
Christmas in
an Instant

Festive recipes for your Instant Pot and Vortex Air Fryer



Intro

MAKE
AHEAD

time

And just like that its the month of December... 

As the Christmas festivities commence, Instant Pot UK bring
you Christmas in an Instant - Festive recipes for you in your
Instant Pot or Vortex Air Fryer.

From a Turkey Crown to Tomato "Cheesecake", Mincemeat
Blondies to Mulled Wine, we hope you find some recipes that
you can use this Christmas.

Each recipe is marked with our simple key highlighting what
appliance is required, how long the recipe takes and whether it
can be made ahead of time:

And whether your an Instant Pot novice, or even if you've used
your Pot for years, check out our Tips & Timings page for some
handy pointers for Christmas in an Instant!

Instant Pot Recipe

Vortex Air Fryer Recipe

This recipe could be made ahead and reheated on 
the day.

Time in cooker/fryer from start to finish including
pressure release time.
(Does not include any preparation time/resting time after cooking)
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7 large eggs (6 for the scotch eggs, 1 for beating) 

700 g sausage meat

1/2 tsp soy sauce

2 tsp mixed herbs

Freshly ground black pepper

Hard or soft boil 6 eggs (depending on whether you’d like the scotch eggs a little runny or not)

In a mixing bowl, mix the sausage meat, soy sauce, Italian seasoning and freshly ground pepper. 

Prepare three deep plates: - 1 for the beaten egg, 1 for the flour and 1 for the breadcrumbs. 

Weigh the sausage meat and divide the weight by 6 (approx. 115g) then split the meat into 6

portions, then peel all 6 eggs. 

Place 1 of the 6 portions of the sausage meat onto a chopping board and flatten.

Dip one of the eggs into the flour then place it on the meat and carefully wrap the meat around the

egg shaping into a ball. Dip the meat ball in the flour, then the beaten egg, and coat with the

breadcrumbs and reserve on a plate whilst you repeat for each egg. 

Once all eggs are ready, select the Air Fry function, and programme the temperature to 180℃ and

the time for 10 minutes. Allow the Vortex to preheat before adding the scotch eggs to the basket. 

Turn the eggs carefully when prompted. 

When the time ends, turn the scotch eggs again, select the Air Fry function once more and

programme the temperature to 205℃ and the time for 4 minutes. 

Allow to cook without turning again. Once finished, let them cool slightly before serving.

INGREDIENTS

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

Scotch Eggs

Starters & Snacks

MAKE
AHEAD 14 mins

1 tbsp plain flour

65-70g breadcrumbs

Vortex Air Fryer

EQUIPMENT

Recipe: Maria @ Fiesty Tapas



4 rectangular Filo sheets

160g Brie

Cranberry sauce

Olive oil

Vortex Air Fryer

MAKES: 16 BITES

INGREDIENTS

EQUIPMENT

150g grissini 

2 tbsp pesto

100g butter

400g cream cheese

10 basil leaves (chopped)

4 garlic cloves (chopped) 

3 eggs

20g flour

1 tbsp olive oil

Salt & pepper

4 tomatoes

2 tbsp tomato purée

2g agar agar

Instant Pot

Cake Pan

Blender

INGREDIENTS

EQUIPMENT

Crush the gressini and mix with the

butter and pesto. 

Press the mixture into a lined cake pan

to form the crust and place in freezer. 

Mix together the cream cheese,

chopped basil, garlic, eggs, flour, oil and

salt & pepper into a smooth mixture

and pour into the prepared gressini

base, then cover with foil.

Add 1 cup of water and trivet into the

Instant Pot, and the cheesecake on top.

Select Steam and programme for 25

minutes, followed by 10 minutes of

Natural Pressure Release. Then leave to

cool in the fridge.

Dissolve agar agar in a little water and

blend together with 3 tomatoes and the

tomato puree and simmer together in a

pan for 5 minutes.

Allow to cool, then pour onto the

cheesecake and top with tomato slices.

Leave to set in the fridge for min 1hour.

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

8.

Brie &
Cranberry
Filo Bites

Cut each rectangular filo pastry sheet

into 4 strips (each about 10cm wide)

Slice the brie about 5cm long/0.5cm

thick and place a piece diagonally at the

bottom of each filo strip, with a

teaspoon of cranberry sauce on top.

