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Watermelon Mint
Salad

Ingredients

e 8 cups seedless watermelon, cut in 1-inch chunks, from a 6 |b. melon
1/4 cup fresh lime juice

Pinch of cayenne pepper, if desired

1/2 cup mint leaves, torn

Salt

Instructions

1.In a large bowl, toss the
watermelon with the lime juice
and cayenne. Fold in the mint
leaves, season with salt and
serve.

2.Cut melons should not be left at
room temperature for longer
than 2 hours, so be sure to
refrigerate if planning to serve at
a later time.

https://www.foodandwine.com/recipes/watermelon-salad-mint-and-lime



