Watermelon, Mint and Fetta Salad
INGREDIENTS
[image: http://ts3.mm.bing.net/images/thumbnail.aspx?q=605745325830&id=913ea76f8119289d09712e2021f28a6a&url=http%3a%2f%2fetc.usf.edu%2fclipart%2f63500%2f63504%2f63504_watermelon_lg.gif]2 TEASPOONS WHITE SUGAR
1/4 CUP LIME JUICE
1/2 CUP CRUMPLED FETTA CHEESE
1/2  SMALL RED ONION
1/2 CUP CHOPPED FRESH MINT
850G WATERMELON CUT INTO WEDGES
EQUIPMENT
[image: http://ts2.mm.bing.net/images/thumbnail.aspx?q=425772721985&id=04b97865b17dcd564d40795017a27022&url=http%3a%2f%2fwww.printactivities.com%2fColoringPages%2fSummerFun%2fEatingWatermelon.gif]chopping board
vegetable knife
measuring spoons, measuring cups
cooks knife , measuring jug
medium bowl
METHOD
1. Dissolve sugar in jug with juice.
2. Cut watermelon into wedges, remove skin and place on serving plate.
3. Chop mint.
4. Slice red onion thinly.
5. Crumble fetta into bowl.
6. Place juice, sliced red onion and chopped mint into bowl with cheese .
7. Spoon over watermelon, serve.
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