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1 Spinach Cream
SRS

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 1
Jet®-Mode suitable: yes

Pacojet)?klg"mliﬁfﬁ
TR, : Pacotizing®KEE
[EIRE : 8BE
BIESRE - LR
Jet>-tRIVIEM - 2

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAYECE!
1 pacotizing® beaker = 10 portions 1 pacozing® EZ FREI A= 105
500 g baby spinach 50058 SFi5e

250 g cream 25053 W5iH

50 g olive oil 5058 1R,

1 g xanthan 152 EIRRK

4 g salt 4%g

Recipe preparation

(1) Steam the spinach and rinse with cold water. Squeeze out well and cutter together with
the other ingredients in a pacotizing beaker with the 2-blade cutter once with normal
pressure. Fill pacotizing® beaker.

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

(3) Pacotize® once and temper if necessary

IS

(1) IWFERE—T , ARKRET £, 955 | SEMTE—EEESA—1 pacozing®
EREMF , AN TIERETIEI—IR, EFE A\ pacozing® EFEEIFAA,

(2) Fpacozing® E S FEFIIN , W EAREREMNESFAFEHITIER - 20°C85E
D247\,

(3) FAPacojet’K BN TIKELR , WIBEE , AIEIX 4



2 Vegan Sweet Potato Cream

ERAEINH

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 5
Jet®-Mode suitable: no

Pacojet/KEHIZE
TR, : Pacotizing® KB
EORE : IEEEND
BHESRE : 5K
Jete-t=30IER | NEA

From O&

pacojet

Recipe-Ingredients Bcsg- Fort

Ingredients for 1 pacotizing® beaker 1/ pacozing®E FREIMAIBECE!
1 pacotizing® beaker = 10 portions 1 pacozing® I = 10{%
500 g sweet potato (peeled) 5005¢ 412 ( X£K7)

5 g curry powder 55% MNVERD

20 g golden syrup (corn syrup) 2058 EEHER ( BXKFEK )
200 g water 20055 7K

20 g olive oil 2052 1EisEIH

3 g Xanthan 35g BRI

7 g salt 758 &

Recipe preparation

(1) Dice the sweet potato and bake in the oven at 160° C for 30 minutes. Mix together with
the remaining ingredients and pour into a pacotizing® beaker.

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

(3) Pacotize® five times and temper if necessary.

SRS

(1) BLIEIRL T |, FIA160°CHYkEFEFFE303 ., RIS IBESTE—RL , Bl \pacozing®EFH
(2) Fpacozing® EREFEIFGIN , W EARESEMNSIHFKERITIZER , 1E- 20°CLHRED24/)0
ET.I-O

(3) FAPacojetZKENHITIKESR , IBFHE , AKX :



3 Chestnut and herb crust

RFERER

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHIZE
TR, : Pacotizing®KEE
EORE : IEREN
BIESRE : 2K
Jet*tETVER | &2

From O&

Recipe-Ingredients BT - Bl pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing®Z& FREI MR RIECEL
1 pacotizing® beaker = 10 portions 1/ Npacozing® S FEEL M= 109

120 g chestnuts 1205 B8+

150 g toast 1505 115]

200 g butter 2005255 H

50 g parsley smooth 505 BRAF

20 g thyme fresh 2058 FEFREE
20 g rosemary fresh 2058 FEFRIES
20 g oregano fresh 205¢ FiFEEZE
10 g garlic clove 1053 7l

14 g salt 1453

Recipe preparation

(1) Bake the chestnut at 180° for 30 min. Dice the toast. Remove the coarse, woody stalks from
the herbs and chop. Mix all ingredients together and pour into a pacotizing® beaker. smooth the
surface.

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

(3) If necessary, pacotize® twice. with normal pressure, directly on the seared meat, e. g. B.
Spread the chicken breast and gratinate it or roll it up in baking paper and refrigerate until ready
to use.

HIWEHES

(1) BEFE180° T HE30D ., BItEltIpT. BENEY THEERNARRZEXRE | IR, Brahk
oiRarE—i#e , ElApacozing® EFREIMAHF , REIRT.

