Pineapple upside down cake

Dutch Oven


Pineapple Upside Down Cake

Dutch Oven Cooking

Utensils needed:



Ingredients needed for 8 persons:

   Dutch Oven




   Butter ------------------------ 1/3 cup

   Mixing bowl




   Brown sugar ----------------  ½ cup







   Crushed pineapple ---------  (1) 20 oz can







   White cake mix ------------- 1-Large box







   Eggs (see cake box) --------  1 or 2

Instructions for preparing:

1. Put Dutch oven over bed of coals to preheat with some coals on lid

2. Put 1/3 cup of butter and ½ cup of brown sugar in Dutch oven and melt. Stir constantly. If fire is too hot, the butter and sugar will burn easily.

3. Open can of pineapple, spread evenly over the butter and brown sugar.

4. Mix cake batter according to instructions on box. 

5. Pour batter evenly over the pineapple.

6. Place oven over a few coals with a few coals on the lid. (350 degree F).

7. Check in 5 minutes. If crust has started to form, the fire is too hot. Remove some coals from the lid.

8. Check in 10 minutes. There should be a slight crust forming. If there is a heavy crust or browning, remove most of coals from the lid. If there is no crust forming, add coals under oven and to lid.

9. Check in 20 minutes. There should be a slight browning. If there is no browning, add coals to lid. If there is dark browning, remove all coals from lid. Test for doneness by pushing a thin twig in the cake. If it comes out dry or with dry crumbs, cake is done. Remove Dutch oven from fire.

10. To remove cake from Dutch oven, use a pair of gloves. Place a piece of aluminum foil over the cake. Turn over Dutch oven.

Time required:


Add 20 minutes to the time shown on the box. Cook cake before start cooking the main part of your meal. Serve warm or cold.

Suggestions:


You can use sliced pineapple, cut in half, or tidbits. Or use peaches, apples, or cherries. You can use sponge cake mix instead of vanilla cake mix.
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