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pacojet

1 Spinach Cream Recipe-Ingredients By - Bkt
SN Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FAET M AYEZHR}
e o e T 1 pacotizing® .beaker =10 portions 1{Epacozing® BB FREI#= 10{p
2 e 3 gy ST x 500 g baby spinach 50058 3¢
: ' ' . 250 g cream 2505¢ YJ3;H
50 g olive oil 505g 1S
1 g xanthan 1577 =RE
4 g salt 4T3 EE

Recipe preparation

(1) Steam the spinach and rinse with cold water. Squeeze out well and cutter together with

the other ingredients in a pacotizing beaker with the 2-blade cutter once with normal

Pacojet settings

Mode: Pacotizing® pressure. Fill pacotizing® beaker.
Pressure settings: Overpressure (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.
Number of automatic repetitions: 1 (3) Pacotize® once and temper if necessary

Jet®-Mode suitable: yes

SR -

(1) ITERE—T |, AKIREE, HIEY | EER—RERES A —(#Epacozing®
BRI, AEEDEEE TSR, HFeA\pacozing® BRI,

(2) Fpacozing® BERET I , B EESEMNQHFIKEE TR , £ 20°CRIRE

Pacojet)?](l%ﬂ%%ﬁﬁfﬁ
TR, : Pacotizing®KEE
BIRE : R
BEEEIRE : X
Jete FsLiEFY : 2 P2,
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2 Vegan Sweet Potato Cream

RRAEINH

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEHEER TE
TR, : Pacotizing® KB
BhRE  IEEEN
BEIEEREL : 5K
Jet®>-tRTUEA : ANEA

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
500 g sweet potato (peeled)

5 g curry powder

20 g golden syrup (corn syrup)

R pacojet

1{Epacozing®E2 FREIMAYECEL
1{Epacozing® BB FREI#= 10{p
50058 418 (X))

55¢ MI0ERS

2050 E=EAER ( BKER )

200 g water 20055 7K
20 g olive oil 2052 1HIE)
3 g Xanthan 3 ERE
7 g salt 750 B8

Recipe preparation

(1) Dice the sweet potato and bake in the oven at 160° C for 30 minutes. Mix together with
the remaining ingredients 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® five times and temper if necessary.

BUEEES -

(1) BGATEYIRL T |, BIN160°CRYkEFEFE300 88, BSRIRMOIBESTE—IE , El\pacozing®E
FREI#M R,

(2) Fpacozing® BEFAEFEIFEIN , Bh FESREMNS BEE TSR , E-20°CLEE/24
INE,

(3) FAPacojet K EEHGEITIKEESIR , WIBFHE , AJEIX :



3 Chestnut and herb crust
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Pacojet settings

Mode: Pacotizing®

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

Pacojet KBRS E
TR, : Pacotizing®KEE
BhRE  IEEEN
BEIEEREL . 22X
Jet*-1ETVEA | 2

From O&
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Recipe-Ingredients pacojet
Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

B/ Bort
1{Elpacozing®E R HIECH
1{Epacozing® B2 FHEI #= 104

120 g chestnuts 1205 B8+

150 g toast 1505 115]

200 g butter 20052 =) H

50 g parsley smooth 505¢ BT

20 g thyme fresh 2050 FTEFREE
20 g rosemary fresh 205% iR ES
20 g oregano fresh 205% FEfaE
10 g garlic clove 1053 7l

14 g salt 1457 B8

Recipe preparation

(1) Bake the chestnut at 180° for 30 min. Dice the toast. Remove the coarse, woody stalks from
the herbs and chop. Mix all ingredients together and pour into a pacotizing® beaker. smooth the
surface.

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

(3) If necessary, pacotize® twice. with normal pressure, directly on the seared meat, e. g. B.
Spread the chicken breast and gratinate it or roll it up in baking paper and refrigerate until ready
to use.

SUEHE

(1) AFZEFFE180° 300 EE, AFItEIIE T . IBENEY LAERERIARESE XS | . STk
DREE—E , Bl Apacozing® B REIAF , REAKF.