(2) Fpacozing® EREFE=TFIIM . W EFRESEMNRIHRKFERER . - 20°CRERE D 24/0N\0,

(3) ANBEBE , BIE NAPacojet KENLKE2XR , EEMEETFHINL |, 5140 , IEXSHPIHETFEE |
HEIECEHERE DSHE , S5EA, 6



4 Mashed sweet potatoes
AES)

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 5
Jet®-Mode suitable: yes

Pacojet K EHIZE
TR, : Pacotizing®KEE
EORE : IEEEN
BIESRE : 5K
Jet*tETVER : 2

From O&

Recipe-Ingredients B/ Bort pacojet

Ingredients for 1 pacotizing® beaker 1 pacozing®E AR ECE!
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEIH= 10{9
500 g sweet potato 5005¢ 412

100 g butter 100%¢ EH

250 g orange juice 25053 &

100 g sugar 10053 ¥

1 g cinnamon 155 POkE

7 g salt 755 £h

2 g cardamom ground. .
© © 27 TEM

Recipe preparation

(1) Cut the sweet potatoes into approx. 2 cm cubes, place on a baking tray and cook in the oven
at 180° C for approx. 45 minutes. Reduce the orange juice, sugar, salt, cardamom and cinnamon
When cool, dice the butter and mix with the other ingredients. Pour into a pacotizing® beaker.
smooth the surface.

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

(3) If necessary, Pacotize® five repetitions with normal pressure, heat and serve.

HIVEHES -
()G EYIREKISGIR |, BfErER L, E180°CHUMEREF R ITL04555, 1BEH. #E. .
SEMRERH. 2AE  SERT  SEHMERIES. B \pacozing®ZRTIHG , REK
$0
(2) FApacozing® ERAEFEHFIIN , W BRGNS IHFKFESE , 1E- 20°CEHRE/D24/0N\0T,
3) IBHE , BE FAPacojetKENKESX , IS , AJLARFE
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5 Bell Pepper Walnut Creme
EHERZ BRI

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 4
Jet®-Mode suitable: no

Pacojet kK EHIZE
PR, : Pacotizing®KEE
ENIRE : BE
BHESRE . 4K
Jete-#2301ER « NEA

From O&

Recipe-Ingredients Bcys- Bokd pacojet

Ingredients for 1 pacotizing® beaker 1 pacozing®E FREIMARYECH
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 10{p
400 g red bell bell pepper 4005g £1EHM

100 g walnut kernels 10058 1ZHk{—

3 g garlic 3% Kix

3 g chili pepper 35T FREM

40 g pomegranate syrup 405 EERTER

10 g cumin 1052 FA

2 g thyme 2 BEE

50 g lemon juice 505% 1715

100 g olive oil 1005 1t

10 g salt 1052 #h

50 g breadcrumbs 5052 HEE

Recipe preparation

(1) Remove the seeds from the peppers and lightly grill them. Toast the walnut kernels in a
pan. Dice the peppers, mix with the remaining ingredients and pour into pacotizing® beaker.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) If necessary, pacotize® 4 times.

FVEES -

(1) IBERFEUAF I8 |, BREME—T, BZMIERERE. SEmlkT , SRIRTEIES |
{8 N\ pacozing®E HIEIAH,

(2) Fpacozing® EFREFEHIIM , W ERERMNSIHFKERHE - 20°CGLHRE/D 24/,

(3) ANBEFHE , FApracojetikKBENLIKEE4R g



6 Guacamole
ﬁﬂﬂiﬁl_]»l@

Pacojet settings

Mode: Pacotizing®

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

Pacojet)?k%"$ﬂiﬁfﬁ
TR, : Pacotizing® KB
EORE : IEEEND
BHESIRE : 3k
Jet*tRTVEA | &2

From O&

pacojet

Recipe-Ingredients B/ Bort

Ingredients for 1 pacotizing® beaker 1/ pacozing® & FREIFREIECH!
1 pacotizing® beaker = 10 portions 1 pacozing®E L= 1019
500 g avocado 5005 #53d

180 g sour creme 180%¢ BRYLH

60 g red onion 6057 L1 F 2

20 g lime juice 2052 BtE+

20 g olive oil 2052 HEisEH

7 g salt 758 &

10 g cilantro 1058 HH

Recipe preparation

(1) Halve the avocados, remove the stone, scoop out the flesh and cut into small pieces. Finely
dice the onion and blanch briefly. Mix all ingredients, pour into a pacotizing® beaker.

