
Pineapple Upside-Down Cake
 Vegetarian

DESSERT

Ingredients
2 teaspoons double-acting baking powder

2 tablespoons rum  dark for sprinkling over cake 

2 large eggs

1.5 cups flour  all-purpose 

1 cup granulated sugar

2 teaspoons ground cardamom

0.8 cup brown sugar  light packed 

0.5 medium pineapple  cored peeled quartered 

READY IN

1500 min.

SERVINGS

8

CALORIES

402 kcal

https://whatsheate.com


0.5 cup pineapple juice  unsweetened 

0.3 teaspoon salt

0.8 stick butter  unsalted softened 

1 teaspoon vanilla

Equipment
bowl

frying pan

oven

hand mixer

Directions
Preheat oven to 350°F.

Cut pineapple crosswise into 3/8-inch-thick pieces. Melt butter in skillet.

Add brown sugar and simmer over moderate heat, stirring, 4 minutes.

Remove from heat. Arrange pineapple on top of sugar mixture in concentric circles,

overlapping pieces slightly.

Sift together flour, cardamom, baking powder, and salt. Beat butter in a large bowl with an

electric mixer until light and fluffy, then gradually beat in granulated sugar.

Add eggs, 1 at a time, beating well after each addition. Beat in vanilla and rum.

Add half of flour mixture and beat on low speed just until blended. Beat in pineapple juice,

then add remaining flour mixture, beating just until blended. (Batter may appear slightly

curdled.)

Spoon batter over pineapple topping and spread evenly.

Bake cake in middle of oven until golden and a tester comes out clean, about 45 minutes.

Let cake stand in skillet 5 minutes. Invert a plate over skillet and invert cake onto plate

(keeping plate and skillet firmly pressed together). Replace any pineapple stuck to bottom of

skillet.

Sprinkle rum over cake and cool on plate on a rack.

Serve cake just warm or at room temperature.



•Some of the food editors found 3 teaspoons of cardamom to be too much, but others loved

the intense flavor.•Cake may be made 1 day ahead and chilled, covered. Bring to room

temperature before serving.

Nutrition Facts

 PROTEIN 4.5%
  FAT 22.84%

  CARBS 72.66%

Properties
Glycemic Index:45.22, Glycemic Load:35.4, Inflammation Score:-4, Nutrition Score:10.06391292033%

Flavonoids
Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Myricetin: 0.01mg, Myricetin: 0.01mg,

Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin:

0.08mg

Nutrients (% of daily need)
Calories: 402.06kcal (20.1%), Fat: 10.21g (15.71%), Saturated Fat: 5.88g (36.74%), Carbohydrates: 73.11g (24.37%),

Net Carbohydrates: 71.51g (26%), Sugar: 52.18g (57.98%), Cholesterol: 69.28mg (23.09%), Sodium: 205.11mg

(8.92%), Alcohol: 1.42g (100%), Alcohol %: 1.07% (100%), Protein: 4.52g (9.05%), Manganese: 0.92mg (45.94%),

Vitamin C: 28.62mg (34.69%), Selenium: 12.36µg (17.66%), Vitamin B1: 0.24mg (16.27%), Folate: 62.13µg (15.53%),

Vitamin B2: 0.2mg (12%), Iron: 1.86mg (10.33%), Calcium: 100.47mg (10.05%), Vitamin B3: 1.74mg (8.7%),

Phosphorus: 82.11mg (8.21%), Vitamin A: 365.78IU (7.32%), Copper: 0.13mg (6.58%), Fiber: 1.6g (6.38%), Vitamin B6:

0.12mg (5.99%), Magnesium: 18.76mg (4.69%), Vitamin B5: 0.46mg (4.62%), Potassium: 160.26mg (4.58%), Zinc:

0.47mg (3.12%), Vitamin D: 0.41µg (2.73%), Vitamin E: 0.41mg (2.7%), Vitamin B12: 0.13µg (2.15%), Vitamin K: 1.29µg

(1.23%)