Carefully fold one corner up to create a

triangle and continue folding to the top

of the strip creating a triangular parcel.

Use a little bit of olive oil on your

fingertips to stick the fold together. 

Select the Air Fry function and

programme the temperature to 160℃
and time for 6 minutes. 

Cook 4-6 bites at a time, allowing a little

space, then turn halfway through. 

Allow to cool a little, then serve whilst

still crispy. 

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

Tomato Pesto
"Cheesecake" 

24 mins

MAKE
AHEAD 40 mins

Recipe: Instant Pot UK Community

Recipe: Instant Pot UK HQ



1 Turkey Crown (fully defrosted) 

Mixed Herbs

1 Stock Cube 

2 cloves

Salt & Pepper 

250ml water

Optional: 8 slices of Streaky Bacon

Instant Pot

Trivet with handles

Meat thermometer

 Place 250ml water, mixed herbs, stock cube,

cloves and salt & pepper into the Instant Pot.

 Place the trivet inside with the turkey crown on

top and close the lid.

 Select Pressure Cook Manual High and programme

the time based on the size of your turkey crown:

1.5kg - 30 mins; 2kg - 35 mins; 2.5kg - 45 mins;

followed by 15min Natural Pressure Release for all

sizes. Once finished, check the turkey breast is at

least 75℃ at the thickest part, if not put it back in

the Instant Pot for a few more minutes. 

 Once cooked, put the turkey crown onto a baking

tray and add the juices in the Instant Pot to your

gravy. 

 Cover with streaky bacon (if using) and place into

the preheated oven at 200℃ for 10-15 minutes

until the bacon and top of turkey is crispy.  

 Cover in foil and leave to rest until ready for

serving.  

INGREDIENTS

EQUIPMENT

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

Turkey Crown

Mains

75 mins

Recipe: Instant Pot UK Community



2kg gammon joint 

1 onion 

1 celery stick

2 garlic cloves (halved)

1 large orange

200ml orange juice

1 cinnamon stick

6 cloves

2 bay leaves

3-4 black peppercorns

2 tbsp soft dark brown sugar

1 tsp ground cinnamon

Roughly chop the onion and celery and add to the Instant Pot with the halved garlic cloves.

In a bowl, zest the orange and combine with the juice from just one half of the orange.

Chop the squeezed-out halve of orange and add to the pot, then place the gammon joint in too, on    

top of the onion, celery and orange. 

Pour over the carton of orange juice, cloves, bay leaves, cinnamon stick, peppercorns and enough

water to come 3/4 of the way up the gammon. 

Select Pressure Cook Manual High and programme for 35 minutes.

Whilst the gammon is cooking place the freshly squeezed orange juice and zest mix into a small

pan and heat until bubbling. Once it has reduced, remove from the heat and stir in the cinnamon,  

 and then the brown sugar. 

Carefully remove the remaining pith from the other half of the orange and slice thinly.

Once the pressure cooking has finished, allow for 5 minutes of Natural Pressure Release, then 

 remove the gammon from the pot and discard the liquid.

If using the Duo Crisp, place the trivet into the pot, and put the gammon back inside on top. Glaze

the meat with the orange sugar syrup and place the Air Fryer Lid on and programme Roast at 195℃
for 15 minutes. If you’re not using a Duo Crisp, place into a preheated oven or a Vortex Air Fryer

instead at 193℃ for 15 minutes. 

Add the orange slices to the top of the gammon after 7-8minutes, and then continue to cook for

the rest of the time until the top is crispy. 

Allow to rest before carving.  

INGREDIENTS

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

Glazed Ham

55 mins

Instant Pot  

EQUIPMENT

Recipe: Instant Pot UK Community



500g piece salmon

100g cranberries (either fresh or frozen)

1 orange 

1 tsp soy sauce (Tamari if gluten free)

1 tbsp honey

1/4 tsp mixed spice

Black pepper

Cut the orange in half. Juice and zest one half, then carefully remove the skin and pith from the other

half and slice it thinly. 

