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1 Oat milk Vegan
3 YN

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEEHIZE
¥R, : Pacotizing®KEE
[ERE | IEEES
BRESRE : LR
Jet*-tRIVIEA | AEA

From O&

pacojet

Recipe-Ingredients B - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FAELABYECH]
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
140 g oat flakes 14052 7 A

300 g water 30058 7K

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker, close the lid

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

(3) If required, Pacotize®once and bring to the boil with 200 ml of water for ten minutes, stirring

constantly. (Shelf life in the fridge for up to 4 weeks).

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

HEIES -

(1) BErEEHEI Npacozing® Z I |, I9SHHHE,

(2) Fdpacozing® EREFEHIIMN , W ERERMNSIHFKERE £ 20°CGLIRE D24/,
(3) FAPacojet’KEE LR , IEHAEIFAIERNIANZE 2002 FH KA |, 100 , RRRE, (/84D
[, FEkfEPRIRERIA4E ) .

QNSRRI AR IEMIENTE BIANENE | (R RII—LEAE0n ( IR iHEE
MR ) REFAE , HESAINERRINR R B RRCR IS S .



2 Cashew nut milk Vegan

RS

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEHIZE
¥R, : Pacotizing® KB
[ERE | IEEES
BRESRE : LR
Jet*-tRIVIEA | AEA

From O&

pacojet

Recipe-Ingredients fog- dokt

Ingredients for 1 pacotizing® beaker 1 MNpacozing® & FRREIMABYECES
1 pacotizing® beaker = 10 portions 11 pacozing®E ARt #f= 10{p
300 g water 30053 7K

400 g cashew 400%% JEER

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker, close the lid

(2) Label and freeze at —20 ° C for at least 24 h.

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,

stirring constantly. (Shelf life in the fridge for up to 4 weeks).

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

HIVEHES

(1) BT E T EHEI Npacozing® I |, 19545EE,

(2) Fdpacozing® EREFEHIIM , W ERERMNSIFKERHE - 20°CGLIHRE/D 24/,

(3) FPacojet’ KEELIR , (S BEIFHIEEIIAZRI200=2F 7Kk |, &iji109548h , Ruriikk, (8HF
FEkFEPRIREHIIX4E ) .

“ONERYFAE R RAINEAINMEETE FREFINRNE | (Rolsem BN II—LeiER0 ( AITeAFiHEsE
R ) REFHAE | FESHIHA RN R R RRSRIRESME 1.




3 Coconut Milk Vegan
AR

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
=, : Pacotizing® kKB
EORE : [EEES
BHESIRE . LR
Jet*-f=2TUER © ANER

From O&

pacojet

Recipe-Ingredients fog- Aokt

Ingredients for 1 pacotizing® beaker 1N pacozing® & FREI M EIESR!
1 pacotizing® beaker = 10 portions 1Npacozing® &&= 10(%
300 g water 3005g 7K

100 g coconut 10053 #HFF

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker, close the lid

(2) Label and freeze at —20 ° C for at least 24 h.

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,

stirring constantly. (Shelf life in the fridge for up to 4 weeks).

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

HIEES

(1) EFrEM MR Npacozing® ERFELIAE |, $95HiHE.

(2) Fpacozing® EFASEFHIFEIMN , W EARESEMANRIHRKFELRER , 1£- 20°CRRED24/N\0,

(3) FAPacojet’ KEELIR , (S EIFHIEEIIARI200=F 7K |, &ifi1058h , Ruriike, (8H5
FEkFEPRIRRAA4E ) .

*SNERAFAE AR FA- N ANNEETE FRFINRNE | (Rolsem B2 II—LeAER0 ( AIZEAeAFiHEsE
FRH ) SREFIAE  FESMNHRRIN BRSNS .




4 Rice milk Vegan

RAFIHR R

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
TR, : Pacotizing®KEE
EORE : [EEES
BHESIRE : LR
Jet>-tRIVEA | NEA

From O&

pacojet

Recipe-Ingredients BT - Bl

Ingredients for 1 pacotizing® beaker 1/\pacozing®E AT AYEZE]
1 pacotizing® beaker = 10 portions 1/\pacozing® S FREI= 10/
100 g rice 10085 A3

400 g water 40052 7K

Recipe preparation

1) Pour all ingredients into a pacotizing® beaker, close the lid.

