[image: ]
Melon and Cucumber Salad
With Asian Dressing
Serves 4
 
· ½ melon, cantaloupe, honeydew, or another sweet melon, peeled, seeded, and cut into 1” cubes
· 4 cups peeled cucumber, cut into 1” pieces
· 1/3 cup finely chopped red onion
· ½ jalapeno, finely chopped
· ½ cup cilantro, chopped
· ¼ cup fresh mint, torn
· ½ cup dukkah (recipe follows)
· Asian dressing (recipe follows)
 
In a medium salad bowl, combine the melon, cucumber, red onion, jalapeno, cilantro, and mint. Stir in the dressing and dukkah. Serve chilled or room temperature.
 
Dukkah:
· 1 cup slivered almonds
· 2 tablespoons olive oil
· ½ teaspoons kosher salt
· 1/4 teaspoon red chile flakes
· 1/4 teaspoon ground cumin
· 1/4 teaspoon ground sumac berries (optional)
· 1/2 teaspoon white sugar
· 1/2 teaspoon ground coriander seed
 
Preheat oven to 350 degrees.  In a bowl, combine all ingredients. Pour mixture on a baking tray lined with parchment paper, and spread out in a thin layer. Bake for 15 minutes, until just golden and fragrant. Allow to cool and store in an airtight container.
 
Asian Dressing:
· 3 tablespoons rice wine vinegar
· 3 tablespoons sesame oil
· 3 tablespoons soy sauce
· 1 tablespoon sesame seeds
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