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Is	your	Instant	Pot	an	intimidating	mystery	to	you?	Maybe	you	have	a	brand	new	one,	or	one	you	got	one	as	a	gift	and	left	lingering	untouched	in	the	basement	for	years.	Maybe	yours	is	a	hand-me-down.	Whatever	the	case,	I	am	psyched	that	you	decided	to	use	it.	I've	been	cooking	with	Instant	Pots	and	teaching	classes	about	them	for	over	a	decade.	I
use	mine	at	least	a	few	times	every	week.	Life	is	better	with	an	Instant	Pot	in	your	kitchen.	Since	we	first	posted	this	guide	in	2018,	so	many	changes	have	happened	in	the	Instant	Pot	world.	They	released	what	felt	like	dozens	of	different	models	(too	many,	some	might	say).	Regardless	of	your	model,	the	info	below	is	going	to	help	you	out.	Well	take
you	from	a	just-opened	box	to	the	basics.	Its	not	as	complicated	as	it	seems.	Instant	Pots	are	multifunction,	programmable	electric	pressure	cookers.	Think	of	them	as	little	cooking	robots.	If	youre	not	familiar	with	pressure	cooking,	the	entire	point	of	an	Instant	Pot	can	be	confusing.	The	big	sell	here	is	pressure	cooking	is	up	to	70	percent	faster	than
other	ways	of	cooking.	They	don't	heat	up	your	kitchen	the	way	a	big	pot	simmering	on	the	stove	does.	The	quicker	cook	time	helps	preserve	nutrients	in	food.	They're	super-safe	and	don't	ever	explode,	period.	You	can	have	one	cooking	away	and	leave	your	house	with	no	worries.	Pressure	cookers	reach	higher	temperatures	because	their	lids	lock
into	place	without	steam	escaping,	which	creates	a	pressurized	environment	inside	the	pot.	In	this	environment,	the	cooker	reaches	250F	(as	opposed	to	boiling	water,	which	is	only	212F).	With	pressure	cooking	on	a	stove,	you	have	to	keep	a	close	eye	on	the	cooker	because	you	regulate	the	heat	source.	But	with	an	electric	Instant	Pot,	the	cooker
regulates	its	own	heat	via	sensors.	Thats	the	other	win.	Program	the	Instant	Pot	and	once	its	going,	youre	free	to	go	for	a	walk,	vacuum	the	living	roomyou	get	the	idea.	Instant	Pots	can	do	other	things	besides	pressure	cook,	too.	With	the	lid	off,	you	can	saut	ingredients	before	pressure	cooking.	You	can	also	use	it	as	a	slow	cooker	or	for	making
yogurt.	Were	not	going	to	worry	about	doing	those	things	here,	though.	This	guide	is	all	about	pressure	cooking.	Instant	Pot	Guinness	Beef	Stew.	Instant	Pots	are	safer	than	stovetop	pressure	cooking.	Everyone	has	heard	stories	about	old-time	pressure	cookers	exploding.	Your	Instant	Pot	wont	do	that	because	the	temperature	and	pressure	inside	the
pot	is	carefully	monitored	and	regulated	through	its	programming.	Remember:	Its	your	trusty	cooking	robot.	Pressure	cooking	uses	wet	heat.	You	gotta	have	liquid	in	the	cookerthe	steam	creates	the	pressure.	No	liquid,	no	steam,	no	pressure.	Pressure	cooking	is	for	boiling,	steaming,	and	braising.	For	example,	you	couldnt	cook	French	fries	from
start	to	finish	by	pressure	cooking.	But	anything	boiled	(beans,	soups,	pasta,	grains,	stocks	and	broths)	or	steamed	(vegetables,	seafood,	custards)	or	simmered	(meaty	stews)	is	ace	in	a	pressure	cooker.	Pressure	Cooker	Egg	Bites.	I	wouldnt	lie	to	you.	Instant	Pot	is	a	misnomer.	It	does	not	cook	food	in	an	instant.	Here's	the	catch:	It	takes	time	for	the
Instant	Pot	to	come	to	pressure.	If	a	pot	roast	cooks	for	30	minutes	at	pressure,	the	total	time	from	start	to	finish	might	be	more	like	45	minutes	or	more.	An	Instant	Pots	heating	element	has	less	juice	than	the	burners	on	your	range,	so	it	takes	longer	to	heat	food	enough	to	get	to	pressure.	BUT!	The	ease	of	use	frees	you	up	to	do	other	things.	With
most	recipes,	Instant	Pots	truly	are	set	it	and	forget	it.	Lets	say	youre	making	a	stir-fry,	and	youd	like	brown	rice	to	go	with	it.	Before	you	start	prepping	the	stir-fry,	put	the	rice	and	water	in	the	Instant	Pot,	program	it	to	cook	for	22	minutes	at	pressure,	then	go	about	your	business.	By	the	time	youve	chopped	and	stir-fried	everything	(and	even	set
that	table),	your	rice	will	have	finished	its	cooking	cycle,	the	pressure	will	have	come	down	naturally,	and	the	cooker	will	automatically	switch	to	its	Keep	Warm	functionso	your	perfectly	cooked	rice	is	waiting	patiently	for	you	at	the	ideal	serving	temperature.	Depending	on	your	specific	model	of	Instant	Pot,	in	the	box	you	should	generally	find:
Owners	manual.	Its	boring	and	confusing,	which	is	why	you	are	reading	this.LidSilicone	gasket	that	fits	in	a	ring	under	the	lid.	Some	models	come	with	a	spare	gasket:	one	for	milder	foods,	and	one	for	strongly	spiced	foods	like	chili	or	curry.	You	can	switch	gaskets	to	keep	the	smell	from	carrying	over	into	your	next	recipe.Pressure	cooker	(outer	body
of	the	Instant	Pot)Detachable	power	cordMetal	insert	(stainless	steel	pot	that	holds	the	food)Plastic	drip	catcher	to	collect	condensationMetal	steaming	rack	Wash	and	dry	the	lid,	gasket,	and	metal	insert.	Now	youre	ready.	On	the	back	of	the	cooker,	youll	likely	see	a	spot	where	the	drip	catcher	goes.	Slide	it	right	in.	Its	made	to	remove	easily,	so	you
can	empty	it.	Without	the	catcher,	youd	wind	up	with	small	puddles	on	your	counter.	(Note:	Not	all	models	have	this	drip	catcher.)	Pop	the	metal	insert	in	the	cooker.	Now	put	the	power	cord	into	the	cookers	socket.	Plug	it	in.	The	digital	display	on	the	front	should	now	read	OFF.	Your	cooker	is	now	in	standby	mode.	Slide	the	rubbery	gasket	ring
under	the	lid;	there's	a	bracket	where	it	will	snap	into	place.	The	gasket	helps	seal	the	pot,	allowing	it	to	come	to	pressure.	On	the	underside	of	the	lid	is	also	a	small	metal	cage.	It	helps	keep	the	valve	from	getting	clogged	with	bits	of	food.	Its	removable	so	you	can	clean	it	out	if	necessary,	but	you	probably	won't	need	to	do	this	very	often.	Look	for
arrows	on	the	top	of	the	lid	and	side	of	the	cooker.	Line	these	up	to	get	the	lid	on	and	off.	The	first	dozen	or	so	times	you	use	your	IP,	this	whole	getting-the-lid-on-and-off	will	feel	unnatural,	because	your	cooker	is	new	and	so	are	you.	Itll	eventually	become	second	nature.	If	the	cooker	is	plugged	in,	it	bleeps	cheerfully	when	you	open	and	close	it.	On
the	lid,	theres	a	little	black	knob	sticking	up.	This	is	the	steam	release	valve.	It	comes	on	and	off	for	cleaning	purposes,	but	youll	have	it	on	your	cooker	99.9	percent	of	the	time.	This	is	what	you	use	to	release	the	pressure.	This	knob	feels	a	little	loose,	but	don't	worry;	that's	correct	how	it's	supposed	to	be.	Next	to	the	steam	release	is	the	pressure
indicator.	This	is	a	little	metal	cylinder	that	the	steam	pushes	up;	its	a	manual	indicator	that	the	unit	has	attained	pressure.	Your	Instant	Pot	is	now	all	clean	and	fully	assembled.	Time	for	a	test	drive.	The	display	on	an	early-model	Instant	Pot	Duo.	I	know,	there	are	so	many.	Good	news!	You	can	ignore	most	of	them.	I	use	my	Instant	Pot	nearly	every
day,	and	Ive	never	touched	the	Rice,	Porridge,	or	Soup	buttons.	I	do,	however,	make	rice,	porridge	and	soup	in	my	IP	all	the	time,	just	by	programming	it	manuallywhich	you	need	to	know	in	any	case.	For	now,	were	focusing	on	the	buttons	you	need	for	most	pressure	cooking	recipes.	If	it	helps,	just	get	masking	tape	and	cover	up	those	other	buttons
so	that	you	only	focus	on	the	buttons	needed	for	our	test	drive:	Cancel,	Start,	Pressure	Cook,	and	the	knob	or	+/-	buttons	used	to	adjust	the	heat	setting	and	time.	The	first	time	you	use	your	Instant	Pot,	make	waternot	food.	This	way,	you	can	familiarize	yourself	with	simply	operating	itno	anxiety	over	ruining	dinner.	Ive	been	pressure	cooking	for	over
a	decade,	and	I	still	do	the	water	test	every	time	I	try	out	a	new	cooker.	Make	sure	its	snug;	99	percent	of	the	time,	if	your	Instant	Pot	isnt	coming	to	pressure,	its	a	simple	issue	of	the	gasket	not	sitting	in	the	ring	quite	right.	When	following	recipes,	you	should	still	measure	liquids,	but	note	that	the	insert	has	hash	marks	to	give	you	a	rough	idea	of	the
volume.	Use	the	arrows	on	the	lid	and	the	cooker	to	guide	you.	It	should	be	in	the	Sealing	position.	A	lot	of	models	are	set	to	seal	automatically,	but	if	the	valve	is	in	Venting	position,	the	cooker	wont	come	to	pressure.	The	display	will	automatically	show	the	time	of	the	last	thing	you	cooked...but	since	this	is	the	first	thing	you've	cooked,	it'll	show	a
default	time.	Use	the	+/-	buttons	(or	dial)	to	set	the	time	to	10	minutes.	It	should	default	to	High	pressure,	but	if	not,	select	High	pressure.	Press	Start.Wait!	What	if	you	messed	up?!	Just	press	Cancel	and	start	over	again.	No	biggie.	A	watched	pot	never	boils,	right?	It	will	seem	like	it	takes	forever	for	your	cooker	to	come	to	pressure.	When	I	timed
mine	with	its	3	cups	of	water,	it	took	10	minutes	to	get	there.	This	in-between	time	passes	a	lot	faster	if	you	are	doing	other	things,	like	prepping	other	foods	or	washing	dishes.	Some	models	have	a	digital	progress	display	to	let	you	know	at	a	glance	where	you	are	in	the	heating	process.Eventually	youll	hear	the	cooker	hissing,	interspersed	with	some
clicking.	Dont	freakthis	is	normal.	Like	a	pet	dog,	your	Instant	Pot	sometimes	makes	snorting	or	wheezing	noises	for	short	periods.Then,	all	of	a	sudden,	the	hissing	will	stop.	The	pressure	indicator	will	go	up,	the	cooker	will	beep,	and	presto!	Youre	pressure	cooking.	Once	the	time	is	up,	the	cooker	will	beep	and	the	readout	will	switch	to	LO:00.	This
means	that	the	Instant	Pot	has	switched	to	its	Keep	Warm	setting,	which	it	does	automatically	at	the	end	of	the	cook	time.	This	is	useful	if	you're	not	right	there	when	the	cook	time	ends	and	you	want	your	food	to	stay	warm	for	dinner.	On	Keep	Warm,	the	timer	counts	up.If	you	are	cooking	something	tender	like	snap	peas,	you	dont	want	them	to
overcook,	so	you	can	press	Cancel	once	the	cook	time	ends	to	stop	the	keep	warm	setting.	Alternately,	you	can	just	unplug	the	cooker.	Now	you	need	to	release	the	pressure.	There	are	two	ways:Natural	release:	That	means	you	do	nothing	but	wait.	The	more	food	in	the	Instant	Pot,	the	longer	it	takes	for	the	pressure	to	come	downas	long	as	30
minutes	if	you	have,	say,	a	big	batch	of	chili.	In	a	lot	of	recipes,	this	time	is	actually	part	of	the	cooking	time,	and	the	recipe	will	specify	natural	release	in	the	instructions.	Think	of	it	as	carryover	cooking.	Youll	use	natural	release	with	dried	beans,	a	lot	of	soups	and	stews,	most	meats,	steamed	desserts,	and	long-cooking	vegetables.Quick	release:	With
this	method,	you	use	the	quick	release	valve	(the	knob	on	the	top	of	the	lid)	and	steam	shoots	up	out	of	it.	Once	again,	the	more	food	in	your	Instant	Pot,	the	longer	it	takes	for	the	steam	to	release.	Youll	use	quick	release	for	quick-cooking	foods	like	tender	vegetables	and	seafoods.	Steam	is	hotter	than	boiling	water,	and	it	can	burn	you	badly.	Keep
your	hands	and	face	clear	of	the	steam	release	valve	when	you	do	a	quick	release.	Newer	Instant	Pot	models	have	a	button	that	triggers	the	valve	for	you,	keeping	your	hands	at	a	safe	distance	from	the	valve.	Releasing	all	of	the	steam	can	take	a	minute	or	more.	The	more	liquid	in	the	cooker,	the	longer	the	release	will	take.If	you	have	your	Instant
Pot	near	cabinets,	be	mindful	when	you	do	a	quick	releaseit	can	get	a	lot	of	condensation	on	your	cabinets,	which	can	damage	them	over	time.	To	keep	the	steam	at	bay	somewhat,	you	can	tent	the	valve	with	a	kitchen	towel	during	a	quick	release.	Foods	like	oatmeal,	beans,	and	porridges	can	sputter	goop	through	the	steam	valvethe	towel	trick	is
handy	for	those	times,	too.	Instant	Pot	White	Chicken	Chili.	ALWAYS	open	the	cooker	with	the	lid	facing	away	from	you	and	other	people.	Once	you	see	the	steam	that	comes	roiling	from	the	open	cooker,	youll	know	why!	By	the	way,	the	Duo	and	the	Ultra	have	a	nifty	feature	where	you	can	rest	the	lid	in	an	open	position	using	notches	on	the	sides	of
the	cooker.You	did	it!	Great	job.	Try	it	all	over	again	with	the	same	hot	water,	if	you	like.	This	time,	the	timing	on	the	cooker	should	default	to	10	minutes,	since	that's	the	last	time	you	programmed	in.	Do	the	same	steps	as	before	but	program	the	cooker	to	pressure	cook	for	just	1	minute.Since	the	water	is	in	your	cooker	is	already	almost	boiling	to
begin	with,	the	cooker	will	come	to	pressure	a	lot	faster	than	it	did	the	first	timewithin	a	minute	or	so.	Instant	Pot	Weeknight	Paella.	Most	of	the	time,	youll	cook	with	High	pressure,	like	we	just	did.	Its	faster.	Low	pressure	is	good	to	use	for	delicate	foods	like	eggs	and	custards.	Low	pressure	is	also	useful	for	steaming	soft	and	tender	vegetables,
fruits,	and,	seafoods	because	it	minimizes	the	risk	of	overcooking.	Store	your	cooker	with	the	lid	upside	down	and	the	gasket	loose	.	Condensation	builds	up	in	the	gasket,	which	can	become	moldy	if	you	lock	a	damp	lid	on	the	cooker.	This	method	allows	for	lots	of	air	circulation.	Its	not	so	pretty	on	a	countertop,	I	know.	If	nothing	else,	make	sure	you
at	least	never	store	your	cooker	sealed	with	a	damp	lid	or	the	gasket	inserted.	What's	wrong	with	this	photo?	The	gasket	is	tucked	into	the	ring.	For	storage,	it	should	be	gently	pulled	loose	form	the	ring	to	prevent	mildew	growth	(eww,	right?).	Heres	the	scope	of	whats	possible	in	your	Instant	Pot.	Eventually	youll	hone	in	on	what	makes	sense	for	you.
