baking

Rustic pear
upside-down cake
By Jessie Sheehan
info@mainstreetmag.com

Never fear, however, just scrape the
skillet bottom with a spoon and place
all of the delicious caramel-y bits of
Upside-down cakes are some of the
fruit back on the cake. Will it look
prettiest, easiest, and most delicious
flawless? No. Will you hear comapplications for baking with fruit.
plaints? Not a one. The cake can be
Pies and galettes get all the attention, served warm or room temp and is diwhat with their flaky crusts and fresh- vine with a scoop of vanilla ice cream
from-the-farmers’-market fillings, but (but you’d likely already guessed that).
upside-down cakes are the unsung
The recipe
heroes of the fruity-dessert club, if
Yield: serves 8
you ask me.
Imagine a rich, moist yellow cake
Ingredients:
topped with a slightly salty, vanillainfused, brown sugar caramel, studded For the caramel:
4 tablespoon unsalted butter
with softened fruit that is just this
side of jammy, and you’ve got a pretty 2/3 cup light brown sugar
good idea of what we’re talking about 1/4 teaspoon table salt
1 tsp pure vanilla extract
here.
1/2 teaspoon freshly ground
The cake component
cinnamon
The cake component in this particu- 2 tablespoon granulated sugar
lar upside-down cake is made with
2 – 3 ripe, but firm, pears, Anjou
vegetable oil, rather than butter,
or Bosc
making for a super easy-to-throw-together batter (no hand or stand mixers For the cake:
required), as well as a spongy, tight
1 1/2 cups all-purpose flour
crumb. I promise you won’t miss the 1 1/2 teaspoon baking powder
butter, as the caramel layer offers up
3/4 teaspoon table salt
butter-y burnt-sugar flavor in spades. 2/3 cup vegetable oil
The cake is assembled “upside1 1/4 cups granulated sugar
down” – hence the name – by melting 2 teaspoon pure vanilla extract
butter and sugar in a cast-iron skillet, 1 egg
decoratively sinking a single, slightly 1 yolk
overlapping layer of fruit (sprinkled
2/3 cup buttermilk
with cinnamon/sugar, no less) into the
caramel, and then smoothing the cake How the magic happens
Preheat the oven to 350°F. Melt the
batter atop it all. If you do not have
butter in a 10-inch cast iron skillet
a cast iron skillet, a greased aluminum cake pan (lined with parchment over medium heat. Add the brown
sugar and salt and cook until melted,
paper) will work as well, although
stirring occasionally. Off the heat, add
you will have to make your caramel
in a separate small saucepan, and then the vanilla and set aside.
Combine the cinnamon and sugar
transfer it to your cake pan.
Finally, I call this cake “rustic” due in a medium-sized bowl. Core and cut
to its imperfect beauty. Releasing the the pears into 1/4-inch slices (peeling
is optional), place in the bowl with
cake from the pan and inverting it
the cinnamon/sugar mixture, and toss
onto a serving platter, can be tricky
to coat. Decoratively press the pears
and a slice or two of pear might just
into the caramel, overlapping them
remain in the skillet after doing so.

slightly, until all of the caramel is
topped with fruit. Set aside.
Whisk the flour, baking powder,
and salt in a medium-sized bowl, and
set aside.
Place the oil, sugar, and vanilla in
a large bowl. Whisk to combine. Add
the egg and yolk, and continue whisking until smooth. Add the buttermilk
and whisk again. Add the dry ingredients to the wet, and using a rubber
spatula, gently fold to combine. Do
not over mix. Scrape the batter over
the pears and gently smooth the top.
Bake for 38 – 43 minutes, rotating
at the halfway point, until a cake tester comes out with a moist crumb or
two. Immediately run a paring knife
around the edge of the pan. Let sit for
5 minutes and then carefully invert
the cake onto a serving platter. If bits
of caramel or fruit stick to the bottom
of the pan, scrape them off and place
them back onto the cake.
Let cool until the caramel sets a bit,
about 20 minutes, or cool to room
temperature. Serve with vanilla ice
cream or whipped cream. The cake
will keep wrapped in plastic wrap on
the counter for up to three days, but
because it is excellent for breakfast, it
likely won’t last that long. •
Jessie is a baker and cookbook author,
you can learn more about her through
her website jessiesheehanbakes.com.
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