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1 Chicken Farce pacojet

Recipe-Ingredients B - Bkl

7 /7\1:

ZEPIRERT Ingredients for 1 pacotizing® beaker 1{Elpacozing® B2 FHEI M AIECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FHEI#4= 10{p
300g chicken breast fillet 3005% ZERMA
300g cream 30% fat 30053 §5iH30%A8RE
7g salt 75¢ B8

Pacojet settings Recipe preparation

Mode: Cutting (1) Cut the chicken into cubes and mix with the other ingredients.

Pressure settings: Normal pressure (2) Pour into a pacotizing® beaker and process twice with overpressure using the 4-blade cutter

Number of automatic repetitions: 2

of the Pacojet Coupe Set.
Jet®-Mode suitable: no J P

Pacojet/KEEWEEE

st R BUNEELE -
BE | ERES (1) IBZEATIRLTSER , FIELMARLER S,

1ERE: R
fﬁ;ﬁé : ;:;@% (2) 8 \pacotizing® B2 FEI#R A , {EFEPacojet’BETIEHRIAEET] , TEHBERRET |, 1T 2R,
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2 Herb Butter Recipe-Ingredients EcJ3- Eort

EEEH Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FREIFRAIECH!
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
100g Fresh herbs mixture 1005 FEFERRES
5g garlic 558 KFn
2g lemon zest 2538 15T
500g butter 5005% &=
2g salt 257 B8
1g pepper 153 B

Pacojet settings Recipe preparation

Mode: Cutting
Pressure settings: Overpressure

(1) Place the herbs, garlic and lemon zest in a Pacotizing® beaker and process once with the 4-

Number of automatic repetitions: 1 blade cutter of the Pacojet Coupe Set with normal pressure.

Jet®-Mode suitable: yes (2) Add butter, salt and 0. 5 g pepper and process once more with the 4-blade cutter with over
pressure.
PacojetKEEHERTE
&Il R RUFiElE
SEELEE . +HO[EF
@jj”xlg\' e \ (1) EE. Kt Pacotizing® BRI , FPacojet BETIRFRIAET] , EEET ,
BEIEEXE : LR .
s = DAL VR,
Jet*tR\EM : 2
(2) IINEIH. EEF00.55etAin [ FRAEJEBEERET , BRI UR,
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3 Veal Farce Recipe-Ingredients Bc/s- Fokt
INEREER Ingredients for 1 pacotizing® beaker 1{E pacozing® B AT BYECHL
| | 1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#4= 1019
300g veal 300%5¢ /NAEA
300g cream 3005% YJ55H
10g salt 1053 B8

Pacojet settings

Mode: Cutting

Pressure settings: Normal pressure
Number of automatic repetitions: 2 (2) Pour into a Pacotizing® beaker and process twice with overpressure using the 4-blade cutter

Jet®-Mode suitable: no of the Pacojet Coupe Set.

Recipe preparation

(1) Cut the veal into small cubes and mix with the remaining ingredients.

Pacojet/KEEWEEE

B | EES ‘ o
SEEERE : 2R (1) NI ANSER | RO RROMERA,
Jet*-HRIVEA - ANER (2) 8 \pacotizing BFBETHRe , {EFAPacojetHATIRFHIAET] , FEREEHRAET , INT 2K,

From O& 7
.. ~k—~APARAANANANAANAAAAAAAA}AAAAAAA A A }A}A}A}A}ARARA}]}RARARARARARARARARARA}A}A}A}A}A}A}A}ARARARARARARARARAAA————— -b



4 Carrot Tartare Vegan pacojet

Recipe-Ingredients Be5- Bkl

DRz Ingredients for 1 pacotizing® beaker 1{Elpacozing® B2 AT ABYECH]
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI#= 10{p
150g carrots 15052 tHZEE]
10g honey 105g H8Z%
2g Raz el Hanout 258 &5t ( BEREEsRER)

Pacojet settings

Mode: Cutting
Pressure settings: Overpressure (1) Cut the carrots into pieces and process twice with the 2-blade cutter of the Pacojet

Recipe preparation

Number of automatic repetitions: 1 Coupe Set.

Jet®-Mode suitable: no (2) Then mix with the remaining ingredients and season to taste.

