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pacojet

1 Chives oil Vegan Recipe-Ingredients Bc/- Bokt
Ingredients for 1 pacotizing® beaker 1 pacozing® & R AIERE!
1 pacotizing® beaker = 10 portions 1/ MNpacozing® EREIA= 105
350g chives 35058 .
150g rapeseed oil 1505¢ SAFH
10g salt 105¢ £h

Recipe preparation

(1) Blanch the chives in salted water and shock in ice water. Take the chives out of the water,

Pacojet settings

Mode: Pacotizing® press them out, chop them roughly and mix them with the other ingredients. Pour into a

Pressure settings: Normal pressure pacotizing@ beaker, close the lid and label.

Number of automatic repetitions: 1 (2) Freeze at -20 ° C for at least 24 hours.

®_ : .
Jet®-Mode suitable: no (3) Pacotize ® once if needed.

PacojetKEEHIZE

e R HIVEAES
¥R, : Pacotizing®KEE
EHIRE : [FEES (1) BERBASKFRE—T , BEAKKFH—T. BERMKESGHK  F=EKko | £
BIESRE . LR B, FIEERIEATE—IL , B \pacozing®E AR,
Jet*1RTUEA « NER (2) FBpacozing® SRR FAtTHIE , M HAFEBMNSTIKES T |, - 20°CORE D24/,
(3) FAPacojetkEE1/R
From O& 5



2 Parsley Paste
B2

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 - okt
Ingredients for 1 pacotizing® beaker 1/Npacozing® & FREI MR ER L
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI M= 101
600g parsley 60058 KA
300g sunflower oil 30058 X150

Recipe preparation

(1) Blanch the parsley in boiling water and immediately shock in ice water. Squeeze out, chop
coarsely and mix with oil or water. Pour into a Pacotizing® beaker, close the lid and label it.
(2) Freeze at -20 ° C for at least 24 h.

(3) Pacotize® twice if needed.

FIEHES

(1) BRI PR |, SIRIBA KK R, B, Y], SiHEvKES | BIA
Pacozing®E FREI .

(2) APacozing® ERAFEFH=IFILA , M LIRS EMNQIFIKER R , - 20°CRIRZELD24/\0T,
(3) FBPacojetkEE2;R
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3 Garlic Concentrate Vegan

Rirmeda

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 - Bkt

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & R EYECE!
1 pacotizing® beaker = 10 portions 1/\pacozing®E FEI#= 109
600g garlic 60052 Kix

200g sunflower oil 2005g Z={tH

6g salt 657 &

Recipe preparation

(1) Peel the garlic. Mix with the other ingredients. Fill into a pacotizing® beaker and process
once with the 2-blade cutter of the Pacojet Coupe Set without pressure. Smooth the surface.
Close with the lid and label it.

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

(3) Pacotize® once if needed.

FIHEHERS

(1) IBAFER , SEMERNRS | BIAPacozing®EHEINAF, IEFEEIT , FPacojetBE
JJEHR920t7] , INITUR,

(2) FAPacozing® EFIEEFE=FEIMA | W EARESEMNRIRIKIEIR AR . 1E- 20°CRIRE D 24/\8,
(3) FAPacojetiKEE1LIR
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pacojet

4 Dill oil Vegan Recipe-Ingredients o/ Eokt
B2 H Ingredients for 1 pacotizing® beaker 1/ pacozing®E FRATFRAIECE!
\ 1 pacotizing® beaker = 10 portions 1 pacozing® SRR = 101
300¢g dill 30055 B
300g sunflower oil 3005¢ Z=1tH
10g salt 1050 &b

Recipe preparation
Pacojet settings (1) Blanch the dill in salted water and rinse in ice water. Remove the dill from the water, press

Mode: Pacotizing® out, chop coarsely and mix with the other ingredients.
Pressure settings: Normal pressure o
& _ p. _ (2) Pour into a pacotizing® beaker, close the lid and label it. Freeze at -20 ° C for at least 24 h.
Number of automatic repetitions: 1

Jet®-Mode suitable: no (3) Pacotize® once if needed.

