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1 Chives oil Vegan
&

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 B - BoRt pacojet
Ingredients for 1 pacotizing® beaker 1Epacozing® & AL FARYECH}

1 pacotizing® beaker = 10 portions 1{Elpacozing® BB &I = 10{%

350g chives 3505 A

150g rapeseed oil 1505¢ SFFH

10g salt 105%

Recipe preparation

(1) Blanch the chives in salted water and shock in ice water. Take the chives out of the water,
press them out, chop them roughly and mix them with the other 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 needed.

FUFEE

(1) IEEMANEKFPE—T , BIRAKKPE—T, BEEEKESTHEK , BiEKks , 8
Bt , FiEfbErHESE—R | Bl A\pacozing® BRI,

(2) Apacozing® B RAEFEIFILA , B EEZREMNQRIKERIR | & 20°CLIRED 24/,
(3) FPacojetKEELIR 5



2 Parsley Paste
B

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEWEEE
¥R, : Pacotizing®KEE
BRE R
BEEERE : 2%
Jet*-t==0iEA : ANER

From O&

pacojet
Recipe-Ingredients BT - okt
Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FAET M AV ECH}
1 pacotizing® beaker = 10 portions 1{@Epacozing® B FREI#= 104
600g parsley 60055 EIE
300g sunflower oil 3005¢ Z=1¢H

Recipe preparation

(1) Blanch the parsley in boiling water and immediately shock in ice water. Squeeze out, chop
coarsely and mix with oil or water. Pour into a Pacotizing® beaker, close the lid and label it.
(2) Freeze at -20 ° C for at least 24 h.

(3) Pacotize® twice if needed.

BUEREM
(1) AEEARINFEK A | SZEINIOKARIBRE, B |, B, ERE0KES | BIA
Pacozing®E FEI# A,

(2) FAPacozing®BEFAZEFEIFLIA , B HESSERNSFIKFEIZ IR |, 1E- 20°CEE/D24/\0F,

(3) FHPacojetKEE2,R
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3 Garlic Concentrate Vegan

NP A
NG

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 Beg- Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FRET MBI ECH}
1 pacotizing® beaker = 10 portions 1{@Epacozing® B FREI 4= 105
600g garlic 60052 A5n

200g sunflower oil 2005g Z=1tH

6g salt 6530

Recipe preparation

(1) Peel the garlic. Mix with the other ingredients. Fill into a pacotizing® beaker and process
once with the 2-blade cutter of the Pacojet Coupe Set without pressure. Smooth the surface.
Close with the lid and label it.

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

(3) Pacotize® once if needed.

SUFEE

(1) IBARFmER , EEMEFEENRE |, FI\Pacozing® BRI T, IEEBEIT , FApPacojetiBE
TEHENRET] , ITUR,

(2) APacozing® BFIEFZEIFILM , B DIESERNSQIFIKERR |, - 20°CRIRED 24/,

(3) FAPacojetZKEE1R

7



pacojet

4 Dill oil Vegan Recipe-Ingredients [WysRlilve
FEFN Ingredients for 1 pacotizing® beaker 1{Elpacozing®E2 FBET M AYACKE
C 1 pacotizing® beaker = 10 portions 1{Elpacozing®E FEI#R= 1014y
300g dill 30050 ASEE
300g sunflower oil 3005¢ Z=1¢H
10g salt 105¢ E5

Recipe preparation
Pacojet settings (1) Blanch the dill in salted water and rinse in ice water. Remove the dill from the water, press

Mode: Pacotizing® out, chop coarsely and mix with the other ingredients.
Pressure settings: Normal pressure o
& _ p. _ (2) Pour into a pacotizing® beaker, close the lid and label it. Freeze at -20 ° C for at least 24 h.
Number of automatic repetitions: 1

Jet®-Mode suitable: no (3) Pacotize® once if needed.

Pacojet/KEEHERRTE BUEAE(S -
&21{, : Pacotizing® kKB e = ., . s s S A . "
Rl Pacotizing kAT (1) S EAERKeRE—T | PNERKY . JSTSIMOKPIRY | ks HEY) | et
BE  IEREN "
EEDE?E;/’Q%& : 1;K ﬁi’ﬂ‘jﬂiﬁ‘é ' ﬁﬂ)\PaCOZing@’%ﬁﬁﬁlﬂiqﬂ
Jet®-#ETCEMA | FEHA (2) FPacozing® BERIEFHHFEIN , Bh HIZEREMNQERIFERIR | 1E- 20°CRLIRED24/\FF,
(3) FAPacojetkEE1IR
From O& 3



pacojet

5 Barbecue Marinade Recipe preparation
%i%%ﬂ@ﬂ_ ) _ | (1) Briefly blanch the sage, rosemary (plucked), parsley and chives in boiling salted water

i~

and rinse in ice water. Remove from the water, squeeze well and cut into small pieces.
Briefly sauté onions and garlic in olive oil. Add the paprika powder, salt and tomato paste
and sauté for 2 minutes. Then let it cool down. Mix with herbs, pour into a Pacotizing®
beaker, press down and smooth the surface.