Place the cranberries in a small pan with the orange juice, zest, honey, mixed spice and soy sauce and

bring to a boil. Reduce to a simmer and cook until the juice becomes a thick and sticky sauce. 

Place the salmon in the shallow dish spoon the cranberries and sauce over the fish evenly. 

Overlap the orange slices down the centre of the salmon then season with pepper. 

Select the Roast function on the Vortex and programme the temperature to 188℃ and time for 14

minutes. Put the tray in once the Vortex has reached temperature. 

When finished, check the salmon is cooked through by carefully cutting the thickest part. 

Serve hot or cold.

INGREDIENTS

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

Cranberry and Orange 
"Air" Roasted Salmon 14 mins

MAKE
AHEAD

IF SERVING COLD

Vortex Air Fryer

Shallow dish to fit inside Vortex

EQUIPMENT

Recipe: Instant Pot UK Community



Baking potatoes 

Olive oil 

Salt & Pepper

 Peel and cut the potatoes into chunks and place into a

large saucepan of water.

Boil the potatoes until they are softened, then drain the

water and give the potatoes a good shake in the pan to

"fluff" up the edges. 

Leave the potatoes to cool completely, then coat them in

olive oil and salt & pepper.

Select the Air Fry function on the Vortex and programme the

temperature to 180℃ and the time for 15 minutes.

Give the potatoes a shake at regular intervals during the

cooking time. 

INGREDIENTS

INSTRUCTIONS

1.

2.

3.

4.

5.

Air Fryer Roast
Potatoes 

Side Dishes

15 mins

Vortex Air Fryer

EQUIPMENT

1kg Maris Piper Potatoes

500ml cold water

Olive oil

 Peel and cut the potatoes into chunks and place in

steam basket.

Add 500ml cold water to the Instant Pot and place the

steam basket inside on the trivet.

Select Manual Pressure High and set the time for 4

minutes followed by Quick Pressure Release.

After pressure cooking the potatoes, shake gently to

rough up and place in an oven dish. Coat with oil. 

Cook in a preheated oven (at 200ºC) for 45 minutes.

INGREDIENTS

INSTRUCTIONS

1.

2.

3.

4.

5.

Instant Pot Roast
Potatoes 49 mins

Instant Pot

Steam Basket

EQUIPMENT

Recipe: Instant Pot UK HQ

Recipe: Maria @ Fiesty Tapas



20g butter

1 tsp olive oil

1 large apple (roughly chopped)

2 small red onions (finely diced)

1 star anise

1 cinnamon stick

1/2 tsp allspice

Set the Instant Pot to Sauté and heat the oil and butter in the pot. 

Add the apple, onions, spices and sugar and cook for a few minutes until softened, stirring

frequently. 

Add the cabbage, stir well then mix in the vinegar and orange juice.

Press cancel then put the lid on.

Select Manual High Pressure and set to 10 minutes, followed by 10 minutes of Natural Pressure

Release.

Stir well and keep warm until ready to serve. 

INGREDIENTS

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

Orange & Spice Braised Red
Cabbage 20 mins

MAKE
AHEAD

2 tbsp dark brown sugar

900g red cabbage shredded (discard the core)

90ml cider vinegar

Zest of 1 orange (and enough juice to make the

vinegar up to 150ml)

Instant Pot

EQUIPMENT

Recipe: Jojo @ Every Nook and Cranny



12 chipolata sausages  

6 slices of streaky bacon  

Vortex Air Fryer

Cocktail Sticks

Halve each slice of streaky bacon length ways so you have 12 long strips.

Wrap each chipolata sausage with streaky bacon using a cocktail stick to secure each end. 

Select Air Fry function on your Vortex Air Fryer and programme the temperature to 180℃ and the

time to 14 minutes.  Press start and let the Air Fryer warm up. 

Once temperature has been reached, place 6 bacon wrapped chipolatas in the Air Fryer and close

the draw ensuring space around each. Turn the Pigs in Blankets when prompted. 

Carefully remove from the Air Fryer once the programme has finished and keep them warm.  

Repeat steps 3-6 to cook the final 6 Pigs in Blankets.

If making ahead of time, use the Reheat function and warm them through for 5 minutes.

INGREDIENTS

EQUIPMENT 

INSTRUCTIONS 

1.

2.

3.

4.

