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Melon and Champagne Slushes
Summer Fruit with Sugar & Spice | June 2007

Freezing the melon cubes helps create the slushy consistency 
of this drink.

3 	 cups cubed ripe honeydew melon
1/3 	 cup sugar
1/4 	 cup fresh mint leaves

11/2	 cups crushed ice or 2 cups ice cubes

1 	 cup champagne or sweet white wine, chilled
3/4 	 cup fresh orange juice

2 	T bsp. lime juice

2 	T bsp. melon liqueur (optional)

	F resh mint sprigs (optional)

	M elon balls on a 4-inch pick (optional)

Cover and freeze honeydew cubes for at least 6 hours.
Place sugar in food processor or blender; cover and process or blend 

about 2 minutes or until somewhat powdery. Add 1/4 cup mint leaves; 
process or blend until finely chopped. In a very large pitcher, stir together 
sugar mixture, frozen honeydew, ice, champagne, orange juice, lime 
juice, and if desired, melon liqueur. Return mixture to food processor or 
blender, in batches if needed. Process or blend until smooth. Return to 
very large pitcher. Pour into tall glasses. Garnish with mint sprigs and 
skewered melon ball picks, if desired. Makes 8 servings. 

TIP: For a nonalcoholic version, substitute lemon-lime carbonated beverage 
for the champagne and omit the melon liqueur.
Per serving: 93 cal., 0 g fat (0 g sat. fat), 0 mg chol., 15 mg sodium, 18 g carbo., 1 g fiber, 1 g pro.

melon  
All fruit desserts have a lightness 
about them, but those featuring 
honeydew, cantaloupe, or 
muskmelon are truly refreshing 
after a hearty grilled steak. Look for 
the best melons in late August and 
September.
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