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

(3) If necessary, pacotize® three times with normal pressure

HHEIES -
(1) BESFUIRRS |, XieRix , BHRA |, vk, BF20T | AEREHEZ—T
iBaFrAT . B A\pacozing® & RBEIAH,
(2) Fpacozing® EREFE=TFIIM . W EFRESEMNRIHRKFERER | TE- 20°CRERE /D 24/0N\0,
(3) ANBHZE | EIE FAPacojetKELIKEE3IR
9



7 Pumpkin puree VEGAN
EZ)\VEES =

Pacojet settings

Mode: Pacotizing®

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

Pacojet}7k1§f$ﬂi§f§
TR, : Pacotizing® KB
[EDEE : IEEES
BIESRE : 3R
Jet>-tRIUIEM - 2

From O&

pacojet

Recipe-Ingredients BT - EoRH

Ingredients for 1 pacotizing® beaker 1/Npacozing® L& FBET M RIEDRL
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI M= 101
400 g pumpkin 4005291

5 g curry powder S NIER

20 g agave syrup 203 I E=HEX

250 g water 250587K

20 g olive oil 205 B S H

2 g xanthan Gum 2 ERERR

7 g salt 753tk

Recipe preparation

(1) Deseed the Hokkaido pumpkin and cut into small pieces with the skin. Mix with the
remaining ingredients except for the xanthan gum, place on a baking tray and cook in the
oven at 180° C for approx. 25 minutes. Allow to cool, stir in the xanthan gum and pour into a
pacotizing® beaker.

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

(3) Pacotize® three times with normal pressure if necessary, heat and arrange.

FIEER

(1) IbBEmR/NESF , ZRETIANR. SIRERERIMIERFERIES  IfEER L, f£180°CHY
P RIELN250. 2R IIABERRERH | E A\pacozing® & BELFAH.

(2) Fpacozing® EREFHHFELA , W LR EMANRIRIKERER , 1£- 20°CRIRED 24/,

(3) INBHEE , BE NAPacojetikKBEBHKE3XR , G B 10




8 Cannellini bean spread with ginger VEGAN

ZTERER

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, : Pacotizing®KEE
EORE : IEEEND
BIESRE : 3K
Jet*-t&2TER | NER

From O&

pacojet

Recipe-Ingredients Be5- Bofl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FHEIMAIECH]
1 pacotizing® beaker = 10 portions 1 pacozing®E FRtI = 10{p
20 g ginger 2058 =&

60 g lemon juice 6053 15

80 g olive oil 8053 I

5 g salt 55¢ &h

100 g water 1005g 7K

400 g cannellini beans dried 40072 FEHE

Recipe preparation

(1) Use a spoon to scrape off the skin of the ginger and cut into small pieces. Mix all
ingredients and pour into a pacotizing® beaker,

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

(3) If necessary, Pacotize® three times with normal pressure and serve.

FIEES

(1) BOFRIEEZER |, TIBMR, BEMEKS . fl \pacozing® & RELFH.

(2) Apacozing® EFAEFEFIIMN , W EAFERMNRIHRKERER | £ 20°CRIFED24/M8,
(3) ANBHE , BIE FAPacojetiKENLIKEIR G R
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9 Chocolate chickpea spread VEGAN

IDRNEESERR

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 4
Jet®-Mode suitable: no

Pacojet K EHIZE
TR, : Pacotizing® KB
EORE : IEEEND
BHESRE : 4R
Jet*-tR2TVER | NER

From O&

pacojet

Recipe-Ingredients BeT- tokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAYECEL
1 pacotizing® beaker = 10 portions 1 pacozing®E L= 1019
250 g chickpeas 25050 [EIES

110 g dates 11058 i

60 g almonds 6058 25—

30 g cocoa 305¢ Oj O]

30 g maple syrup 305¢ B

2 g vanilla powder 208 HEM

120 g water 12052 7K

Recipe preparation

(1) Roughly chop the dates and mix together with the other ingredients. Pour into a pacotizing®
beaker and close with the lid.

