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Yield: 8 to 10 servings Make the simple syrup:  In a small saucepan,
combine the sugar and water.  Bring to a boil.
Cook, stirring, until the sugar dissolves.  Remove
from the heat and let cool completely.  Keep
covered in the refrigerator for up to one month.
(Yield :  1-1/2 cups).

Make the drink:  In a pitcher, pour the vodka,
watermelon puree', lime juice and simple syrup.

Add to a punchbowl, or a hollowed out
watermelon.

Serve in punch glasses over ice.  Garnished with
mint.

3 cups vodka

3 cups watermelon puree'

1 cup fresh lime juice

1/2 cup simple syrup

hollowed out watermelon
(for serving) (optional)
fresh mint (for garnish)

SIMPLE SYRUP

1 cup sugar

1 cup water

Per Serving (excluding unknown
items): 2510 Calories; trace Fat
(0.2% calories from fat); 1g Protein;
255g Carbohydrate; 1g Dietary
Fiber; 0mg Cholesterol; 21mg
Sodium.  Exchanges: 1 1/2 Fruit; 15
1/2 Other Carbohydrates.


