
Everyone loves the barbeque classics but how about 

adding something new to the mix, a grilled fruit salad!  

When you grill fruit, the natural sugars get caramelized 

which brings out deep, rich flavors. Just about 

any fruits can go on the grill as long as they are fairly 

firm and not overripe. 

 

 

What you need: 

Your favorite fruits - Pick whatever fruits you are in the mood for! The grill is a great way 
to enhance the flavor of the fruit by itself or add it to another dish! 

1. First preheat your grill for 10-15 minutes and then brush the grates clean. 
2. Prep whatever fruit you choose (rinse and peel/slice if necessary). 
3. Set the grill temperature between 350-450F. 
4. Place fruit on the grill or in grill basket. Large slices can go directly on the grill, but small 

fruits like blueberries or raspberries will need to be placed in your grill basket. 
5. Grill fruit for about 6-8 minutes. The larger fruits may need an extra few minutes in order 

to really caramelize the fruit. 
6. Remove and serve! 

 

Featured Recipe 

Grilled Pineapple Corn Salsa 

Ingredients: 
1/2   whole pineapple, cored and cut into 1/2 slices 
2      tomatoes 
3      ears of corn, husks pulled back or removed 
1      medium red onion, cut into 1/2 slices 
1      can of black beans, rinsed 
1/4   cup olive oil 
1      tsp ground cumin 
1/2   tsp red pepper flakes 

Instructions: 

1.  Over a direct medium fire, grill the pineapple, tomatoes, corn and red onion until 
tender, approximately 8-10 minutes.  Remove from the grill and allow to cool. 



2.  Chop the red onion, tomatoes and pineapple and remove the corn kernels from the 
cob.  Place all in a large bowl and mix with the black beans.  Add the olive oil, cumin 
and red pepper flakes.  Stir again and serve. 

https://www.weber.com/US/en/blog/grilling-inspiration/grilled-pineapple-corn-salsa/weber-

30797.html 

 

 

 

Appetizers, snacks, salads and sides, so many ways to enjoy grilled fruit! Check out these 

grilled fruit recipes. 

https://www.tasteofhome.com/collection/grilled-fruit-recipes/ 

 

 

https://www.weber.com/US/en/blog/grilling-inspiration/grilled-pineapple-corn-salsa/weber-30797.html
https://www.weber.com/US/en/blog/grilling-inspiration/grilled-pineapple-corn-salsa/weber-30797.html
https://www.tasteofhome.com/collection/grilled-fruit-recipes/