(2) Label and freeze it at -20 ° C for at least 24 hours.

(3) Pacotize® if necessary
Tip: To serve, spread the spread in a flat bowl, drizzle with pomegranate seeds, cocoa nibs and

some maple syrup (or honey). Serve with apple slices and crackers.

HIWEHES

(1) BAEYIE , SEEMFERERS |, B \pacozing® B REIMHA,

(2) ﬁﬁpaCOZIng@%%i?i!lﬁIﬂ NG EARESERNSIFKFERE |, 1E- 20°CGEGRE D24/,

(3) MNBHE , BIE NAIPacojetnkKBHIKE

NG BERT , BIKEGHBIRRE— R |, M EaEfF. oIn RN —LemER (St
Z). SERRFNHT—EER. 17



pacojet

10 Herb walnut cream cheese Recipe-Ingredients Bcys- Bord
EEARU BB Ingredients for 1 pacotizing® beaker 1 pacozing® E FREI M EYECE}
: ‘ - — 1 pacotizing® beaker = 10 portions 1 pacozing®E FHEL#A= 10{p
g 400 g cream cheese 40053 HySHEBES
N 100 g feta 10058 FZ B

80 g olive oil 8052 1t

50 g walnuts 5052 &k

10 g parsley 1052 BX

5 gsalt 55% £h

) 1 g pepper 158 B
A

Recipe preparation
Pacojet settings (1) Mix all ingredients and place in a pacotizing® beaker.
Mode: Pacotizing® _ .
Pressure settings: Normal pressure (2) Close the lid, label and freeze at -20 ° C for at least 24 hours.
Number of automatic repetitions: 1 (3) Pacotize® once if necessary and serve or vacuum pack in glasses.
Jet®-Mode suitable: no Shelf life at 3° Cin jar under vacuum: 2-3 weeks.
Pacojet ZKEHIRTE HIEESS :
=23 Pacotizing®kKEE (1) BEEAER , EApacozing® BT,
EIRE  IERED (2) Apacozing®EFREFEIFELM , W ERERMNLFRKIEIRER . 1E- 20°CRRE/D24/N8,
SAERRE : LR () HEEE , HE T RPacolet KENUKEELR , SAERIBI R RS aRE
et LB - MR SRR | 23/,

From O& 13



11 Carrot Lentil Cream with Curry

MINEEAE N =i

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 4
Jet®-Mode suitable: no

Pacojet)]k%‘%ﬂiﬁfﬁ
TR, : Pacotizing®KEE
EHNIRE : BE
BHESIRE : 4R
Jet*-tR2TVER | NER

From O&

Recipe-Ingredients ALy - Bkl pacojet

Ingredients for 1 pacotizing® beaker 1 Mpacozing® & FRET M RYESER}
1 pacozing®E FHEI#A= 1019

1 pacotizing® beaker = 10 portions

300 g carrots 30058 BAE M

300 g yellow lentils (blanched) 30058 BERE ( £/ )
150 g coconut milk 15053 Bt

6 g curry 63 IIE

6 g sesame oil 675 S REH

7 g salt 755 £h

1 g pepper 155 49T

Recipe preparation

(1) Blanch the lentils. Coarsely dice the carrots. Sauté the curry in sesame oil, deglaze with
the coconut milk, mix with the remaining ingredients and pour into a pacotizing® beaker.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) If necessary, pacotize®4 times.

FWEER
(V)BmEZ—T. BAE MEYIET . E=MEFIOIINE , AEMLER  SRIRMEIRS |
{8l N\pacozing® ERREIAH,
(2) Fpacozing® EREFEFIIM , W LIRERMNSIFKEIRE - 20°CGLIRE D24/,
(3) ANBHE , FAPacojetiKEEHLIKE4IR
14



12 Ratatouille puree

TR

Bc/g- Fort

1 pacozing® & FHEIMAIECH!
1 pacozing®E FHEI#A= 1019
16050 £T AN ER AR

1505g PRI
14052 FGEAE
10050 MESEFRLIAT 1052 HEiNEIH
7553 InF 105 &g
605¢ L% 1058 Fri5
1058 KFx 1058 HIE
758 SRRt
758 &h
5T BEE
258 EIFRR

