
Retro Mumma has been busily baking ... just for us!  
Thanks Jacinta for this awesome recipe x 

 

On mums birthday we took the boys to the Apple Fun Park in Donnybrook. If you have never been and 
it’s on your way swing by, its Australia’s biggest free entry park and it’s fantastic. 

It has playground equipment for kids of all ages, an outdoor gym, BBQ’s, toilets, a water fountain and 
lots of grass and shade. Charlie Bear loves it there; it’s a little bit of a drive for us but well worth it. I was 
across the road at the Snack Shack picking up some lunch when I eyed this big bag of beautiful juicy 
nectarines and I instantly thought wouldn’t they be great to make an upside down cake with? 

Donnybrook is renowned for its beautiful fresh fruit. Buying fruit there and from the local farmers market 
not only saves you money but I find the quality is a lot better. I think it’s because the fruit hasn’t had to 
travel as far and is probably handled less. 

Ingredients 
3 nectarines 
4 eggs 
2/3 caster sugar 
1 tsp. vanilla essence 
1 cup self-raising flour 
¼ cup Nutella 
½ cup whipping cream 

Method 
1. Preheat the oven to 180 degrees Celsius (160 fan) and grease and line two 20cm round cake tins. 
Truth be told I hate lining cake tins so my lovely husband does them for me. What a legend! 

2. Peel and chop the nectarines up into wedges and lay them over the base of one of the tins. 

3. Using an electric mixer or electric beaters beat the eggs for 5 minutes and then slowly add the sugar 
a little bit at a time. I find it easier to pour in slowly and a little bit at a time if you put the sugar in a jug 
and pour it in that way. 

4. Beat in the vanilla. 
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5. Sift in the flour and then gently fold it until completely combined. I find it is easier if you use a big metal 
spoon with holes in it. 

6. Pour half of the mixture over the nectarines and the other half in the other tin. 

7. Bake the tin with the nectarines in it for 20-25 minutes and the other tin for about 12-15 minutes. 

8. Let the cakes cool completely on wire racks before filling them. 

9. Place the cake without the nectarines on a serving plate and cover it with the Nutella. 

10. Whip the cream and spread it over the Nutella. Be careful not to spread to close to the edges because 
the weight of the second cake squashes the cream and it can ooze out the sides too much. 

11. Place the cake with the nectarines in it upside down on top of cream. 

12. Serve and enjoy! 

 

Check Retro Mumma's blog page for more fabulous recipes! 

Don’t forget to checkout the Undertendollars Facebook 
page and SHARE with your friends 
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