20 DELICIOUS RECIPES

FOR YOUR PRESSURE COOKER
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CREAMY CAULIFLOWER POTATO SOUP

- chopped

PROCEDURE '

Place chopped bacon in your

INGREDIENTS

4 cups of unsalted chicken
stock

» 1 head of cauliflower - floret
e 2 small red potatoes - cubed
* 5-6 cloves of garlic - minced
e 4-7 slices of bacon - chopped
e 1 medium onion - diced

* 1 cup of heavy.cream

» 1-2 bay leaves, to taste

« 2 stalks of green onions,

Optional: 2 TBSPs fish sauce or
Garnish with freshly grated

parmesan cheese

w

J

Pressure Cooker and turn heat to
medium. Stir occasionally and allow
the bacon bits to crisp for about 4

04

lll.'

minutes. When finished, remove
bacon bits from pressure cookerand:
place on a paper towelto absorb
excess fat. Leave afly remnants in

the pot for theg next step.

f—‘

Sauté onio ';s in bacon fat for rougbly f ﬁ
1 - 2 minu és until they soften. Ad&

in garlic and half of the green ODIOD*
Add some

taste, if youl e Sauté until fragrant.

sher salt and pepper to 05
Pour % cup unsalted.chicken stock
into the pot. With a wooden
spoon (so you don’t scratch your
pot or cut up the food), scrub all
the brown bits off the bottom of
the pot with a wooden spoon and 06

mix into the stock.

Add 2 bay leaves, cauliflower, and
2 red potatoes in the pressure
cooker. Pour the remaining
chicken stock into pressure cooker.
Close the lid and cook.at High
sure.fb.r 3 minutes.T'urn off

o desj‘fed consisten(i'a:;;gvit]g?a
hand blender. Add in 1 cupgef eaVy
cream. Taste the soup anﬂx
with 2 TBSPs of fish sauce and

kosher salt, if you desire.

Garnish with green onions, crispy
bacon bits, and freshly grated
Parmesan cheese.



TOMATO SOUP

PROCEDURE

01
02

13
04

05
06

Press the Sauté button on the
pressure cooker. When the cooker is
hot add the oil and butter.

Add the onion and cook until
translucent, about 7 minutes, and let
the onion brown a little for better

flavor while stirring occasionally.

If you decide to use, add garlic and
red pepper flakes and cook for 30

seconds stirring constantly.

Now add tomatoes, broth, salt,

pepper, Italian seasonin d basil.
Stir and close the lid of the pot and
lock it into place. Set the steam

release knob to the sealing position.

Cancel the Sauté mode. And start a

manual pressure cook for 5 minutes.

When finished, let the potnaturally
release pressure for 15 minutes.
Then manually release the
remaining pressure. When safe,

open the lid and stir the soup.

.

INGREDIENTS

1 Tbsp OliveOil

2 Tbsp Butter

1 tsp Salt

/4 - 1 tsp Pepper, to taste

1 tsp Italian Seasoning

1 Onion - chopped

3-4 cloves of garlic - pressed or
minced

3 15 oz cans of diced or crushed
tomatoes with juice

4 cups broth - chicken or
vegetable

1 Tbsp Fresh basil (chopped) or 1
tsp dried

Optional: % cup grated parmesan
cheese (or more to taste), 1/4 tsp
red pepper flakes, % cup heavy

cream

\° :

: Use a hand blender to puree the'

(174

SOup to a creamy consistency or .
transfer to a blenderjand carefully
blend the soup. Pleasefuse caution as

the pot and soup will be hot!

Stir in the Parmesan hese and let
it melt into the soup, then stir in the

heavy cream.

-
Taste and adjust salt, if desired. Add

your favorite garnishes and serve!

