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ENTREES

BEEF

10 Meatballs, cooked and crushed
2 cups ricotta cheese
2 cups mozzarella, shredded
1/2 cup Parmigiano
3 eggs
3 tbsp. parsley chopped
1 tsp. sea salt
1 tsp. freshly ground black pepper
3 1/2 cups tomato sauce
1 1/2 packs pre-baked lasagna shells

ingredients

preparation

Lasagna

1. Mix the ricotta cheese in a bowl with 1 cup  
 shredded mozzarella, parsley, salt, pepper  
 and grated Parmigiano.  Set aside. 

2. Place the inner pot into the Power Cooker.   
 Pour 1 cup tomato sauce with ½ cup water.   

3. Place 2 lasagna shells in the middle side by  
 side.  Break 2 shells in half lengthwise and  
 fill in the sides. 

4. Place half the crushed meatballs on top of 
 the shells. Pour ½ cup of sauce on top.   
 Place another layer of shells and then spoon 
 in the ricotta cheese mixture.  

5. Place another layer of the lasagna shells  
 down and pour in the rest of the meatballs.  
 Pour 1 cup of sauce on top of the meatballs. 

6. Place the final layer of shells and pour 1 cup  
 of sauce on top.  Sprinkle with the rest of  
 the mozzarella on top. 

7.  Place the lid on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed. 
 

8.  Press the SOUP/STEW button and then 
press the TIME ADJUSTMENT button   
until the you reach 20 min. 

9. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM.   
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid. 

10.  Let sit for about 10 minute to set up. 

11. Serve.

MINUTE
COOK TIME20



Beef Chili

1. Place the inner pot into the Power Cooker.
2. Press the CHICKEN/MEAT button. Add the butter and   
 brown the meat.
3. Add the rest of the ingredients except the sour cream.
4. Press the WARM/CANCEL button.
5.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed. 
6. Press the SOUP/STEW Button.
7. Once the timer reaches 0, the cooker will automatically   
 switch to KEEP WARM. Switch the pressure release valve  
 to open. When the steam is completely released,   
 remove the lid.
8. Stir in sour cream.
9. Serve.

2 lbs sliced beef, sirloin or filet
1 shallot, peeled and minced
1 lb mushrooms, cleaned and sliced
1/4 cup sour cream
1 bay leaf
2 cups beef stock
3 tbsp. butter
1 sprig fresh thyme

Beef Strogonoff MINUTE
COOK TIME10

MINUTE
COOK TIME20

2 lbs ground beef, 85% lean
4 cups crushed tomatoes
1/2 cup beef stock
1 large onion, peeled and diced
1/3  cup dried red beans (soak beans overnight)
1/3 cup dried black beans (soak beans overnight)
1/3 cup dried navy beans (soak beans overnight)
1/4 cup chili powder
1 tsp. cumin
1 tsp. ground coriander
1 tbsp. sea salt
1 tbsp. crushed red pepper flakes
1 tbsp. sugar
2 tbsp. grape seed oil
Sour cream for garnish
Cheddar cheese for garnish

1. Place the inner pot in the Power Cooker. Place the oil  
 in the inner pot. Press CHICKEN/MEAT button. Add  
 the beef and onions. Cook for 5 minutes. Add the  
 spices and cook for 1 minute.
2. Add the remaining ingredients. 
3.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
4. Press the WARM/CANCEL button.
5.  Press the SOUP/STEW button and then press the TIME 

ADJUSTMENT button until the you reach 20 min.
6. Once the timer reaches 0, the cooker will automatically  
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid. 
7. Garnish with sour cream and shredded cheddar cheese. 
8. Serve.



2 lbs ground beef, 85% lean
4 cups crushed tomatoes
1/2 cup beef stock
1 large onion, peeled and diced
1/3  cup dried red beans (soak beans overnight)
1/3 cup dried black beans (soak beans overnight)
1/3 cup dried navy beans (soak beans overnight)
1/4 cup chili powder
1 tsp. cumin
1 tsp. ground coriander
1 tbsp. sea salt
1 tbsp. crushed red pepper flakes
1 tbsp. sugar
2 tbsp. grape seed oil
Sour cream for garnish
Cheddar cheese for garnish

3 lbs chuck roast
2 tbsp. vegetable oil
1 medium onion, peeled and thinly sliced
1 carrot peeled, cut into 3-inch pieces
1 stalk celery, diced small
8 baby red potatoes
1 tbsp. tomato paste
1 1/3 cups beef broth
1 bay leaf
1 sprig rosemary
3 cloves garlic, peeled and minced
1/4 cup red wine

ingredients

preparation

Pot Roast

1. Season the roast well with salt and black  
 pepper. 

2. Place the inner pot in the Power Cooker.  
 Place the oil in the inner pot. Press the 
 CHICKEN/MEAT button. Place the beef in  
 the oil and cook until  it is lightly browned  
 on all sides. Remove the beef and reserve. 