Pacojet/KEEWEEE
B TR

BHSE : B TUEREM
HEEERE : LR (1) #FERZEETIRER , B Pacotizing® B FFEIMAA , FPacojetdBEJTIEHHI2EET] , INT 2K
Jet®-i&TVER : AER (2) REERTHEMES | #HK.
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5 Smoked Fish Tartare Recipe-Ingredients E275- Eokt
JEE EE A EER Ingredients for 1 pacotizing® beaker 1{Epacozing®E FREIRAIECH
" 1 pacotizing® beaker = 10 portions 1{Epacozing® BB FHEI#4= 101
20g chives 2058 HE
| 20g yoghurt 2053 BRY
1g salt 155 E§
1g pepper 152 BRI
1g lemon zest 15¢ ISR
150g smoked salmon 150538 JEE= &
Pacojet settings Recipe preparation
Mode: Cutting (1) Process the fish fillet once with the Pacotizing 2-blade cutter of the Pacojet Coupe Set.

Pressure settings: Normal pressure (2) Then add the remaining ingredients and mix.

Number of automatic repetitions: 1

) (3) The chives must be cut by hand, otherwise they develop too much flavour and the tartare
Jet®-Mode suitable: no

would be adulterated.
Pacojet/KEEWEEE

fEat R SIS
BORE : [ERE (1) B=TREIFLE | B\Pacotizing® BT , FPacojett@ATIEHIET] , IITUR

BEIEERE . LR

2) REIANE TRRERIGES.
Jete-4EEA - ANEA (2) AN [RERILRES

(3) IEZZERFY] , [EIKEKRE |, HZEm =R,
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6 Beef Tartare

H-pygEsH

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
' o YRR

BIRE  IERES
BEEERE : LR
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients Bcs3- Fort pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing *E& FEEI M AYECEL
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FHEI#4= 10{
20g shallot 2053 &l

10g tomato ketchup 105e FHhnEE

10g egg yolk 1058 BE

5g capers in brine 55¢ KSLLTHE

5g mustard 558 57K

5g olive oil 55¢ HEiE;H

2g salt 250 B8

1g pepper 158 BRED

150g beef fillet steak 1505g A-WP4HE

Recipe preparation

(1) Place the shallots and capers in a Pacotizing® beaker and process once with the 4-blade
cutter of the Pacojet Coupe Set. Remove from the Pacotizing® beaker and set aside.

(2) Cut the meat into cubes and process once with the 2-blade cutter without excess pressure.

(3) Mix all ingredients. Season with salt and pepper.

SUFEE

(1) ASEFO LB Pacotizing B FBET#A e , FAPacojetdH S TIEFRIAET] , INT—R., AEBEIR
FHiEPacotizing® B BEIFAHFEL , BIE—IE.

(2) FBRIYIRRITER , B Pacotizing® BRI , APacojetdHEJIREFRI2EET] , EE FIITUX,
(3) ATBIRFIRS , FRESFISBHIGER. 10



7 Microwave biscuit

fRRZ B RS

o

Pacojet settings

Mode: Whipping

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

Pacojet/KEEWEEE
B 18T

BRE R
BEIEEIREL : 3)R
Jet*HRTVEA | NEA

From O&
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Recipe-Ingredients Bcss- Bort

Ingredients for 1 pacotizing® beaker 1{Epacozing® B FRFI M AYEDH
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#4= 1019
50g sugar 505¢ &

20g egg yolk 2050 BE=

20g cocoa powder 2058 B] a8y

20g flour 205 EH

120 g egg white 12058 &iE

Recipe preparation
(1) Mix all ingredients together.
(2) Strike with the whipping disc with overpressure with 3 repetitions.

(3) Pour into a paper cup and microwave for approx. 28 seconds.

BUERER -

(1) BABEELESTE—#E , | \Pacotizing®EB AT,

(2) BBEEARRET , FAPacojetAETIEFRIERRT] , EEINTL3X,
(3) BINARF |, FRUKNENIEAZT28FD,
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8 Salmon Farce

= AR

Pacojet settings

Mode: Pacotizing®

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

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

From O&
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Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FAET M AV ECH}
1 pacotizing® beaker = 10 portions 1{@Epacozing® B FREI = 104
300g salmon 30058 =N A&

300g cream 30% fat 30052 §hiH30%AERR

7g salt 758

Recipe preparation

(1) Cut the salmon into pieces, mix with the remaining ingredients and pour into a Pacotizing®
beaker.

