
SCALE 1x 2x 3x

instant pot cheater lasagna
★ ★ ★ ★ ★

5 from 8 reviews

Prep Time:  15 minutes  Cook Time:  4 minutes  Yield:  5-6 servings 1x

DESCRIPTION

If you love the flavors of lasagna but don’t like the effort it takes this recipe is for you! You can make this Instant Pot lasagna pasta
recipe with 6 ingredients and in just a few minutes.

INGREDIENTS

INSTRUCTIONS

NOTES

Category: Pasta
Method: Instant Pot

Cuisine: Italian

1 pound ground Italian sausage (mild or hot)
12 ounces pasta (I used a small fusilli pasta but you can also use bowties, rigatoni, penne, macaroni, cavatappi etc.)
2 cups beef broth
1 (28 ounce) can or jar of your favorite spaghetti sauce
1 cup ricotta cheese or cottage cheese
1 cup grated mozzarella cheese

Turn your Instant Pot to the saute setting. When the display says HOT add in the Italian sausage. Break it up (this is the tool I
use*) and brown the sausage. Drain off any excess grease.

1

Dump the pasta into an even layer in the Instant Pot. Cover the pasta as best as possible with the broth. Dump the spaghetti
sauce evenly over the top of the pasta. Don’t stir.

2

Cover the pot and secure the lid. Make sure the valve is set to sealing. Set the manual/pressure cook button for 4 minutes (4
minutes will work for most pastas–mine was super skinny and small so I set it for 3 minutes. Usually I take the suggested boiling
time that is on the box, divide by two and subtract 1 to determine how long to cook for in the Instant Pot).

3

When the time is up move the valve to venting. If foam starts escaping then move the valve back to sealing and wait 20 seconds
and then try again. Remove the lid.

4

Stir in the cottage cheese and the mozzarella. Scoop onto plates and serve. If desired, sprinkle with some Parmesan cheese.5

I used my 6 quart Instant Pot Duo 60 7 in 1*.

To make gluten free: Double check your broth to be sure it does not contain gluten. Substitute noodles for GF noodles and
decrease cook time by 1 minute. 

https://amzn.to/2PHQtzB
http://amzn.to/2rlEsTU