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

(3) Pacotize® once if necessary and stir to thaw until smooth.

(4) Rub the grilled food with the marinade.
Recipe-Ingredients BT - BoRH

Ingredients for 1 pacotizing® beaker 1{Epacozing®E FIEIFRAVETEL BAFEEAS -
1 pacotizing® beaker = 10 portions  1{Epacozing® B fEI#F= 10ty (V) FRER. ®REF (FAY) . BVRFIEREIINARKTIER | ERNKKTE. KFEH |,

200g onions 20052 FE RO EEEK DI NR., RS RPREEFERATR. IIABA. BRIEINE | Mo
1ggg mustard 10052 77K 8, REZBTLAITR, EEERSE |, B A\Pacozing® B AT , M NMREBUFREIEGE.
1 tomato paste HnaE U S 2k N SANEE Ml A AN 0 ~SAN
100: olive Oi|p 1gg§ E{fﬁzi (2) FBPacozing® BEFAEFEHEIA , Bh FEESHEMNSBIKERIR | 11 20°CGEHRE D24/,
E’; . N FA AY 2 74 \ \ /:
50g sage 505 B (3) FAPacojet/KEE LR , IRHHRREEICE
50g rosemary fresh 50T STk ES (4) FERFRIEY IR _ERErt
50g parsley smooth E== .
50: <IC:)hivesy 222 %; Pacojet settings Pacojet /K EEHEERTE
50g salt 5075 E%Iu Mode: Pacotizing® 8 - Pacotizing®kEE
1 . =F E . ALl =5
50g garlic 505 A Pressure settings: N?rmal pre.zssure B8E | IEEEN
20g dried peppers 205 BAIEHY Nu(r@nber of au.tomatlc repetitions: 1 HEEERE . UK
From OC Jet®-Mode suitable: no JeteA&IEA - AEHE 9



6 Wild Garlic Oil

B

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 - Bkt

Ingredients for 1 pacotizing® beaker 1{Epacozing®E2 FAET M AV ECH}
1 pacotizing® beaker = 10 portions. 1{Epacozing® B2 FHEI#= 10{9
300g wild garlic 30058 FFE KT

360g olive oil 3605 HEHEH

10g salt 105%

Recipe preparation

(1) Blanch the wild garlic in salt water, cut into small pieces and fill into a Pacotizing® beaker.
Add salt and olive oil, mix everything together.

(2) Close with the lid and deep-freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary.

FUFAEM

(1) AEEFAERFRINEEKETE |, YIRNE |, B \Pacozing® BB FREIFR, INNESFIEGER | 4
FrBREERSE—IE,

(2) APacozing® B FETFZ=IFLLA , Bh HIESREBHMNSIFIKERR |, - 20°CRIRED 24/,
(3) FPacojetKEE1IR

10



7 Balsamic Honey Vinaigrette with Asparagus

B ERIED

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
180g olive oil

100g asparagus

100g honey

100g balsamic vinegar white

45g hemp oil

5g salt

1g pepper

Recipe preparation

RS- okt pacojet

1{Elpacozing®E FBEI ARYECH}
1{Elpacozing® B2 FHEI M= 104
18053 HITEIH

10052 E&)

10055 &2

10052 HEsH

4558 FRH

55

152 HRRR

(1) Pour all the ingredients into a pacotizing® beaker and chop once with the 4-blade cutter.

(2) Then smooth out, close the pacotizing® beaker with the lid and deep-freeze at =20 ° C for

24 h.

(3) Pacotize® twice if necessary.

Tip: The balsamic honey vinaigrette goes very well with asparagus or strawberry salad. It can

also be served frozen.

RAFAEM

(1) #EPTBIREHEI N\ Pacozing® BB FBEIMAH , FPacojetdBETIEHFRIAZET] , T URE , FREKRF.

