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Busy, no time to cook?! Then follow the 70 easy step-by-step Instant Pot recipes from
MaomaoMom.com to enrich your family dinner table and have a great family mealtime.

Enjoy!
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Introduction/AFE£E£1G

Hi, I am MaomaoMom and I share my recipes with step-by-step
instructions in both English and Chinese at my website
http://MaomaoMom.com. Since 2012, my website has reached
more than 39 million total views.

KFIF REEEE, L8R/ 5 1R KK EMMHER
NERFHRAWM G 201242008, B SO0 1 M 5T
RiiBESEE3TIH I

I am a senior scientist (PhD in chemistry) working at a research
institute. My interest in food and cooking started at a young
age. I learned from my grandma how to make noodles and
Chinese buns by helping in the kitchen. I always enjoyed
cooking, but only took it on seriously after my son Maomao (a popular Chinese nickname, just
like “sweetie” in English) was born. He was a fussy eater when he was little, and I made a great

deal of effort trying different recipes. Now at 6 feet tall and graduating from university this
summer, my son enjoys cooking, eats well and is conscious of making healthier food choices.

PO MERE R PRR AR (L), ERERERBEE, EZIRBNRE
Aif o CAR/NIHRB SRR s # T, BE YA M . FELF A, AT ik
PURIISK, RERMSIEENE, BEEHOBIRZE. ILFSFEIREER, &R R
R MRERFE WL A OHR, M EEAEEERE .

In today’s fast paced life, people have less time to prepare wholesome and tasty dishes. As a
chemist, I bring lab techniques and skills into my kitchen. I've made a mission to bring together
the healthy eating and the traditional Chinese cuisine by choosing high quality ingredients,

simplifying procedures, and using healthier cooking methods. This eBook collects 70 easy to
follow Instant Pot recipes that you can make for your family.

TEVR ARG K, R BARBEA K 2 W IR KN e R A S SRR o A —ME
ARG TR AR, RARS LT R RAEARBEE G . RBO)T TR EHER a5
TR IRA A, O SRRIRE R XA ISR T 7018 Instant Pot m R3S, ik
MBI R NBRRTE TAEZ R EZ R IR N 2] -

Note that 1 cup is about 240 ml in the recipes unless specified otherwise. #7#2 3E i H FH# 1FF
42402 F 5

Happy cooking! PUREFGK, HKIEEHH:!

MaomaoMom, May 2018 £FE1H 20184E5H
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1. [Chinese Turnip Cake % ]

If you go to a Chinese restaurant for dim sum, you will love this mouth-watering dish
made with shredded Chinese turnip (daikon), sausage and dry shrimps. This dish used
to take hours to prepare at home because of the long steam time that is required. Now
with the electric pressure cooker, this dish can be made in 45 minutes.

BTREFRFREE, BRER Y M. FESEN—A) T RIASERY MRS
¥, Bowlud, SUREZEMRKEE, RIS B EHE T RRRE. XKAEE)
WKk, MM, & MERWEAERE, Aikit.

Prepare Time: 25 minutes
Cook time: 45+10 minutes
Stand time: 4 hours

Level: Easy

Serves: 10 servings

Ingredients/}}:

1) 2 small Chinese turnips (daikon)
about 750 g/ H% F24:8507%¢;

2) 1 2 Chinese sausages, ¥4 cup dry
shrimps /[ 1.58, #FkK1/4HF;

3) 2 tablespoons olive oil, 1 teaspoon
minced ginger, 2 tablespoons
chopped green onion, 1.5 teaspoons
salt, /2 teaspoon sugar, ¥4 teaspoon

chicken broth mix; /#fiihi2 ik, £
wIRE, Aie2 kR, #H1.5%%, b
1/27%%, Xk§1/4%%;

4) Half package of rice flour (about 1.5
cups, 200 g), 1 cup water (240 g); /K
KA. 291.5620058, KM
2407%;

5) 2 tablespoons olive oil /H#i jil12 K RE.

6 Copyright © 2018 MaomaoMom.com
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Directions/fi{{%:

1: Soak dry shrimps in cold water for one hour until soft, drain and dice. Peel daikon and
cut into thin matchstick-sized strips. Dice Chinese sausage and set aside.

ORI AT AR WHG VIR, HE DR, BN -

: In a large non-stick deep sauté pan, heat 2 tablespoons olive oil over medium-high

heat. Sauté chopped green onion and minced ginger for a half minute (Picture 1). Add
sliced sausage and diced dry shrimp, cook for another minute (Picture 2). Add
shredded Chinese turnips and sauté for 1~2 minutes (Picture 3). Add the rest of
ingredients of Ingredient 3). Reduce to medium-low heat, cover and simmer for 5
minutes (Picture 4). Set aside.

AREREN LIT R, TN R, W2 mAE (B1), T YIRER SRR
BRI HATIR (B]2). WIEHANE N2 (F3), FHM3IBHHEAEE BEAGR LD
o w@ BT (E4), AhkEESTMES b8, BARE.

: In a bowl, mix rice flour and water of Ingredient 4) (Picture 5). Pour into the cooked

turnips and mix well (Picture 6). Pour the cooked turnip batter to a medium size
Glasslock container that fits inside Instant Pot (Picture 7).

HERB K LA R B (B15), MIAS [2Z Bk (E6) . KRk E M ZBIE A5
KATEMBEEE (B7). mRELR, BA—/IRRZE-

: Add water to the inner pot of Instant Pot to the 2-cup mark and place the rack inside.

Place the Glasslock container on the steam rack (Picture 7). Cover the lid and turn the

Copyright © 2018 MaomaoMom.com \
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pressure valve to the Seal position. Press the “Steam” button and set 45 minutes of
cooking time.

B L AR B B S 2, TON IR, DK BI2FF R . KR DRI Y B
AL (E7), % LT, HRBCERENE, & (2] R4556.

5: When it is done, wait for another 10 minutes. Slowly release the pressure then open
the lid. Take out the steamed turnips cake and set aside to cool (Picture 8). Cover and
refrigerate a couple of hours.

RFEBUE, JeRH103eh, FHRBEBZIHFRH . BUb® Mg (B8), “al/adl
WA bk T, FEVKAR BLROL/NRT

6: Use a small knife to loosen the turnip cake along the edges of the container. Flip the
container and pry out the turnip cake. Slice 1/3 of the cake and pan fry (Picture 9) in
medium heat with 2 tablespoons oil, until both sides turn light brown.

F/ANTI S NESPUR R, RIEZMR E, HR TR REkl/3mE l‘*ﬂ’éﬂJH A
REER BN 2 I Hﬂ*kh? MEEPITH AR (B19), BATRA bRy

8 Copyright © 2018 MaomaoMom.com
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2. [Taro Cake 3EsL}E]

Taro is a root vegetable and can be cooked in a similar fashion as potato, but taro has
better dietary nutrition. Taro has a low Glycemic Index (GI) and almost three times the
dietary fiber, meaning that it affects blood sugar levels more gradually. Eating a diet of
low GI foods can help prevent diabetes. Taro is an excellent source of potassium, which
is an essential mineral for many bodily functions. Taro also contains calcium, vitamin C,
E and Bs, as well as magnesium, manganese and copper.

This delicious taro cake was inspired by the Cantonese turnip cake. Hope that you will
love it as much as I do.

TRESER, AWMLY, REHEHMRBMHEN, FRMBIZE. XREHRT L
AEREF, BT, RULEC R R R AR R

Prepare Time: 25 minutes
Cook time: 45+10 minutes
Level: Easy

Serves: 10 servings

<

Ingredients/ i ¥}:

1) 1 medium taro root about 450 g
(Picture 1); / RFELFZPz, HFH
4507%;

2) 1 Y2 Chinese sausages, ¥4 cup dry

shrimps; / fiff7 1.5/, #FXK1/45F;

3) 1 tablespoons olive oil, 1 teaspoon
minced ginger, 3 tablespoons freshly

chopped green onion; /##Eih 1k
&, ZRIGE, BIE3KE;

4) 1 and 1/3 teaspoons salt, V2
teaspoon sugar, Y4 teaspoon chicken

broth mix; /b1 1/3%%5k, %E1/2
ZEk, WOAE1/4%%R;

5) 1and 1/3 cups rice flour (about
180 g), 2 cups water (475 g); / MKk
. 411/ 3p31805E, IK2H%
3:475%;

6) 2 tablespoons olive oil. / #iHi 2
Ko

9 Copyright © 2018 MaomaoMom.com
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Directions/fi{{%:

1:

5:

Soak dry shrimps in cold water in one hour until soft, drain and dice. Peel taro
(Pictures 1 and 2), rinse with water and cut into thin matchstick-sized strips. Dice
Chinese sausage and set aside.

RORR AT KB E DI/ . KRYPSJEIXAER (B1), HEARAamnL (B2), K
e D22, R/ IR -

2: In a large non-stick deep sauté pan, heat 1
tablespoon olive oil over medium-high
heat. Sauté chopped green onion and
minced ginger for a half minute. Add diced
sausage and dry shrimp, cook for another
minute (Picture 3). Add shredded taro root
and cook for 1~2 minutes (Picture 4). Then
add all ingredients of Ingredient 4) and
cook for 2 minutes. Set aside. A figm B4
BIFRAK, INLIRREBRE, AR A
B, PR HAER (E3). K5
AN, Hm4kLbS (E4), H
KR 2R S A AT R B B K

3: In a bowl, mix rice flour and 2 cups water
(Picture 5). Then pour into the taro pan
and combine well (Picture 6). Pour the
batter into a medium sized Lock & Lock
glass container (Picture 7). #i KK M2 7K
ABOE (BS), BIAGSLAZ BpEs) (K
6) . B MBI SRR ITTER I & 1

(B7), mRAZR, BAN—/MHHRFEZE,

4: Add water to the inner pot of Instant Pot to
the 2-cup mark and place the rack inside.
Place the taro batter container on the
steam rack (Picture 8). Cover the lid and
turn the pressure valve to the Seal position.
Press the “Steam” button and set 40
minutes of cooking time. HH Hi % Jj 45 it
WIISE AL, NAEEL, IKE 2P
SRR SRR OB AW A ()
7), s b, HPRIRBESEEME, &

(78] R44053 %k,

When it is done, wait for another 10 minutes. Slowly release the pressure then open
the lid. Take out the container. Set aside to cool, then cover and chill for a few hours.
FRIp e G, R0 44h, FRERIHFRIRHFR . BUHFELEE, B RBoRaS
bR, TEUKAE BN

: Use a knife to loosen the taro cake along the edges of the container. Flip the container

and pry out the cake. Slice 1/3 of the cake (Picture 9) and pan fry (Picture 10) in
medium heat with 2 tablespoons oil, until both sides turn light brown. Fj/} JJ$3:3kL
REDUHRITF, RAFERME, B FR. KI5 1/3MF LTI (E9), ARHIK
NHMEM2 R, R KOS R (B110), BT BT,

Copyright © 2018 MaomaoMom.com
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3. [18 Treasure Congee + )\ 53 ]

Chinese people love their congee; often prepare them for breakfast and/or dinner. With
an Instant Pot, this multigrain congee can be prepared every day with minimum effort.
This eighteen-treasure congee recipe is my family’s favorite.

JUERTTT o, RAMBBEMBENERRCIRRT, HSRARNRREERS. SRBAR
RAZRMNFHTI\NER, B8, BiA T UMERNR . T AR 0K LRSI,
PROE W ) 8 B T B AR B A, SRR AR PR S5 18

Prepare time: 15 minutes
Cook time: 30 minutes
Level: Easy

Serves: 6 servings

Ingredients/ i ¥}:

1) 1.5 tablespoons romano beans, 1
tablespoon Gordon Euryale seeds;

©MaomaoMom Kitchenme JAEBEE. 1.5, 2891 Re;

http://maomaomom.com

2) 1 tablespoon pearl barley, 1
tablespoon millets, 1.5 tablespoons
buckwheat, 2 tablespoons brown

rice; /BERE 1RE, #HKIK
&, FEELLSKE, RR2KE;

3) 1 tablespoon dried lily bulb, 1
tablespoon red beans, 2
tablespoons dried lotus seeds; 1
tablespoon mung beans, 1

tablespoon black-eyed peas, 1
tablespoon dry crushed corn, 3-4

Chinese dates; / T H & 1Kk, 4.5
LRk, 2k, KE1RE,
JEE1REE, FORMERILR®, 204
3-4ki;

4) 200 g purple yam or sweet yam; /

RERIE LA 420075

5) 2 small eddoes (200 g); //NEL24 £420077;

6) 1 tablespoon chia seeds, 1 tablespoon quinoa, 2 tablespoons oats. /&y # 11 Kk gk, 2%
FIRRE, #E22RE,

\11 Copyright © 2018 MaomaoMom.com
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Directions/fi{{%:

1: Soak romano beans and Gordon Euryale seeds in cold water (Picture 1) in the
morning. Add all ingredients of Ingredient 1) to 3) to the Instant Pot (Picture 2).
Rinse and drain, then fill the inner pot with cold water to 5-cup mark (Picture 3).

R S EER, Bk EBERR DRUBOK B B (1) . NIERHTA -SRI\ iLE
TR e E (182), #Kk\TETE, IKESHL (K3).

2: Eddo looks like this (Picture 4). Peel
eddo and yam, rinse then cut into
small cubes (Picture 5). Add to the
Instant Pot. BIFESLEIXAER (E4),
ESABRI . I Bl
T, BEESAEEREGUNT

(E5), K BATBANHNHREE.

3: Add all ingredients of Ingredient 6)
(Picture 6), cover the lid and place the
pressure valve to “Seal” position.
Press “Pressure cook” button and set
30 minutes of cooking time (Picture
7). BRMONGK (E6), % L& T,
AR E S AL, & [REX]
530450 (EI7).

4: When the program is done, wait
another 10 minutes. Slowly release
the pressure then open the lid. Sever
congee warm. F£/¥58 UG 12 41105
B, BUSETH ST WX GRAERE
MALT -

12 Copyright © 2018 MaomaoMom.com
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4. [Walnut Millet Congee B bBkZH /KK ]

This is an easy to digest comfort food and best for ladies during the period or after child
birth.

Ak (Millet) H&4E4:R Bl B124%, HAPILEAA RE D AARRIIR. MRE
AWilkizE WikE . EEAWERFFMAIIEE, W E AR R AR R, #
BUATRIZAR ST o /INRIERAWBEIL ABE GRICERINI REHTEMARK N
NKREE . IEHFRET, RBIZHEEA KRR USSR

Prepare time: 5 minutes
Cook time: 35 minutes
Level: Easy

Serves: 6 servings

Ingredients/}¥}:

1) Y2 cup millets, %4 cup sweet rice; /
AR 1/288, KR 1/ 48,

2) 3-4 dates, ¥4 cup walnuts. /2%
3-44, A1/ 48

Directions/fi{3%:

1: Rinse rice and millets (Picture 1) with cold water and drain. Add both to the Instant
Pot, then add walnuts and dates. Add water to 6-cup mark (Picture 2).

42 )1*4 (F1) sh¥e THBNESE, BMNERERMZR, RENKEIoMEILE (&

13 Copyright © 2018 MaomaoMom.com
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2: Cover the lid and place the pressure valve to “Seal” position. Press “Porridge” button
and start the program.

b, HPRER AR, & (] 4, EERPI3SehEE .

3: When the program is done, wait another 10 minutes. Slowly release the pressure then
open the lid. Sever congee warm.

*T%T%%ﬁkiﬁ?é‘i‘ﬂ 10738l HUSHETIFSR T - HFCSGR AR NR RS T, ATig

14 Copyright © 2018 MaomaoMom.com
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5. [Soft and Tender Brown Rice 3 Q ki 1

Brown rice is unmilled or partly milled rice, a kind of whole, natural grain. It is chewier
and more nutritious than white rice. I am keen on the health benefits of the brown rice.
With the help of a pressure cooker, you can prepare soft and tender brown rice in 40
minutes.

—HARAA SR B Q BIRERIR, Xk PEERE IR BRI T . RBEEAH
i, ERBANRAN, SREESET 400480, REK Q, HEIERE-

Prepare time: 5 minutes
Cook time: 40 minutes
Level: Easy

Serves: 6 servings

Ingredients/ i ¥}:

1) 2 cups brown rice (here cup refers
to the cup that comes with the

Instant Pot, 1 cup=180 ml); / %&
K360ZF:, TSR PebE v ) 4
P AR ARAIAR , —H#F 18027,
TTEE2HR

2) 12 teaspoon olive oil. / B
1/2%%55%.

Directions/fi{{%:

1: Rinse and strain brown rice. Put rice into the Instant Pot cooker. Fill water to the 2-
cup mark and stir in %2 teaspoon olive oil (Picture 1).

fﬁiﬁﬁ%@fﬁﬁk)\‘lﬂ%ﬁ RS, MK IEPAR L, SRR (E1),
e bl 4] 45

> o

\15 Copyright © 2018 MaomaoMom.com
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2: Cover the lid and turn the pressure valve to the Seal position. Press “Manual” or
“Pressure cook” button and set 40 minutes of cooking time (Picture 2).

mnsgi (R A, BE400%, Hahfer (E2) .

3: When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid. Sever the rice warm.

WSS AR P e, ARS8, BUBRTT TS T, BT RAIFIR T .

16 Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes 138 &M

6. [Chicken and Potato Rice T §38 A 4gik ]

Try this flavourful, quick and easy recipe. It can be done in Instant Pot. This is my
family favourite rice dish and I make this dish almost every week. It is also well loved by
my friends at parties. The tender chicken meat and flavourful rice make you want more!
Umm yummy!

XK AP E D [ER] RESRe TiXx A~ L XS iR, E&. AEHE—mE
i, I AEHE

Prepare time: 15 minutes
Cook time: 20 minutes
Level: Easy

Serves: 6 servings

Ingredients/ i ¥}:

1) 400 g boneless and skinless
chicken thighs; / 39 E 4007 ;

2) Marinade ingredients: 1
tablespoon Kikkoman light soy
sauce, 1 tablespoon dark soy
sauce, Y4 teaspoon salt, 1/8
teaspoon white pepper powder, 1
teaspoon sesame oil, 1 tablespoon
corn starch, 2 tablespoons water; /

JErt: rEmAiEm IRk, &
IR, #H1/4%%&, A
W1/8%ik, M1k, 41X
&, IK2K;

3) 2 tablespoons olive oil, 1 green

onion cut into 1-inch length, 1
small piece of fresh ginger sliced, 1

star anise, 2 cloves; / Hfi 2
&, AIZEGYIB, £hH3-4k,
INA LKL, T 28

4) 2 cups (360 ml) long grain rice (here cup refers to the cup that comes with the
pressure cooker, 1 cup=180 ml), 420 ml water, 1 tablespoon Kikkoman light soy

sauce, 1 tablespoon dark soy sauce, /2 teaspoon salt; /K K28F 3602 (FPiEH
JERE B, IR 1802F), K4202H, A IR, ZhhiEl
Kk, #H1/255%;

5) 2 large yellow potatoes peeled and dice into 1 cm pieces; / +ERkA24, EFEPI/NT;

\17 Copyright © 2018 MaomaoMom.com
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6) 1 tablespoon finely chopped green onion and 2 tablespoons sesame oil. / Zi{£1 K ik,
2%

Directions/fi{#::

1: Cut chicken meat into small pieces and combine with all marinade ingredients. Store
in a container with a lid and refrigerate overnight.

RAT— RGP TUNGR, TN 2R, $55, B DBk

2: Press “Sauté” button, add all ingredients of Ingredient 3), sauté for a minute. Then
add marinated chicken, stir and cook for a few minutes (Picture 1). Then press
“Cancel” button.

EJ}E%J@ [RIADT #4, BANSBMD 18, MMELRMSH (B1), #HILasETE [I

3: Rinse rice with cold water and drain well. Add rice and the rest of ingredients of
Ingredient 4) to the Instant Pot (Picture 2). Add diced potatoes and cooked chicken
meat (Picture 3).

%%@@?Eﬁik‘ﬁ%ﬁ%ﬁﬁ%ﬁi (E2), REBAFRE, BMALETHS (&

4: Cover the lid and turn the pressure valve to the Seal position. Select “Rice” function
and start. When the cooking is done, wait for another 5 minutes. Slowly release the
pressure then open the lid. Stir in finely chopped green onion and sesame oil before
serving.

s (k) A%, Jashfefy. WIEN e sigy)s, HEESash, BURETTIT S
¥, BNORHRZAE KA WPES, AT UIFR T -
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7. [One-Pot Sticky Rice F 1 jiitk ]

This is a traditional Chinese dish for celebration of a child’s birth. This one-pot dish is

easy to make and very yummy!

SeEGEE—RETT, BURAE M R4, RA®? FRET IR, SRAWEN R
) “EIR BIIREMCT XA R, BRI MERE. iR

Prepare time: 15 minutes

Cook time: 20 minutes
Level: Easy
Serves: 6 servings

Ingredients/f$}:

1) 5 big dried scallops and 1.5
tablespoons dried shrimps;/ XTI 5
KL, THRRL.SHKRE:

2) 4 dried Chinese mushrooms; / 7
B A5%;

3) 1 Chinese sausage; / Hiflifit: 15 112 Y]
W

4) 1 tablespoon olive oil, 1 green onion
or Y shallot chopped, 1 tablespoon

Chinese rice wine; / ##iih 1 gk,
AP (Wi i 2Lk Va
MIIT), B LIRRE;

5) 2 cups sticky (glutinous) rice, 1 cup

long grain rice, (here the cup refers
to the cup that comes with the

Instant Pot, 1 cup=180 ml); / &2
H360ZF, FRIF180ZF (R
% BLIE ) S L B IR P AR,  16F=180
ZF) ;

6) 2 tablespoons Kikkoman light soy sauce, 2 tablespoons dark soy sauce, Y2 teaspoon

salt, 550 ml/g water. /J5 A B MR, Bl m2wk, $H1/2%%&, K550

2T/ 5.

Directions/fi{::

19
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1:

Soak dried shrimps, scallops and mushrooms in cold water for 3 hrs until soft (Picture
1), drain and set aside. Cut the sausages and mushrooms into thin slices.

FLE EPERT, B LRI BT 0L, SRORFIRR 5 BRI B (B1) o R Rk 74k
Vel . TUAERRIEK, KT IWEERZ & -

: Plug in the Instant Pot, press “Sauté” button, and add 1 tablespoon oil. Sauté chopped

green onion or shallot for a minute, then add all ingredients in Ingredients 1) and 2).

Stir for a minute, then add sliced sausage and cook for one to two minutes (Picture 2).
Press “Cancel” button.

WRARIE [ROD] A, BNARLR B, IR AR A LT, BN TU. fiE
W18l RIFBNTELELL 150ph (E12), N1 EEE L5 s IR .

: Rinse rice with cold water and drain well. Add rice and all ingredients of Ingredient 6)

to the Instant Pot (Picture 3), stir to mix well.

RGN RE SR, REBNOEHS (K3).

: Cover the lid and turn the pressure valve to the Seal position. Select “Rice” function

and start. When the cooking is done, wait for another 5 minutes. Slowly release the
pressure then open the lid. Stir before serving.

st [k A4, JEshfes. WIENmesidy)s, HESash, BURETTIT S
¥, HABATAT
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8. [Rice with Bok Choy and Shredded Pork &%/ %23k 1

I loved this dish very much as a youngster and still have a fond memory today. It used to
be a family treat when my mom cooked this one-pot dish.

SRER/NHRIZ R E0R, IRI R &y anfh b, PYIRERMER . XA RIREBBHREK,
IEFERIERAEIR

Prepare time: 15 minutes

Cook time: 20 minutes
Level: Easy
Serves: 6 servings

Ingredients/}}:

1) 150 g pork loin centre cut, %
teaspoon salt, 1.5 tablespoons
water, 2 teaspoons corn starch;/

HAWIS0m, #H1/4%, K
2) 1 tablespoon olive oil, 1 teaspoon
finely chopped green onion, 1

teaspoon freshly minced ginger,
1.5 tablespoons dried shrimps; /

B LR, ZAe10Rik, £41
Rk, th1/2%0%, HRK1.5HG;
3) 2 cups long grain rice, (here the

cup refers to the cup that comes
with the Instant Pot, 1 cup=180

ml); / JOR2PE 360ZTF (IR
G HLIE ) SR T IE RYAEAAR, 166
=180%7}) ;

4) Bok choy 500 g, washed and cut into small pieces; / /NE35005¢, PPl ;

5) 2.5 tablespoons olive oil, 1 teaspoon finely chopped green onion, /2 teaspoon freshly
minced ginger, 1/3 teaspoon salt, 1/6 teaspoon white pepper, V4 teaspoon chicken

broth mix. / #MEih2. Sk, ZAE1G0E, L41/2%%, t$h1/3%E, HEE1/6
b, XSGR/ 4%,
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Directions/fi{{%:

1: Slice and shred the pork loin, then mix well with the rest of Ingredient 1) (Picture 1).
Store in a small container, cover the lid and place in the fridge overnight. Presoak 1.5
tablespoons dried shrimps in cold water until soft and drain.