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

(3) If necessary, Pacotize® twice.

SUFAE

(1) =3 ATIRER | BERIRMEERS | BIAPacotizing® ERFEIM,

(2) Apacozing® B AEFEIFEIMN , B HEZREMNLRIKERIER |, £ 20°CRIRED 24/,
(3) FAPacojetiKEE2R,,
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9 Meringue

(=73

Pacojet settings

Mode: Whipping

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

Pacojet/KEEWEEE
B 18T

BRE R
BEIEEIREL : 5IR
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients Bi75- Bk pacojet

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FAEI MRV EZHR}
1 pacotizing® beaker = 10 portions 1{Epacozing® B A& 4= 1017
75g sugar 7558 1

75g powdered sugar 7552 ¥EFD

30g starch 3052 D

150g protein 15058 EEHE

Recipe preparation

(1) Put the egg white in a Pacotizing® beaker and beat once with the whipping disc with
overpressure.

(2) Add granulated sugar and beat 4 times with the whipping disc with overpressure.

Mix the icing sugar and starch in a bowl and then carefully fold into the beaten egg whites.

(3) Spread a thin layer of approx. 2 mm onto a silicone mat and dry in the oven at 90° C for
approx. 5to 3 hours. Or use a piping bag to spray the desired shape, the drying time must then
be extended accordingly.

Tip: Add 40g herbal concentrate, e. g. basil, with the starch to vary the taste.

FIEIE

(1) #E= BRI Pacotizing® BB ST , BB , FPacojettAS7TIEHRELRT] , INTUX

(2) IOANEDHE | SBETRERTINIAR . SFEmIIRmERTRS | AEIVORNITHFRIES.
(3) FERY B2 F R —EX2mmBYEE |, T E90°CHUETEFRRIEAIS /NS, BB FRIRERIERE
FrEfZik | SAERRIERS RV EEEIE R,

INBETE  IINAOSTIEMEERAEYD | ANZEEDFORRD . LASCE IR, 13




10 Beetroot Tartare Recipe-Ingredients Bcys- Bokd paco
THIEaEER Ingredients for 1 pacotizing® beaker UEpacozing® B FIEI A AIECAL
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FREI = 10{p
150g raw beetroot 1505% 4 EHSEIR
15g raspberry vinegar 1552 BiE=hs
10g honey 105% 1§
1g salt 158 &8
1g pepper 158 AR

Pacojet settings

Mode: Cutting

Pressure settings: Overpressure
Number of automatic repetitions: 1 Pacojet Coupe Set.

Recipe preparation

(1) Peel the beetroot and cut into pieces and process once with the 2-blade cutter of the

Jet®-Mode suitable: no (2) Then mix with the remaining ingredients and season with salt and pepper.
PacojetKEEHERTE
' o YRR B EHE(E -
@jjﬁx,g\: i . (1) iFEHSEARERL | YRR , 1B \Pacotizing® B ARELMH , HBEARET , FAPacojetdHE IR
BEIEEXE : LR H2EET] TR
Jet> 218 : i 20 LR
(2) AZEFTHMRERS |, FESFIAEHERIR.

From O& 14
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11 Cranberry Butter
=iEEN

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
' o YRR

BRE R
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&

pacojet
Recipe-Ingredients Fe 7 - Bkl
Ingredients for 1 pacotizing® beaker 1{Elpacozing® X2 FRET MRV ECE
1 pacotizing® beaker = 10 portions 1{Elpacozing® B AL #= 10{7
400g butter 4005%, =H
100g cranberries 10050 EHE
50g sugar 5057, 1
1g salt 153 EE
1g pepper 153 BRIk

Recipe preparation
Put all the ingredients in a Pacotizing® beaker and process once with the 4-blade cutter of

the Pacojet Coupe Set with positive pressure.

