
Fresh Pineapple Upside-Down Cake    

Ingredients

✦ 5 tablespoons melted butter   
✦ 2/3 cup brown sugar, packed
✦ 3 cups fresh pineapple, cut into small cubes or 

dice
✦ 1/2 cup butter, room temperature
✦ 2/3 cup white sugar
✦ 2 eggs
✦ 1-1/2 teaspoons vanilla extract
✦ 1-1/2 cups all purpose flour
✦ 1-1/2 teaspoons baking powder
✦ 1/2 teaspoon cinnamon
✦ 1/2 teaspoon salt
✦ 3/4 cup pineapple juice or milk

Instructions

Heat the oven to 175°C (350°F).

Line a 9” round cake pan or springform pan with parchment paper cut to size. Spray the 
parchment with a little cooking spray.

Mix the melted butter with the brown sugar and spread evenly in the bottom of the cake 
pan. Set aside.

Blot the pineapple chunks dry with several layers of paper towel, pressing gently to 
remove excess juice. 

For the batter: cream the butter and sugar until really fluffy. Add the eggs, one at a time, 
and the vanilla and beat until fluffy again.

Sift the flour, baking powder,cinnamon and salt into a bowl. Add the flour mixture to the 
butter mixture in three parts, alternately with the pineapple juice or milk, starting and 
ending with the flour. Set aside.

Nestle the pineapple down into the brown sugar mixture in the cake pan, arrange in as 
pretty a fashion as possible as this will be the top of the cake. Pour the cake batter over 
the top and spread out gently. 

Bake for 45-55 minutes, until a toothpick inserted in the centre of the cake comes out 
clean. Remove from the oven and set the cake pan on a cooling rack to cool (you donʼt 



want to flip it out of the pan until it has had time to set). After 15 minutes or so, run a thin 
knife around the edge of the cake and invert onto a serving plate. Serve cake warm or at 
room temperature with a dollop of heavy cream or ice cream.
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