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Breakfast & appetizers //// p. 7 - 13

Mains and sides //// p. 17 - 27

Oatmeal With Raisins   / p. 7
Eggs / p. 9
Yogurt   / p. 11

Smoky Bacon and Bean Soup  / p. 13

Boiled pork/ p. 17
Roasted Chicken / p. 19
Meatballs and Red Sauce  / p. 21
Beef Stew/ p. 23

Multigrain Rice  / p. 25 
Lemon parmesan Risotto  / p. 27

New York Style Cheesecake  / p. 31

desserts //// p. 31 
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1 1/4-cup Oatmeal 
1/3-cup Raisins  
2 1/2-cups Milk
1/4-cup Sugar 
Butter
Toppings

ingRedienTS

Oatmeal 

With Raisins

place oats into the pressure cooker and add butter, sugar 
and raisins. pour in the milk and stir well. Close the lid, set 
program to “porridge” for 5 minutes at low pressure level. 
After the program has finished, let the pressure release 
naturally. After the pressure has fully released, open the pot, 
put the oatmeal into a bowl and add some butter. You may 
serve porridge with any nuts, fruits and berries, maple syrup, 
honey, chocolate or jam.
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eggs
Water (to cover the eggs)

ingRedienTS

Eggs

Add the eggs into the inner pot, add some water, close the lid. 
Set the “Egg” program, “Normal” mode. When the time is up, 
remove eggs from the pot and let it cool in cold water.
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Milk 4 ¼ cups 
Yogurt starter 
Yogurt with Active Bacterial cultures

ingRedienTS

Yogurt

Gently mix the milk with yogurt starter and yogurt with Active 
Bacterial Cultures in a big bowl. pour the mixture in the inner 
pot. Close lid, press the yogurt button adjust the time to 8 
hours. plain yogurt is done – refrigerate and strain if desired! 
Serve by adding sweeteners such as honey or maple syrup. 
Add fruits, granola or your favorite toppings.
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8 oz. Bacon
9 oz. carrot
1 medium White onion
3 oz. celery
3 cloves garlic
1 tbsp Tomato paste
Beans 2 cups
4 cups chicken stock
1 cup Water
Bay leaf
Salt
pepper

ingRedienTS

Smoky Bacon 

& Bean Soup

Thoroughly wash beans and soak in cold water for 8-10 hours 
before cooking. Set the pressure cooker to “Saute” and add 
the bacon. Cook until it starts to crisp, about 5-7 minutes. Then 
save 2 tablespoons of the grease and drain the rest. Add the 
bacon and reserved grease to the pot. Stir in the remaining 
ingredients, including the chicken stock and water.  Close and 
lock the lid. Cook on the “Beans” setting, and set the timer for 
40 minutes. Allow the pressure to release naturally before 
removing the lid. Check to make sure the beans are thoroughly 
cooked. Serve hot. 
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2 1/2 lb Tenderloin
3 cloves garlic
1 1/2 tsp Salt
1 tsp ground black pepper
Bay leaf
1 tsp Rosemary
1 tsp Sage

ingRedienTS

Boiled 

Pork

Thoroughly wash and dry the pork. Cut the pork multiple times 
with a sharp knife, an inch apart from each other. Wash the 
garlic and cut it into thin slices. Rub the meat with a mixture of 
spices and salt, and place the prepared garlic into the cuts in 
the pork. Wrap the pork in plastic wrap, and let it marinate for 
at least 1 hour.  On the bottom of the pot, place the bay leaf, 
rosemary and sage. Take the meat out of the plastic wrap and 
transfer it to the pressure cooker, fat side down. Close the lid 
securely. Set the pressure cooker menu to “Slow Cook”. Which 
should be about 97˚F. Set your timer for 4 hours and let cook.  

diRecTiOnS
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3 1/4 lb chicken
Olive oil
garlic
Salt
pepper

ingRedienTS

Roasted 

Chicken

pat the chicken dry with a paper towel and rub with the oil, 
minced garlic, salt, and pepper. Let it rest for 30 minutes. put 
it into the pressure cooker pot, cook on “poultry” program, 
using the mode – “More”. When the chicken is done, carefully 
remove it from the pressure cooker pot and set on platter to 
serve.
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For the red Sauce:

2 tbsp Olive oil

1 Small white onion, diced

1 clove Minced garlic

¼ cup dry white wine

28 oz can crushed tomatoes

14 oz can tomato sauce 

2 tbsp Tomato paste

1 tbsp Minced fresh oregano

Salt 1 tsp 

For the Meatballs:

½ pound ground pork

½ pound ground beef

½ cup Milk

2 eggs, lightly beaten

1 cup plain breadcrumbs

3 tbsp Minced fresh basil

2 cloves Minced garlic

1 tsp Salt

½ tsp crushed pepper

ingRedienTS

Meatballs 

& Red Sauce

The red sauce: Using “Saute” setting, heat the olive oil in the 
pot until it’s shimmering. Add the onion and cook, stirring 
occasionally, until browned. Add the garlic and toss until 
fragrant, about 1 minute.  Add the white wine and cook 
until the alcohol has dissipated, about 7 minutes. Add the 
crushed tomatoes, tomato sauce and tomato paste and stir 
till combined, then add the oregano and salt. Let the sauce 
simmer while you make the meatballs. if it starts to boil or 
splatter, press “cancel” to turn off the saute heat and let 
the sauce rest until the meatballs are added. 

