Wonderful Pistachios

Recipes

Holiday themed recipes:

Wonderful Pistachios, Peach and Barley Salad

A fresh summer salad with the crunch of Wonderful Pistachios and delicious peaches.
Prep: 15 minutes / Time to Table: 1 hour a 5 minutes / Serves: 4

% cup pearled barley

1 tablespoon chopped flat-leaf parsley
2 cups trimmed green beans

% cup pistachio oil, or olive oil

2 tablespoons fresh lemon juice

1 teaspoon balsamic vinegar

% teaspoon salt

% teaspoon black pepper

3 cups baby arugula

2 ripe peaches, sliced %-inch thick

Y5 cup crumbled ricotta salata

¥ cup shelled Wonderful Pistachios Roasted & Salted, roughly chopped

1. Bring 2 cups water to a boil in a medium saucepan. Stir in barley, reduce to a simmer, and cover. Cook
about 45 minutes, until barley is tender and water is absorbed. Remove from heat, and set aside 10
minutes. Add parsley, fluff barley with a fork and set aside.

2. Meanwhile, bring water to a boil in another saucepan; boil string beans about 5 minutes, until crisp
and tender. Blanch in ice water and set aside.

3. In a large bowl, whisk pistachio oil, lemon juice, salt and pepper; toss with arugula, string beans, and
half the sliced peaches.

4. Place greens mixture on individual plates. Top with a scoop of barley, remaining peaches, ricotta
salata and pistachios. Season with additional salt and pepper if desired.

Wonderful Pistachio Chocolate Brownie Cookies

These easy-to-make cookies pack a ton of chocolate punch with gorgeous green Wonderful Pistachios to
make them festive.
Prep: 20 minutes / Time to Table: 40 minutes / Makes: 4 dozen

¥ cup all-purpose flour
2 tablespoons cocoa powder



% teaspoon baking powder

% teaspoon salt

16 ounces chopped dark chocolate (about 2% cups)

% cup unsalted butter (4 tablespoons)

3 eggs, plus 1 egg yolk

% cup light brown sugar

% cup granulated sugar

2 cups, shelled Wonderful Pistachios Roasted & Salted, roughly chopped
3 ounces bittersweet chocolate, chopped (about %z cup)

2 teaspoons flaked sea salt

1. Heat oven to 350°F and line two baking sheets with parchment paper.

2. Whisk together flour, cocoa powder, baking powder and salt; set aside.

3. Place chocolate and butter in a microwave-safe bowl and heat in the microwave until just hot and
butter is melted, 1 to 2 minutes. Remove bowl from heat and stir mixture, until completely melted; set
aside to cool.

4. Beat eggs and both sugars in an electric mixer, with the whisk attachment, at medium speed, about 5
minutes, until thickened and light. Pour cooled chocolate mixture in two batches, mixing after each
addition. Add flour mixture and mix until just combined. Stir in 1% cups Wonderful Pistachios by hand.
5. Drop heaping tablespoons of dough, about 2 inches apart, onto baking sheets. Bake about 10
minutes, alternating pans half-way through, until cookies are puffed and cracked on top. Remove to
wire rack to cool completely. Repeat with remaining batter.

6. Meanwhile, chop remaining Wonderful Pistachios finely. Melt bittersweet chocolate. Place wire rack
with cookies on baking sheet. Drizzle chocolate over cookies and sprinkle with remaining finely chopped
Wonderful Pistachios and flaked sea salt.

Turkey Roulade with Wonderful Pistachio Pesto

Pistachios, apples and onions are stuffed in this impressive, but easy main course. A nutty Wonderful
Pistachio pesto is the perfect accompaniment.
Prep: 1 hour 15 minutes / Time to Table: 2 hours 30 minutes / Serves: 6 to 8

Wonderful Pistachio Pesto:

1% cups baby spinach (about 2% ounces)
1 cup shelled Wonderful Pistachios

2 large cloves garlic

% teaspoon salt

% teaspoon pepper

% cup olive oil

Turkey Roulade:



% cup dried cranberries

4 tablespoons olive oil, divided

1 yellow onion, diced into %-inch pieces (about 1% cups)

1 granny smith apple, cored, and cut into %-inch pieces (about 1 2/3 cups)
2 cups low-sodium chicken broth

