
100% Pistachio 

 

For a 6 person cake 

Biscuit pistache : 
 62g rimberted gross hazlenut powder 
62g green pistachio powder 
72g brown sugar 
24g egg white 
20g egg yolk 
16g icing sugar 
34g pistachio paste 
0.5g salt 
2g vanille powder 
72g butter 
40g flour 
2g baking powder 
96g egg white (2) 
14g brown sugar 
80g caramelised pistachios  
 
 
 

Mix the 10 firsts ingredients. 
Add the hot butter. 
Add the swiftened flour and baking powder. 
Incorporate the whipped egg white (2) and brown 
sugar. Mix carrefully. 
Spread on a baking plate. 
Drop the caramelised pistachios. 
Cook at 170°C during 12 minutes. 
 

Pistachio confit : 

90g cream 
120g pistachio 50% praline  
20g 100%pure pistachio paste  
0.5g sea salt 

Boil the cream 
Pour on the pistachio praline and pistachio paste. 
Mix and add the salt. 
Pipe into the insert mold. Freeze. 



Crémeux pistache : 
  
125g cream 
125g milk 
10g powdered milk 
40g sugar 
40g egg yolk 
35g 100%pure pistachio paste 
21g gelatin mass 
 

 

Heat the milk, the cream and the powdered milk. 
Mix the sugar with the egg yolk. 
Cook the cream like an english cream (85°C) 
whisking all the time. 
Add the gelatin and the pistachio paste and mix 
with an hand blender. 
Pour into an insert mold and freeze it. 

Pistachio mousse : 
 

135g milk 
65g cream 
9g powdered milk 
75g sugar 
20g egg yolk 
75g 100%pure pistachio paste  
35g gelatin mass 
200g whipped cream 
 

 
Boil the milk, the cream and the powdered milk. 
Pour on the mixed sugar and egg yolk. 
Cook at 85°C. Add the gelatin mass and the 
pistachio paste. 
Cool down to 30°C. 
Add the whipped cream, use directly. 

Pistachio whipped ganache : 
 

75g cream 
8g glucose 
8g inverted sugar 
110g Opalys couverture 
200g cream 
50g pure pistachio paste 
 

 

Boil the cream with sugars. 
Pour on Opalys couverture. Mix with the hand 
blender. 
Add the second cream weighing and mix it. Add 
the pistachio paste, mix. Let it cool one night. 
The next day, whipp the cream to the consistance 
you want. Use directly 
 

Green mirror glaze : 
 

125g water 
300g sugar 
187g glucose syrup 
250g cream 
93g powdered milk 
88g gelatin masse 
125g neutral glaze 
75g olive oil 
Qs. green food coloring  
 

 

Cook the water, the sugar and the glucose to 
110°C. 
Add the hot cream mixed with the powdered milk. 
Add the gelatin mass, the neutral glaze and the 
olive oil, mix. 
Add the green coloring. 
Let it fix during 24 hours in the fridge 
Melt the glaze, use it between 30 and 35°C. 

Green spray : 
 

100g white couverture  
100g cocoa butter 
Qs. green food coloring 

 

Melt the couverture and the cocoa butter to 45°C 
add the food coloring, mix, sift and spray directly. 



  

Montage :  

For the entremets, make a reverse montage, poach the pistachio mousse in the mold, line the 

edges, then remove the double pistachio insert, the pistachio confit upwards. 

Pipe the mousse until 80% of the mold, deposit the biscuit, smooth then freeze. 

Realize the decor with the pistachio whipped ganache projected on a guitar sheet and freeze. 

Unmold the frozen desserts, glaze with the green icing heated to about 35 ° C. 

 

Spray the central ganache decor mounted with the green spray gun and place in the center 

of the glazed cake.  

Circle the entremets with two colored chocolate circles in green 3 cm and 1.5 cm high.  

Decorate the entremets with half pistachios, whole pistachios, crushed pistachios, pistachios 

with their shells, place a few pieces of green sponge biscuit and pieces of silver leaf. 


