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Fast Favorites Under Pressure by Blue Jean Chef Meredith Laurence is written with
the smaller household in mind. These days, so many pressure cooker recipes are
written for bigger pressure cookers and designed to serve 6 to 8 people. When
you're dealing with pressure-cooking, however, cutting a large recipe back to feed
just 2 to 4 people is not always straight-forward. Fast Favorites Under Pressure
does all the work for you, with every recipe guaranteed to work in a 4-quart
pressure cooker. The recipes also double very easily so if you're cooking in an
8-quart cooker, you'll have no trouble making twice as many "fast favorites." Fast
Favorites Under Pressure also includes tips and tricks for pressure cooking so you
can be even more successful with your pressure cooker. Blue Jean Chef Meredith
Laurence has created more than 100 recipes for the 4-quart Pressure Cooker that
are sure to become family favorites, including Chicken Alfredo Rotini, Red Wine
Braised Short Ribs, Lime Shrimp with Spicy Tomato Grits, and Mint Chocolate
Fudge Cake with Ganache. From soups to pasta, meat to seafood, grains,
vegetarian and dessert, all types of appetites will have choices to get a meal on
the table in a fraction of the time.

This Old Gal's Pressure Cooker Cookbook
The Instant Pot® Electric Pressure Cooker Cookbook
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This collection of soulful California cuisine recipes incorporates the casual lifestyle
of the West Coast with the deep roots of the South, nearby Mexican traditions and
delicious Asian influences. Organized by menus, the cook can mix and match the
recipes to impress his or her family and friends.

The Prairie Homestead Cookbook
Trademark sign appears after Pot in title.

The Essential Instant Pot Cookbook
Meet Sara and Kate, two Mormon girls who love to cook.

The Ultimate Instant Pot Cookbook
From the leading authority on speed cooking comes the groundbreaking cookbook
that inspired a generation of cooks—now updated and revised for today's tastes
and sleek, ultrasafe machines From the elegant to the ethnic to the traditional,
Cooking Under Pressure contains a wealth of flavor-packed recipes for fast,
healthy, and delicious meals developed for the modern pressure cooker—a magical
appliance that turns out foods in one-third (or less) the standard cooking time
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without sacrificing flavor or aroma. Lorna Sass introduces us to an eclectic array of
dishes that can be prepared on a whim, including classic osso buco (18 minutes),
chicken gumbo (9 minutes), and risotto (4 minutes, without stirring!). Even
chocolate cheesecake and Grand Marnier bread pudding are done to perfection in
short order. Plus, the dramatically shortened cooking times make it possible to
prepare cholesterol-free, high-fiber ingredients such as grains and beans at the last
minute. The pressure cooker is the cook's best friend!

Great Food Fast
If you want to prepare healthy, homely meals but feel you don't have the time,
think again. In as little as 20 minutes, you can make a delicious meal at the start of
the day, and then put it in the slow cooker and leave it to cook all day. Come home
to a hearty bowl of soup, a warming stew, a fragrant curry or a succulent roast –
whatever you want to eat, this book is packed with simple recipes. Slow cooking is
ideal for people with all kinds of lifestyles – from mums with a young family who
want to put the supper on after the school run, to people who want to cook in the
morning before they go to work, to students who are busy in lectures all day and
want to come home to a great meal. Delicious dishes for everyday family meals,
such as Bistro-style Bolognese Sauce and Fish Pie, sit alongside fabulous food for
friends such as Whole Chicken with Creamy Tarragon and Vermouth Sauce and
Beef and Sweet Date Tagine. There are also tempting treats, including puddings,
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cakes and preserves. These simple recipes will help you cut down your shopping
bill too. Cheaper cuts of meat are ideal for the slow cooker, as are inexpensive
pulses such as lentils. With so many quick to prepare and easy to follow recipes,
this book will prove an invaluable addition to every cook’s kitchen.

Power Pressure Cooker Xl Beginner's Manual & Cookbook
A New York Times Bestseller Winner of the James Beard Award for General Cooking
and the IACP Cookbook of the Year Award "The one book you must have, no matter
what you’re planning to cook or where your skill level falls."—New York Times Book
Review Ever wondered how to pan-fry a steak with a charred crust and an interior
that's perfectly medium-rare from edge to edge when you cut into it? How to make
homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the
blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's
culinary nerd-in-residence, J. Kenji López-Alt has pondered all these questions and
more. In The Food Lab, Kenji focuses on the science behind beloved American
dishes, delving into the interactions between heat, energy, and molecules that
create great food. Kenji shows that often, conventional methods don’t work that
well, and home cooks can achieve far better results using new—but
simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color
images, you will find out how to make foolproof Hollandaise sauce in just two
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minutes, how to transform one simple tomato sauce into a half dozen dishes, how
to make the crispiest, creamiest potato casserole ever conceived, and much more.

