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1 Chicken Farce
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Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

EDRE : IERES
BHESIRE : 2R
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

300g chicken breast fillet

300g cream 30% fat
7g salt

Recipe preparation

pacojet
Bc/3- okt

1 pacozing® & AR MBI ECE!
11 pacozing®E FREI = 105

30052 XSH9Z
30052 95;H130%A5H5
758 &

(1) Cut the chicken into cubes and mix with the other ingredients.

(2) Pour into a pacotizing® beaker and process twice with overpressure using the 4-blade cutter

of the Pacojet Coupe Set.

HIVEIES

(1) IEXBARTIR TR | FIEf TR S.

(2) 2l Apacotizing® E AR , EFPacojetBETIEHFHANMNT] , FHBERST , I1T2R,
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pacojet

2 Herb Butter Recipe-Ingredients EcJ3- Eort

EEEH Ingredients for 1 pacotizing® beaker 1“Npacozing® & FREIFRAYECH
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
100g Fresh herbs mixture 10058 FiEFEEES
5g garlic 558 KFr
2g lemon zest 258 1T
500g butter 5005% E5;MH
2g salt 25g &
1g pepper 153 B,

Pacojet settings Recipe preparation

Mode: Cutting
Pressure settings: Overpressure

(1) Place the herbs, garlic and lemon zest in a Pacotizing® beaker and process once with the 4-

Number of automatic repetitions: 1 blade cutter of the Pacojet Coupe Set with normal pressure.

Jet®-Mode suitable: yes (2) Add butter, salt and 0. 5 g pepper and process once more with the 4-blade cutter with over
pressure.
PacojetKEEHLIRTE
&Il R HIFIHES
E?WE : ﬁEE (1) BEER. KFrTiER I Pacotizing® S FREIMA , FPacojetBETIEHFRIAHT] , EEET ,
EENESRE : LR N
v . e AT UR,
Jete-#2TEA : 2
(2) IONEGH. #HFN0.55eiAn , A JEBEEST , BXINIUX,
From O& 6



3 Veal Farce

IR

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

ERE  IEEES
BsIESIREL : 2R
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients Bog- Bokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FRFIMAYED
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 1019
300g veal 30052 /NMEH

300g cream 3005% YJ5iH

10g salt 1053 £h

Recipe preparation
(1) Cut the veal into small cubes and mix with the remaining ingredients.
(2) Pour into a Pacotizing® beaker and process twice with overpressure using the 4-blade cutter

of the Pacojet Coupe Set.

HIWEHES
(1) IBNERTIBINGR |, AR RERS.
(2) 8] \pacotizing® EFREL# T , {FEFEPacojettHEJIEFAI4MT] , THEEIKEST , 11T 2K,
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4 Carrot Tartare Vegan pacojet

Recipe-Ingredients Bcsg- Fort

BHE | gAgE Ingredients for 1 pacotizing® beaker 11 pacozing® & FREI AT BECHt
1 pacotizing® beaker = 10 portions 1 pacozing®E FRtI#f= 10{p
150g carrots 1505g A I~
10g honey 1053 1%
2g Raz el Hanout 258 &t ( BREHERER)

Pacojet settings

Mode: Cutting
Pressure settings: Overpressure (1) Cut the carrots into pieces and process twice with the 2-blade cutter of the Pacojet

Recipe preparation

Number of automatic repetitions: 1 Coupe Set.

®_ i . . . . . . .
Jet®-Mode suitable: no (2) Then mix with the remaining ingredients and season to taste.

PacojetKEEHIZE
s W A P

ENRE : BE BV
BaESIREL : LR (1) $GEEE MIBBR | BI\Pacotizing® S FEIFRF , HPacojetBSTIEHHI2M4T] , NI 2R
Jet*-1=TUER | NEA (2) AESFI THEMES | K,

From O& 8



pacojet

5 Smoked Fish Tartare Recipe-Ingredients Bcs3- Eort
RE =R Ingredients for 1 pacotizing® beaker 1/pacozing® & FREI M ROECE!
" 1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI#A= 10{p
20g chives 2058 BHE.
| 20g yoghurt 2053 BRYS
1g salt 155 Eh
1g pepper 152 BEEAD
1g lemon zest 158 Fris sz
150g smoked salmon 1505¢ HE=Y &
Pacojet settings Recipe preparation
Mode: Cutting (1) Process the fish fillet once with the Pacotizing 2-blade cutter of the Pacojet Coupe Set.

