
RECIPES
MASTER CHEF

The Ingredients
1ea. Pineapple peeled and sliced into

rounds

1ea. Red Pepper, brunoise cut

1ea. Small Red Onion, brunoise cut

4ea. Scallions, sliced thin

Olive oil as needed

S&P as needed

.5oz. Tequila

.5oz. Olive Oil

1ea. Fresh Lime, cut and juiced

½ Bunch, Fresh Cilantro, chopped

Grilled Pineapple Salsa

BY:JASON D. HALL, CMC

Yield: 8 servingsCategory:  Accompaniment



 Season rounds with olive oil and salt and pepper.

 Grill on both sides, and let cool.

 Using a small ring cutter, cut out the core from each slice, and small dice

the remaining.

Toss all together.

Season and fold in tequila, olive oil, lime juice, and fresh chopped cilantro.
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The Cooking Instructions

Grilled Pineapple Salsa


