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Welcome to Home Pressure Cooking. Our first edition of Fall Foodie Fix-
ins’ will have you fixin’ up simple and tasty meals, sides and desserts for the 
harvest season. 

Home Pressure Cooking est. in 2017 has taken all the guess work out for 
you. Our recipes are all tested, and perhaps several times over. Not only 
tested, but eaten many times over, just ask my new waist line. We are con-
fident you will enjoy them and pass them along to your family and friends. 
Whether it be an amazing pear crisp simmering and leaving an aroma of a 
crisp fall scent or our savory sausage chili with a side of apple cornbread all 
to your delight.

We feel as recipe creators to pass along our baseline of ingredients and 
how to. You should and could always make it your own, whether you like 
more herbs, spices and seasoning, or less beans and more chicken. The joy 
and art of cooking should be just that, a JOY and your own art.

Here at Home Pressure Cooking when we are not in our test kitchen, you 
will find we are busy creating special goods and gadgets for today’s mod-
ern day cooks and pressure cooking tools.

Find our featured brand of goods and gadgets here on Amazon: 
https://homepressurecooking.com/hpc.
While we maintain excellence and top quality in our product line, our cus-
tomers satisfaction always take precedent.

We would love to connect with you in our Home Pressure Cooking Ninja 
Foodi group HERE on Facebook.

INTRODUCTION

https://homepressurecooking.com/hpc
https://www.facebook.com/groups/265955617380212/ 
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Soups & 
Stews
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TOMATO BASIL SOUP

Ingredients Directions
1 lb Tomatoes fresh
1 Onion, small sweet (Vidalia 
Onion), minced
2 tbsp Garlic minced
2 tbsp Butter
1 16 oz Vegetable Stock
1 tsp Seasoned Salt
1/2 tsp Red Pepper Flakes
2 cups Basil fresh, sliced into 
ribbons
2 sprigs Thyme (optional) 
garnish
1/2 Parmesan Cheese 
(optional) garnish or to make 
chips

1. Add mixture of tomatoes, butter, onion, and garlic to 
your Ninja Foodi. Add stock to fill line.

2. Secure the lid and seal the steam release valve.  Pressure 
cook at high pressure for 15 minutes. It takes around 8- 
10 minutes for the pressure to build in the pot, before 
the cooking begins. A great tip is that you can sauté the 
onions in the butter, to warm your pot which can cut the 
heating time in half.

3. When the cooking cycle is done, allow the pressure to 
naturally release before opening the pot, this will take 
approximately 10 minutes. Then it will be safe to remove 
the lid when the pin drops

4. Add seasoned salt, olive oil, and basil to the tomatoes. 
Then use a blender or an immersion blender to smooth 
the tomatoes into a puree or sauce. You can actually use 
this base for chili or spaghetti sauce if you like. If you 
had extra stock it can be added to thin the mixture to a 
more soupy consistency or you can add 1/2 cup to 1 cup of 
water as needed.

5. This soup can be kept in an airtight container for up to 
a week in the fridge, or you can freeze it for up to 3-6 
months in a freezer container.

Servings: 6-8

Recipe Difficulty: Easy

One Pot: Yes

All year round fresh and simple soup

TIP
For fall and winter season 
canned tomato’s are great 
when fresh are not in season.



66

HARVEST APPLE BEEF 
STEW

Servings: 6

Recipe Difficulty: Easy

One Pot: Yes

Skip the potatoes and add apples to your harvest beef stew

Ingredients Directions
2 large Fuji Apples peeled 
and cubed
1 1/2 cup baby carrots
2 cups Apple Juice
2 lbs Beef stew meat
5 cloves
3 Whole Allspice
2 bay leaves
1 Yellow onion chopped
1/2 stick Butter
4 tbsp. cornstarch
Salt and Pepper to taste

1. Set Pressure cooker on high saute. Add half a stick of 
butter to pot

2. Add Beef stew meat, and lightly salt and pepper both 
sides to taste.

3. Add onion to meat and mix well. Set pot to medium saute 
mode. Add apple juice. If you have a glass tempered lid 
that fits on the pot, at this point place lid on pot and let 
simmer for 20-30 minutes. Stirring occasionally. If not, 
you may Pressure Cook at High for 10 minutes and quick 
release.

