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Watermelon Mint Salad with Feta
This unlikely combinatin of ingredients makes a wonderfully 
refreshing salad!

1 4- to 4½-pound watermelon
4 tablespoons chopped fresh mint
1 cup crumbled feta

Peel, seed and chop the cucumbers.

Cut watermelon into 1-inch cubes, removing any seeds 
as needed. Transfer to serving bowl. Cover and 
refrigerate until chilled, at least 1 hour and up 
to 12 hours.

When ready to serve, add the mint and feta and 
toss again. Serve immediately.

Find more delicious recipes using local produce 
at: www.HomegrownMinigolf.com
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