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1 Oat milk Vegan
2SI ER

Pacojet settings

Mode: Pacotizing®

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

PacojetK EEIEZE
¥R, : Pacotizing®KEE
BhRE  IEEEN
BEEERE : LR
Jet>-tRIVIEA : AEA

From O&

pacojet
Recipe-Ingredients B - Bkl

1{@Epacozing® B FAEIRAVECH)
1{Epacozing® B FHEI#= 1019

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

140 g oat flakes 1405% #Zs A
300 g water 3005% 7K

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker, close the lid

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

(3) If required, Pacotize®once and bring to the boil with 200 ml of water for ten minutes, stirring

constantly. (Shelf life in the fridge for up to 4 weeks).

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

FIFIEE

(1) B EHEI Npacozing® BT |, I9918H:,

(2) Fpacozing® BEREFEHFIIM , Bh HIESEMNSFKELIR | - 20°CGLRE D24/,
(3) FAPacojet’KEE LR , ASFAEIFAYERNIANE 200K |, Eifp1008E , FEER. (/44D
1#  kETrRREHEREE ) .

*QNR(RAE ARSI CMINEEENE BEVA-NRYEE | (R RN IN—LEAERn ( WNZRTeAFiHEE
A ) REIFIHESE , SRR =R BRSNS .



pacojet

2 Cashew nut milk Vegan Recipe-Ingredients Bo75- Bkt
EERA-aR e, Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FAEI A ECHL
. 1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
300 g water 30053 7K
400 g cashew 4005% fEER

Recipe preparation
(1) Pour all ingredients into a pacotizing® beaker, close the lid
(2) Label and freeze at —20 ° C for at least 24 h.

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,

stirring constantly. (Shelf life in the fridge for up to 4 weeks).

Pacojet settings
Mode: Pacotizing® « , : : ,
_ If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.
Pressure settings: Normal pressure f 4 oil ¢ b d add h . bindi
Number of automatic repetitions: 1 sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

Jet®-Mode suitable: no BIVERERS |

(1) #&RrBE I EHEI N pacozing® BRI |, I991EHE,

(2) FApacozing® BEREFEFRIN , B EESEMNQIFIKERR | 1E- 20°CRIRELD 24/,

(3) FAPacojet’ KEELIR , ASFEEIFHIBEIIIANRI200ZF 7Kk |, Eif109048 , REMBRE, (2A1E

PacojetKEEHEESE
¥R, : Pacotizing® KB
B8 | IEEEN

BEEERE - LR EkFEFRIREEIRELE ) .
Jet*-RZ\EM : NEA *UNER{AE FRREESR AU ACINEEET S FIRYA-INAYES | (RFTBERZERIN—LEAERD ( AIZ1eAFimEEK

MOH ) ZREIFHIESE |, WEEMIIEE RN e =R B AR S 1.
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3 Coconut Milk Vegan
ERFH- 958Xk am

Pacojet settings

Mode: Pacotizing®

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

Pacojet K EEHEES E
=, : Pacotizing® kKB
BHRE | IEEES
BHEEERE . UR
Jet*-#=2zUEMA : AER

From O&

pacojet

Recipe-Ingredients fog- Aokt

Ingredients for 1 pacotizing® beaker 1Epacozing® B IR ARIECH!
1 pacotizing® beaker = 10 portions 1{@Epacozing® B FREI 4= 105
300 g water 3005g 7K

100 g coconut 10053 #HFF

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker, close the lid

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

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,

stirring constantly. (Shelf life in the fridge for up to 4 weeks).

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

FERE

(1) iSRRI FEHE Apacozing® B RELMH |, I9TIBEE,

(2) Fdpacozing® BEFASFEFIIN , Bh HIESEMNLSRKELIR | - 20°CLRE D24/,

(3) FAPacojet’ KEELIR , {5 EIFHIEEINAZEI200=F 7K |, Eifi10588 , REmBRE, (SA1E
FEKEFNRERRENE ) .

