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Enjoy great tasting meals in less than one third the time with the 
BIG BOSS™ Stainless Steel 8.5-Quart Oval Pressure Cooker.    

Preserves Nutrients & Flavors in Food

7 Safety Features Ensures Safe Cooking

The BIG BOSS™ Stainless Steel 8.5-Quart Oval 
Pressure Cooker cooks everything; meats, poultry, 
fish, seafood and vegetables faster than most 
conventional cooking methods.
This versatile appliance comes with 6 convenient 
settings: pressure (2.5 psi, 7.5 psi & 15 psi), steam, 
brown, warm, slow cook and delay. The removable 
non-stick cooking pot provides even heat distribution 
and the stainless steel outer housing stays cool to 
the touch. The locking mechanism safety feature 
and 8 hour digital timer with automatic shut-off, 
makes this appliance a perfect solution for a busy 
cooking lifestyle.         

Simple to use. Just place the ingredients into the 
non-stick pot, set the timer and enjoy a delicious 
home cooked meal every day of the week. 



HEARTY BEEF STEW
PREP TIME:  15 minutes   COOK TIME:  25 minutes   SERVES:  12

4 pounds stew meat, cubed
½ cup flour
2 tablespoons oil
1 large onion, diced
3 cloves garlic, chopped
5 medium potatoes, peeled, diced
6 carrots, peeled, cut diagonal

1. Dredge stew meat in flour.
2. Place cooker pot in unit and add oil. Press BROWN, then START and preheat cooker 1 minute. Add stew meat 
in batches to brown. Remove.
3. Add onions and garlic, cook 2 minutes. Add potatoes, carrots, mushrooms, corn, peas, thyme, salt, pepper, 
tomatoes, Worcestershire Sauce, Beef Bouillon and wine. Return meat and stir.
4. Place on lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 20 minutes. Press Start/Stop button.
5. When warming is complete melt butter and stir in flour to make a roux. Press cooker to Brown, stir in roux, 
season with salt and pepper.

ITALIAN POT ROAST
PREP TIME:  20 minutes   COOK TIME:  35 minutes    SERVES:  12

6 pounds chuck roast
3 cloves garlic, minced
½ teaspoon salt
1 teaspoon pepper
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HEARTY BEEF CHILI
PREP TIME:  15 minutes   COOK TIME:  25 minutes   SERVES: 10-12

2 ½ pounds ground sirloin
2 medium onions, diced
3 cloves garlic, chopped
2 cups green pepper, diced
2 cups red pepper, diced
2 ½ tablespoons cilantro, chopped
½ cup brown sugar
3 tablespoons cumin
2 teaspoons chili powder

1. Place cooker pot in unit and press BROWN then START, add ground beef to brown. Remove ground beef when 
brown, discard grease. 
2. Add onion, garlic and peppers, cook 2 minutes.
3. Return ground beef and add remaining ingredients. Stir well.
4. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 20 minutes. Press Start/Stop button.
5. Serve with sour cream, cheddar cheese and Nacho chips if desired.

2 cans Fire Roasted Diced Tomatoes
2 tablespoons Worcestershire Sauce
2 cups Beef Boullion
1 ½ cup red wine
2 tablespoons butter
2 tablespoons flour

1 cup red wine
1½ cups beef bouillon
4 tablespoons butter
4 tablespoons flour

2 tablespoons oregano
2 tablespoons paprika
1 ½ teaspoons salt
1 ½ teaspoons cayenne pepper
2 15.5 ounce cans red kidney beans, drained
2 15.5 ounce cans Spicy Chili Beans, undrained
1 14.5 ounce can Fire Roasted Dice Tomatoes
2 ½ cups tomato sauce
2 ½ cups water

HOMESTYLE MEATLOAF
PREP TIME:  15 minutes   COOK TIME:  28 minutes    SERVES:  10-12

2 ½ pounds ground beef
2 large eggs
1 ¾ cup bread crumbs, Italian style
¾ cup ketchup

1. In a medium bowl mix ground beef, egg, bread crumbs, ketchup, carrot, onions, garlic, and oregano. Form 2 loaves.
2. Place cooker pot in unit and add oil. Press BROWN, then START and preheat cooker 1 minute. Add loaves to brown 
all sides, remove.
3. Add stock. Spray a wire rack with cooking spray, place in cooker. Arrange loaves on rack. Top loaves with brown gravy.
4. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. Press 
cooking time by using the + or – symbol. Cook 25 minutes. Press Start/Stop button.

