
For more recipe ideas, go to Costco.com and search: Quick & Easy 

Watermelon Vegetable Bowl 
Makes 4 servings

Dressing: 
Makes ¾ cup

Ingredients: 
⅓ cup orange juice 
3 Tbsp tahini 
¼ cup rice vinegar 
1 tsp soy sauce 
1 tsp ginger, grated 
½ tsp salt

Instructions: 
In a small bowl, combine orange juice, tahini, rice vinegar, soy sauce, ginger 
and salt. Whisk to combine. For a thinner consistency, add more orange juice 
or water.

Watermelon Vegetable Bowl Ingredients: 
½ large (approximately 2 cups) watermelon  
4 mini cucumbers, thinly sliced 
1 cup sweet cherries, pitted and halved 
1 cup almonds, sliced and toasted 
2 avocados, peeled, pitted and sliced 
2 cups black rice, cooked 
Dressing

Instructions: 
Remove watermelon rind. Cut into cubes. In 4 bowls, place watermelon, 
cucumbers, cherries, almonds, avocados and rice in sections. Drizzle with 
Dressing, to taste.



For more recipe ideas, go to Costco.com and search: Quick & Easy 

Watermelon Ice Cream Soda Float 
Makes 2 servings

Ingredients: 
1 watermelon, divided 
1 tsp lime zest 
4 scoops vanilla ice cream or coconut milk ice cream 
1 cup sparkling water

Instructions: 
Cut watermelon in half. Remove the rind off half the watermelon. Cut into 
chunks and place into a blender. Blend until smooth. Measure 4 cups of 
watermelon juice. Save remaining watermelon juice for later use. Place juice 
back into the blender. Add lime zest. Pulse to combine.

With the remaining half watermelon, use a melon baller or round measuring 
spoon to form 24 watermelon balls. Place 6 watermelon balls and 1 scoop 
ice cream into 2 tall glasses. Layer with 6 more watermelon balls and 1 scoop 
ice cream. Evenly divide watermelon juice and sparkling water on top of ice 
cream. Serve immediately.


