
Candy Corn Upside-Down Cake

DESSERT

Ingredients
7.5 ounces flour

1 teaspoon double-acting baking powder

5 tablespoons butter  divided softened 

1.5 cups candy corn

2 large eggs

7 ounces granulated sugar

6 ounces brown sugar  light packed 

0.5 teaspoon salt

0.8 cup milk  whole ( or 2 percent) 

READY IN

60 min.

SERVINGS

9

CALORIES

434 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

baking pan

toothpicks

stand mixer

Directions
Preheat the oven to 350°F.

Place the butter in a 9-inch square baking pan, and set it in the oven until melted (it is fine to

do this as the oven preheats).

Remove the pan from the oven and gently tilt so that the butter coats the entire bottom of

the pan.

Sprinkle brown sugar evenly over the butter.

Sprinkle candy corn evenly on top.

In a medium bowl, sift together the flour, baking powder, and salt.

In the bowl of a stand mixer fitted with the paddle attachment, cream the butter and

granulated sugar on medium speed until light and fluffy, 3 to 5 minutes.

Add the eggs, mixing until incorporated.

Add the flour mixture alternately with the milk, in 2 to 3 additions, pausing to scrape down the

sides of the bowl with each addition. Beat on low speed until fully incorporated.

Pour the batter into the pan, taking care not to dislodge the carefully planted candy corn.

Set a cookie tray under the cake in the oven, in case the candy bubbles or drips.

Bake until a toothpick inserted in the center comes out mostly clean, 45 to 50 minutes.

Immediately place a heatproof serving plate upside down over the pan; in one swift, sure

motion, flip the plate and pan over so that the cake is now on the plate. Leave the pan in

place for several minutes so the gooey mixture can drip down over the cake. After the

dripping is done, lift off the pan.



Serve still slightly warm. Store, loosely covered, at room temperature.

Nutrition Facts

 PROTEIN 4.2%
  FAT 17.12%

  CARBS 78.68%

Properties
Glycemic Index:36.12, Glycemic Load:28.91, Inflammation Score:-3, Nutrition Score:5.6699999700422%

Nutrients (% of daily need)
Calories: 433.54kcal (21.68%), Fat: 8.32g (12.8%), Saturated Fat: 4.76g (29.75%), Carbohydrates: 86g (28.67%), Net

Carbohydrates: 85.36g (31.04%), Sugar: 65.61g (72.89%), Cholesterol: 60.5mg (20.17%), Sodium: 333.97mg

(14.52%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.6g (9.19%), Selenium: 12.24µg (17.49%), Vitamin B1:

0.2mg (13.44%), Folate: 48.88µg (12.22%), Vitamin B2: 0.2mg (11.9%), Manganese: 0.18mg (8.92%), Iron: 1.49mg

(8.26%), Phosphorus: 80.41mg (8.04%), Calcium: 78.75mg (7.87%), Vitamin B3: 1.45mg (7.24%), Vitamin A: 287.31IU

(5.75%), Vitamin B5: 0.38mg (3.83%), Vitamin B12: 0.22µg (3.7%), Vitamin D: 0.45µg (2.97%), Potassium: 98.67mg

(2.82%), Magnesium: 10.95mg (2.74%), Zinc: 0.41mg (2.72%), Copper: 0.05mg (2.64%), Fiber: 0.64g (2.56%),

Vitamin B6: 0.05mg (2.48%), Vitamin E: 0.32mg (2.14%)