R — R EFNYIZ, MNFERRLEES), & 0Eki B (B1). 2Lk
BER, e 2R RIROR AL . 2RI RR R UG 2k % i

2: In a small non-stick frying pan, heat 0.5 tablespoon olive oil over medium-high heat.
Sauté the rest ingredients in Ingredient 2) for two minutes (Picture 2), then add 1 cup
water. Mix well and set aside.

AR 0. SO, B EIF Rk, 2B AIEME L, PIORDE
(E2), MIMKHESIEE K-

3: Rinse and strain the rice, then add to the Instant Pot. Transfer cooked shrimp mixture
to the inner pot, add water up to the 2-cup mark (Picture 3). Cover the lid and turn
the pressure valve to the Seal position. Select “Rice” function and start.

%%@Fﬁii\ﬁ%ﬁ%ﬁﬁr T, BINKEF IR IR, B E8 N R a2 (B
o d Lo T, HARRERENE, & CRR] B, SR

4: Meanwhlle, wash the bok choy, drain and cut into small pieces. Heat 1 tablespoon
olive oil in a non-stick frying pan over medium-high heat. Add marinated shredded
pork, stir fry until meat turns white (Picture 4). Remove the cooked pork and keep
warm. Heat another 1 tablespoon olive oil over high heat, add chopped bok choy and
stir fry for a minute. Add the rest of Ingredient 5) and mix well, strain liquid then set
aside (Picture 5).

ANE SRV IR YN AR BB LR, B LI Rk, TN A 2240 B
AP (E4) . FERFMLIKEH, TSR, RETHRSHIEY, XhikEe
KL LRt (E85).

5: When the program is done, wait for another 5 minutes. Slowly release the pressure
then open the lid. Transfer cooked pork meat and strained Bok Choy into the
pressure cooker (Picture 6). Mix well with the rice. Cover the lid and keep warm for
another 5 minutes. Use a spoon to fluff the rice before serving.
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WU ) e AR e, SE50 b, BUSBURTTITE 1, AN RZME RS (&
6). @ BT, FORRMS BT IR T -
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9. [Oat Rice with Sausage and Yucca Root FigARZE#HEE Kk ]

We are familiar with oats and its health benefits. Recently, one of my friends introduced
me to oat rice. I find it has very nice texture. Today, I used the oat rice to prepare this
one-pot dish and my family liked it very much.

BIEHR B RN BT K MERBHEEAR, ZOBMOARLF, (RS, B = A A AT
WZ. FEAKRM DR QQ Iy, FiT—RAFREK.

TR Prepare time: 10 minutes
Cook time: 20 minutes
Level: Easy

E— Serves: 8 servings

-‘ \

Ingredients/ i ¥}:
1) 2 tablespoons dried shrimps, 2 lean
:t MadmaoMom Kitchen Chinese sausages;/ T-#F k2 KRk, &
nttp://magmagmom.com
A2 ;

2) 175 g yucca root; / R 175%g;

3) 1 cup long grain rice, 1 cup oat rice, 2
cups cold water; / ¥E KK 1M, #HEE
KIE, IK2HK;

4) 1 tablespoon avocado oil or other
cooking oil, 1.5 tablespoons freshly

chopped green onion; / 2=l S s
B IR, AEL.SKE;

5) 2 tablespoons light soy sauce, 1
tablespoon dark soy sauce, 1
tablespoon premium soy sauce, 1/3

teaspoon salt, 1/8 teaspoon ground
white pepper, 1/6 teaspoon chicken

broth mix; / AzHi¥ i 2Kk, ZhbE
MR, LBl , #$1/3%
R, EIHIHOBL/8%5%, Wk1/6%
s

6) 1 tablespoon fresh chopped green
onion; / Zi{L1 Kk Rk.
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Directions/fi{{%:

1:

Presoak dried shrimps in cold water until soft (Picture 1), drain and set aside. Cut the
sausages into thin slices. Peel off skin of yucca root (Picture 2), rinse and then dice
into small pieces. Rinse long grain rice and oat rice (Picture 3) under cold water then
drain well.

THOKRIRAT RIS (E1), wadldh, RERKR (B2) JUNTHRM, KOk, #%
Kk (E3) BELFdKAEH -

2: Add 1 tablespoon avocado oil into
Instant Pot. Press “Sauté” then
“Adjust” button to set temperature to
“More”, and sauté chopped green
onion for a minute (Picture 4). Add
sausages and soaked dried shrimps,
stir and cook for a minute (Picture 5).
Add both rice and diced yucca root,
combine well (Picture 6).

W R LAk, 3% LR ]

’fa’i%, WRIERAS . B\ VB R
(f4), %Fﬂﬂ]\éﬂﬂﬂ%ﬂéﬂiﬂ'{@

}HL%HEE(%S) FERONOKRTIAE T kD

3: Add 2 cups water and all ingredients of
Ingredient 5) (Picture 7), mix well.
Cover the lid and place the pressure
valve in the “Seal” position. Press
“Rice” to start the program (Picture 8).

N2RRK, RGN SE (E7)
5. % BT, HFRIRE S
e, % [ Rice] 1‘% (E8).

4: When the Instant Pot program is
done, wait another 5 minutes. Slowly
release the pressure then open the lid.
Add 1 tablespoon chopped green onion
and mix well before serving.

(2] RRFP5em, SFSnbh, BB
?%ﬁ%ﬁ’*, TN LR ZE A5 BT DA
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10. [One-Pot Noodles with Pork Ribs %541 ]

This is a family recipe passed on by my grandma. I loved this dish very much as a child.
It brings back memories of childhood that was lack of material possessions but
abundant in happiness.

TR/ B I RS WIQOAE I b AT, QS B AR, IX A8 TR HER R
AL IR SENR o TR R TR TN FLAE DY, A T R RO L 3K AR P AR T/ HE
o

Prepare time: 25 minutes
Cook time: 35 minutes
Level: Medium

Serves: 8 servings

Ingredients/ i ¥}:

1) 1000 g pork ribs, cut into small
pieces between bones;/ ijHE1000

5, YIS, TEEIK;

2) 650 g soybean sprouts; / # 5. %
65038, PeEIK;

3) 2 green onions chopped into 1-
inch pieces, 5 g fresh ginger
sliced, 1 star anise, 1 clove, 1
tablespoon Chinese cooking wine,
4 tablespoons Kikkoman light soy
sauce, 2 tablespoons dark soy

sauce, 1/2 teaspoons salt, 2
teaspoons sugar, 1/3 teaspoon

thirteen spices powder; / Zi 2]

B, £Z5wlll, Lk, THI1

B, BHE 1R, 77 A

4Rz, EEm2oRE, $H1/2

Z, PEFE, T=FMH1/3%

&;

4) 2 cups all purpose flour (320 g), 1/3 teaspoon salt; / F1 4 E K 2453205, Hl/3557k
HHES;

5) 1 egg beaten and add water to 2/3 cup, total 160 g. / WHE— RITRUMAK R 2/ 3%k, I
16073,
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Directions/fi{{%:

1:

In a large pot, fill with water to half mark. Bring water to a boil on high heat, add
soybean sprouts (Picture 1) and cook for 2 minutes. Spoon out bean sprouts and set
aside. Add pork ribs to the boiling water and cook for 2 minutes and drain.

gzﬁ?{zﬂﬁ%ﬁﬂ(, B ERKBT, REER2y (B1) it ERAHERM
vil

2: Transfer pork ribs into the Instant Pot, add all ingredients of Ingredient 3) and mix

well (Picture 2), then add soybean sprouts. Cover the lid and turn the pressure valve
to the Seal position. Press “Manual” or “Pressure cook” button and set 28 minutes of
cooking time.

KN RE D SNIEE, T E3RHES (E12), KeRe w2 s b, 5 ki
T, HRRBCREEALE, & (Fa] o [REX] R5285 6, JEa0SF.

: Meanwhile, put all ingredients of Ingredient 4) in a small mixing bowl. Mix well then

add Ingredient 5) to form hard dough (Picture 3). Cover and let it stand for 10
minutes. Divide the dough into 4 equal portions. Dust with flour and shape one to a
long piece and press to flatten it. Use a pasta machine to roll each dough a few times
with increased setting each time. In the last step, pass through cutting slit to make
noodles (Picture 4).

FeBRHEE YRS, NN 2RRTR I 1/ 3%cReEhPES], I\ SEHRR A i A (B
3). s fEEEIRE104)5h, SR A 4/ R WYk RS, I EAUE
R, SR e VDA (B4), TP SRR T TR R o

: When the Instant Pot program is done, wait 5 minutes. Slowly release the pressure

then open the lid. Mix cooked ribs and bean sprouts, then place noodles on top
(Picture 5). Cover the lid and turn the pressure valve to the Seal position. Press
“Manual” or “Pressure cook” button and set 5 minutes of cooking time.

WIENIERRYTR, WHOAM, BTN G, SHERITES, b L
RCDME & o R B B 3 (TR o (FIEaRT RS bl e
¥ o

Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes ;8 ZE M 3%

5: When the program is done, wait 5 minutes. Slowly release the pressure then open the

lid. Mix cooked ribs, bean sprouts and noodles (Picture 6). Cover the lid again and
turn the pressure valve to the Seal position. Press “Manual” or “Pressure cook” button
and set 2 minutes of cooking time.

R B SR, RIS AMB, BURIEFTIFRE T o J6 T 4 SRR 0 0F PR
(o), B, H NG, 6 CFa] o CRIERT P25, i
E B

6: When the program is done again, wait 2 minutes. Slowly release the pressure then

open the lid. Mix well, then spoon into serving bowls. Add chilli sauce if desired.

%%?%ﬁ%ﬁ%%f?lé, BH25 0, TRRIRESTH T BIWEIRTBOS B, BT
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11. [Noodles with Pork Ribs and Green Beans [4Z g HE 4 1

This is another delicious one-pot noodle dish that my family loves.

MABAMME T, BBEK, MTHFIHERE, EEE.

Prepare time: 25 minutes
Cook time: 35 minutes
Level: Medium

Serves: 8 servings

Ingredients/ i ¥}:

1) 1000 g pork ribs;/ i 10007,
YIgisk, VedinK:

2) 1.5 tablespoons olive oil, 2 green
onions chopped into 1-inch pieces,
5 g fresh ginger sliced, 1 star anise,

1 clove; / A 1.5k, Z2MY)
B, £5wbll, N\ALE, T#H1L
Ki;

3) 1 tablespoon Chinese cooking
wine, 3 tablespoons Kikkoman
light soy sauce, 2 tablespoons dark

soy sauce, 1 teaspoon sugar, 1/4
teaspoon thirteen spices powder; /

hﬂp:/Maomat;Mgﬁi.éoﬁ PHELRRE, Gk
_ : &, EMEWm2RE, 1AR, +
=SB/ AFR;
4) 750 green beans, 2/3 teaspoon
salt; / PUZRE. 7507, #h2/3%%5k;

5) 2 cups all purpose flour (320 g), 1/3 teaspoon salt; / FHEKF 23205, MEhl1/3%
A

6) 1 egg beaten and add water to 2/3 cup, total 160 g; / W E— RFTHOMAKRI2/ 34, Ik
1607;.
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Directions/fi{{%:

1: Rinse ribs and cut between the bones into small pieces. Remove ends of green beans,
rinse and cut into 1-inch length, set aside.

HEB DRI, YIS/ o

2: Plug in Instant Pot, press “Sauté” and select “more”. Add 1.5 tablespoons olive oil and
all the rest ingredients of Ingredient 2), stir and cook for a minute. Add ribs (picture
2), stir and cook for a few minutes.

WU B Sk ah, % (RO T &S, BONFTA2RDE (E1), REBA
HERyEREa (81).

3: Add all ingredients of Ingredient
3), cover the lid. Press “Pressure
cook” and select 20 minutes of
cooking time.

RIS, 5 5T, H
IR E B, B (] 5%
THTEAT 20754, it

4: Meanwhile, put all ingredients of
Ingredient 4) in a small mixing
bowl. Mix well then add
Ingredient 5) to form hard dough
(Picture 3). Cover and let it stand
for 10 minutes. Divide the dough
into 4 equal portions. Dust with
flour and shape one to a long
piece and press to flatten it. Use
a pasta machine to roll each
dough a few times with increased
setting each time. In the last
step, pass through cutting slit to
make noodles (Picture 4).

Tt B IGZERY, AP HON2FF T
BB 1/ 35 AT, ASELE
PR T ([E13) 0 35 |- fy6f
WERE1O/M6l, AR5 T 11 43 14/
Yo, FE ORI KA, P AL
T L (G
4Y, Tl R D

4: When the Instant Pot program is done, wait 5 minutes. Slowly release the pressure
then open the lid. Stir cooked ribs then add chopped green beans and 2/3 teaspoon
salt (Picture 5). Cover the lid and turn the pressure valve to the Seal position. Press
“Manual” or “Pressure cook” button and set 8 minutes of cooking time.

W Mg ET G, 1RAIS B, IR T it T 7&)\@%5%*“2/3%?&%’3
,%EIS) i bdT, #FS lﬂﬁlﬁ{ﬁiﬂiﬁ, i [F3h] sk [REX] #4804, JHahfs

5: When the program is done, wait 5 minutes. Slowly release the pressure then open the
lid. Mix cooked ribs and beans, then place noodles on top (Picture 6). Cover the lid
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again and turn the pressure valve to the Seal position. Press “Manual” or “Pressure
cook” button and set 5 minutes of cooking time.

RS FRSEUG, RHSAH, AT AT, M EES (H6), # L&T, HA
AL, & [F3] 8 [HEX] A5a, Baf)T.

6: When the program is done again, wait 5 minutes. Slowly release the pressure then
open the lid. Mix well, then spoon into serving bowls.

WL eSS AR Je , #0538l BURBIEIT T T, K AserE S BT,
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12. [Chicken and Sticky Rice in Lotus Leaves &)X ]

If you go to a Chinese restaurant for dim sum, you should try this lovely chicken and
sticky rice in lotus leaves. Now you can make your own at home with this recipe.

FEL TR, RARMTH, RRABHTRAKY, BBREK.

Prepare time: 20 minutes
Cook time: 35 minutes
Stand time: 8 hours
Level: Medium

Serves: 4 servings

Ingredients/ i ¥}:

1) 2 chicken drumsticks 220 g;/ 3§
2R 2207

2) Marinade ingredients: 3 g ginger
sliced, 2 teaspoons dark soy
sauce, 2 teaspoons Kikkoman
light soy sauce, 1/3 teaspoon

salt, 1 teaspoon sugar, 1
tablespoon corn starch, 1

tablespoon water; / ZHf, ¥
E M2, FEM AR h2
Zk, #H1/3%&, fE1ZE, 4
IR, KIKE;

3) 4 dried Chinese mushrooms
soaked and diced, 1.5 tablespoon

dried shrimp soaked; / %4 2

WHKEFHFYT, THRR2 AN

;

4) 1 cup glutinous (sticky) rice soaked for 8 hours and drained; / &K 1/F7EE, K8
/NI R A

5) 4 lotus leaves or 16 bamboo leaves. / fif 45K BibiH- 161 -

http://maomaomom.co =
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Directions/fi{{%:

1: De-bone drumsticks, rinse and then cut into small pieces. Place in a small container
and add marinade ingredients 2). Mix well (Picture 1), cover and refrigerate
overnight.

WERES £k, YUNR, ERAJEN BRI ER (B1) #4, Bk,

2: In the morning, soak glutinous rice, Chinese mushrooms and dried shrimps in cold
water, separately. In the afternoon, drain rice and set aside (Picture 2). Wash
mushrooms and dice. Soak bamboo leaves in boiling water for 2 minutes, then rinse
with water and cut the ends. Place a quarter of sticky rice on the leave, add a quarter
of shrimps, mushroom and chicken (Picture 3). Wrap it tightly (Picture 4) and tie
with twine (Picture 5). Repeat for the remaining and place them on a shallow bowl.

BRI AR 4K T HEEDR, TR RIS bR, BT, KR
Ak (E2) % 8. BOASTHOIR i, S&BMIEHER EE, 1/ 40hk, 1/460
A TRERTREIER (E13), ol Skmmk, Wirdlk (m4). Mkt
Z b, MON—&Bid (E5).

3: Plug in Instant Pot, add cold water to 2-cup mark, place rack inside and place the
bowl on top (Picture 6). Cover the lid, Press “Steam” and select 35 minutes of cooking
time. M ARGEHLIT Sy AR A S AR, TUONPIIBEL, K BI2AREILk . KRR EORRR IS Y
BIRAEX R b (86), @ bExiT, HFRIRBERRAE, & (28] R3544h.

4: When the program is done, wait 10 minutes. Slowly release the pressure then open
the lid, take out the lotus leaf wrap and serve warm.

WIEN MR R, @108, BUBEITIFSR T (E15) . B RRERYG,
AT BT
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13. [Hard Boiled Eggs and Egg Sandwich /KEE XS E =88]

My son loves egg sandwich. He brings it for lunch at least once a week. I found with use
of Instant Pot to cook eggs, it is easy to peel off egg shell.

MK BBMEXGE =R, BREA KL EM TR AAERFN Costco HXY
EHEAFNAR, FHAFEARAR, BELZMAK, EROrRRAHE. ANET
XAHES W, EEREHEERIRIA. ZdWE, mKEIENARRIHE:, LD
PAJE#R I ERFOS 2

Prepare time: 5 minutes
Cook time: 3 minutes
Level: Easy

Serves: 2 servings

Ingredients/ i ¥}:

1) 2 extra large eggs;/ K5 S HE2

H

2) 1/5 teaspoon salt, 1/8 teaspoon
black pepper, 2 tablespoons

mayonnaise; / #h1/5%%k, 2
W1/ 8%k, 2K,

3) Prosciutto ham 35 g finely
chopped; / 4+& kBB IA 355U/
INT

4) Whole wheat bread 4 slices; / 4
ZEW4).
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Directions/fi{{%:

1: Plug in Instant Pot, place two eggs in the Instant Pot and add cold water to 3-cup
mark (Picture 1). Place the lid on and turn the pressure valve to the Seal position.
Press the “Manual” or “Pressure cook” button and set 3 minutes of cooking time.

MSEBNENHNFE, NEkBI3HL (K1), mak [F3h] % [FHEX] Y,
355k, BT

2: When the program is done, wait for 5 minutes. Slowly release the pressure then open
the lid. Rinse eggs with running cold water and shells are easily peeled off (Picture 2).

%Eéﬁ’%*ﬂihf?l‘ GES-648h, URIRIETT I R, MEMSKE, #Ee (E2),
5t

3: In a small bowl, mash boiled eggs with a fork. Mix well with all ingredients of
Ingredient 2) and 3) (Picture 3).

Zﬂﬁ?ﬁ@%%ﬁi)\d\%i, X FIESEERBUNT , RIEBAAE2R3E (B3) #

4: Spread half of the egg mixture on one bread slice, and cover with another. Cut
diagonally before serving.

EES AR EIM AL, | RN RS, NAYRE M.
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14. [Soy Milk R G A Cfit]

I like soy milk a lot. Before I bought the Instant Pot, it was quite troublesome to boil the
soy milk with a regular pot. You need to monitor it continuously and turn down the heat
right away when it reaches the boiling point, otherwise it will overflow and create a huge
mess on the stove top. Instant Pot makes it easy to boil the soy milk. You simply plug it
in, set the program and 35 minutes later you can enjoy the homemade soy milk.

K—HEWRHACMER, ERPOL. TRFMEA—5, AR FyERh
FH-LHEYR, WREEHIRE, SWhRE R RHEERKEE, fEH
AR, RAZE RS RHA BB XA FY . F RF G, AR
PFill. BRBBIFITN, —A/NORSi IR, RE K& GG
H. AMNATHREREN, FWHRTME, PSR MR E . H, '
RARME, BRI, Mz, R R Py, WARE e, X TUURRE
HKARET -

Prepare time: 15 minutes
Cook time: 35 minutes
Level: Low

Serves: 8 servings

Ingredients/}}:
— 1) 1 ¥4 cups dried soybeans;/ ¥ &
~ 1.25%%;
\ 2) 8 cups water. / 7IK8#F .

b

3 E = i Sy )5 9:‘ .
" http:/miaotmaomom. com
BRSO L YL A3 P TS
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Directions/fi{{%:
1: Soak soybeans overnight. Rinse and drain.

WEMEWER, KRR ERE RS, k.

2:

Drape a large piece of cheesecloth across the inner pot. Add half of the soybeans and 2
cups water into a blender (Picture 1). Grind for 1.5 minutes. Pour the soy milk
mixture slowly onto the cheesecloth. A large part of the soy milk will automatically be
strained into the inner pot (Picture 2). Give the bean pulp one more squeeze, then put
the remaining paste back into the blender. Add another 2 cups water and grind for
one minute. Pour the mixture through the cheesecloth again into the inner pot.
Squeeze the bean pulp one more time.

Repeat for the other half of soybeans.

G, MK RRFENLET Leh (E1), AR ERT, SHEm25%
KEAT L8, RS IERE R

7 — DR B

3: Plug in the Instant Pot, place the lid on and turn the pressure valve to the Seal

position. Press the “Soup” button and select the short program (35 minutes).

B ARER T BNRENRE (B2), fEfT, & [F] 2ERF (3548,
JE BT o

4: When the program is done, wait for 10 minutes. Slowly release the pressure then open

the lid (Picture 3). Serve warm.

?Eﬁ%%ﬁﬁ%ﬁ,@ﬂmﬁ%,ﬁ%ﬁﬁﬂﬂﬁ?(Eﬁ,%ﬁ%@mﬁﬂ%
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15. [ Tofu Custard FFEH S E1E]

Chinese love tofu and have developed many delicious tofu dishes. This traditional tofu
custard with rich flavour chilli/sweet sauce is one of the best known tofu dishes.

HWA TR WIS ARG L, FukBREMME T, 5 RIS E LR
o

R )

Prepare time: 20 minutes

Cook time: 35 minutes
Level: Medium
Serves: 8 servings

Ingredients/ i ¥}:
Tofu custard: / G & 1E:

1) 1 cup dried soybeans;/ # 5. 1553
G, MSFRKHL24 /Nt

2) 8 cups water; / /K 8%F;

3) 2 teaspoons gypsum powder, 3
tablespoons corn starch, 1 cup

warm boiled water; / 255 b3 A
Y, SKRREAN, WK IFFHE
;

Chilli sauce: /AW

4) 1 tablespoon olive oil, 2
tablespoons chopped green
onion, 1.5 tablespoons freshly
minced garlic, 1 teaspoon freshly

minced ginger; / B#i 1 K&k,

BAE2RRE, TR l.5K#E, ER]

TRk ;

5) 3 tablespoons Kikkoman light soy sauce, 2 tablespoons thick soy sauce, /2 teaspoon
salt, 1/8 teaspoon white pepper, 1 tablespoon sesame oil, 1 tablespoon chilli oil, 1

tablespoon Chinese chili sauce, 2 tablespoons water; / 2 AfliE M3 ik, 4&24%
HE2IGE, $Hh1/2%0%, HEIM1/8%, 1R, BRih1RE, T 1R,
K2R &;

6) 2 fresh cilantro, rinsed and finely chopped; / &3 2/ JEFH VI AK;
Sweet sauce: /Hif AR

7) Maple syrup. / BUbE & &
\38 Copyright © 2018 MaomaoMom.com
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Directions/fi{{%:
1: Soak soybeans overnight. Rinse and drain.
HEAER, K sE ERE KRG, Rk

2: Drape a large piece of cheesecloth across the inner pot. Add half of the soybeans and 2
cups water into a blender (Picture 1). Grind for 1.5 minutes. Pour the soy milk
mixture slowly onto the cheesecloth. A large part of the soy milk will automatically be
strained into the inner pot (Picture 2). Give the bean pulp one more squeeze, then put
the remaining paste back into the blender. Add another 2 cups water and grind for
one minute. Pour the mixture through the cheesecloth again into the inner pot.
Squeeze the bean pulp one more time.

Repeat for the other half of soybeans.