Youre	the	boss	of	this	thing,	so	have	fun!Hard-boiled	eggs	in	the	Instant	Pot	are	actually	steamed.	The	plus	with	them?	So	easy	to	peel!Do	you	love	cooking	dry	beans	from	scratch?	In	the	Instant	Pot,	they	are	fast	and	plump	in	the	pressure	cooker.	A	game-changer.Regular	steamed	rice	in	an	Instant	Pot	frees	you	to	focus	on	cooking	the	rest	of	the
meal.	An	IP	is	essentially	a	rice	cooker	on	steroids.Chicken	soup	from	scratch,	ready	in	60	minutes.Cheesecake	is	a	breeze	in	an	Instant	Pot,	because	you	steam	itno	messing	with	tipsy	water	baths	and	multiple	pans	like	you	would	in	an	oven.Steel-cut	oats	are	an	everyday	luxury	if	you	program	it	to	cook	right	when	you	wake	up.	Your	oatmeal	is	ready
once	your	coffees	brewed	and	youre	dressed!	Simply	Recipes	/	Fran	Sales	For	the	most	current	version,	just	look	at	our	Instant	Pot	recommendations.Duo:	The	classic	basic	Instant	Pot.	You	really	can't	go	wrong	with	a	Duo.	I've	been	using	my	Duo	for	nearly	8	years,	and	it's	still	my	go-to.	There's	an	air	fryer	lid	available	separately.Duo	Plus:	Like	the
Duo,	but	with	more	pressure	cooking	programs	and	few	more	settings.	The	Duo	Plus	has	a	handy	digital	cooking	status	display	that	lets	you	know	at	a	glance	that	the	cooker	is	heating,	at	pressure,	or	cooling.	An	air	fryer	lid	is	available	separately.Pro:	Preheats	faster	than	the	Duo	models,	and	has	a	control	knob	with	fewer	buttons.	The	insert	has
easy-grip	handles	for	safer	handling	after	cooking.Pro	Plus:	Author	and	longtime	Simply	Recipes	contributor	Coco	Morante	is	fond	of	this	model.	"If	youre	looking	to	purchase	a	higher-end	model	with	more	bells	and	whistles,	the	6-quart	Pro	Plus	is	my	favorite.	The	inner	pot	has	a	flat	bottom	and	handles,	improvements	from	earlier	models.	The	lid
automatically	seals	when	you	put	it	on,	and	the	pressure	release	function	is	automated.	As	far	as	the	tech	side	of	things	goes,	it	has	every	extra	feature	you	could	possibly	want	or	use.	In	addition	to	the	typical	basic	Instant	Pot	cooking	programs,	this	pot	will	do	sous	vide,	canning,	and	even	has	a	'Nutriboost'	function	for	extracting	the	maximum
amount	of	flavor	out	of	bone	broths.	And	beyond	all	of	that,	it	connects	to	the	Instant	Brands	app	via	wi-fi,	so	you	can	operate	it	from	your	mobile	phone	when	you	follow	along	with	the	apps	recipes."Max:	This	has	a	touch	screen,	a	sous-vide	function,	and	offers	an	altitude	adjustment	option.	Instant	Pot	expert	and	Simply	Recipes	contributor	Laurel
Randolph	is	a	fan.	"The	Max	has	completely	automated	pressure	release.	It	offers	quick	release,	no	release,	as	well	as	a	controlled	released,	which	spits	out	bits	of	steam	every	few	seconds,	slowly	bringing	down	the	pressure.	In	addition	to	high	and	low	pressure,	it	also	has	a	Max	setting,	which	brings	it	up	to	the	same	level	of	pressure	as	a	stovetop
pressure	cooker.	This	is	handy	for	shrinking	especially	long	cook	times."	The	Instant	Pot	is	my	favourite	kitchen	appliance.	Its	so	incredibly	compact	and	versatile	making	it	perfect	for	a	range	of	different	recipes	even	in	the	smallest	of	kitchens.	However,	using	the	appliance	for	the	first	time	can	be	daunting.	There	are	a	number	of	different	buttons
and	settings	and	while	the	purpose	for	most	of	these	are	relatively	obvious,	setting	the	timer	and	then	understanding	how	it	works	isnt.	The	timer	on	an	Instant	Pot	counts	down	from	a	time	that	you	set.	When	the	timer	reaches	the	end	of	the	countdown,	it	shuts	off.	Alternatively,	if	you	have	the	keep	warm	setting	on,	it	simply	lowers	the	heat	and
pressure	to	the	right	setting	to	keep	your	food	warm.	However,	sometimes	when	you	set	the	timer	on	your	Instant	Pot	youll	notice	it	counts	up	instead	of	down	and	in	some	cases,	the	number	the	timer	reaches	can	surpass	the	time	you	set.	Again,	for	new	users	of	the	Instant	Pot,	this	can	be	incredibly	confusing,	however	that	doesnt	have	to	be	the
case.	Once	youve	added	your	ingredients	to	the	Instant	Pot	you	can	go	ahead	and	close	the	lid	ensuring	that	the	pressure	release	valve	is	set	to	sealing.	Then	youll	want	to	use	the	buttons	on	the	appliance	to	set	it	to	the	correct	setting	whether	that	be	pressure	cook,	slow	cook	etc.	Then	you	can	either	use	one	of	the	pre-timed	functions	along	the	right
or	left-hand	side	of	the	display.	These	will	have	the	name	of	the	ingredient	(i.e.	beans,	rice,	soup	etc.)	and	be	pre-set	to	the	best	temperature	(high-pressure	or	low-pressure)	and	time	to	produce	the	best	results.	In	this	case,	you	wouldnt	have	to	then	go	ahead	and	manually	set	the	timer.	However,	if	youre	following	a	certain	recipe	or	would	like	your
ingredients	cooked	a	certain	way	then	you	might	want	to	manually	set	the	pressure	type	and	the	timer.	To	move	between	the	pressure	settings	(where	applicable)	go	ahead	and	click	the	pressure	cook	button,	then	press	it	again	and	watch	the	light	move	from	the	low	pressure	to	the	high-pressure	marker.	Then	go	ahead	and	use	the	plus	and	minus
buttons	to	set	the	timer.	Depending	on	the	cooking	function	(slow	cook,	pressure	cook	etc.)	you	can	set	a	timer	from	1	minute	up	to	24	hours.	Once	youve	set	your	timer	the	display	will	show	on.	This	might	make	you	think	that	youre	Instant	Pot	timer	isnt	working.	However,	this	isnt	the	case.	Instead,	the	on	button	signals	that	the	timer	has	been	set
and	the	Instant	Pot	is	now	heating	up.	After	a	while,	youll	notice	that	steam	will	begin	escaping	from	the	Instant	Pot	out	of	the	venting	hole.	This	usually	tells	you	that	the	temperature	inside	the	Instant	Pot	is	close	to	being	ready.	Once	the	pot	has	reached	the	desired	temperature	it	will	then	begin	counting	down	from	the	timer	you	set.	As	a	result,	if
you	set	your	timer	on	the	Instant	Pot	to	30	minutes,	the	food	wont	be	fully	cooked	in	30	minutes	as	youd	need	to	factor	in	the	amount	of	time	it	takes	for	the	appliance	to	heat	up.	The	amount	of	time	it	takes	your	Instant	Pot	to	heat	up	can	vary	depending	on	a	number	of	factors	(tips	and	tricks	on	how	to	speed	this	process	up	below).	Once	the	timer
has	then	finished	counting	down	the	Instant	Pot	will	then	begin	to	beep	and	the	display	will	show	LO:00.	This	means	that	the	Instant	Pot	has	switched	to	the	keep-warm	function.	This	happens	automatically	at	the	end	of	the	cooking	time.	This	is	useful	if	youre	not	right	there	when	the	cooking	time	ends	and	you	want	your	food	to	stay	warm	for	dinner.
When	the	keep-warm	function	is	set	the	timer	will	begin	counting	up.	Once	youre	ready	to	serve	you	can	go	ahead	and	release	the	pressure.	Now	if	youre	Instant	Pot	has	been	on	the	keep-warm	function	for	a	while	(usually	30	minutes	or	more)	then	the	pressure	may	have	naturally	released.	However,	if	the	Instant	Pot	hasnt	reached	the	keep	warm
stage	or	if	its	only	been	in	that	stage	for	a	few	minutes	then	youll	need	to	manually	release	the	pressure	instead	before	you	can	open	the	lid	to	the	appliance.	To	end	the	keep-warm	function	simply	press	the	cancel	button	on	the	appliance.	Then	to	manually	release	the	pressure	you	need	to	knock	the	valve	on	the	lid	from	sealing	to	venting	when	you	do
this	steam	will	release	out	through	the	top	hole.	This	steam	is	incredibly	hot!	Therefore	I	always	recommend	doing	it	with	a	towel	or	a	fork	so	you	can	keep	your	hand/arm	either	protected	or	at	a	distance	from	the	venting	hole.	Manually	releasing	the	pressure	will	take	a	couple	of	minutes	(the	exact	time	will	vary	depending	on	the	ingredients	inside).
A	quick	tip:	Dont	use	your	Instant	Pot	near	wallpaper	or	wooden	cabinets.	Over	time	the	steam	that	either	naturally	or	manually	comes	out	through	the	venting	hole	at	the	top	can	cause	damage	to	these	materials	and	cause	them	to	warp.	Once	the	venting	process	has	finished	the	lid	to	the	Instant	Pot	will	unlock	and	youll	be	able	to	twist	the	lid	open.
While	the	Instant	Pot	is	very	fast	but	sometimes	you	want	it	to	be	even	faster	and	in	this	case,	theres	a	couple	of	tips	and	tricks	you	can	use;	One	way	to	speed	up	the	time	that	takes	it	from	turning	the	appliance	on	to	when	it	pressurises	to	when	the	timer	counts	down	is	to	turn	the	saute	mode	on	as	soon	as	you	pull	it	out.	The	saute	mode	sets	the
timer	to	30	minutes	and	you	dont	need	to	adjust	it	at	this	point.	Instead,	just	allow	the	appliance	to	run	on	saute	mode	as	you	gather	and	prepare	your	ingredients.	Then	once	youre	ready	to	put	the	lid	on	and	start	cooking	the	ingredients	then	the	pot	will	already	be	heated	and	therefore	get	to	the	desired	temperature	for	cooking	significantly	quicker.
If	your	recipe	requires	you	to	add	some	water	consider	using	boiled	water	instead	of	cold/regular	water	from	the	tap	or	water	machine.	Since	the	temperature	of	the	water	is	higher	this	will	heat	the	inside	of	the	pot	once	the	lid	is	on	and	help	the	temperature	get	to	the	desired	level	faster.	If	youre	cooking	meat	inside	your	Instant	Pot	then	youll
generally	find	the	smaller	the	cut	the	quicker	it	reaches	the	required	temperature	and	the	less	time	it	takes	to	cook.	Therefore	aim	to	cut	your	meat	into	small	cuts	of	an	inch	or	two	rather	than	a	whole	pork	shoulder	for	example.	Side	note:	Smaller	cuts	of	meat	also	allow	you	to	use	a	smaller	Instant	Pot	whereas	a	larger	cut	of	meat	will	require	a
larger	Instant	Pot	which	isnt	always	feasible.	All	ingredients	inside	of	the	Instant	Pot	require	some	amount	of	liquid	if	you	are	cooking	using	the	pressure	cook	function.	Without	this,	the	food	will	simply	burn.	However,	the	amount	of	liquid	you	put	inside	the	Instant	Pot	will	impact	the	amount	of	time	it	takes	for	the	pot	to	reach	the	desired	pressure.
Therefore	if	you	can	consider	using	less	liquid	(or	use	warm/hot	liquid	instead	of	cold	as	discussed	above)Hi	all!	Im	Cora	Benson,	and	Ive	been	blogging	about	food,	recipes	and	things	that	happen	in	my	kitchen	since	2019.	The	Instant	Pot	is	my	favourite	kitchen	appliance.	Its	so	incredibly	compact	and	versatile	making	it	perfect	for	a	range	of	different
recipes	even	in	the	smallest	of	kitchens.	However,	using	the	appliance	for	the	first	time	can	be	daunting.	There	are	a	number	of	different	buttons	and	settings	and	while	the	purpose	for	most	of	these	are	relatively	obvious,	setting	the	timer	and	then	understanding	how	it	works	isnt.	The	timer	on	an	Instant	Pot	counts	down	from	a	time	that	you	set.
When	the	timer	reaches	the	end	of	the	countdown,	it	shuts	off.	Alternatively,	if	you	have	the	keep	warm	setting	on,	it	simply	lowers	the	heat	and	pressure	to	the	right	setting	to	keep	your	food	warm.	However,	sometimes	when	you	set	the	timer	on	your	Instant	Pot	youll	notice	it	counts	up	instead	of	down	and	in	some	cases,	the	number	the	timer
reaches	can	surpass	the	time	you	set.	Again,	for	new	users	of	the	Instant	Pot,	this	can	be	incredibly	confusing,	however	that	doesnt	have	to	be	the	case.	Once	youve	added	your	ingredients	to	the	Instant	Pot	you	can	go	ahead	and	close	the	lid	ensuring	that	the	pressure	release	valve	is	set	to	sealing.	Then	youll	want	to	use	the	buttons	on	the	appliance
to	set	it	to	the	correct	setting	whether	that	be	pressure	cook,	slow	cook	etc.	Then	you	can	either	use	one	of	the	pre-timed	functions	along	the	right	or	left-hand	side	of	the	display.	These	will	have	the	name	of	the	ingredient	(i.e.	beans,	rice,	soup	etc.)	and	be	pre-set	to	the	best	temperature	(high-pressure	or	low-pressure)	and	time	to	produce	the	best
results.	In	this	case,	you	wouldnt	have	to	then	go	ahead	and	manually	set	the	timer.	However,	if	youre	following	a	certain	recipe	or	would	like	your	ingredients	cooked	a	certain	way	then	you	might	want	to	manually	set	the	pressure	type	and	the	timer.	To	move	between	the	pressure	settings	(where	applicable)	go	ahead	and	click	the	pressure	cook
button,	then	press	it	again	and	watch	the	light	move	from	the	low	pressure	to	the	high-pressure	marker.	Then	go	ahead	and	use	the	plus	and	minus	buttons	to	set	the	timer.	Depending	on	the	cooking	function	(slow	cook,	pressure	cook	etc.)	you	can	set	a	timer	from	1	minute	up	to	24	hours.	Once	youve	set	your	timer	the	display	will	show	on.	This
might	make	you	think	that	youre	Instant	Pot	timer	isnt	working.	However,	this	isnt	the	case.	Instead,	the	on	button	signals	that	the	timer	has	been	set	and	the	Instant	Pot	is	now	heating	up.	After	a	while,	youll	notice	that	steam	will	begin	escaping	from	the	Instant	Pot	out	of	the	venting	hole.	This	usually	tells	you	that	the	temperature	inside	the	Instant
Pot	is	close	to	being	ready.	Once	the	pot	has	reached	the	desired	temperature	it	will	then	begin	counting	down	from	the	timer	you	set.	As	a	result,	if	you	set	your	timer	on	the	Instant	Pot	to	30	minutes,	the	food	wont	be	fully	cooked	in	30	minutes	as	youd	need	to	factor	in	the	amount	of	time	it	takes	for	the	appliance	to	heat	up.	The	amount	of	time	it
takes	your	Instant	Pot	to	heat	up	can	vary	depending	on	a	number	of	factors	(tips	and	tricks	on	how	to	speed	this	process	up	below).	Once	the	timer	has	then	finished	counting	down	the	Instant	Pot	will	then	begin	to	beep	and	the	display	will	show	LO:00.	This	means	that	the	Instant	Pot	has	switched	to	the	keep-warm	function.	This	happens
automatically	at	the	end	of	the	cooking	time.	This	is	useful	if	youre	not	right	there	when	the	cooking	time	ends	and	you	want	your	food	to	stay	warm	for	dinner.	When	the	keep-warm	function	is	set	the	timer	will	begin	counting	up.	Once	youre	ready	to	serve	you	can	go	ahead	and	release	the	pressure.	Now	if	youre	Instant	Pot	has	been	on	the	keep-
warm	function	for	a	while	(usually	30	minutes	or	more)	then	the	pressure	may	have	naturally	released.	However,	if	the	Instant	Pot	hasnt	reached	the	keep	warm	stage	or	if	its	only	been	in	that	stage	for	a	few	minutes	then	youll	need	to	manually	release	the	pressure	instead	before	you	can	open	the	lid	to	the	appliance.	To	end	the	keep-warm	function
simply	press	the	cancel	button	on	the	appliance.	Then	to	manually	release	the	pressure	you	need	to	knock	the	valve	on	the	lid	from	sealing	to	venting	when	you	do	this	steam	will	release	out	through	the	top	hole.	This	steam	is	incredibly	hot!	Therefore	I	always	recommend	doing	it	with	a	towel	or	a	fork	so	you	can	keep	your	hand/arm	either	protected
or	at	a	distance	from	the	venting	hole.	Manually	releasing	the	pressure	will	take	a	couple	of	minutes	(the	exact	time	will	vary	depending	on	the	ingredients	inside).	A	quick	tip:	Dont	use	your	Instant	Pot	near	wallpaper	or	wooden	cabinets.	Over	time	the	steam	that	either	naturally	or	manually	comes	out	through	the	venting	hole	at	the	top	can	cause
damage	to	these	materials	and	cause	them	to	warp.	Once	the	venting	process	has	finished	the	lid	to	the	Instant	Pot	will	unlock	and	youll	be	able	to	twist	the	lid	open.	While	the	Instant	Pot	is	very	fast	but	sometimes	you	want	it	to	be	even	faster	and	in	this	case,	theres	a	couple	of	tips	and	tricks	you	can	use;	One	way	to	speed	up	the	time	that	takes	it
from	turning	the	appliance	on	to	when	it	pressurises	to	when	the	timer	counts	down	is	to	turn	the	saute	mode	on	as	soon	as	you	pull	it	out.	The	saute	mode	sets	the	timer	to	30	minutes	and	you	dont	need	to	adjust	it	at	this	point.	Instead,	just	allow	the	appliance	to	run	on	saute	mode	as	you	gather	and	prepare	your	ingredients.	Then	once	youre	ready
to	put	the	lid	on	and	start	cooking	the	ingredients	then	the	pot	will	already	be	heated	and	therefore	get	to	the	desired	temperature	for	cooking	significantly	quicker.	If	your	recipe	requires	you	to	add	some	water	consider	using	boiled	water	instead	of	cold/regular	water	from	the	tap	or	water	machine.	Since	the	temperature	of	the	water	is	higher	this
will	heat	the	inside	of	the	pot	once	the	lid	is	on	and	help	the	temperature	get	to	the	desired	level	faster.	If	youre	cooking	meat	inside	your	Instant	Pot	then	youll	generally	find	the	smaller	the	cut	the	quicker	it	reaches	the	required	temperature	and	the	less	time	it	takes	to	cook.	Therefore	aim	to	cut	your	meat	into	small	cuts	of	an	inch	or	two	rather
than	a	whole	pork	shoulder	for	example.	Side	note:	Smaller	cuts	of	meat	also	allow	you	to	use	a	smaller	Instant	Pot	whereas	a	larger	cut	of	meat	will	require	a	larger	Instant	Pot	which	isnt	always	feasible.	All	ingredients	inside	of	the	Instant	Pot	require	some	amount	of	liquid	if	you	are	cooking	using	the	pressure	cook	function.	Without	this,	the	food
will	simply	burn.	However,	the	amount	of	liquid	you	put	inside	the	Instant	Pot	will	impact	the	amount	of	time	it	takes	for	the	pot	to	reach	the	desired	pressure.	Therefore	if	you	can	consider	using	less	liquid	(or	use	warm/hot	liquid	instead	of	cold	as	discussed	above)Hi	all!	Im	Cora	Benson,	and	Ive	been	blogging	about	food,	recipes	and	things	that
happen	in	my	kitchen	since	2019.If	youre	new	to	using	an	Instant	Pot,	you	may	find	its	timer	feature	to	be	quite	handy.	It	allows	you	to	set	the	cooking	time	for	your	meals	and	have	them	perfectly	cooked	when	youre	ready	to	eat.	In	this	article,	we	will	guide	you	through	the	steps	on	how	to	set	the	timer	on	an	Instant	Pot,	so	you	can	maximize	its
convenience	and	enjoy	delicious	meals	with	ease.Step-by-Step	Guide	to	Set	the	Timer	on	an	Instant	Pot	Setting	the	timer	on	your	Instant	Pot	is	a	straightforward	process.	Just	follow	these	simple	steps:1.	**Press	the	Pressure	Cook	or	Manual	button**:	This	will	activate	the	timer	function	on	your	Instant	Pot.2.	**Use	the	+	and	-	buttons**:	Adjust	the
cooking	time	by	pressing	the	+	or	-	buttons.	Each	press	changes	the	time	in	one-minute	increments,	while	holding	the	button	down	speeds	up	the	process.3.	**Wait	for	the	display**:	After	a	few	seconds,	the	display	will	change	to	show	the	newly	set	cooking	time.4.	**Start	the	cooking	process**:	Once	you	have	set	the	desired	timer,	simply	press	the
Start	button	to	begin	cooking.	The	Instant	Pot	will	take	a	few	moments	to	build	up	pressure	before	the	timer	starts	counting	down.5.	**Timer	countdown**:	As	the	timer	counts	down,	the	Instant	Pot	will	cook	your	meal.	You	can	track	the	progress	on	the	display,	which	shows	the	remaining	cooking	time.6.	**Release	pressure**:	Once	the	timer	reaches
zero,	your	Instant	Pot	will	beep,	indicating	that	the	cooking	process	is	complete.	At	this	point,	you	can	either	manually	release	the	pressure	or	allow	a	natural	pressure	release,	depending	on	the	recipe.7.	**Enjoy	your	meal**:	After	releasing	the	pressure,	carefully	open	the	Instant	Pot	lid,	and	you	will	be	greeted	with	a	delicious,	perfectly	cooked
meal.Now	that	weve	covered	the	basic	steps	to	set	the	timer	on	an	Instant	Pot,	lets	address	some	common	questions	about	this	useful	feature.FAQs1.	How	long	can	the	timer	be	set	on	an	Instant	Pot?	You	can	set	the	timer	on	your	Instant	Pot	for	up	to	240	minutes,	which	provides	plenty	of	flexibility	for	various	recipes.2.	Can	I	adjust	the	timer	after	it
has	started?	No,	once	the	timer	has	started,	it	cannot	be	manually	adjusted.	Make	sure	to	set	the	timer	correctly	before	starting	the	cooking	process.3.	What	happens	if	I	forget	to	set	the	timer?	If	you	forget	to	set	the	timer,	your	Instant	Pot	will	start	cooking	immediately	once	you	press	the	start	button.	Therefore,	its	crucial	to	set	the	timer	to	ensure
your	food	is	cooked	to	perfection.4.	Can	I	set	multiple	timers	for	different	dishes	simultaneously?	Unfortunately,	Instant	Pots	do	not	have	the	capability	to	set	multiple	timers	simultaneously.	You	will	need	to	cook	dishes	one	at	a	time	or	stagger	their	start	times.5.	Can	I	use	the	timer	feature	for	non-pressure	cooking	modes?	Yes,	you	can	set	the	timer
for	non-pressure	cooking	modes	such	as	saut,	slow	cook,	or	yogurt.	Follow	the	same	steps	outlined	above	to	set	the	timer	in	these	modes.6.	How	accurate	is	the	timer	on	an	Instant	Pot?	The	timer	on	an	Instant	Pot	is	reasonably	accurate,	but	its	always	a	good	idea	to	factor	in	additional	time	for	the	pot	to	come	to	pressure	and	release	pressure
naturally,	if	required.7.	Can	I	pause	or	resume	the	timer?	No,	the	timer	cannot	be	paused	or	resumed	once	it	has	started.	Make	sure	to	plan	your	cooking	time	accordingly.8.	Is	it	possible	to	delay	the	start	time	on	an	Instant	Pot?	Instant	Pots	do	not	have	a	delayed	start	feature.	However,	you	can	use	a	smart	plug	to	delay	the	power	supply	to	the
Instant	Pot	and	achieve	a	delayed	start	in	this	manner.9.	Can	I	adjust	the	timer	during	a	natural	pressure	release?	No,	you	cannot	adjust	the	timer	during	a	natural	pressure	release.	The	timer	is	set	during	the	cooking	process	and	remains	unchanged	until	it	reaches	zero.10.	Will	the	Instant	Pot	timer	continue	to	count	up	after	reaching	zero?	After	the
timer	reaches	zero,	the	Instant	Pot	will	beep	to	indicate	that	the	cooking	process	is	complete.	However,	it	will	not	continue	counting	up.11.	Can	I	manually	turn	off	the	Instant	Pot	timer?	No,	the	timer	is	an	essential	component	of	the	cooking	process	and	cannot	be	manually	turned	off.12.	What	should	I	do	if	I	accidentally	set	the	wrong	cooking	time?	If
you	realize	youve	set	the	wrong	cooking	time,	you	can	cancel	the	process	by	pressing	the	Cancel	button.	Then,	reset	the	timer	with	the	desired	cooking	time.	The	Instant	Pot	is	my	favourite	kitchen	appliance.	Its	so	incredibly	compact	and	versatile	making	it	perfect	for	a	range	of	different	recipes	even	in	the	smallest	of	kitchens.	However,	using	the
appliance	for	the	first	time	can	be	daunting.	There	are	a	number	of	different	buttons	and	settings	and	while	the	purpose	for	most	of	these	are	relatively	obvious,	setting	the	timer	and	then	understanding	how	it	works	isnt.	The	timer	on	an	Instant	Pot	counts	down	from	a	time	that	you	set.	When	the	timer	reaches	the	end	of	the	countdown,	it	shuts	off.
