
Ingredients
 Topping

50g unsalted butter

50g light soft brown sugar

9 pineapple rings in fruit juice

9-10 glace cherries

Cake batter 

150g soft unsalted butter

150g golden caster sugar

150g self raising flour

1 ½  teaspoons baking powder

3 eggs

Pineapple upside  
down cake
Prep: 20 mins •  Cook: 30 mins •  Serves: 9

An attractive, traditional dessert using cherries and tinned pineapple to 
keep it low in potassium for an occasional treat. 

Carbohydrate  The main source of carbohydrate in this dish comes from the 
sugar, pineapple and flour. The carbohydrate value of this dish has been provided 
for those who have been trained in insulin adjustment.

Phosphate/ potassium  Tinned fruits with the juice drained and discarded tend to 
be lower in potassium than fresh. 

The phosphate in this dish comes mainly from the flour, eggs and baking powder 
so if you have been prescribed a phosphate binder ensure you take them with this 
dish. Be aware that serving with custard or ice cream will increase the potassium and 
phosphate content. Serving with a small amount of double cream, clotted cream or 
fromage frais would be a better choice.  

Special diets   
Gluten free: Use gluten free flour.

Healthier option It is okay to have an occasional treat but this recipe is quite 
high in sugar and fat. If you want to reduce the amount of sugar or fat you eat 
consider try using a lower fat spread instead of the butter in this recipe. You could 
also try using an artificial sweetener to replace some or all the sugar in either the 
base or the topping

Cheaper option Using tinned fruits is a relatively inexpensive way to incorporate 
more fruit in your diet..

Storage   Once cool, cover and keep refrigerated for up to 3 days. You can also 
freeze in portions to enjoy another day. Allow to cool then thoroughly wrap and 
place in a container. Freeze for up to 3 months and defrost before eating. 

Low protein 

Low salt

Energy

Low phosphate

Low potassium

Carbohydrate
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Nutrition values are calculated per serving • Kidney diet guidelines vary for each  
individual •  Consult your dietitian or doctor for the specific diet that is right for you.  
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The  Kidney  Kitchen  was  created  by  Kidney  Care  UK  
to  support  patients  and  their  families  live  well  with  
kidney disease. Recipes have been developed by our 
professional chefs and modified to fit more closely 
with  the  various needs  of  people  living  with  chronic  
kidney  disease, which have been approved by  the  
British  Dietetic  Association  (BDA) Renal Nutrition 
Specialist Group. 

kidneycareuk.org @kidneycareuk@kidneycareuk

 If you have made this dish, we would love to see it. 
Share your photos online and don’t forget to tag us 

#KidneyKitchen

Get in touch with Kidney Care UK
info@kidneycareuk.org

01420 541 424
(Lines open 9am-5pm, Mon- Fri)

Kidney Care UK, 3 The Windmills, St Mary’s Close, Turk Street, Alton GU34 1EF.   Kidney Kitchen is a registered trademark of the British Kidney Patient Association. ©Kidney Care UK 2020 is the operating name of  
the British Kidney Patient Association.  A charitable company limited by guarantee.  Registered in England and Wales (1228114).  A charity registered in England and Wales (270288), and Scotland (SCO48198).

Cooking in the kitchen with Lizzie Moray
You can’t go wrong with a classic pineapple upside cake which can be served either hot 

or cold but it’s perfect just out of the oven, warm and served with a little fresh cream. 

Visit the website for more recipes, videos 
and dietary information. 

Watch online

www.kidneykitchen.org

Lay 8-9 pineapple rings in the base of the pan and place 
the glace cherries into the centre of the pineapple rings 
and fill gaps. Keep the pineapple juice aside to use later.

Spoon the mix onto the top of the pineapple rings and 
smooth over until level. Bake for approximately 20-25 
minutes, until golden. Remove from the oven and leave to 
stand for 5 minutes then turn it out onto a plate. 

Heat your oven to 180C / gas mark 4. Halve the glace 
cherries.  To make the topping, beat the butter and soft 
brown sugar together until creamy. Spread the mix over 
the base and up sides of a high sided cake pan as this will 
caramelise the cake topping.

Add all the cake batter ingredients into a mixer along 
with 3 tablespoons of pineapple juice and whisk until a 
soft consistency or beat together with a spoon until well 
combined. 
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