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Broccoli Cheddar Soup 
Active time: 25 minutes 

Pressure cook time: 5 minutes 
Total time: 40 minutes 

Yield: 4 servings 
3 Tablespoons olive oil     
1 large onion, diced      
3 garlic cloves, finely grated or minced    
kosher salt and freshly ground black pepper  
¼ cup all-purpose flour 
¼ teaspoon freshly grated nutmeg 
1/8 teaspoon  cayenne pepper (plus more to taste) 
2 ½ cups chicken stock or vegetable broth  
2 lbs. broccoli, cut into bite-size pieces (~16 cups) 
1 cup low fat milk 
2 cups shredded extra-sharp cheddar cheese (8 oz) 

1. Using the sauté function, melt 3 tablespoons of the butter in the pressure cooker 
pot.  Stir in the onion, garlic and a pinch of salt and pepper.  Cook until softened, 
about 5 minutes.  Scoop out the onion mixture with a slotted spoon and transfer to 
a bowl.  Set aside 

2. Melt the remaining 3 tablespoons butter in the pot, then whisk in the flour, 
nutmeg, and cayenne and cook, stirring constantly, until lightly browned,1 to 2 
minutes.  Whisk in the stock, stirring constantly, until smooth and free of lumps.  
Then stir in 1 teaspoon salt, the cooked onion mixture and the broccoli. 

3. Lock the lid into place and cook on high pressure for 5 minutes.  Drape a kitchen 
towel over the vent, then manually release the pressure. (This prevents the brothy 
steam from splattering everywhere) 

4. Use slotted spoon to scoop out 1 cup of the broccoli florets (leave stem pieces in 
pot) and set aside.  Stir the milk and 2 cups cheddar cheese into the pot.  With an 
immersion blender, puree the soup to the desired consistency (or transfer to a 
regular blender). 

5. Stir in the reserved broccoli florets.  Taste and season with more salt and pepper if 
needed.  Serve topped with more cheddar. 

   From Comfort in an Instant by Melissa Clark 

 

 

 

 



PAGE 2 

Italian Butternut Squash + Potato Soup 
Active time: 20 minutes 

Pressure cook time: 20 minutes 
Total time: 1 hour 25 minutes 

Yield: 4 to 6 servings 
1 tablespoon extra-virgin olive oil, plus more for drizzling 
2 tablespoons unsalted butter 
2 large or 3 small leeks, halved lengthwise and thinly sliced 
2 teaspoons kosher salt 
1 butternut squash (2 ½ to 3 lbs.) peeled, seeded, and into 1-inch cubes 
2 garlic cloves, finely grated or minced 
2 teaspoons chopped fresh rosemary 
1 teaspoon chopped fresh thyme 
¼ teaspoon crushed red pepper flakes 
1 large potato (~8 oz), peeled and diced 
1-quart vegetable broth or chicken stock 
Freshly grated parmesan cheese, for serving 
Lemon wedges, for serving 

1. Using the sauté function, heat the oil and butter in the pressure cooker pot.  Stir in 
the leeks and 1 teaspoon of the salt and cook until the leeks are soft, about 5 
minutes.  Add the squash, garlic, rosemary, thyme, red pepper flakes, and 
remaining 1 teaspoon salt.  Cook, stirring occasionally, until the squash begins to 
brown, about 8 minutes. 

2. Add the potato and stock, scraping up the browned bits at the bottom of the pot. 
3. Lock the lid into place and cook on high pressure for 20 minutes. Let the pressure 

release naturally. 
4. With an immersion or regular blender, just barely puree the soup, leaving it mostly 

chunky.  Taste and add more salt if needed, keeping in mind that it will be served 
with salty parmesan cheese.  Ladle the soup into bowls, top with the parmesan, 
drizzle with oil, and top with more red pepper flakes if you like.  Serve with lemon 
wedges on the side to add brightness right at the last minute. 