G, MK RRBENLET Le (E1), RAOMHEIERERET, SHEm245%
KEAT L8, RS IEREEIT

7 — DR B

3: Plug in the Instant Pot, place the lid on and turn the pressure valve to the Seal
position. Press the “Soup” button and select the short program (35 minutes).

KR ERTBNBENmE (B2), % k&, & (3] S2ERF 3544,
JE SRR o

4: Meanwhile, in a small non-stick sauté pan, sauté mined garlic, ginger and chopped
green onion for 30 seconds (Picture 3) with 1 tablespoon oil on medium heat. Add all
ingredients of Ingredient 5) and cook for another 30 seconds then set aside (Picture
4). Add chopped cilantro and mix well for the chilli sauce.

AR DR NS ARRER FIFdk, LR &Rk 48
(B3), BIMNASEHES (B4), BIEBNERRHS G-

5: When the program is done, wait for 10 minutes. Slowly release the pressure then open
the lid. Mix well ingredients of Ingredient 3) (Picture 5) then pour into a clean large
container. Pour the soy milk immediately into the container. Cover and set aside for
30 minutes.
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WU ) 4 S8 AR e, 1A 100 b, HUSIR)EST T - B SBHIR A B AR R B3 S
(BS) JEHNA—T @RS, NN armEReNn, & i raE3006.

6: Serve tofu custard in small bowls with chilli sauce or maple syrup.

%i&'ﬁ@ﬁﬁ% TERE/INBEEL, BRI B2 ~ 3 E S, BRI 58 1. SR AT R
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16. [ Cordyceps Sinensis Chicken and Rib Soup B HE %]

Chinese believe in the healing power of foods. Cordyceps sinensis is one of the most
precious herbs used in cooking to boost our overall health.

X3/ XS (Cornish hen) & H X i RREESER . IXYOR T JUIRA ME R, B4R
AH., ¥b%MI. X4 Instant Pot B2 HEAFH! BFHFBBIN—Rm, RIEMRTE,

(LB E- IR

o - — oL ) ==
R RSP E
'x'!’ll [/ ITTA0TITTACITIO

Prepare time: 15 minutes
Cook time: 45 minutes
Level: Low

Serves: 10 servings

Ingredients/ i ¥}:

1) 500 g baby back ribs;/ #5500
s

2) 1 Cornish hen, fat and skin
removed; / /NMEE— R 7505, X
55 % 2 A% i

3) Dried black fungus 10 g, soaked
and rinsed; / T2BAH—, HK
ik, s

4) 5 pieces cordyceps sinensis; / 4
WHF RIS,

5) 1 green onion cut into 1-inch long
pieces, 5 g ginger sliced; / 4 22-
3h, BFKIFEEHVIR

6) 2.5 teaspoons salt. / #2X 1/2%
i
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Directions/fi{{%:

1: Fill a large pot half full with water and bring to a boil. Rinse ribs and cut between the
bones into small pieces. Cook for 2 minutes, drain and rinse, then set aside.

HEEUITOE G, BANKSH, WKETREEH. NG LR SRR LG &
~ :

2: Place chicken, ribs and ingredients of Ingredient 3) and 4) in the Instant Pot. Fill
water to the 10-cup mark (Picture 1). Cover the lid and turn the pressure valve to the
Seal position. Press “Soup” button and select normal cooking time (35 minutes)
(Picture 2).

B A - AR NG E D imNER B, kS| 10OMZ (B1). hnsik ity
[Soupl, MIEHIE3555, HafeF (K2).

3: When the program is done, wait another 10 minutes. Slowly release the pressure then
open the lid. Add salt and mix well before serving.

IR SRR IE, 15000, BUBIETTITE, LSRRI LT .
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17. [Winter Melon and Tofu Soup % 5 &4 HE% ]

Just got this new model of Instant Pot 7-in-1 pressure cooker. It looks very nice and
lighter than my previous model. I made a big pot of pork broth using this pressure
cooker in just 35 minutes!

WeE] T R -B I RE B PR U D BRI, SRS R S, HIB IR, Ik
WERTREBBERHERTH. AT —FRELBH T X E DR RS 57, R8s
I Ik

Prepare time: 10 minutes
Cook time: 35+10 minutes
Stand time: 24 hours
Level: Low

Serves: 6 servings

Ingredients/ i ¥}:

1) 500 g pork bones, 5 cups water;/ &
H5003%¢, IKSHE;

2) 1 package tofu 700 g; / EJE—&700
s

3) Winter melon 740 g; / 4 JR7407%;

4) 1 tablespoon olive oil, 1 tablespoon
chopped green onion, 2-3 slices of

fresh ginger; / BMim 1 KR, ZAE1R
#e, £52-3k;

5) 2 teaspoons salt, /4 teaspoon ground
black pepper; / £h2558k, HHIH1/4
FERL;

6) 2 cilantros rinsed and finely chopped.

| TR, el T -
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Directions/fi{{%:
1: The day before:

Place tofu in freezer overnight. Soak pork bones in boiling water for a couple of
minutes, drain and rinse with cold water. Place bones inside Instant Pot (Picture 1)
and add 5 cups cold water. Cover the lid and place the pressure valve to “Seal”
position. Press “Pressure cook” button and set 35 minutes of cooking time (Picture 2).
When the program is done, wait another 10 minutes. Slowly release the pressure then
open the lid. When the pork broth cools to room temperature, cover the inner pot
with a lid and place in fridge.

Bi—R, HHEROKEGHNREN MR (K1), IKSH, 3% Efy, dFmK
BEEEALE, % [Fah] s [RER] #3558 (F2) - ﬁﬁmﬁk)‘{é‘%ﬂloﬁa‘ﬁ’_ 4
SATEER o FEHEE RSN OER R, B ER ORI R SR
W%@ﬁ*@iﬁ,ﬁ KE A

2: Defrost frozen tofu in the
morning. Peel off skin of winter
melon, rinse and then slice
(Picture 3). Cut tofu into small
pieces (Picture 4).

ZINER BB (E3), il
WMEB IR (K4).

3: Plug in the Instant Pot, press
“Sauté” button, add 1 tablespoon
olive oil and sauté chopped green
onion and sliced ginger for a
minute. Add sliced winter melon
and tofu, stir and cook for a
couple of minutes. Then press
“Cancel” button.

HIESHE L, & [RUD] A, Ji
NSEG 15380, AR, SHEH
Wb JLA3-Bh e B R 4D

4: Skim off fat of pork broth and pour into the Instant Pot, then add all ingredients of
Ingredient 5). Press “Pressure cook” and select 8 minutes of cooking time.

FeHbE v L e e th B, A XWHEEHMSRE, & [REXR] #, 8746,

5: When the program is done, wait another 10 minutes. Slowly release the pressure then

open the lid. Divide winter melon and tofu soup into serving bowls and add chopped
cilantro before serving.

3; ) ’f‘%mbﬂihf?‘l‘ F10 Bl ETBUIREFT TR, BEE/MBEE, WU SRt n]
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18. [Steamed Long Beans K E £ ]

This is one of my childhood dishes, often made by my grandma in summer time.

NI, ERRFERMEA TR, DL 2L GAMZAZKEM, ILRMNEDXR
T M RZEMMEE, RBOUESE, RFAPRIA.

Prepare time: 10 minutes
Cook time: 10+5 minutes
Level: Low

Serves: 4 servings

Ingredients/}}:

1) 250 g long beans, 1/3 cup flour,
1/3 teaspoon salt;/ K 5. 148250

2) 1 tablespoon olive oil, 2
tablespoons freshly minced

garlic, 1 teaspoon chopped red
chili pepper, 1 teaspoon chopped

green onion; / MM 1 KR, 7%
2R, YIRENLBRM ISR,
AL R

3) 1 tablespoon Kikkoman light soy

sauce, 2 tablespoons thick soy
sauce, 1/6 teaspoon chicken broth

mix, 1 tablespoon sesame oil; / Jj
FRANE M LR, SR
2K, WK1/ 655, FillK
R,

45 Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes i8¢

Directions/fi{{%:

1:

2:

3:

4:

Rinse and drain long beans. Snap off both ends, and cut into 1-inch long pieces
(Picture 1). Add flour and salt in a clean Ziploc bag, seal it and shake well. Add long
bean pieces into the bag (Picture 2), seal it and shake well. Place long beans in a
shallow bowl or a plate.

KEMELE, @B (F1). f—R4E, M\ VBRI, B 0)E#%S,
RIEBNVIBE A (B2), B0k E A5 Lk

W RORERRNEE
M ) A E : J

Place the steam rack inside the Instant Pot. Fill water to the 1.5-cup mark. Place the
bowl on the steam rack (Picture 3). Cover the lid and turn the pressure valve to the

Seal position. Press the “Steam” button and set 10 minutes of cooking time (Picture
4)

B PR B ) SR R SE 2, RN, K 158, AREH B E AR (E
3), mnzgik (7] #4, 10408k, a2y (E4).

When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid (Picture 5). Take out the steamed long beans.

W R SEBAR T Ja, A58, TRRBIESTITSE T (BS), BUhZirmEm.

In a small non-stick sauté pan, heat 1 tablespoon olive oil over medium-high heat.
Add minced garlic and cook for a minute (Picture 6), remove the pan from heat. Then
add the rest of ingredients of Ingredient 2) and 3), mix well. Pour the sauce over
steamed long beans before serving. Note that this step can also be done with Instant
Pot’s “Sauté” function.

AR, NSRBI EIFhk, MAGEDE (K6) Bk, HAEBN
AFR2BHESRIT, BBy Ap A BB Z& e E A L, TR, X
—25 DL Instant Pot i [FIEP] AR5 -
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19. [Steamed Corns Z#E %]

Fresh and sweet corn is one of my family’s favour foods. You can steam corns in 12
minutes and keep its sweetness using Instant Pot’s Steam function.

JLKRi7E Farm Boy #3085 B L TR B M Ek. S EERBREEZERZ, XIKHH
JENERRFE, FRBIEFERA At , B RR A ERRE -

Prepare time: 5 minutes
Cook time: 12 minutes
Level: Low

Serves: 6 servings

-
T . 5 Ingredients/}}:
O XSSP -
e 1) 6 fresh young corns;/ B #EEH F K
61

2) Water. / JKifi & -

Directions/fi{{%:
1: Husk and rinse the corns. E XK F|F=4M g, EG-

2: Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Stack corns
on the steam rack (Picture 1). Cover the lid and turn the pressure valve to the Seal
position. Press the “Steam” button and set 12 minutes of cook time.

B IR ) B B SO, TAONNIREL, MK BI2M YL . KRB AL R B (18
1), #% B, APRESEAE, & (K] A124048, BafF.

a7 Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes i8¢

3: When it is done, wait another 5 minutes. Slowly release the pressure then open the
lid. Take out the steamed corns and enjoy.

%Eggﬁmﬁhhﬁ y RESSEh, BURBRIT TR 1o 24P TORAT AR R e,
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20. [Five Spices and Tea Flavoured Peanuts 257 /K164 1

My husband loves peanuts. This is one of his favourite dishes.

BANF SR ERIZAE o KR BRI T 2k, BmsER.

Prepare time: 5 minutes
Cook time: 20 minutes
Level: Low

Serves: 8 servings

Ingredients/fj¥}:
1) 300 g peanuts;/ {64 —45.3007;

2) 1.25 teaspoons salt, 2 star anise, 1
clove, /2 teaspoon five-spice

powder; / #h1.25%%%k, J\MA2KI,
THLRL, BAk1/2%%.

3) 2 teaspoons green tea leaves
wrapped in cheese cloth. / 552

R, ML ERAK.
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Directions/fi{{%:

1: Rinse and drain peanuts. Put in the Instant Pot and add water to the 2-cup mark. Add
all ingredients of Ingredient 2) and 3) (Picture 1). Cover the lid and turn the pressure

valve to the Seal position. Press the “Manual” or “Pressure cook” button and set 20
minutes of cooking time.

TEAW I MO\ UE Sy SRR L, A KB . SRR (1) % k%
Ty ik (T2 K [FER] F20560, JEa0Hs.

2: When the program is done, wait for another 10 minutes. Slowly release the pressure

then open the lid (Picture 2). Drain off liquid and discard star anise, clove and tea
bag before serving.

RIPsEUa, w1006, FRRBAIHFURHFR, BAORESTIISET (B2). #HX
IS THERZREAE, #ihieddedt.

50

Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes 118 Mg
21. [ Pasta with Meat Sauce B8]

This is my son’s favourite pasta dish. You can make large amount of meat sauce and
freeze in freezer bags for later use.

RIMNFBBINRIREREN, 5 RMBERE SIS T 22 MR, EE M.
A ORI R, —IKATRAZ ML, 4R kAR IR A, BEVZREI . Bty PRy
i, EE—R. WEER/NKRE, MOEFEFHWELS. WRH—RAWHERE, 2
AN HERE, T 2200 AT ARV LM B3] . AL T WIE I #)E, BRREXAE. A
EMERNEAER T, FIRMIIRRM T 48, TS

Prepare time: 15 minutes

Cook time: 15 minutes+4 hours
Level: Low

Serves: 2 servings

Ingredients/ i ¥}:

1) 2 tablespoons olive oil, 1
tablespoon freshly minced garlic,
1 teaspoon paprika, 825 g extra

lean ground beef;/ #ifiih2 Kk

&, FRMARLYIRE, BbUR 17%
&, BEWES25%, EKRE
LIy A 5

2) 1 red onion (400 g) peeled and
diced, 3 tablespoons red wine,
2/3 teaspoon ground black
pepper, 2.5 teaspoons salt, 4
teaspoons sugar, 2 teaspoons dry
Italian mix spices, 3 bay leaves; /

AR —A40058, L4 Y]

T, L3RR, RBEIM2/3%

&, #}H2.5%%%, fEaZE, BER

FRES THR2%& (Costco 5

), HH3h

3) 5 ripe tomatoes (725 g), 1 can of tomato sauce (680 ml); / FHLLAISA725%%; PHZLA
% 1568027t ;

4) Whole wheat pasta or regular pasta (150 g for 2 servings), 1 teaspoon salt, 2

teaspoons oil; / £ F B¥EE TR 1505 (FAL), 1558, 2558&;
5) Parmesan cheese. / WH/R¥ RS0 o
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Directions/fi{{%:

1:

In a non-stick deep sauté pan, sauté minced garlic with 2 tablespoons olive oil for a
minute. Add ground beef and paprika (Picture 1), stir frequently until ground beef
turns lightly brown. Note that this step can be done in the Instant Pot with the
“Sauté” function.

AREREN EFFR A, N2 KM, WaEHE, BONFREMERR (B1) R
%ﬁﬂﬂ‘i%ﬂ({v I’EB&%&? 3X— 3 AT PR Instant PotElél KEULM 1458 B o

: Add chopped onion (Picture 2) cook until onion turns transparent. Add ingredient 2),

mix well and set aside.

BNERAET (H2), BERBRE, KITINFIR2ED -

: Put tomatoes in boiling water for 1 to 2 minutes, rinse them with cold water (Picture

3). Peel the skin and chop into small pieces. Add tomatoes pieces and tomato sauce
to the browned beef, mix well.

VELLAT RROK R L ~253 80, Pk (BI3) FIBZUV/INKLIE 53R LA E BIA A, 5
FREFES

: Transfer beef, tomatoes and the sauce into the Instant Pot (Picture 4). Cover the lid

and turn the pressure valve to the Seal position. Press “Slow cook” button and set 4
hours of cooking time.

B A EHEIN LR IR NI (B4), &% B, HFRIEREAME. & [18
&E#igTuM\ﬂt JEBIRESF . R AT DA R, E%%A%*ﬁﬁﬁ IS VDL AT

: When the program is done, wait another 10~15 minutes. Slowly release the pressure

then open the lid (Picture 5). #2588 )G, Z£10-15404h, MAFTIFSF (BS).

: Medium sauce pan with 5 cups water, 1 teaspoon salt and 2 teaspoons olive oil on

high heat and bring to a boil. Add pasta and cook pasta according to instructions on
the package (Picture 6). Divide cooked pasta into two serving plates. Pour 4~5
tablespoons meat sauce on top and sprinkle Parmesan cheese before serving.

S RARBOCERK ISR, B TPk, AGRRTHONEE (E6),
FIUG R AR 12~ ISR . Bt AR AV A A T, 38 L 4~5 A0
W, PEMCEWUREDGIRE, AL FEVEI.

Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes 118 Mg
22, [Ribs in Sweet Flour Paste %5 ]

I like to use the Instant Pot to cook meat. It is fast and efficient. This is a lovely meat
dish with sweet flour paste.

HMWA THWENH®RE, RIEFERE. LEHENRE LRI A FRK, 203
No IXAWENMTGIERZIE LS, BANLFREH Y ZH, EHTH-..

Prepare time: 15 minutes
Cook time: 30 minutes
Level: Low

Serves: 6 servings

Ingredients/f}}:

1) 900 g pork back ribs;/ %4 i1HE900
S, mKTEE, IEEYISREN;

2) 1 green onion cut into 1-inch
length, 1 small piece fresh ginger
sliced, 1 star anise, 1 small piece

of Chinese cinnamon; / Z— 2%k
FIB, #£h3~5h, \f—K,
M —/Nge (F8H RN 5
3) 1 tablespoon Chinese cooking
wine, 1.5 tablespoons dark soy
sauce, 1.5 tablespoons Kikkoman
light soy sauce, 1/4 teaspoon salt,
1.5 tablespoons sugar, 3
§8wenxuccity.com/myblog php?blogID-97478 tablespoons sweet flour paste, 5
o ff“ma°ma°m°m' tchen = tablespoons water. / Z3i# 1 K&,
e ' TR 1. Sk, a2t
1.5k, #H1/4 Z&, HEL.S
KR, SE#E3RE, KSKE.

Directions/fi{3%:

1: Clean ribs and cut into small pieces. Put ribs in boiling water for 1~2 minutes (Picture
1), rinse well and set aside.

HER R4, JOKBERZ L2060 (E1), JKehieTd.
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2: Add all ingredients of Ingredient 2) and 3) to the Instant Pot (Picture 2) and then add
ribs (Picture 3). Cover the lid and turn the pressure valve to the Seal position (Picture
4). Press “Manual” or “Pressure cook” button and set 30 minutes of cooking time.

RN 23K (E12), RIEBNHEE (K3). @& BT, % [F3)] %
[FEAE] #3058 A frm DUEFEBOI M, FHR2RTTHE.
3. When the program is done, wait another sminutes. Slowly release the pressure then
open the lid (Picture 5). Take out the ribs and place on a serving plate.

WIE N B SEAEIT G, SF5a08h, TUBIEITITSE T (BS5), #iHREBE—Kmid .

4: Pour source into a small sauce pan. Reduce to about ¥4 of its volume at medium-high
heat (Picture 6). Pour the thickened sauce on the ribs before serving. Note that this
step can be done with the Instant Pot “Sauté” function.

FIRGIEIA TSN (E6), BI BRI R R A RGNS 2
—o JikyHEIERRE b, A ESE T o Rl PLE$E A Instant Pot [R{EP] #4503 o
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23. [Maomao Mom's Special Pork Tongues ##] X% & 1

This is a recipe passed down from my mom. It is usually served as a cold dish at a family
dinner or a Chinese banquet.

XK T T NIRRT -, RSB IE o A MRIEAER AR, T ELF
Ko BMGEHMNETGEL—KRENEE L, FZRM, NIFRHSEBBHERE. HELT
R — TWIEW, A5 E G, WS EETE R TE ! AR S
iR, WNEERIS T LINKEGE TR, BOWE, YRR .

Prepare time: 15 minutes
Cook time: 30 minutes
Stand time: 48 hours
Level: Low

Serves: 6 servings

Ingredients/ i ¥}:

1) 6 pork tongues;/ &3 6%%;

2) Y4 cup Kikkoman light soy sauce,
1 tablespoon sea salt, 1 teaspoon
sugar, 1.5 teaspoons peppercorn

powder; / J5<A Al 1/ 4
B, WEER 1R, BELZRRE, TERUR
1.5%%%%;

3)1 tablespoon dark soy sauce, 2
teaspoon salt, 2 teaspoons sugar, 2
green onion cut into 1-inch length,

1 small piece fresh ginger sliced, 1
star anise, 2 cloves, 3 cups water. /

ZHE IR, $Hh1/27%0&, B2
ok, M2 MYIBL, £S5k, )\l
Ki, TH&2~3KL, K3HF-
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Directions/fi{{%:

1:

Put the salt and peppercorn powder of Ingredient 2) (Picture A) in a small bowl and
mix well. Clean pork tongues and place them in a lidded container (Picture B) and
combined with all ingredients of Ingredient 2) (Picture C). Set aside in the fridge for 2
days. Turn over pork tongues a couple of times.

P& LU T, NG, B AERRTES (B A), S5#AE B (B B).
RIGIMA2K BB mPES (B C), =& B BukfE2x, di@sh—T.

: Rinse pork tongues with cold water and put in the Instant Pot. Add all ingredients of

Ingredient 3) (Picture D). Turn the Instant Pot pressure valve to the Seal position.
Press “Manual” or “Pressure cook” button and set 30 minutes of cooking time.

IR S oV FE ROVMUE SR, FROA3EE (BID), % E%T, # [F
1 ok [EIER] FiB056, JEaife.

. When the program is done, wait another 10 minutes. Slowly release the pressure then

open the lid (Picture E). Take out the pork tongues, and peel off the white membrane
while they are still hot.

WIS SRR IE, %1008, BUBIETTIT ST (B E), BHRiEimBaK.

: Chill pork tongues in an airtight container for 4 hours, slice and serve.

N VKA 58 LA/ M JEHII R B H -
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24. [ Steamed Baby Ribs with Glutinous Rice X% HiE ]

This is a wonderful traditional Chinese dish in southern China. The dish is well loved by
my family. The electric pressure cooker steams quickly and efficiently.

A— ke EER USRI R, 4PRBBNFFILPFEBEBRBTRAABRT. X
A OAERM TiXARoR 2, AR RN, FOTHE, ZRMERP NS AR

B AMEHSEH IR, 2RIV R AR .

— - )

s AS RS
t “» /1] n‘!‘!&‘uwl I 0 »

Prepare time: 15 minutes
Cook time: 55 minutes
Stand time: 24 hours
Level: Low

Serves: 4 servings

Ingredients/f¥}:
1) 750 g baby back ribs;/ PyERfLJE L

M A 75058, BeEiK;

2) Marinade ingredients: 1

tablespoon dark soy sauce, 1
tablespoon Kikkoman light soy
sauce, 1 tablespoon Chinese
cooking wine, ¥4 teaspoon chicken
broth mix, /2 teaspoon salt, 1
teaspoon sugar, 1 green onion cut
into 1-inch length, 1 small piece
fresh ginger sliced, 1 tablespoon
water, 1.5 tablespoons corn starch;

[ WEYE: ZihEm IR, JiERE
% 1R RE, ZE 1R, Bk
1/4%%%k, #h1/2%%k, M1k,
AIMYIB, £3~5k, KIK&,
Hoky 1.5 K

3) Y2 cup glutinous rice. / fE41/2

o
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Directions/fi{{%:

1: Clean ribs the night before, cut between the bones into pieces. Place ribs and
marinade ingredients in a Ziploc bag (Picture 1), seal and shake well. Set aside in the
fridge overnight.

HEB I AERR YT, YRR A, MAPTA2RHES (B1), 3 O7EukAE B .

S ) = ¥ -

2: The next morning, soak glutinous rice with 2 cups water for 8 hours. Drain the rice
and cover marinated ribs with rice. Place in a shallow bowl (Picture 2).

B R EPEZ AT, PRV KB B R REERDR, HoRUIK, K5 rHE
HHSE PR, BA—&ETHE (E2).

3. Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark (Picture 3).
Place the bowl with baby ribs on the steam rack. Cover the lid and turn the pressure

valve to the Seal position. Press the “Steam” button and set 55 minutes of cooking
time.

BOH LB BT B S 2R, BONIREL, DOKFI2H R (1&]3) o AR )T EBRORHEE
T, ®bET, APRIRESERAE, & (7] #5540, BafRF.

4: When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid. Take out the steamed ribs with glutinous rice and serve.

?Eﬁ%ﬁ%ﬁ)ﬁ%ﬁlﬁ, TEEESAM B, HUSIBIESTIT R o BUH 285 A, BTl R
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25. [ Steamed Pork Ribs with Crushed Rice ¥}7H& ]

This is one of the most well-known dishes you can find in many parts of China. The ribs
are so tender with lots of rich flavours.

