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Canteloupe
Honeydew
Crenshaw
Watermelon
Gallia

Storage Tips

Whole melons should be stored at room
temperature until they’re ripe.

Once they're ripe, store whole melons in the
refrigerator.

Cut melon should be wrapped in plastic wrap
and refrigerated for up to 3 days.
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Kid-Friendly
Eating Tips

Melons are a sweet treat that can also keep
kids hydrated on hot summer days.

There are so many creative ways to serve
melons! Try cutting a watermelon in half, and
then scooping out the inside with a melon
baller or a spoon. Refill the watermelon
“bowl!” with a mixture of the scooped out
watermelon and your other favorite fruits!

Have leftover melon? Use it in a smoothie!
You can even freeze if for an icy cold treat.

Preparation RECIPE
& Cgoking' Tips

STRAWBERRY, CUCUMBER, AND HON-
EYDEW SALAD

Ingredients:

I
I
I
I
o 1 container (16 oz) fresh strawberries, cut in half |
e 1 cucumber, halved lengthwise and cut into %-inch slices
e 1 cup cubed honeydew melon (1/2-inch pieces) |
e 3 Tablespoons honey
e 2 Tablespoons lime juice |
o [ teaspoon lime zest |
I
I

Directions:

Combine the fruit in a large bowl, and chill. Whisk the remaining
ingredients together in a small bowl. Just before serving, drizzle
the dressing over the fruit and toss gently to coat.
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