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Experience with all the senses.
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Flavor explosions on the tongue ,
Pacotizing® greatly increases the surface area

of the ingredients. This intensifies their flavors. .
-
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A feast for the eyes
The special pacotizing® process preserves
the fresh, natural colors of the foods.
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A creamy, delicate mouthfeel
Because pacotizing® micro- purees
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Innovative settings for an efficient pacotizing® experience.
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The Pacojet 4 supports you with the specific requirements of your kitchen. Its features deliver @ New: Jet® mode
outstanding results with maximum productivity. 1 48 =0to] THEQI pacotizing® BE E 90E 00| Jete BE
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+ Pacotizing® on repeat up to 10 times. This results in particularly light and
amy consisten vith maximum time-efficiency.

Intelligent features for easy and safe use

% oy A Pacojet 42| X|S& 7|52 MEXQI ABAL XS MBI Zig] SES LIS HESIE = UBLICH
The intelligent features of the Pacojet 4 offer practical user guidance,

and workflows can be further standardized.

ATTACH TOOL



MIAANA RB|H pACOJET4 RECIPES

CIXE 7| /t|o|742] /7 b
Dessert café/ bakery/ café

ofo|A3El / AEH
Ice cream/ sorbet

g AESE

Restaurant

Aol ot

Care market

7|E}
Others

FIME tiw
Using Coupe Set

@ Y11 7t Mango ganache

H|AERX|R 7fLI4F Pistachio ganache

é SIO|EX2 BA White chocolate mousse

2t0|A $=E2 Rice soufflé

9 QHE £ Waffle dough

Pt L3 - H|IA Cashewnut milk - Vegan

@ OlOJAE| ZIX] Y2 2}A - HI Ice tea ginger lemongrass - Vegan

: FAIHRLILL Q&IK| ARL| - H|Z Coconut banana orange smoothie - Vegan

@ ID|LIEZICt OfO] AT Pina colada ice cream
: HFEL OO 238 vanilla ice cream

©® 12| 234 T|R 010I23 Curry coconut peanut ice cream
Z38 QEIX| OF0|AT ! Chocolate orange ice cream
D S24||2| 27{E O[0|A3Z Blueberry yogurt ice cream
Ofx} OF0|A TR Matcha ice cream
@ 22 224 - H|Z Lemon sorbet - Vegan
AEZH[2| 22H]| Strawberry sorbet
@ Y1 A2 - H|Z Mango sorbet - Vegan
QHIX| A2H]| - HI Orange sorbet - Vegan

@® 2 AZ 5= Corn soup concentrate

ZA} i}t AZ 5= Potato leek soup concentrate
|

@ H|Z Ef2E}2 Beef tartare
HH |7 OI2|H|0|= Barbeque marinade

@ OKELE 8& Almond drink
@ iEe| ZHRX|EAE French toast with parsley

@ Ho[2| 32} H|EE ZS0! H|= 2} Beef ragout with chick pea and beets

@ T2 - H]A Hummus - Vegan

IFHEE| Guacamole

@ CHSER} Jujube tea

EQUX} % Black sesame porridge

é UHA FHHIA T HO|]AE Seasoning paste for Ramensoup

: OJATOJAE Miso paste

(26) 2f=H|2| A Raspberry mousse

& Meringue

@ EH|10] Ef=2E}2 Smoked salmon tartare
EHX| EF2EF2 Tuna tartare

@ O Hi] &} Grilled pepper salsa

© 3= B{E] Herb butter

pacojet

I:'Ix'lE 9"1_1'"/&"0'9"'-'-'-' /9|'1_1" Dessert café/ bakery/ café

X & Recipe-Ingredient

z2| 82

1 pacotizing® H|0[7{ (10212

1 pacotizing® beaker = 10 portions

« SI0|ExZ2 350g 3509 white chocolate

+ 23 150g 1509 milk

* 30% FAH 3211508 1509 cream 30% fat
« A1 80g 80g mangos

Z2|® Recipe preparation

O ==3IS B[00l 21 279t FES Fel = 223 2o X1 EH| M B1E pacotizing® H|O|7{0f| E&LICt
Pour the chocolate into the beaker, bring the milk and cream to the boil and pour over the chocolate, add the diced mango
to the pacotizing® beaker.

@ -20 °COf|M 24A[2H SOt SABILICE Freeze at —20°C for 24hours.

O L5t AR Pacotize®E 33[sl1! MBS | H0i| XEA| BILICE Pacotize® three times if necessary and allow to cool before serving.

X = Recipe-Ingredient

x| g2
1 pacotizing® H|0|7{ (10212)

1 pacotizing® beaker = 10 portions

« SI0|EZZ2 4008 350g white chocolate

« 231508 1509 milk

* 30% A4 3211508 1509 cream 30% fat

« 74ZH171 2| T|AERK|Q 1608 1604 peeled green pistachios

Z2|¥ Recipe preparation
0 =32 IR0 21 2R} ITS H2l = 223 210 K12 pacotizing® H|0[7H0|| Z|AEIK| RS F&LICH

Pour the chocolate into bowls, bring the milk and cream to a boil and pour over the chocolate, add the pistachios in the pacotizing® beaker.
@ -20 °COl|M 24A[2E SOt SABILICE Close the lid, label and freeze at —20°C for at least 24hours.

O Z 25t 22 Pacotize®E 35[ot1! MUSE | Hoi| XA BHLICE Pacotize® 3 times if necessary and allow to cool before serving.



X & Recipe-Ingredient
xa| g2t
1 pacotizing® H|0|7 (102/2)

1 pacotizing® beaker = 10 portions

+ 3}0|EZZ2l 200g 200g white chocolate _ 7

+ 321 200g 2009 cream —/
22 2008 2009 milk

« M2IEl 6g 69 gelatin

Z2|¥ Recipe preparation

O 222 220 S2FHQ. 2N RRE 20IM 223 2|0 R0 =QULICE RIS ML =23 Ho2 (0] =L|ch
Pacotizing® H|O[7{0i| 211 542 B0 2f4S EQILICt
Soak the gelatin in cold water. Bring the cream and milk to the boil, pour over the chocolate and dissolve. Squeeze out the gelatine
and dissolve in the chocolate mass. Pour into a Pacotizing® beaker, close the lid and label.

0 -20 °COf|M Z|2A 24A[7H SQF SZARILICE Freeze at —20°C for at least 24h.
O =5t AR Pacotize®E 23| ZIdHet st MG | H0i| XA BHLICE Pacotize® twice if necessary and allow to cool before serving.

by
X A 0f2] B HHE510d Rlohs MY 200 2% ZEE 4 QLT

ciOlA =i

X = Recipe-Ingredient
2| g2

1 pacotizing® H|0|7 (10212)
1 pacotizing® beaker = 10 portions

25 290g 2909 milk
- A2t =2X}120g 120g egq yolk

« 712508 50grice « M8 40g 40q sugar
- Ol2E15g 15galmonds  « HIE2H 2g 2g vanilla bean L
« 2218 1gsalt + I2EI300g 300g protein

X8| Recipe preparation

O Hiet mEas Haky Zoifn 8T nEal) 99, % A2 91 Tol S 2057 BILIC} Hilat nEa|E Hyfshn
o7 Al31 L1 22 - 218 91 10| AIEILIC} 121 12 4t SIX1E 91 g MaLICh

pacotizing® H|0|70f| 211 742 B 2fiS SQlL|Ct
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.

@ -20°COf|M Z|A 24A2t SOt SZBHLICE Freeze at —20°C for at least 24h.