(2) Fpacozing® BEFIEFEIFEIN , Bh HIEESREBMNRBIKERIR |, 1£- 20°CRRED 24/,

(3) WNBFE , EE T FAPacojetrkKEHAKEUR , EEIMTEIEITFAIRL | a0 , IB2EMRSEITFE |
HEICTEMEEE LISHE | SSERA, 6



4 Mashed sweet potatoes
AES

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 5
Jet®-Mode suitable: yes

Pacojet kKBRS E
TR, : Pacotizing®KEE
BhRE  IEEEN
BEIEERE : 5K
Jet*1ETVEA : 2

From O&

Recipe-Ingredients B/ Bort pacojet

Ingredients for 1 pacotizing® beaker 1{E pacozing® B2 FRET AR ECEL
1 pacotizing® beaker = 10 portions 1{Epacozing®EB &I M= 1014
500 g sweet potato 5005% 412

100 g butter 100%g =iH

250 g orange juice 25055 &+

100 g sugar 10053 ¥

1 g cinnamon 155 POkE

7 g salt 75

2 g cardamom ground. 255 TSI
Recipe preparation

(1) Cut the sweet potatoes into approx. 2 cm cubes, place on a baking tray and cook in the oven
at 180° C for approx. 45 minutes. Reduce the orange juice, sugar, salt, cardamom and cinnamon
When cool, dice the butter and mix with the other ingredients. Pour into a pacotizing® beaker.
smooth the surface.

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

(3) If necessary, Pacotize® five repetitions with normal pressure, heat and serve.

FUERE -

(1)HSAT IR EKEITT I | FIEERS | |, 1E180° B E = aT445 088, s, 1B, B
SEMRERET. 2aE =l T | BEMERIES. B \pacozing®BHEIMAF , FREK
(2) Fpacozing® BEREFEFIIN |, B FESREMNSBIKFERIR |, 1E- 20°CEERE/D24/0N\F,

(3) ANBEFE | BEE NFEracojetrKEEHIKESIR |, INEE , ATLARA 5



5 Bell Pepper Walnut Creme
EHERZ BRI

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 4
Jet®-Mode suitable: no

Pacojet kKBRS E
PR, : Pacotizing®KEE
BIIRE  HBE
BEEBEEREL . 4K
Jet®-iRIVER 1 AER

From O&

Recipe-Ingredients Bcys- Bokd pacojet

Ingredients for 1 pacotizing® beaker 1{Elpacozing ®E FREI /AR ECH
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FREL = 107
400 g red bell bell pepper 4005g ATEATH

100 g walnut kernels 10058 1ZHk{—

3 g garlic 3% Kix

3 g chili pepper 35T FREM

40 g pomegranate syrup 405 EETESR

10 g cumin 1052 FA

2 g thyme 2 BEE

50 g lemon juice 505% 1315)

100 g olive oil 1005 HHUEH

10 g salt 105¢ E&

50 g breadcrumbs 5052 HEE

Recipe preparation

(1) Remove the seeds from the peppers and lightly grill them. Toast the walnut kernels in a
pan. Dice the peppers, mix with the remaining ingredients and pour into pacotizing® beaker.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) If necessary, pacotize® 4 times.

R

(1) IEBRINATFF RiE |, BEE—T, IBZIMCBIEREEE. SEEIRT | ERIRMEIRES |
{8 N\ pacozing® BB FHEI A,

(2) Fpacozing® BEFEFEFIIM , Bh HIESEMNSRKELIR | - 20°CGLIRE D24/,

(3) ANBEFHE , FPacojetykEEHEKEE4R g



6 Guacamole

Pacojet settings

Mode: Pacotizing®

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

Pacojet)?](l%ﬂ%%ﬁﬁfﬁ
TR, : Pacotizing® KB
BhRE  IEEEN
BEEEXE : 31X
Jet*-1ETVEA : 2

From O&

pacojet

Recipe-Ingredients B /5 - Bl

Ingredients for 1 pacotizing® beaker 1{Epacozing®E FRET M AIECHL
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FAEI#i= 107
500 g avocado 50057, fRd

180 g sour creme 180%g ERYIH

60 g red onion 6053 AT FE

20 g lime juice 2052 BRIET

20 g olive oil 2058 NI H

7 g salt 75¢ B8

10 g cilantro 1058 &3

Recipe preparation

(1) Halve the avocados, remove the stone, scoop out the flesh and cut into small pieces. Finely
dice the onion and blanch briefly. Mix all ingredients, pour into a pacotizing® beaker.

