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INGREDIENTS 

 

METHOD 

 

½ cup sugar 

2 tbsp water 

½ cup pistachio 

 

½ cup dried cherries 

1 cup red wine warmed 

 

5 egg whites or 150 grams egg whites 

¼ cup sugar 

¼ cup + 2 tbsp honey 

 

2 cups heavy cream 

 

Candied Pistachio: 

½ cup raw, shelled, unsalted pistachio 

3 tbsp sugar 

1 tbsp water 

¼ tsp salt 

 

Dried Cherry Reduction: 

1 cup of red wine reserved from glace 

3 tbsp sugar 

1/3 cup dried cherries 

 

 

For the Nougat Glace: 

1. Toast pistachios for 7 minutes in a 325F oven. 

 

2. Cook sugar and water to a golden caramel colour, and add nuts stirring well to 

coat. 

 

3. Pour onto a sheet pan lined with parchment paper to cool. Once cooled, 

coarsely chop the pistachios. 

 

4. Warm red wine on stovetop, and pour over dried cherries. Cool, drain and set 

aside wine for reduction. 

 

5. Whip the heavy cream to stiff peaks, and reserve under refrigeration until 

needed. 

 

6. Place egg whites in a mixer bowl fitted with a whip attachment.  Cook sugar 

and honey to 235F. When syrup reaches 235F begin whipping egg whites on 

medium/high speed.  Continue to cook syrup to 255F, and then pour into the 

whipping meringue. Lower the speed to medium, and whip until the bowl is 

cool to touch. Fold the pistachios, and cherries into the meringue, followed by 

folding in the whip cream. Hold in freezer until ready to serve. 

 

For the Candied Pistachios: 

1. Mix together the sugar, water and salt. Set aside. 

 

2. Preheat oven to 350º F. Line a rimmed baking sheet with parchment paper or a 

silicone baking mat. 

 

3. When oven is heated, stir sugar mixture well then add pistachios. Stir to coat 

all the nuts very well. Spread pistachios evenly on the baking sheet, spooning 

them onto the tray rather than pouring straight from the bowl to minimize extra 

sugar mixture pooling on the tray. 

 

4. Bake for 8 minutes. The sugar should be bubbling on the tray. Remove from 

oven and immediately stir the nuts around on the tray with a rubber spatula, 

making sure all those nuts get a nice coating of bubbly sugar. Spread the nuts 

back out evenly so they are either not touching each other or just lightly 

touching. Let cool completely. 

Cherry Reduction 

1. Place all ingredients in a small pot, reduce on low heat until thickened. 
 

 

 

 

 

Cherry + Pistachio Nougat Glace 

Serves 12 
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