*SNERAFAE A FA- N MR IRV IDRYEE | (RoTsE B II—LEAERn ( AIZEAeAFiHEsE
FHH ) REFIEESE , TSR =R BRSNS .




4 Rice milk Vegan

Rk

Pacojet settings

Mode: Pacotizing®

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

Pacojet KBS E
FRET, : Pacotizing® kKB
BHRE : ERES
BEEEIRE . UX
Jet>-tRICIEA © AEA

From O&

Recipe-Ingredients Al 75 - Fl pacojet

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FBET M RIEDRL
1{@Epacozing® B FREI = 105
100 g rice 10052 Ak

400 g water 400%g 7K

Recipe preparation

1 pacotizing® beaker = 10 portions

1) Pour all ingredients into a pacotizing® beaker, close the lid.

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

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,
stirring constantly. (Shelf life in the fridge for up to 4 weeks).

Rice needs to be cooked.

*If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.

sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.

SRR

(1) AFRTETIFHE Apacozing®* BTN |, IWIIRH.

(2) Fpacozing® B RREFEFIIM , Bh HIESEMNSRKELIR | - 20°CGLRE D24/,

(3) APacojet’KEELIR , ASMHEIFHIREIIAZI200Z 7K+ |, Aifi1008E , RERBRE. (128N
e ;JJ<’“’“EPE|’\J1%TT,HHEJ_4J% ) o

*!Z[I%V"*Eﬁﬁj@KtI:ﬂBEﬁﬂ}JﬂﬂiFEﬁ"%‘ﬁHE’SFFﬂDEI’\JEE (ReJRERERIN—EEAER0 ( ANZEIEAFIHEEK
FHH ) REFIEESE , TESMMIHRRIN =R BR RS S . 3



pacojet

5 Vanilla Crescent Drink Vegan Recipe-Ingredients E75- EoRl
éi?ﬁﬁ ﬁkl:lﬁlil Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}
1 pacotizing® beaker = 10 portions 1{Elpacozing®EB AT #= 10{p
pee 150 g coconut milk 15052 18Rg)
N 40 g maple syrup 4055, HE KR
' 1 g cinnamon 158 AtE
1 g dried nutmeg 152 BREE
- 1 g vanilla bean 1098 HES
150 g cashew nuts 1505¢ fEER
350 g almond drink 35050 &R

Pacojet settings

Mode: Pacotizing® Recipe preparation

Pressure settings: Normal pressure ) . . ..
& P (1) Pour all ingredients into a pacotizing® beaker.

Number of automatic repetitions: 1
Jet®-Mode suitable: no (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) Pacotize® once if necessary

Pacojet/KEEHEEE

RRT{, : Pacotizing®KEE B -
B E  IEEEND (1) Y8 FREMEHEI N\ pacozing® EEFRETIA D |, 19S1BRE,
A (2) Fdpacozing® B RIE T EHF LM , B MIESREMNQIRKFERIR | £ 20°CRIRED 24/,

o it \\rgj : \\i%;j
Jete-&=ZER : ER (3) FBPacojet’KEELIR,

From O& 9
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6 Ice Tea Ginger Lemongrass Vegan
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Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TRt : Pacotizing® KB
BIRE  IEEEN
BEEEIXE : UK
Jet*-t==0iEA : ANER

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FREI A ECHL
1 pacotizing® beaker = 10 portions 1{Epacozing® B &L= 10{7
70 g ginger 7058 £

100 g sugar 1005g ¥&

50 g lemon juice 505g 1215t

500 g water 5005g 7K

100 g lemongrass 10053 IEIEE

Recipe preparation

(1) Mix the sugar and water until the sugar has dissolved. Roughly chop the lemon grass and
ginger, 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) If required, Pacotize®once pour into a glass, mix with water or pineapple juice.

