
wolfgang puck pressure cooker recipes
wolfgang puck pressure cooker recipes have revolutionized home cooking by
combining the culinary expertise of a world-renowned chef with the
convenience of modern kitchen technology. These recipes utilize the pressure
cooker to deliver flavorful, tender, and perfectly cooked meals in a fraction
of the traditional cooking time. Wolfgang Puck's approach emphasizes fresh
ingredients, balanced seasoning, and innovative techniques that translate
seamlessly to pressure cooking. Whether preparing hearty stews, succulent
meats, or vibrant vegetable dishes, these recipes offer a versatile range of
options suitable for busy households and gourmet enthusiasts alike. This
article explores the essentials of Wolfgang Puck pressure cooker recipes,
their benefits, and a selection of popular dishes that exemplify his culinary
style. To assist in navigating this comprehensive guide, a detailed table of
contents follows.

Understanding Wolfgang Puck Pressure Cooker Recipes

Benefits of Using a Pressure Cooker in Wolfgang Puck’s Cooking

Popular Wolfgang Puck Pressure Cooker Recipes

Tips for Success with Wolfgang Puck Pressure Cooker Recipes

Essential Ingredients and Tools

Understanding Wolfgang Puck Pressure Cooker
Recipes
Wolfgang Puck pressure cooker recipes combine the chef’s signature fusion of
flavors with the efficiency of pressure cooking techniques. These recipes are
carefully designed to optimize cooking times while preserving the texture and
taste of ingredients. The pressure cooker, by increasing the boiling point of
water and trapping steam, dramatically reduces cooking durations compared to
conventional methods. Wolfgang Puck’s recipes leverage this by adapting
traditional recipes and innovating new ones that maintain high culinary
standards. The focus is on balanced seasoning, layering flavors, and using
quality ingredients to achieve restaurant-quality dishes at home.

What Sets Wolfgang Puck’s Pressure Cooker Recipes
Apart?
Wolfgang Puck’s culinary philosophy emphasizes fresh, seasonal ingredients



and global influences, which are reflected in his pressure cooker recipes.
Unlike some pressure cooker meals that rely heavily on shortcuts or pre-
packaged ingredients, his recipes prioritize scratch-made sauces, natural
herbs, and spices to enhance depth and complexity. Additionally, his recipes
often incorporate techniques such as searing proteins before pressure cooking
to develop a rich crust and caramelized flavors, which contribute to a more
refined final dish.

Common Techniques in Wolfgang Puck Pressure Cooker
Recipes
These recipes typically begin with sautéing aromatics like onions, garlic,
and spices within the pressure cooker itself, utilizing the sauté function
available in many electric pressure cookers. Next, proteins and vegetables
are added along with appropriate liquids such as broth or wine. The pressure
cooking phase then quickly tenderizes the ingredients. A finishing step might
involve reducing the cooking liquid to concentrate flavors or adding fresh
herbs and citrus for brightness. This multi-step approach ensures well-
rounded dishes with complex flavor profiles.

Benefits of Using a Pressure Cooker in Wolfgang
Puck’s Cooking
Incorporating a pressure cooker into Wolfgang Puck’s recipes offers numerous
benefits, making it an indispensable tool for both home cooks and
professionals. Pressure cooking preserves nutrients better than many
traditional cooking methods due to shorter cooking times and minimal exposure
to oxygen. It also conserves energy and reduces overall cooking time, which
is especially advantageous for busy lifestyles.

Time Efficiency and Convenience
One of the primary advantages of pressure cooking is the significant
reduction in cooking time. Wolfgang Puck pressure cooker recipes can
transform meals that typically require hours, such as braised meats or slow-
cooked stews, into dishes ready in under an hour. This efficiency allows for
more spontaneous cooking and easier meal planning without compromising flavor
or texture.

Enhanced Flavor and Texture
Pressure cooking intensifies flavors by trapping steam and maintaining
moisture within the sealed environment. Wolfgang Puck’s recipes often take
advantage of this by layering ingredients to build rich, savory profiles that



mimic slow-cooked preparations. The tenderness achieved in meats and
vegetables is comparable to long braises, yet the process is much quicker.
This technique also helps in melding spices and herbs uniformly throughout
the dish.

Popular Wolfgang Puck Pressure Cooker Recipes
Several Wolfgang Puck pressure cooker recipes have gained popularity for
their ease and outstanding taste. These recipes showcase his signature blend
of classic and contemporary flavors optimized for pressure cooking.

Pressure Cooker Beef Bourguignon
This recipe adapts the traditional French beef stew by utilizing the pressure
cooker to tenderize beef chunks quickly while infusing them with red wine,
mushrooms, pearl onions, and aromatic herbs. The result is a rich, comforting
dish with layers of complex flavor.

Chicken Marsala in the Pressure Cooker
Wolfgang Puck’s Chicken Marsala recipe benefits greatly from pressure
cooking, which makes the chicken exceptionally tender while thickening the
Marsala wine sauce with mushrooms and shallots. This dish exemplifies a
perfect balance of savory and sweet notes.

Vegetable Risotto
Pressure cooker risotto recipes from Wolfgang Puck eliminate the need for
constant stirring and reduce cooking time. By using fresh vegetables and a
well-seasoned broth, the risotto achieves a creamy texture with vibrant
flavors.

Pressure Cooker Short Ribs
This recipe features short ribs cooked under pressure with a blend of garlic,
soy sauce, ginger, and other Asian-inspired ingredients. The pressure cooker
renders the meat tender and infuses it with a deep umami flavor, perfect for
serving over rice or mashed potatoes.

Beef Bourguignon

Chicken Marsala



Vegetable Risotto

Short Ribs with Asian Flavors

Tips for Success with Wolfgang Puck Pressure
Cooker Recipes
Achieving the best results with Wolfgang Puck pressure cooker recipes
requires attention to detail and some essential tips to optimize cooking
performance and flavor.

Pre-Searing Proteins
Searing meats before pressure cooking adds depth and complexity by developing
a caramelized crust. Wolfgang Puck’s recipes often recommend this step to
enhance the final taste and appearance of the dish.

Using Fresh Ingredients
Fresh herbs, vegetables, and high-quality proteins contribute significantly
to the success of these recipes. Avoiding processed or pre-packaged
ingredients ensures clean, vibrant flavors that Wolfgang Puck’s cooking style
emphasizes.

Proper Liquid Measurement
The amount of liquid in pressure cooker recipes is critical for safety and
proper cooking. Wolfgang Puck’s recipes provide precise measurements to
prevent burning or undercooking, maintaining the ideal pressure environment.

Layering Flavors
Adding ingredients in stages, such as sautéing aromatics first and finishing
with fresh herbs or a splash of acid, helps build complexity. This technique
is a hallmark of Wolfgang Puck’s approach and translates well to pressure
cooking.

Essential Ingredients and Tools
To successfully execute Wolfgang Puck pressure cooker recipes, a well-
equipped kitchen and quality ingredients are indispensable. A modern electric



pressure cooker with sauté and pressure settings is recommended for maximum
versatility and control.

Recommended Kitchen Tools

Electric pressure cooker with multiple functions

Sharp chef’s knife for precise cutting

Measuring cups and spoons for accurate ingredient portions

Wooden or silicone spatula for sautéing and stirring

Fine mesh strainer or slotted spoon for finishing touches

Key Ingredients Commonly Used

High-quality cuts of beef, chicken, or pork

Fresh herbs such as thyme, rosemary, parsley, and basil

Wine, broth, or stock for liquid bases

Aromatics including garlic, onions, shallots, and mushrooms

Spices and seasoning blends tailored to each recipe

Frequently Asked Questions

What are some popular Wolfgang Puck pressure cooker
recipes?
Popular Wolfgang Puck pressure cooker recipes include beef stew, chicken
curry, risotto, and pork carnitas, all designed to be flavorful and cooked
quickly.

Does Wolfgang Puck have a specific pressure cooker
recipe for risotto?
Yes, Wolfgang Puck offers a pressure cooker risotto recipe that simplifies



the traditional method, using the pressure cooker to achieve creamy risotto
in less time.

