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. Mint Ice Cream

. Raspberry Goji Berry Sorbet Vegan

. Blood Orange Campari Sorbet

. Iced Butter Cookie

. Farina Bona Ice Cream

. Cherry Sorbet

. Salted Caramel Popcorn Ice Cream

. Cashew vanilla strawberry ice cream VEGAN

. Chocolate chili sorbet Vegan

. Pina colada ice cream

. Strawberry sorbet

. Pineapple sorbet Vegan

. Pistacchio Ice Cream

. Porcini mushroom ice cream

. Fermented Carrot Ice Cream

. Fior di latte Ice cream

. Ginger Cinnamon Hibiscus Ice Cream
. Mango Sorbet VEGAN

Plum Sorbet Vegan
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20. Green Apple Basil Sorbet Vegan BIERBEITETE et 26 Pacojet
21. Basil Ice Cream Vegan ) )y 1= N N USSR USSRUUSRRURURRPRRRRIIN 27
22. Basil Sour Cream Ice Cream R G e 28
23. Strawberry Ice Cream K R 29
24. Tuna Ice Cream A==y 01= USUUURRUPSR PSR 30
25. Marzipan Ice Cream A =074 = N USRS U PSR UPRRRPPRRR 31
26. Mint Sorbet Vegan SEIATEE D ettt e et s eeeaae s 32
27. Red Wine Butter Ice Cream A iy e ) 1= N OO U USROS RRPRR 33
28. Milk Chocolate Ice Cream ==y LTy B )7 3= N USSR U PR USRS 34
29. Cassis Sorbte Vegan EEFEERTETEL e eeee e e e e e e e e aeeeaaeeaaraeeaareeaaaaan 35
30. Goji Berry Sorbet Vegan FIRBEZTEETETE oot 36
31. Kale Ice Cream PIRETEIGEIE e, 37
32. Caramelised Almond Ice Cream B T K E N e 38
33. Carrot Sorbet Vegan B N e 39
34. Aimond Gianduja B TEIUMETETT et 40
35. Green Apple lamb’‘s Lettuce Spinach Sorbet Vegan EEEERIETEEEIEIEE B «eeeeooeeeeeoeeeeeeee e e e et e et e e 41
36. Curry Coconut Peanut Ice Cream DUBRBFAEEEKTEIE oottt 42
37. Cantaloupe Melon Sorbet Vegan B e r s 43
38. Orange Sorbet Vegan B B e 44
39. Hop Popcorn Ice Cream B B oK IR e 45
40. Almond Pistachio Banana Ice Cream Vegan B TR N R B K R oo e e e e e e 46
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41. Cashew Vanille Ice Cream Vegan BB R B B K R e e 47
42. Passions Fruit Sorbet Vegan BB R B e 48
43. Red Cabbage Sorbet Vegan L S S et aaes 49
44. Campari Sorbet Ko a1 i == USSR U USSR PURRPPRR 50
45. Blueberry Yogurt Ice Cream R K R e 51
46. Hazelnut Ice Cream R K e e 52
47. Apricot Sorbet Vegan B B et 53
48. Pumpkin Spice Sorbet Vegan (2271 SO RRR SRR RRRRORRROR 54
49. Pineapple Mango Sorbet Vegan R T TR B et ae 55
50. Gingerbread Ice Cream K R e 56
51. Rhubarb Sorbet Vegan KEETED et 57
52. Strawberry Sorbet B B e 58
53. Radicchio trevisano ice cream T T G e 59
54. Olive oil ice cream R G e e e s 60
55. Pineapple Orange Sorbet TEEREEEED et e e et 61
56. Hazelnut ice cream Vegan R R KT R e 62
57. Pineapple Lime Mint Sorbet SEEESFESETIIEE R eeeeeeeeeeeeeeerieeeereeeesaeeaeeaaaaaaaaaaaerr————aaataraaaaaaaaaaaas 63
58. Chocolate Orange Ice Cream Ty L =0 1= N N RSSO U SRR P U PR PPRRPPRR 64
59. Caramel Ice Cream B G e 65
60. Yogurt Ice Cream B T R e as 66
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Strawberry Ice Cream Vegan
Matcha Ice Cream

Vanilla Ice Cream

Chocolate Ice Cream

Chocolate Sorbet Vegan

Sour Cream Beetroot Ice Cream
Tonka Bean Ice Cream

Lemon Sorbet Vegan

Herb Ice Cream with Buttermilk Espuma
Fir Tips Ice Cream

Earl Grey ice cream

Raspberry Bell Pepper Sorbet
Sweet Clover Ice Cream

Lychee sorbet

Milk chocolate sorbet

Hay brandy ice cream
Cauliflower sorbet

Sour cream ice cream

Wild berry beer sorbet

Avocado Coconut Ice Cream
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1 Mint Ice Cream

<=y

BT IGELHR

Pacojet settings

Mode: Pacotizing®

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

Pacojet}7k1§f$ﬂiﬁfﬁ
TR, : Pacotizing®KEE
[EDEE : IEEES
BHESRE - UR
Jet>-tRIUIEM - 2

From O&

pacojet

Recipe-Ingredients Fe 5 - Eotst

Ingredients for 1 pacotizing® beaker 1" Mpacozing® & FREIFRAYECH!
1 pacotizing® beaker = 10 portions 1 pacozing® Z I M= 10(%
400 g sour cream 40057 ERY5H

100 g cream 1005 J37H

130 g powdered sugar 1305% &

60 g lemon juice 605 1715

10 g milk powder 1058 W54

20 g mint 2053 &1

Recipe preparation

(1) Mix the sour cream, icing sugar, lemon juice and milk powder and pour into a pacotizing®
beaker. Add the mint.

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

(3) Pacotize® once if necessary.

FIEES

(1) KEERYE. ¥ERE. FTETFIIRS | Bl \pacozing® BRI, IINET,

(2) FApacozing® EAETFZHIIN , W EAREEMNRERKIEIRER , £ 20°CRIFRE 24/,
(3) FAPacojetKEE1/R




2 Raspberry Goji Berry Sorbet Vegan
BarHiEEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet)?klg"mliﬁfﬁ
TR, : Pacotizing®KEE
EORE : IEEEND
BRESRE : 2K
Jet*-t=301ER | NEA

From O&

pacojet

Recipe-Ingredients B - dokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAYECE!
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI = 10{p
100g Goji berry 1005 ¥42

400g raspberry pulp 400%% WERRA

100g water 1005g 7K

100g sugar 10053, ¥&

60g lucose 6052 EEE

10g lemon juice 1058 #7155

Recipe preparation

(1) Boil the water, sugar and glucose, then mix all the ingredients. Then feel into the
Pacotizing® beaker and allow to cool.

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

(3) Pacotize® twice if necessary.

FIHEES

(1) 87K, ¥EFIEETERTT , ARIEABNIREIES. AEEEE Apacozing® ERIEIT.
N

(2) Apacozing® EAEFERIFELN , W ERERMNLIFRKIEIRER . £ 20°CRRE/D24/N8T,

(3) PacojetkBEE2)R

8



3 Blood Orange Campari Sorbet

MEEENEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet)?klg"mliﬁfﬁ
TR, : Pacotizing®KEE
EORE : IEEEND
BRESRE : 2K
Jet*-t=301ER | NEA

From O&

pacojet

Recipe-Ingredients Bc/3- okt

Ingredients for 1 pacotizing® beaker 1 pacozing®E FREIMAIBCE!
1 pacotizing® beaker = 10 portions 1 pacozing®E FRtI = 10{p
200 g sugar 20053 ¥E

420 g water 42058 7K

200 g blood orange juice 2005 A&+

50 g Campari 5053 A

Recipe preparation

(1) Bring the water and sugar to a boil and whisk. Freshly squeezed blood oranges and add
Campari. Mix all ingredients and pour into a Pacotizing® beaker.

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

(3) If necessary, Pacotize® once.

HIEHER

(1) #EKFOFERRTT | 318, BHREIIRE , IMAEEF]. BRERDES , AEEI Apacozing®&
FHELFR AR,

(2) Apacozing®EAREFEIFILA , W EAREEMNLIFRIKIEIRER . 1E- 20°CLIRED24/N0T,
(3) FAPacojetKEE1R

9



4 lced Butter Cookie

IKERIHIHAT

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, : Pacotizing® KB
EORE : IEEEND
BHESRE : 2K
Jet*-tR2TVER | NER

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1Npacozing® & FREI MR EYECE}
1 pacotizing® beaker = 10 portions 11 pacozing® & FREI A= 105
250 g cream 25053 95iH

270 g milk 270538 4473

110 g egg yolk 11058 &E&E

90 g sugar 9052 #E

35 g milk chocolate 35%5g 4UBI55e /]

45 g butter biscuit 4553 T HTHT

Recipe preparation

(1) Mix the cream, milk, egg yolk and sugar well together, heat to 82 ° C. Add the chopped
chocolate and shortbread and stir until the chocolate has dissolved. Pour into a pacotizing®
beaker.

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

(3) If necessary, pacotize® twice.

FIEHES

(1) BU0H. 490, BEMNERSRS | INEs2°c, ARG OFERY | HEEE
1558 08 |, SARR1EI Npacozing® & FREIFAH,

(2) Fpacozing® SRS FZHFELA , W LIRS EMANRIRKERER , £ 20°CLIRED 24/,
(3) FAPacojetkBEE2)R
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Farina Bona Ice Cream

= EBYRIEGNGE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, : Pacotizing® KB
EORE : IEEEND
BHESRE : LR
Jet*-tR2TVER | NER

From O&

pacojet

Recipe-Ingredients B - dokt

Ingredients for 1 pacotizing® beaker 1Npacozing® & FREI M EIECE}
1 pacotizing® beaker = 10 portions 1 Npacozing® SRR = 104
30 g Farina Bona 3053 ;X EBZNTEZH

200 g Cream 20053 H5H

273 g Milk 27353 &4

2 g Stab 2000 253 Stab 2000

20 g eggyolk 205% BHE

100 g sugar 1005% #&

Recipe preparation

(1) Boil the cream, milk and sugar (70g), stir in Farina Bona. Beat the sugar (30g) with the egg
yolk until fluffy, stir into the cream mixture, heat to approx. 82 ° C while stirring constantly
and strain to form a rose. Pour into a pacotizing® beaker.

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

(3) Pacotize® once if necessary.

HIWEHESS

(1) BU5H. S-90F08E (7050 ) &8 , IOINEERINEGNRRE, 1688 (300 ) FIEEEFIEEN
REEIRESYIH |, IAELZ82°C , EIRT AR | ISHBIRIR. ASEIApacozing®EF3
IR,

(2) Fpacozing® EREFEIFEIMN , W EARESEMNSHRKELER , 11 20°CRIHRE/D24/N\0,
(3) FAPacojetZKEE1/R
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6 Cherry Sorbet

T

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
TR, : Pacotizing®KEE
EORE : [EEES
BHESRE : LR
Jet*-tRIVEA | ANEA

From O&

pacojet

Recipe-Ingredients BT - EORH

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & FEEIMHIECK!
1 pacotizing® beaker = 10 portions 1 pacozing® &&= 10(%
200 g sour cherry juice 2005¢ ESHERK

150 g sugar 15053 #&

10 g lime juice 1053 ERIE)

500 g pitted cherries 50058 A2 Hk

Recipe preparation

(1) Mix the cherry juice and sugar until the sugar is dissolved. Mix with the cherries and pour
into a pacotizing® beaker.

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

(3) Pacotize® once if necessary.

FIEES

(1) IBEYETFINERS | BEEINESME. SRR | B \pacozing® S RELFAH,

(2) Apacozing® B AREFERIFELA , W LREFMNQIHRKERER , 1E- 20°CLIRED24/N0T,
(3) FHPacojetKEE1LR
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7 Salted Caramel Popcorn Ice Cream

FUEEREIRK L GE M

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
TR, : Pacotizing®KEE
EORE : EEES
BHESIRE : LR
Jet*-tRIVEA : A&

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
15 g popcorn

220 g milk

120 g sugar

60 g glucose syrup

1 g agar-agar

300 g whipped cream 30% fat

4 g salt

Recipe preparation

Ko BeR pacojet

1 pacozing® & FTIIABYECH!
1 pacozing®E AT #= 1019
1553 18K

220%5¢ 445

12053 ¥

605 BIENER

153 1B

3005¢, iKY5H30%RE/G

453 &

(1) Caramelize the sugar in a saucepan, add the papcorn, stir, spread on baking paper, allow to

cool and then break into small pieces. Mix milk, cream, glucose and milk powder, boil once

and then allow to cool and mix with the other ingredients. Pour into a Pacotizing® beaker.
(2) Close and label with the lid. Freeze at —=20 ° C for at least 24 hours.

