Pineapple Upside down Pudding

4 pineapple rings                                   1 Egg

4 Glace cherries                                   50g S.R. Flour

2 tbsp golden syrup                              50g Margarine

50g Caster sugar

Plate to take home

1. Gather all equipment and ingredients

2. Place 4 pineapple rings into the bottom of a greased cake tin

3. Place the glace cherries into the centre of the pineapple rings

4. Drizzle the golden syrup over the pineapple rings

5. In a large mixing bowl, cream the butter and the sugar together until light and fluffy

6. Add a beaten egg and mix well

7. Sieve the flour and fold into the mixture

8. Add the creamy sponge mixture over the top of the pineapples and bake in an oven at 180ºC for approx 20 minutes

9. After 20 minutes remove the cake and use a palette knife to loosen the cake from the edge of the tin.

10. Carefully turn the cake out onto a plate so that the pineapples are on the top and sponge is on the bottom.

Recipe Variations

Change the pineapples to a fruit of your choice. Peaches are a good variation.

Add dried fruit to the sponge.

Serve with custard, ice cream, cream or on its own.
