
[image: Illustration of a square slice of pistachio tiramisu with multiple layers, topped with bright green chopped pistachios.]



In a Nutshell


[image: Illustration of a square slice of pistachio tiramisu with multiple layers, topped with bright green chopped pistachios.]


75 sweet and savoury recipes for pistachio lovers

El Kemp


[image: Logo for O.H. publishing.]





Copyright © Headline Publishing Group Limited

Illustrations © Harry Tennant

Published in 2026 by OH, an Imprint of HEADLINE PUBLISHING GROUP LIMITED

Apart from any use permitted under UK copyright law, this publication may only be reproduced, stored, or transmitted, in any form, or by any means, with prior permission in writing of the publishers or, in the case of reprographic production, in accordance with the terms of licences issued by the Copyright Licensing Agency.

Cataloguing in Publication Data is available from the British Library

eISBN 978-1-03544-196-9

HEADLINE PUBLISHING GROUP LIMITED

An Hachette UK Company

Carmelite House

50 Victoria Embankment

London EC4Y 0DZ

www.headline.co.uk / www.hachette.co.uk




El Kemp is a recipe developer and food stylist based in London. Being self-taught, El’s relaxed approach to food makes her recipes achievable to any home cook. Her food always follows the seasons and offers inventive ways to make every meal colourful, comforting and delicious.

@kempkitchen
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Introduction

The pistachio tree is native to the Middle East – its little oval-shaped vivid green nuts have a rich history of being highly valued and sought after. Over centuries, pistachios made their way north-west towards Europe, reaching the continent via trade routes.

Pistachios are still grown across the region, but the largest growers are now in California. Many of the recipes in this book are influenced by the pistachio’s winding journey north from the Middle East, through North Africa and Southern Europe. A versatile ingredient found in both sweet and savoury dishes, I hope that this collection of 75 recipes helps you to find new and exciting uses for pistachios in your home kitchen.

You'll find these vibrant, flavoursome nuts at the heart of each recipe, showing new and inventive ways of using pistachios alongside traditional, well-loved recipes drawn from that historical journey across continents.

While pistachios are prized as a special ingredient that can elevate any dish, the recipes in this book are designed to be approachable and achievable by any cook – no matter your experience or confidence in the kitchen.

Whether you decide to start your day with a fig, cardamom and pistachio flapjack (pages 20–1), sip your mid-morning coffee alongside a decadent pistachio cinnamon bun (pages 22–3), end your day with warming herby lamb koftas (page 46–7) or a bowl of pistachio tabbouleh salad (page 60), there is something for everyone.
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A note on pistachios

Pistachios are sold with or without shells, and the deshelled ones are available with skins on and off. The brightest green pistachios have had their skins removed.

If you have pistachios with their skins on, remove the skins by adding the nuts to a small pan of boiling water. Turn the heat down to medium and simmer for 2–3 minutes before draining. Place the nuts on a clean tea towel and rub the skins off. This will take a few minutes but the skins should come off easily. Leave the nuts to dry completely before you use them.

Some recipes call for ground pistachios. You can buy these in some shops, but if you are grinding them yourself it is best to use the pulse function on your food processor to avoid over-blitzing or you will be left with pistachio butter (there’s a recipe for this on page 12!).

If a recipe calls for toasted pistachios, simply add to a hot frying pan (skillet) and toast for 7–8 minutes, stirring often, until they start to colour and smell fragrant. You can also toast in the oven by baking for 8–12 minutes at 160°C fan (320°F/gas 4), checking regularly. Don’t skip this step if the recipe calls for it, as this releases the oils and improves the flavour.

Many of these recipes use pistachio butter or pistachio cream. There are recipes to make both in this book (pages 12 and 114) but if you are using shop-bought, make sure you give the jars a thorough stir before using. The pistachio butter will separate as other nut butters do. Pistachio creams can vary hugely in ingredients and texture, so stir well to loosen before combining with any other ingredients, and be sure to taste as you go to adjust sweetness.

Nuts are often cheaper to buy in larger amounts. Store in an airtight container in a dark and cool place for up to 2 months. Buy organic and fairtrade pistachios if possible.

Cook's notes

Unless otherwise stated:

— Pistachios are always shelled

— Butter is always unsalted

— Eggs are large – and free-range and organic, if possible

— Lemons are unwaxed

— Milk is whole

— Fine sea salt is used to season and flakey sea salt is used to garnish

— Black pepper is always freshly ground

— Whole spices are more fragrant if ground fresh (use a spice grinder or a pestle and mortar to do this)

— All recipes were tested in a fan oven – for a conventional oven, add 20°C to the temperature

A note on seasonality

Eating seasonally is one thing we can do to lighten our carbon footprint. Seasonal and – if possible – locally grown produce will taste better and should cost less.

I encourage you to follow the rhythm of the seasons as you cook from this book, using fruit and vegetables that are at their peak. I like to plan meals around the best seasonal produce I can find, along with what I already have in my store cupboard or fridge. Hopefully, this approach will inspire you to experiment, try new flavours, and minimise food waste.
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Brunch

Pistachio butter

Pistachio and mixed seed butter

Bircher overnight oats

Pistachio dukkah on avocado toast

Sour cherry and pistachio granola

Buckwheat coconut granola

Fig, cardamom and pistachio flapjacks

Pistachio cinnamon buns

Pistachio cacao balls

Pancakes with maple pistachio sauce

Pistachio croissant



Pistachio butter

You can buy 100% pistachio butter from the shops, but making your own is a much cheaper and more satisfying option. If you haven’t made nut butters at home before, you'll be surprised how easy it is! The pistachios need to be roasted before they are blended for a better-flavoured nut butter. You will need a high-speed food processor.

MAKES 1 SMALL JAR

Prep 30 mins

Cook 10 mins

— 250 g (9 oz) pistachios

— sea salt, to taste

Preheat the oven to 160°C (320°F/gas 4) and roast the pistachios for 7–10 minutes or until starting to colour and smell fragrant.

In a food processor, blend the pistachios until smooth – this will take between 2 and 7 minutes depending on how powerful your blender is.

Scrape the sides of the machine as you go until you have a smooth butter.

Add a small pinch of salt and blend again.

Store in a sterilized jar for up to 2 months.
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Pistachio and mixed seed butter

This slightly sweetened and lightly spiced nut and seed butter is delicious on toast or added to any porridge or breakfast bowl.

MAKES 1 LARGE JAR

Prep 30 mins

Cook 10 mins

— 200 g (7 oz) pistachios

— 200 g (7 oz) mixed seeds (pumpkin, sunflower, sesame)

— ½ tsp ground cinnamon

— 2 tsp maple syrup

— ½ tsp sea salt

Preheat the oven to 160°C (320°F/gas 4). Add the pistachios and seeds to a baking tray (pan) in a single layer and toast for 7–10 minutes or until starting to colour and smell fragrant.

In a food processor, blend the nuts and seeds until smooth – this will take between 2 and 7 minutes depending on how powerful your blender is.

Add the cinnamon, maple syrup and salt and scrape the sides of the machine as you go until you have a smooth butter.

Store in a sterilized jar for up to 2 months.



Bircher overnight oats

A great recipe to meal prep – you’ll have enough for 5 portions to see you through the working week. Top each morning with fresh raspberries and pistachios. A swirl of pistachio butter would also make a delicious addition. Use any milk or alternatives you prefer.

SERVES 5

Prep 15 mins + overnight refrigeration

— 250 g (9 oz) rolled oats

— 1 tsp ground cinnamon

— 2 tbsp chia seeds

— 350 ml (11¾ fl oz) coconut milk

— 200 ml (7 fl oz) plain yoghurt

— 2 large apples, grated

— juice of 1 lemon

— 1–2 tbsp maple syrup/honey/agave, to taste

TO SERVE

— raspberries

— chopped pistachios

— pistachio butter

Combine all the bircher ingredients in a sealable container. Cover and refrigerate overnight.

Taste in the morning and adjust the sweetness by adding more maple syrup or honey to your taste.

Portion out one fifth of the bircher, and add your choice of toppings.

Store in the refrigerator for up to 5 days.
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Pistachio dukkah on avocado toast

Dukkah is a delicious Middle Eastern recipe of toasted and ground nuts and spices. This pistachio version is perfect for a brunch of avocado toast. The recipe makes a jar and you can sprinkle the leftovers over eggs or salads. I’ve also tried it on roasted plums and yoghurt – it works equally well with both sweet and savoury dishes!

MAKES 1 JAR / SERVES 2

Prep 5 mins

Cook 5 mins

TO MAKE THE DUKKAH

— 100 g (3½ oz) pistachios, chopped

— 2 tbsp coriander seeds

— 2 tbsp sesame seeds

— 1 tbsp cumin seeds

— 1 tbsp nigella seeds

— 1 tsp fennel seeds

— 1 tsp chilli flakes

— 1 tsp sea salt

TO SERVE

— 2 slices sourdough bread

— 2 large avocados, sliced

— juice of ½ lemon

— extra-virgin olive oil

Heat a large frying pan (skillet) over a medium heat and toast the pistachios until they start to turn golden. Put aside to cool. Add all the other dukkah ingredients (apart from the salt) to the pan and toast until fragrant.

Tip the spices into a food processor or a pestle and mortar. Pulse or bash briefly before adding the nuts. Blitz to your desired texture. I like the dukkah quite coarse but you can decide how far you go. Add salt, to taste.

Toast the bread, then top each slice with one avocado. Sprinkle over the dukkah and drizzle with lemon juice and oil.

Store the remaining dukkah in a clean jar for up to 2 months.
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Sour cherry and pistachio granola

A decadent granola recipe using pistachio butter, packed with sour cherries and chopped pistachios.

MAKES 1 LARGE JAR

Prep 10 mins

Cook 30 mins

— 250 g (9 oz) oats, rolled, jumbo or a mix

— 100 g (3½ oz) pistachios, roughly chopped

— 1 tsp ground cinnamon

— 1 tsp ground cardamom

— ½ tsp sea salt

— 120 ml (4 fl oz) coconut oil

— 50 g (2 oz) pistachio butter

— 150 ml (5 fl













Buckwheat coconut granola




























Fig, cardamom and pistachio flapjacks

























Pistachio cinnamon buns
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Pancakes with maple pistachio sauce




























Pistachio croissant
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