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1 Potato Semolina Polenta

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&

pacojet

Recipe-Ingredients B Aokt

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FAEIMRAVECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
200g potatoes 2005¢ T+ =

100g durum wheat semolina 1005% FERL/NESHHE M

400g milk 40052 443

100g protein 10058 EEHE

4g salt A%g B

1g nutmeg 158 NERE

Recipe preparation

(1) Potatoes must be Mealy Boiling Potatoes and will be pre-cooked. Mix all the ingredients
together in the pacotizing beaker.

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

(3) If necessary, Pacotize® twice. Fill into molds and bake in the oven at 150 ° C for 20-25

minutes.
BUEHEE
(1) TEWERARNLIE , FBEAF. BEMBRIER , Bl \pacozing® BRI,

(2) FApacozing® BERAE &I |, B FIESFERNS RGBSR |, 1E- 20°CEHRE/D 24/,
(3) FAPacojetyKEE2R , FINIRE R |, 1E£150°CAYEFEFMtZ20-257 8,
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2 Cashew "Mozzarella" Vegan
FEER "FERRER"

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&

pacojet

Recipe-Ingredients Bcsg- Fort

Ingredients for 1 pacotizing® beaker 1{Epacozing® BB FAFI M AYEDH
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FHEI#4= 10{p
200g cashew 2005¢ fEER

30g tapioca starch 3058 AREZ RS

20g olive oil 2052 HUEH

10g lemon juice 105% 12155

10g salt 105 &

100g bread truck 1005¢ EEM)

5g yeast flakes 5o R A

6g Agar-Agar 65¢ 1805

Recipe preparation

(1) Mix all ingredients and pour into a pacotizing® beaker, close the lid and label.

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

(3) Pacotize® twice with positive pressure if necessary.

(4) Pour the mixture into a saucepan and bring to the boil while stirring constantly. Then pour
into a foil-lined mold and chill.

RUFAE

(1) BEATERIER , B Apacozing® B FEEIMH,

(2) Fpacozing®BRAEFEIFRLM , B LR EMNQRIKERIR |, 1E- 20°CLIRED 24/,
(3) FAPacojetkEE2)R

(4) IEESMEINGERF , FRERRNERER. REEIABEHIVRESSAN. 5



pacojet

3 Lentil Burger Vegan Recipe-Ingredients Bo75- Bk
REEE Ingredients for 1 pacotizing® beaker 1{Epacozing® B FAEIPRAVECH}

1 pacotizing® beaker = 10 portions 1{Elpacozing® B FHEI#4= 10{p
250g dried lentils 25050 B2 E
30g almonds 305 &=
50g olive oil 5052 1EIHES;H
20g dried tomatoes 2058 B8O
7g salt 75 B8
250g water 25052 7K

Recipe preparation

Pacojet settings (1) Mix all ingredients and pour into a pacotizing® beaker, close the lid and label.
. 171 ®
Mode: Pacotizing (2) Freeze at =20 ° C for at least 24 hours.

Pressure settings: Overpressure ] ] )
] o (3) If necessary, Pacotize® twice with overpressure.

Number of automatic repetitions: 2

Jet®-Mode suitable: no To give the burger patty a nice shape, it is best to fry it using a greased metal ring.

Tip: Red cabbage, cucumber and baby spinach are good garnishes

Pacojet K EHEES TE 5
? ~J ) E&%HXZE\ 4@1/5_%1%
¥R, : Pacotizing®KEE NN

(1) BEMBHIER , B \pacozing® EBFFEIFAA,
(2) Apacozing® B S FEHIFEIM , AL EIEEZREMNLRKFERIE | £ 20°CRRED24/N\,
(3) #BET , APacojetikEE2iR.,
BT EEZERSRITARGTE | fRFER 7T HNESBIRALE.
From OC N ATEOSE. EINHVINESER R RIFAIEEERY) 6
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4 Bone Marrow Pannacotta

HF-EREETiPuR,

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

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
200g water

140g Beef Mark

1g Agar-Agar

5g salt

1g pepper

Recipe preparation

pacojet
Bc/3- okt

1{Epacozing®E FAET M AYEC
1{Epacozing®EB AT #= 101
2005g 7K

14058 4

152 18M8

552

152 BRHD

(1) Mix all ingredients and pour into a pacotizing® beaker. Close the pacotizing® beaker with

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

(3) If necessary, Pacotize® once and heat, arrange and allow to cool.