Simply Canning
Every parent knows how difficult it is to get to get kids eating happily and healthily.
Catherine McCord has the answer: Weelicious! Creator of the wildly popular blog
Weelicious.com, Catherine, who honed her cooking skills at Manhattan’s Institute
of Culinary Education, strongly believes in the “one family/one meal”
idea—preparing a single, scrumptious meal the entire family can sit down and
enjoy together rather than having to act as “short order cook” for kids who each
want something different. In Weelicious, she offers dozens of recipes and tips for
creating quick, easy, healthy, and fun food that moms, dads, and young children of
any age will absolutely adore—from the most persnickety infants to the pickiest
grade-schoolers.

The Conscious Cleanse, 2E
Over 100 Quick and Easy Recipes Wondering how get the most out of your Instant
Pot or your favorite multi-cooker? This one-of a kind guide will walk you through
what you need to know to start cooking with your Instant Pot today. It covers what
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you can cook to setting functions to keeping your pot looking (and smelling!) like
new, plus what will happen step-by-step through the cooking process. You will also
get over 100 tasty, family-friendly recipes for making delicious mains, appetizers,
sides, breakfasts, and desserts—in a flash. Inside, you’ll get the lowdown on
getting to know your pot and all its features. Discover all that you and your Instant
Pot can achieve, from cooking fluffy rice, beans from scratch, and creating roasts,
soups, vegetarian, Mediterranean, Keto, and Indian dishes, to making homemade
yogurt, baby food, and decadent desserts. Prep, set it, and go Compatable with
Instant Potmodels and brands like Ninja All-in-One Multi-Cooker Get hours back in
your day Save time without losing flavor Baby-friendly recipes Includes recipes to
suit the entire family, including baby-friendly, keto, gluten free and vegan options
created by two dietitians! Now you can serve up home-cooked meals in a fraction
of the time of a slow cooker—without feeling guilty about not spending a lot of time
in your kitchen.

Living Well
With a foreword by Ree Drummond, this beautiful book has 100 easier, faster,
lightened-up Southern recipes, from the blogger behind the popular Add a Pinch
website. A generation ago, home cooks may have had all day to prepare dinner,
but most folks now want convenient, fast recipes that don’t rely on canned soups
or other processed products. Here, fresh ingredients take center stage in slow
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cooker meals, casseroles and one-dish suppers, salads, soups, and desserts that
have deep, satisfying flavors but are a cinch to make. Smart swaps like Greek
yogurt for mayo in pimento cheese and cauliflower “rice” put a modern spin on
these dishes. With 75 color photographs and lots of sidebars, this is the new
Southern cooking handbook.

Pressure Cooker Recipes
A Pressure Cooker Can Change Your LifeDiscover how you can make delicious
meals in minutes using just one pot. Let Jill, The Veggie Queen, show you how easy
and safe it is to make flavorful, healthy plant-based meals with vegetables, grains,
beans and other legumes and fruit. With a pressure cooker, you can save time and
money, lock in flavor and nutrition, decrease your energy costs and avoid a messy
kitchen with only one pot to clean!Jill will show you how you can cut cooking time
in half (or more!) compared to conventional stove top cooking. In The New Fast
Food, you'll learn how to choose and use a pressure cooker, with timing charts for
your favorite plant foods. You'll also find more than 100 recipes for everything from
breakfast to dessert. Most of the recipes are gluten-free and all are vegan.The New
Fast Food offers fast, colorful and tasty dishes such as: Orange Glazed Broccoli
with Carrots and Kale Mashed Maple Winter Squash with Cinnamon Lemony Lentil
and Potato Chowder Smoky Sweet Potato and Black Bean Chili Coconut Almond
Risotto
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The Step-by-Step Instant Pot Cookbook
Eating healthy gets a whole lot easier with this delicious collection of 75
recipes—each one photographed—for nutritious and satisfying meals made quickly
in your electric pressure cooker, all developed by a certified nutritionist and
cookbook author for maximum health and flavor. In The Fresh and Healthy Instant
Pot Cookbook, Megan Gilmore presents recipes that use easy-to-find, whole-food
ingredients for simple weeknight meals from morning to night—through the
revolutionary cooking power of the Instant Pot, an electric, programmable
multicooker. There are gluten-free options for each recipe, and all recipes are free
of refined sugar and many of the most common food allergens, yet don't scrimp on
flavor. With dishes like Korean Chicken Bowls, Eggplant Parmesan Bake, Peanut
Butter Crunch Granola Bars, Flourless Banana Oat Bread, and One-Pot Chocolate
Cake and Frosting, following a healthy diet while enjoying your favorite whole
foods has never been more achievable. Every recipe is photographed in this highly
visual and information-rich collection, and also includes nutritional information
(calories, fat, carbs, fiber, and protein) and detailed timing for prep, coming to
pressure, cook time, and release time.