FOR MORE RECIPES,
VISIT DECOGEAR.COM!
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~ | INGREDIENTS
1 -
« 1 rack of baby back ribs, about

ﬁ“- 1% - 21bs

6 TBSPs of your preferred dry

rub or seasoning

1 cup broth or water

o
[ ]

4 cloves garlic sliced

1 onion - sliced

Optional: Barbecue sae\cg, %
tsp liquid smoke : M

DURE ’ A

”) ! ' 8 I o
Rinse ym.ribs and then pat ~ Close lid and man pressure
nl dry. Afterward!skmove the 05 cook for 22-25 minut
membrane from tHe back of depending on meat thickness.
the ribs, ifnot already Once done, allow the pressure

removed for you. 8 cooker to naturally release for 5
) minutes.

4 .
Cut I{bs into 2-3 {
02 proper size that fits into

. ‘Open the valve to release
s pressure gooker) and coat with »

remaining pressure.
your preferre b by ‘ S
mas‘%aging it1 at.

07 Brush with barbecue sauce/your
-

lace trivet/rack in the bottom of preferred seasoning method and
r pressure cooker. Add broth broil or grill until slightly

\ A
ater. If you are using liquid charred. 7

smoke, add during this step.

0 4 Arrange the ribs on the trivet so -
they are not stacked on top of
one another to allow for even F“R RE RECIPES,

cooking. Placing them upright VISIT D cﬂGEAR CUM|

works in most instances. Add
your garlic and onion once the
ribs are positioned.



| e@ %ute on your Pressure , =
U ooker cookmg pot and allow to
3 quy heat.

- 4 N3 3‘

Add@ll and coat the bottom offgl
02 I-h {Add ornonsF peppers~-

g-aﬁr& and ground beef N

Siute until ground béef is g%} 24

'Browﬁ' Use a splatﬁer guardys

) Carefull'y pour ot

cup ,hﬂruld

; P r in red wine V1negar and

_"faze the cooking pot, if
MIX n Worcesrtershlrg

' own Sugar ar%%fom-‘lato
- A Salg, ‘Pepper, Chili,
Mmftard Red Pepper Flakes and
,' PToxslato Paste and mix together.

Lock"on Lid and close Press}n‘e
Valve Cook at High Pres’su'he for
3 minutes. When Beep sounds

I

L _allow a 15 minute Natural =~ -

g _.Pressure Release.

I diced small

ost oft"e b )

lNGREDIENIS

e "2 TBSPs extra virgin olive oil

1% pounds Lean Ground Beef
o, 1 icups Sweet Onion diced
small i, 1 1 _
N A cups Green Bell Pepper -

» 2 cloves Fresh Garlic finely"
minced . 4/ o
7 cup Red Wifie Vinegar
2 % TBSPs Worcestershire
Sauce |
o 3 % TBSPs Dark Brown Sugar
« e« 14 cups Tomato Puree,
VW 9 TBSPs Tomato Paste
o 2 tsps Sea Salt .
« / tsp Freshly Ground Black
Pepper
 1tsp Chili Powder
o /4 tsp Dry/Ground Mustard
Seed
« 1/8 - Jitsp Crushed Red

grease/hq,uld Leave about 1/4 , 3 ;

06~

Pepper Flakes :

'i ‘Open Lid and Select
Sauté/Browning. Simmer,
until much of the liquid has

evaporated and consistency
is thick.

Serve on your preferred

01

hamburger buns!

FOR MORE RECIPES,
VISIT DECOGEAR.COM!



PROCEDURE

01

02

POTATO SALAD

s

INGREDIENTS

o 1 celery stalk - diced

4 scallions diced — white/light

green parts only

« 2 pounds red skin potatoes -
chopped

e 2eggs

« 1/3 cup organic mayonnaise

o 2 tsp red wine vinegar

 1tsp stone ground mustard or
your favorite kind

e salt and pepper to taste

- fresh chives for garnish

—

J

Pour 1 cup of water into the
pressure cooker then add a
steamer basket to the pot. Place
the chopped potatoes and eggs in
the steamer basket. Set the
Pressure cooker to 4 minutes on
manual high pressure. Once
finished, do a quick release and
remove the steamer basket from

the pot using a pot holder.

