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Cabbage	is	a	versatile	and	nutritious	vegetable	that	can	be	prepared	in	a	variety	of	ways.	One	of	the	most	efficient	and	effective	methods	of	cooking	cabbage	is	by	using	a	pressure	cooker.	Pressure	cooking	cabbage	can	help	retain	its	nutrients,	texture,	and	flavor,	making	it	a	great	addition	to	a	healthy	diet.	In	this	article,	we	will	explore	the	benefits
of	pressure	cooking	cabbage,	the	different	types	of	cabbage	that	can	be	cooked	in	a	pressure	cooker,	and	provide	a	step-by-step	guide	on	how	to	cook	cabbage	to	perfection.Benefits	of	Pressure	Cooking	CabbagePressure	cooking	cabbage	offers	several	benefits	over	traditional	cooking	methods.	Some	of	the	key	advantages	of	pressure	cooking	cabbage
include:Retains	nutrients:	Pressure	cooking	helps	retain	the	nutrients	in	cabbage,	including	vitamins	C	and	K,	and	fiber.	This	is	because	the	cooking	time	is	shorter,	and	the	heat	is	distributed	evenly,	which	helps	preserve	the	delicate	nutrients.Saves	time:	Pressure	cooking	cabbage	is	significantly	faster	than	traditional	cooking	methods.	It	can	take	as
little	as	5-10	minutes	to	cook	cabbage	in	a	pressure	cooker,	compared	to	30-40	minutes	when	boiling	or	steaming.Easy	to	digest:	Pressure	cooking	cabbage	can	make	it	easier	to	digest,	especially	for	people	with	sensitive	stomachs.	The	high	pressure	and	heat	help	break	down	the	tough	fibers,	making	it	more	palatable.Versatile:	Pressure	cooking
cabbage	can	be	used	in	a	variety	of	dishes,	from	soups	and	stews	to	salads	and	slaws.Types	of	Cabbage	That	Can	Be	Cooked	in	a	Pressure	CookerThere	are	several	types	of	cabbage	that	can	be	cooked	in	a	pressure	cooker,	including:Green	cabbage:	This	is	the	most	common	type	of	cabbage	and	can	be	used	in	a	variety	of	dishes,	from	soups	to
salads.Red	cabbage:	This	type	of	cabbage	has	a	sweeter	flavor	than	green	cabbage	and	is	often	used	in	salads	and	slaws.Savoy	cabbage:	This	type	of	cabbage	has	a	crinkled	texture	and	a	milder	flavor	than	green	cabbage.	It	is	often	used	in	soups	and	stews.Napa	cabbage:	This	type	of	cabbage	has	a	looser	texture	than	green	cabbage	and	is	often	used
in	Asian-style	dishes.Preparation	is	KeyBefore	cooking	cabbage	in	a	pressure	cooker,	its	essential	to	prepare	it	properly.	Here	are	some	tips	to	keep	in	mind:Remove	the	core:	Remove	the	core	from	the	cabbage	head,	as	it	can	be	tough	and	fibrous.Shred	or	chop:	Shred	or	chop	the	cabbage	into	smaller	pieces,	depending	on	the	desired	texture.Remove
any	damaged	leaves:	Remove	any	damaged	or	wilted	leaves,	as	they	can	affect	the	flavor	and	texture	of	the	cooked	cabbage.Cooking	Cabbage	in	a	Pressure	Cooker:	A	Step-by-Step	GuideCooking	cabbage	in	a	pressure	cooker	is	a	straightforward	process	that	requires	minimal	effort.	Heres	a	step-by-step	guide	to	get	you	started:Step	1:	Add	Liquid	to
the	Pressure	CookerAdd	1-2	cups	of	liquid	to	the	pressure	cooker,	depending	on	the	type	of	cabbage	and	the	desired	texture.	The	liquid	can	be	water,	broth,	or	a	combination	of	both.Step	2:	Add	the	CabbageAdd	the	prepared	cabbage	to	the	pressure	cooker,	making	sure	not	to	overcrowd	it.Step	3:	Close	the	Lid	and	Set	the	ValveClose	the	lid	of	the
pressure	cooker	and	set	the	valve	to	sealing.	This	will	ensure	that	the	pressure	builds	up	inside	the	cooker.Step	4:	Cook	the	CabbageCook	the	cabbage	for	5-10	minutes,	depending	on	the	type	and	texture.	Heres	a	general	guideline	for	cooking	times:|	Type	of	Cabbage	|	Cooking	Time	||	|	||	Green	cabbage	|	5-7	minutes	||	Red	cabbage	|	7-10	minutes	||
Savoy	cabbage	|	5-7	minutes	||	Napa	cabbage	|	3-5	minutes	|Step	5:	Quick	ReleaseOnce	the	cooking	time	is	up,	perform	a	quick	release	by	opening	the	valve.	This	will	help	release	the	pressure	and	stop	the	cooking	process.Step	6:	Season	and	ServeSeason	the	cooked	cabbage	with	salt,	pepper,	and	any	other	desired	herbs	or	spices.	Serve	hot,
garnished	with	chopped	fresh	herbs	or	a	dollop	of	sour	cream.Tips	and	VariationsHere	are	some	tips	and	variations	to	keep	in	mind	when	cooking	cabbage	in	a	pressure	cooker:Add	aromatics:	Add	aromatics	like	garlic,	onion,	and	ginger	to	the	pressure	cooker	for	added	flavor.Use	different	liquids:	Use	different	liquids	like	broth,	wine,	or	beer	to	add
flavor	to	the	cooked	cabbage.Add	spices:	Add	spices	like	caraway	seeds,	mustard	seeds,	or	coriander	seeds	to	give	the	cooked	cabbage	a	unique	flavor.Serve	with	meat:	Serve	the	cooked	cabbage	with	meat	like	pork,	beef,	or	lamb	for	a	hearty	and	satisfying	meal.Common	Mistakes	to	AvoidHere	are	some	common	mistakes	to	avoid	when	cooking
cabbage	in	a	pressure	cooker:Overcrowding:	Avoid	overcrowding	the	pressure	cooker,	as	this	can	lead	to	uneven	cooking	and	a	mushy	texture.Undercooking:	Avoid	undercooking	the	cabbage,	as	this	can	lead	to	a	tough	and	fibrous	texture.Overcooking:	Avoid	overcooking	the	cabbage,	as	this	can	lead	to	a	mushy	and	unappetizing
texture.ConclusionCooking	cabbage	in	a	pressure	cooker	is	a	quick	and	easy	way	to	prepare	this	nutritious	vegetable.	By	following	the	steps	outlined	in	this	article,	you	can	achieve	perfectly	cooked	cabbage	every	time.	Remember	to	prepare	the	cabbage	properly,	add	the	right	amount	of	liquid,	and	cook	it	for	the	right	amount	of	time.	With	a	little
practice,	youll	be	a	pro	at	cooking	cabbage	in	a	pressure	cooker	in	no	time.What	are	the	benefits	of	pressure	cooking	cabbage?Pressure	cooking	cabbage	is	a	great	way	to	prepare	this	nutritious	vegetable.	One	of	the	main	benefits	is	that	it	helps	retain	the	nutrients	found	in	cabbage,	especially	vitamin	C	and	B	vitamins,	which	are	often	lost	during
traditional	cooking	methods.	Additionally,	pressure	cooking	cabbage	is	a	quick	and	efficient	way	to	cook	it,	making	it	a	great	option	for	busy	home	cooks.Pressure	cooking	cabbage	also	makes	it	tender	and	easy	to	digest,	which	is	especially	beneficial	for	people	with	sensitive	stomachs.	The	high	pressure	and	heat	break	down	the	tough	fibers	in	the
cabbage,	making	it	a	great	option	for	soups,	stews,	and	other	dishes	where	tender	cabbage	is	desired.	Overall,	pressure	cooking	cabbage	is	a	great	way	to	prepare	this	healthy	vegetable	and	make	it	a	part	of	a	balanced	diet.How	do	I	choose	the	right	type	of	cabbage	for	pressure	cooking?When	it	comes	to	choosing	the	right	type	of	cabbage	for
pressure	cooking,	there	are	several	options	to	consider.	Green	cabbage	is	a	popular	choice,	as	it	holds	its	shape	well	and	has	a	mild	flavor.	Red	cabbage	is	also	a	great	option,	as	it	adds	a	pop	of	color	to	dishes	and	has	a	slightly	sweeter	flavor.	Napa	cabbage	is	another	popular	variety,	as	it	has	a	looser,	more	delicate	texture	that	works	well	in	soups
and	stews.Regardless	of	the	type	of	cabbage	you	choose,	look	for	heads	that	are	firm	and	dense,	with	crisp	leaves	and	no	signs	of	wilting	or	browning.	Avoid	cabbage	with	soft	spots	or	a	strong,	unpleasant	odor,	as	these	can	be	signs	of	spoilage.	By	choosing	the	right	type	of	cabbage	and	selecting	fresh,	high-quality	heads,	you	can	ensure	that	your
pressure-cooked	cabbage	turns	out	delicious	and	nutritious.How	do	I	prepare	cabbage	for	pressure	cooking?Preparing	cabbage	for	pressure	cooking	is	a	simple	process	that	involves	removing	the	outer	leaves	and	core,	and	then	chopping	or	shredding	the	cabbage	into	the	desired	size	and	shape.	Start	by	removing	the	tough	outer	leaves	and
discarding	them,	then	use	a	sharp	knife	to	cut	out	the	core	and	any	tough,	fibrous	stalks.	Next,	chop	or	shred	the	cabbage	into	the	desired	size	and	shape,	depending	on	the	recipe	youre	using.Its	also	a	good	idea	to	rinse	the	chopped	cabbage	under	cold	running	water	to	remove	any	dirt	or	debris.	This	helps	ensure	that	your	pressure-cooked	cabbage
is	clean	and	free	of	impurities.	After	rinsing,	drain	the	cabbage	well	and	add	it	to	your	pressure	cooker,	along	with	any	desired	seasonings	or	aromatics.How	long	does	it	take	to	pressure	cook	cabbage?The	cooking	time	for	pressure-cooked	cabbage	will	depend	on	the	type	and	quantity	of	cabbage,	as	well	as	the	desired	level	of	tenderness.	Generally,
green	cabbage	takes	around	5-7	minutes	to	cook,	while	red	cabbage	takes	around	7-10	minutes.	Napa	cabbage	is	typically	quicker,	cooking	in	around	3-5	minutes.Its	also	important	to	note	that	the	cooking	time	will	vary	depending	on	the	pressure	cooker	youre	using.	Some	pressure	cookers,	such	as	electric	models,	may	have	specific	settings	for
cooking	cabbage,	while	others	may	require	manual	timing.	Always	consult	the	user	manual	for	your	pressure	cooker	to	ensure	that	youre	using	it	correctly	and	safely.Can	I	add	aromatics	and	seasonings	to	my	pressure-cooked	cabbage?One	of	the	best	things	about	pressure	cooking	cabbage	is	that	you	can	add	aromatics	and	seasonings	to	enhance	the
flavor.	Onions,	garlic,	and	ginger	are	all	popular	choices,	as	they	add	a	depth	of	flavor	and	aroma	to	the	cabbage.	You	can	also	add	herbs	and	spices,	such	as	caraway	seeds,	paprika,	or	chili	flakes,	to	give	the	cabbage	a	boost	of	flavor.When	adding	aromatics	and	seasonings,	simply	chop	or	slice	them	and	add	them	to	the	pressure	cooker	with	the
cabbage.	You	can	also	saut	the	aromatics	in	a	little	oil	before	adding	the	cabbage,	to	bring	out	their	flavor	and	aroma.	Just	be	sure	to	adjust	the	cooking	time	and	liquid	levels	accordingly,	to	ensure	that	the	cabbage	cooks	evenly	and	safely.How	do	I	ensure	that	my	pressure-cooked	cabbage	is	tender	and	not	mushy?To	ensure	that	your	pressure-cooked
