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1 Preheat oven to 425°F (218°C)

2 In a large bowl, toss cubed potatoes with the olive oil to 
lightly coat. If you need a bit more oil, go ahead but don’t 
drench them. Season them lightly with flaky sea salt and freshly 
ground black pepper. Spread in a single layer on a parchment- 
or tinfoil-lined sheet pan and roast, checking occasionally, until 
tender and crisp, about 20-25 minutes. I like them to get pretty 
dark on one side for a nice chewy/soft/sweet contrast. Set aside 
to cool.

3 After making the quinoa and letting it cool a bit, pour about 
1/2 of the dressing over it, stir to combine, fluff a bit with a fork, 
and place it in the fridge for a couple of hours.

4 Combine the sweet potato, as much dressed quinoa as 
desired, cucumbers, arugula, and scallions along with a bit of 
the remaining dressing and gently toss. Taste for more 
dressing, salt. Serve on four plates topped with the prosciutto.

METHOD NOTE: To make the quinoa, bring 2 cups water to boil 
in a large heavy bottomed pot with a lid. Once the water is 
boiling, add the quinoa and stir. Cover, turn the heat down to a 
simmer, and cook for 10-15 minutes, until the water is 
absorbed, the grains are translucent, and the germ is visible 
(this is like a little thread circling each grain). You should check 
the quinoa after 10 minutes. You want it to be slightly al dente. 
When fully cooked, fluff it with a fork, place it in a large bowl, 
and let it cool slightly.

FOR THE SALAD

• 2 sweet potatoes, peeled and 
cubed (John uses Japanese sweet 
potatoes; I used a purple and 
another of unknown origin)

• 1 tablespoon olive oil

• 1 cup red quinoa, cooked (John 
cooks his like rice, in 2 cups of 
water, for about 20 minutes; I’m 
more persnickety. See my Method 
Note below)

• 1 large cucumber, peeled in 
stripes lengthwise, cut in half 
lengthwise, seeds scooped out, 
then diced (I used a large English 
cucumber)

• 4 good handfuls arugula

• 3 or 4 scallions, thinly sliced 
(include some pretty green tops)

• 8 slices of prosciutto, whole or 
torn into large pieces

FOR THE DRESSING

• 1/3 cup rice vinegar

• 1/3 cup olive oil

• 2 tablespoons fresh lemon juice

• Zest of ½ lemon

• 1/2 to 1 teaspoon salt, more to taste (I used 
closer to a teaspoon)

• 1 small clove garlic, grated

(In a jar with a tight-fitting lid, 



combine all ingredients and shake 
well to completely emulsify. Taste 
for salt and acidity; use more 
lemon or rice wine vinegar as 
desired.)


