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Pineapple upside down Cake
	· 1 tin pineapple rings  

· 4 tbsp soft light brown sugar
· 50g unsalted butter, softened, plus extra for greasing
· 3 eggs 

· 150g self-raising flour 

· 150g caster sugar 

· 150g butter or margarine 
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Method
	Preheat the oven to 180 C
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	Using a paper towel and some butter grease the inside of the baking tin
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	Melt 50g butter and 4 tablespoons soft brown sugar in a small pot 
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	Pour the melted sugar and butter into the bottom of the greased cake tin

Arrange the pineapple rings on top


	[image: image5.jpg]





	Mix the butter and caster sugar until light and fluffy
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	Break the eggs into a jug and whisk with a fork
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	Add half the flour and half the egg to the butter and sugar mixture and stir well
Add the rest of the egg and flour and mix until all the lumps are gone
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	Pour the mix over the top of the pineapples in the cake tin 
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	Place in the oven for 30-40 mins
	[image: image10.jpg]







