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1 Quail Consommé
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Recipe preparation

(1) Filling the pacotizing beaker Fry the quail carcasses in oil, add the root
vegetables and roast them as well. Add tomato paste, roast, deglaze with port
wine and water. Mix 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 24 h.
(3) Pacotize® once, bring to the boil with 3 liters of water and let stand for 10
minutes. Filter and serve.

FIEES

(1) {SEEEEPAEIHENF |, IMANTRZEEHSIER. IMAEINEE , R EMZK R,
S5RITHRESR SR N\ pacozing®EREIRT |, 19595,

(2) Fpacozing® TR FEIFIIMN , M EARERMNQFIKERE , - 20°CRIFED
24/\B,

(3) FAPacojetZKEE LR , IGHREIFRIREINAZIBTKFIRTT | & 10519, WRERA.

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
200g chopped quail carcasses

10g sunflower oil

10g tomato puree

6g Port wine

150g beef

30g onions, diced

30g carrots, peeled and diced

10g celery, diced

30g diced tomatoes

2g juniper berry

2g bay leaf dried

2g peppercorns

100g protein

100g water

Pacojet settings

Mode: Pacotizing®

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

BS- Bkt pacojet
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2 Curry Soup with Lemongrass Vegan
MBS

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEEIZE
TR, : Pacotizing®KEE
EORE  IEEES
BIIESREL : LR
Jet*tRIVER | &2

From O&

pacojet

Recipe-Ingredients fe 7T - Bkt

Ingredients for 1 pacotizing® beaker 1 Npacozing® & FRET MBI ESE}
1 pacotizing® beaker = 10 portions 1 pacozing® E &I A= 10
200g cashew nuts 20057 fEER

100g celery 10058 Frixe

100g lemon juice 1005 &t

100g coconut milk 100 S ABRYA

50g curry powder 5053 DINUERS

20g onions 2053 ¥ 2.

Recipe preparation

(1) Dice the onion, garlic and celery and sauté lightly. Dust with curry and sauté the curry
powder. Deglaze with lemon juice and coconut milk. Add cashew nuts. Cut the lemongrass into
rings and add them as well. Pour all ingredients into a pacotizing® beaker,

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

(3) Pacotize® once if necessary.

HEIES -

(1) 2. KeetlsetIk T | BEEIRD, BUEmiEryy |, kOEss. &t A AR,
INPER., BITEREIRE | IlHE. SFBEMEREEHE Npacozing® EREIMF |, ISR,
(2) Fpacozing® T RIEEFEIFEIA , M EARERMNRFIKREIR AR , - 20°CRIFED 24\,

(3) FAPacojetkKEE1IR, 6



3  Curry Soup Vegan
W07

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients B/ - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1 Npacozing® & FRET MBI ESE}

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

100g onions 10058 ¥ 2.

100g carrot 1005¢ A b

100g celery 10052 Fr3x

50g curry powder 5053 DINNERY

20g olive oil 2053 1B H

10g salt 105g &b

Recipe preparation

(1) Roughly dice the onions, carrots and celery and sauté in oil until translucent. Dust with the
curry powder and toast briefly. Add salt. Mix well and pour into a pacotizing® beaker. Top up
with water or broth.

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

(3) If necessary, Pacotize® once in portions and dilute with water or coconut milk.

FIEHES

(1) ¥R, 52 MIFST | BNHAPZESSERR, EEMEy | SEihE—T., NN,
BEIISEE Npacozing® EREIMF , BIINKERNZ , BIRAZIEZ.

(2) FApacozing® EAETF=HFIIN | M HRESEMNSHRKERER , - 20°CRFRE D24/,

(3) FAPacojet’KEE LR , F5R7KEERYIHRE 7



4 Cucumber stock Vegan Recipe-Ingredients 75 - Bkt pacojet

T Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FRETMAYESR}
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
200g cucumber 20055 E& /I
10g spinach leaves 105% SRzt
10g shallot 1058 2.
10g Chardonnay Vinegar 1058 EEZENtE
30g lemon juice 3053 &t
1g mint 158 J&51a

— J— 3g salt 355 £h
Pacojet settings 1g xanthan 158 HIRAR

Mode: Pacotizing® Recipe preparation

Pressure settings: Normal pressure . . ) L .
_ . (1) Filling the Pacotizing® beaker, dice the cucumber and shallots, mix with the remaining
Number of automatic repetitions: 1

Jet®-Mode suitable: no ingredients and pour into a Pacotizing® beaker.

