Watermelon with Lime and Chili Powder

Ingredients
2 cups cubed watermelon, seeds removed
% lime

Y. teaspoon chili powder (or more to taste)
Y. teaspoon salt (optional)

Directions
1. Wash hands with soap and water.

2. Put watermelon cubes in a serving bowl. Squeeze
lime juice over watermelon.

3. Sprinkle with chili powder and salt, if desired. Stir
gently and serve right away.

4. Refrigerate leftovers within 2 hours.

Note

Try with a mix of fruit and veggies such as other
melons, pineapple, cucumber and mango.

Visit FoodHero to find this recipe and many
more healthy, tasty recipes that fit your budget!
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