The Food Lab: Better Home Cooking Through Science
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Hearty Plant-Based Indulgences for Every Day of the Week When Melanie
McDonald first became a vegan, she was disappointed in the lack of vibrant,
flavorful vegan recipes available—so she created her own. Now, she shares all her
favorite homey recipes, ensuring that everyone can enjoy tasty plant-based dishes.
Pump up your mornings with Black Forest Breakfast Crepes or Rustic Skillet Potato
and Greens Hash. Gather around the dinner table with family and friends to enjoy
favorites like Soul-Warming Stew and Dumplings, Sticky Sweet-and-Sour Tofu and
Rich and Saucy Bolognese. And satisfy all those between-meal cravings with
sweets and snacks like Bangin’ BBQ Cauliflower Wings and Sky-High Apple Pie. No
matter the meal or occasion, Melanie’s recipes prove that the vegan versions of
familiar favorites leave you feeling nourished and satisfied.

Add a Pinch
Whether you are new to the electric pressure cooker or are looking to get more out
of yours, this is your go-to reference for perfectly pressure-cooked and delicious
food. Incorporate from-scratch cooking into your busy life with 120 recipes that
include all the traditional favorites, plus a range of international dishes—and the
best cheesecake recipe you will ever taste! Are you looking for more creative ways
to cook with your electric pressure cooker or Instant Pot (or any other brand of
multicooker?) Do you have a pressure cooker that has been sitting in your
cupboard since your wedding shower? This is the perfect pressure-cooking
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companion. Millions of people visit This Old Gal blog to access Jill’s simple-to-make
and satisfying pressure cooker recipes, and now you can have her classic favorites
at your fingertips, along with brand-new, never-before-seen recipes. Want to learn
how to make Bacon Butternut Pasta? How about Drive-Thru Tacos? Beef
Stroganoff? Or Chicken Tikka Masala? With step-by-step recipes that have been
extensively tested and perfected, Jill will show you how to use your pressure
cooker to make anything—appetizers, pastas, meats, grains, breakfast, desserts,
and more (including pot-in-pot recipes). You’ll find tried and true pressure cooker
favorites, plus an array of flavors from around the world in Indian, Mexican, Thai,
Italian, Chinese, and Jewish dishes. You'll never be at a loss for a delicious meal!
This Old Gal Tips throughout give variations, shopping tips, substitutions, and
recipe and cooking time adjustments. There’s even space to jot down your cooking
notes. This Old Gal’s Pressure Cooker Cookbook demystifies the electric pressure
cooker, setting you free to explore its endless possibilities for creative cooking.

Great Vegetarian Cooking Under Pressure
With [this book], you'll explore an inspiring variety of healthy, easy-to-make
pressure cooker recipes-- from savory breakfasts to hearty stews to decadent
desserts, and more. Packed with nutritious, family-friendly pressure cooker
recipes-- plus vegetarian, gluten-free, and Paleo-friendly options-- [this book] is
your go-to guide for fuss-free, all-in-one cooking.
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Delicious Under Pressure
Demystifying the revolutionary appliance one function at a time. Cooking in an
opaque, sealed container with complicated buttons and lights requires a culinary
leap of faith—or an expert guide like Daniel Shumski. In How to Instant Pot, he not
only teaches you how to master each of this miracle device’s key functions, but
offers more than 100 recipes specially crafted to take advantage of its many
virtues. Plug it in and don’t look back! Includes recipes for: Beef Barbacoa Tacos
Lemon-Chocolate Bread Pudding French Onion Soup Tender Pressure-Cooker Pork
Shoulder And much, much more—plus helpful tips on converting your favorite
recipes for the Instant Pot!

Dinner in an Instant
Simply Canning - Survival Guide to Safe Home Canning. Do you know the most
important information for safe home canning? Do you have the assurance that you
won't poison your children? Simply Canning will lead you step by step through the
most important safety information. Safety First! If you are a beginning canner and
are not sure where to start, Simply Canning is for you. This canning guide is
designed to boost your understanding of canning principals and safety, and make
your canning a success. Simple Steps Canning Guide is a guide that will: Give you
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essential information you need for safe, successful and fun home canning. Give
you confidence and peace of mind. we all love peace of mind. What you will learn:
Basics - so what is it that processing actually does? Choosing your food and
canning methods- Which canning method should you use, and more importantly
which ones to NOT use Canners -How to use both Water Bath and Pressure
Canners. Equipment - What else do you need? Hand tools, Specialty tools. What is
essential and what is just plain handy. The Big Day- Tips to make canning day go
smoothly. Preparation is the key to stress-free success. When the job is done. How
to check your seals, store your jars and equipment. What to do if you have jars that
don't turn out quite right Recipes for both waterbath and pressure canning many
basic foods.

