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1 Raspberry Caramel Ganache

=R

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet KEHIZE
TR, : Pacotizing®KEE
EHIRE : BE
BHESRE : 3K
Jet*tETVEA | 2

From O&

pacojet

Recipe-Ingredients Bc/3- okt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FBEIARIECH
1 pacotizing® beaker = 10 portions 1 pacozing®E FRtI = 10{p
150 g raspberry 15058 BEF

300 g caramel chocolate 30053 EEHEIT ST

300 g cream 30053 §5H

60 g powdered sugar 60T 4

Recipe preparation

(1) Boil the milk and sugar, pour over the chocolate and leave to stand for 5 minutes. Then
add the raspberries, stir and leave to cool. Stir in the cream and pour into a pacotizing®
beaker.

(2) Close the pacotizing® beaker with the lid, label and freeze at =20 °C for at least 24 hours.
(3) Pacotize® with three repetitions, with positive pressure.

HIVEIES
(1) FCEFHFIDINES | SRARIEISRAOL |, #3Es0H. ARIMANEBRT | Il 5315
R, FHEENYLE , HISWHE . Bl \pacozing®EBEIHH,
(2) Fpacozing® EFFEFHIFEIMN , W ERESEMANRFKEHI TR , 11 20°CRRED
24/\FT,
(3) FAPacojet’KEENHHTIKE , IEERRESESHE=IR.
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2 Paprika mousse

PRI

/

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

Pacojet/KENIZE
¥R, : Pacotizing®KEE
ENIRE : @BFE
BIIESREL : 2R
Jet*tRIVER | &2

From O&

Recipe-Ingredients Bc/3- okt pacojet

Ingredients for 1 pacotizing® beaker 1”pacozing® & FREI MR ESE}
1 pacotizing® beaker = 10 portions 11 pacozing® & FREI A= 105
250 g peppers 250535
20 g onions 205554
10 g butter 10598
30 g bread slices 0EEE L
30 g cream 30545
6 g gelatin | SRS
g
S5aEh

Recipe preparation

(1) Dice the peppers, onions and bread slices and mix with the remaining ingredients.
Pour into a pacotizing® beaker, close the lid and label.

(2) Freeze at -20 ° C for at least 24 h.

(3) If necessary, pacotize® 2x with overpressure and allow to cool before serving.

SRS -

(1) B, FREeRYIKRT R SRTMEIRS. Bl A\pacotizing®&Iifrt , B
pacozing®EREFEIFEIN , W BRSNS HRKEHI TSR

(2) 1B, T£- 20°CRGRED24/0N\0,

(3) WMBEVE , THEENIER NMEMPacojet’kE2)R , FEERBEISAD 6



pacojet

3 Raspberry ganache Recipe-Ingredients [selive:
el = A Ingredients for 1 pacotizing® beaker 1 pacozing® & FRELARIECHE
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
350 g white chocolate 3505¢ HI55e/]
- 150 g cream 150538 455
120 g raspberry 12058 BEF
_ 150 g milk 15058 AR5
y

Recipe preparation

Pacojet settings (1) Put the chocolate in a bowl, bring the milk and cream to the boil, pour the milk/cream
. 121 ®
Mode: Pacotizing over the chocolate, let stand 5 minutes and then mix. Add raspberry and pour into a
Pressure settings: Overpressure pacotizing® beaker.
Number of automatic repetitions: 3 (2) Close with the lid, label and freeze at —20 °C for at least 24 hours.
Jet®-Mode suitable: yes (3) Pacotize® 3 times with normal pressure and e. g. B. use as a filling for macarons.
FIVEESR

Pacojet’KEEHIZTE
¥R, : Pacotizing®KEE
EDIRE : @8FE
BiESIREL : 3R
Jet>tRIVEA : 2

(1) BIFRIEE— P |, Ao R |, SARNRAEEDLR N L | 88570
PEHRE , REIANBRT , 9SS | Bl \pacozing®E BT+,

(2) Fpacozing® EFAEFEFIIN , W EREREMNESHRAEHITISR - 20°CR5ED
24/N\BF

(3) FAPacojetiKEHIHITIKE , IEEENTESHE=X. W : BIESRAYERL

From O& 7
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pacojet

4 Dark almond chocolate ganache Recipe-Ingredients [selive:
A TE e 4R Ingredients for 1 pacotizing® beaker 1 pacozing® & FRELMARYEC
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
300 g dark chocolate 30053 EI55E ]
200 g cream 20052 435
200 g milk 20058 54}
200 g almonds 20052 25—

Recipe preparation

Pacojet settings (1) Bring the milk and cream to a boil, pour the milk/cream over the chocolate, let stand 5
Mode: Pacotizing® minutes and then mix. Add almonds and pour into a pacotizing® beaker

Pressure settings: Overpressure (2) Close with the lid, label and freeze at —20 °C for at least 24 hours.

Number of automatic repetitions: 3 (3) Pacotize® 3 times with normal pressure and e. g. B. use as a filling for macarons.