XA RS, RGBT ok, B, WEIREL, wTEER, X
EAGikik

Prepare time: 30 minutes
Cook time: 45 minutes
Level: Low

Serves: 4 servings

Ingredients/}}:

1) 750 g baby back ribs;/ iiifE& 750
Jo¥

2) Marinade ingredients: 1
tablespoon Kikkoman light soy
sauce, 1 tablespoon dark soy
sauce, 1/3 teaspoon salt, /2
teaspoon sugar, 2 g fresh ginger
shredded, 1 tablespoon freshly
minced garlic, 1 tablespoon chili
soybean paste, 1 small piece
fermented bean curd, 2

tablespoons water; / fiit: M
Al 1R, EhlE 1R,
h1/3%Rk, WE1/2%%k, £21.5
FRt, s 1R, BEMELR
&, LR/, K2R

3) Y2 cup glutinous rice, Y2 cup
long-grain rice, /2 teaspoon peppercorns; 1 star anise, 1 small piece Chinese

cinnamon; / KK 1/28F, KK1/28F, FEML/255%, I\M LKL, HEE—/NEAFE
K;

4) 2 tablespoons water, 1 teaspoon fresh chopped green onion. / /K2 ki, Zib1Z558K.
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Directions/fi{{%:

1:

Rinse back ribs and cut between the bones into pieces. Put ribs and marinade into a
Ziploc bag, seal and shake well (Picture 1). Set aside the fridge for 2 hours.

?ﬁ%"?ﬁ%"ﬁ%ﬁ]ﬁ, BN—BRHREL, IMAPTE2RHES (1), & Dok s B2/

: In a small non-stick frying pan, heat all ingredients of Ingredient 3) over medium

heat. Stir and cook until rice turns slightly golden. Set aside to cool. Discard
peppercorns, star anise and Chinese cinnamon. Put cooked rice in a blender and
pulse a few times until it breaks into cornmeal size.

SRR B, MO SEL, BEERRAEE K. BHRHEEER. R
FER R, 4 JLU TR RERLROR T 46 F -

. Coat back ribs evenly with crushed rice and place in a shallow bowl. Mix the leftover

marinade with 2 tablespoons water and pour onto ribs (Picture 2).

KA R0, NGRS TH, M2 RROK S EHEE RS T B, i
VA S EIR T RE R HEE L (B2).

: Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Place the

bowl with back ribs on the steam rack (Picture 2). Cover the lid and turn the pressure
valve to the Seal position. Press the “Steam” button and set 45 minutes of cooking
time.

PRGE R ) AR B SR BN I L, IR B 2PR 2. B EBOR B HER I BT (B
2), #EHT, HRRBERHAE, & (7] 45048, HahfEm.

: When the program is done, wait another 5 minutes. Slowly release the pressure then

open the lid (Picture 3). Take out the steamed ribs and decorate with 1 teaspoon
chopped green onions before serving.

WIS AR Je , A5 h, PHREBshHF RIS, FIOTHE (B3) M
H, WEDFREIE, AT ERT
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26. [ Steamed Ribs in Black Soybean Sauce 3 &S AHIE 1

This is a wonderful traditional Chinese dish from southern China. It is well loved by my
family as well.

HTHEBE PRI R, REES R EEGEHE . XA A Sl M, B FIAR
FEo

Prepare time: 15 minutes
Cook time: 6 minutes
Stand time: 24 hours
Level: Low

Serves: 6 servings

. 10000 £9/0)09 Ingredients/ i }¥}:

1) 650 g pork ribs;/ %% HHE650
Jo¥

2) Marinade ingredients: 1.5
tablespoons Kikkoman light soy
sauce, V2 tablespoon dark soy
sauce, 1/3 teaspoon salt, 1

teaspoon sugar, 2 tablespoons
water, 1.5 tablespoons corn

starch; / JEvf: 5k AR
1.5k, EHEmml/ 2K,
Hh1/3%5%, HE1EZ, K2K
&, AR 1.5Kk;

3) 1 tablespoon olive oil, 1.5 tablespoons freshly minced garlic, 1 tablespoon minced
Chinese salted fermented black beans, 1 small fresh chili pepper finely chopped; / ##

Bi 1R, R 1.5RR, S5 1RREH%, /N IHB1AYIRE;
4) 1 teaspoon freshly chopped green onion for decoration. / Zi{E 175/
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Directions/fi{{3%:
1:

Clean ribs the night before, cut between the bones into pieces. Place ribs and the
marinade Ingredient 2) in a Ziploc bag, seal and mix well (Picture 1). Place the ribs in
the fridge overnight.

ﬁég%@wd\ﬂ%, ERPA2ERL— SRR RS (B1), SOBukMER, ZHEAS
i3

: In a small non-stick sauté pan, add 1 tablespoon olive oil on medium heat. Sauté the

rest of Ingredient 3) for 30 seconds (Picture 2). Mix well with the marinated ribs in a
shallow bowl.

B R TF RHEEDR, ANSAREREN BTk, Blﬁﬁ%ﬁhliw& W wis EEM
MR (E12) . B RHET BPES, BN —Hmi i

. Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Place the

bowl on the steam rack (Picture 3). Cover the lid and turn the pressure valve to the
Seal position. Press the “Steam” button and set 6 minutes of cooking time.

it OB ) SR HP I S, O\, K BI2 M2 ﬁ@iﬁﬁlﬁﬁﬁ"%%ﬁf MR E
(E3), % Laar, HARBMRZE AR, & (] $6ssh

: When the program is done, wait another 5 minutes. Slowly release the pressure then

open the lid. Take out the steamed ribs and decorate with 1 teaspoon chopped green
onions.

IR B Se AT e, RHIS 8, BURBUESTIT ST BUHZAGMHE, M
AT ERT
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27. [Soy Sauce Braised Pork Hock ZL.%2 88 1

This dish is a meat lover’s dream. Pork hock meat is so tender with sweet and savory
sauce.

RABAREER T, SRABET A T LLRERBS, — PRz .

Prepare time: 15 minutes
Cook time: 45 minutes
Level: Low

Serves: 6 servings

Ingredients/}}:
1) 1400 g pork hock;/ Fif% 14007 ;

2) 2 green onions cut into long
pieces, 1 small piece fresh ginger

sliced; / ZI2HR P B, 5K ;

3) 3 tablespoons Kikkoman light soy
sauce, 1 tablespoon dark soy
sauce, 1 tablespoon cooking wine,
1.5 tablespoons Chinese dark
vinegar, 1/4 teaspoon salt, 2.5

tablespoons sugar. / 52 A4l
B3R, S=EZHmEmlIR
R, FWIKRE, BUIAREEL.SK
&, #Hh1/4%%, BE2.5K.
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Directions/fi{{%:

1: Clean pork hock and remove bones. Cut into 1-inch size pieces (Picture 1). Place in
boiling water for 2 minutes then rinse and drain.

Bk, BV (H1) . HOPKEE2AE, Tk T

2: Put pork meat and all ingredients of Ingredient 2) and 3) into the Instant Pot, mix
well (Picture 2). Cover the lid and turn the pressure valve to the Seal position. Press
“Manual” or “Pressure cook” button and set 45 minutes of cooking time.

Ve BBV B, SRS MOV 2RISR, 5 (B2). HERT, HK
B S OE, & (F] % (BER] 455

3. When the program is done, wait another 5~10 minutes. Slowly release the pressure
then open the lid (Picture 3).

WIE B SE AT e, S5~ 1045, HURIEST T (B3).

4. Press “Sauté” and select “More” to reduce the sauce to about V4, transfer to a serving
bowl and serve with rice.

i [RUD] A TRk o2l 1/ 48, Bl BT s 7.
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28. [Su Style Braised Pork 7415 ]

This dish is very easy to make with use of an Instant Pot.

XK RS S e PR, RJalt. PRERRAZ M, LR ARERLT .

— 1 Prepare time: 15 minutes
L

Cook time: 40+10 minutes
Level: Low
Serves: 6 servings

Ingredients/fj¥}:

1) 1000 g pork belly or hock meat; /
TLAE B2 Hi7 100075 5

2) 3 tablespoons Kikkoman light soy
sauce, 2 tablespoons dark soy
sauce, 1 tablespoon cooking wine,
2 teaspoons Chinese dark

vinegar, rock sugar 25 g. / J#
Al SRk, EhEh2K
&, F1IRR, FILHEE2%R
&, UKBE255.
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Directions/fi{{%:

1: Cut meat into 1-inch size pieces then soak meat in cold water for 20 minutes and
drain. Put meat and all ingredients of Ingredient 2) into the Instant Pot (Picture 1)

Cover the lid and turn the pressure valve to the Seal position. Press “Manual” or
“Pressure cook” button and set 40 minutes of cooking time.

PITEEDI L. STEDR J5 R 5 UK L2070 8 5 7J< H Ve K B PN LR ) 5 L
}{igm)\ﬁﬁﬁ%% 5 (K1) & Esgs, &

[F3h] 8 [FER] #4055,
IR

2: When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid (Picture 2).

W eSS AR e, SSareh, BUSREFTITE (B12).

3. Press “Sauté” and select ‘More” to reduce the sauce to about Y4, transfer to a serving
bowl and serve with rice.

% [RUD] A [Rk] ot 2 1/48, Bl BT L 7.
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29. [Steamed Meatballs in Sticky Rice Z L+ 1

This Peral Meatballs dish is one of Maomao’s favored, you can make it for your family.

FEAR N RE KB BRI LI 2h, BUSRAEWEREMBIHAT, POLTHM, TEAE
Fro

Prepare time: 15 minutes
Cook time: 8 minutes
Level: Low

Serves: 4 servings

Ingredients/}}:

1) 225 g extra lean ground pork;/ &
WP RE22558 ;

2) 40 g Chinese yam (Dioscorea
polystachya), peeled and finely
chopped; / INZ5—/N 154038, %
BYINT

3) 1 tablespoon chopped green
onion, /2 teaspoon fresh minced
ginger, 1 teaspoon Chinese
cooking wine, 1/8 teaspoon white
pepper, 1/6 teaspoon chicken
broth mix, 1/3 teaspoon salt, 1/6
teaspoon sugar, 2 teaspoons
sesame oil, 2 teaspoons corn

starch, 2 tablespoons water; / Zi
1R, £AR1/2%5k, 411
ZE, B 1/ 8%, XOKE
1/6%%%, #H1/3%&, FEl1/6%
&, FMAK, ARk, K2
Kik;

4) Y2 cup glutinous rice. / ¥k 1/2
o
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Directions/fi{{%:

1.

In the morning, soak glutinous rice in water for 8 hours. Drain off water and place in
a plate. In a mixing bowl, add all ingredients of Ingredient 1~3), stir in one direction
for 5 minutes (Picture 1).

BURBEROR e, BN LAOKHS/NI )G, RokEE . Wik Ate. 1025 T &P
A3 —w RS, BRARTHE LS (&1).

: Dip a spoon in cold water. Scoop out about 2 tablespoons meat and shape into a ball

using the spoon and the palm. Roll the meat balls in the rice plate until they are
coated with the rice (Picture 2). Place the meat balls on a shallow bowl or a plate, and
place a small piece of parchment paper under each ball.

F/NIIE— K, BORL2REEMIE, 162 T M AT ADRERR . BN BEF AR,
B LBk (B2), BEIES T/ ET L.

: Place the steam rack inside the Instant Pot. Add water to the 2-cup mark. Place the

bowl with meat balls on the steam rack (Picture 3). Cover the lid and turn the
pressure valve to the Seal position. Press the “Steam” button and set 8 minutes of
cooking time.

B U SR B SC 8, TBONNIREL, DK BI2M L. SRR BBk AL F B AL+
(B3), by, HFRIRBESEEAE, & (7] #8408, Hafe)F.

4: When the program is done, wait another 5 minutes. Slowly release the pressure then

open the lid. Take out the steamed pearl meat ball. You can decorate with finely
chopped green onion when serving.

?Eﬁ%ﬁ%ﬁiﬁf?)ﬁ, BAS B, BUBIEFTIT R T B ZAFRBERAL T, BT
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30. [Sweet and Sour Ribs EEHE ]

This dish is everyone’s favored dish, you can make it at home for your family.

RPKRAHR I, F RS R RO e, Tz,

Prepare time: 15 minutes
Cook time: 30+10 minutes
Level: Low

Serves: 6 servings

Ingredients/}}:

1) 750 g pork baby ribs;/ & /N E750
g5

2) 1 green onion chopped into 1-inch
long pieces, 10 g ginger sliced; /

AURVIBL, £5h;

3) 1 tablespoon light soy sauce, 1.5
tablespoon dark soy sauce, 1
tablespoon Chinese cooking wine,
1.5 tablespoons Chinese vinegar,
1/> teaspoon salt, 3 tablespoons

sugar, 1 tablespoon water; / %
AR 1R, B 1.5
R, Ril1IRE, HILERL.S
R, EHh1/2%55%, PESRE, K
1R&;

4) 1 teaspoon corn starch, 1
tablespoon water, mix well; / 4
1R, K IRREHES

5) 1 teaspoon roasted sesame seeds.

[ 1D BB ZE R o
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Directions/fi{{%:

1. Cut ribs between the bones and wash with warm water. In a large pot add 6 cups of
boiling water, add ribs and let it stand for 2 minutes (Picture 1). Drain and rinse with
cold water.

HAHEROK G, P, KiBMBCERNIZ K, THEREL~204 (B1), %
IKPeEE H

2: Add all ingredients of Ingredient 2) and 3) into the Instant Pot (Picture 2). Then add
ribs and mix well. Cover the lid and turn the pressure valve to the Seal position. Plug
in and press “Manual” or “Pressure cook” button and set 27 minutes of cooking time.

FRA2R3EHENWIE RN (E2), mkﬁ%ﬁﬁ @ k@ R, HS
AR SEAE, & [F20] % [FEA] F27 45

3. When the program is done, wait another 5~10 minutes. Slowly release the pressure
then open the lid (Picture 3).

HWIE N B SE AR ITIe, R #I5~10408h, JRBIESTITSR T (E3).

4. Press “Sauté” and select “More” to reduce the sauce to about 1/3, add mixed
ingredients of Ingredient 4), stir and cook until sauce thicken. Transfer to a serving
bowl and sprinkle roasted sesame seeds before serving.

i [AURP] A4 [k WatEI1/38, BMNOBHEHE — F&ER, MR, #Eaz
FRELATAT o
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31. [ Braised Pig’s Trotters 2153555 1

This is a dish that ladies should eat frequently. The pig’s trotters contain collagen that
beautifies you skin.

28 i ) SR B EON B R4, SELRATT IS I i) USSR R R S IT » FCHY £ 580 I I
BEAIZIRE, BRIERFALF -

Prepare time: 15 minutes
Cook time: 40+10 minutes
Level: Low

Serves: 6 servings

Ingredients/ i ¥}:

1) 3 pig’s trotters 1200 g, cut into small
pieces and rinsed;/ ##3 R 1200

e, WRFVIB/NR, V&R

2) 1 tablespoon olive oil, 1 green onion
cut to 1-inch in length, 10 g fresh
ginger sliced, 1 star anise, 2 cloves,

1.5 tablespoons anka sauce; / #iHi
1RReE, ZIMYIB, £10%dh, /\
kL, TH2RL, Z0M1.5K&;

3) 1 tablespoon light soy sauce, 1
tablespoon dark soy sauce, 1
tablespoon premium soy sauce, 2

A o teaspoons dark vinegar, 1.5
> http://Mao A VRS tablespoons rock sugar, ¥4 teaspoon

8, S T . /s "; salt, 4 tablespoons water. /| 24
— i 1R, A IR, Sl

B, BILER2AR, Uk

1.5k, #Hh1/4%5%, KIKE.
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Directions/fi{{%:

1: Place the diced pig’s trotters in the Instant Pot, and fill with boiling water (Picture 1).
Press “Sauté” function on “High”, boil for 2 minutes, drain and rinse off.

i%%jjgfg)ﬁ [RTADY M, BB RTEARIITK, BE2060 (B1), #ithH®K

2: Select “Sauté” function “High”,
add 1 tablespoon olive oil and
sauté green onion, ginger, star
anise and cloves for 1 minute.
Then add anka sauce, and sauté
for a minute (Picture 2). Put pig’s
trotters back into the Instant Pot,
and sauté for 1-2 minutes (Picture
3). Add all ingredients of
Ingredient 3) and mix well
(Picture 4). Cover the lid and
place the pressure valve to “Seal”
position. Press “Manual” or
“Pressure cook” button and set 40
minutes of cooking time.

JEI BRI IAYE T, i [HL]
R4, HOHE 1 RE, AR
% INARTHE, BMNLE (E
2) KhAeabh, %Fﬁk}uﬁ'ﬁ@mﬁ
B (E3) BP1-245kh. KU
AFTA3BHES (E4), ik
%ﬁ jﬁ [EEZ] #5404

K13
43
)|

JE SRS o

3. When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid (Picture 5). Press “Sauté” function on “High” stir and cook until the sauce
is reduced to half. Place the braised pig’s trotters into to a serving bowl, serve warm
with rice.

;%%jﬁiﬁ}mﬁhf% , AESrEN, HUSBIESTITET (BS), Mk [AiD] A4, Bit=E
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32. [Braised Pork with Bamboo Shoots 4% 441

Not only giant pandas love bamboo shoots, Chinese love them as well. Bamboo shoots
have always been a popular ingredient in Chinese dishes. Winter shoots are harvested
just before spring time. They are smaller in size compared to the spring shoots. Winter
shoots flesh is tender and more palatable, making them commercially more valuable.
This yummy dish of braised pork with winter bamboo shoots goes well with rice or
noodles.

LA RNBE AR B LB R4S, BErr A FRREARN. MM TILER L LHE
¥, LAAPEMM, EREREE, WEBEHE, R4 “GRAE, B —m 2%
. BBEERBEIRIEN LN TAHR, RRIEFE, WM, SRR —EF3%.

Prepare time: 15 minutes
Cook time: 45 minutes
Level: Low

Serves: 6 servings

Ingredients/}}:

1) 750 g boneless pork hock, diced
into 1-inch cubes;/ & J i EE750
B3

2) 75 g dried winter bamboo shoots;
| FAFRTSH;

3) 1 tablespoon olive oil, 2 green
onions rinsed and chopped to 1-
inch length, 5 g fresh ginger

sliced, 1 star anise, 2 cloves. / ##
B 1A, Z2MYIB, #E3h,
, Nk, T2

o= E4ErS I I 1]/ 4) 2 tablespoons light soy sauce, 1.5
http://MaomaoMoth/comy - tablespoons dark soy sauce, 1
tablespoon premium soy sauce, 1

tablespoon cooking wine, 1/2
teaspoon salt, 2 teaspoons sugar.

[ A 20, Bl
1.5, b1k, 4
W1RE, th1/27%, HE2%%
i
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‘ Directions/ i

1: Soak dried bamboo shoots in cold
water for 24 hours (Picture 1).
Wash well, drain and set aside.
HF ikokii24h (E1),
Ve Ik H o

2: Place the meat inside Instant
Pot, fill with boiling water
(Picture 2). Press “Sauté” then
“Adjust” button to set
temperature to “More”. Boil for 2
minutes then rinse under cold
water and drain. Select “Sauté”
and set temperature to “More”,
add 1 tablespoon olive oil and all
ingredients of Ingredient 3),
sauté for a minute (Picture 3).
Add the meat and bamboo shoots
to the Instant Pot, sauté for
another minute (Picture 4). Add
all ingredients of Ingredient 4)
(Picture 5), mix well.

B PN, O L2448
fi (2), IOk i T
S STy e
HOMET LK, W HrA Sk (e
3). AR OB BRI B 1
o (L) BB 4

3. Cover the lid and place the pressure valve to “Seal” position. Press “Manual” button
and set 38 minutes of cooking time.

@ b, HPRRBECESEAE, % [RER] 6, WEREN38sM, HaifT.

4. When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid (Picture 6). Select “Sauté” and set temperature to “More”. Stir the meat
until the sauce is reduced to about 1/3. Transfer cooked meat into to a serving bowl,
serve with rice immediately. Yummy!

WU e AR Je, S50, BUSBUEST TSR T (B6), #% [HK Sauté] 4, ik
A, WA R .
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33. [ Braised Pork Hock with Potatoes 1 5 5ai#E]

This is a very tasty meat and potato dish that my family loves.
XA BRI R B ARSER, 56 RS E AR TR JLFBB—BREZIR

E22

Prepare time: 20 minutes

Cook time: 40-45 minutes
Level: Medium
Serves: 6 servings

Ingredients/f¥}:

1) 1100 g boneless pork hock, cut
into 1-inch cubes and rinse under

cold water;/ 2B HEEN 11005,
DI/, BERR
2) 7 small potatoes 300 g; / /N1 H.7
4~3007;
3) 1 tablespoon olive oil, 1 green
onion cut into 1-inch length, 10 g
fresh ginger sliced, 1 star anise, 2

cloves, 1 tablespoon anka sauce
(can be substituted with cooking

wine). / i 1 JGEk, 2 1RV
B, Z10%d), \MLk, TH
2L, ZIFE 1R (B LT DL
F 1 P 3 AR ) 5

4) 2 tablespoons light soy sauce, 1

tablespoon dark soy sauce, 1
tablespoon premium soy sauce
(can be substituted with light soy
sauce), 1 teaspoon dark vinegar,
1/3 teaspoon salt, 1.5 teaspoons

sugar. /Jj F A W2 kR,
EWMEm IO, Sk 1k
&, BUIEE1ZE, #H1/3%
&, BE1.5HR;

5) 1 tablespoon olive oil. / ## i 1 K

&
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Directions/fi{{%:

1: Place the pork meat inside the
Instant Pot, and fill with boiling
water (Picture 1). Press “Sauté”
then “Adjust” button to set
temperature to “More”. Boil for
3-5 minutes then rinse under
cold water and drain.

U B (D) i, 3
B, BB, REEA K
H AR Pt T

2: Clean and dry the inner pot.
Select “Sauté” then set
temperature to “More”. Add 1
tablespoon olive oil and sauté
the rest of Ingredient 3) for 1
minute (Picture 3). Put the meat
back into the Instant Pot, and
sauté for 1-2 minutes (Picture 4).

oI Sy 4% (D) B, R
R, OB AR, RS
B (E3) . SR RHON RS A
1-2455h ([EI4).

3: Add all ingredients of Ingredient
4) and mix well (Picture 5). Cover
the lid and place the pressure
valve to “Seal” position. Press
“Manual” or “Pressure cook”
button and set 35 minutes of
cooking time.

KU 4RES] (B15), %
E%T, HRBEEEE, &
[Fz2] 5 [FiEA] H354

Bl JEENL -

4: Meanwhile, peel and rinse potatoes then cut into 4 portions (Picture 6). Rinse under
cold water, then pat dry with paper towel. Non-stick sauté pan on high heat, add 1
tablespoon olive oil. Sauté the potato (Picture 7) until golden brown (Picture8).

AR A, BN LR, V4% (B6), woKkhikaiik. K
Mgk, B EIFRA, BALER (E7), WERHEE (88) #Hith.
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5: When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid (Picture 9). Remove cooked meat into a bowl and cover to keep warm.
Press “Sauté” button on “Normal” temperature. Cook the potato pieces with meat

sauce for 7-8 minutes (Picture 10).
R AR SR I, S50, WUSMIEFTIFET (B9), H5thIHs RO HE AR
ﬁoEﬁ%ﬁ%(m@l%,mkmﬂ%iﬁﬂEWHW%TﬁﬁW£HW%(E

6: Put the cooked meat back into the pot and gently stir for 1 minute. Transfer to a
serving bowl and serve immediately with rice.

B e R R RS N R AR B, BRI AR
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34. [Braised Pork Hock with Dried Mushrooms 3 55 B 1

This is a very tasty pork dish that goes well with rice. Maomao said: “Mommy, the meat
is so tender and tasty”

X T AR, FERREE, WiEARERE, LR .