The Essential Indian Instant Pot Cookbook
The Big Book of Paleo Pressure Cooking is the only pressure cooker cookbook that
both fits your diet and works with all brands and models of pressure cookers. Paleo
practitioners want fresh, healthy, and tasty home-cooked meals like anyone else,
but often find themselves spending too much time in the kitchen. That's where the
power of the electric pressure cooker comes in! Pressure cookers lock in freshness,
flavor, and nutrients and—above all—they get dinner on the table fast. Paleo
blogger and cookbook-writing veteran Natalie Perry is here to show you that you
can get the same fix-and-forget convenience of slow cooking without the long
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hours of waiting with The Big Book of Paleo Pressure Cooking. This new book is the
result of her prodigious research and testing on how to cook paleo and primal
foods in electric pressure cookers. The heart of the book lies in 50 exquisite,
protein-rich main courses, including Green Chile Shredded Beef, Mango BBQ Pulled
Pork, and Shredded Red Curry Chicken with Sweet Thai Slaw. Natalie also serves
up more than two dozen comforting and flavorful soups and stews, appetizers, side
dishes, sauces, plus a chapter exclusively focused on shortcut dinners and
desserts! The Big Book of Paleo Pressure Cooking goes beyond simply providing
step-by-step instructions; Natalie provides guidance on properly preparing your
paleo treasures and how to maximize your bounties in InstantPots and other
electric pressure cookers. So what are you waiting for? Grab the coconut milk,
almond meal, and cauliflower, flick on the pressure cooker, and get cooking!

The Soul of California - Cooking for the Holidays
NATIONAL BESTSELLERThe easiest-to-follow Instant Pot cookbook ever: 100
delicious recipes with more than 750 photographs guiding you every step of the
way Jeffrey Eisner's popular Pressure Luck Cooking website and YouTube channel
have shown millions of home cooks how to make magic in their Instant Pots. Now
Eisner takes the patient, fun, step-by-step approach that made him an online
phenomenon and delivers a cookbook of 100 essential dishes that will demystify
pressure cooking for Instant Pot users of all abilities--and put an astounding dinner
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on the table in a flash. Every flavor-filled recipe in this book is illustrated with clear
photographs showing exactly what to do in each step. There are no surprises: no
hard-to-find ingredients, no fussy extra techniques, and nothing even the most
reluctant cooks can't master in moments. What you see is truly what you get, in
delicious and simple dishes such as: Mac & Cheese Quick Quinoa Salad French
Onion Chicken Eisner's popular Best-Ever Pot Roast Ratatouille Stew And even
desserts such as Bananas Foster and Crème Brulée.

Essentials of Classic Italian Cooking
This authorized collection of 75 simplified Indian classics for the immensely popular
electric pressure cooker, the Instant Pot, is a beautifully photographed, easy-tofollow source for flavorful weekday meals. The Essential Indian Instant Pot
Cookbook is your source for quick, flavorful Indian favorites and contemporary
weekday meals. With 75 well-tested recipes authorized by Instant Pot covering
every meal of the day, this is a go-to resource for classic chicken, lamb, and
vegetarian curries; daals, soups, and seafood like fennel and saffron spiced
mussels; breakfast delights like spicy frittata and ginger almond oatmeal; and
sweet treats like rose milk cake and fig and walnut halwa.

Comfortable Under Pressure
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The most important, consulted, and enjoyed Italian cookbook of all time, from the
woman who introduced Americans to a whole new world of Italian food. Essentials
of Italian Cooking is a culinary bible for anyone looking to master the art of Italian
cooking, bringing together Marcella Hazan’s most beloved books, The Classic
Italian Cook Book and More Classic Italian Cooking, in a single volume, updated
and expanded with new entries and 50 new recipes. Designed as a basic manual
for cooks of all levels of expertise—from beginners to accomplished
professionals—it offers both an accessible and comprehensive guide to techniques
and ingredients and a collection of the most delicious recipes from the Italian
repertoire. As home cooks who have used Marcella’s classic books for years (and
whose copies are now splattered and worn) know, there is no one more gifted at
teaching us just what we need to know about the taste and texture of a dish and
how to achieve it, and there is no one more passionate and inspiring about
authentic Italian food.

How to Instant Pot
The New Fast Food
AARP Digital Editions offer you practical tips, proven solutions, and expert
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guidance.

