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The Instant Pot Ace Blender is a powerful kitchen appliance that can make
cooking easier and more efficient. It's perfect for making soups, sauces,
smoothies, and more. If you're new to using your Instant Pot Ace Blender,
don't worry! This article provides foolproof recipes that will help you get
started.

Smoothies

Smoothies are a great way to start your day or refuel after a workout.
They're packed with nutrients and antioxidants, and they're easy to make
with your Instant Pot Ace Blender.

Green Smoothie

FREE

https://library.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IllWZUZ6bWVvYVhsSHl1VmpoeXBvektvYUZYR0lkcGhhQjh3MndKQnBiR3V5WDBxak1TREdOY3pzN1AyTmlZZ1FUN2RLMjZmMFFPSkRKYTVocVJUWnhaUzRhVityeisyQ09Oa1kwZXFQTXVZWVwva2JCdTQ1YXMxT1FvU3BjTXhGdmRXV0RRUkNJb2VVWHNHd1ppTEs5R1dVTkJIK2ZmRVpyc2ZLVUJJK3I1d3JqcVl4WHpFVTNtNVFsdm0rMmo0RElIaFVYa2J2bVJOMXp1QkxmNzBDaWU3azd3eXNQK3VRV2lcL0JHZnpCak9ZUDlDOERGVmhZbEFpdlZvOXV6QlQ3RW9nTDQ5SVNuRmdCVXdwYW0wbW1LeEE9PSIsIml2IjoiNjc4OWQwMmNiN2RmZWFkOGNiZTBmYjI5NzI5NTI0YTkiLCJzIjoiMjI2NWMxOWE4OTU1MTBkNyJ9
https://library.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InlMdkdcL0hvKzNkNzFZbmdvUU1odGRVUkhUdjNKbERJeDR3VXJHYnFURmpZa1wvQVFHbzUwT05CNWdNeENzYW9WUXNlNStDWUU3elwvNWhUUUtkK0VaMFlTOW8yUEd6VXE5b0ZQd1wvNGNvT050U1l4ZThZS1l6a2JZdFwva3ZzQVNHZExKblE4VXY5dWs2U3BHRjVobmJnM0lsajc3NWdqTkhhUTMrMmJGeHZ5VXBrTmhuR1l3Z3VTRytLMDgzZm9OaExvRUZFeHVHYTJ1R0F3RzJcLzViUFl2TFZGVGcxXC9TWTZqcjMwaFR0dlA4RzBmcDlkcHNcL2hVR0dNaGt2dXE4V0J4WmN4S2JqOGxRR3ZrblBOY3p5OGl6VXc9PSIsIml2IjoiN2JiYjUzZmNlNDNiNjcwZTAwMWUyYTM0ZjJiM2YwMzQiLCJzIjoiODgwMTNjM2ViYmYwZWU3ZiJ9
https://library.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IklvMUN4TWQwWHd1andwOHhKOFRMYkpVSXpLeExzazJvcTBYWGpqZklseG9rVTFEUXhRS0hlY1ZwaXAzYVBFd21yR2h1SWNDTmluMjBSOTh1bnlSc04yK0hRS21uWTVtOHlvR2llMjl2RU9ER1BGakM2UjI2ZUx0SzcwanlUR2RFVU1IbjBsRktsZnJQeFdCaGhtQ3ZvTVwvZ1VaalgxTWdPbnJGbktGeXpFbzU3YXZvOUJPV3Nwc2w2WnZqM3JtR0JKTFhDVDh3Y2lFeHhCaFF5NEVLOVBnREdLaVRXK2dDbUorRzJ5bU9ldDRRXC8zWWVhYWtpMGNpaXNQdTRFNUJkdVhpRm13RFJFOFBOK0w3bGNRaldZTFE9PSIsIml2IjoiM2VmZDc3ZWIyMDliMmU0ZWVjNDAzOTAzNWZmNGFhMDAiLCJzIjoiNmY0YTI4OTAwY2Q1NWQwNyJ9


1 cup spinach

1/2 cup kale

1/2 cup frozen banana

1/2 cup frozen mango

1/2 cup almond milk

1 tablespoon peanut butter

1 tablespoon honey

Instructions:

1. Add all ingredients to the Instant Pot Ace Blender.

2. Secure the lid and select the "Smoothie" setting.

3. Blend until smooth, about 30 seconds.

Tropical Smoothie

1 cup frozen pineapple

1/2 cup frozen mango

1/2 cup frozen banana

1/2 cup coconut milk

1 tablespoon honey

Instructions:

1. Add all ingredients to the Instant Pot Ace Blender.



2. Secure the lid and select the "Smoothie" setting.

3. Blend until smooth, about 30 seconds.

Soups

Soups are a great way to warm up on a cold day or to get your daily dose
of vegetables. They're also easy to make in your Instant Pot Ace Blender.

Creamy Tomato Soup

1 can (28 ounces) diced tomatoes

1 cup chicken broth

1/2 cup heavy cream

1/4 cup grated Parmesan cheese

1 tablespoon olive oil

1/2 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. Add all ingredients to the Instant Pot Ace Blender.

2. Secure the lid and select the "Soup" setting.

3. Cook for 15 minutes, or until the soup is heated through.

Roasted Butternut Squash Soup

1 butternut squash, peeled and cubed

1 tablespoon olive oil



1/2 cup chopped onion

2 cloves garlic, minced

4 cups chicken broth

1/2 cup heavy cream

1/4 cup chopped fresh parsley

Salt and pepper to taste

Instructions:

1. Preheat oven to 400 degrees F (200 degrees C).

2. Toss butternut squash with olive oil and spread on a baking sheet.

3. Roast for 20-25 minutes, or until tender.

4. Add butternut squash, onion, garlic, and chicken broth to the Instant
Pot Ace Blender.

5. Secure the lid and select the "Soup" setting.

6. Cook for 15 minutes, or until the soup is heated through.

7. Stir in heavy cream, parsley, salt, and pepper.

Sauces

Sauces are a great way to add flavor to your meals. They're also easy to
make in your Instant Pot Ace Blender.

Marinara Sauce

1 (28-ounce) can of crushed tomatoes



1/2 cup chopped onion

1/2 cup chopped green pepper

1/2 cup chopped red pepper

2 cloves garlic, minced

1 tablespoon dried oregano

1 tablespoon dried basil

1/2 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1. Add all ingredients to the Instant Pot Ace Blender.

2. Secure the lid and select the "Sauté" setting.

3. Cook for 10 minutes, or until the vegetables are softened.

4. Secure the lid and select the "Simmer" setting.

5. Cook for 30 minutes, or until the sauce has thickened.

Alfredo Sauce

1 cup heavy cream

1/2 cup grated Parmesan cheese

1/4 cup butter

2 cloves garlic, minced

1/4 teaspoon salt



1/4 teaspoon black pepper

Instructions:

1. Add all ingredients to the Instant Pot Ace Blender.

2. Secure the lid and select the "Sauté" setting.

3. Cook for 5 minutes, or until the butter is melted and the garlic is
fragrant.

4. Secure the lid and select the "Simmer" setting.

5. Cook for 10 minutes, or until the sauce has thickened.

Desserts

Desserts are a great way to end a meal or to satisfy your sweet tooth.
They're also easy to make in your Instant Pot Ace Blender.

Chocolate Mousse

1 cup heavy cream

8 ounces semisweet chocolate, chopped

1/4 cup sugar

1 teaspoon vanilla extract

Instructions:

1. Add all ingredients to the Instant Pot Ace Blender.

2. Secure the lid and select the "Whip" setting.



3. Whip until the mousse has thickened, about 2 minutes.

Cheesecake

1 cup graham cracker crumbs

1/4 cup melted butter

1 (8-ounce) package cream cheese, softened

1/2 cup sugar

1 teaspoon vanilla extract

1 egg

Instructions:

1. Add graham cracker crumbs and melted butter to the Instant Pot Ace
Blender.

2. Secure the lid and select the "Pulse" setting.

3. Pulse until the crumbs are fine.

4. Press the crumbs into the bottom of a greased 6-inch springform pan.
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