(2) Label and deep-freeze at -20 ° C for at least 24 h.

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,
stirring constantly. (Shelf life in the fridge for up to 4 weeks).

Rice needs to be cooked.

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

HIEES

(1) BB EHEI A\ pacozing® ERREIMF |, I95HHE,

(2) Fipacozing® EFAEFZHIFEIA , W EREEMARIFKELER , £ 20°CLIRED 24/,

(3) FAPacojet’ KEELIR , (S EIFHIELINAZEI200=F 7K |, &ifb10958h , Ruriikk, (SH/5
FEKFEPRRERERIA4E ) .

*SNERAFAE B AKA I EAINNEETE FRVFINRNE | (RolsemE2nII—LeAER0 ( AIZEeAFimEsE
FHH ) SREFIAE  FESMNHRRIN BRSNS . 3



5 Vanilla Crescent Drink Vegan
BEMANRGE

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDIRE : IERES
BHESIRE : LR
Jet*1RIER | NEA

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
150 g coconut milk

40 g maple syrup

1 g cinnamon

1 g dried nutmeg

1 g vanilla bean

150 g cashew nuts

350 g almond drink

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker.

pacojet
Bcs3- Bkt

11 pacozing® E L AYECH
1 pacozing® & FHEI M= 104
15053 8R4

4058 RFER

158 Pt

1578 TREE

1R BEZ

1505¢ fER

35058 ZY{_IR#}

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

(3) Pacotize® once if necessary

HVEES

(1) BRrEMEMEI N\ pacozing® EFREIAH |, 1954 HE,
(2) Fpacozing® ERAZETFE=HIIN , M Er&ESEBNSFKERE , 1E- 20°CEHRE/D24/\0T,

(3) FAPacojetkKEE1IR,

9



6 Ice Tea Ginger Lemongrass Vegan

IKREETEEIR M

:'.3
-_-1'»":'.1:'.

4

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
TRt : Pacotizing® KB
EDRE : IEEEN
BHoiESRE - LR
Jet*-t=2=01EA : NEF

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMEIECEL
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI#= 1019
70 g ginger 7058 £

100 g sugar 1005g ¥&

50 g lemon juice 505% ¥7155

500 g water 5005g 7K

100 g lemongrass 10053 ITI5EE

Recipe preparation

(1) Mix the sugar and water until the sugar has dissolved. Roughly chop the lemon grass and
ginger, mix all the ingredients together and pour into a pacotizing® beaker, close the lid and
label.

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

(3) If required, Pacotize®once pour into a glass, mix with water or pineapple juice.

HIWEHES -

(1) IBEFIKRS | BERIFESHE. BiTEEERTK | BFraehEeE—RE , A
pacozing® & BT,

(2) Fpacozing® E R FEIFEIM , W EHREEMNSHRKFERE , 1E- 20°CRHRZED24/\0,

(3) FAPacojet’KEELRfG , BINKIBN , SIKERETRE. 10



7  Mojito (Base Concentrate) Vegan
REFEARIEIR G

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
TRt : Pacotizing® KB
EDRE : IEEEN
BHoiESRE - LR
Jet*-t=2=01EA : NEF

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing®E PRI M EYACEL
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI#= 1019
650 g water 6505g 7K

100 g sugar 1005¢ 4

50 g lime juice 5058 BRIET

20 g peppermint fresh 2050 FhtEE R

Recipe preparation

(1) Briefly blanch the mint in boiling water, rinse in ice water and squeeze out. Mix the sugar
and water until the sugar has dissolved. Mix all the ingredients together and pour into a
pacotizing® beaker, close the lid and label.

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

(3) If necessary, pacotise ® once, pour into a glass, add 5 cl of white rum and top up with soda.

