
Gluten Free Thursday: Pistachio, Polenta And Persimmon 
Cake - 3Ps! 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes 1 cake in 24cm springform / cake pan) 
 
3 ripe / medium ripe persimmons, peeled and cut in cubes 
150 gr. butter in room temperature, plus a bit more to grease the pan 
200 gr. granulated white sugar 
3 eggs 
175 gr. pistachios, roasted in 200C oven for 4-5 minutes and then powdered in a food 
processor 
150 gr. polenta 
zest of 3 limes 
 
Topping (all optional): 
pomegranate seeds 
apricot slices 
25 gr. pistachios, roasted in 200C oven for 4-5 minutes and coarsely chopped 
edible flowers 
some of the lime zest put aside from ingredients above 
other fruits you like or in season 
 
 
Instructions: 
 
1. Preheat the oven to 180C. Grease a 24cm cake pan with butter and cover the base with 
a baking paper. 
 
2. Put persimmon cubes in a pan and cover with water. Boil them for 10-15 minutes, until 
they are soft. Drain, wash with cold water, drain again and turn them into a puree in a food 
processor. Put aside. 
 
3. In a mixing bowl, put butter and sugar and beat in medium speed until creamy. 
 
4. Add eggs, one at a time. You might want to scrape the sides of the bowl with a spatula in 
between eggs.  
 
5. After eggs are fully incorporated, add pistachio, polenta, a large amount of lime zest (put 
aside a little bit of for decoration on top, if you like; if not, then put all the zest in the cake 
batter) and persimmon puree and beat in medium speed until you get a smooth and well 
mixed cake batter.  
 
6. Transfer the cake batter to the cake pan. Put in the oven, in medium rack, and bake for 
45-50 minutes, until a toothpick / skewer inserted in the middle comes out clean. Around 
minute 40 you might want to check the cake fast and see if the top is getting too browned. 
If such a thing happens, cover the top quickly with aluminium foil and continue baking (in my 



oven, there wasn't such a need, but each oven differs from one another). When baked, take 
out of the oven and leave it in the pan for at least 20 minutes before removing. After that, 
transfer to your cake stand or plate and let it cool a bit more before you decorate it in any 
way you like. Enjoy! 


