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THE RETURN OF PRESSURE COOKERS 

 

  You may remember your Grandma or Mother cooking with a pressure cooker.  It was a loud 

hissing pan with the rattling weight that you were repeatedly warned to never touch and to be 

careful around because it could explode.  That last warning was enough for me, I wasn’t 

interested in learning to cook with anything that “might explode”.  So, many of my generation 

and younger never ventured to try cooking with a pressure canner.  Well, like with many things, 

time and technology have improved the pressure cooker and they are making a comeback.  This 

makes sense in our fast pace lives as they can allow us to fix homemade, nutritious meals for our 

families in less time.   

  The cookers work by creating steam to build pressure. A small amount of water or other liquid 

is placed in the bottom of the pan and heated to boiling. This produces steam that is trapped 

under a tightly sealed lid. This will raise the pressure and temperature to very high levels so that 

food cooks thoroughly in minutes. Most pressure cookers have a pressure gauge that allows the 

pressure to be adjusted and a valve to release the pressure.   

  There are many benefits to cooking with a pressure cooker.  First, they allow you to cook meals 

in less time.  Most meals can take a half hour or less. Second, you can save money.  You use less 

energy and can save money on your grocery bill as you can use cheaper cuts of meat with good 

results. Fast meal preparation may also allow you to eat at home more often resulting in saving 

money that you would have spent eating out. Third, you can make healthier meals.  Pressure 

cooking preserves nutrients because the food is cooked quickly in a sealed environment.  

  You always want to follow your owner’s manual, but here are some general safety rules for 

using your pressure cooker.  First, make sure the vent pipe is free of any bits of food or other 

blockage. A blockage can result in unsafe pressure levels. Second, always use cooking liquid 

when using pressure to cook food.  Operating without liquid can be dangerous and ruin your 

cooker. Third, do not leave the cooker unattended during use.  Check the pressure gauge 

occasionally to be sure everything is working well.   

  At first it may take some time to learn to cook with a pressure cooker.  Since foods cook rapidly 

under high pressure you may have to experiment so you don’t end up with over cooked food. 

Once you have taken the time to learn to use your cooker you may find yourself wondering how 

you ever lived without one.  We might have to once again admit that maybe mother did know 

best! 

-30- 

K-State Research & Extension is an equal opportunity provider and employer. 

 