O Z 5 AL Pacotize®S 23| 5111 HEIE HIZ 0| 21 2170°CoI|AM 2527t Z&LICt
Pacotize® twice if necessary, fill into buttered molds and bake at 170°C for approx. 25 minutes.

pacojet

X & Recipe-Ingredient
x| g2
1pacotizing® H|0|7{ (102=)
1 pacotizing® beaker = 10 portions
« UJZ 2508 2504 flour
« =2k 250g 2509 eggs
25 180g 1809 milk
- 8liH2t7 |9 70g 709 sunflower oil
- &&+30g 309 sugar
A2 28 2gsalt

}_EE}' Recipe preparation

O ZE M=E &7 ML pacotizing® H|O[ZH0H| 210 42 B 2f4S EQILICH
Stir all the ingredients together. Pour into a pacotizing® beaker, close the lid and label.
@ -20 °COl|M E|A 24A2t SO SZRILICE Freeze at —20°C for at least 24h.
O 225t Z2 Pacotize®S 23511 FEHAE WK X2 T2 2F EHOIM =5LICH
Pacotize® twice if necessary, stir until smooth and bake in the waffle iron.

M+ =23 - HiA

X & Recipe-Ingredient
x2| 82

1 pacotizing® H|0|7{ (10212)

1 pacotizing® beaker = 10 portions

+ = 300g 300g water
« 1%+ 400g 4009 cashew

Z2|t Recipe preparation

O ZE M=E pacotizing® H|O|70l| 210 =4S HELICE
Pour all ingredients into a pacotizing® beaker, close the lid.

@ 2HE2 0|10 -20 °CHIM A 24A|12E SO SATILICE Label and freeze at —20°C for at least 24h.

© 231 72 Pacotize"S 18] AHR5HT 200mi2] S22 105 S0t A4 HOPM BolLICh (SET0l Zoh 4% S0t B2t 71s)

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



X = Recipe-Ingredient
x| g2t

1 pacotizing® H|0|7{ (1021:2)

1 pacotizing® beaker = 10 portions

« MZ70g 709 ginger

+ &48F100g 100g sugar

« 2|2 A 50g 509 lemon juice

« 2500g 500g water

« 2|232tA 1008 1009 lemongrass

}_Elﬂ Recipe preparation
(1)

21t =2 2Y0| =2 WX H=D 22 J2tASHIAS TS A21 2E M2 E 8H 442 kS pacotizing® H|0|70] 21

YS Hu 2fAS S,

Mix the sugar and water until the sugar has dissolved. Roughly chop the lemon grass and ginger, mix all the ingredients together

and pour into a pacotizing® beaker, close the lid and label.
@ %[ 24A|7H SO -20°COf|AM SATILICE Freeze at —20°C for at least 24 hours.
O L% F2 Pacotize®S 12/ 511 REITH| R = FEi= TRIONE FAQF MBLICE

If required, Pacotize®once pour into a glass, mix with water or pineapple juice.

IR HHLHLE @EIX| ARL - HIA

X = Recipe-Ingredient

xe| 8%

1 pacotizing® H|0|7 (10212)

1 pacotizing® beaker = 10 portions

+ 331008 1009 coconut

« HILH-}100g 100g bananas

- H2H2 M8 20g 209 sugar brown
+ Q&IX| 100g 1009 oranges

« 2 380g 3809 water

X8| Recipe preparation

0 T3, QUX|(AES ST |1 WE HZEH ), BILLEE 22 2222 MELITE 2E M2 S 87H 441 Pacotizing® B0 ZELIC

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

@ P42 B 2SS 91 L -20 °COjlA &| A 24A|2E SO SZSILICE Close the lid, label and freeze at —20°C for at least 24 hours.

O Z2A| pacotise °Z 13 511 Q2[xH0f @1 22 ML}
If required, pacotize® once put in a glass and top up with water.

pacojet

OI'OIA—:"E:'! /-+-EH'" Ice cream / sorbet

MLEEC Ol0|A3 S

X = Recipe-Ingredient
x2| 8%

1pacotizing® H|0|7{ (102=)

1 pacotizing® beaker = 10 portions

- L|LIZ2fCt F=A 4008 4009 pineapple juice

« HE}2 71 508 50q sugar brown

_;F_EE.' Recipe preparation

O 2= =S A0] ol R=C 2|4 62°C2 7186t HEO| =2 Wi7kK| MOELITE A3l 2 pacotizing® H|O|7H0f| RELIC
Mix all ingredients together and pour into a saucepan. Heat to a minimum of 62°C and stir until the sugar has dissolved.
Allow to cool, pour into a pacotizing® beaker.

S B S EQICES -20 °COolIM &|A 24A[ZH SO SASHLICE Close the lid, label and freeze at —20°C for at least 24hours.

0
O Z235 A2 Pacotize®E 13| 52l MERILICE Pacotize® once if necessary and serve.
P

¥ 20 HAMO| S0{7L Q= =ES! A|0|22F & OIZRILICE Tip: The Pacojet recipe goes well with this: chocolate cake with a liquid core.

Hi=ct 00IAT S

X = Recipe-Ingredient
x| g2
1 pacotizing® H|0|7{ (10212)
1 pacotizing® beaker = 10 portions
+ 321 90g 90g cream
« 28 3308 3309 milk
- &EH120g 1209 sugar
« 72t L=2X}100g 1009 egg yolk
« HPI2} 81 3g 3¢ vanilla bean

Z2|t Recipe preparation
Q Hi=E N2 S EEtM FO{ELICEL 320 RRE 20|01 FZ - EXeL MBS 42 ChE XOIELICH tidat gt e Eh
82 °CZ 7}HEIL|Ct NE2IE H At EFHES pacotizing® H|O|0| RELICE S48 B 2fHg 2QiLct

Cut open and scrape out the vanilla pod. Boil the cream and milk, mix the egg yolk and sugar and stir in, add the vanilla pulp
and pod, heat to 82°C. Remove the pod and pour the mixture into a pacotizing® beaker. Close and label with the lid.

O E| 2 24N7H SOt -20°COlIM SABILICE Freeze at —20°C for at least 24hours.
(3]

ZQ AR Pacotize®E 18] TIAGHIAIQ. Pacotize® once if necessary.



pacojet

Hdl IFX IR OLOIATE =52l HE 00IATE

X & Recipe-Ingredient X ZE Recipe-Ingredient
=o| 8%

1 pacotizing® H|0|7{ (1021:2)

1 pacotizing® beaker = 10 portions

x| g%

1 pacotizing® H|0|7{ (102=)

1 pacotizing® beaker = 10 portions
« ALK 23 3508 3509 coconut milk
+ 55 100g 1009 soy drink

« B2 "YZ 1508 1509 roasted peanuts - A8120g 1209 sugar

« ItRL MEF 30g 309 powdered sugar « 2|2 Z=A 5g 5¢ lemon juice

|

|

|

|

1

} « 28 150g 1509 milk
|

|

« 7{2| THRH 58 5¢ curry powder : - 2242 330g 3309 blueberry

|

|

|

|

|

|

|

|

|

|

|

« 2HE 150g 1509 jogurt

Z2|% Recipe preparation Z2|% Recipe preparation

O ZEMZE & 410 pacotizing® H|O|Hf| ELICE Mix all ingredients together and pour into a pacotizing® beaker.
@ pacotizing® H|O|HE 11 2P 29I T2 -20 “COllM £[A 24412t SOt SZARILICE
Close the pacotizing® beaker, label it and freeze at —20°C for at least 24hours.

