
Fresh Apricot Upside-Down Cake
 Vegetarian

DESSERT

Ingredients
0.3 teaspoon almond extract

1.5 teaspoons double-acting baking powder

0.5 teaspoon baking soda

0.8 cup buttermilk  well-shaken 

2 large eggs  for 30 minutes at room temperature 

1.8 cups flour  all-purpose 

0.8 cup granulated sugar

0.8 cup brown sugar  light packed 

READY IN

4500 min.

SERVINGS

8

CALORIES

387 kcal

https://whatsheate.com


0.5 teaspoon salt

0.5 cup butter  unsalted softened 

1.5 teaspoons vanilla extract

Equipment
bowl

frying pan

oven

blender

hand mixer

aluminum foil

oven mitt

Directions
Preheat oven to 375°F.

Heat butter in skillet over moderate heat until foam subsides. Reduce heat to low and sprinkle

brown sugar evenly over butter, then cook, undisturbed, 3 minutes (not all of sugar will be

melted).

Remove skillet from heat and arrange apricot halves, cut sides down, close together on top of

brown sugar.

Sift together flour, baking powder and soda, and salt into a small bowl.

Beat together butter, sugar, and extracts in a large bowl with an electric mixer at medium

speed until pale and fluffy, 2 to 3 minutes in a standing mixer or 3 to 4 minutes with a

handheld. Beat in eggs 1 at a time, then beat until mixture is creamy and doubled in volume, 2

to 3 minutes.

Reduce speed to low and add flour mixture in 3 batches alternately with buttermilk, beginning

and ending with flour mixture, and beat just until combined.

Gently spoon batter over apricots and spread evenly.

If your skillet isn't ovenproof, wrap handle with heavy-duty foil (or a double layer of regular

foil) before baking.



Bake cake in middle of oven until golden brown and a wooden pick inserted in center comes

out clean, 40 to 45 minutes.

Wearing oven mitts, immediately invert a large plate over skillet and, keeping plate and skillet

firmly pressed together, invert cake onto plate. Carefully lift skillet off cake and, if necessary,

replace any fruit that is stuck to bottom of skillet. Cool to warm or room temperature.

Nutrition Facts

 PROTEIN 5.4%
  FAT 31.76%

  CARBS 62.84%

Properties
Glycemic Index:33.51, Glycemic Load:28.72, Inflammation Score:-4, Nutrition Score:6.8573912485786%

Nutrients (% of daily need)
Calories: 386.56kcal (19.33%), Fat: 13.77g (21.18%), Saturated Fat: 8.15g (50.93%), Carbohydrates: 61.29g (20.43%),

Net Carbohydrates: 60.55g (22.02%), Sugar: 40.06g (44.51%), Cholesterol: 79.48mg (26.49%), Sodium: 342.77mg

(14.9%), Alcohol: 0.3g (100%), Alcohol %: 0.32% (100%), Protein: 5.27g (10.54%), Selenium: 14.44µg (20.63%),

Vitamin B1: 0.23mg (15.4%), Folate: 57.67µg (14.42%), Vitamin B2: 0.24mg (14.12%), Manganese: 0.21mg (10.39%),

Calcium: 101.94mg (10.19%), Iron: 1.74mg (9.65%), Phosphorus: 94.12mg (9.41%), Vitamin A: 459.17IU (9.18%),

Vitamin B3: 1.68mg (8.38%), Vitamin D: 0.76µg (5.04%), Vitamin B5: 0.44mg (4.4%), Vitamin B12: 0.24µg (3.98%),

Copper: 0.07mg (3.4%), Vitamin E: 0.49mg (3.28%), Potassium: 109.57mg (3.13%), Zinc: 0.46mg (3.07%),

Magnesium: 12.22mg (3.05%), Fiber: 0.74g (2.96%), Vitamin B6: 0.05mg (2.52%), Vitamin K: 1.18µg (1.12%)


