
 
 
 
 
 

 

 

Kumquat Upside Down Cake 

Adapted from Cooking Light 

Variations of this recipe include: 

Cranberry Ginger - Substitute 1 1/2 tablespoons grated fresh ginger and 3 cups fresh 
cranberries for the kumquats. 

Peach Ginger - Substitute approximately 2 cups frozen peaches which have been thawed and 
diced and 1 tablespoon finely diced crystallized ginger for the kumquats. 

• 1/2 to 3/4 cups brown sugar (depending on how sugary you want the topping) 
• 2 tablespoons butter 
• 1/2 pound kumquats, sliced and seeded 
• 1 1/2 cups all purpose flour 
• 2 teaspoons baking powder 
• 1/4 teaspoon salt 
• 1/4 cup butter, softened 
• 1 cup granulated sugar 
• 2 large egg yolks 
• 1/2 cup milk 
• 1 teaspoon vanilla extract 
• 2 large egg whites 
• 1/4 teaspoon cream of tartar 

Heat oven to 350 degrees. Heat a 10 inch nonstick frying pan over medium heat.  Add brown 
sugar and 2 tablespoons of butter to the pan and cook until the butter and sugar melt together, 
stirring constantly.  Remove from the heat and arrange the kumquat slices on top of the brown 
sugar mixture. 

Whisk together the flour, baking powder, and salt in a bowl and set aside. 

Combine the granulated sugar and softened butter tn the bowl of stand mixer fitted with a 
paddle attachment.  Cream the butter and sugar together on medium high speed until light and 
fluffy.  Add the egg yolks, one at a time, beating until well incorporated after each addition.  On 
low speed, add the flour mixture and milk alternately to the bowl, beginning and ending with the 
flour mixture.  Add vanilla and stir until combined. 



Combine the egg whites and cream of tartar in a bowl and beat on medium speed just until stiff 
peaks form.  Stir a small amount of the beaten whites into the batter to lighten it.  Then fold the 
remaining whites into the batter until no streaks of whites remain. 

Spoon the batter into the prepared pan and bake for approximately 30 minutes until a tester 
inserted into the center of the cake comes out clean.  Cool in the pan for 10 minutes and then 
invert onto a serving plate.  Any topping that sticks to the pan can be removed with a spatula 
and put back onto the top of the cake. 

 

kumquat upside down cake was posted by wendi on 2 june 2010 at bonappetithon.com 