Jet®-Mode suitable: yes

- A -
Pacojet/KERHLAIE (1) SIS | SRMETEISE L | BEsS ME TR, TASIE | BN
FET : Pacotizing® KR _
e 3 pacozing® E &I,
EEM : (2) Fpacoring™ SR FEIFETI | W HFEEROSIRERTAR | 1 20°CaED
SRNESRE - 3K i
et REUER - B (3) FlPacojet KEBHLEHT IS , TESFE FEBSTESR, 10 : FED-RIA0GH,
From O& 8



5 Tuna Mousse

SieERHR

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

PacojetKEEHIZE
¥R, : Pacotizing®KEE
[ERE | IEEES
BIESRE : 2K
Jet>-iRIVEA : 2

From O&

Recipe-Ingredients [Wysililve pacojet
119 pacozing® & FBEI M EIBECA;
1 pacozing®E FHEI#A= 10{p

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions

300 g tuna fillet 30057 EICE

20 g coriander 2050 X

10 g ponzu 1050 tHIBHRRYE R ( HIVEES )
100 g olive oil 1005 1Bk

250 g whipping cream 30% fat 25055 SKUSH

4 g salt 455 £h

40 g water 4053 7K

2 g lime zest 2B BB RY

Recipe preparation

(1) Dice the tuna and mix with the remaining ingredients. Pour into a pacotizing® beaker.
(2) Close and label with the lid. Freeze at —20 ° C for at least 24 h.

(3) Pacotize® twice if necessary and allow to cool before serving.

HIWEES -

(1) IBEeETIKRT , SRITHMEIES. Bl A\pacozing®EFEIAH,

(2)Apacozing® EREFHEIFEIN , M LSRN SHRKERHI TSR , 1 20°CRHRED
247\,

(3) AWBKE , ERPacojetikE2)R , HERFRNSHN
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6 Asparagus parfait

==

[=E=) s

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet K EHIZE
TR, : Pacotizing® KB
EDRE : IEEEND
BHoiESREL : 3R
Jet-2z0iER - 2

From O&

Recipe-Ingredients Bc/g- Fort pacojet
Ingredients for 1 pacotizing® beaker 1/ pacozing® & AR HIECHE

1 pacozing®E FHEI#A= 1019

1 pacotizing® beaker = 10 portions

160 g asparagus 16058 =55

70 g butter 7053 EiH

70 g sugar 7072 5hbEE

10 g starch 1052 iEf

6 g gelatin (soaked) 653 BERR (3328)
20 g whisky 205 g2

200 g cream 20053 {5

Recipe preparation

(1) Cut the asparagus into pieces and sauté in butter until translucent. Dust with starch and
add cream. Bring to a boil and then dissolve sugar, gelatine and whiskey in it. Pour everything
into a pacotizing® beaker.

(2) Freeze at -20 ° C for 24 h.

(3) Pacotize® three times if necessary, fill into a parfait dish and freeze briefly again.

HIVEES -

(1) IBESEYIRRER , FRES =R, B EEM |, IOAULH, &, AEISEHE. BRFAEL
SiAfREES, BRrEERAE Apacozing®E FTIIAT,

(2) Fpacozing® ERAZEFEIFEIN , W EREEMNSFKFERITRER | £ 20°CR 5224

IN:o R

(3) WNBEWE |, EHPacojet’kKEIR , MNGFEES , BIXEESIE. 10



pacojet

7 Mango ganache Recipe-Ingredients Be T - Bkl
FEE A Ingredic?n.ts Lor 1 pacotizing® b.eaker 1 pacozing®E PRSI ELE!
1 pacotizing® beaker = 10 portions 1/\pacozing®E FEI#= 109
iig : vn\:::;ce chocolate 3502 (1557
(=]}
150 g cream 30% fat 15052 %Haf—tﬁ)}
80 g mango 15052 X5
805¢ T-5R

Recipe preparation

Pacojet settings

(1) Pour the chocolate into the beaker, bring the milk and cream to the boil and pour over the
Mode: Pacotizing® chocolate, add the diced mango to the pacotizing® beaker.
(2) Freeze at =20 ° C for 24 hours.

(3) Pacotize® three times if necessary and allow to cool before serving.

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

HWEHES

(1) BIGR RN |, SRR IFIRULH |, BEAFORAEEISR AL | BESDE
HEE  IDNTR | ‘B&EEI N\pacozing® & FELFR,

(2) Fpacozing® ERHEFE=IFGIN , W EARESEMNSIFKERITIZER , 1£- 20°CRIHRE D24/
B

3) B E |, (FAPacojetikE3IR , HIEERRISAD

From O& 11
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PacojetZKEEHIZE
¥R, : Pacotizing®KEE
EDIRE : BE
BESRE : 3R
Jet*tRIVEA | &



8 Pistazien Ganache

FHORBA8LF

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

PacojetZKEHIZE
FET ;. Pacotizing®kEE
EHNRE : BE
BESRE : 3K
Jet*tRIVEA | &2

From O&

pacojet

Recipe-Ingredients fc7- Bord
Ingredients for 1 pacotizing® beaker 11 pacozing® & FREL M HYBCA}
1 pacotizing® beaker = 10 portions 1 pacozing®E FAEI#A= 1019
400 g white chocolate 40053 BI555H
1?8 e ith 30% fat 15058 ST
160 2 ;rt-eeealzqdvélreen piost:chios 15058 S

16058 KRFFLER

Recipe preparation

(1) Pour the chocolate into bowls, bring the milk and cream to a boil and pour over the
chocolate, add the pistachios in the pacotizing® beaker.
(2) Close the lid, label and freeze at -20 ° C for at least 24 hours.

(3) Pacotize® 3 times if necessary and allow to cool before serving.

