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1 Fish and Herb Farce Recipe-Ingredients [Wysililve
BiEANER Ingredients for 1 pacotizing® beaker 11pacozing®& AL PRRYECA}
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
-‘ g ‘ 300g salmon 30058 =X &
o Ty “ 300g cream 30052 95iH
25g dill 2552 Bl
‘_ ' 25g chervil 2552 1k
7g salt 758 &h

Pacojet settings . .

. Recipe preparation
Mode: Pacotizing®
Pressure settings: Overpressure (1) Mix all ingredients together. Pour into a Pacotizing® beaker, close the lid and label.

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

Jet®-Mode suitable: yes (3) If necessary, Pacotize® twice.

PacojetKEEHIZTE

RRT{, : Pacotizing®KEE H AR -
HDRE : iR (1) SEAFFEIRK , f\pacoring EFIETHRA,
EFNEERE - 2R (2) Fdpacoring SRIE FEEITATIT , M HIFESTEHOS KA , 16 20°CARE D24/ N,

JetetETIER : 2
et®-=EIIEM : 2 (3) FPacojet’KEE2IR,

From O& 4
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2 Dry Aged Chicken Breast Mousse with morels

FRIEARREECFILE

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

Dry aged chicken breast farce:

288 g dry aged chicken breast without skin
188 g whole cream

43 g egg white

Dry aged chicken breast mousse with morels:
187 g finely chopped morels

20 g shallots brunoise

30 g olive ail

100 g chicken stock

From O&

Bcsg- Fort

1 pacozing® & AT MBI ECHL
11 pacozing® & AL #= 10{7
FHERIPYTER]

2885¢ JToRZ THISHIA

1885% £HEUHH

4358 FRiF

FENCRI N RERECFALE
1875¢ YRR E

2058 2,

3052 1t

100%5% 38,7

Recipe preparation pacojet
Dry aged chicken breast farce:

(1) Place chicken breast in a pacotizing® beaker with whole cream, egg white and salt
and pepper as needed.

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

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

Dry aged chicken breast mousse with morels:

(1) Sauté the morels with the shallots in olive oil and deglaze with chicken stock,
season with salt and pepper. Let the mixture cool and mix with 105 g of chicken breast
farce.

(2) Layer both masses in a silicone mold and poach at 68 ° Cin steam for 30 minutes.
Tip: This goes very well with the recipe: Wild garlic emulsion.

I EERS
TRGHIPITERL -

(1) RIBEEE  BCWRSEEA. &5, 28— N\ pacozing® EFFEIMF,
(2) FBpacozing®E=FHIFEIM , M EARSEMNSIRIKFEIRER | - 20°CRIRE D24/,

(3) BBIET , FAPacojetiKEE2)R,

TN REFBCFALE :

(1) B ASEAEFIZ—REN |, IMAXSZ , BARFIERERR. 1DRSWSAN  #F5

1055e S RIRIERER S,

(2) BB SEERERIRE S |, 68°CER300H.

INEE - XRERIBFEECEFRIRE | FEXTR.

Pacojet settings Pacojet KENIZE

Mode: Pacotizing® 1B : Pacotizing® KB

Pressure settings: Overpressure EIRE : #8E

Number of automatic repetitions: 2 BoIEERE : 2%

Jet®-Mode suitable: no Jet®-tETVER © &R 5



3 Pike dumplings with caviar and lime butter sauce Recipe-Ingredients

%IJM%E EE%’L’?&

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&

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
215 g scallops
215 g pike

75 g egg white

75 g whole egg

10 g salt
200 g creme fraiche
125 g butter

Recipe preparation

75 EOk pacojet

1 pacozing® & FRETIAAYECH}
1 pacozing®EFHEI M= 101
21552 B

21558 1RFE

7558 &|in

7557 £F

105¢ &

20052 YT

1255¢ E=ifH

(1) Place all ingredients in a pacotizing® beaker.

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

(3) If necessary, pacotize® two times, fill into a silicone mold and poach in steam at 85 ° C

Tip: Serve the pike gnocchi with a lime butter sauce, caviar and chives.

