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Watermelon, sesame seed & feta salad

Ingredients

500g watermelon, peeled and cut into wedges
1 punnets (125g) watercress, washed

1 punnet (125g) rocket, washed

15g fresh mint, washed

1 Thsp (15ml) sesame seeds

160g feta cheese

2 Thsp (30ml) olive oil

Squeeze of lemon juice

Maldon salt and freshly ground black pepper
Balsamic syrup, to serve (optional)

Method

1. Arrange watermelon, watercress, rocket and mint neatly onto a platter and sprinkle with
sesame seeds and crumbled feta.

2. Whisk the olive oil and lemon juice together and season lightly with salt and freshly ground
black pepper.

3. Drizzle vinaigrette over the salad and serve immediately with a little balsamic syrup if desired.
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