SUFLE

(1) IBEFIKRS | BRIEAR. SEEENERTIR |, SrEEiESE—EE | fA
pacozing® B FHEI M,

(2) Apacozing® B AAEFEIFHLM , B HEZREMNQRIKERIR |, 1E- 20°CRIRED 24/,

(3) FAPacojet/KEELIRIR , BINKISIN , BUKEGRETHRS. 10



7  Mojito (Base Concentrate) Vegan
RETTEG I
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Pacojet settings

Mode: Pacotizing®

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

Pacojet kKBRS E
TRt : Pacotizing® KB
BIRE  IEEEN
BEEEIXE : UK
Jet*-t==0iEA : ANER

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{Epacozing® B FEL M RIECHL
1 pacotizing® beaker = 10 portions 1{Elpacozing®E AT #1= 101
650 g water 6505g 7K

100 g sugar 1005¢ 4

50 g lime juice 505g BRIET

20 g peppermint fresh 205% FraEER

Recipe preparation

(1) Briefly blanch the mint in boiling water, rinse in ice water and squeeze out. Mix the sugar
and water until the sugar has dissolved. 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) If necessary, pacotise ® once, pour into a glass, add 5 cl of white rum and top up with soda.

R

(1) AFBRANBKBFEME—T |, BNOKPEsBEEH, IBETKRS | BERIFEARE.
BEAENEFEESTE—E , Bl \pacozing® B FHTIA,

(2) Fpacozing® BEFAEFEIFIIN |, B FESRERNSIHRIKFESER |, 1E- 20°CEIERE/D24/0N\F,

(3) FAPacojet/KEE LRI , BINBIEIR , IIASEFEEEE , BINmEFFI7K. 11



8 Beetroot and Apple Shot with Ginger VEGAN  Recipe-Ingredients B 75 - Bkl pacojet
HEFH R A Ingredients for 1 pacotizing® beaker 1{Elpacozing® S FAELFARYECH}
F 1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
7 250 g raw beetroot 25050 AEHSEAR
7 100 g ginger 10058 &£

500 g apple juice (no added sugar) 50052 &5+ ( AN0FE )

5gsalt 553

1 g pepper 158 BAE

Recipe preparation
Pacojet settings

Mode: Pacotizing® (1) Pour the beetroot, ginger, apple juice and spices into a pacotizing® beaker and close the lid.

Pressure settings: Normal pressure (2) Label and freeze at -20 ° Cfor 24 h.

Number of automatic repetitions: 1 (3) Pacotize® once if necessary, allow to thaw and dilute with a little apple juice.
Jet®-Mode suitable: no

Pacojet KGR TE SUEREM
5L - Pacotizing” K (1) $6RASEIR. 42, FERHAIE RS N pacozing EFRETART , 19SI/EE,
@ba&% . Eﬁ@jj . ®§ e e E T/ SANTE Vo S AN o~ AVEEZS /(> =+
QEJJE?E;KEQ : 1;9-,\ (2) ﬁﬁpacozmg -r.rﬁHg?ﬁ;t;ﬁIﬂ: ' ,\IEJ:L.T:EETﬁm)\I?I%IZ}OFEI?I ' E' 20 C<IR=ED 24/J\H\_J'o
ot B | T (3) FiPacolet KIBLRE , RbLGE | FI—BEHAS TR
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9 Ginger Shot

FEEEUm

Pacojet settings

Mode: Pacotizing®

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

Pacojet Ik EEHEES TE
¥R, : Pacotizing®KEE
BRE  IEEEND
BEEERE . UK
Jet*-tRIVIER | ANEA

From O&

Recipe-Ingredients 75 dol pacojet

Epacozing B FRETFRAYEL A
1Epacozing® BB FREI#A= 1014

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

150 g ginger 15058 42

200 g pineapple 20053 SRR ae

150 g carrot 1505¢ tHEEE)

250 g apple juice (no added sugar) 25058 FEERT ( ANI0FE )

Recipe preparation

(1) Peel ginger, carrot and pineapple, cut all ingredients into small cubes, fill cup with the
chopped ingredients, fill cup with apple juice up to the maximum fill line.