Pressure settings: Normal pressure (2) Then add the remaining ingredients and mix.

Number of automatic repetitions: 1

) (3) The chives must be cut by hand, otherwise they develop too much flavour and the tartare
Jet®-Mode suitable: no

would be adulterated.
PacojetKEEHIZE
e B
ENRE  [ERED (1) B=STEEIREE | T\Pacotizing® SFREIFRE , FiPacojetBATIE RG] , IIT LR
SEIERIRE : UR (2) AR TS,
Jet*t2IEMA | FNEH N . s
(3) IEERFEEY) , BNREAS , SRR,
From O& 9




6 Beef Tartare

R

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

EDRE : IERES
BHESIRE : LR
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients Bcs3- Fort pacojet
Ingredients for 1 pacotizing® beaker 1“Npacozing® & FREIFRAYECH
1 pacotizing® beaker = 10 portions 11 pacozing®E I = 107
20g shallot 205% 2.

10g tomato ketchup 105¢ FHhnes

10g egg yolk 1058 FHHE

5g capers in brine 55¢ KSLLHHE

5g mustard 558 57K

5g olive oil 552 Mt H

2g salt 258 &

1g pepper 158 BRED

150g beef fillet steak 1505g A-WP4HE

Recipe preparation

(1) Place the shallots and capers in a Pacotizing® beaker and process once with the 4-blade
cutter of the Pacojet Coupe Set. Remove from the Pacotizing® beaker and set aside.

(2) Cut the meat into cubes and process once with the 2-blade cutter without excess pressure.

(3) Mix all ingredients. Season with salt and pepper.

FIEES

(1) BRFOLLUFHEI N Pacotizing® B FFELAH , APacojetBEJIEHRIANT] , IIT—IR, AR
#HMPacotizing®E FREIMHRERE , BFE—IZ,

(2) SBAYIRTTER | B Pacotizing® G RREIMH , F3PacojetBETIEFRI2ZMT] , BE FIILTUX.
(3) BFrBIREEES | FIRFISAHELR. 10



7 Microwave biscuit

RGBT

o

Pacojet settings

Mode: Whipping

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

PacojetKEEHIZE
B o F]

ENRE : BE
BHESIRE : 3R
Jet*1RI\ER | NEA

From O&
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Recipe-Ingredients Bcss- Bort

Ingredients for 1 pacotizing® beaker 1 pacozing® & FRFIMAYEDF
1 pacotizing® beaker = 10 portions 1 pacozing®E L= 1019
50g sugar 505¢ &

20g egg yolk 205% |HE

20g cocoa powder 2058 B] ]y

20g flour 2053

120 g egg white 12058 &iA

Recipe preparation
(1) Mix all ingredients together.
(2) Strike with the whipping disc with overpressure with 3 repetitions.

(3) Pour into a paper cup and microwave for approx. 28 seconds.

HVEES

(1) BRrEEELESE—#E , | \Pacotizing® & FETI#A,

(2) BERET , BracojetHETIEFRIERT] , EEMTIIIR,
(3) BINGFH |, FRORII0FZ287D,
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pacojet

8 Salmon Farce Recipe-Ingredients A )
=& /FEPH' Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI M AYECKE!
‘ 1 pacotizing® beaker = 10 portions 1Npacozing® SRR = 104
300g salmon 30058 =X &
300g cream 30% fat 3005g WhiH30%AERR
7g salt 758 &

. . Recipe preparation
Pacojet settings
(1) Cut the salmon into pieces, mix with the remaining ingredients and pour into a Pacotizing®

Mode: Pacotizing®
Pressure settings: Overpressure beaker.
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

FET : Pacotizing® kB e
:ijjngZ/ﬂiEZu’i 1) B=XalR | SEIRMEIRS | 1:”)\Pacotizing®§ﬁﬁj]iﬁ\il:|:°