BUEREM -
(1) ;‘BESrBER , B \pacozing®EEFRETIA,

(2) Fpacozing® BRZEFEIFALIL , Bh EESEMNQERKERR | - 20°CRIRED 24/,

(3) FAPacojet’KEELIR , SR 1ENNER. F1F240.




5 Black Blinis

i
X

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BRE R
BEIEEIREL : 228
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
250g eggs 25050 2R
140g black flour 14052 ZEEM
80g milk 80%% H-43
30g sugar 3052 1#
10g olive oil 1052 HEHEH

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, allow to cool briefly and bake in a pan.

SR
(1) BREMBHIER ,  \pacozing® EFFFIFRH,
(2) Fpacozing® B FEFEIFLIMN , Bh TEEZREIMNQRIKIERIER | £ 20°CLIRED 24/,
(3) FAPacojet’KEE2R , SEEATE QA0 , SAEIINSEFIRLIE,
3



6 Poppy Seed Soufflé
E

Pacojet settings

Mode: Pacotizing®

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

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

From O&

Recipe-Ingredients Bo5- Eokl pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing ®EE FREI M AIBCEL
1 pacotizing® beaker = 10 portions 1{@Epacozing® B FEI = 10(%

250g milk 25058 413

100g egg yolk 10058 &=

90g butter 90%g EH

80g sugar 805% #E

60g wheat semolina 605 /NESAETE)
30g poppy seeds 305¢ EE5EF

25g vanilla bean 2558 BEE

1g salt 15¢ B8

1g lemon zest 152 5T

1g grated orange zest 15 BB
250g protein 2505 EHE

Recipe preparation

(1) Cut open and scrape out the vanilla pod, bring the pulp and pod to the boil with milk and salt,
stir in the semolina and let simmer for 2 minutes. Remove the vanilla pod, allow to cool slightly, stir
in the egg yolk and allow to cool. Then stir in the remaining ingredients. Pour into a Pacotizing®
beaker, close the lid and label.

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

(3) Pacotize® twice if necessary, fill into buttered molds and bake at 170 ° C for approx. 25 minutes

RAFEEE

(1) IFMEIHERSE | #RAMNZEEIFIIFNE—ERR  IMNEREMIREY | FSCKIEERDE,
IHEESE , THHLED  IMAE=RR | 980, ARINARITEIH | ) \pacozing® B RIEIAH.
(2) Fdpacozing®BRIET B , Bt HIESREMNQIRAKEIRIR | - 20°CRIRED 24/,

(3) FiPacojet’KEEZRE , RNER=EHIRET , £170°CREIEAI25 7 9



7 Rice Soufflé

RAKEYER

Pacojet settings

Mode: Pacotizing®

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

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

From O&

Recipe-Ingredients Ei 75 - Bkl pacojet

Ingredients for 1 pacotizing® beaker 1{Elpacozing® 2 AT BYECH]
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FHEI#4= 10{p
290g milk 29052 447

120g egg yolk 12052 =

50g rice 5058 AK

40g sugar 4052 1H

15g almonds 1558 5=

2g vanilla bean R EEE

1g salt 150 B8

300g protein 30058 EFE

Recipe preparation

(1) Cut open and scrape out the vanilla pod, bring the pulp and pod to the boil with milk, rice
and salt and simmer for 20 minutes. Remove the vanilla pod, allow to cool slightly, stir in the
egg yolk and allow to cool. Then fold in the egg white. 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, fill into buttered molds and bake at 170 ° C for approx. 25
minutes.

