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Prawn, haloumi

and watermelon salad
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Watermelon rind pickle i
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Watermelon and raspberry
salad with honey yvoghurt

Prep time 10 mins, cock 10 mins (plus cooling)

260 gm (£ cups) thick natural yoghurt

175 gm (¥2 cup) honey, or to taste

J00 gm piece seedless watermelon,
scooped into balls with a melon balles

250 gm (about 2 punnets) raspberries
Watermelon and lime syrup

220 gm (1 cup) caster sugar

175 ml dessert wine

200 gm watermelon flesh, coarsely chopped
Scraped seeds of 1 vanilla bean
Juice of 1 lime, or to taste

1 For watermelon and lime SYTUR, cambins
sugar and desseri wine in a small saucepan
and stir over medium-high heat until sugar

dissolves, Add watermelon and vanilla 5::6{.,_
il

bring to the boil and cook until syrupy
(8-10 minutes), remove from heat and coaol,
strain, then stir in ime juice to taste.

2 Meanwhile, combine yoghurt and honey A

in a bowl and set aside

3 Arrange watermelon and raspberries in
bowls, drizzle with syrup and serve
immediately with honey yoghurt.>
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Wa slon rind pickle
After all that watermaebon, it 38#ms o shama to
waste the rind. Most recipes call for curing the rind
in brine for five days. Wa've made a quicker version
hers, Monetheless, the pickle neads time to stand
Give it at je week or up 10 twa manths.
Prep time 10 mins, cook 25 mins fplus standing)
Makes about litre [pictured p1 m }

75 gm fine sea salt
1 kg watermelon rind, thinly shaved
on a mandolin

-

450 ml white wine vinegar

1 lemaon, thinly sliced

2 fresh bay leaves

1 thsp white peppercorms, coarsely muhld
2 tsp brown mustard seeds

1 cinnamon quill

1 ¥ CBribine salt and 1 litre water in a
xan and bring to the boil. Remaove
fn:n‘n haat, add watermelon rind, then
tra n:fgm a non-reactive container (see
cock’s notes p178) and stand until cooled to

2" Meanwhile, combing sugar, vinegar,
lemaon, bay leaves, tpices and 450ml water in
a saucepan and stir ovear meditm-high heat
until sugar dissolves. Bring to the boil and
cook for 10 minutes. Add watermelon rind
and sipmer until translucent *
(10-] E‘minumﬁ]. then transfer
rind and pickling 1':||:|uid e W

et . sterilisgd jars (see coolds notes
X A" . p178) and stand until cr:-lr:li Store in
o Az ) a cool dark place for up to 2 months,

Once opened, store in refrigerator for

up to 1 manth.
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Gielo di anguip

This 15’8 Siclian dess nri that |'!_Ir.|-::||11|!"-3“'.. qpiyiad
lded wih secd-shaped o
We've opled aserve differe®™ Gamighes on top

Prep time 10 mins, cook 10.mins (plus chilling)

-
eoes gl bitter chocolatle

Seerves 4 dpsctured p 109 .

5501 gm watermelon flesh, coarsely :,hc:rpr:-ed
10 gm caster sugar
30 gm (% cup) cornflour

2 tsp rosewater, or to taste

Shaved cedro and slivered pistachios,
to ferve [optional)

1 Process watermelon ina food processor
until smooth, pass through a coarse sieve
to yield 375ml juice and set aside.

2 Combine sugar and cornflour in a
saucepan, add enough watermelon juice t®
mix to a smooth paste, Add remaining, juice
and stir continuously over medium heat undil
mixture thickens and comes to the boil

{7-8 minutes). Remove from heat] stigin
rosewater and cinnamon, divide amnpginu?
bowls and refrigerate until set (30-40
minutes). Serve scattered with cinnafeon,
shaved cedro and slivered pistachios

600 gm white sugar .

room temperature (1-2 hours). Drain, set aside.

¥e! tsp ground cinnamon, plus extra to serve ;

Sticky pork, watermelon pic% e
and herb salad
Serve this.rm ing salad with steamed rice f

a mone substa
Prep tima 15 caok 15 mint (plus mﬁghﬁ
meal {pictured p114)

==

2 garlic clcrm,
1-2 small red
500 gm minced lea
40 mil (% cup) each kﬂcnﬁfhgms

and soy sauce .

