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1 Quail Consommé
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Recipe preparation

(1) Filling the pacotizing beaker Fry the quail carcasses in oil, add the root
vegetables and roast them as well. Add tomato paste, roast, deglaze with port
wine and water. Mix with the remaining ingredients and pour into a pacotizing
beaker.

(2) Close the Pacossier® beaker with the lid, label and freeze at =20 ° C for 24 h.
(3) Pacotize® once, bring to the boil with 3 liters of water and let stand for 10
minutes. Filter and serve.

S

(1) ASHESERMEIHEENE |, IINRESEEGIER. IIAEINERR , BRI B,
AR FHERELER & B N\ pacozing® BB FRETIA S |, 19S1ERE,

(2) Fpacozing® BEFIEF=IFEIMN , Bh EIEESREMNRFKFELRR | £ 20°CRFED
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(3) FBPacojeti’ KB LR , AFHEFHIERIIAZIBFKPIER |, FFE10DiE, BREERA.

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
200g chopped quail carcasses

10g sunflower oil

10g tomato puree

6g Port wine

150g beef

30g onions, diced

30g carrots, peeled and diced

10g celery, diced

30g diced tomatoes

2g juniper berry

2g bay leaf dried

2g peppercorns

100g protein

100g water

Pacojet settings

Mode: Pacotizing®

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

BS- Bkt pacojet

1{Elpacozing®E FRFIFAAIECH}
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2 Curry Soup with Lemongrass Vegan Recipe-Ingredients Bo73- Bokt pacere
IS Ingredients for 1 pacotizing® beaker 1{Epacozing® BB AR ARIESF!
1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI = 10{p
200g cashew nuts 2005% fEER
100g celery 10058 Frae
100g lemon juice 1005g 55T
o 100g coconut milk 100 SEABRYA
50g curry powder 5053 IIER
20g onions 2053 A

Recipe preparation

Pacojet settings (1) Dice the onion, garlic and celery and sauté lightly. Dust with curry and sauté the curry

Mode: Pacotizing® _ o ) )

_ powder. Deglaze with lemon juice and coconut milk. Add cashew nuts. Cut the lemongrass into
Pressure settings: Normal pressure
Number of automatic repetitions: 1 rings and add them as well. Pour all ingredients into a pacotizing® beaker,

Jet®-Mode suitable: yes (2) Close the Pacossier® beaker with the lid, label and freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary.
Pacojet KEEHGRTE

TR, : Pacotizing®KEE BUEEE(

BO%RE : FEEH (1) ¥53ETE. AR etIpk T, SRR, LEUIUER) | KOUIVER, FRIESHHAIN A,

RENEERE - IR PINIER, (TEEEIRE , BIEE. SSFTERTERRHE N pacozing SRRETHRAR , S9SERE,

Jet>- VB 2 (2) Fpacozing EFEE FEIFAIM | Bh HESEMNSBIKESER | 75 20°GERE D24/,
From O& (3) FAPacojet’ KB LR, 6



3  Curry Soup Vegan
UIERZ

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients Be - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing® BB AR ARIESF!

1 pacotizing® beaker = 10 portions 1{Elpacozing® BB AT 4= 10{%

100g onions 1005g ;&

100g carrot 100%5¢ HHZES)

100g celery 10058 Frag

50g curry powder 5055 WNUE#D

20g olive oil 2052 1HIESSH

10g salt 1058

Recipe preparation

(1) Roughly dice the onions, carrots and celery and sauté in oil until translucent. Dust with the
curry powder and toast briefly. Add salt. Mix well and pour into a pacotizing® beaker. Top up
with water or broth.

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

(3) If necessary, Pacotize® once in portions and dilute with water or coconut milk.

S

(1) #FE. SHEESMNAST | MNHAPESSER, EEMEy | SEhE—T, NN,

B EIYIEE| Npacozing® BREIMF , BIINKERNS | BIRAZIELR.

