
 



CONGRATULATIONS!zzzz 

CONGRATULATIONS! 
on purchasing your new 

TURBO CHEF POT 
Digital Pressure Cooker 

With this recipe book, you will discover and taste the true 

possibilities of your new appliance. You’ll be amazed at how 

quick and easy these recipes are to prepare. We’re confident 

you’ll find cooking with your new Digital Pressure Cooker fast, 

easy and, above all, fun. 

Happy Cooking! 



 



 

White Rice 
INGREDIENTS: 

3 cups white rice 

3 cups water  

 

Steps: 

1. Wash rice with enough water. 

2. Put the rice and water into the Inner Pot, lock the lid into place and check that  

Steam release to “ “ seal position. 
3. Press the “Rice” function, shows default cooking time is 12 minutes, default pressure 

level is low. Then press the knob of “START” to start the cooking process. The cooker 

will beep when it begins to cook and again when it is done. 

4. When the cooking process is done, turn the cooker off by pressing “Cancel” button and 

carefully release all of the steam by turning the steam release to “ ” release position. 

5. When all of the steam has been released, remove the lid and serve. 



 

Chili Beans  
INGREDIENTS: 

1 tablespoon olive oil to brown the meat      2 pounds ground beef 

1 onion, diced                             1 green bell pepper, diced 

1 cup beef broth                           2 cans diced tomatoes  

1 can kidney beans, drained                1 can pinto beans, drained 

1 tablespoon chili powder                  1 tablespoon cumin powder 

2 tablespoons sugar                       1 tablespoon salt 

2 cloves fresh garlic, crushed 

 

  

Steps: 
1. Put the meat in the inner pot and add the rest of the ingredients. Put the lid on the 
cooker, lock it into place and turn the steam release to “ “ seal position.  
2. Press “Bean” function, shows default cooking time is 30 minutes, then clockwise to 
rotate the knob to increase cooking time for 35 minutes. Then press the knob of “START” 
to start the cooking process. The cooker will beep when the cooking process begins and 
when it is done. 
3. When the cooking process is done, turn the cooker off by pressing the “CANCEL” 

button, turn the Steam release point to “ ” release position and let all steam out.  
4. When all of the steam has been released, take the lid off the cooker and serve. 



 

Roasted Chicken 
INGREDIENTS: 

1 carrot, diced                 2 celery ribs, diced         1 onion, diced 

6 cloves garlic, whole          1 tablespoon light olive oil    1 cup chicken stock 

1 cup chicken stock            1 tablespoon thyme          1 tablespoon thyme 

1 tablespoon thyme              2 bay leaves              Salt and pepper 

1 whole chicken: 3-4 pounds         

2 tablespoons cornstarch and 2 tablespoons water mixed together, save for the end 

 

 

Steps: 
1. Season the chicken inside and out with salt and pepper.  

2. Press “Saute” function, shows default cooking time is 25 minutes, then press the knob 

of “START” button to heat the cooker.  

3. After the cooker beeps, saute the chicken with the oil until it is browned well on all 

sides and turn the cooker off by pressing the “CANCEL” button .  

4. Next, add all the rest of the ingredients, except for the cornstarch, into the Inner Pot, 

on top of the chicken.  

5. Put the lid on the cooker, lock it into place and make sure pressure Steam release to “

“ seal position.  
6. Choose “Meat” function, shows default cooking time is 35 minutes, rotate the knob 



counter clockwise to set the cooking time for 30 minutes, and finally press the knob of 

“START” button to start the cooking process. The cooker will beep when the cooking 

process begins and when it is done. 

7. When the cooking process is done, turn the cooker off by pressing the “CANCEL” 

button and carefully release all of the steam by turn the Steam release to “ ” release 

position and let all steam out.  

8. When all of the steam has been released, remove the lid from the cooker, remove the 

chicken from the Inner Pot and place it in a serving dish.  

9. Skim the fat off, leaving the juices in the Inner Pot and then press “Saute” function 

button followed by pressing the knob of “START” button to bring the juices to a boil.  

10. Thicken the juices by stirring in the cornstarch/water mixture and then turn the 

product off by pressing the “CANCEL” button again.  

11. Add the chicken with sauce and serve.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
Garden Harvest Chicken Soup 

INGREDIENTS 
1pound boneless, skinless chicken thighs, cut into pieces 
1 teaspoon peppered seasoned salt                    2 carrots, sliced  
2 medium unpeeled red potatoes, cut into pieces         1 onion, coarsely 
chopped 
4 cups chicken broth                                  2 cups small broccoli 
florets 
1 medium yellow summer squash, coarsely chopped      1 tablespoon oil 
1 tablespoons chopped fresh basil leaves            
 

Steps: 
1. Press “Saute” function, shows default cooking time is 25 minutes, then press the knob 

of “START” to heat up the product.  

