PINEAPPLE UPSIDE DOWN CUPCAKES

YIELD:  6 Cupcakes
	1½ Tbsp.
	25 mL
	Margarine

	1½ Tbsp. 
	25 mL
	Brown sugar

	¼ c.
	50 mL
	Pineapple (or peaches, nectarines, plums)

	½ c.
	125 mL
	Flour

	1 tsp.
	5 mL
	Baking powder

	Dash
	f.g.
	Salt

	1½ Tbsp. 
	25 mL
	Oil

	1
	1
	Egg, beaten

	½ tsp.
	2 mL
	Vanilla

	¼ c.
	50 mL
	Sugar

	¼ c.
	50 mL
	Pineapple juice (or other fruit juice)


1. Preheat oven to 3750F (1900C).

2. Divide margarine among 6 muffin cups.  Place in oven to melt margarine (watch that it does not burn!).

3. Sprinkle with sugar.  Place pineapple attractively over sugar.

4. Sift together flour, baking powder, and salt.

5. Mix together oil, egg, vanilla, sugar and juice; add to dry mixture and mix until smooth.

6. Pour batter evenly over fruit.

7. Bake for 20 minutes, or until golden brown, and a tester inserted into the cake comes out clean.

8. Invert immediately onto wire rack (place wax paper under wire rack to catch any drips).