(2) Apacozing® B FAEFEIFELM , b LIEZREMNQRIKIERIR |, 1E- 20°CRIRE/D 24/,

(3) FAPacojet’KEE LR , BB RI7KEERYIHrE 7



4  Cucumber stock Vegan
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEEERE : LR
Jet*-t==0iEA : ANER

From O&

Recipe-Ingredients B 7 Bkl pacojet

1{Epacozing®E FATI MBI ECHL
1{Epacozing®EFRATHR= 10/

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

200g cucumber 2005% =/I
10g spinach leaves 1053 s
10g shallot 1058 &

10g Chardonnay Vinegar 1058 E5 5 EEfE
30g lemon juice 305% 15T
1g mint 153 SE1a]

3g salt 358

1g xanthan 158 =REB

Recipe preparation

(1) Filling the Pacotizing® beaker, dice the cucumber and shallots, mix with the remaining
ingredients and pour into a Pacotizing® beaker.

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

(3) Pacotize® twice and let thaw.

SUEAE

(1) #§E=/MFIESIR T |, EERISRMEER S E Npacozing® BRI,

(2) Apacozing® B S FEIFEIMN , b HIESREMNQRIKIERIER | £ 20°CRIRED24/NF,
(3) APacojet/KEELIR , ARBREIERRE.,
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5 Asparagus Soup
E i

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&

pacojet

Recipe-Ingredients B/ Bort
Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FREIFRAIECH!
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
500g asparagus 50052 [E&)
300g cream 30052 §J3;H

Recipe preparation

(1) Pour the asparagus into a Pacotizing® beaker, chop once with the 2-blade knife, fill with the
cream and smooth out. Close the Pacotizing® beaker with the lid.

(2) Freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary. Mix the content of the Pacotize®d® cup with 1.5 | of water or

asparagus stock and bring to the boil once. Season to taste with salt, sugar and nutmeg.

SUFAE

(1) =SB Npacozing® BRI , FAPacojetH2ZETJIIE—IR , BINYGHIEERYE,

(2) Apacozing® B FAAEFEIFILLM , Bh TSR EIMNQRIKIERIR | 1E- 20°CLIRED 24/,
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6 Pea Concentrate Vegan
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEEERE : LR
Jet*HRTVEA | NEA

From O&

pacojet

Recipe-Ingredients BT - dckt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FRET M AIBECHR}
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 107
500g peas 5005% B

250g vegetable stock 25058 RS ienisn

7g salt 75¢ B8

2gXanthan Gum 252 =R

Recipe preparation

(1) 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) Pacotize® once if necessary. Mix the contents of the Pacotize®d® beaker with 1.5 | of water

or vegetable stock and boil once. Season with salt.

S -

(1) AEFFBE R EHMEI N pacozing® BRI |, I9SIERE,

(2) Apacozing® B FAAEFEIFELM , b TIEZREMNQRIKIERIR |, 1E- 20°CRIRED 24/,
(3) AAPacojetiKEELIR , ASHHEFRIERIERL sFHKE G kS imen , Buisb—K. BREEFRAK.
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7 Potato Leek Soup Concentrate

+EERES

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIREL : 228
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients BT - tokt pacojet
Ingredients for 1 pacotizing® beaker 1{E pacozing® B AT BYECHEL

1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI = 10{p

360g leeks 3605% JE3E

250g vegetable broth 2505% RN

150g potatoes 15058 + 5

80g butter 8052 &=,

7g salt 753 E&

1g pepper 152 RIS

Recipe preparation

(1) Wash the leek, cut into small cubes and sauté in the butter until colourless. Set aside and leave
to cool. Cut the potatoes into pieces, cover with the broth, salt and cook. Mix the leek and potatoes
and season with pepper. Pour into a Pacotizing® beaker, press down and smooth the surface.

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

(3) If necessary, Pacotize® twice the soup concentrate with 1200 g vegetable stock and season again
with salt and pepper if necessary.

Tip: The potato and leek soup can be served hot in winter and cold on warm summer days.

FUEIE

(1) AFAESEHF | TIRNGER , MAE RPN ERE, RE—22al. BESTIRE , IIARS.