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

(3) If necessary, pacotize® three times with normal pressure

FUEES -

(1) ASERZUT R | KRR, SHERER , YIB/NE, 1BFEYIRT | SAERENEZ—T.
BEFTERD , ElApacozing® B FEIIAA,

(2) Fpacozing®BEFAEFEIFEIM , B HIZSERNSFKFERIR | 1E- 20°C2IHEED24/0\0F,

3) UNIBHE , BEE FAPacojetkKEEHEIKEE3IR 5



7 Pumpkin puree VEGAN
EZ)\VEES =

Pacojet settings

Mode: Pacotizing®

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

Pacojet)]](l%“*%%ﬁﬁx?
TR, : Pacotizing® KB
BhRE  IEEEN
BEEEXE : 31X
Jet*-1ETVEA : 2

From O&

pacojet

Recipe-Ingredients BT - EoRH

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FREI M EIECK!
1 pacotizing® beaker = 10 portions 1{Epacozing® EFJEI = 10f7
400 g pumpkin 40052 AT\

5 g curry powder 55% DN0ER,

20 g agave syrup 2050 BEE ORI

250 g water 25058 7K

20 g olive oil 205 HEESH

2 g xanthan Gum 200 EHEE

7 g salt 75 B8

Recipe preparation

(1) Deseed the Hokkaido pumpkin and cut into small pieces with the skin. Mix with the
remaining ingredients except for the xanthan gum, place on a baking tray and cook in the
oven at 180° C for approx. 25 minutes. Allow to cool, stir in the xanthan gum and pour into a
pacotizing® beaker.

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

(3) Pacotize® three times with normal pressure if necessary, heat and arrange.

RUFAEM

(1) timErm/NERF , ZRYIBVME, BERERBIMIERFRIES | BEeE | F180°cHy
EFaRREA2SiE, IRAME | IIAERRBIRM | Bl \pacozing® BTN,

(2) Fpacozing® BREFEIFILL , BE EESFEMNQIFKERR | - 20°CRIRED 24/,

(3) IBEE , FE HPacojet kEEMKEIX , INEVETT R 10




8 Cannellini bean spread with ginger VEGAN

ZTERER

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TR, : Pacotizing®KEE
BhRE  IEEEN
BEIEERE : 3K
Jet*-t&2TER | NER

From O&

pacojet

Recipe-Ingredients Be5- Bofl

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FHEI M AIECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI = 10{p
20 g ginger 2058 =&

60 g lemon juice 6053 15T

80 g olive oil 8053, HHIE H

5 g salt 552

100 g water 1005g 7K

400 g cannellini beans dried 400572 BRPEHE

Recipe preparation

(1) Use a spoon to scrape off the skin of the ginger and cut into small pieces. Mix all
ingredients and pour into a pacotizing® beaker,

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

(3) If necessary, Pacotize® three times with normal pressure and serve.

RUFEE
(1) BOFRIEEER , IBVIME. BEREMS | Bl A\pacozing® B RFEIMAH.
(2) Fpacozing® BREFEIFHLIL , BE EESFEMNQIRKERR |, - 20°CIRED24/)\
Bo
(3) ABFE | BETHPacojet/KEWMIKEIRETRA
11



9 Chocolate chickpea spread VEGAN
DRIEESEERE

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 4
Jet®-Mode suitable: no

Pacojet kKBRS E
TR, : Pacotizing® KB
BhRE  IEEEN
BEIEERE : 40X
Jet*-tR2TER | NERA

From O&

pacojet

Recipe-Ingredients BeT- tokt

Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FREIMAYECEL
1 pacotizing® beaker = 10 portions 1{Elpacozing®EB AT #= 101
250 g chickpeas 25058 [EIES

110 g dates 11053 18pES

60 g almonds 6058 25—

30 g cocoa 305¢ Oj O]

30 g maple syrup 3055 HEHEDR

2 g vanilla powder 208 HEM

120 g water 12052 7K

Recipe preparation

(1) Roughly chop the dates and mix together with the other ingredients. Pour into a pacotizing®
beaker and close with the lid.