Alternatively,	if	you	have	the	keep	warm	setting	on,	it	simply	lowers	the	heat	and	pressure	to	the	right	setting	to	keep	your	food	warm.	However,	sometimes	when	you	set	the	timer	on	your	Instant	Pot	youll	notice	it	counts	up	instead	of	down	and	in	some	cases,	the	number	the	timer	reaches	can	surpass	the	time	you	set.	Again,	for	new	users	of	the
Instant	Pot,	this	can	be	incredibly	confusing,	however	that	doesnt	have	to	be	the	case.	Once	youve	added	your	ingredients	to	the	Instant	Pot	you	can	go	ahead	and	close	the	lid	ensuring	that	the	pressure	release	valve	is	set	to	sealing.	Then	youll	want	to	use	the	buttons	on	the	appliance	to	set	it	to	the	correct	setting	whether	that	be	pressure	cook,	slow
cook	etc.	Then	you	can	either	use	one	of	the	pre-timed	functions	along	the	right	or	left-hand	side	of	the	display.	These	will	have	the	name	of	the	ingredient	(i.e.	beans,	rice,	soup	etc.)	and	be	pre-set	to	the	best	temperature	(high-pressure	or	low-pressure)	and	time	to	produce	the	best	results.	In	this	case,	you	wouldnt	have	to	then	go	ahead	and
manually	set	the	timer.	However,	if	youre	following	a	certain	recipe	or	would	like	your	ingredients	cooked	a	certain	way	then	you	might	want	to	manually	set	the	pressure	type	and	the	timer.	To	move	between	the	pressure	settings	(where	applicable)	go	ahead	and	click	the	pressure	cook	button,	then	press	it	again	and	watch	the	light	move	from	the
low	pressure	to	the	high-pressure	marker.	Then	go	ahead	and	use	the	plus	and	minus	buttons	to	set	the	timer.	Depending	on	the	cooking	function	(slow	cook,	pressure	cook	etc.)	you	can	set	a	timer	from	1	minute	up	to	24	hours.	Once	youve	set	your	timer	the	display	will	show	on.	This	might	make	you	think	that	youre	Instant	Pot	timer	isnt	working.
However,	this	isnt	the	case.	Instead,	the	on	button	signals	that	the	timer	has	been	set	and	the	Instant	Pot	is	now	heating	up.	After	a	while,	youll	notice	that	steam	will	begin	escaping	from	the	Instant	Pot	out	of	the	venting	hole.	This	usually	tells	you	that	the	temperature	inside	the	Instant	Pot	is	close	to	being	ready.	Once	the	pot	has	reached	the
desired	temperature	it	will	then	begin	counting	down	from	the	timer	you	set.	As	a	result,	if	you	set	your	timer	on	the	Instant	Pot	to	30	minutes,	the	food	wont	be	fully	cooked	in	30	minutes	as	youd	need	to	factor	in	the	amount	of	time	it	takes	for	the	appliance	to	heat	up.	The	amount	of	time	it	takes	your	Instant	Pot	to	heat	up	can	vary	depending	on	a
number	of	factors	(tips	and	tricks	on	how	to	speed	this	process	up	below).	Once	the	timer	has	then	finished	counting	down	the	Instant	Pot	will	then	begin	to	beep	and	the	display	will	show	LO:00.	This	means	that	the	Instant	Pot	has	switched	to	the	keep-warm	function.	This	happens	automatically	at	the	end	of	the	cooking	time.	This	is	useful	if	youre
not	right	there	when	the	cooking	time	ends	and	you	want	your	food	to	stay	warm	for	dinner.	When	the	keep-warm	function	is	set	the	timer	will	begin	counting	up.	Once	youre	ready	to	serve	you	can	go	ahead	and	release	the	pressure.	Now	if	youre	Instant	Pot	has	been	on	the	keep-warm	function	for	a	while	(usually	30	minutes	or	more)	then	the
pressure	may	have	naturally	released.	However,	if	the	Instant	Pot	hasnt	reached	the	keep	warm	stage	or	if	its	only	been	in	that	stage	for	a	few	minutes	then	youll	need	to	manually	release	the	pressure	instead	before	you	can	open	the	lid	to	the	appliance.	To	end	the	keep-warm	function	simply	press	the	cancel	button	on	the	appliance.	Then	to	manually
release	the	pressure	you	need	to	knock	the	valve	on	the	lid	from	sealing	to	venting	when	you	do	this	steam	will	release	out	through	the	top	hole.	This	steam	is	incredibly	hot!	Therefore	I	always	recommend	doing	it	with	a	towel	or	a	fork	so	you	can	keep	your	hand/arm	either	protected	or	at	a	distance	from	the	venting	hole.	Manually	releasing	the
pressure	will	take	a	couple	of	minutes	(the	exact	time	will	vary	depending	on	the	ingredients	inside).	A	quick	tip:	Dont	use	your	Instant	Pot	near	wallpaper	or	wooden	cabinets.	Over	time	the	steam	that	either	naturally	or	manually	comes	out	through	the	venting	hole	at	the	top	can	cause	damage	to	these	materials	and	cause	them	to	warp.	Once	the
venting	process	has	finished	the	lid	to	the	Instant	Pot	will	unlock	and	youll	be	able	to	twist	the	lid	open.	While	the	Instant	Pot	is	very	fast	but	sometimes	you	want	it	to	be	even	faster	and	in	this	case,	theres	a	couple	of	tips	and	tricks	you	can	use;	One	way	to	speed	up	the	time	that	takes	it	from	turning	the	appliance	on	to	when	it	pressurises	to	when
the	timer	counts	down	is	to	turn	the	saute	mode	on	as	soon	as	you	pull	it	out.	The	saute	mode	sets	the	timer	to	30	minutes	and	you	dont	need	to	adjust	it	at	this	point.	Instead,	just	allow	the	appliance	to	run	on	saute	mode	as	you	gather	and	prepare	your	ingredients.	Then	once	youre	ready	to	put	the	lid	on	and	start	cooking	the	ingredients	then	the	pot
will	already	be	heated	and	therefore	get	to	the	desired	temperature	for	cooking	significantly	quicker.	If	your	recipe	requires	you	to	add	some	water	consider	using	boiled	water	instead	of	cold/regular	water	from	the	tap	or	water	machine.	Since	the	temperature	of	the	water	is	higher	this	will	heat	the	inside	of	the	pot	once	the	lid	is	on	and	help	the
temperature	get	to	the	desired	level	faster.	If	youre	cooking	meat	inside	your	Instant	Pot	then	youll	generally	find	the	smaller	the	cut	the	quicker	it	reaches	the	required	temperature	and	the	less	time	it	takes	to	cook.	Therefore	aim	to	cut	your	meat	into	small	cuts	of	an	inch	or	two	rather	than	a	whole	pork	shoulder	for	example.	Side	note:	Smaller	cuts
of	meat	also	allow	you	to	use	a	smaller	Instant	Pot	whereas	a	larger	cut	of	meat	will	require	a	larger	Instant	Pot	which	isnt	always	feasible.	All	ingredients	inside	of	the	Instant	Pot	require	some	amount	of	liquid	if	you	are	cooking	using	the	pressure	cook	function.	Without	this,	the	food	will	simply	burn.	However,	the	amount	of	liquid	you	put	inside	the
Instant	Pot	will	impact	the	amount	of	time	it	takes	for	the	pot	to	reach	the	desired	pressure.	Therefore	if	you	can	consider	using	less	liquid	(or	use	warm/hot	liquid	instead	of	cold	as	discussed	above)Hi	all!	Im	Cora	Benson,	and	Ive	been	blogging	about	food,	recipes	and	things	that	happen	in	my	kitchen	since	2019.Youve	just	got	an	Instant	Pot,	and
youre	excited	to	use	it.	But	setting	the	timer	might	seem	tricky	at	first.	Dont	worry!	Its	pretty	simple	once	you	get	the	hang	of	it.In	this	guide,	well	show	you	how	to	set	the	timer	on	your	Instant	Pot.	Youll	learn	how	to	use	it	for	cooking	different	meals	and	how	to	adjust	the	time	to	fit	your	recipes.	Whether	youre	making	a	quick	dinner	or	a	long-
cooking	stew,	knowing	how	to	set	the	timer	is	key	to	getting	your	meal	just	right.So,	lets	dive	in	and	make	using	your	Instant	Pot	easy	and	fun.	With	these	simple	steps,	youll	be	a	pro	at	setting	the	timer	in	no	time!Before	you	start	using	your	Instant	Pot,	its	important	to	make	sure	its	properly	set	up.	Begin	by	plugging	in	the	Instant	Pot	to	a	suitable
power	source.	Next,	prepare	your	ingredients	and	add	them	to	the	inner	pot.Ensure	that	the	inner	pot	is	seated	correctly	inside	the	Instant	Pot	base.	Place	the	lid	on	the	Instant	Pot	and	make	sure	its	properly	sealed.	The	lid	should	close	with	a	gentle	but	firm	click,	and	the	steam	release	handle	should	be	turned	to	the	Sealing	position.This	ensures
that	the	pot	is	sealed	and	will	build	up	the	necessary	pressure	for	cooking.	Double-check	that	the	inner	pot	is	clean	and	dry	before	adding	ingredients,	and	make	sure	the	silicone	ring	inside	the	lid	is	properly	in	place	to	prevent	leaks.Once	your	Instant	Pot	is	prepared,	its	time	to	choose	the	cooking	program	that	suits	your	recipe.	The	Instant	Pot	has
various	pre-set	cooking	programs	like	Manual,	Pressure	Cook,	Rice,	Soup,	Bean/Chili,	and	more.Each	program	is	designed	for	different	types	of	food	and	cooking	methods.	For	most	recipes,	youll	use	the	Manual	or	Pressure	Cook	button,	as	these	allow	you	to	customize	the	cooking	time	and	pressure	level.Press	the	button	for	your	chosen	program,	and
the	Instant	Pot	will	begin	to	display	the	default	cooking	time	for	that	setting.Some	Instant	Pot	models	might	also	have	a	Custom	or	Smart	setting	that	lets	you	adjust	both	time	and	pressure	according	to	your	specific	needs.	Make	sure	to	read	your	recipe	carefully	to	choose	the	appropriate	cooking	program.After	selecting	the	cooking	program,	you
need	to	set	the	timer	for	your	recipe.	The	Instant	Pots	display	will	show	the	default	cooking	time	for	the	selected	program.To	adjust	this	time,	use	the	+	and	-	buttons	on	the	control	panel.	Press	the	+	button	to	increase	the	cooking	time	or	the	-	button	to	decrease	it.The	time	will	adjust	in	one-minute	increments,	although	some	models	may	allow	for
more	precise	adjustments.	Make	sure	to	set	the	timer	according	to	your	recipes	requirements.For	example,	if	your	recipe	calls	for	15	minutes	of	cooking	time,	set	the	timer	to	15	minutes.	Once	you	have	set	the	desired	cooking	time,	the	Instant	Pot	will	start	its	cooking	cycle	automatically	after	a	few	seconds.	The	timer	will	then	count	down	as	the
Instant	Pot	cooks	your	meal.With	the	timer	set,	your	Instant	Pot	is	now	ready	to	begin	cooking.	After	a	few	seconds,	the	Instant	Pot	will	automatically	start	the	cooking	process.	The	display	will	indicate	that	the	pot	is	preheating,	and	you	may	hear	some	sounds	as	it	builds	up	pressure.During	this	preheating	phase,	the	Instant	Pot	is	working	to	reach
the	appropriate	temperature	and	pressure	needed	for	cooking.	This	phase	can	take	several	minutes,	depending	on	the	amount	of	food	and	liquid	in	the	pot.Once	the	desired	pressure	is	reached,	the	Instant	Pot	will	start	the	actual	cooking	time	countdown.	You	can	monitor	the	cooking	progress	on	the	display,	but	its	best	to	let	the	Instant	Pot	do	its	job
without	opening	the	lid	or	interrupting	the	process.As	the	Instant	Pot	cooks	your	meal,	it	will	switch	to	Keep	Warm	mode	once	the	cooking	time	has	finished.	The	Instant	Pot	will	beep	to	alert	you	that	the	cooking	cycle	is	complete.At	this	point,	the	timer	has	counted	down	to	zero,	but	the	pot	will	continue	to	maintain	a	warm	temperature	to	keep	your
food	hot	until	youre	ready	to	eat.	The	Keep	Warm	function	helps	ensure	that	your	meal	remains	at	the	right	temperature	without	overcooking.Its	important	to	follow	the	recipes	instructions	for	finishing,	such	as	whether	to	use	quick	release	or	natural	release	for	pressure.Quick	release	involves	manually	releasing	the	pressure	by	turning	the	steam
release	handle,	while	natural	release	allows	the	pressure	to	decrease	gradually	on	its	own.	Make	sure	to	follow	these	steps	for	the	best	results.Once	the	cooking	time	is	up	and	the	Instant	Pot	has	beeped,	youll	need	to	release	the	pressure	before	opening	the	lid.	There	are	two	methods	for	releasing	pressure:	quick	release	and	natural	release.For	quick
release,	carefully	turn	the	steam	release	handle	to	the	Venting	position.	Be	cautious	of	the	hot	steam	that	will	escape.	Use	a	long	utensil	or	a	towel	to	avoid	getting	burned.	For	natural	release,	simply	wait	until	the	pressure	decreases	on	its	own.This	can	take	several	minutes.	Some	recipes	may	require	a	combination	of	both	methods.	Once	the
pressure	is	fully	released,	the	float	valve	on	the	lid	will	drop,	indicating	that	its	safe	to	open	the	lid.Open	the	lid	carefully,	facing	it	away	from	you	to	avoid	steam	burns,	and	your	food	will	be	ready	to	serve.To	make	sure	your	Instant	Pot	is	sealed	right,	you	should	hear	a	click	when	you	put	the	lid	on.	This	click	means	the	lid	is	locked	in	place.	Also,	look
at	the	steam	release	handle	on	topit	should	be	set	to	Sealing.This	is	important	because	the	pot	needs	to	build	up	pressure	to	cook	your	food.	If	its	not	set	to	Sealing,	the	pot	wont	work	properly.	Youll	also	notice	a	small	valve	on	the	lid	that	pops	up	when	the	pot	is	pressurized.	If	the	pot	is	sealed	correctly,	youre	good	to	go.If	your	Instant	Pot	isnt
starting	to	cook,	first	check	the	lid.	Make	sure	its	sealed	tightly	and	that	the	steam	release	handle	is	set	to	Sealing.	If	the	handle	is	set	to	Venting,	the	pot	wont	be	able	to	build	pressure,	so	it	wont	start	cooking.Also,	double-check	that	youve	selected	a	cooking	program	and	set	the	timer.	If	everything	looks	fine	but	it	still	doesnt	start,	try	unplugging
the	Instant	Pot	and	plugging	it	back	in.	Then,	try	selecting	the	program	again.No,	you	cant	change	the	cooking	time	once	the	Instant	Pot	has	started.	If	you	need	to	adjust	the	time,	youll	have	to	press	the	Cancel	button	to	stop	the	cooking.Then,	you	can	start	over	by	selecting	the	program	and	setting	the	correct	time.	Just	remember	that	if	you	cancel,
the	Instant	Pot	will	need	to	build	pressure	again,	which	might	take	a	few	more	minutes.If	you	see	a	burn	message	on	your	Instant	Pot,	it	usually	means	theres	not	enough	liquid,	or	some	food	is	stuck	to	the	bottom.	To	fix	this,	carefully	release	the	pressure	by	turning	the	steam	release	handle	to	Venting.Once	the	pressure	is	gone,	open	the	lid	and
check	the	bottom.	If	food	is	stuck,	scrape	it	off	gently	and	add	more	liquid	if	needed.	After	that,	you	can	try	cooking	again.It	usually	takes	about	10	to	15	minutes	for	the	Instant	Pot	to	build	up	pressure	before	it	starts	cooking.	The	time	can	be	a	bit	longer	if	you	have	a	lot	of	food	in	the	pot	or	if	the	ingredients	are	cold.While	the	pot	is	pressurizing,
youll	see	On	on	the	display.	Once	the	pressure	is	ready,	the	cooking	timer	will	start	counting	down.	The	Instant	Pot	is	my	favourite	kitchen	appliance.	Its	so	incredibly	compact	and	versatile	making	it	perfect	for	a	range	of	different	recipes	even	in	the	smallest	of	kitchens.	However,	using	the	appliance	for	the	first	time	can	be	daunting.	There	are	a
number	of	different	buttons	and	settings	and	while	the	purpose	for	most	of	these	are	relatively	obvious,	setting	the	timer	and	then	understanding	how	it	works	isnt.	The	timer	on	an	Instant	Pot	counts	down	from	a	time	that	you	set.	When	the	timer	reaches	the	end	of	the	countdown,	it	shuts	off.	Alternatively,	if	you	have	the	keep	warm	setting	on,	it
simply	lowers	the	heat	and	pressure	to	the	right	setting	to	keep	your	food	warm.	However,	sometimes	when	you	set	the	timer	on	your	Instant	Pot	youll	notice	it	counts	up	instead	of	down	and	in	some	cases,	the	number	the	timer	reaches	can	surpass	the	time	you	set.	Again,	for	new	users	of	the	Instant	Pot,	this	can	be	incredibly	confusing,	however
that	doesnt	have	to	be	the	case.	Once	youve	added	your	ingredients	to	the	Instant	Pot	you	can	go	ahead	and	close	the	lid	ensuring	that	the	pressure	release	valve	is	set	to	sealing.	Then	youll	want	to	use	the	buttons	on	the	appliance	to	set	it	to	the	correct	setting	whether	that	be	pressure	cook,	slow	cook	etc.	Then	you	can	either	use	one	of	the	pre-
timed	functions	along	the	right	or	left-hand	side	of	the	display.	These	will	have	the	name	of	the	ingredient	(i.e.	beans,	rice,	soup	etc.)	and	be	pre-set	to	the	best	temperature	(high-pressure	or	low-pressure)	and	time	to	produce	the	best	results.	In	this	case,	you	wouldnt	have	to	then	go	ahead	and	manually	set	the	timer.	However,	if	youre	following	a