5oL H-S 20(1 Al kS THE M=ot HELIC 01115101 pacotizing® BIO[70| A1 FZS B 2fAS EQILIC,
Bring the milk and sugar to the boil, allow to cool and mix with the other ingredients. Strain and fill into a pacotizing® beaker,
close the lid and label.

A -20°COllM Z|A 24A|7H SO SAJILICE Freeze at —20°C for at least 24h.
O Z 2| Pacotize® 18| ZIATHL|C. pacotize®once if necessary.

O L35t AL Pacotize®S 13| TIAHGHIAIR. Pacotize® once if necessary.

229 Q8IX] 0l0|A3H OtXt Ot0|A3E

X & Recipe-Ingredient X & Recipe-Ingredient

x2| 8%
1 pacotizing® H|0|7 (10212)
1 pacotizing® beaker = 10 portions

xo| 8%
1 pacotizing® H|0|7{ (10212)
1 pacotizing® beaker = 10 portions

« Ct= =321100g 1009 dark chocolate

+ S}0|E ZF2l 200g 2009 white chocolate

+ 217 500g 5009 milk

« QEIX| 4E HAE 20g 209 orange peel zest

- 321280g 280g cream

« 253 180g 1809 milk

- &EF90g 90 sugar

« A2t 2%} 60g 609 egg yolk

« S10|E £F2 30g 30g white chocolate

« OIXt 8g 8g Matcha  « HFE2} 81 5g 5 vanilla bean

X8| Recipe preparation

Q 2RE0IRD 22812 =L CE ZE MZEE 411 pacotizing® H|0|70l| Z&LICH.
Heat the milk and dissolve the chocolate in it. Mix all ingredients and pour into a pacotizing® beaker.
O A4S P IS EQLICE &4 24A17HS 2t -20°COllM SZFLICE Close with lid and label. Freeze at -20°C for at least 24h.

O ZRA| pacotize®E 18| ZIJHBILICE If necessary, pacotize® 1time.

Z2|®¥ Recipe preparation
(1)

SN LFE R0 Al =EXIQ HES E10 M2 TS 82 (2 7IZeiL|CEL =X 71E, 310|E =23, HHZet n&e| 74E 20
ZZ230| =2 Wi7HX| MOIBLIC Pacotizing® H|O[H0 R0 A4S B 2l S EQILICE
Boil the cream and milk, mix and stir in the egg yolk and sugar, heat to 82°C. Add the matcha powder, white chocolate
and 2 vanilla pods and stir until the chocolate has melted.Pour into a pacotizing® beaker, close the lid and label.

@ -20 “COj|A] E|A 24A|2E SO SZBILICE Freeze at —20°C for at least 24 h.

O Z 2| Pacotize® 18| ZIATHL|CE. Pacotize®once if necessary.



tll= 2=H - HiA

X = Recipe-Ingredient
x| g2

1 pacotizing® H|0|7{ (1021:2)

1 pacotizing® beaker = 10 portions
- &8 200g 2009 sugar

= 450g 4509 water

« 2|2 A 1508 1509 lemon juice

X8| Recipe preparation

O 2t £2 0|1 2|2FAS @11 ML Pacotizing® H|O[Z0 211 £ B 28 2RIt
Boil the sugar and water, stir in the lemon juice. Pour into a Pacotizing® beaker, close the lid and label.
O Z| 24X7HS2t-20°COlIM SZHRILICE Freeze at —20°C for at least 24hours.

O Z 2| Pacotize®E 18] ZIRAHGHYAIR. Pacotize® once if necessary.

AEZHI2] A=H]

X = Recipe-Ingredient

x2| g2

1 pacotizing® H|0|7 (10212)

1 pacotizing® beaker = 10 portions
« 7| 230g 2309 strawberry

+ &105g 1059 honey

24508 4509 water

X8| Recipe preparation

O M=EE 4110 A0 Z2{HLICH Pacotizing® HIZAM R0 F4S B 2fS EQILICL
Mix, blend and strain ingredients. Pour into a Pacotizing® beaker, close lid and label.
O -20°COI| A Z[2 24A|7F SOt SABILICE Freeze at —20°C for at least 24h.

o
O Z 2| Pacotize®S 18] ZIRAHGHYAIR. Pacotize® once if necessary.

pacojet

g A=H]| - HIA

X = Recipe-Ingredient
x| g2

1 pacotizing® H|0|7{ (102=)

1 pacotizing® beaker = 10 portions
« 71 500g 5009 mango

- M&F100g 1009 sugar

+ =100g 100g water

« |2 FA 108 109 lemon juice

Z2|®¥ Recipe preparation

O 310E 27 A0, 2Y0| == minik| 22 A9 20t HES M= 2ZE M=E &M 41 pacotizing® H|0[F0l| RELICH.
Dice the mango. Mix water and sugar with lemon juice until sugar is dissolved. Mix all ingredients together and pour into
a pacotizing® beaker.

O 43S B 2PES 2QLICE E|A 24A|7F S -20°C 0N SZBILICE Close and label with the lid. Freeze at —20°C for at least 24hours.

O Z2A| Pacotize®E 25| TIHBILICE Pacotize® twice if necessary.

Qx| A=Hl - HIZA

X = Recipe-Ingredient
x| g%
1 pacotizing® H|0|7{ (10212)
1 pacotizing® beaker = 10 portions
« Q#IX| 600g 6009 oranges
« QEIX| HAE 5g 59 orange zest
- &E70g 70g sugar
« Q&IX| FA 300g 3009 orange juice
« L& 308 309 glucose
« Q&IX| 2|3 20g 209 orange liqueur

Z2|t Recipe preparation

O L2 Qx| HES 817|189t Mo|o] Z2Z E2t Pacotizing® HIF0 '2ELICHEICH 300g). £22 2f0flM FAZ WL{T QK| FA,
L2 HAE, MEH 9l mEEa 0 2IL|CE O3 ChS Pacotizing® HIZH0| Z2E 210 Als|MA | QK| 2|1HE FII5HIAIL.
FUE e 2 S 2ILICE Peel the oranges with a knife and cut out the fillets between the membranes and place in the Pacotizing®

beaker (maximum 300g). Squeeze the juice out of the membranes by hand into a saucepan, add the orange juice, grated zest, sugar and
glucose and bring to the boil. Then pour over the fillets in the Pacotizing® beaker and leave to cool. add liqueur. Close and label with the lid.

@ -20°CO{|M |2 24A|7H SO SHFILICE Freeze at —20°C for at least 24h.
O Z2A| Pacotize®S 13| TIAHBILICE Pacotize®once if necessary.



E‘“ﬁE%" Restaurant

X = Recipe-Ingredient j 1,;,’;;' ‘ ( al
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Tpacotizing® H[O|7 (10212) st N

-

1 pacotizing® beaker = 10 portions

l’-‘
)

-
-

-
e d

« OFR &2 2508 250 vegetable broth

« Tt 30g 309 onions  * H{E{ 208 20g butter
+ OKS 58 59 garlic « 257 58 5gsalt

« Z2|8 2 600g 6009 corn cooked

-

2|8 Recipe preparation

O A1lo} Oh=S HE(O| Fi=rh S 2740I2 432 21 212 SO FELITE Pacotizing® H|0|7H0] 211 OFl S48 K11 AlgILIC
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.

O S 022 EQICHS -20 °CH|A Z| A 24A2E SO SZEILICE Close the lid, label and freeze at —20 °C for at least 24 hours.

