< WHATSHeATe

( Pineapple Cake )

Vegetarian Gluten Free

CALORIES

©

READY IN SERVINGS

©!

20 min. 12 224 kcal

DESSERT

Ingredients
I:‘ 4 ounces butter - regular type salted (1 stick)

I:‘ 20 oz pineapple crushed canned

I:‘ 3 egg yolks

I:‘ 5 oz evaporated milk canned

I:‘ 1.5 cups sugar

I:‘ 1 teaspoon vanilla extract

Equipment

I:‘ frying pan
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I:‘ sauce pan
D oven

] whisk

I:‘ cake form
Directions

I:‘ Preheat oven to 350 degrees F. Spray a 13x9 inch metal cake pan with cooking spray.

I:‘ Drain crushed pineapple and reserved juice. You should get about 2/3 cup of juice which you
can use in the cake (as below) or drink.Prepare cake as directed on box or use your favorite
scratch recipe for yellow cake or pineapple cake. My grandmother used a box yellow cake,
but instead of using water as directed, she used half pineapple juice/half water instead of all
water.Set a large (3 quart) saucepan over medium heat and add butter. When butter is about
halfway melted, add evaporated milk and sugar. Continue cooking over medium heat,
whisking often, until butter is completely melted and mixture is hot and just beginning to
simmer around the edges.

I:‘ Add egg yolks and continue cooking over medium, whisking constantly, until mixture boils and
thickens. Cook and whisk for a little over a minute, then remove from heat and let cool for

about 5 minutes.

I:‘ Add vanilla extract and drained pineapple. Leave pineapple mixture at room temperature (still
in pan) while cake continues to bake and cools.When cake is cool, pour room-temperature

pineapple mixture over cake.

I:‘ Place in refrigerator and chill until pineapple topping sets.

Nutrition Facts
]

PROTEIN 3.19% [ FAT 38.52% CARBS 58.29%

Properties
Glycemic Index:10.01, Glycemic Load:17.46, Inflammation Score:-2, Nutrition Score:2.8521739166716%

Nutrients (% of daily need)

Calories: 223.75kcal (11.19%), Fat: 9.88g (15.2%), Saturated Fat: 5.83g (36.46%), Carbohydrates: 33.65g (11.22%),
Net Carbohydrates: 33.03g (12.01%), Sugar: 32.95g (36.61%), Cholesterol: 72.34mg (24.11%), Sodium: 76.2mg
(3.31%), Alcohol: 0.11g (100%), Alcohol %: 0.15% (100%), Protein: 1.84g (3.68%), Vitamin A: 352.91U (7.06%), Vitamin



C: 4.67mg (5.66%), Phosphorus: 47.12mg (4.71%), Calcium: 46.75mg (4.67%), Vitamin B2: 0.08mg (4.66%),
Selenium: 3.23ug (4.61%), Vitamin B1: 0.06mg (4.15%), Potassium: 102.55mg (2.93%), Copper: 0.06mg (2.9%),
Vitamin B6: 0.06mg (2.87%), Magnesium: 10.38mg (2.59%), Folate: 10.16ug (2.54%), Fiber: 0.61g (2.46%), Vitamin E:
0.36mg (2.42%), Vitamin B5: 0.22mg (2.2%), Vitamin B12: 0.12ug (2.05%), Vitamin D: 0.25ug (1.7%), Zinc: 0.25mg
(1.69%), Iron: 0.29mg (1.62%), Vitamin K: 1.09ug (1.04%)



