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Pineapple is a sweet tropical fruit, but its culinary usage

is not limited to dessert. It is used in cuisines across the

world in recipes as diverse as curry, stir fries, sweet and

sour chicken and gammon and chips.  

Pineapple is available in tins, in chunks or rings, but if

you can find a fresh one all the better. 

They’re in season all year round in the tropics – and so

always available imported in the UK. They’ve travelled a

long way though, so we recommend we eat exotic

foods only some rather than all of the time. 

In this step-by-step photo led recipe we show you how

to chop and prepare a pineapple for this recipe. Once

you have removed the skin all of the flesh is edible,

although you may prefer not to eat the core as it can be

slightly tough. Have you ever noticed canned pineapple

rings have a hole in the middle? This is why!

We’d love to see how your skewers turn out. Send photos or drawings of your 

finished dishes to ceri@gardenmuseum.org.uk



Remove the stalk and the base. You

may find a serrated bread knife

easiest for this.

Using a smaller knife try and remove

some of the 'eyes', since they are too

prickly to eat.

 

 

Cut the pineapple into quarters.

 

Chop into chunks around 2cm by 2cm. 

How to chop a pineapple

Carefully glide your knife down the

 sides of the pineapple to remove the

prickly skin.

 

Slice out the core. 



Place the skewers on a lined grill

tray and scatter over the sugar.

 

4-6 skewers 

1 pineapple, chopped into chunks

1 tbsp soft brown sugar

1 lime, cut into wedges 

A few leaves of mint, shredded

If you are using wooden skewers

you will need to soak them in cold

water for 30 minutes prior to

making up your skewers, this stops

them catching alight under the grill.

Pre-heat the grill to medium hot

and line with tin foil, this will catch

any melted sugar.

You can serve with ice-cream for a

special occasion! 

Thread your pineapple chunks

onto the skewers.

Grill for 5 minutes each side until the

pineapple starts to brown on the edges.

 

Squeeze over the lime and add

ribbons of mint to serve.

You will need

Recipe