3. Place the vegetables in the inner pot and  
 cook for 2 or 3 minutes. 

4. Add the tomato paste and cook for 1  
 minute. Add  bay leaf, rosemary, wine, and  
 broth. 

5. Place the beef back in the pot.  

6.  Place the lid on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed. 

7. Press the WARM/CANCEL button. 

8. Reset the CHICKEN/MEAT button mode  
 and press the TIME ADJUSTMENT button  
 until you reach 25 min.  

9. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM.   
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid. 
 
10. Serve.

MINUTE
COOK TIME25



Mini Rigatoni Bolognese MINUTE
COOK TIME5

2 tbsp. olive oil
1 lb ground beef
1 medium onion, peeled, finely chopped
2 cloves garlic, peeled and minced
1 medium carrot, peeled and finely chopped
3/4 cup dry, red wine
2 cups crushed, canned tomatoes
3/4 cup beef broth
Pinch cayenne pepper
6 tbsp. finely grated Parmigiano-Reggiano
1 lb. mini rigatoni pasta,
Sea salt & freshly ground black pepper to taste

1. Place the inner pot in the Power Cooker. Place the oil in  
 the inner pot. Press the RICE/RISOTTO button. Place  
 the beef in the pot. Stirring occasionally while cooking.  
2. After 5 minutes add the onion, garlic, carrots and  
 cook until the time is up.
3. Add the remaining ingredients except the Parmigiano.
4.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
5. Press the WARM/CANCEL button.
6. Press the BEANS/LENTILS button. 
7. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
8. Serve with Parmigiano-Reggiano.

Short Ribs MINUTE
COOK TIME40

8 short ribs, trimmed
2 cups beef stock
2 carrots, peeled and diced
1 medium onion, peeled and diced
2 stalks celery diced
3 cloves garlic, peeled and minced
2 tbsp. tomato paste
8 red potatoes, small
2 tbsp. olive oil
1 tbsp.  sea salt
1 tbsp. freshly ground black pepper
1 sprig thyme
1 sprig rosemary
1 bay leaf

1. Season the short Ribs with salt and pepper.  Pour the  
 olive oil into the inner pot and press the CHICKEN/ 
 MEAT button.  Place the ribs into the inner pot and  
 brown on all sides. 
2. Remove the ribs and keep aside. Add the vegetables &  
 garlic and sauté for 4 minutes add the paste.  
3. Place the ribs back in the pot with the rest of the  
 ingredients. 
4.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
5. Press the WARM/CANCEL button. 
6.  Press the SOUP/STEW button and then press the TIME 

ADJUSTMENT button until you reach 40 min.
7. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
8. Serve.



Sauce:
1 can crushed tomatoes
1/2 cup water
1/2 onion diced
3 cloves garlic, minced
1 tbsp. basil chopped
1 tsp. sea salt
1/2 tsp. freshly ground  
pepper
1 tbsp. sugar
2 tbsp. olive oil

ingredients

preparation

Grandma’s Meatballs

1. To make meatballs, add all meatball  
 ingredients to a bowl and mix. Roll meat 
 balls to desired size and place on a baking 
 sheet. Place in the oven to sear at 450° for  
 10 min. 

2. Place the inner pot in the Power Cooker.  
 Press the CHICKEN/MEAT button. Sauté the  
 onions and garlic in the olive oil. Add 
 tomatoes and the rest of the ingredients  
 and let cook for 5 min. 

3. Add the seared meatballs.  

4.  Place the lid  on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed. 

5. Press the WARM/CANCEL button. 

6. Press the SOUP/STEW button and then  
 press the TIME ADJUSTMENT button   
 until you reach 20 min.  

7. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM.   
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid. 
 