(2) FAPacozing® B FAZEFE&EIFHIA , Y F1ES

(3) FHPacojetKEE2/R

BRNSRIKFERER |, - 20°CRIRED 24/,

N T AR ERR RS R ES NIRRT, ERALUIRRER. 11




8 Seasoning Paste Vegan

AR

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 B - dokt

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIECK!
1 pacotizing® beaker = 10 portions 1{Epacozing®E &L= 100
100g carrots 1005eHHZES)

100g celery 1005832

100g cherry tomatoes 10052 BBk Ehn

100g mushroom 10050 & TE

100g water 1005a7K

50g salt 50508

5g garlic clove 5

Recipe preparation
(1) Roughly dice the vegetables and sauté lightly. Then pour into a Pacotizing® beaker and
process once with the 4-blade cutter. Fill up with water

(2) Close the Pacossier® cup with the lid. Label and deep-freeze at -20 ° C for 24 h.

(3) Pacotize® once if necessary.

SUEIEE

(1) IBFHZIIAL T | EEtpb—T, REBEINPacozing® BRI , FPacojetdBETIEFHI4
7], INIUR , REINRKEIERZIELR.

(2) FAPacozing® BRIEFZEIFEIA , Bh FIEESREMNQHRIKERR |, £ 20°CRIRED 24/,

(3) FAPacojetkEE1IR 12



9 Carrot Jelly Vegan
HREERIR

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHESE
F=, : Pacotizing® kKB
B8 | IEEES
HENEEIRE . LR
Jete-tETEA - NEA

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B FRFIMAYECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B &L= 10
400g carrot 40053 HHZES

250g sweetened carrot juice 25057 EHERZEST

50g ginger 505% 4=

10g Agar-Agar 1053 185

Recipe preparation

(1) Mix all the ingredients together and pour into the Pacotizing® beaker.

(2) Close the Pacossier® beaker with the lid, label and freeze at =20 ° C for at least 24 h.
(3) Pacotize® once and bring to the boil once, then pour into moulds. Allow to cool and mix

some of it with the whipping disc to form a gel.

SIEIE

(1) #EFBIRFEES | Bl APacozing®EEFBEI A,

(2) FAPacozing®BRIEFEF LM , BE IESEMNQRIKEIRIR | 1E- 20°CGLIRED 24/,

(3) FAPacojet’KEELIR , Mip—IR , REEINERF, R6ME | iSHP— LR ERIEHAEE.
13




10 Dill Gel Vegan
fEFnadiEs

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 Beg- tokt pacojet
Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FAET M AYECK}

1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FEI#= 10{p

45g dill 4553 B5iE

100g sugar 10052 &

8g Gellan 853 LIS

2g salt 25g B8

1g xanthan 150 =R

400g water 4005g 7K

Recipe preparation

(1) Blanch the dill. Mix the water with the sugar and gellan, bring to boiling point and leave to
cool. Mix with the remaining ingredients and pour into a Pacotizing® beaker.

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

(3) Pacotize® once and temper if necessary.

UL
(1) IEHER—T. SKEETESERS , EREN. BRSEEIES AP acoring s
FRETHRER,

(2) FPacozing® EFIEFEITAIM , B HBSEMNSRIGESR , - 20°CORE D2,

(3) FHPacojetykEE1LR , EEERIEE , BIA y



11 Horseradish Concentrate
RIS =4

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&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FREIMRAVECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FEI#= 10{p
400g horseradish 40057, iR

300g cream 3005 3

5g salt 55g B8

30g lemon juice 3053 15T

Recipe preparation

(1) Peel the horseradish, cut into small pieces and rub with lemon juice. Pour all the
ingredients into a pacotizing beaker.

(2) Close the pacotizing beaker, label it and deep-freeze it at -20 ° C for at least 24 hours.

(3) Pacotize® twice and temper if necessary.

SUEAE
(1) AR AR |, YIR/IME |, IR HEE. ASATBIREHEI\Pacozing® B FEIM,
(2) FAPacozing® EFIETF =L , B HIESREHRNSIFIKERR |, - 20°CRIRED 24/,
(3) FAPacojetikKEE2R , FE2HIRE , [EiR
15



12 Asparagus Concentrate
ERT=T

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 g - Bkl

Ingredients for 1 pacotizing® beaker 1{Epacozing®E FAET M AIEZ R}
1 pacotizing® beaker = 10 portions 1{Epacozing®EFAFEI = 10{5
400g green asparagus 40052 4R EE)

300g of water 3005g 7K

Recipe preparation
(1) Cut the asparagus into small pieces and fill them with the water in a pacotizing beaker.
(2) Close the pacotizing beaker, label it and freeze it at -20 ° C for at least 24 hours.

(3) Pacotize® twice and temper if necessary.

