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TR T A pirmapele or 28 o can orushed pirespels in dulos, drained - DY cubes
tablespoons pineapels juios

21 Tud

= LA pinsarpls juics
14 g packad liaht brown susser

tablespoons unsalted butter - room Temp
o owhite
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=3
=4 LI watar
=4 LI wamstable s:sil
1452 teasspoons almord extract
18404 ounoes wibi e s_.aéw Ml

Flace rack in lowsr thivd of overn. FPreheat overn to 325, Bubtber and flowr & mind Bunddt pan.

Flace pinsappls in food processor and pulses until cosrvsely chopped. In 2 18Y nonstick
skillet, combinsg pinsspels, 2 thepns pinsspels Juics, sussr arnd butbser over mad-hioh heatl.
Ervdmg o & bowl, stivring oocesionslly. Cook until Houid svaporates and mixturs begins o
brroapry, AE-15 minutes, Spon into prepaved pan.

Irv & lavos mixireg boml, combirns soo ebdtes, water, oil, almond sstract, cake mix angd 203 oue
pimeapple duics. Using hand miser, beat on medium speed for 2 mingtes, Pour over cooked

mirmapels. Bake for 28-28 minutses urdil cakes beoin o ;":xull apan ard bops ave oolden., Allos
tooconl for 45 minutes. Place parchment on top of cekes, Put oan upside dr apry baking shest
o top of paper. Flip ower arnd allow o cool completely in Bundd pan, sbhout L Roue, Unmold
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