From Comfort in an Instant by Melissa Clark 

 

 

 

 

 

 

COOK IT SLOW 
After step 2, slow cook on high for 2 
to 3 hours or low for 4 to 5 hours.  
You may not need to puree the soup 
at all if the squash has broken down 
considerably. 
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Mulligatawny 
Cooking time: 35 minutes 

Pressure cook time: 17 minutes 
Yield: 4 servings 

1 tablespoon vegetable or coconut oil 
1 onion, finely chopped 
2 carrots, finely chopped 
2 ribs celery, finely chopped 
2 cloves garlic, minced 
2 tablespoons mince fresh gingerroot 
2 tablespoons curry powder 
1 teaspoon ground cumin 
1 teaspoon ground cinnamon 
½ teaspoon crushed red pepper flakes (optional) 
2 teaspoons salt 
1 large ripe tomato, chopped 
2 apples, peeled and diced 
1 ½ cups red lentils 
5 cups vegetable stock 
1 (15 oz) can coconut milk 
Lime juice, to taste 
Fresh cilantro, chopped 
Roasted cashews, almonds, or peanuts for garnish 
 
Stovetop Directions: 

1. Pre-heat a large 6-quart Dutch oven over medium heat 
2. Add the oil and sauté onion, carrots, and celery until they start to become tender- 

about 5 minutes.  Add the garlic, ginger, spices and salt and stir well.  Sauté for a 
minute or two.  Stir in the tomato, apples and lentils and add the stock.  Bring the 
mixture to a simmer for 30 minutes. 

3. Puree roughly half the mixture in a blender or food processor and return it to the 
pot.  Stir in the coconut milk and season to taste with salt, freshly ground black 
pepper and a squeeze of lime.  Thin the soup to your desired consistency with 
water. 

4. Serve with fresh cilantro and roasted nuts on top. 
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Pressure Cooker Directions: 

Tip: reduce water or stock to 4 ½ cup 

1. Pre-heat a 6-quart multi-function pressure cooker using the brown or sauté 
setting. 

2. Same as step 2 from stovetop directions, but if your cooker does not have a 
browning setting, use a skillet on the stovetop for this step and transfer the 
contents to the cooker. Then stir in the tomato, apples, and lentil and add water or 
stock. Cover and lock the lid in place. 

3. Pressure cook on High for 10 minutes 
4. Release the pressure with the quick-release method and carefully remove the lid. 

Follow step 3 and 4 from stovetop directions. 
 
From One Pot Comfort by Meredith Laurence 
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Weeknight Chicken Parmesan 
Active time: 15 minutes 

Pressure cook time: 3 minutes 
Total time: 20 minutes 
Yield: 2 to 3 servings 

1 tablespoon extra-virgin olive oil 
2 garlic cloves, thinly sliced 
1 ½ cups prepared marina sauce 
3 tablespoons grated parmesan cheese 
Freshly ground black pepper 
4 thin chicken cutlets (10 to 12 oz) 
½ teaspoon kosher salt, or more to taste 
½ teaspoon dried oregano 
4 oz fresh mozzarella cheese, grated 
Chopped basil, for garnish 

1. Using the sauté function (on low, if possible) heat the oil in the pressure cooker 
pot.  Stir in the garlic and cook until just turning golden, 2 to 4 minutes.   

2. Dredge the chicken in the seasoned bread crumbs and season it with the salt, 
oregano, and pepper, to taste.  Saute them in batches until lightly browned. 

3. Carefully pour in the marinara sauce, 2 tablespoons of the parmesan, and ¼ 
teaspoon pepper, and nestle the chicken under the sauce with as little overlap as 
possible. Increase the sauté heat to medium 

4. Lock the lid into place and cook on low pressure for 3 minutes.  Manually release 
the pressure. 

5. Sprinkle the mozzarella and the remaining 1 tablespoon parmesan evenly over the 
chicken.  Cover the pot with the lid (don’t lock it on) and let it sit for 4 to 5 
minutes to melt the cheese.  Serve as is or, for deeper flavors and a little bit of 
crispiness, broil the cheese until golden and bubbling: heat the broiler with a rack 
4 inches from the heat source.  Scoop the chicken and sauce into a greased small 
rimmed baking sheet, trying to keep the cheese on top.  Broil until the cheese has 
browned, 2 to 3 minutes.  Sprinkle with basil, if desired. 
 
From Comfort in an Instant by Melissa Clark 
 

 
 
 
 
 
 



PAGE 6 

Cheddar-Spinach Strata 
Active time:20 minutes 

Pressure cook time: 25 minutes 
Total time: 1 hour 15 minutes 

Yield: 4 servings 
1 tablespoon unsalted butter 
1 small red onion, diced 
4 cups baby spinach (5 oz) 
¼ cup chopped fresh basil, plus more for garnish 
1 fat garlic clove, finely grated or minced 
½ teaspoon kosher salt, plus more as needed 
3 large eggs 
1 ½ cups low fat milk 
½ cup grated low fat extra-sharp cheddar cheese 
½ teaspoon tabasco sauce, plus more for serving 
¼ teaspoon freshly ground black pepper 
1/8 teaspoon freshly grated nutmeg 
2 cups dry wheat bread or baguette cubes, in 1-inch pieces 
 

1. Using the sauté function, melt the butter in the pressure cooker pot. Stir in the 
onion and sauté until golden brown at the edges, about 3 minutes. 

2. Add the spinach, basil, garlic, and ¼ teaspoon of the salt and sauté until the 
spinach wilts and its liquid cooks off, about 3 minutes more.  Taste and add more 
salt if needed 

3. In a medium bowl, whisk together the eggs, milk, ¼ cup of the cheddar, tabasco, 
pepper, nutmeg, and remaining ¼ teaspoon salt.  Toss in the bread, then the 
spinach/onion mixture. Pour the bread and custard mixture into a porcelain or 
ceramic (not glass) 7-inch 1 1/2-quart souffle dish.  Cover the dish with aluminum 
foil. 

4. Pour 2 cups water into the pressure cooker pot (no need to rinse it out first).  If 
your steamer rack has handles, place the souffle dish on the rack and lower 
everything into the pressure cooker pot.  If your rack has no handles, first place the 
rack in the pot, then lower in the dish using a homemade sling 

5. Lock the lid into place and cook on the low pressure for 25 minutes.  Let the 
pressure release naturally.  Carefully remove the dish from the pressure cooker, 
using the sling or oven mitts. 

6. Heat the broiler.  Uncover the souffle dish and place on a small rimmed baking 
sheet.  Sprinkle with the remaining ¼ cup cheddar.  Broil until the top is golden 
brown, 30 seconds to 1 minute.  Serve warm, with tabasco sauce to taste, and 
garnished with chopped basil, if you like. 
 
From Comfort in an Instant by Melissa Clark 
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Beef and Barley Stew with Horseradish 
Cooking time: 2 ½ hours 

Pressure cook time: 40 minutes 
Yield: 6 servings 

1 tablespoons olive oil 
2 pounds beef chuck, cut into 2-inch cubes 
Salt and freshly ground black pepper 
1 onion, sliced 
3 carrots, peeled and sliced on the bias, about ½-inch thick 
2 parsnips, peeled and diced ½-inch  
3 cloves garlic, minced 
2 teaspoons dried rosemary 
1 teaspoon dried thyme 
2 tablespoons tomato paste 
1 cups red wine vinegar 
4 cups chicken or beef stock 
2 tablespoons Worcestershire sauce 
1 cup hulled, pot, or pearled barley 
8 oz button mushrooms, sliced 
1 cup frozen peas 
2 tablespoons prepared horseradish (not horseradish sauce) 

Stovetop Directions: 

1. Heat a large Dutch oven or stockpot over medium heat.  Add the olive oil and 
working in batched so you don’t overcrowd the pan, brown the beef cubes, 
seasoning with salt and freshly ground black peper-8 minutes per batch.  Set the 
browned meat aside. 

2. Add the onion, carrots, and parsnips to the pot and cook until lightly browned-
about 5 minutes.  Add the garlic and dried spices and cook for another 30 seconds.  
Add the tomato paste and cook, stirring, for another minute or two.  Then add the 
red wine vinegar and deglaze the pan by scraping up any browned bits on the 
bottom of the Dutch oven with a wooden spoon.  Bring the liquid to a boil and let 
it simmer for a couple of minutes. Return the browned beef to the pot, add the 
stock and Worcestershire sauce and return the liquid to a simmer again. 

