Nonna Snowden Cooks
Cook, Skydive, Have Fun, Give Back

Instant Pot - Chuck Roast
Nonna Snowden recommends you visit her at www.nonnasnowdencooks.com and watch her “how to”
video on preparing this dish. This was Nonna’s second time using the Instant Pot and she learned that the
pot’s recommended cooking times aren’t always accurate. To perfect cooking, Nonna recommends that
you read the instructions, research recommended cooking times, and be prepared to experiment some
until you find the right settings & cooking times for your pot.
Ingredients:
1 chuck roast (make sure it will fit into your instant pot)
1 large onion (quartered or chopped)
4 banana peppers (chopped)
1 head of garlic
6 cups water (4 for the roast & 2 for the gravy)
Uncle Paulie’s Ghostpepper Salt
Dan Pastorini’s Texas Style Rub
Dan Pastorini’s Garlic & Herb Seasoning
1/3-1/2 cup flour (or there abouts).
Preparation & Cooking Time:
1. Season the roast with Dan Pastorini’s Texas Style Rub. Sprinkle the rub on all sides. Use as much or as
little as you like depending on your taste.
2. Sprinkle some Uncle Paulie’s Ghostpepper salt on the roast depending on your taste.
3. Cut holes in the roast and put individual garlic cloves in the slices.
4. Place roast in the instant pot (read direction and use the rack as instructed.
5. Quarter or chop the large onion and place in the instant pot.
6. Chop the banana peppers and place in the instant pot.
7. Pour 4 cups of water in the instant pot.
8. Follow the instant pot instructions to ensure lid and settings are correct.
9. Nonna’s recommends cooking time 20-25 minutes.
Gravy:
1. Save the juices when you remove the roast from the pot.
2. Either make gravy while still in the instant pot or pour the juices into a kitchen pot and place on the
stove.
3. Mix the flour with 2 cups of water (mix thoroughly). Nonna uses a regular soup spoon when measuring
flour for gravy. You may have to eyeball it some.
4. Using medium setting to heat the juices, pour some of the flour water into the pot, stirring the entire
time.
5. Add seasoning (Dan Pastorini’s Garlic & Herb Seasoning and Uncle Paulie’s Ghostpepper salt). Add to
your taste.
6. While stirring pay close attention to how fast or slow, how little or how much the juice/gravy is
thickening. Add more flour water as needed to get the gravy as thick as you desire.
Note: It shouldn’t take long for the juices to start thickening. Stirring as the juices thicken is very
important.

Nonna donates 50% of proceeds to JumpForTheRose.org.

