INSTANT POT SAUSAGE RIGATONI PASTA
2 
tbsp olive oil

5-6 
cloves of garlic chopped

1-2 
red peppers chopped

1 
onion chopped

1 
tbsp tomato paste

2 
tsp dried basil

2 
tsp dried oregano


sea salt and black pepper

4-5 
italian sausage (remove meat from casing)

1 
can san marzano tomatoes 796 ml (28 oz)

1¾ 
cup tomato puree/pasta sauce

3½ 
cups water

1
pound rigatoni
 Using the saute function on your Instant Pot heat oil add in the onions, garlic, sea salt and black pepper to taste. Saute until softened, about 3-5 minutes.

 Next add in the oregano, basil and tomato paste. Saute for another minute, constantly stirring.

 Now add in your sausage meat, using a spoon break it up and cook until no more pink is showing.

 Once your meat is cooked pour in your water and tomato puree/pasta sauce.

 Add in your san marzano tomatoes squishing them and adding in the rest of the liquid from the can. Give the pot a good stir to make sure you get up all of the bits on the bottom of the pot.

 Using the manual function on high pressure set it to cook for 10 minutes. Once done QR (quick release) and give your sauce another stir.

 Lastly add in your red peppers and rigatoni. Give it one last stir and set it to cook for 7-9 minutes on manual, high pressure. 7 minutes for al dente, 8-9 minutes for more tender pasta.

 Once done QR (quick release) and open your pot. Give your pasta a good stir and serve.

NOTES

Remember the cook time does not include the time it takes for your pressure cooker to come to pressure. The time it takes to come to pressure will vary. My initial cook of the sauce took about 10 minutes to come to pressure before cooking for the 10 minutes. The last cook of the pasta and red peppers to finish the meal (7 minutes) took only 5 minutes to come back to pressure as the liquid inside the pot was already hot.

Also ensure when you are pressure cooking that your valve is set to sealing not venting or it will not come to pressure.
Serves: 6-8 







Source: Instant Pot, 10/17