3. Simmer for 1 hour. 
4. Add the barley and mushrooms and continue to simmer for 1 hour. 
5. Check the vegetables, meat and barley for tenderness.  If needed, simmer for 

another 30 minutes.  Otherwise, stir in the horseradish and frozen peas, and 
season to taste with salt and freshly ground black pepper.  Sprinkle the parsley on 
top and serve with a piece of crusty bread. 
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Pressure Cooker Directions: 

1. Pre-heat a 6-quart multifunction pressure cooker using the brown or sauté setting. 
2. Add the olive oil and working in batched so you don’t overcrowd the pan, brown the beef 

cubes, seasoning with salt and freshly ground black peper-8 minutes per batch.  Set the 
browned meat aside. 

3. Same as step 2 from stovetop directions, but if your cooker does not have a browning 
setting, use a pot on the stovetop for this step and transfer the contents to the cooker. 
Return the browned beef to the cooker, add the stock and Worcestershire sauce and stir 
in the barley. Cover and lock the lid in place. 

4. Pressure cook on high for 20 minutes 
5. Let the pressure drop naturally and carefully remove the lid.  Stir in the horseradish and 

frozen peas, and season to taste with salt and freshly ground black pepper.  Sprinkle the 
parsley on top with a piece of crusty bread. 
 
From One Pot Comfort by Meredith Laurence 
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Turkey Tetrazzini with Broccoli 
Cooking time: 25 minutes 

Pressure cook time: 18 minutes 
Yield: 4 servings 

1 lb. turkey breast, cut into 1-inch pieces 
1 teaspoon salt and freshly ground black pepper  
 (plus, more for turkey seasoning) 
¼ cup all-purpose flour    3 cups chicken stock 
2 tablespoons olive oil, divided   2 cups broccoli florets 
1 onion chopped     4 cups dry egg noodles 
3 ribs of celery, chopped    2/3 cup heavy cream 
12 oz button mushrooms, sliced   ¼ cup chopped fresh parsley 
1 teaspoon dried thyme 
¼ cup dry white wine (vermouth or sherry)  
1 cup grated parmesan cheese, plus more for garnish 
1 to 2 tablespoons finely chopped lemon zest 
 
Stovetop Directions: 

1. Pre-heat a large 12-inch sauté pan over medium-high heat. 

2. Season the turkey pieces with salt and freshly ground black pepper.  Toss the 

turkey with the flour, coating every piece thoroughly (toss everything together in a 

zipper sealable plastic bag makes quick work of this).  Add 1 tablespoon of olive oil 

to the sauté pan.  Shake off the excess flour from the turkey pieces and add to the 

pan, browning them well on all sides.  Remove the browned turkey and set aside. 

3. Add another tablespoon of olive oil to the pan and sauté the onion, celery, 

mushrooms, thyme, salt and freshly ground black pepper for 6 to 8 minutes, or 

until the vegetables start to soften.  Add the white wine and let it come to a boil.  

Add the chicken stock and bring to a boil.  Stir in the broccoli and egg noodles, 

submerging the noodles in the liquid as well as you can.  Return the browned 

turkey to the pan on top of the noodles. Then cover and lower to medium-low 

heat. 

4. Simmer for 5 minutes, stirring occasionally until the egg noodles are almost 

cooked al dente.  Remove the lid, add the cream, continue to simmer uncovered 

for a few minutes.  Turn off the heat and add the parmesan cheese and parsley.  

Stir, add season to taste with salt, freshly ground black pepper and lemon zest.  

Serve with a crusty roll and more parmesan to sprinkle on top at the table. 
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Pressure cooker directions: 

1. Pre-heat a 6-quart multi-function pressure cooker using the brown or sauté 
setting. 

2. Follow step 2 from stovetop directions. 
3. Add another tablespoon of olive oil to the pan and sauté the onion, celery, 

mushrooms, thyme, salt and freshly ground black pepper for 6 to 8 minutes, or 
until the vegetables start to soften.  Add the white wine and let it come to a boil.  
(if your cooker doesn’t have a brown function, use a skillet on the stovetop for the 
steps above and transfer the contents to the cooker). 