HWEHER

(1) BERABRKFTREREZ—T , BKKEETEERY. IEEKRES | BEEEARE,
BENRFEESTE—IE |, Bl \pacozing®EREEIRF,

(2) Fpacozing® ERAZEFEIFIIN , W EREEMNSIHRKFES R , 1E- 20°CRIHRE/D24/0N\0T,

(3) FAPacojet/KEE LIRS , BINEIEEIR , IDASEFEEIEE , BIN#LFIX. 11



8 Beetroot and Apple Shot with Ginger VEGAN  Recipe-Ingredients B 75 - Bkl pacojet
E%ﬁﬁi*ﬁﬁ%’fﬂﬁl Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHL
F 1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
y i 250 g raw beetroot 25053 4 EHSER

100 g ginger 1005e &£

500 g apple juice (no added sugar) 50052 3SR ( AI0FE )

5 g salt 55% &

1 g pepper 158 BAR

Recipe preparation
Pacojet settings

Mode: Pacotizing® (1) Pour the beetroot, ginger, apple juice and spices into a pacotizing® beaker and close the lid.

Pressure settings: Normal pressure (2) Label and freeze at -20 ° Cfor 24 h.

Number of automatic repetitions: 1 (3) Pacotize® once if necessary, allow to thaw and dilute with a little apple juice.
Jet®-Mode suitable: no

PacojetKEEIZTE HEES -
ngf Pac"i_:‘”f_@;;i% (1) $GEHEER, 42, FERAHNER M\ pacozing* SFIEIARG | 1R,
£0IRE  IERE o
ggﬂggbf@yflm (2) Fpacozing® ZRREFE=H M , W LIRERMNSIFKERE - 20°CGLIRE D24/,
Jete AETER - FIER (3) FBPacojetiKEBLUXG , Bit/E , AB—REERHHE
From O& 12



9 Ginger Shot

FEEGINm

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEEHIZE
¥R, : Pacotizing®KEE
ERE  IEEES
BIESRE . R
Jet*t&EIVER | NER

From O&

pacojet

Recipe-Ingredients fe 7T - Bkt

Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHL
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
150 g ginger 15058 =&

200 g pineapple 20058 =

150 g carrot 1505¢ BAE b

250 g apple juice (no added sugar) 25058 3EERH ( AH0FE)

Recipe preparation

(1) Peel ginger, carrot and pineapple, cut all ingredients into small cubes, fill cup with the
chopped ingredients, fill cup with apple juice up to the maximum fill line.

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

(3) If necessary, pacotize®once add 2 portions of concentrate to the blender and top up with
apple juice

You decide on the strength of the Ginger Shot by adding more or less apple juice, fill in labeled

and small bottles

HEES

(1) &=, FE MIEEERK | BEBMEHIRNGHRE | Bl \pacozing® ERIEIMF , EE L
MHREINERT | BRIRKRTFAUEL.

(2) Fipacozing® SRS FZIFEIA , W EREEMARIFKELER , £ 20°CLIRED 24/,

(3) FAPacojet’ KEELRG , FEIREIFAGKREFEABRMOIIAZIHEN S , BRIAERT , ERASE
B iRER 5B =

(REJLUBIER IS B MRERTREZ HIRE | AERNBIRER/IVEF 13



pacojet

10 Mango and Carrot Smoothie Vegan Recipe-Ingredients R Ekl
TRAE MNIE Ingredients for 1 pacotizing® beaker 1/\pacozing®E AT AYEZE]
" 1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI#R= 106
y 300 g water 30053 7K
4 200 g mango 2005 =8
150 g yoghurt 1505 BRYY
100 g carrot 10053 3 N
i
100 g apple 1005g 3R

Recipe preparation

Pacojet settings 1) Roughlv dice th | d dolacei izing® beaker al ith th
Mode: Pacotizing® (1) Roughly dice the carrot, apple and mango and place in a pacotizing® beaker along with the

Pressure settings: Normal pressure yoghurt and water. Mix together, close with lid.
Number of automatic repetitions: 1 (2) Label and freeze at -20 ° C for 24 h.

®_ : .
Jet®-Mode suitable: no (3) Pacotize® once and serve or fill into a to-go cup.

