( Celebration Pineapple Upside-Down Cake )

READY IN SERVINGS CALORIES

10 ©)

115 min. 6 673 kcal

DESSERT

Ingredients

0.5 cup brandy

0.3 cup butter melted

1.3 cups cake flour

6 servings canola oil

0.5 pint cherries fresh pitted halved

4 egg yolks

6 large eggs

0.5 cup heavy cream

0.5 cup milk
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|:| 0.5 pineapple fresh cored peeled cut into 1/4-inch rings

|:| 0.3 cup sugar
|:| 0.3 cup sugar

|:| 1 vanilla extract to taste (approximately 3 tablespoons)

|:| 1 teaspoon vanilla extract

|:| 1 cup water

Equipment
bowl

frying pan
baking paper
oven

whisk

pot
toothpicks
cake form
tongs

candy thermometer

oven mitt
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Directions

|:| Pour the milk and heavy cream into a heavy bottomed saucepot and scrape the seeds from
the vanilla bean into the pot (or add vanilla extract). (If using a vanilla bean, put the vanilla pod

in the pot as well.)

|:| Add half the sugar to the pot and bring to a simmer (just below a bail). In a small bowl whisk
together the egg yolks and the rest of the sugar and temper it by adding a small amount of
the heated milk mixture to the bowl while whisking constantly (known as a liaison). Now pour
the liaison (egg mixture) into the milk pot, stirring constantly. You are only heating it. Do not
boil. Do not cook. The idea of a liaison is to incorporate the eggs and avoid making them into
scrambled eggs! You want the mixture to begin to thicken so it will coat the back of a spoon.
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Remove from heat and allow to cool, then remove vanilla pod and discard, and refrigerateuntil
chilled.

For the pineapple and cherries: In a skillet, bring 1 cup of water and the brandy to a boil, then

reduce heat to a simmer.
Add the pineapple to the simmering brandy mixture. (

Add enough hot water to cover, if necessary.) Poach for about 10 minutes and using tongs,

remove to a platter. In the same poaching liquid cook the cherries for about 10 minutes.
Remove from heat and let cool to room temperature while you are preparing the batter.

For the cake: Preheat oven to 350 degrees F. Oil the bottom of a 9 by 2-inch deep round pan
and lay parchment paper over the bottom. Then brush a thin layer of canola oil on top of the
parchment paper. Sift together cake flour and just 1 tablespoon of the sugar several times to
aerate. In a separate heatproof bowl combine the eggs and and the other 3 tablespoon sugar.
Nest the bowl with the sugar and eggs in another larger bowl filled with about 2-inches hot

water.

Whisk together the eggs and sugar, being very careful NOT to splash any water into it. The
idea here is to raise the temperature of the egg and 3/4 cup sugar mixture to between 100
and 120 degrees F. Use a candy thermometer to test the temperature. Once the mixture is
warmed, remove the bowl! from the water bowl and use an electric beater to beat it until it is
about triple in volume and is the consistency of soft whipped cream. Sift the 1/3 of the flour
and sugar mixture into the bowl of beaten eggs and sugar, and fold together. Repeat for each
remaining 1/3 of the flour mixture, folding together after each addition. Then, gently fold in the

melted butter and vanilla.

Arrange the pineapple circles with cherries placed in the center in the bottom of the cake
pan. Start the pattern at the middle and work your way out.

Pour batter over layer of pineapple, spreading evenly, but don't fill pan any more than within
1/2-inch of the top edge of the pan. Bang pan on countertop - 1or 2 times only - to make sure
the batter sinks down between the fruit, but don't overdo it or you will undo all your hard work

in aerating the batter!

Bake in oven until the surface springs back when touched and a toothpick inserted in the

cake comes out clean, about 20 to 25 minutes.

Let cake cool in pan 10 minutes to allow set up, then using oven mitts, press a serving plate
firmly on the top edges of the pan, and invert the cake onto the plate. Replace any pineapple
slices or cherries that become dislodged. This cake can be served warm or at room

temperature, topped with creme anglaise.
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Nutrients (% of daily need)

Calories: 673.28kcal (33.66%), Fat: 40.63g (62.51%), Saturated Fat: 15.25g (95.3%), Carbohydrates: 54.09g
(18.03%), Net Carbohydrates: 51.58g (18.76%), Sugar: 31.11g (34.57%), Cholesterol: 367.57mg (122.52%), Sodium:
174.62mg (7.59%), Alcohol: 6.97g (100%), Alcohol %: 2.55% (100%), Protein: 13.49g (26.98%), Selenium: 33.69ug
(48.13%), Manganese: 0.96mg (48.04%), Vitamin C: 38.93mg (47.19%), Vitamin E: 3.92mg (26.11%), Vitamin B2:
0.42mg (24.65%), Vitamin A: 1152.18IU (23.04%), Phosphorus: 221.29mg (22.13%), Folate: 65.94ug (16.48%), Vitamin
B5: 1.62mg (16.19%), Vitamin D: 2.19ug (14.59%), Vitamin B12: 0.84ug (14.03%), Vitamin B6: 0.26mg (13.03%),
Vitamin K: 13.23ug (12.6%), Copper: 0.21mg (10.7%), Calcium: 104.88mg (10.49%), Iron: 1.84mg (10.21%), Fiber: 2.51g
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