certain	recipe	or	would	like	your	ingredients	cooked	a	certain	way	then	you	might	want	to	manually	set	the	pressure	type	and	the	timer.	To	move	between	the	pressure	settings	(where	applicable)	go	ahead	and	click	the	pressure	cook	button,	then	press	it	again	and	watch	the	light	move	from	the	low	pressure	to	the	high-pressure	marker.	Then	go
ahead	and	use	the	plus	and	minus	buttons	to	set	the	timer.	Depending	on	the	cooking	function	(slow	cook,	pressure	cook	etc.)	you	can	set	a	timer	from	1	minute	up	to	24	hours.	Once	youve	set	your	timer	the	display	will	show	on.	This	might	make	you	think	that	youre	Instant	Pot	timer	isnt	working.	However,	this	isnt	the	case.	Instead,	the	on	button
signals	that	the	timer	has	been	set	and	the	Instant	Pot	is	now	heating	up.	After	a	while,	youll	notice	that	steam	will	begin	escaping	from	the	Instant	Pot	out	of	the	venting	hole.	This	usually	tells	you	that	the	temperature	inside	the	Instant	Pot	is	close	to	being	ready.	Once	the	pot	has	reached	the	desired	temperature	it	will	then	begin	counting	down
from	the	timer	you	set.	As	a	result,	if	you	set	your	timer	on	the	Instant	Pot	to	30	minutes,	the	food	wont	be	fully	cooked	in	30	minutes	as	youd	need	to	factor	in	the	amount	of	time	it	takes	for	the	appliance	to	heat	up.	The	amount	of	time	it	takes	your	Instant	Pot	to	heat	up	can	vary	depending	on	a	number	of	factors	(tips	and	tricks	on	how	to	speed	this
process	up	below).	Once	the	timer	has	then	finished	counting	down	the	Instant	Pot	will	then	begin	to	beep	and	the	display	will	show	LO:00.	This	means	that	the	Instant	Pot	has	switched	to	the	keep-warm	function.	This	happens	automatically	at	the	end	of	the	cooking	time.	This	is	useful	if	youre	not	right	there	when	the	cooking	time	ends	and	you	want
your	food	to	stay	warm	for	dinner.	When	the	keep-warm	function	is	set	the	timer	will	begin	counting	up.	Once	youre	ready	to	serve	you	can	go	ahead	and	release	the	pressure.	Now	if	youre	Instant	Pot	has	been	on	the	keep-warm	function	for	a	while	(usually	30	minutes	or	more)	then	the	pressure	may	have	naturally	released.	However,	if	the	Instant
Pot	hasnt	reached	the	keep	warm	stage	or	if	its	only	been	in	that	stage	for	a	few	minutes	then	youll	need	to	manually	release	the	pressure	instead	before	you	can	open	the	lid	to	the	appliance.	To	end	the	keep-warm	function	simply	press	the	cancel	button	on	the	appliance.	Then	to	manually	release	the	pressure	you	need	to	knock	the	valve	on	the	lid
from	sealing	to	venting	when	you	do	this	steam	will	release	out	through	the	top	hole.	This	steam	is	incredibly	hot!	Therefore	I	always	recommend	doing	it	with	a	towel	or	a	fork	so	you	can	keep	your	hand/arm	either	protected	or	at	a	distance	from	the	venting	hole.	Manually	releasing	the	pressure	will	take	a	couple	of	minutes	(the	exact	time	will	vary
depending	on	the	ingredients	inside).	A	quick	tip:	Dont	use	your	Instant	Pot	near	wallpaper	or	wooden	cabinets.	Over	time	the	steam	that	either	naturally	or	manually	comes	out	through	the	venting	hole	at	the	top	can	cause	damage	to	these	materials	and	cause	them	to	warp.	Once	the	venting	process	has	finished	the	lid	to	the	Instant	Pot	will	unlock
and	youll	be	able	to	twist	the	lid	open.	While	the	Instant	Pot	is	very	fast	but	sometimes	you	want	it	to	be	even	faster	and	in	this	case,	theres	a	couple	of	tips	and	tricks	you	can	use;	One	way	to	speed	up	the	time	that	takes	it	from	turning	the	appliance	on	to	when	it	pressurises	to	when	the	timer	counts	down	is	to	turn	the	saute	mode	on	as	soon	as	you
pull	it	out.	The	saute	mode	sets	the	timer	to	30	minutes	and	you	dont	need	to	adjust	it	at	this	point.	Instead,	just	allow	the	appliance	to	run	on	saute	mode	as	you	gather	and	prepare	your	ingredients.	Then	once	youre	ready	to	put	the	lid	on	and	start	cooking	the	ingredients	then	the	pot	will	already	be	heated	and	therefore	get	to	the	desired
temperature	for	cooking	significantly	quicker.	If	your	recipe	requires	you	to	add	some	water	consider	using	boiled	water	instead	of	cold/regular	water	from	the	tap	or	water	machine.	Since	the	temperature	of	the	water	is	higher	this	will	heat	the	inside	of	the	pot	once	the	lid	is	on	and	help	the	temperature	get	to	the	desired	level	faster.	If	youre
cooking	meat	inside	your	Instant	Pot	then	youll	generally	find	the	smaller	the	cut	the	quicker	it	reaches	the	required	temperature	and	the	less	time	it	takes	to	cook.	Therefore	aim	to	cut	your	meat	into	small	cuts	of	an	inch	or	two	rather	than	a	whole	pork	shoulder	for	example.	Side	note:	Smaller	cuts	of	meat	also	allow	you	to	use	a	smaller	Instant	Pot
whereas	a	larger	cut	of	meat	will	require	a	larger	Instant	Pot	which	isnt	always	feasible.	All	ingredients	inside	of	the	Instant	Pot	require	some	amount	of	liquid	if	you	are	cooking	using	the	pressure	cook	function.	Without	this,	the	food	will	simply	burn.	However,	the	amount	of	liquid	you	put	inside	the	Instant	Pot	will	impact	the	amount	of	time	it	takes
for	the	pot	to	reach	the	desired	pressure.	Therefore	if	you	can	consider	using	less	liquid	(or	use	warm/hot	liquid	instead	of	cold	as	discussed	above)Hi	all!	Im	Cora	Benson,	and	Ive	been	blogging	about	food,	recipes	and	things	that	happen	in	my	kitchen	since	2019.	I	hated	school.	Learning	stuff	was	hard,	and	most	lessons	were	boring,	so	nothing	ever
really	stuck.	When	I	grew	up	got	older,	I	realized	that	nothing	ever	changes.	Every	instruction	manual,	recipe	book,	or	online	guide	is	written	in	the	least	imaginative	way	possible,	so	you	forget	the	information	the	second	you've	finished	reading	it.	Fortunately	for	you,	I've	made	it	my	life's	mission	to	buck	that	trend	and	write	an	entertaining	yet
informative	blog	that	teaches	you	how	to	use	Instant	Pot	Multicooker	to	become	a	better	cook,	enjoy	meals,	and	become	a	legend	of	your	family's	kitchen.	I'll	teach	you	how	to	use	the	Instant	Pot	manual	and	smart	programs,	the	secret	to	creating	gourmet	one-pot	meals,	the	difference	between	a	natural-release	and	quick-release	steam	release	valve,
and	more	info	than	you	could	fit	in	your	Instant	Pot.	Which	is	loads.	Are	you	ready	to	enter	meal-time	mythology?	Let's	go.	Jump	to:	Learning	how	to	use	a	new	appliance	with	so	many	features,	functions,	and	options	can	be	a	tad	overwhelming,	especially	if	you're	a	bit	of	a	technophobe	*cough**like	me**cough*.	But	despite	their	commanding	aura	of
superiority	and	majestic	yet	complex	appearance,	most	Instant	Pot	models	are	surprisingly	user-friendly.	Once	you	know	what	you're	doing.	If	you've	yet	to	read	our	'Instant	Pot	for	Beginners'	series,	we	cover	what	the	Instant	Pot	is	and	how	the	key	features	work.	They're	well	worth	a	read	if	you're	a	complete	IP	noob.	If	you	already	know	how	to	use
an	Instant	Pot	to	your	advantage,	you	can	skip	this.	Place	the	Instant	Pot	on	a	sturdy	countertop	or	a	table	close	to	a	power	socket.	Make	sure	there	is	plenty	of	open	space	above	the	pot	as	you	will	have	steam	eject	from	the	lid	up	in	the	air	if	you	quick	release	the	pressure.	Make	sure	the	inner	pot	is	inside	the	cooker	base	and	is	clean.	Plug	the	power
cord	in.	Instant	Pot	will	switch	on	and	the	OFF	status	symbol	will	appear	on	the	control	panel.	This	is	called	a	standby	mode.	Decide	which	cooking	method	you	want	to	use	from	the	scenarios	below.	This	will	depend	on	what	you	want	to	cook.	Usually,	recipe	instructions	will	guide	you	along	here.	Your	choices	will	be	determined	by	whether	you	want
to	Saut	food	first	and	then	whether	you	want	to	use	a	manual	setting	or	one	of	the	smart	programs.	Instant	Pot	multicookers	are	best	known	for	their	pressure	cooking	capabilities.	In	fact,	Instant	Pot	has	become	so	intrinsically	linked	to	pressure	cookers	that	there's	a	whole	army	of	people	who	will	call	ANY	electric	pressure	cooker	an	Instant	Pot	(Hi
Mum!).	In	actuality,	even	the	most	basic	Instant	Pot	model	is	capable	of	so	much	more	than	forcing	hot	steam	into	your	food	to	cook	it.	Here	are	the	top	15	features	and	functions	available	across	the	Instant	Pot	range:	Bake	Steam	Cooking	Pressure	Cook	Slow	Cook	Saut	Mode	Rice	Cooker	Yogurt	Maker	Sous	Vide	Sterilizing	Mode	Keep	Warm	Air
Frying	Dehydrating	Delay	Start	Customizable	Programs	Auto	Shut-off	While	I'm	going	to	take	a	look	at	the	four	best	features	and	usable	functions,	I	wouldn't	be	able	to	cover	every	single	function	in	the	Instant	Pot	range	without	writing	a	multicooker	version	of	War	and	Peace.	As	Instant	Pots	are	best	known	for	their	pressure	cooking	capabilities,	it's
a	good	idea	to	give	you	what	you're	probably	looking	for	and	teach	you	how	to	use	this	function	first.	Cooking	with	the	pressure	cooker	on	any	Instant	Pot	has	three	phases:	preheating	and	pressurizing,	cooking,	and	depressurizing.	Once	you've	added	all	your	ingredients	and	the	required	amount	of	water	to	the	stainless	steel	inner	pot	and	you're
ready	to	get	steamy,	the	following	will	happen.	Preheating	&	Pressurizing:	When	you	start	the	cooking	cycle,	the	Instant	Pot	turns	the	water	into	steam	and	creates	pressure	inside.	Pressurization	can	take	5-20	minutes,	depending	on	how	much	food	and	liquid	you	add.	Cooking:	When	steam	and	pressure	build	up	to	the	required	levels	inside	the
Instant	Pot,	they	have	nowhere	else	to	go	but	into	your	food.	At	this	point,	the	timer	will	start	to	count	down.	Depressurizing:	When	the	pressure	cooking	cycle	finishes,	you	need	to	release	the	steam	before	you	can	open	the	Instant	Pot	and	chow	down	on	your	food.	There	are	two	ways	to	do	this.	Natural	Pressure	Release	(NPR)	Quick	Release	(QR)
Unsurprisingly,	natural	pressure	release	occurs	organically	if	you	leave	the	Instant	Pot	to	do	its	thing.	It'll	take	about	10	or	20	minutes	and	is	a	good	option	if	you're	not	in	any	rush	or	want	to	start	your	pressure	cooker	while	you	go	shopping	or	something.	If	you're	in	more	of	a	rush,	you	can	use	the	quick-release	valve	to	get	the	hot	stuff	out	of	there
as	fast	as	possible.	Only	once	the	steam	has	been	evacuated	can	you	safely	remove	the	lid.	Whether	youre	making	rice,	chicken	breasts,	pot	roast,	carrots,	or	stew,	you	can't	pressure	cook	without	liquid	to	create	steam.	You	will	needbetween	1	and	1.5	cups	of	liquidfor	the	Instant	Pot	to	do	its	job.	While	the	amount	can	vary	from	recipe	to	recipe,	you
can't	go	wrong	with	my	recommendation.	However,	it's	better	to	be	over	rather	than	under.	Top	Tip:	One	of	my	favorite	Instant	Pot	tips	is	that	the	liquid	needed	to	build	steam	doesn't	necessarily	have	to	come	from	plain	old	water.	If	you	want	to	infuse	your	food	with	magnificent	flavors,	try	using	different	liquids	like:	Stock	or	Gravy	Wine	or	Ale
Tomato	Juice	Meat	Juices	Never	completely	cover	the	ingredients	with	water;	otherwise,	you'll	end	up	with	a	soggy	mess,	and	nobody	wants	that.	Even	if	you're	using	a	brand-new	Instant	Pot	model,	checking	your	lid	before	you	engage	the	pressure	cook	cycle	is	good	practice	for	your	appliance's	functionality	and	safety.	Check	the	Sealing	Ring:	Turn
your	pressure	cooker	lid	upside	down	and	make	sure	the	silicone	ring	is	in	place.	If	its	loose	or	sticks	out,	the	pot	won't	seal	properly	and	will	not	be	able	to	come	to	pressure.	Place	it	on	top	and	twist	it	until	it	locks	in	place.	Check	the	Pressure	Steam	Release	Valve:	Most	newer	Instant	Pot	models	automatically	seal	when	the	cooking	process	begins,
but	some	older	units	have	a	valve	you'll	want	to	check	before	use.	Depress	the	button	that	says	...	well	...	press	on	it	until	it	clicks,	and	then	turn	it	anti-clockwise	to	release	it.	You'll	press	this	button	to	release	the	steam	when	you're	finished	pressurizing	your	food.	Using	the	pressure	cooker	on	Instant	Pot	models	is	a	fairly	standard	process	across	the
board,	but	I'll	be	using	the	Instant	Pot	Duo	Crisp	for	this	demonstration.	My	steps	here	will	give	you	a	good	understanding	and	can	easily	be	applied	to	most	Instant	Pot	models	if	youve	got	a	different	version	at	home.	Add	your	food,	seasonings,	and	liquid	into	the	inner	pot.	Remember	that	Instant	Pots	need	liquid	to	build	up	pressure,	so	always
include	at	least	a	cup	of	water	or	broth	unless	your	recipe	specifies	otherwise.	If	you	add	thicker	ingredients	like	tomato	sauce	or	paste,	avoid	stirring	too	much,	as	these	can	sometimes	cause	burning	on	the	bottom	of	the	stainless	steel	inner	pot,	and	nobody	wants	the	pain	of	scrubbing	burnt	food	off	stainless	steel.	Get	your	lid	and	check	that	the
sealing	ring	on	the	inside	is	in	place.	If	its	loose	or	sticks	out,	the	pot	might	not	seal	properly	and	it	will	not	be	able	to	come	to	pressure.	Align	the	Instant	Pot	lid	with	the	pot	and	twist	it	until	it	locks	in	place.	On	older	models	like	Duo	Classic,	check	that	the	steam	release	handle	on	top	of	the	lid	is	pointing	to	Sealing.	On	the	Duo	Nova,	the	quick-
release	button	should	be	popped	up	and	not	pressed	down.	The	Duo	Crisp	model	automatically	seals	when	you	start	cooking,	unlike	some	older	models	that	require	you	to	set	the	steam	release	handle	to	sealing	manually.	This	feature	saves	a	step	and	helps	prevent	accidentally	leaving	the	valve	open.	Press	the	'Pressure	Cook'	button	on	the	control
panel	(Manual	on	older	models).	The	timer	will	appear	on	the	screen,	and	you	can	choose	between	'HIGH'	or	'LOW'	pressure	using	the	Pressure	Level	button.	I'm	not	going	to	lie;	I've	never	used	the	low-pressure	setting	and	can't	envisage	a	scenario	where	I	would	need	it.	The	high-pressure	setting	cooks	faster	and	more	efficiently.	Maybe	you'll	find	a
reason?	Use	the	+/-	buttons	to	adjust	the	timer	according	to	your	recipe.	For	example,	set	the	timer	to	5	minutes	if	you're	cooking	long-grain	rice.	Remember	that	this	timer	reflects	the	active	cooking	time	once	pressure	has	been	reached,	not	the	total	cooking	time.	So,	factor	in	the	pressurization	time	into	your	meal	prep	if	you	want	to	avoid	lots	of
angry	faces	sitting	around	the	dinner	table	while	you	continue	to	sweat	in	the	kitchen.	After	you've	set	the	time	and	pressed	start,	the	Instant	Pot	will	start	heating	up	and	building	pressure.	Youll	see	'On'	displayed	on	the	screen,	indicating	the	preheating	phase.	This	stage	can	take	a	few	minutes,	depending	on	the	amount	and	temperature	of	the
liquid.	You	might	hear	a	hissing	sound	as	the	pressure	builds;	don't	worry,	this	is	normal,	your	Instant	Pot	isn't	about	to	explode.	Once	the	Instant	Pot	reaches	full	pressure,	the	float	valve	will	pop	up,	and	the	cooking	timer	you	set	will	start	counting	down.	When	the	timer	hits	zero,	the	Instant	Pot	will	beep	to	signal	the	end	of	the	cooking	process.	The
screen	may	display	End	or	switch	to	Keep	Warm	if	that	feature	is	enabled.	You	have	two	options:	Quick	Release	(QR)	or	Natural	Pressure	Release	(NPR).	For	QR,	press	the	quick-release	button	to	manually	release	the	steamperfect	for	quick-cooking	foods	like	vegetables.	For	NPR,	let	the	pressure	release	on	its	own;	this	is	ideal	for	soups	and	stews	as
it	gradually	cools	and	keeps	flavors	intact.	To	unlock	the	lid,	grab	a	fistful	of	the	handle,	turn	it	anti-clockwise	until	it	clicks,	and	take	it	off.	Remember	that	your	Instant	Pot	lid	has	just	been	subjected	to	extremely	high	temperatures	and	pressures	and	will	be	exceedingly	hot,	so	it's	not	a	good	idea	to	touch	it	or	set	it	down	on	anything	that	could	melt.
