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Theultimatein pressure cooker books--with recipesfor breakfasts, soups, mains, grains, vegetables,
and desserts--each adapted for stovetop or electric models.

The old-fashioned pressure cooker has been rediscovered by modern home cooks, both for its quick-cooking
powers (dried beans are perfectly soft in 35 minutes; risottos are tender in 20 minutes) and for its ability to
infuse foods with intense flavor (carrots become sweeter, meat more savory). The Great Big Pressure
Cooker Book has recipes for every device, stovetop and electric, no matter the manufacturer. Whether you're
seeking an adventurous array of spices, found in dishes such as Cherry Chipotle Pulled Chicken or Smashed
Sweet Potatoes with Pineapple and Ginger, or pure comfort food, like French Toast Bread Pudding or
Classic Pot Roast and Potatoes, you'll find the perfect recipe--each labeled by level of ease--to feed your
family. Thisisthe only pressure cooker book you'll ever need.
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Ericka says

A cookbook for readers! Putting aside that their estimation of amount of effort often raised an eyebrow,
recipes are extremely well articulated. If you're learning how to use a pressure cooker, this book is great, if
you are problem solving something specific, thisbook is also great. Filled with post-it notes for review by
the time | was done with the first read through.

Regina says

Love thiswitty concise, well organized cookbook. Tips are fantastic. Thisis an excellent pressure cooking
recipe book. | have tried countless delicious recipes, my little magic "instant magic" secret to being an
excellent cook. If you are well versed in pressure cooking you will delight in the diverse encyclopedia of
gourmand. Everything from meatballs to yes even oatmeal. For the home chef, like myself, | crave these
fresh even exciting recipes, enriching our day to day menu.

| get so bored in the kitchen and fall into the same old, same..o "Taco Tuesdays'..etc. I'm a mom, almost
always wondering "what's for dinner?' Y ou will love the inspiration from these authors. I've even tried a
wholefish, believeit or not! Steel Cut Oats have never been quicker.

Smut Matters says

Heather's review from Smut Mattersl probably won't review too many cookbooks, but | got this one last
week and | just had to. | got an Instant Pot for Christmas this year, and since I've never had a pressure cooker
before, | had no idea what to do with it. The Instant Pot website is good, there are alot of recipes and advice,
and the Facebook group is one of the most active I've ever seen, but | was getting my recipesin dribs and
drabs. Enter The Great Big Pressure Cooker Book.

This book was great. The first section is an easy to read breakdown of the history of the pressure cooker, the
different types of modern pressure cookers, and some general tips on how to use them. There are 500 recipes
in here, and every one of them uses easy to recognize, easy to find ingredients. Of the 500, | probably
marked 300 | want to try out. | probably won't actually make all 300, but they were the ones that grabbed my
attention on my first go through. Each recipe includes the usual parts (ingredients, time, and instructions),

but also the expected level of effort, servings, what level pressure to use, and the type of pressure release to
use.

The only two minor quibbles I'd have with this book are the lack of pictures and the format. | love picturesin
cookbooks. This one had a ten-page section in the middle with pics of about 30 of the recipes, and that's it. |
wouldn't expect pics of al 500 recipes, but more that 30 would have been great. 1'd also prefer it to be spiral-
bound, but | think all cookbooks should be spiral-bound. It's just so much easier to deal with in the kitchen.

So that's it - my quickie cookbook review. If you have a pressure cooker, do yourself afavor and grab this
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one up.

ValerieC says

Purchased June, 2015

I think thisiswithout a doubt my favorite cookbook for electric pressure cooker recipes (I have several
books that have yielded less than stellar results). With the wider use of these machines, we are finally getting
cookbooks for them that aren't just written by the stove top cooker people and we then have to figure out
how to adapt. This book will work for either crowd.

The recipes are really good on timesand | don't feel like they are just crock pot food made faster. Every
recipe was tested by the author's and others. Notes for possible changes made by testers are alongside.
Degrees of prep are also given. There is an extensive amount of recipesin each section.

My only downside would be that there aren't many pictures, which iswhy | only gaveit 4 stars. For the price
of the book, there should have been more, and | know there are other people out there that just enjoy reading
cookbooks - and we like pictures in them. Some recipe ingredients aren't widely found outside of the
northeast, but that's only in afew cases.

Thisis one of those cookbooks that is also apleasure to read and | like that more than cooking anyway. |
recently moved from arural areato a house in the city, leaving my wonderful gas stove behind and | now
have a kitchen with one of those glass top stoves. | hate it. | also have much less counter top areato sice and
dice on even though the kitchens are roughly the same size (bad layout), so | cook much less here (too
aggravating). That's revived my interest in the electric pressure cooker my late husband (the gadget guru)
purchased and used a few times before he stowed it away under the cabinet. With the epc, | really don't have
to use that horrible cook top. Book buyer that | am, | got a bunch of cookbooks for pressure cookersto read
up on, and maybe finally make use of it.

So far | have made corned beef, chili, short ribs, beans, chicken wings, split pea and butternut squash soups.
The cooking times were spot on, whereas using another (big name) cookbook for their corned beef recipe,
the meat was underdone for our tastes and we had to cook for additional time. In the case of the chili and
soups, | used my own recipes I've made for years with their time guidelines, and the results were great.

Highly recommended!

Debbie says

spoiled - need photos for each recipe.

Tina Brown says
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Not exactly what | expected...some good recipes.

Rj says

This recipe book really tries to have every pressure cooker recipe you can think of. But like other such
cookbooks to often the recipes are repetitive with one or two ingredients changed for something new.