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

Pacojet/KEEHLIZE (3) Pacotize® twice and let thaw.
¥R, : Pacotizing®KEE
EEE  [ERESD HIEES :
BHoiESREL - LR (1) BEMFZRIIR T , SRIFIEIR SR Npacozing® & FEEIAH,
Jet*- VBRI « MER (2) Fpacozing® SRR T EIFHIN , M EARSERNSHRIESTE | 1E- 200G R D24/,
(3) FAPacojet’KEELR , AIGRARZIEEIRE.
From Q& 8



5 Asparagus Soup

[=ESY7

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

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
500g asparagus 5005 B
300g cream 30052 Y3

Recipe preparation

(1) Pour the asparagus into a Pacotizing® beaker, chop once with the 2-blade knife, fill with the
cream and smooth out. Close the Pacotizing® beaker with the lid.

(2) Freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary. Mix the content of the Pacotize®d® cup with 1.5 | of water or

asparagus stock and bring to the boil once. Season to taste with salt, sugar and nutmeg.

FIHEES

(1) 558 Npacozing® E RIS , FAPacojetAI2M+TII0E—IR , EBINYGHARTE.

(2) Apacozing®EFAAEEFEIFLLA , W EARERMNLIRKIEIRER . 1E- 20°CLIRED24/N0T,
(3) FAPacojetikBELR , BHABIFRIREIS1.5F K FEAHRE  Af—X. BAL. FER
[SER15]
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6 Pea Concentrate Vegan

=7

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

From O&

pacojet

Recipe-Ingredients BT - dckt

Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FRET M EIERRH
1 pacotizing® beaker = 10 portions 1 pacozing®E I M= 10{p
500g peas 5005% B

250g vegetable stock 25050 FRoeia

7g salt 753 £h

2gXanthan Gum 258 EmER

Recipe preparation

(1) 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® once if necessary. Mix the contents of the Pacotize®d® beaker with 1.5 | of water

or vegetable stock and boil once. Season with salt.

eSS

(1) BEFRBEMEHEI Npacozing® E R |, 1954,

(2) Fpacozing® T RZEFEIFILN , ME EFRERMNQIERKER A , - 20°CGRIFED 24/,
(3) FPacojet’KEELR , BRI S 15Kk mmns AKX, BARIERK,
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7 Potato Leek Soup Concentrate

TSRS

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : 2R
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients Bc/3- okt pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing®E FEI M AIECHR]

1 pacotizing® beaker = 10 portions 1 pacozing®E FRtI = 10{p

360g leeks 360%¢ 3E3K

250g vegetable broth 2505% e X7

150g potatoes 15058 + 5

80g butter 8052 &=,H

7g salt 758 &

1g pepper 152 Bt

Recipe preparation

(1) Wash the leek, cut into small cubes and sauté in the butter until colourless. Set aside and leave
to cool. Cut the potatoes into pieces, cover with the broth, salt and cook. Mix the leek and potatoes
and season with pepper. Pour into a Pacotizing® beaker, press down and smooth the surface.

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

(3) If necessary, Pacotize® twice the soup concentrate with 1200 g vegetable stock and season again
with salt and pepper if necessary.

Tip: The potato and leek soup can be served hot in winter and cold on warm summer days.

HIVEHES

(1) BHESRE |, VIR INAER | MAERFNELE, BE—LSED. BESHTIRR IR,

#H, REAR. BIEFNLESRE , BiFEAKS | B Apacozing®EBEIMAH , M T™EE , HRIEZRMH.
(2) Fpacozing® EASEFEFIIN , W EARERMNSHFKERE £ 20°CRHRED 24/,

(3) FAPacojetikBE2RiRAEIAF} , HHEHEC12005e st . FAEhFIFBRUERK.