O L5t 4R 27t sFE|M Pacotize®E 712 +I(Veloté)of ‘210 X{0{7t04 ZLICH
If necessary, Pacotize® once the soup concentrate and stir into a base soup (Veloté) and bring to the boil.

XEL SRR AAO| SRR E ABY 4= QIELICE SFU2 5 DA Z2HAS 2faH 0|2| Pacotized®=|0] ‘A& 10| H2H510{= Z5LICH
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.

2Kt I AT ==

X = Recipe-Ingredient

x2| 82 )

1pacotizing® H|0|7{ (1021:2) \ o g%

1 pacotizing® beaker = 10 portions 2 \)

+ CHIZ} 360g 3609 leeks i . = ' ,
« OFRf &~ 2508 2509 vegetable broth Y

+ Z4Xt1508 1509 potatoes « H{E{ 80g 80g butter o

« 2278 7gsalt *+ EF1g 19 pepper

}_EE.' Recipe preparation
© CHIHS MI0f 212 LR 2 X210 FAH0| 2 Ih7EX| BHEOl| FELICH [ Ha5t0 ASIHA|IR RS A4z XiE2n 282 Hi

AZE2 21 Q2[oHIA|Q. CHIIRL XIS 4110 X2 742 FLICE Pacotizing® H|O|7{0l| 21 OF2H= &21 EMES O IA| LT,
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.

O P42 B 2fS EQICHS -20 “COlA] Z|2 24A|12E SO SZBILICE Close the lid, label and freeze at —20°C for at least 24 hours.
© L5 Z2 OFf 841200822 £ S5U0| B9l Pacotize*S ARSI LR A9 A3T S22 Th| 712 HELICH

If necessary, Pacotize® twice the soup concentrate with 1,200 g vegetable stock and season again with salt and pepper if necessary.
X B AR O} = AS0l= YA, 0180 RRUA EA = JELICH

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

pacojet

X121 212 KHOIE THA

X = Recipe-Ingredient

x2| 8% ,
1 pacotizing® H|0|7{ (102=) CA
1 pacotizing® beaker = 10 portions "

« 321 200g 2009 cream Ny

- B (22l X10|2) CFEIA 80g 809 garlic chives, chopped
« & 7154 2008 200g chicken breast
« A 6g 69 salt

Z2|¥ Recipe preparation
O 5107|2 YYH|Z X210 LHHX| ZZ 9t 442 CFS Pacotizing® BIFH0 'E&LICE
Cut the chicken into cubes, mix with the remaining ingredients and place in a Pacotizing® beaker.
O P42 B 213 201 TS -20°CollM Z[A 24A12HSQH SATILICE Close the lid, label and freeze at —20°C for at least 24hours.

(3]

o [
Q5 AL Pacotize®E MU O 13| TIMEIL|CE. If necessary, Pacotize® once with overpressure.

mE 4

X = Recipe-Ingredient
x| g2
1 pacotizing® H|0|7{ (10212)
1 pacotizing® beaker = 10 portions
- 2MSHHFE 280g 2809 basil fresh
- 22[222 300g 300g olive oil
« OK= 508 50q garlic
« 2 WRILH= 40g 40g roasted pine nuts

« 23 8g 8gsalt

Z2|®¥ Recipe preparation

@ pacotizing® H|0|70f| HFE1H S2[H Q40| 1/32 11 12t 10| Pacojet Coupe MEQ| 2 ZHE 51 X2 [LICH IR S2[E 20|
D& ALZE Wintx| o] IFES 28 O BHEeiL|Ch 2= M= S =Lt pacotizing® H|O|H0l| 210 54S B3 21 EQILICH
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.

E|A 24N7H S -20°Col|lM SZRILICEL Freeze at —20°C for at least 24hours.
L5t 42 Pacotize®E LA Z 15| RIGMBILICY. If necessary, pacotize® once with normal pressure.

0
(3]



X = Recipe-Ingredient

x| g2

1 pacotizing® H|0|7{ (1021:2)

1 pacotizing® beaker = 10 portions

« &2 20g 20g shallot

« E0E 7|17 10g 109 tomato ketchup

* A2t =2X}10g 10g egg yolk

« 22=0]| Al AH|0[I 5g 59 capers in brine

« {AE|E 5g 59 mustard  » 22|22 5g 59 olive oil
« 22 2g 2gsalt *+ £F1g 1g pepper

« M| 107| Eef| AH|0|Z 1508 1509 beef fillet steak

X8| Recipe preparation

O AZE1} 7{|0|HE Pacotizing® H|O|7H0| €11 Pacojet Coupe ME2| HE{Z $t tH XM2[ZLICE Pacotizing® HIH0IA ALY T2 HEEH|CE
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.

0 17| YLA|Z K= 0 25t F Gl0| HE(Z & tH 7FSSiLCH,

Cut the meat into cubes and process once with the 2-blade cutter without excess pressure.
O 2= M=ZE Ml 230 52 212 SECE Mix all ingredients. Season with salt and pepper.

HHHI= OkHI0I=

X = Recipe-Ingredient
ze| g2

1 pacotizing® H|0|7 (10212)

1 pacotizing® beaker = 10 portions

+ I} 200g 2009 onions  * MAE=100g 100g mustard
- E0HE H|0]AE 100g 100g tomato paste

- 22|25 22 100g 100g olive oil = M[O]X| 50g 509 sage
« MM 2X0I2| 508 50 rosemary fresh

« 22|12 1k&2| 508 50q parsley smooth

« XlO|E 50g 509 chives = &2 50g 50gsalt = OFS 508 509 garlic  « HEl F3= 20g 20g dried peppers

X8| Recipe preparation

© MOIX|, 2X0[2|(EOrA 21), a2, KO|EE e AZE0H| A% LM U220 AZLICE S0 24M 2715 T WM 27| WO St 0FsS 22|28 R0) A% F=L
nZe7t7tE, A2, E0tE HO|AES @1 227t FELICE O T2 AlS|A|R. 5159 411 Pacotizing® H|O[AH0| £11 E2] EHS THNEH HENAIL.
Briefly blanch the sage, rosemary (plucked), parsley and chives in boiling salted water 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.

22
25
=
in

O U2 G efs EQILICE F|& 24A[7H SOt -20°COlAM SZEHLICE. Close with lid, label. Freeze at —20°C for at least 24h.
© Z25t B2 Pacotize®E 13| ot FE2YYE IFX| KO =RILICE Pacotize® once if necessary and stir to thaw until smooth.
O 712 240l FEES LEFML. Rub the grilled food with the marinade.

pacojet

I“'ﬂEl‘O'EE 9..E| Pacotized® Cuisine

“WHLE M717| AL pifficulties chewing and swallowing?
“UX} Qo] =5t BES E7|MA|R.” Enjoy all the familiar flavors - filament free

The pacotizing® workflow

E',“.':‘. 2 Method 2

+ IHE}O| H|O[A0| A 2{|A IS ZH[BLIC,
Prepare the whole recipe in the pacotizing® beaker.

- S4lo| T2 TIREIOfY Fofl ZYELICH
The food texture will be defined before pacotizing®.

o -

%“.'J, 1 Method 1

+ 7|2 RAILIS ZH(5H0] AlRfEiLCY,
Begin by preparing the basic recipe.

- SAlo| Tate miTElof Fof ZHELICE
The food texture will be defined after pacotizing®.