RUFEE
ASFRAIEFHEI N Pacotizing* BRI , HBESGARET , FPacojetdHETIRHRIAET] , INT LR
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12 Chimichurri Vegan
FREEEE

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
' o YRR
BIRE  IERES
BEEERE : 2%

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
250g olive oil

200g flat parsley

50g shallot

15g garlic

10g thyme

10g oregano

7g salt

6g Chili

2g bay leaf dried

1g pepper

Recipe preparation

- Bkt pacojet

1{Epacozing *EE FREI ARIECH
1{Epacozing® BB FHEI #= 104
25052 HiEIH

20052 JmEX AT

505¢ &

1558 Kix

1058 BHES

1058 &

72 B8

653 BRI

258 B S

152 FAR

(1) Peel shallots and garlic and cut into pieces. Pour all ingredients except olive oil into a

Pacotizing® beaker and process twice with the 4-blade cutter of the Pacojet Coupe Set with

normal pressure.

(2) Then mix with the olive oil and pour into the desired container.

BUERE

(1) BRIARER , YIRHE, SSMmIEmsMORFaRR , B\ Pacotizing® BFRELARER , IERSES
T, FPacojetfBATIEROAET] , INT2R
From OC (2) RESMIEEES | BAFTBOSSE, 16
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13 Guacamole
EEZIEREE

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
' o YRR

BIRE  IERES
BEEERE : 2%
Jet*HRTVEA | NEA

From O&
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Recipe-Ingredients BT - dokt

Ingredients for 1 pacotizing® beaker 1{Epacozing® B AR AYECR)
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10(%
500 g avocado 5005 fEZd

120 g tomato 12052 &0

10 g olive oil 1057 1E0HES

15 g lime juice 155¢ BR1ET

5 g coriander 558 B

1 g salt 150 B8

1 g pepper 158 BAH

Recipe preparation
(1) Halve, stone and peel the avocados, quarter the tomato and place in a pacotizing® beaker
with the remaining ingredients.

(2) Process twice with the 2-blade cutter without excess pressure and season with salt and

pepper.

BUEIEEM -
(1) AFEEFUDBMF. FAZUER |, SRS 2 — |, BERIRER—FEH N\ pacotizing®ZFH
TIFRAR,
(2) IEEET , FpacojetdHEJTIEFHIEET] , INT 2K , SA1E FREFIEEHERRK.
17



pacojet
14 Flavoured Cream Mousse Recipe-Ingredients —

JEL RS SR AT Ingredients for 1 pacotizing® beaker 1{Epacozing * B FREIARIECH:E

1 pacotizing® beaker = 10 portions 1{Elpacozing® B2 FEI#R= 100

4 P \
Cal VORN - 350g cream 35053 W53H

150g fruit or fruit puree 1505g KRR

80g powdered sugar 8053 ¥EM)
Pacojet settings
Mode: Whipping Recipe preparation
Pressure settings: Overpressure (1) Mix the cream and icing sugar together and pour into a Pacotizing® beaker.
Number of automatic repetitions: 2 (2) Add the diced fruit or the fruit puree. Beat twice with the whipping disc.
Jet®-Mode suitable: no
Pacojet/KEEWEEE
&= 1B s

1 ~; .
BIRE : B FAFREAS -
BEIEFEERE : 2K (1) FEFIFERRIR S E—#S , i\ pacotizing® BRI,
Jet*-t==0iEA : ANER (2) IINKERTBERE , FPacojetHETIEFHIERRT] , INT 2K
From O& 18



15 Wild Garlic Dip with Asparagus Recipe-Ingredients
Y KT ES RIS Ingredients for 1 pacotizing® beaker
s B 1 pacotizing® beaker = 10 portions

100g wild garlic
100g yoghurt

120g Boiled eggs
90g olive oil

5g salt

2g pepper

1g cayenne pepper

Pacojet settings
Mode: Cutting . .

_ Recipe preparation
Pressure settings: Normal pressure

Number of automatic repetitions: 1

Jet®-Mode suitable: no ingredients. Cut 5 times with the 4-blade cutter.

Note: Cayenne pepper 1 pinch.
Pacojet/KEEWEEE

N o
BRE  EEEN AT
BEIEEIRE : LR
JetetRTIGER - ANER DALSIR.
AEE - PR 1M,
From O&

pacojet
Bc/s- Bort

1{Elpacozing®E FAETIAAYECH}
1{Elpacozing® B2 FIEI#i= 10
10052 BFAKrr

1005g &Y

12050 BZEE

907 HIEH

55%

253 SRR

1528 BRI

Roughly chop the wild garlic and place in a Pacotizing® beaker along with the other

