Pineapple Upside Down Cake
(Dutch oven cooking)


Pineapple Upside Down Cake 
(Dutch Oven Cooking)

(Serves 8 - 10)


Topping





Cake Batter

4     Tbs. butter




1     yellow cake mix


1     cup brown sugar




1     cup pineapple juice


8     pineapple rings




1/3  cup water


8     maraschino cherries
  


3     eggs









1/3  cup oil

Pre-heat Dutch Oven for 5 minutes.

Prepare Cake Topping: Melt butter in bottom of a 12” (or 14”) Dutch oven. Sprinkle brown sugar evenly cover butter being careful not to touch the sugar once it has begun to dissolve into the butter. 

Carefully place pineapple rings on top of the brown sugar, 7 around the outside and 1 in the center. Place a maraschino cherry in the center of each pineapple ring.

Prepare Cake Batter: In a mixing bowl combine cake mix, pineapple juice, water, eggs and oil; mix well. Spoon cake batter carefully over the top of pineapple rings. Spread batter evenly to edges. 

Bake: Cover Dutch oven and bake using 10 – 12 briquettes bottom and 14 – 16 briquettes top for 45 minutes or until top of cake springs back when touched.

Let the cake cool for 10 minutes in the oven with the lid cracked. Next use spatula around the inside edge of the oven to loosen the cake. 
Allow the cake to cool slightly before serving.
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