(3) Pacotize® once if necessary.

HIVEIES

(1 VEFRIRPIEVEENEW , IODNEKE |, il |, et | SR/ NR, E4yn. U5,
BEENDMES &R, AAESAHSEHMBAD RS | Bl \pacozing® EFRELFAF.
(2) Fpacozing® EREFEIFGIN , W EARESEMNSIHFKERER |, 1E- 20°CEERZE/D24/0N\0,

(3) FHPacojetKEE1R
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8 Cashew vanilla strawberry ice cream VEGAN
BREEEEIKHEM

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
=T, : Pacotizing®KEE
EORE : EEESD
BHESIRE : LR
Jet*-tRIVIEA | NEA

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAYECE!
1 pacotizing® beaker = 10 portions 1 pacozing® SRR = 105
200 g strawberry 20058 B

300 g water 30058 7K

100 g agave syrup 10058 WE =K

5 g vanilla bean SRS

100 g cashew 100 RiEER

Recipe preparation

(1) Cut open the vanilla beans and scrape out the seeds. Mix the vanilla pulp with the
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® once if necessary.

FIEES

(1) BEESTIFF | BIEFF. BEERATFRTHREERS | B Apacozing® IR,

(2) Fpacozing® ERREF I , W ERERMNSIFKERE - 20°CGLIHRE/D 24/,
(3) FAPacojetikEE1IR

14



9 Chocolate chili sorbet Vegan

RO NEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHIZE
TR, : Pacotizing®KEE
EORE : IEREND
BHESRE . LR
Jet*-tR2TVER | NER

From O&

pacojet

Recipe-Ingredients BT - EORH

Ingredients for 1 pacotizing® beaker 1/ pacozing® & PRI FRAYECEL
1 pacotizing® beaker = 10 portions 1/ \pacozing® & FEI = 1019
450 g water 45075g 7K

120 g sugar 1205¢ ¥E

45 g cocoa 4553 O] aJ

120 g chocolate 12052 1552 /]

5 g Chili 55 B

Recipe preparation

(1) Boil the water and sugar, pour over the chocolate, leave to stand briefly and dissolve. Mix
in the cocoa, finely chop the chillies, remove the seeds if necessary and add. Pour into a
pacotizing® beaker .

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

(3) Pacotize® once if necessary Note: use chocolate over 64% for the vegan version

HEHES
(1) B7KFONERTT | BINIS=OL  BEBRA , FELAR. IOAEIEIR; | SEEIE , HERE
EFFFION | B Apacozing® & RELFAH.
(2) Fdpacozing®* EREFEHIIM , W ERERMNSIHFKELHE - 20°CGLIHRE 24/,
(3) APacojet’KEELR, iFE : AERBIRAFEAITR IR EET64%
15



10 Pina colada ice cream

BRI IKE

Pacojet settings

Mode: Pacotizing®

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

Pacojet}7k1§f$ﬂiﬁfﬁ
TR, : Pacotizing®KEE
[EDEE : IEEES
BHESRE - LR
Jet*-tRTUER | NEA

From O&

pacojet

Recipe-Ingredients Ao - Bokt

Ingredients for 1 pacotizing® beaker 1“Mpacozing® & FRET A RIBCES
1 pacotizing® beaker = 10 portions 11 pacozing®E AT #= 1019
400 g pineapple juice 40058 & T

200 g coconut syrup 200%% Wi FHER

100 g cream 1005g W3iH

50 g milk (1) 5% fat 5058 4473 (1) S%BSRh

50 g sugar brown 505% FEIRE

Recipe preparation

(1) Mix all ingredients together and pour into a saucepan. Heat to a minimum of 62° C and
stir until the sugar has dissolved. Allow to cool, pour into a pacotizing® beaker.

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

(3) Pacotize® once if necessary and serve. Tip: The Pacojet recipe goes well with this:

chocolate cake with a liquid core.

HIVEHES -
(1) BERAEMELIESE—E , BIANMERP, IEAER(Ke2°cHinl , BEEIVESHME. 1220 , A
pacozing® Z LM,

(2) FApacozing® EHEZEFEIFIIN , M ERESEMNSHKERE , - 20°CEEE /D240,
(3) FBPacojetZKEELIR, /MGt : PacojetiIBIFRIESIXN | &a@XITNIER,
16



pacojet

11 Strawberry sorbet Recipe-Ingredients B/ Bort
BEEEE Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMEIECK!
1 pacotizing® beaker = 10 portions 11 pacozing®E FEI#= 1019
500 g strawberry 50052 BB
60 g powdered sugar 6052 FE/
20 g cointreau 2052 1IBEREE

Recipe preparation
(1) Pour all ingredients into a pacotizing® beaker and process once in cutter mode using the 4-

blade knife.

Pacojet settings

Mode: Pacotizing®
Pressure settings: Normal pressure (2) Then smooth out and deep-freeze at -20 ° C for 24 h.
Number of automatic repetitions: 1 (3) If necessary, pacotize® once
Jet®-Mode suitable: no

Pacojet 7 KEHIZE e
1R : Pacotizing®/KE HIVEES -

EHRE : [EEES (1) BB LR & pacozing® E ALt , FRaM I T—IRIREE,

EZESRE UK (2) Fdpacozing® ERAEFZEFIIN , W EFRERMNQFKERER , 1E- 20°CRIRED 24/,
Jet*RTVIEA | NEA (3) FAPacojetiKEE1IR, /Nt : PacojettIBIERESXA : &RIGEIER.

From O& 17




pacojet

12 Pineapple sorbet Vegan Recipe-Ingredients Bc/5- Bord
RS Ingredients for 1 pacotizing® beaker 1 pacozing®E FREIMARYECHH
1 pacotizing® beaker = 10 portions 1 pacozing®E FEI#= 1019
350 g pineapple 35058 K&
120 g sugar 12053 #E
300 g water 3005g 7K

Recipe preparation

. . (1) Boil the water and sugar. Cut the pineapple including the stalk into small pieces, mix with
Pacojet settings

Mode: Pacotizing® the remaining ingredients and pour into a Pacotizing® beaker.
Pressure settings: Normal pressure (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.
Number of automatic repetitions: 2 (3) Pacotize® two times if necessary.

Jet®-Mode suitable: no

PacojetKEEIZTE FIEES -

PR ¢ Pacotizing "I () HEKFEEETT, 15 (QIEEE ) YRR , STHSAEERE | B\ pacoring® S RIETHT.
EEE  [FEESD

EENEERE - 2R (2) Fpacozing® TR FEIFIIIA , Mo EARERMNRIERIKEHEITIRE | £ 20°CRIRED 24/,
Jete-#ET0ER | NER (3) FPacojetikEE2;R
From O& 18



pacojet

13 Pistacchio Ice Cream Recipe-Ingredients A7 L
Fr 0B KGE Ingredients for 1 pacotizing® beaker 1/ pacozing®E FRET MREIETEL
1 pacotizing® beaker = 10 portions 1 pacozing® L FBEI#R= 1019

230 g cream 23053 §53H

\. 200 g milk 20053 A=43

100 g eggs 100%% X85

vl 80 g sugar 805 45
f 55 g pistachio 5557 FF() B8
S

Recipe preparation
Pacojet settings
J ) g (1) Boil the cream and milk, mix the egg yolk and sugar and stir in, heat to 82 ° C. Briefly roast
Mode: Pacotizing®

Pressure settings: Overpressure the pistachios in the oven, add and stir. Pour into a pacotizing® beaker, close the lid and label.

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

Jet®-Mode suitable: yes (3) Pacotize® once if necessary.

Pacojet’KEEHIZTE BRI

i LN .« . ®> R . . ° \ Febe

83 : Pacotizing®iK/E (1) SIBEFNANE , SESIERAN | Es2c, IBFFORMIEEEEE—2IL, I

ERE : EFE
BIESRE . R
let*t2IER

ANFHHE B Npacozing® & FELFAH.
(2) FApacozing® ERAEFEITFEIN , W EREEMNSHTKFEHITIZR | - 20°CRERED 24/,
(3) FAPacojetkKEE1/R,

From O& 19
AN A A A A ADADRA A }A A A A AN A A A A A AR



14 Porcini mushroom ice cream
H BT G

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEEHLIZE
FE, : Pacotizing®KEE
EHNIRE : BE
BHESIRE : LR
Jet*-i=2IVEMR : 2

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHL
1 pacotizing® beaker = 10 portions 11 pacozing®E AT #= 1019
220 g milk 22053 4473

115 g sugar 1155g 1

60 g glucose 6050 EIEtE

1 g agar-agar 1532 I7f8

440 g cream 44053 W5H

20 g porcini 2058 AT

Recipe preparation

(1) Mix together the milk, sugar, glucose and agar-agar, bring to the boil and simmer for 1
minute. Add the porcini mushrooms and allow to cool. Stir in the cream. Pour into a
pacotizing® beaker.

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

(3) Pacotize® once if necessary.

HIEHES -
(1) B59h. vE. BEEIRERS | A1, IAGFER: , <2E. M, A
pacozing®E FEIA,

(2) Fpacozing® EAEFHEIFEIMN , W EARESEMNSIHRKEHRITRE , 1E- 20°CRRE D 24/N\07,
(3) FHPacojetZKEE1/R

20



pacojet

15 Fermented Carrot Ice Cream Recipe-Ingredients Bcsg- Bort

Ingredients for 1 pacotizing® beaker 11 ing® ETABYECE

EEEHEE NACETH g p g Npacozing® & FIGIFAEYBECHL
1 pacotizing® beaker = 10 portions 1 pacozing® & AT A= 105
220 g fermented carrot juice 22050 AEEHEE N
60 g water 605g 7K
60 g sugar 6053 &
70 g calamansi juice 7053 &5

T — N

2 g gelatin 252 BARR

Recipe preparation

(1) Soak the gelatin in cold water. Boil water and sugar and let cool down a bit. Squeeze out
Pacojet settings the gelatine and dissolve in the sugar syrup. Mix all ingredients together and pour into a

Mode: Pacotizing® o
_ Pacotizing® beaker.
Pressure settings: Overpressure

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

Jet®-Mode suitable: no (3) Pacotize® once if necessary.
Pacojet/KENIZE BEES -
&I © Pacotizing®iKE (1) FERRRBTER7KE, HKFOFERTT | BUR—/R. PR aHEERERY. BIrBREEERS
FEIRE - BE fE—i2 , 18] \pacozing>EFEIART,
_ St A
EEBEEW& A (2) FApacozing® EAEFRIFIIN , W LFESEMNQFRKEIITIRME | - 20°CRIRED 24/,
Jet*- =TGR © NEA St
3) FHPacojetkEE1/R
From O& 21



16 Fior di latte Ice cream

YA GER

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHIZE
=, : Pacotizing® kKB
ENIRE : #BE
BIESRE R
Jet*-#=TIUEM : 2

From O&

Recipe-Ingredients Tyl ] pacojet

Ingredients for 1 pacotizing® beaker 1M pacozing® & FREIMEIESR!
1”Npacozing® & AT A= 10(%

1 pacotizing® beaker = 10 portions

500 g milk 50053 4473

12 g glucose 1250 EEHE

30 g skimmed milk powder 3052 fRAgUNn
60 g sugar 605% 1

125 g mascarpone 12558 SHRE
2 g gelatin 253 BARR

Recipe preparation

(1) Soak the gelatin in cold water. Mix the milk, glucose powder, skimmed milk powder and
sugar, leave to swell for 15 minutes, then bring to the boil. Squeeze out the gelatine well and
add to the milk mixture together with the mascarpone. Allow to cool and pour into a
pacotizing® beaker.

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

(3) Pacotize® once if necessary.

BIVEES

(1) IEBRGEAER7KE, BHYL. EEiEn. RIBMMIINERS | iILERKIsDTh , AERH#.
FHER , SSETRE—EIMAFLREYP. RHE . Bl \pacozing®ERREIHH,

(2) Apacozing®ERAEF&=IFLLA , W EARSEMNSIFKEFI TR , £ 20°CRIRE 24/,
(3) FAPacojetZKEE1R
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17 Ginger Cinnamon Hibiscus Ice Cream

ERERFIKEMN

Pacojet settings

Mode: Pacotizing®

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

Pacojet)?ﬁlg"mliﬁfﬁ
TR, : Pacotizing®KEE
EORE : IEEEND
BESRE : 3K
Jet*-t=301ER © NEA

From O&

Recipe-Ingredients B - Bowl pacojet
Ingredients for 1 pacotizing® beaker 1/\pacozing®E FBEETMHYBETEL
1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI#R= 106

250 g cream 25025 433
250 g milk 25055 £547,
150 g eggs 5055 1B
60 g suhgar - 05 15
50 g white chocolate
30 E hibiscus flower syrup 5058 HI55¢/]

i 3058 KEWHER
5 g ginger
4 g cinnamon stick 55g =

453 IR

1 g hibiscus flowers (tea)
158 K& (R )

Recipe preparation

(1) Mix the cream, milk, sugar and eggs well together, heat to 82 ° C while stirring constantly.

