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pacojet

1 Raspberry Caramel Ganache Recipe-Ingredients Bc/s- Fokt
B FEREHANEF Ingredients for 1 pacotizing® beaker 1{Epacozing ®EE FREI M AIBCEL
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI = 10{p
150 g raspberry 15058 B+
300 g caramel chocolate 30052 EEREIS R ]
300 g cream 30055 §J3;H
60 g powdered sugar 605g HEM)

Recipe preparation

(1) Boil the milk and sugar, pour over the chocolate and leave to stand for 5 minutes. Then

add the raspberries, stir and leave to cool. Stir in the cream and pour into a pacotizing®

Pacojet settings beaker.
Mode: Pacotizing® (2) Close the pacotizing® beaker with the lid, label and freeze at —20 °C for at least 24 hours.
Pressure settings: Overpressure (3) Pacotize® with three repetitions, with positive pressure.

Number of automatic repetitions: 3
Jet®-Mode suitable: yes

BUEEE -
Pacojety K EEHERTE (1) SeAFAEANEE | SREREIEIST A L, SESSE. REMNBRT , Mk, 5
183\ : Pacotizing®/KE& SAN., FEEBNTGH , OEHIE | B \pacozing® B FIETIR,
BeE - eE (2) Fdpacozing BRI FEIFAII , Bh HESEMNSRIERITOR , - 20°08RED
EEEERY : 3R AN
Jet*R=UEA « = (3) FBPacojet IKEEHAEEITIKEE , IEIERREER(SFRAEESIX,
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2 Paprika mousse

PRI

/

Pacojet settings

Mode: Pacotizing®

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

Pacojet /KB E
¥R, : Pacotizing®KEE
BIHRE : e
BEEERE : 22X
Jet*t&IVEA : 2

From O&

pacojet

Recipe-Ingredients BT - okt

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIECK)
1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FREI#= 10{p
250 g peppers 250535

20 g onions 2058 F &

10 g butter 105250 H

30 g bread slices 30cEBH

30 g cream 30529/5H

6 g gelatin 65582

60 g egg white 60525 n

5 g salt SoRER

Recipe preparation

(1) Dice the peppers, onions and bread slices and mix with the remaining ingredients.
Pour into a pacotizing® beaker, close the lid and label.

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

(3) If necessary, pacotize® 2x with overpressure and allow to cool before serving.

FUFRER

(1) A5E. FEMESARTIKTE BRI THMEIRES. F\pacotizing®Iif+H , A
pacozing®ERAEFEIFIIM , Bh IEESERNQIFIKEE TSR

(2) B& , TE- 20°CRERED 24/,

) BELE , EEERIER MMEMPacojetikEE2X , WAERFARISAN. 6



3 Raspberry ganache

B HAWET

—
—

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet/KEEHEER TE
¥R, : Pacotizing®KEE
BIIRE : @R
BEEERE : 3K
Jet*tRIVEA : 2

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{@Elpacozing®E2 FRET M AYECK}
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10{%
350 g white chocolate 35058 HI55/]

150 g cream 150538 §J5;H

120 g raspberry 1205 BRAF

150 g milk 15058 284

Recipe preparation

(1) Put the chocolate in a bowl, bring the milk and cream to the boil, pour the milk/cream
over the chocolate, let stand 5 minutes and then mix. Add raspberry and pour into a
pacotizing® beaker.

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

(3) Pacotize® 3 times with normal pressure and e. g. B. use as a filling for macarons.

RAFEEME
(1) AFTS5E NEE—(ERET , SCRFHFIFIRILH |, ASRFRREEEEID =N L , 85D

SRR, RMENNEBRZ T | WIRHE | Bl N\pacozing® BRI,
(2) Fpacozing® BEFREFEFIIM , Bh LIEESEMNSRKEEITISR | £ 20°C2RED
241\,
(3) FAPacojetKEBHIEITIKE , IEEBITEEMEIR. W : BIEE-REERIEER,.
7/



pacojet

4 Dark almond chocolate ganache Recipe-Ingredients Ao - Eokl
A IG5 EAREE Ingredients for 1 pacotizing® beaker 1{Elpacozing® 2 FRET M AYECK}
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10{%
300 g dark chocolate 30058 215537
200 g cream 20055 §3iH
200 g milk 20058 84S
200 g almonds 200%5¢ &=

Recipe preparation
(1) Bring the milk and cream to a boil, pour the milk/cream over the chocolate, let stand 5
Pacojet settings minutes and then mix. Add almonds and pour into a pacotizing® beaker

Mode: Pacotizing® (2) Close with the lid, label and freeze at —20 °C for at least 24 hours.
Pressure settings: Overpressure (3) Pacotize® 3 times with normal pressure and e. g. B. use as a filling for macarons.
Number of automatic repetitions: 3

Jet®-Mode suitable: yes

SUEAE
Pacgjet))k%%%%%ﬁfﬁ (1) CEFEAEIFIREE | ISREEEIEIS O L | FESOIEEETEE. IIASCE , A
1;;\:: Paco;f;g%](% pacozing® B TR,
B8 i ‘ o
EEJJE;E'?K%& L 3% (2) Apacozing® EFREFEFIIM , Bh TIEESREMNQIFIKEIETRR | £ 20°CRIRED 24/,
Jete-tEEA 2 (3) FAPacojet /K EEHIEITIKEE , IERB O TEEWEIR. W : BIEHBRERER.
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5 Tuna Mousse