(2) Label and freeze it at -20 ° C for at least 24 hours.

(3) Pacotize® if necessary

Tip: To serve, spread the spread in a flat bowl, drizzle with pomegranate seeds, cocoa nibs and

some maple syrup (or honey). Serve with apple slices and crackers.

FUEIE

(1) AGAZETIRE , EEMERERRIES | Bl \pacozing® ERFEIAH,

(2) Fpacozing® BEFIEFEIFLIA , Bh HIESREBMNRFIKERIR |, 1£- 20°CRRED 24/,

(3) ANBEE , EE TNFIPacojetik EHEIKE

N BRRS | ASKERNEYIERE—EFERR |, M AT, ATarRAN—LeARELR (S
%z ). BEERAMR—ERA. 17



10 Herb walnut cream cheese

EEAN RS

Pacojet settings

Mode: Pacotizing®

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

Pacojet)?](l%ﬂ%%ﬁﬁx?
TR, : Pacotizing® KB
BhRE  IEEEN
BEIEEREL . UX
Jet*-tR2TER | NERA

From O&

pacojet

Recipe-Ingredients B/ Bort

Ingredients for 1 pacotizing® beaker 1{Epacozing® BB FAFI M AYEDH
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FHEL#4= 10{p
400 g cream cheese 4005¢ 95, HY5EE

100 g feta 1005g FZLE

80 g olive oil 805% 1HIEIH

50 g walnuts 5052 &k

10 g parsley 1052 ERFA

5 g salt 55%

1 g pepper 152 HAI

Recipe preparation

(1) Mix all ingredients and place in 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 or vacuum pack in glasses.

Shelf life at 3° Cin jar under vacuum: 2-3 weeks.

SUFAE

(1) BEEARER , Bl \pacozing® B FEEIAH,

(2) FApacozing® BAETFEFIIN |, B HIEEREBRNSFKERRE |, - 20°CLRED 24/,
(3) MNBFE , FETHracojet/KEBHIKELR , FEKBMNHRASETSERRAT

P CIEESTREPRIREHR : 233,
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11 Carrot Lentil Cream with Curry

MRS R =5

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 4
Jet®-Mode suitable: no

Pacojet)]](l%"*%%ﬁﬁx?
TR, : Pacotizing®KEE
EIRE : EE
BEEEIREL : 4K
Jet®-t=zVIEA | ANER

From O&

Recipe-Ingredients A7 - Bkl pacojet

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FAET M AYECE}
1{Epacozing® B FHEI#4= 1019

1 pacotizing® beaker = 10 portions

300 g carrots 30053 HAZEE)

300 g yellow lentils (blanched) 30058 ERE ( £/ )
150 g coconut milk 15053 Bt

6 g curry 63 IIE

6 g sesame oil 655 ZRRMH

7 g salt 75 B8

1 g pepper 155 49T

Recipe preparation

(1) Blanch the lentils. Coarsely dice the carrots. Sauté the curry in sesame oil, deglaze with
the coconut milk, mix 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) If necessary, pacotize®4 times.

