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1 Potato Semolina Polenta

D E R KEEM

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BsIESIREL : 2R
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients B/ Bort

Ingredients for 1 pacotizing® beaker 1“Npacozing® & FREIFRAYECH
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
200g potatoes 20058 T &=

100g durum wheat semolina 1005% FERI/NEEE M

400g milk 40052 443

100g protein 10058 AR

4g salt 453 &

1g nutmeg 158 A=

Recipe preparation

(1) Potatoes must be Mealy Boiling Potatoes and will be pre-cooked. Mix all the ingredients
together in the pacotizing beaker.

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

(3) If necessary, Pacotize® twice. Fill into molds and bake in the oven at 150 ° C for 20-25

minutes.
HWEIES -
(1) TEVWRRARNLIE , FeAFH. BEMBRIER , B \pacozing®EREIAH.

(2) FApacozing® EAEFEHHIN , W ERESEMNSFIKERE , 1E- 20°CEERE/D 24\,
(3) FAPacojetkEE2R , INIEEH |, 7£150°CAUREFELIE20-25754,
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2 Cashew "Mozzarella" Vegan

R "SnEh

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
EDRE : IERES
BsIESIREL : 2R
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients Bcsg- Fort

Ingredients for 1 pacotizing® beaker 1 pacozing® & FRFIMAYED
1 pacotizing® beaker = 10 portions 1 Npacozing® & AT #A= 104
200g cashew 2005¢ fFER

30g tapioca starch 305% RNEIEM

20g olive oil 2052 HEisEIH

10g lemon juice 105% #7505

10g salt 1050 &b

100g bread truck 100%% EEM)

5g yeast flakes 5o B A

6g Agar-Agar 65< IRfE

Recipe preparation

(1) Mix all ingredients and pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® twice with positive pressure if necessary.

(4) Pour the mixture into a saucepan and bring to the boil while stirring constantly. Then pour

into a foil-lined mold and chill.

IS

(1) ‘BESFrERIERER | & \pacozing® EFRELHA,

(2) Fpacozing® EFSEFHIFEIN , W RS EMNRIHRKERE , £ 20°CRIRED 24/,

(3) FBPacojetkEE2)R

(4) BREEWEINGRS , EANRHNENER. RAERIANEETINERSSAD, 5
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3 Lentil Burger Vegan Recipe-Ingredients Bo7S- okt
REVE Ingredients for 1 pacotizing® beaker 11 pacozing® & FREIPRAVECH}

1 pacotizing® beaker = 10 portions 1 MNpacozing® & AT #4= 10(%
250g dried lentils 25052 Fm=
30g almonds 3058 &=
50g olive oil 5052 E{itsa;H
20g dried tomatoes 2052 F&En
7g salt 75¢ &
250g water 25052 7K

Recipe preparation

Pacojet settings (1) Mix all ingredients and pour into a pacotizing® beaker, close the lid and label.
. o ®
Mode: Pacotizing (2) Freeze at =20 ° C for at least 24 hours.

Pressure settings: Overpressure ] ] )
(3) If necessary, Pacotize® twice with overpressure.

Number of automatic repetitions: 2

Jet®-Mode suitable: no To give the burger patty a nice shape, it is best to fry it using a greased metal ring.

Tip: Red cabbage, cucumber and baby spinach are good garnishes

2RI . Pacotizing® K& .
Ba VERL, & ing® & AR,
EHEE - B (1) ‘BEFrENER , B \pacozing®Z Rt .

(2) Fpacozing® EFREFEFIIM , W ERERMNSIHFKELRE - 20°CGLHRE D24/,
(3) BET , FiPacojetikEE2iR.,
AT EXERHOINGE | &FRER 7 NS BINEE.
From O@ INET - AB0%. BTFINESES R RIFaEEImY 6
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4 Bone Marrow Pannacotta

FEiEEf

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

pacojet
Bc/3- okt

1 pacozing®E FREIMARYECH
1 pacozing®E FHEI A= 10{p

200g water 20053 7K

140g Beef Mark ==
1g Agar-Agar 153 I5fE
5g salt 55¢ &

1g pepper 1538 BRHD

Recipe preparation

(1) Mix all ingredients and pour into a pacotizing® beaker. Close the pacotizing® beaker with
the lid.