AEEFERFRIIRE | BAEhRR—ERPacotizing® BB FIEIMF , FPacojetdHETIEHRIIZET] |

19



16 Raspberry Mousse
=Tt

Pacojet settings

Mode: Whipping

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

Pacojet/KEEWEEE
B 18T

BRE R
BEIEEIREL : 228
Jet*HRTVEA | NEA

From O&
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Recipe-Ingredients fio - dokt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FRET MR RO ECEL
1 pacotizing® beaker = 10 portions 1{Epacozing® B AEL = 10{7
350 g cream 30% fat 35053 §3iH30%AERE

100 g raspberry 10058 BiE

40 g powdered sugar 4053 FFEFD

Recipe preparation
(1) Cool the cream and the pacotizing® beaker well.
(2) Pour all the ingredients in the chilled pacotizing® beaker and use the whipping disc twice

with overpressure.

BUEREM -
(1) Fo7e 5212 A0g i dpacotizing* BR FRELFR.
(2) BRFEEEMEIN S REYpacotizing® BRI |, WEBE T , FAPacojetdBEJIJEFRIERRT] ,

T2
20



17 Honey Tuiles

Pacojet settings
Mode: Cutting
Pressure settings: Normal pressure

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

Pacojet/KEEWEEE
B YRR

BIRE  IERES
BEEERE : 3R
Jet*HRTVEA | NEA

From O&
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Recipe-Ingredients fe 7T - Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E8 FRET M AYEZ R}
1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FAEI#= 10{9
120g honey 1205¢ 1R

100g butter 10052 &M

100g flour 10053 [EfD

120g protein 12058 EHE

Recipe preparation
(1) Pour all ingredients into a pacotizing® beaker.

(2) Mix with the 4-blade cutter of the Pacojet Coupe Set with 3 repetitions.

(3) Spread the mixture into the honeycomb template and bake in a preheated oven at 160 ° C

for approx. 6 minutes.

Tip: For a nice golden colour, take the tuiles out of the mold and bake a little longer.

SUEIE

(1) #ERFEEARHE N pacotizing® B2 FETR,

(2) APacojetfHETIEHRIAET] , BBIEMTIR.

(3) MR SYIERENESENR T |, WAETRERIEFEFLI160°CitE A6 7 EE,
NG - ERRESESNSE  JLUEERESHHIGEESEN | BE—ERAER.
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18 Scones

o) R A

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
' o YRR

BRE R
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&
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Recipe-Ingredients fe 7T - Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B2 FRET M AYECK}
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10{%
300g flour 30058 E#7

10g baking powder 105825 B2

30g sugar 305e

5g salt 55oEE

70g butter 70585,

150g milk 3,5% fat 150524-4733.5%B8R5

50g eggs 5052 ZHER

Recipe preparation

(1) Put butter in a Pacotizing® beaker and use the Pacotizing® blade to beat 1 time until fluffy.
(2) Add the remaining ingredients and process once with the 2-blade cutter of the Pacojet
Coupe Set.

(3) Form scones and bake at 200 ° C for approx. 12 to 15 minutes.

SUERE
(1) &= HRIPacotizing® BB FREIF A , FAPacojetdBETIEHFRNNET] , IIT LR , HEIEEN,

(2) IAFRIRAIEHRL | FPacojetdHETIEHRI2EETT , INTUX,

(3) BUEKERHE , TE200°CTHLELI12E 15938,
22



19 Tuna Tartare

TiemEEH

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
' o YRR

BIRE  IERES
BEIEEIRE : UX
Jet*HRTVEA | NEA

From O&

pacojet

Recipe-Ingredients Bdg- Bkl

Ingredients for 1 pacotizing® beaker 1Elpacozing® S RIEI P AIECHE

1 pacotizing® beaker = 10 portions 1Elpacozing® B FFEI A= 10

500 g sushi-grade tuna fillet 50058 =Sa)ahEEE

0.2 g Nepalese Rukum pepper, finely ground 0.25¢ [E;HEE EEAH, ( BEER4A )
0.4 g Salt 0.45¢ B8

Recipe preparation
(1) Cut the tuna fillet into cubes and process once with the 2-blade knife without overpressure.
(2) Season with salt and rukum pepper.

TIP: The tartare goes perfectly with a mango salad and a grapefruit vinaigrette.

