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Slow Cooked Pineapple, Coconut and Pistachio 
 
 

EQUIPMENT 
 

Zip Lock Bag, Medium Size Frypan, Solid and Perforated Baking Trays, Chefs Knife, Mortar and Pestle. 
 

INGREDIENTS 
 

½ Pineapple, 20gm Desiccated Coconut, 20 Pistachio Nuts, ¼ Vanilla Bean, 50gm Brown Sugar, 1 Star Anise, 3-4 sprigs 
Coriander, Salt Flakes, Vanilla Ice Cream (to serve) 

 
 

METHOD 
 

Place the coconut onto a small solid baking tray and into a pre-heated oven combi stetting 180˚C for 4-6 minutes to toast 
until golden. 

 
Place the star anise into the bowl of a mortar and pestle and grind to a fine powder with a pinch of salt. 

 
Add the ground star anise to a mixing bowl with the brown sugar and scrape the seeds from the vanilla bean and rub 

through the sugar also. 
 

Remove the outer skin from the pineapple ensuring there are no “eyes” on the surface of the flesh and cut three 8cm X 3cm 
rectangles of pineapple. 

 
Place the cut pineapple into a zip lock bag and pour the sugar into the bag removing as much air as possible. 

 
Once the coconut has toasted remove it from the oven and change the oven setting to steam setting 80˚C. Place the pineapple 

on a perforated tray and into the oven to cook for 70 minutes. 
 

Add the pistachio nuts to the mortar and pestle and crush them. Mix half of the toasted coconut with the pistachio nuts 
and set aside. 

 
Finely chop the coriander and mix it with the remaining coconut and set aside. 

 
One minute before the pineapple is finished pace the frypan over medium heat. Remove the pineapple pieces from the bag and 

pan fry the pineapple on one side only for 3-4 minutes until caramelised. 
 

Add the cooking liquid from the bag to the pan with the pineapple and cook for a further minute.  
 

Place a small mound of pistachio mix into a serving bowl and remove the pineapple from the pan. Sprinkle the surface of the 
pineapple with the coconut and coriander mix and place it along side the pistachio mix. 

 
Place a large scoop of vanilla ice cream on top of the pistachio mix and serve. 

 
 

HINTS & TIPS 
 

- Slow cooked pineapple takes on a very different texture but still maintains it’s shape. This dish is a great option for a dinner 
party dessert and the pineapple can be steamed in advance and finished in the pan just prior to serving. 

 
Serve this as a lighter style dessert in summer and change the ice cream for something like a coconut sorbet, your guests will 

leave feeling refreshed. 
 

If you want to know if a pineapple is ripe remove one of the spear shaped tips from near the centre of the top. It should come 
out easily if there is any resistance the pineapple is not yet ripe and may be a little sharp in taste. 