4. Add apples, carrots, cloves, allspice and bay leaves. 
Set pot on High Pressure Manual for 10 minutes. Quick 
release.

5. In a separate bowl, mix cornstarch and water. Mix until 
desired consistency (should be like a pudding) Add 
cornstarch to the stew and mix well. Let stew sit for 10 
minutes before serving.

Equipment suggested
Pressure Cooker
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PUMPKIN SOUP WITH 
REAL PUMPKIN

Servings: 6

Recipe Difficulty: Medium

One Pot: Yes

Hearty, fresh and delicious

Ingredients Directions

2 small Whole pumpkin pie 
pumpkins
13.5 oz. coconut milk
1 tbsp. ground ginger
1 tbsp. ground turmeric
1 tbsp curry powder
2 1/2 cups vegetable stock
1 cup water
Salt and Pepper to taste

1. First add one cup of water to your inner pot. Place a trivet 
rack or sling into the pot. Set pumpkins on the rack. If only 
one pumpkin fits on the rack, you don’t need the rack, just 
set pumpkins on top of water. Set Pot on High Pressure for 13 
minutes. Let pot naturally release for 10 minutes, or until the 
pin drops. Remove pumpkins.

2. Let pumpkins cool before cutting. Cut pumpkins in half. 
Remove all seeds and guts of pumpkin (Keep those for 
roasting) Remove the pumpkin skin. It should peel right off.

3. In a large bowl add pumpkin and cut up well with a sharp knife. 
Next, using an immersion mixer or electric mixer, mix pumpkin 
until creamy and no chunks.

4. Add spices and mix well. Pour pumpkin mixture vegetable 
stock and coconut milk into the pressure pot. Hand mix well 
with a wooden spoon, I use my Spurtles for mixing.

5. Set pot on High Pressure for 15 minutes. Quick release away 
from cabinets and face. Open pot carefully and taste. If at that 
time you would like to add more seasoning, you may do so. 
Let soup set for 5-10 minutes before serving. Add croutons, 
a drizzle of coconut milk, and lightly add pepper to taste. 
ENJOY.

Equipment suggested
Immersion mixer
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Chili



99

BUTTERNUT CHIPOTLE 
CHILI

Servings: 4

Recipe Difficulty: Easy

One Pot: Yes

A flavor bomb

Ingredients Directions
1 lb. Ground sausage- sage or 
breakfast
1/2 cup sweet chopped onion
1 poblono pepper
1 15 oz. Can cannelli beans
1 16 oz. Chipotle flavor salsa
6 oz. Butternnut zoodles 
by Green giant. Found in 
freezer section

1. First, cut one large poblono pepper in half. De-seed. 
Set on Ninja Foodi high level. Set to 390 for 5 minutes. 
Remove and set aside.

2. Set pot on saute mode. Add ground sausage. Use spurtle 
HERE for breaking apart meat and mixing while in saute.

3. Add 1/2 cup of chopped white onion. Mix well
4. Add can of beans, juice and all. Mix well
5. Add jar of salsa, and one jar of water. Mix well. Add 

chopped poblono pepper. Mix well
6. Let simmer for approximately 20 minutes. Continue to 

stir occasionally so the bottom does not burn. If you like a 
thicker base. Mix 2 tsps. of cornstarch to approx. 1/4 cup 
water. Mix, and add to chili for thicker base.

7. Add zoodles,frozen stir and let sit for 10 minutes before 
serving. ENJOY.



10

BRISKET CHILI (LONDON 
BROIL)

Ingredients Directions
3 tbsp All Purpose Flour
2 tbsp Ancho Chili Powder
1 tbsp Kosher Salt
2 lbs Beef Brisket cubed in 
bite size pieces
15 oz. Black Beans 1 Can
15 oz. Fire Roasted Tomates 1 
Can, diced
1 Whole Red Bell Pepper 
diced Diced
1 Whole Red Onion chopped 
Diced
3 Cloves Garlic chopped 
Minced
3/4 Cup Beef Broth
4 tbsp Olive Oil
1 tbsp Cumin
1 Tbsp Dried Oregeno

1. For the corn bread I used a simple box of jiffy mixed 
accordingly and added 3 tablespoons of sugar to the mix 
and a small can of chopped green chiles (drained)

2. First lightly spray your pan with non-stick or a baking 
spray. Then add the mix to a 7’ inch pan Spring form pan, 
be sure it is spread evenly.

