caramelized asian teriyaki 
grilled pineapple
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I’ve lost track of how many times we’ve made this treat this summer!  Perfect with any kind of Teriyaki or Sweet Asian Chicken or Salmon, perfect in salads, or simply perfect all by itself!   

INGREDIENTS: 

1 fresh pineapple, cored and cut into spears

ASIAN TERIYAKI GLAZE:

3 tablespoons hoisin sauce

3 tablespoons ketchup

3 tablespoons pineapple juice

2 tablespoons Asian sweet chili sauce

2 tablespoons soy sauce

2 tablespoons brown sugar

2 tablespoons red wine vinegar

1 teaspoon fresh ginger, finely grated

1 teaspoon garlic, finely minced
½ teaspoon red chili pepper flakes

HOW I MAKE THIS:

1. Prepare Asian Teriyaki Glaze:  Blend all glaze ingredients in a small saucepan; bring to a boil; reduce heat and simmer for 3 minutes, stirring frequently, as this sauce is prone to bubbling over.  Remove from heat and allow to cool slightly - It will also thicken slightly as it cools.  
2. Cut pineapple into spears:  

· Set pineapple on its side and cut off & discard 1 inch from both top and bottom.

· Stand the pineapple up and cut lengthwise to remove outer peel.  Remove any remaining “seeds” along outside edge of pineapple.

· Cut the pineapple in quarters lengthwise through the core; remove core.

· Cut remaining pineapple quarters lengthwise in half (into spears).

1. Place pineapple spears on a baking sheet or baking pan.  Pour 2/3 of glaze over pineapple, turning to coat the pineapple evenly.  Reserve the remaining glaze for basting.  

2. Grill pineapple over direct medium heat, basting with reserved glaze, turning occasionally, until pieces have golden brown grill marks (usually about 8 to 10 minutes).  

YIELD:  4 servings
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