=B

Pacojet settings

Mode: Pacotizing®

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

PacojetiK EEIEZE
FRET : Pacotizing® kKB
BHRE | EEES
BEIEERE : 22X
Jet®-tRTUIE A

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
300 g tuna fillet

20 g coriander

10 g ponzu

100 g olive oil

250 g whipping cream 30% fat

4 g salt

40 g water

2 g lime zest

Recipe preparation

B okt pacojet

1{Elpacozing®*E FAET A AYECH}
1{Epacozing®EE FAET#1= 10/
3005g &R

2058 XK

1052 THIBRAYEEH ( HIUEEE )
1005 1#FEIH

2505% ;345

45 B8

40%g 7K

253 BRTE R

(1) Dice the tuna and mix with the remaining ingredients. Pour into a pacotizing® beaker.

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

(3) Pacotize® twice if necessary and allow to cool before serving.

TUEREM

(1) BT | ERITHEIES. Bl Apacozing® B FHEIFF,
(2)FApacozing® BEREFEIFEIN |, B FERRERNSFKEE TSR | £ 20°C2HE/D24/N0F,
(3) WNBEWE |, EPacojetykBEUR |, B FAHRISAN.
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6 Asparagus parfait
EE R

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet kKBRS E
TR, : Pacotizing® KB
BIRE  IEEEN
BEEEIXEL : 3K
Jete-t2z0EA - 2

From O&

Recipe-Ingredients A7 - Al pacojet
Ingredients for 1 pacotizing® beaker 1Epacozing® B PRI FRAIETE}

1 pacotizing® beaker = 10 portions 1Epacozing® EBFEI#R= 10/

160 g asparagus 16052 EES

70 g butter 7053 B

70 g sugar 7053 EIRHE

10 g starch 1055 Sy

6 g gelatin (soaked) 655 BERE (328)

20 g whisky 2053 B2

200 g cream 200%% {3;H

Recipe preparation

(1) Cut the asparagus into pieces and sauté in butter until translucent. Dust with starch and
add cream. Bring to a boil and then dissolve sugar, gelatine and whiskey in it. Pour everything
into a pacotizing® beaker.

(2) Freeze at -20 ° Cfor 24 h.

(3) Pacotize® three times if necessary, fill into a parfait dish and freeze briefly again.

BUELES -

(1) IEEETIEIE , AR EFGEE, BEEY |, IO\, 25, AMEASE. R
SoatrEES, iSFrEERPAE Apacozing® BB FEIMAER,

(2) Fpacozing® BEFAEFEIFEIN |, B MIERERNSRIKFEE TSR |, /£ 20°CLEZE 24
INEE,

(3) ANBWE | {EFFPacojetKEEIR , INIRIEET , BIXET QK. 10



7 Mango ganache

T RHARET

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet Ik EEHEES TE
¥R, : Pacotizing®KEE
BIRE : EE
BEEERE : 3K
Jet*tRIVEA : 2

From O&

pacojet

Recipe-Ingredients B 75- Bkl

Ingredients for 1 pacotizing® beaker 1Epacozing® B FAET M HIETE]
1 pacotizing® beaker = 10 portions 1Epacozing® BB FREI#R= 1014
350 g white chocolate 35058 (1555

150 g milk 1505¢ R4

150 g cream 30% fat 15052 XYM

80 g mango 805 =B

Recipe preparation

(1) Pour the chocolate into the beaker, bring the milk and cream to the boil and pour over the
chocolate, add the diced mango to the pacotizing® beaker.

(2) Freeze at =20 ° C for 24 hours.

(3) Pacotize® three times if necessary and allow to cool before serving.

SUFHER

(1) A5 fodeE—(Em | SCEFBAIIT DR |, AAERHNREERAIEILR DL | FE-HEER
¥, IATR |, iBE1%EE Apacozing® B BT,

(2) FApacozing® BARETFEFIIN |, B HESREMNLRKEE TR | - 20°CRIRED 24/,
(3) ANBKE , ffEFPacojet’kKEE3IR , MFEBRAERNSAN.
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8 Pistazien Ganache

FIOSRH AR

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet kKBRS E
FET ;. Pacotizing®kEE
BHRE . R
BEEEERE : 3K
Jet®-1RTUER : 2

From O&

pacojet

Recipe-Ingredients Bo - Biokl

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FRET AV ECES
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #4= 1019
400 g white chocolate 40058 HI55E ]

150 g milk 15058 ERE4-4D

150 g cream with 30% fat 15058 ;RU5iH

160 g peeled green pistachios 16058 ARZFIDER

Recipe preparation

(1) Pour the chocolate into bowls, bring the milk and cream to a boil and pour over the
chocolate, add the pistachios in the pacotizing® beaker.

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

(3) Pacotize® 3 times if necessary and allow to cool before serving.