Can I use Wolfgang Puck pressure cooker recipes for
meal prepping?
Absolutely, many of Wolfgang Puck's pressure cooker recipes are suitable for
meal prepping as they are easy to make in bulk and reheat well.

What ingredients are commonly used in Wolfgang
Puck's pressure cooker dishes?
Common ingredients include fresh herbs, garlic, onions, quality meats, broth,
and a balance of spices to enhance flavors quickly under pressure cooking.

Are Wolfgang Puck pressure cooker recipes suitable
for beginners?
Yes, his recipes are designed to be accessible, often providing step-by-step
instructions that make pressure cooking approachable for beginners.

How does Wolfgang Puck ensure flavor in his pressure
cooker recipes?
He emphasizes layering flavors using techniques like sautéing aromatics
before pressure cooking and finishing with fresh herbs or acids for
brightness.

Can Wolfgang Puck pressure cooker recipes be adapted
for Instant Pot?
Yes, most of his pressure cooker recipes can be easily adapted for the
Instant Pot by following similar pressure settings and cooking times.

Are there vegetarian Wolfgang Puck pressure cooker
recipes available?
Yes, Wolfgang Puck has vegetarian pressure cooker recipes such as vegetable
stews, lentil dishes, and mushroom risotto that are flavorful and hearty.

Where can I find official Wolfgang Puck pressure
cooker recipes?
Official recipes can be found on Wolfgang Puck’s website, his cookbooks, or
trusted cooking platforms that feature his pressure cooker recipes.



What tips does Wolfgang Puck recommend for using a
pressure cooker effectively?
He recommends properly browning ingredients first, using the right amount of
liquid, not overfilling the cooker, and allowing natural pressure release for
certain dishes to maintain texture.

Additional Resources
1. Wolfgang Puck’s Pressure Cooker Perfection
This book showcases Wolfgang Puck’s expert approach to pressure cooking,
combining speed and gourmet flavors. It offers a variety of recipes ranging
from hearty stews to delicate desserts, all designed to maximize the pressure
cooker’s efficiency. Readers will learn tips and techniques to elevate their
everyday meals with Puck’s signature style.

2. The Wolfgang Puck Instant Pot Cookbook
Focusing specifically on the Instant Pot, this cookbook features Wolfgang
Puck’s favorite pressure cooker recipes adapted for this popular appliance.
It includes step-by-step instructions and creative dishes that bring
restaurant-quality meals into the home kitchen quickly and easily. The book
also highlights time-saving hacks and ingredient substitutions.

3. Pressure Cooking with Wolfgang Puck: Quick Gourmet Meals
This collection emphasizes quick yet sophisticated meals achievable in a
pressure cooker. Wolfgang Puck shares his culinary secrets to prepare vibrant
soups, tender meats, and flavorful sides in a fraction of the usual cooking
time. The recipes are designed for busy home cooks who crave gourmet results
without hours in the kitchen.

4. Wolfgang Puck’s Global Pressure Cooker Recipes
Explore international flavors with Wolfgang Puck’s pressure cooker recipes
inspired by global cuisines. From Asian stir-fries to Mediterranean stews,
this book brings a world of taste to your pressure cooker. It encourages
culinary exploration while maintaining simplicity and speed in meal
preparation.

5. The Art of Pressure Cooking by Wolfgang Puck
This book delves into the fundamentals and artistry behind pressure cooking,
guided by Wolfgang Puck’s expertise. It covers essential techniques and
offers a curated selection of recipes that highlight the versatility of
pressure cookers. Readers will gain confidence to experiment and create their
own pressure-cooked masterpieces.

6. Wolfgang Puck’s Family-Friendly Pressure Cooker Favorites
Designed for families, this cookbook features pressure cooker recipes that
are both nutritious and appealing to all ages. Wolfgang Puck emphasizes
balanced meals that can be prepared quickly, making weeknight dinners easier
and more enjoyable. The book also includes tips for meal prepping and



accommodating picky eaters.

7. Pressure Cooker Desserts with Wolfgang Puck
Discover the sweet side of pressure cooking with Wolfgang Puck’s dessert
recipes tailored for pressure cookers. From creamy cheesecakes to rich
puddings, this book shows how to create indulgent treats fast without
sacrificing flavor or texture. It’s perfect for home bakers looking to expand
their dessert repertoire.

8. Vegetarian Pressure Cooking by Wolfgang Puck
This cookbook offers a variety of vegetarian recipes that utilize the
pressure cooker for maximum flavor and nutrition. Wolfgang Puck combines
fresh ingredients with innovative cooking methods to create satisfying
meatless meals. The recipes range from hearty vegetable stews to protein-
packed grain dishes.

9. Wolfgang Puck’s Pressure Cooker Entertaining
Perfect for hosting, this book features pressure cooker recipes that are
ideal for entertaining guests. Wolfgang Puck provides menus and recipes
designed to impress while minimizing kitchen time. From appetizers to main
courses, the book helps hosts serve delicious meals with ease and style.

Wolfgang Puck Pressure Cooker Recipes

Unlock the Speed & Flavor: Mastering Wolfgang Puck
Pressure Cooker Recipes

This ebook delves into the exciting world of Wolfgang Puck pressure cooker recipes, exploring how
this renowned chef's culinary expertise translates to the speed and convenience of pressure cooking.
We'll uncover the secrets to achieving restaurant-quality dishes in a fraction of the time, perfect for
busy home cooks seeking delicious and healthy meals without sacrificing flavor or finesse. This guide
offers a wealth of practical tips, techniques, and recipes, backed by recent research on pressure
cooking and its nutritional benefits.

Ebook Title: Wolfgang Puck's Pressure Cooker Revolution: Fast, Flavorful, & Fantastic Recipes

Contents Outline:

Introduction: The Allure of Pressure Cooking & Wolfgang Puck's Culinary Philosophy
Chapter 1: Understanding Your Pressure Cooker: Types, Features, and Safety Tips
Chapter 2: Mastering Basic Techniques: Sealing, Pressure Release, and Troubleshooting
Chapter 3: Wolfgang Puck-Inspired Pressure Cooker Recipes: A curated collection of adapted and
original recipes. This includes sections on soups, stews, entrees, and side dishes.
Chapter 4: Adapting Existing Recipes for the Pressure Cooker: Tips and tricks for converting your

https://www.registers.wiki/wwu19/wolfgang-puck-pressure-cooker-recipes.pdf


favorite recipes.
Chapter 5: Maximizing Flavor & Nutrition: Using herbs, spices, and broths effectively.
Chapter 6: Cleaning and Maintenance: Keeping your pressure cooker in optimal condition.
Chapter 7: Meal Prepping with the Pressure Cooker: Strategies for efficient meal preparation.
Conclusion: Embracing the convenience and culinary possibilities of pressure cooking with a
Wolfgang Puck twist.

Detailed Explanation of Outline Points:

Introduction: This section sets the stage by discussing the benefits of pressure cooking—speed,
nutrient retention, and ease of use—and introduces Wolfgang Puck's culinary approach, emphasizing
his focus on fresh ingredients and bold flavors. We'll discuss how his style seamlessly integrates with
pressure cooking techniques.

Chapter 1: Understanding Your Pressure Cooker: This chapter covers the various types of pressure
cookers available (electric, stovetop), their key features (pressure settings, safety mechanisms), and
essential safety precautions for safe and effective operation.

Chapter 2: Mastering Basic Techniques: This chapter delves into the core techniques of pressure
cooking, including proper sealing, natural pressure release versus quick release methods,
troubleshooting common issues (like insufficient pressure build-up), and understanding the
relationship between cooking time and pressure.

Chapter 3: Wolfgang Puck-Inspired Pressure Cooker Recipes: This is the heart of the ebook,
showcasing a collection of recipes adapted from Wolfgang Puck's style and repertoire. We’ll include
variations and creative twists, categorized for easy navigation (soups, stews, poultry, beef, pork,
vegetarian options, and sides). Each recipe will feature clear instructions, ingredient lists, and
cooking times.