Prepare time: 20 minutes
Cook time: 40-45 minutes
Stand time: 4 hours

Level: low

Serves: 6 servings

Ingredients/ i ¥}:

1) 1000 g boneless pork hock, diced
into 1-inch cubes;/ 2 ®F #1000
5o, YIS, vhERE A

2) 20 dried agaricus mushrooms; /

THEARE204;

3) 1 tablespoon olive oil, 1 green
onion chopped to 1-inch length,
10 g fresh ginger sliced, 1 star
anise, 2 cloves, 1 tablespoon anka
sauce (can be substituted with
@ég-fuu& cooking Wine)- / m*ﬁiﬂi lj(i% ’
it/ VoA MOrH Corr ARYIB, £10%H, A1
' B, TH2KL, ZU1RE (RA
SRS W) DA PR SR AR ) 5

4) 1 tablespoon light soy sauce, 1 tablespoon dark soy sauce, 1 tablespoon premium soy
sauce (can be substituted with the light soy sauce), 1 teaspoon dark vinegar, V2

teaspoon salt, 1 teaspoon sugar. / A3 1 kR, FEEE w1 cR, L
Bl ke, BILARRIS, $Hh1/27%0&, 1%k,

Directions/fi{3%:

1: Soak dried agaricus mushrooms in cold water for 4 hours (Picture 1), rinse and set
aside.

TUARETL AR R L 4N (1) 24K, Tedfi.

\78 Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

4:

Instant Pot - 70 Delicious Dishes 138 &M

7l 2: Place the diced pork inside Instant
Pot pressure cooker, fill with boiling
water (Picture 2), Press “Sauté” then
“Adjust” button to set temperature
to “More”. Boil for 2 minutes then
rinse under cold water.

WIE ) smis (R 68, i mimgy,
BNBEBE, FINRAEARTTIK, R
%ﬁaﬁ‘ﬁ%‘l‘ (E12), #ih A T

3: Clean and dry the inner pot. Press
“Sauté” then “Adjust” button to set
temperature to “More”. Add 1
tablespoon olive oil and sauté green
onion, ginger, star anise and cloves
for 1 minute. Then add anka sauce,
and sauté for half minute (Picture
3). Put the pork hock meat back into
the Instant Pot, and sauté for 1-2
minutes (Picture 4). Add agaricus
mushrooms and stir well (Picture

5).

WU SN RSE T, % [HAD]
B, EERAY, OB IR, 4
TAL AT, MNLH (
3) Wbl IRIETEONTE G i i B
(14) BE1-258h, FHANGARE:
(E5) BHH5.

v

Add all ingredients of Ingredient 4) and ‘mix well (Picture 6). Cover the lid and place
the pressure valve to “Seal” position. Press “Manual” or “Pressure cook” button and
set 35 minutes of cooking time (Picture 7).

%?kﬁik@?ﬁ%ﬁ*@ (B6), & [F3h] ok [FEK] #43553%h, Esifey (&

: When the program is done, wait another 5 minutes. Slowly release the pressure then

open the lid (Picture 8). Select “Sauté” and set temperature to “More”, stir until the
sauce is reduced to 1/3. Place the cooked meat into to a serving bowl, serve
immediately over rice.

WE )i e AR Je, SE5 e, HUSBUEST TS T (K8), Fk [HAb] H#, @ik
M, Wt =R h%ﬂﬁ’]ﬂ%ﬁﬁ‘ﬁﬁﬁﬁﬁi BT s

79

Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes i8¢

35. [ Braised Pork Ribs in Soy Sauce 41545 ]

I started to prepare dinner late on Sunday afternoon and my son Maomao came and told
me that he wanted to have meat for dinner. Quickly I took out my favorite new Instant
Pot 7-in-1 pressure cooker and in just 40 minutes, this lovely dish was ready. Maomao
had quite a few pieces of braised pork ribs. It was ‘finger lickin’ good!

TrARE, BUURBEIKT . RINKXBBERAANSTH, BREEROEHHLIER
PREEHRIENRET HOR, BIE45408h, XEHFCRMBHREM LRET

Prepare time: 10 minutes
Cook time: 30 minutes
Level: low

Serves: 6 servings

Ingredients/ i ¥}:
1) %00 g spareribs;/ 5 /NS AIHE1 100

)

©MaomaoMo

‘ http:/lmaomao

2) 1 tablespoon olive oil, 1 green onion
rinsed and chopped into 1-inch length,
3-4 slices of fresh ginger, 1 star anise, 2
cloves, 1.5 tablespoons anka sauce (or

1 tablespoon red yeast rice); / #ifiih 1
Kk, BIFREYIR, £2-3F, N\
kL, TH2, ZDH®1SKE (3
LR 1K) 5

3) 1.5 tablespoons dark soy sauce, 1
tablespoon light soy sauce, 1
tablespoon premium soy sauce, 1

tablespoon cooking wine, /2 teaspoon
salt, 1.5 tablespoons honey, 4

tablespoons water. /Z % 1.5k
R, AR IRRE, SkiliEEh 1R,
FHE 1 RRE, #H1/2%55%, BE1.5K
&, KaKE-

Directions/fi{3%:

1: Wash the ribs with warm water and cut between the bones into small pieces. Soak ribs
in boiling water for 2 minutes (Picture 1), rinse and drain.

e HEE VT K SE G, RIEBNTTKR2 80 (E1), FUEEIKERH
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2: Add 1 tablespoon oil to Instant Pot,
select “Sauté” function and on
“High”, sauté green onion, ginger,
anise and cloves (Picture 2) for 1
minute. Then add anka sauce and
ribs, stir and cook for 2-3 minutes
(Picture 3).

HTE A7 68 LM, 4%
W1 B, B, MR, %
B, U, TEDE (H2). Rk
DEBIHERIN (53), i

3: Add cooking wine and stir a few
times, then add all ingredients of
Ingredient 4) (Picture 4). Cover the
lid and place the pressure valve to
“Seal” position. Press “Manual” or
“Pressure cook” button and set 28
minqtes of cooking time. (Picture 5).
FEMNBREBI LT, REKIO%
NBARIZ3EL (H4). % b,
HARM B SEE, % [F2] %

[REE] #2855 (185).

4: When the program is done, wait another 5 minutes. Slowly release the pressure then
open the lid (Picture 6). Select “Sauté” and set temperature to “high”, stir occasionally
until the sauce is reduced to 1/4.

%f?%ﬁi!ﬁ?’%Sﬁ%ﬁh , BSATITET (B6). 4% [RUD] B, dmimpd, otz
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36. [Braised Pork Ribs and Dried Long Beans T H 55 ]

It is very easy and quick to make this tasty dish using Instant Pot.

FEWFE W ESETETEMAEEDR, SRRABHT TEARHEE, Wil L rigiZm.
SR REXEZZTILE . SRABENHRER, RI7HEPE.

=

W Prepare time: 10 minutes
Cook time: 28 minutes
Level: low
Serves: 6 servings

S—

e
Ingredients/F}¥}:
Kitcher 1) 850 g pork baby ribs;/ %% /NEsk i HE
naemom.con 8507¢;

2) 125 g dried long beans; / T 5./ -4
1257,

3) 1 tablespoon olive oil, 1 green onion
cut to 1-inch length, 10 g fresh ginger

sliced, 2 star anise; / ##iiH 1 L, &
I8, £10%Ylh, \MA2KL;

4) 1 tablespoon light soy sauce, 1
tablespoon dark soy sauce, 1
tablespoon premium soy sauce, Y2
teaspoon salt, 1 tablespoon brown

sugar. / g 10, ZHE 1R
R, SLHhEm IR, $Hh1/27%&, 40
BELR .

Directions/fif3::

1: Soak dried long beans in cold water for 2 hours (Picture 1), rinse and cut into 1-inch
long pieces. Wash the ribs with warm water and cut between the bones into small
pieces. Plug in Instant Pot, add 1 tablespoon oil. Select “Sauté” function “High”, sauté
green onion, ginger and star anise for 1 minute. Then add baby ribs and sauté for 2-3
minutes (Picture 2).

PERTR T2 AR GKEK (B1), JddlshB. KHEEIDT RS, Tk,
%ggﬁ)ﬁﬂlﬁgﬁgﬁﬁ, BRI LR, BREE N\ TH, REBAREHE
l) - °
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2: Add all ingredients of Ingredient 4) and mix well. Add long beans and mix well
(Picture 3), cover the lid and place the pressure valve to “Seal” position. Press
“Manual or Pressure cook” button and set 28 minutes of cooking time.

I ARFES, FRAVIBHREMAHHS (E3), ik [F3h] 8 [HE
] H2855h, JEEIRET -

3: When the program ends, wait another 5 minutes. Slowly release the pressure then
open the lid and gentle mix (Picture 4). Serve warm with rice. Yummy!

%Eﬁ%ﬁ%ﬁiﬁf?!ﬁ, FSaehE, BURBIESTIT ST, MATFREAHS (B4) B
A o
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37. [Braised Pig’s Trotters and Peanuts 3 H{t4: ]

It is very easy and quick to make this tasty dish using Instant Pot.
SRABENHRE TIXFEIEA, Hifg, FTERR, HRREEE.

" |~ Prepare time: 15 minutes
Cook time: 35 minutes
_ Level: low
— Serves: 6 servings

e | Ingredients/fj¥}:

- 1) 3 pig’s trotters 1350 g, cut into small
pieces;/ ¥ Hi3 R 135058, HLZF K

AN
2) 1.5 cups peanuts; / {64 1.58F;

3) 1 tablespoon olive oil, 1 green onion
cut to 1-inch length, 10 g fresh ginger

sliced; / BMEM1 Kk, ZLBYIBE, %
105 Y1 h

4) 2 tablespoons Italy balsamic vinegar,
2 tablespoons light soy sauce, 1
tablespoon dark soy sauce, 1
tablespoon premium soy sauce, 34
teaspoon salt, 1.5 tablespoons brown

sugar, Y2 cup water. / & K| 4 2 it 2
K, A 2k, EHEmiR
&, SkiEm Rk, $H3/45%, 20
BEL1.5 KR, K1/28F.

Directions/fi3::

1. Ahead of time, soak peanuts in cold water for 2 hours and drain. Place the diced pig’s
trotters inside Instant Pot, and fill with boiling water. Press “Sauté” function on
“High”, boil for 2 minutes, drain and rinse off.

SERCRAE ek a2/, JOKER . HUEJ MR (AR A, BONREEREAKR
FEITK, RE2060, BithHRKMPTETE-
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2: Select “Sauté” function “More”, add 1
tablespoon olive oil and sauté green
onion and ginger, for 1 minute. Then
add pig’s trotters and sauté for 1-2
minutes (Picture 1).

JEABAIETE T, % [FUD] A, i
M LR, B £, RETRA
drEEE (E11) Bk 1-2505h.

3: Add all ingredients of Ingredient 4) and
mix well (Picture 2). Add peanuts and
mix well (Picture 3). Cover the lid and
turn the pressure valve to the Seal
position. Press “Manual” or “Pressure
cook” button and set 35 minutes of
cooking time (Picture 4).

IR B ARHES] (FI2), BBV
EKIED (), i E L,
WE SR, % %m:x(mm

#1 HI354 5, AR (4).

4: When the program ends, wait another 5 minutes. Slowly release the pressure then
open the lid and gentle mix (Picture 5). Press “Sauté” function on “High” until the
sauce is reduced to 1/4 (Picture 6).

WL DRSS BAR T Je, SeSareh, SBIESTIT ST, MATRENS (BS), Hik
(RO ] A, Wit =R (116) .
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38. [Braised Ribs with Fermented Bean Curd E¥. & ]

I made this braised pork ribs with fermented bean curd for dinner. Both my husband
and my son Maomao loved it. It goes very well with rice, perfect as lunch leftovers.

B RIZAFFLHE R EEHRE, BIRIEAR, TR,

-

Prepare time: 15 minutes
Cook time: 30 minutes
Level: low

Serves: 6 servings

Ingredients/}}:

1) ;goo g baby back ribs;/ %4 it 1000

)

2) 1 tablespoon olive oil, 3-4 slices of

fresh ginger, 2 green onion rinsed and
cut into 1-inch length; / ##EiH 1 K%

3) 1 tablespoon cooking wine, 2

fermented bean curds, 2 tablespoons
fermented bean curd sauce, 1
tablespoon light soy sauce, 2
tablespoons dark soy sauce, 2

tablespoons sugar; / JFfili 1 K&, FFL

(L) 28uig, mMILlit2k&, &
IR, B 2k, 2K
s

4) 1 teaspoon sesame oil. / #1557
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Directions/fi{{%:

1. Remove membrane from the back of the ribs, wash and cut between the bones, rinse
and drain.

K HE 15 v AR, HEB DT A

2: Select Instant Pot “Sauté” function on “High”, add 1 tablespoon olive oil and sauté
green onion and ginger for 1 minute. Add ribs and sauté for 1-2 minutes.

gliﬁ’fﬁii [READY A4, HOMBEH 1, BEEE, REBATGEHHERD1-27

3: Add all ingredients of Ingredient 3) and mix well. Cover the lid and place the pressure
valve to “Seal” position. Press “Pressure cook” button and set 30 minutes of cooking
time.

BN LREFHEBSILE, RERKIBNARRIR, &by, SPURBERERA
B, & [EER] #3058,
4: When the program ends, wait another 5 minutes. Slowly release the pressure then

open the lid and gentle mix. Press “Sauté” on “High” until the sauce is reduced to 1/4.
Stir in 1 teaspoon sesame oil before serving.

WIE DRSS BRI e, SESasl, SRR T, HATRENS, Mg [H]
B, Wt 2. kTSI AT AR T
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39. [Sweet and Sour Baby Ribs ¥E:HEE 1

This is a very popular Chinese dish. I used Instant Pot to precook the ribs without deep

frying the ribs.

SRR HEE R AR, R RSt HEE R, BEPSER—A3¢, Ea LPERES

filo

R

Directions/fi{{%:

Prepare time: 15 minutes
Cook time: 30 minutes
Level: low

Serves: 6 servings

Ingredients/}¥}:

1) 900 g baby back ribs, Y2 cup water; /

HWANHEE I HE900%E, K1/2%F;

2) 1 tablespoon olive oil, 1 green onions

washed and chopped to 1-inch long, 2-
3 slices of ginger, 2 tablespoons

ketchup; / BMiM 1R ; A 158G
-&’ %2‘3H’ %ﬁﬁ%2k%;

3) Sweet and sour sauce: 2 tablespoons

dark vinegar, 1 tablespoon light soy
sauce, 1 tablespoon premium soy
sauce, 1/3 teaspoon salt, 3 tablespoons
sugar, 3 tablespoons water, 1 teaspoon

corn starch; / BEERYF: ORES BT LA BS
2H&, AdhEm I, Sk m 1R
&, EH1/3%5%&, WESKE, KIKE,

Ak 1757 5

~  4) 1teaspoon sesame oil. / il 1 7%k

1. Remove membrane from the back of the ribs, cut between the bones into small pieces,
rinse and drain (Picture 1). Place all ingredients of Ingredient 3) in a bowl, mix well

and set aside (Picture 2).

hﬁF%"’%ﬁE’Jﬁﬂﬂﬁiﬂ)ﬁﬁ HEE DT PO (B1) o K 3BTRS — /M

SR (E2)
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2: Add baby ribs and %2 cup cold water to
Instant Pot (Picture 3). Cover the lid and
place the pressure valve to “Seal” position.
Press “Pressure cook” button and set 22
minutes of cooking time. When the
program finishes, wait for 5 minutes, then
release the pressure and open the lid
(Picture 4). Take out the ribs, drain and
set aside.

J%ﬁli'%"fﬁl)\%)fﬁ%ﬁli]ﬂﬁi 1/ 287K

IE ), LT, HR RS
, 7k RIER] P22 b, FiIT 52U
ﬁ%ﬁa"éﬂ‘ BT (84), Hihdes

3: Heat 1 tablespoon olive oil in a non-stick
sauté pan over medium-high heat. Sauté
chopped green onion, sliced ginger and
ketchup for 30 seconds (Picture 5). Add
cooked pork ribs (Picture 6), stir and cook
for 3-4 minutes until outside is a little
brown.

AR EN LI, LR,
BB R B )7 B 308
(B5), BAHE (&6) WEMAEE.

4: Add premixed sweet and sour sauce (Picture 7), gentle stir and cook until sauce
thickens (Picture 8). Stir in 1 teaspoon sesame oil. Transfer to a serving plate and
serve immediately.

RGNS R SEREEST (B7), BRI (88). W TFEMEIMAT AT -
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40. [Red Wine Sauce Braised Beef Ribs 2L 4-#E]

This is another dish that my family loves. This recipe uses Instant Pot to reduce cooking
time.

4 RAE Farm Boy & 2IHrE AR HE, M7 XA A HERORR i SR LFz.

Prepare time: 15 minutes
Cook time: 90 minutes
Level: low

Serves: 8 servings

Ingredients/}}:

1) 1650 g beef grilling ribs; /4=
£,16503¢ ;

2) 1/2 cup all-purpose flour, 2
teaspoons salt, ¥2 teaspoon black

pepper; / Hik}1/28F, th2rik,
AR/ 2755k 5

3) 3 tablespoons olive oil; / ##% i 3
Ki;

4) 1 purple onion 400 g peeled and

sliced, 3-4 cloves garlic crushed, 1
small ripe tomato chopped, 3

tablespoons ketchup;/ &A1
4003 K fEYI22, 73 e3-4RitH
W, PHLLA 110058, i3
Kik;

5) Y2 bottle red wine (400ml), 1
teaspoon dried parsley, V2 teaspoon dried thyme, V2 teaspoon dried rosemary, 1.5

teaspoons salt, 1 teaspoon sugar, Y2 cup water. / ZLiff K400 F, 15 T-HH
B, 1/28%@&THBRESE, 1/225&TRiEE, $Hh1.555&, FE1AE, K1/2H.
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Directions/fi{{%:

1. Place all ingredients of Ingredient 2) into a Ziploc bag and mix well. Then place beef

ribs (Picture 1) in the bag to evenly coat with flour mixture. Shake off excess flour.

FHEEE K (B1). A—3RMERrA2RE D85, MEHE, Sn#s.

: In a non-stick deep sauté pan, brown beef ribs with 3 tablespoons olive o0il on

medium-high heat (Picture 2). Transfer beef ribs into Instant Pot.

ARSI, B IR, AHSERE SRR, WERTER (B2),
PR A HETBON W 496 Bl 9 B o

: Add chopped onion and garlic into the same sauté pan and cook until onion turns

transparent. Add chopped tomato and ketchup to sauté for a minute (Picture 3). Then
add all ingredients of Ingredient 5) and mix well (Picture 4).

R RGBT TE R 2 A e B AR (B3), BNRIRARHEA TR 148h, KK
BNSEL, FEIEK (E4) .

: Transfer cooked onions and its sauce into the Instant Pot (Picture 5). Cover the lid

and turn the pressure valve to the Seal position. Press “Manual” or “Pressure cook”
button and set 60 minutes of cooking time.

B B AT KRB B R R AL (B]5), & bf¥, HEPURCE
HHAE, & [F3h] 8 [HIER] #6054, JHahfR.

: When the program is done, wait another 10 minutes. Slowly release the pressure then

open the lid. Remove beef ribs into a serving bowl. Pour braising liquid into the deep
sauté pan (Picture 6) and spoon off excess fat on the surface. Reduce the sauce at
medium-high heat to about half the volume. Pour sauce onto the beef ribs before
servirhg. Note that you can use the “Sauté” function of Instant Pot to reduce the sauce
aswe

HE SRR E, BHILI05, BARWEFT T HihBREHRR. Kt
IRBINA RS R, FERr R3] — 4%16@ (K6), HiBEIESRHE BT T . il
VLH Instant Pot [RI4P] AWt
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41. [Braised Beef Shank in Soy Sauce ZX&H%4: 4]

This is a wonderful cold dish popular in many areas of China. This dish is well loved by
my family. This recipe uses Instant Pot to cook the beef efficiently.

XHREE P AERE N, WREBFH. FBEDREEN AR, REAGIRIA.

Prepare time: 15 minutes
Cook time: 35 minutes
Stand time: 48 hours
Level: low

Serves: 6 servings

Ingredients/ i ¥}:

1) 1000 g beef foreshank; /4x%k 4 Jidt
441000 g;

2) Marinate ingredients: 2
teaspoons peppercorns, 2
teaspoons salt, 1 teaspoon sugar,
3 tablespoons Kikkoman light soy

sauce; / fEM25% &, H245%, B
158, T3k ;

3) Y2 cup Kikkoman light soy sauce,
4 tablespoons dark soy sauce, 2
teaspoons salt, 2 teaspoons sugar,
2 star anises, 3 clovers, 1.5
teaspoons cumin, 2 bay leaves, 1
tablespoon jasmine green tea, 2
teaspoons sesame oil, 2 chopped
green onion, 5 g fresh ginger
shredded, 5 cups water. /

TP L/ 20, e
AR, 2%, FE2HR, \M2KL, THINL, MHELSHE, FH25, X5
1ok, AM2%ert, Z2MUIE, £S5k, KSH.
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Directions/fi{{%:
1. Put beef foreshank and all ingredients of Ingredients 2) into a Zip-Lock bag or a

lidded container, seal and shake well (Picture 1). Set aside in fridge for 2 days,
occasionally turn over.

SEARBNERE R, F2BRAe. e BREwmeEs (81), Rk Rmx.

2: Rinse off peppercorns and place beef shank into Instant Pot. Add all ingredients of
Ingredient 3) (Picture 2). Cover the lid and turn the pressure valve to the Seal
position. Press “Manual” or “Pressure cook” button and set 35 minutes of cook time.

A PV ALY, BOVRIE IR, BO\PTASRE (E2), % ERT, H
WEHEAE, & [F] & [BEA] B354, B2RT.

3: When it is done, wait another 10 minutes. Slowly release the pressure then open the
lid (Picture 3). Take out the cooked beef foreshank and place in a clean container.
Chill for 4 hours, slice and serve. The sauce can be frozen for future use.

WUIE N B SE BAEIT Je, A 1040, HUSIETIITE T (BI3), #ith }Fmdm, i
NPREEG VKA R 38 AT AT R B AR R LG -
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42. [ Beef Stew in Beer Sauce M4 ]

This dish is very popular at parties. This recipe uses Instant Pot to reduce the cooking

time.

FARZERTIILAAK, T XA P, R —HEOREE T+

Prepare time: 15 minutes
Cook time: 35+10 minutes
Level: low

Serves: 6 servings

Ingredients/}}:

1) 1050 g beef stew meat; / 4~}
10507%;

2) 1.5 tablespoons olive oil, 2 green
onion chopped to 1-inch length;

10 g ginger sliced; / #ifiih 1.5k
&, ZRMTEEYIB, Z1M10
wEEYIR

3) 1 small ripe tomato 110 g,
chopped. / W2IAi141N110%, V)
INEE,

4) 1 bottle of beer, 2 tablespoons
Kikkoman light soy sauce, 1.5

tablespoons dark soy sauce, V2
teaspoons salt, 2 tablespoons

sugar. /MLl 137 S2TF, Ji7 M
A 2ok, ZiEh 1.5k
R, H1/27%0, B2RE.
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Directions/fi{{%:

1.

3:

Cut beef into cubes and soak in cold water for ¥2 hour, rinse and drain. In a non-stick
deep sauté pan, sauté green onion and ginger for 30 seconds with 1.5 tablespoons
olive oil on high heat. Add beef stew meat and cook until outside turns light brown.
Add chopped tomato and cook for another minute (Picture 1), then add beer, soy

sauces, salt and sugar. Mix well then turn off the heat. Note that this step can be done
with Instant Pot’s “Sauté” function.

B RBCRK BN, PR IK . ARSERIBCL. SO, B EIFORK, A
wAL, TEAMEMEE, BAELIMREYILEE (K1), KIKEIANRHE K. X—
U n] DLAT#TSCH) Instant Pot () [RIAD] AR 5E A

: Transfer to the Instant Pot (Picture 2). Cover the lid and turn the pressure valve to the

Seal position. Press the “Manual” or “Pressure cook” button and set 35 minutes of
cook time.

B R ATHE RS R A, % BT, HRMESHE, & (F20)
% [FEA] R535544, Hanfer

When it is done, wait another 10 minutes. Slowly release the pressure then open the
lid (Picture 2). Pour the sauce to a non-stick pan and reduce the sauce to about 1/3 on
medium heat (Picture 3). Put the cooked meat back into the pot and mix well. Note
that this step can be done with Instant Pot’s “Sauté” function.

HUE e AR Je , A0, HURIEAT RS (B12). #EHEFid: AfR

e AETRBIOEARGER L, TFAcf KR =y 2 ikt (E13). 4 2F AR A GG
PEby5), HNRTERM 180T . X —H1 ] DRI Tnstant Pot i) TR ] ROR5E R
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43. [Braised Beef in Vinegar Soy Sauce BH-4: 1

Newer models of Instant Pot have Sauté function, very convenient to use it for reducing
the sauce.

