
Pineapple and Pork 
Teriyaki Skewers
INGREDIENTS
7 Tbsp. Dark Soy Sauce
7 Tbsp. Mirin
7 Tbsp. Sake
1 Tbsp. Sugar
1 1⁄2 Lb. Pork Tenderloin, Trimmed and Cut into 1 1⁄2-Inch Pieces
1⁄2 Pineapple (About 12 Oz.), Peeled and Cut into 1-Inch Cubes
1⁄2 Small Red Onion, Cut into 1-Inch Pieces
2 Tbsp. Olive Oil
Thinly Sliced Scallions, to Garnish

INSTRUCTIONS
1.  In a small saucepan, combine the soy sauce with the mirin, sake, and sugar. Bring to a boil over medium heat and cook until 
the sugar dissolves, about 3 minutes. Remove from the heat and let the teriyaki sauce cool completely. In a medium bowl, toss 
the pork with 1 cup of the teriyaki sauce and then refrigerate for at least 2 hours.
2. Light a grill. Thread pieces of pork with pieces of pineapple and onion onto wooden skewers, and then brush all the skewers 
with the olive oil. Grill the skewers, turning as needed and basting with remaining teriyaki sauce, until cooked through, 12 to 15 
minutes. Transfer the skewers to a serving platter and let rest for 5 to 10 minutes. Sprinkle the skewers with scallions before 
serving.

Serves 4. 
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