Chapter 4: Adapting Existing Recipes for the Pressure Cooker: This chapter provides practical
guidance on converting conventional recipes designed for stovetop or oven cooking to pressure
cooker recipes. We’ll cover techniques for adjusting cooking times, liquid amounts, and ingredient
order to achieve optimal results.

Chapter 5: Maximizing Flavor & Nutrition: This chapter focuses on enhancing the flavor profile of
pressure-cooked dishes. We’ll explore the use of aromatic herbs, spices, stocks, and broths to create
depth and complexity of flavor, while also highlighting the nutritional benefits of pressure
cooking—preserving vitamins and minerals.

Chapter 6: Cleaning and Maintenance: This chapter provides step-by-step instructions on properly
cleaning and maintaining the pressure cooker, extending its lifespan and ensuring safe operation.
This includes cleaning tips for different components and dealing with stubborn food residue.

Chapter 7: Meal Prepping with the Pressure Cooker: This chapter focuses on the efficiency of the
pressure cooker for meal prepping. We'll show readers how to prepare large batches of food for the
week ahead, saving time and reducing food waste.

Conclusion: This concluding section reinforces the key takeaways of the ebook, emphasizing the
convenience, versatility, and culinary potential of pressure cooking, specifically in the context of
Wolfgang Puck's style. We'll encourage readers to experiment and explore the endless possibilities.



Wolfgang Puck Pressure Cooker Recipes: A Collection of
Delicious Dishes

(This section would then contain numerous recipes adapted for the pressure cooker, following a
consistent format: Recipe Name, Ingredients, Instructions, Cooking Time, Notes/Tips. Each recipe
should be optimized for SEO with relevant keywords in the title and throughout the description.)

(Example Recipe - needs expansion with full recipe details)

Recipe Title: Pressure Cooker Chicken Pot Pie (Wolfgang Puck Inspired)

(Keywords: Wolfgang Puck, pressure cooker, chicken pot pie, recipe, quick, easy, healthy)

FAQs

1. Can I use any type of pressure cooker for these recipes? Yes, these recipes are adaptable to both
electric and stovetop pressure cookers. However, cooking times may need slight adjustments
depending on your model.

2. Are these recipes healthy? Yes, pressure cooking helps retain nutrients, and many recipes utilize
fresh, wholesome ingredients.

3. What if my pressure cooker doesn't reach pressure? Check the seal, ensure sufficient liquid, and
verify that the vent is properly closed.

4. Can I freeze the leftovers? Yes, most of these recipes freeze well. Allow them to cool completely
before freezing in airtight containers.

5. How do I adjust cooking times for different altitudes? Higher altitudes require longer cooking
times; consult your pressure cooker's manual for altitude adjustments.

6. What are the best types of ingredients to use in a pressure cooker? Fresh, high-quality ingredients
will yield the best results.

7. Can I brown meats before pressure cooking? Yes, browning meats beforehand adds depth of
flavor.

8. What are the benefits of using a pressure cooker over traditional cooking methods? Pressure
cooking is faster, more energy-efficient, and helps retain nutrients.

9. Where can I find Wolfgang Puck's original recipes for inspiration? You can find many of his
recipes on his website and in his cookbooks.



Related Articles:

1. Wolfgang Puck's Best Soup Recipes: A collection of Wolfgang Puck's signature soup recipes,
adapted for both stovetop and pressure cooking methods.
2. Quick & Easy Pressure Cooker Chicken Recipes: Explore a variety of pressure cooker chicken
recipes for weeknight dinners.
3. Pressure Cooking for Beginners: A Step-by-Step Guide: A comprehensive guide to mastering the
basics of pressure cooking.
4. Healthy Pressure Cooker Recipes for Weight Loss: Discover delicious and nutritious pressure
cooker recipes perfect for weight management.
5. The Ultimate Guide to Pressure Cooker Vegetables: Learn the best techniques for cooking
vegetables in a pressure cooker.
6. Wolfgang Puck's Vegetarian Pressure Cooker Recipes: A collection of delicious vegetarian recipes
adapted for the pressure cooker.
7. Pressure Cooker Chili Recipes: From Mild to Wild: Explore a range of chili recipes with varying
spice levels.
8. Comparing Different Brands of Pressure Cookers: A helpful comparison guide to assist you in
choosing the best pressure cooker for your needs.
9. Mastering Flavor Combinations in Pressure Cooking: Tips and tricks for creating complex and
delicious flavor profiles in your pressure cooker dishes.

  wolfgang puck pressure cooker recipes: Cooking Under Pressure Joel Brothers, Larry
Haber, 2013-04-21 The Ultimate Electric Pressure Cooker Cookbook and Guide, Cooking Under
Pressure Revised Edition 2017 (now with 300 electric pressure cooker recipes) and a Quick and Easy
Dump recipe section, is the most complete electric pressure cooking book and guide ever published
for Electric Pressure Cookers. The recipes can be converted for The Instant Pot Pressure Cooker and
stove top conventional pressure cookers as well. A Wolfgang Puck Electric Pressure Cooker was
used to develop over 200 recipes in this book. There is also an Instant Pot section with Instant Pot
recipes and tips on how to convert recipes for Instant Pot use.These digital electric pressure cookers
are fast becoming a staple in more and more kitchens every day! Electric Pressure Cooking is easy,
but there are a lot of tricks in this book you can use to make your food even better. None of them are
very difficult, and they can really enhance both the flavor, and appearance of your culinary
creations. Cooking Under Pressure is not just another collection of cute pressure cooker recipes. It
is an entire instructional to owning and using your electric pressure cooker, with tips on getting the
most out of your unit, safety, maintenance, and even some history. It goes far beyond the meager
information provided in most Owners Manuals, Learn how easily you can create healthy and
nutritious meals in less then half the time and how to convert your favorite recipes for pressure
cooker use, This is THE Pressure Cooker Cookbook!Newly updated and now contains 250 Electric
Pressure Cooker recipes for electric pressure cookers!If you have just bought an electric pressure
cooker, or have one in your kitchen but you're not sure how to use it, this book is a MUST HAVE!If
you thought pressure cookers were kind of old fashioned and out of date, you need to look again,
especially at the newer self contained plug-in models, which can cook your food for you in a fraction
of the normal time (without compromising on nutritional content or taste).90% of the potential of
your pressure cooker is going to waste if you don't learn these imaginative and valuable tips and
recipes.You will be producing sumptuous meals and treats for your family in a fraction of the time
you would spend on conventional cooking methods!You will be amazed at how easy, time-saving and
flavor-enhancing these methods are. This is the Owner's Manual your pressure cooker SHOULD
have come with!