5.

6.

7.

Pigs in Blankets

28 mins

MAKE
AHEAD

400g frozen cranberries

1 tbsp sugar (+extra for taste)

Zest & juice of 1 orange

20ml port/red wine

Place all the ingredients into a stainless steel bowl.

Pour 250ml of water into the Instant Pot and place the

stainless steel bowl inside on top of the trivet.

Select Manual High Pressure and set to 3 minutes,

followed by 10 minutes Natural Pressure Release.  

Once finished, give it a stir and add extra sugar to taste. 

Store in the fridge. 

INGREDIENTS

INSTRUCTIONS 

1.

2.

3.

4.

5.

Cranberry Sauce

13 mins

MAKE
AHEAD

Instant Pot

Stainless steel bowl

EQUIPMENT 

Recipe: Instant Pot UK HQ

Recipe: Instant Pot UK Community



200g dried fruit

90ml Frangelico 

50g finely chopped dried

dates

50g finely chopped pecans

4 balls of finely chopped

Stem Ginger

75g soft butter

75g dark muscovado sugar

2 tsp mixed spice

Zest of 1 orange

INGREDIENTS

Christmas
Pudding

Desserts & Treats

115 mins

Recipe: Jojo @ Every Nook and Cranny

MAKE
AHEAD

Zest of 1 lemon

70g fresh breadcrumbs

2 large eggs

150g grated carrot      

1 tbsp treacle

70g self-raising flour

Instant Pot

1.4-1.7L pudding basin

EQUIPMENT

Beat the butter and sugar until light and fluffy, then beat in the eggs, then mix in everything else apart

from the flour.

Once mixed, lightly fold in the flour and then scrape into a well-greased pudding basin. Take a piece of

baking parchment and grease one side to cover the pudding, then cover with a larger piece of foil (not

too tight) and secure with an elastic band or string.

Lower onto the trivet inside the Instant Pot and pour boiling water to about an inch below the rim of

the pudding basin.   

Put the lid on and leave the steam release valve Venting. Set to Steam and begin the timer for 15

minutes as soon as you hear steam coming out the pot. (Note that as the pot is not steaming under

pressure when the vent is open, it will not start its own timer countdown)  

When the 15 minutes is up, change the steam release to Sealing, select Manual High Pressure and set for

45 minutes, followed by 15 minutes Natural Pressure Release. 

Carefully remove the pudding from the pot and allow to cool completely, then dry the top of the

pudding with kitchen roll and re-cover with fresh paper and foil, and store in a cool dark place until

required. 

When ready to cook, place the pudding on the trivet in the Instant Pot and pour boiling water up to one

inch below the rim of your basin.

Put the steam release to Sealing and select the Steam function. Set the time for 40 minutes, followed by

Quick Pressure Release. 

Invert onto a plate, slice and serve with rum or brandy butter, custard or cream.

INSTRUCTIONS

NOTE: Soak the dried fruit in Frangelico for at least 24hrs before you begin.

1.

2.

3.

4.

5.

6.

To cook on Christmas Day:

1.

2.

3.

Recipe: Jojo @ Every Nook and Cranny



Place the butter and sugar into a saucepan and heat gently until the butter has melted.

Remove from the heat, then add 50g of chocolate to the mixture and stir until combined.

In another bowl, whisk the eggs with the vanilla extract, then add the melted mixture and stir. 

Add the flour and cinnamon and whisk until combined, then stir in the mincemeat.

Select the Bake function on the Vortex and set the temperature to 152℃ and time for 35 minutes. 

Pour the batter into a lined cake pan, and place into the tray when temperature is reached. 

Once cooked, allow to cool for a few minutes, then remove from the cake pan and onto a cooling rack.

Melt the remaining white chocolate and drizzle the white chocolate on top of the blondies.

Allow to cool fully and the chocolate to set before cutting.

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

8.

9.

Recipe: Instant Pot UK
Imagery by Maria Bravo 

Butter the bowl well.

Rip up the panettone and place into the bowl.

Whisk all the remaining ingredients together and over the panettone then cover with foil.

Pour 500ml water into the Instant Pot, put the trivet in place, and then place the bowl on top and

put the lid on.