3. Put 1 cup of water on the bottom of pan and place pan on 
the trivet. Close the pot and set on High Pressurel for 12 
minutes. Quick release. Remove from pot and let cool.

4. For your chili, in a separate bowl combine meat, flour, 
chili powder, cumin, salt and oregano. Mix well.

5. Set pot to saute mode and add olive oil in the inner pot.
6. Add the above mixed ingredients and lightly saute until 

meat is lightly brown. Be sure to stir as you saute.
7. Add beef broth, beans, tomatoes, onion, pepper and 

garlic to the pot.
8. Set pot to manual 35 minutes. Let the pot naturally 

release. Enjoy with side of cornbread.

Servings: 6

Recipe Difficulty: Medium

One Pot: Yes
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Sides
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STUFFING
Servings: 4-6

Recipe Difficulty: Easy

One Pot: Yes

Savory and delish

Ingredients Directions

12 oz. Cubed bag Herb 
seasoned stuffing
1 roll Sage breakfast sausage 
Found near the bacon 
section
2 Red apples 
1 cup Celery 
1 cup Yellow onion
1 cup Chicken broth
1 cup water

1. First dice up your apples, celery and yellow onion. Turn your 
pot on saute’ normal mode and add your sage sausage. It only 
needs and is NOT necessary a little seasoning such as pepper.

2.  Add one cup of chicken broth and one cup of water. 
Recommend using a lower sodium chicken broth. The sausage 
is salty enough in itself. Mix well while on normal saute’ mode 
to get nice and warm. Shut off pot. Lightly spray two pans 
with non-stick butter. Quickly clean out your inner pot and add 
one cup of water to the bottom.

3. Add your stuffing mix to 7’ inch Springform/Bundt pan. We 
recommend foiling the bottom outer pans. Place one pan on 
trivet and place in pot. IF making two pan fulls, you may stack 
on top, however it is recommended to foil your bottom pan.

4. Close lid, seal, and set to High Pressure for 5-7 minutes. 
Remember this is pretty well cooked you are just combining 
the flavors and heating up. Quick release and carefully open 
up pot after the pin drops. You may at this point crisp your 
stuffing by lowering the crisper lid, set on Air Crisp at 375 for 
approximately 6 minutes.

5. Place on a flat platter or plate and after 5-10 minutes you may 
release the Springform pan. You can always add warm gravy 
on top of stuffing. Enjoy!
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MAPLE BUTTER Recipe Difficulty: Easy

No need to churn and simmer this maple butter

DirectionsIngredients
1/2 stick of Butter 
1/4 cup brown sugar, 
pinch of kosher salt and 
1/4 maple syrup. 

1. Mix in bowl until whipped and smooth
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CRANBERRY TURKEY IN 
THE FOODI

Servings: 4-5

Recipe Difficulty: Easy

One Pot: Yes

Ingredients Directions
1 Turkey breast up 7lbs. in the 
8 Qt. up to 4 lbs. in the 6 Qt.
1 can or packet onion soup
1 cup orange juice
1 can 15.25 oz. Whole 
cranberries
1 cup water

1. First Pat and dry turkey breast, spread a little olive oil on 
and lightly season with salt and pepper. Add one cup of 
water to the pot.

2. Set Turkey breast on a trivet rack and lower down in pot.
3. Pour onion soup (If you used a dry packet please mix 

before with water), pour orange juice, and cranberries. 
Set your pot on High Pressure, Manual for 55 minutes.

4. Your pot will take a while before it comes to pressure. Be 
patient, it will happen.

5. When time is up let your pot Naturally release. This may 
take an additional 15 minutes.

6. Carefully remove Turkey breast from pot and set on a 
platter. Use the juices/sauce from the pot to pour on top 
of your sliced turkey. Enjoy!

