Italian
Pineapple Upside Down Cake

INGREDIENTS
3/4 cup Land of Lakes Butter____ O
3/4 cup Dark Brown Sugar, packed . O
3/4 cup Unsweetened Pineapple Juice . O
1 2 cups All-Purpose FIour O
2 teaspoons Baking Powder @)
Yoteaspoon Salt O
Yocup White Sugar__ O
BLarge EQOS. O
Y2teaspoon Vanilla Extract O
1 Fresh Pineapple, peeled, cored and cutintorings . O

PREPARATION

[] Preheat oven to 400° F. Melt the Butter. Brush a little bit of the Butter on the inside
of a 9 inch cake pan. Mix 5 tablespoons of the Butter with the Dark Brown Sugar and
Y4 cup of the Pineapple Juice. Place this mixture in the bottom of the cake pan.
Arrange the Pineapple rings on the Brown Sugar mixture in a decorative pattern. Set

pan aside.
[] Ina separate bowl, stir together the Flour, Salt, White Sugar, and Baking Powder.
[] Separate the Egg yolks from the Egg whites. Beat the whites until stiff but not dry.

[ ] Beattwo of the Egg yolks until lemony yellow. Stir in the remaining 2 cup Pineapple
Juice, Vanilla, and remaining Melted Butter. Add this mixture to the Flour mixture.
Gently fold in the Egg whites. Pour batter over the top of the Brown Sugar and

Pineapple rings.

[] Bake at400° F for 30 minutes. Let cake cool in pan for 10 minutes then cover pan

tightly with a serving dish and invert so that the pineapple side is up.

SERVES 8.




