Maple Pear Upside Down Cake





Bring to a boil in skillet over medium heat; cook 2 minutes. Remove from heat:

1/3 cup maple syrup

Arrange in pan in a spoke like fashion.  Cook on medium heat until syrup thickens 

about (4 minutes), gently shaking pan frequently:


3 peeled Bartlett or Anjou pears, cored & cut into 8 wedges

In small bowl mix & set aside:


1 cup flour

1/4 teaspoon baking powder


1/4 teaspoon baking soda
1/4 teaspoon ginger
1/4 teaspoon salt

In large bowl add & mix with blender about 2 minutes:


2/3 cup sugar

1/3 cup softened butter
1 teaspoon vanilla



Add:
2 large eggs

Add alternately into sugar mixture:


1/2 cup lowfat buttermilk

Flour mixture

Pour batter evenly over pear mixture in skillet.  Cover handle of skillet with foil.  

Bake @350( for 30 minutes.  Run knife outside edge of pan & cool for 5 minutes.  

Place plate on top of skillet, then invert skillet & plate.

