Festive Paprika Cornbread
(Ready in about 20 minutes | Servings 10)

Ingredients

2 (8.5-ounce) packages corn muffin mix
1 cup milk

2 large eggs

1/2 teaspoon salt

1 teaspoon paprika

Directions

In a large dish, stir all ingredients just until
blended. Pour 1 cup of water into the pressure
cooker.

Scrape the batter into the Bundt pan coated with a
non-stick spray. Lower the pan onto the trivet.

Lock the lid in place. Select HIGH pressure and set
the timer for 20 minutes. Turn off pressure cooker

and use a natural pressure release; carefully remove
the lid.

Next, gently loosen edges, remove from pan and
serve warim.