8. Serve.

MINUTE
COOK TIME20

Meatball Ingredients:
4 lbs ground beef
4 large eggs
1/2 cup milk
1/2 cup Parmigiano cheese
1 cup bread crumbs
3 cloves garlic minced
1 onion minced
1 tsp. sea salt
1 tsp. freshly ground  
black pepper
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1. Combine all the spices. 

2. Place the inner pot into the Power Cooker.   
 Press the CHICKEN/MEAT button. 

3.  Pour the olive oil in the pot. Season all the 
chicken.  Place them into the inner pot.   

4. Brown each chicken one at a time. 

5.  Place the lid on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed. 

6. Press the WARM/CANCEL button. 

7. Press the SOUP/STEW button and then  
 press the COOK TIME SELECTOR button  
 until you reach 30 min. 

8. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM.   
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid. 

9. Serve.
3 2-lb whole chickens
1 tbsp. granulated garlic powder
1 tbsp. onion powder
1 sprig rosemary, stemmed and chopped
1 sprig thyme, stemmed and chopped
1 tbsp. sea salt
1 tbsp. freshly ground black pepper
2 tbsp. olive oil

Roasted Chickens

ingredients

preparation

ENTREES

CHICKEN MINUTE
COOK TIME30



Chicken Tomatoes & Beans

1. Place the inner pot into the Power Cooker.
2. Pour the sauce and the butter into the pot and mix.   
 Coat the wings with the sauce.
3.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
4. Press the SOUP/STEW button.
5. Once the timer reaches 0, the cooker will automatically  
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
6. For a crispier wing place the wings in the oven for  
 about 10 or 15 minutes at  400°.  Brush the wing with  
 more buffalo sauce for spicier wings.
7. Serve with Bleu Cheese dressing.

Buffalo Chicken Wings MINUTE
COOK TIME10

MINUTE
COOK TIME30

1 lb dried Black Beans
1 3-lb whole chicken cut into pieces
1 lb chorizo sausages sliced
2 cloves garlic, peeled and minced
2 tbsp. olive oil
1 large onion, peeled and diced
1 medium red bell pepper, seeded and diced
3 plum tomatoes, diced
1 tsp. ground cumin
1 tbsp. paprika
4 cups chicken stock
1 tbsp. sea salt
1/2 tsp. cayenne pepper
1 tsp. freshly ground pepper
2 tbsp. fresh cilantro chopped

1.  Place the inner pot in the Power Cooker. Place the oil In 
the inner pot. Press the CHICKEN/MEAT button. Sear 
the chicken.  Remove and set aside.  Sauté the onions,  
pepper & garlic.  

2. Add the remaining ingredients and the chicken. 
3.  Place the lid on the Power Cooker and switch the pres-

sure release valve to closed.
4. Press the WARM/CANCEL button.
5. Press the BEAN/LENTIL button and then press the  
 COOK TIME SELECTOR button until you reach 30 min.
6. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
7. Serve.

4 lbs frozen chicken wings
3/4  cup Hot Sauce



Asian Chicken & Rice

1. Place the inner pot in the Power Cooker. Add all the 
 Ingredients to the inner pot. 
2.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.  
3. Press the SOUP/STEW button and then press the  
 TIME ADJUSTMENT button until you reach 20 min.
4. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM. Switch the  
 pressure release valve to open. When the steam  
 is completely released, remove the lid.
5. Garnish with basil and cheese and serve.

8 oz dry gemelli or your favorite pasta
24 oz good quality tomato sauce
4 small frozen chicken breasts
Sea salt & freshly ground black pepper to taste
1 bay leaf
Optional: fresh chopped basil, Parmesan 
cheese

Frozen Chicken & Pasta MINUTE
COOK TIME20

MINUTE
COOK TIME6

2 chicken breasts, boneless and skinless, large 
cubed 
1 onion peeled and diced 
1 green pepper, seeded and diced 
1 clove garlic, peeled and minced 
1 tsp. minced ginger 
3 scallions chopped 
2 tbsp. grape seed oil 
Sea salt & freshly ground black pepper to taste 
1 cup yellow white rice 
1 bag frozen mixed vegetables 
1 cup broccoli florets 
1 3/4 cup chicken stock

1. Season the chicken well with salt and black pepper.
2.  Place the inner pot in the Power Cooker. Place the oil in 

the inner pot. Press the CHICKEN/MEAT button. Sauté 
the chicken and vegetables.

