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YAM & HAM 
Time: 30 minutes 

Serves: 4 

Ingredients: 

1 large yam – peeled and diced to ½” 
½ pound smoked ham – diced to ½” 
6 green onions – thinly sliced 
3 tablespoons extra-virgin olive oil 
¼ sliced almonds 
½ teaspoon ground cumin 
2 tablespoons white wine vinegar 
¼ teaspoon chili powder 
¼ teaspoon kosher salt 
⅛ teaspoon fresh ground black pepper 
1 head leaf lettuce - torn 

Preparation: 

Place the yam in a pot and cover it with water. Place it on high heat until it comes to a boil then reduce 
to a simmer for ten minutes. Drain the yam and place it in a large bowl along with the ham and green 
onion. 
 
While the yam is cooking, put one tablespoon of the oil in a small pan and place it over medium heat. 
Once the oil is hot, add the cumin, stirring for thirty seconds. Add the almonds to the pot and stir often 
until they begin to brown. Remove them from the heat immediately. 
 
In a small bowl, combine the vinegar, chili, salt and pepper then whisk in the oil to make a dressing. 
 
Pour half of this dressing into the bowl with the yam and ham, tossing gently to distribute it. 
 
Plate the lettuce first, followed by the yam mixture. Sprinkle the almonds on top and drizzle with the 
remaining dressing. 

Nutritional Information Per Serving: 

Calories: 285 
Fat: 19g 
Carbs: 15g 
Fibre: 3g 
Protein: 16g 


