chile-lime melon salad
AUGUST 9, 2016

SERVINGS: 2 HUNGRY PEOPLE OR 4 AS A SIDE TIME: 15 MINUTES
I used a mix of watermelon, cantaloupe and honeydew here but you could use all
of one or a mix of two. You might also use mango and pineapple or other stone
fruits (peaches, apricots and plums). Even vegetables (cucumber and jicama,
maybe with avocado too) will taste good with this treatment. I used a melon
baller to cut the melon but chunks and/or slices will work just as well (and be
less wasteful). I used cotija cheese but if you can’t get it, ricotta salata is a close
swap, followed by feta, but look for a very firm one. Finally, this salad more than
all others needs to be made to taste; I jotted down the proportions I used but you
might want more or less salt, cheese, lime, heat herbs and then some, so adjust
it accordingly.

4 cups chopped or balled melon (from about 1 cantaloupe or
honeydew, or 1/4 a large watermelon)
Juice of half a lime, divided, plus more to taste
Coarse salt, to taste
1/2 to 1 teaspoon chili powder
3 tablespoons crumbled cotija cheese
1 tablespoon toasted pepitas (I like the salty ones)
1 tablespoon chopped fresh cilantro, plus more to taste

Place melon in a wide bowl or on a platter. Squeeze half lime juice over, adding
second half to taste, then sprinkle with salt and chili powder. Scatter with cheese,
pepitas and cilantro and dig in.
Do ahead: I’d expected this salad not to keep at all but we found it just fine (with
no watery run-off) after 2 hours in the fridge. I wouldn’t keep it assembled too
much longer, though. You don’t want the salt to draw the juices out of the fruit
before you eat it, and it’s quick enough to put together at the last minute.
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