Grilled Brown Sugar Pineapple
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Servings: 4 Prepare the grill.

1/4 cup light brown sugar ' _ Per Serving (excluding unknown

1 teaspoon ground cinnamon Combine the sugar and cinnamon. items): 164 Calories; 6g Fat (31.7%
L calories from fat); 4g Protein; 24g

_7 npepz;.zmpp/e{ p%/éfd’ cored and out Coat the pi le sli ith lted butt d Carbohydrate; trace Dietary Fiber;

into one-inch-thick slices 0at (ne pinéapple sliceés with melted butter an 17mg Cholesterol; 121mg Sodium.

2 tablespoons butter, melted dip into the sugar-cinnamon mixture. Exchanges: 0 Grain(Starch); 1 Fat;

11/2 cups nonfat vanilla yogurt 1 1/2 Other Carbohydrates.

Grill the pineapple for 2-1/2 minutes. Flip the
pineapple and cook for 4 to 6 minutes, until
tender.

Serve the grilled pineapple with yogurt. Sprinkle
with the remaining brown sugar and cinnamon.

Grilled, Side Dishes
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Calories (kcal): 164 Vitamin B6 (mg): trace
% Calories from Fat: 31.7% Vitamin B12 (mcg): .5mcg
% Calories from Carbohydrates: 57.7% Thiamin B1 (mg): trace
% Calories from Protein: 10.6% Riboflavin B2 (mg): .2mg
Total Fat (g): 69 Folacin (mcg): 10mcg
Saturated Fat (g): 4g Niacin (mg): trace
Monounsaturated Fat (g): 29 Caffeine (mg): Omg
’ Alcohol (kcal): 0
Polyunsaturated Fat (g): trace /. Dafiica: A noL
Cholesterol (mg): 17mg
Carbohydrate (g): 249 Food Exchanges

trace 0



Dietary Fiber (g):
Protein (g):
Sodium (mg):
Potassium (mg):
Calcium (mg):
Iron (mg):

Zinc (mg):
Vitamin C (mg):
Vitamin A (i.u.):
Vitamin A (r.e.):

49
121mg
230mg
168mg

trace
1mg

1mg
2231V

55 1/2RE

Grain (Starch):
Lean Meat:
Vegetable:
Fruit:

Non-Fat Milk:
Fat:

Other Carbohydrates: 11/2
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Nutrition Facts

Servings per Recipe: 4

Amount Per Serving

Calories 164

Calories from Fat: 52

% Daily Values*

Total Fat 69 9%
Saturated Fat 49 18%
Cholesterol 17mg 6%
Sodium  121mg 5%
Total Carbohydrates 8%
Dietary Fiber trace 1%
Protein 4g
Vitamin A 4%
Vitamin C 1%
Calcium 17%
Iron 3%

* Percent Daily Values are based on a 2000 calorie diet.