HIVEAEES
(1) BI=DEE—MEF |, SeRFRFNIRTNH | BERENRARELRDL |, 83850
PEHEE , IAFFOR | iBEEREIApacozing® EFIEIFRH.
(2) Fipacozing® EFAEFEIFEIMN , W EFREEMNSIHRAFEHI TR . & 20°CRERED
24/\BY,
(3) MNBWE , FAPacojet’kE3IR , FERBRISAN.
12



9 Coconut marshmallow Recipe-Ingredients Fiy5- Bokt pacojet

BRFASTEYE Ingredients for 1 pacotizing® beaker 1IpaC02?ng®q§ﬁﬁﬁIWEl"Jﬁa*4
1 pacotizing® beaker = 10 portions 119 pacozing® E I #= 10{D
k 14 g gelatin 14753 BARE
: ’ 3 , 140 g sugar 1405 ibiE
‘-\,% . ’”“ L 28 g water 2853 7K
o / 20 g glucose 205 EATIE
q 400 g coconut milk 40052 HRL
N\ ;r@%
J Recipe preparation
Pacojet settings (1) Soak the gelatine in cold water. Boil the sugar, water and glucose and cook to 112° C.
Mode: Pacotizing® Squeeze out the gelatine and place in a bowl, slowly pour in the sugar mixture while
Pressure settings: Overpressure beating with a whisk. Stir in the coconut milk and pour into a pacotizing® beaker to fill.
Number of automatic repetitions: 1 (2) Close the lid, label and freeze at -20 ° C for at least 24 hours.
Jet®-Mode suitable: no (3) If necessary, pacotize® once with overpressure
PacojetikEEHIGTE mfpRE e N
#E2t + Pacotizing®kEE (1ERRRGEERIKE, 1. KIIE@EER , AE112°C, FHAR , MBS , E18(E
IS B NVERSY) , BTk, BRINEAHE | BSEE Npacozing® & FIEIFFF,
RSN | LR 2) ﬁ;acozmg‘@%ﬁ%%?r%tﬁﬂ% , W R EMNQRKEHI TR , - 20°CRIRED
ot .7 24/)\8Y,
et RALIER : MR 3) ANAME , EBIE T , {E£APacojetikKEELR
From O& 13



Be - Bort pacojet
AN L ® I
A s Ingredients for 1 pacotizing® beaker 11 pacozing® & FIEIMHIECH
RIS AT : Tpacorne” SRR

1 pacotizing® beaker = 10 portions

10 Airy chocolate raspberry ganache Recipe-Ingredients

120 g raspberries 12058 5
150 g milk 15058 eSS
225 g dark chocolate 22558 IG5
, 240 g cream 24058 §5iH
s 30 g sugar 305¢ BEVYE

Recipe preparation

Pacoj i : . .
acojet settings (1) Boil the milk and sugar, pour over the chocolate and leave to stand for 5 minutes. Then add

Mode: Pacotizing®
8 the raspberries, stir and leave to cool. Stir in the cream and pour into a pacotizing® beaker.

Pressure settings: Overpressure o ) ) .
] N (2) Close the pacotizing® beaker with the lid, label and freeze at -20 ° C for at least 24 hours.
Number of automatic repetitions: 3

. 3) Pacotize® with three repetitions, with positive pressure.
Jet®-Mode suitable: yes (3) P P P

HWEES
(1)IESIFOEERTT |, AIEIS AL | 8BS0, ABIMANE | SN, BEH ,
A afE Apacozing® EFREL A,
(2) Fpacozing® EREFE=IFLIMN , W EARSEMNSIHRKEFHITIZNR , - 20°CRIHRE/24
IR,
(3) FBPacojet’ KBENLHTIKE , IERENTESHE=IR,
From Q& 14
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PacojetZKEHIZE
=, : Pacotizing® kKB
ENIRE : #BE
BHESIRE : 3R
let>-tRTUIER - B



Bey- okt pacojet

11 Recipe-Ingredients
I\ilkani) Mousse Ingredients for 1 pacotizing® beaker 1/ pacozing® & FRELARIECAL
RN 1 pacotizing® beaker = 10 portions 1“pacozing®EFREL = 10D
300 g mango 30058 =5
250 g cream 30% fat 25052 §3;HH30% 0805
100 g powdered sugar 10053, ¥
) 10 g lemon juice 1055 ks
o 2 g xanthan gum 25T EHER

Recipe preparation

Pacojet settings (1) Peel the mango and cut into pieces. Mix the xanthan with the sugar and stir into the cream.

. 171 ®
Mode: Pacotizing Mix all ingredients together and pour into a Pacotizing® beaker.
(2) Close the lid, label and freeze at -20 ° C for at least 24 hours.

(3) Pacotize® with two repetitions, with positive pressure.

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

Pacojet/KENIZE %M"F?ﬁ% :
& izing®) 1) IBERELTIAR. IBEERINERS | AINRP—EHEE. SrEaRIIEEE—E , £
TR, : Pacotizing® KB

)\pacozmg®-§}5ﬁﬂﬂ(¢|

EORE : BE
BIEERE - 2%
Jet*-iRIEA : 2

2)%pacozung®§%*¥r§t¥ﬂﬁ Ny RS FENS IRKERITIZNR |, 1E- 20°CRIHRE/D24/0N\0,
3) FAPacojet kK EBHHTIKE , IERENTESHE_IX,

From O& 15
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12 Pistachio Mousse

FHOSRSRER

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

PacojetZKEHIZE
FET ;. Pacotizing®kEE
EHNRE : BE
BHESRE : 2K
Jet*tRIVEA | &2

From O&

Recipe-Ingredients Bl 75 - Bl pacojet
1/ pacozing ® & PRI PARIECAY
1/ pacozing®*EZ ARG 4= 103

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions

50 g pistachios 5058 FHOER

300 g cream 30% fat 30052 WhiH30%A5HR
500 g white chocolate 5005 HI5% /]

6 g gelatin 65c BARR

50 g sugar 505¢ BEVYE

5 g almond liqueur 558 BM_AIAE
100 g almond drink 1005 A—IXE
100 g egg white 1005g &iA

Recipe preparation

(1) Soak the gelatine in cold water. Heat the cream, almond drink and sugar (do not boil), white
chocolate, pistachios with amaretto and squeezed out. Stir in the gelatine, allow to cool and stir
in the egg white.

