RECIPE
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An exclusive recipe to accompany the story found at http://TastingTable.com

Watermelon Salad

Adapted from Tyler Florence, Wayfare Tavern

Makes 4 servings

* 1% pound watermelon, rind removed and cut into 17-
inch pieces
1 teaspoon kosher salt.
Vs teaspoon freshly ground black pepper
1 fennel bulb, thinly sliced
12 Kalamata olives, pitted
2 radishes, thinly sliced
V5 cup extra virgin olive oil
2 tablespoons fresh lemon juice
Y cup fresh tarragon leaves
3 ounces ricotta salata, shaved

In a large bowl, toss the watermelon with the salt and
pepper. In another bowl, toss the fennel, olives and radishes
with the olive oil and lemon juice. Divide the watermelon
evenly among four plates. Top each plate with an equal
portion of the olive mixture. Garnish each plate with the
tarragon leaves and shavings of ricotta salata. Serve.
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% Can't get enough Tasting Table?

Follow us on Twitter!

See what our editors are tasting, cooking,
buying and testing before you read it (or
don’t) on Tasting Table:

http://twitter.com/tastingtable
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablesf
http://twitter.com/tastingtabledc
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