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1. If you can use only 1 button on the Electric Multi Cooker (EMC), it’ll be the Manual Button. 

 

Most of the recipes online are developed using the Manual Button, because it gives us control 
to cook precisely and accurately. If a recipe states “Cook at High Pressure for 10 minutes”: 
press the Manual button and change the cooking time to 10 minutes by 
pressing “-” button or “+” button. 
 

2. Use 1/2 to 1 cup of liquid in the inner pot when pressure cooking. 
 

When you use the pressure cooking feature, you need to use at least 1/2 
to 1 cup of liquid (water, broth, etc.) in the inner pot. That liquid is 
needed to get the EMC to pressurize in the unit. Too much liquid, 
however, will dilute the flavor and add to the “going up to pressure” time 
and pressure release time. 

 
3. Thick Liquid Generates Less Steam 

 
Thin the Liquid: If the pressure cooking liquid is too thick, the EMC may not be able to reach 
the desired pressure to start the pressure cooking cycle. Consider thinning out the liquid by 
adding chicken stock or water. 
 
Add Thickeners After Pressure Cooking Cycle: Unless a trusted recipe indicates otherwise, 
always add thickeners such as flour, cornstarch, potato starch, arrowroot after the pressure 
cooking cycle. 

 
4. Use the Sauté button for cooking as you would in a skillet or pan. 

 
Want to sauté vegetables? Brown meats? Boil liquids? You can do that and basically cook up 
anything as you would in a skillet or pan. You don’t need the 1 cup of liquid. Just press the 
sauté button, add some cooking oil to the inner pot and add food you want to cook like a skillet 
or pan. You can even adjust the sauté temperature. 

 
5. Use multiple buttons in a cooking session. 

 
ALL the cooking for a meal can be done in the same inner pot. Use the Sauté button to cook 
onions and garlic, and then add the ingredients for a pressure cooking dish and use the 
Manual pressure cooking button. Once it’s done, press the Keep Warm button to keep the food 
warm until your family is ready to eat it. 
 
 
 
 



 
 

 
 

 

     

6. Adjust the temperature for certain functions. 
 
There are adjustable temperatures for most functions. Just use the Adjust button to increase or 
decrease the temperature. You can adjust the cooking time and pressure setting for the preset 
buttons. 

 
7. Add about 10-15 minutes to cooking time when you use the Manual or Pressure button. 

 
When you use the pressure cooking function on an EMC, it will take the unit about 10 minutes 
to come to pressure. That means if your recipe calls for 30 minutes at High Pressure, then the 
total cooking time will be about 40 minutes (10 minutes to come to pressure + 30 minutes for 
actual cooking time). You may even need to add another 5 minutes to the end of the cooking 
time to allow for de-pressurizing. 

 
8. For most dishes, you do not need to increase the cooking time when doubling a recipe. 

 
Please keep this Important Safeguard in mind when doubling a recipe: Do Not Overfill – 
Overfilling may clog the Pressure Release Valve and develop excess pressure. 
 
All Pressure Cooking Programs: Do not fill the unit over 2/3 full. 
 
For Food that Expands During Cooking (i.e. grains, beans, and dried vegetables): Do not fill 
the unit over 1/2 full. 

 
9. Be sure the pressure value is turned to Sealing. 

 
When you use the pressure cooking feature, be sure the pressure value is set to Sealing. If it is 
set to Venting, your EMC will not be able to come to pressure. It can be easy to miss if you’re 
cooking in a hurry. You’ll hear a whistling sound if the pressure value is not set to Sealing. 
Simply turn it, and then the unit will come to pressure. 

 
10. NEVER open the Electric Multi Cooker while it’s in Manual/Pressure mode. 

 
Once you close the lid and select the Manual/Pressure mode, be sure the pressure value is set 
to Sealing. That will ensure the pressure cooking feature will work. You have 10 seconds to 
press the Cancel mode to stop cooking. After that, the EMC is coming to pressure – and if you 
open the lid you’ll be hit with a face full of steam. It’s actually difficult to open the lid while it’s 
cooking for that reason. So once you close that lid, let it cook for the full time you’ve set. 

 
 
 
 
 
 
 



 
 

 
 

 

 
 
 
 
 
 
 
 
11. Safest Way to Open the Lid 

 

The safest way to open the lid is to slowly tilt it away from you. The lid acts as a guide to direct the 
steam away from you. Accidents do happen in kitchen. In extremely rare situation (user error), the 
lid also acts as a shield to protect you. 
 