HIVEIES

1) ;BSFMBIRE , El Apacozing® EFIFIFH,
(2) Fpacozing® TS FEIFGIMN , W EARESEMNSIHRKERE |, 1E- 20°CEHRE/D24/0N\0,

(3) FAPacojetikBE2LR |, BE NBIRERIER S |, 7£85°C K&
INET - B FEEAAESKRIEESEHE. 8FENER—KEaH, 6



4 Lentil Roast Vegan
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Recipe-Ingredients B - BoRl
Ingredients for 1 pacotizing® beaker  1/“pacozing®Z FHEIMAIECFRH
1 pacotizing® beaker = 10 portions 1 pacozing® & AT A= 105

250g dried lentils 25058 Fme

50g onions 5053 ;¥ 2

10g garlic 1058 K¥x

30g almonds 3058 B—

50g olive oil 505 1B

20g dried tomatoes 2050 FPa41FH

10g thyme 1002 BEE

5g marjoram dried 558 D=7

10g salt 105¢ &

250g vegetable broth 250538 e XA

225g puff pastry vegan 22558 B R

40g almond drink 4058 AR
From O&

Recipe preparation pacojet

(1) Finely dice the onion and garlic, sauté in olive oil and leave to cool. Mix with the
remaining ingredients, except for the puff pastry and almond drink, 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® twice with overpressure. First line a terrine mold with
baking paper and then line it with the vegan puff pastry. Fill in the Pacotize®d lentil
mass, smooth out and fold the dough over it. Brush with almond milk and bake in a

preheated oven at 220 ° C for approx. 35 minutes.

FIEES

(1) BFBFIAFRIIAL T |, ARG EPER | 125, SRR ZIREMIE
RIFFERE | B Apacozing®ERELAH.

(2) FApacozing®FHFEIFELA , W EARERMNQSIFIKFERME | TE- 20°CRIRED 24/,
(3) #BET , FiPacojetikEE2IR , BSCIEfEE Ll HIEdE | AR EERBARZ. BIKERH
BEYREATEER. Rl TP ErRIERE TR LA220°ClbELY35 54,

Pacojet settings Pacojet’KEEHIZXE

Mode: Pacotizing® FET, : Pacotizing®KEE

Pressure settings: Overpressure ERE : #8E

Number of automatic repetitions: 2 BIIESRE : 2R

Jet®-Mode suitable: no leteEER | NERA 7



pacojet

5 Salmon farce Recipe-Ingredients Bo7y- okt
=& ’é;H. Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI M AYECKE!
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI = 10{p
300g salmon 30058 =&
300g cream 30% fat 3005g WhiH30%AERR
7g salt 750 Eh

Recipe preparation

Pacojet settings (1) Cut the salmon into pieces, mix with the remaining ingredients and pour into a

M P izing® ..
ode: Pacotizing Pacotizing® beaker.

Pressure settings: Overpressure

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

Jet®-Mode suitable: yes (3) If necessary, Pacotize® twice.

PacojetKEEHIZE
¥R, : Pacotizing®KEE HEER
HRE « B (1) B=T @R , FRIRIMEIES | B\ pacoring® SRIETHR,
EohESREL . 2Kk o
P (2) Fipacozing® EREFZFHLA , M EFERMNSRKEIRE , 1E- 20°CGRIREL 24/,
Jet>t2TERA B
(3) FAPacojetkEE2)R,

From O& 8
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6 Poultry Asparagus Terrine
BRFFE

Recipe-Ingredients EeJ- Eort
Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI MBI ECHE
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI A= 1019

300g chicken breast 30052 SRR
300g cream 30052 95iH
260g white asparagus 26052 HR%
250g raw ham 25058 AN BB
30g pistachio 3058 FHHER
30g vegetable brunoise 3050 SREBERS
20g chervil 2057 gHHE
7g salt 785 £h

From O&

Recipe preparation pacojet
(1) Cut the chicken breast into small pieces, mix with the cream, salt and chervil. Pour into a
pacotizing@ beaker, close the lid and label.

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

(3) Poultry farce 2 times Pacotize®.

(4) Line the terrine mold with cling film and cover with cured ham. Mix the poultry farce with
the pistachios and vegetable brunoise and pour half of the mixture into the mold. Place the
asparagus spears in the dish and cover with the remaining stuffing.

(5) Cover the farce with the overhanging raw ham and seal with cling film. Approx. Steam for
35 minutes in a steamer at 80 ° C or poach in a water bath in a preheated oven at 140 ° C
and allow to cool.