cabbage	is	tender	and	not	mushy,	its	essential	to	monitor	the	cooking	time	and	liquid	levels.	If	the	cabbage	is	overcooked,	it	can	become	mushy	and	unappetizing.	To	avoid	this,	start	by	checking	the	cabbage	after	the	minimum	recommended	cooking	time,	and	then	continue	to	check	it	at	regular	intervals	until	it	reaches	the	desired	level	of
tenderness.Its	also	important	to	use	the	right	amount	of	liquid	when	pressure	cooking	cabbage.	Too	little	liquid	can	cause	the	cabbage	to	become	dry	and	tough,	while	too	much	liquid	can	make	it	mushy.	Aim	for	a	liquid	level	thats	about	1-2	inches	above	the	cabbage,	and	adjust	as	needed	to	achieve	the	right	consistency.Can	I	pressure	cook	cabbage
ahead	of	time	and	reheat	it	later?Yes,	you	can	pressure	cook	cabbage	ahead	of	time	and	reheat	it	later.	In	fact,	pressure-cooked	cabbage	can	be	refrigerated	or	frozen	for	later	use,	making	it	a	great	option	for	meal	prep.	To	reheat	pressure-cooked	cabbage,	simply	place	it	in	a	saucepan	or	microwave-safe	dish	and	add	a	little	liquid,	such	as	water	or
broth.	Heat	the	cabbage	over	low	heat,	stirring	occasionally,	until	its	warmed	through.You	can	also	reheat	pressure-cooked	cabbage	in	the	pressure	cooker	itself,	by	adding	a	little	liquid	and	cooking	it	for	an	additional	1-2	minutes.	Just	be	sure	to	check	the	cabbage	regularly	to	avoid	overcooking,	and	adjust	the	reheating	time	as	needed	to	achieve	the
desired	level	of	tenderness.	When	it	comes	to	cooking	cabbage	in	a	pressure	cooker,	the	process	is	quite	simple	and	can	save	you	a	lot	of	time.	Cabbage	is	a	versatile	vegetable	that	can	be	prepared	in	countless	ways,	and	using	a	pressure	cooker	is	a	great	option	to	quickly	and	easily	cook	it	to	perfection.	Do	you	like	this	article?	How	Long	to	Cook
Cabbage	in	a	Pressure	CookerTo	cook	cabbage	in	a	pressure	cooker,	you	can	follow	these	simple	steps.	First,	you	will	want	to	cut	the	cabbage	into	wedges	or	shred	it,	depending	on	your	recipe.	Then,	add	a	small	amount	of	water	to	the	pressure	cooker,	along	with	the	cabbage.	You	will	want	to	cook	the	cabbage	under	pressure	for	around	3-4	minutes
for	shredded	cabbage	and	5-7	minutes	for	wedges.	After	the	cooking	time	is	up,	release	the	pressure	and	your	cabbage	will	be	ready	to	enjoy.FAQs1.	Can	I	add	other	ingredients	to	the	cabbage	in	the	pressure	cooker?Yes,	you	can	add	other	ingredients	to	the	pressure	cooker	along	with	the	cabbage,	such	as	carrots,	potatoes,	or	onions.	Just	be	sure	to
adjust	the	cooking	time	accordingly	for	the	additional	ingredients.	2.	Is	it	okay	to	cook	cabbage	for	a	longer	time	in	the	pressure	cooker?Its	best	to	stick	to	the	recommended	cooking	times	to	avoid	overcooking	the	cabbage,	which	can	result	in	a	mushy	texture.	Its	always	better	to	err	on	the	side	of	undercooking,	as	you	can	continue	to	cook	the
cabbage	if	needed,	but	you	cant	reverse	overcooking.3.	Can	I	use	seasoning	while	cooking	cabbage	in	the	pressure	cooker?Absolutely!	Season	your	cabbage	with	your	favorite	herbs	and	spices	for	added	flavor.	Just	be	mindful	of	the	amount	of	liquid	you	are	adding	to	the	pressure	cooker,	as	too	much	liquid	can	dilute	the	flavors.4.	How	do	I	know
when	the	cabbage	is	done	cooking?You	can	test	the	doneness	of	the	cabbage	by	using	a	fork	to	pierce	the	wedges	or	shreds.	The	fork	should	easily	glide	through	the	cabbage,	indicating	that	its	tender	and	ready	to	be	served.5.	Can	I	cook	cabbage	without	adding	any	water	to	the	pressure	cooker?Its	recommended	to	add	a	small	amount	of	water	to	the
pressure	cooker	when	cooking	cabbage	to	create	steam,	which	helps	the	cabbage	cook	evenly	and	quickly.	Avoid	adding	too	much	water,	as	you	want	to	steam	the	cabbage,	not	boil	it.Watch	this	awesome	video	to	spice	up	your	cooking!	Your	friends	have	asked	us	these	questions	-	Check	out	the	answers!	**Cooking	Cabbage	in	a	Pressure	Cooker**	Do
you	like	this	article?	If	youre	looking	to	cook	cabbage	in	a	pressure	cooker,	youre	in	the	right	place.	Pressure	cookers	are	a	versatile	kitchen	tool	that	can	help	you	prepare	healthy	and	delicious	meals	in	a	fraction	of	the	time	it	would	take	using	traditional	cooking	methods.	In	this	article,	well	explore	the	benefits	of	using	a	pressure	cooker	to	cook
cabbage,	as	well	as	provide	a	step-by-step	guide	to	help	you	create	a	mouth-watering	dish	that	the	whole	family	will	love.**The	Benefits	of	Using	a	Pressure	Cooker**Using	a	pressure	cooker	to	cook	cabbage	offers	several	advantages.	Firstly,	its	a	time-saving	option,	as	pressure	cookers	can	significantly	reduce	cooking	times.	This	is	especially	handy
for	busy	individuals	who	want	to	prepare	a	healthy	meal	without	spending	hours	in	the	kitchen.	Additionally,	pressure	cooking	helps	retain	the	nutrients	in	the	cabbage,	ensuring	that	youre	getting	the	most	out	of	this	nutritious	vegetable.	Finally,	using	a	pressure	cooker	results	in	flavorful	and	tender	cabbage,	as	the	high	pressure	helps	to	lock	in	the
natural	taste	and	texture	of	the	vegetable.**How	to	Cook	Cabbage	in	a	Pressure	Cooker**To	start,	youll	need	to	gather	the	following	ingredients:	1	head	of	cabbage	1	cup	of	water	Salt	and	pepper,	to	taste	2	tablespoons	of	butter	or	olive	oil	Optional:	diced	onions,	garlic,	or	other	seasonings1.	Begin	by	removing	the	outer	leaves	of	the	cabbage	and
cutting	it	into	wedges	or	quarters.2.	Rinse	the	cabbage	under	running	water	to	remove	any	dirt	or	debris.3.	Place	the	cabbage	wedges	into	the	pressure	cooker	and	add	the	water.	Season	with	salt,	pepper,	and	any	additional	seasonings	of	your	choice.4.	Close	the	pressure	cooker	lid	and	set	the	cooking	time	according	to	your	specific	pressure	cooker
model.	For	cabbage,	a	cooking	time	of	5	to	7	minutes	should	be	sufficient.5.	Once	the	cooking	time	is	complete,	carefully	release	the	pressure	from	the	cooker	and	open	the	lid.6.	Use	a	slotted	spoon	to	transfer	the	cooked	cabbage	to	a	serving	dish,	and	drizzle	with	butter	or	olive	oil	before	serving.**FAQs	About	Cooking	Cabbage	in	a	Pressure
Cooker****Can	I	add	other	vegetables	to	the	pressure	cooker	with	the	cabbage?**Yes,	you	can	definitely	add	other	vegetables	such	as	carrots,	potatoes,	or	onions	to	the	pressure	cooker	along	with	the	cabbage.	Just	be	mindful	of	the	cooking	times	for	each	vegetable,	as	they	may	vary.**Why	should	I	use	a	pressure	cooker	to	cook	cabbage?**Using	a
pressure	cooker	to	cook	cabbage	offers	many	benefits,	including	faster	cooking	times,	nutrient	retention,	and	flavorful	results.	Its	a	great	way	to	enjoy	this	nutritious	vegetable	with	minimal	effort.**How	can	I	add	more	flavor	to	the	cabbage	while	pressure	cooking?**You	can	enhance	the	flavor	of	the	cabbage	by	adding	seasonings	such	as	garlic,
onions,	or	herbs	to	the	pressure	cooker.	You	can	also	saut	the	cabbage	in	butter	or	olive	oil	after	pressure	cooking	for	an	extra	burst	of	flavor.**Is	it	safe	to	cook	cabbage	in	a	pressure	cooker?**Yes,	as	long	as	you	follow	the	manufacturers	instructions	for	your	pressure	cooker	and	ensure	it	is	in	good	working	condition,	it	is	safe	to	cook	cabbage	in	a
pressure	cooker.**What	should	I	serve	with	pressure-cooked	cabbage?**Pressure-cooked	cabbage	pairs	well	with	a	variety	of	dishes,	such	as	roasted	meats,	grilled	fish,	or	as	a	simple	side	dish	alongside	mashed	potatoes	or	rice.**Can	I	use	different	types	of	cabbage	in	the	pressure	cooker?**Yes,	you	can	use	different	varieties	of	cabbage,	such	as
green,	red,	or	savoy	cabbage,	in	the	pressure	cooker.	Just	be	mindful	of	the	cooking	times	for	each	type,	as	they	may	differ	slightly.**How	can	I	prevent	the	cabbage	from	becoming	soggy	in	the	pressure	cooker?**To	prevent	the	cabbage	from	becoming	soggy,	be	sure	to	use	a	minimal	amount	of	water	when	pressure	cooking	and	avoid	overcooking	the
cabbage.	The	goal	is	to	cook	the	cabbage	until	its	tender,	but	still	retains	some	texture.**What	are	some	creative	ways	to	use	pressure-cooked	cabbage	in	recipes?**Pressure-cooked	cabbage	can	be	used	in	a	variety	of	recipes,	such	as	stuffed	cabbage	rolls,	cabbage	soups,	or	even	added	to	stir-fries	or	pasta	dishes	for	added	nutrition	and	flavor.**Can	I
cook	cabbage	in	a	pressure	cooker	without	adding	water?**While	a	small	amount	of	water	is	typically	used	when	pressure	cooking	cabbage	to	help	create	steam,	it	is	possible	to	pressure	cook	cabbage	without	water	by	using	other	liquid	options,	such	as	broth	or	juice.**What	if	I	dont	have	a	pressure	cooker?**If	you	dont	have	a	pressure	cooker,	you
can	still	cook	cabbage	using	traditional	cooking	methods,	such	as	boiling,	steaming,	or	sauting.	Just	be	mindful	of	the	cooking	times	and	be	sure	not	to	overcook	the	cabbage.**How	long	can	I	store	pressure-cooked	cabbage	in	the	refrigerator?**Pressure-cooked	cabbage	can	be	stored	in	an	airtight	container	in	the	refrigerator	for	up	to	3-4	days.	Just
be	sure	to	allow	it	to	cool	completely	before	storing.	**Can	I	freeze	pressure-cooked	cabbage	for	later	use?**Yes,	you	can	freeze	pressure-cooked	cabbage	for	future	use.	Simply	allow	it	to	cool	completely,	then	transfer	to	a	freezer-safe	container	or	bag	and	store	for	up	to	2-3	months.**What	are	some	tips	for	making	the	best	pressure-cooked	cabbage?