2. After the cooker beeps, add the chicken, sprinkle with peppered seasoned salt and oil 

sauté for several minutes until lightly browned. 

3. Next, add the rest ingredients, and turn the cooker off by pressing the “CANCEL” 

button.  

5. Press “Stew” function, show default cooking time is 35 minutes, then counter clockwise 

rotate the knob to set the cooking time for 20 minutes, and then press the knob of 

“START” to start the cooking process. The cooker will beep when the cooking process 

begins and when it is done. 

6. When the cooking process is done, pressing “CANCEL” button, carefully turn the 

Steam release to “ ” release position and let all the steam out, take the lid off the 

cooker and serve. 



 
Steamed Vegetables 
INGREDIENTS: 

1 head broccoli, cut in large florets              12 sprouts, cut in half 

1 red pepper bell large, diced                   1 onion, diced 

2 ounces butter                               1 tablespoon Salt  

1 cup water 

 

Steps: 
1. Put the broccoli, red bell pepper, sprouts, onion, and water into the inner  

pot, lock the lid into place and check that the Steam release to “ “ seal position. 
2. Press “Steam” function, shows default cooking time is 10 minutes, rotate the knob 

counter clockwise to set the cooking time for 8 minutes, and then press the knob of 

“START” to start the cooking process. The cooker will beep when it begins to cook and 

again when it is done. 

3. When the cooking process is done, pressing the “CANCEL” button and carefully 

release all of the steam by turning the Steam release to “ ” release position. 

4. When all of the steam has been released, remove the lid and pour out the water 

leaving the vegetables in the cooker. 

5. Add butter, season with salt and pepper and serve. 
 



 

Pork Chop Dinner 
INGREDIENTS: 

4 pork loin or rib chops, 1 inch thick       1 cup beef flavored broth or 
chicken broth 
4 medium potatoes, cut into fourths       4 small carrots, cut into 1-inch 
pieces 
4 medium onions, cut into fourths         3/4 teaspoon salt 
1/4 teaspoon pepper                    Chopped fresh parsley, if desired 
 
Steps: 
1. Press “Saute” function, shows default cooking time is 25 minutes, then press the knob 

of “START” to heat up the product.  

2. After the cooker beeps, sprinkle with salt and oil, add the rib chops, sauté for several 

minutes until lightly browned. 

3. Next, add the rest ingredients, and pressing the “CANCEL” button.  

5. Press “Stew” function, shows default cooking time is 35 minutes, rotate the knob 

counter clockwise to set the cooking time for 25 minutes, and then press the knob of 

“START” button to start the cooking process. The cooker will beep when the cooking 

process begins and when it is done. 

6. When the cooking process is done, pressing the “CANCEL” button, carefully turn the 

Steam release to “ ” release position and let all the steam out, take the lid off the 

cooker and serve. 



 

Stew Smoked Sausage and Bean 

INGREDIENTS: 

1 pound small red potatoes, each cut into 8 pieces (about 3 cups) 
4 medium carrots, sliced (2 cups)         1 medium onion, chopped (1/2 cup) 
1 medium stalk celery, sliced (1/2 cup)     1/2 teaspoon seasoned salt 
2 cans (15 oz each) navy or cannellini beans, drained, rinsed 
1 carton (32 oz) chicken broth (4 cups)      1 teaspoon dried thyme leaves 
1 pound fully cooked kielbasa sausage, cut in half lengthwise, then into 1/4-
inch slices 
2 tablespoons chopped fresh parsley 
Steps: 
1. Mix all ingredients except sausage and parsley in the inner pot, choose 
“Slow Cook” function, shows default cooking time is 3 hours, then press the knob of 

“START” button to start the cooking process. The cooker will beep when the cooking 

process begins and when it is done. 
2. When the cooking process is done, pressing the “CANCEL” button, carefully turn the 

Steam release to “ ” release position and let all the steam out, take the lid off the 

cooker. 

3. Stir in sausage and parsley. Choose “Stew” function, shows default cooking time 
is 35 minutes, rotate the knob counter clockwise to set the cooking time for 20 minutes, 

then press the knob of “START” button to start the cooking process.  
4. When the cooking process is done, pressing the “CANCEL” button, carefully turn the 

Steam release to “ ” release position and let all the steam out, take the lid off the 

cooker and serve. 