SR

(1) IBESYIRIME |, FlZk—E2 , I \Pacozing® B TR,

(2) FPacozing® BRIEFEIFILM , BE DIESEMNQIHFIKERR |, - 20°CRIRELD 24/,
(3) FAPacojet/kKEE2R , TFERYGE , [EIA

16



13 Wild Garlic Concentrate
Ly e SN S

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 BT - Bkl
Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIECRE
1 pacotizing® beaker = 10 portions 1{Epacozing®E FATI#i= 107
700g wild garlic 70058 B¥AEK5x
200g water 20052 7K

Recipe preparation

(1) Blanch wild garlic in boiling water and immediately cool in ice water. Remove from the
water, squeeze out well, chop roughly and fill into a pacotizing beaker with the water.

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

(3) Pacotize® twice and temper if necessary.

FUFAE
(1) AFEFERFRINFKPED | SIBIBNKKARAD. KPR | FTniEKs | T,
F7K—iE , FINPacozing®EEFHEIIAH,
(2) FPacozing® BRIEFEIFILM , BE DIESEMNQIHFIKERR |, - 20°CRIRED 24/,
(3) APacojetikKEE2)R , FERIEE , [BIR

17



14 Cress Concentrate
IKFrE4E

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 BT - Bkl
Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M RIECRE
1 pacotizing® beaker = 10 portions 1Elpacozing® BRI 4= 107
700g cress (garden cress) 70055 7KE ( TEEIKE )
200g olive oil 20023 HIESH

Recipe preparation

(1) Blanch the cress in boiling water and immediately shock in ice water. Remove from the
water, squeeze out well, chop roughly and fill into a pacotizing beaker with the oil.

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

(3) Pacotize® twice and temper if necessary.

SUFAE
(1) #EKARINGKPEGE | REIBIFNIOKPIRE. {KFEE | ToERRKD | 08,
FIH—EE , FIN\Pacozing®EEFHEIIAF,
(2) APacozing® BRIEFEIFILH , BE LIESEMNQIHFIKERR |, - 20°CRIRELD24/N\E,
(3) APacojetikKEE2R , FERIEE , [BIR

18



15 Parsley Concentrate
B =48

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 BT - Bkl

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M RIECRE
1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #4= 1019
700g parsley 7005¢ ERA

200g water 200E3 7K

Recipe preparation

(1) Blanch the parsley in boiling water and immediately shock in ice water. Remove from the
water, squeeze out well, chop roughly and fill into a pacotizing beaker with the water.

(2) Close the pacotizing beaker, label it and freeze it at -=20 ° C for at least 24 hours.

(3) Pacotize® twice and temper if necessary.

SUFAE
(1) ASERABINEBK PR |, SZEIMNIKKHIRE. (KPR | FToEEKD |, YIRE , K
—i2 , {8 N\Pacozing® B FB&EI A,
(2) APacozing® B RIEFEIFIL , BE LIESEMNQIHFIKERR |, - 20°CRIRELD 24/,
(3) APacojetikKEE2R , FERIEE , [BIR

19



16 Dill Concentrate

St R
e

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 BT - Bkl

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M RIECRE
1 pacotizing® beaker = 10 portions 1{Epacozing®EEFREI A= 1014
500g fresh dill 5005%, Frifisze

300g water 3005g, 7K

Recipe preparation

(1) Blanch dill in boiling water and immediately shock in ice water. Remove from the water,
squeeze out well, chop roughly and fill into a pacotizing beaker with the water.

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

(3) Pacotize® twice and temper if necessary.

SIEIE
(1) AEFEFRSEERN KRR | SLRIRNOKPIRE. {OKFE | ToiEREKD | 08,
FOzKk—iE , BINPacozing®EEFHEIIAE,
(2) APacozing® B FIETFZ=IFLL , B HIESREBHMNQIFIKERR |, - 20°CRIRED24/N\E,
(3) APacojet’KEE2)R , FEHIEE , [BIE

20



17 Kalamansi Gel
RRAISFARR

Pacojet settings

Mode: Pacotizing®

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

Pacojet kK EEHEES E
¥R, : Pacotizing®KEE
BIRE  IEEEN
BEEERE : 2%
Jet*HRTVEA | NEA

From O&

Recipe-Ingredients Beg- tokt pacojet
Ingredients for 1 pacotizing® beaker 1{Elpacozing® B2 AT HYECH}

1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FEI#= 10{p

150g Sugar 1505 &

10g gellan 105g &5

2g Xanthan Gum 2R E=EHE

200g water 20053 7K

400g Kalamansi 40058 RH=SF

Recipe preparation

(1) Boil the water, sugar and gellan and leave to cool. Peel the kalamsansi and together with all
the other ingredients and the water-gellan mixture.