Our Best Bites
Jill Winger, creator of the award-winning blog The Prairie Homestead, introduces
her debut The Prairie Homestead Cookbook, including 100+ delicious, wholesome
recipes made with fresh ingredients to bring the flavors and spirit of homestead
cooking to any kitchen table. With a foreword by bestselling author Joel Salatin The
Pioneer Woman Cooks meets 100 Days of Real Food, on the Wyoming prairie.
While Jill produces much of her own food on her Wyoming ranch, you don’t have to
grow all—or even any—of your own food to cook and eat like a homesteader. Jill
teaches people how to make delicious traditional American comfort food recipes
with whole ingredients and shows that you don’t have to use obscure items to
enjoy this lifestyle. And as a busy mother of three, Jill knows how to make recipes
easy and delicious for all ages. "Jill takes you on an insightful and delicious journey
of becoming a homesteader. This book is packed with so much easy to follow,
practical, hands-on information about steps you can take towards integrating
homesteading into your life. It is packed full of exciting and mouth-watering
recipes and heartwarming stories of her unique adventure into homesteading.
These recipes are ones I know I will be using regularly in my kitchen." - Eve Kilcher
These 109 recipes include her family’s favorites, with maple-glazed pork chops,
butternut Alfredo pasta, and browned butter skillet corn. Jill also shares 17 bonus
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recipes for homemade sauces, salt rubs, sour cream, and the like—staples that
many people are surprised to learn you can make yourself. Beyond these recipes,
The Prairie Homestead Cookbook shares the tools and tips Jill has learned from life
on the homestead, like how to churn your own butter, feed a family on a budget,
and experience all the fulfilling satisfaction of a DIY lifestyle.

Vegan Comfort Cooking
A collection of 200 easy, delicious recipes for the incredibly popular Instant Pot,
packaged in a gorgeous hardcover format with more than 80 stunning photographs
throughout. The well-tested, fully authorized recipes in The Ultimate Instant Pot
Cookbook cover a range of flavors and occasions, making this the ultimate
collection of recipes for the home cook who values the convenience of an electric
pressure cooker. This is the only book you'll need when looking for tried-and-true
classics like creamy tomato soup, ground beef stroganoff, chicken mushroom
casserole, or peach cobbler; international favorites like carnitas, chicken tikka
masala, or refried beans; and crave-worthy treats like French toast casserole and
triple chocolate cheesecake. There are even easy entertaining recipes, like
artichoke-spinach dip, and special occasion recipes such as the classic
Thanksgiving favorites of mashed potatoes, creamed corn, and more. With special
sections of vegetarian recipes and jams, jellies, and pickles, this collection goes
deeper than other Instant Pot books and has something for everyone. And recipes
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for every meal of the day, from breakfast to dessert, make this book your one-stop
source for mouthwatering meals all day long. Printed on high-quality paper and
bound in a hardcover format filled with beautiful photographs, this is truly the
ultimate book for gifting or self-purchase, and destined to become the beloved
Instant Pot cookbook.

The Essential Slow Cooker Cookbook
Cleanse your body in 14 days and live the vibrant life you were always meant to!
How well do you really feel? If stopped on the street, most people would say
"fine"--but is that the truth? Do you suffer from fatigue? Low energy? Insomnia?
You might not realize how much how and what you eat impacts your everyday
health and energy levels. It just might be time for you to discover the healing
power of food and add some vitality back to your life! The Conscious Cleanse gives
you a simple, no-nonsense program that eliminates harmful foods, flushes toxins
from your body, and kick-starts weight loss. The result is lifelong freedom from
aches and illness, a renewed vibrancy, and more energy than you've ever known.
Take it from the experts! Jo Schaalman and Jules Pelaez have been helping
thousands of people achieve real results over the last decade with this lifechanging program. Change your life in just 14 days and chart a path just for you
with recipes for any appetite. This invigorating plan includes recipes for beverages,
breakfasts, salads, soups, grain dishes, meat dishes, and even snacks and
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appetizers! In this revised edition, you'll find: A practical approach to a 14-day diet
reset The tools to practice mindful eating and eliminate problem foods A guide to a
new and improved 80:20 plan Over 100 delicious, clean recipes for any eater

