
 
 
 
 
 

    
   

TO SERVE CADETS - Recipes 
 

Pineapple Upside Down Cake 
      Yield: Makes approximately 40-50 portions 

 
Pineapple Upside Down Cake 
 
Ingredients: 
1 #10 can pineapple tidbits in juice 
1 box (5 lbs) yellow cake mix 
¾ cup butter or margarine (12 Tablespoons) 
2 cups brown sugar 
Pam spray 
 
Put parchment sheet on full size sheet pan (18” x 26”).  Spray the parchment sheet with 
Pam.  Melt butter or margarine and pour onto sheet pan.  Sprinkle brown sugar evenly 
over the pan.  Drain pineapple (reserving juice) and spread the tidbits evenly over the 
pan.   
 
Make cake mix, using ½ cup less liquid than requested on mix.  Use pineapple juice 
instead of water.  Make up any shortfall with water.  Pour the cake batter over the pan 
with the pineapple, brown sugar and butter. 
 
Bake according to package directions. 
 
After baking, let rest 5 minutes.  Loosen the edges of the cake from the pan.  Put 
another sheet pan over the cake and flip it over.  Pull the parchment paper off the cake. 
 
It is best served warm with whipped cream. 
 

 

 

 

 

 

 

 

 

 

 

CAP Contact Info: 
Col Christine Lee –clee@capnhq.gov, 408-607-6179 
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