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1 Mint Ice Cream
NetEEY e

Pacojet settings

Mode: Pacotizing®

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

Pacojet)]k}%ﬂ%ﬁﬁfﬁ
TR, : Pacotizing®KEE
BHRE  [EEEN
BEjEEXRE : UX
Jet>-tRIVEMA : 2

From O&

pacojet

Recipe-Ingredients Fe 5 - Eotst

Ingredients for 1 pacotizing® beaker 1{Elpacozing® & FREIFRAIECH!
1 pacotizing® beaker = 10 portions 1{@Epacozing® BRI M= 10(%
400 g sour cream 40057 ERY5H

100 g cream 1005 J37H

130 g powdered sugar 1305% &

60 g lemon juice 605 1Ei5;

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.

SUFEE

(1) #SERYIEH. #ERE. B THIYNMES | B Apacozing® BRIELA., IINET,

(2) Fpacozing® B FAEFZEIFILLM , Bh LIESSEMNQFIKIERIR |, - 20°CRIRELD24/N\E,
(3) FAPacojetZKEE1/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)?](l%"%ﬁﬁfﬁ
TR, : Pacotizing®KEE
BHRE  [EEEN
BEjEEREL : 2%
Jet*-R\EA : NEA

From O&

pacojet

Recipe-Ingredients B - dokt

Ingredients for 1 pacotizing® beaker 1{Epacozing®E ARG HIECH}
1 pacotizing® beaker = 10 portions 1{Epacozing®EB &I M= 1014
100g Goji berry 1005% #42

400g raspberry pulp 40072 BIERA

100g water 1005g 7K

100g sugar 1005% &

60g lucose 6052 EEE

10g lemon juice 105g 55

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.

SRR

(1) 87K, VEFIEETEIER |, ARIEABINIREIES. AEISEE Apacozing® BERIEIT.
SAD,

(2) Apacozing® B AEFEIFEIMN , B HEREMNLRIKERIER | £ 20°CRIRED 24/,
(3) PacojetiKEE2)R
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3 Blood Orange Campari Sorbet

MEEENEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet)?](l%ﬂ%%ﬁﬁfﬁ
TR, : Pacotizing®KEE
BHRE | [EEEN
BEjEEREL : 2%
Jet*-R\EA : NEA

From O&

pacojet

Recipe-Ingredients Bc/3- okt

Ingredients for 1 pacotizing® beaker 1{Elpacozing® & FBEL M HIBCA}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI = 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.

FUFHE

(1) #EKFOFEIERS | 319, BHREINRE , IMAEER]. SFBERDRES | AAEE Apacozing®E
FHEIFR AR,

(2) Fipacozing® BEREFEFHI , B EESEMNQIRIKEIRR |, 1E- 20°CREL 24/,
(3) FHPacojetKEE1/R
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4 lced Butter Cookie

IKEiHEER

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TR, : Pacotizing® KB
BhRE  IEEEN
BEIEEREL . 22X
Jet*-tR2TER | NERA

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1{Epacozing® BB FATI M AIECH}
1 pacotizing® beaker = 10 portions 1{@Epacozing® B I = 105
250 g cream 25052 Y3

270 g milk 27055 &43

110 g egg yolk 11058 FBE

90 g sugar 9052 #E

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

45 g butter biscuit 4557 = HeHE

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.

SR

(1) #&W5H. 4. EEIEFRSRS |, IEEs2°c, IIAYIRBMISE DFIERYH |, 1BREE
1558 08 |, FA1E{E Npacozing® B FEIFAH,

(2) Fpacozing® BEFEFEFLIA , Bh LIESREBMNRFKERIR |, 1£- 20°CRIRED 24/,
(3) FBPacojetkEE2)R
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5 Farina Bona lce Cream
AENEHNERE

Pacojet settings

Mode: Pacotizing®

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

Pacojet)]k}%ﬂ%%ﬁﬁx?
TR, : Pacotizing® KB
BHRE  [EEEN
BEJEERE : UX
Jet>-tRTUEA : ANEA

From O&

pacojet

Recipe-Ingredients BT - tokt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E AL FARYECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FEEI 4= 107
30 g Farina Bona 305g ;EEAREAR

200 g Cream 20053 W5iH

273 g Milk 27353 4403

2 g Stab 2000 253 Stab 2000

20 g eggyolk 2058 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.

S EAE(E

(1) ASWHIEA. 490F08E (7058 ) &3, IMNEZEANEAERE., 55 (3052 ) FIREFTEEN |
BEIANEESYIH |, INEELI82°C , FIIFAENSR: | IBEEERIR. REE Npacozing®E 3
ETFRER,

(2) Fpacozing® BERREFEFIIM , Bh HIESRERNLFKFERR | £- 20°CLERED 240N\,
(3) FAPacojetkEE1IR
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6 Cherry Sorbet

TS

Pacojet settings

Mode: Pacotizing®

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

Pacojet KBS E
TR, : Pacotizing®KEE
BERE : IEEES
BEEEERE : UK
Jet>-tRICIEA © AEA

From O&

pacojet

Recipe-Ingredients BT - EORH

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 BT FRAYETEL
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FREL#= 107
200 g sour cherry juice 2005g BRI+

150 g sugar 15053 #&

10 g lime juice 1053 BETES

500 g pitted cherries 50053 ARk

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.

SEIHE

(1) IBEYETFINERS | BEEINESHE. EBRRIE | B \pacozing® BT,

(2) Apacozing® B AREFEIFELM , B TSR EMNQRIKERIR |, 1E- 20°CLIRED 24/,
(3) FHPacojetKEE1LR
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7 Salted Caramel Popcorn Ice Cream

IEETRIRAIC S RE

Pacojet settings

Mode: Pacotizing®

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

Pacojet KBS E
TR, : Pacotizing®KEE
BIRE  IEEEN
BEEERE : LR
Jet>-tRICIEA © AEA

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{Epacozing® B AT B ECHL
1{@Epacozing® B FREI = 105
1553 18K

220%5¢ 445

12053 ¥

6057 BRI

152 1805

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.

RAFE

(1 EFRERiSHEREREW |, IMNIEKTE | IRFF | SHTEa L | RaDEmRvIME. A5, YR,
AEENDNHRES  ]pE—X , RRANEEREM RS | B Apacozing® BRI,

(2) FApacozing® BEFEFEIFEIA , Bh LR

(3) FAPacojetKEE1LIR

BINREKFERR | - 20°CRIRED 2405,
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8 Cashew vanilla strawberry ice cream VEGAN
BREEETER

Pacojet settings

Mode: Pacotizing®

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

Pacojet KBS E
=T, : Pacotizing®KEE
BERE : IEEES
BEEERE : UK
Jet>-tRICIEA © AEA

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{Epacozing® B BRI HIBCH}
1 pacotizing® beaker = 10 portions 1{Elpacozing® B &I #i= 107
200 g strawberry 20008 B

300 g water 3005% 7K

100 g agave syrup 1005¢ BEEVESR

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.

SUEEE

(1) IBEREZYIR | BlEF. EEERATNRTRIRFEES | £ Apacozing® BRI,

(2) Fipacozing® EFAEFE=IFEIA , AL LIESREBMARFKELIR , £ 20°CLIRED 24/,
(3) FAPacojetkEE1IR
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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 kKBRS E
TR, : Pacotizing®KEE
BhRE  IEEEN
BEEEREL . UX
Jet*-tR2TER | NERA

From O&

pacojet

Recipe-Ingredients BT - EORH

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 BT FRAYADEL
1 pacotizing® beaker = 10 portions 1{Elpacozing®E FBEI#f= 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

SR
(1) #7KFONENERS |, BINIS= L FERA  FELAMR. IOAEIEIR; | iSEnIE , MERA
EFFIAON | 18 Apacozing® B FRELFA.
(2) Fpacozing® BEFEFEFIIM , Bh HIESEMNSRKESIR | - 20°CGLRE D24/,
(3) FAPacojetiKEELIR, R : R BIRAFERAILRNEEE1E64%
15



10 Pina colada ice cream

MRS T

Pacojet settings

Mode: Pacotizing®

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

Pacojet)]k}%ﬂ%ﬁﬁfﬁ
TR, : Pacotizing®KEE
BHRE  [EEEN
BEJEERE : UX
Jet>-tRTUEA : ANEA

From O&

pacojet

Recipe-Ingredients B/ - Bkl

Ingredients for 1 pacotizing® beaker 1{Elpacozing® 2 FBET M HIECK}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
400 g pineapple juice 400538 75

200 g coconut syrup 200753 HFHEsE

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.

BUEREM
(1) BBErEMEIREE— , BINEERD, MAEHMe2°clHER , BRIFESMRE, 1580 , BN
pacozing®EEFREIA,

(2) FApacozing® BERZEFEHFIIN |, B FESERNSRKERR , - 20°CEHRE/D24/N\EF,
(3) FAPacojetyKEELIR, /NET : PacojettIBERESIEE : BRI RIER.
16



11 Strawberry sorbet
HEEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet)]](l%"*%%ﬁﬁx?
TR, : Pacotizing®KEE
BhRE  IEEEN
BEIEEREL . UX
Jet*-123EA | ~NEA

From O&

pacojet

Recipe-Ingredients o - Bkt

Ingredients for 1 pacotizing® beaker Elpacozing® B FRELAAIECHE
1 pacotizing® beaker = 10 portions Elpacozing® B FFEL A= 107
500 g strawberry 50052 BB

60 g powdered sugar 6053 ¥EM

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.

(2) Then smooth out and deep-freeze at -20 ° C for 24 h.