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
160 g red and yellow peppers

150 g tomatoes

140 g zucchini

100 g canned tomatoes

75 g eggplant

60 g red onions

10 g garlic

10 g olive oil

10 g balsamic vinegar

10 g lemon juice

10 g tomato paste

7 g basil fresh

7 g salt

5 g thyme

2 g xanthan gum

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 1
Jet®-Mode suitable: no

PacojetKEHIZE
2, : Pacotizing® KB
[ERE : IEEES
BRIESRE : LR
Jet®-tREIVER : &R

Recipe preparation pacojet
(1) Finely dice the garlic and red onion. Cut the eggplant,
zucchini, pepper and tomato into approx. 2 cm cubes. Sauté the
garlic and red onion in the olive oil until translucent, add the
aubergine, sauté briefly, then add the courgettes, peppers and
tomatoes and increase the temperature to lightly roast the
vegetables. Add tomato paste and roast. Deglaze with vinegar
and stir in the remaining ingredients.

(2) Pour into a pacotizing® beaker. Smooth the surface. Close
with the lid and label. Freeze at -20 ° C for at least 24 hours.
(3) If necessary, Pacotize® once with normal pressure, heat and

arrange.

HIWEHES

(DIBAKFFILLF2IIR T . BhaF. FEEAF. A F0Emnt
BE2[ERAIAR., BAFFLLFRZ NG AP =450 |
DONDEF | FEX , SARIANNGAIN. BRAFNTRLIA |, IRERE
Bk, IMASINEE. IDNEE | BHEFRITRIE , A
Apacozing®Z IR, HREERME.

(2) Fpacozing® EREFEIFEIM , W EirE SN IHRIKTE
RUR , TE- 20°CRIRED24/NET,

3) MBHFE , EIERES TREPacojetikEBHLKELX , 7AFNN
%

AN | 15



13 Herbs Crust

ENER

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 1
Jet®-Mode suitable: no

Pacojet K EHIZE
TR, : Pacotizing® KB
EORE : IEEEND
BHESRE : LR
Jet*-tR2TVER | NER

From O&

Recipe-Ingredients Bcsg- Bort pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIFRAYECH!
1 pacozing®E FHEI M= 10

1 pacotizing® beaker = 10 portions

280 g toast 2805¢ 115]
200 g butter 20057 EH

50 g parsley 505 BUE

40 g dijon mustard 4058 BBFHAFK
20 g thyme 2058 EE%
20 g rosemary 2055 B

20 g oregano 2053 I_-F:I:

14 g salt 1475 b

10 g garlic 1085 ok

Recipe preparation

(1) Dice the toast. Remove the coarse, woody stalks from the herbs and chop. Mix all ingredients
together and pour into a pacotizing® beaker. smooth the surface.

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

(3) If necessary, pacotize® twice. with normal pressure Directly on the seared meat z. B. Spread
the saddle of lamb and gratinate it or roll it up in baking paper and refrigerate until ready to use.

HIVEHES

(1) 3BEIT . IBEREY CHEENARZEEE | . BErBaEEREE— , BIA
pacozing®EZ T,

(2) FApacozing® ERAZEFEHFIIN , W EFRESEMNSIFKFESE , 1E- 20°CEHRE/D24/0N0T,

3) WBEE , HIERESI T APacojetikKENKEUR, EEMAEEITFIRN L. BIEFERERKIEIE
2 HiE  SEZBesmER LS | 5. 16



14 Red lentil spread VEGAN Recipe-Ingredients B75- Bkl pacojet

. Ingredients for 1 pacotizing® beaker 1/Npacozing® EAR Y N
TS akkEe nte ! - P g & R RIECH
1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI#R= 1014
S 200 g dried lentils 20088 FRE
50 g shallot 5053 /N,
50 g dried tomatoes 5023 FFELTHE
5 g sweet paprika 555 EHEHTIL
‘_ : o, 400 g vegetable stock s
ey O 6 ves 40053 BT
g : 5gsalt 5 £h
e g - 5 l. o

Recipe preparation

(1) Wash the lentils well with cold water. Finely dice the shallots and sun-dried tomatoes. Sauté
shallots in olive oil, add tomatoes and sauté with them. Add the lentils, pour in the vegetable
stock and cook for about 8 minutes, season with paprika and salt. Let cool down.

