
Instant Pot American Goulash
Instant Pot American Goulash is a classic one-pot pasta meal made with ground beef,
green pepper, and macaroni. Easy to make in your electric pressure cooker!

Course  Dinner
Cuisine  American
Keyword  pressure cooker goulash recipe

Prep Time  15 minutes
Cook Time  4 minutes
Total Time  35 minutes

Servings  6 1 8
Calories  393 kcal
Author  Sandy

Ingredients
2 tsp Olive Oil 
1 lb Ground Beef or Ground Turkey 
1 Onion, 
1/2 cup Celery, 
2 Bay Leaves
1/4 tsp Red Pepper Flakes 
2 tsp Italian Seasoning
1/2 tsp Pepper
1 tsp Salt 
5 cloves Garlic, 
1 1/2 Tbsp Worcestershire Sauce 
1 Green Bell Pepper, 
4 cups Chicken Broth, 
2 cups (9 oz) Small Elbow Macaroni 
1 Tbsp Paprika
(1) 14 oz can Diced Tomatoes 
(1) 14 oz can Tomato Sauce 

To Finish
1 1/2 cups Corn, 
1/4 cup Fresh Parsley, 

Optional
1-2 cups Cheese, 

Instructions
1. Turn on the pressure cooker's Sauté setting. When the pot is hot add oil (if using ground turkey) or add the

ground beef. Also add onion, celery, bay leaves. Cook until onion starts to turn translucent.
2. Add the red pepper flakes, Italian seasoning, pepper, salt, garlic, Worcestershire (or soy sauce), and green bell

pepper. Stir, and sauté for a couple of minutes.
3. Pour in the broth and stir. Put a glass lid on the pot and let the broth heat up to barely a simmer. Then add the

macaroni and paprika. Stir.
4. Add the diced tomatoes and the tomato sauce, but do not stir.
5. Put the lid on the pot and lock in place. Set the steam release knob to the Sealing position.
6. Cancel the Sauté setting and press the Pressure Cook/Manual button (or dial), Then use the + or - button (or

dial) to choose 4 minutes (choose 3 if you like more al dente firm pasta).

(only if using ground turkey)
(93% lean)

diced
diced

(optional)

(or more to taste)
pressed or minced

( or Soy Sauce)
chopped

low sodium
(If you use penne, you will need 3 cups. Weigh your pasta if you can)

(with juice)
(or Marinara Sauce, 2 cups)

frozen or canned
chopped

shredded



7. When the cooking cycle is finished, do a controlled Quick Release of the steam/pressure by turning the knob
towards the Venting position in bursts, until you feel confident that no sauce will come out of the steam vent
with the steam. Then turn the knob all the way to the Venting position to continue venting all of the steam.

8. When the pin in the lid drops down, open the lid facing away from you. Then give the goulash a stir. Taste and
adjust salt, if desired.

9. Add the corn and the parsley. Stir in the cheese, if you are using it.
10. Serve immediately.