(2) Pour into a pacotizing® beaker. Close the lid, label the pacotizing® beaker and freeze at -20
° Cforatleast 24 h

(3) Pacotize® twice and temper if necessary.

Tip: For Wasabi-Kalamansi Gel, add 40g Wasabi paste.

SR

(1) #i57K. WEFIAGSSBAH | FHELA. AN, FIEMMREAILIK-ELBESY—RE , BN
Pacozing® B FHEI A,

(2) FAPacozing® BRIEFZEIFEIA , Bh FIEESREMNQHRIKERR |, £ 20°CRIRED 24/,

(3) FAPacojetikEE2IR , FHERYEE . [EiR.

N BYETT AR RRIEFEEE | M40 RE, 21



pacojet

18 Frankfurt Green Sauce Recipe-Ingredients Be73- Eort
e A Ingredients for 1 pacotizing® beaker 1{Epacozing®E LI HIECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI#= 10{p
220g parsley 22052 BAFE
200g sour cream 2005 E&YU5H
150g yoghurt 15053 BRY
50g créme fraiche 30% fat 5052 95 H30%A80h
7g salt 75¢ B8
5g lemon juice 553 ST
%&Q Recipe preparation

. . (1) Chop the herbs, mix with the remaining ingredients and pour into a Pacotizing® beaker.
Pacojet settings

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

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 3 (3) If necessary, Pacotize® with normal pressure and stir briefly until smooth.

Jet®-Mode suitable: no Tip: With the Pacojet 2 PLUS, the sauce can be served immediately with 3 Pacotized® repetitions.

Goes great with fresh asparagus with onsen egg.
Pacojet/KEEHEEE

e A BUEAEME
1EZ : Pacotizing®/KEE
BEHEE | FXEH (1) IS BRI , BRIRIREHES | BI\Pacozing® ERFEIMAF , EEREDLGE.
BEIEEREL : 3R (2) FBPacozing®BRIEFEIFEIM , B EEESREBIMNSRIKFEIRIR |, 11 20°CRIRED 24/,
Jete-{ETIEA | AE (3) FEIEEE T , FPacojeti&EITIKE |, FREBHENE.
/NBET : fEFPacojet 2 PLUS , EE1E3/RPacojeti k1R , LRI ER |, B EESNAR
From O@ EERIEELT 22



19 Chili Concentrate Vegan
R4

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 Bog- Bkt pacojet
Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FREIMRAVECH}

1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FREI = 10(%

600g chili 60052 FH

200g sunflower oil 200537 Z=AGH

6g salt 657 B8

Recipe preparation

(1) Mix all ingredients. Pour into a Pacotizing® beaker and process once with the 2-blade
cutter of the Pacojet Coupe Set with normal preassure. Smooth the surface.

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

(3) Pacotize® twice and temper if necessary.

FUFAE

(1) IEFFBIREHRS | FIAPacozing® BRFEIAH , IEEENT , FPacojetHETIEFHI2EET] ,
IITLURE , HRFRME.

(2) APacozing® BRIEFZEIFILM , BE DIESSEBMNQIFIKERR |, - 20°CRIRELD 24/,

(3) FAPacojetykEE2X , EEREE |, [EIE
23



pacojet

20 Ginger Concentrate Vegan Recipe-Ingredients BT - Bkl
s Ingredients for 1 pacotizing® beaker 1{Elpacozing *EE FREIMARYECH
1 pacotizing® beaker = 10 portions 1{Epacozing® B &L= 10
600g ginger 60050 4=
200g sunflower oil 20058 ZX15H
6g salt 657 B8

Recipe preparation

(1) wash the ginger and cut into small pieces. Mix with the other ingredients. Pour into a
Pacojet settings pacotizing® beaker and process once with the 2-blade cutter of the Pacojet Coupe Set with
Mode: Pacotizing®

. normal pressure. Flat the surface evenly.
Pressure settings: Normal pressure

Number of automatic repetitions: 1 (2) Close the lid and label. Freeze at =20 ° C for at least 24 hours.
Jet®-Mode suitable: no (3) Pacotize® once and temper if necessary.
Pacojet/ KGR E BN -

¥R, : Pacotizing®KEE

ZhEeFE  UpvME, EEMERNRES | £ ing®& AR, IEEER ,
BHSE - FSEH (1) IEZ5EE |, TIpk/ME BIREEES | BIAPacozing®BREEIAH , IEEEBAOT , B