FIEHES

(1) BASIRRTIR/NR |, SiiH. SHANMAHFES | Bl \pacozing® E R,

(2) Fpacozing® EFlASEFZIFEIMA , W LIRS EMANRIHRKEIRER , 1£- 20°CRIRED24/N\0,
(3) FHPacojetKEE2)R,

(4) HiEE EH EREERR | &= EREFRIKER. BBRIEHREFORIGRAMMERS | B—F
HREYMEINERS ., BEERAEY , SRR

() IEERIEKBRE(FIER , AR BREIRIITF., K2U7E80°CRUZIRPZ3SnH , HERE
140°CHUTIEFEFHIKE |, RERAD.

Pacojet settings PacojetZKEEHIZTE

Mode: Pacotizing® FET, © Pacotizing®KEE

Pressure settings: Overpressure ERE : BE

Number of automatic repetitions: 2 BoiESRE . 21k

Jet®-Mode suitable: no let®-HEIER | FEH 9



pacojet

7 Chicken Garlic Chive Farce Recipe-Ingredients Be75- Bkl
BAXFERIER Ingredients for 1 pacotizing® beaker 1Npacozing®E FETRHIEDE]
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
200g cream 20055 Y33
80g garlic chives, chopped 805 Kiren . , YRy
200g chicken breast 20052 YEBHIA
6g salt 653

Recipe preparation
Pacojet settings e prep

Mode: Pacotizing® (1) Cut the chicken into cubes, mix with the remaining ingredients and place in a Pacotizing®

Pressure settings: Overpressure beaker.
Number of automatic repetitions: 1 (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

Jet®-Mode suitable: no _ .
(3) If necessary, Pacotize® once with overpressure.

Pacojet’KEEHIZE

*E:_l:t : Pacotizing®}7]<% BI‘EM’E;E% :

HIRE : B (1) IBXERRTIRR IR , FORI TRIMREES | Bl A\pacozing® & FIEIFA,

BsiESIREL . LR e Y A A A oA .

Jete ETER - FiBH (2) Fpacozing®* T RIZEFE=IFEIA , M EARERMNRFIKEIR A , £ 20°CRIFED24/\0T,
(3) ®BE T , FAPacojetiKEELIR,

From O& 10
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8 Venison Tureen

ENHE

Recipe-Ingredients Fo/g- Bkt
Ingredients for 1 pacotizing® beaker 1/ pacozing®& BRI AIECES
1 pacotizing® beaker = 10 portions  1{“pacozing®EZ IR = 105

300g chicken breast fillet 3005¢ ¥SikN
300g Cream 300%% #3iH
20g chervil 2058 A
7g salt 758 &
250g Parma ham 2505% TH/RS K AR
30g pasticcio 3053 {1t
30g Vegetable brunoise 3052 ;R BRI
260g Venison meat 26053 R

From O&

Recipe preparation pacojet
(1) Dice the chicken breast. Mix in the cream, salt and chervil. Pour the mixture into a
Pacotizing® beaker. Close the cup with a lid and label.

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

(3) Pacotise once the chicken farce.

Tip: Season the venison fillet with salt and pepper and sear in a pan for 1 minute on each
side. Line the terrine dish with cling film and Parma ham. Mix chicken farce with pistachios
and vegetable brunoise. Pour half of the mixture into the mold. Add the venison and cover
with the remaining farce mixture. Cover the farce with the overhanging Parma ham and seal
with cling film. Steam in the steamer for approx. 35 minutes at 80° C. Let cool down.

BIEES -

(1) $ESSENITIRL T . BY0H. HFNMEHTRS | # Apacozing® & BBEIT .,

(2) Apacozing® EAREFERIFELM , W EAREREMNLIHRKIERER . £ 20°CRRED24/N0T,
(3) FAPacojetKEE1IR,

ANt AR FIEAU AR ER | TERESERILo . BREEFIR/ RS XRHEERE L.
BBRIER S ORGRAERS. B—FRESMAENERF, IIANER , SLEFIRE

Rel. AERE/RSXEREEERE | RSRREIRIE, E80°CT , IR LU3S5
2. RERE.

