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¾ cup unsalted butter

1 ½ cups white sugar

2 pkgs pistachio pudding mix

4 eggs

¾ cups chopped pistachios; reserve ¼
cup for topping

1 ¼ cup whole milk

1/3 cup canola oil

1 tsp vanilla

1 ¾ cups all-purpose flour

3 tablespoons cornstarch

4 teaspoons baking powder

1 teaspoon salt

½ cup salted butter

½ cup milk

3 tablespoons pistachio pudding

2 – 2 ½ cups powdered sugar

Cake

Frosting

Ingredients Directions

 Servings: 4

Prep. Time: 20 min   Cook Time: 60-70 min  

Cake:

1. preheat oven to 325 degrees. Grease and flour a

standard Bundt pan.

2. In a medium bowl, whisk together the flour,

cornstarch, baking powder, and salt, then set aside.

3. Using an electric mixer, cream together the butter and

sugar until light and fluffy, about 3 minutes. Add pistachio

pudding mix and combine.

4. Beat in the eggs one at a time.

5. Mix in the chopped pistachios.

6. Combine milk, oil, and vanilla in a large bowl.

7. Starting with dry ingredients, alternate pouring a

third of the wet and dry ingredients into the bowl, mixing

thoroughly. Mix for approximately 2 minutes.



8. Pour cake batter into the prepared Bundt pan and bake for 60-70

minutes, or until a tester inserted into the center of the cake comes

out clean.

9. If the cake falls, you did not bake it enough!

10. Let the cake cool completely before attempting to take it out of

the pan.

Frosting:

1. Using an electric mixer, cream the butter until light and fluffy.

2. In a measuring cup, combine the milk and the pudding mix until it’s

completely dissolved.

3. Beat the pudding mixture into the butter.

4. Add in the powdered sugar, half cup at a time, beating completely.

5. Chill the icing for approximately 20 minutes, to allow the butter

and Jell-O to set completely.

6. Ice cake when cool and sprinkle cake with the chopped

pistachios.
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