SUELE
(1) ASEIEENIIRTS R | B\Pacotizing®BBFEEIRG , IEEEST , FPacojetdH &I B2
7], INIUR.
(2) FRESFNE EIEHBHNERAK.
BT - EtEAEEE RS R DA E SRR T LA TS ST,
23



pacojet

20 Wild garlic cream cheese Recipe-Ingredients Bo75- Bkt
B AR e ER Ingredients for 1 pacotizing® beaker 1{@Epacozing® 2 FRET A AIEDEL
1 pacotizing® beaker = 10 portions 1{Epacozing®E FATI#= 107
500 g cream cheese 5005 §/3; I ES
100 g wild garlic 10052 B¥4E KR
0.5 g lemon zest 0.55% 15K

Recipe preparation
Pacojet settings
Mode: Cutting
Pressure settings: Overpressure
Number of automatic repetitions: 2 (3) Season the fresh garlic with salt, pepper, piment d Espelette and lemon zest and process

(1) Fill the wild garlic into a pacotizing® beaker.

(2) Process 2 times with the 2-blade cutter without overpressure.

Jet®-Mode suitable: no with the 2-blade cutter 1 time with overpressure.

Pacojet/KEEWEEE

= TR SRR
BIRE : R (1) AFEFERFREIN Pacotizing® B FRELIA R,

BEIEERE : 2R

2) IEEER , FAPacojetidB&JJE 9892 DT 2R,
Jet®-fETEA  NEH (2) IEEEST , FPacojetdHETIEFHNET] , INT2IX

(3) AEFEFATRARER. BAM. RORFIEFIEEAGERR |, BEARET , A2ERJBINTIUR.
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21 Tuna salsiccia

TIRAER

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
Rt PR
BIRE : R
BEIEEIREL : 2R
Jet>-tRTUERA - NEA

From O&

Recipe-Ingredients L7y - Bkl pacojet
1{Elpacozing®E FEEIAEIECH
1{Elpacozing® B2 FHEI M= 104

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

500 g tuna 50050 S8R
0.3 g lime leaf 0.35¢ BRIEIE
0.3 g cardamom pod 0.358 S
0.3 g star anise 0.3% /\AEEH
2 g garlic 258 K5w

8 g orange juice 85% 187

5 g salt 55¢ E5

50 g onion 505% 7 F &

Recipe preparation

(1) Cut the tuna and onion into cubes. Lightly crush the spices in a mortar and mix with the

remaining ingredients and pour into a pacotizing® beaker.

(2) Process 1 time with the 2-blade cutter without overpressure.

(3) Process 1 more time with the 2-blade cutter with overpressure and pour the mixture into thin
sausage casings.

*TIP: The mixture is best processed in two steps. The tuna salsiccia goes very well with the cilantro
lime dip.

SUFAER

(1) BERAFFETINSIE , EHPEERERERER , BERIRIREAHES | Bl Apacotizing® BRI,
(2) IEEEAOT , %PaCOJet%HéDEEPE’\JZED , IITUR,

(3) EEEARE T , FAPacojetdHE/IEFHNETIBINTLUR , RE&FREEWMEINESZEZXRF.
NG T I REYIRFIMERE. A aEEEREErHEEIFR 25



. . . . : acojet
22 Cilantro Lime Dip Recipe-Ingredients Bc75- Eort Paco)
Sy Ingredients for 1 pacotizing® beaker Elpacozing® S FEI M HIECAY
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FHEI#4= 10{p
200 g half cream 20053 4%H
e . 100 g coriander 100553
. -\
: . e 10 g lime juice 105 BE1ES
: 2 g lime zest DA R
- 3 g chili pepper 3TERHT
' 0.5 g piment d'espelette .55
Pacojet settings Recipe preparation
Mode: Whipping (1) Finely chop the coriander and chili pepper and fill a pacotizing® beaker with the half cream.
Pressure settings: Overpressure (2) Whip 2 times with the whipping disk.
Number of automatic repetitions: 2 3) Add o dients and to taste with salt and
Jet®-Mode suitable: no (3) remaining ingredients and season to taste with salt and pepper.
TIP: The cilantro lime dip goes great with the tuna salsiccia.
PacojetiKEERITE s
e i SUERE -
&= 1B . ot - i
e = S S S AR s izing® N | \—24753
B3RS - B (1) S EZADEMEDEE | TEPacotizing® BRI FERIA—T5iH.
BEEERE : 22X (2) TEEBET |, APacojetdBETIEFRIEIRET] , INT2X,
Jet*-1RUEA : FEH (3) IMAFIFAVRR} , FREEFIABHERNR,
INET . BRRERENSEATBEEER.
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23 Sage Pesto