BEEEERE . LK PacojetsBEJIEHHNET] , INTURE , IKFRME.
Jete-12z(iER | ER (2) FAPacozing® BRAEFEFEIN , Bh FIEESHEMNSHRIKESIR |, 11 20°CEHRE/D24/M0F,
(3) FAPacojet’KEELIR , EER/EE , [BIE
From O& g



21 Pickled Chanterelles Puree

FEREHE e

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&

pacojet

Recipe-Ingredients fc/5- Bkl

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FREI M AIECH]
1 pacotizing® beaker = 10 portions 1{Elpacozing®EB &I = 1014
250g chanterelle 25058 &3

250g Braised Onion 25057 AL FE

250g soft sheep cheese 25058 EREYIES

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) If necessary, Pacotize®twice with normal pressure.

SUFER

(1) SSATBIRFERS | BI\Pacozing® BRI,

(2) FAPacozing®BRIEFEIFIIM , AL CIESSEMNQRKEILER |, - 20°CLRED 24/,
(3) FAPacojetkEE2/R
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22 Cashew Butter Vegan

PR

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&

pacojet
Recipe-Ingredients fc/5- Bkl
Ingredients for 1 pacotizing® beaker 1{Epacozing®E AT BYECHL
1 pacotizing® beaker = 10 portions 1{Elpacozing® B A& 4= 107
400g cashew nuts 40057 fEER

Recipe preparation

(1) Pour the cashew nuts into a pacotizing® beaker and process twice with the 4-blade cutter
of the Pacojet Coupe Set. Then press the chopped cashew nuts firmly down into the
Pacotizing® beaker to create a straight, even surface.

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

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

FUFHE

(1) #SPEREINPacozing® B AEIFAH , FiPacojetdTTIEFAIAEET] , TR , BB TR
HIPESR | {EEREEE,

(2) FAPacozing® BFIEFE&=IFLLM , B DIESERNQIFIKERR |, - 20°CRIRED 24/,
(3) FHPacojetKEE2/%
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23 Ginger Jelly Vegan
ZRIR

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 BT - Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing® B FRFIMAYECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B &L= 10
450g water 45058 7K

200g ginger 20057 &

130g sugar 1305% &

78 Agar-Agar 753 185

Recipe preparation

(1) Boil the ginger with water and sugar, allow to cool and pour into a pacotizing® beaker.
Close the pacotizing® beaker with the lid.

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

(3) If necessary, Pacotize® twice..

Mix with agar-agar, bring to the boil and simmer for 3 minutes. Allow to cool, mix and pour

into a squeeze bottle and refrigerate.

SUFE

(1) AFAEZNNKFORERF | ISEEEI A\ Pacozing® B RELMAH,

(2) FiPacozing* B RIEFEIFIIN , BE DIESSEMNQRKERIER |, - 20°CLIRED 24/,
(3) FAPacojetKEE2,%

HIBIERES  RPRAXKIEHEHE. FERE  BEREIN—EEERTISH. 57



24 Spinach Concentrate

ST
TR =4

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHESE
=, : Pacotizing® KEE
BHRRE : IEEES]
HENEEIRE . LR
Jete-tETEA - NEA

From O&

Recipe-Ingredients Bl 75 - Bkl pacojet
Ingredients for 1 pacotizing® beaker 1Epacozing® B IR RIBECH!

1 pacotizing® beaker = 10 portions HElpacozing® BRI = 1043

500 g Spinach leaves 50055 JESEEE

100 g Apple juice 10053 35588

50 g Mustard 5050 ok

30 g Dill 3058 S5

1,5 g Xanthan gum 1.5%8 BEE

6 g Salt 651 S

Recipe preparation

(1) Blanch the spinach. Mix the apple juice with the xanthan gum. 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 necessary, pacotize® 1 times.

SIUEHE

(1) iR — T, LERTHERBRES. SAERRIEEE—R , BIAPacozing® BRI,
(2) FAPacozing® B RIEFEF LA , BE LIESEMNQRKEIRR | £ 20°CGLIRED 24/,

(3) FAPacojetKEE1/R
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25 Beetroot Gel

EHERARIEERE

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 6
Jet®-Mode suitable: no

Pacojet/KEHESE
=, : Pacotizing® KEE
BHRRE : IEEES]
HENEEIREL : 6/R
Jet*-#=zVEMA : AER

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{Elpacozing®E8 FRET M AYECH}
1 pacotizing® beaker = 10 portions 1{Elpacozing® B FEEI 4= 107
500 g Beetroot 50055 EH3AR

250 g Pomegranate juice 25052 18

10 g Agar agar 105z A5

7 g Salt 75¢ B8

1 g Cumin 15 AR

Recipe preparation

(1) Cut the beet into small pieces.Boil the pomegranate juice with agar agar, add salt and
cumin. Mix with the beet 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® 6 times.