(2) FApacozing® ERAZEFEIFIIN , W EFREEMNSIHFKFESE , 1E- 20°CEHRE/D24/0N\0T,
(3) FAPacojetiKEE2iR,

From O& 12
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9 Meringue

(=73

Pacojet settings

Mode: Whipping

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

PacojetKEEHIZE
B o F]

ENRE : BE
BHESIRE : 5k
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients Bi75- Bk pacojet

Ingredients for 1 pacotizing® beaker 1 pacozing®E FEIMAIECHE]
1 pacotizing® beaker = 10 portions 11 pacozing®EZ AL = 107
75g sugar 75538 &

75g powdered sugar 7558 EM

30g starch 3052 iERD

150g protein 15058 ZTRH[R

Recipe preparation

(1) Put the egg white in a Pacotizing® beaker and beat once with the whipping disc with
overpressure.

(2) Add granulated sugar and beat 4 times with the whipping disc with overpressure.

Mix the icing sugar and starch in a bowl and then carefully fold into the beaten egg whites.

(3) Spread a thin layer of approx. 2 mm onto a silicone mat and dry in the oven at 90° C for
approx. 5to 3 hours. Or use a piping bag to spray the desired shape, the drying time must then
be extended accordingly.

Tip: Add 40g herbal concentrate, e. g. basil, with the starch to vary the taste.

eSS

(1) FFEBIAPacotizing® SR , #8ET , FPacojetBETIEFRIEET] , IITLUXR

(2) IAAEDHE  BETRERIINIAR . BEMIIENERTRES | ARIVOHFNTTFRIERET.
(3) FERERER EIRIAR—EE2mmASERE | FHE0°CRIERE P TIRLISEI/NGT, BE(ERIRIARITT
FFBIAR | AR TIERT A AR N,

UG © IINAOTEIRAEEAEY) |, ANTENFOER) , LAKZR IR, 13




10 Beetroot Tartare Recipe-Ingredients Bcys- Bokd paco
FH kR Ingredients for 1 pacotizing® beaker 1/ pacozing®E PRI A ED R}
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI#= 10{p
150g raw beetroot 15052 4 EHSEIR
15g raspberry vinegar 1552 P=SES
10g honey 1055 1§23
1g salt 158 &
1g pepper 158 AR

Pacojet settings

Mode: Cutting

Pressure settings: Overpressure
Number of automatic repetitions: 1 Pacojet Coupe Set.

Recipe preparation

(1) Peel the beetroot and cut into pieces and process once with the 2-blade cutter of the

Jet®-Mode suitable: no (2) Then mix with the remaining ingredients and season with salt and pepper.
Pacojet/KEEHIRTE
R SR
E?jug\: »*rEE \ (1) FFEHSRIRARZ | YIBIR | B \Pacotizing® T FEIMAF , IR , FPacojetHGJIEH
BsiESIREL . LR ot I
Jete-#8T0ER : FEH J20rJ] , INL1UR
(2) RIESRITHMEIRS . FREFIARIEL.

From O& 14
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11 Cranberry Butter
=iEEN

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

ENRE : BE
BHESIRE : LR
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients Fe 7 - Bkl

Ingredients for 1 pacotizing® beaker 1Npacozing® & FEI M EIESR!
1 pacotizing® beaker = 10 portions 1 Npacozing® S RREI = 104
400g butter 4005%, B57H

100g cranberries 1005% Stk

50g sugar 505%, 1

1g salt 158 &

1g pepper 158 B

Recipe preparation
Put all the ingredients in a Pacotizing® beaker and process once with the 4-blade cutter of

the Pacojet Coupe Set with positive pressure.

e
KRB IRFEHEI N Pacotizing®* S FRELAH , BERET , APacojetHETIRHRIAINT] , INT LR

15



12 Chimichurri Vegan
SESE=

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

EDRE : IERES
BsIESIREL : 2R
Jet*-t==0IEA : NER

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
250g olive oil

200g flat parsley

50g shallot

15g garlic

10g thyme

10g oregano

7g salt

6g Chili

2g bay leaf dried

1g pepper

Recipe preparation

- Bkt pacojet

11 pacozing® E R AIECH
1 pacozing®Z FHEI M= 10
25052 1t

20052 BT

505¢ 2.

