
Level: Beginner - Intermediate 

Yield: 6-8 Servings 

Time to Plate: 60 Minutes 

Prep Time: 20 Minutes 

Cook Time: 35 Minutes

@greatkitchenescape

C A R A M E L I Z E D  P E A C H  
U P S I D E  D O W N  C A K E



Caramelized Peach Upside Down Cake 
INGREDIENTS: 
1 ½ cups all-purpose flour 

½ Tablespoon baking soda 

Pinch salt 

¾ cup packed light brown sugar 

¾ cup softened butter 

3 eggs beaten 

1 teaspoon vanilla 

½ teaspoon cinnamon 

Caramel Topping: 

2 peaches 

4 Tablespoons salted butter 

½ cup light brown sugar 

1 teaspoon vanilla 

½ teaspoon cinnamon 

PREPARATION: 
1. Preheat oven to 350 degrees.  Grease 9in springform cake pan. 

2. For the caramel topping, place the butter, sugar, cinnamon and vanilla in a 
nonstick skillet over medium heat and melt.  Bring to the point where there is a 
light bubbling throughout the mixture.  Reduce the heat to low and while 
continuously stirring allow it to come to a deep, golden color.  Pour into the 
bottom of the cake pan. 

3. Halve the peaches to remove the pit.  Slice each peach halve in half again so the 
you have a full round about ½ inch thick.  Lay peaches on top of the caramel 
mixture evenly.  Some overlap is ok.  

4. Whisk together the flour, baking soda and salt in a small bowl.  In the bowl of a 
stand mixer cream together the brown sugar and butter using a paddle 
attachment.  Add the vanilla, cinnamon and eggs and mix on medium-high until 
combined. Add in the dry ingredients until just combined.   

5. Spoon batter (it will be thick) over the peaches and gently spread to cover 
evenly.  Place on middle rack in oven and bake for 33-35 minutes until everything 
is a nice golden brown and fully baked. 

6. Place springform pan on a cooling rack and allow to cool for 3 minutes before 
releasing cake from pan and flipping over onto a cake serving plate.  Serve with 
cinnamon ice cream and enjoy!

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 
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