**For	best	results,	be	sure	to	cut	the	cabbage	into	uniform	wedges	or	quarters	to	ensure	even	cooking.	Additionally,	be	mindful	of	the	cooking	times	and	avoid	overcooking	the	cabbage	to	prevent	it	from	becoming	mushy.**Conclusion**With	these	tips	and	tricks,	you	can	confidently	prepare	delicious	and	nutritious	cabbage	dishes	using	your	pressure
cooker.	Whether	youre	a	seasoned	cook	or	new	to	using	a	pressure	cooker,	cooking	cabbage	in	this	versatile	kitchen	tool	is	a	great	way	to	enjoy	the	health	benefits	and	robust	flavor	of	this	hearty	vegetable.	Experiment	with	different	seasonings	and	additions	to	create	a	dish	that	suits	your	taste	and	dietary	preferences.	Happy	cooking!Watch	this
awesome	video	to	spice	up	your	cooking!	Your	friends	have	asked	us	these	questions	-	Check	out	the	answers!	Home	Featured	How	to	cook	cabbage	in	a	pressure	cooker?	Cooking	cabbage	can	be	a	delightful	experience,	especially	when	using	a	modern,	efficient	kitchen	tool	like	the	Power	Pressure	Cooker	XL.	This	convenient	appliance	not	only
makes	the	process	quicker	but	also	ensures	that	your	cabbage	retains	its	nutrients	and	flavor.	Whether	youre	preparing	a	savory	side	dish,	a	healthy	salad,	or	a	comforting	soup,	this	guide	will	provide	you	with	everything	you	need	to	know	about	cooking	cabbage	in	your	pressure	cooker.	Understanding	the	Benefits	of	Cooking	Cabbage	in	a	Power
Pressure	Cooker	XLCooking	with	a	Power	Pressure	Cooker	XL	comes	with	a	plethora	of	benefits.	Here	are	some	significant	advantages	to	consider:Time	Efficiency:	Pressure	cooking	drastically	reduces	the	cooking	time.	Cabbage,	which	typically	takes	a	while	to	become	tender	when	boiled	or	steamed,	can	be	ready	in	mere	minutes.Flavor
Preservation:	The	sealed	environment	while	cooking	locks	in	flavors,	moisture,	and	nutrients,	resulting	in	a	delicious	and	wholesome	dish.Versatility:	You	can	use	your	Power	Pressure	Cooker	XL	for	various	cabbage	recipes,	from	steamed	sides	to	hearty	soups.Choosing	the	Right	Cabbage	for	CookingBefore	jumping	into	the	cooking	process,	its
essential	to	choose	the	right	type	of	cabbage.	The	most	common	varieties	include:Green	Cabbage:	Crisp	and	slightly	sweet,	this	variety	is	great	for	cooking	and	salads.Red	Cabbage:	With	its	vibrant	color,	red	cabbage	adds	a	visual	appeal	and	a	slightly	peppery	flavor	to	dishes.Savoy	Cabbage:	Known	for	its	curly	leaves	and	tender	texture,	Savoy
cabbage	cooks	quickly	and	becomes	very	soft.Napa	Cabbage:	This	variety	is	milder	and	sweeter,	perfect	for	stir-fries	and	Asian	dishes.Each	type	of	cabbage	has	its	unique	taste	and	texture,	making	them	suitable	for	different	culinary	applications.Preparing	Cabbage	for	CookingProper	preparation	of	cabbage	is	crucial	for	achieving	the	best	flavors	and
textures.	Heres	how	to	prepare	cabbage	for	your	pressure	cooker:Step	1:	Cleaning	the	CabbageRemove	Outer	Leaves:	Discard	any	wilted	or	damaged	outer	leaves.	Wash	Thoroughly:	Rinse	the	cabbage	under	cold	running	water	to	remove	dirt	and	insects.Step	2:	Cutting	the	CabbageCore	Removal:	Cut	the	cabbage	in	half,	and	then	remove	the	core.
Shredding	or	Chopping:	Depending	on	your	recipe,	slice	or	chop	the	cabbage	into	your	desired	size.	Smaller	pieces	will	cook	faster	than	larger	ones.Cooking	Cabbage	in	Power	Pressure	Cooker	XLNow,	lets	dive	into	the	specifics	of	cooking	cabbage	in	the	Power	Pressure	Cooker	XL.	Here	are	the	steps	you	need	to	follow:Basic	Pressure	Cooked
Cabbage	RecipeIngredients:1	medium	head	of	green	cabbage	(or	your	choice	of	variety)1	cup	of	chicken	or	vegetable	brothSalt	and	pepper	to	tasteOptional:	garlic,	onion,	or	your	choice	of	seasoningsInstructions:Prepare	the	Cabbage:	As	outlined	in	the	previous	section,	wash	and	chop	your	cabbage	into	appropriate	sizes.Add	Ingredients	to
Cooker:Place	the	chopped	cabbage	in	the	inner	pot	of	the	Power	Pressure	Cooker	XL.Pour	in	the	broth	and	add	salt,	pepper,	and	any	additional	spices	for	flavor.Set	Pressure	Cooker:Close	the	lid	properly,	ensuring	its	sealed.Select	the	Vegetable	or	Manual	setting	on	the	cooker.Set	the	cooking	time	to	2-3	minutes	(depending	on	how	soft	you	prefer
your	cabbage).Start	Cooking:Once	the	cooking	time	is	complete,	do	a	quick	release	of	the	pressure	by	carefully	turning	the	steam	valve.	This	method	allows	the	steam	to	escape	quickly.Serve	and	Enjoy:Carefully	remove	the	lid,	stir	the	cabbage,	taste,	and	adjust	the	seasoning	as	needed.	Your	perfectly	cooked	cabbage	is	now	ready	to	be	enjoyed	as	a
side	dish,	added	to	salads,	or	even	transformed	into	coleslaw.Alternative	Cooking	Methods	with	Power	Pressure	Cooker	XLWhile	the	basic	method	above	is	fantastic	for	cooking	tender	and	flavorful	cabbage,	the	Power	Pressure	Cooker	XL	also	allows	for	various	other	methods.	Here	are	two	different	approaches:Steaming	CabbageSteam	Function
Benefits:Steaming	cabbage	helps	retain	even	more	nutrients	and	texture,	great	for	those	who	prefer	their	vegetables	with	a	bit	of	bite.Instructions:Water	Preparation:	Add	1	cup	of	water	to	the	pressure	cooker.Steamer	Basket:	Place	cabbage	in	a	steamer	basket	(if	using	one).Cooking	Time:	Set	to	high	pressure	for	2-4	minutes,	depending	on	your
desired	tenderness.Release	Pressure:	Use	a	quick	release	method.Cabbage	with	MeatFor	a	hearty	meal,	consider	cooking	cabbage	with	meat.Ingredients:1	lb	of	meat	(like	sausage	or	pork)1	medium	head	of	cabbage1	onion,	chopped2	cups	of	chicken	or	vegetable	brothSalt	and	pepper	to	tasteInstructions:Saut	Meat	and	Onions:	Use	the	saut	function
to	brown	the	meat	and	onions	in	the	pot.Add	Cabbage:	Chop	and	add	the	cabbage	mixture	and	broth	to	the	pot.Pressure	Cook:	Seal	the	lid	and	cook	on	high	pressure	for	5-7	minutes.Release	Pressure:	Wait	for	a	quick	release	after	cooking.Flavor	Variations	and	Serving	SuggestionsCabbage	is	incredibly	versatile	and	can	be	flavored	in	diverse	ways.
Consider	the	following	suggestions:Flavor	Variations:Asian-Inspired	Cabbage:	Add	soy	sauce,	ginger,	and	sesame	oil	for	a	delightful	twist.Herb-Infused	Cabbage:	Utilize	fresh	herbs	like	dill,	thyme,	or	parsley	to	enhance	flavor.Serving	Suggestions:As	a	Side	Dish:	Serve	your	pressure-cooked	cabbage	alongside	meats	or	grilled	vegetables.In	Salads:
Toss	steamed	cabbage	with	dressing	for	a	refreshing	salad.In	Comfort	Foods:	Mix	cooked	cabbage	into	soups,	stews,	or	casseroles	for	added	nutrition.Cleaning	and	Maintaining	Your	Power	Pressure	Cooker	XLAfter	enjoying	your	delicious	cabbage	meal,	maintaining	your	Power	Pressure	Cooker	XL	is	essential	for	longevity	and	performance.Cleaning
Steps:Unplug	Your	Cooker:	Always	ensure	it	is	unplugged	and	cool	before	cleaning.Disassemble:	Remove	the	inner	pot,	lid,	and	sealing	ring.Wash:	Wash	the	inner	pot	and	accessories	with	warm,	soapy	water	or	place	them	in	the	dishwasher.Care	for	the	Lid:	Wipe	the	exterior	with	a	damp	cloth.	Ensure	the	steam	release	valve	and	any	small	crevices
are	free	of	food	particles.Storage:	Store	your	appliance	in	a	dry	place,	with	the	lid	off,	to	prevent	odors.ConclusionCooking	cabbage	in	a	Power	Pressure	Cooker	XL	is	not	only	convenient	but	also	opens	up	a	world	of	culinary	possibilities.	With	its	flavor-retaining	features	and	quick	cooking	capabilities,	you	can	quickly	whip	up	a	healthy	dish	that
enriches	any	meal.	By	mastering	the	techniques	outlined	in	this	guide,	youll	not	only	impress	your	family	and	friends	but	also	discover	the	joys	of	incorporating	this	versatile	vegetable	into	your	diet.	So	gather	your	ingredients,	fire	up	your	Power	Pressure	Cooker	XL,	and	enjoy	the	delightful	flavors	of	perfectly	cooked	cabbage!What	types	of	cabbage
can	I	use	with	the	Power	Pressure	Cooker	XL?The	Power	Pressure	Cooker	XL	can	handle	a	variety	of	cabbage	types,	including	green	cabbage,	red	cabbage,	savoy	cabbage,	and	Napa	cabbage.	Each	type	brings	its	unique	flavor	and	texture,	allowing	for	a	diverse	range	of	recipes.	Green	cabbage	is	the	most	commonly	used	and	widely	available,	while
red	cabbage	adds	beautiful	color	to	your	dishes.Savoy	cabbage	features	crinkly	leaves	that	are	tender	and	sweet,	making	them	ideal	for	salads	and	sauted	dishes.	Napa	cabbage,	often	used	in	Asian	cuisine,	has	a	milder	flavor	and	is	perfect	for	stir-frys	and	soups.	Experimenting	with	different	cabbages	can	enhance	your	culinary	creations	while
providing	different	nutritional	benefits.How	do	I	prepare	cabbage	before	cooking	it	in	the	Power	Pressure	Cooker	XL?Preparing	cabbage	for	cooking	involves	a	few	simple	steps.	Begin	by	removing	any	wilted	or	damaged	outer	leaves.	Next,	rinsing	the	cabbage	under	cold	water	helps	eliminate	dirt	and	any	residual	chemicals.	After	cleaning,	its	crucial
to	chop	or	slice	the	cabbage	into	manageable	pieces,	which	will	ensure	even	cooking.You	can	cut	the	cabbage	into	wedges,	shreds,	or	slices,	depending	on	your	recipe.	Slicing	the	cabbage	into	thin	strips	is	ideal	for	coleslaw,	while	wedges	work	well	for	braising	or	steaming.	Keep	in	mind	that	uniform	size	is	key	to	proper	cooking;	similarly	sized	pieces
will	ensure	that	everything	cooks	evenly	within	the	Power	Pressure	Cooker	XL.Can	I	cook	cabbage	and	other	vegetables	together	in	the	Power	Pressure	Cooker	XL?Yes,	you	can	cook	cabbage	alongside	other	vegetables	in	the	Power	Pressure	Cooker	XL.	To	achieve	the	best	results,	consider	the	cooking	times	of	each	vegetable	you	plan	to	include.