Pacojet K EHIZE

. A FWEHES

ST, . Pacotizing®/KE
[EHIEE  FEED (1) BB b, FRMTRABIIN T |, SERIBFIZK—EE Apacozing® TR |, IS,
BoESRE . UR (2) FApacozing® EREFZF RN , M EIRERMNRIEFRKIERER , 1E- 20°CRIRED 24/,
et fRIVIE : MBS (3) FEPacojet KEELRSS , FIERSERSSERBINShSEtfeh,

From Q& 14



11 Date Yogurt Smoothie

BRI S
( )

<

Pressure settings: Normal pressure

Pacojet settings
Mode: Pacotizing®

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

Pacojet K EHIZE
TR, : Pacotizing®KEE
EORE : IEEEND
BHESRE : LR
Jet*-tRTVEA | &2

From O&

pacojet

Recipe-Ingredients BT - dckt
Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FRET M EIERRH
1 pacotizing® beaker = 10 portions 1/ Npacozing® S &L= 1019
400 g dates 40052 FFR
400 g yoghurt 40055, B&Y

Recipe preparation
(1) Pour all the ingredients together into a pacotizing® beaker.
(2) Freeze at =20 ° Cfor 24 hours.

(3) Pacotize® if needed and dilute with water as needed.

FIEES

(1) BErE M EMEI Npacozing® EFRETIR |, 195HEE.

(2) FApacozing® EAETF=HFIIN , M HRESEMNSHRKERER , - 20°CRIFRE D24/,
(3) APacojet’KEELIR , tRIEFRE KR

15




pacojet

12 Strawberry Mint Smoothie with Ginger Vegan Recipe-Ingredients ya o]
%i—kg%fgﬁ—jyﬁ% Ingredients for 1 pacotizing® beaker 1/ pacozing®E FEIFRHIERE}
P 1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI#R= 104
-
4
g 500g strawberry 5005 B
% 300g orange juice 30053 &
30g ginger 305T 4=
3g mint 35T ST

Recipe preparation

Pacojet settings 1)P Il the i dients t ther int tizing® beak
our all the ingredients together into a pacotizin eaker.
Mode: Pacotizing® (1) & g P g

Pressure settings: Normal pressure (2) Freeze at -20 ° Cfor 24 hours.
Number of automatic repetitions: 1 (3) Pacotize® if needed and dilute with water as needed.

Jet®-Mode suitable: no

Pacojet K EHIZE

e o HIWEHES -
TR, : Pacotizing®KEE \
Ejjiﬁ% : IET%"J:TSjJ (1) :{%‘}:—'EE;FZ*SLEU)\F)&ICOZIng®§ﬁﬁﬁ:ﬂ;¢' | i&]/}j}ﬁ;ﬂéo
BoESRE . UR (2) Fpacozing® ERAEFEFIIN , W ERERMNQFKERE , - 20°CRIHED 24/,
Jet®-iRIVER : &R (3) FPacojet’KBBLR , tRIEFREZRKHEE
From O& 16



13 Stirred Viennese Iced Coffee

AR IR

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, : Pacotizing®KEE
EHIRE : BE
BHESRE : LR
Jet*-tRTVEA | &2

From O&

pacojet

Recipe-Ingredients fog- Aokt

Ingredients for 1 pacotizing® beaker 1 Npacozing® & FRET MBI ESE}
1 pacotizing® beaker = 10 portions 1 Npacozing® &&= 10(%
250g milk 25053 4R

250g cream 30% fat 2505 §5iH30%AERR

120g sugar 1205¢ ¥&

120g espresso (drink) 12055 EECRAEINEE (708} )
5g vanilla bean 5 HED

100g egg yolk 10052 &EHHE

Recipe preparation

(1) Cut open the vanilla pod and scrape it out. Bring the cream and milk to the boil, mix the
egg yolk and sugar and stir in, add the vanilla pulp and pod, heat to 82 ° C and strain to form
a rose. Stir in the espresso. Remove the pod and pour the mixture into a Pacotiser® fill cup.
Close and label with the lid.

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

(3) If needed, fold in Pacotizing® and whipped cream to taste. Arranging and serving.

HWEHES -

(1) &R , BEEIHK. BB 4EE  IMAERENERS i , BIIAEER
RINEEX , INAEs2°c , EEIAEEEE. IMAERIUREMEES THEE. NEEEX , &

B S FEAEHE Apacozing® & RELA.