2 tablespoons oil
5 cups beef stock
1 ½ cups brown gravy

1. Place cooker pot in unit and add oil. Press BROWN, then START and preheat cooker 1 minute. 
2. With a sharp knife make slits all around roast. Tuck garlic in slits. Season roast with salt and pepper. Add to 
preheated oil and brown all over. 
3. Add onions and peppers. Pour in Italian dressing, wine and beef bouillon. 
4. Place on lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 30 minutes. Press Start/Stop button.
5. When cooking time is complete remove roast. Melt butter, add flour to make roux. Stir into sauce to thicken. 
Season to taste. Serve sauce with roast.

2 tablespoons olive oil
2 red peppers, thick sliced
1 onion, thick slices
2 cups favorite Italian Dressing

½ cup carrots, diced
1 cup onion, diced
2 cloves garlic, minced
2 tablespoons oregano

10 ounces Portobello mushrooms, 
thick sliced
1 can corn, drained
1 ½ cup peas
2 tablespoons fresh thyme
1 teaspoon salt
1 teaspoon black pepper
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STUFFED CABBAGE
PREP TIME:  20 minutes   COOK TIME:  20 minutes    SERVES:  10

1 large head cabbage
3 tablespoons butter
1 large onion, chopped fine
1 pound ground beef
1 pound ground pork

BOURBON RIBS
PREP TIME:   70 minutes   COOK TIME:  25 minutes    SERVES:  10-12

5 ½ pounds Baby back ribs, cut in pieces
1 cup brown sugar, packed
½ cup bourbon
½ cup apple cider vinegar
½ cup apple cider
1/3 cup soy sauce
1 cup ketchup 

1. In a small bowl whisk together brown sugar, bourbon, vinegar, cider, soy sauce, ketchup, mustard, thyme, 
ginger, cinnamon, and pepper.
2. Place ribs in a glass dish, pour marinade over ribs. Marinate 1 hour.
3. Place cooker pot in unit. Add ribs, marinade and coke. 
4. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 25 minutes. Press Start/Stop button.

1. In a large pot scald cabbage 1 minute in boiling water.
2. In a sauté pan melt butter, add onions cook 1 minute.
3. In a large bowl combine onions, ground beef, ground pork, 1 cup tomato sauce, rice, eggs, thyme, garlic powder, 
and oregano. Mix well.
3. Place ¼ cup mixture in center of a cabbage leaf and roll, secure with toothpick.
4. Place cooker pot in unit. Spray a wire rack with cooking spray, place in cooker. Pour in beef broth. Arrange 
cabbage rolls on rack. Top with tomato sauce.
5. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 18 minutes. Press Start/Stop button.

1 teaspoon garlic powder
1 teaspoon oregano
2 cups beef broth
4 cups tomato sauce

3 tablespoons Dijon mustard
1 teaspoon thyme
1 teaspoon ginger
¾ teaspoon cinnamon
1 teaspoon cayenne pepper
20 ounces cola

1 cup tomato sauce
3 cups cooked rice
4 eggs
1 teaspoon thyme
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HONEY GLAZED CHICKEN WINGS
PREP TIME:  10 minutes   COOK TIME:  20  minutes    SERVES:  12

4 pounds chicken wings, tips removed
2 – 4 tablespoons oil
4 cloves garlic, minced
1 ½ cup honey
½ cup soy sauce

1. Place cooker pot in unit and add oil.  Press BROWN, then START and preheat cooker 1 minute. Brown chicken 
in batches. 
2. When complete return all chicken to pot. In a small bowl whisk together garlic, honey, soy sauce, sherry, tomato 
paste and juice. Pour over chicken.
3. Place on lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 20 minutes. Press Start/Stop button.

HEARTY CHICKEN SOUP
PREP TIME:  20 minutes   COOK TIME:  25 minutes    SERVES:  12

1 Family Roaster whole chicken, cut in half
2 tablespoons olive oil
3 cloves garlic, chopped
2 cups leeks, sliced
1 ½ cup cauliflower, small florets
4 stalks celery, sliced
6 carrots, sliced
2 cups cannellini beans, soaked over night

ROSEMARY CHICKEN
PREP TIME:  15 minutes   COOK TIME:  20 minutes  SERVES: 10

2 pounds boneless skinless chicken breasts, 
cut each breast in half
3 cloves garlic, minced
6 carrots, julienned
1 leek, julienned

1. Place cooker pot in unit and add oil. Press BROWN, then START and preheat cooker 1 minute. 
2. Add chicken breast and garlic to brown. Remove chicken.
3. Add orange juice, broth and wine to cooker. 
4. Spray a wire rack with cooking spray, place in cooker. Arrange julienne carrots and leeks. Place chicken on 
vegetables. Sprinkle with rosemary, orange zest, salt, pepper and lay sprigs rosemary on chicken.
5. Place on lid and lock. Set Pressure Regulator Knob to Pressure, press High 9 minutes, then START.
6. When cooking is complete hit QUICK RELEASE, remove chicken and vegetables to serving dish, remove rack. 
Melt butter, add flour to make roux. Stir into sauce to thicken. Season to taste.

