
302 . Enioy Diobetic Recipes

nutrients per
servrng:
I coke slice
(7a of totol recipe)
Colories: I39
Corbohydrote: 23 g

Dietory Fiber: 2 g

Tolol Fot: 4 g

Colories From Fol: 27Y"

Soturoted Fot: 1 g

Cholesterol:31 mg

Sodium: 174 ng
Protein: 3 g

Exchonges: I % Storch,
t/z Fat

peqr-ginger upside-down coke
2 unpeeled Bosc or Aniou peors, cored ond sliced into 7q-inch-fhi*

pieces
3 toblespoons fresh lemon iuice
t to 2 toblespoons mehed butter
I to 2 toblespoons pocked brown sugor
I cup oll-purpose flour
I teospoon boking powder
I teospoon ground cinnsmon

7c teospoon boking sodo
7o teospoon sqlt
t/t cvp for-free (skim) milk
3 toblespoons no-sugor-qdded opricot fruit spreod
I egg
I toblespoon vegetoble oil
I toblespoon minced fresh ginger

I . Preheat oven to 375"F. Sproy lGinch deepdish pie pon with nonstick cookin3
sproy; set oside.

2. Toss peors in lemon iuice; droin. Brush butter evenly onto bofiom of prepored pcn
sprinkle sugor over butter. Arronge peors in pon; boke l0 minutes.

3. Meonwhile, combine flour, boking powder, cinnomon, boking sodo ond solt in
smoll bowl; set oside. Combine milk, opricoi spreod, egg, oil ond ginger in mecjiurn
bowl; mix well. Add flour mixture; stir until well mixed. {Botter will be very thick.}

Corefully spreod botter evenly over Peors to edge of pon.

4. Bok" 20 to 25 minutes or until golden brown ond toothpick inserted into centef
comes out cleon.

5. R"*or" pon to wire rock; cool 5 minutes. Use knife lo loosen coke from side d
pon. Ploce I Ginch plote over iop of pon; quickly turn over to tronsfer coke to plote

i'|o." ony peors left in pon on iop of coke. Serve worm . Mokes 8 sertrr{S
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