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

(3) If necessary, Pacotize® once and heat, arrange and allow to cool.

FIHEHES

(1) ‘BEFTERERL , Bl \pacozing®EFRTIR,

(2) Apacozing®EFREEFE=IFLLN , W EAREFMNLIFRKIEIRER . £ 20°CLIRED24/N0T,
(3) FAPacojetiKEELIR , FAIFIMR. FEF5SAN,




5 Black Blinis
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Pacojet settings

Mode: Pacotizing®

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

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

From O&

pacojet
Recipe-Ingredients B/ Bort
Ingredients for 1 pacotizing® beaker 1“Npacozing® & FREIFRAYECH
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
250g eggs 2505% X555
140g black flour 14052 ZEEM
80g milk 80%% &-43
30g sugar 3052 #E
10g olive oil 1052 1EHEEIH

Recipe preparation
(1) Mix all ingredients together and pour into a Pacotizing® beaker.
(2) Close the Pacossier® beaker, label it and freeze at =20 ° C for at least 24 hours.

(3) Pacotize® twice, allow to cool briefly and bake in a pan.

FIHEHES
(1) BESFrEMIRR , &l Apacozing® E &I,
(2) Apacozing®EFREEFE=IFLLN , W EAREFMNLIFRKIEIRER . 1E- 20°CLRED24/N0T,
(3) FAPacojet’KEE2R , ILEIGERAD , SATEIARTRLIE,
3



6 Poppy Seed Soufflé

LT EIE

Pacojet settings

Mode: Pacotizing®

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

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

From O&

Recipe-Ingredients Bo5- Eokl pacojet
Ingredients for 1 pacotizing® beaker 1”Npacozing® & FRRT MRV ESH}
1 pacotizing® beaker = 10 portions 1 pacozing®E FHELA= 10{p

250g milk 25058 413

100g egg yolk 1005 =HE

90g butter 9077 B H

80g sugar 805% #E

60g wheat semolina 605 /N AHEH)
30g poppy seeds 305¢ 225ERF

25g vanilla bean 2558 BEE

1g salt 158 &

1g lemon zest 152 52

1g grated orange zest 15 BEENE K
250g protein 25058 ZEAR

Recipe preparation

(1) Cut open and scrape out the vanilla pod, bring the pulp and pod to the boil with milk and salt,
stir in the semolina and let simmer for 2 minutes. Remove the vanilla pod, allow to cool slightly, stir
in the egg yolk and allow to cool. Then stir in 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® twice if necessary, fill into buttered molds and bake at 170 ° C for approx. 25 minutes

B

(1) PIFHBIHEES | FRATZFSHNAR—ERTT , IMNERERE , ASCKE25 .
RHEEIe , TBHEUSED , IMNEESF | 9. AEIARTRIHEL , B A\pacozing® & FIEIHA,
(2) Fpacozing® T RIEEFEaIFEIA , M EARERMNRIRIKFEIR R | £ 20°CRIFED 24\,

(3) FPacojetikEE2/R /G , NIFREEHAVERF , f£170°C THUEZI255 ¢ 9



7 Rice Soufflé

RAKEYER

Pacojet settings

Mode: Pacotizing®

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

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

From O&

AiL75- Bokd pacojet
1 pacozing® & FREI M HYECH

1 pacozing® & FREI = 105

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

290g milk 29053 4473
120g egg yolk 12050 FRE
50g rice 5058 XK
40g sugar 4052 1E
15g almonds 1558 Z5Z

2g vanilla bean 2R ERS

1g salt 158 &

300g protein 30058 ZEH/R

Recipe preparation

(1) Cut open and scrape out the vanilla pod, bring the pulp and pod to the boil with milk, rice
and salt and simmer for 20 minutes. Remove the vanilla pod, allow to cool slightly, stir in the
egg yolk and allow to cool. Then fold in the egg white. 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, fill into buttered molds and bake at 170 ° C for approx. 25
minutes.

