
Pineapple Mojo Cake

DESSERT

Ingredients
0.5 cup brown sugar

0.3 cup butter  room temperature 

8  1 (8 ounce) can crushed pineapple  crushed canned 

0.5 teaspoon ground cinnamon

0.5 cup walnuts  chopped 

18.3 ounce duncan hines classic decadent cake mix  yellow 

Equipment
bowl

READY IN

45 min.

SERVINGS

6

CALORIES

520 kcal

https://whatsheate.com


oven

toothpicks

Directions
Preheat oven to 350 degrees F (175 degrees C). Grease two 8 inch round cake pans.

Prepare cake mix according to package directions, replacing the water with reserved

pineapple juice. In a bowl, cream together the butter, brown sugar and cinnamon. Stir in the

pineapple and nuts.

Divide the pineapple mixture evenly between the prepared pans, then cover each pineapple

layer with the cake mix batter.

Bake in the preheated oven for 25 minutes, or until a toothpick inserted into the center of the

cake comes out clean. Cool cakes for 5 minutes, then turn one layer out onto a plate scraping

off any pineapple that may be stuck. Next, invert second cake layer onto the first so there is

pineapple in the middle and on top of the cake. May be served warm with whipped cream, if

desired.

Nutrition Facts

 PROTEIN 3.61%
  FAT 27.9%

  CARBS 68.49%

Properties
Glycemic Index:12.5, Glycemic Load:0.14, Inflammation Score:-4, Nutrition Score:9.205652229164%

Flavonoids
Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg, Cyanidin: 0.26mg

Nutrients (% of daily need)
Calories: 519.79kcal (25.99%), Fat: 16.43g (25.27%), Saturated Fat: 6.86g (42.86%), Carbohydrates: 90.73g

(30.24%), Net Carbohydrates: 88.94g (32.34%), Sugar: 55.57g (61.74%), Cholesterol: 20.34mg (6.78%), Sodium:

693.93mg (30.17%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.79g (9.58%), Phosphorus: 304.25mg

(30.43%), Manganese: 0.54mg (26.92%), Calcium: 210.87mg (21.09%), Folate: 68.74µg (17.18%), Vitamin B1: 0.23mg

(15.62%), Vitamin B2: 0.22mg (12.79%), Iron: 2.23mg (12.37%), Copper: 0.23mg (11.39%), Vitamin B3: 2.14mg

(10.68%), Vitamin E: 1.09mg (7.23%), Fiber: 1.79g (7.18%), Magnesium: 26.17mg (6.54%), Vitamin B6: 0.13mg (6.39%),

Selenium: 3.39µg (4.84%), Vitamin A: 239.47IU (4.79%), Vitamin B5: 0.4mg (4.05%), Zinc: 0.55mg (3.68%), Vitamin

K: 3.49µg (3.32%), Potassium: 112.55mg (3.22%), Vitamin B12: 0.1µg (1.71%)