7. If you have two pots you may make stuffing, or potatoes 
for your side. 

A flavor feast
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CHICKEN AND DUMPLINGS

Ingredients Directions
2 tablespoons oil
1 lb chicken breast cut into 
cubes
1 tablespoon minced garlic
4 cups chicken broth
1/2 cup chopped carrots
1/2 cup chopped celery
1/4 cup diced onion
1/2 teaspoon oregano
1/2 teaspoon thyme
1/2 teaspoon basil
1/2 teaspoon salt
1/4 teaspoon pepper
1 tube 7.5 oz, tube biscuits 
(10 biscuits)
2 cups of cream of chicken 
soup (condensed) 

1. Cut biscuits into quarters and set aside.
2. Add oil, chicken, and garlic to the Ninja Foodi and saute 

on saute mode, cooking chicken until browned.
3. Add broth, soup, carrots, celery, and spices and mix well. 

Add biscuits to the pot and carefully push down into 
liquid.

4. Place lid, set to high pressure for 5 minutes. Quick 
release. Open pot, stir and read to serve.

Servings: 6

Recipe Difficulty: Medium

One Pot: Yes

Good old fashioned comfort food
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Beef & 
Pork



18

SWISS STEAK
Servings: 6

Recipe Difficulty: Medium

One Pot: Yes

Ingredients Directions
1.5 2 lbs. Round steak cut to 
chunk size or desired.
1/2 Sliced Sweet onion
2 Bell peppers, green, orange 
or yellow Sliced
28 oz. Tomato puree
4 tbsp Sugar
1 clove garlic
3 oz. Tomato paste
butter for saute
1/4 tsp basil
Pepper to taste
1 cup Mozzarella optional
Grated Parmesan cheese for 
topping

1. Set Pressure Cooker on Saute mode. Add butter let melt 
half way. Add cut up round steak and saute on both sides 
until lightly brown. Remove from Pot and set aside. DO 
NOT drain the butter and drippings from the meat.

2. Add tomato puree, and one can of water. Add basil, 
garlic, peppers and onions

3. Set Pot on High Pressure 10 minutes. YES, peppers and 
all. They will not disappear, I promise. Quick release.

4. Add meat back to the pot and tomato paste, and 1/4 
cup water. Set pot on High Pressure for 10 minutes. Let 
natural release.

5. Serve over rice, or noodles of choice, top with mozzarella 
cheese and parm. ENJOY.

6. NOTE: You will have sauce left over that you can use the 
next day for another recipe, or freeze for another time.

Swiss steak like Grandma used to make
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JUICY PORK TENDERLOIN

Ingredients Directions
1-2 Pork tenderloins
1-2 cups Apple Juice
Seasoning of choice (I like 
the already marinated 
tenderloins)

1. If you have the Insta-rack. Wrap the tenderloins around 
the rack. If not, you can wrap around the pot or the trivet. 
May be awkward but can be done.

2. If you do happen to have the Insta-rack, you can add your 
white potatoes to the skewers. If they are large potatoes, 
I cut them in half. 

3. Add apple juice to the pot.
4. Set rack in pot and set to High Pressure for 18 minutes.
5. Let Natural release for 3 minutes. Then do a manual quick 

release.
6. Remove from pot and then set all on a platter to serve. 

Pour the Apple juice from pot over pork. ENJOY!

Servings: 6-8

Recipe Difficulty: Easy

One Pot: Yes

Tender and delicious
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SALISBURY MEATBALLS 
AND GRAVY

Servings: 6

Recipe Difficulty: Medium

One Pot: Yes

Ingredients
10 Meatballs, home made or 
fresh from deli 
1 large sweet yellow onion 
sliced
3 tbsp Worcestershire sauce
1 tbsp pepper
2 tbsp ketchup
2 – to 3 1/2 cups beef or 
chicken broth, low sodium
3 tbsp. corn starch 
Parsley for garnish

1. First, bake your meatballs. If using the Ninja Foodi, simply 
place in crisper basket, set to 330 degrees for about 15 
minutes. No need to turn. IF you do not have a Ninja Foodi, you 
may saute your meatballs first in the pressure cooker using 
little olive oil, remove, then add one cup of water to pressure 
cooker, place meatballs in a strainer basket and pressure cook 
for approximately 7 minutes  with a quick release. Proceed 
then as follows:

2. Remove meatballs and crisper basket from Foodi. No NEED to 
remove drippings left from meatballs. This will actually make 
the gravy even more flavorful. Just be sure all bits or nothing is 
sticking on bottom.