Vegetables	like	carrots,	potatoes,	and	bell	peppers	can	complement	cabbage	beautifully	and	add	depth	to	your	dish.When	cooking	multiple	vegetables,	its	essential	to	cut	them	into	similar	sizes	to	ensure	even	cooking.	For	example,	if	youre	cooking	cabbage	with	carrots,	try	to	slice	the	carrots	into	similar	thickness	to	reduce	the	overall	cooking	time.
Remember	to	layer	the	ingredients	appropriately	in	the	pot,	placing	denser	vegetables	at	the	bottom	and	lighter	ones	on	top.How	long	does	it	take	to	cook	cabbage	in	the	Power	Pressure	Cooker	XL?The	cooking	time	for	cabbage	in	the	Power	Pressure	Cooker	XL	typically	ranges	from	2	to	5	minutes	under	high	pressure,	depending	on	the	cut	and	your
desired	tenderness.	Whole	wedges	may	require	a	longer	cooking	time,	while	thinly	sliced	cabbage	will	cook	quickly.	Its	essential	to	follow	the	specific	recipe	recommendations	for	best	results.After	cooking,	its	important	to	allow	for	a	natural	pressure	release	for	a	few	minutes	to	prevent	the	cabbage	from	becoming	too	mushy.	This	process	helps	to
soften	the	cabbage	while	keeping	its	vibrant	color	and	nutrients	intact.	If	you	prefer	a	firmer	texture,	a	quick	release	may	be	more	appropriate,	but	be	cautious	as	this	can	lead	to	overcooking	if	youre	not	monitoring	the	time.What	seasonings	pair	well	with	cabbage	cooked	in	the	Power	Pressure	Cooker	XL?Cabbage	is	a	versatile	vegetable	that	pairs
well	with	a	variety	of	seasonings,	allowing	you	to	create	flavorful	dishes.	Popular	seasonings	include	garlic,	onion,	caraway	seeds,	and	black	pepper,	which	can	enhance	the	natural	flavor	of	cabbage.	Additionally,	ingredients	like	apple	cider	vinegar	or	lemon	juice	can	add	brightness	and	acidity	to	your	dish.If	youre	looking	for	a	more	robust	flavor,
consider	adding	smoked	paprika,	bacon,	or	ham	hocks.	These	ingredients	not	only	complement	cabbage	but	also	contribute	depth	and	richness	to	the	overall	dish.	Dont	hesitate	to	experiment	with	fresh	herbs	like	dill,	parsley,	or	thyme,	which	can	offer	additional	layers	of	flavor	and	make	your	cabbage	meals	stand	out.Can	I	freeze	cooked	cabbage
from	the	Power	Pressure	Cooker	XL?Yes,	you	can	freeze	cooked	cabbage	from	the	Power	Pressure	Cooker	XL,	making	it	a	convenient	option	for	meal	prep.	To	freeze,	ensure	the	cabbage	has	cooled	completely.	Portions	should	be	placed	in	airtight	containers	or	freezer	bags	to	prevent	freezer	burn	and	maintain	quality.	Label	the	containers	with	the
date	and	type	of	dish	for	easy	identification	later.When	reheating	frozen	cooked	cabbage,	you	can	do	so	in	the	microwave	or	by	placing	it	back	in	the	Power	Pressure	Cooker	XL.	If	using	the	pressure	cooker,	add	a	splash	of	water	to	maintain	moisture	and	enhance	the	flavor.	Keep	in	mind	that	the	texture	might	change	slightly,	so	its	best	suited	for
soups,	stews,	or	casseroles	rather	than	as	a	standalone	side	dish.What	are	some	popular	recipes	for	cabbage	cooked	in	the	Power	Pressure	Cooker	XL?There	are	numerous	delicious	recipes	you	can	try	using	cabbage	in	the	Power	Pressure	Cooker	XL.	Some	favorites	include	classic	Southern-style	collard	greens	with	cabbage,	braised	red	cabbage	with
apples,	and	hearty	cabbage	soup.	These	meals	highlight	the	unique	flavors	of	cabbage	while	utilizing	the	convenience	of	pressure	cooking.Another	fantastic	option	is	to	prepare	stuffed	cabbage	rolls	filled	with	rice,	meat,	and	spices.	You	can	cook	them	in	tomato	sauce	or	broth	in	the	Power	Pressure	Cooker	XL	for	a	comforting	meal.	Dont	hesitate	to
explore	different	cuisines,	such	as	Asian	stir-fries	featuring	Napa	cabbage,	or	German-style	cabbage	and	sausage	dishes,	to	make	the	most	of	this	versatile	vegetable.	My	mom	was	Polish,	and	she	would	make	us	rolled	Cabbage	Rolls	in	a	tomato	sauce	that	their	housekeeper	taught	her	how	to	make.	They	called	them	Galumpki,	and	they	were	made
with	green	cabbage	leaves.	I	find	using	Savoy	Cabbage	leaves	makes	these	a	little	easier	to	handle,	and	this	Instant	Pot	cabbage	rolls	recipe	is	a	great	way	to	use	up	some	of	the	roasted	tomato	sauce	I	have	in	my	refrigerator.	Let	me	know	what	you	think.	Stephanie	Hansen	My	Polish	mother	made	these	cabbage	rolls	when	we	were	kids.	The	Instant
Pot	makes	it	easy!	Sub	cauliflower	rice	for	a	low	carb	meal	option	1	head	Savoy	cabbage1	cup	water1	pound	of	ground	beef1/2	small	onion	diced2	cloves	of	garlic	microplaned1	teaspoon	salt2	cups	rice	cooked1/3	cup	Parmesan	cheese1	1/2	cups	tomato	sauce1	teaspoon	dried	thyme1	teaspoon	salt1/2	teaspoon	pepper1/4	teaspoon	red	pepper1/2	cup
waterRemove	as	many	outer	leaves	from	the	cabbage.Pour	1	cup	of	water	into	your	Instant	Pot	and	set	the	trivet	inside.	Stack	the	cabbage	leaves	on	the	trivet	that	comes	with	the	potand	close	the	lid.	Press	the	pressure	cook	button	and	set	the	time	to	0	minutes.	It	will	take	about	6	for	the	pot	to	come	to	pressure.	When	done,	do	a	manual	release	of
the	pressure	and	remove	the	cabbage	leaves	immediately.Combine	the	ground	beef,	onion,	garlic,	salt,	parmesan	cheese,	and	rice	in	a	bowl	and	mix	thoroughly.Divide	the	meat	mixture	evenly	among	the	cabbage	leaves.	Place	the	meat	mixture	in	the	center	of	the	cabbage	roll.	Fold	the	sides	of	the	cabbage	over	the	top	of	the	meat	and	roll	the	cabbage
tightly.Pour	1/3	cup	of	water	into	the	pot	and	place	the	rolls	directly	into	the	water.Combine	the	tomato	sauce	with	the	thyme,	salt,	red	pepper,	and	pepper.	Pour	the	sauce	over	the	top	of	the	rolls	in	the	pot.Pressure	cook	on	high	for	7	minutes.	When	the	time	is	up,	let	sit	for	5	minutes	to	naturally	release	pressure,	then	do	a	quick	releaseRemove	the
rolls	from	the	pot	and	set	them	on	a	plate.	Spoon	the	remaining	sauce	over	the	rolls	Poor	cabbage.	It's	a	vegetable	that	people	love	to	hate.	I'm	not	sure	why,	since	it's	super	versatile	and	seriously	healthy.	Plus,	when	you	can	create	a	fabulous	dish,	like	our	cabbage	in	Instant	Pot	recipe,	what	not	to	love?!	This	pressure	cooker	cabbage	recipe	is	a
variation	of	the	classic	Irish	fried	cabbage	and	bacon	dish,	is	ready	in	under	30-mintues,	and	is	a	WHOLE	LOTTA	YUM!	Pressure	Cooker	Cabbage	As	I	type	this	up,	my	husband	and	I	are	ironing	out	the	details	for	our	trip	to	Ireland!	Needless	to	say,	I	have	all-things-Irish	on	my	mind.	So	while	I	contemplate	the	rolling	greens	of	Ireland,	I	also	dream	of
trying	some	authentic	Irish	food.	However,	while	I	am	still	state-side,	I	do	want	to	keep	to	our	low-carb	and	keto	eating	plans.	Plus,	I	totally	love	my	Instant	Pot!	It	didn't	take	me	long	to	contemplate	all	the	ways	I	could	adapt	such	a	traditional	meal	as	cabbage	and	bacon	to	fit.	And	my	husband	was	all	kinds	of	OK	with	taste-testing	as	I	tweaked	this
cabbage	in	instant	pot	recipe	to	balance	taste,	flavor,	and	carbs.	Pressure	cooker	cabbage	and	bacon	was	designed	to	work	with	a	wide	variety	of	eating	plans.	It's	gluten-free	and	dairy-free,	low-carb,	paleo,	keto,	and	even	Whole	30	(just	be	sure	your	bacon	doesn't	have	any	added	sugars).	Versatile,	quick	to	prepare,	and	perfect	as	either	a	man	or	side
dish,	our	cabbage	in	instant	pot	recipe	is	one	you	didn't	even	know	you	were	missing.	Quick.	Easy.	And	flavor-FULL!	Saute	some	bacon,	add	in	some	cabbage,	and	pressure	cook	for	just	4	minutes!	Lunch.	Dinner.	Or	a	side...	You	choose!	Either	way,	you	cannot	go	wrong	with	cabbage	and	bacon.	Our	cabbage	in	instant	pot	recipe	is	the	perfect	blend	of
healthy	eating	and	comforting	classics.	If	you	love	this	cabbage	in	instant	pot	recipe,	be	sure	to	check	out	our	other	cabbage	recipes	such	as	low-carb	sausage	and	sauerkraut,	keto	egg	roll	in	a	bowl,	crockpot	cabbage,	and	crockpot	brats	and	sauerkraut.	On	Keto?	Grab	our	FREE	keto	foods	list	here	OR	Snag	our	Keto	Binder	HERE	Ingredient	Notes
For	this	Instant	Pot	cabbage	and	bacon,	you	do	have	some	decisions	to	make	before	you	start.	A	whole	head	of	cabbage	or	shredded?	Bacon	or	no?	Big	onion	slices	or	small?	That's	pretty	much	it.	cabbage	-	shredded	or	quartered	yellow	onion	-	sliced	bacon	-	pre-cooked	bacon	grease	-	or	butter	sea	salt	ground	black	pepper	chicken	broth	Bacon	-	some
amazing	substitutions	for	bacon	include	sausage,	kielbasa,	or	ham	cubes	A	Pressure	Cooker	-	This	is	the	Instant	Pot	model	that	we	used.	Vegetarian	-	to	make	your	cabbage	in	instant	pot	recipe	vegetarian,	omit	the	bacon	and	bacon	grease	(use	oil	instead),	and	use	vegetable	broth	in	place	of	chicken	broth.	Step	By	Step	Instructions	After	a	quick
saute,	we	are	going	to	let	your	pressure	cooker	do	all	the	work	for	this	cabbage	in	instant	pot	recipe.	Begin	by	chopping	your	onions	and	either	quartering	or	shredding	your	cabbage	(unless	you	purchased	pre-chopped	cabbage).	Saute	bacon	in	your	instant	pot	and	save	1	tablespoon	of	the	grease	or	bake	it	in	the	oven.	Turn	the	pressure	cooker	to
Saute	high.	Once	heated,	add	the	bacon	grease	(or	the	butter).	Add	the	sliced	onion	to	the	pot	and	saute	it	in	the	grease	until	cooked	through	and	soft.	This	should	take	about	6-7	minutes.	Press	the	Cancel	button	to	stop	the	Saute	function.	Add	in	the	chicken	broth,	4	slices	of	crumbled	bacon,	salt,	and	pepper.	Fill	the	instant	pot	with	sliced	cabbage
sections	or	shredded	cabbage.	You	can	add	cabbage	all	the	way	up	to	the	top	of	the	pot.	Be	sure	not	to	pack	it	in,	but	loosely	adding	the	cabbage	to	the	top	of	the	pot	is	just	fine.	Put	the	lid	on	the	pressure	cooker.	Set	the	pot	to	Pressure	Cook	(or	Manual)	High	for	4	minutes.	Once	the	pot	is	done	pressure	cooking,	let	the	instant	pot	cabbage	natural
release	for	5	minutes	before	doing	a	quick	release	of	the	remaining	pressure.	Stir	all	ingredients	together	and	serve.	Add	additional	bacon	as	a	garnish,	if	desired.	Season	to	taste.	Serves	8	side	dish	portions.	Recipe	Tips	For	best	flavor,	saute	your	onions	in	bacon	grease.	If	you	are	pressed	for	time,	you	can	easily	omit	the	bacon.	Simply	saute	your
onions,	add	your	cabbage,	and	cook.	Perfect	for	those	times	you	simply	want	a	cabbage	side.	Shredded	cabbage	will	pressure	cook	in	just	4	minutes.	However,	if	you	are	using	cabbage	quarters	you	are	going	to	want	to	increase	your	cook	time	to	5	minutes.	This	dish	reheats	well,	so	don't	be	afraid	of	making	a	large	batch	and	eating	leftovers.	Common
Questions	How	Long	Will	My	Instant	Pot	Cabbage	Last?	Stored	in	the	fridge	in	an	airtight	container,	your	cabbage	instant	pot	recipe	will	last	2-3	days.	What	Do	I	Serve	With	Pressure	Cooker	Cabbage?	While	instant	pot	cabbage	can	be	a	main	dish,	many	people	opt	to	serve	it	as	a	side	dish.	Ham,	kielbasa,	and	pork	all	pair	well	with	cabbage	dishes.
