
Watermelon mint juleps
Ingredients:

granita -

1 medium-sized seedless watermelon
1 cup strawberries, hulled and quartered
juice from 1 lemon

per drink -

1 oz. Makers Mark
mint leaves

Directions:

Make granita. Cube the watermelon in large bowl. Meanwhile cook the 
strawberries in sugar until berries can be smashed slightly. Add to 
watermelon with the juice from 1 lemon. Blend all of this together and 
then strain through a fine mesh strainer into a large sealable plastic 
container or a 9 x 13 inch baking dish with a lid. Place in the freezer 
overnight or for 8 hours.

Scrape mixture with a fork to break it up. Fill cups with watermelon pink 
granita snow cone business. Pour 1 oz. of Maker’s Mark over it. Garnish 
with mint. Serve!

P.S. This can easily serve a small party. If you’d prefer to make less, 
simply use half a watermelon, 1/2 cup strawberries and 3 tablespoons 
sugar. Taste the mixture before freezing and adjust as needed.
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