product suggestions. The Instant Pot
pressure cooker quickly grew a cult follower across the country —this model, in particular, has nearly 5,000 customer reviews on Amazon only. Modestly priced below $100, this fan favorite combines six kitchen appliances into one —it's a pressure cooker, slow cooker, rice cooker, sautéed, steamed and hotter. Instant Pot features a 70% faster cooking time,
making this appliance perfect useful for your on-the-go lifestyle. Price: $80 Where to buy: AmazonShop NowEsso first-rate electric multicooker serves as a pressure cooker, slow cooker, rice cooker and yogurt maker —all in one appliance. This model is available in a four-bedroom, six-bedroom option and features a time delay function, automatic shutdown
function and various pre-programmed cooking functions that make the meal prepare a breeze. Price: $140 Where to buy: Bed, Bath and BeyondShop NowThis model, from a trusted brand in kitchenware, has 11 kitchen configurations; an LCD screen that changes color that tells you when the pan is pressurizing, cooking or releasing steam; automatic release
of hands-free steam; and a three-way safety lock. With a maximum capacity of six liters, this pot is large enough to make meals for your whole family. Price: $245 Where to buy: AmazonShop NowThis pot from a beloved brand features eight one-touch digital meal settings, four one-touch cook functions, a non-stick non-stick pan, an airtight lock lid, delay
start timer and an adjustment to keep warm - making cooking and cleaning as pie easier. Price: $70 Where to buy: WalmartShop NowAnd you're looking for something on the smaller side, perfect for cooking for one or two people, this two-bedroom electric pot may just be the ticket. Despite its compact size, this appliance serves as a pressure cooker, slow
cooker, rice cooker, brunk cooker, yogurt maker, steam and heater. It features 14 pre-programmed meal settings, a delay timer and a variety of safety functions. Price: $60To buy: AmazonShop NowPressure pans are kitchen appliances that consist of a large well sealed pot, a valve that controls pressure and a variety of controls, depending on the model.
Most pressure cookers will have a built-in timer, so you can set the pan to start cooking an hour before you get home, making it an efficient kitchen appliance for tormented parents or busy people. Pressure cookers cook efficiently with hot, highly pressurized steam. Meals prepared for pressure cookers are characterized by: High temperatures that make food
cook quickly. With the combination of boiling water and pressurized steam, the temperature inside the pan will be very hot. This level of heat helps food cook faster. Retains moisture. The seal maintains steam and prevents evaporation of the liquid. This makes the food cooked in pressure cookers more juicy and softer, and also means that you need to add
less liquid during the preparation process. Seals in flavor. Pressure cookers create a unique flavor when browning meat and caramelizing food because of the extra-high temperature and increased liquid. Case study: Anna Anna SerioWriterI'd's experience read about Instant Pot for about a year before finally buying lux's 6-bedroom recipes. Adjusting recipes
was tricky at first, but once I got the hang of it, there was no going back. It makes one of the best rices I've ever had, unimaginably soft brases and perfect jammy eggs. It is bulky with regard to kitchenware, but worth the space. I'm not in love with predefined features — I go online and read about other users' tricks for best results. I also avoid using it to cook
fish, vegetables or beans, since setting the time is almost impossible. Pressure cookers and slow cookers are often confused. But they cook food quite differently, even though they may look similar on the outside and are both hands-off kitchenutensils. The first distinction is that pressure cookers cook quickly and pans cook food, well, slowly. Slow cookers
also tend to have fewer functions, although multipurpose slow cookers exist. While pressure cookers were originally designed to cook fast meals with high heat and compressed steam, better pressure cookers will have slow cooking functions that are ideal for cooking meat slowly that you can otherwise break slow cooker for. Buy slow cookersMulticookers
are sometimes called all-in-one stoves, and they are truly multifunctional. The design of a multicooker is similar to that of a pressure cooker, and they work with the same principle: they both use a pressurized container with high heat to cook a variety of dishes efficiently. However, multicookers usually come with additional compartments, inserts, and
functions depending on the model. State-of-the-art multicookers can bake bread, slow-cooked meat or steamed vegetables. Some standard features of a multicooker include: Multiple functions and lifting inserts that can replace several small kitchen appliances, including a fryer, steamer, pressure cooker, slow cooker and more. Most models include a time
delay function and maintain heating. The pressure cook function is efficient, and can cook much faster than a normal pan in a stove or oven. There are no hard and fast rules for what makes a better device between these two stars. Nowadays, many of the features overlap, and high-end multicookers will often cook like a pressure cooker with additional
functions. Multicookers can be more expensive, so you should consider how many of the functions you will actually use before investing in a handset. Another point to consider is that some multicookers may perform very well for some functions, but arise lacking in others. If you are new to pressure cookers, keep these tips in mind:Beware of steam. You can
easily burn yourself. If the steam is leaking, adjust the valve and lower the heat until it disappears. Be careful when removing the cover. When the cooking time is up, wait a few minutes and remove the lid slowly to avoid burns. If you are in a hurry, pass cold water on top to reduce heat before removing the lid. Pay attention to the timers. If your pressure
cooker is new, you may need some time to adjust to cooking times. It's a good idea to keep a prescription and the manual until you get the hang of it. If your goal is to broaden your horizons in the kitchen without spending too much time preparing meals, then a high quality pot is an ideal kitchen appliance to have at your disposal. To choose our list of the
best pressure cookers, we conduct online searches to determine some of the most popular models available. We consider characteristics such as size, price, general characteristics and extra functions. The stove pressure cookers are designed with a large pressurized bowl and a valve that creates high levels of heat and steam inside the pan and cooks the
food quickly. However, instead of using a built-in electrical element to heat your food, you use the These devices are rarely found nowadays. There are two main types of pressure cookers: electric and stove. Stoves are the most traditional model and used to offer a more effective result, but modern electric stoves are now much more Pressure cookers are
more efficient because the electric heating element is insulated, using the high heat levels much more efficiently. When buying a pressure cooker or a multi-pot pan, be aware of these features: A robust construction with a heavy baseA non-stick internal vase to facilitate cleaning A good quality seal and pressure valveA timer, so you can leave the house in
the morning and arrive at a home-cooked meal at night The most modern models take around 20 to 30 minutes to reach the pressure. Image: Shutterstock
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