
20
RECIPES

FOR YOUR
PRESSURE OVEN



1. Rotisserie Chicken

2. Tender Pork Spare Ribs

3. White Cake

4. Apple Pie

5. Baked Potato

6. Baked Sweet Potatoes

7. Chicken Parmesan

8. Baked Honey Cajun Shrimp

9. Vanilla Custard Cake

10. Pizza

11. Baked Fish with Lemon 
Cream Sauce

12. Beef Stew with Carrots and 
Potatoes

13. Crispy Baked Pork Chops

14. Meatloaf

15. Chicken Enchiladas

16. Garlic Butter Baked Crab 
Legs

17. Chicken Pasta Baked

18. Baked Rice with Vegetables

19. Cheesy Garlic Bread

20. Roasted Root Veggies
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Directions

Season the chicken liberally inside and out with salt and pepper. Truss the chicken snuggly with butcher’s 
twine. Drizzle the skin with olive oil and rub it all over. Loosely stuff  the onions, carrot, celery, bay leaf, and 
herbs into the body cavity.

Push the rotisserie rod through the center of the chicken, then attach the rotisserie forks to either end, 
pushing them snugly up against the chicken.

Use the rotisserie removal tool to place the chicken in the oven. Place the drip pan below.

Set the timer for 45 minutes - or use the rotisserie chicken preset. Set the Temperature 450ºF. Close and 
lock the oven door. 

This preset will use pressure, so be sure to push the handle bar down to lock in pressure.

When the timer is up, push up the swivel bar one notch to release pressure. Wait for all the air to release 
before completely opening the oven. 

The chicken should be nicely browned with an internal temperature that reaches 165ºF. Remove the 
rotisserie rod with the rotisserie rod removal tool, transfer the chicken to a platter, cover with aluminum foil, 
and leave to rest for 15 minutes.

Cut off  the butcher’s twine and carve the chicken into serving pieces.

Ingredients
1 (4-pound) chicken
Sea Salt - Kosher
Black pepper
1 tbsp extra-virgin olive oil
1 small yellow onion, cut into quarters
1 medium carrot, cut into 4 pieces
1 celery stalk, cut into 4 pieces
1 bay leaf
1 sprig fresh herbs such as rosemary or thyme
Butcher’s twine

Rotisserie Chicken



Directions
Mix the brown sugar, fajita seasoning, and paprika in a bowl. Rub both sides of the pork spareribs 
with the brown sugar mixture. Place the spareribs in a 9x13-inch baking pan; cover and refrigerate 
overnight.
Whisk together the beer, garlic, honey, Worcestershire sauce, and mustard in a bowl Set aside.
Tear off  2 large sheets of heavy duty aluminum foil and lay them shiny-side down. Place a rack 
of spareribs on each sheet, meaty-side up. Tear off  2 more sheets of foil and place them on top 
of the ribs, shiny-side up. Begin tightly folding the edges of the foil together to create a sealed 
packet. Complete the seal. Place the packets side-by-side on a 11x14-inch baking sheet.
Bake at 250°F until the ribs are very tender, 3 hours and 30 minutes to 4 hours. Carefully open 
each packet, and drain the drippings into small saucepan over medium-high heat until the sauce 
begins to thicken about 5 minutes. Brush the thickened sauce over the ribs.
Preheat the oven’s broiler and set the oven rack about 6 inches from the heat source.
Place the ribs back into the oven and broil until the sauce is lightly caramelized 5 to 7 minutes.

Ingredients
¼ cup brown sugar
½ cup Fajita seasoning 
2 tablespoons paprika
2 racks pork spareribs, fat trimmed
1 cup beer
3 cloves garlic, minced
1 tablespoon honey
3 tablespoons Worcestershire sauce
1 tablespoon prepared brown mustard

Tender Pork Spare Ribs 2
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Directions:

Grease three 7-inch pans. Line the bottom with parchment paper.