* -22°C
ﬁ >24h
2A5ti= 34| FeHol| w2t SHH| F7t
Add thickening agent according to
desired food form
. sER

@ Add thickening agent

°

© .
g -3
. ¥
pumn _f ==
-
. - S0 k|
e.g. poured into food molds

EZoz K[zl w7 el Efo= M SHEAE
Sprayed into a glass oras atopping ~ Served as a puree Poured into food molds
© . .
o °
°
°. : °®

Different food textures

1.I}TEOJE H|O|AH: =3 sEAUS TIRC Elgle=
In the pacotizing® beaker: Pea concentrate as a powder

2. AEZHE Peafoam
3.2HE2 AT peasoup

4,253 2 AjRsl0] Ehckep IRl |<E 9= 2
Firm pacotized ® peas in a pea mold

5. 207t AZSHAITF Mildly thickened peas
7’~ v *g ‘_l:Q“\ 3 6. 8e5| A2 2= Moderately thickened peas
‘ L ) I}TEIO|RE 252 pacotized®
- : L Lk 7. L TEO[RE REF Pacotized® peas
ey, ol 0 B

6‘-/9

5 . 4




9'"01 u}g{l Care market

Oi=C 8& - J1= AL

pacojet

XH& Recipe-Ingredient
z2| 8%
1IPZEOE H|0|AH (2 5212)
For 1 pacotizing® beaker — makes approx. 5 portions
- OF2E 300g (A&EIA 22
30g almonds (peeled and ground)
« A&} 20g 20q sugar
* 25508 550g water

| 2| (EHEkEH 5 ) Pureed (firm consistency)
X Z Recipe-Ingredient
4015 (2t 501%) 4 portionas (50g ea)
- Ol2C 22 7|=3|A|L|, IHEE0| =%l 200g
200g almonds drink basic recipe, pacotized®

« 5 2g 2g agar agar

| #I2 Pureed
X & Recipe-Ingredient
4912 (ZF503%) 4 portionas (50g ea)
- O}2E 22 7|=2|A|T|, It2ELO|=El 200g
200g almonds drink basic recipe, pacotized®
« 28 20g 209 sugar * $F1g 1gagaragar

M (M| 228 Liquidized (moderately thick)
Xi 2 Recipe-Ingredient
3012 (2t503%) 3 portionas (50 ea)
- Of2C 22 7|=8|A|T|, TF2EL0|=E 100g
100g almonds drink basic recipe, pacotized®
+ 2508 50g water * MEF5g 5gsugar * ZHEFZ 158 1,59 xanthan gum

| 27 ZZ8t Mildly thick

X E Recipe-Ingredient

J

3012 (24 500%) 3 portionas (50 ea)
- OF2E 2& 7|=22{A|u|, I=E0| =% 100g
100g almonds drink basic recipe, pacotized®
*+ 2508 50g water * ME5g 5gsugar * ZHEFZ 058 0.5g xanthan gum

| 71E Foam
X & Recipe-Ingredient
0.52|E{ Ot2C HZES BHELICE Makes 0.5 almond foam
- Ol2C 22 7|=3|A|L|, IHEE0|=El 200g
200g almonds drink basic recipe, pacotized®
+ 2100g 100g water * MEF5g 5gsugar * ZHEFH 3g 3¢ xanthan gum

20

ZH| Preparation
- 2400 Sut MBS 0 s BLICE
In a saucepan, add water and sugar and boil briefly.
- Ol=C 20| =8t=22 F0i 2 20252 B SUCL
Pour the mixture over the almonds and allow to soak for approx. 20 minutes.
- T}TELO|E HIOH0| 2E 22 g1 XA ELIC
Place all ingredients in a pacotizing® beaker and allow to cool.
« SRS A 2402t SO -22°COl|AM SEELICE
Seal with a lid, label and freeze at - 22°C for at least 24 hours.
« LFTEO|ZFILICE Pacotize®.

Tt3X 0| Pacojet advantages

100% 391 712 gl 47| 0|2 SRS 0} QSO HRBILITE TR0 w2t 114 Mgt 4
UBLICE X2st K| MdtS Sail AEE A8S EHSIRILICE

Homemade almond drink without additives, 100 % natural. Keeps for a very long time. Portions

may be served as needed. Optimizes the use of foodstuffs through inexpensive in-house production.

Z&H| Preparation
« 2AH0|| T} FELO|RE 7|2 AJL|E FELICE B eHS E1 X0 FLCE
In a saucepan add pacotized® basic recipe. Stir in sugar and agar agar.
« 221 E A2|2 S0 B0 XA AIEILICE Bring to a boil, pour into a silicone mold and allow to cool.

« 2I5k= 37|12 Z2tELICE Slice desired portion sizes.

Z=H| Preparation

« 24Ol TRFELO|RE 7|2 2AJLIS FELICE MRS E1 X0 ST
In a saucepan add pacotized® basic recipe. Stir in sugar and agar agar.
- B0 = H2|2 SC0|| 20 X AlEl 2, SUCIE AFES10] I2IM BHELICE
Bring to a boil, pour into a silicone mold and allow to cool. Then use a blender to make a crem.

Z=H| Preparation
« 2AHO]| ThFELO|XE 7|2 AL, S0 MBS SELICE TEHHSE 0 20| flsks
SEoLERuiR| 28f5l0f BLICk
In a saucepan add pacotized® basic recipe with water and sugar. Add xanthan gum, heat and
mix briefly until the desired consistency has been reached. Stir in sugar and agar agar.

ZH| Preparation
« 20| TFREO|IXE 7|2 AL,
SEIHLI2HK] =8stod FLC
In a saucepan add pacotized® basic recipe with water and sugar. Add xanthan gum, heat and
mix briefly until the desired consistency has been reached. Stir in sugar and agar agar.
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ZH| Preparation
- A0l SuH HERS FELICH THEH A0 'E1 Mo B0[HM F ZRiEiLICE
In a saucepan add water and sugar. Stir in xanthan gum, heat and mix briefly.
- 052|E] 22! 2{u{ofl RELICE 31 32 & 27HE 2ot M| 250 JLict
Pour into 0.5L cream whipper. Screw in 2 whipped cream capsules and shake vigorously.
* MESE | HRK| WEEsHA F2{LE R2[THol| 2o MESHLC
Keep warm until serving or place directly into a glass and serve.

| =IX| EAE - F[2|EfY SA] EZ (THFSESE) French toast - Food texture pureed (firm consistency)

K| = Recipe-Ingredient
x| 8%
1TtRELOIA H|O[H - 9 12-15 =2t
For 1 pacotizing® beaker — makes approx. 12-15 slices
- AHAETI QL= EAEW 70g €
70g toast bread with crust
+ 22108 10g oil
« k8 3g 3g agar agar
« OFRlf 84> 5208 5209 vegetable stock

Z=H| Preparation

.
- [0 7|28 $20 EAE Wo| oIS B 5 QMIR|E HetIf2 BRI =
Heat the oil in a saucepan, sauté the toast bread on both sides, then cut into cubes and set aside. "
+ 'EiH[]l OFRl| =2t BHIS 1 A& X0 BYULICE EAE W X245 410 AlplLCt
In a saucepan add vegetable stock and agar agar. Bring to a boil stirring constantly.
Mix in the toast bread cubes and allow to cool.
* pacotizing® H|O|ZH0I| RELICE Pour into a pacotizing® beaker.
- SFUS B 21ES 201 THZ -22°C0l|M 2|4 24412 St SZRILICE,
Seal with a lid, label and freeze at - 22°C for at least 24hours.
+ HQA| 25| pacotizing® ZIBILICE Pacotize® twice as needed.
T35 0| Pacojet advantages
OF2 W2 ArSsi AE2| AF22 Z[ESHEILICE Even dry bread can be used, thereby optimizing the use of goods.
................................................................................................................................................................................................................................................. O
| TkEe|E 22 72t 28 E - AREFY 24 22 (HES] Z22) Egg mixture with parsley - Food texture liquidized (moderately thick)

T E Recipe-Ingredient

xz| 8%

1 I}2EO| A H|O|A

For 1 pacotizing® beaker

- a2 A2h RS 8170 = ChEl 24195¢

70g toast bread with crust

+ S 1558 1559 rapeseed oil

+ A& 15g 15gvinegar * & 1408 140g water ”
k&2 5g 5gparsley  * A3 58 59 salt
ZHEH A 2g 29 xanthan gum

Z&=H| Preparation

- 120| BE MRS A1 SR 7S FLIC
Mix all ingredients in a bowl and season with pepper.

