( Peachy Pineapple Upside-Down Cake )

@ Dairy Free

READY IN SERVINGS
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100 min. 15

DESSERT

Ingredients

0.3 cup butter

1 cup brown sugar packed

12 cashew pieces drained (from two)

12 maraschino cherries (from 6-o0z jar)

8 pineapple crushed drained canned

1 box cake mix yellow

0.3 cup vegetable oil

3 eggs

CALORIES
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279 kcal
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Equipment

[
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bowl

frying pan
paper towels
oven

knife

hand mixer

toothpicks

Directions
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Heat oven to 350°F (325°F for dark or nonstick pan). In 13x9-inch pan, melt butter in oven.
Remove from oven; sprinkle brown sugar evenly over butter.
Place peach halves on paper towels to absorb liquid; pat dry.

Place maraschino cherry in center of each peach half; place cut side down on brown sugar

(cherries will be on bottom). Spoon pineapple around peaches.

Add enough water to reserved pineapple juice to measure 3/4 cup. In large bowl, beat cake
mix, juice mixture, oil and eggs with electric mixer on low speed 30 seconds, then on medium

speed 2 minutes, scraping bowl occasionally.
Pour batter over peaches and pineapple; spread as evenly as possible.

Bake 45 to 53 minutes or until toothpick inserted in center of cake comes out clean and top

is deep golden brown. Immediately run knife around side of pan to loosen cake.

Place heatproof serving plate upside down on pan; turn pan and plate over. Leave pan over
cake 1 minute so topping can drizzle over cake. Cool 30 minutes.

Serve warm or cool. Store covered in refrigerator.

Nutrition Facts
I

PROTEIN 3.77% [ FAT 32.54% CARBS 63.69%

Properties



Glycemic Index:1.68, Glycemic Load:0.08, Inflammation Score:-2, Nutrition Score:4.5382608466822%

Nutrients (% of daily need)

Calories: 278.74kcal (13.94%), Fat: 10.22g (15.72%), Saturated Fat: 2.3g (14.37%), Carbohydrates: 45.01g (15%), Net
Carbohydrates: 44.43g (16.16%), Sugar: 30.88g (34.31%), Cholesterol: 32.74mg (10.91%), Sodium: 303.5TImg (13.2%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.67g (5.33%), Phosphorus: 133mg (13.3%), Vitamin K: 10.41ug
(9.91%), Calcium: 93.65mg (9.37%), Vitamin B2: 0.12mg (7.18%), Folate: 28.08pg (7.02%), Vitamin E: 0.94mg
(6.24%), Iron: 1.07mg (5.97%), Vitamin B1: 0.09mg (5.94%), Selenium: 4.16ug (5.94%), Manganese: 0.Img (4.9%),
Vitamin B3: 0.84mg (4.18%), Vitamin A: 184.92IU (3.7%), Copper: 0.07mg (3.53%), Vitamin B5: 0.3mg (2.95%),
Vitamin B6: 0.05mg (2.67%), Magnesium: 9.68mg (2.42%), Fiber: 0.59g (2.35%), Zinc: 0.29mg (1.94%), Vitamin B12:
0.12pg (1.94%), Potassium: 58.86mg (1.68%), Vitamin D: 0.18pg (1.17%)



