
10 - ‘Hi Neighbor!’ Newspapers’ 2014 Cooking School Supplement

TOTAL TIME: Prep: 20 min. + chilling 
MAKES: 10 servings 

 
Ingredients
	 ∙ 8 cups cubed seedless watermelon (about 1 me-
dium) 
	 ∙ 1 small red onion, cut into rings 
	 ∙ 1 cup coarsely chopped macadamia nuts or sliv-
ered almonds, toasted 
	 ∙ 1 cup fresh arugula or baby spinach 
	 ∙ 1/3 cup balsamic vinaigrette 
	 ∙ 3 tablespoons canola oil 
	 ∙ Watermelon slices, optional 
	 ∙ 1 cup (4 ounces) crumbled blue cheese 

Nutritional Facts
	 1 cup equals 232 calories, 20 g fat (5 g saturated 
fat), 10 mg cholesterol, 295 mg sodium, 15 g carbo-
hydrate, 2 g fiber, 4 g protein. 
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GREAT SELECTIONS FOR EASTER GIFTS

Check out our new Prairie Collection
in Four Fabulous Fresh Scents and Colors: 

Country Smile – Pink; Pretty Wind – Blue; 
Sunrise Song – Coral; Simple Life – Green

Open: Mondays 
through Saturdays

Directions
	 1. In a large bowl, combine watermelon and onion; 
cover and refrigerate until cold, about 30 minutes. 
Just before serving, add macadamia nuts and aru-
gula to watermelon mixture. In a small bowl, whisk 
vinaigrette and oil; drizzle over salad and toss to coat. 
Serve over sliced watermelon, if desired. Sprinkle 
with cheese. 
	 Yield: 10 servings. 

	 Editor’s Note: To toast nuts, spread in a 
15x10x1-in. baking pan. Bake at 350° for 5-10 
minutes or until lightly browned, stirring occasion-
ally. Or, spread in a dry nonstick skillet and heat 
over low heat until lightly browned, stirring oc-
casionally. 

	 Originally published as Juicy Watermelon Salad in 
Taste of Home June/July 2012, p18 

Juicy Watermelon Salad
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Pick From Our “Pool” of Several Hundred Program Vehicles. See J.L., and Roger for details.

2013 Ford F150 XLT
4x4, Crew cab, 24,000 miles,

3.5 EcoTech Engine  
21 mpg, 4x4! 

2012 Nissan Altima
2.5 S, 32 mpg, 16,000 miles, 

pw, pl, tilt, cruise

2013 Chevy Silverado LT
4x4, Ext. cab, 18k miles, 5.3l, V-8

PROGRAM CARS • TRUCKS • VANS • CROSSOVERS 

2012 Nissan 
Altima

$259 mo.* 
$0 Cash Down

“S” sedan, only 27K
32 mpg economy

2013 Chevy Malibu LT 14K
2013 Chevy Impala 24K
2012 Chevy Colorado LT
 Crew Cab, Only 19,000 miles
2006 Chevy Suburban

2005 Buick LeSabre 
  Custom only 70K miles
2009 Chrysler Town & Country
2007 Chrysler Town & Country 

2001 Lincoln Town Car
1989 Chevy S-10 Extended Cab
            V-6, Auto, only 110K, Nice!
1988 Chevy Celebrity, 4 door                    

.    only 69,000 miles* 0 Cash Down, 3.49%, 72 mo. plus sales tax & fees WAC

2011 Chrysler 300 Limited
Local Trade-In, loaded, 45,000 miles

$231 mo.* 
$0 Cash Down

Touring, full power 
equipment, local trade-in 2009 Chrysler

Town & Country
2014 GMC Acadia

SLT Premium Trim
& Equipment, Loaded!

SAVE
OVER
$6,000

 

2013 Chevy Cruze
LT trim, heated leather, alum 
wheels, loaded with options

55” Led LG Television 
& Wood TV Stand

(Over $1500 Value)
PLUS .....

Many More Great 
Prizes to Win 

at the 2014 Taste of 
Home Cooking School
Thursday, March 20

GRAND PRIZE