 



 

Wild Rice And Orzo Pilaf 
INGREDIENTS: 

1 carrot, diced 

1 celery rib, diced 

1 onion, diced 

½ tablespoon thyme 

1 bay leaf 

1 cup wild rice blend 

2 cups water 

 

Steps: 

1. Place all the ingredients into the Inner Pot, lock the Lid into place and check that the 

Steam release to “ “ seal position.  
2. Choose “Rice” function, shows default cooking time is 12 minutes, rotate the knob 

counter clockwise to set the cooking time for 10 minutes, then press the knob of “START”  

to start the cooking process. The cooker will beep when it begins to cook and again when 

it is done. 

3. When the cooking process is done, turn the cooker off by pressing the “CANCEL” 

button and carefully release all of the steam by turning the Steam release to “ ” release 

position. 

4. When all of the steam has been released, remove the lid and serve. 

 



Yogurt 
 
INGREDIENTS: 

1L pure milk 

80ml yogurt (used as leavening agent) 

 

Steps: 

1. Pour the pure milk in the inner pot, then add the yogurt (buy from supermarket). 

Lock the lid.  

2. Choose “Yogurt” function, it shows the default cooking time for 8 hours, and then press 

the knob of “START” button to start the cooking process. The cooker will beep when it 

begins to cook and again when it is done. 

3. When the cooking process is done, turn the cooker off by pressing the “CANCEL” 

button. 

4. Open the lid and add your favourite fruits then serve. 

 
 
 
 
 
 
 



 

Searing green beans and beef 

INGREDIENTS: 

1 small carrot, diced                    6 small beef slices 

2 bay leaves                          1 cup (237ml) chicken stock 

100g green beans, fresh                1 clove fresh garlic, crushed 

Salt and pepper to taste 

Steps: 

1. Choose “Sear” function, then press the knob of “START/CANCEL” button to heat up 

the product.  

2. Add oil, place the beef into the inner pot cook until lightly browned.  

3. Next, add carrot, green beans, bay leaves garlic and broth. Then press “CANCEL” 

button. 

4. Put the lid on the cooker, lock it into place and make sure that the Steam release to  

“ “ seal position.  
5. Choose “RICE” function, it shows the default cooking time for 12 minutes, and then 

press the knob of “START” button to start the cooking process. The cooker will beep 

when the cooking process begins and when it is done. 

6. When the cooking process is done, turn the cooker off by pressing the “CANCEL” 

button and carefully release all of the steam by turning the Steam release to “ ” release 

position. 

7. When all of the steam has been released, remove the lid. 

8. Season with salt and pepper to taste and serve. 



 

Stew Beef  

Ingredients 
2 tablespoons shortening             2 pounds cubed beef stew meat 
5 pounds cubed beef meat            5 cups water 
1 cups water                        1 cup white vinegar 
1 cup white vinegar                  1 teaspoon browning sauce 
teaspoon browning sauce             3 bay leaves salt and pepper to taste 
2 1/2 cup water                      2 tablespoons all-purpose flour 
Add all ingredients to list 
    
Steps: 
1. Choose “Saute” function, then press the knob of “START” button to heat up.  

2. After the cooker beeps, add the beef and oil and sauté for several minutes until lightly 

browned. 

3. Next, add the rest ingredients, and pressing the “CANCEL” button, lock the lid and 

make sure the Steam release is turned to the “ “ seal position.  
4. Choose “Stew” function, shows default cooking time is 35 minutes, press the knob of  

“START” to start the cooking process. The cooker will beep when the cooking process 

begins and when it is done. 
5. When the cooking process is done, pressing the “CANCEL” button, carefully turn the 

Steam release to “ ” release position and let all the steam out. When all of the steam 
has been released, take the lid off the cooker and serve. 
 

 

 



 

Sous Vide 
 
Ingredients 
1 pcs sirloin steak 
1 tablespoon salt 
1 tablespoon black pepper 
1 pcs butter 
 
Steps: 
1.  Season the sirloin steak inside and out with salt and black pepper. Then pack the 

steak with vacuum bag and squeeze the air out and seal well. 

2. Put about 6 cups of water in inner pot, then put the vacuum bag in the water. Press 
“Sous Vide” function, shows default cooking time is 3 hours and default temperature of 

60 ℃. Press “Temp” button, then rotate the knob clockwise to increase the temperature to 

71℃.（You can set the temperature according to your preference.）Then press the knob 

of “START” to start working. 

3. Press “Cancel” button when times up. Take out the vacuum bag, open it and take out 

the steak. 

4. Pour out the water then choose “Saute” function, put the steak and butter in the inner 

pot then saute about 30 seconds.  

5. When the cooking process is done, pressing the “CANCEL” button and serve. 
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