
Polenta Plum Cake (Upside Down Polenta 
Plum Cake)
Servings: 8
Source: Melissa Clark, New York Times

Ingredients

• 1¾ lbs plums, rinsed, pitted, and sliced ½″ thick
• 1½ cups plus 2 tbsp sugar, divided
• ¾ tsp kosher salt, divided
• 1 cup fine cornmeal
• ½ cup all-purpose flour
• 1½ tsp baking powder
• 1 cup (2 sticks) butter, at room temperature
• 4 large eggs
• ⅓ cup sour cream or whole milk plain yogurt
• 2 tsp vanilla extract
• whipping cream or ice cream, for serving, optional

Method

1. Preheat the oven to 350°F. Line a 9″ springform pan with parchment paper and grease the 
parchment and pan well.

2. In a large skillet over medium-high heat, cook the plums, ½ cup plus 2 tbsp sugar, and ¼ tsp 
of salt, stirring occasionally, until the plums are tender and the liquid begins to reduce, 
about 20 minutes. Spread the mixture into the prepared pan.

3. In a bowl, whisk together the cornmeal, flour, baking powder, and the remaining ½ tsp salt.
4. In the bowl of an electric mixer, cream the butter and the remaining 1 cup of sugar until 

light and fluffy. Add the eggs one at a time and beat to combine. Beat in the sour cream and 
vanilla.

5. Use a spatula to fold in the dry ingredients. Scrape the batter on top of the plums and 
smooth with a spatula. Bake until the cake is golden and springs back when touched lightly, 
45 to 55 minutes.

6. Allow the cake to cool in the pan for 10 minutes, then unmold the sides and invert onto a 
plate. Serve warm with whipped cream or ice cream, if desired.

Notes

Mary Kay’s notes: she used 3 pints of canned plums and caramelized them slightly. She also 
used full-milk yogurt instead of sour cream.