BUERE
(1) IO DEE—ERIT , LR PFLRILH |, SR BIREEEEDLR DL | FEsoERE

¥, IABOR |, BEEE \pacozing® BT,
(2) Fpacozing®*BBFAZEFEIFLIM , BY HIESEBMNSBEETISE |, 1E- 20°CRRE/D24/NE,
3) aNBEWE |, {EFPacojet’KEE3IX , iR FERELSAD,
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9 Coconut marshmallow

H et

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EEHEES E
=, : Pacotizing® kKB
BRIRE : R
BEIEEREL . X
Jet*-f=2zVEMA : AER

From O&

pacojet

Recipe-Ingredients BT Bl

Ingredients for 1 pacotizing® beaker 1{Elpacozing® 58 FETHRET AR
1 pacotizing® beaker = 10 portions 1{Epacozing® ELFRET#R= 1045
14 g gelatin 1475 R

140 g sugar 14053 EIRbYE

28 g water 2873 7K

20 g glucose 2055 AT

400 g coconut milk A400ES 1R

Recipe preparation

(1) Soak the gelatine in cold water. Boil the sugar, water and glucose and cook to 112° C.
Squeeze out the gelatine and place in a bowl, slowly pour in the sugar mixture while
beating with a whisk. Stir in the coconut milk and pour into a pacotizing® beaker to fill.
(2) Close the lid, label and freeze at -20 ° C for at least 24 hours.

(3) If necessary, pacotize® once with overpressure

SIUELE
()IBEABEESKE. $1E. KiIEEERH , AZE112°C, BHBE , MABH |, 2I2EINE
By BSERHEERR. BENSRNFEY | BSEE Npacozing® BRI,
(2) Apacozing® EREFEFHIMN , Bh HIEZREMNRFIKEETRIR | 11 20°CGRRED 24/,
(3) tNBHE , HHBET |, {EPacojetikEBELIR
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pacojet

10 Airy chocolate raspberry ganache Recipe-Ingredients ey Bkt
R TD e R S A Ingredients for 1 pacotizing® beaker 1{@Epacozing® BB FATI M AIER L

1 pacotizing® beaker = 10 portions 1{Epacozing® B AT #= 1019
120 g raspberries 12052 BiE
150 g milk 1505 541
225 g dark chocolate 225%5g FEI553 /]
240 g cream 24058 W5H
30 g sugar 3058 FfbHE

Recipe preparation

Pacojet settings (1) Boil the milk and sugar, pour over the chocolate and leave to stand for 5 minutes. Then add

Mode: Pacotizing® the raspberries, stir and leave to cool. Stir in the cream and pour into a pacotizing® beaker.

Pressure settings: Overpressure (2) Close the pacotizing® beaker with the lid, label and freeze at =20 ° C for at least 24 hours.

Number of automatic repetitions: 3 . . . : "
P (3) Pacotize® with three repetitions, with positive pressure.

Jet®-Mode suitable: yes

Pacojet/KEHESE SR
HIZE - Pacotizing®JKEE ()IBLIPAEERS , EIFEIE AL, BB, REMNGE | B, BT, Ba
EERE : B #4181 \pacozing® S FRELAR+F,
REIERRE - 3R (2) Fpacozing BRI FEIFATI , Bh HMESEMNSEKERITIAE , 75 20°C8HEE D24/ e,
Jet® BRSVER « 2 (3) FPacoiet KESHIET K | EREN FEEWEIR,

From O& 14



pacojet

11 Mango Mousse Recipe-Ingredients Be - Bkt
s Ingredients for 1 pacotizing® beaker 1{Epacozing® B2 FRET M HIBCEL
1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI = 105

300 g mango 3005% =51

250 g cream 30% fat 25053 W3iH30%A8RA
| 100 g powdered sugar 10053 D
_) 10 g lemon juice 10538 51
2 g xanthan gum 258 E=RE

Recipe preparation

. . (1) Peel the mango and cut into pieces. Mix the xanthan with the sugar and stir into the cream.
Pacojet settings

Mode: Pacotizing® Mix all ingredients together 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 (3) Pacotize® with two repetitions, with positive pressure.
Jet®-Mode suitable: yes

Pacojet K EEHERRTE PR
&=, : Pacotizing®kEE (1) BE=RERETIAR. BERBIOERES | AIANDRP—ERH. SeRESE—RE | &
BIIRE : e Apacozing®E FHEI#AH,
BE/ERRE : 2’/\ (2) Fpacozing®BRRETFEFEIM , Bh HIESEBIMNSFIKFEETRER |, 11 20°CRERE D24/,
e BV (3) FlPacojet KESHHE ki , IERIEN FEETEIR.
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12 Pistachio Mousse
FOEREER

\

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
FET ;. Pacotizing®kEE
BHRE . R
BEEIBEERE . 2K
Jet®-1RTUER : 2

From O&

Recipe-Ingredients iy i) pacojet

1{Elpacozing®E FBEIFAAIECH!
Epacozing® B FREI#A= 1014

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

50 g pistachios 505 FRINER

300 g cream 30% fat 30053 WhH30%AERG
500 g white chocolate 50058 HI552 ]

6 g gelatin 653 AERR

50 g sugar 5050 BEbHE

5 g almond liqueur 558 2O
100 g almond drink 10053 Z— gkl
100 g egg white 10058 &Hig

Recipe preparation

(1) Soak the gelatine in cold water. Heat the cream, almond drink and sugar (do not boil), white
chocolate, pistachios with amaretto and squeezed out. Stir in the gelatine, allow to cool and stir
in the egg white.

