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Power	pressure	cooker	xl	recipes	mac	and	cheese

Mac	and	Cheese	from	a	pressure	cooker?	Yes!	If	I’m	going	to	make	homemade	mac	and	cheese,	it	must	be	good.	After	all,	this	dish	is	really	rich.	I	don’t	want	to	waste	those	ingredients	or	calories	on	something	so-so.	As	much	as	I	love	my	Instant	Pot,	I	wasn’t	sure	if	I	wanted	to	make	mac	and	cheese	in	it.	But	a	recipe	caught	my	eye	and	I	thought
something	like,	“Eh.	What	the	heck?”←	that’s	the	way	all	good	life	decisions	start,	right?	After	one	taste,	seriously,	one	taste.	I	was	hooked.	Over	time,	I	tinkered	with	the	recipe	so	that	it	came	out	they	way	I	like	mac	and	cheese:	really	creamy	and	flavorful.	This	recipe,	unlike	traditional	stovetop	mac	and	cheese,	doesn’t	require	a	separate	cheese
sauce.	You	simply	cook	the	pasta	under	pressure,	add	the	milk,	an	egg	(the	egg	is	optional	but	suggested),	and	cheese.	A	little	mustard	and	hot	pepper	sauce	are	added	for	flavor	and	you’re	done.	Mac	and	Cheese	in	minutes.	Woo-HOO!	The	Macaroni	Some	people	make	their	mac	and	cheese	with	shells.	Others	make	it	with	penne.	Some	reach	for	ziti.
I’m	firmly	in	the	elbow	macaroni	camp.	Not	only	do	I	love	the	way	this	shape	hugs	the	cheese	sauce,	it	also	cooks	perfectly	in	a	pressure	cooker	without	coming	out	crunchy	or,	even	worse,	gummy.	If	you	follow	a	gluten-free	diet,	use	Barilla	elbow	pasta.	It	cooks	nicely	and	reheats	really	well	without	getting	weird	and	crunchy.	The	Milk	The	inspiration
for	this	recipe	came	from	the	Cook’s	Illustrated’s	Pressure	Cooking	Perfection	cookbook.	(affiliate	link)	That	recipe	uses	evaporated	milk.	I	really,	REALLY	wanted	to	redo	the	recipe	and	make	it	without	evaporated	milk.	For	some	reason,	I	found	this	ingredient	to	be	a	pain.	I	rarely	keep	evaporated	milk	in	the	house.	I	tried	the	recipe	with	whole	milk.	I
tried	it	with	half	and	half.	I	tried	it	with	a	mix	of	both.	(And	I	went	to	the	gym	a	LOT).	None	of	those	ingredients	worked	as	well	as	the	can	of	evaporated	milk.	The	recipe	made	with	whole	milk	wasn’t	quite	creamy	enough.	All	half	and	half	made	it	too	rich.	The	combination	of	whole	milk	and	half	and	half	was	actually	pretty	good.	But	having	to	have
both	whole	milk	and	half	and	half	was	more	of	a	bother	than	a	can	of	evaporated	milk.	So	evap	milk	it	is!	Be	sure	to	use	regular	evaporated	milk	and	not	the	light	or	low-fat	version.	The	Egg	(Optional)	A	bowl	of	macaroni	and	cheese	must	be	a	rich	creamy	affair.	To	achieve	this	texture,	I’ve	always	used	an	egg.	This	recipe	is	no	exception.	It	adds	a
custard-like	note	to	the	cheese	sauce	without	making	it	eggy.	If	you’re	allergic	to	eggs,	skip	it.	If	not,	I	encourage	you	to	add	the	egg.	It	takes	the	recipe	from	excellent	to	heavenly.	The	Cheese	There’s	always	some	disagreement	on	what	type	of	cheese	makes	the	best	mac	and	cheese.	I	like	a	combination	of	Cheddar	and	Colby-Jack.	The	Cheddar