(3) If necessary, pacotize® once

FUFAE

(1) #SFRBEM IR & Epacozing® BTN , F4EJIEITIRIAE,

(2) Apacozing® B AAEFEIFELMN , b HEZREMNQRKERIR | £ 20°CRIRED24/MF,
(3) FAPacojet/KEELIR, /NBLT : PacojettIRFERESIEME : BIRIT =&,

17
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12 Pineapple sorbet Vegan Recipe-Ingredients Bc/5- Bord
SR Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FBEI M AIECH!
1 pacotizing® beaker = 10 portions 1{Epacozing® B FEI#= 1019
350 g pineapple 35053 SR A
120 g sugar 12053 &
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

Pacojet /K EEHESSE BUERE(

R © Pacotizing®IA/ER () $EKFHEIERS, RTE (RS ) HIFMNE | ESRISHENES | B \pacoring® EFFETIR,
BHRE  IEEES

BEEERE . 2K (2) FApacozing® BEHEFEHFEIA |, B HIESERN S RIIKEETISR , £ 20°CE =24/,
Jet®-HREER - AER (3) FAPacojetikEE2IR
From O& 18



pacojet

13 Pistacchio Ice Cream Recipe-Ingredients 75 - Bokt
B\ ERE e Ingredients for 1 pacotizing® beaker Elpacozing® B FRELAHIECHE
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 105

230 g cream 2305 WA

\ 200 g milk 20058 443

| 100 g eggs 10052 B

- 80 g sugar 805g &
2 55 g pistachio 555¢ FILER
.‘/

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 /K EEHEGRRE FUFEE
=t - i2ino® Yk EE s N = N/ o \ r S ER =
R, ¢ Pacotizing iR (1) SRR ADES | JERAUERAEM , MAEs2 ', EBEORMIBEEREE—85 , I

BIIRE : B
SEEZ D SRV
Jete- R : £

ANIHER | B \pacozing® BB FIEIAA,
(2) FApacozing® BEHEFEHFEIA |, B HIESERN S RIKEETISR , £ 20°CEHREI 24/,
(3) FPacojeti kKB 1K,

From O& 19
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14 Porcini mushroom ice cream
RS

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEHEEE
FE, : Pacotizing®KEE
BRE  BRE
BEEERE : LR
Jet*-f=2IVEMA : 2

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{Epacozing®E FATI MBI ECHL
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
220 g milk 22053 4473

115 g sugar 1155g 1

60 g glucose 6050 EIEtE

1 g agar-agar 152 IBfg

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.

FUFAEE
(1) AS4-0n. ¥E. BEENEIERS  AWERLIDE, IMAGHELE , 240, BHEHHE , #A
pacozing®E AT,

(2) FApacozing® BRAZEFEIFIIN , B FIESSERNS BEKFEIE TSR |, - 20°CRRED 24/,
(3) FAPacojetkEE1/R
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_ _ . acojet
15 Fermented Carrot Ice Cream Recipe-Ingredients BT - Bkl pAco)
P Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FAEIAYECE
§§@$E§%’%} EEE|'7|‘“¥\ g P g {Elp g BRI MEIECH
1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI = 107
220 g fermented carrot juice 2205 EEEHRREE T
60 g water 605g 7K
60 g sugar 6053 &
70 g calamansi juice 7053 BatEHE;
2 g gelatin 253 AR

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 kK EEHEES E BUEREM
&2 : Pacotizing®KEE (1) FEBRRBRTE/KE. BKMEER | iR 3. EHIBBAMRERERT. SREFEES
B7RE : el it , & \pacozing® B FIEIFH,

V= . Ny \ SANTE AL A N4 S AN 0 ~SAN
SRR X (2) Fipacozing MFRZE FERUTALIR , B LIESSEMNSTAGBEITAR | 1 20°CORED2 NS,

Jete-tEEA | AE
et®-HRIVIER | NER (3) FAPacojetikKEE1LIX

From O& 21
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16 Fior di latte Ice cream

L E SR

Pacojet settings

Mode: Pacotizing®

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

PacojetKEEHEESE
=, : Pacotizing® kKB
BRE  BE
BEIEERE . UK
Jlet*-12z(iERA : 2

From O&

Recipe-Ingredients Tyl ] pacojet

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIESR)
1{@Epacozing® B FREI = 105

1 pacotizing® beaker = 10 portions

500 g milk 50053 4473

12 g glucose 1250 EEHE

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

125 g mascarpone 12558 FBHRE2
2 g gelatin 252 AR

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.

SUEAES

(1) IBEARBBERKE. &4, B@EN. REEDMIIWERES  EEFR1SE | AMERH.
mHER | EEHTRE—RIAGYLRESYIHF. R8ME , Bl \pacozing® EFFEIMH,

(2) Apacozing® BEFREFEFIIMN , Bh TIEESEMNQIFIKEIETRIR | £ 20°CRIRED 24/,
(3) FHPacojetZKEE1R
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17 Ginger Cinnamon Hibiscus Ice Cream

E :l:-H—:,_ﬁL:.aEﬂl
EEERERE

Pacojet settings

Mode: Pacotizing®

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

Pacojet)]](l%"%%ﬁﬁfﬁ
TR, : Pacotizing® KB
BhRE  IEEEN
BEEEXE : 31X
Jet*-t&TER | NERA

From O&

Recipe-Ingredients B - Bowl pacojet
Ingredients for 1 pacotizing® beaker 1Epacozing® B FIRI A RIECH!
1 pacotizing® beaker = 10 portions 1Epacozing® ELFIEI#R= 106

250 g cream 25083 M
250 g milk 250% ;_-Ft):,]
150 g eggs 15055 ZhE
60 g sugar 60 I
20 & hbiseus flower sy 5058 15523
. 30 HZS %"nag
5 g ginger 5%%£§T_*Fﬁ =
4 g cinnamon stick
45T PITERS

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.

FUEE

(1) A5, 40, ENBERSRES |, INEEe2°c , FEFRENERE, IMAESHEEMBITEH
B, IIARERIIRSR  EFE20018 , AEERNHAEENRIE®. £E2XK , BE,
FEesEERAEEKE | £ Apacozing® B HEIF,

(2) FApacozing® BEFEFEFIIM |, B EIESREMNSFIKFEETRIR |, 1£- 20°CRIFRE D24/,
(3) FEIEERESIT , FiPacojetikEE3IR 23



18 Mango Sorbet VEGAN

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TR, : Pacotizing®KEE
BRE  IEEEN
BEIEEREL : 22X
Jet*-t&2TER | NERA

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FRRET BV ECE}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
500 g mango 50052 =58

100 g sugar 1005 #E

100 g water 10052 7K

10 g lemon juice 105g 12157

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.

FUFAE

(1) BRI T . AKFIEEMEIE RS | BENEAR. KIERERIREE—E , FA
pacozing® B FEI A,

(2) Fpacozing® B REFEFIIM , Bh TEESEMNSFIKEEITIRIR | £ 20°CGLIRE D24/,
(3) FAPacojetKEE2)R
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19 Plum Sorbet Vegan

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TR, : Pacotizing®KEE
BhRE  IEEEN
BEEERE . UX
Jet*-t&2TER | NERA

From O&

pacojet

Recipe-Ingredients BT - Bokl

Ingredients for 1 pacotizing® beaker 1{Epacozing® B AL HIBECH}
1 pacotizing® beaker = 10 portions UEpacozing® B FREL 4= 10{7
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 BT

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.

BIYEES -

(1) BE=FUIpRF A EZ, FERERTASIEENEN  IMAZFF. /\SRENREE , BRE—E
KRR, AASCKISERIEEARESE  (EREFEATPERR/ BRSNS | IINES

18 Npacozing® B FELFAH,

(2) Fpacozing® EREFEFIIN , B EESEMNQEKEE TR | - 20°CRIRED 24/,
(3) FAPacojetikKEE1IR 25



20 Green Apple Basil Sorbet Vegan

SERENEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet KBS E
TR, : Pacotizing®KEE
BhRE  IEEEN
BEEEERE : LR
Jet>-tRICIEA © AEA

From O&

pacojet

Recipe-Ingredients B /5 - Bkl

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FAETMAYESHR}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI M= 104
350 g green apple puree 35058 H5aRe

250 g sugar syrup (mixed cold, not heated) 25052 HEIE (S , AAhNzh)
60 g basil fresh 6053, FhifaEsn

20 g lemon juice 2053 15

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.

BUELEME
(1) BFrEREEIEESE—E , & \pacozing® B FHTIAF,
(2) Fpacozing® BBEFAEFEIFGIMN , Bh HIESEBMNSBRIEE TSR , 1 20°CLRE/D24/MF,

(3) FAPacojetKEE1R
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21 Basil Ice Cream Vegan
EENERE

A

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEREEE
=, : Pacotizing®KEE
BRE  BE
BEIEERE : 2K
Jet>- =B « ANEA

From O&

pacojet

Recipe-Ingredients fics3- Fort
Ingredients for 1 pacotizing® beaker 1{Epacozing® B AL HIBECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
18 g basil fresh 1850 Frftame)
100 g sugar 10025 45
50 g sunflower seeds 502 SETEAT
360 g water 36085 7K
30 g coconut milk
305¢ HRY;

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.

SUEAE

(1) AFFFBREIEEE—E | 8l Apacozing® B BEIMF,

(2) FApacozing® BAETFEFIIN |, B HEREMNLRKEE TR | - 20°CGRIEED 24/,
(3) FAPacojetKEE2;R
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22 Basil Sour Cream Ice Cream

BRI HERS

Pacojet settings

Mode: Pacotizing®

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

Pacojet KBS E
TR, : Pacotizing®KEE
BhRE  IEEEN
BEEEERE : 2K
Jet>-tRIVEA : 2

From O&

pacojet

Recipe-Ingredients B/ Bort

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B FBFI PR AIECHL
1 pacotizing® beaker = 10 portions 1{Epacozing® B T #= 1019
500 g sour cream 5005% BRY5H

100 g powdered sugar 10053 #&H)

60 g lemon juice 605 1215

20 g basil fresh 2053 ZEENFTEE

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.