Instant Pot Cookbook For Dummies
Comfort classics with a lighter spin, from the creator of the healthy-eating blog
Well Plated by Erin. Known for her incredibly approachable, slimmed-down, and
outrageously delicious recipes, Erin Clarke is the creator of the smash-hit food blog
in the healthy-eating blogosphere, Well Plated by Erin. Clarke's site welcomes
millions of readers, and with good reason: Her recipes are fast, budget-friendly,
and clever; she never includes an ingredient you can't find in a regular
supermarket or that isn't essential to a dish's success, and she hacks her recipes
for maximum nutrition by using the "stealthy healthy" ingredient swaps she's
mastered so that you don't lose an ounce of flavor. In this essential cookbook for
everyday cooking, Clarke shares more than 130 brand-new rapid-fire recipes, along
with secrets to lightening up classic comfort favorites inspired by her midwestern
roots, and clever recipe hacks that will enable you to put a healthy meal on the
table any night of the week. Many of the recipes feature a single ingredient used in
multiple, ingenious ways, such as Sweet Potato Boats 5 Ways. The recipes are
affordable and keep practicality top-of-mind. She's eliminated odd leftover
"orphan" ingredients and included Market Swaps so you can adjust the ingredients
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based on the season or what you have on hand. To help you make the most of your
cooking, she's even included tips to store and reheat leftovers, as well as clever
ideas to turn them into an entirely new dish. From One-Pot Creamy Sundried
Tomato Orzo to Sheet Pan Tandoori Chicken, all of the recipes are accessible to
cooks of every level, and so indulgent you won't detect the healthy ingredients. As
Clarke always hears from her readers, "My family doesn't like healthy food, but
they LOVED this!" This is your homey guide to a healthier kitchen.

Aarp Miss Vickie's Big Book of Pressure Cooker Recipes
THE INSTANT NATIONAL BESTSELLER • Brittany Williams lost more than 125
pounds using her Instant Pot® and making all her meals from scratch. Now she
shares 125 quick, easy, and tasty whole food recipes that can help you reach your
weight loss goals, too! Brittany Williams had struggled with her weight all her life.
She grew up eating the standard American staples—fast, frozen, fried, and
processed—and hit a peak weight of 260 pounds. When her 4-year-old daughter’s
autoimmune disease was alleviated by a low-sugar, dairy-free, grain-free, wholefood-based diet, Brittany realized she owed her own body the same kind of healing.
So on January 1, 2017, she vowed to make every meal for a year from scratch,
aided by her Instant Pot®. She discovered that the versatility, speed, and ease of
the electric pressure cooker made creating wholesome, tasty, family-satisfying
meals a breeze, usually taking under thirty minutes. Not only did the family thrive
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over the course of the year, Brittany lost an astonishing 125 pounds, all
documented on her Instant Loss blog. Illustrated with gorgeous photography,
Instant Loss Cookbook shares 125 recipes and the meal plan that Brittany used for
her own weight loss, 75% of which are recipes for the Instant Pot® or other
multicooker. These recipes are whole food-based with a spotlight on veggies,
mostly dairy and grain-free, and use ingredients that you can find at any grocery
store. The clearest guide to navigating your Instant Pot® or other multicooker that
you’ll find, Instant Loss Cookbook makes healthy eating convenient—and that’s the
key to sustainable weight loss.

Instant Pot® Obsession
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100
recipes with an emphasis on whole foods and getting into the kitchen together. The
couple's non-diet approach features simple lifestyle changes to make healthy
cooking sustainable, rather than a short-term fix. A love story at its finest, Alex and
Sonja Overhiser first fell for each other--and then the kitchen. In a matter of
months, the writer-photographer duo went from eating fast and frozen food to
regularly cooking vegetarian meals from scratch. Together, the two unraveled a
"pretty simple" approach to home cooking that kicks the diet in favor of long-term
lifestyle changes. While cooking isn't always easy or quick, it can be pretty simple
by finding love in the process. A Couple Cooks | Pretty Simple Cooking is an
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irresistible combination of spirited writing, nourishing recipes with a Mediterranean
flair, and vibrant photography. Dubbed a "vegetarian cookbook for nonvegetarians", it's a beautiful book that's food for thought, at the same time
providing real food recipes for eating around the table. The book features: 100
vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more timeconsuming 10 life lessons for a sustainably healthy approach to cooking, artfully
illustrated with a custom watercolor

A Couple Cooks - Pretty Simple Cooking
Authorized by Instant Pot and filled with beautiful photographs and more than 75
simple, well-tested comfort food recipes, this indispensable book is the ultimate
collection of delicious weekday meals. The best-selling Instant Pot has been a
runaway hit, with an almost cultlike following and users who swear by it. But
finding delicious, well-tested, weekday-friendly recipes that are both inspiring and
trustworthy has proven difficult, until now. The Essential Instant Pot Cookbook
covers each meal of the day, offering plenty of tried-and-true classic recipes, such
as spicy beef and bean chili, a whole roasted chicken with mushroom sauce, and
decadent New York cheesecake, alongside a hearty array of contemporary meals,
such as Greek-style Gigantes beans with fresh feta, braised pork loin with balsamic
vinegar and caramelized onions, buttery cauliflower mashed potatoes, pork adobo,
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and more! Whether you're looking to expand your pressure cooker recipe
repertoire or seeking the ultimate gift for the Instant Pot aficionado, this is the
book to have.

