
PISTACHIO RASPBERRY CAKE 
 
YOU NEED 
Preparation time: 25 min 
baking time: 45 min 
 
125 gr softened butter 
220 gr icing sugar 
2 eggs 
300 gr plain flour 
2  1/2 tbsp baking powder 
1 tbsp grated lemon peel 
1/4 tbsp of salt 
80ml Milk 
2 tbsp amaretto liquor 
160ml heavy cream 
3tbsp full fat yogurt 
60gr frozen raspberries 
100 gr chopped pistachios 
400 gr fresh raspberries 
 The icing is optional 
100gr icing sugar mixed with the juice of 1/2 lemon - the icing must be runny like honey 
 
Preheat the oven to 175°C. 
 
Butter and flour a tart form. 
Butter, sugar, amaretto and lemon peel are mixed until fluffy for about 5 minutes with your 
electric mixer until creamy then you can add the eggs one at a time and beat well, add the 
milk-yogurt-heavy cream. 
I always sift my flour, this has two good reasons: one is that eventual clumps are removed the 
other is that flour needs airing and the cake becomes much fluffier if you do that. So please sift 
the flour with the baking powder and salt into a bowl, add the butter-egg mix and fold it 
under, then add 80 grams pistachios, save the rest for decoration and the frozen raspberries. 
Transfer the batter into your prepared form, spread it evenly and bake the cake at 175°C for 
about 45 minutes or until golden on top. The test for a cake to be done and baked well is to 
insert a clean toothpick or wooden chopstick, if it comes out clean it is done. 
Remove the cake from the oven and let cool for 10 minutes, decorate it with fresh raspberries 
and the rest of the chopped pistachios dust it with icing sugar and sprinkle it with the lemon 
icing.  
A great side is yogurt ice-cream, lemon ice-cream or just a little whipped cream. 

  


