
W W W . C O M O S H A M B H A L A . C O M



W A T E R M E L O N ,  S T R A W B E R R Y  
A N D  P O M E G R A N A T E  

S A L A D  W I T H  H I B I S C U S  
F L O W E R  S O R B E T 

SERVES 4

Hear t  Hea l thy |  Raw |  Gluten-Free |  Vegan

This is a refreshing summery dessert to serve when watermelons  
are at their peak in colour and sweetness. Hibiscus flowers  
(also known as rosella) contain even more vitamin C than oranges. 
They help to improve circulation and balance blood pressure by 

reducing blood viscosity.

INGREDIENTS

HIBISCUS FLOWER SORBET

50G/2OZ (1¼ CUPS) DRIED HIBISCUS FLOWERS

500G/1LB1OZ (1¼ CUPS) STRAW BERRIES, HULLED

280G/10OZ (SCANT 1 CUP) AGAVE NECTAR

POMEGRANATE JELLY

1 LARGE POMEGRANATE (OR, 220ML/SCANT 1 CUP 
BOTTLED FRESH PURE POMEGRANATE JUICE)

1½ TA BLESPOONS AGAVE NECTAR 

1 TEASPOON AGAR AGAR POWDER

HIBISCUS FLOWER SYRUP

10G (¼ CUP) DRIED HIBISCUS FLOWERS

8 FRESH ORGANIC RED HIBISCUS FLOWERS

100G/3½OZ (⅓ CUP) AGAVE NECTAR

1 TABLESPOON FRESHLY SQUEEZED LIME JUICE

TO SERVE

500G/1LB1OZ WATERMELON, RIND REMOVED

250G/9OZ STRAWBERRIES, HULLED AND HALVED

1 POMEGRANATE, SEEDS REMOVED

FRESH RED HIBISCUS FLOWERS (OPTIONAL)



For the hibiscus flower syrup, bring 400ml/1⅔ cups 
water to the boil and add the dried flowers. Remove 
from the heat and stand for 10 minutes to allow the 
flavours to infuse. Strain and place in a blender with the 
fresh hibiscus flowers and process until puréed. Add the 
agave nectar and lime juice and blend to combine. Strain 
through a fine sieve into a glass container.

To serve, cut the watermelon into triangular wedges 
and place 5 pieces on each of the 6 plates. Scatter the 
strawberries and pomegranate jelly over and around the 
watermelon.

Sprinkle with the pomegranate seeds and top with a scoop 
of strawberry hibiscus sorbet. Pour the hibiscus syrup over 
the fruit and finish with a fresh hibiscus flower.

Note: The fresh flowers lend colour and body to the syrup. 
If not available, add a puréed strawberry or two instead.

To make the hibiscus flower sorbet, bring 500ml (2 cups)
water to the boil and add the dried flowers. Remove 
from the heat and leave to stand for 30 minutes to allow 
the flavours and colour to infuse. Strain through a sieve 
into a jug and discard the flowers.

Meanwhile, purée the hulled strawberries in a blender 
(you should have 500ml/2 cups of strawberry purée). 
Combine the strawberry purée, the hibiscus water and 
agave nectar in a bowl and mix well. Transfer the sieved 
strawberry purée to an ice-cream machine and churn 
until frozen. Spoon into an airtight container and freeze 
to firm up.

To make the pomegranate jelly, push the seeds of the 
pomegranate through a juice extractor and catch the 
juice in a jug (you will need 220ml/scant 1 cup). Combine 
the pomegranate juice, agave nectar and agar agar in a 
saucepan. Bring to the boil, then strain through a sieve into 
a 10x15cm (4x6 inch) plastic container. Cool slightly, then 
cover and refrigerate for at least 1 hour. Once set, tip the 
jelly out onto a clean board and cut into irregular wedges.

This recipe is one of 147 signature recipes from our cookbook,  
The Pleasures of Eating Well: Nourishing Favourites from the COMO Shambhala Kitchen (Clearview, 2016)  

– each one selected to bring our renowned style of taste and nutrition to the home kitchen.