In a large mixing bowl, use a hand mixer to cream the butter and sugar together. Beat in almond extract.

Use a fork to combine the eggs and milk in a bowl or 2 cups liquid measuring cup. Set aside.

In another mixing bowl stir together cake fl our, baking powder, and salt.

Add 1/3 of the dry ingredients to the butter mixture and mix in until just combined. Add in half of the milk 
mixture and combine. Add in another 1/3 of the dry ingredients until combined followed by the remainder 
of the milk mixture. Add in the remainder of the dry ingredients and mix with the hand mixer.

Divide the batter among the three prepared pans. Bake using the ‘Cake’ preset, #1 (25-30 minutes at 355°F). 
Let sit in pans for 5 minutes and then transfer to wire rack to cool completely before layering and frosting.

Frosting: Use a hand mixer to whip softened butter and almond extract together. Slowly add in powdered 
sugar, about 1 cup at a time. Thin out with milk if it gets too thick.

Ingredients (cake)
1 cup salted butter, softened
1½ cups sugar
2 teaspoons almond extract
3½ cups cake fl our
4 teaspoons baking powder
½ teaspoon salt
6 large egg whites, room temperature
1½ cups milk, room temperature

Ingredients (frosting)
1½ cups softened butter
2 teaspoons almond extract
4 cups powdered sugar
1 tablespoon milk

White Cake
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Directions
In a food processor, using a metal blade, pulse your fl our, sugar, and salt together. Add cold, cubed butter and pulse.
Slowly drizzle in ice water, one tablespoon at a time. Dough should be a crumbly mixture. (If you don’t have a food processor, 
combine ingredients in a large bowl, using a pastry blender or a fork.)
Before the dough forms a ball, take the dough out, bringing it together by hand. Form the dough into a disc and wrap in plastic 
wrap and refrigerate for at least 2 hours.
In a large bowl, toss apples with lemon juice, fl our, sugars, cinnamon, and nutmeg. Set aside.
When dough is cold, take the dough out of plastic wrap and divide in half. Return one half, in plastic wrap, to the fridge.
On a lightly fl oured surface, roll your ½ of dough out into a circle, 12-14 inches round, about ¼-inch thick.
Gently take the corners, lift the dough and transfer it to the pie pan. Lightly press sides against the bottom and sides of the pan. 
Trim overhanging dough so that you’re left with ½-inch and fold excess under the edge of the pan.
Take the second half of dough from fridge and repeat process of rolling it out to a 12-14-inch circle, ¼-inch thick.
Pour apple mixture into pie pan and cover the top of apples with pats of butter.
In a small bowl, beat your egg yolk and add a splash of water. Brush the edges of the pan, covered by the dough, with egg mixture.
Covered the entire pie with remaining rolled out the dough. Pierce holes in the top of dough to allow heat to escape (so there isn’t a 
buildup inside the pie).
Seal the edges of the pie by fl uting the dough (stamping the dough with a fork or your fi ngers) around the edge of the pie pan.
Brush egg mixture all over the top of crust and sprinkle with sugar.
Bake at 375°F for 50 minutes, or until crust is golden brown

Ingredients (crust)
2½ cups all-purpose fl our
1½ cups (3 sticks) cold butter
½ cup ice water
3 tsp sugar
¼ teaspoon salt

Apple Pie

Ingredients (fi lling)
8 cups cored, peeled, sliced apples
2 tbsp lemon juice
2/3 cup sugar, plus 1 tbsp for top of crust
¼ cup brown sugar
¼ cup all-purpose fl our
1 egg yolk
2 tbsp butter
1 tsp cinnamon
¼ tsp nutmeg
Splash of water
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Directions
Scrub potato, and pierce the skin several times with a fork. Rub skin with olive oil, then with salt 
and wrap in aluminum foil.
Use the #9 preset ‘Potatoes’ (40 minutes at 430°F) or set the pressure oven to 430°F. Place potato 
in the pressure oven, and bake for 50 minutes, or until slightly soft and golden brown. Slice the 
potato down the center, and serve with butter and black pepper. Sprinkle shredded cheddar 
cheese over the top, if desired.

