
Upside Down Fruitcake 
Preheat oven to 350 degrees. 

Ingredients 

Topping 

 12-oz bag frozen cherries 

 1/2 cup fresh cranberries 

 1/4 cup pure maple syrup or raw sugar 

 1-2 Tbsp rice flour or cornstarch 

 

Dry 

 1 1/4 cups whole wheat pastry flour 

 1 cup oat flour (ground oats) 

 1/2 cup raw sugar or stevia blend 

 1/2 tsp salt 

 1 Tbsp baking powder 

 1/2 tsp EACH: cinnamon, ginger 

 1/4 tsp EACH: nutmeg, allspice, cloves 

 1/4 cup EACH: chopped dates, raisins, 

walnuts, dried cranberries, shredded 
unsweetened coconut 

 

Wet 

 1 cup crushed pineapple in juice 

 1 cup grated carrots 

 1/2 cup soy milk + 1 Tbsp vinegar 

 3 Tbsp water + 1 tbsp ground flaxseed 

 1 tsp vanilla extract 

 
 

Directions 

Combine all the topping ingredients in a saucepan 
and simmer until sugar has dissolved and the 
sauce has thickened. Let cool. 

Add the lemon juice (or vinegar) to the soy milk 
and set aside to curdle. 

Stir together the ground flaxseed and water. Set 
aside to thicken. 

Mix the dry ingredients together in a large bowl. 

In a separate bowl combine the wet ingredients, 
including the soy milk/vinegar and water/flax-seed 
mixtures. 

Add the wet to the dry ingredients and stir until just 
combined. 

Choose an 8 x 8 baking, Bundt or similar sized 
pan. Use non-stick silicone, line with parchment 
paper or spray with a thin coating of oil. Pour the 
cherry/cranberry blend into the bottom of the pan. 
Top with the batter, spreading evenly. 

Bake at 350 for 30-45 minutes depending on pan 
type and size. Top should be golden brown and 
bounce back when pressed. Check for doneness 
with a toothpick. Allow to cool and run a knife 
around the inside of the pan before unmolding. 
Tada! 

Because this cake does not contain added fats or 
preservatives, it is best served fresh. To keep 
leftovers longer than one day, store in the 
refrigerator. 

Notes 

Unlike most traditional desserts, this deliciously dense fruitcake is made with whole grains and fruits - NO eggs, dairy or added 
fats. It's packed with the fiber our bodies need to control blood sugar levels, lower cholesterol, and maintain healthy bowels. In 
addition, fiber keeps you full, longer so that you'll find yourself eating just a piece (or two), rather than the whole thing, leading to 
healthier weight management. Fruits add natural sweetness and are a powerhouse of vitamins, minerals and antioxidants. Feel 
free to adjust the amount of added sugar or use your own favorite whole food sweetener. * Do try to stay away from chemical 
sweeteners however, which have been shown to spike blood sugar levels and are also tied to cancer risk. 

This recipe is very versatile and forgiving. The whole-wheat flour can easily be substituted for a gluten-free blend. Have fun 
experimenting with different combinations of fruits, nuts and seeds. Omit the fruit topping for a quick and easy breakfast loaf. 


