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Lemon Cream Pistachio Sandwich Cookies 
Blog post: https://korenainthekitchen.com/2018/12/31/lemon-cream-pistachio-sandwich-cookies/  
 
Lemon cream from Tartine. Lemon-pistachio cookies adapted from Cook's Illustrated. Makes 
about 35 small sandwich cookies. 
 
Lemon Cream 
 
In a heat-proof, non-reactive medium bowl, whisk together: 

3 large eggs 
1 large egg yolk 
3/4 cup sugar 
pinch salt 
1/2 cup + 2 tbsp lemon juice 

 
Place the bowl over a pot filled with a few inches of barely simmering water (without the bottom of 
the bowl touching the water) and cook, whisking, for a loooooooong time, until the mixture turns 
into a very thick, scoopable curd (it will be about 180˚F on an instant-read thermometer). 
 
Remove the curd from the heat and allow it to cool for a few minutes to about 140˚F, whisking 
occasionally. While it cools, cut 1 cup unsalted butter into cubes (about 1 tbsp each). 
 
Pour the lemon curd into a blender, or use an immersion blender, and begin blending the curd. 
Add the butter, one cube at a time, allowing each to emulsify before adding the next. The lemon 
curd will turn creamy, pale, and thick. If it doesn’t, you may not have cooked the lemon curd 
enough in the first step – just place it back over a double boiler and cook until VERY thick, then 
blend in a few more tablespoons of butter until thick and creamy. 
 
Press a piece of plastic wrap directly to the surface to prevent a skin from forming, and let it cool 
to room temperature before filling the cookies (or you can refrigerate until needed - bring it back 
to room temperature so it pipes easily). This will make more than you need to fill the cookies, but 
no one ever got mad about having extra lemon curd, which can be kept in the fridge for up to 5 
days (if it lasts that long). 
 
Lemon-Pistachio Cookies 
 
In the bowl of an electric mixer, place: 

10 tbsp unsalted butter, softened 
1/3 cup + 1 tbsp granulated sugar 
1/4 tsp fine sea salt 

 
Place a fine mesh strainer over the bowl and press 1 hardboiled egg yolk through the strainer 
into the bowl. 
 
With the paddle attachment, cream everything together on medium speed until light and fluffy. 
Add: 

1 tsp vanilla extract 
zest of 1 lemon 

 
Measure out 1 1/2 cups all purpose flour. Add half of it to the butter-sugar mixture and mix to 
combine. Stir in 1/2 cup finely chopped pistachios, then add the remaining flour and mix until 
just combined. Scrape down the bottom and sides of the bowl with a spatula and give the dough 
a few final turns/folds with the spatula to make sure everything is evenly mixed. 
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Divide the dough in half and form each half into a 6-inch cylinder. Begin pressing the cylinder flat 
and turning it 90 degrees to make a square cross-section, with each side about 1 inch wide and 
the log about 9 1/2 inches long. Wrap in waxed paper and chill for at least 1 hour, until firm. 
 
When ready to bake, preheat the oven to 350˚F (325˚F convection) with the racks in the upper 
and lower third positions. Slice each dough log into 1/4-inch thick slices with a large, sharp knife. 
Arrange the slices about 1 inch apart on a parchment paper or silicon mat-lined baking sheet. 
 
Bake for 10-12 minutes, until pale golden brown and slightly darker at the edges, rotating the 
racks front to back and top to bottom half way through baking. Cool for about 5 minutes on the 
baking sheets, then transfer the cookies to a cooling rack. 
 
Assembly 
 
Place about 1 cup cooled lemon cream in a piping bag, and pipe about 1 teaspoon on the 
bottom of half the cooled cookies. Top with a second cookie and press gently so the cream 
reaches the edges of the cookies. 
 
Melt about 1/2 cup chopped white chocolate and place it in a piping bag. Pipe a squiggle of 
white chocolate on each cookie sandwich. Sprinkle the cookies with 2 tbsp finely chopped 
pistachios. Let the cookies sit until the chocolate sets, then layer them between waxed paper in 
an airtight container and store them somewhere cool and dry (not the fridge) for at least 24 hours 
for the textures to meld. Will keep at a cool room temperature for about 4 days. 


