
Sri Lankan chilli pineapple 
with chicken skewers  

Preparation 20 mins   |   Cooking 20 mins   |   Serves 4

750g free-range chicken thigh fillets, cut into 2-3 cm pieces
1 tbs coconut or vegetable oil (+ extra for brushing)
1 small red onion, chopped
1 medium pineapple, peeled, trimmed and cut into 1-2cm dice (about 3 
cups diced pineapple)
2 long red chillies, deseeded and chopped
1/4 cup brown sugar
¼ cup water
3 tsp finely grated fresh ginger
1 tsp ground turmeric
4 cardamom pods, crushed
12 curry leaves 
Steamed jasmine rice and lime wedges, to serve 

step 1	 Thread chicken onto 12 metal or soaked bamboo skewers. Set aside. 
step 2	 To make Sri Lankan chilli pineapple, heat oil in a large non-stick 
frying pan over medium-high heat. Add onion and cook, stirring often, for 
2 minutes. Add pineapple and chillies and cook, tossing often, for 2-3 minutes 
until hot. Add brown sugar, water, ginger, turmeric, cardamom pods and 
curry leaves. Stir until well combined and bring to the boil. Reduce heat and 
simmer, stirring occasionally for 15 minutes or until caramelised and golden.  
step 3	 Meanwhile, heat a char-grill or barbecue over medium-high heat. 
Brush chicken with extra oil. Char-grill chicken, turning often, for 10 minutes 
or until cooked through.  
step 4	 Serve chicken skewers with the Sri Lankan chilli pineapple, steamed 
jasmine rice and lime wedges.
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