SUFLE

(1) ASERIDH. 8. EETHImRESE—E , B A\pacozing® ERFEIMHF. IINER) , BiFE
B8 \pacozing® B IR,

(2) Fpacozing® BRI FEIFEIA , B DIESREMNQRIKEE TR | £- 20°CRIRED 24/,
(3) FHPacojetKEE2,R
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23 Strawberry Ice Cream

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEREEE
=, : Pacotizing®KEE
BRE  BE
BEIEERE : 2K
Jlet*-12z(EMA : 2

From O&

pacojet

Recipe-Ingredients fics3- Fort

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FAFI PR AIECH!
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
450 g strawberry 4500 B

300 g cream 30053453H

130 g sugar 1305345

5 g lemon juice SETfEEkE

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.

SUEAE

(1) #EFTBIREERSE—EE , £ Apacozing® B RFEIM .

(2) FApacozing® BAETFEFIIN |, B HEREMNLRKEE TR | - 20°CGRIEED 24/,
(3) FAPacojetKEE2;R
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24 Tuna Ice Cream

Ga== P

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
BRE  IEEEN
BEEEERE : 2K
Jet*-1RIVEA : 2

From O&

Recipe-Ingredients Bc/5- Bort pacojet
1{Elpacozing®E I EIECH

1 pacotizing® beaker = 10 portions 1{Elpacozing® BB FREI#4= 10/%

275 g milk 27558 543

180 g canned tuna, drained 18052 £iaMAfEmE , 5

Ingredients for 1 pacotizing® beaker

160 g cream 16053 453

145 g egg yolk 14555 S

110 g sugar 11055 45

20 g clanned capers drained 202 LTS
g salt 35 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.

SIELE

(1) IBEERA , B4R | SEEIFERSER | ID8Es2°C, MARITRIMEHER |
{8 Apacozing® B FEL A,

(2) Fpacozing® B FAEFEIFILLI , Bh HIESREMNSFKEE TR | - 20°CRIRED 24/,
(3) FHPacojetKEE2/%
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25 Marzipan Ice Cream

B HEE R

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBS E
TR, © Pacotizing®KEE
F:RE  IEEEN
BEEERE : UK
Jet*-tEIVEA : 2

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{Elpacozing® S FAEL A RYECH}
1 pacotizing® beaker = 10 portions 1Epacozing® EZFHEI#R= 1065
500 g milk 5005 L4

125 g marzipan 12555 254

100 g sugar 10055 4=

50 g cream S0 4733

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.

SUEAE

(1) ASFIFINERE | ASTHEAREED |, IIAYSRIELE6/NE | I Apacozing® BRI,
(2) FApacozing® BAETFEFIIN |, B HEREMNLRKEE TR | - 20°CGRIEED 24/,
(3) FAPacojetZKEE1R
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26

pacojet

Mint Sorbet Vegan Recipe-Ingredients B/ Bort
N e =] Ingredients for 1 pacotizing® beaker 1{Epacozing® B FAEIAAYECR)
1 pacotizing® beaker = 10 portions Elpacozing® BRI A= 1073
‘ 480 g water 48053 7K
200 g sugar 20055 ¥
100 g lemon juice 1005 1S
80 g peppermint fresh 80T SRfEErS
50 g lime juice 5055 BATES
Recipe preparation
Pacojet settings (1) Mix the water, sugar, lemon juice and lime juice until the sugar has dissolved. Mix in the

. HH ®
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 kKBRS TE

s BUEHEE(

TR, : Pacotizing®KEE R e - s

BHRE - [FEES (1) A§7K. ¥, BESTHHRETRES  BEENEAME. IINEE |, # \pacozing® BRI,
HEIEEIRE . LR (2) Fpacozing® BRAEFEIFEIN , Bh FEESRERNSBIIEE TSR , 11 20°CREE/D24/NF,
Jet®- BB : NEH (3) FAPacojetKEE1IR

From O& 32




27 Red Wine Butter Ice Cream
ALEEHER

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS TE
PR, © Pacotizing®KEE
B8  IEEES
BEEERE : LR
Jet*-tRTVIERA | ANEA

From O&

pacojet

Recipe-Ingredients Bc/s- Bort

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B FREI M AYECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FEI#= 1019
750 g red wine dry 7505¢ Br4ALH

250 g butter 25053 E=0[]

150 g egg yolk 15058 &

140 g sugar 140753 ¥

20 g dried plums 208 BZF

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.

FUERE(S

(1) ATE R R250=F, VIFRMRIETERER, SRATISRKERE,. EEfIERNA0E—EINE
ZFEg2°c, = , i880ZEes5°C, IIAEH , BHI9E |, B \pacozing® BRI,

(2) Fpacozing® BEFAZFEIFIIN |, Bh FESSERNS BIKFEIETISR |, 1E- 20°C2IRE/D24/0N\F,
(3) FAPacojetyKEE LR 33



28 Milk Chocolate Ice Cream

FNI55e NS

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBS TE
T ;. Pacotizing®kEE
BHRE | R
BEEEXRE : LK
Jet®-1RILER : 2

From O&

pacojet

Recipe-Ingredients fics3- Fort

Ingredients for 1 pacotizing® beaker 1{Epacozing® BB FAFI M AYECH
1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FIEI#= 10{9
250 g cream 2505% WM

250 g milk 25052 -4

100 g eggs 10055 THE

30 g sugar 305 ¥

190 g milk chocolate 190%5 44315557

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.

SUELE

(1) AEFIAEE |, IMNEEFIFEER | II#Es2°c, MAFIBISEIBER. Bl \pacozing®
BT,

(2) Fpacozing® B FEFEFIIM , Bh TESEMNSFIKEEITIRIR | - 20°CGRIRE D24/,
(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 /KB TE
PR, : Pacotizing®KEE
BIRE  IEEEN
BEEERE . UX
Jet*-t&TVIERA | ANEA

From O&

pacojet
Recipe-Ingredients FeT5- okt

1{Epacozing® B AR AYECH)
1{Epacozing® B T #= 1019

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

300g water 30055 7K
100g sugar 10055 #&

5g lemon juice SET HEE
330g Black currants 330%5 EALEE

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.

R
(1) fKFFERS | ERfE AR, BEEERESR®. EMENREREIESE—IE | B Apacozing®
SR,

2) Fpacozing® B RAEFEIFLIM , B PESEBRNSRKEE TSR |, - 20°CRED 24/,
(3) FPacojetiKEE1IR
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pacojet

30 Goji Berry Sorbet Vegan Recipe-Ingredients 75 Al
M S = Ingredients for 1 pacotizing® beaker 1{Epacozing®E FAEI MBI ECHL

1 pacotizing® beaker = 10 portions 1{Elpacozing®E FBEI#f= 1019
100 g goji berry 10053 #f2
100 g cranberries 10053 /NATES
500 g water 500E3 7K
50 g sugar 505 i
60 g glucose 605 ZIE
5 g apple cider vinegar 5 JE SRR

Recipe preparation

Pacojet settings (1) Boil water with sugar and glucose, allow to cool and mix with the remaining ingredients.

. 171 ®
Mode: Pacotizing Pour into a pacotizing® beaker.

Pressure settings: Normal pressure o .
. . (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) Pacotize® once if necessary.

Pacojet kKBRS E

e o SUEIEEM -
TR, © Pacotizing®KEE
BRE - [EEES (1) A7k EEEFIR A | RAVREFIRIIADIES | El Apacozing® B RREIMAH,
EENSEERE - LR 2) Fpacozing® BERZEFEIFIIM , Bh EIZESREIMNQ FKFEETRIR | 11 20°CRRE D24/,
Jet®-#2zVIEA : ANER (3) APacojetiKEELIR

From O& 36



31 Kale Ice Cream

PREEERE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
BRE  IEEEN
BEEERE . UK
Jet*-tRTVIERA | ANEA

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

K- Bkt pacojet

1{Epacozing®E2 FHEI M AIECHL
1{Epacozing®E FAEI#1= 10/
3058 PKHEE

22058 £

805¢ &

605 BIENELE

158 1808

44053 95iH30%AERA

6053 18151

(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.

RAFEM

(1) #4490, ¥, BEPENBIERS  [BPRAXKIEMIDIE. REFCRAITR. BHINH

IINZBRIIIARHEE: | Bl \pacozing® BEFREIFA,

(2) Fpacozing® BRZEFEIFHLIL , BE EESFEMNQIRIKBE TR |, - 20°CRIRED 24/,

(3) FHPacojetKEE1LR
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32 Caramelised Almond Ice Cream
EEN SR

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES E
T ;. Pacotizing®kEE
BRE  IEEEN
BEEERE . UK
Jet*-t&TVIERA | ANEA

From O&

Recipe-Ingredients o - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing® X8 FBET MR A ELES

1 pacotizing® beaker = 10 portions 1Epacozing® ELFIEI#R= 106

450 g milk 45058 RSN

100 g cream 10023 Y336

100 g roasted almonds 100 JE25(—

120 g sugar 12025 45

100 g egg yolk 10085 B
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.

SUELE
(1) #EEFOFE—RE Npacozing® BRI+ , BZEDINIMIR. EEEbR D —RIEZEs2°C,
S801% |, 18 \pacozing® EEFREIFR R,
(2) Fpacozing® B REFEFIIM , Bh TIESEMNSFIKEEITIRIR | - 20°CGLIRE D24/,
(3) FAPacojetZKEE1IR , BINGREMF

38



33 Carrot Sorbet Vegan

HESEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
HET ;. Pacotizing®kEE
BRE  IEEEND
BEEERE : UK
Jet*-tRTVIERA | ANEA

From O&

pacojet

Recipe-Ingredients /g Bort

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FETARIES R
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI#= 105
250 g carrot 25053 HHZEE)

250 g apple juice (no added sugar) 25058 BEERH ( ANHNEE )

50 g sugar 5053 {

4 g cilantro 475 B

1 g salt 139

Recipe preparation

(1) Pour all the ingredients into a pacotizing® beaker and process once with the 2-blade knife.
Smooth out, close the pacotizing® beaker with the lid.

(2) Label and freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary.

SUFEE

(1) #EPTB A Bl Apacozing® EFREIMH , BTEJIRE—IR , FEHIKY.

(2) Apacozing® B AAEFEIFEIMN , b HIEREMNLRKEE TR , - 20°CRIRED 24/,
(3) FHPacojetZKEE1LR
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34 Almond Gianduja

B OIT5T]

Pacojet settings

Mode: Pacotizing®

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

Pacojet /KB TE
PR, © Pacotizing® KEE
BIRE  IEEEN
BEEEREL : ik
Jet*-t&TVIEA | ANEA

From O&

acojet
Recipe-Ingredients Bo /5 - Bokt P J

1{Epacozing® B AT A BYECHEL
1{Epacozing®EFRATHR= 10/

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

200 g peeled almonds 20058 KAREAZ
200 g icing sugar 20052 HEFE
240 g milk chocolate 24052 4315527

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

SRR
(1) #FEZFOFERBR N\ pacotizing® BFEIIAF , TEFEE TNAPacojetdBE7IEN"EIMIT—IR, £
BRI ARMY  FIERRBEESYIRES. REKT.
2) Fpacozing® BRIEFEIFEIN , B EESFEMNSFKFEETRR , - 20°CRRED 24/,
(3)ﬁﬁPaCOJet/7J<JE3/A FEIEEBAOT , aIEEIKESR
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pacojet

35 Green Apple lamb's Lettuce Spinach Sorbet Vegan Recipe-Ingredients Bc75- Bott
e s Ingredients for 1 pacotizing® beaker 1{Epacozing® B FBEI M HIBCAL
1 pacotizing® beaker = 10 portions 1{Elpacozing® BB AT #4= 10/%
. ’ 250 g green apple puree 25058 HIERE

200 g sugar syrup 20058 #EEE (IR, IR )
150 g spinach leaves 15057 et
90 g lamb's lettuce 9058 FEE
20 g lemon juice 20750 1EI5y
10 g mint 10%¢ Se{ay

Recipe preparation

(1) Place the spinach and lamb's lettuce leaves in a pacotizing® beaker and cut once

Pacojet settings

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.

Mode: Pacotizing®

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

R
PacojetiKEEHETE (1) A EFANFEBER A pacotizing® BRIEIMAF , AZETIRE—IR, REMAFI TR
tR2{ : Pacotizing® ik B, B9S, REKE.

BIRE : BE

EEEERE - UK (2) FApacozing®BRAE TN |, G HIESEMNSRIKEE TR |, 1£- 20°CRIRE
=/, - V)

lete-iEEEA  ASEA D2aiNEs.
(3) FAPacojetZKEE1/R
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pacojet

36 Curry Coconut Peanut Ice Cream Recipe-Ingredients Al 75 - Fl

MNERRF{ELE L Ingredients for 1 pacotizing® beaker 1{Epacozing® B FRET M HIBCEL
1 pacotizing® beaker = 10 portions 1{Epacozing® B FEI#= 1019
350 g coconut milk 3505, f8R4
100 g soy drink 10058 K= 8%t
150 g roasted peanuts 15055 ¥Efg4E
30 g powdered sugar 3053 ¥EM
5 g curry powder 55% MNERS

Pacojet settings Recipe preparation

Mode: Pacotizing®

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

Pressure settings: Overpressure

Number of automatic repetitions: 1 (2) Close the pacotizing® beaker, label it and freeze at =20 ° C for at least 24 hours.

Jet®-Mode suitable: no (3) Pacotize® once if necessary.
PacojetiKEEHEGRTE \
e BUEAEAE -
PR, : Pacotizing®KEE
BIRE : BE (1) FFrERFIESE—E , Bl Apacozing® BRI,
BEEEXE : UX (2) Fpacozing® BREFEFEIMN | B DERERMNQRAIFEEITIRR | 15 20°CRIRED 24/,
Jete-t=zUER © NEA (3) FBPacojetkKEE1)R
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37 Cantaloupe Melon Sorbet Vegan Recipe-Ingredients ya i ] pacojet
/\,w\)'[\(-?ﬁ- Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FRET MBI BCH}
1 pacotizing® beaker = 10 portions 1{Epacozing®EEFBEI#R= 109
450 g water 450537K
250 g cantaloupe melon 250EIA%
120 g sugar 1205545
5 g peppermint fresh e

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

Pacojeti K EEHERTE FIFIE
E;jt : Paco;i_z;ig(@;]k}g (1) EIKFONEIERD |, BOR. DONIREEIATET | & \pacozing® BB FRELFR,
SE
BEIEEIRE . 2K (2) Fpacozing®BREFEIFEIMN , Bh HIZEZFEBHMNSHFKFEIETRE |, 11 20°CRERZE/D24/M\F,
Jeto S EEA © T (3) FAPacojetkBEE2)R
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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{Epacozing® B FBFI M AYEDLH
1 pacotizing® beaker = 10 portions 1{Elpacozing® BB FREI#4= 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.

S

(1) BB FER | VI TNEIRZEIE TR , BPacotizing® B FFEIMH ( &%%30058 ) . BBF
R FEREIEL | BMABERT , IINET. BEER. EEaEE | 2. RERBTF
FZf \Pacotizing® BRI , FFEISHAN. IIAFICE,

(2) Fpacozing® BEFIEFEHFLIA , B HIEEREMNQFIKEEITIRR |, 1£- 20°CRRED 24/,
(3) FAPacojetKEE2;% A4



pacojet

39 Hop Popcorn Ice Cream Recipe-Ingredients Bcsg- Bort
IR Ingredients for 1 pacotizing® beaker 1{Epacozing® B AT A BYECHEL
s 1 pacotizing® beaker = 10 portions 1{Elpacozing®E &I #1= 107
‘mEl 500 g milk 5% fat 50053 H-335% R
‘ l 70 g cream 30% fat 7053 W5 H30%AERA
) ;" \ 11 g milk powder 5% fat 1152 W% 5%B8RA
;;-:"‘" | / 120 g glucose 12052 BEEtE
— 15 g popcorn 1558 J&KIE
- 1 g hops 155 A

Recipe preparation

Pacojet setti i i . .

acojet settings (1) Mix the milk, cream, glucose, sugar and milk powder, boil once and then allow to cool and
Mode: Pacotizing®

Pressure settings: Overpressure mix with the other ingredients. Pour into a pacotizing® beaker, close the lid and label.

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

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

Pacojet K EEHEEE TE RUEEE

#Rz\ : Pacotizing®iKEE (1) #5400, o, FEE. ERWRES  EE—K , RESAEEMESRES | A
i EE . ABER

BIRE : @R pacozing®E IR,

/E\h z\l_’ = =y /, r SANTE VL AE N A=/ S AN S AN
EE}J%%A%& /{\ (2) Fpacozing® BEFAEFEFIIN |, B FESEIN S BKFEIETISR |, 1E- 20°CRIERE/D24/0N\F,
Jet®*-fRTIER : ANEA

(3) FAPacojetkEE2)xR
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40 Almond Pistachio Banana Ice Cream Vegan

BICHRODREESHE

- ; 3

-

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEEE
PR, : Pacotizing®KEE
BRE : R
BEEERE : 2K
Jet*-t&IVIERA | ANEA

From O&

>

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET MBI ESR)
1 pacotizing® beaker = 10 portions 1{@Epacozing® B2 FREI M= 1019
150 g bananas 15058 &HE

150 g almonds 15058 25—

80 g pistachio 80%¢ FILER

20 g lemon juice 2053 15T

180 g water 18052 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.

S

(1) EFAIBREERSE—#E , Bl A\pacozing® B IR,

(2) Fpacozing® BERREFEFIIM , Bh TESREMNQIFIKEIEI TR | £ 20°CRIRED 24/,
(3) FAPacojetikEE2)R
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pacojet

41 Cashew Vanille Ice Cream Vegan Recipe-Ingredients fic/g- Fort
b = Ingredients for 1 pacotizing® beaker ing®Ex N[y
EREEER g P g 1{Epacozing® S FRETFRAIEDKS
1 pacotizing® beaker = 10 portions 1{Elpacozing®E FEI#= 1015
5 g vanilla bean 5hd BERED
200 g cashew nut 2005¢ fEER
400 g water 400%g 7K
50 g agave syrup 505% BE & NS

Recipe preparation

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

: i ®
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.

Pacojet kK EEHEES E

o R BUEEESS -
T ;. Pacotizing®kEE -
@jj%ﬁ% . j@@ (1) ;Eéiﬂtﬂﬁﬂ r EU%*.:H ;Eé%i@*”%ﬂ?ﬁgg*qiﬁlﬁé I} ﬁﬂ)\pacozing®§ﬁﬁﬁlﬁi¢'o
BHEIEEIREL . 2R (2) Fpacozing® BRAEFEIFEIN , Bh FEESRERNS BIIEE TSR , 11 20°CREE/D24/NF,
Jet®*-#RTVIER : FNEA (3) FPacojetikEE2IR
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42 Passions Fruit Sorbet Vegan

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
BHRE . R
BEEEERE : 2K
Jet®-1RTCER : AER

From O&

Recipe-Ingredients BT pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing® EZ FRETFRAUBEDR]

1 pacotizing® beaker = 10 portions 1{Elpacozing®E FBEL = 101D

330 g passion fruit pulp 3305 HEEER

200 g orange juice 20052 187

100 g water 1003 7K

Recipe preparation

(1) Mix the water and sugar until the sugar is dissolved. Mix with the remaining ingredients
and fill into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® twice if necessary.

