caramelized pineapple 

WITH BROWN SUGAR CHILI GLAZE
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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

¼ cup butter

1/3 cup light or dark brown sugar, packed

½ cup fresh orange juice

2 tablespoons fresh lime juice

2 tablespoons sweet Asian chili sauce
¼ teaspoon chili powder

¼ teaspoon salt

¼ teaspoon black pepper

1/8 teaspoon ground cloves

HOW WE MAKE THESE:
1. 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).

2. In a small saucepan, melt butter over medium heat.  Add brown sugar and whisk until dissolved.  

3. Carefully stir in orange juice and sweet Asian chili sauce (it will bubble up), add chili powder, salt, pepper and cloves.  Increase heat and bring to a simmer until the mixture reduced to about ½ cup and thickens into a slightly thick syrup.  The sauce will continue to thicken as it cools.

4. Remove from heat and stir in lime juice.  Let glaze cool for 10 minutes.

5. 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.  
6. 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).  

NOTES:  This glaze is also pretty darn wonderful on chicken breasts or thighs!  Simply brush on chicken while grilling, turning every 4 to 5 minutes.  
YIELD:  4 servings
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