Blueberry Lemon Upside Down Cake

Ingredients

See the original post on delish>>

For the blueberry topping

2 c. blueberries
1 tbsp. granulated sugar
2 tbsp. lemon juice

For the cake

Cooking spray
1 3/4 c. all-purpose flour
3/4 tsp. baking powder

For garnish

1 c. cold heavy cream
2 tbsp. powdered sugar
1/4 c. fresh blueberries

1 tsp. kosher salt 3 slices lemon, cut into
1/2 c. (1 stick) butter, guarters
softened

1 c. granulated sugar

1/2 c. lightly packed brown
sugar

2 large eggs

2 tsp. lemon zest

1 tsp. pure vanilla extract
3/4 c. whole milk

Directions

Preheat oven to 350° and grease an 9" round cake pan with cooking spray. Make
blueberry topping: In a small bowl, combine blueberries with sugar and lemon juice and
toss to coat. Pour mixture into prepared baking pan and arrange into an even layer.
Make cake: In a medium bowl, whisk together flour, baking powder, and salt.

In a large bowl using a hand mixer, beat together butter and sugars until light and fluffy,
3 to 4 minutes. Add eggs one at a time, then add lemon zest and vanilla and beat until
combined. Add half of the dry ingredients to wet ingredients, beating until just
combined. Pour in milk and mix until fully incorporated. Add remaining dry ingredients
and stir until just combined.

Pour cake batter over blueberries and smooth with a spatula. Bake until a toothpick
inserted into the center comes out clean, 1 hour. Let cool in pan 15 minutes then invert
onto a cooling rack.

Meanwhile, make topping: In a large bowl using a hand mixer, beat heavy cream with
powdered sugar until stiff peaks form. Top cake with whipped cream and garnish with
blueberries and lemon slices and serve immediately.
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