U4 Ay Instant Pot #84F Saute (INAE, RDERIEF I, WIELFfREnT ARIXATh6E
Weit, A -

—— — Prepare time: 15 minutes
' Cook time: 35+5 minutes
Level: low
Serves: 8 servings

Ingredients/}¥}:
1) 1400 g beef stew meat or roast; /

F e B B R A1 140075 5

2) 1.5 tablespoons olive oil, 2 green
onion chopped to 1-inch length;

10 g ginger sliced; / #ifiih 1.5k
&, BIFkUEYIB, £3-4f;
3) 2 tablespoons light soy sauce, 1
tablespoon dark soy sauce, 1
tablespoon premium soy sauce, 1

tablespoons cooking wine, 2
tablespoons dark vinegar, 3

tablespoons sugar. / J57 A il
B2k, EhEh IR, 3k
M IR, PHE 1R, B2
Kk, PESKAI
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Directions/fi{{%:

1. Cut beef into cubes and soak in cold water for 1 hour, rinse and drain. Plug in Instant
Pot and select “Sauté” function, add chopped green onions and sliced ginger, stir and

cook for a minute (Picture 1). Add beef and cook for a few minutes until outside turns
light brown (Picture 2).

E VISR K B NG, SR @ik, MR EA N AR RE L. SR, % (AT
W1 A, BABREMEZE (B1), ReBANFRABPENEG (82).

2: Add all ingredients of Ingredient 3) (Picture 3). Cover the lid and turn the pressure

valve to the Seal position. Press the “Manual” or “Pressure cook” button and set 35
minutes of cook time.

%?ﬁ%)\?s*ﬂr (B3), = b+, HFRMEREME, & [F3h] X [REX] A

3: When it is done, wait another 5 minutes. Slowly release the pressure then open the lid
(Picture 4). Select “Sauté” function again to reduce the sauce before serving.

PSR RS0, BRETH ST, & (R ] Wikt Emr (E4).
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44. [Braised Beef Tendon T4 54 ]

Although beef tendon is not common in North American cuisine, it is low fat, low carb,
and high protein food. The protein in beef tendon is mostly collagen, very good anti-
aging food.

Bmh S EERBRREAR, RS EWLERR, JFEASIERE. #8550 A AR
W, (8RR E A BRI, TR E . REW K, LD BRI RHEZ. |
JEDET VNG, Dk kT, R

Prepare time: 15 minutes
Cook time: 60+5 minutes
Level: low

Serves: 6 servings

Ingredients/F¥}:
1) 850 g beef tendon; / Faf4= i
—A1,8507% ;

2) 1.5 tablespoons olive oil, 1 green
onion chopped to 1-inch length; 5
g ginger sliced, 2 cloves of garlic

crushed; / #iMEi 1.5k, A 14
T YIB:, £3-4F, w22REK
Yk

3) 2 tablespoons light soy sauce, 1.5
tablespoons dark soy sauce, 1
tablespoons cooking wine, ¥4
teaspoon salt, 1 tablespoon sugar,

2 teaspoons dark vinegar; / %
AR 2, ZhhEm 1.5
Kk, BHE1RE, #H1/4%%E,

LR, MEE2AR;

4) 1 teaspoon sesame oil. / FFiH 1%
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Directions/fi{{%:

1. Rinse beef tendon and drain. Plug in Instant Pot, add beef tendon (Picture 1) and fill
with cold water to cover the beef tendon. Select “Manual” or “Pressure cook” and set
of 60 minutes of cooking time.

Bt T i WA B IR (B1), hokaad sifs, @b, HFR
BCEERAE, & [F3h] 8 [HER] #6058h.

1 |

2: When it is done, wait another 5 minutes. Slowly release the pressure then open the
lid. When cool, cut beef tendon into small pieces (Picture 2).

B el e %S ph, FT0FET, PhliRaremamsg il (B2) fH.

3: Heat 1.5 tablespoons olive oil in a non-stick pan, sauté chopped green onion, sliced
ginger and crushed garlic for a minute (Picture 3). Add beef tendon, stir for a minute.

ﬁ*ﬁ%ﬁiﬂll.wﬁ%m%?ﬂi , B EIFHRRK, PREIR2EMDE (B3), BINNGEGE

WILH

4: Add all ingredients of Ingredient 3), stir and cook for a couple of minutes (Picture 4).
Add sesame oil, stir to mix. Transfer to a serving plate and serve immediately.

KA IBLES (1E14), WEIFHK, KT 4R, 5.
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45. [Five-Spice Braised Beef L4 ]

Very delicious dish and your family will love it too.

XTI WREREAIR, REFRE, BEBREK.

Prepare time: 15 minutes
Cook time: 40 minutes
Level: low

Serves: 8 servings

Ingredients/fj¥}:
1) 1300 g beef stew meat; / 4§

13007%;

2) 1.5 tablespoons olive oil, 2 green

onion chopped to 1-inch length, 8
g fresh ginger sliced, 2 star anise,

2 tablespoons soybean paste; /
M 1.5k, 24 FEVIR,
#3-4f, \M2KL, EMEE2R
5

3) 2 tablespoons light soy sauce, 1

tablespoon dark soy sauce, 1
tablespoon premium soy sauce, 1
tablespoon Chinese cooking wine,
1/3 teaspoon salt, 4 teaspoons
sugar, 1/3 teaspoon Chinese five-

spice. /i MESIE M2 K&, ¥
b 1R, Skdhig i 1R,
BHE 1R, 1/3%%, B4
R, K/ 3%,
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Directions/fi{{%:

1. Soak beef in cold water for 1 hour, rinse and drain. Put beef in the boiling water for 2
minutes, drain and set aside.

AR K B N, i Tk RIEHRRKR2 s, Pik&EM.

2: Plug in Instant Pot and select “Sauté” function. Add chopped green onions, sliced
ginger, star anise and Chinese five spice, stir and cook for a minute (Picture 1). Add
beef, stir and cook for a few minutes (Picture 2).

WUE ) S A L. SR eqr, %6 (RGP ] @k, BOA2BHEMZ, £, )\, Sl
W& (B, WEBNFRED3S 8 (82).

3: Add all ingredients of Ingredient 3) (Picture 3). Cover the lid and turn the pressure
valve to the Seal position. Press the “Manual” or “Pressure cook” button and set 35
minutes of cook time.

%7%7%(*)\3*4 (B3), = b+, HRRMEREME, & [F3h] X [REX] A

4: When it is done, wait another 5 minutes. Slowly release the pressure then open the lid
(Picture 4). Select “Sauté” function to reduce the sauce before serving.

PSSR & S8, ST (B4). i (RO ] ml B,
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46. [Braised Beef Shank in Soybean Paste 34341

I made this braised beef shank in soybean paste for dinner. With Instant Pot, this dish
can be done in 45 minutes. The meat is so tender and full of flavour.

EIRAERE A K T ARKRIG BB, R —PU Y XA RN, RZBEM LD E
K o

Prepare time: 10 minutes
Cook time: 45 minutes
Level: low

Serves: 7 servings

Ingredients/}¥}:
1) 1000 g beef shank or beef stew

meat; / 4= N B4l 100058 ;

2) 1.5 tablespoons olive oil, 1
tablespoon soybean paste, 1
tablespoon sweet flour paste, 2 green
onion chopped to 1-inch length, 10 g
fresh ginger sliced, 5-6 cloves of

garlic crushed; / ##iih 1.5 k%, &
M LR, SHm%E 1R, 2240

.
AR o
)

3) 1 tablespoon light soy sauce, 1
tablespoon dark soy sauce, 1
tablespoon Chinese cooking wine,
1/3 teaspoon salt, 2 teaspoons sugar,

3-4 tablespoons water. / 524 4l

B IR, B, BHEL

K, #h1/3%%, WE2Fk, K3-4
Ko
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Directions/fi{{%:

1. Cut beef into cubes and soak in cold water for 1 hour, rinse and drain. Put beef in the
boiling water for 2 minutes, drain and set aside.

FAYISAETR K B LN, B7HUeE k. R)RHRBEOKR2 85, K&,

2: Plug in Instant Pot and select “Sauté” function, add all ingredients of Ingredient 2),
stir and cook for a minute (Picture 1). Add beef, stir and cook for a few minutes
(Picture 2).

R ARSI, LSRR, 36 [RPT BB, ONRHELIAE, S, HHE
HRERE (1), WEHNF B L6 (H2).

3: Add all ingredients of Ingredient 3) (Picture 3). Cover the lid and turn the pressure
valve to the Seal position. Press the “Manual” or “Pressure cook” button and set 35
minutes of cook time.

%?ﬁ%)\?s*ﬂr (B3), = b+, HRMEREME, & [F3h] X [REX] A

4: When it is done, wait another 5 minutes. Slowly release the pressure then open the lid
(Picture 4). Select “Sauté” function again to reduce the sauce before serving.

PSSR B So 8, BUSHTIT - % (RS ] MrslaBer (1814) .
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47. [Braised Beef in Red Fermented Rice Paste £Li# 4 ]

It is very quick to make this tasty dish using Instant Pot.
ERE A ER L R BB, WEBE. SRABENRZTOMERN, Wi,

Prepare time: 10 minutes
Cook time: 45 minutes
Level: low

Serves: 6 servings

N =N

Ingredients/}}:
1) 2150 g beef shank; / 4:Ji#21507% ;
2) 1.5 tablespoons avocado oil, 1 green

©MaomaoMom Kitchen onion cut to 1-inch length, 10 g fresh
http://maomagifi®m.com ginger sliced, 2 tablespoons red

fermented rice paste;/ 4= Hi 1.5

Kk, BIMYIBE, £10%Yll, 40
PN

3) 2 tablespoons light soy sauce, 2
tablespoons dark soy sauce, 2
tablespoons premium soy sauce, 2

tablespoons cooking wine, /2
teaspoon salt, 2 tablespoons brown

sugar. /A g 2R, 2
Kb, SAhEmm2ioL, FHE2KGE,
Hh1/2%05%, L2,
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Directions/fi{{%:

1. Wash beef in cold water and then drain. Cut beef into cubes (Picture 1). Soak beef in
cold water for 1 hour, rinse and drain. Put beef in the boiling water for 2 minutes,
drain and set aside.

i%%figﬂifﬂﬂ (B1), JEiEK BN, Pivediik. RIaHRHIRKR2 b
y

2: Plug in Instant Pot and select “Sauté” function, add all ingredients of Ingredient 2),
stir and cook for a minute (Picture 2). Add beef, stir and cook for a few minutes.

HUE AN EL, 1.5k, & [ATRD] With, BB (B2), REBAL:
PIBIRD Lo b o

3: Add all ingredients of Ingredient 3) (Picture 3). Cover the lid and turn the pressure
valve to the Seal position. Press the “Manual” or “Pressure cook” button and set 40
minutes of cook time.

%?%%2\3*4 (E3), m bdf+, AFRRBESEAE, & [F3] s [HEX] A

4: When it is done, wait another 5 minutes. Slowly release the pressure then open the lid
(Picture 4). Select “Sauté” function again to reduce the sauce before serving.

BRI e &S0 ah, BAITITERT (B4). % [FRUD] st .
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48. [Steamed Chicken in Garlic Sauce 752¢ G B 8Bk ]

This is a wonderful traditional Chinese dish popular in many parts of China. It is well
loved by my family. It cooks in quick and easy fashion and results in a very tender
chicken in savoury garlic sauce, yummy~~

T LEFRYERIRA M, R BA M. RINKXBBMBBEMBRER. XK
PROEHUTE T AR 2%, ST 18

Prepare time: 15 minutes
Cook time: 12 minutes
Level: low

Serves: 6 servings

Ingredients/ i ¥}:

1) 9 chicken drumsticks (950 g); / ¥
JBOMRIS05 5

2) Marinade ingredients: 1
tablespoon Kikkoman light soy
sauce, 1 tablespoon dark soy
sauce, 2/3 teaspoon salt, 1.5
tablespoon corn starch, 2

tablespoons water;/ fEyt:
Al 1R, 2 1R,
h2 /355, HEM1.5KE, K2k

&
3) 1 tablespoon olive oil; / ##k i 1
Kik;
EEALE B 4) 2 tablespoons freshly minced
http://maomaomom.com garlic, 1 tablespoon minced

Chinese salted fermented black
beans; / 3R 2 K&, GBI

gt
=5

5) 1 tablespoon freshly chopped green onion. / Z{£1 K&,

Directions/fi{3%:

1. Clean chicken drumsticks the night before, remove bones (Picture 1) and cut into
pieces. Add all the marinade ingredients (Picture 2) and mix well. Store in a lidded
container and place in the fridge overnight (Picture 3).

WORRS LT GE (B1), BMNFA2K (B2) #4 (BE3), kg,
IXAERG Y 2 AR o
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1

e
2V
£
v

2: In a small non-stick sauté pan, heat olive oil over medium-high heat. Add 1
tablespoon olive oil, sauté minced garlic and minced Chinese salted fermented black
beans for a minute (Picture 4). Set to cool, then add to the marinated chicken (Picture
5) and mix well.

R T FHEESR, /NS, B EFFhk, JBOEMEM LR, KE s s
(El14) Bk. BNRLFHGIE (E5), #4549,
3: Add 2 cups water in the Instant Pot, put the steam rack inside the pot and add 1.5
cups water (Picture 6). Transfer chicken to a shallow bowl and place it on the rack

(Picture 7). Cover the pot lid and make sure the valve is at the “sealing” position.
Choose “Steam” function and set cooking time for 12 minutes (Picture 8).

B PREGEHUE SRR B SC 2R, TBONNER L, IN1.5FF K (1816), KX pyjls] — s
B, BANWABSRE (E7), ek (2] #1258, E3EF (&8).

4: When it is done, wait for 5 minutes then release the pressure and open the lid. Take
out the bowl and add in chopped green onion, mix well before serving.

E%[;Eﬂé%a%ﬁiﬁﬁlﬁ, SESOMBR, WUSHIRITITEE, BUHZRLGFRSER, H EATEHS,
A o
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49. [ Three-Cup Chicken =131

The name of “three-cup chicken” comes from its traditional recipe that uses one small
cup for each of the three main ingredients: Chinese cooking wine, soy sauce and sesame
oil. Today this dish has evolved to include more ingredients.

EMERITVEZ43E, AFHHRERDKE il Fibs—/DORER, WERLE. 5K
SHSAE L G, X SRR R B T AR R, WLEE . REEAR
ZHENRER, WRAH.

Prepare time: 15 minutes
Cook time: 15 minutes
Level: low

Serves: 4-5 servings

Ingredients/ i ¥}:

1) 700 g chicken drumsticks; / X i 1
A700%;

2) 4 cloves of garlic, 10 g fresh
ginger sliced, 3~4 red chilli
pepper;/ wi4hL, Sk, NI
3-449;

3) 2 tablespoons light soy sauce, 1
tablespoon dark soy sauce, 2
tablespoons Chinese cooking wine,

1/4 teaspoon salt, 1 teaspoon sugar,
1/6 teaspoon white pepper, 1

tablespoon sesame oil; / Jj 2 A=
2R, &2 HEm1IR
&, 2R, H1/455%K, BE1
Zk, SRR/ 6%, i1k
25

4) Fresh basil 20 g; / L2075,
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Directions/fi{{%:
1. Rinse chicken drumsticks and chop into small pieces.

KRBT, VoK

2: Plug in Instant Pot, add all ingredients of Ingredient 2) (Picture 1). Then add chicken
and all ingredients of Ingredient 3) (Picture 2), mix well. Cover the lid and turn the
pressure valve to the Seal position. Press “Pressure cook” button and set 15 minutes of
cooking time.

LU RERIE AN E (B1), RIEBATEHKSRAPTA 3R, $34
o (E2), sk [FHER] #1508, EahfET.

3: When it is done, wait another 5 minutes. Slowly release the pressure then open the lid
(Picture 4). Select “Sauté” function again to reduce the sauce to about V4.

BRP e e &S ph, BASITITERT. Mk [RUD] =k, Watall/4%.

4: Add fresh basil (Picture 3), mix well. Cover the lid for 1 to 2 minutes. Mix well before
serve.

KILBEEREIRFNS E (B3), Hamam1-226, Bt LT,
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50. [ Chicken in Savoury Spicy Sauce FHF3EFEW ]

This is a very nice party dish that can be prepared in advance.

BAVXIAE G LREHNG o VGNJEATASER/NERY, BRIEdAREESE o

Prepare time: 10 minutes
Cook time: 3+15 minutes
Level: low

Serves: 6 servings

Ingredients/f¥}:

1) 1 cornish hen (750 g), 1 green
onion chopped to 1-inch long
pieces, 5 g fresh ginger sliced; / /)y

2-3h;

2) 1 tablespoon olive oil, 1
tablespoon freshly minced garlic, 1
tablespoon finely chopped green
onion, 2 teaspoon freshly minced
ginger, 1/3 teaspoon Chinese
thirteen-spices, 2 teaspoons sweet

flour paste;/ ##iil 1 Rk, 35%%1
Kok, ALK, FR2%E, +
S/ 3%k, T 25 ;

3) 1 tablespoon Chinese chili sauce, 1
tablespoon Kikkoman light soy
sauce, 2 teaspoons Chinese
vinegar, /4 teaspoon chicken

broth mix, /2 teaspoon salt, 1
teaspoon sugar,

2 tablespoons sesame oil, 1 tablespoon chili oil, 1 tablespoon water; / 1 XUK 5k
%, A NEM IR, EILE2AE, O 1/47%k, $1/27%%, ISR, &

275, BGH1IGE, BITK 1R

4) 1 fresh cilantro finely chopped. / #3315k &Y/ kLo
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Directions/fi{{%:

1. Rinse the hen and remove excess fat. Add the hen and rest of Ingredient 1) to the
Instant Pot. Fill water to 7-cup mark (Picture 1). Cover the lid and turn the pressure

valve to the Seal position. Press “Manual” or “Pressure cook” button and select 3
minutes of cooking time.

ANEERS S48 % AR DR I3, O B BRI BRI, K SITRR (1)
sk TF 2] o0 [RHEA] RS, T ahReFs -

2: While waiting for the chicken to be cooked, we can prepare the sauce. In a small non-
stick sauté pan, sauté minced garlic, ginger and green onion for 30 seconds with 1
tablespoon olive oil on medium heat (Picture 3). Add the rest ingredients of
Ingredient 2) and cook for another 30 seconds. Remove the pan from the heat. Add
all ingredients of Ingredient 3) and 4), and mix well (Picture 4).

FOSMERY, RMEMIT: NS ARREN EIFRA, IR, Wfas, ZIEm
LR (K3), BEHMARRIED L0, KK BAS-VRPES BT (E4).

3: When the program is done, wait another 15 minutes. Slowly release the pressure then
open the lid. Drain the liquid and place the chicken in ice water for 20 minutes
(Picture 2). Place the pot in the fridge for 1-2 hours. Remove the chicken and cut into
small pieces. Pour the spicy sauce on top before serving.

WE RS BAR T e, S 157080, JBUIETT I8, BERVTK, KXok (F
2) BRER2053 Pl A —RBIKFI VK 1-2/8 0, 5 H XS Ee LA R AT .
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51. [Poached Chicken in Ginger Scallion Dip H{JJ3% ]

This is a very nice cold dish and can be prepared in advance, great as a party dish.

BAVXIAA G KEEHNG, PNJE T ASKED NG, DRIE AR EESE

Prepare time: 10 minutes
Cook time: 3+15 minutes
Level: low

Serves: 6 servings

Ingredients/fj¥}:

1) 1 cornish hen (750 g), 1 green
onion chopped to 1-inch length, 5
g fresh ginger sliced; / /NEEE— H
750}'6’ %_‘%ﬁ]&’ %2'3H 5

2) 2 green onions, 10 g fresh ginger,
3/4 teaspoon salt, V4 teaspoon
chicken broth mix, 1 tablespoon

water;/ 2%k, #1038, #3/4%
R, X1/ A%, BIFKRIKR
s

3) 2-3 tablespoons olive oil. / % i
2-3 Kk,
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Directions/fi{{%:

Remove excess fat of hen, rinse and then add the hen and rest of Ingredient 1) to the
Instant Pot. Fill water to 7-cup mark (Picture 1). Cover the lid and turn the pressure
valve to the Seal position. Press “Manual” or “Pressure cook” button and select 3
minutes of cooking time.

ANBERS B3 2 A, R IR DR 2L NG LR I SRR L, IR B TR (1
1), sk [F3h] 8 [RER] #3558, E3RT.

1.

2: While waiting for the chicken to be cooked, we can prepare the ginger and green

onion dip. Use a blender to grind all ingredients of Ingredient 2) (Picture 3) into
paste. Then transfer the mixture to a small bowl (Picture 4).

K B 2R KHEDLI TS, BIN/BEEL -

: In a small sauté pan, heat oil at medium heat. Pour hot oil into the green onion and

ginger mixture, mix well (Picture 5).

INGAREEREN LIFRK, I2-300E, RMGERIAER L, Hadt (E5).

4: When pressure cooker’s program is done, wait another 15 minutes. Slowly release the

pressure then open the lid. Drain the liquid and place the chicken in ice water for 20
minutes (Picture 2). Place the chilled chicken in the fridge for 2 hours. Cut chicken
into small pieces and pour the sauce on top before serving.

WUE A e AT e, SR 1S0reh, JBUIBESTIT R, RTK, BB KoK E 20
Sl SRR R TR UK A k2N o 1 XS g BRI ER T .
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52. [Steamed Chicken in Anka Sauce B3 ¢0E7EE ]

X IR AKER T S LA NS 4, LD fffife.

Prepare time: 15 minutes
Cook time: 6 minutes
Stand time: 24 hours
Level: low

Serves: 4 servings

Ingredients/}}:
1) 5 chicken drumsticks about 550 g;
/ YSBSHLS507E ;

2) Marinade ingredients: 2
teaspoons dark soy sauce, 5 g fresh
ginger sliced, 1 tablespoon anka
sauce, 1 red fermented bean curd,
1/3 teaspoon salt, 1 teaspoon
sugar, 1 tablespoon corn starch,

1.5 tablespoon water;/ iyt : ZHl
Bim2%Rk, #E3f, 1R,
JEF—/NPe, $h1/3%, Bk
e, AM IR, K1.5K;

3) 1 teaspoon finely chopped green
onion. / Z{L 1557,
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Directions/fi{{%:

1. Clean and debone the drumsticks then cut into small pieces. Add chicken and the
marinade ingredients in a container (Picture 1). Mix well and cover the lid. Place the
container in the fridge overnight.

KRB LU, ERPTA2EUEN R (B1) #Y, kMR-

2: Transfer marinated chicken into a shallow bowl (Picture 2).
BRAGWE RV EN — B E (B12) .
3: Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Place the

bowl on the steam rack. Cover the lid and turn the pressure valve to the Seal position.
Press the “Steam” button and set 6 minutes of cooking time (Picture 3).

ﬂﬁ%ﬁﬁ%ﬁm%i%,ﬁAW%E TR B 285 2 o H@ﬂ%%%%ﬁﬁi%
b, R, HRREREGE, & (K] e (E3)

4: When the program is done, wait for another 5 minutes. Slowly release the pressure
then open the lid. Take out the steamed chicken. Sprinkle chopped green onion
before serving.

WIE SRR e, IS8l USRS TS o BUBZRGF YA, # LA
AT ERT

115 Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes i8¢

53. [Steamed Chicken with Dried Mushrooms #5753 ]

This is a delicious and savory chicken dish.

XA EREANGH ARG M, WHEEE, AT R4

Prepare time: 15 minutes
Cook time: 6 minutes
Stand time: 24 hours
Level: low

Serves: 4 servings

Ingredients/}}:

1) 5 chicken drumsticks about 550 g;
/ YSBBESHLS507E ;

2) Marinade ingredients: 1 teaspoon
light soy sauce, 1 teaspoon dark
soy sauce, 1 tablespoon oyster
sauce, 5 g fresh ginger sliced, 1/3
teaspoon salt, 1 teaspoon sugar, 1
tablespoon corn starch, 1.5

tablespoon water;/ i : HEMM
Al LR, Bl 1R,
KM LR, £35, #H1/3%%&,
IR, AER1IRE, K1.5K
&

3) 1 teaspoon sesame oil, 4 Chinese
dried mushrooms; / &l 155k,
Baid%;

4) 1 teaspoon finely chopped green
onion. / L1557,
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Directions/fi{{%:

1.

Clean and debone the drumsticks then cut into small pieces. Add chicken and the
marinade ingredients in a container. Mix well and cover the lid. Place the container
in the fridge overnight.