Easy!	Don't	touch	it.	Leave	it	alone.	Hands	off!	The	Instant	Pot	will	release	all	the	steam	and	pressure	by	itself	after	a	while	(anywhere	between	10-25	minutes).	Once	the	pressure	is	released,	the	float	valve	on	the	top	will	drop	back	down,	and	the	lid	will	loosen	up,	allowing	you	to	open	it.	However,	if	you	leave	the	appliance	to	release	the	steam
naturally,	it's	worth	noting	that	the	temperature	inside	the	pot	will	still	be	pretty	toasty,	and	your	food	will	continue	to	cook.	Using	the	quick-release	method	is	the	optimal	way	to	let	all	of	the	steam	out	of	your	pressure	cooker	in	one	go	without	overcooking	your	food.	Simply	press	the'quick	release'	button	on	topof	the	lid	(or	point	the	steam	release
handle	on	older	models	to	'venting').	The	quick-release	vent	is	no	joke.	Skin-blistering	steam	will	blast	out	of	the	vent	the	second	you	open	it,	so	make	sure	you	get	your	hand	out	of	the	way	faster	than	The	Flash	hiding	his	adult	magazine	collection	when	his	parents	come	to	town.	If	you're	worried,	wrap	a	kitchen	towel	around	your	hand	before
pressing	the	button.	If	you	want	to	add	a	little	extra	flavor	to	your	meals	or	brown	your	meat	before	pressure	cooking	(or	after),	the	Instant	Pots	saut	feature	is	just	what	you	need.	This	versatile	feature	lets	you	sear,	saut,	and	simmer	in	the	same	pot,	saving	you	from	using	extra	pans	on	the	stove	and	avoiding	my	pet	hate	...	washing	up!	Turn	on	the
Saut	Mode:	Give	the	'Saut'	button	on	your	Instant	Pot's	control	panel	a	jab	with	your	thumb.	Youll	notice	that	it	defaults	to	a	medium	heat	setting.	Depending	on	your	recipe,	you	can	adjust	the	heat	to	'Less'	(low),	'Normal'	(medium),	or	'More'	(high).	Press	the	'Saut'	button	multiple	times	to	cycle	through	the	heat	levels.	Add	Oil	or	Butter:	Allow	the	pot
to	preheat	slightly,	which	takes	about	a	minute	or	two.	Once	it's	warm,	add	a	small	amount	of	oil	or	butter	to	the	inner	pot.	This	will	prevent	food	from	sticking	and	help	create	a	nice	sear.	But	don't	leave	it	too	long	before	adding	your	ingredients,	as	the	stainless	steel	inner	pot	is	prone	to	staining,	which	looks	gross	and	is	a	pain	to	remove.	Saut
Ingredients:	Place	your	ingredients	into	the	pot	and	stir	occasionally.	Be	sure	to	use	wooden	or	silicone	utensils,	or	you'll	damage	the	inner	pot.	Whether	you're	browning	onions	and	garlic	for	a	stew,	searing	meat	for	extra	flavor,	or	toasting	spices,	keep	an	eye	on	the	food	as	the	saut	function	heats	up	quickly.	One	of	the	best	things	about	the	Instant
Pot's	saut	feature	is	the	ability	to	control	the	heat.	Heres	how	to	choose	the	right	temperature	for	different	types	of	cooking:	Less	(Low):	Great	for	simmering	sauces	or	gently	cooking	delicate	vegetables.	Normal	(Medium):	Ideal	for	browning	onions	or	lightly	sauting	veggies.	More	(High):	Use	this	setting	to	sear	meat	or	achieve	a	deeper	browning.
Once	your	ingredients	are	sauted	to	perfection,	press	the	'Cancel'	button	to	end	the	cooking	cycle.	It's	important	to	cancel	the	hot	stuff	to	prevent	overheating	if	you're	transitioning	to	another	cooking	method.	The	inner	pot	will	stop	heating,	allowing	you	to	safely	add	more	ingredients	or	liquid	if	you	plan	to	use	another	cooking	function,	like	pressure
cook.	But	make	no	mistake,	the	pot	will	still	be	red	hot	for	a	while	even	after	you've	canceled	the	function,	so	please	be	careful.	Nobody	wants	crispy	fingers.	After	using	the	saut	feature,	you	might	notice	some	browned	bits	stuck	to	the	bottom	of	the	pot.	Some	people	think	it's	gross,	but	I	love	burnt	stuff	and	often	use	it	to	flavor	my	food.	This	residue
is	packed	with	flavor,	and	its	an	excellent	idea	to	deglaze	the	inner	pot	before	using	the	electric	pressure	cooker.	Add	a	splash	of	broth,	wine	(if	you've	got	any	left,	I	never	do),	or	water	to	the	pot,	and	use	a	wooden	spoon	to	scrape	up	the	bits.	This	prevents	burning	during	the	cooking	process	and	adds	a	boost	of	flavor	to	your	dish.	The	saut	is	one	of
my	favorite	things	about	my	Instant	Pot,	as	it	eliminates	the	need	for	cumbersome	frying	pans	and	my	standard	range.	By	browning	ingredients	first,	you	caramelize	natural	sugars,	enhance	their	flavor,	and	build	layers	of	flavor	that	you	just	don't	get	from	pressure	cooking	alone.	The	saut	step	can	make	a	big	difference,	especially	in	Instant	Pot
recipes	for	soups,	stews,	and	braised	dishes.	Give	it	a	try	next	time	you're	using	your	Instant	Pot,	and	youll	see	how	a	little	extra	effort	at	the	start	can	lead	to	rich,	savory	results	in	the	end.	Next	up,	I'll	cover	the	Instant	Pot's	healthiest	cooking	function:	the	humble	steamer.	Again,	I'm	using	my	Instant	Pot	Duo	Crisp	for	this	demonstration,	but	don't
fret	if	youre	using	a	different	Instant	Pot	model;	most	steps	are	universal	enough	to	follow	these	steps	for	success.	Place	the	food	you	want	to	steam	(think	veggies,	dumplings,	or	that	leftover	dim	sum	you	can't	let	go	of)	in	a	steamer	basket	(you	can	use	the	air	fryer	basket	if	you	have	a	Duo	Crisp)	or	on	a	trivet	inside	the	stainless	steel	inner	pot.	Add	a
cup	or	so	of	water	to	the	bottom	of	the	pot.	I	always	use	about	250ml,	and	I've	never	had	any	issues.	Note:	With	too	little	water,	you'll	run	out	of	steam	and	burn	your	food,	creating	an	all-mighty	mess	that	will	take	you	longer	to	clean	than	it	took	to	cook	your	food.	Too	much	water	and	your	food	will	be	a	soggy	mess	that	everyone	will	say	was
delicious,	but	they'll	secretly	judge	your	cooking	skills.	Twist	the	lid	to	seal	it	in	place.	If	youre	rocking	the	Duo	Crisp,	you're	already	set,	as	it	auto-seals,	making	it	ideal	for	people	with	terrible	memories	(like	me,	who	can't	remember	my	own	kid's	names	half	the	time).	If	youre	on	an	older	model,	flick	that	steam	release	handle	to	sealing.	Otherwise,
youll	change	your	kitchen	into	a	sauna	rather	than	steaming	your	veggies.	Find	and	press	the	'Steam'	button	on	your	control	panel.	Adjust	the	cooking	time	using	the	+/-	buttons	to	suit	your	food.	Just	like	sauteing,	the	trick	is	to	avoid	overdoing	it.	You	want	steamed	veggies,	not	a	mushy	soup.	Once	you	press	'Start,'	the	Instant	Pot	will	begin	its
preheating	phase.	In	a	minute	or	two,	itll	kick	into	steaming	mode,	and	your	timer	will	start.	Youll	know	its	working	if	you	hear	a	gentle	whoosh	of	steam	and	smell	that	signature	veggie	aroma,	which	can	be	a	pro	or	a	con,	depending	on	your	nasal	proclivities.	When	the	timer	beeps,	do	a	quick	release	to	avoid	overcooking.	Hit	the	quick-release	button
or	flick	the	steam	release	handle	to	'venting'	if	youre	feeling	a	bit	old	school.	Once	the	pressures	fully	released,	turn	the	lid	counterclockwise	and	lift	it	off.	Voil!	Perfectly	steamed	food,	ready	to	be	devoured.	Just	remember:	that	steamy	lid	is	hot.	Handle	with	care	or	risk	branding	yourself	like	a	grilled	cheese.	The	slow	cooker	feature	is	where	the
Instant	Pot	shifts	gear	from	a	high-speed	train	to	a	sleepy	Sunday	afternoon	drive.	It's	ideal	for	low-and-slow	dishes	that	make	you	look	like	a	gourmet	chef	with	practically	zero	effort.	I	love	using	the	feature	first	thing	in	the	morning	before	I	start	work.	I'm	all	about	getting	home	after	a	hard	day	to	a	house	filled	with	mouth-watering	smells	and	not
needing	to	make	dinner.	Load	up	your	pot	with	all	your	favorite	slow-cooker	ingredients	(which	you	may	or	may	not	have	pressure-cooked,	steamed,	and	sauteed	in	your	Instant	Pot	first).	Think	hearty	soups,	stews,	or	fall-off-the-bone	meats.	Theres	no	need	to	add	heaps	of	water	as	you	would	for	pressure	cooking,	but	do	make	sure	your	ingredients
are	submerged	if	your	recipe	calls	for	it.	You're	looking	for	a	gentle	simmer,	not	a	soupy	hot	tub.	For	the	Duo	Crisp,	you	can	actually	use	the	Instant	Pot	glass	lid	for	slow	cooking	(just	like	on	the	stovetop).	Dont	have	a	glass	lid?	No	problem!	Use	the	regular	lid,	but	keep	the	steam	release	handle	set	to	venting	to	allow	slow,	steady	release.	Now,	its
time	to	press	the	'Slow	Cook'	button.	Adjust	to	'Low'	or	'High'	depending	on	your	recipe.	You	can	also	set	the	cooking	duration	with	the	+/-	buttons,	giving	you	total	control	over	when	you	want	your	culinary	masterpiece	ready	to	serve	to	the	masses.	Once	you	start	the	slow	cook	function,	youre	on	autopilot.	The	Instant	Pot	takes	over,	gently	cooking
your	food	to	tender	perfection.	Bonus:	You	can	leave	it	going	for	hours	while	you	throw	back	a	few	bottles	glasses	of	wine	or	endlessly	doom	scroll	on	social	media	read	a	book.	When	the	cooking	time	is	up,	your	Instant	Pot	will	automatically	switch	to	the	'Keep	Warm'	setting	(unless	youve	opted	out).	Carefully	lift	the	lid,	letting	that	warm,	home-
cooked	aroma	hit	you.	Remember,	everything	in	there	is	hot	enough	to	make	your	skin	regret	poor	judgment,	so	handle	it	with	care.	And	there	you	have	it!	The	Instant	Pots	slow	cooker	function:	low	maintenance,	big	reward,	and	zero	kitchen	drama.	Now	that	we've	covered	step-by-step	instructions	for	using	the	Instant	Pot,	I	want	to	share	a	few
general	tips	to	help	every	Instant	Pot	beginner	master	and	enjoy	pressure	cooking	without	getting	overwhelmed	or	intimidated.	I'm	going	to	be	a	bit	of	a	hypocrite	here	because	I'm	one	of	those	types	who	lobs	the	instructions	straight	out	of	the	window	and	then	proceeds	to	figure	it	out	as	I	go.	But,	a	little	research	before	you	begin	can	go	a	long	way.
Its	not	the	easiest	manual	to	read,	and	it	lacks	detail	to	help	fully	understand	certain	concepts	or	functionalities	(which	is	why	we	created	ourInstant	Pot	For	Beginners	series	to	fill	in	the	missing	pieces).	Still,	hearing	the	safety	instructions	straight	from	the	horse's	mouth	is	always	wise.	For	more	detailed	instructions	and	information	that	is	still	super
friendly	and	easily	digestible,	check	out	our	other	posts:	How	Does	An	Instant	Pot	Work?	Buttons	&	Settings	Explained	The	water	test	might	seem	like	you're	just	boiling	water	in	your	Instant	Pot,	and	that's	because	you	are.	However,	the	water	test	isn't	about	the	outcome;	it's	an	exercise	in	familiarising	yourself	with	the	controls	and	functions	of	the
Instant	Pot	in	a	safe	and	controlled	manner.	It's	better	to	learn	your	multicooker	craft	with	water	because	if	you	mess	up,	all	you	have	is	steam	rather	than	a	pot	full	of	burnt	or	soggy	food.	It's	like	taking	a	driving	test	in	a	bumper	car;	you	can't	really	get	it	wrong.	The	water	test	is	very	straightforward	if	youfollow	our	guide.	Choose	simple	recipes	to



start	with.	Set	yourself	up	for	success	by	beginning	with	easier	dishes	so	you	can	develop	a	more	intuitive	sense	for	pressure	cooking,	sauteeing,	and	slow	cooking	as	you	go.	Some	of	the	simplest	(and	most	useful)	Instant	Pot	recipes	for	beginners	include	those	using	a	single	ingredient	or	just	a	handful	of	foods	and	steps,	such	as:	When	we	asked	our
readers	about	their	first	experiences	with	the	Instant	Pot,	the	most	common	advice	was	to	simply	enjoy	experimenting	with	it.	Let	go	of	any	expectations,	trust	that	the	Instant	Pot	is	an	incredibly	safe	kitchen	tool,	and	be	open	to	trying	new	recipes.	Even	if	things	dont	turn	out	perfectly,	its	all	part	of	building	your	confidence.	As	I	wrap	up	this
extensive	and	hopefully	entertaining	guide	to	becoming	an	Instant	Pot	master,	I	want	to	take	this	time	to	answer	any	of	the	few	remaining	questions	that	you	might	not	have	realized	you	needed	to	know.	When	Do	I	Need	To	Cook	At	Low	Pressure?	Low	pressure	is	generally	recommended	when	pressure-cooking	delicate	foods	like	eggs,	fish,	and
vegetables.	However,	you	can	also	cook	these	foods	at	high	pressure	if	you	reduce	the	cooking	time.	If	you're	unsure	which	pressure	setting	to	use,	opting	for	high	pressure	is	safer,	but	check	your	recipe	for	specific	guidance.	What	Should	I	Use	The	Trivet	For?	The	Instant	Pot's	trivet	is	a	simple,	raised	insert	that	keeps	food	above	the	cooking	liquid.
