
 
 
 
 
  
  

INGREDIENTS: STEPS: 
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Adapted from Foodtalk.org recipe. 

 

PREP TIME: 20 COOK TIME: N/A SERVING SIZE: 8 OZ SERVES: 2 

4 cups seedless watermelon, chopped 

½ cup water  

1 tablespoon lime juice  

 

 

Optional: 

Pinch of salt 

Fresh mint leaves 

 

 

1. Place a strainer over a wide mouth pitcher or bowl.  

2. Put 2 cups of chopped watermelon in a gallon resealable bag. Press out the 

air and seal shut. Squeeze the watermelon chunks until smashed.   

3. Pour smashed watermelon out into the prepared strainer allowing the juice 

to drip through to the pitcher below. Use the back of a large spoon to 

gently press the watermelon against the strainer to extract as much juice as 

possible. (Compost or throw away any bits left in the strainer) 

4. Repeat with remaining 2 cups of chopped watermelon. 

5. Add in the lime juice, water, salt (if using). Stir.  

6. Pour over ice, garnish with fresh mint leaves, enjoy! 

 

IDEAS: 
• If you have a blender, use it in place of steps 2-4, then pour through 

prepared strainer allowing the juice to drip through to the pitcher. 
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