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

Mode: Pacotizing®

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

(3) If necessary, pacotize® three times with normal pressure.
Tip: Smoked paprika powder can also be used instead of sweet paprika, which gives the spread

a special, smoky note

Pacojet/KENIZE wlfFfEE -
aco VAR (1) KBRS AT S, NSRRI T. RNsmbSE® , IIAFELIR , STil—
BRE © Pacotizing Ik B, MARS , BNEESS , S0 , Rt TIEIk, SRS , B \pacozing®
HORE - B SR,
BENESIR : 31X (2) Fdpacozing® EFIE FastFATHR , M EIRERMNSRKESH , - 20°C8RE D24/ i,
Jet*1RTUEM | NEF (3) NEEE , FEIEEEN FHPacojet KEENLIKEEIR,

AN SRR AT LA RS T | X T I T A ST 17
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15 Hummus Umami VEGAN

EREEERE

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 5
Jet®-Mode suitable: no

Pacojet kK EHIZE
TR, : Pacotizing®KEE
EHIRE : BE
BHESRE : 5K
Jet*-tR2TVER | NER

From O&

pacojet

Recipe-Ingredients fog- dokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIFRAYECH!

1 pacotizing® beaker = 10 portions 1 pacozing®E FAEI#= 1019

400 g canned chickpeas, drained 4005% [EIE S fESL

60 g miso paste 6057 BRIEES

2 g salt 259 &

130 g olive oil 130752 it

90 g chickpea water (from the glass) 905% [EIES /K ( NIKIEMEE )
30 g lemon juice 3053 FFI5

Recipe preparation
(1) Strain the chickpeas with a sieve (catch the liquid) and rinse. Mix all ingredients together

and pour into a pacotizing® beaker.
(2) Close the lid and freeze at =20 ° C for at least 24 hours

(3) Pacotize® five times with overpressure if necessary

HEES -
(1) AFREEES (EEERE) | ARdrT%. BABREIESE—] , FIA
pacozing®Z LM,

(2) Fpacozing® ERAZEFEHFIIN , W ERESEMNSIFKFESE , 1E- 20°CEIHRE/D24/0N\0T,
(3) NBEFEE , TBIETFPacojetyKEHLKEESIR,
18




16 Hummus VEGAN
EESRE

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 5
Jet®-Mode suitable: no

Pacojet K EHIZE
TR, : Pacotizing® KB
EDRE : #BE
BIESIREL : 5IX
Jet>-tRIVIEA | AEA

From O&

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

B ekt pacojet

1 pacozing®E FREI MR ECH
1 pacozing®E AT #= 1019

400g canned chickpeas, drained 4005 FEME TESL
60g tahini (sesame paste) 6055 SRRE

7g salt 755 &b

100g olive oil 1005 1SS

90g chickpea water (from the glass) 9035 FERET7K ( MIRESERRETE )

30%% Frisot
258 FHIA

30g lemon juice
2g dried cumin

Recipe preparation

(1) Strain the chickpeas with a sieve (catch the liquid) and rinse with cold water. Mix all
ingredients together and pour into a Pacotizing® beaker.

(2) Close the Pacossier® beaker with the lid, label and freeze at —20 °C for at least 24 hours.
(3) Pacotize® 5x with overpressure if necessary

Note: Use black chickpeas for the black hummus

FIEHESS

(1) B FIRHEES (BHERE) | REERKT%. BREEARIESE—E , #A
pacozing® & FIEL A,

(2) Fpacozing® EFAEEFE=IFLIN , W EARSEMNSIHFKERER , - 20°CRIFE D24/,
(3) NBHRE , HBE NAPacojetik B KBS K.
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pacojet

17 Olive Paste Recipe-Ingredients BL75- Bk
RS Ingredients for 1 pacotizing® beaker 1/ pacozing® & FREIFRAYEDE

1 pacotizing® beaker = 10 portions 1/ Npacozing® & &L= 1014
500 g olives 50053, A8k
200 g olive oil 2005 18I
50 g lemon juice 5053 15
40 g capers 405g LLIAE
25 g garlic 2553 KFr
80 g anchovy paste 052 REEE