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

(3) If necessary, pacotize®once add 2 portions of concentrate to the blender and top up with
apple juice

You decide on the strength of the Ginger Shot by adding more or less apple juice, fill in labeled

and small bottles

SRR -

(1) £, WPEESIITREER , SRR/ INGIRE | Bl A\pacozing® BRI , FESHFFEL
MPEINGERT | BRIRKTTRIER.

(2) FApacozing® BEREFEF I , M EESEMNQIFIKERR | 1E- 20°CRIRELD 24/,

(3) FAPacojet’KEELIRTE , ISHEIFIVEMERBRMOIINENBE T , BEINERT  ERTH
B REREEE

(R LABENNE S B M ABER HREZ THIIRE | ARENEREEAY/RF 13



10 Mango and Carrot Smoothie Vegan

CRAERNE

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
BEIEEREL . UX
Jet*-t&2TERA | NER

From O&

pacojet
Recipe-Ingredients BT - Bkl

1{Epacozing®E2 FREI A ECHL
1{Epacozing® BB AT #= 10{

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

300 g water 3005g 7K

200 g mango 20058 =R
150 g yoghurt 1505 ERY
100 g carrot 10058 HHZES)
100 g apple 1005¢ $&5R

Recipe preparation

(1) Roughly dice the carrot, apple and mango and place in a pacotizing® beaker along with the
yoghurt and water. Mix together, close with lid.

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

(3) Pacotize® once and serve or fill into a to-go cup.

FUELEM

(1) #&HREEE . FERMTRARBYIAK T | BEERIIFI/K—FSEI Npacozing® B FREIIAT |, 19SIBHE,
(2) Fpacozing® BEFAEFEIFIIN |, B FESFERNSIHRIKFEISER |, 1E- 20°CEIERE/D24/0N\F,
(3) FAPacojety’KEE1IR1E , RAIEZMEBININE+,

14



pacojet

11 Date Yogurt Smoothie Recipe-Ingredients B - EoRl
EIEST = Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FRET MR AIEL R}
( ) 1 pacotizing® beaker = 10 portions 1{Elpacozing®E &I #i= 107

400 g dates 4005 1HfZE

400 g yoghurt 4005 ERYJY

<5

Pressure settings: Normal pressure
Number of automatic repetitions: 1 (3) Pacotize® if needed and dilute with water as needed.

Recipe preparation

Pacojet settings
J . (1) Pour all the ingredients together into a pacotizing® beaker.

Mode: Pacotizing®
(2) Freeze at =20 ° Cfor 24 hours.

Jet®-Mode suitable: yes

Pacojet kKBRS E

it R B EIER

ST, . Pacotizing®/KE

BRE : IEEEN (1) S FEMEHEI N pacozing® B FREIFR , 19T1BRE,

EEIEERE : R (2) Fpacozing® BRI FEIFHIMN , Bh HIRSSEMNSHIKIERR | - 20°CRIRED 24/,
et REUER - 2 (3) FPacojetikEE LR , IRIGTREEF/KHIE

From O& 15




pacojet

12 Strawberry Mint Smoothie with Ginger Vegan Recipe-Ingredients ya o]
%§+$§T§ﬁﬁﬁ§ Ingredients for 1 pacotizing® beaker 1Epacozing®EL FAETFRHIETE}
P 1 pacotizing® beaker = 10 portions 1Epacozing®ELFAEI#R= 105
, 500g strawberry 5005 B
% 300g orange juice 30053 1
30g ginger 305T 4=
3g mint 350 SEfq

Recipe preparation

Pacojet settings 1)P Il the i dients t ther int tizing® beak
our all the ingredients together into a pacotizin eaker.
Mode: Pacotizing® (1) & g P g

Pressure settings: Normal pressure (2) Freeze at -20 ° Cfor 24 hours.
Number of automatic repetitions: 1 (3) Pacotize® if needed and dilute with water as needed.