3. Next, add broth, ketchup, pepper, Worcestershire sauce, and 
onion to pot. Set on Saute mode. Let get to a slightly bubble 
and be sure to stir in between. You want the onions to be soft. 
This only takes about 5 minutes. NEXT,  Add cornstarch to the 
gravy mix (cornstarch already mixed in a little cold water) then 
add meatballs and let saute for a few minutes being sure the 
meatballs are all covered in gravy. Turn pot off. 

4. You can make potatoes fresh in another pot if you have it, 
accordingly. I made quick  red mashed potatoes on the stove 
top. 

5. Scoop potatoes in bowl, Add gravy and meatballs on top. 
Garnish with fresh parsley. ENJOY!

TIP
You can use frozenmeatballs. Just 
lower temp for bake option in 
Foodi, and set to 20 minutes. BE 
sure to check on them in between

Quick family friendly meal

Directions
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STUFFED PEPPERS

Ingredients Directions
4 Medium Green Bell 
Peppers Cut, the top, rinse 
seeds out and remove 
membranes
1 small Sweet onion, or dried 
onions are fine
1 tsp. salt
1 tsp. pepper
1 24 oz. Plum tomatoes
1 lb. Meatloaf mixed beef, 
pork, veal
2 tbsp. Italian seasoning for 
meat mixture, and one for 
sauce
1 cup Shredded mozzarella
2 cloves garlic one for meat 
and one for sauce.
1 cup cooked rice

1. In a mixing bowl add cooked rice (any variety) meat, 
seasonings, and a few plum tomatoes. Mix well with 
mixing spoon, or put on your gloves and dig in.

2. Spoon in your mixture to each pepper being sure to pack 
it in as you go. They can be filled to the very top.

3. Next, add sauce and tomatoes to the pot, and break up 
the tomatoes using a wooden utensil so you don’t scratch 
your pot. Add Italian seasoning and garlic to the sauce, 
and a 1/2 cup of water.

4. Arrange your peppers in the crisping basket in the Foodi 
comes with, or a strainer basket that fits in your pot. Set 
right on top of the sauce in the pot. Close lid and set to 
High Pressure Manual for 10 minutes. Make sure your 
steamer valve is set to seal.

5. Once the time is up, let your peppers come to a natural 
release. Top with Mozzarella cheese and set to 375 for 
5 minutes on bake. Once removed, top with sauce and 
ENJOY with a side of pasta or baby red potatoes.

Servings: 6-8

Recipe Difficulty: Medium

One Pot: Yes

Sunday simple supper
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PUMPKIN BANANA CAKE
Servings: 7

Recipe Difficulty: Easy

One Pot: Yes

Cut just a few calories with this amazing three ingredient only pumkin banana cake

Ingredients Directions
1 15.25 oz Yellow cake mix 
(Duncan Hines preferably)
1 ripe Banana
1/3 cup water
1/4 cup chocolate chips 
(optional)
cinnamon
2 cups pumpkin PUREE

1. In a large mixing bowl add pumpkin puree, banana, and a 
sprinkle of cinnamon. 

2. First hand mix and break up the banana well. 
3. Take an electric mixer and beat for at least 2 minutes.
4.  Add in 1/3 cup of water and 1/4 chocolate chips 

(optional). Add cake mix and mix all together.
5. Prepare 7 inch bundt pan with nonstick cooking spray. 
6. Add 1 cup of water to your Pressure cooker/Ninja Foodi. 
7. Add mix to your pan being sure to spread evenly around. 

Batter is thicker than usual. Place cake pan on top of 
trivet, and place in pot. 

8. Set to High Pressure manual for 40 minutes. Quick 
release. 

9. Remove cake out of pot and let cool for 10 minutes 
before releasing spring form. Let cool an additional 15-20 
minutes and flip cake over. DELISH!

