
How to Ripen & Cut 
Fresh Pineapple 

�  

TIPS:

1. This is the quickest, easiest and safest way 
I’ve found to cut a fresh pineapple.

2. Pineapples usually come to market green, 
under-ripe and very firm. How to Check 
Ripeness and Ripen Fresh Pineapples 
below shows how to determine ripeness as well 
as how to ripen under-ripe pineapples easily 
at home.
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Needed 

Ripe Pineapple
Sharp Long Bladed Knife (Chef ’s Knife)
Cutting Board
Bowl

 

How to Check Ripeness and Ripen Fresh 
Pineapples 

Pineapples are usually ripe when their skin has 
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begun to turn yellow and you can push firmly on 
their skin with both hands and feel just a little 
“give” as shown in the pictures below.

�

If your pineapple is green and firm, like the 
pineapple bought freshly from the store 
shown in the picture below,…

�

…the easiest way to ripen it at home is just to 
leave it out in the open at room temperature 
away from direct sunlight until the skin starts 

yellow skin 
push & feel 

“give” 

green skinned, 
under-ripe pineapple 
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to yellow and pineapple starts to soften 
slightly when squeezed as shown in the picture 
on the right above. I usually let my pineapples 
ripen on top of the refrigerator so that they’re 
always “in sight and in mind” and don’t 
accidentally get forgotten and allowed to over-
ripen. Pineapples are most flavorful just when 
they become fully ripe.

�

If you’re not going to eat or prepare a freshly 
ripened pineapple, store it in the refrigerator 
to slow the ripening process. To save space in 
the refrigerator, remove the firm green top 
easily by twisting and pulling it off as shown 
below. 
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�

How to Cut a Fresh Pineapple 

1. Cut both the top and bottom off the 
pineapple.

�

2. Stand the pineapple on one of its cut ends, cut 
it in half lengthwise, and cut each half in half again.

�

twist pull

pineapple top pineapple bottom 
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3. Though the pineapple core, with its tough 
fibers that run lengthwise down the middle of 
the pineapple,is edible, most people (including 
me) like eating pineapple free of the core. To 
remove the core, keep each pineapple quarter 
standing on one of its narrow cut ends, and make a 
cut straight down the length of the pineapple 
where the core fibers meet the softer flesh 
fruit. 

�

4. To remove the pineapple skin, hold each 
pineapple quarter flat to the cutting board 
flesh-side up, and start cutting with the knife 

core
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blade about 1/4 inch (6 mm) up from the outside 
of the skin until the knife blade is about halfway 
under the pineapple flesh piece. Then...

�

...turn the pineapple quarter 180°, and keep 
cutting until the pineapple fruit flesh is 
completely free from the skin. 

�

5. Leave the cut pineapple piece on the skin and 
make lengthwise parallel cuts 1/2 - 3/4 inch (12-18 
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mm) wide. Then cut the lengthwise strips in 
cross section into bite sized pieces about 1/2 inch 
(12 mm) wide. 

�

6. Transfer the cut pineapple pieces into a bowl 
or use them however you like.

�

�

cross cuts

parallel cuts
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