FUELE

(1) VIFILRIHEEZE |, AFRAFIZEGN, OKNE—RRARFR , BroniE. BHEER ,
SAD , INAEERE | 280, AEIAES | # Apacozing® BERFELA,

(2) FApacozing®BREEFZHIFIIN , Bh EESEMNQRKERIR |, - 20°CRED 24/,
(3) FAPacojet/KEE2IRIR , RANEBEHAIVERT , fE170°CIE40257 8 10



g8 Cauliflower Crepes Vegan

TR ] R

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&

pacojet

Recipe-Ingredients B Aokt

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B2 AT BYECH]
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
100g cauliflower 10052, {EHEpsE

160g flour 16053 [

70g soy drink 7058 KE8%F]

7g salt 758 B8

130g vegetable broth 13058 e Ni%

Recipe preparation

(1) Wash cauliflower and cut into small pieces. Mix the flour, soy drink, salt and vegetable stock
to form a smooth dough. Add cauliflower and 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. Take out the mixture and stir in a bowl. Bake golden crépesin a

hot pan with a little rapeseed oil.

SR

(1) IBFEESE AR F |, TIBIME. AFEY. K28k, Bl e s RatBEE | IAE
1B, FA1EE Apacozing BRI,

(2) Fpacozing® BEFREFEFIIM , Bh HIESEMNSRKERIR | - 20°CGLIRE D24/,

(3) APacojetikEE2R , EXHIB S , FERIPIRH., EHGRENMAN—ESSFH  ASBPBRFaY
BEYIEINGEET | RS EEIIn R, 11



9 Crepes

o REf

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 B/ - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing®EE FAEI MBI ECHL

1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FAEI#= 10{9

300g milk 3,5% fat 3005% 4-4753.5%0805

125g flour 1255¢ EfD

100g eggs 100%% 25

50g butter 5058 EH

3g salt 358

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

(3) Pacotize® twice if necessary, stir until smooth and bake in a coated pan.

SUEAE
(1) BERBRIER , B A\pacozing® B FEEIMF,
(2) Apacozing® B FEFEIFEIMN , b HIEZREMNQRIKIERIER |, £ 20°CRIRED24/NF,
(3) FAPacojetikEE2R , B ENE , MANBEERIFEIRFRLIIE,
12



10 Crispy Pastries

fe Rz AR

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 ya i ] pacojet

Ingredients for 1 pacotizing® beaker 1{@Epacozing® BB FAEIAYECR)
1 pacotizing® beaker = 10 portions 1{Elpacozing® B &I = 107
360g cream 3605% §5;H

65g flour 6553 [EI

65g strength 6553 SR

40g Parmesan 4075g, THRE SRR ES

7g salt 75¢ B8

1g pepper 152 BRI

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 h.

(3) Pacotize® twice if necessary, spread thinly on wrapping paper and bake at 210 ° C for
approx. 5 minutes.

Tip: Before baking, sprinkle Parmesan and paprika powder or refine the dough with spinach or

herbal concentrate.

BUFiEf

(1) BEMBHIRER , B \pacozing® EFFEIHAH,

(2) Fdpacozing® BEREFEIFIIN , B ERESEMNQBRIKERIR |, - 20°CRIRED 24/,

(3) FAPacojet’KEE2)R , iR EYIEHIHER AR L | E210°CFRIELIS DiE,

NBETE  FEFRKEERT | I EIRRE RS ERERFNEIR |, BTSRRI IE R, 13




pacojet

11 Chocolate Cake With a Liquid Core Recipe-Ingredients Bc/3- Bort
1558 DARIOER: Ingredients for 1 pacotizing® beaker Elpacozing® B RFEIMAIECH}

1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
200g eggs 20057 ZHER
140g dark chocolate 14058 1553
140g butter 14052 &=,
140g sugar 14053 ¥
80g flour 80%g M

Recipe preparation

Pacojet settings - o .
J . g (1) Melt the chocolate and butter together, stir in the remaining ingredients.
Mode: Pacotizing®

Pressure settings: Overpressure (2) Pour into a pacotizing® beaker, close the lid and label.

Number of automatic repetitions: 2 (3) Freeze at -20 ° C for at least 24 h.