TIP
Do not use pumpkin pie filling. 
You may use canned pumpkin 
instead of fresh for this recipe

Equipment suggested
Bundt/Pan from HPC store
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PUMPKIN APPLESAUCE
Servings: 6

Recipe Difficulty: Easy

One Pot: Yes

Take it up a notch and add some pumpkin to your traditional applesauce

Ingredients Directions
3 Lbs Fuji, green or Gala 
apples
15 oz can Pumpkin puree
2 Whole Cinnamon sticks
4-5 Whole cloves
1 Cup Apple juice
Just a pinch Salt
1 tsp Cinnamon
1 tsp pumpkin spice

1. First peel and remove core from apple. Cut in quarter 
sizes. Add one cup of apple juice to the pot, and one cup 
of water. Place apples in the pot. Sprinkle cinnamon, 
pumpkin spice, a pinch of salt, add cloves, and cinnamon 
sticks to the pot as well.Dump the Pumpkin puree on 
top of apples. Lightly add more cinnamon and pumpkin 
spice. Drizzle with honey if you would like for a little extra 
natural sweetness. It really doesn’t need it.

2. Set pot on High Pressure for 2-3 minutes. Once pressure 
cooker is complete, do a quick release. Be careful when 
opening the pot, always away from your face. Mix well, 
and use wooden spoon to mash the apples down some. If 
you like it chunky, mash lightly. If you like your applesauce 
with no chunks, remove from pot and use immersion 
mixer. ENJOY!

Equipment suggested
Use spurtle for mixing if chunky 
or immersion mixer for smooth
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SPICE CAKE PUMPKIN 
BITES

Servings: 7

Recipe Difficulty: Easy

One Pot: Yes

Sugar and Spice and these little bites sure are nice and easy!

Ingredients Directions
1 15.5 oz Spiced cake mix, 
or any other you prefer, 
chocolate, yellow cake, etc. 
7 Thin pretzel sticks
1 can Green cupcake frosting 
(can have a nozzle) 
3 eggs
vegetable oil

1. First, mix cake according to the box instructions exactly 
as stated.

2. Prepare a seven cavity egg bite mold by lightly spray the 
inner cavity with non-stick butter or baking joy non stick, 
or coconut oil.

3. Place mold on a trivet or sling with handles. Fill each 
mold evenly. You can go to the top. They may bake over, 
but while cooling they shrink down. DO NOT COVER the 
mold with tin foil.

4. Add one cup of water to the pot.
5. Set the pot on High Pressure for 15 minutes. Do a quick 

release when finished.
6. Carefully remove lid away from face. Set the mold on a 

flat surface to cool for at least 10 minutes before popping 
out.

7. Set your bites in a cupcake liner. Top with green frosting 
in a swirl pattern. Stick your pretzel on top and there you 
have the cutest pumpkin bites.

TIP
Be sure to grease mold well for 
ease of release

Equipment suggested
Spurtle for mixing and egg bite 
mold
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APPLE CRISP
Servings: 6

Recipe Difficulty: Easy

One Pot: Yes

The scent of the season starts with apples, this apple crisp will be sure to delight 
you.

Ingredients Directions
5 Apples
1/2 cup Water
1/2 tsp. Nutmeg
2 tsp. Cinnamon
4 tbsp. Butter
1/4 cup Flour
3/4 cup Rolled oats
1/4 cup Brown sugar
1/2 tsp. Salt
1 tsp. Maple syrup

1. Peel your apples and cut into bite size chunks.
2. Place on the bottom of your pressure cooker.
3. NOTES: Please be sure to spray lightly the bottom of pot with 

non-stick cooking spray.
4. Sprinkle apples with cinnamon, nutmeg and maple syrup.
5. Pour water over mixture.
6. In a separate bowl, melt your butter. Mix oats, butter, flour, 

brown sugar and salt in bowl.
7. Drop your mixture on top of the apples, water and syrup that 

are in the pressure cooker. Be sure to cover mixture evenly.
8. Secure the lid, turn to seal. Hit manual for 8 minutes, High 

pressure
9. Let your pot NPR (Natural pressure release).  After natural 

release, this is where you can then lower a crisper lid (if you 
have the Ninja Foodi), set on Air Crisp at 375 for 4-5 minutes. 
Let combination sit for a few minutes before serving.

