
Upside-down Pear Crumble Cake 

(Dairy & Gluten Free) 
Serves 10-12 

Hands-on Time 30 minutes (plus cooling) 
Baking Time 50 minutes 

Ingredients 
250g Ground almonds 
50g Cornflour 
2 tsp Mixed spice 
50g plus extra for greasing Margarine (or 
other dairy-free spread) 
20g plus 1 tbsp Demerara sugar 
35g Oats (gluten-free) 
Tin of Pear halves in fruit juice, large 
(approx. 430g undrained)  
65g Soft light brown sugar 
50g Caster sugar  
3 Eggs, medium 
1 tsp Ground cardamom 
Fine salt, couple of pinches 

Equipment 
Small bowl 
Fork 
Scissors 
Baking parchment 
20cm Fixed or push bottom cake tin 
Kitchen paper 
Knife 
2 Mixing bowls 
Electric whisk 
Spatula 
Serving plate 

Add 125 grams of ground almonds, 35 
grams of cornflour, and 1 teaspoon of 
mixed spice to a small bowl and combine 
using a fork.  

Dollop small amounts of the margarine 
over the ground almonds and mix using 
the fork, breaking up large lumps, until 
you have a crumb.  

Add 20 grams of demerara sugar and 
the oats to the crumb and stir using the 
fork until evenly distributed. Set aside. 

Preheat the oven to 160°C/140°C(Fan)/
325°F/Gas mark 3. 

Cut a piece of baking parchment into a 
circle for the base of the cake tin. 

Grease the tin with margarine and line 
with the parchment.  

Drain the pear halves. Drink the juice, 
don’t waste it! 

Pat the slices dry using kitchen paper and 
reserve 2 pear halves.  

Chop the remaining pear halves up into 
small pieces. 

Separate the eggs between the two 
mixing bowls.  

Add the chopped pear and the soft light 
brown sugar to the egg yolks. Beat with 
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an electric whisk on a low speed at first to 
minimise splatter before speeding up to 
a high speed for at least a minute. 

Clean and dry the beaters.  

Whisk the egg whites until you have a 
foam. Keep whisking and gradually add 
the caster sugar until you have stiff 
peaks.  

Add the remaining 125 grams of ground 
almonds, 15 grams of cornflour, 
teaspoon of mixed spice, ground 
cardamom, and a pinch of salt to the 
beaten egg yolks and combine using a 
spatula. 

Add a scoop of the egg whites to the mix 
and beat to loosen it up. Add half of the 
egg whites and fold into the mixture. 
Add the remaining eggs whites, folding 
again until there are no specks. 

Sprinkle 1 tablespoon of demerara sugar  
over the bottom of the lined tin followed 
by half of the crumble. 

Take the reserved pear halves and thinly 
slice them. Fan the slices over the top of 
the crumble before covering with the 
remaining crumble. 

Pour the mixture over the crumble. Give 
the tin a tap on the worktop before 
placing on a middle shelf in the oven and 
leaving to bake for 50 minutes.  

Remove the tin from the oven and leave 
the cake to sit for 15 minutes.  

When the time is up carefully turn the 
cake out onto a serving plate and 
remove the baking parchment and turn 
pineapple-side up. You may need to run 

a palette knife around the edge of the 
cake to loosen the sides. Leave the cake 
to completely cool.  

Enjoy!
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