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In the bustling rhythm
of modern life, finding
time to prepare
wholesome, home-
cooked meals can feel
like a challenge. While
electric pressure
cookers have gained
popularity in recent
years, the classic stove
top pressure cooker
remains a powerhouse
of efficiency, flavor,
and control. These
sturdy pots offer faster
cooking times than

their electric
counterparts, higher
pressure levels for

tenderizing tough cuts
of meat, and a level of
hands-on precision that
seasoned cooks
appreciate. Whether
you are a busy parent,
a meal prep
enthusiast, or someone
looking to reduce
energy costs,
mastering stove top
pressure cooker
recipes can transform
the way you approach
dinner. From rich stews
and tender beans to
perfectly cooked grains
and even desserts, the
possibilities are nearly
endless.



https://www.remodelicious.com/

for foods GETTING'STARTED

WITH YOUR $iTOVgans or grains),

TOP PRESSUREd

COOKER
Before diving into
specific recipes,

understanding how to
use your stove top
pressure cooker safely
and  effectively s
essential. Unlike
electric models, stove
top cookers require
you to monitor the
heat manually,
bringing the pot up to
pressure and then
adjusting the burner to
maintain a steady hiss.
Most recipes call for
cooking at high
pressure (15 PSI),
which is the standard
for these cookers. A
few key tips will set
you up for success:
always ensure the
gasket is clean and
properly seated, never
fill the pot more than
two-thirds full (half-full

use natural
pressure release for
dishes that benefit
from continued
cooking, such as large
roasts or dense
starches. Quick release
is ideal for delicate
vegetables or seafood
that can overcook in
seconds.

Essential
Equipme
nt and
Accessori
es

While your stove top
pressure cooker is a
complete tool on its
own, a few accessories
can expand your
repertoire. A stainless
steel trivet or steamer

2 Stove Top Pressure Cooker

2025-03-03

Recipes



Stove Top Pressure Cooker Recipes 3

basket keeps foods
above the liquid,
allowing you to cook
multiple components in
one pot. Heatproof
silicone or glass lids
are useful for storing
leftovers or for slow
cooking functions,
though they are not
necessary for pressure
cooking itself. Having a
set of heat-resistant
mitts and a long-
handled spatula nearby
will also make handling
the hot pot safer and
easier.

HEARTY SOUPS
AND STEWS: THE
PRESSURE
COOKER’S
SPECIALTY

Few things compare to
the depth of flavor
achieved in a stove top
pressure cooker stew.
The sealed
environment allows
flavors to meld and
intensify in a fraction

of the time required by
traditional braising. A
classic beef stew, for
example, that might
take two to three hours
on the stovetop can be
ready in about 25
minutes of pressurized
cooking. The same
applies to chicken and
dumplings, lentil soup,
or a rich French onion
soup where the stock
becomes deeply savory
without hours of
simmering.

Classic
Beef
Stew with
Root
Vegetabl



€S

To make a foolproof
beef stew, start by
browning well-
seasoned chunks of
chuck roast directly in
the open pressure
cooker using a bit of
oil. This step is non-
negotiable for
developing that deep,
caramelized flavor.
Deglaze the pot with a
splash of red wine or
beef broth, scraping up
the browned bits stuck
to the bottom. Add
carrots, potatoes,
celery, onion, garlic, a
bay leaf, and enough
broth to barely cover
the ingredients. Lock
the lid, bring to high
pressure, and cook for
20 to 25 minutes. Let

remaining steam. The
result is a fork-tender
stew with vegetables
that hold their shape
and a broth that tastes
like it has simmered all
day.

Lentil and
Vegetabl
e Soup

For a plant-based,
protein-packed meal,
lentil soup is a
pressure cooker star.
Brown or green lentils
hold up beautifully
under pressure, and
they cook in about 10
minutes. Sauté onions,
carrots, and celery in
olive oil, then add
rinsed lentils, diced

the pressure release tomatoes, vegetable
naturally for at least 10  broth, and spices like
minutes before using cumin, smoked
the quick release paprika, and a pinch of
method for any red pepper flakes.
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Cook at high pressure
for 8 to 10 minutes,
then allow a natural
release for 5 minutes.
Finish with a squeeze
of fresh lemon juice
and a handful of
chopped parsley. This
soup freezes well and
tastes even better the
next day.

