
Pineapple-Hoisin Glazed Chicken Kabobs with Purple Cabbage Slaw 
 
Ingredients: 
12 wooden skewers soaked in water 1 hour 
4 boneless, skinless chicken thighs 
 
For the Glaze: 
4 cloves garlic, finely chopped 
1 quarter fresh pineapple, cut into chunks 
1 cup pineapple juice 
2 tablespoons hoisin sauce 
2 tablespoons fish sauce 
2 tablespoons rice wine vinegar 
2 tablespoons hot chile sauce 
2 tablespoons honey 
2 tablespoons Kosher salt 
 
For the Slaw: 
1 small head purple cabbage, thinly sliced 
2 carrots, peeled and shaved into ribbons 
1/2 cup cilantro, chopped 
1/2 cup mayonnaise 
1 tablespoon rice wine vinegar 

           1 tablespoon fresh lime juice       
           1 tablespoon Kosher salt  

Directions:    

For the Slaw:                 
  
1) Place the cabbage, carrot ribbons and cilantro in a large salad bowl. 
 
2) To make the dressing, combine the remaining slaw ingredients in a small bowl and stir until 
thoroughly incorporated. 
 
3) Add the dressing to the salad bowl and toss all ingredients together.  Chill the slaw until you’re 
ready to serve. 

 
For the Chicken: 

 
1) Combine all of the glaze ingredients in a small pan and place it on the stove set to medium-high 
heat.  Bring the mixture to a boil and allow it to cook until it has thickened and reduced in half, about 
8-10 minutes. 
 
2) Preheat your oven to broil. 
 
3) Cut the chicken thighs into 1 inch pieces and alternately thread the chicken and pineapple chunks 
onto the skewers.   
 
4) Place the threaded kabobs onto a foil lined baking sheet and brush an even layer of the glaze over 
the chicken and the pineapple.  Season the kabobs with kosher salt. 
 
5) Set the pan under the broiler and broil the kabobs for 5 minutes or until they begin to brown. 



 
6) Remove the pan from the oven, turn the kabobs over and repeat the glaze and salt. 
 
7) Return the pan to the oven and broil an additional 5 minutes until the kabobs are browned. 
 
8) Remove the pan from the oven and drizzle the remaining glaze over the kabobs. 
 
9) To serve, portion the kabobs onto plates along with a side of the slaw. 
 
 
 


