
Tapped Watermelon Punch 

The melon tapped concept was found on pinterst and adapted for my party 

guests.  Come fall I am anxious to try this with a pumpkin and a seasonal beer. 

Supplies: 

3’” Shank and tap handle (found at your local brew store or online) 

Ingredients:   

1 large Watermelon 

1 can frozen concentrated lemonade 

1 can frozen concentrated fruit punch 

1 2 liter bottle ginger ale 

1 750 ml bottle rum or tropical flavored vodka (optional) 

Directions:   

With a knife shave the bottom of the watermelon to level its’ base or plan on using a jug platform to 

hold the watermelon steady during service.   

Cut a lid out of the top of the melon and reserve. 

Using a ice cream scoop begin hallowing out the watermelon and reserving the fruit for another use. 

Trace the shank onto the lower third of the melon where the spigot will eventually be placed.  Using a 

drill bit slowly drill a hole into the melon  moving the bit around the traced circle of the shank.  Make 

sure not to drill the hole too big or the punch will leak out the melon.  When the hole is complete insert 

the shank securing it with the provided nut on the inside of the melon.  Attach the spigot to the shank 

on the outside of the melon. 

Refrigerate the melon until you are ready to fill it with the punch.   

Mix the concentrated juices with the ginger ale.  If desired add the rum or vodka.  Chill the punch until 

ready for service. 

Place the watermelon on the base or service tray (The watermelon will eventually drip so be sure to 

serve it on a platter or bowl to catch any drips).  Fill the melon with the punch and replace the melon 

top (lid).  Enjoy! 

 

Serves:  15 

 

Recipe by http://www.HelpfromHayley.com 


