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We include products that we consider useful to our readers. If you buy via links on this page, we can earn a small commission. Here's our process. Thanks to the Instant Pot, which cooks the aprons everywhere at home (and for good reason), the humble pressure cooker is finally in the spotlight. It's also high time — most varieties are
affordable, easy to use once you get the spin out, and dramatically reduce the time and effort you need to put into your meals. In fact, it is amazing that the pressure cooker is not a staple such as the microwave. There are so many great dishes to make with him, from soups and stews to stir-fry and risottos. We show you 23 pressure
cooker recipes that show you why the appliance might be the best sous chef you might have. Share on PinterestRopa vieja usually requires seed meat for... well, a long time. Most people use a slow stove 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 how many ingredients it usually requires and how much time it takes. This recipe solves both problems — and still keeps the flavors authentic — by cutting the amount of spices needed and using a pressure cooker to reduce cooking time in half.3. Braised short
ribs with Daikon and CarrotsShare on PinterestGive beef stew an Asian twist with 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 brings it to delicious levels.4. Easy Pressure Cooker Beef and BroccoliShare on PinterestFor this
version of Chinese take-out staples, the recipe instructs you to throw the ingredients into the pressure cooker instead of stirring it. Ten minutes is all it takes for the beef to be cooked to thicken the sauce and the marinade to seep into the meat.5 Pressure cooker French Dip BowlShare on PinterestThe great thing about serving the classic
French dip flavors in a bowl instead of a sandwich is that you're not trying to squeeze the amount of stuffing you really want into the limited space between two slices of bread. If the pressure cooker can deliver meat so deliciously, you want as much as possible serving. Bread can always be eaten on the side.6. Pressure cooker pork
chops with honey mustard share on PinterestSome context: This dish is this blogger's very first recipe with a pressure cooker so you know it's not Difficult. With just seven simple ingredients and 10 minutes of preparation, it effortlessly transforms humble pork chops and green beans into honey mustard-coated delicacy that's as suitable for
a family meal as it is for entertainment. Why wait for a soup to simmer on the stove when a pressure cooker pressure cooker Cooking, heating and delivering results that lead to similar results in 10 minutes? To give you a better idea of how easy this fragrant tortilla soup is, keep in mind that the most difficult part of making is in frozen corn
and a can of black beans.8. Pressure cooker Lentil and sausage soupWith a pressure cooker, this hearty soup gives the I-stirred-a-pot-for-hours taste when in reality, it only takes 25 minutes to cook. 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.
Pressure cooker Moo Goo Gai PanThe stirring method, which is normally used to prepare this dish, is quite simple. But going the pressure cooker way is just as easy — in fact, it's even better to soak the flavors of the sauce into the chicken and vegetables. Go for chicken snares that don't dry out so quickly under the pressure cooker...