The meatballs: combine all meatball ingredients together 
in a large bowl. With wet hands, mix everything together 
thoroughly. Form into small balls about 1.5” wide and add 
to the sauce. close the lid and cook for 5-7 minutes on 
“Saute”. When the time is up, allow the pressure release 
naturally. Keep your hands away from hot steam releasing.  
Serve the sauce and meatballs as they are, over pasta or in 
a sandwich.
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1 lb Beef brisket
1 tbsp Olive oil
3 glasses Water
2 Medium size carrot, chopped
1 potato, cubed
1 Bell pepper, cubed
2 celery stalks, chopped
1 Small onion, finally chopped
2 Bay leaves
½ cup Water
2 tbsp Flour
1 tsp Salt
½ tsp pepper 

ingRedienTS

Beef Stew

Trim off excess fat on the beef brisket. Thoroughly wash it 
and dry with paper towel. Cut the beef into 1-1.5 inch cube 
chunks, and generously season the beef cubes with salt and 
pepper. Heat the oil in the bottom of the pressure cooker on 
the “Saute” program. Cook the beef until it’s browned on the 
outside. Then choose the “Meat/Stew” program, add water and 
continue cooking for another 20 minutes. Meanwhile, prepare 
the vegies – dice and slice.  When the meat is done, open the 
pressure cooker lid, combine the meat and the rest of the 
ingredients together, and stir thoroughly. Add salt, pepper, 
and bay leaves to taste. “Stew” for another 10 minutes. Cook 
until the vegetables are tender. After the cooking is completed, 
allow the pressure release naturally.  Serve immediately with 
pasta, rice or just eat it as is.
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1 ½ cups Multigrain
18 oz Water
 (Less water makes the cooked rice fluffy and more water makes the rice stickier, the 
additional water produces a softer texture and slightly watery.)

Salt/pepper/Spices as per your taste (optional)
Olive oil 2 tbsp

ingRedienTS

Multigrain 

Rice 

Combine the grains, water, oil and salt (if used) in the inner 
pot. Close lid and press the “Multigrain” key, choose “Less” 
mode which takes 20 minutes of cooking. After the cooking is 
completed, allow the pressure release naturally. Keep your 
hands away from hot steam releasing. Fluff with a fork. If 
the multigrain is a bit wet, let it rest a bit for the moisture to 
escape before serving.
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2 cups Rice
1 Medium white onion 
½ cup dry white wine
4 cups chicken stock
½ cup grated parmesan
2 Tbsp olive oil
1 Tbsp butter
2 Large lemons

ingRedienTS

Lemon 

Parmesan 

Risotto

Set the pressure cooker to “Saute” and add olive oil to the 
bottom of the pot. Heat the oil, then add the onion. Cook until 
the onion has softened and is starting to brown. Add the rice 
and stir until the oil is absorbed, then stir in the white wine. 
Let the wine simmer for 7 minutes, then add the chicken stock. 
Zest the lemons and set the zest aside, then juice the lemons 
and add the juice to the pot. Close and lock the lid. Set the 
pressure cooker menu to “Rice” and cook for 6 minutes. When 
the time is up, let the pressure release naturally. Make sure 
you keep any exposed skin away from the hot steam being 
released. Remove the risotto from the pot immediately. and 
scape into a large bowl. Add the lemon zest, grated parmesan 
and salt. Stir to combine. Serve hot.
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2 1/2 cups crushed graham crackers
1/3 cup melted butter
1 cup cream cheese
1/2 cup sugar
½ cup heavy cream
1 egg 
3 Tbsp flour
1 Tbsp lemon zest
1/3 Tsp vanilla extract

ingRedienTS

New York Style 

Cheesecake

Butter the bottom and sides of a closed and locked spring 
form pan. Combine the graham crackers and melted butter 
until the mixture looks like wet sand. press into the bottom of 
the pan, pressing it up the sides of the pan about 1 cm high. In 
a large bowl blend together the cream cheese and sugar with 
a hand mixer on a low setting. Add the egg, heavy cream, salt 
and vanilla extract and continue to beat until smooth. pour 
the cheesecake batter into the prepared springform pan, 
smoothing the form if necessary. place the metal trivet in the 
center of pressure cooker pot. place the cheesecake in the pot 
on the top of the trivet, and carefully pour the water around 
the pan. Close the lid. Set the “Cake” program. When the time 
is up, let the pressure release naturally. Carefully remove the 
cheesecake from the pot, using the sling to lift it up. Cool on a 
rack and then place the cheesecake in the fridge for 8 hours 
to firm up (this will prevent cheesecake from cracking). Top 
the cheesecake with summer berries and mint to serve.  

diRecTiOnS
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