FUELES -

(EREZ— T, IEHESHYINT . EZRETE , BENERE |, EBRIRIEIRS |
{8 N pacozing®E FHELFA,

(2) FApacozing® BEFAEFEIFIIN |, B FESREIMNSBKFERIR |, 1E- 20°CGEERE/D 24/,

(3) ANEFHE , FPacojetikKEHEKEE4R
14



12 Ratatouille puree

TR

Bc/g- Fort
1{Elpacozing®E2 FHEI M AIECH}
1{Elpacozing® B FEEI#4= 107
16050 ATARIFNE AR

1505g PHALAH

140%g FAEAE

1005% fESEPR4IA 1050 {HNIEIH

755% HiF 1050 &G

605¢ AL FE 1058 25t

1058 KFx 1050 &HI0EE
75T ZEENTEE
753 B8
5T BER
258 =HIRE

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
160 g red and yellow peppers

150 g tomatoes

140 g zucchini

100 g canned tomatoes

75 g eggplant

60 g red onions

10 g garlic

10 g olive oil

10 g balsamic vinegar

10 g lemon juice

10 g tomato paste

7 g basil fresh

7 g salt

5 g thyme

2 g xanthan gum

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EEHEES E
2, : Pacotizing® KB
BRI E  [EEES
BHEEERE . LR
Jet®-tRIVER : AER

Recipe preparation pacojet
(1) Finely dice the garlic and red onion. Cut the eggplant,
zucchini, pepper and tomato into approx. 2 cm cubes. Sauté the
garlic and red onion in the olive oil until translucent, add the
aubergine, sauté briefly, then add the courgettes, peppers and
tomatoes and increase the temperature to lightly roast the
vegetables. Add tomato paste and roast. Deglaze with vinegar
and stir in the remaining ingredients.

(2) Pour into a pacotizing® beaker. Smooth the surface. Close
with the lid and label. Freeze at -20 ° C for at least 24 hours.
(3) If necessary, Pacotize® once with normal pressure, heat and

arrange.

S FAEE

(D)IBAXFFIALFEYIR T . ASh0F. FEAE. fAmUnFNEmnt
ARG, A KFMOALF RS R ESE |
DONDEF | FEX , SAEDAN/NGAIIN. BRAFNPRALYS |, IRERE
Qe o, IIANEDINERE, IDNEE | BREI TR, 6
Apacozing® BRI, HREERME.

(2) Fpacozing®BERRETFEIFEIM , Bh HIEZEIMNSHIKFE
IRIR , TE- 20°CRIRE D24/,

3) BFHE , EIEREE ST TFEPacojetikKEBHEIKE LR |, FA1ZNN
;2

. ZhE, 15



13 Herbs Crust

¥NGET)+4

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TR, : Pacotizing® KB
BhRE  IEEEN
BEIEEREL . UX
Jet*-tR2TER | NERA

From O&

Recipe-Ingredients BT - Bl pacojet
Ingredients for 1 pacotizing® beaker 1Epacozing® B AL MHIBECH
1 pacotizing® beaker = 10 portions Epacozing® ELFIEI#R= 10/

280 g toast 2805¢ 1]
200 g butter 20032 &
50 g parsley 505% ERA
421(()) g drl]Jon mustard 4058 FFTHR
20 g thyme 205 BEE
rosemar K=
20 g y 2058 KEEH
oregano
g oreg 2058 &
14 g salt
| 1453
10 g garlic ==
1058 Kw

Recipe preparation

(1) Dice the toast. Remove the coarse, woody stalks from the herbs and chop. Mix all ingredients
together and pour into a pacotizing® beaker. smooth the surface.

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

(3) If necessary, pacotize® twice. with normal pressure Directly on the seared meat z. B. Spread
the saddle of lamb and gratinate it or roll it up in baking paper and refrigerate until ready to use.

BUEREM -
(1) IEEIE T . IEEAEY) EEEINARBEXIE | TR, SAEaRIESE—IE |, FIA
pacozing® E T,

(2) Fpacozing® BREFEIFILIL , Bh EESFEMNQFKERR | - 20°CRIRED 24/,
(3) ANBFHE , EIERE I TRPacojet KEMIKE2R, BEREMIEIEIFAIA L. BICFRERIEE
B e, B ICEEEER LR 5. 16



pacojet

14 Red lentil spread VEGAN Recipe-Ingredients Be7s- Bort
TrRogkEe Ilngredlt?n.ts 1;or 1 paco_tlzmg b'eaker 1{Epacozing® X2 FRAT MR HIBELE
pacotizing® beaker = 10 portions 1Epacozing® B FEI#R= 1014
e 200 g dried lentils 2008 BT
50 g shallot 5055 /N
50 g dried tomatoes 505 BATRATHE
5 g sweet paprika 52 FEERATI

400 g vegetable stock s
40052 Brnkimitn

~df ~ ‘ 5 g salt .
Recipe preparation

(1) Wash the lentils well with cold water. Finely dice the shallots and sun-dried tomatoes. Sauté
shallots in olive oil, add tomatoes and sauté with them. Add the lentils, pour in the vegetable
stock and cook for about 8 minutes, season with paprika and salt. Let cool down.

