
 1 E d u c a t i o n a l  P r o g r a m s  o f  T e x a s  A & M  A g r i L i f e  E x t e n s i o n  S e r v i c e  

• Thermostat settings can be a hot topic, es-
pecially as Texas heat hovers around triple 
digits.  Try adjusting your thermostat 4 de-
grees higher to use up to 20% less energy.* 

• Making small changes throughout your 
home can help you find valuable savings.  
Turn your blinds upward to reduce incoming 
heat. 

• Run your fans counterclockwise. 

 

• Change your air filters regularly, especially if 
you have pets. 

• Run larger appliances in the morning or 
after sundown. 

• Use a grill, slow cooker or Instant Pot in-
stead of the oven.  
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https://www.txu.com/savings-solutions/ways-to-save/tips-home.aspx?channel=EMAIL&WT.mc_id=RET_CX_SUMMERSAVINGS_AllCustomers&impressionregion=&linkname=See_More_Tips&testgroup=&BP=0017940292  



 3 

Yellow watermelons lack lycopene, which is the 
chemical that produces a reddish color in fruits 
and vegetables like tomatoes and red grape-
fruit. While the large amounts of lycopene in 
red watermelon give it a pinkish-red inside, the 
lack of lycopene in yellow watermelon yields a 
yellowish color. 

Surprisingly, yellow watermelon was cultivated 
before red watermelon. Yellow watermelons 
were bred to have higher lycopene con-
tent once watermelon became more popular, 
which turned it redder overtime.  Originating in  

 

Africa, this yellowish kind of watermelon is said 
to have a somewhat sweeter flavor and a thick-
er rind than its red cousin.  

In terms of nutritional value, yellow watermel-
on amounts to about 46 calories in a cup and 
makes for a wonderful snack. Similar to red wa-
termelon, yellow watermelon is high in vita-
mins A and C, which can support the immune 
system and skin health. Unlike red watermelon, 
yellow watermelon contains more beta-
carotene, which is an antioxidant that may pro-

tect against cancer and eye diseases.  
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Watermelon Salad with Feta & Mint 

Ingredients 

Dressing  

2 tablespoons extra-virgin olive oil 

3 tablespoons lime juice  

1/2 garlic clove, minced  

1/4 teaspoon sea salt  

For the salad  

• 5 cups cubed watermelon 

• 1 heaping cup diced English cu-
cumber 

• ¼ cup thinly sliced red onions 

• ⅓ cup crumbled feta cheese 

• 1 avocado, cubed 

• ⅓ cup torn mint or basil leaves 

• ½ jalapeño or serrano pepper, 
thinly sliced, optional 

• Sea salt 

Instructions 

Make the dressing: In a small bowl, 
whisk together the olive oil, lime 
juice, garlic and salt. 

 

Arrange the watermelon, cucum-
ber, and red onions on a large plate 
or platter. Drizzle with half the 
dressing. Top with the feta, avoca-
do, mint, and serrano pepper, if 
using, and drizzle with remaining 
dressing. Season to taste and 
serve. 

 

Serves 4 
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You should cut up your watermelon, or freeze it, within two weeks of obtain-

ing / buying the whole fruit. Store whole melon at room temperature until 

cutting.  

Store the watermelon in an airtight container. Even in an airtight container, 

your watermelon will lose its freshness and sweetness in 3 to 4 days.  

Freezing. If  you’re going to use the frozen watermelon in smoothies or to 

make ice cream, or just for snaking, cubes are best. Thawed watermelon will 

be softer than fresh watermelon, though, so keep that in mind as you freeze 

it. 

Once the watermelon is frozen solid (after about an hour in the freezer), you 

can place it in an airtight container or storage bag. You can store the water-

melon in your freezer for up to six months.  