Jet®-Mode suitable: no

Pa cojet)]k}%ﬂ%%ﬁ&fﬁ

s P BUEEESS -
TR, : Pacotizing®KEE
BE | FEES (1) #GET B FEMEI Npacozing® B RREIAH |, IEIEHE,
BEIEEIRE . UK (2) Fpacozing® BFAEFEIFEIN |, Bh FERERMNSBKELSE |, 11 20°CREE/D24/MNF,
Jet®-1RTCER : AER (3) FPacojet’KBBLR , IR ER/KHiE
From O& 16



pacojet

13 Stirred Viennese Iced Coffee Recipe-Ingredients FcTs- Eot
Ut 4RI Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FAEIMAIECEL

1 pacotizing® beaker = 10 portions 1{@Epacozing® B2 FIEI#= 10{9
250g milk 2505% 5443
250g cream 30% fat 25052 W5iH30%A5Rn
120g sugar 1205% &
120g espresso (drink) 12055 EEECIRAEINE ( &K} )
5g vanilla bean 5 HESD
100g egg yolk 1005¢ &EEE

Recipe preparation

Pacojet settings (1) Cut open the vanilla pod and scrape it out. Bring the cream and milk to the boil, mix the

Mode: Pacotizing® egg yolk and sugar and stir in, add the vanilla pulp and pod, heat to 82 ° C and strain to form

Pressure settings: Overpressure a rose. Stir in the espresso. Remove the pod and pour the mixture into a Pacotiser® fill cup.

Number of automatic repetitions: 1 Close and label with the lid.
Jet®-Mode suitable: yes (2) Freeze at -20 ° C for at least 24 hours.
(3) If needed, fold in Pacotizing® and whipped cream to taste. Arranging and serving.
Pacojet)?k%“*%EQfE SBUVEE -
TR, : Pacotizing®KEE s . . . N W e
(1) VIFREESK , iIBERIMR, SEAFNERS  IANEEIWERS IR , BIIAEER

BIRE : R

AREES , INEEs2°c , EEIABURE. IMAEURGEMMEE TR, Er
EEIEERE : IR PAIEESE , INEAEe2"C , EHEIAECRE. IMAEREMERE TR, BULEEE, &

A FREME| N pacozing® B AR FAH,

Jete-fEiztiEA : B |
g = (2) Fpacoring® BRIETEITAIN , B HESEROSHESE | 15 20°C8EE 24N,
o OC (3) FBPacojet/KEE LR , IEBSTHTHE T2k , CIRIBITE | AILIGES, 17



pacojet

14 Macadamia Raspberry Drink VEGAN Recipe-Ingredients BT F
BRI RS Ingredients for 1 pacotizing® beaker 1Elpacozing®E8 FEIFRRYECHL
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 107
300g water 300%5g 7K
200g raspberry 20052 BiE
150g macadamia nuts 15052 EFRR
50g sugar 5053 HE

Recipe preparation

) ] (1) Heat the sugar and water in a saucepan until the sugar has dissolved. Let cool down. Mix
Pacojet settings

Mode: Pacotizing® with the remaining ingredients and pour into a Pacotizing® beaker. Close with lid.

Pressure settings: Overpressure (2) Label and deep-freeze at —20 ° C for at least 24 h.

Number of automatic repetitions: 1 (3) If necessary, Pacotize®once the entire pacotizing® beaker 4 times.

Jet®-Mode suitable: no

Pacojet/KEEMEETE SUEEE(E
{556 - pacotizing IS (1) ETRIBD AR | EIEUEARR. (SAME , BERTRORANSAE , fBApacorings WA
B7meE - EEE ETHRAR,

BEIEEXRE : UR

, (2) Fpacozing® BEFESFEFIIM , Bh TIEESEMNSFKERIR | £ 20°CGLRE D24/,
Jete-t=2z=0EA  ANER

(3) IRIBAREE |, oJLASTHPacojet’KEELR |, BRI LA¥IEREIIAE4IR
From O& 18
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15 Coconut Banana Orange Smoothie Vegan

HrEEaRlna
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Pacojet settings

Mode: Pacotizing®

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

Pacojet KB E
¥R, : Pacotizing®KEE
BhRE  IEEEN
BEEERE : 22X
Jet*-tR2TVIER | ANER

From O&

pacojet
Recipe-Ingredients BT - Bkl

1{Epacozing®E2 FREI A ECHL
1{Epacozing® BB AT #= 10{

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

100g coconut 1005% HHF
100g bananas 10052 &
20g sugar brown 2055 AL HE
100g oranges 1005% &+
380g water 380%g 7K

Recipe preparation

(1) Cut the coconut, orange (peeled and seeded) and banana into small pieces. Mix all
ingredients together and pour into a Pacotizing® beaker.