10. Serve immediately. Don’t forget a scoop of vanilla ice cream to 
go with!

TIP
Be sure bottom of the pot is lightly 
greased. Firm apples work best, 
cut them into large chunks size

Equipment suggested
Spurtle for mixing if chunky, 
immersion mixer for smooth
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APPLE CRANBERRY 
CORNBREAD

Servings: 6

Recipe Difficulty: Easy

One Pot: Yes

One bite will surprise you inside.

Ingredients Directions
1 7.5 oz. Jiffy Cornbread
7 oz Apple pie filling
1/4 cup dried cranberries
1/4 cup Brown sugar
1 tsp. Cinnamon
3 tsp. butter
milk (what the box calls for)
1 egg

1. Mix Jiffy cornbread exactly according to the directions on the 
box. Adding cranberries are optional and if you choose to add 
in, add with batter and hand mix well.

2. Prepare a 3 cup bundt pan by lightly spraying the bottom and 
sides with non-stick butter, or coconut oil.

3. Pour half the jiffy mix in the pan and be sure it is spread 
evenly. I slide the pan between my hands back and forth on the 
counter a few times until it is even. Next top the first layer with 
apple pie filling, add cinnamon, be sure spread evenly and then 
pour the remaining batter on top.

4. Set pan on trivet rack set on the upper level closest to the 
heating element. Set on 325 degrees BAKE for 22 minutes.

5. At 22 minutes check on your cornbread. You can lightly touch 
and do a toothpick test. If to desired cook time, and golden 
brown, add butter on top and brown sugar. Bake for the 
remaining 2 minutes.

6. Remove pan and set on flat surface to cool before inverting 
onto plate. Enjoy with a bowl of chili, veggie soup or pumpkin 
soup. DELISH!

TIP
You may use fresh diced apples 
in lieu of apple pie filling

Equipment suggested
Flower pan from HPC or 3 cup 
Bundt pan
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PEAR CRISP
Servings: 4-5

Recipe Difficulty: Easy

One Pot: Yes

Have it for breakfast, or for dessert, it’s that good!

Ingredients Directions
5 Bartlett pears 
1/4 cup brown sugar 
1/4 cup corn starch 
1 cup Quaker Oats 
1 pinch Kosher salt 
1 pinch Ground clovers, or 
two whole cloves (DO NOT 
EAT) 
1/2 tsp. Ground All spice 
1/2 tsp. Ground nutmeg 
1/2 tsp. Ground Cinnamon 
1/2 Stick of butter 
1 cup water 
Walnuts optional 

1. First cut up pears in good size CHUNKS leaving skin on.
2. Lightly spray the bottom of pot with NON-Stick cooking 

spray.
3. Add pears, along with spices, cinnamon, nutmeg, ground 

cloves and ground allspice.
4. Add one cup of water on top of pears and spices. DO 

NOT mix.
5. In a separate bowl, add oats, brown sugar, melted butter 

and cornstarch. MIX well.
6. Dollop on top of Pears in POT.
7. Set Pot on High Pressure for 3 minutes. Let natural 

release.
8. Open lid carefully and away from face, it will be hot and 

steamy. Add chopped walnuts if so desired, if not leave 
them off and set to Air Crisp, 375 degrees for 5 minutes.

9. Let Pear Crisp settle for at least 5 minutes before 
serving. Awesome with a scoop of vanilla ice cream or 
whip cream on top. ENJOY!
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PUMPKIN CHEESECAKE Recipe Difficulty: Medium

One Pot: Yes

Don’t forget the pumpkin spice coffee to go with and a little whip cream and 
cinnamon on top

Ingredients Directions

2 packages 8 ounces each 
cream cheese, softened
3/4 cup firmly packed light 
brown sugar
3 eggs
(15 ounces) pumpkin puree
1 tablespoon flour
2 teaspoons Pure Vanilla 
Extract
1 1/2 teaspoons Pumpkin Pie 
Spice
2 cups/ vanilla wafer crumbs
3 tablespoons butter, melted
2 tablespoons granulated 
sugar

1. First prepare your vanilla wafer crust in 7 inch Spring form pan. 
Using melted butter, and your crushed vanilla wafers. Make 
sure the wafers are crumbled and fine. I use a ziplock bag to 
hand crumble and crush in the bag. Be sure to lightly spray the 
bottom of pan.

