
P I S TA C H I O  C A K E  R E C I P E



I N G R E D I E N T S

M A N U F A C T U R I N G  P R O C E S S

- 500 g flour

- 500 g caster sugar

- 100 g invert sugar

- 5 g salt

- 400 g egg yolk

- 100 g whole eggs

- 10 g baking powder

- 200 g PellOrce & Jullien pistachio paste

- 20 g Kirsch d'Alsace

- 150 g melted dairy butter

- 400 g 35% M.F. UHT cream .

PISTACHIO PASTE 4/4 = 1  KG

CARTON OF 6

REF :  1437

Gently  melt  the butter,  then set  aside to cool .

Mix al l  ingredients with a mixer.  (Flour,  yolks ,  eggs ,  sugars ,  sal t , 

baking powder,  p istachio paste ,  k irsch) .

Mix wel l ,  then add the cold l iquid butter,  fo l lowed by the cold cream.

Mix gently,  then pour into a mold.  Leave to rest  in the fr idge for  1 

hour,  then bake in a fan-assisted oven at  145°C/150°C for  approx . 

1h-1h15,  depending on the s ize of  the cakes . 

Check with the t ip of  a kni fe .

Leave to cool  and decorate .