Pacojet;]klgﬁniﬁfﬁ %M’E;E% :
1&EZ : Pacotizing®/KEE Gt ok 15 e e o
EHSE  FEES (1) BEFSEEKPZ—T , AERKKEE, BETEMKFERY | [FisKko , 80, 55
EEhESIRE LR A RER S | B Pacozing® & HEIMRA,
Jete-tEIERA  ANER (2) FAPacozing® ERIEEFEHFILN , M EArRERMNESHRIKERIE - 20°CRIFE /D 24/0\0T,
(3) FHPacojetKEE1LIR
From O& 8



pacojet

5 Barbecue Marinade Recipe preparation
\k%%ﬂﬁﬂq_ « i .. (1) Briefly blanch the sage, rosemary (plucked), parsley and chives in boiling salted water
S and rinse in ice water. Remove from the water, squeeze well and cut into small pieces.
‘-,\" r Briefly sauté onions and garlic in olive oil. Add the paprika powder, salt and tomato paste

and sauté for 2 minutes. Then let it cool down. Mix with herbs, pour into a Pacotizing®
beaker, press down and smooth the surface.

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

(3) Pacotize® once if necessary and stir to thaw until smooth.

(4) Rub the grilled food with the marinade.
Recipe-Ingredients BT - BoRH

Ingredients for 1 pacotizing® beaker 1/ pacozing®& FIEIFFEVECEL HfEIER -
1 pacotizing® beaker = 10 portions 1/ pacozing® G FEI#F= 10ty (V) FRER. EE (FAY) . BAHIEZIINRKTIER | 2ERKKTE. MKFEH |,

200g onions 2005¢ 7 F 72 ROFEKDFUIBIMR, ER R E B MK rr. NS, BAENE | K25
e mustare 10058 77K f, RELTANTR, SEEES , B\Pacorng SREIRT , FFREFHEREIE.
tomato paste P ~ RN o
100 olve il o (2) FlPacoring SIS BEIFETIR , M ISR TREINTR , 75 20°CATRED24/NAY,
Jl'_l-'; s M ERA S ] 4 S AY PN
50g sage 5055 B (3) FBPacojet’KEBLR , IiHRAEEGRE
50g rosemary fresh 50TS FTEEKIEE (4) FERFRIEY IR ERErt
50g parsley smooth =
50: (F;hivesy 232 [ég Pacojet settings Pacojet’KEEHIRE
50g salt 5025 i,\'m\ Mode: Pacotizing® T, ;. Pacotizing®JkKEE
50g garlic 5025 ;];._H_. Pressure settings: Normal pressure ERE : [EEED
U\,T . “y . _ N ", .
20g dried peppers 207 Tk Nu(r;ber of au.tomatlc repetitions: 1 Eﬂiglkﬁ N
From OC Jet®-Mode suitable: no JeteEIER | NEA 9



6 Wild Garlic Oil

Frr

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 - Bkt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI M AYECKE!
1 pacotizing® beaker = 10 portions. 1Npacozing® SRR = 104
300g wild garlic 3005¢ BFEKFr

360g olive oil 3605, 1t H

10g salt 1050 &b

Recipe preparation

(1) Blanch the wild garlic in salt water, cut into small pieces and fill into a Pacotizing® beaker.
Add salt and olive oil, mix everything together.

(2) Close with the lid and deep-freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary.

FIEES

1) BEFERFRNFKEET | IR |, EI\Pacozing® BT, IIAERFEHEH | &
FrBREERSE—IE.

(2) FPacozing® EREFEHFEIN , M EFRESEMNSHIKFERER , 11 20°CRERE D24/,
3) FAPacojetkEE1IR
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7 Balsamic Honey Vinaigrette with Asparagus

BRI ERRRC

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
180g olive oil

100g asparagus

100g honey

100g balsamic vinegar white

45g hemp oil

5g salt

1g pepper

Recipe preparation

RS- okt pacojet

11 pacozing® & FBELARYECH}
1 pacozing®E FHEI M= 101
1805 ##{tH,H

10058 55

1005% &2

1005¢ HEsH

4558 FRH

55¢ #h

152 HRRD

(1) Pour all the ingredients into a pacotizing® beaker and chop once with the 4-blade cutter.

(2) Then smooth out, close the pacotizing® beaker with the lid and deep-freeze at =20 ° C for

24 h.

(3) Pacotize® twice if necessary.

Tip: The balsamic honey vinaigrette goes very well with asparagus or strawberry salad. It can

also be served frozen.

