


Rosemary skewers 
with sweet potato and pineapple
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Ingredients for 4 servings:
500 g sweet potatoes from North Carolina
8 sprigs of rosemary
6 tbsp liquid honey
1 chili pepper
½ pineapple (about 400 g)
1-2 sprigs of peppermint
250 g yoghurt 
Oil for the barbecue grill






1. Cook sweet potatoes for 20 minutes. Remove rosemary leaves from stem, starting about an inch down from the top. Cut the branches diagonally. Chop a quarter of the needles finely and mix with 4 tablespoons of honey. 

2. Cut the chilli lengthwise and scrape out the seeds. Chop the chilli finely and stir into the rosemary-honey mixture. Set aside. Peel the pineapple and cut out the stalk. First cut the pineapple into slices about 1.5 cm thick and then into pieces. Pluck the mint leaves from the stalks and chop coarsely. Mix yoghurt, mint and 2 tablespoons honey.

3. Drain the sweet potatoes, leave to cool and peel. Cut sweet potatoes into cubes and place alternately with the pineapple pieces on the prepared rosemary skewers. Coat the grill with oil. Grill the skewers all around for 4-6 minutes. After grilling spread with honey marinade. Serve with mint sauce. 

Preparation time: ca. 45 minutes

Nutrition facts per portion:
Energy: 291 kcal / 1220 kJ
Protein: 4.83 g
Fat: 3.56 g
Carbohydrates: 57.6 g
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