(2) Pour into a pacotizing® beaker, close the lid, label and freeze at =20 ° C for at least 24 h.

(3) Pacotize® with two repetitions, with positive pressure

SUEE
(1) fBEARRETER7KE, MNEMEH, AZEREFINE (AZR# ) . BI5=0. BORIIES(SH
R, 1BRAR | RAMERINEEFTIER |, FrERRHE Apacozing® B FFHIFAH,
(2) Fpacozing® BREFEFIIM , b HEEREMNQFIKEETRIR | 11 20°CRIRED 24/,
(3) FBPacojet /K BHAEITIKE , IERBD TNEEHE2XR,
16



13 Feta Olive Mousse

F B HE SRR

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EEHEES E
=, : Pacotizing® kKB
BRIRE : R
BEIEEREL . 2K
Jet>-12z(EMA : 2

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
4 g gelatin

400 g feta

100 g quark < 10% fat

100 g creme fraiche 30% fat

5 g fresh tarragon

50 g olive oil

10 g lemon juice

7 g salt

20 g green soured olives drained

Recipe preparation

RS- okt pacojet
1{Elpacozing®E BRI PR AIECH!
1{Epacozing® BB FREI = 10{p
477 BARE

40052 FFLES

10055 55755 < 10%0SH5

10052 Y5iH30%RER0

55T FitEE

505¢ R

1058 185+

758

2053 SR AVARERIEIE

(1) Soak the gelatine in cold water. Cut the feta into small pieces. Take the gelatine out of the water

and squeeze it out. Heat olive oil and dissolve gelatine in it. Mix with the remaining ingredients,

pour into a Pacotizing® beaker, press down and smooth out.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.
(3) Pacotize® with two repetitions, with positive pressure

SUEHEM

(1)IBERREESKE. BFIEETIA/ME, EBBRBMKHE | IEEHEHIR, INEAEIE Hl$8E
BiaRaEP, BFRRERIES | ITBEREME Apacozing® B REIMAF , [ MEEIHRE,

(2) FApacozing® BEFEFETFIIM |, Bl EESRERNS FIKFEETRIR |, 1£- 20°CRIRE D24/,

(3) FAPacojetiKEEHEEITIKEE , IEEB N TEEWE2X, 17



14 Chicken Liver Mousse

ZERTERER

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure

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

Pacojet kKBRS E

¥R, : Pacotizing®KEE

BRE : B

BEEEXE : 22X

Jet*-f=z0EA : 2

Tip: The desired serving temperature can be
achieved directly through several repetitions.

NEET  ATLUBIRZ IR E SR FEEEE AR LSO RE
From Q&

Recipe-Ingredients Bi7S- Bokl pacojet
Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIESR)
1 pacotizing® beaker = 10 portions 1Epacozing®ELFEI#R= 105
350 g cream 35052 W3H

300 g fried chicken liver 30052 VEZHRT

80 g onions 8052 ;&

60 g toast 605% 115]

50 g butter 5053 =M

20 g port wine 2053 4 E

12 g salt 1253

6 g gelatin 652 BAR

2 g Marsala 2538 FSRERL

1 g marjoram 150 FEEREE

60 g protein 605% EHE

Recipe preparation

(1) Soak the gelatin in cold water. Sauté onion and liver in butter until translucent, deglaze with
port wine and Marsala. Squeeze out the gelatine, dissolve in the liver mixture and allow to cool
slightly. Mix with the remaining ingredients. Pour into a pacotizing® beaker, close the lid and label.
(2) Freeze at -20 ° C for at least 24 h.

(3) Pacotize® with two repetitions, with positive pressure.

If necessary, Pacotize® twice. and allow to cool before serving.

FUEEE

(1) fERRBEAELSKE. FEFIZARAE RPN EFER |, AR EFBRERRR. FEHAE |
DRAHETRESYH | LA, BERTHERRS. ITBIRRHE Npacozing® ERFEIAH,

(2) Fpacozing® BEFIEFEIFEIA , B HIESREBMINRBKEETRR |, 11 20°CLERED 24/,

(3) FPacojet KEEIIEITIKEE | (ERBATEEMEIR. MBLE , KE2X , WERMRRILA. 18



15 Chestnut mousse Recipe-Ingredients BT - Aokl pacojet

Ingredients for 1 pacotizing® beaker 1{Epacozing® B FEL M RIECHL

BES AR 1 pacotizing® beaker = 10 portions 1Elpacozing® B RFEI A= 1073
350 g cream 35052 W5
300 g chestnuts (Marone) cooked 30050 BAEEF
100 g white chocolate 10058 BI5%2
4 g gelatin 453 BRRR
4 g whisky 458 B =

Recipe preparation

(1) Soak the gelatin in cold water. Melt the chocolate in a water bath. Melt the chocolate in a

) ) water bath and then mix with the chestnut puree. Squeeze out the gelatine, melt with the
Pacojet settings

e whiskey, stir into the chestnut mixture and leave to cool. Stir in the cream. Pour into a Pacotizing®
Mode: Pacotizing

beaker, close the lid and label.

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

(3) Pacotize® twice if necessary and allow to cool before serving.