Ingredients
1 medium baking (russet) potato
1 teaspoon olive oil
½ teaspoon
2 teaspoons butter
1 pinch ground black pepper
¼ cup shredded cheddar cheese

Bake Potato
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Directions
Pierce each sweet potato several times with the tines of a fork. Place the sweet potatoes on a 
rimmed baking sheet lined with foil. Bake using the ‘Potatoes’ #9 preset (40 minutes at 430°F) until 
tender, about 45 minutes.
Make a slit in the top of each sweet potato. Top with 1 tablespoon of butter and season with the 
salt and pepper.

Ingredients
6 medium sweet potatoes, unpeeled
6 tablespoons unsalted butter
½ teaspoon kosher salt
1/8 teaspoon black pepper

Baked Sweet Potatoes
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Directions
In a medium bowl, toss the breadcrumbs with oregano, garlic powder, paprika, ¼ teaspoon salt 
and ¼ teaspoon pepper. In another bowl, whisk eggs. In a third bowl, stir together the fl our, and 
the remaining ¼ teaspoon salt and ¼ teaspoon black pepper. 
Dip each piece of chicken, one at a time, into the fl our, shaking off  excess, then egg, then bread 
crumbs, shaking off  excess. 
Spray baking pan with cooking spray. Place the breaded chicken breasts on the pan and place on 
the baking rack in your pressure oven. Bake with pressure for 15 minutes at 400 degrees. 
Remove from Pressure Oven and top with marinara sauce, mozzarella and Parmesan. Place on the 
pressure oven rack. Bake for an additional 10 minutes at 400 degrees. 
Remove and enjoy.

1 ½ cups breadcrumbs
1 tsp dried oregano
1 tsp garlic powder
4 tsp paprika
½ tsp salt 
½ tsp black pepper
2 eggs 
½ cup fl our
4 (6-oz) skinless boneless chicken breast 
halves, pounded to ½ inch thickness
Olive oil cooking spray
1 jar marinara sauce (about 3 ½ cups)
¾ cup shredded mozzarella cheese
2 tablespoons shredded Parmesan

Chicken Parmesan
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Directions
In a medium bowl, whisk together: lemon juice, olive oil, soy sauce, honey, Cajun seasoning, and 
1 tablespoon chopped fresh parsley. Add shrimp and stir well to coat. Cover and marinate in the 
fridge for 1 hour, stirring occasionally. 
To make the garnish: In a small bowl, stir together ½ tablespoon chopped parsley with ½ teaspoon 
grated lemon zest. Cover and refrigerate until ready to use. 
Add shrimp to the accessory pan or any baking dish large enough to hold shrimp in a single layer.
Press the start button on your pressure oven. Select the bake option, and make sure the button 
with both top and bottom burners is selected. Set temperature to 430 degrees. Bake uncovered 
until fi rm (about 5 minutes). Remove from pressure oven and sprinkle optional garnish on top. 
Tip – The leftover sauce in the pan can be used as a bread dip.

Ingredients
1 lb large raw shrimp, peeled and deveined
2 tbsp fresh lemon juice
¼ cup extra light olive oil
1 tbsp soy sauce
1 tbsp honey
1 tbsp Cajun seasoning
1 tbsp chopped fresh parsley 
Optional garnish
½ tbsp chopped fresh parsley
½ teaspoon grated lemon zest

Baked Honey Cajun Shrimp
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Directions
Lightly grease 8 x 8-inch baking dish – set aside. 
Whip the egg whites until stiff  peaks form and set aside. Beat the egg yolks and powdered sugar 
until pale yellow. 
Mix in melted butter and the tablespoon of water (for about 2 minutes) until evenly combined. Mix 
in the fl our until evenly incorporated.
Slowly beat in the milk and vanilla extract until well combined. Fold in the egg whites. 
Pour the batter into lightly greased pan and place on the rack inside the pressure oven. 
Select the bake option on the pressure oven, set the temp to 355 degrees, time to 40 minutes and 
press start. 
After 40 minutes, the cake should be slightly undercooked in the center. Cool the cake completely 
before dusting with powdered sugar.
Tip - If the top starts to brown too early, cover with foil and continue baking.

