Grilled Watermelon With Spicy Lime Dressing

Ingredients

1 tablespoon lime zest

Y4 cup freshly squeezed lime juice
3 tablespoons honey

2 teaspoons garlic chili sauce

I teaspoon balsamic vinegar

1 10-pound watermelon, cut into 1-inch thick
wedges
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Dietary Fiber 1g 4%
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Protein 1g

*Option not included in nutrition facts.

= = i = Talal Fal Lessthan 659 80g
¥ = heart smart & = low sodium @ = gluten free Sstursted Fal Lessihen 200 25g
Chalesteral Lessthan  300mg  200mg
Sodum Less than  2,400mg  240Img
Tatal Carbehydrate anog a7ig
e . L Dietary Fiker E
Visit allinahealth.org/recipes for more healthful recipe ideas. Eaiores per gram

©2019 ALLINA HEALTH SYSTEM. TM — A TRADEMARK OF ALLINA HEALTH SYSTEM,
OTHER TRADEMARKS USED ARE OWNED BY THEIR RESPECTIVE OWNERS

nutr-ah-58795 (3/19)

Makes 12 servings

Directions

1. Preheat grill to high heat.

2. In a small bowl, whisk together lime zest,
lime juice, honey, garlic chili sauce and vinegar.

3. Place watermelon wedges on the grill.

Grill for 2 minutes on each side.

4. Remove watermelon wedges from grill and
place on a serving platter. Drizzle with dressing
(made in step 2).

5. Enjoy!

Nutrition Facts

Serving Size 1 wedge (391g)
Servings Per Container 12

Amiaunt Par Serving

]
Vitamin A 40%  + Vitamin G 35%

Calcium 2% - lron 5%
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