brings	the	flavor	and	sharpness,	while	the	Colby-Jack	brings	a	delicate	creaminess.	For	me,	no	other	combination	tastes	as	good.	And	this	is	one	time	to	skip	the	extra	sharp	or	aged	Cheddar	cheeses.	They	won’t	melt	as	well	in	a	quick	recipe	like	this	one.	If	you	have	the	time,	I	recommend	grating	your	own	cheese.	Pre-shredded	cheese	is	coated	with
cellulose	to	prevent	it	from	clumping.	This	tends	to	dry	out	the	cheese	and,	in	my	opinion,	doesn’t	make	for	as	creamy	a	mac	and	cheese.	Cooking	the	Pasta	The	pasta	is	the	only	ingredient	that	gets	cooked	under	pressure.	To	cook,	combine	the	pasta	with	water,	salt,	and	butter.	Yes,	butter.	Not	only	does	the	butter	add	richness	to	the	noodles,	it	also
prevents	foam	from	forming	as	the	pasta	cooks.	Thanks	to	the	speed	of	the	pressure	cooker,	the	pasta	cooks	in	only	four	minutes	under	pressure.	(Remember,	it	will	take	time	for	the	machine	to	reach	pressure.	So	allow	for	that.)	After	the	cooking	cycle	completes,	the	pasta	needs	to	rest	in	the	pressure	cooker	for	one	minute	before	releasing	the
pressure.	If	you	use	an	Instant	Pot	like	I	do,	the	keep	warm	cycle	kicks	on	and	the	display	will	read	L00:01.	Don’t	go	wandering	around	during	this	minute.	If	the	pasta	sits	for	longer	than	that,	it	can	overcook.	Release	the	pressure	using	a	quick	release.	Give	the	pasta	a	stir.	It	should	look	like	buttered	noodles.	(I	always	try	a	noodle	or	two…for
research.)	Adding	the	Milk	and	Egg	Then	add	the	evaporated	milk	and	egg.	The	mixture	will	look	very	thin	at	this	point.	That’s	normal.	Stir,	with	the	keep	warm	setting	on,	for	about	two	minutes.	All	of	a	sudden,	the	sauce	thickens	as	the	egg	cooks.	(A	whole	egg	cooks	at	around	144	degrees	F.	The	heat	from	the	pasta	and	the	keep	warm	setting	reach
that	temperature	easily.)	Be	sure	to	stir	during	this	process	or	the	milk	mixture	can	get	curdled	and	clumpy.	As	soon	as	the	mixture	thickens,	start	adding	the	cheese.	If	you	cook	the	milk	too	long,	it	can	overcook	and	get	too	thick.	Adding	the	Cheese:	Three	Steps	to	Perfection	Traditional	macaroni	and	cheese	recipes	usually	start	with	a	cheese	sauce
made	with	a	roux	(a	cooked	mixture	of	butter	and	flour).	After	cooking	the	roux,	you	add	the	cheese	slowly	to	prevent	it	from	breaking	and	turning	oily.	This	recipe	doesn’t	use	a	cheese	sauce	but	you	do	want	to	add	the	cheese	slowly.	If	you	were	to	dump	eight	ounces	of	cheese	in	at	one	time,	the	temperature	of	the	pasta	would	drop	quickly	and	the
cheese	would	only	sort	of	melt.	“Sort	of”	melted	cheese	gets	clumpy.	It’s	easy	to	avoid	this!	Just	add	about	1/3	of	the	grated	cheese	at	a	time.	Stir	gently	until	it	melts	about	90%	and	then	repeat	with	another	1/3.	Repeat	this	until	you’ve	added	all	the	cheese.	And	then?	Done!	Once	the	macaroni	and	cheese	looks	creamy,	immediately	transfer	it	to	a