Pressure settings: Overpressure
Number of automatic repetitions: 2

Jet®-Mode suitable: yes
Tip: The desired serving temperature can be achieved directly with several repetitions

FUFEE

1) {BEARBEMERIKE, BITRAOBE/KAFREML. EKEFRMLISR  AREETFRERS.
HAARE |, BT —ERML , BHAEFRESY  12480. IFQHZWJ 'H. {8 \pacozing®EEFRETIFRER,
(2) Fpacozing® EFAEF=IFEIMN , Bh EIEEREMNRFKEETRR | £ 20°CRRED 24/,
3) IEWE , FiPacojetiKEE2R , Wi B FERISAR.

From OC NI - ETLAE B R R e B TR SR 19
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Pacojet/KEHEEE
FET : Pacotizing® kB
BIIRE : Bk
SEIEEPN @ 2/A
Jet®-1RTEF



Ham mousse

KBREEH

Pacojet settings

Mode: Pacotizing®

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

PacojetiKEEHEERTE
FET ;. Pacotizing® KR
BIRE : B
BEIEEREL : 22X
Jet®-t=zUE A

From O&

Recipe-Ingredients Bo73- Bt pacojet
Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FBET FRAYETEL
1 pacotizing® beaker = 10 portions UEpacozing® BRI #H= 10{7

350 g cream 35053 §hH
250 g pork ham cooked 25058 FKAE
60 g egg white 605 S
30 g toast 305 115
20 g onions 205 SR
1T

10 g butter 1085 S

. =
6 g gelatin 675 B
5gsalt ~

i 533

Recipe preparation

(1) Soak the gelatin in cold water. Sauté the onion in butter until translucent and leave to cool.
Squeeze out the gelatine and dissolve in a little warmed cream. Mix all the ingredients together.
Pour into a pacotizing® beaker, close the lid and label.

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

(3) If necessary, pacotize® twice. and allow to temper before serving.

Tip: The desired serving temperature can be achieved directly with several repetitions

T EAE(E

(1) IBEARBEERKE., FEMAERFNEFRSE |, FHELE). BHEE , MAE—ELRHY
unl. IERTERNERERS T, 1¢J)\pacozmg®$ﬁﬁﬂﬂ '=F'

(2) Fpacozing® BEFEFZ=FIIM |, B EIESRERNSFKFEETRIR |, 1£- 20°CRIRE D24/,
(3) ANBWE , ApPacojet’kE2)R , WifEBERISAN.
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17 Marzipan mousse

M ERAERER

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWGETE
BT : Pacotizing® kB
BRIIE . #EE
BEEERE : 2R
Jet®-tRTUIE

From O&

pacojet
Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}
1{Epacozing® B2 FHEI #= 104

1 pacotizing® beaker = 10 portions

300 g cream 3005% #55H

200 g marzipan 20058 M _EEHE
60 g milk 6058 54D

6 g gelatin 652 B

Recipe preparation

(1) Soak the gelatin in cold water. Bring the cream, milk and marzipan to the boil, then mix.
Squeeze out the gelatine and dissolve in the mixture. Pour into a Pacotizing® beaker, close the
lid and label.

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

(3) If necessary, Pacotize® twice. and allow to temper before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

BUFEE

1) BRI KE, U, AR , EER, B AR ERAY

F1, & A\pacozing® BRI,

(2) Flpacozing® EEFAE FEIFETHT , BE HEESSBRNS BIKEET S | - 20°CSRE 24/,
3) INBWE |, FPacojetikE2LR , F3RIFcEE SR

NEET : AJLABB S R EE R FERERIFTRIIN L3RR 1



18 Gorgonzola mousse

P2 in SRR
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEHEEE
FET, . Pacotizing®KEE
BRE | EEEN
SEIEY 7)’?551 2
Jet®- 1T\ &

From O&

Recipe-Ingredients Ty s o] pacojet

Ingredients for 1 pacotizing® beaker 1{Epacozing® BRI A RIECH}
1{Epacozing® B AT #= 1019

1 pacotizing® beaker = 10 portions

200 g gorgonzola 20057 SORRTRARENERER
200 g emmental 2005¢ It ( 2FL ) BB
200 g cream 20052 Y35

50 g toast 505 11 5]

5gsalt 553

Recipe preparation

(1) Dice the Gorgonzola, Emmental and toast. Mix all ingredients together. 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 and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

BUERE(M
(1) B XFIREERES. Tt (27l ) BEMMEIKT. IBENERERSE—RE. A
pacozing® B I,

(2) Fpacozing® BEFAEFEHFIIN |, Bh HESFERIINS BKTEIETISR |, 1E- 20°CEIERE/D24/0N\F,
(3) AIBWE , APacojet’kEE2X , MifEEHRISAD,
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19 Smoked salmon mousse
JEEE = A SR

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEEHEERTE
¥R, : Pacotizing®KEE
BIIRE : @R
BEEERE : 2K
Jet>-tRIVEA : 2

From O&

Recipe-Ingredients 75 - Bl pacojet

1Epacozing® B FREIFAIECH
1{Elpacozing®E FEI#£= 1015

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

350 g smoked salmon 35050 EE =
220 g cream 22052 §3iH

130 g milk 13058 =54
50 g toast 5057 11 5]