2. Add the wafers, butter and sugar and mix well to form on the 
bottom. 

3. Place pan in the freezer while preparing the cheesecake 
mixture.

4. For the filling, beat cream cheese and brown sugar in large 
bowl with electric mixer on medium speed until fluffy.

5. Add eggs, one at a time, beating on low speed after each 
addition just until blended.

6. Add pumpkin, flour, vanilla and pumpkin pie spice; beat until 
smooth. Pour into crust.

7. Pour mixture into prepared pan, and place the pan on trivet. 
Cover pan with foil.

8. Add a cup and a half of water to the pot.
9. Lower pan and trivet in pot. Set to High Pressure Manual for 

35-40 minutes. Let pot natural release.
10. Gently remove cheesecake and trivet and set to cool.
11. Place in refrigerator for 4 hours to let completely set until 

ready to serve.
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APPLE PUFF PASTRY
Servings: 4

Recipe Difficulty: Medium

One Pot: Yes

Ingredients Directions
1 Puff pastry (Peppridge 
Farm) Comes with two pack
10 oz. Apple pie filling (I used 
Duncan Hines) Comstock
Sweetened dried cranberries
1 tbsp. Ground cinnamon 
(Just a sprinkle on top of pie 
filling)
1 tsp. Brown sugar
1 tsp. Room temperature 
Butter

1. FIRST, make sure your puff pastry is at room temperature. 
Takes about 30 minutes or so to defrost. On a cutting board, 
sprinkle light with flour. Un fold pastry shell. If pastry shell 
breaks apart a little, simply add a little spoon of water and 
smooth it out. YOU do not need to roll this with a rolling pin. 
The one shell is perfect as is and that is all you are using.

2. You can choose to braid yours as I did mine, or simply fold. The 
braiding was simple, although, mine doesn’t look perfect:)

3. To braid, first cut the top corner in a half moon slice, one on 
the left, one on the right. Then take your knife and slice the 
sides about 3 1/2 to 4 inches long. You want to be sure you have 
a nice wide space to fill the center pastry.

4. Spoon your apple pie filling in the center, sprinkle cinnamon, 
top with dried cranberries. Now start the closing of your 
danish, by simply criss crossing the dough, from left to right. 
You can pinch both end to close, top and bottom.

5. Place your danish on your metal rack, lightly greased as 
mentioned. Set temperature to 325 on bake for 25 minutes.My 
rack was set on the high level. Check to be sure it is not getting 
over cooked, or perhaps if you like a lighter golden brown. 
Once time is up, open, spread a little butter on top, sprinkle 
with brown sugar and set time to 390 bake, for 1 minute.

Equipment suggested
Ninja Foodi
Air Fryer
Mealthy CrispLid

Flaky bakery fresh
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BANANA PUMPKIN PIE 
BITES

Servings: 7

Recipe Difficulty: Easy

One Pot: Yes

Pumpkin pie in a biteful with a hint of banana cake taste topped with maple butter

Ingredients Directions
1 cup flour
1/4 cup brown sugar
1/4 cup chocolate chips 
(optional)
1/2 cup pumpkin puree
1/2 stick softened butter
1/4 tsp. kosher salt
1/4 tsp. pumpkin pie spice or 
nutmeg
1 ripened banana
1 egg

1. In a large mixing bowl, mix flour, butter,sugar, salt, spice, 
brown sugar, banana, egg, and pumpkin puree. Mix well until 
consistency is creamy.

2. Prepare egg bite mold by lightly spraying with non-stick 
butter.

3. Spoon (I used an ice cream scoop) in mixture all the way to the 
top of the mold. This makes 7 nice size pumpkin bites.

4. Set mold on the trivet rack. Lower down into the pot. Set on 
Bake for 325 for 15 minutes. Then kick down temperature to 
300 for an additional 5 minutes. Set to cool. Pop out, place on 
serving platter

5. Maple BUTTER recipe: 
       1/2 stick of Butter
       1/4 cup brown sugar,
       pinch of kosher salt and
       1/4 maple syrup.
6. Mix in bowl until whipped and smooth. You will have left overs 

for French Toast. Top on pumpkin bites and enjoy!

Equipment suggested
Spurlte for mixing, ripened 
banana


