
Upside down Pineapple Cake  
(Makes 12) 

 
For the topping 

Butter  for greasing 
50g soft brown sugar 
6 canned pineapple rings 
6 glacé cherries 

For the sponge 
140g butter, softened 
140g caster sugar 
2 large eggs, beaten 
140g self-raising flour 
1 tsp baking powder 
50g desiccated coconut 
3 tbsp milk 
3 tbsp pineapple juice 

 
Pre-heat oven to 180C/160C fan/gas 4.  
 
Grease bun tin with butter and sprinkle each pan with brown sugar.  Cut each pineapple ring into 8 
pieces and each cherry in half.  Put 4 pineapple pieces into each individual bun pan with 1/2 glacé 
cherry in the middle.  
 
Beat together the butter and sugar with an electric whisk or wooden spoon’ until pale and fluffy. 
Gradually beat in the eggs, then fold in the dry ingredients. Finally stir in the milk and pineapple juice 
and divide the mixture between the bun pan. Cook for 25-30 mins until risen, golden and springy to 
the touch. 
 
To serve, turn the bun tray upside down onto a plate or a bowl and tap gently to release. 
 
Now lets turn this into a recipe for the camp fire; 
 
Instead of the bun tin use a 1x 220-gram Bean tin, empty, clean and paper label removed.  The only 
reason we ask for a bean tin is that it does not have a coating on the inside of the tin which can melt 
into the cake.  It also is re-uses the bean tin that had beans in for another meal. 
 
Continue with the recipe as mentioned above.  Because you will be on a camp site an electric whisk 
is not available so a wooden spoon or a hand whisk can be used. 
 
For cooking cover the tin can with foil (keeps the heat in like an oven and stops embers getting into 
the cake.  Place on a grate over the hot embers of a fire.  It will take longer than cooking in the oven 
so check after 30 minutes to see if cooked.  If not return to fire and check regularly. 