Instant Loss Cookbook
If you have little time to cook, but want delicious and hearty meals then a pressure
cooker is the perfect way to enjoy tender and wholesome dishes. With only a short
amount of prep time you can tuck in to tasty homemade meals. Good Food:
Pressure Cooker Favourites is crammed with tender casseroles, satisfying soups
and mouth-watering stews. In Pressure Cooker Favourites you will find a whole
range of seafood, chicken, game and vegetarian dishes and with each recipe tripletested by the experts at Good Food you are guaranteed success every time. Both
speedy and delicious these recipes are the perfect companion to a busy lifestyle.

Good Food: Pressure Cooker Favourites
If your pressure cooker has been collecting dust, then you need to get Comfortable
Under Pressure! Meredith Laurence, the Blue Jean Chef, has been cooking on live
television on QVC for over ten years. By sharing tips, tricks and techniques with the
QVC customers while equipping their kitchens with QVC's professional Technique®
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and Blue Jean Chef® cookware, Meredith has helped people become comfortable
in their kitchens. Now, in this cookbook, Meredith gives you a wide variety of
delicious recipes for the pressure cooker, so you can get meals on the table in one
third of the time it would normally take. Her recipes, tips, and techniques will help
make any cook more Comfortable Under Pressure. With 125 recipes and over 100
tips and explanations, Comfortable Under Pressure will help you create delicious
meals while becoming more versatile and at ease with your pressure cooker. Don't
let the pressure get to you! Get Comfortable Under Pressure!

The Fresh and Healthy Instant Pot Cookbook
Delicious Under Pressure, The Blue Jean Chef Meredith Laurence's second pressure
cooker cookbook is full of easy, flavorful, and unexpected pressure cooker recipes,
making a pressure cooker a must-have appliance. The book covers the basics of
pressure-cooking as well as offers more advanced recipes for more experienced
cooks. The result is delicious and the bonus is time, with all these recipes taking
one third of the time of traditional cooking methods. Recipes include Tortilla soup,
Spinach and Three Cheese Manicotti, Hunter's Beef Stew, Pork Carnitas, Thai
Coconut Mussels, Portobello Mushroom and Zucchini Moussaka, Beets and Potatoes
with Bacon, Blueberry Polenta with Bananas and Maple Syrup, and Brown Sugar
Bourbon Bread Pudding, including all-new chapters on Vegetarian Main Courses
and Breakfast Dishes. Don’t settle for the same old pressure cooker foods. Get
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Delicious Under Pressure.

Instant Indian
Discover favorite foods from all over India with the Instant Pot! By now, nearly
everyone has heard of the Instant Pot, the multi-use programmable pressure
cooker that has taken the home cooking world by storm and brought together a
community of millions of online followers. With over 5 million Instant Pots sold--and
numerous similar programmable cooking devices now joining the market--this timesaving cooking phenomenon is certainly here to stay. The Instant Pot lends itself
perfectly to Indian recipes, making flavorful, nutritious Indian fare like dals,
legumes and all manner of curries--that typically take a long time to simmer--up to
70% faster than on the stove top. Cookbook author, blogger and cooking teacher
Rinku Bhattacharya has put together a collection of 100 authentic recipes that
showcase the diversity and range of the foods of India, where every state and
region boasts its own unique dishes. Nine chapters cover everything from
essentials like key ingredients, spice blends, curry sauces, and yogurt-making, to
recipes for breakfasts, rice & grain dishes, lentils, vegetables, seafood, chicken and
meat curries, as well as drinks, chutneys and desserts. Nearly all of the recipes are
gluten free, and there are plenty of vegetarian and vegan options as well. With
step-by-step instructions and color photos throughout, Instant Indian makes Indian
cooking easy and fool-proof using all the functions of this popular appliance.
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Whether you crave idli and sambhar from South India, Khaman Dhokla from
Gujarat, Punjabi Butter Chicken, Goan Fish Curry or Bengali Red Lentils, or simply
want to discover a new favorite, this cookbook brings the best of India to your table
in an instant!