HIEES

(1) BErBEREHEI N\ Pacozing® EFEIM T , FBPacojetBETIEFRI4AMT] , INTURfG , FEKF.
(2) FBPacozing® E AR FEIFIIA , W EFRESEMNSIFKFERE , 1E- 20°CEERE/D24/0N0T,

(3) FHPacojetKEE2/R

NG B ERR SRR RS NIEEAFRE. BERALUIRHRRR. 11




8 Seasoning Paste Vegan
ERE

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 - dokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FEI M EIECK!
1 pacotizing® beaker = 10 portions 1 Npacozing® & &L= 1019
100g carrots 1005588 E N

100g celery 10053 EESE

100g cherry tomatoes 10052t Bk EE DA

100g mushroom 10053 =G

100g water 100587K

50g salt 505%&h

5g garlic clove Srarmil

Recipe preparation
(1) Roughly dice the vegetables and sauté lightly. Then pour into a Pacotizing® beaker and
process once with the 4-blade cutter. Fill up with water

(2) Close the Pacossier® cup with the lid. Label and deep-freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary.

HIVEHES

(1) IBERSIRL T |, B —T . AEEINPacozing® EFIEIMF , FiPacojettBETIEH A4
M1, INTUR , AEINHEKEIERRZIELZ.

(2) FAPacozing® ERZEEFEFILA , M ERERMNSHRIKERE - 20°CRIRE /D 24/0\0T,

(3) FAPacojetkEE1IR 12



9 Carrot Jelly Vegan
BHE NRIR

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
F=, : Pacotizing® kKB
EORE : [ERES
BESRE : UR
Jet*-#=TUEM : ANER

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & AL M AYECK!
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI#R= 1014
400g carrot 400%g BAZE b

250g sweetened carrot juice 25052 EHEAE Mt

50g ginger 5058 4=

10g Agar-Agar 1053 IFAE

Recipe preparation

(1) Mix all the ingredients together and pour into the Pacotizing® beaker.

(2) Close the Pacossier® beaker with the lid, label and freeze at =20 ° C for at least 24 h.
(3) Pacotize® once and bring to the boil once, then pour into moulds. Allow to cool and mix

some of it with the whipping disc to form a gel.

FIHEES

(1) BFFBEERLES | BINPacozing® & HEIIA,

(2) APacozing® ERIZEFHIFELM , M LIRS EMNQIFIKER R , - 20°CRIRELD24/\0T,

(3) FAPacojet’KEELIR , mip—iR , REEINERF, RAfF , SHEP AR,
13




10 Dill Gel Vegan
T 2 AR

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 Bo75. Bkl pacojet
Ingredients for 1 pacotizing® beaker 1/ pacozing®E FETFRAOECE

1 pacotizing® beaker = 10 portions 1/ pacozing® S FEIR= 105

45g dill 455 B

100g sugar 1005 5

8g Gellan 87 00

2g salt 27 &

1g xanthan 155 EER

400g water 40023 7K

Recipe preparation

(1) Blanch the dill. Mix the water with the sugar and gellan, bring to boiling point and leave to
cool. Mix with the remaining ingredients and pour into a Pacotizing® beaker.

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

(3) Pacotize® once and temper if necessary.

FIHEES

(1) IBRFER—T. BKSENEIRES  RHERE. SFERREEHES | FIAPacozing®%&
FHEIHRR,

(2) APacozing® ERIZEFHIFILM , M LRSS EMNQIFIKER R , - 20°CRIRZED24/N\0T,

(3) FAPacojet/KEELX , EERNE , [ y



11 Horseradish Concentrate

FRIRRGE

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*1RI\ER | NEA

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1 pacozing® & AT B ECE
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI#= 10{p
400g horseradish 40057, iR

300g cream 3005 J3iH

5g salt 558 &h

30g lemon juice 3058 T

Recipe preparation

(1) Peel the horseradish, cut into small pieces and rub with lemon juice. Pour all the
ingredients into a pacotizing beaker.

(2) Close the pacotizing beaker, label it and deep-freeze it at -20 ° C for at least 24 hours.

(3) Pacotize® twice and temper if necessary.

HWEHES
(1) BERIRER |, UIR/NR |, FFFSHERIE, 1BATEIERME A\ Pacozing® & BT,
(2) FAPacozing® E IR FEIFIIN , M EirsSEMNSTHRKFEIS AR | 11 20°CRHRE/D24/\0T,
(3) FAPacojet’kKEE2R , EERNE , [EIR
15



12 Asparagus Concentrate
[SESeTs

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 - fokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI M EIECK!
1 pacotizing® beaker = 10 portions 1Npacozing® S FREI = 109
400g green asparagus 40058 RS

300g of water 3005g 7K

Recipe preparation
(1) Cut the asparagus into small pieces and fill them with the water in a pacotizing beaker.
(2) Close the pacotizing beaker, label it and freeze it at -20 ° C for at least 24 hours.

(3) Pacotize® twice and temper if necessary.

