alton brown pressure cooker

Alton Brown pressure cooker enthusiasts are in for a treat. Renowned chef, author, and television
personality Alton Brown has long been a proponent of cooking with innovative kitchen tools, and his take
on the pressure cooker is no exception. With a unique blend of culinary science, practical advice, and
entertaining presentations, Brown has transformed the way we think about home cooking and the tools we
use. In this article, we will explore the history of pressure cookers, Alton Brown's influence on modern
cooking, the benefits of using a pressure cooker, how to choose the right one, and some of Brown's favorite

recipes.

History of Pressure Cookers

Pressure cooking dates back to the 17th century, with the invention of the "steam digester" by Denis Papin,
a French physicist. This early version was designed to cook food faster by utilizing steam pressure. Over
the years, the design evolved, leading to the introduction of the modern pressure cooker in the mid-20th

century, which became a staple in many households.
Key milestones in pressure cooker history include:

1. 1950s: The first home pressure cookers were produced, making them accessible to the average cook.
2. 1970s: The introduction of safety features, such as locking lids and pressure gauges, significantly
improved the safety and usability of pressure cookers.

3. 2000s: The advent of electric pressure cookers, such as the Instant Pot, revolutionized the market by

combining multiple cooking functions into one appliance.

Today, pressure cookers are celebrated for their ability to prepare meals quickly while retaining flavor and

nutrients.

Alton Brown's Influence on Cooking

Alton Brown has played a pivotal role in popularizing various cooking methods and tools, including the
pressure cooker. Through his television show "Good Eats," he has showcased the science behind cooking
and emphasized the importance of using the right tools for the job. His approach to food is both educational

and entertaining, making cooking accessible to a broader audience.
Brown's philosophy on cooking can be summarized as follows:

- Science-based approach: He emphasizes understanding the chemical reactions that occur during cooking.



- Versatility: Brown advocates for kitchen tools that can perform multiple functions, which is why he
appreciates pressure cookers.
- Simplicity: His recipes often focus on straightforward techniques that yield delicious results without

unnecessary complexity.

By incorporating pressure cooking into his repertoire, Alton Brown has inspired many home cooks to

embrace this efficient method of preparation.

Benefits of Using a Pressure Cooker

Using a pressure cooker has numerous advantages that make it an attractive option for busy home cooks.

Here are some of the key benefits:

1. Time-saving: Pressure cookers can reduce cooking times significantly. Dishes that typically take hours
can be prepared in a fraction of the time.

2. Flavor retention: The sealed environment of a pressure cooker helps to lock in flavors, resulting in more
flavorful meals.

3. Nutrient preservation: Cooking under pressure requires less water and shorter cooking times, which
helps retain the nutrients in food.

4. Energy efficiency: Since pressure cookers cook food faster, they use less energy compared to traditional
cooking methods.

5. Versatility: Modern pressure cookers often come with multiple functions, allowing you to steam, sauté,

slow cook, and even make yogurt.

Choosing the Right Pressure Cooker

When selecting a pressure cooker, there are several factors to consider to ensure you choose the right one

for your needs:

Types of Pressure Cookers

1. Stovetop Pressure Cookers: These are traditional pressure cookers that require a stovetop heat source.
They tend to cook food faster and have a higher pressure range but may require more attention while

cooking.

2. Electric Pressure Cookers: These convenient devices plug into an outlet and often come with pre-set
programs for different types of food. They are generally more user-friendly and safe, making them a

popular choice for many home cooks.



Key Features to Look For

- Safety Features: Look for models with safety locking mechanisms, pressure indicators, and steam release
valves.

- Capacity: Consider how much food you typically cook. Pressure cookers come in various sizes, from small
(around 4 quarts) to large (8 quarts or more).

- Material: Stainless steel models are durable and easy to clean, while aluminum models are lighter but may
not last as long.

- Ease of Use: Choose a model with clear instructions, intuitive controls, and easy cleanup features.

Alton Brown's Favorite Pressure Cooker Recipes

Alton Brown has shared numerous recipes that highlight the versatility and efficiency of pressure cooking.

Here are a few fan-favorite recipes that you can try at home:

1. Pressure Cooker Beef Stew

This hearty dish is perfect for a weeknight dinner. The pressure cooker allows for tender, flavorful beef in

a fraction of the time.