Can	You	Freeze	Cooked	Cabbage	and	Bacon?	Yes!	Allow	the	cabbage	to	cool	completely,	then	store	your	cooked	cabbage	and	bacon	for	up	to	3	months.	Other	Recipes	You'll	Love	Looking	for	additional	Instant	Pot	recipes?	Please	leave	a	review	if	you	make	our	recipe!	We	love	feedback	from	readers,	plus	it	helps	others	too.Come	connect	with	us	on
Instagram!	Be	sure	to	tag	us	(wholelotta.yum)	when	you	make	a	recipe.	You	can	also	find	us	on	Facebook,	and	Pinterest.	Jenni	Cole	Instant	pot	cabbage	with	bacon	is	a	hearty	and	tasty	side	dish	that	pressure	cooks	in	just	4	minutes.	Print	Recipe	Pin	Recipe	Email	recipe	1	large	cabbage	2-2.5	lb,	cut	into	small	wedges1	large	yellow	onion	sliced1
tablespoon	butter5	slices	of	Bacon2	tablespoon	bacon	grease	teaspoon	sea	salt	teaspoon	ground	black	pepper1	cup	chicken	brothTurn	the	pressure	cooker	to	Saute	high,	once	heated	cook	the	bacon.	Once	it's	cooked,	remove	the	bacon,	crumble	it,	and	set	it	aside.	Leave	the	grease	in	the	pot	but	scrape	up	the	bacon	bits	on	the	bottom	so	you	won't	get
the	burn	signal.	If	there's	less	than	2	tablespoon	of	bacon	in	the	pot	(as	the	recipe	calls	for),	add	a	little	butter	to	make	up	the	difference.Add	the	sliced	onion	to	the	pot	and	saute	it	in	the	grease	until	cooked	through	and	soft,	which	takes	about	6-7	minutes.Press	the	Cancel	button	to	stop	the	Saute	function.Mix	in	the	chicken	broth,	4	slices	of
crumbled	bacon	(set	one	piece	aside	for	later	to	use	as	a	garnish),	the	salt,	and	pepper.Fill	the	instant	pot	with	small	cabbage	wedges,	you	can	add	cabbage	all	the	way	up	to	the	top	of	the	pot.	Be	sure	not	to	pack	it	in,	but	loosely	adding	the	cabbage	to	the	top	of	the	pot	is	just	fine.Put	the	lid	on	the	pressure	cooker	and	set	the	pot	to	Pressure	Cook	(or
Manual)	High	for	4	minutes.Once	the	pot	is	done	pressure	cooking,	let	the	instant	pot	cabbage	naturally	release	for	5	minutes	before	doing	a	quick	release	of	the	remaining	pressure.Stir	all	ingredients	together	and	serve.Add	additional	bacon	as	a	garnish	and	fresh	herbs	such	as	dill,	if	desired.	Season	to	taste.	Serves	8	side	dish	portions.	Enjoy!	2	10-
oz	bags	of	shredded	cabbage	also	work	in	this	recipe	instead	of	slicing	the	cabbage,	to	make	it	even	quicker.You	can	leave	out	the	bacon	and	just	use	butter	to	saute	the	onion	or	oil.Purple	cabbage	will	also	work	for	this	recipe.	Serving:	1gCalories:	89kcalCarbohydrates:	3gProtein:	3gFat:	7gSaturated	Fat:	3gPolyunsaturated	Fat:	4gCholesterol:
15mgSodium:	400mgFiber:	1gSugar:	1g	Please	consider	Leaving	a	Review!	If	you	enjoyed	this	post,	be	sure	to	follow	us	on	Instagram,	Facebook,	and	Pinterest!	And	be	sure	to	pin	the	recipe	for	later	on	Pinterest	so	you	can	easily	get	back	to	it!	V	V	V	SOUTHERN	CABBAGE	FOR	THE	PRESSURE	COOKER	A	good	pot	of	cabbage	can	be	served	stand-
alone	with	some	cornbread	or	as	a	side	dish	to	your	favorite	meal.	Preparing	cabbage	in	a	pressure	cooker	preserves	most	of	the	nutrients	and	produces	a	very	sweet	yet	savory	dish.	This	recipe	is	quick,	flavorful	and	easy!	Provided	by	EyeSpy	Categories	Side	Dish	Vegetables	Time	35m	Yield	8	Number	Of	Ingredients	5	Steps:	Chop	cabbage	into	1-	to
2-inch	pieces.	Cook	bacon	in	an	open	8-quart	pressure	cooker	over	medium	heat	until	tender,	4	to	5	minutes.	Do	not	crisp	the	bacon	unless	you	just	like	it	that	way.	Add	butter	and	stir	until	melted.	Place	the	chopped	cabbage	into	the	pot	and	pour	in	chicken	broth.	Add	salt	and	black	pepper	to	taste	and	toss	the	cabbage	until	coated.	Secure	the	lid	to
your	pressure	cooker,	place	the	regulator	on	top	(depending	on	the	type	of	pressure	cooker	you	have),	and	turn	the	heat	up	to	high.	When	the	regulator	begins	to	rock	or	the	cooker	reaches	full	pressure,	lower	the	heat	to	maintain	a	gentle	rocking	motion	(15	pounds	per	square	inch).	Cook	for	3	minutes.	Immediately	remove	the	cooker	from	the	heat
and	use	the	quick-release	method	recommended	by	your	cooker's	manufacturer	to	reduce	the	pressure.	Transfer	cabbage	to	a	serving	dish	and	serve	hot.	Nutrition	Facts	:	Calories	135.8	calories,	Carbohydrate	8.6	g,	Cholesterol	22.4	mg,	Fat	10.6	g,	Fiber	3.7	g,	Protein	3.2	g,	SaturatedFat	5.3	g,	Sodium	154.9	mg,	Sugar	4.7	g	PRESSURE-COOKER
BEEF	AND	RICE	CABBAGE	ROLLS	My	family	can't	wait	for	dinner	when	I	serve	my	tasty	cabbage	rolls.	The	dish	comes	together	in	a	pinch	and	always	satisfies.	-Lynn	Bowen,	Geraldine,	Alabama	Provided	by	Taste	of	Home	Categories	Dinner	Time	1h5m	Yield	6	servings.	Number	Of	Ingredients	14	Steps:	Core	cabbage	head.	Cook	cabbage,	stem	side
down,	in	boiling	water	to	cover	just	until	outer	leaves	separate	easily	from	head	without	tearing.	Reserve	12	large	leaves	for	rolls	(refrigerate	remaining	cabbage	for	another	use).	Trim	the	thick	vein	from	the	bottom	of	each	leaf,	making	a	V-shaped	cut.	,	In	a	large	bowl,	combine	rice,	onion,	egg,	milk,	salt	and	pepper.	Add	beef,	mix	lightly	but
thoroughly.	Place	about	1/4	beef	mixture	on	each	leaf.	Pull	together	cut	edges	of	leaf	to	overlap;	fold	over	filling.	Fold	in	sides	and	roll	up.	,	Place	trivet	insert	and	1/2	cup	water	in	a	6-qt.	electric	pressure	cooker.	Set	6	rolls	on	trivet,	seam	side	down.	In	a	bowl,	mix	tomato	sauce,	brown	sugar,	lemon	juice	and	Worcestershire	sauce;	pour	half	the	sauce
over	cabbage	rolls.	Top	with	remaining	rolls	and	sauce.	,	Lock	lid;	close	pressure-release	valve.	Adjust	to	pressure-cook	on	high	for	15	minutes.	Quick-release	pressure.	A	thermometer	inserted	in	beef	should	read	at	least	160.,	Remove	rolls	to	a	serving	platter;	keep	warm.	Remove	trivet.	In	a	small	bowl,	mix	cornstarch	and	remaining	2	tablespoons
water	until	smooth;	stir	into	pressure	cooker.	Select	saute	setting	and	adjust	for	low	heat.	Simmer,	stirring	constantly,	until	thickened,	1-2	minutes.	Serve	with	rolls.	Nutrition	Facts	:	Calories	219	calories,	Fat	8g	fat	(3g	saturated	fat),	Cholesterol	78mg	cholesterol,	Sodium	446mg	sodium,	Carbohydrate	19g	carbohydrate	(5g	sugars,	Fiber	2g	fiber),
Protein	18g	protein.	Diabetic	Exchanges	UNSTUFFED	CABBAGE	SOUP-	ELECTRIC	PRESSURE	COOKER	RECIPE	Are	you	looking	for	good	Instant	Pot	recipes?	Our	Unstuffed	Cabbage	Soup	Electric	Pressure	Cooker	Recipe	is	one	of	our	favorite	soups	to	make	in	our	Instant	Pot.	Provided	by	Cris	Categories	Soup	Time	50m	Number	Of	Ingredients	11
Steps:	Place	all	of	your	ingredients	in	a	6	quart	Electric	Pressure	Cooker.	Place	lid	on	unit	and	lock	in	place.	Turn	valve	to	seal	and	set	on	Soup	Setting	for	35	minutes	(with	warming	feature	turned	off).	Natural	release	after	cooking.	PRESSURE-COOKER	STUFFED	PEPPERS	Here's	a	good-for-you	dinner	that's	also	a	meal-in-one	classic.	Add	a	salad
and,	in	just	moments,	call	everyone	to	the	table.	-Michelle	Gurnsey,	Lincoln,	Nebraska	Provided	by	Taste	of	Home	Categories	Dinner	Time	20m	Yield	4	servings.	Number	Of	Ingredients	10	Steps:	Place	trivet	insert	and	1	cup	water	in	a	6-qt.	electric	pressure	cooker.,	Cut	and	discard	tops	from	peppers;	remove	seeds.	In	a	large	bowl,	mix	beans,	cheese,
salsa,	onion,	corn,	rice,	chili	powder	and	cumin;	spoon	into	peppers.	Set	peppers	on	trivet.,	Lock	lid;	close	pressure-release	valve.	Adjust	to	pressure-cook	on	high	for	5	minutes.	Let	pressure	release	naturally.	If	desired,	serve	with	sour	cream.	Nutrition	Facts	:	Calories	333	calories,	Fat	10g	fat	(5g	saturated	fat),	Cholesterol	30mg	cholesterol,	Sodium
582mg	sodium,	Carbohydrate	45g	carbohydrate	(8g	sugars,	Fiber	8g	fiber),	Protein	15g	protein.	Diabetic	Exchanges	INSTANT	POT	STUFFED	CABBAGE	ROLLS	Instant	Pot	Stuffed	Cabbage	Rolls	are	an	easy	and	filling	pressure	cooker	recipe,	stuffed	with	ground	beef	and	white	rice	in	a	flavorful	tomato	sauce.	Provided	by	Pressure	Cooking	Today	/
Barbara	Bakes	LLC	Categories	Beef	Time	1h11m	Number	Of	Ingredients	19	Steps:	Fill	the	pressure	cooking	pot	halfway	with	water.	Select	Saut	and	bring	to	a	boil.	Add	the	cabbage	to	the	boiling	water.	Cook	for	5	minutes,	turning,	until	the	outer	leaves	are	softened.	Drain.	Remove	12	leaves	from	the	outside	of	the	cabbage.	Coarsely	chop	the