Place the potatoes in a large
bowl. Separately, put the eggs in
a bowl of cold water to cool. Peel
each egg, cut in half, and remove
the yolks to a small bowl. Mash
the egg yolks with a fork and add
the mayonnaise, red wine
vinegar, and mustard. Stir until

combined evenly.

Chop the egg whites and place
03 ~ them in the large bowl with the
potatoes, along with the

chopped celery and scallions.

Pour the dressing onto the
04 potato mixture. Stir gently to
coat evenly. Sprinkle with salt
and pepper to taste. Serve
warm or refrigerate until

ready to serve.

PREP TIME: 10 MINS
COOK TIME: 13 MINS

TOTAL TIME: 25 MINS

FOR MORE RECIPES, VISIT DECOGEAR.COM!



N 2 %@Ps ofbeefkﬁ’oth _.,.;-“ " Cie - L
PR“BEDURE *" o l'tsp ofkosher salt N, '

01

02

03

04

PASTA BULUGNESE

INGREDIENTS

1/4 cup of e)';tra v1rg1n oﬁﬂve oil

o 1large Spanls' onion; dlced Q;' )
~ ¢ llarge carr.ot,peelqd Md}&led
K 2-s;alks of cekry“dlced
o 15 }fﬂ%groun
cbmce s | . ~
@ .1 thsp of crushed or -rﬁmced garh?‘_ el
.v':'; 3/4 cupaof.dry?ed w1ne*."!h nd w a"’
. lﬂcup’of drﬂ'@hltepwﬂe\a :'-.I._,i.'p QS
« 980z cap cruﬂed&omatoe‘:i” o

i B v ¥
t : 1«!‘ B -
o @P'seas@’hed sﬁ o S M iy Al
Add the olive, 011 to gbe pressure E " m}; of 1t e r? f:;‘_-‘ "' [
cooker. Use Sauté function on e, o L f" 8 tsﬁ S f o gé’"'-o & ‘ﬁi a m k¥ .""';"' 4

High settlng Allow it to heat u’f) i i, ?- ot 0 L S

po . 1/A tsp of nuimn ..
for 8 té theén add i th S O Y
or mmu S, them add 1n. fo 1lp (Lbaxiof Z1tL rlgatl -!; “

onionjcarrof, and Cel&i’ ‘Saﬂte : Opuoné'f % clip of he&vY crea q“g#-.' e
for 5 mére minutes-and‘add garh,c ‘9 " half& h 5 90z of bgursm c{?gse 8
and sauteé for 1 addltlonal mmute o2 ’ ' TR

or 5.0z of

r1ck of cr%a chee’se

Add_the ground meat, stir gnd ’& “' WL o ® 1t
allow it to saute for 5 rmnuiS* ﬁ5 F1nally,tadd the pasta

with the vegetables until it Stlrrlng Instead s1mply pre§Sfar1d ,
crumbles and you can see juices : smooth the pasta down ngh a spoon _
in the pot. o e ol subm@rged indtht b‘f‘&h& 3

Pour red andewhitoiile anfl. <=0 06 Secure the lid at&d ca?lcel the saufe

stir with meat and vegetables, Manually PI’QSSUTC cook for 6

allowing them to simmer for 10 {pmutes at High P ressure. Us e the
minutes. quick pressure release«‘functlon and

stir everything together thoroughly.
Add the crushed tomatoes,

broth, seasoned salt, kosher salt, 07 Optional: Add in cream and the

5 Boursin cheese (or cream cheese)
nutmeg, oregano and Italian

. : ) and stirring for another minute or
seasoning. Stir everything

together thoroughly. two until melted into sauce.



£
]

Using the Sauté setti;lg, add butter
ﬂ] and cook until melted. Add onion,

carrots, and celery and sauté for 3

minutes until the onions soften

and are translucent.

