
Pistachio Gelato 
Adapted from David Lebovitz, Bon Appetit, Manu’s Menu, 
and 101 Cookbooks 
Makes 1 quart 

 1 ¾ cups (about 8 ounces) unsalted pistachios in 
shell, Italian, if available  

 ¼ cup + another ¼ cup granulated sugar, divided 
 Pinch of salt 
 ¼ cup + another 2 ¾ cup whole milk 
 2 tablespoons cornstarch 
 2 drops green food coloring 
 2 teaspoons lemon juice 
 Chopped pistachios, for topping (optional) 

Boil a pot of water. Place the pistachios in the pot of boiling water for 2-3 minutes. Drain through a 

colander. Remove the shells and purple-y skins.  Dry them well. 

Finely grind the pistachios, ¼ cup sugar, and a pinch of salt in a food processor until obtaining a 

rough, thick paste, about 10-12 minutes (be patient). Set aside. 

Make a slurry by mixing the ¼ cup of the milk with the cornstarch, mixing until the starch is 

dissolved and the mixture is smooth. Set aside. 

Heat the rest of the milk in a medium-sized saucepan with the remaining ¼ cup sugar over 

medium-high heat. When it almost starts to boil, stir in the cornstarch mixture, lower the heat, and 

cook at gentle simmer for about 3 minutes, stirring constantly, or until the custard coats the back of 

a spoon and a clean line forms when you run your finger over the spoon. Remove from heat. Strain 

through a fine mesh colander. Whisk in two drops of green food coloring and pistachio paste. 

Scrape into a bowl, and chill thoroughly, at least three hours or overnight. Make sure the bowl of 

your ice cream maker is in the freezer in the coldest setting at this time as well. 

Once chilled, whisk in the lemon juice. Strain the mixture again through a fine mesh colander. 

Place gelato in a bowl of a running ice cream maker and process according to according to 
manufacturer's instructions. Transfer into a container, cover it with cling wrap (make sure it 
touches the gelato, so no air can pass through) and freeze for at least 3 hours before serving. Serve 
garnished with extra chopped pistachios, if desired. 

*Note on the pistachio paste: Homemade pistachio paste may be subbed for jarred imported Bronte 

pistachio cream, which runs fairly expensive. I made own pistachio paste by grinding the nuts in a 

food processor. Some chefs, i.e., the incredible Rick Bayless, warn against doing this as the heat 

from the grinding can alter the flavor of the nuts. But if you can't bring yourself make a $40 quart of 

pistachio gelato, I think grinding the nuts on your own produces a truly yummy result as well.  

Recipe printed from Peaches and Cake, 2012 
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