
 

Instant Pot, Pasta, Dinner, Easy 

R E C I P E   N A M E  
SERVES: 5 PREP TIME: 5 to 10 minutes COOK TIME: 15 minutes 

 

I N G R E D I E N T S 

□ ½ pound spaghetti noodles 
 □ 1 (26-ounce) jar full of water plus 2 to 3 

Tbsp. water 

□ ½ pound ground beef 
 □ 1 small or ½ large onion, diced - 

optional 

□ 1 (26 ounce) jar spaghetti sauce 
 □ 1 Tbsp. extra virgin olive oil or avocado 

oil, optional 

 

D I R E C T I O N S 

1. Set your electric pressure cooker to sauté. 

2. If you are going to add onions to your spaghetti, add the oil and then the onions. Cook for 4 to 5 

minutes or until translucent. Remove from the pot. 

3. Add the ground beef to the pot. Cook until no longer pink. Make sure you break up the ground 

beef, so the pieces are equal pieces. (About 5 minutes) Drain the fat from the ground beef. 

4. Add the spaghetti sauce, water, Italian seasoning, and onions. Stir. 

5. Add the spaghetti noodles. (Break in half.) Make sure the noodles are covered with sauce and 

water. Add more water, if needed. 

6. Set the pressure cooker to manual for 8 minutes. Put the lid on the pressure cooker making 

sure the valve is set to seal. 

7. When it’s done cooking, quick release the valve. 

8. Stir the spaghetti. 

9. Enjoy your spaghetti with Parmesan cheese, if desired. 

 

N O T E S 
 

You can use ground turkey instead of ground beef. 

If you want to make it vegetarian, you can use the beefless beef from Trader Joe’s or impossible meat. Just 

start with step 4 unless you are adding the onions. 

Believe in the Magic Traci 