Stir in hibiscus flower syrup and white chocolate. Add the cinnamon stick and hibiscus blossoms

and let stand for 20 minutes, then remove the cinnamon stick and hibiscus blossoms again. Peel

the ginger, grate finely and season the mixture with it. 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® three times with normal pressure.

HIWEES -

(1) 95 H. 40, EISERSIES , INEe2°c , ERTRERRE. IMAZESERIBITEH
B, IIARERFIRSR  FRE200M  ARRXHAEENIE®. £E2XK , BE,
FEXRSERHEKS | &l \pacozing® E BRI,

(2) FApacozing® EFAZEFE=TFIIM , W EFRESFMNSRKERHITRIE | 1£- 20°CRIERE/D24/)N\0,
(3) EIEFFIESAT , FPacojetkKEE3IR 23



18 Mango Sorbet VEGAN

Pacojet settings

Mode: Pacotizing®

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

Pacojet KEHIZE
TR, : Pacotizing®KEE
EORE : IEEEND
BRESRE : 2K
Jet*-t&2TVER | NER

From O&

pacojet
Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1 Npacozing® & FRREI BV ECES
1 pacozing® & FHEI M= 104

1 pacotizing® beaker = 10 portions

500 g mango 5005¢ T=5R
100 g sugar 1005 #E
100 g water 10055 7K
10 g lemon juice 1053 Fri57

Recipe preparation

(1) Dice the mango. Mix water and sugar with lemon juice until sugar is dissolved. Mix all
ingredients together and pour into a pacotizing® beaker.

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

(3) Pacotize® twice if necessary.

HIVEHES

(1) IBERYIAL T . BKIESITETES | BRIEAE. BraREEIESE—RE , #IA
pacozing® & PRI,

(2) Fipacozing® EFAEFZIFEIA , W LIRS EMANRIFRKEHITRR , & 20°CGLHRED 24/,
(3) FHPacojetKEE2,R

24



19 Plum Sorbet Vegan

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
TR, : Pacotizing®KEE
EORE : IEEEND
BHESRE : LR
Jet*-tR2TVER | NER

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1/\pacozing® & PRSI M RIER R
1 pacotizing® beaker = 10 portions 1/\pacozing®E FEI#= 109
340 g plum 34058 Z=F

100 g sugar 1005 I

100 g water 10023 7K

5 g star anise 535 )\ £

10 g cinnamon stick 1055 POkt

5 g lemon juice

55 TRt

Recipe preparation

(1) Halve and pit the plums. Caramelize the sugar in a saucepan, add the plums, star anise and
cinnamon sticks, let roast a little, deglaze with water and simmer until the caramel has
dissolved. Let cool down. Remove star anise and cinnamon stick and add lemon juice. Pour
into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® once if necessary.

IS

(1) IBEFIRFRFEFHEZ. EERPIEEEREL , IIAEF. /\BEEFRESE , Brie—E
FI7KER , FAASCKIEERIERESRE LA , NESRAIPEAR/ \BEEMNRERE | TS

{8 Npacozing® & BT,

(2) Fpacozing® EFREFEFIIM , W DB RMNQIRKEFHITIRUR £ 20°CRIFZE D24/,
(3) FAPacojetikKEE1IR 25



20 Green Apple Basil Sorbet Vegan
SERTHER

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
TR, : Pacotizing®KEE
EORE : EEESD
BHESIRE : LR
Jet*-tRIVIEA | NEA

From O&

pacojet

Recipe-Ingredients B /5 - Bkl

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & FREIMAYECE}
1 pacotizing® beaker = 10 portions 1/ Npacozing® & ARt #A= 104
350 g green apple puree 35058 BRI

250 g sugar syrup (mixed cold, not heated) 25050 FER (SHE , A0
60 g basil fresh 605¢ FTEFS

20 g lemon juice 2053 155

10 g calvados 102 RELZHE

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® once if necessary.

FIHEHES

(1) BFTBREERSE—EE , B Apacozing® E IR,

(2) Apacozing®EFAEEFE=IFLLA , W EARSEMNSIFKEFI TR , £ 20°CRIRE 24/,
(3) FAPacojetKEE1R

26



21 Basil Ice Cream Vegan

SENIKEMN

Pacojet settings

Mode: Pacotizing®

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

Pacojet ) KEHLIZIE
F=, : Pacotizing® kB
ENIRE : #BE
SIHESSY% SWYN
Jete-1=zUER | NEA

From O&

pacojet

Recipe-Ingredients fics3- Fort
Ingredients for 1 pacotizing® beaker 1 pacozing®Z FATIARAYECHL
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
18 g basil fresh 185g FTEF S H)
100 g sugar 10025 45
50 g sunflower seeds 502 SETEAT
360 g water 36085 7K
30 g coconut milk
305 HFY

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 if necessary.

FIHEHES

(1) BFTBREERSE—EE , B Apacozing® E IR,

(2) Apacozing®EFAEEFE=IFLLA , W EARSEMNSIFKEFI TR , £ 20°CRIRE 24/,
(3) FAPacojetKEE2/R

27




22 Basil Sour Cream Ice Cream

SENERIT KN

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
TR, : Pacotizing®KEE
EORE : [EEES
BHESIRE : 2K
Jet>-tRIVEA | 2

From O&

pacojet

Recipe-Ingredients B/ Bort

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIFAAYECHL
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 10{9
500 g sour cream 5005% BRY5H

100 g powdered sugar 10053 #&H)

60 g lemon juice 6050 #7155

20 g basil fresh 205 DEpFES

8 g milk powder 5% fat 858 WK S %AERR

Recipe preparation

(1) Mix the sour cream, sugar, lemon juice and milk powder together and pour into a
pacotizing® beaker. Add the basil including the stems. 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.

HIVEES -

(1) 1SERIDH. #&. 1TETHImRSE—E , B A\pacozing® EREIMHF. IIATE) , BiF=,
B8 \pacozing®Z FEIiA,

(2) Apacozing® EAEFEIFILA , W LAREEMNQFRKEFITIRMER , - 20°CRIRZED24/N\0,
(3) FHPacojetKEE2,R

28



23 Strawberry Ice Cream
EEKHEM

Pacojet settings

Mode: Pacotizing®

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

Pacojet ) KEHLIZIE
=, : Pacotizing®KEE
ENIRE : BE
SIHESSY% SWYN
Jet®-f=IVEM : 2

From O&

pacojet

Recipe-Ingredients fics3- Fort

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIFRAYECH
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
450 g strawberry 4500 B

300 g cream 30053453H

130 g sugar 1305345

5 g lemon juice SEFRIE

Recipe preparation
(1) Mix all 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.

FIEHS

(1) BFTBREERSE—EE , B Apacozing® E IR,

(2) FApacozing® EAETF=HFIIN |, W RS EMNLHKEFITRR | - 20°CRIRED24/N\0,
(3) FAPacojetKEE2/R

29



24 Tuna Ice Cream

EIEEIKER

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
T ;. Pacotizing®kEE
EORE : IEEEND
BHESRE : 2K
Jet*tRIVERA | &

From O&

Recipe-Ingredients fics3- Fort pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing® & FHEI M AIECHL

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

275 g milk 27553 4477

180 g canned tuna, drained 18053 £H0BAEEL | izt

160 g cream 16053 G33H

145 g egg yolk 14525 B

110 g sugar 11055 45

20 g canned capers drained 208 | AHHESL

3 g salt 38 b

Recipe preparation

(1) Strain and drain the tuna. Boil the cream and milk, mix the egg yolk and sugar and stir in,
heat to 82 ° C. Add the remaining ingredients and stir. Pour into a pacotizing® beaker, close
the lid and label.

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

(3) Pacotize® two times if necessary.

FIEES

(1) I TFEea , BDE4NEE  SEEMEESHER: , IIAREs2°C, MIAFITRIMFRHIE |
{8 Npacozing® & RELFAH.

(2) Apacozing®EFAEEFE=IFLLA , W EARSEMNSIFKEFI TR , £ 20°CRIRE 24/,
(3) FAPacojetKEE2/%

30



25 Marzipan Ice Cream

EZHEGE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
TR, © Pacotizing®KEE
EORE : IEREN
BHESRE : UK
Jet*tRIVERA | &2

From O&

pacojet

Recipe-Ingredients BT - Bkl
Ingredients for 1 pacotizing® beaker 1 pacozing®E PRSI ELE!
1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI#R= 106
500 g milk 500ETLEL
125 g marzipan 1252525~
100 g sugar 1005545
50 .
& cream 5033

Recipe preparation

(1) Boil the milk and sugar, dissolve the marzipan in it, add the cream and chill for 6 hours.
Pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® once if necessary.

EIEESS -

(1) BEIFINERT , BE(CEAREES |, IAEHSES/NT |, F \pacozing®E IR,
(2) FApacozing® EABZFEIFIIN , W EFRESEMNSIHFKERITISER , 1E- 20°CRFE/D24/0N\8Y,
(3) FHPacojetZKEE1R

31



pacojet

26 Mint Sorbet Vegan Recipe-Ingredients Fcs5- Bor
e e — R o ; iing® A iho® AT
a5 B Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHL
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
‘ 480 g water 48053 7K
200 g sugar 20052 &
100 g lemon juice 10053 155
80 g peppermint fresh 80T FfEEET
50 g lime juice 505 BT

Recipe preparation

Pacojet settings (1) Mix the water, sugar, lemon juice and lime juice until the sugar has dissolved. Mix in the

. 171 ®
Mode: Pacotizing mint and pour into a pacotizing® beaker.

Pressure settings: Normal pressure ) .
] o (2) Close the lid, label and freeze at -20 ° C for at least 24 hours.
Number of automatic repetitions: 1

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

Pacojet/KEHLIZXE g
1RI{ : Pacotizing® KBS HIVEIES

EHEE - ESEH (1) 7K, ¥, FERTHRETRS  BEEWESR. NS |, 8 Apacozing® T FEIMH.

BEEIESIREL - LR (2) Fpacozing® ERIEFEIFEIA , M EFRERMNQFKEHITIREK , - 20°CRIKED 24/,
Jete-1RzER | MER (3) FHPacojetZKEE1R

From O& 32




27 Red Wine Butter Ice Cream

4T e HIGE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
PR, © Pacotizing®KEE
EORE : IEEEN
BHESRE : UK
Jet>-tRTUER | NEA

From O&

pacojet

Recipe-Ingredients Bc/s- Bort

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAAYECHEH
1 pacotizing® beaker = 10 portions 1 pacozing®E FREI M= 10{p
750 g red wine dry 75052 4158

250 g butter 25053 B

150 g egg yolk 1505¢ FE

140 g sugar 140753 ¥

20 g dried plums 2058 F&=F

20 g vanilla bean 2058 BET

Recipe preparation

(1) Reduce the red wine to 250 ml. Cut open and scrape out the vanilla pod. Heat the pulp and
pod with the sugar, egg yolk and reduced red wine to 82 ° C. Remove the pod, allow to cool
to 65 ° Cand mix in the butter. Pour into a Pacotizing® beaker, close the lid and label.

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

(3) Pacotize® once if necessary.

HWEESS

(1) BLDBERD 2502 . TIHFHAIZEER. BRAEXEE. EEMERVIDE I
F82°c, =% , RiEes5°C, IIAER , #HFISE | #l \pacozing®EBEIMH.

(2) FApacozing® ERAZFEHFIIN , W BRSNS IHRKEHRITISR , 1E- 20°CRIHE D24/,
(3) FAPacojetikEE1IR 33



28 Milk Chocolate Ice Cream

=S IS8 ) =

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
T ;. Pacotizing®kEE
ENIRE : BE
BHESRE : UK
Jet*tRIVERA | &2

From O&

Recipe-Ingredients fics3- Fort pacojet

1 pacozing® & FRELMARYECH
1 pacozing®E AT #= 10{9

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

250 g cream 2505% Wi

250 g milk 25052 443

100 g eggs 1005¢ 388,

30 g sugar 3058 1

190 g milk chocolate 19052 4431555

Recipe preparation

(1) Boil the cream and milk, mix and stir in the egg yolk and sugar, heat to 82 ° C. Add the milk
chocolate and stir. Pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® once if necessary.

