( Slow Cooker Pineapple Upside-Down Cake )

(2, Vegetarian

READY IN SERVINGS

©

CALORIES

©

310 min. 458 kcal

DESSERT

Ingredients

0.8 teaspoon double-acting baking powder

0.5 cup firmly brown sugar light packed

1 tablespoon confectioners' sugar

2 tablespoons rum dark

2 large eggs at room temperature

1 cup flour all-purpose

0.7 cup granulated sugar

0.5 teaspoon ground cinnamon
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|:| 0.5 cup heavy cream

|:| 1 tablespoon maraschino cherries whole chopped for garnish

|:| 0.3 teaspoon nutmeg freshly grated

|:| 0.5 cup pecans toasted finely chopped

|:| 0.5 pineapple cored ripe peeled cut into 1/4-inch-thick slices

|:| 8 servings salt fine

|:| 10 tablespoons butter unsalted softened plus more for greasing insert
|:| 1 teaspoon vanilla extract pure

|:| 2 tablespoons milk whole

Equipment
|:| bowl

paper towels
hand mixer
toothpicks
aluminum foil
stand mixer

slow cooker
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Directions

|:| Butter the inside of a 4-quart slow cooker insert. Line it completely with a double layer of foil,
then butter the foil.

|:| Cut up 4 tablespoons of the butter and sprinkle in the bottom of the insert, along with the
brown sugar and rum. Arrange the pineapple slices in overlapping circles to completely cover
the bottom of the insert; press into the sugar mixture.

|:| Combine the flour, pecans, baking powder, cinnamon, nutmeg and 1/2 teaspoon salt in a

medium bowl.

|:| Combine the remaining 6 tablespoons butter and the granulated sugar in the bowl of a stand
mixer fitted with a paddle attachment (or in a large bowl if using a hand mixer) and beat on
medium-high speed until light and fluffy, about 3 minutes. Scrape down the sides of the bowl



and beat in the eggs and vanilla until incorporated.

Reduce the speed to low and beat in the flour mixture until just incorporated.
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Add the milk, increase the speed to medium-high and beat until smooth, about 30 seconds.
Evenly spread the batter over the pineapples in the slow cooker.

I:‘ Drape a double layer of paper towels over the top of the slow cooker (without touching the
cake) to prevent condensation from dripping from the cover onto the cake. Cover and cook
on low until a toothpick inserted in the center comes out clean, 3 to 4 hours. Turn off the slow
cooker and let the cake rest for 20 minutes.

I:‘ Lift the cake by the foil and place on a rack to cool (it can be served warm or at room
temperature). Carefully invert onto a platter and peel off the foil.

Whip the cream until soft peaks form. Fold in the confectioners’ sugar and chopped cherries.
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Serve slices of cake with a dollop of whipped cream and a cherry on top.

Nutrition Facts
]

PROTEIN 4.14% [ FAT 49.93% CARBS 45.93%

Properties
Glycemic Index:54.22, Glycemic Load:24.35, Inflammation Score:-6, Nutrition Score:10.417391289835%

Flavonoids

Cyanidin: 0.66mg, Cyanidin: 0.66mg, Cyanidin: 0.66mg, Cyanidin: 0.66mg Delphinidin: 0.45mg, Delphinidin:
0.45mg, Delphinidin: 0.45mg, Delphinidin: 0.45mg Catechin: 0.45mg, Catechin: 0.45mg, Catechin: 0.45mg,
Catechin: 0.45mg Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg,
Epigallocatechin: 0.35mg Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg
Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg,
Epigallocatechin 3-gallate: 0.14mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.0Img Myricetin:
0.01mg, Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.0Img Quercetin: 0.08mg, Quercetin: 0.08mg,
Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)

Calories: 458.38kcal (22.92%), Fat: 25.63g (39.43%), Saturated Fat: 13.3g (83.13%), Carbohydrates: 53.05g
(17.68%), Net Carbohydrates: 51.11g (18.58%), Sugar: 38.28g (42.53%), Cholesterol: 101.38mg (33.79%), Sodium:
263.75mg (1.47%), Alcohol: 1.42g (100%), Alcohol %: 1.09% (100%), Protein: 4.79g (9.57%), Manganese: 0.95mg
(47.48%), Vitamin C: 27.2mg (32.97%), Vitamin A: 767.1IU (15.34%), Selenium: 10.4pg (14.86%), Vitamin B1: 0.22mg
(14.64%), Vitamin B2: 0.2mg (11.98%), Folate: 47.32ug (11.83%), Copper: 0.19mg (9.26%), Phosphorus: 89.12mg
(8.91%), Iron: 1.45mg (8.08%), Fiber: 1.95g (7.79%), Calcium: 75.82mg (7.58%), Vitamin B3: 1.33mg (6.64%), Vitamin



B6: 0.12mg (5.93%), Magnesium: 22.72mg (5.68%), Vitamin D: 0.79ug (5.28%), Vitamin B5: 0.52mg (5.25%), Vitamin
E: 0.79mg (5.25%), Potassium: 165.66mg (4.73%), Zinc: 0.7mg (4.68%), Vitamin B12: 0.19ug (3.08%), Vitamin K:
2.48ug (2.36%)



