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Pineapple Upside Down Coke™

(1) Make @ white cake batter
according %0 your favorite recipe- \‘
The amount of batter required is

d !
equwolent to that necessary for a
two layer 8" cake- (2) Melt 3 {
tblsp. of putter in @ Revere | o
Skillet p\aced over medium heat.
(3) gprinkle @ thin, even layer of
prown sugar into the melted but-
ter. (4) Arrange @ layer of sliced \
p'meupp!e to cover entire botto™
of skillet Place cherries in centers | )
of pineopp\e Jlices. (5) Pour T e
ter over the fruit. (6) Turn heat to .
lowest point as soon as atter "
pegins 10 bubble stightly. This

7l

for A5 min. more. (8) Remove
skillet from burner and hold under
proiler for 2 to 3 min. f0 brown
top. (9) Place a large flat plote
over skillet; hold firmly and turn
ide down. Lift the skillet gently
away from the cake-

*Any other suitable fruits maY be
subsﬁiuted.
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