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Heirloom Melon Soup

Ingredients:

8 lbs Heirloom melons peeled, seeded and cubed (or any melon except watermelon)

2 Tbs. vegetable oil

1 Tsp. curry powder

1 fresh chili, seeded and chopped (jalapeño or small poblano are best)

½ cup white wine or white grape juice

2/3 cup lemon juice

1-2 Tbs. honey (according to taste)

Directions:

1. Heat oil in sauté pan.  Add curry powder and chopped chili.  Cook until chili is soft

2. Add wine or grape juice to pan and bring to a boil

3. Puree the melon, honey, lemon juice, and wine/chili mixture in blender.  You may do this in batches.  Place mixture in stainless steel or ceramic container and chill until ready to serve (allow at least 2 hours)

Serve garnished with fresh chopped mint or basil if desired

Yields approximately 8 servings