remaining	cabbage.	In	a	large	bowl,	use	your	clean	hands	or	a	wooden	spoon	to	mix	together	theground	beef,	onion,	rice,	garlic,	egg,	salt,	and	pepper	until	well	blended.	Lay	the	cabbage	leaves	on	a	work	surface	with	the	stem	end	nearest	you.	Divide	the	filling	among	the	12	leaves,	placing	it	at	the	bottom	of	each	leaf.	Fold	the	sides	in	and	roll	the
leaf	around	the	filling,	burrito	style.	Fasten	the	rolls	with	toothpicks	if	needed.	Select	Saut	and	add	the	vegetable	oil	to	the	cooking	pot.	When	the	oil	is	hot,	add	the	onion.	Saut	for	about	3	minutes,	stirring	occasionally,	until	the	onion	starts	to	soften.	Add	the	garlic	and	cook	for	1	minute	more.	Stir	in	the	tomatoes,	beef	broth,	white	vinegar,	tomato
paste,	pepper,	and	Worcestershire	sauce.	Mix	in	the	chopped	cabbage.	Gently	put	the	cabbage	rolls	directly	into	the	sauce	in	the	cooking	pot.	Lock	the	lid	in	place.	Select	High	Pressure	and	20	minutes	cook	time.	When	the	cook	time	ends,	turn	off	the	pressure	cooker.	Let	the	pressure	releasenaturally	for	20	minutes	and	finish	with	a	quick	pressure
release.	When	the	valvedrops,	carefully	remove	the	lid.	Use	a	slotted	spoon	to	transfer	the	cabbage	rolls	to	a	serving	platter.	In	a	small	bowl,	whisk	the	cornstarch	and	cold	water	until	smooth.	Add	the	slurry	to	the	pot.	Select	Saut	and	bring	the	sauce	to	a	boil,	stirring	constantly	until	the	sauce	thickens.	Spoon	the	sauce	over	the	cabbage	rolls	before
serving.	Nutrition	Facts	:	Calories	448	calories,	Carbohydrate	21	grams	carbohydrates,	Cholesterol	147	milligrams	cholesterol,	Fat	23	grams	fat,	Fiber	2	grams	fiber,	Protein	38	grams	protein,	SaturatedFat	9	grams	saturated	fat,	ServingSize	1,	Sodium	725	milligrams	sodium,	Sugar	8	grams	sugar,	TransFat	0	grams	trans	fat,	UnsaturatedFat	11
grams	unsaturated	fat	More	about	"power	pressure	cooker	xl	stuffed	cabbage	recipes"	PRESSURE	COOKER	STUFFED	CABBAGE	SLOVAK	HOLUBKY	RECIPE	2014-01-16	In	a	medium	bowl,	mix	together	the	undrained	sauerkraut,	tomato	soup,	and	1	1/2	cans	water.	Place	half	of	this	mixture	into	the	bottom	of	a	From	thespruceeats.com	4.2/5	(18)Total
Time	30	minsCategory	Dinner,	Entree,	LunchCalories	308	per	serving	PRESSURE	COOKER	STUFFED	CABBAGE	ROLLS	RECIPE	-	2016-03-21	I	used	the	techniques,	but	not	the	exact	recipe.	I	have	a	power	xl	pressure	cooker.	Steamed	the	cabbage	on	veggie/steam	for	two	minutes.	From	isavea2z.com	Estimated	Reading	Time	2	mins	PRESSURE
COOKER	CABBAGE	|	TASTY	KITCHEN:	A	HAPPY	RECIPE	...	2012-01-16	Heres	a	tasty	recipe	for	cabbagea	new	favorite	vegetable	of	mine.	Its	very	easy	to	prepare.	If	you	dont	have	a	pressure	cooker,	then	just	cook	it	in	a	pot	on	the	stovetop	until	you	reach	your	desired	tenderness.	I	love	using	my	From	tastykitchen.com	NINJA	FOODI	BUTTERED
CABBAGE	(ELECTRIC	PRESSURE	COOKER	...	2021-01-28	We	used	our	6.5	quart	Ninja	Foodi	with	a	Stainless	Steel	insert	to	make	this	recipe,	but	you	can	use	any	pressure	cooker	with	a	stainless	steel	OR	non-stick	pot.	(Our	original	From	recipesthatcrock.com	Category	Side	DishCalories	105	per	serving	EASIEST	INSTANT	POT	CABBAGE	-	CLEAN
EATING	KITCHEN	2021-06-23	Instructions.	Combine	the	cabbage,	dried	herbs,	and	broth	to	the	bowl	of	an	6-quart	or	8-quart	electric	pressure	cooker.	Lock	the	lid	and	set	the	time	to	4	minutes	at	high	From	cleaneatingkitchen.com	Reviews	10Calories	60	per	servingCategory	Side	Dish	Combine	the	cabbage,	dried	herbs,	and	broth	to	the	bowl	of	an	6-
quart	or	8-quart	electric	pressure	cooker.When	the	cooking	time	is	complete,	carefully	use	the	quick-release	to	get	rid	of	the	pressure.	Remove	the	lid	and	use	tongs	to	remove	the	cabbage	to	a	serving	bowl.	Season	with	salt	and	pepper,	if	desired.	10	EASY	POWER	PRESSURE	COOKER	XL	RECIPES	-	THIS	OLD	GAL	From	thisoldgal.com	Pressure
Cooker	Easy	Hard	Boiled	Eggs.	My	Pressure	Cooker	Easy	Hard	Boiled	Eggs	recipe	is	called	Easy,	for	a	reason.	Forget	the	numbers	game	and	learn	the	easy	method.Pressure	Cooker	Italian	Drip	Beef	French	Dip.	Pressure	Cooker	Italian	Drip	Beef	French	Dip	is	wonderful	for	large	parties,	as	the	meat	can	be	made	in	advance.Pressure	Cooker	Summer
Picnic	Potato	Salad.	Pressure	Cooker	Summer	Picnic	Potato	Salad	is	quick,	easy	and	ready	in	less	than	30	minutes.	My	secret	ingredient	makes	this	the	best	Potato	Salad	around.Pressure	Cooker	Salsa	Lime	Chicken	with	Cilantro	Lime	Rice.	Pressure	Cooker	Salsa	Lime	Chicken	with	Cilantro	Lime	Rice	is	a	one	pot	recipe	for	making	great	tacos,
burritos,	salads	and	more.Pressure	Cooker	Dirty	Water	Hotdogs.	Pressure	Cooker	Dirty	Water	Hotdogs	are	reminiscent	of	all	those	fabulous	pushcart	street	Hotdog	vendors	in	New	York	City.Pressure	Cooker	Macaroni	and	Cheese	with	Crispy	Bacon	Topping.	This	Creamy	Pressure	Cooker	Macaroni	and	Cheese	is	fully	loaded	with	a	Crispy	Bacon	Garlic
Breadcrumb	Topping,	is	comfort	food	at	its	best.Pressure	Cooker	Olive	Garden	Zuppa	Toscana	(Italian	Soup)	Pressure	Cooker	Olive	Garden	Zuppa	Toscana	(Italian	Soup)	tastes	just	like	the	famous	soup	you	get	at	the	restaurant,	but	is	on	your	table	in	less	than	30	minutes.Pressure	Cooker	Super	Simple	BBQ	Pork	Spare	Ribs.	Pressure	Cooker	Super
Simple	BBQ	Pork	Spare	Ribs	can	be	on	your	table	in	less	than	one	hour!Pressure	Cooker	New	York	Cheesecake.	This	Pressure	Cooker	New	York	Cheesecake	is	inspired	by	Lindys	Restaurant	in	New	York,	known	for	their	famous	Cheesecake.	HOW	LONG	TO	COOK	CABBAGE	IN	PRESSURE	COOKER?	-	MISS	VICKIE	2021-09-01	Add	the	cabbage	and
potatoes	and	pour	in	the	chicken	broth.	Season	with	salt	and	black	pepper.	Put	the	pressure	cooker	lid	on	and	seal	securely.	Make	sure	the	pressure	regulator	is	on.	Set	the	temperature	setting	to	high	and	cook	the	cabbage	mixture	for	six	minutes.	Quick-release	the	pressure	and	remove	the	lid.	From	missvickie.com	Estimated	Reading	Time	4	mins
PRESSURE	COOKER	STUFFED	CABBAGE	ROLLS	|	PRESSURE	COOKING	...	Feb	24,	2020	-	Instant	Pot	Stuffed	Cabbage	Rolls	an	easy	and	filling	recipe	stuffed	with	ground	beef	and	white	rice	in	a	flavorful	tomato	sauce.	Feb	24,	2020	-	Instant	Pot	Stuffed	Cabbage	Rolls	an	easy	and	filling	recipe	stuffed	with	ground	beef	and	white	rice	in	a	flavorful
tomato	sauce.	Pinterest	.	Today.	Explore.	When	autocomplete	results	are	available	use	up	and	down	arrows	From	pinterest.com	POWER	PRESSURE	COOKER	XL	RECIPES	CORNED	BEEF	-	ALL	...	Pressure	Cooker	Corned	Beef	and	Cabbage	-	DadCooksDinner	trend	www.dadcooksdinner.com.	Put	the	corned	beef,	onion,	and	celery	in	the	pressure
cooker	pot,	sprinkle	with	the	spice	packet,	then	pour	in	enough	water	to	cover	the	corned	beef.	Bring	the	pressure	cooker	up	to	high	pressure	and	cook	at	high	pressure	for	50	minutes	(stove	top	From	therecipes.info	CABBAGE	IN	PRESSURE	COOKER	XL	RECIPES	Turn	on	a	multi-functional	electric	pressure	cooker	and	select	Saute	function.	Cook
and	stir	sausage	and	onion	until	well	browned,	5	to	10	minutes.	Add	butter	to	the	pot	and	let	it	melt.	Mix	in	beef	stock,	thyme,	and	hot	sauce.	Add	cabbage	and	stir	until	well	coated.	Close	and	lock	the	lid.	From	tfrecipes.com	PRESSURE	COOKER	SAUSAGE	POTATOES	-	ALL	INFORMATION	ABOUT	...	Pressure	Cooker	Cabbage	and	Sausage	-	This	Old
Gal	new	thisoldgal.com.	Pressure	Cooker	Jewish	Sweet	and	Sour	Stuffed	Cabbage	Holishkes.	Instant	Pot	Colcannon	Irish	Mashed	Potatoes	&	Kale	+	Video.	Chop	the	sausage	and	slice	cabbage,	and	onion.	Add	sliced	sausage	to	the	cooking	pot	and	brown	lightly.	From	therecipes.info	RECIPE	FOR	POTATOES,	SAUSAGE,	&	CABBAGE	IN	POWER	2016-
05-18	One	of	our	favorite	dishes	is	Potatoes,	Sausage	&	Cabbage	cooked	together.	I	wanted	to	take	it	a	step	further	and	cook	it	in	my	Power	Pressure	Cooker	XL	bu...	From	youtube.com	STUFFED	CABBAGE	PRESSURE	COOKER	RECIPE	-	ALL	INFORMATION	...	Pressure	Cooker	Stuffed	Cabbage	Slovak	Holubky	Recipe	great	www.thespruceeats.com.