1. Place cooker pot in unit and add oil.  Press BROWN, then START and preheat cooker 1 minute.  Add garlic and 
leeks, cook 2 minutes.
2. Add chicken, cauliflower, celery, carrots, beans, oregano, thyme, parsley, salt, pepper and chicken broth. Stir well.
3. Place on lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 25 minutes. Press Start/Stop button.
4. When cooking time is complete remove chicken. Remove meat from chicken and put back in cooker.
5.  Add spinach and cook one minute more.

2 tablespoons fresh oregano
1 ½  tablespoons fresh thyme
4 tablespoons fresh parsley, chopped
1 teaspoon salt
1 ½ teaspoon pepper
7 cups chicken broth
4 ½ cups spinach

1 teaspoon pepper
1 cup chicken broth
1 cup white wine
2 tablespoons butter
2 tablespoons flour

¼ cup dry sherry
4 tablespoons tomato paste
4 teaspoon orange juice
4 tablespoons orange zest

PAELLA
PREP TIME:  20 minutes   COOK TIME:  25 minutes    SERVES:  12

2 tablespoons olive oil
1 pound Italian sausage, 1 inch pieces
1 pound boneless chicken breast, 1 inch pieces
1 teaspoon salt
1 teaspoon pepper
½ teaspoon marjoram
1 large onion, diced
3 cloves garlic, chopped

1. Place cooker pot in unit and add oil.  Press BROWN, then START and preheat cooker 1 minute.
2. Add onion and garlic, cook 2 minutes.
3. Add sausage and chicken, cook 3 minutes.
4. Add green pepper, tomatoes, salt, pepper, marjoram and rice. Stir well to coat rice. Add broth and wine. Stir again.

2 medium green peppers, 1 inch pieces
1 can Fire Roasted Diced Tomatoes
3 cup yellow rice
1 ½ cup chicken broth
½ white wine
1 pound shrimp, peeled, deveined
12 clams, scrub clean
½ cup peas

6 tablespoons rosemary, fresh
6 sprigs fresh rosemary
½ cup orange juice
zest from ½ orange
½ teaspoon salt



11 12

5. Place on lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 20 minutes. Press Start/Stop button.
6. Press. Start/Stop button. Carefully release steam, open lid. Stir rice and add shrimp, clams and peas. Press the 
setting Pressure button to psi 15. Then press again. Press cooking time by using the + or – symbol. Cook 5 minutes. 
Press Start/Stop button.

CHICKEN AND BEAN CHILI
PREP TIME:  15 minutes   COOK TIME:  20 minutes    SERVES:  12

2 tablespoons oil
2 pounds boneless chicken breast, diced
1 ½ cups onion, diced
3 cloves garlic, chopped
2 cups green pepper, diced
1 ½ cup yellow pepper, diced
2 15 ounce cans tomato sauce
2 14.5 ounce cans Fire Roasted Dice Tomatoes

1. Dredge chicken in flour, pepper, paprika mix.
2. Place cooker pot in unit and add olive oil. Press BROWN, then START and preheat cooker 1 minute. Add chicken 
and brown 3 minutes.
3. Remove chicken and add onions, peppers, and garlic. Cook 1 minute. 
4. Add rice, tomato sauce, stock, peas, cumin, oregano, and red pepper.
5. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 25 minutes. Press Start/Stop button.
6. Remove rice dish and stir in olives.
7. Serve with tortilla chips, sour cream and salsa.

2 teaspoons oregano
½ -1 teaspoon red pepper
¼ cup green stuffed olives, 
sliced in half
14 ounce bag Tortilla chips
optional Sour Cream
1 cup Salsa

2 15.5 ounce cans Cannellini beans, drained
2 15.5 ounce cans Black beans, drained
2 15 ounce cans Spicy Chili Beans
2 tablespoons brown sugar
1 tablespoon cumin
1 ½ tablespoon chili powder
to taste jalapeno peppers, chopped

1. Place cooker pot in unit and add oil.  Press BROWN, then START and preheat cooker 1 minute. Brown chicken 
in batches, remove.
2. Add onions, garlic and peppers, cook 2 minutes. Add remaining ingredients and return chicken to cooker. Stir well. 
3. Place on lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 20 minutes. Press Start/Stop button.

