UNSTUFFED CABBAGE SOUP- ELECTRIC PRESSURE COOKER RECIPE
5 
cups beef broth

½
head cabbage chopped

1 
lb ground beef (We used our Make-Ahead Ground Beef)

½
lb ground breakfast sausage

1 
onion chopped

28 
oz can crushed tomatoes

½
cup quick cooking barley

2 
cloves garlic minced

2 
teaspoons sugar

1 
teaspoon pepper

¼
teaspoon hot sauce

Place all of your ingredients in a 6 quart Electric Pressure Cooker.

Place lid on unit and lock in place.

Turn valve to seal and set on Soup Setting for 35 minutes (with warming feature turned off).

Natural release after cooking.

NOTES ON UNSTUFFED CABBAGE SOUP ELECTRIC PRESSURE COOKER RECIPE

* This recipe is NOT a slow cooker recipe. If you are looking for the slow cooker version of this recipe, you can find it here: Crock Pot Unstuffed Cabbage Soup.

* We have tested this recipe in our 6 quart Instant Pot and 6 quart Farberware Electric Pressure Cooker.

* We used our Make-Ahead Ground Beef to make prep of this recipe quicker.

* Here is a current list of all our electric pressure cooker recipes so far.

* As with any of our recipes, calorie counts and nutritional information varies greatly depending on which products you choose to use when cooking this dish.
Note: Scroll to the bottom of this post for a printable version of this recipe.