SIEIE

(1) TEEHSEYIRNR, A5 TEIBAE—EEEF | IMABFIAA. EEHRES | 8 APacozing®
BRI,

(2) FAPacozing® B FIEFEIFELM , Bh DIESSEMNQRIKERIR | 1E- 20°CRIREI 24/,
(3) FHPacojetkEE6/R
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26 Parsley Creme Vegan

EXFr a5

Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 4
Jet®-Mode suitable: no

Pacojet/KEHESE
=, : Pacotizing® KEE
BRE  BE
BEIEEIRE . 4K
Jet>-1ETEA - ANEA

From O&

Recipe-Ingredients Bdg- tokt pacojet
Ingredients for 1 pacotizing® beaker 1{Epacozing®E FAETARAIECH
1 pacotizing® beaker = 10 portions 1{Epacozing®EEFEI = 1014
60 g Shallots 605 &

40 g Rapeseed oil 4058 SEFHH

300 g Parsley root 30058 HHE

80 g Hazelnuts (peeled) 8058 ¥ (ER)

100 g Vegetable stock 10058 RS =i

50 g Bunch of leaf parsley 5052 —RENT

10 g Lemon juice 1052 tE5T

6 g Salt 65¢ E5

1 g Pepper 158 BA

Recipe preparation

(1) Dice the shallots and parsley root and sauté with the canola oil. Deglaze with the vegetable
stock and bring to the boil once. Roughly chop the parsley and mix with the remaining
ingredients and pour into a pacotizing® beaker.

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

(3) If necessary, pacotize® 4 times.

SUFE

(1) A INEFEARYIB T |, FSRAFHND . IIARSESS A —R. SERIIE , BERIRER
BEEE , B A\Pacozing® B IR,

(2) FAPacozing® B FIEFEIFELM , AL DIESSEMNQRIKEIRIR | 1E- 20°CRIREI 24/,
(3) FAPacojetKEE4/R 30



pacojet

27 Wild Garlic Emulsion Recipe-Ingredients Bi75- Bk
BR A Ingredients for 1 pacotizing® beaker 1{Epacozing® B AR A EDK}
1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FEI#= 10{p
80 g Egg white 8078 &Hig
80 g Spinach 8051 5
200 g Wild garlic oil 20058 BFEKFR
0.8 g Xanthan gum 0.858 =FRE

Recipe preparation
Pacojet settings
j ) g (1) Mix all ingredients together and pour into a pacotizing® beaker.
Mode: Pacotizing®

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

Number of automatic repetitions: 2 (3) If necessary, pacotize® 2 times.
Jet®-Mode suitable: no Tip: Goes perfectly with the recipe: Dry aged chicken breast mousse with morels.
R A Al — .
;aicsetﬂJ(JE*%%anE - BUEEEE -
ST, : Pacotizing®IKEE .
e ‘ (1) FrERFLES | BIAPacozing® BT,
BJIRE : R o ~ ‘ . \
BEEIEERE : 2% (2) FBPacozing® BFIEFEFEIN , B HESRERNSRIKELE |, £ 20°CREE/D24/)\F,
Jet*- BB « NEA (3) FPacojetiKEE2)R
NEET  BE7SRBESEPRY ~ A ARETECFRE | AILASSSERRRC.
From O& 31



28 Basil Mint Pesto
B S B rnas

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHESE
=, : Pacotizing® KEE
B8 | IEEES
BHEIEERE : LR
Jet*-1Rz(ER : 2

From O&

Recipe-Ingredients A7y Bkl pacojet

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIECR)
1 pacotizing® beaker = 10 portions 1{Elpacozing® B &I 4= 107
280 g basil fresh 28057 FTEfFaEED

40 g roasted pine nuts 4055, ¥EFNF

300 g olive oil 3005% 1EIHES;H

25 g garlic clove 2558 Kyl

25 g mint 25530 & e

6 gsalt 65¢ 5

Recipe preparation

(1) Place one third of the basil and olive oil in a pacotizing® beaker and process once with the
2-blade knife of the Pacojet Coupe Set, without overpressure. Repeat the process 2 times until
all the basil and olive oil has been processed. Mix all the ingredients together. Pour into a
pacotizing® beaker and smooth out.

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

(3) If necessary, pacotize® 1 time with normal pressure.