Select Manual High Pressure and set to 25 minutes, followed by Natural Pressure Release (if you are

not serving straight away) or Quick Pressure Release for a quick serve.

INSTRUCTIONS

1.

2.

3.

4.

5.

100g butter

120g brown sugar

100g white chocolate

(chopped)

2 eggs

1/2 tsp vanilla extract

1/4 tsp cinnamon

INGREDIENTS

Mincemeat
Blondies 35 mins

110g plain flour

100-200g mincemeat (as

much/little as you like)

Vortex Air Fryer

Cake pan

EQUIPMENT

MAKE
AHEAD

6 slices of panettone

3 large eggs

250ml milk

250ml double cream

1 tsp vanilla extract

2 tbsp caster sugar

INGREDIENTS

Panettone "Bread
& Butter" Pudding 25 mins

Instant Pot

Deep bowl (that fits inside

Instant Pot)

EQUIPMENT

Recipe: Instant Pot UK Community

Recipe: Instant Pot UK Community



Mix the crushed graham crackers with the sugar and melted butter and press firmly into the

bottom and slightly up the sides of the greased and lined cake pan. 

Put the pan in the refrigerator to let the crust firm up while you whip up the filling.

Mix the cream cheese until smooth. Then combine with the sugar, cream, flour, salt and vanilla.  

Add in the eggs one at a time until they are just combined. 

Pour the filling in to the crust then leave to stand for 10 minutes. Pop any bubbles you see and

smooth it over with a spatula, then cover the cheesecake with foil.

Pour 250ml of water into the Instant Pot and place the trivet at the bottom. Make a foil sling and

carefully lower the cheesecake into the pot, folding the sling inwards so the lid will shut properly.

Place the lid on and select Manual High Pressure and set the time to 35 minutes, followed by 10

minutes Natural Pressure Release.

Once all steam released, use the sling to remove the cheesecake and place it on a cooling tray.

Take off the foil and leave to cool.

Once cool, wrap it tightly whilst still in the pan and refrigerate overnight.

When ready to serve, release the spring-form pan and transfer to a serving platter. 

Mix the chopped pecans and chocolate chips and sprinkle them over the top of the cheesecake. 

 Drizzle the caramel syrup all over the top.

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

120ml heavy cream

1 tbsp flour

1/2 tsp salt

1 tsp vanilla extract

2 eggs

35g chopped pecans

"Turtle Dove" Cheesecake
45 mins

MAKE
AHEAD

100g crushed graham cracker

2 tbsp sugar

4 tbsp melted butter

450g cream cheese

100g sugar

INGREDIENTS 55g chocolate chips

115g caramel sauce 

Instant Pot

Spring form cake pan

EQUIPMENT

Recipe: Petra @ Donuts 2 Crumpets



Add 1 tsp sugar to the milk and whisk in the yeast, then set aside for 5 minutes so a froth

forms. 

Add the remaining dough ingredients into a large bowl, give the yeast mixture another quick

whisk and add to the dry ingredients. Then mix into a soft dough. 

Once mixed, knead the dough on a lightly floured surface for 5 minutes, then put in a warm

place, covered whilst it proves.

Once the dough has doubled in size, remove it from the bowl onto a lightly floured surface and

knead it lightly for another minute before rolling into an oblong shape. (approx. 12 x 15 inches.)

  The dough will be quite springy but can be gently pulled into shape between rolling.

Mix the filling ingredients together, and then spread evenly over the dough.

Starting with one of the longer sides carefully roll the dough keeping it as tight as possible

wrapping the filling inside then cut the dough into 12 equal portions. 

Line the Vortex basket with baking paper and arrange the swirls directly onto the paper leaving

a small gap between each.

With the Vortex turned off, put the basket back in and leave to prove for 25 minutes.

Once the dough has doubled again, turn the Vortex on and select the Bake function, setting the

temperature to 171℃ and the time for 13 minutes. Once the Vortex finishes, remove the basket

and carefully lift the whirls out, keeping them on the baking paper.

In a bowl, mix the icing ingredients together until smooth, then glaze the whirls whilst they're

still hot.

