
Grilled Pineapple with Vanilla Coconut Cream 

 

Ingredients 

1 fresh pineapple 

One 14-oz. can coconut cream, chilled 

1/2 cup light powdered sugar 

Vanilla beans scraped from half a pod 

Fresh mint 

 

Directions 

Preheat grill, and coat with cooking spray or brush grids with coconut oil.  

 



Remove ends and rind of pineapple. Cut into half-inch slices and set aside. Scoop chilled 

coconut cream into a medium mixing bowl and beat on high, gradually adding powdered sugar 

until mixture is smooth and creamy. Add vanilla beans and mix a few seconds longer. Cover 

topping and place in fridge.  

 

Place pineapples on heated grill. Cook 2 to 3 minutes on each side, or until desired char marks 

have been achieved. Transfer to plates and top with coconut cream. Garnish with fresh mint and, 

if desired for presentation, add vanilla pods and star anise.  

 

 