Next, season with salt and pepper.

02 Then stir in thyme, parsley, and
oregano. Pour in chicken broth,
add the chicken pieces, and add
anet‘her 4 cups of water.

03 Close the lid and use the soup
setting for 7 minutes.
-

-

" Once complete, naturally release

ressure for about 10 minutes.

0 the soup and shred with forks.

sodium added

- 2 Ibs chicken with skin and
bones with an additional chicken
breast
4 cups of water

50z egg noé%_— uncooked

i 0 (0

a /

0]

| 4
Add noodles to the soup

-

the sauté setting for

tes uncovered, or

cooked.

£

" " -
Turn off the Pressure cooker and

add the shredded chicken back ?o B

the pressure cooker, taste for
seasoning and adjust agnecessary.

. . y\l . |
decoy
I



PROCEDURE

u-l Season beef with salt and pepper,
to taste.

Set pressure cooker to high sauté
02 setting. Melt butter. Working in
batches, add beef and cook until

evenly browned for abQLQ -3
minutes.

Stir in potatoes, carrots, celery,
03 onion, garlic, beef broth,
tomato paste, Worcestershire,
thyme, rosemary, paprika,
caraway seeds and until well
combined. Season with salt and

pepper to taste.

Select manual setting, adjust
04 igh, and set time for

pressure ﬁh , '
- minutes. When finished

cooking, use a quick pressure

release.

05 In a small bowl, whisk together
flour and % cup stew broth.

BEEF STEW

01
08

INGREDIENTS

1 % pounds stew meat, cut into 1-
inch cubes
2 TBSPs unsalted butter

1 poun

y dutch yellow
potatoe t into 1-inch chunks

m 'o 2-1nc!—

thick slices

3 cloves garlic - minced

4 cups low sodium beef broth
2 TBSPs tomato paste

1 TBSP Worcestershire Sauce
1 tsp dried thyme

1 tsp dried rosemary

3/4 tsp smoked paprika

4. TBSPs all-purpose flour

1 cup frozen petite peas
Kosher salt and freshly ground -

black pepper, to taste—r s

9 TBSPs chopped fresh parsle -
leaves : % .

.

e w

Select high sau‘m
a boil; stir in flour mix

cook, stirring frequently, until
slightly thickened, about 3-4
minutes. If the mixture is too
thick, add more beef broth as
needed until desired consistency
is reached.

Stir in peas for about 30 seconds or

until heated through.

Serve immediately, garnished with

parsley, if desired.



INGRED!

o 6-8 boneless ch

» Sea salt and
o / tsp garlic
e 2 TBSPs ol
o 3 TBSPs b
e % small on1

4 garlic clove
o 1% TBSPs Italian
e Juic est of

e / Cup ne
chicken broth’
Chopped fre h
emon slic es )

esired

Melt butter in pressure cooker
04 and stir in the onions and garlic.
~ Add lemon juice to deglaze pan.
+ . Cookfor I minute then add

asoning, lemon zest,
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YOGURT MADE EASY

PROCEDURE

01

02

03

Add milk, close the lid and set
pressure release valve to venting.
Use the yogurt function that
should bring the milk to a boil:

Ensuring that the release valve is
still venting, open the lid and use a
food thermometer to check the
milk’s temperature. It should be
180 F or higher. If it’s not, press
Sauté button and give the pressure
cooker 5-10 minutes to heat the
milk further. Check again.

Remove inner pot with milk and
let it cool down either on a
counter (3-4 hours) or in a sink
filled with cold water (15
minutes) until foed thermometer
reads 110 F and lewer. Remove
the milk skin on top.

. 2
1 gallon milk
e / cup plain yogurt

. J

Add yogurt and whisk to combine

04 without touching the bottom
(disturbing sticky milk). Close the
lid and leave pressure release
valve in either position. Use the
non-boiling Yogurt function and
adjust time to 10 hours.