(2) Pour into a pacotizing® beaker, close the lid, label and freeze at =20 ° C for at least 24 h.

(3) Pacotize® with two repetitions, with positive pressure

HIVEHES
(1) SEBRRGEAS/KE, MIRAYLH. IR (A2 # ) . Bk, FFORNESTE
FreamR. AR RAEERINEE R | ATBIRERHE Apacozing® EFEEIMAH,
(2) Fpacozing® SRS FEHFLLA , M LIRS EMNQFRKEHITILNR . £ 20°CGLIRED24/)N\0,
(3) FAPacojet’KENHITIKE , IEREN TFESHETIR.
16



13 Feta Olive Mousse

F B S

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

PacojetZKEHIZE
=, : Pacotizing® kKB
ENIRE : #BE
BHESIRE . 2R
let>-tRTUIER - B

From O&

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions

4 g gelatin

400 g feta

100 g quark < 10% fat

100 g creme fraiche 30% fat

5 g fresh tarragon

50 g olive oil

10 g lemon juice

7 g salt

20 g green soured olives drained

Recipe preparation

75 ok pacojet
1 pacozing® & FREIMARYECH
1 pacozing®E FHEI M= 10

457 BARR

400%5g 2L

10058 E52 < 10%f5Hh
100%% #5iH30%AER
55 S

5052 i

1058 750t

758 &

2053 i TFHILRER IR

(1) Soak the gelatine in cold water. Cut the feta into small pieces. Take the gelatine out of the water

and squeeze it out. Heat olive oil and dissolve gelatine in it. Mix with the remaining ingredients,

pour into a Pacotizing® beaker, press down and smooth out.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) Pacotize® with two repetitions, with positive pressure

HIVEIES -

(VIEBRRGBMERKE., EFAETIR/ R, TEBREMKFEE |, BEHfhsk, MNAERGHAEA
RiamEET. SRRERRS |, ATAERHE Npacozing® EREELF | [A N &EFHRF.
(2) Fpacozing® T REEFERIFEIIA | W EARERMNQIERIKEHRITIRNE |, 1 20°CRIRED24/N\,

(3) FPacojet’ KEENHITIKE , ERENTESIHE

—_—

—% 17



14 Chicken Liver Mousse

SEHF=ER

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no
Pacojet K EHIZE

¥R, : Pacotizing®KEE

ERE : 8E

BIIESIREL : 2%

Jet>t&I0IEM 2

Tip: The desired serving temperature can be
achieved directly through several repetitions.

NG - ATLUEIE 2R E SR FE AR TRER
FrollfOCRE

Recipe-Ingredients Bi7S- Bokl pacojet
Ingredients for 1 pacotizing® beaker 1/ pacozing® L& PRI FFAYECE
1 pacotizing® beaker = 10 portions 1/ Npacozing® S &L= 1019

350 g cream 35052 W5
300 g fried chicken liver 30052 VEXSHT
80 g onions 8052 ¥ &
60 g toast 605% 115]
50 g butter 5053 BH
20 g port wine 2053 4 E
12 g salt 1253 £h

6 g gelatin 65¢ BARR

2 g Marsala 257 SFEhL
1 g marjoram 158 SHE=
60 g protein 6058 AR

Recipe preparation

(1) Soak the gelatin in cold water. Sauté onion and liver in butter until translucent, deglaze with
port wine and Marsala. Squeeze out the gelatine, dissolve in the liver mixture and allow to cool
slightly. Mix with the remaining ingredients. Pour into a pacotizing® beaker, close the lid and label.
(2) Freeze at -20 ° C for at least 24 h.

(3) Pacotize® with two repetitions, with positive pressure.

If necessary, Pacotize® twice. and allow to cool before serving.

e

(1) FEBREGBIEKE., FFRADCHMAE AT ZEFER |, AR EISFRIER, FTHIEE |
B ECHTEESYIT , M. SRTHEMES. AraREHE N\pacozing® & FIEIMAH.

(2) Fpacozing® T RZEEFEIFHLIA , s EARERMNQHRKFEHITIRMEK | - 20°CRIAED 24/,

(3) FPacojet’ KB TIKEE | (EREANTESME IR, WHELE , KELR , FERRMRILA. 18



15 Chestnut mousse

SR oRAn

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

Pacojet KEEHLIZE
FE, : Pacotizing®KEE
ENRE : #BE
BHESIRE : 2R
Jet®-t=2IVEMR : 2

From O&

Recipe-Ingredients Bog- Eokl pacojet
Ingredients for 1 pacotizing® beaker 1/ pacozing®E PRI FRAYETEL
1 pacotizing® beaker = 10 portions 1/\pacozing® S FRELIR= 10/

350 g cream 35052 §A3H
300 g chestnuts (Marone) cooked 3005 SAEEF
100 g white chocolate 10055 (II5257
reeean 433 DAY

& WhISKY 4% B TR

Recipe preparation

(1) Soak the gelatin in cold water. Melt the chocolate in a water bath. Melt the chocolate in a
water bath and then mix with the chestnut puree. Squeeze out the gelatine, melt with the
whiskey, stir into the chestnut mixture and leave to cool. Stir in the cream. Pour into a Pacotizing®
beaker, close the lid and label.