FIEES

(1) LRI AE , IMNEEFIMERR: | IIEs2°c, MAFIBISE . Bl \pacozing®
E LI,

2) Fpacozing® ERAEFZ=IFLLA , M EREEBNSHRKERHI TR , - 20°CRHRED 24/,
(3) FHPacojetZKEE1LIR
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29 Cassis Sorbte Vegan

Eﬁﬁzz*

AR

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEHIZE
PR, : Pacotizing®KEE
EORE : IEEEND
BHESRE : UK
Jet*-t&ETVER | NER

From O&

pacojet

Recipe-Ingredients FeT5- okt

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & FEEIMHIECK!
1 pacotizing® beaker = 10 portions 1/ pacozing® & FEI#R= 10
300g water 3005 7K

100g sugar 10055 #&

5g lemon juice 555 FoE

330g Black currants 3303 EfLES

Recipe preparation

(1) Mix the water and sugar until the sugar is dissolved. Mix and strain the blackcurrants. Mix
all the ingredients together and pour into a Pacotizing® beaker, close the lid and label.

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

(3) Pacotize®once if necessary.

FIEES

(1) BKFINERE | ERINESHE. CRERRESET. BMERREREERSE—E |, &l Apacozing®
E LI,

2) Fpacozing® ERAFEFZIFLLA , M EREEBNSFRKERHI TR , - 20°CRHRED 24/,
(3) FBPacojetkEE1IX
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30 Goji Berry Sorbet Vegan
HRAEEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, © Pacotizing® KEE
EORE : IEEENS
BHESRE : UK
Jet>-tRTUER | NEA

From O&

pacojet

Recipe-Ingredients Bc/3- Bkt

Ingredients for 1 pacotizing® beaker 119 pacozing® E FEI M EIECH
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
100 g goji berry 10052 ffc

100 g cranberries 10058 /N5

500 g water 50053, 7K

50 g sugar 5053 §&

60 g glucose 605 Al

5 g apple cider vinegar 52 3

Recipe preparation

(1) Boil water with sugar and glucose, allow to cool and mix with the remaining ingredients.
Pour into a pacotizing® beaker.

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

(3) Pacotize® once if necessary.

FIEES

(1) Bk SHEFIEEE—ERH  RAEESRIRIIKDES | F Apacozing® ERIEITH.

(2) Fpacozing®EREFE=HIIM , W LRERMNSIFIKEHITIRNR - 20°CGRIRE D24/,
(3) FAPacojetykKEE1IR
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31 Kale Ice Cream

PR BT IKGE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
T ;. Pacotizing®kEE
EORE : IEEEND
BHESRE : UK
Jet*-tRTVER | NER

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
30 g kale

220 g milk

80 g sugar

60 g glucose syrup

1 g agar-agar

440 g whipping cream 30% fat

60 g lemon juice

Recipe preparation

B Bk pacose

1 pacozing® & FHEI M AIECHEL
1 pacozing®E AT #= 1019
305e PXHIA

22058 2540

805% 1E

605 BIENER

152 ImfE

44058 W5iH30% S0

6058 715

(1) Mix milk, sugar, glucose and agar-agar, bring to the boil and simmer for 1 minute. Then let

it cool down. Stir in the cream and add the blanched kale. Pour into a pacotizing® beaker.

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

(3) Pacotize® once if necessary.

HIEHES

(1) B410. % SEENEERES
IMANZSHIPIAREE | B \pacozing® ERREIIA,

RBERNO BT, AIRILERAITR, ML ,

(2) Fpacozing® T RZEFEIFHLIA , Wb EARERMNREHKEBHITIRMEK | - 20°CRIFED 24/,

(3) FHPacojetKEE1LR
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32 Caramelised Almond Ice Cream
R ZIGE

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
T ;. Pacotizing®kEE
EORE : IEEEND
BHESRE : LR
Jet*-tRTVER | NER

From O&

Recipe-Ingredients o - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing®E PRI MY ELE

1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI#R= 106

450 g milk 45058 RSN

100 g cream 10023 Y336

100 g roasted almonds 100 JE25(—

120 g sugar 12025 45

1 Ik
00 geggyo 10085 =&

Recipe preparation

(1) Pour the almonds with the sugar into a pacotizing® beaker and process twice with the 2-

blade knife. Heat together with the other ingredients to 82 ° C.

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

(3) Pacotize® once if necessary and pour into sales cups.

FVEES -
(1) BE{TFIE—E Npacozing®EREEIMAF , AZMJIIITAR, SEAEKS—EIN#RZESs2°C,
BHfE , Bl A\pacozing®E I,
(2) FApacozing® EAEFFIFIIN , W LARESRMNQFRKEIITIRE | - 20°CRIARED 24/,
(3) FAPacojetZKEE1IR , BINBRE=MF
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pacojet

33 Carrot Sorbet Vegan Recipe-Ingredients Bc/5- Bord

HE NEE Ingredients for 1 pacotizing® beaker 1/Mpacozing® & FIEIMAHYECE}

1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 10{9
1 250 g carrot 25052 BAZ b
250 g apple juice (no added sugar) 25052 SEERH ( AN0FE )
, 50 g sugar 5055 5
« 4 g cilantro 45 B

1 g salt 185 £h

Recipe preparation

Pacojet settings (1) Pour all the ingredients into a pacotizing® beaker and process once with the 2-blade knife.

. 171 ®
Mode: Pacotizing Smooth out, close the pacotizing® beaker with the lid.
Pressure settings: Normal pressure .

Number of automatic repetitions: 1 (2) Label and freeze at =20 ~ Cfor 24 h.

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

Pacojet K EHIZE

o RSN HIEESR

T ;. Pacotizing®7kEE .

FHEE - FSEH (1) BRrBRk D B Npacozing® ZE BRI , B_MHJIAME—IR , REHRFE.

EFNESIRE : LR (2) Fpacozing® ERFEFEHFEIM , W iGN IEHRKFEHRHITRE | 11 20°CRIERE D 24/\07,
Jet®-iRIVER : &R (3) FAPacojetikKBELIR

From O& 39




34 Almond Gianduja

B OIT5T]

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
T ;. Pacotizing®kEE
EORE : IEEENS
BESRE : 5K
Jet*-t&ETVER | NER

From O&

pacojet

Recipe-Ingredients Bcrs- Bokd

Ingredients for 1 pacotizing® beaker 14 pacozing® & FIRLARIECH!
1 pacotizing® beaker = 10 portions 1 pacozing® & FREL 4= 107
200 g peeled almonds 20058 KARAZ

200 g icing sugar 20052 ¥EFE

240 g milk chocolate 24052 431552 /]

Recipe preparation

(1) Put the almonds and icing sugar in a pacotizing® beaker and process once with the 2-blade
knife of the Pacojet Coupe Set at normal pressure. Melt the milk chocolate and mix with the
nut mixture. Pour into a pacotizing® beaker, smooth down and smooth the surface.

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

(3) Pacotize® three times if necessary. Pacotize® with normal pressure and 5 repetitions

FIEES
(1) BB ZFOFETE R A\ pacotizing® BRI , F£EE FAPacojetHSIERI”ITTIIIT—IR, &
SRS ORME  FIRRBEIRS. REHKRTF.
2) FApacozing® EAZEF = IFHIM , W ERESFEMNSIHFKFERITIRIR - 20°CRIRE /D 24/\0T,
(3) FAPacojet’kKEE3IR , FEIEEEADT , AIEEIKESR
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. . acojet
35 Green Apple lamb's Lettuce Spinach Sorbet Vegan Recipe-Ingredients Bcro- Bort pacol

BERFREREREE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
PR, © Pacotizing®KEE
EDIRE : BFE
BIESRE : R
Jet*tRIVER | NER

From O&

Ingredients for 1 pacotizing® beaker 1 pacozing®EZ FRREI M EYECKE}
1 pacotizing® beaker = 10 portions 1 pacozing® E AT M= 104
250 g green apple puree 25058 H3ERE

200 g sugar syrup 2005 #ER (1FF , AINEY)
150 g spinach leaves 1505% Sl

90 g lamb's lettuce 905 FRE

20 g lemon juice 2053 Fri57

10 g mint 1053 SEa{a

Recipe preparation

(1) Place the spinach and lamb's lettuce leaves in a pacotizing® beaker and cut once
with the 2-blade knife. Then add the remaining ingredients and mix well.

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

(3) Pacotize® once if necessary.

FIHEES

(1) FEREEFIFREM N\ pacotizing® B REIMH , AZHJIGE—IR, AEIAFRI TR
B, RYS. RERE.

(2) FApacozing® EAETE=FIIMN , W EARESEMNSHRKERI TR | - 20°CRIEE
LY\

(3) FAPacojetZKEE1/R
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36 Curry Coconut Peanut Ice Cream

DNUEAER e SE GEL

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
¥R, : Pacotizing®KEE
EDIRE : BFE
BIESRE : LR
Jet*t&IVER | NER

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1 pacozing®E PRSI ELE!
1 pacotizing® beaker = 10 portions 1/Npacozing® S HREIIR= 1014
350 g coconut milk 35053 1Y}

100 g soy drink 10055 ATkl

150 g roasted peanuts 15085 ¥ETH4E

30 g powdered sugar 305

5 g curry powder 52 DB

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

(3) Pacotize® once if necessary.

FIHEES

(1) BEFAIBREERSE—#E | Bl A\pacozing® BRI,

(2) Apacozing®EFAEEFE=IFLLA , W EARSEMNSIFKEFI TR , £ 20°CRIRE 24/,
(3) FAPacojetKEE1R
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acojet
37 Cantaloupe Melon Sorbet Vegan Recipe-Ingredients ya i ] pacol
BEENEE Ingredients for 1 pacotizing® beaker 1/ Npacozing® & AT M HYECK!
1 pacotizing® beaker = 10 portions 1 Npacozing® S RREI M= 10(%
450 g water 450537K
250 g cantaloupe melon 250EIA%
120 g sugar 1205545
5 g peppermint fresh ST
Recipe preparation
Pacojet settings (1) Boil water and sugar, leave to cool. . Add the melon and mint and pour into a pacotizing®
Mode: Pacotizing® beaker.
Pressure settings: Overpressure (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.
Number of automatic repetitions: 2 ) o
_ (3) Pacotize® twice if necessary.
Jet®-Mode suitable: no
Pacojet K EEHIRXE FIEEES
o N ) tizi @\l B " \—— — . .
Ei““‘“t}‘g wE (1) SENHUBGETT , BOR. DUAMSEHIIEH , Bl Apacozing S FIETHR,
:Izlxgiﬂjz . — it ANl AN 4N AN
EIEERE : 2K (2) }Eﬁpacozmg@)‘gﬁﬁﬁ?ﬂ%ﬁﬁlﬁz , M _ EFRES BN IHEKERITIZ R , 15 20°CRIRE D 24/N\0,
i A+ 39k BEE S
JetoHERIER | AEH (3) FAPacojetkEE2)X
From O& 43



38 Orange Sorbet Vegan

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
T ;. Pacotizing®kKEE
EORE : IEEEN
BIESRE . UK
Jet*-t&ETVERA | NER

From O&

Recipe-Ingredients Bcrs- Bokd pacojet

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREI M AYEDF
1 pacotizing® beaker = 10 portions 1/ Npacozing® & AT A= 10(%
600 g oranges 60053 IEF

5 g orange zest 559 BB R RE R

70 g sugar 7055 ¥

300 g orange juice 3005 &+

30 g glucose 305 EalE

20 g orange liqueur

2058 1A OB

Recipe preparation

(1) Peel the oranges with a knife and cut out the fillets between the membranes and place in
the Pacotizing® beaker (maximum 300g). Squeeze the juice out of the membranes by hand
into a saucepan, add the orange juice, grated zest, sugar and glucose and bring to the boil.
Then pour over the fillets in the Pacotizing® beaker and leave to cool. add liqueur. Close and
label with the lid.

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

(3) Pacotize® once if necessary.

FIWEHES -

(1) BB EFER VI TNEIRZEIE TR , BPacotizing® EFIEIMH ( &x%230058 ) . BBF
BRAMNEFERPEE | BAERT , IINET. BEEER. EEanE 2. REBEF
RZEI NPacotizing® BRI |, fFEISAL. MAFIORE.

