
C H I N E S E  
N E W
Y E A R
R E C I P E
E B O O K
RECIPES FOR YOUR 
INSTANT POT & 
VORTEX AIR FRYER



To celebrate Chinese New Year 2021, we have collected the
very best Chinese inspired dishes that you can make
quickly and easily in your Instant Pot or Vortex Air Fryer. 
 
From appetisers to soups, to vegetarian, meat and fish
recipes, there is something for everyone to try this Chinese
New Year. 

Each recipe is marked with our simple key, telling you
which appliance it uses, how long the recipe takes and the
serving size. 

Instant Pot Recipe

F E B R U A R Y  1 1 T H  -  1 7 T H  2 0 2 1

Y E A R  O F  
T H E  O X

TIME

Vortex Air Fryer or Duo Crisp Recipe

Time in cooker/fryer from start to finish including
set pressure release time.

SERVES Number of portions served

(Does not include any preparation time or Instant Pot pre heating time,
or untimed natural pressure release.)



A P P E T I S E R S
S P R I N G  R O L L S

Select SAUTE on the Instant Pot and heat the oil. Add the shallot, garlic, salt and
pepper and cook for about 1 minute, stirring occasionally, until fragrant. 
Add the pork mince and 1 tbsp of soy sauce and cook for 3 minutes, breaking up the
meat with a wooden spoon and stirring occasionally.
Add the cabbage, carrots, mushrooms, fish sauce, sugar, another 1 tbsp of soy
sauce, stirring until the cabbage has wilted and the pork is cooked through. About
3–4 minutes, then turn off the saute program.
Transfer the pork mixture to a paper towel–lined plate. Wipe out the inner pot.
Making the spring rolls: Working with 1 spring roll wrapper at a time, place it on a
work surface positioned in a diamond shape and spread 40g of pork filling in a
horizontal line on the lower third of the wrapper, leaving a 1/2-inch border. Dip your
finger in water to moisten the edges of the wrapper, and fold the bottom corner
over the filling. Fold in the left and right corners toward the centre and roll the
wrapper away from you into a tight cylinder. Brush with sesame oil, and repeat with
the remaining wrappers and filling.
If using a Duo Crisp, insert the air fryer basket into the Instant Pot. Working in
batches, arrange a single layer of rolls in the air fryer basket and attach the air fryer
lid. Select AIR FRY and set the time for 8 minutes at 200°C to cook undisturbed.
Remove from the Instant Pot once the program has finished and repeat this step for
the remaining spring rolls. 
If using a Vortex Air Fryer select AIR FRY and program for 8 minutes at 200°C. Let the
air fryer pre heat and add the spring rolls to the cooking tray when prompted,
making sure they don’t touch (You may need to cook in 2 batches.) Turn carefully
with tongs when prompted at halfway and remove when the cooking program has
finished. Repeat this step for the remaining spring rolls.
Serve with Chinese dipping sauce of choice.

Instructions
1.

2.

3.

4.
5.

6.

7.

8.

24MINS

1 tbsp oil
1 shallot, finely diced
2 garlic cloves, minced
Salt & ground black pepper
225g pork mince 
2 tbsp soy sauce
130g chopped cabbage 
50g shredded carrots 
60g diced shiitake mushrooms 
2 tsp fish sauce
2 tsp sugar
10 square spring roll wrappers 
2 tbsp toasted sesame oil

Instant Pot Duo Crisp  OR Instant Pot + Vortex Air Fryer

Ingredients

For serving: Chinese dipping sauce of 
choice

Equipment

10 ROLLS



S W E E T  C H I L L I
C R I S P Y  C O C O N U T
P R A W N S

12MINS 2-3

Vortex Air Fryer OR Duo Crisp
Equipment

65g flour
1 tsp salt
1/2 tsp white pepper

Ingredients 2 tsp lime zest
1 tsp salt
450g prawns, peeled

For serving: sweet chilli sauce

2 egg whites, lightly
beaten
100g plain breadcrumbs
65g shredded coconut

Set up for dredging: Combine flour, salt and white pepper in a shallow dish. Add egg
whites to a second shallow dish. Combine breadcrumbs, coconut, lime zest and salt in a
third shallow dish.
Dredge prawn first in the flour mixture, then in the egg mixture, then place the shrimp
in the breadcrumb mixture and press the crumbs firmly on all sides.
Select AIR FRY and set the temperature to 200°C and time to 12 minutes. 
Once the Vortex has preheated, place the coated prawns onto the cooking trays,
leaving space between each piece. Flip the prawns when prompted     
When the program is complete, remove the prawns and serve with sweet chilli sauce.

