
Watermelon Strawberry Ice (Granita) 
From the Kitchen of Deep South Dish 
 
Zest and juice of 1/2 a lemon 
2 cups of water 
1-1/4 cups of granulated sugar 
About 5 cups of seedless watermelon cut into chunks, roughly 1/4 of a small watermelon 
2 cups of whole fresh strawberries, cut into chunks 
Extra chunks of watermelon and/or strawberry for garnish, optional 
 
Zest 1/2 a lemon; set aside. Make a simple syrup by combining water and sugar in a saucepan 
and bring to a boil; boil for 5 minutes and set aside to cool. Meanwhile, add the lemon juice and 
the watermelon to a blender and puree. Add the strawberries and the lemon zest to the blender 
and puree. Combine the watermelon mixture and half of the simple syrup; taste and add 
additional simple syrup as needed. Pour into an 8 x 8 pan and place into the freezer. 
 
Freezing time will vary, but check it first at about 2 hours (sooner if you use a larger pan) to see 
if the mixture has firmed up somewhat around the edges, but is still slightly slushy in the center. 
Take a fork and scrape across the surface of the frozen edges, dragging the fork from the 
outside edges toward the middle. Return to the freezer and as you think about it, pull it out and 
scrape it some more, about every 30 minutes or so. By the way, if you happen to go too long, 
don't stress over it. Just leave the pan on the counter and it'll soften enough in a few minutes for 
scraping. Then just continue the process. The secret to a good granita is the frequent agitation 
of the scraping. 
 
To serve, scrape the granita again and transfer into chilled individual serving dishes. Looks 
really pretty in a martini glass. Garnish with a chunk of watermelon or strawberry, if desired. 
 
Source: http://deepsouthdish.com    Full Post Content including Recipe ©Deep South Dish. 
Recipes are offered for your own personal use and pinning and sharing links is welcomed and 
encouraged. Please do not copy and paste to repost or republish elsewhere such as other 
Facebook pages, blogs, websites, or forums without explicit prior permission. All rights reserved. 
 
Cook's Notes: Both watermelon and strawberries will vary in sweetness so you may not need all 
of the simple syrup. Add some, taste and then adjust. 
 
For Apple Granita: Peel, core and chop 3 Granny Smith apples. Process in a strong blender or 
food processor, then press pulp through a strainer to extract as much juice as possible, discard 
the leftover solids. Add to the simple syrup, increasing lemons to two for juice; one for zest. 
Finish as above. 
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