ARROZ CON POLLO
PREP TIME:  15 minutes   COOK TIME:  30 minutes    SERVES: 10-12

2-3 tablespoons olive oil
1 ½ pounds boneless chicken breast, cubed
½ cup flour
½ teaspoon pepper
1 teaspoon paprika
1 cup onion, diced
1 cup green pepper, diced

ROSEMARY TURKEY LOAF
PREP TIME:  15 minutes   COOK TIME:  28 minutes  SERVES:  12

2 ½ pounds ground turkey
2 tablespoons Italian seasoning
3 ½ tablespoons fresh rosemary, chopped
2 eggs

1. In a medium bowl mix turkey, Italian seasoning, rosemary, egg, bread crumbs, tomato sauce, onion, and garlic. 
Form into 2 loaves.
2. Place cooker pot in unit and add oil.  Press BROWN, then START and preheat cooker 1 minute. Add loaves to 
brown all sides. Remove.
3. Add turkey gravy and water to cooker pot. Spray a rack with cooking spray and place in cooker. Place loaves on rack.
4. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 25 minutes. Press Start/Stop button.
5. Serve with gravy. 

CHICKEN FONTINA
PREP TIME:  15 minutes   COOK TIME:  25 minutes  SERVES:  10

10 4 ounce boneless chicken breast, 
slit to stuff, cut in half
10 ounces Fontina cheese, sliced
1 ½ cup baby spinach, fresh

2 tablespoons oil
2 cups turkey gravy
1 cup water

2 cups white wine
1 cup chicken stock
2 tablespoons butter, melted
2 tablespoons flour

½ cup red pepper, diced
3 cloves garlic, minced
2 cup rice, rinsed
8 ounce tomato sauce
4 cups chicken stock
¾ cup peas
1 ½ teaspoon cumin

1 cup bread crumbs, Italian style
1 cup tomato sauce
1 cup onion, chopped fine
4 tablespoons garlic, minced

½ cup flour for dredging
4 tablespoon butter
4 cloves garlic, minced
2 tablespoons lemon juice
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1. Stuff each chicken half with cheese and spinach. Secure with toothpick.
2. Dredge each breast in flour.
3. Place cooker pot in unit and add butter. Press BROWN, then START and preheat cooker 1 minute. Add chicken 
to brown. Brown in batches. Remove chicken.
4. Add garlic and lemon juice, stir 1 minute. Add wine and stock, stir well.
5. Spray a wire steamer rack with cooking spray, place in cooker. Arrange chicken on rack.
6. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 18 minutes. Press Start/Stop button.
7. Remove chicken and rack. Stir flour into melted butter, add to broth in cooker pot, stir well. Season with salt 
and pepper. Pour sauce over chicken and serve.

TUSCAN CHICKEN ROLLS
PREP TIME:  20 minutes   COOK TIME:  25 minutes  SERVES: 10

10  4 ounce boneless chicken breast, 
flatten each breast to ¼” thickness
2 tablespoons olive oil
10 ounces ground pork
1 cup onion, chopped
4 cloves garlic, minced
2 eggs, slightly beaten

1. In a medium sauté pan heat oil. Add pork, onion, and garlic and sauté until pork no longer pink; drain.
2. Stir in eggs, salt, pepper, Italian seasoning and croutons. Add olives and cheese.
3. On a work surface lay chicken breast flat, add 2 heaping tablespoons stuffing in center of each breast, fold 
together and secure with 2 toothpicks.
4. Place cooker pot in unit and add 2 tablespoons butter. Press BROWN, then START and preheat cooker 1 minute. 
Add chicken to brown. Brown in batches. Remove chicken. Add wine and stock.
5. Spray a wire steaming  rack with cooking spray, place in cooker. Arrange chicken on rack. 
6. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 18 minutes. Press Start/Stop button.
7. When finished remove chicken and rack. Stir flour into 3 tablespoons melted butter, add to broth in cooker pot, 
stir well. Season with salt and pepper. Pour gravy over chicken and serve. 

2 tablespoons butter
1 ½ cup chicken stock
1 cup white wine
3 tablespoons butter
3 tablespoon flour

1 teaspoon salt
1 teaspoon pepper
2 tablespoons Italian seasoning
1 ½ cup Garlic, Parmesan cheese 
croutons, finely chopped
½ cup black olives, chopped
½ cup provolone, shredded



BROWN RICE PILAF   

PREP TIME:  5 minutes   COOK TIME:  25 minutes   SERVES:  12

2 tablespoons oil
2 cloves garlic
1 cup onion, diced
1 cup carrots, diced
2 cups brown rice
1 ½ teaspoon salt
4 cups vegetable stock
2 tablespoons white wine
1 ½ teaspoons thyme
½ cup peas, frozen

1. Place cooker pot in unit and add butter. Press BROWN, then START and preheat cooker 1 minute. Add garlic, 
onion and carrots. Cook 3 minutes.
2. Add rice, salt, stock, wine, thyme, and peas. Stir well.
3. Place on lid and lock. Set Pressure Regulator Knob to STEAM . Press Steam button, will display :15. Press +/- 
for desire time. Steam 20 minutes, press Start/Stop button.

