
Watermelon Appetizers with Blueberry Dressing 
 

2 Tbsp Kraft Balsamic Vinaigrette Dressing 
1/4 c blueberries 
1 English cucumber, cut into 24 slices 
3/4 lb watermelon, cut into 24 pieces 
2 Tbsp crumbled Gorgonzola Cheese 
1 Tbsp coarsely chopped Italian parsley (I also used some mint) 
 
Blend dressing with blueberries in blender until smooth (I strained) 
 
Place cucumber slices in single layer on platter; top with 
watermelon 
 
Drizzle with dressing mixture; top with cheese and parsley (mint) 
 
Nutrition: calories 10, fat 0.5g (sat. 0g) Chol 0mg, sodium 25 mg, carg 1g, fiber 0g, sugars <1g, protein 
0g, vit A 0%DV, vit C 2%DV, calcium 0%DV, iron 0%DV 
 
Bonnie Corona, 2015 Summer Picnic 
Recipe from Kraft’s Food & Family magazine, Summer 2015 issue. Also can be found at: 
http://www.kraftrecipes.com/recipes/watermelon-appetizers-blueberry-dressing-179772.aspx 
 