+ pacotizing® H|O[oi| 2&LICE
Pour into a pacotizing® beaker.

<SS B 2pS 201 CHS 22 °COllM Z|4A 2442 S0t SAFILICE
Seal with a lid, label and freeze at - 22 °C for at least 24 hours.

« LA 28| pacotizing® ZIZFLICH,
Pacotize® twice as needed.

31 Hint

LR FTN|E 22 HEIS ARSs10] Qfzte| A1t 7|0 LIMSHS|EE J185t 7H|4 2 AR8shuAlR.
Process fresh herbs with a little salt and oil using the Pacojet Coupe Set 2 blade cutter and use them as a garnish.

French toast - pureed (firm consistency)

Egg mixture with parsley

21



| Hl= 2} - FEIR SA 2

pacojet

7|E|' Others

22

T = Recipe-Ingredient
2| 82

1 IFRE}OI Bl0P - of 102l

For 1 pacotizing® beaker — makes approx. 10 portions

« QI CEIZA 5 59 onions, chopped

+ @M% 10g 10g rapeseed oil

« &2 A THEIZA 158 15q carrots, finely chopped

- E0LE S7| CHEIZ 50g 509 tomatoes, finely chopped
« 2|T7] (7 E{) CHRIZ 2508 2500 beef (e.g.shoulder), diced
« OFA4= 5008 5009 vegetable stock

« D}E2|F} THRC 1g 19 paprika powder

c A2, 5%« §F5g 5gagaragar

Beef ragout - firm consistency - Beef ragout - firm consistency - terrine form
silicone form

ZH| Preparation

- 2AH0| RAFE 70 et &2 FIIRILICE
In a saucepan heat rapeseed oil. Add onions and carrots. Steam. Beef ragout with

.17 |§ %J_'_ EI‘E XHEQI‘ %:!’7}” ]H'g,‘l.l[}', chick pea puree and beets
Add meat and steam with other ingredients. Add tomatoes.

- 23, FF 0Z2|7 IR E 2t2 511, OF| 42 C|22|0|=eLICH FZS B11180°CE O¥E R 50| s5LICHL 452 7, 22 2E5 160 °CE #HE51
0717t HER|QE K] 45~75:2 O Z2[RILICE 715 MOJFHA HRA| 22| ofiff 45 RELICH
Season with salt, pepper and paprika powder. Deglaze with vege-table stock. Seal with the lid and place in the middle of the oven, preheated to 180 °C. After 45 minutes
change the oven tempera-ture to 160 °C and cook for another 45 to 75 minutes until the meat is soft. Stir once and a while. Pour over some vegetable stock as needed.

+ 400g°| HHIE HAHSHIA|L. TS X0f 20|11, H2 H| = 2f722t 410] AlRILICE
Remove 400g of the liquid. Stir in agar agar and bring to a boil. Mix with the remaining beef ragout and allow to cool.
* pacotizing® HIO|FH0I| £&LICE. Pourinto a pacotizing® beaker.
- EAS B S FOICES -22°COIA Z|A 24AI7HSOSZBILICE Seal with a lid, label and freeze at — 22°C for at least 24hours.
* Pacotize® 23| ZIHBILICE Pacotize® twice.

................................................................................................................................................................................................................................................. o
| Hol2|Z Fz| - FIZIEIY SA! ZZF Chick pea puree - Food texture pureed
X & Recipe-Ingredient ZH| Preparation -
. - —
xa| 8% - Hol2|Z 2 YA S0l 224 REEAH 6 2, FE2{AE WIHK| S0f| 2209 Als] HL|C,
1LfEOFY H|0[7 - 2k 10212 =2 HHZ 2t 4410 pacotizing® HIOH0 R&LICH
For 1 pacotizing® beaker - makes approx. 10 portions Soften chickpeas overnight in water. Cook in water until soft. Strain and allow to cool.
T
RN cTi=cdoz=ed Hs- ES i (TS S
FXH;:_ Si?g 3599 veget}able stock Seal with a lid, label and freeze at - 22°C for at least 24hours.
) All’:l"_ B Apinch of cinnamon * Pacotize® 23| ZI#BILICE Pacotize® twice.
« AX 5g 5gvinegar * IS 58 5q rapeseed oil
................................................................................................................................................................................................................................................. o

| HIE - 7|2 2|A|Z| Beets - Basic recipe
X|E Recipe-Ingredient ZH| Preparation
x2) 82 - HIES 2R Y70 AEM SHINS. e K29t AT
1IFRELO| A H|O]A - 2F 12012 pacotizing® H|0[70i] R&LICH,
For 1 pacotizing® beaker - makes approx. 12 portions Peel and dice beets. Mix with remaining ingredients and
pour into a pacotizing® beaker.

. HIE =2|=] 7 B} _

|_— o;\ll_ A 2508 250q beets, cooked « EE74S CH1 SIS 20| THS 22 °COIA E|A 24A7HEOH EZBHIC
* OFH S+ 350g 350 vegetable stock Seal with a lid, label and freeze at - 22°C for at least 24hours.
« 2278 7gsalt « Pacotize® BILICL. Pacotize®.

| HIE - F[2[E}R] SA] EZ (THFSHSE) Beets - Food texture pureed (firm consistency)

T2 Recipe-Ingredient ZH| Preparation

=o| 8% - H|0|2 MS S2tAE o2 B0 FH|EILICE Set outa baking pan covered with plastic wrap.
- AATHO| S TR A2 s MO FA| BILICH
43, 5 0|5 S0 HUZ 743 5110 Hi|of o RELIC
In a saucepan mix both ingredients and boil briefly stirring con-stantly. Season with salt,
pepper and, for example, cumin and pour on the baking pan.

« XA AS Ysk= 37| 2 &REELICE Allow to cool and slice to the desired size.

Ok 4012 Makes approx. 4 portions
- §HH|E 7|=22{Alz| 2008
200g beets basic recipe, Pacotize®
* 8HM 4g 4g agar agar

X = Recipe-Ingredient

x| g%

1 pacotizing® H|0[7 102/

1 pacotizing® beaker = 10 portions

- 20 B40I2|Z, 27|71 4008 4009 canned chickpeas, drained
« Efs|L| 60g (M HO|AE) 609 tahini (sesame paste) '
« 2378 7gsalt + 22|52 221008 100g olive oil e
- HOIZ|Z = 90g 909 chickpea water (from the glass)

- 2|2 A 30g 30g lemon juice

« 21 721 28 2g dried cumin

Z2|®¥ Recipe preparation

© Ho[2|Z 2 Mol Z2{(Z7|E 2ol ZH20| LT ZE MEE S 4110 Pacotizing® HIFH0| 2&LICE

Strain the chickpeas with a sieve (catch the liquid) and rinse with cold water. Mix all ingredients together and pour into a Pacotizing® beaker.
O SF4S B 2S EOI CHS -20°COf|A Z|A 24A[7H SOt SZAFH|CY,

Close the Pacossier® beaker with the lid, label and freeze at —20 °C for at least 24 hours.

