Roasted Watermelon Seeds
4 Roasted watermelon seeds—a delicacy? They are in

~ some countries! Invite your students to help you prepare
this crunchy, exotic treat: To begin, serve a watermelon slice
to each student. As students eat their melon slices, have them
set aside their seeds. Coliect the seeds, wash them thor-
oughly, and place them in a bowl. For every cup of seeds, add
one tablespoon of cooking «il; then gently toss the seeds and
oil. Evenly spread the seeds on a cookie sheet and bake
them at 350°F for 10 to 12 minutes. Allow the seeds to cool

and salt them to taste, and they're ready o serve. Now
that’s a unique snack!
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Watermelon Cups

Watermelons have three distinct layers: the green outer rind, the white inner
rind, and the flesh. This cool and tasty treat reinforces a watermelon’s three lay-
ers, and it's a great way to top off your mouthwatering watermelon unit! 8e-
cause the recipe involves several steps, we suggest that you either make the
treat in advance or ask a parent volunteer to prepare it for your class.
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Watermelon Cups

ingredients: (Makes 24 servings.)
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