
 

 

Veda’s Pineapple Cake 
 
Ingredients: 
• 2 cups sugar 
• 2 eggs 
• 1 teaspoon vanilla 
• 1 (20 oz.) can crushed pineapple: including juice  
• 2 cups flour 
• 2 teaspoon soda 
• 2 cup pecan nutmeats 
 
1. Blend sugar, eggs, vanilla.  
2. Add pineapple and blend.  
3. Add flour and soda.  
4. Stir in nutmeats.   
5. Bake 350° for 35 minutes.   

 
This cake is not a high riser on the average; it will be about 2 inches in height.  The flavor slightly changes from day to 
day, making it tastier.   
 
Frosting for Cake 
• 2 cups of confectioners’ sugar 
• 1 stick of butter (softened) 
• 8 oz. package cream cheese 
• 1 teaspoon vanilla 
 
1. Blend ingredients until smooth. 
2. Frost cake when cool.  
 

 
 