© LA A0 55| Pacotize® TIBILICE Pacotize® 5x with overpressure if necessary
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H0I2| 22 AFESHMIR. Note: Use black chickpeas for the black hummus..

FkEdl

X & Recipe-Ingredient
x| g2

1pacotizing® H|0|7{ (102=)

1 pacotizing® beaker = 10 portions
« OF=27t%= 5008 500g avocado

« Al 3211808 1809 Sour cream
- 2|= O{L|21 60g 609 red onions
- 2f! FA 20g 20g Lime juice

« 22[E2¢ 20g 20g Olive oil

« 2378 7gsalt

« 11210g 109 Coriander

Z2|t Recipe preparation

O Or=27t== Hto = Zt S H|7{5t 1] THAO| A7 ALt Jmh= A Z4SE7 (5t A% CRIC,
D= MHZE 4410 Pacotizing® HIF0| 2&LICH
Halve the avocados, remove the stone, scoop out the flesh and cut into small pieces. Finely dice the onion and blanch briefly.
Mix all ingredients, pour into a pacotizing® beaker.

@ HS B 2SS 201 CF2 -20°CoIM Z|A 24A[7E SO SASH|CE Close the lid, label and freeze at —20°C for at least 24hours.
(3]

Zo A HO= 33| pacotize® TIHFILICE If necessary, pacotize® three times with normal pressure.

23



pacojet

Ch==A Al U 2 HOIAE

X & Recipe-Ingredient X ZE Recipe-Ingredient

« CHSE, M 73 200g 2009 Jujube seeded
2 300g 3009 Water
+ MEH100g 1009 sugar

« & 7|8 200g 200q chicken fat

- 2iX] 7|2 150g 1509 pork fat

« Ok= M8 100g 100g garlic cloves

« §Z100g 100g peanuts

- QA MUA 20g 209 rock salt

* AtEbpe MEHXIR) 208 209 cane sugar
- M2t 20g 209 ginger

- &l2| 5g 59 chili

}_EFL' Recipe preparation

0 2= =S SeEiLC,
Mix all ingredients.

Pour into a Pacotizing® beaker.

O FUS B 2fAS QI T -20 °CoilM &[4 24412 SO SZRILICE
Close the lid, label and freeze at -20°C for at least 24 hours.

O pacotize® BLIC} pacotize®

O 100 == ZE{0 Z2] MEFLICEL

Filter with -100 °C water and serve

Z2|¥ Recipe preparation

@ ZEMZE A 4410 Pacotizing® HIZH0 £&LICE Mix all ingredients together and then fill into a pacotizing® beaker.
O F4E B A3 201 THS -20°CollA Z|A 24|12 S SZRILICE Freeze at —20°C for 24hours .

© 13| Pacotize® TIAZILICE. Pacotize® once if necessary.

O ME$HH|0IF = 2HE TEH| 5101 CHA| SZELICE Pacotize once, then smooth the surface and freeze again.

@ Pacotizing® H|0|0f| Z5LICH ‘

Xl & Recipe-Ingredient X & Recipe-Ingredient

+ SQIXt 300g 3009 Black sesame - 25 2 400g 4009 fermented soybeans
+ = 300g 3009 Water - ZF&300ml 300ml soy sauce

oton

FAH MEF30g 309 brown sugar
= 10g 10g salt

-

Z2|¥ Recipe preparation
O ZENEE SefeiLict
Mix all ingredients.
@ Pacotizing® H|0|7{0l| Z&LICt -
Pour into a Pacotizing® beaker.
© SF4S B 2l MS EQI TS -20 °COol|AM £ 24|17t SOt SZBILICE
Close the lid, label and freeze at -20 °C for at least 24 hours.

Z2|t Recipe preparation

O 2= M ZE 874 4110 Pacotizing® H|F{0f| 2&LICt
Fill all ingredients into a pacotizing® beaker.

O A4S H 2fiS EQI THS -20°C0i|M Z|A 24412 SOt SZRLICE
Freeze at —20°C for at 24 hours.

© Z 24| 18] Pacotize® TIEHICY.
Pacotize® once if necessary.
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$‘Ek"§ |]'||-|'q- Using Coupe Set

ctAHIc] FA

X & Recipe-Ingredient
xo| 82 a '

1 pacotizing® H|0|7{ (1021:2)
1 pacotizing® beaker = 10 portions

e ‘\‘& \ ' .
* 30% RX[E 32! 350g 3509 cream 30% fat i\ ) ) a
« 2t=H{|2| 100g 1009 raspberry o 5 @ -

« It A& 40g 40g powdered sugar X

Z2|®¥ Recipe preparation

@ 32!t Pacotizing® H|O|H= x| ZHIRLICE
Cool the cream and the pacotizing® beaker well.
0 2= M= S XI7|2 Pacotizing® H|O[7H0i| 21 2[EC|AT 2 211t o 23] TIRbetL|Ct,
Pour all the ingredients in the chilled pacotizing® beaker and use the whipping disc twice with overpressure.

cH

[

X = Recipe-Ingredient
x| 82

1 pacotizing® H|0|7 (10212)

1 pacotizing® beaker = 10 portions

« &&F75g 759 sugar

« IHRH A& 75g 759 powdered sugar
« M= 30g 30g starch

« Z2E1150g 150q protein

}_EE.' Recipe preparation
© Pacotizing® H|0|7{0fl &2 SRS €1 2|8 ClAT = njpfo = oF 1 X0 FLIC
Put the egg white in a Pacotizing® beaker and beat once with the whipping disc with overpressure.
O 12 E2 90 38 CATZ DRI 2 45| F|EEILICEL Add granulated sugar and beat 4times with the whipping disc with overpressure.
O =20i| 77 HIHRERL HES 42 = E0152 2 SR ZeAEA HOIFML.
Mix the icing sugar and starch in a bowl and then carefully fold into the beaten egg whites.
O 2|2 OHE 2(0f] 2F 2mm FH2 £2511 90°C LE0H|A F 25~3A17H ARFILICE o= B FO{LIE AME510{ /lst= RS AT2|0[sHC+2
30| 2 747 AJZHS QIESHOF BHLICE. Spread a thin layer of approx. 2 mm onto a silicone mat and dry in the oven at 90°C for approx.
5 to 3 hours. Or use a piping bag to spray the desired shape, the drying time must then be extended accordingly.

X E1: 512 55 40g HIE, M22 H7I610{ Z0|E HSHAIZILICE Tip: Add 409 herbal concentrate, e. g. basil, with the starch to vary the taste.

pacojet

=Kl S0 Ef=Er=

X & Recipe-Ingredient
xe| 8%
1 pacotizing® H|0|7{ (102=)
1 pacotizing® beaker = 10 portions
« Xt0|E 20g 20q chives
« 2HE 20g 20g yoghurt
2a1g 1gsalt
318 19 pepper
g2 MAE 1g 19 lemon zest
EH| 21011508 1509 smoked salmon

Z2|® Recipe preparation

O L3 o NEQ| 22 F{E 2 WM &S o 1 7kSRiLIC O3 T2 LIDK| =S 'E 0 ML C
Process the fish fillet once with the Pacotizing 2-blade cutter of the Pacojet Coupe Set. Then add the remaining ingredients and mix
O x10|EE= £02 HEIOFRLIC D[ o™ F0|7+ AT ZSi{K| 1 Ef2EI=0) 2220] MY 4= USLICH

The chives must be cut by hand, otherwise they develop too much flavour and the tartare would be adulterated.

