Melon Salsa

Recipe courtesy of Virginia Cooperative Extension

< INGREDIENTS )

1 c. cantaloupe, cubed
e | c. watermelon, seeded and diced
¢ 1c. cucumber, seeded and diced
* 1/2 small onion, chopped
e 2 Tbsp. fresh cilantro, chopped
* 1/2 tsp. chili powder, if desired
 1/4c.lime juice

1 Tbsp. sugar

( INSTRUCTIONS)

1.In medium bowl, combine cantaloupe,
watermelon, cucumber, onion, cilantro, chili
powder and lime juice. Mix well.

2.Taste and add sugar or more lime juice, if
needed.

3.Cover and chill at least 30 minutes. Serve with
grilled or broiled fish or chicken, baked tortilla
chips or whole-wheat crackers.
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