Ingredients:

- 2 pounds beef chuck, cut into chunks
- 4 cups beef broth

- 4 carrots, chopped

- 3 potatoes, diced

- 1 onion, diced

- 3 cloves garlic, minced

- Salt and pepper to taste

- 2 tablespoons olive oil

- 2 teaspoons dried thyme

Instructions:

1. Heat olive oil in the pressure cooker over medium heat.

2. Brown the beef chunks in batches, seasoning with salt and pepper.
3. Add onions and garlic, sautéing until fragrant.

4. Pour in beef broth, then add carrots, potatoes, and thyme.

5. Secure the lid and cook under high pressure for 35 minutes.

6. Release pressure naturally, then serve hot.



2. Pressure Cooker Risotto

Risotto is often seen as a labor-intensive dish, but with a pressure cooker, you can achieve creamy results

without constant stirring.

Ingredients:

- 1 cup Arborio rice

- 4 cups chicken or vegetable broth
- 1 onion, finely chopped

- 1 cup white wine

- 1 cup grated Parmesan cheese

- 2 tablespoons butter

- Salt and pepper to taste

- Fresh parsley for garnish

Instructions:

1. Set the pressure cooker to sauté mode and melt butter.

2. Add onions and cook until translucent.

3. Stir in the rice and toast for a minute.

4. Pour in the wine and let it simmer until mostly absorbed.

5. Add broth, secure the lid, and cook under high pressure for 6 minutes.

6. Release pressure, stir in Parmesan, and season with salt and pepper. Garnish with parsley before serving.

3. Pressure Cooker Chili

A classic comfort food, chili can be made quickly and easily in a pressure cooker.

Ingredients:

- 1 pound ground beef or turkey

- 1 can (15 oz) kidney beans, drained
-1 can (15 oz) diced tomatoes

- 1 onion, chopped

- 2 cloves garlic, minced

- 2 tablespoons chili powder

- 1 teaspoon cumin

- Salt and pepper to taste

Instructions:
1. Brown the meat in the pressure cooker using the sauté function.
2. Add onions and garlic, cooking until softened.

3. Stir in chili powder and cumin, cooking for an additional minute.



4. Add beans, tomatoes, and seasonings.
5. Secure the lid and cook under high pressure for 15 minutes.

6. Release pressure and serve with your favorite toppings.

Conclusion

The Alton Brown pressure cooker embodies the spirit of innovation and efficiency in cooking. By
understanding the history, benefits, and proper use of pressure cookers, home cooks can elevate their
culinary skills and enjoy delicious meals in less time. With Alton Brown's guidance and a few tried-and-
true recipes, anyone can harness the power of pressure cooking to create flavorful dishes that impress
family and friends. Whether you're a seasoned cook or a novice in the kitchen, the pressure cooker is a

valuable tool that can simplify your cooking process and expand your culinary repertoire.

Frequently Asked Questions

What is Alton Brown's approach to using a pressure cooker?

Alton Brown emphasizes the importance of understanding how pressure cooking works and encourages

experimenting with different recipes to make the most of the appliance.

What types of dishes does Alton Brown recommend for pressure
cooking?

He often recommends cooking tough cuts of meat, beans, stews, and risottos, as pressure cooking can greatly

reduce cooking times for these dishes.

Does Alton Brown have any specific pressure cooker recipes?

Yes, Alton Brown has shared various pressure cooker recipes, including his famous pot roast and savory

risotto, showcasing the versatility of the appliance.

What safety tips does Alton Brown provide for using a pressure cooker?

He advises users to always ensure the lid is sealed properly, never to overfill the cooker, and to follow the

manufacturer's guidelines for safety and operation.

How does Alton Brown suggest you clean a pressure cooker?

Alton recommends disassembling the pressure cooker components and washing them separately, using



mild detergent and avoiding abrasive materials to maintain the cooker's integrity.

‘What features should you look for in a pressure cooker according to Alton

Brown?

He suggests looking for a model with a sturdy construction, a reliable sealing mechanism, and multiple

pressure settings for versatile cooking options.

Can Alton Brown's pressure cooker recipes be adapted for electric

pressure cookers?

Yes, many of his recipes can be adapted; however, adjustments may be needed for cooking times and

pressure settings due to differences between stovetop and electric models.

Why does Alton Brown advocate for using a pressure cooker?

He advocates for it due to its efficiency in cooking time, ability to infuse flavors quickly, and its skillful use

in achieving tender results with less energy.

‘What common mistakes does Alton Brown warn against when using a

pressure cooker?

He warns against overfilling the cooker, neglecting to check the sealing ring, and not allowing natural

pressure release when necessary, as these can lead to poor results or safety hazards.
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