FIHEES

(1) IBEFTIR/NR |, FIZK—i#E |, EINPacozing® E &I,

(2) FAPacozing® ERIFEEFEIFELA | W EARE/MNRIRIKEIRAR . £ 20°CRIRED24/\8,
(3) FAPacojetvkEE2R , TZEHIE |, [EIE

16



13 Wild Garlic Concentrate

BYE AT

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 BT - Bkl
Ingredients for 1 pacotizing® beaker 1M pacozing® & FREIMEIESR!
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI = 10{p
700g wild garlic 70058 B¥ A K5x
200g water 20052 7K

Recipe preparation

(1) Blanch wild garlic in boiling water and immediately cool in ice water. Remove from the
water, squeeze out well, chop roughly and fill into a pacotizing beaker with the water.

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

(3) Pacotize® twice and temper if necessary.

FIEES
(1) EEFERFRIIN K PED | SIBIBNKKEED. MWKFEYE | ZTHHHRKD | I,
F7K—iE , FINPacozing®Z FHEIIAF,
(2) FAPacozing® ERIEEFEIFELA | M EAREFIMNSRIRIKEIRAR . 1E- 20°CRIRE D 24/\8,
(3) APacojetikKEE2)R , FBERVE , [EIR

17



14 Cress Concentrate
IKFAR4E

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*-t==0IEA : NER

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FEIMEIECR!
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI#R= 1014
700g cress (garden cress) 70053 7K ( TEREIZKE )
200g olive oil 2005 HHSH

Recipe preparation

(1) Blanch the cress in boiling water and immediately shock in ice water. Remove from the
water, squeeze out well, chop roughly and fill into a pacotizing beaker with the oil.

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

(3) Pacotize® twice and temper if necessary.

FIEES
(1) BAKARNGKPEGE | REIENIOKFIRS. WKFEE | ToHHEKS | 08,
FIH—EE , FINPacozing®Z FHEIIAF,
(2) FAPacozing® EREEFEIFELA , M EAREFMNRIRIKIEIRAR . 1E- 20°CRIRED24/M8,
(3) APacojetikKEE2R , FBERVE , [EIR

18



15 Parsley Concentrate
BRA 48

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*-t==0IEA : NER

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FEIMEIECR!
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI#R= 1014
700g parsley 70053 R

200g water 200E3 7K

Recipe preparation

(1) Blanch the parsley in boiling water and immediately shock in ice water. Remove from the
water, squeeze out well, chop roughly and fill into a pacotizing beaker with the water.

(2) Close the pacotizing beaker, label it and freeze it at -=20 ° C for at least 24 hours.

(3) Pacotize® twice and temper if necessary.

FIEES
(1) BB BN PR |, SZAIMANKKHRZ. WKFREE | ZHEFHEKS |, TIRE, FIK
—it2 , B \Pacozing®EFEEI .,
(2) FAPacozing® EREEFEIFELMA , M EAREFMNRIRIKIEIRAR |, TE- 20°CRIRED24/M84,
(3) APacojetikKEE2R , FBERVE , [EIR

19



16 Dill Concentrate
v & R4

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*-t==0IEA : NER

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FEIMEIECR!
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI#R= 1014
500g fresh dill 50053 FEfT=

300g water 3005g 7K

Recipe preparation

(1) Blanch dill in boiling water and immediately shock in ice water. Remove from the water,
squeeze out well, chop roughly and fill into a pacotizing beaker with the water.

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

(3) Pacotize® twice and temper if necessary.

FIEES
(1) BFEERTE NG EET | SLRIRNIOKPIRS. WKFEE | TOBHEKD | 08,
F7k—i2 , FINPacozing® E IR,
(2) APacozing® EFRFEFE=IFILA , M EARSEMNSIFKTER R , - 20°CRIFZELD 24/,
(3) FAPacojetikEE2R , FFERYE , [

20



17 Kalamansi Gel
RHRI SRR

Pacojet settings

Mode: Pacotizing®

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

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

From O&

Recipe-Ingredients BT - EoRt pacoje
Ingredients for 1 pacotizing® beaker 1/ Npacozing® & AL M AYECK!

1 pacotizing® beaker = 10 portions 1 Mpacozing® ERREI A= 10(%

150g Sugar 15053 &

10g gellan 1052 4580

2g Xanthan Gum 257 ERR

200g water 20053 7K

400g Kalamansi 40058 RH=SF

Recipe preparation

(1) Boil the water, sugar and gellan and leave to cool. Peel the kalamsansi and together with all
the other ingredients and the water-gellan mixture.