SUFEE

(1) BKFNERE , ERINESHE. BERITRREERS | Bl A\pacozing® BRI,

(2) Apacozing® B FAEFEIFLLI , Bh HIESREBHMNSFKEE TR | £ 20°CRIRED 24/,
(3) FAPacojetKEE2/R
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43 Red Cabbage Sorbet Vegan
MHLREE

Pacojet settings

Mode: Pacotizing®

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

PacojetiK BB E
FET, © Pacotizing®KEE
B:RE  IEEES
BEEERE : 2K
Jet®>-tRTUE : ANEA

From O&

pacojet

Recipe-Ingredients fic/g- Fort

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B2 FRRET MBI ECE}
1 pacotizing® beaker = 10 portions 1{@Epacozing® B FREI = 105
200 g red cabbage 20057 A5

230 g water 2305g 7K

150 g orange juice 15053 &7

150 g sugar 1505 #E

80 g black currant jam 8057 FEESEEREE

5 g lemon juice 558 1EIET

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.

SR

(1) BKFNERE , EEWEEHE. BERITRREERS | Bl \pacozing® BRI,

(2) Fpacozing® B FAAEFEIFILLI , Bh HIESEMNQFKEE TR | - 20°CRIRED 24/,
(3) FAPacojetikBE2)R
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pacojet

44 Campari Sorbet Recipe-Ingredients 75 - Bkl

SEFBEEE Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FTIAAIECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
250g orange juice 25052 157
250g water 25052 7K
175g sugar 17550 #&
100g Campari 1005g & BBF)iE
20g lemon zest 2052 1215

Recipe preparation

Pacojet settings (1) Mix the water and sugar until the sugar has dissolved. Mix in the remaining ingredients.

Mode: Pacotizing® , o

) Pour into a Pacotizing® beaker, cover and label.
Pressure settings: Normal pressure
Number of automatic repetitions: 2 (2) Freeze at -20 ° Cfor at least 24 h.

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

Pacojet kK EEHEES TE

. e B

ST, © Pacotizing®KEE

B3RS - FEESH (1) IBKFERE | ERAEER. ERITHERRS | Bl Apacozing® ST,

BEIEERE : 2K (2) Fpacozing® BERREFEFIIM |, Bl HIESRERNS FIKFEETRIR |, £ 20°CRIRED24/\FF,
Jet*-1RIVIEA : NEA (3) FHPacojetKEE2;R
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45 Blueberry Yogurt Ice Cream

EERINERE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES E
TR, © Pacotizing®KEE
BIIRE  HBE
BEEBEERE . LK
Jet®-iRIVER : 2

From O&

pacojet

Recipe-Ingredients fog- Bokt

Ingredients for 1 pacotizing® beaker 1{Epacozing®E FATI FRAIECHL
1 pacotizing® beaker = 10 portions 1{Epacozing® B AT #= 1019
150 g milk 15052 4473

150 g yogurt 15052 BRY

120 g sugar 1205¢ #&

5 g lemon juice 55T MR

330 g blueberry 33058 B

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.

SUELE

(1) AFHFIRFONERGH | RAVEREEMRAIES | Bl \pacozing® BRI,

(2) Fpacozing® BEREFEIFIL , B HESEMNSIRIKEETIRIR | - 20°CRIRED 24/,
(3) FHPacojetKEE1LR
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46 Hazelnut Ice Cream

BT Ik

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kKEE
BHRE . R
BEEEXRE : LK
Jet®-1RTLER : 2

From O&

Recipe-Ingredients Be g - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing®EE FAEI MBI ECHL

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

280 g cream 2805% Y3

200 g milk 20053 4473

140 g eggs 1405g 2R

100 g sugar 10053 &

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.

SUELE

(1) IBER R 180° CRUKEFEEIES- 10088, WRFE | (REILIAREREM  FEZtAEE 2
F2. iSUnEFNFEH RS IBREEENE | INEEs2°C, IINET  BFERHEEEH , £
BFIY9I95 % | B Apacozing® EFRELIAF,

(2) Fpacozing® EFAEF=IFEIMN , Bh HIESREBMN R FIKEETRR |, 11 20°CLRED 24/,
(3) FBPacojetkKEE1IR o,



pacojet

47 Apricot Sorbet Vegan Recipe-Ingredients Bics- Eort
A7 EE Ingredients for 1 pacotizing® beaker 1{Epacozing® B AT A BYECHEL
1 pacotizing® beaker = 10 portions 1{Epacozing® B FEI#= 101
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 553 115

Recipe preparation

Pacojet settings

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

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

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

Pacojet kKBRS TE

&= . Pacotizing® k& FERE
ENmE : EE (1) LIBRAEIHE SR , #SSRAFIFRELE MR —REdE. AT |, &l \pacozing B AIETHR,
HEIEEIREL . 2R (2) Fpacozing® BB FIE FEIFEIIN | BE MESERNS EIEETSE | 75 20008524/ K5,
Jet> IREUBH - ANER (3) FAPacojetKEE2/R
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48 Pumpkin Spice Sorbet Vegan
E)INEA=)

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES E
T ;. Pacotizing® kR
BRE : R
BEEERE : 2K
Jet*-t&TVIEA | ANEA

From O&

Recipe-Ingredients Bi75- Eokt pacojet

Ingredients for 1 pacotizing® beaker 1{Epacozing®EE FAEI MBI ECHL
1 pacotizing® beaker = 10 portions 1{Elpacozing® B &I = 107
320 g Hokaido pumpkin 32052 d6iEERI

200 g water 20053 7K

200 g sugar 2005% #&

50 g orange juice 505% 1&;

20 g cinnamon stick 2058 [AEEE

6 g star anise 65¢ /\AEE

Recipe preparation

(1) Boil the water, sugar, orange juice with cinnamon, star anise and pumpkin, leave to stand
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.

(3) Pacotize® twice if necessary.

R

(1) 7K. ¥8. &, RiE /\BEENE/NER  FE100iE. ZR/\REERE | FEA
pacozing® S FEIHAH,

(2) Fpacozing® EREFEF I , B EESEMNQHKEETRR | - 20°CGIRED 24/,
(3) FAPacojetkBEE2)R 54




49

Pineapple Mango Sorbet Vegan

Hedee - ==
BT R

ol

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
BRE : R
BEEERE - UK
Jet*-t&TVIERA | ANEA

From O&

acojet
s Bk pacos

1{Epacozing® B AR AYECH)
1{Epacozing® B T #= 1019

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

400 g mango juice 40058 =R
300 g pineapple 30055 jEEE
100 g sugar 1005% ##

10 g lemon juice 1055 155+

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.

SUELE

(1) TR EFEIIES RS | BEEEAR. IBFEYIART | 8IER% | El \pacozing® BT
WA,

(2) Fpacozing® B REFEFIIM , Bh TIESEMNSFIKEEITIRIR | £ 20°CGLIRE D24/,
(3) FHPacojetZKEE1LIR
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50 Gingerbread Ice Cream

ZRHERE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES E
T ;. Pacotizing®kKEE
BRE : R
BEEERE . UK
Jet*-t&TVIERA | ANEA

From O&

Recipe-Ingredients BT - Bokl pacojet
Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FBET M HYECK!

1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI#= 10{p

250 g cream 25053 Y5iH

250 g milk 2505% 4473

120 g eggs 1205¢ #HEE

100 g gingerbread 10055 Z6#

50 g white chocolate 5052 HI552 ]

35 g sugar 355¢ &

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.

SUELE

(1) ABHFIAIEGE , IDNEEMFEER | I1#AEs2°c, AFBITROFIZEEHIE | IDAIHER |
{8 Npacozing® B8 FHEI#AH.

(2) Apacozing® B RAEFEIFILM , B LESEMNSRIKEE TR , - 20°CRIRED 24/,
(3) FHPacojetZKEE1LR
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51 Rhubarb Sorbet Vegan Recipe-Ingredients Be75- Bort pacoje
ST Ingredients for 1 pacotizing® beaker 1{Epacozing®EE FAEI MBI ECHL
1 pacotizing® beaker = 10 portions 1{Epacozing® B FEI#= 1019
500 g rhubarb 50052 K&
120 g sugar 1205 #E
120 g water 12055 7K
5 g lemon juice 558 ST
10 g vanilla bean 1000 RS

Recipe preparation

) ) (1) Cut the rhubarb into pieces (do not peel), cut open the vanilla pod and scrape out the pulp.
Pacojet settings o .
e Mix all the ingredients, bring to the boil in a saucepan and let it simmer. Remove the vanilla
Mode: Pacotizing

Pressure settings: Normal pressure bean and leave to cool. Pour into a pacotizing® beaker, close the lid and label.

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

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

Pacojet /KEEHERTE SUIVERE(E -

E;; e o inﬁ;@k () IEAEYIFE (FEAR ) , VBIBESR , BLER. BFEHES  ERETES 2

=1 oy —

/ N =0 'H-l\:,‘ 5/—‘:’ 7 H ®_§_ N==5

EE}JE /K%SZ Z/A féﬁﬁykl\x}gﬂo Eyﬂjﬁﬂ_z_ﬁf( R 11”)\paCOZIng ﬁﬁﬁlﬂ_q:'

Jet*-RICEM : FIEH 2) Fpacozing® BRIEFEIFEIN | B EIEREMNQRIKFEE TR | - 20°CRIRED 24/,
(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 kKBRS E
FET, © Pacotizing® KEE
F:RE  IEEES
BEEERE : 2K
Jet*-t&TVIERA | ANEA

From O&

Recipe-Ingredients B/ - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing® BB AR AYECR)

1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI#= 105

230 g strawberry 2300 R

105 g honey 105508 E

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.

SUELEE

(1)BE. BHFERIEE , Bl A\pacozing® BRI,

(2) Fpacozing® B FREFEFIIM , Bh TESEMNSFIKEEITIRIR | £ 20°CGLIRE D24/,
(3) FiPacojetkBE1IR
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pacojet

53 Radicchio trevisano ice cream Recipe-Ingredients ReTs- Boky
T Ingredi(?n-ts for 1 pacotizing® b.eaker 1{@Epacozing®E2 FRETMHIACEL

1 pacotizing® beaker = 10 portions 1{Elpacozing®E AT 4= 101
500 g sour cream 50052 ERY5H
100 g powdered sugar 10052 #&EfD
60 g lemon juice 6053 1K1
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
Pacojet settings _ o ) _ _ _ _ o
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.

Mode: Pacotizing®
Pressure settings: Overpressure
Number of automatic repetitions: 1

Jet®-Mode suitable: yes (3) Pacotize® once if necessary.
Pacojet /KEEHERTE BUIVERE(E -
7= il I =
B, Pacotizing® ik (1) SEATE. . B TRATE—R , MARET, BTERSREAE—E, A
BRE B
Y =0y N paCOZing@)%%ﬁIdﬂ:q:o
BEEERE : LR s ‘ _
JetofEIBA : 2 (2) Fpacozing® BEREF &I , B HIERERMNSQRKFEIETIRIR | - 20°CRIRED24/M,
(3) FHPacojetZKEE1LR
From O& 59



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

ﬁﬂ%ﬁj T 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.

RAFEE
Recine-Inzredients (1) BAIIFNTIHE—ER |, 1REPZ280°C , —BIRIHF—IBRMLIT T
pe-ing Be7s- Boks (2) B , ISEEFNEERVKEER (70°C) HIRM  BEICPIZRISRIARE , R8T

ingredients for 1 pacotizing” beaker 1flpacozing SAIANER  prmmmpenisocoummpE-EIIR AN,

1 pacotizing® beaker = 10 portions 1{Elpacozing®E FEI#R= 1019 (3) TEB R RS A A

s ! o
300 g milk _— sk= A ZE A
e 30052 473 (4) SRR T B R S B A,

€ 25052 Wit (5-6) Fipacoring BRI FALFALH , 85 MESEHNSTEEITAR , - 20°CORE
40 g sugar 405¢ #E 24\
60 g white chocolate 6052 BI55a ] (7) FAPacojet KEELR
120 g egg yolk 1205¢ EH
2 g grated organic lime 258 ERAB RS Pacojet settings Pacojet KRS TE
6 drops of liquid ginger 6ifE IRAEEE Mode: Pacotizing® & © Pacotizing®kEE
70 g fruity olive oil 7053 7K ERAEIESS Pressure settings: Overpressure B8 E : B
(Pangaea Agoureleo) (Pangaea Agoureleo ) Number of automatic repetitions: 1 BEEERE . UX
Jet®-Mode suitable: no Jet®-iRTUE | @
From OC et®-f=TVIEA | NEA 60



pacojet

55 Pineapple Orange Sorbet Recipe-Ingredients Bc/s- Bord
S ) Ingredie-:n'ts for 1 pacotizing® b.eaker 1{Epacoz?ng®§ﬁﬁﬂﬁﬂ’ﬂﬁaﬂ
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FFEI#= 10{
175 g pineapple puree 17550 SR ZEfe
175 g orange fillets 17558 BFh
70 g lime juice 7052 BGtE)
250 g Water 2505% 7K
120 g brown sugar 12057 A1HE
30 g glucose 3052 BIEE
0.2 g salt 0.25% B8

Recipe preparation

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

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

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

(3) If necessary, pacotize® 1 time.

Pacojet 7 KEEHEESTE

Ry, : Pacotizing®KEE TP -
BH%RE  [FEEH (1) AFERE T EIK—EAH , E N\pacozing®BREEIMF , FHEFHLEN.
BHEIEEIREL . 2R (2) FApacozing® BEFEFEIFHIN |, B FESFEMNSBKFEIE TSR |, 1£- 20°CRRED 24/,
Jet*-==VEHA : 2 (3) FBPacojetkKBEE1IR
From O& 61



) pacojet
56 Hazelnut ice cream Vegan Recipe-Ingredients Bcs3- Bkt
pEEm T Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}
1 pacotizing® beaker = 10 portions 1{Elpacozing®E BT #= 10D
500 g water 5005%, 7K
160 g dates 160%5g HfE
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.
it BERG SO .
;BCTCTJE'EHJ(E*%;&ZE - SBUVEREE -
&1l : Pacotizing®KEE . _
B0 - (1) SRABEREEESE—IE , & A\pacozing® B FFRIFAH,
=£./JaxX. . BI=EE
EEEENE Uk (2) Fpacozing® BEFEFETFIIM |, B EEESRERNS FIKFEETRIR |, £ 20°CRIRE D24/,
Jet>-1RTUEA : AEA (3) FAPacojetiKEE1LIR
From O& 62



. . . . . acojet
57 Pineapple Lime Mint Sorbet Recipe-Ingredients B 75- Eokt pace
SEEEEAEE T Ingredients for 1 pacotizing® beaker 1{@Epacozing®E FREI M HIACEL
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10{%
500 g pineapple 50052 e
6 g mint leaves 653 SE Ao
250 g lime juice 2505¢ BRtE
100 g sugar 10052 #&

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/KEHEESE SUEEME -

{8538 ¢ Pacotizing® Ik | \
T A (1) IERRIAT , AR TAOMENES | 8 \pacozing BIFRELFReH,

EEEERE : UK (2) Fpacozing® BERREFEFIIM , Bh TEESREMNQIFKEIEI TR | £ 20°CRIRED 24/,
lete-#20EA : AMEH (3) FiPacojetikKEELIR
From O& 63



pacojet

58 Chocolate Orange Ice Cream Recipe-Ingredients fics3- Fort
ISE iR Ingredients for 1 pacotizing® beaker 1{Elpacozing® B BRI HIBCH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB 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 kKBRS TE

e e BUERES -
T ;. Pacotizing®kEE
BHEE : B (1) #BAIIINEL |, IG5 08M%. IBRTEMIRENES | Bl \pacozing® BRI,
BEEERE : LR (2) Fpacozing® BERREFEFIIM |, Bl HIESRERNS FIKFEETRIR |, £ 20°CRIRED24/\FF,
Jete- 2T E  ANEFH (3) FAPacojetkKEE1LIR
From O& 64



59 Caramel lce Cream
EREER

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES E
T ;. Pacotizing®kEE
BHRE . R
BEEEERE : 2K
Jet®-1RIER : 2

From O&

pacojet

Recipe-Ingredients Bco- Bokl

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FATIFARIBECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
120 g sugar brown 1205g 41 ##

530 g milk 53053 443

150 g egg yolk 15058 &&=

2g salt 258

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.

SUEAES
(1) FEREREICHEEENE L. BIANFINLARRERE  XE. BEAANENES , BHIIEEs2C |, A
A pacozing® B FHEI M,

(2) FApacozing® BERAZEFEHFEIM |, B HIESEMN S RIKEETISER |, £ 20°CERE/I24/0N 0,
(3) FAPacojetZKEE1R
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60 Yogurt Ice Cream
BRI SRR

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TR, © Pacotizing® KEE
B:RE | IEEEN
BEEERE : 2K
Jet*-1RIVEA : 2

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIESR)
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FFEI#= 10{D
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.

S

(1) #EFTBIREERSE—IE , £ A\pacozing® B RFEIM .,

(2) Fpacozing® BEFREFEFIIM , Bh TESEMNQIFKEIEI TR | £ 20°CRIRED 24/,
(3) FAPacojetikBE2IR
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pacojet

61 Strawberry Ice Cream Vegan Recipe-Ingredients Ee - Eowt
AR Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FRRET BV ECE}

1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
400 g strawberries 40052 i
200 g water 2005% 7K
120 g dates 120%g &
70 g cashew nuts 7053 REER
15 g lemon juice 1553 1815

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/KEHEESE SUEEME -

B2 © Pacotizinge \
T A (1) SSFFEIRRHE AT , i \pacoring BRI,

EEEERE - LR (2) Fpacozing® BRI FEIFEIN , B DIEREMNQRIKEIETIRIR | - 20°CRIRED 24/,
Jet®-1&ICEMA | AEA (3) F3Pacojet/KEELIR
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62 Matcha lce Cream
ARERE

an—|

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES E
TR, © Pacotizing®KEE
B:RE . IEEES
BEEERE : UK
Jet*1RIVEA : 2

From O&

Recipe-Ingredients 75 - Bk pacojet

Ingredients for 1 pacotizing® beaker 1{Epacozing® B FAFI M HYECH}
1{Epacozing® B AT #= 1019

1 pacotizing® beaker = 10 portions

280 g cream 280%% WA
180 g milk 18055 443

90 g sugar 90%% &

60 g egg yolk 6050 FHHE

30 g white chocolate 3052 HI55%E ]
8 g Matcha 850 IR

5 g vanilla bean SR ERS

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.

BUELEM
(1) A0S ER , IMNEEFIFEERE |, ID3hEs2°C, IMAKRSF. B HFRESTEX ,
BTN HRME | E N\ pacozing® BB TR,
(2) Fpacozing®BBFAEFEIFEIM , Bh HIESHEMN S FIKFEIETIZE |, 11 20°CLRE/D24/N\8,
(3) FAPacojetkKEE1LIR
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pacojet

63 Vanilla Ice Cream Recipe-Ingredients Bcrs- Bokd
T Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FAEIMAIECEL

1 pacotizing® beaker = 10 portions 1{Epacozing® B AT #= 1019
90 g cream 90%T WK
330 g milk 33050 &4
120 g sugar 12052 #&
100 g egg yolk 10058 |B=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 /K EEHESS E SUEHEM
AE

T ;. Pacotizing®kEE

BHE - (1) TIRRIRIAEESR. MSIBHEIGRE  SEEIERGILRNY  IINEERANEER

BEEEERE : UK IiEZES2°C , EIREFZK , Bl \pacozing® B FHEIA,
Jete-1=2z(ERA : 2 (2) FApacozing® BEFAZEFEFIIN |, B FESHEMN S BKFEETISR , 1E- 20°CEIEE/D24/0N\F,
(3) FHPacojetKEE1/R
From Q& 69



64 Chocolate Ice Cream Recipe-Ingredients BT B pacojet

IS ERE Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FBET M HYECK!
s 1 pacotizing® beaker = 10 portions 1{Elpacozing®E2 FBET#= 1014
E T ' 220 g cream 22052 §55H
g 220 g milk 22058 41
100 g sugar 1005 &
100 g egg yolk 100%¢ &&=
130 g dark chocolate 1305 157 /]
\ 20 g cocoa powder 2058 B] ] #)

Recipe preparation

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

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

®-M itable: . .
Jet ode suitable: yes (3) Pacotize® once if necessary.

Pacojet/KEHEESE SUEEME -

Z=t ‘P i g ® Ml EE
Rl Pacotizing” iR (1) SEUTERICE I | IR | IIsAEs2°c, MIATTAFIEISE B | BN
B E B

BEEERE . UR pacozing®EE FET AR,
Jet®-¢§ﬁﬁﬁﬁ . /_?E (2) ﬁﬁpacozing@)%ﬁﬁ%?%y;ﬁ[% ) EEJ:*?%%?%B& )\;/?\;ﬁpk%—ﬁh—_;/?\; ’ E' 20°C;/7‘\) z= //|\2 4 /_I\H%o
(3) FHPacojetKEE1/R
From O& 20



pacojet

65 Chocolate Sorbet Vegan Recipe-Ingredients E75- EoRl
IS HEE Ingredients for 1 pacotizing® beaker 1{Elpacozing® B PRI A AYECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
450 g water 4505g 7K
120 g sugar 12053 &
45 g cocoa 4552 BJa]
120 g dark chocolate 12052 FEI55 1]

Recipe preparation

. . (1) Boil the water and sugar, pour over the chocolate, leave to stand briefly and dissolve. Mix
Pacojet settings

Mode: Pacotizing® in the cocoa. Pour into a pacotizing® beaker.
Pressure settings: Normal pressure (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.
Number of automatic repetitions: 2 (3) If necessary, pacotize® 1 time without overpressure.

Jet®-Mode suitable: no

Pacojet/KEEMEETE RUEEE
=30 Pacotizing® KBS (1) #7KFONEIERS |, RIAIGRD L, EERZ  FEARE. DA IMETER | £ \pacozing®
B E | IEERS AT,
M5\ . AN
SEDERARI - 22X (2) Fpacozing® BEFIEFEFLLA , B DIEESSEBMNRFIKEEITIRR |, £ 20°CGLRED 24/,

Jet*-HECEMA | i
et®-fRIVEA : NEM (3) FAPacojet/kEELIR

From O& 71
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66 Sour Cream Beetroot Ice Cream

BRI HAHSRAR T %

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
BHRE . R
BEEEEXRE . LK
Jet®-1RILER : 2

From O&

pacojet

Recipe-Ingredients Bcs3- Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FRGEI A HIBCH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
500 g sour cream 5005% BRY5H

100 g powdered sugar 10052 #EfD

60 g lemon juice 605% 1151

8 g milk powder 5% fat 85% W5 %AERR

100 g cooked beetroot 10058 ZAFHSEAR

Recipe preparation

(1) Mix the sour cream, powdered sugar, lemon juice and milk powder together and pour into
a Pacotizing® beaker. Add the cooked, diced beetroot. Mix all ingredients together. Pour into a
Pacotizing® beaker, close the lid

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

(3) Pacotize® once if necessary.

RAFAEME
(1) ASERYIH. #Ekn. BETANNEEE—EE | Bl Apacozing®EREIMAH., IIARRHIFHRIR

T. IEMBEERIBSE—EE |, B \pacozing® B FHEIMA.
(2) FApacozing® BERAE &I |, B HIESERN S RIIGEETISE |, 11 20°CE R E N4/,
(3) FAPacojetKEE1R
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pacojet

67 Tonka Bean Ice Cream Recipe-Ingredients B j- Eort
.:.EE- o Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FBET M RIEDRL

1 pacotizing® beaker = 10 portions 1{Elpacozing® B2 FIEI#= 104y
90 g cream 9053 WhH
330 g milk 33053 &0
100 g sugar 1005% &
100 g egg yolk 10058 &=
3,6 g tonka bean 3.650 BET

Recipe preparation

. . (1) Finely grate one tonka bean. Add the whole and grated tonka beans to the cream and milk
Pacojet settings

Mode: Pacotizing® and bring to the boil, mix and stir in the egg yolks and sugar, heat to 82 ° C. Remove the

Pressure settings: Overpressure whole tonka beans and pour the mixture into a pacotizing® beaker, close the lid.
Number of automatic repetitions: 1 (2) Label the pacotizing® beaker and freeze at =20 ° C for at least 24 hours.
Jet®-Mode suitable: yes (3) Pacotize® once if necessary.
Pacojet/KEEHEETE RUEEE
#&I{ © Pacotizing® KB (1) IBEETER | SEAAERNRE AL | 28 IMAEEFEETERY |
ENRE : e niEhEs2oc, KMEBIEET, LHARKIEESTE—E , Bl \pacozing BRIEIAF,
=Y
SENEEAE - 1K (2) Fpacozing FEEE FEIFAIN , B HIBSEMNSRIEETSE , 75 20°COEE D24/,
Jete-fRZ\{E .
(3) FAPacojetkKEE 1R
From O& /3



68 Lemon Sorbet Vegan

BEEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
BRE  IEEEN
BEEERE : UK
Jet*-t&2TVERA | ANEA

From O&

Recipe-Ingredients B - Bokl pacojet
Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FAET MBI ECE}

1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019

200 g sugar 20053 #&

450 g water 4505g 7K

150 g lemon juice 150538 5T

Recipe preparation

(1) Boil the sugar and water, stir in the lemon juice. 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.

S

(1) 3EREFOZKMERD |, IS THERE |, Bl Apacozing® B FEIFAH,

(2) Fpacozing® EFREFETFIIM , Bh TEESREMNQIFIKEIEI TR | £ 20°CRIRED 24/,
(3) FAPacojetikEE1IR
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69 Herb Ice Cream with Buttermilk Espuma

EAHER

e INEEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
¥R, : Pacotizing®KEE
BRE : BE
BEEEIXE : 22K
Jet>-iRTUEMA : 2

From O&

Recipe-Ingredients 75 - Fokl pacojet
Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FBET M RIER R
1{Epacozing® BB FHEI #= 104

1 pacotizing® beaker = 10 portions

13 g milk powder 1353 W%

64 g whole cream 6453 A8
84 g powdered sugar 84T HEM)

20 g glucose powder 2053 EENEMN
200 g sour cream 200538 BRYHH
120 g apple juice 12052 &SR
80 g lemon juice 805¢ 1EI5
13 g chervil 135¢ 4T~

8 g peppermint 8%5¢ &

27 g sorrel 2750 IREE

8 g shiso, green 850 AREIKFT
1.7 g gelatine 1.75% AR

Recipe preparation

(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.

R

(1) AFEABRBERKPEEL | RERDIERIRINE, , FEIAMR. BRI TRIFERERS | BN
pacozing® B AT,

(2) FApacozing® BEREFEFIIM |, B EESREMNSFIKFEBETRIR |, 1£- 20°CRIREE D24/,
(3) FBPacojetkBEE2)R 75




70 Fir Tips Ice Cream

S ER

nw

=

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
R, : Pacotizing®KEE
BIRE : BE
BEEEIXE : 22K
Jet>-iRTUEMA : 2

From O&

pacojet
Recipe-Ingredients /g Bort
Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FATIFARIBECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
7 g fir tips 758 1812
500 g sour cream 5005 E&Y5H
50 g cream 505 93
150 g sugar 15053 &
5 g lemon juice 55 ST

Recipe preparation

(1) Heat the lemon juice and dissolve the sugar in it. Wash the pine needles, mix with the
remaining ingredients and pour into 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.

FUFAER

(1) AEETI0EL | ASHERRE. AFaEHRFE |, ERIFMPIES | B A\pacozing® BRIELAH,

(2) Apacozing® B RAEFEITFELM , B LEREMNQRKEE TR , - 20°CRIRED 24/,
(3) FBPacojetikEE 2/
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71 Earl Grey ice cream

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
BRE  IEEEN
BEEERE . UK
Jet*-1RIVEA : 2

From O&

Recipe-Ingredients B - Bokt pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing® BB FAFI M HYECH}

1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019

250 g milk 25052 &4

250 g cream 25053 Y5iH

20 g earl grey 2058 {HEESR

100 g egg yolk 10058 &=

70 g sugar 7052 #E

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.

