


Spicy Grilled pineapple
Yields 4 servings

Prep Time: 10 minutes  | Cook Time: 10 minutes | Total Time: 20 Minutes

1-3 ½ pound whole pineapple
¼ teaspoon cayenne pepper

1 tablespoon of olive oil
A pinch of coarse salt 

1. Heat grill to high and brush grates with oil. Core pineapple 
for rounds. Slice crosswise into 8 rounds.
2. Toss pineapple with olive oil and cayenne pepper. Lightly 
sprinkle with coarse salt.
3. Place pineapple on grill and cover. Cook until charred and 
tender, turning once, 8 to 12 minutes.
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