4 teaspoons fresh thyme

5 teaspoons fresh rosemary

% teaspoon salt, divided

% teaspoon ground black pepper, divided

3 ounces day- old french bread, cut or torn into 1-inch pieces (about 1% cups)
% cup shelled Wonderful Pistachios, toasted, and roughly chopped

1 skinless, boneless, turkey breast half, butterflied (about 2% Ibs)

3 small red onions, cut into wedges

1. To make the pesto, place spinach, pistachios, garlic, salt and pepper in the bowl of a food processor.
Slowly pour in oil, while machine is running, about 20 seconds. Pulse to completely combine. Set aside in
the refrigerator, up to one day ahead.

2. To make turkey roulade, position oven rack in the center and heat oven to 375°F. Place cranberries in
a small bowl and cover with boiling water. Let sit for 5 minutes until softened. Drain and set aside.

3. Meanwhile, heat 1 tablespoon of oil in a medium skillet on medium heat. Add onion and cook 5 to 7
minutes until softened. Add apple; continue to cook, 5 to 7 minutes, until onion and apples are golden.
Add % cup chicken broth, thyme, rosemary, % teaspoon salt and % teaspoons pepper, and simmer.
Stirring occasionally and scraping up any bits that stick to the bottom of the pan, about 5 minutes, until
broth is absorbed and apples are softened. Transfer to a large bowl.

4. Add bread and cranberries to apples and stir to combine. Pour in % cup chicken broth and stir to
combine. Add additional 2 tablespoons chicken broth, as needed, until bread is moist, but not wet. Stir
in pistachios and set aside to cool.

5. Place turkey between sheets of plastic wrap, and pound with a meat mallet or rolling pin, to about %-
inch thick. Season each side with remaining % teaspoons salt and % teaspoons pepper. Place turkey,
skinned side down on working surface. Spread stuffing over turkey leaving a border uncovered, about
1%-inches all around. Roll up and secure tightly with kitchen twine.

6. Heat a roasting pan (or large skillet), with 2 tablespoons olive oil, on medium to medium-high heat.
Brown turkey roulade on all sides, 12 to 15 minutes. Set aside on a plate. Add wire rack to roasting pan
and place turkey on rack. Combine onion wedges in a bowl with 1 tablespoons oil and place in roasting
pan alongside turkey. Add % cup chicken broth to roasting pan and place in oven.

7. Cook for 1 hour and 15 minutes, until turkey temperature reaches 165°F. Remove from oven, transfer
to a cutting board and tent with foil. Allow to rest 10 to 15 minutes, until juices have had time to
absorb, before cutting into 6 to 8 slices.

8. Meanwhile, add remaining chicken broth (about % cup) to roasting pan, and scrape up any bits with a
wooden spoon. Serve pan drippings alongside turkey with pistachio pesto.



Wonderful Pistachio Holiday Palettes

A chic version of chocolate bark! The french call these little treats Palettes and they are simply fine
chocolate with artfully arranged nuts and fruit. Stick to Wonderful Pistachios and add some holiday
sprinkles to make them your own.

Prep: 10 minutes / Time to Table: 1 hour / Makes: 12 palettes (6 semi-sweet, 6 white chocolate)

% cup good quality semi-sweet chocolate chips, or chocolate bar

% cup good quality white chocolate chips

% cup shelled Wonderful Pistachios Roasted & Salted

Dried fruit such as apricots, ginger, blueberries, bananas, plums, peaches, cranberries and cherries
Sprinkles and silver dragees

1. Melt chocolates in separate bowls. Line a baking sheet with parchment. Spoon 1 tablespoon
chocolate onto baking sheet for each palette. Chocolate will settle into a circle.

2. Decorate each palette with Wonderful Pistachios, dried fruit and sprinkles, cutting fruit into slivers or
pieces as needed. Chill palettes for 30 minutes. If packaging, package while cold. Serve.

Wonderful Pistachio and Cherry Popcorn Balls

Old fashioned popcorn balls sparkle with the tart addition of dried cherries and tasty Wonderful
Pistachios, while the brown sugar gives them a caramel-y flavor. These are sure to be a hit at any holiday
gathering.