12. Know how to use natural pressure release (NPR) vs. quick release (QR). 
 

Once your EMC is done with Manual/Pressure mode, it will beep so you know it’s done. Depending 
on the recipe, you’ll do a natural pressure release (NPR) or quick release (QR). Some recipes – 
usually with meat or chicken – call for NPR to keep the meat tender. Other foods like steamed 
vegetables use the QR to keep it from going soggy. 
 

With NPR, don’t touch the EMC. Just let it sit and naturally release the pressure in the unit – 
usually 10-20 minutes. Once it’s done for that time, you can release the steam vent on the top of 
the unit and then open it. 
 

With QR, you can release the steam vent once the EMC beeps that it’s done. Wait for all the steam 
to be released, and then open it. Avoid using QR with meals that have large liquid volume or high 
starch content (soup, porridge, etc.) as food may splatter out from the pressure release valve. Opt 
for NPR instead. 
 

Another option to QR and NPR is a combination of the two. You could let the EMC depressurize in 
NR mode for 10 minutes, and then press Cancel on the unit and turn the steam release valve to 
Venting. 

 
13. Change the inner pot or lid as needed. 

 

Most EMC come with a stainless steel inner pot. Check out additional accessories such as a 
second stainless steel pot and glass lid which is handy for the Slow Cooker and Sauté functions.  

 
14. Perform regular safety checks. 

 

The silicone sealing ring deforms over time. Develop the habit to check every time if the sealing 
ring is properly seated before pressure cooking. It is recommended to replace the sealing ring 
every 18 – 24 months or when you notice deformations. Also check your vents to ensure they are 
clean and have no food clogging openings. 

 

15. Get a second sealing ring. 
 

Various foods you make can impart a flavor or odor to your sealing ring. So get a sealing ring to 
use for savory dishes and one for sweet dishes.  And make sure you clean it often! 



 
 

 
 

 

 

Chicken Piccata 
 
8 skinless, boneless chicken thighs  
   (approximately 1 ½ pounds) 
½ teaspoon kosher salt 
½ teaspoon ground black pepper  
3 Tablespoons Olive Oil 
½ cup dry white wine 
2 Tablespoons capers, drained 
4 crushed garlic cloves 
1 fresh thyme sprig 
1 cup unsalted chicken stock 
1 ½ Tablespoons fresh lemon 
1 Tablespoon butter on non-dairy buttery spread  
2 Tablespoon flat leafed parsley, chopped 
 
 
 
1. Add olive oil to the bottom of the Electric Multi Cooker (EMC) and turn on the sauté function. Heat 

until it is sizzling.  Add chicken breasts and sprinkle with salt and pepper.  Brown the chicken on 
one side.  Once you turn it over to finish browning, add crushed garlic, capers, cooking wine and 
your sprig of thyme.  Allow to simmer for 5 minutes. 

2. Add chicken stock. 
3. Close the lid on the EMC and close the steam valve.  Press the “pressure cook” setting to cook for 

8 minutes. After the 8 minutes of cooking, allow approximately 10 minutes for the cooker to perform 
a natural pressure release.  

4. Once the pressure has released, open the stem valve carefully. 
5. Add butter, lemon, and the chopped parsley to your EMC.  Allow the butter to melt before serving. 

 

 
 
Hard Boiled Eggs 
 
Eggs (as many as you like to fill the bottom of the pot rack) 
1 cup of water 
 

1. Pour water into the pot and place the eggs in the steamer  
basket (or on the rack that came with your pot). 

2. Close the lid and set to sealing. Hit the Manual button and set  
for 5-7 minutes at high pressure. 

3. When the cooker beeps, do a quick pressure release. 
4. Place the hot eggs in cool water to halt the cooking process.  
5. You can peel immediately and enjoy! 
Recipe adapted from The Prairie Homestead, 

                   http://www.theprairiehomestead.com/2016/04/instant-pot-hard-boiled-eggs.html 
 

 
 

http://www.theprairiehomestead.com/2016/04/instant-pot-hard-boiled-eggs.html


 
 

 
 

 

 
Meatloaf and Little Potatoes 
 
To make Little Potatoes:  
1 ½ pounds little golden potatoes  
1 cup chicken broth (or water) 
2 teaspoon minced garlic 
4 Tablespoon salted butter, sliced 
½ cup shredded Parmesan cheese 
Dried parsley (optional) 
 
To make the meatloaf:  
1 pound lean ground beef (93% lean) 
¾ cup milk 
1 egg 
3 slices of bread, cut up into small pieces 
1 Tablespoon Worcestershire sauce 
½ Tablespoon onion powder 
½ teaspoon salt 
½ teaspoon dry ground mustard 
¼ teaspoon black pepper 
⅛ teaspoon garlic powder 
 