N - T EAESEAR AR RNEN , mEENERLSENZ. 11



8 Corn Soup Concentrate Recipe-Ingredients B - Bokt pacojet

e Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAIACEL
FRKiK7 1 pacotizing® beaker = 10 portions 1 Npacozing® S RREI M= 105
_ 250g vegetable broth 25058 i Nz
A : 30g onions 3052 ;2
-_ sk, @g}f 20g butter 2052 EH
%é‘f RS Ao 5g garlic 558 KFn
v -":.': 5g salt 553 £h
600g corn cooked 6005% ZA K
Recipe preparation
(1) Sauté onions and garlic in butter. Add the corn kernels and salt and sauté for 2 minutes. Pour
Pacojet settings into a Pacotizing® beaker, pour in the vegetable stock and allow to cool.
Mode: Pacotizing® (2) Close the lid, label and freeze at —20 ° C for at least 24 hours.
Pressure settings: Normal pressure (3) If necessary, Pacotize® once the soup concentrate and stir into a base soup (Veloté) and bring
Number of automatic repetitions: 1 to the boil.
Jet®-Mode suitable: no Tip: The concentrate can also be used as a flavoring for sauces. The concentrate can also be pre-
Pacotize®d for the mise en place and stored in the refrigerator.
Pacojet/KEHIZE FIWEHES -
=L+ Pacotizing® /KBS (1) FREEHAERAIATR. AR | 12540, B \pacozing® S PRI , BINTEES |
FEIRE : EREN e
RENESRA - IR (2) Fpacozing® SRR FAtFEIAR , W HARE BN HIEHTION , 7E- 20°COREE D24/,
et IREUER : &R (3) AVETRE | FiPacolet KRB LIIRESTR | RIEBIEA—NBIR | 28,

oo N REER BRI LARMEE RO, IRER BT BRI ESTUTESY |, FHMEFEKFET 12
From
N NANANANANANANANA AR R A A AR A A AR~~~ @



9 Red Cabbage Pear Soup
TSI

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : 2R
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients A 75 - ARkl pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing®E FREI M HYACEL

1 pacotizing® beaker = 10 portions 1 pacozing®E FEI = 10{9

185g red cabbage 18558 LTI

15g onions 1558 ¥4,

145g pear 14557 FY

20g peanut oil 2058 1555

130g orange juice 13052 #5571

260g water 2605g 7K

Recipe preparation

(1) Finely chop the red cabbage and onions. Sauté onions in peanut oil until soft and allow to
cool. Core and chop the pears (do not peel). 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® 2x and heat if necessary.

Tip: Can also be served as a cold bowl in summer.

FIVEER

(1) B ORALFZIE, BFAEBRN LR, FELH. HEZAIE (FAEEK) .
BRBRHESE—IE , Bl \pacozing® BRI , HSHH,

(2) Fpacozing® EREFEHIIM , W ERERMNSIHFKERHE - 20°CGLIRE D24/,

(3) AAPacojetikBE2IR , WHERTANR,

ML - BRERLUERSTHER. 13



10 Broccoli Soup Concentrate Recipe-Ingredients Ai7- Eokt pacojet

Ingredients for 1 pacotizing® beaker 1”Mpacozing® & FRET MR ERES
SLErs
=1z 1 pacotizing® beaker = 10 portions 11 pacozing®EZ FREI = 105
300g broccoli 3005g FE=1%
20g butter 2058 EH
30g onions 3053 ¥ 2.
5g salt 55¢ &b
400g vegetable broth 40058 A7

Recipe preparation
(1) Wash the broccoli, blanch including the stalk in boiling salted water and shock in ice water.
Then drain well. Steam the onions in the butter until soft, add the broccoli and salt and steam

Pacojet settings briefly. Allow to cool. Pour into a Pacotizing® beaker and top up with vegetable broth.

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

Pressure settings: Normal pressure (3) If necessary, Pacotize® 1x the soup concentrate and stir into a base soup (Veloté) and bring to
Number of automatic repetitions: 1 the boil.

Jet®-Mode suitable: no Tip: The concentrate can also be used as a flavoring for sauces. The concentrate can also be pre-

Pacotize®d for mise en place and kept in the fridge.

