
 

 

INSTANT POT: CHICKEN PENNE ALFREDO 
6 servings | Cook time 10 minutes | Total time 45 minutes 

INGREDIENTS 

4 tbsp vegan butter (or regular)    1 1/2 tsp ground pepper 

3-5 garlic cloves, minced     1 tsp ground nutmeg 

2 pounds boneless, skinless chicken breasts (cut)  32oz chicken broth (about a carton) 

16oz penne pasta      1/4 cup water 

1 tbsp Italian seasoning     8 ounces cream cheese 

1 1/2 tsp salt 

1 cup grated parmesan cheese 

1/2 cup heavy cream 

parsley leaves for garnish 

 

DIRECTIONS 

1. Using an Instant Pot or Pressure Cooker, select Sauté setting. Melt butter in pot. Add garlic and 

sauté for about 1 minute or so. Then, add chicken, Italian seasoning, pepper, salt and nutmeg (mix 

together.) Sauté in pot for about 5-6 minutes, moving the chicken occasionally.  

2. Evenly add penne on top of the chicken. Pour the chicken broth and water over the pasta and 

chicken. It should just barely cover them. Push down pasta to submerge.  

3. Secure the lid and set the Instant Pot Pressure or Pressure Cooker Release valve to Sealing. Press 

the Cancel button, followed by the Pressure Cook or Manual setting. Set cooking time for 5 

minutes at high pressure. (pot will preheat for about 10 to 15 minutes) 

4. Once the pressure cooker has finished cooking, allow the pressure cooker to release presure 

naturally for 4-6 minutes. Then move the Pressure Release to Venting (Remember to always take 

caution when releasing the steam. Use a towel to protect your hand.) Then open the pot. 



 

2 

5. Set pot to Sauté mode for 5 minutes. Stir in cream cheese, parmesan and heavy whipping cream. 

Once everything is well mixed, let stand for about 3 minutes. This will allow the cheese to melt and 

the sauce to thicken. Stir once more, add a little pepper and salt to please your pallet. 

6. Spoon pasta into bowls and sprinkle parmesan and parsley on top. 
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