Instructions
1.

2.

3.
4.

5.

B I T E - S I Z E  
C H I N E S E  C H I C K E N  
S K E W E R S

10MINS 6 PIECES

Vortex Air Fryer OR Duo Crisp
Mini cocktail sticks

Equipment

2 cloves garlic, crushed
1 ½ tsp ginger, finely
grated
2 chicken breast fillets

1 tbsp Chinese
cooking wine
1 tsp sesame oil 
1 tsp white sugar

3 tbsp oyster sauce
1 tbsp soy sauce
2 tsp sriracha 

Ingredients

In a bowl, combine all ingredients (except the chicken.)
Dice the chicken breast into cubes (about 1” pieces) and place the chicken into the
marinade. Leave in the fridge for 1 hour.
Once ready, thread 2-3 pieces of chicken onto each cocktail stick.
Select AIR FRY and set the temperature to 188°C for 10 minutes. When prompted (if
using a Vortex), add the skewers the the tray, leaving a little space between each. 
Turn the skewers at halfway and continue to cook until the program finishes.
Enjoy warm.

Instructions
1.
2.

3.
4.

5.
6.



In a bowl, add the flour, sugar, yeast, baking powder, milk, 1.5tsp olive oil, mirin and
warm water. 
Using a wooden spoon mix together to make a sticky dough, (add a little more water
if it feels too dry.)
Kneed the dough for 8-10minutes on a lightly floured surface until it become glossy
and smooth to touch.  Place the dough in a warm place to prove for an hour, so it
can double in size.
Once the dough has risen, gently punch it down to remove air bubbles and knead
for a few more minutes on the work surface. 
Using the palms of your hands, roll out the dough into a long sausage shape, and
then cut into 8 pieces, and then roll these pieces into a round ball. 
Use a rolling bin to roll each ball into an oval shape, then apply a little bit of olive oil
to the top, place the cocktail stick in the centre of each oval and then carefully fold
each oval in half, over the stick. Cover the buns and leave them to rise again for 40
minutes in a warm place.
Once risen, pour 1 cup of water (250ml) into the inner pot and place a trivet inside.
On top of the trivet place a round cake tin to raise the steamer basket.
(You will need to cook the buns in batches) Arrange 2-3 buns in the steamer and
place it in the pot on top of cake tin. Close the lid and set the pressure valve to
VENTING.
Select STEAM for 6 minutes (and set                                                                                   
 another timer as Instant pot timer doesn't                                                                   
 work in venting mode) so once you start                                                                                       
hearing the pressure, start your separate                                                                     
 timer for 6 minutes. 
Once the timer is finished, carefully                                                                              
 remove the fluffy buns and take out the                                                                           
 cocktail stick.  
Empty the water from the inner pot, and                                                                        
 refill with another 250ml. 
Repeat steps 7 to 10 two or three more                                                                        
 times for the remaining bao buns. 
Fill with carrot and cucumber slices, plus                                                                        
 any Asian meat/veggie mix you fancy.                                                                                 
 Pictured with Chinese Pulled Pork.

Instructions
1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

B A O  B U N S
( T O  F I L L  W I T H  W H A T E V E R  Y O U  F A N C Y ! )

12MINS 8 BUNS

265g plain flour 
1 tbsp caster sugar
1/2 tsp fast-action dried yeast
1/2 tsp baking powder
25ml milk
1.5 tsp olive oil + 2 tbsp more

Ingredients

Instant Pot
Steamer basket 
Baking paper
Cocktail sticks

Equipment:

+ KNEADING AND 
PROVING TIME

1.5 tsp mirin 
100ml warm water

For serving: Carrot, cucumber and
whatever Asian meat/veggie mix you
fancy



Place eggs in the inner pot on the steam rack.
Add enough water to cover the eggs, then add the soy sauce, tea bags, star anise,
and cinnamon sticks.
Stir in sugar and add the orange peel.
Select PRESSURE COOK on High and program for 4 minutes followed by Quick
Pressure Release.
Crack each egg all over with a teaspoon but leave the shells on— this helps to create
the marbled effect.
Put all the eggs back in the Instant Pot and leave with the lid on for 18 hours. Leave
longer for a stronger, saltier flavour.
After 18 hours, run the eggs under cold water and remove the shells.
Eat immediately, or you can store refrigerated up to 1 week.