B ARA., BIEFIEERE |, BEEKE |, Bl \pacozing®BEEIMNF , @ TEE |, FRIERE.
(2) Fipacozing® EFAEF=IFEIMN , Bh EIEESREMNRIFKFELR |, £ 20°CLRED 24/,

(3) FBPacojet’KBURE4EZH , WHERC120052tnK s , FHESFIERRGERNR.,

MNETE - TEIESOUAESRMEN | RENERSEN. 11



8 Corn Soup Concentrate

EXKEZ

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
FET : Pacotizing® kB
BHRE  IERES
BEEERE : LR
Jet*-#=23iEA : ~NEA

From O&

Recipe-Ingredients Al 75 - Fl pacojet
1{Elpacozing®H AL HIECH
1{Epacozing® B L= 107

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

250g vegetable broth 25058 imaeiNi%
30g onions 305% ;F &

20g butter 2058 &M

5g garlic 558 K

5g salt 558

600g corn cooked 6005% ZA K

Recipe preparation

(1) Sauté onions and garlic in butter. Add the corn kernels and salt and sauté for 2 minutes. Pour
into a Pacotizing® beaker, pour in the vegetable stock and allow to cool.

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

(3) If necessary, Pacotize® once the soup concentrate and stir into a base soup (Veloté) and bring
to the boil.

Tip: The concentrate can also be used as a flavoring for sauces. The concentrate can also be pre-

Pacotize®d for the mise en place and stored in the refrigerator.

SUERE

(1) FBEHMEEFI AR, NIATKRIFNEE |, M2otE, EApacozing® BTN , BINGRIS %
ﬂﬁ//ﬁﬂ

(2) FApacozing® BFEFEIFEIN |, B FESFEMNSBKFEIE TSR |, £- 20°CRRED 24/,
(3) WNBEFEE , FApPacojet’KEMIAB LR E SR , SARBHN—EZEP , &3,

NETE BERE AT ARIEEAAURARE]. Bk o] AL EETRcERY | WFEFEKE EPi 5



9 Red Cabbage Pear Soup
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIREL : 228
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients A 75 - ARkl pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}

1 pacotizing® beaker = 10 portions 1{@Epacozing® B REI = 107

185g red cabbage 18558 A&/

15g onions 1558 &

145g pear 14557 FY

20g peanut oil 2058 15AEH

130g orange juice 13052 #5711

260g water 2605g 7K

Recipe preparation

(1) Finely chop the red cabbage and onions. Sauté onions in peanut oil until soft and allow to
cool. Core and chop the pears (do not peel). 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) Pacotize® 2x and heat if necessary.

Tip: Can also be served as a cold bowl in summer.

SUFEE

(1) BRI OSALF R, ASFERANCERTOER , FEQA. REZWE (AEER) .
SFrBEEFERESE—IE , Fl \pacozing® BRI , ISEH:.

(2) Fipacozing® BEREFEF I , B EESEMNQIRIKEIRR | 1E- 20°CRIREL 24/,
(3) FAPacojetKEE2)R , WAEZBFI0ER,

N - BRERLUERSTRR. 13



10 Broccoli Soup Concentrate Recipe-Ingredients Ai7- Eokt pacojet

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FRET M HIERE}
PRt % 1 pacotizing® beaker = 10 portions 1{Epacozing®EB &I M= 1014

300g broccoli 3005¢ FHRETE

20g butter 2053 =5

30g onions 30538 JFE

5g salt 55¢ B

400g vegetable broth 40058 R N5

Recipe preparation
(1) Wash the broccoli, blanch including the stalk in boiling salted water and shock in ice water.

Then drain well. Steam the onions in the butter until soft, add the broccoli and salt and steam

Pacojet settings briefly. Allow to cool. Pour into a Pacotizing® beaker and top up with vegetable broth.

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

Pressure settings: Normal pressure (3) If necessary, Pacotize® 1x the soup concentrate and stir into a base soup (Veloté) and bring to
Number of automatic repetitions: 1 the boil.

Jet®-Mode suitable: no Tip: The concentrate can also be used as a flavoring for sauces. The concentrate can also be pre-

Pacotize®d for mise en place and kept in the fridge.