QUICK AND
FLAVORFUL BEAN
DISHES WITHOUT
SOAKING

One of the greatest
advantages of a stove
top pressure cooker is
the ability to cook
dried beans from
scratch without
overnight soaking.
While soaking does
reduce cooking time
and can aid digestion
for some people, the
pressure cooker can
transform unsoaked
beans into creamy,
tender morsels in
under an hour.

Chickpeas, black
beans, pinto beans,
and kidney beans all
work well. Just be sure
to sort and rinse the
beans, then cover
them with fresh water
by about two inches.
For unsoaked beans,
add a tablespoon of oil
to control foaming and
never fill the pot more
than halfway. Cooking
times vary depending
on the bean type;
chickpeas may take 35
to 40 minutes, while
black beans are ready
in about 20 to 25
minutes.

Spicy
Refried
Beans

from



Scratch

Making refried beans
from dried pinto beans
is surprisingly simple.
Cook the beans with
water, a quartered
onion, a few cloves of
garlic, and a bay leaf
until very tender. Once
cooked, drain most of
the liquid (reserve
some for adjusting
consistency), then
mash the beans
directly in the pot or in
a separate bowl. Sauté
some minced onion
and garlic in oil, add
the mashed beans, and
season with cumin,
chili powder, and salt.
Stir wuntil heated
through and creamy.
These homemade
refried beans have a
fresh, rich flavor that
far surpasses canned
versions, and they
freeze beautifully for
future tacos or burrito

bowls.

TENDER MEAT AND
POULTRY IN
RECORD TIME

The high pressure and
steam environment of
a stove top pressure
cooker excels at
breaking down
connective tissues in
tougher cuts of meat.
This makes it ideal for
dishes like pulled pork,
braised short ribs, or
chicken thighs that
become meltingly
tender. Because the
cooking time s
dramatically reduced,
these recipes are
perfect for weeknight
dinners that feel
special.

Shredded
Chicken
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for Tacos

Sandwich

es

Boneless, skinless
chicken breasts or
thighs cook in just 8 to
10 minutes under
pressure, but they
benefit from a quick
sear first. Brown the
chicken in a little oil,
then add a can of diced
tomatoes with green
chilies, some chopped
onion, and a blend of
cumin, garlic powder,
and oregano. Cook at
high pressure for 8
minutes (for breasts)
or 10 minutes (for
thighs), then quick
release the pressure.
Shred the chicken
directly in the pot with
two forks, mixing it into

the flavorful sauce.
This versatile filling
works for tacos, salads,
enchiladas, or served
over rice with a
squeeze of lime.

Italian-
Style Pot
Roast

A chuck roast
transforms into a fork-
tender Italian pot roast
in about 45 to 50
minutes under
pressure. Season the
roast generously with
salt, pepper, and dried
herbs like rosemary
and thyme. Sear it on
all sides until deeply
browned. Remove the
roast, then sauté a
chopped onion and
some garlic in the pot.
Add a cup of beef
broth, a can of crushed
tomatoes, a splash of



balsamic vinegar, and
a few sprigs of fresh
rosemary. Return the
roast to the pot, lock
the lid, and cook at
high pressure for 45
minutes. Allow a
natural pressure
release for 15 minutes
before opening. The
meat will be so tender
it practically falls apart,
and the sauce
becomes rich and
luscious, perfect for
serving over polenta or
mashed potatoes.

RICE, GRAINS, AND
RISOTTO WITHOUT
THE STIRRING

Stove top pressure
cookers produce
incredibly fluffy rice
and grains with a
perfect texture. The
method is simple: use
a 1:1 ratio of grain to
liqguid for white rice,
1:1.25 for brown rice,
and cook for the
specified time under

high pressure. But the
real magic happens
with risotto, which
traditionally requires
constant stirring to
release the starch from
the arborio rice. In a
pressure cooker, you
can achieve a creamy
risotto with minimal
effort.