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

(3) If required, pacotise ® once put in a glass and top up with water

BUFiEf
(1) fEEF. BF (KREFF) MEEUIAVME. BATERIESE—IRE , l \pacozing®E
FRELAA,
(2) Fpacozing® BRZEFEIFILT , BE EESFEMNQIERKERR | - 20°CRIRED 24/,

(3) FAPacojet’KEELRIE , SENIRIEMN |, FR7KIE W
19



16 Soy Drink Vegan
N1 /NCT

N
¥

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
BEIEEREL . UX
Jet*-1&2TERA | NERA

From O&

pacojet
Recipe-Ingredients BT - dckt
Ingredients for 1 pacotizing® beaker U@ pacozing® B FAFEIHHIECHY
1 pacotizing® beaker = 10 portions Elpacozing® B FFEL = 107
400g dried soybeans 40053 B K
300g water 3005g 7K

Recipe preparation

((1) Pour all ingredients into a pacotizing® beaker, close the lid.

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

(3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes,

stirring constantly. (Shelf life in the fridge for up to 4 weeks)

SUEIE

(1) #EFFEMEHEI Npacozing® BB FREIIA T |, 19SIBHE,

(2) FApacozing®BREEFEIFIIN , B LESEMNSRKERR , £ 20°CRELD 24/,
(3) FAPacojet’ KEELR , ASFHEIFHIEEIIIANRI200ZF 7K |, Eij10948 , REMBRE, (24D

&  mkETPRIREIIRIZNT ) .
20



17 Almond Drink Concentrate Vegan Recipe-Ingredients Bc/s- Bord pacojet
o3y o Ingredients for 1 pacotizing® beaker 1Epacozing® B FEIMHIECH
M E4E8Km . ,
1 pacotizing® beaker = 10 portions 1{Elpacozing®EH AL #= 10{7
/ 400g peeled almonds 40058 XA
;ﬁ 300g water 30052 7K
J 30g sugar 3053 ¥
Recipe preparation
’ (1) Pour all ingredients into a pacotizing® beaker, close the lid
T}T *‘- ;w (2) Label and freeze at =20 ° C for at least 24 h.
'r“!"m \f-'jf--v-‘”’ (3) If required, Pacotize® once and bring to the boil with 200 ml of water for ten minutes, stirring
Pacojet settings constantly. (Shelf life in the fridge for up to 4 weeks).
Mode: Pacotizing®
Pressure settings: Normal pressure *If you want to make the milk alternative barista suitable, you may have to add some fat (e. g.
Number of automatic repetitions: 1 sunflower or rapeseed oil) to foam better and add 2g xanthan gum per cup to improve binding.
Jet®-Mode suitable: no
SUFEM
pacojet KEEIERE (1) $EFREHHRHEI N pacozing B FIETHR e | 19501 E,
#83 : Pacotizing® JKEE (2) Apacozing® B FAAEFEIFRLM , B EEZEMNQRIKERIR | 1E- 20°CRIRED 24/,
BRE | EEEN (3) FAPacojet’ KEELIR , ASFEEIFAIEEIIIANRI200ZF 7Kk |, Eif109048 , REMBRE, (2A1E
BEEEERE : LR FEkFEPRIRERREZE ) .
Jet*-1RTCEM : FEH *NR(FE RS R EMIHETE BAVFI0aYEE | (RETeR R IN—LEA8Rn ( WIZEfeAFiHEK
FHH ) FREFIEESE , ESMMHRRIN R =RB RS S .
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18 Strawberry Rhubarb Cocktail
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Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
Rhubarb syrup:

500 g rhubarb

4 g vanilla bean

200 g sugar

400 g water

Strawberry-Rhubarb Cocktail:
300 g strawberries

350 g rhubarb syrup

0.5 g lime zest

From O&

[yl
1Epacozing®E FHET M EIECE
1Epacozing®EFHEI#4= 10{
KENER

5005¢ K&

4 BES

2005¢ ##

400%5g 7K

B AEZERER
30057 5

35058 ANENEIR
0.55¢ FRIERZ

Recipe preparation pacojet

Rhubarb syrup:

Cut rhubarb into small pieces and bring to a boil with water, sugar and vanilla, let steep for 10
min and strain. Squeeze rhubarb and collect juice, boil all ingredients together again and fill
into a sterilized bottle.

Strawberry-Rhubarb Cocktail:

(1) Mash strawberries slightly, pour into a pacotizing® beaker with rhubarb syrup and lime zest.
(2) Close with lid and label. Freeze at -20 ° C for at least 24 h.

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

TIP: Pour one portion into a glass, top with Prosecco and decorate with mint.

SRR -

KENEER

TAREVIBIME | JI7K. FEFIEERG  RBl100iE  BH. BEARE  WETKR , BXEFABIR
B BNEERA.
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(1) FEESTHEAUSHE | FIKEREER. BRI —EE Npacozing® BRI |, I991EH.

(2) FApacozing® BREEFEFIIM . Bh HIEZREWMNRHFKFERIR |, 11 20°CRIRE D24/,
(3) FAPacojetZKEELIR,

NG B EIABERT |, EEER EEERES | Al FEEarEEam.

Pacojet settings Pacojet KB TE

Mode: Pacotizing® TR, : Pacotizing®KEE

Pressure settings: Normal pressure B8 | IEEE

Number of automatic repetitions: 4 HENEEIRE : 4R

Jet®-Mode suitable: no Jet- S - AEA 22




pacojet

19 Pacojet Gin Recipe-Ingredients Bo7S- Bokl
A ES S Ingredlc?rfts for 1 pacotizing® b.eaker 1{Epacoz!ng®%ﬁﬁﬁl¢$ﬂgﬁaﬂé4
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI = 10{p
15 g juniper berries 1558 FHANF
1.5 g orange peel 1.55¢ 1B
5 g ginger 55g =
5 g coriander seeds 55T BAT
80 g water 805g 7K
| N ‘\’ ’ . ' ' '__4 aIE 1000 g neutral alcohol or vodka 45% 100053 P EFSEAYEFIN45%
o / S

Recipe preparation

Pacojet settings . _ _ N . |

Mode: Pacotizing® (1) Lightly toast the spices and pour into a pacotizing® beaker with the orange zest and ginger
ode: izi

Pressure settings: Normal pressure and cover with water.

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® with normal pressure, mix with the alcohol and pass through a fine

sieve before use.
PacojetKEEHEESE

FET : Pacotizing® kKB BIVERE(S -
BIE | IEREN (1) A ERESEEERL | BT, Z—HEf A\pacozing® BFREIF , F/KBE | 19918H.
A (2) pacoring BFREFEIFAII , BE HESEHOSEIESE , 75 20°CAREDUNE,

Jet*-RI\EM | NEA

(3) FAPacojety’KEELIR , FIiBREIRS | IB4HEHEER.
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pacojet

20 Frozen Pina Colada Recipe-Ingredients 75 - Bokt
}7K§E%f‘|‘§ﬂﬂﬂf@ﬁﬁ’ﬁ Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FREI M HIACEL
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
138 g rum 1385¢, BASEE
322 g coconut water 32253 HpFIK
92 g water 9257 7K
46 g sugar syrup 4657 FEEE
300 g pineapple juice 3005% S e,

Recipe preparation

Pacojet settings (1) Pour all ingredients into a pacotizing® beaker.
Mode: Pacotizing® o

_ 8 (2) Close with lid and label. Freeze at -20 ° C for at least 24 h.
Pressure settings: Overpressure

e . . @ e
Number of automatic repetitions: 6 (3) Pacotize® with overpressure 4 to 6 times and freeze again. If necessary, pacotize® 1 time

Jet®-Mode suitable: yes with the Jet® mode.

