Instant Pot
Macaroni and
Cheese
Recipe By Tamar Teitelbaum

Cooking and Prep:
m

30

Serves:

4

Contains:

Preference: Dairy

Smooth white cheddar and creamy gouda cheeses enhance the silky sauce in

Difficulty: Easy

this one-pot meal. Instant Pot Macaroni and Cheese is a dream to eat without all

Occasion: Nine Days

the pots and stirring.

Diet: Vegetarian, Pescetarian
Some days it seems that there is nothing kids love more than macaroni and
cheese. Baked macaroni and cheese is delicious, but it takes several pans and
more than an hour to make. Instant Pot Macaroni and Cheese dirties only one
pot and the results are smooth and creamy. My kids sometimes sit and stare at
the IP, asking “Is it mac and cheese yet?” When it finally beeps the squeal choir
goes off, letting me know that dinner is ready.
Not only is this a one-pot meal, but it also requires very little of your actual
attention. The combination of cheeses in the sauce give this dish a more
interesting flavor profile to appeal to adult palates as well.

Ingredients (10)
Main ingredients

2 tablespoons butter
8 ounces Tuscanini Elbow Pasta (about 2 cups)
2 and 1/2 cups milk
3/4 cup plus 1/4 cup heavy cream, divided
1 teaspoon ground mustard powder
1 teaspoon Haddar Kosher Salt
1/4 teaspoon white pepper
pinch of cayenne pepper
4 ounces white cheddar, shredded
4 ounces gouda, shredded

Start Cooking
Prepare the Macaroni and Cheese
1.

Turn your Instant Pot to Sauté mode. Melt the butter inside the pot, then press Cancel to turn
off the IP.

2.

Now, add the pasta, milk, three-fourth cup heavy cream, ground mustard powder, kosher
salt, white pepper and cayenne pepper. Stir well.

3.

Seal the lid of your pot by turning it until it clicks. Now turn the vent on the top of the lid to
the “Sealing” position. Set your pot to High Pressure and use the arrows to set the time for
seven minutes.

4.

The pot will first come to pressure, then count down seven minutes. Lastly, it will notify you it
is done. At that point it goes into keep warm mode. It will show the time with an L on the
display, counting up the minutes it’s been keeping warm.

5.

Wait until your pot is at L0:05 and then manually release the pressure. To do this, turn the
vent from “Sealing” to “Venting.” Steam will immediately flow from the top, so be sure that
no part of you is over the pot.

6.

When the pressure indicator drops, turn the pot open and stir in the white cheddar, gouda,
and one-fourth cup heavy cream. Let sit for five minutes.
7.

Now stir and serve! The pot will continue to keep the food warm if you wish to leave it in the
pot for a bit. If it gets a little dry from waiting, you can add a splash of milk and stir again.

Note:
This recipe is written for a three-quart IP. If you have a six-quart, then yes, you can double it. No, the recipe doesn’t
fill the pot when it’s done. That is because you need extra room for the pressure in the pot.