Pacojet Ik EEHEEE TE BUEEE
&= : Pacotizing®/kEE (1) ASPERIIE R ERERTFE |, SABNFHKFR—T , BINKKF, AEEKFEREH, AFERA
Bh:%E  IEEEN EHPREEE , II\FRAEMNE | R, FEHLAME | Bl \pacozing® BRI |, BN
BEESERE : LR KiDigmo
Jete-tETER - AER (2) Fpacozing® BEFIEFEHFLIA , Bl LIEESREBMNRFIKERIR |, 1£- 20°CRIRED 24/,
(3) FAPacojet’ KB LR EMEZT , AEAS RS EHERRIES | &,
From O@ GG ¢ REESREHE AT LA EEHAWE, BAE SRR LA EPacotize ZRIME R AFEFR. 14



11 Purslane Soup Concentrate
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEEERE : LR
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients Be /5 - Bkt pacojet
Ingredients for 1 pacotizing® beaker 1{Elpacozing® B2 FRETIAHYECH}

1 pacotizing® beaker = 10 portions 1{Elpacozing®* B2 FIEI#= 10

700g purslane 7005% FEE5 &

20g butter 2058 B

40g shallot 4053 78

5g salt 525 B

50g vegetable broth 505 FEEEpgiE

Recipe preparation

(1) Wash the purslane, blanch in boiling salted water and shock in ice water. Then squeeze out well. Dice
the shallots, sauté in the butter until soft and leave to cool. Mix the purslane with the shallots and fill
into a Pacotizing® beaker. Pour in the vegetable broth.

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

(3) If necessary, Pacotize® 1x the soup concentrate and stir into a base soup (Veloté) and bring to the boil.
Tip: The concentrate can also be used as a flavoring for sauces. The concentrate can also be pre-

Pacotize®d for mise en place and stored in the fridge.

UL
(1) S EREREEE | SMERNTKER—T , B0, SERKREY, $/NEIRT
MBS , SRS, SEEEAERS , B\ pacoing ST , BAGESE.

(2) Fpacozing® BERHEFEIFEIA |, B FIESERNSBKFER IR |, - 20°CRHRE/D24/0N\0,
(3) FAPacojet’ KB LK IBLE Rl , A BN BB Z B RS | A,
/NEETE - RHE SR AT LA AR, JR4Em AR LATEPacotize® Z RIFY B IR IFEKFET. 15



12 Gazpacho with Melon Vegan
Pt RsK %

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEEERE : 3R
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients By - Bkl pacojet

Ingredients for 1 pacotizing® beaker 1{Epacozing®E FRET MR RIECEL
1{Epacozing® B2 FHEI #= 104

1 pacotizing® beaker = 10 portions

200g tomato juice 2005¢ &0t
150g watermelon 15057, F9/I\
150gcucumber 15052 &=/I
100g red peppers 1005g AT ERIN
50g olive oil 505g 18I
40g sherry vinegar 4057, EFIES
30g shallot 305¢% &

10g ginger 1058 &

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

(3) Pacotize® three times if necessary, allow to thaw, season with salt and pepper.

SR
(1) iBEFEM# , Bl \pacozing®E BT,
(2) Apacozing®BRAEFZEIFILM , Bh LS EMNQRIKIERIR |, 1E- 20°CLIRED 24/,
(3) FAPacojet’kKEEIR , fRREFER , FIERNGAREER.
16



13 Thai Soup (Tom Ka) - Concentrate

Nz 2N =
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIREL : 3)R
Jet*HRTVEA | NEA

From O&

RS- okl pacojet
1{Elpacozing® & FREIFAAIECH
1{Epacozing® BB AT #4= 10{9

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

200g coconut milk 20055, 18R4
100g shallot 10055 &

100g vegetable broth 10052 A%
50g ginger 5058 4%

30g chili 3053 BRI

20g coriander 2058 X

20g galangal 2057 ERE

50 g lemongrass 5053 {5 E

Recipe preparation

(1) Peel the shallots and ginger. Roughly chop the lemongrass, shallots, ginger and galangal,
place in a Pacotizing® beaker with the chilies and coriander. Process once with the 2-blade knife
of the Pacojet Coupe Set without overpressure. Top up with coconut milk and vegetable broth.
(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) Pacotize® three times if necessary and dilute with coconut milk and vegetable broth as
required, bring to the boil and serve.