  wolfgang puck pressure cooker recipes: Wolfgang Puck Makes It Easy Wolfgang Puck,
2007-04-08 Wolfgang Puck Makes It Easy is a groundbreaking cookbook in which Wolfgang Puck
shares his creativity and genius so that anyone can prepare these wonderful recipes. Every element
of the book aims to make it incredibly easy to create great food of the highest quality and creativity,
as only Wolfgang Puck can do. In addition to more than 100 recipes, the book features numerous
cooking tips as well as advice on how to select the freshest ingredients, how to adapt recipes to the
season, using the right cookware, and menu and wine selections. He is creator of some of the
world's greatest restaurants such as Spago and Postrio. He is known for the fast-growing Wolfgang
Puck Express, a line of cooking accessories, television appearances on the Food Network, and a line
of soups and pizzas. He is author of five previous cookbooks. Wolfgang Puck is one of the most
visible names and faces in the food business.
  wolfgang puck pressure cooker recipes: Instant Pot Recipes Publications International
Ltd., 2018-10 Discover the wonderful world of Instant Pot! This versatile multi-cooker will change
the way you cook -- now making dinner can be fast, easy, and fun! A helpful introduction explains the
basics of Instant Pot cooking along with practical tips and tricks that will make meal preparation a
snap. Enjoy family favorites like One-Pot Chili Mac, Chipotle Pork Tacos, Chicken Tortilla Soup,
Sweet and Savory Brisket, and Maple Spice Rubbed Ribs. Or try delicious new flavors such as Thai
Pumpkin Chicken Soup, Lamb and Chickpea Stew, Coconut Butternut Squash, and Cuban-Style
Curried Turkey. And don't forget dessert--you can also make fabulous puddings, custards, even
cakes and cheesecakes in your Instant Pot. Includes pressure cooking time charts for common
ingredients (meat, poultry, seafood, beans, grains, and vegetables). More than 115 recipes and
beautiful full-page photos. 256 pages
  wolfgang puck pressure cooker recipes: Wolfgang Puck Makes It Healthy Wolfgang Puck,
Chad Waterbury, 2017-01-03 Acclaimed chef and restaurateur Wolfgang Puck shares his classic
recipes made healthy along with easy exercise moves to help readers lose weight and feel energetic.
In Wolfgang Puck Makes It Healthy, Wolfgang Puck shares the food and fitness plan that helped him
transform from being overweight and out of shape to fit and energetic. Now, he offers more than
100 health-conscious recipes, some modified classics from his earlier classics; others brand new.
Readers will find flavorful food for every meal, including snacks and desserts, inspired by Mexican,
Asian, Italian, Indian, and French cuisine. Puck will never tell readers that they can't enjoy a glass of
wine or to cut out their favorite foods. Instead, he partnered with trainer Chad Waterbury and
journalist Lou Schuler to outline an exercise solution. They've uncovered a plan for the
fitness-phobic out there who want to be able to indulge a little: an adaptable 40 minute workout
program focused on core stability, cardio fitness, and mobility that can be adapted to suit anyone's
daily life.
  wolfgang puck pressure cooker recipes: Wolfgang Puck Makes it Easy Wolfgang Puck,
Martha Rose Shulman, 2004 In addition to more than 100 recipes, this book by the famous chef
features numerous cooking tips as well as advice on how to select the freshest ingredients, how to
adapt recipes to the season, using the right cookware, and menu and wine selections.
  wolfgang puck pressure cooker recipes: Pressure Cooker Perfection America's Test
Kitchen, 2013-03-15 100 foolproof pressure-cooker recipes that will change the way you cook. In
Pressure Cooker Perfection, the first volume in our new test kitchen handbook series, the editors at
America's Test Kitchen demystify an appliance that to many home cooks remains intimidating -- but
shouldn't. Modern pressure cookers are safer, quieter, more reliable, and more user-friendly than
old-fashioned jiggle-top models. And they can prepare a wide range of foods -- everything from
barbecue to risotto -- in record time. Cooking under pressure results in better-tasting dishes because
every drop of flavor is trapped in the sealed pot. This fact, combined with the shorter cooking time,
means that your dishes will be supercharged with flavor. And cooking under pressure is versatile.
While they're ideal for roasts and stews, pressure cookers can also turn out perfectly tender beans,
grains, and legumes in short order. If ever there was a cooking method that could benefit from the
obsessive trial and error that our test kitchen is known for, this is it. When cooking time is



compressed, every minute matters, and when flavors are amplified, even a small change becomes
significant. We ran hundreds of tests in fifteen pressure cookers to find out what works and what
doesn't, and we deliver the foolproof, guaranteed-successful recipes in Pressure Cooker Perfection.
With this foolproof guide to cooking under pressure, every home cook will be guaranteed success.
  wolfgang puck pressure cooker recipes: The New Fast Food Jill Nussinow, 2011-10-20 A
Pressure Cooker Can Change Your Life Discover how you can make delicious meals in minutes using
just one pot. Let Jill, The Veggie Queen(TM), show you how easy and safe it is to make flavorful,
healthy plant-based meals with vegetables, grains, beans and other legumes and fruit. With a
pressure cooker, you can save time and money, lock in flavor and nutrition, decrease your energy
costs and avoid a messy kitchen with only one pot to clean! Jill will show you how you can cut
cooking time in half (or more!) compared to conventional stove top cooking. In The New Fast
Food(TM), you'll learn how to choose and use a pressure cooker, with timing charts for your favorite
plant foods. You'll also find more than 100 recipes for everything from breakfast to dessert. Most of
the recipes are gluten-free and all are vegan. The New Fast Food(TM) offers fast, colorful and tasty
dishes such as: Orange Glazed Broccoli with Carrots and Kale Mashed Maple Winter Squash with
Cinnamon Lemony Lentil and Potato Chowder Smoky Sweet Potato and Black Bean Chili Coconut
Almond Risotto
  wolfgang puck pressure cooker recipes: Bob Warden's Slow Food Fast Bob Warden,
2010-07 Presents over one hundred twenty recipes for soups, entrees, rice, pasta, and desserts using
a pressure cooker, and includes tips on cooking different types of food inside a pressure cooker.
  wolfgang puck pressure cooker recipes: Food Network Favorites Food Network Kitchens,
2005-11-21 A compilation of favorite recipes from a group of internationally acclaimed chefs
features more than 120 signature dishes from such cooks as Emeril Lagasse, Mario Batali, and
Wolfgang Puck, along with preparation tips and personal anecdotes.
  wolfgang puck pressure cooker recipes: The Ultimate Rice Cooker Cookbook Beth
Hensperger, 2010-04 Rice cookers are perfect for how we cook today - versatile and convenient,
they have one-button technology, don't take up much counter space, and are a breeze to clean. And
they can do so much more than produce foolproof rice, beans, and grains. The Ultimate Rice Cooker
Cookbook shows you how to make everything from Thai Curried Rice to Chocolate Pots de Creme
with Poached Fresh Cherries, from Breakfast Barley to Turkey Chili with Baby White Beans. This
edition is in two volumes. The first volume ISBN is 9781458769480.
  wolfgang puck pressure cooker recipes: Great Food Fast Bob Warden, Christian Stella,
2012 Mr. Warden takes the guess work out of pressure cooking with this thorough book full of
delicious recipes, tips and guidelines and charts. Designed for the new electric PC's, but easily
adaptable to stovetop PC's as well. I barely knew how to turn my PC on when I got it and it came
with very little info. Now, thanks to the tips from this and Bob's other book, I am not just making his
recipes, but creating my own. They all come out perfect, and I use my PC more than 3X a week,
saving precious time in my food prep(I mean a 3.5 lb chicken or pot roast in under 30 minutes. How
about a pasta dish in 6 minutes? C'mon, it can't get better than that!).
  wolfgang puck pressure cooker recipes: Comfortable Under Pressure Meredith Laurence,
2013-04-13 If your pressure cooker has been collecting dust, then you need to get Comfortable
Under Pressure! Meredith Laurence, the Blue Jean Chef, has been cooking on live television on QVC
for over ten years. By sharing tips, tricks and techniques with the QVC customers while equipping
their kitchens with QVC's professional Technique® and Blue Jean Chef® cookware, Meredith has
helped people become comfortable in their kitchens. Now, in this cookbook, Meredith gives you a
wide variety of delicious recipes for the pressure cooker, so you can get meals on the table in one
third of the time it would normally take. Her recipes, tips, and techniques will help make any cook
more Comfortable Under Pressure. With 125 recipes and over 100 tips and explanations,
Comfortable Under Pressure will help you create delicious meals while becoming more versatile and
at ease with your pressure cooker. Don't let the pressure get to you! Get Comfortable Under
Pressure!



