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Cactus Carving

Watermelon 
Moscow Mule

Watermelon Mojito
Frozen Watermelon 

Margarita

Watermelon Poke Bowl

Happy Lunchbox
Watermelon Greek Salad

Watermelon Caprese Salad

Watermelon Avocado Toast

Chilled Watermelon 
Soup with Coconut and 

Blueberry Sauce

Watermelon Crunch  
Smoothie Bowl

Watermelon Rind Stir Fry

HAVE  
JUICE?

HAVE 
CUBES?

HAVE  
A RIND?

Watermelon Moscow Mule

HAVE  
SLICES?

HAPPY HOUR!

BLEND IT

HOW TO USE THE WHOLE WATERMELON Use every delicious bite of flesh, juice and rind



DIRECTIONS:
1.  In a medium bowl, mix soy sauce,  

chili sauce, oil, the white portion of 
green onions, garlic, ginger root and 
onion. Add tuna, toss and refrigerate 
for 30 minutes.

2.  Ten minutes before serving, add 
avocado and return to refrigerator.

3.  Plate as desired* and top with 
watermelon and green onions, then 
sprinkle with sesame seeds. Serve 
with pickled ginger. 

Makes 4 cups total. 

*Watermelon Poke Bowls can be 
served as individual portions over rice 
(seasoned with a touch of rice wine 
vinegar) as a main dish, in small serving 
bowls as an appetizer or side dish, or on 
a large platter for a buffet. Garnish with 
seaweed for extra Hawaiian flare.

INGREDIENTS: 
¼ cup low-sodium soy sauce
1 teaspoon sriracha chili sauce
1 teaspoon sesame oil
2 green onions, cut on the 
diagonal with whites and 
greens separated
3  medium clove of garlic or  

2 large clove garlic, minced
½  tablespoon minced  

ginger root
1⁄3 white onion, thinly sliced
¾  pound ahi tuna, cut into 

½-inch cubes
1 small, firm avocado, diced
2⁄3 cup diced watermelon
¼ teaspoon sesame seeds
Pickled ginger (sushi ginger  
   or gari)

Watermelon Poke Bowl

DIRECTIONS:
1.  Heat sesame oil in a wok over high 

heat. Add the watermelon rind and 
carrots and stir fry, stirring constantly, 
for 1-2 minutes. Let sit over high heat 
for 1 additional minute without stirring. 

2.  Add the chives and stir to combine. 

3.  In a small bowl, whisk together the 
honey, soy sauce, fish sauce, garlic  
and ginger. 

4.  Pour the sauce over the watermelon 
rind and cook, stirring, 30 seconds to 1 
minute until fragrant. 

5.  Transfer to a serving dish. Add the basil, 
cilantro, and mint, tossing to combine. 

6.  Sprinkle with red pepper flakes, if 
desired, and serve as a side dish. 

Makes 4 servings. 

INGREDIENTS: 
2 cups watermelon rind, julienned    
    (white part only, from about ½ of  

a seedless watermelon)
1 cup julienned carrots
1 inch piece of ginger, minced
1 clove garlic, minced
½ cup chives, cut into  
   3 inch pieces
1 tablespoon honey
1 tablespoon soy sauce
1 tablespoon fish sauce
2 teaspoons sesame oil
½ cup fresh basil leaves, torn
¼ cup mint leaves
¼ cup cilantro leaves
Crushed red pepper flakes    
   (optional) 

Watermelon Rind Stir Fry

HAVE 
CUBES?
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HAVE  
A RIND?

HOW TO USE THE WHOLE WATERMELON


