
Combine juice, seasoning and stevia drops in a
bowl
Brush watermelon with this mixture
Place on a hot grill for 2-3 minutes, flipping
once halfway through.
Remove them while they still have a good
crunch to them, and they are a delish side dish,
an addition to a salad or even a summery
dessert!! 

Hope30 Citrus Glazed Grilled Watermelon
Ingredients Cooking Directions:

the juice of one clementine (you
could use a lime if you like)
1/4 tsp of Tajin seasoning
6 drops of Sweet Leaf Vanilla Creme
stevia drops
Sliced watermelon
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