Apple Maple Upside-Down Cake
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1 tablespoon unsalted butter, softened

3 tablespoons granulated sugar

1 large egg

1 cup all-purpose flour

2 teaspoons baking powder

1/8 teaspoon salt

1/2 cup milk

1/2 cup real maple syrup

2 large granny smith apples, peeled, cored, sliced thin
whipped cream, optional

In a medium mixing bowl, beat together butter, sugar and egg with an electric mixer on medium speed until well combined.

Stir together flour, baking powder and salt; add alternately with milk to beaten mixture, beating on low speed after each
addition just until smooth.

In a small saucepan, bring maple syrup just to a boil; pour into a greased 8" x 8" x 2" baking pan.

Carefully top with a single layer of apple slices. Pour batter evenly on top.

Bake in a 400 degree oven for 25-30 minutes or until a wooden toothpick inserted into cake portion comes out clean.
Immediately invert onto serving platter. Cool slightly.

Serve warm, topped with shipped cream or a scoop of vanilla ice cream.

Desserts