3. Add the rice and stir.  Add the rest of the ingredients.
4.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
5. Press the WARM/CANCEL button.
6. Press the RICE/RISSOTO button. 
7. Once the timer reaches 0, the cooker will automatically   
 switch to KEEP WARM. Switch the pressure release valve  
 to open. When the steam is completely released,  
 remove the lid.
8. Serve.
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ENTREES

PORK

Baby Back Ribs

1. Place the inner pot in the Power Cooker. Add all the  
 ingredients except BBQ Sauce and Hamburger rolls.
2.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed. 
3. Press the SLOW COOK button and increase the TIME  
 ADJUSTMENT button to 10 hours. 
4. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
5. Remove the pork, shred with a fork, and add the BBQ  
 sauce.
6. Serve on soft hamburger rolls.

4 lbs boneless pork butt or pork picnic  
shoulder 
Kosher salt 
1 medium onion, peeled, finely chopped 
12 oz smoky BBQ sauce 
1/2 tsp. cayenne pepper 
1 tsp. cumin 
1 tsp. coriander 
3 cups water 
Soft hamburger rolls

Pulled Pork HOURS
COOK TIME10

MINUTE
COOK TIME30

3 racks baby back ribs  
4 tbsp. granulated garlic powder 
2 tbsp. onion powder 
1 tbsp. cumin 
1 tbsp. coriander 
2 cups smoky barbecue sauce 
1 small onion, peeled and diced 
1 cup of water

1. In a small bowl, thoroughly blend together the garlic  
 powder, onion powder, cumin and coriander to create a   
 seasoning blend.
2. Cut the racks in half so that they can easily fit in the Power  
 Cooker. Season them evenly with the seasoning blend.
3. Place 1 cup of water in the Power Cooker. Add the Ribs side by   
 side. Add the diced onion and evenly pour the BBQ sauce over 
 the ribs. 
4. Place the lid on the Power Cooker, lock the lid and switch the  
 pressure release valve to closed. 
5.  Press the SOUP/STEW button and then press the COOK TIME 

SELECTOR button until the time is 30 min.
6. Once the timer reaches 0, the cooker will automatically switch   
 to KEEP WARM. Switch the pressure release valve to open. 
 When the steam is completely released, remove the lid.  
 Optional: Have your broiler preheated to high. Place the  
 ribs in a single layer on a tinfoil lined Baking sheet and broil the  
 ribs on each side until browned well, about 5 minutes per side.
7. Brush the ribs with the barbecue sauce from the pot.
8. Serve.
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ENTREES

SEAFOOD

King Crab

1.  Place inner pot in the Power Cooker. Place lobsters, 
wine and water in the inner pot. 

2.  Place the lid on the Power Cooker, lock the lid and 
switch the pressure release valve to closed.

3. Press the FISH/VEGETABLE button and then press the  
 TIME ADJUSTMENT button until you reach 5 min. 
4. Once the timer reaches 0, the cooker will automatically  
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid and remove lobsters. 
5. Serve with melted butter for dipping.

5 1-lb lobsters
1/2 cup white wine
1 cup water
1/4 cup melted butter for dipping

Lobster MINUTE
COOK TIME5

MINUTE
COOK TIME3

4 lbs King Crab Legs
1 cup water
1/4 cup melted butter
3 lemon wedges

1. Break the crab legs in half at the joints to fit into the  
 Power Cooker.
2. Place the inner pot into the Power Cooker.
3. Add the water and crab legs. 
4.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
5. Press the FISH/VEGETABLE button and then press the  
 TIME ADJUSTMENT button until you reach 3 min.
6. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
7. Serve with melted butter and lemon wedges.



STEWS

SOUPS &



1. Season the lamb well with salt and black  
 pepper. Place a few cups of flour in a large  
 bowl. Place the lamb in the flour and turn  
 it a few times, on all sides, until it is coated  
 with flour. 

2.  Place the inner pot in the Power Cooker. 
Place the oil in the inner pot and press the  
CHICKEN/MEAT button.  

3. Place the floured lamb in the oil and cook  
 until browned on all sides. Remove the  
 lamb and reserve. 

4. Place the vegetables in the inner pot and  
 cook for 5 additional minutes. 

5. Add the tomato paste and cook for 1  
 minute. 

6. Add the remaining ingredients. Place the  
 lamb back in the pot.  

7.  Place the lid on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed. 

8. Press the WARM/CANCEL button. 

9. Press the SLOW COOK button and then  
 press the COOK TIME SELECTOR button  
 until you reach 6 hours. 

10. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM.   
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid.  

