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INSTANT POT CHICKEN PAPRIKASH STEW

(Serves 4-6)

2-3 pounds skin-on, bone-in chicken thighs
Salt and pepper

1 tablespoon olive oil
1 red pepper, chopped 

1 onion, chopped
2 teaspoons garlic

1½ tablespoons paprika
1/2 tablespoon smoked paprika

1 teaspoon onion powder
1 14-ounce can diced tomatoes 

Sour cream, for garnish

Season chicken thighs liberally with salt and pepper. On Sauté setting of 
Instant Pot, heat olive oil until shimmering and sauté pepper and onion 
until soft, about 3-4 minutes. Add garlic, sauté 1-2 more minutes. Add 
paprika, smoked paprika, and onion powder, mixing into vegetables. Add 
chicken thighs, skin side down, and let brown 3-4 minutes. Stir in diced 
tomatoes. Place lid on Instant Pot, turn on Manual setting for 20 minutes 
with vent on “Sealing” setting. Let the setting run its course, waiting for 
the pressure valve to descend before opening the Instant Pot lid. Remove 
lid and take out chicken thighs, put them on a plate, and cover with foil. 
Turn Instant Pot to Sauté setting, bring sauce to boil and let reduce for 8-10 
minutes. Plate chicken thighs, pour sauce over them and serve, garnished 
with sour cream if desired.