1558 AFx

1052 BE&E

1058 4=

758 &

652 FRA

258 TR

152 FARY

(1) Peel shallots and garlic and cut into pieces. Pour all ingredients except olive oil into a

Pacotizing® beaker and process twice with the 4-blade cutter of the Pacojet Coupe Set with

normal pressure.

(2) Then mix with the olive oil and pour into the desired container.

HIVEIES

(1) ZFIKRFRERRZ , YIBR. ASEREmGHIMIFREIRF | BIAPacotizing® T REIMT , IEFES]

T , FAPacojetBETIEHRIANTT] , IR 2R
2) AESHMTHES , BINTESSET.

16



13 Guacamole
REZIER

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

EDRE : IERES
BHESIRE : 2R
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients BT - dokt

Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREI A ESR!
1 pacotizing® beaker = 10 portions 1/ MNpacozing® E RREI = 10(%
500 g avocado 500575, #E5Y

120 g tomato 12052 &0

10 g olive oil 1053 1E0H5E

15 g lime juice 155¢ BR1ET

5 g coriander 558 B3

1 g salt 158 &

1 g pepper 158 BAH

Recipe preparation
(1) Halve, stone and peel the avocados, quarter the tomato and place in a pacotizing® beaker
with the remaining ingredients.

(2) Process twice with the 2-blade cutter without excess pressure and season with salt and

pepper.
HIEES

(1) BEFUIMH., EERHER  BEMTIREUDZ—  SERIRIER—M A pacotizing® & A
ELRER,

(2) IEEEST , FPacojetHEJIEHRI2MT] , INT 2R , #ATSFIERFIBEHUERK,
17



pacojet
14 Flavoured Cream Mousse Recipe-Ingredients -
U RURNE e Ingredients for 1 pacotizing® beaker 1/ pacozing® L ERETMRATEREL
1 pacotizing® beaker = 10 portions 1/ Npacozing® & &M= 1010
4 P \
ol VOSRS - 350g cream 3505 5
150g fruit or fruit puree 1505g KRR
80g powdered sugar 8053 ¥FEM)
Pacojet settings
Mode: Whipping Recipe preparation
Pressure settings: Overpressure (1) Mix the cream and icing sugar together and pour into a Pacotizing® beaker.
Number of automatic repetitions: 2 (2) Add the diced fruit or the fruit puree. Beat twice with the whipping disc.
Jet®-Mode suitable: no
PacojetKEEHIZE
it - BT ‘
[EIRE : BF BIVEES
BESIRE : 2K (1) I IFERIRSE—EE , I\ pacotizing® E IR,
Jet*-1RUEM  FNEF (2) IMNKER TSR , FpacojetBATIEHFHERT] , T 2K
From O& 18



15 Wild Garlic Dip with Asparagus Recipe-Ingredients
e NG L= =Y Ingredients for 1 pacotizing® beaker
D 1 pacotizing® beaker = 10 portions

100g wild garlic
100g yoghurt

120g Boiled eggs
90g olive oil

5g salt

2g pepper

1g cayenne pepper

Pacojet settings
Mode: Cutting . .

_ Recipe preparation
Pressure settings: Normal pressure

Number of automatic repetitions: 1

Jet®-Mode suitable: no ingredients. Cut 5 times with the 4-blade cutter.

Note: Cayenne pepper 1 pinch.
Pacojet/KEEHIRTE
L SR
[ENRE : IEEES
BIESREL : LR
Jete-#=2TiERA | MER IR,

TR B LM,

From O&

pacojet
Bc/s- Bort

1”MNpacozing® & PRI IAAYECH)
1“Mpacozing® & AT #= 10{p
10052 BFAEKrr

1005¢, ERYS

1205 B8R

905g it

55¢ &R

258 HAHED

152 BRI

Roughly chop the wild garlic and place in a Pacotizing® beaker along with the other

BEFEATRIIRE | SEAtRER—REPacotizing® E I , FPacojetE T TIEFRI4AMT]