SUEAES

(1) BEMEEZER, FEEE, B EEXAEREVIE , ERANIES—# i \pacozing®E
R, EiRBEBERNERT , FPacojetd2ZE ] RIET—RINL. BIIABYLRIBGRRRS.

(2) Apacozing® B RAEFEIFLM , B LB EMNQRIKERIR |, 1E- 20°CLIRED 24/,
(3) FPacojetiKEEIR , IR ERMINFITRR ZHre , iz , JLARA. 17



14 Chestnut Soup

=T

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients ya i ] pacojet

Epacozing B FRETFRAYEL A
UEpacozing® B FREI#A= 1014

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

350 g vegetable stock 35050 FAs =it

200 g chestnuts (marone) cooked 2005¢ EEF ( EEER ) EAEL
200 g cream 20052 W5H

50 g shallot 505¢ &

30 g butter 3052 &=

20 g honey 2050 1EE

7 g salt 758

Recipe preparation

(1) Roast the chestnuts and shallots in butter, deglaze with the vegetable stock and reduce by
half. Add the cream, simmer for 10 minutes, season with salt and honey and leave to cool.
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, allow to thaw, season with salt and pepper.

SR

(1) EEHPEETINE , IMAGESS  WEE—F. IIATH , E8ooiE , BEsiEER

Ik , PAMEIRAD , Bl N\pacozing® BRI,

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

(3) FAPacojet’KEELIR , fRREF G , FAEMAHEEAK, 18



15 Coconut Curry Soup

RIS

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients Bor5- okl pacojet
1Elpacozing® B FREL A RIECHE
1{Epacozing® BB AT #= 1019

Ingredients for 1 pacotizing® beaker

1 pacotizing® beaker = 10 portions

200 g carrot 2005% fAZES)
50 g apple 505¢ FE5R

50 g bananas 5058 HE

50 g butter 5058 &0/

20 g curry powder 2053 MNIERS
200 g coconut milk 20052 84S
200 g root parsley 20053 FEEAR

Recipe preparation

(1) Fry the root vegetables in butter, add the fruit, sprinkle with curry powder and deglaze
with the coconut milk. Pour into a Pacotizing® beaker, close the lid and label.

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

(3) Pacotizing® once If necessary, bring to the desired consistency with vegetable or poultry

stock. Or use it to flavor a basic soup.

SUELER

(1) FEECHPIEREEERSE , IMAKER | BEI0ERy | SAEIONERYD |, 18 \pacozing® BRI,
(2) Fpacozing® EFREFEFIIM , Bh LIESEMNSRKELIR | - 20°CGLRE D24/,

(3) FAPacojet’kKEELIR , {EIAEENREI G SR EBRNNE ZZZMRNRE. EREXRS

B IR, 19



16 Pea and Mint Soup

SN L Eie

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEEERE : LR
Jet*HRTVEA | NEA

From O&

pacojet

Recipe-Ingredients /g Bort

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FIEI M AIECH
1 pacotizing® beaker = 10 portions 1{Elpacozing® BRI #= 10{D
200g peas 2005% Hi=

200g vegetable broth 20052 Frk A%

200g cream 20058 Y5iH

50g shallot 505% J&

10g butter 1052 =M

5g peppermint fresh 55T FTEEEAMGETT

Recipe preparation

(1) Steam the shallots in butter until translucent. Mix with the remaining ingredients. Pour
into a Pacotizing® beaker, close the lid and label.

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

(3) Pacotize® 1x if necessary, allow to thaw, season with salt and pepper.

