Clara’s Favorite Pineapple Upside-Down Cake 
Recipe Summary
Difficulty: Medium
Prep Time: 30 minutes
Cook Time: 45 minutes
Yield: 8 servings

For topping:
20 oz. can of pineapple slices (reserve syrup)
¾ stick unsalted butter
¾ cup cup packed light brown sugar
Maraschino cherries

For batter:
1½ cups all-purpose flour
2 to 3 teaspoons ground cardamom
2 teaspoons baking powder
¼ teaspoon salt
¾ stick unsalted butter
1 cup granulated sugar
2 large eggs
1 teaspoon vanilla
1 tablespoon dark rum or 1½ teaspoons rum extract
½ cup unsweetened pineapple syrup
2 tablespoons dark rum, for sprinkling over cake (optional)
Special equipment: a well-seasoned 10-inch cast-iron skillet

Preheat oven to 350 degrees F.

 Topping:
Melt butter in skillet.  Add brown sugar and simmer over moderate heat, stirring 4 minutes.  Remove from heat.  Arrange pineapples on top of sugar mixture in concentric circles, overlapping pieces slightly.  Put cherries in each circle and at gaps around the edges.

 Batter:
Sift together flour, cardamom, baking powder, and salt.  Beat butter in a large bowl with an electric mixer until light and fluffy, and then gradually beat in granulated sugar.  Add eggs, one at a time, beating well after each addition.  Beat in vanilla and rum.  Add ½ of the flour mixture and beat on low speed just until blended.  Beat in pineapple juice, and then add remaining flour mixture, beating just until blended.  (Batter may appear slightly curdled).
Spoon batter over pineapple topping and spread evenly.  Bake cake in middle of oven until golden and a tester comes out clean, about 45 minutes.  Let cake stand in skillet 5 minutes.  Invert a plate over skillet and invert cake onto plate, keeping plate and skillet firmly pressed together).  Replace any pineapple stuck to bottom of skillet.  Sprinkle rum over cake and cool on plate on a rack.  Serve cake just warm or at room temperature.

Cook’s notes:
You can add half and half or heavy cream to pan for a light caramel cream to pour over the servings.  You can also serve with whipped cream or ice cream.  Clara likes whipped cream on the cake and ice cream on the side.

