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INGREDIENTS

1 large onion chopped
2-4 cloves of garlic minced
2 tablespoons of olive oil

3 tablespoons of butter (some
people use an entire stick)

1-12-14 oz precooked

smoked sausage rope
1 small cabbage

1 — 16 oz package of extra
wide egg noodles

2 cups water

Season to taste (I like to use
McCormick® Grill Mates®
Montreal Steak Seasoning)
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PREPARATION

Turn on SAUTE on the Instant
Pot and add olive ail.

Sauté the onion and garlic until
golden brown. Add enough
water to avoid sticking to the
pan

Cut sausage into 2 inch slices.

Slice the cabbage to about the
width of the noodles

Add cabbage, noodles and
water to the Instant Pot toss
everything together.

Add butter and sausage on the
top. Close the lid.

Set the Instant Pot to MANUAL
PRESSURE COOK for 3
minutes. Wait 5 minutes before
releasing the pressure.

Season to taste and serve.