In	a	medium	bowl,	mix	together	the	undrained	sauerkraut,	tomato	soup,	and	1	1/2	cans	water.	Place	half	of	this	mixture	into	the	bottom	of	a	pressure	cooker.	Place	the	cabbage	rolls	on	top	followed	by	any	cut-up	leftover	cabbage	leaves	and	remaining	sauerkraut	...	From	therecipes.info	10	BEST	PRESSURE	COOKING	CABBAGE	SOUP	RECIPES	|
YUMMLY	2022-02-08	Hearty	Cabbage	Soup	with	Sausage	and	Potatoes	No	Plate	Like	Home.	cabbage,	salt,	thyme,	onions,	baby	potatoes,	chicken	stock,	pepper	and	5	more.	Cabbage	Soup	Diet	Recipe	Easy,	Fast	&	Delicious!	GimmieRecipes.	cabbage,	chicken,	onion	soup	mix,	water,	large	carrots,	condensed	tomato	soup	and	2	more.	From
yummly.com	POWER	PRESSURE	COOKER	XL	RECIPES	-	I	REALLY	LIKE	FOOD!	2021-05-19	Power	Pressure	Cooker	XL	slow	cooker	recipes	easy	enough	to	find,	but	if	you	are	struggling,	just	look	for	regular	pressure	cooker	or	Instant	Pot	recipes.	Once	you	expand	your	recipe	search	beyond	something	specific	like	Power	Pressure	Cooker	XL	pasta
recipes	and	you	just	start	looking	for	pressure	cooker	recipes	for	whatever	you	want	to	cook,	you	will	From	ireallylikefood.com	HOW	TO	USE	THE	POWER	PRESSURE	COOKER	XL	-	PRESSURE	COOKING	...	2016-10-30	So	when	youre	cooking	my	electric	pressure	cooker	recipes	in	the	Power	Pressure	Cooker	XL,	dont	add	additional	cooking	time
because	of	the	difference	in	psi.	You	can	always	add	additional	if	necessary	after	the	initial	cooking	time,	but	you	dont	want	to	over	cook	foods.	Additional	Power	Pressure	Cooker	XL	buttons:	Canning	the	canning	button	cooks	at	From	pressurecookingtoday.com	POWER	PRESSURE	COOKER	XL	The	Power	Pressure	Cooker	XL	is	the	amazing,	one-
button	kitchen	miracle	that	lets	you	prepare	perfectly	cooked,	mouthwatering	meals	for	your	entire	family	70%	faster	than	conventional	ovens!	The	secret	is	the	Power	Pressure	Cooker	XLs	air-tight	lid.	It	locks	into	place,	trapping	super-heated	steam	inside.	The	hyper-pressurized	environment	forces	liquid	and	moisture	into	From
powerpressurecooker.com	PRESSURE	COOKER	CABBAGE	ROLLS	-	YOUTUBE	Instagram:	From	youtube.com	BEST	SITES	ABOUT	CABBAGE	ROLLS	IN	PRESSURE	COOKER	XL	(9	days	ago)	Sep	01,	2021	Put	the	pressure	cooker	lid	on	and	seal	securely.	Make	sure	the	pressure	regulator	is	on.	Set	the	temperature	setting	to	high	and	cook	the	cabbage
mixture	for	six	minutes.	Quick-release	the	pressure	and	remove	the	lid.	The	potatoes	should	be	soft.	Drain	the	stock	off	and	put	the	cabbage	into	a	serving	dish.	From	great-recipe.com	7	POWER	PRESSURE	COOKER	XL	RECIPES	IDEAS	|	POWER	PRESSURE	...	Apr	4,	2016	-	Explore	DuglessmH	M's	board	"power	pressure	cooker	XL	recipes"	on
Pinterest.	See	more	ideas	about	power	pressure	cooker	xl	From	pinterest.ca	STUFFED	CABBAGE	PRESSURE	COOKER	RECIPES	|	SPARKRECIPES	Top	stuffed	cabbage	pressure	cooker	recipes	and	other	great	tasting	recipes	with	a	healthy	slant	from	SparkRecipes.com.	From	recipes.sparkpeople.com	420	POWER	COOKER	XL	IDEAS	|	PRESSURE
COOKER	RECIPES	...	Jun	20,	2020	-	Explore	Diana	Lambertsen's	board	"Power	Cooker	XL",	followed	by	343	people	on	Pinterest.	See	more	ideas	about	pressure	cooker	recipes,	electric	pressure	cooker	recipes,	instant	pot	pressure	cooker.	From	pinterest.ca	RECIPES	|	POWER	PRESSURE	COOKER	XL	Your	Favorite	Slow-Cooked	Meals	Up	To	70%
Faster!	Power	Pressure	Cooker	XL.	Power	Pressure	Cooker	XL	Recipes	From	powerpressurecooker.com	Related	Search	Top	Cabbage	is	a	versatile,	nutritious	vegetable	that	adds	flavor	and	crunch	to	dishes	around	the	world.	If	you	want	to	prepare	cabbage	quickly	while	preserving	its	delicious	flavor	and	nutrients,	cooking	it	in	a	pressure	cooker	is
your	best	bet.	Not	only	does	this	technique	save	you	time,	but	it	also	ensures	that	your	cabbage	will	turn	out	tender	and	flavorful,	without	losing	its	color	or	nutritional	value.	In	this	article,	well	cover	everything	from	the	benefits	of	using	a	pressure	cooker	to	step-by-step	instructions	on	making	cabbage.	Lets	dive	in!	Why	Use	a	Pressure	Cooker	for



Cabbage?When	it	comes	to	cooking,	a	pressure	cooker	offers	several	advantages	over	traditional	boiling	or	steaming	methods.	Here	are	some	reasons	why	you	should	consider	using	a	pressure	cooker	for	cabbage:Time	Efficiency:	Pressure	cooking	significantly	reduces	cooking	time,	making	it	ideal	for	busy	schedules.Flavor	Retention:	The	sealed
environment	of	the	pressure	cooker	helps	to	lock	in	flavors	and	nutrients	that	might	otherwise	escape.Less	Mess:	Pressure	cooking	reduces	the	number	of	pots	and	pans	you	need	to	wash	afterward,	making	cleanup	easier.Versatility:	Pressure	cookers	can	be	used	for	various	cooking	methods,	including	steaming,	sauting,	and	braising,	allowing	you	to
prepare	cabbage	in	different	styles.With	these	benefits	in	mind,	lets	explore	how	to	prepare	cabbage	in	a	pressure	cooker.Choosing	the	Right	CabbageCabbage	comes	in	several	varieties,	and	the	type	you	choose	can	impact	the	flavor	and	texture	of	your	dish.	Here	are	a	few	popular	types	of	cabbage	and	their	characteristics:1.	Green	CabbageThis	is
the	most	common	type	of	cabbage,	characterized	by	its	round	shape	and	vibrant	green	leaves.	Its	great	for	salads,	stir-fries,	and	coleslaw.2.	Red	CabbageRed	cabbage	has	a	slightly	peppery	taste	and	brings	a	colorful	flair	to	dishes.	Its	excellent	for	pickling	and	adds	a	lovely	crunch	to	salads.3.	Savoy	CabbageSavoy	cabbage	has	crinkly,	textured	leaves
and	a	mild	flavor.	Its	tender	and	perfect	for	soups	or	sauting.4.	Napa	CabbageCommonly	used	in	Asian	cuisines,	Napa	cabbage	has	a	mild	flavor	and	tender	leaves.	Its	ideal	for	stir-fries	and	soups.Choosing	the	right	type	of	cabbage	for	your	dish	will	enhance	your	overall	culinary	experience.	Preparing	Your	CabbageBefore	you	pressure	cook	your
cabbage,	its	important	to	prepare	it	properly.	Heres	a	simple	guide	to	get	you	started:Step	1:	Wash	the	CabbageRinse	the	cabbage	under	cold	water	to	remove	any	dirt	or	pesticides.Step	2:	Remove	the	CoreUsing	a	sharp	chefs	knife,	cut	out	the	core	of	the	cabbage.	This	step	is	crucial,	as	it	ensures	that	your	cabbage	cooks	evenly.Step	3:	Chop	or
SliceChop	the	cabbage	into	bite-sized	pieces	or	slice	it	into	thin	ribbons,	depending	on	your	recipe.	The	smaller	the	pieces,	the	quicker	they	will	cook.	Step	4:	Season	(Optional)While	you	can	cook	cabbage	plain,	adding	seasonings	will	elevate	the	flavor.	Consider	using	salt,	pepper,	garlic,	or	even	a	splash	of	vinegar	for	added	tang.How	to	Make
Cabbage	in	a	Pressure	CookerNow	that	youve	prepared	your	cabbage,	lets	move	on	to	cooking	it	in	a	pressure	cooker.	Here	is	a	straightforward	recipe	for	pressure-cooked	cabbage.IngredientsTo	make	flavorful	pressure-cooked	cabbage,	gather	the	following	ingredients:1	head	of	cabbage	(any	type,	but	green	or	red	is	recommended)1	tablespoon	of
olive	oil	or	butter1	cup	of	vegetable	broth	or	waterSalt	and	pepper	to	tasteOptional:	minced	garlic,	onions,	or	spices	like	cumin	or	red	pepper	flakes	for	extra	flavorInstructionsFollow	these	steps	to	prepare	your	cabbage:Step	1:	Prepare	the	Pressure	CookerStart	by	heating	your	pressure	cooker	on	the	saut	mode.	Add	the	olive	oil	or	butter	and	let	it
melt	or	heat.Step	2:	Add	AromaticsIf	you	want	to	introduce	additional	flavors,	saut	minced	garlic	or	chopped	onions	in	the	heated	oil	for	a	couple	of	minutes	until	fragrant.Step	3:	Add	CabbageAdd	the	chopped	or	sliced	cabbage	to	the	pressure	cooker.	Stir	to	coat	it	in	the	oil	and	aromatics,	letting	it	cook	for	about	2-3	minutes.Step	4:	Add	LiquidPour	in
the	vegetable	broth	or	water.	This	will	create	the	steam	needed	for	pressure	cooking.	Make	sure	to	scrape	up	any	brown	bits	from	the	bottom	of	the	pot	for	added	flavor.Step	5:	Lock	the	LidSecure	the	lid	onto	the	pressure	cooker.	Set	the	valve	to	sealing	mode	if	youre	using	an	electric	pressure	cooker.Step	6:	Set	TimeFor	cabbage,	you	typically	want
to	pressure	cook	it	for	2-5	minutes,	depending	on	how	soft	you	prefer	it.	Use	a	shorter	time	for	a	crispier	texture	and	longer	for	softer	cabbage.Step	7:	Quick	ReleaseOnce	the	cooking	time	is	up,	carefully	perform	a	quick	release	to	let	out	the	steam.	Open	the	lid	once	its	safe	to	do	so.Step	8:	Season	to	TasteTaste	the	cabbage	and	add	salt	and	pepper
