
 
 
 

Ingredients: 

Marinade: 

1/4 cup Greek yogurt 

1/8 tsp each ground cumin, chili powder, paprika 

1 Tbs. olive oil  

2 Tbs. fresh lemon juice 

1 tsp. fresh oregano 

        1/2 tsp. fresh dill 
        1 Tbs. chopped garlic 

1/8 tsp. black pepper 

1/8 tsp salt 

 

 

 

               

 

 

  

 

 

 

 

 

 

 

 

 

 
        
 

 
 

For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
 
2 tablespoons honey 
1 tablespoons olive oil 
1 tablespoons fresh lime juice 
1 teaspoon ground cinnamon 
1 firm, ripe pineapple 
8 wooden skewers, soaked in water for 30 minutes 

 

 

Directions: 
 

1. Prepare hot fire or charcoal grill. Position the cooking rack 4–6 inches from the heat source.  
2. For marinade, combine the honey, olive oil, lime juice, and cinnamon in a small bowl, and whisk to blend. Set 

aside.  
3. Cut off the crown of leaves and the base of the pineapple. Cut pineapple into 8 slices. 
4. Lightly brush pineapple with the marinade. Grill or broil, turning once, basting once or twice with the remaining 

marinade, until tender and golden, about 5 minutes on each side.  
5. Remove the pineapple from the skewers, place on a platter and serve hot or warm. 

 
 

Grilled Pineapple 

Source: Mayo Clinic 
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