
1.Open meal and pop food into the pressure cooker pot. Add 1/3 cup (1/3 cup)* of hot water.
2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 22 minutes.
3.When pressure cooking is complete, use a natural release.
4.Stir well and break up any meat that is stuck together. 
5.Optional: For a thicker sauce, use the sauté function to bring the mixture to a boil, combine 2 TBSP (4

TBSP)* water and 2 TBSP (4 TBSP)* cornstarch in a small container and stir. Add HALF of the cornstarch
slurry to the pot, stirring constantly until it thickens. Add more slurry as needed to reach your desired
consistency.

6.To serve, lay romaine or butter lettuce leaves on a plate. Add a spoonful of rice then top with meat and
desired toppings. 

Instant Pot Cooking Directions:

Slow Cooker Cooking Directions:
1.Thaw meal completely in fridge. Add the said amount of liquid above. Cover and cook on LOW for 4-5

hours or HIGH for 2-3 hours, until the meat is tender. Continue with steps 4-5. 

Romaine or butter lettuce leaves
Cooked rice
2 TBSP (4 TBSP)* cornstarch
Optional toppings and garnishes: peanut sauce, sliced jalapeños, grated carrots, chopped cilantro, crushed peanuts

Prepare with (aka ingredients needed to prepare meal):

Thai Beef Lettuce Wraps

Leftover Suggestions:
Green salad with peanut sauce
Thai Pizza
Roll up in a rice wrapper with other vegetables and dip into peanut sauce

Notes:
This sliced steak might not look very appealing when you first open the pot, but rest
assured, it’s exactly as it should be. Just wait—you’ll be amazed by how tender it is and the
incredible flavor it delivers.

Total Cook Time: 1 hour
Contains raw meat, cook thoroughly

Cook from Frozen
Meals are 3-4 servings

*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses


