
Bacon-Pineapple Upside-Down Cake

Ingredients
6 slices bacon

1.5 teaspoons double-acting baking powder

0.5 teaspoon baking soda

0.8 cup buttermilk

2 large eggs

2 cups flour  all-purpose 

0.8 cup granulated sugar

1 cup brown sugar  light packed 

7  pineapple rings  fresh ( 1/) 

1 pinch salt

READY IN

150 min.

SERVINGS

8

CALORIES

575 kcal
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1.5 sticks butter  unsalted at room temperature 

1 teaspoon vanilla extract

Equipment
bowl

frying pan

paper towels

oven

knife

whisk

blender

toothpicks

cake form

Directions
Preheat the oven to 350 degrees F. Cook the bacon in a large skillet over medium heat,

turning occasionally, until crisp, 9 to 11 minutes; remove to paper towels. Finely chop and set

aside.

Pour off all but 3 tablespoons drippings from the skillet.

Add 4 tablespoons butter and melt over low heat.

Pour into a 9-inch-round cake pan, tilting the pan to coat the bottom.

Sprinkle the brown sugar evenly over the butter mixture.

Place a pineapple ring in the middle of the pan, then arrange the remaining rings around the

outside, overlapping them slightly if necessary.

Sprinkle about 3 tablespoons of the chopped bacon in the middle of the rings and between

them.

Whisk the flour, baking powder, baking soda and salt in a medium bowl. Beat the remaining 1

stick butter and the granulated sugar in a large bowl with a mixer on medium-high speed until

light and fluffy, about 2 minutes. Beat in the eggs, one at a time, then beat in the vanilla.

Reduce the mixer speed to low and beat in the flour mixture in 3 additions, alternating with

the buttermilk, beginning and ending with the flour mixture. Increase the mixer speed to high



and beat until the batter is smooth, about 15 more seconds. Fold in the remaining chopped

bacon.

Spread the batter over the pineapple in the pan.

Bake until a toothpick inserted into the center comes out clean, about 1 hour.

Transfer to a rack and let cool 15 minutes, then run a knife around the edge and invert onto a

platter.

Let cool at least 1 hour before serving.
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Nutrition Facts

 PROTEIN 5.54%
  FAT 40.28%

  CARBS 54.18%

Properties
Glycemic Index:33.51, Glycemic Load:30.87, Inflammation Score:-5, Nutrition Score:9.891739083373%

Nutrients (% of daily need)
Calories: 574.74kcal (28.74%), Fat: 26.09g (40.14%), Saturated Fat: 13.95g (87.18%), Carbohydrates: 78.94g

(26.31%), Net Carbohydrates: 77.45g (28.16%), Sugar: 53.8g (59.78%), Cholesterol: 105.42mg (35.14%), Sodium:

314.74mg (13.68%), Alcohol: 0.17g (100%), Alcohol %: 0.11% (100%), Protein: 8.08g (16.15%), Selenium: 19.44µg

(27.77%), Vitamin B1: 0.36mg (23.89%), Folate: 67.59µg (16.9%), Vitamin B2: 0.29mg (16.78%), Vitamin B3: 2.72mg

(13.61%), Vitamin A: 665.14IU (13.3%), Phosphorus: 127.52mg (12.75%), Iron: 2.17mg (12.08%), Manganese: 0.24mg

(11.99%), Calcium: 118.59mg (11.86%), Copper: 0.14mg (6.9%), Vitamin B6: 0.14mg (6.82%), Potassium: 218.5mg

(6.24%), Vitamin D: 0.93µg (6.18%), Fiber: 1.49g (5.97%), Magnesium: 23.25mg (5.81%), Vitamin C: 4.69mg (5.68%),

Vitamin B5: 0.57mg (5.65%), Vitamin B12: 0.33µg (5.55%), Zinc: 0.74mg (4.93%), Vitamin E: 0.74mg (4.92%),

Vitamin K: 2.03µg (1.93%)