(2) Fpacozing® EFAGEFZHFEIA , W LIRS EMANRIRKERER , 1£- 20°CRIRED24/N\8,

(3) FAPacojet’KEELIR , #RFTULMHITIRA , OKIETFS | alLAGRE. 17



14 Macadamia Raspberry Drink VEGAN
BERERRENEXGR

Pacojet settings

Mode: Pacotizing®

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

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

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FRET M EIERRH
1 pacotizing® beaker = 10 portions 1 pacozing®E I M= 10{p
300g water 300%5g 7K

200g raspberry 2005¢ &

150g macadamia nuts 15052 EFRR

50g sugar 5053 HE

Recipe preparation

(1) Heat the sugar and water in a saucepan until the sugar has dissolved. Let cool down. Mix
with the remaining ingredients and pour into a Pacotizing® beaker. Close with lid.

(2) Label and deep-freeze at -20 ° C for at least 24 h.

(3) If necessary, Pacotize®once the entire pacotizing® beaker 4 times.

FIHEES
(1) FEFERPIAGERDK , BENESR. 285, SR THNEEERERE | Bl \pacozing® &
ELRAR,
(2) Apacozing®EAEFEIFELN , W EARESEMNLIFRKIEIRER . 1£- 20°CLIRED24/N0T,
(3) IRIBORAFRE , ATLAYCRIPacojetiKEELXR |, REJLARIEERTAHEE4IR
18



15 Coconut Banana Orange Smoothie Vegan

HrEEaRlna

(N
_l/,‘ |
\..\41\
S
f

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEEIZE
¥R, : Pacotizing®KEE
EORE  IEEES
BIIESREL : 2R
Jet*-tR2TVER | NER

From O&

pacojet
Recipe-Ingredients BT - Bkl

1 pacozing® & FREIMEIECEL
1 pacozing® & FHEI M= 104

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

100g coconut 1005% HHF
100g bananas 10058 &BHE
20g sugar brown 205¢ £1#E
100g oranges 10053 &+
380g water 380%g 7K

Recipe preparation

(1) Cut the coconut, orange (peeled and seeded) and banana into small pieces. 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) If required, pacotise ® once put in a glass and top up with water

BB
(1) IBEF. BF (XREFF) MEERUIRVNR. BATERESE—ERS | Bl \pacozing®&
FRELAAR,
(2) Fpacozing® T RZEFEIFHLIN , Mh EARERMNQIERKRERE , TE- 20°CRIFED 24/,

(3) FAPacojet’KEELRIG , M NIKIEM |, FR7KIE#
19



16 Soy Drink Vegan

pNEIVNT

/T

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, : Pacotizing®KEE
EORE : IEEEND
BHESRE : LR
Jet*-t&2TVER | NER

From O&

pacojet
Recipe-Ingredients BT - dckt
Ingredients for 1 pacotizing® beaker 1Npacozing® & FRET A ESES
1 pacotizing® beaker = 10 portions 1 pacozing®E I M= 10{p
400g dried soybeans 40058 F K5
300g water 3005g 7K

Recipe preparation

((1) Pour all ingredients into a pacotizing® beaker, close the lid.

(2) Label and deep-freeze at =20 ° C for at least 24 h.

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,

stirring constantly. (Shelf life in the fridge for up to 4 weeks)

FIEHES
(1) EFrEMEHEI N pacozing® E RIS |, 1954 HE,
(2) FApacozing® EAETFHHFIIN , M HRESEMNSHRKERE , - 20°CRIRED 24/,
(3) FAPacojetykKBEELIR , EFAEEIFHIRRIOAZRI 20027k |, Zi#E1055%h , AMwRE, (1S5
&, FEKFEFRVRBRHAIAARE ) .
20



17 Almond Drink Concentrate Vegan

E YN

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, : Pacotizing®KEE
EORE : IEEEND
BHESRE : LR
Jet*-t&2TVER | NER

From O&

Recipe-Ingredients B 75 - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1/\pacozing®E AT AVBELE

1 pacotizing® beaker = 10 portions 1/ pacozing® S HREI#R= 1014

400g peeled almonds 40052 ERETZ

300g water 30053 7K

30g sugar 3050 4

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker, close the lid

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

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes, stirring

constantly. (Shelf life in the fridge for up to 4 weeks).

