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CRACK CHICKEN

I N G R E D I E N T S 

½ cup water 

2 lbs boneless chicken breast 

8 ounce cream cheese 
(cut into 6-8 pieces)

1 packet ranch seasoning 

1 cup cheddar cheese 
(shredded)

6–8 slices cooked bacon 
(crumbled)

2 green onions diced (optional)

D I R E C T I O N S
1. Pour water in the Instant Pot.

2. Place chicken and cream cheese in an even layer and 
sprinkle ranch seasoning over the top.

3. Using the display panel select the MANUAL or Pressure 
Cook function*. Use the +/- buttons to program the 
Instant Pot for 15 minutes.

4. When the time is up, quick-release the pressure.

5. Carefully remove the chicken and shred.

6. Whisk the cream cheese mixture thoroughly to break 
up any remaining cream cheese pieces. 

7. Using the display panel select CANCEL and then SAUTE.

8. Return chicken to pot along with cheddar cheese. Mix 
thoroughly and then turn the pot off.

9. Sprinkle with bacon and green onions and serve.

4–6 servings

PREP TIME: 5 MINUTES    COOK TIME: 15 MINUTES    TOTAL TIME: 20 MINUTES 

*If your Instant Pot does not have a MANUAL function, use 
the Pressure Cook function.





© 2022 Instant Brands LLC 
INSTANT and INSTANT BRANDS are registered trademarks of Instant Brands Holdings Inc.

Instant Brands® Connect App
Download for 1000+ recipes

SLOW COOKED LAZY DAY 
BEEF STEW

I N G R E D I E N T S D I R E C T I O N S
1. Add everything except peas, cornstarch, water and 

parsley to your Instant Pot.

2. Set to Slow Cook for 8 hours.

3. When cook time is finished, add frozen peas (they will 
thaw using the residual heat).

4. Mix cornstarch and water to make a slurry and stir into 
the stew. Add as much or as little as needed to reach 
desired consistency.

5. Garnish with parsley and enjoy!

1 large onion (chopped)

3 garlic cloves (minced)

1 ½ cups beef or chicken broth

2 tbsp Worcestershire sauce

2 tbsp soy sauce

1 tbsp brown sugar

1 tbsp vinegar (any kind)

1 tsp salt

½ tsp pepper

1–1 ½ lbs stew beef 
(fresh or frozen)

3–4 red-skinned potatoes 
(cut into 1 inch pieces)

2–3 carrots 
(cut into 1 inch pieces)

1 cup frozen peas

2 tbsp cornstarch

3 tbsp Water

2 tbsp chopped fresh parsley 
(optional)

3–4 servings

PREP TIME: 10 MINUTES    COOK TIME: 8 HOURS    TOTAL TIME: 8 HOURS, 10 MINUTES





© 2022 Instant Brands LLC 
INSTANT and INSTANT BRANDS are registered trademarks of Instant Brands Holdings Inc.

Instant Brands® Connect App
Download for 1000+ recipes

THE PERFECT HARD BOILED EGGS

I N G R E D I E N T S D I R E C T I O N S
1. Pour water into the inner pot and place in your 

Instant Pot.

2. Place eggs in the inner pot on the included steam rack.

3. Set steam release to the Sealing position.

4. Select Pressure Cook or Manual, set to High pressure 
and adjust to 5 minutes.

5. After cooking, let sit 5 minutes for Natural Release, 
then Quick Release.

6. Let soak in ice water bath for 5 minutes for fast 
cooling and easy peeling.

1 cup water

1–12 large eggs

1–12 servings

PREP TIME: 2 MINUTES    COOK TIME: 10 MINUTES    TOTAL TIME: 12 MINUTES








