
 

Pineapple upside down cake 
Ingredients 
For the topping 
50g softened butter 
50g light soft brown sugar 
7 pineapple rings in syrup 
For the cake 
100g softened butter 
100g golden caster sugar 
100g self-raising flour 
1 tsp baking powder 
1 tsp vanilla extract 
2 eggs 
      Aim Higher 
Make your cake more interesting by 
adding glace cherries in the centre 
of each pineapple ring. 

Equipment 
All equipment is provided by school 
 
 

*PLEASE REMEMBER A TIN OR 
PLATE TO TAKE YOUR CAKE 
HOME* 

Oven temperature: 180ºC or 160ºC fan or Gas 4 
Method: 

1. Preheat oven. Open the tin of pineapple and reserve the syrup. 
2. For the topping, beat the butter and sugar together until creamy. 

Spread over the base and a quarter of the way up the sides of the 
cake tin. 

3. Arrange pineapple rings on top, then place cherries in the centres of 
          the rings. 

4. Place the cake ingredients in a bowl along with 2 tbsp of the 
          pineapple syrup and, using an electric whisk, beat to a soft 
          consistency.  

5. Spoon into the tin on top of the pineapple and smooth it out so it’s 
level. Bake for 35 minutes. Leave to stand for 5 mins, then 
turn out onto a plate. 

 