(2) Freeze at -20 ° C for at least 24 h.

(3) Pacotize® twice if necessary and allow to cool before serving.

Tip: The desired serving temperature can be achieved directly with several repetitions

%M’E)’E&'

1) IBEARSBER7KE, BISRAOBIEKAFRML. EKAFRMLITR S , ARSEFRRS. ¥
tl:.'EHHx St  HERETFRSY . 250, BN, &l \pacozing® ZFEEIFAA,
()FﬁpaCOZIng‘@%ﬁHE?E!ZﬁITT NE_EFRES RN IRIKFERITIRER | 1E- 20°CRIAZE 24/,

3) WBME , %Pacqetﬂk%‘%’? FEBRRIRED,

/J\Lﬁi o LUBIS 2R ES R FERAZIATFHIR 3R E 19



16 Ham mousse
KEREHR

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

Pacojet’KEEHIZIE
¥R, : Pacotizing®KEE
EDIRE : BFE
BIIESREL : 2R
Jet*tRIVERA | &2

From O&

Recipe-Ingredients Bc/3- Bord pacojet
Ingredients for 1 pacotizing® beaker 1>pacozing® & AL HIECH}
1 pacotizing® beaker = 10 portions 11 pacozing® & FREL = 107
350 g cream 35053 Y5iH

250 g pork ham cooked 25052 KB

60 g egg white 6058 E5

30 g toast 3053 115

20 g onions 205 S¥2

10 g butter 1055 250

6 g gelatin 653 BRRS

5 gsalt 57 h

Recipe preparation

(1) Soak the gelatin in cold water. Sauté the onion in butter until translucent and leave to cool.
Squeeze out the gelatine and dissolve in a little warmed cream. Mix all the ingredients together.
Pour into a pacotizing® beaker, close the lid and label.

(2) Freeze at -20 ° C for at least 24 h.

(3) If necessary, pacotize® twice. and allow to temper before serving.

Tip: The desired serving temperature can be achieved directly with several repetitions

HIVEHES

(1) IBEARGBTER7KE, EFRMANERFNEFRFER |, FEHLSA. FFHBER , MAGE—RERY
. IEENRFEESHE—#E. &l \pacozing® BRI,

(2) FApacozing® EFFFE=FIIM , W EFRESEMNSHRKFEHITRIE | 1£- 20°CRIERE D24/,

(3) ABEWE , APacojet’kE2R , HERBRISAN.

N afLABE 2R EE M FEREAZIFTTEAN L RE 20



17 Marzipan mousse
BT ERAR

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

Pacojet/KEEHIZE
¥R, : Pacotizing®KEE
ENIRE : BE
BaESIREL : 2%
Jet*-f=TUEM : 2

From O&

Ba75- Fekd pacojet
11 pacozing® & FREI M AYECH!
1 pacozing® E &L= 10

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions

300 g cream 300%5g 9l

200 g marzipan 20058 B _EEE
60 g milk 605% 54}

6 g gelatin 652 BRRR

Recipe preparation

(1) Soak the gelatin in cold water. Bring the cream, milk and marzipan to the boil, then mix.
Squeeze out the gelatine and dissolve in the mixture. Pour into a Pacotizing® beaker, close the
lid and label.

(2) Freeze at -20 ° C for at least 24 h.

(3) If necessary, Pacotize® twice. and allow to temper before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

HIWEAES -
(1) BB EMS/KE, BYnH. 4£NFIS(CEAERH | R, FHBERFIAEEESY
., & Apacozing® & BT,
(2) FApacozing® EABEFEIFIIN , W EFREEMNSHTKFEHITIZER | - 20°CRRED24/N\T,
(3) WIBWE , FBPacojetikEE2IR , E3aI5citEZR
N TR 2R E SR EE A RIFTHA LR E
21



18 Gorgonzola mousse

SRR AR TSR

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

PacojetKEEHIZTE
TR, : Pacotizing®KEE
ERE  IERESD
BIIESREL : 2%
Jet*-f=TUEM : 2

From O&

Recipe-Ingredients Bog- Eokl pacojet

Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FRET M AYESR}
1 pacotizing® beaker = 10 portions 1/ pacozing® S HEI#R= 104
200 g gorgonzola 20058 3/ RIRSRENTER
200 g emmental 20058 B+ ( 7L ) FER
ggt)g g cream 2005% 33

505 11 5]
5 gsalt 53 kb

Recipe preparation

(1) Dice the Gorgonzola, Emmental and toast. Mix all ingredients together. Pour into a
pacotizing® beaker.

(2) Close the lid, label and freeze at -20 ° C for at least 24 hours.

