
Flourless Pistachio Cake – Insanely Good,
Jaw-Dropping Flavor Combo

Flourless pistachio cake is a rich, unforgettable dessert with a nutty aroma and buttery crumb
that melts in your mouth. This cake skips the flour but delivers massive flavor and perfect texture
using ground pistachios, buttermilk, and just the right amount of sweetness.

We’ll guide you through every step, from preparing the batter to whipping up a pistachio cream
cheese frosting for cake that’s silky and smooth. You’ll also get flavor pairing tips and answers to
common pistachio baking questions. If you love bold, satisfying desserts, this recipe will absolutely
earn a permanent spot in your kitchen.
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Why Flourless Pistachio Cake Works

Nutty Flavor With a Moist Texture

What makes a flourless pistachio cake shine is the texture. By processing raw pistachios into fine
crumbs, you replace the structure that flour would normally offer, but with much more flavor. The
cake ends up tender but not fragile, holding its shape while practically melting in your mouth. You
also get more natural sweetness and color from the pistachios themselves, especially if you skip



artificial flavorings.

When ground pistachios are folded into a batter enriched with oil, butter, and eggs, you get that
luxurious bite that’s hard to resist. If you’ve tried a pistachio cake recipe with pudding before and
liked the moistness, this one delivers a similar result without boxed mixes. Instead, we use
buttermilk and cornstarch to create a balanced, tender crumb that feels like it’s been made by a
pastry chef. And you don’t need any special flour alternatives it’s simple, clean, and full of flavor.

Why You Don’t Miss the Flour

Some cakes lose structure without flour, but not this one. Using both baking powder and baking
soda provides the perfect rise. Meanwhile, cornstarch helps trap moisture. The added acidity from
vinegar works with the leavening agents to give rise, especially important when using heavier
ingredients like nuts.

This is one of those recipes where every component has a purpose. Whether you’ve made a
pistachio cake recipe pudding-style before or are brand new to nut-based cakes, this one proves
you can go flourless without compromise.

Try pairing this with other naturally gluten-friendly treats from the about me section or find
complementary flavors in our contact page where we also share flavor tips with readers.

Flourless pistachio cake with frosting and crushed nuts

Flourless Pistachio Cake – 1 Jaw-Dropping Dessert You’ll
Crave

No reviews

Author: Aaron recipes
Total Time: 1 hour 5 minutes
Yield: 10 slices 1x
Diet: Vegetarian
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Description

A rich, moist flourless pistachio cake made with real pistachios and buttermilk, topped with a silky
pistachio cream cheese frosting. Perfect for special occasions or anytime you crave bold flavor.

Ingredients

Copy to clipboard  
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Scale 1x 2x 3x  

☐Pistachio Cake

☐1¼ cups (175 g) raw, unsalted pistachios

☐2? cups (300 g) all-purpose flour

☐¼ cup (25 g) cornstarch

☐½ tsp baking soda

☐1 tsp baking powder

☐½ tsp salt (omit if using salted butter)

☐½ cup (113 g) unsalted butter, room temperature

☐½ cup (105 g) vegetable oil

☐1? cups (332 g) white granulated sugar

☐3 large eggs, room temperature

☐1 tbsp vanilla extract

☐½ tsp almond extract

☐1 tsp white vinegar

☐1½ cups (336 g) buttermilk, room temperature

☐Few drops green food coloring (optional)

☐Pistachio Cream Cheese Frosting

☐1½ cups (340 g) unsalted butter, room temperature

☐3 cups (375 g) powdered sugar

☐1½ tsp vanilla extract

☐½ tsp almond extract

☐½ cup (120 g) whipping cream

☐½ cup (112 g) cold cream cheese (not spreadable)



☐½ cup (70 g) pistachios, finely ground

☐Few drops green food coloring (optional)

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat oven to 180°C (350°F). Grease and line two 8-inch cake pans.

2. Grind pistachios into fine crumbs using a food processor. Set aside.

3. Sift flour, cornstarch, baking soda, baking powder, and salt in a bowl. Mix and set aside.

4. In a large bowl, cream butter, oil, and sugar with a mixer for 2 minutes.

5. Add eggs one at a time, mixing between additions. Add vanilla, almond extract, vinegar, and half
of the buttermilk.

6. Fold in half of the dry ingredients, then the rest of the buttermilk, followed by the remaining dry
mix.

7. Gently fold in crushed pistachios and food coloring. Do not overmix.

8. Divide batter between pans and bake for 40–45 minutes. Cool completely before frosting.

9. Make frosting by beating butter, sugar, vanilla, almond extract, and cream until fluffy (10
minutes).

10. Add cream cheese and pistachios. Mix until smooth. Add food coloring if desired.

11. Frost cake and garnish with crushed pistachios or berries.

Notes

Use gram measurements for accuracy.

You may toast pistachios for deeper flavor before grinding.

Let cake come to room temperature before serving for best texture.

Prep Time: 20 minutes
Cook Time: 45 minutes
Category: Dessert
Method: Baking
Cuisine: American



Nutrition

Serving Size: 1 slice
Calories: 470
Sugar: 31g
Sodium: 160mg
Fat: 32g
Saturated Fat: 15g
Unsaturated Fat: 13g
Trans Fat: 0g
Carbohydrates: 39g
Fiber: 2g
Protein: 7g
Cholesterol: 95mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

Pistachio Frosting for Cake That’s Irresistibly Smooth

How to Make Pistachio Cream Cheese Frosting

Pistachio frosting for cake doesn’t just add sweetness. It enhances everything about the cake’s
flavor. This recipe blends butter, powdered sugar, vanilla, almond extract, and a bit of cream
cheese for a subtle tang. The star ingredient is finely ground pistachios, which get folded in at the
end to keep the texture light but full of flavor. Start by mixing on low until the ingredients combine.
Next, increase the mixer to medium-high speed and whip for a full ten minutes. This builds a fluffy
structure that feels like it came from a bakery.

For a smoother result, process your pistachios until they’re almost powder. Stop before they turn
into paste. If your frosting is too thick, add a tablespoon of cream at a time until it loosens just
enough. For color, one drop of food coloring is all you need. Want a visual idea of texture? The
almond croissant cookie bars offer a great contrast in bite, and you’ll find more nut-forward ideas in
the cookie recipes collection on the site.

Flavor Pairings That Work With Pistachio

Pistachio pairs well with fruits, chocolate, and even a few warm spices. For a fresh twist, spread a
thin layer of raspberry jam between the cake layers before frosting. It lifts the richness and adds
brightness. White chocolate is another solid match. You can stir in a few chips before baking to add
depth without overshadowing the pistachio flavor.

Citrus is also a winner. A pinch of lemon zest in the batter or frosting cuts through the richness and
brings balance. Almond extract, already part of the recipe, blends beautifully with pistachio. If
you’re experimenting, these pairings also work in a pistachio cake recipe with pudding. For more
insight into how I approach flavor layering, stop by the about me page where I share the roots of

https://aaronrecipes.com/2025/06/25/biscoff-recipes-cake/
https://aaronrecipes.com/2025/06/25/biscoff-recipes-cake/


these choices.

Pistachio Cake Recipe with Pudding Texture Made from
Scratch

Ingredients for flourless pistachio cake on marble counter

Moisture Tricks Without Instant Pudding

A pistachio cake recipe with pudding typically involves using a boxed cake mix. This version skips
the shortcuts and still delivers that same tender, ultra-moist texture. Buttermilk is the first essential
ingredient. Its gentle acidity activates the baking soda, giving the cake lift while keeping the crumb
delicate. Cornstarch is the second secret. It softens the structure, holding in moisture without
weighing down the batter.

The fat blend in this cake is what sets it apart. Butter gives it flavor and a satisfying mouthfeel. Oil
ensures each bite stays smooth and tender. Together, they create a base that feels indulgent
without being heavy. Ground pistachios are folded into the batter, bringing bold flavor and richness.
That’s where the magic really happens. You get all the softness of a pudding cake, but with the
natural taste of real nuts instead of artificial mix.

Why This Version Is Better Than a Box Mix

Boxed pistachio cake might be convenient, but it can’t match the flavor depth of real pistachios.
The color and taste in those mixes often come from additives. In this cake, the pastel green comes
from a few drops of coloring if you choose to use it. The flavor is warm, nutty, and gently sweet,
thanks to fresh ingredients and thoughtful layering.

This cake also stays moist longer. Because the structure is built from real fat and starch, it holds up
well at room temperature. You won’t need preservatives or packaged pudding to keep it soft.
Recipes like the almond croissant cookie bars follow the same philosophy. They rely on texture and
balance, not shortcuts. You can explore more like this in the cookie recipes category for creative
ways to build flavor naturally.

How to Assemble a Flourless Pistachio Cake with Bold
Layers

Layering a Flourless Pistachio Cake for Perfect Texture

A well-assembled flourless pistachio cake is about more than just stacking. It’s about building
layers that complement the cake’s naturally tender, moist crumb. Start by letting your cake layers
cool completely. Because this cake is soft and rich, use a serrated knife to carefully level the layers
without damaging their structure.

Generously spread pistachio cream cheese frosting between each layer of the cake. The richness
of the frosting balances the earthy flavor of the flourless pistachio cake and brings a creamy texture
to every slice. To mimic the moisture of a pistachio cake recipe pudding without using boxed mixes,
brush the cake with a little simple syrup before frosting. This keeps the cake lush, especially if it will
be chilled or served the next day.



Want to take it further? Add a thin layer of whipped cream or soft mascarpone between your
frosting layers. It gives the flourless pistachio cake a dreamy mouthfeel and adds contrast to the
crumb.

Decorating Tips That Let the Pistachio Shine

When decorating a flourless pistachio cake, the goal is to highlight its rustic charm while making
it look like it came from a boutique bakery. Start with a crumb coat to lock in moisture. Then add
your final frosting layer, either smoothed out or with gentle waves for a homemade look.

For a striking finish, press crushed pistachios around the cake’s base or sprinkle them over the top.
This adds texture and gives visual cues about the cake’s flavor. A few fresh berries or edible
flowers elevate it even more.

For ideas on texture and presentation, check out the almond croissant cookie bars recipe. You’ll
also find fresh ideas in the cookie recipes section that translate beautifully into flourless cake
presentations.

Pro Tips to Bake a Flourless Pistachio Cake Without
Mistakes

Common Pitfalls When Making a Flourless Pistachio Cake

Even experienced bakers can struggle with a flourless pistachio cake if they treat it like a regular
sponge. One of the biggest mistakes is overmixing. Without flour to create gluten, the cake relies
on a delicate balance of ground nuts and starches. Too much mixing, especially after adding the
dry ingredients, leads to a dense and oily texture.

Measuring pistachios accurately is just as important. Whenever possible, use a kitchen scale for
the most accurate measurements. Too many pistachios can make the batter thick and cause
uneven baking. Not processing them finely enough can also lead to a gritty crumb. For the
smoothest results, pulse them until they resemble coarse flour, not nut butter.

Another issue is baking time. Because this cake holds moisture so well, the center might look
underdone even when it’s ready. Use the toothpick test but look for moist crumbs, not a clean stick.
Overbaking can dry out the edges while leaving the center too dense. Stick to the 40–45 minute
window and trust the structure to set as it cools.

Expert Tricks for a Moist and Flavorful Result

To get the best results from your flourless pistachio cake, bring all your wet ingredients to room
temperature. This helps everything blend smoothly, creating a stable batter that rises evenly. Use
both butter and oil to balance flavor with moisture. That mix gives the cake richness without
heaviness.

Adding a teaspoon of vinegar might seem odd, but it reacts with the baking soda to give the cake
lift and lightness. This trick is especially helpful when you’re not using traditional flour. For even
more flavor, toast the pistachios lightly before grinding. It reveals a richer, nuttier flavor that makes
your cake truly stand out.



If you want to see how I handle similar baking techniques, check the almond croissant cookie bars
recipe. The cookie recipes section also has several flourless options that showcase how powerful
simple, smart ingredients can be in dessert.

How to Store and Freeze a Flourless Pistachio Cake the Right
Way

Finely ground pistachios in food processor

Best Practices for Storing a Flourless Pistachio Cake

A good flourless pistachio cake keeps beautifully when stored the right way. After frosting, cover
the cake loosely with plastic wrap or place it in a cake carrier. Keep it refrigerated for up to four
days to maintain freshness. Because of its high moisture and fat content, the cake stays soft
without drying out.

Allow the cake to sit at room temperature for around 30 minutes before serving. This brings back its
silky texture and deepens the pistachio flavor. If the frosting stiffens in the fridge, letting it rest
briefly at room temperature will soften it back to smooth. Avoid keeping the cake uncovered, as it
can absorb fridge odors or dry around the edges.

You can also store unfrosted layers wrapped tightly in plastic wrap, then foil. This works well if you
want to prep the cake in stages. When wrapped properly, the unfrosted layers will hold for two to
three days in the fridge without losing texture or flavor.

Freezing and Make-Ahead Tips for Busy Bakers

Freezing a flourless pistachio cake works beautifully if you want to make it ahead. First, cool the
layers completely. Wrap each one tightly in plastic wrap, then again in foil. Label with the date and
freeze for up to two months.

To thaw, place the layers in the refrigerator overnight, then bring to room temperature before
frosting. The texture remains moist and tender if thawed slowly. Avoid thawing at room temperature
for long periods, which can cause condensation and make the cake soggy.

If you prefer to freeze the entire frosted cake, chill it first until the frosting is firm. Then wrap and
freeze. This method works well for celebration cakes or special weekends. More make-ahead
dessert ideas can be found in the cookie recipes archive, including freezer-friendly treats like the
almond croissant cookie bars.

Serving a Flourless Pistachio Cake with Creative Twists

Unique Ways to Present a Flourless Pistachio Cake

A flourless pistachio cake is already a showstopper, but how you serve it can elevate the
experience. Keep it classic by slicing generous wedges with a dollop of whipped cream on the side.
For added contrast, serve it slightly warm with a scoop of vanilla ice cream. The mix of cold cream
and warm, nutty crumb creates a memorable texture and taste.



For a modern twist, turn your flourless pistachio cake into mini layer cakes using round cookie
cutters. Layer with a thin spread of frosting between each piece and finish by sprinkling crushed
pistachios or fresh fruit on top. These are perfect for dinner parties or plated desserts. You can also
drizzle each slice with a bit of honey or rose syrup. These flavors complement the nutty profile
while adding elegance.

Complete the presentation with edible flowers or a light dusting of powdered sugar. If you’re
making it for brunch, pair the cake with strong coffee or matcha to highlight the pistachio’s richness.
To see how layering and presentation work in other desserts, visit the almond croissant cookie bars
recipe for plating inspiration.

Creative Variations on a Flourless Pistachio Cake

The beauty of a flourless pistachio cake lies in its adaptability. You can fold in dark chocolate
chunks before baking for a rich, bittersweet contrast. Swirling raspberry or apricot jam between the
layers brings a burst of tartness that plays beautifully against the cake’s dense, nutty base.

You can also experiment with flavor swaps. Experiment with orange zest in the batter or a hint of
cardamom in the frosting for a unique flavor twist. These changes give your flourless pistachio
cake new dimensions without changing its structure. If you’re baking in summer, top it with fresh
berries and whipped mascarpone instead of traditional frosting.

This flexibility is what makes a flourless pistachio cake such a standout. Whether you’re keeping
it simple or going bold, it always delivers bold flavor and satisfying texture. For more bold dessert
ideas, explore the cookie recipes category where nut-based flavor leads every bite.

Slice of flourless pistachio cake with raspberries

Conclusion

A flourless pistachio cake is more than a dessert. It’s a statement of flavor, texture, and simplicity.
You don’t need boxed pudding or artificial flavors to create something unforgettable. This cake
delivers soft crumb, deep nuttiness, and a silky frosting that feels luxurious in every bite.

Whether you serve it layered with cream, topped with fruit, or kept minimal, this flourless pistachio
cake is the kind of recipe that becomes a favorite. It’s rooted in real ingredients and thoughtful
technique. If you’re looking to turn simple moments into soulful ones, this cake belongs in your
kitchen.

You can explore more creations like this in the cookie recipes section or revisit the almond
croissant cookie bars for another twist on nut-based baking. From my stove to yours, enjoy every
slice.

For more recipes, Please follow me on Pinterest.

Frequently Asked Questions About Flourless Pistachio Cake

How to make pistachio icing?

https://www.pinterest.com/Aaronrecipes/


To make pistachio icing, start by creaming softened butter with powdered sugar until light and
fluffy. Add vanilla, almond extract, and a touch of cream cheese for richness. Mix in finely ground
pistachios and whip until smooth. For a visual pop, add a few drops of green food coloring. This
pistachio frosting is the perfect match for a flourless pistachio cake, balancing the nutty flavor
with a creamy finish.

What frosting goes well with pistachio cake?

The best frosting for a flourless pistachio cake is a pistachio cream cheese frosting. It
complements the cake’s richness with a silky texture and slight tang. Buttercream works too,
especially if flavored with almond or vanilla. Mascarpone mixed with honey also makes a great
option for a lighter finish.

What flavor pairs well with pistachio?

Pistachio pairs beautifully with fruits like raspberry, cherry, or orange. These flavors add brightness
and contrast to the nutty base. Chocolate, especially dark or white, brings richness that enhances
pistachio. Spices like cardamom or cinnamon add warmth. In a flourless pistachio cake, these
pairings make the flavor more dynamic and layered.

What flavour goes with pistachio cake?

The most popular flavor combinations with pistachio cake include rosewater, citrus zest, and
berries. Rosewater adds floral elegance, while citrus sharpens the nutty profile. For something
indulgent, add chocolate or caramel. These flavors turn a simple flourless pistachio cake into a
stunning dessert with complex notes.
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