Watermelon Strawberry Salad
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2 tablespoons finely chopped red onion 
2 tablespoons lime juice 
Salt to taste 
1 to 2 Thai or Serrano chilies, finely chopped 
2 tablespoons chopped cilantro 
1/4 cup olive oil 
6 cups (1-inch cubes) seedless watermelon 
4 cups strawberries, hulled and halved 

In a large bowl, whisk together onions, lime juice, salt, chilies and cilantro. Drizzle in oil while continuing to whisk constantly. Add watermelon and strawberries and toss gently to coat. Serve immediately.  Serves 6
Per serving (about 10oz/273g-wt.): 170 calories (90 from fat), 10g total fat, 1.5g saturated fat, 2g protein, 20g total carbohydrate (3g dietary fiber, 15g sugar), 0mg cholesterol, 200mg sodium

This sweet and spicy fruit salad makes a refreshing side dish with a summer meal. The salt and chile balance the sweetness of the fruit and provide the perfect savory note.

