
 
• 2 slices of white bread 

• 1 ¼ cup of cold water 

• 1 clove (1/2 t.) garlic 

• 1 t. S&P mix 

• 1/8 yellow onion chopped 

 

 

 

• 1 t. smoked paprika 

• 1 t. lemon juice 

• 2 leaves of fresh mint 

• 1 pound seedless watermelon 

(skin off and cut) 

 
    
 
 

 

• Put all ingredients in a blender and turn on. 

• Garnish with feta if you have it-ENJOY. 

Directions 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Chilled Watermelon Soup 

Recipe from Chef Laurent of Fleur de Sal 

Yield:  4-6 servings 

Serving Size:  1 cup 
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Fast Facts 

Second Harvest is an equal opportunity provider. 

• Garnish with feta, and watermelon chunks. 

• Have extra water melon? Blend it and strain to make delicious  

and refreshing drink  perfect for summer! 
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