It	benefits	dishes	that	shouldn't	come	into	direct	contact	with	the	wet	stuff,	helping	prevent	them	from	becoming	soggy.	You	can	place	food	directly	on	the	trivet	or	set	a	heat-proof	dish,	like	a	casserole	dish	or	cake	pan,	on	top	of	it.This	setup	is	ideal	for	items	like	chicken	breasts,	lasagna,	bread,	and	meatloaffoods	that	benefit	from	steaming	but
would	lose	quality	if	immersed	in	liquid.	The	trivet	is	also	great	for	cooking	eggs,	vegetables,	and	potatoes	or	using	the	'pot-in-pot	cooking	method.'	It	helps	prevent	burning	your	food	and	your	stainless	steel	inner	pot	or	overcooking,	promoting	even	cooking	throughout.Here	are	7	Ways	To	Use	Trivet	With	The	Instant	Pot.	When	Should	I	Use	The	Keep
Warm	Function?	The	Instant	Pots	"Keep	Warm"	function	is	convenient	for	keeping	food	warm	after	cooking,	especially	if	youre	not	ready	to	serve	immediately.	Foods	that	absorb	a	lot	of	liquid,	like	rice	or	quinoa,	may	need	extra	moisture	or	monitoring	to	prevent	them	from	drying	out	or	burning.	The	"Keep	Warm"	setting	can	be	activated	either	before
cooking	or	once	cooking	is	complete.	Why	Does	High	Pressure	Cooking	Take	Longer	Than	Low	Pressure?	High-pressure	cooking	takes	a	bit	longer	to	start	than	its	lower	counterpart	because	the	Instant	Pot	needs	more	time	and	energy	to	build	up	and	maintain	higher	pressure	levels.	Once	the	pressure	is	fully	built,	cooking	speeds	up	because	the
boiling	point	of	water	is	higher,	which	cooks	food	faster.Using	the	low	setting	to	save	time	doesnt	work	well	for	most	recipes,	as	the	lower	boiling	temperature	may	not	cook	foods	thoroughly.	High	pressure	is	the	default	in	many	recipes	to	ensure	foods	are	cooked	completely	and	achieve	the	right	texture.	What	does	the	Timer	button	do?	On	some
models,	theres	a	Timer	button,	which	may	seem	like	it	controls	the	cooking	time,	but	it	actually	sets	a	delay.	When	you	press	the	Timer	button,	it	schedules	the	cooking	to	start	once	the	countdown	finishes.	To	set	the	cooking	time,	use	the	plus/minus	buttons	or	the	dial,	depending	on	your	model.	Do	I	Need	To	Adjust	Pressure	Cooker	Times	For	Higher
Altitudes?	Yes,	cooking	times	generally	need	to	be	adjusted	at	higher	altitudes.	Some	Instant	Pot	models,	like	the	Ultra	and	MAX,	allow	you	to	set	your	altitude,	automatically	adjusting	cooking	times.	Otherwise,	you	should	increase	cooking	time	by	5%	for	every	1,000	feet	above	2,000	feet.	For	instance,	at	3,000	feet,	increase	the	time	by	5%;	at	4,000
feet,	by	10%,	and	so	on.	Over	to	you!	Do	you	have	any	further	questions	about	how	to	use	the	Instant	Pot	as	a	beginner?	What	foods	or	recipes	do	you	plan	to	cook	first?	Anything	else	we	can	help	you	with?	Leave	your	feedback	and	comment	below!	Knowing	how	the	Instant	Pot	timer	works	is	an	important	aspect	of	pressure	cooking.	It	can	be	a	little
confusing	to	beginners,	so	lets	look	at	how	it	functions.	Note:	This	post	may	contain	affiliate	links	for	your	convenience.	If	you	make	a	purchase,	this	site	may	receive	a	small	commission	at	no	additional	cost	to	you.	You	can	read	my	full	disclosure	policy	here.	The	Instant	Pot	has	taken	the	home	cooking	world	by	storm	in	recent	years,	and	for	good
reason!	It	drastically	speeds	up	the	process	of	getting	dinner	on	the	table	and	serves	as	a	multi-functional	appliance	in	many	kitchens.	For	instance,	you	can	cook	tough	meats	in	a	fraction	of	the	time	it	would	normally	take,	such	as	with	Instant	Pot	beef	stew	or	Instant	Pot	Swiss	steak.	You	can	rescue	dinner	by	cooking	frozen	chicken	in	the	Instant
Pot,	and	you	can	make	the	best	Instant	Pot	soups	in	mere	minutes.	Ive	written	several	tutorials	geared	towards	helping	others	get	the	most	out	of	their	Instant	Pot,	so	today	were	going	to	look	at	one	function	that	sometimes	tricks	new	usersthe	Instant	Pot	timer.	More	Instant	Pot	Resources:	There	are	three	main	phases	that	occur	during	pressure
cooking,	and	its	important	to	understand	whats	happening	during	each	in	order	to	understand	how	the	timer	works.	In	the	first	phase	of	the	process,	the	ingredients	are	in	the	Instant	Pot	and	the	lid	is	on,	with	the	vent	closed.	During	this	period,	the	pot	is	starting	to	heat	up	and	pressure	is	building	within	the	pot.	Although	the	food	may	begin	to	cook
while	the	pot	heats	up,	this	is	not	part	of	the	cook	time.	Think	of	this	as	a	preheating	phase.	Once	the	pot	has	achieved	pressure,	meaning	the	inside	is	pressurized,	the	cook	time	will	begin.	At	this	point,	the	Instant	Pots	display	will	begin	counting	down	from	the	amount	of	time	you	programmed	cooking	for.	For	instance,	if	you	programmed	a	cook
time	of	5	minutes,	once	the	Instant	Pot	achieves	pressure,	the	timer	will	begin	counting	down	from	5	minutes.	So	its	important	for	you	to	know	that	the	timer	counts	down,	not	up,	on	an	Instant	Pot.	Its	also	important	to	remember	that	the	timer	wont	start	counting	down	right	away,	because	it	takes	time	to	build	pressure	in	the	Instant	Pot.	If	you	have
the	Keep	Warm	function	enabled	on	your	Instant	Pot,	once	the	timer	counts	down	and	the	cooking	time	is	complete,	the	unit	will	switch	to	a	lower-heat	setting	while	the	pressure	releases.	During	this	period,	you	will	see	the	timer	start	counting	up	from	0.	So	if	the	timer	reads	00:10,	youll	know	it	has	been	10	minutes	since	the	cook	time	completed.
You	may	wish	to	press	Cancel	to	turn	off	the	Keep	Warm	function.	This	is	also	when	you	will	perform	either	a	natural	release	or	quick	release	of	pressure.	Some	models	of	the	Instant	Pot	have	a	Timer	button,	as	you	can	see	in	the	image	below.	Its	important	to	note	that	the	Timer	button	does	not	program	the	cook	time.	Instead,	it	programs	the	amount
of	time	you	want	to	pass	before	the	Instant	Pot	begins	to	heat	up	and	pressure	cook.	Other	models	of	the	Instant	Pot	have	a	Delay	Start	button	instead	of	a	Timer	button,	which	works	in	the	same	way	as	the	Timer	button.	In	effect,	it	delays	the	start	time	of	the	pressure	cooking	process.	Youll	have	to	check	your	specific	model	to	see	what	option	you
have.	Many	models	have	different	control	panels,	so	the	buttons	can	be	different	from	model	to	model.	You	should	always	check	your	specific	models	instruction	manual,	but	the	general	method	for	using	the	delay	start	timer	is	as	follows.	Select	Manual/Pressure	Cook	or	another	cooking	preset,	and	program	the	cook	time.Immediately	press	the	Timer
or	Delay	Start	(depending	on	which	model	you	have).	Use	the	+	and	-	buttons	to	program	how	many	hours	you	want	to	delay	cooking	by.	Then,	press	Timer	or	Delay	Start	again	in	order	to	change	the	minutes.Once	youve	programmed	the	delay	start	time,	in	about	ten	seconds	the	Instant	Pot	timer/delay	start	function	will	begin,	and	the	display	will
show	a	countdown.	Once	the	timer	counts	down	to	0,	the	Instant	Pot	will	automatically	begin	the	cooking	process	you	programmed.	The	pressure	building	phase	will	begin,	followed	by	the	cook	time.	One	thing	that	often	overwhelms	people	who	are	new	to	the	Instant	Pot	is	ALL	THE	BUTTONS.	Its	important	to	understand	that	the	buttons	are
designed	to	be	presets,	or	suggestions,	each	programmed	with	a	default	cook	time	and	pressure	setting.	These	presets	are	adjustable	by	pressing	+	or	=,	which	adjusts	the	time	to	More	or	Less	within	a	specified	range.	For	instance,	the	Soup/Broth	button	defaults	to	a	30	minute	cook	time	at	high	pressure.	If	you	adjust	it	to	More,	it	will	bump	the
cook	time	up	to	40	minutes.	If	you	adjust	it	to	Less,	it	will	bump	the	cook	time	down	to	20	minutes.	The	downside	of	these	preset	buttons	is	that	the	Instant	Pot	isnt	smart	enough	to	know	how	much	food	is	in	your	pot,	what	temperature	it	is,	or	whether	or	not	its	cooked	through.	So	I	rarely	use	the	presets!	Instead,	in	order	to	program	the	cook	time,
the	Manual/Pressure	Cook	button	is	what	I	use	99%	of	the	time.	If	a	recipe	says	to	cook	at	high	pressure,	this	is	the	button	for	you.	You	can	adjust	the	cook	time	by	pressing	the	+	or	-	until	it	reads	the	cook	time	you	need.	After	a	short	pause,	youll	hear	the	Instant	Pot	beep	to	let	you	know	its	starting	to	heat	up.	You	can	also	follow	the	instructions
above	for	programming	a	delay	start	timer.	Hopefully,	youre	beginning	to	feel	more	confident	and	comfortable	with	your	Instant	Pot.	The	reality	is,	electric	pressure	cookers	are	much	safer	than	older	stove-top	models,	and	your	Instant	Pot	can	be	a	great	way	to	save	money,	too.	Now	that	you	know	how	to	program	a	cook	time	and	how	to	use	the	timer
to	delay	the	start	of	the	cook	time,	here	are	some	delicious	recipe	resources	for	you!	The	Instant	Pot	is	my	favourite	kitchen	appliance.	Its	so	incredibly	compact	and	versatile	making	it	perfect	for	a	range	of	different	recipes	even	in	the	smallest	of	kitchens.	However,	using	the	appliance	for	the	first	time	can	be	daunting.	There	are	a	number	of
different	buttons	and	settings	and	while	the	purpose	for	most	of	these	are	relatively	obvious,	setting	the	timer	and	then	understanding	how	it	works	isnt.	The	timer	on	an	Instant	Pot	counts	down	from	a	time	that	you	set.	When	the	timer	reaches	the	end	of	the	countdown,	it	shuts	off.	Alternatively,	if	you	have	the	keep	warm	setting	on,	it	simply	lowers
the	heat	and	pressure	to	the	right	setting	to	keep	your	food	warm.	However,	sometimes	when	you	set	the	timer	on	your	Instant	Pot	youll	notice	it	counts	up	instead	of	down	and	in	some	cases,	the	number	the	timer	reaches	can	surpass	the	time	you	set.	Again,	for	new	users	of	the	Instant	Pot,	this	can	be	incredibly	confusing,	however	that	doesnt	have
to	be	the	case.	Once	youve	added	your	ingredients	to	the	Instant	Pot	you	can	go	ahead	and	close	the	lid	ensuring	that	the	pressure	release	valve	is	set	to	sealing.	Then	youll	want	to	use	the	buttons	on	the	appliance	to	set	it	to	the	correct	setting	whether	that	be	pressure	cook,	slow	cook	etc.	Then	you	can	either	use	one	of	the	pre-timed	functions	along
the	right	or	left-hand	side	of	the	display.	These	will	have	the	name	of	the	ingredient	(i.e.	beans,	rice,	soup	etc.)	and	be	pre-set	to	the	best	temperature	(high-pressure	or	low-pressure)	and	time	to	produce	the	best	results.	In	this	case,	you	wouldnt	have	to	then	go	ahead	and	manually	set	the	timer.	However,	if	youre	following	a	certain	recipe	or	would
like	your	ingredients	cooked	a	certain	way	then	you	might	want	to	manually	set	the	pressure	type	and	the	timer.	To	move	between	the	pressure	settings	(where	applicable)	go	ahead	and	click	the	pressure	cook	button,	then	press	it	again	and	watch	the	light	move	from	the	low	pressure	to	the	high-pressure	marker.	Then	go	ahead	and	use	the	plus	and
minus	buttons	to	set	the	timer.	Depending	on	the	cooking	function	(slow	cook,	pressure	cook	etc.)	you	can	set	a	timer	from	1	minute	up	to	24	hours.	Once	youve	set	your	timer	the	display	will	show	on.	This	might	make	you	think	that	youre	Instant	Pot	timer	isnt	working.	However,	this	isnt	the	case.	Instead,	the	on	button	signals	that	the	timer	has	been
set	and	the	Instant	Pot	is	now	heating	up.	After	a	while,	youll	notice	that	steam	will	begin	escaping	from	the	Instant	Pot	out	of	the	venting	hole.	This	usually	tells	you	that	the	temperature	inside	the	Instant	Pot	is	close	to	being	ready.	Once	the	pot	has	reached	the	desired	temperature	it	will	then	begin	counting	down	from	the	timer	you	set.	As	a	result,
if	you	set	your	timer	on	the	Instant	Pot	to	30	minutes,	the	food	wont	be	fully	cooked	in	30	minutes	as	youd	need	to	factor	in	the	amount	of	time	it	takes	for	the	appliance	to	heat	up.	The	amount	of	time	it	takes	your	Instant	Pot	to	heat	up	can	vary	depending	on	a	number	of	factors	(tips	and	tricks	on	how	to	speed	this	process	up	below).	Once	the	timer
has	then	finished	counting	down	the	Instant	Pot	will	then	begin	to	beep	and	the	display	will	show	LO:00.	This	means	that	the	Instant	Pot	has	switched	to	the	keep-warm	function.	This	happens	automatically	at	the	end	of	the	cooking	time.	This	is	useful	if	youre	not	right	there	when	the	cooking	time	ends	and	you	want	your	food	to	stay	warm	for	dinner.
When	the	keep-warm	function	is	set	the	timer	will	begin	counting	up.	Once	youre	ready	to	serve	you	can	go	ahead	and	release	the	pressure.	Now	if	youre	Instant	Pot	has	been	on	the	keep-warm	function	for	a	while	(usually	30	minutes	or	more)	then	the	pressure	may	have	naturally	released.	However,	if	the	Instant	Pot	hasnt	reached	the	keep	warm
stage	or	if	its	only	been	in	that	stage	for	a	few	minutes	then	youll	need	to	manually	release	the	pressure	instead	before	you	can	open	the	lid	to	the	appliance.	To	end	the	keep-warm	function	simply	press	the	cancel	button	on	the	appliance.	Then	to	manually	release	the	pressure	you	need	to	knock	the	valve	on	the	lid	from	sealing	to	venting	when	you	do
this	steam	will	release	out	through	the	top	hole.	This	steam	is	incredibly	hot!	Therefore	I	always	recommend	doing	it	with	a	towel	or	a	fork	so	you	can	keep	your	hand/arm	either	protected	or	at	a	distance	from	the	venting	hole.	Manually	releasing	the	pressure	will	take	a	couple	of	minutes	(the	exact	time	will	vary	depending	on	the	ingredients	inside).
A	quick	tip:	Dont	use	your	Instant	Pot	near	wallpaper	or	wooden	cabinets.	Over	time	the	steam	that	either	naturally	or	manually	comes	out	through	the	venting	hole	at	the	top	can	cause	damage	to	these	materials	and	cause	them	to	warp.	Once	the	venting	process	has	finished	the	lid	to	the	Instant	Pot	will	unlock	and	youll	be	able	to	twist	the	lid	open.
While	the	Instant	Pot	is	very	fast	but	sometimes	you	want	it	to	be	even	faster	and	in	this	case,	theres	a	couple	of	tips	and	tricks	you	can	use;	One	way	to	speed	up	the	time	that	takes	it	from	turning	the	appliance	on	to	when	it	pressurises	to	when	the	timer	counts	down	is	to	turn	the	saute	mode	on	as	soon	as	you	pull	it	out.	The	saute	mode	sets	the
timer	to	30	minutes	and	you	dont	need	to	adjust	it	at	this	point.	Instead,	just	allow	the	appliance	to	run	on	saute	mode	as	you	gather	and	prepare	your	ingredients.	Then	once	youre	ready	to	put	the	lid	on	and	start	cooking	the	ingredients	then	the	pot	will	already	be	heated	and	therefore	get	to	the	desired	temperature	for	cooking	significantly	quicker.
If	your	recipe	requires	you	to	add	some	water	consider	using	boiled	water	instead	of	cold/regular	water	from	the	tap	or	water	machine.	Since	the	temperature	of	the	water	is	higher	this	will	heat	the	inside	of	the	pot	once	the	lid	is	on	and	help	the	temperature	get	to	the	desired	level	faster.	If	youre	cooking	meat	inside	your	Instant	Pot	then	youll
generally	find	the	smaller	the	cut	the	quicker	it	reaches	the	required	temperature	and	the	less	time	it	takes	to	cook.	Therefore	aim	to	cut	your	meat	into	small	cuts	of	an	inch	or	two	rather	than	a	whole	pork	shoulder	for	example.	Side	note:	Smaller	cuts	of	meat	also	allow	you	to	use	a	smaller	Instant	Pot	whereas	a	larger	cut	of	meat	will	require	a
larger	Instant	Pot	which	isnt	always	feasible.	All	ingredients	inside	of	the	Instant	Pot	require	some	amount	of	liquid	if	you	are	cooking	using	the	pressure	cook	function.	Without	this,	the	food	will	simply	burn.	However,	the	amount	of	liquid	you	put	inside	the	Instant	Pot	will	impact	the	amount	of	time	it	takes	for	the	pot	to	reach	the	desired	pressure.
Therefore	if	you	can	consider	using	less	liquid	(or	use	warm/hot	liquid	instead	of	cold	as	discussed	above)Hi	all!	Im	Cora	Benson,	and	Ive	been	blogging	about	food,	recipes	and	things	that	happen	in	my	kitchen	since	2019.	The	Instant	Pot	is	my	favourite	kitchen	appliance.	Its	so	incredibly	compact	and	versatile	making	it	perfect	for	a	range	of	different
recipes	even	in	the	smallest	of	kitchens.	However,	using	the	appliance	for	the	first	time	can	be	daunting.	There	are	a	number	of	different	buttons	and	settings	and	while	the	purpose	for	most	of	these	are	relatively	obvious,	setting	the	timer	and	then	understanding	how	it	works	isnt.	The	timer	on	an	Instant	Pot	counts	down	from	a	time	that	you	set.