SIEIE
(1) EMAEHPEEFER. BRI THERNES | # \pacozing® BT,
(2) Apacozing® B FAAEFEIFELM , B LB EMNQRIKERIR |, 1E- 20°CLIRED 24/,
(3) FAPacojet’KBBELR , fRRERER , FIEFISBEAR.
20



17 Watercress Puree for Soup
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&

il
A

pacojet

Recipe-Ingredients BT - dckt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FRET M AIBECHR}
1 pacotizing® beaker = 10 portions 1{Elpacozing® B &I = 107
200g watercress 20058 S

200g butter 20052 &=

60g shallot 6055 &

7g salt 75¢ B8

Recipe preparation

(1) Blanch the cress and cool in ice water, then squeeze out and roughly chop. Dice the
shallots and sauté in the butter until translucent. Mix all the ingredients. 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 and stir into the base soup.

SIELE

(1) A SR ANKKFIRAD , ABIEBIAE. $ETIKRT  MASEHFEIER,
IBFrBINERIRE | Bl Apacozing® S FIEI#RH,

(2) Fipacozing® BREFEIFIIN , B HIEESERMRNLRKFELR | - 20°CRRED 24/,

(3) FAPacojety’KEELIR , AR ANEREKZT. 1



18 Carrot Ginger Capuccino Vegan
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Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
160g carrot

110g apple

5g lemon juice

135g soy yoghurt

235g vegetable broth

10g ginger

100g water

1g lecithin

From O&

Bic/3- Bord
1{Elpacozing®*E BRI A AYECH}
1{Epacozing®EB AT #= 101
1605% FHEES

11058 3B

55E 1EERG

13558 K21

2355¢ Bk

1058 &%

100%5% 7K

152 OPREAE

Recipe preparation pacojet
(1) Peel the carrots and apple and cut into small pieces. Mix with lemon juice, soy
yoghurt and vegetable broth and pour into a Pacotizing® beaker.

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

(3) Pacotize®1x if necessary, heat and season with salt and pepper if necessary and pour
into a shot glass.

Ginger foam:

(1) Peel and finely chop the ginger, bring water to the boil, add ginger and let stand for
20 minutes. Pour the liquid through a sieve and collect.

(2) Mix the ginger infusion with lecithin, froth using a hand blender and serve on top of
the carrot soup.

SUFAE

(1) {ESRESFIFER AR | IR/ME, BB, KERRINHHRRSES | 8 Apacozing®
BRI,

(2) FApacozing® B RAEFZEIFILL , Bh TIESIEMNQRIKIERR |, - 20°CGLIRED 24/,
(3) FAPacojet’KEELIR , RS , IR , LFRESFISBANERANK , BIN—E/ MR,

=7

(1) EEXRRZIA |, T7KIER , IMANEZFRE 2008, SREEEINGTFHIEE.

(2) FZHEPBEIERS | AFEIRMESER , EHESS L],

Pacojet/KEEHEER TE

¥R, : Pacotizing®KEE

BRE  IEEESD

BEEERE : LR

Jet>-tRICIEA : AEA 22

Pacojet settings

Mode: Pacotizing®

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



19 Cauliflower Soup

R

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BRE R
BEIEEIREL : 228
Jet*-f=zUEMA : 2

From O&

Recipe-Ingredients FeT5- okt pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}

1 pacotizing® beaker = 10 portions 1{Elpacozing® B &I M= 1017

170g cauliflower 17058 oS

49g butter 4953 =M

80g cream 80%5¢ 95iH

4g salt =)

0. 5g pepper 0. 555 BRE

0. 5g nutmeg 0.55¢ NEE

Recipe preparation

(1) Boil the cauliflower in salted water until soft and remove from the water. Sauté with the
butter, fill up with cream, season with salt, pepper and nutmeg. Boil once.

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

(3) Pacotize® twice with overpressure if necessary.