½ cup unsalted butter – melted and 
slightly cooled
2 cups milk – lukewarm
4 eggs – separated
1 ¼ cups powdered sugar
1 tbsp water
1 cup fl our
1 tsp vanilla extract
Powdered sugar for dusting

Vanilla Custard Cake
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Directions
Open pizza dough and spread onto accessory baking pan. 
Spread marinara sauce onto the dough and sprinkle ¾ cup mozzarella cheese on top. Add 
desired ingredients and sprinkle remaining mozzarella cheese on top. 
Place on rack in pressure oven. 
Use the bake setting and set temp to 375 degrees. Bake for about 10 minutes until cheese is 
melted and bubbles slightly.

Ingredients
1 package of pizza dough
1 cup marinara sauce (try our amazing heated 
blender marinara sauce!)
1 cup mozzarella cheese
Toppings (your favorites) 

Pizza
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Directions
Sprinkle both sides of fi sh with salt and pepper and place in baking pan accessory.  
Place butter, cream, garlic, mustard, lemon juice, salt and pepper in a microwave proof bowl. 
Microwave in a 30-second burst twice, stirring in between, until melted and smooth. 
Sprinkle fi sh with shallots, then pour over sauce. Place in the pressure oven, roast at 355 degrees 
for 20 minutes (or, select the ‘Baked Fish’ #4 preset from the DIY button on your pressure oven). 
Garnish fi sh with chopped parsley and lemon slices.

4 – 6oz fi sh fi llets, about 1/2inch thick, skinless 
and boneless
4 tbsp unsalted butter
¼ cup heavy cream
1-2 garlic cloves
1 tbsp Dijon mustard
1 ½ tbsp lemon juice
Salt and pepper
1 ½ tbsp fi nely chopped shallots/scallions, white 
part only
Fresh parsley and lemon slices, to serve

Baked Fish with Lemon Cream Sauce
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Directions
Pat beef dry and season with salt and pepper. Place in a medium sized pot. Add chopped onions, 
fl our, garlic, balsamic vinegar, beef broth, wine, tomato paste, water, bay leaf, thyme, and sugar, 
carrots and potatoes.
Stir ingredients together and cover the pot with a lid. 
Place in the pressure oven on the low or medium rack and bake with pressure at 400 degrees for 
45 minutes to an hour (or select the ‘Stew’ #7 preset from the DIY button on your pressure oven). 
Check to make sure veggies are cooked and meat is tender. Add additional time if necessary. 
When cooked, remove from oven and let cool. For better fl avor, refrigerate the stew overnight and 
reheat over medium heat. Garnish with fresh parsley if desired.

Ingredients
2 pounds boneless beef chuck (well-marbled), cut into 1 ½ 
inch pieces
1 ½ tsp salt
1 tsp freshly ground black pepper
2 tbsp olive oil
1 medium yellow onion, cut into chunks
4 cloves of garlic, peeled and smashed
1 ½ tbsp balsamic vinegar
1 tbsp tomato paste
3 tbsp fl our
1 cup dry red wine
¾ cup beef broth
1 cup water
1 bay leaf
¼ tsp dried thyme
1 tsp sugar
3 medium carrots, peeled cut into chunks
1 lb small white boiling potatoes
Fresh chopped parsley (garnish)

Beef Stew with Carrots and Potatoes
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Directions
In a small bowl, mix panko, ¼ cup olive oil, garlic powder, onion powder, oregano, parsley, paprika, 
and 2 teaspoons salt together until evenly combined. Transfer mixture to a large resealable 
plastic bag. 
Season both sides of pork chop strips with salt and pepper. Add pork chops to the bag and shake 
until evenly coated in seasoned panko mixture. 
Place pork chops on wire rack and bake at 400 degrees with pressure for about 25 minutes (or 
select the ‘Pork Chops’ preset #6 from the DIY button on your pressure oven) for 25 minutes or 
until pork is cooked through and bread crumbs are golden.
Remove and enjoy.