Pacojet/KENIZE HIEES -
&= : Pacotizing®/kEE (1) BRAA=TeRERENE  ARBN#HEKFZ—T , BIRNKKFR, AEMNKFEH, EF2A
[EHIgE : IEBEN BHPRETIX , IMANA=EME | BEE—T. FEHLAE | Bl \pacozing® EREIMAF |, BN
BHESRE : LR K=o
Jet®- 1B | FER (2) Fpacozing® E S FHHFLLA , W RS EMANRIRKERE , 1£- 20°CRIRED24/N\0,
(3) APacojetikKBLRR4E AR | ARG AFHRIERRIES . FFA.
From O& N RGEARHBRTLABREE AR, R4 ZRI R LATEPacotize ZRIMEFHRFETAFEFR. 14



11 Purslane Soup Concentrate

SRWRT

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients Be - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1N pacozing® & FREI M EIESR!

1 pacotizing® beaker = 10 portions 1/ Npacozing® & &= 100

700g purslane 70052 5500

20g butter 2055 B

40g shallot 4055 2

5g salt 55 £h

50g vegetable broth 502 FIEAT

Recipe preparation

(1) Wash the purslane, blanch in boiling salted water and shock in ice water. Then squeeze out well. Dice
the shallots, sauté in the butter until soft and leave to cool. Mix the purslane with the shallots and fill
into a Pacotizing® beaker. Pour in the vegetable broth.

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

(3) If necessary, Pacotize® 1x the soup concentrate and stir into a base soup (Veloté) and bring to the boil.
Tip: The concentrate can also be used as a flavoring for sauces. The concentrate can also be pre-

Pacotize®d for mise en place and stored in the fridge.

FIVEHERS

(1) SRR EREES , AERNFEKPZ—T , BRNKKFR, RENKFEFH. SN2 T
FINEHFZETIR |, FEISE. BEEHEIRE | E \pacozing® £ , BINTXSA.

(2) Fpacozing® EASEFEFIIN , W ERERMNLSHFKERE - 20°CLHRE D24/,

(3) FAPacojetiKEELRIRAE DR | SATSISRIE DRI |, FEEH.

N - REEARHE R AR EE AR, R4S AR LATEPacotize® Z BB FHHRIZEKFET. 15



12 Gazpacho with Melon Vegan
s ey

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : 3R
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients By - Bkl pacojet

Ingredients for 1 pacotizing® beaker 1 pacozing®Z& FREI MR RIECEL
1 pacozing®E FHEI M= 10

1 pacotizing® beaker = 10 portions

200g tomato juice 2005¢ &0t
150g watermelon 15053, 79I\
150gcucumber 15052 =1
100g red peppers 10058 ZI7RH%
50g olive oil 505g 18I
40g sherry vinegar 4057, EFIES
30g shallot 305% 2.

10g ginger 1058 &

Recipe preparation
(1) Mix all ingredients together. Pour into a pacotizing® beaker, close the lid and label.
(2) Freeze at -20 ° C for at least 24 h.

(3) Pacotize® three times if necessary, allow to thaw, season with salt and pepper.

BRI
(1) BEFER# | Bl Apacozing® & FIELA,
(2) Fpacozing® TR FEIFEIMN | W EARSRMNQIRKFERER | - 20°CRIRED24/\0T,
(3) FAPacojet’KEEIR , FRAEFEIR , FAEFNSAHUALK,
16



13 Thai Soup (Tom Ka) - Concentrate

ZIURIT

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : 3R
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients Bi75- Eokt pacojet

Ingredients for 1 pacotizing® beaker 1Npacozing® & FRRI MBI ECE}
1 pacotizing® beaker = 10 portions 1/ MNpacozing® & RREI = 105
200g coconut milk 20055, 18R4

100g shallot 1005% 2

100g vegetable broth 10052 e Az

50g ginger 5058 4%

30g chili 3053 BRI

20g coriander 2058 B

20g galangal 2057 ERE

50 g lemongrass 5053 FTI5E

Recipe preparation

(1) Peel the shallots and ginger. Roughly chop the lemongrass, shallots, ginger and galangal,
place in a Pacotizing® beaker with the chilies and coriander. Process once with the 2-blade knife
of the Pacojet Coupe Set without overpressure. Top up with coconut milk and vegetable broth.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) Pacotize® three times if necessary and dilute with coconut milk and vegetable broth as

required, bring to the boil and serve.