11. Serve.

4 lbs boneless leg of lamb, cubed 
1 cup flour, for dusting
20 pearl onions, peeled
16 baby red potatoes
6 large carrots, cut into large pieces
8 cloves garlic, peeled and minced
2 sprigs rosemary
4 cups beef stock
1 cup red wine
6 tbsp. olive oil
2 bay leaves
4 tbsp. tomato paste
Sea salt & freshly ground black pepper to taste

Irish Stew

ingredients

preparation

STEWS

SOUPS & HOURS
COOK TIME6



New England Clam Chowder

1. Place the inner pot in the Power Cooker.  Place all the  
 ingredients in the inner pot.
2.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
3. Press the BEANS/LENTIL button and then press the  
 COOK TIME SELECT button until you reach 15 min.
4. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
5. Serve.

Low Country Boil MINUTE
COOK TIME15

MINUTE
COOK TIME10

25 little neck clams
6 cups clam broth
3 tbsp. butter
3 tbsp. flour
1/2 lb. bacon diced
1 medium onion, peeled
3 stalk celery, diced
1/2 red pepper, seeded and diced
2 large white potatoes, diced
2 bay leaves
1 sprig thyme
Sea salt & freshly ground black pepper to taste
3/4 cups heavy cream

1. Place the inner pot in the Power Cooker. Place bacon in  
 the inner pot. Press the SOUP/STEW button. Cook until  
 crisp.
2. Add the vegetables and butter. Cook 10 minutes.  Add  
 the flour and cook for 2 minutes.
3. Add the rest of the ingredients except for the cream  
 and stir well.
4.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
5. Press the WARM/CANCEL button.
6. Press the SOUP/STEW button.
7. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
8. Stir in the cream and serve.

2 lbs smoked sausage, cut into 4 pcs
2 lbs extra large shrimp
1 lb red baby potatoes
3 corn on the cobs cut in half
1 lb mussels
20 clams
4 cups water
1/2 cup seafood seasoning
2 bay leaves



Ossu Bucco

1.  Place the inner pot into the Power Cooker.  Press the   
CHICKEN/MEAT button.  Add the butter and the onions and 
stir occasionally until onions are cooked and caramelized.

2. Add the herbs, seasoning and sherry. Cook for 1 minute  
 and then add the stock.
3. Press the WARM/CANCEL button.
4.  Place the lid on the Power Cooker, lock the lid and switch the 

pressure release valve to closed.   
5. Press the SOUP/STEW button and then press the TIME  
 ADJUSTMENT button until you reach 12 min.
6.  When the time runs out carefully release the steam. Place 

the toasted bread on top and layer the cheese on top of the 
bread.

7.  Place the lid back on, close the steam release button.  Press 
the FISH/VEGETABLE button.

8.  Once the timer reaches 0, the cooker will automatically switch 
to KEEP WARM. Switch the pressure release valve to open. 
When the steam is completely released, remove the lid.

9. Serve.

4 medium onions, peeled and sliced
1 qt. beef stock
2 sprigs thyme
1/2 cup sherry
8 slices swiss cheese
6 slices of Italian bread toasted
1 tsp. sea salt
1 tsp.  Freshly ground black pepper
1 bay leaf
3 tbsp. butter

French Onion Soup MINUTE
COOK TIME12

MINUTE
COOK TIME20

4 Veal Shanks (2 1/2 lbs)
1/2 carrot peeled and diced
1 onion, peeled and diced
1/2 celery stalk, diced
2 cloves garlic, peeled and minced
2 tbsp. tomato paste
1 cup beef stock
1/4 cup red wine
1 sprig rosemary
1 bay leaf
1 tbsp. sea salt
2 tsp. freshly black pepper
2 tbsp. olive oil

1. Place the inner pot in the Power Cooker.  Press the  
 CHICKEN/MEAT button.
2. Pour the olive oil in the pot.  Season the veal shanks  
 with salt and pepper.  Place in the pot and brown on  
 both sides.
3. Remove the shanks and set aside.  Add the celery,  
 onion, carrots and garlic into the pot and cook for 3-4  
 minutes.  Add the tomato paste cook for 2 minutes.
4. Press the WARM/CANCEL button.
5. Add the shanks and the rest of the ingredients into  
 the pot.
6.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
7. Press the SOUP/STEW button and then press the  
 TIME/ADJUSTMENT button until you reach 20 min.
8. Once the timer reaches 0, the cooker will automatically 
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid. 
9. Serve.