Jet®-Mode suitable: yes (4) Pacotize® twice if necessary Pour into buttered molds and bake at 180 ° C for about 12 minutes.

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE BIVEEE
’Z;Jﬂ;@rh (1) IS HATES R EE—EE , 8] \pacozing* EFIEIHRT | 19/BRE,
1B/NEX © 2N
Jote At - 2 (2) Fpacozing® BERAEFEIFEIMN |, Bh FESREMNSBIKERE |, 1E- 20°CERE/D24/0 0,
(3) FAPacojetikEE2R , BINEB=HAEER , £180°C T EtkERI12558E,

From O& 14
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pacojet

12 Waffle Dough Recipe-Ingredients o5 Bort
S Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FFEI = 10
L 250g flour 250%5¢ [Hi
250g eggs 250538 ZiEE
180g milk 180%¢ &-14J3
70g sunflower oil 7053 XIEFFH
30g sugar 305% #E
2g salt 250 B

Pacojet settings
Mode: Pacotizing® Recipe preparation
Pressure settings: Overpressure (1) Stir all the ingredients together. 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® twice if necessary, stir until smooth and bake in the waffle iron.

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE BUEHEE -
e (1) IBAFFEMER , (Bl \pacoring BFRTHRG | 1SR,
1R/ANEN T 2N
Jete-1ET0EA | RIS (2) Fpacozing®BRETFEIFEIM , Bh HIESSEBINSHFIKFERIR |, 1£- 20°C2EE D24/,
(3) FBPacojet’KBB2UR , IBHET | BINFEXREHEPE,

From O& 15
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pacojet

13 Blinis without Yeast Recipe-Ingredients Bc/s- Bort
R TE R EN Ingredients for 1 pacotizing® beaker 1{Epacozing® B AL RIECHE

1 pacotizing® beaker = 10 portions 1{Epacozing® B T #= 1019
250g eggs 25057 ZHER
140g flour 14052 [HfD
80g milk 80%g 443
30g sugar 3053 HE
10g olive oil 1055 1S H

Pacojet settings - .
Mode: Pacotizing® Recipe preparation
Pressure settings: Overpressure (1) Mix all ingredients together. 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.

®_ ; .
let®-Mode suitable: no (3) Pacotize® twice if necessary, stir until smooth and bake in a coated pan.

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE BIVEEE
’Z;\:’;@rh (1) SBEFTERIER} , 5] \pacozing® S FETHRAR,
1B/NEX © 2N
Jete tET0EA - i (2) Fipacozing® BEREFEFHI , B EESEMNQIRIKEIRR | 1E- 20°CRIREL 24/,
(3) FPacojet’KEEUR , IBHENE , HEEENFIRIAFHIE,

From O& 16
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pacojet

14 Vanilla Panna Cotta Vegan Recipe-Ingredients ey Eort
FEEYE Ingredients for 1 pacotizing® beaker UElpacozing® B FRELAHIECH
1 pacotizing® beaker = 10 portions 1{Elpacozing® B2 FEI M= 100
500 g Almond drink 50058 2~ fxl
— 50 g Sugar 5053 &
30 g Vegan gelatine 3052 ARER
2 g Vanilla pulp 27 HEHER

Recipe preparation

Pacojet settings

Mode: Pacotizing® (1) Bring all ingredients together to a boil once, cool slightly and 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: 1 (3) If necessary, pacotize®once.

Jet®-Mod itable: . .
© cae stltable: o (4) Heat once, pour into a dish and cool down.

Pacojet/KEEWEEE

FET : Pacotizing®KEE BAFEEAE -
BE  IEEEA (1) BB ME—EEF#E—IX , HEN2aME |, Bl \pacozing® B TR,
EEEERE : LR (2) Fpacozing®BFETFEHFEIM , Bh HIESEBIMNSFIKFERIR | 1E- 20°CRRE D24/,
Jet*-iRTUEMA : FNEFA (3) FAPacojetkKEE1IR,
(4) IOEA—IR , BINEEHSAD
From O& 17
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