
WATERMELON PIZZA

Servings: 8-10

Instructions:

1. Using a sharp knife, cut off a slice of watermelon right down the middle, 
about 2-3 inches thick.

2. Using a paring knife, cut all the fruits in half or into pieces to have your 
choice of toppings.

3. Using a spatula, spread an even layer of your choice of yogurt around the 
watermelon leaving a bit of space at the top (where your “pizza crust” is).

4. Layer your fresh fruit that is already pre-cut on top as you please. You can 
add as little or as many toppings as you like!

5. Lastly, for an optional choice, you can drizzle with honey or maple syrup for 
a little extra sweetness if desired.

Recipe source: 
https://choosingchia.com/watermelon-pizza

Total Time: 10 minutes 

Ingredients:

1 watermelon 

1 cup of coconut yogurt 
(or Greek yogurt) 

½ cup strawberries, sliced in half 

½ cup of blueberries 

½ cup of kiwi 

Honey, maple syrup, or agave 
(optional)

 

 
 