4. Add the chicken stock and egg noodles and stir well, submerging the noodles in 
the liquid as well as you can.  Return the browned turkey to the pan on top of the 
noodles to help submerge the noodles in the liquid.  Cover and lock the lid in 
place. 

5. Pressure cook on high for 2 minutes. 
6. Release the pressure using the quick-release method and carefully remove the lid.  

Add the cream and broccoli and return the cooker to the brown setting for 3 
minutes to simmer.  Turn off the heat and add the parmesan cheese and parsley.  
Stir well, season to taste with salt, freshly ground black pepper and lemon zest.  
Let the pasta sit to cool to an edible temperature.  The broccoli will continue to 
cook and the sauce will thicken.  Serve with a crusty roll and more parmesan 
cheese to sprinkle on top at the table. 
From:  One Pot Comfort by Meredith Laurence 
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Classic Tuna Noodle Casserole with Peas + Dill 
Active: 20 minutes 

Pressure cook time: 6 minutes 
Total time: 50 to 55 minutes 

Yield: 4 servings 
4 tablespoons (1/2 stick), unsalted butter, at room temperature   
¼ cup chopped onion    
1 celery stalk, chopped    
2 garlic cloves, thinly sliced    
Kosher salt      
2 ¼ cups whole milk, plus more as needed   
6 oz cream cheese, at room temperature   
1 teaspoon finely grates lemon zest 
½ teaspoon mustard powder 
¼ teaspoon freshly ground black pepper 
Pinch of cayenne pepper 
Pinch of freshly grated nutmeg 
8 oz farfalle (bowtie pasta) 
2 6-oz cans tuna, drained 
1 cup shredded cheddar cheese (4 oz) 
½ cup fresh, cooked peas or frozen green peas, thawed  
1/3 cup chopped fresh dill or parsley  
A squeeze of lemon juice, to taste 

1. Using the sauté function, melt 2 tablespoons of the butter in the pressure cooker pot.  
Stir in the onion, celery, 1 garlic clove, and a pinch of salt and cook until soft, about 5 
minutes.  Transfer the onion mixture with a slotted spoon to a bowl.  Remove the 
pressure cooker pot from the cooker and set on a heatproof surface to cool. 

2. Meanwhile, in a blender, blend the milk, cream cheese, 1 tablespoon of the butter, 
remaining 1 garlic clove, ¾ teaspoon salt, lemon zest, mustard powder, black pepper, 
cayenne, and nutmeg until smooth. 

3. Brush the remaining 1 tablespoon softened butter over the bottom and a bit up the 
sides of the cooled pressure cooker pot.  Add the cream cheese mixture, onion 
mixture, and pasta to the pot and stir to combine. 

4. Lock the lid into place and cook on high pressure for 6 minutes. Manually release the 
pressure. 

5. Stir the pasta, and if the mixture looks dry, stir in more milk.  If the pasta is too al 
dente for your liking, cover the pot with the lid (but don’t lock it on) and let it sit for 5 
minutes to 10 minutes; the pasta will cook a little more in the residual heat of the pot. 
When the pasta is done to taste, stir in the tuna, cheddar, peas, dill, and lemon juice if 
necessary.  You can either serve the noodles as they are, or scrape noodles into a 
gratin dish, cover with crunchy topping and broil quickly. 
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Crunchy Topping (optional) 

1 cup panko bread crumbs 
¼ cup grated parmesan cheese 
2 tablespoons unsalted butter, melted 
 
Heat the broiler and place the rack 6 inches from the heat source.  In a small bowl, 
combine the bread crumbs, parmesan, and melted butter. Scrape the noodles into a 
shallow gratin dish or 9x9-inch baking pan, then top with the bread crumb mixture.  Broil 
until lightly browned on top, 20 seconds to 1 ½ minutes.  Let it cool slightly, then serve.  
      From: Comfort in an Instant by Melissa Clark 
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Chicken Fricassee with Wild Mushrooms and Spring 
Vegetables 