(3) Pacotize® twice if necessary and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

HWEHES -
(1) B/ RRREITFER. Imt ( 2FL) FERFAIMEIIR T . IEMENERERSE—E. BN
pacozing® & FIEIIAAR,

(2) FApacozing® EAETFE=HEIN , W ErSERNSFKERITISER |, 11 20°CEIHREI24/N\0,
(3) ANBEWE , FAPacojet’kE2)R , FERHRISED,

AN - AJLABE SR ES M FERAZIFTRER L3RR E 25



19 Smoked salmon mousse
YRE =B 5H

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

Pacojet’KEEHIZE
¥R, : Pacotizing®KEE
EDIRE : @8FE
BIESRE : 2K
Jet>iRIVIEA : 2

From O&

Recipe-Ingredients [y pacojet
1 pacozing® & FRFTAAIECH
11 pacozing® & FIEL#1= 107

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions

350 g smoked salmon 35058 HE= &
220 g cream 22052 U5H
130 g milk 13058 254}
50g toz?st 5053 115]
28 . I(:er;:onns'uice 2078 8
10 2 butter | 20528 ng

1052 Eil

Recipe preparation

(1) Dice the onion, sauté in butter until translucent and leave to cool. Dice the smoked
salmon and toast and mix with the remaining ingredients. Pour into a pacotizing® beaker.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) Pacotize® twice if necessary and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

HIVEHES

(VEFRTIAT | MANERFWERSER |, FESA. BRE=XaNHEINT , SR T
FERS | B \pacozing®ERELAH.

(2) Apacozing® EASEFEFIIN , W EAFERMNSIHRKEFITRER | £ 20°CRIFED24/M8,
(3) ANBHE , FHPacojetikEE2)R , FHERARNIZAD

AT - AJLABE SR ES M FERAZIFFER 3REE 23



20 White chocolate mousse

HI55e05ER

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet KEEHLIZE
TR, : Pacotizing® KB
ENRE : 8IE
BIIESREL : 3R
Jet®-i=2IVEMR : 2

From O&

Recipe-Ingredients fic/3- Fort pacojet
Ingredients for 1 pacotizing® beaker 1/ Npacozing® & FIEIIAHYECHE}
1 pacotizing® beaker = 10 portions 1 Npacozing® & RREI M= 105

200 g white chocolate 2005¢ BAI552
200 g cream 20053 W5iH

200 g milk 20058 2REHY
6 g gelatin 653 BARS

Recipe preparation

(1) Soak the gelatin in cold water. Bring the cream and milk to the boil, pour over the
chocolate and dissolve. Squeeze out the gelatine and dissolve in the chocolate mass. Pour into
a Pacotizing® beaker, close the lid and label.

(2) Freeze at -20 ° C for at least 24 h.

(3) Pacotize® twice if necessary and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

HIVEHES

(1)IEBERGEMES7KE., 1BUSHFIARTT |, BIEIS 0 LML, FFHBBRHAREEIS RS,
{8 Npacozing® & FIEIFA .,

(2) Fpacozing® EREFE=IFGIN , W EARSEMNSHRKERITIZR , 11 20°CRIHRE/D24/N\0,
(3) ABME , HPacojetikEE2)R , HEBRFRNSAD

NG AJLABE 2R ES R FERIAZIFREIN L3RR
24



21 Goat cream cheese mousse

F Y595 YIS T

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 2
Jet®-Mode suitable: yes

Pacojet KEEHLIZE
TR, : Pacotizing® KB
EgE  IEEED
BRIESREL : 2K
Jet®-f=2IVEMR : 2

From O&

Recipe-Ingredients Foj5- Borl pacojet

Ingredients for 1 pacotizing® beaker 11 pacozing® & FREL M HYBECH}
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 10{9
450 g goat milk cream cheese 45053 4345 HDES

180 g sour cream 180%g ERYLiH

100 g olive oil 1005 18153

5 g basil fresh 55 S F LA

2 g gelatin 255 BEES

Recipe preparation

(1) Allow the gelatine to swell in ice water, squeeze it out, heat up some of the sour cream and
dissolve the gelatine in it. Mix all the ingredients together and season with salt and pepper.
Pour into a pacotizing® beaker, close the lid and label.

(2) Freeze at =20 ° C for at least 24 hours.

(3) Pacotize® twice if necessary and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

HIWEHES -

(1 ) IEBBRFEKHRRZRK | 57, INA—LERULH | BIERAREEY. BBEMRIREE—EE
ERFNSAANK. 8 A\pacozing® E R,

(Z)ﬁﬁpaCOZIng‘“’%ﬁHE?EtﬁW Ny E RS RN IRKFERITIRNER |, 11 20°CRIFED24/M\0,

(3) ANBXE , APacojetikEE2IR , FHEBFIRISED

AT - AJLABE SR ES R FERAZIFFEIN L3RR 5c



22 Dark chocolate mousse

REI55e JI5ER

W
: =

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet K EHIZE
TR, : Pacotizing® KB
EDRE : #BE
BaESIRE : 3K
Jet>-tRIVEA | 2

From O&

Recipe-Ingredients Bo7S- Eokl pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing®E PRSI ELE!
1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI#R= 1044

200 g dark chocolate 20058 EI552 ]
200 g cream 20053 §53H

200 g milk 20052 EREHY
90 g sugar 9058 EIRVHE

Recipe preparation

(1) Boil the milk, cream and sugar, pour over the chocolate and dissolve it. Approx. Allow to
steep for 5 minutes, then stir until the chocolate has dissolved. Pour into a Pacotizing®
beaker.

(2) Close the lid, label and freeze at -20 ° C for at least 24 hours.

(3) Pacotize® three times if needed and allow to temper before serving.