19



16 Raspberry Mousse
= Ll

Pacojet settings

Mode: Whipping

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

PacojetKEEHIZE
B o F]

ENRE : BE
BHESIRE : 2R
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients fio - dokt

Ingredients for 1 pacotizing® beaker 1 pacozing®Z& FRET M RIECEL
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI M= 10{p
350 g cream 30% fat 35053 §3iH30%A8RA

100 g raspberry 10058 Ri%E

40 g powdered sugar 4053 FFEFD

Recipe preparation
(1) Cool the cream and the pacotizing® beaker well.
(2) Pour all the ingredients in the chilled pacotizing® beaker and use the whipping disc twice

with overpressure.

HIEES -
(1) Fo7e 21 EN Y5 EFdpacotizing® & FRELFR.
(2) BErBEERHRIN IS HRpacotizing® E LIRS , HEEET , FApPacojetBE7JEFHHERET] ,

T2k
20



17 Honey Tuiles

ez SNy et

ba By P

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
B YRR

EDRE : IERES
BHESIRE : 3R
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients fe 7T - Bkt

Ingredients for 1 pacotizing® beaker 1 pacozing®E PRI M HYACEL
1 pacotizing® beaker = 10 portions 1/ Npacozing® E RREI= 10(%
120g honey 12053 HR2ZE

100g butter 100538 EHjH

100g flour 10053 [EfD

120g protein 12058 &EAR

Recipe preparation

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

(2) Mix with the 4-blade cutter of the Pacojet Coupe Set with 3 repetitions.

(3) Spread the mixture into the honeycomb template and bake in a preheated oven at 160 ° C
for approx. 6 minutes.

Tip: For a nice golden colour, take the tuiles out of the mold and bake a little longer.

FIHEES

(1) FERBRREHE| A pacotizing® & FIEL A,

(2) APacojet?BETIEHRIAMT] , EEMTIR.

(3) HEEMIRARESAEERR T , FEFURRIETERLA160° CELI6 £,

NG - BEESREERNIEE , JUUERRRHFMERFEE | BE—REJE., 21



18 Scones

Gl

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

ENRE : BE
BHESIRE : LR
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients fe 7T - Bkt

Ingredients for 1 pacotizing® beaker 1 pacozing®E PRI M HYACEL
1 pacotizing® beaker = 10 portions 1/ Npacozing® E RREI= 10(%
300g flour 30058 E#7

10g baking powder 1058 & EEM

30g sugar 305e

5g salt 55aEh

70g butter 70585,

150g milk 3,5% fat 150524-4733.5%B8R5

50g eggs 505385

Recipe preparation

(1) Put butter in a Pacotizing® beaker and use the Pacotizing® blade to beat 1 time until fluffy.
(2) Add the remaining ingredients and process once with the 2-blade cutter of the Pacojet
Coupe Set.

(3) Form scones and bake at 200 ° C for approx. 12 to 15 minutes.

eSS
(1) BB EIHM N Pacotizing® B FEIMA , FBPacojetBE7IEHRI2MT] , IITUR , BRITEN,
(2) MAFRIREVRER} , APacojetBETIEFRI20TT] , IITUX,

(3) FHERETF , TE200°C REIELI12ZE 155354,
22



19 Tuna Tartare
B

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

EDRE : IERES
BHESIRE : LR
Jet*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients Bdg- Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing®E FREIMEYECH!

1 pacotizing® beaker = 10 portions 11 pacozing®E FEI#= 1019

500 g sushi-grade tuna fillet 50058 SRk EieEN)

0.2 g Nepalese Rukum pepper, finely ground 0.25% [EiR/REEEAHFL ( BEERY )
0.4 g Salt 0.45g £k

Recipe preparation
(1) Cut the tuna fillet into cubes and process once with the 2-blade knife without overpressure.
(2) Season with salt and rukum pepper.

TIP: The tartare goes perfectly with a mango salad and a grapefruit vinaigrette.

