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Dutch Oven Pineapple Upside-Down Cake

Create a little culinary magic! Bake up this nearly fool-proof Dutch Oven

Pineapple Upside-down Cake on your next camping trip - or in your own

backyard.
Course: Dessert
Cuisine: Camping
Keyword: cake, Dutch Oven, pineapple
Prep Time: 15 minutes
Cook Time: 40 minutes
Total Time: 55 minutes
Servings: 16 servings
Calories: 366kcal
Author: Renée B. | The Good Hearted Woman
Equipment
e Dutch Oven
® Briquettes
e |id Lifter

® Heat Resistant Gloves

® Heavy Duty Tongs
e Extra-Wide Aluminum Foil

Ingredients

For one 10-12 inch Pineapple Upside Down Cake, you will need:

* /2 cup butter

® 2 cups brown sugar

* 20 ounces pineapple rings (1 large can) reserve juice
* 1 Yellow Cake Mix

® 3 EQQs* or as cake mix requires.
* 1/2 cup Vegetable Oil* or as cake mix requires.

e Water see directions for amount

Instructions

1. Double line your Dutch oven with aluminum foil.

TIP: | use the extra-sturdy, extra-wide variety.

2. Melt the stick of butter in the bottom of the Dutch oven, either by sitting it over coals or on top of a

camp stove.
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https://amzn.to/3bU2p9Z
https://amzn.to/35sJHoN
https://amzn.to/35sJHoN
https://amzn.to/35sJHoN
https://amzn.to/33jWI1o
https://amzn.to/3k9vFfP
https://www.amazon.com/Cane-Sugar-Golden-Brown-Pack/dp/B006GHVOX8/ref=as_li_ss_tl?dchild=1&keywords=brown+sugar&qid=1589322868&s=grocery&sr=1-5&linkCode=ll1&tag=thegoodhearte-20&linkId=5972b8ce64e8224a7defa252057b605c&language=en_US
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When the butter is completely melted, throw in the brown sugar and stir until it begins to melt. It
should be thick, but not clumpy.

3. Set the pineapple rings in the bottom of the Dutch oven on top of the brown sugar mixture, reserving
pineapple juice.

PRO TIP: If you are using a 10-inch Dutch oven, you will have one extra ring of pineapple. Give the
extra pineapple slice to your favorite child.

4. Make cake following the directions on the box.

Use the reserve pineapple juice in place of water. If you don't have enough (you probably won't, add
just enough water to achieve the required amount.

TIP: | always just use the pineapple can to measure the liquid — it makes one less dish to wash.
5. Carefully pour the cake batter over the pineapple and brown sugar mix.
6. Put the lid on the Dutch oven.

Put briquettes on top of and below your Dutch oven.

On calm, moderately warm day with little or no wind, you will need about 12-14 briquettes on top and
9-10 on the bottom for a 10-inch Dutch oven.

And yes, | mean briquettes. Charcoal briquettes. This cake can be (and has been) cooked using fire
coals; however, | highly recommend using briquettes for baking a Dutch oven. Doing so allows you to
very specifically set the temperature inside your Dutch oven, thus insuring perfect results.

7. Bake the cake for about 30 minutes.
DO NOT lift the lid to check it for at least the first 20 minutes or you will just let all the heat out.

| usually check the cake the first time when | can smell it baking. It usually takes about 30-40 minutes,
depending on outside conditions.

The cake is done when it is bouncy to the touch. When the cake is done, remove it from the coals and

remove the lid.

Time for the Magic!

1. OK, this is the tricky, magical part. (And do not wait to do it until the cake cools or the magic won't
work!)

You will need two big, flat surfaces that are easy to lift. (i.e,, a large baking sheet, cutting board, etc.)

2. Using two hands, carefully lift the cake out of the Dutch oven and set it, in the foil liner, on the first big
flat thing. (Be sure to use something to protect your hands - this is hot work!)

3. You now need another big flat thing to put on top.

For this, I usually cover my camp cutting mat with foil, because this second surface is ultimately what
your cake will be served from.

4. Now, gather all the kiddos around, because this is usually pretty impressive.
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Peel back the edges of the foil from the cake sides but leave the bottom alone. Set the second big flat
thing gently on top of the cake.

Put one hand underneath and one hand on top. Say “1-2-3" and flip the cake in one smooth, fluid
motion. Flourish is optional.

5. Carefully peel away the foil from the now top, and stand back to accept appreciative “oohs” and
“aawws."

Nutrition

Serving: 1slice | Calories: 366kcal | Carbohydrates: 59¢ | Protein: 3g | Fat: 14g | Saturated Fat: 10g |
Cholesterol: 46mg | Sodium: 306mg | Potassium: 107mg | Fiber: 1g | Sugar: 469 | Vitamin A: 2401U |
Vitamin C: 3mg | Calcium: 103mg | Iron: Tmg

This website provides ap proximate nutrition information for convenience and as a courtesy only. You are solely responsible for
ensuring that any nutritional information provided is accurate, comp lete, and useful.

Tried this recipe?
Mention @TheGoodHeartedWoman or tag #thegoodheartedwoman!
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