
pineapple upside down cake recipe

Pineapple upside down cake recipe is a delightful twist on a classic dessert that has been loved for generations.
This cake is not only visually stunning with its caramelized pineapple topping, but it also offers a deliciously
moist and flavorful bite. Whether you're looking for a nostalgic treat or a new dessert to impress your
friends and family, this recipe is sure to become a favorite. In this article, we'll explore the history of pineapple
upside down cake, provide a detailed recipe, and share some tips for making the perfect cake.

History of Pineapple Upside Down Cake

The pineapple upside down cake has an interesting history that dates back to the early 20th century. It is
believed that the cake gained popularity in the United States during the 1920s, coinciding with the rise of
canned pineapple. The Dole Pineapple Company played a significant role in popularizing the cake by promoting the
use of their canned pineapple in recipes.

Originally, the cake was baked in a cast-iron skillet, which helped create the signature caramelization of the
pineapple and brown sugar topping. Over the years, many variations have emerged, but the basic concept remains
the same: a delicious cake topped with sweet, juicy pineapple.

Ingredients for Pineapple Upside Down Cake

To make a classic pineapple upside down cake, you will need the following ingredients:

For the Topping:

1/4 cup unsalted butter

1/2 cup brown sugar, packed

1 can (20 oz) sliced pineapple, drained (reserve juice)

Maraschino cherries (optional, for garnish)

For the Cake Batter:

1 1/2 cups all-purpose flour

1 cup granulated sugar

1/2 cup unsalted butter, softened

2 large eggs

1/2 cup milk (or reserved pineapple juice)

2 teaspoons baking powder



1 teaspoon vanilla extract

1/4 teaspoon salt

Step-by-Step Pineapple Upside Down Cake Recipe

Now that you have your ingredients ready, let’s dive into the step-by-step process of making this delicious
cake.

Step 1: Prepare the Topping
1. Preheat your oven to 350°F (175°C).
2. In a 9-inch round cake pan or a cast-iron skillet, melt the 1/4 cup of unsalted butter over low heat on the
stovetop.
3. Once melted, sprinkle the 1/2 cup of brown sugar evenly over the melted butter, stirring gently to combine.
4. Arrange the drained pineapple slices on top of the sugar mixture. If desired, place a maraschino cherry in the
center of each pineapple slice for an added touch of color.

Step 2: Make the Cake Batter
1. In a mixing bowl, cream together the softened 1/2 cup of unsalted butter and 1 cup of granulated sugar
until light and fluffy.
2. Add the eggs one at a time, mixing well after each addition. Then, stir in the 1 teaspoon of vanilla extract.
3. In another bowl, whisk together the 1 1/2 cups of all-purpose flour, 2 teaspoons of baking powder, and
1/4 teaspoon of salt.
4. Gradually add the dry ingredients to the butter mixture, alternating with the 1/2 cup of milk or reserved
pineapple juice. Mix until just combined.

Step 3: Assemble and Bake
1. Pour the cake batter over the pineapple topping in the prepared pan, spreading it evenly.
2. Bake in the preheated oven for 40-45 minutes, or until a toothpick inserted into the center comes out clean.
3. Once the cake is done, remove it from the oven and allow it to cool for about 10 minutes.

Step 4: Invert and Serve
1. Carefully run a knife around the edges of the cake to loosen it from the pan.
2. Place a serving plate over the cake pan and quickly invert the cake onto the plate. Gently lift the pan off to
reveal the beautifully caramelized pineapple topping.
3. Allow the cake to cool slightly before slicing it into wedges. Serve warm or at room temperature.

Tips for the Perfect Pineapple Upside Down Cake

Creating a perfect pineapple upside down cake can be a breeze with these helpful tips:

Use Fresh Ingredients: Fresh ingredients yield the best flavor. Use unsalted butter, fresh eggs, and high-
quality vanilla extract.



Don’t Overmix: When combining the dry and wet ingredients, mix until just combined to avoid a dense cake.

Adjust Sweetness: Depending on your preference, you can adjust the amount of sugar in the cake batter
or topping.

Experiment with Flavors: Add spices like cinnamon or nutmeg to the batter for a warm flavor. You could
also substitute the milk with coconut milk for a tropical twist.

Serving Suggestions

Pineapple upside down cake can be enjoyed on its own, but here are some serving suggestions to elevate your
dessert experience:

Serve with Whipped Cream: A dollop of homemade whipped cream adds a light and airy contrast to the
rich cake.

Pair with Ice Cream: Vanilla ice cream complements the warm cake perfectly, creating a delightful
combination of flavors and textures.

Garnish with Fresh Fruit: Add fresh slices of pineapple or berries for a pop of color and freshness.

Conclusion

Now that you have a delicious pineapple upside down cake recipe in your baking arsenal, you can delight your
family and friends with this classic dessert. Whether it’s for a special occasion or just a cozy night in, this
cake is sure to impress. With its caramelized pineapple topping and moist cake, each bite is a taste of nostalgia
and happiness. Happy baking!

Frequently Asked Questions

What are the key ingredients needed for a classic pineapple upside down cake?

The key ingredients for a classic pineapple upside down cake include canned pineapple rings, maraschino cherries,
brown sugar, butter, all-purpose flour, granulated sugar, eggs, baking powder, and vanilla extract.

How do you properly prepare the pan for a pineapple upside down cake?

To prepare the pan, first melt butter and brown sugar together in the bottom of a round cake pan. Then arrange
pineapple rings and maraschino cherries on top of the melted mixture before adding the cake batter.

Can I use fresh pineapple instead of canned for my pineapple upside down cake?

Yes, you can use fresh pineapple. Cut the pineapple into rings and caramelize them slightly in butter and brown
sugar before placing them in the pan.



What is the best way to ensure my pineapple upside down cake comes out of
the pan easily?

To ensure easy removal, let the cake cool in the pan for about 10 minutes before inverting it onto a serving
plate. Additionally, lightly grease the pan and use parchment paper for extra insurance.

How can I make a gluten-free version of pineapple upside down cake?

To make a gluten-free version, substitute all-purpose flour with a gluten-free flour blend. Ensure that all
other ingredients, including baking powder, are gluten-free.

What are some popular variations of pineapple upside down cake?

Popular variations include adding coconut for a tropical twist, using different fruits like peaches or cherries,
or incorporating spices like cinnamon and nutmeg for added flavor.
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