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Introduction



This little green nut has been having a moment


Once prized as a delicacy reserved for royalty, pistachios have seen a remarkable rise in popularity over the past decade, and they’ve become a staple in kitchens worldwide. One chocolate bar in Dubai, which went viral via social media, has put them to the forefront as an ingredient. Pistachios belong to the cashew family – they’re a very fragrant little nut with a creamy and buttery texture, not to mention a vibrant green colour. They make desserts and cakes visually pleasing as well as delicious. They are a baker’s dream of an ingredient – elevating everything from a latte to delicate pâtisserie. Not only are they tasty, they are also rich in antioxidants and can support gut health, weight loss management and blood sugar levels. They are fairly pricey as nuts go because of their long cultivation and labour-intensive harvest, but they are extremely well worth it.


If you love pistachios, this book is an invitation to explore them in all their glory. Whether you are an experienced baker or just starting out, there is something here for you. Inside these pages, you’ll find 60 recipes using pistachios, from classic desserts and bakes with a pistachio spin, to spreads and snacks and a version of the viral Dubai chocolate bar itself – easier to make than you think! You’ll soon find that pistachios will bring depth, colour and a touch of luxury to your everyday baking.




[image: Crushed pistachios scattered across a surface, with whole pistachios and pistachio pieces mixed throughout.]






A few things to consider before starting


Quality matters: Seek out fresh unsalted pistachios – rancid or overly salted nuts can ruin a recipe. If you have a Turkish supermarket near you, look there – they usually sell good-quality affordable nuts. If not, most supermarkets sell them.


Homemade butter and cream: For the best results, make your pistachio butter or cream from scratch, as a lot of shop-bought jars contain extra sugar/emulsifiers, etc., which can compromise on taste and colour.


Allergies and intolerances: Always check with whoever you’re baking for, as pistachios are tree nuts and might not be suitable for everyone.




[image: Two small Pistachio Cakes placed on plates, with a cup beside each plate and pistachio crumbs sprinkled around the plates.]






Tips for baking success


• Make sure to read the full recipe first and prep/weigh your ingredients before you get started.


• Be sure to use the size of tin specified in the recipe – smaller or larger may affect the baking time needed.


• Follow the instructions in the recipe for cooling/taking out of the tin.


• Toasting your nuts before using, especially if you’re not baking them, can really bring out the taste and texture – just 8–10 minutes in the oven at 180°C (160°C fan)/350°F/gas 4 will do the trick.


• When grinding your pistachios, unless making a nut butter, be careful not to overblitz, as they start releasing their oils and you won’t have a nice ground pistachio flour.


• Pistachio paste and flour behave differently to wheat flour, so follow ratios carefully to avoid heavy bakes.


• A dash of almond extract can really bring out the pistachio flavour.




[image: A thick, creamy pistachio paste, with chopped pistachios sprinkled across the top.]






Store-cupboard essentials


• Unsalted shelled pistachios


• Good-quality free-range or organic eggs


• Good-quality salted and unsalted butter


• Caster, granulated and soft brown sugar


• Plain and self-raising flour


• New yeast – as opposed to yeast that’s been opened and kept in the cupboard for a while


• Good-quality chocolate


• Whole full-fat milk or plant milk alternatives – you can swap out any of the milk or butters for vegan alternatives




[image: Small bowls filled with smooth pistachio paste, with spoons placed beside the bowls.]






Equipment


• A high-powered blender or food processor makes the best pistachio flour and nut butter.


• A good set of weighing scales.


• A stand mixer or electric whisk – this will make your life a lot easier when kneading dough, whisking egg whites, etc.


• Baking trays, tins, loaf tins and cake tins in various sizes.


• Greaseproof paper and airtight containers and jars – pistachios are best stored in cool, sealed conditions.










Quick Treats






Pistachio Butter


A delicious smooth and earthy nut butter, naturally sweet from the pistachios.


Makes approximately 250g (9oz)


250g (9oz) unsalted shelled pistachios


a pinch of salt, to taste (optional)


Preheat your oven to 180°C (160°C fan)/350°F/gas 4 and line a baking tray. Put the pistachios on the tray and bake for about 10 minutes – you don’t want them to get too much colour. Take them out and leave to cool.


