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WATERMELON SALAD
Serves 6

Salad
  1 Small Watermelon, Cubed
  2 c Arugula
  ¾ c Feta
  ¼ c Red Onion, Thinly Sliced

Mint and Basil Garnish
  3 Slices Prosciutto (Optional)

DIRECTIONS
1. If using prosciutto, tear apart into smaller pieces and warm in a pan on med heat. 

Let sit for a couple minutes until crispy. Set aside. 

2. Mix together watermelon, arugula, feta and red onion with dressing. 

3. Top with mint, basil, and crispy prosciutto. 
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Dressing
  ¼ c WIT Rosé wine
  ½ c EVOO
  2 tbsp Red Wine Vinegar
  2 tsp Dijon Mustard

Salt & Peper to Taste