SIDES

RICE &



1. Place the inner pot in the Power Cooker.  
 
2. Place oil and butter in the Inner pot.  

3.  Press the CHICKEN/MEAT button. When 
the butter is melted, add the onion and the 
butternut squash and cook for 4 minutes,  
stirring occasionally.  

4.  Add the rice and wine. Cook, stirring  
occasionally, until the wine is absorbed. 

5. Stir in the salt, broth, chopped basil, and 
 cinnamon stick.  

6.  Place the lid on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed. 

7. Press the WARM/CANCEL button. 

8.  Press the RICE/RISOTTO button and then  
 press the TIME ADJUSTMENT button until  
 you reach 10 min. 

9. Once the timer reaches 0, the cooker will 
 automatically switch to KEEP WARM.  
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid . 

10. Stir in the cheese. To help make it  
 creamier, stir the risotto vigorously for   
 about 30 seconds as the cheese melts. If  
 the risotto looks a bit dry or tight, stir in a  
 bit of additional broth.  

11. Serve.

2 tbsp. olive oil
2 tbsp. butter
1 white onion, peeled & diced 
2 cups Arborio rice
2 cups butternut squash, peeled, seeded & cubed
6 cups chicken broth
3/4 cup dry, white wine
1 cinnamon stick
1 1/2 tbsp. fresh basil, chopped
3 tbsp. grated Romano cheese
Sea salt & freshly ground black
Pepper to taste

Butternut Squash Risotto

ingredients

preparation

SIDES

RICE & MINUTE
COOK TIME10



Macaroni & Cheese

1. Place the inner pot into the Power Cooker.
2. Press the RICE/RISOTTO button. Add the butter and  
 the onion and cook for 2 minutes.
3. Add the brown rice and coat it with the butter.  Add  
 the rest of the ingredients.
4.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
5. Press the WARM/CANCEL button.
6. Press the RICE/RISOTTO button and then press  
 the TIME ADJUSTMENT button until you reach 10 min.
7. Once the timer reaches 0, the cooker will automatically  
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
8. Serve.

Brown Rice Pilaf MINUTE
COOK TIME10

MINUTE
COOK TIME10

2 cups water
4 cups heavy cream 
3 cups shredded cheddar
2 tbsp. butter
4 cups elbow macaroni
1 tsp. sea salt

1. Place the inner pot inside the Power Cooker. Press the 
 RICE/RISOTTO button. Melt the butter and add the   
 water and the pasta. Cook until water is absorbed into   
 the pasta.
2. Place the rest of the ingredients into the pot. 
3.  Place the lid on the Power Cooker, lock lid and switch 

the pressure release valve to closed.
4. Press the WARM/CANCEL button.
5. Press the RICE/RISOTTO button and then press the   
 TIME ADJUSTMENT button until you reach 10 min.
6. Once the timer reaches 0, the cooker will automatically   
 switch to KEEP WARM. Switch the pressure release valve  
 to open. When the steam is completely released,   
 remove the lid.
7. Serve.

3 cups Brown Rice
1 qt. chicken or vegetable stock
1/2 small onion, diced
2 tbsp. butter
1 sprig thyme
1 bay leaf



1. Place the inner pot into the Power Cooker. 

2. Press the RICE/RISOTTO button. Add the  
 butter and the onion and cook for 2  
 minutes. 

3. Add the Quinoa and coat it with the butter.   
 Add the rest of the ingredients. 

4.  Place the lid on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed 

5. Press the WARM/CANCEL button. 

6. Press the RICE/RISOTTO button. 

7. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM.   
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid. 

8. Serve.

3 cups quinoa
1 qt. chicken or vegetable stock
1/2 small onion, diced
2 tbsp. butter
1 sprig thyme
1 bay leaf

Quinoa Pilaf

ingredients

preparation
MINUTE
COOK TIME6



Steamed Broccoli

1. Place the inner pot into the Power Cooker.
2. Press the RICE/RISOTTO button. Add the butter and  
 the onion and cook for 2 minutes.
3. Add the rice and coat it with the butter.  Add the rest of  
 the ingredients.
4.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed.
5. Press the WARM/CANCEL button.
6. Press the RICE/RISOTTO button.
7. Once the timer reaches 0, the cooker will automatically  
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
8. Serve.

