
Chocolate, Pistachio And Pear Cake And Chocolate Fest

Ingredients:

Diffculty: Medium
(makes 1 cake in 22cm cake pan)

For the cake:
150 gr butter, softened in room temperature
1.5 dl + 1 tsp (or 2/3 cup minus 1 tsp or 150 gr) granulated white sugar
3 large eggs
2.5 dl (or 1 cup or 170 gr) all-purpose four
1 tsp baking powder
200 gr 70% dark chocolate, coarsely chopped and then processed in a food processor to get very 
very small pieces
70 gr lightly toasted unshelled pistachio, coarsely crushed 
1 conference pear, cored, peeled and diced small

For the ganache:
150 gr 70% dark chocolate, coarsely chopped
1.5 dl (or 2/3 cup minus 2 tsp) heavy cream (In Finnish: kuohukerma)

To decorate (optional):
about 15 gr lightly toasted unshelled pistachio, coarsely crushed

Note: I’m using the conversion table in this link: https://www.thespruceeats.com/metric-
conversions-for-cooking-2355731

Instructions:

1. Preheat the oven to 175C. Grease a 22cm cake pan, cover the base and sides with baking paper.

2. In the bowl of a mixer, put butter and sugar and whisk well for 3-4 minutes, until it gets fuffy. 
Scrape the sides of the bowl in the end.

3. Add eggs, one at a time and continue whisking until all the eggs are incorporated. Scrape the 
sides whenever needed.

4. Add four and baking powder and continue whisking just until all the dry and wet ingredients are
mixed well.

5. Add chocolate and pistachios and again, continue whisking just until all the ingredients are mixed
well.

6. Fold in the pear. 

7. Transfer the batter to the cake pan and smoothen the top with a spatula or a spoon. Put in the 
medium part of your oven and bake for 45-50 minutes, until a toothpick inserted in the middle 
comes out clean. When the cake is ready, take out of the oven and let it cool for about 10 
minutes in the pan; then transfer the cake onto a wire rack and let it cool down completely (for 
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example, you might want to bake the cake in the morning and do the next step in the late 
afternoon, several hours later).

8. When the cake is completely cool, prepare the ganache. Put the chocolate for the ganache in a 
heatproof bowl.

9. Put the heavy cream in a small saucepan and warm it until it starts boiling. Pour the hot cream 
on the chocolate and using a whisk or a spatula, melt the chocolate with hot cream. When all the 
chocolate melts, let the ganache cool down for about 7-8 minutes and harden a little.

10. Pour the ganache on the cake slowly, then spread it evenly on the cake using the back of a 
spoon (or a spatula). Decorate with crushed pistachios if you like and let the ganache cool down 
completely before slicing. Enjoy with fresh tea or coffee!