  wolfgang puck pressure cooker recipes: Simply the Best Rice Cooker Recipes Marian
Getz, 2015-01-01
  wolfgang puck pressure cooker recipes: Martha Stewart's Pressure Cooker Editors of
Martha Stewart Living, 2018-08-28 An essential guide for your beloved, time-saving pressure cooker
divided into three parts: a beginner-friendly section of pressure-cooked building blocks like beans,
stocks, grains, and vegetables that can be assembled into simple dishes, such as salads, soups,
quesadillas, burgers, and more; a chapter of 40+ hearty main courses made start to finish in the pot;
and a final chapter of desserts cooked entirely in the appliance. Recipes include instructions for both
types of pressure cookers (stovetop and electric), including the cult favorite Instant Pot®. The
kitchens of Martha Stewart present an authoritative volume packed with brilliant, effortless recipes
that yield maximum flavor and require minimal time. Every recipe is rigorously tested, beautifully
photographed, and will work for any type of pressure cooker. If you're new to pressure cooking, this
book makes the experience foolproof and fearless. Perfect for beginners, the book begins with
staples that traditionally require long cooking times, such as whole grains, dried beans, and stocks,
that are finished much more quickly in the pressure cooker. In this first chapter, you'll find the
master cooking techniques for these affordable, accessible ingredients -- the results become building
blocks for many creative recipes and meal prep, ready to be transformed into countless, easy meals
that will serve you throughout the week. The rest of the book is full of one-pot recipes -- dishes that
once seemed like long weekend affairs or were too labor intensive to muster on a weeknight are now
ready in a flash: braised short ribs that fall off the bone after only an hour; rich pork and pinto bean
chili made with dried beans, no pre-soaking required; and a creamy, perfectly cooked risotto ready
in six minutes, without constant stirring. Demonstrating the incredible versatility of the appliance,
Martha Stewart's Pressure Cooker has a sweet ending -- a chapter devoted solely to desserts, such
as cakes, puddings, and more.
  wolfgang puck pressure cooker recipes: So Fast, So Easy Pressure Cooker Cookbook
Beth Hensperger, Julie Kaufmann, 2015-12-15 The only pressure cooker cookbook—for electric and
stovetop pressure cookers—you'll ever need! What's not to love about the pressure cooker? Using
pressure created by super-heated steam, the pressure cooker can cut cook times by 70 percent,
meaning dinner is on the table faster, and with significantly less energy use. Your dinner will be
more nutrient-rich because vitamins and other good things won't be lost in evaporating steam. And it
will taste delicious and succulent because none of the food's moisture has been allowed to escape.
Finally, today's modern pressure cooker has been re-engineered for safety and ease of use, including
the development of the electric pressure cooker. Because no moisture evaporates during cooking,
conventional stovetop recipes do not work in the pressure cooker. For success, the pressure cooker
requires different food to liquid ratios and because of that superheated pressure, cook times are
very precise. With this comprehensive guide, the busy cook can use fresh ingredients to create more
than 700 tasty recipes developed for and scrupulously tested and retested for the pressure cooker. •
Chapters on Poultry, Pork, Beef & Veal, Lamb & Game, and Seafood include Zinfandel-braised short
ribs that cook in just 30 minutes, herb-stuffed whole turkey breast and braised lamb shanks ready in
25 minutes, and baby back ribs that pressure-cook in just 15 minutes. • Individual chapters on
grains, beans, rice dishes (including risotto and breakfast rice), potatoes, chili, and tomato sauces
(with and without meat), as well as on soups, vegetables, desserts, making your own baby food, and
much more. • An introductory chapter explains the ins and outs of the pressure cooker, with
valuable tips and advice. The authors also include recipes for lots of basics, such as how to cook
different types of rice and varieties of dried beans.
  wolfgang puck pressure cooker recipes: Eat a Peach David Chang, Gabe Ulla, 2020-09-08
NEW YORK TIMES BESTSELLER • From the chef behind Momofuku and star of Netflix’s Ugly
Delicious—an intimate account of the making of a chef, the story of the modern restaurant world
that he helped shape, and how he discovered that success can be much harder to understand than
failure. ONE OF THE BEST BOOKS OF THE YEAR: NPR, Fortune, Parade, The New York Public
Library, Garden & Gun In 2004, Momofuku Noodle Bar opened in a tiny, stark space in Manhattan’s



East Village. Its young chef-owner, David Chang, worked the line, serving ramen and pork buns to a
mix of fellow restaurant cooks and confused diners whose idea of ramen was instant noodles in
Styrofoam cups. It would have been impossible to know it at the time—and certainly Chang would
have bet against himself—but he, who had failed at almost every endeavor in his life, was about to
become one of the most influential chefs of his generation, driven by the question, “What if the
underground could become the mainstream?” Chang grew up the youngest son of a deeply religious
Korean American family in Virginia. Graduating college aimless and depressed, he fled the States for
Japan, hoping to find some sense of belonging. While teaching English in a backwater town, he
experienced the highs of his first full-blown manic episode, and began to think that the cooking and
sharing of food could give him both purpose and agency in his life. Full of grace, candor, grit, and
humor, Eat a Peach chronicles Chang’s switchback path. He lays bare his mistakes and wonders
about his extraordinary luck as he recounts the improbable series of events that led him to the top of
his profession. He wrestles with his lifelong feelings of otherness and inadequacy, explores the
mental illness that almost killed him, and finds hope in the shared value of deliciousness. Along the
way, Chang gives us a penetrating look at restaurant life, in which he balances his deep love for the
kitchen with unflinching honesty about the industry’s history of brutishness and its uncertain future.
  wolfgang puck pressure cooker recipes: America's Test Kitchen Twentieth Anniversary
TV Show Cookbook America's Test Kitchen, 2019-10-22 A special collection of the very best 500
recipes from two decades of the America's Test Kitchen TV show, plus all the recipes from the 20th
season. Here are ATK's greatest hits, the most inventive and rewarding project recipes, classics
reimagined, must-have basics, international favorites, and all-star baking recipes. The recipes
selected for this commemorative edition celebrate the best and most remarkable accomplishments
from 500 episodes of the longest-running cooking show on TV. The collection also shines a spotlight
on the cast with fascinating commentary on the recipes from the team that brought them to life on
TV. The book captures the personality of the show and provides a first-ever behind-the-scenes look
at its beloved cast members along with special features that relay the collected expertise, wit, and
wisdom of the team behind America's most-trusted test kitchen.
  wolfgang puck pressure cooker recipes: Eat Better, Feel Better Giada De Laurentiis,
2021-03-16 #1 NEW YORK TIMES BESTSELLER • Giada De Laurentiis shares how her unique
approach to wellness completely transformed her relationship with food—featuring 100 recipes to
boost gut health and immunity and nourish your mind, body, and spirit. This book is the culmination
of a ten-year journey. . . . I’ve made a conscious effort to take control of my health because it had
finally become impossible to ignore the fact that the choices (or lack thereof ) I’d been making for
the past twenty years just weren’t working for me anymore. In Giada’s most personal book yet, she
gives you an inside look at her path to wellness and how she maintains a balanced life. Giada walks
you through how to select food that can actually make you feel better and curate a personalized
wellness routine to support a healthy mind and body. She shows you her own process of
reconfiguring her diet to control inflammation—and how you can use the same steps to turn your life
around. Giada also includes information on how to use complementary wellness tactics like
intermittent fasting, meditation, and other self-care routines to optimize your well-being. Giada
devotes an entire chapter to her 3-day reboot—which she follows several times a year—and offers
more than two dozen dairy-free, sugar-free, and gluten-free recipes to accompany the plan, as well
as a 21-day menu outline that makes good, healthy cooking easy to implement at home. Even though
it’s so much more than a cookbook, Eat Better, Feel Better also offers 100 new recipes, ​from
Italian-influenced ones like Fusilli with Chicken and Broccoli Rabe and Pan-Roasted Pork Chops with
Cherry and Red Wine Sauce to her everyday healthy favorites including Quinoa Pancakes; Sheet Pan
Parmesan Shrimp and Veggies; Roasted Cauliflower and Baby Kale Salad; and Chocolate and Orange
Brown Rice Treats. Eat Better, Feel Better is the perfect jumpstart to wellness.
  wolfgang puck pressure cooker recipes: Presto: Pressure Cooker Recipes Editors of
Publications, 2011-10-01 How would you like to make meals that taste like you spent hours in the
kitchen, but are ready in a matter of minutes? Thanks to the efficiency of a Presto® pressure cooker,



