BLUEBERRY POLENTA UPSIDE-DOWN CAKE

Vegetable oil for greasing pan

1 1/3
cup sugar, divided

3
cups blueberries

2
large eggs


Finely grated zest of 1 large orange

2/3
cup orange juice

2/3
cup olive oil (not extra virgin) or sunflower oil

½
cup regular or instant polenta

1¼
cups all-purpose flour

2
teaspoons baking powder

½
teaspoon salt

Heat oven to 350 degrees. Grease and line base and sides of a 9-inch-square cake pan with baking parchment, and grease the parchment. Sprinkle 1/3 cup sugar over base of pan, and cover evenly with blueberries.

In a large mixing bowl, combine eggs, 1 cup sugar and orange zest. Whisk until pale and thick. Add orange juice and oil, and whisk until blended. In a separate bowl, whisk together polenta, flour, baking powder and salt. Add flour mixture to egg mixture, whisking until smooth. Pour into prepared pan.

Bake for about 45 to 55 minutes, until golden brown and springy to the touch, and a toothpick inserted near the center comes out clean. Cool cake on a rack for about 5 minutes. Carefully invert cake onto a serving plate, and slowly peel off parchment paper. Serve warm or at room temperature.
This light but satisfying fruit and cornmeal upside-down cake is a dish that can be shopped for at lunch and cooked without too much fanfare after work.

MAKES:  One 9-inch square cake (9 to 12 servings)  
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John Coumarianos7 years ago

I was determined to use what I had. So I substituted frozen blueberries, butter and grapeseed oil, and whole wheat ffour and corn flour. I cut the formula in half and used a small, round cast iron pan because that's all I had. I also forgot the wax paper, and probably overcooked it given the halved formula. And it still turned out very well. This is a forgiving, hard-to-screw-up formula/recipe.

Is this helpful? 273

Sandra7 years ago

Cornmeal and frozen blueberries (thawed, slightly drained) worked perfectly for me. Normally I prefer stoneground cornmeal but I tried it both ways, and here, regular/fine-ground cornmeal is better because the stoneground stayed a bit undercooked/crunchy. Not bad but not ideal!