(2) Pour into a pacotizing® beaker. Close the lid, label the pacotizing® beaker and freeze at -20
° Cforatleast 24 h

(3) Pacotize® twice and temper if necessary.

Tip: For Wasabi-Kalamansi Gel, add 40g Wasabi paste.

FIEHES

(1) 7K. WERELRRAH | FHERH. A, FIEMMRAILIRK-ELRES—E , BN
Pacozing® & TR,

(2) APacozing® EFIZEFE=IFEIMN , W EARSEMANRIRIKERER , £ 20°CRIRED24/\07,

(3) FPacojetikEE2IR , FERYE | HIR.

N FWETT R RRIEFEEAL | MA405E T RE. 21



pacojet

18 Frankfurt Green Sauce Recipe-Ingredients Be73- Eort
7%5%?52/ 4@9 Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHE
1 pacotizing® beaker = 10 portions 1 pacozing® E FREI M= 105
220g parsley 22052 BN FAF
200g sour cream 2005 E&U5H
150g yoghurt 15053 BRY
50g créme fraiche 30% fat 505% 95 H30%A80h
7g salt 758 &h
5g lemon juice 552 IT151
)i%* Recipe preparation

. . (1) Chop the herbs, mix with the remaining ingredients and pour into a Pacotizing® beaker.
Pacojet settings

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

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 3 (3) If necessary, Pacotize® with normal pressure and stir briefly until smooth.

Jet®-Mode suitable: no Tip: With the Pacojet 2 PLUS, the sauce can be served immediately with 3 Pacotized® repetitions.

Goes great with fresh asparagus with onsen egg.
PacojetKEEHIZE

o v HIVEES
¥R, : Pacotizing®KEE
EHEE : [FEES (1) EEEE , SRIRFEFIRE | B \Pacozing® EREIF , fERELE.
EIESRE 3R (2) APacozing® T A FEIFHIMA , MW EAREFMNRIRKFERE |, - 20°CRIRED 24/,
Jete-t&01ER | NEA (3) FEIEREAT , APacojetHITIKE , FHEMFHEIEE,
I\ : fEF3Pacojet 2 PLUS , EEE3)RPacojetikBEfg , &ETAILIZED LR , SHEFAEFIRR
From OG EARIRAT 22



19 Chili Concentrate Vegan
R4

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 Bog- Bkt pacojet
Ingredients for 1 pacotizing® beaker 1Npacozing® & FREI M EIESE!

1 pacotizing® beaker = 10 portions 1 Mpacozing® ERREI A= 10(%

600g chili 60052 FRH

200g sunflower oil 200537 Z=AGH

6g salt 65% £h

Recipe preparation

(1) Mix all ingredients. Pour into a Pacotizing® beaker and process once with the 2-blade
cutter of the Pacojet Coupe Set with normal preassure. Smooth the surface.

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

(3) Pacotize® twice and temper if necessary.

HIEHES -

(1) BRFBEERNRES |, BINPacozing®EHEIMTF , IEEESIT , AApracojetBES7IEHR92MT]
IMTURfE , HRFEFRE.

(2) FAPacozing®* ERIFE FE=FGIMN , M ERERMNRSIFKFERE , 1E 20°CGRIEREE D24/,

(3) FPacojetrkEE2R , FEERYE |, [EIE
23



pacojet

20 Ginger Concentrate Vegan Recipe-Ingredients BT - Bkl
Eg;&gﬁ Ingredients for 1 pacotizing® beaker 1/ pacozing®E& PRI FRAYECEL
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI#R= 1014
600g ginger 60050 4=
200g sunflower oil 20058 X16H
6g salt 653 th

Recipe preparation

(1) wash the ginger and cut into small pieces. Mix with the other ingredients. Pour into a
Pacojet settings pacotizing® beaker and process once with the 2-blade cutter of the Pacojet Coupe Set with
Mode: Pacotizing®

. normal pressure. Flat the surface evenly.
Pressure settings: Normal pressure

Number of automatic repetitions: 1 (2) Close the lid and label. Freeze at =20 ° C for at least 24 hours.
Jet®-Mode suitable: no (3) Pacotize® once and temper if necessary.
Pacojet’KEEHIRE HIEESS :

¥R, : Pacotizing®KEE

£5FiE , AR, SEMERRES  BAPacorng  EREIRG , ERENT
G | RS (1) IBEHTS AR, SEAREIRS | BIAPacoring SFRETHT , EREAT , M

BHESRE : LR Pacojet/AESTIESHI2MT] , INT VRIS , 5EEE.
Jet®-1‘§ﬁiﬁﬁﬁ . Z:J\E}EH (2) ﬁﬁpacozing®§ﬁﬁ%¥%y}ﬁlﬂq ) JH\EL1:ET§ EE& )\;/%\;/iﬁpkﬁ;@;/ - E' ZOOC;/&\}, \§ //|\2 47 J\E T_I-o
(3) FPacojet’KEELR , FEERYE , [EIE
From O& 24