SUFLE

(1) IS, YhEFARZR4/NMT , ABREIEF. SESINERSIHIRR. I#ZEs2°c,
EIRFAENRE | B Apacozing® BT,

(2) Apacozing® B AEFEITFILM , B LEEREMNQRKEE TR , - 20°CRIRED 24/,
(3) FHPacojetKEE1LR
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72 Raspberry Bell Pepper Sorbet
BEHNEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES TE
T ;. Pacotizing®kEE
BRE  IEEEN
BEEERE : UK
Jet*-1EIVEA : 2

From O&

Recipe-Ingredients BT - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing® B FEI M AYBCHL

1 pacotizing® beaker = 10 portions 1{@Epacozing® B FREI#= 105

500 g raspberries 50052 B

160 g pickled smoked paprika 1605g, fE BB =Rt

160 g sugar 1605g ¥

20 glemon juice 2053 12155

300 g water 3005 7K

0.25 g xanthan gum 0.2557%8 =R

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.

SR

(1) IBEENERK DN —ERERZE. IMAFEFK , SrERA—EAEIHMEEE, AE
RS | Fff K. RESERBIBREIES. BRI , Bl \pacozing® EFFEL
W,

(2) Fpacozing® BEFIEFEHFLIA , B LIESREBMAN R FKEETLR | £ 20°CLRED 24/,

(3) FPacojet’KEELIR , IKEER , IKKEFERREINIKFEE DN | LB SEIFIIRE. 78



pacojet

73 Sweet Clover Ice Cream Recipe-Ingredients s Bkt
o EEE Ingredients for 1 pacotizing® beaker 1{@Epacozing® BB AR AYECH)
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
330 g milk 33058 443
330 g cream 33052 Y3;H
120 g sugar 120%5g &
106 g egg yolk 1065¢ &&=
6 g fresh sweet clover 650 FTEF=EFE
e ~ Recipe preparation
) ) (1) Bring milk and cream to a boil. Mix sugar and egg yolk. Gradually pour the sugar-egg
Pacojet settings
Mode: Pacotizing® mixture and whisk the mixture until it has thickened. Let the mixture cool and then add the
Pressure settings: Normal pressure crushed sweet clover leaves and stir. Pour the mixture into a pacotizing® beaker. (2) Close with
Number of automatic repetitions: 1 lid and label. Freeze at -20 ° C for at least 24 h.
Jet®-Mode suitable: yes (3) If necessary, pacotize® 1 time.
PacojetKEEHERTE SUFES
B, : Pacotizing®ikig (1) LA, EEEERA. BEENE. BEEAY  BERANERIEE. 6
;;EE/T\;E&%ZT REalRAD , AEINBERH =R EFIIRA | iBS&E| Apacozing® BRI,
Jote EtiEA - £ (2) Fpacozing BREFEITAN , Bs HMEREMNSRIMERTISR , - 20°CRE D24\,

(3) FHPacojetKEE1LR
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pacojet

74 Lychee sorbet Recipe-Ingredients BT - Bkl
%-%-*igg Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FRET M HIBCEL
1 pacotizing® beaker = 10 portions 1{Epacozing® B &I #= 1017
1000 g lychees 100053 7357
100 g sugar syrup 1005g #E3E

Recipe preparation

(1) Peel the lychees, remove the seeds and mix well, pass through a fine sieve, mix with the

Pacojet settings

Mode: Pacotizing® lauter sugar, season with the fruit acid and pour into a pacotizing® beaker.
ode: Pacotizing

Pressure Settlngs: Overpressure (2) ClOSE Wlth ||d and Iabel- Freeze at '20 ° C fOf' at |eaSt 24 h-
Number of automatic repetitions: 1 (3) If necessary, pacotize® once without overpressure.

Jet®-Mode suitable: no

e SUFEES
PaCOJet/7J(E%HZZE
18z : Pacotizing®kKEE 1) i§#NER , LR DRE | BEAE  EERRES |, F/KREERK | Bl A\pacozing® B
BIRE : B ﬂW*°
SEEERE 1R (2) Fapacozing BPREFEIFAIN , B HESEMNSTMEETORE | 75 20°COEED 24/,
Jet>-tEEA © AEA (3) FAPacojetrkBELIR
From O& -



75 Milk chocolate sorbet

HBIsRNEE

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
T ;. Pacotizing®kEE
B8  IEEEN
BEEERE : 2K
Jet*-t&TVIEA | ANEA

From O&

pacojet

Recipe-Ingredients B/ - Bkl

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B ARG IAHYECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
500 g water 5005g 7K

90 g sugar 905¢ #E

45 gcocoa 4553 O] a]

120 g milk chocolate 1205g 44315524

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.

SR

(1) AFEKFONE |, BINISSED , FFERA , EEIARE. IMAREREE | Bl \pacozing® B FEEIHAH,
(2) Fpacozing® B RREFEFIIM , Bh DESEMNSRIKEEI TSR | - 20°CGLIRE D 24/N\8,
(3) FAPacojetkEELIR
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76 Hay brandy ice cream
BEORERL

Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS TE
T ;. Pacotizing®kEE
F:RE  IEEES
BEEERE : UK
Jet*-tEIVEA : 2

From O&

pacojet

Recipe-Ingredients BT - EORH

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FRELHIECH
1 pacotizing® beaker = 10 portions 1{Elpacozing®E FBEL#= 101D
250 g cream 2505 ¥5iH

250 g milk 25053 447

70 g hay liquor 7050 BPER

120 g whole egg 12050 5%

50 geggyolk 505 B

100 g sugar 1005%, #&

Recipe preparation

(1) Boil milk, cream and hay liquor together. Mix and stir in whole egg, egg yolk and sugar,
heat to 82° C. 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.

SUFiE

(1) B0, IR E—ER. SRERE. ESIERESRA  INFEs2°C, B \pacozing®
SRR,

(2) Fpacozing® BRZEFEIFAL , Bh EESEMNQIRKBE TR | - 20°CRIRED 24/,

(3) FBPacojetkBEE1IR g2



77 Cauliflower sorbet

WHREE

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHEEE
¥R, : Pacotizing®KEE
BIRE R
BHEEERE - 2R
Jet>- =B « AEA

From O&

Recipe-Ingredients BT Bl pacojet

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

1 pacotizing® beaker = 10 portions

340 g cauliflower 34055 1EHRsE
170 g almond milk 17058 25143
30 gglucose 305 BIENE
50 gsugar 50%5¢ &

10 g almond paste 1055 2{_2&

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.

SUELE

(1) B RE— . &, FEfE. BENSCERS &k, AR , EX0158E
{8 N pacozing® B FREI#R,

(2) Apacozing® B RAEFEHIFILM , B LESEMNSRIKEE TR , - 20°CRIRED 24/,
(3) FHPacojetKEE2;R

BT S AN ERSRATTAECRIRIRET
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pacojet

78 Sour cream ice cream Recipe-Ingredients Bo75- Fokl
p— Ingredients for 1 pacotizing® beaker 1 i SOER HA T
ERUHE AR - . {Epacozing®Z FRET AR HVETARL
1 pacotizing® beaker = 10 portions 1{Elpacozing®EEFTI#= 10{7
465 g sour cream 46552 ERYNIH
150 g cream 150%% #5iH
50 g powdered sugar 5053 )
30 g glucose 3053 AN
6.5 g gelatine 6.5 AR
37 g lime juice 375 IS

Recipe preparation

Pacojet settings (1) Soak the gelatine in cold water, squeeze well and heat with the glucose until the gelatine
Mode: Pacotizing®

_ has dissolved. Mix with the remaining ingredients and pour into a pacotizing® beaker.
Pressure settings: Overpressure

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

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

Pacojet K EEHEEE TE BUELES -

#Rz\ : Pacotizing® /KB (1) ¥BERBREIES KT |, ZROEE SR , HRPEAR. BRITHRERES  BIA
BRE : R pacozing® BB FHETIA,

BEIEEXE : LR

s (2) Fpacozing® BEHEFEIFEIA |, B FESRERNSFIKFEETIZR | 1£- 20°CEERE/D24/\0F,
Jet*tRTIER -

(3) FHPacojetZKEE1L/R
From O& 84
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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 kKBRS E
FET ;. Pacotizing®KEE
BRE  IEEEN
BEEERE . UK
Jet*-t&TVIEA | ANEA

From O&

pacojet

Recipe-Ingredients fe 7T - Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E8 FRET M AYEZ R}
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10{%
50 g invert sugar 505¢ $E{LHE

470 g berry juice 470%% &y

50 g sugar 5053 &

5 g pectin 550 R

5 g Pro sorbet 58 EHEEE

140 g dark beer 140%¢ 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.

SUELE

(1) 1ERR T BN ERIAERE—E , BIIAERE |, 2 Apacozing® BERIELAH,

(2) Fdpacozing® BEREFEFHIN , B EESFEMNQRKEETRIR | 1E- 20°CLIRED 24/,
(3) FHPacojetKEE1R
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pacojet

80 Avocado Coconut Ice Cream Recipe-Ingredients Bc/3- Bord

HSER AR R Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FBET M RIER R
1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI#R= 1014
550 g avocado 5505g 4-iH5R
1000 g coconut milk 100053, RT3
250 g sugar 25053 #&
10 g glucose 105¢ EIEHE
4 g coriander 453 T
60 g lime juice 6053 ESHES

Pacojet settings Recipe preparation

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

P ttings: O o
Al Al (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

Number of automatic repetitions: 1

Jet®-Mode suitable: yes (3) If necessary, pacotize® 2 times with overpressure.

Pacojet /K EEHEESE

KSTE © Pacotizing®JkEE SAFEE
BHEE : #BE (1) BEHRRYI SR | SFrERELESE—E , B A\pacozing®EEFREI A,
EEEERE : LR (2) Fpacozing EFIEFEIFAIA | BE HESEMNS BIKEETOE | 75 20°CSRED24/N,
et A5=UEA : 2 (3) FEABIE T FRPacojet KEE2IR
From O& 86
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