Applewood Tropical Tango Upside-Down Cake

A smoky, caramelized tropical delight that blends applewood smoke with tropical fruit for a bold and unforgettable flavor.
Ingredients:
· Fruit Layer:
· 1 ripe pineapple, sliced into rings
· 1 ripe mango, sliced
· ½ cup smoked brown sugar
· 4 tbsp smoked butter (applewood-smoked)
· 1 tbsp dark rum (optional)
· ½ tsp smoked sea salt
· Cake Batter:
· 1 ½ cups all-purpose flour
· 1 cup granulated sugar
· 1 tsp baking powder
· ½ tsp baking soda
· ½ tsp salt
· ½ cup coconut milk
· ¼ cup vegetable oil
· ¼ cup coconut rum (optional)
· 2 large eggs
· 1 tsp vanilla extract
· ½ tsp cinnamon
· ¼ cup smoked macadamia nuts, chopped
· Smoked Caramel Drizzle (Optional):
· ½ cup smoked brown sugar
· ¼ cup heavy cream
· 2 tbsp butter
· 1 tbsp dark rum
· Applewood Chips for Smoking

Instructions:
Step 1: Prepare the Smoker
· Preheat the smoker to 200°F and add applewood chips for a light, fruity smoke.
Step 2: Smoke the Ingredients
· Smoke the butter: Place butter in a heatproof dish and smoke for 15 minutes until infused with flavor.
· Smoke the brown sugar: Spread the sugar on a baking sheet and smoke for 15 minutes to enhance its depth.
· Smoke the pineapple and mango: Lay the fruit slices on a wire rack inside the smoker and smoke for 20 minutes until slightly caramelized.
Step 3: Prepare the Fruit Layer
1. Melt the smoked butter in a 10-inch cast-iron skillet or cake pan.
2. Stir in the smoked brown sugar, dark rum, and smoked sea salt until a syrup forms.
3. Arrange the smoked pineapple rings and mango slices in an even layer in the pan.
Step 4: Make the Cake Batter
1. In a mixing bowl, whisk together flour, sugar, baking powder, baking soda, salt, and cinnamon.
2. In a separate bowl, whisk together coconut milk, vegetable oil, coconut rum, eggs, and vanilla extract until smooth.
3. Gradually mix the wet ingredients into the dry ingredients until combined.
4. Fold in chopped smoked macadamia nuts for added texture.
Step 5: Assemble & Bake
1. Pour the batter evenly over the fruit layer in the pan.
2. Bake at 350°F for 35–40 minutes, or until a toothpick inserted into the center comes out clean.
3. Let cool for 10 minutes, then invert onto a serving platter.
Step 6: Optional Smoked Caramel Drizzle
1. In a saucepan, melt smoked brown sugar and butter over medium heat.
2. Stir in heavy cream and dark rum, cooking until smooth.
3. Drizzle over the cake before serving.

Why It Works
✔ Applewood smoke enhances the fruit’s natural sweetness while adding a mild smokiness that balances the tropical flavors.
✔ Coconut milk and rum add a creamy, rich texture that complements the fruit.
✔ Smoked macadamia nuts provide crunch and an extra layer of smoky depth.
✔ Caramelized fruit layer creates a luscious, syrupy topping when flipped, making every bite indulgent.

Advanced Enhancements
✔ Double-Smoked Caramel – Smoke the caramel sauce before drizzling for even more complexity.
✔ Charred Pineapple & Mango Garnish – Lightly char additional fruit slices before placing them on top.
✔ Smoked Coconut Flakes – Sprinkle with toasted, smoked coconut flakes for added crunch.
✔ Whipped Smoked Vanilla Cream – Cold-smoke vanilla beans before whipping them into cream for a silky, smoky contrast.

Perfect Drink Pairing: Smoked Pineapple Rum Punch
A bold tropical cocktail that enhances the flavors of the cake while adding a smoky depth.
Ingredients:
· 2 oz dark rum (preferably smoked or aged)
· 1 oz smoked pineapple juice (grill or smoke fresh pineapple before juicing)
· ½ oz coconut cream
· ½ oz fresh lime juice
· ½ oz smoked honey syrup
· Dash of bitters
· Ice
· Smoked pineapple wedge for garnish
Instructions:
1. Shake all ingredients with ice in a cocktail shaker.
2. Strain into a glass filled with crushed ice.
3. Garnish with a smoked pineapple wedge and a sprinkle of smoked coconut flakes.
✔ Why It Works:
The smoky, sweet, and tart elements in the punch perfectly balance the caramelized fruit flavors of the cake, while the coconut and rum enhance the tropical experience.

Final Touches for an Unforgettable Dessert
✔ Serve the cake warm with a scoop of smoked coconut ice cream.
✔ Plate with extra caramel drizzle and candied smoked nuts for added crunch.
✔ Lightly torch the edges of the pineapple slices for a caramelized finish.

This Applewood Tropical Tango Upside-Down Cake is next-level gourmet, balancing smoky, tropical, and caramelized flavors. Enjoy the full elevated experience with the perfectly paired drink!