20 g onions 205% ;F &

20 g lemon juice 2053 18I

10 g butter 105 =M

Recipe preparation

(1) Dice the onion, sauté in butter until translucent and leave to cool. Dice the smoked
salmon and toast and mix with the remaining ingredients. 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 and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

B EEE

()ASFETIRL T |, MAERFWERER |, FELE). SESE=XAMEINT , BRI T
FhERS | B A\pacozing® B AT,

(2) FApacozing® BEREFETFIIM |, Bl EIEESRERNS FIKFEETRIR |, 1£- 20°CRIRE D24/,
(3) ABME , ApacojetrkE2X , MifE R AHENSAN
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20 White chocolate mousse

HI55e05ER

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet/KEEHEEE
TR, : Pacotizing® KB
BIRE : B
BEIEEIREL : 3R
Jet>-1=2IVEMA : 2

From O&

Recipe-Ingredients 75 - Fl pacojet

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FRET M AYEZH}
1{Epacozing® B2 FHEI #= 104

1 pacotizing® beaker = 10 portions

200 g white chocolate 20058 HI555/]
200 g cream 2005 95iH

200 g milk 2005% £ 841
6 g gelatin 652 AR

Recipe preparation

(1) Soak the gelatin in cold water. Bring the cream and milk to the boil, pour over the
chocolate and dissolve. Squeeze out the gelatine and dissolve in the chocolate mass. 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 and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

S

(1)IEBEREMES7KE, IBYLHFIA-ER |, BIEIS O LML, BB AREEI iR,
{8 Npacozing® B FBEI .,

(2) Fpacozing® BFEEFEFIIN , Bh HIEERSEMNSRKEETIRR | £ 20°CGRRED 24/,
(3) tNEWE , FPacojetrkEE2X , WFEEFIRENAHAD

N AJLABBZ R EE R FERERIFTEIIN L3RR
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21 Goat cream cheese mousse

F Y595 YIS T

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHEEE
TR, : Pacotizing® KB
BRI E | IEEED
BEIEEIREL . 2%
Jet*-1=2VEMA : 2

From O&

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

BaTs- Bk pacojet

1{Elpacozing®E BRI FAAYECH!
1Epacozing® B FREI#A= 1014

450 g goat milk cream cheese 45058 Y5 HIES
180 g sour cream 1805% E&WAH

100 g olive oil 10053, 1&IE;H

5 g basil fresh 55¢ FEEER

2 g gelatin 25g BFRZ

Recipe preparation

(1) Allow the gelatine to swell in ice water, squeeze it out, heat up some of the sour cream and
dissolve the gelatine in it. Mix all the ingredients together and season with salt and pepper.
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 and allow to cool before serving

Tip: The desired serving temperature can be achieved directly with several repetitions

S

(1) FEBBRBFEOKFIZER | 5 | INE—LEERYLH | iSRRI AREEEP. KFrEMRIREE—E .
FHESFOEBRNERANK. 2 \pacozing® B FRELFAH,

(2) Fpacozing® BFEEFEFIIN , Bh HIEERSEMNSFKEETIRR | £ 20°CGRRED 24/,
(3) tNEWE , FPacojetrkEE2R , WFEEFIRENAHAD

NET : ALABB S R EE R FERERIFTEIN LRE )t



22 Dark chocolate mousse

REI55e JI5ER

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet K EEHEGS E
TR, : Pacotizing® KB
BIRE : @R
BEIEREREL : 3K
Jet®-tRIVER : 2

From O&

pacojet

Recipe-Ingredients Bi7S- Bokl

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FRET AR RIECTHK)
1 pacotizing® beaker = 10 portions Y& pacozing® B FAEI#R= 105
200 g dark chocolate 20053 155377

200 g cream 20053 §55H

200 g milk 20058 ERE4Y

90 g sugar 90%E EHHDHE

Recipe preparation

(1) Boil the milk, cream and sugar, pour over the chocolate and dissolve it. Approx. Allow to
steep for 5 minutes, then stir until the chocolate has dissolved. Pour into a Pacotizing®
beaker.

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

(3) Pacotize® three times if needed and allow to temper before serving.

Tip: The desired serving temperature can be achieved directly through several repetitions

FUEEEM -

(1) AFEE0. UhEANTERGH |, AIEISe D EIfEENA#R. KEBiRsoiE | AERBHERIIGRDE
fi#. 1B Apacozing®E FELAH,

(2) Fpacozing® EFAEFEIFEIMN |, Bh HIESREBMN R BIKEETRR |, 11 20°CLERED24/\F,
(3) ANEWE , FPacojetykKEE3IR , MR RS AD
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. . 4 acojet
23 Basil Coconut Marshmallow Recipe-Ingredients Bcs3- Bokt PQAco)

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B2 FRET M AIECK}
RN TRIEHE 1 pacotizing® beaker = 10 portions 1{Elpacozing®E AT #4= 1014

14 g Gelatin 1453 BARR

140 g Sugar 14053 &

28 g Water 285% 7K

20 g Glucose 205% EEHE

400 g Coconut milk 40052, 1473

20 g Basil 2053 ZE5)

Recipe preparation
(1) Soften the gelatin in cold water. Bring the sugar, water, and glucose to the boil and

