
Pressure 
Cooker Chicken 

Ingredients 

2 tsp sea salt 
2 tsp black pepper 
1 tbsp paprika 
2 tsp dried oregano 
1 tsp onion powder 
1 tsp ground cumin 
2 tbsp cooking olive oil 
1 whole chicken, about 4lb  
1 1/2 cups chicken broth  
1 tbsp garlic  

 
Instructions 

1. seasoning all over the outside of the chicken 
2. Using the sauté function of the pressure cooker, heat cooking oil. Once hot, add in the 

chicken, breast side down and cook for 5 minutes 
3. Turn the sauté function off, flip the chicken over and then add in the broth and garlic  
4. Set the pressure to high and cook for 25 minutes  
5. Once finished, let the pressure cooker release naturally 
6. Remove the chicken, let rest for 5 minutes before carving 

 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 

https://amzn.to/2FC9M91
http://amzn.to/2jA22Z5

