


































�okery - 
Summer Specials

INGREDIENTS: 

1. Watermelon (cut into Cubes) -  2 cups
2. Olive Oil -  1.5 tablespoon
3. Feta Cheese -  60 gms
4. Iceberg lettuce  -  1 cup
5. Fresh herbs – mint, parsley, basil leaves 
6. Salt and Pepper - as required for taste
7. Zest of ½  lemon
8. Walnuts chopped - a handful for crunchiness 
Mix everything together and chill; serves for 4 .

Preparation time
15 min

Total Time
15 min

- by Reeny Joe

Preparation time: 30 min
Total Time: 30 min

WATERMELON 
FETA CHEESE

SALAD 

BERRY COOLER 

INGREDIENTS: 

1. Gooseberry  Kg
2. Lime             10 nos
3. Beet root  1 no
4. Sugar  ½ Kg
5. Water  1 ½ cup

How to Prepare 
1. Remove the seeds from the gooseberry and 

grind it in the mixer with small qty of water.
2. Strain the juice and keep it aside.
3. Boil the beet root grated in small qty of water. 

When it is cool, strain it and add the 
gooseberry juice.

4. Make a sugar syrup with 1 ½ Kg of sugar and 
equal qty of water.

5. When it is cool, add it to the gooseberry - 
beetroot juice and store in the freezer.

 15 minutes before serving, take it out from the freezer. Just before 
serving, blend it in the mixer with crushed ice and serve 
immediately. No need to add any more water. Servers 8/10. 
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