Pressure Cooker Thai Peanut Chicken &amp; NoodlesYou need an electric pressure cooker with multiple settings for this recipe, but it's worth it for this peanut-like one-pot meal. Everything from chicken to vegetables to rice noodles cooks there and gives you all the goodness of the original dish with a fraction of the clean-up.11. Pressure
cooker Chili Lime Chicken ThighsSimple but effective spices such as garlic, cumin, chilli powder and lime juice make this chicken dinner anything but easy. The drops do double duty as a thick sauce (also made in a 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's really easy to make? This recipe you have covered. It swaps the noodles for rice, is made in a pressure cooker and adds a large lemon squeeze for a refreshing, spicy twist. You will sip this on whether you feel under the weather or not.13 Pressure cooker Turkey Verde Rice Don't be fooled
by the neutral colors of this dish — the turkey has been soaked in a generous amount of spicy salsa verde, while the brown rice adds a savoury, nutty flavor. The best? The meat and rice are cooked together thanks to the electric pressure cooker.14. Pressure cooker chicken Tikka MasalaGone are the days when you had to walk to your
favorite Indian restaurant to fix your Tikka Masala. All you need is a pressure cooker, and you can whip a version just as delicious in less than an hour. (The secret? Don't give up the sauce!) We are concerned with every risotto recipe that and this one, which takes every five minutes. The rest comes together in the pressure cooker, and
this blogger contains thoughtful instructions for the electric and the stove art.16. Pressure cooker haddock in tomato brothThe half cup heavy cream in this recipe recipe Exactly scream healthy, but you can replace coconut milk for a version that is vegan. In addition, the coconut taste is incredibly good with the white fish and the 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 looks like it has a long list of ingredients, but you'll see that it repeats a lot of items, so don't be intimidated. There is a great mix of flavors and textures here, as the
fresh chimichurri sauce illuminates the butter print boiled salmon and rice.18. Asiago Shrimp RisottoYep, another risotto (because is there really such a thing as too much?). It's cheesy. It is packed with protein. There's wine in there. And the pressure cooker cooks it in less than 30 minutes. It's perfect.19. Easy Low Country Shrimp BoilA
Low Country Cooking sounds like a lot of work, but this recipe uses only four main ingredients. Plus, you only need to add them in steps to the pressure cooker and let it do its thing — no need to babysit a large pot of boiling water. A pressure cooker is the ultimate tool for cooking dried beans and lentils. You need to soak the black beans
before you cook them, but once you see how simple and tasty the results are, you can never buy the canned food again.21. Vegan chickpea CurryWith a pressure cooker, Indian food makes dealing with much less daunting in your own kitchen. The onion and tomato sauce becomes thick and creamy, while the dried chickpeas soften to
perfection each time.22. Pressure cooker lentils sweet potato curry with BarleyMild coconut milk, slightly spicy curry powder, sweet potato pieces and soft lentils make this stew a group of textures and flavors. In addition, it is not necessary to steam the potatoes or to cook the lentils beforehand. Everything happens in the pressure cooker.
Lentils RisottoOh, yes, another risotto. This keeps things vegan, but still manages to be high in protein thanks to dried lentils. It only takes you seven minutes to cook in a traditional pressure cooker — and add so much high-quality nutrition and fiber to the dish.24. Pressure cooker Split Pea soupYou don't need a dairy or even a blender to
give this soup its creamy consistency — all good hat goes to the pressure cooker, which gets the peas and vegetables incredibly soft on their own. Add a crispy piece of bread, and you're all set.25. Creamy Butternut Squash Soup This soup is an autumn favourite that should be on the menu all year round. You are not interested in working
hours in the oven in summer With a pressure cooker you don't have to — just pop into the pot, let the magic happen, mix it and serve hot or chilled.26. Pressure cooker Ethiopian lentil stewlIf you are looking for a way to heat things up in your pressure cooker, look no further. This hearty hearty Spicy lentil dish features the distinctive
Ethiopian Berbere spice blend that you can buy in shops or whip yourself up. It's a gorgeous dish in itself, but if the simplicity of the pressure cooker has you want more of a challenge, you can try to make some homemade injera. Pressure cookers are amazing kitchen appliances, and if you haven't worked with one since your
grandmother's old explosion-prone unit, you may not be aware that they're not only safer than ever, but they also turn out to be some seriously tasty foods. In this video, the people at CHOW and Modernist Cuisine explain why pressure cookers are great, complete with a recipe for a carminated carrot soup that will delight everyone in your
household. The science behind pressure cookers is straightforward: the boiling point of the water depends on the air pressure of the environment, so the higher the pressure, the higher the boiling point. This means that high-pressure environments such as pressure cookers can reach really high temperatures without drying out your food.
Bonus: They also cook much faster than dry cooking methods because they can get so hot. We are willing to bet that some of you already have a pressure cooker you love or have experimented with. For those of you who are still concerned about safety, the video explains that modern pressure cookers have redundant safety measures
and pressure relief valves to ensure they don't explode in your kitchen. Just make sure you get a new one and don't stick to Grandma's old model. Why Pressure Cookers Are Awesome | CHOW CHOW
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