BIEIER

(1) IBRBIEZERK, BITEE. 2. £ENEREVR | SHMAIER—EM \pacozing® &
A, ERBEENERT , FPacojethy2t 7] AT IRINT. BIINEMLFIERSERIZ.

(2) FApacozing® EAEFFIFIIN , M EIRSEMNQHRKEIRER , - 20°CRIRE D24/,

(3) FPacojet KEEIR , BB RAGRHE , 285 , TUAH. 17



14 Chestnut Soup

IR 7

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
350 g vegetable stock

200 g chestnuts (marone) cooked
200 g cream

50 g shallot

30 g butter

20 g honey

7 g salt

Recipe preparation

ReS- Bk pacojet
1 pacozing® & FRGIFRAYECH

1 pacozing® & FREL A= 105

3505% ke

20058 BT ( BBER ) AR

20053 §37H

5052 2

305% i

2052 ¥E

758 &b

(1) Roast the chestnuts and shallots in butter, deglaze with the vegetable stock and reduce by

half. Add the cream, simmer for 10 minutes, season with salt and honey and leave to cool.

Pour into a Pacotizing® beaker, close the lid and label.

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

(3) Pacotize® once if necessary, allow to thaw, season with salt and pepper.

HIVEIES -

(1) FEEBPEREFIZ , IINRREZ , $0aE—F, IIATH , 12810510 , BEIEER

Bk , REILED , B \pacozing® EFRELR,

(2) Fpacozing® EAEFEHFIIN , W ErESEMNSEFKERE , - 20°CEEE/D24/\0,

(3) FAPacojet’KEELIR , BEEEEIR |

FREFOERELERR, 18



15 Coconut Curry Soup

iR

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients Bor5- okl pacojet
19 pacozing® & FREL A RIECH
1 pacozing®E AT #= 1019

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

200 g carrot 2005¢ FAE b
50 g apple 5052 3R

50 g bananas 5058 HE

50 g butter 5058 B0

20 g curry powder 2053 MNIES
200 g coconut milk 20052 R4S
200 g root parsley 20053 FEEAR

Recipe preparation

(1) Fry the root vegetables in butter, add the fruit, sprinkle with curry powder and deglaze
with the coconut milk. Pour into a Pacotizing® beaker, close the lid and label.

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

(3) Pacotizing® once If necessary, bring to the desired consistency with vegetable or poultry

stock. Or use it to flavor a basic soup.

HUWEER

(1) FEEHAPIEIRZERGS | IINKR |, B EmuERs |, SARIANERS | & Apacozing® EFIEIFH,
(2) Fpacozing® E S FHHFEIA , W LRSS EMARIHRKEIRER , 1£- 20°CRIRED24/N\0,

(3) AAPacojetikKBBLR , (FHERRIFER SHxa R BARANEAZIMRNTRE. SEREXREE
REAERTARK. 19



16 Pea and Mint Soup

P E D

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

From O&

pacojet

Recipe-Ingredients /g Bort

Ingredients for 1 pacotizing® beaker 11 pacozing® & FREL A HYBECH}
1 pacotizing® beaker = 10 portions 1 pacozing® & FREI#i= 109
200g peas 20058 S

200g vegetable broth 20052 Frk A7

200g cream 20052 W5H

50g shallot 505% 2.

10g butter 105¢ Bl

5g peppermint fresh 55¢ FTEFEARGETT

Recipe preparation

(1) Steam the shallots in butter until translucent. Mix with the remaining ingredients. Pour
into a Pacotizing® beaker, close the lid and label.

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

(3) Pacotize® 1x if necessary, allow to thaw, season with salt and pepper.

FIEES
(1) BRMANEHFPEZEFEHR. SERTHIREERS | Bl A\pacozing®EFEEIHAH,
(2) Apacozing®ERREFEIFILA , W ERERMNQIRKERER |, 1E- 20°CRIRED24/N0T,
(3) FPacojet’KEELR , BRIAZEEIR , FEERFISHHALR.
20



17 Watercress Puree for Soup
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Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : LR
Jet*-t==0IEA : NER

From O&

pacojet

Recipe-Ingredients B g - tokt

Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FRET M EIERRH
1 pacotizing® beaker = 10 portions 1 pacozing®E I M= 10{p
200g watercress 20058 S

200g butter 20053 &EH

60g shallot 6055 2.