When	the	timer	reaches	the	end	of	the	countdown,	it	shuts	off.	Alternatively,	if	you	have	the	keep	warm	setting	on,	it	simply	lowers	the	heat	and	pressure	to	the	right	setting	to	keep	your	food	warm.	However,	sometimes	when	you	set	the	timer	on	your	Instant	Pot	youll	notice	it	counts	up	instead	of	down	and	in	some	cases,	the	number	the	timer
reaches	can	surpass	the	time	you	set.	Again,	for	new	users	of	the	Instant	Pot,	this	can	be	incredibly	confusing,	however	that	doesnt	have	to	be	the	case.	Once	youve	added	your	ingredients	to	the	Instant	Pot	you	can	go	ahead	and	close	the	lid	ensuring	that	the	pressure	release	valve	is	set	to	sealing.	Then	youll	want	to	use	the	buttons	on	the	appliance
to	set	it	to	the	correct	setting	whether	that	be	pressure	cook,	slow	cook	etc.	Then	you	can	either	use	one	of	the	pre-timed	functions	along	the	right	or	left-hand	side	of	the	display.	These	will	have	the	name	of	the	ingredient	(i.e.	beans,	rice,	soup	etc.)	and	be	pre-set	to	the	best	temperature	(high-pressure	or	low-pressure)	and	time	to	produce	the	best
results.	In	this	case,	you	wouldnt	have	to	then	go	ahead	and	manually	set	the	timer.	However,	if	youre	following	a	certain	recipe	or	would	like	your	ingredients	cooked	a	certain	way	then	you	might	want	to	manually	set	the	pressure	type	and	the	timer.	To	move	between	the	pressure	settings	(where	applicable)	go	ahead	and	click	the	pressure	cook
button,	then	press	it	again	and	watch	the	light	move	from	the	low	pressure	to	the	high-pressure	marker.	Then	go	ahead	and	use	the	plus	and	minus	buttons	to	set	the	timer.	Depending	on	the	cooking	function	(slow	cook,	pressure	cook	etc.)	you	can	set	a	timer	from	1	minute	up	to	24	hours.	Once	youve	set	your	timer	the	display	will	show	on.	This
might	make	you	think	that	youre	Instant	Pot	timer	isnt	working.	However,	this	isnt	the	case.	Instead,	the	on	button	signals	that	the	timer	has	been	set	and	the	Instant	Pot	is	now	heating	up.	After	a	while,	youll	notice	that	steam	will	begin	escaping	from	the	Instant	Pot	out	of	the	venting	hole.	This	usually	tells	you	that	the	temperature	inside	the	Instant
Pot	is	close	to	being	ready.	Once	the	pot	has	reached	the	desired	temperature	it	will	then	begin	counting	down	from	the	timer	you	set.	As	a	result,	if	you	set	your	timer	on	the	Instant	Pot	to	30	minutes,	the	food	wont	be	fully	cooked	in	30	minutes	as	youd	need	to	factor	in	the	amount	of	time	it	takes	for	the	appliance	to	heat	up.	The	amount	of	time	it
takes	your	Instant	Pot	to	heat	up	can	vary	depending	on	a	number	of	factors	(tips	and	tricks	on	how	to	speed	this	process	up	below).	Once	the	timer	has	then	finished	counting	down	the	Instant	Pot	will	then	begin	to	beep	and	the	display	will	show	LO:00.	This	means	that	the	Instant	Pot	has	switched	to	the	keep-warm	function.	This	happens
automatically	at	the	end	of	the	cooking	time.	This	is	useful	if	youre	not	right	there	when	the	cooking	time	ends	and	you	want	your	food	to	stay	warm	for	dinner.	When	the	keep-warm	function	is	set	the	timer	will	begin	counting	up.	Once	youre	ready	to	serve	you	can	go	ahead	and	release	the	pressure.	Now	if	youre	Instant	Pot	has	been	on	the	keep-
warm	function	for	a	while	(usually	30	minutes	or	more)	then	the	pressure	may	have	naturally	released.	However,	if	the	Instant	Pot	hasnt	reached	the	keep	warm	stage	or	if	its	only	been	in	that	stage	for	a	few	minutes	then	youll	need	to	manually	release	the	pressure	instead	before	you	can	open	the	lid	to	the	appliance.	To	end	the	keep-warm	function
simply	press	the	cancel	button	on	the	appliance.	Then	to	manually	release	the	pressure	you	need	to	knock	the	valve	on	the	lid	from	sealing	to	venting	when	you	do	this	steam	will	release	out	through	the	top	hole.	This	steam	is	incredibly	hot!	Therefore	I	always	recommend	doing	it	with	a	towel	or	a	fork	so	you	can	keep	your	hand/arm	either	protected
or	at	a	distance	from	the	venting	hole.	Manually	releasing	the	pressure	will	take	a	couple	of	minutes	(the	exact	time	will	vary	depending	on	the	ingredients	inside).	A	quick	tip:	Dont	use	your	Instant	Pot	near	wallpaper	or	wooden	cabinets.	Over	time	the	steam	that	either	naturally	or	manually	comes	out	through	the	venting	hole	at	the	top	can	cause
damage	to	these	materials	and	cause	them	to	warp.	Once	the	venting	process	has	finished	the	lid	to	the	Instant	Pot	will	unlock	and	youll	be	able	to	twist	the	lid	open.	While	the	Instant	Pot	is	very	fast	but	sometimes	you	want	it	to	be	even	faster	and	in	this	case,	theres	a	couple	of	tips	and	tricks	you	can	use;	One	way	to	speed	up	the	time	that	takes	it
from	turning	the	appliance	on	to	when	it	pressurises	to	when	the	timer	counts	down	is	to	turn	the	saute	mode	on	as	soon	as	you	pull	it	out.	The	saute	mode	sets	the	timer	to	30	minutes	and	you	dont	need	to	adjust	it	at	this	point.	Instead,	just	allow	the	appliance	to	run	on	saute	mode	as	you	gather	and	prepare	your	ingredients.	Then	once	youre	ready
to	put	the	lid	on	and	start	cooking	the	ingredients	then	the	pot	will	already	be	heated	and	therefore	get	to	the	desired	temperature	for	cooking	significantly	quicker.	If	your	recipe	requires	you	to	add	some	water	consider	using	boiled	water	instead	of	cold/regular	water	from	the	tap	or	water	machine.	Since	the	temperature	of	the	water	is	higher	this
will	heat	the	inside	of	the	pot	once	the	lid	is	on	and	help	the	temperature	get	to	the	desired	level	faster.	If	youre	cooking	meat	inside	your	Instant	Pot	then	youll	generally	find	the	smaller	the	cut	the	quicker	it	reaches	the	required	temperature	and	the	less	time	it	takes	to	cook.	Therefore	aim	to	cut	your	meat	into	small	cuts	of	an	inch	or	two	rather
than	a	whole	pork	shoulder	for	example.	Side	note:	Smaller	cuts	of	meat	also	allow	you	to	use	a	smaller	Instant	Pot	whereas	a	larger	cut	of	meat	will	require	a	larger	Instant	Pot	which	isnt	always	feasible.	All	ingredients	inside	of	the	Instant	Pot	require	some	amount	of	liquid	if	you	are	cooking	using	the	pressure	cook	function.	Without	this,	the	food
will	simply	burn.	However,	the	amount	of	liquid	you	put	inside	the	Instant	Pot	will	impact	the	amount	of	time	it	takes	for	the	pot	to	reach	the	desired	pressure.	Therefore	if	you	can	consider	using	less	liquid	(or	use	warm/hot	liquid	instead	of	cold	as	discussed	above)Hi	all!	Im	Cora	Benson,	and	Ive	been	blogging	about	food,	recipes	and	things	that
happen	in	my	kitchen	since	2019.	Have	you	ever	found	yourself	wondering	how	to	use	the	timer	on	your	Instant	Pot?	Well,	look	no	further	because	weve	got	you	covered.	In	this	article,	we	will	guide	you	through	the	simple	steps	of	setting	and	using	the	timer	feature	on	your	Instant	Pot.	Whether	youre	a	seasoned	chef	looking	to	multitask	or	a
beginner	just	trying	to	figure	things	out,	this	article	will	help	you	make	the	most	of	your	Instant	Pots	timer	function.	So,	lets	get	started	and	make	your	cooking	experience	more	convenient	and	stress-free!Find	Out	More	on	Amazon	Setting	the	TimerChoosing	the	desired	cooking	timeWhen	using	the	timer	on	an	Instant	Pot,	the	first	step	is	to
determine	the	desired	cooking	time	for	your	recipe.	This	will	vary	depending	on	the	type	of	food	you	are	preparing	and	the	cooking	method	you	are	using.	For	example,	pressure	cooking	may	require	a	shorter	cooking	time	compared	to	slow	cooking	or	sauting.Pressing	the	Timer	ButtonTo	set	the	timer	on	your	Instant	Pot,	locate	the	Timer	button	on
the	control	panel.	Pressing	this	button	will	activate	the	timer	function	and	allow	you	to	input	your	desired	cooking	time.	The	Timer	button	is	usually	located	next	to	other	control	buttons	such	as	Pressure	Cook,	Saut,	or	Slow	Cook.Adjusting	the	TimerOnce	you	have	pressed	the	Timer	button,	you	can	then	adjust	the	cooking	time	to	your	preference.	This
can	be	done	using	the	+	and	-	buttons	on	the	control	panel.	By	pressing	the	+	button,	you	can	increase	the	timer	in	increments	until	the	desired	cooking	time	is	displayed.	Similarly,	the	-	button	can	be	used	to	decrease	the	timer	if	you	need	to	reduce	the	cooking	time.Delay	Start	TimerSetting	a	delayed	start	timeIf	you	wish	to	delay	the	start	of	your
cooking	process,	the	Instant	Pot	also	offers	a	Delay	Start	timer	feature.	This	is	particularly	useful	when	you	want	to	have	your	meal	ready	at	a	specific	time,	such	as	for	dinner	parties	or	when	you	want	to	come	home	to	a	hot	meal	after	work.	To	set	a	delayed	start	time,	simply	press	the	Delay	Start	button	on	the	control	panel.Pressing	the	Delay	Start
buttonOnce	you	press	the	Delay	Start	button,	you	can	then	input	the	desired	time	delay	using	the	+	and	-	buttons.	This	will	determine	the	number	of	hours	or	minutes	you	want	to	wait	before	the	cooking	process	begins.	Once	you	have	set	the	delayed	start	time,	the	Instant	Pot	will	automatically	count	down	until	it	starts	the	cooking	process.Find	Out
More	on	AmazonCanceling	TimerPressing	the	Cancel	buttonIf	you	need	to	cancel	the	timer	and	stop	the	cooking	process	before	it	completes,	the	Instant	Pot	provides	a	simple	solution.	Pressing	the	Cancel	button	on	the	control	panel	will	immediately	stop	the	cooking	process	and	cancel	the	timer.	This	can	be	useful	if	you	realize	that	you	need	to	adjust
the	cooking	time	or	if	you	simply	want	to	stop	cooking	altogether.Resetting	the	timerTo	reset	the	timer	on	the	Instant	Pot,	you	can	simply	press	the	Timer	button	again	and	input	a	new	cooking	time.	This	allows	you	to	make	adjustments	or	start	a	new	cooking	process	without	having	to	cancel	and	restart	the	entire	Instant	Pot.Using	the	Timer	for
Different	Cooking	FunctionsUsing	the	timer	for	pressure	cookingWhen	using	the	timer	for	pressure	cooking,	it	is	essential	to	follow	the	recommended	cooking	times	for	different	types	of	food.	The	Instant	Pot	comes	with	a	comprehensive	manual	that	includes	a	chart	with	suggested	cooking	times	for	various	ingredients.	By	setting	the	timer	according
to	these	recommendations,	you	can	ensure	that	your	pressure-cooked	meals	turn	out	perfectly	tender	and	flavorful.Using	the	timer	for	slow	cookingThe	timer	function	is	also	incredibly	useful	when	using	the	Instant	Pot	for	slow	cooking.	Simply	set	the	desired	cooking	time	using	the	Timer	button	and	let	the	Instant	Pot	do	the	rest.	This	allows	you	to
have	perfectly	cooked,	melt-in-your-mouth	meats	and	stews	without	needing	to	constantly	monitor	the	cooking	process.Using	the	timer	for	sautingSauting	is	a	popular	cooking	function	of	the	Instant	Pot,	and	the	timer	can	come	in	handy	even	for	this	mode.	By	setting	the	timer,	you	can	ensure	that	you	achieve	the	desired	browning	and	flavor
development,	while	also	preventing	your	ingredients	from	overcooking.	Whether	youre	sauting	onions	or	searing	meat,	the	timer	allows	you	to	have	control	over	the	cooking	time.Using	the	timer	for	steamingSteaming	is	another	feature	of	the	Instant	Pot	that	benefits	from	the	use	of	the	timer.	Whether	youre	steaming	vegetables,	fish,	or	dumplings,
setting	the	timer	helps	you	achieve	the	perfect	texture	and	doneness.	By	following	the	recommended	cooking	times	for	steaming,	you	can	rely	on	the	timer	to	alert	you	when	your	steamed	dishes	are	ready	to	be	enjoyed.Using	the	timer	for	yogurt	makingFor	those	who	love	making	homemade	yogurt	in	their	Instant	Pot,	the	timer	becomes	an	essential
tool.	It	allows	you	to	set	the	fermentation	time	required	for	your	yogurt	recipe,	ensuring	that	it	reaches	the	perfect	tanginess	and	consistency.	The	timer	function	ensures	that	you	achieve	consistent	results	each	time	you	make	yogurt.Monitoring	the	TimerDisplaying	the	remaining	cooking	timeThe	Instant	Pot	features	a	clear	and	easy-to-read	display
that	shows	the	remaining	cooking	time	once	the	timer	has	been	set.	This	allows	you	to	monitor	the	progress	of	your	cooking	and	plan	your	other	tasks	accordingly.	The	display	will	count	down	the	remaining	time,	keeping	you	informed	about	when	your	meal	will	be	ready.Checking	the	current	timer	settingsIf	you	need	to	check	the	current	timer
settings	while	the	Instant	Pot	is	in	use,	simply	press	the	Timer	button.	This	will	display	the	current	timer	settings,	including	the	cooking	time	and	any	delayed	start	time	that	has	been	set.	By	checking	the	timer	settings,	you	can	ensure	that	everything	is	on	track	and	make	any	necessary	adjustments	if	needed.Alarm	and	Alert	SoundsUnderstanding	the
different	alarm	soundsThe	Instant	Pot	is	designed	with	various	alarm	sounds	to	alert	you	during	different	stages	of	the	cooking	process.	These	sounds	include	beeps,	melodies,	or	a	combination	of	both,	depending	on	the	model	of	your	Instant	Pot.	Familiarizing	yourself	with	these	alarm	sounds	is	important	to	understand	the	progress	of	your	cooking
and	be	aware	of	when	your	meal	is	ready	to	be	enjoyed.Troubleshooting	alarm	sound	issuesIf	you	encounter	any	issues	with	the	alarm	sounds	on	your	Instant	Pot,	there	are	a	few	troubleshooting	steps	you	can	take.	First,	ensure	that	the	volume	is	not	set	to	silent	or	the	alarm	sound	is	not	turned	off	in	the	settings.	Additionally,	check	the	display	to	see
if	there	are	any	error	messages	or	notifications	that	may	affect	the	alarm	sounds.	If	the	problem	persists,	consult	the	user	manual	or	reach	out	to	Instant	Pot	customer	support	for	further	assistance.Safety	Precautions	with	the	TimerEnsuring	proper	ventilation	during	timer	useWhen	using	the	timer	on	the	Instant	Pot,	it	is	important	to	ensure	proper
ventilation	to	avoid	any	potential	safety	risks.	This	can	be	achieved	by	keeping	the	steam	release	valve	in	the	Sealing	position	during	the	cooking	process.	Venting	the	steam	properly	helps	maintain	the	internal	pressure	within	the	Instant	Pot	and	prevents	any	accidents	or	injuries.Avoiding	overfilling	the	Instant	PotTo	ensure	the	safe	operation	of	the
timer	and	the	Instant	Pot	in	general,	it	is	essential	to	avoid	overfilling	the	cooking	pot.	The	Instant	Pot	comes	with	a	maximum	fill	line	that	should	not	be	exceeded,	as	it	can	cause	the	food	to	expand	during	cooking	and	potentially	block	the	venting	system	or	create	a	mess.	By	following	the	recommended	maximum	fill	line,	you	can	use	the	timer	feature
with	confidence.Useful	Tips	and	TricksAdding	or	reducing	cooking	time	during	the	timer	countdownIf	you	find	that	you	need	to	adjust	the	cooking	time	while	the	timer	is	already	counting	down,	the	Instant	Pot	allows	you	to	make	changes.	Simply	press	the	Timer	button	again	and	adjust	the	cooking	time	using	the	+	and	-	buttons.	This	flexibility
ensures	that	you	have	control	over	the	cooking	process	and	can	make	any	necessary	adjustments	to	achieve	the	desired	results.Using	the	timer	for	meal	planningThe	timer	feature	on	the	Instant	Pot	can	be	a	valuable	tool	for	meal	planning.	By	utilizing	the	delayed	start	function,	you	can	set	your	Instant	Pot	to	start	cooking	while	you	are	away,
ensuring	that	your	meal	is	ready	at	a	specific	time.	This	allows	you	to	plan	your	meals	in	advance,	save	time	in	the	kitchen,	and	have	a	hot	and	delicious	meal	waiting	for	you	when	you	need	it.Cleaning	and	MaintenanceCleaning	the	timer	buttons	and	displayTo	maintain	the	functionality	of	the	timer	on	your	Instant	Pot,	it	is	important	to	keep	the
buttons	and	display	clean.	Use	a	soft,	damp	cloth	to	wipe	away	any	food	particles	or	residue	that	may	accumulate	on	the	buttons	or	display.	Avoid	using	harsh	cleaning	agents	or	abrasive	materials	that	could	damage	the	surface	of	the	Instant	Pot.Maintaining	the	Instant	Pot	timerIn	addition	to	cleaning	the	buttons	and	display,	it	is	also	important	to
keep	the	Instant	Pot	itself	in	good	condition	to	ensure	the	longevity	of	the	timer.	Follow	the	manufacturers	instructions	for	proper	cleaning	and	maintenance,	paying	particular	attention	to	the	sealing	ring,	steam	release	valve,	and	inner	pot.	Regular	cleaning	and	maintenance	will	help	keep	the	Instant	Pot	timer	functioning	properly.Frequently	Asked
Questions	(FAQs)How	accurate	is	the	timer	on	the	Instant	Pot?The	timer	on	the	Instant	Pot	is	designed	to	be	accurate	and	reliable.	However,	it	is	important	to	note	that	the	cooking	times	provided	in	recipes	may	vary	depending	on	factors	such	as	the	size	and	type	of	ingredients	used.	It	is	always	recommended	to	refer	to	trusted	recipes	and	guidelines