Pacojet settings continue heating to 112° C. Squeeze out the gelatin and add to a bowl, then slowly pour in

Mode: Pacotizing® the sugar mixture while whipping with a whisk. Stir in the coconut milk and place the mixture
Pressure settings: Overpressure into a pacotizing® beaker. Add the basil (leaves and stalks) to the mixture.
Number of automatic repetitions: 2 (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.
Jet®-Mode suitable: Yes (3) If necessary, pacotize® once with overpressure.
Pacojet/KEEHEERTE BINERE S -
R ¢ Pacotizing iR (1) EBBHIEA KIS, 4. AR , SENRE112°C, FRHIERE  MABF
BeE - BE REIBBENERSY , FRSFRMIRIER, BRI , SSRAME\pacoring BRI,
RENEERE - 2% JomE (EFIE ) MARESDF,
et RIVEH - = (2) Fdpacozing BFEE FEIFATH , BE MESERNSEATRETOR , 75- 2008 RBED 24/,
(3) NBKE , THHBET |, {EMAPacojetikBE1LIR
From O& 27



24 Lavender Ganache

ENREHET
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Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 3
Jet®-Mode suitable: yes

Pacojet K EEHEES E
FET : Pacotizing® kB
BRE  BE
BEEERE : 3R
Jet®-1RTEF

From O&

pacojet

Recipe-Ingredients Bic/g- Fort

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FAFI FRAIECHL
1 pacotizing® beaker = 10 portions 1{Elpacozing® B2 FHEI M= 104
400 g white chocolate 400%g BI558 ]

100 g milk 10053 4475

150 g cream 1505% W5l

120 g raspberry 1205 s

1 g lavender flowers 158 |RELL,

Recipe preparation

(1) Place chocolate in a bowl, bring milk and cream with the lavender flowers to the boil,
pour milk/cream over the chocolate, let stand for 5 min, stir and pour into Pacotizing®
beaker.close the lid and label.

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

(3) Pacotize® three times if needed and use e.g. as filling for macarons.

SR
(1) AFI5ZEAARNBEF |, AFFBF N REEREE—ERH |, 1SE0/RAEILRD L
FESDE , IYIBRIE | Bl \pacozing® BRI,
(2) Fpacozing® BEFAEFEIFEIA , Bh LIEESREBMA R FKEE TSR , £ 20°CLRED
24/N\BF,
(3) FAPacojet KBRS/ TRAEE3 R, 4 : FAVESRBERIEET,
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25 Nougat ganache

FElFEH AT

Pacojet settings

Mode: Pacotizing®

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

Pacojet 7 KEHEGRTE
FRET, : Pacotizing® kKB
BHRE : &
BEEEIREL : 30X
Jet®-1=TUE A

From O&

pacojet

Recipe-Ingredients Bo /5 - okt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FRET A AYECK}
1 pacotizing® beaker = 10 portions 1{Epacozing® B AT #= 1019
150 g hazelnuts 1505¢ &=+

100 g milk 1005 54

300 g milk chocolate 3005% 4431558 /]

300 g cream 3005% §55H

60 g powdered sugar 6052 FEFD

Recipe preparation

(1) Bring the milk and sugar to the boil once and pour over the chocolate, allow to steep
briefly and add the hazelnuts, mix together and allow to cool. Stir in the cream 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® 3 times.

SUEREM

(1) AFFIBFOERHE—IR |, BAIEISRAO L, FBRRIE—T , IINEF , BeE—ER4E. B
FOhRE | B Apacozing® B FIEIFAH,

(2) Fpacozing® BEFAEFEIFEIMN , Bh EIEEREBEMNRFKFEE TR | £ 20°CRFRED
247\,

(3) HRE , FPacojetikK EEHEEITIREE3IR.

29




pacojet

26 Lime ganache Recipe-Ingredients Bcys- Bord

Ingredients for 1 pacotizing® beaker o ®ET ~HA TS
RATE ARt g " P g . 1{Elpacozing® & FREIFAAIECH!

1 pacotizing® beaker = 10 portions 1{@Elpacozing®E FAEI#= 1014
100 g limes (whole, diced) 1005g E&1E ( BBRL. 10T )
100 g milk 10058 £=AESYN
300 g white chocolate 3005¢ HI552/]
300 g cream 3005 95iH
60 g powdered sugar 6053 ¥EM

Recipe preparation

(1) Bring the milk and sugar to the boil once and pour over the chocolate, allow to steep

Pacojet settings briefly and add the limes, mix together and allow to cool. Stir in the cream and pour into a
Mode: Pacotizing® pacotizing® beaker.
Pressure settings: Overpressure (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

Number of automatic repetitions: 3 (3) If necessary, pacotize® 3 times.

