PEACH upside down cake
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Perfect to make in a cast iron skillet!  Tender and sweet peaches top a buttery brown-sugar yellow cake – perfectly simple, perfectly delicious!
INGREDIENTS:

TOPPING:
¼ cup unsalted butter

½ cup granulated sugar

2 tablespoons water

3 to 4 fresh ripe peaches (peeled, pitted and cut into 1/4-inch slices)

CAKE BATTER:

6 tablespoons unsalted butter

1-1/2 cup packed light brown sugar

2 large eggs (room temperature)

2 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon salt

¾ cup whole milk

2 teaspoons vanilla extract

HOW I MAKE THIS:
1. Preheat oven to 350 degrees.
2. Prepare Topping:   In a 10-inch cast iron skillet, melt butter over medium heat.  Add granulated sugar and 2 tablespoons of water.  Stir and bring mixture to just below a boil; reduce heat to medium-low, and cook for 3 to 5 minutes, stirring occasionally, until smooth.  Remove skillet from heat and let cool for 10 minutes.  
3. Arrange peeled peach slices in circles in sugar syrup mixture in skillet.
4. Prepare Batter:  In a large bowl, beat butter and brown sugar with a hand mixer until fluffy, 3 to 4 minutes, scraping down sides of bowl several times.  Add eggs one at a time, beating well after each addition.  Add milk and vanilla, blend well.
5. In a separate bowl, whisk together the flour, baking powder and salt.  With mixer on low, gradually add 1/3 of flour mixture at a time to the butter mixture, beating until just combined after each addition.  Pour batter carefully over peaches in skillet, spreading gently to smooth over the top.

6. Bake for 50 to 60 minutes, or until golden brown and a wooden pick inserted in center comes out clean.  Check at 50 minutes and if cake is browning too quickly, cover with loosely with non-stick foil.  

7. Removed from oven and let cool in skillet for 20 minutes; invert onto a serving platter.

8. Serve warm with ice cream or whipped cream (optional).

YIELD:  10-inch cake
NOTE:  You can also prepare this in a 10-inch baking pan that has been sprayed with non-stick spray rather than a cast iron skillet.  Prepare sugar syrup on stove-top and pour into prepared pan; follow remaining instructions.
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