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Coco Morante is an author, recipe developer, and blogger who runs the extremely popular Instant Pot Recipes Facebook page and writes for her blog LeftySpoon. She began honing her craft in childhood as soon as she could reach the kitchen worktop, teaching herself to debone a chicken from the crosshatched illustrations in The Fannie Farmer Cookbook.
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Coco writes and sings in the San Francisco Bay Area, where she lives with her husband and their beagle.
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