WILD MUSHROOM  RISOTTO 

PREP TIME:  10 minutes   COOK TIME:  15 minutes    SERVES:  12

4 tablespoons butter
1 cup onion, minced
4 cloves garlic, minced
12 ounces wild mushrooms
3 cups Arborio (short grain) rice
2 cups white wine
8 cups chicken stock
1 cup Parmesan cheese
salt
pepper
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GINGER GLAZED CARROTS
PREP TIME:  10 minutes   COOK TIME:  10 minutes  SERVES:  10-12

2 ½ pounds baby carrots
2 cups vegetable broth
3 tablespoons butter
4 tablespoons crystallized ginger, minced
4 tablespoons brown sugar
½ teaspoon salt
1 teaspoon pepper
2 tablespoons parsley, chopped

1. Spray a wire rack with cooking spray, place in cooker. Pour vegetable broth in cooker. Add wire basket, arrange 
carrots in a wire basket. 
2. Place on lid and lock. Set Pressure Regulator Knob to STEAM . Press Steam button, will display :15. Press +/- 
for desire time. Steam 7 minutes, press Start/Stop button. 
3. When cooking is complete press Start/Stop button. Quickly hit quick release and remove carrots and rack, 
discard broth. 
4. Press BROWN and START, add butter. When melted add ginger and brown sugar, stir. Add carrots stir well 
to coat. Add parsley. Season with salt and pepper.

1. Place cooker pot in unit and add butter.  Press BROWN, then START and preheat cooker 1 minute. Add onion 
and garlic, cook 2 minutes. Add mushrooms, cook 1 minute.
2. Stir in rice and mix well to coat rice. Pour in wine and stock.
3. Place on lid and lock. . Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 10 minutes. Press Start/Stop button.
4. When cooking is completed hit QUICK RELEASE. Remove lid add cheese, stir well. Season with salt and pepper.
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BAILEY'S CHEESE CAKE   

PREP TIME:  10 minutes   COOK TIME:  20 minutes   SERVES:  10

6 whole graham crackers
½ stick butter, melted
2 ½ 8 ounce packages cream cheese, room temperature
½ cup sugar
1 ½ tablespoon flour
2 large eggs
¼ cup sour cream
½ cup Baileys Irish Cream liqueur
1 teaspoon vanilla extract
2 ½ cups water

1. Crust: Finely grind graham crackers in a food processor. Add melted butter to blend. Press crust into individual 
silicone cupcake holders. This needs to be made in batches, only 9-10 cupcakes will fit at a time. Line wire rack 
with aluminum foil, set a side.
2. In a mixer, beat cream cheese and sugar until smooth. Beat in flour. Add eggs, mix well. Add sour cream, 
liqueur and vanilla. Pour batter 2/3 of batter into cupcake holders.
3. Place cooker pot in unit and place in foil covered wire basket. Place 9-10 cupcakes on rack. Cover with 
aluminum foil.
4. Pour in 4 cups of water. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to 
psi 15. Then press again. Press cooking time by using the + or – symbol. Cook 20 minutes. Press Start/Stop 
button.
5. When cooking is complete hit quick release to check if done.

GRAND MARNIER CUSTARD   

PREP TIME:  10 minutes   COOK TIME:  28 minutes    SERVES:  12

3 cups milk
3 eggs, slightly beaten
¾ cup sugar
1 ½ teaspoons vanilla extract
2 tablespoons orange zest
3 tablespoon Grand Marnier
nutmeg

1. In a saucepan scald milk then allow to cool.
2. Add eggs, sugar, vanilla, and orange zest. Stir well.  Stir in Grand Marnier.
3. Butter a casserole dish, pour in custard. Cover with foil.
4. Place cooker pot in unit. Add trivet and 1 cup water. Place casserole on top of trivet.
5. Close lid and lock. Turn gauge to PRESSURE. Press the setting Pressure button to psi 15. Then press again. 
Press cooking time by using the + or – symbol. Cook 28 minutes. Press Start/Stop button.
6. Serve with sprinkle of nutmeg.
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