Cooking charts

Veal

/t Whole fillet
Minimum duration

/L Requires a food probe

Fillet - medallions

//7-\ Ve T AY
Cooking-space 'temperature\/M _— >m/ o
Flavours to add ( Rae:55C [ Medium:59°C ( Rae5°C ) Medium:55°C
Searnd G  GEE——
/* Whole saddle of veal
Minimum duration D ——
Cooking-space temperature‘;&\’
Flavours to add (_Medum:60°C )
Searing ~ Mixedherbs  Dried prunes  Butter -
. Sirloin (eye of round) /% Roast veal cutlet
Minimum duration P N ) .
Cooking-space temperature>?:h\/ /M )
Flavours to add ( Medium:57°C_ ( Medum:60°C
Searing = ~ Thyme  Peppercoms
Veal shank Veal cheek
Minimum duration ) - ) .
Cooking-space temperature - 1f' h ) \ 8h - )
Flavours to add . s&c ) (e )
Searing .~ Sawce  Onons  Stock  Sauce  Onions

This information applies to all meat cooking charts.

If the meat is only vacuum-sealed with small volumes of
liquid (e.g. oil for flavouring), vacuum level 3 can be used. For
larger volumes of liquid, e.g. if the meat is vacuum-sealed
with the sauce, do not exceed level 2.

The timings indicated in the meat cooking charts are each

based on servings for 4 people. A serving of 150 g of meat
is assumed for each person.

Once it has reached the food probe temperature, the meat
can be left in the cooking space for up to 1 hour longer.



Beef N Requires a food probe

/L Whole beef fillet Beef fillet - medallions
Minimum duration ( 2n ) [ 45min
Cooking-space temperaturel  Rare:51°C ) Medium:55°C )  Rae5C ) Medium:55°C )
Flavours to add o Thyme - Thyme
Searing .~ Aftewardsinaveryhotpan .~ Afewadsinaveryhotpan
/L Whole entrecéte Entrecote - steaks
Minimum duration ([ 2h30min ([ 35min
Cooking-space temperaturel  Rare:5C [ Medium:65°C ( RaesC [ Medium:55°C )
Flavours to add ~ Thyme  Rosemay ~ Thyme  Rosemay
Searing .~ Afewardsinaveryhotpan .~ AMfewardsinaveryhotpan
/L Whole prime rib Prime rib - steaks
Minimurm duration { 2h30min ( 35min

T M e Ao~ V' oo )

: ( Medium: 61°C ) ( Medium: 61°C

Cooking-space temperature ==~ D
Flavours 1o add - Thyme  Marjoram  Garlic  Pepper - Thyme Marjoram  Garlic  Pepper -
Searing .~ AMewardsinaveryhotpan ~ AMerwadsinaveryhotpan
. Whole haunch Roast shoulder

T AR AMm e Y
Minimum duration \___2h30min ) E 60h /
Cooking-space temperature  Medium:61'C___ T
Flavours 1o add ‘Marjoram  Pepper © Stock  Onions  Carrots
Searing .~ Afewardsinaveryhotpan ~ Befoehandinahotpan
Goulash/ragout

e Y
Minimum duration \ 36 h\ )
Cooking-space temperature  98C
Flavours to add - - -
Searing ~ Befoehandinahotpan



Pork

N Requires a food probe

/t Whole fillet Fillet - medallions
Minimum duration ( 1hi5min (30min
Cooking-space temperature Medium:69°C ( Medum:59°C
Flavours to add ‘Thyme  Bayleaf Pepper Juniper Allspice: ‘Thyme Bayleaf Pepper Juniper Allspice:
Searing .~ Aftewardsinaveryhotpan - Aftewardsinaveryhotpan
/% Loin cut / Whole haunch
Minimum duration ( 1h45min ) ( 2n D)
Cooking-space temperature 63°C ) C 63°C )
Flavours to add .~ Sage  Pepper - Thyme  Marjoram  Garlic  Pepper
Searing ~ Aftewardsinaveryhotpan .~ Aftewardsinaveryhotpan
Pork belly Spare ribs
Minimum duration C 24h ) ( 24h D
Cooking-space temperature’ 64°C ), C 64°C D
Flavours to add ‘Bayleaf Thyme Marjoram Pepper Salt ~ Papika  Curypowder  Honey
Searing  Afterwards inanovenoronthegril  Aftewardsinanovenoronthegril
/% Loin cut /* Whole haunch
Minimum duration (30min | ([ 45min

Ve . Y .
Cooking_space temperature‘\ Rare: 53°C )L Medium: 57°C ) ( Medium: 59°C >‘
Flavours to add  Butter  Rosemary  Orangezest . Sawoy  Rosemay
Searing .~ AMfewardsinaveryhotpan ~ Aftewardsinaveryhotpan
/* Whole gigot Shank
Minimum duration ( 2h15min C 24h D)

Ve N Y Y
Cooking-space temperature‘( Rare: 61°C L Medium:65°C ) C 58°C D,
Flavours to add ~ Rosemary  Olveoll ~ Garic .~ Baylef  Olveol
Searing ~ Aftewardsinaveryhotpan ~ Aftewardsinaveryhotpan

Recipe information



Poultry

Chicken breast

~

Minimum duration Lt

Cooking-space temperature’ ~ 64C

Flavours to add - Orangezest Currypowder  Pepper
searing  Memadshowyhotpn
Duck breast

