INSTANT POT CONGEE (JOOK)

1 
cup uncooked jasmine rice ($0.52)

2 
cloves garlic ($0.16)

1-2 
inches fresh ginger ($0.10)

3 
shittake mushrooms ($0.63)

2 
lb bone-in chicken pieces ($3.66)

7 
cups water ($0.00)

½
Tbsp salt (or to taste) ($0.05)

TOPPINGS

3 
green onions, sliced ($0.23)

¼
bunch cilantro (optional) ($0.20)

1/3
cup peanuts, chopped ($1.12)

1 
Tbsp soy sauce ($0.05)

1 
Tbsp toasted sesame oil ($0.33)

1. Peel and slice the ginger, and crush the cloves of garlic. Slice the mushrooms into thin strips. Remove the skin from the chicken pieces.

2. Place the uncooked rice in the bottom of the Instant Pot and add the crushed garlic, sliced ginger, and sliced mushrooms on top. Lay the chicken pieces over the rice and aromatics. Finally, add seven cups of water.

3. Close and lock the lid of the Instant Pot. Turn the steam release valve to the "sealing" position. Press the "porridge" button to begin cooking (no need to adjust the time or pressure). After ten seconds the pot will begin to heat and build pressure. Once it reaches the required temperature and pressure, the display will begin to count down 20 minutes.

4. After 20 minutes, the pot will switch to the "keep warm" setting and begin to drop in pressure. Allow the pot to reduce in pressure naturally, without opening the steam release valve. When the float valve falls back to the down position, open the steam valve, and then open the lid.

5. Using tongs, carefully remove the chicken pieces and place them on a clean cutting board. Use two forks to shred the meat and remove the bones. Return the shredded meat to the pot.

6. Stir and taste the porridge, and add salt as needed (I added 1/2 Tbsp). Only add enough salt to amplify the flavors, but leave room for the addition of soy sauce as a topping.

7. Ladle the congee into each bowl and drizzle a small amount (1 tsp) of toasted sesame oil and soy sauce on top of each bowl. Sprinkle the sliced green onions, cilantro leaves, and chopped peanuts over top, then serve.
NOTES: To make on a stove top: Use 10 cups water instead of seven. Add all the ingredients (minus toppings) to a large pot. Place a lid on top and bring to a boil over high heat. Once it reaches a boil, reduce the heat to low and let simmer for 1-2 hours, or until a thick porridge forms. Stir the congee often while simmering, replacing the lid each time. Once thick, continue with shredding the meat and seasoning with salt as described above.

Instant Pot Congee is a warm and comforting porridge with endless possibilities for fun toppings. This classic dish is made easy with modern equipment.

 Total Cost: $7.05 recipe / $1.18 serving

 Prep Time: 10 mins  

Cook Time: 1 hr 

 Total Time: 1 hr 10 mins 

Servings:  (1.3 cups each)
(I really like ginger, so may use more next time). Thinly slice three shittake mushrooms and crush two cloves of garlic. Shittake mushrooms are pretty expensive ($8.99/lb. at my local stores), but since they’re mostly air and weigh next to nothing, I was able to get three fairly large mushrooms for $0.63. Not bad.
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Remove the skin from about 2 lbs. of bone-in chicken pieces. Dark meat is going to give you a lot better flavor than breasts, so I highly suggest you stick to thighs and drumsticks. You can remove the excess fat as well, but I found that it made the porridge incredibly rich and velvety. Plus, trimming the fat is tedious. Ha.

Place one cup uncooked jasmine rice in the bottom of the Instant Pot and add the ginger slices, crushed garlic, and sliced mushrooms on top.

Then add the chicken pieces…

And finally, add 7 cups water.

If you’re making this on the stove top, just add all the ingredients listed above to a large pot, but use 10 cups water instead of 7 (you’ll get a lot more evaporation with the stove top method). Bring the pot to a boil (with lid) over high heat, then reduce to low and let simmer for 1-2 hours, stirring often, or until a thick porridge has formed. If the porridge is too thin after that time, simply let it simmer without a lid until it thickens.

Close and lock the lid on the Instant Pot and turn the steam release valve (on the left in the photo) to the “sealing” position. Notice the float valve on the right, the small metal circle, is down. This means there is no pressure in the Instant Pot.

Press the “porridge” button over there on the right and it will turn on to the automatic setting of 20 minutes at high pressure. No need to adjust, just wait ten seconds for it to begin.

It may take 10-15 minutes for the pot to come up to temperature and pressure. Once it reaches high pressure, the float valve will be elevated (it’s that small metal circle on the right). That indicates that the pot is under pressure. Once it reaches the proper pressure, the display on the front will begin to count down 20 minutes.

After cooking with high pressure for 20 minutes, the Instant Pot will beep and change to “keep warm” mode. The display will show an “L” and start counting up the time (it’s at seven minutes in the photo). Let the pressure naturally come back down, which may take 15 minutes or so. You’ll know the pressure is safe when that metal float valve has fallen back down.

Once it’s back down to safe pressure, open the steam release valve, then open the lid. It will look a little something like this. It looks a little watery on top, but once it’s stirred it thickens right up. Carefully remove the chicken pieces with tongs and place them on a clean cutting board.

Use two forks to shred and pull the meat from the bones. The meat should be so tender that it literally falls apart when you touch it.

Stir the shredded meat back into the congee. Give it a taste and add salt to your liking (I added 1/2 Tbsp). You want enough salt to make the flavors pop, but not so much that you wouldn’t want to add soy sauce as a topping. 

Ladle some congee into a bowl… I gotta say, too, that I love those ginger slices. They become quite mild through the cooking process and have a texture similar to water chestnuts. They’re SO GOOD. More ginger slices next time for sure.

At a minimum, I’d suggest adding a small drizzle of toasted sesame oil & soy sauce to each bowl, along with some sliced green onions, cilantro leaves, and chopped peanuts to your Instant Pot Congee. The chopped peanuts were truly a delight. They added wonderful texture.

Or, you know, you could go crazy and add a soft boiled egg and some sriracha too… Cuz why not? Make your Instant Pot Congee your own!
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1. TIMAREE — 01.17.19 @ 7:38 PM REPLY

I made 1/2 the recipe in my 3 quart mini Instant Pot.  I put the soy sauce and sesame oil right in with the rice and chicken and cooked it all together.  Delicious.  I forgot about the cilantro and peanuts afterwards but it was still great.  Will be making this again and again.  Now for a way to make a tasty vegan version for my son!

2. ADRIANA — 12.09.18 @ 8:49 PM REPLY

Has anyone made this with the Crock Pot pressure cooker? The options are a little different so I don’t have one for porridge :(

o TIMAREE — 01.16.19 @ 9:59 PM REPLY

It’s 20 minutes on the porridge cycle so use your bean button and use 20 minutes on that since it allows you to alter the time.  (This is what I saw on the Crockpot site under FAQs).
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