Pineapple-Coconut-Banana Upside Down Cake (Cooking Light…you won’t miss the fat and calories!)

2 Tbsp. butter

¾ cup packed brown sugar (I used Splenda brown sugar & it worked fine…check the conversion chart on the package as ¾ regular cup does not equal ¾ Splenda).

1- 15 ½ oz. can of pineapple slices in juice, un- drained (Look for Splenda on the can, I used “Libby’s brand.) 

1 cup sweetened coconut

1 cup flour (I used cake flour but the recipe doesn’t require it.)

½ cup sugar

1 tsp. baking powder

½ tsp. baking soda

½ tsp. cinnamon

¼ tsp. salt

1 mashed ripe banana

2 Tbsp. vegetable oil

1 large egg (I used Egg Beaters = ¼ cup)

1. Preheat oven to 375 degrees.

2. Melt butter in a 9-inch cast-iron skillet (Round cake pan it that is all you have.)

3. Sprinkle the bottom of pan evenly with brown sugar.

4. Drain pineapple and reserve the liquid.

5. Place 1 pineapple ring in the center of pan and cut remaining slices in half.  Place the half rings around entire bottom of pan.

6. Sprinkle evenly with coconut.

7. Set aside.

8. Combine dry ingredients in a bowl.

9. In another bowl combine ½ cup reserved pineapple juice, banana, oil, and egg with a whisk.

10. Add pineapple juice mixture to the dry ingredients and stir until combined.

11. Pour mixture over coconut in pan.

12. Bake for 30 minutes or until a toothpick comes out clean. (Cake should look browned on top…my oven was set at 385 and I kept it in the oven 35 minutes, but your oven will vary.)

13. Invert cake onto a wire rack with a towel, pan, or something underneath to catch the “run-off” of the toppings.

