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Watermelon Rum Punch 
 
Makes about 12 servings 
 
Light and refreshing for a heated afternoon. Using a 
melon with seeds has double the amount of flavor then 
without. 
 
 
 
 
 
 

 
 
 
1 cup  water 
1 cup  granulated sugar 
1/2 medium watermelon, seeded, blended and strained for the juice 
12 ozs  light rum 
  crushed ice 
  mint leaves 
 

1. In a saucepan bring water and sugar to a boil, to create simple syrup.  Set 
aside and let cool completely. 
 

2. In a large bowl, combine the simple syrup, watermelon juice and rum. 
Pour over ice.  Garnish with mint. 

 
 