Jet®-Mode suitable: no

PacojetKEEHERE @1/5;&1% :

STt - Pacotizing® JKEE 1) AEFPFIEES—XR , BIELROL  BRISE—T |, IARE |, BEE—R48. 18
B8 E : B T=|=§)31EEI1§,ﬁ])\pacozmg@%}fﬁﬁlﬂiﬂlﬂ

BEEERE : 3K (2) Apacozing® B AREFEFILA , B LESEMANSRIKEETIRR |, - 20°CLIRED24
Jet-i=2IUER B /J\H—i:°

3) & , FAPacojetyKEEHEEITIREE3IR,
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27 Fermented asparagus flan with an asparagus an pea salad

B ESHHIESH= I N

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
R, : Pacotizing® KEE
BRE : BE
BEEEEXRE . K%
Jet*-#=2=0EA : NER

From O&

pacojet

First Step (581% ) :

Recipe-Ingredients Bicsg- Fort

Ingredients for 1 pacotizing® beaker 1{Elpacozing® & BRI HIBCA}
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FREI = 107
Ferment asparagus: LRSS

1000 g asparagus 100052 =&

10 g salt 1052

Recipe preparation

Ferment the asparagus:

(1) Vacuum-seal the asparagus with the salt and allow to ferment at room temperature
for 4 days.

(2) Keep the fermentation juice and blanch the asparagus briefly and cool down

quickly.

BUFiEf

BEES

(1) FEREEETEL , =R MR,

(2) REBEER , HESEDE—T , AR,
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27 Fermented asparagus flan with an asparagus an pea salad
B ES R ESHmE h

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EEHEES E
FET : Pacotizing® kB
BIIRE : R
HEISEERE . 28
Jet®- =B © AEA

From O&

pacojet

Second Step (5824 ) :

Recipe-Ingredients FcTs- Eort
1{Epacozing® B AT BIECH!
1{Epacozing® BB AT #= 1019

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

Asparagus flan: EEEH

500 g cold water 50053 57K

12 g metil 12538 4R

175 g fermented white asparagus 17553 BXEEAES
50 g fermented asparagus juice 505 EXEEE AT
50 g butter 5053 S

Recipe preparation

Asparagus Flan:

(1) For the metile mixture, the day before, mix the cold water and metile powder and let it swell
overnight. The next day, weigh out 48g of the metile mixture and pour into a pacotizing® beaker
with the remaining ingredients.

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

(3) If necessary, pacotize® 2 times. Fill 30g each into bowls and steam in steamer at 85° C steam
for 10 minutes.

SUEE
(1) BI—X , SRKEERDES | FEFIRIAR., X, BH4sdERESY , FIRIRK
P—ie , El N\pacozing® EFHEIIAF,

(2) FApacozing®BRAEFZEIFIIN , B LESEIMNQRIKEIETIRIR |, - 20°CRIRED 24/,
(3) BERE , APacojetrKEBHSEITIAE 2R, BHEREFAIN305E , BI85 CHIZRIRHZX100 8, 32



27 Fermented asparagus flan with an asparagus an pea salad pacojet

—-_I%—kfr J7 A —_EHEI_—/\-A—;.‘.-H;ELQA\ o

Recipe-Ingredients 75 Eord
Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FREI#= 101
Asparagus and pea salad: ESE
30 g peas, blanched 3058 S, F/KZ=IB
60 g white fermented asparagus heads 6051 ARt EESEE
60 g green asparagus heads 605 45 EEEE
Pacojet settings
Mode: Pacotizing® Recipe preparation
Pressure settings: Overpressure Pea and Asparagus Salad:
Number of automatic repetitions: 2 (1) Mix the buttermilk with the asparagus stock, salt, sugar and xanthan gum and add and
Jet®-Mode suitable: no stir in the wild garlic oil just before serving.

. . (2) Arrange the peas, white and green asparagus on the flan and pour some of the
Pacojet kK EHIZE

T ;. Pacotizing®kKEE
ENIRE : BE
BHIESIREL . 2R
Jet®-t2TVIEA | NER

buttermilk sauce over it.

BUFHE

B L

(1) ¥ERAEEEES. B FIERBRES  ERARIIATEREIIRH.
(2) FE. BESRESRERES L W FEn E—2RILE,
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pacojet

28 Paprika mousse Vegan Recipe-Ingredients Bc75- Eokt
Y A N BT Ingredients for 1 pacotizing® beaker 1{Elpacozing® B PRI IAHYECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #4= 10{9
300 g peppers grilled pickled 30052 FRAUERE
20 g onion 2053 FFE
20 g olive oil 2053 1#HETH
100 g cashew nuts 1005g fESR
150 g coconut milk 15055, 18RY)
5 g salt 55%
1 g pimenton de la vera doux 158 4R[S
Pacojet settings Recipe preparation
Mode: Pacotizing® (1) Peel the onions and place in a pacotizing® beaker, process 1 time with the 4-blade knife
Pressure settings: Overpressure and lightly sauté in a pan. Mix all ingredients together and pour into a pacotizing® beaker.
Number of automatic repetitions: 2 (2) Close with lid and label. Freeze at =20 ° C for at least 24 h.
Jet®-Mode suitable: no (3) If necessary, pacotize® 2 times with overpressure.
Pacojet/KEEHEESE BUEEE -
B Pacotizing iR (1) #FBERL | Bl \pacozing BFBELINT , FIZETIRRIELR , SMEIEFIRSBHESETEnY.
B - 2R HERTERIRATE—IE , Bl \pacozing BRI,
BEIEERE - 2% (2) Fpacozing SFEE FERIFAINR , B HIESEMNSRIKEETISR , 7 20°GRE D24
Jete-#=2CEMA © AER I\,
B) Eme , EBET , ApPacojetiKEMIEITHE2X,
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