
 

Ingredients 
150g SR flour 
150g margarine 
150g caster sugar 
3 eggs 
36g brown sugar 
36g margarine 
1 tin of pineapple rings 
Glace cherries 
 

Pineapple Upside Down Cake 

Start 

Light oven gas mark 4/ electric 180°C. 

Put the 36g brown sugar and the 36g margarine into a small basin. Mix together. Line the 
oven proof dish with this mixture. 

 
 

Drain pineapple and arrange attractively on the bottom of the tin/dish. Decorate with glace 
cherries. 

 

Place margarine and sugar into a mixing bowl, cream together using a electric hand whisk 
until light and fluffy. 

 

Crack 1 egg in a bowl, add egg to the mixture in total add all 3 eggs. Add two dessertspoons 
flour and whisk together.  Sieve remaining flour to mixture and mix using a savoury spoon. 

 

Pile cake mixture onto fruit, spread lightly over fruit. Bake until golden brown 20/30 mins. 
When cooked turn the cake upside down onto a plate/container. 

 

STOP 

Method 

Equipment  
Mixing bowl 
Table knife 
Red bowl 
Small basin 
Electric hand whisk 
Savoury Spoon 
Table fork 
Sieve 
Square/round baking tin-lined 

 
 

 