After 10 hours, the pressure

05 cooker will shut off. Insert a spoon
in the yogurt and if it’s standing,
your yogurt is ready. Remove the
inner pot and chill inythe fridge for
6 hours or overnight: To make
yogurt completely smoothf'whisk
it without touching the bottom.

FOR MORE RECIPES,
VISIT DECOGEAR.COM!



= PERFECT WHITE RICE

INGREDIENTS

e 2 cups long grain white

rice

e 2 % cups water

e 1tsp Diamond Crystal

kosher salt or % tsp table

salt

PROCEDURE

0] Pour the rice, water, and salt into
the pressure cooker pot and stir.

02 Lock the lid and pressure cook

on high pressure for 4 minutes.

Turn off warming mode and let
03 pressure come down for 10
minutes, then quick release any

remaining pressure in the pot.

0 4 Fluff the rice with a fork and

SErve.

FOR MORE RECIPES,
VISIT DECOGEAR.COM!

deco )
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** BROCCOLI WITH SEASﬂNING

INGREDIENTS

e 21/3 cups of raw

Broccoli florets cut into
medium pieces
J-r
e ] cup water

e Seasoning to taste

PROCEDURE o

n] After washing the broccoli, add the
water to the pressure cooker.

02 Place the steamer basket inside

the pressure cooker and then ’ - FﬂR MURE REBIPES,
add the broccol}i'f.lﬂorets on tor;; iy KI SIT DE[: 0 GE AR CUM'

e Y

Manually pressure C‘ka and set
03 the timer to 0 minutes. As.soon
as the pressure cooker ¢omes to
pressure it will stop cookmg L
Perform a quick pressure releasc g L
When complete, remove the lid.

14




13

L=

01

02
03

04

1PROCEDURE

Combine water and salt in the
pot. Stir to dissolve the salt. Add
the pasta and butter. Lock lid in
place. Set a 4 minute cook time

on high pressure.

While the pasta cooks, whisk
together evaporated milk, egg,

mustard, and hot pepper sauce in

a bowl.

Once cook cycle completes, allow

pasta to sit for one minute. After
one minute, open the machine

using a quick pressure release.

Activate the "keep warm" setting.

Pour the milk mixture over the

pasta. Stir until it thickens for about

two minutes.

MAC & CHEESE

INGREDIENTS

e 2 cups water

o / tsp salt

« 2 cups elbow macaroni

o 2 TBSPs butter - unsalted

e 112 oz. can evaporated milk

o 1large egg

 1tsp spicy brown mustard

/% tsp hot sauce optional

e 1% cups grated sharp
Cheddar cheese | %

o 1% cups grated Colby-Jack j*
cheese <l

« Salt and pepper, to taste

Add 1/3 of the cheese. Stir the
05 macaroni until the cheese
melts. Repeat, adding 1/3 of the

cheese at a time, until all the
cheese had been added.

Once the cheese has melted,
06 remove the pot from the

pressure cooker and

immediately pour the macaroni

and cheese into a serving dish.

07 Season to taste with salt and
pepper and serve!

deee

st
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PROCEDURE
01

02

03
04

APPLE SAUCE

INGREDIENTS

« 8 apples, your

preference on type

« % -1cup water

 1/8 cup granulated

sugar optional

e /4 tSp cinnamon

optional

Wash and cut the apples so that

the apple cores are removed.

Pour the water into the pressure
cooker. The more water used
the thinner the apple sauce will
be. /% cup of water yields a very
thick apple sauce.

Add the chopped apple to the

pressure cooker.

Cook on Manual HIGH for

4 minutes.

05

01

Perform a natural pressure
release for 5 minutes then
finish off with a controlled

quick release.

Use a fork and remove the
apple peels out of the
pressure cooker.

Whisk the applesauce and
add in sugar and cinnamon
if desired.

You can store this apple
sauce in the fridge for

up to a week.