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

Mode: Pacotizing®

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

(3) If necessary, pacotize® three times with normal pressure.
Tip: Smoked paprika powder can also be used instead of sweet paprika, which gives the spread

a special, smoky note

Pacojet}JNg‘*%%éﬁfﬁ @{’EE{% : —
aco AR () S KBRTRRE. B NERITAIIN T, RS- SE | IATATR , EEf—
Rz, ¢ Pacotizing kI 2. MARD , BATGRES , B0s5E , FEHUATIEREMN, SATFIE | Bl \pacozing®
EO0RE R IR
REIEERE - 3% (2) Fpacozing SEFEE FE0FETHR , BY HESEMNSBIKESTE | 7 20°CRE 24/ B,
et R=UER : B () IEEE , FEIESEN FAPacojet KEEHIKEEIR,

N | B AT U | RS AR 17

From O&



15 Hummus Umami VEGAN

EREBEERE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TR, : Pacotizing®KEE
B E R
BEIEERE : 5K
Jet*-123EA : ~EA

From O&

pacojet

Recipe-Ingredients fog- dokt

Ingredients for 1 pacotizing® beaker 1{Epacozing® B2 FREI M HIBCEL

1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019

400 g canned chickpeas, drained 40057, [BE =S [#EEE

60 g miso paste 6058 RILGEE

2 g salt 257 B8

130 g olive oil 1305% 1E1ES;H

90 g chickpea water (from the glass) 905e [EME S /K ( {OIIEMPENE )
30 g lemon juice 305% &5

Recipe preparation

(1) Strain the chickpeas with a sieve (catch the liquid) and rinse. Mix all ingredients together
and pour into a pacotizing® beaker.

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

(3) Pacotize® five times with overpressure if necessary

BUEESS -
(1) A FEHEERES (BHREE ) , REPERFE. SEEFIESE—E , AA
pacozing® B FEIAA,

(2) Fpacozing® BEFAZEFEIFEIMN , B HIESEMNS RIKEZ IR | 1E- 20°CRERE/D 24/,

(3) ANBFE , EHBE T RIPacojetrKEEHIKEESIR,
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16 Hummus VEGAN
BESRE

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EEHEGE E
TR, : Pacotizing® KB
BIRE : @R
HEEERE : 5k
Jet®-tRTVER : FEH

From O&

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

Ba75- okt pacojet

1{Elpacozing® & FAFIFRAIACH!
1Epacozing® B FREI#A= 1014

400g canned chickpeas, drained 4005 [EME SHESE
60g tahini (sesame paste) 6055 ZRRiE

7g salt 785 B8

100g olive oil 10023 1EIESH

90g chickpea water (from the glass) 9055 ERET/K ( ASIRISERhEE )

305¢ 115t
253 BRFIOA

30g lemon juice
2g dried cumin

Recipe preparation

(1) Strain the chickpeas with a sieve (catch the liquid) and rinse with cold water. Mix all
ingredients together 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® 5x with overpressure if necessary

Note: Use black chickpeas for the black hummus

BUEREM -
(1) A FREEBES (BLEKREE ) |, AMBRASKTR. SrERFEESE— , FIAN
pacozing®E FHEI M,

(2) FApacozing® BEFAZEFEIFIIN , B FESEMNSBKFESE |, 1E- 20°CEIHE/D24/0N\,
3) WBEEE , TR FAPacojetKEHEIKEESIR,

i FRERSHERESR 15



pacojet

17 Olive Paste Recipe-Ingredients BL75- Bk
fEs Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FAEIRAYECH}

1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10(%
500 g olives 50057, 1B
200 g olive oil 2005, 1#1E;H
50 g lemon juice 5055 1E15
40 g capers 405 LLIFH
25 g garlic 2553 KFr
80 g anchovy paste 805 BEAE

Recipe preparation

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

Mode: Pacotizing® of the coupe set without overpressure. Pour into a pacotizing® beaker,

Pressure settings: Overpressure (2) Close the lid and label. Freeze at —20 °C for at least 24 hours.