TR, : Pacotizing®KEE

E‘;:jj%-rxl_% . EE% (1) H%’FEE*Z*#{%U)\F’E‘COZIng®-§-ﬁﬁﬁl¢$¢ / ig/:j}%j%lfo

HEEERE : X (2) Fpacozing®BEFAEFEIFEIN |, Bh FEESRERNSBKELE , 11 20°CRRE/D24/MF,
Jete-1R2zERA : 2 (3) BT , FPacojetiKEE4-6)R1E , B—IXS R , NBEFE , Met®t&Zz{ FHEHPacojet’KELXR
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21 Frozen Blueberry Vodka Sour Recipe-Ingredients B 75- Bkl
VKEEER A R IEINAR S Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FREI M HIACEL
; ~ - 1 pacotizing® beaker = 10 portions 1{Elpacozing®E &I #i= 107
i 158 g vodka 158%¢ (A4
<% 458 g lemon juice 45853 1SS
ﬁ 158 g sugar syrup 15853 fEdR
125 g fresh blueberries 12552 $hfErs
200 g water 2005g 7K

Recipe preparation

Pacojet settings
J ) g (1) Pour all ingredients into a pacotizing® beaker.
Mode: Pacotizing®

Pressure settings: Normal pressure / (2) Close with lid and label. Freeze at -23 ° C for at least 24 h.
Overpressure (3) Pacotize® with overpressure 4 to 6 times and freeze again. If necessary, pacotize® 1 time
Number of automatic repetitions: X with the Jet® mode.

Jet®-Mode suitable: yes / no

PacojetyKEEHEERTE FIFIE

Jtijjt Paco}:in?ﬁﬁ (1) $EFFERHEHEI N pacozing B FRETHRTE , 19SI1BRE,

BE | EREN/EE S \ . .

= Efﬁ%}/’t%i S — (2) Fpacozing® B FREFEFIIM , Bh TESEMNQHFKEIRIR | £ 20°CGLIRE D 24/\8,

i — (3) BB , FPacojetikKEE4-6)R1E , B—IRSRE , NBEE |, Tlet®t®@z{ FEPacojeti’KELR
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pacojet

22 Frozen Olive Vodka Sour Recipe-Ingredients B 75- Bkl
KB RSN Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FREI A ECHL
PpTTST— ey PN beaker - 10poron 1fElpacozing* B FLHR= 10f5
. =g ‘ w K 75 g vodka 7552 (A%
l“ ' .,:J 75 g lemon juice 75528 1215
-j:"'.* . {, “ 75 g sugar syrup 7553 ¥Eig
e a_ P . . ¥y
b . = 225 g water 22558 7K
15 g green olives without stone 155% A AFAEIE
: * 10 g olives water =]
st g 1052 HEHEK
Pacojet settings Recipe preparation
Mode: Pacotizing® (1) Pour all ingredients into a pacotizing® beaker.

Pressure settings: Normal pressure / (2) Close with lid and label. Freeze at -23 ° C for at least 24 h.

Overpressure

Number of automatic repetitions: X (3) Pacotize® with overpressure 4 to 6 times and freeze again. If necessary, pacotize® 1 time
Jet®-Mode suitable: yes / no with the Jet® mode.

Pacojet kK EEHESE 8

¥R, : Pacotizing®KEE

B - [FAE (1) AEFTERRHE N pacozing® BB FREIH |, 19T1BRE,

EEEE N R E R (2) Fpacozing® BRI FEIFEIA , B DIEREMNSRIKERR | - 20°CRIRED24/)\F,
let*- =B : RIBETREE (3) #BEETS , FiPacojetikEZ4-6)X18 , B—IKIQIR , WBFE , Het*t&E| NEPacojet’KELX
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