you can! Presto® Pressure Cooker Recipes features more than 75 recipes for delicious dishes,
including Savory Brisket (pressure cooking time: 33 minutes), Bacon and Stout Short Ribs (pressure
cooking time: 30 minutes), and Chile Verde Chicken Stew (pressure cooking time: 8 minutes). From
soups and stews to ribs and roasts, you'll be able to get dinner on the table more quickly than you
ever imagined. Once you start cooking in your Presto® pressure cooker, you'll wonder how you ever
got along without it!
  wolfgang puck pressure cooker recipes: Top Secret Recipes Step-by-Step Todd Wilbur,
2015-11-17 The #1 Bestselling Top Secret Recipes Series—With More Than 4 Million Books Sold! A
full-color cookbook from America's Clone Recipe King For more than twenty-five years, Todd Wilbur
has been obsessed with recreating America's most iconic brand-name foods at home. In his first
cookbook with color photos, the New York Times bestselling author brings you 125 new clone
recipes: 75 first-time hacks and 50 overhauled all-time favorites. Each recipe comes with
easy-to-follow step-by-step photos so that even novice cooks can perfectly recreate their favorite
famous foods with everyday ingredients. And your homemade versions cost just a fraction of what
the restaurants charge! The result of years of careful research, trial-and-error, and a little creative
reverse-engineering, Top Secret Recipes® Step-by-Step hacks: • KFC® Original Recipe® Fried
Chicken and Cole Slaw • Cinnabon® Classic Cinnamon Roll • IKEA® Swedish Meatballs •
Pinkberry® Original Frozen Yogurt • Raising Cane's® Chicken Fingers and Sauce • Arby's® Curly
Fries • Lofthouse® Frosted Cookies • Wendy's® Chili • Panera Bread® Fuji Apple Chicken Salad •
Starbucks® Cake Pops • Cafe Rio® Sweet Pork Barbacoa • McDonald's® McRib® Sandwich • The
Melting Pot® Cheddar Cheese Fondue • P.F. Chang's® Chicken Lettuce Wraps • The Cheesecake
Factory® Stuffed Mushrooms • Ben & Jerry's® Chocolate Chip Cookie Dough Ice Cream •
Chick-fil-A® Chicken Sandwich • Chili's® Baby Back Ribs • Chipotle Mexican Grill®
Adobo-Marinated Grilled Chicken & Steak • Cracker Barrel® Hash Brown Casserole • Mrs. Fields®
Chocolate Chip Cookies • Ruth's Chris Steakhouse® Sweet Potato Casserole And over 100 more
delicious dishes, from snacks and appetizers to entrees and desserts!
  wolfgang puck pressure cooker recipes: Power Pressure Cooker XL Top 500 Recipes
Jamie Stewart, 2017-10-06 In this cookbook you will find 500 delicious recipes devided into the
following categories: - Vegetables - Poultry - Pork - Beef - Fish & Seafood - Vegan - Fast Snacks -
Desserts If you're thinking about making the leap from good to great, consider trying the Power
Pressure Cooker XL. This revolutionary kitchen gadget is a highly efficient, modern-day invention
that performs various cooking functions such as steaming, rice cooking, slow cooking, sautéing, and
so forth. The Power Pressure Cooker XL utilizes the pressure of super-heated steam to cook your
favorite meals. The growing global awareness of healthy eating encourages manufacturers to
produce more efficient kitchen devices. We are the generation that is constantly on the hunt for new
ideas and intelligent solutions to improve our health, save time and energy. The secret lies in a
simple approach - we should connect two major points: a healthy food and the right cooking method.
In addition to providing an extremely tasty food, pressure cooking can greatly improve your health.
So, grab your Power pressure cooker XL and get ready to explore the magnificent world of quick,
easy and healthy cooking!
  wolfgang puck pressure cooker recipes: Wolfgang Puck Makes It Healthy Wolfgang Puck,
Chad Waterbury, 2014-03-18 Acclaimed chef and restaurateur Wolfgang Puck shares his classic
recipes made healthy along with easy exercise moves to help readers lose weight and feel energetic.
In Wolfgang Puck Makes It Healthy, Wolfgang Puck shares the food and fitness plan that helped him
transform from being overweight and out of shape to fit and energetic. Now, he offers more than
100 health-conscious recipes, some modified classics from his earlier classics; others brand new.
Readers will find flavorful food for every meal, including snacks and desserts, inspired by Mexican,
Asian, Italian, Indian, and French cuisine. Puck will never tell readers that they can't enjoy a glass of
wine or to cut out their favorite foods. Instead, he partnered with trainer Chad Waterbury and
journalist Lou Schuler to outline an exercise solution. They've uncovered a plan for the
fitness-phobic out there who want to be able to indulge a little: an adaptable 40 minute workout



program focused on core stability, cardio fitness, and mobility that can be adapted to suit anyone's
daily life.
  wolfgang puck pressure cooker recipes: The Sorcerer's Apprentices Lisa Abend, 2012-02-07
Kitchen Confidential meets Heat in the first behind-the-scenes portrait of the world's best restaurant
and the aspiring chefs who toil to make it so exceptional. Elected best restaurant in the world by
Restaurant magazine an unprecedented five times, El Bulli is the laboratory of Ferran Adria, the
maverick creator of molecular gastronomy. Behind each of the thirty or more courses that make up a
meal at El Bulli is a small army of young cooks who do the work of executing Adria's vision in
exchange for nothing more than the chance to learn at his hands. Granted unprecedented access to
this guild system, Lisa Abend follows the thirty-five stagiaries of the 2009 season as they struggle to
master the grueling hours, cutting-edge techniques, and interpersonal tensions that come with
working at the most revered restaurant on earth.
  wolfgang puck pressure cooker recipes: Garlic and Sapphires Ruth Reichl, 2005-05-01 A
funny, tell-all memoir from the New York Times' most controversial restaurant critic.
  wolfgang puck pressure cooker recipes: Too Many Chiefs Only One Indian Sat Bains,
2012 This linen-covered limited edition is in a stunning protective slipcase and mailing box. It is a
real collector's item for anybody with a passion for food. The eagerly anticipated outstanding literary
debut revealing the first real insight into the food and philosophies of two Michelin-starred chef Sat
Bains. With a foreword by Heston Blumenthal and featuring contributions from 36 of the world's
greatest chefs. The book follows the celebrated tasting menu format of Restaurant Sat Bains, and
contains 68 of Sat's incredible recipes that will inspire a generation of chefs and foodies alike.
Following the evolution and theory behind the recipes, and delivering a fascinating behind the
scenes account of a chef who won a Roux Scholarship in 1999 to running one of the world's most
compelling and applauded restaurants at the cutting edge of modern cuisine. Sat reveals how
gastronomic research, development and creativity play a vital role in his unique food pairings and
flavour combinations. The book offers readers the exclusive opportunity of being able to order dishes
featured in the book at Restaurant Sat Bains even when they're not on the restaurant's current
menu.--Publisher description.
  wolfgang puck pressure cooker recipes: Night + Market Kris Yenbamroong, Garrett Snyder,
2017-10-03 If you love to eat Thai food, but don’t know how to cook it, Kris Yenbamroong wants to
solve your problems. His brash style of spicy, sharp Thai party food is created, in part, by stripping
down traditional recipes to wring maximum flavor out of minimum hassle. Whether it’s a scorching
hot crispy rice salad, lush coconut curries, or a wok-seared pad Thai, it’s all about demystifying the
universe of Thai flavors to make them work in your life. Kris is the chef of Night + Market, and this
cookbook is the story of his journey from the Thai-American restaurant classics he grew eating at his
family’s restaurant, to the rural cooking of Northern Thailand he fell for traveling the countryside.
But it’s also a story about how he came to question what authenticity really means, and how his
passion for grilled meats, fried chicken, tacos, sushi, wine and good living morphed into an L.A. Thai
restaurant with a style all its own.
  wolfgang puck pressure cooker recipes: A Treasury of Great Recipes Mary Grant, Vincent
Price, 2015 A snapshot of Vincent and Mary Price's life.
  wolfgang puck pressure cooker recipes: The Fatburn Fix Catherine Shanahan, M.D.,
2020-03-24 A proven plan to optimize your health by reclaiming your natural ability to burn body fat
for fuel The ability to use body fat for energy is essential to health—but over decades of practice,
renowned family physician Catherine Shanahan, M.D., observed that many of her patients could not
burn their body fat between meals, trapping them in a downward spiral of hunger, fatigue, and
weight gain. In The Fatburn Fix, Dr. Shanahan shows us how industrially produced vegetable oils
accumulate in our body fat and disrupt our body’s energy-producing systems, driving food addictions
that hijack our moods and habits while making it nearly impossible to control our weight. To reclaim
our health, we need to detoxify our body fat and help repair our “fatburn” capabilities. Dr. Shanahan
shares five important rules to fix your fatburn: 1) Eat natural fats, not vegetable oils. 2) Eat