Instructions
1.
2.

3.
4.

5.

6.

7.
8.

T E A  S T A I N E D  E G G S

4MINS 12 EGGS

Instant Pot
Steam rack/trivet

12 eggs
 Water (enough to cover the eggs)
 360ml soy sauce
 4 bags of black tea
 3 star anise
 2 cinnamon sticks
 2 tsp sugar
 Peel from an orange

Equipment:

Ingredients 

+ MATURING 
TIME



S O U P

E G G R O L L
S O U P  W I T H
C R I S P Y
W O N T O N S

1 tbsp vegetable oil
450g pork mince
2 tbsp Hoisin sauce
1 onion, sliced
3 garlic cloves, minced
1 tbsp soy sauce
1/4 tsp Chinese five-spice                                                                                                
 powder
1/4 tsp black pepper
800ml chicken stock
450g crunchy coleslaw                                                                                                        
 mix with carrots

Instant Pot

Press the SAUTE function and heat the oil. Add the pork and cook for 10 minutes,
crumbling well until browned.
Add the hoisin sauce and stir to coat the pork, then add the onion and cook for
about 5 minutes until tender. Add garlic, soy sauce, Chinese five-spice, and pepper
and cook for another 1 minute until fragrant.
Add broth and crunchy coleslaw mix to pot and stir well.
Press the Cancel button and close lid on the Instant Pot.
Select PRESSURE COOK and program the time to 8 minutes, followed by quick
pressure release
Serve hot, topped with wonton strips and spring onions.

Ingredients

For serving: 200g fried wonton strips & 2 spring onions, thinly sliced

Equipment

Instructions
1.

2.

3.
4.
5.

6.

24MINS SERVES 6



2 tsp sesame oil
1 clove garlic, minced
1/2 tsp Chinese five-spice
600ml vegetable stock
100g instant rice noodles
150g mangetout
1 packet beansprouts
250g ready to eat tofu, cut into cubes
2 spring onions, chopped
Sriracha, optional

Select the SAUTE program and add the sesame oil.      
When the pot has warmed, add the garlic and Chinese
five spice and cook for 1 minute, then add the stock,
and bring to a boil.
Once boiling, add the rice noodles and mangetout,
then turn off the Instant Pot, close the lid, and let it
stand for 3 minutes for the noodles to soften. 
Once soft, remove the noodles and place in a bowl.
Add beansprouts and tofu to the bowl and then pour
the stock from the Instant Pot on top.
Garnish with spring onions and Sriracha, if desired.

Ingredients

Instructions
1.
2.

3.

4.
5.

6.

N O O D L E  S O U P
W I T H  T O F U 4MINS SERVES 2

2.5L vegetable stock
4 spring onions, sliced
250g shiitake mushrooms
2 tbsp  soy sauce 
1/2 tsp ground dried ginger
650g frozen vegetable gyozas

Select SAUTE and add the stock, spring onions,
mushrooms, soy sauce, and ginger to the Instant Pot.
Cook, stirring occasionally, until wisps of steam rise
from the mixture. 
Stir in the frozen gyozas, then turn off saute and lock
the lid in place.
Select the SOUP/BROTH function or PRESSURE COOK
on High for 4 minutes, followed by                           
 quick pressure release.
Stir well before serving.

Ingredients

Instructions
1.

2.

3.

4.

5.

