
Grilled Pineapple Lemonade 
Ingredients: 

- 6 oz. fresh pineapple, sliced
- 4 cups hot water
- 1/4 cup sugar
- 3/4 cup fresh lemon juice

Heat a grill pan over medium-high heat. Add pineapple slices and grill 3 to 4 
minutes on each side, until dark char marks appear. Remove and cool. 
Combine hot water and sugar in a pitcher and stir until sugar dissolves. 
Place the pineapple and lemon juice in a blender and process until smooth. 
Pour through a fine mesh sieve/strainer into pitcher with sugar mixture. 
Discard solids. Serve over ice and enjoy! 

This delicious recipe can be found on the website Points In My Life 
(www.pointsinmylife.com) 

"If life gives you lemons... and pineapple, make 
grilled pineapple lemonade." - Me


