
Rhubarb Anise Upside-Down Cake
 Vegetarian

DESSERT

Ingredients
1 teaspoon aniseed

1.5 teaspoons double-acting baking powder

1 teaspoon baking soda

0.5 cup buttermilk  well-shaken 

2 large eggs

1.5 cups flour  all-purpose 

0.7 cup granulated sugar

0.8 cup brown sugar  light packed 

READY IN

45 min.

SERVINGS

8

CALORIES

381 kcal

https://whatsheate.com


0.3 cup milk

1.5 pounds rhubarb  trimmed 

0.5 teaspoon salt

0.5 cup butter  unsalted softened 

0.5 teaspoon vanilla

Equipment
bowl

frying pan

oven

knife

blender

hand mixer

mortar and pestle

Directions
In a well-seasoned 10-inch cast-iron skillet melt butter over moderate heat until foam

subsides and reduce heat to low.

Sprinkle brown sugar evenly onto bottom of skillet and heat, undisturbed, 3 minutes (not all

brown sugar will be melted).

Remove skillet from heat.

Cut enough rhubarb crosswise into 1-inch pieces to measure 3 cups and decoratively

arrange, rounded sides down, in one layer over brown sugar.

Preheat oven to 350°F.

With a mortar and pestle or in an electric coffee/spice grinder finely grind anise seeds. Into a

bowl sift together anise, flour, baking powder, baking soda, and salt. In another bowl with an

electric mixer beat together butter and sugar until light and fluffy and beat in vanilla.

Add eggs 1 at a time, beating well after each addition. With mixer on low speed add flour

mixture alternately in batches with buttermilk and milk, beginning and ending with flour

mixture and beating until just combined (do not overbeat).|Spoon batter over rhubarb in

skillet, spreading evenly (be careful not to disturb rhubarb), and bake cake in middle of oven



until golden, about 45 minutes, or until a tester comes out clean. Cool cake in skillet on a rack

15 minutes.

Run a thin knife around edge of skillet and invert a plate over skillet. Keeping plate and skillet

firmly pressed together, invert cake onto plate. Carefully remove skillet and serve cake warm

or at room temperature.

Nutrition Facts

 PROTEIN 5.85%
  FAT 32.26%

  CARBS 61.89%

Properties
Glycemic Index:40.51, Glycemic Load:25.43, Inflammation Score:-5, Nutrition Score:9.8173914059349%

Flavonoids
Catechin: 1.85mg, Catechin: 1.85mg, Catechin: 1.85mg, Catechin: 1.85mg Epicatechin: 0.43mg, Epicatechin:

0.43mg, Epicatechin: 0.43mg, Epicatechin: 0.43mg Epicatechin 3-gallate: 0.51mg, Epicatechin 3-gallate: 0.51mg,

Epicatechin 3-gallate: 0.51mg, Epicatechin 3-gallate: 0.51mg

Nutrients (% of daily need)
Calories: 381.15kcal (19.06%), Fat: 13.93g (21.43%), Saturated Fat: 8.19g (51.18%), Carbohydrates: 60.13g (20.04%),

Net Carbohydrates: 57.93g (21.07%), Sugar: 38.82g (43.14%), Cholesterol: 79.57mg (26.52%), Sodium: 409.48mg

(17.8%), Alcohol: 0.09g (100%), Alcohol %: 0.06% (100%), Protein: 5.68g (11.37%), Vitamin K: 26.09µg (24.85%),

Selenium: 13.92µg (19.89%), Calcium: 176.78mg (17.68%), Manganese: 0.35mg (17.61%), Vitamin B1: 0.22mg (14.59%),

Vitamin B2: 0.24mg (14.34%), Folate: 56.13µg (14.03%), Vitamin A: 546.68IU (10.93%), Phosphorus: 104.2mg

(10.42%), Iron: 1.83mg (10.18%), Potassium: 354.28mg (10.12%), Fiber: 2.2g (8.81%), Vitamin B3: 1.71mg (8.54%),

Vitamin C: 6.86mg (8.31%), Magnesium: 22.08mg (5.52%), Vitamin B5: 0.5mg (4.97%), Vitamin D: 0.74µg (4.94%),

Vitamin E: 0.72mg (4.79%), Vitamin B12: 0.25µg (4.09%), Copper: 0.08mg (4.01%), Vitamin B6: 0.07mg (3.63%),

Zinc: 0.53mg (3.55%)


