
1.Open meal and pop food into the pressure cooker pot. Add 1/2 cup (1 cup)* of hot water.
2.Secure the lid and turn the pressure release knob to a sealed position. Cook at high pressure

for 15 minutes.
3.When pressure cooking is complete, use a natural release for 10 minutes, then release any

remaining pressure.
4.Give the meatballs a good stir. If a thicker sauce is preferred, use the sauté function to simmer

the sauce until thickened.
5.Split buns in half and top with cheese. Place under the oven broiler to brown, about 1 minute.

Top buns with meatballs and dip sandwiches in the extra sauce.

Instant Pot Cooking Directions:

Slow Cooker Cooking Directions:
1.Place frozen meal in slow cooker. Add the said amount of liquid above. Cover and cook on

LOW for 4-5 hours or HIGH for 2-3 hours, until the meatballs are heated through. Continue
with steps 4-5.

Hoagie buns
Cheese slices
Optional toppings and garnishes: Fresh basil, parmesan cheese, mayo

Prepare with (aka ingredients needed to prepare meal):

Marinara Meatball Subs

Leftover Suggestions:
Sprinkle parmesan cheese on top and enjoy with a side of crusty bread
Serve over a bed of noodles

Notes:
Use the leftover sauce over cooked noodles for an easy second meal.

Total Cook Time: 30 minutes
Cook from Frozen

Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses


