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Easter White Chocolate and Pistachio Cake
12 Portions
Intermediate
80 



This impressive sharing cake will impress all your family and friends this Spring!
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Ingredients

Preparation




Ingredients
For the Cake
150 g
 Dr. Oetker 26% White Chocolate

225 g
 Plain Flour (8 oz)

10
 Dr. Oetker Baking Powder Sachets x 2 (10g/1tbsp)

125 g
 Pistachios (4 ½ oz) unsalted, shelled, ground

75 g
 Caster Sugar (3 oz)

115 g
 Unsalted butter (melted)

150 ml
 Whole Milk (¼ pt)

5 ml
 Dr. Oetker Moroccan Almond Extract (1 tsp)

 Dr. Oetker Green Extra Strong Food Colour Gel

2
 Large Eggs Beaten


For the Decoration
100 g
 Unsalted butter (softened)

175 g
 Icing Sugar (6 oz) plus extra for dusting

50 g
 Apricot Jam (2 oz)

454 g
 Dr. Oetker Ready to Roll Marzipan

500 g
 Dr. Oetker Ready to Roll White Fondant Icing (500g/1 lb 2 oz)
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Dr. Oetker 26% White Chocolate
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Dr. Oetker Green Extra Strong Food Colour Gel
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Dr. Oetker Ready to Roll White Fondant Icing (500g/1 lb 2 oz)


Hints
1

1 serving = 186g







Preparation:


Prep:










80 min
1


Easter White Chocolate and Pistachio Cake
Preheat the oven to 190°C (170°C Fan, Gas Mark 5). Lightly grease 2 x 20cm Victoria sandwich tins. Break the White Chocolate into a heatproof bowl and place over a saucepan of barely simmering water until melted. Remove from the water and cool for 10 minutes.





2


Sift flour and baking powder into a mixing bowl, and stir in the ground pistachios and sugar. Make a well in the centre. Gradually mix in the eggs, melted butter and milk until well blended then add the Almond Extract, melted White Chocolate and Gel Food Colour – approx. 70 drops to make a pretty shade. Mix well until thoroughly blended.





3


Divide the mixture between the cake tins, smooth the tops and bake in the oven for about 22 minutes, until risen, firm to the touch and lightly golden. Leave to cool for 5 minutes then turn on to a wire rack to cool completely.





4


To decorate, put the butter in a bowl and gradually sieve and mix the icing sugar into the butter to make a smooth, creamy icing. Spread one of the cakes thickly with the butter icing and sandwich together with the other cake half. Place on a board or serving plate. Brush the top and sides of the cake with apricot jam.





5


Lightly dust the work surface with icing sugar and knead the Marzipan until soft and pliable. Roll out to form a round approx. 30cm (12inch) diameter. Use your rolling pin to help you lift the Marzipan and drape over the cake. Smooth into position the over the cake using the palm of your hand, working from the centre to the edges and down the sides. Trim away the excess Marzipan.





6


Lightly dust the work surface with icing sugar and knead the Regal-Ice until soft and pliable. Cut 100g off the Regal-Ice and wrap in cling film to prevent it from drying out.





7


Divide the remaining 400g (14 oz) into 3 pieces and flatten each slightly. Add 5 drops of Green Gel Food Colour on top of each piece of icing. Fold the icing over the Gel to enclose it and carefully knead it into the icing until evenly mixed. Add a further 5 drops Green Gel Food Colour to each portions and work in as above. Combine all 3 pieces of icing together to make a pretty pastel green shade. Wrap in cling film to prevent it from drying out.





8


Lightly dust the work surface with icing sugar and roll out the green Icing to form a round approx. 32cm (12 ¾ inch) diameter. Use your rolling pin to help you lift the rolled icing to drape over the cake. Smooth into position using the palm of your hand, working from the centre to the edge and down the sides. Trim away the excess Icing. To achieve an extra smooth finish, dust your hand with a little icing sugar and gently rub the cake all over to buff the surface.





9


From the 100g piece of Icing, take off 15g (½ oz) and colour with the Yellow Gel Food Colour in the same way - you will require about 15 drops to achieve a vibrant shade.





10


Lightly dust the work surface with a little icing sugar and roll out the remaining White Regal-Ice thinly. Cut out daisy shapes using assorted sized cutters, re-rolling as necessary. Brush the top of the cake lightly with a little water to secure the daisies in place.





11


Break off small pieces of the yellow Regal-Ice and form into balls. Secure in the centre of each daisy using a little water. For a finishing touch, secure a length of ribbon round the base of the cake. Serve and enjoy!








Additional information
Know a little more
Nutritional Information



1 Portion =  190 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1721 kj
411kcal

17.51 g


7.02 g


57.26 g


47.88 g


5.12 g


0.27 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?
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Chocolate Orange Snowflake Christmas Cake[image: Logo Image]
Whole Cake Recipes


120 MinIntermediate
Chocolate Orange Snowflake Christmas Cake
See recipe details






120 MinIntermediate
Chocolate Orange Snowflake Christmas Cake









St. Patrick's Shamrocks Marshmallow Cake[image: Logo Image]
Whole Cake Recipes


75 MinIntermediate
St. Patrick's Shamrocks Marshmallow Cake
See recipe details






75 MinIntermediate
St. Patrick's Shamrocks Marshmallow Cake









Lovely Strawberry Sandwich Cake[image: Logo Image]
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40 MinIntermediate
Lovely Strawberry Sandwich Cake
See recipe details






40 MinIntermediate
Lovely Strawberry Sandwich Cake









Lemon Polenta Cake[image: Logo Image]
Whole Cake Recipes


75 MinIntermediate
Lemon Polenta Cake
See recipe details






75 MinIntermediate
Lemon Polenta Cake









Easter Nest Chocolate Biscuit Cake[image: Logo Image]
Whole Cake Recipes


30 MinIntermediate
Easter Nest Chocolate Biscuit Cake
See recipe details






30 MinIntermediate
Easter Nest Chocolate Biscuit Cake









Flamingo Cake[image: Logo Image]
Whole Cake Recipes


240 MinIntermediate
Flamingo Cake
See recipe details






240 MinIntermediate
Flamingo Cake
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Whole Cake Recipes


150 MinIntermediate
Vegan Biscoff Cake
See recipe details






150 MinIntermediate
Vegan Biscoff Cake
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Ingredients
For the Cake
150 gDr. Oetker 26% White Chocolate
225 gPlain Flour (8 oz)
10Dr. Oetker Baking Powder Sachets x 2 (10g/1tbsp)
125 gPistachios (4 ½ oz) unsalted, shelled, ground
75 gCaster Sugar (3 oz)
115 gUnsalted butter (melted)
150 mlWhole Milk (¼ pt)
5 mlDr. Oetker Moroccan Almond Extract (1 tsp)
Dr. Oetker Green Extra Strong Food Colour Gel
2Large Eggs Beaten
For the Decoration
100 gUnsalted butter (softened)
175 gIcing Sugar (6 oz) plus extra for dusting
50 gApricot Jam (2 oz)
454 gDr. Oetker Ready to Roll Marzipan
500 gDr. Oetker Ready to Roll White Fondant Icing (500g/1 lb 2 oz)
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1


Easter White Chocolate and Pistachio Cake
Preheat the oven to 190°C (170°C Fan, Gas Mark 5). Lightly grease 2 x 20cm Victoria sandwich tins. Break the White Chocolate into a heatproof bowl and place over a saucepan of barely simmering water until melted. Remove from the water and cool for 10 minutes.





2


Sift flour and baking powder into a mixing bowl, and stir in the ground pistachios and sugar. Make a well in the centre. Gradually mix in the eggs, melted butter and milk until well blended then add the Almond Extract, melted White Chocolate and Gel Food Colour – approx. 70 drops to make a pretty shade. Mix well until thoroughly blended.





3


Divide the mixture between the cake tins, smooth the tops and bake in the oven for about 22 minutes, until risen, firm to the touch and lightly golden. Leave to cool for 5 minutes then turn on to a wire rack to cool completely.





4


To decorate, put the butter in a bowl and gradually sieve and mix the icing sugar into the butter to make a smooth, creamy icing. Spread one of the cakes thickly with the butter icing and sandwich together with the other cake half. Place on a board or serving plate. Brush the top and sides of the cake with apricot jam.





5


Lightly dust the work surface with icing sugar and knead the Marzipan until soft and pliable. Roll out to form a round approx. 30cm (12inch) diameter. Use your rolling pin to help you lift the Marzipan and drape over the cake. Smooth into position the over the cake using the palm of your hand, working from the centre to the edges and down the sides. Trim away the excess Marzipan.





6


Lightly dust the work surface with icing sugar and knead the Regal-Ice until soft and pliable. Cut 100g off the Regal-Ice and wrap in cling film to prevent it from drying out.





7


Divide the remaining 400g (14 oz) into 3 pieces and flatten each slightly. Add 5 drops of Green Gel Food Colour on top of each piece of icing. Fold the icing over the Gel to enclose it and carefully knead it into the icing until evenly mixed. Add a further 5 drops Green Gel Food Colour to each portions and work in as above. Combine all 3 pieces of icing together to make a pretty pastel green shade. Wrap in cling film to prevent it from drying out.





8


Lightly dust the work surface with icing sugar and roll out the green Icing to form a round approx. 32cm (12 ¾ inch) diameter. Use your rolling pin to help you lift the rolled icing to drape over the cake. Smooth into position using the palm of your hand, working from the centre to the edge and down the sides. Trim away the excess Icing. To achieve an extra smooth finish, dust your hand with a little icing sugar and gently rub the cake all over to buff the surface.





9


From the 100g piece of Icing, take off 15g (½ oz) and colour with the Yellow Gel Food Colour in the same way - you will require about 15 drops to achieve a vibrant shade.





10


Lightly dust the work surface with a little icing sugar and roll out the remaining White Regal-Ice thinly. Cut out daisy shapes using assorted sized cutters, re-rolling as necessary. Brush the top of the cake lightly with a little water to secure the daisies in place.





11


Break off small pieces of the yellow Regal-Ice and form into balls. Secure in the centre of each daisy using a little water. For a finishing touch, secure a length of ribbon round the base of the cake. Serve and enjoy!
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