&Kl Ef=ER=

X & Recipe-Ingredient
x| 8%
1pacotizing® H|0|7{ (10212)
1 pacotizing® beaker = 10 portions
- X282 AFX| Z2f| 500g 500 g sushi-grade tuna fillet
- gAZHHE 2 13028
0.2 g Nepalese Rukum pepper, finely ground
« 22048 0.4 g Salt il

Z2|t Recipe preparation

O RIS LM Z AM=0 2Z L AE = 8IS K| 1 181 kS |iLICt,
Cut the tuna fillet into cubes and process once with the 2-blade knife without overpressure.

O L2, F2 D52 7L BT} Season with salt and rukum pepper.

XA XIS HU|J2ES 250l Ym Me{E s EI2EI29H R of2RLIC
Tip: Add 40g herbal concentrate, e. g. basil, with the starch to vary the taste.

27
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J=E HIH A

X = Recipe-Ingredient
z2| 8%
1pacotizing® H|0|7{ (1021:2)
1 pacotizing® beaker = 10 portions
« "ol 12l W™ 200g 200g Pickled Grilled Peppers
« OF= &k 6g 69 Garlic Clove
* 2= OfL|21 40g 40g Red Onions
« EOFE 50g 509 Tomatoes  * &2| 5g 5g Chili
- HELII Al 40g 409 Red Wine Vinegar
- 2 A 30g 309 Lime Juice * 222 2% 80g 80g Olive Oil

Z2|® Recipe preparation

O LY2 tto=z ZEHNE MAHSIL m=Ch 12 LY, Oks, 2t E0MES 2| X210 LIN{X| =2t 442 TR Pacotizing® HIFH0 ‘E@&LIC
Halve, deseed and grill the peppers. Finely chop the grilled peppers, garlic, onion and tomatoes, mix with the remaining ingredients and
place in Pacotizing® beaker .

022 FHE= 8l3 FX 1 19] 7158 = 48, 32 7S B,

Process once with 2-blade knife without excess pressure and season with salt and pepper.

Xl & Recipe-Ingredient
x| g2

1pacotizing® H|0|7 (10212)

1 pacotizing® beaker = 10 portions

« MMsH =6 5{E 1008 100g Fresh herbs mixture
« OFE 58 59 garlic

2|2 HIAE 2g 29 lemon zest

« BHE{ 500g 5009 butter

« A2 2g 2gsalt

* 2% 1g 19 pepper

Z2|®¥ Recipe preparation

O 51, 0t5, 2|2 MIAEE Pacotizing® H|0|70]| ‘211 Pacojet Coupe MIEQ| 2 2 FE 2 SHH X2 [8tL|C
Place the herbs, garlic and lemon zest in a Pacotizing® beaker and process once with the 2-blade cutter of the Pacojet Coupe Set
with normal pressure.

O Ui, 43, 25 0582 E1 2 4L 7= o O 7ISEiL It
Add butter, salt and 0. 5 g pepper and process once more with the 2-blade cutter with over pressure.

pacojet

ofLt9| AIAE
LIZet 0ISdAH0KA

Quality Creativity Saving

Pacojet2 &35t HAEQ SAXQI OIS Ta,
A= ZA0H 0|27 MIX| ArMY 25t 22|0| 88
20k} S2M4E MIS5He CHCHSEH HZ LTt
Pacojet2| 222 Z[CHEH ARSI

Ciofst Q2|0 EX510] HAAQ.

Pacojet is highly versatile, offering you virtually
limitless applications - from aromatic pestos and
creative macron fillings to airy-light goat cheese
mousse. And every dish is guaranteed to be sheer
perfection.

Unleash the full potential of your Pacojet and
create a wide range of dishes.

www.pacojet.com 0f|A{
pANE ALEst Zo|MRl 2fA ||

Cf HO| &2 4 AUSLICE

Inspiring recipes

You can find lots of recipes on
www.pacojet.com or in the free
Pacojet App

29
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M54 74

Pacojet 4 Overview

2 4
1.2 34 M pacojet4 device
2.T}TELOIE HIOAH 770 (FFHeD) : 7| 217 + 12HA671Y)
Synthetic Pacotizing beakers with lids
3. Z2EIE|E H|O|H 17} Protective beaker
4, A0 k= 17} Spray guard
5.LtEO| A 24 17} Pacotizing blade
6 6.FTNIE TMIE Coupe set

Product Specification

» M2 82F Rated power : 1500W
* M2l Electricity : 220-240v/ 50-60hz
* 712 Dimension : H497 x W204 x D365 mm
2F Weight : 22.5 kg
H|O[?{ 2F Beaker capacity : 1.2L (H: 135mm, Z1Z 130mm)
Z[cH B[0|AH Z& Z&F Max. beaker filling volume: 0.8L = 10 portions
* IRE|YS flet HE PSR E 18T~ -23TC

* QH Z2f|M Overpressure : approx. 1 bar

X H|O[AHQ 22 Th A2 Z2{ A0t SSI0| 7RsBILICE LhTELOE H|O|HE Ti2M2 E2{A0| ALZSHAIZ{H B0 Z2HIE(E H|O[HS F0H5HMOF BLIC
Synthetic Pacotizing beaker and blade are compatible with Pacojet2 PLUS. Additional protective beaker is needed to use synthetic Pacotizing beaker with Pacojet2 PLUS

Coupe Set Overview

z;ah'é' 7‘|E‘| Coupe Set knife

- o
\\(. 4 % i__lil *o”*.fI;Hij lciE,J-fe',

|rcl>| E|A_=| Whipping disk

32, 22 8l U401,
2te2 5o/ 3/

ok

~
@

ond ™ W

Ll

For liquid foods as cream and For chopping meat, fish,
egg whites, milkshakes, and vegetables, herbs, fruits, nuts,
cocktails. etc.

Pacojet Cleaning Tabs

Easy application in the new
For the best possible * 20t A A 1P 2-step cleaning process

Haol IR HAS Ssl0l MBS AR
!

cleaning of your Pacojet

DET 0t HEMRE HEX0[T
E80| TIZA HAE o) Htels)

O AFR0| ZHEHHLIC

IEhE

§ ] Pacojet

CLEANING TAB

The high-quality Pacojet

Cleaning Tabs were specifically
developed for the professional and
efficient cleaning of Pacojet devices
and can be used very easily.

i

Repeat cycle
with clear water

min. 40-58°C min. 40-58°C

. More
information :
max. max.

2| 7}0|E quick GuIDE

EOIE M Before pacotizing®

M AR O A8 S slolal FH|Q. O B2 HEE 2f5i www.pacojet.com/en S YEsHAIQ.

Read the safety instructions before first use. For further information, please visit www.pacojet.com/en

« DIAELO|FSI| Pacotizing®

24h

i

-20°C
-4°F

@
-

o 2CHA HASH7| 2-step cleaning process

step

Liquids and soft food that can be mashed with a fork
(e.g. banana, egg white, cream).

%K 4

s

pacojet

Any non-frozen, fresh food (except bones) is suitable for cutting.)

->

step

40°C-58°C/ 104°F - 136.4°F

O B2 YRS 2lol AFBAL i 2S El510 FAIR.
For more information,
please visit the long version of the user manual.
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