Pacojet settings Pacojet’KEEHIZE

Mode: Pacotizing® BT : Pacotizing®kEE

Pressure settings: Overpressure ERE : 8F

Number of automatic repetitions: 1 SIHIESS SN

Jet®-Mode suitable: no Jet* EHER - NEMA 11



9 Veal Sausage

NN
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Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
TR, : Pacotizing®KEE
EHNRE : BE
BHESIRE : 2R
Jet*-t==0IEA | NER

From O&

Recipe-Ingredients iy pacojet

Ingredients for 1 pacotizing® beaker 1/\pacozing® S BREIMHIBTE}
1 pacotizing® beaker = 10 portions 1/Npacozing® S A= 105
270g fat veal 27055 fB/NEA

80g pork belly 805 J&At

190g pork lard/fat 1905 JEPUREHY/ASES

230g milk 23055 4473

8g salt 8T h

2g pepper 258 BT

2g dried nutmeg 2 AT

Recipe preparation

(1) Cut the meat and bacon into small cubes and mix well with the spices. Pour into a
Pacotizing® beaker and top up with the milk. Close the Pacotizing® beaker with the lid and label.
(2) Freeze at -20 ° C for at least 24 h.

(3) If necessary, Pacotize® twice. Fill into sausage casings and cook or steam for 20-25 minutes
while gently simmering (at 75 ° C). Then fry, grill or enjoy straight away.

Tip: use lardo instead of lard.

FIVEHES

(1) BTSRRI NG R , EERFEDRE. El\pacozing® BRI , FIMHFI.

(2) Fpacozing® EFAEEFE=IFLIM , W EARSEMNSIHFKERER , - 20°CRIFZE D24/,

(3) APacojetikEE2R, FHEEHIREIMANERIARY , —O&EEZ20-2508 , —IOANKIE

B (7E75°C) . AEHE. ESEEER.

N FBYERERRCEIE . 12



pacojet

10 Wild Farce Recipe-Ingredients Bi75- Bk
Ay Sk Ingredients for 1 pacotizing® beaker 1Npacozing® & FREI A ESR)
: ~3 1 pacotizing® beaker = 10 portions 1 pacozing®E FEI = 10{p
300g deer meat 3005% BN
150g cream 15053 45iH
75g various bacon 7558 ZFhiER
7g salt 758 &b
7g wild spice 758 BFAEER

Pacojet settings

Mode: Pacotizing® Recipe preparation

Pressure settings: Overpressure (1) Mix all ingredients together. Pour into a Pacotizing® beaker. Close the lid and label.

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

Jet®-Mode suitable: no ) )
(3) If necessary, Pacotize® twice.

PacojetKEEHIZE
*E:_Et . Pacotizing®}7j<% I_/:EM/E;E% :

TR E  BE .
ggggﬂgj o (1) BAFBRNE | 8\pacozing® FIETFRG.

Jete ST - FEM (2) Fpacozing* T REEFEIF i , NE EARERMNRHRKFER R - 20°CRIRED24/N\,
(3) FAPacojetkEE2)R,
From O& 13



11 Salmon farce with aniseed

EE=XaEH

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
TR, : Pacotizing®KEE
EHNRE : BE
BsiESIREL : 2R
Jet*-f=TUEM : 2

From O&

Recipe-Ingredients 75 Eokl pacojet
Ingredients for 1 pacotizing® beaker 1/ pacozing®E FEIFRAUEDR]

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

300g salmon 3005 =W

200g cream 200%3 3

20g vermouth 2025 Z4H

7g salt 755 £b

30g protein 3088 EAE

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) If necessary, Pacotize® twice.

HIEHES -
1) BEFMBIRERNS | & \pacozing® E FBRELFAH,
(2) Fpacozing® EREFE=IFLIMN , W EARSEMNSIHRKERER |, 1E- 20°CRIERE/D24/0N\0,

(3) FPacojetikEE 2R,
14



pacojet

12 Poultry Parsley Farce Recipe-Ingredients BT - Bkl
%%Wﬁ’f’é*—l' Ingredients for 1 pacotizing® beaker 1/\pacozing® & PRSI M RIER R
: - : 1 pacotizing® beaker = 10 portions 1/Npacozing® & &= 104

300g chicken breast fillet 30055 YEEYA

300g cream 30% fat 30053 §3iH30%AERH
50g parsley 5053 RVE

7g salt 750 &

Recipe preparation

Pacojet settings
Mode: Pacotizing® (1) Mix all ingredients together. 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) If necessary, Pacotize® twice.

