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Watermelon Gazpacho is a delicious, cold summer 

soup much like tomato gazpacho. But in this case, 

the watermelon takes the place of the tomato. 

Watermelon is light, juicy, and a little sweet, making 

this gazpacho a refreshing summer meal. 

You’ll want to make it early in the day so that the 

flavors have a chance to infuse and blend together. 

Leave it overnight in your refrigerator and you’ll 

enjoy the taste that much more! 

It’s easy to make, and perfect for a light meal on a 

hot summer day. 

WATERMELON GAZPACHO 

Serves 4* 

INGREDIENTS 

1 watermelon (about 2 lbs.) with rind removed, chopped 

¼ cup packed cilantro leaves (plus more for additional garnish) 

3 tbsp. lime juice, fresh squeezed 

2 tbsp. packed mint leaves (plus more for garnish) 

1 English cucumber (or regular cucumber if you cannot find an English 

cucumber) 

2 tbsp. extra virgin olive oil 

1 jalapeño, stemmed and chopped (or less for less spice) 

1 large red heirloom tomato, cored and chopped 

1 shallot, chopped 

Sea salt to taste (Celtic Grey, Himalayan, or Redmond Real Salt) 

Black pepper to taste 
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INSTRUCTIONS 

Combine the watermelon, cilantro, lime juice, mint, olive oil, cucumber, jalapeño, 

tomato and shallot in blender and puree until smooth. Refrigerate for at least 4 

hours. 

When ready to serve, garnish each bowl with fresh mint and cilantro leaves. 

Serve and enjoy! 

This recipe came from the Alkaline Summer Recipe Book. It is full of some 

delicious, alkaline alternatives to typical summer BBQ. Don’t forget to join us for 

the GET OFF YOUR ACID 7-Day Cleanse, beginning July 16. If you’re ready to 

get rid of the common ailments that have been plaguing you, this is perfect for 

you. 

 

It includes… 

o Tons of easy to follow, healthy recipes 

o Meal plans and shopping guides 

o The guidebook with everything you need to know about cleansing and getting 

OFF YOUR ACID! 

o AlkaMind Daily Greens and Daily Minerals 

o Support from me and the cleanse Facebook group 

o 2 call recordings with Q & A’s 

o Plus a boatload of bonuses to make your cleanse easy and delicious! 

Learn more now! 

http://www.getoffyouracid.com/products/alkaline-summer-recipe-book/
http://www.getoffyouracid.com/pages/7-day-diy-cleanse
http://alkamind.boxoutmarketing.com/7-day-diy-cleanse/
http://www.getoffyouracid.com/pages/7-day-diy-cleanse