Prep: 8 minutes / Time to Table: 18 minutes / Makes: 20 balls about 2 % inches in diameter

12 cups popcorn

1 cup shelled Wonderful Pistachios Roasted & Salted, lightly chopped
1 cup dried cherries or cranberries

% cup light corn syrup

% cup dark brown sugar

% cup unsalted butter

% teaspoon salt

1 teaspoon vanilla extract

% teaspoon baking soda

1. Line a baking sheet with parchment paper.

2. In a large roasting pan combine popcorn, dried cherries and Wonderful Pistachios, mixing thoroughly.
3. In a medium saucepan combine syrup, sugar, butter and salt. Over medium heat bring mixture to a
boil, stirring constantly. Continue stirring and boil for 2 minutes. Remove from heat and stir in the vanilla
and baking soda. Be careful as mixture will bubble up.

4. Pour syrup mixture over popcorn and stir to coat well. Popcorn will still be warm from the syrup. To
keep your hands clean slip them into two plastic bags and coat bags with cooking spray or butter.



5. Working quickly, form popcorn mixture into balls about 2 % inches in diameter. Place on the
parchment lined baking sheet to cool.

Roasted Sweet Potato Wedges with Wonderful Pistachios, Goat Cheese and Pomegranate Glaze

Sweet roasted potato wedges get the holiday treatment with crunchy Wonderful Pistachios, tangy goat
cheese and a lovely pomegranate glaze.
Prep: 20 minutes / Time to Table: 45 minutes / Serves: 8 (about 4-5 wedges/person)

4 large sweet potatoes, well-scrubbed and cut into 1” thick wedges
4 tablespoons olive oil

1% teaspoons salt

% teaspoon ground pepper

4 ounces goat cheese

% cup shelled Wonderful Pistachios, chopped

2 tablespoons POM Wonderful pomegranate juice

2 tablespoons honey

1. Preheat oven to 425°F and line two baking sheets with aluminum foil.

2. Toss potato wedges with olive oil, salt and pepper, mixing thoroughly. Transfer the wedges to the
baking sheets making sure they spaced evenly.

3. Bake for 15 minutes. Stir wedges and rotate pans. Bake another 10 minutes until cooked through and
caramelized. Remove from the oven.

4. Combine the honey and the POM Wonderful pomegranate juice. Heat for 30 seconds in the
microwave and stir. Arrange the sweet potatoes on a platter and scatter the Wonderful Pistachios and
goat cheese over them. Drizzle the pomegranate glaze over all. Serve.

Spicy Roasted Squash with Wonderful Pistachios

Delicata and butternut squash are roasted together with warm spices and a bit of cayenne to heat things
up. Crunchy Wonderful Pistachios and maple syrup are just the right additions for texture and sweetness.
Garnished with pomegranate arils this dish is a celebration of flavors.

Prep: 18 minutes / Time to Table: 38 minutes / Serves: 8 (about 10 pieces of squash/person; about a
cup/person)

1% pounds butternut squash (4 % cups prepped)
2 % pounds delicata squash

1 teaspoon ground cinnamon

% teaspoon ground allspice

% teaspoon ground cayenne

1 teaspoon salt

1 tablespoon unsalted butter



2 tablespoons olive oil

% cup shelled Wonderful Pistachios Roasted & Salted, chopped
2 tablespoons maple syrup

% cup POM Wonderful pomegranate arils

2 tablespoons chopped flat-leaf parsley

1. Heat oven to 425°F. Line two baking sheets with aluminum foil.

2. Peel and seed butternut squash. Cut in half lengthwise and slice into % inch thick pieces. Cut in half
again for quarters.

3. Cut delicata in half lengthwise and seed. Cut into 7 inch thick slices. Combine all the squash in a large
mixing bowl.

4. Sprinkle the cinnamon, allspice, cayenne and salt over the squash. Mix thoroughly.

5. Melt the butter and stir into the olive oil. Drizzle over the spiced squash and mix thoroughly.

6. Transfer the squash to the baking sheets, arranging in a single layer. Bake for 15 minutes.

7. Stir and flip squash. Sprinkle with Wonderful Pistachios and drizzle with maple syrup. Bake another 5
to 7 minutes until pistachios are just toasted. Remove from the oven.

8. Arrange on a serving platter and sprinkle pomegranate arils over the squash. Garnish with chopped
parsley.