Pressure Cook Time:40 minutes 
Yield: 6 servings 

¾ cup boiling water 
1 tablespoon butter, room temperature 
½ oz dried wild mushrooms 
8 skinless, bone in chicken thighs 
Salt and freshly ground black pepper 
1 tablespoon olive oil 
1 onion, finely chopped 
1 rib celery, thinly sliced 
3 carrots, thinly sliced 
8 oz brown or shiitake mushrooms, sliced 
3 sprigs fresh thyme 
2 tablespoons all-purpose flour 
¼ cup white wine or white grape juice 
½ cup half and half  or  ½ cup canned evaporated milk 
½ bunch asparagus, cut into 1-inch lengths (~2 cups) 
Half a lemon, zest and juice 
Chopped fresh scallions 

1. Start by pouring boiling water over the dried mushrooms to rehydrate them.  Let them sit 
for 25 minutes and then lift the mushrooms out of the liquid with a slotted spoon, chop 
them finely and set aside in a bowl. Use a fine strainer to strain the soaking liquid into 
another bowl or glass measure.  Set the wild mushroom stock aside as well. 

2. Pre-heat a 6-quart multi-function pressure cooker using the brown or sauté setting.  
Season the chicken thighs well with salt and freshly ground black pepper.  Add the oil to 
the cooker and brown the chicken thighs on all sides until nicely colored-about 5 minutes 
per side.  Remove the browned thighs from the pan and set aside. 

3. Add the onion, celery and carrots to the cooker and sauté until they start to soften- about 
5 minutes.  Add the mushrooms and thyme sprigs and sauté for another 4 to 5 minutes.  
Add the white wine or juice to the cooker and bring to a simmer, scraping up any brown 
bits that have developed on the bottom of the cooker (if your cooker doesn’t have a 
brown function, use a skillet on the stovetop for the steps above and transfer the contents 
to the cooker now).  Add the mushroom stock, the chopped wild mushrooms and half 
and half or canned milk and return the chicken to the cooker.  Cover and lock the lid in 
place. 

4. Pressure cook on high for 6 minutes. 
5. While the chicken is cooking, combine the flour with 1 tablespoon of softened butter in a 

small bowl to form a paste.  Set this aside. 
6. Release the pressure with the quick release method and carefully remove the lid.  Remove 

the chicken to a side plate and loosely tent with foil.  Whisk the butter and flour mixture 
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into the sauce and add the asparagus to the cooker.  Return the lid, but do not lock.  Let 
the stew sit like this for 10 minutes.  That should cook the asparagus, thicken the sauce 
and let the stew cool to an edible temperature.  Season with salt and freshly ground black 
pepper to taste.  Serve the chicken with the vegetables and sauce over top.  Give the dish 
a squeeze of lemon juice and sprinkle the scallions and lemon zest on top.  Serve with a 
hearty romaine salad. 
 
From: One Pot Comfort by Meredith Laurence 
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Chili Con Carne with Cornbread Dumplings 
Pressure cook time:40 minutes 

Yield: 6 to 8 servings 
2 tablespoons vegetable oil 
3 lbs. boneless chuck or round roast, cut into bite-sized pieces 
Salt 
1 onion, chopped 
3 cloves garlic, minced 
2 to 3 chipotle peppers in adobo sauce, chopped (~3 to 4 tablespoons) 
1 tablespoon chili powder 
1 teaspoon dried oregano 
½ teaspoon ground cumin 
½ teaspoon smoked paprika 
1 (28 oz) can tomatoes, chopped 
1 cup beef stock 
¼ cup chopped fresh cilantro (or parsley) 
 
Cornbread dumplings: 
1 cup cornmeal, white or yellow 
1 cup all-purpose flour 
2 teaspoons baking powder 
½ teaspoon baking soda 
1 teaspoon salt 
1 tablespoon sugar 
1 cup buttermilk (or plain 
yogurt) 
1 egg, lightly beaten 
4 tablespoons butter, melted 
1 red or green jalapeno pepper, sliced 
Fresh cilantro, chopped 
 

1. Pre-heat a 6-quart multi-function pressure cooker on the brown or sauté setting 
2. Add the oil and brown the beef pieces in batches, seasoning with salt.  Add the 

onion, garlic, chipotle peppers and spices and cook for another 2 minutes.  Add the 
tomatoes and the beef stock, scraping the bottom of the pot to pick up any brown 
bits (if your cooker doesn’t have a brown setting, use a Dutch oven on the stovetop 
for the steps above and transfer the contents to the cooker now).   Return the beef 
to the cooker, cover and lock the lid in place. 