KRB £ AYVNR, R FTA 2R R S, KA AR

: Soak mushrooms and finely chopped. Transfer marinated chicken into a shallow

bowl, add chopped mushrooms and 1 teaspoon sesame oil, mix well.

%:%%@ﬁ@ﬁ%%wTo%%Wﬁﬁ%ﬂk*&%i,%EMt@ﬁTﬂ@%ﬂ

: Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Place the

bowl on the steam rack (Picture 1). Cover the lid and turn the pressure valve to the
Seal position. Press the “Steam” button and set 6 minutes of cooking time.

ﬂﬂ%ﬁﬁ%%m%i y SINNAREL, PUKZI2PRIGL . KBRS P BB AE 3220 |
(E1), % bsar, HCRME SRS, & (3] Piosah.

: When the program is done, wait for another 5 minutes. Slowly release the pressure

open the lid. Take out the steamed chicken. Sprinkle chopped green onion before
serving.

WIE SR SE AR e, @HISBl, TRRBIESTIT T BUBZRLF MRS, i LeBTE
AT ERT
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54. [Five-Spice Boiled Eggs L &HEZH %]

This is a very popular dish and well loved by Chinese people in different regions.

AN EUCEBLRDE AR, EaRER e, RATK A Z I HH B %
T, RITE.

Prepare time: 2 minutes
Cook time: 2+1 minutes
Stand time: 12 hours
Level: low

Serves: 10 servings

Ingredients/}}:
o A 1) 10 large eggs; / KB ASE1I0 N ;

2) 2 tablespoons Kikkoman light soy
sauce, 3 tablespoons dark soy
sauce, 3 teaspoons salt, 2
teaspoons sugar, 1 star anise, 2
cloves, 1 teaspoon five-spice
powder, 1.5 tablespoons jasmine

tea leaves, 3 cups water. / JF#4
M2 R, EHE M3,
SHRL, MEFE, NALEL, T#H
280, IR IR, M 1.5K
&, K3
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Directions/fi{{%:

1.

Place eggs in pressure cooker and add cold water to 3-cup mark (Picture 1). Cover the
lid and turn the pressure valve to the Seal position. Press the “Manual” or “Pressure
cook” button and set 2 minutes of cooking time.

WSEPNRIE A, Ik EBI3HMKL [F1], & Efr, & [F3] 8 [HEX]
P27, R ShRET

2: When the program is done, wait for another 5 minutes. Slowly release the pressure

then open the lid. Rinse eggs with cold running water and gently crack the shells.

fﬁ%fiﬁ%ﬁ%}ﬁ, S ASAr b, FREBRREST ST SEMAKE, BEIGER
Feki o

: Place eggs and all ingredients of Ingredient 2) (Picture 2) in the Instant Pot. Cover the

lid and turn the pressure valve to the Seal position. Press the “Manual” or “Pressure
cook” button and set 1 minute of cooking time.

P EMPA2RN B E R E [82], b7, & [F3] & [(REX] AL
JR BT o

y /83

4: When the program is done, unplug the pressure cooker and let stand overnight. Open

the lid (Picture 3), take out the eggs then remove shells. You can store the eggs in an
airtight container in the fridge. Warm 20-30 seconds in a microwave oven before
serving next time.

WIE DB P s e, Pk, XX B, B RIJrE T [E3] ¥
e, BT T . A SRR RS A& B, Bk ERE, 2
A R A T DAL A IR 20 2] 307 o
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55. [Steamed Egg Custard g %&3E 1

This is a nutritious but low calorie dish that kids and elderly love. The steamed egg is
tender and smooth, well worth the effort.

RESREBRMNFRA BN, ANKNISETER, FESNEERGMA].

T ‘ i " Prepare time: 2 minutes
Cook time: 10 minutes
Level: low

\ " Serves: 1 serving

Ingredients/F}}:
1) 1large egg / KEMLEIA;

2) 1/3 teaspoon salt, 1/6 teaspoon
chicken broth mix, 150 ml
lukewarm water (about Y2 cup

+2 tablespoons); / h1/3%% &k,
XK1/ 655, K 1502F
(RZ51/2F M2 K &) 5
3) 1 teaspoon premium soy sauce,

1/2 teaspoon sesame oil, 1
teaspoon freshly chopped green

onion. / LM 1758, i
1/2%%%, Zfpl1htk.

Ak

©M?ﬂm a0 M
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Directions/fi{{%:

1. Crack an egg into a small bowl, add 1/3 teaspoon salt and 1/6 teaspoon chicken broth
mix (Picture 1), beat with a fork (Picture 2). Slowly add 150 ml lukewarm water
(Picture 3) and mix well (Picture 4).

WEMNEEL/3ZRAN L /ORISR (K1), FXFATHL (K12), REREMAIERK
(B3) #1394 (1E4).

\ 2: Slowly pour the egg and water

mixture through a strainer into a
serving bowl (Picture 5). Place the
steam rack inside the Instant Pot.
Fill water to the 1-cup mark. Place
the bowl on the steam rack and
cover with a small plate (Picture 6).
Cover the lid and turn the pressure
valve to the Seal position. Press the
“Steam” button and set 10 minutes
of cooking time.

o iR R A i (BE15). B
M%Eﬁ%W%Mi%,ﬂAm@
» KB IR LR o 5 B0 2 Y
mmﬁi%i,miﬁ*—l$%%
(K6). 3 LT, HERRBES S
g, & [2] 104040,

3: When the program is done, wait for
another 3 minutes. Slowly release
the pressure then open the lid
(Picture 7). Sprinkle chopped green
onion and add Y2 teaspoon sesame
oil before serving.

WIE N SRS e, #3361,
B ﬁEﬂﬁ*?(@ﬂ i zRdf
?%E,ﬁiﬁ%%ﬂéﬂ%ﬁti
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56. [Meat Stuffed Eggs %y ]

This is a steamed dish made from egg white and lean ground pork, very delicious and
healthy. You want to try this dish with your guests.

IX A Y PR AR — TEPRIE SRR I3, AR A KR

Prepare time: 15 minutes
Cook time: 20 minutes
Level: low

Serves: 3 servings

Ingredients/}}:

1) 45 g extra lean ground pork; / %%
PITE455;

2) 1/3 teaspoon light soy sauce, 1/3
teaspoon dark soy sauce, 1/3
teaspoon premium soy sauce, 1
teaspoon chopped green onion, 1/8
teaspoon salt, 1/12 teaspoon ground
white pepper, 1/4 teaspoon sesame
oil, 1/8 teaspoon chicken broth mix,
1 teaspoon corn starch, 4 teaspoons

water;/ Al 1/ 355K, ZHhE
W1/3%%, ke 1/3%%k, #
fE1%%%k, $h1/8%%%k, H#M1/12
ZRR, I 1/47%%&, 9K1/8%
&, MR, KATER;

3) 3 extra large eggs;/ RS IGHE3
5

P

4) Y2 baby carrot, 1 teaspoon chopped green onion; / /NS MM, ZAB1555;
5) 1 tablespoon premium oyster sauce, Y4 cup water. / $52igih 108, K1/48F.

Directions/fi{{%:

1. Combine all ingredients of Ingredient 1) to 2) in a bowl (Picture 1). Stir with a wooden
spoon in one direction for 3 minutes, until the mixture becomes sticky (Picture 2).
Peel carrot, rinse with water and chop finely (Picture 3).

KRR AR — BN (1), A—A—AJ5 sk Em LShife i (E2). )
& MEIRE, IRty (B3).
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2: Plug in Instant Pot, place 3 eggs in the
Instant Pot and add cold water to 3-cup
mark (Picture 4). Place the lid on and turn
the pressure valve to the Seal position.
Press the “Manual” or “Pressure cook”
button and set 3 minutes of cooking time.
When it is done, wait 3 minutes, release
pressure and open the lid, rinse eggs with
cold water. Remove shells and set aside

%%ﬂk%ﬁﬁ%i mwma%m&%
(4], % Far, % [F20] 5 [FE
%ﬂk%ﬁ%,ﬁmﬁﬁoﬁﬁm&F %
3406, HOREHAGE MK, Hod .

3: Cut egg in half (Picture 5), remove and
discard egg yolk. Fill each half with 1.5
teaspoons meat filling (Picture 6). Place
stuffed egg halves on a plate (Picture 7).

BRI HGEN YT (FS), /Nizs
EEAH, N1.SFEHREIEER (18
6) o RUMAF IR (7).

4: Fill water to 1-cup mark in the Instant Pot.
Place the plate on the steam rack inside
the Instant Pot (Picture 8). Cover the lid
and turn the pressure valve to the Seal
position. Press the “Steam” button and set
10 minutes of cooking time (Picture 8).

St FEL R ) BRI A S, BRI,

TR AR S 14 BRI B T W %

R, #@bilT, HPRBESEHAE,

i [z] A1050%h (1&18)-

4: When it is done, wait for another 2 minutes. Slowly release the pressure then open
the lid. Take out the plate (Picture 9). Transfer egg halves to a clean plate, sprinkle
some chopped carrot and chopped green onion.

R EUE, SN2 80, MRREaHFRHFR. Bl za mEtamE (89), K
A THET L, EEieeH s I‘Tﬂl%ﬁ%

5: While waiting for steaming the stuffed eggs, add 1 tablespoon oyster sauce and %4 cup
water in a small sauce pan over high heat and bring to a boil. Pour the sauce over the
eggs before serving.

EEAENZEN, DMRER LIFRPA, BASEHESRIR (B10), Rakitislss
AL o o B o
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57. [Chicken Breast Salad &2 )

This chicken breast salad is a perfect summer treat.

AHRZRER? RINKEH2RLENG T 55, 2RREHER, FAARMFNE
Ko PHELHICAS AT, BURFEBRRRMN—RT . FEBRARFEAERCZ S HISKA,
X IRFATEENETE, AR KA D —E R

‘
v i

Prepare time: 15 minutes
Cook time: 20 minutes
Level: low

Serves: 3 servings

Ingredients/}}:

1) Half chicken breast or one cornish
hen breast, 250 g; / X i 4 21250
5, B /NG — A

2) 2 Lebanese cucumbers 220 g;/ /i

#IR24¢ (220%%);
3) V2 ts teaspoon p salt; / #1 /2557

4) 1 teaspoon white sesame seeds; / H
ZIRIFR;

5) 1.5 teaspoons olive oil, 1 tablespoon
finely chopped green onion, 1
teaspoon minced ginger, 1/6
teaspoon ground Sichuan
peppercorn; / B 1.5%0&, 2L
LR, FR1GRE, TR/ 6%
5

6) 1/6 teaspoon chicken broth mix, 1 teaspoon balsamic vinegar, 1/4 teaspoon sugar, 1
teaspoon sesame oil, 2 teaspoons chili oil. / ¥ 1/675 %, A 155&, Hl1/45%

&, IR, BRMH27%E .
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Directions/fi{{%:

1. Rinse chicken breast and put inside the Instant Pot, fill water to 3-cup mark. Cover
the lid and turn the pressure valve to the Seal position. Press “Manual” or “Pressure
cook” button and select 15 minutes of cooking time. When it is done, wait 3 minutes,
release pressure and open the lid. Remove chicken breast, place in a container
(Picture 1) and chill in fridge for 2 hours. Shred chicken breast by hand.

XS I TR BON S B HL, InK B3k, w5 bR, % [Fah] 5 (mr%]
ﬁ%;{%g‘é Jﬁﬂjﬁbﬁﬁo R Sein, S35 RRR, Bt BN — SR L (1)
=4 INEY o

2: Peel cucumbers, rinse with water and
cut in half. Cut into thin slices, stack
them up and cut into matchstick-sized
strips (Picture 2). Place the cucumber
strips and the shredded chicken breast
in a bowl. Add V2 teaspoon salt (Picture
3), toss to mix.

ﬁﬁ&ﬁ%ﬁﬁﬁﬂﬁ, W vz (E2), i
— T, WAL (]
3) 1/ 25 R thES)

3: A small non-stick fry pan over medium
heat, add sesame seeds, stir and cook
until roasted to golden color (Pictures
4). Sprinkle the roasted sesame seeds
onto the chicken and cucumber.

NSRRI K, N LZRREH 2K,
WwEEE (E4) B,

4: Heat 1.5 tablespoons olive oil over
medium heat. Sauté all ingredients of
Ingredient 5) for about a minute
(Pictures 5).

JEAR N L. ST RO, T Ko BN
6, FARMERKT, BP30REh EA T
kB (5)-

5: Transfer cooked onion and ginger mixture to the chicken and cucumber bowl. Add all
ingredients of Ingredient 6) (Pictures 6) and toss to mix before serving.

He HUF Y 2 ZAEOE M — R BN\, AL EZ AT A O, BTt
(6) BATPA LR T o
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58. [ Braised Duck with Dried Tangerine Peel [z §5 1

Chenpi is also known as sun-dried tangerine peel. It is used in traditional Chinese
medicine to treat coughing and improve digestion. Its slightly bitter taste and strong
citrus aroma make it a perfect match with strong meaty Chinese dishes, such as braised
duck or beef.

GRMCTFEENG, LD REXK, &M THEE, HRSEE -

Prepare time: 20 minutes
Cook time: 30+10 minutes
Level: low

Serves: 6 servings

Ingredients/ i ¥}:
1) Half duck 1250 g; / #§+H 1250

)
2) 3-4 dried tangerine peel (1-inch
size), 1-2 star anise, 2 green onion
chopped into 1-inch length, 10 g

ginger sliced;/ [z 3-4/MN (7
5), J\F1-2kL, Z2MTEE]
B, ZUNRI0 XIS

3) 2 tablespoons light soy sauce, 1
tablespoon dark soy sauce, 1.5

tablespoons Chinese cooking wine,
1/3 teaspoon salt, 1.5 tablespoons

sugar, 2 tablespoons water. / &
ARl 2 R, a2l
K, BWL.5HKRk, #H1/2%
&, BEL.SKRE, K2R,
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Directions/fi{{%:

1. Clean the duck, remove excess fat and chop into small pieces. Put the meat in boiling
water for 2 minutes, rinse and drain well.

WS F o BNTTKpR250 8, Pk Ted# H -

2: Add all ingredients of Ingredient 2) and 3) to the Instant Pot (Picture 1) and then add
duck meat (Picture 2). Cover the lid and turn the pressure valve to the Seal position.
Press “Manual” or “Pressure cook” button and set 30 minutes of cooking time.

HWUIE BN BT (B2), SREAmE (82). & By, & [F3h] 5
[RER] B30 58k

3. When the program is done, wait another 5 minutes. Slowly release the pressure then

open the lid. Press “Sauté” function and adjust to “More” for high temperature to
reduce sauce to about Va.

%Bﬁ%ﬁ%ﬁiﬁf?ﬁ, 5o H, BUSBEITIF ST R)EHET (R ] R gtBp
Af o
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59. [ Nanjing Salted Duck /K5 ]

This is a very famous duck recipe from Nanjing, China. It is a great party dish that is
well loved by all guests.

BRR R 7y KM A% o B S  F _E4F B AEAOB e SR 24/ I, X ARBE IR
NSRS, FEHE, RZPLATHIY

Prepare time: 20 minutes
Cook time: 30+10 minutes
Level: low

Serves: 6 servings

Ingredients/}}:

1) 1 young duck 2500 g; / #1— R
25007%%;

2) 3 tablespoons sea salt, 1 tablespoon
ground Chinese peppercorn;/ ###h3
K, TEMURY 1R

3) 1 green onion, 10 g fresh ginger
sliced, 1 star anise, 2 clovers, 1

tablespoon salt. / Z&—%%, 5
R, \fA—kL, TH&2K, #H1X
g
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Directions/fi{{%:

1. Clean duck and trim off excess fat. Drain the duck from the water and thoroughly pat
it dry with paper towels, inside and out. Put Ingredient 2) in a small bowl and mix
well (Picture 1). Rub the salt and ground Sichuan peppercorns all over the duck,
inside and out (Picture 2), and make sure to use all the mixture. Place in a lidded
container and store in the fridge for 24 hours.

M-V a1 SR MR SeliG AU TS (1], EAEMEESS S Sk T 1
FHESNE (2], %E)EAErkA 24/ .

2: Rinse off salt and ground peppercorn (Picture 3). Add the duck and all ingredients of
Ingredient 3) to the Instant Pot and fill water to the 10-cup mark. Cover the lid and
turn the pressure valve to the Seal position. Press “Manual” or “Pressure cook” button
and set 5 minutes of cooking time.

T AN R T (B3], 538 —RMAHE DA, ks 10Mm%, &
by, HPRERESEEAE, & [F3] s [REX] #5458, B
3: When the program is done, press “Keep Warm” button and wait for 30 minutes.

Slowly release the pressure then open the lid. Drain the water and chill the cooked
duck in the fridge for 4 hours.

IR s AR P e, i [ERIR] R30S USRI o, B 24 g
Ty BNTHE RS, TRk K4/ EHr et i .
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60. [Beer Braised Duck g5 ]

This dish is cooked with beer, very tasty.

R RA ARG T, SR T MGG, REFZ.

http://MadmaoMom.com

Prepare time: 20 minutes
Cook time: 30+10 minutes
Level: low

Serves: 6 servings

Ingredients/}}:
1) Half duck 1250 g; / f8+H1250

)

2) 1 green onion chopped into 1-inch
length, 10 g ginger sliced;/ Zi 11}
I8, 210wk ;

3) 2 tablespoons light soy sauce, 1.5

tablespoons dark soy sauce, V2
teaspoon salt, 1.5 tablespoons (15

g) rock sugar; /5 <7 i A Al I 2
K, Bl ok&, $#H1/2
Zb, UKHEPL.5RE (153%).

4) Y2 bottle of beer about 180 ml. /
I 18022 H-
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Directions/fi{{%:

1. Clean the duck, remove excess fat and cut into small pieces. Put the meat in boiling
water for 1~2 minutes, rinse and drain well.

WS P TNTTK PR 1~200h, Pikvtd& -

2: Add all ingredients of Ingredient 2) and 3) to the Instant Pot (Picture 1). Then add
duck meat (Picture 2) and half bottle of beer. Cover the lid and turn the pressure

valve to the Seal position. Press “Manual” or “Pressure cook” button and set 30
minutes of cooking time.

WIEMMONTE2RISK (B12), SMEMOAME (F2) &M, % E%ET, & [F
A1 B[R] #5304 4.

3. When the program is done, wait another sminutes. Slowly release the pressure then

open the lid. Press “Sauté” function and adjust to “More” for high temperature to
reduce sauce to about V4.

%Bﬁ%ﬁ%ﬁiﬁf?ﬁ, 54 H, USRI ST BT (R ] Rt R
Af o
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61. [Sous Vide Duck Breast {35 5 {55 1

Google "Sous vide" (French for “under vacuum”) and you will find 10 million search
results. It involves cooking food in sealed plastic bags in a water bath at a lower
temperature (50~70C) and keep it constant for long period of time. This technique was
used by French chefs in the 1960s-70s. It has become increasingly popular at gourmet
restaurants because it yields much higher succulence and avoids overcooking. Even Iron
Chefs use this technique on TV shows. There is even an expensive water-oven SousVide
Supreme apparatus for this purpose. Since I have an electric pressure cooker with a
“Keep Warm” function which maintains temperature around 65C, I decided to try this
technique out. Results are pretty good.

UL 13 “Sous vide”, fR4 RIVRZIAN 5. BOM I VA 14 W HtE 205 35 )
@ﬂﬂ%ihm%ﬁm@(a%ﬂﬂ)%ﬁ&ﬁmﬁﬁ,W%ﬁWWTAiimﬁ Sl
SEOEIUT LA G PRI, A5 PSS 2, B A
ST T LA TTHKARSE, RECR . FARRIX 71, IE A
R IR RS, T IRF3 COSITE, WO o PIT A K. Py

Prepare time: 10 minutes
Cook time: 35+4 minutes
Stand time: 2.5 hours
Level: Medium

Serves: 2 servings

Ingredients/ i ¥}:
1) 2 large boneless duck breast halves

480 g, skin-on; / w7 K Mgy, 3k
48073 ;

2) 1 teaspoon salt, 2 teaspoons freshly
minced garlic, ¥/2 teaspoon freshly
ground black pepper, 1/3 teaspoon
dried thyme, 1/3 teaspoon

peppercorn;/ #1553k, A4,
R 1/ 255, THBEEFL/3%F
&, EMURL1/ 375

3) 1 tablespoon vegetable oil; / F K il 5k,
ST 1R 5

Apricot sauce (optional): / #y ¥t :

. 3 2 Bs — _,_,-.;_.j_ 4) 2 teaspoons sugar, 1 large ripe
TS http //Maomao om. com i apricot peeled and cored, 2
: R ROt Ua s tablespoons water. / BE2%5 Rk, Ay

FINEEER, MK2KETREF .

4"'? >
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Directions/fi{{%:

1. Clean duck breasts then rub on all ingredients of Ingredient 2) (Picture 1). Cover and
chill in the fridge for 2 hours. Rinse off and place duck breasts in a Ziploc bag, remove
air and seal it (Picture 2).

PR STHAER W b, FIFHRS], 36 LORGEIE, TEVKA BN (1) S5
gﬁéﬂgﬂgg%ﬂ, SRR PR Ziploc EIAS L, He4s ot S HEH DL B e

2: Add water to the Instant Pot to 7-cup mark. Leave the lid open, turn on power and
press “Keep warm” button. After 20 minutes, place the Ziploc bag in the water bath
for 35~40 minutes (Picture 3).

HUE N B DR B TRR A2, 0 L, ARSERT, T [HHR] A, 42054
Jo s RS A R SRR N K (B13), ARiRIK I35~ 40438l

3: Remove the bag from the water and pat dry (Picture 4). Sear skin side of duck breasts
in a non-stick frying pan with 1 tablespoon vegetable oil at medium-high heat until
golden (Picture 5). Turn over and cook for another 20 seconds.

PRRLAE, BUBMSR Py, RAEEEKy (E4). ARSER LRk, 1k
M, SEMPER GG Py B A —E R RS (181S), BiEE— T A R208095

4: Slice the cooked duck breasts and serve with apricot sauce.
PSPPI R R BRI &/, Wi S R Btk % . WS YRR I EEUIT 2 o

5: Apricot sauce: Mash apricot with 2 tablespoons water. Add 2 teaspoons sugar and
mix. Bring to a boil in a small pot, then simmer 5 minutes at low heat.

BFEMIEL: KR —/ MR BRI, SUNKERSSHRIAT.
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62. [Sweet and Sour Cutlassfish Bk ]

With a pressure cooker, this sweet and savoury dish can be prepared in less than one
hour. Even better, the fish bones are so well cooked that they are edible.

BEBR R AR S, B TRE T AR A AN T F o WIS — B BRI B 3
e et FWENH, RESSFHMEFT

= = Prepare time: 22 minutes
.« " v Cook time: 55 minutes
'yt Level: Medium

Serves: 4 servings

Ingredients/}}:
1) 1 cutlassfish 600 g; / #7 £.14600

2) 2 tablespoons corn oil; / EkiH2Kk
s

3) 2 tablespoons Kikkoman light soy
sauce, 2 tablespoons dark soy
sauce, 1.5 tablespoons Chinese
dark vinegar, 1 tablespoon Chinese
cooking wine, 1 green onion cut
into 1-inch length, 1 small piece

ginger sliced, 1/3 teaspoon salt, 3
tablespoons sugar, 2 tablespoons

water. /7R AEHE M2, #
i h2 KR, HILEE 1SR,
ZH1IRE, AILAVIB, #£4-5
F, #h1/3%5%&, BESKE, K2k
o

Directions/fi{{%:
1. Clean the fish and cut into 1-inch long pieces (Picture 1).

WA REERLYEE, HRMET, REUI2EkRKE&H (H1).

2: In a non-stick frying pan, heat 2 tablespoons oil over medium-high heat. Pan fry fish
until both sides turn golden brown (Picture 2). Set aside.

ARFREL EIFRK, TEN2TGETORM, WPV AL, PEAE (182) Pid.
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3: Add all ingredients of Ingredient 3) to the Instant Pot (Picture 3). Add pan fried fish
(Picture 4), and turn fish over to coat with sauce. Cover the lid and turn the pressure
valve to the Seal position. Press “Manual” or “Pressure cook” button and set 55
minutes of cooking (Picture 5).

B A 3B REHRES N E, SRIGMARUTFRHA (E4), WmEESW B
ik [F30] 8 [REX] #5548 (8S), WarbUEFEBHINE, SHES
4: When the program is done, wait another 10 minutes. Slowly release the pressure then

open the lid (Picture 6). Take out the fish and place on a serving plate, serve warm or
cold.