21 Pickled Chanterelles Puree

FERGiHE e

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*1RI\ER | NEA

From O&

pacojet
Recipe-Ingredients fc/5- Bkl

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

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

250g chanterelle 25058 &I
250g Braised Onion 25058 LI5S 72
250g soft sheep cheese 25058 ERFEYHES

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) If necessary, Pacotize®twice with normal pressure.

HIVEES

(1) BATBIRRERS | BIA\Pacozing® & FIEIA,

(2) APacozing® ERFEFHIFILM , M EARSEMNQIFIKER R , - 20°CRIRZED24/\0T,
(3) FAPacojetKEE2,R
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22 Cashew Butter Vegan

PR

‘}_d
eV ¢
v

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*1RI\ER | NEA

From O&

pacojet
Recipe-Ingredients fc/5- Bkl
Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREI M EIECE}
1 pacotizing® beaker = 10 portions 1 Npacozing® & RREI M= 105
400g cashew nuts 4005 fEER

Recipe preparation

(1) Pour the cashew nuts into a pacotizing® beaker and process twice with the 4-blade cutter
of the Pacojet Coupe Set. Then press the chopped cashew nuts firmly down into the
Pacotizing® beaker to create a straight, even surface.

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

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

HEES -

(1) BIEREINPacozing® EFHELMAH , FBPacojetBEJIEFRI4AMT] , INT 2R , ARE IR
HIPEER | (EERETEE,

(2) APacozing® ERFEFHIFILM , M EARSEMNQIRIKER R , - 20°CRIRZED24/N\0T,
(3) FHPacojetKEE2/%
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23 Ginger Jelly Vegan

=R5

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 - Bkt

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & AL M AYECK!
1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI#R= 1014
450g water 45058 7K

200g ginger 20057 &

130g sugar 13053 &

7g Agar-Agar 752 I7f8

Recipe preparation

(1) Boil the ginger with water and sugar, allow to cool and pour into a pacotizing® beaker.
Close the pacotizing® beaker with the lid.

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

(3) If necessary, Pacotize® twice..

Mix with agar-agar, bring to the boil and simmer for 3 minutes. Allow to cool, mix and pour

into a squeeze bottle and refrigerate.

FIEES

(1) BAEZIKFONER | 1REEEIAPacozing® E FIEIFAH,

(2) FAPacozing® E R FaaiF iR , W EARESEMNRIRIKIEIRER |, 1E- 20°CRIRE D 24/\0,
(3) FAPacojetKEE2,%

SiFERS , ]RBRAXCKIEN3DH. FEHRA  BEREIN—FERFILE. 57



24 Spinach Concentrate
SRSRMRYE

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
=, : Pacotizing® KEE
EORE : [ERES
BHiIESRE . LR
Jete-1RzUER | NEA

From O&

Recipe-Ingredients Bl 75 - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing®E BT MRYECE}

1 pacotizing® beaker = 10 portions 1/ pacozing® S FEI#R= 105

500 g Spinach leaves 50055 St

100 g Apple juice 10053 FEEH

50 g Mustard 5050 7ok

30 g Dill 3058 B

1,5 g Xanthan gum 1.5 EERR

6 g Salt 65 Eh

Recipe preparation

(1) Blanch the spinach. Mix the apple juice with the xanthan gum. 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 necessary, pacotize® 1 times.

HIVEER

(1) iEERZ— T, BERTNERRES. SEREIESE—IE , BIAPacozing®ERELAH.
(2) FPacozing® T A FEIFEIN , W EARERMNRHRKFERE , 1 20°CRIRELD24/N\,

(3) FAPacojetKEE1R
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25 Beetroot Gel

BHSRARIEEL

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 6
Jet®-Mode suitable: no

Pacojet KEHLIZE
=, : Pacotizing® KEE
EORE : [ERES
SIHESSY% SRIN
Jet*-#=TUEM : ANER

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & PRI AYECE}
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI#= 10{p
500 g Beetroot 5005% FHEAR

250 g Pomegranate juice 25058 At

10 g Agar agar 1053 A8

7 g Salt 75% &

1 g Cumin 15 AR

Recipe preparation

(1) Cut the beet into small pieces.Boil the pomegranate juice with agar agar, add salt and
cumin. Mix with the beet 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® 6 times.

FIHEES

(1) BRI B NR, EaETSIRIE—EER | IMARMAA. SEHFERS | FI\Pacozing®
E R,

(2) FAPacozing® E IR FEIFIIN , M LIRS EMNSHRKFESE |, 11 20°CRIHRE /D 24/\0T,
(3) FAPacojetKEE6/R
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26 Parsley Creme Vegan Recipe-Ingredients 75 - Bl pacojet
. Ingredients for 1 pacotizing® beaker 1 MNpacozing® & PRI M HIECK}
43 1 pacotizing® beaker = 10 portions 1 pacozing®E FEI M= 10{9
60 g Shallots 6058 2.
40 g Rapeseed oil 4053 SEFFH
300 g Parsley root 30058 HHIE
80 g Hazelnuts (peeled) 8058 ¥ (ER)
100 g Vegetable stock 10058 IR =i2
50 g Bunch of leaf parsley 5052 —RRN A
10 g Lemon juice 1052 #7457
6 g Salt 65¢ h
1 g Pepper 152 BA

Pacojet settings . .
Recipe preparation

Mode: Pacotizing® _ o _ '
(1) Dice the shallots and parsley root and sauté with the canola oil. Deglaze with the vegetable

Pressure settings: Overpressure

Number of automatic repetitions: 4 stock and bring to the boil once. Roughly chop the parsley and mix with the remaining

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

(2) Close with lid and label. Freeze at -20 ° C for at least 24 h.
Pacojet/KEEHIZTE (3) If necessary, pacotize® 4 times.
*;jgng e SRS
~)]1 =l PN e - o
SRSy (1) B NERIREARIA T | FISOIRi, IAFRRST , Bh—R, SRR , SRSE
SEEERE : 4R O
Jeto-AEEE « ATER FHRE | B \Pacozing®ERIEIMAH,
(2) FAPacozing® EFIEFEIFEIMN , M ERERMNSHRKERER , £ 20°CGRERE/D 24/,
From OC (3) FAPacojetikEE4IR 30



27 Wild Garlic Emulsion

SN

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
F=, : Pacotizing® kKB
ENIRE : #BE
BESIRE 2R
Jet*-#=TUEM : ANER

From O&

Recipe-Ingredients BT - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1/ Npacozing® & AL M AYECK!

1 pacotizing® beaker = 10 portions 1/ Npacozing® & FEEI#R= 1014

80 g Egg white 03 =S

80 g Spinach 8051 S

200 g Wild garlic oil 20058 BF4EKrm

0.8 g Xanthan gum 0.852 BB

Recipe preparation

(1) Mix all ingredients together and pour into a pacotizing® beaker.
(2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

(3) If necessary, pacotize® 2 times.

Tip: Goes perfectly with the recipe: Dry aged chicken breast mousse with morels.

HIVEES

(1) BATBIRFERS | BIAPacozing® &R,

(2) FAPacozing®ERIEFHIFELA , W LR RMNSIHFKELE , 1E- 20°CRIRED24/\8,
(3) FAPacojetkKEE2/%

Nt - S7SEIEPH ~ TRCHPRITEFAE |, TSR,
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28 Basil Mint Pesto
D S es

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
=, : Pacotizing® KEE
EORE : [ERES
BHiIESRE . LR
Jet®-f=IUEM : 2

From O&

Recipe-Ingredients A7y Bkl pacojet

Ingredients for 1 pacotizing® beaker 1 Npacozing® & FEI M EIESR!
1 pacotizing® beaker = 10 portions 1 pacozing® & FBtI#i= 107
280 g basil fresh 28057 FEFSED

40 g roasted pine nuts 4053 ¥EFNF

300 g olive oil 3005g {15

25 g garlic clove 2558 Kl

25 g mint 2553 & e

6 gsalt 652 =h

Recipe preparation

(1) Place one third of the basil and olive oil in a pacotizing® beaker and process once with the
2-blade knife of the Pacojet Coupe Set, without overpressure. Repeat the process 2 times until
all the basil and olive oil has been processed. Mix all the ingredients together. Pour into a
pacotizing® beaker and smooth out.

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

(3) If necessary, pacotize® 1 time with normal pressure.

HEIES :

(1) =502 —HIDENFIEAEH A Pacozing® EFREIMAH , IEREST , FPacojetBGTIEH
#9207, BT UR, EEXMNIREUR , EEIFBERIZ SRS EERNELT . ICATBRRRER
&, B N\Pacozing® EBEIMF , FHRYZRME.

(2) FAPacozing® ERFFEIFIIA , W EIREFMNQRKELRHE | - 20°CLIFRED 24/,

(3) FAPacojetkEE1IR 32



29 Walnut pesto Vegan
kB TR

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
F=, : Pacotizing® kKB
EORE : [ERES
BHiIESRE . LR
Jet*-#=TUEM : ANER

From O&

Recipe-Ingredients Bo s - Bokl pacojet
Ingredients for 1 pacotizing® beaker 1 Npacozing® & FREI M EIESE)
1 pacotizing® beaker = 10 portions 1 pacozing®E L= 1019
200 g walnut kernels 20052 #&Hk{—

180 g walnut oil 18053 1ZHkiH

180 g olive oil 180752 &t

100 g dried tomatoes 10058 F&hh

10 g oatmeal 1058 FZER

10 g salt 105% £h

2 g garlic 253 KFx

1 g pepper 152 #EH

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker and smooth out. Close the Pacotizing®.

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

(3) Then pacotise the whole cup once, smooth it out and deep-freeze again. Then Pacotize® in

portions. Pour into jars and vacuum seal. (shelf life approx. 6 months)

BRI

(1) BEBIREFEES | BINPacozing® BRI , FR¥FRME.

(2) FAPacozing® ERIEFHEFELA , W ErERMNSIHFKREILHE | 1E- 20°CRIRED24/N8,
(3) FAPacojet/KEEZEE I UX , REWAFEBRERF—R, ARIRREEAUDEHITIKE,

BINEFPHETES. (RERZ6TR) 33



pacojet

30 Pesto Recipe-Ingredients 75 - Fl
ErmbdT Ingredients for 1 pacotizing® beaker 1/ pacozing®E FRET MR EIETEL

1 pacotizing® beaker = 10 portions 1/ pacozing® & FEI = 10
280 g basil fresh 28053 SEEEE
300 g olive oil 30053 HIHSH
50 g garlic 5050 Ao
40 g roasted pine nuts A05T VEINF
8 g salt 85T th

Recipe preparation

= . (1)Putathird of the basil and olive oil in a pacotizing® beaker and process once with the 2-

Pacojet settings blade knife of the Pacojet Coupe Set, without overpressure. Repeat the process 2 more times

Mode: Pacotizing® until all the basil and olive oil are used. Mix all the ingredients. Pour into a pacotizing® beaker,

Pressure settings: Overpressure close the lid and label.

Number of automatic repetitions: 1 .
(2) Freeze at —20 ° Cfor at least 24 hours.

Jet®-Mode suitable: yes
(3) If necessary, pacotize® once with normal pressure

PacojetKEEHIZE FHEESS -
1{;;‘&;L :ﬂac.otijzing@’}ﬂ(% (1) B=7Z2—BIZ EhFIEIE I\ Pacozing® At , IEEIET , FPacojettHEJJE
FEIRE - B 8920170 , IILUR, EEXMNMIEVR , BERIFTERITEFIEs BERb BT, B ERERNE

BIESRE . LR

JeteAEER - B 5 , BINPacozing®ERBEIMF , HERFEERE.

(2) FAPacozing® EREFEHFEIN , M EARESEMNESHRKERE | 11 20°CEERE/D24/\0,
3) F3PacojetKEE1/R
From O& ) Jet - 34



31 Meadow herb oil

E7H

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHLIZE
F=, : Pacotizing® kKB
EORE : [ERES
BHiIESRE . LR
Jet*-#=TUEM : ANER

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1Npacozing® & FREI M EIESE!
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI#= 10{p
300 g mixed herbs 3005% IBEEAN

300 g sunflower oil 30055 ZX1¢H

10 gsalt 1058 £h

Recipe preparation

(1) Blanch herbs in salted water and rinse in ice water. Remove herbs from water, squeeze,
coarsely chop and mix with remaining ingredients and pour into a pacotizing® beaker.

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

(3) Pacotize® as needed.

Tip: The following herbs are very suitable: wood sorrel, dandelion, bedstraw, chickweed,

ribwort.

FIHEES

(1) BEAMANRKFERG , ARERNKKF T, BEAMWKFEE | HEsKks. B
SRIREFIES |, B \Pacozing®E BRI,

(2) FAPacozing®* ERIFEFHIFELM , W LIRS EMNQRIFIKERER , - 20°CRIRED24/\8T,
(3) IRIEFRZEFIPacojetiH{ TIKEE.

INEE - IFTEAEYHERES | BERE. BaX. B8, BEE. PE. 35
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