3. Pressure cook on high for 15 minutes. 
4. While the chili is cooking make the cornbread dumpling mixture.  Combine the 

cornmeal, flour, baking powder, baking soda, salt, and sugar in a bowl.  Combine 
the buttermilk, egg and butter in another bowl or measuring cup.  Add the 

Tip: Use only as much of the dumpling batter as is 

reasonable in your pressure cooker.  Most pressure 

cookers are round, there is not enough surface area for 

8 dumplings.  You can bake any remaining batter in a 

cupcake pan, making a couple of corn muffins.  The 

dumplings won’t get brown on top in the pressure 

cooker, but they’ll be tender and moist 
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buttermilk mixture to the dry ingredients and mix until just combined.  Set the 
mixture aside. 

5. Let the pressure drop naturally and carefully remove the lid.  Season the chili to 
taste again with salt and stir in the cilantro.  Drop dollops of the cornbread 
dumpling batter into the chili.  Cover with the lid and bring the chili back to a 
simmer using the brown or sauté setting.  Simmer for 5 to 6 minutes or until the 
dumplings are fully cooked through. 

6. Serve the chili in a bowl with a cornbread dumpling on top and a hearty bean salad 
on the side. 
 

From: One Pot Comfort by Meredith Laurence 
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Tea Braised Pot Roast 
Pressure cook time: 1 hour 10 minutes 

Yield: 4 to 6 servings 
1 (3 to 3 ½ lb.) chuck roast 
Salt and freshly ground black pepper 
1 tablespoon olive oil 
1 onion, cut into large chunks 
1 cup beef stock 
2 bay leaves 
3 sprigs fresh thyme 
3 cups strong black tea 
2 tablespoon balsamic vinegar 
3 carrots, ½ inch sliced 
2 parsnips, ½ inch sliced 
1 ½ lbs Yukon gold potatoes, cut into 1-in chunks 
3 tablespoons all-purpose flour 
2 tablespoons butter, room temperature 
Chopped fresh parsley 

1. Pre-heat a 6-quart multi-function pressure cooker on the brown or sauté setting. 

2. Season the chuck roast generously with salt and freshly ground black pepper.  Add 
the olive oil to the cooker and sear the roast on both sides until it is well-browned. 
Remove the roast from the cooker and set it aside. 

3. Add the onion and saute until the chunks start to brown.  Add the tomato paste 
and continue to saute for a couple of minutes.   Deglaze the Dutch oven with the 
beef stock. Scraping up any bits.  Simmer for 2 minutes.  Add the bay leaves, 
thyme, black tea, Worcestershire sauce and balsamic vinegar.   Return the 
browned beef to the pot, submerging it into the liquid.  Add the carrots, parsnips 
and potatoes.  Pressure cook on high for an additional 15 minutes and proceed 
with the recipe.  Cover and look the lid in place.    

4. Pressure cook on high for 50 minutes. 
5. While the roast is cooking, mix the flour with the room temperature butter to 

form a paste.   Set mixture aside.  This will be used to thicken the gravy. 
6. Let the pressure drop naturally and carefully remove the lid. 
7. Remove grease that has risen to surface with a ladle.  Tranfer meat to serving 

platter.   Add flour mix to pot and bring liquid to a simmer using the Saute setting.   
Season with salt and pepper to taste. 

8. Ladle the gravy and vegetables over the pot roast and garnish fresh fresh parsley.  
Serve with a salad and crusty roll or piece of bread. 
 
From:  One Pot Comfort by Meredith Laurence 
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