?ﬁﬁ WOSERRT e, HAELOR, BUSIETTI R T (B6), Bl BimsmRy s at
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63. [Haddock with Spicy Sauce filkf K ]

AR TARRALE SR, BMTREADRAER L, SR ARFNIMIEFER. ZA K
)7 LR AR RE, AR AR, TRE KT HERE

Prepare time: 20 minutes
Cook time: 4 minutes
Level: Low

Serves: 4 servings

Ingredients/ i ¥}:

1) 454 g Haddock fish fillet, Y2
teaspoons salt, 1 tablespoon corn
starch, 1/8 teaspoon white pepper;

| WlEsam4545s, 1/27x8k, 1
KRN, HHIML/8%R;

2) 1 tablespoon olive oil, 1 chili
pepper, 1 tablespoon freshly
minced garlic, 1 tablespoon finely
chopped green onion, 1 teaspoon

finely chopped ginger; / #if it 1
K, /INFMANENFVIAR, 77%1
K, ZBAEIREE, ZAR1GE;

3) 1 tablespoon ketchup, 2
tablespoons Kikkoman light soy
sauce, 2 teaspoons Chinese dark
vinegar, 1 tablespoon sesame oil,

1.5 teaspoons sugar, 1/6 teaspoon
chicken broth mix;

[ BE LR, o AEE 2K
R, PULARE2ZR, HimlRE, BH1.5%R, MK1/67%%;

4) 1 fresh cilantro, finely chopped. / #3141, &Y/
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Directions/fi{{%:

1.

Rinse fish fillet with cold water and cut into 1-inch squares. Mix well with the rest of
Ingredient 1) in a bowl (Picture 1). Set aside in the fridge for 20 minutes. Place
marinated fish in a shallow bowl or on a plate.

%ﬁ%gg%ﬂifﬂﬁ, SRR URHES (B1), TRk EME205 b, K MEFaY £y i

: Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Place the

bowl on the steam rack (Picture 2). Cover the lid and turn the pressure valve to the
Seal position. Press the “Steam” button and set 4 minutes of cooking time.

B L ) SRR B S22, TN NI, K BI28R k. e eda i BB B2 R B (B
2), @ bdF, o [Z] R45eh, BT,

: Meantime, remove seeds and finely chop the chili pepper. Heat 1 tablespoon olive oil

in a small non-stick sauté pan over medium-high heat. Add all ingredients of
Ingredient 2) to sauté for a minute (Picture 3), then remove from heat. Add all
ingredients of Ingredient 3) and 4), mix well.

BB ERDRIMEIR . AN AR BN EIFRK, i 10k, a2k
(F3), RAFKIHNS AREAI IR (B4) .

: When program is done, wait another 5 minutes. Slowly release the pressure then

open the lid. Take out the steamed fish and discard excess liquid. Pour the sauce over
steamed fish before serving.

WU )i e AR Je, SRS, BUSOBUEFT TS, BOhzedrmf)y, BRIbK, RE
fichF IR, BUATRA ESR T o
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64. [Hot and Spicy Fish pifaF ]

BRBBENRCH, MBI RIREA)T, TBHRLFRIE.

Prepare time: 20 minutes
Cook time: 4 minutes
Level: Low

Serves: 4 servings

Ingredients/ i ¥}:

1) 454 g Haddock fish fillet, V2
teaspoons salt, 1 tablespoon corn
starch, 1/8 teaspoon white ground

pepper; / FifEami4545, 1/2%
%{%, LREEAN, HHIML/8%%

2) 1 tablespoon olive oil, 1
tablespoon freshly minced garlic, 1
tablespoon finely chopped green
onion, 2 teaspoons minced ginger,
1/ teaspoon ground Chinese
peppercorn, 1 tablespoon chili
soybean paste, 2 teaspoons sweet

flour paste; / #ifih 1 L, #%E1
R, BIEIRE, LR2HEYK, 16
WO 1/ 2% CRRRWR AT i 1 5%

), BRI IR, SHm®E2%
2

3) 1 tablespoon chill sauce, 1 tablespoon chilly oil, 2 teaspoons Chinese dark vinegar, 2
teaspoons sesame oil, ¥4 teaspoon salt, 1 teaspoon sugar, ¥4 teaspoon chicken broth

mix, 2 tablespoons water. / & T {GHHUE 1 K& (ZHAM2H0RE) B 1 IR KR FF K
B, BHUM IR, BIIAR2%E, Bm2dti, $h1/450%, R1RK, W14

R’ BITIK2HE.
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Directions/fi{{%:

1. Rinse fish fillet with cold water and cut into 1-inch squares. Mix well the fish with rest
of Ingredient 1) in a bowl (Picture 1). Set aside in the fridge for 20 minutes. Place
marinated fish in a shallow bowl or on a plate.

%ﬁ%gg%ﬂifﬂﬁ, SRR URHES (B1), TRk EME205 b, K MEFaY £y i

2: Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Place the
bowl on the steam rack (Picture 2). Cover the lid and turn the pressure valve to the
Seal position. Press the “Steam” button and set 4 minutes of cooking time.

B L ) SRR B S22, TN NI, K BI28R k. e eda i BB B2 R B (B
2), @ bdF, o [Z] R45eh, BT,

3: Meantime, heat olive oil over medium-high heat in a small non-stick sauté pan. Sauté
minced garlic, ginger and chopped green onions for a minute (Picture 3). Add the
rest of ingredients of Ingredient 2) and sauté for 30 seconds (Picture 4), then remove
the pan from heat. Add all ingredients of Ingredient 3) and mix well (Picture 5).

R A RR IR . NS AR B EIFRA, LR, aasss. 216
g%ﬂﬁ (E3), RIGBAFR2EHDF580 (B14), Kk BMNSEHES IR (&

4: When program is done, wait another 5 minutes. Slowly release the pressure then
open the lid. Take out the steamed fish and discard excess liquid. Pour the sauce over
steamed fish before serving.

WU )i S8 AR Je, SRS, BUSOBUEFT IR, BOhzedrms)y, BRIbK, RE
Mk BRI, BUATRA BT o
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65. [ Shrimp Stuffed Tofu #EUFERE T 1S 1

This is a lovely tofu dish, easy to make, delicious and great for parties.

ET EE L AR, WSS HLGE UK

Prepare time: 15 minutes
n Cook time: 4 minutes

Level: Medium

Serves: 4 servings

Ingredients/ i ¥l:

1) 10 large frozen white shrimps
(size 30/40), 1 package egg tofu
245 8 / K BHKEEIF 104, T
FEB14E (245%)

2) 2 teaspoons finely chopped green
onion, %4 teaspoon freshly minced
ginger, 1/8 teaspoon ground white
pepper, 1/2 teaspoons sesame oil,
1/3 teaspoon salt, 1 teaspoon corn

starch, 2 teaspoons water; / Z {2
Fi, ZAR1/AZE, BHIRR
1/8%%, Fiml/2%&, #$H£1/3
Fi, R IR, K2%ERE;
3) 5 Goji berries, Y2 teaspoon finely
chopped green onion; / M+ Ski,
BAEL/ 275
4) 1.5 teaspoons light soy sauce, 1.5
teaspoons premium soy sauce, 1.5

teaspoons oyster sauce, 1.5
teaspoons fish sauce, 1/3 teaspoon

sugar, 1/8 teaspoon ground white pepper, 2.5 tablespoons water;/ 5243 1.5
ZEb, il SR, FEIh1.5%k, MER1.5%%R, WEL/3%, HHIRUN1/8%
&, IK2.5KR;

5) Y2 teaspoons sesame oil. / FFii1 /255

Directions/fi{{%:

1. Thaw the shrimps, peel and devein, then rinse under cold running water. Dice shrimp
(Picture 1) then chop finely (Picture 2). Put finely chopped shrimp in a small bowl
with all ingredients of Ingredient 2) (Picture 3). Stir in one direction with a pair of
chopsticks for 3 minutes until the mixture becomes sticky (Picture 4).
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UK EIP K gk, #IL R RveEdl T (K1), ReHsE (K2). SRERpTAE2
B (B3), A—RBEFW—A0masEE2100T, 2EEs (H4).

2: Rinse egg tofu under cold water and
then slice into 1 cm thick discs. Scoop
some tofu out in the center with a
small spoon (Picture 5). Spoon 2
teaspoons of shrimp filling on top of
each tofu disc (Picture 6). Decorate
with half Goji berry and some finely
chopped green onion. Place all tofu
discs on a plate.

ETERRAEORM%E, JIRON, &
Fr RALERE . F/NAJRER B IRTZE
EMW (ES), BAKRZ2% R IFH
(16), FEREAMITG AU LR G

Wit BHORM TR B AR, S8

AR IR R 5 Ah— AT b

3: Place the steam rack inside the
Instant Pot. Fill water to the 2-cup
mark. Place the plate on the steam
rack (Picture 7). Cover the lid and
turn the pressure valve to the Seal
position. Press the “Steam” button
and set 4 minutes of cooking time.

R HL P S AR B S, RO\ PR
i IVKSIZIR. I ROPURL &
Wb (E7), dbdT, & ]

Rianeh, iRy

4: Meanwhile, add all ingredients of Ingredient 4) in a small non-stick sauté pan and
bring to a boil over high heat (Picture 8). Remove from heat and stir in 2 teaspoons
sesame oil.

AP (E8), RAKFRIGE K, N1/ 2% M .

5: When program is done, wait another 5 minutes. Slowly release the pressure then open
the lid. Take out the steamed tofu and discard excess liquid. Pour the sauce over it
before serving.

LT ) 404 58 IR g @%553‘@1’ BUIEAT I 55, BUHZRGF IR B, Rk, &
HEEREE b, i BT
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66. [Snow Fungus and Lotus Seeds Soup LR HEF58])

Chinese love the Snow Fungus and Lotus Seeds Soup. It has numerous health benefits
and can be consumed as a dessert or a nutritious drink. It is very convenient to make
this dessert soup with using Instant Pot’s “Slow Cook” function.

BBMBBERZKM P EERHR T IREF O TG MERETAE. 8 T5E
AV FHFAY7-1 Instant Pot MMHITIRE, R TIXAMAREET S, B LA —X
W, HRBRASGEHIN. W ARG E, 5T 1N, JE% 8.

/maomaom

iﬂ gomaoMom Kitchen

Prepare time: 20 minutes
Cook time: 11 hours
Level: Low

Serves: 8 servings

Ingredients/ i ¥}:

1) Dried Snow Fungus (white wood
ear mushrooms) 30 g; / T4 H.2-3
% ’ 30% 5

2) 1/3 cup (770 g) dried lotus seeds,
with bitter-tasting germ removed; /

BNEETF 1/ 386, 70%¢;

3) 5-6 slices of dried Chinese yam
(Dioscuri opposita) 20 g; / T1Li24
k5-6f, 20%%;

4) 6 large Hetian dried red dates; / fil
H R A6

5) Va cup edible dried lily bulbs 20 g;
/ FEAL/ 4%, 203%;

6) 1/2-3/4 cup rock sugar or honey. /
KA SH % 1/2-3/ 4K, Ki&

=N
Ho
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Directions/fi{{%:

1. Soak dried Snow Fungus and dried lily bulbs in cold water separately for about 2
hours (Picture 1). Tear Snow Fungus into small pieces, rinse and drain. Rinse and
drain lily bulbs.

T(%%JJHY/&WJ(EYEQIJ\HH‘ (B1), F@ddhafif. THEWMREKIZME2/ME,
IKFEFH o

2: At night, rinse lotus seeds, dried Chinese yam and dates (Picture 2). Place them with
Snow Fungus and lily bulbs inside Instant Pot and fill with cold water to the 10-cup
mark (Picture 3). Cover the lid and place the pressure valve to “Seal” position. Press
“Slow cook” button and set 11 hours of cooking time (Picture 4).

Mo BN R EFTEFRERE. AE

, VEEIIZLE T 102G AT (1B12) TR\ LT ) St
Ilillﬂl}% (ﬂéﬁf?ﬁ] TOMAIER (B13), & a7y HERBE SIS, & (IAE] A
/D

3: Next morning, when the program is done, release the pressure of the Instant Pot and

open the lid. Add rock sugar or honey and mix well. You can eat the soup without
sugar.

FOREE, BSITITE o ANL/2-3/ 48608, BEFFISIMATDLAT , WRIEL b
A ,L&iﬂﬁ{ﬁ_fu\ﬂnﬁ%ﬁlﬁ%jaﬂiﬁ%ﬂﬁ RS, X BEREFIZ o
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67. [Sticky Rice Zongzi B/K L 5% ]

Chinese celebrate Duanwu festival, also known as the Dragon Boat Festival, on the 5th
day of the 5th lunar month. The focus of the celebrations includes eating Zongzi (sticky
rice wrapped in bamboo leaves) and racing dragon boats. This tradition has lasted for
two thousand years.

MW, BURERCET, ZNLERFITEREIRE. H Instant Pot 2 ks T
RT5

Prepare time: 40 minutes
Cook time: 50 minutes
Stand time: 8 hours
Level: Low

Serves: 9 servings

-

Ingredients/ i ¥}:
1) 2 cups glutinous rice; / ¥& K255 ;
2) V4 cup red beans; / £1.€.1/44F;

3) 20 dried or fresh bamboo leaves;

/ ThEM-20)7 5

4) 1 teaspoon baking soda; / /NG T
155k ;

5) Sugar or honey to taste. / %% 5,
FIp i &

Directions/fi{{%:

1. Soak red beans for 5 hours and drain (Picture 1). Soak glutinous rice for at least 5
hours and drain (Picture 2). Place dried bamboo leaves in boiling water for 2 minutes
(Picture 3), then rinse with cold water. Cut off ends of bamboo leaves. Mix rice with
red beans and add 1 teaspoon baking soda and mix well (Picture 4). Set aside for 20
minutes.

EPEZH, ARIPEERRMAE, HAKEE (K1-2). FREBRE, kMmN EFFKR
%J‘!E'i’ , WEIFEKE (BE3). HAERINEKE, S5/5THS, BE2058 (&
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2: Put two leaves together to form a cone. Add about 1/9 portion rice and red bean
mixture (Picture 5). Use a chopstick to press rice down, then wrap it tightly with the
other end of bamboo leaves (Picture 6-7). Tie with twine (Picture 8).

Hp ki, B FobRit Sk BRORE, B IR, SRR Sk AR SR N
4-5KKk, AT REMILE, HREL (BS). FEmpkint ik,
M B Tk (B16), #RXNAANRgE SR (KH7), BERELME (K8).

3: Place all Zongzi inside the Instant Pot. Add water up to the 6-cup mark to submerge
them (Picture 9). Cover the lid and turn the pressure valve to the Seal position. Press
the “Manual” or “Pressure cook” button and set 50 minutes of cooking time.

WIFHEE T ROVLE IR (B9), MKE6ME, KMk Mt [F
1 B (BIEA] R550%E, 2T

4: When the program is done, wait another 3ominutes. Slowly release the pressure then

open the lid. Remove Zongzi and set aside to cool. Unwrap and serve with sugar or
honey.

%Fﬁ%m&h% , PR30S P, BUSIEFTITE T, BUHER R wE, 26
i U g 2
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68. [Stuffed Lotus Root with Sticky Rice :{E#5K# ]

This is a traditional Chinese dessert made from lotus root stuffed with sweet sticky rice.

EMEIAA, ARk, PRRGEE, ABEAFEEHZIIR. XK
NIRRT AR A 0 b skt , AT IOR, FORE S, WA AR N\ i R L B 4
H, WSRDEEXAT .

Prepare time: 20 minutes
Cook time: 90 minutes
Level: Low

Serves: 12 servings

Ingredients/}¥}:

1) 2 stems lotus root 750 g; / #£#5#
750358, iFEH;

2) 2/3 cup glutinous rice; / ¥E42/3
s

3) 1/3 teaspoon baking soda; //NJh
111/3%%k;

4) 1 tablespoon sugar, 2 tablespoons
honey, 1 tablespoon Osmanthus

flower jam, V4 cup water; / #1Kk
&, WEE2RR, WEHELRE, K
1/4%%;

5) 1.5 teaspoons corn starch mix
with 1 tablespoon water. / 4 ¥}1.5
Zb, KIKEHES .
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Directions/fi{{%:

1. Soak rice for at least 2 hours and drain. Cut one end of the lotus root and save it.
Clean lotus root in and out, and rinse well. Fill with soaked glutinous rice with the aid
of a chopstick (Picture 1). Put the end back and secure it with toothpicks.

B —um DI SR, FKOE TRy, R sOROREA R AL, —ihiE—ib
gﬁ?lﬁll’ﬂiﬁ, FEROREEHAAL (B11) o SRR T RS — i A e s, FF &

2: Place the stuffed lotus root into the Instant Pot (Picture 2). Fill water to the 8-cup
mark and add 1/3 teaspoon baking soda. Cover the lid and turn the pressure valve to
the Seal position. Press “Manual” or “Pressure cook” button and set 90 minutes of
cooking time.

R OO ) I (12), TOKEIBIFL, I\ 1/ SR HT e
bR, HPRIRREEEAE, & [F30] % [HEX] 9044, Hahfr.

3: When the program is done, wait 10 minutes. Slowly release the pressure then open
the lid. Take out the cooked lotus root. After it cools down, slice and place in a plate.

WIE NSRS IE, #1050, BUSIMIETTI S+ YRR, DI .

4: In a small sauce pot, add all ingredients of Ingredient 4) and bring to a boil on
medium heat. Reduce to medium-low heat. Add Ingredient 5) and stir until boiling
again (Picture 3). Turn off the heat and pour the sauce onto the sliced lotus root.

/NN AL, B EITR KRR, AN KSEHFSERIR (B3) . RebiAer ik
fER ) BRI & A .

147 Copyright © 2018 MaomaoMom.com



http://maomaomom.com/

Instant Pot - 70 Delicious Dishes 118 Mg
69. [Eight-Treasure Rice 5 /\ %4k 1

This is a traditional Chinese dessert made from glutinous rice, red bean paste and dry
fruits.

FEALSEE SO\ R AR R AR 5, FBUAT BRI AT AR AR GF 02 ) )\ SR o

Prepare time: 15 minutes
Cook time: 35+25 minutes
Level: Low

Serves: 8 servings

Ingredients/fj¥}:

1) 1 cup glutinous rice, ¥4 cup sugar,
2 tablespoons corn oil, 3
tablespoons raisins, 1 cup water; /

FoRLRE, BEL/ 46, FORIM2K
’, WAETIRE, K1

2) 4 dried dates soaked and chopped,
4 dried apricots cut into 12 pieces,
10 dried cranberries, 14 cooked
lotus seeds, 2/3 cups red bean
paste, 1 tablespoon red and green

fruit peels (optional); / 213 3-5%;
X%, HT41, EMET10
b, BAGET 14K, 20E72/3
W, BOL1KE;

3) 2 tablespoons sugar, 1 tablespoon
Osmanthus flower tea, ¥4 cup

water; /B2 K, HEREIE1GE, K
1/4%%;
4) 1.5 teaspoons corn starch mixed
with 1 tablespoon water. / 4 ¥}1.5

Zon, K1IKEHES .

Directions/fi{3%:

1. In a non-stick small sauce pot, add 1 cup water and bring to a boil at high heat, add 1
cup rinsed glutinous rice, stir and cover the lid. Reduce to low heat to simmer for 35
minutes. Note that you can use the “Rice” function of Instant Pot to cook the rice.
When rice is done, add the rest of Ingredient 1) and mix (Picture 1).

/NIRTBUK =R, BNTREAROR LR BERE ST, AN A3 S 8o ARt mT LA
Instant Pot ) [ZMR] #i& R BHFEN DR, shisga T (E1).
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: Coat two small bowls with corn oil. Place 5 cranberries and 6 apricot slices on the
bottom of each bowl (Picture 2). Add a quarter of the cooked rice to each bowl and
smooth it. Place 7 lotus seeds, half dates and half red bean paste on top (Picture 3).
Then add another quarter of the cooked rice and smooth with a spoon. Sprinkle some
red and green fruit peels (optional) and press down with a spoon (Picture 4).

WA, Y EO VK. GBI O ORI RE T A TIR3%, WK
6% THR (F12); WAL/ MERRIREIT: BONTROE TR P20 BN/ 34
53 ()3 ILEL/AORIIRE (4)5 RIRCEFO 8. G

: Place the steam rack inside the Instant Pot. Fill water to the 2-cup mark. Place the

two bowls on the steam rack (Picture 5). Cover the lid and turn the pressure valve to
the Seal position. Press the “Steam” button and set 35 minutes of cooking time.

St H Ty MR 2, ONTRIE R, K BI2BRR . Y5\ E BRIP4
(HI5), % Laat, HORME SRS, & (] 3554

4: When the program is done again, wait another 10 minutes. Slowly release the

pressure then open the lid. Take out the rice bowls. After they cool down, loosen
with a knife. Turn the bowl upside down and pry out the rice on a serving plate.

HWUIE RS AR Je, @A 10000, HUSIEFTIT R 1o S 2AFRRDRIR, %A
FAANTIRI B \EARIOE, BlnElET .

5: In a small sauce pot, add all Ingredient 3) and bring to a boil on medium-high heat.

Reduce to low heat. Add Ingredient 4) and stir until boiling again (Picture 6). Turn off
the heat and pour the sauce onto the eight-treasure rice.

ANRIENSEL, B BT K EEE, WA KORARHESBERIR (B6) . KeiEEAEk
E\ER LRI A
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70. [Sweet Fermented Rice (Jiu Niang) jfR ]

All newer models of Instant Pot, such as 7-1, 9-1 and 10-1 have Yogurt function. When

use Yogurt+Less (low) function, it is very convenient to make my favorite sweet
fermented rice!

sk #y Instant Pot (bin7-1, 9-1, 10-1#04 [BRYI] Thak, A [FRYS] AOMKIRAL MR
i, BEEN, FAKK.

Prepare time: 10 minutes
Cook time: 24-30 hours
Level: Low

Serves: 6 servings

Ingredients/F¥}:
1) 2 cups sticky rice, 2 cups cold
water; / ¥EK28, IK2FF;
2) 2 Shanghai yeast ball or Y2
—— ] package Anqi yeast powder, 1.25
e cups boiled water cooled to room
N o temperature, 1 tablespoon sugar. /

S LIEENEZYEL/ 24 B BN 2
L 1/2M, BIPK1.258, R,

naoMom Kitchen

(©) T\I a0
}Illdolnaonlonl com

fttp

/

Directions/fi{{%:

1: It is highly recommended to thoroughly wash containers, cups and spoons and then
rinse with just-boiled water.

RIFBITA REIMAS W ATERTERETE, BRITPKR—T
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2: Rinse rice (Picture 1) and drain. Plug in Instant Pot, add rice to the inner pot and then
add 2 cups water (Picture 2), close the lid and turn the pressure valve in close
position, select “Rice” function and start (Picture 3).

1%9[6 (l§l1) Ve kK EIN AR, m2kpdok (812), @ by, HPRBER A
s [ZIR] , BIFSAE (E3).

28 3: When program ends, wait for about 4
minutes, release the pressure and open
the lid (Picture 4). Take out the inner
pot, stir to mix the rice. Then place the
pot in cold water filled sink to cool
(Picture 5) for about 10 minutes until
lukewarm.

ARG, S48, BSITITET

(4), i, H%Ié’t}iﬁﬁﬂt, 4
NS (E5), #1045k
PR -

4: Add half package of yeast powder
(Picture 6) to the rice (Picture 7), then
add 1.25 cups lukewarm boiled water
(Otherwise if you use yeast ball, crush
it and dissolve in 1.25 cups lukewarm
boiled water). Stir in 1 tablespoon
sugar and mix well. Use a clean spoon
to make a center hole and smooth out
the rice (Picture 8).

PRz (E6) MEDRE L (7
7), BINT.25M AT LIERERES)
SR G A 2R, S A
BT L25SHATIK) . FERIH
W AT AT AL (88).

5: Put the inner pot back to the Instant Pot, close the lid and select “Yogurt” and Less
(Low) function with default time of 24 hours, you can adjust to an increased time to
30 hours for better result. Start the program.

m b, HPREREE. % (R HIRZMRIRAE24/N R (AT UK I ] 2
30/, ﬂﬁﬁ“kﬂﬁ%ﬁ) JE SRR o

6: When it is done, take out the fermented rice and store in clean and sealed container,
chill for 1-2 days before serving.

PSR, KA RO AT B 1-2RJET0Z, AR WEA SRR S, ok
iR
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