Sara says

Didn't realy read this. | started giving up on the Instant Pot thing! But everyone on the facebook page says
that the online sites are betters, and | won a cookbook from Eat my books - so | didn't get to this one!

Lilah says

For each recipe, the author provides specific instruction on how to use the pressure cooker and provides tips
for both stove top and electric models. There are tester notes for each recipe as well so it appears that all the
recipes have been tested by the author. Thisisimportant because learning to cook with a pressure cooker can
take alot of trial and error attempts. | like that you can learn from the authorstrial and error attempts. They
also provide instruction on how to modify recipes. Thisis also important because pressure cookers need
moisture to work therefore some ingredients are "required.”

Cassandra says

I won this book in a giveaway on Goodreads. It isreally well written and it is thought out. Some of the
recipes do have substitutes for the alcohol and some don't. And if you have a pressure cooker that has keep
warm, low and high this book is not for that type of pressure cooker. This book isfor the stove top or the
more modern electric type pressure cookers. The book was easy to understand and had some different and
interesting recipes. The recipes also had the leve of difficulty to tell you how hard or easy. And some of the
items require other ways of cooking and then they go into the pressure cooker. And it did have some pictures
of the recipe but they were put into the middle of the book and not spread out. Overall it's a good recipe
book.

Rebecca says

When you tag over half the book for recipes you want to try | would say that is agood cook book. However |
have not tried any as of yet.

Heather says
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NOTE: Blogging for Books provided a free copy of this book for review

Bruce Weinstein and Mark Scarbrough’s The Great Big Pressure Cooker Book: 500 Easy Recipesfor Every
Machine, Both Stovetop and Electric is a useful book. It assumes a 6 gt volume, because that’ s the best-
selling size and because electric pressure cookers mostly comein that size. Oursis dlightly less (5+), but at
most that means we cut the ingredient amounts by a very small amount.

I was hoping to find more information on electric vs. non-electric pressure cookers; some people seem to
have very strong feelings about which to use, and this cookbook doesn’'t gointo it at all. It does, however,
have directions for both stovetop and electric pressure cookers, which isreally handy. Various helpful tips
also made me feel much less nervous about pressure cooking (our only other try, the cooker turned out to be
defective, so it was... exciting). Thistime we used my mother’ s Kuhn Rikon—an excellent brand, as |
understand it.

Recipes for the pressure cooker are largely simple. Add ingredients-make sure they don’t go over the max
fill line—bring up to pressure, cook for the required time, then lower the pressure according to the specific
method recommended by the recipe.

The recipes we tried from The Great Big Pressure Cooker Book were decent but not great. Mind you, this
cookbook has an awful lot of recipesin it, and we only tested a handful for thisreview. One soup | liked
combined winter squash with chipotle peppers. It seemed alittle thin, and while the chipotle flavor was
noticeable, it didn’t have alot of flavor beyond that.

There was a chili that worked out well enough. No real difference between it and any other ‘not bad’ chili
we' ve made other than the faster cooking time. We also tried out a quinoa and apples recipe, and that was
actively not-so-good. It was redlly bitter, even though the quinoa was thoroughly washed. The bit of vinegar
in the recipe seemed to affect the results disproportionately. | didn’t end up eating any of the leftovers.

It's never agood sign to pick a handful of random recipes and have none of them impress. | do till plan to
use the book because it has al the useful directions and pressure/time recommendations. But I'll certainly
work on altering some of the details to suit my taste buds.

For added information, here' s alist of the sectionsin this book:

Breakfast

Soups (main course and vegetable/grain soups)

Meat (beef, pork, and a chapter on lamb, veal, and rabbit
Poultry (chicken, but also turkey, game hens, and duck
Fish and Shellfish

Vegetables, Beans, and Grains

Desserts

While the recipes don’t come with pictures, thereis a sheaf of photos in the middle of the book. Theindex is
useful, and the recipes are organized well/easy to read. If you've never used a pressure cooker before this
book is useful, but be prepared to ater your recipesto taste.

For alonger review that includes photos from our cooking, please visit my site:
http://www.errantdreams.com/2015/04/r...
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Ambur Taft says

Great book for someone who's just purchased an electric pressure cooker (Instapot). Not a picture heavy
cookbook...breaks down into sections of meats, vegetables, beans, & grains-more useful than the instructions
that come with the machine and a great starter before moving on to "fancier” recipes.

Sherry says

| received this book for free through Goodreads First Reads giveaways.

About 6 months ago | received a pressure cooker from my Mother as a gift. | felt bad that | have only cooked
two thingsin it thus far: chicken breast and potatoes. | really had no idea where to start. The little booklet
that came with the pressure cooker really told me very little.

This book is agreat start for someone like myself. SO many recipes to choose from! Such a great variety.
Simple to follow steps are included. And also some pretty basic info. about using either stove top or electric
pressure cookers.

Therecipes are VERY specific about what not to change in order to insure you will not end up with abig
mess rather than a good meal. | appreciate the specifics, knowing that by following one of these recipes | will
not end up putting in too much liquid and ruining dinner.

I've only received the book last week, so | haven't yet tried any of the recipes. But I've chosen the ones | will
start with and have made my grocery shopping list accordingly. | will be back with an update once I've tried
them out!

Stephen says

Well presented, and has a lot of recipes. Shows difficulty and has great detail on how to make the recipes
with stove top cookers and electric. What would make it great though would have been for more photos,
there are hardly any photos in this book.
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