Minimum duration (8min

Cooking-space temperature‘(L)

Flavours to add ~ Thyme  Pepper
Searing  Atevacsinaveyhotpan
Game

/* Whole saddle of venison

iAi : CARAE mim )
Minimum duration (_1h15min )

Cooking-space temperature‘(I)
Flavours to add Rosemary  Juniperberies  Oliveoil
Searing .~ Aftewadsinaveryhotpan
/* Whole horse fillet
Minimum duration [ 1h4smin

B o, N\
Cooking-space temperature.  Rare:56°C | Medum:59°C
Flavours to add  Thyme  Madoram  Garic
Searing  Aewadsinaveyhotpan

Ostrich

/% Whole ostrich fillet

Minimum duration ( 1h45min

Cooking-space temperature‘( Rare:665°C )/ Medum:69°C
Flavours to add ~ Thyme  Rosemary

Searing ~ Aftewardsinaveryhotpan

N Requires a food probe

Chicken thigh

(1h15min )
C 71°C D

Turkey breast

e Y
C 2h )
e o, Y
C 64°C )

Venison saddle - medallions

(30 min )
T EAo~
C 52°C )

Horse fillet - medallions

45min
( Rare55°C )  Medium:59°C )

Ostrich fillet - medallions

( 45min )
( Rare: 55°C )( Medium: 59°C )



Fish

Arctic char Tuna - medallions
Minimum duration \/—&/\ /15”"”—\
Cooking-space temperature' ___ 4"C_ (. 43c )
Flavours to add .~ Buer  Buter  Stranse
Salmon Monkfish
Maximum duration \/ 20min ) y ) \/ 1h ] )
Cooking-space temperature! Rare:5°C L Medium:55°C ) C 49°C )
Flavours to add ~ Olveol  lemonzest  Pepper
Trout Cod
Maximum duration (_80min ) (_ 20min
; C 49°C D ( 60°C D

Cooking-space temperature "™~~~ - _
Flavours to add © Butter  Lemonzest ~ Parsley  Llemonzest  Pepper
Zander Whole sea bass

. . (15min ) ( 45 mi )
Maximum duration /\ﬂss—"o\ ;62:2“0"‘<
Cooking-space temperature e ———— N —
Flavours to add Olveoll  sat .~ Buter  Femelseeds
Scallops Scampi
Minimum duration ( 25min _ 30min
Cooking-space temperature. ~~ 47°C D C 58°C )
Flavours to add .~ Buter  Olveol  Sumac  Lemonzest
Cuttlefish, octopus, squid Lobster tail
Minimum duration \/—ih ) \/ 20 min <
Cooking-space temperature — 9C_ ( 55°C )
Flavours to add ~ Lemonslices ‘Cayennepepper  Lemonslices  Butter

This information generally applies to fish and shellfish.
Unless specified otherwise, the portions in the cooking

charts refer to fish fillets. Shellfish are shelled before cooking.

The timings indicated in the fish and shellfish cooking charts
are each based on servings for 4 people. A serving of 180 g of
fish/shellfish is assumed for each person.

Generally speaking, fish should only be vacuum-sealed at
setting 2 because it reacts more sensitively to pressure than
meat. Firm fish such as monkfish or shellfish can also be
vacuum-sealed at setting 3.



Vegetables

Whole white asparagus

Minimum duration [ 45min
s 0, N
Cooking-space temperature' 85C
Flavours to add  Lemon zest and juice
Diced beetroot
Maximum duration (_1h15min
; ( 92°C D
Cooking-space temperature - /
Flavours to add ~ Buter  Salt  Lemon  Chenil
Carrots
Maximum duration / 1 - )
Cooking-space temperature\L/"
Flavours to add ~ Buter
Chickpeas
Maximum duration ( 7h )
i C 90°C D)
Cooking-space temperature. Y%~
Flavours to add ‘Bayleal Pepper

This information applies to fruit and vegetables.

The timings indicated in the charts are each based on serv-
ings for 4 people.

If there are no larger volumes of liquid (e.g. for pulses), fruit
and vegetables can be vacuum-sealed

Whole green asparagus

(30min )
C 85°C )

Fennel cut into eighths

1h )
C 85°C )

Green lentils

( 4h )
C 90°C )

at setting 2. Firmer varieties such as root vegetables or
pineapple can be vacuum-sealed at setting 3.



Fruit

Pome fruit (apples, pears)

Compote (fruit in eighths)/

Whole purée (fruit in eighths)
Minimum duration / 50 min - [ 25min }
Cooking-space temperature 85°C ) (. 8c
Flavours to add  Sugarsyup ~ Sugar  Llemon  Cinnamon
Purée (fruit in eighths)
Minimum duration 3’0¢ :
Cooking-space temperature' 85C
Flavours to add  lemon  Cinnamon
Stone fruit (plums, apricots)
Compote (halved fruits)
Maximum duration / 25min §
Cooking-space temperature" 85°C )
Flavours to add ~ Sugar  Llemon  Cinnamon
Pineapple, very thinly sliced
Pineapple, in slices with stem removed (carpaccio) with stem
Maximum duration . LU (15 min_) .
Cooking-space temperature' — %C L 8c
Flavours to add o chm ~chi Vanila

Melons (Galia, Charentais), marinate cold

Maximum duration [ 20min
i C 53°C D
Cooking-space temperature - )
Flavours to add Mt Omange  Liqueur