Tip: The desired serving temperature can be achieved directly through several repetitions

BB -

(1) 595, UEF0fERGH |, AIEIS N EFEENAR. KOBRsoH | AEEEEIIGRDE
fi#. 1B Apacozing®ERELA,

(2) Fpacozing® EREFEIFEIN , W RS EMNSIHRKFEHRHITRE , £ 20°CRERE D24/,
(3) tNBKE , APacojetikKEE3IR , FEBFIRIZED

AT - AJLABE SR ES R FERAZIFFEIN L3RR 26



ipe- i _ acojet
23 Basil Coconut Marshmallow Recipe-Ingredients Bc75- Bokt PQCO)

Ingredients for 1 pacotizing® beaker 1Npacozing® & R EIESE!
ZENEF RIS 1 pacotizing® beaker = 10 portions 1/ pacozing® & FEI# = 105

14 g Gelatin 1475 BARR

140 g Sugar 14025 45

28 g Water 2875 7K

e

20 g Basil 4005 4

205 ZE

Recipe preparation

(1) Soften the gelatin in cold water. Bring the sugar, water, and glucose to the boil and

Pacojet settings continue heating to 112° C. Squeeze out the gelatin and add to a bowl, then slowly pour in
Mode: Pacotizing® the sugar mixture while whipping with a whisk. Stir in the coconut milk and place the mixture
Pressure settings: Overpressure into a pacotizing® beaker. Add the basil (leaves and stalks) to the mixture.
Number of automatic repetitions: 2 (2) Close the lid, label and freeze at -20 ° C for at least 24 hours.
Jet®-Mode suitable: Yes (3) If necessary, pacotize® once with overpressure.
Pacojet’KEEHIZE HEHES -
o () BRI, 510, NS | SEENIARELI2°C, SRHI , AR
E?IXE : #EE AEEERINERSY) , R BiiHeasit. WHEEY | ERESYIE Apacozing® & FBELTA .,
SRR : 2R B8 (HTFHIE ) MABEHE.
JeteBELER & (2) Fpacoring S IS FEIFAIIR , W EHRESEHNSIRKETAT | 75 2008 R0 24/,
3) BV E , FETHBET |, fEFPacojetikKEELIX
From O& 27



24 Lavender Ganache

ENREHALF

-

_—

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

PacojetZKEHIZE
&, : Pacotizing® KB
EDRE : #BE
BHIIESIREL : 3R
Jete-#2z0ER : 2

From O&

Be7s- okl pacojet
1 pacozing® & FREIMAHIEC

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions 1~pacozing® & FHEL = 103
400 g white chocolate 40058 BI558 ]

100 g milk 10058 4473

150 g cream 15058 WK

120 g raspberry 12052 P&

1 g lavender flowers 158 BARE

Recipe preparation

(1) Place chocolate in a bowl, bring milk and cream with the lavender flowers to the boil,
pour milk/cream over the chocolate, let stand for 5 min, stir and pour into Pacotizing®
beaker.close the lid and label.

(2) Close the lid, label and Freeze at —=20 ° C for at least 24 hours.

(3) Pacotize® three times if needed and use e.g. as filling for macarons.

HVEES

(1) BISTEAOMABEF |, FHOIRSEREE—ERH |, BF0/AnBEEDRD L
BESDTR , 9SHHE | B Apacozing® & RELFAH,

(2) Fpacozing® ERHEFE=FIIM , W EFRESEMNRIRKFEHITRE | £ 20°CRIEED
24/\BT

(3) FAPacojetikK BN LHITIRE=/X. W : BIESRIAYIERL

28



25 Nougat ganache

FEUFEH LT

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: no

Pacojet/KENIZE
&, : Pacotizing® KB
EHIRE : BE
BHIIESIREL : 3R
Jete-#2zUER : 2

From O&

Recipe-Ingredients [y pacojet

Ingredients for 1 pacotizing® beaker 1/{>pacozing® & FRRLRATECH
1 pacotizing® beaker = 10 portions 11 pacozing®%& L= 1017
150 g hazelnuts 15058 #&F

100 g milk 1005¢ £AE4I

300 g milk chocolate 3005¢ 4451558 /]

300 g cream 30052 Y3

60 g powdered sugar 6053, T

Recipe preparation

(1) Bring the milk and sugar to the boil once and pour over the chocolate, allow to steep
briefly and add the hazelnuts, mix together and allow to cool. Stir in the cream and pour
into a pacotizing® beaker.

(2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

(3) If necessary, pacotize® 3 times.

HWEHES -

(1) BHIBRER#E—X , BlEISRAOLE | EERE—T , IINEF , BEE—ELE. %
HIRE  B Apacozing® SRR,

(2) Fpacozing® EREFEFIIN , W EARSREMNSFKFEHITIRER £ 20°CRGRED
24/N\BY,

(3) B=% , FAPacojet’KENFHITIHE=IR.

29




26 Lime ganache Recipe-Ingredients Bcrs- Bokd pacojet

B H 21 Ingredients for 1 pacotizing® beaker 1Ipacozfng®§ﬁﬁﬂﬁﬂgﬁa*4
== 1 pacotizing® beaker = 10 portions 1/ pacozing® T FIEI A= 103
100 g limes (whole, diced) 1005% B&tE ( Bhi. Y07 )
100 g milk 1005 £AE4I
300 g white chocolate 30058 HI55/]
300 g cream 300%g WM
60 g powdered sugar 6053 ¥EFD

Recipe preparation
(1) Bring the milk and sugar to the boil once and pour over the chocolate, allow to steep

Pacojet settings briefly and add the limes, mix together and allow to cool. Stir in the cream and pour into a
Mode: Pacotizing® pacotizing® beaker.
Pressure settings: Overpressure (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

Number of automatic repetitions: 3 (3) If necessary, pacotize® 3 times.

