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Foreword

The Instant Pot® has gained quite a cult-following. Busy parents, working professionals, and avid cooks all agree—it’s life changing. With such a hefty claim, we brought the multicooker into our trusted Good Housekeeping Kitchen Appliances and Technology Lab.

Alongside nine other multicookers, we tested 18 cups of dry rice, 68 pounds of meat, and 44 pounds of veggies. We pressure cooked and slow cooked beef stew. We evaluated the cooker’s ability to evenly brown meat and make rice. We assessed how quickly the cookers came to pressure. And after all that, we understand the Instant Pot® obsession.

The Instant Pot® is a one-pot wonder. One of the buzziest additions to the Good Housekeeping Test Kitchen, this all-in-one appliance allows you to cook weeknight meals that taste like they have been braised for hours. Long gone are the days of fear-filled pressure cooking! With the Instant Pot® you can create a variety of meals without a worry.

In this book we have partnered with Instant Pot® to create delicious triple-tested recipes in the GH Test Kitchens. I know that trying a new device can be a little daunting, so our introduction derived from the Instant Pot® manual provides easy-to-use instructions that will ensure great results.

Need a place to start? Try our Weeknight Tuscan Ragu, Chipotle Lentil Chili, or No-Time Tikka Masala. Each of these dishes normally requires hours of cooking on the stovetop, but with the Instant Pot®, these flavorful favorites are ready in less than an hour. Think risotto is too much for a weeknight? Combine the ingredients for Butternut Squash Risotto in the pot and within 30 minutes it’s done. No stirring required.

Think you might miss your slow cooker? No worries! The Instant Pot® boasts a slow cooking function (among other functions like yogurt making and rice cooking) so you can still cook all of your tried-and-true favorites. I’m a big fan of Brisket with Roasted Red Onions. The Cajun Beef & Grits make great use of the sauté function, too. Or maybe you’re in the mood for New Mexican Green Chile Pork—save any leftovers for a great filling for tacos the next day!

Each time I use the Instant Pot®, I am amazed by the results. Let our Instant Pot® Cookbook be your guide to making delicious, crowd-pleasing, and convenient meals. Toss together a few ingredients, press a few buttons, and enjoy.

SUSAN WESTMORELAND

Food Director, Good Housekeeping
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