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

125ml warm milk 

12g dried yeast 

50g sugar 

350g strong white bread

flour 

1/4 tsp salt 

1 beaten egg 

40g melted butter

INGREDIENTS

Dough:

150g mincemeat 

1 tbsp orange juice 

1/4 tsp ground cinnamon

30g cream cheese

1 tbsp orange juice

15g softened butter

90g icing sugar

Filling:

Icing:

Mincemeat 
Swirls

13 mins

MAKE
AHEAD

Vortex Air Fryer

EQUIPMENT

Recipe: Instant Pot UK Community



2 bottles of red wine

120g granulated sugar

2 whole cinnamon sticks

60g dehydrated apple

slices

5 - 7 whole cloves

3 whole star anise

2 tsp dried orange zest

Instant Pot

Place all the dry

ingredients into the Instant

Pot. 

Add the bottles of red wine

and stir to mix. 

Select Manual High Pressure

and set for 1 minute.

Press Cancel and unplug

the pressure cooker from

the outlet. 

Use the Quick Pressure

Release to release the

pressure in quick bursts.

Serve warm.

MAKES: 6 CUPS 

INGREDIENTS

Dry ingredients:

EQUIPMENT

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

Mulled Wine

Drinks

1 min

Recipe: Instant Brands



Recipe: Instant Pot UK
Imagery by Maria Bravo 

Slice oranges into 1cm slices.

Cut baking paper to size to fit on the base of the Air

Fryer basket and on the dehydrated tray. 

Lay the orange slices onto each layer.

Put on the Air Fryer lid and select De-Hydrate and set the

time for 9 hours at 60℃. 

Once the time is up, rotate the top layer with the

bottom layer, and turn on for another 9 hours. 

Once finished, store in an airtight container ready to

garnish cocktails and mulled wine!

INSTRUCTIONS

6 tbsp butter

1/2 cup dark brown sugar

2 cinnamon sticks plus 4 for garnish

1/2 tsp nutmeg

Pinch of salt

200ml spiced rum

Instant Pot

Put all ingredients except the rum into the Instant Pot

and add 2 cups water.

Give it a stir, then secure the lid and select Manual High

Pressure and set the time to 1 minute followed by Quick

Pressure Release. 

Remove the lid, add the rum to the pot and stir.

Ladle the buttered rum into 4 mugs and garnish each

with a cinnamon stick.

MAKES: 4 DRINKS

 INGREDIENTS

EQUIPMENT

INSTRUCTIONS

1.

2.

3.

4.

Hot Buttered Rum
1 min

Orange slices (or

whatever fruit you fancy!)

Instant Pot Duo Crisp

INGREDIENTS

EQUIPMENT

Dehydrated
Fruit Slices:
Perfect
Cocktail
Garnishes!

18 HRSCRISP

MAKE
AHEAD

Recipe: Instant Pot UK HQ

Recipe: Instant Brands



Set the Instant Pot to Sauté and heat the oil. 

Slice the onion and pepper and cook for a few minutes, stirring until the onion starts to soften.

Slice the mushrooms, add to the pot and cook for another 3 minutes.

Crush the garlic then stir into the pot, with the ginger and cumin seeds and cook for 2 minutes, then

add the remaining spices and mix well.

Add the stock and deglaze the pot, scraping the bottom clean. 

Add the lentils on top and then the tinned tomatoes - do not stir! 

Select Manual High Pressure and set the time for 4 minutes, followed by Natural Pressure Release.

Open the pot give the curry a stir then add the turkey, any leftover veg, spinach, lime juice and most

of the coriander - reserving a few leaves for garnishing. 

Mix well then replace the lid and leave for 5 minutes. 

Serve with basmati rice.

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

Turkey & Veg Curry

Leftovers

17 mins

1 tbsp olive oil

1 tbsp garam masala

1 tsp cumin seeds 

1 tsp ground cumin 

1 tsp turmeric 

1 tsp ground coriander

INGREDIENTS 1 tsp chilli flakes 

1" grated ginger 

4 garlic cloves 

1 large onion

1 pepper

250g mushrooms  

100g red lentils

Fresh chopped

coriander

Fresh chilli

chopped - optional

Instant Pot

EQUIPMENT

250ml stock

300g leftover turkey

meat (diced)

Leftover vegetables -

optional

Handful of spinach 

Juice of a lime 

Recipe: Instant Pot UK Community



If using a frozen shop bought pizza, let this defrost for a 1-2hours, or if making your own pizza

dough then prepare this and add the tomato puree and grate cheese.