No-Stir
Mushroo
m Risotto

To make a luxurious
mushroom risotto, start
by sautéing sliced
mushrooms and
shallots in butter until
golden. Add arborio
rice and stir to coat,
toasting it lightly for a
minute. Deglaze with a
splash of dry white
wine, letting it absorb.
Add chicken or
vegetable broth (about
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3 cups per 1 cup of
rice) and a pinch of
salt. Lock the lid, bring
to high pressure, and
cook for exactly 6
minutes. Quick release
the pressure, then stir
in a knob of butter and
a generous handful of

grated Parmesan
cheese. The result is a
creamy, perfectly

cooked risotto with
tender mushrooms, all
achieved without
standing over the
stove. Finish with fresh
thyme or parsley for a
restaurant-quality dish
at home.

VEGETABLES AND
SIDE DISHES THAT
POP

While many people
associate pressure
cookers with long-
cooking meats and
beans, they are equally
adept at quickly
cooking vegetables to
a bright, tender

perfection. Steaming
vegetables in a
pressure cooker takes
just 1 to 3 minutes,
depending on the
density. Broccoli, green
beans, potatoes, beets,
and artichokes all
come out beautifully
when cooked under
pressure. The key is to
use a steamer basket
and just a cup of water
to create steam, then
release the pressure
immediately to prevent
overcooking.

Perfect
Steamed
Artichoke
S

Artichokes can be
intimidating to cook,
but the pressure
cooker makes them
easy and foolproof.



Trim the stems and
tips of the artichokes,
place them on a trivet
in the pressure cooker
with a cup of water and
a squeeze of lemon
juice. Cook at high
pressure for 12 to 15
minutes, then quick
release. The leaves pull
off easily, and the
heart becomes
perfectly tender. Serve
with melted butter,
aioli, or vinaigrette for
an elegant appetizer or
side dish that takes
minimal effort.

DESSERTS AND
SWEET TREATS

Yes, you can make
dessert in your stove
top pressure cooker.
The gentle, moist heat
is ideal for custards,
cheesecakes, and even
bread pudding. Using a
springform pan or
heatproof dish that fits
inside your cooker, you
can bake a silky

10

cheesecake that rivals
any oven-baked
version, and it cooks in
about half the time.

Easy
Pressure
Cooker
Cheeseca
ke

Prepare a simple
graham cracker crust
and press it into the
bottom of a greased 7-
inch springform pan.
Make a classic
cheesecake filling by
beating cream cheese,
sugar, eggs, vanilla,
and a touch of sour
cream until smooth.
Pour the filling over the
crust and cover the
pan tightly with
aluminum foil. Place
the pan on a trivet
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inside the pressure
cooker with 1.5 cups of
water. Cook at high
pressure for 28 to 32
minutes, then allow a

natural pressure
release for 10 minutes.
Remove the

cheesecake, cool to
room temperature, and
then refrigerate for at
least 4 hours or
overnight. The result is
a creamy, dense
cheesecake with no
cracks and a perfectly
set center.

TIPS FOR
ADAPTING YOUR
OWN RECIPES

Once you feel
comfortable with basic
stove top pressure
cooker recipes, you
can adapt your favorite
soups, braises, and
even pasta dishes. A
good rule of thumb is
to reduce cooking time
by about 70 percent
compared to
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conventional methods.
Always use at least 1/2
to 1 cup of liquid to
create sufficient steam.
For recipes that rely on
evaporation for
thickening, you can
remove the lid after
pressure cooking and
simmer the liquid down
on the stovetop to the
desired consistency.
Adding a tablespoon of
oil or vinegar to beans
and grains can reduce
foaming and improve
texture. And
remember, natural
pressure release is
your friend for large
cuts of meat and dense
grains, while quick
release works best for
vegetables, seafood,
and delicate dishes.

CONCLUSION

The stove top pressure
cooker is an incredibly
versatile tool that
rewards a little practice
with big dividends in



flavor, time, and
energy savings. From
hearty soups and
tender meats to fluffy
grains, vibrant
vegetables, and even
decadent desserts, the
range of stove top
pressure cooker
recipes is vast and
satisfying. By
understanding the
basic principles of
pressure cooking and
experimenting with the
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techniques outlined
here, you can create
meals that are both
nourishing and deeply
flavorful, all  while
reclaiming precious
time in your busy
schedule. Whether you
are new to pressure
cooking or looking to
expand your skills, the
stove top pressure
cooker is a reliable
kitchen companion
that will serve you well
for years to come.
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