Gluten-Free

RECIPE Natural

Apple Upside Down Cake

Using Gluten-Free Naturals™ Yellow Cake Mix

In an 8" by 8” square pan or 9” round baking pan pour 2 tbsp. melted
butter. Peel and thinly slice two medium sized apples and place around
the bottom of the pan in the butter. Take 1/2 cup brown sugar and 1/2
tsp. cinnamon and sprinkle around the bottom of cake pan over the
apples and butter. Mix the Yellow Cake as directed on the package and
pour the batter into the pan on top of the apple mixture. Add 5
minutes of baking time for the pan used.

*We are not responsible for the gluten-free status of other manufacturer’s products.
Please check the ingredients list on the package or contact the manufacturer directly.

© 2007 GFN Foods, LLC. www.gfnfoods.com 866.761.6147