serving	dish.	The	pot	of	the	pressure	cooker,	even	when	removed	from	the	unit,	holds	too	much	heat	and	can	cause	the	cheese	sauce	to	overcook.	Topping	and	Other	Variations	This	mac	and	cheese	tastes	pretty	perfect	right	out	of	the	pot.	That	doesn’t	mean	you	can’t	dress	it	up.	Here	are	some	nice	options:	Top	with	Breadcrumbs	and	Bake:	Pour	mac
and	cheese	into	a	buttered	casserole	dish.	Top	with	breadcrumbs	and	bake	in	a	preheated	350	degree	F	oven	until	bubbly,	about	15	minutes.	(I	don’t	recommend	broiling	because	the	breadcrumbs	tend	to	burn	quickly	under	a	broiler.)	Add	Scallions:	A	few	snipped	scallions,	either	the	root	end	or	the	green	top,	add	a	nice	onion-y	zip.	You	can	either	stir
into	the	finished	mac	and	cheese	or	sprinkle	on	top.	Add	Bacon:	The	most	over-the-top	addition:	crispy	bacon.	For	me,	it	has	to	be	a	good	smokey	bacon.	Combine	with	Chili:	My	husband	likes	to	combine	mac	and	cheese	with	veggie	chili.	The	combination	works	surprisingly	well.	2	cups	water	1/2	teaspoon	salt	2	cups	elbow	macaroni	(for	gluten-free,
use	Barilla	pasta)	2	tablespoons	butter,	unsalted	cold	or	room	temperature	1	(12	ounce)	can	evaporated	milk	1	large	egg	1	teaspoon	spicyy	brown	mustard	1/2	teaspoon	hot	sauce	optional	1	1/2	cups	(4	ounces)	grated	sharp	Cheddar	cheese	1	1/2	cups	(4	ounces)	grated	Colby-Jack	cheese	salt	and	pepper	,	to	taste	Combine	water	and	salt	in	the	pot	of
an	electric	pressure	cooker.	Stir	to	dissolve	the	salt.	Add	the	pasta	and	butter.	Lock	lid	in	place.	Set	a	4	minute	cook	time	on	high	pressure.		While	the	pasta	cooks,	whisk	together	evaporated	milk,	egg,	mustard,	and	hot	pepper	sauce	in	a	small	bowl.		Once	the	cook	cycle	completes,	allow	the	pasta	to	sit	for	one	minute.	After	one	minute,	open	the
machine	using	a	quick	pressure	release.			If	it	isn't	already,	turn	on	the	"keep	warm"	setting.	Pour	the	milk	mixture	over	the	pasta.	Stir	until	it	thickens,	about	two	minutes.		Stir	the	pasta	to	remove	any	clumps.	If	any	water	remains,	drain	the	pasta.	Add	1/3	of	the	cheese.	Stir	the	macaroni	until	the	cheese	melts.	Repeat,	adding	1/3	of	the	cheese	at	a
time,	until	all	the	cheese	had	been	added.		Once	the	cheese	has	melted,	remove	the	pot	from	the	pressure	cooker	and	immediately	pour	the	macaroni	and	cheese	into	a	serving	dish.	If	the	pasta	stays	in	the	cooking	pot,	it	can	overcook	and	turn	curdled	and	lumpy.		Season	to	taste	with	salt	and	pepper.	Serve	immediately.	Store	leftovers	in	the
refrigerator	for	up	to	three	days.	Reheat,	covered,	in	a	microwave.		Be	sure	to	turn	pressure	cooker	to	the	"keep	warm"	setting	when	adding	the	milk,	egg,	and	cheese.		As	soon	as	the	milk	mixture	thickens,	begin	adding	the	cheese.		Add	the	cheese	in	three	additions.	Stir	and	allow	the	cheese	to	melt	before	adding	the	next	handful.		As	soon	as	all	the