as	needed.	You	can	also	toss	it	with	a	splash	of	vinegar	or	lemon	juice	for	brightness.Serving	SuggestionsPressure-cooked	cabbage	can	be	served	in	several	ways,	making	it	a	versatile	side	dish	for	any	meal.	Here	are	some	ideas	on	how	to	serve	your	delicious	cabbage:1.	As	a	Side	DishServe	the	cooked	cabbage	as	a	simple	side	dish	to	accompany
meats	like	roasted	chicken	or	grilled	fish.	Its	mild	flavor	will	complement	your	main	course	beautifully.2.	In	SaladsChop	the	pressure-cooked	cabbage	and	add	it	to	your	favorite	salad	for	an	extra	crunch	and	nutrition	boost.	3.	In	Tacos	or	WrapsUse	the	cabbage	as	a	healthy	filling	for	tacos	or	wraps,	combined	with	ingredients	such	as	beans,	avocado,
and	salsa.4.	Mixed	into	SoupsAdd	the	cooked	cabbage	into	hearty	soups	or	stews	for	added	texture,	flavor,	and	nutrition.Storing	Leftover	CabbageIf	you	have	leftovers,	storing	them	properly	is	essential	to	maintain	their	flavor	and	freshness.	Heres	how	to	store	your	leftover	pressure-cooked	cabbage:Short-Term	StoragePlace	cooled	cabbage	in	an
airtight	container	and	refrigerate.	It	should	last	about	3-4	days.Long-Term	StorageFor	longer	storage,	consider	freezing	the	cooked	cabbage.	Place	it	in	freezer-safe	bags	or	containers,	ensure	its	sealed	tightly,	and	freeze.	It	can	last	up	to	3	months	in	the	freezer.Creative	Cabbage	Recipes	for	Your	Pressure	CookerOnce	you	master	the	basic	pressure-
cooked	cabbage	recipe,	you	can	experiment	with	various	flavors	and	ingredients	to	create	unique	dishes.	Here	are	some	ideas	to	inspire	you:1.	Cabbage	StewCombine	pressure-cooked	cabbage	with	diced	tomatoes,	potatoes,	and	beans	for	a	hearty	stew.	Season	with	herbs	like	thyme	and	basil.2.	Cabbage	Stir-FryAdd	sauted	vegetables	like	bell
peppers	and	carrots	to	your	cooked	cabbage.	Flavor	with	soy	sauce,	sesame	oil,	and	ginger	for	an	Asian-inspired	dish.3.	Cabbage	and	SausageCook	slices	of	sausage	with	the	cabbage	in	the	pressure	cooker	for	a	comforting	one-pot	meal.ConclusionCooking	cabbage	in	a	pressure	cooker	is	a	fantastic	way	to	prepare	this	nutritious	vegetable	quickly	and
easily.	The	pressure-cooking	method	ensures	that	you	retain	its	flavors	and	nutrients	while	allowing	you	to	explore	creativity	in	your	culinary	choices.	Whether	you	opt	for	classic	seasonings	or	venture	into	fusion	recipes,	pressure-cooked	cabbage	can	be	a	delightful	addition	to	your	meals.	So	grab	your	pressure	cooker,	a	head	of	cabbage,	and	start
experimenting	with	the	many	delicious	ways	to	savor	this	humble	vegetable.	Your	taste	buds	will	thank	you!What	types	of	cabbage	can	I	use	in	a	pressure	cooker?You	can	use	various	types	of	cabbage	in	a	pressure	cooker,	including	green	cabbage,	red	cabbage,	and	savoy	cabbage.	Each	type	has	its	unique	flavor	and	texture,	but	they	all	cook	well
under	pressure.	Green	cabbage	is	the	most	common	choice	and	has	a	mild	taste,	while	red	cabbage	offers	a	slightly	sweeter	and	earthier	flavor.	Savoy	cabbage,	known	for	its	crinkled	leaves,	is	tender	and	works	beautifully	in	dishes	requiring	quick	cooking.When	experimenting	with	different	types,	keep	in	mind	that	cooking	times	may	vary	slightly.
For	example,	red	cabbage	may	require	a	shorter	cooking	duration	than	green	cabbage	because	of	its	more	delicate	texture.	Regardless	of	the	variety	you	choose,	ensure	youre	cutting	the	cabbage	into	even-sized	pieces	for	uniform	cooking.How	long	should	I	cook	cabbage	in	a	pressure	cooker?The	cooking	time	for	cabbage	in	a	pressure	cooker
generally	ranges	from	5	to	7	minutes,	depending	on	how	soft	you	prefer	your	cabbage.	If	you	want	it	to	retain	some	crunch,	aim	for	about	5	minutes.	For	softer	cabbage,	you	can	extend	the	cooking	time	to	7	minutes.	Always	remember	to	account	for	the	time	it	takes	for	the	pressure	cooker	to	come	to	pressure	as	well,	which	can	add	a	few	additional
minutes	to	your	overall	cooking	time.To	ensure	you	achieve	the	best	results,	its	advisable	to	release	the	pressure	quickly	after	the	cooking	time	is	up.	This	technique	helps	to	prevent	overcooking	and	allows	you	to	maintain	the	vibrant	color	and	nutritional	value	of	the	cabbage.	If	youre	unsure,	you	can	check	the	texture	and	doneness	after	the	initial
cooking	time	and	adjust	as	needed.Can	I	add	other	ingredients	when	cooking	cabbage	in	a	pressure	cooker?Absolutely!	One	of	the	great	features	of	using	a	pressure	cooker	is	its	ability	to	infuse	flavors	quickly.	You	can	add	various	ingredients	like	garlic,	onions,	carrots,	or	different	spices	to	enhance	the	dish.	For	instance,	sauting	onions	and	garlic
before	adding	the	cabbage	will	build	a	flavorful	base.	Additionally,	including	broth	instead	of	water	can	further	elevate	the	flavor	profile.Moreover,	feel	free	to	incorporate	proteins	or	grains	in	the	cooking	process.	Kielbasa	or	other	sausages	can	complement	the	cabbage	nicely,	and	adding	rice	or	quinoa	can	make	for	a	one-pot	meal.	Just	be	sure	to
adjust	cooking	times	according	to	the	other	ingredients	youre	using	so	that	everything	is	perfectly	cooked.Do	I	need	to	cut	the	cabbage	before	cooking	it?Yes,	cutting	the	cabbage	before	cooking	is	essential	for	even	cooking.	The	size	of	the	pieces	matters;	larger	wedges	may	not	cook	through	properly,	while	smaller	shreds	will	cook	much	faster.	For
best	results,	chop	the	cabbage	into	uniform	pieces,	typically	about	1	to	2	inches	in	size.	This	will	ensure	that	the	cabbage	cooks	evenly	and	reaches	the	desired	tenderness.If	youre	cooking	the	cabbage	as	part	of	a	larger	dish,	consider	how	youll	serve	it	afterward.	For	dishes	where	cabbage	is	the	star,	such	as	coleslaw	or	salads,	finer	cuts	may	work
better.	If	its	served	as	a	side	dish,	larger	chunks	or	wedges	can	be	visually	appealing	and	provide	a	satisfying	texture.Can	I	cook	frozen	cabbage	in	a	pressure	cooker?Yes,	you	can	cook	frozen	cabbage	in	a	pressure	cooker,	although	the	cooking	time	may	need	to	be	adjusted	slightly.	When	cooking	frozen	cabbage,	you	should	still	aim	for	around	5	to	7
minutes,	but	allow	for	extra	time	for	the	pressure	cooker	to	reach	cooking	pressure	due	to	the	added	cold	temperature	of	the	frozen	cabbage.	Be	mindful	that	this	may	result	in	a	softer	texture	than	fresh	cabbage.Its	important	to	note	that	frozen	cabbage	may	produce	extra	moisture	during	cooking,	so	you	might	want	to	reduce	the	amount	of	liquid
you	initially	add.	This	can	help	prevent	the	dish	from	becoming	too	watery	and	maintain	a	more	desirable	consistency.	Always	check	for	doneness	afterward,	as	the	texture	can	vary	depending	on	the	type	and	size	of	the	frozen	pieces.What	should	I	do	if	my	pressure	cooker	doesnt	have	a	cabbage	setting?If	your	pressure	cooker	doesnt	feature	a
specific	cabbage	setting,	theres	no	need	to	worry!	You	can	still	cook	cabbage	using	the	manual	settings	available.	Generally,	you	can	select	the	vegetable	or	manual	mode	and	set	the	cooking	time	between	5	to	7	minutes,	depending	on	your	preference	for	tenderness.	Most	pressure	cookers	allow	for	easy	adjustments	based	on	the	food	type,	so	youll
still	achieve	excellent	results.Make	sure	to	adjust	the	cooking	time	according	to	your	thickness	of	cabbage	and	other	ingredients,	as	well	as	the	type	of	pressure	cooker	you	are	using.	Always	refer	to	your	specific	models	instructions	for	guidance	on	pressure	cooking	times	for	vegetables	to	achieve	the	best	outcomes.How	do	I	store	leftover	cooked
cabbage?Leftover	cooked	cabbage	can	be	stored	safely	in	the	refrigerator	for	up	to	3	to	5	days.	Be	sure	to	let	the	cabbage	cool	down	to	room	temperature	before	transferring	it	to	an	airtight	container.	Proper	storage	helps	maintain	its	texture	and	flavor	for	later	meals.	Label	the	container	with	the	date	it	was	cooked	to	keep	track	of	freshness	easily.If
you	want	to	store	cooked	cabbage	for	a	longer	period,	consider	freezing	it.	Pack	the	cooled	cabbage	in	freezer-safe	bags	or	containers,	removing	as	much	air	as	possible	to	prevent	freezer	burn.	When	youre	ready	to	use	it,	simply	thaw	the	cabbage	in	the	refrigerator	overnight	or	reheat	it	directly	from	the	freezer	in	a	microwave.	
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