
Ingredients
1 tablespoon lime zest
¼ cup freshly squeezed lime juice
3 tablespoons honey
2 teaspoons garlic chili sauce
1 teaspoon balsamic vinegar
1 10-pound watermelon, cut into 1-inch thick 

wedges

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!

Grilled Watermelon With Spicy Lime Dressing

SIDE DISH

Makes 12 servings

TIP

You can also sprinkle goat cheese crumbles  
on your watermelon for a little extra flavor!*

*Option not included in nutrition facts.

Visit allinahealth.org/recipes for more healthful recipe ideas.
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Carb choices per serving: 2

= heart smart = low sodium = gluten free


