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Watermelon, Cucumber
and Feta Salad
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1 whole cucumber
250g diced watermelon
125g feta cheese

2 tsp dill

2 tsp fresh mint

50ml virgin olive oil

50g pomegranate seeds

1 tsp flaked sea salt

Serves: 4
Suitable for: Vegetarians
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Method
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Peel and deseed the cucumber then cut into
1.5cm cubes.

Remove the skin from the watermelon and cut
into.1.5cm cubes.

Finely chop the mint and dill.

In a mixing bowl, add the watermelon, cucumber,
olive oil, salt, half of the pomegranate and half of
the chopped herbs, then mix well together.

Arrange the salad to evenly distribute the
ingredients on a large serving plate.

To finish, crumble over the feta, remaining
chopped herbs and pomegranate seeds.




