
 

 
CHILLED MELON SOUP 

 

 

 

Ingredients: 

1 ripe melon (Cantaloupe, Honeydew, Crenshaw or your favorite) 

1 tbsp. fresh ginger, grated 

¼ tsp. salt 

Pear, apple or white grape juice (if needed) 

 

Directions : 

1. Puree melon, ginger and salt in a food processor until smooth. 

2. Add juice (if needed) to achieve desired consistency (should be similar 

to a cream soup) 

3. Serve in chilled bowl. 

 

You can make two colors of soup and pour equal amounts in alternate sides of 

a bowl for a beautiful presentation. 

 

*If you like spice, try adding a pinch or two of cayenne pepper during puree 

step. 

 