« 2 cloves mw f

» mmqed'...
5 BT l A cups &%oked

“ups chicken stock ot
‘broth d1v1dedIl ‘g 'Ei*

T . T
es on each side. -
ind sét aside
late. -

| for 8 mmutes and allow th
pressure cooker- Lo_release
naturally for 10 mmutes Qu1ck
release the remammg pressure
Ay remaining pressure 1s
~ minutes. Add gar

to %pok for another minute:

're_maining chicken stock, rice,

thyme and stir together.

-




1 Po
1 Medium onion - diced
2 TBSP chili powder o

% TBSP garli T g
g S g
4TB Bjcumi e .

a-"

ﬁ‘ 2 Sﬁ.ﬁ ‘-'- . .TA
F TSP pepper 2
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Strain the beans and niik with mint, Vmeg@{, olwe_:oﬂ, ¥
4 : e .
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FOR MORE RECIPES, VISIT DECOGEAR.COM!

salt and pepper. Servel".

o 11 *., n'n'_ y .’



L

Serve potatoes with your =

favorite toppings such as
butter, spices, cheddar, sour

cream, chives or parsley.




02

Erlrfg t‘he saute funcugn toa medium * "*‘

k"l‘ v
A 9 1

¢ -
*:‘ Pour in a % of red wine o
vinegar and deglaz A

Heat up your pressure cooker using ~3
sauté button. Make sure your pot is as hot
as it can be when you place the chuck
roast into the pot. While heating, pat the
chuck roast dry with a paper towel. When
the pressure cooker is hot, season the
chuck roast with generous amount of

kosher salt and ground black pepper.

- o

-

Add 1 tablespoon of olive oil into the pot.
Ensure to coat the oil over the whole

-—

| 3 - L oL
exa‘ctly 10 minutes on each side. Remove
and set amde ’ . I
" Y - N -

-

’reat Add" ln the 'shced* omons and Stlr

- potwith a wooden spoon. Add 1 cup of

) sauce, 1 tablespoon of fish sauce, 1 pinc

05
06

chicken stock, 1 tablespoon of light soy

of dried rosemary, 1 pinck
O »
add more salt

and pepper if desired.

Place the chuck roast back with all its meat
juice into the pot. Close lid and pressure

cook at High Pressure for 45 minutes.

Turn off the heat. Do not touch and let it
fully Natural Release for 25 minutes. Open
the lid carefully.

1

P 2
A (T

' N
bottom of the pot. Ag‘d the seasoned chuck- -
roastinto the pot, then let it vn for

1 ta lespoon olive oil

2 car
el - 4E:otatoes - quartered
1%t Tgspoorlcornstarch mixe

thick (can u T poun
4 cloves garlic - minced:
2 small onions - sliced :
1 cup unsalted chicken stock
1 tablespoon light soy sauce (no
sodium soy sauce)

1 tablespoon fish sauce

8 wh1

t)

spoons water
L

-

d set aside.

Remove the chuc

Cover the ¢

and le

Submerge the quartered

oes into the sauce and stack the
chopped carrots on top of the potatoes.
Close lid and pressure cook at High
Pressure for 4 minutes. Turn venting knob
to venting position to do a Quick Release.
Open the lid carefully.

Taste the sauce one final time and adjust
the seasoning if necessary. Mix 1 %
tablespoon of cornstarch with 2 tablespoons
of water and mix it into the sauce one third
at a time until desired thickness. Serve with

the gravy, potatoes & carrots.

wA Y

ile pressure cooking the

o =
.

ith aluminum Tl

L



&

. pres éssur &égk for 1 minute.

o N - :...* Vot "'}f' Q ﬁU
[T o . s
:30‘ :;ﬁ E". &‘ '["q‘ .

' 2“. M‘iﬁ?gngredlents Hld s _ -

~ Let pressure rd\ease*laturally for 10

‘move cover ar T1'5d-serve'

N\

“

C
®




deco

FOR MORE RECIPES, VISIT DECOGEAR.COM!