SUFAEE

(1) AGTEEBRAINEEKPERR |, AEROKFEEH. BEMY , IRDH , B, PRmTIRNEE
Ak, A—IRE | Bl \pacozing®EEFREIAA,

(2) Apacozing® B FAAEFEIFELM , B LESEMNQRIKERIR |, 1E- 20°CLIRED 24/,

(3) BT , FPacojetikBEE2R, 723



20 Lettuce gazpacho with compressed lettuce

leaf and marinated kohlrabi strips
PRI s B S N R H B iR

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHESE
F=, : Pacotizing® kKB
BHRE | IEEES
HENEEIREL . 2R
Jete-tETEA - NEA

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
Lettuce Gazpacho:

500 g lettuce

250 g spinach fresh

110 g cucumber juiced

60 g pepperoni green juiced

20 g shallots brunoise

2 g garlic clove crushed

2 g tarragon

6 g basil

10 g tabasco

Recipe preparation
Lettuce Gazpacho:

7y k) pacojet
1{Elpacozing®E FREIFAHIECH}
1{Epacozing® BB AT #4= 10{

e N A e

35T

50057 43¢

2505¢ SRS

11058 &=/

605% 4% TRAFIHREG
2052 Y) T 4H7E

257 [BRREE TR

250 BES

65¢ ZEE)

105¢ IEEEHRIEREE

(1) Briefly blanch lettuce and spinach separately in plenty of salted water. Then immediately

rinse in ice water, squeeze and let dry. Pour all ingredients into a pacotizing® beaker.
(2) Close with lid, label and freeze at -20 ° C for at least 24 hours.
(3) If necessary, pacotize® 2 times with normal pressure. Allow to temper before serving.

Season with salt and pepper and add a few drops of olive oil.

RAFERE

(1) AFERMTRER D BIMAKREREKPEE IR — T, AERMEDANKKIR , RIS |, 1§

FrBERHE| N pacozing® B AR FA,

(2) FApacozing® BEFREFEIFIIA |, Bh EE

BRNQHIKFERR | - 20°CRIRED 24/,

(3) FAPacojetykEE2)R , LE3RIFARESFISAMERIR , DINREUER. 24



20 Lettuce gazpacho with compressed lettuce

leaf and marinated kohlrabi strips
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHESE
FET : Pacotizing® kB
BRE : IERES
BEIEEIREL : 2R
Jet*-#=zVEMA : AER

From O&

K75 Bk pacojet
1{Epacozing® B FEIAYECH)
1{@Epacozing® B FREI = 105

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

Compressed lettuce leaf: [RGB SEEE -

40 g lettuce leaves ( approx. 4 pcs.) 4050 AE3EEE (494F)
40 g chive oil 4058 FECH
Marinated kohlrabi strips: SR HER( -

150g kohlrabi 15058 HEX&

50g apple cider vinegar 5053 $EEREE

50g sugar 505¢ &

5g salt 553

Recipe preparation
Compressed lettuce leaf:
Cut lettuce to desired size. Vacuum seal with the chive oil and refrigerate.

Marinated kohlrabi strips:
Slice kohlrabi into thin strips with a Japanese slicer. Bring vinegar, sugar and salt to a boil and cool.
Marinate kohlrabi with the vinegar marinade.

BIERES -
AR

IBAESEIRATBAIA/, SR HES AR,

AU

R AT HEREE. 5. BIEEso, FREREEE, 25



21 Cucumber cold dish
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Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BIRE  IERES
BEEERE : 2%
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
400 g cucumber

150 g yoghurt

55 g lemon juice

1 g garlic

5 g dill

20 g olive ail

25 g spring onion

1 g green pepperoncini

2 g salt

1 g sugar

0.05 g pepper

Recipe preparation

2s- EHY pacojet
1{Epacozing®E2 FHEI M HIECHL
1{@Epacozing® BB FREI = 107
40053 =/

15059 ERY

5552 135G

158 Kz

55 BT

205 1EIESH

255g &

158 Tl

252 B8

150 18

0.055% B

(1) Pour all ingredients into a pacotizing® beaker and chop 1 time with the 2-blade knife.

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

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

U

(1) 1S FrBEERHEI A pacozing® BEFBEI#A T , FAPacojet 2EEJJFEE—IR,
(2) Fpacozing® BEFAZEFEFIIN |, B FESFERNSBKFESER |, 1£- 20°CEEHE/D24/0N\F,

(3) FAPacojetkEE2)X,
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