Spread cranberry sauce on top of the cheese & tomato. 

Chop up the turkey breast, pigs in blankets and stuffing and scatter over the pizza.

Select the Air Fry setting on the Vortex and programme the temperature to 171℃ and the time

for 8 minutes, ignoring when the machine beeps to 'turn food' and just let it continue until

time has finished.

Serve and enjoy!

INSTRUCTIONS

1.

2.

3.

4.

5.

Recipe: Instant Pot UK
Imagery by Maria Bravo 

Slice the leeks thinly and wash well.

Select Sauté on the instant pot and melt the butter, add the leeks, stirring to coat. Season with

salt and pepper.

Put on the lid and select Manual High Pressure and set for 10 minutes followed by Quick

Pressure Release.

Once finished, select Sauté again, and add the meat, mustard, stuffing and stir in the stock a 

 little bit at a time. 

Thicken with the flour, and add any extra mustard, salt or pepper to taste.  

Pour in the pie dish, cover with the pastry and trim the edges. Brush the pastry with the beaten

egg and cook in a preheated oven at 200℃ (180℃ fan) for 15 minutes.

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

Shop bought margarita pizza 

Cranberry sauce 

Turkey breast

Stuffing

Pigs in Blankets

INGREDIENTS

(or make your own base and add

cheese & tomato puree)

Christmas Pizza

Vortex Air Fryer

EQUIPMENT

2 leeks

Chunk of butter

Leftover turkey

Leftover ham 

English mustard

Leftover stuffing 

250ml Stock

1 sheet shortcrust pastry

1 beaten egg

INGREDIENTS

Turkey Pie 
25 mins

Instant Pot

Pie dish

EQUIPMENT

8 mins

Recipe: Instant Pot UK Community

Recipe: Instant Pot UK HQ



Whole Turkey : 20-25mins per 450g 

Gammon Joint: 11-15mins per 500g

Instant Pot Tips

Tips & Timings

Vortex Air Fryer Tips

Additional Instant Pot Timings

When steaming vegetables, always use at least 250ml, an ovenproof or steel bowl on a trivet. Due to

short pressure cooking time leaving the cooker naturally cooling down without using the steam

release will add some extra cooking time to the food.

The vegetable cooking times below are for about 500g vegetables (mixed or by themselves)  For a

larger amount, please add more water and increase the time by 20~40%.

Broccoli, florets: 2-3 mins(fresh)  3-4 mins(frozen)

Brussel sprouts, whole: 3-4 mins(fresh)  4-5 mins(frozen)

Carrots, whole or chunked: 2-3 mins(fresh)  3-4 mins(frozen)

Cauliflower florets: 2-3 mins(fresh)  3-4 mins(frozen)

Parsnips, chunks: 2-4 mins(fresh)  4-6 mins(frozen)

Peas: 1-2 mins(fresh)  2-3 mins(frozen)

Always use at least 250ml liquid.

Maximise the power or your Instant Pot by steaming beg at the same time, using Steam baskets

stacked on top of each other with the pot. Silicone Steamer baskets available to buy at

www.instantpot.co.uk

After sauteing and before pressure cooking, always deglaze the bottom of the pot by scraping it

with a wooden spoon and a bit of liquid (water, stock, wine) to remove any burnt-on or

caramelised bits.

Do not to overfill the Instant Pot - maximum two thirds of capacity when pressure cooking.

Its recommended to preheat the Vortex before using, as most food items benefit greatly from the

immediate high heat of a preheated cooking chamber.

To ensure crispiness, pat dry moist food items (like potato) with a paper towel. 

Always arrange foods in a single layer and cook in small batches.

If your recipe calls for an oven-safe baking dish, make sure you use one that leaves room for the

air to circulate freely around the Air Fryer.

Want a few more tips?
Connect with our dedicated Instant Pot UK Facebook Community!  An active forum with over 

23,000 home cooks and Instant Pot fans that share recipes, questions , tips and advice! 

www.facebook.com/groups/InstantPotUKCommunity


