
Easy Roasted Vegetables
4 Servings

INGREDIENTS

8 small red potatoes cut in half
2 carrots, peeled and cut into 2-inch pieces
1 large white onion cut into 2-inch squares
2 stalks celery cut into 2-inch pieces
1 tablespoon olive oil
1 tablespoon unsalted butter, melted
1 teaspoon apple cider vinegar
1 tablespoon kosher salt, or to taste
1 teaspoon freshly ground black pepper
1 teaspoon fresh thyme leaves

METHOD

1. Preheat the oven to 400°F and set the function to ROAST.
2. Place all ingredients in a large mixing bowl and toss.
3. Spread vegetables evenly on roasting pan and place in oven in bottom  
 position.
4. Set the Pressure Release Valve to SEAL and lower Sealing Lever to the  
 SEAL position.
5. Set timer for 40 minutes, vegetables are done when they are fork tender.
6. When time is up turn the Pressure Release Valve to VENT and wait for  
 all air to escape. After vented slowly raise pressure bar and press the   
 Door Release Button to open the Door.
7. Remove vegetables and serve hot.

Easy Sour Cream Dinner Rolls
Makes 12 rolls

INGREDIENTS

1/2 cup sour cream
1/4 cup unsalted butter, melted, plus extra for brushing
1/4 cup granulated sugar
1 teaspoon kosher salt
1/4 cup water
1 envelope active dry yeast
1 large egg
2 cups unbleached all-purpose flour

METHOD

1. Preheat the oven to 375°F and set the function to BAKE.
2. Put the sour cream, melted butter, sugar, and salt in the bowl of a stand  
 mixer fitted with the dough hook. Mix on medium speed.
3. Add the water, yeast, and egg and mix on medium speed 1 minute longer.
4. Add the flour and mix at medium speed for 5-7 minutes to form a soft  
 and sticky dough.
5. Remove the bowl from the mixer, cover the bowl with plastic wrap, and  
 leave at room temperature to rise for 45 minutes.
6. On a floured work surface, divide the dough into 12 pieces. Roll each into  
 a neat ball.
7. Place the balls on parchment-lined oven pan, cover loosely with plastic  
 wrap, and leave at room temperature to rise for 45 minutes.
8. Place the oven rack in the bottom position.
9. Uncover rolls and place pan in oven.
10. Set the Pressure Release Valve to SEAL and lower Sealing Lever to the  
 SEAL position.
11. Bake the rolls for 11-15 minutes or until golden brown.
12. When time is up turn the Pressure Release Valve to VENT and wait for  
 all air to escape. After vented slowly raise pressure bar and press the   
 Door Release Button to open the Door.
13. Remove the pan. Serve hot, carefully pulling the rolls apart with a clean  
 kitchen towel.
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