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Ingredients
3/4 teaspoon w

hole peppercorns 
or coarsely ground black pepper

1 1/2 teaspoons m
int leaves (very 

finely chopped)
6 cups seedless red w

aterm
elon 

(cut into 3/4-inch cubes)
Fresh m

int leaves

D
irections

1.
Place peppercorns on a
chopping block. U

se the
bottom

 of a heavy saucepan
to crush the peppercorns.
Place the saucepan ov er the
peppercorns and pr ess firm

ly
dow

n. Crush peppercorns into
a sem

i-coarse texture.
2.

Com
bine the gr ound

pepper corns w
ith finely

chopped m
int.

3.
In a large bow

l, toss spice
m

ix ture gently but thoroughly
w

ith w
at erm

elon cubes.
4.

Chill this m
ixture until ready to

serve.
5.

Spoon into 4 individual ser ving
glasses or bow

ls and serve  w
ith

a fresh m
int leaf.

N
utrition Inform

ation

Serving Size 
1/4 of recipe

N
utrients

A
m

ount

T otal Calories 
71

Protein
1g

Carbohydrates 
18g

D
ietary Fiber 

1g

Total Fat 
0.4g

Saturated Fat 
0g

Cholesterol 
0m

g

S odium
2m

g

Share your recipes!

Learn m
ore about M

IN
T by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=m

int.
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