3 Tablespoons olive oil

1 Tablespoon balsamic vinegar
1/2 teaspoon ground black pepper
1/4 cup finely diced red onion

8 cups diced watermelon

2 cups fresh blueberries

1/4 cup chopped fresh mint leaves
1/2 cup crumbled feta cheese

litedlions:

1. In alarge bowl, whisk together olive oil, balsamic vinegar, pepper,

and diced red onion.

2. Add the diced watermelon, blueberries, mint and feta cheese to the
bowl. Gently toss to coat.

BLUEBERRY-
WATERMELON
SALAD WITH
MINT AND FETA

Yield: 8 servings

Nutrition Information
Per Serving:

122 Calories

6 grams Fat

1 gram Saturated Fat

4 mg Cholesterol

74 mg Sodium

19 grams Carbohydrates
3 grams Fiber

2 grams Protein

Food exchanges:
1 fruit, 1 fat

HENRY FORD
LIVEWELL

in partnership with

For a demo of this LiveWell recipe, and for more
wellness information, visit HenryFordLiveWell.com.




