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DESSERT

Cranberry Upside Down Cake

1 January 2025
TOTAL TIME PREP COO0OK SERVES PER SERVING CALORIES
75 min 20 min 55 min 8 $1.03 497 kcal

Indulge in the delightful flavors of our Dairy-Free Cranberry Upside Down Cake, a perfect

dessert that combines the tartness of fresh cranberries with the warmth of spices and the
sweetness of brown sugar. This cake is not only a feast for the eyes but also a treat for the taste

buds, making it an i...

Ingredients

[l ¥ cup butter or margarine [] 1 cup packed brown sugar
[[] 2 cups fresh or frozen (thawed) cranberries [] 1 cup chopped pecans

0

[ 3eggyolks [l 1 cup granulated sugar

[] 1 cup Gold all-purpose flour [l 1teaspoon baking powder
[] Y% teaspoon ground cinnamon [l Y teaspoon salt

[l % cup orange juice [l 1teaspoon vanilla
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[l 1teaspoon grated orange peel [] 2 egg whites

[l Y. teaspoon cream of tartar

EQUIPMENT Bowl, Frying pan, Oven, Hand mixer

Method

o
0
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Heat oven to 350°F. In 10-inch cast-iron skillet, melt butter over low heat.

Sprinkle brown sugar, cranberries and pecans in skillet.

Remove from heat.

Inlarge bowl, beat egg yolks with electric mixer on high speed until thick and pale. Gradually beat in
granulated sugar. In small bowl, mix flour, baking powder, cinnamon and salt. On low speed, beat flour
mixture into sugar mixture alternately with orange juice, beating after each addition just until smooth.
Beat in vanilla and orange peel.

In small bowl, beat egg whites and cream of tartar with electric mixer on high speed just until stiff peaks
form. Fold into batter.

Pour into skillet.

Bake 45 to 50 minutes or until center is set. Cool 5 minutes.

Place heatproof serving plate upside down on pan; turn plate and pan over.

Let pan remain over cake 1 minute so cranberry mixture can drizzle over cake.

Remove pan.

Serve warm.
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Nutrition per serving

497 5g

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium
Cholesterol

Vitamin C

23 g

FAT

39¢g-
27g-
541g-
284 mg -
72.9 mg-

7.9mg -

70¢g

CARBS

24% of daily needs
11% of daily needs
60% of daily needs
12% of daily needs
24% of daily needs

10% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/cranberry-upside-down-cake-19298
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