
Recipe | Raspberry & Pistachio Cake

p+�YQWNF�TGEQOOGPF�CFFKPI�VJG�\GUV�QH�C�NGOQP�VQ�VJG�URQPIG�CPF�C�USWGG\G�QH�NGOQP�VQ�VJG�ETGCO��

5Q�[WO�s�GPLQ[�q���5JQPC�

Ingredients

��I�UJGNNGF�RKUVCEJKQ�PWVU

���I�UGNH�TCKUKPI�YJKVG�ƃQWT

��ON�
�VUR��DCMKPI�RQYFGT

��GIIU

���I�ECUVGT�UWICT

���I�WPUCNVGF�DWVVGT��UQHVGPGF

�ON�
�VUR��XCPKNNC�GUUGPEG

Filling

���I�TCURDGTTKGU

���ON�FQWDNG�ETGCO��QT�JCNH�[QIJWTV�CPF�JNCH�ETGCO

��ON�
�VUR��TCURDGTT[�LCO��YCTOGF

To decorate

���I�TCURDGTTKGU

��I�RKUVCEJKQ�PWVU

+EKPI�UWICT��HQT�FWUVKPI�
QRVKQPCN�

Method:

1. )TGCUG�CPF�DCUG�NKPG�VYQ���EO�
�KPEJ��UCPFYKEJ�VKPU��2WV�VJG�RKUVCEJKQ�

PWVU�KP�C�DQYN��RQWT�QP�DQKNKPI�YCVGT�VQ�EQXGT��NGCXG�HQT���OKPWVG��VJGP�

FTCKP�CPF�TGOQXG�VJG�UMKPU��(KPGN[�EJQR�VJG�PWVU�

2��5KHV�VJG�ƃQWT�CPF�DCMKPI�RQYFGT�KPVQ�C�DQYN��#FF�VJG�GIIU��UWICT��

DWVVGT�CPF�XCPKNNC�GUUGPEG�CPF�DGCV��WUKPI�CP�GNGEVTKE�YJKUM��WPVKN�RCNG�

CPF�ETGCO[��5VKT�KP�VJG�UJQRRGF�PWVU��6JG�OKZVWTG�UJQWNF�DG�C�UQHV�

FTQRRKPI�EQPUKUVGPE[��KH�C�NKVVNG�UVKHH��UVKT�KP�C�FCUJ�QH�OKNM�QT�YCVGT�

3��&KXKFG�VJG�OKZVWTG�GXGPN[�DGVYGGP�VJG�VKPU�CPF�NGXGN�VJG�UWTHCEGU��$CMG�

CV����o%�/CTM���HQT�CDQWV����OKPWVGU�WPVKN�YGNN�TKUGP�CPF�ƂTO�VQ�VQWEJ��

6WTP�QWV�QH�VJG�VKPU�CPF�NGCXG�VQ�EQQN�QP�YKTG�TCEM�

4.�2NCEG�QPG�ECMG�NC[GT�QP�C�UGTXKPI�RNCVG��9JKR�VJG�ETGCO�WPVKN�LWUV�

RGCMKPI�CPF�URTGCF�QXGT�VJG�ECMG��5ECVVGT�YKVJ�VJG�TCURDGTTKGU��VJGP�

URQQP�QXGT�VJG�OGNVGF�LCO��6QR�YKVJ�VJG�UGEQPF�ECMG�NC[GT�

5.�6Q�FGEQTCVG��UECVVGT�VJG�TCURDGTTKGU�QP�VQR�QH�VJG�ECMG��5MKP�VJG�

RKUVCEJKQU�
CU�CDQXG��CPF�URTKPMNG�QXGT�VJG�VQR��&WUV�YKVJ�KEKPI�UWICT�KH�

FGUKTGF��CPF�MGGR�KP�C�EQQN�RNCEG�

�����5.+%'5�̂ �2TGRCTCVKQP�����OKPWVGU��RNWU�EQQNKPI�̂ �%QQMKPI�VKOG�����OKPWVGU�̂ �(TGG\KPI�5WKVCDNG��5RQPIG�QPN[