R B e

Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
1B - YR
BRE  EEEN
BEIEEIREL : 228
Jet*-1RTVEMA : NEA

From O&

Recipe-Ingredients A7y Bkl pacojet

Ingredients for 1 pacotizing® beaker 1Epacozing® B FELMHIECH
1{Epacozing® BB FREI#4= 107

1 pacotizing® beaker = 10 portions

70 g sage leaves 705% REREEE

15 g chives 1558 &H&E

15 g parsley 1585 B

60 g pine nuts 6053 WA F

10 g garlic cloves 1053 K=k

2 g herb salt 20 HEES

100 g grated parmesan 10053 EERERIERR BBt hR
120 g olive oil 1205¢ &R

Recipe preparation

(1) Roast pine nuts until golden brown, let cool. Then pour the pine nuts into a pacotizing®
beaker with all other ingredients except the oil.

(2) Process 2 times with the 2-blade cutter without overpressure.

(3) Add the olive oil, mix and season to taste.

%%VE‘?’E{%:
1) I FEESEE , 281, AESNFEREERIMIFTEEMRR , —EEE A\Pacotizing®
%ﬁﬁﬂ%ﬂlﬂo
2) IEEBT , FPacojetdETIEHRI2ET] , ML 2R,
3) IINIER , EHIERR, 27



24 Roasted onion butter Recipe-Ingredients Fioy5- Bk pacojet

%5$_@F§; Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH
1 pacotizing® beaker = 10 portions 1{Epacozing® B &I M= 10{7)
120 g shallots 12055 &
60g flour 6053 [Ef)
2g smoked paprika powder 253 \EEERHD
2g salt 25 B
250 g butter 25057 E=H

Recipe preparation
(1) Peel the shallots and slice them evenly. Mix flour with smoked paprika powder and a little salt.

Now turn the onion rings in flour, heat the oil and fry the shallots in it. Let the onion rings cool on

Pacojet settings

a kitchen towel.
(2) Put the diced butter, salt and a little smoked paprika powder with the cold, crisp fried onions

Mode: Whipping
Pressure settings: Overpressure

Number of automatic repetitions: 2 in a pacotizing cup and whip twice with the whipping disk.

Jet®-Mode suitable: no Tip: Set a few roasted onions aside, use them for decoration or fold them whole into the whipped
butter.

Pacojet /KEEHGERTE SUFAE

el - T (1) IBEER , IRER. SENEEERRNNOTERS. BOSIEBMATENS , 15

BA 0E R S S =/ L, AT NN L AR

BEE R AR, SETHONETNE, SRS AR LiSAD,

EEDE1§/X§£ . Z/K 47 =t BE IR WA EET A N =y : i @ ER
(2) FFDEFRIEIH T . A — B E E E A B S AERINE F I\ Pacotizing * EFIELMAF ,

Jet>-ECER © B
et®HRTUEM : AEMA PacojetdBATIEPHIEART] , T 2R,

IR - B—LEFREE—E | FREET , SEICeMIeEkiTE |, MEIRFTEEFRERF. 28
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25 Grilled bell pepper salsa

KERHHGDE]

Pacojet settings

Mode: Cutting

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

Pacojet/KEHEEE
B, o YRR

BHRE | IEEES
BEEERE : LR
Jet*-#=2VEMA : AEA

From O&

pacojet

Recipe-Ingredients BT - Bkl

Ingredients for 1 pacotizing® beaker 1{Epacozing®E AL HIECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FREI#= 10{p
200 g pickled grilled peppers 20057 fEFEFRH

6 ggarlic clove 653 K

40 gred onions 4055 41 F &

50 gtomatoes 505 FaALtm

5 g chili 550 FREN

40 g red wine vinegar 405 4T HES

30 glime juice 3050 RIS

80 g olive oil 805 1E{IE;H

Recipe preparation
(1) Core and chop the tomatoes, grilled peppers, onions and garlic. Mix the vegetables with the
remaining ingredients and place in a pacotizing® beaker.

(2) Process 1 time with the 2-blade cutter without overpressure and season with salt and pepper.

