Chilled Spicy Watermelon Soup

Ingredients

½ Watermelon (Seeds removed)

¾ Red Finger Chili

¼  Avocado 

Method

Cube the watermelon into blender-manageable pieces.  Blend watermelon and chili together until it becomes liquified.  Pass through a strainer to remove any large pulp or remaining seeds.  Refrigerate over night.

Serve in 6 oz portions accompanied by a spoon on the side filled with ½ Tbsp. of small diced avocado to be stirred into soup after serving. 
