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The Story of Sue,
New Zealand
Food Writer.
COOKING MADE EASY
WITH A PRESTIGE
PRESSURE COOKER
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Sue Story has been involved in the food industry for over 20 years. Her experience
ranges from recipe development and testing, to catering, teaching, writing, working
with celebrity chefs and radio talk back cooking shows.
For more information on Sue Story visit her website at www.suestory.co.nz and for
more of sue’s tasty recipes view our website at premiumcorp.co.nz
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Steak and Mushroom Casserole.
This makes a great base for a pie whether topped with flaky pastry, filo pastry or
mashed potatoes and grated cheese. Of course it is still good without the pastry.

Preparation Time: 10 min
Cooking Time: 20-25 min

¼ cup dried mushrooms
1 tbsp olive oil
2-3 rashers streaky bacon, chopped
1 medium onion, peeled and chopped
800g casserole beef cut in 2.5cm diced pieces
¾ cup beef stock
1 small sprig fresh thyme or rosemary (chopped)
1 tbsp butter
2 cups quartered large brown mushrooms
Salt and pepper
2 tsp cornflour and 2 tbsp of water combined to thicken if necessary

Method:
Pour ¼ cup boiling water over dried mushrooms and set aside to re-hydrate. Heat
oil in pressure cooker and fry bacon over medium heat until slightly crisp then add
onion and cook 3-4 minutes. Add diced beef, dried mushrooms and their soaking
water plus beef stock and herbs. Bring to pressure and cook 20-25 minutes. See
notes in ‘Curry in a Hurry’ recipe for details on pressure cooking. Meanwhile in a
small frying pan, melt the butter and cook the mushrooms until soft. When meat is
cooked, add the fried mushrooms to the mixture and thicken if necessary.
Note: If using for a pie filling you should reduce the stock to ½ cup.
Serves 4.
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Curry in a Hurry.
(Coconut beef)
Preparation Time: 10 min
Cooking Time: 25 min

1 tbsp oil
1 onion, peeled and chopped
1 ½ tbsp Red Thai Curry Paste or similar
2 cardamom pods (optional)
800g casserole beef (such as blade, chuck or gravy beef), cut in 2.5cm cubes
6-8 baby potatoes or use some kumara cut in chunks
165ml tin coconut cream

Method:
Heat oil in pressure cooker and fry onion over medium heat for 3-4 minutes. Add
curry paste and cardamom and stir well. Then add beef, potatoes and coconut
cream and a little salt. Place lid on pressure cooker, select Position 2 and place over
medium high heat until red indicator pops up. Lower the heat to a simmer but be
sure to maintain the red indicator in the up position. Cook for 20 minutes from this
point, then remove from heat and wait until red indicator goes down. It is now safe
to open the pressure cooker.
Serve with rice (brown rice cooks very well in the pressure cooker and is more
nutritious) and a green salad or vegetables. Naan bread will help mop up the tasty
juices too.
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Asian pork belly.
Preparation Time: 10 min
Cooking Time: 25-30 min

¼ cup oyster sauce
Rind and juice of 1 orange
1 dried chilli or more to taste
2 tbsp soy sauce
2 tbsp honey
2 tbsp rice wine vinegar or cider vinegar
½ cup water
700-800g pork belly in the piece or pork fingers

Method:
Combine all ingredients except the pork in the pressure cooker then turn the pork
in the sauce, place lid on and bring to pressure 2. Cook 25-30 minutes. Until pork is
meltingly tender. Serve with sticky rice and bok choy.
Serves 4.
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Moroccan lamb.
Preparation Time: 10 min
Cooking Time: 20 min

1-2 tbsp oil
1 large onion, peeled and chopped
2 tbsp Moroccan spice (such as Ras el Hanout from Alexander’s Bazaar range)
800g diced lamb shoulder (or use shoulder chops)
1 clove garlic and 3 slices fresh ginger
2/3 cup chicken stock or vegetable stock
8 prunes or dried New Zealand apricots
Salt and pepper

Method:
Heat oil in pressure cooker and add onion. Cook for a few minutes then add
Moroccan spice, lamb, garlic and ginger. Stir well and add stock and prunes/apricots
and seasoning. Bring to pressure and cook for 20 minutes once pressure is reached.
Optional add a tin of chick peas, drained and rinsed after cooking. Serve with
couscous. Couscous can be flavoured with pickled lemon (available from good food
stores or make your own, see www.suestory.co.nz for a recipe). Alternatively use
lemon rind and lots of chopped herbs with a little melted butter to flavour it. A vegetarian version of this could be made 4 cups mixture of pumpkin, eggplant, chick
peas, celery, potatoes or kumara.
Note: Freezes well for up to a month.
Serve 4.
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Braised Chicken
with tomato and smoked paprika sauce.
Preparation Time: 10 min
Cooking Time: 12 min

2 tbsp oil
1 red pepper, sliced
1 onion, peeled and sliced
2 tsp tomato paste
2 tsp smoked paprika
½ cup tomato pasta sauce (or use ¼ cup each chicken stock and white wine
if preferred.)
1 kg skinned chicken pieces
1 cup diced eggplant (optional).

Method:
Heat the oil in the pressure cooker and fry pepper and onion for 3 minutes. Add
tomato paste and cook stirring well for a few minutes. Add the smoked paprika,
pasta sauce and chicken and stir well. If using, add eggplant on top. Place lid on and
bring to pressure 11. Cook for 12 minutes then remove from heat and let it reduce
pressure naturally. This helps to tenderize it. Remove chicken and boil the sauce to
reduce if necessary or use cornflour to thicken as in previous recipes.
Serves 4-6.
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