Watermelon Glaze

For Grilled Chicken
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1 Small watermelon

12 oz jar of apple jelly

1 small lime juiced and zested

2 tsp red chili flakes

1 tsp jalapeno hot sauce

Cut half of melon from rind in chunks (about 4 cups of fruit).  Cut remaining half of watermelon into wedges for serving.  Refrigerate until serving time.  

Place in a juicer and collect the juice or place melon chunks in blender.  Blend until nearly smooth.  Pour mixture into a fine mesh sieve over a bowl to get 1 cup of juice.

In a small saucepan melt jelly over low heat, stirring often.  Stir in one cup lime juice and zest.  Add red chili flakes, jalapeno hot sauce and a pinch of salt. Mix and taste. Adjust seasoning if desired, remove from heat

Use warm or let cool and transfer to a jar.