slow-digesting carbs, not starchy carbs or sweets. 3) Seek salt. 4) Drink plenty of water. 5)
Supplement with vitamins and minerals. She then provides a revolutionary, step-by-step plan to help
reboot your fatburn potential in as little as two weeks. This customizable two-phase plan is widely
accessible, easy to follow, and will appeal to the full spectrum of diet ideologies, from plant-based to
carnivore to keto and beyond. By making a few changes to what you eat and when, you will lose
unwanted weight and restore your body’s ability to store and release energy. With The Fatburn Fix,
Dr. Shanahan shows how regaining your fatburn is the key to effortless weight loss and a new,
elevated life, paving the way to abundant energy and long-term health and happiness.
  wolfgang puck pressure cooker recipes: Home Style Bread Making Marian Getz,
2008-09-13
  wolfgang puck pressure cooker recipes: Even More Top Secret Recipes Todd Wilbur,
2002-12-31 #1 bestselling Top Secret Recipes series! With more than 1.5 million Top Secret Recipes
books sold, Todd Wilbur is the reigning master of professional-quality clones of America’s best-loved,
brand-name foods. In Even More Top Secret Recipes, Wilbur shares the secrets to making your own
delicious versions of: • McDonald’s ® French Fries • KFC ® Extra Crispy™Chicken • Wendy’s ®
Spicy Chicken Fillet Sandwich • Drake’s ® Devil Dogs ® • Taco Bell ® Burrito Supreme ® • Boston
Market® Meatloaf • And many more! With a dash of humor, a tantalizing spoonful of food facts and
trivia, and a hearty sprinkling of culinary curiosity, Even More Top Secret Recipes gives you the
blueprints for reproducing the brand-name foods you love.
  wolfgang puck pressure cooker recipes: Pressure Cooker Recipes Heviz's, 2016-02-23 Table
of content* Spareribs with Barbecue Sauce-Pressure Cooker* Pressure Cooker Golden Mushroom
Beef Stew* Italian Potato, Rice, & Spinach Soup in Pressure Cooker* Italian Potted Beef-Pressure
Cooker* Butternut, Chard & White Bean Soup Pressure Cooker* Pot Roast in Peach Juice* Oxtail
Casserole* Braised Lamb Shanks - Pressure Cooker Recipe* Harira (Soup for Ramadan)* Chop Suey
Retro Style* Butternut Squash Soup With Herbes De Provence* Minestrone Soup With Tortellini
(Pressure Cooker)* Pressure Cooked Pork Chops* Flawless Pressure Cooker Brown Rice* Pressure
Cooker Lentil Soup* Beef Stew (Pressure Cooker)* Pressure Cooker Split Pea and Ham Soup*
Pressure Cooker Hungarian Chicken* Beef Tips on Rice - Pressure Cooker* Lamb Shanks With Garlic
and Port Wine - Pressure Cooker* Mushroom Risotto in Pressure Cooker* Collard Greens - Pressure
Cooker Method* Savory Pot Roast a La Pressure Cooker* Pressure Cooker Beef Barley Vegetable
Soup* Pressure Cooker Corned Beef* Pot Roast - Pressure Cooker* Pressure Cooker Whole Chicken*
Chicken Cacciatore (Pressure Cooker)* New England Clam Chowder (Pressure Cooker)* Rich and
Creamy Tender Pork Chops (Pressure Cooked)* Pressure Cooker Potato and Cheese Soup* Basic
Risotto (Pressure Cooker)* Pressure cooker chicken stock* Lentil Soup in 10 Minutes (Pressure
Cooker)* Pressure Cooker Pot Roast With Mushroom Gravy - Easy* Italian Potted Beef-Pressure
Cooker* Pressure Cooker Vegetable Stock* Pressure Cooker Saucy Baby Back Ribs - Fast & Easy*
Braised Lamb Shanks - Pressure Cooker Recipe* Pressure Cooker Golden Mushroom Beef Stew*
Pressure Cooker 30 Minute Marinara Sauce* Pressure Cooker Italian Chicken and Sausage with
Peppers* Perfect Jasmine Rice (Pressure Cooker)* Ham Bean Soup (Pressure Cooker)* Navy Bean
Soup-Pressure Cooker* Pressure Cooker Corn on the Cob* Breaded Pork Chops in the Pressure
Cooker* Spareribs with Barbecue Sauce-Pressure Cooker* Sweet BBQ Pressure Cooker/ Grilled
Chicken* Pressure Cooker - Chili Con Carne* Pressure Cooker Chicken Curry* Pressure Cooker
Corned Beef* Pressure Cooker Jambalaya (With Peppers & Celery)* Butternut, Chard & White Bean
Soup Pressure Cooker* Lemon Cheesecake (Pressure Cooker)* Italian Potato, Rice, & Spinach Soup
in Pressure Cooker* Pressure Cooker Irish Stew* Perfect Risotto for Wolfgang Puck Pressure
Cooker* Raspberry Chicken for the Pressure Cooker* Pressure Cooker Pot Roast* R Bs Pressure
Cooker Beef Stew* Spicy Cornish Game Hens - Pressure Cooker* Pressure Cooker bowl of Red -
Traditional Texas Chili* Pressure Cooker Meatballs* Tomato and Chicken Rogan Josh Curry
(Pressure Cooker)* Pressure Cooker Chicken Fillets, Basis for Savory Pies Etc* Italian-Approved
Pressure Cooker Risotto in 7 Minutes!* Pot Roast Made With Beer for the Pressure Cooker*
Hungarian Goulash under Pressure* Easy Electric Pressure Cooker Chicken Stock* Pressure Cooker