RAFEM
(1) PREIAD. JEERi. FEFIAFEGZAIE, MimeZRIRIRFIRES |, BPacotizing® S FEL
MR,

(2) IEBEIT , FPacojettHETIEFRNET] , IITUX , M FAEESFIAAHIERIR.
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26 Tomato Butter
EhoeH

Pacojet settings

Mode: Whipping

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

Pacojet/KEEWEEE
B 18T

BRE R
BEEERE : 2%
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
300 g butter

30 g basil

150 g tomato paste

60 g dried tomato flakes

18 g honey

6 gherbsalt

3 gpiment d'Espelette

1 g Himalayan pepper

2 glemon zest

16 glemon juice

Recipe preparation

acojet
B3 - Bkt e )

1{Epacozing®E2 FHEI M HIECHL
1{Elpacozing®E &I #= 101
3005% =M

305g Z&4]

15052 &N

605¢ BB I0A

185¢ 1EE

65C HEE

358 ABEIR AR SRR
158 EBAFEA

258 115

1658 1215+

(1) Chop the basil, dice the tempered butter and mix with the remaining ingredients and place

in a pacotizing® beaker.

(2) Whip with the whipping disk 2 times with overpressure and season to taste.

RAFE

(1) AFZEENTIRE | REIKAEIBIIR T |, ERIRFEFIRS | BPacotizing® ST,
(2) EBERARET , FPacojet HE7TIEFRIERT] , IIT 2R , FAK.
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27 Salmon tartare (Part 1)
=N fFRgE (B1ED)

Recipe-Ingredients

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

500 g salmon

Guacamole:

200 g avocado diced

15 g olive oil

0.25 g kampot Rouge pepper ground
0.3 g himalayan salt

10 glime juice

0.2 gdrops of liquid garlic concentrate
80 g cocktail tomatoes

From O&

Bcs5- Bert

1{E pacozing®E AT MBI ECHL
1{Epacozing® B FHEI#= 1019
fEE

50052 =M

BEFLEE

2005 HEZST

1557 1EIESH

0.2558 R ALERINAD

0.35¢ EHFHIEE

105g RIS
0.25%8 B4E KFFR

805% ZERE BTN

acojet
Recipe preparation P J

Tartar:

(1) Cut the salmon into cubes and mix with a little salt and dried ground piri piri and
pour into a Pacossier® cup.

(2) Process once with the coupe set knife and season to taste.

Guacamole:

(1) Dice avocado, combine with remaining ingredients and pour into a Pacossier® beaker.
(2) Process once with the coupe set knife and season to taste.

(3) Chop the cocktail tomatoes and add to the guacamole.

SUFAE

LELI

(1) E=STRATIANE | IMADEFERE IR EHY , B\ Pacotizing® BFRETHRCh,
(2) FAPacojetABETJEHHN2EET] , INTUX , 5&0K,

REE

(1) FSEERUTALT | ERRIFRHRS |, I\ Pacotizing BT,

(2) FAPacojetiBETIEFRIEET] , IITLR , 8%,

(3) AFEEREEDIINE , IINEEREF

Pacojet/ K EHESE

& PR

BRE  [EEE

BEEERE . R

Jete-tRTEH | NEH 31

Pacojet settings

Mode: Cutting

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



27 Salmon tartare (Part 2)
=N HEREE (3B289)

¥
Pacojet settings

Mode: Cutting

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

Pacojet/KEEWEEE
' o YRR

BIRE  IERES
BEEERE : LR
Jet*-t==0iEA : ANER

From O&

pacojet

Recipe-Ingredients fosg- Borl

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B AT AYECHE}
1 pacotizing® beaker = 10 portions 1{Epacozing® BB FRTEI#= 101
Wasabi cream: TTARILA

200 g creme fraiche 2005g W5 HEES

5 g wasabi paste 558 T AES

2 glimejuice 25¢ RIS

6 g coriander oil 658 To L)

Recipe preparation
Wasabi cream:
(1) Place all ingredients in a Pacossier® beaker.

(2) Whip 2 times with overpressure using the whipping disk and season with the cilantro oil.

R

FARYBH

(1) AFFTBIERI Pacotizing® BT,

(2) BEERRET , FiPacojetdBETIEHFHERET] , INT 2R , A7,
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