Pineapple Upside Down Cake recipe:
1 (9 oz) box Jiffy yellow cake mix (mix according to package directions*)
1 small can sliced pineapple rings, reserve juice*
3T. butter
3T. brown sugar
Maraschino Cherries (optional)
Pecans, chopped (optional)

Drain pineapples; reserve juice for cake. Combine cake mix ingredients using pineapple juice in place of water called for in recipe & then add enough water to make up what you need as recipe calls for, & then set batter aside. Melt butter & add brown sugar over med heat until sugar is melted. Remove from heat. Spread chopped nuts on top of butter mixture. Arrange pineapple rings all around the bottom of the pan. Place a cherry half in middle of pineapple rings. Pour cake batter over top of this mixture.  Bake at 350° for 20-22 minutes. Let cool 10 minutes then flip cake over onto Platter. May serve warm & top with Vanilla Ice Cream, using Ice Cream Dipper, or top with a Cool Whip rosette, using the EAD.
 

*Cook's Tip:  Using the juice from the pineapple rings for the liquid measurement gives the cake a more pineapple taste.
fantastic Chocolate Pineapple Upside Down Cake cooked in either the
ten Inch skillet or the Professional Skillet or in the small saute pan - ON
TOP OF THE STOVE!

It is incredible, I did not realize you could make a cake on top of the
stove! If you already knew this please forgive my going on about this!

Just imagine - a summer show, nobody wanting to turn on an oven, too hot to
bake - and you can demo a cake! How great is this! Cookware sales are
going to soar!

Few tips - the recipe is below - it is the cover of the Spanish Catalog and
in the Spanish Season's Best. It calls for two small boxes (9 ounces) of
Jiffy Cake mix. Could not find Jiffy Cake mix boxes anywhere here.

We used the regular 18.5 ounce size and it works great! VERY IMPORTANT - If
you do this follow the box mix directions and add the amount of eggs, water
and oil called for on the mix you use. If you find Jiffy follow the recipe
as written.

If you use the ten inch skillet remove about 1 cup or it will rise too much
and stick to the lid and might fall. The family skillet is perfect. If you
use the saute skillets use 1/2 the mix for the cake if you are using the
large box. Jiffy, again if you can find, is perfect.

The presentation looks beautiful on the large Simple Additions Platter and
the small cake on the medium size square is perfect. If you would like serve
it with Ice Cream from our new cooler!

Hope you give it a try - it is yummy! Pam



Stovetop Chocolate Pineapple Upside Down Cake
--------------------------------------------


Ingredients:





1/4 cup butter
1/2 cup brown sugar, firmly packed
1 can (20 ounces) pineapple slices
4 maraschino cherries, drained and halved
2 packages (9 ounces each) chocolate cake mix
1 1/2 tablespoons Pantry Korintje Cinnamon
2 eggs
1 teaspoon rum extract
Vanilla ice cream (optional)
1/2 cup sweetened flaked coconut, toasted (optional)

Directions:
1. Melt butter in Large (10-inch) Skillet over low heat. Stir in brown
sugar until well blended using Bamboo Spoon. Remove skillet from heat; cool
on Stackable Cooling Rack.

2. Meanwhile, drain pineapple slices in small colander of 4-Piece Colander
& Bowl Set; reserve juice in small bowl. Arrange 8 pineapple slices over
sugar mixture. Place a cherry half in the center of each pineapple slice.

3. Add enough water to pineapple juice to measure 1 cup. Combine cake mix,
cinnamon, liquid, eggs and extract. Whisk with Stainless Steel Whisk until
well blended. Gently pour over fruit in skillet.

4. Place cover on top of skillet. Place skillet over medium heat. Cook 8-10
minutes or until batter bubbles around edges of skillet. Reduce temperature
to low. Cook 20-30 minutes or until Cake Tester inserted in center comes out
clean. Remove skillet from heat. Carefully loosen edge of cake; invert onto
heat-safe serving plate. Cool slightly.

5. If desired, serve with a scoop of vanilla ice cream using Ice Cream
Dipper. Sprinkle with toasted coconut, if desired.

Yield: 10 servings

Nutrients per serving: (1 piece of cake, 1/4 cup of ice cream): Calories 70,
Total Fat 13 g, Saturated Fat 7 g, Cholesterol 80 mg, Carbohydrates 36 g,
Protein 4 g, Sodium 200 mg, Fiber 1 g

Cook's Tip: Preheat oven to 350°F. Spread shredded coconut in a single layer
over bottom of Small Bar Pan. Bake 8-10 minutes (stir coconut occasionally
for even browning) or until light
