
PISTACHIO

Our selection of Pistachio flavours for baked 
goods, fine pastry and gelato



Our Pistachio flavours:

· All-rounder:
67630 PASTAROM CLASSIC PISTACHIO; 5-10gm/kg

· Fine Pastry and Gelato:
67290 PASTAROM PASTE PISTACHIO; 40gm/kg
43230 PISTACHIO 100 PASTE; 100gm/kg
22404 PISTACHIO SMOOTH PASTE; 60gm/kg
41608 ICE-CREAM PASTE PISTACHIO WITH PIECES GELATOP; 60gm/kg
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Mousse Pistachio
Water 	 0.025	l   
Sugar	 0.070 kg
Glucose	 0.015 kg

Egg yolk	 0.075 kg

Gelatine	 0.004 kg
Water	 0.024	l   
Dreidoppel Pistachio flavour of your choice	 as desired

Cream, whipped	 0.465 kg
Total weight	 0.678 kg

Financier Pistachio
Almonds ground	 0.100 kg
Icing sugar, sifted	 0.200 kg
Dreidoppel Pistachio flavour of your choice	 as desired

Egg white	 0.167 kg

Butter, melted	 0.167 kg

All-purpose flour	 0.084 kg
Total weight	 0.718 kg

Instructions for use:	
Mix the ground almonds, sifted icing sugar and Dreidoppel 
Pistachio flavour of your choice together.	
Whisk the egg white slightly and fold into the dry mixture 
until smooth. Add the melted butter towards the mixture 
and mix until smooth.	
Sift the flour and add gently towards the batter until well 
combined.	
Allow the batter to rest for 24 hours in the chiller.
Baking temperature:	 180° C convection oven	  
	 200° C deck oven
Baking time:	 approx. 8 minutes

Instructions for use:	
Make a syrup from water, sugar and glucose. 	
Whip the egg yolk on medium speed and add the syrup at 
118° C. Allow to cool to 30° C, add Dreidoppel Pistachio 
flavour of your choice and the gelatine mass.	
Fold the whipped cream into the pistachio batter.