Number of automatic repetitions: 2 (3) Pacotize® twice with overpressure if necessary

Jet®-Mode suitable: yes

Pacojet K EEHEGE E S
K3t ¢ Pacotizing® kS (1) GRS PRIR \pacozing B FRETHNR | STEEERIEERIIE R N FPacojetfiU S FR2BE T4
ESIRE : B EITHE—R |, EBEREHE.
BEERRH : 2% (2) Fpacozing BFIE FEIFAII , BE HESEMNSTIKESE | - 20°CIRE D24/,
et*-fRIUER - 2 () AVERE , TEHBEE T FPacojet KEEHOKEE2R,
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pacojet

18 Celery Parsley Butter Recipe-Ingredients Ber5- Bort
=k Ingredients for 1 pacotizing® beaker Epacozing® B2 FRETFRAIEDE)
1 pacotizing® beaker = 10 portions 1{Epacozing® B FIEI#R= 105
500 g butter 50023 &
60 g celer .
40 2 parsIZy 052 FI:Z
20 g lemon juice 4052 %z:
7 g salt 2058 1215
75¢ B8

Recipe preparation

(1) Pour the butter into a pacotizing® beaker and process once in the Pacojet with the
pacotizing® blade without overpressure. Wash the celery and cut into small pieces and add to

Pacojet settings the butter with the other ingredients. Process the whole thing once with the 2-blade knife of

Mode: Pacotizing® the Pacojet Coupe Set without overpressure. Then smooth the surface.
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 overpressure if necessary
Jet®-Mode suitable: yes
S
PacojetiKERHERE (5B \pacozing BRBETHR R , TiFAPacojetFMAATI HIEE BRI FRE—X,
B, Pacotlzing®ikE EESOARE | TIAME , MEER— RIS, E2EBEETT , FHracoetd®

B#E - EE FITIEr Rt R M IR RIS, SR TRE.

BHEIEEIREL . 2R o s
N (2) Fpacozing® BEFAEFEIFEIM , B HIESEMNS RIKES IR | 1E- 20°CRERE/D24/0N\FF,

Jet*12zER : 2
3) WNBFHE , TEBEET APacojet’kKEHLIKE,
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pacojet

19 Herb and nut spread Recipe-Ingredients Bcs- Eort
EZEEE%% Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIECE}

1 pacotizing® beaker = 10 portions 1{@Epacozing® B FREI#= 104
500 g quark at least 20% fat i. Tr. 50058 Z/20%A8AHHE
100 g walnuts 1005% &k
100 g hazelnuts 10058 1&EF
10 g thyme 105¢ BE®
10 g parsley 1053 BRE
5 g salt 55¢ E5

= Recipe preparation

Pacojet settings (1) Roughly chop the nuts. Mix the quark with the remaining ingredients until smooth, then
Mode: Pacotizing® mix with the nuts and season to taste. Pour into a pacotizing® beaker, close the lid and label.
Pressure settings: Overpressure (2) Freeze at -20 ° C for at least 24 h.

Number of automatic repetitions: 2 (3) Pacotize® twice with overpressure if necessary.

Jet®-Mode suitable: no

Pacojet K EEHEGE E FEREME
K20 : Pacotizing® K (IEERRAIIR, HEHEESERRAENE , NERRERAHR , FA
BIIRE : HBE pacozing®E LM,
HENERRE : 2K (2) Fpacozing® BRI FEITATHR , BE MESEMNSEIESHE , 1E- 20°CRE 24/,
et fRIVIBA - B (3) WS EE | 1EABEE R FPacojet KBS KEZIR.
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