RS ST R £ oo
Amourt Measurs Inovedient - Freparation Method

1o45E oups all-purposs Flour

2 TEmEmEn Drakire powmcer
18 tesmspoon =alt
= tablespoons unsalted botter
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szpoons unsalted botter - cut into =maell pisces

1 ouE TLET
28E 0 oup sipgar - for fopming
2 lavraes B
1 beaszpoon varilla sxtract
12 o milk
¢

thim rounds pinsappls

Fraheat cwen to 358, In 8 laroe bowl, combine Tlour, baking powder, and salt et azide.

Hith ar slectvio mixer, orsam & thepres bubter anod L ooup suger uanddl Liobt ardd floffg, Sodd
sons ared wardllsy best until combined. Bdd flour mixturs in 3 additions alternatively with
e omilk im bwo, beoinrdng and ernclineg with the Ylour. Mie until dust combinsc

Irv & 8% heswy skillet, pour 202 cup suoar and places over medium hest. Lel suost melt arndd stic
withy wooder =poon urnbil melted aro oolden, -3 mirobss, BFenowve pan from heats add 3 thepns
patter, stivring o incoveorats. Flacs one pirneapels rouncd in center of pan.
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ezt in s circls, overlapeing slishtly iF nesded
Spoon Datter over pineaspeles in skillet. Bake for about 45 minutes,

Cocd cake i pan 5 mingtes, Fum knife around edas and incert on platter.