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

HIVEHES

(1) BB E I EHEI Npacozing® I |, 19545EE,

(2) Apacozing® EAEFEIFEIMN , W ERERMNLHTKFERER | £ 20°CRHRED24/\8,

(3) FBPacojet/kKEELIR , SEFABEFIIEEIIAZR 2002 F Kk |, &iji10058 , AkRE. (2HE .,
FEKFEPRYREREA4E ) .

*SNR(FERB IR ERWIHTEBRFANE | (REIEEEERIN—LEAEAn (WA FHE
FRH ) REIFIAS , HESHIMEA RN B RIS E 1. 21



18 Strawberry Rhubarb Cocktail

He XESEBRMm

¢ . J\ %

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
Rhubarb syrup:

500 g rhubarb

4 g vanilla bean

200 g sugar

400 g water

Strawberry-Rhubarb Cocktail:
300 g strawberries
350 g rhubarb syrup

0.5 g lime zest

From O&

[yl

1 pacozing®Z FHEI M EYECE
1 pacozing® EFHEI = 10{
KEEK :

5005¢ K&

4 BES

2005 &

400%5g 7K

HEXEGED :
30057 5

3505¢ AEERK
0.55¢ FRIEY

Recipe preparation pacojet

Rhubarb syrup:

Cut rhubarb into small pieces and bring to a boil with water, sugar and vanilla, let steep for 10
min and strain. Squeeze rhubarb and collect juice, boil all ingredients together again and fill
into a sterilized bottle.

Strawberry-Rhubarb Cocktail:

(1) Mash strawberries slightly, pour into a pacotizing® beaker with rhubarb syrup and lime zest.
(2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

(3) If necessary, pacotize® 1 time without overpressure.

TIP: Pour one portion into a glass, top with Prosecco and decorate with mint.

HIVEHES

KETEK :

BREYIBNR , Ik, SRR , Zigiooh , BH. FEAE  WEHKR , BXBRRER
B, RALTEHRA.

HEAXEBER :

(1) BRSNS  FIKENER. BRIBE—EE \pacozing® EREIMNF , IISHHE,

(2) Fpacozing® EFZFE=IFEIMA , W EFREFMNSIFKFERER | - 20°CRIRED24/0N0T,
(3) FAPacojet/KEELIR,

NG - B—REIABEAT , E AR EEZER | FEEEE.

Pacojet settings Pacojet7KEEHIZE

Mode: Pacotizing® TR, : Pacotizing®KEE

Pressure settings: Normal pressure EIRE  IFEED

Number of automatic repetitions: 4 BHoESIRE : 4R

Jet®-Mode suitable: no Jet>-EER : NEMA 22




19 Pacojet Gin

VNN

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEEHIZE
¥R, : Pacotizing®KEE
[ERE | IEEES
BRESRE : LR
Jet*-iRIVIEA | A&

From O&

pacojet

Recipe-Ingredients fics3- Fort

Ingredients for 1 pacotizing® beaker 1”Mpacozing® & FBET M AYECHH
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI M= 10
15 g juniper berries 155¢ Fn+F

1.5 g orange peel 1.55¢ &K

5 g ginger 5oe =

5 g coriander seeds 55T BAT

80 g water 805g 7K

1000 g neutral alcohol or vodka 45% 10005 A B RS E (R4 N045%

Recipe preparation

(1) Lightly toast the spices and pour into a pacotizing® beaker with the orange zest and ginger
and cover with water.

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

(3) If necessary, pacotize® with normal pressure, mix with the alcohol and pass through a fine

sieve before use.

