
PROSCIUTTO ROLL WITH QUINOA SALAD

Chef: Leonardo Pellacani

Menù Ingredients

300 g. Dadolata di verdure - Brunoise of vegetables - BS0K

420 g Quinoa tricolore express - Ready-to-serve three- colour 

quinoa - VZ1

q.s. Olio extravergine di oliva - Extra Virgin Olive Oil - EKC

q.s. Succo di limone - Lemon Juice - A11

Ingredients

q.s. Fresh vegetables

q.s. Salt and pepper

q.s. Basil

100 g. Lamb's lettuce

12 Slices of Prosciutto

300 g Cream Cheese

Method

Serve 6

Fill the slices of prosciutto with the cream cheese and roll them up. In a bowl add the three-colour quinoa, the diced vegetables, the

fresh basil (cut into julienne) and season with salt, pepper, lemon juice and extra virgin olive oil, mix well. Divide the quinoa on 6 

plate , add 2 rolls of prosciutto on each and garnish with  strips of carrots and zucchini.
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