
Pineapple Upside Down Sundae

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4 to 6

Prep Time: 15 minutes
Cook Time: 10 minutes

Ingredients
__Few Slices of Store Bought Pound Cake
__Couple Tbsp of Butter
__Vanilla Ice Cream
__Maraschino Cherry
__

For the sauce: 
__1 cup of Chopped Fresh Pineapple, also
use canned just drain it
__2 Tbsp of Brown Sugar
__2 Tbsp of Butter
__¼ cup of Chopped Salted Macadamia Nuts
__1 Tbsp of Heavy Cream
__Splash of Vanilla Extract

1) In a saucepan, add the butter and brown
sugar, allow to melt, then add the
pineapple and cook on medium low for
about 5 to 6 minutes or until it has
softened, then add the cream and vanilla
along with the macadamia nuts (if using)
and cook for 1 minute, then remove from
the heat and allow to cool completely.

2) In a saucepan, add some butter, allow to
melt over medium heat then toast both
sides of the pound cake until golden
brown, remove from the pan and allow to cool.

3) Once everything has cooled, assemble your sundaes and dig right in!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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