MELON RELISH SALAD
Serve chilled, Prep Time: about 45 mins., Serves 4-5, Makes: 5 cups

Bold = Ingredient and Doubled recipe.

Note: When doubling, you might want to change so values, as they may be too intense and change the character.  I doubled on 5-19-13 and am editing my recipe accordingly.

WHITE WINE VINEGAR, 1/3 cup (Doubled = 2/3rd Cup)
HONEY, ¼ cup, ½ to ¾ Cup
YELLOW MUSTARD SEEDS, 2 teaspoons, 4-Tsp.
CELERY SEEDS, ½ teaspoon, 1-Tsp.
SALT, ½ teaspoon, 1-Tsp.
MELON(S), 2-3 cups, 6-Cups any variety – Honeydew, Watermelon, Crenshaw or Cantelope.  Note:  For appearance sake, make melon balls w/ small sppon or gadget made for that purpose.  I now prefer smaller, rather than larger balls.  I like smaller about ½” to ¾” dia. instead of 1” to 1.5” diameter.  (may dice 1+” cubes)

ENGLISH CUCUMBER, 1-cup, 2-Cups finely diced (1/4” to ½”) w/ seeds removed.

CELERY, 1-cup finely diced to 1/4:” sqs. Or smaller.  Note: I found that the Celery dominates flavors, when doubled.  So I prefer to keep same as smaller qty. recipe.  I also emphasis small dicing or even mince.
SEEDLESS GREEN  or WHITE GRAPES (Thompson Seedless), ½ cup, 1-Cup cut in half.

CHIVES, 1-tablespoons, 2_Tbsp.  finely chopped.

CELERY LEAVES, 2-tablespoons,  finely chopped.

BUTTER LETTUCE, Optional as a bowl liner for within larger glass or white china salad bowl.  May use any other broad leave lettuce.
· In a 1 to 1 ½ qt. saucepan, combine vinegar, honey, mustard and celery seeds, ¼ ½  cup water and salt.  Simmer over low heat for 5 minutes, and then bring to a boil at med.-high heat.  Stir often until liquid is reduced to about ½ cup (approx. 2 mins.).  Let sit until cooled.

· In a serving bowl, combine cooled vinegar mixture, melon, cucumber, diced celery and grapes.  Toss mixture.

· Cover and chill, tossing occasionally to blend flavors.  Min. 15 mins. And max. 1 hour.

· Before serving add celery leaves and chives.  Toss and serve on optional Lettuce Leaves. Chilled serving bowls are ideal.
Keeps refrigerated about 2-weeks.