To make the meatloaf glaze: 
½ cup ketchup 
1 tbsp. balsamic vinegar (optional) 
 
1. Spray the bottom of a 6-quart Electric Multi Cooker (EMC) with nonstick cooking spray or wipe with 

a bit of butter. Add Little Potatoes into the bottom of the insert. 
2. Pour chicken broth on top of potatoes. Stir in minced garlic. 
3. Top Little Potatoes with pats of butter and Parmesan cheese. Sprinkle with dried parsley (optional). 
4. Place rack insert on top of Little Potatoes. 
5. In a bowl, combine all the meatloaf ingredients. It really is best to use your (very clean!) hands to 

mix this up.  
6. Place meatloaf mixture onto a sheet of nonstick aluminum foil. Shape the loaf into a rectangle and 

fold up the sides of the foil so it makes a little meatloaf boat. 
7. In a small bowl, combine meatloaf glaze ingredients and stir well. 
8. Spread half of this glaze mixture onto the meatloaf. Set the remaining glaze aside. Place meatloaf 

on top of rack insert. 
9. Place lid onto EMC and lock it into place. Make sure the valve on the lid is turned to "Sealing". 
10. Set to manual high pressure for 20 minutes. 
11. After it is done cooking, move the valve setting to "Venting" (this is called a quick release). Be 

VERY careful of the steam that will quickly come out.  
12. Allow all of the steam to fully release before unlocking lid. 
13. Carefully place meatloaf on a serving plate using a large spatula. Then, gently remove the insert 

from the EMC and carefully drain any excess broth from the bottom. Spread Little Potatoes around 
meatloaf. 

14. Enjoy! 
 
Recipe adapted from The Country Cook, https://www.thecountrycook.net/the-best-instant-pot-meatloaf-and-little-potatoes/ 



 
 

 
 

 

 

Boneless Pork Chops 
 
1 Tablespoon cooking oil 
4-6 boneless pork chops 
1 stick of butter (or margarine) 
1 package of ranch mix 
1 cup of water or broth 
(1 cup of liquid ranch dressing can be used instead of the  
 dry mix and water; additional liquid may be necessary) 
 
1. Place the pork chops in the Electric Multi Cooker insert with a tablespoon of oil.  
2. Turn on the sauté setting and brown on both sides. Make sure all pork chops are browned. 
3. Place the butter on top and sprinkle the ranch mix packet on top. 
4. Pour water (or broth) over the pork. 
5. Place the lid on and set to sealing. 
6. Push the manual button and set to 5 minutes. 
7. Allow it to naturally release pressure for 5 minutes and then do a quick release to remove the rest of 

the pressure. 
8. Once cooked, serve. 
9. You can even spoon the buttery sauce over the pork chops and over your veggies when serving. 

 
Recipe from Eating on a Dime, https://www.eatingonadime.com/easyrecipe-print/8996-0/ 

 
 

Egg and Cheese Breakfast Casserole 
 
16 ounces frozen cubed hash browns (½ bag) 
½ large onion, diced 
1 cup chopped ham or sausage 
1 cup shredded cheddar cheese 
6 large eggs 
½ cup whole milk 
½ teaspoon salt 
½ teaspoon pepper 
 
1. Spray a large glass bowl that will fit inside the Electric Multi Cooker 

stainless steel bowl.  
2. Mix hash browns, onion, ham/sausage, and cheese in a second bowl and transfer to the glass bowl.  
3. Use the mixing bowl to combine the eggs, milk, salt, and pepper until well blended. Pour over ham 

and potatoes. 
4. For quick cooking, place a cup of water in the multi cooker insert. Place the glass bowl on the rack. 

Put on the lid and set to sealing. Press the “manual” button and set for 30 minutes.  
5. After it is done cooking, move the valve setting to "Venting" (this is called a quick release). Be 

VERY careful of the steam that will quickly come out. Allow all of the steam to fully release before 
unlocking lid. 

