
S E R V E S :  4

Watermelon Basil Salad  
with Honey Balsamic Dressing

D A L L A S  M C C A D E ’ S

1. Whisk balsamic vinegar and honey thoroughly, set aside.

2. Toss the greens and basil, and place on a serving plate.

3. Top with watermelon and cucumber.

4. Drizzle with the desired amount of dressing.

SALAD:

2 cups mixed greens of your choice

1 ⁄4 cup fresh basil, chopped

1 cup watermelon, cubed

1 ⁄4 cup cucumber, chopped

DRESSING:

2 tbsp balsamic vinegar

1 tsp honey
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