HWEHES
(1) BERERES , FIBFRE. £Z—EE Npacozing®EHTINYF , KBRS |, 1954,
(2) Fpacozing® EFIEE FE=F &Ik |, LEJ:E\\_\J:EQ)\IQ}, VKFEIRIE | TE- 20°CETRE D24/,
(3) FPacojet’kKEELR , FliE GRS , IHTEEEEA.
23




20 Frozen Pina Colada

IKTEER T BAEHEIR mn

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 6
Jet®-Mode suitable: yes

Pacojet K EHIZE
TR, : Pacotizing®KEE
EHIRE : BE
BIESRE : 60X
Jet*tETVERA | 2

From O&

pacojet

Recipe-Ingredients Be g - Bkt
Ingredients for 1 pacotizing® beaker 1 pacozing®E PRI M EYACEL
1 pacotizing® beaker = 10 portions 1 pacozing®E L= 1019
138 g rum 1385% AT
322 g coconut water 32253 WK

92 g water 9257 7K

46 g sugar syrup 4657, FEIK
300 g pineapple juice 3005% SEE T

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker.

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

(3) Pacotize® with overpressure 4 to 6 times and freeze again. If necessary, pacotize® 1 time

with the Jet® mode.

FIVEHERS

(1) BETE MR Npacozing® EREIHH , BISTHREE,

(2) Fpacozing®ERREFEIFIIM , W LIRERMNSIFKERE £ 20°CGLIFRE D24/,
(3) #BET , FAPacojetikEE4-6)RfG , B—IRKLEk  NIBHRE , flet®t&z{ TEPacojetikE 1R

24



pacojet

21 Frozen Blueberry Vodka Sour Recipe-Ingredients B 75- Bkl
IR IE E(RAFINIR &R Ingredients for 1 pacotizing® beaker 1 pacozing®E FRET MY ELE!
. ~ - - ) 1 pacotizing® beaker = 10 portions 1 pacozing®E L= 1019
i 5 : 158 g vodka 1585 {R4N
R!; ‘ T 458 g lemon juice 45853 FTi5y
F ' v 158 g sugar syrup 15852 FEIK
125 g fresh blueberries 12552 s
200 g water 200%g 7K

Recipe preparation

Pacojet settings
J ) g (1) Pour all ingredients into a pacotizing® beaker.
Mode: Pacotizing®

Pressure settings: Normal pressure / (2) Close with lid and label. Freeze at -23 ° C for at least 24 h.
Overpressure (3) Pacotize® with overpressure 4 to 6 times and freeze again. If necessary, pacotize® 1 time
Number of automatic repetitions: X with the Jet® mode.

Jet®-Mode suitable: yes / no

Pacojet/KEEHLIRE HHEHES

jf%;t Pi_tj_;i’;’i}_ (1) ¥ HARHE N pacozing S FIETFRC , 1953111,

+ lﬁ% . ':%" + | + . — /o > SANE ol 2555 AN 0 YA \

SHEERY | FREESE (2) Fpacozing® EEEFE=FIIM , W EFRESFMNSRKFERER . - 20°CRGRED24/0N\0,

JetoAEIER : RIEE B (3) #BJET , FAPacojetikEZ4-6)Rf5 , B—IXiRHK , AFE , THlett&Ez{ THAPacojetikELX
From O& 25



22 Frozen Olive Vodka Sour
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Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure /
Overpressure

Number of automatic repetitions: X
Jet®-Mode suitable: yes / no

PacojetKEEHIZE

¥R, : Pacotizing®KEE
ENRE : IEEEN/MEE
BiESRE  RIEEELR
Jete-{RTCIER : IRIEEEER

From O&

pacojet
Recipe-Ingredients BT - Bkl

1 pacozing® & FREIMEIECEL
1 pacozing® & FHEI M= 104

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

75 g vodka 7558 fA45IN
75 g lemon juice 7552 {7457
75 g sugar syrup 7558 HEAK
225 g water 2255 7K
15 g green olives without stone 1558 FoiZExtiitn
10 g olives water 105g Hia7K

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker.

(2) Close with lid and label. Freeze at -23 ° C for at least 24 h.

(3) Pacotize® with overpressure 4 to 6 times and freeze again. If necessary, pacotize® 1 time

with the Jet® mode.

FIEHES

(1) EFrEMEHEI N pacozing® ERREIIRT |, 1954 HE,

(2) FApacozing® EAETFHHFIIN | M RSN SHRKERER , - 20°CRIRE D24/,
(3) BBET , FPacojetikEE4-6)Kfg , B—IRREK , IEHE , flet*fE FEFIPacojet’KELR

26
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The new Pacojet 4
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