SIFIE

(1) =22 —HIZEENFIEIE I\ Pacozing® BRI , IEREET , FPacojetdAGTIEH
B92EE7] , LR, EHEEREEREVR , BRIMEESFIEERERET. IEAERRNR
&, BIAPacozing® BEREIMAA , IHRERMA.

(2) FAPacozing® B FIEFEIFELM , BE DIESSEMNQRIKERIR | 1E- 20°CRIRED 24/,

(3) FAPacojetkEE1IR 32



29 Walnut pesto Vegan
kB TR

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHESE
=, : Pacotizing® KEE
BHRRE : IEEES]
HENEEIRE . LR
Jet*-#=zVEMA : AER

From O&

Recipe-Ingredients BoT5- EokR pacojet
Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FAEI MR AVECH}
1 pacotizing® beaker = 10 portions 1{@Epacozing® B AT = 107
200 g walnut kernels 20052 #&Hk{—

180 g walnut oil 180%5% 1Z#kiH

180 g olive oil 18075% 1HIE;H

100 g dried tomatoes 1005g B8&Ehh

10 g oatmeal 1058 FReZs

10 g salt 105¢ B5

2 g garlic 253 KFr

1 g pepper 153 HAE

Recipe preparation

(1) Pour all ingredients into a pacotizing® beaker and smooth out. Close the Pacotizing®.

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

(3) Then pacotise the whole cup once, smooth it out and deep-freeze again. Then Pacotize® in

portions. Pour into jars and vacuum seal. (shelf life approx. 6 months)

SUEIEE

(1) #AFBIRFEES | BINPacozing® BRIEIMA |, FRFEZRME.

(2) FAPacozing® BEREFE I , B EIESEMNSRIKTERIR | - 20°CRIRE D 24/0N8,
(3) AAPacojetiK BRI R , REATEBRERIF—IR. AEIZBREZAVDEIETIKE.

BINEFPTETES. ((RERAI6ER ) 33



30 Pesto

B E]

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEEHEEE
FE, : Pacotizing®KEE
BRE R
BEIEEIRE : UX
Jet*-f=zUEMA : 2

From O&

pacojet

Recipe-Ingredients B - Bkl

Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FREI M HIACEL
1 pacotizing® beaker = 10 portions 1{Epacozing® B FREI = 10{p
280 g basil fresh 280%5% FhifaEE

300 g olive oil 3005 1#IEIH

50 g garlic 5058 K&x

40 g roasted pine nuts 4053 JEFNF

8 g salt 85¢ B8

Recipe preparation

(1) Put a third of the basil and olive oil in a pacotizing® beaker and process once with the 2-
blade knife of the Pacojet Coupe Set, without overpressure. Repeat the process 2 more times
until all the basil and olive oil are used. 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) If necessary, pacotize® once with normal pressure

SIEIE

(1) 1§ =532 —HVZEENFOENE A\ Pacozing BRI , IERET , APacojetdBETIEH
H92EET] , IITUR, EEEEEREVR , BRIMBRERFIEE LA EET. CRERRRHER
&, BIAPacozing® BT , MHRIZRME.,

(2) FAPacozing® EFIEF =L , Bh FIESEBMNQIFIKERR | - 20°CRIRED 24/,

(3) FAPacojetkEE1IR 34



31 Meadow herb oil

E7H

Pacojet settings

Mode: Pacotizing®

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

Pacojet/KEHESE
=, : Pacotizing® KEE
BHRRE : IEEES]
HENEEIRE . LR
Jet*-#=zVEMA : AER

From O&

pacojet

Recipe-Ingredients BT - Bkt

Ingredients for 1 pacotizing® beaker 1{@Epacozing® B FREIMRAVECH}
1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FEI#= 10{p
300 g mixed herbs 3005 IBEEAN

300 g sunflower oil 3005% =16 H

10 gsalt 105g B8

Recipe preparation

(1) Blanch herbs in salted water and rinse in ice water. Remove herbs from water, squeeze,
coarsely chop and mix with remaining ingredients and pour into a pacotizing® beaker.

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

(3) Pacotize® as needed.

Tip: The following herbs are very suitable: wood sorrel, dandelion, bedstraw, chickweed,

ribwort.

SR

(1) IFEARBINEIK PR | REBNKKFE, FEREKFREL | #EEEKS . 3
ERIRFEFIES | B \Pacozing® BRI,

(2) FAPacozing® ERIEFEIFLLM , B FIESEMNQIFIKELR |, - 20°CRIRED 24/,
(3) TRIB TR ZEFIPacojetiE TIKEE,

NEET  UITEAEYAERES | FERE. BAX. B8R, BEE. IE. 35
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