Double Dhal* Pressure Cooker Risotto With Peas* Pressure Cooker Beef and Noodles* Minestrone
Soup With Tortellini (Pressure Cooker)* Spanish Braised Pork - Pressure Cooker* Red Potatoes -
Pressure Cooker* Pressure Cooker Pumpkin Bread Pudding* 15-Minute Pressure Cooker Chili*
Pressure Cooker Chicken Lasagne* Fettuccine With Parsley Butter in Pressure Cooker* Cream of
Garden Tomato Soup - Pressure Cooker - W* Chili Under Pressure* Beef Under Pressure* Pressure
Pot Large White Limas.* Herb Dumplings* Ham Hocks and Beans* Pork Roast Divine* Beef
Burgundy* Rio Grande Valley Style Carne Guisada* Lamb Chops Rosemary* Pork Chop Suey* Basic
Beef Stew* Chicken Mexican Soup ( for Canning )* Swedish Pot Roast* Chili* Spareribs* Kentucky
Fried Chicken* Old-Fashioned Beef Stew* Moroccan Beef & Cauliflower
  wolfgang puck pressure cooker recipes: Delicious Under Pressure Meredith Laurence,
2015-10-01 Delicious Under Pressure, The Blue Jean Chef Meredith Laurence's second pressure
cooker cookbook is full of easy, flavorful, and unexpected pressure cooker recipes, making a
pressure cooker a must-have appliance. The book covers the basics of pressure-cooking as well as
offers more advanced recipes for more experienced cooks. The result is delicious and the bonus is
time, with all these recipes taking one third of the time of traditional cooking methods. Recipes
include Tortilla soup, Spinach and Three Cheese Manicotti, Hunter's Beef Stew, Pork Carnitas, Thai
Coconut Mussels, Portobello Mushroom and Zucchini Moussaka, Beets and Potatoes with Bacon,
Blueberry Polenta with Bananas and Maple Syrup, and Brown Sugar Bourbon Bread Pudding,
including all-new chapters on Vegetarian Main Courses and Breakfast Dishes. Don’t settle for the
same old pressure cooker foods. Get Delicious Under Pressure.
  wolfgang puck pressure cooker recipes: Everyday Cooking with Dr. Dean Ornish Dean
Ornish, 2013-11-12 Renowned cardiac researcher and bestselling author Dean Ornish, M.D., has
inspired millions of people to choose a healthier lifestyle and a low-fat diet. But low-fat cooking can
be time-consuming and hard to fit into a busy schedule, so Dr. Ornish has found 150 wonderful ways
to make it fast, delicious and fun. Everyday Cooking with Dean Ornish includes 150 easy and
extraordinary recipes that are extremely low in fat and cholesterol -- and high in flavor. You'll find
slimmed-down versions of comfort foods that are delicious and nutritious, from French Toast and
Hashed Browns to enchiladas and lasagna, from Creamy Corn Soup and Spicy Arkansas Chili to
Southwest Pizza and Carrot Cake with Cream Cheese Frosting. The recipes are quick to prepare, the
ingredients are familiar and inexpensive and there are hundreds of smart time-saving tips on
cooking, shopping and serving. Now you no longer have to choose between good food and good
health.
  wolfgang puck pressure cooker recipes: Simply the Best Pressure Cooker Recipes Marian
Getz, 2013-08-01
  wolfgang puck pressure cooker recipes: Meathead Meathead Goldwyn, Rux Martin,
2016-05-17 New York Times Bestseller Named 22 Essential Cookbooks for Every Kitchen by
SeriousEats.com Named 25 Favorite Cookbooks of All Time by Christopher Kimball Named Best
Cookbooks Of 2016 by Chicago Tribune, BBC, Wired, Epicurious, Leite's Culinaria Named 100 Best
Cookbooks of All Time by Southern Living Magazine For succulent results every time, nothing is
more crucial than understanding the science behind the interaction of food, fire, heat, and smoke.
This is the definitive guide to the concepts, methods, equipment, and accessories of barbecue and
grilling. The founder and editor of the world's most popular BBQ and grilling website,
AmazingRibs.com, “Meathead” Goldwyn applies the latest research to backyard cooking and 118
thoroughly tested recipes. He explains why dry brining is better than wet brining; how marinades
really work; why rubs shouldn't have salt in them; how heat and temperature differ; the importance
of digital thermometers; why searing doesn't seal in juices; how salt penetrates but spices don't;
when charcoal beats gas and when gas beats charcoal; how to calibrate and tune a grill or smoker;
how to keep fish from sticking; cooking with logs; the strengths and weaknesses of the new pellet
cookers; tricks for rotisserie cooking; why cooking whole animals is a bad idea, which grill grates
are best;and why beer-can chicken is a waste of good beer and nowhere close to the best way to
cook a bird. He shatters the myths that stand in the way of perfection. Busted misconceptions



include: • Myth: Bring meat to room temperature before cooking. Busted! Cold meat attracts smoke
better. • Myth: Soak wood before using it. Busted! Soaking produces smoke that doesn't taste as
good as dry fast-burning wood. • Myth: Bone-in steaks taste better. Busted! The calcium walls of
bone have no taste and they just slow cooking. • Myth: You should sear first, then cook. Busted!
Actually, that overcooks the meat. Cooking at a low temperature first and searing at the end
produces evenly cooked meat. Lavishly designed with hundreds of illustrations and full-color photos
by the author, this book contains all the sure-fire recipes for traditional American favorites and many
more outside-the-box creations. You'll get recipes for all the great regional barbecue sauces; rubs for
meats and vegetables; Last Meal Ribs, Simon & Garfunkel Chicken; Schmancy Smoked Salmon; The
Ultimate Turkey; Texas Brisket; Perfect Pulled Pork; Sweet & Sour Pork with Mumbo Sauce; Whole
Hog; Steakhouse Steaks; Diner Burgers; Prime Rib; Brazilian Short Ribs; Rack Of Lamb Lollipops;
Huli-Huli Chicken; Smoked Trout Florida Mullet –Style; Baja Fish Tacos; Lobster, and many more.
  wolfgang puck pressure cooker recipes: My Last Supper Melanie Dunea, 2007-01-01 The
Aristocrats meets Vanity Fair in this stunning celebration of the world's most famous chefs.
  wolfgang puck pressure cooker recipes: Top Secret Restaurant Recipes 3 Todd Wilbur,
2010-09-28 THE #1 BESTSELLING SERIES WITH MORE THAN 4 MILLION COPIES SOLD! The
third restaurant recipe treasury from the wizard of culinary carbon copies. For more than twenty
years, Todd Wilbur has been translating his obsession with recreating restaurant favorites at home
into a blockbuster bestselling cookbook series. Using everyday ingredients, each of Wilbur's recipes
provides step-by-step instructions that even the novice cook can follow—and the delicious results
cost just a fraction of what the restaurants charge. With over 100 sensational recipes, Top Secret
Restaurant Recipes 3 unlocks the secrets to: • Outback Steakhouse Outback Rack • Chili's
Quesadilla Explosion Salad • Olive Garden Breadsticks • TGI Friday's Fried Mac & Cheese • Chili's
Firecracker Tilapia • On the Border Mexican Mojito • Cracker Barrel Double Chocolate Fudge
Coca-Cola Cake • And much, much more...
  wolfgang puck pressure cooker recipes: The "I Love My Instant Pot®" Recipe Book Michelle
Fagone, 2019-09-10 Officially authorized by Instant Pot!​ 175 must-have recipes for everyone’s
favorite cooking appliance—the Instant Pot—perfect for fast, delicious meals the whole family will
love. Discover how easy cooking can be with the versatile Instant Pot that serves as everything from
a pressure cooker to a sauté pan to a yogurt maker. The fast, programmable, and energy-efficient
appliance makes it quick and easy to whip up any of these delicious, satisfying recipes in just
minutes! This essential cookbook provides 175 appetizing, flavorful recipes from breakfast through
dinner including: –Bacony Poblano Hashbrowns –Moroccan Lamb Stew –Bourbon Barbeque Chicken
Thighs –Double Chocolate Cheesecake With dishes to suit every dietary need from vegetarian to
gluten free, there’s something for everyone in this collection of Instant Pot recipes. Featuring an
introduction to the Instant Pot’s features and tips for the best cooking results, soon you’ll be using
your Instant Pot for every meal!
  wolfgang puck pressure cooker recipes: A Return to Cooking Eric Ripert, Michael
Ruhlman, 2009-05-01 Essays on topics ranging from the handling of raw fish and the power of
vinaigrette to the virtues of Tabasco highlight this cookbook which features more than 125 recipes
reflecting the various seasons in four different locales.
  wolfgang puck pressure cooker recipes: Think Like a Chef Tom Colicchio, 2012-07-18 With
Think Like a Chef, Tom Colicchio has created a new kind of cookbook. Rather than list a series of
restaurant recipes, he uses simple steps to deconstruct a chef's creative process, making it easily
available to any home cook. He starts with techniques: What's roasting, for example, and how do you
do it in the oven or on top of the stove? He also gets you comfortable with braising, sautéing, and
making stocks and sauces. Next he introduces simple ingredients -- roasted tomatoes, say, or braised
artichokes -- and tells you how to use them in a variety of ways. So those easy roasted tomatoes may
be turned into anything from a vinaigrette to a caramelized tomato tart, with many delicious options
in between. In a section called Trilogies, Tom takes three ingredients and puts them together to
make one dish that's quick and other dishes that are increasingly more involved. As Tom says,



Juxtaposed in interesting ways, these ingredients prove that the whole can be greater than the sum
of their parts, and you'll agree once you've tasted the Ragout of Asparagus, Morels, and Ramps or
the Baked Free-Form Ravioli -- both dishes made with the same trilogy of ingredients. The final
section of the books offers simple recipes for components -- from zucchini with lemon thyme to
roasted endive with whole spices to boulangerie potatoes -- that can be used in endless
combinations. Written in Tom's warm and friendly voice and illustrated with glorious photographs of
finished dishes, Think Like a Chef will bring out the master chef in all of us.
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