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Celebrating Food, Art & Community

Nothing says summer like a refreshing melon ceviche with fresh flavors and vibrant colors on a plate!

S E R V E S  6

D I R E C T I O N S
In a mixing bowl combine sea salt, lime juice, 
red onion, chili rub, and jalapeno. Toss to 
combine, and then let sit refrigerated for 10 
minutes.

Add the cilantro and melons, and lightly toss to 
combine. Refrigerate until ready to serve.

Side dishes
Honey BBQ Cauliflower 
Orange Quinoa Salad 

I N G R E D I E N T S
• �2 teaspoons sea salt
• �3/4 cup juice, lime, fresh pressed 
• �1 cup onions, red, fresh, chopped fine 
• �2 teaspoons spice, smoky chili and 

cumin rub 
• �1 tablespoon peppers, chili, jalapeno, 

fresh, diced 
• �1/2 cup cilantro, fresh, chopped 
• �1 cup watermelon, fresh, peeled, cubed, 

1/2-inch 
• �1 cup honeydew melon, fresh, cubed, 

1/2-inch 
• �1 cup cantaloupe, medium, fresh, cubed

S P O T L I G H T  R E C I P E