Jet®-Mode suitable: no

Pacojet/KENIZE BIEHES :

& : Pacotizing® KBS (1) EFFIEERRE—IX |, BIFELRADL  FEEIRIE—T , IARE | REE—&ELH.
[ENIRE : #BIE LS |, Bl Apacozing® Z IR,

EESRE : 3R (2) Fpacozing® TR FEIFIIIA , ME EARERMNQIRKEHRITIRNE |, £ 20°CRIFED24
Jete-i2TER | B /NHY,

(3) BEEE , FPacojet KENIEITHE=R,

From O& 30
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27 Fermented asparagus flan with an asparagus an pea salad

KREFRFIEHEC A FHIE DAL

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

Pacojet kK EHIZE
R, : Pacotizing® KEE
ENIRE : BE
BESRE . )
Jet*-#=2=0EA : NER

From O&

pacojet

First Step (581% ) :

Recipe-Ingredients Bcsg- Fort

Ingredients for 1 pacotizing® beaker 1”Npacozing® & FRRT M AYEC )
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 10{p
Ferment asparagus: YA A=E=

1000 g asparagus 100053 555

10 g salt 1053 £h

Recipe preparation

Ferment the asparagus:

(1) Vacuum-seal the asparagus with the salt and allow to ferment at room temperature
for 4 days.

(2) Keep the fermentation juice and blanch the asparagus briefly and cool down
quickly.

HIVEHES

REEFE

(1) BB EEETEN , EEB TAEIX,

Q) RBAER  BEEREEZ—T  RETELSH.
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27 Fermented asparagus flan with an asparagus an pea salad

KREFFIEHECAFHIE DAL

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

Pacojet KB IZE
&, : Pacotizing® KB
EHIRE : BE
BHIIESIREL . 2R
Jet*-#=2TUER © &R

From O&

pacojet

Second Step (5824 ) :

Recipe-Ingredients /g Bort

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI M AYEDLH
1 pacotizing® beaker = 10 portions 1 pacozing®E FREI = 10{p

Asparagus flan: FFEIEH

500 g cold water 50053 /57K

12 g metil 1253 £F4EER

175 g fermented white asparagus 17558 RS
50 g fermented asparagus juice 5058 ARt
50 g butter 5053 E5H

Recipe preparation

Asparagus Flan:

(1) For the metile mixture, the day before, mix the cold water and metile powder and let it swell
overnight. The next day, weigh out 48g of the metile mixture and pour into a pacotizing® beaker
with the remaining ingredients.

(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) If necessary, pacotize® 2 times. Fill 30g each into bowls and steam in steamer at 85° C steam
for 10 minutes.

VS

(1) BI—K , BRKMNAERMES | FEHFKER. £2XK , FRE4SRAERRESY , FIRIRK
o—ite , & Npacozing® & RBELFAH.

(2) Apacozing® EASEFEFHIN , W EARESRMNRIRKEFITRER | 11 20°CGRIERED24/\0,
(3) ERZ , FPacojet’KENHITIAE 2R, B MBEFIIN305 , BI85 CHIZEIRFZE1075H, 32



27 Fermented asparagus flan with an asparagus an pea salad

KREFFIEHECAFHIE DAL

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

Pacojet kK EHIZE
T ;. Pacotizing®kKEE
ENIRE : BE
BIESRE : 2K
Jet*-t&ETVER | NER

From O&

Third Step (3% ) :

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions

Asparagus and pea salad:

30 g peas, blanched

60 g white fermented asparagus heads
60 g green asparagus heads

Recipe preparation
Pea and Asparagus Salad:

pacojet

B/ Bort
1 pacozing® & FHEIMAIECH!
1 pacozing® & FREI A= 101

[SESSTEN TN
3058 B2 , F/KZE

605¢ HBAEEFFEL
605¢ FEFAFL

(1) Mix the buttermilk with the asparagus stock, salt, sugar and xanthan gum and add and

stir in the wild garlic oil just before serving.

(2) Arrange the peas, white and green asparagus on the flan and pour some of the

buttermilk sauce over it.

HIVEIES

BIEFFAL

(1) BEISFFER. B, BNREREES  ERBRIINABFERFRHEA .
(2) BHE., BRFMFFFERERH L, FE LI E—LERILE,
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28 Paprika mousse Vegan

B B ST

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

Pacojet KEEHLIZE
FE, : Pacotizing®KEE
EHNRE : BE
BoiESIREL : 2R
Jete-1RzUER | NEA

From O&

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions

300 g peppers grilled pickled
20 g onion

20 g olive oil

100 g cashew nuts

150 g coconut milk

5 g salt

1 g pimenton de la vera doux

Recipe preparation

acojet
s Eo pacos

1 pacozing®E FREIMARIECH
1 pacozing®E AT #= 1019

30052 FRENE S
2052 1 F 72

2052 1EiiE)
10057 fBR
15052 Ry

55% &

158 RS

(1) Peel the onions and place in a pacotizing® beaker, process 1 time with the 4-blade knife

and lightly sauté in a pan. Mix all ingredients together and pour into a pacotizing® beaker.
(2) Close with lid and label. Freeze at =20 ° C for at least 24 h.

(3) If necessary, pacotize® 2 times with overpressure.

HIEES

(1) FFRBER | B Apacozing® EREIMAH , FI4MTIMELR |, SAREFERBETEERID.
BRTBIREEREE—E | Bl A\pacozing® B FEEIM,
(2) Fpacozing® EREFEHIIN , W ERERMNSFKFEHITIRR | - 20°CL5RE D24

NS,

B)ERE , THEETF , FApracojet’ kKB TIHE LR,
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