HIEES

(1) PIFAHRIEEES , BRANZFESHN, KNS —RBSFT , M20oth. BHEESE ,
FURED , INNEERH | 1R, ARIMAES | # Apacozing® E R,

(2) FApacozing® EAETFHHFIIN , M HRESEMNSHRKERER | - 20°CRIRE D24/,
(3) APacojetiKEE2RfG , RANFEERBRIEEF , £170°CFEELY2555 ¢ 10



g8 Cauliflower Crepes Vegan
s I i

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&

pacojet

Recipe-Ingredients B Aokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FAELABYECH]
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
100g cauliflower 10052, {EHERsE

160g flour 16053 [

70g soy drink 7058 KR

7g salt 758 &

130g vegetable broth 13058 ez

Recipe preparation

(1) Wash cauliflower and cut into small pieces. Mix the flour, soy drink, salt and vegetable stock
to form a smooth dough. Add cauliflower and 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. Take out the mixture and stir in a bowl. Bake golden crépesin a

hot pan with a little rapeseed oil.

FIVEERS

(1) IBEERSE T3 |, IR/, EEm. KEIREL. BfERssnEaRGBEE | I
1B . AEfE Apacozing®* E IR,

(2) Fpacozing® EREFEFIIM , W ERERMNSIHFKELRHE - 20°CGLIRE D24/,

(3) AAPacojetikEE2R , EXHIB S , FERiPiH. ERAREBEIA—RSAFH  BhhinkiFay
BEYIEINRERT | RS EEIIRTINY. 11



9 Crepes
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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 B/ - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing®E PRI M HYACEL

1 pacotizing® beaker = 10 portions 1/ Npacozing® E RREI= 10(%

300g milk 3,5% fat 3005% 4-4753.5%0805

125g flour 12558 [EfD

100g eggs 1005¢ ¥58§

50g butter 50538 EH

3g salt 35 &

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

(3) Pacotize® twice if necessary, stir until smooth and bake in a coated pan.

FIHEHES
(1) BEATBIERL , B A\pacozing® B FREIM,
(2) Apacozing®EFREFEIFELN , W ERERMNLFRKIEIRER . 1E- 20°CRRE/D24/N8,
(3) FAPacojetikEE2R , B EINE , MABRERIFERFRLIIE,
12



10 Crispy Pastries

feRZRE R

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
¥R, : Pacotizing®KEE
ERE  IEEES
BsIESIREL : 2R
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients ya i ] pacojet

Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREI MBI ECE}
1 pacotizing® beaker = 10 portions 1 pacozing® & FREI#i= 109
360g cream 36052 §35H

65g flour 6553 [EIf

65g strength 655¢ SR

40g Parmesan 4055 NH/R ST

7g salt 758 &

1g pepper 152 BRI

Recipe preparation

(1) Stir 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) Pacotize® twice if necessary, spread thinly on wrapping paper and bake at 210 ° C for
approx. 5 minutes.

Tip: Before baking, sprinkle Parmesan and paprika powder or refine the dough with spinach or

herbal concentrate.

FIEHES

(1) BEATBIERL , B A\pacozing® B FREIMF,

(2) Apacozing®EREFE=IFEIMN , W ERERMNLFRKIERER |, £ 20°CRHRED24/\8,

(3) FiPacojetikEE2)R , S RSYIEEETEERE L , E210°CHIELIS 5,

NG - TERRNERT |, B I/ RETERF OB | SRS E AR E R, 13




pacojet

11 Chocolate Cake With a Liquid Core Recipe-Ingredients Bc/3- Bort
I e NVEFE Ingredients for 1 pacotizing® beaker 1/\pacozing®E AT HIBETEL

1 pacotizing® beaker = 10 portions 1 pacozing®E FEI = 10{p
200g eggs 20052 M55
140g dark chocolate 14058 1553
140g butter 140753 &5/
140g sugar 14053 #&
80g flour 80T )

Recipe preparation

Pacojet settings - o .
J . g (1) Melt the chocolate and butter together, stir in the remaining ingredients.
Mode: Pacotizing®

Pressure settings: Overpressure (2) Pour into a pacotizing® beaker, close the lid and label.

Number of automatic repetitions: 2 (3) Freeze at -20 ° C for at least 24 h.

Jet®-Mode suitable: yes (4) Pacotize® twice if necessary Pour into buttered molds and bake at 180 ° C for about 12 minutes.

