
APRICOT UPSIDE DOWN CAKE 
 

This outstanding recipe is adapted from a bunch of online upside down cake recipes. It should serve 8 - 
10, but it didn't get past 4 of us. Gluttony! 

 
BY: THE SHORTLISTS 

 
Topping 
 
1/4 cup (4 tablespoons / 50 grams) butter 
3/4 cup brown sugar, packed 
6 - 10 fresh apricots, halved and pitted 
In a large ovenproof (such as cast iron) skillet*, melt the butter over medium-low heat and add brown 
sugar. Cook over medium heat just until sugar begins to bubble. Remove from heat and cool slightly. 
Meanwhile, halve and pit the apricot and chop each half into 3 equal sized slices (6 slices per apricot). 
Arrange the slices in concentric circles on the caramel in the bottom of the skillet. Then make the cake! 
* the larger the skillet, the higher topping : cake ratio. I used a 12" cast iron skillet, but you could you a 
10" or 8" for a much thicker cake. 
 
Cake 
 
1/2 cup (1 stick / 115 grams) butter, room temperature 
3/4 cup sugar 
2 eggs 
1 /2 cup milk 
1 1/2 cup flour 
1 1/2 tsp baking powder 
1/2 tsp salt 
1 tsp vanilla 
1 tsp lemon zest 
 
Preheat oven to 350°F (175°C). In a large mixing bowl, beat the butter and sugar with an electric mixer 
until combined, then add the eggs and milk, and beat until combined. 
 
Add all remaining ingredients and gently mix together with a wooden spoon until smooth. 
 
Pour the cake batter over the fruit in the skillet, using a spoon to gently spread it smooth to the edge 
without moving the fruit. Bake for 30 - 45 minutes (depending on size of your skillet [the larger your 
skillet the shorter the time]) until a tester comes out clean.  
 
While still very hot out of the oven, CAREFULLY lay a serving plate on the skillet and flip it over, 
inverting the cake onto the plate. There will be some drippage – you may even lose a few apricots – but 
that’s ok, just use a serving plate that’s bigger than the skillet to avoid getting caramel on your toes. 
Unless you really love your dog.  
 
Serve warm or at room temperature with freshly whipped sweetened cream. 
 