Ingredients
1 ½ cups panko bread crumbs
¼ cup plus 2 tablespoons extra-virgin olive oil, 
divided
½ tsp garlic powder
¼ tsp onion powder
¼ tsp dried oregano
¼ tsp dried parsley
¼ tsp smoked paprika
Kosher salt
Black pepper
4 pork chops, about ¾ inches thick, cut into strips

Crispy Baked Pork Chops
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Directions
Place beef, eggs, crackers, barbecue sauce, ketchup, milk, onion, sage, salt and pepper in a mixing 
bowl. Using your hands or a sturdy spoon, mix thoroughly.
Spray the inside of a loaf pan with nonstick cooking spray.
Place the meatloaf mixture in the pan and smooth the top. Spread a thin layer of ketchup on top 
and sprinkle with brown sugar (optional). 
Place the pan on the low oven rack. Bake with pressure at 350 degrees for 45 minutes. 
Remove the loaf and cut into slices. Garnish as desired and enjoy.

1 pound lean ground beef
2 eggs
½ cup crumbled crackers
¼ cup barbecue sauce
¼ cup ketchup, plus more for the top
2 tbsp milk
1 small yellow onion, chopped
1 tsp dried sage
2 tsp kosher salt 
½ tsp black pepper
1 tbsp brown sugar, for topping (optional)

Meatloaf
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Directions
To make shredded chicken: 
Place the chicken breasts in a saucepan with the onion, garlic and salt and add water to cover. Bring to 
a boil over high heat. Reduce heat to low, cover and simmer until the chicken is cooked through, about 20 
minutes. Remove chicken from the saucepan and shred the meat. 
Tip: Shred a pre-cooked rotisserie chicken to save time.
Mix the shredded chicken with ½ cup of enchilada sauce and 1 cup of cheese blend and set aside. 
Lightly grease the bottom and sides of a baking dish. Spoon about ¼ cup of enchilada sauce into the 
baking dish and spread along the bottom. 
Place a couple of spoonfuls of chicken down the middle of a tortilla and roll tightly. Place seam-side 
down in the baking dish. Repeat with each tortilla. Cover all rolled tortillas with remaining sauce. Sprinkle 
remaining cheese on top. 
Place baking dish in the pressure oven. Bake at 350 degrees with pressure for about 20 minutes using the 
top and bottom burners or, simply choose the “Casserole” preset from the DIY button on your pressure 
oven. 
Remove and serve with chopped cilantro, diced tomatoes, sliced green onions and sour cream.

Ingredients
2 tbsp vegetable oil
1 small white onion, peeled and diced
1 ½ pounds shredded chicken 
Salt and pepper
1 (4 oz) can of diced green chilies
1 large can enchilada sauce (red or green)
12 corn tortillas 
3 cups Mexican blend shredded cheese
¼ cup chopped fresh cilantro (optional)
2 medium tomatoes, diced
2 green onions, sliced
1 (8 oz) container of sour cream

Chicken Enchiladas
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Directions
In a small saucepan, on medium-low heat, melt the butter. Add the minced garlic and lightly sauté. 
Squeeze in the lemon and lime juice and turn the heat to low. Toss in salt to taste and a couple of 
pinches of parsley. Then, whisk in the olive oil with a fork.  Turn off  the burner. 
Arrange the crab legs on the baking pan, and brush each leg with the sauce. Pour the rest of the sauce 
over the legs and place the pan on the center oven rack. 
Bake crabs for 12-15 minutes with pressure at 400 degrees with pressure, select the top and bottom 
burners or simply select the ‘Shellfi sh’ #10 preset from the DIY button on your pressure oven.
Remove from the oven and sprinkle with a few pinches of parsley.