FIEES
(1) BERENTIMITIR , BPacotizing® G RFEIHAF , IEFEIIT , FPacojetHETIEHHAI2
7], ITUX,
(2) FREFNE PRI EBMUAR.
INEE - SeEEEE SR RATEE AR R LSTIEREL.
23



pacojet

20 Wild garlic cream cheese Recipe-Ingredients Bo75- Bkt
B AR HER Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREI MBI ECE}
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI = 10{p
500 g cream cheese 5005 §3; YL ES
100 g wild garlic 10052 B¥4E KR
0.5 g lemon zest 0.5538 Fi5 7

Recipe preparation
Pacojet settings

Mode: Cutting
Pressure settings: Overpressure

(1) Fill the wild garlic into a pacotizing® beaker.
(2) Process 2 times with the 2-blade cutter without overpressure.
Number of automatic repetitions: 2 (3) Season the fresh garlic with salt, pepper, piment d Espelette and lemon zest and process

Jet®-Mode suitable: no with the 2-blade cutter 1 time with overpressure.

PacojetKEEHIZE

S RIS BIVEIES
ENRE : 8FE (1) SEEFE TR Pacotizing® & FEI#A R,

BESRE . 2%

2) IEEE . FAPacojet!BE T1E 92477 , INT 2R,
Jete-ETER | FIER (2) IFEEADT , ApracojetBE7IEHHI20T] , I 2K

(3) T RTRRARL. BAR. RORRIEFATERIAR , BERET , A2MH7JBINIUR.

From O& 24
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21 Tuna salsiccia

EeEaER

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

ENRE : BE
BHESIRE : 2R
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
500 g tuna

0.3 g lime leaf

0.3 g cardamom pod

0.3 g star anise

2 g garlic

8 g orange juice

5 gsalt

50 g onion

Recipe preparation

L5 Bkt pacojet
1 pacozing® & FREIFRAYECH!
1 pacozing®E FHEI M= 10/
50052 E£EHE

0.35¢ BRI

0.358 2rEX

0.3%8 /\AEEH

258 K5w

8k f&it

55% &

5058 i F 2

(1) Cut the tuna and onion into cubes. Lightly crush the spices in a mortar and mix with the

remaining ingredients and pour into a pacotizing® beaker.

(2) Process 1 time with the 2-blade cutter without overpressure.

(3) Process 1 more time with the 2-blade cutter with overpressure and pour the mixture into thin

sausage casings.

*TIP: The mixture is best processed in two steps. The tuna salsiccia goes very well with the cilantro

lime dip.
FIEES

(1) IBSOEFFRYINAHR , ERRPRRERER  SRIRERIES | Bl Apacotizing® & FBETIHAH,
(2) IEEESAT , FPacojetBE7IEFEI20TT] , IITUR,

(3) BERET , FpacojetBE7IEFHRITTIBINTIUR , RieERESMEINESZIZART.

NGt REMRFSTLNIE. SasESaRREHERIEEIEETF 25
AN A A A A ADADRA A }A A A A AN A A A A A AR



22 Cilantro Lime Dip Recipe-Ingredients Bes5- Bort pacojet
EIFSILHEEE Ingredients for 1 pacotizing® beaker 1 pacozing® & FEIMEIECE!
1 pacotizing® beaker = 10 portions 1 Npacozing® S RREI = 104
200 g half cream 2005205
g 100 g coriander 10052 &K
2 . A 10 g lime juice 10Ea et
2 g lime zest BRI R
~ 3 g chili pepper 3TTERIN
' 0.5 g piment d'espelette 0.552tARD
Pacojet settings Recipe preparation
Mode: Whipping (1) Finely chop the coriander and chili pepper and fill a pacotizing® beaker with the half cream.
Pressure settings: Overpressure (2) Whip 2 times with the whipping disk.
Number of au.tomatic repetitions: 2 (3) Add remaining ingredients and season to taste with salt and pepper.
Jet®-Mode suitable: no
TIP: The cilantro lime dip goes great with the tuna salsiccia.
N SN St
e SRS
EHGE B (1) S5 ESERUBRHITIRS , {EPacotizing* & FIETARREIN—K 15,
EhESIRE : 2R (2) EEE R , AAPacojetBFJTIEFMEET] , INT 2R,
Jete-t=zUIER © NEA (3) IIAFRIRAVER , FAEFOARHUARK,
NET . BERRERETISCATBELIFET.
From Q& 26



23 Sage Pesto
FERETre

Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

EDRE : IERES
BsIESIREL : 2R
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients A7y Bkl pacojet

Ingredients for 1 pacotizing® beaker 1 Npacozing® & R AYECE}
11 pacozing® & FREL = 105

1 pacotizing® beaker = 10 portions

70 g sage leaves 70578 REEM

15 g chives 1558 .

