
CUSTOMER FAVORITE
Hawaiian-Style Pork and Pineapple Skewers
with coconut jasmine rice

IN YOUR BOX
8 oz. Pineapple Chunks
1 Red Bell Pepper
2 Green Onions
1 Pork Tenderloin
2 oz. Teriyaki Sauce
½ oz. Coconut, Sweetened, 

Flaked
1 Cup Jasmine Rice
5.6 oz. Coconut Milk
6 Wooden Skewers
1 tsp. Sriracha
1 tsp. Cornstarch

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Mixing Bowl
Small Pot
Small Pan

www.homechef.com/2798

30-40 min. Easy6 days Mild882
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 109g carbohydrates 47g fat 55g protein 1268mg sodium | dairy-free, nut-free



FROM THE CHEF
Cutting the pork into ½” slices 
allows them to cook quickly and 
evenly. If you’re unsure of size, the 
Home Chef logo on the front side 
of this card is exactly ½” across.

Marinating pork tenderloin pieces 
not only improves flavor, but it 
also caramelizes the outside, 
which provides a smoky charred 
note to this dish.

Did you know... 
You can prevent the exposed 
wooden ends of your skewers from 
burning by soaking them in water 
for 5-10 minutes and/or covering the 
ends with foil before broiling.

Prepare the Ingredients
Position oven rack to 5”-6” below broiler. Drain 
pineapple and reserve juice. Stem, seed, and cut red 
bell pepper into 1 ½” dice. Trim and thinly slice green 
onions on an angle. Rinse pork tenderloin and pat 
dry. On a separate cutting board, cut pork tenderloin 
into ½” slices, about 18 pieces.

Assemble the Skewers
While rice is cooking, alternate threading red pepper, 
pork slices, and pineapple onto wooden skew-
ers. Fold larger pork pieces in half. Place completed 
skewers on prepared baking sheet. Cover exposed ends 
of skewers with foil to prevent burning. Broil skewers 
4 minutes, flip, and broil another 4 minutes, or until 
ingredients are caramelized and pork reaches a mini-
mum internal temperature of 145 degrees.

Marinate the Pork
Place sliced pork, half the green onions, 1 tsp. olive 
oil, and 1 Tbsp. teriyaki sauce (reserve remaining for 
sauce) in a mixing bowl and season lightly with salt 
and pepper. Toss to coat and set aside.

Make the Sauce
Pour pineapple juice, Sriracha (to taste–start with 
half, taste, and add more if desired), remaining 
teriyaki sauce, 2 Tbsp. water, and cornstarch into a 
small pan and stir together. Place pan over medi-
um-high heat and bring to a simmer, stirring often. 
Allow sauce to cook until thickened to a light, syrupy 
glaze, about 1-2 minutes.

Make the Rice
Place a small pot over medium heat. Place shred-
ded coconut into dry, hot pot and toast, stirring 
frequently, until golden brown, 4-5 minutes. Remove 
coconut to a plate and add jasmine rice, coconut 
milk, a pinch of salt, and 1 ⅓ cup water to pot. Bring 
to a boil over high heat. Cover, reduce heat to low, 
and cook until rice is tender, about 15-18 minutes. 
Remove from heat and stir toasted coconut into rice.

Plate the Dish
Place a bed of rice on a plate and top with skewers. 
Glaze with sauce and drizzle remaining over rice, to 
taste. Garnish with remaining green onions. 
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WHILE YOU COOK
• Heads Up! The teriyaki glaze 

is used twice in this recipe. 
Once in the pork marinade, 
and then as a key component 
of the sauce.

• Heads Up! Green onions are 
used twice in this recipe. Once 
in the pork marinade, and 
then as a garnish.

• Don’t text and broil! Keep a 
watchful eye over skewers as 
they broil, as broilers can vary 
in heat output.

• Spice alert! Sriracha is a bit 
spicy, so add to your liking 
when making the sauce.

• Keep a close eye on the sauce. 
The sugars in the teriyaki glaze 
and pineapple can caramelize 
quickly, so be careful not to 
burn it.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry

• Preheat the broiler
• Prepare a baking sheet with foil 

and cooking spray