Recipe preparation

Pacojet settings (1) Put all the ingredients in a pacotizing® beaker and process once with the 2-blade knife

Mode: Pacotizing® of the coupe set without overpressure. Pour into a pacotizing® beaker,

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

Number of automatic repetitions: 2 (3) Pacotize® twice with overpressure if necessary
Jet®-Mode suitable: yes

Pacojet/KENIZE HWEIES -
f&1( : Pacotizing®KEE (1) FFEFE I\ pacozing® T AEIHAF , SAETCEERIEIR TAPacojethI T R IR+ #:
EHGE : BE WTRE—R | REEEERT.
RENERRE - 2% (2) Fpacoring" ERIE FEIFEIN , M HIFEBHRNSTRKEAT | 1 20°CGAHRED 24/,
et RSB : & () AVSBE | {ERBFE FFaPacole KEBEHLKEE2R,
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pacojet

18 Celery Parsley Butter Recipe-Ingredients Ber5- Bort
e —t—t— ~ 1 171 ® . LN
ESr AT Ingredlc?n.ts for 1 pacotizing b.eaker 1/ pacozing®E FEI A EDE)
1 pacotizing® beaker = 10 portions 14 pacozing® L FIEI#R= 105
500 g butter 50053 2
=
60 g celery 6053 =5
<
ézlg g :oarsley. | 4055 EE
emon juice .
758 &

Recipe preparation

(1) Pour the butter into a pacotizing® beaker and process once in the Pacojet with the
pacotizing® blade without overpressure. Wash the celery and cut into small pieces and add to
. . the butter with the other ingredients. Process the whole thing once with the 2-blade knife of
Pacojet settings

the Pacojet Coupe Set without overpressure. Then smooth the surface.

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

(3) Pacotize® with overpressure if necessary

Mode: Pacotizing®

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

e -
PacojetikKEEHLIZIE (1)¥5ESHE \pacozing® SFREIM T , HFPacojetE FIAST] R 1ESET ENIE R R E—X,
*%ftj jﬂacotizing@?ﬁ% BESEETS , PRV , FNEMEN—RIAE RS, ESETENBEIT , Bracojets
ENRE : @k 7] E b T — R EREANTRR, SRS TET.

bk oo
ﬁ?i_?gz ' ZE/A (2) Fpacozing® T AIEmF EmFaIh , M EARSIRMNRIRKFEIRIR | 15 20°CRiRED24/MT,
et -1R]I\1IeH
= () AETEE , 1EHBE T FPacojetiKESHLIKEE.
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pacojet

19 Herb and nut spread Recipe-Ingredients Bcs- Eort
B IR Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREI M AYECE!

1 pacotizing® beaker = 10 portions 1/\pacozing® S HEI= 10/
500 g quark at least 20% fat i. Tr. 50052 Z=/D20%EAHIE
100 g walnuts 10053 1%k
100 g hazelnuts 10058 BEEF
10 g thyme 1058 HEH
10 g parsley 1053 BVE
5 g salt 55¢ &h

= Recipe preparation

Pacojet settings (1) Roughly chop the nuts. Mix the quark with the remaining ingredients until smooth, then
Mode: Pacotizing® mix with the nuts and season to taste. Pour into a pacotizing® beaker, close the lid and label.
Pressure settings: Overpressure (2) Freeze at =20 ° C for at least 24 h.
Number of automatic repetitions: 2 (3) Pacotize® twice with overpressure if necessary.
Jet®-Mode suitable: no
S {EE .
Pacojet/KENIZE HIVEES
&2t  Pacotizing® JkEE (WBREXEIE, BERSHRRHESENE  AeSRRESHEK , BIA
ENIRE : #B/E pacozing® & FIEIA,
BESRE : 2K (2) FApacozing® EAEFFIFIN , M EIRSEMNQHRKERE , - 20°CRRELD 24/,
Jet* FRIUER - FIEH (3) AETRE , EABIE T FPacojet/KESHLKEE 2R,
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The new Pacojet 4
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