Pineapple Upside-down Cake –

for 2 to 3 people
(use the cake method!!)

Preheat oven to 350  F

Spray a loaf pan with Pam (bottom and sides)

2 slices of pineapple

2 cherries
83 mL Liquid (pineapple juice from the tin and water)
15 mL margarine

60 mL packed brown sugar

180 mL all-purpose flour

6 mL baking powder

40 mL shortening

95 mL granulated sugar

½ egg

3 mL vanilla

Melt the margarine and stir in the brown sugar, and 15 mL of the liquid from the tin of pineapple slices.  Arrange the pineapple and cherry centers in the bottom of the greased loaf pan.  Pour the melted margarine and brown sugar mixture on top of the fruit.  

Combine the flour, baking powder and dash salt in a separate bowl.  
In a different bowl, cream the shortening for about 30 seconds.  Add granulated sugar, beat till well combined.  Add egg and vanilla; beat 1 minute.  

Add the dry ingredients and the liquid alternately to the creamed mixture. Beating well after each addition.  Spread in pan over the fruit.  
Bake for 40 minutes.  Cool 5 minutes and invert onto a plate and serve.  