15 g parsley 1558 BX

60 g pine nuts 6053 FAF

10 g garlic cloves 1058 Kirnil

2 g herb salt 258 BERL

100 g grated parmesan 1005 ERFRIIR/RS B
120 g olive oil 12053 1 H

Recipe preparation

(1) Roast pine nuts until golden brown, let cool. Then pour the pine nuts into a pacotizing®
beaker with all other ingredients except the oil.

(2) Process 2 times with the 2-blade cutter without overpressure.

(3) Add the olive oil, mix and season to taste.

FIVEHES

(1) BITFEESEE , 2. RAEBRFSRREBTHINIFTEEMRER | —E&E A\ Pacotizing®
ZRELR,

(2) IEEEAT , FPacojetHETIEHEI2117] , AT 2R,

(3) DANEEEIE , HHEFREK, 27



24 Roasted onion butter

KR

Pacojet settings

Mode: Whipping

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

PacojetKEEHIZE
B o F]

ENRE : BE
BHESIRE : 2R
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients BT - Bl pacojet

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI M EIESR!
1 pacotizing® beaker = 10 portions 1 pacozing®E FBEI = 107
120 g shallots 1205% 2.

60g flour 6053 B

2g smoked paprika powder 250 MR EERED

2g salt 25g &

250 g butter 25057 EH

Recipe preparation

(1) Peel the shallots and slice them evenly. Mix flour with smoked paprika powder and a little salt.
Now turn the onion rings in flour, heat the oil and fry the shallots in it. Let the onion rings cool on
a kitchen towel.

(2) Put the diced butter, salt and a little smoked paprika powder with the cold, crisp fried onions
in a pacotizing cup and whip twice with the whipping disk.

Tip: Set a few roasted onions aside, use them for decoration or fold them whole into the whipped
butter.

FIEIES

(1) BBERE , VIRGER. BEmHSEESRMMIMNTEHRS. WESFRBRAEHRT , &
I, SR HITIENE, ILF2BEERRR LIS,

(2) BIFRNERIE T . B —RAEER SR MERIKEF R —IEI A Pacotizing® £ REIMAF , A
PacojettHGJTJEFMIEET] , IIT2R.

NEE  B-EEFRRE L RIS, SEIEE(I2RTE  BEEFTRAFIERT.  )g



pacojet

25 Grilled bell pepper salsa Recipe-Ingredients Fc7- Bowd

YEEHHT D] Ingredients for 1 pacotizing® beaker 1M pacozing® & FREIMEIESR!
1 pacotizing® beaker = 10 portions 1 Npacozing® & RREI M= 10(%
200 g pickled grilled peppers 20050 LRI
6 gagarlic clove 653 Axnil
40 gred onions 4058 £15¥%.
50 gtomatoes 5052 POZL#h

2B 5 g chil 553 R

40 gred wine vinegar 4053 41 HES
30 glime juice 305g B8R

Pacojet settings 80 golive oil 8053 1R

Mode: Cutting

Pressure settings: Normal pressure Recipe preparation

Number of automatic repetitions: 1 (1) Core and chop the tomatoes, grilled peppers, onions and garlic. Mix the vegetables with the

Jet®-Mode suitable: no remaining ingredients and place in a pacotizing® beaker.

e 2) Process 1 time with the 2-blade cutter without overpressure and season with salt and pepper.
Pacojet/KENIZE (2) P pepp

&= I

{EES :
[EIRE : IEEES wEEE N N . X
R : U (1) FETH, VERH, SEARIATREHFHIR, WSTRESRARRIRS , M\ Pacotizing ST
leteHERIER | FER A,
(2) IEEESDT , FPacojetBETIEHRI2IT] , T UR , FAEERFIHRHALK,
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26 Tomato Butter
EhoeH