7g salt 750 &

Recipe preparation

(1) Blanch the cress and cool in ice water, then squeeze out and roughly chop. Dice the
shallots and sauté in the butter until translucent. Mix all the ingredients. Pour into a
Pacotizing® beaker, close the lid and label.

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

(3) Pacotize® once if necessary and stir into the base soup.

HIVEHES -

(1) BEMSEH |, BNAOKFEED | PAEHTEFHIIRE. BZIIRT |, BMAE RPN ESERR.
BEIERNEEIES | Bl \pacozing®Z FHELIAT,

(2) FApacozing® ERABEFEHIFIIN , W EFREEMNSIHFKFESE , 1E- 20°CEHE/D24/0N\0T,

(3) FAPacojet’KEELIR , ARG ANERR AP, 21



18 Carrot Ginger Capuccino Vegan
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Recipe-Ingredients Bo5- Bokt
Ingredients for 1 pacotizing® beaker 1/ pacozing®& FIEI YRR
1 pacotizing® beaker = 10 portions 1/ pacozing®EFHEI#R= 10D

160g carrot 1605g FAE

110g apple 11057 3R

5g lemon juice 55¢ A5

135g soy yoghurt 13558 K=ZFERY)

235g vegetable broth 23553 A7

10g ginger 1058 4=

100g water 10053 7K

1g lecithin 155 OPRKAE
From O&

Recipe preparation pacojet
(1) Peel the carrots and apple and cut into small pieces. Mix with lemon juice, soy
yoghurt and vegetable broth and pour into a Pacotizing® beaker.

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

(3) Pacotize®1x if necessary, heat and season with salt and pepper if necessary and pour
into a shot glass.

Ginger foam:

(1) Peel and finely chop the ginger, bring water to the boil, add ginger and let stand for
20 minutes. Pour the liquid through a sieve and collect.

(2) Mix the ginger infusion with lecithin, froth using a hand blender and serve on top of
the carrot soup.

HIVEES

(1) IBEEE NMOSERER | IRvME. SiFiEtT. KERDIGRAZES | Bl \pacozing®
EFREIIR,

(2) Fpacozing® EZEFE=IFEIMA , W EFREFMNSIFKFERER | £ 20°CRIRE D24/,
(3) FPacojet’KEELR , WERT , 10y , FFREEFIERHUAERR , FIN— VR,

ey

(1) EZERZTM |, M7KGFF , IDNEZRFE 2008, BRIEINTFEFHILE.

2) BETEINMRIERS . BFEaiii=sies , WEHE Ma LEBE.

Pacojet settings Pacojet’KEHIRE

Mode: Pacotizing® 1R : Pacotizing®iKEE

Pressure settings: Normal pressure EINEE  IEEES

Number of automatic repetitions: 1 BoIEERE : 1R

Jet®-Mode suitable: no JetetEER  FNEH 22



19 Cauliflower Soup
TERRE

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
ENRE : BE
BHESIRE : 2R
Jet*-f=TUEM : 2

From O&

Recipe-Ingredients FeT5- okt pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing® & R EIESR!

1 pacotizing® beaker = 10 portions 1 pacozing®E &L= 1017

170g cauliflower 17058 {EHRsE

49g butter 4953 B H

80g cream 80%5¢ 95iH

4g salt 453

0. 5g pepper 0. 553 BRI

0. 5g nutmeg 0.55 NERE

Recipe preparation

(1) Boil the cauliflower in salted water until soft and remove from the water. Sauté with the
butter, fill up with cream, season with salt, pepper and nutmeg. Boil once.

(2) Pour into a Pacotizing® beaker. Close the Pacotizing® beaker, label it and freeze it at -20 ° C
for at least 24 hours.

(3) Pacotize® twice with overpressure if necessary.

HIVEES -

(1) BIEERSENEK &R |, SAEMKFENY, AR , I0FEY5H , B, A IRERE
K, B—XE , B A\pacozing® EHEIIA,

(2) FApacozing® ERAZFEIFIIN , W EREEMNSIHTKFESER , 1E- 20°CEHRE/D24/0N\0T,

(3) BIET , FPacojetikBEE2R, 723



20 Lettuce gazpacho with compressed lettuce

leaf and marinated kohlrabi strips
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Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
F=, : Pacotizing® kKB
EORE : [ERES
BESIRE 2R
Jet*-#=TUEM : ANER

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
Lettuce Gazpacho:

500 g lettuce

250 g spinach fresh

110 g cucumber juiced

60 g pepperoni green juiced

20 g shallots brunoise

2 g garlic clove crushed

2 g tarragon

6 g basil

10 g tabasco

Recipe preparation
Lettuce Gazpacho:

RS- Bk pacojet
1 pacozing® & FHEI M AIECHRL
1 pacozing® & AT A= 105
RN

50057 43¢

25058 SESHTEF

11058 &/

6057 G T R AR RS

205 ) T

253 R

2R B

658 ZEf

105¢ 1B EEHRRI BN

(1) Briefly blanch lettuce and spinach separately in plenty of salted water. Then immediately

rinse in ice water, squeeze and let dry. Pour all ingredients into a pacotizing® beaker.
(2) Close with lid, label and freeze at -20 ° C for at least 24 hours.
(3) If necessary, pacotize® 2 times with normal pressure. Allow to temper before serving.

Season with salt and pepper and add a few drops of olive oil.

HIVEES -

(1) BERMREER D BIMAARER K PREEHZ—T . ARMEIAKKRE , FEHRT &

FrEIR#HEI Apacozing®E FRELFFAH.

(2) FApacozing® TS FEIFIIN , W EFREEMNSIHTKFESE , 1E- 20°CEHE/D24/0N0T,
(3) FAPacojetrkEE2;x , L3RI FERFIARHERK , IO JLiEEEE;H, 24
R R R R R RRRRRRRRRRRRRRRRRRRRRR



20 Lettuce gazpacho with compressed lettuce

leaf and marinated kohlrabi strips
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Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
F=, : Pacotizing® kKB
EORE : [ERES
BESIRE 2R
Jet*-#=TUEM : ANER

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
Compressed lettuce leaf:

40 g lettuce leaves ( approx. 4 pcs.)
40 g chive oil

Marinated kohlrabi strips:
150g kohlrabi

50g apple cider vinegar
50g sugar

5g salt

Recipe preparation
Compressed lettuce leaf:

275 Bokt pacojet
1 pacozing® & FTIIABYECH!

1 pacozing®E AT #= 1019

JEARESENT

4058 KM (2945 )

4058 BZH

FEHIETIES
15058 HIA
505% SEERES
5052 ¥

55% &

Cut lettuce to desired size. Vacuum seal with the chive oil and refrigerate.

Marinated kohlrabi strips:

Slice kohlrabi into thin strips with a Japanese slicer. Bring vinegar, sugar and salt to a boil and cool.

Marinate kohlrabi with the vinegar marinade.

e -
ARSI

IBERIAAIRRIAN. AERHETSE S FSHE.

e H RS

AEAIRIEHETIRER. K8, FEFIEGRITSAD. FEEAEH L. 25
-



21 Cucumber cold dish
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Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BHESIRE : 2R
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients 75 - Al pacojet

1 pacozing® & FHEI M AIECHEL
1 pacozing®E FHEI M= 104

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

400 g cucumber 400%g &=JI
150 g yoghurt 1505 BRY
55 g lemon juice 5558 FT457
1 g garlic 158 K

5 g dill 55 EIE
20 g olive oil 2053 1)
25 g spring onion 2558 2.

1 g green pepperoncini 158 S

2 g salt 253 T

1 g sugar 153 1%
0.05 g pepper 0.05%5g BN

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker and chop 1 time with the 2-blade knife.

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

(3) If necessary, pacotize® twice with normal pressure.

FIEHES

(1) BRTBIFEFHE Npacozing® EFTIMH , FAPacojet 2 JJFRE—IX,

(2) Fipacozing® EREFZF R , M ERERMNQERIKIEIRE , 1E- 20°CRIREL 24/,

(3) FAPacojetkEE2)X, 26
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The new Pacojet 4
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