Rice Pilaf MINUTE
COOK TIME6

MINUTE
COOK TIME2

2  heads broccoli, cut into florets
1/2 cup water
1 tsp. sea salt

1. Place the inner pot into the Power Cooker.
2. Place all the ingredients into the pot.  
3.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed. 
4. Press the FISH/VEGETABLE button.
5. Once the timer reaches 0, the cooker will automatically  
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
6. Serve.

3 cups rice
1 qt. chicken or vegetable stock
1/2 small onion, diced
2 tbsp. butter
1 bay leaf
1 sprig thyme



1. Place the inner pot into the Power Cooker. 

2. Press the RICE/RISOTTO button. Add the  
 butter, shallot and the onion and cook for 2  
 minutes. 

3. Add the brown rice and coat it with the  
 butter.  Add the rest of the ingredients. 

4.  Place the lid on the Power Cooker, lock the 
lid and switch the pressure release valve to 
closed. 

5. Press the WARM/CANCEL button. 

6.  Press the RICE/RISOTTO button and then  
press the TIME ADJUSTMENT button until 
you  reach 10 min. 

7. Once the timer reaches 0, the cooker will  
 automatically switch to KEEP WARM.   
 Switch the pressure release valve to open.  
 When the steam is completely released,  
 remove the lid. 

8. Serve.

2 cups  wild rice
3 cups chicken or vegetable stock
1/2 small onion, diced
1/2 shallot, peeled and minced
2 tbsp. butter
1 sprig thyme
1 bay leaf

Wild Rice Pilaf

ingredients

preparation
MINUTE
COOK TIME10



DESSERTS

DELICIOUS



DESSERTS

DELICIOUS

Crème Brulee

1. In a bowl, sprinkle apples with lemon juice. In separate   
 bowl, combine oats, flour, brown sugar, cinnamon, salt   
 and butter. Beginning with apples, layer apples and oat   
 crisp mixture in a 6-inch baking dish. Cover dish with   
 foil. Make sure top layer is oat crisp.
2. Place the inner pot in the Power Cooker. Pour 1 cup of 
 warm water into the inner pot. Place the baking   
 dish in the Power Cooker.
3.  Place the lid on the Power Cooker, lock the lid and 

switch the pressure release valve to closed. 
4. Press the BEANS/LENTILS button and then press the   
 COOK TIME SELECTOR button until you reach 15 min.
5. Once the timer reaches 0, the cooker will automatically   
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely    
 released, remove the lid.
6. Carefully remove the Apple Crisp from the cooker and   
 remove the foil. Let it stand.
7. Serve.

4 Granny Smith apples, cored, peeled & 
sliced thin
1 1/3 tbsp. lemon juice
1/2 cups old-fashioned oats
1/4 cup flour
1/4 cup brown sugar, packed light
2 tsp. ground cinnamon
2/3 tsp. sea salt
4 tbsp. butter
1 cup warm water
Optional: vanilla ice cream

Apple Crisp MINUTE
COOK TIME15

MINUTE
COOK TIME4

2 cups warm heavy cream
3/4 cup sugar
1 tsp. vanilla extract
4 egg yolks, large
1 cup warm water

Topping:
3 tsp. sugar

1. Mix all the filling ingredients together, except warm  
 water and the 3 tsp. of sugar. Fill four 4-oz. Ramekin  
 baking dishes and wrap well with aluminum foil.
2. Place the inner pot in the cooker. Pour 1 cup of warm  
 water into the inner pot. Place 4 dishes into the inner  
 pot.
3.  Place the lid on the Power Cooker, lock the lid and close 

the pressure release valve to closed. 
4. Press the FISH/VEGETABLE button and then press the  
 COOK TIME SELECTOR button until you reach 4 min.
5. Once the timer reaches 0, the cooker will automatically  
 switch to KEEP WARM. Switch the pressure release  
 valve to open. When the steam is completely released,  
 remove the lid.
6. Carefully remove the Ramekins and refrigerate for 3  
 hours.
7.  Top with sugar and place under the broiler to  

caramelize the sugar. 
8. Serve with fresh berries.
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