Fast Favorites Under Pressure
Instant Pots are the hottest appliances on the market today, and they are changing
the way we cook. The Taste of Home Instant Pot Cookbook will give you the
essential recipes you want to make in your Instant Pot to feed your family and
capture the flavor of the Instant Pot & electric pressure cooker craze! For fast-to-fix
dinners, you can’t beat the convenience of an Instant Pot! That’s why these
electric pressure and multi-cookers are the latest rage in homes across the
country. Now you can make the most of this timesaving tool with Taste of Home
Instant Pot Cookbook! Inside you’ll find a mouthwatering assortment of appetizers,
entrees, sides and more—all made easy in the Instant Pot. Need a hearty
weeknight dinner in a hurry? Whip up Saucy Mesquite Ribs. Looking for a meal-inone dish that beats the clock? Whip up Apple Balsamic Chicken. You’ll find these
recipes as well as easy breakfast dishes, finger-licking sandwiches and no-stress
sides…all made quick in the Instant Pot. Dig into the comforting goodness you
crave any day of the week. With the 111 recipes in Taste of Home Instant Pot
Cookbook, it’s never been easier! You will also find key recipe hacks to help make
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use of the quick cooking feature of the Instant Pot like hard-boiled eggs, rice,
beans, oatmeal, soups and bone broths, even cheesecakes and more. Great for
breakfast, lunch or dinner plus appetizers and desserts. Satisfy your meat-lovers or
your vegetarians. Find out why the Instant Pot has so many obsessive fans (who
call themselves, "Pot Heads"), and why you will soon be one among them. Instant
Pots can be used as an electric pressure cooker, slow cooker, yogurt maker, rice
cooker and more. Plus, a How to Use Your Instant Pot informational opening
chapter so you will have Instant Pot success from the start!

Taste of Home Instant Pot Cookbook
Over 100,000 copies in print--from the publisher of the bestselling Instant Pot®
Electric Pressure Cooker Cookbook comes Instant Pot® Obsession, the latest
Instant Pot® Cookbook for making ANYTHING. Your Instant Pot® has completely
changed how you get food on the table. so what are you going to make next? In
the pages of Instant Pot® Obsession--the most complete Instant Pot® cookbook
yet--simplicity goes one step further to create more meals, and save even more
time, than ever before. Use this Instant Pot® cookbook to make EVERY meal, ANY
day of the week, with: More than 120 creative recipes like French toast cups,
baked potato soup, and orange chicken Variations on selected recipes to make
your favorite go-to's new again that you won't find in any other Instant Pot®
cookbook Tasty options for breakfasts, lunches, snacks, and desserts―many of
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which take 30 minutes or less Expert Instant Pot® guidance from Janet
Zimmerman, author of the popular Healthy Pressure Cooker Cookbook This Instant
Pot® cookbook will show you how to make the most of your perfect pot. With
Instant Pot® Obsession, you finally have an Instant Pot® cookbook you can
indulge in again and again. "Best Instant Pot cookbook so far! Very helpful. I find
the recipes practical and they've turned out well for us. Really appreciate the
cooking charts in back of the book."--AMomWhoReads, Verified Customer Review
"Excellent Instant Pot cookbookit's full of recipes and provides information on using
the Instant Pot that didn't come with the pot itself."--Anne B. Depalma, Verified
Customer Review

The Well Plated Cookbook
Under pressure to prepare a quick, nutritious dinner? Under pressure to reduce
your fat and cholesterol? When the pressure's on for a great vegetarian meal on
the run, turn to Lorna Sass's second guide to the safe and delicious use of the
pressure cooker. Following the phenomenal success of Cooking Under Pressure,
this collection of recipes dispels the myth of the difficult-to-use pressure cooker -which is in fact easier and faster than the microwave -- and shows how vegetarian
fare can be vibrantly colorful and full of flavor! Bursting with rich soups, hearty
stews and casseroles, zesty curries, and flavor-packed chilis, Great Vegetarion
Cooking Under Pressure brings together over 150 recipes, most with cooking times
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of under ten minutes. Arrive in Provence with a two-minute soupe au pistou laced
with garlic and fennel; serve up an elegant zucchini bisque with tomatoes and
fresh basil in just five minutes; or prepare a polenta good enough for a palazzo in
only ten minutes. There are also scores of perfect vegetable side dish recipes, with
an instructive chart detailing how to prepare everything from artichokes to
zucchini. Lorna Sass devotes special attention to grains -- a vital part of the healthy
diet -- and shows how brown rice, millet, couscous, quinoa, and bulgur can turn
from gourmet store items into staples of your pantry. Whether it's Risotto with
Broccoli Rabe and White Beans in five minutes, or Mediterranean Vegetable
Couscous in just six, these recipes lock in delicious nutrition without tying up
precious time. There's even a section about the splendid desserts that are possible
with the pressure cooker, like Banana Pudding Cake and Pumpkin Bread Pudding.
Filled with informative sections about the equipment, ingredients, and language of
pressure cooking, suggestions for theme menus, and mail-order resources, this
compendium of high-quality, high-fiber, low-fat (and mostly cholesterol-free) dishes
will become an essential guide for today's bustling cook.

The Big Book of Paleo Pressure Cooking
Cooking Under Pressure ()
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Montel imparts his personal recipe for healthy and happy living, and shares his
21-Day Living Well Food and Workout Program, a three-phased health plan for fast,
fit results. For anyone who wants to fight chronic diseases like diabetes, cancer,
and cardio
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