RHUBARB UPSIDE-DOWN SPICE CAKE WITH CINNAMON WHIPPED CREAM
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This is a delicious twist on Pineapple Upside-Down Cake, and perfect for Spring!
The delicate spice cake is perfect all on its own, but the tangy-sweet rhubarb topping is so pink and perfect, and topped with a cloud of Cinnamon Whipped Cream and drizzled with Rhubarb Syrup?  Dazzling!
INGREDIENTS:

Rhubarb Topping:
1 pound tender new rhubarb, trimmed

¾ cup granulated sugar

Finely grated zest from 1 lemon

4 Tablespoons unsalted butter

½ teaspoon salt

Spice Cake:

6 Tablespoons unsalted butter (softened)

2/3 cup dark brown sugar

¼ cup granulated sugar

2 large eggs, room temperature

1 teaspoon vanilla 

1-1/2 cups all-purpose flour (sifted & spooned)

2 teaspoons baking powder

½ teaspoon salt

1 teaspoon ground cinnamon

½ teaspoon ground ginger

1/8 teaspoon ground cloves

1/16 teaspoon ground nutmeg

½ cup + 1 tablespoon buttermilk, room temperature
Cinnamon Whipped Cream:

1 cup heavy whipping cream

2 tablespoons granulated sugar

1 tablespoon cinnamon-sugar

Optional Rhubarb Syrup:

½ cup Rhubarb or Raspberry Rhubarb Preserves (for drizzling)
HOW I MAKE THIS:

1. Prepare Rhubarb Topping:  Wash fresh rhubarb, pat dry, and cut into 4-inch pieces; cut each piece lengthwise into thin ribbons (about 1/4-inch thick).  Sprinkle sugar into a 10-inch cast iron or oven-proof skillet. Add lemon zest and press into the sugar with the back of a wooden spoon to release the full flavor.  Add butter and salt.  Heat skillet over medium heat until butter has melted, stirring frequently.  Add rhubarb ribbons and cook for 3 to 4 minutes, turning gently about each minute until the rhubarb has softened slightly and is tender.  Remove skillet from heat and set aside.

2. Prepare Spice Cake:  In a small bowl, whisk together the flour, baking powder, salt and spices.  In a large bowl, add butter, brown sugar and granulated sugar; beat with your stand mixer or hand mixer for several minutes until light and fluffy.  Add eggs, one at a time, beating just until combined.  Scrape down bowl, add vanilla and beat just until blended.  Add flour & spice mixture, half at a time, and blend just until dry spots disappear, scraping down bowl after each addition.  Pour in buttermilk and continue blending just until combined.

3. Preheat oven to 350 degrees.  Using a fork, arrange rhubarb ribbons evenly around bottom of skillet.  Using a large spoon, dollop cake batter evenly over rhubarb mixture – taking care not to disturb the bottom rhubarb layer.  Once it is in the oven, the cake will spread into one even layer as it bakes.  Bake for 35 minutes, or until a toothpick inserted deep into the center of the cake comes out batter-free.  

4. Remove from oven, transfer to a cooling rack and cool for 5 minutes.  After 5 minutes, use a sharp knife around the edge to loosen.  Lay your serving platter on top of the baked cake and using potholders, invert.  If there is any extra rhubarb topping left in the pan, use a table knife to spread it on any portion of the cake that needs a little extra topping.
5. Prepare Cinnamon Whipped Cream – whip cream and sugar until soft peaks form, sprinkle with cinnamon-sugar and continue beating for an additional minute.  Cool in refrigerator until ready to serve.

6. Prepare Rhubarb Syrup:  In a small microwave-safe bowl, combine Rhubarb or Raspberry Rhubarb Jam (see my recipes for those family favorites) with a tablespoon of water.  Cook for a minute on half power; stir gently until blended and smooth; set aside.  
7. Assemble Cake for Serving:  Top cake with a mound of Cinnamon Whipped Cream and drizzle with Rhubarb Syrup.  Serve immediately. 
YIELD:  12 servings
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