6. Carefully remove the glass bowl and serve.  
7. Alternately, this recipe can be cooked using the “slow cooker” function on low for 7-8 hours or high 

for 3-4 hours.  
Recipe from The Southern Plate, https://www.southernplate.com/ham-egg-and-cheese-casserole-instant-pot-or-oven/ 

https://www.southernplate.com/ham-egg-and-cheese-casserole-instant-pot-or-oven/


 
 

 
 

 

Chocolate Lava Cake 
 
1 stick butter 
3 eggs 
1 egg yolk  
1 cup semi-sweet chocolate chips 
1 Tablespoon vanilla 
6 Tablespoons flour 
1 cup powdered sugar 
 
Optional Toppings: 
Ice cream 
Caramel drizzle 
Chocolate Magic shell ice cream topping 
 
1. Place chocolate chips and butter in a large bowl and microwave for 2 minutes mix until well 

combined. 
2. Mix in powdered sugar until smooth. 
3. Add 3 eggs and egg yolk until well combined. 
4. Add vanilla and flour and stir until well combined. 
5. Spray each of 6 small glass bowls with cooking spray. 
6. Pour batter into each bowl filling to the top. 
7. Place your trivet in your Electric Multi Cooker (EMC) with one cup of water. Place your bowls on the 

trivet. (3 on the bottom and three on the top) 
8. Place your pot on MANUAL HIGH PRESSURE for 9 minutes. 
9. Do a quick release. 
10. Remove from the EMC and place upside down on a plate. Top as desired.  

 

 

Yogurt 
 

1 gallon milk 
2 Tablespoons yogurt starter (any live culture yogurt) 
 
1. Pour milk into cold/cool Electric Multi Cooker (EMC) inner pot. Cover with standard or glass lid. 

Close the Pressure Valve of a standard lid, if desired. 
2. Push Yogurt button and then the Adjust button, until it says "boil."  
3. When beep sounds, open lid, whisk and take temperature. If the temperature is not 180 degrees, 

repeat last step or use the Sauté/Low function to get it up to temp, whisking continuously.  
4. When 180 degrees is reached, remove cooking pot and place in kitchen sink full of cold water. Cool 

milk down to 95-110 degrees, whisking often. 
5. Temper starter - scoop out some milk and whisk in the starter. Pour milk (w/the starter) back into 

cooking pot, whisk thoroughly.  
6. Place cooking pot back into the multi cooker and cover with lid. Press Yogurt button. Set to 8:00. 

The program will end after whatever time you have set to incubate. 
7. When cycle ends, remove cooking pot (covered) to refrigerator, until cool, 6-8 hours (undisturbed). 
8. To make it Greek yogurt, use a yogurt strainer and strain the yogurt in the refrigerator for at 

least two hours. Your whey should be translucent/clear. If the whey is cloudy, add another 
layer of cheesecloth/butter muslin to your straining device.  

 
Recipe from This Old Gal, https://thisoldgal.com/instant-pot-greek-yogurt/ 

https://thisoldgal.com/instant-pot-greek-yogurt/


 
 

 
 

 

 

 

Garlic Potatoes 
 
3 pounds baby yellow and red potatoes 
½ stick unsalted butter  
4 cloves garlic, minced 
½ teaspoon dried oregano 
½ teaspoon dried basil 
½ teaspoon dried rosemary 
½ teaspoon dried thyme 
1 teaspoon Kosher salt 
Pepper, to taste 
½ cup (125ml) chicken broth 
¼ cup freshly grated Parmesan 
2 tablespoons chopped fresh parsley leaves 
 

1. Melt butter in a microwave safe bowl, approximately 30 seconds. Set aside. 
2. Wash potatoes, pat dry. 
3. In a small bowl, combine oregano, basil, rosemary, thyme, garlic, salt, and pepper. 
4. Place potatoes in the electric multi cooker. Sprinkle herb and garlic seasoning. Drizzle with melted 

butter. Add chicken broth.  
5. Close and lock the lid then set the cooking time to 7 minutes on manual high pressure. 
6. Once done, press “cancel” and turn the valve to venting position for a quick release.  
7. Open lid. Sprinkle potatoes with parmesan and chopped parsley. Enjoy! 

 

BBQ Ribs  
 
1-2 racks pork ribs 
1 teaspoon EACH salt, pepper, garlic powder, chili powder,  
   onion powder, brown sugar 
1 cup water 
½ cup apple juice (apple cider vinegar may be used as well) 
1 cup barbeque sauce 
 
 
1. Remove membranes from the back of ribs, if needed. 
2. Rubs seasonings over both sides of ribs. 
3. Place wire trivet rack in the bottom of the electric multi cooker. 
4. Add water, apple juice 
5. Place the ribs upright, with the meat side facing out, circling them around the pot. 
6. Secure lid and close vent. Press “manual” or “pressure cook” and cook on high pressure for 25 

minutes. 
7. When the timer beeps, allow the pressure to naturally release for 15 min, then turn the valve to 

quick release. 
8. Carefully remove ribs to a large, foil-lined baking sheet and slather them in BBQ sauce. 
9. Optional: broil them in the oven for 2-3 minutes to caramelize the barbeque sauce. 


