
Mini Chicken Tacos served with a grilled watermelon salad made with jalapeño 
peppers, lime juice and chopped cilantro. Yield:  2 Servings

Directions:
1.	Place the grilled watermelon in a small mixing bowl.
2.	Add the red onion, jalapeño, cilantro, lime juice, salt and pepper and toss gently to combine.
3.	Place the watermelon salad into a serving dish with Mini Chicken Tacos.
4.	Garnish with chopped cilantro and cotija cheese.

SPICY GRILLED  
WATERMELON MINI TACOS

Ingredients: 
6 Each Mini Chicken Tacos [#0251020], Prepared According to Package Directions
1 Cup Watermelon, Grilled and Diced
1 Tbsp. Red Onion, Diced
1 Tbsp. Jalapeño, Diced
1 Tbsp. Cilantro, Chopped
1 Tbsp. Lime Juice

To Taste Salt & Black Pepper
Garnish Cilantro, Chopped
Garnish Cotija Cheese


