
Mastering the Art of Cooking Brown Rice in Your Instant Pot 
 

Cooking brown rice to perfection is often considered a culinary challenge, but with the right 

tools and techniques, it can be a breeze. One such tool that has revolutionized the way we 

cook grains is the Instant Pot. In this guide, we'll walk you through the steps to master the art 

of how to cook brown rice in instant pot, ensuring every grain is fluffy, tender, and 

bursting with flavor. 

 

Why Choose the Instant Pot for Brown Rice 

 

Before we delve into the cooking process, let's briefly discuss why the Instant Pot is the 

perfect appliance for cooking brown rice. The Instant Pot is a versatile kitchen gadget that 

combines various cooking methods into one device, including pressure cooking. This feature 

is essential for achieving the ideal texture in brown rice. 

 

Ingredients You'll Need 

 

To get started, you'll need the following ingredients: 

 

1. Brown rice 

2. Water 

3. A pinch of salt (optional) 

 

Step-by-Step Cooking Instructions 

 

Rinse the Brown Rice: Begin by measuring out the desired amount of brown rice. It's 

crucial to rinse the rice thoroughly under cold running water until the water runs clear. This 

step removes excess starch and prevents the rice from becoming too sticky. 

 

Set Up Your Instant Pot: Place the rinsed brown rice into the Instant Pot's inner pot. Add 

water in a 1:1.25 or 1:1.5 ratio to rice, depending on your desired rice texture (1.25 cups of 

water for firmer rice, 1.5 cups for softer rice). Add a pinch of salt if desired. 

 

Seal and Pressure Cook: Secure the Instant Pot's lid, ensuring the steam release valve is 

set to the sealing position. Select the "Pressure Cook" or "Manual" setting and set the timer 

to 22-25 minutes, depending on your rice preference. The higher end of the range will yield 

softer rice. 

 

Natural Release: Once the cooking time is complete, allow the Instant Pot to naturally 

release pressure for 10 minutes. This helps the rice continue to cook without overcooking. 

 

Fluff and Serve: After the natural release, carefully open the Instant Pot lid. Use a fork to 

fluff the rice, separating the grains gently. Your perfectly cooked brown rice is now ready to 

serve. 

 

Tips for Perfect Brown Rice 
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● Experiment with the water-to-rice ratio to achieve your preferred rice texture. 

● Consider adding flavor by using vegetable or chicken broth instead of water. 

● You can infuse your brown rice with additional ingredients like herbs, spices, or even 

a squeeze of lemon juice for a unique flavor profile. 

● Keep the Instant Pot's vent and sealing ring clean to prevent any unwanted odors in 

your rice. 

 

Conclusion 

 

Mastering the art of cooking brown rice in your Instant Pot is a game-changer for anyone 

looking to streamline their meal preparation and enjoy consistently delicious rice. By 

following these simple steps and tips, you'll be able to serve up fluffy, perfectly cooked 

brown rice every time. Say goodbye to overcooked or undercooked grains and hello to a 

culinary delight that pairs perfectly with a variety of dishes. 

 

 

 

 

 


