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( Cranberry Walnut Upside Down Cake

)

Vegetarian

READY IN SERVINGS

©!

CALORIES

©

1500 min. 8

DESSERT

502 kcal

Ingredients

I:‘ 1.5 teaspoons double-acting baking powder

I:‘ 1 teaspoon baking soda

D 0.8 cup buttermilk well-shaken

I:‘ 1.8 cups cranberries fresh frozen thaw (7 ounces; do not if )
I:‘ 2 large eggs

I:‘ 1.5 cups flour all-purpose

I:‘ 0.8 cup granulated sugar

I:‘ 0.8 cup brown sugar light packed
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8 servings accompaniment: lightly whipped cream sweetened
0.5 teaspoon salt

0.5 cup butter unsalted softened

0.5 teaspoon vanilla

3 ounces walnuts toasted coarsely chopped

Equipment
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bowl

frying pan
oven

knife

whisk
plastic wrap
hand mixer

skewers

Directions
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Melt butter in skillet over moderate heat, then swirl to coat bottom and side of skillet and stir
in brown sugar. Simmer, stirring, until sugar is dissolved, 1to 2 minutes, then sprinkle
cranberries and walnuts evenly over butter mixture and remove from heat.

Put oven rack in middle position and preheat oven to 350°F.

Whisk together flour, baking powder, baking soda, and salt. Beat together butter and sugar in
a large bowl with an electric mixer at high speed until light and fluffy, 4 to 6 minutes.

Add eggs, 1 at a time, beating well after each addition. Beat in vanilla. Reduce speed to low
and add flour mixture alternately in batches with buttermilk, beginning and ending with flour
mixture and mixing until just combined. (Do not overmix.)

Heat topping in skillet over moderately high heat until it starts to bubble, then gently spoon
batter over topping and spread evenly. Quickly transfer to oven; bake until cake is golden
brown and a wooden skewer comes out clean, 25 to 30 minutes. Cool cake in pan on a rack 15
minutes. Run a thin knife around inside edge of pan, then invert a serving plate over pan and
invert cake onto plate. Cool completely on plate on rack, 1 hour.



I:‘ Serve cake at room temperature.

I:‘ Cake can be made 1day ahead and kept, wrapped in plastic wrap, at room temperature.

Nutrition Facts

I
I proTEIN 5.35% [ FAT 45.88% CARBS 48.77%

Properties
Glycemic Index:41.64, Glycemic Load:27.53, Inflammation Score:-6, Nutrition Score:9.7513043154841%

Flavonoids

Cyanidin: 10.44mg, Cyanidin: 10.44mg, Cyanidin: 10.44mg, Cyanidin: 10.44mg Delphinidin: 1.68mg, Delphinidin:
1.68mg, Delphinidin: 1.68mg, Delphinidin: 1.68mg Malvidin: 0.Img, Malvidin: 0.Img, Malvidin: 0.Img, Malvidin: 0.Img
Pelargonidin: 0.07mg, Pelargonidin: 0.07mg, Pelargonidin: 0.07mg, Pelargonidin: 0.07mg Peonidin: 10.75mg,
Peonidin: 10.75mg, Peonidin: 10.75mg, Peonidin: 10.75mg Catechin: 0.09mg, Catechin: 0.09mg, Catechin: 0.09mg,
Catechin: 0.09mg Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin:
0.16mg Epicatechin: 0.96mg, Epicatechin: 0.96mg, Epicatechin: 0.96mg, Epicatechin: 0.96mg Epigallocatechin 3-
gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21Img, Epigallocatechin 3-gallate:
0.2Img Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Myricetin: 1.45mg,
Myricetin: 1.45mg, Myricetin: 1.45mg, Myricetin: 1.45mg Quercetin: 3.25mg, Quercetin: 3.25mg, Quercetin: 3.25mg,
Quercetin: 3.25mg

Nutrients (% of daily need)

Calories: 501.88kcal (25.09%), Fat: 26.24g (40.37%), Saturated Fat: 12.25g (76.54%), Carbohydrates: 62.76g
(20.92%), Net Carbohydrates: 60.63g (22.05%), Sugar: 42.26g (46.95%), Cholesterol: 100.03mg (33.34%), Sodium:
417.38mg (18.15%), Alcohol: 0.09g (100%), Alcohol %: 0.07% (100%), Protein: 6.88g (13.76%), Manganese: 0.62mg
(31.07%), Selenium: 13.66ug (19.52%), Vitamin B1: 0.24mg (15.94%), Folate: 61.16ug (15.29%), Vitamin B2: 0.24mg
(14.15%), Vitamin A: 691.92IU (13.84%), Phosphorus: 129.05mg (12.91%), Calcium: 123.96mg (12.4%), Copper: 0.24mg
(12.17%), Iron: 1.92mg (10.64%), Fiber: 2.13g (8.54%), Vitamin B3: 1.58mg (7.92%), Magnesium: 29.39mg (7.35%),
Vitamin B6: 0.12mg (5.91%), Vitamin E: 0.85mg (5.69%), Vitamin B5: 0.55mg (5.48%), Zinc: 0.78mg (5.2%), Vitamin
D: 0.76pg (5.04%), Potassium: 168.85mg (4.82%), Vitamin C: 3.29mg (3.99%), Vitamin B12: 0.24ug (3.98%), Vitamin
K: 2.55ug (2.43%)