V E G E T A B L E  
G Y O Z A  S O U P 7MINS SERVES 6

Instant Pot
Equipment

Instant Pot
Equipment



V E G E T A R I A N
E G G  F R I E D  
R I C E

250g white rice 
500ml water
3 tbsp sesame oil
1 small onion, finely diced
250g frozen peas and carrots mixture
1 tbsp butter
6 eggs, lightly beaten
2 tbsp soy sauce
1 tbsp sesame seeds
Salt and pepper to taste

Instant Pot

Add the rice and water to the Instant Pot and secure the lid.
Select PRESSURE COOK and program the time for 4 minutes, followed by 10
minutes natural pressure release, then quick release the remaining pressure.
Fluff the rice with a fork, remove to a separate bowl and cover. Rinse the inner pot
(just get any stuck rice grains out--you don’t need to wash it out completely).
Add sesame oil to the inner pot and select the SAUTE function.
Once the oil gets hot, add the onion and cook for 2 minutes, then add the peas,
carrots and butter to the pot and cook for another 2 minutes. 
Deglaze the inner pot, then push ingredients to the side of the pot and add beaten
eggs.
Cook, stirring constantly, until the egg begins to set, then fold into the vegetable
mixture until egg is cooked through.
Turn the pot off, and fold in the cooked rice, soy sauce, sesame seeds and salt and
pepper.
Serve warm with sliced spring onion.

Ingredients

For serving: sliced spring onion

Equipment

Instructions
1.
2.

3.

4.
5.

6.

7.

8.

9.

20MINS SERVES 4



S P I C Y  S E S A M E  N O O D L E S
A N D  V E G E T A B L E

Add the water, soy sauce, 1 tbsp of sesame oil, garlic and sriracha to the inner pot
and stir to combine.
Add the noodle nests into the pot in a single layer (as much as possible.) 
Layer the mangetout, carrot, pepper, and white spring onion parts over the
noodles.
Lock the lid into place. Select PRESSURE COOK and set the time to 1 minute,
followed by quick pressure release.
Unlock the lid. Stir the noodles and vegetables together. Test a noodle and a carrot
to make sure both are tender. If not, simmer for a few minutes on saute mode,
until they’re done. 
Stir in the remaining 1 tbsp of sesame oil and any extra sriracha, if you’d like.
Garnish with the remaining spring onions and peanuts (if using).

Instructions
1.

2.
3.

4.

5.

6.
7.

1MIN SERVES 4

370ml cups water
1 tbsp soy sauce
2 tbsp sesame oil, divided
1 garlic clove, minced
1 tbsp Sriracha plus additional as
needed
3 whole wheat noodle nests (180g)
85g mangetout, trimmed

Ingredients 1 small carrot, cut into thin matchsticks
1 small red pepper, cut into thin strips
3 spring onions, chopped (green and
white parts separated)

Instant Pot

For serving: Chopped peanuts (optional)

Equipment



M E A T  &  F I S H
C H I N E S E  “ F A K E A W A Y ”
C H I C K E N  S T I R  F R Y

Coat the chicken in the spice mixture.
Add 500ml water into the inner pot and place the trivet inside with the chicken
on top.
Select PRESSURE COOK and program for 9 minutes.
Once finished, perform a quick pressure release, and remove the chicken from
the pot. Slice, and set aside for later.
Discard any leftover water in the inner pot and select the SAUTE function. 
Add the stir fry oil and garlic to the inner pot and once lightly browned, add the
pak choy and leave to cook for 2-3 minutes, stirring occasionally. 
Add a 60ml water to the pot, with the soy cause and some extra Chinese five
spice, then add the noodle nests. 
Allow the noodles to soften and absorb the water, then add the bean sprouts,
chives and sliced chicken and continue to cook until the noodles are soft and
the chicken is warm.
Serve with extra soy sauce

Ingredients
1.
2.

3.
4.

5.
6.

7.

8.

9.

2 chicken breasts
Chicken spice mix: 2 tsp Chinese five
spice, 1 tsp paprika, 2 tsp black
pepper, 1 tsp of garlic salt, 1 tsp chilli
flakes
Stir fry oil     
2 tsp of crushed garlic

Ingredients

12MINS SERVES 2

R E C I P E  B Y  @ E M I L I E S H O O T S

2 Pak choy, sliced
3-4 egg noodle nests
1 packet bean sprouts
Chopped chives

Instant Pot

For serving: Extra soy sauce

Equipment



Drain the pineapple chunks and keep half the juice to one side. 
Add the pineapple chunks, stock, soy sauce, sugar, rice vinegar, ginger, garlic, and red
pepper flakes into the inner pot. 
Add the frozen prawns and vegetables to the pot, stir well then lock the lid.
Select PRESSURE COOK on High for 1 minute, followed by quick pressure release. 
Take off the lid and select SAUTE to bring the sauce to a simmer.
Whisk the reserved pineapple juice and corn flour in a small bowl until smooth, then
stir into the simmering sauce. 
Cook, stirring almost constantly, until thickened, this will only take a minute or 2.
Turn off the saute function and pour the prawns and the sauce into a serving bowl.

