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The delicate flavours of cucumber and watermelon go hand in hand to create a sweet-and-savoury
chilled soup, perfect as a first course.   

Ingredients

8 cups finely diced seedless watermelon (about 3 kg with the rind) (see Tip)
1 medium cucumber, peeled, seeded and finely diced
½ red capsicum, finely diced
¼ cup chopped fresh basil
¼ cup chopped flat-leaf parsley
3 tbsp red-wine vinegar
2 tbsp minced shallot
2 tbsp extra-virgin olive oil
Pinch of salt

Method 
Mix watermelon, cucumber, capsicum, basil, parsley, vinegar, shallot, oil and salt in a large bowl.
Purée three cups of the mixture in a blender or food processor to the desired smoothness; transfer to
another large bowl. Puree another three cups and add to the bowl. Stir in the remaining diced
mixture.

Serve at room temperature or chilled.

Page 2 of 3

https://www.naturalhealthmag.com.au/flag/flag/favorites/568?destination=printpdf%2F568&token=3aa9a22dd4174faa07ab9b12b5fa2cae


Watermelon Gazpacho
 

Recipe Tips & Notes:
Melon selection & storage: Look for symmetrical unblemished melons, without flat sides, that have a
creamy yellow spot on the bottom indicating ripeness. At 92 per cent water, this fruit should feel
heavy when you heft it. Pre-cut melon flesh should be dense, firm and appear moist. Store in the
refrigerator for up to a week or keep in a cool, dark spot. Cover the cut surface of melon with plastic
wrap and refrigerate.
 

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
}); }    

Powered by TCPDF (www.tcpdf.org)

Page 3 of 3

http://www.tcpdf.org