Jet®-Mode suitable: no

PacojetKEEHIZE
& : Pacotizing® KBS HVEES -
FEDRE : EE (1) BAFTEERS , B \pacozing® SRR,

L E‘E‘/‘l" : 2\,_’ . — - S \ \, PAramS \ O A~ A%
Sa) fvffj@& U\\ (2) FApacozing® EAEFZF LA , M EFEEMNSIRKIEIRE , 1E- 20°CGRIREL 24/,
Jet>-tRTUER | N&EA )
(3) APacojetikKEE2)R,

From O& 15
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13 Poultry Terrine with Summer Truffle

EHMEERNE

Recipe-Ingredients B - okt
Ingredients for 1 pacotizing® beaker 14 pacozing®E FREIMRIBCHH
1 pacotizing® beaker = 10 portions 1/ pacozing®Z BRI = 10{4

300g chicken breast 3005239

300g cream 30052455

50g pork back fat raw S0 IEE

20g summer truffle 2050 EINE

10g salt 1058 Eh

10g butter 1052551
From O&

Recipe preparation pacojet
(1) Cut the chicken breast into small pieces, mix with the cream and salt. Pour into a
pacotizing@ beaker, close the lid and label.

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

(3) Then Pacotize® twice with overpressure.

Then finely chop the summer truffle, sauté in butter and stir into the mixture. Line the terrine
dish with cling film and bacon. Fill the farce into the terrine dish, first add the bacon and then
seal with cling film.

Steam for approx. 35 minutes in the steamer at 80 ° C or poach in a water bath in a
preheated oven at 140 ° C and allow to cool.

Tip: Truffles can also be replaced with morels, for example.

IR

(1) IEXSRNPILIAR/NR , SULEFIERS | B Apacozing® E IR,

(2) Fpacozing® EREFEFIIM , W ERERMNSIHFKEILHE - 20°CGLIRE D24/,
(3) BET , APacojetikEE2iR,

AREBEZINERE , A HTEIN , IAZAEFIRSY PR, BREERFIEIREEE
VR, BIERBNERS , BRIIAER , AERREREE. 7E80° AU D,
B E140° CRYFEFEFIINKAFE | AR IRED,

NV BlED , BRI LA,

Pacojet settings Pacojet/KEHIZE

Mode: Pacotizing® FET ;. Pacotizing®KEE

Pressure settings: Overpressure EgE : #8E

Number of automatic repetitions: 2 SIFIESSE ' SWIN

Jet®-Mode suitable: no Jet®-t=T0OER | NEH 16



14 Shrimp Farce

HFPITERY

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHIZE
TR, : Pacotizing®KEE
EHNRE : BE
BsiESIREL : 2R
Jet*-f=TUEM : 2

From O&

pacojet
Recipe-Ingredients Fojg- Bkt
Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FRET M EIERRH
1 pacotizing® beaker = 10 portions 1 pacozing®E FREI M= 107
300g shrimp 3005% AFR
300g cream 30% fat 3005g Y3iH30%A5HA
7g salt 758 £h

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) If necessary, Pacotize® twice.

FIEHES

(1) BEFMBIREE | Bl \pacozing® & FEIM,

(2) Apacozing® B AEFEIFILA , W ERERMNQFRKERER , & 20°CRIRED24/N0T,
(3) APacojetikEE2IR,

17



pacojet

15 Veal Farce Recipe-Ingredients Bi7S- Fokl
/J\t|:|3$_|’f’é)|é__|, Ingredients for 1 pacotizing® beaker 1/ Npacozing® & FEI M AYECE!
1 pacotizing® beaker = 10 portions 1 Npacozing® &&= 10(5
300g veal 300%g /NAEA
300g cream 300%% 93iH
7g salt 75% &

Recipe preparation
Pacojet settings
Mode: Pacotizing® (1) Mix all ingredients together. 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) If necessary, Pacotize® twice.

Jet®-Mode suitable: no

Pacojet’KEEHIZTE

¥R, : Pacotizing®KEE FHEESS -

ENRE : @& (1) BEFTEEEIS | B \pacozing®% PRI,

BmiESREL - 2R g ® = —rd— = m 28 =T N ORGSR -20°CAEE/ D> :
(2) Fpacozing® EAEFE=IF IR , W EIRSEMNSFIKERER , 1E- 20°CRERE/D24/M\]T,

Jete-t=zUIER © NEA
T (3) FBPacojetKEE2IR,

From O& 18
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