Ingredients
2 pounds king crab legs
½ cup butter
½ head garlic, about 5 cloves, minced
Juice of half a lemon
Juice of half a lime
1/8 cup extra virgin olive oil
Sea salt (optional)
Dried parsley (optional)

Garlic Butter Baked Crab Legs
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Directions
Spray a baking pan lightly with cooking spray.
Place all ingredients except the basil and 1 cup of cheese in the baking pan and gently toss to 
combine. Top with remaining cup of cheese. 
Place pan in on the middle rack of your pressure oven. 
Cook at 18 minutes with pressure using the top and bottom burners or select the ‘Casserole’ #14 
preset from the DIY button on your pressure oven. 
Remove from the oven and garnish with basil before serving.

Ingredients
1 lb shredded chicken
1 jar of marinara sauce OR 
1 can crushed tomatoes
4 garlic cloves, minced
1 tsp Italian seasoning
¼ tsp crushed red pepper
3 cups of pre-cooked pasta 
2 cups of Italian blend cheese
4 fresh basil leaves, julienned

Chicken Pasta Bake
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Directions
Combine all ingredients in a 2-quart baking dish, stirring well.
Cover and place in the pressure oven on the middle rack.
Bake at 375 degrees with pressure for about 20 minutes or simply select the ‘Rice’ #5 preset from 
the DIY button on your pressure oven.

Ingredients
1 stalk celery, fi nely chopped
1 small onion, fi nely chopped
½ green pepper, fi nely chopped
1 carrot, fi nely chopped
1 ½ cups uncooked long grain rice
2 ½ cups chicken broth 
1 ½ tbsp butter
½ tsp salt
1/8 tsp garlic powder

Baked Rice w/ Vegetables
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Directions
Halve the loaf of Italian bread lengthwise, then crosswise. 
In a small bowl, mix the olive oil, garlic and oregano. Brush on the cut sides of the bread. Place in 
the pressure cooker and bake for 3 minutes at 400 degrees using the top and bottom burners or 
select the ‘Toast’ #11 preset. 
While bread is toasting, mix together the Parmesan, asiago and mozzarella cheeses. 
Remove the bread from the oven and sprinkle the cheese mixture on the bread. Place on baking 
sheet and put in pressure oven to bake for 15 minutes or until cheese is melted..

Ingredients
1 loaf of Italian bread
3 tbsp olive oil
1 clove garlic, minced
¼ tsp dried oregano
2 tbsp grated Parmesan
1 cup shredded asiago
1 cup mozzarella

Cheesy Garlic Bread
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Directions
Combine all ingredients in a large bowl; toss to coat. Season generously with salt and pepper. 
Pour vegetable mixture onto baking pan and place on pressure oven rack. Roast at 400 degrees 
with pressure for 20 minutes or select the ‘Roasted Vegetables’ #3 preset. 
For best results, stir vegetables occasionally. Add additional time as needed until vegetables are 
tender and brown in spots.
Transfer roasted vegetables to large bowl and then serve.

½ lb of red potatoes, unpeeled, scrubbed and cut into 
1-inch pieces
3 medium carrots, peeled and cut into 1-inch pieces
2 leeks (white and pale green parts only), cut into 
1-inch-thick rounds
1 large yellow onion, cut into 1-inch pieces
½ lb rutabaga, peeled and cut into 1-inch pieces
½ lb parsnips, peeled and cut into 1-inch pieces
½ cup olive oil
Salt and pepper
1 tbsp fresh rosemary, chopped
4 garlic cloves, chopped

Roasted Root Veggies
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