to	determine	the	appropriate	cooking	times	for	your	specific	dishes.Can	I	set	multiple	timers	on	the	Instant	Pot?Unfortunately,	most	models	of	the	Instant	Pot	do	not	have	the	capability	to	set	multiple	timers	simultaneously.	However,	you	can	reset	the	timer	and	input	a	new	cooking	time	if	you	need	to	cook	different	dishes	consecutively.	Additionally,
using	the	delayed	start	feature	can	be	a	useful	workaround	for	cooking	multiple	dishes	or	meal	planning.Can	I	use	the	timer	for	pressure	canning?No,	the	timer	feature	on	the	Instant	Pot	should	not	be	used	for	pressure	canning.	Pressure	canning	requires	specific	time	and	pressure	settings	for	safe	preservation	of	food,	and	it	is	recommended	to	follow
dedicated	pressure	canning	guidelines	and	processes.	While	the	Instant	Pot	can	be	used	for	pressure	cooking,	it	is	not	suitable	for	pressure	canning	purposes.Find	Out	More	on	Amazon	Setting	the	timer	on	your	Instant	Pot	is	a	crucial	step	in	cooking	delicious	meals.	It	allows	you	to	control	the	cooking	time	for	your	food,	ensuring	that	it	is	cooked	to
perfection	without	overcooking	or	undercooking.	In	this	article,	I	will	guide	you	through	the	process	of	setting	the	timer	on	your	Instant	Pot,	step-by-step.Before	we	get	started,	lets	take	a	quick	look	at	what	an	Instant	Pot	is.	An	Instant	Pot	is	a	kitchen	appliance	that	functions	as	an	electric	pressure	cooker,	slow	cooker,	rice	cooker,	yogurt	maker,
steamer,	and	more.	It	is	a	versatile	kitchen	tool	that	can	make	your	cooking	experience	much	easier	and	more	efficient.Now	that	you	are	familiar	with	what	an	Instant	Pot	is,	lets	dive	into	how	to	set	the	timer	for	cooking.	This	process	is	straightforward	and	can	be	done	with	just	a	few	clicks	of	a	button.	By	the	end	of	this	article,	you	will	be	able	to
confidently	set	the	timer	on	your	Instant	Pot	and	cook	your	favorite	meals	with	ease.Key	TakeawaysAn	Instant	Pot	is	a	versatile	kitchen	appliance	that	functions	as	an	electric	pressure	cooker,	slow	cooker,	rice	cooker,	yogurt	maker,	steamer,	and	more.Setting	the	timer	on	your	Instant	Pot	is	a	crucial	step	in	cooking	delicious	meals.By	following	a	few
simple	steps,	you	can	confidently	set	the	timer	on	your	Instant	Pot	and	cook	your	favorite	meals	with	ease.Getting	to	Know	Your	Instant	Pot	a	new	owner	of	an	Instant	Pot,	it	is	essential	to	understand	the	basic	features	of	the	appliance.	In	this	section,	I	will	guide	you	through	the	control	panel	and	help	you	identify	the	buttons	on	your	Instant
Pot.Understanding	the	Control	PanelThe	control	panel	on	the	Instant	Pot	is	where	you	will	find	all	the	buttons	and	settings	for	the	appliance.	The	control	panel	usually	consists	of	a	small	screen	that	displays	the	cooking	progress	and	various	buttons	that	control	the	functions	of	the	Instant	Pot.Identifying	Instant	Pot	ButtonsThe	Instant	Pot	buttons	are
divided	into	two	categories:	smart	programs	and	manual	settings.	The	smart	programs	are	pre-set	cooking	programs	that	automatically	adjust	the	temperature,	pressure,	and	cooking	time	for	specific	types	of	food.	The	manual	settings,	on	the	other	hand,	allow	you	to	customize	the	cooking	time,	pressure,	and	temperature	according	to	your
preferences.Here	are	some	of	the	essential	buttons	you	need	to	know:Button	NameFunctionPressure	CookThis	button	is	used	to	cook	food	under	pressure.Slow	CookThis	button	is	used	to	cook	food	at	a	low	temperature	for	a	longer	time.SautThis	button	is	used	to	brown	or	sear	food	before	pressure	cooking.Keep	WarmThis	button	is	used	to	keep	the
food	warm	after	cooking.TimerThis	button	is	used	to	set	the	cooking	time	for	the	Instant	Pot.In	conclusion,	understanding	the	control	panel	and	identifying	the	buttons	on	your	Instant	Pot	is	crucial	for	successful	cooking.	The	smart	programs	and	manual	settings	are	designed	to	make	cooking	easier	and	more	convenient.	With	this	knowledge,	you	can
confidently	use	your	Instant	Pot	to	cook	delicious	meals	for	your	family	and	friends.Initial	Setup	and	Water	Test	using	your	Instant	Pot	for	the	first	time,	its	important	to	perform	an	initial	setup	and	water	test.	This	ensures	that	your	Instant	Pot	is	functioning	properly	and	helps	you	become	familiar	with	the	device.Performing	the	Water	TestTo	perform
the	water	test,	you	will	need	your	Instant	Pot,	3	cups	of	water,	and	a	flat	surface	to	place	the	Instant	Pot	on.	Here	are	the	steps:Check	the	lid	of	your	Instant	Pot	to	make	sure	that	the	silicone	sealing	ring	is	seated	correctly	and	that	nothing	is	blocking	the	steam	release	valve	or	venting	hole.Place	the	Instant	Pot	on	a	flat	and	stable	surface	near	an
electrical	outlet.Pour	3	cups	of	water	into	the	Instant	Pot.Close	the	lid	and	ensure	that	it	is	properly	sealed.Set	the	pressure	level	to	high	and	make	sure	the	steam	release	handle	is	in	the	Sealing	position.Press	the	Manual	or	Pressure	Cook	button	and	set	the	timer	for	5	minutes.The	Instant	Pot	will	begin	to	preheat	and	the	display	will	indicate
On.After	the	5	minutes	are	up,	the	Instant	Pot	will	beep.	Allow	the	pressure	to	release	naturally	for	10	minutes,	then	carefully	turn	the	steam	release	handle	to	the	Venting	position	to	release	any	remaining	pressure.Once	the	pressure	has	been	fully	released,	carefully	open	the	lid	and	discard	the	water.Performing	the	water	test	is	an	important	step	in
setting	up	your	Instant	Pot.	It	not	only	ensures	that	your	Instant	Pot	is	functioning	properly,	but	it	also	helps	you	become	familiar	with	the	device.How	to	Set	the	Timer	for	Cooking	an	Instant	Pot	enthusiast,	I	know	that	the	timer	is	a	crucial	feature	for	cooking.	It	allows	me	to	set	the	cooking	time	for	my	dishes	and	lets	me	focus	on	other	tasks	while	my
food	cooks.	Here	are	some	simple	steps	to	set	the	timer	on	your	Instant	Pot:Using	the	Manual	ButtonThe	first	step	is	to	press	the	Manual	button	on	your	Instant	Pot.	This	will	allow	you	to	set	the	cooking	time	manually.	Once	you	press	the	Manual	button,	the	cooking	time	will	be	displayed	on	the	screen.	You	can	adjust	the	time	using	the	+	and	-
buttons.Adjusting	the	TimeTo	adjust	the	time,	simply	press	the	+	or	-	buttons	until	you	reach	your	desired	cooking	time.	You	can	set	the	timer	for	up	to	120	minutes,	depending	on	the	recipe	youre	cooking.	Once	youve	set	the	time,	the	Instant	Pot	will	automatically	start	cooking	once	it	reaches	the	desired	pressure.Its	important	to	note	that	some
recipes	require	a	natural	release,	which	means	youll	need	to	wait	for	the	pressure	to	release	naturally	before	opening	the	Instant	Pot.	If	this	is	the	case,	you	can	use	the	Delay	Start	button	to	set	a	delayed	cooking	timer.	This	will	allow	you	to	set	the	timer	to	start	cooking	at	a	later	time,	so	your	food	will	be	ready	when	you	need	it.In	summary,	setting
the	timer	on	your	Instant	Pot	is	a	simple	process	that	can	save	you	time	and	effort	in	the	kitchen.	By	using	the	Manual	button	and	adjusting	the	time,	you	can	easily	set	the	timer	for	your	favorite	recipes.	Dont	forget	to	use	the	Delay	Start	button	if	you	need	to	set	a	delayed	cooking	timer.Cooking	Functions	and	SettingsWhen	it	comes	to	using	an
Instant	Pot,	there	are	a	variety	of	cooking	functions	and	settings	to	choose	from.	In	this	section,	I	will	explain	the	different	options	available	and	how	to	use	them.Pressure	Cook	and	Manual	ModesThe	Pressure	Cook	and	Manual	modes	are	the	most	commonly	used	settings	on	the	Instant	Pot.	These	modes	allow	you	to	cook	food	under	high	pressure	for
a	set	amount	of	time.	To	use	these	modes,	simply	select	the	Pressure	Cook	or	Manual	setting	and	adjust	the	cooking	time	using	the	+	and	-	buttons.	Once	you	have	set	the	time,	the	Instant	Pot	will	automatically	start	cooking.Slow	Cook	and	Saut	OptionsThe	Slow	Cook	and	Saut	options	are	great	for	preparing	meals	that	require	a	longer	cooking	time
or	for	browning	meat	before	pressure	cooking.	To	use	the	Slow	Cook	option,	select	the	setting	and	adjust	the	cooking	time	using	the	+	and	-	buttons.	The	Saut	option	is	used	for	browning	meat	or	sauting	vegetables	before	pressure	cooking.	Simply	select	the	Saut	option	and	adjust	the	heat	setting	using	the	+	and	-	buttons.Using	the	Keep	Warm
FunctionThe	Keep	Warm	function	is	a	useful	feature	that	keeps	your	food	warm	after	it	has	finished	cooking.	To	use	this	function,	select	the	Keep	Warm	setting	and	adjust	the	temperature	using	the	+	and	-	buttons.	The	Instant	Pot	will	automatically	switch	to	the	Keep	Warm	setting	once	the	cooking	time	has	elapsed.In	conclusion,	the	Instant	Pot	has
a	variety	of	cooking	functions	and	settings	that	make	it	a	versatile	kitchen	appliance.	By	understanding	how	to	use	these	settings,	you	can	create	delicious	meals	with	ease.Smart	Program	Options	and	CustomizationAs	I	mentioned	earlier,	the	Instant	Pot	comes	with	several	smart	program	options	that	allow	for	easy	cooking	of	various	dishes.	These
smart	program	options	are	essentially	preset	cooking	functions	that	automatically	set	the	cooking	time	and	pressure	level	for	a	specific	type	of	food.Selecting	Smart	Program	OptionsTo	select	a	smart	program	option,	simply	press	the	corresponding	button	on	the	Instant	Pot	control	panel.	For	example,	if	you	want	to	cook	rice,	you	would	select	the	Rice
button.	The	Instant	Pot	will	automatically	set	the	cooking	time	and	pressure	level	for	rice.Some	of	the	popular	smart	program	options	include	the	Multigrain	setting,	Slow	Cook	setting,	and	Pressure	Cook	setting.	The	Multigrain	setting	is	perfect	for	cooking	grains	such	as	quinoa,	rice,	and	barley.	The	Slow	Cook	setting	is	ideal	for	cooking	stews,
soups,	and	chili.	The	Pressure	Cook	setting	is	great	for	cooking	meats,	beans,	and	vegetables.Customizing	Cooking	SettingsWhile	the	smart	program	options	are	great	for	easy	cooking,	you	may	want	to	customize	the	cooking	settings	to	your	liking.	For	example,	you	may	want	to	adjust	the	cooking	time	or	pressure	level.To	customize	the	cooking
settings,	simply	press	the	Manual	button	on	the	Instant	Pot	control	panel.	This	will	allow	you	to	manually	adjust	the	cooking	time	and	pressure	level.	You	can	also	use	the	+	and	-	buttons	to	adjust	the	cooking	time	in	one-minute	increments.Additionally,	you	can	choose	between	low	pressure	and	high	pressure	cooking.	Low	pressure	cooking	is	ideal	for
delicate	foods	such	as	fish	and	vegetables,	while	high	pressure	cooking	is	great	for	tougher	meats	and	beans.In	conclusion,	the	Instant	Pots	smart	program	options	and	customization	settings	make	cooking	easy	and	convenient.	By	selecting	the	right	smart	program	option	or	customizing	the	cooking	settings,	you	can	cook	a	wide	variety	of	dishes	with
ease.Pressure	Release	MethodsWhen	cooking	with	an	Instant	Pot,	it	is	important	to	understand	the	different	pressure	release	methods.	There	are	two	main	methods:	natural	release	and	quick	release.Natural	ReleaseNatural	release	is	when	the	Instant	Pot	is	left	to	depressurize	on	its	own	after	cooking.	This	method	is	used	for	dishes	that	require	a
longer	cooking	time,	such	as	soups	or	stews.	When	the	cooking	cycle	is	complete,	the	Instant	Pot	will	beep	and	switch	to	the	Keep	Warm	mode.	Simply	leave	the	Instant	Pot	alone	and	allow	it	to	depressurize	naturally.	This	can	take	anywhere	from	10	to	30	minutes	depending	on	the	recipe	and	the	amount	of	food	in	the	pot.Quick	ReleaseQuick	release
is	when	the	pressure	is	released	manually	by	turning	the	steam	release	handle	on	the	top	of	the	Instant	Pot.	This	method	is	used	for	dishes	that	require	a	shorter	cooking	time,	such	as	vegetables	or	fish.	To	use	the	quick	release	method,	turn	the	steam	release	handle	on	the	top	of	the	Instant	Pot	from	the	sealed	position	to	the	venting	position.	This
will	allow	the	excess	steam	to	shoot	out	of	the	lid	immediately,	and	the	Instant	Pot	will	be	depressurized	within	minutes.It	is	important	to	note	that	when	using	the	quick	release	method,	the	steam	released	from	the	Instant	Pot	is	very	hot	and	can	cause	burns.	Always	use	caution	and	keep	your	face	and	hands	away	from	the	steam.In	summary,
understanding	the	different	pressure	release	methods	is	crucial	when	cooking	with	an	Instant	Pot.	Natural	release	is	used	for	dishes	that	require	a	longer	cooking	time,	while	quick	release	is	used	for	dishes	that	require	a	shorter	cooking	time.	Always	use	caution	when	releasing	pressure	and	keep	your	face	and	hands	away	from	the
steam.Troubleshooting	Common	IssuesAs	with	any	kitchen	appliance,	sometimes	things	can	go	wrong	with	the	Instant	Pot	timer.	Here	are	some	common	issues	you	may	encounter,	along	with	some	troubleshooting	tips.Preventing	OvercookingOne	of	the	most	common	issues	with	the	Instant	Pot	timer	is	overcooking.	This	can	happen	if	you	set	the
timer	for	too	long,	or	if	you	dont	release	the	pressure	quickly	enough	after	the	timer	goes	off.To	prevent	overcooking,	make	sure	you	set	the	timer	for	the	correct	amount	of	time.	If	youre	not	sure	how	long	to	set	it	for,	consult	the	recipe	or	use	a	cooking	chart.	You	can	also	use	the	Manual	button	on	the	Instant	Pot	to	set	the	timer	manually.Once	the
timer	goes	off,	make	sure	you	release	the	pressure	quickly.	This	will	prevent	the	food	from	continuing	to	cook	and	becoming	overdone.Dealing	with	a	Non-Sealing	LidAnother	common	issue	with	the	Instant	Pot	timer	is	a	non-sealing	lid.	This	can	happen	if	the	sealing	ring	is	worn	or	damaged,	or	if	there	is	food	or	debris	on	the	sealing	surfaces.To	deal
with	a	non-sealing	lid,	first	make	sure	the	sealing	ring	is	properly	seated	in	the	lid.	If	it	looks	worn	or	damaged,	you	may	need	to	replace	it.Next,	check	the	sealing	surfaces	on	the	lid	and	the	Instant	Pot	itself.	Make	sure	they	are	clean	and	free	of	any	food	or	debris.	If	they	are	dirty,	wipe	them	down	with	a	damp	cloth.Finally,	make	sure	the	lid	is
properly	aligned	and	locked	in	place.	If	its	not,	the	Instant	Pot	wont	be	able	to	build	up	pressure	and	the	timer	wont	start.By	following	these	troubleshooting	tips,	you	should	be	able	to	avoid	most	common	issues	with	the	Instant	Pot	timer.	If	youre	still	having	problems,	consult	the	Instant	Pot	manual	or	contact	their	customer	support	for	further
assistance.Advanced	Tips	for	Instant	Pot	UsersAs	an	experienced	Instant	Pot	user,	I	have	discovered	some	advanced	tips	that	can	take	your	cooking	to	the	next	level.	In	this	section,	I	will	share	some	of	these	tips	with	you.Cooking	Delicate	FoodsThe	Instant	Pot	is	a	versatile	appliance	that	can	cook	a	wide	range	of	foods.	However,	some	delicate	foods
such	as	fish,	eggs,	and	vegetables	require	extra	care	when	cooking.	To	cook	delicate	foods	in	the	Instant	Pot,	you	need	to	follow	some	simple	rules.First,	use	the	Manual	or	Pressure	Cook	function	to	cook	delicate	foods.	This	function	allows	you	to	set	the	cooking	time	and	pressure	manually,	giving	you	more	control	over	the	cooking	process.Second,
use	the	Quick	Release	method	to	release	the	pressure	after	cooking	delicate	foods.	This	method	prevents	overcooking	and	helps	to	preserve	the	texture	and	flavor	of	the	food.Third,	use	the	Steam	function	to	cook	delicate	foods	that	require	a	gentle	cooking	method.	This	function	allows	you	to	cook	food	with	steam,	which	is	less	harsh	than	the
pressure	cooking	method.Maximizing	Flavor	and	TextureThe	Instant	Pot	is	known	for	its	ability	to	cook	food	quickly	and	efficiently.	However,	to	maximize	the	flavor	and	texture	of	your	food,	you	need	to	follow	some	simple	tips.First,	use	high-quality	ingredients	and	fresh	herbs	and	spices	to	enhance	the	flavor	of	your	food.	The	Instant	Pot	can	cook
food	quickly,	but	it	cannot	make	up	for	the	lack	of	flavor	in	your	ingredients.Second,	use	the	Saute	function	to	brown	meat	and	vegetables	before	pressure	cooking	them.	This	step	adds	depth	and	complexity	to	the	flavor	of	your	food.Third,	use	the	Natural	Release	method	to	release	the	pressure	after	cooking.	This	method	allows	the	food	to	continue
cooking	and	absorb	more	flavor,	resulting	in	a	more	tender	and	flavorful	dish.By	following	these	advanced	tips,	you	can	take	your	Instant	Pot	cooking	to	the	next	level.	Experiment	with	different	recipes	and	techniques	to	discover	what	works	best	for	you.
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