Ingredients
1.
2.

3.
4.
5.
6.

7.
8.

S W E E T  &  S O U R  P R A W N S

230g can pineapple
chunks in juice 
120ml vegetable stock
60ml soy sauce
30g granulated white
sugar
60ml rice vinegar 
1 tbsp minced ginger
2 tsp minced garlic

Ingredients

3MINS SERVES 2

1/4 tsp red pepper
flakes
600g frozen & peeled
jumbo prawns
450g frozen stir- fry
vegetables
2 tbsp corn flour

Instant Pot
Equipment

D A N  D A N  N O O D L E S

2 tbsp peanut oil
450g lean pork mince
6 spring onions, sliced
2 tbsp Sriracha
3 garlic cloves, minced
1 tbsp ginger, minced
60g tahini
60ml soy sauce

Ingredients

9MINS SERVES 4

3 tbsp balsamic vinegar
2 tbsp honey
2 tbsp water
1 tbsp Worcester sauce
450ml chicken broth·
225g dried spaghetti

Instant Pot
Equipment

Press SAUTE and heat the oil for 1 minute. Crumble in the pork mince and cook for
about 4 minutes, stirring often to break up any clumps.
Stir in the spring onions, sriracha, garlic and ginger, and cook for 2 minutes. 
Add the tahini, soy sauce, vinegar, honey, water, and Worcestershire sauce, stirring
well until the tahini is uniform in the mixture.
Add the broth, give it one last stir and then turn off the saute function. 
Break the spaghetti in half, and add to the pot, submerging into the sauce (but not
touching the bottom) then place the lid on the Instant Pot.
Select PRESSURE COOK on high for 6 minutes, followed by quick pressure release. 
Stir well before serving.

Ingredients
1.

2.
3.

4.
5.

6.
7.



C H I N E S E  P U L L E D
P O R K

1.4kg pulled pork shoulder
Salt & Pepper
2 tbsp sesame oil 
240ml water
120ml soy sauce 
60ml Shaoxing wine (or dry sherry)
50g brown sugar
1 tbsp grated ginger
6 garlic cloves, crushed
1 tbsp cumin powder
2 tsp smoked paprika powder
2 tsp Chinese five spice powder
1 onion, chopped
Thickener: 2 tbsp corn flour + 60ml water

Instant Pot

Pat dry the pork with paper towels and sprinkle salt and pepper on both sides.
Add the sesame oil into the inner pot and turn on the SAUTE function.  Once hot,
add the pork and brown the edges, flipping it over to brown all sides, about 6
minutes.
Transfer the browned pork to a plate and immediately add the 240ml water to the
inner pot. Turn off saute and deglaze the inner pot with a wooden spoon. 
Add the remaining ingredients, except for the thickener into the inner pot and stir
to mix well.
Transfer the cooked pork back into the Instant Pot and put on the lid. 
Select PRESSURE COOK on high for 1 hour.
Once the program has finished, perform a quick pressure release, and remove the
pork from the pot into a serving dish and use two forks to shred the pork. 
Select the SAUTE function again and bring the sauce to a boil. Whisk the corn flour
and water together in a small bowl and add this to the pot, to thicken the sauce. 
Stir well. (If the sauce is still thin, you can make some more thickener and add a
little more to your desired sauce thickness.)
Once ready, turn off the saute function and transfer the sauce on top of the
shredded pork. 
Serve in bao buns (recipe can also be found                                                                     
 in this cookbook) or with rice.

Ingredients

Equipment

Instructions
1.
2.

3.

4.

5.
6.
7.

8.

9.

10.

11.

70MINS SERVES 4