(2) Fpacozing® EFSEFEHLIA , W RS EMNSIRIKEHITIRR | £ 20°CRRED24/N\0,
(3) FAPacojetKEE2;% A4



39 Hop Popcorn Ice Cream

B TERR ALK EL

L5 X
_?':‘.4 o
)

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEEHIZE
PR, : Pacotizing®KEE
EDIRE : BE
BESRE : 2K
Jet*tRIVER | NER

From O&

acojet
Recipe-Ingredients P )

Bo73- Bkt
1/>pacozing® & FRETARIECH

1 pacozing®E AT #= 1019

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

500 g milk 5% fat 50058 - 4755% 0805
70 g cream 30% fat 7053 W5 H30%A805
11 g milk powder 5% fat 1158 9 S%ASHR
120 g glucose 1205¢ EIEHE

15 g popcorn 1553 13K

1 g hops 152 RE{E

Recipe preparation

(1) Mix the milk, cream, glucose, sugar and milk powder, boil once and then allow to cool and
mix with the other ingredients. Pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® twice if necessary.

VeI
(1) 50, i, AEHE. BDHRE /X, RRRIFASHMNDES | BA
pacozing® & FREIA,

(2) Fpacozing® EFREFEHFEIMA , W LS EMNSHRKFEHRITRER , 1E- 20°CRERE D24/,
(3) FHPacojetKEE2;R
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40 Almond Pistachio Banana Ice Cream Vegan

B TFHOEREFRIKER

- ; "

-

Pacojet settings

Mode: Pacotizing®

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

Pacojet’KEEHIZE
¥R, : Pacotizing®KEE
EDIRE : BFE
BIESRE : 2K
Jet*t&IVER | NER

From O&

-

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1/\pacozing® & FBET M RIERRH
1 pacotizing® beaker = 10 portions 1/ Npacozing® S FEEI = 1019
150 g bananas 15058 HE

150 g almonds 1505g ¥

80 g pistachio 8053 FFHER

20 g lemon juice 2053 A5

180 g water 180%g 7K

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 if necessary.

FIVEHS

(1) BFMBREERSE—EE , B Apacozing® E IR,

(2) FApacozing® EAETF=HFIIN |, W RS EMNRHKEFITRR | - 20°CRIRED 24/,
(3) FAPacojetKEE2;R
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pacojet

41 Cashew Vanille Ice Cream Vegan Recipe-Ingredients ya i ]
ey Ingredients for 1 pacotizing® beaker AN ; HA T
EERFEGEM g P g 1/ Mpacozing® & FRETARIECH
1 pacotizing® beaker = 10 portions 1/\pacozing®E FEI#= 109
5 g vanilla bean 55 HEID
200 g cashew nut 200%% fER
400 g water 40053 7K
50 g agave syrup 5055 1P E iR

Recipe preparation

Pacojet settings (1) Cut open the vanilla beans and scrape out the seeds. Mix the vanilla pulp with the

. 171 ®
Mode: Pacotizing remaining ingredients and pour into a pacotizing® beaker.

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

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

PacojetZKEHIZE

o S HIVEHES
T ;. Pacotizing®kEE
EHEE - B (1) BEESNF |, BIXF. BEERANRITHRIRENES | B A\pacozing® ERIEIAH,
EENEERE : 2K (2) Fpacozing® T RZEF AL , W EARERMNQERKEHITIRNEK | - 20°CRIAED 24/,
Jet®-t2TUIEA | NER (3) APacojetiKEE2IR
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. . acojet
42 Passions Fruit Sorbet Vegan Recipe-Ingredients B - Bl paco)
ot Ingredients for 1 tizing® beak mn i NeQLTE
OEREE ngredients for 1 pacotizing® beaker 1/ pacozing® & AT HIETE}
1 pacotizing® beaker = 10 portions 1/\pacozing® S A= 10/
330 g passion fruit pulp 33008 BERER
200 g orange juice 2005 18;
100 g water 10053 7K

Recipe preparation

Pacojet settings (1) Mix the water and sugar until the sugar is dissolved. Mix with the remaining ingredients

Mode: Pacotizing® and fill 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 . L
(3) Pacotize® twice if necessary.

Jet®-Mode suitable: no

PacojetZKEHIZE

N AN HIEES :
T ;. Pacotizing®kEE
J:T:j]lﬁ% : itﬁj:_t (1) ;E7J<$”*}$;tm:| ' E U*E/ﬁ%‘-‘l% 5?]?5’])?*4’11%3 ' 11”)\paC02ing®q§ﬁH{ﬁIﬂ;¢'o
EZIEERE : 2K (2) Fpacozing® T RZEF AL , W EARERMNQIHRKEHITIRNE | £ 20°CRIAED 24/,
Jet*-23ERA | A& (3) FAPacojetikKEE2IR
From Q& 48



43 Red Cabbage Sorbet Vegan
IHOXREE

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEHIZE
FET, © Pacotizing®KEE
EORE : IEEEN
BHESRE : 2K
Jet>-1RTUER | NEA

From O&

pacojet

Recipe-Ingredients B j- Eort

Ingredients for 1 pacotizing® beaker 1 pacozing® & FAFI M HYECH}
1 pacotizing® beaker = 10 portions 1 pacozing® & FREL A= 105
200 g red cabbage 20053 1B

230 g water 2305g 7K

150 g orange juice 15053 1&;

150 g sugar 1505 #E

80 g black currant jam 8057 SBREEEEREE

5 g lemon juice 558 iTiET

Recipe preparation

(1) Mix the water and sugar until the sugar is dissolved. Mix with the remaining ingredients
and 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.

FIEIESR

(1) BKFHERE , EEWESHE. SRTRIREERS | Bl \pacozing®E I,

(2) Apacozing®EFAAEFE=IFLLA , W EARSEMNQIFKEFI TR , £ 20°CRIRE 24/,
(3) FAPacojetikBE2)R
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44 Campari Sorbet

TEMESE

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEHIZE
T ;. Pacotizing®kEE
EORE : IEEEN
BHESRE : 2K
Jet*-t&ETVER | NER

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FAFI M HYECH}
1 pacotizing® beaker = 10 portions 11 pacozing®E AT #= 1019
250g orange juice 25052 157

250g water 2505 7K

175g sugar 17550 #&

100g Campari 1005g £ BBF)iE

20g lemon zest 2052 iR

Recipe preparation

(1) Mix the water and sugar until the sugar has dissolved. Mix in the remaining ingredients.
Pour into a Pacotizing® beaker, cover and label.

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

(3) Pacotize® two times if necessary.

e

(1) IBKFFERS | BENEAR. SRTHERIES | E \pacozing® EREIMH,

(2) FApacozing® EAETFRIFIIN , W EAFESFMNQHRKEFITIRUE | - 20°CRIRED24/N\0T,
(3) FAPacojetKEE2/R
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45 Blueberry Yogurt Ice Cream
BRI KL

N\

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
TR, © Pacotizing®KEE
ENIRE : BE
BHESRE : UK
Jet*tRIVEA | &

From O&

pacojet

Recipe-Ingredients fog- Bokt

Ingredients for 1 pacotizing® beaker 1 pacozing® % FAEIFRAYECHL
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
150 g milk 15052 4473

150 g yogurt 15052 BRY

120 g sugar 1205¢ #&

5 g lemon juice 55 7%

330 g blueberry 33052 155

Recipe preparation

(1) Bring the milk and sugar to the boil, allow to cool and mix with the other ingredients.
Strain and fill into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize®once if necessary.

FIEES

(1) BAFOrERE | RHESEMERES | Bl A\pacozing® T BEIHAH,

(2) Fpacozing® EREFEHIIM , W LRERMNSIFIKEHITIRNR - 20°CGRIRE 24/,
(3) FAPacojetkEE1IR
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46 Hazelnut Ice Cream

B IKE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
T ;. Pacotizing®kKEE
ENIRE : BE
BHESRE : LR
Jet*tRIVEA | &2

From O&

Recipe-Ingredients Be g - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHL

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

280 g cream 2805% Y3

200 g milk 20053 4473

140 g eggs 14053 Y55

100 g sugar 1005 #E

60 g hazelnuts 6052 1+

Recipe preparation

(1) Roast the nuts in the oven at 180° C for about 5 - 10 minutes. If desired, you can skin
them easily by rubbing them with a cloth. Bring the cream and milk to the boil, mix and stir in
the egg and sugar, heat to 82 ° C. Add the hazelnuts and mix with a hand blender so that the
nuts are evenly distributed. Pour into a pacotizing® beaker.

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

(3) Pacotize® once if necessary.

HWEIES :

(1) IBURERNFE180° CAUEFE R ES-100 50, WRFE , (RAILIFMEREL] , REZHE B
[Z. 1BUnEriagas RS FIHISENNE | IREs2°c, IIAEF , FBFankasit: , (&
B985 | B Apacozing® B RELAH.

(2) Fpacozing® EREFEHIIMN , W LRERMNSIHFIKEHITIRHR - 20°CGRIFRE 24/,
(3) FHPacojetKEE1R c5



47 Apricot Sorbet Vegan

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
T ;. Pacotizing®kEE
ENIRE : BE
BHESRE : 2K
Jet*-tRETVER | NER

From O&

pacojet

Recipe-Ingredients Besg- fokl

Ingredients for 1 pacotizing® beaker 1 pacozing® & AR AIEDR}
1 pacotizing® beaker = 10 portions 1 pacozing®EZ REI M= 10/
340 g apricot 34058 B F

100 g water 1005% 7K

100 g sugar 10053 ##

2 g vanilla bean R ERS

5 g lemon juice 558 1715

Recipe preparation

(1) Cut open and scrape out the vanilla pod, bring the pulp and pod to the boil with the other
ingredients. Remove the pod. Pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® two times if necessary.

HIWEHES

(1) PIFHEIHEESR , BRAMESEHMERERR—ER#. XRE3%E |, B \pacozing® & AR,
(2) Fpacozing® ERAZEFEITFIN , W EREEHRNSIHFKFEHITIZR | £ 20°CRHRED 24/,
(3) FBPacojetkBEE2)R
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48 Pumpkin Spice Sorbet Vegan Recipe-Ingredients fiys- Bkl pacojet

M Ingredients for 1 pacotizing® beaker 1/ MNpacozing® & FREIMBYECES
ANSE 1 pacotizing® beaker = 10 portions 1”Npacozing® & AT = 107

320 g Hokaido pumpkin 32058 JtiEER /I

200 g water 20053, 7K

200 g sugar 2005% #&

50 g orange juice 5055 &

20 g cinnamon stick 2058 AEE

6 g star anise 65¢ /\AEE

Recipe preparation
Pacojet settings (1) Boil the water, sugar, orange juice with cinnamon, star anise and pumpkin, leave to stand
Mode: Pacotizing® for 10 minutes. Remove the star anise and cinnamon. Pour into a pacotizing® beaker, close the
lid and label.

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

Pressure settings: Overpressure
Number of automatic repetitions: 2

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

Pacojet K EHIZE

st L HIEER -

T ;. Pacotizing® kR

EHEE - #8F (1) 7K, ¥E. B, RE /\AEEHE/NER , BE100. ER/\BEEHRE , fA

BEIESIREL - 2R pacozing® & FREI A,

Jet*-ZUEM 1 ANER (2) Fpacozing® SRS FEITAIN , M EIRERMNSTRIEHTAR | 15 20°CG RS 24/Mi,
From OC (3) FHPacojetKEE2,R 54



49 Pineapple Mango Sorbet Vegan

P RE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
T ;. Pacotizing®kEE
ENIRE : BE
BHESRE : LR
Jet*-t&ETVER | NER

From O&

Recipe-Ingredients B/ Bort pacojet

1 pacozing® & FREI M AIECHEL
1 pacozing®E FHEI M= 10

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

400 g mango juice 400%% =5t
300 g pineapple 3005% JFE
100 g sugar 1005 &

10 g lemon juice 1055 s

Recipe preparation

(1) Mix mango juice with sugar and lemon juice until sugar is dissolved. Dice the pineapple
including the stalk and pour into a pacotizing® beaker together with the liquid, close the lid
and label.

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

(3) Pacotize® once if necessary.

FIEES

(1) BTRAEEIITRTRE | EEEAR. IBESTIKRT , 8iER% | El \pacozing® &L
WA,

(2) Fpacozing®EREFE=H I , W LRERMNSIFIKEHITIRNR - 20°CGLIRE 24/,
(3) FHPacojetZKEE1LIR
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50 Gingerbread Ice Cream

ZIHIGELH

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
T ;. Pacotizing®kKEE
ENIRE : BE
BHESRE : UK
Jet*-tETVERA | NER

From O&

pacojet

Recipe-Ingredients BT - EORH

Ingredients for 1 pacotizing® beaker 1 pacozing® & PRI FRAYECE
1 pacotizing® beaker = 10 portions 1/ Npacozing® S FEEL = 109
250 g cream 25053 Y5iH

250 g milk 25053 447

120 g eggs 12050 X85

100 g gingerbread 10058 =13

50 g white chocolate 5052 HI5

35 g sugar 3550

Recipe preparation

(1) Boil the cream and milk, mix and stir in the egg yolk and sugar, heat to 82 ° C. Chop the
white chocolate and gingerbread, add and stir. Pour into a pacotizing® beaker, close the lid and
label.

