
Pressure Cooker Baked Potato Soup 
 

Ingredients: 
4 lb russet potatoes, peeled and cut in 1-inch pieces  
8 green onions, thinly sliced, white and green parts separated  
½ teaspoon salt 
½ teaspoon pepper  
1 carton (32 oz) unsalted chicken broth 
1 package (8 oz) fat free cream cheese, cubed, softened 
1 carton (5 oz) plain nonfat Greek yogurt  
1 cup 2% shredded cheddar cheese  

 
Directions:  

1. Add  potatoes, green onion whites, salt, and pepper to pressure cooker 
insert. Stir in broth. Secure lid; and close pressure valve.  

2. Cook on high pressure 6 minutes. Once cooking is complete, move pressure 
valve to venting to quick-release pressure. 

3. Mash potatoes in pot; stir in cream cheese and Greek yogurt until 
combined. 

4. Spoon into bowls. Top with cheddar cheese and green onion greens. 
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