Uncle Kenn’s Salsa Verde Chicken

Insta-Pot on Sauté’
Add Couple Table Spoons of oil
( I’ve used Coconut, Sesame, Olive or some combination depending on my mood and what is at hand)
Add;
Chopped Onions (1/2 to a cup)
Chopped Pepper (1/4 to ¾ cup)
(Bell, Poblano, chili, Jalapeño, Serrano, your choice)
Couple cloves of garlic chopped fine
Celery (Optional) (1/4 to ¾ cup)
Cook until onion is soft. Cancel sauté 
Add chicken, thighs or breast, can of chicken broth and jar of Salsa Verde.
(Alternately just add the chicken and brown a bit with the onions and such prior to adding the chicken broth and salsa)
Set Insta-Pot on manual high pressure cook for 12 min and allow natural release.
After pressure has been vented,
Open Insta-Pot and add 1 ½ cups of rice (I like to add frozen peas and carrots and some frozen corn)
Replace lid and Set Insta-Pot on Rice allow natural release. 
After pressure has been vented, remove lid and
Add 1 package Cream Cheese, cubed, stir into rice and chicken and replace lid.
Allow to stand for 5 min.

Can cook Rice and Chicken in one step, but I think the rice gets more flavor with the two step. Adding fresh cilantro with the cream cheese is good too.

Change from Mexican to Oriental, replace Salsa Verde with Thai Chili Sauce and add diced pineapple and/or diced Mango instead of frozen peas and carrots. (I’ve added peeled shrimp to this mix as well)