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

(3) Pacotize® once if necessary.

FIEES

(1) EHEFIAIAG |, IDNESEMTERR: | IIREs2°c, BBIGIFIEGFIRE , IIAFRH |
18 Npacozing®E FIELFAH,

2) Fpacozing® ERAEFZ=IFLL , M EREEBNSFRKERHI TR , - 20°CRHRED 24/,
(3) FHPacojetZKEE1LR
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51 Rhubarb Sorbet Vegan

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
PR, © Pacotizing®KEE
EORE : IEEEN
BIESRE : 2K
Jet>-1RTUER | NEA

From O&

Recipe-Ingredients Fo - Bokl pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAAYECHEH

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

500 g rhubarb 5005¢ K&

120 g sugar 1205 #E

120 g water 12055 7K

5 g lemon juice 558 iTiET

10 g vanilla bean 105 BES

Recipe preparation

(1) Cut the rhubarb into pieces (do not peel), cut open the vanilla pod and scrape out the pulp.
Mix all the ingredients, bring to the boil in a saucepan and let it simmer. Remove the vanilla
bean and leave to cool. Pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® twice if necessary.

FIEES

(1) BRXETIR (AERER ) | UIFEESE , BIHRA. SAEMRIES | EERPARGEH A
BFRSIK g, BNHEESHUR | B \pacozing® E IR,

(2) Fpacozing®EREFEH M , W LRERMNSIFIKEHITIRNR - 20°CGLIRE D24/,
(3) FHPacojetKEE2,R
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52 Strawberry Sorbet

EEEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
FET, © Pacotizing® KEE
EORE : IEEEN
BIESRE : 2K
Jet*-t&ETVER | NER

From O&

Recipe-Ingredients B/ - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing® & FRELMAAYECR)

1 pacotizing® beaker = 10 portions 1 pacozing® & FREL A= 105

230 g strawberry 2300 R

105 g honey 10550HE 2

450 g water 450587K

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

(3) Pacotize® once if necessary.

FIEES

(1) BE. BHEFIEEERE , Bl A\pacozing® & RBEIHAH,

(2) Fpacozing®EREFE=H M , W LRERMNSIFIKEHITIRNR - 20°CGRIRE 24/,
(3) FAPacojetykEE1IR
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53 Radicchio trevisano ice cream
FE T GEM

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
T ;. Pacotizing®kEE
ENIRE : BE
BHESRE : UK
Jet*tRIVERA | &2

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & FIEIIAHYECHE}
1 pacotizing® beaker = 10 portions 1 Mpacozing® & AT #= 10{p
500 g sour cream 50052 ERY5H

100 g powdered sugar 10052 #&EfD

60 g lemon juice 6053 #7155

8 g milk powder 1,5% fat 853 W 1.5%AERA

30 g radicchio trevisano 30 WE T

Recipe preparation

(1) Mix the sour cream, powdered sugar, lemon juice and milk powder together and add the
diced radicchio trevisano. Mix all ingredients together. Pour into a pacotizing® beaker, close
the lid.

(2) Label the pacotizing® beaker and freeze at -20 ° C for at least 24 hours.

(3) Pacotize® once if necessary.

BIEES -
(1) BERYGH. FEm. FTERTRNMRESE—R , IIARET . BIrBREIEESE—E , fA
pacozing® & FIEIIA,

(2) FApacozing® EAEZEFEHFEIN , W ErSERNSFKERITISER | £ 20°CEIHE24/0N0,
(3) FHPacojetZKEE1LIR
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54 Olive oil ice cream Recipe preparation pacojet
(1) Boil the milk and cream together, cool down to 80° C and melt the chocolate in it

T KL while stirring.

' (2) In the meantime, whisk the egg yolks and sugar over a bain-marie (70° C) until
they form a homogeneous mass and then gently stir them into the 80° C warm
cream-milk mixture.

(3) Allow the mixture to cool down while stirring.

(4) Stir the liquid ginger and olive oil briefly into the cold mixture.

(5) Pour the mixture into a pacotizing® beaker, close the lid.

(6) Label the pacotizing® beaker and freeze at —20 ° C for at least 24 hours.
(7) Pacotize® once if necessary.

SHEREE
et tneredionts (1) AR | SHEI0°C , —hHH DRSS
e e~ RO ) B, SEBFOSERGA (70°C) Lk | BEICITVAISONRS , AEHE

Ingredients for 1 pacotizing® beaker 14 pacozing® & FREIHIBELE! R 0" RO BT A S A e
1 pacotizing® beaker = 10 portions 1/ pacozing®E FEI# = 109 (3) TER AR LR A 4]

;ggz:::';m j‘s’gi j};‘g (4 ERSETR R E AR SRAS, )
! (5-6) Fpacozing® E S FEIFHIM , M EARSEMNSIHRKFEHITRER 11 20°CRIRE
40 g sugar 405¢ #E >24/NAt,
60 g white chocolate 6052 BI55a ] (7) FAPacojet KEELR
120 g egg yolk 1205¢ &
2 g grated organic lime 258 ERRENERE Pacojet settings Pacojet’KEEHIZTE
6 drops of liquid ginger 637 R = Mode: Pacotizing® RRTt, : Pacotizing®KEE
70 g fruity olive oil 7052 7K BRI Pressure settings: Overpressure EOiE : 8E
(Pangaea Agoureleo) (Pangaea Agoureleo ) Number of automatic repetitions: 1 BshESRE . UR
From OC Jet®-Mode suitable: no Jet®-HR2TEH | ANEFH 60



55 Pineapple Orange Sorbet

REREEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
FET ;. Pacotizing®kEE
EORE : IEEED
BHESRE : 2K
Jet*tRIVEA | &

From O&

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
175 g pineapple puree
175 g orange fillets
70 g lime juice
250 g Water
120 g brown sugar
30 g glucose
0.2 g salt

Recipe preparation

75 Bk pacoje

1”MNpacozing® & FRETIAAYECH}
1 pacozing®E AT #= 1019
17552 HEfe

17558 B FH

705g ER1ED

2505g 7K

12052 £14%

305e EENE

0.25g &b

(1) Boil the lime juice with the water, pour into a pacotizing® beaker and allow to cool, close

the lid.

(2) Label the pacotizing® beaker and freeze at -20 ° C for at least 24 hours

(3) If necessary, pacotize® 1 time.

HIVEIES

(1) BEIE T S/K—EEH |, B \pacozing®ERREIMNP , FFHSAD.
(2) Fpacozing® EAEFEIFEIN , W EirSERNSFKERITISE | £ 20°CEIHE24/00,

(3) FHPacojetKEE1R

ol



pacojet

56 Hazelnut ice cream Vegan Recipe-Ingredients Bcs3- Bkt

=B IGESH Ingredients for 1 pacotizing® beaker 1 pacozing® & FHEI A RIECH
1 pacotizing® beaker = 10 portions 1/ Npacozing® & ARt A= 10(%
500 g water 5005%, 7K
160 g dates 1605g i
160 g hazelnuts 16053 1+
40 g cocoa nibs 4058 O o] f

Pacojet settings Recipe preparation

Mode: Pacotizing® (1) Mix all ingredients together and pour into a pacotizing® beaker.

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

Number of automatic repetitions: 1

Jet®-Mode suitable: no (3) If necessary, pacotize® 1 time.

Pacojet}]ﬁ%‘*ﬂiﬁfﬁ %M"E;ﬁ% :
T ;. Pacotizing®7kEE

EHiSE - B (1) BATERFLEEEE—E , Bl \pacozing®EZHELFRT,

EESIRE - 1R (2) FApacozing® EAEZEFEHEIN , W ErESERNSFIGERITIZER , 11 20°CRIERE24/0N\0,
Jete-#80ER : FMEH (3) FiPacojetikEE1LIR
From O& 62



. . . : . acojet
57 Pineapple Lime Mint Sorbet Recipe-Ingredients Fii75- Bkt paco)
S ERSISETEE Ingredients for 1 pacotizing® beaker 1/ pacozing®E FEIFRHIEDE}
1 pacotizing® beaker = 10 portions 1/\pacozing® S FREI= 10/
500 g pineapple 50052 S
6 g mint leaves 653 SE{arit
250 g lime juice 25053 EAREH
100 g sugar 10055 4

Recipe preparation

Pacojet settings (1) Dice the pineapple, mix with the remaining ingredients and pour into a pacotizing® beaker.

Mode: Pacotizing® o .

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

Jet®-Mode suitable: no

Pacojet/KEHIZXE FHEES -

fit - Pacotiring® S e
EOE (1) EEST | ARTRRIRS | BApacozing SFHETHE,

EhESRE : LR (2) Fpacozing® ERZEFEHFIIN , W BRSNS IFRKEHRITISR , 1E- 20°CRIHE/D 24/,
Jete-#80ER : FMEH (3) FiPacojetikEE1LIR
From O& 63



pacojet

58 Chocolate Orange Ice Cream Recipe-Ingredients fics3- Fort
TG eSS G Ingredients for 1 pacotizing® beaker 11 pacozing® & FREL A HIBCH}
1 pacotizing® beaker = 10 portions 11 pacozing®E AT #= 1019
100 g dark chocolate 10052 FEBI55e ]
200 g white chocolate 2005¢ HI5%
500 g milk 5005¢ 443
20 g orange peel zest 2053 1B FK

Recipe preparation

Pacojet settings
J 8 (1) Heat the milk and dissolve the chocolate in it. Mix all ingredients and pour into a

Mode: Pacotizing®

e
Pressure settings: Overpressure pacotizing® beaker.
Number of automatic repetitions: 1 (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

Jet®-Mode suitable: no (3) If necessary, pacotize® 1 time.

Pacojet K EHIZE

eI e
ST : Pacotizing® kKB
EEE : #8F (1) fE4gnnEk , IS iakE. IEFRERNERRENES | B A\pacozing® EFREIIAA,
BaiES8IRE . 1R (2) }Eﬁpacozlng@’%ﬁﬁE?Eﬁ}ﬁIﬂ' NG EFRES NS RKFERITIZR | - 20°CRIHRZE 24N\,
Jet®-t2TUIEA | NER (3) FAPacojetikEE1IR
From O& 64



59 Caramel lce Cream

EEREIKEI

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEHIZE
T ;. Pacotizing®kEE
ENIRE : BE
BIESRE : 2K
Jet*tRIVEA | &

From O&

pacojet

Recipe-Ingredients Bco- Bokl

Ingredients for 1 pacotizing® beaker 1 pacozing® & FHEI M AIECHEL
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
120 g sugar brown 12055 £14E

530 g milk 53053 443

150 g egg yolk 1505 &HHE

2g salt 25g

Recipe preparation

(1) Caramelize the sugar in a saucepan. Deglaze with the milk and dissolve the caramel. Stir in
the salt and egg yolk and heat to 82° C. Pour into a pacotizing® beaker, close the lid and label.
(2) Freeze at -20 ° C for at least 24 hours.

(3) Pacotize® once if necessary.

FIVEHS

(1) FENESREEIENEEENE(L. BINFINFAMRENRE | X8, BEAARNERE , HFmAEs2 c |, &
Apacozing® & I,

(2) FApacozing® EAETFHHFIIN , W HARESBEMNQHRKEFITIRE . 1£- 20°CRIRE/D 24/,
(3) FBPacojetKEE1LIR
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60 Yogurt Ice Cream

BRATGEL#H

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEHIZE
HET ;. Pacotizing®kEE
EORE : IEEEN
BHESRE : 2K
Jet*tRIVEA | &2

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1M pacozing® & FREIMEIESR!
1 pacotizing® beaker = 10 portions 1 pacozing®E FREI M= 10{p
500 g yoghurt 5005¢ ERYJ

100 g powdered sugar 10053 ¥EFD

120 g cottage cheese 12053 YA

50 g cream 5055 §55H

80 g milk 8053 H-1/;

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 hours.

(3) Pacotize® twice if necessary.

FIEES

(1) BFMBIREERSE—IEE , & A\pacozing® E IR,

(2) Fpacozing®*ERREFE=H I , M InERMNQIFRKEHITIRUR £ 20°CRIFE D24/,
(3) FAPacojetikBE2IR
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pacojet

61 Strawberry Ice Cream Vegan Recipe-Ingredients fics3- Fort
BT IGEMM Ingredients for 1 pacotizing® beaker 1 pacozing® & FRFEIMEIECH

1 pacotizing® beaker = 10 portions 1™pacozing®*EZ AL 4= 103
400 g strawberries 40058 EHi
200 g water 20058 7K
120 g dates 1205 {HFR
70 g cashew nuts 705% FER
15 g lemon juice 1558 171501

Pacojet settings Recipe preparation

Mode: Pacotizing® (1) Mix all ingredients together and pour into a pacotizing® beaker.

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

Number of automatic repetitions: 1 . .
P (3) If necessary, pacotize® 1 time.

Jet®-Mode suitable: no

Pacojet/KEHIZXE HEES -

21l : Pacotizing®/KEE
Ejgiﬁé tjoléz;;g e (1) BATERAREREE—E , B Apacozing® TR,

EEESRE : UKk (2) Fpacozing® T ARZEFEFIIN , W EARERMNQFKFEHI TR | - 20°CRIFED24/N\0T,
lete-tEIER : FEF (3) APacojetiKEELIR
From O& 6/



62 Matcha lce Cream

HEZI'\ .kb JM‘

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEHIZE
TR, © Pacotizing®KEE
EORE : IEEEND
BHESRE : UK
Jete-#2z(iEM : 2

From O&

Recipe-Ingredients Bcsg- Bort pacojet
11 pacozing® & FREL M HYBECH}
11 pacozing® & FREL = 107

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

280 g cream 2805 Y5iH
180 g milk 18058 44/

90 g sugar 9052 &

60 g egg yolk 605¢ SHea

30 g white chocolate 3058 HI55E /]
8 g Matcha 85% RS

5 g vanilla bean 5 HRD

Recipe preparation

(1) Boil the cream and milk, mix and stir in the egg yolk and sugar, heat to 82 ° C. Add the
matcha powder, white chocolate and 2 vanilla pods and stir until the chocolate has
melted.Pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize®once if necessary.

HIEHES -
(1) S EFNA A |, IDNREFIFERRE | ID#AZEs2°C, NMIAKFRM. BISROiRNEEE ,
WEFZEIT IR | Bl \pacozing® & AR,
(2) Fpacozing® EREFE=IFGIN , W EARSENSHRKERHITIER , 11 20°CRIERE/D24/0N\0,
(3) FAPacojetKEE1L/R
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pacojet

63 Vanilla Ice Cream Recipe-Ingredients Bcrs- Bokd
%QEPJ(/ 341 Ingredie':n'ts for 1 pacotizing® b.eaker 1 pacozing®E PRI M HYBCEL

1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 1019
90 g cream 90%T WK
330 g milk 33058 443
120 g sugar 12052 #&
100 g egg yolk 10058 F&E
3 g vanilla bean 3SR EEE

Recipe preparation

(1) Cut open and scrape out the vanilla pod. Boil the cream and milk, mix the egg yolk and

Pacojet settings

Mode: Pacotizing® sugar and stir in, add the vanilla pulp and pod, heat to 82 ° C. Remove the pod and pour the

Pressure settings: Overpressure mixture into a pacotizing® beaker. Close and label with the lid.
Number of automatic repetitions: 1 (2) Freeze at -20 ° C for at least 24 hours.

Jet®-Mode suitable: yes (3) Pacotize® once if necessary.

Pacojet/KEEHLIZXE BIEES :

T ;. Pacotizing®kEE

EHEE - B (1) PIFFRIAEES. BN  SEEIIERGHEN | IIANEERANEEX ,

EEIEERE - LR fngRZEs2°c , KbREESE | Bl Apacozing® TR,
Jet*-HEER | B (2) Fpacozing® T AEFEIFEIMN | W EARERMNQIRKFERITIRUR | 1E- 20°CRRED 24/,
(3) FBPacojetkBEE1IR
From O& 69



64 Chocolate Ice Cream

1558 J3GEL#

¢

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
T ;. Pacotizing®7kEE
EHNIRE : BE
BHESRE : UK
Jet*tRIVERA | &2

From O&

Recipe-Ingredients Bc73- Bkt pacojet

Ingredients for 1 pacotizing® beaker 1“Mpacozing® & FRET M AYES R}
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 10{9
220 g cream 22053 §5iH

220 g milk 22053 4473

100 g sugar 1005% &

100 g egg yolk 10052 &

130 g dark chocolate 1305 155817

20 g cocoa powder 2053 B

Recipe preparation

(1) Boil the cream and milk, mix and stir in the egg yolk and sugar, heat to 82 ° C. Add the
cocoa powder and dark chocolate and stir. Pour into a pacotizing® beaker, close the lid and
label.

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

(3) Pacotize® once if necessary.

FIVEHERS

(1) BULEFNEYER , IINEREFIFENRR: , iREs2°c, MARRMFERI O | FIAN
pacozing® & FEL A,

(2) Apacozing®EFAAEEF&=IFLLA , W EARSEMNSIFIKEFI TR , £ 20°CRIRE/ 24/,
(3) FAPacojetKEE1/R
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65 Chocolate Sorbet Vegan

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEHIZE
T ;. Pacotizing®kKEE
EORE : IEEEN
BHESRE : 2K
Jet*-t&ETVER | NER

From O&

pacojet

Recipe-Ingredients Fc5- Borl

Ingredients for 1 pacotizing® beaker 11 pacozing® & FREL A HIBCH}
1 pacotizing® beaker = 10 portions 11 pacozing®E AT #= 1019
450 g water 4505g 7K

120 g sugar 12052 #E

45 g cocoa 4553 B \]

120 g dark chocolate 120%5g FBI55E /]

Recipe preparation

(1) Boil the water and sugar, pour over the chocolate, leave to stand briefly and dissolve. Mix
in the cocoa. Pour into a pacotizing® beaker.

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

(3) If necessary, pacotize® 1 time without overpressure.

FIHEES

(1) BKAFERFT | BINGRAD L, BERA  (EEHEHE. MR THERE | & Apacozing®
E IR,

(2) Apacozing®ERAEFEIFLLA , W LARSERNQIFKER TR , - 20°CRIRED 24/,
(3) FHPacojetZKEE1R
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pacojet

66 Sour Cream Beetroot Ice Cream Recipe-Ingredients /g Bort
BT RS AR A Ingredie-:n'ts for 1 pacotizing® b.eaker 1ipacozfng®q§ﬁﬁﬂﬂzﬂ’ﬂﬁaﬂ

1 pacotizing® beaker = 10 portions 119 pacozing® E FREI#= 10{
500 g sour cream 5005% ERYLiH
100 g powdered sugar 100%5g #EH
60 g lemon juice 605% 1715
8 g milk powder 5% fat 85T WIS %AERR
100 g cooked beetroot 1005% ZAEHIAR

Recipe preparation

(1) Mix the sour cream, powdered sugar, lemon juice and milk powder together and pour into

Pacojet setti .. . . . . .

acojet settings a Pacotizing® beaker. Add the cooked, diced beetroot. Mix all ingredients together. Pour into a
Mode: Pacotizing®

: Pacotizing® beaker, close the lid
Pressure settings: Overpressure

Number of automatic repetitions: 1 (2) Label the Pacossier® beaker and freeze at -20 ° C for at least 24 hours.
Jet®-Mode suitable: yes (3) Pacotize® once if necessary.
Pacojet/KENIZE HIEESS :
&I\ : Pacotizing®iKE (1) FEERUDH. ¥EK. FRTAAREE— |, Bl Apacozing®EREFIMAH, IIARFRIEHIIR
ERE : EE T, BEREMAIREE—E , B Apacozing® T RIRIAH,
EEJEE;K;E& : l;ﬂ . ® == == I'l —K . SANM N EEMH 4TS AN o A~SAN ZS/I\
o (2) Fpacozing®ERREFE=H I , W DInERMNQIFKEHITIRMR £ 20°CRIFE D 24/\8,
Jet>-tRIVIER - B o
(3) FAPacojetZKEE1R
From O& /2



67 Tonka Bean Ice Cream

EEZIGER

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
T ;. Pacotizing®kEE
EHNIRE : BE
BHESRE . UK
Jet*tRIVERA | &

From O&

pacojet

Recipe-Ingredients o5 - Boit

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIFAAYECH
1 pacotizing® beaker = 10 portions 1 pacozing®E FHEI M= 10
90 g cream 90%g 93iH

330 g milk 3305¢ 443

100 g sugar 1005g &

100 g egg yolk 10058 &

3,6 g tonka bean .60 BES

Recipe preparation

(1) Finely grate one tonka bean. Add the whole and grated tonka beans to the cream and milk
and bring to the boil, mix and stir in the egg yolks and sugar, heat to 82 ° C. Remove the
whole tonka beans and pour the mixture into a pacotizing® beaker, close the lid.

(2) Label the pacotizing® beaker and freeze at -20 ° C for at least 24 hours.

(3) Pacotize® once if necessary.

FIHEES

(1) IBEEFESER , SENERNESSIANDBF4mE | &5, INEEFIES TR |
RZEe2°c, KIFEMEET. BMBIRFEESE—E , £l Apacozing® ERIEIHH.

(2) Apacozing®ERAEFEIFLLA , W LARSEMNQIFKEHI TR , - 20°CRIRE 24/,
(3) FHPacojetZKEE1R
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acojet
68 Lemon Sorbet Vegan Recipe-Ingredients Bo75- Fokl PAaco)
e Ingredients for 1 pacotizing® beaker 1 pacozing® & FHEI M AIECHEL
TEEE
1 pacotizing® beaker = 10 portions 1 Npacozing® &&= 105
200 g sugar 20053 #&
450 g water 4505g 7K
150 g lemon juice 15053 #1501

\M Recipe preparation

Pacojet settings (1) Boil the sugar and water, stir in the lemon juice. Pour into a Pacotizing® beaker, close the

Mode: Pacotizing® lid and label.

Pressure settings: Normal pressure (2) Freeze at =20 ° C for at least 24 hours.

Number of automatic repetitions: 1 . .
(3) Pacotize® once if necessary.

Jet®-Mode suitable: no

Pacojet/KEHIZXE HEES -

1&I : Pacotizing®/KE . . el .
EHEE - FEES (1) FEEFOZKGETT | IONFTFEHRRE | 8 Npacozing® & RFEIFAH,

BEEhESRE : LR (2) Fpacozing® ERZEFEHFIIN |, W BRSNS IHRKEHRITISR , 1E- 20°CRIHE/D 24/,
Jete-#8ER : FMEH (3) FiPacojetikEE1LIR

From O& 74




69 Herb Ice Cream with Buttermilk Espuma

EZNUYJ HHIZ}(/ IM‘

e INEEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
¥R, : Pacotizing®KEE
EHIRE : BE
BESRE . )
Jet>tRTUIEM - 2

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
13 g milk powder

64 g whole cream

84 g powdered sugar

20 g glucose powder

200 g sour cream

120 g apple juice

80 g lemon juice

13 g chervil

8 g peppermint

27 g sorrel

8 g shiso, green

1.7 g gelatine

Recipe preparation

Ty sM pacojet
1 pacozing® & FEIIABIECH!
1 pacozing®Z FHEI M= 10
1358 {315

6453 £H5IH

845% HEHD

2052 BEEINED

20057 ERYI5H

12058 SR

805¢ FTiET

1358 M

85T S5 1A

2758 BRI ER

85¢ GREIKFAT

1.752 BARR

(1) Soak the gelatine in cold water, squeeze out and then heat with a little sour cream and

allow to dissolve. Mix with the remaining ingredients 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 time.

HIVEIES

(1) BRI BEIKFEFE | RERADFERINHEING , FEAE. SRTHERERES | BA

pacozing® & FHEIIAAR,

(2) Fpacozing® EAEZEFE=HFEIN , W ErSERNSFKERITISER | £ 20°CEIHE24/N0,

(3) FHPacojetKEE2,R
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A pacojet
70 Fir Tips Ice Cream Recipe-Ingredients Bc/s- Bord
: 5@ N 0 o® LAl
S /,J(, I;Ms Ingredients for 1 pacotizing® beaker 1 pacozing® & FHEI M AIECHEL
1 pacotizing® beaker = 10 portions 11 pacozing®E AT #= 1019
7 g fir tips 758 1812
500 g sour cream 5005 E&Y5H
50 g cream 505 93
150 g sugar 1505¢ #&
5 g lemon juice 558 TRt
Recipe preparation
Pacojet settings (1) Heat the lemon juice and dissolve the sugar in it. Wash the pine needles, mix with the
Mode: Pacotizing® remaining ingredients and pour into pacotizing® beaker.
Pressure settings: Overpressure (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.
Number of automatic repetitions: 2 _ _ .
_ (3) If necessary, pacotize® 2 times with overpressure.
Jet®-Mode suitable: yes
Pacojet/KENIZE e A -
L ¢ Pocotizing” KR 1) SR, SR, SIS , STIRIIES | Bl \pacoring® SFRETHR
. SURKER o B, 1A / = D . 12l A\pacozing N==N
ERRE : BE ' ’ - B
EEESRE - 2K (2) FBpacozing® EREF=F M , W EFRESFIMNSRKFERHITRIE | 1£- 20°CRIERE D24/,
JeteEIEA B (3) FHPacojetiKEE2R
From O& 76



71 Earl Grey ice cream

'ﬂ':_| %’/‘J‘\\Zkl IM‘

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
T ;. Pacotizing®kEE
EORE : IEEENS
BHESRE : UK
Jet*tRIVERA | &2

From O&

Recipe-Ingredients B - Bokl pacojet
Ingredients for 1 pacotizing® beaker 1 Npacozing® & FRRT MBI ECE}

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

250 g milk 250528 4473

250 g cream 25053 Y5iH

20 g earl grey 2058 {HEESR

100 g egg yolk 10052 &5

70 g sugar 7053 &

Recipe preparation

(1) Infuse milk, cream and Earl Grey for 48 h, then strain and bring to a boil. Combine egg yolk
and sugar and stir in. Heat to 82° C while stirring constantly. Pour the mixture into a
pacotizing® beaker.

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

(3) If necessary, pacotize® 1 time without overpressure.

BIVEHES

1) IS, B AEZR4s/NT |, AFIREHER. SEEIERSHHIR. I#HEs2°c,
EIRS AR | B Npacozing® & R,

(2) Fpacozing® EREFEHIIMN , W ERERMNSIHFKEHITIRNR £ 20°CGLIRE 24/,

(3) FHPacojetKEE1/R
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72 Raspberry Bell Pepper Sorbet
WEHNEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
T ;. Pacotizing®kEE
EORE : IEEEN
BHESRE : UK
Jet*tRIVEA | &

From O&

Recipe-Ingredients Be - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHL

1 pacotizing® beaker = 10 portions 1M pacozing® & FREI A= 105

500 g raspberries 50058 &

160 g pickled smoked paprika 160%5g, fEHIR SR

160 g sugar 16053 &

20 glemon juice 2052 Fri5S

300 g water 30052 7K

0.25 g xanthan gum 0.255%8 =5

Recipe preparation

(1) Put the raspberries in a pot with the drained bell pepper pieces. Add sugar and water, boil
everything together until the bell pepper pieces are soft. Then puree the mixture and strain it
through a sieve. Now stir xanthan into the seedless, still warm puree 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® 1 time. After pacotize®, the sorbet should be placed in the freezer

again for at least 4 hours to obtain a better consistency.

e

(1) IEREFH TR DRI —RRERE. IIAFEK , BRrERA—EREHMRTR. RS
CREWIERRIN , ABlEFdiE. IMEREREIRAHZITT. IBRRISRIEF | B Apacozing® T REL
MR,

(2) Fpacozing® T AZEFZEHFIIN , W EARERMNQRKEHITIRER , 1E- 20°CLIRED 24/,

(3) FAPacojet’KEELIR , WKEEIS , IKEER PRI KFEZ D4 , LERIGETFRITRE. 78



73 Sweet Clover Ice Cream

EH=MTEKGEM

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EHIZE
T ;. Pacotizing®kKEE
EORE : [EEEND
BHESRE : LR
Jet*tRIVERA | &2

From O&

pacojet

Recipe-Ingredients fog- dokt

Ingredients for 1 pacotizing® beaker 1 pacozing® & FREIMAAYECH)
1 pacotizing® beaker = 10 portions 1 pacozing® & FREL A= 105
330 g milk 33052 &4

330 g cream 33052 WM

120 g sugar 120%5g &

106 g egg yolk 10653 TR

6 g fresh sweet clover 65¢ FEf=IHE

Recipe preparation

(1) Bring milk and cream to a boil. Mix sugar and egg yolk. Gradually pour the sugar-egg
mixture and whisk the mixture until it has thickened. Let the mixture cool and then add the
crushed sweet clover leaves and stir. Pour the mixture into a pacotizing® beaker. (2) Close with
lid and label. Freeze at -20 ° C for at least 24 h.

(3) If necessary, pacotize® 1 time.

FIEHES

1) BAIRFIY R, IBREIEERS. BHEAE. BERESY RS YERIER.
BERE , AREIMNEFEIEH=HEMNFAHR |, IBS/EEI Apacozing® BRI,

(2) FApacozing® EAETF=FIIN , W EARESEMNRHRKERI TR | - 20°GRIEZE D24/,

(3) FHPacojetKEE1/R
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74 Lychee sorbet

2R A=)
#

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
FET,, : Pacotizing® KEE
EDIRE : BE
BIIESXRE . LR
Jet>-tEER : NEA

From O&

pacojet

Recipe-Ingredients B/ Bort

Ingredients for 1 pacotizing® beaker 1M pacozing® & FRFIMHIEDCH}
1 pacotizing® beaker = 10 portions 1 pacozing®E AT #= 10{9
1000 g lychees 10005g 7312

100 g sugar syrup 10058 #EHK

Recipe preparation

(1) Peel the lychees, remove the seeds and mix well, pass through a fine sieve, mix with the
lauter sugar, season with the fruit acid 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® once without overpressure.

VeSS

(1) BF#HRER  BAFHRDIREG BTG, SHERES . AKREIARK | B Apacozing® &
L7

(2) FApacozing® EAETF=HFIIN | W RS EMNLHRKEFITIRR | - 20°CRIERE D24/,
(3) FAPacojetikKEE1LIR
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75 Milk chocolate sorbet

HBIsRNEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
FET ;. Pacotizing®kEE
EORE : IEREN
BHESRE : 2K
Jet*-t&ETVER | NEH

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1 pacozing® & AT MBI ECHL
1 pacotizing® beaker = 10 portions 1/ Npacozing® & AT A= 10(%
500 g water 5005%¢ 7K

90 gsugar 9052 #E

45 gcocoa 4552 BJa]

120 g milk chocolate 12058 &95I5%2 1

Recipe preparation

(1) Boil water and sugar, pour over chocolate, let stand briefly and dissolve. Mix in cocoa. Pour
into a Pacossier® beaker.

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

(3) If necessary, pacotize® 2 times.

HWEHES

(1) EFEKFONE , BIANIGR D, B2ERZ , (FEAR, IMATEHREE | | N\pacozing® & FHEIIAA,
(2) Fpacozing® ERAEFEIFEIN , W EREEMNSHTKFEHITIZR | - 20°CRERED 24/,
(3) FBPacojetiKEE1IR
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pacojet

76 Hay brandy ice cream Recipe-Ingredients Fics5- Bokt
N T T JR TN Ingredients for 1 pacotizing® beaker 1/Npacozing® Nelg[ith
:FEE =K 1 pacotizing® beaker = 10 portions 1/:\Eacozinz®z$:§l?1§j:

250 g cream 25052 §35H

250 g milk 25053 447

70 g hay liquor 7058 FEIK
: 120 g whole egg 1205 €&
- 50 geggyolk 5058 Hm
100 g sugar 10053 ¥

Recipe preparation
P jet setti
acojet settings (1) Boil milk, cream and hay liquor together. Mix and stir in whole egg, egg yolk and sugar,
Mode: Pacotizing®

Pressure settings: Normal pressure heat to 82° C. Pour the mixture into a pacotizing® beaker.
Number of automatic repetitions: 1 (2) Close with lid and label. Freeze at -20° C for at least 24 h.

®_ ; .
let®-Mode suitable: yes (3) If necessary, pacotize® 1 time.

Pacojet kK EHIZE
T ;. Pacotizing®kEE
ERE  IEEES

FIERES
(1) AL, PHNTFE—RER, BENCE. BERIERGHH , IAEs2°C, f \pacozing®

EmhESREL . LR Z I,
Jet*-#RTVIER 2 (2) FApacozing® EABEFEIFIIN , W EFREEMNSHRKFEHITIZER | - 20°CRRED24/N\T,
(3) FHPacojet’KEE1R
From O& 82



77 Cauliflower sorbet

S

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEEHIZTE
¥R, : Pacotizing®KEE
ENRE : BE
BoiESREL - 2R
Jete-#=zUiER © NEA

From O&

Recipe-Ingredients Bo75- Fok pacojet
Ingredients for 1 pacotizing® beaker 1/\pacozing® SRR FRRIBEDR)

1 pacotizing® beaker = 10 portions 1/ pacozing® ST #R= 104

340 g cauliflower 34053 TS

170 g almond milk 17052 254

30 gglucose 3058 EENE

50 gsugar 5053 §&

10 galmond paste 1058 25(~%

Recipe preparation

(1) Blanch the cauliflower. Mix almond milk, glucose, sugar and almond paste and bring to a
boil. Add the cauliflower and cook for about 1 minute. 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: This goes well with fried or deep-fried cauliflower.

FIEES

(1) BEESEZ— T, BECY. aafE. BS(CERS | &Aidk. A , EXA191 ,
{8 N pacozing® & FREIR,

2) Fpacozing® ERAEFZIFLLA , M EREEBNSHRKERHI TR , - 20°CRHRED 24/,
(3) FHPacojetKEE2,R

N XS RN ERSRAITAECRIER IR
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78 Sour cream ice cream

B U HIZIGED R

Pacojet settings

Mode: Pacotizing®

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

PacojetZKEEHIZTE
¥R, : Pacotizing®KEE
[E0RE : @E
BoiESREL - LR
Jet*-f=TUEM : 2

From O&

pacojet

Recipe-Ingredients BT - EORl

Ingredients for 1 pacotizing® beaker 1 pacozing® L& FREIFRAYECE
1 pacotizing® beaker = 10 portions 1 pacozing®E &I A= 109
465 g sour cream 46553 BSUH

150 g cream 150%% #5iH

50 g powdered sugar 5055 ¥k

30 g glucose 3050 EENE

6.5 g gelatine 6.553 BERR

37 g lime juice 3753 IS

Recipe preparation

(1) Soak the gelatine in cold water, squeeze well and heat with the glucose until the gelatine
has dissolved. Mix with the remaining ingredients and pour into a pacotizing® beaker.

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

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

FIEES

(1) BRRREARKF , ROFEFHABEEINR  BRIBREHE. SRTHEREERS | BIA
pacozing® & FIRLAH,

2) Fpacozing® ERAFEFZIFLLM , M EREEBNSHRKERHI TR , - 20°CRHRED 24/,
(3) FHPacojetZKEE1LIR
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79 Wild berry beer sorbet

HERESE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EHIZE
FET ;. Pacotizing®KEE
EORE : IEREN
BHESRE : UK
Jet*-t&ETVER | 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(%

50 g invert sugar 5055 35{LHE

470 g berry juice 47053 &7

50 g sugar 5053 &

5 g pectin 558 SRR

5 g Pro sorbet 5 BEHREE

140 g dark beer 1405¢ Z2N55H

Recipe preparation
(1) Boil everything together except the beer, add the beer and pour into a pacotizig® beaker.
(2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

(3) If necessary, pacotize® once.

FIWEHES -

(1) IR T EEBELIMIFTE RS AaE—E , BIIAIEE | & \pacozing®EFRELFAF.

(2) Fpacozing® EREFE=IFGIN , W EARSEMNSHRKERITIZR , 11 20°CRIHRE/D24/N\0,
(3) FHPacojetKEE1R
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80 Avocado Coconut Ice Cream

A SRR KGE

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEHIZTE
¥R, : Pacotizing®KEE
[E0RE : @E
BoiESREL - UR
Jet*-f=TUEM : 2

From O&

pacojet

Recipe-Ingredients BT - EORl

Ingredients for 1 pacotizing® beaker 1/ Npacozing® & FEEIMHYECK!
1 pacotizing® beaker = 10 portions 1/ pacozing® & FEEI = 101
550 g avocado 5505% 4R

1000 g coconut milk 10005%, R4

250 g sugar 25053 ¥

10 g glucose 105 BE&HE

4 g coriander o

60 g lime juice 6050 RIS

Recipe preparation
(1) Cut the avocado into cubes. 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 with overpressure.

FIEES

(1) B BRI IR |, BAABREERSE—# |, Bl A\pacozing® BRI,

(2) Fpacozing®EREFEH M , W LRERMNSIFIKEHITIRNE - 20°CGRIRE D24/,
(3) TE#BE T F3PacojetikEE2IX
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