PacojetKEEHIZE
¥R, : Pacotizing®KEE HIVEMERS -
gggihﬁﬁzh (1) HBISFE IFNEHEMALE—RE | Bl \pacozing® E LM , 19HEE,
=ZIN N
o ks o = (2) Fipacozing® EAREFFF I , M EFERMNQIRKEIRE , 1E- 20°CGRIREL 24/,
Jet*-RIVER : 2
(3) FPacojet’kKEE2R , BINFEEHENERESF , £180°CREELT125354,

From O& 14
AN A A A A ADADRA A }A A A A AN A A A A A AR



pacojet

12 Waffle Dough Recipe-Ingredients o5 Bort
oS Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREIMEIESR!
- 1 pacotizing® beaker = 10 portions 1/ \pacozing®E FEEI = 1019
‘, 250g flour 250%5¢ [H)
250g eggs 25052 38
180g milk 180%% &-4J3
70g sunflower oil 7053 XIEFFH
30g sugar 3053
2g salt 253 £h

Pacojet settings
Mode: Pacotizing® Recipe preparation

Pressure settings: Overpressure (1) Stir all the ingredients together. Pour into a pacotizing® beaker, close the lid and label.

Number of automatic repetitions: 2 (2) Freeze at -20 ° Cfor at least 24 h.

Jet®-Mode suitable: no
(3) Pacotize® twice if necessary, stir until smooth and bake in the waffle iron.

PacojetKEEHIZE

¥R, : Pacotizing®KEE HIVEMERS -
FEDRE : #E (1) BEFTENER , @ \pacozing® SRR , 19THkE,

BESRE . 2%

. ® E 3l=- N |-| /_\§ \/\\\/ \\ A—k\/\\\/\ , _ o \/\\\/ \E/I\ Y .
Jet®-{&IGER | NER (2) Fpacozing® ERFE FE=FIIM , W EFRESFMNSIHRKFERER - 20°CRGRED24/N\0

(3) ABPacojet’KEE2UR , IRHEEIEE |, BINEXRHH AiteE,

From O& 15
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13 Blinis without Yeast

AatEsEm

Pacojet settings

Mode: Pacotizing®

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

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

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1 pacozing®E FREI M HIACEL
1 pacotizing® beaker = 10 portions 11 pacozing®E AL #= 10{p
250g eggs 2505% X85,

140g flour 14052 [HfD

80g milk 80%g 443

30g sugar 3053 HE

10g olive oil 1053 18,

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

(3) Pacotize® twice if necessary, stir until smooth and bake in a coated pan.

FIVEESR
(1) ;REMBHER , B \pacozing® EFEIFAH,
(2) Apacozing®EFREEFEIFILA , W EARERMNLIFRKIERER . 1E- 20°CRIRE/D24/N8T,
(3) APacojet’KEELR , #iHE R | B IREINFIRIBHRIE,
16



pacojet

14 Vanilla Panna Cotta Vegan Recipe-Ingredients Bc/5- Bord
EEETNER Ingredients for 1 pacotizing® beaker 1 pacozing®E PRI MR ELE!
1 pacotizing® beaker = 10 portions 1 Npacozing® &&= 10(%
500 g Almond drink 50058 2Rkl
" 50 g Sugar 505¢ #&
30 g Vegan gelatine 3053 BARR
2 g Vanilla pulp R EEERER

Recipe preparation

Pacojet settings

Mode: Pacotizing® (1) Bring all ingredients together to a boil once, cool slightly and pour into a pacotizing® beaker.

Pressure settings: Normal pressure (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.
Number of automatic repetitions: 1 (3) If necessary, pacotize®once.

Jet®-Mod itable: . .
© cae stltable: o (4) Heat once, pour into a dish and cool down.

PacojetKEEHIZE

T, : Pacotizing® kB HUfEER -
EDRE  [EEESD (1) BRrEME—EE#E—IR , LS | Bl \pacozing®E FETI#A,
BsiESIREL . LR (2) Fpacozing® EFREFEHFEIMA , W LS EMNSIHRKFERE |, 1E- 20°CRIERE D 24/N\0,
Jet*- VBRI « MER (3) FAPacojetZkKEE1IR,
(4) NIF—IR |, BINEZFSAH]
From O& 17
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