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Honey Pistachio + Rhubarb Loaf

Makes one  8" x 4.5" loaf.  Recipe adapted from 

 

 

 

 

 

 

 

 

 

 

 

 

INGREDIENTS 

1/2 C + 2 tbsp (80g) whole pistachios, shells removed (this requires about 165g of unshelled 

pistachios) 

1 3/4 C (175g) fine almond flour (I use Bob's Red Mill brand)

1/4 C (30g) arrowroot flour

1/4 tsp kosher salt 

1/3 C (65g) organic ghee (substitute with organic unsalted butter if

3 large eggs, room temperature

1/2 C (120ml) honey  

MAKE IN ADVANCE: 

• I usually make this loaf the day before

allow it to fully cool to room 

overnight.  To serve, cut thick slices 

it is devoured!  You can also keep it on the cou

• You can freeze this loaf in a tightly sealed freezer

Defrost overnight on the counter to enjoy for breakfast. 

SUBSTITUTIONS: 

• Pistachio flour - if you do not 

commercially-made pistachio flour, omit

amount of almond flour by 1 cup (100g) for a total of 1 3/4 cup (175g) almond flour.

• Rhubarb - if it is not in season, simply omit the rhubarb on the top and just sprinkle with 

chopped pistachios.  

• Ghee - if you don't have ghee and don't have any issues with consuming dairy, use organic 

unsalted butter instead.
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Honey Pistachio + Rhubarb Loaf   { Gluten-free, Dairy-free, Refined Sugar Free, Paleo } 

adapted from Paleo Patisserie vanilla cake. 

pistachios, shells removed (this requires about 165g of unshelled 

1 3/4 C (175g) fine almond flour (I use Bob's Red Mill brand) 

1/4 C (30g) arrowroot flour 

1/3 C (65g) organic ghee (substitute with organic unsalted butter if dairy is not an issue)

3 large eggs, room temperature 

the day before serve it for breakfast the next day.  Afte

to room temperature, wrap it up tightly and keep in the fridge

cut thick slices and toast them a few minutes in my toaster oven

ou can also keep it on the counter overnight, tightly wrapped

You can freeze this loaf in a tightly sealed freezer-safe ziptop bag for a month or so.  

Defrost overnight on the counter to enjoy for breakfast.  

if you do not want to make pistachio flour and do not have access to 

pistachio flour, omit the 1/2C (65g) whole pistachios and increase the 

amount of almond flour by 1 cup (100g) for a total of 1 3/4 cup (175g) almond flour.

if it is not in season, simply omit the rhubarb on the top and just sprinkle with 

if you don't have ghee and don't have any issues with consuming dairy, use organic 

unsalted butter instead. 
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pistachios, shells removed (this requires about 165g of unshelled 

dairy is not an issue) 

After baking, 

in the fridge 

toaster oven and 

vernight, tightly wrapped. 

safe ziptop bag for a month or so.  

have access to 

the 1/2C (65g) whole pistachios and increase the 

amount of almond flour by 1 cup (100g) for a total of 1 3/4 cup (175g) almond flour. 

if it is not in season, simply omit the rhubarb on the top and just sprinkle with 

if you don't have ghee and don't have any issues with consuming dairy, use organic 
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2 tsp pure vanilla extract 

1 tsp lemon juice 

1/2 tsp baking soda 

 

METHOD 

1.  Preheat the oven to 325f.  Grease and line

2. In a small saucepan, melt the ghee

Set aside to cool slightly. 

3.  Using a mandoline, carve out long ribbons of the rhubarb just shorter than the length of your loaf pan 

or ~7.5" long.  You can also do this with a vegetable 

4.  Place the pistachios in the food processor and pulse only a few times until you have pieces that 

resemble being rough-chopped by hand 

aside for sprinkling over the top of the loaf.  Next, place the almond flour, arrowroot flour and salt into 

the food processor with the remaining partially

mixture resembling coarse meal - see image.  Set

5. Separate the eggs, placing the whites in a tall medium

Place the yolks in another large mixing bowl, along with the slightly cooled melted ghee 

honey, vanilla and lemon juice.  Whisk well to combine.  Add the 

large bowl of yolk mixture and whisk until the batter is smooth and no lumps remain.

6. Using a whisk (I use the whisk attachment of my immersion blender for speed and minimal clean

or the whisk attachment of your stand mixer, beat the egg whites until they look like softly whipped 

cream with soft peaks.  On a stand mixer

half that time using the immersion blender

those soft peaks because this is where you add lightness to the loaf.  

into the batter.  Switching to a rubber spatula, 

batter.  Gently fold in the remaining egg w

7.  Pour batter into the prepared loaf pan.  Lay rhubarb ribbons on top, side by side, leaving small gap 

between them (probably 3 or 4 ribbons 

rhubarb ribbons into shorter lengths ~4" with diaganol cuts.  Lay these shorter strips across the long 

pieces, on a slight slant almost creating a hatched or lattice pattern, with small gaps in between.  

can weave them under and over for a true lattice pat

reserved chopped pistachios over the top
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Preheat the oven to 325f.  Grease and line a 8" x 4.5" loaf pan.  

2. In a small saucepan, melt the ghee (or butter) over low heat.  You can also do this in the microwave.

Using a mandoline, carve out long ribbons of the rhubarb just shorter than the length of your loaf pan 

" long.  You can also do this with a vegetable peeler.  Set aside. 

Place the pistachios in the food processor and pulse only a few times until you have pieces that 

by hand with a knife.  Scoop out about 2 tbsp of the pistachios and set 

of the loaf.  Next, place the almond flour, arrowroot flour and salt into 

the food processor with the remaining partially-chopped pistachios.  Pulse repeatedly until you have a 

see image.  Set aside. 

lacing the whites in a tall medium-sized container or the bowl of a stand mixer

Place the yolks in another large mixing bowl, along with the slightly cooled melted ghee 

honey, vanilla and lemon juice.  Whisk well to combine.  Add the dry mixture in several batches into the 

yolk mixture and whisk until the batter is smooth and no lumps remain. 

whisk (I use the whisk attachment of my immersion blender for speed and minimal clean

attachment of your stand mixer, beat the egg whites until they look like softly whipped 

cream with soft peaks.  On a stand mixer, this takes me about 2-ish minutes on level 8 speed

immersion blender whisk attachment.  Whichever you use, make sure you get

this is where you add lightness to the loaf.  Sprinkle and stir the baking soda 

to a rubber spatula, stir in about a third of the whipped whites 

ently fold in the remaining egg whites until only a few streaks of egg whites are visible.

Pour batter into the prepared loaf pan.  Lay rhubarb ribbons on top, side by side, leaving small gap 

ribbons depending on thickness).  Cut another one or two strips of 

rb ribbons into shorter lengths ~4" with diaganol cuts.  Lay these shorter strips across the long 

pieces, on a slight slant almost creating a hatched or lattice pattern, with small gaps in between.  

for a true lattice pattern but that's entirely optional.  Sprinkle the 

over the top.  Bake in preheated oven about 45 minutes or until a wooden 
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You can also do this in the microwave.  

Using a mandoline, carve out long ribbons of the rhubarb just shorter than the length of your loaf pan 

Place the pistachios in the food processor and pulse only a few times until you have pieces that 

with a knife.  Scoop out about 2 tbsp of the pistachios and set 

of the loaf.  Next, place the almond flour, arrowroot flour and salt into 

chopped pistachios.  Pulse repeatedly until you have a 

sized container or the bowl of a stand mixer.  

Place the yolks in another large mixing bowl, along with the slightly cooled melted ghee (or butter), 

dry mixture in several batches into the 

 

whisk (I use the whisk attachment of my immersion blender for speed and minimal clean-up) 

attachment of your stand mixer, beat the egg whites until they look like softly whipped 

minutes on level 8 speed and about 

.  Whichever you use, make sure you get 

the baking soda 

about a third of the whipped whites to lighten the 

are visible. 

Pour batter into the prepared loaf pan.  Lay rhubarb ribbons on top, side by side, leaving small gap 

depending on thickness).  Cut another one or two strips of 

rb ribbons into shorter lengths ~4" with diaganol cuts.  Lay these shorter strips across the long 

pieces, on a slight slant almost creating a hatched or lattice pattern, with small gaps in between.  You 

Sprinkle the 

or until a wooden 
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skewer poked into the center of the loaf emerges clean.  Leave to set for 5 minutes, then run a sharp 

knive around the edge and turn out onto a cooling rack.  Let cool completely, if you can 

Slice into thick pieces and enjoy! 

xx    
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skewer poked into the center of the loaf emerges clean.  Leave to set for 5 minutes, then run a sharp 

knive around the edge and turn out onto a cooling rack.  Let cool completely, if you can 
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skewer poked into the center of the loaf emerges clean.  Leave to set for 5 minutes, then run a sharp 

knive around the edge and turn out onto a cooling rack.  Let cool completely, if you can resist!   