2 tsp ' sugar

2 tsp rice vinegar
1% cups each (loocsely packed) Vietnamese

mint, coriander sprigs and Thai basil

1 green onion, thinly sliced dl!ﬂﬂ-ﬂ!“}'

in cold water
rmelon pickle
300 madhrs: wamrmarug, diced
&0 ml (Y cup) rice vinegar | i
60 mi (% cup) fish sauce o y
40 gm palm sugar :
shallots, thinly sliced
&0 .ml (% cup) Iiﬁli juice

.|..|_--.I

1 For watermeloh pickle, place half the
watermelomin a heatproof bowl. Combine
rice vinegar, fish sauce, palm sugar and
shallot in a saucepan, season to taste with
freshly ground white pepperdnd stir over
medium-high heat until sugar dissclves. Bring
to the bail, remove from’ I'teat pour aver
watermelon in bowl and mmﬁ for 5 minutes.
Remowe watermelon from pickling fiquid with
a slotted spoon, transfer td a bowl. Add lime
juice to pickling liquid and'set aside L
_separately in refrigerator, -

2 Meanwhile, heat ve oll in a large
frying pan over medium- ng heat, add
shallot, garlic and chilli and stir flequently
until shallotis golden and starting to crisp
(2-3 minutes). Add pork and stir occasionally
with a wooden spoon to break up clumps
until h-r-:l-n.-.!'n {3-5 minutes). Add kecap m
soy sauce and sugar and cook until sticky and
sauce iy reduced to a glaze (1-2 minutes).
Season te taste with sea salt, freshly ground
whité pepper and rice vinegar, then scatter

" over aTarge serving plate.
. 3 "Combine herbs, drainedigreen anion,

reserved watermelon pickle and remaining
watermelon in a bowl. Drizzl& with a litthe
pickling liquid, toss lightly to combine;
scatter over pork and-serve immediately.>
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GIMN 1E¥ POLES: Bowl
and plate from Mud
Australzn, All other
props stylist’s own
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These adults-only icy poles are ESSENTIA



Sticky pork, watermelagh pickle
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Prawn

walermeion

Prap time 10 mins, cook 10 mins [plus scaking)

cerees 4 as a light meal (pictured pi08)
100 gm fine cracked wheat (bulghur)
100 ml extra-virgin alive oil
20 medium green prawns, peeled,
cleaned, tails intact
25 gm haloumi, thinly sliced
Juice of 1 lemon, or to taste
gm seadless watermelon, thinly sliced
small Spanish onion, thinly sliced
cup each coarsely torn mint and
flat-leat parsley
Seeds of ¥ pomegranate

1 Soak cracked wheat in cold water until
tender [B-10 minutes), drain well, set asige.

2 Meanwhile, heat 30ml olive oil in a large
frying pan over medium-high heat, add
prawns and cook, turning once, until pink
(1-2 minutes each side), transfer to a plate
and keep warm

3 Wipe out pan with absorbent paper,
return pan to the heat, add 30ml clive oil
and haloumi and cook, turning ance, until
golden (1-2 minutes each side). Remove from
heat, squeeze over a little lemaon juice, then
arrange haloumi on platter, layering with
prawns, watermelon and onion. Combine
herbs, pomegranate and cracked wheat,
season to taste and scatter over salad

4 Return pan to heat, add remaining

olive oil and lemon juice, season to taste
Drizzle dressing over salad and serve
immediately.

Watermelon curry
T"".'h relIE BN QaSE O G |"‘l I_-'I‘-:.ru'lrl :'u":. Froem
Cameallia Paniabi's 50 Great Curries of ndia
Prep time 10 mins, cook 10 mins
s@rves 4
1 tsp each ground turmeric, ground chilli
and coriander seeds
garlic cloves, finely chopped
kg watermelon flesh, cut inte
Zem cubes
tbsp vegetable oil
tsp cumin seeds
10-12 fresh curry leaves
Pince of white sugar, or to taste
Boilled basmati rice, to serve

1 Pound turmeric, chilli and coriander seads
in & mortar and pestle until coarsely ground
Add garlic, pound to a coarse paste, then
add 200gm watermelon and pound until
pulpy. Set aside.

2 Heat vegetable oil in a saucepan over
medium-high heat, add cumin seeds and

stir until fragrant and starting to pop (2-3
minutes). Add curry leaves, stir until fragrant
(1 minutel. then add watermelon mixture and
simmer until starting to thicken (4-5 minutes
Add remaining watermalon, stir to coat we
in sauce and cook until just warmed through
[2-3 minutes). Season to taste with white
sugar, sea salt and freshly ground white
pepper, and serve immediately with rice.

oatient and lat it freeze propearh
Prep time 15 mins (plus freezing)
Makes & (pictured p113]
gm seedless watermelon,
coarsely chopped, chilled
45 ml lime juice, or to taste
23 mi gin
15 gm pure icing sugar, sieved
40 gm blackberries
30 ml blackcurrant cordial

30 ml creme de cassis

1 Process 300gm watermelon in a food
processor and pass through a coarse sieve
to yield 300ml juice. Add lime juice, gin &
icing sugar and stir well to dissolve sugar
Divide among six ¥ cup-capacity moulds 2
freeze until starting to firm (1-2 hours).

2 Process blackbernes and remaining
watermelon in a food processor and pass
through a coarse sieve to yield 400ml juice
Add cordial and créme de cassis, stir to
combing, then divide among moulds, Fresss
until just firm (1-2 hours), insert popsicle st
and freeze until completely frozen (2-3 hou
Unmould icy poles and serve immediate
Mote Créme cde cassis is a blackcurrant
available from select bottle shops. 3

For more recipes go fo goarmetiraveller.com s
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