Using a high-powered blender or food processor, blitz the pistachios with the salt (if using) until they form a fine powder. You now have pistachio flour – however, to make nut butter you have to keep going. Keep blitzing for 5–10 minutes, scraping down the sides as you go. The nuts should start releasing their oils and will start to turn into a creamy butter.


Stop when you’ve reached the desired consistency, and pour the butter into a jar or airtight container. It will keep for 2 weeks, or for a month in the fridge.







[image: A thick pistachio mixture swirled into a smooth paste.]









Pistachio Cream


A creamy, sweet and nutty spread that is very versatile – it can be used to fill cookies and cakes or can just be spread on toast!


Makes approximately 300g (10½oz)


150g (5½oz) unsalted shelled pistachios


150ml (5fl oz) whole milk


30g (1oz) unsalted butter


100g (3½oz) white chocolate, roughly chopped


2 tbsp icing sugar


¼ tsp almond extract


¼ tsp salt


Put the pistachios into a bowl and cover them with freshly boiled water. Let them sit for 5 minutes, then drain.


Put the pistachios on one half of a clean tea towel, then fold the other half over and rub the nuts inside the towel to loosen the skins. Discard the skins and dry the pistachios, then put them into a food processor.


In a saucepan, gently heat a third of the milk with the butter until the butter has melted and the milk is about to simmer. Take off the heat and add the white chocolate, slowly stirring until melted.


Add the icing sugar, almond extract, salt and melted white chocolate/milk mixture to the pistachios in the food processor or high-powered blender and blitz until you have a creamy paste – you will need to scrape down the sides a few times to ensure you use all the nuts. If the paste is quite dry, you can add more of the milk.


Once the paste is at the desired consistency, scrape it into a jar or airtight container and keep in the fridge for 2 weeks.







[image: A hand holding a small glass filled with green pistachio paste.]









Peanut Butter Pistachio Bliss Balls


These are sweet and sticky and a tiny bit salty – full of good energy and perfect for an after-school or pre-gym snack.


Makes 12–15 balls


90g (3¼oz) unsalted shelled pistachios


200g (7oz) medjool dates, pitted


2 tbsp peanut butter


2 tbsp cocoa powder


a pinch of salt


Put the pistachios into a high-powered blender or food processor and blitz until coarsely ground. Take out 2 tablespoons and set aside on a plate.


Add the rest of the ingredients and blitz until the mixture is combined and starts to clump into a ball.


Scoop out the mixture a heaped teaspoon at a time and roll into walnut-size balls. You should get 12–15 of them. Roll the balls in the reserved ground pistachios.


These can be kept in an airtight container in the fridge for 2 weeks.







[image: Small round Pistachio Bliss Balls arranged on plates and a board, with pistachio crumbs scattered around.]









Pistachio-Stuffed Dates


Dates are deceptively indulgent – sweet and toffee-like, but also nutrient-rich and full of antioxidants and fibre. Paired with pistachio butter (homemade is best), which is also full of healthy fats and protein, you have a sweet treat that delivers your sugar fix but has all the nutritional benefits of a healthy wholefood.


Makes 12


50g (1¾oz) dark chocolate, broken into pieces


12 medjool dates, pitted


100g (3½oz) pistachio butter (here or shop-bought)


20g (¾oz) unsalted shelled pistachios, chopped


flaky sea salt


Line a small baking tray with greaseproof paper. Put the chocolate into a microwave-proof bowl and melt in 10-second blasts, stirring as you go.


With a sharp knife, cut a slit in each date. Stuff them with a heaped teaspoon of pistachio butter and dip one end into the melted dark chocolate.


Place the dipped dates on the lined tray and sprinkle over a little flaky salt and the chopped pistachios. Refrigerate for 1 hour before eating.


These dates will keep in the fridge in an airtight container for 2 weeks, to be enjoyed as and when.







[image: Dates sliced open and filled with pistachio pieces, arranged across a surface.]









Pistachio and Peanut Bars


These bars are easy to make and are a healthy alternative to shop-bought protein nut bars.
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