Pacojet settings

Mode: Whipping

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

PacojetKEEHIZE
B o F]

ENRE : BE
BsIESIREL : 2R
Jet*1RI\ER | NEA

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
300 g butter

30 g basil

150 g tomato paste

60 g dried tomato flakes

18 g honey

6 gherbsalt

3 gpiment d'Espelette

1 g Himalayan pepper

2 glemon zest

16 glemon juice

Recipe preparation

acojet
B3 - Bkt e )

1 pacozing® & FHEI M AIECHEL
11 pacozing®E AT #= 1019
3005% EH

305¢ B

15050 EAIE

605¢ T&I0A

185¢ BEE

65¢ HEH

358 iAEIRERR SRR
158 SR

258 ITH5%

1658 #7151

(1) Chop the basil, dice the tempered butter and mix with the remaining ingredients and place

in a pacotizing® beaker.

(2) Whip with the whipping disk 2 times with overpressure and season to taste.

HIVEES

(1) BTENIRE | BRIXERTINT , SRIRERIES | B\ Pacotizing®Z FETI#AH,
(2) BEWRET , FPacojetBEJIEFRIEET] , IDT 2R , FERK,
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27 Salmon tartare (Part 1)
=X &k (B1ED)

Recipe-Ingredients

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

500 g salmon

Guacamole:

200 g avocado diced

15 g olive oil

0.25 g kampot Rouge pepper ground
0.3 g himalayan salt

10 glime juice

0.2 gdrops of liquid garlic concentrate
80 g cocktail tomatoes

From O&

Bcsg- Fort

1 pacozing® & AT MABYECH
1 pacozing®E L= 1019
HAEH

50050 =&

ST

2005% 8534

1552 T

0.2558 SRR LLERAA

0.35¢ EZHHERL

105¢ BRI

0.25% iRUERFIR

805% XBRE BN

acojet
Recipe preparation P J

Tartar:

(1) Cut the salmon into cubes and mix with a little salt and dried ground piri piri and
pour into a Pacossier® cup.

(2) Process once with the coupe set knife and season to taste.

Guacamole:

(1) Dice avocado, combine with remaining ingredients and pour into a Pacossier® beaker.
(2) Process once with the coupe set knife and season to taste.

(3) Chop the cocktail tomatoes and add to the guacamole.

HIVEHES

EAER

(1) = ETIR/INR |, IN TR TRZERERHE , FI\Pacotizing® &I,
(2) FAPacojetBRJIEFHI2MT] , IITLR , JERK.

BEZLE

(1) BEEEUIR T |, SRIRERIES | B \Pacotizing® EFIEIFAH,

(2) FAPacojetERJIEHHI2MT] , AITLR , JERK.

(3) BRESREEEMIIRE | INNESELEF

Pacojet’KEEHIZTE

& PR

[EgE  IEEED

HMESRE . UR

JetetRIE | NERH 31

Pacojet settings

Mode: Cutting

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



27 Salmon tartare (Part 2)
=N &k (B2807)

¥
Pacojet settings

Mode: Cutting

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

PacojetKEEHIZE
' o YRR

EDRE : IERES
BsiESIREL . LR
Jet*-t==0IEA : NER

From O&

pacojet

Recipe-Ingredients Bo75- Bokt

Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREIIAAIECHE}
1 pacotizing® beaker = 10 portions 1 pacozing® EFHEI M= 105
Wasabi cream: TR

200 g creme fraiche 20055 §hHTE

5 g wasabi paste 558 T AEs

2 glimejuice 253 ERIET

6 g coriander oil 653 To22)

Recipe preparation
Wasabi cream:
(1) Place all ingredients in a Pacossier® beaker.

(2) Whip 2 times with overpressure using the whipping disk and season with the cilantro oil.

FIEAES

FARYH

(1) BRTB IR Pacotizing® E FRELA,

2) BERET , ApracojetBETIEFRMIERT] , T 2R , Fc=5HERK.
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