
GERMAN CHOCOLATE UPSIDE DOWN CAKE 
 
 
 
INGREDIENTS: 
 
1/2 cup (1 stick) butter or margarine, melted 
1 cup firmly packed light or dark brown sugar 
1 1/2 cups sweetened, flaked coconut 
1 1/2 cups chopped pecans 
1 package German Chocolate Cake mix (I prefer Duncan Hines Signature line) 
 
- and - 
 
1 (8 oz) package cream cheese at room temperature 
1/2 cup (1 stick) butter or margarine, melted 
1 lb (1 box) confectioner's (powdered) sugar 
 
 
DIRECTIONS: 
 
1.  Preheat oven to 350 degrees. 
 
2.  Grease and flour a 13" x 9" x 2" baking dish/pan, preferably Pyrex. 
 
3.  In a small pan, melt 1 stick of butter and the brown sugar together. Heat just long enough to get them 
     combined. 
 
4.  Evenly spread the butter/sugar mixture on the bottom of the baking dish. 
 
5.  In a bowl, mix the coconut and pecans together and sprinkle the mixture evenly on the bottom of the pan 
     (on top of the butter/sugar mixture). 
 
6.  Prepare the cake mix according to the package directions. 
 
7.  Pour cake mixture over coconut and pecans. 
 
8.  In a large bowl, combine the cream cheese and melted butter and beat on low with an electric mixer until 
     creamy. 
 
9.  Add powdered sugar and beat until blended and smooth. 
 
10. Drop by spoonfuls evenly over cake mixture. 
 
11. Bake 45 to 50 minutes or until a toothpick inserted HALF WAY to the bottom of the cake comes out 
      clean. 
 
12. Allow to cool completely in pan.  Cut into individual pieces and turn upside down onto serving plates. 
 
 
TIPS: 
 
I prefer Duncan Hines Signature cake mixes, but any one will do. 
 



It will seem like you have too much of the cream cheese mixture, but you do not - it will cover almost the 
entire top of the pan – that is okay. 
 
When baking, be sure to check and make sure the top isn't burning.  I usually "tent" a piece of aluminum foil 
over the pan around the 35 minute mark and bake it to 45 minutes, but be sure to use the toothpick method 
as putting the aluminum foil over the cake can extend the baking time required.  Actually, I use a long 
bamboo skewer so I don't have to put my hand all the way inside the oven. 
 
Because of the sticky nature of the bottom of the cake, you WILL need to grease (with butter, margarine or 
Crisco) and flour the bottom of your baking dish.  You may also use Pam with Flour spray.  I tried this with 
just using Pam and almost had to chisel the cake out of the pan, but it was still delicious!  Also, it doesn't 
make the best presentation dessert - nothing like a regular German chocolate cake, but no one will care 
after they take their first bite! 
 
I like to re-heat this in the microwave and eat it warm. However, be careful when re-heating - the sugar 
topping can get very hot and burn your mouth!! 
 
If there is any left over, I store it covered in the fridge. 
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