cheese	melts,	pour	the	mac	and	cheese	into	a	serving	dish	to	prevent	it	from	overcooking.		CC	BY	2.0/Your	Best	Digs/Flickr	The	pressure	cooker	is	a	must-have	kitchen	appliance	these	days.	It	can	do	everything	from	make	delicious	stews	to	defrost	meats	in	no	time.	However,	there’s	much	more	that	this	wonder	appliance	can	do	to	bring	new	and
exciting	dishes	to	the	table.Steel	Cut	OatsWarm	up	with	a	breakfast	favorite	straight	from	your	cooker.	Set	a	batch	to	cook	and	prep	toppings	like	dried	fruit	and	chopped	nuts	for	the	whole	family	to	enjoy.CC	BY	2.0/Ella	Olsson/Flickr	Deviled	EggsYour	pressure	cooker	won’t	peel	and	fill	your	deviled	eggs,	but	it	can	make	prep	much	easier.	Hard	boil
your	eggs	in	bulk	and	peeling	should	be	a	breeze,	saving	you	time	when	it	comes	to	making	this	beloved	appetizer.CC	BY-SA	2.0/anokarina/Flickr	French	Dip	SandwichesFrench	dip	beef	can	take	a	long	time	to	cook	in	the	oven,	but	not	in	the	pressure	cooker.	Add	your	meat	and	dip	seasonings	and	let	the	cooker	take	care	of	the	rest.	Just	add	buns	and
fries.CC	BY	2.0/Jeffrey	Bary/Flickr	Chicken	PhoSimplify	the	process	of	preparing	chicken	and	broth	for	this	delicious	Vietnamese	dish	with	your	pressure	cooker.	Serve	it	up	as	a	warming	dinner	on	a	chilly	winter	night.CC	BY	2.0/Marco	Verch/Flickr	Rice	PuddingYour	pressure	cooker	is	good	for	more	than	dinner	and	lunch	dishes.	Toss	some	rice,	milk
and	sugar	in	and	let	it	get	to	work	on	a	quick,	delicious	pudding	dessert	while	you	enjoy	your	main	course.CC	BY	2.0/opacity/Flickr	Pork	CarnitasCook	up	a	pork	shoulder	in	no	time	with	your	pressure	cooker’s	meat	setting.	Add	some	south-of-the-border	spices	and	serve	with	tortillas	for	a	quick	taco	feast,	even	on	a	weeknight.CC	BY	2.0/opacity/Flickr
Pumpkin	PureeTake	advantage	of	fall’s	favorite	vegetable	by	using	your	cooker	to	break	down	whole	pumpkins.	Then,	pull	out	the	pumpkin	to	make	a	quick	puree	to	enjoy	now	or	save	in	the	freezer	until	next	year.CC	BY	2.0/Jim,	The	Photographer/Flickr	Jalapeno	Popper	Chicken	ChiliEnjoy	your	favorite	appetizer	in	a	main	course	that	the	whole	family
can	enjoy	with	jalapeno	popper	chicken	chili.	Throw	all	of	your	chili	ingredients,	including	chicken	breast,	jalapenos,	beans	and	seasonings,	in	and	let	the	pressure	cooker	do	the	hard	work	for	you.CC	BY	2.0/Foodista/Flickr	Buffalo	Chicken	Lettuce	WrapsEnjoy	a	quick,	fresh	dinner	any	night	of	the	week	by	letting	your	pressure	cooker	whip	up	chicken
breasts	in	no	time.	Then	shred	them,	add	buffalo	sauce	and	serve	with	lettuce	wraps	for	a	delicious	treat	you	won’t	need	to	feel	guilty	about.CC	BY-SA	2.0/A	Healthier	Michigan/Flickr	Brazilian	Black	BeansOne	of	the	benefits	of	the	pressure	cooker	is	how	quickly	you	can	whip	up	batches	of	long-cooking	ingredients,	like	dried	beans.	Try	a	twist	on
black	beans	with	a	spicy,	hearty	dinner	of	Brazilian	black	beans	seasoned	with	bacon,	onion,	cumin	and	garlic.CC	BY	2.0/Marco	Verch/Flickr	MORE	FROM	QUESTIONSANSWERED.NET
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